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PREFACE

"TuE present work has been designed and written entirely
With a view to practical utality, and for the information of
those young Housekeepers who have not had the benefit of
regular msti uctions 1n the affairs of the kitchen My reason
tor attempting to ¢ompose such a work, may be explained in
afew words Al the cool:ery books, both of.an old and
new date, which I have been able to procure, appear to be
written chiefly as remembrancers for professed cooks, or as
guides 1n the extensive Litchen of the wealthy, where economy
18 not supposed to be a matter of unportance The greater
part of their recipes are consequently written on a principle of
lavish expenditure, and refer to g great number of things that
are never scen at the tables of the frugal and industrious Eg.
cellent, therefore, s Inany of these works are, they are geuer-
ully unsuitable for popular and practical use, young or unex.
perienced persons who have occasion to consult them upon
emergencies, uniformly complan that they cannot undes stand
them, and that, if they did, they could pot afrd to follow
them as guides Tt 15 with the humble hope of (at least in
g0me measure) remedying these deficiencies that the present
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4 PREFACE.

work is presented to the publie. Tt has, I have said, becn
designed expressly for the use of housexzeepers who study
simplicity and economy 1n the preparation of food, aftd who -
require explicit directions for their gudance. Every recipe,~
every advice—every httle prece of wnformation, 1s the result of
personal expericnce. 1 have set down nothing on trust, or merely
because others have suid 1t; and 1n all purts have endeavored
to write 1n 8o plain a manaer—detailing one by one every step in
the process of preparing the various dishes—that any inexpe-
rienced person, I should think, could find no difficulty both 1z
comprehepding the directions and acting upon them,

It would have been very easy to extend the work to double
or treble its present size, by adding a mass of miscellaneous
recipes usually appended to works professing to inculcate do
inestic economy. But I Judged 1t to be preferable to present
an useful and cheap rather than a bulky work ; and as1t 1s, I
believe that nothing of the least consequence has been omitted

It may. 0ot however be out of place ere to announce tnat
the authoress has 1n preparation a “Home Receipt Book”
which she designs to be a complete manual for all that relates
to House cleaumg—Dyxng—Repamng—Home inade bever
ages—aceidents—emergencies—the sick room—r. medies—and
all the thousand and one things that the bead of 4 famil y re-
quires to xnow,




INTRODUCTORY REMARKS.

Cuoxery is an art upon which so much of our daily com
fort and health depends, that it is of the highest \mportance
that it be well performed, Every housewife may not be able
to procure the finest kinds of food, but every one has 1t in
her power to make the most of that wkich she does procure.

By a certain degree of skill and attention, very humble fue
may be dressed 1n such a manner that 1t will almost rival the
most espensive dishes, in both savouriness and nutritiousnesg
A good housewife suffers nothing to be lost or spoiled. Mere
scraps which a careless individual would perhaps throw
away, are put to a proper use, and, by means of certan
auxilary seasoning, brought to table 1n a new and attractive
guse. Even if hittle or nothing be absolutely saved by these
economical arrangements, the dressing of food 1n a tasteful

manner 1s a point of some mnportance. When g dish has a

slovenly appearance, 13 smoked, underdone, or prepared with
rancid or unclean seasoning, both the eye and the appe
tite are offended, which 13 a serious evil 1n itself, independently
of the injury which may possibly be done ¢o the stomach of the
eater. In every respect therefore, 1t is consistent with good
Judgment to prepare food for the table in the most tasteful
and agreeable
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Another essential pomt 1n cookery 18 a’tention Many per
8008 think they have done all that 15 necessary, when they have
farrly commenced or set a gong any particular process in cook
ing, they seem to Imagine that they may safely leave a roast to
roast by itself, or leave a pot with broth to boil by itself, and
that they have only to 80 back to the fireat a certain time, and
that they will find the thing ready for dishing. N. ow, this kind
of inattention is certam to spoil the best meat ever put to fire.

Some processes require much less attention than others, but
none can be properly performed if left long to 1tself.

A good cook 18 pretty frequent in her visits to the fire to see
how the operation of dressing 18 going on, and seize the prop-
er moment 1 giving her assistance

A kitchen should always be well furnished, there 1s no neces-
gity that it should be profusely so, but there should be a suffic
ency of every thing which can aid m producing the dishes pre-
paring, with the success which 1s so essential to the gratifica-
tion of the palate A good workman cannot,work well with bad
tools, neither can good cooks do Justice to their proficiency
if they possess not the nhecessary utensils suitable to the various
modes of cooking And when thig Impot tant puint has been
realized, cleanliness in every article used should be scrupulously
observed, no utensil should be suffered to be put away dirty,
1t not only injures the article itself materially, to eay nothing
of the 1mpropriety of the habit, but prevents its readiess for
use on any sudden occasion No 200d crok o1 servant would
be guilty of such an act, those who are, do so either from Jaz.
bess or want of system, or a naturo naturally dirty ; if a very
strong hint will not suffice, 1t 18 of httle use speaking out, for
% would be the result of a bad habut, that no talling 1 the
world would cure. A servant who 18 mherently dirty or
slovenly, should never be retained, 1t 18 better and easier to
change frequently until the mistress, 18 suited, however unplea.
sant frequent changes may prove,” than Quixoticall y attempt

k]
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to cure a person of this description. Cleanliness is the most
essential ingredient 1n the art of cooking, and at any personal
sacrifice should be maintained 1n the Ritchen.

In furmishing a kitchen there should be everything likely to
be required, but not one article more than is wapted ; unne-
cessary piofusion creates a htter, a deficiency too often sacri
fices the perfection of a dish, there should be a sufficiency and
no more,

The following articles, of which we have given engravings, are
requisite, and may be procured at any first-class Housekeeper's Fur-
nishing store.

1 Waffle Furnace.—A very ingeni-
ous aggc,le, making four good-sized
waffles with less labor than 1s required
_ in making one with the ordinary iron.

3 Lignumvitae Mortar and Pestle.—The adultera-
tion of ground spices, makes this an important article
where good spices are wanted.
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4 Whip Churn~For making why, :rcam
G "

b Rnife-cleaning Machine—By the
use o{ which kmives need neEZr be
o put in water, and are kept bright
UMY 4] with less time or trouble than i the
“,‘ , old fashioned way.

b

6 Water Filter—For punfying cistern water for cook-
by or table use.

7 Wire Dish Covers.—To cover meats,

pastry, milk, butter, &c., from dust, flieg
&c., in the pantry or on the table,
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8 Ice Cream Freezer and Moulds.

8 Patent Ice Cream Freezer,
—By which Creams, Ices
can be frozen fit for table use
in a very few minutes. The
forms are easily managed and

uow coming mto general fa
mily use.

9 The Japanned Tin Boxes keep cake, bread,
~ &c., perfectly fresh without the undesirable

| moisture of the stone jar,

1t Jea and Coffee Caddics,

11 The Spice Box.—Has six scparate boxes
that tale out, so that whele or ground epices
=281/ may be kept nice and separate,

-
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12 French Julienne Mill—To cut mto fin
parings all kinds of vegetables for soup.

13 French Butter Forcer—There are 12
different forms to each, that give an infimte
variety to this decorative manner of serving
butter.

14 Coffee Roaster.—To each pound of coffee
pu ome table-spoonful of water. The coffes
will thoroughly roast without being burned.

15 Sauce Pan and Potato Steamer.

16 Butter Pat in Case.—This gives the butter a hanisome
M form and print at the same tune,
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17 Soup Digester.—The great im.
ortance gf this valuable utensil. the
wgester not only to poor families, but
to the public in general, in produciug a
larger quantity of wholesorge and nou-
rishing food, by a much chefiper me-
thod than has ever been hitherto ob-
tained, 18 a matter of such serious and
Interesting consideration, as cannot be
too earnestly recommended to those
! who make economy m the support of
their families an object of ther atten-

Soup Digester ton. The chief, and indeed the only

or meat, which 1t 15 to be noticed are all to be put in together. It
must then be placed near a slow fire, 50 a8 only to simmer (more heat
injures the quality ) and this 1t must do for the space of eight or ten

for 1mmediate use  In putting on the hid of the digester, take care
that a mark, thus (X) on the Ld, 1s opposite to a simlar one on the
digester, The digester may also be obtamed to contamn from four
quarts to ten gallons. There aie also Saucepan ana stewpan digesters
to hold from one to eight quarts.

18 Roasting Screen and Jack.—The screen 1
adapted to the ranges and cooking stoves in
use. The jack 18 wound up and runs so
\\ the meat constantly turning tull cooked.
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19 Closet or Uprignt Refrigeravr
The door on the mde msures vent:-
Iation, and the closet form is most
convenient to arrange dishes.

20 Fish Scissors.—For cutting and trimming fish.

21 French Bake Pan.—Of wrought iron, to put
y fire or embers on the cover if needful.

22 Patent Ice Breaker.—
To break 1ce for table use,
and for making ice ercam,

23 Cheese Tuaster~ To make Welsh Rarebit
with double bettom for hot water,
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24 Charlotte Russ Pans.—Oval shape, and nice to
@bﬂm any other kind of cake,

24
\

25

25 Fish Rettle.— Witk
strainer to bol fish and take
1t out whole,

Fish Kettles, varous s1zes
26

26 French Basting Spoons.—Decp and
with side handles,

27 Russia Iron Foll or Corn Cake Pe.n—~
i1ves a handsowe Liown soft under-crust

28 Bnamelled Preserring Pan.—For swoet
p eats, jelles marmulede, &c.

29 French Milk Sauce Pans.—To bol mlk,
) Cook custards, &c., without bouling over, by an
7 arrangement of valves i1n the hd,
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30

Copper Cake Form—To bake eake for

31 Soap Stone Griddle —To bake cakes with

‘ out grease or smell.

82

Tl
===

= 1-22 Marble Slab, and Marbie Rollmeﬂlim
= ~—astry made with these 18 hght and fla v,
it

33

=T table,

Gravy Strainer,

34 Soup Strainer.

Copper Stew Pan.—1.aned mside.

36 Egg Coddler.—To cook cggs on the breikast
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37 Wine Cooler~For cooling bot es of
wine, &c,

38 Jelly Strainer.—1s made double and flled
n with hot water, this heat keeps the mass Im,
D ;;1;1 and a much greater amount of jelly 18 macy

m the same materals,

39 Ala Mode Needle.—With sphit end to
\ draw 1n strips of fat pork, bacon, &c., o
——y beef for a-la-modng,
40 Larding Needle~Same for poultry, game, &e,

41
Flesh Fork—To take ham, boilea meat,
> = &c. from the pot.

O 42 Sausage Meqs Cutter—Will cut four
pounds of meat per minute for sausageq
bash, &c
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4
44 Game and Chicken Car
vm.—-mth long handles and

short blades,
45
45 Bread Slicer—With guage to slice
bread uniformly any des:ied th ess.
43
CCEET 46 French Decorating Knife —To make flowers
of carrots, turnips, beets, &e.

~ - T 47
IO 47 French Chop Kni e.—Heavy, to cut
through small bones. e ’
48

48 French Saw Knife.—To cut ham, cut
Nl through bones, jomnts, &ec.
48

. . 48 Boning Knife—To bone turkey, h
S I S beet; &e. ) am,

49 Becfsteak Pounder.—To make steak ten-
der, and potato masher on the other end.

N our

50 Beefsteak Tongs.—~To turn a steak, tc
avoid puncturing holes with & fork, which
lets the juce escape,

Oval Pot.~For boiling ham, cornel beef &c
L

s fgnen  Ngm— 1o -
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Porcelain Lemon er.—To preserve the
fine ol of the lemon that 1s usually absorbed by
the wooden squeezer.

353 _

53 Fancy Patty Pans.—For baking orna
mental tea cakes

N_ 126G |

SR Al
U TN

54 Oval Omelet Pan.

I 55 Boriwood Scrub-brush.—To clean beau
tfully unpainted wood, table tops, meat and

pastry Loa.ds.

56 Fry Ian.

57 Vegetable Shicer.—To slice potatoes, to

fry and fiicasce, green corn from the cob, cu-
- cumbers vegetables for soup, cabbage, dried
beef, &c.

58 Felt Jelly Dag ~—Ts scamless and strains jeliy harnd

somel, .
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59 Wooden Bread Trough and Scraper
For mixing bread,

60 Revolviog Enamelled Gndiron with
%ﬂnm bars to convey the gravy to the cup.

6l

61 Ice mallet with pick that shdes into

62

%g 62 Wire corn popper, a half tea cup full of
dry pop corn will fill the Ppopper by being agit

ated over the fire,

63 Water cooler, filled in with charcoal, preserves
the ice and keeps water Icy cold.—The water s
kept cooler than the atmosphere without ice.

