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PREFACE

TO

THE THIRD EDITION.

Axoxe the multitude of causes which concur to
impair Health, and produce Disease, the most
general is the improper quality of our Food: this,
most frequently, arises from the injudicions manner
in which it is prepared ; — yet, strange, “ passing
strange,” this, is the only one, for which a remedy
has not been sought; —and few persons bestow
half so much attention on the preservation of their
own Health, —as they daily devote to that of their
Dogs and Horses.

The observations of the Guardians of Health
respecting Regimen, &c. have formed no more than
a Catalogue of those articles of Food, which they

have considered most proper for particular Con-
stitutions,
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Some Medical writers, have “ in good set terms ”
warned us against the pernicious effects of improper
Diet; but— not One, has been so kind, as to take
the trouble to direct us how to prepare Food
properly — excepting only the contributions of
Count RumrorDp, who says, in p. 16 of his tenth
Essay, “ however low and vulgar this subject has
hitherto generally been thought to be —in what Art
or Science could improvements be made that would
more powerfully contribute to increase the comforts
and enjoyments of mankind ?” -

The Editor, has endeavoured to write the fol-
lowing Receipts so plainly, that they may be as
easily understood in the Kitchen as He trusts they
will be relished in the Dining Room—and has
been more ambitious to present to the Public, a
Work which will contribute to the daily Comfort of
All — than to seem elaborately Scientific.

The practical part of the philosophy of the
Kitchen, is certainly not the most agreeable; —
Gastrology has to contend with its full share of
those great impediments to all great improvements
in scientific pursuits,— the prejudices of the Igno-
rant, — and the misrepresentations of the Envious.

The Sagacity to comprehend and estimate the
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importance of any uncontemplated improvement —
is confined to the very few, on whom Nature has
bestowed a sufficient degree of perfection of the
Sense which is to measure it;—the candour to
make a fair report of it is still more uncommon, —
and the kindness to encourage it— cannot often be
expected from those, whose most vital interest it is,
to prevent the development of that, by which, their
own importance — perhaps their only means of
Existence —may be for ever eclipsed —so, as Pore
says — how many, are

“ Condemn’d in Business or in Arts to dradge,
“ Without a rival, or without a Judge:
“ All fear,—None aid you,—and Few understand,”

Improvements in Agriculture and the Breed of
Cattle have been encouraged by Premiums ; — (see
Note under (No. 19.) and under (No. 59.) Those
who have obtained them, have been hailed as bene-
factors to Society, — but the Art of making use of
these means of ameliorating Life, and supporting
a healthy Exristence — Cooxery, has been neg-
lected. .

While the cultivators of the Raw Materials are
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distinguished and rewarded, — the attempt to im-
prove the processes, without which, neither Vege-
table nor Animal substances are fit for the food of
Man (astonishing to say), has been ridiculed, —as
unworthy the attention of a rational Being!!!

This most useful®* Art, —which the Editor has
chosen to endeavour to illustrate, because nobody
else has — and because he knew not how he could
employ some leisure hours more beneficially for
Mankind, — than to teach them to combine the
“utile” with the * dulce,” and to increase their
Pleasures, without impairing their Health or im-
poverishing their Fortune—has been for many Years
his favorite employment, and “ Tue ART OF INVI-
GORATING AND PROLONGING Liret By Foop,
&c. &e.” and this Work, — have insensibly become
repositories, for whatever Observations he has made,
which he thought would make us —“ Live narry,
anp Live nong!!!”

The Editor has considered the ArT of CookERY,

* “ The only test of the utility of Knowledge, is its promoting
the happiness of mankind.”"—Dr. Sranx on Diet, p. 00.

t A new Edition of this is just published, by Hurst, Robinson,
and Co. Cheapside, and A, Constable and Co, Edinburgh.
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not merely as a mechanical operation, fit only for
working Cooks —but as the Analeptic part of the
Art of Physic.

* How best the fickle fabric to support

 Of mortal man, —in healthful body how

“ A henlthful mind, the longest to maintain.”

ARMSTRONG.

is an Occupation —neither unbecoming nor un-
worthy, Philosophers of the highest class:—such
only, can comprehend its Importance, — which
amounts to no less, than not only the enjoyment
of the present moment, but the more precious
advantage, of improving and preserving HeEaLTh,
and prolonging Lire — which depend, on duly re-
plenishing the daily waste of the human frame, with
materials pregnant with Nutriment, and easy of
Digestion.

If Medicine be ranked among those Arts which
dignify their Professors — Cookery may lay claim to
an equal, if not a superior distinction ; — to prevent
Diseases, —is surely a more advantageous Art to
Mankind, than to cure them. ¢ Physicians should
be good Cooks, at least in Theory.”— Dr. MaN-
DEVILLE or Hypochondriasis, p. 316.

The learned Dr. ArBuTHNOT observes in page 3
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of the preface to his Essay on Aliment, that « the
choice and measure of the materials of which our
Body is composed,—what we take daily by Pou~bps,
—is at least of as much importance, as what we
take seldom, —and only by Grains and spoonsful.”

Those in whom the Organ of Taste is obtuse, —
or who have been brought up in the happy habit
of being content with humble fare, —whose Health
is so firm, that it needs no artificial adjustment;
who with the appetite of a Cormorant, have the
digestion of an Ostrich,—and eagerly devour what-
ever is set before them, without asking any questions
about what it is, or how it has been prepared — may
perhaps imagine that the Editor has sometimes
been rather overmuch refining the business of the
Kitchen,

% Where Ignorance is bliss,— "tis Folly to be wise.”

But, few are so fortunate, as to be trained up to
understand how well it is worth their while to cul-
tivate such habits of Spartan forbearance,— we
cannot perform our duty in registering wholesome
precepts, in a higher degree —than by disarming
Luxury of its sting—and making the refinements
of Modern Cookery, minister not merely to sensual
gratification, —but at the same time support the
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substantial excitement of “mens sana, in corpore

1

sano.
The Delicate and the Nervous, who have unfortu-

nately a sensitive palate, and have been accustomed
to a luxurious variety of savoury Sauces, and highly
seasoned Viands — Those who from the infirmity
of age are become incapable of correcting habits,
created by absurd indulgence in Youth, are entitled
to some consideration —and for their sake, — the
Elements of Opsology are explained in the most
intelligible manner,

By reducing Culinary 0peratmns to something
like a certainty, an Invalid will be less indebted to
chance, or the caprice of careless attendants, &e.
whether he shall recover —and Live long, and com-
fortably — or speedily Die of Starvation—in the
midst of Plenty.

These Rules and orders for the regulation of the
business of the Kitchen, have been extremely bene-
ficial to the Editor’s own Health and Comfort. — He
hopes they will be equally so to others, — they will
help those who enjoy Health, to preserve it — teach
those who have delicate and irritable Stomachs,
how to keep them in good temper—and with a
little discretion, enable them to indulge occasionally,
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not only with impunity, but with advantage, in all
those alimentary pleasures which a rational Epicure®
can desire.

There is no Question more frequently asked — or
which a Medical man finds more difficulty in an-
swering, to the satisfaction of himself and his
Patient, than — What do you wish me to eat?

The most judicious choice of Aliment will avail
nothing, unless the Culinary preparation of it be
equally judicious,— How often is the skill of a
pains-taking Physician counteracted by want of cor-
responding attention to the preparation of Food —
and the poor Patient, instead of deriving Nourish-
ment —is distressed by Indigestion !

ParmeNTIER, in his Code Pharmaceutique, has
given a chapter on- the preparation of Food —some
of the following Receipts, are offered as an humble
attempt to form a sort of APPENDIX TO THE
Prarmacoraia—like pharmaceutic prescriptions,
they are precisely adjusted by weight and measure,
—and in future, by ordering such Receipts of the
Coox’s OracLE as appear adapted to the case —
the recovery of the patient and the credit of the

# For the Editor's definition of this term, see the notein p, 4

of the following Introduction.
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Physician, as far as relates to the administration of
Aliment, —need no longer—depend on the dis-
cretion of the Cook.— For instance : Mutton Brotl
(No. 490 or 564); Toast and Water (No. 463)
Water Gruel (No. 572); Beef Tea (No. 563); and
PortasrLe Sovr (No. 252). This concentrated
Essence of Meat —will be found a great acquisition
to the comfort of the Army—the Navy— the
Traveller —and the Invalid — by dissolving half an
ounce of it in half a pint of hot water, you have
in a few minutes, half a Pint of good Broth for three
halfpence.

He has also circumstantially detailed, the easiest,
least expensive, and most salubrious methods of
preparing those highly finished Soups — Sauces—
Ragouts — and piquante relishes, which the most
ingenious “ Officers of the Mouth,” have invented
for the amusement of thorough bred “ Grands
Gourmands.”

It has been his Aim,— to render Food acceptable
to the Palate, without being expensive to the Purse,
or offensive to the Stomach—nourishing without
being inflammatory, and savoury without being
surfeiting, — constantly endeavouring to hold the
balance even, between the agreeable and the whole-
some — the Epicure and the Economist.
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In this Tatro Edition, which is almost entirely
re-written,— He has not presumed to recommend one
Receipt — that has not been previously and repeatedly
proved in His own Kitchen—which has not been
approved by the most accomplished Cooks —and
has, moreover, been eaten with unanimous applause
by a Committee of Taste, composed of some of the
most illustrious Gastrophilists of this luxurious
Metropolis.

The Editor has been materially assisted by Mr.
Henry Osborne, the excellent Cook to the late
Siz Josepw BANks:—that worthy President of
the Royal Society, was so sensible of the import-
ance of the subject the Editor was investigating —
that He sent his Cook to assist him in his arduous
task —and many of the Receipts in this Third
Edition, are much improved by his suggestions and
corrections. See (No. 560.)

This is the only English Cookery Book which has
been written from the Real Experiments of a HovsEe-
keEPER, for the benefit of HousEkEEPERS, —
which the reader will soon perceive, by the minute
attention that has been employed to elucidate and
improve the ArT oF PrLain Cookery,— detailing
many particulars and precautions, which may at
first appear frivolous— but which experience will
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prove to be essential —to teach a common Cook
how to provide, and to prepare common Food —
so frugally, and so perfectly, that the plain Family
Fare of the wost EcoNomicAL HOUSEKEEPER,
may with scarcely any additional trouble—be a
satisfactory Entertainment for an EPICURE or an
INvavLip,

To facilitate which, He has at the end of his work
given MarkeTiNe TaBLES, showing the time of
the year, when the several kinds of Fish — Poultry
—and Vegetables—are CHEAPEST.

By an attentive consideration of “ Tue Rubpi-
MENTS oF CookERy,” and the respective Receipts
—the most ignorant Novice in the business of the
Kitchen —may work with the utmost facility and
certainty of success,—and soon become A Goop
Coox.

Will all the other Books of Cookery that ever
were printed do this? —To give his readers an
opportunity of applying the test of comparison, he
has given a list of upwards of Two HuxprED
Cookervy Booxs, (see page 18)—which he pa-
tiently pioneered through, before he set about re-
cording these results of his own Experiments!!!

Store Savces and many articles of Domestic
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Comfort, which are extravagantly expensive to pur-
chase, and can very seldom be procured genuine
—He has given plain directions how to prepare
at Home — of infinitely finer flavour, and consider-
ably cheaper than they can be obtained ready-made :
— for example,

Musuroom Catsve, (No. 439.)
Essence or CELERY, (No. 409.)
Axncuovy, (No. 433.)
~————— SweeTr Herss, (No. 417.)
Lemon Peer, (No. 408.)
—— Savoury Sreice, (No. 421, and 457,
459, 460.)

GiNGER, (No. 411.)
Cavenne Perrer, (No. 404.)
Curry PowpEr, (No. 456.)
Esmarror Wing, (No. 402.)
PortasrLe Sove, (No. 252.)
PickLes, &c., &c., &c., see page 460.

Thus, the table of the most Economical Family,
may by the help of this Book —be served with
as much Delicacy and Salubrity, as that of a
SovEREIGN PRINCE.



PREFACE

TO

THE FIFTH EDITION.

Tue whole of this Work, has, a Fifth time, been
carefully revised —but the Editor this last time has
found little to add, and little to alter.

He has bestowed as much attention on each of -
the 500 Receipts —as if the whole merit of the
Book was to be estimated, entirely, by the accuracy
of his detail of one particular process.

The increasing demand for *“ The Coox’s OrRAcCLE,”
amounting this Year, to the extraordinary number of
upwards of 15,000, has been stimulus enough to
excite any man to submit to the most unremitting
study; and the Editor has felt it as an imperative
duty to exert himself to the utmost to render “ The
Coox’s OracLe” a faithful narrative of all that is
known of the various subjects it professes to treat.

b
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To.the Fourrsa Eprrion were added One Hun-
dred and Thirty New Receipts, which will greatly
improve the Comfort and Economy of all, especially
of Carnovic FAmiLizs ;— being the best methods

of making

Maicre Gravy Sours, (No, 224.)

Dirro Pease, (No. 217.)

Dirto GrEEN PEASE, (No. 217.)

Varrous Fisu Sovrs, (No, 225.)

Arr Friep Fisu 1N Craririep Burrer,
(No. 259.)

Fresu Sarmox Broirep, (No. 163))

Dirro Prekrep, (No. 161.)

Carr Tto STEW, (No. 158.)

PortEp LossTER or Cran, (No. 178.)

LossTer PaTTIES, (Appendix, No. 27.)

SteweD OvsTERs, (No. 182%,)

ScorrorEp Ovsters, (No. 182.)

To Stew Fisu Maiere, (No. 158.)

Fisu Pies, (No. 158.)

ForcemeaT, (No. 383.)

Stewep Eevis, (No. 164.)
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Maccaroni, (No. 543.)

Stewep Oxions, (No. 137.)

OmELETTES AND VARIous Ways oF DRESSING
Eccs Axp Warmine Corp Fisn, p. 383.

PoraTtor Pig, (No. 115.)

Cuerse Axp ToasT, (No. 539.)

- ToasTED, (No. 540.)

- Burrerep, (No. 541.)

Pouxpep or PorrED, (No. 542.)

Poacuen Ecas, (No. 487.)

Puppines, p. 4562.

MaiGre AND SaAvouRryY PasTiESs, p. 418.
MaiGrRe AND Savoury ParTies, p. 418,
PRESERVES, p. 446.

TarTs, p. 425.

Caxkes, p. 433.

and the general business of

Tre PastrY Cook AND THE BAKER, p. 415.
Also an easy and economical Process for preparing
PickLes, p. 460.

by which they will be ready in a fortnight, and
remain good for Years.

The Editor hopes that in these New Receipts,
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the quantities of the various articles, and the pro-
cesses for compounding them, are described so
accurately and so plainly, —that the most inex-
perienced person may work from them:— but he
does ot vouch for all these new Receipts, —as
some of them have not yet been proved in his own
Kitchen.
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Tk following Receipts are not a mere marrowless collee-
tion of shreds, and patches, and cuttings, and pastings;
— but a bond fide register of Practical Facts, — accumu-
lated by a perseverance not to be subdued, or evaporated,
by the lﬁ'niferoustermrs of a Roasting Fire in the Dog-days,
—in defiance of the odoriferous and calefacient repellents,
of Roasting,— Builing,—Frying,—and Broiling : — more-
over, the author has submitted to a labour no preceding
Cookery - Book-maker, perhaps, ever attempted to en-
counter — having caten each Receipt, before he set it down
in his book.

They have all been heartily welcomed by a sufficiently
well educated Palate, and a rather fastidious Stomach;
— perhaps this certificate of the reception of the respec-
tive preparations — will partly apologize for the Book
containing a smaller number of them, than preceding
writers on this gratifying subject, have transeribed, — for
the amusement of ¢“ every man’s Master,” the STOMACH®.

Numerous as are the Receipts in former Books, they
vary little from each other, except in the name given
to them ; the processes of Cookery are very few, — I have
endeavoured to describe each, in so plain and circumstan-
tial a manner, as | hope will be easily understood, even
by the Amateur, who is unacquainted with the practical
part of Culinary concerns.

Owrp Hovsexeerens may think I haye been tediously
minute on many points which may appear trifling : — my
Predecessors seem to have considered the Rupiments
or Cooxeny quite unworthy of attention. These little

* U The Stomack is the Grand Organ of the human system, spon the stale of

which, all ihe powers and feclings of the individual depend,” — dee HUNTER'S
Culing, p. 13,

Tl faeulty the Stomach bas of communieating the fmpressions mude by the
varions substasees Uit are put iuto i, is such, that it seems more Hike a nervous'

expansion (rom the Eraln, than a mere receptacle for Food " —Tr. WATER-
wousk's Lecture on Health, p. 4.
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delicate distinctions, constitute all the difference between
a common and an elegant Table, and are not trifles to the
Youxe Housekeerer, who must learn them either from
the communication of othérs, — or blunder on till his own
;l_uwly-nccumulnting and dear-bought experience teaches

1m. '
A wish to save Time, Trouble, and Money, to inex-
perienced Housckeepers and Cooks, — and to bring the
enjoyments and indulgences of the Opulent within reach
of the middle Ranks of Society, —were my motives for
publishing this book ; —1 could accomplish it, only by
supposing the Reader, (when he first opens it,) to be as
ignorant of Cookery, —as I was when I first thought of
writing on the subject®.

I have done my best to contribute to the comfort of my
fellow-creatures : —by a careful attention to the directions
herein given, the most ignorant may easily learn to prepare
Food not only in an agreeable and wholesome, — but in
an elegant and economical manner,

This task, seems to have been left for me, and I have
endeavoured to collect and communicate in the clearest
and most intelligible manner, the whole of the heretofore
abstruse Mysteries of the Culinary Art; which are herein,
I hope, so plainly developed, that the most inexperienced
student in the occult Art of Cookery, may work from
my Receipts, with the utmost facility.

I am perfectly aware of the extreme difficulty, of
teaching those who are entirely unacquainted with the
subject, and of explaining my 1deas effectually by mere
Receipts, to those who never shook hands with a
Stewpan.

In my anxiety to be readily understood,—1I have
perhaps been under the necessity of occasionally repeating

® ¢ De toutes les Connaissances niécessaires & Phimanité soufirante; Ia plos
agréable, la plus importante & la conservation des hommes, ef la perpétnité
de tontes les rllnii!lll’l(‘l!! de b natare, cest la parfaite connaissance des alimens
destinés A former notre eonstitation, & fortifier tous nos membres, & ranimer cer
inés i la perfection des sens, et & dtre les mediateurs des talens, de

ie, &e. &e.
“Cle ¢ exprimé de nos fluides alimentaires, qo'est formé le fissn de
notre fréle machine; c’est an chyle qui en provient, gue notre sang, nos chnlrl.
nos nerfs, nos organes, et toas nos sens, dolvent leur existence et lear sensibilite,”




INTRODUCTION. <

the same directions, in different parts of the book: but I
would rather be censured for repetition, than for obscurity,
—and hope 1 shall not be accused of Affectation, while
my intention is Perspicuity. :

Our neighbours in France, are so justly famous for their
gkill in the affairs of the Kitchen, that the adage says,
% As many Frenchmen, as many Cooks ;" surrounded as they
are a profusion of the most delicious Wines, and
seducing Ligueurs offering every temptation to render
drunkenness delightful, yet a tippling Frenchman is a
““yara avis.”

They know how so easily to keep Life in sufficient
repair by good eating, that they require little or no
serewing up with liquid Stimuli. — This accounts for that
““toujours gai,” and happy equilibrium of the animal spirits,
which they enjoy with more regularity than any people :
— their elastic Stomachs, unimpaired by Spirituous
Liquors, digest vigorously, the food they sagaciously
prepare and render easily assimilable, by cooking it
sufficiently, —wisely contriving to get half the work of the
Stomach done by Fire and Water, till —

* The tender morsels on the palate melt,
“ And all the force of Cookery is felt,”

See Nos. 5 and 238, &¢.

The cardinal virtues of Cookeéry, © cLEANLINESS,
FRUGALITY, NOURISHMENT, AND FPALATEABLENESsS,”
preside over each preparation ; for I have not presumed to
insert a single composition, without previously obtaining
the “ imprimatur” of an enligh[encs and indefatigable
“ COMMITTEE OF TASTE," (composed of thorough-
bred 6 rRaxDs GourmanDs of the first magnitude,) whose
cordial co-operation 1 cannot too highly praise ; and here
do I most gratefully record the unremitted zeal they mani-
ﬁ_:sted during their arduous progress of proving the'respec-
tive Recipes,— they were so truly philosophically and
disinterestedly regardless of the wear and tear of teeth
and stomach, that their Labour —appeared a Pleasure to
them, — Their laudable perseverance,—which has enabled
me to give the inesperienced Amateur an unerring and
economical Guide, how to excite as much pleasure as pos-

B2
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séhie on the Palate, and ocecasion as little trouble as poss
sible to the Principal Viscera, has hardly been exceeded
by those determined spirits who lately in the Polar expe-
dition braved the other extreme of temperature, &e. in
spite of Whales, Bears, Tcebergs, and Starvation. '

Every attention has been puid in directing the propor-,
tions of the following Compositions, not merely to make
them inviting to the Appetite, but agreeable and useful to
the Stomach; — nourishing without being inﬂamma.tofy,
and savoury without being surfeiting. j

I have written for those who make Nourishment the
chief end of Eating *, and do not desire to provoke Appe-
tite, beyond the powers and necessities of Nature; — pro-
ceeding however on the purest Epicurean principles of
indulging the Palate, as far as it can be done without
injury or offence to the Stomach —and forbidding + nothing.
but what is absalutely unfriendly to Health.

——  Thit which iz not goail, is not delicions
“To a well-govern'd and wise appetite.” — MILTON,

+* 1T wish muost heartily that the restorative process was perfermed by us pooe
morials, in as easy and simple n manner, s it is in ** the Cooking Awimals
in the Moo who ** lose no time st their meals ; but open thelr left side, abd
Inee the whole quantity at onee in theie stomachs, tien shat it, il the sume day
o the next month they never indulge themselves with fuod more than twelyve
times in n year,” — See BanoN Muscnavses's Troveds, p, 188, y

Pleasing the Palate is the main end in most bouks of Cookery, bt I¢ B sy
aim to blewd the foothsome with the wholosese ; for, after nll, however the
halp Gonpmand may et fest differ from we in opinion, the later, s chief
eopcern; sinee it he be even so entirely devoled to the ploasnre of ealing, as
th think of no other, still the care of Lis Health becomes part of that j =il in
Sick, he cannot relish his Food,

“ophe term Gowrmand or Ertcone, has been strangely perverted; it has been
eomeeiverll synonymons with o Glotton, “ wé powsr e digestion,” who will eat
At long as he cam sit, and driok louger than he can 1, nor leave Lis cop
while he can HITiv: or like the great eater of Reot whom FuLLER places among
his Worthics, and tells us that he did ent with ease, thirty dosens of Plgeons
at one meil,—at another, fiurscore Babbits, and eclghteen Yords of Black-
Budding, Tondon Measore? !t —or a fastidions. Appetite, only 10 be excited by
fantasile Daintics, as the brains of Peacocks or Parvots, the tongnes of Threshes
or Nightingaics, or the teats of a lnciiferons Sonr.

“ In, the accepintion which 1 give o the teem Eriavne, it mesns only the
person who has good sense and good tnste enongh, to wish 1o have his food
cunked according 1o sclentific principles; that is to say, so pieparod, that the
palate be wot offended — that it be vemlered easy of solation in the Stomach,
and nltimately eniitribole to Health 5 exciting him as an anbmal, to the vigorons
enjoyment of ihose recrentions and inties, physical antl inteliectnal, which eonsti-
tute the hnp;.inz“ and dignity of his natare.”  For this illnstration 1 am Tndebed
to iy seientific fricod Apicius Calivs, Jum., with whese erndite observations
several pages of this work are enriched, to which L have afixed the signalure
ASC Ten,

+ 9 Althongh air is more immediately necessary to life than food, the know-
ledge of the latter seems of more importance ; it admits certainly of great vaviely,
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This is by no means so difficult a task, as some gl'oemy
i:hilosophefs (uninitiated in culinary science) ha\rg tried to
make the world believe —who seem to have delighted in
persuading you, that every thing that is nice must be nox-
ious; —and that every thing that is nasty, 1s wholesome.

€ Jlow chartiing is Divine Plhilosophy,

¢ Not harsh, aud crabbed, as dall fools suppose,
“ Byl mosieal as is Apolle’s lute,

« And a perpetnal feast of nectar'd sweets,

& Wihere no erude surfeil reigns.” — MILTON.

Worthy William Shakespeare declared he never found
a philosopher who could endure the Tooth-ache patiently,
— the Editor protests that he has not yet overtaken one,
who did not love a Feast.

Those Cynical Slaves,— who are so silly, —as to sup-
pose it unbecoming a wise man, to indulge in the com-
mon comforts of Life — should be answered in the words
of the French philosopher. *Hey— What —do you
‘Philosophers eat dainties?” said a gay Marquess. * Do
you think,” replied Descanres,  that God made good things
only for Fools#” h

Every individual, who is not perfectly imbecile and void
of understanding, is an Epicure in his own way—the Tpi-
cures in boiling of Potaloes are mnumerable — the perfee-
tion of all enjoyment, depends on the perfection of the
faculties of the Mind and Body — the Temperate Man, is
the greatest Epicure,— and the only true Foluptuary.

and a choice s more freguently in our power. A very spare and simple diet
has commeonly been recommended as most conducive to Health; bat it would
be more beneficial to mankind if we could show them that a pleasant and varied
digt, was wqually consistent with health, as the very strict reghmes of Avnard, ur
the Miller of Essex, | hese and oiher abstemions people, who, baving expericnced
the preatest extromities of bad health, were driven to temperance as their last
resource, may ron out in praises of a simple diet; but the probability is, that
nothing but the dread of former sofferings could bave given lﬂ!m the resojution
to persevere in so strict a courge of abstinence ; which, persons who are in health,
unil have no such appreliension, could wot be iaduced to undertake, or, if they
did, would pot lgng continne.

“ 1o all ecases, great allowsnce must be made for the weakness of human
mature; the desires and appetites of mankind, must to a certain degree be
gratified, and the Man who wishes to be m usefnl, will imitate the indolgent
Farent, who whilst be endesvonrs to pro the troe interests of his children,
allows them the full enjoyment of all those innocent plensnres which they take
dulight . 100t conlid be puioted oul to mankind, that some articles used as food
were hurifal, while others were in their nature innocent, and that the latter
were numerous, vations, amnd plessant, they might, perliaps, be induced Lo forego
those which were hurtful, and coufine themselves to these which were ibnocent.”
—See Dr, brank's Experiments on Liet, p. 89 and go,
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Tur Preasures or THE Tasre, have been highly
appreciated, and carefully cultivated in all Countries —
and in all Ages*,—and in spite of all the Stoics, — every
one will allow they are the first and the last we enjoy,—
and those we taste the oftenest, — above @ Thousand times
in a Year, every Year of our Lives 11!

Tne Stomac, is the mainspring of our System, —if it
be not sufficiently wound up to warm the Heart, and support
the Circulation, — the whole business of Life, will in pro-
portion be ineffectively performed, — we can neither Think
with precision,—Sleep with tranquillity,— W alk with vigour,
— or sit down with comfort.

There would be no difficulty in proving, that it influences
(much more than people in general imagine) all our actions:
—the destiny of Nations has often depended wpgn the
more or less laborious digestion of a Prime Minister+—
see a very curiois Anecdote in the Memoirs of Count Zin-
zeNDORFF in Dodsley's Annual Register for 1762, 3d
edition, p. 32,

The philosopher Pythagoras, seems to have been
extremely nice in eating,— among his absolute injunctions
to his disciples, he commands them, to ¢ abstain from
Beans.”

This ancient Sage, has been imitated by the learned who
have discoursed on this subject since — who are liberal of
their negative — and niggardly of their positive precepts
— in the ratio, that it is easier to tell you not to do this,
than to teach you how to do that. :

Our great {:nglish moralist Dr, 8. Jounsoxn, his bio-
grapher Boswell tells us, *“ was a man of very nice discern-
ment in the science of Cookery,” and talked of good eating,
with uncommon satigfaction.  Some people,” said he,
“ have a foolish way of not minding, or pretending not to
mind what thcy eat; for my part, I mind my Belly very
studiously and very carefully, and I look upon it, that he
who does not mind his Belly, will hardly mind any thing
else.”

® See g enrions acconnt in Couns GASTRONOMIQUE, p. 145, and in Anacharsis®
Travels, Robinson — 1766, — Vol, ii. p. 58, and Obs. and note under No. 403,

+ See the 2d, 3d, and ih pages of Sic Wa, TeMrLe’s Evsoy on the Cwre of the
Gout by Moxa. )
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The Dr. might have said, cannot mind any thing else —
the energy of our Braixs is sadly dependent on the behaviour
of our BoweLs*— those who say, "Tis no matter what we
eat or what we drink, —may as well say, "Tis no matter
whether we eat, or whether we drink. y

The following Anecdotes I copy from Boswerr's Life of
Jonwsox.

Johnson.—* I could write a better Book of Cookery than
has ever yet been written ; —it should be a book on philo-
saphical principles. — 1 would tell what is the best But-
cher’s Meat— the proper seasons of different Vegetables
—and then, how to roast, and boil, and to compound.”

Dilly.— ** Mrs. Glasse’s Cookery, which is the best, was
written by Dr. Hrrnr.”

Johnson.—* Well, Sir — this shows how much better
the subject of Coakeryt may be treated by a Philosophert;

® @ §e that would have a clear Fead, must have a clean Stomacht'—
Du. Creysz on Health, 8vo. 1588, p. 3.

“ It is sufficiently manifest how much uncomforiable feelings of the Bowels
affect the Nervous System, and how immediately and eompletely the gemeral
disorder is relieved by an alvioe evaciation.” — p. 53, i

“ We cannot reasonably expect tranguillity of the Nervons System, whilst
there is disorder of the digestive organs. As we can pereeive no permanent
source of strength, but from the digestion of our food, it becomes important on
this account, that we should attend to its guantity, quality, and the periods of
taking it, with a view w ensare its proper digesifon.” —ASELNETHY'S Sur.
Obs, Bvo, 1817, p. 65.

t * I Seience can really eoutribate to the happiness of mankiod, it must be in
this departinent; the real comfort of the mujority of men in this conniry is
sought for at their own fireside; how desirable docs it then become to give
every inducement to be at home, by directing all the means of Philosophy
to increase Domestic Happingss!" —SyuvesTen's Philosophy of Domestic

omy, 4o, LB19, p. 17,

t The best Books of Cookery have been written by Physicians :—Sir KENELNE
Diony —Sir THEGnORE MATRANE — Professor BuaDLEY — Dr. JliLL—Ur.
L CoixTe— Dr, HUNTER, &c.

“ To nmlerstand THE THEORY oF COOEERY, we must altend to the action
of heat npon (he varions constitnents of alimentary substances us applied directly
and indirectly through the medium of some fluid, in the former way as exem-
plified.” In the processes of Roastine and Boruing, the chief constituents of
animal snbstances undergo the following changes—the Fibrine is corrugated, the
Albwmen congulated, the Gelating and Qsmaseme remdered more soluble in
waler, the Fat liquefied, aud the IWater evaporated.

“If the hent exceed a certain degree, the surfaee becomes first brown, and
then scorched.  In conseq of these changes, the m lar tibre b
opanue, shorter, firmer, and drier; (he tendons less opaque, #offer, and gluey;
the fat is either melted out, or rendered semi-transparent,  Animal floids
more transparent; the albomen is coagulated and separated, aod they dissolve
gelatine and osmazome.

‘¢ Lastly, o what is the most important change, and the immediate objeet
of all Cookery, the meat loses the vapid nanseons smell and taste pecaliar 10 fts
raw state, and it becomes savoury and grateful,
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—but you shall see what a book of Cookery 1 shall make,
and shall agree with Mr. Dilly for the Copyright.” ?

Miss Seward.— ¢ That would be Hercules with the
distaff indeed!” —

Joknson.— < No, Madam; Women can spin very
well, —but they cannot make a good book of Cookery.”
See vol. iii. p. 311,

Mr. B. adds, ““ I never knew a man who relished good
eating more than he did: when at Table, he was totally
-absorbed in the business of the moment: nor would he,
unless in very high company, say one word, or even pay
the least attention to what was said bv others, till he had
satisfied his Appetite.” -

The peculiarities of his constitution were as great as
those of his character: Luxury and Intemperance are
relative terms — depending on other circumstances than
mere quantity and quality. — Nature gave him an excellent
Palate, and a craving appetite,— and his intense applica-
tion rendered large supplies of nourishment absolutely
necessary to recruit his exhausted spirits,

The fact is, — this great Man had found out, that
Animal, and Intellectual Figour®, are much more entirely
dependent upon eack other,— than ts commonly understood ;
especially, in those constitutions, whose digestive and
chylopoetic organs are capricions and easily put out of
tune, or absorb the * pabulum vite” indolently and imper-
fectly, —with such, it is only now and then, that the

““ Heat applied throvgh the iotervention of boiling ofl, or melted fat, as i
Fayine, prodoces nearly the same changes; as the heat s sufficient 1o eva-
porate the witer, nod to induee 8 degree of scorehing,

* But when water s the medinm throngh which heat is applied—as in Boitise,
STEwiInG, and Daginag, the oifeets are somewhat different, as the heat never
exceeds 2120, which is not sufficient to commence the process of browsing or
decompaosition, and the 2oluble constituents are removed, by being dissolved in
the water, forming sonp or broth; or, if the direet contagt of the water be
preéentu!(l,"llwy are dissolved in the juices of the meat, aud scparate in the form
of Gravy.

Vide Supplement to Ewncyclop. Brit. Edin. vol. iv. p. 34, the Article
“ Foon,” to which we refer onr reader as the inost sclenlific paper on the
subject that we have seen.

* 4 Flealth, Beauty, Strength, and Spirits, and 1 might add all the facnlties
of the Mind, depend upon the Organs of the Body; when these are in gooid
erder, the thinking part is most alert and active, the contrary when they are
disturbed or diseased,”—Dr, CaDoGan on Nursing Children, Bvo. 1757,
-5
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W sefsorium commune” vibrates with the full tone of accu-
rately considerative, or creative energy-

Thus does the Heavta always,— and very often the
Li¥e of Invalids, and those who have weak and infirm
Stoxacis, depend upon the care and skill of the Cook.
— Our Forefathers were so sensible of this, — that in
days of Yore, — no man of consequence thought of making
a day's journey without taking his * Macisten Coquo-
ruM” with him. . y

The rarity of this talent, in a high degree —1is s0 well
understood, that besides very considerable pecuniary com-

ensation, his Majesty's first-and second Cooks® are now
squires by their office ; — we have every reason to sup-
pose they were persons of equal dignity heretofore.

In Dr. Pegge's “ Formeof Cury,” 8vo. London, 1780,
we read, that when Cardinal Otto, the Pope’s Legate,
was at Oxford, A.D. 1248, his brother officiated as
“ MaeisTeEr CoQuiNz.”

This important post, has always been held as a situa-
tion of high trust and confidence; and the ** MacNUs
Coquus,” Anglice, the Master Kitchener, has, time imme-
morial, been an Officer of considerable dignity, in the
palaces of Pringes. y

The Cook in Pravrus ¢ Pseudol) is called © Hominum
servatorem,” the preserver of mankind ; and by Mercin
“ un Médecin qui guérst radicalement deur maladies mor-
telles ; la Faim et la Soif.”

The Norman Congueror Wirviam bestowed several
portions of Land on these highly favoured domestics, the
‘ Coquorun Prerostrus,” and ** Coguus Recrus,”—
a Manor was bestowed on Robert Argyllon the © Graxp
Queux” tobe held by the following service. See that
venerable Record ¢he Doomsday Bool.

 Addington—Co. Surrey.

“ Robert Argyllon holdeth one carucate of Land in

Addington in the County of Surrey, by the service of

* " We have some good families in England of the name of Conk or Coke,
1 koow not what they muy think; bot we moy depend apon if, they, atl
orlginally sprang from real and professional Coolkes; and they need rol be
ashwmed of  tr _exiriciion, any more than the Builers, Parkers, §e!'—
Pruce, Forie of Cury, p. 1062
B 5
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making one mess in an earthen pot in the kitchen of our
Lord the King, on the day of his coronation, called De
la Groute,” i.e. a kind of Plum porridge, or, Watergruel
with Plums in it. This dish is still served up at the
Royal Table at Coronations, by the Lord of the said
Manor of Addington.

At the Coronation of King George IV., Court of Claims,
July 12, 1820,

“ The petition of the Archbishop of CaxtERBURY,
which was presented by Sir G. Nayler, claiming to per-
form the service of presenting a dish of De la Grouteto
the King at the banquet, was considered by the Court,
and decided to be allowed.”

A good Dinner is one of the greatest emjoyments of
human life ; — and as the practice of Cookery is attended
with so many discouraging difficulties *, so many disgust-
inz and disagreeable circumstances, and even dangers, we
ought to have some regard for these who encounter them,
to procure us pleasure, and to reward theirattention by ren-
dering their situation every way as comfortable and agree-
able as we can. Mere money is a very inadequate compen-
sation to a comprLETe Cook; —he who has preached
Integrity to those in the Kitchen,— (see  Advice fo
Cools™) may be permitted to recommend Lilerality to those
in the Parlour ; —they are indeed the sources of each other.

Depend uponit, * True Self-Love and Social — are the
same ;" * Do as you would be done by ;" give those you are
obliged to trust, every inducement to be honest, — and no
temptation to play tricks.

When you consider that a good servant eats + no more

® Tt s sald, there are suveN chances agabnt cven the most simple disk
being presented to the AMouth in absolwte perjectivn ; for instance A LEG 0F
MuUTTON,

1st, —The Anptton must be good,

2. — Must have been kept a good time,

3. — Must be roasted at a good fire,

#th, — Hy a good Couk,

Sth, — Who mnst be in gopd temper,

Bl — With all this felicitons combination yon must bave good Inek, and

Filh, — Good Appetite. = The Mant, and the months which are 1o eat it, must
be ready for ench other, at the sume moment,

t To guard agaiost ** lo gowrmandise,” of the second table, * provide ench
of your servants with a large pair of spectacles of the highest magnifying power,
anil never permit them to sit down 1o any meal without wearing them; they are
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than a bad one, — how much waste is occasioned by pro-
visions being dressed in a slovenly and unskilful manner
— and how much a good Cook (to whom the conduct of
the Kitchen is confided) can save you by careful manage-
ment — no Housekeeper will hardly deem it an unwise
speculation, — it is certainly an amiable experiment, —to
invite the Honesty and Industry of domestics, by setting
them an example of Liberality,—at least, show them,
that « according to their Pains, will be thewr Guains.” But
trust nmot your servants with the secret of their own
strength ; — Importance of any kind, being what human
frailty is teast able to éear. . ]

Avoid all approaches towards Familiarity, which to a
proverb is accompanied by Contempt, and soon breaks
the neck of obedience.

Servants are more likely to be praised into good con-
duet — than scolded out of bad — always commend them
when they do’ right — to cherish the desire of pleasing in
them, you must show them that you are pleased : —

WOBe to tlele Fanlts a littl= blind,
“ And to their Vietnes very kind."

By such conduct, — ordinary Seryants, will often be
converted into Good onea;— few so hardened, as nut to
Jeel gratified when they are kindly and liberally treated.

Itis a good Maxim to select Servants not younger than
THIRTY, — before that age, however comfortable you may
endeavour to make them, their want of experience, and
the Hope of something still better — prevents their being
satisfied with their present state. — dfter, they Lave had
the benefit of experience, if they are tolerably comfort-
able, they will endeavour to deserve the smiles of even a

as mecessary, and as uscful in 3 Kilchen a8 Pata and Ketles: they will make a
Lark look as large a8 a Foww, a Goase ns big as a Swan, a Leg of Mutton as
large as a Hind Unarter of Beef; a twopenny luaf as large as a qoastern;” and
an Philosophiers assuve yoo that Fain even is only imaginary, we may justly
believe the sane of Huoger., Thos if 2 servant who cats uo meve thay one ponod
of food, imagines, by the abl of these glasses, that be has eaten three pounds,
bis hooger will be as fully satisfied —and the Addition 10 your Optician’s Ae
cunnt, will soon be overpaid by the Subiraction from your Butcher’s and Baker's.
— Life of Col. Hanger; vol. il p. 165,
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moderately kind master, for Fear they may change for the’
worse.

Life may indeed be very fairly divided into the sea-
sons of Horeand Fear. In Yourn, we hope every thing
may be right ; — in Ace, we fear ecvery thing will be wrong,

Do riot discharge a good servant for a slight offence —

¢ Bear and forbear; thns preached the stoic sages,
* And in two words, inclode the sense of pages."—Porg,

HUMAN NATURE, IS THE SAME IN ALL STATIONS;
—if you can convince your Servants, that you have a
generous and comsiderate regard for their Health and
Comfort —why should You imagine that They will be
insensible to the good they receive?

A Benevolent old Gentlewoman told us that on Wed-
nesdays and Saturdays she allowed her servants (three
in number) half a Crown to purchase any thing they
pleased for Supper— that she was sure, that she saved
much more than double that sum by the general Economy
which this provision for their comfort induced her domes-
ties to observe. ?

Impose no commands but what are reasonable, —nor
reprove but with justice and temper — the best way to
ensure which, is —mnever to Lecture them, till at least one
day after they have offended you.

If they have any particular hardship to endure in your
service,—let them see that you are concerned for the
necessity of imposing it.

If they are sick,— remember you are their Patron as
well as their Master, —not only remit their labour, but
give them all the assistance of Food, Physic, and every
comfort in your power,— Tender assiduily about an In-
valid is half a Cure,—it is a balsam to the Mind, which
has a most powerful effect on the Body, —soathes the
sharpest Pains, and strengthens beyond the richest Cor-
dial.

The following estimate of Tue Expenses or 4 FumaLre
SERvANT—was sent to us by an experienced House-
keeper — >

They are often expected to find their own Tea and
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Svcar,—which with sober servants is the most comfort.
able meal they have —and will require

Half a poand of Tea, per monik .. ‘pfr iR 3":";' ‘3
Ditto itto - Sugar, per week ..

4 pair of Shoes, per @i «vosesss oW o
2 pair of bliack worsied Kings o 4 0
2 pair of white cotton Do. .. g 5 0
QAOWHE consssrasnssnransanans 110 0
6 Aprons — 4 check, 2 white R b T I
G OADS casnsnsnsnsonnssrssnannny sawisdrannn. G20 O

A Bonuoct, s Shawl or Clonk, Pum:n;s',‘ .&-c‘.' 'ﬁlrl;;;:l;:.i'i;niketnhinh,

Pins, Necdles, Threads, Thimbles, Scissars, and other wuorking

touls, — Stays, Stay-tape, and Buckram, &c. &6 savicsessresenss 2 0 0

£a:8:0

Besides these, She has to make a shift and buy petti-
coats, pockets, and many other articles.

We appeal to the neatest managing and most economical
Houscwife, to inform us how this can be done—and how
much a poor Girl will have remaining to place to her
account in the Savinc Baxk,— for help in Sickness,—
when out of Place,—and for her support in Old Age.—
Here, —is the source, — of the swarmns of distressed Fe-
males which we daily meet in our streets.

Ye, who think that to protect and encourage Virtue, — is
the best preventive from Vice,— give your Female Scrvants
liberal wages.

¢ Cuaniry should begin a1 noMe,”—* Prevention is
preferable to Cure”—but I have no objection to see your
names ornamenting the Lists of Subscribers to Foundling
Hospitals, and Female Penitentiaries *.

 To say nothing of the deleterious vapours and pesti-
lential exhalations of the charcoal, which soon undermine

* Much real reformation might be effected, and most gratefal services obralued,
il Families which consist wholly of Females, wonld take servants recommended
from the MAGDALES —PEXITENTIARY —or GUARDIAN — who seek Lo be
restored (o vieinous sociely.

W Femaly sorvants wio porsne an honest course —have to travel o thelr
peculiar orbit, rongl & more powerfully resisting medinm thao perhaps any
other clneg of people in eivilized Life, —they shold be teeated with some-
thing like Christinn kindoess — for want of this—u Fault which might at the
time have been easily amended — has becomne the souree of inteyminable sorrow,"

By the elemeney mnd beoevolent intedference of 1wo mistresees known to
the writer, two servants have beeome bappy wives, who, had they been in some
situations, would hayve becn literally Outeasts,”

A most landable Soctery for the ENCOURAGEMENT OF FEMALE SERvVANTS,
by a gramltons Registey, and by Hewsods, was iotitated in 1013,

Plans of which way be had gratis at the Sociviy’s House, No, 10, Tatton-
Ganden, The above, is an extract from the Rev. I G. WaTRins's Hints Lo
Hvads of Fauilics —a work well deserviog their stlentive consideration,
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the health of the heartiest, the glare of a scorching fire,
and the smoke so baneful to the eyes and the complexion,
are continual and inevitable dangers; — and a Cook must
live in the midst of them, as a soldier on the field of
battle, surrounded by bullets, and bombs, and Cox-
GREVE'S rockets; —with this only difference, that for
the first, every day is a fighting day, that her warfare
is almost always without glory, and most praiseworthy
achievements pass not only without reward, but frequently
without even Thanks ; — for the most consummate cook is,
alas! seldom noticed by the master, or heard of by the
guests; who, while they are eagerly devouring his Turtle,
and drinking his Wine, — care very little who dressed the
one, or senl the other.” — dlmanach des Guourmands.

This observation applies especially to the Secosn
Coox, or first Kitchen Maid, in large families, who have
by far the hardest place in the house, and are worse paid,
and truly verify the old adage, ** the more work, the less
wages.” — If there is any thing right, the Coox has the

raise — when there is any thing wrong, as surely the
Kitchen maid has the blame, — Be it known, then, to
honest Jonx Buwry, that this humble domestie, is ex-
pected by the Cook to take the entire management of all
Roasts and Boils, T'ishand Vegetables — 1. e. #he principal
part of an Englishman’s dinner,

The Master, who ‘wishes, to enjoy the rare luxury, of
a table regularly well served in the best style, must treat
his Cook as his friend, — watch over her health® with the

* The greatest care should be taken by the man of fushion, that his Conk's
health be pruucr\'w] t—oue handredth port of the attention usnally bestowed on
his dog, or his borse, will suffice to regulnte her animal system.

o Cleanliness, amd o proper ventilation to carry off smoke and steam, shonld
be particularly stended to in the constinetion of u kitehen ;—the grand scene of
action, the fire-place, should be placed where it may receive plenty of light; —
hitherto the contrary has prevailed, anld the poor Cook is comtinually basted
wilh her own perspiration,” — A. €. Jun.,

* The most experienced artists in Cookery cannot be certain of their work,
without Tastiog : —they most be iccessantly Tasting. — The spoon of a
Cook, is continually passing from the Stewpan to has 1 © ; —nothing, but
freqnent Tasting his Sances, Kagonts, &e., can discover to him what progress
they have made, or cnable him to senzon A Sonp with any certainly of smecess:
—his Palate, therefore, must be in the lighest stute of exeitability, that the
lenst fanlt may be pereeived in an instant,

“ Pat, alas! the constant empyrenmatie fomes of (he stoves, the necessity of
frequent drinking, and ofien of bad beer, 10 moisten a parched throat j—in shoit,
every ihing around him conspives qnickly to vitimte the organs of taste; the
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tenderest care, and especially, be sure, her Taste does ndt
suffer from her Stomach being deranged by Bilious Attacks.

Besides understanding the management of the Spit, -—
the Stewpan, — and the Rolling Pin, a Complete Cook
must know how to go to Market, write legibly, and keep
Accounts accurately. In well regulated Private Families,
the most convenient custom seems to be, that the (_Jook
keep a house-book, containing an account of the miscel-
lancous articles she purchases —and the Butcher's, —
Baker's, — Butterman’s, — Green-grocer’s, Fishmonger's,
— Milkman's — and Washing Bills are brought in every
Monday ; these it is the duty of the Cook to examine,
before she presents them to her employer every Tuesday
morning to be discharged. by

The advantage of paying such bills weekly, is incal-
culable; among others — the constant check it ajfog'ds
against any excess beyond the sum allotted for defraying
them, and the opportunity it gives of correcting increase
of expense in one week by a prudent retrenchment in the
next. ‘*If you would live even with the world, calculate
your expenses at Aalf your Income — if you would grow
rich, at one third." — See Bacox's Essays.

See ¢ T'en Minutes' Advice on the Management of Income,

palite becomes blonted, ite goickness of feeling and delicacy, on which the
sensibilify of the organs of taste depends, grows daily. more ubtuse, and in a
short tima (he gustalory nerve becomes qnite unexoitsble.

HOAF you PING your CooR NECLECT HIs Des)xus,— that his Ragmits are
too highly spiced or salted, and his cookery lina too much of the * hawut iﬂfl‘,'—
you may be sure that Ais Index of Taste wants regulating, — bis Palate has lost
ite senuibility, —and it is high time to eall in the aesigtanee of the Apotheeary.

Y4 Purger sonvent’ s the wrand Maxim in all Kitchens where fe Maitre
d"Hitel has any vegard for the repotation of his wide, Les Bomnes Hommes
de Buuclic—~sibmit to the operation withoot a murnr j—to bind others, jt
should be made the first condition in hiring them. Thoze who refose, —prove
they were ot born to become Masters of their Art;—and their indifference to
Fame, will rank thein, as they deserve, among those stupid Slaves, who pasy thein
lives In a3 much obscurity as thelr own stew pins."

To the preceding observations from the * Afmanach des Gourmands,” we
may add, that the Monthicien will have a still better chance of snccess, if be ean
prevail on his mastor to observe the ssme pégime which e orders for his Cook,—
or, instead of endeavouring to awaken an idle Appetite, by reading the Todex 1o
a Conkery Book, or an additional nse of the Pepper-Pox and Salt-Cellar — rather
sek it from Abstinence, or Exercise—tlie philosophical Gonrmeand will consider
that the edge of onr Appetite is generally keen, in proportion to the activity of
our other habits—let him attentively peruse our * PEPTIC PRECEPTS,” &c!), which
briefly explain the Art of refresling the Gustatory Nerves—and of Invigarating
tha whole System, — See in the following Chapler on I8veraTIONS TO DiNyER
—aA Recipe to make ForRTY PERISTALTIC PLREVADERS,



16 INTRODUCGTION:

Hatchard, Piccadilly, 1810;” Dr. Trusler’s “ Domestic Mu-
aagement,or the Art of managing a Family ;" and by the same
author, ancther work well worth the purchase of Young
Housekeepers, called, * The Honours of the Table, or the
drtof Carving " the latter has been copied in a mutilated
state into almost every Cookery Book that has been made
during the last thirty years.

It is an excellent plan to have a table of rules for regu-
lating the ordinary expenses of the Family, in order to
check any innovation or excess which otherwise might be
introduced unawares, and derange the proposed distri-
bution of the anmual revenue.

Itis almost impossible for a Cook to attend to the busi-
ness of the Kitchen with any certainty of perfection if em-
ployed in other household concerns.— It is a service of
such importance, and so difficult to perform even tolerably
well, that it is sufficient to engross the entire attention of
one p‘EI’EOﬂ;

This is a Maxim which is neither understood nor ad-
mired in some families, where the Cook is expected to be
a house servant also, and Coals are meted out to her by
the Quart, and Butter by the Ounce, &c.— Nevertheless,
these ignorant and unreasonable masters and mistresses,
are surprised, if most of their Ragouts, and Sauces, &c.
are spoiled ; and the Roasts either burnt up, or not half
done; but how can it be otherwise,—if the Cook is
obliged to be the slave of the Bell®, &c. as well as of
the Spit?

“ If we take a review of the Qualifications that are indis-
pensable in that highly estimable domestic, a complete

* At Mertan's Moehanical Musein there was a contiivanee by the Bell,
which moved an Index to a corresponding word in the kiiehen, For jnstanee —
Lay the Cloth.

Coals.
Candles.
Linner,
Teia
ot Witer,
Supper.
Hnu:upmnhi.
Coule, &e.
Before you ving the Rell get this Tidex to what yon want —the Servant will
then Jenow what you wish for —and thus mnch time and tronble will be saved (o
both Master and Servant. . L
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Goop Cook, we shall find that very few deserve that
name "."

¢ The majority of those who set up for Professors of
this Art, are of mean ability, selfish, and pilfering every
thing they can; others are indolent and insolent. Those
who really understand their Business, (which are by far
the smallest number,) are too often either ridiculously
saucy, — or insatiably thirsty ; — in a word, a good subject
of this class, is a rara avis indeed !"

« God sends Meat,” — who sends Cookst? the proverb
has long saved us the trouble of guessing. Vide Aénanach
des Gourmands, p. 83. =

Of what value then is not this Book ? — which will
render every person of common sense —a good Cook, in
as little time as they can read it through attentively.

If the Masters and Mistresses of Families will some-
times condescend to make an amusement of this Art, they
will escape a number of disappointments, &e. which those
who will not, must suffer, 1o the detriment of both their
Health and their Fortune. y

The author wishes he had more time to devote to the
subject. An ingenious Chemist, and an intelligent Cook,
might form a very complete work, by taking for their text
Dr. Groroe Pearson's admirably arranged catalogues
of Food, Drink, and Seasoning ; this most comprehensive
abstract of this subject we have ever seen, was printed
for his Lectures on Therapeutics, &c. which the author
attended in 1801.

® ' She must be quick and strong of sight ; her hearing most acute, that she
may be sensible when the contents of her vessels bubble, althongh they be closely
covered, and that she may be alarmed before the pot boils over: her anditory
uerve onght lo discriminate (when several saucepans are ‘o operation at the same
ti;ne)';hnlmmﬂ‘ing of ope, the ebullitian of anuther, aod the fall-toned wabbling
‘ofa rid.

* 1t is hmperionsly requisite that ber organ of smell be highly susceptible of
the various effluvia, that her nose mway distinguish the perfection of aromatic
ingredients, nnd that in animal substances it shall evinee n suspicions acenracy
between tenderness and puirefaction : above all, her olfactories should be
tremblingly alive to mustiness and empyreama.

** It is from the exquisite sensibility of her palate, that we admire and jndge of
the Cook ; from the alliance between the olfactory and sapid organs it will be
seen, tliat thelr perfection is indispensables — 4. © Jitn.

t A fggetivis Gowrmand siggesis thiat the old story of * lighting & Candle 1o
the Devil®” probably arose from this adage — nnd was an offering presented 1o
[bis Infernal Majesty, by sume Epicare who was in want of a Cooks =
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I did not presume io offer any observations of my own,
till I had read all that I could find written on the subject,
and submitted (with no small pains) to a patient and
attentive consideration of every tT'en:ea:liug- work, relating
to culinary concerns, that [ could meet with.

These Books vary very little from each other, — except
in the preface, they are

* Like in all else as one Egg to another:”

** ab uno, disce omnes,” cutting and pasting seem to have
been much oftener employed than the Pen and Ink: any
one who has occasion to refer to two or three of them,
will find the Receipts almost always “ verbatim et
Lteratim;” equally unintelligible to those who are ignorant,
— and useless to those who are acquainted with the busi-
ness of the Kitchen. ]

The following works are in my own Library ; others my
friends have favoured me with the perusal of, amounting
in all to not less than 250 Volumes.

Apicios Calive de Arle Coqui- Bread for the Poor sieeasssssss 1608
naria—cum notis, M, Lister, Dawson's Good Hoswife's Jewel,
M.D. F.R.S. and rare Coneeits in Coukery 110
The Boke of Kervynge, b, L. 410, The Booke of Carving and Sery-
by Wynkyn de Worde seeses 1513 | 00g, By b susessansesracasaras 1013
The Buoke of Carvynge, b, L— Aprés-Dinies par A, Balinghem 1615
no date A Booke of Gookerie, 12moueess 1680

Sir Thomas Elyot, Cookerie vas 1520 | A Closet of Delights for Ladies.. 1630
inos Epicure, b Lo sessones 1583 | Murrell's Cookerie and Manuer
The Good [lusive's Handmaid.. 1550 of making Kickshawes, &c, o 130

Cartins de Prandii et Coux The Philosopber's Banquet 1633
Modo— AldUS sseeerssssasas 1582 | Dr. Hart on Diet, foliv . 1633
Willichii de Arte ca hoe A Booke of Cookery 1634
est Coquinaria veeeys wess 1563 | Venner, on Diet ..... 1638
A proper, new Booke of Covkery 1573 | Bartolomeo Scappi del Cuoc 1643
The Hushandly Ordring and Wisdom's Call to Temperance .. 1050
Governmente of Poulirie, prac- The Schoolmaster, ov Teacher of
tised by the learnedste and Table Philosophy, small 4to. 1(5e
such as have bene knowne The Ladies' Companion ceeess,e 1653
skilfallest im that art, b L .. 1380 | Lovd Ruthven's Cabinet, 18mo. 1654
The Householder's Philosephie, Nature #nembowelled, or 1720
0. D Livesaiersssanvasnnnen 1568 Hocelptl,sosssivrsansnnnness 1085
Partridee’s  Treasmy of Con- Archimagirus's ileceipis in Cook-
cietes, and Closet of Provision 1589 ery, by Sir Theodore Mayeroe,
The Goud Housewife's Closet of Physician 1o Charles 11.,..... 1658
Provislon sicescssssesssecase 1500 | Lovell's Cookery .
A Booke of Cookery, gathered The Complete Covk.u.a, 1662
by J. Wisssareanswsnnnsnsaan 1501 | The Conrl and Kitchen of Eliza.
Sundrie New lemedies againsie ] beth Cromwell vuveeviaracaee 1604
Famine, by H. Plait, Esg.eovs 1596 | May's Accomplished Cookasesne 1665
Epulariv—or the Italian Ban- The Office of Clerk of the

quet, Be b vovernovvossonress 1508 | Markel e oo vieseesasaresnee 1665
Buite's Dyets Dry Dionersssses 1500 | Sir Kenelm Dighy's Cookery oo 1009
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Coouteste of Renl's Choice Se.

Tr Jelight
ﬁ;:m-y Dissected, by William
Ritchen Physicesassssssasssans
The Gentlewoman's Cabinet Un.
locked, Tih wdition, 1Tmo.. ...
TRose’s School for the Officers of
the BIOUIh vaasessnvensossens
Hartman's Cookery, and Ihruripk‘
tion of an Eogioe to Coo
without Wood, Coals, Candle,
OF Ol sossnanesossnarnnnans
Markham's English Housewife,
D ss snsssssssssssnssssnsns
Hanuah Wooley's Rare Receipis
The ha!.lcll’lllpl shed  Ladies  De-
Light + camsbibenns sssanssnsss
Marniite's Perfect English Cook
The Kitehen Physician coiveeas
The Cupboard Door Opened....
Tillinghasi's Young Cook®s Mo-

BIIOCu s ek onnasssnssossiosbnas «

The Complete Servant Maid.u.,
Tryon on Liguid Fooil «s sesuse
Tryon's Good Huswife made a
DOCROT susune ve ws nassnsanss
Thomas Tryon's Seventy-five
Noble Dishesss vvvrrisrssonns
The way to save Wealthosweores
Evylyn's Discourse on the Thirty-
VE SALICtE sonsnsassasnsssses
The plain dealivg Poulterer, v
Poulterer’s Shop Opened, 8vo,
England's Happiness lmproved
— no date
The Compleat Conk’s Guilde ...
The Accompilshed Female In-
FTHCIOT oo an avrnssssnnsnessy
The Cook's Vade Mecnin oous oy
The Queen’s Cookery seesaspsss
D, Salmon's Cookery.oascaps.s
Incomparable Scevets in Cookery
The Compleat Coukssesrannsnns
The Whale Dty of Woman, and
Guide from 10 10 G0uuesueasas
The Court and Country Cook ..
Le vrai Cuisinicr Francois, et
Maltee d*ildtel, par le Sieur de
1o Varenno i.ciscsssdsavssnns
Mall’s Royal Cookery.uuyen
Coakery and Tastry Car
Lamb's Royal Cookery ..
Howard's l"(mlkury ssananns
Cartei's System of Cookery
Mis. Fales' Receipls cu ve veanes
Middleton's 500 Reeel
BrY ssasasassie
Smith's COOKETY wans senrrvenss
The Younng Lady*s Companion. .
‘Ihree Handred Reccipts in Cook-

" ¢ S

1701
1704
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Bailey's Cookery sesvesssansass 1736
Dr. King's Art of Cookery

VEFSE we su sssvsssvsssnsnssns 1780
Arpaud's Alarm to all Persons,

tonching their Healthand Lives 1740
Directions for Housckeeping and

Covkery vesennnsannnnans 1740
The Family Piectivsnsavine 1741
The Ladies' Companion seesesss 1743
A Present to a Servant Maid, or

the sure Means of gaining Love

and ESesim oe e oo sasssosnse 1743
Adam's Tuxury and Eve’s

CFY s oo sossssssssensecccnse 1734

The Accompiished Honsewife .« 1745

Coechi an Vegetable Diet ...0a 1745
Broworigg on Salt .ovves vasaes 1748
Kidder's Receipts for the use of

his Scholars ss ey sivenssacass 1750
Lemery cin Food, 8v0. ve a0 ease 1750
Harrison's Family Cookieveassa 1750
The Conntry llousewife, by R.

Bradley, F.R.S. and Professor

of Botany at Cambridge....,. 175%
La Chapelle's Modern Cook .... 1754
Martha Bradley's British House-

Wil esssassssssnsnsssnnnsoss 1755
Sarah Jackson's Cook Director,. 1755
Essay on Diet, Nursing, &c.veae 1757
Mrs, Glasse's Art of Cookery .o 1757
Dr. Moffett on Foods, — eor-

rected by C. Fennet, M.D. and

R. James, M) os cavsanensa 1757
The Cook’s Cookery, nnd Coms

ments on Mrs. Glasse sassssss 1758
Mrs. Phillips' COOKErY .avasass 17068
Dy, Markham an the Ten In

dients nsed in the Adulteration

Of Treal sesnsnsnsasasnsnanss 1758

Jackson ou Bread

Verral's Cookery .. 159
E. Clelani’s new and

thot of Coukery .. 1759
Dir. Manuing's Art

B e s v eesai 1750
Shaklcford’s Cook 1767
Primitive Cookery .. 1767
Virtues of a Crost of 1767
Jenk's Complote Cook us o4 sase 1768
Considerations relative to Bread 1768
E. Taylor, Art of Cookery—

Berwick, BY0. sansenscrnsnsa 1769
The Northumberland Fonsehold

Book 10 1518 scsesssassnsnsa 1770
Mary Smith's Complete Houge-

keeper, B0, sorsssssrsananas  FI72
Sayer on Food, Exercise, amd

o R R L
The Use and Abuse of the Stew.

ard's Table cosarananse cen 1772
Essay on Breatl.avesesies 1753

e
The great Advantage of eating
pore Breadesearesarssnnnsans

s
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Thie most proper Bread for gene.
L e i

Esty Way 1w prolong Life by
altention to what we Est aud
DN . vocassnvsintssnannnss

Clermont’s Conkery os ss sssssh

Adair on Piet.

Sarah .Harrison's Tousekecper's

Pockel Butk covvssssssssssss

Obzervations on Diet and Hegi-
men, by Win. Faleoner, . 1),
F.lHeSounaaann

Pegee's Forme of Cury, compiled
by e Master Couks, A.D.
1300: vs se snvannnnnsanannnns

Mazon's Cookery vavesessscnsie

Diry Grabham on Heglmen,

Kellet's Cookery vsbvsssvssnsn

Baorella's Housekeepee’s Guide .

Dalrymple’s Cookeryassiasies

Montague's Couleery oy ee raneen

Essay on Cuolinary Poisops, 8vo,

Parmontier on Nulritive Vege-
IABIES suress vn ansmprunsrsnes

Mrs. Fisher's Prudent Houwsewife

Dr. Stark’s Dictetical  Expori-
MO SO d s pnsnssrnnnabes

Mrs. Maciver's Cookery, &c,

T2MD. s ivsienar s araanan
The Complete Huusewile vevees
Effecie of Hard Driuking, I,

Lettsom, M., FLR.S: oo tane
Moxon's COOKELY e eesnensnssss
Royal Houschold Hook, from

Ring Edward 111, 10 William

lu:l.ﬂnxg L e
Tlenderson's Cookery sacessesas
Warners Antiquitarcs Colinaria,

P T

ikery.
Frazer's Cookery
Coles! COokery voasens
Thie French Family Cook (a

Tramslution of La Cuisisdire

Y enensannsnroanas

FREGISE
Martio's Euglish Housekeeper ..
The Seaman’s Guide, by the
Hon. J. Cochrang <u <s «ssssa
Dir. Bochan on the Diet of the
. Common People, BV0.uasessss
Count Rumford on Kitehen Vten-
sils and Fire-places. Essay 10
Sandford on the Effects of Wine
AN SPIriS caeecsnarsncaancss
Modern Method of Hegulating
the Table with Bills of Fare,
&e. folio,

. Skeat's Art of Cookery, &c. dto.

Collingwood and Willinms® Cook-
shasei s sEERsEsSYRITRETE
Arr-nau]‘ C,n'.nluguel.or Fouoid,
Drink, - &ec. by . Pearnon,
ML, FalteSe; NCe ws wvvavnsn
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Practical Economy, by a Physi-

Clat wesieonneruarasaasannes
Millington's Covkery
Hatiali®s Cookery cocese onwssnn
Culima Famulatrix Medicioe, by

A, Honter, M.D., F.R.S., &e. 1507
Mollard’s Cookery woesvessesss 1008
The Iiucolnshive Family Jewel

— Lincoln, 12mo... senee 1808
Macdonald's Family: 1604
Nutl's Royal Ciok 1609 '
Melroe's CookerYasesassss + 1810
Saiith’s Female Economists.ases - 1810
Domestic Reeeipts s saassvanss 1810
NMye. Carter's Frugal Howsewife 1810
Hints to Butchers, Bakers, and

Fishmongers sosess sesss 15D
Tamily Receipls vo seasasnsnnne 1810
The Bath Covkery Douk see LBI0
Frugal Housewifes.ae « ML
Favley's Coukery vevsanss 1810
Mes, Powel's Art of Cookery .o 1811
Newton on Vegetnble Reginmen., 1811
Simpsun's System of Cookery .. 1813

Domestie Coukery svvess soe
Houlsion's Housckeeper's A

81t KO savsrenes
Ude's Freneh Cool oo ..

Dumestic Manugament ........ 1858
Mrs, Firice's New Buuk of Couk-

WPY ohsaunsh nansnadusssione THES
The School of Good Livieg .00 1814
Neynold’s Professed Coolkaiases 1815
Cailiarine Brook's English Couk 1815
Young's Epienrd o sovsaseress 1015
The Epenre's Almanack .o .0 00 1815
The Huousekeeper's lRecelpt Book,

Bvo. . wdareisnnnssidnras 1815
Dallawny®s Sevvant's Mouitor .. 1815
Burfurd’s Compleie Instroclor.. 1816
Haslehnret's Family Friend .. oo 1815
Monbeny on Breeding and Fat-

tening Poulley oo cenvesnaanes 1816
Hammoni's Muedern  Domestie

CokPrY sansesssnsssnansaens 1EIE
Complete Honsewife's Dest Com.

panion—Derby. .. civeasinas 18I
House's Family Cookery eev 181
Thee BABAUEL asssnsssnsvsvaesss 1010
Thie DesSErt ce vs avasssnsnissss 181G
Sylvester's Philosophy of Do-

mestic Economy, #li..seessas 1810
Chumbaer's  Ladies’ best Come-

PANIOD . co o8 sadbnonsosnsasss JO80)
Acenm on Adulteration of Foods

and Drioks, 2d Edit. csoeesss 1090
Pro. on. Brewing and Baki 1820

Le Ménage des Champs et de _I;
Ville, on Nowvean Cuisinier
Frangolfsssvevssveas

1a Sclence (o Maltre o ]
La Culsiniére Gaseonie ceseaess 1790
Les Dons de Comus, 3 tomsese 1973
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N du Godt, 2. - | Almanach des Geurmands, &e,
}‘nrz:s“ucm“hg' 1810 |7 HOMES w4 os srssssravevarass 1808
La Cuisinidre Bonrgeoise o, oo0e 1700 | Le Cuisinier Imperial, par Al
L Packalt Colsinitraeasssescses 1811 Viar, homme de boichtaese.s 1812
Lo Nonvenn CHisinier.coiesenss 1812 | L*Art dn Coisinler, par Beanvil.

Te Conrs Gastronomiioe .o «.ns 1800 liers A R T ) 1813
Manuel des Amphitryons .. v..o 1806

During the Herculean labour of my tedions 'gmfress
through these books — many of which did not afiord the

germ of a single idéa—1I have often wished that tﬂ%lg.,_
hetoe

authors of them had been satisfied with giving us t

results of their own practice and experience — instead of ~

idly perpetuating the errors, prejudices, and plagiarisms,
of their predecessars, — the strange, and unaccountable,
and uselessly extravazant farragos, and heterogencous
compositions, which fill their pages, are combinations no
rational being would ever think of either dressing or
eating; and without ascertaining the practicability of pre-
paring the receipts, and their fitness for food when done,
they should never have ventured to recommend them to
others ; — the reader of them will often put the same
quare, as Jeremy, n Congreve's comedy of  Love for
Love,” when Falentine observes, ** There's a page doubled
down in Epictetus, that is a foast for an Emperor.” — Jer.
Was Epictetus a real Cook, —or did he only write
Receipts ?

Half of these books are made up with pages cut out of
obsolete works, such as the * Choise Manual of Secrets,"
the ** True Gentlewoman's Delight,” &c. of as much use, in
this Age. of refinement, as the following curious passage
from * The Accomplished Lady's Rich Closet of Rarities, or:
Ingenions Gentlewoman's Delightful Companion,” 12mo.

London, 1653, chapter 7, page 42 ; which I have inserted

in a note to give the reader a notion of the barbarous

* A Gentlewoman being at table, abroad or al home, muost observe: to keep
her hody straight, ani lvan wot by any mesns with ber elbows, nor by ravenons
gesture discover n voracions sppetite; talk not when yin have sieat in your
mineth ; wd do not smack like a Pig, nor ventuee 1o ent Sponuicat 50 hot that
the twaey stand in yoor Eyes, which iz s unseemly s8 the Gentleneman who
pretended to have o liitle & Stomach as she bad n Mowth, snd therefore wonld
ot swallow hier Peas by apoonziul; but toole them one by one, and eof them in
two betore she woulid eat them. 1t is very uneomioly to dvink 2o lirge 0 drasght
that your Breath iv almost gone — and are foreed to blow strongly to reeover
yoursel{ — throwing down your figuor as into a Funnel is an action Giter for i



22 INTRODUCTION.

manners of the 16th century, with the addition of the Arts
of the Confectioner,— the Brewer, —the Baker, — the
Distiller, — the Gardener, — the Clearstarcher, — and the
Perfumer, — and how to make Pickles — Puff Paste —
Butter and Blacking, &c.— together with all my Lady
Bountiful's sovereign remedies for an inward Bruise, —
and other ever-failing Nostrums — Dr. Killemquick's
wonder-working Essence, and fallible Elixir which cures
all manner of incurable maladies directly minute — Mrs.
Notable’s instructions how to make soft Pomatum — that
will soon make more hair grow upon thy Head, — than
Dohbin, thy thill horse, hath upon his tail” —and many
others equally invaluable | 1! — the proper appellation for
which, would be ** a dangerous budget of vulgar errors,”
concluding with a bundle of extracts from ¢ the Gar-
dener’s Calendar” and ¢ the Publican's Daily Companion.”

Thomas Carter, in the preface to his ** City and Country
Caok,” London, 1738, says, “ What I have published, is
almost the only book, one or two excepted, which of late
years has come into the world, that has been the result
of the author's own piactice and experience; for though
very few eminent practical Cooks have ever cared to
publish what they knew of the art, yet they have been
prevailed on, for a small premium from a Bookseller, to
lend their names to performances in this art, unworthy
their owning.”

Robert May, in the introduction to his  Accomplished
Cook,” 1665, says, “* To all honest and well intending persons
of my profession, and others, this book cannot but be accept-
able, as 1t plainly and profitably discovers the mystery of
the whole art; for which, though I may be envied by
some, that only value their private interests above pos-
terity and the public good; yet, (he adds,) God and my

Juggler than a Gentlewoman ; thus moch for your Observations in generaly if
1 am defective as to particulars, your own prudence, discretion, and curiows
obgervations will snpply.

“ In Carving al your own Table, distribute the best picces first, and it will
appear very comely and decent to vee a furk; so touch oo piece of Mval
withont ir.'”

* Mem, The English are indebted to Tox Convar for introducing vHE
Fonx, for which they ealled him Furcifer."—See his Crudities, vol, i. p. 106.—
EAir, 1776, 8vo.
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own conscience would not permit me to bury these, my
riences, with my silver hairs in the grave.”
ose high and mighty Masters and Mistresses of the
Alimentary Art, who are commonly called ¢ Profess”
Cooks —are said to be very jealous and mysterious beings:
— and that if in a long life of laborious Stove work, they
have found out a few useful secrets — they seldom impart
to the public the fruits of their experience, but sooner
than divulge their discoveries for the benefit and comfort
of their fellow-creatures —often run the risk of a repri-
mand from their employers,—and will sooner spoil a
good Dinner,— than suffer their fellow servants to see
how they dress it!!! L
The silly selfishuess of short-sighted mortals, is never
more extremely absurd — than in their unprofitable parsi-
mony, — of what is of no use to them, —but would be of
actual value to others,— who in return would willingly
repay them tenfold ; —however, I hope I may be permitted
to quote in defence of these culinary Professors —a couple
of lines of a favourite old song:

o If you search the worldl round, each profession, yon'll ud,
¢ Hath some snug little seerets, which the Mystery * they eall.”
My Receirrs are the results of experiments carefully
made, and accurately and circumstantially related ;
The Time requisite for dressing being stated.
The QuaxtiTies of the various articles contained in

* 4 Almost all Arts andd Sciences are more or less encumbered with volgar
ervors and prejodices, which avarice and ignoradce have nnfortunately safficient
influence to preserve, by help (or hinderance) of mysterions, nndefinable, and not
seldom uniotelligible, technical terms — Anglicd, micknames — which, instead of
enlightening the subject it is profezsedly preteniled they were luvented to illumi-
nate, geeve but to shrond it in almost impenetrable obsenvity 3 and, in general, so
extravagantly fond are the professors of an art of keepiog up all the pomp, eir-
cumstance, anid mystery of it, and of preserviog the secumulated prejodices of
ages past undiminished, that one might Glrly soppose those who have had the
cournge and perseveranee to overcome these abstacles, and penetrate the veil of
science, were defighted with placing difficulties in the way of those who may
attempt to follow them, on porpose to deter them from the porsuit, and that
they cannot bear others shoold elimb the hill of knowledgs by a readier rond than
they themselves did: and snch ls Pesprit du corps, that as their predecessors
supported themselves by serviog it out gradotim et stillatim, and rotailing with
a dparing hand the informntion they go hardly obtained, they find it convenient
to follow their example: and, willing to do as they bave been done by, leave and
bequeath the inheritance undiminisherd to those who may suceeeid them.” —See
page 7 of Dr. Kivominun's Observations on Tedescopes, Opera Glasses, and
Spectacles, 30 Edition,
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each -eomposition being carefully set down in NumsEr;
Weicnur, and Measure.

. The Weicnrs are Avoirdupois ; the Measune, Lyne's
graduated Glass, i. e. a Wine pint divided into sixteer
ounces, and the Ounce into eight Drachms : —by a Wine-
glass, is to be understood two ounces liquid measure; —
by a large or table Spoorful, half an cunce; — by a small
or T'ea Spoonful, a drachm or half a quarter of an ounce,
i..e. nearly equal to two drachms avoirdupois.

At Price’s glass warchouse, near Exeter 'Change, in
the Strand, you may get measures divided into Tea and:
Table Spoons.— No Cook should be without one, who
wishes to be regular in her business. -

This precision has never before been attempted in
Cookery books, but I found it indispensable, from the
impossibility of guessing the quantities intended by such
obscure expressions as have been usually employed for
this purpese in former works.

For instance : a little bit of this—a handful of that—
a nip or pinch of t'other,—do 'em over with an Egg —
and a sprinkle of salt, —a dust of flour,—a shake of
pepper,— a gqueeze of lemon, — or a dash of vinegar, &e.
are the constant phrases; season it to your Palate,
(meaning the Cook’s,) is avother form of speech: now, if
she has any, — it is very unlikely that it is in unison with
that of her employers,— by continually sipping piguante
relishes, it becomes blunted and insensible, and so loses
the faculty of appreciating delicate flavours,—so that
every thing is done at random.

These Culinary technicals® are so very differently under-
stood by the learned who write them,— and the unlearned
who read them,—and their * rule of Thumb” is g0
extremely indefinite,— that if the same dish be dressed by
different persons, it will generally be so different, that

& 4 In he present langunge of Cookery, there has been a woeful departure
from the simplicity of onr Ancestors, such a farrago of unwpproprinte and
unmenning terms, many corrupied from the French, others disguised from the
Tialinn, some mmisapplicd from the German, while many are a disgrace o the
English.  What ean any person suppose to be the meaniug of @ Shoulder of
Lamb in epigram, unless it were w poor dish, for & Pennyless Poet? Aspect
of fish, would appear ealenlied for an Astrologer, and shoulder of mutfon
surprised, designed for a Sheep stealer."—d, ©, Jun,
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nobody would imagine they had worked from the same
directions, which will assist a person who has not served
a regular apprenticeship in the Kitchen, no more than
reading ** Robinson Crusoe,” would enable a Sailor to steer
safely from England to India.

It is astonishing how cheap Cookery Books are held by
practical Cooks: when T applied to an experienced artist
to recommend me some books that would give me a
notion of the first principles and rudiments of Cookery, he
replied with a smile —** You may read Don Quixote, or
Percgrine Pickle, they are both very good books.”

Careless expressions in Cookery are the more surprising,
as the Confectioner is regularly attentive, in the descrip-
tion of his preparations, to give the exact quantities,
though his business, cnmrﬂred to Cookery, is as unim-
portant, as the Ornamental is inferior to the Useful.

The maker of Blanc-mange, Custards, &c., and the
endless and useless collection of pretty playthings for the
palate, (of first and second childhood, for the vigour
of manhood seeketh not to be sucking Sugar-candy, or
sipping Turtle,) is scrupulously exact, even to a grain, in
his ingredients; whilst Cooks are unintelligibly indefinite,
although they are intrusted with the administration of our
FOOD, upon the proper quality and preparation of which, afl
our powers of Body and Mind depend ; — their Energy, being
inrarﬁubiy, i the ratio, of the performance of the restorative
process, 1. e. the quantity, quality, and perfect digestion of
what we eat and drink ; and a sufficient portion of sound
Sleep, “ the balm of hurt minds, chief nourisher in life’s
feast, great Nature's second course.”

Unless the Stomach be in good humour, every part of
the machinery of life must vibrate with languor; — can we
then be too attentive to its adjustment !1]

CULINARY CURIOSITIES.

The following specimen of the unaeccountably whimsical Harlequinade of
Foreign Kitchens is from ** La Chapelle” Xonveau Coisinier, Paris, 1748,

" A Tuoikey,” in the shape of " a Foothall" or * a Hedge-Hog”—4 A
Sboulder of Multon,” iu the sbhape of a * Bee-Hive" —'¢ Entree of Pigeons,”

c



-

26 INTRODUGCTION.

“in the form of a Spider,” or Sun-Fashion, or **in the form of a .Frl'g,"' or, In
“ thee form of the Moo —Or, ** to make a Pig taste like a Wild Boar:” Take
a figing Pig, and det Aim swallow the following drink, viz. boil together in
vinegar audd water, some rosemary, thyme, sweet basil, bay leaves, and sage;
when you have {ed him swallow this, immediately whip hhn to Death, and
roast him forthwith, Fow * to still a Cocke for a weak baodie that is consumed, '
# take a red Cocke that is not tao olde, and beat him 1o desth. —See TRE
Boog e or Cooknve, very mecessary for all such ns delight therein, — Gathered
by A. W. 1501, 12mo0. p. 12, How to Roasr a pound of BuTrEn, curio
and well; and to farce (the enlinary teehnical for 2o stuff) a builed leg of Taml
with Red Herrings and Garlick; with many other receipts of as high a relish,
and of as casy digestion as the Devil's Fenison, L. e. a roasted Tiger stifed with
tenpenny Nails, or the ** Bonme Bouwche,” the Rareskin Rowskimowmowsky,
offered to Baron Munchanzen, ' a fricassee of Pistols, with Gonpowder and
Alcohol sanece," —see the Adventiires of Laron Munchawsen, 12mo, 1702, p.
200 : —and Lhe howrible but authentic account of Auvesoir in MovpRay's
Treatise on Poultry, Bvo. 1816, p. 18.

But the most extruordinary of all the Colinary Receipts that have been nniler
my eye, is the following diabolically ernel dircet of Mizald's.  How o
roast and vat a Cpose alive —* Take n GOOSE, or o DUCK, or some such
lively ereature, (but a Goose is best of all for this purpuse,) pull off all her
feathiers, only the bead and neck muazt be spared : then make a fire ronnd about
her, not too cluse to her, that the smoke ilo not ehoke her, and that the fire may
not burn her Wwo soon 3 por oo far off, (hat she may oot eseapie free: within the
circle of the fire let there be set small cups and pots full of water, whervein salt
and houey are mingled; and let thers be set also ehargers fall of sodden Apples,
ent into small pleces o the dish, The Goose mitet be sl bavidid, ani basted over
with butter, to make her the more fit to be enten, avel nony roast the better: pne
then fire about her, but do not make tuo much haste, when a3 you see her begin
to voust; for by walking about, sud fiying heve anil thoeie, belng cooped in b
thie fire that stops her way out, the nnwearied Goose iz kegt in; she will (all s
driuk the water to quench her thirst and cool her heat, nod ali ber body, and
the Apple Sance will ake her dung and eleanse and empty lier.  And when she
roasteth, and consumes inwardly, always wet her bead and heart with a wet
sponge ; and when you see her giddy with running, aod begin to stumble, her
heart wants mojsture, andl she i8 roasted enongh.  Take lwer up, set her before
vour guests, aud she will ery as you cat off any part fioim her, and will be almost
eaten up before she be dead: it s mighl{’&:oannr to hebolil 111" — See WECKER'
Seerets of Nature, ko follo, London, 1600, pp. 148, 300 %,

“ We sappose Mr. Mizald stole this receipt from the kitchen of his Infernal
Majesty ; probably it ight have been one of the dishes the devil ovdered when
he invited Noro and Caligola to a feast.! — A, C. Jun.,

This is also related in BavrisTa PorTa’s Natarel Magicke, fol, 1658, p. 321,
This very cnrlons (but not scarce) Book contains among oflier strange tricks and
fancivs of **tie Olden Time,” divections, ** o' to Roast and Bo1L a fowd, at
the some time, 8o that vne-half shald be Roasted—and the other Boiizo ®
—and " if you have a lacke of Cooks — How to persuade a Goose — to roast
himselfe 11

Many articles were in vogne in the 14th Century which are now obsnlote —
we adid the following Specimens of THE CULINARY AFrales oF Days ar
Yons.

Sauee for a Googe, /LD, 1381,

* Talke a faire ponne, aod set bit ooder the Goose whill she rostes ; — and
clene the grese that dvoppes theeeof, and pot therto a godele (good deal) of Wyn,
and a litel vinegar, :nni verjuz, and anyons mynced, or gariek ; then take the
gottes (zut) of the Goose and elitte hom, and serape hom clene in water and salt,
and s wash hom, and hack hom small, then do all this togedor in a piffenct
(pipkiny amd do thereto raisinges of coranee, and ponder of pepar and of ginger
amd of ennell, and hole clowes and maces, nod let bit boyle and serve hit
forthe."

“ That unwieldy marine animal the Porrus was dressed in a varicty of modes,

® Se¢ Note to (No. 50,) how to plamp the liver of a Goose,
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salted, ronsted, stewed, &c.  Ounr ancestors were not singular In their partiality

to lt;’l find, from an ingenious friend of mine; that it is even now, A. D: 1790,

wold in the markets of most towns in Portegal — the flesh of it is intolerably hard
rancid” — WaRNLi's dntig. Cal. $to. p. 15.

* The Swan® was also a digh of sinte, and in high fashion when the cleganee
of the Feast was estimated by the magnitnde of the articles of which it was com-
posed ; the number consumed at the Earl of Northumberland's table, A. L. 1512,
amounted to twenty " — Nonruvssenvany Howsehold Book, p. 108,

* The Crank, was a darling dainty in Wildiam the Congueror's time, and so

ial was that monareh to it, that when' his prime favourite Willinm Fite Os-
&, the steward of the honschold, served him wiih a Crang searcely half
roasted, the King was so highly exasperated, that be lifed up lis fist, and wm.ih!
hawe strucken him, had not Ewde (ap pointed Dapifer tely after)
off the blow.” —Wan~er's Adntig. Cal. p. 12. ;

Sears, Cvnuows, Heroas, Brrrense, and the PEacock — that noble bird
" the food of Lovers and the mear of Lo:ds"—were also at this thme in high
fashion — when the Baronial Entertainments: were characterized by a grandeunr
and pompous eeramonial, nppn»lr.hinf nearly to the magnificence of Royalty :
there was searcely any Hoyal or Noble feast withont Preoxx es, which were
stutled with Spices and Sweetlerbs, roasted and served np whole, aud covered
after dressing with the skin and festhers— the beak and comb gilt and the tail
spread, aod some, instend of the fenthers, covered it with leafgold s —it was a
common dish on grand oceasi and inued 1o adorn the Englisk table (il
the inping of the 17th Cenlory. A

In Massinger's Play of “ the City Madam,” Holdfzst exclaiming against city
lixory says, * three fat wethers broirod, 10 make sance for n single Peacock.”

This Bird Is woe of those |nxnrivs whirh were often sought, beeanse they wern
scldom found : its searcity and external appearance are its unly recommendation
—the meat of it is tongh and tasteless,

Another favoorite I3zh at the inbbes of oor Forefathers was a Pir of uturemlm
mignitale, out of which, on its being oponed, a fiock of living birds flew forth, o
the ro small surpise and amosement of the guosts,

“ Four-and-twenty Blackbivds bk’ in a Ple;
** When the Pie was apen’d the birds began to sing—
*OhE what a dainty disli—"uis 6L for any King*

This was a commen Joke at an old English Feast. These animated Pies were
often introduced * to set on,” ns Flamier saye, ** a quantity of barren spectators
to langh " — there {s an bostance of 4 Dwarf andergoing sicl an incrustotion, —
About the year 1630, King Charles anrl his Gueen wero entertained by the Dake
and Duchiess of Buockingham, at Bofleiel on the F1H1, on which oecaslon Jgp.
rERY Hunsox, the Dhearf, was scrved up in'a cold Ple, —See WALPOLE'S
Ameedates of Painting, vol. il p. 14,

The Baros oF Buer was another favonrite and substantial sapport of Old
English Hospitality.

Amang the most polished nations of the 15th and i6th Centavies the powdered
(ealtesl) IHovse seeme to have been a dish in some csteem : Girimolicin herself
eonld not eseape the wndistingulsbiog fary of the Cook. Ton Anthony  of
Guevern, the Chronieler to Clharles V., gives (he following decimnt of & Feast at
which he was present. T willte!l yon ne bye, 1sawe sach kindet of meates
oated, ns are wont to be sene, but not eaten — s a 1TonsE roasfed—na Cat in
gely—Lyzanmosin hot brothe, Froaees fiied,” &,

While we are thus considering the curions disles of aldeén times, we will
eursorily wmention the singnior diet of two or three vations of anti wily, noted
by Herodotus, lib, iv. ©The Andvophuogi (the cannibals of the ancient warid)
greedily devoured the earvazses of thelr follow erostaress while (he imoffensive
Cabrifn Scythian tribe) fomnd both food and dvink in the agrecable nut of the
Pantic Tree. 'The Lotophag! livell vatirely on the frult uf the Lotus Tree. The
tavage Troglodyte esteemed a diving serpent the most delicate of all morsels;

¥ " 1t in a curions fllastration of the e gustibus non est disputandim, that

the ancients considered the Span ns a high deticacy, and abstained from the esh
of the Goose as impure and indigestible.” — Mov siay on Peultry, p. 36,

¢ 2
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while the capricions palate of the Zyguntini preferred the Ape to every thing™
— Vide Wanxgr's dntig. Cul. p. 135,

* The Romans, o the lnxn s period of their empire, took five meals a day;
a Brenkiast Cenfacudum); n Dinver, which was a light meal withont any formal
preparatian { pra#dicn) ; a kil of Tea, as we shonld call it, between dinner
and supper (merenda) @ a Supper (coena), which was their great meal, and eom-
monly consisted of 1w conrses 3 the st of meats —the second, what we call 8
Dessert :—and a Posset, or something delicions after snpper, (comumissatio).” —
Apaw's Rom. Antig. p. 494 and 447,

The ifomans usually began their entertainments with eggs, and ended with
friits; hence AB OVO USQUE AD MALA, from the beginning Lo the end of supper,
Hovat, Sat. i, 3. 6.; Cic, Fam, ix. 20,

The dishes (edulia) held in the highest estimation hy the Romans, are ennmes
wated, Geld. vii, 16. Macrpb, Sat. ii. 9. Martial. v. 79, ix. 48. xi, 5%, &c. a Peas
cock, (Favo, v, us) Horal. Sat 3. Juvemal, i, 143, first nsed by Hortensios,
the orator, at a snpper, which be gaye when admitted into the college of priests,
(aditioli cena sacerdotii), Plin, x. 20, s, 25. o pheasant, (PHASIANA, ex Phasi
Colchidis fluvio,) Martinl, §ii. 58, xiil. 72 Senec. ad Helv. 0, Petron. 70, Manii,
v. 372. a bird called Attagen vel-ina, from Tonia or Phoygia, Horat, Eped. i,
54, Martial. xiii. 61. a goinea hen, (avis Afra, Horat. ibid. Galline Numidico
vel Africana, Juvenal, xi. 142, Martial, xiii. 73.) o Melian cranc; an Ambracinn
kid ; nightingales, fuscinia ; thimshes, furdi; docks, geese, &c. TomacviLom,
(& 7Epyw), vel lsiorum, (ab Inseco), sausages or puddings, Juvenal, x. 355.
Martial. 42. 9. Petron, 31.— See Apan's Koman Adntiguities, 20 Edition, 8vo.
1702, p. #47.

l%‘I::alpllur Engtish reader may be enabled to form some idea of the heterogeneons
mes=ses with which the Roman Palate was delighted, ©introdoce the fullowing
Receipt from dpicius,

“rHICK SAUCE FOR A BoILED CHICKEN."— Patthe following ingredients
into a Martar; —Auviseed, dried Mint, and Lager Root, (similar to Asafxiida,)
cover them with vinegar.— Add dates; pour in Lignamen, Oil, and a small
gquantity of Muostard Seeds —reduee all to & proper thickness with Fort Wine
warmed; and then ponr (his same over your Chicken, which shonld previousiy
be boiled in Anise-seed water."

Liguemen and Garum were synonymons terms for the same thing ; the former
adopied in the room of the latter —aboat the age of durelign, 1t was s Lignid,
andl thus prepnred :— The Guts of large Fish and & variety of small Fish, were
put into a vessel and well ealted, and exposed fo the Son 1l they beeame putrid,
A lignor was produced in s short time, which being strained off, was the Liguamen.,
— Vide Lis1er in Apichum, p. 16, notes. 7

Exsence of Anchovy, as it is nsaally mnde for sale, when it has been opened
abont 10 duys, is ot much unlike the Roman Liguamen, See No. 433, —Some
suppose it was the same thing as the Russian Cavier, which is prepared from the
itoe of the Sturfeon,

The PLack BroTh of Lacedemon will long continue to excite the wonder of
the Philosopher, and the disgust of the Epicore. What the ingredients of this
swhle composition were, we cannol exactly ascertain. Jul., Pollur says, the
Lacedam Black Broth was blood, thickened i covtain way : Dr, Listig
rin dpivium) snpposes it to have been bog's bbood ; if su, this celebratel Spartan
dish bore no very distant resemblance 1o the black-puddings of our days. It
conlid not be a very alluring mess, since a citieen of Sybarvis having tasted it,
declared, it was no longer o matter of astonishment with lim, why the Spartans
were so fearless of death, since any ome in his senses wonld much rather
die, than exist ou snch execrable food.  Fide Alhenawm, L.iv. e 3. When
Dionysins the Tyrant had tasted the Black Brath, he exelaimenl ugaiost it as
miserable stolf; the Cook replied, —* It was no wonder, for the sance was
wanting." ** What sance 1" says Dionypine, The answer was, —*' Labour and
exeveise, hunger and thivst, these ave the vauwces we Lacedamonians wse,” and
they make the coarsest fure agreeable. — CICERD, 3 Tuseul.
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Tx  the affairs of the Mouth” the strictest punctuality is
indispensable ; — the Gasrroxomer ought to be as
accurate an observer of Time, as the AsTroNOMER.
U'he least delay produces futal and irreparable Misfortunes.

Almost all other Ceremonies and Civil Duties may be
put off for several hours without much inconvenience, and
all may be postponed without absolute Danger.— A
little Delay, may try the patience of thiose who are waiting ;
but the act itself will be equally perfect and equally
valid, — Procrastination sometimes is rather advantagzeous
than prejudicial. 1t gives time for Reflection —and may
prevent our taking a step which would have made us
miserable for Life; the delay of a Courier has prevented
the conclusion of a Convention, the signing of which
might have occasioned the ruin of a Nation,

If, from Affairs the most important, we descend to our
Pleasures and Amusements, we shall find new arguments
in support of our assertions. The putting off of a Ren-
dezvous, or a Ball, &e. will make them the more de-
lightful. To Jope is to enjoy.

“ Man pever is, but always to be blest."

The anticipation of Pleasure warms our imagination, and
keeps those feelings alive, which Possession too often
extinguishes,

** *Tis Expectation only makes ns blest ;
* Enjoyment disappoints us ot the besp*

Dr. Johnson has most sagaciously said: “ Such is the
state of Life, that none are happy, but by the anticipation of
Change: the change itself is nothing ; when we have made
it, the next wish, is immediately to change again.”

Howeyer singular our assertions may have at first
appeared to those who have unot considered the subject,
we hope by this time we lLave made converts of our
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readers, and convinced the “ Amateurs de Bonne Chére”
of the truth and importance of our remarks; and that
they will remember, that Dinyen is the only act of the
day which cannot be put off with Impunity, for ever ¥I¥E
MINUTES.

In a well regulated family, all the Clacks and Watches
should agree; on this depends the fate of the Dinner;
what would be agreeable to the Stomach, and restorative to
the System, :f served at PIv E.a'cfur:ﬁ", —awill be uneatable and
hﬁﬁcﬂibﬁ: af A QUARTER PAST.

e Dining room should be farnished with a good going
clock ; —the space over the Kitchen fire-place with
another, yibrating in unison with the former, so placed,
that the Cook may keep ‘one Eye on the Clock, and the
other on the Spit, &c. She will calculate to a minute the
time required to roast a large Capon or a little Lark, —
and is equally attentive to the degree of heat of her Stove,
and the time her Snnce remains on it—when to withdraw
the Bakings from the oven, the Roast from the spit, and
the Stéw from the pan.

With all our Love of punctuality, the first consideration
must still be, that the Dinner * be well done, When 'tis
done.”

Tt is a common fanlt with Cooks who are over-anrious
about Time—{o oterdress every thing — the Guests had
better wait than the Dinner — a little delay will improve
their Appetite *; — but if the Dinner waits for the Guests,
it will be deteriorated every minute : — therefore the Host
who wishes to entertain his friends with food perfectly
well dressed, while he most earnestly endeavours to

o ]y o teols sovies dlappétits ;. eclol que Pon éprouve & jeline; scisation
impéricuse gni ne chicane point gor le mets, ot qui voun faie veoir e s la
bomelie & Paapect d'an bon ragobt, Je le eompare an desiy lmpétnony Wram Jeun
homme qui Voit sourire In beanté quil wime. — Le second appétit est celnl gue
I'on vesent loreque, s'dtunt mis & table sans faim, on o dejh golnd dun pla
mncenlent, of qui o consacré le proverbe, l'djlfﬂﬂ vient en wmongeant. Jo
Passimile & Pétat dhan mark dont e earyr Udde s'echnnfle aux premidires cavesses
de sa fomme. — Lo Erolsitme appetit eat celni guiexcite un incts ddlicienx qub

aralt & fn fin d'un ropas, lovegue, Pestomie stisfait, Momme solce allail nitter
a table sany wogrete  Celobta tronve son emhidme dans les feux dn liberlinage,
qui, guoigue dllgspires, fonl ualive cependunt quelqies plainirs rdols.  La con=
nolssance de celie meéprphysique de Pappitic doit gaider [e Caisiuien habile dana
la eomposition du prowiler, da second, et du troisidme service.— Cours
Gastronomique, p. 01

SCANNED OLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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impress on their minds the importance of being punctual
to the appointed hour, — will still allow his Cook — her
quarter of an hour's grace, )

The old Adage that * the Eye is often bigger than the
Belly,” is often verified by the ridiculous vanity of those,
who wish to make an appearance above their fortune —
nothing can be more ruinous of real comfort than the toc
common custom of setting out a table, with a parade and
a profusion, unsuited not only-to the circumstances of the
Host, but to the number of the Guests : — or more fatal
to true Hospitality, than the multiplicity of dishes which
luxury has made fashionable at the tables of the Great,
the Wealthy —and the Ostentatious,— who are, often,
neither great nor wealthy.

Such excessive preparation, instead of being a com-
pliment to our Guests, is nothing better/ than an indirect
offence; it is a tacit insinuation, that it is absolutely
necessary to provide such delicacies — to bribe the de-
pravity of their palates, when we desire the pleasure of
their company — and that Society in England, now, must
be purchased, at the same price Swirt told Porr, he was
obliged to pay for it in Ireland —* I should hardly prevail
to find one Visitor, il T were not able to hire him with a
bottle of Wine.” Vide Swirr's Letters fo Pore, July
10¢4, 1732,

When twice as much cooking is undertaken as there are
Servants, or conveniences in the Kitchen to do it properly
—dishes must be dressed long before the dinner hour,
and stand by spoiling - the poor Cook loses her credit,
and the poor guests get Indigestions — Why prepare for
eight or ten Friends, more than sufficient for twenty or
thirty Visitors? * Enougl is as good es a Feast” and a
prudent provider, who takes measure of the Appetites,
mstead of the Eyes of his Guests, muy entertain his
Frlcnc}s,—t]iree times as often, and ten times as well.

It is your sEcoNp covrses —ridiculous variety of
Wixnes, Liquevrs, lces ®, Desserts, &c.— which are

* Swilling cold Soda [Vater immediately aft i e
ol Bpsrthin d N il ediately after eating a hearty dimoer, is
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served up to feed the Eye — that overcome the Stomach,
and paralyze Digestion, and seduce ** children of a larger
Growth” 1o sacrifice the health and comfort of several
days, — for the Baby-pleasure of tickling their tongue for
a few minutes, with Trifles and Custards!!! &c. &ec.

“ Inpircestrion will somelimes overtake the most ex-
perienced Epicure; when the gustatory nerves are in good
humour, Hunger and Savoury Viands will sometimes
seduce the Tongue of a ** Grand Guurmand” to betray the
interests of his Stomach, in spite of his Brains.

# On such an unfortunate occasion, when the Stomach
sends forth eructants signals of distress, for help, the
Peristaltic Persuaders are as agreeable and efectual
assistance as can be offered ; and for delicate Consti-
tutions, and those that are impaired by Age or Intem-
perance, are a valuable Panacea.

“ They derive, and deserve this name, from the peculiar
mildness of their operation. One or two very gently
increase the action of the principal viscera, help them to
do their work a little faster, and enable the Stomach to
serve with an ejectment whatever offends it, and move it
into the Bowels.

 Thus Indigestion is easily and speedily removed, —
Appetite restored, —(the mouths of the absorbing vessels
being cleansed) Nutrition is facilitated, — and Strength
of Body, and Energy of Mind, are the happy results,” — -
See “ Pepric Preceers,” from which we extract the
following prescription —

To make Forry Penristavrric PErRsuaDERs,

:ey Whobarh, finely pulverized — two deachins,

Sy (by weight) one drachm.

Oil of Coriaway, ten drops (minims)

Made iuto Pills, each of which will cositain Thiree
Grainy of Ribarh,

“ The Dose o¥ roe Persuapers must be adapted
to the constitutional peculiarity of the Patient — when
you wish to accelerate or augment the Alvine Exoneration

® The Strong Peppermint, or Giwger J‘;n:r.lr;;ra. maile by Smith, Fell Streer,
Wood Street, Cheapsile; are an excellent help for that fatnlence with which
polng aged and Dyspeptic people are arffierel thivee or four bowrs after Dinner,
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— take two — three — or more, according to the effect
you desire to produce — Two Pills will do as much for
one pérson, as five or six will for a:_:othgr; they will
generally very regularly perform what you wish to-day, —
without " interfering with what you hope will happen to-
morrow ; — and are therefore as convenient an argument
against Constipation as any we are acquainted with.

“ The most convenient opportunity to introduce them to
the Stomach,—is early in the morning, when it is unoe-
cupied, and has no particular business of Digestion, &e.
to attend to — i. e. at least half an hour before breakfast.
Physic must pever interrupt the Stomach, when it is
engaged in digesting Food.

« From two to fowr Persuaders, will generally produce
one additional motion, within twelve hours. They may be
taken at any time by the most delicate Females, whose
constitutions are so often distressed by constipation —
and destroyed by the drastic purgatives they take to
relieve it.” 1

The Cloth* should be laid in the Parlour, and all the
paraphernalia of the dinner table completely arranged,
at least an hour before dinner time.

The Cook's labour will be lost, if the Parlour table be
not ready for action, —and the Eaters ready for the
Eatables — which the least delay will irrep-.:raUIy njure :

_ — therefore, the Gourmaxn will be punciual for the
sake of gratifying his ruling passion; the Invavip, to
avoid the danger of encounteriug an Indigestion from
eating ill-dressed food; and the RatioNan Lricures,
who happily attends the Banquet with * mens sana in
corpore sano,” will keep the time not only for these strong
reasons, but that he may not lose the acfvnntage of being
introduced to the other Guests. He considers not only
what is on the Table, — but Who are around it; his

* Le Grond Sommelier, or Cutey BurLen, in former times was expected 1o
be especially aceomplished in the Art of folding Table Lineu — so as to lay his
naplins in ditterent forms every day—these \ransiormations are  particularly
deseribedd in Rose's Tustruetions for the Officers of the Momh, 1682, p. 111, &e.
“ To pleat a napkin io the furm of a Cockle-Shell Doable.” —** In the form of
— Hen and Chickens”—*" shape of two capons io a Pye"—or " like a
& Uollar wbont his Neek"—and many others equally whimsical,

cd
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principal inducement to leave his own Fire-side, is the
charm of agreeable and instructive Society, and the
uﬁpnmmity of making connexions, which may aligment
the interest and enjoyment of existence.

W is the most pleasing part of the Duty of the Master of
the Feast, (especially when the Guests are not very nume-
rous,”) to take advantage of these moments to introduce
them to one another, —naming them individually in an
audible voice, — and adroitly laying hold of those ties of

aintanceship or profession which may exist between

This will much angment the pleasures of the Festive
Board, —to which it 1s indeed as indispensable a Prelude,
as an Overture to an Opera: and the Host will thus
acquire an additional ¢laim to the gratitude of his Guests.
— We urge this point more strongly, because, from want
of attention to it, — we have seen rhore than once; —
persons whom mapy kindred ties would have drawn
closely togethier, pass an entire day without opening their
lips to each other, biecause they were mutually ignorant of
each other's names, professions, and pursuits. '

To put an end at once to all Ceremony as to the order
in which the Guests are to sit, it will save much time and
trouble if the Master of the House adopts the simple and
elegant method of placing the name of each Guest in the
plate which is intended for him.— This proceeding, will
be of course the result of consideration, and the Host will
place those together who he thinks will harmonize best.

Le Journal des Dames informs us, that in several
fashionable houses in Paris, a new arrangement has been
introduced in placing the company at a Dinner table.

“ The Ladies first take their places, leaving intervals
for the Gentlemen; after being scated, each.is desired to
call on a gentleman to sit beside her; and thus the Lady
of the house is relieved from all embarrassment of étiguette,
as to rank and pretensions,” &c.

® « Depuis longtemps 1e nombre des Grices on celol des Muses a régli bes
dluers wimables ; passe ce dermier nombre il 'y & plus ni iotimite, vi conyers
sation generale,” = Cours Gastronomigue, p, 311,
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But without doubt, says the Journalist, this method
has it$ inconveniencies.

“ It may happen that a bashful Beauty dare not name
the object of her secret wishes, and an acute observer
may determine, from a single glance, — that the elected,
is not always the chosen.”

If the Party is large, the Founders of the Feast should
sit in the middle of the Table, instead of at each end, —
thus they will enjoy the pleasure of attending equally to
all their Friends—and being in some degree relieve
from the oceupation of Carving — will have an opportunit
of administering all those little attentions which contribute
so much to the comfort of their Guests.

If the Guests have any réspect for their Host, —or
prefer a well dressed dinner to one that is spoiled, —
instead of coming half an hour after, they will take carg
to make their appearance a quarter of an hour before the
time appointed.

The operations of the Cook are governed by the Clock,
— the moment the Roasts, §c. are ready, they must go to
table, if they are to be eaten in perfection.

An invitation 1o come at Five o'clock, seems to be
generally understood to mean Sir; Five preciseLy, half
past Five: and xor LaTer THAN Frve, (so that Dinner
may be on the table within ten minutes after, allowing this
for the variation of watches,) Five o'cLock ExacTLY,

Be it known to all Loyal Subjects of the Empire of Good-
hving, that the Commirrer of Tasirs have unanimously
resolved, ““ an Invitation to ETA. BETA. PL must be in
Writing, and sent at least ten days before the Banquet—
and must be answered in Writing (as soon as possible after it is
received)—within Twenty=four hours at latest” — egpecially
if_it'be not aceepted —then, in addition to the usual com-
plimentary expressions of thanks, &c. the best possible
reasons must be assigned for the non-acceptance, as a
particular pre-engagement, or severe indisposition, &c.

_ Nothing can be more disobliging than a refusal which
is not grounded on some very strong and unavoidable
cause,—except not coming at the appointed hour; —
“ according to the Laws of Counviviality, a certificate
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“ from a Sherift’s Officer, a Doctor, or an Undertaker,
‘“are the only Pleas which are admissible. The duties
*¢ which Invitation imposes, do not fall only on the Per-
“ gons invited, but like all other Social duties, are re-
“ ciprocal.

““ As he who has accepted an Invitation cannot disen-
“ gage himsell' from it; the Master of the Feast cannot
“ put off the entertainment on any pretence whatever. —
“ Urgent Business, — Sickness, — not even Death itself
“ can dispense with the obligation awhich he is under of
“ giving the Entertainment for which he has sent out
“invitations, which have been accepted; —for in the
 extreme cases of compulsory Absence, or Death, his
“* place may be filled by his Friend or Executor.” — Vide
le Manuel des Amphitryons, 8vo. Parws, 1808, et Cowrs
Gastronomique, 1809 ; —to which the reader is referred
for further Instructions.

It is the least Punishment that a blundering Ill-Bred
Booby can receive, who comes half* an hour after the time he
was bidden, to find the Soup removed, and the Fish cold :
moreover, for such an Offence, let him also be mulcted
in a pecuniary Penalty, to be applied to the runp ronr
THE BENEFIT OF DECAYED cooks. This is the least
punishment that can be inflicted on one whose silence, or
violation of an engagement, tends to paralyze an enter-
tainment, and to draw his friend into useless expense.

Borreau, the French satirist, has a shrewd observa-
tion on this subjeet. “ I have always been punctual at
¢ the hour of Dinner,"” says the Bard, * for 1 knew, that
* all those whom I kept waiting at that provoking interval,
s would employ those unpleasant moments, to sum up all
* my faults.— Borreau is indeed a man of Genius —a
* very honest man;—but that dilatory and proerasti-
¢ nating way he has got into, would mar the virtues of an
¢ Angel”

There are some, who seldom keep an appointinent; —
we can assure them they as seldom * 'scape without
whipping” —and exciting those murmurs which iuevit-
ably proceed from the best regulated Stomachs, — when
they are empty and impatient to be filled.
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The most amiable Animals, when hungry, become IlI-
tempered, — our best Friends employ the time they are
kept waiting, in recollecting and repeating any real faults
we have, — and attributing to us a thousand imaginary
anes.

17i-Bred Beings, who indulge their own caprice, regard-
less how they wound the feelings of others, if they possess
brilliant and wuseful talents, — may occasionally be en-
dured as convenient Tools ; — but deceive themselves
sadly, if they possess all the Wisdom, and all the Wit in
the World, —if they fancy they can ever be esteemed as
Friends. :

ManNers MAKE ToE Max.

Goop Maaners iave often made the Fortune of many,
who have had nothing else to recommend them :

ILr Manners have as often marred the hopes, of those
who have had every thing else to advance them.

These regulations may appear a little rigorous to those
phlegmatic philosophers,

“* Who, past all pleasores, damn the joys of sense,
“ With rev'rend didness, and grave bopotence ;7

and are incapable of comprehending the Importance (espe-
cially when many are invited) of a truly Lospitable Enter-
tainment : but Genuine Connoisseurs in the Secience of Good
Cheer, will vote us Thanks for our endeavours to initiate
well-disposed dmateurs.

CARVING.

Ceremony, does notin any thing, more commonly, and
completely trinmph over Comfort, than in the administra-
tion of * the Honours of the Table.”

Those who serve out the Loaves and Fishes, seldom
seem to understand, that he is the best Carver — who
fills the plates of the greatest number of Guests, in the
least portion of time.

To effect this, fill the Plutes and send them round —
instead of asking each Individual if they choose Soup —
Fish, &c. or what particular part they prefer —for as they
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cannot all be Choosers —you will thus escape making
any invidious distinctions.

A dexterous Canrven®, (especially if he be possessed
with that determined enemy to Ceremony and Sauce, a
keen appetite,) will help half a dozen people in half the
time, one of your would-be-thought polite folks wastes in
making civil faces, &e. to a single Guest.

It would save a great deal of Time, &c.if Pourany,
especially large Turkeys and Geese — were sent to table
ready cut up. (No. 530.%)

Fisu that is fried, should be previously divided into
such portions as are fit to help at table—see (No. 145.)

A prudent Carver will cut fair {3 and observe an equit-
able distribution of the Dainties he is serving ont—and
regulate his helps, by the proportion which his dish bears
to the number he has to divide it amongst, — taking into
this reckoning, the guantum of Appetite — the several
guests are presumed to possess.

A= Biudy their Genins, r:rricr's, Goitt —
* They, in return, may haply study yous
" Bome wisha Pinjon, » er a Legs
Same for a Meiry-tha eshone beg—
The wings of Fowle, then slices of the roupd, —
T he trail of Wondeock, of Codfisl the sonnd,
4 Let steict impartindity preside —
' Nor freak, nor favour, nor afficction gnide,”

From the Bangoer,

The Guest who wishes Lo ensure a hearty welcome, and
frequent invitation to the board of hospitality, may caleu-
late that the ¢ easicr he is pleased, the oftener he will be
invited ;" instead of unblushingly demanding of the fair
Hostess that the prime * fit-bit”" of every dish be put on
his plate — must receive, (if not with pleasure — or even

* In Days of Yore * Le Grand Ecuwer Tranchant) or the Master
Canver, was the next Officer of the Mouth in rank to the ** Maitre o' Hotel,”
and the technical terms of his Art, were as singnlar se any of those which orns.
ment “ Grose's Clagsical Slang Dictionary,” or * the Giprics Gibberish:™ the
only one of these old phrases ow in-common use s, “ cut op the Tonger,"—
we are no longer desired to ** disfigure a Pracock™—* unbrace n Duex''—
“ unlace a Coxey"—" tame a Crap”—* tlre an Eoo™—and @ spail the
HEN," &c. — See Tnstructions for the Officors of the Xdouth, by Rose, 1682,

+ Those in the Parlonr, should recolleel the importance of selting a good
example to their friends at the recond table.— IT they cnt Bread — Meat —
Cheese— &e. varnLy —il will go twice as far as i llu-’y hack and mangle it —
as if they had not half so much consideration for those in the Kiteben, as a good
Sportsman hae for his Dogs.




CARVING. 39

content) with the liveliest expressions of thankfulness
whatever is presented to him, — and let him not forget to
praise the Cook, and the same shall be reckoned unto him
even as the praise of the Mistress. :

The Invalid or the Epicare, when he dines out, to save
trouble to his friends, may carry with him a portable
Macazive or Taste, (See No. 463.)

“ If he does mot like his fare, ha may console himsell
with the reflection, that he need not expose his Mouth to
the like mortification again ; — Merey to the feelings of the
Mistress of the Mansion, will forbid his then appearing
otherwise than absolutely delighted with it,— notwith-
standing it may be his extreme antipathy.”

“If he likes it ever so little, he will find oeeasion to
congratulate himself on the advantage lis digestive organs
will derive from his making a moderate dinner,—and
consolation from contemplating the double relish he is
creating for the following meal, and anticipating the (to
him) rare and delicious zest of" (that best sauce) good
appetite, and an unrestrained indulgence of his gorman-
dizing fancies at the Chop-liouse he frequents.”

“ Never intrust a Covk-Teaser with the important office
of Carver,—or place him within reach of a Sauce-boat,
These Chop house Carmorants, who

‘¢ Critigue your wine, and analzzo your mear,
“ Yet on plain podding delgn /b lowe to eat,”

are, generally, tremendously officious in serving out the
loaves and fishes of other people, — for, under the notion
of appearing exquisitely amiable — and killingly agreeable
to the Guests —they are ever on the watch to distribute
themselves — the dainties — which it is the peculiar part
of the Master and Mistress to serve out, and is to them
the most pleasant part of the business of the Banquet,
— the Pleasure of helping their friends is the gratification,
which is their reward for the trouble they have had in
preparing the Feast: such Gentry are the terror of all
good Housewives ; —to obtain their favourite Cut — they
will so unmercifully mangle your Joints, — that a dainty
dog would hardly get a meal from them after, — which,
managed by the considerative hands of an old House-
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keeper, would furnish a decent Dinner for a large Family.”
— Vide ¢ dlmanach des Gowrmands.”

T once heard a gentle hint on this subject, given toa
Blue-mould fancier, who by looking too long at a Stilton
cheese, was at last completely overcome, by his Eye
exciting his Appetite, till it became quite ungovernable;
and unconscious o every thing but the mity object of his
contemplation, he began to pick out in no small portions,
the primest parts his Eye could select from the centre of
the Cheese.

The good-natured Founder of the Feast, highly amused
at the Lcstacies each morsel created in its passage over
the palate of the enraptured Gourmand, thus encouraged
the perseverance of his Guest —* Cut away, my dear
sir, cut away, use no Ceremony, I pray: —1 hope you
will pick out all the best of my Cheese — don't you think
that Tne rRixD and the RoTTEN will do very well for my
Wife and Family ! I”

Half the trouble of WAITING AT TABLE may be saved,
by giving each guest, two plates, two knives and forks,
two pieces of bread, a spoon, a wine glass, and a tumbler,
and placing the Wines and Sauces, and the Macazine o
Tasre, 463, &e. as a Dormant, in the centre of the table ;
one neighbour may then help another,

Dinner tables are seldom sufficiently lighted, orattended
— an active waiter will have enough to do, to attend upon
half a dozen active Eaters — there should be half as many
Candles as there are Guests—and their flame be about
18 inches above the table — our foolish modern pompous
Candelabras, seem intended to illuminate the Ceiling,
vather than to give light on the Plates, &c.

40 CARVING.




FRIENDLY ADVICE TO COOKS*,

¥ AND OTHER

SERVANTS.

K.B, Rend the preceding PRevach, &c.and ¥ THE RupisMenTs oF COOKERY,™
befure the fullowing Addicss,

Ox your first coming into a family, lose no time in
immediately getting into the good graces of your fellow-
servants, — that you may learn from them the customs
of the Kitchen, and the various rules and orders of the
House.,

Take care, to be on good terms with the servant who
waits at table; —you may make use of him as your
Sentinel to inform you how your work has pleased in the
parlour, zud by his report you may be epabled in some
measure to rectify any mistake; but request the favour of
an interview with your Master or Mistress, —depend as
lttle as possible on’ second-hand opinions —judge of your
Employers, from your own observations, and their be-
haviour to you, — not from any idle reports from the other
Servants, who, if’ your Master or Mistress inadvertently
drop a word in your praise — will immediately take alarm,
and fearing your being more iu favour than themselves,
will seldom stick at triiles to prevent it, by pretending to
take a prodigious liking to you, and poisoning your mind
in such & manner as to destroy all your confidence, &c. in
your Employers, and if they domot immediately succeed
in worrying you away — will take care that you have no
comfort while you stay.

* A Chapter of Advice 1o Cooks, will, we hope, be found a5 msetul as it is
original: all we bave ow this sobjeet fn the woiks of oor predecessors, is the
following : ** | shall strongly vecommend 1o all (ooks of either sex, 1o keep their
Stomuchs free froin strong liguors til after Dinner, and their * oses from soufl,”
— Fide CLEnMONT'S Professed Couk, p. 30, vo. Loudon, 1770,
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If you are a good Cook, — and have tolerably fair play,
— you will soon become a favourite domestic— if your
Master is a Man of Taste— but never boast of his appro-
bation, for in proportion as they think you rise in his
estimation —you will excite all the tricks, that Envy,
Hatred, and Malice, and all Uncharitableness, can sug-
gest to your fellow-servants ; — every one of whom —if
less diligent, —or less favoured than yoursell —will be
your Enemy.

While we warn you against making others your Enemy
— we must caution you also to take care that you do not
Yoursell become your own and greatest Evemy, — * Fa-
vourites are never in greater danger of falling, than when
in the greatest favour” —which often begels a careless
inattention to the commands of their employers, and
insolent overbearance to their equals—a gradual neglect
of duty—and a corresponding forfeiture of that regard
— which ean only be preserved by the means which
created it.

If your Employers are so pleased with your conduct as
to treat you as a friend rather than a servant — do not let
their kindness excite your self-conceit, so as to make you
for a moment forget you are one. Condescension even to
a proverb produces Contempt — in inconsiderate minds —
and to such the very means which Benevolence takes to
cherish attention to duty, becomes the cause of the evil
you wished to prevent.

To be an agreeable Companion in the Kitchen, — without
compromising your duty to your Patrons in the Parlour, —
requires no small portion of good sense and good nature
—in a word, you must ¢ do as you would be done by."

ACT FOR, — AND SPEAK OF EVERY BODY AS IF THEY
WERE PRESENT.

We hope the Culinary=Student who peruses these pages,
will be above adepting, the common, mean and base, and
ever unsuccessful way of “ holding with the Hare, and
running with the Hounds,”—of currying favour with
fellow-servants — by flattering them, and ridiculing the
Mistress when in the Kitchen, —and then prancing into
the Parlour — and purring about her, and making oppor-
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tunities, to display all the little faults you can find (or
invent) that will tell well against those in the Kitchen —
assuring them, on your return,— that they were praised,
— for whatever you heard them blamed, — and so, excite
them to run more extremely into any little ervor -— which
you think will be most displeasing to their Employers —
watching an opportunity to pour your poisonous lies iato
their unsuspecting ears, when there is no third person to
bear witness of your Imiquity —making your Victims
believe, it is all out of your sincere regard for them—
assuring them (as Betty says in the Man of the World,)
¢ That indeed you are no busybody that loves fending nor
proving, but hate all tittling and tattling— and gossiping
and back-biting,” &e. &c.

Depend upon it, if you hear your fellow-servants speak
disrespectfully of a Master or Mistress with whom they
have lived some time —it is a sure sign that they have
scme sinister scheme agninst yourself — if they have not
been well treated, why have they stayed ?

“ There is nothing more detestable than defamation, —
I have no scruple to rank a Slanderer, with a Murderer
or an Assassin, — Those who assault the reputation of
their Benefactors — and * rob you of that which nought
enriches them' —would destroy your Life, if they’ could
do it with equal impunity.”

“ If you hope to gain the respect and esteem of others,
and the approbation of your own Heart — be respectful
and faithful to your Superiors ; obliging and good-natured
to your fellow-servants — and charitable to all.”

“ Let your character be remarkable for Industry, and
Moderation — your Manners and Deportment. for mo-
desty and humility; and. your Dress distinzuished for
simplicity, frugality, and neatness, — if you ontshine your
companions in finery, you will most inevitably excite their
Envy, and make them your Enemies.” [

** Do every thing at the proper time.”
“ Keep every thing in its proper place.”
** Use every thing for its proper purpose.”

* Never think any part of your business too trifling to
be well done.”
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* Eagerly embrace every opportunity, of learning any
thing which may be useful to yourself — or of doing any
thing which may benefit others.”" —Darrawax's Sefoant'’s
Monitor, 1815, p. 165, &c. a work well worth the perusal
of Young Housekeepers.

Do not throw yoursell out of a good place for a slight
affront. ¢ Come when you are called, and do what you
are bid."”

