
w, ^ii6^\,'f RATIONAL COOKBRT*

balls into the eoup while hot, it is then fit

ibr the table,,
,

No 37. Generatrules to he observed in

boilktg.

.The first necessary caution is that your
pots and covers are always kept clean-^be
careful that your plit is constantly boiling,
by this means you may determine yith pre-
cision the time necessary to accomplish any
dish you may wish to prepare in this way
—put fresh meat into boiling water, and
salt into cold—never crowd your pot with
meat, but leave sufficient room for a plenty
of water—allow a quarter of an hour to
every pound ofmeat.

No 38. ^ To boil Ham.
This is an important article, and/requires

particular attention, in order to/render it

elegant and grateful. It shouldbe boiled
ia a large quantity ofwater, and that for a
long time, one quarter of an hour for each
pound; the rind to be takeh off when
warm. It is most palatable when cold,
and should be sent to the table with eggs,
horse radish or mustard. This affords a
sweet repast at any time of day.

Nd 39. To boil a Turkey^ fdU§Qr Goose.
Poultry boiled by themselves are goner-

ally esteemed be^t^wnd require a large
quantity ofwater ; scupi often and they will
be ofa good color. Il large turkey with
forced meat in his craw will requtre two
hpurs ; one without, an hour and a half; a
large fowl (One hour and a quarter ; a Aill

gfowod^irq^se two houfi^ if youttg, one
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