64 Sardine apener, to epen tin boxes of sar.
B : 5%, dines, preserved meats, preserves &,

65 Double wire oyster gridiron to broi] oysters, chops
Cutlets, steaks, toast bread &e,

= -."_ =
I
ilitsin
AU
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66 67

68 Wire pea or table ooiler, for beans,
nce, boils dry undv;sh:n taken out nop;:im are
left 1n the pot.

67 Tea gzder.—The leaves are put into the
ball and then the ball into the tea pot, the tea steeps without having
the leaves poured mto the cup.

68

68 Flat egg«-whi{.-—'.l‘he best shape
%@ 12 caslly cleane

Lgg Whip, varwus patterns,
69

69 Pudding Mould.—Who likes boiled pudding ?
é@‘ eanu;:ave 1t dry and hght if cooked 1n one of these
moulds,

70

70 French Oval Meat Pie Mould.—Opena
at one end.

!

— Y ()
R LI LT

|

i

72 Jelly or Blanc Mange Biowa
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y 73 Plated Fish Carver and Fork.-Usefi
also to serve asparagus, buckwheat ca'es, &g

4 Inproted Weighing Bularce,

75 Puree Presser.~Fo

el el T pressing vegetal'cs
@ ! l) for soups, pulping fish, &¢,

76 Egg Poacher.—TDreak »

aegg in cach enp and sub
merse the whole 1n hot water

Egg Puachsr.,

7

ﬁ 77 Frenck Sugar Seoop,
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78 Farina Bover Double—Place water in tho outr
\, er boler and cook the farna. custard, corn starch
ik, &e., 1n the inner one.

79 Meat Safe—To protert 1,0d Voo,
mice, msccts, &c.
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MARKETING,
AND ON THE CHOICE OF VARIOUS ARTICLES OF DIET

To Choose Beef —Good ox beef has an opcn grain, and yields easily
to the pressure of the finger ; 1t 18 smooth and Juicy, of a rich carnation
colour 1n the lean, and the fat1sof g fine crea -colour ; rnch without being
oily, firm without, bemng hard. It s small 1n the bone, and full 1n the flesly,

Mutton —Tn choosing mutton select that which 1s of a rich red col-
our, close m the gran and of 2 silky texture, juicy and Iively i appear-
ance, and whitish m the fat, but not shiny and tallowy.  The flesh
should pinch tender, and nise again when dented

Tamb.—Observe the neck vem i the fore quarter, which should e
o’ an azure-hiue to denote quality and sweetness The fleh should be
hght-coloured and Juicy, the fat whate and rich, the bones thin and small,
Lamb ghould be dressed while perfectly fresh or the flavor will be de-
stroved,

Venison —Pass 5 kmife along the bones of the haunches and shoul
ders, i 1t smell sweet the meat 18 new and good , f tamted, the fleshy
parts of the sides will Jook discoloured and the darker m propot tion
to its staleness. The clefts of the hoofs of young venison are close and
8mo th.

Veal —The lean of good, well-fed véal, 15 white smooth, and juicy , the
fat 1s white firmn and abundant. The flesh of a bull-calf 15 firmer and
of a deeper colour than that of o cow-calf, and the fat 1s harder , they are
equallv good for eating, 1f young and well fed. It 1g easy to tell whether
veal be newly halled or stale, by 1ts general appearance, as the cclour
chanees quichly particularly under the kidney and the flaps of the breast
The flesh of stale-killed veal fecls moist and clammy, the jomts flabby
and plable, and 1t has a fant, musty smell,

Porle —If young and well-fed, the lean 15 easily broken between the
{ingers, and the skin mndented 1f nipped with the nail ; the fat 1s white
and waxy, and the rind thin and clean  Stale-hilled potk 1s casily de-
tected by the skin looking dark on the top, and clammy between the
creascs of the legs and shoulders, and by 1ts strong-tunted smell

Ham and Bacon —Run a knife along the bone of a ham » 1f 1t come
out clean and have a savory flavor the ham 15 good, 1f smeared and
dulled 1t 1s spoiled either by tunt or rust. ITocks and gammons of
bacon may be proved in the same w ay Good bacon 1s red 1 the lean
ap4 the fat 15 white firm, and pulpy’, the nnd 1s fine and thin, If
be ¢heathed with yellow, 1t 18 rusty and unfit for use.
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Pouliry —In selecting ultry choose those that are full wn, but
oot old. When young and fresh-killed the eyes are full and gl:ght, the
jomts neither stiff nor flabby ; the skin t{m and tender, so that 1t
may be easily torn with a pm; the breast-bone 18 phable, yielding eas:-
ly to pressure. Fowls, 1f young, have a hard close vent, and the legs and
comb are smooth, A goose, If young, has but few hairs, a yellow hill
and 18 hmber-footed. Ducks, when fat, are hard and tmick on the belly ,
If young and good they are limbez-froted.

Eggs.—Put your tongue to the larger end ; if 1t feel warm, the egg
is fresh, or put the €gg nto a pan of cold water ; if perfectly fresh 1t
will sink immediately, and so in proportion to 1ts freshness, a rotten
egg will float on the top of the water.

Buiter.—The only way to try butteris by the smell and taste ; never
trust to its external appearance. Do not buy that which 1s gpeckled
with pinky spots, nor that which has a mulky appearance , such butter
has not been well washed from the butter-milk, and wall quckly turn
sour o1 lose 1ts flavor.

Fish—The best are thick and firm. V7hen fresh they have stiff fins,

indicated by the smell. In proportion to the time they have been
out of the- water are they soft and flabby, the fins pliable, the scales
dim, the gills dark, and the eyes sunken. Cod should be firm,
white, clear, and transparent.  Salmon, mackerel, herrings, &c.,
are chosen by their brightness and bnlhancy of colour Shell-fish, such
us lobsters, and crabs, can only be chosen by the smell, and by opening
them at the jomnt to discover whether or not they are well filled, for
they sometimes feel heavy through bemg charged with water. If a
lobster be fiesh, the tail will be stiff, and spring back sharply if pulled
up A cock lobster may be known by the narrowness of the back part
of Ius tail and the stiffness of the two uppermost fing within 1t, while
those of the hen are soft, and the back of her tail 18 broader

—

IMPORTANT HINTS TO COOKS,

Which they will not regret following with attention.

Let there be a place for every article, and when not 1n use let every
article be n 1ts place.

Keep every utensil clean and ready for immediate use

Keep your meat 1n a cool dry place, your fish on Ice, and your veg
etables on a stone floor frve from air,

Cut your soap when 1t comes n, and let 1t dry slowly.

Keep your sweet herbs in paper bags, each bag containing only one
description of herb, They should be dried 1n the wind and net m the
tun, and when ordered in a receipt should be cautiously used, as a
preponderance i any seasomng spouls 1t.
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When oranges or lemons are used for juice, chop down the peel, pat
them m small pots and tie them down for use.

Apples.—In choosing apples, be guided by the weight, tho heaviest
are the best, and those should always be “sclected which, on beiny

ressed by the thumb, yield with a slight crackling noire. Prfer
erge apples to small for waste 1s saved m pecling and coring,

Apples should be kept on dry straw 1n a dry place, and pears hung
up by the stalk.

Baiter for fish, meat, fritters, &e.—Prepare 1t with fine Hour salt, a
hittle oil, beer, vinegar, or white wine, and the whites of eges beaten
up ; when of a proper thickness, about the size of anutmeg, 1t will drog
out of the spoon at once. Fry 1 o1l or hog's lard,

Carrots, if young, need only be wiped when boiled—if old they
must be scraped before boiling, Shce them imnto a dish, and pour over
them melted butter

Caubiflo vers —Cut, off the stalks, but leave a Little of the green on
boil in spring water with a httle salt 1 1t : they must not bod tno fast

Celery —Very little 1s sutficient for soups as the flavor 18 very pre
dominating. It should be particularly cleanly washed and curled when
gent to table To curl celery, wash well, and take off the outside
stalks, cut 1t to a proper length, split each stalk into three or four di-
vi510n8 with a large needle, then place the head of celery n spring
water with the root uppermost, and let 1t rema'n for four or five hours
—1t may then be tastefully arranged on the dish

Game may often be made fit for eating when 1t seems spoiled, by
¢l aning 1t and washing with vinegar and water., Birds that are not
likely to keep, should be drawn, cropped, and pwcked, then wash n
two or thrce waters and rub them with salt , have in readiness a large
Saucepan of boiling water, and Plunge them 1nto 1t one by one, drawing
them up and down by the legs, +, hat the water may pass through
them Let them stay for five or sta -ninutes, then hang them up mn a
cold place ; when they are completely drained, well salt and pepper
the mnsides, and thoroughly wash them before roast'ng.

Suet, may be Lept a year, thus choose the firmest and most free
from skm or yewms, remove all traces of these, put the suet m a gauce-
pan at some distance from the fire, and let 1t melt gradually , when
melted pour it into a pan of cold spring water ; when hard, wipe 1t
dry, fold 1t 1n white baper, put m a linen bag, and keep 1t m a cool drv
place , when used, 1t must be scraped, and will make an excellent
erust with or without butter.

Tongue. which has been dried. should be soaked i water three or
four hours one which has not been dried will tequire hittle soaking, *
put 1t 1n cold water, and boil gently till tender. ’

In furmshing utensils for cooking, 1t 15 advisable to purchase iron
Eaucepans ; althouzh they aice more expensive at first, with care they
will last a hictime  The hs should fit close but easy,

All saucepans, dish-covers, and Spoons, with the drpping-pan and
ladle, should be washed 1n hot water unmediately they aic done with,
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they should then be turned down to dram, and afterwards wiped per-
fectly dry. The hids should be cor fvlly washed as the dirt lodges n
the crevices which 1f not removed every day, will goon form a ha
crust of black prease very Qifficult to remove

The best thing ¢o clean breht t'n with 15 o1l and rottenstone. Tha
removes all kinds of stan. They should be polished off with clean
soft wash-leather.

The blades of the knives and the prongs of the forks should be dip-
ped into hot water as soon ag they are removed from the dinner-table,
and then wiped dry on a clean cloth 5 thev are thus far easter to clean

then wiped dry

Pudding-cloths require onily te be well washed out m the water 1
which the pudding has been boded and afterwards rinsed m clean hot
water and hung up to dry Tt 15 a good plan to have an eyelet-hole
m the corner, through which the ftring may be passed after using; 1t
% then alwayg ready when wanted

After washing the plates and dishes, which require very hot water,
and after rinsing 1n cold, if you have not a plate-rack, turn them down
to drain - 1f they requie wiping vse a clean soft cloth for the purpose,
and rub them quite bright and shinine Nothing 18 more offensive than
to handle a plate that looks dull, and feels sticky to the hand.

When commencing to cook your dmner, you will save much time
ard Iabor by placing all the things likely to be wanted on the dicsser
or table, at the same time 1t 15 not well to accumulate ton many arti-
cles, therefore clear as you go un.  You will thus avaid confusion and
always have a cle.: kitchen

The lates and dinhes shonld be placed n a screen or on a footman
before the fire as soon as the couhnz bemns Mot plates aic indis
pensable to the enjo. ment of 2 good dinner.

The tie should be made up n good time and the saucepans for pud
dings and vegetables should be set on early

A good housewife always take care to have plenty of hot water.

Cold water cracks hot 1ron infallibly.,

In the receipts through this book, though the qnantities may be ac
curately directed as possible, yet much must be left to the discretiop
of the person who uses them,

The if"erent tastes of people require mote or less of the flavor of
§pices salt, butter, &c which can neyer be ordered by general rules ,
and if the cook has not a goo1 taste, not all the ingredients which
nature and art can furnish, will give exqusite flavor to her dishes, the
proper articles should be at hand, and she must proportion them unty
tke true zest Le obtained,

2
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DIRECTIONS FOR CARVIN G.

add much to the beauty of cod and salmon, Serve part of the roe,
mult, or liver, to each person. The heads of carp, part of those of cod
and salmon, are Likewse considered delicacies,

Mackerel

Sh6ild be deprived of the head
and tail by passing the slice across
m the direction of hnes 1 and 2,
thev should then be divided down
the back, so as to assist each per-
8on to a side ; but if less 15 requir-
B1ven, as 1t 1s more esteemed If the roe
ectween 1 and 2

Cod’s Head and Shoulders.