Flace yoursell in your Master’s situation, and- then,
consider, what you would expect from him, if he were
in yours,

Although there may be ““ more places than parish
churches,” it is not very easy to find many more good
ones, —

* A rolling stone never gathers moss.”
 Honesty is the best Policy.”
“ A still tongue, makes a wise head.”

¢ Saucy answers are highly aggravating — and answer
no good purpose.”

Let your Master or Mistress scold ever so much, or be
ever so unreasonable; — as ** a soft answer turneth away
wrath” — ** 5o will silence, or a mild answer, be the best
a servaut can make."”

“ If your Employers are hasty, and have scolded
without reason — bear it patiently — they will soon see
their ervor, and be happy to make yon amends — mutter-
ing on leaving the room — or slamming the door after
you, is as bad as an impertinent reply —it is, in fact,
showing that you would be impertinent if you dared.”

“ A faithful Scrvant, will not only never speak dis-
respectfully tv her Employers— but will not hear dis-
respectful words said of them."—Trusren’s Domestic
Management, p. 12, 17, &e.

Apply drect to your Employers, and beg of them to explain
to you, as fully as possible, how they like their Vietuals
dressed — whether much — or little done *,

* Meat that is not (o be et Gl itis Codd, mest be thoroughly done, especially
0 BT,
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Of what complexion they wish the Roasts, of a gold
colour, or well browned, and if they like them frothed ?

Do they like Sours and Savces, thick or thin, or
white or brown, clean or full in the mouth? What
accompaniments they are partial to?

What Flavours they fancy? especially of Seice and
Heres.

“ Namque enqnns domini diebet habere galam.'—ManTrAL.

It is impossible that the most Accomplished Cook can
please their palates, till she has learned their particular
taste — this, it will hardly be expected, she can hit
exactly the first time — however, the hints we have here
given, and in the 7th and Sth Chapter of the Rudiments
of Cookery, will very much facilitate the ascertainment of
this Main Chance of getting into their favour.

Be extremely cautious of Seasoning flizh, — leave it to
the Eaters, to add the piguante condiments, according to
their own palate and fancy: for this purpose, * Tue
Magazine ofF Taste” or ** Sawce bor,” {(No. 463.)
will be found an invaluable acquisition —its contents
will, instantaneously, produce any flavour that may be
desired.

“ D gustibns non esl disputandam,”™

Tastes ave as different as faces, — and without a most
attentive observation of the directions given by her Em-
ployers, the most experienced Cook will never be esteemed
a sagacious Palatician.

It will not go far to pacify the rage of a ravenous
Grourmand, who likes his Chops broiled brown (and done
enough, so that they can appear at table decently, and
not blush when they are cut,) to be told that some of the
Customers at Dolly’s Chop house choose to have them
only half-done, and that this is the best way of eating
them.

We all think that is the best way, which We relish best,
and which agrees best with our Stomach; —in this,
Reason and Fashion — all powerful as they are on most
occasions,— yield, to the imperative caprice of the Palate.
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Chacun 4 son Guoilt.

*The IntsaMaN loves Usguebaugh, the Scov loves Ale eall'd Blwe-Cap,—
™ The WrLcHMAN, he luves Toasted Cheese, and makes his mouth like a
Mouse-trap.”

Our IraLran neighbours regale themselves with Maca-
ront and Parmesan, and eat some things, which we call
Carrion. — Vide Rax’s Travels, p. 362 and 408.

Whilst the Excrisumax boasts of his Roast Beef,
Plum Pudding and Porter —

The Frexcuman feeds on his favourite Frog and
Soupemaigre

The Tanrar feasts on Horse-flesh —

The Curxamas on Dogs —

The GreexLaxper preys on Garbage and Train Oil
—and each ¢ blesses his Stars and thinks it Luxury.” —
What at one time or place, is considered as beautiful,
fragrant, and savoury, at another —is regarded as de-
formed and disgustful *,

 Ask a T'oad what is Beauty, the supremely beautiful,
the TO KALoN! He will tell you, it is my IFife,— with
two large eyes projecting out of her little head, a broad
and flat neck, yellow belly, and dark brown Baeck. — With
a Guinea Negro, it is a greasy black skin, hollow eyes and
a flat nose. — Put the question to the Dewl, and he will
tell you, that Beauty is a pair of Horns, four Claws, and
a Tail.” — Vovrraire's Plilos. Dict. 8vo. p 32,

Assafietida was called by the Ancients, ¢ Foop von
rHE Gops.” The Persians, Indians, and other Eastern
people, now eat it in Sauces, and ecall it by that name:—
the Germauns call it “ Devil's Dung.” — Vide PomET on
Dn‘fgs.

Garlick, and Clove, or Allspice, combined in certain
proportions, produce a flavour very similar to Assafwtida,

The organ of Taste is more rarely found in perfection,
and is sooner spoiled by the operations of Time, excessive
use, &c. than either of our other senses.

® See Chapter xv. “ Chague Pays, chaque Coufume."—Cours Gastre-
momigue, 8vo. 1800, p. 102,



FRIENDLY ADVICE TO COOKS. 47

There are as various degrees of sensibility of Palate, as
there are of gradations of perfection in the Eyes and Ears
of Painters and Musicians : —after all the pains which
the Editor has taken to explain the Harmony of subtle
relishes, — without nature has given the Organ of Taste
in a due degree, this book will, alas! no more make an
Ospory * — than it can a RExyoLps — or an AryE.

Where nature has been most bountiful of this faculty,
its sensibility is so easily blunted,—by a variety of
unavoidable circumstances, — that the Tongue, is very
seldom, in the highest condition for appreciating delicate
flavours, or accurately estimating, the relative force, of
the various materials, the Cook employs in the compo-
sition of an harmonious relish : — Cooks express this
refinement of Combination by saying, a well finished
Ragout * tastes of every thing, and tastes of nothing:”
(this is ** kitchen gibberish,” for a Sauce in which the
component parts are well proportioned).

However delicately sensitive nature may have formed
the organs of Taste, — it is only duriae those few happy
moments, — that they are perfectly awake, and in perfect
good humour— (alas | how very seldom they are) that the
most accomplished and experienced Cook, has a chance,
of working with any degree of certainty, without the
auxiliary tests of the balance and the measure : by the
help of these, when you are onee right, it is your own
faurt if you are ever otherwise.

The sense of Taste, depends much on the health of the
Individual, and is hardly ever for a single hour, in the
same state, — such is the extremely intimate sympathy,
between the Stomach and the Tongue, that in proportion
as the former is Emptyt, the latter is acute and sensitive:
—-this is the cause that “ good Appetite is the best

* Cook to Spn Joseru Banks, Bart., late President of the Royal Society.”

t * Son Dingr sora tonjours une pidee an trols actes, ol la gradation des saveunrs
sulvra eelle quiAristote préserit ponr Pintérit Théitral,

1) fant preparce avee art les joviesances do gonrmand ; Lo Premier service
dojt 2tre dowx ef pen Epicd ; c'ert |"scte d"exposition 1 Le Second — plus intéres-
sant, plus relevi: Lo Troisitme, appeler ensuite & son fecours le snere et
ambrosie, sarmer des brillaps aromntes, des spiritmenx volaliles, et tempérer de
femps on temps lear énergie par la fraichenr des fruits savoureux.'"—Cours

Castromomigue, p. 67 and 5.2,

CANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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Sauce” — and that the dish we find relishing and savoury
at Luncheon, — is insipid at Dinner,—and at Supper quite
tasteless.

To taste any thing in perfection, the Tongue must be
moistened, or the substance applied to it contain moisture
— the nervous papille whicE constitute this sense are
roused to still more lively sensibility by Salt — Sugar —
Aromatics, &e.

If the Palate becomes dull by repeated tasting, one
of the best wayvs of refreshing it—is to masticate an
Apple, or to wash your mouth well with milk. See p. 19,

The incessant Exercise of Tasting, which a Cook is
obliged to submit to during the Education of her Tongue,
— frequently impairs the very faculty she is trying to
improve. * "Tis true —"tis pity —and pity 'tis,” (says a .
grand Gourmand,) ** 'tis true,— her too anxious per-
severance to penetrate the mysteries of Palaties, may
diminish the fuact, exhaust the power and destroy the
Index without which all her labour is in vain,”

Therefore, a sagacious Cook, instead of idly and wan-
tonly wasting the excitability of her Palate —on the
sensibility of which, her reputation and fortune depends,
when she has ascertained the relative strength of the
flavour of the various ingredients she employs, will call in
the Balance and the Measure, to do the ordinary business,
and endeavour to preserve her Organ of Taste, with the
utmost care, that 1t may be a faithful Oracle, to refer to,
on Grand occasions, and new Compositions ¥, — of these

® ' The diversities of Taste are so many and so considerable, that it seemeth
strange to see the marter treated of, both by Philosophers and Physicians with se
muoch scantiness and defeet 2 for the subject is not barren, but yieldeth muoch and

leasant wariety, and doth also appear to be of great bmportance.” — From

r. GREW'S A natomy of Plants, tol. 1682, p. 286. The Dr. enumerates sixtocn
simple tastes: however, it is difficnit to define more than sis.—1st. Bitter m
Wormwood. 2d. Sweeet as Sugar,  Sd. Sour oas Vinegar. #th. Salf as Brine.
Sth, Colel as Tee. 6the Mot as Brandy. Compoond tastes, innnmerable, may be
formed by the combination of these rimple tastes —ns words are of letfers.”

“* Si I'association de certalnes canlenrs plaisent & Peil, tandis que Bantres che-
quent la vue, de méme certaines savenrs mirices ensemble Aattent le golt, tandis
que d*antres répognent an palais s ainsi le jaine ot le violet, le vert avec le rose
font un effel agreable ; le blen perd sa pnance quand il est mis sor do vert @ siosi
Ie snere s'allie trés-bien avee les alimens doux, acides an amers ; mais il ne pent
vassocier avee les substances salées: oun doit done etadier ces convennnces, Je
wais plos loin ; il faul savoir que dang la booche, les organes do golit distriboes
swr différens poinis, ne sont pas tous atfcciés par les mémes saveurs. Le piment,
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an ingenious Cook may form as endless a variety, as a
Musician with his seven notes, or a Paml.er'wsth- his
colours: —read chapters 7 and 8 of the Rudiments of
Cookery. )

Receive as the highest testimonies of your Employer's
regard, whatever observations they may make on your
work — such admonitions are the most uncquivocal proofs,
of their desire to make you thoroughly understand their
taste — and their wish to retain you in their service — or
they would not take the trouble to teach you.

Enter into all their plans of Economy ¥, and endeavour
to make the most of every thing, as well for your own
honour as your master's profit— take care that the Meat
which is to make its appearance again in the Parlour, is
handsomely cut with a sharp knife —and put on a clean
dish — take care of the Gravy, (see No. 326,) which is
left, it will save many pounds of Meat in making sauce
for Hashes, Poultry, and many little dishes.

Many things may be re-dressed, in a different form,
from that in which they were first served, and improve
the appearance of the table without increasing the expense
of it,

Corp Fisu, — Soles — Cod — Whitings— Smelts, &e.
may be cut into bits, and put into Escallop Shells — with
cold Opyster, Lobster, or Shrimp Sauece, and bread
crumbled and put into a Dutech Oven, and browned like
Scalloped Oysters. (No. 182.)

The best way To warm conp Mgear is to sprinkle the
joint over with a little salt, put in a Durca Ovew, at
some distance before a gentle fire, that it may warm
gradually — watch it carefully, and keep turning it till it
is quite hot and brown: it will take from twenty minutes
to three quarters of an hour, according to its thickness —
serve it up with Gravy ; — this is much better than Hash-

par exemple, pique principalement les bords latéranx de la langue; la canelle
atimale afécldmul le boat de ce méme muscle ; le poivre fait sentir son ardeor
ani le milien, les amers dans le fond e la bouche, les spirituenx an palais, et sur
les jones; il est méme des substances qui ne sont sapides que dans le gosier, et
d'antres dans Vistomae"—Coirs Gastronomigice, p. 65.

& T am persuaded tbat no Servant ever saved ber Master sixpence, butl she
-rnunld itin the end in her own pockel.” — TRuUsLER'S Domestic Management,
Pl

D
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ing it, and by doing it nicely, a Cook will get great credit.
Pourtry, (No. 530*.); Friep Fisu, (See No. 145,) &c.
may be re-dressed in this way.

Take care of the Liguor you have boiled Poultry or
Meat in; in five minutes you may make it into ExcELLENT
Sovp—see Obs. to (No. 555.) and 229, No. 5, and the
7th chapter of the Rudiments of Cookery.

No good Housewife has any pretensions to Rational
Economy who boils Animal food without converting the
Broth into some sort of Soup.

However highly the uninitiated in the Mystery of Soup
making — may elevate the external appendage of his
Olfactory Organ at the mention of “ Por Liquor,” if he
tastes (No. 5, or 218, 555, &c.) he will be as well pleased
with it, as a Frenchman is with ¢ Potage a la Camerani,”
of which it is said “ a single spoonful will lap the Palate
in Elysium,—and while a drop of it remains on the
Tongue, each other sense is eclipsed by the voluptuous
thrilling of the Lingual nerves!!"

Brorrn or rracmENTS. — When you dress a large
Dinner, you may make good Broth, or Portable Soup, (No.
252.) at very small cost, by taking care of all the trimmings
and parings of the meat, game, and poultry you are going
to use; wash them well, and put them into a stewpan,
with as much cold water as will cover thiem; set your
stewpan on a hot fire ; when it boils, take off'all the scum,
and set it on again to simmer gently; put in two carrots,
two turnips, a large onion, three blades of pounded mace
and a head of celery; some mushroom parings will be a
great addition. Let it continue to simmer gently four or
five hours, strain it through a sieve into a clean basin.
;[‘his will save a great deal of expense in buying Gravy

eat.

Have the Dust, &e. removed regularly once in a fort-
night, — and have your Kircuexy CHiMNEY swept once
a month; — many good Dinners have been spoiled and
many houses burnt down by the soot falling — the best
security against this, is for the Cook to have a long birch
broom, and every morning brush down all the soot within
reach of it,—Give notice to your employers when the
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contents of your CoarL CELLAR are diminished to a
chaldron.

It will be to little purpose to procure good Provisions,
— without you have proper utensils* to prepare them in:
the most expert artist cannot perform his work in a perfect
manner without proper instruments; — you cannot have
neat work — without nice tools, nor can you dress
Victuals well — without an apparatus appropriate to the
work required. See 1st page of Chapter VII. of the
Rudiments of Cookery.

In those houses where the Cook enjoys the confidence
of her employer so much as to be intrusted with the care
of the store-room, which is not very common, she will keep
an exact account of ecvery thing as it comes in, and insist
n'l):on the weight and price being fixed to every article
she purchases — and occasionally — will (and it may not
be amiss, to jocosely drop a hint to those who sup'Ply
them — that she does) re-weigh them, for her own satisfac-
tion, as well as that of her employer, and will not trust
the key of this room to any one; she will also keep an
account of every thing she takes from it, and manage with

'as much consideration and frugality as if it was her own

property she was using, endeavouring to disprove the
adage, that ‘“ PLENTY makes [Faste,” and remembering
that “ wilful waste makes woeful want.”

The honesty of a Cook must be above all suspicion:
she must obtain, and, (in spite of the numberless Tempta-
tions, &c. that daily offer to bend her from it,) preserve a
character of spotless Integrity and useful Industryt, re-
membering that it is the fair price of INDEPENDENCE,

® A Surgeon may as well attempt to make an incision with a pair of Sheers,
or open a vein with an Oyster-Knife, as a Cook pretend to dress a Dinner with.
out proper Tools." — VERRALL'S Cookery, Bvo, 1750, p. ¥i.

t Many Cooks miss excellent opporiunities of making themeelves independent,
—hy their Tdleness,—in refusing any place, however profitable, &c. if there is
uot @ Kitchen Maid kef{ to wait npon them.

There are many Tnvalids who require a good Cook; and as (after reading this
Boak they will mnderstand how much) lﬁeir comfort and effective existence
depends on their food being properly prepared, will willingly pay handsome
wages—(who wookl not rather pay the Cook than the Doctor{}—but have so
little work in the Kitehen — that one person may do it all with the utmost ease,
without injury to thelr health,—which is not the case in a large family, where (he
poor Cook is roasting and stewing all day —and is often deprived of her rest at
night, No artists have greater need to ™ make Hay while the sun shines,” and
timely provide for the infirmiries of Age.

It is melancholy to find, that according to the authority of a certain great

D2
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which all wish for, but none without it can hope for; oniy
a Fool or a Madman will be so silly or so erazy, as to expect
to reap, where he has been too idle to sow.

Very few modern built Town houses have a proper
place to preserve provisions in—the best substitute, is a
Hawcixc-sare, which you may contrive to suspend in an
airy situation, and when yow order MEeat, Povrrry, or
Frsm, tell the Tradesman when you intend to dress it, = he
will then have it in bis power to serve you with provision
that will do him credit, which the finest Meat, &c. in the
world, will never do, unless it has been kept a proper
time to be ripe and tender.

If you have a well-ventilated Larder, in a shady, dry
situation, you may make still surer, by ordering in your
Meat and Poultry, such a time before you want it as will
render it tender, which the finest meat cannot be, unless
hung a proper time : (see 2d Chapter of the Rudiments of
Cookery;) according to the season, and nature of the
meat, &c., but always as “les bons hommes de bouche de
France,” say, till i is ** assez mortifice.”

Permitting this process to proceed to a certain degree,
renders Meat mucE more easy of solution in the Stomach,
and for those whose digestive faculties are delicate, it is of
the utmost importance, that it be attended to with the greatest
nicety, — for the most consummate skill in the Culinary
preparation of it, will not compensate the want of attention
to this. Read Obs. to No. 68. Meat that is thorowghly
Roasted, or Boiled, eats much shorter and tenderer, and
is in proportion more digestible, than that which is under
done.

You will be enabled to manage much better, if your
Employers will make out o Birr or Fare ror THE
Week, on the Saturday before — for example for a Family
of half a dozen —

Suncday,aess s Roast Beef (Ko, 10.), and My Poddiog (No. 554)

DMonday Fowl (Nos. 10, 58.) Do, boiled.

Tuesday w.esCalf Head (No. 10,) Apple Pie.

Wednesday o Leg of Mutton (No. 1.), or (No. 23.)

Thursdays...Do. broiled or hashed (No, 487.), or (No, 484 ), Pan Cakes,
Friday seuse Fish (No. 145.), Poddiog (No, 554.)

Saturday «v« Fish, or Eggs and Bacon (No, 583.)

French anthor—* Cooks, half stewed, and half roasted, when unable to work an
longer, generally retire to some unknown corner and die in forlornness and wants
—BrAcEwooD's Edinb, Mag, vol. vii. p, 668.
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It is an excellent plan to have certain things on certain
days— When your Butcher or Poulterer knows what you
will want, he has a better chance of doing his best for
you: and never think of ordering Beer ror Roastive
— except for Sunday.

When the Weather or Season® is very unfavourable for
keeping Meat, &c. — give him the choice of sending that
which is in the best order for dressing —i.e. either Ribs
or Sir-Loin of Beef — or Leg — Loin—or Neck of Mut-
ton, &e. .

Meat in which you can detect the slightest trace of
putrescency, has reached its highest degree of tenderness,
and should be dressed without delay: bat before this
period, which in some kinds of meat is offensive, the due
degree of inteneration may be ascertained, by its yielding
readily to the pressure of the finger, and by its opposing
little resistance to an attempt to biud the joint.

Although we strongly recommend that Animal Food
should be hung up in the open air, till its fibres have lost
some degree of their toughness— yet, let us be clearly
understood, also to warn yon— that if kept till it loses
its natural sweetness —it is as detrimental to Health, as
it is disagreeable to the Smell and Taste.

Ix very conp wraTHER —bring your Meat, Poultry,
&e. into the kitchen, early in the'morning — if you roast
—boil —or stew it ever so gently and ever so long — if it
be frozen — it will continue tough and unchewable.

Without very watchful attention to this, the most
skilful Cook in the world will get no credit, be she ever so
careful in the management of her Spit or her Stewpan.

The time Meat should hang to be tender — depends on
the heat and humidity of the air: if it is not kept long

* *The Season of the year hias considérable influence on ihe qnality of Bateher
meat —depending upon the more or less plentiful supply ot Food, upon the
mnudlqw;ﬁ which takes place in the body of the Acimal, and wpon
temperaturge” The tlesh of most full grown Quadrapeds is in bighest scason
during the first months of Winter, after having enjoyed the advantage of the
abundance of fresh summer food.  Iis Oavone then beging to be injured by the
turnips, &e. given as winter food, and in Spring it gets lean from deliciency of
food.  Although Beef and Mutton are never absolutely cut of season, or not it
dor the table, they are best in Nowvember, December, and Jannary, Pork is

?3?1&?{ I‘:TI’.’:IEE.“N during the Winter. — Supplement to the Edinburgh
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enough, it is hard and tough; —if too long, it loses its
flavour : — it should be hung where it will have a thorough
air, and be dried with a cloth night and moraing, to keep
it from damp and mustiness.

Before you dress it, wash it well, —if it is roasting
Beef, pare off the outside.

If you fear Meat®, &c. will not keep till the time it
is wanted, — par-roast or par-boil it,— it will then keep
a couple of days longer, when it may be dressed in the
usual way, only it will be done in rather less time.

The Cook and the Butcher as often lose their credit, by
Meat being dressed too fresh, as the Fishmonger does by
fish that has been kept too long.

Dr. Franklin in his philosoplical experiments tells us,
that if Game or Poultry be killed by ELecrriciTy it will
become tender in the “twinkling of an eye, and if it be
dressed immediately, will be delicately tender.

During the sultry summer monTHs, it is almost im-
possible to procure meat that is not either tough —or
tainted — the former, is as improper as the latter for the
unbraced stomachs of relaxed Valetudinarians — for whom,
atthis season, Poultry— Stews, &c., and Vegetable Soups,
are the most suitable food — when the digestive organs
are debilitated by the extreme heat — and profuse perspi-
ration requires an incréase of liquid to restore equilibrium
in the constitution.

I have taken much more pains than any of my predecessors,
to teach the young Cook how to perform, in the best manner, the
common business of her profession ; — being well grounded
in the RUDIMENTS of COOKERY, she will be able to
execute the orders that are given her, with ease to herself,
and satisfaction to her employers, and send up a delicious
dinner, with half the usual Expense and Trouble.

4 LanpErs, PANTRIES and Sargs—must be sheltered from the Sun, and
otherwise removed from the heat, be dry, and if possible have & edirent of dry,
eool air continually passing through them, ‘ =

# The freesing tempernture, i.e. 32 degrees of Fuhrenhell, is n perfect

eservative from putrefaction — wirm moist mngey weather is the worst for
r:cping meat. — The svuth wind s especially nntavourable, and lightuing is
quickly destroctive ; but the greatest Euciny yon have to enconnter, is the Fleah-
fly, which becomes troublesome abont the month of May, and contiuies so till
towards Michaelmns.” — For turther Oba, on this subject, Sec ** The Experiencet
Butcher," p. 160,
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I have endeavoured to lessen the labour, of those who
wish to be thoroughly acquainted with their profession ;
and an attentive perusal of the following pages, will save
them much of the irksome drudgery, attendiug an appren-
ticeship at the Stove ; —an ordeal so severe, that few pass
it without irreparable injury to their Health®; and many
lose their lives, before they learn their business.

To encourage the best performance of the machinery of
Mastication, the Cook must take ecare that her Dinner is
not only well cooked — but that each dish be sent to table,
with its proper accompaniments—in the neatest, and
most elegant manner.

Remember, to excite the good opinion of the Eye, is
the first step towards awakening the Appetite.

Decoration is much more rationally employed, in ren-
dering a plain wholesome nutritious dish inviting, than in
the elaborate embellishments which are crowded about
Trifles and Custards.

Endeavour to avoid over-dressing Roasts and Boils, &ec.
and over-seasoning Soups and Sauces with Salt, Pepper,
&c. —it is a fault which cannot be mended.

If your Roasts, &c. are a little under-done; with the
assistance of the Stewpan;— the Gridiron, — or the Dutch
Oven, you may soon rectify the mistake made, — with the
Spit or the Pot, g

If aver-done, the best juices of the Meat are evaporated,
— it will serve merely to distend the Stomach, and if the
sensation of Hunger be removed, it is at the price of an
Indigestion.

The chief business of Cookery, is to render food easy
of Digestion —and to facilitate Nutrition, This is most
completely accomplished by Plain Cookery in perfection
— i. e, neither over nor under-done.

With all your care, you will not get much credit by

N

® 4 Buy it with healih, strengih, and resolution,
And pay for it, a robust const ilnuur."
Preface to the Cook's Cookery, 1753,
See the preface to ™ The Cook’s Cookery,” page 0. This work, which is
tcarce, was, we bcligu, written to develop the mistakes in what He calls * the
Jmlrn?lli‘;;: Ercors,” i, e " The Lady's Crokery,” i.e. Mis. Glasse’s, i.e. Sir
oho "s.
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Cooking to perfection, if more than One Dish goes to table
at a time.

To be eaten in perfection, the interval between Meat
being taken out of the Stewpan, and its being put into the
Mouth, must be as short as possible :) —but Ceremony,
that most formidable enemy to good Cheer, too often
decrees it otherwise, and the Guests seldom get a bit of
an “ Entremet” till it is half cold. (See No. 485.)

So much time is often lost in placing every thing in
Apple-pie order, — that long before Dinner is announced,
all becomes lukewarm, —and to complete the mortifica-
tion of the grand Gourmand, his meat is put on a sheet of
Ice in the shape of a Plate, which instantly converts the
Gravy into Jelly, and the Fat into a gomething which
puzzles his teeth and the roof of his mouth as much as if
he had Birdlime to masticate : —a complete Meat Skreen
will answer the purpose of a Hot closet Plate warmer, &eo.
— See Index.

It will save you infinite trouble and aniety, if you can
prevail on your employers to use the * savcr-nox,” No.
463, hercinafter deseribed in the chapter of Sauces. With
the help of this “ Magazine or Taste,” every one in#
company may favour their Soup and Sauce, and adjust
the vibrations of their Palate, exactly to their own fancy:
—but if the Cook give a decidedly predominant, and
piguante gout to a dish, to tickle the tongue of two or
three visitors, whose taste she knows, —she may thereby
make the Dinner disgusiing to all the other guests.

Never undertake more work than you are quite certain you
can do well ; if you are ordered to prepare a larger Dinner
than you think you can send up with ease and neatness, —
or to dress any dish that you are not acquainted with,
rather than run any risk of speiling any thing — (by one
fault, You may perhaps lose all your eredit)— request
your employers to let you have some help. —They may
acquit you for pleading guilty of inability —but if you
make an attempt, and fail, will vote it a capital oflfence.

Do not trust any part of your work to others without
carcfully overlooking them ; whatever faults they commit,
You will be censured for —if' you have forgotten any
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article which is indispensible for the day’s dinner, request
your employers to send one of the other servants for it. —
The Cook must never quit her Post, till her work is entirely
finished.

It requires the utmost skill and contrivance to have all
things done as they should be, and all done together — at
that critical moment when the Dinner Bell sounds —**to the
Banguet,”

A feast must be withont a fanll
And if ftis not all vigh, "tis napght.”

But

“ Good nature will some failings overlook,
Forgive mischance, not errors of the Cook
As, if no salt is thrown aboot the dish,
Or nice erisp'd parsiey scalter'd on the fish §
Shall we in Fassion from oar Dianer fly,
And hopes of pardon to the Cook deny,
For things which Mrs. Grassg herself might oversee,
And all mankind commit as well as she "

Vide Kino's 2t of Cookery.

Such is the endless variety of Culinary preparations, 1
would be as vain and froitless a search, as that for the
Philosopher’s Stone, to expect to find a Cook who is quite
perfect in all the operations of the Spit, — the Stewpan,—
and the Rolling Pin ; you will as soon find o« Watchmaker
who can make, put together, and regulate every part of a
Watch.

“ The universe cannot praduce that Cook who knows
how to do every branch of Coukery well, be his Genius
as great as possible,” — Vide the Cool's Cookery, 8vo.
page 40,

Tue BEsT RULE FOR MARKETING, is t0 pay READY
MONEY for every thing, and to deal with the mosé respectable
Tradesmen in your neighbourhood.

If you leaye it to their integrity to supply you with a
good article, at the fair market price,—1 have, from my
own experience, — every reason to believe, you will be
supplied with better Provisions, and at as reasonable a
rate, as those Bargain-Hunters who trot * around around
around about” a market till they are trapped to buy some
unchewable « old Poultry — tough Tup-Mutton — séringy
Cow-Beef — or stale unseasonable Fish* — at a very little

* See the MankETiNG TATLES at the end of the Work,
Do
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less than the price of prime and proper food : — with
savings like these, they toddle home in triumph, cackling
all the way, like a Goose, that has got ankle deep into
goodluck.

All the skill of the most accomplished Cook will avail
nothing, unless she is furnished with Prive provisions.
The best way to procure these is to deal with shops of
established character: — you may pay, perhaps, Ten per
Cent more than you would were you to deal with those
who pretend to sell cheap — but you will be more than in
proEE‘aortion better served.

very Trade has its tricks and deceptions, — those who
follow them can deceive you if they please, — and they
are too apt to do so, if you provoke the exercise of their
over-reaching talent*,

Challenge them to a game at “ Cafch who Can,” by
entirely relying on your own judgment: and you will soon
find nothiug but very long experience can make you equal
to the combat of marketing to the utmost advantage.

Before you go to Market, look over your Larder, and
consider well what things are wanting — especially on a
Saturday. No well regulated family can suffer a disor-
derly Caterer, to be jumping in and out to the Chandler’s
Shop on a Sunday morning.

Give your directions to your assistants, and begin your
Business early in the Morning, or it will be impossible to
have the Dinner ready at the time it is ordered.

To be half an hour after the time, is such a frequent
fault, that there is the more merit in being ready at the
appointed hour. This is a difficult task, and in the best
regulated family you can only be sure of your time by
proper arrangements,

® % He who will not be cheated @ Hitle,—must be coutent to be abusted o
great deal; the ficst lesson in the art of comfortable Economy, is to learn o
submit cheerfully to small impositions,—if you do not, you will continually be in
hot water,

“ If you think a tradesman has imposed apon you, never nse a second word,
if the first will not do— nor drop the least hint of an imposition : — the only
method to induce bim to make an abatement, is the hope of future favonrs,—pay
the demand —and deal with the Gentleman ne more j— bat do oot let hing see
that you are displeased, or as soon as yon are oot of sight,— yonr Reput
will suffer as much as your Pocket has,” —TmusLew's Way fo be Itich, Bvo,
776, p- 85
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With all our love of punctuality, we must not forget
that the first consideration must still be, that the Dinner
“ be well done when 'tis done.” — If any accident occurs,
which is likely to prevent your sending the Soup, &e. to
table at the moment it is expected, send up a message to
your employers, stating the circumstance, and bespeak
their patience for as many minutes as you think you
shall want to be ready. — This is better than either keeping
the Company waiting without an apology ; or dishing your
Dinner before it is done enough, and so disgusting the
Stomachs of the guests at the first appearance of it.

Those who desire regularity in the service of their table,
should have a DIAL of about twelve.inches diameter,
placed over the Kitchen fire-place, carefully regulated, to
keep time exactly with the clock in the Hall or dining
Parlour ; — with a frame on one side, containing o TASTE
TABLE, of the peculiarities of the master’s palate, and the
particular rules and orders of his Kitchen; — and on the
other side, of the REWARDS given to those who attend to
them, and for long and faithful service.

In small Families where a Dinner is seldom given —a
great deal of preparation is required, and the preceding
day must be devoted to the business of the Kitchen,

On these occasions a Chair-woman is often employed to
do the dirty work ; but we rather advise you to hire a Cook
to help to dress the Dinner— this would be very little
more expense —and the work got through much better.

When you have A VERY LARGE ENTERTAINMENT to
prepare, get your Sours and Savces, Forcemears, &c.
ready the day before —and read the 7th Chapter of our
Rudaments of Cookery :—many Mape Disues may also
be prepared the day before they are to go to table — but
do not do them quite enough the first day — that they may
not be overdone by warming up again,

Prepare every thing you can, the day before the Dinner,
and order every thing else to be sent in early in the
Morning — if the tradesmen forget it — it will allow you
time to send for it,

The PasTry,— JerLrLies, &c.you may prepare while
the Broths are doing : then truss your Game and Poultry,
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~—and shape your Collops, Cutlets, &e., —and trim them
neatly —cut away all Flaps and Gristles, &c.— Nothing
should go to table but what has indisputable pretensions to be
eaten !

Put your mape Disues in plates, and arrange them
upon the dresser in regular order: next see that your
Roasts and Boils are all nicely trimmed, trussed, &c. and
quite ready for the Spit or the Pot.

Have your VecrTaBLES neatly cut, pared, picked, and
clean washed in the cullender: — provide a tin dish with
partitions to hold your fine herbs: Onions and Shallots —
Parsley — Thyme — Tarragon — Chervil —and Burnet —
minced very fine, and Lemon peel grated, or cut thin, and
chopped very small, — Pepper and Salt ready mixed, —
and your Spice-box and Salt-cellar always ready for
action,—— that every thing you want may be at hand for
your Stove-work,—and not be scampering about the
kitchen in a whirlpool of confusion, hunting after these
trifles, while the Dinner is waiting.

In one drawer under your Serce-Box, keep ready
ground, in well stopped Bottles, the several spices sepa-
rate; and also that mixture of them which is called
“ Ragout Powder :* (No. 457.), or (No. 460.) — in another,
keep your dried and powdered, Sweet,— Savoury, —and
Soup herbs, &e., and a set of weights and seules : —you
may have a third drawer, containing Flavouring Essences,
&c., an invaluable auxiliary in finishing soups and sauces;
(see the account of the “ Macazixe or Taste,” or
¢ Savce-Box,” No. 463.)

Have also ready, some THICKENING, made of the best
white Aour sifted, mized with soft water with a wooden
spoon till it is the consistence of thick batter, —a bottlé
of plain Browsixe (No. 322.), some strained Lemon-
juice, and some good Glaze, or Porrazre Soup, (No. 252.)

Nothing, can be done in perfection, which must be, done in
a hurry ; — therefore, if you wish the dinner to be sent up
to please your Master and Mistress, and do eredit to your-
gelf, be punctual : this shows the establishment is orderly,
is extremely gratifying to the Master and his Guests,--
and is most praiseworthy in the Attendants.
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But, remember, you cannot obtain this desirable repu-
tation, without good management in every respect; —if
you wish to ensure Ease and Independence in the latter
part of your life, you must not be unwilling to pay the
price for which only they can be obtained, aud earn them
by a diligent and fuaithful® performance of the duties of
your station in your young days, which, if you steadily
persevere in, you may depend upon ultimately receiving
the reward your services deserve.

All Daties are reciprocal : and if you hope to receive
favour, — endeavour to deserve it— by showing yourself
fond of obliging, and grateful when obliged — such Beha-
viour will win regard and maintain it, enforce what is
right, and excuse what is wrong.

Quiet steady Perseverance, is the only sure spring which
you can safely depend upon to infallibly promote your
progress on the road to Tadependence.

If your employers do not immediately appear to be sen-
sible of your endeavours to contribute your utmost to
their comfort and interest, be not easily discouraged ; —
Persevere, and do all in your power to MAKE YOURSELF
USEFUL.

Endeayvour to promote the Comfort of every Individual
in the Family —let it be manifest, that you are desirous,
to do rather more than is required of you, than less than
your duty — they merit little who perform merely what
would be exacted —if you are desired to help in any busi-
ness which may not strictly belong to your department —
undertake it Cheerfully, Patiently, and Conscientiously.

® N.B. “If Yon will tnke half the pains, to deserve the regard of your master,
by being @ good and faithful servant, you take to be considered a good fellow-
servant, so mapy of you wonld not, in the decline of life, be left destitute of
those comforts which age requires, nor have ocession to quole the saying that,
# Sgrvice is no lnhgriunee." unless your own miscondnet makes it so.

** The iden of being called a Tell-tale, has occasioned many good servants to
shut their Eyes against the frands of fellow-servants. —Tn the eye of the law,
persons standing by and secing a felony committed, which they conld have
prevented, ave hold equally guilly with those committing it — Dr. TRUSL R
Lomestic Management, p. 12, and Ingtructions to Scrrants.



TABLE OF WEIGHTS AND MEASURES.

To reduce our Culinary Operations to as exact a cer-
tainty, as the nature of the processes would admit of ; —
we have, wherever it was needful, given the Quantities of
each article,

Tue Weients, are Avoirdupois.

Tue Measvrg, — the graduated glass of the Apothe-
caries; this appeared the most aceurate and convenient;
— the Pint being divided into sixteen ounces, the Ounce
into eight drachms. A middling size Teaspoon will contain
about a Drachm ; — four such Teaspoons are equal to a
middling size Tablespoon, or half an Ounce ; — four Table-
spoons to a common sized Wineglass.

The specific gravities of the various substances, being
so extremely different, we cannot offer any auxiliary
standards® for the Wricnrs, which we earnestly recom-
mend the Cook to employ, if she wishes to gain credit for
accuracy and uniformity in her business : these she will find
it necessary to have as small as the quarter of a drachm
Avoirdupois, which is equal to nearly seven grains Troy.

Grass Measures, (divided into Tea, and Tablespoons,)
containing from Half an Ounce — to Half a Pint,—may be
had at Price’s, near Exeler 'Change, Strand ; where also
may be had, —the DOUBLE HEADED PEPPER AND SPICE
BoxES, with caps over the gratings. The superiority of
these, by preserving the contents from the action of the
air, must be sufficiently obvious to every one: the fine
aromatic flavonr of Pepper is soon lost, from the bottles it is
usually kept in not being well stopped.  Peppers are seldom
ground or pounded sufficiently fine. (See N.B. to 369.)

N.B. The Troven Nurmes Graters, made by
Brooks, Ironmonger in Piceadilly, (near Bond Street), are
by far the best we have seen, especially for those who wish
to grate fine, and fast.

Lloyd, furnishing Ironmonger, Strand, near Norfolk
Street, sells Serives which weigh from an ounce to 20
pounds, for £1 1s.

Lrovp's Baraxce, which weighs from ! of a drachm
to 20 pounds, is a very accurate and convenient machine
for weighing.

® A large tablespoonful of Flour weighs about balf an Ounce.

1



RUDIMENTS OF COOKERY.

CHAPTER L
BOILING*.

Tr1s most simple of Culinary processes is not often per-
formed in perfection, — it does not require quite so much
nicety and altendance, as Roasting, —to skim your pot
well, and keep it really boiling (the slower the better) all
the while, — to know how long is required for doing the
joint, &c., and to take it up, at the critical moment when
it is done enough, —comprehends almost the whole art
and mystery. This, however, demands a patient and
perpetual vigilance, of which few persons are capable.
The Cook must take especial care that the water really
boils all the while she is Cooking, or she will be deceived in
the time ; and make up a sufficient fire (a frugal Cook will
manage with much less fire for Boiling than she uses for

* “ The process by which food is most commonly prepared for the table,—
BosLixe,—is so familiar lo every one, anid its effeets are souniform, and ap-
parently, so simple, that few, 1 believe, have taken the tronble to lnguire how or
in what manner, those eficets are prodoced ; and whetlier any, and what, fin-
provements in that branch of cookery are possible. So litile has this maiter been
un ohject of ingniry, that few, very few indeed, T believe among the Milllons of
Persons who for so many ages bave heen daily employed in this process, have
ever given themselyes the trouble to bustow one serfous thought on the subject,”

“ Boiling ennnot he earried on without a very great expense of foel ; but any
bolling-hot liquid (by using proper means for confining the heat) may be kept
Boiting-hot for any fength of time almost withont any expense of fuel at all,

Lo, waste of fwel in culivary processes, which arises from making ligoids
boll maneeessarily, or when nothing more wounld be necessary than to keep them
bolling.hot is enormous, | have oot a doubt but that mneh more than half the fuel
aeed inoall the kitchens, publle and private, in the whole world, is wasted
precisely in this maouner.™

* Bt the evil does not stop here, Thiz unscientific and slovenly manmer of
eooking renders the process much more laborions and tronblesome than otherwise
it wonld be ; —and, {(what by many will be eonsidered of more importance than
either the waste of fuel, or the increase of fabour (o the cook ) — the food is ren-
dered less savoury, and very probably less noonrishing and less wholesome,"

“ It is natural to soppose that many of the finer and more volatile parts of food
(those which are best ealenlated to net on the organe of taste) muost be earried off
with the steam when the boiling is violent.” Cownt Runrony's 10ib Essay.

P 3, ad G
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roasting) at first, to last all the time, without much
mending or stirring.

When the Pot is coming to a Bail, there will always, from
the cleanest Meat and clearest Water, rise a Scum to the
top of it : proceeding partly from the foulness of the meat,
and partly from the Water, — this must be carefully taken
off as soon as it rises.

On this, depends the good appearance of all boiled things.

When you have scummed well, put in some cold water,
which will throw up the rest of the seum.

The oftener it is scummed, and the cleaner the top of
the water is kept, the cleaner will be the Meat.

If let alone, 1t soon boils down and sticks to the Meat®;
which, instead of looking delicately white and nice, — will
have that coarse and filthy appearance we have too often
to complain of, and the Butcher and Poulterer be blamed
for the carelessness of the Cook in not seumming her pot.

Many put in Mili, to make what they boil look white ;
but this does more harm than good ; —others wrap it up
in a cloth; — but thesé are needless precautions, if the
scum be attentively removed, Meat will have a much more
delicate colour and finer flavour than it has when mufiied
up. This may give rather more trouble — but T%ose who
wish to excel in their Art must only consider how the processes
of it can be most perfectly performed ; a Cook who has a
froper pride and pleasure in her business, will make this
her maxim on all oeeasions. 3

Put your Meat into cold + water, — in the proportion of
about a quart of Water to a pound of Meat : — it should
be covered with water during the whole of the process of
Boiling—but not drowned in it— the less water, provided
the meat be covered with it, — the more Savoury will be
the Meat, and the better will be the Broth.

64 BOILING.

* If, unfortonately, this shonld happen, the Cook must cavefully take it off when
#he dishes np, cither with a clean Spouge or a Pasto-brush.

4 Cooks, however, 15 woll as Doctors, disagree; for some say, that * all sorts
of fresh meat shonld be pnt in when the water boils.” T prefer the above method
for the reason given— gentle stewing renders Meat, &c. lender, and still leaves it
sapid and notritive.
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The Water should be heated gradually — according to the
thickness, &e. of the article boiled— for instance, a Leg
of Mutton of 10 pounds weight, (No. 1.), should be placed
over a moderate fire, which will gradually make the water
hot, without causing it to boil for about forty minutes — if
the water boils much sooner, the meat will be kardencd,
and shrink up as if it was scorched—by keeping the water
a certain time heating without boiling, its fibres are di-
lated, and it yields a quantity of scum, which must be
taken off as soon as it rises,

« 104, If a vessel containing water be placed over a
steady Fire, the Water will grow continually hotter till it
reaches the limit of boiling, after which the regular acces-
sions of heat, are wholly spent in converting it into Steam
— the Water remains at the same pitch of temperature,
however fiercely it boils, The only difference is, that with
a strong fire it sooner comes to boil, and more quickly
boils away, and is converted into Steam.” — Buchanan on
the Economy of Fuel, 1810,

The Editor placed a Thermométer in water in that state
which Cooks call gentle simmering, — the heat was 2120 —
i, e. the same degree as the stromgest boiling. Two
Mutroxy Crors were covered with cold water, — and one
lboiled a gallop—and the other simmered gently for three
quarters of an hour — the flavour of the Chop which was
simmered was decidedly superior to that which was boiled
— the Liguor which boiletf fast, was in like proportion
more savoury, and, when cold, had much more fat on its
surface : — this explains why quick boiling renders meat
hard, &c.—because its juices are extracted in a greater
degree.

Reckox TuE TIME from ifs_first coming to a boil.

The old rule of 15 minutes to a pound of meat, we think
rather too little ; — the slower it boils, the tenderer, — the
plumper, — and whiter it will be.

For those who choose their Food thoroughly cooked —
which all will who have any regard for their Stomachs —
Twexty minvres To a Pounp will not be found too
much for geatle simmering by the side of the fire; —
allowing more or less time, according to the thickness of
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the Joint, and tle coldness of the Weather, — always
remembering, the slower it boils the betier.

Without some practice it is difficult to teach any art;
and Cooks seem to suppose, they must be right, if they
put meat into a pot, and set it over the fire for a certain
time — making no allowance, whether it simmers without
a bubble, or boils a gallop.

Fresh kilted Meat will take much longer time boiling
than that which has been kept till it is what the butchers
call ripe, — and longer in cold than in warm weather ; — if
it be frozen, it must be thawed before boiling as before
roasting: — if it be fresh killed, it will be tough and hard,
if you stew it ever so long, and ever so gently — In cold
weather, the night before the day you dress it, bring it
into a place of which the temperature is not less than 45
degrees of Fahrenheit’s thermometer.

The size of the Borvixg Pors should be adapted to
what they are to contain: —the larger the Saucepan—
the more room it takes up on the fire, and a larger
quantity of Water requires a proportionate increase of Fire
to boil it. p

In Small Families, we recommend BLOCK TIN sauce-
pans, &c. as lightest, and safest; —if proper care is taken
of them, and they are well dried after they are cleaned,
they are by far the cheapest; — the purchase of a new
Tin saucepan being little more than the expense of tinning
a Copper one.

Take care that THE Covers of your boiling pots fit
close, not only to prevent unnecessary evaporation of the
water, but that the smoke may not insinuate itself under
the edge of the lid, and give the meat a bad taste.

If you let meat or poultry remain in the water after it is
done enough, it will become sodden, and lose its flavour.

Beer and Murrox a little under done (especially very
large joints, which will make the better Hash or Broil,) is
not a great faultl— by some people it is preferred ; — but
Lamb, — Pork,—and Feal, are uneatable if not thoroughly
bailed — but do not over do them,

A Triver, or Fish drainer put on the bottom of the
boiling Pot, raising the contents about an inch and a half
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from the bottom, will prevent that side of the meat which
comes next the bottom from heing done too much, — and
the lower part of the meat will be as delicately done as
_the other part; and this will enable you to take out the
contents of the Pot without sticking a fork, &ec. into it.
If you have not a trivet, use four Skewers, or a Soup-plate
laid the wrong side upwards,

Take care of the Liquor you have boiled Poultry or
Meat in in Five Minutes you may make it into EXCEL-
LENT SouP, see Obs. to (No. 555,) and (No. 229.)

The coon Housew1re never boils a Joint without con-
verting the Broth into some sort of Souw, (Read No. 5,
and chapter 7, and see page 66).— If the Liquor be too
salt, only use half the quantity, and the rest water; wash
salted Meat well with cold water before you put it into
the boiler.,

An Estimation of the Loss or Wrrent which takes place
tn Cooking Ammal Food.— From Mn, TiLrocn's Philo-
sophical Magazine.

“ Iv is well known, that, in whatever way the flesh of
animals is prepared for food, a considerable diminution
takes place in its weight. We do not recollect, however,
to have seen any where a statement of the loss which
meat sustains in the various culinary processes, although
it is pretty obvious that a series of experiments on this
subject would not be without their use in domestic
economy.

“ We shall here give the result of a series of experi-
ments which were actually made on this subject in a public
establishment ; premising that, as they were not under-
taken from mere curiosity, but, on the contrary, to serve a
purpose of practical utility, absolute accuracy was not
attended to. Considering, however, the large quantities
of provisions which were actually examined, it is pre-
sumed that the results may be safely depended upon
for any practical purpose. It would no doubt have been
desirable to have known not only the whole diminution of
weight, but also the parts which were separated from the
meat in the form of aqueous vapour, jelly, fat, &ec.; but
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the determination of these did not fall within the scope of
the inquiry.
Ihs. oss.
28 pieces of beef weighing +eevvt 280 0
Lost in boiling seeseveivenaaass 73 14
“ Hence the weight lost by beef in boiling was in this
case about 2641bs, i 100 Ibs,
s, oz8.

19 pieces of beef weighing ++ev vt 190 0
Lost in roasting seesss sess s0es Gl 2
“ The weight lost by beef in roasting appears to be 32
per cent.

Lbs. pzs.
9 pieces of beef weighing +esvsees 90 0
Lost in baking «eavvtns R lakisalble 27 0
“ Weight lost by beef in baking, 30 per cent.
/T
27 legs of mutton weighing++++ .. 260 g

Lost in boiling, and by having .
the shank-bone taken off. . ?} 62 4

“ The shank-bones were estimated at
4 ounces each; therefore the loss by 55 B

boiling WAS ssss ssusaassnsns sese s

‘“ The loss of weight in legs of mutton, in boiling, is
211 per cent.

Ihs. ozs

35 shouldérs of mutton weighing-+ 350 0
Lost in roasting s» ssss savessss 109 10

“ The loss of weight in shoulders of mutton, by roast-
ing, is about 311 per cent.

s, 0z8
16 loins of mutton weighing ++«++ 141 0
Lost in roasting «+ ssssss sseans 49 14

“Hence loins of mutton lose, by roasting, about 355
per cent.
s,  ezs,
10 necks of mutton weighing «+++ 100 0
Lost in roastingssseseescsaeeeas 32 6
¢ The loss in necks of mutton, by roasting, is about 32}
per cent.
“ We shall only draw two practical inferences from the
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foregoing statement. — 1st. In respect of economy, it is
more profitable to boil meat than to roast it. 2dly.
Whether we roast or boil meat, it loses, by being cooked,
from one-fifth to one-third of its whole weight.”

The loss of Roasting arises from the melting out of
the Fat, and evaporating the water; but the nutritious
matters remain condensed in the cooked solid,

In Boruine, the loss arises partly from the fat melted
out, but chiefly from Gelatine amilJ Osmazome being extracted
and dissolved by the water in which the meat is boiled ;
there is, therefore, a real loss of nourishment, unless the
Broth be used ; — when this mode of cooking becomes the
most economical,

The SavcEs ﬂsuatiﬂscrit to Table with BoiLeEDp
EAT, &c.

These are to be sent up in Boats, and never poured
over the Meat, &c. *

Gravy for boiled Meat {No. 3¢7.)
TParsley nnd Butier.. (No. 261.)
Mock D10 vevses (No. 282,
Chervil «as - (No. 2fid.
Capér wsse - (No. 274.)
OVHEL sasidassssannoasiavesinsniansansons | N 278:)
Liver and Parsley .. ENG. o87.)
Celery wae No. 283.)
Oniofl o No. 206, &e.)
Bhinllot ... No. 205.)
Wow Wow No. 398 )
Curry «e. . )

* The diminution of weight, by Poiling and Roasting, is not all lost — the Fav
SEImMmINGs and the Duirrines, nicely clarified, will well sopply the place of
Lard and for Frying. See (No. 83.) and the Receipt for CHEAP Suvr,(Ne. 299.)
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BAKING.

Tre following Observations were written expressly for
this work by Mr. Turven, English and French Bread
and Biscuit Baker, the Corner of London Street and
Fitzroy Street, Fitzroy Square.

Baxixg is one of the cheapest, and most convenient
ways of dressing a Dinner in small families; and I may
say that the Ovex is often the only Kitchen a poor man
has, if he wishes to enjoy a joint of Meat at home with
his family.

I don’t mean to deny the superior excellence of
Roasting to Baking; but some joints, when Baked, so
nearly approach to the same when Roasted, that I have
known them to be carried to the Table, and eaten as such
with great satisfaction,

Lecs, and Loixs of Pork; Lecs of Murron;——
Finuets of VeaL ; — and many other joints, will Bake to
great advantage if the meat be good; 1 mean well fed,
rather inclined to be fat; if the meat be poor, no Baker
can give satisfaction.

When baking a joint of poor meat, before it has been
half baked, I have seen it start from the bone, and shrivel
up scarcely to be believed. L

Besides those Joints above mentioned, I shall enumerate
a few Baked dishes, which I can particularly recommend.

A Pic, when sent to the Baker reparcd for Baking,
should have its Ears and Tail coverec{) with buttered paper
properly fastened on, and a bit of Butter tied up in a
piece of linen to baste the back with, otherwise it will be
apt to blister : with a proper share of attention from the
Baker, I consider this way equal to a roasted one.

A Gooske prepared the same as for roasting, taking care
to have it on a stand, and when half done, to turn the
other side upwards. A Duck the same.

A Buttock of Beer the following way is particularly fine.
Afler it has been in salt about a week, to be well washed
and put into a brown earthen pan, with a pint of water;
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cover the pan tight over with two or three thicknesses of
cap or foolscap Paper — never cover any thing that is to be
baked with Brown paper, the pitch and tar that is in brown
paper will give the meat a smoky bad taste —give it four
or five hours in a moderate heated oven.

A Ham (if not too old) put in soak for an hour, taken
out and wiped, a crust made sufficient to cover it all over,
and baked in a moderate heated oven; cuts fuller of
gravy, and cf a finer flavour than a boiled one. 1 have
been in the habit of baking small Cop-r1su,— Happock,
— and MackareL, with a dust of flour, and some bits of
butter put on them. Egprs, when large and stuffed.
Hernrings and SPraTs, in a brown pan, with vinegar and
a little spice, and tied over with paper. A Hawe, prepared
the same as for Roasting, with a few pieces of Butter,
and a little drop of Milk put into the dish, and Basted
several times, will be found nearly equal to roasting; or
cut it up, season it properly, putit into a jar or pan, and
cover it over and bake it m a moderate oven for about
three hours.—1In the same manner, I have been in the
habit of baking Lees and Suixs of Berr,—Ox Cueexs,
&c. prepared with a seasoning of Onions, Turnips, &e.:
they will take about four hours: let them stand till cold
to skim off the fat: then warm it up all together, or part,
as you may want it.

All these 1 have been in the habit of baking for the first
families.

The time each of the above articles should take, depends
mueh upon the state of the Oven, and | do consider the
Baker a sufficient judge; if they are sent to him in time,
he must be very neglectful, if they are not ready at the
time they are ordered.

For Receipts for making
Breap,
Frencu RowrLs,
Murrins,
Crumpers,
SaLLy Luww, &e,

See the Appendix.
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CHAPTER IL
ROASTING.

Ix all studies, it is the best practice, to begin with the
plainest and easiest parts; and so on, by degrees, to such
as are more difficult: we, therefore, treated of plain
Boiling, and we now proceed to Roasting : we shall then
gradually unravel, to our Culinary students, the Art, (and
mystery, until developed in this work) of making, with
the least trouble and expense, the most highly finished
Made-dishes.

Let the young Cook never forget, that CLEANLINESS i3
the chief Cardinal Virtue of the Kitchen; —the first
preparation for Roasting is to take care that the Spit be
properly cleaned with sand and water; nothing else. —
‘When it has been well scoured with this, dry it with a
clean cloth. If Spits are wiped clean, as soon as the meat
is drawn from them, and while they ave hot, a very little
cleaning will be required. The less the Spit is passed
through the meat, the better®, and before you spit it
Joint it properly — especially necks and loins — that the
Carver may separate them easily and neatly, and take
especial care it be evenly balanced on the spit, that its
motion may be regular, and the fire operate equally on
each part of it ; — therefore, be provided with Balaneing
Skewers, and Cookholds, and see it is properly Jointed.

* Sarart families have not always the convenience of roasting with a Spit,—
a remark upon ROASTING BY A STRING is necessary,—Let ihe Coolk, bufore she

ts her meat down to the fire, pass a strong skewer throngh eack end of the
joint: by this means, when it is about half done, she can with case turn the
bottom upwards; the gravy will then flow to the part which has been uppermost,
and the whole joint be deliclondly gravy-full.

A Borrre-Jack, a8 it Is termed by the farnishing ironmongers, is a valuable
instrument for roasting.

A Duren Oven, is another very convenlent utensil, for roasting light joints,
wr warming them up,
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Roastine should be done by the radiant heat, of a
clear glowing Fire, — otherwise it is in fact Baked —the
Machines the Economical Grate-makers call ROASTERS,
are, in plain English, Ovens.

Count Rumford was certainly an exact economist of
Fuel, when he contrived these Le:ings,—and those Philo-
sophers who try all questions * According to Cocker” may
vote for Baked Victuals; — but the rational Epicure, who
has been accustomed to enjoy Beer well Roastep, will
soon be convinced, that the Poet who wrote our national
Ballad at the end of this Chapter, was not inspired by
Sir Benjamin Thompson's Cookery. '

All your attention in roasting, will be thrown away, if
you do not take care that your Meat, especially Becf,
(which can scldom be bought ready for the spit except on a
Saturday,) has been kept long enougb to be Tender. See
“ Apvice To Cooks,”— and Obs. to (No. 6G8.)

Make up the Fire in time; let it be proportioned to
the dinner to be dressed, and about three or four inches
longer, at each end, than the thing to be roasted — or the
ends of the meat cannot be done nice and brown.

A Cook must be as particular to proportion her Fire* to
the business she has to do, as a Chemist — the degree of Heat
mast desirable for dressing the different sorts of food ought
to be attended to with the utmost precision.

The Fire, that is but just sufficient to receive the noble
Sirloin, (No. 19,) will parch up a lighter joint,

From half an Hour, to-an Hour, before you begin to
Roast, prepare the Fire,— by putting a few coals on,
which will be sufficiently lighted by the time you wish to

¥ ** Lea viandes en géndral ne doivent pas dtre saisles par nn fen vif si elles ont
an certain volumie, parce que Pexterienr serait rissolé or brilé avant gne Pintérienr
HOt enin: d'an aotre obté il ne fant pas exposer trop long temps un roti & one
chalenr wodéree, parce gque cette chalonr, gui sufit pour évaporer tons les
principes Nquides, et conguler Palhuminde, rapprocherait les Gbres musenlvires ot
tes dessecherait: i fant observer encore que In savenr des viandes (Oties ou
grillees dépend o du gulit proprecs b viande, on d'nne décomposition partielle
de In pean, des muscles, of de |n graisse. 11 se forme par Paction senle du fou des
rubstances sapides, qoi n'existaient pag dans |a viande eyne.

** Les substances sont Pacide yprussigue, Pacide svomigue, wn pen dhuile
rmpyrrmm-_upuc; il 8"y développe anesi dn gef mevin, Tous ces enrps sont
siimalans, légcrement deres; ils drritent les honppes nervenses de notre palais,
appelient le suc salivaire, et réveillent notre appetit.”

Couns GasTroNuMIQues.—Parls, 1819, p. 20¢.
E
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make use of your fire; — between the bars, and on the top,
put small or large Coals, according to the bulk of the
Joint, and the time the fire is required to be strong ; —
after which, throw the Cinders (wetted) at the back.

Never put Meat down to a bumnt up fire, if you can
possibly avoid it; —but should the fire become fierce, —
Flace the Spit at a considerable distance, and allow a
ittle more time.

Preserve the rat®, by covering it with paper, for this
purpose called  Kitchen Paper,” and tie it on with fine
twine; - - pins and skewers can by no means be allowed,
they are so many taps, to let out the Gravy: — besides,
the paper often starts from them and catches fire, to the
greal injury of the meat.

If the thing to be roasted be thin and tender, the fire
should be little and brisk; — when you have a large joint
to roast, make up a sound, strong fire, equally good, in
every part of the grate — or your meat cannot be equally
roasted, nor have that uniform colour which constitutes
the beauty of good roasting.

Give the Fire a good stirring before you lay the joint
down ; —examine it from time to time, while the spit is
going round ; — keep it clear at the bottom, and take care
there are no smoky coals in the front, which will spoil the
look and taste of the meat, and hinder it from roasting
evenly,

‘When the joint lo be roasted, is thicker at one end than
the other, place the spit slanting, with the thickest part
nearest the fire.

Do not put Meat too near the fire at first ; — the largor
the joint, the farther it must be kept from the Fire:—if
once it gets scorched, the outside will become hard, and
acquire a disagreeable empyreumatic taste: and the fire
being prevented from penetrating into it, the meat will
appear done, before it is little more than half done,
besides losing the pale brown colour, which it is the Beauty
of Roasted meat to have.

From 14 to 10 inches is the usual distance at which

* 1 there |8 more FAT than yon think will be eaten with the lean—trim it off,
it will make an excellent Punpixe. (No. 561, ar 554.) Or clarify it, (No, 83.)
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meat is put from the grate, when first put down: —it is
extremely difficult 1o offer any thing like an accurate
general rule for this, —it depends so much upon the size
of the fire, and of that of the thing to be roasted.

Till some Culinary Philosopher shall invent ¢ Thermo-
meter to ascertain the heat of the Fire, —and a gradwated
Spit-Rack to regulate the distance from it, — the process
of Roasting is attended by so many ever-varying circum-
stances, that it must remain among those which can only
be performed well,— by frequent practice and attentive
observation.

¢ Mr. Watt, for his Steam Engines where Wood fuel is
employed, allows three times the weight of Wood, that he
does of Newcastle Coals —and a bushel of Newcastle Coals,
which weighs § of a Cwt. is reckoned to produce as much
heat as a Cwt. of Scottish or Glasgow Coal,"—Buenanax
on Econony of Fuel. 1810. p. 82.

If you wish your Jack to go well, keep it as clean as
possible, oil it, and then wipe it; if the oil is not wiped off
again, it will gather dust; to prevent this, as soon as you
have done roasting, cover it up.— Never leave the winders
on whilst the Jack is going round, unless you do it, as
Swift says, ¢ that it may fly off, and knock those trouble-
some servants on the head who will be crowding round
your Kitehen fire.”

Be very careful to place the Drirping-rax at sucha
distance from the fire, as just to catch the drippings : — if
it is oo mnear, the ashes wil fall into it, and spoil the
Drippings® (which we shall hereafter show, will occasion-
ally be found an excellent substitute for Butter or Lard ;
to clarify Drippings, see No. 83, and Pease and Dripping
Soup, (No. 229,) savoury and salubrious for only a Pexxy
PER Quant), Ifit is too far from the fire to catch them,

ou will not only lose your drippings, but the Meat will be
ackened, and spoiled by the feetid smoke, which will
arise when the fat falls on the live cinders,

* This the Good Housewife will take up cccasionally, and pass throngh a sieve
into a stone pan: — by leaving it 1l in the Dripping.pan, uotil the Meat is taken
up, it not only huumga very strong, but, when the meat is rich, and yields much
ol it, it is apt 10 be spilt in Bastipg.—To cLARIPY DrivriNgs, see No. 83

2
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A large Dripping Pan is convenient for several purposes
— it should not be less than 28 inches long, and 20 inches
wide — and have a covered well on the side from the Fire
to collect the Drippings — this will preserve them in the
most delicate state —in a frying pan of the above size you
may set fried fish, and various dishes to keep hot.

This is one of Lrovyp’s contrivances.

The time Meat will take Roasting, will vary according to
the time it has been kept, and the temperature of the
weather: —the same weight® will be tweuty minutes, or
half an hour longer in Cold Weathert, than it will be in
warm —and if fresh killed, than if it has been kept till it
is tender,

A good Mear Screew, is a great saver of Coals.

It should be on wheels, have a flat top, and not be less
than about three feet and a half wide, and with shelves in
it, about one foot deep—it will then answer all the pur-
‘poses of a large Dutch oven,— Plate Warmer,— Hot
Hearth, &c. Some are made with a Door behind — this
is convenient— but the great heat they are exposed to
soon shrinks the materials, and the currents of air through
the cracks cannot be prevented —so they are betier
without the Door. e saw one at Mr. Lrovyp's,
furnishing Ironmonger, near Norfoll Street, Strand, which
had on the top of it—a very convenient Hot Closet —
which is a great acquisition in Kitchens, where the Dinner
waits after it is dressed,

Every body knows the advantage of Slw Boiling —
Scow Roastive is equally important.

It is difficult to give any specific RuLe ror Trve;—
but if your Fire is made as before directed, — your Meat
Skreen sufficiently large to guard what you are dressing
from currents of Air,— and the meat is not Frosten, —
you cannot do better, than follow the old general rule of
allowing rather more than a Quarter of an hour to the
Pound ;— a little more or less, according to the tempera-

* Insist wpon the Dutcher firing a Tiekxr of the Weight 1o each Joint,

tlp T MEAT (5 PROZEN, the oeual practie s 1o pot il fnte Cold Water il
il is thaw ed, then dry and roast it ae vsunl @ — bul we recommenil ¥ on to bring it
into the kitehen the night before, or early in the morniug of the day you wiit 1o
roust it, and (he warm air will thaw it moeh betier.
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tute of the weather,—and in proportion as the piece is
thick or thin,— the strength of the Fire, — the nearness of
the Meat to it,—and the frequency with which you baste
it: the more it is basted, the less time it will take, as it
keeps the Meat soft and mellow on the outside, and the
Fire acts with more force upon it,

Reckon the Time, not to the hour when Dinner is ordered
— but to the moment the Roasts will be wanted —sup-
posing there are a dozen people to sip Soup, and eat Fish
first: yon may allow them ten or fifteen minutes for the
former, and about as long for the latter, more or less,
according to the temptations the * Box Gour” of these
preceding courses has to attract their attention.

IWhen the Joint is fmcl'{' done, — remove the Spit and
Drirrine Pax back, and stir up your fire thoroughly, that
it may burn clear and bright for the Browning: — when
the steam from the Meat draws towards the fire?, it is a
sign of its being done enough; — but you will be the best
judge of that, from the time it has been down, the strength
of the Fire you have used, and the distance your Spit has
been from it.

Half an hour before your meat is done, make some
Gravy, (see Receipt, No. 326,) and just before you take
it up, put it nearer the fire To BroWN it. —If you wish to
FROTH it,—baste it, and dredge it with flour carefully ;
you cannot do this delicately nice, without a very good light ;
— the common fault seems to be using too much Flour;—
the Meat should have a fine light varnish of Froth, —not
the appearance of beinz covered with a paste ; — those
who are particular about the Froth, use Butter instead of
Dripping ; (see Receipt to Roast a Turkey, No. 573)

“ And send op what yon Roast, with rellsh-giving Froth,”
says Dr. King, and present such an agreeable appearance
to the Eye, that the Palate may be prepossessed in its
favour at first sight. "

A Good Cook, is as anxiously attentive to the appear-
ance and Colour of her Roasts, as a Court Beauty is to
her Complexion at a Birthday Ball.

* When the Steam begins Lo arise, itis a proof that the whole joint i tho-

voughly saturated with heat; any unnecessary evaporation, is a waste of the best
aourishument ol the meat,
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Though roasting is one of the most common, and is
generally considered one of the most easy and simple
processes of Cookery, — it requires more unremitting at-
tention to perform it perfectly well, than it does to make
most Made-dishes.

That Made-dishes are the most difficult preparations,
deserves to be reckoned among the Culinary Vulgar
Errors ;—in Plain Roasting and Boiling, it is not easy to
repair a mistake once made ; — and all the discretion and
attention of a steady careful Cook, must be unremittingly
upon the alert®,

A diligent aitenticn to time, — the distance of the Meat
from, — and judicious management of the Fire, and fre-
quent Bastings {,—are all the general rules we can pre-

* A celebratod Freoeh writer has given uws the following observations on
Tonsting: —

“ The Art of Ronsting vietnals, to the precise degree, is one of the most
difficult in this worlid, and you may fiid k:éf a thawsand good Cooks sooner
thar one perfect Rouster s (See A es Couy 15, vol. L p. 87)
In the mansions of the apulent they have, busides the Master Kitchener,—a
{{o_aulvr, (perfeetly independent of the tormer), who bs exclusively devoted tothe
Spit,

Al erndite Gouraands Know that these two important functions cannot be
performied by one artist; Wie quite impossible, st the same time, to snperiutend
the operations of the Spir, ltulj the Stew pan.” — Purthur on, the same author
ubserves: Y No cerfain rules ean be wiven for Hoasting, whe perfection of it
depentiag on many clrenmstances which sre continuaily changing ; the age, and
size, (eapecially the thiekness) of tie picees, the guitkity of the coals, the tempera.
ture of the ahnosphere, the cursents of aiy in the kilehen, the more or less attention
Of the yoaster ; and lastly, (he time of serving.—Sopporing the Dinoer ordered
fo be on table at a certnin time, if the Fish and Soup are much liked, and
detnined longer than the roacler has calculated ; on, on the contrary, if they are
despatehed pooner than is expected, the roasts will in ome case be burot ap, in the
other kot done enowgh—1two misforinnes equally to be deplored. The firs,
however, is withont a vemody; five mimites on the Spit, more or less,
the poodncss of this mode af Cookery;— it s almost impossihle to selze the
precise instaut when it onght fo be eaten ; which Epicares in ronsts express, by
saying “ LUds done do a fura  So (hat there is no en:ﬁcullnn in saying, the
perfect Moaster, is even more rare, than the professed Cook,

A% In small families, where the Cook —is also the Roaster,—it is almost
impossible the roasts should be well done;—the Spit elaims exclusive attention,
u;h an imperions Mistress, who demands the entire devotion of her slave.
Bot how can this be? When the Couvk is obliged, at the same time, to attend
ler Fish and Soup ketiles, and wateh her Stewpans and all thele necompanl.
menis;— it is morally and physically imposeible, il she gives that delicaty and
constant attention to ihe Roasts, which is indispensably requisite, the vest of the
Dinner must often be spoilt ; and most Cooks would rather lose their character
as a HRopster, than megleet the madedishes nud * endremets,’ e, where they
think they can display theiv Culinary Sciewce,— ihan sacrifice these to the
Roasts, the perfection of which, will only prove their steady Vigilancs and
Patience.”

+ Our Ancestors were very particulor in their BasTinGs AND DunoiNos, as
will be seen by the following quotation from Max's * docomplished Cook,”
London, 1663, p. 136,—* The ravest ways of dressing of all manner of roast
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scribe, — we shall deliver particular rules for particular
things, as the several articles oceur, and do our utmost
endeavours to instruct our reader as completely as words
can describe the process, and teach

“ The management of common things so well,

“ That what was thonght the meanest shall exeel

**That Cook’s to British palates most complete,

“ Whose sav'ry skill gives zest to common meat @

4 For what are your soups, — your ragouts, — and your sance,
# Compared to the fare of oLD ExCLARD,

“And oLp Exerisyd Roasr Bepy!"

*s* TAKE Norvicg, that the Time given in the following
Receipts,—is calculated for those, who like Meat
thoroughly Roasted. (See N. B. preceding No. 197)
Some good Housewives order very large joints to be

gth_?r under-done — as they then make a better Hash or
Toil.

To make GRAVY for Roasts, see (No. 326.)
N.B. ROASTS, must not be put on,—till the Soup
and Fish are taken off' the Table.

meats, either fesh or fowl, by sea or land, and divers ways of breading or
dmlg{n; meats 1o prevent the geavy from teo much evaporating.*

NREDGINGS.
1. Flour mixed with grated bread.
£, Sweel herbs dried and powilered, and mixed with grated bread.,
3. Lemon peel dried sud ponnded, or orange peel mised with floar.
4. Sogar finely powdered, and mixed with pounded éinnamon, and flodr, or
grated bread,
5. Fennel seeds, corinnders, einnamon, aud sugir, finely beaten, and mixed with
grated bread or flour,
6. Tor yonny pigs, grated bread or fonr mixed with beaten nutmeg, ginger,
pepper, igar, and yolks of egee.
7+ Sogar, bread, snd snlt niixed.
BasTiNgs:
1. Fresh butter.
2. Clarified snet.
3. Minced sweet herbs, balter and claret, especially fo .
W e ' 3 esp ly for multon and lamb,
S. Cream and moelted batter espocinlly for a Aayed pig,
6. Yulks of egge, grated Iain:'uit, and juice of u"y““:: .
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CHAPTER III.
FRYING.

Fry1xG is often a convenient mode of Cookery — it may
be performed by a fire which will not do for Roasting or
Broiling; —and by the introduction of the Pan between
the Meat and the Fire, things get more equally dressed.

The Durca Oven or Boxyer is another very con-
venient utensil for small things, and a very useful substi-
tute for the Jack, — the Gridiron, — or Fryingpan.

A Fryineran should be about four inches deep, with
a perfectly flat and thick bottom, 12 inches long, and 9
broad — with perpendicular sides, and must be half filled
with Fat — Goop Fryine isin lact— Boiling in Fat, To
make sure that the pan is quite clean, rub a little Fat over it
—and then make it warm and wipe it out with a clean
cloth.

Be very particular in Frying, never to use any Oil,—
Butter, — Lard, — or Drippings, —but what is quite clean,
fresh, and free from salt. Any thing dirty spoils the look;
— any thing bad tasted or stale spoils the flavour; — and
salt prevents its Browning.

Fine Olive Oil, is the most delicate for frying ; — but to
have the best oil is very expensive, and bad oil spoils every
thing that is dressed with it

For general purposes, and especially for Fisu, clean
Sfresk Lard, is not near so expensive as oil or clarified
Butter, and does almost as well, except for Cutlets and
Collops. — Butter often burns before you are aware of it,
and what you fry will get a dark and dirty appearance.

Cooks in large kitchens, where there is a great deal of
frying, commonly use Mutfon or Beef Suet, clarified, (see
No. 84): (if from the kiduey, all the better).
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Dripping, if nicely clean and fresh, is almost as good as
any thing, — if not clean, it may be easily clarified ; see
(No. 83). Whatever Fat you use —after you have done
frying, let it remain in the Pan for a few: minutes, and then
pour it through a sieve into a clean basin — it will do three
or four times as well as it did at first, i. e if it has not
burned — but Mem. — the Fat you have fried Fish in must
not be used for any other purpose.

To know when the Fat is of a proper heat, according
to what you are to fry, is the great secret in frying.

To fry Fisu,— Panstey, — PotaroEs, or any thing
that is watery, your Fire must be very clear, and the Fat
quite hot,— which you may be pretty sure of, when it has
done hissing, and is still. — We cannot insist too strongly
on this point: —if the Fat is not very hot, you cannot fry
Fish either to a good colour, or firm and crisp,

To be quite certain, — throw a little bit of Bread into
the pan; if it fries erisp, the Fat is ready : if it burns the
bread, it is too hot.

The Fire under the pan must be clear and sharp, otherwise
the fat is so long before it becomes ready, and demands
such attendance to prevent the accident of its catching
fire®, the patieuce of cooks is exhausted, and they fre-
quently, from ignorance, or impatience, throw in what they
are going to fry, before the fat is hall hot enough. — What-
ever is so fried, will be pale and sodden, and offend the
Palate and Stomach not less than the Eye.

Have a good light to fiy by, — that you may see when
you have got the right colour : —a Lamp fixed on a stem
with a loaded foot, which has an arm that will lengthen
out, and slide up and down like a reading candlestick, is
a most useful appendage to Kitchen Fire-places, which are
very seldom light enough for the nicer operations of
Cookery.

After all, if you do not thoroughly drain the fat Srom
what you have fried,-— especially from those things that

* 1T this ynfortanately happens, be not in 1he least alarmed, — but immedintely
wet a hua!:ul of Ashea and throw them down the Chimney, and wet a Elankel,
amdl Lol it close ail round the Fire-place, —as soon as the cirrent of air is etuppud'
— the Fire will be extivgnished ; with 8 cHARCOA L sTOVE there is no danger, ns
the dismeter of the Pay exceeds that of the fire. .

E S
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are full dressed in Bread Crumbs®, or Biscuit Powder, &c.
— your Cooking will do you no eredit.

The Dryness of Fish depends much upon its having
been fried in fat of a due degree of heat, 1t is then cri
and dry in a few minutes after it is taken out of the Pan
— when it is not, lay it on a soft cloth before the fire,
turning it occasionally, till it is: —this will sometimes
take 15 minutes : — therefore always fry Fish as long as
this before you want them — for fear you may find this
necessary.

To ¥uy Fism, see Receipt to fry Soles, (No. 145.) which
is the only circumstantial account of the process that has
yet been printed. — If the Cook will study it with a little
attention, she must soon become an accomplished Frier.

Fryisc, though one of the most common of culinary
operations, — is one that is least commonly performed
perfectly well.

® When you want & great many BREAD Croses, divide yonr Loaf (which
should be two days old,) into three oqual parts — take (he middle or crumb piece,
the tap and bottam will do for table— In the wsual way of cutting, the crust
ix wasted.

DarmeAl is a very satisfactory, and an extremely economical Substitute fox
Bread Crumbs,  See (No, 145,)
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CHAPTER 1V.
BROILING.
CLEANLINEsSs is exiremely essential in this mode of

cookery.
Keep your Gridiron quite clean between the bars,

and bright on the top : — when it is hot,—wipe it well
with a linen cloth; just before you use it, rub the bars
with c¢lean mutton suet, to prevent the Meat from being
marked by the gridiron.

Take care to prepare your Fire in time, so that it may
burn quite clear; a brisk and clear fire is indispensable ; —
or you cannot give your meat that browning which consti-
tutes the perfection of this mode of cookery, and gives a
relish to food it cannot receive any other way.

Be very attentive to watch the monient any thing is
done; — never hasten any thing that is broiling, lest you
make smoke and spoil it.

Let the bars of the Gridiron be all hot through, but yet
not burning hot upon the surface ; — this js the perfect and
fine condition of the Gridiron,

As the Bars keep away as much heat as their breadth
covers, it is absolutely necessary they should be thoroughly
hot before the thing to be cooked be laid on them.

The Bars of Gridirons should be made concave, and
terminate in a trough to catch the Gravy and keep the Fat
from dropping into the fire and making a smoke, which
will spoil the Broil.

Urnicnt Gripiroxs are the best, as they can be used
at any fire, without fear of smoke; and the gravy is pre-
served in the trough under them.

N.B. BroiLs must be brought to table as Hot as

, possible : set a Dish to heat, when you put your Chops
on the Gridiron — from whence to the Mouth their pro-
gress must be as quick as possible.

When the Fire is not clear — the business of the Gridiron
may be done by the Dutch Oven or Bonnet.
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CHAPTER V.

VEGETABLES.

Tne Markerive Tapres at the end of this Work show
the Seasons of Vegetables, and point out the time when
they are Best and Cuearest.

There is nothing in whick the difference betsveen an Elegant
and an Ordinary table is more scen, than in the dressing of
Vegetables, more especially of Greens:— they may be
equally as fine at first, at one place as at another ; — but
their look and taste are afterwards very different, entirely
from the careless way in which they have been cooked.

They are in greatest Perfection, when in greatest Pleaty,
i. e. when in full season.

By Season, —1I do not mean those early days, that
luzary in the buyers, and avarice in the sellers abaut
London, force the various vegetables : but that time of
the year in which by nature and common culture, and the
mere operation of the Sun and Climate, they are in most
plenty and perfection,

Potatoes and Peas —are seldom worth eating before
Midsummer. — Uynire VEGETABLES, are as iusipid and
unwholesome as Unripe Fruits.

As to the quality of Vegetables, the middle size are pre-
ferred to the largest, or the smallest; — they are more
tender, juicy, and full of flavour, just before they are quite
full grown : — Freshness is their chief value and excellence,
and | should as soon think of roasting an Animal alive, —
as of boiling a Vegetable after it is dead.

The Eye easily discovers if they have Leen kept too
long ; — they soon lose their Beauty in all respects.

Roots, Greens, Salads, &c., and the various productions '
of the Garden, when first gathered, are plump and firm,
and have a fragrant freshness no art can give them again,
when they have lost it by long keeping ; — though it will
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refresh them a little to put them into cold spring water
for some time before they are dressed. :

- To boil them in soft water will preserve the colour best
of such as are Green; if you have onl?' hard water, put to
it a teaspoonful of Carbonate of Potash.

Take care to wask amd cleanse them thoroughly from
dust, dirt, and insects : — thes requires great attention: —
pick off all the outside leaves, trim them nicely, and if not
quite fresh gathered and have become flaccid —it is abso-
lutely necessary to restore their crispness before cooking
them, or they will be tough and unpleasant — lay them in
a pan of clean water, with a handful of salt in it, for an
hour before you dress them.

¢ Most Vegetables being more or less succulent, their
full proportion of fluids is necessary for their retaining
that state of crispness and plumpness which they have
when growing. — On being cut or gathered, the exhala-
tion from their surface continues, while, from the open
vessels of the cut surface, there is often great exudation
or evaporation, and thus their natural moisture is dimi-
nished, the tender leaves become flaccid, and the thicker
masses or roots lose their plumpness. — This is not only
less pleasant to the Lye, but is a real injury to the nutri-
tious powers of the vegetable: for in this flaccid and
shrivelled state its fibres are less easily divided in chewing,
and the water which exists in vegetable substances, in the
form of their respective natural juices, is directly nutritious.
The first care in the preservation of succulent vegetables,
therefore, is to prevent them from losing their natural
moisture,’— Sup. to Edin. Encyclop. vol. iv. p. 335.

'ntey should alwn}rs be boiled in a saucepan by them-
selves, and have plenty of water: if Meat is boiled with
them in the same pot, they will spoil the look and taste of
each other.

If you wish to have Vegetables delicately clean, put on
your Pot, make it boil, put a little salt in it — and skim it
perfectly clean before you put in the Greens, &c. — which
should mot be put in till the water boils briskly: the
quicker they boil, the greener they will be : — when the
Vegetables sink, they are generally done enough, if the
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water has been kept constantly boiling. Take them up
immediately, or they will lose their colour and goodness,
Drain the water from them thoroughly before you send
them to table.

Tius branch of Cookery, requires the most vigilant atten-
tion.

If Vegetables are a minute or two too long over the
Fire, — they lose all their Beanty and Flavour.

If not thoroughly boiled tender, they are tremendously
Indigestible, and much more troublesome d uring their resi-
dence in the Stomach, than under-done Meats®,

To preserve, or give colour in Cookery, many good dishes
are spoiled ; but the rational Epicure, who makes nourish-
ment the main end of eating, will be content to sacrifice the
shadow, to enjoy the substance. Vide Obs. to (No. 322.)

Once for all, take care your vegetables are fresh ; — for
as the Fishmonger often suffers for the sins of the Cook,
so the Cook often gets undeservedly blamed instead of the
Green-grocer,

Vegetables, in this metropolis, are often kept so long,
that no art can make them either look or eat well.

¢ Succulent Vegetables are best preserved in a coal
shady and damp place. Potatoes, — Turnips, — Carrots,
and similar Roots intended to be stored up, should never
be cleaned from the earth adhering to them —and must
be protected from the action of the air, and frost, by
laying them in heaps, burying them in sand or earth, &e.
or covering them with straw or mats.

* The action of Frost destroys the life of the Vegetable,
and it speedily rots.”—Supp. to Edinb. Encyclopedia,
vol. iv. p. 335,

N.B. When Greens, &c. are quife fresh gathered, they
will not require so much boiling, by at least a third of the
time they take, when they have been gathered the usual
time those are that are brought to public markets.

® “ CavnirLowsnrs and other Vegetables wre oficn boiled only crisp to
preserve (heir Beanty. For the lvok alone they had better not be boiled at all,
and almost as well for the use, as in this crude siate thoy are scarcely di ble
by the strongest stomach. On the other hand, when over boiled, they become
vapid, and in a state similar (o decay, in which they afford no sweet parifying
Juices 1o the body, but load it with a mass of mere feculent mller."—Rmmk
Management, 19mo, 1815, p. (9.
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Mr. Arpert has published his simple and unexpensive

process of preserving fresh both amimal and vegetable
foods, from the season of produce, through the season of
scarcity, in their full flavour and excellence, merely by
applying heat in a due degree to the several substances,
after having deprived them of all contact with the external
air,
° There is not a Mistress of a Family who is rich enough
to lay by a stock of these Articles, and not too rich to
despise Economy, who will not be benefited by the perusal
of Mr. Appert's Book, 12mo. 1812, or purchase La Crinmie
v Gour, 2 tom. Paris, 1819,
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CHAPTER VI.

FISH.

Tue Markering TansLes at the end of this Work show
when each kind of Fish is Best and Cuearest,

This department of the business of the Kitchen requires
considerable experience, and depends more upon practice
than any other; —a very few moments, more or less, will
thoroughly spoil Fish*; which, to be eaten in perfection,
— must never be put on the Table, till the Soup is taken
off.

So many circumstances operate on this occasion, it is
almost impossible to write general rules.

There are decidedly ditferent opinions, whether Fish
sbould be put into cold, — tepid, — or boiling water.

We believe for some of the fame the Dutch Cooks have
acquired, they are a little indebted to their sitnation, afford-
ing them a plentiful supply of Fresh Fish for little more

* When the Coule has large dinners {o prepare, and the time of serving nn
eertain, she will get more credit by Frikp, (see No. 144.) or stewed, (sie No.
g};.} jhan by BolLep bishe Itis wlso cheaper, and much sooner carved, (s

vo. LR

Mr. Ude, page 244 of his Cookery — adviees, ** If you are obliged 10 wait after
the Fish s done, do nol let it remala in the water, bul keep the water boiling —
and pot the fish over it, and cover it with a damp eloth — when the dioner is
ealled {u!,{IIP the tiah again in llu.'l water — nnil serve it np."”

The only ciremstaniinl instructions yet printed for Fuvise Frsu, the Reatur
will find in (Mo, 145.): B this be carefully awd nicely sitemled to, you will have
delicions food, and let the Fish-Eater remember the Lpile) s of the Musician

at Muarseilles —
|
S e e e .
"3 -

which being read acediding 1o the Frowch gamut and pronunciation —is La—
Sl — Lo = Nis— Lat.
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than the trouble of catching it; —and that the superior
excellence of the fish in Holland, is because none are used,
unless they are brought alive into the Kitchen, (Mackarel
excepted, which die the moment they are taken out of
the water.) The Dutch are as nice about this, as Sencca
says, the Romans* were; who, complaining of the luxury
of the times, says, “ they are come to that daintiness,
that they will not eat a Fish, unless upon the same day
that it is taken, that it may taste of the sea, as they
express it,”

On the Dutch flat coast, the Fish are taken with nets;
on our rocky coast, the?' are mostly caught by bait and
hook, which instantly kills them, — Fish are brought alive
by land, to the Dutch markets, in water casks with air-
holes in the top.— Salmon, and other fish, are thus
preserved in rivers, in a well hole, in the fishing-boat.

Fisu or EVERY KIND ARE BEsT some time before they
begin to spawn— and are unfit for food for some time
after they have spawned.

The most convenient Utensil to boil Fish in, iz a TurBoT-
Kerrne, — this should be 24 inclies long, 22 wide, and 9
deep.—It is an excellent vessel to boil a Ham in, &e. &e.

The good folks of this Metropolis are so often disap-
pointed, by hayving Fish which have been kept (oo long, —
that they are apt to run into the other extreme, and
suppose that Fish will not dress well, unless it is abso-
lutely alive. This is true of Lobsters, &e. (No. 176.) and
3&1;}113' be of Fresh-water fish, but certainly not of some Sea

Several respectable Fishmongers and experienced Cooks
have assured the Editor, that they are often in danger of
losing their credit, by fish too fresh, and especially Turbot

* They had Salt Water preserves for feeding different kinds of Sea fishy those
in the ponds of Luenllus, at his death, sold {or 25,0008, sterliog. The prolific
power of Fish ls wonderfol : — the following ealeulations are fron Petit, Bloch,
und Leuwenhoek : —

Egss.
A Salmon of €0 pounds weight contained ....u0 27,850
A midilling sized Pike . 148,000
A Mackerel voseenns ve  Balifiul
A Cold yesnssses o 93000

See Conrs Gastronomlygues, 18mo. 1806, p. 941,
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and Cod, which, like Meat, require a certain time before
they are in the best condition to be dressed : —they recom-
mend them to be put into Cold Water, Salted in proportion
of about a quarter of a pound of zalt to a gallon of water,
— Sea Water is best to boil Sea fish in,— and let them
boil slowly till done; the sign of which is, that the skin of
the fish rises up, and the Eyes turn white.

It is the business of the Fishmonger to clean them,
&ec. but the careful Cook will always wash them again.

Ganwisn, with slices of Lemon, — finely scrapeg Horse-
radish, — fried Oysters, (No. 183.)— Smelts, (No. 173.)—
or Whitings, (No. 153.) or Strips of Soles as directed in
No. 145.

The Liver,— Roe, —and Clstterlings,— should be
placed so that the Carver may observe them and invite
the Guests to partake of them.

N.B. Fisu, like Meat, requires more cooking in cold than
in warm weather ; —if it becomes rrozex®, it must be
thawed by the means we have directed for Meat, in the
5th page of the 2d Chapter of the Rudiments of Cookery.
To go to Marker ¥Yor Fisu, see Observations, after (No,
182.) and the Marketing Tables, at the end of this Work,

FISH SAUCES.

The merrEp Burrer (No. 256.) for Fish, should be
thick enough to adhere to the Fish, and, therefore, must
be of the thickness of light Batter, as it is to be diluted
with — Essexce or Awxcuovy, (No, 433.) —Soy, (Ne,
436.)— Musunroom Carsur, (No. 439.) CavexyE, (No.
404.) or Cuirr: Vinecan, (No. 405.) Lemons or Lusox
Juice, or drtificial Lemon Juice, see (No. 407 %)) &,
which are expected at all well-served Tables,

Cooks, who are jealous of the reputation of their Taste, -

and HouseExeerers who value therr Health, will prepare
these articles at home ; — there are quite as many reasons
why they should, as there are for the preference usually

* Fish is very frequently sent home frowen by the Pishmonger, to whom au
Tee-house is now s necessary an appendage (o preserve Flsh)—as itistoa
Conlectioner,
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given to Home-baked Bread and Home-brewed Beer®, &c.
see Accum on Adulterations of Breap, Beer, Wixeg,
Tea, Corrte, ViNEcar, Muvsrtarp, Prrpenr, &ec.
 Indeed it would be difficult to mention a single article
of food which is not to be met with in an adulterated
state; and there are some which are scarcely ever to be
procured genuine,” 12mo, 1820, page 3, 2nd Edition.

N. B. The Liver of the Fish, pounded and mixed with
Parsley and Butter, with a little Lemon Juice, &c. is an
elegant and inoffensive relish to Fish. See (No. 288.)
Musuroom Savce Extempore, (No. 307), the Soup of
Mock Turtle, (No. 247), will make an excellent Fish
Sauce.

On the comparatively nutritive gualities of Fish, see
N.B. to (No. 181.)

* See Accud 0¥ BREWING—12Zmo. 1620—and  Hoxe BREWED ALE," by
a Housckeeper, Rabinson, 1804 ; in page 18, our Housckeeper tells us, that * a
puor widow in his neighbonrbood, bas fitted wp a Drewery for the sam of
elghteen-pence sterling! A butter-nb (price mine-pence) is her mash wb:
three half tabs of smaller size, (at threc-pence cach) ave her coolers— with these
she brews hall a bushel of malt at a time, and ‘declaves that she finds her Home
Brewed Ale * very comfortable indeed,"—See also RAWLINSON on BREWING
™M :I..T Liguon for Domestic wie— printed for Johnson, tnd Edition, 1807,
price 1s,
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CHAPTER VIL
BROTHS AND SOUPS.

Tue Cook must pay continual attention to the condition
of her Stewpans* and Sounp kettles, &ec. — which should
be examined every time they are used. The prudent
Housewife will carcfully ervamine the condition of them
herself at least once @ month. Their covers also must be
kept perfectly clean and well tinned, —and the Stewpans
not only on the inside, but about a couple of inches on the
outside : — many mischiefs arise from their getting out of
vepair, —and if not kept nicely tinned, all your good work
will be in vain; the Broths and Soups will look green and
dirty, — taste bitter and poisonous, —and will be spoiled
both for the Eye and Palate, and your credit will be lost.

The Health, and even Life of the family, depends upon
this, and the Cook may be sure, her Employers had rather
pay the Tinman's bill than the Doctor's; — therefore,
attention to this cannot fail to engage the regard of the
Mistress, between whom and the Cook, —it will be my
utmost endeavour to promote perfect Harmony.

If a servant has the misfortune to scorch or blister the
tinning of her Pant, which will happen sometimes to the
most carelul Cook, — I advise her, by all means, imme-
diately to acquaint her employers, who will thank her for
candidly mentioning such an accident; and censure her
deservedly if she conceal it.

Take care to be properly provided with Sigves and

* We prefer the form of a STEWPAN, to the Soup-Pot, — the former I8 more
convenicnt to skim; the most pscful size is 12 inches diameier by G inches
deep: this we would bave of Silver,—or Lron,—or Copper lined (nol plated)
with Silver,

1 This may be always avoided by Browning yowr meat in the Fryi 1§ —
it §s the browning of the meat that destroys the Stewpan, yinERa
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Tanuv cloths,—Spooxs, and LapLes, — make it @ rale
without an exception, never to use them till they are well
cleaned and thoroughly dried, — nor any StEwPAaNS, &C.,
without first washing them out with boiling water, and
rubbing them well with a dry cloth and a little bran, to
clean them from grease, sand, &c. or any bad smell they
may have got since they were last used: never neglect
this.

Though we do not suppose our Cook to be such a
naughty Slut, as to wilfully neglect her Brorn Pors, &e.
yet we may recommend her to wash them immediately, and
take care they are thoroughly dried before the fire, before
they are put by, and to keep them in a dry place, for
damp will rust and destroy them very soon: — attend to
this the first moment you can spare after the dinpér is
sent up.

Never put by any Soup, Gravy, &c., in a metal utensil;
in which, never keep any thing longer than is absolutely
necessary for the purposes of Cookery, — the acid, vege-
tables, and fat, &c. employed in making them -— are capa-
ble of dissolving them: therefore stone or earthen vessels
should be used for this purpose.

Stewpans Axp Sove-rors, with thick and round bot-
toms, (such as saucepans are made with) will wear twice
as long, and are cleaned with half the trouble, as those
whose sides are soldered to the bottom, of which Sand
and Grease get into the joined part, and it is next to an
impossibility to dislodge it. The Editor clamms the credit
of having first suggested the importance of this construc-
tion of these utensils, -

Take care that the Lins fit as close as possible, that
the Broth, Soup, and Sauces, &c. may not waste by eva-
poration®. Th y are good for nothing, unless they fit
tight enough to keep the Steam in, and the Smoke out.

¢ Y Fit-on Jamais de bon bovillon—dans une marmite déconverte? Quelle
difference de golt, d'odenr, et de substance entre oie tranche de Beol colte § fen
Tent, dans un vaissean ferme, o on morcean e Baof cuit a gros bonillons, dans
ure marmile entidrement onverle!  Lfvantage en est si conséguent, que j'ab
sonvent reussl o fuive de meillenr bonillon, en guantite dgale, nvee moitie moing
de viande, dnus une marmite bien fermes, qu'avee le donble dans an virlsrean
ouyert,  D'od provient done cette diffdrence élonmante!  Clest qoe dans an
villsscan découvert, la plus grande partie du sue des viaudes el du bouiklon sg
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Stewpans and Saucepans should be always bright on
the upper rim, where the fire does not burn them: but to
scower them all over, is not only giving the Cook needless
trouble, but wearing. out the vessels.

Cultivate habits of regularity and cleanliness, &c. in all
your business, —which you will then get through easily
and comfortably, —1 do not mean the restless spirit of
Molidusta, * the Tidy One,” who is always frisking about.
in a whirlpool of bustle and confusion; and is always
dirty, —under pretence of being always cleaning.

Lean juicy Beef,— Mutton,—or Veal, —form the
basis of Broth: — procure those pieces which afford the
most and the richest succulence, and as fresh killed as
possible®. See Tue Markerine Tanres at the end of
this work.

Stale Meat will make your broth grouty and bad tasted,
and Fat meat is only wasted. This ouly applies to those
Broths which are required to be perfectly clear: we shall
show hereafter, in (No. 220.) that Fut and Clarified Drip-
pings may be so combined with Vegetable Mucilage, as
to afford, at the small cost of oxe Pexyy pen Quanr, a
nourishing, and palatable Scup, fully adequate to satisfy
Appetite, and support strength: — this will open a new
source to those benevolent housckeepers, who are disposed
to relieve the Poor, — and will show the industrious classes
how much they have it in their power to assist themselves,
and rescue them from being objects of Charity dependent
on the precariaus bounty of others, — by feaching them
how they may obtain a cheap, abundant, salubrious, and
agreeable aliment for themselves and families.

This Soup has the advantage of being very easily and
very soon made, with no more fuel than is necessary to
warm a room — those who have not tasted it, cannot

dissipent em vopeurs, tandis que dans wn vaissean fermé, ces exhalations nutri-
fives, tonjours condensdes, xont dans une distillation perpétuelle, qui, retombant
dans le vase Ia rosee, cor | a totalite de lens spes, et conserve toules
lenrs substances nooricidres.”

* [n general, it has been considered the best Eoonoa v to nse the cheapest and
‘most inferior meats for Soup, &e. nod to boil it down till it is entirely destroyed,
and hardly worth poiting ioto the Hogtub. This is a false F) rugu.lllz: buy
;m;rl pieces of Meat, and omnly stew them till they ave done emough to be
caten,
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imagine what a salubrious, savoury and satisfying Meal is
produced by the judicious combination of cheap homely
ingredients. : .

Scorce Barrey Brorm, (No. 204) will furnish a
Goud Dinner of Sove and Meat for Five-pence per Head,
Prase Sove (No. 221), will cost only Sixpence per Quart,
Ox Tarr Souve (No. 240) or the same Porranre Sovp,
(No. 252) for Five-pence per Quart, and (No. 224) an excel-
lent Gravy Soue for Four-peace halfpenny per Quart.
Duck Ginrer Souvr, (No.244) for Three-pence per Quart,
and Fowws’ HeEap Soup in the same manner for still less,
(No. 239) will give you o GOOD AND PLENTIFUL DINNER
for Sic people foxr Two Sihillings and Two-pence. See also
Sniw or Beer stewen, (No. 493) and ArLavope Beey
(No. 502).,

BROTH HERBS, SOUFP ROOTS, AND SEASONINGS.

Scotch barley, (No. 204.) Potatoe mucilage, (No. 448.)
Pearl barley, Mushrooms®, (No. 439.)
Flour, Champignons,
Oarmear, (No. 572.) Parsnips. (No. 213.)
Pread, Carrots, (No. 212.)
Raspings, Beet Roots,

Peas, (No. 218.) Turnips, (No. 208.)
Beans, Garlick,

Rice, (No. 321%.) Shallots, see (No. 402.)
Vermicelli, Onions t,

Maccaroni, (No. 513). Leeks,

Isinglass, Cucumbert,

* Musmroom Cavsue, male as (No. 430,) or (No. 440,) will answer all the
purpose of Mushrooms in sonp or sance, and no store-room shoold be without a
stock of it.

1 All Cooks agree in this opinion,
No savoury disk without an ON103.

Slieed Owions fried, see (No, 200,) and note noder (No. 517,) with some
butter and flour, tll they are browned, (and robbed through a sieve,) are excel-
lent to heighten the colour and flavonr of brown soups and sances, and forin the
bnsis of most of the Relishes furnishel by the * Restawratours ' —as we goess
fram the odowr which ascends from their Kitchens, and salutes our olfactory
nerves * en passant.”

The older and drier the onlon, the stronger its favour, and the Cook will
ngnl.m the quantity she uses accordingly.

N B‘nge}t lias exaclly the same davoor as Cuocumber,—see Burnet Vinegar,

0. 309.
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Celery, (No. 214.) Chervil,
CELERY SEED *, Burnet, (No. 399.) :
Cress seed, see (No, 397.4) | Aruseicet, (No. 412))
Parsleyt, see N.B. to (No. | Cinnamon 1, (No. 416.%)
261.) Ginger §, (No. 411.)
Common Thyme f, Nutmeg t,
Lemon Thyme +, Clove, (No. 414.)
Orange Thyme t, Mace,
Knotted Marjorum+, (No. | Black pepper,
417.) Lemon-peel, (No. 407 and
Sage t, 408.)
Mint, (No. 398.) White pepper,
Winter Savory +, Lemon-juice ||,
Sweet Basil {, (No. 397.) Seville orange juice §,
Bay leaves, Essence of Anchovy, see
Tomatoe, (No. 433.)
Tarragon, (No. 396)

The above Materials — Wine and Mushroom Catsup, (No.
439), combined in various proportions, — will make an

* The concentration of flavosr in CELEry anidl CREss SEED is soch, that half
a drachm of it, (finely pownded) or double the quantity if not ground or pounded,
vosting only one-third of @ Farthing, will impregnate half a gallon of sonp with
athmost as much relish as two or thres heads of the fresh vegetable, weighing seven
ounces, and costing Twepence,  This valoable acquisition to the Soup-pot
deserves to be nmiversally known,  See also (No. 400,) Fssence of Crugny,
This is the most frogal relich we have to imrodues 1o the Economist— but that
onr Judument in Palatics may not be called in question by our fellow mortals,
who, as the Cranielogists say, happen to have the Organ of Taste stronger than
the Organ of Acewmulativeness, we must confess, that, with.the flavour, it does
not impart the delicate sweeiness, &eo of the fresh Vegetable ; and when osed,
bit of Supar should aceompany it,

t See (Now 419) and (No, 420) and (No. 450,) Fresh green Basin is seldom b
be procored, When dried, much of its fine flavour is lost, which is fully extracted
by pouring wine on the fresh leaves, (see 347.)

To procure and preserve the favour of sSWEET AND SAvounY nrunps, Celery,
&e. these mnst be doed, &c. at home, (feo No, 417* and 461,)

' See (No. 421) and (No. 457.) Sir Haos Sloane, in the Phil. Trans. Abr,
vol. xi. p. i67, snys, * Pimento, the spice of Jamaica, or ALLSPICE, 50 called,
from having a flaveur composed as it were of Cloves, Cinnamon, annmﬁ. aml
Pepper, may deservedly be connted the best and most tom perate, mild, anil
innocent, of commaon spices, almost all of which it far surpasses, by promoting
the digestion of meat, and moderately heating and strengthening the Stomach,
and doing those fviendly offices to the bowels, we generally expect from spices.”
We have always been of the same opinion as Sir Hans, and believe the only
renson why it is the least esicemed spice is — becanse it is the cheapest. ™ What
folks get eary they never enjoy."

|| 16 you have not fresh Orange or Lesox Juics, or Coxwell's erystallized
Lemon Acid, the drtificial Lemon Juice (No. 407) is a good substitate for ft.

$ The juwice of the SEVILLE ORANGE is to be preferred to that of the LMo,
—the Flavour is finer, and the Acid milder,
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endless variety * of excellent Broths and Soups, quite as
pleasant to the Palate, and as useful and agreeable to the
Stomach, as consuming Pheasants and Partridges, and
the long list of ir.ﬁammato?, piquante, and rare and
costly articles, recommended by former Cookery-book
makers, — whose elaborately compounded Soups, are like
their Made Dishes : — in which, though variety is aimed
at, every thing has the same Taste, — and nothing its own.

The general fault of our ENGLISH Sours, seems to be
the employment of an excess of SPICE, and too small a pro-
portion of Roors and HErss {.

Besides the Ingredients I have enumerated, many
Culinary seribes indiscriminately cram into almost every
Dish (in such inordinate Quantities — one would suppose
they were working for the .sbestos palate of an Indian
Fire-Eater) Anchovies, — Garlick I,«-—Ba‘f leaves, and
that hot fiery spice Cayenne|| pepper; this, which the

* The erndite editor of the ** Afmanuch der Gonrmands, vol.ii. p. 30, tells
ug, that ten folio volumes wonld not contain the Reeeipts of all the Soups that
have been invented in that Grand School of Good Eating,—the Parisian Kitchen.

We add the following Directions for SOUPMAKING from the celebrnted
French Chemist, PARMENTIER : —

Rigles générates pour la Priparation des Bowillons Alimentalres.
1. Viande saine, et convenablement saignee,

2, Vaisseaux de terre, de préfirence & conx de métal, paree que les premiers
st moins conduetenrs de ta chaleor, ¢t qo'une fois échaufiés, nn pen de cendre
chaude entretient "ébullition légdre que Pon ésire,

3. Eap en qoantité double du pulds & celle de la viande employ e,

4. Suffisante quantite de sel commun powr faciliter la s¢paration de "albumine,
aingi que £a coagulation sous forme A*éeame,

& Températore capable de porter le melnnge & Péboflition yendant tout fe
temps que Pécume se rassemblera & la surfnce du liguide, et gqu'on aura svin d'en
= parer exactement.- _

G. Tempiratore plus basse aprés Popération précédente, et fonjours constante,
afin qoe le liquide ne fsse que frémiv egdrement, pour danver le temps anx sub-
atances mutritives, eolurantes et extractives, contenues dans la vianile, de s'anir et
de e combiner avec I'ean, dans Vordre gni conVient & lenr solobilité, — Pag.
MENTIER, Code Pharmaceutigue, 1811, p. 444,

t “ Point de Légumes, point de Onisimicre,” is a favourite enlinary adage of
the French kitchen; and deserves o be so: n better soup may be made \uﬁ'll a
couple of ponnds of Meat and plenty of Vegetables, than onr common Cooks
will make you with four times that quantity of meal ; all for want of knowing the
uges of Soup roots, and Sweet and Savonry herbs.

1 Many a good dish s spoiled, by the covk not knowing the proper use of this,
which is to give a fluvour, and not 1o be predominant over the other ingredients:
a morsel mashed with the point of a knife, and stirred in, is enough. See
(Ko, 402.)

|| Foreigners have strange notions of English Taste, on which one of their
Culinary E’ml’uwu his made the following comment : ** The organ of Taste in
these IstanpERS bs very different from our Delicate Palates —and sance that
would excoriate the palate of a Frenehman, wonld be hardly piguanfe edongh Lo

¥
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French call (not undeservedly) Piment enragé, (No. 404,)
has somehow or other — unaccountably — acquired a
character for being very wholesome, — whilst the milder
Peppers and Spices, are cried down, as destroying the
sensibility of the Palate, and Stomach, &e., and I.;eing the
source of a thousand mischiefs, — We should Just as soon
recommend Avrcomor as being less intoxicating than
Wine.

The best thing that has been said in praise of Prr-
rERS is, ‘“ that with all kinds of Vegetables, as also
¢ with Soups (especially vegetable soups)and Fish, either
¢ Black or Cayenne Pepper may be taken freely : they are
“ the most useful stimulants to Old Stomachs, and often
¢ supersede the cravings for strong drinks; or diminish
¢ the quantity otherwise required.” Sce Sir A. Carvisre
on Old Age, London, 1817, A certain portion of Con-
diment is occasionally serviceable to excite and keep
up the langnid action of feeble and advanced Life ; — we
must increase the stimulus of our aliment as the inirrita-
hility of our system increases. — We leave those wio love
these things, to use them as they like ; their flavours can
he very extemporancously produced by Chilly-juice, or
essence of Cayenne (No. 403), Eshallot wine (No. 402),
and Essence of Anchovy (No. 433).

There is no French Dinner without Soup, which is
recarded as an indispensable Overture ; —it is commonly
followed by “ le Coup d'Aprés,” a Glass of pure Wine,
which they consider so wholesome after Soup, that their
Proverb says, the Physician thereby loses a Fee: —
whether the glass of Wine be so much more advantageous
for the Patient than it is for his Doctor, we know not, but
believe it an excellent plan to begin the Banquet with 2
basin of good Soup — which, by moderating the Appetite
for selid Animal food —is certanly a salutiferous custom.

make any impression on (hat of an Englishman; —thas, they prefer Port fo
Claret,” &e.  As far us concerns onr Drinking, we wish there was not quite
<o much tenih in Monsienr's remarks: but the chavacteristic of the French
and English kitchen ls, Swuce without Substance—and Substance wilhout
Sauce,

To make Cavexxe of Eoglish Chillies, of infinitely finer flavour than the
Indian, see (No. 404.)
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—Between the Roasts and the Entremets—they intro-
duce * le Coup du Miliew” — or a small glass of Jamaica
Rum, or Essence of Punch, see (No, 471); or Curagao
(No. 474).

The introduction of Liqueu rs is by no means a modern
custom; our ancestors were very fond of a highly spiced
stimulus of this sort, commonly called Ipocrasse, which
generally made a part of the last course — or was taken
immediately after dinner.

The Crafte to make ¥ pocras.

“ Take a quarte of red wyne, an ounce of synamon, and
halfe an unce of gynger; a quarter of an ounce of greynes
(probably of paradise) and long peper, and halfe a pounde
of sugar; and brose (bruise) all this (not too small), and
then put them in a bage (bag) of wullen clothe, made
therefore, with the Wyne; and lete it hange over a vessel,
till the wynee be run thorowe." — dn extract from
Arnold’s Chromete,

It is a Custom which almost universally prevails in the
Northern parts of Europe, to present « Dram or glass of
Liquewr, before sitting down to Dirner: — this answers
the double purpose of a whet to the Appetite, and an
announcement that Dinner is on the paint of being served
up, — Along with the Dram, is presented on a waiter,
little square pieces of Cheese, slices of cold Tongue, and
dried Tongue, and dried Toast accompanied with fresh
Caviar.

We again caution the Cook to avoid Over-Seasoning,
especially with predominant flavours, which, however
agreeable they may be to some, are more extremely dis-
agreeable to others, sce page 45,

Zest (No. 255), Soy (No. 436), — Cavice — Coratch —
Anchovy (No. 433),—Curry powder (No. 455),— Savoury
Ragout Powder (No. 457), —Soup Herb Powder—
(No. 459) —and (460), — Browning (No. 322), — Catsups
(No. 432), — Pickle Liquor — Beer — Wine, and Sweet
Herbs, and Savoury Spice (No. 460), are very convenient
anxiliaries to finish Soups, &e.

The proportion of Wiy e (formerly Sack,—then Claret,

¥ 2
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—mnow Madeira or Port) should not exceed a large Wine-
glassful to a Quart of Soup: — this iz as much as can be
admitted, without the vinous flavour becoming remarkably
predominant ; — though not only much larger quantities of
Wine, (of which Claret is incomparably the best, because
it contains less spirit and more favour, and English
palates are less acquainted with it); but even wvéritable
Lau de Vie is ordered in many books, and used by many
(especially Tavern Cooks)— so much are their Soups
overloaded with relish, that if you will eat enough of them
they will certainly make you Drunk, if they don't make you
Sick—all this, frequently arises from an old Cook
measuring the excitability of the Eaters” palates by his
own, — which may be so blunted by incessant Tasting,
that to awaken it, — requires Wine instead of water, and
Cayenne and Garlick, for Black pepper and Onion.

Old Cooks are as fond of Spice— as Children are of
Sugar, and season SOUP, which is intended to constitute
a principal part of a Meal,—as highly as SAUCE, of
which only a spoonful may be Relish encugh for a plate of
insipid Viands. See Oss. to (No. 355). — However, we
fancy these large quantities of Wine, &c. are oftener
ordered in Cookery Books than used in the Kitchen: —
practical Cooks have the Health of their employers teo
much at heart,— and love “ Sauce a la Langue” too wéll,
to overwine their Soup, &c. '

Trorrres and Monrers™ are also set down as a part
of most receipts. — These, in their Green state, have a
very rich, high favour, and are delicious additions to
some dishes, or sent up as a stew by themselves, when
they are fresh and fine; but in this state they are not
served up half a dozen times in the year, at the first tables
in the kingdom : — when dried, they become mere chips
in pottage,” and serve only to soak up good gravy, —from
which, they take more Taste — than they give. ;

The 4rt of composing @ rich Soup, is so to proportion
the several ingredients one to another, that no particular
Taste be stronger than the rest; —but to produce such a

* We tried to nake Catsup of these by treating them like Mushrooms (Ko.
439}, but did not sneceed.
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fine harmonious relish, that the whole is delightful ; — this
requires that judicious combination of the materials which
constitates the  chef-d’auvre” of Culinary Science.

In the first place, take care that ghe Roots and Herbs
be perfectly well cleaned ; — proportion the Water to the
quantity of Meat, and other mgr?dnents,-generally a
pound of meat to a quart of water, for Soups; and double
that quantity for Gravies. - 1f they Stew gently, little more
water need be put in at first, than is expected at the end;
— for when the Pot is covered quite close and the fire
gentle, very litie is wasted.

GexrLe Stewine is incomparably the best, —the
Meat is more tender, and the Soup better flavoured.

It is of the first importance, that the Cover of a Soup
Kettle should fit very close,— or the broth will evaporate
before you are aware of it. The most essential parts are
soon evaporated by Quick Boiling — without any benefit,
except to fatten the fortunate Cook who inhales them.—
An evident proof that these Exhalations® possess the
most restorative qualities, is, that Tue Coox —who is
in general the least Eater —is, as generally, the Fattest
Eerson in the Family —{rom continually being surrounded

y the Quintessence of all the food she dresses,—
whereof, she sends to uer Masten only the fibres and
Calcinations—who is consequently Thin—Gouty —and the
Vietim of Diseases arising from insufficient nourishment.

It is not only the fibres of the meat which nourish us —
but the Juices they contain—-and these are not only
extracted but exhaled, if it be boiled fast in an open
vessel —a succulent soup can never be made but in a
well closed vessel, which preserves the nutritive parts b
preventing their dissipation.— This is a fact of whic
every intelligent person will soon perceive the importance.

* A poor man being very hungry, stiid so long in a Cook's shop, who was
dishing up meat, that his stomach was satiskied with ooly the smell thereof, ‘The
Cholerie Cook demanded of him to pay for his breakfast; the poor man denied
hn'iupklmi any, and the controversy was referred to the deciding of the next
man that shouvld pass by, whe chanced (o be (he miost notorions Idiot in the
whole city : be, on the relation of the matter, determined that the poor man's
money should be put betwixt two empty dishes, and the cook shonld be recom-
peused with the jingliog of the poor man's mooey, as he way satisfied wilh the
smell of the Cook's meat.”” “This is affivmed by credible writers as no fable, bat
an undoubted truth.—FuLLes’s Holy Sfate, hib. iii. c. 12. p. 20,
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Place your Soup pot over a moderate five, which will make
the water hot, without causing it to boil — for at least half
un kour; — if the water boils immediately, — it will not
penetrate the meat, and cleanse it from the clotted blood,
and other matters which ought to go off in skum ; the meat
will be hardened all over by violent Heat, — will shrink
up as if it was scorched — and give hardly any Gravy;—
on the contrary, — by keeping the Water a certain time
heating without boiling— the Meat swells — becomes
tender — its fibres are dilated —and it yields a quantity
of Skum, which must be taken off as soon as it appears.

It is not till after a good Half Hour's hot infusion, that
we may mend the Fire, and make the Pot boil —still
continue to remove ¢he Skum, and when no more appears,
put in the Vegetables, &e. and a little salt. These will
cause more Skum to rise — which must be taken off imme-
diately — then cover the pot very closely, and place it at a
proper distance fron the fire, where it will boil very gently
and equally, and by no means fast.

By quick and strong Builing, the volatile and finest parts
of the ingredients are evaporated, and fly off with the
steam, and the coarser parts are rendered soluble; — so
you lose the good and get the bad.

Sours will generally take Three to Sir hours.

Prepare your Brorns and Soves the Evening before you
want them, This will give you more time to attend to the
rest of your Dinner the next day; — and when the Soup
is cold, the Fat may be much more easily and completely
removed from the surfuce of it; —when you decant it
take care not to disturb the settlings at the bottom of the
vessel, which are so fine, that they will escape through a
Sieve, or even through a Tammis, which is the best
strainer, — the Soups appear smoother and finer — and it
is much casier cleaned than any sieve, If you stratm it
while it 15 Hot, pass it through a clean Tammis or Napkin
previously soaked in cold water; the coldness of this will
coagulate the Fat, and only suffer the pure Broth to pass
through.

'I'hE full flavour of the Ingredients can only be extracted
by very long and slow simmering ; — during which, fake
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care to prevent Evaparation by covering the Pot as close as
possible : — the best Stewpot is a DIGESTER.

Clear Soups, must be perfectly transparent, —THICK-
exeDp Soups, about the consistence of rich Cream, — and
remember that Thickened Soups require nearly double the
quantity of Seasoning. The Piguance of Spice, &c. 1s as
much blunted by the Flour and Butter, —as the Spirit of
Rum is by the addition of Sugar and Acid —so they are
less salubrious, without being more savoury — from the
additional quantity of Spice, &c. that is smuggled into
the Stomach.

To THICKEN AND G1VE Bopy To Sours AND SAUCES,
the following materials are used —they must be gradually
mixed with the Soup, till thoroughly incorporated with
it; and it should have, at least, half an hour's gentle
simmering after: if it is at all lumpy, pass it through a
Tammis or a fine Sieve. — Bread raspings,— Bread, —
Isinglass, — Potatoe mucilage, (No. 448) fat skimmings
and Flour, see (No. 248)—or Flour and Butter—or Flour;
Barley, see (No. 204), Rice, or Oatmeal and water rubbed
well together, see (No, 257), in which this subject is fully
explained.

To give that Glutinous quality so much admired in
Mock Turtle, see (No. 198), and note under (No. 247),
(No. 252), and N.B. to (No. 481.)

To their very rich Gravies, &c. the French add the
white meat of Partridges, Pigeons, or Fowls, pounded
to a pulp, and-rubbed through a sieve; —a piece of Beef,
which has been boiled to make Broth, pounded in the
like manner, with a bit of butter and flour, — see Obs. to
(No. 485+*) and (No. 503), —and gradually incorporated
with the Gravy or Soup, will be found 'a satisfactory
substitute for these more expensive articles.

Meat from which Broth has been made, (No. 185*) and
(No. 252), and all its juice has been extracted, is then
excellently well prepared for rorrine, see (No. 503), —
and is quite as good, or better than that which has beeu
baked till it is dry*®; indeed if it be pounded, and

* Ifihe G be . :
P e m;:.*r not completely drained from i, the article potted will very
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seasoned in the usual manner, it will be an elegant and
savoury Luncheon,— or Supper,— and. costs nothing but
the trouble of preparing 1t, which is very little, and a
Relish is procured, for Sandwiches, &c. (No. 504)—of
what heretofore has been, by the poorest Housekeeper,
considered the perquisite of the Car.

Kcep some spare Broth, lest your Soup liquor waste in
boiling, and get too thick, and for Gragy for your Mapg
DisuEes — various Savces, &c. for many of which it is a
much better basis than Melted Batter,

THE Sour or Mock TurTLe, and the other thickened
Soups (No. 247), will supply you with a thick Gravy
Sauce for Poultry — Fish— Ragouts, &c.; and by a little
management of this sort, you may generally contrive to
have plenty of Good Gravies and Good Sauces with
very little trouble or expense. See also Portable Soup,
(No. 252.)

If Soup is too thin or too weak,— take off the cover of
your soup-pot, and let it boil till some of the watery part
of it has evaporated,— or else, add some of the Thicken-
ing materials we have before mentioned; and have at
hand some plain BrowNinG: see (No. 322), and the
Obs. thereon, — This simple preparation is much better
than any of the compounds bearing that name, as it
colours Sauce or Soup, without much interfering with its
flavour, and is a much better way of Colouring them than
burning the surface of the Meat. {

When Soups and Gravies are kept from day to day, in
Hot weather, they should be warmed up every day, and
put into fresh scalded tureens, or pans, and placed in a
cool cellar; — in Temperate weather every other day may
be enough. 1

We hope we have now put the common Cook into pos=
session of the whole arcana of Soupmaking, — without
much trouble to herself, or expense to her employers; —
and that it will not be said, in future, — that an English-
man only knows bow to make Soup in his Stomach, —
by swilling down a large quantity of Ale, or Porter, to

uench the thirst occasioned by the meat he eats :—Jonx
vLt may now make his Soup * secundum artem,” and
save his principal viscera a great deal of trouble.
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o * In the following Receipts we have directed the Spices®
and. Flavouring to be added at the usual time ;—but it would
greatly diminish the expense, and improve the Soups, if the
Agents employed to give them a Zest, were not put n above
Jfifteen minutes hefore the finish, — and half the quantity of
spice, &¢. would do,— A strong Heat soon dissipates the
spirit of the Wine, and evaporates the aroma and flacour of
the Spices and Herbs,—which are volatile in the heat of
Boﬂiﬂg water.

In ordering the proportions of MEAT,-— BUTTER, —

WINE, &c. — the proper quantity is set down, and less will
not do: —we have carried Economy quite as far as pos-
sible without * spoiling the Broth for a halfpenny worth
of Salt.”
fI conclude these remarks, with observing, that some
persons imagine that Soup tends to relax the Stomach —
so far from being prejudicial, we consider the moderate
use of such liquid nourishment to be highly salutary. —
Does not our food and drink, even though cold, become
in a few minutes a kind of warm Soup in the stomach? —
and, therefore, Soup, if not eaten too hot, or in too great
a quantity, and of proper quality, is attended with great
advantages, especially to those who drink but little.

Warm Fluids in the form of Soup, unite with our juices
much sooner, and better, than those that are cold and raw
— on this account, Resrorative Sour is the best Food
for those who are enfeebled by Disease or Dissipation,
and for old people, whose teeth and Digestive organs are
impaired,

S O Half subtiliz'd te Chyle — the liguid food
Readiest obeys th' assimilating powess."

After catching Cold, — in Nervous headachs,— Colics,
Indigestions, and different kinds of Cramp and Spasms
in the Stomach, — warm Broth is of excellent service.

After intemperate feasting, to give the Stomach a
holiday, for a day or two, by a diet on Mutton Broth,
(No. 564) or (No. 572), or Vegetable Soup (No. 218),

* These Feonomists recommend to be pouided ; they certainly go farther, as
they eall ity —bot we think they go too far, —fur they go through the sieve, and
make the soup gronty.

