
no' Clurksoii's Inijuiry on

I thoulil recommend the whole contumption of the house to b«
produced ou the premiteii, at tar as ii pomible \ and oien, iheep»

Ice. to bo purchawd at (iritt hand, and •Uughtond fur the houar,

diapnting a( Huch m in not wanted, by which it han bren proved
great tavingi luve 'jten nude where «imiliir methoda have been
wdopted.

Let our the poor to persona in the neighbourhood w.inting anjr

ainiat nice tor KaTdeniii);, wurkiiig on the ronds, going on errand»,

weeding, washing, ironing, or any other work, on reasonable

ternit.

AIm) keep a rcgiHtcr of all persona or children in the house capa-

ble of work, for the inspection of such as are in want of senrants

and apprentices.

The following in Ruggrsted as proper diet.

F(>r Braikfttit.—Milk pottage ; barley broth : rice milk : bread

and cheese occisionally : also gruel or burgou, which is something

thicket than gruel. It may he boiled in Targe coppers, and not

made so thick as hatty pudding. It is eaten with molasses ^ and
the expense about three h.ilf-p»nce a meal.

For Dinner.—Butcher's meat, with plenty of vegetables} ox
cheek* nnil shins of bi'ef stewed, with vegetables } pork stewed,

with peis.pudding ( rice puddings boiled, or dumplings ( oiiv

pound for grown pcrKons ( half to three-quarters of a pound for

children \s considered sufficient : bread and cheese, witti onions,

mice a veck. Meat broth made as follows, has been found to b«

cheap and good, viz : S'b. meat, 'Jib. barley, lOlb. potatoes, 41b.

bread, 401b. water, is together f>\) lb., to be boiled away to 48 lb.,

which will be sntjicient for 32 persons, allowing \\m. to each.

A few onions or leeks boiled with it will much improve it. The
expen:«c for ench person per meal will be about five farthings to

three half pence.

Again, pens broth made as follows is also a good and a cheap

article of food : 4 lb. peas, '2,ilb.4)arlcy, 10 lb. potatoes, 4 lb. bread,

40 lb. w.iter, with onions or leeks, is 60 Jib., boiled until reduced

to 48 lb., is 1 lb. each for .H'i persons.

Couiu Rumfpr(l,who has paid much attention to cookery, has

given the following receipt : a tea-cnp full of pearl barley, and one

gallon of water, boil gently for half anl>our j then a<Ul 3 lb. of lean

beef, or neck of mutton, some carrots and turnips cut small, a pint

of green peas, if to bo got, and some onions : let the whole boil

gently for two hours longer in a close soup kettle, when the broth

will be fit for use.

The follcwing receipts }«ave been given to me as worthy of notice:

I. Four lb. salt pork- or beef cut Kmail, put into a pot with li

qoarts of water ; boil it slow for three quarters of an hour } thM

<ft.*anrr«-w^