Pass the fish-slice or kmife from

1 to 6 down to the bone , then

belp pieces from 1etween 1—2

and 3- 4, and with each slice

give a piece of the sound which

lies under the back-bone, and 15

=t = procured by passing the kmife 1n

" There are many delicate parts about the head, par-

which 1s the cheek, hclow the eye and a great

deal of the jelly kind, which lies about the Jaws  The toncue and pal-

ate arc considered delicacies, and are obtaned by passing the slice or g
spoon into the mouth
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Salmon.

Give 4 portion of the back and
belly to each person, or as desir-
B ] ed. " If a whole salmon 1s served

# remember that the choice parts
_ are next the head, the thin

R — 18 the next best, and the tal lcast
esteemed. Make an 1ncision along the back 9 to 10, and another from
1to 2 and 3 to 4; cut the thickest part, between 10—2, for the lean,
and 7—8 for the fat. When the fish 18 very thick, do not help too
near the bone, as the flavor and colour are not so good.

Eels are usually cut mto pieces about three nches long; and the
thickest part being most esteemed, should be given first.

DIRECTIONS FOR CARVING JOINTS

In aseisting the more fleshy jomnts, such as beef, leg, or saddle of mut
ton, and fillet of veal, cut thin, smooth, and neat shces : taking care to
pass the knife through to the bones of beef and mutton,

The carver would be saved much trouble if the jonts of carcass
pieces of mutton, lamb, and veal, were divided by the butcher previous
to coching. If the whole of the meat belonging to each bone should
be too thick a slice may be taken off from between every two bones.

In assisting some boiled jomts as aiteh-bone or round of beef remove
and lay aside a thick shce from the top, before you begmn to serve.

Edge or Aitch-bone of Beef.

Cut off a slice three-quarters of
an inch thick, from the upper part
rom 1 to 2, then helpn long thin
shes. Tie roft marrow-hke fat
hes below 3, at the back the
aran fat 1s to be cut m thin hom-
zontal slices at 4. Before sending
- to table, the wooden skewers
should be removed,

e e sy s rarreve e

"ba-‘__—,
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Part of a S.rlown of B.ef.

There are two modes of helpimg
this Jomnt ; erther by carving long
thin shices from 3 to 4, and assist-
1ng a portion of the marrowy fat,
which 18 found underneath the
ribs, to each person ; or by cut
BNYE ting thicker shices 1n the direction

- TRRRGMMAES 1 t0 2. When sent to table the
jomt should be laid down on the dish with the surface 2 uppermost.

Ribs of Beef are carved similar to the snlom, commeneing at the
thin end of the Jomt, and cutting iong shices, 80 as to assist fat and lear
at th” rame time.

Round or Buttock of Beef —Remove the upper surface 1n the same
manner as for an aitch-bone ‘of beef. carve thin honzontal shces of fat
and lean, as evenly ag possible It requires a sharp kmfe and steady

d to carve 1t well,

Brisket of Beef

must be carved n the direction
1and 2 qute down to the bone,
after cuttmg off t ¢ outside, which
should be about three-quai ters of
an inch thick.

Shoulder of Mutton
First cut down to the bone m
the direction of the 1ne 1. and
assist thin slices of lean from
each side of the inaision. The
best fat 18 found at 2, and should
be cut 1n thin slices in the duec
tion of that line. Several deli-
cate shices may be cut on erther
E E side of the line 3, aud there are
>0me nice bits on the under side, especially near the shank and the
225, Some cirre this Jomt by cutting long shces from the knuckle to
the broad erd, which 15,10 fact, an extension of Lne 3 ;14 15 not an
economical .oy,
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Leg of Mutton.

Wether mutton 1s esteemed
most, and may be known by =
lump of fat at the cdge of “the
broadest part, as at 7. The finest
B ~lices are to be chtamed from the
¢ centre, by culting 1n the direction
# 1to2, ard some very good cuts

e——— may be got off the broad end from
5t06.” ~ Some persons prefer the knuckie, which, though tender, 13
dry ; the question should therefore be asked. By turning over the eg
some excellent slices may be procured, especially when it 18 cold, by
cutting lengthways, the same ag carving vemson,  The cramp-bone 18
another delicacy, and 1s obtamned by cutting down to the thigh-bone at
4, and passing the knife under 1t in a 'semn -arcular dircetion to 3. The fat
bes chiefly on the rdge 5. When sent to table, 1t should have a fr]]
of paper or a kmtted ornament round the knuckle » and 1f boled,
should lie on the dish as represented above, but should be turned over
f roasted. -

Haunch of Mutton consists of the leg and part of the lom cut so
a8 to resemble a haunch of venison, and 1s to be carved n the same
manner.

Saddle or Chine 3/' Mutton —This 1» an excellent and elegant Jont
and should be carved 1n long thin smooth slices from the tail to the end,
commencing close to the back-bope—a portion of fat bemg assisted
with each shee, which must be taken froni the sides It 1s carved on
both sides of the bac -bone, Some carvers make an ncision close to
the back-bone throughout its length and cut shees crossways from
thence. If sent to table with the tal on, 1t may be removed by cut
ting between the joint

Lown of Mutton 1s easily carved, as the bones are divided at the jointss
sSegin at the narrow end, and ta e off the chops , some slices of meat
may be obtaned between the bones, v hen the jomts are cut through.

Fore Quarter of Lamb.

First scparate the shoulder
from the breast by passing the
kmife 1 the direction 3, 4, and 5.
The hody should be divided by
= 2DINCI8Ion, as1n 1, 2, 50 as to se.
° parate the ribs from the gustly
part, and either may be assisteg
Ly utting 1 ‘he dwectinn 6,7
The shoulda 1s to Le carved the same as mutton.
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A Lo of Lamb Leg of Lamb, and Shoulder of Lamb must be
sarved 1n the same manner as mutton for which sce directions.

Haunch of Vemson.

P Furst cut 1t across down to ths
hone 1n the hne 1, 3, 2, then turn
the dish with the end 4 towards
== You, put in the point of the kmfe
— — " at 3, and cut 1t down as deep as
possible 1n the direction 3—4 after which, continue to cut slices paral-
lel to 3—4 on the nght and left of the lme. The best shices are on the
left of the line 3—4, supoosing 4 to be towards you, and the fattest
slices are to be found between 4 and 2.

Lown _of Veal, should be jointed previous to bemg sent to table
when the divisions should be scparated with the carving-kmfe, and a
portion of the kidney and the fat which surtounds 1t, given with each
division,

A Breast of Veal Roasted,

should be divided 1nto parts by
20 ncision m the ducction 1—2,
then divide the brisket, or gristly
badl ; |PaTt, Into convemient pieces, as 3

| —4,5—6 and the ribs also, as 7
—8. The sweetbread, 9, may
be divided nto portions, or assist.
ed whole ; 1t 1s more economical
however, to make a side dish of 1t

2 4 Fillet of Veal,
e »
18carved 1n a similar manner tc
& round of beef, i thin and
smooth shces, off the top, some
persons like the outside, therc-
fore ask the question. For the
stuffing, cut deep into the flap
between 1—2, and help a portion
of 1t to each person.
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Knuckle of Veal,

18 to be carved n the direction 1—-2,
The most delicate fat lies about the
part 4, and if cut in the Line 3 ~4, the
NtWo bones, between which the mar
rowy fat lics, will be divided.

4 Roasted Pig,

The pig 18 seldom sent to table
whole, but 18 dinided by the couk,
and served up as represented n
the accompanying 1llustration,
First divide the shoulder from the
~ body on one side and then the le

B =T - 1n the same manner » 8eparate tha
ribs 1nto convenient portions, and assist a Little stuffing and gravy with
cach. If the head has not been divided, 1t must be done, and the
brains 1aken out and mived with the gravy and stuffing. The trian.
gular piece of the neck 15 the most delc.te part of the pig, the nbs ths
next best, and the ear 15 also regarded as a delicacy

Leg of Pork

whether boiled or roasted 1s carved
the same. Commence about md-
way, between the knuckle and the
thick end, and cut thip decr siices
from ether side of the hine 1 to 2,
For the seasomng 1n the roast lea,
look under the skin at the tlick end,

Hard of Pork.—Cut thin slices either across nesr the knuckle or
from the blade-bone, the same as for a shoulder of mutton

Lown of Pork 1sto be carved 1 the same manneras o loms Cmutton

4 Spare Rib of Pork 1s carved by cutting slices from the fc<hy
part, alter with the bones should be dugjnted and g parated.
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Hom

may be carved 1n three *ays
firstly, by cutting long dehente
slices through the thick fat 1m
the diection 1—2 down te
the bone, secondly, by msert.
mg the pomt of the “cary mg-
knife in the circle m the mid
dle, taking ot a piece as 3, and
by cutting thin circular shices, thus enlaige the hole gradually, which
keeps the meat moist , and thirdly, which 18 the most economical way,
by commencing at the hock end 4—5, and procecding onwards.
When used for pies, the meat should be cut from the under side, after
taking off a thick shee. It should be sent to table with a fnll of white
paper or a knitted ornament on the knuckle,

Half a Calf’s Head Bowed

should be ent in thin slices from
10 2, the knife passing down
to the bone. The best part 1o
the head 15 the throat 8wect-
breal, which 18 situated at the
thick part of the neck 3 and
should be carved in glices from
3 to0 4, and helped with the other
part.  If the eye 15 wished for,

force the pomt of the carvinz-kmfe down on one side to the bottom of
the cochet, and cut 1t quite 1ound The palate or roof of the movth 1s
eweemed a great delicaey, ond some fine lean will be found on the
lower jaw, and nice gristly fat about the ea; The brams and tongue
are generally sent to tahle on a separate dish, the centre shice of Lhe
tongue 15 considered the best.

A Tongue

should be cut across, nearly
through the middle, at the Lne
1 and thin shices taken from
each side, a portion of the fut
whieh 18 s tuated at the root of
the toazue bewng assisted with
eacn,
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POULTRY AND GAME.

All poultry should be well picked, every plug, or sta, removed, and
the bud caicfully and nicely singed with white paper. In drawing
poultry, or game, care should be taken not to bresk the gall-bladder
a8 1t would spoil the flavor of the bird by 1mparting a bitter taste to
it that no washing or any process could remove—nor the gut Joining
the gizzard, otherwise the nside would be gnitty.

mvatwn;si ‘lylng l?‘rmrlﬁ:n—tll;he ;:arvmg—kmfe for poultry and game
18 smaller an ter t at for meat ; the point 18 more
m}l the handle longer. ’ i peaked,
I cutting up wild-fowl, duck, goose, or turkey, more pri e places
may be obtained by carving shices from pinion tg,pmlon mmpmak-
1ng wings, which 1s a material advantage 1n distributing tLe bird when
the party 15 large.

A GOOSE

Turn the neck towards you,
and cut two or'three long siices
on each side of the breast, in the
lines 1—2, quite to the bone.
Z g Then remove the leg by turning

RN g v the goose on one side, putting the
fork though the small end of the leg-bone, and pressing 1t close to the
body, which, when the kuife 1s entered at 4, raises the jomt , the kmifo
15 then to be passed under the leg m the direction 4—5. If the leg
hangs to the carcass at the jomnt 5, turn 1t back with the fok, and it
will readily separate if young, but will require some strength if old.
Take the wing off by putting the fork into the small end of the pinion,
and press 1t close to the body, divide the Jomt at 3 with the kmfe,
carrying 1t along as far as 4. When the leg and wing on one side aro
taken oil, remove those on the other side.

To get at the stuffing, the apron must be removed by cutting in the
line 6, 5, 7, and then take off the merry-thought in the line 8, 9, The
neck-bones are next to be separated as in a fowl, and all other parts
divided the same.

The best parts are the breast slices , the fleshy part of the wing,
which may be divided from the pinion ; the thigh-bone, which may be
easily divided i the joint fiom the leg-bone » the pimon , and next, the
side-bone  The rump 15 a nice piece to those who Like 1t » and the car-
cass 18 prefirred by some to other parts.