. ¥S
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&e. is the best way to restore its Tone. See Peptic
Precepts.  “ The stretching any power to its utmost
extent, weakens it. If the Stomach be every day oblized
to do as much as it can, it will every day be able to do
less. A wise traveller will never force his horse to per-
form as much as he can, in one day, upon a long journey.”
~—Father Fevjoo's Rules, p. 85.

To warm Sours, &e. (No. 485.)

N.B. With the rorTaBLE Sovr, (No. 252), a pint of
Broth may be made in five minutes for Three Pence.



RUDIMENTS OF COOKERY.

CHAPTER VIII.

GRAVIES AND SAUCES.

“ The Spirit of each dish, and ZrsT of all,
Is what ingenions Couks the Relish eall ;
For though the market sends in loads of food,
They all are tasteless, il that makes them good.”
Kina's Art of Covkery.

 Er parvis, compunere magna.”

1t is of as much importance that the Cook should know
how to make a boat of good Gravy for her Poultry, &c. as
that it should be sent up of proper complexion, and nicely
frothed.

In this Chapter we shall endeavour to introduce to her
all the Materials* which give flavourin Sauce, which is the
Essence of Soup, and intended to contain more relish in a
Teaspoonful, than the former does in a Tablespoonful. And
we hope to deserve as much praise from the Economist,—
as we do from the Bon Vivant; — as we have taken great
pains to introduce to him — the methods, of making Sub-
stitutes for those ingredients, which are always expensive,
and often not to be had at all. These, those who haye
large families, and limited incomes, will no doubt be glad
to avail themselves of.

The reader may rest assured, — that whether he con-
sults this Book to diminish the expense, or increase the
pleasures of Hospitality, — he will find all the information
that was to be obtained up to 1821, commuuicated in the
most unreserved and intelligible manner,

* See,din pages 95 and 06, A CATALOGUE OF THE INGREDIENTS now used in
Soups, Sauces, &,
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A great deal of the Elegance of Cookery, —depends
upon the Accompaniments to each dish being appropriate,
and well adapted to it.

We can assure our readers, no attention has been
wanting on our part to render this department of the work
worthy their perusal: — each Receipt,—is the faithful
narrative of actual and repeated experiments, — and has
received the most deliberate consideration before it was
here presented to them. —1It is given in the most circum-
stantial manner, and not in the technical, and mysterious
language former writers on these subjects seem to have
preferred : — by which their directions are useless and
unintelligible to all who have not regularly served an
apprenticeship at the Stove.

Thus, instead of accurately enumerating the Quantities,
and explaining the process of each Composition, — they
order a ladleful of Stock, —a pint of Consemmé, — and a
spoonful of Cullis; —as if a Private Family Cook had
always at hand a soup-kettle full of Stock, a store of Con-
sammé, and the larder of Albion House—and the Spoons
and Pennyworths were the same in all ages,

It will be to very little purpose I have taken so much
pains to teach how to manage Roasts and Boils, — if a
Cook cannot, or will not make the several Sauces that are
usually sent up with them.

The most homely fare may be made relishing, and the
most excellent and independent, improved by a well made
Sauce*,—as the most perfect Picture may by being well
varnished.

We have, therefore, endeavoured to give the plainest
directions — how to produce with the least trouble and
expense t possible, —all the various compositions the

& U0 ie the doty of a good Sinee,” says the editor of the Almanach ey
Gourmands, (vol, v, page 6,0 * to insiouate itself, all ronnd amd gbout I tninx-
“ jlary glaods, and imperceptibly awaken into activity each ramifieation of
 the Organg of Taste: il not sufliciently savoury, it canmot produce this effect,
“ and if too piguante, it will paralyze, instend of exciting, those delicions rirlla-
“ tions of tomgue, and vibrations of Palate, that only the most aceomplished
“ Philosophers of the Mooth can prodice on the highly educated palates of thrice
“ happy Grands Gowrmands.”

¥ 'i'o save Time and Tronble is the most valuable frogality :—and if the
mistress of & family will condescend to devote a little time to the profitgble and
pleasaut employment of preparing some of the STORE Savons, especlally Nos.



GRAVIES AND SAUCES. : 109

English kitchen affords for the amusement of hovest Jonx
BuLr,— and hope to present not only a wholesome, but
palatable variety to suit all tastes, and all pockets: so
that a Cook may give satisfaction in all families : the more
combinations of this sort she is acquainted with, the better
she will comprehend the management of every onme of
them.

We have rejected some Outlandish Farragoes — from a
convyiction they were by no means adapted to an Engl_iaﬁ
palate — if they have been received into some Englisl
books, for the sake of swelling the volume®, we believe
they will never be received by an Englishman’s stomach,
unless for the reason they were admitted into the Cookery
book; i. e. because he has nothing else to put into it.

However “ les pompeuses Bagatelles de la Cuisine Mas-
quie” may tickle the fancy of demi-connoisseurs, who, leavin
the substance, to pursue the shadow, — prefer wonderfu%
and whimsical metamorphoses, and things extravagantly.
expensive, to those which are intrinsically excellent, — in
whose mouth — Murroxs can hardly hope for a welcome,
unless accompanied by Fentson Seuce — or a Rannir any
chance for a race down the Red Lane, without assuming
the form of a Frog or a Spider ;: — or Pork, without being
either  Goosified” or ** Lambijied,” (see No. 51),and GAME
and Pourrny in the shape of Craufish or Hedgehogs,

322, 402, 404, 413, 420, 433, 430, 4545 these, both Epicures and Feonomians will
avail themeetves of the advantage now given them, of prepniing at home,

By the belp of these, many Dishied may be dvessed in hall the nsoal Time, —
and with balf the Tronble and Expense, —aml flavoured and foished with moch
more egrtgiony, thaa by the comumon methods,

A small portion of the Time which young Ladies sacrifice to lorlnling the
sttinp of their Plano-Forte, employed in obtaining Domestic Accomplishments
—mnught not make thein worse wives, or less agreeable Companions 1o ir -
Hoshinds. This was the opinion 200 years ago. -y e

“ o speak then of the hnowledges which belong nnto oor British 1lonsewifer’
—T hold the most principal, 10 be a perfect skill io Cooxeny : Shee that js "
utlerly tgnorint thercin, wny not by the Lawes of strict Justice, ehallenge the
freedom  of Marringe — bocavse liderde Shee can perform but hali her vow
Shee may love and obey, but she eamnot cherish and keepe ber Huosband.” —
G. Mankaaw's English Housewife, 410, 1637, p. 62 T

We hipe our fair Readers will tosgive us, for telhing them, that Feonomy in'a
Wife,—is the most certain Churm (o ensure the Aficction and Tudusiey of a
Tnzband.

‘k Wje;- these Books redoced to their Quintessence, many a bolky anthor wonld
make lils hppearanee in @ Peuny Puper.—See Spectator, Ko, 124, Obs, on #
dug of Book-muking, e, ¥ z 2~
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These Travesties rather show the patience than the
science of the Cook, —and the bad taste of those who
prefer such Baby-tricks® to old English nourishing and
substantial plain Cookery.

We could have made this the biggest Book+t with half
the trouble it has taken me to make it the best; — Con-
centration and Perspicnity have been my aim.

As much pains have been taken in describing, in the
most intelligible manner, how to make in the easiest, most
agreeable, and economical way, those Common Sauces that
daily contribute to the comfort of the Middle ranks of Society ;
—as, in directing the preparation of these extravagant
and elaborate double relishes, the most ingenious and
accomplished « Oflicers of the Mouth” have invented for
the amusement of profound Palaticians, and thorough
bred Grands Gourmands of the first magnitude : — these
we have so reduced the trouble and expense of making, as
to bring them within the reach of moderate fortunes; still
preserving all that is valuable of their taste and qualities;
so ordering them, that they may delight the Palate, without
disordering the Stomach; by leaving out those inflam-
matory ingredients which are only fit for an *“ iren throat,
and adamantine bowels,” and those costly materials, which
no rational being would destroy, for the wanton purpose
of merely giving a fine name to the compositions they enter
into, to whose excellence they contribute nothing else; —
for instance, consuming Two Partridges to make sauce for
One ; —half a pint of Game Gravy (No. 329), will be
infinitely more acceptable to the unsophisticated appetite
of Englishmen, for whose proper and rational recreation
we sat down to compose these Receipts : — whose appro-
bation, we have done our utmost to deserve, by devoting
much time to the business of the Kitchen ; and by repeating
the various processes that we thought admitted of the
smallest improvement.

® % Aore for Show and Sport \han for BeLLy-Tixueae, and about wlich the
Good Huswife never troubles her head™ —See Joan CaouweLn's Aitchen,
1fimo. 1664, r. 2. i

t 1 intead here to offer to all such as plense Lo pernse it, * a plain Book, which
is nll and every part of it Boox, and nothing bt solid nook from beginning
to end.”—Vide Preface to Dr. ForLew's * Intreductio ad Prudeatiom.™
London, 12mo. 1721,
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We shall be fully gratified : if our Book is not bought
up with quite so much avidity by those high bred Epi-
cures, who are unhappily — so much more nice than wise,
— that they cannot eat any thing dressed by an English
Cook, — and vote it barbarously unrefined and intolerably
ungenteel, to endure the sight of the best bill of fare that
can be contrived, if written in the vulgar tongue of Old
England®.

Let your Sauces each display a decided character; send
up your pLAIN Savces (Oyster, Lobster, &c.) as pure as
possible ; — they should only taste of the materials from
which they take their name.

The imagination of most Cooks, is so incessantly on the
hunt for a Relish, — that they seem to think, they cannot
make sauce sufficiently savoury, without putting into it
every thing that ever was eaten; -— and supposing every
addition must be an improvement, they frequently over-
power the natural flavour of their pLATN sauces, by over-
loading them with salt and spices, &e.: — but, remember,
these will be deteriorated by any addition, save only just salt
enough to awaken the Palate — the Lover of * Piguance”
and Compound Flavours, may have recourse to * the
Magazine of Taste,” (No. 463.)

On the contrary, of CompounDp Savces —the ingre-
dients should be so nicely proportioned, that no one be
predominant ; — so that, from the equal unicn of the com-
bined flavours, such a fine mellow mixture is produced,
whose very novelty cannot fail of being acceptable to the
persevering Gourmand, if it has not pretensions to a per-
manent place at his table.

An ingenious Cook will form as endless a variety of
these compositions as a Musician with his sevent notes, —

* Thoogh sume of these people seem at last to have found out,—ihat an
Epglishman’s head may be as foll of gravy as a Frenchman's,— and williog o
give the preference (o native talent, retain an English man or woman as prime
minister of their kitehien ; still they seem ashamed (o confess it, and commonly
ingist us a * sine gud non,” that their English domestics should anderstand the
* parilez.vons ' and potwithstanding they are pecfectly initiated io all the minutie
of the Philosophy of the mouth, consider them loeligilile, (f they eannot seribble
a bill of farve in pretty good bad French,

t The principal Agents now employed to favour Soups and Sanees, are Musu-
Roous (No. 430), ON1o8s (No, 420), ANcHOvY (No. 423, Lesos Jurce and
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or a Painter with his colours; —no part of her business
offers so fair and frequent an opportunity to display her
abilities, — Seices, llErss, &c. are often very absurdly
and injudiciously jumbled togetlier,

Why have Clove and Allspice, —or Mace and Nut-
meg in the same sauce, — or Marjoram,— Thyme, — and
Savory; — or Onions, — Leeks, — Eshallots — and Gar-
lick : — one will very well supply the place of the other,
—and the frugal Cook may save something considerable
by attending to this, to the advantage of her employers, and
her own tigae and trouble.— You might as well, to make
Soup, order one quart of water from the Thames, another
from the New River, a third from Hampstead, and a fourth
from Clelsea, with a certain portion of Spring and Rain
Water,

In many of our Receipts, we have fallen in with the
fashion of ordering a mixture of Spices, &c. which the
above hint will enable the culinary student to correct,

“ Puarmacy is now much more simple, — Cooxry
may be made so tog. A Prescription which is now com-
pounded with five ingredients, had formerly fifty in it —
and people begin to understand, that the Materia Medica
1s little more than a collection of Evacuants, and Stimuli.”
— Boswell's Life of Johnson.

The Ragouts of the last Century had infinitely more
ingredients than we use now — the praise given to IFill,
Ralisha for his Cogkery, 12mo. 1673, is

“ To fry and fricasce, his way's moat neaf,
For he compounde a thovsand sifs of meat,”

To become a perfect Mistress of the art of cleverly
extracting and combining Flavours®, besides the gift of a
good Taste, Fl‘.(ﬁlirﬁ& all the experience and skill of the
most accomplished Professor, and especially, —an inti-
mate acquaintance with the Palate she is working for.

Send your Sauces to table as Hot as possible,

Nothing need be more unsightly, than the Surface of a

Perr, or Vivecar, WiNE, (especially good Crannr), Swear Hiros, and
SAVOURY SPICEs. — Nok 400, €1, €0, and 457, 50, 6o,

* If your palate becomes dull by repeatedly tasting, the best way to refresh it,
is to wash your mouth well with milk.
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Sauce in a frozen state, or garnished with grease on the
top ; — the best way to getrid of this, is to pass it throngh
a Tammis or Napkin previously soaked in cold water; the
coldness of the napkin will coagulate the Fat, and only
suffer the pure gravy to pass through;—if any particles
of Fat remain, take them off by applying filtering paper; as
blotting paper i3 applied to Ink.

Let your Sauces boil up after you put in Wine, Anchovy,
or Thickening, that their flavours may be well blended
with the other ingredients®: and keep in mind, that the
“ chef-d'euvre” of CookERY,—is to entertain the Mouth
without offending the Stomach.

N.B. Although I have endeayoured to give the particular
quantity of each ingredient used in the following Sauces,
as they are generally made,—still the Cook's judgment
must direct her to lessen or increase either of the ingre-
dients — according to the taste of those she works for,
and will always be on the alert to ascertain what are the
favourite Accompaniments desired with each dish. See
Advice to Cooks, page 45.

When you open a bottle of Catsup, (No. 439), Essence
of Anchovy, (No. 433), &e. throw away the old cork, and
stop it closely with a new cork that will fit it very tight.
Use only the best superfine Velvet taper corks.

Economy in Conrxs is very unwise, —in order to save
a mere trifle, in the price of the cork, you run the risk of
losing the valuable article it is intended to preserve.-— It
is a Fulgar Error, that a bottle must be well stopped,
when the cork is forced down even with the mouth of it,
— this is a sure sign that the Cork is too small, and it
should be re-drawn and a larger one put in,

TO MAKE BOTTLE CEMENT.

Half a pound of black rosin, same quantity of red
sealing wax, quarter oz. bees wax, melted in an earthen
or iron pot; when it froths up, before all is melted and

* Before yon put Eggs or Cream into a Sance, have all your other ingredients
well boiled, and the sauce or soup of proper thicknes, — because nelther eggs
mor eream will eontribute 1o thicken it.— After yon have put them in, do oot set
the stewpan on the stove again,—but hold it over the fire, and shake it round
one way ULl the sauce is ready.
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likely to boil over, stir it with a tallow candle, which will
settle the froth till all is melted and fit for use. Red wax,
10d. per Ib. may be bought at Mr. Dew’s, Blackmore
Street, Clare Market.

N.B. This cement is of very great use in preserving
things that you wish to keep a long time, which without
its help would soon spoil, from the clumsy and ineffectual
manner the Bottles are corked.



RUDIMENTS OF COOKERY.

CHAPTER IX.
MADE DISHES.

Uxpzr this general head we range our Receipts for
Hasnes, — Stews,—and Racours®, &ec.; of these there
are a great multitude, affording the ingenious Cook an
inexhaustible store of variety: —in the French kitchen
they count upwards of 600, and are daily inventing new
ones.

We have very few general observations to make, after
what we have already said in the two preceding Chapters
on — Sauces, — Soups, &c., which apply to the present
chapter, as they form the prineipal part of the accompani-
ment of most of these dishes. In fact, Mapr Disnes are
nothing more than Meat,— Poultry (No. 530), or Fish
(No. 146, 158, or 164), stewed very gently till they are
tender, with a thickened Sauce poured over them,

Be careful to trim off all the Skin, Gristle, &c. that will
not be eaten, and shape handsomely and of cven thickness, the
various articles whick compose your Made Dishes, — this is
sadly neglected by common Cooks,— enly Stew them till
they are just tender, and not do them to rags. — Therefore,
what you prepare the Day before it is to be eaten, do not do
quite enough the first day.

We have given Receipts for the most easy and simple
way to make Hasnes, &c. Those who are well skilled in
Culinary arts, can dress up things in this way, so as to be
as agreeable as they were the first time they were cooked;
— but Hasnixe is a very bad mode of Cookery,— if Meat

*® Sauce for Ragonis, &ec., should be thickened till it is of the consistence of good
rieh Cream, that it may adbere to whatever it is poured over. When you have a
large dinner to dress, keep rendy mixed some fine sifted Flour and water well
rubbed together till wnite gmooth, and abeut as thick as Butter, See (No. 237.)
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is done enough the first time it is dressed,—a second
dressing will divest it of all its nutritive juices, — and if it
can be smuggled into the stomach by bribing the Palate
with piquante Sauce, —it is at the hazard of an Indiges-
tion, &c.

I promise those who do me the honour to put my
Receipts into practice, that they will find that the most
nutritious and truly elegant dishes, are neither the most
difficult 1o dress,— the most expensive,— or the most
indigestible ; —in those compositions, Experience will g0
far to diminish Expense;— Meat that is too old or tup
tough for Roasting, §c., may by gentle stewing be rendered
savoury and digestible —if some of our Receipts do differ
a little from those in former Cookery Books, let it be
remembered we have advanced nothing in this work that
has not been tried, and experience has proved correct.

N.B. See (No. 483) an Ingenious and Economical
System of Frexen Cooxenry, written at the request of
the Editor by a very accomplished Excrisu Lapy, which
will teach you how to supply your Table with elegant
little Made Dishes, &c. at as little expense as Plain

Cookery.



THE

COOK’S ORACLE.

N.B.' Read the MARkETING Tanves at the ead of the Folie.

BOILING.

READ THE FIRST CHAPTER OF THE RUDIMENTS OF
COOKERY.

Leg of Mutton.— (No. 1.)

Cur off the Shank Bone, and trim the Knuckle, — put it
into lukewarm water for ten minntes, wash it clean, cover
it with cold water, and let it simmer very geatly, and skim
it carefully. — A Leg of nine pounds will take two and a
half or three hours, if you like it thoroughly done, espe-
cially in very Cold weather.

For the Accompaniments see the following Receipt.

N B. The Tit Bits with an Epicure, are the “ Kauckle,”
the kernel, called the ** Pape’s Eye," and the  Gentleman's"
or “ Cramp Bone,” or, as it is called in Kent, the * Caw
Caw,” — four of these, and a Bounder — furnish the little
Masters and Mistresses of Kent with the most favourite
set of playthings.

A Leg of Mutton stewed tery slowly, as we have directed |
the Beef to be (No. 493), will be as agreeable to an
English palate as the famous “ Gigot® de sept heures” of
the French Kitchen.

Wnex Murron 15 very LarcE, you may divide it,
and roast the Fillet, 1. e. the large end, —and bol the
Knuckle end,— and you may also cut some fine Cutlets off
the thick end of the Leg, — and so have Two or Three good
Hot Dinuers.

* The Gigot is the leg with part of the Tuin,
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The Liquor the Mutton is boiled in you may convert into
Goon Souvr in Five Minutes, see N.B. (No. 218,) and
Scotch Barley Broth, (No, 204.) — Thus managed, a Leg
of Mutton is a most Economical Joint.

Neck of Mutton. — (No. 2.)

Put four or five pounds of the best end of a Neck, (that
has been kept a few days) into as much cold soft water as
will eover it, and about two inches over, let it simmer te
slowly for two hours ; — it will look most delicate if you do
not take off the Skin till it has been boiled.

For Sauce, that elegant and innocent relish, Parsley aott
Butter (No. 261), or Eshallot (No. 294 or 5), or Caper
sauce (No. 274,) Mock Caper sauce (No. 275), and Onion
sauce (No. 298), Turnips (No. 130), or Spinage (No. 121),
are the usual Accompaniments to Boiled Mutton,

Lams. —(No. 3.)

A Leg of five pounds should simmer very gently for
about Two Hours, from the time it is put on, in cold water,
— After the general rules for BoiLiNG, in the first chapter
of the Rupimexts of CookERry, we have nothing to add,
only to send up with it, Spinage (No. 122), Brocoli (No.
126), Cauliflower (No. 125), &c., and for Sance (No. 261),

Vearn.— (No, 4.)

This is expected to come to table looking very delicately
clean, — it is so easily discoloured, you must be careful
to have clean water,—a clean vessel, and constantly
catch the scum as soon and as long as it rises, and attend
to the directions before given in the first Chapter of the
Rupimests or Cooxery. Send up Bacon (No, 13),
Fried Sausages (No. 87), or pickled Pork, Greens, (No.
118, and following Nos.) and Parsley and Butter (No.
261), Onion Sauce (No, 208},

N.B. For Recerers To Cook VEeaL, see from (No, 512)
to (No. 521).

Beef Bouilli, —(No. 5.)

In plain English, is understood to mean Boiled Beef; —
butits culinary acceptation, in the French Kitchen, is fresh
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beef dressed without boiling, and only very gently sim-
mered by a slow fire. ,

English Cooks have seldom any mnotion, that coon
Soue can be made without destroying a great deal of MEAT® :
—however, by a judicious regulation of the Fire, and a
vigilant attendance on the Soup kettle, this may be accom-
plished — and you shall have a tureen of such Soup as will
satisfy the most fastidious Palate, —and the Meat make
its ap'pearancc at table, at the same time, in possession of
a full portion of nutritious succulence.

This requires nothing more than to Stew the meat very
slowly, (instead of keeping the pot boiling a gallop, as com-
mon Cooks too communly do) — and to take it up as soon as
it is done enough. See * Soup and Bouilli” (No. 238),
s Shin of Beef Stewed” (No. 493), ** Scotch Barley Broth™
(No. 204), and page 119.

Meat cooked 1n this manner, affords much more nourish.
ment than it does dressed in the common way, — is easy
of digestion in proportion as it is tender,—and an in-
vigorating substantial diet, especially valuable to the
Poor, whose laborious employments require support.

If they could get good Eating put within their reach,
they would often go to the Butcher's shop, when they now
run to the Public house.

Among the variety of Sciemes that have leen suggested
for BETTERING THE CONDITION OF OUR ExGLIsn Poor,
a more useful or extensive Charity cannot be devised, than

® 1l Co nest pas la quamite de viande qui fait senle le bon banilion, mais Ia
manidre dout le pot-aufen est conduit. Qu'est-ce que le bonillon . Une décoction
de viande contennnt de "extractif animal gui la colore, {oct extractif, tomme pm
le eélébre Thenard asmazome, conlicnt anssi tonie la partie savourense de la
viande), du sel, mais surtout de la gélatine. Pour que Ia viande edde & 'ean ces
principes il faut que celle-cl la pénétre avec une température graduée, dilate les
fibres muschlaires, et dissolve la gélatine qui ¥ est luterposce: mais dans cee
mimes museles il y a anssi de Palbumine (matidee anilogoe an blane d'euf, ot
qui forme I"eenme dir potl.  Cette albmmine se eoagnle, ol se dnrcit & la tempéra-
tare de quatre-vingt degrés.  Sidone vons poussez rapidement votve pot-an-fou
au point de la faire bouillir avant que Ia viande soit dilutee et pénétrie par "enu,
quarrive-til!  L'albamine se coagnle dans la viande méme, et empiche la
gélatineg A'en sortir ; — vous avez un Bowillon faible, ot un Bowifli dar ; mais,
an contraire, si vous avez ménngé le fen de manicie gue la viande ait en le tempe
d*tre penetrée, Padbumine s'elive en €cume, la géfatine se dissont, le Bonillon
el gavoureux, nourissant, et fe Bouilli tendre. — Voila tonte la theorie du pota.
fen,” — Cours Gastromomigue, 1800, p. 291,
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that of instructing them in Economical and Comfortable
Cookery.

“Tupe Poor 1¥ Scorraxp, and on the Continent,
manage much better.  Outmeal Porridge (No. 205 and
572) and Milk constitute the Breakfast and Supper of
those patterns of Industry, Frugality, and Temperance,
the Scottish Peasantry.

“ When they can afford Meat, they form with it a large
quantity of Barley Broth (No. 204) with a variety of Vege-
tables, by boiling the whole a long time, enough to serve
the Family for'several days.

“ When they cannot afford Meat, they make Broth of
Barley and other Vegetables, with a lump of Butter, (see
No. 229), all of which they boil for many hours, and this
with Oat Cakes forms their dinner.” — The Hon. Jony
Cocuraxe's Seaman's Guide, p. 34,

The Cheapest method of making @ Novrisuive Souve —
is least known to those who have most need of it, See
(No. 229.)

Our neighbours the French are so justly famous for their
skill in the affairs of the Kitchen, that the adage says, “as
many Frenchimen as many Cooks;” surrounded as they are
by a profusion of the most delicious Wines and most
seducing Liqueurs, offering every temptation and facililg
to render drunkenness delightful, yet a tippling Frenci-
man is a * Rara Avis ;" — they know how so easily and
completely to keep Life in repair by good Eating, that
they require little or no adjustment from Drinking.

This accounts for that ** feujours Gai,” and happy equi-
librinm of spirits, which they enjoy with more regularity
than any people : — Their Stomachs being unimpaired by
spirituous liquors, embrace and digest vigurmxsl{ the food
they sagaciously prepare for it, and render easily assimi-
lable by cooking it sufficiently — wisely contriving to get
the difficult part of the work of the Stomach done by Fire
and Water.

To sarr Mear.—(No. 6.)

In the Summer Season especially, Meat is frequently
spoiled by the Cook forgetting to take out the Kernels:
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one in the udder of a round of Beef, —in the fat in the
middle of the Round, — those about the thick end of the
Flank, &c. : if these are not taken out, all the Salt in the
world will not keep the Meat.

The Art or SartiNng MEeAT, is to rub in the Salt,
thoroughly and evenly into every part, and to fll all the
holes full of Salt where the kernels were taken out, —
and where the Butcher's skewers were,

A Rouxp or Beer of 25 pounds will take a pound and
a half of Salt to be rubbed m all at first, and requires to
be turned and rubbed every day with the Brine: it will
be ready for dressing in four or five days®, if you do not
wish it very salt,

In Summer, the sooner Meat is salted after it is killed
ftll_m better, and care must be taken to defend it from the

ies.

In Winter, it will eat the shorter and tenderer, if kept a
few days (according to the temperatore of the weather)
before 1t is salted.

In Frosty weather, take care the Meat is not frozen,
and warm the Salt in a Frying-pan. The extremes of
Heat + and Cold are equally unfavourable for the process
of Salting—in the former the meat changes before the
salt can affect it, — in the latter it is so hardened, and its
Juices are so congealed, that the salt canuot penetrate it.

If you wish it Rep, rub it Grst with Saitpetre, in the
proportion of half an ounce and the like quantity of moist
sugar to a pound of eommon Salt, see Savoury Sart
Beer (No. 496.)

You may impregnate Meat with a very agreeable
Vegetable Flavour, by pounding some Sueet Herbs (No.
459) and an Opion with the Salt; yon may make it still
more relishing by adding a little Zesr (No. 255), or
Savoury Spice (No. 457.)

* If not to be cul till Cold, two days longer salting will not only T3
flavour, but the Meat will ku'p I:ﬂlcr.“ o < e Y

f In the Weet Indies tlu{l can searcely cire Beef with pickle, but easily pre.
:lur;\;;'u'::n:umin it :n::hlsin slices .:dlldlippl“g them in Sea Water, and t

3 quickly in the S8an; 1o whicl ive the mame of,
— BROWNRIGG om Salt, Byo, |; 762. £ w2058 Ro7,

G
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To Pickle Meat.

“ Six pounds of Salt, one pound of Sugar, and four
ounces of Saltpetre, boiled with four gallons of water,
skimmed, and allowed to cool, forms a very strong pickle,
which will preserve any Meat completely immt:rse:r in it,
To effect this, which is essential, either a heavy board or
a flat stone must be laid upon the meat., The same
pickle may be used repeatedly, provided it be boiled up
occasionally with additional salt to restore its strength,
diminished by the combination of part of the salt with the
meat, and by the dilution of the pickle by the juices of the
meat extracted. By boiling, the Albumen which would
cause the pickle to spoil, is coagulated and rises in the
form of scum, which must be carefully removed.” — See
Supplement to Encyelop. Britan. vol. iv, p. 340,

An H-bone of 10 or 12 pounds weight will require
about three quarters of a pound of Salt and an ounce of
Moist Sugar to be well rubbed into it; —it will be ready
in four or five days, if turned and rubbed every day.

The Time Meat requires Salting, dependbs upon the
Weight of it, — how much Salt is used, — if it be rubbed
in with a heavy hand, it will be ready much sooner than
if only lightly rubbed.

N.B. T)ry the Salt and rub it with the Sugar in a
morlar,

Ponk requires a longer time to cure (in ])mportiuu 10
its weight) than Beef: a Leg of Pork should be in salt
cight or ten days; turn it and rub it every day.

Salt meat should be well washed before it is Boiled, —
especially if it has been in salt long, — that Tue Liquor
in which the meat is boiled, may not be too salt to make
Soup of (No. 218, &c.) and (No. 555.)

If it has been in salt a long time, and you think it will
be too salt, wash it well in cold water, and soak it in
lukewarm water for a couple of hours ; —if it is very Salt,
lay it in water the night before you intend to dress it.

A Round of Salted Beef. — (No. 7.)
As this is too large for a moderate family, we shall
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write directions for the dressing half a round: get the
Tongue side. }

Skewer it up tight and round, and tie a fillet of broad
tape round it, to keep the skewers in their places.

Pat it into plenty of cold water, and carefully catch the
seum as soon as it rises ; — let it boil till all the scum is
removed, and then put the boiler on one side of the fire,
to keep simmering slowly till it is done. ;

Half a round of 15lbs. will take about three hours — if
it weighs more, give it more time.

When you take it up, if any stray scum, &c. sticks to it,
that has escaped the vigilance of your skimmer, wash it
off with a Paste Brush — garnish the dishes with Carrots
and Turpips:—send up Carrots (No. 120), Turnips
(No. 130), and Parsnips, or Greens (No. 118), &ec. on
separate dishes. Pease pudding (No. 555, and My
Puppixe,(No. 551), are all very proper Accompaniments,

N.B. The Outside Slices, which are generally too much
salted and too much boiled, will make a very good relish
as Putted Beef (No. 503). For using up the remains of

a Joint of Boiled Beef, see also Bubble and Squeak,
(No. 505).

H_Bone of Beef (No. 8.)

Is to be managed in exactly the same manner as the
Round, but will be sooner boiled, as itis not so solid : an
H-bone of 20lbs. will be enough in about three hours and
a half, — of 10lbs. in two hours. Be sure the boiler is
big enough to allow it plenty of water-room; let it be
well covered with water, set the pot on one side of the fire
to boil gently; if it boils quick at first, no art can make it
tender after; the slower it boils, the better it will look, and
the tenderer it will be. The same accompanying vege-
tables, as in the preceding Receipt. Dress plenty of
gar;‘ots, as cold Carrots are a general favourite with cold

eef.

Mem, — The Epicures say that the sof¢ Fat like marrow,
which lies on the back, is delicious when Hot, and the
hard Fat about the upper corner is best when Cold,

To make renrecTLy coop Pease Sovr in Ten

a2
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Minutes, of the Liquor in which the Beef has been boiled,
see N.B. to (No. 218.) '

Obs.— In *“ Mrs. Mason’s Ladies’ Assistant” this joint
is called Haunch-bone ; in * Henderson's Cookery,” Edge-
bome ; in ** Domestic Management,” Aitch-bone ; in
« Reynolds’ Cookery,” Ische-bore; in « Mrs. Lydia
Fisher's Prudent Housewife,” Ack-bone; in Is.
M:¢lIver’s Cookery,” Hook-bone. We have also seen it spelt
Each-bone, and Ridgebone, and we have also heard it
called Narcu-Boxe.

N.B. Read the note under (No. 7), and to make
perfectly good Pease Sour of the Por-Liquor, in Ten
Minutes, see Obs. to (No. 218), (No. 229), and (Ne. 555,)

Ribs of Beef sulted and rolled, — (No. 9.)

Briskets, and the various other pieces, are dressed in
the same way. “ Wow Wow” sauce, (No. 328), is an
agreeable Companion,

Hulf e Calf’s Head. — (No. 10.)

Cut it in two, and take out the Brains; — wash the
head well in several waters, and soak it in warm water for
ten minutes before you dress it. Put the Head into a
Saucepan with plenty of cold water: when it is coming to
a boil, and the seum rises, carefully remove it.

Half a Calf's Head (withont the skin) will take from an
hour and a quarter to two hours, according to its ‘size;
with the Skin on about an hour longer: —it must be sfewed
very sently Ul it is tender; it is then extremely nutritive,
and easy of digestion.

Put eight or ten Sage leaves (some Cooks use Parsley
instead, or equal parts of each,) into a small saucepan, —
boil them tender (about half an hour), then chop them
very fine, and set them ready on a plate.

Wash the Brains well in two waters, put them into a
large Basin of cold water, with a little salt in it, and let
them soak for an hour, — then pour away the cold, and
cover them with hot water, and when you have cleaned
and skinned them, put them into a Stewpan with plenty
of cold water, — when it boils, take the scum off very
carefully — and boil gently for 10 or 15 minutes, — now
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chop them, (not very fine), put them into a saucepan with
the Sage leaves and a couple of table-spoonsful of thin
melted butter and a little salt, (to this some Cooks add a
little Lemon juiee, Mushroom catsup, and Cayenne), stir
them well together, and as soon as they are well wa
(take care they don't burn) skin the Tongne — trim off the
roots, and put it in the middle of a dish, and the Brains
round it. Or, chop the Brains with a Shallot, a little
Parsley, and four hard boiled Eggs, and put them into a
quarter of a pint of Bechamel, or White Sauce (No, 2
of 364). A Call’s Cheek is usnally attended by a Pig's
cheek, a knuckle of Ham or Bacon (No. 13), or ('Nu. 5286),
or pickled Pork (No. 11), and Greens, Braceli, Caunli-
flowers, or Peas, and always by Parsley and Butter, see
(No. 261), or (No. 311), or (Ne. 343.)

If you like it FuLL DRESSED, score it superficially, —
beat up the yolk of an Egg, and rub it over the head with
a feathier; — powderit with a seasoning of finely minced
(or dried and powdered) Winter Savory or Lemon-thyme,
(or sage), Parsley, Pepper, and Salt, and bread crumbs,
and give it a brown with a salamander, or in a tin Dutch
oven: when it begins to dry, sprinkle a little melted
butter over it with a paste brush.

You may Garnish the Dish with Broiled Rashers of
Bacon (No. 526, or 527).

Obs.— Calf"s head is one of the most delicate and
favourite dishes in the list of boiled meats ; — but nothing
is more insipid when cold : and nothing makes so nice a
Hash ; therefore, don't forget to save a quart of the
Liquor it was boiled in, to make Sauce, &e. for the Hasmn,
see also (No. 520).  Cut the head and tongue into slices,
and slice some of the Bacon that was dressed to eat with
the head, and lay them ready on a plate.

Take the bones and the trimmings of the Head, a
bundle of Sweet Herbs, an Onion, a roll of Lemon Peel,
and a blade of bruised Mace: put these into a saucepan,
with the quart of liquor you have saved, and let it boil
gently for an hour, pour it through a sieve into a basin —
wash out your stewpan — add a tablespoonful of flour to
the Bruins, and Parsley and Butter you have left, and
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pour it to the gravy you have made with the bones and
trimmings; let it boil up for ten minutes, and then strain
it through a hair sieve ; season it with a tablespoonful of
white Wine, or of Catsup (No.439), or Sauce Superlative
(No. 429): give it a boil up, skim it, and then put in the
Brains and the slices of Head and Bacon; as soon as
they are thoroughly warm, (it must not boil), the hash is
ready. Some Cooks — Egg-bread-crumb and fry the
finest pieces of the head —and lay them round the hash.

N.B. You may garnish the edges of the dish with slices
of Bacon toasted in a Dutch oven, (see Nos. 526 and 627),
slices of Lemon, and Fried Bread.

To make Gravy ror Hasnges, &c. see (No. 360.)

Pickled Pork,— (No, 11,)

Requires more time than any meat. When you cook a
Leg, wash and scrape it as clean as possible; when
delicately dressed, it 1s a favourite dish with almost every
body; take care it daes not Boil fast; if it does, the
Knuckle will break to pieces, before the thick part of the
meat is warm through: a LEG of seven pounds takes
nearly three hours very Slow simmering. Skim your pot
very carefully, and when you take the meat out of the
Boiler — scrape it clean.

Some sagacious Cooks (who remember, to how many
more nature has given Eyes, than she has given Tongues
and Brains), when Pork is boiled, score it in Diamonds,
and take out every other square —and thus, present &
retainer to the Eye to plead for them to the palate —a
leg of nice Pork, nicely salted, and nicely boiled, is as
favourite a cold relish as cold Ham — especially if, instead
of cutting into the middle when hot, and so letting out its
juices — you cut it at the Knuckle —slices broiled, as
(No. 487), are a good Luncheon, or Supper. — To make
Prase Pupping, and PEASE Sour EXTEMPORE, sec
N.B. to (Nos. 218 and 555.) : :

If not done enough, nothing is more disa reeable; —if
too much — it not only loses its colour and flavour, but
its substance becomes soft, like a jelly.

It must never appear at table without a good Pease
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Pudding, (see No. 535), and if you please, Parsnips
(No. 128), or Carrots (No. 129), Turnips and Greens, or
Mashed Potatoes, &c. (No. 106.)

Obs. Remember not to forget the Musrarp Por
(No. 369, No. 370, and No. 427).

Petit-Toes, or Sucking Pig's Feet. — (No. 12.)

Put a thin slice of Bacon at the bottom of a stewpan
with some broth, a blade of mace, a few peppercorns, and
a bit of thyme : — boil the feet till they are quite tender;
this will take full twenty minutes ; — but the heart, liver,
and lights, will be done enough in ten, when they are to
be taken out, and minced fine.

Put them all together into a Stewpan with some Gravy,
thicken it with a little butter rolled in flour, season it with
a little pepper and salt, and set it over a gentle fire to
simmer for five minutes, frequently shaking them about.

While this is doing, have a thin slice of Bread toasted
very lightly, divide it into Sippets, and lay them round the
d':l?nr: pour the mince and sauce into the middle of it, and
split the feet, and lay them round it.

N.B. Pettitoes are sometimes boiled and dipped in
batter, and fried a light brown.

Obs. — If you have no Gravy in the water you stew the
pettitoes in, put an Onion, a sprig of Lemon thyme, or
sweet Marjoram, with a blade of bruised Mace, a few
black Peppers, and a large teaspoonful of Mushroom
catsup (No. 439), and you will have a very tolerable
substitute for Gravy. A bit of (No. 252) will be a very
great improvement to it,

Bacon. — (No, 13.)

Cover a pound of nice streaked Bacon (as the Hamp-
shire housewives say — that * has been starved one da
and fed another,”) with cold water,—let it boil gently
for three quarters of an hour; take it up, scrape the
underside well, and cut off the rind: grate a Crust of
bread not only on the top but all over it, as directed for
the Ham in the following receipt, and put it before the fire
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for a few minutes; it must not be there too long, or it will
dry it and spoil it.

Two pounds will require about an hour and a half;
according to its thickness, —the hock or gammon being
very thick, will take more.

Obs. See (Nos. 526 and 527): when only a little Bacon
15 wanted, these are the best ways of dressing it.

The boiling of Bacon, is a very simple subject to
comment upon, but our main ohject is to teach common
Cooks the art of dressing common food, in the best
manner: Bacox is sometimes as salt as salt can make it;
therefore, belore it is boiled, it must be soaked in warm
water for an hour or two, changing the water once ; then
pare off the rusty and smoked part, trim it nicely on the
underside, and scrape the rind as clean as possible.

Mex. Bacox is an extravagant article in Housekeeping,
— there is often twice as much dressed as need be, —
when it is sent Lo table as an accompaniment to boiled
Poultry or Veal, a pound and a half is plenty for a dozen
people. A good German Sausage is a very economical
substitute for Bacon,—or fried Pork Sausages, (No. 87).

Hum, (No. 14.)

Though of the Bacon kind, has been so altered and
hardened in the particular way of curing, thai it requires
still more care. A

Ham is generally not half soaked, — as salt as Brine —
and hard as Flint; and it would puzzle the Stomach of an
Ostrich to digest it.

Mear. The Salt, Seasoning, and Smoke, which preserve
it before it is eaten, prevent its solution after —and unless
it be very long, and very gently stewed, the strongest
Stomach will have a tough Job to extract any nournsh-
ment from it. it is e very dry Westphalia Ham, it must
be soaked, according to its age and thickness, from 12 10
24 hours; — for a Green Yorkshire or Westmoreland Ham,
from 4 to 8 hours will be sufiicient. Lukewarm water
will soften it much soouner than cold —when sufficientl
soaked, trim it nicely on the underside —and pare off all
the rusty and smoked parts till it looks delicately cleaa.

L
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Give it plenty of water room, and put it in while the
water is cold,—let it be well scummed, and keep it
simmering gently : a middling sized ham of fifteen pounds
will be enough in about four or five hours, according to its
thickness, If nof to be cut &ll Cold, it will cut the shorter
and tenderer for being bailed still longer.

Pull off the Skin carefully, and preserve it as whole as
possible, it will form an excellent covering to keep the
Ham moist : —when you have removed the skin, rub some
Bread Raspings through a Hair-sieve, or grate a crust of
Bread, put it into the perforated cover of the Dredging
box, and shake it over it, or glaze it; trim the Knuckle
with a fringe of cut writing paper. You may garnish with
Spinage, or Turnips, &c.

Obs. — To Por Ham (No. 509), is a mach more usefal
and economical way of disposing of the remains of the joint,
than making Essence of it (No. 352).  To make Soup of
the Liguor it is boiled in, see N.B. to (No. 555).

Tongue. — (No. 15.)

A Tongue is so hard, whether prepared by drying or
pickling, that it requires much more cooking than a Ham;
—nothing, of its weight, takes so long to dress it
properly.

A tongne that has been salted and dried, should be pat
to souk, (if it is Old and very hard, 24 hours before it is
wanted,) in plenty of water; —a Green one fresh from
the pickle requires soaking only a few hours; — put
your Tongue into plenty of Cold water, let it be an hour
gradually warming, and give it from three and a half, to
tour hours very slow simmering, according to the size, &c.

Obs. — When you choose a Tongue, endeavour to learn
how long it has been dried or pickled, — pick out the
plumpest, and that which has the smoothest skin, which
denotes its being young, and of course it is more likely to
be tender.

The Roors, &c. make an excellent Relish porreD, like
(No. 509.)— or Pease Soup (No. 218.)

N.B. Our correspondent, who wished us in this Edition
to give a receipt to Roast A Toxcue, will find an answer
in (No. 82.)

G35

“
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Turkeys, Fowls, §c¢. — (No. 16.)

Are all Boiled exactly in the same manner, only allowing
time, according to their size. For the Stuffing, &c. (Nos.
374, 375, and 377,) some of it made into Balls, and boiled
or fried, make a nice garnish, and are handy to help—
and you can then reserve some of the inside stuffing to eat
with the Cold fowl, or enrich the Hash (Nos. 530 and 533.)

A Chicken will take aboutss«ses +«2«20 minutes,

AFowles cove cove snannnsess ses-40

A fine large Five-toed Fowl or Capon about an hour,

A small Turkey, an hour and a half.

A large one, two hours or more.

Chickens or Fowls should be killed at least one or two
days before they are to be dressed. Turkeys (especially
large ones) should not be dressed till they have been
killed three or four days at least—in Cold Weather six or
eight, — or they will neither be White, nor Tender®.

Turkeys, and large Fowls, should have the strings or
sinews of the thighs drawn out.

Truss THEM with the legs outwards — they are much
easter carved,

Fouwls for Boiling should be chosen as white as possible:
if their complexion is not so fair as you wish — veil them
in (No. 2 of No. 361); those which have black legs should
be roasted. The best use of THe LiveR is to make Sauce
(No, 287).

Poultry must be well washed in warm water — if very
dirty from the singeing, &c. rub them with a little white
Scap — thoroughly rinse it off —then dredge them well
with flour.

Make a good and clear fire; set on a clean pot, with

ure and clean water, enough to well cover the Turkey,
&e.; the slower it boils, the whiter and plumper it will be,
—Wilien there rises any scum, remove it; the common
method (of some who are more nice than wise) is to wrap
them up in a cloth, to prevent the scum attaching to them;
which, if it does, by your neglecting to skim the pot, there

* Baken in his Chronicle tells us the Turkey did not reach England till A.D.
1524, abont the 13th of Henry the 8th : he u{a,
% Turkies, carps, hoppes, piccarell, and beere,

Came into England all in one year.”
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is no getting it off afterwards, and the Poulterer is blamed
for the fault of the Cook.

If there be Water enough, and it is attentively scummed,
the Fowl will both lock and eat much better this way,
than when it has been covered up in the cleanest cloth ;
and the colour and flavour of your Poultry will be preserved
in the most delicate perfection.

Obs. — Turkey deserves to be accompanied by Tongue
(No. 15), or Ham (No. 14): if these are not come-at-able,
don't forget Pickled Pork (No. 11), or Bacon and greens
(Nos. 83, 526, and 527), or Pork Suusages (No. 87),
Parsley and Butter (No. 261); don’t pour it over, but
send it up in a boat; Liver (No. 287), Egg (No. 267),
or Oyster sauce (No. 278.) To warm cold Turkey, &e.
(No. 533), and following.

To Grill the Gazzard and Rump, see (No. 538). Save a
xmrt of the liquor the Turkey was boiled in — this, with

e bones and trimmings, &e. will make good Broth for a
Hash, &e.

Rabbits. — (No. 17.)

Truss your Rabbits short, lay them in a Basin of warm
water for ten minutes, —then put them into plenty of
water, and boil them about half an hour; if Large ones,
three quarters: if very Old, an hour: smother them with
plenty of White Onion sauce (No. 298), mince the Liver,
and lay it round the dish, or make Liver sauce (No. 287),
and send it up in a boat.

Obs. — Ask those you are going to make Liver sauce
for, if they like plain Liver sauce, or Liver and Parsley, or
Liver and Lemon sauce, (see Nos. 287 and 288.)

N.B. It will save much trouble to the Carver, if the
Rabbits be cut up in the Kitchen — into pieces, fit to help
at table, and the Head divided —and one half laid at
each end —and slices of Lemou —and the Liver chopped
very finely, laid on the sides of the Dish,

Tripe®, —(No. 18.)
Take care to have fresh Tripe, cleanse it well from the

* " HoMERE rapporie, que dans un régal magnifique préparé pour Achille,
on #ervit des tripes de beof, et qoe cela £'étail toujours observe aux REFAs vis
HER0." — Cours Gastromomigue, p. 155,
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fat, and cut it intespieces about two inches broad and four
long; put it into a stewpan and cover it with Milk and
water, and let it boil gently till it is tender.

If the Tripe has been prepared as it usually is at the
Tripe shops, it will be enough in about an honr (this
depends upon how long it has been previously boiled at
the Tripe shop); if entively undressed,—-it will require two
or three hours — this also depends much on the Age and
Quality of it.

Make some ONioN savck in the same manner as
vou do for Rabbits (No. 298), or boil (slowly by them-
selves) some Spanish, or the whitest common Onions you
can get;—peel them before you boil them; when they
are tender, which a middling sized Gnion will be in about
three quarters of an hour, drain them in a hair sieve, take
off the top skins till they look nice and white, and put them
with the Tripe into a tureen or soup-dish, and take off the
fat if any floats on the surface.

Obs. — Rashers of Bacon (Nos. 526 and 527), or Fried
Sausages (No, 87), are a very good accompaniment to
boiled Tripe, Cow-heels (No. 198), or Calf’s feet, sce
Mn. Krriy's Savee (No. 311%), or Parsley and Butter
(No. 261), or Caper Sauce (No. 274), with a little Vinegar
and Mustard added to them — or Salad Mixture (No. 372
or 453.)

Cow Heel.— (No, 18+.)

This, in the hands of a skilful Cook—will furnish
several good Meals — when boiled tender, see (No. 198),
cut it into handsome pieces, Egg and bread eramb them,
and Fry them a light brown — and lay them round a dish,
and put in the middle of it sliced Onions fried, or the
accompaniments ordered for Tripe, The Liguor they
were boiled in will make Soups (No. 220), (No. 240%), or
(No. 555.)

N.B. We give no Receipts to boil Venrsow, Geese,
Ducks, Pueasants, Woopcocks, Axp Peacocks, &c.
— as our aim has been to make a useful Book —not a
Big one, see (No. 82.)
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N.B. I the Time wehave ailowed for Roasting, ears ralher longerthan
tehat is stated in former works, we can only say, we have written from actwal
Experiments,—and that the difference may be accownted jor, by common
Cooks generally being fomd of too fiercve a fire, and of putting things too near
toit.

Our palculations ave made for a Temperature of about 30 degrees of
Falreniwit.

SLow RoasTiNg is as advanfageows to the tenderness and flavour of Meat
as Stow Boiling, of which every body wnderstands the importance. See the
account af Count Rumford's Shoulder of Mutton, \0th Essay, p. 10,

The Warmer the weuther, and the steler killed the Meat is — the less thae
it will require to roast ie.

AMeak that is very Fat —rvequires more time than we have stated.

Beer iv in proper season throughout the whole year; hut o3 Bulehers
generally calenlate wpon ids being a Sanday's Dinner, you can seldom depend
g its belng tender on any other day,

e
Sir-Loin of Beef.— (No. 19.)
Tnx Noble Sir Lorx® of about fifteen pounds, (if much
thicker, the outside will be done too much before the
inside is enough,) will require to be befare the fire about
three and a half or four hours: take care to spit it evenly,
that it may not be heavier on one side than the other; —
put a little clean Dripping into the dripping pan, (tie a

* This Jolat is sald to owe its name to King Charles the Second, who dining
npon a Loin of Bewf, and being particularly pleased with it, asked the name of
T:ﬁJlﬂnt; #sald for its merit it should be Anlghted, and henceforth caMled §ir-

.
** Qar second Charles of fame faceld,
On loin of Beef did dine;
He Lield his sword, pleas’d, o'er the meat,
Arise thon fam'd Sir-Loin.'"
Ballad of the New Sir John Barloyeors.

The ballad of ** The Gates of Calnis" ealls it

“ penown'd Sir-Lolo, oft times decrecd 1
The theme of English Ballad;

On thee onr kinF oft deign to feed,
Unknown to Frenchman's palate ;

‘Then how much doth thy taste exceed
Soup-meagre, frogs, and salad 1"
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sheet of paper over it to preserve the Fat*,) baste it well as
soon as it is put down, and every quarter of an hour all
the time it is roasting, till the last half hour ; then take off
the paper, and make some Gravy for it (No. 326), stir the
fire and make it clear; to Brown and Froth it, sprink]e a
little salt over it, baste it with butter, and dredge it with
Hour ; let it go a few minutes longer, till the froth rises,
take it up, put it on the dish, &ec.

Garmsh it with Hillocks of norserapisu scraped as
Jine as possible with a very sharp kuife, see (Nos. 458 and
399%). A Yorkshire pudding, is an excellent accompani-
ment (No. 595), or (No. 554.)

Obs. — The Inside of the Sir-Loin must never be cutt
Hot,but reserved entire for the mass,or a mock wane(No,
67*.) (For the Receipt to Hash or Broil Beef), (No. 484),
and (Nos, 486 and 487); and for other ways of employing
the remains of a joint of cold Beef, see (Nos. 503, 4, 5, 6.)

Ribs .-gf Rﬂ:f.—(xo. 20.)
The Turee rinst Riss, of fifteen or twenty pounds,
will take three hours, or three and a half: Tue FourTH

®  In the presect fashion of FATTING CATTLE, it is more desirable 1o roast
away the Fat, than to preserve it. 16 the honourable Socicties of Agricollurisis
at the time they consulted a learned Professor abont the composition of Mauures,
had consilted some competent anthority, on the nature of Animal snbstanees, the
Fublie might have escaped the over-grown corpilency of the Animal flesh, which
every where fills the markets.” — Donestic Management, 12mo. 1813, p. 182,

 Game and other wild animals proper for food, are of very superior qualities
to the tame — from the total contrast of the circnmstances attending them.  They
hive a free range of exercise in the open air, anil choose their own food, the good
wflcets of which are very evident in a short delicate texture of flesh, found only
in them, Their juices and Aavour are more pore, and their Faf, when it is inany
degree, as in Venizon, and some other instances, differs as much from that of cor
fatted Animals, ns Silver and Gold from the grosser metals, The superiority of
Wercn Murtox and Scoton Beer is owing to a similar canse,"—JIhid, p. 150,

1 there is more Far than you think will be eaten with the Meat, cot it off, it
will make an exeellont Poomixa (No, 554); or clarify il, see (No. B4), and use
it for Frying : — for those who like their meat done thorouglly, and use a moderate
fire for roasting, the Fai need not be covered with paper.

If your Beef is large, and your family small,— cut off the thin end and sali it
— and cot out’ and dress the tllet, (. ¢, commonly ealled the inside) next day a8
Mook Mane (No.f7%): thns you get Three good hot [insérs, See also the
Appendix to Chapter § —on Made Dishes. For Savew for Cold Beef, see
(No. 350), and Cucomber Vinegar (No, 890), Ioiseradish Visegar (Nos. 309%
amd 458,

+ 4 This Jolnt Is often spoilt for tle next day's use, by an injudicious mode of
Carving. 11 you object 1o the outside, take the brown off, and help the next—
by the cutting it only wir one fde, you preserve (he Geavy in the medt, and the
goodly appearance also— by eatting it, on the contrary, down the middle of (his
jolnt, all the gravy runs out, it becomes dry, anid exhibits a most viseemly aspvet
whien brovght Lo table a second time.” — Fvom Uni's Cookery, 8vo. 1818, p. 100.
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axp rreri Riss will take as long, managed in the same
way as the Sir-Loin, — Paper the Fat, and the thin part,
or it will be done too much, before the thick part is done
enough,

N.B. A Pig-iron placed before it on the bars of the
grate answers every purpose of keeping the thin part from
Leing too much done. . :

Obs. — Many persons prefer the Ribs to the Sir-Loin,

Ribs of Beef boned and rolled. — (No. 21.)

When you have kept two or three ribs of beef till quite
tender, — take out the bones, and skewer it as round as
possible (like a fillet of veal) : —before they roll it, some
Cooks Egg it, and sprinkle it with veal stufting (No. 374.)
As the meat is more in a solid mass, it will require
more time at the fire than in the preceding receipt; —a
piece of ten or twelve pounds weight, will not be well and
thoroughly roasted in less than four and a half or five
hours,

For the first half hour, it should not be less than 12
inches from the fire, that it may get gradually warm to
the centre : — the last half hour before it will be finished,
sprinkle a little salt over it; and if you wish to froth it,
flour it, &e.

MUTTON®,—(No. 23.)

As Beef requires a large sound fire, Mutton must have
a brisk and sharp one ; —If yon wish to have Mutton

* Deax Swarr's Receipt fo Hoast Mutton.
To GesiNtan1's beantifol air —* Gently towch the warbling Lyre”

“* Giently stir and blow the fire,
hl‘% the mutton down to roast,
ress it quickly, T desire,
In the dripping pat a toast,
That 1 hupger may remove —
Mutton is the meat 1 love.
" On the dresser see it lie;
Qh | the chorming white and red !
Finer meat ne'er met the eye,
On the swestest grass it fed :
Lot the jack go swiftly rouml,
Let me have it nicely brown'd.
“ O the table spread the cloth,
Let the knives be sharp and clean,
Pickles get and salad buth,
Lot them each be fresh and green,
With small becr, good ale, and wine,
D yegods! how 1 shall dine !
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fender, it should be hung as long as it will keep®: and
then good eight-tooth, i.e. four years old Mutton, is as
good eating as Venison, if it is accompanied by (Nos,
329 and 346.)

The Leg, Haunch, and Saddle, will be the better for
being hung up in a cool airy place for four or five days at
least ; in Temperate weather, a week ; — in Cold weathe £
ten days.

If you think your Mutton will not be tender enough to
do honour to the Spit, dress it us a *“ Gigot de sept heures,”
see N.B. to (No. 1), and (No. 493.)

A Leg—(No. 21.)

Of eight pounds will take about two hours : — let it be
well basted, and frothed in the same manner as divected
in (No. 19). To Hasu Murrox (No. 484). To Broiw
17 (No. 487), &c.

A Chine or Saddle,—(No. 26.)

(i.e. the two Loins,) of ten or cleven pounds,— two
hours and a half: it is the business of the Butcher to take
off the skin and skewer it on again — to defend the meat
from extreme heat, and preserve its succulence — if this
is neglected, tie a sheet of paper over it: (baste the strings
you tie it on with directly, or they will burn:) about a
quarter of an hour before you think it will be done, take
off the skin or paper, that it may get a pale brown colour
— and then baste it and flour it lightly to froth it. We
like (No. 346) for sauce,

N.B. Desire the Butcher to cut oft the Flaps and the tail
and chump end, and érim away every part — that has not
wndisputable pretensions to be eaten. This will reduce a
Saddle of eleven pounds weight to about six or seven
pounds.

A Shoulder —(No. 27.)

Of seven pounds, — an honr and a half; put the spit in
close to the shank bone, and run it along the blade bone.

N.B. The Brape mowe is a favourite Lunclieon or
Supper relish, scored, peppered and salted, and broiled, or
done in a Dutch Oven.

* See the chapter of Abvice To Cooks,
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A Loin* — (No. 28.)

Of Mutton, from an hour and a half, to an hour and
three quarters. — T'he most elegant way of carving this, is to
cut it lengthwise, as you do a Saddle, read (No. 26.)

N.B. Spitit on a skewer or lark spit, and tie that on the
common spit, and do not spoil the meat by running the
spit through the prime part of it.

A Neck,—(No. 29.)

About the same time as a Loin. It must be carefully
jointed, or it is very difficult to carve. The Neck and
Breast are in small families commonly roasted together —
the Cook will then crack the bones across the middle
before they are put down to roast—if this is not done
carefully, they are very troublesome to carve.

bs. — 1f there is more Fat than you think will be eaten
with the lean, cut it off, and it will make an excellent
Surr Puppixe (No. 551), or (No. 554).

N.B. The best way to Spit this, is to run iron skewers
across it —and put the spit between them.

A Breast,— (No. 30.)

An hour and a quarter.
To Grill a Breast of Mutton, see Obs. to (No. 38.)
A Haunch,— (No. 31.)

(1. e. the leg and part of the loin) of Mutton; send up
two sauce boats with it one of rich drawn Mutton Gravy,
made without Spice or Herbs (No. 347), and the other of
Sweet Sauce (No. 346.) It generally weighs about 15
pounds, and requires about three hours and a half to
roast it.

Mutton, Venison fashion.—(No. 32.)

Take a neck of good four or five year old southdown
wether Mutton cut long in the bones; let it hang (in tem-
perate weather) at least a week: two days before you
dress it, take allspice and black pepper ground and

* Common Cooks very seldom brown the ends of Necks and Loins ;, to have
this done nicely, let the fire be a few inches lpnger ut each end, than the joint
that is roasting, and peeasionnlly piace the gpit slantiog, o that each end may
get suflicient fire ; — otlierwise, after the meat is done, you must take it up, and
pot the ends before the fire, .
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pounded fire, a quarter of an ounce each, rub them
together, and then rub your mutton well with this mixture
twice a day : — when you dress it, wash off the spice with
wirm water, and roast it in paste, as we have ordered the
haunch of venison : — (No. 63.)

Obs, — Persevering and Ingenious Epicures, have in-
vented many methods 1o give Mutton the flavour of
Venison — some say that Mutton prepared as above, may
be mistaken for Venison, — others that it is full as pood ; —
the refined palate of a Grand Gourmand, (in spite of the
Spice and Wine the meat has been fuddled and rubbed
with) will perhaps still protest against «“ Welsh Venison”"—
and indeed we do not understand by what conjuration
Allspice and Claret can communicate the flavour of
Venison to Mutton — we confess our fears that the
flavour of Venison (especially of its Fat) is inimitable—
but believe you can procure Prime eight-tooth Wether
Murrox, keep it the proper time, and send it to table
with the accompaniments (No. 346 and 347, &c.) usuall
given to Venison,— A Rational Epicure will eat it wi
as much satisfaction, as he would “feed on the King's
Fallow Deer.”

VEAL.—(No. 33.)

VEAL requires particular care to roast it a nice Brown,
Let the fire be the same as for Beef; a sound large fire
for a large joint, and a brisker for a smaller; —put it
at some distance from the fire to soak thoroughly, and then
draw it near to finish it brown.

When first laid down it is to be basted; — baste it
again occasionally, When the Veal is on the dish pour
over it half a pint of melted Butter, (No. 256) : if you have
a little brown Gravy by you, add that to the Butter, see
(No. 326.) IFith those joints which are not Stuffed, send
up Forcemeat (No. 374), or (No. 375), in Balls, or rolled
into Sausages as garnish to the dish, or fried Pork Sausages
(No. 87), Bacon (No. 13, or 526, or 527), and greens, are
also always expected with Veal,

Fillet of Veal,—(No. 34.)
Of from twelve to sixteen pounds, will require from
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four to five hours at a good fire; make some Stuffing
or Forcemeat (No. 374 or 5), and put it in under the
flap, that there may be some left to eat cold, or to season
a Hasu®: brown it, and pour good melted butter (No.
266) over it, as directed in (No. 33.)

Garnish with thin slices of lemon, and Cakes or Balls
of Stuffing, or (No, 374), or (No. 375), or Duck stuffing
(No. 61), or fried Pork Sausages, see (No. 87), Curry
sauce (No. 348), Bacon (No. 13), and Greens, &c.

N.B. Potted Veal (No. 533.)

Obs,— A bit of the brown outside is a favourite with the
Epicure in Roasts. —The Kipxey cut ont —sliced and
broiled, see (No. 538), is a high relish which some Bons
Fivants are fond of,

A Loin — (No. 35)

Is the best part of the Calf, and will take about three
hours roasting. Paper the kidney fat, and the back:
some Cooks send it up on a Toasl, which is eaten with
the Kiduey and the fat of this part, which is more delicate
than any marrow, &e. If there is more of it than you
think wi{l be eaten with the Veal — before you roast it cut
it out, it will make an excellent suet pudding : — take
care to have your fire long enough to brown the ends — same
accompaniments as (No. 34.)

A Shoulder,— (No. 36.)

From three hours to three hours and a half, — stuff it
with the forcemeat ordered for the fillet of veal, in the
underside, or Balls made of (No. 374.)

Neck, best end, —(No. 37.)

Will take two hours ; — same accompaniments as (No.

34.) The Secrag part is best made into a pie, or broth.
Breast,— (No. 38.)

From an hour and a half to two hours. let the canl
remain till it is almost done, then take it off, to brown it;
baste, flour, and froth it,

Obs.— This makes a savoury relish for a Luncheon or
Supper : — if, when boiled enough, you put it in a cloth

* To Mince or Hast Vear, see (No. 511, or 511%), aml to make a RasouT
of eold Veal (Ko. 512).
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between two pewter dishes with a weight on the upper
one — and let it remain so till cold, then pare and trim it
—egg and crumb it, and broil, or warm it in a Dutch
oven; serve with it Capers (No. 274), or Wow Wow
sauce (No. 328.) Breast of Mutéon dressed the same way.

Veal Sweetbread, — (No. 39.)

Trim a fine Sweetbread, (it cannot be too fiesh,) parboil
it for five minutes, and throw it into a basin of cold water.
Roast it plain — or

Beat up the yolk of an Egg, and prepare some fine
Bread crumbs. When the Sweetbread is cold, dry it
thoroughly in a cloth, run a lark spit or a skewer through
it, and tie it on the ordinary spit: egg it with a paste
brush, powder it well with bread crumbs, — and roast it,

For Sauce, fried Bread Crumbs round it, and melted
butter with a little Mushroom Catsup (No. 439), and
Lemon Juice (Nos. 307, or 354, or 35G), or serve them
on buttered Toast garnished with Egg Sauce (No. 267),
or with Gravy (No. 329.) [

Obs.— Instead of spitting them, you may put them into
a tin Dutch Oven, or Fry them, (Nos. 88, or 89, or 513.)

L AMB —(No. 40))

Is a delicate, and commonly considered Tender meat —
but those who talk of tender Lamb — while they are thinking
of the Age of the Animal, — forget, that even a Chicken
must be kept a proper time after it has been killed, or it
will be tough picking,

Woful experience has warned us to beware of accepting
an invitation to Dinver on Laster Swunday — and unless
commanded by a thorough bred Gowrmand — our Incisores,
Molares, and Principal Fiscera, have protested against the
Imprudence of encountering Young tough stringy Mutton
— under the misnomen of Grass Lawvs.

To the usual accompaniments of Roasted Meat, G reen
DMint Sauce (No. 303), a Salad (Nos. 372 and 138"), is
commonly added; and some Cooks, about five minutes
before it 1s done, sprinkle it with a little minced Parsley,
or (No. 318.)

Grass Lamb is in season from EasTer to MicHAELMAS,

House Lamb from Christmas to Lady-Day.
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Sham-Lamhb, see Obs. to following Receipt.
N.B. When green mint canuot be got, Mint Vinegar
(No. 398), is an acceptable substitute for it.

Hind-Quarter, — (No. 41.)

Of eight pounds, will take from an Hour and three
quarters to two Hours: —baste and froth it in the same
way as directed in (No, 19.)

Obs.— A Quarter of a Porkling is sometimes skinned,
cut, and dressed Lamb-fashion, and sent up as a substitute
forit, The Leg and the Loin of Lamb should always be
roasted together, — the former being very lean — the latter
very fat,—and the Gravy is better preserved.

Fore Quarter,—(No. 42.)

Of ten pounds, — about two hours,

N.B It is a pretty general custom, when you take off
the Shoulder from the Ribs, to squeeze a Seville orange
over them, and sprinkle them with a little Pepper and Salt.

Obs.—This may as well be done by the Cook before
it comes to Table.

Leg, — (No. 43.)
Of five pounds, — from an hour to an hour and a half.
Shoulder,— (No. 44.)

With a quick fire, an hour.
See Obs. to (No. 27.)
Ribs,—(No. 45.)
About an hour to an hour and a quarter —joint it nicely

— crack the ribs across, and bend them up to make it
easy to carve.

Loin,—(No. 46,)
An hour and a quarter.
Neck,— (No. 47.)
An hour.
Breast,— (No. 48.)
Three quarters of an hour.
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PORK. — (No. 49.)

The prime scason for Pork, is from Michaelmas to
March.

Take particular care it be DONE ExoucH : other meats
underdone are unpleasant, but Porx is absolutely uneat-
able, — the very sight of it is enough to appal the keenest
Appetite.

For Savces, (No. 300), (No. 304), and (No. 342.)

Obs. — Pease pudding (No. 555), is as good an accom-
paniment to roasted, az it is to boiled pork; and most
palates are pleased with the Savoury Powder set down in
(No. 51), or bread erumbs mixed with Sage and Onion
minced very fine, or ZEST (No. 255) sprinkled over it.

N.B. ¢ The western Pigs, from Berks, Oxford, and
Bucks, possess a decided superiority over the eastern, of
Essex, Sussex, and Norfolk; not to forget another qualifi-
cation of the former, at which some readers may smile,
— a thickness of the skin, whence the Crackling of the
roasted Pork is a fine gelatinous substance, which may be
easily masticated, whi?ﬁt the crackling of the thin skinned
breeds, is voasted into good block Tin, the reduction of
which would almost require Teeth of Iron.” — Mounray
on Poultry, 1816, p. 242, There is u second Edition of
this book, which seems to be the best work on the subject
we have seen.

A4 Leg,—(Na. 50.)

Of eight pounds, will require about three hours: score
the skin across in narrow stripes, (some score it in dia
monds) about a quarter of an inch apart; — stufl the
kouckle with sage and onion minced fine, and a liutle
grated bread scasoned with pepper, salt, and the yolk of
an Egg; see Duek Sturring (No. 61.)

Rub a little sweet Oil on the skin with a paste brush,
or a goose feather: this makes the Crackling crisper and
browner than basting it with dripping; and it will be a
better colour than all the art of Cookery can make it in
any other way. And this is the best way of preventing
the skin from blistering — which is principally occasioned
by its being put too near the fite,
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Leg of Pork roasted without the Skin, commonly called
Mock Goose®.—(No. 51.)

Parboil it, take off the skin, and then put it down to
roast; baste it with butter, and make a Savoury Powder of
finely minced, or dried and powdered Sage, ground black
pepper, salt, and some bread crumbs, rubbed together
through a cullender: you may add to this a little very
finely minced Onion; sprinkle it with this when it is
almost roasted ; put half a pint of made gravy into the
dish, and Goose stuffing (No. 378) under the knuckle
skin, or garnish the Dish with Balls of it fried or boiled.

The Griskin,— (No. 52.)
Of seven or eight ponnds, may be dressed in the same
manner : — it will take an hour and a half roasting.

A Bacon Spare-Rib — (No. 53.)

Usnally weighs about eight or nine pounds, and will
take from two to three hours to roast it thoroughly, — not
exactly according to its weight, — but the thickness of the
meat upon it, which varies very much : — lay the thick end
nearest to the Fire.

A Irdper BALD Spare-Rib of eight pounds weight, (so
called because almost all the Meat is pared off,) with a
steady fire, will be done in an hour and a quarter: —
there is so little meat on a bald Spare-Rib, that if you have
a large fierce fire, it will be burnt before it is warm through;
Joint it nicely, and crack the Ribs across as you do Ribs
of Lamb.

When you put it down to roast, dust on some flour, and
baste it with a little butter; dry a dozen Sage leaves,
and rub them through a hair sieve, and put them into the
top of a pepper box, and about a quarter of an hour before
the meat is done, baste it with butter, dust the Pulveriz.ed
Sage, or the savoury powder in (No. 51), or sprinkle with
Duck Stuffing (No. 61.)

* Priscitta Hastehurst, in her Housekeeper's Instructor, Bvo. Sheffield,
1816, page 10, gives us a receipt ** 1o Gooify u shoolder of Lamb."” ** Le grand
Culsinier,” who gave me the Heceipt to dress Turtle (% 0. 250), informa me, that
** to Lambify” the leg of a Porkling is a favoorite Motamorphosis ia the French
Kitchen, when ]lunlrtqlamh is very dear.
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Obs. — Make it a general rule, never to pour gravy over
any thing that is roasted ; by so doing, the dredging, &e.
is washed off, and it eats insipid.

Some people carve a Spare-Rib by cutting out in slices
the thick part at the bottom of the bones: when this meat
is cut away, the bones may be easily separated, and are
esteemed very sweet picking.

Apple sauce (No. 304), Mashed Potatoes (No. 106),
and good Mustard (No. 370), are indispensable.

Loin, —(No. 54.)

Of five pounds, must be kept at a good distance from
the fire on account of the Crackling, and will take about
two hours — if very fat, half an hour longer.

Stuff it with Duck Stuffing (No. 378). Score the skin
in stripes, about a quarter of an inch apart, and rub it
with Salad Oil, as directed in (No. 50). You may sprinkle
over it, some of the Savoury powder recommended for the
Mock Goose (No. 51).

A Chine,—(No. 55.)

If parted down the back-hone, so as to have but one

side, —a good fire will roast it in two hours; if not

parted, three hours.
N.B. Chines are generally salted and boiled.
A Sucking Pig *—(No. 56.)

Is in prime order for the spit, when about three weels
old.

It loses part of its goodness every hour afler it is
killed ; —if not quite fresh, no art can make the Crackling
crisp.

To be eaten in perfection, it should be killed in the morning,
to be eaten at dinner ; —it requires very careful roasting.
—A sucking Pig, like a young Child, must not be left for
an instant.

The ends, must have much more fire than the middle;
— for this purpose, is contrived an Iron to hang before the
middle part, called ¢ Pig iron. If you have not this,

* Mons. Gnimon desig this " Anlmal modeste, enmend du faste, &t le
Rei des Animanz immondes.”
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use a common flat Iron, or keep the fire fiercest, at the
two ends,

For the Sturrine, take of the crumb of a stale loaf
about five ounces; rub it through a cullender; mince fine
a handful of sage, (i. e. about two ounces,) and a large
onion, (about an ounce and a half®); mix Ellese together
with an egg, some pepper and salt, and a bit of butter as
big as an egg; fill the belly of the pig with this, and sew
it up; lay it to the fire, and baste it with S‘ulad 0il till it
is quite done ;—do not leave it a moment; it requires the
most vigilant attendance.

Roast it at a clear brisk fire, at some distance. To
gain the praise of Epicurean Pig-Eaters, the CrackLING
must be nicely crisped and delicately lightly browned, with-
out being either blistered or burnt,

A small three-weeks old Pig will be enought in about
an hour and a half.

Before you take it from the Fire, cut off the head,
and part that and the body down the middle; chop the
Braiws very fine with some boiled Sage leaves, and mix
them with good Veal gravy, made as directed in (Ne. 192),
or Beef Gravy (No. 329), or what runs from the Pig when
you cut its head off. Send up a tureenful of Gravy
(No. 329), besides. Currant Sauce is still a favourite
with some of the Old School.

Lay your Pig back to back in the dish, with one half of
the head on each side, and the Eans, one at each end,
which you must take care to make nice and crisp, or you
will get scolded, as the good man was, who bought his
wife a pig with only one ear.

When you cut off the Pettitoes, leave the skin long
round the ends of the legs. When you first lay the Pig
before the fire, rub it all over with Fresh Butter or Salad
Oil, ten minutes after, and the skin cooks dry—dredge it

* Some delicately sensitive Palates desire the Cook to parboil the Sage nnd
Onlons, (before they mre eut,) to suften and take off the rawness of their flavour ;
the older and drier the Onjon, the stronger will be its favour) and the learned
EvYLYN orders these to be edulcorated, by gentle maceration.

t An ancient colinary Sage says —** When yoo see a Tig's Eyes drop ont—you
glold\' be satisfied — he has had enough of the Fire!"” This is no criterion that the

y of the Pig is done enough — but arises mercly from the briskness of the Fire
before the head of it
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well with flour all over — let it remain on an hour — then
rub it off with a soft cloth.

N.B. A Pig is a very troublesome subject to Roast—
most persons have them Baked ; send a quarter of a pound
of butter, and beg the baker to baste it well.

Turkey, Tunkey Povsrs, and other Pourtry, (No. 57.)

A Fowr, and a Turkey, require the same manage-
ment at the fire, only the latter will take longer time.

Many a Christmas dinner lLas been spoiled, by the
Turkey having been lung up in a cold larder, hecoming
thoroughly frozen ;—Jack Frost has ruined the reputation
of many a Turkey-Roaster : — therefore, in very cold
Weather, remember the Note in the 5th page of the 2d
chapter of the RunimexTs ar Cookeny.

Let them be carefully picked, &c.and break the breast-
bone (to make them look plump), twist up a sheet of clean
writing paper, light it, and thoroughly singe the Turkey
all over, turning it about over the flame, "

Turkeys, Fowrs, and Carons, have a much better
appearance, if, instead of trussing them with the Legs
close together, and the feet cut off, the Legs are extended
on each side of the bird, and the toes only cut off, with
a skewer through each: foot, to keep them at a proper
distance.

Be careful, when you draw it, to preserve the Liver,
and not to break the Gall-bag,—as no washing will take
off the bitter taste it gives, where it once touches.

Prepare a nice clear brisk fire for it.

Make Sturrine according to (No. 374, or 376),—
stuff it under the breast, where the craw was taken out,
and make some into Balls — and boil or fry them, and lay
them round the dish; — they are handy to help, and you
can then reserve some of the inside stuffing to eat with
the cold Turkey —or to enrich a Hash (No. 533.)

Score the Gizzard —dip it into the Yolk of an Egg o
melted butter — and sprinkle it with salt and a few grains
of Cayenne—put it under one Pinion, and the Liver under
the other, — cover the Liver with buttered Paper, to
prevent it from getting hardened or burnt.
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When you first put a Turkey down to roast, dre_dge it
with Flour, then put about an ounce of Butter into a
basting ladle, and as it melts baste the bird therewith.

Keep it ata distance from the fire for the first half hour,
that it may warm gradually, then put it nearer, and when
it is plumped up, and the steam draws in toward the fire,
it is nearly enough, then dredge it lightly with flour, and
put a bit of butter into your basting ladle, and as it melts,
baste the turkey with it; this will raise a finer Froth than
can be produced by using the fat out of the pan.

A very large Turkey, will require about three hours, to
roast it thoroughly ; a middling sized one, of eight or ten
pounds (which is l}:;r nicer eating than the very large one),
about two hours; a Small ene may be done in an hour and
a half. Turkey Pourrs are of various sizes, and
will take about an hour and a half— they should be
trussed with their legs twisted under like a Duck, and the
head under the wing like a Pheasant.

Fried Porx Savsaces (No. 87) are a very savoury and
favourite accompaniment to either roasted, or boiled
Poultry. A Turkey, thus garnished, is called ¢ an
AvLpERMAN in Chains.”

Sausage meat is sometimes used as stuffing, instead of
the ordinary Forcemeat (No. 376), &ec.

Men. If you wish a Turkey, especially a very large one,
to be tender, never dress it till at leéast four or five days (in
cold weather, eight or ten) after it has been killed.
““ No man who understands good living, will say, on such
a day I will eat that Turkey — but will hang it up by four
of the large tail feathers, and when, on paying his
morning visit to the Larder, he finds it lying wpon a cloth,
prepared to receive it when it falls, that day let it be
cooked.”

Hen Turkeys, are preferable to Cocks for whiteness
and tenderness, and the small fleshy ones with black legs,
are most esteemed.

Send up with them, Oyster (No. 278), Egg (No. 267),
Bread (No. 221), and plenty of Gravy Sauce (No. 329.)
To masu Tunkey (No. 533,)

Mem, Some Epicures are very fond of the Gizzard and

2
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Rump peppered and salted, and broiled — see (No. 538),
“ how to dress @ DevIL with véritable Sauce d Enfer ! I

Carowns or Fowrs — (No. 58.)

Must be killed a couple of days in moderate, and more
in cold weather, before they are dressed, or they will eat
tough : —a good criterion of the ripeness of Poultry for
the spit, is the ease with which you can then pull out
the feathers —and when a Fowl is plucked, leave a few
to help you to ascertain this,

They are managed exactly in the same manner, and
sent up with the same sauces as a Turkey, only they
require proportionably less time at the fire: —

A rurr-orowN Five-roep Foww, about an hour and
a quarter;

A MODERATE SIZED one, an hour; —and

A Crickexn from thirty to forty minutes.

Here also, Pork Sausages fried (No. 87), are in general
a favourite accompaniment, or Turkey Stuffing; see
Forcemeats (Nos. 374, 5, 6, and 7); put in plenty of it,
80 as to plump out the fowl, which must be tied closely
(both at the neck and rump), to keep in the stuffing.

Some cooks put the Liver of the Fowl into this forcemeat,
and others rub it up with flour and butter, to thicken, and
give flavour to the Gravy; see (No. 287.)

When the Bird is stuffed and trussed, score the Gizzard
uicely — dip it into melted butter — let it drain, and then
season it with Cayenne and Salt—put it under one
pinion, and the Liver under the other — to prevent it
getting hardened or scorched, cover it with double paper
buttered.

Take care that your Roasted poultry be well browned ;
it is as indispensable, that reasted poultry should have a
rich Brown complexion, as boiled poultry should have a
delicate IWhite one.

Obs. “ The Art of fattening Poultry for the London
Market, is a considerable branch of rural Economy in
some convenient situations —and consists in supplying
them with plenty of healthy food, and confining them —
and Ducks and éees& must be prevented {rom going inw
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water, which prevents them from becoming fat—and they
also thereby acquire a raneid fishy taste. —They are put
into a dark place, and erammed with a paste made of
Barley Meal, mutton suet, and some treacle or coarse
Sugar mixed with milk, and are found to be completely
ripe in a fortnight. If kept longer, the fever that is
induced by this continued state of repletion, renders them
red and unsaleable, and frequently kills them.” — But
Exercise is as indispensable to health of Poultry —as
other creatures, — without it, the fat will be all accumu-
lated in the cellular membrane, instead of being dispersed
through its system. — See MousrAY, on Breeding and
Fatiening Domestic Poultry, 12mo. 1819.

Fowls which are fattened artificially, are by some
Epicures preferred to those called Barn-Door Fowls —
whom we have heard say, that they should as soon think
of ordering a Barn-Door for Dinner —as a Barn-Door
Fowl

The Age of Poultry, makes all the difference: —
uothing is tenderer than a young Chicken, —few things
are tougher than an old Cock or Hen, which is only fit
to make Broth. The meridian of perfection of Poultry,
is just before they have come to their full growth —before
they have begun to harden,

Tor Sauces (No. 305), or Liver and Parsley (No. 287),
and those ordered in the last receipt. To hash it (No.
533 '

Goose.—(No. 59.)

When a Goose is well picked, singed, and cleaned
make the Sturrine with about two ounces of Onion®,
and half as much Green Sage, chop them very fine, adding
four ounces, i. e. about a large breakfast cupful of stale
Bread crumbs, and a very little Pepper, and Salt, (to
this some Cooks add half the Livert, parboiling it first,)

* If you think the flavonr of raw Onions too strong, cut them in slices, and lay
them in cold water for a couple of hours, or add as much Apple or Potatoe ns
you have of Onion,

{ Although the whole is rather too luseions for the lingunl nerves of the good
folks of Great Britain, the Livers of Ponltry are eonsidered a very high relish by
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the yolk of an egg or two, and incorporating the whole
well together, stuff the Goose; do not quite fill jt,
but leave a little room for the stuffing to swell. Spit it,
tie it on the spit at both ends, to prevent its swingi

round, and to keep the stuffing from coming out. From
an hour and a half to two hours will roast a fine full-grown
Goose. Send up Gravy, and Apple sauce with it, see
(Nos. 300, 304, 329, and 341.) To hash it, see (No. 530.)

For another Stufling for Geese, see (No. 378,)

Obs. ‘¢ Goose-feeding in the vicinity of the metropolis is
so large a concern, that one person annually feeds for
market upwards of 5000.” “ A Goose on a farm in
Scotland two years since, of the clearly ascertained
of 89 years, healthy and vigorous, was killed by a Sow
while sitting over her Eggs; it was supposed she might
have lived many years, and her fecundity appeared to be
permanent.  Other Geese have been proved to reach the
age of 70 years,” —MousRrAY on Poultry, p. 40,

It appears in Dr. Stanx's Experiments on Diet, p. 110,
that ¢ when he fed upon RoasTep Goose—he was more
vigorous both in Body and Mind, than with any other diet.”

The Goose at Michaelmas, is as famous, in the mouths

our Continental neighboars; and the following directions how to procure them
in perfection, we copy from the Recipe of * wn Fiell Amateur de ne Chire,

* The Liver of a Duck, or a Gouse, who has submitied 1o the rales and orders
that men of taste have invented for the amusement of his sebaceons glands, is a
superlative cxquisite 1o the palate of a Parisian Epicure —but, alas! the poor
goose, to produce this darling dainty, must endure sad torments, He must be
crammed with ment, deprived of drink, and kept constantly before a hot fire —
a miserable martyrdom indeed — and would be truly intolerable if his refleatl
on the consequences of his sufferings, did not afford him some consolation — but
the glorions prospect of the delightful growth of his liver, gives him conrage and
support ; and when he thioks, how gpeedily it will become alinost ay big ar bis
Hogry —how high it will vauk on the list of donble relishes — and with what
ecstacies It will be eaten by the fanciers * des Foles gras,™ he sabmits to his
desting withont a sigh. — The famous Strasbourg Pies are made with Livers
thus prepared, and sell for an enormons price.”

However incredible this ordegnance for the obesitation of a Gooee's Liver may
appear at first sight — will it not seem cl“lllll],-‘ #0 to after ages, that in this enlight-
ened country, in 1821, we enconraged a Folly as much greater —a its operation
wis more guiversal f— Will it be believed, that it was then considered the
of perfection in Beef and Matton, that it should be so over-faitened, that a poor
man, Lo obtain one pound of Meat that he conld eat,—must purchnse another
which he could not, unless converted into a Suet Padding — moreover, that the
highest Praminms were annually awarded to those who produced Sheep nnd Oxen
in the most extreme stale of morbid Obesity /!

" expensive plans
For deluging of Dripping pans®
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of the million, as the Minced Pie at Christmas; but, for
those who eat with delicacy, it is by that time too full
grown. The true period, when the Goose is in its highest
perfection, is when it has just acquired its full growl.lll,
and not begun to harden. If the Midsummer goose is
insipid, the Michaelmas goose is rank; the fine time, Is
between both ; from the first week in July, to the second
in September. See Mock Goase (No, 51.)

Green Goose,— (No. 60.)

Geese are called Green, till they are about four months
old.

The only difference between roasting these, and a full

wn Goose, consists in seasoning it with pepper and
salt instead of sage and onion, and roasting it for forty
or fifty minutes only. !

Obs, This is one of the least desirable of those insipid
premature productions — which are esteemed dainties.

Duck. — (No. 61.)

Mind your duck is well cleaned, and wiped out with a
clean cloth; for the Sturrive take an ounce of Onion,
and half an ounce of green Sage, chop them very fine, and
mix them with two ocunces, i. e. about a breakfast-cupful
of Bread crumbs, a vexH little black pepper and salt,
(some obtuse palates will require warming with a little
Cayenne, No. 404), and the yolk of an egg to bind it;
mix these thoroughly together, and put into the Duck.
For another Stusring, see (No. 378.) From half to
three quarters of an hour, will be enough to roast it,
according to the size: contrive to have the Feet delicately
crisp, as some people are very fond of them : — to do this
nicely, you must have a sharp fire. For Sauce, Green
Pease (No. 134), Bonne Boucke (No. 341), Gravy Sauce
(No. 329), and Sace and Oxtox Savce (No, 300.)

To Hasn or Stew Ducks, see (No. 530.)

N.B. If you think the raw Onion will make too strong

an impression upon your Palate, parboil it, — Read Obs.,
to (No. 59.)
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When Ducks begin to grow old, to ensure their being
tender—in moderate weather, kill them a few days —
before you dress thenr.

(No. 62.)

For the following observations, I am indebted to
Masorn Hawker's entertaining and informing work,
¢« Instructions for Young Sportsmen,” London, 18186,

 Old Pheasants may be distinguished by the length and
sharpness of their spurs, which in the younger ones are
short and blunt.

¢ Old Partridges are known during the early part of the
season, by their legs being of a pale blue, instead of
a yellowish brown : so that when a Londoner receives his
brace of blue-legged birds in September, he should imme-
diately snap their legs and draw out the sinews, by means
of pulling off the feet, instead of leaving them to torment
him, like so many strings, when he would be wishing to
enjoy his repast. This remedy to make the legs tender,
removes the objection to old birds, provided the weather
will admit of their being sufficiently kept; and indeed
they are then often preferable, from having a higher
flavour,

“ If Birds are over-kept, their legs will be dry, their
eyes much sunk, and the vent will become soft, and
somewhat discolonred. The first place to ascertain if
they are beginning to be high, is the inside of their bills,
where it is not amiss to put some hether straw, or spice, if
you want to keep them for any length of time. Birds
that have fallen into the water, or have not had time
to get cold, should not be packed like others, but sent
openly, and dressed as soon as possible.”

Sportsmen are often heartily abused by their acquaint-
ance, (I cannot yet bring myself to hackney the word
friends quite so fluently as 1 ought to do), for sending
them ¢ tough and good-for-nothing game,’ while probably
the blame should, in many instances, rest with themselves,
or their pudding-headed cook, who, may be, dresses an
old pheasant or hare the very day after 1t was killed! or
perhaps, while engrossed in a story or argument, leaves it
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to roast away, till there remains neither juice nor flavour.
Al game should be kept till properly tender. The following
sauce for wild fowl has been preferred to about fifty
others; and, at one time, was not to be got without the

fee of a guinea : —
Recipe for Sauce to Wild Fowls,

Port Wine, or Claret.ccisessssisnsusnsnsnsas 1 glnss
Sance & la Kosse ®, (the older the better), s.ae :dl.;blcspnonfni.
we itto,

CalSUP sesassnsatasasssssnsnsnsanasananasn
srsasssassnsnssansass 1 dillo,
sasesasasasanaras 1 alice.
yavsnsssas 18Heed,
atlike 4 grains.

e

Lemon Juice cuas
Lemon Peel ,..n
Shalot, (a large)..
Cayenne Pepper, (

brick QUSt ..cvureressssssinsns
MBCEusarasasarssrssnssasssssenssansnnnsnes LOF 2 blades,

To be scalded, strained, and added to the mere gravy
which comes from the bird in roasting. To complete this,
the fowl should be cut up in a silver dish which has
a lamp under it, while the sauce is simmering with it.

Haunch of Venison. — (No. 63.)

To preserve the Fat, make a paste of flour and water,
as much as will cover the haanch, wipe it with a dry cloth
in_every part, rub a large sheet of paper all over with
butter, and cover the Venison with it, then roll out
the paste about three quarters of an inch thick, lay this all
over the fat side, and cover it well, with three or four
sheets of strong white paper, and tie it securely on with
packthread; have a strong close fire, and baste your
venison as soon as you lay it down to roast (to prevent
the paper and string from burning ); it must be well
basted all the time.

A Buck Haunch generally weighs from 20 to 25 pounds,
will take about four hours and a half roasting, in warm,
and longer in Cold weather,—a Haunch of from 12 to 18
pounds will be done in about three or three and a half,

A quarter of an hour before it is done, the string must
.be cut, and the paste carefully taken off; now baste
it with butter, dredge it lightly with floar, and when the
froth rises, and it has got a fine light brown colour,

* Sold by Aveling and 11ill, eorner of Albemarle Strect, Piccadilly, —and a
very good sanee it bs.

ub

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE
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garnish the knuckle-bone, with a ruffle of cut writing
paper, and send it up, with good strong (but ap-
seasoned) Gravy (No. 347), in one boat, and Currants
Jelly S8auce in the other, or Currant-Jelly in a side plate
(not melted): see, for Sauces (Nos. 344, 5, 6, and 7.)
Mew. “ The Alderman’s Walk” is the favourite part.

Obs. Buck Venison is in greatest perfection from
Midsummer to Michaelmas; and Doz, from November to
January.

Neck and Shoulder of Venison —(No. 64.) '

Are to be managed in the same way as the haunch;
only they do mot require the coat or paste, and will
not require so much time.

The best way to spit a neck, is to put three skewers
throngh, and put the spit between the skewers and
the bones,

A Fawn,—(No. 65.)

Like a sucking Pig, should be dressed, almost as soon
as killed, When very young, is trussed, stuffed, and
spitted the same way as a Hare. But they are better
eating when of the size of a House Lamb; and are
then roasted in quarters; the hind quarter is most
esteemed.

They must be put down to a very quick fire, and either
basted all the time they are roasting, or be covered with
sheets of fat bacon: when done, baste it with butter,
and dredge it with a little salt and flour, till you make a
nice froth on it.

N. B. We advise our friends to half roast a Fawn as
soon as they receive it—and then make a Hash of it like
(No. 528.) .

Send up Venison sauce with it. See the preceding
Receipt, or (No. 344), &c.

A Kid. — (No. 65%.)

A young sucking Kid is very good eating; to have it
in prime condition, the Dam should be kept up, and well
fed, &c.

Roast it like a Fawn or Hare.
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Hare. — (No. 66.)
“ Imter guadrupedes glovia prima lepus.” —MARTIAL.

The first points of consideration are, How old is the
Hare? and how long has it been killed ? When young, it
is easy of digestion, and very nourishing ; — when old,
the contrary in every respect.

To ascertain the age, examine the first joint of the fore
foot ; you will find a small knob, ifit is a Leveret, which
disappears as it grows older; then examine the ears; if
they tear easily, it will eat tender; if they are tough, so
will be the Hare, which we advise you to make into Sour
(No. 241), or sTEW ; or JuUG it, see (No. 523.)

When newly killed, the body is stiff'; as it grows stale,
it becomes limp.

As soon as you receive a Hare, take out the Liver,
parboil it, and keep it for the stuffing ; some are very fond
of it :— do not use it, if it be not quite fresh and good.
Some mince it, and send it up as a garnish in little
hillocks round the dish., Wipe the hare quite dry, rub
tllie inside with pepper, and hang it up in a dry cool

ace.

Paunch and skin® your Hare, wash it, and lay it in a
large pan of cold water four or five hours, changing the
water two or three times ; lay it in a clean cloth, and dry
it well ; then truss it.

To make the Sturrive, see (No. 379): do not make
it too thin; it should be of cohesive consistence : if it is
not sufficiently stiff, it is good for nothing: put this into
the belly, sew it up tight, cut the neck skin to let the blovd
out, or it will never appear to be done enough, spit it, and
baste it with drippings f, (or the juices of the Back will
be dried up before the upper joints of the Legs are half

* This, in enlinary technicals, is called casing it,—upon the same pri neiple —
that ¢¢ enting, drinking, and sleeping,” are termed non-naturals.

+ Mra. Charlotte Mason, in her ** Complete System of Cookers" page 983,
says she has* tried all the different things recommended 1o baste a bive with,
and never fonnd any thing so good as smadl beer ' others order midk ; Dripping
we helieve is better than any thing.

Tnstend of washing, a ** grand Cudsinier™ says, itis much botter to wipe the
Hare with athin and dry cloth, as so much washing, or indeed washing at ull,
takes wway the Ouvonr so much admired in Hares,
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done,) till you think it is nearly done, which a middling
sized Hare will be in about an hour and a quarter. When
it is almost roasted enough, put a little bit of butter into
your basting-ladle, and baste it with this, and flour it, and
froth it nicely.

Serve it with good Gravy (No. 329), or (No. 347),
and Currantjelly. For another Sturrine, see receipt
(No. 379.) Some Cooks cut off the head and divide it,
and lay one half on each side the Hare.

Cold roast Hare will make excellent Sour (No. 241),
chopped to pieces, and stewed in three quarts of water
for a couple of hours : the Stufiing will be a very agreeable
substitute for Sweet herbs and seasoning. See receipt
for Hare Souvr (No. 241), Hasuep Hanre (No. 529),
and Mock Hanrg, next Receipt.

Mock Hare. — (No. 66%.)

Cut out the Tillet (i. e. the inside lean) of a Sirloin of
Beef; leaving the Fat, to roast with the joint. Prepare
some nice stuffing, as directed for a hare, in (No. 66, ov
37¢); put this on the beef, and roll it up with tape, puta
skewer through it, and tie that on a sPit.

Obs.— If the Beef is of prime quality — has been kept
till thoroughly tender,—and you serye with it the
accompaniments that usually attend roast hare (No. 320
— 344, &c.) the most fastidions palate will have no
reason to regret that the Game Scasen is over. To make
this into TTanre Souve, see (No. 241.)

Ralbit. — (No. 67.)

If your fire is clear and sharp, thirty minutes will roast
a young, and forty a full grown Rabbit.

When you lay it down, baste it with butter, and dredge
it lightly and carefully with flour, that you may have it
frothy, and of a fine light brown. While the rabbit is
roasting, boil its Liver * with some Parsley ; when tender,
chop them together, and put half the mixture into some
melted butter, reserving the cther half for Garnish, divided

* Ljver Sunce, No. 907 and 280,
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into little hillocks. Cut off the head, and lay half on
each side of the dish.

- Obs. — A large, well grown, (but young) warren-rabbit,
kept some time after it has been killed, and roasted with
a stuffing in its belly, eats very like a Hare, to the nature
of which it approaches ; — it is nice nourishing food when
young, but hard and unwholesome when old. For
Sauces (Nos. 298, 287, and 320.)

Pheasant — (Ho. 68.)

Requires a smart fire, but not'a fierce one. Thirty
minutes will roast a young bird; and forty or fifty a full
grown Pheasant. Pick and draw it, cut a slit in the back
of the neck, and take out the craw, but don’t cut the head
off; wipe the inside of the bird with a clean cloth, twist
the legs close to the body, leave the feet on, but cut the
toes off, don’t turn the head under the wing, but truss it
like a fowl, — it is much easier to ecarve : baste it, butter
and froth it, and prepare sauce for it (Nos. 321 and 329):
see the instructions in receipts to roast fowls and turkeys
(No. 57 and 58.)

0bs. — Webelieve that the rarity of this bird is its best
recommendation; and the character given it by an inge-
nious French author, is just as good as it deserves, * Its
flesh is naturally tough, and owes all its tenderness and
succulence to the long time it is kept, before it is cooked ;"
until it is ** bien mortifide,” it is uneatable®, Therefore,
instead of “ sus per col,” suspend it by one of the long
tail feathers, and the Pheasant's falling from it, is the
criterion of its ripeness and readiness for the spit.

Our President of the Committee of Taste, (who is
indefatigable in his endeavours to improve the Health, as

* ““They nre only fit to be enten when the Blood raos from the Bill, which ia
commonly ubout 6 or 7 days after lh:? have been killed ; otherwise, it will have
no more savour tian a common fowl.” — Ude's Cookery, Bvo. 1010, page 216,

** Gastronomers, who have any sort of aversion to a pecnliar taste in Game
properly kept, had better abstaln from this bird—sioce it s svorse than a common
fowl, it not waited for till it avquires the fumef it onght to have. Whole republies
of Maegota have often beeu found vioting under the wings of Fheasaots; bt
being radically dispersed, andthe birds properly washed with Vinegar, every
thing went right, anil every guest, unconscions of the culinary ablutions, enjoyed
the excellent Gavour of the Phasian bivds.""— Tabella Cibaria, p. 65,
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well as promote the Enjoyment of his fellow § i
the School of Good Li{rigg, and to whom tl?;um;g?
the Economist, and the Valetudinarian, are equally in-
debted for his careful revision of this work, and especiall
for introducing that salutary maxim into the Kitchen _.{
that * the Salubrious is ever a superior consideration to
the Savoury,” and indeed, that the Rational Epicure onl
relishes the latter, when entirely subordinate to the tbrmer5
has suggested to us, that the detachment of the Feather
tannot take place until the body of the Bird has advanced
more than one degree beyond the state of wholesome Auut.
goiit, and become “ trop mortifiée;” and that to enjoy
this Game in perfection, you must have a brace of birds
killed the same day; these are to be put in suspense, as
above directed, —and when one of them drops, — the
Liour is come that the spit should be introduced to his
companion : —-
“ Ultra citrdque nequit consistere rectum.”

N. B. Sportsmen will find the following rule of very
great advantage to themselves and their Cooks, —1to
order their gamekeepers (and observe the same them-
selves) to cut off a Claw of each Bird they kill, denoting

W

T " S
M S
the day of the week, thas # y and the

Cook should be particular in keeping each week's killing
separate. The claws should not be cut off when the
Bird is dressed for Table, as they serve to show the
Company when it was killed, and consequently how long
it has been kept.

Mock Pleasant. — (No. 69.)

If you bave only one pheasant, and wish for a com-
panion for it, get a fine young fowl, of as near as may be
the same size as the bird to be matched, and make game
of it by trussing it like the pheasant, and dressing it
according to the above directions. Few persons will
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discover the pheasant from the fowl, especially if the
latter has been kept four or five days.

The peculiar flavour of the Pheasant (like that of other
zame) is principally acquired by long keeping.

Guinea and Pea Fouwls —(No. 69%,)
Are dressed in the same way as Pheasants.

Partridges —(No, 70.)

Are cleaned and frussed in the same manner as a
pheasant, (but the ridiculous custom of tucking the legs
into each other, makes them very troublesome to carve);
the breast is so plump, it will require almost as much
roasting : send up with them rice sauce (No. 321%), or
bread sauce (No. 321), and good gravy (No. 329.)

*.F If you wish lo preserve them longer than you think
they will keep good undressed, half roast them, they will keep
tuo or three days longer, or make « Pie of them.

Black Cock (No. 71), Moor Game (No. 72), and G rouse
(No. 73.)

Are all to be dressed like partridges ; the Black Cock
will take as much as a pheasant, and Moor Game and
Grouse, as the partridge. Send up with them Currant-
jelly and fried Bread crumbs (No. 320.)

I73id Ducks. — (No. 74.)

For roasting a Wild Duck, youn must have a clear brisk
fire, and a hot spit; it must be browned upon the outside,
without being sodden within. To have it well frothed,
and full of gravy, is the nicety. Frepare the fire, by
stirring and raking it just before the bird is laid down,
and fifteen or twenty minutes will do it in the fashionable
way ; but if you like it a little more done, allow it a few
minutes longer; if it is too much, it will lose its flavour.

For the sauce, see (No. 338) and (No. 62.)

Widgeons and Teal —(No. 75.)

Are dressed exactly as the wild duck; only that less
time is requisite for a Widgeon, and still less for a Teal,
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Woodeock. — (No. 76.)

Woodcocks should not be drawn, as the trail is by the
Lovers of ¢ laut-goiit” considered a ** Bonne Bouche "
truss their legs close to the Body, and run an Iron skewer
through each thigh close to the Body, and tie them on a
small bird spit, put them to roast at a clear fire; cut as
many slices of bread as you have birds, toast or fry them
a de?’tcate brown, and lay them in the dripping pan under
the birds to catch the Trail*; baste them with butter, and
froth them with flour ; lay the toast on a hot dish, and
the birds on the toast; pour some good beef gravy into
the dish, and send some up in a boat, see Obs. to
(No. 329): twenty or thirty minutes will roast them,
Garnish with slices of lemon,

Obs. — Some Epicures like this bird very much under-
done, and direet, that—a Woodcock should be just
introduced to the Cook, for her to show it the Fire, and
then send it up to Table,

Snipes— (No. 77.)

Differ little from Woodeocks, unless in size; they are
to be dressed in the same way, but require about five
minutes less time to roast them.

For Sauce, see (No. 338.)

Pigeons.— (No. 78.)

When the pigeons are ready for roasting, if you are
desired to stuff them, chop some green parsley very fine,
the liver, and a bit of butter together, with a little pepper

® & Thiz bird bas so insiooated lself ioto the favour of refmed gowrmands,
that they pay it the snme honours a8 the grand Lama, moking n Kagout of its
Excrements, aind devouring them with eestasy.” — Fide Almanach ides Gowirs
mands, vol. . page 50,

That Exercize produoces strengih and firmuess of fibre, is excellently well
exemplificd in the Noodeock and the Partridge.— The former flies most — the
latter walls — the wing of the Woodeoek s always very toogh,—uof the Partridge
very tender : hence the old doggrel distich, —

“ 1f the' Partridie hnl but the Hoedeock’s thigh,
“ He'd be the best Bird that e®er doth fly."”
The Breast of all Birda is the most juicy and nutritions part.
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and salt, or with the stuffing ordered for a fillet of veal
(No. 374), or (No. 375), and fill the belly of each bird with
it. They will be enough in about twenty or thirt
minutes : send up Parsley and butter (No, 261), in the dis
under them, and some in a boat, and garnish with crisp
parsley (No. 318), or Fried Bread Crumbs (No. 320), or
Bread Sauce (No. 321), or Gravy (No. 329,)

Obs.— When Pigeons are fresh, they have their full
relish; but it goes entirely off with a very little keeping;
nor is it any way so well preserved, as by Roasting them,
— when they are put into a P1g, they are generally baked
to rags, and taste more of pepper and salt than any
thing else.

A little melted butter may be put into the dish with
them, and the grayy that runs from them will mix with it
into fine sauce. PrcroNs are in the greatest perfection
Srom Midsummer to Michaelmas, there is then the most
plentiful and best food for them ; and their finest growth,
is just when they are full feathered. When they are in
the pen-feathers, they are flabby; when they are full
grown, aud have flown some time, they are tough. Game
and Poultry are best when they have just done growing, i. e.
as soou as Nature has perfected her work,

This was the secret of Solomon, the famous Pigeon-
feeder of Turnham Green, who is celebrated by the poet
Gay, when he says,

“ That Tarnbam Green, which dainty pigeons fed,
But feeds no more, for Selemon is dead,”

Larks, and other small Birds, — (No. 80.)

These delicate little birds are in high season in No-
vember.  When they are picked, gutted, and cleaned, truss
them; brush them with the yolk of an egg, and then roll
them in bread crumbs; spit them on a lark spit, and tie
that on to a larger spit, ten or fifteen minutes at a quick
fire will be enough; baste them with fresh butter while
they are roasting, and sprinkle them with bread crumbs
till they are well covered with them.

For the Sauce, fry some grated bread in clarified butter,
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see (No. 259), and set it to drain before the fire, that it
may harden: serve the crumbs under the Larks when
you dish them, and garnish them with slices of Lemon,

Wheat-Ears — (No. 81.)
Are dressed in the same way as Larks.

Lobster.— (No. 82,)

See Receipt for boiling (No. 176.)
We give no Receipt for roasting Lobster, Tongue, &c.
being of opinion with Dr. King, who says,

“# By Rossting that which our forefathers Boiled,
And boiling what they roasted, much is spoiled,*
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COOK’S ORACLE.

FRYING.

e

To clarify Drippings, — (No. 83.)

Pur your dripping into a clean saucepan over a stove or
slow fire : when it is just going to boil, skim it well, let it
buil, and then let it stand wll it is a little cooled, then
pour it through a sieve into a pan.

0Obs.—Well cleansed Drippings®, and the fat Skimmings +

* Mgs. MELROE, in her Economical Cookery, page 7, tells ns, she has aseer-
tained from nctoal experiments, that  the Drippings of Roast Meat, combjned
with Wheat, Floar, Oatmea), Barley, Pease, or Potatoe Starch, will tl‘llk‘l: deli
cions Soup, agrecable and savoury to the Palate, and nutritive aud serviceable
w the Stomach, aod that while a joint is roasting, good Sonp may be made from
the drippings of the FAw, which is the Essence of Meat, as seris are of Vege-
tables, and impregnates Sovr with the identical taste of Meat.”

“ Writers un Cookery give strict directions to carefully skim off the Fat, and
in the next sentence ovder Butter (n much more expensive article) to be adided
—instend of this, when any Fat appears at the top of your Soup or Stew, rdo
not skim it off, bat nnite it with the broth by means of the vegetabile muclinges,
Fioor, Oatmeal, Gronod Barley, or Potatoe-Starch ; when saspended, the Soup is
equally agreeable to the palate, and putritive to the Stomach,” &e.

** Cooks bestow a great deal of pains to muke Gravies; they stew and boll lean
meat for honrs, and after all their Cookery tastes more of Pepper and Salt than
any thing else: —If they would add the bulk of a chesnot of solid TFav to
common sizged sance-boatful of Gravy, it will give it more sapidity than iwenty
hours stewing lean meat woulil, nnless a larger quantity was nsed than is warranted
by the rules of frogality.” See (Noa, 205 and 225.)

“ The experiments of Dy, Stark on the nourishing powers of different sib-
staees, go very lir to prove (hat three onnges of the Fat of Boiled Beef are eqaal
to a pound uf rie Lean. Dy, Pages, the traveller, confirms this opinion, * Belog
obliged,” says he, * during the Journey from North to South America by land, (o
live solely on Animal food, L experienced the truth of what is cbserved hy Hunters,
who live solely on Animal Food, viz. that besides their receiving litle nonrish-
ment from the leaner parts of it, it soon becomes offensive to the Taste, whereas
the Fat i both more notritive, and continues to be agreeable to the Palate. To
many Stomachs Fat is nnpleasant and judigestible, especinlly when converted
into ail by heat; this may be easily mmuu-ﬁ by the simple process of combining
the Fat completely with water, by the interveniion of vegetable mmeilage, as in
melting Butfer, by means of Aoor, the Butter and water are ooited into s hiomos
genons okl —Fron Practical Economy, by a Physician, Callow, 1801,

t See Note at foot of (Na. 201.)
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of the Broth pot, when fresh and sweet, will baste every
thing as well as Butter, except game and poultry, and
should supply the place of butter for common fries, &e.

* for which they are equal to lard, especially if you repeat
the clarifying twice over.

N. B. If you keep it in a cool place, you may preserve
it a fortnight in summer, and longer in winter. When
you have done Frying, let the dripping stand a few
minutes to settle, and then pour it through a sieve into a
elean Basin or stone Pan: and it will do a second and a
third time as well as it did the first,— only the Fat you
have fried Fish in must not be used for any other purpose.

To clarify Suct, to fry with.—(No. 84.)

Cut Beef or Mutton suet into thin slices, pick out all
the veins and skins, &e. put it into a thick and well tinned
saucepan, and set it over a very slow stove, or in an oven,
till it is melted ; you must not hurry it, — if not done very
slowly it will acquire a burnt taste, which you cannot get
rid of ; — then strain it through a hair sieve into a clean
brown pan. —When quite cold, tie a paper over it and
keep it for use. Hog's lard is prepared in the same way.

Obs.—The waste oceasioned by the present absurd
fashion of over-feeding Catile —till the Fat is nearly
equal to the lean,—may, by good management, be in
some measure prevented, — by cutting off the superfluous
part, and preparing it as above, or by making it into
Puddings, see (Nos. 551 and 554), or Soup (No. 229.)

Steaks. —(No. 85.)

Cut the steaks rather thinner than for broiling., Put
some Butter or (No. 83) into an iron frying-pan, and when
it is hot, lay in the steaks, and keep turning them till they
are done enough. For Sauce, see (No. 356), and for the
accompaniments (No. 94.)

Obs.— Unless the Fire be prepared on purpose, we like
this way of cooking them; the gravy is ‘!l:reservetl; and
the meat is more equally dressed, and more evenly
browned : which makes it more relishing, and invites the
eye to encourage the Appetite,
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Beef Steaks and Onions— (No. 86.) See also
(No. 501.)

Fry the steaks according to the directions given in the
preceding receipt ; and have ready for them some Onions,
prepared as directed in (No. 299.)

For Stewed Rump Steaks, see (Nos, 500 and 501.)

Savsaces— (No. 87.)

Are best when quite fresh made. — Put a bit of Butter,
or Dripping (No. 83), into a clean Frying-Pan; as soon
as it is melted (before it gets het) put in the Sausages,
and shake the pan for a minute, and keep turning them,
(be careful not to break or prick them in so doing), fry
them over a very slow fire, till they are nicely browned
on all sides, — when they are done, lay them on a hair
sieve, placed before the fire for a couple of minutes to
drain the fat from them. TVe secret of frying Sausages,
is to let them get hot very gradually — they then will not
burst, if they are not stale.

The common practice to prevent them bursting, is to
prick them with a fork, but this lets all their gravy out.

You may froth them by rubbing them with cold fresh
butter,—and lightly dredge them with flour, and put
them in a cheese toaster or Dutch oven for a minute.

Some over-ecanomical Cooks, insist that no butter or
lard, &c. is required ; their own fat being sufficient to fry
them ; — we have tried it, — the Sausages were partially
scorched, and had that pye-bald appearance, that fried
things have when sufficient fat is not allowed.

Obs.— Poached Egas (No. 548), Pease-Pudding (No.
555), and mashed Potatoes (No. 106), are agreeable
accompaniments to Sausages, and Sausages are as welcome
with Boiled or Roasted Povrrry or Vear : —or BorLep
Trire (No. 18); so are ready dressed GErmaw Sau-
saces, See Mem. to (No. 13), and a convenient, easily
digestible, and invigorating food for the aged, and those
whose teeth are defective, as is also (No. 503.) For
Sauce (No. 356), to make Mustard (Nos. 369 and 70.)

N.B. Sausages, when finely chopped, are a delicate
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“ Bonne Bouche ;" and require very little assistance from
the Teeth, to render them quite ready for the Stomach.

Sweetbreads full dressed. — (No. 8§8.)

Parboil them and let them get cold, — then cut them in
pieces, about three quarters of an inch thick — dip them
in the yolk of an Egg, then in fine bread crumbs, (some
add Spice, Lemon peel, and Sweet herbs); put some
clean dripping (No. 83), into a fryingpan ; when it boils,
put in the Sweetbreads, and fry them a five brown. For
Garnish, crisp Parsley; and for Sauce, Mushroom catsup
and melted butter, or Anchovy sauce, or (No. 356),
(No. 343), or (No. 343%), or Bacon or Ham as (No. 526)
and (No, 527.)

Sweetbreads plain, — (No. 89.)

Parboil and slice them as before, dry them on a clean
cloth, — flour them, and fry them a delicate brown; take
care to drain the fat well from them, and garnish them
with slices of lemon, and sprigs of Chervil or Parsley,
or crisp Parsley, (No. 318). For sauce (No. 356), or
(No. 307), and Slices of Ham or Bacon as (No. 526)
or (No. 527.)

€.* Take' care to have a fresh Sweetbread; — it spoils
saomer than almost any thing, therefore should be parboiled
as soon as it comes in, This is called blanching, or setting it :
Mutton kidneys (No. 96) are sometimes brotled and sent up
with Sweetbreads.

Veal Cutlets — (No. 90) and (No. 521.)

Let yonr cutlets be about half an inch thick, trim them,
and flatten them with a cleaver; you may fry them in
fresh butter, or good drippings (No. 83); when brown on
one side, turn them and do the other; if the fire is very
fierce, they must change sides oftener. — The time they
will ter, depends on the thickness of the Cutlet and the
heat “gf the fire: — half an inch thick will take about
fifteen’ minutes. Make some Gravy, by putting the
trimmings intoa stewpan with a little soft water, an onion,
a roll of lemon peel, a blade of mace, a sprig of thyme
and parsley, and a bay leaf; stew over a slow fire an
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hour, then strain it; put an ounce of butter into a stew-
pan; as soon as it is melted; mix with it as much flour as
will dry it up, stir it over the fire for a few minutes, then
add the gravy by degrees till it is all mixed, boil it for
five minutes, and strain it through a tammis sieve, and put
itto the cutlets; you may add some Browning (No. 322),
Mushroom (No. 439), or Walnut Catsup, or Lemon
pickle, &c.; see also Sauces (No. 343), and (No. 348.)

Or,

Cut the Veal into pieces about as big as a-crown pieee,
beat them with a cleaver, dip them in egg beat up with a
little salt, and then in fine bread crumbs; fry them a
light brown in boiling lard; serve under them some goed
Gravy or Mushroom Sauce (No. 307), which may be
made in five minutes. Garassk with Slices of Ham or
Rashers of Bacon (Nos. 526 and 527), or Pork Sausages
(No. 87.)

Obs—VeAL rorcemEAT or stuffing (Nos. 374 and 5),
Pork Sausages (No. 87), Rashers of Bacon (Nos. 526
and 527), are very relishing accompaniments, fried and
sent up in the form of Balls, or Cakes, and laid round as
a Garnish.

Lamb, or Mutton Chups—(No, 92.)
Are dressed in the same way, and garnished with
crisp parsley (No. 318), and slices of lemon.
If they are bread-crumbed and covered with buttered
writing paper, and then broiled, they are called
* Maintenon Cutlets.”

Pork Chops.— (No. 93.)

Cut the Chops about half an inch thick; Trim them
neatly (few Cooks have any idea how much credit they
get by this); put a frying-pan on the fire, with a bit of
butter; as soon as it is hot, put in your chops, turning
them often till brown all over, they will be enough in
about fifteen minutes; take one upon a plate and tryit;
if done, season it with a little finely minced onion,
powdered Sage, and pepper and salt. For Gravy and
Sauce, see (No. 300, 304, 341, and 336.)
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Obs. — A little powdered Sage, &c., strewed over
them, will give them a nice relish, or the Savoury Powder
in (No. 51), or Forcemeat Sausages like (No. 378.)

Do not have them cut too thick,— about three Chops
to an inch and a quarter,—trim them neatly, beat them
flat, have ready some sweet herbs, or Sage and Onion
chopped fine, put them in a stewpan with a bit of Butter
about as big as a walnut, — let them have one fry, beat
two Eggs on a plate with a little salt, add to them the
herbs, mix it all well together, dip the chops in one at a
time all over, and then with bread-crumbs, fry them in
hot lard or drippings till they are a light brown.

Obs. — Veal, Lamb, or Mutton Chops, are very good
dressed in like manner.

To fry Fish, see (No. 145.)

N.B. To Fry Eces axp OmMELETTES, and other things,
see the Inder.
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Chops or Steaks®.— (No. 94.)

To Stew them, see (No. 500),—ditto with Onions
(No. 501.)

Those who are nice about Steaks, never attempt to have
them, except in weather which permits the meat to be hung
till it is tender — and give the Butcher some days’ notice
of their wish for them.

The best Steaks are those cut from the middle of a
Rump, that has been killed at least four days in moderate
weather, —much longer in cold weather —when the
can be cut about six inches long, four inches wide, and
half an inch thick — do not beat them, unless you suspect
they will not be tender. Desire the Butcher to cut them
of even thickness—if he does not —divide the thicker
from the thinner pieces — and give them time accordingly.

Take care to have a very clear brisk fire, throw a little
salt on it, make the Gridiron hot, and set it slanting, to
prevent the fat from dropping into the fire, and making a
smoke. It requires more practice and care than is
generally supposed to do Steaks to a nicety; and for
want of these little attentions, this very common dish,

= The season for these is from the 20th of September to the 28th of March ; to

ensure their being tender when out of season, sTEW THEM as in Receipt (No. 500.)
TO WARNM U COLL MUMP STLAKSE.

Lay them in a stewpan, with one large Onion ecutin quariers, six berries of
Allspice, the same of Black Pepper, cover the Steaks with beiling water, lel them
stew gently one hour, thicken the liquor with Flour and Bower rubbed together
on a plate ; i a piot of gravy, shout one vniee of Floor and the like weight of
Butter will do ; put it into the Stewpan, shake it well over the fire for five minutes,
and it is ready ; lay the Steaks and Onjon on a digh, aud pour the Gravy (hrovgh
& sleve over them,
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which every body is supposed capable of dressing, seldom
comes to table in perfection.

Ask those you Cook for, if they like it under, or
thoroughly done; and what accompaniments they like
best ; — it is usual to put a tablespoonful of Catsup (No.
439) — or “ Balls’ Cavice,” and a little minced Shallot or
(No. 402) into a dish before the fire; while you are
broiling — turn the Steak, &c. with a pair of Steak tongs
— it will be done in about ten or fifteen minutes; rub a
bit of butter over it, and send it np garnished with Pickles
and finely scraped Horseradish. (Nos. 135, 278, 299,
255, 402, 423, 439, and 356,) are the Sauces usually
composed for Chops and Steaks. .

N.B. Maceern’s Receipt for Beef Steaks is the best—

Y when *tis done, "twere well
o IF "twere done quickiy.”

. Obs.—*¢ Le Viéritable BrrTeck, comme il se fait en
Angleterve” as Mons. Beauvilliers calls (in his .4rt du
Cutsinicr, tom. 1. 8vo. Paris, 1814, page 122,) what He
says,— Wu call ** Romesteck,” —is as highly estecmed
by our French neighbours, as their # Ragoiits” are by our
Countrymen, who

- —— "* post to Paris go,
“ Mercly to taste Uheir Sonps, and Mushrooms know."
Kinc's drt of Cookery, p. 70,

These lines were written, before the establishment of
Areron House, Aldersgate Street, where every Luxury
that Nature and Art produce, is served of'the primest
quality, and in the most scientific manner — in a style of

rincely magnificence and perfect comfort-— the Wines,

iqueurs, &c. are superlative — and every department of
the business of the Banquet is conducted in the most
liberal manner.

The French author whom we have before so often quoted
assures les Amateurs de Bonne Chére on the other side of
the Water, it is well worth their while to cross the Channel
to'taste this favourite English dish, which when “ mortifi¢e
@ san point” and well dressed, he says, is superior to most
of the subtle relishes of the Parisian kilchen. — Almanacih
des Gourmands, vol. i. p. 27, "
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Beef is justly accounted the most nutritious animal
Food -—the celebrated Tratwers, Sir Thomas Parkyns,
&c. greatly preferred Beer-earenrs—to Sheep-Biters—as
they called those who ate Mutton, When Humphries the
pugilist was trained by Ripsham, the keeper of Ipswicl
Jail, he was at first fed on Beef, but got so much flesh—
it was changed for Mutton—roasted, or broiled,—when
boiled, great part of the nutritive juices of the meat is
extracted. :

The principles upon which TratviNg* is conducted,
resolve themselves into Temperance without abstemiousness,
and Exercise without fatigue.

Kidneys. —(No. 95.)
Cut them through the long way, —score them, sprinkle
a little pepper and salt on them, and run a wire skewer
through them to keep them from curling on the Gridiron
— so that they may be evenly broiled.

- Broil them over a very clear fire, turning them often till
they are done ; they will take about ten or twelve minutes,
if the fire is brisk: or Fry them in Butter, and make
gravy for them in the pan (after you have taken out the
kidneys), by putting in a teaspoonful of flour; as soon as
it looks brown, put in as much water as will make gravys
they will take five minutes more to fry than to broil. For
Sauce, (Nos, 318, 355, and 356.)

Obs.— Some Cooks chop a few Parsley leaves very
fine, and mix them with a bit of fresh butter and a little
Pepper and Salt—and put a little of this mixture on each
Kidney.

" A Fowl or Rabbit, §c. —(No. 97.)

We can only recommend this method of dressing, when.

the Fire is not good enough for roasting.

Pick and truss it the same as for boiling, cut it open
down the back, wipe the inside clean with a cloth, season
it with a little pepper and salt, have a clear fire, and set
the gridiron at a good distance over it, lay the chicken on

* See " THE ART OF INVIGORATING AND TROLONGING Live"—by . the
Editor of ** TRE Cook's OzacLo.”

12

-
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with the inside towards the fire; (you may egg it and
strew some grated bread over it) and broil it till it isa
fine brown — take care the fleshy side is not burnt. Lay
it on a hot dish, pickled Mushrooms, or Mushroom
Sauce (No. 305), thrown over it, or Parsley and Butter
{No. 261), or melted Butter flavoured with Mushroom
Catsup (No. 307.)

Garnish it with slices of Lemon, and the Liver and
Gizzard, slit and notched, and seasoned with pepper and
salt, and broiled nicely brown, and some slices of lemon.
For Grill sauce, see (No. 355.)

N. B. * It was a great mode, and taken up by the court
party in Oliver Cromwell's time, to roast half Capons —
pretending they had a more exquisite taste and nutriment
than when dressed whole.” — See Joan CromweLL's
Kitchen, London, 1664, page 39.

Pigeons,—(No. 98.)
To he worth the trouble of picking, must be well grown,
and well fed.

_ Clean them well, and pepper and salt them; broil them
over a clear slow fire ; turn them often, and put a little
butter on them: when they are done, pour over them,
either stewed (No. 305) or pickled Mushrooms, or Catsup
and melted Butter (No. 307.) — or (Nos. 348 or 355.)

Garnish with fried bread Crumbs or Sippets (No. 319);
or, when the Pigeons are trussed as for boiling, flat them
with a cleaver, taking care not to break the skin of the
backs, or breasts ; season them with repper and salt, a
little bit of butter, and a teaspoonful of water, and tie
them close at both ends; so when they are brought to

Table, they bring their Sauce with them. Egg and dredge
them well with grated bread (mixed with Spice and Sweet
Lerbs. if you please), then lay them on the gridiron, and
turn them frequently : if your fire is not very clear, lay
them on a sheet of paper well buttered, to keep them from
getting smoked. They are much better broiled whole.

The same Sauce as in the preceding receipt, or (Nos.
343, or 348.)

VeaL Cutrers (No.521), and (No. 91.)

Pork Cnors (No. 93.)
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VEGETABLES.

SixTeeN WAYs or DrEssinG PoraToEs™.
(No. 102.)

Tue Vegetable Kingdom affords no Food more whole-
some, more easily procured, easily prepared, or less ex-
pensive than the Potatoe; yet although this most useful
vegetable is dressed almost every day, in almost every
family, —for One plate of Potatoes that comes to table a8
it should, Ten are spoiled.

Be careful in your choice of Potatoes; no vegetable
varies so much in colour, size, shape, consistence, and
flayour,

The reddish coloured are better than the white, but the
yellowish looking ones are the best. Choose those of a
moderate size, free from blemishes, and fresh, and buy them
in the mould; they must not be wetted till they are cleaned to
be cooked. Protect them from the Air and Frost—by laying
them in heaps in a cellar, covering them with mats, or
burying them in sand or in earth, The action of Frost—
is most destructive — if it be considerable, the life of the
vegetable is destroyed, and the Potatoe speedily rots.

Wash them, but do not pare or cut them unless they are
very large, — fill a saucepan half full of Potatoes of equal
size 1, (or make them so by dividing the larger onesy—put

® * Next to Bread, there is no vegetable article, the preparation of which, as
food, deserves to be more attended (o, than the Potatoe,”=Sir JOHN SINCLAIR'S
Code of Health, vol. i. p, 354,

“ By the Analysis ntP'Po.ra.roe, it appears that 16 ounces contained 11§ onnoes
of water—and the 4§ onnces of solid parts remaining afforded scarce a drachm of
earth."—PARMENTIER'S Obs, on Nulritive I’egt.!a%&s.ﬂm. 1783, p. 1.

t Or the sMaLL ONES will be done to pleces before the LARGE ONES are

enough,
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to them as much cold water as will cover them about an
ineh : they are sooner boiled, and more savoury than when
drowned in water — most boiled things are spoiled by
having too little water, but Potatoes are often spoiled by
too much : they must merely be covered, and a little
allowed for waste in boiling, so that they may be just
covered at the finish.

Set them on a moderate fire till they boil, then take
them off, and set them by the side of the fire to simmer
slowly till they are soft enough to admit a fork, — (place
no dependence on the usual test of their skin cracking,
which, if they are boiled fast, will bappen to some Potatoes
when they are not half done; and the inside is quite hard,)
— then pour the water off, (if you let the Potatoes remain
in the water a moment after they are done enough — they
will become waxy and watery,) uncover the saucepan,
and set it at such a distance from the fire as will secure it
from burning ; their superfluous moisture will evaporate,
and the Potatoes will be perfectly dry and mealy,

You may afterwards place a napkin, folded up to the
size of the saucepan’s diameter, over the Potatoes, to keep
ihem hot and mealy till wanted. ,

Obs. — This method of managing Potatoes is in every
respect equal to steaming them ; and they are dressed in
half the time.

There is such an infinite variety of sorts and sizes of
Potatoes, that it is impossible to say how long they will
take doing ; the best wayis try them with a fork. Moderate
sized Potatoes will generally be enough in fifteen or twenty
minutes. See 0bs. to (No. 106.) 5

Cold Potatoes Fried.—(No. 102%.)

Put a bit of clean Dripping into a frying-pan; when it
is melted, slice in your Potatoes with a little pepper and
salt, put them on the fire, keep stirring them; when they
are quite hot, they are ready.

Obs. — This is a very good way of re-dressing Potatoes
<= or see (No. 106.) :
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Potatoes boiled and broiled. —(No. 103.)

Dress your Potatoes as before direqted, and put them
on a gridiron over a very clear and brisk fire ; turn them
till they are brown all over, and send them up dry, with
melted butter in a cup.

Potatoes fried in Slices or Shavings.— (No. 104.) .

Peel large Potatoes, slice them about a quarter of an
inch thick, or cut them in shavings round and round as
you would peel a lemon; dry them well in a clean cloth,
and fry them in lard or drip{:ing. Take care that your
fat and frying-pan are quite clean; putit on a quick fire,
watch it, and as soon as the lard boils, and is still, put in
the slices of potatoe, and keep moving them till they are
crisp ; take them up and lay them to drain on a sieve;
send them up with a very little salt sprinkled over them.

Potatoes fiied whole. —(No. 105.)

When nearly boiled enough, as directed in (No. 102),
put them into a stewpan with a bit of butter, or some nice
clean beef drippings; shake them about often (for fenr of
burning them), till they are brown and erisp: drain thei
from the fat. ,

Obs. — It will be an elegant improvement to the three
last receipts, previous to frying or brailing the Potatoes;
to flour them and dip them in the yolk of an ege, and then
voll them in fine sifted bread crumbs; they will then
deserve to be called porATOES FULL DRESSED.

Potatoes mashed. — (No. 106.)  See also (No. 112.)

When your Potatoes are thoroughly boiled, drain, dry,
pick out every speck, &ec. and while hot, rub them through
a cullender into a clean stewpan : to a pound of Potatoes
put about half an ounce of butter, and a tablespoonful of
milk : do not make them too moist; mix them well
together, |

Obs. — After Lady-day, when the Potatoes are getting
old and specky, and in frosty weather, this is the best way
of dressing them. You may put them into shapes, egg
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them with yolk of Egg, and brown them very slightly be-
fore a slow fire.

Potatoes mashed with Onions.— (No. 107.)
Prepare some boiled onions, by putting them through a
sieve, and mix them with Potatoes. In proportioning the
Onions to the Potatoes, you will be guided by yonr wish
to have more or less of their flavour.
Obs. — See note under (No, 555.)

Potatoes Escalloped. — (No. 108.)

Mash Potatoes as directed in (No. 106); then butter
some nice clean scollop shells, or patty pans, put in your
Potatoes, make them smooth at the top, cross a knife over
them, strew a few fine bread crumbs on them, sprinkle
them with a paste brush with a few drops of melted butter,
and then set them in a Dutch oven;— when they are
browned on the top, take them carefully out of the shells,
and brown the other side.

Colcannon. —(No. 108 *.)

Boil Potatoes and Greens, or Spinage — separately —
Mash the Potatoes —squeeze the Greens dry, chop them
quite fine, and mix them with the Potatoes with a little
butter, pepper and salt — put it into a mould, greasing it
well first; let it stand in a hot oven for ten minutes.

Potatoes Roasted. —(No. 109.)

Wash and dry your Potatoes (all of a size), and put them
in a tin Dutch oven, or cheese toaster : — take care not to
put them too near the fire, or they will get burnt on the
outside before they are warmed through.

Large Potatoes will require two hours to roast them.

N. B. To save time and trouble, some Cooks half boil
them first.

This is one of the best opportunities the BAxER has to
rival the Coox.

Potatoes Roasted under Meat. — (No. 110.)

Half boil large Potatoes, — drain the water from them,
and put them into an earthen dish, or small tin pan, under
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Meat that is roasting, and baste them with some of the
dripping ; — when they are browned on one side, turn them
and brown the other, — send them up round the meat, or
in a small dish.

Potatoe Balls. —(No. 111.)

Mix mashed Potatoes with the yolk of an egg, roll them
into balls, flour them, or egg and bread-crumb them, and
fry them in clean drippings, — or brown them in a Dutch

oven,
Potatoe Balls Ragotit — (No. 112.)

Are made by adding to a pound of Potatoes a quarter
of a pound of grated ham, or some sweet herbs, or
chopped parsley, an onion or shallot, salt, pepper, and a
little grated nutmeg, or other spice, with the yolk of a
couple of eggs; they are then to be dressed as (No. 111.)

Obs.— An agreeable vegetable relish, and a good supper
dish,

Potatoe Snow. — (No. 114.)

The Potatoes must be free from spots, and the whitest
you can pick out; put them on in cold water; when they
begin to crack, strain the water from them, and put them
into a clean stewpan by the side of the fire till they are
quite dry and fall to pieces; rub them through a wire
sieve on the dish they are to be sent up in, and do not
disturb them afterwards,

Potatoe Pie. — (No. 115.)

Peel and slice your Potatoes very thin, into a pie dish ;
between each layer of Potatoes put a little chopped onion,
(three quarters of an ounce of onion is sufficient for a
pound of Potatoes) ; between each layer sprinkle a little
pepper and salt, pat in a little water, and cut about two
ounces of fresh butter into little bits, and lay them on the
top : cover it close with puff paste. It will take about an
hour and a half to bake it.

N. B. The Yolks of four Eggs (boiled hard) may be
added ; and when baked, a tablespoonful of good Mush-
room Catsup poured in through a funnel.

1 6
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Obs. — Cauliflowers divided into mouthsful, and Button
Onions, seasoned with Curry Powder, &c., make a
favourite V egetable Pie.

New Potatoes. — (No. 116.)

The best way to clean New Potatoes, is to rub them
with a coarse cloth or a flannel, or serubbing brush; and
proceed as in (No. 192))

* N.B. New Poraroxs are poor, watery, and insipid, till
they are full two inches diameter — they are hardly worth
the trouble of boiling before Midsummer Day.

Olbs.— Some Cooks prepare Sauces to pour over Pota-
toes, made with butter, salt, and pepper, — or gravy, or
melted bntter and catsup,—or stew the Potatoes in ale,
or water seasoned with pepper and salt ; — or bake them
with herrings, or sprats, mixed with layers of potatoes,
seasoned with pepper, salt, sweet herbs, vinegar, and
water ; — or cut matton or beef into slices, and lay them
in a stewpan, and on them potatoes and spices, then an-
other layer of the meat alternately, pouring in a little
waler, covering it up very close, and stewing slowly.

Potatoe Mucilage (a good substitute for Arrow Root),
(No. 448.)

Jerusalem Artichokes.— (No. 117.)

Are boiled and dressed in the various ways we have just
before directed for patatoes. '

N. B. They sliould be covered with thick melted butter,
or a nice White or Brown Sauce.

Cabbage, — (No. 118.)

L]

Pick Cabbages very clean, and wash them thoroughly,
then look them over carefully again ; quarter them if they
are very large. Put them into a saucepan with plcaty of
boiling water ; i any scum rises, take it off, put a large
spoonful of salt into the saucepan, and boil them till the
stalks feel tender. A Young Cabbage will take about
twenty minutes, or half an hour — when Iull Grown, near
an hour: see that they are well covered with water all the
time, and that no smoke or dirt arises from stirring the
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fire. With careful management, they will look as beautiful
when dressed, as they did, when growing. .

Obs.— Some Cooks say, that it will much amghorau
the flavour of strong old Cabbages to boil them in two
waters ; #. e. when they are half done, to take them out,
and put them directly into another saucepan of boiling
water, instead of continuing them in the water into which
they were first put.

Boiled Cabbage fried. —(No. 119.)
See Receipt for Bubble and Squeatk.
Savoys — (No. 120,)
Are_boiled in the same manner; quarter them when
you send them to table.

Sprouts and Young Greens. — (No. 121.)

The Receipt we have written for Cabbages will answer
as well for Sprouts, only they will be boiled enough in
fifteen or twenty minutes.

Spinage.— (No. 122.)

Spinage should be picked a leaf at a time, and washed
in three or four waters; when perfectly clean, lay it on a
sieve, or cullender, to drain the water from it.

Put a saucepan on the fire, three parts filled with water,
and large enoughi for the Spinage to Hoat in it; put a small
handful of salt in it, let it boil, skim it, and then put in the
Spinage; make it boil as quick as possible, till quite tender,
pressing the Spinage down frequently, that it may be done
equally; it will be enough in about ten minutes, if boiled
in plenty of water; if the Spinage is a little old, give it a
few minutes longer. When done, strain it on the back
of a sieve, squeeze it dry with a plate, or between two
trenchers, chop it fine, and put it into a stewpan with a
bit of butter and a little =alt; a little cream is a great
improvement, or, instead of either, some rich Gravy.
Spread it in a dish, and score it into squares of proper
size to help at table.

Obs, — Grated nutmeg, or mace, and a little lemon
juice, is a fayourite addition with some cooks, and i
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added when you stir it up in the stewpan with the butter

arnished. Spinage is frequently served with Poached
ggs with fried bread,

Asparagus, — (No. 123.)

Set a stewpan with plenty of water in it on the fire;
sprinkle a handful of salt in it, let it boil, and skim it:
then put in your Asparagus, prepared thus :— Scrape all
the stalks till they are perfectly clean, throw them into a
pan of cold water as you scrape them; when they are all
done, tie them up in little bundles, of about a quarter
hundred each, with bass, if you can get it, or tape ; string
cuts them to pieces: cut off the stalks at the bottom, that
they may be all of a length, leaving only just enough to
serve as a handle for the green part; when they are tender
at the stalk, which will be in from twenty to thirty minutes,
they are done enough. Great care must be taken to watch
the exact time of their becoming tender ; take them up just
at that instant, and they will have their true flavour and
colour ; — a minute or two more boiling destroys both.

While the Asparagus is boiling, toast a round of a
quartern loaf, about half an inch thick, brown it delicately
on both sides, dip it lightly in the liquor the Asparagus
was boiled in, and lay it in the middle of a disE: melt
some butter (No. 256), then lay in the Asparagus upon
the Toast, which must project beyond the Asparagus, that
the company may see there is a Toast.

Pour no butter over them, but send some up ir a boat,
or White Sauce (No. 364), (No. 2.)

Sea Kale —(No. 124.)

Is tied up in bundles, and dressed in the same way as

Asparagus. 7
Cauliftower. — (No. 125.)

Choose those that are close and white, and of the middle
size, trim off the outside leaves, cut the stalk off’ flat at the
bottom, let them lie in salt and water an hour before you
boil them. )

Put them into boiling water with a handful of salt in it,
skim it well, and let it boil slowly till done, which a small
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one will be in fifteen, a large one in about twenty minutes,
take it up the moment it is enough, a minute or two longer
boiling will spoil it. -

N.B. Cold Cauliflowers, and French Beans, Carrots and
Turnips, boiled so as to eat rather crisp, are sometimes
dressed as a Salad (No. 372 or 453.)

Brocoli.—(No. 126.)

Set a pan of clean cold water on the table,—and a
saucepan on the fire with plenty of water, and a handful
of salt in it

Brocoli is prepared by stripping off all the side shoots,
leaving the top; peel off the skin of the stalk with a knife,
cut it close off at the bottom, and put it into the pan of
cold water.

When the water in the stewpan boils, and the Brocoli
is ready, put it in, let it boil briskly till the stalks feel
tender, from ten to twenty minutes; —take it up with
a slice, that you may not break it; —let it drain, and
serve up.

If some of the heads of Brocoli are much bigger than
the others, put them on to boil first, so that they may get
all done together.

Obs.—1t makes a nice supper dish served upon a toast,
like Asparagus. It is a very delicate vegetable, and you
must take it up the moment it is done, and send it to
table kot.

Red Beet Roots— (No. 127.)

Are not so much used as they deserve; they are dressed
in the same way as Parsnips, only neither scraped nor cut
till after they are boiled : they will take from an hour and
a half to three hours in boiling, according to their size,—
to be sent to table with Salt Fish, Boiled Beef, &c. When
young, large, and juicy, it is a very good variety, —an
excellent garnish, — and easily converted into a very cheap
and pleasant pickle.

Parsnips — (No. 128.)

Are to _be cooked just in the same manner us Carrots
they require more or less time according to their size,
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therefore match them in size, and you must try them, by
thrusting a fork into them as they are in the water; when
that goes casily through, they are done enough; boil them
from an hour to two hours, according to their size and
freshness.

Obs. — Parsnips are sometimes sent up mashed in the
same way as Turnips, and some Cooks quarter them before
they boil them.

Currots.— (No. 128,)

Let them be well washed and brushed, not scraped ;
an hour is enough for young spring carrots; grown carrots
must be cut in half, and will take from an hour and a half
to two hours and a half. When done, rub off the peels
with a clean coarse cloth, and slice them in two or four,
according to their size. The best way to try if’ they are
done enough, is to pierce them with a fork.

Obs.— Many people are fond of cold Carrot with cold
Beef.

Turnips. — (No. 130.)

Peel off half an inch of the stringy outside; full-grown
turnips will take about an hour and a half gentle boiling;;
if you slice them, which most people do, they will be done
sooner; try them with a fork, — when tender, take them
up, and lay them on a sieve till the water is thoroughly
drained from them: send them up whole; do not slice
them,

N.B. To very young Turnips leave about two inches of
the Green Top. See (No. 132.)

T'o Mash Twrnips.— (No., 131.)

When they are boiled quite tender, squeeze them as dry
as possible between two trenchers, put them into a sauce-
pan, mash them with a wooden spoon, and rub them
through a cullender, add a little bit of butter, keep stirring
them till the bulter is melted and well mixed with them,
and they are ready for table.

Turnip Tops —(No. 132.)
Are the shoots which grow out (in the spring) of the
old turnip roots. Put them into cold water an hour before
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they are dressed ; the more water they are boiled in, the
better they will look ; —if boiled in a small quantity of
water, they will taste bitter; —when the water boils, put
in a small handful of salt, and then your vegetables; if
fresh and young, they will be done in about twenty
minutes; drain them on the back of a sieve.

French Beans.— (No. 133.)

Cut off the stalk end first, and then turn to the point
and strip off the strings : — If not quite fresh, haye a bowl
of spring water, with a little salt dissolved in it, standing
before you, and as the beans are cleaned and stringed,
throw them in :— when all are done, put them on the fire,
in boiling water, with some salt in it; when they have
boiled fifteen or twenty minutes, take oue out and taste
it; as soon as they are tender, take them up, throw them
into a cullender or sieve to drain. To send up the beans
whole is much the best method when they are thus young,
and their delicate flavour and colour are much better pre-
served. When a little more grown, they must be cut
across in two, after stringing; and for common tables,
they are split, and divided across; but these who are
nice, never have them at such a growth as to require
splitting. When they are large, they look very pretty cut
into Lozenges.

Obs,—See N.B. to (No. 125.)

Green Pease.*— (No. 134.)

Young Green Pease, well dressed, are one of the most
delicious delicacies of the vegetable kingdom. They must
be young; it is equally indispensable that they be fresh
gathered, and cooked as soon as they are shelled, for they
soon lose both their colour and sweetness.

If you wish to feast upon PEASE IN PERFECTION, you
must have them gathered the same day they are dressed,
and put on to boil within half an hour after they are
shelled.

* These and sl other fruits und vegetables, &c. by Mr. Avrore's plan, jt
s said, miay be preserved in full flavonr for twelve months, —See Arrant’s
Book, 12mo. 181¢, We have eaten of several specimens of preserved Pease —
which looked preuy gh,— but #f they Ll uone at all.
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Pass them through a ridde, i. e. a coarse sieve, which is
made for the purpose of separating them. This precaution
is necessary, for large and small pease cannot be boiled
together, as the former will take more time than the latter,

For a peck of pease, set on a saucepan with a gallon
of water in it; when it boils, put in your pease with a
tablespoonful of salt, — skim it well, {(eep them boiling
quick from twenty to thirty minutes, according to their
age and size: the best way to judge of their being done
enough, and indeed the only way to make sure of cooking
them to, and not beyond, the point of perfection, or, as
Pea-eaters say, of * builing them to a bubble,” is to take
them out with a spoon and taste them.

When they are enongh, drain them on a hair sieve. If
you like them buttered, put them into a pie dish, divide
some butter into small bits, and lay them on the pease;
put another dish over them, and turn them ever and over;
this will melt the butter through them; but as all people
do not like buttered pease, you had betier send them to
table plain, as they come out of the saucepan, with melted
butter (No. 256), in a sauce tureen. It is usual to boil
some Mint with the Pease; bul if you wish to garnish the
Pease with Mint, boil a few sprigs in a saucepan by them-
selves. See Sage and Onion Sauce (No. 300), and Pea
Powder (No. 458,) To boil Bacon (No. 13), Slices of Ham
and Bacon (No. 526), and Relishing Rashers of Bacon
(No. 527.)

N.B. A Peck of young Pease will not yield more than
enough for a couple of hearty Pea-eaters,—when the pods
are full, it may serve for three.

M. — Never think of purchasing Pease ready-shelled,
for the cogent reasons assigned in the first part of this
receipt.

Cucumber Stewed.— (No. 135.)

Peel and cut cucumbers in quarters, take out the seeds,
and [ay them on a cloth to drain off the water: when they
are dry, flour and fry them in fresh butter; let the butt?r
be quite hot before you put in the cucumbers; fry ghem till
they are brown, then take them out with an egg slice, and
lay them on a sieve to drain the fat from them: (some
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Cooks fry sliced Onions or some small Button Onions with
them till they are a delicate light brown colour, drain them
from the fat, and) then put them into a stewpan, with as
much Gravy as will cover them; stew slowly till they are
tender; take out the cucumbers with a slice, thicken the
Gravy with flour and butter, give it a boil up, season it
with pepper and salt, and put in the Cucumbers; as soon
as they are warm, they are ready.

The above, rubbed through a Tammis or fine sieve, will
be entitled to be called “ Cucumper Savce.” See (Nou
399), Cacumber Vinegar, This is a very favourite sauce
with lamb or mutton cutlets, stewed rump steaks, &e. &c.;
when made for the latter, a third part of sliced onion is
sometimes fried with the cucumber. :

Artichokes.— (No. 136.)

Soak them in cold water, wash them well, then put
them into plenty of boiling water, with a handful of salt,
and let them boil gently till they are tender, which will
take an hour and a half, or two hours; the surest way to
know when they are done enough, is to draw out a leaf;
trim them and drain them on a sieve; and send up melted
butter with them, which some put into small cups, so that
each guest may have one.

Stewed Onions.— (No. 137.)

The large Portugal Onions are the best; take off the
top-coats of half a dozen of these, (taking care not to cut
off the tops or tails too near, or the onions will go to
pieces); and put them into a stewpan broad enough to
hold them without laying them atop of one another, and
just cover them with good broth.

Put them over a slow fire, and let them simmer about
two hours; when you dish them, turn them upside down,
and pour the sauce over.

Young Onions stewed, see (No. 296.)

Salads.— (No. 138%), also (No. 372.

Those who desire to see this subject elaborately illus-
trated, we refer to “ EvyLyn's Acetaria,” a discourse of
Sallets, a 12mo. of 240 pages. Lendon, 1699,
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Mr, E. gives us  an account of seventy-two herbs proj
and fit to make Sallet with,”—and a table of Thirty- Five,
telling their seasons and proportions. ** In the composure
of a Sallet, every plant should come in to bear its part,
like the Notes in Music: thus the comical Master Coox
introduced by Damoxenus, when asked, ¢ what Harmony
there was in Meats ? — ¢ the very same,’ says he, ¢ as the
3d, 5th, and 8th have to one another in music — the main
skill lies in this, not to mingle (‘ sapores manimeé consen-
tientes')—* Tastes not well joined —inelegant,’ as our
Paradisian Bard divects Eve when dressing a sallet for her
Angelical Guest."” — Mivrox's Paradise Lost.

He gives the following Receipt for the OxoLEoN :—

“ Take of clear and perfectly good Oyl-Olive three parts
—of sharpest Vinegar, (sweetest of all Condiments, for it
incites appetite, and canses Hunger, which is the best
sauce,) Limon, or juice of Orange, one part —and therein
let steep some slices of Horseradish, with a little Salt:
some, in a separate Vinegar, gently bruise a pod of Ginny
Pepper, and strain it to the other— then add as much
Mustard as will lie upon a half-crown piece. Beat and
mingle these well together with the yolk of two new-laid
Eggs boiled hard, and pour it over your Sallet, stirring it
well together. The super-curious insist that the knife
with which Sallet herb is cut must be of Silver—and
some who are husbands of their Oyl pour at first the Oyl
alone, as more apt to communicate and diffuse its slip-
periness, than when it is mingled and beaten with the
Acids — which they pour on last of all; and it is in-
credible how small a quantity of Oyl thus applied is
sufficient to imbue a very plentiful assembly of Sallet
Herbs.” [

Obs. — Our own directions to prepare and dress Salads
will be found under (No. 372.)
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Turbot to Boil.—(No. 140.)

Tris excellent Fish is in season the greatest part of the
Summer, — when good, it is at once firm and tender, and
abounds with rich gelatinous nutriment. “

Being drawn, and washed clean, if it be quite fresh, by
rubbing it lightly with salt, and keeping it in a cold place,
ﬁou may in moderate weather preserve it for a couple of

ays *.

y.ﬂln Hour or two before you dress it, soak it in spring
water with some salt in it,— then score the skin acrosj?
the thickest part of the back; (this is to prevent it breaking
on the Breast, which will happen from the fish swelling,
and cracking the skin, if this precaution be not used.) Put
a large handful of salt into a fish kettle with cold water,
lay your fish on a fish strainer, put it in, and when it is
coming to a boil, skim it well; then set the kettle on the
side of the fire, to boil as gently as possible for about
fifteen or twenty minutes; (if it boils fast, the fish awill

* ] have ascertuined, by maoy years' observation, that a Tarbet kept two or
thres days is much better eating than a very fresh onc."— Upp's Cookery, p. 238,

“ Tunmors. The finest brought to the London marker, are eaught off the
Duteh const, or German ocean, and are brooglt in well-boals alive. The gom-
mencement of the season is generally abont March and April, and contintes all
the summer. Turbos, like other fish, do not spawn all at the ‘same time; there-
fore there is always good and bad nearly all the year vound. Lor this year or
two past, there has been an immense quantity brought to London, from all parts,
and of all qualities: a great many from a new fishery off Hartlepool, which are
a very handsome looking turbot, but by no means equal o what are canght off
the Dutch coast.  Many excellent Turbots are eanght off Dover and Dungeness;
and a large quantity brought from Scotland, pnelu!l'l in iee, which are of a very
inferior quality, and are generally to be bought for about one-fourth the price of
good turbots.

** Brills wre generally eanght at the same place a9 turbots, and are generally of
the same quality as the urbot, from the different parts.” 4



188 FISH.

break to pieces); supposing it a middling sized Turbot,
and to weigh eight or nine pounds.

Rub a little of the inside Red Coral spawn of the Lob-

ster through a hair sieve, without butter; and when the
Turbot is dished, sprinkle the spawn over it. Garnish
the dish with sprigs of curled Parsley, sliced Lemon, and
finely scraped Horseradish.
_If you like to send it to table in Full Dress, surround
it with nicely Fried Smelts (No. 173), — GuperoNs are
often used for this purpose —and may be bought very
cheap when Smelts are very dear,—laying the largest
opposite the broadest part of the Turbot, so that they
may form a well-proportioned fringe for it, — or Oysters
(No. 183%), or cut a Sole in strips, crossways, about the
size of a Smelt; fry them as directed in (No. 145), and
lay them round. Send up Lobster sauce (No. 284), two
boats of it, if it is for a large party.

N.B. Cold Turbot, with (No. 372) for Sauce — or take
off the Fillets that are left—as soon as the Turbot returns
from Table—and they will make a side dish for your next
dinner, warmed in (No. 364), (No. 2.)

Obs.— The thickest part is the favourite, and the Carver
of this Fish must remember to ask his friends if they are
Fin-Fanciers. 1t will save a troublesome Job to the Carver,
if the Cook, when the Fish is boiled, cuts the spine-bone
across the middle,

A Brill —(No. 143,)

Is dressed the same way as a Turbot.

Soles to Boil.— (No. 144.)

A fine fresh Tiicx Sove, is almost as good eating as
a Turbot.

Wash and clean it nicely; put it into a fish-kettle with
a handfal of salt, and as much cold water as will cover it;
set it on the side of the fire, take oft’ the scum as it_ rises,
and let it boil gently — about five minutes (according to
its size) will be long enough, unless it be very large.
Send it up on a fish-drainer garnished with slices of Lemon
and sprigs of curled Parsley, or nicely fried Smelts (No.
173), or Oysters (No. 183).
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0bs. — Slices of Lemon are a universally acceptable
garnish, with either fried or broiled fish; —a few Sprigs
of crisp Parsley may be added, if you wish to make it
look very smart; and Parsley, or Fennel and Butter, are
excellent sauces, see (No. 261), and (No. 265), or Chervil
sauce (No. 264), Anchovy (No. 270).

N.B. BoiLep Socres are very good warmed up like Eels,
Wiggy's way (No. 164), or covered with White Sauce
(No. 364), (No, 2), and see (No. 158))

Sovres, or orner Fisu, 1o FRy.—(No. 145.)

Soles are generally to be procured good from some part
of the coast, as some are going out of season, and some
coming in, both at the same time; a great many are
brought in well-boats, alive, that are caught off Dover,
and Folkstone, and some are brought from the same places
by land carriage. The finest soles are caught off Plymouth,
near the Eddistone, and all the way up the Channel, and
to Torbay; and frequently weigh eight or ten pounds per
pair: they are generally brought by water to Portsmouth,
and thence by land ; but the greatest quantity are caught
off Yarmouth and the Knole, and off the Forelands.

Be sure they are guite fresh, or the most expert Cook
cannot make them either look, or eat well.

An hour before you intend to dress them, wash them
thoroughly, and wrap them in a clean cloth, to make
them perfectly dry,— or the Bread crumbs will not stick
to them.

Prepare some Bread Crumbs®, by rubbing some stale
bread through a Cullender; or, if you wish the Fish to
appear very delicate and highly finished, through a Hair
sieve, or use Biscuit Powder.

Beat the yolk and white of an Egg well together, on a
plate, with a fork ;—flour your fish to absorb any moisture
that may remain, and wipe it off with a clean cloth: —dip
them in the egg on both sides all over, or, what is better,
egg them with a paste brush, — strew the Bread Crumbs

* A large pair of Soles will take the fourth part of a quartern Loaf, which now
eowts Iwopence alfpenny, OsTMeatL is 4 govd substituie for Bread Crumbs, —
aud custs comparatively nothing!|
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all over the Fish, so that they cover every part, — take up
the Fish by the head, and shake off the loose crumbs.
The Fish is now ready for the Fryingpan.

Put a Quart or more of fresh sweet Olive Oil, or Clari-
fied Butter (No. 259), Dripping (No. 83), Lard *, or Clari-
fied Drippings (No. 83); be sure they are quite sweet and
perfectly clean: (the Fat ought to ¢over the Fish:) what we
here order, is for Soles about ten inches long, — if larger,
cut them into pieces the proper size to help at table; this
will save much time and trouble to the Carver,— when you
send them to table, lay them in the same form they were
before they were cut, and you may strew a little curled
Parsley over them: they are much easier managed in the
Fryingpan, and require less Fat; and you can by this
means only fry the thick part enough, without frying the
thin too much. Fery Large Soles should be boiled (No.
144), or fried in Fillets (No. 147). Soles cut in pieces,
crossways, about the size of a Smelt, make a very pretty
garnish, for stewed Fish, and boiled Fish. :

Set the fryingpan over a sharp aud clear fire; watch it,
skim it with an Egg slice, aud when it boils 4, i. e. when it
has done bubbling, and the smoke just begins to rise {rom
the surface, put in the Fish: —if the Fat is not extremely
hot, it is impossible to fry Fish of a good colour, or to
keep them firm and erisp, (read the 3d Chapter of the
Rudiments of Cookery.)

The best way fo ascertain the heat of the Fat, is to try
it with a bit of bread as big as a nut; if it is quite hot
enough, the bread will brown immediately. Put in the
Fish, and it will be crisp and brown on the side next the
fire, in about four or five minutes ; to furn i, stick a two-
pronged fork near the head, and support the tail with.a
fish-slice, and fry the other side.

Fry One Sole at a time, except the pan is very large,
and yon have plenty of fat.

When the Fish are fried, lay them on a soft cloth (old

o Tae Far will do Teawo or Three times, if stralned through a hair sinve, and
pat by ; if you do not find it enough, put  little fresh to it Head (No. 43), and
the 3d Chapter of the Radiments of Conkery. }

{This requires a heat of npwards of 600 degrees of Falirenheil's thermometor—
FRYING iv, in fact, Boiling in Fat.
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table eloths are best), near enough the fire to keep them
warm; turn them every two or three minutes, fill they are
quite dry on both sides— this, common Cooks commonly
neglect. It will take ten or fifteen minutes”, if the Fat
you fried them in was not hot enough; when it is, th,
want very little drying. Wien Soles are fried, they will
keep very good in a dry place for three or four days; warm
them, by hanging them on the hooks in a Dutch oven, letting
them heat very gradually, by putting it some distance from
the fire for about twenty minutes, or in good Gravy, as Eels,
Wice¥'s way, (Nos. 164, 209, 337, or 356.)

Obs. — There are several general rules in this Receipt
which apply to all Fried Fish:— we have been very parti-
cular aniripmiuute in our directions ; — for, although a Fried
Sole is so frequent and favourite a dish, it is very seldom
brought to table in perfectiont.

Soles to Stew.— (No. 146.)
These are half fried, and then done the same as Eels,
Wiggy's way. See (No. 164.)
Fillets of Soles, Brown or White.— (No. 147.)

Take off the Fillets very nicely — trim them neatly, and
press them dry between & soft cloth; Egg, — Crumb, and
Fry them, &e. as directed in (No. 145), — or boil them,
and serve them with (No.364), (No. 2))

N.B. This is one of the best ways of dressing very large
Soles. See also (No. 164,)

Skate—(No. 148.)

Is very good when in good season, but no fish so bad \
when it is otherwise: those persons that like it firm and

. * If yon are In haste, lay the Sole on a clean soft cloth, cover it with it, and
gently press it u?nn the fish to suck up the fat from its surface,

t The very inllifferent manner in which the aperation of frymg fish is nenally
performed, we snppose, prodoced the fullowlog jew d'esprit, which appeared ja
The Merning Chronicle —

* The King's Bench Reports have conk'd up an odd dish,
An nction for damages, Fry versus Fish,
Buat sore, if for dumages action conld lie,
1t eertuinly mast bave been Fish against Frp.”

The anthor of fhe Cook’s Conkery, Svo. page 110, does not peem to think this

fith ean be too fresh ; for he commences bis directiung with, * I you can, get a
Cod hot out of the Sea,” &e, :
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dry, should have it crimped ; but those that like it tender,
should have it plain, and eat it not earlier than the second
day, and if cold weather, three or four days old it is better ;
it cannot be kept too long, if perfectly sweet. Young Skate
eats very fine, crimped and fried, see (No. 154.)

Cod Boiled.— (No. 149.)

Wash and clean the fish, and rub a little salt in the
inside of it: (if the weather is very cold, a large cod is
the better for being kept a day): put plenty of water in

our fish kettle, so that the fish may be well covered ; put
n a large handful of salt: and when it is dissolved, put in
your fish; a very small fish will require from fifteen to
twenty minutes, after the water boils, — large ones about
balf an hour; drain it on the fish plate; dish it with a
garnish of the Roe, Liver, Chitterlings, &ec.; or large
native OvsTERs, fried a light brown, see (No. 183%), or
Smelts (No. 173), Whitings (No. 153), the tail* of the Cod
cut in slices, — or split it—and fry it. Scolloped Oysters
(No. 182), Oyster Sauce (No. 278.)

® The Ta1n is so much thinner than the thick part of the hod{, that, if boiled
together, the former will be boiled 1o mueh — before the latter is done enough—
therefore it should be dressed separate, and the best way of cooking it is to fry it
in Slices or Fillets ; see (No. 151.)

“ Cod gencrally comes into good seasom in October, when, if the weather i
cold, it eats as fine as at any time in the year: towards the latter end of Janvary,
and February, and part of March, they nre mostly poor; butl the latter end of
March, April, and May, they are gemerally particolarly fine, having shot their
spawn, they come o fine order.  The Dogger-Bank Cod are the most esteemed,
as they generally ent in large fine flakes; the north country Cod, which are
caught off the Urkney Isles, ave generally very stringy, or what is commonly
called woolly, and scll at a very inferior price, bat are canght In much greater
abondance than the Dogger Cod. The Cod are all eanght with hook, and brought
alive in well-boats to 1he London markets. The Cod cured on the Dogger Bank
is remarkably fine, and seldom cured above two or three weeks hefore bronght
to market; the Barred Cod is commonly eured on the coast of Scotland ani
Yorkshire. There is a great deal of inferior cured salt fish brought from New«
foundland and lceland.

“ The SKuLn of a Dogger Bank Cod, is a famous dish for an epicure, elther
baked or boiled : and is a pood meal for three or four people, and may be bought
for about 26.,— either boil it whole, or cut it into pieces— flour and dry them,
anil then ege and crumb, and fry them, or stew it (No, 158),

W The TalL of a Cod cut in fillets, or slices, and fiied, makes a good dish, and
generally to be bonght at a very reasopable vate ;—if boiled, it is soit and watery,
The Skl and Tail of a Cod s a favourite and excellent Seotch dish, stewed,
and served np with Anchovy or Oyster Sauce, with the liguor it is boiled in,
io a Tureen.

“ Fing is brought to the London market in the same manner as Cod, but ik
wery inferior to it cither fresh or salt.”
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Mest. — T'he Souxps, — the jelly parts about the Jowl,
— the Palate, — and the Tongue, are e;teemed exquisites
by piscivorous Epicures — whose longing Eyes Wll‘]l keep
a sharp look-out for a share of their favourite Bonne
Bouche ;" — the Carver’s reputation depends much on his
equitable distribution of them.

Salt Fish Boiled. — (No. 150.)

Salted Fish requires Soaking, according to the ti.?e it has
been in Salt ; —that which is fard and dry, requires two
nights’ soaking, changing the water two or three times;
the intermediate day, lay it on a stone floor; —for Bar-
relled Cod, less time will dos;—aud for the best Dogger
Bank Split Fish, which has not been more than a fortnight
or three weeks in salt, still less will be needful.

Put it into plenty of cold water, and le:t it simmer very
gently till it is enough —if the water boils, the Fish will
be tough and thready®. For Egg sauce, see (No. 267),
and to boil Red Beetroot (No. 127), Parsnips (No. 128).
Carrots (No. 129). Garnish Salt Fish with the yolks of
Eggs, cut into quarters.

51@. — Our fayourite vegetable accompaniment is a dish
of equal parts of Red Beetroot and Parsnips.

N.B. Savrep Fisn differs in Quality — quite as much
as it does in Price,

Stices of Cod Builed.—(No. 151.)

Half an Hour before you dress them, put them into cold
spring water with some salt in it,

Lay them at the bottom of a fish-kettle, with as much
cold spring water as will cover them, and some salt; set
it on a quick fire, and when it boils, skim it, and set it
on cne side of the fire to boil very gentl{, for about ten

11

minutes, according to its size and thickness. Garnish

* % In the wea-port towns of the New England States in North America, it has
been & enstom, twe immemorial, amen pwrle of fashion, to dine ooe day in the
week (Saturday) on Salt Fish,—and a long babit of preparing the same dish has,
as might have veen expecied, led 1o vory considerable improvements in the at
of cooking it. 1 have often heard forcizwers declare, that they uever tasted Salt
Fish dressed in sweh peifectinn; the secret of Cooking it, is 1o keep It
severd hours in water that 4= jnst sealiting hot, bui which § never matju
setonlly to Lol — Count Jevvonn's 10¢h Exnay, p. 18,
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with scraped Horseradish, slices of Lemon, and a slice
of the Liver on one side, and Chitterling on the other.
Oyster Sauce (No. 278), and Plain Butter.

Obs.— Slices of Cod (especially the Tail, split), are
very good, fried like Soles (No. 145), or stewed in Gravy
like Eels (No. 164), or (No. 364, No. 2.)

Fresh Sturgeon.—(No. 152.)

The best mode of dressing this, is to have it cut in thin
slices like Veal Cutlets, and broiled, and rubbed over witl
a bit of Butter and a little Pepper, and served very hot,
and eaten with a squeeze of Lemon Juice. Great care,
however, must be taken to cut off the skin before it is
broiled, as the oil in the skin, if burnt, imparts a disgust-
ing flavour to the fish, The flesh is very fine, and comes
nearer to Veal, perhaps, than even Turtle.

Sturgeon is frequently very plentiful and reasonable in
the London shops, We prefer this mode of dressing it to
the more savoury one of stewing it in rich gravy like Carp,
&c. which-overpowers the peculiar flavour of the fish.

Whitings Fried,— (No. 153.)

Skin* them, preserve the Liver, see (No. 228), and
fasten their Tails to their Mouths; dip them in egg, then
in bread crumbs, and fry them in hot lard, read (No. 145);
— or split them, and fry them like fillets of Soles (No. 147.)

A three quart stewpan, half full of fat, is the best atensil
to fry Whitings. They will be done enough in about five
minutes — but it will sometimes require a quarter of an
hour to drain the fat from them and dry them (if the fat
you put them into was not hot enough), turning them now
and then with a Fish Slice. |

0bs.— When Wihitings ave scarce, the Fishmongers can
skin and truss young Codlings,—so that you can I:ardLy
tell the difference, except that a Codling wears a Beard,
and a [Phiting does not :— this distinguishing mark is
sometimes cut off; however, if you turn up his Jowl, you

* The French do not flay them — but split thew —dip them dn flour, and ¥
them in hot deippiog.
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may see the mark where the Beard was, and thus discover
whether He be a Real WaitTine,— or a Shaved Codling,

Skate Fried.— (No. 154.)

After you have cleaned the fish, divide it into fillets,
dry them on a clean cloth ; beat the yolk and white of an
egg thoroughly together, dip the fish in this, and then in
fine bread crumbs; fry it in hot lard or drippings till it is
of a delicate brown colour; lay it on a hair sieve to drain;
garnish with Crisp Parsley (No. 318)—and some like
Caper Sauce, with an Anchovy in it.

Plaice or Flounders Fried, or Boiled. — (No. 155.)

Flounders are perhaps the most difficult fish to fry vem
nicely. Clean them well, flour them, and wipe them wi
a dry cloth to absorb all the water from them; flour or
egg and bread-crumb them, &c. as directed in (No. 145.)

To Boir FLouspERS.

Wash and clean them well, cut the black side of them
the same as you do Turbot, then put them into a fish-
kettle, with plenty of cold water and a handful of salt;
when they come to a boil, scum them clean and let them
sta:id by the side of the fire for five minutes, and they are
rea .

O?;'. — Eaten with plain melted butter and a little salt;
. — you have the sweet delicate flavour of the Flounder—
which is overpowered by any sauce.

Water Souchy * — (No. 156.)

Is made with Flounders, Whitings, Gudgeons, or Eels.
These must be quite fresh, and very nicely cleaned ; for
what they are boﬁed in, is the sauce for them.

Wash, gut, and trim your Fish, cut them into handsome
pieces, and put them into a stewpan with just as much
water as will cover them, with some parsley, or parsley
roots sliced, an onion minced fine, and a little pepper and

® One of my Colinary Counsellors says, the heading of this eceipt shounld be,
“ How to dress a good dish of Fish while the Cloth s laying.” 11 the a
are ready, twelve miootes will do it, with very little trouble or expense. r
richer stewed Fish, see (No. 104.)

K 2
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salt: (to this some Cooks add some scraped Horseradish
and a Bay leaf;) skim it carefully when it boils; when
your fish is done enough (which it will be in a few
minutes), send it up in a deep dish, lined with bread
sippets, and some slices of bread and butter on a plate.
Obs . Some Cooks thicken the liquor the Fish has been
stewing in with flour and butter — and flavour it with
white wine, Lemon juice, Essence of Anchovy, and Catsup
— and boil down two or three Flonnders, &c. to make a
fish broth, to boil the other fish in — observing, that the
Broth cannot be good, unless the Fish are boiled too much.

Haddock Boiled. — (No. 157.)

Wash it well, and put it on to boil, as directed in
(No. 149); a Haddock of three pounds will take about
ten minutes after the kettle boils.

Haddocks salted a day or two, and eaten with egg
sauce, are a very good article. Haddocks cut in fillets,
fried, eat very fine. Or if small, very well broiled, or
baked, with a pudding in their belly, and some good
gravy. l

Findhorn Haddocks — (No. 157%.)

Let the Fish be well cleaned and laid in Salt for two
hours, let the water drain from them, and then wet them
\lith the Pyrolizacous acid, — they may be split or not, —
they are then to be hung in a dry situation for a day or
two, or a week or two, if you please; when broiled, the{
lave all the flavour of the Findhorn Haddock, and will
keep sweet for a long time.

he Pyroligneous acid, applied in the same way to Beel
or Mutton, gives the fine smoke flavour, and may be kepl
for a considerable length of time. S

Scatch way of dressing Haddocks. — A haddock is quite
like a different fish inLondon and in Edinburgh, which
arises chiefly from the manner in which they are treated;
a haddock J]c}uld never appear at table with its hea{_l and
skin on. For boiling, lheﬁ are all the better for lying a
mnight in salt; of course they do not take so long to boll
without the skin, and require to be well skimmed to
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preserve the colour. — After lying in salt for a night, if
you hang them up for a day or two, they are very good
broiled and served with cold butter. For frying, they
should be split and boned very carefully, and divided into
conyenient pieces if too large to halve merely; egg and
crumb them, and fry in a good deal of lard ; they resemble
soles when dressed in this manner. There is another
very delicate mode of dressing them; you split the fish,
rub it well with butter, and do it before the fire in the
Dutch-oven,

To stew Cod's Skull, Soles, Carp, Trout, Perch, Eel,
or Flounder,— (No. 158.) — Sec also (No. 164.)

When the Fish has been properly washed, lay it in a
stewpan, with half a pint of Claret or Port wine, and a
quart of good gravy; — a large onion, a dozen berries of
black pepper, the same of allspice, and a few cloves, or a
bit of mace; cover the fish-kettle close, and let it stew

ently for ten or twenty minutes, uccording to the

ickness of the fish: take the fish up, lay it on a hot dish,
cover it up, and thicken the liquer it was stewed in with a
little flour, and season it with Pepper, Salt, Essence
of Anchovy, Mushroom Catsup, and a little Chili Vinegar;
when it has boiled ten minutes, strain it through a tammis,
and pour it over the fish; if there is more sauce than the
dish will hold, send the rest up in a boat.

The River Trout comes into season in April, and
continues till July; it is a very delicious fish; those
caught near Uxbridge come to town quite alive.

2 The Eels and Perch, from the same water, are very
ne.

Obs.— These fish are very nice plain boiled, with
(No. 261), or (No, 264), for sauce; some Cooks dredge
them with flour, and fry them a light brown before they
put them on to stew, — and stuff them with (No. 374), or
some of the stuffings following.

To Dress ey Maicne.

Put the Fish into a stewpan, with a large Onion, four
Cloves, fifteen berries of Allspice, and the same black
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pepper — just cover them with boiling water, set it where
they will simmer gently for ten or twenty minutes, accord-
ing to the size of the Fish; strain off the liquor in another
stewpan, leaving the Fish to keep warm till the Sauce is
ready.

Rub together on a plate as much flour and butter as
will make the Sauce as thick as a double Cream. Each
Pint of Sauce, season with a glass of Wine, half as much
Mushroom Catsup, a teaspoonful of Essence of Anchovy,
and a few grains of Cayenne; let it boil a few minutes,
put the Fish oun a deep dish, strain the Gravy over it;
garnish it with Sippets of Bread toasted or fried (No. 319.)

N. B. The Editor has paid particular attention to the
above Receipt—and also to (No. 224), which Catholics,
and those whose Religious tenets do not allow them to eat
Meat on Maigre Days, will find a very satisfactory substi-
tute for the Meat Gravy Soup (No. 200),

For Sauce ror Marcre Disugs, see (Nos. 225, 305,
and 364, No. 2).

Obs. — Mushroom Catsup (No. 439), and Onions
(No. 402), supply the place of Meat better than any
thing'; if you have not these, Wine — Spice (No. 457), —
Curry Powder (No. 455), Aromatic Roots and Herbs, —
Anchovy and Soy, —or Oyster Catsup (No. 441),
variously combined, and thickened with flour and butter,
are convenient substitutes.

Maicre Fisu Pies.

Salt Fish Pie.—'The thickest part must be chosen, and
put in cold water to soak the night before wanted ; then
boil it well, take it up, take away the bones and skin, and
if'it is good fish it will be in fine layers; set it on a fish-
drainer to get cold : in the mean time boil four eggs hard,
peel and slice them very thin, the same quantity of onion
sliced thin, line the bottom of a Pie dish with Fish force-
meat, (No. 383), or a layer of potatoes sliced thin,— then
a layer of onions, then of fish, and of eggs, and so on till
the dish is full; season each layer with a little pepper, —
then mix a teaspoonful of made mustard, the same of
Essence of Anchovy, a little Mushroom Catsup in a gill of
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water, put it in the dish, then put on the top an ounce of
fresh butter broke in bits, cover it with puff paste, and
bake 1t one hour. :

Fresh Cod may be done in the same way, by adding a
little salt.

All Fisu for making Pres, whether Soles, Flounders,
Herrings, Salmon, Lobster, Eels, Trout, Tench, &e.,
should be dressed first, — this is #he most Esonomical way
for Catholic families, as what is boiled one day, will make
excellent Pies, or Patties, the next; if you intend it for
PiEs, take the skin off, and the bones out, —lay your
Salmon, Soles, Turbot, or Cod-fish in layers, and season
each layer with equal quantities of pepper, allspice, mace,
and salt, till the dish is full, — save a little of the liquor
that the fish was boiled in, set it on the fire with the bones
and skin of the fish; boil it a quarter of an hour, then
strain it through a sieve, let it settle, and pour it in
the dish, cover it with puff paste, bake it about an
hour and & quarter. Shrimps, prawns, or oysters added,
will improve the above; if tor Parrres, they must be cut
in small pieces, and dressed in a Beshamell sauce,
(No. 364.)

Cop Souxps for a pie should be soaked at least
twenty-four hours, then well washed, and put on a cloth
to dry, —put in a stew-pan two ounces of fresh butter,
with four ounces of sliced ovions, fry them of a nice
brown, then put in a small table-spoonful of flour,
and add half a pint of boiling water; when smooth, put in
about ten Cod-sounds, and season them with a little
pepper, a glass of white wine, a teaspoonful of Essence
of Anchovy, the juice of half'a lemon ; stirit well together,
put it in a pie-dish, cover it with paste, and bake it
one hour. .

Perch, Roach, Dace, Gudgeons, &ec. Fried.— (No. 159.)

Wash the Fish well, — wipe them on a dry cloth, —
flour them lightly all over, and fry them ten minutes, see
(No. 145), in hot lard or drippings; lay them on a
hair sieve to drain; send them up on a hot dish, garnished
with sprigs of green parsley. Anchovy sauce (No, 270),
and (No. 433.)
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Perch Boiled. — (No. 160.)

Clean them carefully, and put them in a fish-kettle,
with as much cold spring water as will cover them, with a
handful of salt; set them on a quick fire till they boil;
when they boil, set them on one side to boil gently
for about ten minutes, according to their size.

Salmon, Herrings, Sprats, Mackarel, &c. Pickled. (No. 161.)

Cut the Fish into proper pieces, do not take off the
scales —make a brine strong enough to bear an Egg,
in which boil the Fish — it must be bailed in only just
liquor enough to cover it—do not overbail it. When
the fish is boiled, lay it slantingly to drain off all
the liquor — when cold, pack it close in the kits, and
fill them up with equal parts of the liguor the Salmon was
boiled in (having first well skimmed it), and best Vinegar
(No. 24); let them rest for a day, fill up again, striking
the sides of the kit with a Cooper's Adze, until the kit will
receive no more-—then head them down as close as
possible.

Obs, —This is in the finest condition when fresh.
Salmon is most plentiful about Midsummer; the season
for it, is from February to September. Some sprigs
of fresh gathered young Fennel — are the accompaniments.

N.B. The three indispensable marks of the goodness
of Pickled Salmon, are, 1st,—The brightness of the
scales, and their sticking fast to the skin; 2dly, The
firmness of the flesh; and thirdly, its fine pale red
rose colour; —without these it is not fit to eat, and
was either stale before it was pickled, or has been
kept too long after.

'The above was given us as the actual practice of those
who pickle it for the London market.

N.B. Pickled Salmon, warmed by steam, or in its pickle
liquor, is a favourite dish at Newcastle,

Salmon*® Boiled.— (No. 162.)
Put on a fish kettle, with spring water enough to well

® gy yon. The earliest that comes in season lo the l.nmlt_m market, is
‘bropght from the Severn, and begins Lo come into season the beginning of No-
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cover the Salmon you are going to dress, or the Salmon
will neither look nor taste well: (boil the Liver in a
separate saucepan.) When the water boils, put in a
handful of salt, take off the scum as soou as 1t rises, have
the fish well washed, put it in, and if it is thick, let it boil
very gently, about a quarter of an hour to a pound of fish;
but practice only can perfect the Cook in dressing
Salmon ; — a quarter of a split Salmon will take almost as
long boiling as half a one. Lobster Sauce (No. 284.)

Obs. — The thinnest part of the Fish, is the fattest, and
if you have a * Grand Gourmand” at table, ask him if he
is for Thick or Thin.

The Thames Salmon is preferred in the London Market,
and some Epicures pretend to be able to distinguish by the
taste, in which reach of the River it was caught!!!

N.B. If you have any left, put it into a pie-dish,
and cover it with an equal portion of Vinegar and Pump-
water, and a little salt; it will be ready in three days.

Fresi Salmon Broiled. — (No. 163.)

Clean the falmon well, and cut it into slices about an
inch and a half thick; dry it thoroughly in a clean cloth,
rub it over with sweet oil, or thick melted butter, and
sprinkle a little salt over it; put your gridiron over a clear
fire, at some distance; when it is hot, wipe it clean, rub
it with sweet oil or lard; lay the salmon on, and when it

vember, but very few so early, pechops not above oue in filty, as wany of them
will not shoot their spawn Ul Jaunary, or after, aud then continne in season till
October, when they begin to get very thin and poor. The privcipal supply of
salmon is from ditferent parts of Scotland, packed in ice, and brought by water :
if the vessels have a fair wind, they will be in London in three days ; bot it fre-

uently happens that they are at sea perliaps a fortuight, when the greater part of
the fish is perighed, and has, for A year or two past, solid ns low as two peuce per
ponnd, and ap to as much as eighteen pence per pound at the same tme, owing
to its different degrees of goodoess, This acconits fur the very luw prices at
which the itinerant fishwongers ey thele * dedicate Sulmon,” ** duinty fresh
Salmon," and * Live Cod™ * New Mackurel)” &e. &e,

¥ Salmon Cwilts, or Selimon Peel, are the small salmon which come from
aboot five or six pounds to ten posnds, are very good fish, and make handsome
dishes of fieh, sent to table crooked in the form of an S,

“ Berwick Trout are a distinet fh from the gwilis, and are canght la the
River Tweed, and dressed in the same manner as the gwilt,

w Calvered Salmon is the salmon canght in the Thames, and cot inlo slices
alive ; and some few salmon are brovghit fi Oxford to London alive, and cnr,
A lew alices make a handsome, genteel dish, but is gemevally very expensive :
sometimes 155, per ponnd,™

K5
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"is done on one side, turn it gently and broil the other.
Anchovy sauce, &c.
Obs. — An oven does them best.

Soles or Eels*, §c. &c. stewed Wicex's way,
(No. 164.) :

Take two pounds of fine silver+ Eels:—the best
are those that are rather more than a half-crown piece in
circumference, quite fresh, full of life, and * as brisk as
an Eel ;” such as have been kept out of water till they can
scarce stir, are good for nothing. Gut them, rub
them with salt till the slime is cleaned from them,
wash them in several different waters, and divide them
into pieces about four inches long.

Some Cooks, after skinning them, dredge them with a
little flour, wipe them dry, and then egg and crumb them,
and fry them in drippings till they are brown, and lay them
to dry on a hair sieve.

Have ready a quart of good Beef Gravy (No. 329); it
must be cold when you put the Eels into it, set them on a
slow fire to simmer very gently for about a quarter of an
hour, according to the size of the eels;-— watch them
that they are not done too much;— take them carefull
out of the stewpan with a fish slice, so as not to tear their
coats, and lay them on a dish about two inches deep.

Or, if for Maigre Days, when you have skinned your
Eels, throw the skins into salt and water, wash them well,
and then put them into a stewpan with a quart of water,
two onions, with two cloves stuck in each, and one blade
of mace; let it boil twenty minutes, and strain it through
a sieve in a basin.

Make the Sauce about as thick as cream, by mixing a
little flour with it; put in also two table-spoonsful of Port
wine, and one of Mushroom Catsup, or Cavice; stir it
into the sauce by degrees, give it a boil, and strain it to
the fish through a sieve. -

* Small Fish and Fillets of Whiting, ‘lorbots, Brills, &e. and slices of Cod, or
the head or tall of it, are excellent dressed the same way.

t The Yoltlow Ecls taste muldy : the Whiteness of the In-ll{of the fish, is not
the only wark to know the best; the right colonr of the back is n very bright
enppery hue ; the Ofipe coloured are inferlor ; and those tendiug to @ gréen ace
worsc.
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N.B. If Mushroom Sauce (Nos. 225, 305, or 333), or
White Sauce (No. 364, No, 2), be used instead of Beef
Gravy, this will be one of the most relishing Maigre dishes
we know.

Obs.— To kill Eels instantly, without the horrid torture
of cutting and skinning them alive, pierce the spinal
marrow, close to the back part of the skull, with a sharp
pointed skewer: if this be done in the right place, all
motion will instantly cease.— The humane Executioner
does certain criminals the favour to hang them, before he
breaks them on the wheel.

To fry Eels.—(No. 185.)

Skin and gut them, and wash them well in cold water,
cut them in pieces four inches long, season them with
pepper and salt, beat an ezg well on a plate, dip them in
the egg, and then in fine bread crumbs; fry them in fresh
clean lard, drain them well from the fat; garnish with
crisp parsley ; —for Sauce, plain and melted butter, sharp-
ened with lemon juice, or Parsley and Butter.

Spitchcocked Eels. — (No. 166.)

This the French Cooks call the English way of dressing
Eels.

Take two middling-sized silver Eels, leave the skin on,
scour them with salt, and wash them, cut off’ the heads,
slit them on the belly side, and take out the bone and
guts, and wash and wipe them nicely, then cut them into
pieces about three inches long, and wipe them quite dry,
put two ounces of butter into a stewpan with a little minced
parsley, thyme, sage, pepper, and salt, and a very little
chopped shallot; set the stewpan over the fire; when the
butter is melted, stir the ingredients together, and take it
off the fire, mix the yolks of two eggs with them, and dip
the Eel in, a piece at a time, and then roll them in bread
crumbs, making as much stick to them as you can; then
rub a gridiron with a bit of suet, set it high over a ve
clear fire, and broil your Eels of a fine crisp brown: dis
them with erisp parsley, and send up plain butter in a
boat, and anchovy and butter.
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Obs. —We like them better with the Skin off; it is
very apt to offend delicate stomachs.

Muckarel Boiled.— (No. 167,)

This Fish loses its life as scon as it leaves the Sea, and
the fresher it is the better.

Wash and clean them thoroughly, (the fishmongers seldom
do this sufficiently,) put them into cold water with a hand-
ful of salt in it; let them rather simmer, than boil ; a small
mackarel will be enough in about a quarter of an hour:
when the Eye starts and the Tail splits, — they are done;
do not let them stand in the water a moment after; they
are so delicate that the heat of the water will break them.

This fish in London is rarely fresh enough to appear at
table in perfection ; and either the Mackarel is boiled too
much, or the Roc® too little. The best way is to open a
slit opposite the middle of the roe, you can then clean it
properly; this will allow the water access, and the roe
will then be done as soon as the fish, which it seldom is
otherwise; some sagacious gowrmands insist upon it they
must be taken out and boeiled separately. For sauce, see
(Nos. 263, 265, and 266), and you may garnish them with
pats of minced Fennel.

N.B. The common notion is, that Mackarel are in best
condition when fallest of Roe:;—however, the Fish at
that time is only valuable for its Roe, — the Meat of it
has scarcely any flavour.

Mackarel generally make their appearance off the Land's
End about the beginning of April; and as the weather gets
warm, they gradually come round the coast, and generally
arrive off Brighton ‘about May, and continue for some
months, until they begin to shoot their spawn.

After they have let go their Roes, they are called
shotten mackarel, and are not worth catching, the Roe,
whieh was all that was good of them, being gone.
¢ It is in the carly season, when they have least Roe, that
the flesh of this Fish is in highest perfection.  There is also
an after-season, when a few fine large Mackarel are taken,

» The Por of the Male fish is soft like the brains of a Calf, —that of the
Female is full of emall epgs, and called Aard Roe.



FISH, 205

(i. e. during the Herring season, about Oectober,) which
some piscivorous Epicures are very partial to,— these fish
having had time to fatten and recover their Health, are
full of high flavour, and their flesh is firm and juicy: they
are commonly called Sifver Mackarel, from their beautiful
appearance, their colour being almost as bright when
boiled, as it was the moment they were caught.

Mackarel Broiled.— (No. 169.)

Clean a fine large mackarel, wipe it on a dry cloth, and
cut a long slit down the back ; lay it on a clean gridiron,
over a very clear slow fire; when it is done on one side,
turn it; be careful that it does not burn; send it up with
Fennel sauce (No. 265); mix well together a little finely
minced Fennel and Parsley, seasoned with a little Pepper
and Salt, a bit of fresh Butter, and when the Mackarel
are ready for the table, put some of this into each fish.

Mackarel Baked.—(No. 170.)

Cat off their heads, open them, and take out the roes
and clean them thoroughly; rub them oun the inside with
a little pepper and salt, put the roes in again, season them
(with a mixture of powdered allspice, black pepper and
salt, well rubbed together), and lay them close in a baking
pan, cover them with equal quantities of cold vinegar and
water, tie them down with strong white paper doubled,
and bake them for an hour in a slow oven. They will
keep for a fortnight.

Pickled Mackarel, Herrings, or Sprats.— (No. 171.)

Procure them as fresh as possible, split them apen, take
off the heads, and trim off all the thin part of the belly,
put them into salt and water for one hour, drain and wipe
your fish, and put them into jars or casks, with the follow-
ing preparation, which is enough for three dozen Mackarel,
Take salt and bay salt, one pound each, saltpetre and
lump sugar, two ounces each; grind and pound the salt,
&e, well together, put the fish into jars or casks, with
a layer of the preparation at the botiom, then a layer of
mackarel with the skin side downwards, so continue alter-
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nately till the cask or jar is full ; press it down and cover
it close, In about three months tEey will be fit for use.

Sprats Broiled. — (No. 170.*) — Fried, see (No. 173.)

If you have not a Sprat Gridiron, get a piece of pointed
iron wire as thick as packthread, and as long as your
gridiron is broad; run this through the heads of your
sprats, sprinkle a little flour and salt over them, — put
your gridiron over.a clear quick fire, turn them in about a
couple of minutes; when the other side is brown, draw
out the wire, and send up the fish with melted butter in a
cup.
%bs.ﬁThat Sprats are young Herrings, is evident by
their anatomy, in which there is no perceptible difference.
They appear very soon after the Herrings are gone, and
seem to be the spawn just vivified.

Sprats Stewed. — (No. 170.%%)

Wash and dry your Sprats, and lay them as level as
you can in a stewpan, and between every layer of Sprats
put three peppercorns, and as many allspice, with a few
grains of salt: barely cover them with vinegar, and stew
them one hour over a slow fire; they must not boil; a bay
leaf is sometimes added. Herrings or Mackarel may be

stewed the same way,
Ta Fry Sprats, see (No. 173.)
Herrings Broiled.—(No. 171.%)
Wash them well, then dry them with a cloth, dust them
with flour, and broil them over a slow fire till they are well
done. Send up melted butter in a boat.

Obs.— For a particular account of Herrings, see Soras
Doov's Natural Hist. of Herrings, in 178 pages 8vo. 17562.

Rep Hernrines, and other Duiep Fisn — (No. 172))

« Should be cooked in the same manner now practised
by the Poor in Scotland, They soak them in water until
they become pretty fresh; they are then hung up in the
Sun and Wind, on a stick through their Eyes, to dry; and
then boiled or broiled. In this way, they eat almost as
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well as if they were new caught.”—See the Hon. Jonx
CocHRANE'S Seaman’s Guide, 8vo. 1797, p. 34.

« Scotch Haddocks should be soaked all night. You
may boil or broil them; if you broil, split them in two.

“ All the different sorts of Dried Fish, except Stock
Fish,—are salted, dried in the Sun, in prepared kilns,
or by the smoke of wood fires; and require to be softened
and freshened, in proportion to their bulk, nature, or dry-
ness; the very dry sort, as Cod, Whiting, &c. should be
steeped in lukewarm water, kept as near as possible to an
equal degree of heat. The larger Fish should be steeped
twelve hours: the smaller about two: after which the
should be taken out and hung up by the tails until they
are dressed. The reason for hanging them up is that
they soften equally as in the steeping, without extracting
too much of the relish, which would render them insipid,
When thus prepaved, the small fish, as Whiting, Tusk, &e.
should be floured and laid on the gridiron; and when a
little hardened on one side, must be turned and basted
with sweet oil upon a feather; and when basted on both
sides, and well heated through, taken up, A clear char-
coal fire is the best for eocking them, and the Fish should
be kept at a good distance to broil gradually. When they
are enough they will swell a little in the basting, and you
must not let them fall again. If boiled, as the larger fish
generally are, they should be kept just simmering over an
equal fire, in which way half an hour will do the largest
fish, and five minutes the smallest.

* Dried Salmon, though a large fish, does not require
more steeping than a Whiting ; and when laid on the
gridiron should be moderately peppered. To Herring
and to all kinds of broiled Salt Fish, sweet oil is the best
basting."

The above is from MacpoxarLp's London Family Cook,
8vo, 1808, p. 139,

Smelts, Gudgeons, Sprats, or other small Fish fried,
(No. 173.) '
Clean and dry them thoroughly in a cloth, fry them
plain, or beat an egg on a plate, dip them in it, and then
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in very fine bread crumbs that have been rubbed through
a sieve; the smaller the Fish, the finer should be the
bread crumbs, — Biscuit Powder is still better; fry them
in plenty of clean lard, or drippings ; as soon as the lard
boils and is still, put in the fish, — as soon as they are
delicately browned, they are done; this will hardly take
two minutes. Diain them on a hair sieve, placed before
the fire, turning them till quite dry.

0Obs.— Read (No. 145.)

“ Smelts are allowed to be caught in the Thames, on
the first of November, and continue till May. The Thames
smelts are the best and sweetest, for two reasons; they
are fresher and richer, than any other you can get: they
catch them much more plentiful and larger in Lancashire
and Norfolk, but not so good : a great many are brought
to town from Norfolk, but barely come good, as they are
a fish should always be eaten fresh; indeed all river
Fisu should be eaten fresh, except Salmon, which, unless
crimped, eats better the second or third day; but all
Thames fish, particularly, should be eaten very fresh ; no
fish eats so bad kept.”

Potted Prawns, Shrimps, or Cray-fisk.— (No. 175.)

Boil them in water with plenty of Salt in it. When
you have picked them, powder them with a little beaten
mace, or grated nutmeg, or allspice, and pepper and salt;
add a little cold butter, and pound all well together in a
marble mortar till of the consistence of paste. Put it into
pots covered with clarified butter, and cover them over
with wetted bladder.

Lobster.— (No. 176.)

Buy these Alive, — the Lobster Merchants sometimes
keep them till they are starved, before they boil them;
they are then watery, and have not half their flavour.

Choose those that (as an old Coock says, are © Heavy
and Lively,” and) are full of motion, which is the Index of
their freshness. _

Those of the middle size are the best. Never take them
when the shell is incrusted, which is a sign they are old.
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The Male Lobster is preferred to Eaf, and the Female (on
account of the Eggs) to make Sauce of. The Hen Lobster
is distinguished by having a broader Tail than the Male,
and less Claws.

Set on a pot, with water salted in the proportion of
a tablespoonful of salt to a quart of water: when the
water boils put it in, and keep it boiling briskly from half
an hour to an hour, according to its size; wipe all the
scum off it, and rub the shell with a very little butter or
sweet oil ; break off the great claws, crack them carefully
in each joint, so that they may not be shattered, and yet
come to pieces easily, cut the tail down the middle, and
send up the body whole. For Sauce (No. 285.) To pot
Lobster (No. 178.)

** These Fish come in about April, and continue plentiful
till the Oyster season refurns; after that time they begin
to spawn, and seldom open solid.

Crab.—(No. 177.)

The above observations apply to crabs, which should
neither be too small nor too large. T'e best size are those
which measure about eight inches across the shoulders.

=" Crabs make their appearance and disappearance about
the same time as Lobsters. The Cromer Crabs are most
esteemed, but numbers are brought from the Isle of IWight.

Potted Lobster or Crab.— (No. 178.)

This must be made with fine Hen Lobsters when full
of spawn; boil them thoroughly, see (No. 176); when
cold, pick out all the solid meat, and pound it in a mortar;
it is usual to add by degrees (a very little) finely pounded
mace, black or Cayenne pepper, salt, and, while pounding,
a little butter. When the whole is well mixed, and beat
to the consistence of paste, press it down hard in a pre-
serving-pot, pour clarified butter over it, and cover it with
wetted bladder.

Obs, — Some put Lobster without pounding it, and only
cat it or pull it into such pieces as if it was prepared for
sauce, and mince it with the spawn and soft parts and
seasoning, and press it together as close as possible; in
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packing it place the coral and spawn, &e. in layers, so
that it may look regular and handsome when cut out. 1f
you intend it as store (see N.B. to (No. 284) to make
sauce with), this is the best way to do it—but if for
lSandwiches, &c. the first is the best, and will keep much
onger.

]%m:ssan or Burrerep Lopstems and CraBs are
favourite ornamental dishes with those who deck their
table merely to please the Eye. Our apology for not
giving such receipts will be found in Obs, to (No, 322)

OYSTERS*.—(No. 181.)

The common+ Colchester and Feversham Owsters are
brought to market on the 5th of August;—the g/lilton, or
as they are commonly called, the melting Natives], do not
come in till the begiuning of October, continue in season
till the 12th of May, and approach the meridian of their
perfection about Christmas.

Some piscivorous Gourmands think that Oysters are not
best when quite fresh from their beds, and that their
flavour is too brackish and harsh, and is much amelio-
rated by giving them a feed.

To Feepy Oysters,— Cover them with clean water,
with a pint of salt to about two gallons (nothing else,
no oatmeal, flour, nor any other trumpery); this will
cleanse them from the mud and sand, &c. of the bed;
after they have lain in it twelve hours, change it for fresh
salt and water, and in twelve hours more they will be in
prime order for the Mouth, and remain so two or three
days :—at the time of high water, you may see them open
their shells, in expectation of receiving their usnal food.

* Oyster Sance (No. 278), Preserved Oysters (No. 280,)

t Those are called Compnen Uystors which are picked up on the French coast,
andl linid in the Colehester beds,

‘Ihese are never g0 fine nod fat as the Narives, and seldom recover the shock
thele feelings recelve, from being transported from their native place ; — delieate
little Creatures, they are as exquisite in their own tasie, as they are to the taste of
others !l

Oysters are (hos ealled, that are born, as well as bred and fed in this eonniry,
and are mostly spit in the Barnham and Mersey rivers; they do not come to their
finest condition till they are near four years old.

§ WiLs KasisHa, in his Receipr to ¢ broil oysters,” (see hiy Cookery, page
144), directs, that while they are undergoing this operation, they should be fed
with white wine and grated bread.
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This process of feeding oysters, is only employed when a
great many come up €T,

The rear CoLenesTeR, or PYFLERT Barrelled Oysters,
that are packed at the beds, are better without being put
in water; they are carefully and tightly packed, and must
not be disturbed till wanted for table: these, in moderate
weather, will keep good for a week or ten days:

If an Oyster opens his mouth in the barrel, he dies
immediately.

To preserve the lives of Burrelled Oysters, put a heavy
weight on the wooden top of the barrel, which is to be
placed on the surface of the oysters. This is to be effected
by removing the first hoop, the staves will then spread and
stand erect, making a wide opening for the head of the
barrel to fall down closely on remaining fish, keeping
them close together.

Meum.—The Oysters which are commonly sold as Bar-
relled  Oysters, are merely the smallest natives, selected
from the stock, and put into the Tub when ordered; and,
instead of being of superior quality, are often very inferior.
To immature Animals, there is the same objection, as to
unripe Vegetables.

Obs.— Common people are indifferent about ¢he manner
of apening Oysters, and the time of eating them after they
are opened ; nothing, however, is more important, in the
enlightened eyes of the experienced Oyster eater.

Those who wish to enjoy this delicious restorative in its
utmost perfection, must eat it the moment it is opened, with
its own gravy in the under shell:—if not Eafen while
Absolutely Alive, its flavour and spirit are lost,

The true lover of an Oyster, will have some regard for
the feelings of his little favourite, and will never abandon
it to the mercy of a bungling operator, — but will open it
himself, and contrive to detach the Fish from the shell so
dexterously, that the Oyster is hardly conscious he has
been gjected from his Lodging, till he feels the teeth of
the piscivorous Gourmand tickling him to Death.

N.B. Fish is less nutritious than Flesh: as a proof,
when the trainer of Newmarket wishes to waste a Jockey,
he is not allowed Meat, not even Pudding, if Fish can be
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had. The white kinds of Fish, Turbots, Soles, Whiting,
Cod, Haddock, Flounders, Smelts, &c. are less nutritious
than the oily fat Fish, such as Eels, Salmon, Herrings,
Sprats, &c.; the latter, however, are more difficult to
digest, and often disturb weak stomachs, so that they are
obliged to call in the assistance of Cayeune, Cogniac, &c.

Suevr Fisu, have long held a high rauk in the cata-
logue of easily digestible and speedily restorative foods;
of these, the Oyster certainly deserves the best character,
—but, we think it has acquired not a little more reputa-
tion for these qualities than it deserves; a well-dressed
Chop* or Steak, see (No. 94), will invigorate the Heart
in a much higher ratio ; — to recruit the Animal Spirits and
support strength, there is nothing equal to Animal food,—
when kept till Propcrly tender, none will give so little
trouble to the Digestive organs, and so muc%n substantial
excitement to the Constitution. See note under (No.
185.%)

We could easily say as much in praise of Mutton, as
Mr. Ritson has against it, in his * Essay on Abstinence
Srom Animal Food as a Moral Duty,” 8vo, London, 1802,
page 102. He says, ¢ The Pagan Priests were the first
eaters of Animal Food; it corrupted their taste, and so
excited them to Glutton{. that when they had eaten the
same thing repeatedly, their luaurious Appetites called for
variety. — He who had devoured the Sheep, longed to
masticate the Shepherd!!!

¢ Nature seems to have provided other Animals for the
food of man, from the astonishing increase of those which
instinct points out to him as peculiarly desirable for that
purpose. For instance; so quick is the produce of Pigeons,
that in the space of four years 14,760 may come from a
single pair; and in the like period 1,274,840 from a couple
of rabbits,— this is nothing to the millions of Eggs in the
milt of a Cod-fish.”

® 4 Animal food, being composed uf the most nutricions paris of the food on
which the Animal lived, and baviog already been digested by the proper organs
of an animal, requires only solation and mixinre, whereas Vegetable food must be
converted into a substance of an animal nature, by the proper action of our awn
Viscera, and consequently resuires more labour of the Stomach, and other digestive
organs.” — Bunrox on the Non-naturals, page 215,
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Scolloped Oysters.—(No. 182.) — A good way to warm
up any cold Fish.

Stew the Oysters slowly in their own liquor for two
or three minutes, — take them out with a spoon, beard
them, and skim the liquor,— put a bit of butter into a
stewpan, — when it is melted, add as much fine bread
crumbs as will dry it up, then put to it the Oyster liquor,
and give it a boil up, —put the Oysters into Scollop
Shells that you have buttered, and strewed with bread
crumbs, — then a layer of Oysters, — then of bread
crumbs, and then some more Oysters, — moisten it with
the Oyster liquor, cover them with bread crumbs, — put
about half a dozen little bits of butter on the top of
each, and brown them in a Dutch oven.

Obs.— Essence of Anchovy, Catsup, Cayenne, grated
Lemon Peel, Mace, and other Spices, &c, are added by
those who prefer piguance to the gemnine flavour of the
Oyster.

Cowrp Fisu may be re-dressed the same way.

N. B. Small Scollop Shells, or Saucers that hold about
half a dozen Oysters, are the most convenient.

Stewed Oysters. — (No. 182.*)

Large Oysters will do for stewing, and by some are
preferred ; but we love the plump, juicy Natives, Stew
a couple of dozen of these in their own liquor; —when
they are coming to a boil, skim well, take them up and
beard them ; strain the liquor through a tammis sieve, and
lay the oysters on a dish. Put an ounce of butter into a
stewpan, — when it is melted, put to it as much floor as
will dry it up, the liquor of the Oysters, and three table-
spoonsful of milk or cream, and a little white pepper and
salt; to this some Cooks add a little Catsup or finely-
chopped Parsley, grated Lemon Peel, and juice; let it
boil up for a couple of minutes, till it is smooth, then take
it off the fire, putin the Oysters, and let them get warm;
(they must not themselves be hoiled, or they will become
hard ;) line the bottom and sides of a hash-dish with bread
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sippets, and pour your oysters and sauce into it. See Obs.
to Receipt (No. 278.)

Oysters Fried.— (No. 183.)

The largest and finest Oysters are to be chosen for this
purpose ; simmer them in their own liquor for a couple of
minutes, — take them out and lay them on a cloth to
‘drain,—beard them and then flour them,— egg and bread-
crumb them,— put them into boiling fat, and fry them a
delicate brown.

Obs. — A very nice garnish for Made Dishes,— Stewed
Rump Steaks,— boiled or fried Fish, &c.
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COOK’S ORACLE.

BROTHS, GRAVIES, AND SOUPS.

Beef Broti*. — (No. 185.)

Wasn a Leg or a Shin of Beef very clean, crack the bone
in two or three places, (this you should desire the Butcher
to do for you,) add thereto any trimmings you have of
Meat, Game, or Poultry, (i. e. heads, necks, gizzards, feet,
&c.) and cover them with cold water, — watch and stir it
up well from the bottom, and the moment it begins to summer,
skim it carefully — your Broth must be perfectly clear and
limpid ;—on this, depends the %Zou'ﬂm of the Soups, Sauces,
and Gravies, of which it is the Basis:—then add some cold
water, to make the remaining scum rise, and skim it again;
—when the scum has done rising, and the surface of the
Broth is quite clear, put in one moderate-sized Carrot, a
head of Celery, two Turnips, and two Onions,—it should
not have any taste of sweet herbs, spice, or garlic, &c.—
either of these flavours can easily be added immediatel
after, if desired, by (Nos. 420, 421, 402, &c¢.) — cover 1t
close, — set it by the side of the fire, —and let it simmer
very gently (so as not to waste the Broth) for four or five
hours, or more, according to the weight of the Meat:—
strain it through a sieve into a clean and dry stone pan,
aud set it in the coldest place you have.

0bs, — This is the foundation for all sorts of Soups and
Sauces, brown or white.

Stew no longer than the Meat is thoroughly done to eat,
and you will obtain excellent Broth, without depriving the
Meat of its nutritious succulente:—to boil it to rags, as

* In enlinary technicals, is called winsy sTock, or long Broth —in the French
Kitehen, * Le Grand Dowilton.”
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is the common practice, will not enrich your Broths, but
make them thick and grouty.

The Meat®, when gently stewed for only four or five
hours till it is just tender, remains abundantly sapid and
nourishing, and will afford a relishing and wholesome meal
for half a dozen people ; — or make Potted Beef (No. 503):
—or when you have strained off’ the Broth, —cover the
meat again with water, and let it go on boiling for four
hours longer, and make what some Cooks call ¢ Secoxp
Stock,” —it will produce some very good Glaze, or
PontasLe Sovr; see (No. 252) and the Obs, thereon.

Beef Gravy t. — (No. 186.)

Cover the bottom of a stewpan, that is well tinned and
quite clean, with a slice of good Ham, or lean Bacon, four
or five pounds of Gravy Beef cut into half-pound pieces, a
Carrot, an Onion with two Cloves stuek in it, and a head
of Celery; put a pint of Broth or water to it, cover it
close, and set it over a moderate fire till the water is
reduced to as little as will just save the ingredients from
burning ; then turn it all about, and let it brown slightly
and equally all over ;—then put in three quarts of boiling
water I; when it boils up, skim it carefully, and wipe off
with a clean cloth what sticks round the edge and inside
of the stewpan, that your gravy may be delicately clean
and clear. Set it by the side of a fire, where it will stew
gently (to keep it clear, and that it may not be reduced
too much) for about four hours :—if it has not boiled too

® A dog was fed on the richest Brath, yet conld not be kept alive: while
another, which had only the Meat boiled to a Chip, (and water,) throve very
welle  This shiows the folly of attempling to nondsh Men by concentrated Soups,
Jellies, &e. — SisorLarn, Code of Health, p. 356,

I this experiment be aceurate, what becomes of the theoretie visions of thoge
who have written abont noarishing Browhs, &e. 01— The bost test of the rastora.
tive guality of Food, is » small quantity of it satistying hunger, the strength of
the pulse after it, und the length of time which elapses before nppetite returns
again. According 1o this rule, we give our verdiet in favour of (No, 10 vr 24.)
See N.B. 1o (No, 181.)

This subjeet is fully discossed in “ TUE ART OF INVIGORATING AND FRO
LONGING L1Fi, By DigT, &c.” published by Hurst and Co., No, 80, Cheap:
side, Londany and CoxstavLe and Co., Edinburgh,

t Called in some Cookery Books, ** SECOND STOCK,"—in the Trench Kitehen,
 Jus de Bewf”

1 A great deal of eare is to be taken to watch the time of putting in the waler,
—if it i ponred in too soon, the Gravy will not have it trae Savour amd colour
—amd &1 1t be let alone G the Meat sticks to the pary iv will get a bornt tasig.
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fast, there should be two quarts of good gravy; strain

through a silk or tammis sieve; take very particular care
to skim it well, and set it in a cold place.

Strong Savoury Gravy —(No. 188), —alias ** Brown
Sauce,” alias ** Graxp Esracyorn.”

Take a stewpan that will hold four quarts, lay a slice
or two of Ham or Bacon (about a quarter of an inch thick)
at the bottom (undressed is the best), and two pounds of
Beef, or Veal, a Carrot, a large Onion, with four Cloves
stuck in it, one head of Celery, a bundle of Parsley,
Lemon-thyme, and Savory, about as big round as your
little finger when tied close, a few leaves of sweet Basil,
(one Bay-leaf, and a Shallot, if you like it,) a piece of
Lemon-peel, and a dozen corns of Allspice®; pour on this
half a pint of water, cover it close, and let it simmer
gently on a slow fire for half an hour, in which time it will
be almost dry; watch it very carefully, and let it catch a
nice brown colour, — turn the Meat, &c., let it brown on
all sides; add three pints of boiling water+, and boil for
a couple of hours. [¢ is now rich Gravy. To convert it
mto

Cullis, or Thickened G ravy. — (No. 189.)

T'o a quart of Gravy, put a tablespoonful of Thickening
(No. 257), or from one to two tablespoonsful of Flour,
according to the thickness you wish the Gravy to be, into!
a basin, with a ladleful of the Gravy; stir it quick ; —add
the rest by degrees, till it is all well mixed; then pour it
back into a stewpan, and leave it by the side of the fire to
simmer for half an hour longer, that the Thickening may
. thoroughly incorporate with the Gravy, the stewpan being

only half covered, stirring it every now and then;—a sort
of senm will gather on the top, which it 1s best not to take
off till you are ready to strain it through a Tammist,

* ‘Trufites, Morells aud Mashrooms, Catsups and Wines, &e. are added by those
who are for the extreme of Hawt Goae,

1 The general rale is to put in aboot a Pint of water to a ponnd of meat, if it
only shimmers very gently.

4+ A Tammis is o worsted cloth, sald at the oil shops, made oo purpose for
strnining sauces 3 Uhe best wity of using it 2 for two people 6 twist it contrary
waye : this Is o mueh beler way of straining sance than through & Sieve, and
refines It much more completely.

L
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Take care it is neither too pale nor too dark a colour :
if it isnot Thick enough, let it stew longer, till it is reduced
to the desired thickness; or add a bit of glaze or Portable
Soup to it, see (No. 252): if it is too Thick, you can easily
thin it with a spoonful or two of warm broth, or water;
When your sauce is done, stir it in the basin you put it
into once or twice, while it is cooling.

Feal Broth.— (No. 191.)

A Kuuckle of Veal is best; manage it as directed in the
receipt for Beef Broth (No. 185%), only take care not to let
it catch any colour, as this and the following and richer
preparation of Veal, is chicfly used for White Soups,
Sauces, &c.

To make White Sauce, see (No. 364%.)

Feal Gravy.—(No. 192 )

About three pounds of the nut of the Leg of Veal, cut
into half pound slices, with a quarter of a pound of Ham
in small dice ; proceed as directed for the Beef Gravy
(No. 186), but watch the time of putting in the water; if
this is poured in too soon, the gravy will not have its true
flavour, —if it be let alone till the meat sticks too much
to the pan, it will catch too brown a Colour.

Knuckle of Vear, or Shin or Leg of Beex, Soup.
(No. 193.)

A Knuckle of Veal, of six pounds weight, will make a
large tureen of excellent Soup, and is thus easily pre-
pared : — Cut half a pound of Bacon into slices about half
an inch thick, lay it at the bottom of a soup-kettle, or
deep stewpan, and on this place the knuckle of veal,
having first chopped the bone in two or three places, —
furnish it with two carrats, two turnips, a head of celery,
two large onions, with two or three cloves stuck in one of
them, a dozen corns of Black, and the same of Jamaica
pepper, and a good bundle of lemon thyme, winter savory,
and parsley.—Just cover the meat with cold water, and
set it over a quick fire till it boils; having skimmed it
well, remove your soup-kettle to the side of the fire, let
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it tew very gently till it is quite tender, 7. e. abont four
hours: then take out the bacon and veal, strain the soup,
and set it by in a cool place till you want it, when you
must take off the fat from the surface of your liquor, and
‘decant it (keeping back the settlings at the bottom) into a
clean pan.

If you like a TurckexED Soup, put three tablespoons-
ful of the fat you have taken off the soup, into a small
stewpan, and mix it with four tablespoonsful of flour, pour
a ladleful of soup to it, and mix it with the rest by degrees,
and boil it up till it is smooth.

Cut the Meat and Gristle of the Knuckle and the Bacon
into mouthsful, and put them into the Soup, and let them
get warm.

Obs. — You may make this more savoury by adding
Catsup (No. 439), &c. Suix or Beer may be dressed
in the same way; see KyvuckLe or Vear stewed with
Rice (No. 523.)

Mutton Broth. —(No. 194.)

Take two pounds of Scrag of Mutton; to take the blood
out, put it into a stewpan, and cover it with cold water;
when the water becomes milk-warm, pour it off, skim it
well, then put it in again, with four or five pints of water,
a teaspoonful of salt, a tablespoonful of best grits, and an
Onion ; set it on a slow fire, and when you have taken all
the scum off, put in two or three turnips, let it simmer
very slowly for two hours, and strain it through a clean
sieve,

This usual method of making Mutton Broth with the
Scrag, is by no means the most Economical method of
obtaining it; for which see (Nos. 490 and 564.)

Obs.— You may Tnickex Brora, by beiling with it a
little Oatmeal,— Rice,— Scotch, or Pearl Barley: when
you make it for a Sick person, read the Obs. on Brothe,
&e. in the last J;\age of the 7th Chapter of the Rudiments
of Cockery; and (No. 564.)

Mock Mutton Broth, without Meat, in Fice Minutes,
(No. 195.)

Boil a few leaves of Parsley with two teaspoonsful 6f
L2
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Mushroom* Catsup, in three quarters of a pint of very

thin Gruel (No. 572.) Season with a little salt.

" Obs.—This is improved by a few drops of Shallot %
(No. 402), and the same of Essence of Sweet Herbs (No.

419.) Sce also PortasLe Soue (No. 252.)

The Queen’s morning ** Bouillon de Santé.”—(No. 196.)

Sir Kenelm Dighy, in his © Closet of Cookery,” page
149, London, 1669, informs us, was made with ¢ a brawny
Hen, or-young Cock, a handful of parsley, one sprig of
thyme, three of spearmint, a little balm, half a great onion,
a little pepper and salt, and a clove, with as much water
as will cover them ; and this boiled to less than a Pint, for
one good porrengerful,”

Ou-heel Jelly. — (No. 198.)

Slit them in two, and take away the fat between the
claws. The proportion of water to each Heel is about a
quart;—let it simmer gently for eight hours, (keeping it
clean skimmed); it will make a pint and a half of strong
Jelly, which is frequently used to make Calves’ feet Jelly
(No. 481), or to add to Mack Turtle, and other Soups.
See (No. 240%) 'This Jelly, evaporated as directed in
(No. 252), will give about three ounces and a half of
strong Glaze, —an unboiled Heel costs one shilling and
threepence ; so this glaze, which is \rer]y inferior in Havour
to (No. 252), is quite as expensive as that is.

N. B. To dress the Heels, see (No. 18%.) '

Obs.— Get a Heel that has only been scalded, not one
of those usually sold at the Tripe shops, which have been
boiled till almost all the Gelatine is extracted.

Crean Gnavy Souvrs.—(No. 200.)

Cut half a pound of Ham into slices, and lay them at
the bottom of a large stewpan, or stockpot, with two or
three pounds of lean Beef, and as much Veal ; — break

® Py this method, it is said, an jngenions Cook Jong decpived a large family,
who were all fond of weak mutton brath, — Mushroom Gravy, or Catsup (No.
434), approaches the nuture unil flavonr of Meat Gravy, more than any Vegetable
Juice, and is the best substitute (or itin Meagre Soups and erfempore Saueés,
hat Culinary Chemistiy has yet produced.
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the bones and lay them on the meat, take off the outer
skin of two large Onions, and two Turnips ; wash, clean,
and cut into pieces a couple of large Carrots, and two
heads of Celery; and put in three Cloves and a large
blade of Mace:— cover the stewpan close, and set it
over a smart fire; —when the meat begins to stick to the
bottom of the stewpan, turn it, and when there is a nice
brown glaze at the bottom of the stewpan, cover the meat
with hot water :— walch it, and when it is eoming to a
boil, put in half a pint of cold water, take off the scum,
thén put in half a pint more cold water, and skim it again,
and continue to do so till no more scum rises.— Now set
it on one side of the fire, to boil gently for about four
hours, — strain it through a elean tammis, or napkin, (do
not squeeze it, or the Soup will be thick,) into a clean
Stone pan, let it remain till it is cold, and then remove all
the Fat; —when you decant it, be careful not to disturh
the settlings at the bottom of the pan.

The Broth should be of a _fine Amber colour, and as clear
as Rock Water ;—if it is not quite so bright as you wish
it, put it into a stewpan, — break two whites and shells of
Eggs into a basin, beat them well together, put them into the
Soup, set it on a quick fire, and stir it with a whigk till it
boils, — then set it on one side of the fire, to settle for ten
minutes, run it through a fine napkin into a basin, and it
is ready.

However, if your Broth is carefully skimmed, &c. accord-
ing to the directions above given, it will be clear enough
u-if{mu.f clarifying, which process impairs the flavour of it,
— in a higher proportion than it improves its appearance,

Obs, —This is the Basis of almost all Gravy Soups,
which are called by the name of the vegetables that are
put into them:

Cannors,—Tunxirs,—Oxtons,— CeLery,—and a
few leaves of Chervil, make what is called Srnive Sour,
or Sour Santf; to this a pint of Greey Prasg, or
Asraracus Prase, or French Beans cut into pieces, or
a cabbage lettuce, are an improvement.

With Rice,—or Scorcu Bartey,—with Macca RONT,
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—or VERMICELLI, — or CELERY, — cut into lengths it
will be the Soup usually called by those names.

Or Turnips scooped round, or young Onions, will give
you a clear Tursie, or Oxion Soup, and all
vegetables mixed together, Soup Cressi.

Tne Gravy for all these soups may be produced
extempore with (No. 252.) ;

The Roots and Vegetables you use, must be boiled
first, or they will impregnate the Soup with too strong
a flavour.

The Seasoning for all these Soups is the same, viz. Salt,
and a very little Cayenne pepper. :

N.B. To make excellent Vegetable Gravy Soup for 43d.
a quart, see (No. 224.)

Scorcu Barney Brorr, — 4 Good and Substantial
Dinner for Five-pence per Head, — (No. 204.)
Wash three quarters of a pound of Scofch Barley in a
little cold water, put it in a soup pot with a Shin or Leg
of Beef, or a Knuckle of Veal of about ten pounds weight,
sawed into four pieces (tell the Butcher to do this for
you), cover it well with cold water, set it on the fire;
when it boils skim it very clean, and put in two Onions of
about three ounces weight each, set it by the side of the
fire to simmer very geatly about two hours ; then skim all
the fat clean off, and put in two heads of Celery, and a
large Turnip cut into small squares; season it with salt,
and let it boil an hour and a half longer, and it is ready:
take out the meat (carefully with a slice, and cover it u
and set it by the fire to keep warm): and scum the Bro
well before you put it in the Tureen.
SHin O Bee 0F 10B.vvsssasvs sansenssss
4 pound of Barley seeevssesssanssnsans 0 4}
2 Onijois of about 3 oz. weight each .... 0 0}

Celery «vevere snsnsminana sasassnsnines 0 1

Large TUrnip « seiesvesosnnsasanansn@ 1

T
Thus you get four quarts of Good Soup, at 8. per Quart,
besides another quart to make sauce for the Meat, in the

following manner: —

=
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Put a quart of the Soup into a basin, — put about an
omnce of Flour into a stewpan, and pour the Broth to it
by degrees, stirring it well together, set it on the fire :mtl
sdr it 6ill it boils, — then (some put in a glass of Port
Wine or Mushroom Catsup (No. 439), let it boil up, and
it is ready, )

Put the Meat in a Ragout dish, and strain the Sauce
through a sieve over the Meat, you may put to it some
Capers, or minced Gherkins or Walouts, &e.

If the Beef has been stewed with proper care in a tery
gentle manner, and be taken up at ** the eritical moment
when it is just tender,” you will obtain — an Excellent and
Savoury Meal for Eight People for Five PExcE, i e. for
only the cost of the glass of Port wine.

If you use VEaL, cover the Meat with (No. 364, No. 2.)

Obs.— This is a most Frugal, — Agreeable, —and
Nutritive Meal, — it will neither lighten the Purse, nor lie
heavy on the Stomach, and will furnish a plentiful and
pleasant Soup and Meat for eight persons. So You may
sivc a good Dinner for 5d. per Head!!! See also (No.
229), and (Ne. 239.)

N. B. If you will draw your Purse-strings a little wider,
—and allow 1d. per Mouth more, — prepare a pint of
young Onions as directed in (No. 296), and garnish the
dish with them, or some Carrots, or Turnips cut into
squares, — and for 6d. per Head you will have as good a
Racour as “ le Cuisinier Impérial de France” can give
you for as many shillings. Read Ouns. to (No. 493.)

To vary the Flavour, add a little Curry Powder (No.
455), Ragout (No. 457, &c.) or any of the store Sauces
and flavouring Essences, between (Nos. 396 and 463);
gu may garnish the dish with split pickled Mangoes,

alnuts, Gherkins, Onions, &c. See [Fow IWow Sauce
(No. 328).

If it is made the evening before the Soup is wanted,
and suffered to stand till it is cold, much Fat* may be
removed from the surface of the Soup, which is, when

* See " L'drt de Culsinder,” par A. Beauvillier, Paris, 1814, page 68, ** 1have
learned by experience, that of all the futs that ace used for frying, the Pot Top
which Is taken from the surface of the Broth and Stock-Pot Is by far the best,”
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clarified (No. 83), useful for all the purposes that Drip-
pings are applied to,
Scorcn Sours, —(No, 205.)

The three following Receipts are the contribution of a
JSriend at Edinburgh.

Winter Hotck Potch.

Take the best end of a neck or loin of Mutton, eul it
into neat cliops, cut four carrots and as many turnips into
slices, put on four quarts of water with half the carrots
and turnips, and a whole one of each, with a pound of
dried green peas, which must be put to soak the night
before, — let it boil two hours, then take ont the whole
carrot and turnip, bruise and return them, put in the meat
and the rest of the carrot and turnip, some pepper and
salt, and boil slowly three quarters of an hour; a short
. time before serving add an onion cut small and a head of
celery.

Cochy-Leeky Soup.

Take a scrag of Mutton, or shank of Veal, three quarts
of water (or liquor in which meat has been boiled), at_nd a
good sized fowl, with two or three leeks cut in pieces
about an inch long, pepper and salt, boil slowly about an
hour, then put in a8 many more leeks, and give it three-
quarters of an hour longer : — this is very good, made of
good beef stock, and leeks put in at twice.

Lamb Stove or Lamb Stew.

Take alamb’s head and lights, open the jaws of the
head, and wash them thoroughly, put them in a pot with
some beef stock, made with three guarts of water, and
two pounds of shin of beef, strained, boil very slowly for
an hour, wash and string two or three good handsful of
spinach (or Spinage), put it in twenty minutes before
serving, add a little parsley and one or two onions a short
time before it comes off the fire, season with pepper and
salt, and serve all together in a tureen. '

Scotch Brose.(No. 205%.)

“ This favourite Scotch dish is generally made with the
liquor meat has been boiled in.
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% Put half a pint of Oatmeal into a porringer with a’
little salt, if there be not enough in the broth, — of which,
add as much as will mix it to the consistence of hasty-
pudding, or a little thicker, — lastly, take a little of the
fat that swims on the broth, and put it on the Crowdie,
and eat it in the same way as hasty-pudding.”

Obs. — This Scotsman'’s dish, is easily rFnz-pa.s_-eu:l. at very
little expense, and is pleasant tasted and nutritious. To
dress a Hace1es, see (No. 488%), and Mixcep Corrops
following it. :

N. B. For various methods of making and flavouring
Oarnear GrUEL, see (No. 572.)

Carrot Soup. — (No. 212.)

Scrape and wash balf a dozen large Carrots, peel off the
red outside (which is the ouly part that should be used for
this soup); putitinto a galion stewpan, with one head of
Celery, and an Onion, cut into thin pieces ; take two quarts
of Beef, Veal, or Mutton Broth, or if you have any cold
Roast Beef Bones (or liquor, in which Mutton or Beef has
been boiled), you may make very zood broth for this sou[i::
—when you have put the broth to the roots, cover the
stewpan close, and set it on a slow stove for two hours
and a half, when the Carrots will be soft enough (some
Cooks put in a Teacupful of Bread-crumbs), boil for two
or three minutes, rub it through a tammis, or hair sieve,
with a wooden spoon, and add as much broth as will
make it a proper thickness, i. e. almost as thick as pease
soup: put it into a clean stewpan, make it hot, season it
with a little salt, and send it up with some toasted bread,
cut into pieces, hall an inch square. Some put it into the
soup; but the best way is to send it up on a plate, as a
side dish.

Obs. —This is neither expensive nor troublesome to
prepare ; —in the Kitchens of some opulent Epicures, to
make this Soup make a little stronger iwpression on the
gustatory Organs of “ Grands Gourmands,” the Celery
and Onions are sliced, and fried in butter of a light
brown, the Soup is poured into the Stewpan to them, and
all is boiled up together: —but this must be done very

L5
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carefully with Butter or very nicely clarified fat; and the
“ Grand Cuisinier” add spices, &e. * ad libitum.”

Turnip and Parsnip Soups — (No. 213.)
Are made in the same manner as the Carrot Squp
(No. 212.)
Celery Soup, — (No. 214,)

_ Split half a dozen heads of Celery into slips about two
mci_wa long, wash them well, lay them on a hair sieve to
drain, and put them into three quarts of (No. 200) in a
gallon soup pot; set it by the side of the fire, to stew
very gently till the celery is tender; (this will take about
an hour). 1If any scum rises, take it off’; season with a
little salt.

Obs.— When Celery cannot be procured, Half a Draclm
of the Seed, pounded fine, which may be considered as the
Essence of Celery, (costs only one-third of a farthing, and
can be had at any season,) put in a quarter of an hour
before the soup is done, will give as much flavour to half
a gallon of Soup, as twe heads of Celery, weighing seven
ounces and costing 2d.; or add a little Essence of Celery
(No. 409.)

Green Pease Soup. —(No. 216.)

A peck of Pease will make you a good tureen of Soup,
—in shelling them put the old ones in one Basin, and the
young ones in another,—and keep out a pint of them,
and boil them separately to put into your Soup when it is
finished; put a large saucepan on the fire half full of
water,— when it boils, put the Pease in, with a handful
of salt; let them boil till they are done enough, ¢. . from
twenty to thirty minutes, according to their age and size,
then drain them in a cullender, and put them into a clean
gallon stewpan, and three quarts of plain Veal or Matton
Broth (drawn from meat without any Spices or Herbg, &e,
which would overpower the flavour of the Soup), cover the
stewpan close, and set it over a slow fire to stew gently
for an hour : add a teacupful of bread-crumbs, and then
rub it through a tammis into another stewpan, stir it with
a wooden spoon, and if it is too thick, add a little more
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broth; have ready boiled as for eating, a pint of young
pease, and put them into the soup; season with a little
salt and sugar. '

N.B. Some Cooks, while this Soup is going on, slice a
couple of Cucumbers (as you would for eating); take out
the seeds, lay them on a cloth to drain, and then flour
them, and fry them a light brown in a little butter; put
them into the soup the last thing before it goes to table.

Obs.— 1f the SouP is not Green enough, pound a hand-
ful of Pea-hulls or Spinage, and squeeze the juice through
a cloth into the soup; some leaves of mint may be added
if approved.

Plain Green Pease Soup, without Meat.— (No. 217.)

Take a quart of Green Pease (keep out half a pint of
the youngest, boil them separately, and put them in the
Soup when it is finished), put them on in boiling water,
boil them tender, aad then pour off the water and set it
by to make the soup with; put the pease into a mortar,
and pound them to a mash. Then put them in two quarts
of the water you boiled the pease in, stir all well together,
let it boil up for about five minutes, aud then rub it through
a hair sieve or tammis. If the pease are good, it will be
as thick and fine a vegetable soup as need be seut to table.

Pease Sove.—(No, 218.)

The common way of making Pease Soup® is,—to a
Quart of Split Pease put three quarts of cold soft water,
not more, (or it will be what * jack nros-sir" calls
“ Soup Maigre,”) notwithstanding Mother Glasse orders
a gallon (and her Ladyship's directions have been copied
by almost every Cookery book-maker, who has strung
receipts together since), with half a pound of Bacon (not
very fat), or Roast Beef bones, or four Anchovies: or,
instead of the water, three quarts of the Liguor in which
Beef, Mutton, Pork, or Poultry has been boiled, tasting it
first, to make sure it is not too salt+.

* To make PEass Porracs, double the quantiy. ‘LThose who often make
Pease Soup, should have a Mill, and_grind the Pewse, just betore they dress
i, —a loss quantity. will suffice, and the Sonp will be much sooner mad,

| AF the Lignor is very salf, the Pease will never buil tender, — Therefore,
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Wash two heads of Celery®, cat it, and put it in, with
two Onions peeled, and a sprig of Savory, or sweet Mar-
joram, or Lemon-Thyme; set it on the ‘trivet, and let it
simmer very gently over a slow fire, stirring it every quarter
of an hour (to keep the pease from sticking to and burning
at the bottom of the Soup-pot) till the Pease are tender,
which will be in abeut three hours; — some Cooks now
slice a head of Celery, and half an ounce of Onions, and’
fry them in a little butter, and put them into the Soup, 1ill
they are lightly browned, then work the whole through a
coarse hair sieve, and then through a fine sieve, or (what
is better) through a tammis, with the back of a wooden
spoon; —puat it into a clean stewpan, with half a tea-
spoonful of ground Black Pepper 1, let it boil again for
ten minutes, and if any fat arises, skim it off. .

Send up on a plate, Toasted Bread cut into little pieces
a quarter of an inch square, or cut a slice of bread (that
has been baked two days) into dice not more than half an
inch square; put half a pound of clean drippings or lard
into an iron frying-pan; when it is hot, Fry the Breap,
take care and turn it about with a slice, or by shaking of
the pan as it is frying, that it may be on each side of a
delicate light brown, see (No. 319); take it up with a fish-
slice, and lay it on a sheet of paper, to drain the fat: fe
careful that this is done nicely: send these up in ove side
dish, and dried and powdered Mint or Savory, or Swect
Marjoram, &e. in another.

Those who are for a double Relish, and are true lovers
of “ Heut Gofit,” may have some DBacon cut into small
squares like the bread, and fried till it is crisp, or some
little lumps of boiled pickled Pork,—or put Cucumber
fried into this soup, as you have directions in (No. 216.)

Obs.— The most Economical method of making Prask
Sour, is to save the bones of a joint of Roast Beef, and

when you make Peuse Sonp with the lignor in which selfed Pork or Beef ha
been builed, tie up the Pease in a cloth, and boil them fret for an hour in seft
water. .

* Half a drachm of Celery Seed, poumded fine, and put into the Soep a
quarter of an hony before it is finished, will davoor three quirts.

t Some put in deied Mint rabbed 1o fine powder; but is every body does not
like Min, it is best to sead it np ona plate, feo PEA POWDER (No. 458); Esence
of CELERY (No. 400), and (Noy. 457 and 43).)

D STATE UNIVERSITY
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t them into the liquor in which Mutton, or Beef, or

ork, or Poultry, has been boiled, and proceed as in the
above receipt. A hock, or shank bone of Ham, a ham
bone, the root of a Tongue, or a red or pickled Herring,
are favourite additions with some Cooks; others send up
Rice, or Vermicelli, with Pease Soup ™. <

N.B. To make Pease Sour ExTeMPORE, see (No. 555.)

If you wish To make Sove Tie same pay vou Borv
Mzat or Pourtry, prepare the Pease the same as for
Pease Pudding (No. 555), to which you may add an Onion
and a head rﬁCeIery, when you rub the pease through the
sieve, — instead of putting E?ggs and Butter, add some of
the liquor from the pot to make it a proper thickness, —
put it on to boil for five minutes, and it is ready.

Obs. — This is by far the easiest, and the best way of
making Pease Soup.

Pease Sour may be made savoury and agreeable to
the palate, without any Meat, —by incorporating two
ounces of fresh and nicefy clarified Beef, Mutton, or Pork
drippings, see (No. B3), with two ounces of Oatmeal, and
mixing this well into the gallon of Soup, made as above
directed ; see also (No. 220.)

Pease Soup and Pickled Pork.—(No. 220.)

A couple of pounds of the belly part of Pickled Pork
will make very good broth for Pease Soup, if the pork be
not too salt, —if it has been in salt more than two days,
it must be laid in water the night before it is used.

Put on the ingredients mentioned in (No. 218), in three
quarts of water; boil gently for two hours, then put in the
pork, and boil very gently till it is enough to eat,— this
will take about an hour and a half or two hours longer,
according to its thickness : — when done, wash the pork

® My winy predecessor, Dr. Huxrer, (see Calina, page G7), says, " If a
proper quantity of Curry powder (No. 455) be added to Pease Sonp, a good soup
might be maae, under the tide of Curry Prase Soup.  Helingabalos affered
rewards for the discovery of a new dlish, and the British Palinmient have given
noloriety to iuventions of moeh less importance than * Coarry Pense Soup,'™

N.B. Celery, or Carrols,—or Turnips, —shredided or cnt in squares, {Gl’ Scoteh
Barley, in the latter ense the sonp must be rather thinner), or col into bits abong
an inch long, and boiled separately, and thrown into the toreen when the soap is
golng to table, will E\re another agreeable variety, and may be called CELxny
AND PEasE Sour., Read OBs. to (No, 214.) '
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clean in hot water, send. it up in a dish, or cut it inta
mouthfuls, and put it into the Soup in the tureen, with
the accompaniments ordered in (No. 218.)

(s, — The Meat being boiled no longer than to be
done enough to be eaten, — you get Excellent Soup, with-
out any expense of Meat destroyed,

Praiw Pease Sove.—(No. 221.)

To a quart of split Pease, and two heads of Celery,
(and most Cooks would put a large Onion,) put three
quarts of Broth or soft wuter; let them simmer gently
on a trivet over a slow fire for three hours, (stirring up
every quarter of an hour to prevent the pease burning at
the bottom of the soup-kettle, —if the water boils away
and the Soup gets too thick, add some boiling water to
it); — when they are well softened, work them through a
coarse sieve, and then through a fine sieve or a tammis,
wash out your stewpan, and then return the Soup into it,
and give it a boil up; take off any scum that comes up,
and it is ready. Prepare firied Bread and dried Mint, as
directed in (No. 218), and send them up with it on two
side dishes.

Obs.—This is an excellent Family Soup, produced with
very little trouble or expense;—u. e.

&
Quart of Pease covesinseinsnns sesss 0 U
Two Heuds of Celir¥ seespsnsnss avi 0. &
Pepper and Salt AT |
Dived Mitit sesisinsasarian svassaansy LU |

So the Two QuanrTs cost Oxe SurLrine j—half a drachm
of bruised Cefery Seed, which costs only one-third of a
farthing, and a little Sugar, added just before finishing
the Soup, — will give it as much flavour as Two Heads of
the fresh Vegetable.

Most of the Receipts for Pease Soup, are crowded with
ingredients which entirely overpower the flavour of the
Pease. See (No. 555.)

Asparagus Soup.— (No. 222.)

This is made with the points of Asparagus, in the same

mauner as the Green Pease Soup (No. 216 or 17) is with
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pease; let half the Asparagus be rubbed through a sieve,
and the other cut in pieces about an inch long, and boiled
till done enough, and sent up in the soup; to make two
quarts, there must be a pint of heads to thicken it, and
half a pint cut in,— take care to preserve these green and
a little crisp. This soup is sometimes made by adding the
asparagus heads to common Pease soup.

Obs. — Sume Cooks fry half an ounce of onion in a little
butter, and rub it throngh a sieve, and add it with the
other ingredients,— the haut-guiit of the Onion will entirely
overcome the delicate flavour of the Asparagus, and we
protest against all such combinations.

MatGre or Vegetable Gravy Soup.® — (No. 224.)

Put in a gallon stewpan three ounces of butter; set it
over a slow fire; while it is melting, slice four ounces of
Onion; cut in small pieces, one Turnip, one Carrot, and
a head of Celery, put them in the stewpan, coverit close, let
it fry till they are lightly browned; ¢his will take about 25
minutes : — have ready in a saucepan a pint of Pease, with
four quarts of water; when the Roots in the stewpan are
quite brown, and the pease come to a boil, put the pease
and water to them, put it on the fire, when it boils scum it
clean, and put in a crust of bread about as big as the top
of a twopenny loaf, 24 berries of Allspice, the same of
Black Pepper, and two blades of Mace, — cover it close,—
let it simmer gently for one hour and a half ; —then set it
from the fire for ten minutes, then pour it off very gently
(so as not to disturb the sediment at the bottom of the
stewpan) into a large basin, let it stand (about two hours)
till it is quite clear,—while this is doing, shred one large
Turnip, the red part of a large Carrot, three ounces of
Onion minced, and one large head of Celery cut into
small bits; put the Turnips and Carrots on the fire in
cold water, let them boil five minutes, then drain them on
a sieve,—then pour off the Soup clear into a stewpan,

* The French eall this ** Soup Maigre,” —ihe English acceptation of which is
" poor and watery,” and dove ot at wil accord with the French, which s Soups,
&e, made withont meat — thug, Lo v ee, the richest disl that comes to an I:'.ngll.ﬂ;
table (if dressed without Meat Gravy), is @ Maigre Lish,
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put in the Roots, put the Soup on the fire, let it simmep
gently till the herbs are tender, from thirty to forty
minutes, season it with salt and a little Cayenne, and
it 1s ready.

You may add a tablespoonful of Mushroom Catsup
(No. 439.)

Obs.— You will have T%ree Quarts of Soup, as well
coloured, and almost as well flavoured, as if made with
Gravy Meat, — for 1s. 11d.

CArrolS s ssssersnnantnanjasanass O

N.B. To make this it requires nearly Five Hours. To
Fry the herbs requires 25 minutes, — to Boi/ all together,
one hour and a half, — fo settle, at the least two hours, —
when clear, and put on the fire again, half an hour or forty
minutes.

Frsu Soves. — (No. 225.)
Eel Soup.

To make a tureenful, take a couple of middling-sized
Onions, cut them in half, and cross your knife over them
two or three times; put two ounces of Butter into a stew-
pan; —when it is melted, put in the Onions, stir them
about till they are lightly browned,— cut into pieces three
pounds of unskinned EJ&,— put them into your stewpan,
and shake them over the fire [or five minutes; then add
three quarts of beiling water, and when they come to a
boil, take the scum off very clean, then put in a quarter
of an ounce of the green ﬁaaves (not dried) of Winter
Savory, the same of Lemon Thyme, and twice the quan-
tity of Parsley, two drachms of Allspice, the same of
Black Pepper, — cover it close, and let it boil gently for
two hours, then strain it off, and skim it very clean. To
Tuickex it, put three ounces of Butter into a clean stew-

an; when it is melted, stir in as much flour as will make
it of a stiff paste, then add the liquor by degrees, let it
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simmer for ten minutes, and pass it through a sieve, then
put your Soup on in a clean stewpan, — and have ready
some little square pieces of Fish fried of a mice light
brown, —either Eels, Soles, Plaice, or Skate will do;—
the fried Fish should be added about ten minutes before
the Soup is served up. Forcemeat Balls (Nos. 375, 378,
&c.) are sometimes added.

Obs. — Excerrent Fisn Sours may be made with a
Cod's Skull, — or Skate, — or Flounders, &c. boiled in
no more water than will just cover them, — and the liquor
thickened with Oatmeal, &c.

CHEAP Sours. —(No. 229.)

Among the variety of scheines that have been suggested
for  Bettering the condition of the Poor,” a more useful or
extensive Charity cannot be devised, than that of instruct-
ing them in Economical Coolery :— it is one of the most
important objects to which the attention of any real well-
wisher to the public interest can possibly be directed.

The best and cheapest method of making a nourishing
Soup—is least known to those who have most need of it;
— it will enable those who have small incomes and large
families — to make the most of the liitle they possess,
without pinching their children of that wholesome nourish-
ment which is necessary, for the purpose of rearing them
up to maturity in Health and Strength,

The labouring classes seldom purchase what are called
the coarser pieces of Meat, because they do not know
how to dress them, but lay out their money in pieces for
Roasting, &c., of which the bones, &c. enhance the price
of the actual meat to nearly a shilling per pound, and ¢he
diminution of weight by Rossring amounts to 32 per cent.
This, for the sake of saving time, trouble, and fire, is
generally sent to an oven to be Baxep, the nourishing
parts are evaporated and dried up, its weight is diminished
nearly one-third, and all, that a poor man can afford to
purchase with his week’s earnings, perhaps does not half
slalisry the appetites of himself and family for a couple of

ays.

¥f a hard-working man cannot get a comfortable meal
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at home, — he soon finds bis way to the Public-house, —
the poor woman contents herself with Tea and Bread and
Butter, — and the children are half starved.

Dx. Kircurven's Reeeipt to make a cheap, nutritive,
and palatable Sonp, fully adequate to satisfy Appetite,
and support strength, will apen a new source to those
benevolent Housekeepers, who are disposed to relieve the

oor, — will show the industrious classes how much they

ave it in their power to assist themselves, and rescue
them from being dependent on the precarious bounty of
others, by teaching them how they may obtain an abun-
dant, salubrious, and agreeuble aliment for themselves and
families, for Oxe PENNY PER QuaRrT. See page 235.

For various Economical Soups, see (Nos. 204, 230 and
240, 224, 221), and Obs. to (No. 244), (No. 252), and
(Nos. 493 and 502.)

Obs. — Dripping intended for Soup, should be taken
out of the pan almost as soon as it has dropped from the
meat; —if it is not quite clean, clarify it. See receipt
(No: 83.)

Dripping thus prepared, is a very different thing from
thut which has remained in the Dripping-pan all the time
the meat has been roasting —and perhaps live coals have
dropped into it*,

Disrranurine Sour, does not answer half so well as
teaching people how to make it, and improce their comfort at
Home,—the time lost in waiting at the Soup House is
seldom less than three Lours; in which time, by any in-
dustrious occupation, however poorly paid, they could
earn more money, than the quart of Soup is worth,

* We copicd the following Reecipt from The Morning Post, Jannary, 1800:—
WinTeEr Sove.—(No. 287.)

210 1ba, of Beef, fore guaiiers. 12 Bundies of Leeks,
G0 Iba. of Legs of Beel, 6 Pundies of Celery.

3 Bushels of best Split Pease. 12 lba. of Sali.

L Bughel of Floar, 14 s, of Black Peppers

These goad ingredients will make 1000 quaris of noorishing and agreeable Soup,
atan expense (Establishment avoided) of linle less than 2§d. por quart,

Of thig, 2600 quarts a day have been delivered during the lae inelement
weather angd the cessation of ardiuary employment, ot fao stmions i the parish
of Bermandscy, at one penay per quart, by which 600 families have becn dail
assisted, and it thankfolly received. Suveh a noorishment and comfort could n
have been provided by themselves separately for fourpence a guart, if at all,
reckoning litile for their five, nothiog for their Gme,

E AND STATE UNIVERSITY
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DR. Krrcmiw en's Receipt (o make a Gallon of Barley
Broth for a Groat. See also (No. 204.)

Put four ounces of Seotch Barley (previously washed in
cold water), and four ounces of sliced Onions, into. five
quarts of water; — boil gently for one hour, and pour it
into a pan, then put into the saucepan from one to two
ounces of clean Beef or Mutton Drippings, or melted Suet:
(to clarify these, see (No, 83), or two or three ounces of
fat Bacon minced); when melted, stir into it four ounces
of Oatmeal, rub these together till you make a paste, (if
this be properly managed, the whole of the fat will com-
bine with the Barley Broth, and not a particle appear on
the surface to offend the most delicate stomach), now add
the Barley Broth, at first a spoonful at a time, then the
rest by degrees, stirring it well together till it boils. — To
season it, put a drachm of finely pounded Celery, or Cress
Seed, (or half a drachm of each,) and a quarter of a drachm
of finely pounded Cayenne (No. 404), or a drachm and a
half of ground Black Pepper, or Allspice, inte a tea-cup,
and mix it up with a little of the soup, and then pour it
into the rest, stir it thoronghly together, let it simmer
gently a quarter of an hour longer, season it with salt, and
it is ready.

The flavour may be varied by doubling the portion of
Ounions, or adding a clove of Garlic or Eshallot, and leavin
out the Celery Seed, see (No. 572), or put in shredd'&g
Roots as in (No. 224) ; — or, instead of Oatmeal, thicken
it with ground Rice, or Pease, &c., and make it savoury
with fried Onions.

This preparation, excellent as it is, would, witlout
variety, soon become less agreeable.

Nothing so completely disarms Poverty of its sting,—
as the means of rendering a scanty pittance capable of
yielding a comfortable variety.