When assisting the stuffing, extract 1t with a spoon from the body
through the aperture caused by removing the apron, mix 1t with the
gravy, which should first be poured from the boat into the body of tLe
goose, before any one 18 helped,

2%
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TURKEY,

If the turkey 1s to be boiled, cut the first joint of the legs off'; pass
the middle finger mto the inside, raise the skin of the legs and put
them under the apron of the bird.  Put a skewer mto the Jomt of the
wing and the middle joint of the leg, and run 1t through the body and
the other leg and wimg. The liver ang gizzard must be put tm the
pinmous, care being taken to open and previously remove the contenta
of the latter, the gall bladder must also be detached from the Liver,
Then turn the small end of the pinion on the back, and tie a packthiead

If the turkey 15 to be roasted, leave the legs on, put a skewer 1n the
Jomt of the wing, tuck the legs close up, and put the skewer through
the middle of the legs and body ; on the other side put another skewer

man, and push the skewer through, and the same on the other side.
Put the Iiver and gizzard between the pmions, and turn the pont of
the pmion on the back Then put, close above the Pons, another
skewer throngh the body of the bird
ng.—The finest parts of a turkey are the breast, neck bones,
v and wings , the latter will bear
p /7/}////" some delicate shces being remov-
g ed. After the four quarters aro
Pl severed, the thighs must be divi-
4l ded from the drum-sticks, which
\ being tough, should be rcserved
Jull the last. It 18 custemary not
Lo cut up more than the breast,
but 1f any more 15 requized, to take oft one of the wiigs , & thin shee
of the force-meat, which 1s under the breast, should be given to each
person, cutting 1n the direction from the rump to the neck.

FOWLS

Fowls must be picked very clean and the neck cut off close to the

Take out the crop, and, with the middle finger, loosen the Liver

and other parts. Cut off the vent, draw 1t clean, and beat the breast
bone flat with a rolling-pin.

If the fowl 15 to be boued cut off the nails of the feet, and tuck them
down close to the legs. Put your finger nto the mside, and raise the
skin of the legs, then cut a hole 1 the top of the skin, and put the legs
ander.  Put a skewer 1n the first Jomt of the pimion, and bring the
middle of the leg close to 1t » put the skewer through the middle of
the leg, and through the body, and then do the same on the other side.
Oper the glzzard, remove the contents, and wash well, remove the

'
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TS N gall-bladder from the liver. Put the gizzard
"N and the Iner in the pmions, turn the points

*{9 on the back, and tic 2 string over the tops (f

N the legs, to keep them in their proper places
If the fowl 18 to be roasted, put a skewer 1n
the first joint of the pmion, and bring the mid-
dle of the leg close to 1t.  Put the skewer
through the miuddle of the leg, and through
the body, and do the 8ame on the other side,
& Put another skewer in the small of the leg,
d/ 7\ and through the sidesman; do the same on
ol the other mide, and then put another through
Boued Fouwl. the skin of the feet which should have the

nauls cut off,

boiled  We have illustrated the method of carving upon the bojled
towl TFix the fork in the middlc of the breast at 5, take off the v ing
tn the dircction 1—2 dviding the joint at 1 Laft up the pimon with
vour fork, and draw the wine towards the leg, which will scpatate the
Ly rart better than by the kmfe > and between the leg ond the
body at 3 to the bone as far a5 the joint;

4 then give the kmife 5 sudden twist, and the
Jomt will yield if the bird 18 young, rcprat
this on the other side, and then take oft tlio
: merrythought in the line 2—5-—4 by passinz
il - the hnife under 1t towards the neck, now
remove the neck-bones by pass ng the kmife 1n at 7 under Jte I, 2
broad part of the bone m the l'ne ¥—G , then hitinz 1 up, and brcah-
ing oft the end of the short.r part of the bone, w hich deaves to tle
bicast-bone. Divide the breast from the back by cutting througa t} e
tender 11bs on cach side, from the neck quite down to the yent , turn
up the back press the point of the kmfe about half way bctween the
neck and rump, and on raising the lower end 1t will separate casily,

The prime parts of 3 fowl, whether roasted or boiled, are the wings,
bréast, and merry-thought, and mnext to these, the neck-bones and
tide-bones , the, legs are rather coarse—of 2 boiled fowl however the
legs arc’rather more tender than a roasted one » of the legs of a fowl
the thugh 15 the better -part, and thercfore when gven to any one
should be separated from the drum-stick, which 15 done by passing
the hmfe underncath, 1p the hollow and turning the thigh bope back
from the leg-bore
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PARTRIDGE.

Curiang —This bud 1s cut up 1n the same manner as a fow], only
on account ot the smallness, the merr v-thoughit
18 seldom divided from the breast The wings
must be taken oft n tl ¢ ines 1—2, and the met -
ry-thought, 1f wished, 1 the hines 3—4. The
prime parts are the wings, breast, and meiry-
thought The wing 15 considered best, and the
tip of 1t 13 esteemed the most delicate p:cce aof
the whole.

4 DTUCK.

o Cariing —Remove the legs and wings as di-
M rected betore for a goose, and cut some shees

L A from each side of the breast The seasoning
will be found under the apion, as 1 the oher

B 1 1
oot
l;\g' tetg 4 ud Ittt necessarv, the mery-thought, &. ,
\3

IRty Iy
can be detached 1 the same manner s w hen

e
b,

~ carving a fowl,
o\ \\ T ‘.v Every kind of wild-fowl must be caived the
& i same as a duck
wy 1

PIGEON,

If for roastine cut off the toes, cut a sht in one of
the legs, and put the other through it. Draw the leg
2 tight to the pmon, pat a skewer through the pmion
less, and body and with the bandle of the kmfe hreak
the breast flat  Clean the gizza1d, put 1t under one of
the pimons, and turn the pomts on the back.

If for bowling or stewing, cut the feet off at the jomt, turn the legs,
and stick them 1 the sides, close to the pmons.” If for a pie, they
must be done 1n the same manner.

Car1ing —There are three methods of carving them - 1st. as a chick-
en; 2nd, by dividing them down the middle, and 3rd dividing them
across which 18 done by fixing the fork at 1 and entermg the kmfe
just before 1t then cutting i the Lnes 1—2 and 1—3. The lowe* part
18 considered the better half

"
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Cd
W O0ODCOCK, PLOVFR, AND SNIPF

If these Lirds are not very fresh, great care must be taken 1n prek

tng them, as they are very tender to pik at any time, for even the

\ heat of the hand will sometimes take oft the shin, which

A Wil destroy the beauty of the bird  When picked clean

: ¥ye®cut the piions m the fitst jont and with the handle of

2 kmfe beat the breast bone flat. Turn the legs close to the thiehs and

tic them together at the jomnts. Put the thighs close to the pinions,

put a skewer nto the piotons, and run 1t through the thichs body, and

other pimon  Skin the head turn it take out the cves and pﬁt the

Lead on the pomt of the shewcr with the bill close to the bicast.
These bards must neer be drawn

Caruing —Woodcochs and plovers are carved the same as a fowl 1f

arge , but cut 1 quarters if small. Snipes are cut o halves. The

head 18 generally opened 1n all

CABRBIT

Run a skewer through the two
shoul lets, at 2, another through
the head at one or pass it mto the
mouth and throagh the body to
keep the heal m 1ts place, two
others should be passed through
the roots of the ecars to keep them eicct, and another throush the
wps at 3 The mside of the ears should be singed out with a hot poker
Lefore 1oasting, and the eyes extiacted with a toth  Many people It
d'rabbut soak m cold water all mght before dressing, but a few hours 13
quite sufhicient to extract the blood.

g

W\

Carving —Insert the pomt of the kmfe mside the shoulder at 6, and
drvide all the way down to the rump, on both sides, i the Ime 6 7, g,
which will separate the rabbit into thice pieces  Sever the shoulders
n the direction 5, 6,7, and the legs 1n a sumilar manner , as the latter1s
toolarge for one person ina large one 1t should be divided from the thigh,
Now behead it, cut off the ears close to the roots, and divide the up-
per from the lower jaw, then place the former on a plate put the point
of the kmife mnto the forehead, and divide 1t through the centre down
to the nose  Cut the back mto several small pieees in the lines 9—10,
and proceed to assist, giving some stufling (w hich 1s feund below 10)
and gravy to cach person  1his can only be done easily when the ani-
mal 15 young, 1t old, it must be cut up as follows —Cut oft the lega
and shoulders first, and then cut out 1ng natrow shiees on each side of
the back-bone 1n the direction 7—¢8, then divide the back-bone 1wuto
three o1 more parts, and bchead as usual

In conclusion, we may observe, that all printed duections must
fa1l without constant practice, yet with practice and due attention to
the rules we have laid down, we doubt w~t that many of our readers
will specdily becume good warvers,
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SOUP3 AND BROTHS.

—

Genrrat Rimarks.—The chief art 1n making good soup lies 1n the
Judicions blending of the different flavors, so that nothing shall pre-
dominate.

The scum should be taken off beforc the soup boils, or 1t will not be
clear.  All the fat 15 to be taken off,

Simmer very softly. If soup be suffered to boil quickly, the gocd-
ness of the meat can never be extracted.

Put the meat into cold water, let 1t be long on the fiie before 1
comes to a bal, alloy about two tablespoonfuls of salt to a gallon of
soup, 1f 1t have many vegetables , less if the vegetables be few.

It the water waste, and more 15 to be added, use boing water. Cold
or lukewarm water will spoil the soup.

Keep the pot in which your soup 1s boiling closely covered, or the
strength will fly oft with the steam.

Soup will be as good the second day as the first. if heated to the
boiling pomt It should never be left 1n the pot, but should be turned
nto a dish or shallow pan, and set aside to get cold. Never cover it
up, as that will cause 1t to turn sour very quickly

Before heating a second time, remove all the fat from the top. If
this be melted 1, the flavor of the soup will certainly be spoiled.

Thickened soups 1cquire nearly double the seasoning used for th.n
soups or broth

Soups aie the substance of meat infused m water by boiling, and are
of many different kinds, but may be divided into two classes, namely,
brown and white The basis of brown soups 15 always beef while the
basis of white soups 15 generally veal.  Broths are preparations of
soup, but mere simple 1 their natuie, and usually containing sume
kind of vegetables o1 matter for thickening as rice, barley &ec. Soups
of every descuption should be made of sound fi csh meat and soft watcs.
It 15 a gencral rule to allow a quart, of water for every pound of meat 5
also to boil quickly at first to make the scum rise, which 15 assisted
by adding a Little salt , and after skimming, to simmer gently.

To make Brown or Grary Soup —Take a shin or piece of the rump
of beef, and break 1t 1n several places  Cut the beef from the bones s
take out part of the marrow, and lay 1t on the bottom of the pot If
there be no marrow, use butter. Then lay in the meat and hones to
brown  Turn the whole when browned on one side, and take care 1t
does not bun ~ When 1t 18 thoroughly browned, add a pmnt of col
water to diaw the juice from the meat, also a little salt, and 1n a
quarter of an hour after, fill in the quantity of cold ws‘er which may
be requisite Now add the vegetables as, for instance, two carrots, a
tutnip and thice or four onions, all slhiced , also a stalk of celery, some
sweet herbs, with some whole black pepper  Let the soup bail slow ly
for from four to five hours, after which take 1t ofl and let 1t stand a
little to settle. Then skim off the fat, and put 1t through a hau sicve
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to clear t. The soup, 1f cleared, may now be erther served or set
aside for after use It should have a clear bright look, with & brown-
1sh tinge.  Frequently, 1t 18 made the day beforc using, ;n order that
it may be effectually skimmed of fat. In such a case, 1t 18 heated again
before serving  On some occasions, 1t 18 served with a separate dish
of toasted bread cut in small squarcs.

The meat which has made the soup, 18 supposed to be divested of
pearly all 1ts nourishing quahities , but where thniftiness 18 consulted,
1t may form an agreeable stew, with vegetables, a little ketchup, and
pepper and salt.

Brown Soup, made as above directed, forms what 1s called stock, that
18, a foundation for every other soup of the brown kind, also as a gravy
for stews where nchrfess 1s required.

Beef or Mutton Soup —Boil very gently n a closely covered saunce-
pan, four quarts of water, with two table-spoonfuls of sifted bread
raspings, three pounds of beef cut 1n small preces, or the same quantity
of mutton chops taken from the mddle of the neck ; season with pep-
per and salt add two turmips, two carrots, two omions and one heac
of celery, all cut small, let 1t stew with (hese ingredients 4 hours,
when 1t will be ready to serve.