Change of Food is absolutely necessary — not merely as
a matter of pleasure and comfort, but of Health — Tou-
Jours Perdriv is a true proverb,

This Soup will be much improved, if; instead of water, it
be made with the liquor Meat has been boiled in;—at Tripe,
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Cow-heel, and Cook shops, this may be had for little or
nothing.

This Soup has the advantage of being very soon and
easily made, with no more fuel than is necessary to warm
a room — those who have not tasted it, cannot imagine
what a Savoury and Satisfying Meal is produced by the
combination of these cheap and homely ingredients.

If the generally received opinion be true, that Animal
and Vegetable foods afford nourishment in proportion to
the quantity of Oil, Jelly, and Mucilage that can be
extracted from them,—this Soup has strong claims to
the attention of Rational Economists.

Cray Fisk Sonp. — (No. 235.)

This soup is sometimes made with Beef, or Veal Broth,
—or with Fish, in the following manner.

Take Flounders, Eels, Gudgeons, &c., and set them on
to boil in cold water; when it is pretty nigh boiling, scum
it well, and to three quarts put in a couple of Onions, and
as many Carrots cut to pieces, some Parsley, a dozen
berries of black and Jamaica pepper, and about half a
hundred Cray-fish; take off the small claws, and shells of
the tails, pound them fine, and boil them with the broth
about an hour; strain off, and break in some crusts of
bread to thicken it, and if you can get it, the spawn of a
lobster, pound it, and put to the soup, let it simmer very
gently for a couple of minutes, put in your cray-fish to get
hot, and the soup is ready.

Obs.— One of my predecessors recommends Cray-
¥1su pounded alive, to sweeten the sharpness of the Blood.—
Vide Crersoxnt's Cookery, p. 5, London, 1776.

“ Un des grands Hommes de Bouche de France” says:—
& [Tn bon Counlis d’ Ecrévisses est le Pavadis sur la terre, et
digne de la table des Dieux ; and of all the tribe of Shell-
fish, which our Industry and our Sensuality bring from the
bottom of the Sea, the River, or the Pond, the Craw-fish
is incomparably the most useful and the most delicious.”

TLobster Soup.—(No. 237.)
You must have three fine lively* Young Hen Lobsters,
* ftead (Mo, 176.) L
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and boil them, see (No. 176); when cold, split the tails,
take out the fish, crack the claws, and cut the meat into
mouthfuls : take out the coral, and soft part of the body,
bruise part of the coral in a mortar, pick out the fish from
the chines, beat part of it with the coral, and with this
make forcemeat balls, finely Aavoured with mace or nut-
meg, a little grated lemon-peel, Anchovy and Cayenne;
pound these with the yolk of an Egg.

Have three quarts of Veal Broth; bruise the small legs
and the chine, and put them into it, to boil for twenty
minutes, then strain it; and then to thicken it, take the
live spawn and bruise it in a mortar with a little Butter
and Flour, rub it through a sieve, and add it to the soup
with the meat of the lobsters, and the remaining coral;
let it simmer very geutly for ten minutes; do not Jet it
boil, or its fine red colour will immediately fade; turn it
into a tureen, add the juice of a good lemon, and a little
Essence of Anchovy.

Soup and Bowilli.— (No. 238.) — See also (No. 5.)

The best parts for this purpose, are the Leg or Shin, or
a piece of the middle of a Brisket of Beef, of about seven
or eight pounds weight; lay it on a fish drainer, or when
you take it up, put a slice under it, which will enable you
to place it on the dish entire; put it into a soup-pot or
deep stewpan, with cold water enough to cover it, and a
quart over, set it on a quick fire to get the scum up, which
remove as it rises; then put in two carrots, two turnips,
two leeks, or two large onions, two heads of celery, two
or three cloves, and a faggot of parsley and sweet herbs ;
set the pot by the side of the fire to simmer very gently,
till the meat is just tender enough to eat; this will require
about four or five hours.

Put a large carrot, a turnip, a large onion, and a head
or two of celery, into the soup whole, — take them out as
soon as they are done enough, lay them on a dish till they
are cold, then cut them into small squares: —when the
Beker is done, take it out carefully, — to dish it up, see
(No. 204, or 493), strain the Souve through a hair sieve
into a clean stewpan, take off the Fat, and put the Vege-
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tables that are cut into the Soup, the fluvour of which ¢
may heighten, by adding a tablespoonful of mushroom
catsup. .

If a TuickeNep Sove is preferred, take four lrge
tablespoonsful of the clear Fat from the top of the pot,
and four spoonsful of Flour ; mix it smooth together, lizln
by degrees stir it well into the soup, which simmer for ten
minutes longer at least, — skim it well, and pass it through
a tammis, or fine sieve, and add the Vegetables and sea-
sohing the same as directed in the clear soup.

Keep the Beef hot, and send it up (as a remove to the
Soup) with finely chopped Parsley sprinkled on the top,
and a Sauce-boat of (No. 328.)

Oux-Head Soup —(No. 239.)

Should be prepared the day before it is to be eaten, as
you cannot cut the meat off the head into neat mouthfuls
unless it is cold : — therefore, the day before you want this
Soup, put half an Ox Cheek into a tub of cold water to
soak for a couple of hours, then break the bones that have
not been Broken at the butcher’s, and wash it very well n
warm water; put it into a pot, and cover it with cold
water; when it boils, skim it very cléan, and then put in
one head of celery, a couple of carrots, a turnip, two la
onions, two dozen berries of black pepper, same of all-
spice, and a bundle of sweet herbs, such as marjoram,
lemon-thyme, savory, and a handful of parsley : cover the
soup-pot close, and set it on a slow fire; take off the scum,
which will rise when it is coming to a boil, and set it by
the fire-side to stew very gently for about three hours; take
out the head, lay it on a dish, pour the soup through a fine
sieve into a stone-ware pan, and set it and the head by in
a cool place till the next day; — then, cut the meat into
neat mouthfuls, skim and strain off the Broth, — put two
quarts of it and the Meat into a clean stew‘Fan,—le: it
simmer very gently for half an hour longer, and it is ready.
If you wish it TnickeNED (which we do not recommend,
—for the reasons given in the 7th Chapter of the Rudi-
ments of Cookery),— put two ounces of butter into a
stewpan; when it is melted, throw in as much flour as
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wi]l dry it up; when they are all well mixed together, and
browned by degrees, pour to this your soup, and stir it
well together, let it simmer for half an hour longer, strain
it through a hair sieve into a clean stewpan, and put to it
meat of the head,—let it stew half an hour longer,

and season it with Cayenne pepper, salt, and a glass of
good wine, or a tablespoonful of brandy. See Ox-Cheek
Stewed (No, 507.)

Obs.— Those who wish this Soup still more savoury,
&e. for the means of making it so we refer to (No. 247.)

N.B. This is an Exeellent and Economical Soup,—

ilalf an Ox Cheek
Celery sserases
Herbs seseans .
Carrors and Taraips . srwnagiares O
Ol éiassihssssstassissasnnases sesa
Allspice, arnd Black Pepper and Salt 440, 0

-]
e =oR

2\ 5
and costs those who have not a garden of their own, only
2s. 2d.; and is a good and plentiful dinner for half a
dozen people; see also (No. 204), ane (No. 229.)

If you serve it as Soup for a dozen people, thicken one
Tureen, and send up the Meat in that,— and send up the
other as a clear Gravy Soup, with some of the carrots and
turnips shredded or cut into shapes.

Ox Tuil Soup, — (No. 240.)

Two Tails, costing about 7d. each, will make a Tureen
of Soup; (desire the Butcher to divide them at the joints),
lay them to soak in warm water, while you get ready the
Vegetables,

Put into a gallon stewpan, eight Cloves, two or three
Onions, half a drachm of Ailspice, aud the same of Black
Pepper, and the Tails*; cover them with cold water, skim
it carefully, when aud as long as you see any scum rise ;—
then cover the pot as close as possible, and set it on the
side of the fire to keep gently simmering ¢ill the meat be-
comes tender, and will leave the bones easily, because it is
to be eaten with a spoon, without the assistance of a knife

* Some lovers of Hauf-Gods fry the Talls before they pot them fote the
Sonpeput.

SCANNED AT VIRGINIA POLY TECHNIC INSTITUTE AND STATE UNIVERS
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ar fork; see N.B. to (No. 244); this will require about
two hours: mind it is not done too much: when perfectl‘y
tender, take out the meat (which some Cooks cut off the
bones, in neat mouthfuls, which is the best way of serving
it), skim the broth, and strain it through a sieve : —if you
refer a THICKENED Soue, put flour and butter, as directed

in the preceding Receipt,— or put two tablespoonsful of
the Fat you have taken off the Broth into a clean stewpan
with as much flour as will make it into a paste; set ﬂli;
over the fire, and stir them well together, then pour in the
Broth by degrees, stirring it and mixing it with the thick-
ening ;—let it simmer for another half hour, and when
you have well skimmed it and it is quite smooth, then
strain it through a tammis into a clean stewpan, put in
the Meat, with a tablespoonful of Mushroom Catsup (No.
439), a glass of Wine, and season it with salt.

For increasing the Piguance of this Soup, read (No. 247.)

Obs. — See N.B. to (No. 244); if the Meat is cut off the
Bones, you must have three Tails for a Tureen, see N.B.
to (No. 244) ; some put an Ox Cheek or Tails in an earthen
pan with all the ingredients as above, and send them to a
slow oven for five or six hours.

N.B. This is even more economical than the preceding
Soup :— ‘

o
s

Two Talls oy vessenssnsnsnsansnscesasasass
Oujons and SPIee «oaeessarnssorsmssassanine

TurEx Quanrs of excellent Soup cost only vooo 1 4

To Stew Ox Taiss, see (No. 531.) «

Ox Heel Soup—(No. 240.%)

Must be made the day before it is eaten. Procure an
Ox Heel undressed, or only scalded, (not one that has
been already boiled, as they are at the Tripe shops, il
almost all the gelatinous parts are extracted), and Two
that have been boiled as they usunally are at the Tripe
shops.

(?ut the meat off the boiled heels into neat mouthfuls,
and set it by on a plate; put the trimmings and bones
into a stewpan, with three quarts of water, and the un-
boiled heel ent into quarters ; — furnish a stewpan with

4
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two onions and two turnips pared and sliced, pare off
the red part of a couple of large carrots, add a couple of
eshallots cut in half, a bunch of savory, or lemon-thyme,
and double the quantity of parsley; set this over or by
the side of a slow steady fire, and keep it closely covered
and simmering very gently (or the soup-liquor will evapo-
rate), for at least seven hours; during which, take care to
remove the fat and scum that will nise to the surface of
the soup, which must be kept as clean as possible.

Now strain the liquor through a sieve, and put two
ounces of butter into a clean stewpan ; when it is melted,
stir into it as much flour as will make it a stiff paste, add
to it by degrees the soup liquor, give it a boil up, strain it
through a sieve, and put in the peel of a lemon pared as
thin as possible, and a couple of bay-leaves, and the meat
of the boiled heels, —let it go on simmering for half an
hour longer, 7. e. till the meat is tender. Put in the juice
of a Lemon, a glass of Wine, and a tablespoonful of Mush-
room Catsup, and the soup is ready for the tureen.

Obs. —Those who are disposed to make this a more
substantial dish, may introduce a couple of sets of Goose
or Duck Giblets, or Ox tails, or a pound of Veal cutlets,
cut into mouthfuls,

Hare, Rablit, or Partridge Soup, — (No. 241.)

An old Hare, or Birds, when so tough as to defy the
teeth in any other form, will make very zood Soup.

Cut off the legs and shoulders, divide the body cross-
ways, and stew them very gently in three quarts of water,
with one carrot, about one ounce of onion, with four cloyes,
two blades of pounded mace, 24 black peppers, and a
bundle of sweet herbs, till the Hare is tender, (most Cooks
add to the above a couple of slices of Ham or Bacon, and
a Bay Leaf, &c. but my Palate and Purse both plead
against such extravagance, the Hare makes sufficient]
savoury Soup without them); the time this will take de-
pends very much upon its age, and how long it has been
kept before it is dressed; as a general rule, about three
hours; in the meantime, make a dozen and a half of nice

M
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forcemeat balls (as big as Nutmegs) of (No. 379); when
the Hare is Lluite tender, take the meat off the Back, and
the upper joint of the Legs, cut it into neat mouthfuls,
and lay it aside; cut the rest of the meat off the legs,
shoulders, &c. mince it, and pound it in a mortar, with an
ounce of butter, and two or three tablespoonsful of flour
moistened with a little Soup; rub this through a hair
sieve, and put it into the Soup to thicken it;— let it
simmer slowly half an hour longer, skimming it well, —
put it through the Tammis, into the pan again, — and put
in the meat with a glass of claret or Port wine, nng a
tablespoonful of Currant Jelly to each quart of Soup,—
season it with salt, put in the forcemeat balls, and when
all is well warmed, the Soup is ready.

Obs.— CorLp Roast Hare will make excellent soup.
Chop it in pieces, and stew it in water (according to the
quantity of Hare) for about an hour, and manage it as in
the above receipt; the stuffing of the hare will be a sub-
stitute for sweet herbs and seasoning.

N.B. This Soup may be made with Mock Harg, see
(No. 66*.)

Game Soup, — (No. 242.)

In the Game Season, it is easy for a Cook to give her
master a very good Soup at a very little expense, by taking
all the Meat off the Breasts of any cold Birds which have
been left the preceding day, and pounding it in a mortar,
and beating to pieces the legs and bones, and boiling
them in some broth for an hour. Boil six turnips, mash
them, and strain them through a tammis cloth with the
meat that has been pounded in a mortar, strain your
broth, and put a little of it at a time into the tammis,
to help you to strain all of it through. Put your soup-
kettle near the fire, but do not let it boil; when ready to
dish your dinner, have six yolks of eggs mixed with half a
pint of cream, strain through a sieve, put your soup on the
fire, and as it is coming to a boil, put in the eggs, and stir
well with a wooden spoon; do not let it boil, or it will
curdle,
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Goost or Duck Giblet Soup®.— (No. 244.)

Scald and pick very clean a couple sets of Goose, — or
four of Duck Giblets (the fresher the better), wash them
well in warm water, in two or three waters; cut off the
Noses and split the Heads, divide the Gizzards and Necks
into Mouthfuls.— If the Gizzards are not cut into pieces,
— before they are done enough, the rest of the Meat, &c.
will be done too much; — and Knives and Forks have no
business in a Soup plate. Crack the bones of the Legs,
put them into a stewpan, — cover them with cold water:
when they boil, take off the scum as it rises, then put in a
bundle of herbs, such as Lemon Thyme, Winter Savory,
or Marjoram, about three sprigs of each,n—and_duuble
the quantity of Parsley, — twenty berries of Allspice, the
same of Black Pepper, tic them all up in a muslin bag,
and set them to sfew very gently, till the Gizzards are
tender ;— this will take from an hour and a half to two
hours, according to the size and age of the Giblets: —
take them up with a skimmer, or a spoon full of holes,
put them into the tureen, and cover down close, to keep
warm till the Soup is ready.

To Turckex ToE Sour. — Melt an ounce and a half
of butter in a clean stewpan, stir in as much Flour as will
make it into a paste; then pour to it by degrees a ladleful
of the Giblet liquor, add the remainder by degrees, let it
boil about ten minutes, stirring it all the while, for fear it
should burn, — skim it and strain it through a fine sieve
into a Basin, — wash out the stewpan, — then return the
Soup into it, and season it with a Glass of Wine, a table-
spoonful of Mushroom Catsup, and a little salt, — let it
have one boil up, — and then put the Giblets in to get
hot, and the Soup is ready.

Obs. — Thus managed, one set of Goose or two of Duck
Giblets (which latter may sometimes be had for 34.), will
make a Quart of healthih{, nourishing Soup : if you think
the Giblets alone will not make the Gravy savoury enough,
add a pound of Beef, or Mutton, or bone of a knuckle of

* Fowws' or Turkeys' HEeaps make good and cheap Somp in the mame
manuer.
M2
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Veal, and heighten its « piguance” by adding a few leaves
of sweet Basil, the juice of half a Seville orange or lemon,
and half a glass of Wine, and a little of (No. 343%) to
each quart of Soup.

Those who are fond of Forcemeat, may slip the skin
off the neck, and fill it with (No. 378), tie up the other
end tight, put it into the soup about half an hour before

ou take it up, or make some nice savoury Balls of the

uck stuffing (No. 61.)

Obs.— Bespeak the Giblets a couple of days before you
desire to have them; this is a favourite Soup when the
Giblets are done till nicely tender, but yet not overboiled.
Giblets may be had from July to January, — the fresher
they are, the better.

N.B. This is rather a family dish than a company one,
— the Bones cannot be well picked, without the help of
Alive Pincers.

Since Tom Coryat introduced Forks, A.D. 1642, it has
not been the fashion to put “ pickers and stealers” into
Soup.

Mock Mock TurtLe, — (No. 245.) — as made by Er1za-
pETH LisTER (late Cook to Dr. Kitchiner), No. 6, Queen
Street, Oxford Street, near the Panlheon, — Goes out to
Dress Dinners on reasonable Terms.

Line the bottom of a stewpan that will hold five pints,
with an ounce of nice lean Bacon, or Ham, a pound and a
half of lean gravy Beef, a Cow Heel, the inner rind of a
carrot, a sprig of lemon-thyme, winter savory, three times
the quantity of parsley, a few green leaves of sweet basil*,
and two shallots; put in a large Onion, with four cloves
stuck in it, 18 corns of allspice, the same of black pepper;
pour on these a quarter of a pint of cold water, cover the
stewpan, and set it on a slow fire, to boil gently for a
quarter of an hour; then, for fear the meat should cateh,

* Tothis fine aromatic Herb, Turtle Soup is mueh indebted for its spicy flavoor,
anil thee high esteem it is beld in by the good citizens of London, who, T believe,
are pretty generally of the same opinion as Dr. Salmon, See his ** Howsehold
Dictiongry and Essay on Cookery,” 8vo. London, 1710, page 34, article * Basil.™
“* This eomforta the heart, expels melancholy, and clonnses the Inoge.” See
(Nu. 307.)
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take off the cover, and watch it; and when it has gota
good brown colour, fill up the stewpan with beiling water,
and let it simmer very gently for two hours; — if you wish
to have the full benefit of the meat, only stew it till it is
just tender, cut it into mouthfuls, and put it into the soup.
To Tnickex it, pour to two or three tablespoonsful of
Flour, a ladleful of the grayy, and stir it quick till it is
well mixed; pour it back into the stewpan where the
gravy is, and let it simmer gently for half an hour longer,
skim it, and then strain it through a tammis into the
stewpan: cut the cow-heel into pieces about an inch
square, squeeze through a sieve the juice of a lemon, a
tablespoonful of mushroom catsup, a teaspoonful of salt,
half a teaspoonful of ground black pepper, as much grated
nutmeg as will lie on a sixpence, and a glass of Madeira
or sherry wine; let it all simmer together for five minutes
longer.

Forcemeat or Egg balls may be added if you please;
you will find a receipt for these (No. 380, &c.)

** A pound of Veal Cutlets, or the belly part of pickled
Pork, or nice double Tripe cut into picces about an invh
square, and half an inch thick, and rounded and trimmed
neatly from all skin, gristle, §e. and stewed tifl they are
tender, witl be a great addition.

&l

One pound -and a half of Gravy Begf 1 0
Core Heel wauen. T LTS T TS o 0T
Roois and Herbs, §o. cieviiciviveee 0 3
Butter and Flowr .0 4
Wine coavecios w o 8
Half @ Lonon wes D 2
Bacon, §c. ke. . waneny 0 4
T'wo guarts cord only,seees 3 1

Moek Turtre —(No. 247.)

Is the “ Boane Bouche™ which * the Officers of the
Mouth" of Old England* prepare, when they choose to
rival “ les Grands Cuisiniers de France” in a “ Ragoit
sans Pureil.”

The following Receipt is an attempt (and the Com-
mittee of Taste pronounced it a successful one), to imitate

« % " Toul le monde sait que tous les Ragoiits goi povient le nom de Tonvue,
ront dorvigine Anglaise."—Manuel des Amphitygons, 8vo. 18608, p. 299,
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the excellent and generally approved Mock Turtle made
by Messrs. Birch, Cornhill,

Endeavour to have the Head, and the Broth ready for
the Soup®, the day before it is to be eaten.

It will take Eight Hours to prepare it properly.

hours.

Cleaning anil soaking the head 5 |
Ta parboil it to eut up ..,..
Cooling, nearly

Miking the Brulh-;ﬁﬁ'a;li;hing the Boup,

8 hours.

Get a Calf's head with the skin on, (the fresher the
better), take out the brains, wash the head several times
in cold water, let it soak for about an hour in sprin
water, then lay it in a stewpan; and cover it with col
water, and half a gallon over; as it becomes warm, a
great deal of scum will rise, which must be immediately
removed,—let it boil geatly for one hour, take it up, and
when almost cald, cut the head into pieces about an inch
and a half by an inch and a quarter, and the tongue into
mouthfuls, or rather make a side dish of the Tongue and
Brains, as in (No. 10.)

When the Head is taken out, put in the Stock Meat t,
about five pounds of Knuckle of Veal, and as much Beef,
add to the stock all the Trimmings and Bones of the
Head, skim it well, and then cover it close, and let it boil
five hours, (reserve a couple of quarts of this to make
Gravy Savces, &e. see (No. 307), then strain it off, and
let it stand till the next morning,—then take off the fat,
set a large stewpan on the fire with half a_pound of good
fresh butter, twelve ounces of Onions sliced, and four
ounces of green Sage, chop it a little, let these fry one
hour, then rub in half a pound of flour, and by degrees
add your Broth, till it is I.Le thickness of Cream, season it
with a quarter of an ounce of ground Allspice and half an

* Those who do not like the trouble, &e. of makiog Mock Turtle, may be
supplied with it ready made, in high perfection, at Bincu's in Cornbill.

1 The reader may have remarked, that Mock TurTLE and Porreo Buey
always come Into season together,

See Obas, to (No, 508.*) This Gravy Muear will make an excellent savoury
Putted Relish, ms it will be impregnated with the fayoor of the herbs and spice
that are boiled with it
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ounce of Black Pepper ground very fine, salt to your
taste, and the rind of one Lemon peeled very thin; let it
simmer very gently for one hour and a half, then strain it
through a hair sieve, —do not rub your Soup to get it
through the sieve, or it will make it grouty; if it does not
run through easily, —knock your wooden spoon against
the side of your sieve, — put it in a clean stewpan with
the Head, and seasox 1r by adding to each gallon of
Soup half a pint of Wine — this should be Madeira, or if
you wish to darken the colour of your Soup, Claret, and
two tablespoonsful of Lemon juice, see (No. 407 ®), let it
simmer gently till the Meat is tender; this may take from
half an hour to an hour : — take care if s not overdone ; —
stir it frequently to prevent the meat sticking to the bottom
of the stewpan, and when the meat is quite tender the
soup is ready.

A Head weighing twenty pounds, and ten pounds of
stock meat, will make Ten quarts of excellent Soup, —
besides the two quarts of stock you have put by for Made
Dishes, &c,

Obs. — If there is more meat on the head than you
wish to put in the soup, prepare it for a Pie, and with the
addition of a Calf’s foot, boiled tender, it will make an
excellent Rascour Pie; season it with Zest, and a little
minced Onion, put in half a teacupful of stock, cover it
with puff’ paste, and bake it one hour: when the soup
comes from table, if there is a deal of meat and no soup,
put it into a pie-dish, season it a little, and add some thin
stock to it, then cover it with paste, bake it one hour, and
you have a good Mock TurtLe Pie.

This Soup was eaten by the Committee of Taste with
unanimous applause, and they pronounced it a very satis-
factory substitute* for * the far-fetcht and dear-bought”
Turtre; which itself is indebted for its Title of * Sove-

® ' Many Gourmets and Gastrologers prefer the copy to the original,—we
confess that when done as it onght to be, the Mock Tortle is exceedingly
interesting.*— Tabella Cibaria, 1820, p. 30.

 Turiles often become emacizted and sickly before they reach this country,
in which case the Soup would be lncomparably bmproved, by leaviog out the
Turtle, and substitoting a good Calf's ilead.”— Supplement to Encye. Brit.
Ediuburgh, vol. iv. p. 331,
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REIGN oF Savouriness,” to the rich Soup with which it is
surrounded ; — without its paraphernalia of subtle Double
Relishes, a  STARVED TURTLE,™ has not more intrinsic
sapidity than a “ FATTED CALF.” See Essence
of Turtle, (No. 343%), and Obs. to (No, 493). To warm
this Soup, see (No. 485.)

Or,

The following is the Receipt given in the former Edition
of this work. Put about two ounces of butter into a stock
pot, and three large Onions (such as weigh about three
ounces each) cut in half; stic these about till they get a
little browned, then chop a Shin of Beef of fifteen pounds
weight inlo pieces, and lay them on the onions,— and fill
up the stewpan with the liguor in which the Calf’s head
was boiled : when it boils, and you have skimmed it well,
put in two Carrots, two Turnips, two heads of Celery,
eight Cloves, a quarter of an ounce (avoirdupois weight) of
Eshallots, cut in half, and a bundle of equal parts of Green
Winter Savory, Lemon Thyme, knotted Marjoram, and
Basil, and twice the quantity of Parsley; putin a quarter
of an ounce of Allspice, same of whole Black Pepper, the
trimmings and bones of the Calf’s head; cover it close,
and let it stew gently for about four hotrs, (there should
be nine guarts of soup when it is finished): strain it off,
and reserve a couple of quarts of this Broth to make Gravx
Savces for the rest of the Dinner, see (No. 307). And
gave some of the thickened Soup, for Savce ror Fisn,
RacouTs, &c.; this hint will save you much expense, and
much time and trouble.

Take four drachms of Lemon peel, two of Eshallot,
six drachms of the leaves of Sage, and six of Winter
Savory, chop it together quite fine, then put it on the ﬁm
in half a pint of the stock, let it boil till it is quite
tender, (about Lalf an hour), thep strain it through a
sieve, and with the back of a spoon rub the herbs through,
and put it in the Soup when you have thickened it.

To Tuicken 1T, put about six ounces of Butter into a
clean stewpan ; when it is melted, gradually stir in eight
ounces of Flour, rub it up well, and moisten it with a
ladleful of your Soup liquor, and mix all well together,
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till they are smoothly united, then add the remainder by
degrees, stirring it all the while till thoroughly incor-

rated ; (if it is at all lumpy, pass it throngh a sieve);
E:. it stew half an hour longer, taking off the scum as it
rises; then strain it thmuﬁ-h a tammis into a clean
stewpan, put in the Head, and let it simmer gently till the
Meat is tender, (this may require about an hour ;— take
care it is not overdone).

To Seasox 1m, to each Gallon of Sonp put two table-
spoonsful of Lemon Juice, see (No. 407 *), same of Mush-
room Catsup (No. 439), and one of Essence of Anchovy
(No. 433), hall a pint of Wine, (this should be Madeira,
or if you wish to darken the colour of your Soup, Claret),
a teaspoonful of Curry Powder (No. 455), or a quarter of
a drachm of Cayenne, aad the peel of a Lemon pared as
thin as possible; let it simmer five minutes more, take out
the Lemon Pecl, and the Soup is ready for the Tureen,

While the Soup is doing, prepare for each turcen, a
dozen and a half of Mock Turtle Forcemedt Balls, (to
make these, see (No. 375) or (No. 376), (No. 390 to No.
396), we prefer the stuffing ordered in (No, G1), and a
dozen LEgg balls; and put them into the tureen. Brarx
Barwvs, or cakes, are a very elegant addition, and are
made by boiling the brains for ten minutes, then putting
them in cold water, and cutting them into pieces about as
big as a large nutmeg; take Sayory, or Lemon-thyme
dried and finely powdered, nutmeg grated, and pepper
and salt, and pound them all together; beat up an egg,
dip the brains in it, and then roll them in this mixture,
and make as much of it as possible stick to them, dip
them in the ege again, and then in finely grated and sifted
bread crumbs, fry them in hot fat, and send them up as a
side dish.

A VEAL sWERTBREAD, prepared as in (No. 89), not too
much done or it will break), cut into pieces the same size
as you cut the calf’s head, and put in the soup, just to get
warm before it goes to table, is a superb © Bonne Bowche ;"
and Pickled Tongue, stewed till very tender, and cut into
mouthfuls, is a fayourite addition. We order the meat to

M5
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be cut into Mouthfuls, that it may be eaten with a spoon :
the Knife and Fork have no business in a Soup plate.

*o' Some of our culinary cotemporaries, order the Haut-
golit of this (as above directed, sufficiently relishing) Soup,
to be combustibled and be-devilled, with a copious addition of
Anchovies, — Mushrooms — Truffles, — Morells, — Curry-
powder, — Artichoke bottoms, — Salmon's head and livers,—
or the soft part of Oysters or Lobsters,— Soles cut in
moutlifuls,— a bottle of Madeira, — a pint of Brandy, &c.,
r_md' to complete their surfeiting and burn- gullet Olio, ffwy put
in such a tremendous quantity of Cayenne pepper, — that only
a fire-proof palate, lined with Asbestos, or indurated by
Indian Diet, can endure it. See Note under (No. 493).

N.B. In helping this Soup, the distributor of it should
serve out the Meat, — Forcemeat, — and Gravy, —in
equal parts; however trifling or needless this remark may
appear, the writer has often suffered from the want of such
a kint being given to the Soup-server, who has sometimes
sent a plate of mere Gravy withont Meat, — at others, of
Meat without Gravy, anﬁv sometimes scarcely any thing
but Forcemeat Bulls.

Obs. — This is a delicious Soup, within the reach of
those who ‘ eat to live;” but if it had been composed
expressly for those who only “ live to eat,” I do not know
how it could have been made more agreeable: as it is, the
lover of good eating will * wish his Throat a mile long,
and every inch of it Palate.”

English Turtle. — (No. 248.)
See (No. 502.) “ Avramone Brep."
Curry, or Mullaga-Tawny® Soup. — (No. 249.)

Cut 4lbs, of a Breast of Veal into pieces, about two

inches by one; put the trimmings into a stewpan with two

* Mullaga- Tawny — signifies Pepper Water. The progress of incxperienced
peripatelic Palaticians has lately been arrested by this ontlandish word being
pasted on the windows of oor Coffee-lovses: it has, we believe, answered the
“ Restauratewrs' ” purpose, and often excited Joun bBuin 1o walk in and
taste ; — e more familiar name of Curry Soup — wounld, perhaps, not have hul
snfficient of the charms of novelty—to sedoee him from  his much-loved Mook
TunTLE,

Itis a fashinnable Soup, and a great favourite with our East Indian frigods, anil
we give the best receipt we could procure for it.



BROTHS, GRAVIES, AND SOUPS, 251

warts of water, with twelve corns of Black Pepper, and

e same of Allspice; when it boils, skim it clean, and let
it boil an hour and a half, then strain it off; — while it is
boiling, fry of a nice brown in butter the bits of Veal and
four Onions; when they are done, put the Broth to them,
put it on the fire; when it boils, skim it clean,—let it
simmer half an hour, then mix two spoonsful of Curry and
the same of Flour, with a little cold water and a tea-
spoonful of salt; add these to the soup,.aud simmer it
gently till the Veal is quite tender, and it is ready ; — or
bone a couple of Fowls or Rabbits, and stew them in the
manner directed above for the Veal, —and you may put
in a bruised Eshallot, and some Mace and Ginger, instead
of Black Pepper and Allspice.

Obs. — Read (No. 497).

Turtle * Soup — (No. 250.)

As it is our wish that this work should be given to the
Public at the lowest possible price—the Receipt for
dressing a Turtle is taken out— as a professed Cook is
always hired for the purpose of dressing it. The space
this long receipt occupied is now filled with directions for
making useful Pickles, See (No. 462.)

PorTaBLET Soup, —or Graze.—(No, 252.)

Desire the Butcher to break the bones of a Leg or a
Shin of Beef, of 10 pounds weight (the fresher killed the

* ' The nsoal allowance at a TORTLE FRAsT, Is Six Pounds live weight per
fead : — at the Spanish Dinner, at the City of London Tavern, in Augost 1808,
400 wonests attended, and 2500 pownds of Turtle were consumed.” See Bell’s
Weekly Messenger for August Tth, 1808,

The Epicure Quis nsed to say, it was * not safe, to sit down to a Turtle Feast
at one of the City Halls, without a baskel-kilbed Knife and Fork."

We recommend our friends, before encountering such a temptation, to read onr
FPerric Pugceprrs. is more difficult of digestion, or oftener requires
the aid of Peristaltic Persuaders, (see page 32 of this work), than the glutinons
Callipash which i considered the * bonne bowehe™ of this Sunp.

Tvaruk is generally spoiled by being over-dressed. 11 the Header has any
curiosity to know how it is prepared in the most superlative style,—it wiil be
Ernliﬁ:d in the highest degree, if e pays a visit to Avnioy Howss, in Aldersgate
streot,

t A pound of meat containg abont an onnce of gelatinons matter ; it thenee
follows, that 1500 pounds of the same meat, which is the whole weight of a
bullock, wonld give only 04 ponnds, which might be casily contained in an
carthen Jar"—Dr. Hurron's Ratiomal Recreations, vol. iv. p. 104..

b whiat degree Portalide or other Sonp be notritious, we know not; bat refer
thie reader to onr note under (Ko 1859.)
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better).rput it into a Soup-pot (a Dicesten * is the best
utensil for this purpose) that will well hold it just cover
it with cold water, and set it on the fire to heat gradually
till it mearly beils, (this should be at least an hour); —
skim it attentively while any scum rises, — pour in a little
cold water, to throw up the seum that may remain, — let
it come to a boil again, and again skim it carefully : when
no more scum rises, and the broth appears clear, (put in
neither Roots nor Herbs nor Salt,) let it boil for eight or
ten hours, and then sivain it through a hair sieve into a
brown stone pan; set the Broth where it will cool quickly;
put the meat into a sieve, let it drain, make Potted Beef (No.
903), — or it will be very acceptable to many poor families.
Next day remove every particle of Fat from the top of it,
and pour it through a Tammis or fine sieve as quietly as
possible into a Stewpan, taking care not to let any of the
settlings at tlie bottom of the stone pan go into the Stew-
pan, which should be of thick Copper, perfectly well
tinned ; add a quarter of an ounce of whole Black Pepper
to it, let it beil briskly, with the stewpan uncovered, on a
¢uick fire: if any seum rises, take it off with a skimmer;
when it begins to thicken, and is redueed to about a quart,
put it into a smaller stewpan; set it over a gentler fire,
till it is reduced to the thickness of a very thick Syrup;
take care that it does not burn,— a moment’s inattention
now will lase you all your labour, and the soup will be spoiled:
— talee a little of it out in a spoon and letit cool; ifit sets
into a strong Jelly, it is done enonghi; —if it does not,
boil it a little longer till it does ; — have ready some little
pots, such as are used [or Potted Meats, about an inch and
a half deep, taking care that they are quite dry; —we
recommend it to be kept in these pots, it it is for home
consumplion — (the fess it is reduced, the better is the
Sazvour of the Soup) — if it be sufficiently concentrated to

* This machine was invented by Dy, Denys Papin, I R.S., about the yray
10661, as appears by his Essay on* The New Digester, or Eugine for Softening
Hones = by the help of which, (he says) the oldest and hardest Cow BEeol may
be matle as tender angd A3 savonry as young aud choice Meat,” Cast Iron
Digesters are made at Jeckson and Moser's, in Prith Strect, Suho.

Althongh we have not yet found that they do what Dr, Papin says, ** make old
antl tongh Meat—young and tender,” they are, however, uxcellent things ta
wmiake Prothe and Sonps .



BROTHS, GRAVIES, AND SOUPS. 263

keep for six months; —if you wish to preserve it longer,
put it into such bladders as are used for German Sausages,
—or if you prefer it in the form of Cukes, pour it into a
dish about a quarter of an Inch deep; when it is cold,
turn it out and weigh the Cake, and divide it with a paste-
cutter into picces of half an ounce and an ounce each;
place them in a warm room, and turn them frequently till
they are thoroughly dried ; — this will take a week or ten
days; turn them twice a day; — when well hardened, and
kept in a dry place, they may be preserved for several
years in any climate.

This extract of Meat makes excellent © Tubleites de
Bouillon,” for those who are obliged to endure long fasting.

If the surface becomes mouldy, wipe it with a little
warm water — the mouldy taste” does not penetrate the
mass.

If, after several days’ drying, it does not become so
hard as yon wish, put it into a Bainmarie Stewpan, or a
Milk-botler, (these are made by Lrovp, Tinman, near
Norfolk-Street, Strand), till it is evaporated to the con-
sistence yuu wish— or, set the Pots in a cool Oven, or in
a Cheese Toaster, at a considerable distance from the
fire ; this is the only safe way of reducing it very much
without the risk of its burning, and acquiring an extremely
disagreeable aerid favour, &c. i

Obs. — The uses of this concentrated Essence’ of Mea
are numerous. It is equally economical and convenient
for making extempore Broths enumerated in the Obs. to
(No. 200), Sauces and Gravies for Hashed or Stewed
Meat, Game, or Poultry, &c.

You may thicken it and flavour it as directed in (No,
320); —to make Gravy, Sauces, &c. take double the
quantity ordered for Brot/.

If you have time and opportunity, as there is no season-
ing in the Sonp, either of Roots, Herbs, or Spice, boil an
Onion with or without a bit of Parsley and Sweet Herbs,
and a few corns of Allspice, or other Spice, in the water
you melt the Soup in, which may be Hayoured with
Mushroom Catsup (No. 439),—or Eshallot Wine (No.
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402), — Essence of Sweet Herbs (No. 417), — Savoury
Spice (No. 421, or 457), — Essence of Celery (No. 409),
&e. or Zest (No. 255) ; — these may be combined in the
proportions most agreeable to the palate of the Eater —
and are as portable as Portable Soup, for a very small
portion will Havour a Pint.

The Editor adds nothing to the solution of this Soup,
but a very little ground Black Pepper and some Salt.

N.B. If you are a careful manager, you need not
always purchase Meat on purpose to make this, — when
you dress a large Dinner, you can make Graze at very
small cost, by taking care of the trimmings and parings of
the meat, game, and poultry you use; wash them well,
put them into a Stewpan, cover them with the liquor you
have boiled Meat in, and proceed as in the above lleceipt;
and see Qbs. on (No. 185.)

Mem. This Porrasie Sour is a most convenient
article in Cookery — especially in Small Familics, where it
will save a great deal of time and trouble. It is also
Economical, for no more will be melted than iz wanted —
so there is no waste,

Nine pounds of Neck of Becf, costing 2s. 7]d. produced
nine ounces of very nice Soup, the Bones, when boiled,
weighed 10 ounces.

Half an Ox Cheek, costing ls. 9d. and weighing 143
pounds, produced 13 ounces—but not so firm or clear, an
far inferior in flavour to that obtained from a Shin of Beef,

A Sheep's Head, costing 9d., produced three ounces
and a hallf.

T'wo pounds of lean Meat, from the Blade Bone of Beef,
produced hardly an ounce,

The addition of an ounce of Gum Arabic, and two ounces
of Isingluss, to four ounces of the extract from a Leg of
Beef, considerably diminished the consistence of the mass,
without adding to its bulk.

It has been thought that the Portable Soup which is
manufactured for sale — is partly made with Ox Heels;
but the experiment (No, 198), proves this cannot be, as an
ounce of the Jelly from Ox Heel costs 5d.  For the
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cheapest method of procuring a hard Jelly, see N.B. to (Na.
481); — 19 Bones, costing 4}d. produced three ounces:—
almost as cheap as Salisbury Glue.

We are informed, that there is now for sale at Leipsig —
some Tons of Portable Soup — for Two shillings per
pound. During the late war, there was a great deal im-
ported into this country from Russia.

A Knuckle of Veal, weighing 4§ pounds, and costing
2s, 4d. produced five ounces.

A Surx or Berr, weighing nine pounds, and costing
1s. 10}d. produced nine ounces of concentrated Soup,
sufficiently reduced to keep for several months. After
the boiling, the bones in this joint weighed two pounds
and a quarter, and the Meat two pounds and a quarter.

The result of these experiments is, that the product
from Legs and Shins of Becf, was almost as large in
quantity, and of much superior quality and flavour to that
obtained from any of the other materials; — the flavour
of the product from Mutton, Veal, &e. is comparatively
insipid.

As it is difficult to obtain this ready-made of good
quality —and we could not find any proper and circum-
stantial directions for making it, which on trial answered
the -purpose, —and it is really a great acquisition to the
Army and Navy — to Travellers, Invalids, &c. — the
Editor has bestowed some time, &c. in endeavouring to
learn—and to teach how it may be prepared in the easiest,
— most economical, and perfect manner.

The ordinary selling price is from 10s. to 12¢.—but
you may make it according to the above Receipt for 3s, Gd.
per Pound—i. e. for 2§d. per Ounce, which will make you
a Pint of Broth.

Those who do not regard the expense, and like the
flavour, may add the lean of Ham, in the proportion of a
pound to eight pounds of Leg of Beef.

It may also be flavoured, by adding to it, at the time
you put the Broth into the smaller Stewpan, Mushroom
Catsup, Shallot Wine, Essences of Spice or Herbs, &e.;—
we prefer it quite plain -— it is then ready to be converted
in an instant into a basin of Beef Tea for an Invalid, and
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any flavour may be immediately communicated to it by the
Magazine of Taste (No. 463.)

To Clarify Brath or Gravy. — (No. 2562 *.)

Put on the Broth in a clean Stewpan, break the white
and Shell of an Egg, beat them together, put them into
the Broth, stir it with a whisk; when it has boiled a few
minutes, strain it through a Tammis or a napkin.

Obs. — A careful Cook will seldom have oceasion to
clarify her Broths, &ec. if prepared according to the
direetions given in (No. 200.)



THE

COOK’S ORACLE.

GRAVIES AND SAUCES.

Melted Butter

Is so simple and easy to prepare, it is a matter of general
surprise, that what is done so often, in every English
kitchen, is so seldom doue right, — Foreigners may well
say, that although we have only Oxe Savce for Vege-
tables, Fish, Flesh, Fowl, &c.—we hardly ever make that
good.

It 15 spoiled nine times out of ten,more from Idleness,
than from Ignorance, and rather because the Cook won't
than because she can’t do it, — which can only be the
C:I:SE when Housekeepers will not allow Butter to do it
with,

Goop merrep BuTrer cannot be made with mere
flour and water; there must be a full and proper proportion
of Butter.— As it must be always on the Table, and
i THE TOUNDATION OF ALMOST ALL OUR ENGLISH
savces, | have tried every way of making it; and I trust,
at last, that I have written a receipt, which if the Cook
will carefully observe, she will constantly succeed in
giving satisfaction.

In the quantities of the various Sauces I have ordered, [
have had in view the providing for a Family of half a dozen
moderate people.

Never pour Sauce over Meat, or even put it into the
dish ; —however well made, some of the Company may
have an antipathy to it; — Tastes are as different as
Faces ; — moreover, if it is sent up separate in a boat, it
will keep hot longer, and what is left may be put by for
another time, or used for another purpose.

Lastly. — Observe, that in ordering the proportions
of Mear, Burrer, Wiwe, Seice, &c. in the following
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receipts, the proper quantity is set down, and that a less
quantity will not do;—and in some instances, those
Palates which have been used to the extreme of Piguance,
will require additional excitement®, —If we have erred,
it has been on the right side, from an anxious wish to
combine Economy with Elegance, and the Wholesome
with the Toothsome. The following we recommend as
an elegant Relish to finish Soups and Sauces.

ZEST,
For Chops, Sauces,
AND
Made Dishes.
(No. 255.)

This piguante quintessence of Ragout, imparts to whatever it
tonches the most delicions Relish ever inagined ;= it awakens the
Palate with delight, — refreshes Appetite, —and instantly excites
the good humour of (every man’s master) the Stomach.

Soun made Savoury Sawce,

Stir two drachms of ZEST, into half a pint of melted butter
(No.256.) Let it boil up and sirain it through  sieve ; —or each
Guest may adid it at table like Salt, and adjust the vibration of his
Palate to his own Faney.

= So:d. at BuriLen's Herb-shop, opposite Henrieita Street, Covent
ariden.
1t will keep, for any time, in auy Climate.

DMelted Butter.— (No. 256.)
Keep a pint stewpan + for this purpose only.

® This may be easily accomplished by the aid of the Whip and Spor that
Students of long standing in the School of Good Living are generally so foud of
enlivening their palate with, i ¢, Cayenne and Garlick,

PARsLEY (No. 261), CHERvIL (No. 261), Cerery (No. 280), Cruss
(No. 307°%), TarracOX (No. 306), Burxer (No. 399), Basin (No. g}.
EsuarLvor (Nos. 205 and 408), Caren (Nos. 274 and 205), FenNuw (No, 800),
Livew (Nos, 287 and 288), Coniy (Nos, 348 and 455), Ece (No. 267), MOsi.
mooM (No. 403), Anouovy (Nos. €70 and 433), Ragour (Nos. 441 and 437),
Sunime (No. 283), Boxne Boveus (No, 341), SurenLaTive (No, 420}, and
various Flavouring Essences.  See from (Ko, 396 to 43).

(Any of the above Vegetables, &e. uu{ be minced very fincly, and sent to
table 0w a lide plate, and those who like their flavonr may wix them with
Melted Butter, &e. This is a hint for Economists, which will save them miny
pounis of Botter, &e. See MEM. to (No. £56.)

t A SILYER SAUCEPAN is infinitely the best, — you may have one big enough
to mell butter for & moderate family for four or five pounds.
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Cut two ounces of butter, into little bits, that it may
melt more easily, and mix more readily ; — put it into the
stewpan with a large teaspoonful (. e. about three drachms)
of Flour, (some prefer Arrow Root or Potatoe Starch
(No. 448), and two tablespoonsful of Milk.

When thoroughly mixed,—add six tablespoonsful of
water; hold it over the fire, and shake it round every
minute, (all the while the same way), till it just begins to
simmer, then let it stand quietly and boil up. It should
be of the thickness of good cream.

N. B. Two tablespoonsful of (No. 439) instead of the
milk, will make as good Musiroom Sauce as need be, and
is a Superlative accompaniment to either Fish,— Flesh,—
or Fowl.

Obs.—This is the best way of preparing melted butter;
— Milk mixes with the butter much more easily and more
intimately than water alone can be made to do. This is
of proper thickness to be mixed at table with Flavouring
Essences, Anchovy, Mushroom, or Cavice, &c. If made
merely to pour over vegetables, add a little more milk
to it.

N. B. If the Burrer Orvs, put a spoonful of cold
water to it and stir it with a spoon, —if it is very much
oiled, it must be poured backwards and forwards from the
Stewpan to the Sauceboat till it is right again.

Mex. Melted Butter made to be mixed with flavouring
Essences, Catsups, &c. should be of the thickness of light
Batter, that it may adhere to the Fish, &c.

Thickening.— (No, 257.)

Clarified butter is best for this purpose; but if you
have none ready, put some Fresh Butter into a stewpan
over a slow clear fire ; —when it is melted, add fine Flour
sufficient to make it the thickness of paste; —stir it well
together with a wooden spoon for fifteen or twenty mi-
nutes, ill it is quite smooth, and the colour of a Guinea:
this must be done very gradually and patiently, if you put
it over too fierce a fire to hurry it, it will become bitter
and empyreumatic; pour it into an earthen pan, and keep
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it for use, It will keep good a fortnight in Summer, and
longer in Winter,

A large spoonful will generally be enough to thicken a
Quart of Gravy.

Obs.— This in the French kitchen iz ecalled Rouws.
Be particularly attentive in making of it; if it gets
any burnt smell or taste, it will spoil every thing it is
put into, see Obs. to (No. 322), When cold, it should
be thick enough to cut out with a knife, like a solid
paste.

It is a very essential article in the kitchen, and is the
basis of consistency in most made dishes, soups, sauces,
and ragouts : — if the Gravies, &c. are too thin, add this
Thickening, more or less, according to the consistence
you would wish them to have.

Mey. In making Thickening, — the less Butter, and
the more Flour you use the better; — they must be tho-
roughly worked together, and the broth, or soup, &e, you
put them to, added by degrees; — take especial care to
incorporate them well together, or your sauces, &c. will
taste floury, and have a disgusting, greasy appearance;
— therefore after you have thickened your sauce, add to
it some broth, or warm water, in the proportion of two
tablespoonsful to a pint, and set it by the side of the fire,
to raise any fat, &c. that is not thoroughly incorporated
with the gravy, which you must carefully remove as it
comes to the top. This is called cleansing, or finishing
the sauce.

*_* Half an ounce of Butter, and a tablespoonful of Flour,
are about the proportion for a pint of Suuce, to make it as
thick as Cream.

N.B. The Fat Skimmings off the top of the Broth Pot
are sometimes substituted for Butter, see (No. 240), —
some Cooks merely thicken their Soups and Sauces with
Flour, as we have directed in (No. 245), or Potatee Farina
(No. 448.)

Clarified Butter. — (No. 250.)

Put the Butter in @ nice clean stewpan, over a very

clear slow fire, watch it, and when it is melted carefully
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skim off the buttermilk, &c. which will swim on the top;
—let it stand a minute or two, for the impurities to sink
to the bottom,— then pour the clear butter through a
sieve, into a clean basin, leaving the sediment at the
bottom of the stewpan.

Obs.—Butter thus puritied, will be as sweet as Marrow,
— a very useful covering for Potted Meats, &c, and for
frying Fish, equal to the finest Florence oil, for which
purpose it is commonly used by Catholics, and those
whose religions tenets will not allow them to eat viands
fried in animal oil.

Burat Butter,— (No, 260,)

Put two ounces of fresh butter into a small fryingpan,
when it becomes a dark brown colour, add to it a table-
spoonful and a half of good vinegar, and a little pepper
and salt.

Obs,— This is used as sauce for boiled Fish, or poached
LEggs.

Oiled Butter. —(No. 260*%.)

Put two ounces of fresh Butter into a saucepan, set it
at a distance from the fire so that it may melt gradually,
:{ill it comes to an Oil, —and pour it off quietly from the

regs.

Obs.— This will supply the place of Olive Oil, and by
some is preferred to it, either for Salads, ‘or Frying.

Parsley, and Butter.—(No. 261.)

Wash some Parsley very clean, and pick it carefully
leaf by leaf; put a teaspoonful of salt into halfa pint of
boiling water, boil the Parsley aboat ten minutes, drain
it l])n a sieve, mince it quite fine, and then bruise it to a
pulp.

The delicacy and excellence of this elegant and inno-
cent Relish, depends upon the Parsley being minced very
fine; put it into a sauce-boat, and mix with it by degrees
about half a pint of good melted butter (No. 256), only
do not put so much flour to it, as the Parsley will add to
its thickness, —never pour Parsley and Butter over boiled
things, but send it up in a Boat.
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Obs. — In French Cookery Books, this is called
“ Mclted Butter, English Fashion,” and, with the addition
of a slice of lemon cut into dice, a little Allspice and
Vinegar, “ Dufch Sauce.”

N.B. To preserveE Parsrey through the winter,—
in May, June, or July, take fine fresh gathered sprigs,
pick and wash them clean, set on a stewpan half full of
water, put a little salt in it, boil and skim it clean, and
then put in the Parsley and let it boil for a couple of
minutes, and take it out, and lay it on a sieve before the
fire, that it may be dried as quick as possible,— put it
by in a Tin Box, and keep it in a dry place,— when you
want it, lay it in a Basin, and cover it with warm water
a few minutes before you use it.

Goaoseberry Sauce. — (No. 263.)

Top and tail them close, with a pair of scissors, and
seald half a pint of green Gooseberries, drain them on a
hair sieve, and put them into half a pint of melted Butter
(No. 256.)

Some add grated Ginger and Lemon Peel, and the
French, minced Fennel, — others send up the Gooseber-
ries whole, or mushed, without any butter, &e.

Cnervin,—Basin, — Tarracon, — Bunser, —
Cress, — and BurTER. — (No. 264.)

This is the first time that Chervil, which has so long
been a favourite with the sagacious French Cook, has
been introduced iuto an English book.— Its flavour is a
strong concentration of the combined taste of Parsley
and Fennel, but more aromatic and agreeable than either;
and is an excellent sauce with boiled Poultry or Fish.
Prepare it, &c. as we have directed for Parsley and
Batter (No. 261.)

Fennel and Butter for Mackarel, §c.— (No. 265.)
Is prepared in the same manner as we have just de-
seribed in (No. 261.)
Obs,— For Mackarel sauce, or boiled Soles, &ec.—
some people take equal parts of Fennel and Parsley; —
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others add a sprig of Mint, or a couple of young Onions
minced very fine.

Mackarel Roe Sauce.— (No. 266.)

Boil the Roes of Mackarel, (soft roes are best,) bruise
them with a spoon with the yolk of an Egg, beat up with
a very little pepper and salt, and some Fenunel and Parsle
boiled and chopped very fine, mixed with almost half a
pint of thin melted butter, see (No. 256.) .

Mushroom catsup, Walnut pickle, or Soy, may be
added.

Egg Sauce.—(No. 267.)

This agreeable accompaniment to roasted Poultry, — or
salted Fish,—is made by putting three Eggs into boiling
water, and boiling them for about twelve minutes, when
they will be hard, put them into cold water till you want
them, — This will make the Yolks firmer, and prevent
their surface turning black, and you can cut them much
neater, — use only two of the Whites; cut the Whites
into small dice, — the Yolks, into bits about a quarter
of an inch square, — put them into a Sauceboat, pour
to them half a pint of melted Butter, and stir them toge-
ther.

Obs.— The Melted Butter for Egg Sauce need not be
made quife so thick as (No. 256.)

N.B. Some Cooks garnish Salt Fish with hard boiled
eggs cut in half.

Plum Pudding Sauce. —(No. 269.)

A glass of Sherry, halfa glass of Brandy, (or *“ Cherry-
Bounce,”) or Curagoa (No. 474), or Essence of Punch
(No. 471 and 479,) and two teaspoonsful of -pounded
lump sugar, (a very little grated Lemon Peel is sometimes

added), in a quarter of a pint of Thick Melted butter:
grate Nutmeg on the top.

See Pudding Catsup (No. 4486.)
Anchory Sauce.— (No. 270.)

Pound three Anchovies in a mortar with a little bit of
Butter, rub it through a double Hair sieve, with the back
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of & wooden spoom, and stir it into almost half a pint of
Melted butter (No. 256); or stir in a tablespoonful of
Essence of Anchory (No.433.) —To the aboye many cooks
add Lemon juice and Cayenne,

Obs. — Foreigners make this sauce with good Brown
Sauce (No. 329), or White Sauce (No. 364,) instead of
melted Butter, —and add to it Catsup,— Soy, —and
some of their flavoured Vinegars, as Elder or Tarragon,
— Pepper and fine Spice, — sweet herbs, — Capers, —
Eshallots,— &c. They serve it with most Roasted
Meats,

N.B. Keep your Anchovies well covered, first tie down
your Jar with Bladder moistened with vinegar, and then
wiped dry, tie Leather over that: when you open a Jar,
moisten the bladder, and it will come off easily, —as
soon as you have taken out the Fish, replace the coverings,
the air soon rusts and spoils Anchovies. See (No. 433,
&c.)

Garlick Sauce.—(No. 272.)

Pound two cloves of Garlick with a piece of fresh
Butter about as big as a Nutmeg : tub it through a double
hair sieve, and stir it into half a piot of melted butter, or
Beef Gravy; or make it with Garlick Vinegar (No.400),
(Nos. 401 and 402.)

Lemon Sauce.— (No. 273.)
Pare a Lemon, and cut it into slices twice as thick as
a half crown piece; divide these into Dice, and put them
into a quarter of a pint of Melted Butter (No. 256.)
Obs.—Some Cooks mince a bit of the Lemon Peel (pared
very thim) very fine, and add it to the above.

Caper Sauce. — (No. 274.) — See also (No. 295.)

To make a Quarter Pint,— take a tablespoonful of
Capers, and two teaspoonsful of Vinegar.

The present fushion of cutting Capers, —is to mince one
third of them very fine, and divide the others in half; put
them into a quarter of a pint of melted Butter, or good
thickened Gravy (No. 320), — stir them the same way as
you did the melted butter, or it will oil.
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Obs. — Some boil, and mince fine a few leaves of
Parsley, or Chervil, or Tarragon, and add these to the
sauce; — others the juice of half a Seville Orange, or
Lemon.

Mem. — Keep thie Caper bottle very closely corked,
and do not use any of the Caper liquor; —if the Capers
are not well covered with it, they will immediately spoil,
and it is an excellent ingredient in Hashes, &c. The
Dutch use it as a Fish Sauce, mixing it with Melted
butter.

Mock Caper Sauce. —(No. 275 or 295.)

Cut some pickled Green Pease, — French Beans, —
(herkins, — or Nasturtiums, into bits the size of Capers;
put them into half a pint of melted butter, with two
teaspoonsful of Lemon juice, or nice Vinegar.

Oyster Sauce.—(No. 278.)

Choose Plump and Juicy Natives for this purpose; —
don't take them out of their Shell tll you put them into the
Stewpan, see Obs. to (No. 181.)

To make good Oyster Sauce for halfa dozen hearty
Fish-Eaters, you cannot have less than three or four
dozen Oysters, — Save their liquor, strain it, and put it
and them into-a stewpan; as soon as they boil, and the
fish plump, take them off the Fire, and pour the conteuts
of the stewpan into a sieve over a clean basin, wash the
stewpan out with hot water, and put into it the strained
liquor,. with about an equal quantity of Milk, and about
two ounces and a half of Butter, with which you have
well rubbed a large tablespoonful of Flour, —give it a
boil up, and pour it through a sieve into a basin, (that
the Sauce may be quite smooth), and then back again
into the saucepan, — now, shave the Oysters, and (if you
have the honour of making sauce for * a Committee
of Taste," take away the gristly part also,) put in only
the soft part of the Oysters, (if they are very large cut
them in half), and set them by the side of the fire to
keep hot, * if they boil after, they will become hard.”

If you have not Ligquor enough, add a little Melted
Butter, or Cream, see (No. 388), or Milk beat up with

N
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the yolk of an Egg, (this must not be put in till the sauce
is done.) Some barbarous Cooks add Pepper,— or
Mace, — the juice or peel of a Lemon, -— Horseradish, —
Essence of Anchovy, — Cayenne, &c.; — Plain Sauces
are only to taste of the Ingredient from which they derive
their name.

Obs. — 1t will very much heighten the flavour of this
Sauce, to pound the soft part of half a dozen (unbeiled)
Oysters, rub it through a hair sieve, and then stir it into
the sauce: — this Essexce or Ovster (and for some
palates a few grains of Cayenne) is the only addition we
recommend. See (No. 441.)

Presercved Oysters. — (No. 280.)

Open the Oysters carefully, so as not to cut them
except in dividing the gristle which attaches the shells,—
put them into a Mortar, and when you have got as many
as you can conveniently pound at once, add about two
drachms of Salt to a dozen Oysters,— pound them and
rub them through the back of a hair sieve, and put them
into a mortar again, with as much Flour (which has been
previously thoroughly dred) as will make them into a
paste, roll it out several times, and lastly, flour it and
roll it out the thickness of a half crown, and divide it
into pieces abeut an inch square, lay them in a Dutch
oven, where they will dry so gently as not to get burned,
— turn them every half hour, and when they begin to dry,
crumble them,—they will take about four hours to dry, —
then pound them fine, — sift them and put into bottles,
and seal them over.

N.B. Turee pozex Natives required 7} ounces
of dried Flour te make them into a paste, which then
weighed 11 ounces, — when dried and powdered, G}
ounces.

To make half a pint of Sauce, put one ounce of Butter
into a stewpan, with three drachms of Oyster powder, and
six tablespoonsful of milk; set it on a slow fire, stir it tll
it boils, and season it with salt. ‘

This Powder, if made with Plump Juicy Natives, will
abound with the flavour of the Fish, and if closely corked,
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and kept in a dry place, will remain good for some
time.

hs, — This Extract, is a welcome succedaneum while
Oysters are out of season, and m such inland parts as
seldom have any, is a valuable addition to the list of
Fish sauces: it is equally good with boiled Fowl, or
Rump Steak, — and sprinkled on Bread and Butter
makes a very good Sandwich, and is especially worthy
the notice of Country Housekeepers — and as a Store
Sauce for the Army and Navy. See Aduchovy Powder
(No. 435.)

Shrimp Sauce. — (No. 283.)

Shell a pint of Shrimps, pick them clean, wash them,
and put them into half a pint of good Melted Butter.

Obs. — Some stew the Heads and shells of the Shrimps,
(with or without a blade of bruised Mace), for a quarter
of an hour, and strain off the liquer to melt the butter
with, and add a little Lemon Juice, — Cayenne, — and
Essence of Anchovy, —or Soy,— Cavice, &c. ; — but the
Flavour of the Shrimp is so delicate, it will be overcome
by any of those additions.

Lobster Sauce.—— (No. 284,)

Choose a fine spawny Hen Lobster®, be sure it is fresh,
so get a live one if you can, (one of my culinary prede-
cessors says, “ let it be keavy and lively,”) and boil it as
(No. 176), pick out the Spawn and the Red Coral into a
mortar, add to it half an onnce of Butter, pound it quite
smooth, and rub it throngh a hair sieve with the back of
a wooden spoon; cut the meat of the Lobster into small
squares, or pull it to pieces with a fork, put the pounded
Spawn into as much melted Butter (No. 256) as' you
think will da, and stir it tegether till it is thoroughly
mixed, —now put to it the meat of the Lobster, and

* Youn must bave a Ilen Lobster, on account of the Live Spawn,— some
Fishmongers have a cruel costom of tearing this from the Fish, befure they are
bolled ; — lift up the tail of the Lobster, and sec that it has not been robbed of ity
Egun; — the goodness of your Sawce depends upen its having a_ full share of
the Spawn in it, to which it owes not merely its brilliant Red Colour, but the
finest part of its Flavour.

N 2
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warm it on the fire, take care it does not boil, which will
spoil its complexion, and its brilliant Red colour will imme-
diately fude.

The above is a very easy and excellent manner of
making this Sauce.

Some use strong Beef or Veal Gravy instead of melted
Butter, adding Anchovy, Cayenne, Catsup, Cavice, Lemon
juice or pickle, or Wine, &c.

Obs.— Save a little of the inside Red Coral Spawn, and
rab it through a sieve (without butter): —it is a very
ornamental garnish to sprinkle over Fish; and if the skin
is broken, (which will sometimes happen to the most
careful Cook, when there is a large dinner to dress, and
many other things to attend to), you will find it a con-
venient and elegant Veil, to conceal your misfortune from
the prying eyes of piscivorons Gourmands.

N. B. Varions methods have been tried to pPrRESERVE
LomsteRs, see (No. 178), and Lobster Spawn, for a Store
Sauce. The Live Spawn may be kept some time in strong
Salt and Water— or in an Ice-house.

The following process might, perhaps, preserve it
longer: — Put it into a Saucepan of boiling water, with a
large spoonful of Salt in it, and let it boil quick for five
minutes; then drain it on a hair sieve, spread it out thin
on a plate, and setit in a Dutch Oven till it is thoroughly
dried, —grind it in a clean mill, and pack it closely
in well-stopped Bottles.  See also Potted Lobsters,
(No. 178.)

Sauce for Lobster, §¢. —(No. 285.) — See also (No. 372.)

Bruise the yolks of two hard boiled Eggs with the back
of a wooden spoon, or rather pound them in a mortar, with
a teaspoonful of water, and the soft inside and the spawn
of the lobster, rub them quite smooth, with a teaspoonful
of made Mustard, two tablespoonsful of Salad Oil, and
five of Vinegar; season it with a very little Cayenne
pepper and some salt,

Obs.—To this, Elder or Tarragon Vinegar (No. 396,) or
Anchovy Essence (No. 433), is occasionally added.
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Liver and Parsley Sauce, — (No. 287.) — or Liver
and Lemon Sauce.

Wash the Liver (it must be perfectly fresh) of a Fowl
or Rabbit, and boil it five minutes in five tablespoonsful
of water; — chop it fine ; or pound or bruise it in a small
quantity of the liquor it was boiled in, and rub it through
a sieve : —wash about one third the bulk of Parsley leaves,
put them on to boil in a little boiling water, with a tea-
spoonful of salt in it; lay it on a hair sieve to drain, and
mince it very fine; mix it with the liver, and put it into a
quarter pint of melted butter, and warm it up; —do not
let it boil.

Or,

To make Lemon and Liver Sauce.

Pare off the rind of a Lemon, or of a Seville Orange, as
thin as possible, so as not to cut off any of the White
with it ; —now cut off «/f the White, and cut the Lemon
into slices, about as thick as a couple of half-crowns;
pick out the pips, and divide the slices into small
squares; add these, and a little of the peel minced very
fine, to the Liver, prepared as directed above, and put
them into the melted Butter, and warm them together, —
but do not let them boil.

N. B. The Poulterers can always let you have fresh
Livers — if that of the Fowl or Rabbit is not good, or not
large enough to make as much Sauce as you wish. )

Obs. — Some Cooks, instead of pounding, — mince the
Liver very fine (with half as much Bacan), and leave out
the Parsley, —others add the juice of half a Lemon, and
some of the Peel grated, —or a teaspoonful of Tarragon
or Chili Vinegar, a tablespoonful of White Wine, or a
little beaten Mace or Nutmeg, or Allspice : — if you wish
ita little more lively on the palate, pound a Shallot, or u

few leaves of Tarragon or Basil, with Ancliovy or Catsup,
or Cayenne. '

Liver Sauce for Fish.— (No. 288.)
Boil the Liver of the Fish, and pound it in a mortar
with a little flour, stir it into some Broth, or some of the
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liquor the fish was boiled in, or melted Butter, Parsley,
and a few grains of Cayenne, —a little Essence of An-
chovy (No. 433), or Soy, or Catsup (No. 439); — give it
a boil up, and rub it through a sieve : — yon may add a
little Lemon Juice — or Lemon cut in dice.

Celery Sauce, Wihite. — (No. 289.)

Pick and wash two heads of nice White Celery, cat it
into pieces about an inch long; stew it in a pint of water,
and a teaspoonful of salt, till the Celery is tender*; roll
an ounce of butter with a tablespoonful of flour; add this
to half a pint of cream, and give it a boil up.

N.B. See (No.409.)

Celery Sauce, Purée, for boiled Turkey, Veal, Fouls, .
(No. 290.)

Cut small half a dozen heads of nice White Celery that
is quite clean, and two Onions sliced ; putina two-quart .
Stewpan, with a small lump of Butter; sweat them over
a slow fire till quite tender, then put in two spoonsful of
flour, half a pint of water (or Beef or Veal Broth), salt and
pepper, and a little eream or milk ; boil it a quarter of an
hour, and pass through a fine hair sieve with the back of
a spoon.

If you wish for Celery sauce, when Celery is not in
season, a quarter of a drachm of Celery-seed, or a little
Essence of Celery (No. 409), will impregnate half a pint
of sauce with a sufficient portion of the flavour of the
Vegetable.

See Obs. to (No. 214)

Green, or Sorrel Sauce.— (No. 291.)

Wash and clean a large Ponnet of Sorrel, put it into
a Stewpan that will just hold it, with a bit of Butter the
size of an Egg, cover it close, set it over a slow fire for
a quarter of an hour, pass the Sorrel with the back of a
wooden spoon through a hair sieve, season with Pepper,
Salt, and a small pinch of powdered Sugar, make it

* So much depends upon the age of the Celery, we cannot give any precise
time for this, Young fresh-gathered Celery will be coough in three quarters of
an hour; old will semetimes take twice as long.
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hot, and serve up under Lamb, Veal, Sweetbreads, &c.
&c. Cayenne, Nutmeg, and Lemon Juice, are sometimes
added.

‘Tomata, or Love-apple Sauce. — (No. 292.) See also

(No, 443.)

Have twelve or fifteen Tomatas, ripe and red; take
off the stalk ; cut them in half; squeeze them just enough
to get all the water and seeds ont; put them in a stew-
pan, with a Capsicum, and two or three tablespoonsful of
Beef Gravy; set them on a slow stove for an hour, or till
properly melted ; then rub them through a tammis into a
clean stewpan, with a little white pepper and salt, and let
them simmer together a few ainutes.

N.B. To the above the French Cook adds an Onion
or Eshallot, a Clove or two, or a little Tarragon Vinegar.

Mock Tomata Sauce.— (No. 293,)

The only difference between this, and genuine Love-
apple Sauce, is the substituting the pulp of Apple for that
of Tomata, colouring it with Turmerie, and communicating
an acid flavour to it by vinegar,

Shallot Sauce. — (No. 294.)

Take four Shaliots, and make it in the same manner as
Garlick Sauce (No. 272.)

Or,

You may make this sauce more extemporaneously, by
putting two tablespoonsful of Shallot Wine (No. 403), and
a sprinkling of Pepper and Salt, into (almost) hall a pint
of thick melted Butter.

Obs. —This is an excellent Sauce for Chops, or Steaks,

~——many are very fond of it with roasted or Boiled Meat,
Poultry, &e.

Shallot Sauce, for Boiled Mutton.— (No. 295.)
This is a very frequent and satisfactory substitute for
“ Caper Sauce.” .
Mince four Shallots very fine, and put them into a
small saucepan, with almost half a pint of the liquor the
Mutton was boiled in; let them boil up for five minutes ;
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—then put in a tablespoonful of Vinegar, a quarter tea-
s}_)ocmful of Pepper, a little Salt, and a bit of Butter (as
big as a walout) rolled in flour; shake together, till it
boils. See (No. 402), Eshaliot Wine,

Obs. — We like a little Lemon Peel with Shallot; — the
Haut-Goiit of the latter is much ameliorated by the deli-
cate Aroma of the former,

Some Cooks add a little finely chopped Parsley.

Young Onion Sauce.— (No. 296.)

Peel a pint of Button Onions, and put them in water
till you want to put them on to boil; put them in a stew-
pan, with a quart of cold water; let them boil till tender:
they will take (according to their size and age) from half
an_hour to an hour, You may put them into half a pint of
(No. 307.) See also (No. 137.)

Onion Sauce.— (No. 297.)

Those who like the full flavour of Onions, only cut off
the strings and tops (without peeling off any of the skins),
put them into sali and water, and let them lie an hour;
then wash them, pit them into a kettle with plenty of
water, aud boil them till they are tender: now skin them,
pass them through a cullender, and mix a littde melted
Butter with them. -

N.B. Some mix the pulp of Apples, or Turnips, with
the Onions, — others add Mustard to them,

Wiite Onion Sauce.— (No. 298.)

The following is a more mild and delicate® prepara-
tion: — Take half a dozen of the largest and whitest
Onions, (the Spanish are the mildest, but these can only
be had from August to December,) — peel them and cut
them in half, and lay them in a pan of spring water for a
quarter of an hour, and then boir them tender, whieh will
sometimes take an hour, drain them well on a hair sieve,
lay them on the chopping-board and chop and broise

* If you wish to hiave them wry ‘m‘lhl, ent them in quarters, boll them fur
five minutes in plenty of water, and then drain them, aond cook thern in Fresh
waler,
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them, put them into a clean saucepan, with some Butter
and Flour, half a teaspoonful of salt, and some Cream, or
good milk; stir it till it boils; then rob the whole through
a tammy or sieve, adding cream or milk, to make it the
consistence you wish.

Obs.— This is the usual sauce for boiled Rabbits,
Mutton, — or Tripe. — There must be plenty of it; the
usual expression signifies as much, for we say, smother
them with it.

Brown Onion Sauce, ar Onion Gravy. —(No. 299.)

Peel and slice the Onions (some put in an equal quan-
tity of Cucumber or Celery) into a quart stewpan, with
an ounce of Butter; set it on a slow fire, and turn the
Onion about till it is very lightly browned ; now gradually
stir"in half an ounce of Flour; add a little broth, and
a little pepper and salt, boil up for a few minutes, add
a tablespoonful of Claret, or Port wine, and same of
Mushroom Catsup, — (you may sharpen it with a little
Lemon Juice or Vinegar) — and rub it through a tammy,
or fine sieve.

Curry Powner (No. 348), will convert this into ex-
cellent Curnry Sauce. ¥

N.B. If this SavceE 15 ror STeEaks, shred an ounce
of Ouions, fry them a nice brown, and put them tg the
sauce you have rubbed through a tammy ; — or some very
small round young silver Button Onions, see (No. 206),
peeled and boiled tender, and put in whole when your
Sauce is done, will be an acceptable addition.

Obs.— If you have no Broth, put in half a pint of
water, and see (No, 252); —just before you give 1t the
last boil up, add to it another tablespoonful of Mushroom
Catsup, or the same quantity of Port Wine or good Ale.

The flavour of this Sauce may be varied by adding Tar-
. ragon or Burnet Vinegar (Nos. 396 and 399.)

Sage and Onion, or Goose-stufling Sauce. — (No. 300.)
Chop very fine an ounce of Onion,and half an ounce
of green Sage leaves, put them mto 4 stewpan with four
spoonsful of water, simmer genﬁtly for ten minutes, then
N
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put in a teaspoonful of pepper and salt, and one ounce of
fine bread-crumbs ; mix well together; — then pour to it
a quarter of a pint of (Broth, or Gravy, or) Melted Butter,
stir well together, and simmer it a few minutes longer.
Obs. — This is a very relishing Sauce for Roast Pork,
Geese, or Ducks; or Green Pease on Maigre Days.
See also Bonne Bouche for the above (No. 341.)

Green Mint Sauce. — (No. 303.)

Wash half a handful of nice young fresh-gathered Green
Mint, (to this some add one third the quantity of Parsley,)
pick the leaves from the stalks, mince them very fine, and
put them into a sanceboat, with a teaspoonful of moist
Sugar, and four tablespoonsful -of Vinegar,

Obs.— This is the usual accompaniment to Ho¢f Lamb;
— and an equally agreeable relish with Cold Lamb.

If Green Mint cannot be procured, this sauce may ba
made with Mt Vinegar (No. 398.)

Apple Saice.— (No. 304.)

Pare and core three good sized baking Apples, put
them into a well-tinned pint saucepan, with two table-
spoonsful of cold water; cover the saucepan close, and
set it on a trivet over a slow fire a couple of hours before
dinner, — some Apples will take a long time stewing, —
others will be ready in a quarter of an hour: — when the
Apples are done enough, pour off the water, let them
stand a few minutes to get dry; then beat them up with a
Fork, with a bit of Butter about as big as a Nutmeg, and
a teaspoonful of powdered Sugar.

N. B. Some add Lemon Peel, grated, or minced fine,—
or boil a bit with the Apples.

Mushroom Sauce. —(No. 305.)

Pick and peel half' a pint of Mushrooms (the smaller
the better), wash them very clean, and put them into a
saucepan with half a pint of Veal Gravy or Milk, a little
Pepper and Salt, and an ounce of Butter rubbed with
a tablespoonful of Flour, stir them together, and set them
over a gentle fire, to stew slowly till tender; — skim and.
strain it.
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Obs. — It will be a great improvement to this, and the
two following Sauces, to add to them the.juice of half a
dozen Mushrooms, prepared the day before, by sprinkling
them with salt, the same as when you make Catsup; or
add a large spoonful of good Double Mushroom Catsup,
(No. 439.)

See Quivtessence or Musuroons, (No. 440.)

N. B. Much as we love the flavour of Mushrooms,—we
must enter our protest against their being eaten in sub-
stance, — when the morbid effects they produce too often
prove them worthy of the appellations Seneca gave them,
“ Voluptuous Poison,” ¢ lethal luxury,” &ec.; and we
caution those who cannot refrain from indulging their
palate with the seducing relish of this deceitful Fungus, to
masticate it diligently.

We do not believe that Mushrooms are nutritive, —
every one knows they are often dangerously indigestible,
— therefore the Rational Epicure will be content with
extracting the flavour from them — which is obtained in
the utmost perfection by the process directed in (No. 439,)

Mushroom Sauce, Broun. — (No. 306.)

Put the Mushrooms into half a pint of Beef Gravy
(No. 186), or (No. 329); thicken with Flour and Butter:
and proceed as above.

Mushraom Sauce, Extempore. — (No. 307.)

Proceed as directed in (No. 256), to melt Butter, —
only, instead of two tablespoonsful of Milk, put in two
of Mushroom Catsup (No. 439 or 440); — or add it to
thickened Broth, Gravy, or Mock Turtle Soup, &e. — or
putin (No, 296.,)

Obs. This is a welecome Relish with Fish — Poultry —
or Chops and Steaks, &c. A couple of Quarts of good
Cutsup (No. 439), will make more good Sauce than ten
times its cost of Meat, &c.

Walnut Catsup will give you ancther variety; and
Barr's Cavice, which is exeellent, and sold at No, 81,
New Bond Street. -
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Poor Man's Sauce.—(No. 310.)

Pick a handful of Parsley leaves from the stalks, minee
them very fine, strew over a little salt; shred fine half a
dozen young green Onions, add these to the Parsley, and
put them into a sauceboat, with three tablespoonsful of
Oil, and five of Vinegar; add some ground Black Pepper
and Salt; stir together, and send it up.

Pickled French Beans or Gherkins, cut fine, may be
added — or a little grated Horseradish.

Obs. — This Sauce is in much esteem in France, where
people of taste, weary of rich dishes, to obtain the charm
of variety, occasionally order the fare of the Peasant.

" the Rich, tir'd with confinunl Feasts,
For change become their next poor Tewint's goests ;
Dirinie hearty dranghits of Ale from plain brown bowls,
And anateh the homely Rasher from the Coale.”
DrYNEN'S Prologue £o * All for Lave”

The Spaniard’s Garlick Graty. — (No. 311.) — Sec also
(No. 272.)

Slice a pound and a half of Veal, or Beef, pepper and
salt it, lay it in a stewpan with a couple of Carrots scF“t’
and four cloves of Garlick sliced, a quarter pound of
sliced Ham, and a large spoonful of water; —set the
stewpan over a gentle fire, and watch when the meat
begins to stick to the pan; when it does, turn it, and let
it be very well browned, (but take care it is not at all
burnt ;) then dredge it with flour, and pour in a quart of
broth, a bunch of Sweet Herbs, a couple of Cloves
bruised, and slice in a Lemon; set it on again, and let
it simmer gently for an hour and a half longer; then
take off the fat, and strain the gravy from the ingredients,
by pouring it through a napkin, straining, and pressing it
very hard.

Obs. — This, it is said, was the secret of the Old
Spaniard, who kept the House called by that name on
Hampstead Heath. ‘

Those who love Garlick, will find it an extremely rich
relish.
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Mr, Micnaer Kevwy's® Sawce for Boiled Tripe,
Calf-head, or Cow-heel. —(No. 311°.)
Garlick Vinegar, a tablespoonful, — of Mustard, Brown
Sugar, and Black Pepper, a teaspoonful each; stirred into
half a pint of ciled melted butter.

Mr. Kerny's Sauce Piguante.

Pound a tablespoonful of Capers, — and one of minced
Parsley, —as fine as possible; then add the yolks of
three hard Eggs, rub them well together with a table-
spoonful of Mustard, —bone six Anchovies, and pound
them, rub them through a hair sieve, and mix with two
tablespoonsful of Oil, one of Vinegar, one of Shallot ditto,
and a few grains of Cayenne Pepper; rub all these well
together in a mortar, till thoroughly incorporated, then
stir them into half a pint of good Gravy, or melted Butter,
and put the whole through a sieve.

Fried Parsley.— (No. 317.)

Let it be nicely picked and washed, then put into a
cloth, and swung backwards and forwards till it is per-
fectly drr ; — put it into a pan of Aot fat, fry it quick, and
have a slice ready to take it ont the moment it is erisp,
(in another moment it will be spoilt;) put it on a sieve, or
coarse cloth, before the fire to dran.

Crisp Parsley. —(No, 318,)

Pick and wash young Parsley, shake it in a dry cloth
to drain the water from it; spread it on a sheet of clean
paper, in a Dutch oven before the five, and furn i fre-
quently until it is quite crisp. — This is a much more easy
way of preparing it than Frying it, — which is not seldom
ill done.

S Obs.— A very pretty garnish for Lamb Chops, Fish,

O

Fried Bread Sippets. —(No, 319.)

Cut a slice of Bread about a quarter of an inch thick,

* Composer and Director of the Masic at the Theatre-Royal, Drary Lane, and
the Italian Opera, i) i !
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divide it with a sharp knife into pieces two inches square;
—shape these into Triangles or Crosses:— put some
very clean Fat into an iron Fryingpan; when it is hot, put
in the sippets, and fry them a deficate light brown ;. take
them up with a Fish slice, and drain them well from Fat,
turning them occasionally; — this will take a quarter of
an hour. Keep the pan at such a distance from the fire,
that the fat may be hot enough to hrown without burning ;
— this is a requisite precaution in frying delicate thin
things,

Obs. — These are a pretty garnish, and very welcome
accompaniment and improvement to the finest MaDE
Disnes: —they may also be sent up with Pease and
other Soups ; — but when intended for Soups, the Bread
must be cut into bits, about half an inch square.

N.B. If these are not done cery delicately clean and dry,
they are uneatable.

Fried Bread Crumbs. — (No. 320.)

Rub Bread (which has been baked two days) through a
wire sieve, or Cullender; — or you may rub them in a
cloth till they are as fine as if they had been grated, and
sifted ; put them into a stewpan with a couple of ounces
of Butter, place it over a moderate fire, and stir them
about with a wooden spoon till they are the colour of a
Guinea; spread them on a sieve, and let them stand ten

- minutes to drain, turning them frequently.

Obs.— Fried Crumbs are sent up with roasted Sweet-
breads, — or Larks, — Pheasants, — Partridges, — Wood-
cocks,—and Grouse,—or Moor Guawme,— especially if
they have been kept long enough.

Bread Sauce, — (No. 321.)

Put a small teacupful of Bread-Crumbs into a stewpan,
pour on it as much milk as it will soak up, and a little
more; or, instead of the milk, take the Giblets, head,
neck, and legs, &e. of the Poultry, &c. and stew them,
and moisten the bread with this liquor; put it on the fire
with a middling sized Onion, and a dozen berries of
Pepper or Allspice, or a little Mace; let it boil, then stir
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it well, and let it simmer till it is quite stiff, and then put
to it about two tablespoonsful of Cream or melted Butter,
or a little good Broth; take out the Onion and Pepper,
and it is ready.

Obs,— This is an excellent accompaniment to Game
and Poultry, &e. and a good vehicle for receiving various
flavours from Tae Macazine or Tasre (No. 463.)

Rice Sauce. — (No. 321 %)

Steep a quarter pound of Rice in a pint of milk, with
Onion, Pepper, &c. as in the last receipt; when the rice
iz quite tender (take out the spice), rub it through a sieve
into a cleg.n stewpan; if too thick, put a little milk or
cream to 1t.

Obs.— This is a very delicate White sauce; — and
at elegant tables, is frequently served instead of Bread
Sauce.

Browxixe —(No. 322.)

Is a convenient article to colour those Soups or Sauces,
of which it is supposed their deep brown complexion de-
notes the strength and savouriness of the composition,

Burnt Sugar is also a favourite ingredient with the
Brewers, who use it under the name of ** Essentia Bina”
to colour their Beer ; — it is also employed by the Brandy
makers, in considerable quantity, to colour Brandy; to
which, besides enriching its complexion, it gives that
sweetish taste, and fulness in the mouth, which custom has -
taught Brandy drinkers to admire, and prefer to the finest
Cogniac in its genuine state.

When employed for Culinary Purposes, this is some-
times made with strong Gravy, or Walnut Catsup. Those
who like a goiit of Aeid may add a little Walnut Pickle.

It will hardly be told from what is commonly called
‘¢ genuine Jupanese Sox *," (for which it is a very good sub-
stitute.) Burnt Treacle, or Sugar,—the Peels of Walnut,
— Cayenne pepper, — or Capsicums, — or Chilies, —

* ' Ty the best aceounts 1 can find, Soy is a preparation from the seeds of &
spocies of the Dolichos, prepared by a fermentation of the faring of this seed in
& strang lixivium of common salt,"—CuLLEs's Mat. Med. vol. i, p. 430,
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Vinegar, — Garlick, —and pickled Herrings, (especially
the Dutch) — Sardinias, — or Sprats, — appear to be the
bases of almost all the Sauces which now, to use the
maker’s phrase, — stand unrivalled.

Although indefatigable research and experiment has put
us in possession of these compositions, — it would not be
quite fair, to enrich the Cook, at the expense of the Oil-
man, &c. — we hope we have said enough on these sub-
jects, to satisfy ‘ the Rational Epicure.”

Put half a pound of pounded Lump Sugar, and a table-
spoonful of water, into a clean iron saucepan, set it aver a
slow fire, and keep stirring it with a wooden spoon till it
becomes a bright brown colour, and begins to smoke;
then add to it an ounce of salt, and dilute it by degrees
with water, till it is the thickness of Soy; let it boil, take
off the scum, and strain the liquor into bottles, which
must be well stopped : if you have not any of this by you,
and you wish to darken the colour of your sauces, pound
a teaspoonful of lump sugar, and put into an iron spoon,
with as much water as will dissolve it; hold it over a quick
fire till it becomes of a very dark brown colour; mix it
with the soup, &c. while it is hot. A

Obs.— Most of the preparations under this title are a
medley of Burnt Butter,— Spices,— Catsup, — Wine, &e.
We recommend the Rational Epicure to be content with the
natural colour of Soups and Sauces, which, to a well-
educated Palate, are much more agreeable, without any
of these empyreumatic additions; — however they may
please the Eye, they plague the Stomach most grievously,
so “ open your Mouth and shut your Eyes."

For the sake of producing a pretty colour, *“ Cheese,” —
Cayenne (No. 404),—* Essence of dAnchovy,” (No. 433),
&e. are frequently adulterated with™ a colouring matter
containing Red Lead!!— See Accum on the Adulteration
of Food, 2d Edit. 12mo. 1820.

A scientific ¢ homme de bouche de France” observes —
“ The generality of Cooks calcine Bones, till they are as
black as a Coal, and throw them hissing hot into the stew-
pan, to give a brown colour to their Broths. These in-
gredients, under the appearance of a nourishing Gravy,
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envelope our food with stimulating acid and corrosive
Poison,

 Roux or Thickening (No. 257), if not made very
carefully, produces exactly the same effect; and the juices
of Beef, or Veal, burnt over a hot fire, to give a rich
colour to Soup or Sauces, grievously offend the Stomach,
and create the most distressing indigestions.

“ The judicious Cook will refuse the help of these in-
cendiary articles; which ignorance, or quackery, only
employ, — not only at the expense of the credit of the
cook, but the health of her employers.”

N.B. The sest Broww1xG is good Home-made Glaze
(No. 252), -— Mushroom Catsup (No. 439), —or Claret,
or Port Wine. Nee also (No. 257); —or cut meat into
slices, and broil them brown, and then stew them.

Gravy for Roast Meat. — (No. 326.)

Most joints will afford sufficient trimmings, &c. to make
half a pint of plain Gravy, which you may colour with a
few drops of (No. 322); — for those that do not, about
half an hour before you think the meat will be done, mix
a saltspoonful of Salt, with a full guarter pint of boiling
Water; drop this by degrees on the brewn parts of the
joint; set a dish under to catch it, (the meat will soon
brown again); set it by,—as it cools, the fat will settle
on the surface; when the meat is ready, remove this, and
warm up the gravy, and pour it into the dish.

The Common Method is, when the meat is in the dish
you intend to send it up in, to mix half a teaspoonful of
Salt in a quarter pint of boiling water, and to drop some
of this over the corners and underside of the meat, and to
pour the rest through the hole the spit came out of, —
and some pierce the inferior parts of the joint with a sharp
skewer.

The following Receipt was given us by a very good
Cook : — You may make good Browning for Roast Meat
and Poultry, by saving the Brown Bits of Roast Meat or
Broiled; cut them small, put them into a basin, cover
them with boiling water, and put them away till next day;
then put it into a saucepan, let it boil two or three
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minutes, strain it through a sieve into a basin, and put it
away for use. When you want Gravy for Koast Meat,
put two tablespoonsful into half a pint of boiling water
with a little salt; —if for Roasted Feal, put three table-
spoonsful into half a pint of thin melted Butter.

N.B. The Gravy which comes down in the dish, the
Cook (if she is a good housewife) will preserve to enrich
Hasues ok L1TTLE Mape Disnes, &c.

Obs. — Some Culinary professors, who think nothing
can be excellent, that is not extravagant,—call this
* Scors Gravy;” not, I believe, intending it, as it cer-
tainly is, a compliment to the laudable, and ratienal fru-
gality, of that intelligent, and sober-minded People.

N. B. This gravy should be brought to table in a Sauce-
boat; preserve the intrinsic Gravy which flows from the
meat, in the Argyll.

Gravy for Boiled Meat.— (No. 327.)

May be made with Parings and Trimmings, — or pour
from a quarter to half a pint of the liquor in which the
Meat was boiled, into the dish with it, and pierce the
inferior part of the joint with a sharp skewer.

Wow Wow Sauce for Stewed or Buouilli Beef.— (No. 328.)

Chop some Parsley leaves very finely, quarter two or
three pickled Cucumbers, or Walnuts, and divide them
into small squares, and set them by ready; — put into a
saucepan a bit of Butter as big as an egg; when it is
melted, stir to it a tablespoonful of fine Flour, and about
half a pint of the Broth in which the Beef was boiled; add
a tablespoonful of Vinegar, the like quantity of Mushroom
Catsup, or Port Wine, or both, and a teaspoonful of
made Mustard ; let it simmer together till it is as thick as
you wish it, put in the Parsley and Pickles to get warm,
and pour it over the Beef,— or rather send it up in a
Sauce-tureen.,

Obs.— If you think the above not sufficiently piguante,
add to it some Capers, or a minced Shallot, or one or two
teaspoonsful of Shallot Wine (No. 402), — or Essence of
Anchovy, — or Basil (No. 397),— Elder, or Tarragon (No.
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396), or Horseradish (No. 399 *), or Burnet Vinegar; or
strew over the meat, Carrots and Turnips cut into dice,—
minced Capers, — Walnuts, — Red Cabbage, — pickled
Cucumbers, — or French Beans, &c.

Beer Gravy Saver, — (No. 329) — or Brown Sauce for
Ragoiits, Game, Poultry, Fish, &c.

If you want Gravy immediately, see (No. 307), or (No.
252), if you have time enough.

Furnish a thick and well-tinned Stewpan, with a_ thin
slice of fat Ham or Bacon, or an ounce of Butter, and a
middling sized Onion; —on this, lay a pound of nice
Jjuicy Gravy Beef, (as the object in making Gravy is to
extract the nutritious succulence of the Meat, it must be
beaten to comminute the containing vessels, and scored
to augment the surface to the action of the water), cover
the Stewpan, set it on a slow fire; when the meat begins
to brown, turn it about, and let it get slightly browned,
(but tuke care it is not at all burnt ;) tﬁiu pour in a pint and
a half of boiling water, set the pan on the fire ; — when it
boils, — carefully catch the scum,—and then put in a
crust of Bread toasted brown, (don’t burn it)—a sprig of
Winter Savory, or Lemon Thyme and Parsley —a roll of
thin cut Lemon Peel, a dozen berries of Allspice, and a
dozen of Black Pepper; cover the stewpan close, let it
stew very gently for about two hours, then strain it through
a sieve into a basin.

If yon wish to ThHickEN it, set a clean stewpan over a
slow fire, with about an ounce of Butter in it; when it is
melted, dredge to it (by degrees) as much flour as will d
it up, stirring them well together ; when thoroughly mixed,
pour in a little of the Gravy, —stir it well togethier, and
add the remainder by degrees; set it over the fire, let it
simmer gently for fifteen or twenty minutes longer, and
skim off the fat, &e. as it rises; when it is about as thick
as cream, squeeze it through a tammis, or fine sieve, —
and you will have a fine rich Brown Sauce, at a very
moderate Expense, and without much trouble. "

Obs, — If you wish to make it still more Relishing, — it
it is for Poultry, you may pound the Liver with a bit of
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Buiter, rub it throngh a sieve, and stirit into the Sauce
when you put in the thickening.

For a Racour, or Game, add at the same time a
tablespoonful of Mushroom Catsup, or (No. 343)%, or
(No. 429), or a few drops of (No. 422), the juice of half a
Lemon, and a roll of the rind pared thin, a tablespognful
of Port, or other wine, (Claret is best), and a few grains of
Cayenne Pepper ;—or use double the quantity of Meat, —
or add a bit of Glaze, or Portable Soup (No. 252), to it

You may vary the flavour, by sometimes adding a little
Basil, or Burnet Wine, (No. 397), or Tarragon, Vinegar
(No. 396), or a wine-glass of Quintessence of Mush-
rooms (No. 450), :

See the Macazine ov Tasre, (No. 463).

N.B. This is an excellent Gravy; and at a large
Dinner, a Pint of it should be placed at each end of the
Table — you miay make it equal to the most costly Con-
sommé of the Parisian Kitchen.

Those families who are frequently in want of Gravy,
Sauces, &c. (without plenty of which, no Cook can support
the credit of her Kitehen), should keep a stock of Powrt-
ABLE Sour ok Graze, see (No. 252): this will make
Gravy immediately.

Game Gravy.— (No. 337.)
See Obs. to (No. 329).

Orange Gravy Sauce, for Wild Ducks, Woodcocks, Snipes,
Widgeon, and Teal, §¢.— (No. 338.)

Set on a Saucepan with half a pint of Veal Gravy (No.
192), add to it half a dozen leaves of Basil, a small Onion,
and a roll of Orange or Lemon Peel, and let it boil up for
a few minutes, and strain it off. Put to the clear gravy
the juice of a Seville Orange, or Lemon, half a tea-

® One of * les Bonnes hormnes de Bowele dé France™ orders the following
addition for Game Gravy :—* For a pint, par-ronst o Partridge or a Pigeon; eot
off the meat of it, pound it in o mortar, and put it into the Stewpan when you
thicken the Sance.”= e do ot recommend cither Soup or Sauce to be THICK-
ENED—~becunze it requires (1o give it tho same quickness on (he Palate it had
before it was thickened) doable the guantity of Piguanfe materials,—which are
thus smuggled down the led Tane, withont affording any amusement (o the
Moutb, und at the risk of = highly offending the Stomach,
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spoonful of Salt, the same of Pepper, and a glass of
Red Wine; send it up hot. Eshallot and Cayenne may
be added.

Obs. — This is an excellent Sauce for all kinds of Wild
water fowl.

The common way of gashing the breast, and squeezing
in an Orange, cools and hardens the flesh, and compels
every one to eat Duck that way; —some people like
Wild fowl very little done, and without any Sauce.

Gravies should always be sent up in a covered boat;
they keep hot longer ; and it leaves it to the choice of the
Company to partake it or not.

Bov~e Bovecne, rorn Goose, Duck, orn Roast
Pork.—(No. 341.)

Mix a teaspoonful of made Mustard, a saltspoonful of
Salt, and a few grains of Cayenne, in a large wineglassful
of Claret, or Port wine®; pour it into the Goose by a slit
in the apron, just before serving upts or, as all the
Company may not like i, stir # inlo a quarter of a pint of
thick melted Butter, or thickened Gravy, und send it up in a
Buat. See also Sage and Onion Sauce, (No. 300.)

Or,

A Favourire Revisu for Roust Purk, or Geese, &c.
is, —two ounces of leaves of Green Sage, an ounce of
fresh Lemon Peel, pared thin, same of Salt, minced
Shallot, and half a drachm of Cayenne Pepper, diito of
Citric Acid, stecped for a fortnight in a pint of Claret;
shake it up well every day; let it stand a day to settle,
and decant the clear liquor, — bottle it and cork it close,
— a tablespoouful, or more, in a quarter pint of Gravy, or
melted Butter.

* To this some add a tablespoonfal of Mushroom Catsup (No. 430); and
ioslead of the saltspocatul of Saly, a teaspoonful of Essence of Anchovy (No.
433). 11 the above arlicios are robbed logetker in a wortar, and pot into a close
stopped battle, they will Keep ror some tine.

1 Thus far the above bs from D, TIuNTER'S ' Onding,' wha says it Is a secret
worth knowing: — we sgree with him, and so tell it here; with a little addition,
which we think reuders it a still more gratifying evwinuiications
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Robert Sauce for Roast Pork or Geese, &c.— (No. 342.)

Put an ounce of Butter into a Pint Stewpan ; when it
is melted, add to it hall an ounce of Onion minced ver
fine: turn it with a wooden spoon, till it takes a light
brown colour, then stir in a tablespoonful of Flour, a
tablespoonful of Mushroom Catsup, (with, or without the
like quantity of Port wine,) half a pint of Broth, or water,
and a quarter of a teaspoonful of Pepper, the same of Salt,
give them a boil, then add a teaspoonful of Mustard, and
the juice of half a Lemon, or one or two teaspoonsful of
Vinegar, or Basil (No. 397), or Tarragon (No. 396), or
Burnet Vinegar (No. 399.)

Obs. — The French call this “ Savce Ropert” (from
the name of the eook who invented it), and are very fond
of it with many things, which Mary Smits, in the ¢ Com-
plete Housckeeper,” 8vo. 1772, p. 105, translates Rog-
Boat-Savce. See Obs. to (No. 529.)

Turtle Sauce — (No. 343.)

Put into your Stewpan a pint of Beef Gravy thickened
(No. 329); add to this some of the following Essence of
Turtle (No. 343%), or a wineglassful of Madeira, the
juice and peel of half a Lemon, a few leaves of Basil *, an
Eshallot quartered, a few grains of Cayenne pepper, or
Curry powder, and a little Essence of Anchovy; let them
simmer together for five minutes, and strain through a
tammis ; — youmay introduce a dozen Turtle Forcemeat
Balls; see Receipt (No. 380), &c.

Obs. — This is the Sauce for boiled or hashed Calf's
head, — Stewed Veal,—or any dish you dress Turtle
fashion.

The farfetcht and dear-bought Turtle owes its high
rank on the list of savoury Bonnes Bouches to the relishin
and piquante sauce that is made for it ;—without, it woul
be as insipid as any other fish is without Sauce. See Obs.
to (No. 493.)

Essence of Turtle. — (No. 343*.)

Essence-of Anchovy (No. 433), one wineglassful.

* See Basil Wine, (No, 397.)
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Shallot Wine (No. 402), one and a half ditto.

Basil Wine (No. 397), four ditto. *

Mushroom Catsup (No. 439), two ditto.

Concrete Lemon Acid, one drachm, or some Ariificial
Lemon Juice (No. 407%)

Lemon Peel, very thinly pared, three quarters of an
ounce.

Curry Powder (No. 455), a quarter of an ounce,

Steep for a week to get the flavour of the Lemon
Peel, &e.

Obs.— This is very convenient, to extemporaneously
Turtlefy Soup, Sauce, or Potted Meats, Ragouts, Savoury
Patties, Pies, &e. &c.

Wine Sauce, for Venison or Hare.—(No. 344.)

A quarter of a pint of Claret or Port wine, the same
quantity of plain unflavoured Mutton Gravy (No. 347),
and a tablespoouful of Currant Jelly; let it just boil up,
and send it to table in a sauce-boat.

Sharp Sauce for Venison. —(No. 345.)

Put into a silver, or very clean and well tinned sauce-
pan, half a pint of the best white-wine vinegar, and a
quarter of a pound of loaf-sugar pounded ; set it over the
fire, and let it simmer gently: skim it carefully, pour it
throngh a tammis or fine sieve, and send it up in a basin.

Obs. — Some people like this better than the Sweef
Wine sauces.

Sweet Sauce for Venison or Hare.—(No. 346.)

I'ut some Currant Jelly into a stewpan; when it is
melted, pour it into a sauce-boat. .

N.B. Many send it to table without melting. To
make Currant Jelly, see (No. 479%))

This is a more salubrious relish than either Spice or
Salt, and when the Palate protests against animal food
unless its Havour be masked, — Currant Jelly is a good
accompaniment to Roasted or Hashed Meats.

Mautton Gravy, for Vemson or Hare. — (No. 347.)
The best gravy for Venison is that made with the
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trimmings of the Joint: if this is all used, and you have
no undressed Venison, cut a scrag of mutton in pieces,
broil it a little brown, then put it into a clean stewpan,
with a quart of boiling water, cover it close, and let it
simmer gently for an hour: now uncover the stewpan,
and let it veduce to three quarters of a pint, pour it
through a hair sieve, take the fat off, and send it upina
boat.— It is only to be seasoned with a little salt, that it
may not overpower the natural flavour of the meat. You
may colour it with a very little of (No. 322.)

N. B. Some prefer the unseasoned Beef Gravy, (No.
186), which you may make in five minutes with (No. 252,)

Tne Quees's Gravy ov Murron, as made by her
Majesty's ** Escuyer de Cuisine,” Monsieur La Montagne,
“ Roast a juicy leg of Mutton three quarters, then gash
it in several places, and press out the juice by a screw
press.” — IFrom Sir Kexewuw Dicry's Cookery, 18mo.
London, 1669. '

Curry Sauce — (No. 348.)

Is made by stirring a sufficient quantity of Curry stuff,
see (No. 455), into gravy or melted butter, or onion sauce,
(Nos. 297, 298), or onion gravy (No. 299 or 339.)

The compositions of Curry Powder and the Palates of
those who eat it vary so much, that we cannot recommend
any specific quantity,  The Cook must add it by degrees,
tasting as she proceeds, and take care not to put wn too
much.

Obs.— The Curry powder (No. 455,) approximates
more nearly to the best Indian Curry stuff, and is an
agreeable and well blended mixture of this class of
aromatics.

N.B. To dress Cunnies, see (No. 497.)

 Essence of Ham.— (No. 351)

Essence or Ham and of Beer may be purchased at
the Eating-houses which cat up these joints, — the former
for half a crown or three shillings a Quart : it is therefore
a most Economical relish for Made Dishes, and to give
Piquance to Sauces, &c.
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Grill Sauce, — (No. 355.)

To half a pint of Gravy (No. 329), add an ounce of
fresh Butter, and a tablespoonful of Flour, previously
well rubbed together, the same of Mushroom, or Walnut
Catsup, — two teaspoonsful of Lemon iiu'u':e, one of made
Mustard, one of minced Capers, half a one of black
Pepper, a quarter of the rind of a Lemon, grated very
thin, a teaspoonful of Essence of Anchovies, and a little
Shallot wine (No. 402), or a very small piece of minced
Shallot, and a little Chili Vinegar (No. 405), or a few
grains of Cayenne, simmer together for a few minutes,
and pour a little of it over the Grill, and send up the rest
in a sauce tureen. For Anchovy toasts,(No, 573 or 538.)

Or,
Sauce a la Tartare.

Pound in a mortar three hard yolks of Eggs, put them
into a Basin, and add half a tablespoonful of made Mus-
tard, and a little Pepper and Salt, pour to it by degrees,
stirring it fast all the while, about two wineglassestul of
salad oil, — stir it together till it comes to a good thick-
ness,

N.B. A little Tarragon or Chervil minced very finely,
and a little Vinegar, may be added, or some of the in-
gredients enumerated in (No. 372.)

Obs. — This from the French Artist who wrote the
Receipt for dressing a Turtle.

Obs. — These are piquante velishes for Anchovy toasts
(No. 573), or (No, 538); for BroiLep Devivs, &ec.,
* Féritable Sauce d' Enfer,” see (No. 538), and a refreshing
excitement for those idle palates, who are as incessantly
mumbling out * piquante, piquante,” as Parrots do ¢ Pretty
Poll, Pretty Poll.”

** For palates grown callons almost to disease,
Who peppers the highest is surest (o please.”
GULDSMITH.
Savce for STEAKS, or Cuors, CuTLETS, &e, —
(No. 356.) See also (No. 331.)

Take your Chops out of the Frying Pan ; —for a pound
0
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of meat, keep a tablespoonful of the Fat in the Pan, or
g:t in about an ounce of Butter,— put to it as much

ur as will make it a paste, rub it well together over the
fire till they are a little brown,—then add as much boiling
water as will reduce it to the thickness of good eream,
and a tablespoonful of Mushroom, or Walnut Catsup, or
Pickle, or Browning (No. 322), or (No. 449); let it boil
together a few minutes, and pour it through a sieve to the
Steaks, &e.

Obs.—To the above is sometimes added a sliced Onion,
or a minced Eshallot, with a tablespoonful of Port wine,
or a little Shallot wine (Nos. 402, 423, or 135.) Garnish
with finely scraped Horseradish or pickled Walnuts,
Gherkins, &c. Some Beef Eaters like chopped Shallots
in one Saucer and Horseradish grated in Vinegar in
another, Broiled Mushrooms are favourite relishes to
Beef Steaks.

Sauce Piquante for Cold Meat, Game, Poultry, Fish, &c.,
or Salads.—(No. 359.) See also (No. 372), and Cu-
cumber Vinegar (Nos. 399 and 453.)

Pound in a mortar the yolks of two eggs that have
been boiled hard (No. 547), with a mustard-spoonful of
made mustard, and a little pepper and salt, add two
tablespoonsful of Salad Oil, mix well, and then add three
tablespoonsful of Vinegar, rub it up well till it is quite
smooth, and pass it through a tammis or sieve.

Obs.— To the above some add an Anchovy or a table-
spoonful of Mushroom Catsup, or Wa.lnn_t Pickle, some
finely chopped Parsley, — grated Horseradish, — or young
Onions minced, or Burnet (No. 399), Horseradish (No.
399 * or 402),— or Tarragon, or Elder Vinegar (No, 396),
&c. and Cayenne or mineced Pickles, Capers, &c. This is
a piguante relish for Lobsters, Crabs, Cold fish, &c.

Savce vror Hasues or Murrton, on Beer. — (No. 360.)
See also (Nos, 451, 485), and 1o makk Prain Hasu
(No. 486.)

Unless you are quite sure you perfectly understand the
Palate of those you are working for, — show those who are



GRAVIES AND SAUCES, 2901

to eat the Hash this Receipt, and beg of them to direct you
how they wish it scasoned. :

Half the number of the ingredients enumerated will be
more than enough, —but as it is a Receipt so often
wanted, we have given variety. See also (No. 486.)

To prepare the Meat, see (No. 484.)

Chop the bones and fragments of the joint, &ec., and
put them into a stewpan, and cover them with boiling
water, six berries of Black pepper, the same of Allspice, a
small bundle of Parsley, half a head of Celery cut in
pieces, and a small sprig of Savory, or Lemon-thyme, or
sweet Marjoram; cover up, and let it simmer gently for
half an hour.

Slice half an ounce of Onion, and put it into a stewpan
with an ounce of Butter, fry it over a sharp fire for ubout
a couple of minutes, till it takes a little colour; then stir
in as much Flour as will make it a stiff paste, and by
degrees mix with it the gravy you have made from the bones,
&c, ; let it boil very gently for about a quarter of an hour,
till it is the consistence of thick cream, strain it through a
tammis or sieve into a basin; put it back into the stew-
pan; to seasox 1T, see (No. 451), or cut in a few pickled
Onions, — or Walnuts, — or a couple of Gherkins, —and
a tablespoonful of Mushroom Catsup,— or Walnut or
other Pickle Liquor, — or some Capers, and Caper Liquor,
—or a tablespoonful of Ale,—or a little Shallot, or
Tarragon Vinegar; cover the bottom of the dish with
Sippets of Bread, (that they may become savoury reservoirs
of Gravy), which some toast and cut into triangles, — You
may garnish it with fried Bread Sippets (No. 319,)

N.B. To masm MBAT IN PERFECTION, — it should
be laid in this Gravy only just long enough to get pro-
perly warm through,

Obs.— If any of the gravy that was sent up with, or ran
from the joint when it was roasted, be left, it will be a
great improvement to the Hash.

If you wish to make Mock Vexisox, — instead of the
Onion, put in two or three Cloves, a tablespoonful of
Currant Jelly, and the same quantity of Claret or Port
wine, instead of the Cassup.

02
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You may make a Cunny Hasu by adding some of
(No. 455.)

N.B. A pint of (No. 329) is an excellent Gravy, to
warm up either Meat or Poultry,

Sauce for Hashed or Minced Veal. — (No. 361.)
See (No. 511.)

Take the bones of cold roast or boiled Veal, dredge
them well with flour, and put them into a stewpan, with
a pint and a half of broth or water, a small Onion, a litile
grated or finely minced Lemon-peel, or the peel of a
quarter of a small Lemon, pared as thin as possible, half a
teaspoonful of salt, and a blade of pounded Mace;—to
Thicken it, rub a tablespoonful of Flour into half an ounce
of Butter ; stir it into the broth, and set it on the fire, and
let it boil very gently for about half an hour, strain
through a tammis or sieve, and it is ready to put to the
veal to warm up, which is to be done by placing the stew-
pan by the side of the fire. Squeeze in half a lemon, and
cover the bottom of the dish with toasted bread sippets
cut into triangles, and garnish the dish with slices of Ham
or Bacon. See (Nos. 526 and 527.)

Brcunanmer, by English Cooks commonly called Waire
Sauce. —(No. 364.)

Cut in square pieces half an inch thick, two pounds of
lean Veal, half a pound of lean Ham, melt in a stewpan
two ounces of Dutter ; when melted, let the whole simmer
until it is ready to catch at the Bottom (it requires great
attention, as if it happen to catch at the bottom of the
stewpan, it will spoil the look of your Sauce), then add to
it three tablespoonsful of flour; when well mixed, add to
it three pints of broth or water, pour a little at a time,
that the thickening be smooth, stir it until it boil, put the
stewpan on the corner of the stave to boil gently for two
hours, season it with four cloves, one onion, twelve pepper-
corng, a blade of mace, a few mushrooms, and a fagot
made of parsley, a sprig of thyme, and a bay-leaf, Let
the Sauce reduce to a quart, skim the fat off, and strain it
through a tammis cloth, e
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To make a Becmamern Savce, add to a quart of the
above, a pint of good cream, stir it until it is reduced to a
good thickness; a few mushrooms give a good flavour to
that Sauce; strain it through a tammis cloth.

Obs.—The above was given by a French Artist.

A more Economical Method of making a Pint of Wn1TE
Savce. — (No. 365, No. 2.)

Put equal parts of broth and milk into a stewpan with
an onion and a blade of mace, set on the fire to boil ten
minutes, have ready and rub together on a plate an ounce
of Flour and Butter, put it into the stewpan, stir it well
till it boils up, then stand it near the fire or stove, stirring
it every now and then till it becomes quite smooth, then
strain it through a sieve into a basin, put it back into the
stewpan, season it with salt and the juice of a small lemon,
beat up the yolks of two Eggs well with about three
tablespoonsful of milk, strain 1t through a sieve into your
Sauce, stir it well and keep it near the fire, but be sure
and do not let it boil, for it will curdle.

Obs. — A conveniznt veil for boiled Fowls, &e. whosze
complexions are not mviting,

Mem.— With the assistance of the Magazine of Taste
(No. 463) you may give this Sauce a variety of flavours,

Obs.— Brouamer implies a thick white Sauce, ap-

Froaching to a batter,—and takes its name from a wealthy
French Marquess, maltre d'Abtel de Lowis XIF. and fa-
mous for his patronage of * Jes Officiers de Bouche,”—who
have immortalized him, by calling by his name this delicate
composition.

Most of the French Sauces take their name from the
person whose palate they first pleased, as “ 4 fu Main-
tenon ;" or from some famous Cook who invented them, as
“ Sawce Robert," ** a la Montizeur,” &c.

We have in the Englsh kitchen, onr “ Arnayir” for

Gravy, and the little * Saxpwicn” monuments “ wre
perennius,”

 And thus MoNTEITH
 Mag, by ene yeseel, sav'd his Name feom Death,”
® Kixa's drt of Cookery.
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Poivrade Sauce.— (No, 365.)

This, as its title tells us, is a Sauce of French extrac-
tion. The following receipt is from ** La Cuisiniére
Bourgeoise,” page 408.

S gut a bit of butter as big as an egg into a stewpan
with two or three (bits of) onion, carrot, and turnip, cut
in slices, two shallots, two cloves, a bay leaf, thyme, and
basil, keep turning them in the pau till they get a little
colour, — shake in some flour, and add a ‘glass of red
Wine, a glass of water, and a spoonful of Vinegar, and
a little Pepper and Salt, boil half an hour, skim and
strain it.”

Mustard in @ Minute. — (No. 369.)

Mix very gradually, and rub together in a mortar, an
ounee of flour of Mustard, with three tablespoonsful of
Milk, (cream is better), half a teaspoonful of Salt, and the
same of sugar, rub them well together till quite smooth,

Obs.— Mustard made in this manner, is not at all bitter,
and is therefore instantly ready for the table.

N. B. It has been said that Flour of Mustard is some-
times adulterated with common flour, &e. &ec.

The Musrtarp sold et Arornecanies’ HavLy, is ex-
cellent, where may also be had all sorts of PerpERs,
Seices, &c. of the best quality, and very finely pow-
dered.

Mustarp. — (No. 370.)

Mix (by degrees, by rubbing together in a mortar) the
best Durham flour of Mustard, with vinegar — white wine
—or cold water, in which scraped Horseradish has been
boiled, rub it well together for at least Ten minutes, till 3t
is perfectly smooth; it will keep in a stone jar closely
stopped, for a fortnight; — wnly put as much into the
Mustard pot as will be used in a day or two.

Tue Reapy mape Musrtanp, prepared at the oil
shops, is mixed with about one-fourth part salt: this is
done to preserve it, if it is to be kept long; otherwise, by
all means omit it.— The best way of eating Salt, is in

substance.
*,* See also Recipe (No. 427.)
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Obs. — Mustanp is the best of all the stimulants that
are employed to give energy to the Digestive organs. —
Some opulent Epicures mix it with Sherry or Madeira
wine, or distilled, or flavoured Vinegar, instead of Horse-
radish water.

The French flavour their Mustard with Champaigne
and other Wines, — or with Vinegar flavoured with
Capers, — Anchovies, — Tarragon, — Elder, — Basil, —
Burnet,— Garlick, — Shallot,—or Celery,—see (No. 395
to No. 402); warming it with Cayenne, or the various
Spices ; — Sweet, — Savoury, — fine Herbs, — Truffles, —
Catsups, — &e. &c. and seem to consider Mustard, merely
as a vehicle of flavours.

N.B. In Mons. MarLLe ET AcLocQUE's catalogue
of Parisian  Bouns Bons,” there is a list of 28 differently
flavoured Mustards.

Sanr, — (No. 371.)

Is (** aliorum condimentorum Condimentum,” as Plutarch
calls it), Sauce for Sauce.

Common Salt, is more relishing than Basket Salt; —it
should be prepared for the Table, by drying it in a Dutch
oven before the fire; then put it on a clean paper, and
roll it with a rolling-pin; —if you pound it in a Mortar
till it is quite fine, it will look as well as Basket Sait.
MarLpEN Savt is still more piguante.

*." Select for table use the Lumps of Salt.

Obs.— Your Salt Box must have a close cover, and be

kept in a dry place.

Sarap Mixrure. —(No. 372.) See also (No, 138*)
and (No. 453.)

Endeavour to have your Salad Herbs as fresh as pos-
sible : if you suspect they are not * morning gathered,”
they will be much refreshed by lying an hour or two in
spring water; then carefully wash and pick them, and
trim off all the worm-eaten, slimy, cankered, dry leaves,
and after washing, let them remain a while in the cul-
lende_r to drain; lastly, swing them gently in a clean
napkin ; — when properly picked and cut, arrange them in
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the Salad Dish, — mix the Sauce in a Soup plate, and put
it into an Ingredient Bottle *, or pour it down the side of
the Salad Dish, — and don't stir it up till the mouths are
ready for it.

If the Herbs be young, — fresh gathered, — trimmed
neatly, and drained dry,—and the Sauce maker ponders
patiently over the following directions, — he canuot fail
obtaining the fame of being a very accomplished Salad-
dresser.

Boil a couple of Eggs for twelve minutes, and pat them
in a basin of cold water for a few minutes, — the Yolks
must be quite cold and hard, or they will not incorporate
with the ingredients. Rub them throngh a sieve with a
wooden spoon, and mix them with a tablespoonful of
Water, or fine double Cream, then add two tablespoonsful
of Oil or melted Butter; when these are well mixed, add
by degrees, a teaspoonful of Salt, or powdered lump
Sugar, and the same of made Mustard; when these are
smoothly united, add very gradually three tablespoonsful
of Vinegar, rub it with the other ingredients till thoroughly
incorporated with them; cut up the white of the egg, and
garnish the top of the salad with it. Let the Sauce
remain at the bottom of the Bowl, and do not stir up the
Salad till it 15 to be eaten ; — we recommend the eaters to
be mindful of tie duty of mastication, — without the due
performance of which, all undressed Vegetables are trou-
blesome company for the principal viscera, and some are
even dangerously indigestible.

BotrLep Saran.

This is best compounded of boiled or baked Onions, (if
Portugal the better), some baked Beet root, Cauliflower
or Brocoli, and boiled Celery and French Beans, or any
of these articles, with the common Salad dressing; added
to this, to give it an enticing appearance, and to give
some of the crispness and freshness so pleasant in salad,
a small quantity of raw Endive, or Lettuce and Chervil, or

*® These are solid al the Glass shops, under the nume of TSCORPORATORS,—
we recommend the sauee 1o be mixed in these, and the Compiny can then take
L ity oF leave it, as (bey like.
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Burnet, strewed on the top: this is by far more wholesome
than the Raw Salud, and is much eaten when put on the
table.

N.B. The above Sauce is equally good with cold Meat,
— cold Fish, — or for Cucumbers, — Celery, — Radishes,
&e., (and all the other Vegetables that are sent to table
undressed); to the above, a little minced Onion is gene-
rally an acceptable addition. :

Obs. — Salad is a very compound dish with our neigh-
bours the French, who always add to the mixture above,
Black Pepper, and sometimes Savoury Spice.

The Italians mince the white meat of Chickens into this
sauce.

‘I'he Duteh, cold boiled Turbot, or Lobster; or add to
it a spoonful of grated Parmesan or old Cheshire cheese,
or mince very fine a little Tarragon, — or Chervil, —
Burnet,— or young Onion, — Celery, —or pickled Gher-
kins, &c.

Joax Cromwrry's Grand Salad was composed of equal
parts of Almouds, Raising, Capers, Pickled Cucumbers,
Shrimps, and Boiled Turnips.

This mixture is sometimes made with cream, oiled
butter, see (No. 260%), or some good Jelly of meat, (which
many prefer to the finest Florence oil), and flavoured
with Salad Mixture (No. 453), Basil (No. 397), or Cress
or Celery Vinegar (No. 397%), Horseradish Vinegar
(No. 399%), Cucumber Vinegar (No. 309), Tarragon, or
Elder Vinegar; essence of Celery (No. 409), Walnut or
Lemon Pickle, or a slice of Lemon cut into dice, essence
of Anchovy (No. 433.)

L a
FORCEMEAT STUFFINGS.—(No. 373.)

Forcemeat is now eonsidered an indispensable gteon-
paniment to most Made Dishes, and when composed with

good taste, gives additional spirit and relish o even that,

* Sovereign of Savouriness,” Turtle Soup.

It is also sent up in Patties, and for stuffing of Veal,:

Game, Pouliry, &c,
The ingredients should be so proportioned, that no one

flavour predominates ;—instead of giving the same stuffing *

05
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for Veal, Hare, &c , with a little contrivance, you may
make as great a variely as you have Dishes.

I have given Receipts for some of the most fayourite
compositions, and a Table of Materials, a glance at which
will enable the ingenious Cook to make an infinite variety
of combinations: the first column containing the spirit,
the second the substance of them.

The poignancy of Forcemeat should be proportioned to
the savouriness of the viands, to whichit is mtended to give
an additional Zest. Some dishes require a very delicatel
flavoured forcemeat, — for others, it must be full and hig
seasoned. What would be piguante in a Turkey, — would
be insipid with Turtle,

Tastes are so different, — and the praise the Cook re-
ceives, will depend so much on ber pleasing the palate of
those she worEs for, that all her sagacity must be on the
alert, to produce the flavours to which her employers are
partial. See pages 45 and 46.

Most people have an acquired, and peculiar taste in
stuffings, &e., and what exactly pleases one, seldom is
precisely what another considers the most agreeable : and
after all the contrivance of a pains-taking palatician, to
combine her “ haut goiits” in the most harmonious pro-
portions,

** The very dish one likes the best,
1= acid, or insipid, to the rest,™

Custom is all in all, in matters of Taste,— it is not that
one person is naturally fond of this or that, and another
naturally averse to it,—but that one is used to it, and
another is not.

The consistency of Forcemeats is rather a difficult thing
to manage; they are almost always either too light or too
heavy.

Take care to pound it till perfectly smooth, and that all
the ingredients are thoroughly incorporated.

Forcemeat balls must not be larger than a small nut-
meg, —if they are for Browa Suuce, flour them and fry
them ; —if for IFhite, put them into boiling water, and boil
them for three minutes; the latter are by far the most
delicate.
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N.B. If not of sufficient stiffness, it falls to pieces, and
makes Soup, &c., BTOU%V_' and very unsightly.

Sweersreaps and Toneues are the favourite mate-
rials for forcemeat.

MaTeEr1ALS USED FOR ForcEMEAT, STUFFINGS, &¢.
Spirit. Substances.

Common Thyme. ~ Flour.

Lemon Thyme, + Crumbs of Bread,

Orange Thyme. " Parsley, See N. B. to (No. 261.)
Sweel Marjoram, = Spinach.

Summer and 5? Boiled Onion, _

Winter Savory. 8 Mashed Potatoes (No. 106.)
Sage. EZ Yolks of hard Eggs (No. 574.)
Tarcagon (No.396.) 51 Mutton.

Chervil. g Beef.

Burnet (No. 399.) TE Veal Snet *, or Marrow.

Basil (No. 397.) 2 Calf’s Uihler, or Brains,
Bay-leaf. = Parboiled SWEETHAEAD.
Truffies and E Veal minced and poooded, and
Marells. J o= Potted Meats, &c. (N0 503,
Mashroom Powder (No. 439.)

Leeks,

Onions.

Eshallot (No, 402.)

Garlick.

Lemon Peel, sce ( Nos. 407 and 408.)

Shrimps (No. 175.)

Frawns,

Crabs.

Lobsters (Nos, 176 and 178.)

Oysters,

Anchovy (No. 433.)

Dressed Toxcue. See N. B. to
(No. 373.)

Ham.

Baeon.

Black or White Pepper.

Allspice.

Mace.

Cinnamon.

Ginger.

Nutmegs.

Claves,

Capers and Pickles, (minced or

pounded.]
Savoury Powder (No. 465,
Soup Herb Powder (No. A
Curry Powder (No, 455.)
Cayenne {No. 404.)
Zest (No. 255.)

For Liquids, you have Meat Gravy, Lemon Juice,
Syrup of Lemons (Nos. 391 and 477), Essence of An-

* 1f you have no Soet,— the best substitnte for it is about one-third part (ke
quantity ef Butter,
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chovy, see (No. 433), the various Vegetable Essences, see
(No. 407), and Mushroom Catsup (No. 439), and the
whites and yolks of Eggs, — Wines,—and the Essence of
Spices.

Stuffing for Veal, Roast Turkey, Fowl, §¢.— (No. 374.)

Mince a quarter of a pound of Beef Suet, (Beef Marrow
is better), the same weight of Bread Crumbs, two drachms
of Parsley leaves, a drachm and a half of sweet Marjoram
(or Lemon-thyme), and the same of grated Lemon-peel,
and Onion or Eshallot, chopped as fine as possible, a
little grated Nutmeg, Pepper, and Salt: — pound tho-
roughly together with the yolk and white of two Eggs,
and secure it in the Veal with a skewer, or sew it in with
a bit of thread.

Make some of it into Balls or Sausages, flour them, and
boil, or fry them, and send them up as a garnish, or in a
side dish, with roast Poultry, Veal, or Cutlets, &c.

N. B. This is about the quantity for a Tvrkey Pouvrr;
a very large Turkey will take nearly twice as much. To
the above may be added an ounce of dressed Ham, —or
use equal parts of the above Stuffing, and Pork Sausage
Meat (No. 87), pounded well together. -

Obs. — Good Stufling has always been considered a che/-
d'aurre in Cookery; it has given immortality to

“ Poor Roger Fowler, who'd a generons mingd,
Nor wonld sabunit 1o have hiz hand confin'd,
Put admed at all, — yet never conld exeel

In any thing but stafing of his Veal."
¥ 2 i TKing's Art of Covkery, p- 113,

Feal Forcemeat,— (No. 375.)

Of undressed lean Veal, (after you have scraped it quite
fine, and free from skin and sinews), two ounces, the same
guantity of (Beef or Veal) Suet, and the same of Bread
Crumbs, chop fine two drachms of Parsley, one of Lemon-
peel, one of Sweet Herbs, one of Onion, and half a drachin
of Mace, or Allspice, (beaten to fine powder); pound all
together in a mortar, break into it the yolk an wl_ﬁle{of
an Egg; —rub it all up well together, and season it with
a little pepper and salt.
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Obs.— This may be made more savoury, by the addi-
tion of cold boiled pickled Tongue, Anchovy, Eshallot,
Cayenne, or Curry powder, &c.

Stufling for Boiled Turkey. — (No. 377.)

Take the foregoing composition for the Roast Turkey,
— or add the soft part of a dozen Oysters to it, —an An-
chiovy,—or a little grated Ham, or Tongue, if you like it,
is still more relishing.

Pork Sausage Meat is sometimes used to stuff Turkeys,
and Fowls, — or fried and sent up as a Garuish.

Goose or Duck Stuffing. — (No. 378.)

Chop very fine about two ounces of Onion, — of green
Sage leaves about an ounce, (both unboiled), four ounces
of Bread Crumbs, the yolk and white of an Egz, and a
little pepper and salt; some add to this a minced Apple.

For another, see Roasted Gonse and Duck (Nos. 59 and
61), which latter we like as Forcemeat Balls for Mock -
Turtle; then add a little Lemon-pesl, and warm it with
Cayenne.

Stuffing for Hare.—(No. 379.)

Two ounces of Beef Suet chopped fine, — three ounces
of fine Bread Crumbs, — Parsley, a drachm, Shallot, half
a drachm, —a drachm of Marjoram, Lemon-Thyme, or
Winter Savory, — a drachm of grated Lemon-peel, —
half a drachm of Nutmeg, —and the same of Pepper and
Salt ; — mix these with the white and yolk of an Egg, —
do not make it thin,—it must be of cohesive consistence,—
if your Stuffing is not stifff enouzh, it will be good for
nothing, — put it in the hare, and sew it up.

*F If the Liver is quite sound, you way parboil it, and
mince it very fine, and add it to the above.

Forcemeat Balls for Turtie, Muck Turtle, or Made
Dishes.— (No. 380.) Sce also (No. 375.)
Pound some Veal in a marble mortar, rub it through a
sieve with as much of the udder as you have Veal, or
about a third the quantity of Butter; — put some Bread-
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crumbs into a stewpan, moisten them with milk, add a
little chopped Parsley and Shallot, rub them well together
in a mortar, till they form a smooth paste; put it through
a sieve, and when cold, pound, and mix all together, with
the yolks of three Eggs boiled hard; season it with
salt, pepper, and Curry powder, or Cayenne, add to it
the yolks of two raw Eggs, rub it well together, and
make small balls: ten minutes before your Soup is ready,
put them in.
Egg Balls.— (No. 381.)

Boil four Eggs for ten minutes, and put them into cold
water,— when they are quite cold, put the yolks into a
mortar with the yolk of a raw egg, a teaspoonful of flour,
same of chop‘ch parsley, as much salt as will lie on a
shilling, and a little black pepper, or Cayenne, rub them
well together, roll them into small Balls, (as they swell in
boiling), — boil them a couple of minutes,

Brain Bulls.
See (No. 247), or beat up the brains of a Calf in the
way we have above directed the Egg.

Curry Balls for Mock Turtle, Veal, Poultry, Made
Dishes, §c.— (No. 382.)

Are made with Bread-crumbs, the yolk of an Egg boiled
hard, and a bit of fresh Butter about half as big, beaten
together in a mortar, and seasoned with Curry powder, see
(No. 455); make and prepare small Balls, as directed in
(No. 381.)

Fish Forcemeat.— (No. 383.)

Take two ounces of either Turbot, Sole, Lobster,
Shrimps, or Oysters, free from skin, put it in a mortar,
with two ounces of fresh Butter, one ounce of Bread
crumbs, the yolk of two Eggs boiled hard, and a little
Eshallot, grated Lemou-peel, and Parsley, minced very
fine; then pound it well till it is thoroughly mixed and
quite smooth; season it with salt and Cayenne to your
taste, break in the yolk and white of one Egg, rub it well
together, and it is ready for use. Oysters parboiled and
winced fine, and an Anchory, may be added.



STORE SAUCES. 303

Zest Balls. — (No. 386.)— See (No. 255.)
Prepared in the same way as (No. 381.)

Orange or Lemon Peel, to mix with Stufling. — (No. 387.)

Peel a Seville Orange, or Lemon, very thin, taking off
only the fine yellow rind, (without any of the white, ) pound
it in a mortar with a bit of lump sugar, rub it well with
the peel,— by degrees add a little of the forcemeat it is to
be mixed with; when it is well ground and blended with
this, mix it with the whole: there is no other way of in-
corporating it so well.

Forcemeats, &c. are frequently spoiled by the insuffi-
cient mixing of the ingredients.

Clouted or Clotted Cream. — (No. 388.)

The milk which is put into the pans one morning stands
till the next; then set the pan on a hot hearth, (or in a
Copper Tray *, half full of water,— put this over a stove);
in from ten to twenty minutes, aceording to the quantity
of the milk and the size of the pan, it will be enough, —
the sign of which is, that bladders rise on its surface; this
denotes that it is near boiling, which it must by no means
do; and it must be instantly removed from the fire, and
placed in the dairy till the next morning, when the fine
cream is thrown up, and is ready for the table, or for
Butter, into whieh it is soon converted by stirring it with
the hand.

N.B. This Receipt we have not proved.

Raspberry Vinegar. — (No. 390.)

The best way to make this, is to pour three pints of the
best white wine Vinegar on a pint and a half of fresh-
gathered Red Raspberries in a stone Jar, or China bowl,
(neither glazed earthenware, nor any metallic vessel, must be
uscd ;) the next day strain the liguor over a like quantity
of fresh Raspberries; and the day following do the same,
Then drain off the liquor without pressing, and pass it
through a Jelly Bag (previously wetted with plain Vinegar)

* A Bainmarie, See Note to (No. 485.)
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into a stone Jar, with a pound of ponnded lump Sugar to
each pint, When the Sugar is dissolved, stir it up, cover
down the Jar, and set it in a saucepan of water, and keep
it boiling for an hour, taking off the seum; add to each
pint a glass of Brandy, and bottle it: mixed in about
eight parts of water, it is a very refreshing and delightful
Summer drink. An excellent cooling beverage to assuage
thirst in ardent fevers, colds, and inflammatory com-
plaints, &e., and is agreeable to most palates.

See (No. 479*,)

N.B. We have not proved this Reeeipt.

Syrup of Lemons,— (No. 391.)

The best Season for Lemons, 1s from November to
March. — Put a pint of fresh Lemon juice to a pound and
three quarters of Lump Sugar; dissolve it by a gentle
heat, scum it till the sarface is quite clear,—add an ounce
of thin eut Lemon-Peel; lat them simmer (very gently)
together for a few mmutes, and ran it through a taonel,
When cold, bottle and cork it closely, and keep it in a
cool place.

Or,;

Dissolve a quaster of an ounce ( Avoirdupois) of Crrnic,
i ¢, crystallized Lemon-acid, in a pint of Clarified Syrup
(No. 475), flavour it with the Peel, with (No. 408), or
dissolve the acid in equal parts of Simple Syrup (No. 475),
and Syrup of Lemon Peel, made as (No. 393.)

The Justice's Orange Syrup, for Punch or Puddings.
(No. 392.)

Squeeze the Oranges, and strain the juice from the pulp
into a large pot: bail it up with a pound and a half of
fine Sugar to each pint of juice; skim it well, let it stand
till cold, and then bottle it, and cork it well,

0Obs.—This makes a fine, soft, mellow-Havoured Punch;
and, added to melted butter, is a good relish to Pud-
dings.

Syrup of Orange or Lemon-Peel.— (No, 393.)
Of fresh outer rind of Seville orange or Lemon-peel,
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three ounces, apothecaries’ weight; boiling water, a pint
and a half; infuse them for a nightin a close vessel; then
strain the liquor; letit stand to settle; and having poured
it off clear from the sédiment, dissolve in it two pounds of
double refined loaf sugar, and make it into a syrup with
a gentle heat,

Obs.—In making this syrup, if the sugar be dissolved
in the infusion with as gentle a heat as possible, to prevent
the exhalation of the volatile parts of the Peel, this syrup
will possess a great share of tﬁe fine flavour of the orange,
or lemon-peel,

Finegar for Salads. —(No. 395.)

“Take of Tarragon,— Sayory,— Chives,— FEshallots,
three ounces each, —a handful of the tops of Mint and
Balm,— all dry and pounded; put into a wide-mouthed
Bottle, with a gallon of best Vinegar; cork it close, set it
in the Sun, and in a fortnight strain off, and squeeze the
herbs, let it stand a day to settle, and then strain it
through a filtering Bag.” — From Parmextier's I 4rt de
Faire les Vinaigres, 8vo, 1805, p. 205,

Tarragon Vinegar. — (No. 396.)

This is a very agreeable addition to Soups, Salad
Sauce (No.455), and to mix Mustard (No. 370.) Fill a
wide-mouthed bottle with fresh-gathered Tarragon leaves,
i. e. between Midsummier and Michaelmas, (which should
be gathered on a dry day, just before it flowers,) and pick
the leaves oft’ the stalks, and dry them a little before the
fire; cover them with the best Vinegar, let them steep
fourteen days, then strain through a flannel Jelly Bag till
it is fine, then pour it into half-pint bottles; cork them
carefully, and keep them in a dry place.

Obs.— You may prepare Elder-flowers and Herbs in the
same manner; Elder and Tarragon are those in most
general use in this country.

Our neighbours, the French, prepare Vinegars favoured
with Celery, — Cucumbers, — Capsicums, — Garlick, —
Eshallot,— Onion,— Capers,— Chervil, — Cress-seed, —
Burnet,— Trufilgs, — Seville Orange Peel,— Ginger, &e.;
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in short, they impregnate them with almost every Herb, —
Fruit, — Flower, —and Spice separately, and in innumer-
able combinations.

Messrs. MarLLE et Acroque, Vinaigriers a Paris, sell
65 sorts of variously flavoured Vineca s, and 28 different
sorts of MusTARD,

Basil Vinegar or Wine. — (No. 397.)

Sweet Basil is in full perfection about the middle of
August. Fill a wide-mouthed bottle with the fresh green
leaves of Basil, (these give much finer and more flavour
than the dried,) and cover them with Vinegar—or Wine,—
and let them steep for ten days; if you wish a very strong
Essence, strain the liquor, put it on some fresh leaves,
and let them steep fourteen days more.

Obs.— This is a very agreeable addition to Sauces, —
Soups, — and to the mixture usually made for Salads, see
(No. 372), and (No. 453.)

It is a secret the makers of Mock Tunrrre may thank
us for telling; a tablespoonful put in when the Soup is
finished, will impregnate a tureen of soup, with the Basil,
and Acid flavours, at very small cost, when fresh Basil
and Lemons are extravagantly dear.

The flavour of the other SweeT, and Savoury Herss,
— CeLenry, &c. may be procured, and preserved in the
game manner. See (No. 409), or (No, 417), by infusing
them in wine — or vinegar.

Cress Vinegar.—(No. 397*.)

Dry and pound half an ounce of Cress Seed, (such as is
sown in the garden with Mustard,) pour upon it a quart
of the best Vinegar, let it steep ten days, shaking it up
every day.

Obs.—This is very strongly flavoured with Cress,—and
for Salads, and Cold Meats, &c. it is a great favourite with
many ; — the Quart of Sauce costs ondy a Half-penny more
than the Finegar,

Cereny Vinegar is made in the same manner.

The Crystal Vinegar (No. 4077), which is, we believe,
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the Pyroligneous dcid, is the best for receiving flavours, —
having scarcely any of its own,

Green Mint Vinegar,— (No. 398.)
Is made precisely in the same manner, and with the
same proportions, as in (No. 397.)
Obs. — In the early season of Housed-Lamb, Green
Mint is sometimes not to be got; the above is then a
welcome substitute.

Burnet or Cucumber Vinegar.—(No. 399.)

This is made in precisely the same manner as directed
in (No. 397.) The flavour of Burnet resembles Cucumber
so exactly, that when infused in Vinegar, the nicest palate
would pronounce it to be Cucumber.

Obs. — This is a very favourite relish with Cold Meat,
Salads, &c.

Burnet is in best season from Midsummer to Michael-
mas,

Horseradish Vinegar. —(No. 399*%.)
Horseradish is in highest perfection abont November.
Pour a quart of best Vinegar on three ounces of scraped

Horseradish, an ounce of minced Eshallot, and one
drachm of Cayenne; let it stand a week, and you will
have an excellent relish for Cold Beef, Salads, &ec. costing
scarcely any thing.

N.B. A portion of Black Pepper and Mustard, Celery
or Cress-seed, may be added to the above.

Obs, — Horseradish Powder (No. 458%,)

Garlick Vinegar. —(No. 400.)

Garlick is ready for this purpose from Midsummer to
Michaelmas.

Peel and chop two ounces of Garlick, pour on them a
quart of white-wine Vinegar, stop the jar close, and let it
steep ten days, shaking it well every day; then pour off
the clear liquor into small bottles.

Obs.— The Cook must be careful not to use too much
of this: —a few drops of it will give a pint of Gravy a
sufficient smack of the Garlick: the flavour of which,
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when 'slight, and well blended, is one of the finest we
have; — when used in excess, it is the most offensive,
The best way to use Garlick, is to send up some of this
Vinegar in a Cruet, and let the company flavour their own
Sauce as they like.
N.B. The most elegant preparation of the Onion Tribe,
is the Esmarror Wixg, (No. 402.)

Eshallot Vinegar — (No. 401.)

Is made in the same manner, and the Cook should
never be without one of these useful auxiliaries; they cost
scarcely any thing but the little trouble of making, — and
will save a great deal of trouble in flavouring Soups and
Sauces with a taste of Onion.

N.B. Eshallots are in high perfection during July,
August, and September.

Esparvor Wixe,— (No. 402,)

Peel, mince, and pound in a mortar, three ounces of
Eshallots, and infuse them in a pint of Sherry for ten
days, —then pour off the elear liquor on three ounces
more Shallots, and let the wine stand on them ten days
longer.

Obs. — This is rather the most expensive, but infinitely
the most clegant preparation of Eswarror, and imparts the
Onion flavour to Soups and Sauces, for Chops, Steaks, or
boiled Meats, Hashes, &c. more agreeably than any: it
does not leave any unpleasant taste in the mouth, or to
the breath, nor repeat, as almost all other preparations of
Garlick, Onion*, &c. do.

N.B. An ounce of scraped Horseradish may be added
to the above, and a little thin cut Lemon Peel, or a few
drops of (No. 408.)

* o If Leekes you like, but do thelr smell dis-lecke,
Eat Onyond, and you shall not sinell the Lecke;
11 yon of tinyons would the seent expell,
Eat Garlicke, that shall drowne the Ouyong® smell,”
Bep page 50 of the Philosopher’s Banguwet, 16mo, Loudon, 1633

—
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Camp Vinegar.— (No. 403.)

Cayenne Pepper, one drachm, avoirdupois weight.

Soy, two tablespoonsful.

Walnut Catsup, four ditto.

Six Anchovies chopped.

A small clove of Garlick, minced fine.

Steep all for a month in a pint of the best Vinegar, fre-
quently shaking the bottle: strain through a tammis, and
keep it in small bottles, corked as tightly as possible.

Cavenne Perren. — (No. 404.)

Mpr. Accum has informed the Publie, (see his book on
Adulterations,) that from some specimens that came direct
to him from India, and others obtained from respectable
Oil Shops in London, he has extracted Lead !

¢ Foreign Cayenne Pepper is an indiscriminate mixture of
the powder of the dried pods of many species of Capsicums,
— especially of the Bird Pepper, which is the hottest of
all.  As it comes to us from the West Indies, it changes
the infusion of Turnsole to a beautiful Green, probabl
owing to the Salt, which is always added to it, and the
Red Ouxide of Lead, with which it is said to be adulterated.”
Duncaw's New Edinburgh Dispensary, 1819, Article Cap-
stcum, p. B1.

The Indian Cayenne iz prepared in a very careless
manner, and often looks as if the pods had lain till they
were decayed, before they were dried ; — this ccounts for
the dirty brown appearance it commonly has. If properly
dried as soon as gathered, it will be of a clear red colour :
to give it the complexion of that made with good fresh
gathered Capsicums or Chilies, some Arnatto, or other
Vegetable Red colouring matter, is pounded with it; this,
Mr, A. assures us, is frequently adulterated with Indian
Red, i. e, ** Red Lead!"

When Cayenne is pounded, it is mixed with a con-
siderable portion of Salt, to prevent its flying up and
hurting the Eyes: this might be avoided, by grinding it
in a Mill, which may easily be made close enough,
especially if it be passed through a second time, and then
sifted through a fine drum-headed sieve, to produce as
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fine a powder as can be obtained by pounding; however,
our English Chilies may be pounded in a deep mortar
without any danger.

Capsicums and Chilies are ripe and red, and in finest
condition during September and October; they may be
purchasad at the Herb Shops in Covent-Garden, the
former for about five, the latter for two shillings per
hundred.

The flavour of the Chilies is very superior to that of
the Capsicums, — and will be good in proportion as they
are dried as soon as possible, taking care they are not burnt,

Take away the stalks, and put the pods into a
Cullender; set it before the Fire; they will take full
twelve hours to dry; then put them into a mortar, with
one-fourth their weight of salt, and pound them and
rub them till they are fine as possible, and put them into a
well-stopped bottle.

N.B. We advise tlhiose who are fond of Cayenne not
to think it too much trouble to make it of English Chilies,
—there is no other way of being sure it is genuine, —
and they will obtain a pepper of much finer fAavour, with-
out half the heat of the Foreign.

A hundred large Chilies, costing only Two Shillings,
will produce you about two ounces of Cayenne,— so it is
as cheap as the commonest Cayenne.

Essence of Cayenne. —(No. 405.)

Put half an ounce of Cayenne Pepper (No. 404), into
half a pint of Brandy, or Wine; let it steep for a fortnight,
and then pour off the clear liquor.

T'hs ts nearly equal to fresh Chili juice,

Obs. — This or the Chili Vinegar (No. 405%), is ex-
tremely eonvenient for the extempore seasoning, and finish-
ing, of Soup, Sauces, &c., its fluvour being instantly, and
equally diffused. Cayenne Pepper varies so much in
strength, that it is impossible to season Soup any other
way to the precise point of piguance,

Chili Vinegar. — (No. 405*.)
This is commonly made with the Foreign Bird Pepper,
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—but you will obtain a much finer flavour from infusing
fifty fresh Red English Chilies (cut in half, or pounded,) in
a pint of the best Vinegar for a fortnight, or a quarter
ounce of Cayenne Pepper (No. 404.)

0bs. — Many people cannot eat Fish without the ad-
dition of an Acid, and Cayenne Pepper; to such Palates
this will be an agreeable relish.

Clali, or Cayenne TWine,— (No. 405**.)

Pound and steep fifty fresh Red Chilies, or a quarter of
an ounce of Cayenne Pepper, in half a pint of Brandy,
White Wine, or Claret, for fourteen days.

Obs,—This is a * Bonne Bouche” for the lovers of
Cayenne, of which it takes up a larger proportion of its
flavour, than of its fire : which being instantly diffused, it
is a very useful auxiliary to warm and finish Soups and
Sauces, &c.

Essence of Lemon Peel. — (No. 407.)

Wash and brash clean the Lemons; — let them get
perfectly dry:—take a lump of Loaf Sugar, and rub
them till all the yellow rind is taken up by the sugar; —
scrape off’ the surface of the sugar into a preserving pot,
and press it hard down; eover it very close, and it will
keep for some time.

In the same way you may get the essence of Seville
Orange Peel.

Obs. — This method of procuring, and preserving the
flavour of Lemon Peel, by making an Ofeo-saccharum, is
far superior to the common practice of paring off the rind,
or grating it, and pounding, or mixing that with sngar: —
by this process, you obtain the whole of the fine, fragrant,
egsential Oil, in which is contained the Aavour.

Artificial Lemon Juice. —(No. 407%,)

If you add a drachm of Lump Sugar pounded and six
drops of (No. 408), to three ounces of (Bari's, No. 81,
New-Bond-Street, Crystal Vinegar, which is the name
given to the Pyroligneous Vinegar,) you will have an
excellent substitute for Lemon Juice — for Fish Sauces
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and Soups, and many other culinary purposes. The flavour
of the Lemon may also be communicated to the Vinegar—
by infusing some Lemon Peel in it.

N.B. The Pyroligneous Vinegar is perfectly free from
all flavour, save that of the pure Acid, — therefore, it is a
very valuable menstruum for receiving impregnations from
various flavouring materials.

Tue Pyro-Lieneous Acip seems likely to produce
quite a revolution in the process of curing Hams, Herrings,
&c, &c, —See Tinrocu's Philosophical Magazine, 1821,
No. 173, p. 12.

Quint-Essence of Lemon Peel.— (No, 408.)

Best oil of Lemon *, one drachm.

Strongest rectified spirit, two ounces,
introduced by degrees, till the spirit kills, and completely
mixes with the oil. This elegant preparation possesses
all the delightful fragrance and flavour of the freshest
Lemon Peel.

Obs. — A few drops on the Sugar you make Punch
with, will instantly impregnate it with as much flavour as
the troublesome and tedious method of grating the rind,
or rubbing the Sugar on it.

It will be found a superlative substitute for fresh Lemon
Peel, for every purpose that it is used for: Blanc Mange,
— Jellies, — Custards, — Ice, — Negus, — Lemonade, —
and Pies, and Puddings, — Stuffings, — Soups, — Sauces,
Ragouts, &c.

See also (No. 393.)

. Tincture of Lemon Peel. — (No. 408*.)

A very easy, and economical way of obtaining, and
preserving the flavour of Lemon Peel, is to fill a wide-
mouthed pint bottle half full of Brandy, Rum, or proof
spirit; and when you use a Lemon, pare the rind off
very thin, and put it into the Brandy, &c.;—in a fort-

* This, and other Essential Olls, are sold in the purest state by STewanT, No.
11, Old Broad-Street, City.

-

-
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night, it will impregnate the spirit with the flavour very
strongly.

Essence of Celery.—(No. 409.)

Brandy, or proof spirit, a quarter of a pint.

Celery seed bruised, half an ounce, avoirdupois weight.

Let it steep for a fortnight,

Obs. — A4 few drops will immediately favour a pint of
Broth, and are an excellent addition to Pease, and other
Soups; and the salad mixture of Oil, Vinegar, &e. (No.
392.)

N.B. To make Celery Sauce, see (No. 289.)

Essence of Ginger.—(No., 411.)

Three ounces of fresh-grated® Ginger, and an ounce of
thin cut Lemon Peel, into a quart of Brandy, or Proof
Spirit, (apothecaries’ measure;) let it stand for ten days,
shaking it up each day.

Obs. — The proper title for this would be ¢ Tincture of
Ginger :" however, as it has obtained the name of ¢ Essence,”
0 let it be called.

N.B. If Ginger is taken to produce an immediate effect,
— to warm the Stomach, or dispel flatulence, — this is the
best preparation,

Essence of Allspice.—(No. 412.)
Oil of Pimento, a drachm, apothecaries’ measure,
Strong Spirit of Wine, two ounces,
mixed by degrees: a few drops will give the flavour of

Allspice to a pint of Gravy,— or Mulled Wine, —or to
make a Bishop.

Tincture t of Allspice. — (No. 413.)

Of Allspice bruised, three ounces, apothecaries” weight.
Brandy, a quart. '

Let it steep a fortnight, occasionally shaking it up;

* The fragrant aroma of Ginger is o extremely volatile, that it evaporates
almost as soon as it is powdered, — and the fine Lemon.pecl golt — flies off
presently.

t Tinctures are @nch finer favoured than Essences,

P
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then pour off the clear liquor: it is @ most grateful ad-
dition in all cases where Allspice is used, for making a
Bishop, or to MuLrLep WinE Extempore, or in Gravies,
&c. or to flavour and preserve Potted Meats, (No. 503,)
See Sir Hrans Svoawe's Obs. on Allspice, p. 120,

Tincture of Nutmeg. —(No. 413%)

Is made with the same proportions of Nutmeg and
Brandy as ordered for Allspice. See 0bs. to (No. 415.)

Essence of Clove and Mace. — (No. 414.)

Strongest Spirit of Wine, two ounces, apothecaries'
measure,

Oil of Nutmeg or Clove or Mace, a drachm, apothe-
caries’ measure,

Tincture of Clove.,— (No. 415.)

Cloves bruised, three ounces, apothecaries' weight.

Brandy, one quart.

Let it steep ten days: strain it through a flannel sieve,

Obs. — Excellent to flavour * Bisuor” or “ Mulled
Wine.”

Essence of Cinnamon. — (No. 416.)

Strongest rectified Spirit of Wine, two ounces,
Qil of Cinnamon, one drachm, apothecaries’ measure.

Tincture of Cinnamon.— (No. 416*.)

This exhilarating Cordial is made by pouring a bottle
of genuine Cogniac (No, 471), on three ounces of bruised
Cinnamon — (Cassia will not do.)

This restorative was more in vogue formerly, than it
1s now ; — a teaspoonful of it, and a lump of Sugar, ina
glass of good Sherry or Madeira, with the yolk of an Egg
beat up in it, — was called * Balsamum Vite.”

. Cur movialur homo, gui sumit de Ci L | is verie
eomfortable to the Stomacke, and the principall partes of the bodie.”

“ Pentriculum, Jeewr, Lienem, Cercbrum, nervosgue juval et voborat—
1 reckon it a great treasare for a student to have by him, in his closet, te
take now and then a spoonful.” — Couan's Haven of Health, 4to. 1504. p, 111.

Obs.— Two teaspoonsful in a wineglass of water —
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are a present and pleasant remedy in Nervous Languors
— and in relaxations of the Bowels; — in the latter case,
five drops of Laudanum may be added to each dose.

Essence of Marjoram. — (No. 417.)

Strongest rectified Spirit, two ounces.
Qil of Origanum, one drachm, apothecaries’ measure.

Veceraste Essexces. — (No, 417%)

The flavour of the varions sweeT aAND savoury Herns
may be obtained, by combining their Essential Oils with
Rectificd Sprit of Wine, in the proportion of one drachm
_ of the former to two ounces of the latter, by picking the
leaves, and laying them for a couple of hours in a warm
place to dry, and then filling a large-mouthed bottle with
them, and pouring on them Wine, Brandy, Proof Spirit,
or Vinegar, and letting them steep for fourteen days,

Soup Herb * Spirit. — (No. 420.)

Of Lemon Thyme, ‘

Winter Savory,

Sweet Marjoram,

Sweet Dasil, — half an ounce of each.

Lemon Peel grated, two drachms.

Eshallots, the same.

Celery Seed, a drachm, avoirdupois weight.

Prepare them as directed in (No. 461); and infuse
them in a pint of Brandy, or Proof Spirit, for ten days;
they may also be infused wn Wine, or Viaégar, but neither
extract the flavour of the ingredients half so well as the
spirit.

Spirit of Savoury Spice. —(No. 421.)

Black pepper, an ounce, — Allspice, half an ounce,

pounded fine.

Nutmeg grated, a quarter of an ounce, avoirdupois

weight.

* For the season, &c. when these Herbs, &ec, come in perfoction, and bow to
dry them, Sce (No. 4f1.) a
2
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Infuse in a pint of Brandy, or Proof Spirit, for ten
days : —or, infuse the ingredients enumerated in (No.

457,) in a quart of Brandy, or Proof Spirit, for the like
time,

Soup-herb and Savoury Spice Spirit, — (No, 422.)

Mix half a pint of Soup-herb spirit with a quarter pint
of Spirit of Savoury spice.

Obs. — These preparations are valvable auxiliaries to
immediately heighten the flavour, and finish Soups, Sauces,
Ragoiits, &c.— will save much time and trouble to the Cook,
and keep for twenty years.

Relish for Chops, §¢.— (No. 423.) R

Pound fine an ounce of Black Pepper, and half an ounce
of Allspice, with an ounce of Salt, and half an ounce of
scraped Horseradish, and the same of Eshallots peeled
and quartered ; put these ingredients into a pint of Mush-
room Catsup, or Walnut Pickle, and let them steep for a
fortnight, and then strain it.

Obs,— A teaspoonful or two of this is generally an
acceptable addition, mixed with the Gravy usually sent u
for Chops, and Steaks; see (No. 356), or added to thicE
melted Butter.

. Fish Sauce.— (No. 425.)

Two wineglasses of Port, and two of Walnut Pickle;
four of Mushroom Catsup; half a dozen Anchovies
pounded, the like number of Eshallots sliced and pounded;
a tablespoonful of Soy, and half a drachm of Cayenpe
pepper: let them simmer gently for ten minutes, strain it,
and when cold, put it into bottles; well corked and sealed
over, it will keep for a considerable time.

Obs.— This is commonly called Quin's Sauce, and was
given to me by a very sagacious Saucemaker.

Keeping Mustard. — (No. 427.)

Dissolve three ounces of Salt in a quart of boiling
water, or rather Vinegar, and pour it hot upon two ounces
of scraped Horseradish ; closely cover down the jar, and
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let it stand twenty-four hours: — strain, and mix it by
degrees with the best Durham flour of mustard, b_ea:
well together till quite smooth and of the proper thick-
ness; put into a wide-mouthed bottle, and stop it closely.
For the various ways to flavour Mustard, see (No. 370.)

SAUCE SUPERLATIVE *, —(No. 429.)

Claret, or Port Wine, and Mushroom Catsup, see (No.
439), a pint of each.

Half a pint of Waluut or other Pickle liquor.

Pounded Anchovies, four ounces.

Fresh Lemon-peel pared very thin, an ounce.

Peeled and sliced Eshallots, the same,

Scraped Horseradish, ditto.

Allspice, and

Black Pepper powdered, half an ounce each.

Cayenne; one drachm, or Curry powder, three drachms,

Celery-seed bruised, a drachm. AU avoirdupois weight.
Put these into a wide-mouthed bottle, stop it close, shake it
up every day for a fortnight, and strain it, (when some
think it improved by the addition of a quarter pint of Soy,
or thick Browning, see (No. 322), and you will have a
“ DELICIOUS DOUBLE RELISH.”

¢.% This composition, ts one of the * chef-d'euvres” of
many experiments I have made, for the purpose of enabli
the good Housewives of Great Britain (o prepare their
Sauces: it is equally agreechle with fish, game, poultry, or
ragouts, &c., and as a fuir lady may make it herself, its relish
well be not « little augmented,— by the certainty that all
the ingredients are good and wholesome.

* We hope this title will vot offend those who may quote against it the old
Aduge, " tiat Good Appetite is the best Sance."— Allowing this 1o be generally
true, (which is & move candid confession than conld be expected from a Cook),
we lare say, the majordty of onr readers will vote with us, that there are man
good things (Fish especially) that would be rather insipid,— without a little Sauce
of unuther kind.

“ Wherefore did Nature pour her boonties forth,
With such a fall and nawithdrawing hanod ;
Covering the earth with odours, fraits, and flocks,
'lhmthug the peas with spawn innumerable ;
Buat all"tusglease and sate the curions taste !

MirrToN,
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Obs. — Under an infinity of circumstances, a Cook may
be in want of the substances necessary to make Sauce;
the above composition of the several articles from which
the various gravies derive their flavour, will be found a
very admirable extemporaneous substitute. By mixing a
large tablespoonful with a quarter pint of thickened melted
butter, broth, or (No. 252), five minutes will finish a boat
of very relishing sauce, nearly equal to drawn gravy, and
as likely to put your Lingual nerves into good humour as
any thing I know.

To make a boat of Sauce for Poultry, &e. put a piece
of butter about as big as an egg, into a stewpan, set it on
the fire; when it is melied, put to it a tablespoonful of
flour ; stir it thoroughly together, and add to it two table-
spoonsful of Sauce, and by degrees, about half a pint of
broth or boiling water, let it simmer gently over a slow
fire for a few minutes, skim it and strain it through a sieve,
and it is ready. \

QUINT-ESSENCE OF ANCHOVY *. —(No. 433.)

The goodness of this preparation depends almost en-
tirely on having fine mellow Fish, that have been in pickle
long enough (i. e. about twelve months) to dissolve easily,
— yet are not at all rusty.

Choose those that are in the state they come over in, not
such as have been putinto fresh pickle, mixed with Red
Paint +, which some add to improve the complexion of the
Fish,—it has been said, that others have a trick of putting
Anchovy liquor ou pickled Sprats{: you will easily dis-
cover this by washing one of them, and tasting the flesh

& The inventivo of this favonrite Figh Saoce s elafmed by Mr, Thos. Young,
see ““ the Epicure,” Harding, London, 1815, page 12, He says, ** there still ix a
eabal between some of the niakers of this sanee, which of them makes it best,
Though they do not pretend 1o the invendon, all of them denominate themselves
the hest makers. Coe is '* the real maker )" another “ the snperine! 11"
another ** the improped !0 another * the prigined superior ! 71" wilh cantions
1o guard against the ** spurions milers.

4 Several samples which we examingd of this ish Sauce, have heen fonnd
contaminaterd with Lead,"— See AccuM 08 ADULTERATION, puge $08,

1 They may do very well for common palates; bat 1o imitate the fine flavonr
of the Gorgena fish, so as to imp wpon o well-edueated Gewrmend, still
remains in the catnlogne of the Sance-maker's desiderata,




ESSENCE OF ANCHOVY. 319

of it, which in the fine Anchovy, is mellow, red, and high
flavoured, and the bone moist and oily. Make only as
much as will soon be used, the fresher it is the better.

Put ten or twelve Anchovies into a mortar, and pound
them to a pulp; — put this into a very clean iron or silver,
or very well tinned* saucepan, then put a large table-
spoonful of cold spring water (we prefer good vinegar)
into the mortar, shake it round, and pour it to the pounded
Anchovies, set them by the side of a slow fire, very fre-
quently stirring them together, till they are melted, which
they will be in the course of five minutes.— Now stir in a
guarter of a drachm of good Cayenne pepper (No. 404),
and let it remain by the side of the fire for a few minutes
longer; then, while it is warm, rub it through a hair sievef,
with the back of a wooden spoon.

A roll of thin eut Lemon-peel infused with the Anchovy,
imparts a fine, fresh, delicate aromatic flavour, which is
very grateful; this is only recommended when you make
Sauce for immediate use,— it will keep much better with-
out; if you wish to acidulate it, instead of water make 1t
with artificial Lemon juice (No. 407 %), or add a little of
Corwell's concrete acid to it.

Obg.— The above is the proper way, to perfectly dis-
solve Anchovy 1, and incorporate it with the water ; which,
ift completely saturated, will continue suspended.

To prevent the separation of Esscnce of Anchovy, and
give it the appearance of being fully saturated with Fish,
— various other expedients have been tried, such as dis-
solving the fish in thin Water Gruoel, or Barley Water, or
thickening it with Mucilage, Flour, &ec.,— when any of
these things are added, it does not keep half so well as it
does without them, and to preserve it, they overload it
with Cayenne Pepper.

Mem. You cannot make Essence of Anchovy half so cheap

* The best vessel for this purpose is the pint Balmmearie, sold by Lloyd, Iron.
monger, near Norfolk Street, Strand.

t The Evanomist may take the thiek remains that won®t pass through the tleve,
and pound it with some flour, and miake ANCHOVY PASTE, or POWDER. See
(Nos. 434 and 435.)

1 Epicnre Quin used to say, *' Of all the Banns of Marringe 1 ever henrd, none
gave me hall such pleasure as the union of delicale ANN-CHOVY with good Joux.
DoRY.™

TE AND STATE UNIVERSIT
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s you can buy it,— Thirty prime Fish, weighing a pound
and a quarter, and costing 4s. 64. and two tablespoonsful
of water, made me ouly half a Pint of Essence, —you
may commonly buy that quantity ready made for 2s., and
we have seen an Advertisement offering it for sale as
low as 2s. 6d. per Quart.

1t must be kept very closely stopped,—when you tap a
bottle of Sauce, throw away the old perforated Cork, and
put in a new taper velvet cork ; — if the air gets to it, the
Fish takes the rust*, and it is spoiled directly.

Essence of Anchovy is sometimes coloured + with bole
Armeniac, Venice red; &c.; but all these additions de-
teriorate the flavour of the sance, and the Palate and
stomach suffer for the gratification of the Eye, which, in
culinary concerns, will never be indulged by the sagacious
Gourmand at the expense of these two primum mobiles of
his pursuits.

" Essence of Anchovy s sometimes made with Sherry or
Madeira wine, vr good Mushroom catsup (No. 439), instead
of water. If you like the acid flavour, add a little citric acid,
wr dissolve them in good Vinegar.

N. B. This is infinitely the most convenient way of
using Anchovy, as each guest may mix sauce for himself,
and make it strong or weak, according to his own taste,

It is also much more Economical, as plain melted Butter
(No. 256) serves for other purposes at table,

Axcunovy Pasre, or le Beurve d' Anchois. — (No. 434.)

Pound them in a mortar, then rub it through a fine
sieve; pot it; cover it with clarified butter, and keep it in
a cool place.

N. B. If you have Essence of Anchovy, you may make
Anchovy Paste Evtempore, by rubbing the Essence with as
much Flour as will make a paste. Mem. This is merely

* % Rust in Anchovies, if I'm not mistaken,
18 as badl ns Rust in Steel, or Rust in Bacon,'
Yousu's Epdcure, page 14,

t 1f you are not eontented with the natoral eolour, break some Lobsters' {3
into it, and yon will not only heighten the Complexion of your Savce, but
improve s flavour, ‘Ihis is the only Houge we can vecommend, See note o
(No. £81.)
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mentioned as the means of making it immediately, — it
will not keep.

Obs. — This is sometimes made stiffer and hotter by the
addition of a little Flour of Mustard, — a pickled Walnut,
— Spice (No. 460), — Curry Powder (No. .455),—01'
Cayenne, and then becomes a rival to “ la véritable Sauce
d'Enfer” (No. 538), —or Pdte a la Diable for Deviling
Biscnits (No. 574), — Grills (No. 538), &c. It is an ex-
cellent garnish for Fish, put in pats round the edge of the
dish, or will make Anchovy Toast (No..573), — or Devil a
Biscuit (No. 574), &, in high style.

Anchovy Powder.— (No. 435.)

Pound the fish in a mortar, rub them through a sieve,
and make them into a paste with dried flour, roll it into
thin cakes, and dry them in a Dutch oven before a slow
fire ; pounded to a ﬁ):le powder, and put into a well-stopped
bottle, it will keep for years; it is a very savoury relish,
sprinkled on bread and butter for a sandwich, &ec. See
Oyster powder (No. 280.)

0Obs.—To this may be added a small portion of Cayenne
Pepper, grated Lemon Peel, and Citric Acid.

Walnut Catsup. — (No. 438.)

Take six half sieves of green walnut shells, put them
into a tub, mix them up well with common salt, from two
to three pounds, let them stand for six days, frequently
beating and mashing them ; by this time the shells become
soft and pulpy, then by banking it up on one side of the
tub, and at the same time by raising the tub on that side,
the liquor will drain clear off to the other; then take that
liquor out: the mashing and banking up may be repeated
as often as liquor is found. The quantity will be about
six quarts. When done, let it be simmered in an iron
boiler as long as any scum arises; then bruise a quarter
of a pound of ginger, a quarter of a pound of allspice, two
ounces of long pepper, two ounces of cloves, with the
above ingredients, let it slowly boil for half an hour: when
bottled let an equal quantity of the spice go into each
bottle; when corked, let thesbottles be filled quite up:

P
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cork them tight, seal them over, and put into a cool and
dry place for one year before it is used,

N.B. For the above we are indebted to a respectable
Oilman, who has many years proved the Receipt.

MUSHROOM CATSUP.— (No. 439.)

If you love Goop Carsur, gentle reader, make it your-
self *, after the following directions, and you will have a
delicious Relish for Made dishes, Ragouts, Soups, Sauces,
or Hashes.

Mushroom gravy, approaches the nature and flavour of
Meat gravy, more than any vegetable juice; and is the
superlative substitute for it, in Meagre Soups, and Ex-
tempore Gravies, the Chemistr{ of the Kitchen has yet
contrived to agreeably awaken the Palate, and enconrage
the Appetite,

A couple of Quarts of Double Catsup, made according
to the fuﬂowing Receipt, will save you some score pounds
of Meat, besides a vast deal of time and trouble, as it will
furnish, in a few minutes, as good Sauce as can be made
for either Fish, Flesh, or Fowl., See (No. 307.)

I believe the following is the best way of extracting
and preparing the Essence of Mushrooms, so as to pro-
cure, and preserve their favour for a considerable length
of time.

Look out for Mushrooms from the beginning of Sep-
tember.

Tuke care they ave the right sort, and fresh gathered.
Full grown Flaps are to be preferred : put a layer of these
at the bottom of a deep earthen pan, and sprinkle them
with Salt, then another layer of Mushrooms, and some
more salt on them, and so on alternately, salt and mush-
rooms ; — let them remain two or three hours, by which
time the salt will have penetrated the mushrooms, and
rendered them easy to break ; —then pound them in a
mortar,_ or mash them well with your hands, and let them

® o The Mushrooms employed for preparing ready made Catsap, are generally
those whicli are In a putrefnctive state. In a few days after those Fumgi have

heen gathered, they become the habitation of myrimis of insects.””
" s Accum on Culingry Polsons, 12mo, 1820. p. 356,
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remain for a couple of days, not longer, stirring them up:
and mashing them well each day; — then pour them into
a stone jar, and to each quart add an ounce of whole
Black Pepper; stop the jar very close, and set it in a stew-
pan of boiling water, and keep it boiling for two hours at
least,—Take out the jar, and pour the juice clear from the
settlings through a hair sieve (without squeezing® the
mushrooms) into a clean stewpan; let it boil very gently
for half an hour; those who are for SUPERLATIVE CATSUP,
will continue the boiling till the Mushroom juice is reduced
to half the quantity, it may then be called Double Cat-sup
or Dog -sup.

There are several advantages attending this concentra-
tion; it will keep much better, and only half the quantity
be required; —so you can flavour Sauce, &e. without
thinning it: — neither is this an extravagant way of making
it, for merely the aqueous part is evaporated; skim it well,
and pour it into a clean dry jar, or jug; cover it close, and
let it stand in a cool place till next day, then pour it off
as gently as possible, (so as not todisturb the settlings at
the bottom of the jug), through a tammis, or thick flannel
bag, till it is perfectly clear; add a tablespoonful of good
Brandy to each pint of Catsup, and let it stand as before ;
— a fresh sediment will be deposited, from which the Cat-
sup is to be quietly poured off, and bottled in pints or half
pints, (which have been washed with Brandy or spirit); it
is best to keep it in such quantities as are soon used.

Take especial care that it is closely corked, and sealed
down, or dipped in Bottle Cement.

If kept in a cool, dry place, it may be preserved for a
long time; but if it be badly corked, and kept in a damp
place, it will soon spoil.

Examine it from time to time, by placing a strong light
behind the neck of the botile, and if any pellicle appears
about it, boil it up again with a few peppercorns.

* The Squeezings are the perquisite of the Cook, to maks Sance for the Secand
Table ; do not deprive her of it, it is the most profitable save-all you ean give
ber, and will enable ber to make np a good Family Dinoer, with what would
otherwise be wasted. After the Moshrooms have been squeezed, dry them in
the Duteh oven, and make Musaroox Powpen,



324 CATSUPS.

We have ordered no more Spice, &c. than is absolutely
necessary to feed the Catsup, and keep it from fermenting.
Brandy is an excellent preservative to all preparations of
this sort, Pickles, &ec. &ec.

The compound, commonly called Catsup, is generally
an injudicious combination of so many different tastes,
that the flavour of the Mushroom is overpowered by a far-
rago of Garlick, Shallot, Anchovy, Mustard, Horseradish,
Lemon-peel, Beer, Wine, Spice, &ec.

Obs.— A tablespoonful of Dousre Carsur will im-
pregnate half a pint of Sauce with the full flavour of
Mushroom, in much greater perfection than either pickled,
or powder of mushrooms.

We have bought good Mushroom Catsup at BurLERw's
herb and seed shop, opposite Henrietta Street, Covent
Garden.

Quintessence oF Mosarooms. — (No. 440.)

This delicate Relish, is made by sprinkling a little salt
over either flap or button Mushrooms; — three hours after,
mash them,—next day, strain off the liquor that will flow
from them, put it into a stewpan and boil it till it is
reduced to half.

It will not keep long, but is preferable to any of the
Catsups, which in order to preserve them, must have
_ Spice, &e. which overpowers the flavour of the Mush-
rooms.

An Artificial Mushroom Bed will supply this all the year
round.

To make Sauce with this, see (No. 307.)

Oyster Catsup. — (No. 441.)

Take fine fresh Milton oysters ; wash them in their own
liquor, skim it, pound them in a marble mortar, to a pint
of Oysters add a pint of Sherry, boil them up, and add an
ounce of salt, two drachms of pounded mace, and one of
Cayenne, — let it just boil up again,_ skim it, a:_:rl rub
through a sieve, and when cold, bottle it, and cork it well,
and seal it down.
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0bs. — See also (No. 280.) and Obs. to (No. 278.)

N.B. It is the best way to pound the Salt and Spices,
&e. with the Oysters,

Obs.— This composition very agreeably heightens the
flavour of white sauces, and white made dishes; and if
you add a glass of brandy to it, it will keep good for a
considerable time longer than Oysters are out of season
in England.

Cockle and Muscle Catsup. —(No. 442.)

May be made by treating them in the same way as the
Oysters in the preceding Receipt,

Pudding Catsup. —(No, 446.)

Half a pint of Brandy, “ BEssence of Punch” (No. 479),
or ** Curagoa” (No. 474), or “ Noyeaw,” a pint of
Sherry,

An ounce of thin pared Lemon peel,

Half an ounce of Mace.

Steep them for fourteen days, then strain it, and add a
guarter pint of Capillaire, or (No. 475.) This will keep
for years, and, mixed with melted butter, is a delicious
relish to Puddings, and Sweet dishes. See Pudding Sauce
(No. 269), and the Justice’s Orange Syrup (No. 392.)

Potatoe* Starch.—(No. 448.)

Peel, and wash a pound of full grown Potatoes, grate
them on a bread grater into a deep dish, containing a
quart of clear water; stir it well up, and then pour it
through a hair sieve, and leave it ten minutes to settle,
till the water is quite clear: then pour off the water,
and put a quart of fresh wuter to it, stir it up, let it
settle, and repeat this till the water is quite clear; you
will at last find a fine white powder at the bottom of
the vessel. (The eriterion of this process being com-

* ¥ Potntoes, in whatever lition, whether spoiled by Frost, Germinntion,
&, provided they are raw, constantly afford Stareh, differing uully in quality,
the round grey ones the most, a pound producing about two ounces."

PARMENTIER 08 Nulritive Fegetables, 8vo. p. 31,
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pleted, is the purity of the water that comes from it
after stirring it up.) Lay this on a sheet of paper in a
hair sieve to dry, either in the sun, or before the fire,
and it is ready for use, and in a well stopped bottle
will keep good for many months.

If this be well made, half an ounce (i. e. a table-
spoonful) of it mixed with two tablespoonsful of cold
water, and stirred into a Soup or Sauce, just before
you take it up, will thicken a pint of it to the consist-
ence of Cream.

Obs, — This preparation much resembles the ¢ Indian
Arrow Root,” and is a good substitute for it; it gives a
fulness on the palate to Gravies and Sauces at hardly
any expense, and by some is used to thicken Melted
Butter instead of Flour,

As it is perfectly tasteless, it will not alter the flavour
of the most delicate Broth, &c.

Or tone Froun or Porarors,

¢ A patent has been recently obtained at Paris, a gold
medal bestowed, and. other honorary distinctions granted,
for the discovery and practice on a large scale of pre-
paring from potatoes a fine flour; a sago, a flour equal
to ground rice, and a semoline or paste, of which 11b.
is equal to 1}1b, rice, 131b. vermicelli, or, it is asserted,
81bs. of raw potatoes.

“ These preparations are found valuable to mir with
wheaten flour for bread, to make biseuits, pastry, pie-
erusts, and for all soups, gruels, and panada.

¢ Large engagements have been made for these pre-
parations with the French marine, and military and other
hospitals, with the approbation of the faculty.

« An excellent bread, it is said, can be made of this
flour, at half the cost of wheaten bread.

% Heat having been applied in these preparations, the
articles will keep unchanged for years, and on board ship,
to China and back ; rats, mice, worms, and insects do not
infect or destroy this flour.

“ Simply mixed with cold water, they are in ten minutes

T
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fit for food, when fire and all other resource may be
wanted; and twelve ounces are sufficient for a day's sus-
tenance, in case of necessity.

“The Physicians and Surgeons in the Hospitals, in
case of great debility of the stomach, have employed these
preparations with ﬂtfvantage.

“The point of this discovery is, the cheapness of pre-
paration, and the conversion of a surplus growth of potatoes
mto a keeping stock, in an elegant, portable and salubrious
form.”

Salad, or Pigquante Sauce for Cold Meat, Fish, &§c. —
(No. 453.) See also (No. 372.)

Pound together

An ounce of scraped Horseradish,

Half an ounce of Salt,

A tablespooniul of made Mustard (No. 370.)

Four drachms of minced Eshallots, see (No. 402.)

Half a deachm of Celery Seed, see (No. 409,)

And half ditto of Cayenne, see (No. 404.)

Adding gradually a pint of Burnet, sce (No. 399), or,
Tarragon Vinegar (No. 396), and let it stand in a Jar a
week, and then pass it through a sieve.

Curry Powder.—(No. 455.)

Dry and reduce the following Spices, d&c. to a fine
powder, in the same way as in the foregoing receipt.
d.
Coriander Seed, three ounces ssvssssnsses 3
Turmeric, three ounces sesssissssscsiness §
Black Pepper, Mustard, and Ginger, one ounce

of eachh +eseen eI Y T VO (RS |
Lesser Cardamoms, half an ounce  ++<+220 5
Cayenne Pepperss«o. sasnwnivesewss L

Cummin Seed, a quarter ounce of eachsssvsr 1
Thoroughly pound and mix together, and keep them in
a well-stopped bottle.
Those who are fond of Curry Sauces may steep th{ee
ounces of the powder in a quart of Vinegar or White

D STATE UNIVERSITY
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Wine for ten days, and will get a liquor impregnated
with all the flavour of the Powder.

0bs. —This receipt was an attempt to imitate some of
the Best India Curry Powder, selected for me, by a friend
at the India House:—the flavour approximates to the
Indian Powder so exactly, the most profound Palaticians
have pronounced it a perfect copy of the original Curry
Stugf.

The following remark was sent to the Editor by an East
Indian friend.

¢ The ingredients which you have selected to form the
Curny Pownpen, are the same as are used in India, with
this difference only, that some of them are in a raw green
state, and are mashed together, and afterwards dried and

owdered and sifted.”—For Curry Sauce, see (No. 348.)

N. B. Chickens,— Rabbits, — Swectbreads, — Breasts
of Veal, — Veal Cutlets, — Mutton, — Lamb, — or Pork
Chops, — Lobster, — Turbot, — Soles, — Eels, — Oysters,
&ec. are dressed Curry Fashion, see (No. 497), or Stew
them in (No. 329 or 348), and flavouring it with (No,
455.)

N.B. The common fault of Curry Powder is the too
great proportion of Cayenne, (to the milder Aromatics from
which its agreeable flavour is derived), preventing a suf-
ficient quantity of the Curry Powder being used.

Savoury Ragoit Powder. — (No. 457.)

Salt, an ounce,

Mustard, half an ounce,

*Allspice, a quarter of an ounce,

Black Pepper ground, and Lemon peel grated, or of
(No. 407), pounded and sifted fine, half an ounce
each,

Ginger, and

Nutmeg grated, a quarter of an ounce each,

® 1f you like the flavour, andl oo ot dislike the expense, fastead of Allspiec

tin Mace and Cloves. The above is very similar 1o the Powderfert vl in

ng Richard the Second's Kitehen, A, D, 1390, See * Pegge Forme of Cury,”
P KEX.



PEA POWDER. 329

Cayenne Pepper, two drachms.

Pound them patiently, and pass them through a fine
hair sieve; bottle them for use. The above articles will
pound easier, and finer, if they are dried first in a Dutch
oven® before a very gentle fire, at a good distance from
it; —if you give them much heat, the fine flavour of them
will be presently evaporated, and they will soon get a strong
rank empyreumatic taste,

N.B. Infused in a quart of Vinegar or Wine, they
make a savoury relish for Soups, Sauces, &c.

Obs,— The Spices in a Ragout are indispensable to
give it a flavour, but not a predominant one ; — their pre-
sence should be rather supposed than perceived ; — they
are the invisible spirit of good Cookery: indeed, a Cook
without Spice, would be as much at a loss, as a Con-
fectioner without Sugar: — a happy mixture of them, and
proportion to each other, and the other ingredients, is the
“ chef-d’auvre” of a first-rate Cook.

The art of combining Spices, &e., which may be termed
the *“ Harmony of Flavours,” no one hitherto has attempted
to teach: and * the rule of Thumb,” is the only Guide
that experienced Cooks have heretofore given for the
assistance of the Novice, —in the (till now, in these pages
explained, and rendered, we hope, perfectly intelligible to
the humblest capacity,) Occurt ART of COOKERY., —
This ts the first time Receipts in Cookery have been given
accurately by weight or measure! !}

(See Obs. on * the Education of ¢ Cook's Tongue,"
pages 48 and 49.)

PEA POWDER. — (No. 458.)

Pound together in a marble mortar half an ounce each
of dried Mint and Sage, —a drachm of Celery Seed, —
and a quarter drachm of Cayenne Pepper; rub them
through a fine sieve. This gives a very savoury relish to
Pea Soup, and to Watergruel, which, by its help, if the

* The back part of these Ovens is so moch hotter than that which is next the
firg, that to dlE things equally, their sitnation must bo frequently changeld, or
those at the back of the uven will bg done too much, befure those in thie font are
done enough,



330 HORSERADISH POWDER.

eater of it has not the most lively imagination, he may
fancy he is sipping good Pease Soup.

Obs. — A drachm of Allspice, or Black Pepper, may be
pounded with the above, as an addition, or instead of the
Cayenne.

Horseradish Powder. — (No. 458%.)

The time to make this, is during November and De-
cember; slice it the thickness of a shilling, and lay it
to dry very gradually in a Dutch oven, (a strong heat
soon evaporates its Havour), when dry enough, pound it
and bottle it.

Obs. — See Horseradish Vinegar (No. 399%.)

Soup-hert Powder, or Vegetable Relish. — (No, 450.)

Dried Parsley,

Winter Savory,

Sweet Marjoram,

Lemon-thyme, of each two ounces;

Lemon-peel, cut very thin and dried, and

Sweet Basil, an ounce of each.

*.* Some add to the above, Bay-leaves and Celery Seed,
a drachm of each.

Dry them in a warm, but not too hot Dutch oven:
when quite dried, Exound them in a mortar, and pass
them through a double hair sieve: put in a bottle closely
stopped, they will retain their fragrance and flavour for
several months.

N.B. These Herbs are in full perfection in July and
August, see (No. 461*.) An infusion of the above in
Vinegar or Wine, makes a good relishing Sauce, but the
flavour is best when made with fresh gathered herbs, as
directed in (No. 397.)

0bs.— This composition of the fine aromatic herbs, is
an invaluable acquisition to the Cook, at those seasous or
situations when fresh herbs cannot be had ; and we prefer
it to the Ragout powder (No. 457): it impregnates sauce,
soup, &c. with as much relish, and renders it agreeable to
the palate, and refreshes the gustatory nerves, without so
much risk of offending the Stomach, &c.
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Soup-herh and Savoury Powder, or Quintessence of
Ragout. — (No. 460.)

Take three parts of Soup-herb powder (No. 459), to
one part of Savoury powder (No. 457.)

Obs.— This agreeable combination of the aromatic
Spices and Herbs should be kept ready prepared; it will
save a great deal of time in cooking Ragouts, Stuffings,
Forcemeat-balls, Soups, Sauces, &ec.; kept dry and
tightly corked down, its fragrance and strength may be
preserved undiminished for some time.

N.B. Three ounces of the above will impregnate a quart
of Vinegar or Wine with a very agreeable relish.

To Dry Sweer axp Savoury Herss. — (No. 461.)

For the following accurate and valuable Information the
Reader is indebted to Mr. Burrer, Herbalist and Seeds-
man, (opposite Henrietta Street), Covent Garden Market,
of whom the several articles may be obtained of the best
Quality, at the fair Market Price.

1t is very important to those who are not in the con-
stant habit of attending the markets, to know when the
various seasons commence for purchasing sWEET HERDS,

““ Al Vegetables are in the highest state of perfection, and
fullest of juice and flavour, just before they begin to fower:
— the first and last crop have neither the fine flavour nor
the perfume of those which are gathered in the height of
the season; that is, when the greater part of the crop of
each species is ripe,

Take care they are gathered on a dry day, by which
means they will have a better colour when dried. Cleanse
your herbs well from dirt and dust*, cut off the roots, sepa-
rate the bunches into smaller ones, and dry them by the
heat of a stove, or in a Dutch oven before a common fire,
in such quantities at a time, that the process may be
speedily finished, i e. © Kill 'em quick,” says a great

* Thiz is sadly wegleeted by those who dry herbs for sale. 10 yoa buy
them ready diied, before yon pound then, eleanse them from dict and dust, by
stripping the leaves from the sialks, and rab them between yonr hands over a
:IIII:' ll?\'t,-—- puk thom into the sleve, and shake them well, and the dust will go

ough,
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Botanist ; — by this means, their flavour will be best pre-
served, —there can be no doubt of the propriety of drying
herbs, &c. hastily, by the aid of artificial heat rather than
by the heat of the sun, In the application of artificial
heat, the only caution requisite is to avoid burning; and
of this, a sufficient test is afforded by the preservation of
the colour.” — "The common custom is, when they are
perfectly dried, to put them in Bags, and lay them in a
dry place, but the best way to preserve the flavour of
aromatic plants, is to pick off the leaves as soon as they
are dried, and to pound them and put them through a
hair sieve, and keep them in well-stopped Bottles *, see
(No. 459.)
Basivy is in the best state for drying from the middle of
August, and three weeks after, see (No. 397.)
Kyorrep Marjoram, from the beginning of July, and
during the same.
WinTER Savory, the latter end of July, and through-
out August, see Obs. to (No. 397.)
SumMER Savony, the latter end of July, and through-
out August.
TuyMEe,
Lemon-TayMme,
Onraxce-Tuyme,t during June and July.
MixnT, latter end of June, and during July, see (No.
398.)
SacE, August and September.
Tanracon, June, July, August, see (No. 3Y6.)
Cuervir, May, June, July, see (No. 264.)
Bunwer, June, July, August, see (No. 399.)
Parsrey, May, June, and July, see N.B. to (No. 261,)
Fexwer, May, June, July.
Erper Frowens, May, June, July.
OraxGe FLowers, May, June, July.
N.B. Herbs nicely dried, are a very acceptable substi-
tute when fresk ones cannot be got,— but, Lowever care-

* The common custom is, to put then into paper bags, and lay them on y
ahelf in the Kilchen, exposed to all the fumes, seam, aud smoke, &c,: thos they
soon lose their Aavour.

+ A delicious herb, that deserves to be better known,
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fully dried, the flavour and fragrance of the fresh herbs is
incomparably finer.

PICKLES. — (No. 462.)

Commencing the list with Warxuts, I must take this
opportunity of impressing the necessity of being strictly
particular in watching the due season; for of all the va-
riety of articles in this department, to furnish the well-
regulated store-room, nothing is so precarious, — for fre-
quently after the first week that Walouts come in season,
they hecome hard and shelled, particularly if the season
is a very hot one: therefore let the prudent housekeeper
consider it indispensably necessary they should be pur-
chased as soon as they first appear at market; — should
they cost a trifle more, that is nothing compared to the
disappointment of finding six months hence, when you go
to your pickle jar expecting a fine relish for your Chops,
&ec., to find the nuts incased in a shell, which defies both
teeth and steel: 1 therefore recommend you to look for
Warsurs from the twelfth of July; that being, I may
say, the earliest possible time.

NastunTivms are to be had by the middle of July.

Garvick, from Midsummer to Michaelmas.

Esuarvrots, ditto.

Ox1ons, the various kinds for pickling, are to be had

by the middle of July, and for a month after.

Guerkins are to be had by the middle of July, and

for a month after.

Cucuneenrs are to be had by the middle of July, and

for a month after.

Meroxs and Maxcoxs are to be had by the middle

of July, and for a month after.

Cavsicums, green, red, and yellow, the end of July,

and following month.
Cuivrres, the end of July, and following month. See
(Nos. 404 and 405* and No. 405**,)

Love Arpres, or Tomaras, end of July, and through-
out August. See (No. 443.)

CavrnirLowen, for pickling, July and August,
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Arricroxes, for pickling, July and Auvgust.

Jerusarem Anricnoxes, for pickling, July and Au-
gust, and for three months after.

Rapisu Pops, for pickling, July.

Faexcu Braxs, for pickling, July,

Mus nroowns, for pickling and catsup, September. See
(No. 439.)

Rep Capsace, August,

Wairre Caspace, September and October,

Sampruire, August.

Horserapisu, November and December.

For Recerers for PickLine, see the ArpENDIX,

THE MAGAZINE 'OF TASTE.—(No. 463.)

This is a convenient auxiliary to the Cook. — It may be
arranged as a pyramidical Epergne for a Dormant in the
centre of the table, or as a Travelling Store Chest.

The following Sketch will enable any one to fit up an
assortment of flavouring materials according to their own
fancy and palate, and we presume, will furnish sufficient
variety for the amusement of the gustatory nerves of a
thorough-bred Grand Gourmand of the first magnitude, (if
Cayenne and Garlick—have not completely consumed the
sensibility of his Palate,) and consists of a “ Savce
Box,” containing four eizht-ounce bottles®, sixteen four-
ounce, and eight two-ounce bottles :

1 Pickles, [ 15 Soy (No. 436.)

2 Brandy. | 16 Lemon Joice.

3 Coragoa (No. 474.) | 17 Essence of Anchovy (No. 435.)

4 Syrup (No. 475.) | 18 Peppers.

5 Salad Samce (Now. 372 and 453.) 19 Cayenneg (Nos. 4006, or 4054%, )

G Pidiling Catsup (No.446.) 20 Senp-hierh Powder (No. 450.)

7 Sauce Superlative, or double relizh 21 Ragont Powder (No.457.)
(No. 420.) 22 Pea Powder (No, 438.)

23 Zest (No. 255.)
24 Fssenee of Celery (No. 400.)
25 Sweet Herbs (No, $10.)

8 Walnut pickle.
@ Mushroom Catsup (No. 430.)

10 Vinegar.

1L Oil. 26 Lemion Peel (No. 408.)
12 Mustnrel, see (Nos. 370 and $27.) 27 Eshallot Wine (No. 402.)
13 Salt, see (No. 471.) | <8 Powilered Mint,

19 Curry Powder (No, 456.)

* If the bottles are square, and marked to goarter ounces, as Ly xg's gradoated
measires are, it will save tronble in compounding.
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In a drawer wader.

Half n dozen one ounce bottles, | Nutmeg grater.
Weights and scales. Table and tea-spoocn.
A graduated glass measure, divided Kmife and fork.

[
into tea and table spoons. i A steel, and a

Gurkicrew. Small mortar,
AT
| 6] 14 | 22
T 15 | 2%
g
|8 | 16| cd
-;J_! 17 | 95
IS
:_1T 1917
12 | 20 | en

N. B. The portable Macazine or Taste alluded to in
page 39, may be furnished with —a four-ounce bottle for
Cogniec (No. 471),—a ditto for Curagon (No. 474), an
ounce hottle for Essence of Anchovy (No. 433), —and one
of like size for Cayenne Pepper (No. 404, or 405.)

Toast and Water.—(No. 463 %,)

Cut a Crust of Bread off a stale loaf, about twice the
thickness toast is usually cut, toast it carefully until it be
completely browned all over, but not at all blackened or
burnt: put this in a jug, pour upon it as much boiling
water as you wish to make into drink, cover the jug, and
let it stand till it is quite cold : the fresher it is the better.

Obs.— A voll of thin fresh cut Lemon or dried Orange
Peel, or some Currant Jelly (No. 475*), Apples sliced
or roasted, &e. infused with the bread, are grateful addi-
tions.

N.B. This is a refreshing Swnmer Drink; and when
the proportion of the fluids is destroyed by profuse per-
spiration — may be drunk plentifully. Let a large jug be
made early in the day —it will then become warmed by
the heat of the air, and may be drunk without danger —

which water, Cold as it comes from the well, cannot in
Hot weather,
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Or,

To make it more expeditiously, put the bread into a
mug, and just cover it with boiling water; let it stand till
cold, then fill it up with cold spring water, and pour it
through a fine sieve, .

Obs. — The above is a pleasant and excellent beverage,
grateful to the Stomach, and deserves a constant place by
the Bedside.

Cool Tankard, or Beer Cup. — (No. 464.)

A quart of mild Ale, a glass of white Wine, one of
Brandy, one of Capillaire, the juice of a Lemon, a roll of
the Peel pared thin, Nutmeg grated at the top, (a sprig
of Borrage* or Balm,) and a bit of toasted Bread.

Cider Cup — (No, 465.)
Is the same, — only substituting Cider for Beer,

Flip. — (No. 466.)

Keep grated Ginger and Nutmeg with a little fine dried
Lemon Peel rubbed together in a mortar.

To make a quart of Flip : — Put the Ale on the fire to
warm, — and beat up three or four Eggs with four ounces
of moist Sugar, a teaspoonful of grated Nutmeg or Ginger,
and a quartern of good old Rum or Brandy. When the
Ale is near to boil, put it into one pitcher, and the Rum
and Eggs, &c. into another ; — turn it from one pitcher to
another till it is as smooth as Cream.

N. B. This quantity I styled One Yard of Flannel.

Obs.— The above is given in the words of the Publican
who gave us the Receipt.

Tewahdiddle. — (No. 467.)

A pint of Table Beer, (or Ale, if you intend it for a sup-
plement to your ¢* Night Cap,”) a tablespoonful of Brandy,

* ¥ Bognack is one of the four Cordial flowers;" it comiforts the beart,
cheers melancholy, and revives the (alnting spirits, says Salimon i the 45th page
of his * Hnmrﬁdd Companion,” London, 1710. And EvYLYN, in page 13 of
his Aeetaria, says, * the sprigs, in wine, are of known virtoe to revive the
Hypochondriae, and cheer the hard Stndent.” — Combined with the ingredients in
the above Receipt, we have frequently observed it produce all the Cardise
Exhilarating effects aseribed to it.
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and a teaspoonful of brown Sugar, or clarified Syrup (No.
475;)— a little grated Nutmeg or Ginger may be added,
and a roll of very thin cut Lemon Peel.

Obs. — Before our readers make any remarks on this
Composition, we beg of them to taste it; if the materials
are good, and their palate vibrates in unison with our
own, they will find it one of the pleasantest beverages
they ever put to their lips,—and, as Lord Rufhven says,
* this is a right Gossip’s Cup, that far exceeds all the Ale
that ever Moruer Buxcr made in her life-time.” — See
his Lordship's Experiments in Cookery, &c. 18mo. London,
1654, page 215.

Sir FLeeTrwoop SHEPHERD'S Sack PosseT.
(No. 467*.)

“ ¥rom fam'd Barbadoes on the western main
Fetch Sugar ounces four —fetch Sack from Spain,
A pint,—and from the Eastern Indian Coast
Nutmeg, the glory of our noribern toast ;

O'er laming Coals let them together heat,

Till the all-eonquering Sack dissolve the Sweet ;
O'er gich another five, put Eggs just ten,
New-born from tread of C and Rump of Hen:
Stir them with steady hand and eonscience pricking
To sec the votimely end of ten fing Chicken ;
From shiniog shelf take down the brazen skillet,—
A quart of milk from gentle Cow will fll it.
When boil'd and eold, put milk and Sack to Eggs,
Unite them firmly like the triple leagne,

And on the fire let them togeiher dwell

Tl Miss sing twice—yon most pot kiss and tell—
Each lad and lass take up a silver spoon,

And fall on fiercely like a starved Dragoon.”

To bottle Beer.— (No. 468.)

When the briskness and liveliness of malt liquors in
the cask fail, and they become dead and vapid, which
they generally do soon after they are tilted, — let them be
Bottled.

Be careful to use clean and dried bottles ; leave them
unstopped for twelve hours, and then cork them as closely
as possible with good and sound new Corks; put a bit of
lump sugar as big as a nutmeg into each bottle: the
Beer will be ripe, i. e. fine and sparkling, in about four or
five weeks; if the weather is cold, to put it up, the day
before it is to be drank, place it in a room where there is
a Fire,

Q



338 LIQUEURS.

Remember there is a sediment, &e. at the bottom of
the Bottles, which you must carefully avoid disturbing,
— S0 pour it off at once, leaving a wineglassful at the
bottom.

** If Beer becomes Hard or Stale, a few grains of Car-
bonate of Potash, added to it at the time it is drank, will
correct it, and make Draught Beer as brisk as Bottled Ale.

Rich Raspberry Wine or Brandy. — (No. 469.)

Bruise the finest ripe Raspberries with the back of a
spoon, strain them through a flannel bag into a stone jar,
allowing a Pound of fine powdered Loaf Sugar to each
quart of juice; stir it well together, and cover it down;
let it stand for three days, stirring it up each day; pour
off the clear, and put two quarts of Sherry, or one of
Cogniac Brandy, to each quart of juice; bottle it off: it
will be fit for the glass in a fortnight.

N.B. Or make it with the Jelly (No. 479.)

Lieueurs. — (No. 471.)

We have very little to tell from our own experience, and
refer our Reader to * NouverLe Cuimie pu Gour et
ove L'Oporar, ou ' Art du Distillateur, du Confiseur, et du
Parfumeur, mis a la portée de tout le Monde,” — Paris,
2 tom. 8vo. 1819 ;—and to Jarrin's Italian Cunfectioner,
Lond. 1820.

Next to teaching how to make good things at home, is
the information where those things may be procured ready
made of the best quality.

It is in vain, to attempt to imitale the best Forrion
Liqueurs, unless we can obtain the pure vinous spiril
with which they are made.

Jonwxsow and Co., Forvign Liqueur and Brandy Mer-
ehants to his Majesty and the Royal Family, No. 2, Colon-
nade, Pall Mall, are justly famous for importing Braxpy
of the best quality, and selling it in a genuine state, and
71 varieties of ForeleN Liqururs, &c., and that agree-
able and excellent coup-d'aprés, * Essence or Puncn.”

His “ Wirte Cunracoa” is a Boane Bouche for an

Emperor.
-

N4
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Curagoa. — (No. 474.)

Put five ounces of thin cut Seville Orange Peel, that
has been dried and pounded, into a quart of the finest
and cleanest Rectified Spirit, (Sold by Rickarps, Dis-
tiller, Piceadilly), — after it has been infused a fortnight,
strain it, and add a quart of Syrup, and filter; see the
following Receipt: —

To make a Quart of Curagoa.

Ta a pint of the cleanest and strongest Rectified Spirit,
fsold by Rickarps, Piceadilly), add two drachms and a
half of the Sweet Oil of Orange Peel, (sold by Stewanr,
No. 11, Old Broad Street, near the Bank), shake it up,—
dissolve a pound of good Lump Sugarin a pint of cold
water, make this into a Clarified Syrup (No. 475), which
add to the Spirit, shake it up, and let it stand till the
following day — then line a funnel with a piece of muslin,
and that with filtering paper, and filter 1t two or three
times till it is quite bright. This Liqueur is an admirable
cordial — and a teaspoonful in a tumbler of water, is a
very refreshing Summer Drink, and a great improvement
to Puncn.

0bs.— We do not offer this Receipt as a Rival to Mr.
Jonwson’s Curagoa — it is only proposed as an humble
substitute for that incomparable Liqueur.

Clarified Syrup.— (No. 475.)

Break into bits two Pounds (avoirdupois) of double
refined Lump Sugar, and put it into a clean stewpan (that
is well tinned), with a pint of cold spring water; when the
Sugar is dissolved, set it over a moderate fire : beat about
half the white of an Egg, put it to the Sugar before it gets
warm, and stir it well together. Watch it, and when it
boils take off the scum; keep it boiling till no scum rises,
and it is perfectly clear, then run it through a clean
napkin : put it into a close stopped bottle ; it will keep for
months, and is an Elegant Article on the Sideboard for*
Sweetening.

Obs. — The proportion of Sugar ordered in the above
Syrup, is a quarter pound more than that directed in the

Q2
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Pharmacopeeia of the London College of Physicians. The
quantity of Sugar must be as much as the liquor is
capable of keeping dissolved when cold, or it will ferment,
and quickly spoil ; if kept in a temperate degree of heat,
the above proportion of Sugar may be considered the
basis of all Syrups.

Capallaire.— (No. 476.)

To a pint of Clarified Syrup add a wineglass of Curagoa
(No. 474), — or dissolve a drachm of Oil of Neroli in two
ounces of Rectified Spirit, and add a few drops of it to
Clarified Syrup.

LemoNADE in a Minute.— (No. 477.)

Pound a guarter of an ounce (avoirdupois) of Citric,
i. e, crystallized Lemon Acid *, with a few drops of quint-
essence of Lemon Peel (No. 408), and mix it by degrees
with a pint of Clarified Syrup (No. 475), or Capillaire.

For Superlative Syrup of Lemons, see (No. 391.)

Obs.— The proportion of Acid to the Syrup, was that
selected (from several specimens) by the Commirrie oy
Taste. We advise those who are disposed to verify our
Receipt, to mix only three-quarters of a pint of Syrup first,
and add the other quarter if they find it too Acid.

If you have none of (No. 408), flavonr your b'ywﬁl with
thin cut Lemon Peel, or use Syrup of Lemon Peel (No.
393.

A)Lablespuanful of this in a pint of water will imme-
diately produce a very agreeable Sherbet; the additon
of Rum and Brandy will convert this into

Puxca pirecriy.—(No. 478.)

Shrub, or Essence vf Punch.—(No. 479.)

Brandy or Rum, flavoured with (No. 477), will give
you very good Extempore < Essence or Puxcn.”

* Tarteric is ooly half the price of Citric Acid—but is very inferior in
flavour, &e.; and those who prepare this Syrup for Home Consamption, will
always use the Cifric.
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Obs.—'The addition of a quart of Sherry or Madeira
makes “ Puxcu Rovar:” if, instead of wine, the above
quantity of water be added, it" will make * Punch for
Chambermaids,” according to SarLmox’s Cookery, Svo.
London, 1710; see page 405; and (Ne. 268), in Norr's
Cook's Dictionary, 8vo. 1724,

White, Red, or Black— Currant,— Grape,— Raspberry,
&c. Jelly.— (No. 479*.)

Are all made precisely in the same manner, When
the fruit is full ripe, gather it on a dry day;-—as soon as
it is nicely picked, put it into a Jar, and cover it down
very close. !

Set the Jar in a Saucepan about three parts filled with
cold water; put it on a gentle fire, and let it simmer
for about half an hour. Take the pan from the fire, and
pour the contents of the Jar into a Jelly-Bag: pass the
juice through a second time ; — (do not squeeze the Bag.)

To each Pint of juice add a pound and a half of very
good Lump Sugar pounded; when it is dissolved, put
it into a preserving pan, set it on the fire, and boil gently,
stirring and skimming it the whole time, (about thirty or
forty minutes), i e. till no more scum rises,— and it is
perfectly clear and fine; pour it while warm into pots, —
and when cold, cover them with paper wetted in Brandy.

Half a pint of this Jelly, dissolved in a pint of Brandy
or Vinegar, will give you excellent Currant or Raspber.
Brandy or Vinegar., 'To make Sweet Sauce, (No. 346.)

Obs.—JeLries from other fruits are made in the same
way, — and cannot be preserved in perfection without
plenty of good Sugar.

Those who wisk Jelly to turn out very stiff, — dissolve
Isinglass in a little water, strain through a sieve, and add
it in the proportion of half an ounce to a pint of Juice,
and put it in with the Sugar.

The best way is the cheapest,— Jellies made with
too small a proportion of Sugar — require boiling so long
—there is much more waste of juice and flavour by
evaporation than the due guantity of Sugar costs; and
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th_e neither look nor taste half so delicate, as when made
with a proper proportion of Sugar, and mederate boiling.

Mock Arrack. —(No. 480.)

Dissolve two seruples of flowers of Benjamin in a quart
of good Rum, and it will immediately impart to it the
inviting fragrance of “ Vavxnary Necrar,”"

Calves'-feet Jelly.— (No. 481.)

Take four Calves' Feet, (not those which are’ sold at
Tripe-shops, which have been boiled till almost all the
Gelatine is extracted, — but buy them at the Butcher's;)
slit them in two, take away ti;e Fat from between the
claws, wash them well in lukewarm water, then put them
in a large stewpan, and cover them with water; when the
liquor boils, skim it well, and let it boil gently six or seven
hours, that it may be reduced to about two quarts, then
strain it through a sieve, and skim all the oily substance
which is on the surface of the liquor.

If you are not in a hurry, it is better to bail the Calves’
feet the day before you make the Jelly, as when the
liquor is cold, the oily part being at the top, and the other
being firm, with pieces of kitchen paper npplied to it, you
may remove every particle of the oily substance, without
wasting any of the Liquor,

Put the Liquor in a stewpan to melt, with a pound of
Lump Sugar, the peel of two Lemons, the juice of six, six
whites of Eggs and shells beat together, and a bottle of
Sherry or Madeira; whisk the whole together until it is on
the boil, then put it by the side of the stove, and letit
simmer a quarter of an hour; strain it through a Jelly-bag;
what is strained first must be poured into the bag again,
until it is as bright and as clear as rock water; then put
the Jelly in moulds, to be cold and firm; if the weather is
o0 warm, it requires some ice.

Obs,— When it is required to be very stiff, half an
ounce of Isinglass may be added when the Wine is
put in. g

It may be flavoured by the juice of various Fruits, &c.
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and Spices, &c. and coloured with Saffron, — Cochineal,
— Red Beet Juice, — Spinage Juice, — Claret, &c.—
and it is sometimes made with Cherry Brandy, or Noyeau
Rouge, — or Curagoa (No. 474), or Essence of Punch (No.
479), instead of Wine.

N.B. Ten Suank Boxes or Murron, which may be
bought for 21d., will give as much Jelly as a Calf’s foot,
which costs a Shilling, — See the lines at the top of page
255 of this work.
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MADE DISHES, &e.

Receipts for Economical Mave Disurs, written for the
Cook's OrRACLE — by an accomplished ExcLisn Lapy.
—(No. 483.)

Tuese Experiments have arisen from my aversion to Cold
Meat, and my preference of what are termed Frexcn
Disues; with which (by a certain management) I think I
can furnish my table at far less expense — than is gene-
rally incurred in getting up a Plain Dinner.

Gravy or Sour Mears I never buy,—and yet am
seldom without a good provision of what is techuically
denominated Stock.

‘When, as it frequently happens, we have Hawn dressed,
if the Joint be above the weight of seven pounds, I have it
cut in half, and prepared in the following manner: —
First, ensure that it has been properly soaked, scraped,
and cleaned to a nicet;r, — then, put it into an Earthen
Pessel as near its own size as possible, with just as much
water as will cover it, to which add four Onions, a clove
of Garlick, half a dozen Shallots, a Bay leaf, a bunch of
Sweet herbs, half a dozen Cloves, a few Peppercorns and
Allspice : this should be well closed, and kept simmering
about three hours. It is then served with Raspings or
with Glazing, the rind having first been taken off neatly.
— The liquor is strained, and kept till Poultry of any sort,
or Meat, is boiled, when the liquor in which they have
been dressed should be added to it, and boiled down fast
till reduced to about three pints: when cold, it will be a



MADE DISHES, &ec. 345

highly flavoured, well coloured Jelly®, and ready for
Sauce for all kinds of Ragodés and Hashes, &c. &c.

A Fivier or Vear, I divide into Three Parts ; the
Meat, before it is skewered, will of itself indicate where
the partition is natural, and will pull asunder as you
would quarter an Orange ; — the Largest Piece should be
stuffed with (Ne. 374, or 375), and rolled up, compactly
skewered, &c. and makes a very pretty small Fillet — the
square flat Piece will either cut into Cutlets (No. 90, or
521), or slice for a Pie — and the Thick Piece must be well
larded and dressed as a Fricandeau— which I do in the
following manner;: — Put the larded Veal into a stewpan
just big enough to contain it, with as much water as will
cover it; when it has simmered till delicately white, and so
tender as to be cut with a Spoon, it must be taken out of
the water and set apart,—and it will be ready to serve
up either with Sorrel, Tomata, Mushrooms (No. 305, or
439), or some of the above-mentioned Stock — the Fri-
candean being previously coloured with Glazing —if with
Mushrooms, they should be first parboiled in Salt and
Vinegar, and water, which gives them flavour, and keeps
them good colour.

Tue SirvoiN or BEEF [ likewise divide into Three Parts;
I first have it nicely boned.

The Under part, or Fillet, as the French call it, will dress
{when cut into slices) excellently, either as plain Steaks
(No. 94), Curry (No. 497); or, it may be larded whole,
and gently stewed in two quarts of water (a Bay leaf, two
Onions, their skins roasted brown, four Cloves, Allspice,
&c. &c.) till tender, when it should be taken out, drained
quite dry, and put away — it is then ready to be used at
any time in the following manver: — Season and dredge
it well, then put it into a stewpan in which a piece of
Butter has been previously fried to a fine froth; when the
Meat is sufficiently brown, take it out, and throw into the
pan half' a dozen middle-sized Ounions to do a fine Gold
Colour; that accomplished, (during which the Dredger
should be in constant use,) add half a pint of Stock, and a

* Thig may be still longer preserved — by the process directed in (No. 232.)
Qb
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teaspoonful of Tarragon Vinegar (No. 396), and let the
Onions stew gently till nearly tender: the Beef should
then be returned to the stewpan, and the whole suffered
to simmer till the meat is warm through: care must be
taken that the Onions do not break, and they should be
served round the Beef with as much Sauce as will look
graceful in the dish. ‘The Fillet is likewise very good
without the fried Onions ; — in that case, you should chop
and mix up together, a Shallot, some Parsley, a few Capers
and the Yolk of a hard Fgg, and strew them lightly over
the surface of the Beef.

The Fat End of the Sirloin and Bones should be put to
simmer in the liquor, in which the Fillet was first stewed,
and done till the Beef looks loose; it should then be put
away into a dee[_) vessel, and the Soup strained over it,
which cocling with the Fat upon the top (thereby ex-
cluding the air), will keep as long as may be required ; —
when the Soup is to be used, the fat must be cleared from
it, —a Carrot, Parsnip, a head of Celery, a Leck, and
three Turnips, cleaned and scalded, should be added to it,
and the whole suffered to simmer gently till the vegetables
are quite done, when they must be strained from the
liquor, and the Soup served up with large square thick
pieces of toasted bread.

Those who like a Plain Bouilli warm the Beef in the
Soup, and serve it up with the Turnips and Carrots which
had been strained before from the Soup. A White
Cabbage quartered, is no bad addition to the Garnish of
the Bonilli, or to the flavour of the Soup. Ifitis a Dressed
Bouwilli, sliced Carrots and Button Onions should be stewed
in thickened Stock, and poured over the Meat.

A Neck of Mutton, boned, sprinkled with dried Sage,
powdered fine, or (No. 378) seasoned and rolled and
roasted, is very good. The Bunes and Scrag make ex-
cellent Gravy stewed down, and if done very gently, the
Meat is not bad eating. The same herbs should be put
to it, as to other Stocks, with the addition of a Carrot;
this will make very good Mutton Broth. In short, where-
ever there are Bones or Trimmings to be got out of any
Meat that is dressed in my Kitchen, they are made to
contribute towards Soup or Gravy, or (No. 262.)
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- Instead of roasting a Hare (which at best is but dry
food), stew it, if Young, Plain,—if an Old one, Lard it.
The Shoulders and Legs should be taken off, and the
Back cut into three pieces; these, with a Bay leaf, half
a dozen Shallots, one Onion pierced with four Cloves,
should be laid with as much good vinegar as will cover
them, for twenty-four hours in a deep dish. In the mean
time, the Head, Neck, Ribs, Liver, Heart, &c. &c. should
be browned in frothed Butter well seasoned— add half a
pound of lean Bacon cut into small pieces, a large bunch
of Herbs, a Carrot, and a few Allspice — simmer these in
a quart of water till it be reduced to about half the
quantity, when it should be strained, and those parts of
the Hare which have been infused in the vinegar, should
(with the whole contents of the dish) be added to it, and
stewed till quite done. Those who like Onions ma
brown half a dozen, stew them in a part of the Gravy, an
dish them round the Hare.

When it comes from the table, supposing some to be
left, the Meat should be taken from the Bones, and with a
few Forcemeat balls, the remains of the Gravy, and about
a quarter of a pint of Red Wine and a proportionable
quantity of waler, it will make a very pretty Soup —to
those who have no objection to Catsup, (No. 439), a
spoonful in the original Gravy is an improvement, as
indeed it is in every made Dish where the Mushroom
itself is not at command.

Every Ragoiit, in my opinion, should be dressed the
day before it is wanted, that any Fat which has escaped
thtladskimming spoon, may with ease be taken off when
cold.
Cavr's Hean. —Take the kalf of one, with the skin
on, — put it into a large stewpan with as much water as
will cover it, a knuckle of Ham, and the usual accom-
paniments of Onions, Herbs, &c, &c. and let it simmer
till the flesh may be separated from the bone with a spoon
—do so, and while still hot cut it into as large a sized
square as the piece will admit of;; — the trimmings and
half the liquor put by in a tureen; to the remaining half
add a gill of White Wine, and reduce the whole of that by
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quick boiling till it is again half consumed, when it should
be poured over the large square piece in an Earthen
Vessel surrounded with Mushrooms, white Button Onions,
small pieces of Pickled Pork (half an inch in breadth, and
one and a half in length), and the tongue in slices, and
simmered till the whole is fit to serve up; some browned
Forcemeat balls are a pretty addition.  After this comes
from the Table, the remains should be cut into small
pieces and mixed up with the trimmings and liquor, which
(with a little more wine) properly thickened, will make a
very good Mock Turtle Soup for a future occasion,

To Hash Mutton, §c. — (No. 484.)

Cut the Meat into handsome slices, and trim off all the
sinews, skin and gristle, &c. — put in nothing but what is
to be eaten, lay them on a plate, ready; prepare your
Sauce as receipt (No. 360), or (No. 451), or (No. 486),
put in the Meat, and let it simmer gently till it is
thoroughly warm: —do not let it Boil, as that will make
the Meat tough and hard *, and it will be, as Joax Crom-
weLL 4 has 1t, a Harsh.

Obs.— Select for your Hash those parts of the joint that
are least dope. It is a mode of Cookery by no means
suited to delicate stomachs; unless the Meat, &c. be
considerably under-done the first time—a second dressing
must spoil 1t.

To wanm Hasnes {, — Mape Disues, — SteEws, —
Racours,—Soues, &c. —(No. 485.)

Putwhat you have left, into a deep hash dish, or tureen:

* Hasues and Ments dressed a second time, shouldl omly simmer geutly,
fill just warm through : it is supposed they have been done very nearly, if
not quite epough, already : sclect those parts of the joiot that have been least
done.

I maklng @ Hash from ¢ Leg of Mutton, do not destioy the Marrow-hone
to help the geavy of your hash, to which it will make no perceptible addition ;
bt saw it in two, twist writing paper round the ends, and send It wp on a plate
as @ side dish, garnished with sprigs of parsley : — i1 it is a Roast {eg, preseree
the vxp nONE, and sepd i€ wp between the marrow-bones, This is a very prety
Luancheon, ov Sapper dish.

t See ** the Conrt and Kitchen of ELizapgrs, commonly called Jogn Crom-
tecll,” 16mo., London, 1664, page 106.

1 'The * Doin-Marie,” or WATER.BATH, see note to (No, 520), is the best
utensil to warm up made dishes, and things that have been already sufliciently
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when you want it, set this in a stewpan of boiling water;
let it stand till the contents are quite warm.

To Hash Beer, §c. — (No. 486.)

Put a pint and a half of Broth, —or Water, with an
ounce of (No. 252), or a large tablespoonful of Mushroom
Catsup, into a stewpan with the Gravy you have saved
that was left from the Beef, and put in a quarter ounce of
onion sliced very fine, and boil it about ten minutes; put
a large tablespoonful of Flour into a basin, just wet it
with a little water, mix it well together, and then stir it
into the broth, and give it a boil for five or ten minutes,
rub it through a sieve, and it is ready to receive the Deef,
&c, let it stand by the side of the fire, till the Meat is
warm.

N. B. A teaspoonful of Parsley chopped as fine as
possible, and put in five minutes before it is served up, is
a great addition; — others like half a wineglass of Port
wine, and a dessertspoonful of Currant Jelly.

See also (No. 360), which will show you every variety
of manner of making and flavouring the most highly
finished Hash Sauce, and (Nos. 484, 485, and 506.)

Cold Meat Broiled, with Poached Eggs. —(No. 487.)

The inside of a Sirloin of Beef is best for this dish, or a
Leg of Mutton, Cut the slices of even and equal thickness,
and broil and brown them carefully and slightly over a
clear smart fire, or in a Dutch oven, give those slice® mosi
fire that are least done;—Ilay them in a dish before the
fire to keep hot, while you poach the Eggs, as directed in
(No. 546), and mashed Potatoes (No, 106.)

dressed, as it veither consmmes the sance, nor hardens the meat :—if you have
not a Weler-Bath, a Duteh Oven will sometimes supply the place of it.

“ Bain-Marie” is a flat vessel containing boiling water; you put all yonr
stew pans into the water, and keep that waler always veey hot, but it must not
boll; the efiect of this Bala-Marie is to keep every thing warm without altering
either the gquantity or the quality, particalarly the qoality. When 1 h
honour of serving & Nobleman wiho Kepl a very extensive buuniing establishment,
and the hoor of dioner was consequently nneertain, 1 was fu the habit of using
Baln Marke, a # eertnin menis nlll preserving the favour of all my dishes.  If
you keep your sance or broth o soup by the firesile, the sonp rediecs and
Beeanies (oo strong, and the sanee thickens as well as veduoecs,  This bs the best
way of warming lTartle, or Mock Turthe Sonp, — as the thick part is always at
Lhe bottom, and this method prevents it from buorpivg, aid keeps it always good.”
—Upx"s Cookery, page 18,




360 MADE DISHES, &e.

Obs. — This makes a savoury Luncheon or Supper, —
but is more relishing than nourishing, unless the Meat
was under-done the first time it was dressed.

No. 307 for Sauce, to which some add a few drops of
Shallot wine or vinegar, See (No. 402), or (No. 439), or
(No. 359), warmed, — or Grill Sauce (No. 355.)

Mrs. Puirries's Trish Stew. — (No, 488.)

Take five thick Multon Chops or two pounds off the
neck or loin; four pounds of Potatoes; peel them, and
cut them in halves; six Onions, or half a pound of onions,
peel and slice them also; — first put a layer of Potatoes
at the bottom of your stewpan, then a couple of Chops
and some of the Onions; then again potatoes, and so on
till the pan is quite full,—a small spoonful of white
pepper, and about one and a half of salt, and three gills of
broth or gravy; cover all very close in, so as to prevent
the steam from getting out, and let them stew two hours
on a very slow fire. A small slice of ham is a great ad-
dition to this dish. The Cook will be the best judge when
it is done, as a great deal depends on the fire you have,

N. B. Great care must be taken not to let it burn, and
that it does not do too fast.

To make an Irish Stew, or HunTER's P1E.

Take part of a Neck of Mutton, cut it into chops,
season it well, put it into a stewpan, let it brase for half
an hour, take two dozen of potatoes, boil them, mash
them, and season them, butter your mould, and line it
with the potatoes, put in the Mutton, bake it for half an
hour, then it will be done, cut a hole in the top, and add
some good gravy to it,

N. B. The above is the contribution of Mr. Morrison of
the Leinster Hotel, Dublin.

A good Scotch Haggies. — (No. 488%.)

Make the haggies-bag perfectly clean; parboil the
draught, boil the liver very well, so as it will grate; dry
the meal before the fire; mince the draught and a pretty
large piece of beef very small; grate about half of the
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liver; mince plenty of the suet and some onions small;
mix all these materials very well together, with a handful
or two of the dried meal ; spread them on the table, and
season them properly with salt and mixed spices; take any
of the scraps of beef that is left from mincing, and some
of the water that boiled the draught, and make about a
choppin (i. e. a quart) of good stock of it; then put all the
haggies meat into the bag, and that broth in it; then sew
up the bag; but be sure to put out all the wind before you
sew it quite close. If you think the bag is thin, you may
putitin a cloth. If it is a large haggies, it will take at
least two hours boiling.

N. B. The above we copied verbatim from Mns.
Mac1veR, a celebrated Caledontan Professor of the Culinary
arty, who taught and published a book of Cookery at Edin-
burgh, A.D. 1787.

Mixcep CoLLoPps.

“ This is a favourite Scotch dish,—few families are
without it, — it keeps well, and is always ready to make
an extra dish,

‘* Take Beef, and chop and mince it very small; to
which add some salt and pepper. Put this, in its raw
state, into small jars, and pour on the top some clarified
butter. When intended for use, put the clarified butter
into a fryingpan, and slice some onions into the pan, and
fry them. Add a little water to it, and then put in the
minced meat. Stew it well, and in a few minutes it will
be fit to serve up.” — The Hon. Jonn Cocnrave's Sea-
man’s Guide, 8vo. 1797. p. 42,

Harrico® Mutton, d la Moost-AYE. — (No. 489.)

Cut the best end of a Neck or Loin of Mutton that has
been kept till tender into Chops of equal thickness, one
rib to each; (“ les bons hommes de bouche de Parts” cut two
chops to one bone, but it is more convenient to help when
there is only one, two at a time is too large a dose for
John Bull,) trim off most of the fat, and the lower end of

# Probably a contraction of ' Haut Ragoiks,”
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the chine bone, and scrape it clean; — flatten them with a
cleaver, and lay them in a Stewpan, with an ounce of
Butter and a large Onion; — set it over a smart Jire s if
your fire is not sharp, the chops will be done before they
are coloured : the intention of frying them is merely fo
wive them a browning.

While the Chops are browning, peel and boil a couple
of dozen of young button Onious in about three pints of
water for about 15 or 20 minutes, set them by, —and
pour off the liquor they were boiled in into the stewpan
with the chops, and add as much boiling water as will
cover them, remove the scum as it rises, and then put in
six ounces of Carrots, and eight ounces of Turnips peeled
and cut into slices, or shaped into balls about as big as a
nutmeg, put in the Carrots twenty minutes before the
Turnips, be carefil they are not stewed too fast or too much,
— so take out one of the Chops with a fish slice, and try
it : when they are tender, which will be in about an hour
and a half, then pass the gravy through a sieve into a
basin, skim off the fat, and set the meat and vegetables by
the fire to keep hot, and pour some boiling water over the
button Onions to warm them, and then put them round
the Dish, the last thing,

Trickey THE Gravy by putting an ounce of Butter
into a Stewpan; when it is melted, stir in as much Flour
as will stiffen it; pour the gravy to it by degrees, stir
together till it boils ; strain it through a fine sieve or tammis
tnito a stewpan, and let it simmer gently while you dish up
the Meat and Vegetables; lay the chops round a dish,
put the Vegetables in the middle, and pour the thickened
gravy over. Some put in Capers, &c., minced Gherkiuns,
&e.

Obs.— Rump steaks, Vrearn currers, and Beer
Ta1ns, make excellent dishes dressed in the like manner.

Mutton Chaps delicately Stewed, and good Mutton Broth.
(No. 490.)

Put the Chops into a stewpan with cold water enough
to cover them, and an Onion, — when it is coming to a
boil, skim it, cover the pan close, and set it vver a very
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slow Fire till the Chops are tender, —if they have been
kept a proper time, they will take about three quarters of
an hour's very gentle simmering. Send up Turnips with
them, (No. 130), they may be boiled with the chops, skim
well, and then send all up in a deep dish, with the Broth
they were stewed in.

N.B. The Broth will make an Economist one,—and
¢he Meat another wholesome and comfortable meal.

Shoulder of Lamb Grilled.—(No. 491.)

Boil it,— score it in chequers about an inch square, rub
it over with the yolk of an egg, pepper and salt it, strew
it with bread-crumbs and dried parsley, or sweet Herbs,
or (No. 457 or 459), and Carbonado, i. e. Grill, 1. e. Broil
it over a clear fire, or put it in a Dutch oven till it is
a nice light brown; send up some gravy with it, or make a
sauce for it of flour and water well mixed together with an
ounce of fresh butter, a tablespoonful of mushroom or
walnut catsup, and the juice of half a lemon. See also
Grill Sauce (No. 355.) :

N. B. Breasts of Lamb are often done the same way,
and with Mushroom or Mutton sauce (No. 307.)

Lam¥’s Fry.— (No. 492.)

Fry it plain, or dip it in an egg well beaten on a plate,
and strew some fine stale bread-crumbs over it; garnish
with crisp parsley (No. 389.) For sauce (No. 355), or,
(No. 356.)

Suix or BEEr® Stewep. — (No. 493.)

Desire the butcher to saw the bone into three or four
pieces, put it into a stewpan, and just cover it with cold
water, — when it simmers, skim it clean, — then put in a
bundle of Sweet Herbs, a large Onion, a head of Celery, a
dozen berries of Black Pepper, and the same of Allspice :
— stew very gently over a slow fire till the Meat is tender,
— this will take from about Three hours and a half; to
four and a half.

* The proverb says, ** Of all the Fowls of the Adir, commend me lo the Suix
or Brer,— for there's Marrow fur ihe master,— Meat for the misiress, Gristles
for the Servants, and Bones for the Dogs,”
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Take three Carrots, peel and cut them into small
8quares ; — peel and cut ready in small squares a couple
of Turnips, with a couple of dozen of small young round
silver Button Onions; boil them till tender, the Turnips
and Onions will be enough in about fifteen minutes, —
tdhe Carrots will require about twice as long — drain them

Ty.

When the Beef'is quite tender, take it out carefully with
a slice, and put it on a dish while you thicken a pint and
a half of the Gravy: to do this, mix three tablespoonsful
of flour with a teacupful of the beef liquor; to make Sove
of the rest of it, see (No. 238); stir this thoroughly together
till it boils, scum off the Fat, strain it through a sieve, and
put your vegetables in to warm; — Sewson with pepper,
salt, and a wineglass of Mushroom Catsup (No. 439), or
Port wine, or both, and pour it over the Beef.

Send up Wow Wow sauce (No. 328), in a boat.

N.B. Or, instead of sending up the Beef whole, cut the
meat into handsome pieces fit to help at table, and lay it
in the middle of the dish, with the Vegetables and Sauce
(which, if you flavour with (No. 455), you may call *“ Bees
Curny,”) round it. A Lec or Murrow is excellent
dressed the same way,-—equal to *“ le Gigot de sept
heures,” so famous in the French kitchen.

Obs. — This Stew has every claim to the attention of
the Rational Epicure, being one of those in which ¢ Fru-
GALITY,” “ NourmsaMeNT,” * and PALaTABLENESS,”
are most happily combined, —and you get half a Gallon
of excellent Brots into the bargain,

‘We advise the Mistress of the table, to call it, * Racour
Beer;” this will ensure it being eaten with unanimous
applause; — the homely appellation of Shin of Beef stewed,
is enough to give your Genteel eater a locked jaw.

* Remember, when the Judgment's weak, the Prejudice is strong.”

Our Modern Epicures resemble the Ancient®, who
thought the dearest dish must be the most delicious =

® The remolest parts of the worlidl were visited, and Earth, Air, and Ocean ran-
meked to furnlsh the complicated delicacies of a Roman Supper.
“ Suwidas tells us, that Pieylius, who had a fof tongue and a Cold stomach, la
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——— And think all Wisdom lies
“ 1o being impertinently nice.”

Thus, they reckon Turtle and Punch, to be  sheventy
Jfoive per shent” more inviting than Mock Turtle and Good
Malt Liquor,— however bad the former may be, and how-
ever good the latter ; — we wish these folks could be made
to understand, that the Sonp for each, and all the accom-
paniments, are precisely the same ; — there is this only dif-
ference, the former is commonly made with a “ STARVED
TURTLE,” (see Notes at the foot of page 247,) the latter
with a “ FATTED CALF.” Sce (Nos. 247, 343,
and 343%.)

‘The scarcity of tolerably good cooks, ceases to be sur-
prising, when we reflect how much more astonishing is the
ignorance of most of those who assume the character of
Scientific courmanps®, so extremely ignorant of ¢ the
affairs of the Mouth,” —they seem hardly to * know a
Sheep's head from a Carrot,” and their real pretensions to
be profound Palaticians, are as moderate, as the wine
merchant’s customer, whose sagacity in the selection of
.Liquors, was only so exquisite, that—he knew that Port
wine was black, and that if he drank enough of it, it would
make him drunk,

Brisket of Beef Stewed. — (No. 494.)

This is prepared in exactly the same way as * Soup and
Bouilli,” See (Nos. 5, 238, or 493.)

Harricot of Beef.— (No. 495.)

A stewed brisket cut in slices, and sent up with the
same Sauce of roots, &c., as we have directed for harricot

orider to gralify the latier without offending the former, — made a sheatli for his
Tougue, so that he could swallow his potiage scalding hot; yea, 1 myself have
known a Shropshire Gentleman of the like quality ! — See Dr, MOVyeT on
Food, #10. 1655,

“ In the refined extravagance of the tables of the greal, where the Culinary
arts are pushed 1o excess,— Loxury becomes false to itself, and things are
valued, not as they are noiritious, or agreeable to the appetite, but in proportion
as lhl::ru-r: rare, —out of season, — or costly.® — Canocan on Goud, Bvo. 1771,
page 48.

® & Cookery is an art, appreclated by only a very few individuals, and which
requires, in addiiion 10 a most sindious and diligent application, no small share of
lllellrlil. and the strictest sobricty and panetuality.” — Preface to U ne's Cookery,
PII"Y 5
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of mutton (No. 489), is a most excellent dish, of very
moderate expense.

Savoury Salt Beef Baked.— (No. 496.)

The Tongue Side of a round of Beef is the best bit for
this purpose ; if it weighs fifteen pounds let it hang two or
three days ; then take three ounces of Saltpetre, one ounce
of coarse Sugar, a quarter of an ounce of Black pepper,
and same of Allspice, (some add a quarter of an ounce of
Ginger, or (No. 457), and tome minced sweet and savoury
Herbs (No. 459), and three quarters of a pound of com-
mon Salt; incorporate these ingredients by pounding them
together in a mortar; then take the bone out, and rub the
. Meat well with the above mixture, turning it and rubbing
it every day for a fortnight.

When you dress it, put it into a pan with a quart of
water; cover the meat with about three pounds of mutton
suet® shredded rather thick, and an onion or two minced
small; cover the whole with a flour crust to the top or
brim of the pan, and let it be baked in a moderate oven
for about six hours, (or, just cover it with water, and let it
stew very gently for about five hours, and when you send
it to table, cover the top of it with finely chopped Parsley.)
If the Beef weighs more, put a proportional addition of all
the ingredients.

The Gravy vou will find a strong Consommé, excellent
for Sauce or Soup,— or making Soy, or Browning, see
(No. 322), and being impregnated with Salt, will keep
several days.

This Joint should not be cut till it is Cold, — and then
with a sharp knife to prevent waste, and keep it even and
comely to the eye.

Obs.— This is a most excellent way of preparing and
dressing Beef (No. 503), — and a savoury dish, for Saad-
wiches, &e.,—in moderate weather it will keep good for a
fortnight after it is dressed : it is one of the most econo-
mical and elegant articles of ready dressed keeping pro-

* This Spet i= not to be wasted, — when it comes from the oven, take oot the
Peef, and strain the contents of the pan through a sieve,— let it stand (il itis
cold,—then clarify the fat as directed in (No. 83), and it will do for Frying, &e,
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visions ; deserving the particular attention of those families
who frequently have Accidental Customers dropping in at
Luncheon or Supper —to whom, we recommend Mor-
risox’s Provisions, No. 3, Charlotte Row, Mansion
House.

Cungries.—(No, 497.) see also (No. 249.)

Cut Fowls or Rabbits into joints; put four ounces of
Butter into a stewpan; when it is melted, put in the meat,
and two Onions sliced ; let them be over a smart fire till
they are of a nice brown, then put in half a pint of Broth;
let it simmer twenty minutes; put in a basin one table-
spoonful of Curry Powder (No. 455), one of Flour, and
a teaspoonful of Salt; mix it smooth with a little cold
water, put it in the stewpan, and shake it well about till it
boils; let it simmer twenty minutes longer; just before it
is dished up, squeeze in the juice of half a Lemon, add one
good tablespoonful of melted Butter, and it is ready.

Obs.— Curry is made also with Sweetbreads — Breast
of Veal— Veal Cutlets — Lamb — Mutton or Pork Chops
— Lobster — Turbot — Soles — Eels — Oysters, &c. pre-
pared as above, or enveloped in (No. 348.)

Obs. — This is a very savoury, nourishing, and economi-
cal dish, and a valuable variety at a moderate table, See
Wow Wow Sauce (No. 328,)

Stewed Rump Steaks. — (No. 500.)

The Steaks must be a little thicker than for broiling, —
let them be all the same thickness, or some will be done too
little, and others too much,

Put an ounce of Butter into a stewpan, with two
Onions; when the Butter is melted, lay in the Rump
Steaks, let them stand over a slow fire for five minutes,
then turn them, and let the other side of them fry five
minutes longer. Have ready boiled a pint of Button
Onions ; they will take from half an hour to an hour; put
the liquor they were boiled in to the Steaks; if there is
not enough of it to cover them, add broth or beiling water,
to make up enough for that purpose, with a dozen corns of
Black Pepper and a little Salt, and let them simmer very,
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gently for about an hour and a half, and then strain off as
much of the liquor (about a pint and a half) as you think
will make the sauce.

Put two ounces of Butter into a stewpan; when it is
melted, stir in as much Flour as will make it into a
stiff paste; some add thereto a tablespoonful of Claret,
or Port wine, the same of Mushroom Catsup (No. 439),
halt a teaspoonful of Salt, and a quarter of a teaspoonful
of ground Black Pepper: add the liquor by degrees, let
it boil up for fifteen minutes; skim it, and strain it;
serve up the Steaks with the Onions round the dish,
and pour the Gravy over.

Vear Currers or Murton Cnops may be done the
same way, or as Veal Olives (No. 518.)

This is generally a second course dish, and is usually
made too rich, —and only fit to re-excite an Appetite
already satiated. Our endeavour is to combine agree-
able savouriness with substantial nourishment; those who
wish to enrich our Receipt may. easily add Mushrooms,
— Wine, — Anchovy, — Cayenne, — Bay leaves, &e.

Ohs.— Rump Steaxs are in best condition from
Michaelmas to Lady-day. To ensure their being tender,
give the Butcher three or four days’ notice of your wish
for them.

Broiled Rump Steak with Onion Gravy.—(No. 501,)
See also (No. 299.)

Peel and slice two large Onions; put them into a
quart stewpan with two tablespoonsful of water: cover
the stewpan close, and set it on a slow fire till the water
has boiled away, and the Onions have got a little
browned, — then add half a pint of good Broth®, and
boil the Onions till they are tender; strain the Broth
from them, and chop them very fine; thicken the Broth
with Flour and Butter, and season it with Mushroom
Catsup, and pepper and salt; put the Onion into it,
and let it boil gently for five minutes, and pour it over

* If you have no Broth,—put in ball a pint of water, thicken it as in the above
receipl, and just bofore yon give it the last boil op, add to it a large spoonful of
Mushroom Catsop, and, if you like, the same quantity of Port wine.
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a Broiled Rump Steak. If, instead of Broth, you use
good Beef Gravy, it will be superlative.

*.* Stewed Cucumber (No. 135), is another agreeable
accompantment to Rump Steaks.

ALAMODE BEEF, or VEAL.—(No. 502.)

In the hundred and eighty volumes on Cookery, (see
page 18 of this work,) we patiently pioneered through,
before we encountered the tremendous labour and ex-
pense of proving the Receipts of our predecessors, —
and set about recording these results of our own Ex
riments, —we could not find one Receipt that approxi-
mated to any thing like an accurate description of the
way in which this excellent dish is actually dressed in the
best Alamode Beef Shops; — from whence, of course,
it was impossible to obtain any information : — how-
ever, after all, the whole of the secret seems to be
the thickening the gravy of Beef that has been very
slowly* stewed, and flavouring it with Bay leaves and
Allspice.

Take about eleven pounds of the Mouse-Buttock, —
or Clod of Beef,—or a Blade Bone,—or the Sticking
piece, or the like weight of the Breast of Veal; cut it
into pieces of three or four ounces each; put two or
three ounces of Beef drippings, and a couple of large
Onions, into a large deep stewpan; as soon as it is
quite hot, flour the Meat, put it into the stewpan, keep
stirring it with a wooden spoon; when it has been on
about ten minutes, dredge it with flour, and keep doing
so till you have stirred in as much as you think will
thicken it, ther cover it with boiling water, (it will take
about a gallon,) adding it by degrees and stirring it
together; skim it when it boils, and then put in one
drachm of ground Black Pepper, two of Allspice, and four
Bay leaves; set the pan by the side of the fire, or at

* "It must be allowed 1o muse gently for several hours, lnaceessible to the
amblent air, and on the even anid persevering heat of charcoal in the furnace or
stove,  After having lulled self in its own exaidations, and the dissolution of i
anxiliaries, it way appest al table with a powerful claim le approbation,”—
Fanzria Cinania, p.47.
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a distance over it, and let it stew very slowly for about
three hours; when you find the meat sufficiently tender,
put it into a tureen, and it is ready for table.

It is customary to send up with it a nice Salad; see
(No. 372.)

“* To the above many Cooks add Cruamricwons; but
as- these are almost always decayed, and often of deleterious
quality, they are better left out,— and indeed the Bay
LEAVES deserve the same prohibition.

Obs.— Here is a savoury and substantial meal, almost
as cheap as the Ece-Broru of the Miser, — who fed
his Valet with the water in which his Egg was boiled,
—or as the * Potage a la Pierre, a la Soldat*®,” men-
tioned by Giles Rose in the 4th page of his dedication
of the * PERFECT SCHOOL OF INSTRUCTION ¥OR THE
OFFICERS OF THE moutTH,” 18mo. London, 1682. * Two
Soldiers were minded to have a Soup; the first of them
coming into a house, and asking for all things neces-
sary for the making of one, was as soon told that he
could have none of those things there, whereupon he
went away; — the other, coming in with a Stone in his
knapsack, asked only for a pot to boil his stone in, that
he might make a dish of broth of it for his Supper, which
was quickly granted him; when the Stone hafelwiled a
little while, he asked for a small piece of Meat or Bacon,
and a few Herbs and Roots, &c. just merely to give it a
bit of a flavour; till, by little antflittle, he got all things
requisite, and so made an excellent Pottage of his Stone,”
-—See 0bs. to (No. 493.)

8 d,

Onions, Pepper, Allspice, and Bay leaves.... 0 3
11 pounds of Beef cuuaes dedavis srsssapnenese 3 B

Maile Eight Quarts,syessssnsss 3 11

i. e. Six-pence per Quart,

® 066 ot fa .Swge,' anys one of the hest of proverbs, * gui faid le Soldat? ' It
is the Soop that makes the Soldier.' Execellent as oor troops are in the field,
there cannot be a more nnguestionable fact, than their immense inferfority to the
French im the business of Cookery. The English soldier lays hie pieee of ration
beef il onee on the coals, by which means, the one and the better Lalf is jost,—
anid the other burnt to @ cinder.  Whereas six French (rovpers fling their messes
into the same pot, and extract a delicions Soup, ten times more nutritfions thun
the simple ROHF conld ever be"—BLACKWOOD's Edinburgh Magazine, vol, vil,
p. 668,
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To Por Beer, — VeEaL, — Game, or PouLTrY, &c.
(No. 503.)

Take three pounds of lean Gravy Beef, rub it well with
an ounce of Saltpetre, and then a handful of common
Salt; let it lie in Salt about three days, rubbing it well
each day, then laut it into an earthen pan, or stone jar
that will just hold it, cover it with the skin and fat that
you cut off, and pour in half a pint of water; cover it close
with paste, and set it in a very slow aven for about four
hours ; — or prepare it as directed in (No. 496.)

When it comes from the Oven, drain the gravy from it
into a basin, pick out the gristles and the skins, mince it
fine, moisten it with a little of the Gravy you poured from
the Meat, which is a very strong Consommé (but rather
salt), and it will make excellent Pease Soup, or Browning,
(see No. 322), pound the meat patiently and thoroughly in
a mortar with some fresh Butter®, till it is a fine paste, (lo
make Potted Meat smooth — there is nothing equal to
plenty of Elbow-grease) — seasoning it (hy degrees as you
are beating it) with a little Black Pepper and Allspice, —
or Cloves pounded, — or Mace, — or grated Nutmeg.

Put it in pots, press it down as close as possible, and
cover it a quarter of an inch thick with Clarified Butter;
to prepare which, see receipt (No, 259.) Keep it in a dry

lace.

P Obs. — You may mince a little Ham or Bacon, —or an
Anchovy, — Sweet or Savoury Herbs, — or a Shallot, and
a little Tarragon, — Chervil, — or Burnet, &c., and pound
them with the Meat, with a glass of Wine, or some Mus-
tard, or Forcemeat (No. 376, or 378, and 399*, &c.); if
you wish to have it Devilish savoury, add Ragoiit Powder
(No. 457), Curry Powder (No. 455), or Zest (No. 255),
and moisten it with Mushroom Catsup (No. 439), or Essence
of Anchovy (No. 433), or Tincture of Allspice (No., 413),
or Essence of Turtle (No. 343*.)

* The less Gravy or Bulter, and the more beating, the better will be your
Potted Beef, if you wish it to keep ; —if for immediate eating, you may put’in a
larger proportion of gravy or butter, as the meat will pound easier, and look and
taste more mellow.

R
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Or, — (No. 503%.)

It is a very agreeable and economical way of using the
remains of Game, or Poultry, or a large joint of either
roasted or boiled Beef, Veal, Ham, or Tongue, &ec. to
mince it, with some of the Fat, (or moisten it with a little
Butterl or (No. 439), &c.) and beat it in a mortar with the
seasoning, &c., as in the former Receipt.

When either the Tecth or Stomach are extremely feeble,
especial care must be taken to keep Meat till it s tender
— before it is cooked — or call in the aid of those excel-
lent helps to bad teeth —the Pestle and Mortar.— And
see (Nos. 10, 18, 87, 89, 175, 178; from 185 to 250, 502,
542 — and especially 503.) Or dress in the usual way
whatever is best liked —minee it, put it into a mortar, and
pound it with a little Broth or melted Butter,—Vegetable,
— Herb, — Spice, — Zest (No. 255), &e., according to
the taste, &c. of the Eater. The business of the Stomach
is thus very materially facilitated.

“ Flesh in small quantities, bruised to a pulp, may be
very advantageously used in fevers attended with debility."
— Darwix's Zoonomia, vol. ii. p. 400.

“ Mincing or Pounding Meat — saveth the grinding of
the Teeth ; and therefore (no doubt) is more nourishing,
especially in Age, — or to them that have weak teeth; but
butter is not proper for weak bodies,—and therefore,
moisten it in pounding with a little Claret wine, and a very
little Cinnamon or Nutmeg.”"— Lord Bacox; Natural His-
tory, Century 1. 54,

Obs. — Meat that has been boiled down for Gravies, &e,
see (No. 1857), and (No. 252), (which has heretofore been
considered the perquisite of the Cat), and is completely
drained of all its succulence, beat in a mortar with Salt,
and a little ground Black Pepper and Allspice, as directed
in the foregoing Receipt, and it will make as good Potted
Beef, as Meat that has been baked till its moisture is
entirely extracted, which it must be, or it will not keep
two days.

Mey.— Meat that has not been previously salted, will
not keep so long as that which has.
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Sanowricnes, —(No, 504.)

Properly prepared, are an elegant and convenient Lun-
cheon or Supper, — but have got out of Fashion — from
the bad manner in which they are commonly made: to
cut the Bread neatly with a sharp knile, seems to be con-
sidered the only essential, and the lining is composed of
any offal odds and ends — that cannot be sent to table in
any other form.

Whatever is wsed must be carefully trimmed from
every bit of Skin, Gristle, &c.—and nothing introduced
but what you are absolutely certain will be acceptable
to the Mouth.

MATERIALS FOR MAKING SANDWICHES.

Colil Meat, or Punliry. German Saneage.
Potted ditto (No. 503.) Cold Pork, ditto (No. 87.)
Savoury ditto ( No. 4006.) Hard Eges, pounded with a little
Pouted Lobster (No. 178), or Shrimp Butter and Cheese.

(No. 175.) Grated Ham, or Beel.
Totted Cheese (No. 542.) Viwions Forcemeals, &e. (No. 373),
Potted, or grated Ean (No. 509} Co
Ditte, or grated Tongne. Curry Powder, Zest, Mustard, Pepper
Auchovy (Noes 434and 4335.) and Salt, are added oceasionally.

Meat Cakes.— (No. 504%.)

If yon have any cold Meat, Game, or Poultry, (if under-
done all the better), mince it fine, with a little fat baeon or
ham, or an anchovy; season it with a little pepper and salt;
mix well, and make it into small cakes three inches long,
half as wide, and half an inch thick: fry these a iight
brown, and serve them with good gravy; or put it into a
mould and beil or bake it.