Cheap Broth for a Large Family —Put a cupful of pearl barley in-
to a pot with three quarts of cold water, and let 1t boil, then put 1n
two pounds of neck of mutton, boil 1t gently for an hour. taking care
to skum 1t occasionally, and watch 1t to prevent 1t boiling over. Then
put ;mn one grated carrot and two turnips, cut in small squarcs; an
onion or two, sliced thin, or a leak, and two or three Ppreces of carrot
and turmp uncut. Some persons add the half of a small cabbage
chopped small, boil for an hour longer, have some bits of stale bread
cut into fingers laid 1n the bottom of your turcen, pour the soup over
1t and send to table.

Broth made wn an hour —Cut nto small preces one pound of beef or
veal. Put 1t into a saucepan, with a carrot, an onion, a slice of lean
bacon, and half a glass of water; let 1t simmer for a quarter of an
hour, then pour over 1t a pint of boiling water, add a httle salt, let 1t
boil three-quarters of an hour, and stram 1t through a seve.

Mutton Broth.— This 1s an excellent broth for nvalids, being of a
very muld nature, and particularly efficacious to those whose stomachs
have been rendered tender by much medicine Lhe best parts of mut-
ton for making broth aie either the scrag end of the neck or the
thump end of the loin, which should be put 1nto a clean saucepan with
celd water in the proportion of a quart of water to every pcund of
meat  Throw m a Fiile salt and skim it well as 1t comes to a boil y
then set 1t aside that 1t may simmer very gently , slice n an oniun and
two turnips, let 1t stew for two hours, and Just before you take 1t up
chop up a few sprgs of parsley very fine, and put nto the broth, first
taking out the mutton Tcast some bread in than slices, und cut it 1p
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small squares mto a bason , pour the broth over 1t and serve the meay
m a dish ; the turnips may be strained dry and served plain. or mash-
ed up with a httle butter, pepper, and salt. Some prefer to thicken
the broth with pearl barley. If for a sick person, omit the herbs and
vegetables.

Whate Soup.—Take a good knuckle of veal, or 2 or 3 short shanks
boil 1t 1 4 quarts of water about 4 hours, with some whole white
pepper, a httle mace, salt, 2 onions, and a small piece of lean ham
strain 1t, and when cold take off all the fat and sediment , beat up 6
yolks of eggs, and mux them with a pint of cream » then pour the boil-
:ng soup upon 1t. Boul the cream before putting 1t i the soup,

Famly Soups.—Take 2 Ibs. of lean beef, cut mto small peces, with
one quarter Ib. of bacon, 2 Ibs. of mealy potatoes, 3 oz. of rice, carrots,
turnips, and omons sliced, and cabbage, Fry the meat, cabbage, and
onions, 1n butter or dmppimng, the latter bewng the most savory ; and put
them nto a gallon of water, to stew gently over a slow fire zr 3 hours
putting i the carrots at the same time, but the turmps and rice only
time enough to allow of their being well done , and mashing the pota~
toes, which should be then passed through a cullender: season only
with pepper and salt: keep the vessel closely covered. It will make
5 pnts of excellent soup.

Or .—To any quantity or kind of broth add whatever vegetatles
may be 1n season, and stew them gently till quite tender. Then sirain
the soup ; thicken 1t with flour and water, to be mized gradually while
sunmering , and, when that 1s done, and seasoned to your taste, return
the vegetables to the soup, and simmer for an hour.

Beef Broth.—Take a leg of beef, cut 1t in preces; put 1t 1nto a gal~
lon of water, skim 1t ; putin two or three blades of mace, some pars*
ley, and a crust of bread; boil 1t till the beef and smews are tender.
Toast bread and cut mto dice, put 1t mn a dish, lay i the beef, and
pour on the broth.

Plamn Calf’s Head Soup.—Bol the head m just enough water to
cover 1t , when tender, remove the bones, cut the meat 1 small pieces
and season with sweet-herbs, cloves, pepper and salt. Put all back 1n-
to the pot with the hquor, and thicken 1t with a little batter , Stew
gently for an hour, and just as you dish 1t up add a glass or two of
sherry wine and the yolks of a few eggs boiled hard.

Mock Turtle Soup —Take a calf’s head, the skin having been scalded
and the hair scraped off clean. wash 1t thoroughly ; take out the brang
and boil them separately till done enough. Put the head mto a pot
with more water than will cover 1t Skim 1t frequently till 1t boils,
and let 1t bol for an hour, but very gently. Take 1t ouf, and when

e ——
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cool cut the meat 1nto pieces of about an inch square. Scrape and cut
the tongue 1n the same manner. Lay all these pieces asido, then
put 1nto the water 1n which the head was boiled, about three or four
pounds of leg of beef and a knuckle of veal—the meat cut small andg
the bones broken. Add four or five onions, & carrot and turnip, shce
a small bunch of sweet-herbs, and some whole black pepper. Boil
together slowly, for four or five hours, then stramn 1t and let 1t cool,
when take off the fat. Now melt a lump of butter m a stewpan, put
to 1t two handful of flour, and let 1t brown, stirring 1t all the time,
Add a little of the soup, and a fow sprigs of paisley. Boil this for
& quarter of an hour, strain 1t through a sieve put 1t, with the picces
of meat, nto the soup, with the bramns pounded, and boil all together
for an hour. Add half a teacupful of ketchup, the juce of a lemon, cayenne
pepper, and salt, to taste, also four glasses of snerry, and when dished
10 a turcen, put 1n two dozen of force-meat balls, and the same quantity
of egg-balls, which arc made as follows —

Ezg Balls.—Bol four or five eggs tili they are quite hard. Take
out the yolks and beat them 1n a mortar, with salt and cayenne pepper.
Make this into a paste with the white of egg. Roll the paste 1nto balls
ine s1ze of small marbles. Roll them 1n a Little flour and fry them 1a
batter, taking care they do not bicak.

Force-meat Balls.—Cut halfa pound of veal and half a pound of suet?
fine, and beat them i a mortar. Ilave a few sweet-herbs shred fine ;
dried mace beaten fine, a small nutmeg grated , a little lemon-peel cut
very fine, a hittle pepper and salt, and the yolks of two eggs, mix all
these well “ogether, then rdll them n hittle round balls, roil them
flour and (ry them brown. If for while sauce, put them in a little
boling water, and boil them for a few munutes, but do not fry them.

Pigeon Soup.—Take eight good pigeons, cut up two, and put thew
on with as much water as will make s large tureen of soup, adding the
pmions, necks, gizzards and hivers of the others, boil well and strain;
scason the whole pigeons within with mixed spices and salt, and truss
them with their legs mto their belly. Take a large handful of parsley,
young onions, and spnach , pick and wash them clean, and shred smali ;
then take a handful of grated bread, it a lump of butter about the
size of a hen’s egz mn a frying-pan, and when 1t bouls throw mn the
bread, stirring well until 1t” becomes a £ne brown color. Put on the
stock to boil, add the whole pigeons, herbs, and fried bread, and when
the pigeons aic done enough, dish up with the soup.

Soup a la Julienne, or Vegetable.—Cut various kinds of vegetables
in meces, celery carrots, turnips, onons, Lc, and having put two ounces
of butter mn the bottom of a stew-pan, put the vegetables on the
top of the butter, together with any others that may be in season
stew or fry them over a slow fire, keep.ng thern sturred, and adding »



12 HIOME COOK BOOK.

Little of the sfock occasionally ; soak small pieces of crust of bread 1
the remainder ¢f the broth or stock, and when the vegetables aie
nealy stewed, add them, and warm the whole up together.

Cauliflower Soup —Pick some small caulifiowers, cut them 1n pieces
put them into a Saucepan with a piece of butter, and brown them
mosten tnem with water, and season Add toasted slices of bread
which sosk in the soup, and let 1t stmmer until the whole 18 dissolved
ltogether. Then serve.

or the liquor 1 which any piece of mutton, lamb, or veal, has been
boied. 'We give the following two recipes for making 1t :—

Peas Soup wuh Meat o Bones—Take a, good marrow bone, or the
bones of cold roast beef » & slice or shank of ham may be added if the
flavor be hiked. Break the bones, and put them 1n the pot with four

balf a dozen small onions, a stalk of celery cut in Pieces, a bunch of
thyme, and some whole black pepper.  Let all this bol for two hours,

61eve, 1nto another pot , rub 1t well through ‘until the pulp be mixed
with the soup. Add salt melted amongst a little water, and boil the
oup again for a few minutes When to be served, cut a slice of toast~
ed bread nto small Square pieces, and put 1n the turcen with the soup

Peas Soup without Meas or Bones —Put two pounds or pnts of peas
in five quarls of water, Bol for four hours , then add three or four
large onions, two heals of celery a carrot and a turmip, all cut up , and
feason with salt, to tiste. Boil for two hours longer.  If the soup
become two thick, add a Little water. The peas may be boiled the
evening before being used, and the longer they boul, the smoother and

Clam Soup.—Take forty or fifty clams, and wash and scrub the
outside of the shells il they are perfectly clean. Then put them
nto a pot with just sufficient water to keep them fiom burning he
water must boil hard when you put in the clanis. In about g quarter
of an hour the shells w(] open, and the liquor run out ang mix with the
water, which must be saved for the soup, and strained nto a soup-pot,
aftor the clams are taken out, Ex tract the clams trom then shells ang@
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eat them up small. Then put them nto the soup-pot, adding a minced
union, a saucer of finely chopped celery, or a table-spoonful of celery
sced, and a dozen blades of mace. No 'salt, as the clam-hquor will be
quite salt enough If the liqud 1s not in sufficient quantity to fill a
large turcen, add some milk. Thicken the soup with two large table-
spoonfuls of fiesh butter rolled 1n flour. Let 1t boil a quarter of an
hour or twenty minutes. Just before you take 1t from the fire, stir 1n,
gradually, the beaten yolks of five eggs , and then take up the soup and
pour 1t mto a tureen, the bottom of which 18 covered with toasted
bread, cut 1nto square dice about an nch 1n size.

Eel Soup.—Take 3 lbs, of small eels, and skin them ; bone 1 or 2;
cut them i very small pieces, fry them very hghtly m a stew-pan
with a bit of butter and a sprig of parsley  Put to the remainder 3
quarts of water, a crust of bread, 3 blades of mace, some whole pepper
an onwn, and a bunch of sweet herbs , cover them close, and stew tili
the fish breaks from the bones , then strain 1t off 5 pound 1t to a paste,
and pass 1t through a sieve. Toast some bread, cut 1t into dice, and
pour the soup on 1t boling The soup will be as rch as if made of
meat. 1-4th pmt of cream or milk, with a tea-spoonful of flour rub-
bed smooth 1 1t, 15 a great mprovement

Chacken Soup —Cut up two large fine fowls as if carving them for
the tavle, and wash the pieccs 1n cold water Take half a dozen thin
shices of cold ham and lay them m a soup-pot, mixed among the pieces
of chicken Seascn them with a very httle cayenne, a little nutmeg,
and a few blades of mace, but no salt, as the bam will make 1t salt
enough  Add a head of celery, sphit and cut mto long bits, a quarter
of a pound of butter, divided 1n two, and rolled 1 flour Pour on three
quarts of milk. Set the soup-pot over the fire, and let 1t boil rather
slowly, skimming 1t well. When 1t has boiled an hour, put 10 some
small round dumphngs, made of half a pound of flour mixed with a
quarter of a pound of butter , dimde this dough into equal portions, and
roll them i your hands wmto little balls about the size of a large hick-
ory nut. The soup must boil till the flesh of the fowls 18 loose on the
bones, but not till 1t drops of Stir 1n, at the last, the beaten yolks of
thice or four eggs, and let the soup remain about five minutes longer
over the fire. Then take 1t up. Cut off from the bones the flesh of
the fowls, and dinde 1t mto mouthfuls. Cut up the shces of ham 1n
the same manner. Mince the livers and gzzards  Put the bits of
fowl and ham 1n the bottom of a large turcen, and pour the soup
upon 1t.

Oyster Soup —Take 2 quarts of oysters and dramn them with a fork
from their iquor , wash them 1n one water to free them from gnit , cut
1n small preces 2 shces of lean bacon, strain the oy ster hquor and put
In 1t the bacon o sters, some parsley, thyme, and onions tied 1n a bunch
as thick as the thumb, season with pepper and salt, 1f necessary ; let 1t
boil slowly, and when almost done add & lump of butter aslarge as a
hen’s egg, rolied in flour, and a gl of good eream. It will take from 20 to
30 mimutes to cook 1t.
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FISH.