N.B. Bread erumbs, hard yolks of Eggs, Onions, Sweet
herbs, Savoury Spices, Zest, or Curry Powder, or any of
the Forcemeats, see (No. 373 to 382.)

Fisn Cakes for Maigre Days, may be made in like
manner,

R 2
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Bubble and Squeak, or fried Beef and Cabbage.—(No. 505.)

“ When "midst the frying Pan, in accents savage,
The Beef, so surly, quarrels with the Cabbage.”

For this, as for a Hash, select those parts of the joint
that have been least done; —it is generally made with
slices of cold boiled salted Beef, sprinkled with a little
Pepper, and just lightly browned with a bit of Butter in
a fryingpan : if it is fried too much it will be hard.

Boil a Cabbage, squeeze it quite dry, and chop it small;
take the Beef out of the frying-pan, and lay the Cabbage
in it; sprinkle a little pepper and salt over it; keep the
pan moving over the fire for a few minutes; lay the Cab-
bage in the middle of a dish, and the Meat round it,

For Sauce, see (No. 356), or (No. 328.)

Hashed Beef and Roast Beef Bones Broiled.— (No. 506.)

To hash Beef, see Receipt (Nos. 484, 5, and 6), (Nos.
360, 484, and 486.)

The best part to hash is the Fillet or Inside of the Sir-
lotn, and the good housewife will always endeavour to pre-
serve it entire for this purpose. See Obs. to (No. 19), and
Mock Hare (No. 67 *.)

Roast Beef Bones furnish a very relishing Luncheon, or
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Supper, prepared in the following manner, with Poached
Eggs (No. 546), or Fried Eggs (No. 545), or Mashed
Potatoes (No, 106), as accompaniments.

Divide the Bones, leaving good pickings of meat on
each ; — score them in squares, pour a little melted butter
on them, and sprinkle them with pepper and salt; put
them in a dish, set them in a Dyrcn Ovex for half or
three quarters of an hour, according to the thickness of
the meat, keep turning them till they are quite hot, and
brown, or broil them on the gridiron. Brown them, but
don't burn them black., For Sauce, (Nos. 355, or 356.)

Oux-Cheek Stewed. — (No. 507.)

Prepare this the day before it is to be eaten, clean it,
and put it into soft water just warm, let it lie three or four
hours, then put it into cold water, and let it soak all night;
— next day wipe it clean, putit into a stewpan, and just
cover it with water ; — skim it well when it is coming to a
boil, then put two whole Onions, stick two or three Cloves
into each, three Turnips quartered, a couple of Carrots
sliced, two Bay leaves, and twenty four corns of Allspice,
a head of Celery, and a bundle of Sweet herbs, pepper,
and salt; to these, those who are for a «* Haut Goit” may
add Cayenne and Garlick, in such proportions as the
palate that requires them may desire.

Let it stew gently till perfecily tender, i. e. about three
hours; then take out the Cheek, divide it into handsome
pieces, fit to help at table; skim and strain the gravy;
melt an ounce and a half of butter in a stewpan, stir into
it as much flour as it will take up, mix with it by degrees
a pint and a half of the gravy, add to it a tablespoonful
of Basil, Tarragon, or Elder vinegar, or the like quantity
of Mushroom, or Walnut catsup, or Cavice, or Port wine,
and give it a boil.

Serve up in a soup or ragout dish, or make it into Barley
Broth (No. 204.)

Obs.— This is a very economical, nourishing, and
savoury meal. See Ox-Curex Souvp (No. 239), and
Calf’s-head Hashed (No. 520.)
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Ox-Tails Stewed. — (No. 508.)

Divide them into joints, wash them, parboil them, sel
them on to stew in just water enough to cover them, —
and dress them in the same manner as we have directed
in (No. 531), Stewed Giblets, for which they are an excel-
lent substitute.

N. B, Bee Ox-Tail Soup (No. 240.)

Potted Ham, or Tongue. — (No. 509.)

Cut a pound of the lean of cold boiled Ham, or Ton e,
and pound it in a mortar with a quarter of a pound of the
fat, or with fresh butter, (in the proportion of about two
ounces to a pound), till it is a fine paste, (some season it
by degrees with a little pounded mace or allspice); put it
close down in pots for that purpose, and cover it with
Clarified Butter (No. 259), a quarter of an inch thick; let
it stand one night in a cool place. Send it up in the pot,
or cut out in thin slices. See Obs. on (No. 503.)

Hashed Veal, — (No. 511.)
Prepare it as directed in (No. 484); and to make sauce
to warm Veal, see (No. 361.)

Hashed or Minced Veal.— (No. 5112.)

To make & Hase®, eut the Meat into slices ; —to pre-
pare Mmincep Veal, mince it as fine as possible, (do not
chop it), put it into @ stewpan with a few spoonsful of
Veal or Mutton Broth, or make some with the Bones and
Trimmings, as ordered for Veal Cutlets, see (No. 90), or
(No. 361), a little Lemon-peel minced fine, a spoonful of
milk, or eream; thicken with butter and Hour, and season
it with salt, a tablespoonful of Lemon pickle, or Basil
wine (No. 397), &e. or a pinch of Curry powder.

!4 If you have no Cream, beat up the yolks of a couple
of Eggs with a little milk : line the dish, and garnish with
sippets of lightly toasted bread. ] '

Obs. — Minced Veal makes a very pretty dish; put into
scollop shells and bread-crumbed over, and sprinkled with

® See leeeipt to Hash Matton (Nos, 360 and 361}, and (No, 484.)
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a little butter, and browned in a Dutch Oven, or a cheese-
toaster.

Lo make an excellent Raguitt of Cold Veal, —(No. 512.)

Either @ Neck,— Loin,— or Fillet of Veal, will fur-
nish this excellent Ragoiit, with a very little expense or
tronble.

Cut the Veal into handsome cutlets; put a piece of
butter or clean dripping into a fryingpan; as soon as il is
hot, flour and fry the veal of a hight brown: take it out,
and if you have no gravy ready, make some as directed in
the note to (No. 517), or put a pint of boiling water into
the frying pan, give it a boil-up for a minute, and strain it
into a basin while you make some thickening in the fol-
lowing manner : — Put about an ounce of butter into a
stewpan ; as soon as it melts, mix with it as much Aour as
will dry it up; stir it over the fire for a few minutes, and
gradually add to it the gravy you made in the fryingpan;
let them simmer together for ten minutes (till thoroughly
incorporated); season it with pepper, salt, a little mace,
and a wineglass of mushroom catsup, or wine; strain it
through a tammis to the meat; and stew very gently till the
meat is thoroughly warmed. If you have any ready boiled
Bacon, cut it in slices, and put it in to warm with the
meat, or (Nos. 526, or 527.)

Veal Cutlets, see (No. 80), &e.

Breast of Veal Stewed. — (No. 515.)
A Breast of Veal, stewed till quite tender, and smothered

with Ouion sauce, is an excellent dish, or i the gravy
ordered in the Note to (No. 517.)

Breast of Veal Ragoit.—(No. 517.)

Take off the under bone, and eut the breast in half,
lengthways; divide it into pieces, about four inches long,
by two inches wide, 1. ¢. in handsome pieces, not too large
to help at once : — put about two ounces of Butter into a
fryingpan, and fry the Veal ull it is a light brown", then

* Some Cooks make the Gravy, &c. in the following maoner : — Slice n Inrge
Ouien, fry it brown, drain all fat from i, aud pot it lote a stewpan with a buneh
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put it into a stewpan with veal broth,— or as much boil-
Ing water as will cover it, a bundle of sweet marjoram,
common or lemon thyme, and parsley, with four cloves, or
a couple of blades of pounded mace, three young onions,
or ong old one, a roll of lemon-peel, a dozen corns of
allspice bruised, and a teaspoonful of salt; cover it close,
and let it all simmer very gently till the veal is tender, i, e,
for abont an hour and a half,—if it is very thick, two
hours; then strain off as much (about a quart) of the
gravy, as you think you will want, into a basin; set the
stewpan, with the meat, &c. in it, by the fire to keep hot.
To thicken the Gratvy you have taken out, put an ounce
and a half of butter into a clean stewpan; when it is melted,
stir in as much flour as it will take, add the gravy by
degrees, season it with salt, let it boil ten minutes, skim
it well, and season it with two tablespoonsful of white
wine, one of mushroom catsup, and same of lemon juice;
give it a boil up, and it is ready : now put the Veal into a
ragout dish, and strain the gravy through a fine sieve to it.
Or,

By keeping the Meat whole, you will better preserve the
succulence of it.

Put the Veal into a stewpan, with two ounces of butter
and two whole onions, (such as weigh about two ounces
each), put it on the fire, and fry it about five minutes, then
cover it with boiling water; when it boils, skim it, then
put in two small blades of mace, a dozen berries of allspice,
the same of black pepper; cover it close, and let it simmer
gently for an hour and a half; then strain as much of the
gravy as you think you will want into a basin, put the
stewpan by the fire to keep hot. To thicken it, put an
ounce and a half of butter into a clean stewpan; when it is
melted, stir in as much flour as it will take, add the gravy

of Sweet Hlerbs, a couple of dozen berries of Allspice, same of Black Pu‘rg:f,
three blades of Mace, and a pinl and a half of water; cuver down close, an 1
gently for half an hour; then strain it through a sieve over the Veal, and let 11
simmer gently for about three howrs: about half an honr before it in done, mix
iwo fablespoonsful of flour in @ feacopfnl of cold water, mix some of the gravy
with it, and then ponr it into the stewpan.

N. B. Three pints of fall-grown green pease are sometimes added, whes the
Yeal is put in.
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by degrees, season it with salt, and when it boils, it is
ready. Put the Veal on a dish, and strain the gravy
through a fine sieve over it.

Obs. — Forcemeat Balls, see (No. 375), &c. Truffles,
Morells, Mushrooms, and Curry powder, &c. are some-
times added, and Rashers of 'gacon or Ham (Nos. 526
and 527), or Fried Pork Sausages (No. 83.)

N, B. These are nice dishes in the Pease season.

Scotch Collops. — (No. 517°%.)

The Veal must be cut the same as for Cutlets, in pieces
about as big as a crown-piece; flour them well, and fry
them of a light brown in fresh butter; lay them in a stew-
pan, dredge them over with flour, and then put in as much
boiling water as will well cover the veal; pour this in by
degrees, shaking the stewpan, and set it on the fire ; when
it comes to a boil, take off’ the seum, put in one onion, a
blade of mace, and let it simmer very gently for three
quarters of an hour; lay them on a dish, and pour the
gravy through a sieve over them.

N.B. Lemon Juice — and Peel,— Wine, — Catsup, &c.,
are sometimes added; add Cunrry Powbper, (No. 455),
and you have Cunry Corvors.

Feal Olives.—(No. 518.)

Cut half a dozen slices off a Fillet of Veal, half an inch
thick, and as long and square as you can; flat them with
a chopper, and rub them over with an egg that has been
beat on a plate; cut some fat bacon as thin as possible,
the same size as the veal, lay it on the veal, and rub it
with a little of the egg; make a little veal forcemeat, see
receipt (No, 375), and spread it very thin over the bacon;
roll up the olives tight, rub them with the egg, and then
roll them in fine bread-crumbs; put them on a lark spit,
and roast them at a brisk fire; they will take three
quarters of an hour.

Runr SteEAKS are sometimes dressed this way.

Mushroom Sauce, brown, (Nos. 305, or 306,) or Beef
Gravy, (No, 329,) Vide chapter on Sauces, &c,

RS
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Cold Calf's Head, Hashed. —(No. 519.)
See Obs. to boiled Calf’s head (No. 10.)

Calf’s Head Hashed, or Ragoiit. —(No. 520.)
See (No. 247.)

Wash a Calf’s head, and boil it, see (No. 10); boil one
half all but enough, so that it may be soon quite done
when put into the hash to warm, — the other quite tender;
from this half take out the bones: score it superficially,
beat up an egg, put it over the head with a paste-brush,
and strew over it a little grated Bread and Lemon Peel,
and Thyme and Parsley, chopped very fine, or in powder,
then Bread-crumbs, and put it in the Dutch oven to
brown.

Cut the other half-head into handsome slices, and put
it into a stewpan with a quart of Gravy (No. 329), or
Turtle Sauce (No, 343), with Forcemeat balls (Nos. 376,
A80), Egg-balls, a wine-glass of white Wine, and some
Catsup, &c.; put in the meat, let it warm up together,
and skim off the fut.

Peel the Tongue, and send it up with Brains round it
as a side dish, as directed in (No. 10), or beat them up in
a basin with a spoonful of flour, two eggs, some grated
lemon-peel, thyme, parsley, and a few leaves of very finely
minced sage; rub them well together in a mortar, with
pepper, salt, and a scrape of nutmeg: fry them (in little
cakes) a very light brown dish up the hash, with the half
head you browned in the middle, and garnish with crisp
or curled rashers of Bacon, fried Bread Sippets (No. 319),
(Nos. 526, and 527), and the Brain Cakes.

N.DB. If you serve the Tongue and Brains as a side
digh; (instead of garnishing the Ragoids with rashers of
bacon,) send up a piece of Bacon as a companion for it,

Veal Cutlets Broiled plain, or Full-dressed.—(No. 521.)

Divide the best end of a neck of Veal into cutlets, one
rib to each, — broil them plain, or make some fine bread-
crumbs ; — minee a little parsley, and a very little shallot,
as small as possible, put it into a clean stewpan, with
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two ounces of butter, and fry it for a minute,—then put
on a plate the yolks of a couple of Eggs, mix the herbs,
&e. with it, and season it with pepper and salt: dip the
Cutlets into this mixture, and then into the Bread ; —lay
them on a Gridiron over a clear slow fire till they are nicely
browned on both sides, — they will take about an hour:
send up with them a few slices of Ham or Bacon fried, or
done in the Dutch oven. See (Nos. 526 and 527), and
half a pint of (No. 343), or (No. 356.)

Knuckle of Veal to Ragoiit. — (No. 522.)

Cut a knuckle of Veal into slices about hall an inch
thick; pepper, salt, and flour them; fry them a light
brown; put the trimmings into a stewpan, with the bone
broke in several places ; an onion sliced, a head of celery,
a bunch of sweet herbs, and two blades of bruised Mace :
pour in warm water enough to cover them about an inch :
cover the pot close, and let it stew very gently for a
couple of Lours: strain it, and then thicken it with flour
and butter; putin a spoonful of Catsup, a glass of wine,
and juice of half a lemon; give it a boil up, and strain
into a clean stewpan : put in the meat, make it hot, and
serve up.

Obs. — If Celery is not to be had, use a Carrot instead,
or flavour it with Celery Seed, or (No. 409,)

Kuauckle of Veal stewed with Rice. —(No. 523.)

As boiled knuckle of Veal cold is not a very favourite
relish with the generality, cut off some Steaks from it,
which you muy dress as in the foregoing receipt, or (No.
521), and leave the Knuckle no larger than will be eaten
the day it is dressed, DBreak the shank hone, wash it
clean, and put in a large stewpan with two quarts of
water, an Onion, two blades of Mace, and a teaspoonful of
Salt: set it on a quick fire; when it boils, take off all the
scum.

Wash and pick a quarter of a pound of Rice, put it into
the stewpan with the meat, and let it stew very gently for
about two hours: put the Meat, &c: in a deep dish, and
the Rice round it
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Send up Bacon with it, Parsnips, or Greens, and finely
minced Parsley and Butter (No. 261.) v

Mr. Gax's Receipt to Stew a Knuckle of Veal. (No. 524.)

Take a knvckle of Vel ;
You may buy it, or steal
Ina few pieces cut ir,

In astewingpan put it:
Salt, pepper, and mace,

Must season this knnckle ;
Then, what's joined to a place *
With other herbs munckle ;
That which kill'd King Willt,
And what never stanis still {5

Sorme sprigs of that bed |
Where chiliren are bred,
Whieh simeh you will mend, i
Both spinage and endive,
And lettuee aud beet,
With marygold meet.
Fut no water at all,
For it maketh things small,
Which lestit shonld happen,
A close cover elap on:
Put this pot of Wood’s metal £
In a builing hot kettle;
And there let it be,

(Mark the doctrine I teach,)
Ahbont, et me see,

Thrice as long a& yon preach ®.
So skimming the fit off,
Slly frﬂ:e with yonr hat off,
O then with what rapture
Wil iv fill Dean und Chapter!

Stices of Ham or Bacon, — (No, 526.)

Ham, or Bacon, may be fried, or BROILED on a gridiron
over a clear fire, or ToasTED with a fork : — take care to
slice it of the same thickness in every part,

If you wish it curLep, cut it in slices about two inches
long, (if longer, the outside will be done too much, before
the inside is done enough;) roll it up, and put a little
wooden skewer through it: put it in a Cheese-toaster, or
Dutch oven, for cight or ten minutes, turning it as it gets
crisp.

Tphis is considered the handsomest way of dressing

* Vulgo, salary. t Suppased sorrel.
This s, by Dr. BENTLEY, thonght to be time, or thyme.
Parsley. Vide CHAMBERLAYNE.

Of this eomposition, see the works of the copper farthing dean,

o Which we soppose to be near four hours.
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Bacon:—but we like it best uncurled, because it is
crisper, and more equally done.

Obs. — Slices of Ham or Bacon should not be more
than half a quarter of an inch thick, and will eat much
more mellow if soaked in hot water for a quarter of an
hour, and then dried in a cloth before they are broiled, &c.

Relishing Rashers of Bacon. — (No. 527.)

If you have any Cold Bacon, you may make a very nice
dish of it by cutting it into slices about a quarter of an
inch thick; grate some crust of bread, as directed for
Ham, see (No. 14), and powder them well with it on both
sides; lay the rashers in a Cheese-toaster, — they will be
browned on one side in about three minutes ; — turn them
and do the other.

Obs.—These are a delicious accompaniment to poached,
or fried Eggs: —the Bacon having been boiled* first, is
tender and mellow. -—— They are an excellent garnish round
Veal Cutlets, or Sweet-breads, or Calf’s head Hash, or
Green Pease, or Beans, &e.

Hashed Venison,— (No, 528.)

If you have enough of its own Gravy left, it is preferable
to any to warm it up in :—if not, take some of the Mutton
Gravy (No. 347), or the bones and trimmings of the joint,
(after you have cut off all the handsome slices you can, to
make the hash ;) put these into some water, and stew them
gently for an hour: then put some butter into a stewpan ;
when melted, put to it as much flour as will dry up the
butter, and stir it well together; add to it, by degrees,
the Gravy you have been making of the trimmings, and
some ch Currant Jelly, give it a boil up, skim it, strain
it through a sieve, and it is ready to receive the Venison :
put it in, and let it just get warm : —if you let it boil, it
will make the Meat hard.

Hashed Hare.— (No. 529.)
Cut up the Hare into pieces, fit to help at table, and

* To boil Hacon, see (No. 13.)
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divide the joints of the legs and shoulders, and set them
by ready,

Put the trimmings and gravy you have left, with half a
piot of water, (there should be a pint of liquor,) and a
tablespoonful of Currant Jelly, into a clean stewpan, and
let it boil geutly for a quarter of an hour, then strain it
through a sieve into a basin, and pour it back into the
stewpan; now flour the Hare, put it into the gravy, and
let it simmer very gently till the Hare is warm (about
twenty minutes), cut the Stuffing into slices, and put it
into the hash to get warm, about five minutes before you
serve it; divide the head, and lay one half on each side
the dish.

For Hare Soup, see (No. 241), Mock Hare (No. 66*%)

Jugged Hare.— (No. 520*,)

Wash it very nicely, cut it up into pieces proper to
help at table, and put them into a Jugging Pot, (these are
made by Lroyp, No. 178, Strand,) or into a Stone Jar®,
just sufficiently large to well hold it; put in some Sweet
Herbs, a roll or two of rind of a Lemon, or a Seville
Orange, and a fine large Onion with five cloves stuck in
it, —and if you wish to preserve the flavour of the Hare,
a quarter pint of water; if you are for a Regoit, a quarter
pint of claret, or Port wine, and the juice of a Seville
Orange, or Lemon : tie the jar down closely with a bladder,
so that no steam can escape : put alittle hay in the bottom
of a saucepan, in which place the jar, and pour in water
till it reaches within four inches of the top of the jar; let
the water boil for about three hours, according to the age
and size of the hare, (take care it is not ever-done, which is
the general fault in all made dishes, especially this,) keep-

* Meat dressed by the heat of boiling water, without being immedintely ex-
posed to it, is a mode of cookery that deserves to be more geaerally employed :
it becomes delicately tender, without being overdone, and ihe whole of the
nourishment and gravy is preserved. This, i chemieal techinicnls, is called Bail-
newm Maris, a Watin BATH; in colinnry, Baiy Manta: which A. Cuar-
PELLE, in his * Modern Cook,” Bvo. page €5, London, 1744, translates *° Mary*s
Path.* See Note to (No. 485.) .

Many SaivH, bo her * Complete Housekeeper,” 1772, vo. pages 105 and
247, tranelates, ' Sunce fobert,” Rok-BoaT Savck,—uau** Omelette,” a Hauisr,
— zad gives you a receipt how 1o make * Soupe & o Rarw ™
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ing it boiling all the time, and fill up the pot as it beils
away. When quite tender, strain off the gravy clear from
fat, thicken it with flour, and give it a boil up: —lay the
Hare in a soup-dish, and pour the gravy to it.

Obs.—You may make a Pudding, the same as for Roast
Hare, see (No. 397), and boil it in a cloth ; and when you
dish up your Hare, cut it in slices, or make Forcemeat
Balls of it, for garnish.

For Sauce, (No. 346.)

Or,

A much easier and quicker, and more certain way of
proceeding, is the following : —

Prepare the Hare the same as for jugging, put it into
a stewpan with a few Sweet Herbs, half a dozen Claves,
the same of Allspice and Black pepper, two large Onions,
and a roll of Lemon peel: cover it with water; when it
boils, seum it clean, and let it simmer gently till tender
(about two hours), then take it up with a slice, set it by the
fire to keep hot while you thicken the gravy; take three
ounces of butter, and some flour, rub together, put in the
gravy, stir it well, and let it boil about ten minutes, strain
it through a sieve, over the Hare, and it is ready.

Dressed Ducks, vr-Geese Hashed. — (No, 530.)

Cut an Onion into small dice; put it into a stewpan,
with a bit of Butter; fry it, but do not let it get any colour:
put as much boiling water into the stewpan as will make
sauce for the hash; thicken it with a little flour, cut up
the duck, and put it into the sauce to warm; do not let it
boil ; season it with pepper and salt, and catsup.

N. B. The Ltcs or Geese, &e. broiled, and laid on a
bed of Apple Sauce, ave sent up for Luncheon or Supper.

Or,

Divide the Duck into joints; lay it by ready : put the
trimmings and stuffing into a stewpan, with a pint and a
half of broth or water, let it boil half an hour, and then rub
it through a sieve; — put half an ounce of butter into a
stewpan ; as it melts, mix a tablespoonful of flour with it,
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§ti1' it over the fire a few minutes, then mix the gravy with
it by degrees; as soon as it boils, take off the scum, and
strain through a sieve into a stewpan: put in the Duck,
and let it stew very gently for ten or fifteen minutes, if the
Duck is rather under-roasted ; if there is any fat, skim it
off: line the dish you serve it up in with sippets of bread
either fried or toasted.

Racours of PouLTrY, GamE, Picrons, Rappits, &c.
(No. 530*)

Half roast it, then stew it whole, or divide it into joints
and pieces proper to help at table, and put it into a stew-
pan, with a pint and a half of broth, —or as much water,
— with any trimmings or parings of meat you have, one
large Onion with cloves stuck in it, twelve berries of All-
spice, the same of Black Pepper, and a roll of Lemon-peel;
when it boils, scum it very clean, let it simmer very gently
for about an hour and a quarter, if a Duck or Fowl, —
longer if a larger Bird; then strain off the liquor, and
leave the Ducks by the fire to keep hot, scum the fat off;
— put into a clean stewpan two ounces of Butter, when
it is hot, stir in as much flour as will make it of a stiff
paste, add the liquor by degrees, let it boil up, put in a
glass of Port wine and a little Lemon-juice, and simmer it
ten minutes ; put the Ducks, &e. into the dish, and strain
the sauce through a fine sieve over them.

Garnish with sippets of toasted, or fried Bread, (No.
319.)

0bs.— If the Poultry is only half roasted, and stewed
only till just nicely tender, this will be an acceptable Boane
Bouche to those who are fond of Made Dishes. The flavour
may be varied by adding Catsup,-— Curry Powder, —or
any of the flavoured Vinegars.

This is an easy prepared side dish, especially when you
have a large Dinner to dress; and coming to table ready
carved, saves a deal of time and trouble ; it s, therefore, an
excellent way of serving Poultry, §c. for a Large Party.

Or,
Roast, or boil the Poultry, in the usual way; then cut
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it up, and pour over it a sufficient quantity of (No. 305),
or (No. 329), or (No. 364, or No. 2.)

Stewed Giblets. — (No. 531.)

Clean two sets of Giblets : see Receipt for Giblet Soup
(No. 244), put them into a saucepan, just cover them with
cold water, and set them on the fire; when they boil, take
off the scum, and put in an Onion, three Cloves, or two
blades of Mace, a few berries of Black Pepper, the same
of Allspice, and half a teaspoonful of Salt; cover the stew-
pan close, and let it simmer very gently till the Giblets are
quite tender; — this will take from one hour and a half, to
two and a half, according to the age of the Giblets, — the
pinions will be done first, and must then be taken out, and
put in again to warm when the Gizzards are done : watch
them that they do not get too much done: — take them
out and thicken the sauce with Flour and Butter; —let
it boil half an hour, or till there is just encugh to eat
with the Giblets; and then strain it through a tammis
into a clean stewpan;—cut the Giblets into mouthfuls,
put them into the Sauce, with the juice of half a Lemon,
a tablespoonful of Mushroom Catsup; — pour the whole
into a soup dish, with sippets of Bread at the bottom.

Obs. — Ox-raiLs, prepared in the same way, are ex-
cellent eating.

Hashed Poultry, Game, or Rabbit.— (No. 533.)

Cut them into joints, put the trimmings into a stews=
pan with a quart of the Broth they were boiled in, and
a large Ounion cut in four; let it boil half an hour;
strain it through a sieve: then put two tablespoonsful
of Flour in a basin, and mix it well by degrees with
the hot Broth; set it on the fire to boil up, then strain
it through a fine sieve; wash out the stewpan, lay the
Poultry in it, and pour the gravy on it (throngh a sieve);
set it by the side of the fire to simmer very gently (it
must not boil) for fifteen minutes; five minutes before
you serve it up, cut the stuffing in slices, and put it in to
warm, then take it out, and lay it round the edge of
the dish, and put the Poultry in the middle; carefully
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skim the fat off the gravy, then shake it round well in
the stewpan, and pour it to the Hash.

N.B. You may garnish the dish with Bread Sippets
lightly toasted.

Pulled Turkey, Fowl, or Chicken.—(No. 534.)

Skin a cold Chicken, Fowl, or Turkey; take off the
fillets from the breasts, and put them into a stewpan
with the rest of the white meat and wings, side-bones,
and merry-thought, with a pint of broth, a large blade
of mace pounded, a shallot minced fine, the juice of
half a lemon, and a roll of the peel, some salt, and a
few ins of Cayenne; thicken it with flour and butter,
and let it simmer for two or three minutes, ull the meat
is warm. In the meantime score the legs and rump,
powder them with pepper and salt, broil them nicely
brown, and lay them on, or round your pulled chicken.

Obs.—Three tablespoonsful of good eredm, or the yolks
of as many Eggs, will be a great improvement to it.

To dress Dressed Turkey, Govse, Fowl, Duck, Pigeon, or
Rabbit. —(No. 535.)

Cut them in quarters, beat up an Egg or two, (accord-
ing to the quanlity you dress)with a little grated Nutmeg,
and Pepper and Salt, some Parsley minced fine, and a
few crumbs of Bread; mix these well together, and cover
the Fowl, &e. with this batter; broil them, or put them in
a Dutch oven, or have ready some dripping hot in a pan,
in which fry them a light brown colour; thicken a little
gravy with some flour, put a large spoonful of Catsup to
it, lay the fry in a dish, and pour the sauce round it. You
may garnish with slices of Lemon and toasted Bread. See
(No. 355.)

Devil. — (No, 538.)

The Gizzard and Rump, or Legs, &c. of a dressed
Turkey, Capon, or Goose, or Mutton or Veal Kidney,
scored, — Peppered, — Salted, — and Broiled, sent up for
a relish, -— being made very hot, has obtained the name of
a * Devil.”
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0bs. — This is sometimes surronnded with (No. 356), or
a sauce of thick melted butter or gravy, flayoured with
Catsup (No. 439), Essence of Anchovy, or (No. 434),
Shallot wine (No. 402), Curry stuff (No. 453), &c. See
Turtle Sauce (No. 343), or Grill Sauce (No. 355), which
as the Palates of the present day are adjusted, will perhaps
please the Grand Gourmand as well as ¢ véritable Suuce
d'Enfer.,"—Vide School for the Officers of the Mouth, page
368, 18mo. London, 1682,

* Every man must have experienced ihar— when be has got deep into Lis
third bottle — his palate acquires u degree of torpidity, and his stomach is
seized with a certain graving, which seem to demand » stunulant to the powers
of both. The provocatives used on sucl occasious, an ungrateful world has
combined to terin devils.

“The diables an fou denfer, or dry devils, are nsonlly composed of the
broiled legs and giazards of “poaltry, fish-bones, or biscnits, and, if pangency
alope can jostify their appeilation, vever was tithe better deserved, for they are
usuilly prepdred without any other attention thin to make thom * ot as their
mative element 3" and any oue wito can swallow them without tears in his eyes
weed be woder no appreliension of the paivs of futurity,  1tis true, they auswer
the purpose of exening thirst; but they excoriate the palae, vitiate its nicer
powers of discrimiition, and pall the relish for the high Aavour of good
wine s in short, mo man should ventore opon them whoss twroat is not paved
with mosiie, unleds they be seasonest by a cook who can poise the pepper-bax
with as even a haud as u judge should ihe scales of jostice.

1t would be an insubt to the vodestanding of vor 1eaders, to suppose them
ignorant of the wsual. mode of treating common  devils:  but we shall make
no apology for ghviog the most misute instroctions fur the preparation of a
gentier stimulant, which, besides, possesses this advantage— that it may be all
done at the table, cither by yourself, or at least under your dwno bmmediate
ingpeation,

“ Mix equal parts of fine salt, Cayenne pepper, and cnrry powder, with
double the quaniity of powder of tiofiles: dissect, secinidum avten, » brace
of woodeocks rather uaniler-roasted, split the heads, sabdivide the wings, &e.
&e. and powder (he whole gently over with the mixtuve: erush the trail and
brains along with the yolk of & bard-boiled epg, & small portion of ponnded
miee, Ue grateid peel of Lalf 4 lemon, and Lalf a spoonfal of soy, until the
uigredients be browpht to the eonsistence of a fine paste: then add a table-
spooifiil of eatsup, n foll wine-glass of Madeira, and the joiee of two Seville
oranges @ Whrow s sance, wlong with the bivds, into a- silver stew.dish to be
beated with spirits of wine — cover close up — light (he lamp — and keep gemtly
simmering, and veeasionnlly stirring, notil the fiesh has imbibed the greater part
of the liguid, When you have reiwson to suppose it is completely saturaied, pour
in a small qoantity of salad ofl, stir all once more well together, * put oot the
light, Al then ! —serve it round fnstantly ; for it is soarcely necessary 1o say,
that o ddevil shonld not ounly be hotin itself; but caten hot.

Cfhere is, however, oo precantion to be osed in eating it, to which we
must earnestly secommend the most partiedlar attention, and tor want of which
maore than ene aceident hns vocorred.  10is not, as some peophe might s0ppose —
to avoid eating oo mueh of it —for that yonr peighbonrs will take gowl care to
prevent; but it is this ; — in order to pick the bones, yoo most neccssarily take
sorae portion of Iwhih your fogers s and, as they theveby become Impregnated
with its flavour, it you aflerwards chance to let them wouch your tongue — you
will infallibly lick them 1o the bone, i you do pot swallow them entire.” — Seo
page 124, &ec. of the entertaining ** E=says oN Goon Livine,” just pablished,
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Crusts of Bread for Cheese, &c. — (No. 538 %.)

It is not uncommon to see both in private families and
at Taverns a loaf entirely spoiled — by paring off the
crust to eat with cheese; —to supply this — and to eat
with Soups, &c.—ipull lightly into small pieces, the
crumb of a new loaf, put them on a tin plate or in a
baking dish, set it in a tolerably brisk oven till they are
erisp and nicely browned — or do them in a Dutch oven.

Toast and Cheese.— (No. 539.)

“ Ilappy the man that has each fortune tried,
To whom she much has giv'n, and much denfed ;
With abisiinence all delicaies he secs,
And can regale himself on toast and cheese.”
Kina's Art of Cookery.

Cut a slice of Bread about half an inch thick, pare
off the crust, and foast it very slightly on both sides, so as
just to brown it, without making it hard, or burning it.

Cut a slice of Cheese (zood fat mellow Cheshire cheese,
or double Gloster, is better than poor, thin single Gloster),
a quarter of an inch thick, not so big as the bread by half
an inch on each side; — pare off the rind, — cut out all
the specks and rotten parts®, and lay it on the toasted
Bread in a cheese-toaster ; — carefully watch it, that it
does not burn, and stir it witk a spoon, to prevent a
pellicle forming on the surface. Have ready good Mustard,
Pepper and Salt, :

If you observe the directions here given, the Cheese will
eat mellow, and will be uniformly done, and the Bread
erisp and soft, and will well deserve its ancient appellation
of a “* Rare Bit.”

Obs. — One would think nothing can be easier, than to
prepare a WWelsh Rahbit ;—yet, not only in Private families,
but at Taverns, it is very seldom sent to table in per-
fection. — We have attempted to account for this in the
last paragraph of Obs. to (No. 493.)

* Rotten Cheese toasted, is the ne plis witra of Hout Godif,— and only
eatuble by the thorough-bred Gourmand, in the most inverted state of his jaded
Appetite,
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Toasted Cheese, No. 2. — (No. 540.)

We have nothing to add to the directions given for
toasting the Cheese in the last receipt, except that in
sending it up, — it will save muck Time in portioning it out
at table, if you have half a dozen small Silver or Tin pans
to fit into the Cheese Toaster, and do the Cheese in these:
each person may then be helped to a separate pan, and it
will keep the Cheese much hotter than the usual way of
eating it on a cold plate.

Obs. — Ceremony seldom triumphs more completely over
Comfort, than in the serving out of this dish ; — which, to
be presented to the Palate in perfection, it is imperatively
indispensable, that it be introduced to the Mouth as soon
as it appears on the Table,

Buttered Toast and Cheese. — (No. 541.)
Prepare a round of Toast;— butter it; — grate over it
good Cheshire cheese about half the thickness of the
toast, and give it a brown.

Pounded Cheese.—(No. 542.)

Cut a pound of good mellow Chedder, Cheshire or
North Wiltshire cheese into thin bits, add to it two, and
if the Cheese is dry, three ounces of fresh Butter, pound
and rub them well together in a mortar till it is quite
smooth. .

Obs., — When Cheese is dry, and for those whose
digestion is feeble, this is the best way of eating it, and
spread on Bread, it makes an excellent Luncheon or
Supper.

N.B. The piguance of this is sometimes increased by
%ounding with it Curry Powder (No. 455), Ground Spice,

lack Pepper, Cayenne, and a little made Mustard ; and
some moisten it with a glass of Sherry. 1f pressed down
hard in a jar, and covered with clarified Butter, it will
keep for several days in cool weather.

Maccaroxt. — (No, 543.) See Maccaroni Pudding for
the Botling it.

The usual mode of dressing it in this country is by
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adding a white sauce, and Parmesan or Cheshire cheese,
and burning it; but this makes a dish which is proverbially
unwholesome : but its bad qualities arise from the oiled
and burnt cheese, and the half dressed flour and butter
put into the white sance,

Maccaroni plain boiled, and some rich stock or portable
soup added to it quite hot, will be found a delicious dish,
and very wholesome. Or boil Maccaroni as directed in
the receipt for the Pudding, and serve it quite hot in a
dee(l) tureen, and let each guest add grated Parmesan and
cold butter, or oiled butter served Lot, and it is excellent;
this is the most common Ttalian mode of dressing it.
Maccaroni, with Cream, Sugar, and Cinnamon, or a little

Varicelli added to the Cream, makes a very nice sweet
dish,

English way of dressing Maccaroni,

Put a quarter of a pound of Maccaroni into a stewpan
with a pint of Milk, or Broth, or Water; let it hoil gently
till itis tender, and then put in an ounce of grated cheese,
a bit of Butter about as big as a Walnut, more or less, as
your Cheese is fat or poor, and a teaspoonful of salt, mix
it well together, and put it on a dish — and strew over it
two ounces of grated Parmesan or Cheshire Cheese —
and give it a light brown in a Dutch oven.— Or put all
the Cheese into the Maccaroni, and put Bread crumbs
over the top.

Macearoni is very good put into a thick Sauce with
some shreds of dressed Ham, or in a Curry Sauce.
Riband Macearoni is best for these dishes, and should not
be done so much.

Muccaroni Pudding,

One of the most elegant preparations of Maccaroni is
the Timballe de Maccaroni, Simmer half a pound of
Maccaroni in plenty of water, and a tablespoonful of salt,
till it is tender; but take care not to have it too soft;
though tender it should be firm, and the form entirely
preserved, and no part beginning to melt, (this caution
will serve for the preparation of all Maccaroni). Strain
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the water from it — beat up five yolks and the white of
two egos — take half a pint of the best cream, and the
breast of a fowl, and some thin slices of Ham. Mince the
breast of the fowl with the Ham — add them with from
two to three tablespoonsful of finely grated Parmesan
Cheese, and season with Pepper and Salt, Mix all these
with the Maccaroni, and put into a pudding mould well
buttered, and then let it steam in a stewpan of boiling
water for about an hour, and serve quite hot, with rich
gravy (as in Omelette). See (No. 543%.)

Obs.— This, we have been informed, is considered by
a Grand Gowrmand, as the most important recipe which
was added to the collection of his Cook during a gastro-
nomic tour through Europe: it is net an uncommon mode
of preparing Maccaroni on the continent.

Omeleties, and various ways of dressing Eggs.—(No. 543%.)

There is no dish which in this country may be con-
sidered as coming under the denomination of a Made
Dish of ihe secand order, which is so generally eaten, if
good, as an Omelette; and no one is so often badly
dressed : it is a very faithful assistant in the construction
of a dinner.

When you are taken by surprise, and wish to make an
appearance beyond what is provided for the every day
dinner, a httle portable soup melted down, and some
Zest (No. 255), and a few Vegetables, will make a good
broth —a pot of the stewed veal of Morrison's, warmed
up, —an Omelette, — and some Apple or Lemon Fritters,
can all be got ready at ten minutes notice, and with the
original foundation of a Leg of Mutton, or a piece of Beef,
will make up a very good dinner when taken by surprise
in the country.

The great merit of an Owmelette is, that it should not be
greasy, burnt, nor too much done: if too much of the
whites of the Eggs are left in, no art can prevent its being
hard, if it is done: to dress the Omelette, the fire should
not be too hot, as it is an object to have the whole sub-
stance heated, without much browning the outside.

Oue of the great errors in the cooking an Omelette is
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that it is too thin, consequently instead of feeling full and
moist in the mouth, the substance presented is little
better than a piece of fried leather: to get the Omelette
thick is one of the great objects. With respect to the
flavours te be introduced, these are infinite ; that which is
most common, however, is the best, viz. finely chopped
Parsley, and Chives or Onions, or Eshallots — however,
one made of a mixture of Tarragon, Chervil, and Parsley,
is a very delicate variety; omitting or adding the Onion or
Chives. Of the Meat flavours, the Veal Kidney is the
most delicate, and is the most admired by our neighbours
the French: this should be cut in dice, and should be
dressed (boiled) before it is added; in the same manner
Ham and Anchovies, shred small, or Tongue, will make a
very delicately flavoured dish.

The objection to an Omelette is that it is too rich,
which makes it advisable to eat but a small quantity. An
addition of some finely mashed Potatoes, about two table-
spoonsful to an Omelette of six eggs, will much lighten it.

Omelettes are often served with a rich gravy, but, as a
general principle, no substance which has been fried
should be served in gravy, but accompanied by it: —
or what ought to eat dry and crisp, becomes soddened
and flat.

In the compounding the gravy great care shounld be
taken that the flavour does not overcome that of the
Omelette, a thing too little attended to; a fine gravy,
with a Hlavouring of Sweet Herbs and Onions, we think the
best: some add a few drops of Tarragon Vinegar; but
this is to be done only with great care: gravies to Ome-
lettes are in general thickened : this should never be done
with flour: Potatoe Starch, or Arrow Root, is the best.

Omelettes should be fried in a small Fryingpan made
for that purpose, with a small quantity of Butter. The
Omelette’s great merit is to be thick, so as not to taste of
the outside; therefore use only half the number of whites
that you do yolks of Eggs: every care must be taken in
frying, even at the risk of not having it quite set in the
middle : an Omelette, which has so much vogue abroad,
here is in general a thin doubled up piece of leather, and
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harder than soft leather sometimes. The fact is, that as
much care must be bestowed on the frying, as should be
taken in poaching an Egz. A Salamander is necessary
to those who will have the top brown; but the kitchen
Shovel may be substituted for it.

The following Receipt is the basis of all Omelettes, of
which you may make an endless variety, by taking, in-
stead of the Parsley and Shallot, a portion of Sweet
Herbs, or any of the articles enumerated in the Table of
Materials used for making Forcemeats, see (No. 373); or
any of the Forcemeats between (Nos. 373 and 386.)

Omelettes are called by the name of what is added
to flavour them;—a Ham or Tongue Omelette, —an
Anchovy, or a Veal Kidney Omelette, &c.: these are
prepared exactly i the same way as in the first receipt,
leaving out the Parsley and Shallot, and mincing the Ham
or Kidney very fine, &c. and adding that in the place of
them, and then pour over them all sorts of thickened
Gravies, — Sauces, &e,

Recerer ror THE coMmMoN OMELETTE.

Five or six Eggs will make a good sized Omelette:
break them into a Basin, and beat them well with a fork;
and add a saltspoonful of salt; have ready chopped two
drachms of Onion, or three drachms of Parsley, a good
clove of Eshallot minced very fine; beat it well up with
the Eggs; then take four ounces of fresh Butter, and
break half of it into little bits, and put it into the Ome-
lette, and the other hall'into a very clean fryingpan ; when
it is melted, pour in the Omelette, and stir it with a spoon
till it begins to set, then turn it up all round the edges,
and when it is of a nice brown it is (Fone : — the safest way
to take it out, is to put a plate on the Omelette, and turn
the pan upside down ; serve it on a hot dish; it should
never be done till just wanted. If Maigre, grated Cheese,
Shrimps, or Oysters.—If Oysters, boil them four minutes,
and take away the beard and gristly part: they may either
be put in whole, or cut in bits.

Or,
Take Eggs ready boiled hard, and either fry them
s
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whole, or cut them in half; — when they are boiled, (they
will take five minutes), let them lie in cold water till yon
want to use them; then roll them lightly with yonr hand
on a table, and they will peel without breaking; put them
on a cloth to dry, and dredge them lightly with Flour; beat
two Eggs in a basin, dip the Eggs in, one at a time, and
then roll them in fine Bread crumbs, or in Duck (No. 378),
or Veal Stuffing (No. 374); set them away ready for
frying; fry them im hot Oil or clarified Butter, serve them
up with Mushroom Sauce, or any other thickened Sance
you please : erisp Parsley is a pretty garnish,

Or,

Do not boil the Eggs till wanted ; boil them ten minutes,
peel them as above, cut them in half, put them on a dish,
and have ready a Sauce made of two ounces of Butter
and Flour well rubbed together on a plate, and putitina
stewpan with three quarters of a pint of good Milk; setit
on the fire, and stir it till it boils;—if it is not quite
smooth, strain it through a sieve, chop some Parsley and
a clove of Eshallot as fine as possible, and put in your
Sauce: season it with salt to your taste: a little Mace
and Lemon peel, boiled with the Sauce, will improve it:
—if you like it still richer, you may add a little Cream,
or the yolks of two Eggs beat up with two tablespoonsful
of Milk, and stir it in the last thing: do not let it boil
after : place the half Eggs on a dish with the yolks
upward, and pour the Sauce over them.

N.B. Any corLp Fisu cut in pieces may be warmed in
the above Sauce for a sent Dinner.

Or,

Slice very thin two Onions weighing about two ounces
each, put them into a stewpan with three ounces of
Butter, keep them covered till they are just done, stir
them every now and then, and when they are of a nice
Brown, stir in as much Flour as will make them of a stiff
paste, then by degrees add as much Water or Milk as
will make it the thickness of good Cream ; season it with
Pepper and Salt to your taste; have ready boiled hard
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four or five Eggs,— you may either shred them or cut
them in halves or quarters,— then put them in the Sauce :
when they are hot they are ready: garnish them with
sippets of Bread.

Or, have ready a plain Omelette, cut into bits, and put
them into the Sauce.

Or, cut off a little bit of one end of the Eggs, so that
they may stand up; and take out the yolks whole of some
of them, and cut the whites in half, or in quarters.

Obs.— This is called in the Parisian kitchen, ** Eggs a
la Trip ; with a Rouxr.”

Marrow Bones — (No. 544.)

Saw the Bones even, so that they will stand steady

ut a piece of paste into the ends; set them upright in a
Saucepan, and boil till they are done enough: —a Beef
Marrow Bone will require from an hour and a half to two
hours; serve fresh toasted Bread with them.

Eggs fried with Bacon.—(No. 545.)

Lay some slices of fine streaked Bacon (not more than a
quarter of an inch thick) in a clean dish, and toast them
before the fire in a Cheese-toaster, turning them when the
upper side is browned — first ask those who are to eat the
Bacon, if they wish it much or little done, ¢. e. curled and
crisp, see (No. 526), — or mellow and soft (No. 527); —
if the latter, parboil it first.

IVell cleansed, (see No. 83), Dripping, or Lard, is better
than Butter to fry Eggs.

Be sure the fryingpan is quite clean: when the fat is
hot, break two or three Eggs into it; do not turn them,
but, while they are frying, keep pouring some of the fat
over them with a spoon: — when the Yolk just begins to
look white, which it will in about a couple of minutes,
they are enough; —the white must not lose its transparency,
but the Yolk be seen blushing through if : — if they are done
nicely, they will look as W‘iile and delicate as if they had
been poached, take them up with a tin slice, drain the Fat
from them, trim them neatly, and send them up with the
Bacon round them.

52



388 EGGS.

Ragoiit of Eggs and Bacon. — (No. 5451.)

Boil half a dozen Eggs for ten minutes, throw them into
cold water, peel them and cut them in halves; pound
the yolks in a marble mortar, with about an equal quantity
of the white meat of dressed Fowl, or Veal, a little chopped
Parsley, an Anchovy, an Eshallot, a quarter of an ounce
of Butter, a tablespoonful of Mushroom Catsup, a little
Cayenne, some Bread-crumbs, and a very little beaten Mace
or Allspice; incorporate them well together, and fill the
halves of the whites with this mixture; do them over with
the yolk of an Egg, and brown them in a Dutch oven, and
serve them on relishing rashers of Bacon or Ham, see
(No. 527.)

For Sauce, melted Butter, flavoured to the fancy of the
Eaters, with Mushroom Catsup, Anchovy, Cwrry Powder
(No. 455,) or Zest (No. 255.) -

To Poacn Eces, —(No. 546.)

The Cook who wishes to display her skill in Poaching,
must endeavour to procure Eges that liave been laid a
couple of days, these that are quite new laid are so
milky that, take all the eare you can, your cooking of
them will seldom proeure you the praise of being a Prime
Poacher; — yon must have fresh Eggs, or it is equally
impossible.

The Beauty of a Poached Egg, is for the Yolk to be
seen blushing through the White, — which should only
be just sufficiently hardened, to form a transparent Veil
for the Lgg.

Have some boiling water *; in a Tea Kettle, — pass as
much of it through a clean cloth as will half fill a stewpan,
break the Egg into a cup, and when the water boils,
remove the stewpan from the stove, and gently slip the
Egg into it; it must stand (ill the white is set; then put
it over a very moderate fire, and as soon as the water
boils, the Egg is ready ; take it np with a slice, and neatly
round off the ragged edges of the white,— send them up

* Straiming the watey is anindispensable precaution, unless you vee spring
water.
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on a Toast®, with or without Butter; or without a Toast,
garnished with streaked Bacon (Nos. 526 or 527), nicely
fried, or as done in (No. 545), or slices of Broiled Beef or
Mutton (No. 487), Anchovies (Nos. 434 and 435), Pork
Sausages (No. 87), or Spinage (No. 122.)

Obs, — The Bread should be a little larger than the
Egg, and about a quarter of an inch thick : only just give
it a yellow colour: — if you toast it brown, it will get a
bitter flavour: —or moisten it by pouring a little hot
water on it; some sprinkle it with a few drops of Vinegar,
— or of Essence of Anchovy (No. 433).

To boil Eggs to eat in the Shell, or for SarADS,
(No. 547.)

The fresher laid the better, put them into boiling water ;
if you like the white just set+, about fwe minutes boiling
is enough, a new laid egg will take a little more; if you
wish the yolk to be set, it will take ¢hree, — and to boil it
hard for a Sarap, ten minutes. See (No. 372.)

Obs.— A new laid Egg will require boiling longer than
a stale one, by half a minute.

T'in Machines for boiling E{gs on the Breakfast Table, are
sold by the Ironmongers, which perform the process very
regularly : — in four minutes the white is just set.

N.B. * Eggs may be preserved for Twelve Months, in a
sweet and palatable state for eating in the shell, or using
for Salads, by boiling them for ope minute; and when
wanted for use let them be boiled in the usnal manner:
the white may be a little tougher than a new laid egg, but
the yolk will show no difference.” See Hunter’s Culina,
page 257.

Eggs Poached with Sauce of minced Ham. — (No. 548.)

Poach the Eggs as before directed, and take two or
three slices of boiled ham, minee it fine with a gherkin, a

* * A conple of posched Fees, with a few fine dry fried eollops of pure Bacou,
are not bad for breakfust, or 1o begin a meal,” says sivr Kexewn Dicey, M. D,
in his Clowet of Cookery, London, 1660, page 167,

1 ' The lightest mode of preparing eges for the table, i= to boil them only as long
2y is necessary to coagnlate slighily the greater part of the white, without de.
priving the yolk of its flnidity." — Dir. PEamson's Matf. Alim. Bvo. 1508, p. 3G,
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morsel of onion, a little parsley and pepper and salt; stew
all together a quarter of an hour; serve up your sauce
about half boiling; put the eggs in a dish, squeeze over
the juice of half a Seville orange, or lemon, and pour the
sauce over them,

Fried Eggs and minced Ham or Bacon. — (No. 549.)

Choose some very fine bacon, streaked with a good
deal of lean; cut this into very thin slices, and after-
wards into small square pieces ; throw them into a stew-
pan, and set it over a gentle fire, that they may lose some
of their fat. When as much as will freely come is thus
melted from them, lay them on a warm dish. Putintoa
stewpan a ladleful of melted bacon or lard; setiton a
stove; putin about a dozen of the small pieces of bacon,
then stoop the stewpan and break in an egg. Man
this carefully, and the egg will presently be done: it will
be very round, and the little dice of bacon will stick to it
all over, so that it will make a very pretty appearance.
Take care the yolks do not harden: when the egg is thus
done, lay it carefully in a warm dish, and do the others.

*" They reckon 686 ways of dressing Eggs in the French
Kitchen ; — we hope our half dozen Receipts give sufficient
variety for the English Kitchen.

Tea* —(No. 550.)
“ The Jesuit that came from China, A. D. 1664, told

* Vantous Ways or Makino Tea,

I
“The Japanese rednce their Tea to a fine powder by pounding it, — they pat
certain portions of this into a teacap, pour beiling water npon it, and stir it ap,
and drink it as soon as it is cool enongh.”

2,
“ Dupuisson’s MANNER oF Maging Toa.
# Put the Ten into a keitle with eold water, = cover it elose, set it on the fire,
and make it all but boil, when you see a sort of while scnm on the surface, take it
from the fire ; when (he leaves sink it is ready.™

3.

“ The night before you wish te have Tea ready for drinking, — pour on it as
mach cold water as yon wish to make Tea — next morning pour off the clear
liquar, and when you wish fo drink it, make it warm."

e above are from * L'Art du Limonadier” de Dubuisson, Parls, p. 267 and
8. Or,

4thty,
W1 great saving may be made by making a Vincture of Tea, thus,—pour
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Mr. Waller, that to a drachm of tea they put a pint of
water, and frequently take the yolks of two new laid eggs,
and beat them up with as much fine sugar as is sufficient
for the tea, and stir all well together. He also informed
him, that we let the hot water remain too long soaking
upon the tea, which makes it extract into itself the earthy
parts of the herb; the water must remain upon it no
longer than while you can say the * Miserere’ psalm very
leisurely; you have then only the spiritual part of the tea,
the proportion of which to”the water must be about a
drachm to a pint.” — Sir Kenerm Diesy's Cookery,
London, 1669, p. 167,

Obs. — The addition of an Egg makes the ¢ Chinese
S:ﬁp" a more nutritious and substantial meal for a Tra-
veller.

CoFFEE.

Coffee, as used on the Continent, serves the double
purpose of an agreeable tonic, and an exhilarating beverage,
without the unpleasant effects of wine.

Coffee, as drank in England, debilitates the Stomach,
and produces a slight nausea. In France and in Italy it
is made strong from the best Coffee, and is poured out hot
and transparent.

In England it is usually made from bad Coffee, served
out tepid and muddy, and drowned in a deluge of water.

To make Coffee fit for use, you must employ the German
filter, — pay at least 4s. the pound for it,— and take at
least an ounce for two breakfast eups.

No Coffee will bear diinking with what is called milk
in London.

London people should either take their Coffee pure, or
put a couple of teaspoonsful of cream to each cup.

boiling water upon it, and let it stand twenty minutes, potting into each enp no
more than is necessary 1o fill it aboat onethird fall. — Fill vach cup op with hot
water from an urn or Kettle, thos the Tea will be always hot and equally strong
tw the end,—and one teaspoontul will be found enough for three cups for each
person: according to the present mode of making it, three times the quantity is
u“?f used.” — See Dr. TRUSLEN'S way to be Rich and Respectable, Bye, 1706,
P £7.
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N.B. The above is a contribution from an mtelligent

Traveller who has passed some years on the Continent.
Suet Pudding, Wiggy's way.— (No. 551.)

Suet, a quarter of a pound; flour, three tablespoonsful ;
eggs, two; and a little grated ginger; milk, half a pint.
Mince the suet as fine as possible, roll it with the rolling-pin
80 as to mix it well with the flour; beat up the eggs, mix
them with the milk, and then mix all together; wet your
cloth well in boiling water, flour it, tie it loose, put ‘into
boiling water, and boil an hour and a quarter.

Mrs. Glasse has it, * when You have made Your water
boil, then put Your pudding into Youn pot.”

Yorkshire Pudding under Roast Meat, the Gipsies' way.
(No. 552.)

This pudding is an especially excellent accompaniment
to a Sir-loin of Beef, — Loin of Veal, — or any fat and
Juicy joint.

Six tablespoonsful of flour, three eggs, a teaspoonful of
salt, and a pint of milk ; so as to make a middling stiff bat-
ter, a little stiffer than you would for pancakes; beat it ap
well, and take care it is not lumpy; put a dish under
the meat, and let the drippings drop into it till it is quite
hot and well greased; then pour in the batter; — when
the upper surface i1s brown and set,— turn it, that both
sides may be brown alike; if you wish it to cut firm, and
the pudding an inch thick, it will take two hours at a
good fire.

N.B. The true Yorkshire Pudding is about half an inch
thick when done: but it is the fashion in London to make
them full twice that thickness.

Plum P'udding. — (No. 553.)

Suet chopped fine, six ounces.

Mulaga raisins, stoned, six ounces.

Currants nicely washed and picked, eight ounces.
Bread crumbs, three ounces.

Flour, three ounces.
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Eggs, three.

Sixth of a nutmeg,.

Small blade of mace, same quantity of cinnamon,

pounded as fine as possible.

Half a teaspoonful of Salt

Half a pint of milk, or rather less.

Sugar, four gunces: to which may be added,

Candied lemon, one ounce.

Citron, half an ounce.

Beat the eges and spice well together, mix the milk
with them by degrees, then the rest of the ingredients;
dip a fine close linen cloth into boiling water, and put it
in a hair sieve; flour it a little and tie it up close; put it
into a saucepan containing six quarts of boiling water:
keep a kettle of boiling water alongside of it, and fill up
your pot as it wastes; be sure to keep it boiling six hours
at least.

My Pupbivc. — (No. 554.)

Beat up the yolks and whites of three Lggs, strain
them through a sieve, (to keep out the treddles), and
gradually add to them about a quarter pint of Milk, —
stir these well together, — rub together in a mortar two
ounces of moist Sugar, and as much grated Nutmeg as
will lie on a sixpence, — stir these into the Eggs and
Milk, — then put in four ounces of Flour, and beat it
into a smooth Batter,— by degrees stir into it seven
ounces of Suet (minced as fine as possible), and three
ounces of Bread-crumbs —mix all thoroughly together
at least half an hour before you put the pudding into the

t;— put it into an earthenware pudding mould, that
you have well buttered, tie a pudding cloth over it very
tight, put it into boiling water, and bail it three hours,

Put One Good Plum into it, and Moost-Aye says, you
may then tell the Economist that you have made a Goop
Prum Puppise — without Plums : —this would be what
School Boys call < Mile Stone Pudding,” i. e. ** a Mile
between one Plum and another."

N. B. Half a pound of Muscatel Raisins cut in half,

55
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and added to the above, will make a most admirable
Prum Pupping: a little grated Lemon Peel may be
added.

Obs.— If the water ceases to boil, the Pudding will become
heavy and be spoiled ; —if properly managed, this and the
following will be as fine Puddings of the kind as arf can
produce. -

Puddings are best, when mixed an hour or two before
they are boiled,—the various ingredients by that means
amalgamate, and the whole becomes richer and fuller of fla-
vour, especiallyif the various ingredients be THOROUGHLY
well stirred together.

A tablespoonful of Trescre will give it a rich brown
colour. See Pudding Saunee (No. 269), and Pudding
Catsup (No. 446.)

N. B. This pudding may be BARKED in an oven, or
under Meat, the same as Yorkshire Pudding (No. 552),
make it the same, only add half a pint of Milk more, it
should be above an inch and a quarter in thickness, it will
take full two hours, — it requires careful watching, for if
the top gets burned, an empyrenmatic flavour will pervade
the whole of the Pudding. — Or butter some Saucers, and
fill them with pudding, and set them in a Dutch oven,
they will take about an hour.

Maicre Prum Pubpixe.

Simmer half a pint of Milk with two blades of Mace
and a roll of Lemon Peel for ten minutes: then strain it
into a Basin, set it away to get cold —in the mean time
beat three Eggs in a Basin with three ounces of Loaf
Sugar and the third of a Nutmeg: then add three ounces of
Flour : beat it well together, and add the Milk by degrees :
then put in three ounces of Fresh Butter broke into small
pieces, and three ounces of Bread Crumbs, three ounces of
Currants washed and picked clean, three ounces of Raisins
stoned and chopped — stir it all well together. Butter a
mould, put it in, and tie a cloth tizht over it. Boil it two
hours and a hall. Serve it up with melted Butter, two
tablespoonsful of Brandy, and a little Loaf Sugar.
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A Fat PupDING.

Break five Eggs in a basin, beat them up with a tea-
spoonful of Sugar and a tablespoonful of Flour, beat it
quite smooth, then put to it a pound of Raisins, and a
pound of Suet, it must not be chopped very fine, butter a
mould well, put in the pudding, tie a cloth over it tight,
and boil it Five hours,

N.B. This is very rich, and is commonly called a
Marnow Pubpine.

Pease Pudding. —(No. 555.)

Put a quart of split pease into a clean cloth; do not tie
them up too close, but leave a little room for them to
swell; put them on to boil in cold water, slowly till they
are tender: if they are good pease, they will be boiled
enough in about two hours and a half, rub them through a
sieve into a deep dish, adding *® to them an egg or two, an
ounce of butter, and some pepper and salt; beat them
well together for about ten minutes, when these ingredients
are well incorporated together; then flour the cloth well,
put the pudding in, and tie it up as tight as possible, and
boil it an hour longer. It is as good with boiled Beef as
it is with boiled Pork; and why not with roasted Pork?

Obs. — This is a very good accompaniment to cold Pork,
or cold Beef.

N. B. Stir this Pudding into two quarts of the liquor
Meat or Poultry has been boiled in, give it a boil up, and
in five minutes it will make excellent ExTeMPORE PEASE
Sour, especially if the pudding has been boiled in the
same pot as the Meat, see (No. 218), &e, Season it with
Pea Powder (No. 458.)

Plain Bread Pudding.— (No. 556.)

Make five ounces of Bread-crumbs, put them in a basin,
pour three quarters of a pint of boiling milk over them,

* To increase the bolk and dimivish the expense of (his paditing, the econos
mieal bonsekerper who has a large family to feed, may now add two ponnds of
potatoes that have been builed and well mashed, To many, this mixuire is wore
agrecable than pease pudding alone. See, also, No. 107,
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put a plate over the top to keep in the steam, let it stand
twenty minutes, then beat it up quite smooth with two
ounces of sugar and a saltspoonful of nutmeg. Break
four eggs on a plate, leaving out one white, beat them
well, and add them to the gPudding;. Stir it all well
together, and put it in a mould that has been well but-
tered and floured, tie a cloth over it, and boil it one hour.

Bread and Butter Pudding. — (No. 557.)

You must have a dish that will hold a quart, — wash
and pick two ounces of currants, strew a few at the bottom
of the dish, cut about four layers of very thin Bread and
Butter, and between each layer of Bread and Butter strew
some currants, then break four eggs in a basin, leaving
out one white, beat them well, and add four ounces of
sugar and a drachm of nutmeg, stir it well together with a
pint of new milk, pour it over about ten minutes before
you put it in the oyen,— it will take three quarters of au
hour to bake.

Pancakes and Fritters.— (No. 558.)

Break three Eggs in a Basin, beat them up with a little
nutmeg and salt, then put to them four ounces and a half
of flour and a little milk, beat it of a smooth batter, then
add by degrees as much milk as will make it the thickness
of good cream, — the fryingpan must be about the size of
a pudding plate, and very clean, or they will stick, make
it hot, and to each pancake put in a bit of butter about as
big as a walnut; when it is melted, pour in the batter to
cover the bottom of the pan, make them the thickness of
half a crown, fry them of a light brown on both sides.

The above will do for ArrLe Frrrrers, by adding one
spoonful more Flour; peel your Apples, and cut them in
thick slices; take out the core, dip them in the batter and

them in hot lard, — put them on a sieve to drain,—
dish them neatly, and grate some loaf sugar over them.

(No. 560.)
The following Receipts are from Mr. HENRy OsBORNE,

Cook to Sin Joserm Banxks, the late President of the
Royal Society :—
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Soko Square, April 20, 1820,

Sir, —I send you herewith the last part of the Cook’s
Oracle. T have attentively looked over each receipt, and
hope they are now correct, and easy to be understood.
If you think any need further explanation, Sir Joseph
has desired me to wait on you again, I also send the
Receipts for my ten Puddings, and my method of using
Spring Fruit and Gourds.

I am, Sir,
Your humble Servant,
Hexry Osporve.*

Boston Apple Pudding.

Peel one dozen and a half of good Apples, take out the
cores, cut them small, put into a stewpan that will just
hold them, with a little water, a little cinnamon, two
cloves, and the peel of a lemon, stew over a slow fire till
quite soft, then sweeten with moist sugar, and pass it
through a hair sieve, add to it the yolks of four eggs and
one white, a quarter of a pound of good butter, half a
nutmeg, the peel of a lemon grated, and the juice of one
lemon ; beat all well together, line the inside of a pie-dish
with good puff paste, put in the pudding, and bake half
an hour.

Spring Fruit Pudding.

Peel and well wash four dozen sticks of rhubarb, put
into a stewpan with the pudding, a lemon, a little cinnamon,
and as much moist sugar as will make it quite sweet, set
it over a lire, and reduce it to a marmalade, pass through a
hair sieve, and proceed as directed for the Boston Pudding,
leaving out the lemon juice, as the rhubarb will be found
sufficiently acid of itself.

Nottingham Pudding.

Peel six good apples, take out the core with the point of
a small knife, or an apple corer, if you have one, but be

* Now a Fishmonger at Brentford.
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sure to leave the apples whole, fill up where you took the
core from with sugar, place them in a pie-dish, and pour
over them a nice light batter, prepared as for Batter
Pudding, and bake an hour in a moderate oven.

Batter Pudding.

Take six ounces of fine flour; a little salt, and three
egas, beat up well with a little milk, added by degrees till
the batter is quite smooth, make it the thickness of cream,
put into a buttered pie-dish, and bake three quarters of an
hour, or into a buttered and floured basin tied over tight
with a eloth, boil one and a half or two hours.

Newmarket Pudding.

Put on to beil a pint of good milk, with half a lemon
peel, a little cinnamon, and a bay-leaf, boil gently for five
or ten minutes, sweeten with loaf sugar, break the yolks
of five and the whites of three eggs into a basin, beat them
well, and add the milk, beat all well together, and strain
through a fine hair sieve, or tammis, have some bread and
butter cut very thin, lay a layer of it in a pie-dish, and
then a layer of currants, and so on till the dish is nearly
full, then pour the custard over it, and bake half an hour.

Neweastle or Cabinet Pudding.

Batter a half melon mould, or quart basin, and stick all
round with dried cherries, or fine raisins, and fill up with
bread and butter, &c. as in the above, and steam it an
hour and a half.

Vermicelli Pudding.

Boil a pint of milk, with lemon peel and cinnamon,
sweeten with loaf sugar, strain through a sieve, and add a
quarter of a pound of vermicelli, boil ten minutes, then put
in the yolks of five and the whites of three eggs, mix well
together, and steam it one hour and a quarter; the same
may be baked half an hour.

Bread Pudding.

Make a pint of Bread crumbs, put them in a ste
with as much milk as will cover them, the peel of a lemon,
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and a little nutmeg grated, a small piece of cinnamon ; boil
about ten minutes; sweeten with powdered loaf sugar;
take out the cinnamon, and put in four eggs ; beat all well
together, and bake half an hour, or boil rather more than
an hour.

Custard Pudding.

Boil a pint of Milk, and a quarter of a pint of good
Cream; thicken with flour and water, made perfectly
smooth, till itis stiff enough to bear an egg on it; break
in the yolks of five eggs, sweeten with powdered loaf
sugar, grate in a little nutmeg, and the peel of a lemon;;
add half a glass of good brandy, then whip the whites
of the five eggs till quite stiff, and mix gently all together;
line a pie-dish with good Suﬂ‘ paste, and bake half an hour.

N.B. Ground Rice, Potatoe Flour, Panada, and all
Puddings made from Powders, are, or may be, prepared
in the same way.

Boiled Custards.

Put a quart of new milk into a stewpan, with the peel
of a lemon cut very thin, a little grated nutmeg, a bay or
laurel leaf, a small stick of cinnamon ; set it over a quick
fire, but be careful it does not boil over; when it boils,
set it beside the fire, and simmer ten minutes; break the

olks of eight, and the whites of four eggs into a basin,
t them well, then pour in the milk a little at a time,
stirring it as quick as possible to prevent the eggs curdling;
set it on the fire again, and stir it well with a wooden
spoon let it have just one boil ; pass it through a tammis,
or fine sieve; when cold, add a little brandy, or white
wine, as may be most agreeable to palate; — serve up in
glasses, or cups.

Cusrarps ror Baxing are prepared as above,—
passed through a fine sieve, put them into Cups, grate
a little nutmeg over each,— bake them about 15 or 20
minutes.

TO DRESS SPRING FRUIT.
Serine Frurr Soup.

Peel and well wash four dozen sticks of Rhubarb,
blanch it in water three or four minutes, drain it on a
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sieve, and put it into a stewpan with two Onions sliced, a
Carrot, an ounce of lean Ham, and a good bit of Butter;
let it stew gently over a slow fire till tender, then put in
two quarts of good Consommé, to which add two or three
ounces of Bread-crumbs, boil about fifteen minutes, skim
off all the fat, season with salt and Cayenne pepper, pass
it through a tammis, and serve up with fried bread.

Serive Fruir Puppine.

Clean as above three or four dozen sticks of Rhubarb,
put it in a stewpan, with the peel of a Lemon, a bit of
Cinnamon, two Cloves, and as much moist sugar as will
sweeten it; set it over a fire, and reduce it to a marma-
lade, pass it through a hair sieve, then add the peel of a
Lemon, and half a Nutmeg grated, a quarter of a pound of
good Butter and the yolks of four Eggs and one white,
and mix all well together; line a pie-dish (that will just
contain it) with good puff paste, put the mixture in, and
bake it half an hour.

SpriNG Fruir — A Mock GoOSEBERRY SAUCE FOR
MackareL, &c.
Make a Marmalade of three dozen sticks of Rhubarb,
sweetened with moist Sugar, pass it through a hair sieve,
and serve up in a sauce-boat.

Serive Frurr TarT.

Prepare Rhubarb as above, cut it into small pieces into
a Tart dish, sweeten with Loal Sugar pounded, cover it
with a good short crust paste, sift a little Sugar over the
top, and bake half an hour in a rather hot oven; serve up
cold.

SprinG Cneam — on Mock Gooseserry Fool.

Prepare a Marmalade as divected for the Pudding; to
which add a pint of good thick Cream; serve up in glasses,
or in a deep dish ; —if wanted in a shape, dissolve two
ounces of Isinglass in a little water, strain it through a
tammis, and when nearly cold put it to the Cream, pour it
into a Jelly mould, and when set, turn out into a dish, and
serve up plain.
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Serine FRUIT SHERBET.

Boil six or eight sticks of Rhubarb (quite clean) ten
minutes in a quart of water, strain the liquor through a
tammis into a jug, with the peel of a lemon cut very thin,
and two tablespoonsful of clarified Sugar; let it stand five
or six hours, and it is fit to drink.

Govurps (now called Fegetable Marrow) STEWED.

Take oft all the skin ‘of six or eight Gourds, put them
into a stewpan, with water, Salt, Lemon juice, and a bit of
Butter, or fat Bacon, and let them stew gently till quite
tender, and serve up with a rich Dutch sauce, or any other
sauce you please that is piquante.

Gourp Soup

Should be made of full grown Gourds, but not those
that have hard skins; slice three or four, and put them in
a stewpan, with two or three Onions and a good bit of
Butter; set them over a slow fire till quite tender, (be
careful not to let them burn,) then add two ounces of crust
of Bread and two quarts of good Consommé, season with
salt and Cayenne pepper, boil ten minutes or a quarter of
an hour, skim off all the fat, and pass it through a tammis,
then make it quite hot, and serve up with fricd bread.

Friep Gounps,

Cut five or six Gourds in guarters, take off the skin and
pulp, stew them in the same manner as for table; when
done, drain them quite dry, beat up an Egg, and dip the
Gourds in it, and cover them well over with Bread-crumbs;
make some Hog's-lard hot, and fry them a nice light
colour, throw a little salt and pepper over them, and serve
up quite dry.

Another Way.

Take six or eight small Gourds as near of a size as pos-
sible, slice them with a Cucumber slice, dry them in a
cloth, and then fry them in very hot lard; throw over a
little pepper and salt, and serve up on a napkin. Great
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attention is requisite to do these well,—if the fat is quite
hot, they are done in a minute, and will soon spoil, —if
not hot enough, they will eat greasy and tough.

T'o make Beef, Mutton, or Veal Tea.— (No. 563.)

Cut a pound of lean gravy Meat into thin slices, put it
into a quart and half a pint of cold water, set it over a
very gentle fire, where it will become gradually warm;
when the scum rises, let it continue simmering gently for
about an hour, then strain it through a fine sieve, or a
napkin, let it stand ten minutes to settle, and then pour
off the clear Tea.

N.B. An Onion, and a few grains of Black Pepper, are
sometimes added.

If the Meat is boiled till it is thoroughly tender, you
may mince it and pound it as directed in (No. 503), and
make Porrep Beer.

To make half a pint of Beef Tea in five minutes for
three halfpence, see (No. 252.)

Mutton Broth for the Sick.— (No. 564.)

Have a pound and a half of a Neck or Loin of Mutton,
take off the skin and the fat, and put it into a saucepan;
cover it with cold water, (it will take about a quart to
a pound of meat,) let it simmer very gently, and skim it
well ; cover it up, and set it over a moderate fire, where it
may stand gently stewing for about an hour, then strain it
off. It should be allowed to become cold, when all the
greasy particles will float on the surface, and becoming
hard, can be easily taken off, and the settlings will remain
at the bottom.

See also (No. 490,) and (No. 252.)

N.B. We direct the Meat to be done no more than just
sufficiently to be eaten,— so a sick man may have plenty
of good Broth for nothing, as by this manner of producing
it the meat furnishes also a good family meal.

0bs. — This is an inoffensive nourishment for sick
sons — and the only Mutton Broth that should be given
to convalescents, whose constitutions require replenishing
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with restorative aliment of easy digestion. The common
way of making it with Roots — Onions — Sweet Herbs,
&c. &e. is too strong for weak Stomachs. Plain Broth
will agree with a delicate Stomach, when the least addition
of other ingredients would immediately offend it.

For the various ways of flavouring Broth, see (No. 527.)

Few know how much good may be done by such Broth,
taken in sufficient quantity at the beginning and decline of
bowel complaints and fevers, — half a pint taken at a
time. See the two last pages of the 7th Chapter of the
Rudiments of Cookery.

Barley Water. —(No. 565.)

Take a couple of ounces of Pearl Barley, wash it clean
with cold water, put it into half a pint of boiling water,
and let it boil for five minutes; pour off this water, and
add to it two quarts of boiling water: beil it to two pints,
and strain it.

The above is simple Barley Water; — to a quart of this
is frequently added

Two ounces of Figs, sliced ;

The same of Raisins, stoned ;

Half an ounce of Liquorice, sliced and bruised ;

Aud a pint of water.

Boil till it is reduced to a quart, and strain.

Obs.— These Drinks are intended to assuage thirst in
ardent Fevers, and inflammatory disorders, for which
plenty of mild diluting liquor is one of the principal reme-
dies; —and if not suggested by the Medical attendant, is
frequently demanded by honest Instinct, in terms too plain
to be misunderstood : — the Stomach sympathizes with
every fibre of the human frame, and no part of it can be
distressed, without in some degree offending the Stomach:
— therefore it is of the utmost importance to soothe this
grand Organ, by rendering every thing we offer to it as
elegant and agreeable as the nature of the case will admit
of : — the Barley drink prepared according to the second
receipt, will be received with pleasure by the most delicate
palate,
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Wuev.—(No. 566.)

Make a pint of Milk beil,— put to it a glass or two of
white Wine — put it on the fire till it just boils again—
then set it on one side till the Curd has settled — pour off
the clear Whey, and sweeten it as you like.

Cyder is often substituted for Wine, or half the quantity
of Vinegar that we have ordered Wine.

Obs. — When there is no fire in a sick room, this may
be put hot into a bottle — and put between the Bed and
Mattress —it will keep warm several hours.

Toothacke, and Anti-rheumatic Embrocation.— (No. 567.)

In no branch of the practice of Physic, is there more
Dangerous Quackery, than in the dental department — the
only means we can furnish our friends with to avoid this—
is to recommend them to apply to a scientific Dentist of
acknowledged integrity and experience.— Our own Mouth
is under considerable obligations to Mr., Epnoxps, of
Conduit Street, Hanover Square.

To all People, the Toornacne is an intolerable Torment
—not even a Philosopher can endure it patiently — what
an overcoming agony, then, must it be to a Grand Gour-
mand ! —besides the mortification of being deprived of the
means of enjoying that consolation which he looks to as
the grand solace for all sublunary cares.

When this affliction befalls him, we recommend the fol-
lowing specific for it: —

R. Sal volatile, three parts.

Laudanum, one part.

Mix, and rub the part affected frequently, or if the
Tooth which aches be hollow, drop some of this on a bit
of cotton, and put it into the Tooth; —for a general Face-
ache, or sore Throat, moisten a bit of flannel with it, and
put it at night to the part affected.

Stomachic Tincture.—(No. 569), — is

Peruvian Bark, bruised, one ounce and a half.
Orange Peel, do. one ounce,
Brandy, or Proof Spirit, one pint.
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Let these ingredients steep for ten days, shaking the
bottle every day—let it remain quiet two days —and
then decant the clear liguor.

Dose — a Teaspoonful in a wineglass of water, twice a
day, when you feel languid, . e. when the Stomach is
empty, about an hour before Dinner, and in the Evening.

This agreeable Aromatic Tonie, is an effective help to
concoction,— and we are under personal obligations to it,
for frequently restoring our Stomach to good temper, and
procuring us good Appetite and good Digestion.

In low nervous affections arising from a languid circula-
tion —and when the Stomach is in a state of debility from
age — intemperance, or other causes — this is a most ac-
ceptable restorative.

N.B. Tea made with dried and bruised Sevizie
Onranee Prer, in the same way as common Tea, and
drank with Milk and Sugar, has been taken by nervous
and dyspeptic persons with great benefit,

Svckine a bit of dried Orange Peel about an hour
before dinner, when the Stomach is empty, is very grateful
and strengthening to it.

Pareconic Erixir. — (No. 570.)

A drachm of purified Opium.

Same of Flowers of Benjamin.

Same of Oil of Aniseed.

Camphor, two scruples.

Steep all in a pint of Brandy, or Proof Spirit: let it
stand ten days, occasionally shaking it up, Strain.

A teaspoonful in half a pint of White Wine Whey (No.
562), or Tewahdiddle (No. 467), Gruel (No. 572), taken
the last thing at night, is an agreeable and effectual medi-
cine for Coughs and Colds.

It is also excellent for Children who have the Hooping
Cough, in doses of from five to twenty drops in a little
water, or on a little bit of Sugar,

Dr, Krreniver's Receipt to make Gruel.— (No. 572.)

Ask those who are to eat it, il they like it Triex or
thin ; if the latter, mix well together by degrees, in a pint
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basin, one tablespoonful of Oatmeal, with three of cold
water ; — if the former, use two spoonsful.

Have ready in a Stewpan, a pint of boiling water or
milk, — pour this by degrees to the Oatmeal you have
mixed, — return it into the Stewpan, —set it on the fire,
. —and let it boil for five minutes, — stirring it all the

time to prevent the Oatmeal from burning at the bottom
of the gtewpan,—skim and strain it through a Hair
Sieve.

2d. To convert this into Cavprg,—add a little Ale,
—Wine,—or Brandy, — with Sugar, — and if the Bowels
are disordered, a little Nutmeg or Ginger grated.

Obs.— Gruel may be made with Broth (No. 490), or
(No. 252), or (No. 564), instead of water,— (to make
Crowdie, see (No. 205%),—and may be flavoured with
Swueet Herbs, — Soup Roots, and Savouwry Spices,— by
boiling them for a few minutes in the water you are going
to make the Gruel with,—or Zest (No. 255), —Pea
Powder (No. 458), — or dried Mint, — Mushroom Catsup
(No. 409), —or a few grains of Curry Powder (No. 455),
—or Savoury Ragout Powder (No. 457), —or Cayenne
(No. 404), —or Celery Seed bruised,—or Soup Herb
Powder (No. 459), or an Onion minced very fine and
bruised in with the Oatmeal, — or a little Eshallot Wine
(No. 402), —or Essence of Celery (No. 409), —or (No.
413), — (No. 417), — or (No. 420), &e.

Praiy Grugr, such as is directed in the first part of
this Receipt, is one of the best Breakfasts and Suppers
that we can recommend to the rational Epicure —is the
most comforting soother of an irritable Stomach that we
know — and particularly acceptable to it after a hard day's
work of Intemperate Feasting — when the addition of half
an ounce of butter, and a teaspoonful of Epsom Salt, will

ive it an aperient quality, which will assist the principal
iscera to get rid of their burden.

“ Water Gruel” (says Tryon in his Obs, on Health,
16mo. 1688, p. 42,) is * the Kixo of Spoon Meats,” and
“ the Queen of Soups,” and gratifies nature beyond all
others.

In the “ Art of Thriving,” 1697, p. 8, are directions for
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preparing Fourscore Noble and Wholesome Dishes, upon
most of which a Man may live excellent well for Twopence a
day : the author's Obs. on Water Gruel is that ¢ EssExce
of Oaryeal” makes * a noble and exhilarating Meal!”

Dr. Fravkrixn's favourite Breakfast was a good basin
of warm Gruel, in which there was a small slice of Butter
with Toasted Bread and Nutmeg — the expense of this,
he reckoned at three half-pence.

Anchory Toast.— (No. 573.)

Bone and wash the anchovies, pound them in a mortar
with a little fresh butter; rub them through a sieve, and
spread them on a toast, see (Nos. 434 and 435, and (No.
355.)

Obs. — You may add, while pounding the Anchovies,
a little made Mustard and Curry Powder (No. 455), or a
few grains of Cayenne, or a little Mace or other spice. [t
may be made still more savoury, by frying the toast in
clarified butter.—* Good, to make a cup of good drinke
rellish well, and may well be called the Drunkard's

Delight,” saith Dr. Harte.—See his Book en Diet, folio,
1633, p. 91.

Devilled Biscuit.— (No. 574.)

Is the above composition, spread on a biscuit warmed be-
fore the fire in a Dutch oven, with a sufficient quantity of
salt and savoury Spice (No, 457), Zest (No. 255), Curry
Powder (No, 453), or Cayenne Peprer sprinkled over it~

Obs.— This ne plus wltra of high spiced relishes, and
(No. 638), frequently makes its appearance at a tavern
dinner, when the votaries of Bacchus are determined to
vie with each other in sacrificing to the Jolly God,
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Showing the Seasons when MEaT — Pourray — Fisu —
and VEGETABLES —are Best and Chearest,

MEAT.

The Prices werd fized (Jan, 1, 1017) by an eminent Butcher, wio sells an
arvticle of first-rate yuality ; and thowgh the Price showld vary, the
selative value will be exhibited.

resans Ditto.
Soup of (No, 101}, Stewed
(No. 408,)

8 dhin ditto , w0
9 I8E serviensrsnces O

= FET)
88 |5F
s 1ok BEEF.
ELi38E
SIS e THE HIND QUAKTER.
b, oz, oz, per T
I3 0/( 2 '8 [ 1 Sir Loit saqiseeess © 0 |Roasted (No. 10.)
5 Steak to Broill (No. 04), Lo
20 014 -0 |9 Romp sessevisasss 00 Sibw (Nus. 500 and 501.)
L0 1 4 (3 Brge Bone wcaeese 0 6 |Boileil (N 8.)
1302 1|4 Butotyor Roundes 0. 7| 19108 O\ Dy or Sasaws
|6 Monse dilto. s eesss B G |For Alamode Beef (No. 508.)
i Veiny Piece 0 7 |Generally Baked or Salied.
11 01 87 Thick Flank . ] g ererrense Snlted.
g

-
0

THE FORE QUARTER.

£ M. F
18 4| 3 12 10 Ewre wib, 6 Ribs ..o g T i ey medand
11 Middle do. 5 o, .o 0 T [Ditto.
12 Clhuck do. 5 do. .o 0 5 [For making Gravy.
6

L Saoliels ol IREUTIS G For Steaks or Soup.

Mutton Ficee .. §
j For Stewing (No. ag4), or
Harrieot (Nos #03), —or
I_ Salted,

. Piincipally uvsed for Beef
15 Clod sescencarainea 0 3] { Salisages.

3 41010 b Week, or Slinkiu!} o0 31[Ditta, or makixg Soap.

Fieckseiassenss
Excellent  Scotch  Barley
g 02 4 17 8H0 cessnsrnspensy O 2f Broth (Mo, 24), and

} ‘ Srewaerd (_Nn. 493.)

18 The Tead, 36, 6. susavess § 300 OF CHO. 369, Stawed
The Tall, jde vsasssnnns D'{;.ﬂ?'.’:’?f}" D"';“j"inma
e 0. JH* elly o
The HEEls' oo vronnvonenael § oGl y08), Soup (o, £10%,)

|14 Birsket,sousesaviani0 &

Ahe (Numbers) refer to the Heceipts for dressiog,
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MEAT.

Weight of Meaf
before it wax
ilressod.

2| Meight o Bone
e qf{\:‘l’ Dging
dressed.

=F

c$
a3

wo
=2

MUT

per .

oo

4 Neck, best end | s

1 TER cidsgapsrens
£ Loin; best end, ...
3 Do. champ end ..

5 Do, scrag end vovuee
6 Shoblder  sesesesnss

The Cluim!, or Hm 2
Saddle, two Loins,

Du. (No. 1), Roasted (No.
{ {Na. 490.)

TON.

s’ Bolled (No. 1), or Roasted

Y (No.os
28), Chops.

Do (Na. 2), Roasted (No.
<0}, Trish Stew, (Mo, 488),
Frarrieo (N o. 480), Stewed

T'o make Hml‘h No. 1
Hunsted (Nao. 2?(.1 e
Girilled, Uhs, to (No. 38.)
Broth.

Roasted (Ne. 31), Venisoni-

The Haonch Is 4 W0 8
Leg, antd part of fied (No. 32,
the Loin cevsnses

VEAL.

per b,
1 Loin, best endaesess 011
2 Do, chump end .s0a 0 11

3 Fillet vovnsrvonasnes 1 1
4 Knuckle, Hind .e.e 0 7
The whole Leg seee O 104
5 Weck, best end .ava 0 11
i Do, serig el eeauea 0 8
The whole Netkasos O 04
7 Blade BONe cusssnen 0 10
8 Dreast, best end o.00 O 11

9 Do. brisket end ,..,. 0 10

10 Knuckle, Fore.ssans 0
The Head, with the Skin
on, from 75 1o 158: saas

Do, gkinned, 3.

Cotlets covessssnssnsnsnse

Roasted (No. 85.)
o, Do.

Rnls(nl (No. 34); to make
Veal Olives (No. 518),
Scotch Collops (No. 517.)

To Wagout (No. 522), to
Stew (No. 523), Soup of
(No. 103.)

Hoasted (No. 37.)

Do. Do,

Roasted.
Stewed (No. 515); to Ra.
gont (No. 517), to Cuarry

(No. 407.)
Stewed (No. 515); to Ragont
(No, BIT.)

!

T |Same as Hind Knuckle,

Boiled plain (No. 10); to
Hash ( Nos. 50 avd 520.)

Fried gl\‘n. 40}, Broiled (No.
! 51,
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In the foregoing Table, we have given the proportions of Bene to Meaf, — the
former mot being weighed till cooked,—by which, of course, its weight was
consilerably diminished.

These proportions differ in almost every Animal, —and from the different
manner in which they are cut.

Those who pay the highest — do not always pay the dearest Price. In fact,
the Best Meat is the choapest s—and those who treat a tradesman |iberally,
have a much better chanee of being well served — than those who are for ever
bargaining for the Marker Penny. In dividing the Joiots, there is always an
apportunity of apportioning the Dones, Fat, Flaps, &o., 5o a8 o make up 4 varia-
tion of much more than & penny per pound in most pieces —auid 1 Butcher will
be happy to give the turn of his knife in favonr of that Costomer who cheer-
fully pays the fair price of the article he purchases — have those who are nn-
willing to do s0 nny reason to complain? Have they not invited such condnet ¥

The Quality of BUTCREL-MEAT varles quite as moch us the Price of it—
necording to its age — how it has been fed — and especially how it has been
treated l?u: week before it has been killed. The following statements were sent
to ns by a very respectable Tradvsman ; —

Brev is best and chewpest from Michaelmas to Midsummer, The Price, per
pound, now varies from 4. 1o 1

VEAL is beat from March to July. The price varies according to the season
and the sopply —and ithe quality difers so much —that the same Joinis now
sell fram S to 11d. per pound,

Muerron is best from Clristmas to Midsummer — the difference In price be.
tween the worst and the best, now from 5d, to Od. per ponnd.

Grass Lamp is desd from Easter o June— Housed Lasy from Christmas tu

MARKETING TABLES.

June.
The Fditor has for many years purchased his Buteher-Aleat of Mr, TREDWAY,
the corner of Tiehfield and Upper Mary-le-Bone Street.

POULTRY.

POULTRY. Come into Season. | Continwe. Cheapest.
Chickens sveseens &p:‘i':u m‘ich“"r‘;:ﬁ_ had_all lhc} November,
R crvsaraneans
Ponlards with eggs, n-gch............ 'J‘iliJuM.;............ December,
carest in AprilyTo be had all ihe
Fouwlh iseesacuese] § PR el eatee s o oed Nu\-rm::r. r
Capons ,oeeeesses|LargestatChristmas Ditte cocvavasiaraas g'::cmrh::.
Green Gegse, Mareh.ssvenanenas Ditto,
THEEHE yasnsrs September, i Ditto .
Turkey Poults .o e |April . Ditto.
PRrKeys v esessas|Septembe Ditto,
Paekiings »o|Marel, . o[ THEMAY . s suns Ditlo,
Dueks saarss sreres|IRuE o [Till Febraary yavses|Dittos
i)ueahr:hch
septie e Yyt e
Wild Doeks ooveos |SEpeniber yuoee e |Till ditto MIGRE AN
Widgeons cespanse ancertaln,
Novenber soeeewes Tl Marehssesss s« Ditto.
I ¥ eaeasesasssseslAmi daving Auguost, .
Wilil Pigeons wuso{MArch ,yensnssssss Til September s oo en s Angust.
Fanie ditto.eessnas

OLYTECHNIC INS
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POULTRY, Come into Season. Continue, Cheapest. |
‘Tume Rabbits All the YEAF suuasiss |
Wild di Till February November,
{Sucking Pigs All the year .

ITil) September »venes !

; LT Mareh, vessvanns
Novernber covasess

san
Woodenek Snipes. .

Cocks*.combs, Fat Livers, Eggs, &c. are dearest in April and May, and
cheapest in August.

Fowws' HHuans may be had for three a penny,— a dozen will make a very
good Fie, or Soup, like (No. £44.)

Turgcy Heads, about a penny each,

Duck Giprers, about three half-pence a set, four sets will make n Tureen of
good Soup for sirpence, see (No. 244.)

Ons,.—Fourtny is in greatest perfection, when in greatest plenty.

The Price af it varics as much as the size and quality of ll,—uﬁrllle supply at
market,—and the demand for it.

It is generally Dearest from March to Joly, when the town is fullest, — and
Cheapost about Seplember, when the Game season commenees, and the weather
being ealder, allows of jt8 being brought from more distant parts, and the town
becoming thin, there is less demand for it,

The above information will, we trust, be very acceplable to Economical
Families, — who, from hearing the very high price Fonltry sometimes co#ts, are
deterred from ever inguiring aboot it,— in the cheap seasons we have noted, it is
sometimes as :hus as Butcher-meat.

The Editor purchases his Poultry of M, Hanris, Duke Street, Oxford Street.

FISH.

The PRICE 0F Fisn isas changenble as the position of the wind,—and entirely
depends upon the supply.
ou may purchase as much for one shilling to-day, as fo-morrow yon can get
fnt'o:;m or three,—and may generally buy one sort of fish much cheaper than
ancther,
Yor the following, and for several other observations on Fish, the Pablic nre
indebted to My, WiLtLiam TuckER, Fishmonger, Great Russel Street, Blooms

bury.
i ** Getobar 18, 1810,

“ Sin,—SEasoxNs op Fisn frequently will vary; the spawning time belog
governed, in some degree, by the heat or coldness of the season ; and there may
be a good Cod in the midst of summer, —or o good Turbot in the midst of
winter, = Attentivn to the proper Seasons of Fish, is, however, very important,
for many are nbsolutely poisonons when ont of season — especially BARNEL —
SALMON —8KEATE, &c., and occasion most frightful vomitiogs and purging, &e.

“ There is no article o fuctuating io price as fsh, the London market being
wpplied principally by water carriage from all parts of the coast; the wind
cannot be fair for all; the consequence then is, frequently a great abundance of
soume forts, anil none, or little, of many others,

“¢ Persons gend their servants to market, to get, perbaps a Turbet, or Cod's
bead and shoulders: —it very likely bhappens those articles are searce and
extravagant;—the sevvants have no other order, or perhaps will nut take the
trouble 1o get other orders, but order a Turbot, at 30w, or 405, wherens they
might have as good a dish of any other sort for half the money. 1n this ease the
fradesman is frequently condemned aa an extravagaot fellow, when perbaps

T2
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he gets nothing by eclling it. It is people’s own fanlt that they have fish at such
an extravagant price: —if masters or mistresses were (o go 1o muket theme
selves,— if one sort was dear, they conld Lave another; or, if not convenient
10 go themselves, desive the fishmonger to scad a handsome dish, the most
seasonalble and reasoneble, for g0 many persons.”

if a Cook is a GOUD MARKET WoMaAx, she will gu very early to market, and
not fancy herzelf too fine a lndy, to carry & Basker with ber 1o ribg heme what
atie bays, at least of Lish and Ponltry.

To those who live near enough, Bilbingsgale is the place to buy Seéafish at,
whethier you want little or mueh, Tuesdays, Thoredays, and Satordays, are the
roarket days, but there is pleaty of fresh fish every day. You must be there not
later than six o'clock, and you may genérdlly boy a whole Salmon or Cod, or
almost any kind of Fish, at aboot one-ihivd the price vsually charged by the
Ttetail Fishmongers,

August the 14th, 1822, a peck of the best OYsTERs, i. e, abool iwenty-one
dozen, was purchased for 35, 104, PICELED SaLMoN, SaLT Fisn, &c. may be
purchased equally cheap at the dey Fishmongers' in Thames Street,

VEGETABLES.

The Tablic residing in London, and other large Towns, are freqnently, from
want of regnlae fuformiation when the proper seasons arrive for Vegulables, E‘l
to much inconvenience in attending the Markots, making vonceessary inquiries, &e,

Those who wish for very young and fresh gathered Pease, Beany, Styiw-
berries, and the finest fruits with the bloom on, &e., should apply to a Covent-
Garden froiterer & day oy two before they are wanted—when gy paying o little
extra price they may obtain them in the vtmost perfection,

The following List, it is prefumed, will afford moch usefol information to
the Reader 1=

I Earliest time| Earlicst
Neames of Fegetables. for Forced. Naturai Growth. lli’m cheapest,

Artichokes (No. 186.) |eansevessnsasnsduly on to OctoberiSeptember.

Nov. Decoand
Do Jerusalem (Nod1T) eesssvsswsasss|From Sept. 1o June, following
i Iks {f Midd A s
Angelica stalks (for Middle of May
preserving), ------} e {nuﬂ whale ufJune.} ey

T Beginning of Middle of  Aguil,
Asparagos (No, 123.)., Junnary . .\Im}'..lnne,&.lnly.i
Beans, French DI'} Early in  FelBud of June or he-
Ridncye.. broary . ginning of July.s.s
searlet ditto sarans Julys

Windsor Beaos, long Tuie
pods, & early kinds, i
Beet Red (No. 127.04. All the year
Joly . een

June and July.

Augnst.
Seplember.
July and August,
Dec, and Jan.

—— White, the leaves,
Boreole or  Scotch =
Clale; OF KNI daee § |70 t02 2osasses Novemberseoavasnssss|Dee, and Jan,
Brocoli (No. 128.) seesfssescasasarnas[DCLODEr suansenanasass|Fih. and March,
Cabbage (No. 118.). May and June cesessas(Tuly.
Ditto, red soseers July and Avngust se...e|Avgust.
Ditto, White sessaersnsfsarnsevasnrnna DO carieniareaaes|Oetober,
Nov. and 3 fol-
lowing months.

CartOons coeessrasaras oninrnsnsasnan

Carrots {(No. 190.) +u00

December.

AY cxrrmansnnae

Celery (No. 209,
Chervil cuvanass

Canliftowers (No. 12501+

Beginning of June
Ditte September .

April sesssnns

| Augnst.
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Names of Vezetables.

Barliest time
Sor Toreed,

Corn salad cesvnsninne
Chiervil ( No. 264.) s
Cucumbers (No, 135, ).
Endive csevevsvrnnsres

Leeks vovusnvosansanss

Lettuce, Cost ...
Ditte, Cabbage.

Onions for keepivg.,..
Parsley (No. 261.) suss
Parsnips (No. 128 Jus oo
Pease (No. 134:) sensss

Potatues (No. 102,) &c.

Radishes wveeavsesnes

Do, Turnip, red and
white ..ussnisnnas
Do, Black Spanish ,.,.

Small Salnd (No. 372)
C11E T .
SCOrZonerN.eenees
Sea Kale (No. 124
allots for kee
(No. 402.)

Savoury Cabbage......
riorrel teeriiassanaanes
Spinach, Spring vevees

Do, Winter oy essasien

Jensn
ping }

TWEDS sasvsnssasnvin

Do. Tops (No. 128)
Ditto for Salad

rane

Mareh..

smsmsssssnsene

{

A

sersamsRsnanie

sasEsasssRinea

{
:

sasmsssssdnes

Beginning or}
middle off

i~

lowing months, . lowing month.
May  wess " g
v, and through
March. eassses 3“:‘“ ;-:nr = l'-'} My and JTume.
Beginning offEnd of March, nlﬂ} Fana
Marchi,e..| following months =
wanssnsusnnvns|DHIY couresnsnennerns| Ditto.
A t, and follow-
Pratrsassaneny ﬁ;‘!rﬁualﬁa “"J September,
All the year oo May and June.
July, Angus oo [ATEDEL,
vanssasasannne DO cuueeas oo | Ditto.
Dee, and Jam [April and May...eeses [May.
Angust and throngh ] {Sept.and two fol:

sessssanasanne

!
{

A

serssssssannan

srrmsssssssaan
sesamsnssarEnE

¢

A

srsamsanaunans

Ditto, Wn:lrh.......-..

I

Beginuing of July ...

ol

Y
Febrnary aveees

Earliest
Naluru! u‘.-r\mtb

t When cheapest.

. vesanan
L{ml:ll aud lhmngh
the ¥Ear sasvsnnn
Aug.
June, and throagh }
thie Foar ..e.ese
September, and  six
months afer voe.s

Prleesssvannas

Nove

Thics
§du
0

ifto
Ang,

lowing months, ...
Feb, and l]u'ougll}

the YeAr,.cvsvan March.
Cetober, and qu:n% 3

tinne notil May. . Julys
June, Joly, and fol-7 [Angost aml fol-

§

the yeay sesceses
Sept. and foliowingi

MomhE coassise
Hihe Year sessssssns
March, Aprif, aud}

following months

June

Oct. Now. aud fol §
lowing months..
ny,.lmu:, and fol-
lowing months. .
March, April, an

May
pril and M

M Toie

Jwnie

June.
My,

September aud
Qetobir.

:pt. wnid fol {October and
November.

Febroary and

lowing mouths,

November.

Ditto.

Novemhber.

April and May.

and Sept.

rnber und
comber,

ey July and
Angnat.

and July.

antl Faly.

amid Jaly.

The foregoing Table was written for this Work by Mr. BoTLER, Herbalist, and
Seedsmnn, oppuosile Meorietta Street, Covent Garden Market, to whom the I:’nl.llh.
are indebted for (Nos, 461 and 462.)

The above Tables are one of the Lditor's most sue-
cessful efforts to improve ThHe Ecovomy or DomesTic

CoMyoRT.
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If the Reader has found that the professions in his
Preface have been realized in his Receipts, —the Time he
has devoted to this Work could not have been better

employed.



APPENDIX:
COMPRISING
DIRECTIONS FOR MAKING
PASTRY, PRESERVES, BREAD, PUDDINGS,
PICKLES, &c. &c.

Puff Paste.— (No. 1.)

To a pound and a quarter of sifted Flour rub gently in
with the hand half a pound of Fresh Butter; mix up with
half a pint of Spring water; knead it well, and set it by
for a quarter of an hour; then roll it out thin, lay on
it, in small pieces, three quarters of a pound more of
Butter, throw on it a little Flour, double it up in folds,
and roll it out thin three times, and set it by for about an
hour in a cold place.

Paste for Mcat or Savoury Pies.—(No. 2.)

Sift two pounds of fine Flour to one and a half of good
Salt Butter, break it into small pieces, and wash it well
in cold water; rub gently together the Butter and Flour,
and mix it up with the Yolk of three Eggs, beat together
with a Spoon, and nearly a pint of spring water, roll it
out, and double it in folds three times, and it is ready.

Tanr Paste vor Faminy Pies.—(No. 3.)

Rub in with the hand half a pound of Butter into one
und and a quarter of Flour, mix it with half a pint of
ater, and knead it well.

Sweet, or Short and Crisp Tart Paste.—(No. 4.)

To one pound and a quarter of fine Flour, add ten
ounces of Fresh Butter, the Yolks of two Eggs beat,
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and three ounces of sifted Loaf Sugar, mix up together
with half a pint of New Milk, and knead it well, — See
(No. 30.)

N. B. This Crust is frequently Iced.

Rarsep Pres. —(No. 5.)

Put two pounds and a half of Flour on the Paste-board,
—and put on the fire in a saucepan three quarters of a
pint of Water, and half a pound of good Lard; — when
the water boils, make a hole in the middle of the flour,
pour in the water and lard by degrees, gently mixing the
flour with it with a Spoon, and when it is well mixed, then
knead it with your hands till it becomes stiff; dredge a
little Flour to prevent it sticking to the board, or you
cannot make it look smooth: —do not roll it with the
Rolling-pin, — but roll it with your hands about the thick-
mness of a quart pot; cut it into six pieces, leaving a little
for the covers,— put one hand in the middle, and keep
the other close on the outside till you have worked it either
in an oval or a round shape : — have your meat ready cut,
and seasoned with Pepper and Salt: —if Pork, cut it in
small slices; the Griskin is the best for pasties : — if you
use Multon, cut it in very neat cutlets, and put them in
the Pies as you make them: roll out the covers with the
Rolling-pin just the size of the pie, wet it round the edge,
put it on the pie, and press it together with your thumb
and finger, and then cut it all round with a pair of scissors
quite even, and pinch them inside and out, and bake them
an hour and a half.

Paste for Boiled Puddings.—(No. 6.)

Pick and chop very fine half a pound of Beef Suet, add
to it one pound and a quarter of Flour, and a little Salt;
mix it with half a pint of Aiilk or Water, and beat it
well with the Rolling-pin to incorporate the suet with the
flour.

Paste for stringing Tartlets, &¢.— (No. 7.)

Mix with your hands a quarter of a pound of Flour, an
ounce of fresh Butter, and a little cold Water; rubiit well
between the board and your hand till it begins to string ;

Ll
2
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cut it into small pieces, roll it out and draw it into fine
strings, lay them across your Tartlets in any device you
please, and bake them immediately.

Paste for Croquants or Cut Pastry.—(No. 8.)
To half a pound of fine Flour put a quarter of a pound
of sifted Loaf Sugar, mix it well together with Yolks of
Eggs till of a good stiffness.

Fenison Pasty.— (No. 9.)

Take a Neck, Shoulder, or Breast of Venison that has
not hung too long, bone them, and trim off all the skin,
and cut it into pieces two inches square, and put them
into a stewpan with three gills of Port Wine, two Onions,
or a few Eshallots sliced, some Pepper, Salt, three Llades
of Mace, about a dozen Allspice, and enough Veal Broth
to cover it; put it over a slow fire, and let it stew till three
parts done: put the trimmings into another saucepan,
cover it with water, and set 1t on a fire. Take out the
pieces you intend for the Pasty, and put them into a deep
dish with a little of their Liquor, and set it by to cool, then
add the remainder of the Liquor to the Bones and Trim-
mings, and boil it till the Pasty is ready,— then cover the
Pasty with paste made like (No. 5): ornament the top,
and bake it for two hours in a slow Oven; and before it is
sent to table pour in a sauce made with the gravy the
venison was stewed in, strained and skimmed free from
fat: some Pepper, Salt, half a gill of Port, the Juice of
half a Lemon, and a little Flour and Butter to thicken it,

Mutton or Veal Pie.—(No. 10.)

Cut into chops, and trim neatly, and cut away the
atest part of the fat of a Loin or best end of a Neck of
utton, (the former the best), season them, and lay them
in a pie-dish with a little Water and half a gill of Mush-
room Catsup, (chopped Onion and Potatoes 1if approved);
cover it with Paste (No. 2), bake it two hours: when done
lift up the crust from the dish with a knife, pour out all
the gravy, let it stand, and skim it clean; add, if wanted,
;)o_me more seasoning ; make it boil, and pour it into the

ie.

TS
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Vear Pre may be made of the brisket part of the

breast; but must be parboiled first,
Hare Pie.— (No. 11.)

Take the Hare skinned and washed, cut it into pieces,
and parboil it for two minutes to cleanse it, wash it well,
and put it in a stewpot with six Eshallots chopped, a gill
of Port Wine, a small quantity of Thyme, Savory, sweet
Marjoram, and Parsley, tied in a bunch, four Cloves, two
blades of Mace, half a dozen Allspice, a slice of Ham;
cover it with Veal Broth, and stew it till half done; pick
out the prime pieces, such as the Back, Legs, &c. (leaving
the remainder to stew till the goodness is quite extracted);
take the parts preserved and fill them into a dish with
some water, and cover it with Paste as (No. 2), bake it an
hour, strain the gravy from the trimmings, thicken it a
little, and throw in half a gill of Port, the Juice of half a
Lemon, and pour it into the Pie boiling hot: —line the
bottom of the dish with Hare Stuffing (No, 379), or make
it into Forcemeat Balls,

Pies oF Game axp Wrirp Fowwr are made in like
manner ; —and as the following receipt for Pigeon Pie.

Savoury Pies, Pastres, ano Parries. — (No. 12.)

The piquance of Pies may be regulated ad lbitum, by
sprinkling the articles with Zest (No. 255), Curry Powder
(No. -1551), and see (No: 457 and 459), or by covering the
bottom of the dish with any of the Forcemeats enumerated
in-(Nos. 373 1o 385), and making it into Balls; lay one
ring of these and another of hard hoiled Eggs, eut in
lialves, round.the top of the pie; and instead of putting in
water, put strong gravy. After the pies are baked, pour
in through a funnel any of the various Gravies, Sauces,
&e.— Truffles, Mushrooms, Wine, Spices, Pickles, &c.
are also added. See also (Nos. 396 to 402.)

Mem. — These are dishes contrived rather to exeite
Appetite, than to satisfy it. Putting Meat or Poultry
iuto a Pie is certainly the very worst way of cooking it:
—it is often baked to rags:—and very rarely indeed
does a Savoury Pie come to table that deserves to be in-
troduced to the Stomach,
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Pigeon or Lark Pie.— (No. 13.)

Truss half a dozen fine large Pigeons as for stewing,
season them with Pepper and Salt, and fill them with
Veal Stuffing (Ne. 375), or some Parsley chopped very
fine, and a little Pepper, Salt, and three ounces of Butter
mixed together: lay at the bottom of the dish a Rump
Steak of about a pound weight, cut into pieces and trimmed
neatly, seasoned and beat out with a chopper; on it lay
the Pigeons, the Yolks of three Eggs boiled hard, and a
gill of Broth or Water; wet the edge of the dish, and
cover it over with Pufi-paste, (No. 1), or the paste as
directed for seasoned Pies (No. 2), wash it over with Yolk
of Egg, and ornament it with leaves of paste, and the feet
of the Pigeons; bake it an hour and a half in a moderate
heated oven: before it is sent to table make an aperture
in the top, and pour in some good Gravy quite hot.

Giblet Pie.— (No. 14.)

Clean well, and half stew two or three sets of Goose
Giblets; cut the Leg in two, — the Wing and Neck into
three, — and the Gizzard into four ;icccs; preserve the
liquor, and set the giblets by till cold, otherwise the heat
of the giblets will spoil the paste you cover the pie with :
— then season the whole with black pepper and salt, and
put them into a deep dish; cover it with paste as directed
(No. 2), rub it over with yolk of Egg, ornament and bake
it an hour and a half in a moderate oven: in the meantime
take the liquor the giblets were stewed in, skim it free from
fat, put it over a fire in a clean stewpan, thicken it a little
with Flour and Butter, or Flour and Water, season it with
Pepper and Salt, and the Juice of half a Lemon, add a few
drops of browning, strain it through a fine sieve, and when

ou take the pie from the oven, pour some of this into
it through a funnel. Some lay in the bottom of the dish
a moderately thick Rump Steak: —if you have any
cald Game or Poultry, cut it in pieces, and add it to the
above.
Rump Steak Pie.—(No. 15.)

Cut three pounds of Rump Steak (that has been kept

till tender) into pieces half as big as your hand, trim off all
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the skin, sinews, and every part which has not indisputable
pretensions to be eaten, and beat them with a chopper.
Chop very fine half a dozen Eshallots, and mix them with
half an ounce of Pepper and Salt mixed, strew some of the
mixture at the bottom of the dish, then a layer of Steak,
then some more of the mixture, and so on till the dish is
full; add half a gill of Mushroom Catsup, and the same
quantity of Gravy, or Red Wine, cover it as in the pre-
ceding receipt, and bake it two hours.

N. B. Large Oysters, parboiled, bearded, and laid alter-
nately with the Steaks, — their liquor reduced and substi-
tuted instead of the Catsup and Wine, will be a variety.

Chicken Pie.—(No. 16.)

Parboil and then cut up neatly two Young Chickens —
dry them — set them over a slow fire for a few minutes —
have ready some Veal Stuffing or Forcemeat (No. 374 or
375), lay it at the bottom of the dish, and place in the
Chickens upon it, and with it some pieces of dressed Ham;
cover it witllax Paste, (No. 1), Bake it from an hour and a
half to two hours — when sent to table add some good
Gravy, well seasoned, and not too thick.

Ducx Pie is made in like manner, only substituting
the Duck stuffing (No. 378), instead of the Veal.

N.B. The above may be put into a raised French
Crust (see No, 18), and Baked; when done, take off the
top, and put a ragoiit of Sweetbread to the Chicken.

Rabbit Pie.—(No. 17.)

Made in the same way : but make a Forcemeat to cover
the bottom of the dish, by pounding a quarter pound of
boiled Bacon with the Livers of the Rabbits; some Pepper
and Salt, some pounded Mace, some chopped Parsley,
and a Shallet, thoroughly beaten together; and you may
lay some thin slices of ready dressed Ham or Bacon on
the top of your Rabbits.

Raised French Pie.— (No. 18.)

Make about two pounds of Flour into a Paste, as
directed (No. 5); — knead it well, and into the shape of a
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Ball,— press your thumb into the centre, and work it by
degrees into any shape (oval or round is the most general,)
till about five inches high,— put it on a sheet of paper,
and fill it with coarse Flour or Bran,—roll out a covering
for it about the same thickness as the sides,— cement its
sides with the Yolk of Egg,—cut the edges quite even,
and pinch it ronnd with the finger and thumb, —yolk of
egg it over with a Paste brush, and ornament it in any
way as fancy may direct, with the same kind of paste.
Bake it of a fine brown colour, in a slow oven, and when
done, cut out the top, remove the Flour or Bran, brush it
quite clean, and fill it up with a Fricassee of Chicken,
Rabbit, or any other Enfrée most convenient. Send it to
table with a Napkin under.

Raised Ham Pie.—(No. 19.)

Soak four or five hours a small Ham—wash and scrape
it well — cut off the Knuckle, and boil it for half an hour
— then take it up and trim it very neatly — take off the
rind and put it into an oval stewpan, with a pint of
Madeira or Sherry, and enough Veal stock to cover it.
Let it stew for two hours, or till three parts done — take
it out and set it in a cold place — then raise a Crust as in
the foregoing receipt, large enough to receive it— put in
the Ham -— and round it the Veal Forcemeat-— cover and
ornament — it will take about one hour and a half to bake
in & slow oven: when done, take off the cover — glaze the
top, and pour round the following sauce, viz. Take the
Liquor the Ham was stewed in — skim it free from Fat—
thicken with a little Flour and Butter mixed together — a
few drops of Browning, and some Cayenne Pepper.

P.S. The above is, I think, a good way of dressing a
small Ham, and has a good effect cold for a Supper.

Veal and Ham Pie. — (No. 20.)

Take two pounds of Veal Cutlet—cut them in middling
sized pieces — season with pepper and a very little salt;
likewise one of Raw or Dressed Ham cut in slices—lay
it alternately in the dish, and put some Forced or Sausage
Meat (No. 574 or 375) at the top, with some stewed Button
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Mushrooms, and the yolk of three eggs boiled hard, and a
gill of water, and proceed as with Rump Steak Pie.

N.B. The best end of a Neck, is a fine part for a Pie,
cut into chops, and the Chine Bene taken away.

Raised Pork Pie.—(No. 21.)

Make a raised crust, of a good size, with paste, as
directed (No. 5), about four inches high, — take the rind
and Chine Bone from a Loin of Pork, cut it into chops,
beat them with a chopper, season them with pepper and
salt, and fill your Pie; put on the top and close it, and
pinch it round the edge, rub it over with yolk of egg, and
bake it two hours with a paper over to prevent the crust
from burning. When done, pour in some good Gravy,
with a little ready mixed Mustard (if approved). .

N. B, As the above is generally eaten cold, it is an
excellent repast for a journey, and will keep for several
days.

4 Lel Pie. —(No. 22.)

Take Eels about half a pound each, — skin, wash, and
trim off the fin with a pair of scissors, — cut them into
icces three inches long, season them with pepper and
salt, and fill your dish, leaving out the Heads and Tails.
Add a gill of water or Veal Broth, cover it with Paste
(No. 2), rub it over with a Paste Brush dipped in yolk of
egg, ornament it with some of the same paste, bake it an
hour, and when done, make a hole in the centre, and pour
in the following sauce through a funnel : — The trimmings
boiled in half a pint of Veal Stock, seasoned with pepper
and salt, a tablespoonful of Lemon Juice, and thickened
with flour and water, strained through a fine sieve —add

it boiling hot.

Raised Lamb Pies.— (No. 23.)

Bone a Loin of Lamb, eut into cutlets, trim them very
nicely, and lay them in the bottom of a stew or frying pan,
with an ounce of Butter, a teaspoonful of Lemon Juice,
and some pepper and salt; put them over a fire, and turn
them and put them to cool; then raise four or five small
Pies with Paste, as (No. 6), about the size of a Tea-eup,
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put some Veal Forcemeat at the bottom, and the Cutlets
upon it; roll out the top an eighth of an inch thick, close
and pinch the edges, bake them half an hour, and when
done, take off' the top, and pour in some Good Brown
Sauce,

Beef Steak Pudding, — (No. 24.)

Get Rump Steaks, not too thick, beat them with a
chopper, cut them into pieces about half the size of your
hand, and trim off all the skin, sinews, &e.; have ready
an Onion peeled and chopped fine, likewise some Potatoes
peeled and cut into slices a quarter of an inch thick, rub
the inside of a Basin or an oval plain mould with Butter,
sheet it with paste as directed for Boiled Puddings (No. 7);
season the Steaks with pepper, salt, and a little grated
Nutmeg ; put in a layer of Steak, then another of Potatoes,
and so on till it is full, oceasionally throwing in part of
the chopped Onion; —add to it half a gill of Mushroom
Catsup, a tablespoonful of Lemon Pickle, and half a gill
of Water or Veal Broth; roll out a top, and close it well -
to prevent the water getting in; rinse a clean cloth in hot
water, sprinkle a little flour over it, and tie up the Pudding,
have ready a large pot of water boiling, put it in, and boil
it two hours and a half, take it up, remove the cloth, turn
it downwards in a deep dish, and when wanted take away
the basin or mould.

Val au Fent.—(No. 25.)

Roll off Tart Paste (No. 3), till about the eighth of an
inch thick : then with a Tin Cutter made for that purpose
(about the size of bottom of the dish you intend sending to
table,) cut out the shape, and lay it on a baking plate
with paper, rub it over with yolk of egg; roll out good
Puff Paste (No. 1), an inch thick, stamp it with the same
Cutter, and lay it on the Tart Paste, then take a Cutter
two sizes smaller, and press it in the centre nearly through
the Pufl’ Paste ; —rub the top with yolk of egg, and bake
it in a quick oven aboul twenty minutes, of a light brown
colour : when done, take out the paste inside the centre
mark, preserving the top, put it on a dish in a warm place,
and when wanted, fill it with a White Fricassee of Chicken,
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R_ailalbit, Ragofit of Sweetbread, or any other Entrée yon
wish.
Oyster Patties.—(No. 26.)

Roll out Puff Paste a quarter of an inch thick, cut it
into squares with a knife, sheet eight or ten Patty Pans,
put upon each a bit of bread the size of half a walnut ; roll
out another layer of paste of the same thickness, cut it as
above, wet the edge of the bottom paste, and put on the
top, pare them round to the pan, and notch them about a
dozen times with the back of the knife, rub them lightly
with yolk of egg, bake them in a hot oven about a quarter
of an hour: when done, take a thin slice off the top, then
with a small knife or spoon take out the bread and the
inside paste, leaving the outside quite entire; then parboil
two dozen of Large Oysters, strain them from their liquor,
wash, beard, and cut them into four, put them into a stew-
pan with an ounce of Butter rolled in Flour, half a gill of
good Cream, a little grated Lemon Peel, the Oyster Liquor,
free from sediment, reduced by boiling to one half, some
Cayenne Pepper, Salt, and a teaspoonful of Lemon Juice ;
stir it over a fire five minutes, and fill the Patties.

Lobster Pattics.—(No. 27.)

Prepare the Patties ag in the last receipt. Take a
Hen Lobster already boiled — pick the meat from the
Tail and Claws, and chop it fine; put it into a stew-
pan, with a little of the inside spawn pounded in a
mortar till quite smooth, with an ounce of fresh Butter,
half a gill of Cream, and half a gill of Veal Consomme,
Cayenne Pepper, and Salt, a teaspoonful of Essence of
Anchovy, the same of Lemon Juice, and a tablespoonful
of Flour and water, and stew it five minutes.

Veal and Ham Patties.— (No. 28.)

Chop about six ounces of ready dressed lean Veal,
and three ounces of Ham, very small, — put it into a
stewpan with an ounce of Butter rolled in flour, half a
gill of Cream, half a gill of Veal Stock, a little grated
Nutmeg and Lemon Peel, some Cayenne Pepper and
Salt, a spoonful of Essence of Ham and Lemon Juice,
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and stir it over the fire some time, taking care it does
not burn.

Chicken and Ham Patties.— (No. 29.)

Use the White Meat from the Breast of Chickens or
Fowls, and proceed as in the last Receipt.

Ripe Fruit Tarts.— (No. 30.)

Gooseberries, Damsons, Morello Cherries, Currants,
mixed with Raspberries, Plums, Green Gages, White
Plums, &c. should be quite fresh, picked, and washed.
Lay them in the dish with the centre highest, and about
a quarter of a pound of Moist or Loaf Sugar pounded to a
quart of frait (but if quite ripe they will not require so
much); add a little water— ruby the edges of the dish
with yolk of Egz —cover it with Tart Paste (No. 4), about
half an inch thick— press your thumb round the rim, and
close it well ; — pare it ronnd with a knife, make a hole in
the sides below the rim, — bake it in a moderate heated
oven; and ten minutes before it is done, take it out and
ice it, and return it to the oven to dry.

Icing for Fruit Tarts, Puffs, or Pastry. — (No. 31.)

Beat up in a half pint mug the White of two Eggs to a
solid froth; —lay some on the middle of the Pie with a
paste brush,—sift over plenty of pounded Sugar, and
press it down with the hand,— wash out the brush, and
splash by degrees with water till the Sugar is dissolved,
—lgnd put it in the oven for ten minutes, and serve it up
cold.

Apple Pie.—(No. 32.)

Take eight Russetings, or Lemon Pippin Apples, —
pare, core, and cut not smaller than quarters; place them
as close as possible together into a pie-dish, with four
Cloves; rub together in a mortar some Lemon Peel, with
four ounces of good Moist Sugar, and, if agreeable, add
some Quince Jam, — cover it with Puff Paste — bake it
an hour and a quarter. (Geverally eaten warm.)

Apple Tart Creamed. — (No. 33.)
Use green Codlings in preference to any other Apple,
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and proceed as in the last Receipt. When the pie is
done, cut out the whole of the centre, leaving the edges ;
when cold, pour on the Apple some rich Boiled Custard,
and place round it sume small leaves of puff paste of a
light colour.

Tartlets, such as are made at the Pastry Cooks.— (No. 34.)

Roll out Puff Paste (No. 1), of a quarter of an inch
thick, cut it into pieces, and sheet pans about the size of
a Crown piece, pare them round with a knife, and put a
small quantity of Apricot, — Damson, — Raspberry, —
Strawberry, — Apple, — Marmalade, — or any other kind
of Jam (No. 92), in the centre: take Paste (No. 7), and
string them erossways, bake them from six to ten minutes
in a quick oven: they should be of a very light brown
coloyr.