Fresh Cod, Bouled.—The thickness of this fish bemg very unequal, the
head and shoulders greatly preponderating, 1t 18 seldom boileq whole,
because 1n a large fish the tail, from 1ts thinness in comparison to the
upper-part of the fish, would be very much overdone. Whenever 1t, 15
holed whole, a small fish should be selected. Tie up the head and shoul-
ders well, place 1t 1n the kettle with enough cold water to completely

The tail, when separated from the body of the fish, may be cooked
in a variety of fashions. Some salt rubbed nto 1t and hanging 1t two
days, will render 1t exceedingly good when cooked. Tt may be sprcad
apen and thoroughly salted, or 1t may be cut into fillets, and fried.

If the cod 18 cooked when very fresh, some salt should be rubbed
down the back and the bone before boiling—1t much 1mproves the
davor or, if hung for a day, the eyes of the fish should be removed, and
salt filled in the vacancies It will be found to give firmness to the
fish and add to the nchness of the flavor.

b
scrape, and scrub 1t well with a hard brush » put 1t m a kettle of ficsh
cold water , bring 1t to the boiling point, and keep 1t at that heat unt.l
balf an hour before dimner. Give 1t a good boil up ; drain 1t well , and
eend to table wath cgg-sauce, nr melted butter thickened with hard
boiled eggs nunced fine Many people like salt pork cut in small
8quare pieces, and fried brown, as a sauce for salt fish. It 1s some-
times also minced with potato, and warmed over when first scnt to
table.

Cod’s Head and Shoukiers.—Havmg selected a fine cod s head angd
shoulders, not severed, but 1n one piece, 1t must be cleaned, and left all
night m salt. Skin 1t, and bind 1t with tape before dressing ; then put

t1n a fish-kettle with the back turned over, pour 1n plenty of cold
water, a httle vinegar, and a handful of salt ; heat 1t slowly, and boil
t for half an hour, after that the water must be dramned from 1t
across the top of the kettle, then place 1t with the back upwards, on
the dish in which 1t 15 to be carmed to table after carefully removing
the tapes , brush it over with beat egg, and then strew crumbs of bicad,
pepper, and salt, over 1t , finally, set 1t before a clear fire to brown. A
rich sauce, made with beel-gravy mstead of water and highly seasoned
with real cayenne pepper, salt, and catsup, must be poured 1n the dig»
arcund the fish,
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Baked Cod-Fish.—Clean the pece of cod, and make a stuffing of
bread-crumbs, parsley, and onions, chopped small, pepper and salt, a
Prece of butter moistened with €RE; put this stuffing into the open
part of the fish, and fix 1t in with skewers , then rub the fish over
with beat egg, and stiew crumbg of bread, pepper, and salt over 1t,
8tick also some bits of butter on 1t, set in a Dutch oven before the
fire to bake ; serve witk melted butter or oyster-sauce

Fried Cod-Fish—Take the mddle or tail part of a fresh cod-fish, and
cut 1t mmto shees not quite an mch *hick, first removing the skin. Sea-
son them with a Lttle salt and cayenne pepper. Have ready in one
dish some beaten Yyolk of egg, and 1 another some grated bread-crumba,
Dip each slhice of fish twice 1to the egg, and then into the crumbs—
fry 1 butter and serve with gravy.

Stewed Cod-Fish —Take 3 fine Jresh cod, and cut into shees an inch
thick, separated from the bones, Lay the pieces of fish g the bottom
of a stew-pan * season them with a grated nutmeg ; half a dozen blades
of mace ; a salt-spounfull of cayenne pepper, and a small saucer-full of

half a put of oyster hquor diluted with two wine glasses or a gl of
water; and the juice of a lemon Cover 1t close, and let 1t stew gently
till the fish 1s almost done, shaking the pan frequently. Then take a
prece of fresh butter the size of an €gg; roll 1t mn flour, and add 1t tc
the stew.  Also, put in two dozen large fine oysters, with what hquor
there 18 about them. Cover 1t again, quicken the fire a Lttle, and let
the whole continue to stew five minutes longer. Before you send 1t to
table remove the bunch of sweet-herbs.

Cod-Fish Cakes —Cold boiled fresh fish, or salt codfish, 18 nice min
ced fine, with potatoes, moistened with a httle water. and a little but-
ter put 1n, done up nto cakes of the size of common i:uscuxt, and fried
brown in pork fat or butter,

Salmon—To Boil.—This fish cannot be too soon cooked after bemng

ful of salt—the addition of a small quantity of vinegar will add to the
firmness of the fish—let 1t boil gently ; if four pounds of salmon, fifty
mmutes will suffice ; if thick, a few minutes more may be allowed,

wlile draining, may be kept hot.” Place a fish-plate upon the dish on
which the salmon 15 to be serve , fuld a clean white napkin, lay 1t
upon the fish-plate, and place the salmon upon the napkin, Garmish
with pars'ey.
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Salmon— Broded.—Cut the fish in slices from the best part—cack
slice should be an inch thick, scason well with pepper and salt , wrag
each shce m white paper, which has been buttered with fiesh but:
ter, fasten each end by twisting or tying, brol over a very clear fire
cight minutes. A cohe fite, it kept clear and bright, 18 best. Seive
with butter, or tomato sauce.

Salmon—Roasted. Take a large piece of the middle of a very fine
salmon, dredge well with flour, and while roasting, baste 1t with but-
ter. Serve—garnished with lemon.

To bake Salmon.—Scale 1t, and take out the bone from the part to
be dressed but fill up the cavity with forcemeat, and bind the piece
with tape. Then flour 1t, rub 1t with yolk of egg, and put 1t into a deep
baking-dish, covermng it very thickly with crumbs of bread, chopped
parsley, and sweet herbs, together with shrimps, 1f they can be got
and put into the covering a few small bits of fresh butter , place 1t 10 a
Dutch oven, or,if alrcady boded and thus 1c-dressed, heat 1t only
before the fire until browned.

To pickle Salmon —Scale, clean, split, and divide mto handsome
oieces the salmon; place them m the bottom of a stew-pan, with just
sufficent water to cover them. Put into three quarts of water one
pint of vinegar, a dozen bay leaves, half that quantity of mace, a han -
ful of salt, and a quarter ounce of black pepper. When the salmon 15
sufficiently boiled, remove 1t, drain 1t, place 1t upon a cloth Put in
the kettle another layer of salmon ; pour over 1t the hquor which you
have prepared, and keep 1t until the salmon 15 done  Then remove the
fish place 1t 1n a deep dish or pan, cover 1t with the pickle, which 1f
not sufficiently acid. may recerve more vinegar and salt, and be boil.]
forty minutes. Let the air be kept from the fish, and if kept for any
length of time, 1t will be found Lecessary to occasionally dram the
hquor from the fish ; skim, and boil 1t.

To dry Salmon —Cut the fish down, take out the mside and roe, rub
the whole with common salt, after scaling 1t, let 1t hang 24 hours to
dram. Pound 3 or 4 oz. of saltpetre according to the size of the fisn,
2 oz of bay salt, and 2 oz. of coarse sugar, rub these, when mixed welly
mnto the salmon, and lay 1t 1n a large dish or tray 2 days, then rub 1t
well with common salt, and m 24 hours more 1t will be fit to dry ,
wipe 1t well after draiming.  Hang 1t either 1n a wood chimney or1n a
dry place, keeping 1t open with 2 small sticks. Dried salmon 15 eaten
broiled n paper. and only just warmed tht ough, egg-sauce and mashcd
potatoes with 1t , or,1t may be boiled especially the bit next the heal.

To pot Salmon —Take a large piece, scale and wipe, but do not
wash 1t ; salt very well, let 1t lic till the salt 15 melted and dramed
from it. thenseason with beaten mace, cloves and whole pepper . lay 12
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8 few bay-leaves, pul 1t close nto 4 pan cover 1t over with butter, and
bake 1t ‘when well d ne, dram it from the gravy, put 1t into the pots to
keep, and when cold cover it with clanified butter,

In this manner you may do any firm fish,

Mackerel Botled.—Cleanse the fish thoroughly mside and out, remove
the roe caicfully, steep 1t 1n vinegar and water and replaceat, place the
fish 1n water, from which the chill has been taken, and boil very slowly
from fifteen to twenty minutes—the best criterion 18 to be found
the starting of the eyes and splitting of the tail—when that takes
vlace the fish 18 done » take 1t out of the water wnstantly, or you wll
a0t preserve 1t whole  Garnish with fennel or parsley, and erther
chopped tine 1nto melted butter serve up as sauce.

To bake Mackerel.—Opes and cleanse thoroughly, wipe very dry,
pepper and salt the inside, and put 1n a stufhing composed of bread
crumbs finely powdered, the rve chopped small, parsley, sweet herbs
very few of the latter,, work together with the yolk of an egg, pepper
and salt to taste sew 1t 1n the fish, place the latter 1n a deep bakinzx
dish, diedge 1t with flour shightly, add a httle cold ficsh butter 1n smal!
preces put them into an oy en, and twenty or thirty minutes will suffice
to cook them. Send them in a hot dish to table, with parsley and

utter.

Broded Macherel —Prepare by boiling a short time a Little fenncl
parsley and mint, when done take 1t from the steaks, and chop all to-
gether fine, mix a prece of butter with it, a dust of tlour, pepper and
8alt, cut yovr fish down the back and {l 1t with this stuiling , ol
your gridiron and ol yow fish » bruil then over a clear slow fiic,

Ariother —Empty and clearse perfectly, a fine and very ficsh mack-
erel, but without opening 1t more than 1s needful , dry 1t wcll) erther
:1 a cloth, or by hanging 1t 1 a cool air untl 1t 18 stiff, make with a
sharp knufe, a deep inciston the whole length of the fish, on erther side
of the back bone, and about 1-2 an inch from 1t, and with a feather put
1n a hittle Cayenne and fine salt, mixed with a few drops of good salad
oll, or clarfied butter. Lay the mackerel over a moderate firc upon a
well heated gridiron, which has beed rubbed with suet » loosen 1t gently
should 1t stick, which 1t will do unless often moved: and when 1t 15
equally done on both sides, turn the back to the fiie. About 30 mn-
utes will broil 1t well,

76 broi Mackerel.—Clean and split them open , wipe dry ; lay tLem
ona clean gndiron, rubbed with Suet, over a very clean slow fire,
tum, season with pepper, salt, and a little buttcr » fine~ainced paisley
is also used.

Mackerel, with Brown Butter —Brol the fish Lke the preceding
Dish 1t up, put some butter nto the {rving-pan, iy 1t 10 8)me paraley
ond pour the whole upon the macker | > i warw w b pan ¥ 5povs
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ful of viregar, some salt and pepper, which pour als. upon the fish, and
serve hot.

Broied Shad —¥mpty and wash the fish with care, but do not open
1t more than 18 needtul , till 1t with force meat and 1ts own roe , then
BCWw 1t up, or fasten 1t securly with very fine shewers, wrap 1t ma
thichly-buttered paper, and broil 1t gently for an hour over a charconl
{:w. Serve 1t with caper sance, or with Cayenne vinegar and melted

utter.

To fry Shad —Clean the fish, cut off the head, and split 1t down the
back , save the roe and eggs when taking out the entrails. Cut the
fish 1n pieces about 3 inches wide, rinse each m cold water, and dry
on a cloth , use wheat flour to rub each piece Have ready hot salted
lard and lay 1n the fish, inside down, and fry till of a fine brown, then
turn and fry the other ssde Fry the roe and egg with the fish.

Baked Shad.—Make a force-meat of fine bread crumbs and cold ham
—mince fine, season with pepper, salt, and sweet marjoram, bind
with sweet milk on the yolk of an egg, fill the inside of the fish with
the stuffing, rescrving a portion to rnb the outside , after having rubbed
over the shad with the beaten yolk of an egg, lay the fish 1n a deep pan,
put a little w ater 1n the botton, add a glass of Port wine and a pie e of
butter, mixed with flour A large shad will take an hour to bake Pour
the gravy over1t, and send to the table—garnished with shices of 1 :mon

To pickle Shad —De sure that the fish are newly caught, fcr no
othcr will be Iikely to keep Soak them two hours m cold water ,
8-ale, cut off the heads, and open them through the back If, after
1emoving the intestines, you take out the back-bone, the fish will be
mote likely to keep sweet. As you scale lay them n ficsh, cold water,
and let them Lie an hour, to soak out the blood. While this 15 domng
prepaie a piclle in a followng manner To every twenty-five shad
allow one peck of rock salt ha.f fine, half coarse, a pound of sugar, and
two ounces of saltpetre. Put a layer of coarse salt in the bottom of
the barrel, then a layer of the fish previously well rubbed with & mi--
ture of the sugar, fine salt and saltpetre, dissolved i a Little water, the
remander of which should be diffused through the whole, as you thus
proceed, until they are all in. Lay the fish with the skin-side down.
Prepared 1n this way they will keep a year. Soak well before cooking.

To bake a Shad, Rock-fish or Bass.—Clean the fish carefully, sprin
kle 1t lightly with salt and let 1t lie a few minutes, then wash 1t sca
son 1t shghtly with Cayenne pepper and salt, and fry 1t gently a' hight
brown. Pipazc a seasoning of bread crumbs, pounded cloves parsley,
Cayenie pepper and salt , stiew 1t over and 1n the fish , let 1t stind au
hour. Put1t i a deep dish, and set 1t in the oven to bake , to alarge
put 1n the dish the juice of a lcmon made tlick w:th loaf svgar 1-2
ten-cupful of tomato Letehop, to a small one allow 1n rroperton the
swre ingiedients , baste {requently wnd gatn ah with sheed romcg
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To ke>p Shad Fresh without corning.—If you wish to keep a shad
ever Sunday or longer—on bringing home immediately scald, cle
wash and split, washing dry. Cut off head and tail, spread the s
open on a dish, mix a large spoonful of brown sugar, teaspoonful nf
Cayenne pepper and a teaspoonful of salt, rub the mixture thoroughly
over the mside of the fish, cover closely and set 1n a cold place until
wanted for cooking—just before putting 1t on the gndiron, take a towel
and wipe off the whole of the seasoning—then put 1t on a previously
heated gridiron, over hot coals, and broil well, butter 1t and send o
table, hot—where 1t can be re-seasoned to the taste of each person.

To boxl Rock-Fish, Black-Fish, and Sea Bass.—Clean the fish with
scrupulous care, particularly the back-bone, then lay the fish into the
fish-kettle and cover 1t with cold water, strewing 1n a handful of salt
and a small pinch of saltpetre, if you have 1t, and place 1t over a mod-
erate fire, scum carefully and let 1t boil very gently until done, then
dram and dish 1t nicely—garnish with hard boied eggs cut 1n shces—
celery or anchovy sauce or plamn melted butter 18 most swtable for
these fish.

Baked Rock-Fish and Bass —Having the fish well cleaned, score
with deep gashes, and lard with slices of salt pork. Make a stuffing
of bread-crumbs, seasoned with butter, green summer-savoury and
sage cut fine with the scissors, pepper, salt, and, if you lke, other sp1-
ces. Fill the body of the fish with stuffing. Sew up, bringing 1t into
a curve, lay it in a deep dish, or dripping pan, on shees of salt pork ;
pour over a tea-cupful of sweet, rch cream, and bake 1n an oven heat.
ed for bread, from forty to fifty minutes.

Basgs, black-fish, and shad, are delicious cooked 1n the same way.

Stewed Rock-Fish.—Take a large rock-fish, and cut 1t m shees near
an mch thick. Sprimkle 1t very shghtly with salt, and let 1t remaig
for half an hour. Shee very thin a dozen large onions. Put them in-
to a stew-pan with a quarter of a pound of fresh butter, cut mnto bits,
Set them over a slow %re, and stir them continually till they are quite
soft, taking care not to let them become brown. Black-fish and%asa
are equally good cooked this way.

To souse Rock-Fish.—Boil the fish with a httle salt 1 the water
until 1t 18 thoroughly cooked.  Reserve part of the water m which
«t was boiled, to which add whole pepper, salt, vinegar, cloves, allspice,
and mace, to your taste; boil 1t up to extract the strength from the
3pice ; and add the vinegar after 1t 18 boiled, Cut off the head and
tail of the fish, and dinide the rest 1n several portions. Put 1¢ 1n a stone
jar, and when the fish 18 quite cvc;l]% pour the hquor over 1t. It will be -
fit to use 1n a day o; two, and keep 1 a cold place two or three
weeks.
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dHaddock. —Boil, or broil with stuffing as under, having ealted thers
a day.

To dry Haddock. Choose them of two or three pounds weight .
take out the gills, eyes, and entrails, and remove the blood from the
back-bone. 'Wipe them dry, and put some salt 1nto the bodies and
eyes. Lay them on a board for a mght; then hang them up 1 a dry
place, and after thrce or four days, they will be fit to eat’; skin and
rub them with egy, and strew crumbs over them. Lay them before
the fire, and baste with butter until brown enough. Serve with egg-
sauce.

To bake Haddock, &c.—The scales should be scraped off, but the
tail and head must not be removed, though the spinal bone should be
taken out, and the body stuffed with any approved forcemeat.

Whutings.—To boil Whitings.—Having scraped, cleaned, and wiped
them, lay them on a fish-plate, and put ihem into water at the pont
of boiling ; throw in a handful of salt, 2 bay-leaves and plenty of pars-
«y, well washed and tied together , let the fish just summer from 5 to
L0 mmutes, and watch them closely that they ‘may not be overdone.
Serve parsley and butter with them, and use 1 making it the Liquor n
which the whitings have been boled. Just simmered from 5 to 10
minutes.

Sturgeon —To dress fresh Sturgeon.—Cut shces, rub egg over them,
then sprinkle with crumbs of bread, parsley, pepper, salt, fold them
mn paper and broil gently.

Sauce ; butter, anchovy, and soy.

T roast Sturgeon.—Put 1t on a lark-spit, then tie 1t on a large spit ;
baste 1t constantly with butter ; and serve with good gravy, an ancho-
vy, a squeeze of Seville orange or lemon, and a glass of sherry.

To bou Halibut —Take a small halibut, or what you require from a
large fish. Put 1t m the fish-kettle, with the back of the fish under-
most, cover 1t with cold water, in which a handful of salt, and a bit of
saltpetre the size of a hazel nut, have been dissolved. When 1t begins
to boil, skim 1t carcfully, and then let it just stmmer till 1t 18 done. 4
1bs. of fish will require nearly 30 minutes, to boil 1t. Dram 1t, garnish
with horseradish or parsley—egg sauce or plain melted butter, aic ser-

ed with 1t.

Halibut.—Stewed.—Put 1nto a stew-pan half a pint of fish broth, a
table-spoonful of vinegar, and one of mushroom, ketchup, two good
#a1zed onions, cut 1n quarters, a bunch of sweet herbs, add one clove of
tarlic, and a pint and a half of water, let 1t stew an hour and a qua:
ter, stram 1t off clear, put mto 1t the head and shoulders of a fine hal
tbut, and stew until tender, thicken with butter and flour, ang
erve.
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Io bake Pike—Scale 1t, and open as near the throat as you
then stuff 1t with the following : grated bread, herbs, anchovies, oys-
lers, suet, galt, pepper, mace, half a pint of cream, four yolks of egps;
m:x all over the fire till 1t thickens, then put 1t 1n the fish, and sew i
up, butter should be Put over 1t 1n little bits » bake 1t. Serve sauce
of gravy, butter, and anchovy.

To bou Perch.—Furst wipe or wash off the shime, then scrape off
the scales, which adhere rather tenaciously to this fish » empty and
clean the nsides perfectly, take out the glls, cut off the fins, and lay

large  Dish them on a napkin, garnish them with curled pirsley, and
serve melted butter with them,

Trout —Scale, gut, clean, dry, and flour fry them in butter until they
arcarich clear brown, fry some green parsley crisp and make some plain
melted butter, garnish “w hen the trout are dished with the crisped
parsley and lemon cut n slces » the butter may be poured over the
fish, but 1t 18 most advisable to send 1t 1n a butter turcen,

To bake Trout.—Cover the bottom of a small oval paper form with
a few very thin slices of fat bacon, cut down the back some micely-
washed small trout, and having removed the bones, lay the fish open,
flat upon the bacon » 8prinkle with chopped parsley, pepper salt a httle
mace, and 2 cloves finely pounded. Bake 30 minutes 1n a quick oven,
and serve 1n paper.

To boil Trout.—They should be wiped dry with a coarse towel,
rubbed from head to tail, and boled whole, putting them nto cold water
mixed with a small quantity of vinegar, into which should be also put
Some scraped horse-radish , let them bo gradually for about 20 to 50
minutes, according to S1ze, and take care not to break the skin , serve
with plamn melted butter,

Boued Eels —Use small ones , stew with plenty of parsley, 1n very
httle water The parsley must be served as well, For sauce, use pars-
ley chopped fine and melted butter with 1t.

Fried Ecls.—Any size will be suitable for this purpose, but if small,
tie head and tail together , dip into a mixture of eges and brcad crumbs,
and then fry,

To Broil Fels.—The same process may be adopted by merely chang-
ing the frymg-pan for the gridiron, and wrapping the eels in buttered
paper , but, if thought proper, the biead-ctumbs and herbs may be
omitted, as well as the cny clope of paper and the el merely brushed
over with the yolk of cgg. Turn them ficquently, and tahe them up
when quite brown.
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Fried Fiounders —Clean the fish, dry them in acloth sprinkle with
galt ; and dredge them well with flour. Put them in 2ot fat, and fry
brown, turning them carefully, so as not to break the fish.

Trout, perch, carp, or any small fish, may be fried 1n the same way.
Or if you wish to make them richer, dip each mn the beaten yolk of

* egg, and flour, or bread-crumbs, before frying.

Chowder.~Take some thin preces of pork and fry brown; cut each
fish mto several picces, place them by layers in your pork fat, sprinkle
a lLitle pepper and sal—add cloves, mace, shced onions , lay on bits
of fried pork, 1if you choose, and crackers soaked 1n cold water, then
turn on water just sufficient to cover them, and put on a heated bake-
pan d. After stewing about twenty minutes, take up the fish, ana
mix two tea-spoonfuls of flour with a httle water, and stir 1t 1nto the
gravy, adding a httle pepper and butter ketchup and spices also, 1if you
choose. Cod and bass make the best chowder. Clams and black-fish
are tolerably good. The hard part of the clam should be cut off and
rejected.

SmarL Fisn.

Sun Fush, Frost Fish, Smelts, Minnows, or other small fish, must be
well cleaned and dried, and shaken 1n a floured cloth, and may then be
fried erther with a hittle butter, or 1n boilling fat. Or they may be first
dipped 1n egg, and sprinkled with fine bicad crumbs.

They will scarcely take more than two minutes to make them of a
nice brown color, when they arc done. Let them be drained on a hair
sieve, before the fire, till they are pretty free from fat.

SucLL Fisu.

Lobsters to be eaten cold.—Procure the lobsters alive. Ilen lobsters
are the best, as they have spawn n and about them. Put them in
boiling water, along with some salt, and boil fiom half an hour to thice
quarters of an hour, or more, according to the size. When done, take
them out of the water and wipe the shells. Before they are quite cold,
rub the shells with a buttered cloth. Take off the large claws, and
crack the shells carcfully, so as not to bruize the meat Spht the body
and tail lengthwise, in two pieces. This may be done with a kmfe.
Place the whole of the pieces ornamentally on a dish and garnish
with parsley.

Crabs to be boiled same way.

Lobster Salad —Talke one or two heads of white heart lettuce, they
should be as fiesh as possible, lay them in spring water for an
hour or two, then carcfully wash them, and trim off all the withered
or cankered leaves, let them dramn awhile, and dry them hightly m a
clean naphin.

From the Lobster —Take out tle coral, or red meat, and mince the
reinaimning puts very fine  Mash the coral fine, with the yolks of four
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hard boiled epgs, a little sweet oil, mustard, pepper, aad salt, all mixed
well, and moistened with vinegar, mcorporate this mixture thoroughl
with the meat, put 1t on & dish, sprinkling the whole with lettuce
ounced very fine,

Tnmake a Crub Pie.—Procure the crabs alive, and put them 1n bol-
ng water, along with some salt. Boil them for 2 quarter of an hour or
twenty minutes, according to the size. When cold, pick the meat f; om
the claws and body. Chop all together, and mix 1t with crumbs of
bread, pepper and salt, and a little butter. Put a]l this into the shell,
andb brown before the fire. A crab shell will hold the meat of two
crabs,

Minced Crab.—Remove the meat, mince emall, and place 1n a sauce-
pan with a wineglassful of wine, pepper and salt nutmeg cayenne, and
two tablespoonfuls of vinegar. Let 1t stew for ten minutes , melt a
prece of butter the size of a hen’s egg with an anchovy and the yolks
of two eggs, beat up and mix well » Str m with the crab and add
sufhcient stale bread erumbs to thicken » garmish with thin toast cut
with a pastry leaf-cutter, or with the claws and parsley.—Lobster way
be done thus.