French Tart of Preserced Fruit. — (No. 35.)

Cover a Flat Dish or Tourte Pan with Tart Paste (No. 4),
about an eighth of an inch thick, roll out puff paste
(No. 1), half an inch thick, cut it out in strips an inch
wide, wet the Tart Paste, and lay it neatly round the pan
by way of a rim; fill the centre with Jam or Marmalade of
any kind, ornament it with small leaves of Puff Paste,
bake it half an hour, and send it to table cold.

N.B, The above may be filled before the Puff Paste is
laid on, neatly strung with Paste as (No. 7), and the rim
put over after.

Obs.— The most general way of sending Tourtes to
table, is with a Croquante of Paste (No. 86), or a Caramel
of spun Sugar (No. 85), put over after it is baked.

Small Pufis of Preserved Fruit. —(No. 36.)

Roll out a quarter of an inch thick, good puff Paste
(No. 1), and cut it into pieces four inches square, lay a
small quantity of any kind of Jam on each — double them
over, and cut them into square, triangle, or with a tin
cutter, half moons —lay them with paper on a baking
plate —ice them as at (No. 31)—bake them about twenty
minutes, taking care not to colour the icing.
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Cranberry Tart. —(No. 37.)

Take Swedish, American, or Russian Cranberries, pick
and wash them in several waters, put them into a dish,
with the juice of half & Lemon, a quarter of a pound of
Moist or pounded Loaf Sugar, to a quart of Cranberries.
Cover it with Puff (No. 1) or Tart Paste (No. 4), and
bake it three quarters of an hour; if Tart Paste is used,
draw it from the oven five minutes before it is done, and
ice it as (No. 31), return it to the oven, and send it to
table cold.

Mince Pies.— (No. 38.)

Sheet with Tart Paste (No. 4,) half a dozen of tin pans
of any size you please— fill them with Mince Meat (No.
39}, and cover with Puff Paste, quarter of an inch thick,—
trim round the edges with a knife, make an aperture at
the top with a fork, bake them in a moderate heated oven,
and send them to table hot, first removing the tin.

N. B. Some throw a little sifted Loaf Sugar over,

Mince Meat,— (No. 39.)

Two pounds of Beef Suet, picked and chopped fine;
two pounds of Apple, pared, cored, and ditto; three
pounds of Currants, washed and picked; one pound of
Raisins, stoned and chopped fine; one pound of goed
Moist Sugar; half a pound of Citron, cut into thin slices ;
one pound of Candies Lemon and Orange Peel, cut as
ditto; two pounds of ready dressed Roast Beef, free from
skin and gristle, and chopped fine; two Nutmegs, grated ;
one ounce of Salt; one of ground Ginger; half an ounce
of Coriander Seeds; half an ounce of Allspice; half an
ounce of Cloves; all ground fine : the juice of six Lemons,
and their rinds grated; half a pint of Brandy, and a pint
of sweet Wine, Mix the Suet, Apple, Currants, Meat,
Plums, and Sweetmeats well together in a large pan, and
strew in the Spice by degrees: mix the Sugar, Lemon
Juice, Wine, and Brandy, and pour it to the other in-
gredients, and stir it well together — set it by in close
covered pans in a cold place: when wanted, stir it up
from the bottom, and add half a glass of Brandy to the
quantity you want,
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N.B. The same weight of Tripe is frequently substi-
tuted for the Meat, and sometimes the yolk of Fggs boiled
hard.

Obs.— The lean side of a Buttock, thorouzhly roasted,
is generally chosen for Mince Meat.

Cheesecakes. — (No. 40.)

Put two quarts of New Milk into a stewpan, set it near
the fire, and stir in two tablespoonsful of rennet: let it
stand till it is set. Thiswill take about an hour; break
it well with your hand, and let it remain half an hour
longer, then pour off the whey, and put the curd into a
cullender to drain; when quite dry — put it in a mortar,
and pound it quite smooth, then add four ounces of Sugar,

ounded and sifted ; and three ounces of fresh Butter, oil
it first by putting it in a little potting pot, and setting it
near the fire; stir it all well together: beat the yolks of
four Ezgs in a basin, with a little Nutmeg grated, Lemon
Peel, and a glass of Brandy: add this to the curd, with
two ounces of Currants, washed and picked — stir it all
well together — have your tins ready lined with Puff Paste
(No. 1), abont a quarter of an inch thick, notch them all
round the edge, and fill each with the curd. DBake them
twenty minutes.

When you have company, and want a variety, you can
make a Mould of CorD anp CrEan, by putting the curd
in a Mould full of holes, instead of the cullender; let it
stand for six hours, then turn it out very carefully on a
dish, and pour over it half a pint of good Cream, sweetened
with Loaf Sugar—and a hittle Nutmeg. What there is
left, if set in a cool place, will make excellent cheesecakes
the next day.

Lemon Cheesecakes,— (No. 41.)

Grate the rind of three, and take the juice of two
Lemons, and mix them with three Sponge Biscuits, six
ounces of Fresh Butter, four ounces of sifted Sugar, a
little grated Nutmeg, and pounded Cinnamon, half a gill
of Cream, and three Eggs well beaten, work them with
the hand, and fill the pans, which must be sheeted as in
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the last receipt with Puff Paste, and lay two or three slices
of Candied Lemon Peel, cut thin, upon the top.

Orange Cheesecakes. — (No. 42.)

To be made in the same way, omitting the Lemons, and
using Oranges instead.

Almond Cheesecakes. — (No. 43.)

Blanch six ounces of Sweet and half an cunce of Bitter
Almonds; let them lie half an hour in a drying stove, or
before the fire; pound them very fine in a mortar, with
two tablespoonsful of Rose or Orange Flower Water, to
prevent them from ciling ; put into a stewpan half a pound
of Fresh Butter, put it in a warm place, and cream it
very smooth with the hand, and add it to the Almonds,
with six ounces of sifted Loaf Sugar, a little grated Lemon
Peel, some good Cream, four Eggs, rub all well together
with the pestle; cover a patty pan with Puff Paste, fill
in the mixture, ornament it with slices of Candied Lemon
Peel and Almonds split, and bake it half an hour in a
brisk oven.

Miile Feuilles, or a Pyramid of Paste,—(No. 44.)

Roll out Puff Paste (No. 1) bhalf an inch thick, cut
out with a cutter made for the purpose, in the shape of
an oval, octagon, square, diamond, or any other form
(and to be got of most tinmen), observing to let the first
piece be as large as the bottom of the dish you intend
sending it to table on; the second piece a size smaller,
and so on in proportion, till the last is about the size
of a shilling; lay them with paper on a baking plate,
yolk of egg the top, and bake them of a light brown
colour; take them from the paper, and when cold put
the largest size in the dish, then a layer of Apricot
Jam; then the next size, a layer of Raspberry Jam, and
so on, varying the Jam between each layer of Paste to
the top, on which place a bunch of dried fruit, and spin
a Caramel (No. 85) of Sugar over it.

Brunswick Tourte.—(No. 45.)
Make a crust as for Vol au Vent (No. 25), pare and
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core with a scoop eight or ten Golden Pigpins. put them
into a stewpan, with a gill of Sweet Wine, and four
ounces of sifted Loaf Sugar, a bit of Lemon Peel, a small
stick of Cinnamon, and a blade of Mace, stew them over
a slow fire till the Apples are tender; set them by; when
cold, place them in the Paste, and pour round them some
good Custard (No. 53.)
Blancmange. — (No. 46.)

Boil a few minutes a pint and a half of New Milk, with
an ounce of picked Isinglass (if in summer one ounce and
a quarter), the rind of half a Lemon peeled very thin, a
little Cinnamon, and a blade of Mace, and two and a half
ounces of Lump Sugar; blanch and pound eight or ten
Bitter and half an ounce of Sweet Almonds very fine, with
a spoonful of Rose Water, and mix them with the Milk,
strain it through a lawn sieve or napkin into a basin,
with half a pint of good Cream. Let it stand half an
hour, pour it into another basin, leaving the sediment
at the bottom, and when nearly cold fill it into moulds :
when wanted put your finger round the mould, pull out
the blancmange, set it in the centre of a dish, and garnish
with slices of Orange.

N.B. About half a gill of Noyeau may be substituted
for the Almonds.

Orange Jelly. — (No. 47.)

Boil in a pint of Water one ounce and a quarter of
picked Isinglass, the rind of an Orange cut thin, a stick
of Cinnamon, a few Corianders, and three ounces of Loaf
Sugar, till the Isinglass is dissolved, then squeeze two
Seville Oranges or Lemons, and enough China Oranges
to make a pint of juice: mix all together, and strain it
through a tammis or lawn sieve into a basin; set it in
a cold place for half an hour, pour it into another basin
free from sediment—and when it begins to congeal, fill
your mould; when wanted, dip the mould into lukewarm
water, turn it out on a dish, and garnish with Orange
or Lemon cut in slices, and placed round.

N.B. A few grains of Saffron put in the water will add
much to its appearance.
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Italian Cream.— (No. 48.)

Rub con a lump of Sugar the rind of a Lemon, and
scrape it off’ with a knife into a deep dish, or china bowl,
and add half a gill of Brandy, two ounces and a half
of sifted Sugar, the juice of a Lemon, and a pint of
Double Cream, and beat it up well with a clean whisk
—in the meantime boil an ounce of Isinglass in a gill
of Water till quite dissolved, strain it to the other in-
gredients, beat it some time, and fill your mould, and
when cold and set well, dish it as in the foregoing
receipt.

N.B. The above may be flavoured with any kind of
liqueur, Raspberry, Strawbeiry, or other fraits, coloured
with prepared Cochineal, and named to correspond with
the flavour given.

Trifie.—(No. 49.)

Mix in a large bowl a guarter of a pound of sifted
Sugar, the juice of a Lemon, some of the peel grated
fine, half a gill of Brandy, and ditto of Lisbon or Sweet
‘Wine, and a pint and a half of good Cream; whisk the
whole well, and take off the froth as it rises with a
skimmer, and put it on a sieve, continue to whisk it till
vou have enough of the whip, set it in a eold place to
drain three or four hours; then lay in a deep dish six
or eight Sponge Biscuits, a quarter of a pound of Ratafia,
two ounces of Jordan Almonds, blanched and split, some
grated Nutmeg and Lemon Peel, Currant Jelly and Rasp-
berry Jam, half a pint of Sweet Wine, and a little Brandy;
when the eakes have absorbed the liquor, pour over about
a pint of Custard, made rather thicker than for Apple Pie
—and, when wanted, lay on lightly plenty of the whip,
and throw over a few Nonpareil Comfits,

Whip Syllabub, — (No. 50.)

Make a whip as in the last receipt; mix with a pint of
Cream half a pint of Sweet Wine, a glass of Brandy, the
juice of a Lemon, grated Nutmeg, six ounces of sifted Loaf
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Sugar: nearly fill the custard glasses with the mixture,
and lay on with a spoon some of the whip.

Chantilly Basket. —(No. 51.)

Dip into Sugar boiled 40 a caramel (see No. B5), small
Ratafias, stick them on a dish in what form you please,
then take Ratafias one size larger, and having dipped
them into the Sugar, build them together till about four
or five inches high; make a rim of York Drops or
Drageas of Gum Paste, likewise a handle of Sugar or
Ratafia, and set it over the basket; line the inside with
wafer paper, and a short time before it is wanted fill it
with a mixture the same as for Trifle, and upon that
plenty of good Whip.

Baked Custard. —(No, 52.)

Boil in a pint of Milk a few Coriander Seeds, a little
Cinnamon, and Lemon Peel, sweeten with four ounces
of Loaf Sugar, and mix with it a pint of cold Milk, beat
well eight Eges for ten minutes, and add the other in-
gredients, pour it from one pan into another six or eight
times, strain 1t through a sieve, let it stand some time,
skim off the froth from the top, fill it in earthen cups,
and bake them immediately in a hot oven to give them
a good colour; about ten minutes will do then.

Boiled Custard.— (No. 53.)

Boil in a pint of Milk, five minutes, Lemon Peel,
Corianders, and Cinnamon, a small quantity of each,
half a dozen of Bitter Almonds, blanched and pounded:
and four ounces of Loaf Sugar: mix it with a pint of
Cream, the yolks of ten Eggs, and the whites of six
well beaten, pass it through a hair sieve, stiv it with a
whisk over a slow fire till it begins to thicken, remove
it from the fire, and continue to stir it till nearly cold,
add two tablespoonsful of Brandy, fill the cups or glasses,
and grate Nutmeg over,

Almond Custards. — (No. 54.)
Blanch and pound fine, with half a gill of Rose Water,
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six ounces of Sweet and half an ounce of Bitter Almonds,
boil a pint of Milk as (No. 52), sweeten it with two
ounces and a half of Sugar, rub the Almonds through a
fine sieve, with a pint of Cream, strain the Milk to the
yolks of eight Eggs, and the whites of three well beaten, —
stir it over a fire till it is of a good thickness, take it off
the fire, and stir it till nearly cold, to prevent it curdling.

N.B. The above may be baked in cups, or in a dish,
with a rim of puff paste put round.

Twelfth Cake. — (No. 55.)

Two pounds of sifted Flour, two pounds of sifted Loaf
Sugar, two pounds of Butter, eighteen Eggs, four pounds
of Currants, one hall pound Almonds, blanched and
chopped, one half poung Citron, one pound of Candied
Orange and Lemon Peel, cut into thin slices, a large
Nutmeg grated, half an ounce ground Allspice; ground
Cinnamon, Mace, Ginger, and Corianders, a quarter of an
ounce of each, and a gill of Brandy.

Put the Butter into a stewpan, in a warm place, and
work it into a smooth cream with the hand, and mix it
with the Sugar and Spice in a pan (or on your paste
board), for some time ; then break in the Eggs by degrees,
and beat it at least twenty minutes ; — stir in the Brandy,
and then the Flour, and work it a little — add the Fruit,
Sweetmeats, and Almonds, and mix all together lightly, —
have ready a hoop cased with paper, on a baking plate, -
—put in the mixture, smooth it on the top with your
hand — dipped milk — put the plate on another, with saw-
dust between, to prevent the bottom from colouring too
much, — bake it in a slow oven ® four hours or more, and
when nearly cold, ice it with (No. 84).

* The goodness of a Cake or Biscoit depeuds much on jtz being well Baked;
great attention should be paid to the different degrees of heat of the vven — be
eiire to have it of a good sound heat at first, when, after its being well eleaned
out, may be baked sach artdeles as require a hot oven, after which such as e
dirceted 1o be baked in a well heated or moderate oven, and lastly, these in
:luw svaking or cool one. Wih a littde care the zbove degrees may soun be

oW

In making Butter Cakes, such as (Nos, 85, 57, or 6i1), too moch attention
cannot be paid 1o have the Bater well ereamei, for should it be made too warm,
it would cause the misture to be the same, and when put to bake, the Fruft,
Sweelmeats, &c., would in that event fall w the bottem,

U
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This mixture would make a handsome cake, full twelve
or fourteen inches over.

Obs.—1If made in cold weather, the eggs should be
broke into a pan, and set into another filled with hot
water; likewise the fruit, sweetmeats, Almonds, laid in a
warm place, otherwise it may chill the butter, and cause
the cake to be heavy.

Bride or Wedding Cake.—(No. 56.)

The only difference usually made in these Cakes is, the
addition of one pound of Raisins, stoned and mixed with
the other fruit.

Plain Pound Cake.— (No. 57.)

Cream as in (No, 55), one pound of Butter, and work
it well together with one pound of sifted Sugar, till quite
smooth; beat up nine Eggs, and put them by degrees to
the butter, and beat them for twenty minutes; —mix in
lightly one pound of Flour — put the whole into a hoop,
cased with paper, on a baking plate, and bake it about
one hour in a moderate oven.

An ounce of Carraway Seeds added to the above, will
make what is termed a Rick Seced Cake.

Plum Pound Cake. —(No. 58.)

Make a Cake as (No. 57), and when you have beat it,
mix in lightly half a pound of Currants, two ounces of
Orange, and two ounces of candied Lemon Peel cut small,
and half’ a Nutmeg grated.

FYeast Cakes should be well proved before put into the oven, as they will proye
‘but little afterwards.
In making Biscwits and Cakes, where Butter is not nsed, the different utensils
ugg:;'ld be kept free from all kinds of Grease, or it is next to impossible to have
ones,
R 1o butterinl the insides of Cake monlds, the buiter should be wicely clarified,
amd when nearly cold, laid on quite smootl, with a small brush kept for that
rpose.

Sugar and Flour should be quite dry; and a drum sieve is recommended for the
sugars  The ald way of beating the yolks and whites of Eggs separate (except it
wery few cases), is pot only uscless, but a waste of time. ‘1hey shonld be well
incorporated with the other jogredicnts, aud in some instances they cannot be
beat too mugh,
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Common Seed Cake.— (No. 59.)

Sift two and a half pounds of Flour, with half a pound
of good Lisbon or Loaf Sugar, pounded into a pan or
bowl, —make a cavity in the centre, and pour in half a
pint of lukewarm milk, and a tablespoonful of thick yeast,
— mix the milk and yeast with enough flour to make it as
thiek as eream (this 1s called setting a sponge), set it by
in a warm place for one hour —in the meantime, melt to
an oil half a pound of fresh Butter, and add it to the other
ingredients, with one ounce of Carraway Seeds, and enough
of milk to make it of a middling stiffness; — line a hoop
with paper, well rubbed over with butter — put in the
mixture — sel it some time to prove in a stove, or before
the fire, and bake it on a plate about an hour, in rather a
hot oven, — when done, rub the top over with a paste
brush dipped in milk,

Rick Yeast Cake.— (No. 60.)

Set a sponge as in the foregoing Receipt, with the same
proportions of Flour, Sugar, Milk, and Yeast,— when it
has lain some time, mix it with three quarters of a pound
of Butter oiled, one pound and a quarter of Currants, half
a pound of Candied Lemon and Orange Peel cut fine,
grated Nutmeg, ground A"spice and Cinnamon, a quatter
of an ounce of each — case a hoop as stated (No. 59),
bake it in a good heated oven one hour and an half,

N. B. It may be lced with (No. 84), and ornamented as
a Twelfth Cake.

Queen or Heart Cakes,— (No. 61.)

One pound of sifted Sugar, one pound of Butter, eight
Eggs, one pound and a quarter of Flour, two ounces of
Currants, and half a Nutmeg grated.

Cream the butter as at (No. 55), and mix it well with
the sugar and spice, then put in half the eggs, and beat it
ten minutes — add the remainder of the eggs, and work it
ten minutes longer,—stir in the flour lightly, and the
currants afterwards, — then take small tin pans of an
shape (hearts the most usual), rub the inside of each witﬁ

v?



436 PASTRY, Xe. [Appendiz.

butter, fill and bake them a few minutes in a hot oven, on
a sheet of matted wire, or on a baking plate,— when done,
remove them as early as possible from the pans.

Queen’s Drops.— (No. 62.)

Leave out four ounces of Flour from the last Receipt,
and add two ounces more of Currants, and two ounces of
candied Peel, cut small — work it the same as in the last
receipt, and when ready put the mixture into a Biscuit
funnel *, and lay them out in drops about the size of half a
crown, on white paper, — bake them in a hot oven, and
when nearly cold, take them from the paper.

Shrewsbury Cakes.— (No. 63.)

Rub well together one pound of pounded Sugar, one
pound of fresh Butter, and one Pound and a half of sifted
Flour, — mix it into a paste, with half a gill of milk or
cream, and one egg, —let it lie half an hour, roll it out
thin, cut it out into small cakes with a tin cutter, about
three inches over, and bake them on a clean baking plate
in a moderate oven,

Banbury Cakes.—(No. 64.)

Set a sponge with two tablespoonsful of thick Yeast,
a gill of warm Milk, and a pound of Flour, — when 1t has
worked a little, mix with it half a pound of Currants,
washed and picked, half a pound of candied Orange and
Lemon Peel cut small, one ounee of Spice, such as ground
Cinnamon, Allspice, Ginger, and grated Nutmeg: mix
the whole together with half a pound of Honey, roll out
Puff Paste (No. 1), a quarter of an inch thick, cut it into
rounds with a cutter, about four inches over, lay on each
with a spoon a small guantity of the mixture — close it
round with the fingers in the form of an oval — place the

* Take fine Brown Holland, and make a bag in the form of a gone, about five
inches over atthe top.  Cat o smiall hole st the bottom, and the in a small pipe of &
tapering form, about two inches longs and the bore must be large or small,
aceoriting to the size of the Biscuits or Cakes 1o be made  When the vavious
cistnres ave put i, lay the pipe close to the paper, and press it out into rows,

Some use a Bulluck's Bladder for the parpose,
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join underneath — press it flat with the hand — sift sugar
over, and bake them on a plate a quarter of an hour, in a
moderate oven, and of a light colour.

Bath Buns.—(No, 65.)

Rub together with the hand one pound of fine Flour,
and half a pound of Butter—beat six Egegs, and add
them to the Hour, &c. with a tablespoonful of good Yeast
— mix them all together, with about half a teacupful of

ilk — set it in a warm place for an hour, then mix in six
ounces of sifted Sugar, and a few Carraway Seeds —
mould them into Buns with a tablespoon, on a clean
baking plate —throw six or eight Carraway Comfits on
each, and bake them in a hot oven about ten minutes.
This quantity should make about eighteen.

Sponge Biscuits. —(No. 66)

Break into a round-bottomed Preserving Pan®, nine
good-sized Eggs, with one pound of sifted Loaf Sugar,
and some grated Lemon Peel; — set the pan over a very
slow fire, and whisk it till quite warm (but not too hot to
set the Eggs), remove the pan from the fire, and whisk it
till cold, which may be a quarter of an hour, then stir in
the flour lightly with a spattle, previous to which, prepare
the sponge frame as follows : — Wipe them well out with
a clean cloth—rub the insides with a brush dipped in
butter, which has been clarified, and sift loaf suzar over;—
fill the frames with the mixture, throw pounded sugar over,
bake them five minutes in a brisk oven; when done, take
them from the frames, and lay them on a sieve.

Savoy Cake, or Sponge Cake in @ Mould.—(No. 67.)

Take nine Eggs, their weight of Sugar, and six of
Flour, some grated Lemon, or a few drops of Essence of
Lemon, and half a gill of Orange-flower Water, — work
them as in the last receipt; — put in the orange-flower
water when you take it from the fire ; — be very careful

* A wide-mootked Earthen Pan, made quite hot in the oven, or on a fire, will
be a good snbstimte.
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the mould is quite dry; — rub it all over the inside with
Butter, — put some pounded Sugar round the mould upon
the butter, and shake it well to get it out of the crevices :
—tie a slip of paper round the mould, fll it three parts
full with the mixture, and bake it one hour in a slack
oven; — when done, let it stand for a few minutes, and
ltakic it from the mould, which may be done by shaking it a
ittle.

Biscuit Drops.— (No. 68.)

Beat well together in a pan one pound of sifted Sugar
with eight Eggs for twenty minutes; then add a quarter of
an ounce of Carraway Seed, and one pound and a quarter
of Flour ; — lay wafer paper on a baking plate, — put the
mixture into a biscnit funnel, and drop it out on the
paper about the size of half a crown, sift Sugar over, and
bake them in a hot oven.

Savoy Biscuits. —(No. 69.)

To be made as Drop Biscuits, omitting the carraways
and guarter of a ponnd of flour : — put it into the biscuit
funnel, and lay it out about the length and size of your
finger, on common shop paper; — strew Sugar over, and
bake them in a hot.oven; — when cold, wet the backs of
the paper with a paste-brush and water: when laid some
time, take them carefully off, and place them back to
back.

Ttalian Macaroons. — (No. 70.)

Take one pound of Valentia, or Jordan Almonds,
blanched, — pound them quite fine with the whites of four
Eggs, add two pounds and a half of sifted Loaf Sugar,
. and rub them well together with the pestle, — put in by
degrees about ten or eleven more whites, working them
well as you put them in ; — but the best criterion to go by
in trying their lightness, is to bake one or two, and if you
find them heavy, put one or two more whites; — put the
mixture into a biscuit funnel, and lay them out on wafer
paper, in pieces about the size of a small walout, having
ready about two ounces of blanched and dry Almonds cut
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into slips, — put three or four pieces on each, and bake
them on wires, or a Baking Plate, in a slow oven.

Obs. — Almonds should be blanched and dried gra-
dually two or three days before they are used, by which
means they will work much better, —and where large
quantities are used, it is advised to grind them in a mill
provided for that purpose,

Ratafia Cakes.— (No. 71.)

To half a pound of blanched Bitter, and half a pound of
Sweet Almonds, put the Whites of four Eggs, —beat
them quite fine in a mortar, and stir in two pounds and a
quarter of Loaf Sugar, pounded and sifted, — rub them
well together, with the whites (by degrees) of nine Eggs;
(try their lightness as in the last receipt); lay them out
from the biscuit funnel on cartridge paper, in drops about
the size of a shilling, and bake them in a middling-heated
oven, of a light brown colour, and take them from the
papers as soon as cold.

N.B. A smaller pipe must be used in the funnel than
for other articles.

Almond Sponge Cake.— (No. 72.)

Pound in a mortar one pound of blanched Almonds
quite fine, with the Whites of three Eggs, — then put in
one pound of sifted Loaf Sugar, some grated Lemon-peel,
and the Yolks of fifieen Eggs,—work them well to-
gether ;—beat up to a solid froth the Whites of twelve
Eggs, and stir them into the other Ingredients with a
quarter of a pound of sifted dry Flour: — prepare a
mould as at (No. 67); put in the mixture, and bake it an
hour in a slow oven: — take it carefully from the mould,
and set it on a sieve.

Ratafia Cake. — (No. 73.)

To be made as above, omitting a quarter of a pound of

sweet, and substituting a quarter of a pound of Bitter
Almonds.

Digt Bread Cake.—(No. 74.)
Boil, in half a pint of Water, one pound and a half of
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Lump Sugar, — have ready one pint of Eggs, three parts
Yolks, in a pan, — pour in the Sugar, and whisk it quick
till cold, or about a guarter of an hour, — then stir in two
pounds of sifted Flour, case the insides of square tins with
white paper, fill them three parts full, sift a little Sugar
over, and bake it in a warm oven, and while hot remove
them from the moulds.

Orange Gingerbread. — (No. 75.)

Sift two pounds and a quarter of fine Flour, and add to
it a pound and three quarters of Treacle, six ounces of
Candied Orange-peel cut small, three quarters of a pound
of Moist Sugar, one ounce of ground Ginger, and one
ounce of Allspice; —melt to an Oil three quarters of a
pound of Butter, — mix the whole well together, and lay
it by for twelve hours,—roll'it out with as little Flour as
possible about half an inch thick, cut it into pieces three
inchies long and two wide, —mark them in the form of
chequers with the back of a knife, put them on a baking
plate about a quarter of an inch apart,—rub them over
with a Brush dipped into the Yolk of an Ege beat up witlr
a teacupful of Milk, bake it in a cool oven about a quarter
of an hour ; — when done, wash them slightly over again,
— divide the pieces with a knife, (as in baking they will
run together.)

Gingerbread Nuts.— (No. 76.)

To two pounds of sified Flour, put two pounds of
Treacle, three quarters of a pound of Moist Sugar, halfa -
pound of Candied Orange-peel cut small, one ounce and a
half of ground Ginger, one ounce of ground Allspice,
Carraways, and Corianders mixed, and three quarters of a
pound of Butter oiled : — mix all well together, and set it
by some time,— then roll it out in pieces about the size
of a small walnut, — lay them in rows on a baking plate,
press them flat with the hand, tind bake them in a slow
oven about ten minutes.

Plain Buns. —(No. 77.)
To four pounds of sifted Flour, put one pound of good
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Moist Sugar, — make a cavity in the centre, and stir in a
gill of good Yeast, a pint of lukewarm Milk, with enough
of the Flour to make it the thickness of cream, — cover it
over, and let it lie two hours,— then melt to an il (but
not hot) one pound of Butter, — stir it into the other Iu-
gredients, with enough warm Milk to make it a soft paste;
— throw a little Flour over, and let them lie an hour, —
have ready a baking platter rubbed over with Butter, —
mould with the hand the dough into buns ahout the size of
a large egg,— lay them in rows full three inches apart, set
them in a warm place for half an hour, or till they have
risen to double their size, — bake them in a hot oven of
a good colour, and wash them over with a brush dipped
into Milk when drawn from the oven.

Cross Buns.— (No. 78.)

To the above mixture put one ounce and a half of ground
Allspice, Cinnamon, and Mace, mixed, —and when half
proved press the form of a cross with a tin mould (made
for the purpose) in the centre, and proceed as above.

Seed Buns.— (No. 79.)

Take two pounds of plain Bun Dough (No. 77), and
mix in one ounce of Carraway Seeds, — butter the insides
of small tart-pans, — mould the dough into buns, and put
one in each pan, —set them to rise in a warm place, and
when sufficiently proved, ice them with the White of an
Egg beat to a froth, and laid on with a paste-brush, some
pounded Sugar upon that, and dissolve it with water
splashed from the brush: — bake them in a warm oven
about ten minutes.

Plum Buns.— (No. 80.)

To two pounds of (No. 77) mixture, put half’ a pound of
Currants, a quarter of a pound of Candied Orange-peel
cut into small pieces, half-a Nutmeg grated, half an ounce
of mixed Spice, such as Allspice, Cinnamon, &c,;—
mould them into Buns, jag them round the edge with a
knife, and proceed as with Plain Buns (No. 77.)

v b



442 PASTRY; &c. [Appendis,

Orgeat, — (No. 81.)

_Pound very fine one pound of Jordan and one ounce of
Bitter Almonds in a marble mortar, with half a gill of
Orange-flower water to keep them from oiling, — then mix
with them one pint of Rose and one pint of Spring water,
—rub it throngh a tammis cloth, or lawn sieve, till the
Almonds are quite dry, which will reduce the quantity to
about a quart :—have ready three pints of Clarified Sugar,
or Water, and boil it to a crack, (which may be known by
dipping your fingers into the sugar, and then into cold
water, and if you find the sugar to crack in moving your
finger, it has boiled enough); put in the Almonds, boil it
one minute, and when cold put it into small bottles close
corked, a tablespoonful of which will be sufficient for a
tumbler of water : — shake the bottle before using.

Obs.— If the Orgeat is for present use, the Almonds
may be pounded as above, and mixed with one quart of
Water, one quart of Milk, a pint of Capillaire or Clarified
Sugar, rubbed through a tammis or fine sieve, and put
into decanters for use.

Baked Pears.— (Na. 82.)

Take twelve large baking Pears, — pare and cut them
into halves, leaving on the stem about half an inch long ;
take out the core with the point of a knife, and place them
close together in a block tin saucepan, the inside of which
is quite bright, with the cover to fit quite close, — put to
them the rind of a lemon cut thin, with halfits juice, a small
stick of Cinnamon, and twenty grains of Allspice; cover
them with spring water, and allow one pound of loaf
sugar to a pint and a half of water; —cover them up
close, and bake them for six hours in a very slow oven:
—they will be quite tender, and of a bright colour,

Obs.—Prepared Cochineal is generally used for colouring
the Pears; but if the above is strictly attended to, it will
be found to answer best.

To Dry Apples. — (No. 83.)
Take Biffins, or Orange or Lemon Pippins, — the former
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are the best; choose the clearest rinds, and without any
blemishes; lay them on clean straw on a baking wire, —
cover them well with more straw, set them into a slow
oven, — let them remain for four or five hours, — draw
them out, and rub them in your hand, and press them
very gently, otherwise you will burst the skins ; — return
them into the oven for about an hour, press them again, —
when cold, if they look dry, rub them over with a little
clarified Sugar.

Obs.— By being put into the oven four or five times,
pressing them between each time, they may be brought as
flat, and eat as well as the dried Biffins from Norfolk.

Icing, for Twelfth or Bride Cake.—(No. 84.)

Take one pound of double refined Sugar, pounded and
sifted through a lawn sieve ; —put into a pan quite free
from grease, —break in the whites of six eggs, and as
much powder Blue as will lie on a sixpence ; — beat it
well with a spattle for ten minutes, then squeeze in the
juice of a Lemon, and beat it till it becomes thick and
transparent. Set the cake you intend to Ice, in an oven
or warm place, five minutes,— then spread over the top
and sides with the mixture as smooth as possible ; —if for
a Wedding Cake only, plain ice it; 1if for a Twelfth
Cake, ornament it with Gum Paste, or fancy articles of
any description.

Obs,— A good Twelfth Cake, not baked too much, and
kept in a cool dry place, will retain its moisture and eat
well, if Twelve months old.

To Boil Sugar to Caramel. — (No. 85.)

Break into a small copper or brass pan, one pound of
refined Sugar, put in a gill of spring water; — set it
on a fire, and when it boils, skim it quite clean, and
let it boil quick, till it comes to the degree called
Crack, which may be known by dipping a teaspoon or
skewer into the sugar, and let it drop to the bottom of
a pan of cold water; and if it remains hard, it has
attained that degree ; — squeeze in the juice of half a
lemon, and let it remain one minute longer on the fire,
then set the pan into another of cold water: — have ready
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moulds of any shape, — rub them over with sweet oil, dip
a spoon or fork into the sugar, and throw it over the mould
in fine threads, till it is quite covered : — make a small
handle of Caramel, or stick on two or three small Gum
Paste rings, by way of ornament, and place it over small
pastry of any description.

A Crogquante of Paste.— (No. 86.)

Roll out Paste, as (No. 8), about the eighth of an inch
thick, — rub over a plain mould with a little fresh butter:
—lay on the Paste very even, and equally thin on both
Slc!es;mpare it round the rim; then, with a small pen-
knife, cut out small pieces as fancy may direct; — such
as diamonds, stars, circles, sprigs, &c.,—or use a
small tin cutter of any shape; let it lie to dry some time,
and bake it a few minutes in a slack oven of a light colour ;
— remove it from the mould, and place it over a Tart, or
any other dish of small Pastry.

Derby or Short Cakes. — (No. 87.)

Rub in with the hand one pound of Butter into two
pounds of sifted Flour; — put one pound of Currants, one
pound of good moist sugar, and one egg; mix all to-
gether with half a pint of milk, — roll it out thin, and cut
them into round Cakes with a Cutter; — lay them on a
clean Baking Plate, and put them into a middling heated
oven for about five minutes.

Egg and Ham Patties,— (No. 88.)

Cut a slice of Bread two inches thick, from the most
solid part of a stale quartern loaf: — have ready a tin
round Cutter, two inches diameter, — cut out four or five
pieces, then take a cutter two sizes smaller, — press it
nearly through the larger pieces, then remove with a small
knife, the bread from the inuer circle; — have ready a
large stewpan full of boiling Lard ; — fry them of a light
brown colour, drain them dry, with a clean cloth, and set
them by till wanted; then take half a ponnd of lean Ham,
mince it small, add to it a gill of good brown Sauce; —
stir it over the fire a few minutes, and put a small quantity
of Cayenne Pepper and Lemon Juice; — fill the shapes
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with the mixture, and lay a poached Egg, see (No. 546)
upon each.

Damson, or other Plum Cheese.— (No. 89.)

Take Damsons that have been preserved without sugar,
~— pass them through a sieve, to take out the skins and
stones.— To every pound of Pulp of Fruit, put half a
pound of Loaf Sugar, broke small; —boil them together
till it becomes quite stiff; pour it into four common sized
dinner plates, rubbed with a little sweet oil, — put it into
a warm place to dry, and when quite firm, take it from the
plate, and cut it into any shape you choose.

N. B. Damson Cheese is generally used in Desserts,

Barley Sugar.—(No. 90.)

Clarify as (No. 475), three pounds of refined Sugar, —
boil it to the degree of cracked, (which may be ascertained
by dipping a spoon into the Sugar, and then instantly into
cold water, and if it appears brittle, it is boiled enough);
squeeze in a small teaspoonful of the Juice, and four drops
of Essence of Lemon, and let it boil up once or twice, and
set it by a few minutes: — have ready a marble slab, or
smooth stone, rubbed over with Sweet Oil, — pour over
the Sugar, cut it into long stripes, with a large pair of
scissors, — twist it a little, and when cold, keep it from the
air in tin boxes or canisters,

N.B. A few drops of Essence of Ginger, instead of
Lemon, will make what is called Ginger Barley Sugar,

Barley Sugar Drops.— (No, 91.)

To be made as the last Receipt. Have ready, by the
time the Sugar is boiled sufficiently, a large sheet of
Paper, with a smooth layer of sifted loaf sugar on it; —
put the boiled Sugar into a ladle that has a fine lip: —
pour it out, in drops not larger than a shilling, on to the
sifted sugar; when cold, fold them up separately in white
paper.

N.B. Some use an oiled marble slab instead of the
sifted Sogar,
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Raspberry Jam.—(No. 92.)

Rub fresh gathered Raspberries, taken on a dry day,
through a wicker sieve, — to one pint of the pulp, put one
pound of Loaf Sugar, broke small; —put it into a pre-
serving pan over a brisk fire, — when it begins to boil,
skim it well, and stir it twenty minutes; — put into small
pots, — cut white paIcr to the size of the top of the pot,
—dip them in Brandy, and put them over the jam when
cold, with a double paper tied over the pot.

STrRawsERRY Jam is made the same way, and the
Scarlets are most proper for that purpose.

Apricot, or any Plum Jam.— (No. 93.)

After taking away the stones from the Apricots, and
cutting out any blemishes they may have, — put them
over a slow fire, in a clean stewpan, with half a pint of
water ; — when scalded, rub them through a hair sieve :—
to every pound of pulp, put one pound of sifted loaf
sugar, — put it into a preserving pan over a brisk fire, and
when it boils, skim it well, and throw in the kernels of the
Apricots, and half an ounce of bitter Almonds, blanched ;
— boil it a quarter of an hour fast, and stirring it all the
time ; — remove it from the fire, and fill it into Pots, and
cover them as at (No. 92.)

N.B. Green Gages or Plums may be done in the same
way, omitting the Kernels or Almonds,

Lemon Chips. — (No. 94.)

Take large smooth-rinded Malaga Lemons; —race or
cut off their peel into Chips with a small knife; (this
will require some practice to do it properly), throw them
into salt and water till next day, —have ready a pan of
boiling water, throw them in aud boil them tender. Drain
them well : — after having lain some time in water to cool,
put them in an earthen pan, tl:u::ur over enough boiling clari-
fied Sugar to cover them, and then let them lie two days ;—
then strain the Syrup, put more Sugar, and reduce it by
boiling till the Syrup is quite thick, — put in the Chips,
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and simmer them a few minutes, and set them by for two
days: — repeat it once more, let them be two days longer,
and they will be fit to candy, which must be done as
follows : — take four pints of clarified Sugar, which will be
sufficient for six pounds of Chips, — boil it to the degree
of blown, (which may be known by dipping the skimmer
into the Sugar, and blowing strongly through the holes of
it; if little bladders appear, it has attained that degree);
and when the Chips are thoroughly drained and wiped on
a clean cloth, put them into the Syrup, stirring them about
with the skimmer till you see the Sugar become white ; —
then take them out with two forks, shake them lightly into
a wire sieve, and set them into a stove, or in a warm place
to dry.
NI:FB. Orange Chips are done in the same way.

Dyried Cherries.— (No. 95.)

Take large Kentish Cherries, not too ripe, — pick off
the stalks and take out the stones with a quill, cut nearly
as for a pen:-—to three pounds of which, take three
pounds or pints of clarified Sugar, — (See No. 475), boil
it to the degree of blown : (for which, see last receipt), put
in the Cherries,— give them a boil, and set them by in an
carthen pan till next day, when strain the Syrup, —add
more Sugar, and boil it of a good consistence; —put the
Cherries in, and boil them five minutes, and set them by
another day: —repeat the boiling two more days, and
when wanted, drain them some time, and lay them on
wire sieves to dry in a stove, or nearly cold oven.

Green Gages Preserved in Syrup. —(No. 96.)

Take the Gages when nearly ripe, cut the stalks about
half an inch from the fruit,—put them into cold water
with a lump of alum about the size of a walnut; —set
them on a slow fire till they come to simmer. — Take
them from the fire, and put them into cold water; — drain,
and pack them close into a preserving pan, pour over them
enough clarified Sugar to cover them, — simmer them two
or three minutes; — set them by in an earthen pan till
next day, when drain the Gages, and beil the Syrup with
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more Sugar till quite thick, —put in the Gageés and
simmer them three minutes more, and repeat it for two
days,—when boil clarified Sugar to a blow, as at (No. 94),
place the Gages into glasses, and pour the Syrup over,
and when cold, tie over a bladder, and upon that a leather:
and should you want any for drying, drain and dry them
on a wire sieve in a stove or slow oven.

Apricots or Egg Plums may be done in the same way.

To Preserve Ginger.— (No, 97.)

Take green Ginger, pare it neatly with a sharp knife,
—throw it into a pan of cold water as it is pared, to
keep it white,— when you have sufficient, boil it till
tender, changing the water three times; each time put
it into cold water to take out the heat or spirit of the
Ginger, — when tender, throw it into cold water; —for
seven pounds of Ginger, clarify eight pounds of Refined
Sugar, sce (No, 475), when cold, drain the Ginger, and
put it in an earthen pan, with enough of the Sugar,
cold, to cover it, and let it stand two days,— then
pour the Syrup from the Ginger to the remainder of the
Sugar, boil it some time, and when cold, pour it on the
Ginger again, and set it by three days at least. Then
take the Syrup from the Ginger; — boil it, and put it
hot over the Ginger:— proceed in this way till you find
the Sugar has entered the Ginger, boiling the Syrup and
skimming off the scum that rises each time, until the
Syrup becomes rich as well as the Ginger.

Obs. — If you put the Syrup on hot at first, or if too
rich, the Ginger will shrink, and not take the Sugar.

N.B. When green Ginger is not to be procured, take
large races of Jamaica Ginger boiled several times in water
till tender, — pared neatly, and proceed as above.

To Preserve Cucumbers.— (No. 98.)

Take large and fresh gathered Cucumbers,— split them
down and take out all the Seeds, lay them in salt and
water that will bear an Egp three days: set them on a
fire with cold water, and a small lump of Alum, and boil
them a few minutes, or till tender; — drain them, and
pour on them a thin Syrup; —let them lie two days, boil
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the Syrup again, and put it over the Cucumbers, — repeat
it twice more, then have ready some fresh clarified Sugar,
boiled to a blow ; (see No. 94), put in the Cucumbers, and
simmer it five minutes; — set it by till next day ; — boil
the Syrup and Cucumbers again, and set them in glasses
for use.

Preserved Fruit, without Sugar.—(No. 99.)

Take Damsons when not too ripe ; — pick off the stalks,
and put them into wide-monthed glass bottles, taking care
not to put in any but what are whole and without blemish;
— shake them well down, (otherwise, the bottles will not
be half full when done); —stop the bottles with new soft
corks, not too tight; set them into a very slow oven
(nearly cold), four or five hours; — the slower they are
done the better; — when they begin to shrink in the
bottles, it is a sure sign that the Fruit is thoroughly warm:
—take them ont, and before they are cold, drive in the
corks quite tight; —set them in a bottle rack or basket
with the mouth downwards, and they will keep good
several years.

Green Gooseberries, Morello Cherries, Currants, Green
Gages, or Bullace, may be done the same way,

Obs. — If the Corks are good, and fit well, there will be
no occasion for cementing them; but should bungs be
used, it will be necessary.

BREAD.

Put a quartern of Flour into a large Basin with two tea-
spoonsful of Salt,—make a hole in the middle, — then
_ put in a Basin four tablespoonsful of good Yeast, stir in a
pint of Milk lukewarm, put it in the hole of the Flour, stir
1t just to make it of a thin Batter, then strew a little Flour
over the top, —then set it on one side of the fire, and
cover it over; let it stand till next morning, -— then make
it into a dough; —add half a pint more of warm Milk,
knead it for ten minutes, and then set it in a warm place
by the fire for one hour and a half, — then knead it again,
and it is ready either for Loaves or Dricks : — bake them
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from one hour and a half to two hours, according to the
size,

French Bread and Rolls.— (No. 100.)

Take a pint and a half of Milk, make it quite warm,
half a pint of Small Beer Yeast, add sufficient Flour to
make it as thick as Batter, put it into a pan, cover it over,
and keep it warm; when it has risen as high as it will, add
a ciuarter of a pint of warm Water, and half an ounce of
Salt, —mix them well together, —rub into a little Flour
two ounces of Butter, then make your Doungh, not quite
so stiff as for your Bread, let it stand for three quarters of
an hour, and it will be ready to make into Rolls, &c.: —
let them stand till they have risen, and bake them in a
quick oven.

Sarry LunN — Tea Cakes.— (No. 101.)

Take one pint of Milk quite warm, a quarter of a pint
of thick Sma?l Beer Yeast, put them into a pan with Flour
sufficient to make it as thick as Batter, — cover it over,
and let it stand till it has risen as high as it will, i. e,
about two hours, add two ounces of Lump Sugar, dissolved
in a quarter of a pint of warm Milk®, a quarter of a pound
of Butter rubbed into your Flour very line, — then make
your Dough the same as for French Rolls, &e.; —let it
stand half an hour, then make up your Cakes, and put
them on tins ; — when they have stood to rise, bake them
in a quick oven.

Care should be taken never to put your Yeast to Water
or Milk too hot or too cold, as either extreme will destroy
the fermentation. In Summer it should be lukewarm, —
in Winter a little warmer, —and in very cold weather,
warmer still. When it has first risen, if you are not pre-
pared, it will not hurt to stand an hour.

Muffins.— (No. 102.)

Take one pint of Milk quite warm, and a quarter of a
pint of thick Small Beer Yeast, — strajn them into a pan,
and add sufficient Flour to make it like a Batter, — cover

.17 iuu do not mind the expense, the Cake will be moch lighter, if instend of
the Milk you put foor Eggs.
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it over, and let it stand in a warm place until it has risen,
—then add a quarter of a pint of warm Milk, and one
ounce of Butter rubbed in some Flour quite fine, —mix
them well together, then add sufficient Flour to make it
into Dough, — cover it over, and let it stand half an hour,
then work it up again, and break it into small pieces, roll
them up quite round, and cover them over for a quarter of
an hour; — then bake them.

Crumpets.— (No. 103.)

The same : instead of making the mixture into Dough,
add onl{v sufficient Flour to make a thick Batter, and
w}ifn it has stood a quarter of an hour it will be ready to
bake.

Muffins and Crumpets bake best on a Stove with an
Iron Plate fixed on the top; but they will also bake in a
Fryingpan, taking care the fire is not too fierce, and
turning them when lightly browned.

Yorkshire Cakes.—(No. 104.)

Take a pint and a half of Milk quite warm, a quarter of
a pint of thick Small Beer Yeast, mix them well together
in a pan with sufficient Flour to make a thick Batter,—
let it stand in a warm place covered over until it has risen
as high as it will, —rub six ounces of Butter into some
Flour till it is quite fine,— then break three Eggs into
your pan with the Flour and Butter, mix them well
together, — then add sufficient Flour to make it into a
Dough, and let it stand a quarter of an hour, then work it
up again, and break it into pieces about the size of an egg,
or larger, as you may fancy,—roll them round and
smooth with your hand, and put them on tins, and let
them stand covered over with a light piece of flannel.

*.* The six last Receipts were written by Mr. TURNER,
Bread and Briscuit Baker, corner of London and Fitzroy
Street, Fitzroy Squarc.
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OBSERVATIONS ON PUDDINGS AND PIES.

The quality of the various Articles employed in the
composition of Puddings and Pies varies so much, that
two puddings, made exactly according to the same receipt,
will be so different, one would hardly suppose they were
made by the same person, —and certainly not with pre-
cisely the same quantities of the (apparently) same In-
gredients. Flour fresh ground — pure New Milk — Fresh-
laid Eggs — Fresh Butter — Fresh Suet, &e. will make a
very different composition, than when kept till each article
is half spoiled,

Plum Puddings, when boiled, if hung up in a cool place
in the cloth they are boiled in, will keep good some months :
when wanted, take them out of the cloth, and put them
into a clean cloth, and as soon as warmed through — they
are ready.

Mey. — In composing these Receipts, the quantities of
Eccs, BurTer, &c. are considerably less than is ordered
in other Cookery Books; but quite sufficient for the pur-
pose of making the Puddings light and wholesome, — we
have diminished the Expense, without impoverishing the
preparations, and the lgational Epicure, will be as well
pleased with them — as the Rational Economist.

Mivrxk, in its genuine state, varies considerably in the
quantity of Cream it will throw up, — depending probably
on the material with which the Cow is fed. The Cow that
gives the most Milk does not always produce the most
Creamn, which varies fifteen or twenty per cent.; this may
be immediately and accurately ascertained by the Lac-
tometer, sold by Jones, Mathematical Instrument Maker,
Charing Cross, price 2s. 6d.

In London, the Milk is not only subject to these varia-
tions; but is generally not only skimmed, — but thinned
with Sky-blue (water) from the Jron-tailed Cow, (the pump.)

London Cream, we are told, is sometimes adulterated
with Milk, thickened with Polatoe-starch, and tinged with
Turmeric : — this accounts for the Cocknreys, on making an
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expedition into the country, being so extremely surprised
to find the thickest part of the Cream — at the Top!

Ecs vary considerably in size ; in the following Receipts
we mean the full-sized Hen's Egg;—if you have only
Pullet’s Eggs, use two for one. Break Iggs one by one
into a Basin, and not all into the bowl together, because
then, if yon meet with a bad one, that will zpoil all the
rest: — strain them through a sieve to take out the
treddles.

N. B. To preserve Eggs for twelve months, see N. B. to
(No. 547). Sxow —and Smarr Beer — have been re-
commended by some Economists as admirable substitutes
for Eggs : — they will no more answer this purpose than
as substitutes for Sugar or Brandy.

Frour, according to that champion against adulter-
ation, Mr. Accum, varies in quality as much as any
thing.

B%TTER also varies much in quality. Salé Butier may
be washed from the Salt, and then it will make very good
Pastry.

Lanp varies extremely from the time it is kept, &e.
When you purchase it, have the bladder cut, and ascertain
that it be sweet and good.

Suer. Beefiis the best — then Mutton and Veal : —
when this is used in very hot weather, while you chop.it,
dredge it lightly with a little Flour,

Beer-Marrow is excellent for most of the purposes for
which Suet 1s employed.

Drirrings, especially from Beef, when very clean and
nice, are frequently used for Kitchen Crusts and Pies,
and for such purposes are a satisfactory substitute for
Butter, Lard, &c. To clean and preserve Drippings, see
(No. 83.)

CurraxTs, previous to putting them into the Pudding,
should be plumped ; this is done by pouring some boiling
water upon them :— wash them welr, and then lay them
on a sieve or cloth before the fire, — pick them clean from
the stones; — this not only makes them look better, but
cleanses them from all dirt.

Raisins, Fies, Driep Cuerries, CANDIED ORANGE
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A¥D LEmox Peer, Crrrow, axp Presenves of all
kinds, — Fresu Fruirs, Gooseberries, Currants, Plums,
Damsons, &c. are added to Batter and Suet Puddings,
or eunclosed in the Crust ordered for Apple Dumplings,
and make all the various Puddings called by those names.

Batrer PuppiNes must be quite smooth and free
from lumps; to insure this, first mix the Flour with a little
Milk — add the remainder by degrees —and then the
other ingredients.

Ifit is a plain Pudding, put it through a hair sieve —
this will take out all lamps effectually.

Barrer Puppives sEouId be tied up tight : if boiled
in a mould, butter it first —if baked, also butter the Pan.

Be sure the water boils before you putin the Pudding
—— set your stewpan on a trivet over the fire, and keep it
steadily boiling all the time —if set upon the fire the
Pudding often burns.

Be scrupulously careful that your Pudding Cloth is
perfectly sweet and clean, wash it without any Soap —
unless very greasy — then rince it thoroughly in clean
water after. Immediately before you use it dip it in
Boiling Water, squeeze it dry, and dredge it with Flour.

If your fire is very fierce, mind and stir the Puddings
every now and then to keep them from sticking to the
bottom of the saucepan; if in a Mould this care_is not
so much required, but keep plenty of water in the
saucepan. _

When Puddings are boiled in a cloth, it should be just
dipped in a basin of cold water, before you untie the
Pudding Cloth, as that will prevent it from sticking; but
when boiled in a Mould, if it is well buttered, they will
turn out without. Custard or Bread Puddings require to
stand five minutes before they are turned out. They
should always be boiled in a Mould or Cups.

Keep your Paste-board, Rolling-pin, Cutters, and Tins
very clean — the least dust on the Tins and Cutters, or the
least hard Paste on the Rolling-pin, will spoil the whole
of your labour,

Things used for Pastry or Cakes should not be used for
any other purpose: be very careful that your Flour is
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dried before the fire, before you use it, for Puff Paste or
Cakes; if damp, it will make it heavy.

In using Butter for Paff' Paste, you should take the
greatest care to previously work it well on the Pasteboard
or Slab, to get out all the water and butter-milk, which
very often remaina in; — when you have worked it well
with a clean knife, dab it over with a soft cloth, and it is
then ready to lay on your Paste: do not make your Paste
over stiff before you put in your Butter.

For those who do not understand making Puff Paste, it
is by far the best wai{ to work the Butter in at two separate
times — divide it in half—and break the halfin little bits,
and cover your Paste all over, dredge it lightly with Flour
— then fold it over each side and ends, roll it out guite
thin, and then put in the rest of the Butter — fold it, and
roll it again. Remember always to roll Puff Paste from
you. The best made Paste, if not properly baked, will not
do the Cook any credit.

Those who use fron Ovens do mnot always suceeed in
baking Puff’ Paste, Fruit Pies, &c.— Puff Paste is often
spoiled by baking it after Fruit Pies, in an iron oven.
This may be easily avoided by putting two or three bricks
that are quite even into the oven before it is first set to get
hot. This will ngt only prevent the syrup from boiling out
of the Pies —but also prevent a very disagreeable smell
in the kitchen and house — and almost answer the same
purpose as a brick oven.

College Puddings. —(No. 105.)

Beat four Eggs, yolks and whites together, in a quart
basin, with two ounces of Flour, half a Nutmeg, a little
Ginger, and three ounces of Sugar — pounded Loaf Sugar
is best. Beat it into a smooth batter; then add six
ounces of Suet chopped fine, six of Currants well washed
and picked ; mix it all well together —a glass of Brandy
or White Wine will improve it. These Puddings are
generally fried in Butter or Lard; but they are much
nicer baked in an oven in patty pans: twenty minutes will
bake them — if fried, fry them till they are of a nice light
brown, and when fried, roll them in a little Flour, You
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may add one ounce of Orange or Citron minced very fine;
when you bake them, add one more Egg, or two spoonsful
of Milk. Serve them up with White Wine Sauce.

Rice Puddings Baked — or Boiled.— (No. 106.)

Wash in cold water and pick very clean six ounces of
Rice, put it in a quart stewpan three parts filled with cold
water, set it on the fire, let it boil five minutes — pour
away the water, and put in one quart of Milk, a roll of
Lemon Peel, and a bit of Cinnamon; let it boil gently till
the Rice is quite tender, it will take at least one hour and
a quarter, be careful to stir it every five minutes, take it off
the fire, and stir in an ounce and a half of Fresh Butter,
and beat up three Eggs on a plate, a salt-spoonful of
Nutmeg, two ounces of Sugar, put it into the Pudding,
and stir it till it is quite smooth —line a pie-dish big
enough to hold it with Puff Paste, notch it round the edge,
put in your Pudding, and bake it three quarters of an
hour: this will be a nice firm Pudding.

If you like it to eat more like Custard, add one more
Egg, and a half pint more milk; it will be better a little
thinner when boiled ; one hour will boil it. If you like it
in little Puddings, butter small teacups, and either bake
or boil them, half an hour will do either; you may va
the Pudding by putting in Candied Lemon or Orange Peel,
minced very fine — or dried Cherries, — or three ounces of
Currants, — or Raisins, —or Apples minced fine.

If the Puddings are baked or boiled, serve them with
White Wine Sauce, or Butter and Sugar.

Ground Rice Pudding.— (No. 107.) ~

Put four ounces of ground Rice into a stewpan, and by
degrees stir in a pint and a half of Milk, set it on the fire,
with a roll of Lemon and a bit of Cinnamon, keep stirring
it till it boils — beat it to a smooth Batter— then set it on
the trivet, where it will simmer gently for a quarter of an
hour; — then beat three Eggs on a plate, stir them into
the Pudding with two ounces of Sugar, and two drams of
Nutmeg — take out the Lemon Peel and Cinnamon — stir
it all well together, line a pie dish with thin Puff paste
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(No. 1 of Receipts for Pastry), big enough to hold it, or
Butter the Dish well, and bake it half an hour— if boiled,
it will take one hour in a mould well buttered — three
ounces of Currants may be added.

Rice Snow Balls.— (No. 108.)

Wash and pick half a pound of Rice very clean, put it
on in a saucepan with plenty of water; when it boils let it
boil ten minutes, drain it on a sieve till it is quite dry,
and then pare six apples, weighing two ounces and a half
each. Divide the Rice into six parcels, in separate
cloths — put one apple in each — tie it loose, and boil it
one hour — serve it with Sugar and Butter, or wine sauce.

Rice Blancmange.—(No. 109.)

Put a teacupful of whole Rice, into the least water
possible, till it almost bursts : then add half a pint of good
Milk or thin Cream, and boil till it is quite a mash, stirring
it the whole time it is on the fire, that it may not burn:
dip a shiape in cold water, and do not dry it, put in the
rice, and let it stand until quite cold, when it will come
easily out of the shape. This dish is much approved of;
it is eaten with cream or custard, and preserved fruits —
raspberries are best. It should be made the day before it
is wanted, that it may get firm.

This Blancmange will eat much nicer, flavoured with
Spices, Lemon Peel, &c. and sweetened with a little Loaf
Sugar, add it with the Milk, and take out the Lemon Peel
before you put in the mould.

Save-all Pudding. — (No. 110.)

Put any seraps of Bread into a clean saucepan, —to
about a pound, put a pint of Milk; set it on the trivet till
it boils, beat it up quite smooth, then break in three Eggs,
three ounces of Sugar, with a little Nutmeg, Ginger, or
Allspice, and stir it all well together. Butter a Dish big
enough to hold it, put in the pudding, and have ready two
ounces et chopped very fine, strew it over the top of
the' pudding, and bake it three quarters of an hour : four
ounces of Currants will make it much better.

x
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Batter Pudding, Baked or Boiled.—(No. 111.)

Break three Eggs in a basin with as much salt as will
lie on a sixpence, beat them well together, and then add
four ounces of Flour — beat it into a smooth Batter, and
by degrees add half a pint of Milk: have your sancepan
ready boiling, and butter an earthen mould well, put the
pudding in, and tie it tight over with a pudding cloth, and
boil it one hour and a quarter. Or, put it in a dish that
you have well buttered, and bake it three quarters of an
hour.

Currants washed and picked clean, or Raisins stoned,
are good in this pudding, and it is then called a Black
Cap : or, add Loaf Sugar, and a little Nutmeg and Ginger
without the fruit, it is very good that way, — serve it with
Wine sauce,

Apple Pudding Builed— (No. 112.)

Chop four ounces of Beef Suet very fine, or two ounces
of Butter, Lard, or Dripping — but the suet makes the
best and lightest erust; put it on the paste board, with
eight ounces of flour, and a saltspoonful of salt, mix it
well together with your hands, and then putit all of a heap,
and make a hole in the middle; break one egg in it, stir
it well together with your finger, and by degrees infuse
as much water as will make it of a stiff’ paste: —roll it
out two or three times with the rolling-pin, and then roll
it large enough to receive thirteen ounces of Apples, It
will look neater if hoiled in a basin, well buttered, than
when boiled in a pudding cloth well floured : boil it an
hour and three guarters, — but the surest way is Lo stew
the apples first in a slew[i:mn. with a wineglassful of water,
and then one hour will boil it. Some people like it
flavoured with Cloves and Lemon Peel, and §weeten it
with two ounces of Sugar.

Gooseprerr1Es, Currants, and RASPBERRIES,
Currnies, DamsoxNs, AND various P(ﬁ AND
Frutrs, are made into Puddings with the Crust
directed for Arrre Pubpines.
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Apple Dumplings. — (No. 113,)

Make Paste the same as for Apple Pudding, divide it
into as many pieces as you want Dumplings, peel the
apples and core them, then roll out your paste large
enough, and put in the apples; close it all round, and
tie them in pudding cloths very tight, —one hour will
boil them —and when you take them up, just dip them
in cold water, and put them in a cup the size of the
dumpling while you untie them, and they will turn out
without breaking.

Suct Pudding or Dumplings.— (No. 114.)

Chop six ounces of Suet very fine, — put it in a basin
with six ounces of Flour, two ounces of Bread crumbs,
and a teaspoonful of Salt— stir it all well together; —
beat two eggs on a plate, add to them six tablespoonsful
of milk, put it by degrees into the basin, and stir it all
well together; divide 1t into six dumplings, and tie them
geparate, previously dredging the cloth lightly with flour.

Boil them one hour.

This is very good the next day fried. The above will
make a good pudding, beiled in an earthenware mould,
with the addition of one more egg, a little more milk, and
two ounces of suet,

Boil it two hours.

N.B. The most Economical way of making Suet Dwmplings,
is to boil them without a cloth in a pot with Beef — or
Mutton —no Eggs are then wanted, and the dumplings
are quite as light without: Roll them in fAour before you
put them into the pot; add six ounces of Currants,
washed and picked, and you have Currant Pudding — or
divided into six parts, Currant Dumplings, — a little
sugar will improve them.

Cottage Potatoe Pudding. — (No. 115.)

Peel,?il, and mash, a couple of pounds of Potatoes ;
beat them up into a smooth batter, with about three
x2
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quarters of a pint of Milk, two ounces of moist Sugar, and
two or three beaten Eggs.

Bake it about three quarters of an hour.
Three ounces of Currants or Raisins may be added.

Leave out the Milk, and add three ounces of Butter, it
will make a very nice Cake.

OBSERVATIONS ON PICKLES.

We are not fond of Prckvres,— these Sponges of
Vinegar are olten very Indigestible, especially in the crisp
state in which they are most admired. The Inpiaw
FASHION of pounding Pickles is an excellent ome. — We
recommend those who have any regard for their Stomach,
yet still wish to indulge their Tongue, — instead of eating
Pickles, which are really merely vehicles for taking a
certain portion of Vinegar and Spice, &c., to use the
Flavoured Vinegars, such as Burnet (No. 399), Horseradish
(No. 399 %), Tarragon (No. 396), Mint (No. 397), Cress
(Nos. 397 %, 401, 403, 405%*, 453, 457), &c.: by com-
binations of these, a relish may easily be composed,
exactly in harmony with the palate of the eater.

The Pickle made to preserve Cucumbers, &c. is generally
so strongly impregnated with Garlick, Mustard and Spice,
&ec. that the original flavour of the Vegetables is quite
overpowered ; and if the eater shuts his Eyes, — his
Lingual nerves will be puzzled to inform him whether he is
munching an Onion or a Cucumber, &ec., and nothing can
be more absurd, than to pickle Plums, Peaches, Apricots,
Currants, Grapes, &c.

The Strongest Vinegar must be used for Pickling:—it
must not be boiled, (or the strength of the Vinegar and
Spices will be evaporated). — By parboiling the Pickles in
brine, they will be ready in half the time they are when
done in the usual manner, — of soaking them in cold salt
and water for six or eight days.— When taken out of the
hot brine, let them get cold, and quite dry before you put
them into the Pickle,
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To assist the preservation of Pickles, a portion of salt is
added, and for the same purpose, and to give flavour, —
Long Pepper, — Black Pepper, — White Pepper, — All-
spice, — Ginger, — Cloves, — Mace, — Garlick, — Mus-
tard, — Horseradish, — Shallots, and Capsicum.

The following is the best method of preparing the
Pickle, — as cheap as any, — and requires less care than
any other way.

Bruise in a mortar three or four ounces of the above
Ingredients ;—put them into a stone jar with a quart of the
strongest Vinegar, stop the jar closely with a bung, —
cover that with a bladder soaked with Pickle, set it on a
trivet by the side of the fire for three days, well shaking it
up at least three times in the day.— By pounding the
Spice, half the quantity is enough, and the Jar being well
closed, and the infusion being made with a mild heat, there
is no loss by evaporation.

To enable the articles pickled to more easily and
speedily imbibe the flavour of the Pickle they are im-
mersed in, previously to pouring it on them —run a
larding pin through them in several places.

The Spices, &c. commonly used, are those mentioned in
the Receipt for pickling Walnuts, which is also an excellent
Savoury Sauce for cold meats.

The Havour may be varied ad nfinitum, by adding
Celery, Cress Seed, or Curry Powder, (No. 455,) or by
taking for the Liquor any of the flavoured Vinegars, &c.
we have enumerated above, and see the receipts between
(Nos. 395 and 421.)

Pickles should be kept in a dry place, in unglazed
Earthenware, or Glass Jars, which are preferable, as you
can, without opening them, observe whether they want
filling up : they must be very carefully stopped with well
ﬁtting Bungs, and tied over as closely as possible with a
bladder wetted with the Pickle; and if to be preserved a
long time, after that is dry, it must be dipped in Bottle
Cement, see page 113.

When the Pickles are all used, boil up the liquor with a
little fresh spice.

To Walnut Liguor may be added a few Anchovies and
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Eshallots : let it stand till it is quite clear, and bottle it :
thus you may furnish your table with an excellent savoury
keeping sauce for Hashes, Made Dishes, Fish, &e. at very
small cost, see (No. 439.)

Jars should not be more than three parts filled with the
articles pickled, which should be covered with Pickle at
least two inches above their surface ; — the liquor wastes,
and all of the articles pickled, that are not covered, are
soon spoiled. .

When they have been done about a week, open the Jars,
and fill them up with Pickle.

Tie a wooden spoon, full of holes, round each jar to
take them out with.

If you wish to have Gherkins, &c. very Green, this may
be easily accomplished by keeplng them in Vinegar,
sufficiently hot, till they become so.

If you wish Cauliflowers, Onions, &c. to be White, use
distilled Vinegar for them.

To entirely prevent the mischief arising from the action
of the Acid upon the metallic utensils usually employed to
prepare Pickles, the whole of the process is directed to be
performed in unglazed Stone Jars,

N. B. The maxim of “ Open your Mouth, and shut your
Eyes,” cannot be better applied than to Pickles ; and the
only direction we have to record for the improvement of
their complexion, is the joke of Dr. Goldsmith,—* If their
colour does not please you, send 'em to Hammersmith,"
—* that's the way to Twrnkam Green.”

Guerkins.—(No. 116.)

Get those of about four inches long and an inch dia-
meter, the crude half grown little Gherkins usually
pickled are good for nothing,—Put them into (unglazed)
Stone pans, cover them with a brine of salt and water,
made with a quarter of a pound of salt to a quart of water,
cover them down, set them on the hearth before the fire
for two or three days till they begin to turn yellow; then
put away the water, and cover them with hot Vinegar, set
them again before the fire, keep them hot till they become
Green, (this will take eight or ten days,) then pour off the
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Vinegar, —having ready to cover them a Pickle of fresh
Vinegar, &ec. the same as directed in the following receipt
for Walnuts (leaving out the Shallots), cover them with a
bung, bladder, and leather. Read the Observations on
Pickles, p. 460.

Obs. — The Vinegar the Gherkins were greened in will
make excellent SaLap Savce—or for Cold Meats. — It
is, in fact, superlative Cucumber Vinegar.

Warnvurs, —(No. 117.)

Make a brine of Salt and Water, in the proportion of a
quarter of a pound of Salt to a quart of Water — put the
Walnuts into this to soak for a week — or if you wish to
soften them so that they may be soon ready for eating — run
a larding Pin through them in half a dozen places — this
will allow the Pickle to penetrate, and they will be much
softer, and of better flavour, and ready much sooner than
if not perforated : — put them into a stewpan with such
brine, and give them a gentle simmer — put them on a
sieve to drain —- then lay them on a fish plate, and let
them stand in the air till they turn black — this may take
a couple of days — put them into Glass, or unglazed
Stone Jars — fill these about three parts with the Walnuts,
and fill them up with the following Pickle.

To each quart of the strongest Vinegar put an ounce of
Black Pepper, same of Ginger, same of Shallots, same of
Salt, and half an ounce of Allspice, and half a drachm of
Cayenne. Put these into a stone jar, caver it with a
bladder, wetted with the pickle — tie over that some
leather, and set the Jar on a trivet, by the side of the fire,
for three days, shaking it up three times a day, and then
pour it while hot to the Walnuts, and cover them down
with Bladder, wetted with the Pickle, leather, &c.

Frexci Beaxs — NasturTiums, &c. —(No. 118.)

When young,—and most other small green Vegetables,
may be pickled the same way as Gherkins.

Beer Roots. —(No. 119.)
Boil gently till they are full three parts done (this will
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take from an hour and a half to two and a half), then take
them out, and when a little' cooled, peel them, and cut
them in slices about half an inch thick. Have ready a
pickle for it, made by adding to each quart of Vinegar, an
ounce of ground Black Pepper, half an ounce ‘g Gmﬁe inger
pounded, same of Salt, and of Horseradish ¢lit in thin
slices, and you may warm it, if you like, with a few Cap-
sicums, or a little Cayenne;— put these ingredients into
aJar, stop it close, and let them steep three days ona
trivet by the side of the fire — then, when cold, pour the
clear liquor on the Beet Root, which have previously
arranged in a jar.

Rep Cansace.—(No. 120,)

Get a fine purple Cabbage — take off the outside leaves
— quarter it — take out the stalk — shred the leaves into
a cullender — sprinkle them with salt —Jet them remain
till the morrow —drain them dry — put them into a Jar,
and cover them with the pickle ordered for Beet Roots.

Oxiows. — (No. 121.)

The small ronnd silver button Onions, about as big as a
Nutmeg, make a very nice Pickle.— Take off their tcE
coats,— have ready a stewpan, three parts filled wit
boiling water, into which put as many Onions as will cover
the top; as soon as they look clear, immediately take
them up with a spoon full of holes, and lay them on a
cloth three times folded, and cover them with another till
you have ready as many as you wish: when they are quite
dry, put them into jars, and cover them with hot Pickle,
made by infusing an ounce of Horseradish, same of All-
spice, and same of Black Pepper, and same of Salt, in a
quart of best White Wine Vinegar, in a stone jar, on a
trivet by the side of the fire for three days, keeping it well
closed ; — when cold, bung them down tight, and cover
them with bladder wetted with the pickle, and leather.

CavriirLowenrs or Brocort. —(No. 122.)

Choose those that are hard, yet sufficiently ripe — cut
away the leaves and stalks.



Appendis.] PICKLES. 465

Set on a stewpan half full of water, salted in proportion
of a quarter of a pound of Salt to a quart of water —
throw in the cauliflower — let it heat gradually, when it
boils take it up with a spoon full of holes, and spread them
on a gloth to dry before the fire, for twenty-four hours at
least — when quite dry, put them, piece by piece, into jars
or glass tie-overs — and cover them with the pickle we
have directed for Beet Root,— or make a pickle by
infusing three ounces of the Curry Powder (No. 455) for
three days in a quart of Vinegar, by the side of the fire.

Nasturtiums are excellent prepared as above.

Inpia¥ or Mixep PickLe —MaNGo or PICCALILLY.
— (No. 123.)

The flavouring ingredients of Inp1ax PIcKLEs are a
compound of Curry Powder, with a large proportion of
Mustard and Garlick.

The following will be found something like the real
Mango Pickle, especially if the Garlick be used plentifully.
To each gallon of the strongest Vinegar put four ounces of
Curry Powder (No. 455), same of Flour of Mustard,
(some rub these together, with half a pint of Salad Oil,)
three of Ginger bruised —and two of Turmeric, half a
pound (when skinned) of Shallots, (slightly baked in a
Dutch oven), two ounces of Garlick, prepared in like
manner, a quarter of a pound of Salt, am? two drachms of
Cayenne Pepper.

Put these ingredients into a stone jar, cover it with a
bladder wetted with the pickle, and set it on a trivet by
the side of the fire during three days, shaking it up three
times a day — it will then be ready to receive Gherkins —
sliced Cucumbers — sliced Onions — Button Onions —
Cauliflowers — Celery — Brocoli — French Beans — Nas-
turtiums — Capsicums, and small green Melons. The
latter must be slit in the middle sufficiently to admit a
marrow spoon, with which take out all the seeds — then
parboil the melons in a brine that will bear an egg, dry
them, and fill them with Mustard Seed and two Cloves of
Garlick, and bind the Melon round with packthread.

Large Cucumbers may be prepared in like manner.

Xo
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Green Peaches make the best imitation of the Indian
Mango. ®

The other articles are to be separately alam-bc::iled (ex-
cepting the Capsicums) in a brine of Salt and Water
strong enough to bear an egg — taken out and drained —
and spread out and thoroughly dried in the sun— on a
stove — or before a fire, for a couple of days, and then put
into the Pickle. ;

Any thing may be put into this Pickle, except Red
Cabbage and Walnuts. '

It will keep several years.

0Obs.—To tne Ixpiax Mavco PickiLE is added a
considerable quantity of Mustard Seed Oil — which would
also be an excellent warm ingredient in our Salad Sauces.
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No, 60.)

— Queen or Heart Do.
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teaching the art of; p. 16.
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(Ap. No. 85.)
Cauliflower «+sesvaeresns 125
————, pickled (Ap. No.
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Cayenne, how to make -.-. 404
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Celery Soup =+« ss . 214
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Seed, substitute for
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Essence -:::ves0ee 4009
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Cheup Sgnp ............ 299
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Cheesecakes (Ap. No. 40,)
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Cheesecakes, Almond ditto Cooks, friendly advice to,
(Ap. No. 43.) p- 41,

Cherries, Dried (Ap. No.
95,

Chervil SBauce »vvueens weee 964
Chili Vinegar sssevevsasead0s®
— Wing  +--eeeee oon g5
Chicken. See Fowl,

Pie (Ap. No. 16.)

and Ham Patties

(Ap. No. 95.)

Chops, Mutton, Pork, Beef,
to Broil seeenecsss.. 9¢ & 93
to Fr-‘f ............. « BS
to Stew scsrssssanns 400
e Relish for «sasies. o 498
——, Sauce for +eevenns s 356
Cinnamon, Essence of «++.+ 416
Tincture of - ..416%

Claret, best Wine for Sauces;

&c. p. 100,
Clarified Syrup sessesreces 475
Clarify Broth «--ccccennn, 950"

Clove and Mace, Essence of 414
Tiucture of 415

Cockle Catsnpsss: - asss 442
Cod, beileds+eivvnnennnnn 140
the Tail filleted, Note

under =errsecersasense 149
— Slices boiled -+-+- s « 151
— Skull stewed «-xx0u» + 158

—— Shaved and sold for
Whitings, Obs. to +«ss++ 153

Cold Meat, to broil with
Poached Eggseseeooares

Do. to warm the best
way, p. 49.

—— Fish, ditto.

Sauce for, 453, 572,

and 359,
—— Veal, an excellent Dish

OF  viairis aherms . 519
Fowl, diltosssvssas.. 535
Colouring for Soup and Sauce 522
a frequent Cause

cassessans

of Adulteration s« -cc-. 390
Committee of Taste, p. 3.
Consommé ssssssicinsans 252

Coffee, to make, p. 591,

—— Hints to, p. 52.

Do. when they bave a

very lurge Dinner, p, 59.

Cause of the Scarcity
of good ones, p. 355,

— deserve pood Wages,
p- 10.

—— A Manor given to one
by William the Con-
queror, p. 9.

—— Obs. concerning  their
Health, Note to p. 14,

Cook-Teaser, where not to
put bim, p. 39.

Cooking Animals, dine only
once a month, p. 4.

Cookery, Descartes’ Obser-
vations on, p. 5.

Dr. Johnson's ditto,
p- 6.

——, Theory of; p. 7.

—— Importance of, p. 8.

—— Dr. Stark, p. viii.

—— The Analeptic part of
Physie, p. 5.

— Dir. Mandeville, p. ix.

—— Arbuthnot, p. ix.

—— Parmentier, p. xii.

Sylvester's Obs. on,

Note to p. 7.

—— best Books on, Noteto p, 7.

Theory of the Processes
of, from the Encyclopad.
Brit.— Note to p. 7.

—— List of 200 Books of,
p. 18.

—— Opinion of a Cook on
them, p. 25.

Coquus Magnus, or Master
Kitchiner, p. 9.

Coulis, or Thickened Gravy 189
Coup dapris, p. 98.

Crab, to boil  <ssssiss Nalna ATT
Cray Fish Soup «+v0vn vess 985

Ditto, pounded alive,
recommended by Mons.
Clermonts cesesssssnsss 235
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No. No.
Cream, clouted «ssessssss 388 Duck, Cold, to Wartm- o+« « 535

Cranberry Tart (Ap. No. 57.)
Cmqttaute of Paste (Ap. No.

6.)
Cottage Potatoe Padding(Ap.
No. 115.)

Crisp Parsley «+eeaee reeee 918
Currant Jelly ceevens cenedTO?
Curry Powder:« =seevsssss 455
Soup sessssiacianae 949
SalCee sassssnesas = 348

—— Balls + -
— o dress ssssssvnnas 407
Curagon, how to make. « s e 474
Custard Pudding, p. 399.

Cyder Cup seeeerrene, soe 4G
Calinary Eu riosities, p. 25.
Crane, p. 27.

Curlews, p. 27.

Cat-in-gely, p. 27.

Corks, p. 113.

Cement for Sealing Bottles,

p. 113
Caw-Caw Bones, N.B.to «+ 1
Cow-Heel, to dress < «ccvvvn 18%
Cress Saucessseeee caeeen 964

Vinegar »sesevvenann 507%

Cucumber Stewed =srsec.0 135
Vinegar ««.+ 3099, 462

—— to preserve (Ap.

No. 98.)

Carp, to Stew ssss.ceen. ++ 158

Charity, the greatest, p. 13.

Devil Tseseeavsssianansss 538

—— his Venison, p. 26.

Sauce for, p. 289,

—— Biscuit secseecsecas 574

Dallaway’s Servant’s Moni-

tor quoted, p. 44.

Damson Cheese (Ap. No. 89.)

Digestion, how important, p. 6.

Digester, p. 252.

Dripping, to clarifyscsvevse 83

Mrs. Melroe and Dr.

Stark’s Obs. on «eeees .

— Soup - .

Duck, to Rnust- srssreeisas Gl

Bonne-Bouche fors+ v« 341

to Hashh s esvsnsvenee 530

Wild, to Roust «veves 74
Dutch Salad, Obs. to ss=ese 378
D|r||:|er, seven chaunces against
its being properly dressed,
. 10,

Hints for preparing a

large, p. 59, 60,— a good

one for 5d, s srisanaes 204

Invitation to, p. 29,

Tmportance of punc-

tuality, the only act which

cannot be postponed, p, 50,

s Arrangement  of
Guests at, p. 34.

—— — Rules for Behaviour
at, from the Accomplished
Ladies’ Delight, p. 21.

——— Hints for providing, p. 31,

——— 0Obs. on Second
Courses, &c. p. 31.

——— Punishment for not
being punctual at, p. 36.

Boileau's Obs. p. 56.

Hints to those who
dine out, p. 39.

Edge-Bone of Deef, see
H-Bone

diasisiassanan B
ways of spelling-- &
Education of u Covk's Tongue,

pe 48,
Eels Stewed Wiggy's way <+ 164
— Pickled sscccea venen 161
— Fried voeiativiae <+s 165
—— Pie (Ap. No. 22.) =
Eggs, to preserve for twelve

Months, see N.B. to ++++ 547
Sauce s «-- - « 957
—— fried with Bacon «:«« 545
—— Ragout svse-.seee545%
—— with minced Bacon ++ 549
—— Poachieds s »+ sriamean 546
—— Do. with minced Ham 548
boiled in the Shell - -+~ 547
Do, for a Salad <+ see s a7¢
—— Various ways of dress-

ing, p. 383,
Egg ond Ham Patties (Ap.

No. 88.)

ssssamen
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INDEX.
No. No.
Epictetus, a Relish for -+-- 27 | Forcemeat, Materials used for,
Eshallot Sance: v« +ovevas 294 p- 299.
'\Fiucgn_r..oc--.... 401 fur Vi wenaiiligaf «s 375
—— Wine+:s::. sessee 408 | — for Torkey--- B
Essence of Turtles svwseanas 343 | —— for Goose - - «. 378

— 0f HAm srsnsesees 351
——— where to buy i . 351
——— of Mushrooms «+.+ 440
of Oysters sesess.s 441
of Auchovy =sse:. 433
—-—-ofCngme...---.. 405
Lemon Peel «vvues
———— Dt sesseecrsas OB

of Celery «ccneve 409
s —— Gil’lg\!f seseianan 411
——— Allspice svocsrecas 418
Clove ssssnss o 414
Mace seessns 41.}
——— Cinnamon +s+«+sses 416

——— Murjoram »=+sss4s 417
—— Sweet Herbs s vaseagyye
SnupHerb.-. csmena 48N
—— Eshallot <« eeeceeva 409
Soup Herbs and Sa-
voury Spice- cesssssnnss 499
Punchesevesseanns a7q
Epicure, the Editor’s Defini-

tion of, Note, p. 4«

the temperate man

the greatest, p. 5.
Economy, the first rule of

comforiable, p. 58, note.
Epsoxps, Mr. Dentist, p. 404.
F‘wu D TR R 55
Fennel and Butter for Mack-

arel sesseciiasnenanns
Fish, see the 6th Chapter of

265

Rudiments of Cookery,

pe 88,
—— cold, to redress, p. 49,
—— fecundity of, p. 8Y.
——how to market for,

p. 411,
— o Btew ceereas seses 158

—— Do. Maigre Soup .-+ 225
—— Do. do. Forcemeat+=++ 383
— SAUCE sessssssssanes 495
to picklesseeeas
Forcemeat, to makes+ oo 0es I73

—— Balls, for Maock Turtle
and Made Dishes
—— Eggdo, ssensesannes 361
-——Cnrrydn_ srnsvanssy 380
—— Zest, &c.
—— of Fish for DMaigre
Dishes essnevsnnesaneas 385
—— To mix Orange and

Lemon Peelesssievoanas 387
466
s 155
Fowls, to boil one half and
roast the other at the same
time, p. 26.
—— 10 Boil sssvias venes 16
— to Roastsesvc:eaue F
to Broil «eeeues veren OF
—— Hashed ss+vesvivies 538
Pull PN T s 584
—— to dress Cold ++s0veve 535

Anpicins's Sauce for, p.28,

French Beans sevevsnasses 155

—— Pickled, (Ap. No. 118.)

FrenchTart of Preserved Fruit
(Ap. No. 35.)

—— Bread and Rolls, p. 450,

Froth Roast Meat, to, p. 77.

Frogges Fried, p. 28.

‘are, Bill of, fora Week, p.52.

Frying, p. 80.

Flavour, agents employed to
Soups and Sauces, Note
under p, 111.

Flounders, Fried or Boiled. . 155

Fritters ceses 558

Game, Obs. on, by Mujor
Hawleer

——to render immediately
Ripe for Roasting, p. 72.

M s S

Garlick Vinegar ssssc.see « 400

SAUCE corsvarsnnss 27

Oﬂ'y"" svansans S11

vamEsesamns

*hisssmsran e




INDEX.

No.
Giblets Stewed ++2srse0ee 531
Soup scosecssiann 244
Pie (Ap. No. 14.)
Gherkins, (Ap. No. 116.)
Gigot de Sept Heures, N.B.

W sasmsssves ssabaas
Ginger, Essence of «ooe.. .. 411
preserved (Ap. No, 97.)
Gingerbread Nuts (Ap. No.

76.)

Goose, Dr. Stark says, is the
most nutritive Foud, p. 150,
Goose, to Roast sssseceess 59

~—— Do. Alive, p. 26.
to persunde one to

Roast himself!! p. 26.

—— how the Liver is fat«
tened for the Strasbourg

Pies. In Notetg ==sss=

— Green oo
— Mock sssesiinianisnn s
Bonue-Bouche for - - - 341
- Rlil fOF Toiata s s minsin, ST
Gourds, various ways of
dressing, p. 401.
Gounmaxn defined, Note
under p. 4.
Gourmandise, to guard against,
e 205
Gooseberry Sance s+ reves 263
Gravy, read the 8th Chap-
ter of the Rudiments of

Cookery.
Puuitry, Ragouts,
................. 329
Omun ------ sannsee 299
T Garhck sessssnssnse 311

—— Gome sssssssssvanss 857

for Wild Duck ... .. 358
-—— Roasted Meat ----- . 896
—— Boiled sescesssianee g7

Wow Wow for Salted
or Stewed
for Grills and Broils,

Bic. semvbassiserssesevs 55
«—— for Chops and Steaks 356
—— Relish for Chops and

Bioaks osssstssessrsnsy 493

473

No.

Gravy for Cold Meat or
Poultry,&c.overvvvvene 559
Hashes of Mutton, &e. 360

—= Do, Veal «eveennnnn 361

for Venison, of Wine 544

—— Vinegar s+ .sesvs et B
for Venison, of Currant

Jelly WAt g TR i s s 846

—— of Mutton se«.oveves 547

—— brown colouring for «« 322
—— Portable s« o cave vee 352
— Snup sessannsnnasen YOG
—— Vegetable do.esssesce 94
Greenn Pease eceessessees 154
Soup veevanssasarss 216
—— Maigre do. sseveoes 21T
Green Gages, preserved in

Syrup ( Ap. No. 96.)
Grill Sauce sss.ssssnssses 355
Gronsesssstvsssssnsnssen T3
Gruel, Wuter, various ways

of making and flavouring 57¢
Guinea Fow|l =seevsicacan 69
Glasse, Mrs, her Cookery, p. 7.
Gridiron, p. 83.
Haddock - csessnas sesssnn 157
Findhom do, v+ 000 157
Haggies, a good Scotch «+++488%

Ham, to Boil +cceeense - 14
——to Poteeccvens esssae 509
—— Slices of Broiled« - -+++ 526

——— Fssence of s+sssssnss S51

where to buy ditto -« 351
Hare, Roast: ss+ssssasneve 66
Jugged +reseses-e-2599%
Snup IR EE R R R R N 241
—— Mock seesssssoscnee GG®
Hllih!:d CE R huo

Pie, (Ap. No. 11.)
Harricot, of Mutton, Lamb,
Veanl,or Beel soc00e-00e 489
of Beel 5
Hushes, Mutton
10 WATID UPssscoesne
Beef ccvvsasssnsece 486
Hashes, Veal +cceccucenes 511
Venison ssssssssasvn 588
——— Cold Cali’s-hend «+-» 510
—— Dt s st vsnsnssina 10
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INDEX.
No. No.
Hashes, Calf*s-head, or Ra- Jelly, Call*s-Feet soevsenn 481
BOUL -xrescans . 520 of Currants and other

i sesseinns 590

Duck or Goose ssss.0 530

—— Poultry,Game,orRubbit 533

Sauce for ~sssssaees 360

Haunch (See H-) Bone of
Beef

Hawkcr'a (Majqr) Obs. on
Gam cewees 62
— Snnce for Wild Fowl.. 62
Herbs, when and bow to dry 461
Herrings, rickled e « 171
broiled seresvssnsas17t®
—— Red ditto ssssvesnss 179
Horseradish Powder ««....458%
Yine EAT svessrreane +Joge
Housekeeping, plan of, p. 15,
Book, p. 15.
Horse powdered, p. 27.
Hill, Dr. Author of Mrs.
Glasse's Cookery, p. 7.
Hanger, Col. quoted, his
Hints for guarding against
“la Gourmandise,” Note
p. 10.
Hudson, the Dwarf, served
up in a Pie, p. 27,
Teing for Froit Tarts, &c.
(Ap. Neo. 51.)
for Twelith Cake (Ap.
No. 84.)
Indigestion, p. 52.
—— Remedy for, p. 33.
—— Lozenges for, p. 33,
Invitations, bow to send, p. 35,
to answer, p. 35.
Tndian,or Mixed Pickle,( Ap.
No, 123.)
Independence, the Road to,
61

Jockey, how to waste, p. 211.
Italian Salad, see Obs. to -- 372
—— Cream (Ap. No. 48.)
—— Maearoons { Ap. No.70.)
Irish Stew, Mrs, Phillips's -+ 488
—— Do. Mr. Morrison's =+ 488
Jack, to dress <« «scssssvne 158
Jelly, Ox-Heel e« aeeennns «e 198

Fruits sesvsoecrronaasagyye
Jerusalem Artichokes «s.00v 117
Jouwsoxn's Brandy and Li-

queurs, N.B.to «-<... 41
Jonxsox, Dr. quoted, p. 7.
Kay, Mr. of Albion-House. - 94
Wines, &c. Obs.to «. 94
Turtle, &c. Note at foot

of p. 251.

Kerry's S8auce for Calf-head

or Cow-heelssvvnssnvsaa311®
Do. for Sauce piguante 311%
Kid, to Roast « ccssssnasas G5%
I\I.duegs, to Broilesscaveeas 05
Kitchen-Maid, business of a,

p- 14,
Kltchen Fire-place, best Or-

namenis for, p. 59.
Chimney shonld be
swept often, p. 50.
Utensils, p. 92.
Kiteliner, Dr. quoted, Note

under p. 23, and No. 572.
Lire, Tue Anr or Invico-

natinoand Prolonging, by

the Author of this Work,
published by Hurst and

Robinson, 90, Cheapside,

i
Ia?nb, toBoil seveveiians .
to Rofst sesrevesares
—— Shum Lambdno, « « v v
—— Hind Quarters -+«
Fore Quarter «««
—— Legessssrarencnnnen
e Sht‘}“ld[‘f— ek N s
to Goosefy do. Note

D **eesssascaavscssese

——— Breast ssossvesssssns
'—'—'CIII:I'p! P L T
—— Shoulder grilled «seees
—— Lamb's Fry------ i
Larders, proper, p. 52.
Larks

--o.-o.o-o..-o---a

e Sfeopssse szazgs,
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No. No.
Leg of Beef Soup. See Slin Mandeville, Dr., quoted, Pref.
of Beef Soup. p- ix.

Lemon Chips (Ap. No. 94.)
—— Syrup sesesrienanies
SAUCE <+ rrisrvarsas 973
—— Juice, artificial «<+=s+407"
Lemon and Liver Sauce «+«« 267
Lemon Peel Essence ««sss+ 407
Quintessencedo.s == +++ 408
Tincture do. s s eeen  408*®
Lemonade in a minute: s« s+ 477
Liqueurs, p. 99, and No.++»+ 471
Liver of a Gouse. See Note
under ssestsessnicaass 50
Liver and Parsley Sauce. s 287
Do. for Fish «+«seeee 288
Lobster, to™Roast ----++++ 8¢
——to Boilsssssssssnssns 176

— SAlfE sessnss Ssssnua 984
Sauce for Lobster ++ .- 285
- Soup ...... aoh e sy « 957
Potted: s cvessrsenss 17TH
Patties (Ap. No. 27.)
—— Salad reesrraneinses 370
—— Spawn, to TESEIVE,
N,B?alg .......lil.o...s

Liquamen of the Romans,

p- 28
Lacedamon, Black Broth ofy

p- 28.
Do. Sauce, p. 28.
Maoccaroni sessevocesasen 543
Soup, see Obs. 10 »+++ 200
Mackarel, Boiledsecesvvs e 167
e Brotled eecsveveacen 169
— Baked covssncrcinn 170
— Pickled sssssssnssss 171
Roe Sauge «sesvevese 966
Made Dishes, Obs. on, see

9th Chap. of Rudiments of

Cookery.
Feonomical ditto ==+~ 485
Magazine of Taste +v- ... H65
Matere Cookery.— See

Preface to the Filth Edition,

p- xviii.
Maigre Forcemeat
—— Plum Pudding =«++2¢ 554

Mauners, the importance of
good, p. 37.

Marjoram, Essence of «seees 417

Murrow Bonesssss:ccesess 544

Meat, Soup from any boiled,

p. 67,
Melroe, Mrs., her Economi-
cal Cookery, quoted ++++ 83
Melted Butter, p. 257, aud
No. 256.
Minced Collops, p. 351.
Mince Pies (1{” . EIO- 38.)
—— Meat (Ap. No. 39.)
Mint Sauce «««ss. sensans 503
Vinegar - - 598
Mock Turtle Soup sssseees 247
Mock do. do. by E. Lister =+ 245
Merlin's contrivance to save
trouble, &ec. to Servants,

sasmsesann

P 164
Mille Feuilles (Ap. No. 44.)

Moor Game - =« ~s+sssevess 72

Morels, Obs. on p. 100.

Mulled Wine, Aromatic,
Essence fur ssesescecaee 413

Mustard, to make +sssenas
where to buy, N. B.
[Orssnsssanssssassnsss 569
Do. in & minute s+ « 369
Do.to keepeseaccnnas 487
— Sced Oil, p. 466,
Manners, barbarous, of the
16th Century, p. 21.
—— good effects of good, p.
37, and p. 21, 22,
—— bad effects of bad, p. 57.
Measures, Glass ones, p. 24.
Meat, how long it must hang
to be tender, p. 55.
—— if frozen, p. 53.
killing it by Eleetricity
makes it tender jmmedi-
ately, p. 54.
Marketing, p. 57.
—— Best Rule for, p. 57.
~—— Dao. p. 51.

370
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No.
Marserive Tanres, for
Meat, p. 408.
Poultry, p. 410.
~—— Fish, p. 411,
Vegetables, p. 412,
Meat Skreen, p. 76.
Musician, Epitaph on a, p. 88.

Muttou, to Boil a Leg. -« 1
—Neck ¢reeesas. e 2
—— Roast a Leg - 24
—— Do. Saddle cevevennne 26
—— Bhouldersseess--. "
—Loin.sesss sessreesn 28
—— Neck ««++-- ST
—— DBreast ..o ssssns. 30

Haunch s vveee AP | |

—— Do. Venison fashion «+ 32
—— or Veal Pie(Ap.No.10.)
—— Chops »« -«
—— Do. Stewed ++s000 v o 400
—— Broth «seeee0. 194 & 564
—— Mock do. seessaeans 195
Mutton, to Hush coeveeess 48B4
Harrica ssssssessaes 489
Mullagatawny Soup «=«sees 249
- Mushroom Sauce: -« ««+«+++ 305
Do. Brown sassessses 506
Extempore susseesses 507
—— Catsup ++sssssessnse 439
— Quintessence - - ++++0 440
Marrow Bones: s sssssssess 544
Vegetable, p. 401,
Musical Epitaph, p. 88.
Music of Bubble and Squca.& 505
Nutmeg, Tincture ofsassre 413%
Nutmeg Grater, the bﬂt,

p- G2,
Omelettes, p. 383,
Onion, Obs. on, p. 95.
—— Pickled (Ap. No. 121.)
—— Stewed sssscsesenne 137
e va}v R T 351
—— Young Onion Sauce -- 296
—SaNeE s rrnees 207
~—— White do, «sssessasa 298
Omelettes, Brown «.=+esee 200
—— Sage and Onion «++=+ - 300
Orange Jelly (Ap. No, 47.)

o adhsairs (IO

INDEX.

Orange Gingerbread { Ap, No.
75.)

Orgeat (Ap. No, §1.)

Ox-check Stewed . -0 oo ous 507
Portable Soup of . - - <. 259
Ox-Tails Stewed <+ onccvn «s 508

Ox-Head Soup.-. vessessee 930
O x-Tail Sou
Ox-Heel Jelly -
Dao. Suup .
Oysters, how to med and to
preserve their lives, — and
how to tickle them to
death sscevesnssercsare 181
certainly not so nutri-
tive as supposed, N.B.
tg - ssrasana
—— Natives, those that are
born and bred in the Burn-
ham Rivers, Note to ---+ 181
Essenge of «« o0 -+ ve. dip]
_qca”oped sevsenmnan 382
— Stawed ssesevianens 188*
Fried «0vvves teawes « 183
——— BHLCE AP e R L snta 278
preserved in Powder ++ 280
Oyster Puttmaé p. No. 26.)
Osborne, H., Cook to Sir J.
Banks, p. xiv. p. 47.
—— Da:  his Receipta for
Puddings, &c.eeeroneeie 560
Oatmeal, a Substitute for
Bread-Crumbs, p. 62
Pancakes s svesesasasssnis 558
Paregoric Elixir c«ecc0cee 570
Pharmacopeia, Appendix to,
e xii.
Parmentier quoted, Pref, xii.
Parsley and Butter « cocone + 261
——to preserve, N.B. to 261

e ned-.............

sedesianas

181

Soup -

Paste for Cmqua.ms, or Cut
Pastry (Ap. No. 8.)

Paste for Ml:zat, or Savoury
Pies (Ap. No. 2.)



INDEX.

No

Paste for Boiled Puddings,
{(Ap. No. 6.)
for stringing Tanlets,

&e. (Ap, No. 7.)
Pease, to Boil «saneeviaans 134
Pudding « cveeveans «+ 555
—— how to make for half

the usual expense, Note to 535
._—Snups. ....... sesess 18
—— Do. in five minutes -+ 535
Curry Pease Soup, Note
fO hasniiiiss Jeasimes «s 218
Celery do, do, «evvnes 218
Pluin Pease Soup «--. 221
Pnrg,nipg B I Bt
Peristaltic Persuaders, p. 52.
Peptic Precepts quoted, p. 52.

Pea Powder: scosssscnanss 458
Perch, Fried =sessncecaee 139
Boileds s vvrnannnneas 160
Stewed + vwsvweiviee 158
Pheasant ««evovenannsans o 68
Mock do, sesessasse GO

—— Criterion of its being
* assex mortifide,”
ProkLes, p. 460,
—— Obs.on sesssawsssins 462
Pounded, p. 460.
—— wholesume  substitute
for, p. 460,
Pigeons, Ranst  ««cvesseee 78
— to Broil secesseniaas OB
—— or Lark Pie (Ap. No,
13.)
Pig, Sucking. .« .. swsnisais 56
Petit-toes, or Sucking Pigs’
Fegt seoonvsicsninns avse 12
Piquante Vinegar «+o0s ves 453
Plaice Fried s s avennsnsses 155
Plain Pound Cake (Ap. No.
574)
Plum Pudding: s seveecaas 5538
Plum Padding Sauce veee.. 260
Pound Cake (Ap. No, 58.)
Pouchied Eggs +=+e-v0veeve 546
Puor Man®s Sauce «--++... 310
FPoor, Soup for, p. 120 and
No. 299, &,

477

No.
Pork, the Season for it, apd

the Accompaniments, &e¢, 49
to Ronst a Leg ++--. - A0
—— toBoil do, - vevveanes 11
——to Roast withoot the

Skinan sersieesaiean ) |
—— Mock Goose ««+-vee0 51
—— to Lambify the Leg o

a Porkling, see Note to - 51

—— Griskin ssssns. “ress  F@
——Spamﬁb-....ou.... 53
—— Lain cecccinann sess 54

—— Chine ssscssrsnsrnes 55
—— to Salt Pork « covevees 6
—— to boil Pickled -.-.... 11
—— how to score after you
bave boiled it seee. oL, 11
Pork Chops to Fry +s+e.000 035
Sausagessscssssessss BT
Poivrade Sauce =+seivoens 365
Portable Sonpssveennoiaa 252
Pot-top, best Fat for frying,
Obs, tursscrsassnsinsas
—— Liquor, p. 50.
to convert into Pense
Soup in five minutes ««+s 555
Potatoes, 16 ways of dressing 102
to re-dress Cold Pota-
TOLS: «s s assas rEss s 10!.
Boiled and Broiled .. 10§

—— Fried in Slices. «« - vav e 104
Fried whole seeves.e 105
—— Mashed =oeneniis - 106

—— Do, with Onion « s sees 107

—— Sealloped  vevnieiann 108

Roasted seveisnsisas 109
—— under Meat :scveees 110
—— Balls seseicciiians 111

Savoury «. . sess 112
—— SNOW srssracerrsae 114
—— Gipsey Piecsseoreeess 115
—— New -cssicuiiiias « 116
—— Mucilage, or Starch «+« 443

Flour, p. 326.

—— Colcamion ++esvevaei108®
Potted Beef, Veal, Game, &e. 503
—— Veal, Game,

&ec. why in season at the
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INDEX,
i 0. No.
same time as Mock Turtle, Pie, Jefiery Hodsou served up
Noteunder «=---r+ssesss 247 in one, p. 26.

Potted Hum, &c.oveeveesns 500
Poultry, to render immedi-
ately ripe for Roasting, p.
34

—— Marketing Tables for,
p. 410,
Pudding, My «sseveccnene 554
Plum sseseess ceasss 554
Do. do. Sance for «... 269
Bnet «sccssnspe e 551
Yorkshire sece-veves 559
Peastt sonvsssssensen 555
—— Maccaroni sessssveon 5453
Custard, p. 599,
—— Batter, p. 398,
—— Bread and Butter,
boiled and buked.sveue.s 55T
—— Boston Apple, p. 397.
— 1JJring Fruit, p. 397.
—— Nottingham, p. 397.
Newmarket, p. 398.
Newcastle or Cabinet,
P 398,
—— Vermicelli, p. 598.
—— Bread, p. 398.
—— Custard, p. 399,
—— Boiled ditto, p. 599.
College, p. 455.
—— Rice, Baked or Boiled,
p+ 436.
Ground, p. 456.
Puddings und Pies, Obs. on,
p- 452
Pudding Catsup »=ssseeese 446
Puff Paste (Ap. No. 1.)
Pulled Turkey, Chicken, &e. 534
Punch diregtly- - - - -+ ceeee 478
—— Tssence of, N. B. to «« 471
Da. to make -+ 479
Purger souvent les Cuisiniers
(de la nécessité), p. 15.
Pig's Pettitoes sssssssssses 12
Pearson, Dr. quoted, p. 17.
Paliteness, ancient roles for,
Note, p. 21,
Porpus, p. 26,

Provisions, how to procure
the best, p. 58 and 408.

Pepper, Obs. on, p. 97.

—— Double-headed Boxes,
p- 62.

Queen's Drops (Ap. No. 62.)

Quin's Suuce

—— Ditto, Obs. on Ann-
Chovy's Marriage, in Note
tossssss Ven eSS esne 438

Rabbit, Roast ceevevresess 67

—— Boiled:ssssssssenses 17

—— Broiled svorrncnas s 07
—— Soup serrese chvesne 241
—— Pie (Ap. No. 17.)

aWelch seaes sss:0q 530

Ragout Beef, see Obs. to .- 493
Sateers s v s saenaces 329

—— Savoury Powder+ .+« ve 457

—— Quintessence of do. +. 460

of Poultry, 1o dress +- 530*

—— Breast of Veal «.v0ev 517

Raised Pies (Ap, No. 5.)

—— French Pies (Ap. No.

18,

am Pie (Ap, No.19,)

—— Pork l'ie (Ap. No.21.)

—— Lamb Fie (Ap. No.
23.)

Raspberry Vinegar s ex«ss 590

—— Wine or Brandy =« «+ 459

Jum (Ap. No. 99.)

Red Cabbage, pickled (Ap.
No. 120.)

Rhubarb, wvarious ways of
dressiug, p. 399,

Rice Blancmange, p. 457,

Pudding, p. 436,

Ground ditto, p. 456.

Sance sseossssscasa 331"

—— Snowballs, p. 457.

Ripe Fruit Tarts (Ap. Ng.
50.)

Roastrxc. See the 2d Chap-
ter of the Rudiments of
Cookery, p. 72,




INDEX.

No.
Robert Sauce for Pork. and
Geese
Roe-Boat do., see Obs to do.
Rnuge,sec()bs tosrssre-s 455
Roux, see Obs. 10 sseeeves 257
Rump Steak Broiled -
— Stewed
—— Do, with Onion Gravy 501
Da. Pie (Ap. No. 15.)
R&nm.ll; ate five Meals a day,
. 28.
. their favourite Dishes,
p. 28,
—— Liquamen end Garum,

p- 28.

Sack Posset, Sir F. Shep-
herd’s «vscsspasnainans 467%

Sage and Onion Savce.ss.an 500

Sally Lunn Tea Cakes, p. 450,
Salt, 10 prepare for table «+ 571

Sult Fisli +ov0aee savesenne 150
Sulting Meat ssesericaerens §
to make it Red+« eve-«. 6

—— to muke it Savoury ««ee 6
to Pickle Meat, p. 124,
Sundwiclies ses s seevansvns 504
Save-all Pudding, (Ap. No. 110.)
Scorcn Haggies =eceon.. .. 488"
——— Collops - -++ asipee-517%
—— do, Minced, p. 351.
—— Gravy, see Obs. to- -« 326
e Brosg ssssss TR i Ly
—— Barley Broth . -
—— Beef, p. 134,
Snuvs‘ srsmsinsenras 905
—— Winter Hotch Potch - 205
Leek Soup, or Cocky
Leeky 205
—— Lamb Stow'sssssesses 903
Salads, Evelyun's Directions
about s +sss0.-00 158" & 572
—— Dutch, Ttalian, French,

&e. ObsilGss cssesnsse 578 °
Suuce ssessens 379 & 453
Salmon, Pickled .- 0002:2 161
Bolled:csesasanasnas 162

Beolled =-snivssss=+- 163
8 auce, belore you muke, read

479

Nos
the 8th Chapter of Rudi.
ments of Cookery, p. 107.

Savce, Anchovyssesevec.. 270
Apple -« ceccoen veenss 504
e Basli Vinegar or Wine 397
Do. whento dryesev..
—— Balls for Mock Turtle- - 580
—— Bechamel «.-.. .00 564
—— Bottled Oyster Sauce. « 478
—— Beef Gravy for Poultry 329
Bonne Bouche for a
Gogze »revsss
— Pread ssresssasnsis 321
—— Browning
Butter, melted «« -
—— Bumnt, dittos«+«
—— Clarified ditto- .
—— Oiled ditto «
—— to Recovera=eoeees .-
— Catsup of Mushrooms++ 439
ol Waliiuts « «
—-—-——-05!!?“ wresansnse 441
Cocliles, &c, «eee0 442
for Poddings «= s e=+ 446
—— Camp Vinegar
Cn!mr .......... enas
Cutsup, Cockle -« <=+ 442
Celeryeesiseasosnsss 269
—— Do. Brown' « « .
—— Chervil ssee
~—— Chili Vinegar «+scave.
—— Crisp Parsleys««scsas 518
Cucumber
Curr_y ........
— Egp Sauce « -
—— Essence of Turtle ss.
—— of Ham <sseseeeee 351
of Mushroois. « «+««
of Oysters sesssese 441
Cﬂj'l'tllll!‘t sesensse 405
Auclhovyssseesesss 433
Lemon Peel =eceve 407
——— Quintessence do, =+ <+ 408
CU!QFJ' StsasreiuD o 400
—— Gingeres
Allspice
—— —Clove ssasass

sssgernns

cives 256

R R LT

cersenevan




480 INDEX.
No. No.
Saves, Essence of Cinnamon 416 | Savce, Lemon, Syrup of .+ 39

420

of Soup Herbs -~ ..
of Soup Herb, and
Savoury Spice = «x-vvs-ae 492
of Shallot s«eeveer 408
—— ol Punghesesscanes 470
—~— Eshallot Suuce +++vs0 204
— Do. vichur ........
—— Fennel and Batter for

DMackarel, &€, covvoesses 265
—— Fish Sauce covsoneses 425
—— Forcemeat, tomake« « «+ 373
-« Balls for Mock Turtle 380
Egg Balls sess.... 381
———Corry do. »eccn e 382
—— Fish Forcemeat «»+- <+ 383
Zostdo, seeseenses 386
—— for Veal sseeas sesnas 375
to mix Orauge or L:mon
Peclsessnivsssnnansnas 387
Gravy, for Poultry,
Ragouts, &c, +reesas e 520
for Game: s ss#esrs- 337
~—— Gravy for Wild Duck.. 338
Oniotis s v s v wenss 299
——— of Garlick »++ss0s++ 511
——— for Roasted Meat .- 326
——— for Boiled +«+esese 327
— Wow Wow for Boiled

Beefcsernos- + 328
= Wine, sce Venison:+ 544
——— Vinegar for Venison 345
Mutton sssveseses 347
—— fur Grillse seeeennns 855
—— - Chops and Steaks - - 356
— Cold Meat or Poul-

ir P P 559

—_—af

saseranans

—— Hashes of Mutton, § 560

e, sssssassassnness } 451
LR [ PR 361
—— Relish for Chops ««««« 443

—— Guooseberry Sauce ++ -
—— Garlick do.- 272
Deo. Gruv;r e ey 511
—— Do, Vinegar -=+=essv 400
—— Kelly, M. for Calf’s-
head or Cow-heel +++544311"
~—— Do, Sauce piguante. «+ -311%

ssssssnes

Lemounde iu a minute 477
~—— Lemnn Sauce -« ssvess 978
Ditto, and Liver, or

Parsley and Liver Sauce.. 287
Liver Sauce for Fish .. 488
——— Lobster Saucesesesve s 284
—— Sauce for Lobster «++« 285
—— Mackarel-roe Sauce -« « 266

—— Mint dossssssrssanes 305
—— Do. Vinegar«« +.. « 808
—— Mushroom Sauce « ++++ 305

—— Do. Brown:=sseseses 306
—— Do. in five minutes- -« -
—— Mustard, to make ===+ 370
—— Do. in a minutes+==++ 369

—— Do. to kegp +eeve oo 49T
—— Oyster Bauce «+ o000 +. 978
—— Bottled do.: <« - coe v+ 980

—— Onion Sauce -+ o00e 297
—— Do. white, for Rabbiis,

AR N T RPN e i 208
Young Onions  +«ssee 206
~—— Fried or Brown Onion

Sauce
Sage and do, seveeeae 300
=—— Ox-heel Jelly <+« v 0000 198
—— Parsley and Butters s+« 961
Do, Fried <--esewis. 3517
~—— Do, grisp seeres-cce 518
—— Pea Powder «vevees 458
e PIOKIOE 0o vismin s aee 462
—— Piquante Vinegar ««-+ 453
—— Plum-pudding Saoce-- 269
—— Poivrade Squce =000 365
Poor Man's Sance ««+« 510

Potatoe Mucilage ---- 448
—— Ragout Sauge: .+« 329
—— Ragout Powder - ..« - . 457

Quintessence of Ragout
Powder ssesssssssssss 460
Rice Saucesssssssss 321
——— Sage and Onion Sauce 3500
—— Salad Mixture «s e 372
Salad Sauce «+vvoves 453
—— Bauce Superlnma sens 429
—— Sauce-Box, p. 56, and
No. 463,

. »



INDEX.

No,

Savoy Biscuits (Ap. No. 69.)
Savoys«.e.eeen sesuveevas 190
Savoury Salt Beef «+++000s 496
—— Dies, Pasties, &c. (Ap.

No. 12.)
Soup-herb Powder, or Vege-

table Relish soeronrvanss 459
Shallot Suuce :sscec.ann - 204
cen 402
Shrimps, Potted =sssssesea 175
Shrimp Sauce »revassrss s 283
SRR S 470
Su}ﬂll Puils of Preservt.d Fruit

E No. 36.)

Soda Vater, Obs. on Nule to

p- 3.
Sorrel Saucesssseresiiaane 201
Sponge Biscuits (Ap No 66.)
Spmulu ....... e snmssnn +e 191
Sparerib of Buc(m, to Roast 53
Spices, Obs. on, p, 329.

Soup-herb and  Savoury
Powder sevessvescnnee 450
Spirit - -+ -420, 421, 42
ﬂpinﬂgc sesrassesasncesnes 199

Soup -herb, or Vegetuble
Bellsh ~icuansien e s i 459
Stock, first, Note toe eveesen 185

— second, Nou: tssssss

—— Turkey ssersrencass

for Veal sseveansnans 8
Suet Pudding secevene
Syrup, Clarified seeecveans
of Lemon Peelsss s oass
—— of Lemon «--
Ornngg s assassrans
Stomach, an Englishman’s
Cooking Kettle. Dr. Hun-
ter’s Obs. on. Waterhouse
do. Note, p. 1.
Stomach the Machinery of
Life, p. 6.
—— Dr. Cheyne’s Obs. on,
Abernethy do. p. 7.
Stomachic Tincturesesvesss 569

sewn

samas

481

No.

Spring Fruit, various ways of

dressing, p. 399.
Sprats, to Broil ssesscieaaqyp?
—— To Pickle ssssasevas 171
to Stewe e esnssaaaaiype®
Stewart, his excellent Essen-

tial Oils, Note at p. 312.
Store Sauces, p. xv.
Servants, Maid, Expenses of,

P12,
—— The Rev. Wm. Wat-
kins' excellent Institution

for the Encouragement of,
pe 134

Merlin's Contrivance to
save Trouble to, p. 16.

—— Friendly Advice to,

p- 41.
—— Dallaway’s _ Monitor,

pe 44,

Maxims for, p. 4.

Swan, p. 27.
Seals, p. 27.
Skate ssseee semesvrrssnss 148

Soups, under the name of the
article they are made of,

Soup, Obs. on, p. 92,

—— Cheap, p. 95.

and Bouillissceevsens

Stewpans, p. 92.

Suet, to clarify, for frying,

238

Suet Pudd:ngs. p- 459,

Smirrm, his Lozenges, p. 43.
Sausages, to fry eecesvcnaas 87
Sweetbread, to fry ++ssesee 88
Do. plain 89
Sweet, or Short and Crisp

Tart Paste (Ap. No. 4.)

Sea
Soles, to boil «ecvssecunas
— to fry
—— to stew -+ -+ 148, 158,
—filleted =serssananas
Skate, fried « <+
Sturgeon sreesessreacas

Tart Paste (Ap. No. 5.)

Kalg eosecssssscccien 124
144
145
164
147
+ 154
15¢

Tartlets (Ap. No, 34.)

Y



482

INDEX.
No. No.
Taste, the Committee of, Pref. Turtle Sauce <00 s sresses §43

p- x. Essence se-:esve000:543%
Taste, the Magazine of, —— Hints to Turtle Eaters,

P G0s soenciiineianens 453 bs, tos e seneraaroniyon 408
Taste, varicties 'ofﬁn. 46, &e, 2500 pounds of, eaten
Tastes, six simple, Note, p. 48. at one Dinner - cessnsnas 250
Tammis, Note to-«-«reevve 189 | Twelfth Cake (Ap. No. 55.)
Tankard, cool sesvencncass 464 | Vauxhall Nectar, to imitates 480
Tartagon Sauce « 264 | Veal,toboileeevsesiian ves 4

Vinegar «««+ 396 1o roast <seceecceese 35

Ter, to make <«cerevuases 550
Tender, to make Meat, p. 53.

Tewahdiddle «vvvoaiinnne 467
Thickening, or Rouz +sees . 957
Do, p. 105.

Toast and Waters««cvuus

Toast and Cheese+-+sscuevs 5359
Toasted Cheese s+revens v 540
Tompats Sance +sssssssuaes 9099

Tongue, to boil weeareaans 15
—— what the Roots are good

for, see Obs. to <cvveees
Tooth-ach, Cure for »...
Tripe
Trifle (Ap. No. 49.)
Trusler, Dr. his Art of Carv-

ing, p. 16.
Domestic Management,

P a4,
Trufies, Ohs. on, p. 100.
Tarbot, to boil-eever cone. 140
Turkey, to boll =sesevacee 16
to fatten and whiten .- 16

—— RoAst +oscnssascas vo 57

Hash, &co cooevrvnes « 533
S R R e N T T
Tumip! Fid A PR e w180

——tomash sssssescases 181
Tm-rdp-[npg... iisensteiee 18¢
Turnip Soupe-++... .o 918
Turtle, to dress - .«... e 230
at Aroron I;:)uu, Al-
d te-Street, Note to«= 250
—— Ijnck do. ecenn « 247, &c.
—— Bircli's do., excellent,
Dote UNder =ssssennssss 947
—— Mock mock do, « 1+ 245

P

——Tillet sesssssssassan 54
—— Loin aeecenns sesisss 85
—— Shoulder..... senbase 3§
—— Neck, bestend ++vven 37

—— Breastsssccsaassssas 38
— Swectbread +eessier 30
Cutletsvevosaes e 1]

—— Do. Sauce for«+seesev 9o

—— Do, full dressed.«+« e 521
—— Broth vessuvines seens 101
-—-—G:rnvy--.....-..c-., 199

—— Knuockle Soupsvsveess 108
Stuffing, Roger Fowler's 874
—— Forcemeat «aaveenes 575
—— Breast Stewed seerer 515
—— Minced sssscssncies B1t
Hashed saseaaf1®
— Sauce for-s-sssssasan 361
—— excellent Hot Ragout

of Cold Venl -..... veee 512
—— Potted ++:0s tesees 503
— Breast Ragout a7
— Do. with Pease, Note

0 cccessnerrnannnnnans 817
Veal Olivesssevessnns 518
—— Cutlets, broiled «+--++ 521
—— Knuckle to Ragout «» 592
—— Do, with Rice «eeeas 593
—— Gay’s Receipt do, «+=+ 584
—— and Ham Patties (Ap.

No. 28.)
«—— Pie (Ap. No. 20.)
Vegetables, Obs. on. Sec

the 5t Chapter of the

seasms

Rudiments of Cookery,
p. 84,
Vegetable Essences, to ox-
T R TP R visi 1T
TECHNIC INSTITUTE AND STATE UNIVERSITY



INDEX.

No.

Vegetable Marrow, p. 401.
Marketing Tables for,

p. 412,
Venison, to Roast a Haunch
Neck or Shoulder +«..
to Huslh: flls =sevnea .
—— to Venisonify Mutton» »
—— the Devil’s, p. 26.
—— Wine Sauce for
—— Sharp do, for seesse..
—— Bweet, do. +see0 rers
—— Mutton Gravy =:s=s=
— Pulg (Ap. No. 9.)
Vinegar, Sauce for Venison
Burnet or Cucumber « «
- PBasil sssesasensienn
—— Cress
—— Eshallot «.-«. <301, 402
—— Garlick ssesversciss 400
Horseradish  « -« = ++.300%
——-Camp srsasansananss 403
—— Piquantessssssses... 453
for Salads ssesssssis 595
Tumgun ........ «eee 506
—— Raspberry «seosev 000 300
—_—— Swegt rl:i{]d Savoury

Herbs, Spices, fe. Obs. to 896
—— Green Mint  ++=s.. .» 308
—— Pyroligneons, Obs. on397*
Vol au Vent (Ap. No. 25.)
Walnuts, to pickle (Ap. No. 2¢

——

63
64
« 528
82

344
345
346
47

“ew

345
599
397

483

No.
Walnut Catsup ss+ss:ssss 438
Water-gruel immediately .. 572
various Relishes for: -« - 572
Watkins, the Rev. G. his
Hints to Heads of Families,
p-13.
Water Souchy «evaeescness 156
Welch Rabbit «csoccnneass 530

Wheat-ears v oveenne s e 81
White Sauce «scssssssses 364
White Wine Wheys«sesess 566

Whitings, fricd sscsssesc. 153
Whip Syllabub (Ap. No. 50.)
Widgeon and Teal «+oveses 75
Wild Ducksessses: . 74
Wine Sauce, for Venison, &c. GM-
Woodeock
—— has the same honours
paid to it as the Grand

sesmee

R T TR

Lama, Note torsvsseeen 76
Waw Wow Sauce for Boiled
Beefrsssarennas P P 388
Weights and Measures for
Cogkery, Table of, p. 62.
Weight, the Diminution that
aies place in Cooking,
p. 67.
Yorkshire Puddings eeevess 552
Zesterooe srannmrsennass 255
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FAREWELL TO THE READER.

WE now have made, in one desipn, To spread our yvolume far and near,

The Utile and Dulce Jjoin, Agctive in gratitnde sineere,

And taught the poor, und men of woulth, While thus the Body, strong and soand,

To reconcile their tastes to Health, Our constant advocate I found,

Hestrain each forward appetite, And pointing to receipts delicions,

To dine with prudence and delight, Exclaims * who reads our new Aricius,

And carefal all our roles to follow, If lie has brains may keep them eool,

To masticate before they swallow. If & soand stomach and no fool,

"Tis thus B veets guides our pen, May keep il =0, unclogged by food,

To warn the greedy sons of men, Indigestion’s sickly brood,

T'o moderate their wine and meat, His Hooger, though oppressive; ease,

And " eat to live, not live to eat.” His Palate, though eapricions, please, '

For the rash Palate oft bestows And if with care he reads onr Book,

Arthritie Lectures on the Toesd!! In theory may be a Cook;

The Stomach, void of wind and bile, Learn the delighte good rales procure na
© Shall praise onr mounitory style, When appetite by reason's aw'd,

And as he cannot speak, enlist (Zexo alike and Ericuros

Himself a8 your ventriloquist — Fleasures eombind with lealth appland.)

The .n"mﬂ, now clear fram pain and vapour, ; He who is Stomach’s master, he

Shiall ovder ant his ink and paper; &'h-.- noblest Empire (hen may l:_?m,

And dictate prajses on these rules, And at whatever Feast he be,

To govern garmandizing fools. That man alone * shall rule the Ronst.’ ™

The Legs, now fearless of the gout,

Aa ready messengers lurn ont, .

- . FINIS.

LOXDON:—DIRINTED BY JAMES MOYES; CREVILLE STREET.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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