Oysters Stewed.—Take a Pint of oysters, gently simmer them m their
own stramned liquor. Peard them and add a quarter ot 3 pint of cream ,
scason with pounded mace, cayenne, and salt , add two ounces of butter
and a dessert spoonful of Hour, then summer for a short time. Lay tho
oysters in the dish upon a piece of toast, and pour the sauce over. T he
c1cam may be omitted 1if thought proper.

To fry Oysters —Make thick batter of cggs, milk, flour pepper, ana
galt, and dip the oysters singly 1n the batter ; after which, fry them m
drippmg or lard n a frying-pan, being careful that they do not stick
together. A sauce may be used, composed of the hquor of the oy sters,
thickened with flour and butter, and seasoned with Cayenne pepper and
a Iittle ketchup,

Mussels may be dressed mn the same manner, but several are dipped
together m the batter, by means of a spoon, and so fried together.

Broied Oysters —Take the largest and finest oysters. Sec that
your gridiron 15 very clean. Rub the bars with fiesh butter, and set 1t
over a clear steady fire, enticly clear from smoke , or on a bed of
hright hot wood coals. ~ Place the oysters on the gridiron and when
done on one side, take a fork and turn them on the other, bemng care-
ful not to let them burn. Put some frcsh butter in the bottom of a
dish. Lay the oysters on 1t, and season them shghtly with pepper
Send them: to table hot.

For Oyster Patties.—Make some rich pufl-paste. and bake 1t 1n very
small tin patty-pans. When cool, turn them out upon a large dish
Stew some large fresh oysters with a few cloves, a little mace and pu¢-
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meg, some yolk of egg boiled hard and grated a Little butter and as
much of the oyster liquor as will cover them. When they have stewed
8 httle while, take them. out of the pan, and set them away to cool.
Wken quite cool, lay two or three oysters in each shell of puff-paste

To pickle Oysters  Wash four dozen of the largest oysters you can
get 1n their own hquor, wipe them dry, strain the hquor off, adding to
1t a desert-spoonful of pepper, two blades of mace, a table-spronful of
galt, 1if the hquor be not very salt, three of white wine, and four of
vinegar.—Simmer the oysters a few minutes mn the hiquor, then put
them m small jars, and boil the pickle up, skim 1t, and when cold. potr
over the oysters cover close.

Oyster Pie —Line a decp dish with a fine puff paste. Lav a plate
of the same size over the top, to support the upper crust, which you
must lay on, and bake, before the oysters are put n, as n the time re-
quiied for cooing the paste, they would be over-done While the
paste 15 baking, prepare the oysters Take their lhiquor, and having
strained, thicken 1t with the yolk of egg, either boded hard and grated,
or beaten thoroughly, and a piece of butter rolled n brcad-crumbs
Season with mace and nutmeg. Stew the whole five mimutes, or till
well dure. Carcfully remove the cover fiom the pie, tzke out the
plate , put n the oysters, with their gravy , replace the cover, and send
to table, hot If you lLke the pic dryer, put in only half the hquor.
You may make flowers of strips of the pastec, and garnish the crust.

Clams —To boil clams wash them well from the loose sand, put
but very lttle water in the pot, as soon as the shells open they are
done, ta e them out, wash each one carcfully 1n the hquor, cut off the
black portions, lay them in a saucepan with some of the hquor, a piece
of butter rolled 1n flour, with a httle pepper and vinegar, heat scalding
hot, and serve.

Clams Roasted —Lay them on a gridiron or hot coals till the shells
open—then take them out and preserve the hiquor to serve with them

To boul Soft-shell Clums —W hen the shells are washed clean, put the
clams 1n a pot with the edges downwards, pour a quart of boiling
water over them to open the shells , set them over the fire for nearly
an hour. When they ate done the shells will be wide open, then
take them out of the shells, trim off the black skin that covers the hard
part , put them 1n a stew-pan with some of their own hquor, to which
add butter, pepper, and salt. Let them boil a few nmunutes

1o fry Hard-shell Clams —Take the large sand clams, wash them
in their own hquor , beat well the yolks of 4 eggs with a hittle pepper
and a table-spoonful of fine flour Dip 1n the clams and fry them 1in
butter a hght brown

Clam Fritters —Take 50 soft shell clums cut the bard stem off, and
sxamne 1t carcfully to see that none of the shell remains on 1t, wash

.
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them well and chop finc, then beat up 2 eges, add a pint of milk. a li‘tla
butmeg, and as much salcratus as will cover ashilling, add flour enough
to make a batter, put 1n the clams, stir well together and fry inlard or
drippings.

Clam Pie —Take a sufficient number of clams ta fill a large pie-dish
when opened. Make a nice paste in the proportion of a pound of fresh
butter to two quarts of flour. Paste for shell-fish, or meat, or chicken
ptes should be rolled out double the thickness of that intended for fruit
pies. Line the sides and bottom of your pie-dish with paste. Then
cover the bottom with a thin beef-steak, divested of bone and fat, Put
1n the clams, and season them with mace, nutmeg. and a few whole
pepper-corns.  No salt. Add a spoonful of butter rolled 1u flour, and
some hard-boiled yolks of eggs crumbled fine Thean put n enough of
the clam-lquor to make sufficient gravy. Put on the Iid of the pe
(which like the bottom crust should be rolled out thick,) notch 1t hand
somely, and bake 1t well. It should be eaten warm.

MEATS.

The best apparatus for roasting 18 the tin oven—or tin kitchen, as 1t
15 generally called, and the next to this s the open baker, with reflec-
tors, to set before the fire , but roasting, 1n most familics of these days,
has degencrated into baking

In roasting the sirloin or any piece of becf, if an open fire 15 used
precaution must be taken to prevent itg being too close to the fire where
there 18 much fat, and 1t 18 desired to preserve 1t from being cooked
before the lean, 1t may be covered with clean white paper skewered
over 1t , when 1t 18 nearly done the paper should be removed, a hittle
flour dredged over 1t, and a rich frot)f)xrm appearance will be obtained.
The joint should be served up with potatoes and other vegetables , the
dish should be garnished round the edge with horse-radish scraped
mnto thin curls. ~ This receipt will suffice for all the other roasting parts
of beef

Sirloin weighing ten pounds, will take two hours and 2 half to roast
it.  Rather more time must be allowed 1 cold than n hot weather
&bout twenty minutes to the pound 1s a safe rule.

Rump of Beef—This 15 one of the most Jucy of all the jonts of
beef As it 18too large to serve whole, generally, cut as much from
the chump end to roast as will make a handsome dish. Manage 1t as
the sirlom.  When boned and rolled mto the form of a fillet of veal,
1t requires more time. .

5
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Beef A-La-Mode.—Remove the bone from a round, or any picce of
bheef that will stew well. Make a stuffing of bread crumbs  seasoned
with sweet marjoram, pepper, mace, nutmeg, and onions, or shalots
chopped fire. Mix this together with two cggs well beaten, and add,
if you like, some chopped salt pork. Fill the place from which the
bone was taken with this seasoning, rubbing what 18 left over the out-
#ide of the meat. Bind, and skewer 1t well, to secure the stuffing. You
may stick whole cloves mto the meat here and there ; or lard 1t with
fat pork. Cover the bottom of your stewpan with slices of ham, or
salt pork ; and having put 1n the meat, lay slices of the ham, or pork,
over 1t. Pour m about a pint of water , cover the pan closely, and
bake 1 an oven six, seven, or eight hours, according to the size of the
mece. Add, if you like, a tea-cupful of port wine, and the same of
mushroom ketchup to the gravy; but 1t 1s very good without wine
This dish 18 best cold.

Dripping.—Roast beef yelds a drippimg, which 1s a valuable article
1 the economy of the kitchen. It should be removed from the pan
beneath the meat before 1t becomes overheated, or scorched by the fire,
leaving sufficient for basting.  Dripping 18 prepared for future use m
the following manner :—As taken hot from the drppmg-pan pour 1t m-
to boiling water, when all particles of cinder or other improper matter
will fall to the bottom, and leave the pure fat on the surface. Cok
Yect these cakes of fat, and by heatiig them i a jar, placed 1n a sauce
pan of boiling water, the whole will become a sohd mass, and may be
thus put aside for use. This process not only punfies dripping, but
giwes 1t a clear white colour. A httle salt must be mfused, to assist i
preserving 1it.

Becf Ileart Roasted —Wash thoroughly, stuff with forcemeat, send
to table as hot as 1t 18 possible with currrant jelly sauce , 1t will take
about forty minutes roasting, but this depends upon the fire.

Beef Heart.—Let 1t be thoroughly well cooked, and the skin remov-
ed. 1pe 1t daily with a clean cloth, stuff 1t with veal stuffing, roast
two hours and a quarter. Make a brown gravy, as for hare , and serve
with the gravy and currant jelly.

The most pleasant way to the palate of dressing this dish, 18 to roast
the heart rather less than two hours, let 1t get cold, cut it m pieces,
and jug it the same as hare.

To Stew Kudneys.—Cut the kidneys wnto slices; wash them, and
dry them with a clean cloth ; dust them with flour, and fry them with
butter until they are brown. Pour some hot water or beef gravy n-
to the pan, a few minced omions, pepper, and salt, accordmng to taste ,
and add a spoonful or two of mushrocm ket.hup before dishing. Mmn-
ced herbs are considered an 1mprovement t¢ many tastes—cook slowly
ten or fifteen minutes.

-
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Tb Stew a Piece of Beef or Muke Beef Bowuil. —Take a piece of
beef, the brisket or rump, or any otl2r piece that wal become ten-
der. Put a Lttle butter in the bottom of the stew-pan, and then put-
ting m the meat, partially fry or browr it all over Then take 1t out
and lay two or three skewers at the bottom of the pan, after which
replace the meat, which will be prevented from stiching to the pan by
means of the skewers. Next put in as much water ag will cover the
meat.  Stew 1t slowly with the pan closely covered, till done, with a
few onions 1f required. Two hours are reckoned enough for a piece of
BIX or eight pounds When ready, take out the meat, and thicken the
gravy with a ittle butter and flour (g down mto handsome shapes a
boiled carrot and turmp, and add them to the hquor, season with
Pepper, and salt, and a little ketchup. Boil all together for a few min
utes and serve 1n a hash digh,

To Mince Beef —Shred the underdone part fine, with some of the
fat , put 1t nto a small Stew-pan with some onion or shalot (a very Iit-
tle will do) a httle water, pepper, and salt » boillat till the omon 18
qute soft , then put some of the gravy of the meat to 1t, and the mince.
Do not let it boil. Have a small hot aish with 81ppets of bread ready,
and pour the mince nto 1t, but first mix a large spoonful of vinegar
with it 1f shalot-vinegar 15 used, there will be no need of the onion nor
the raw shalot.

To Hash Beef: Do 1t the same 28 10 the last receipt, only the mea,
® to be in slices, and you may add a spoonful of walnut-hquor or het-
shup

Observe that 1t 1s owing to boting hashes or minces that they pet
hara.  All sorts of stews, or meat dressed a second time, should be
only simmered , and this last only hot through.

meat. Set 1t over a bed of clear brigk* coals, and when done on one
side turn the steaks with tongs made for ‘he purpose, or a kmfe and
fork. In a quarter of an hour they w1'* be we 1 done, orif you hke
them rare, ten or twelve mnutes will be sufficient.  Pour off mto a
dish, and save all the gravy that accum.laws while boiling ; and when
doxe lay the steaks in a dish, and seas. a 1y your taste with pepper,
salt, and butter. Serve hot.

To fry Beef-Steaks —Cut the steaks as for broiing, and, on being
put mto the pan, shift and turn them ‘recuently. Let them be donc
brown all over, and placed m a hot dish when fimshed. Gravy may
be made by pourng a little hot water .t +he pan after the steaks are
out. and the fat poured away, with a lhittle pepper, salt, ketchup; and
Hour. The gravy so formed 1s to be soured mto the dish with the
sceaks  Serve to tahle mreediately.

3+
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If onions be requred along with the dish, cut them w thin slices
and fry them till they are soft, They should be fried after the steaks
and merely with part of the fat m which the beef has been fried.

Beef-steak Pie—A good common paste for meat-pies, and which
is intended to be eaten, 18 made as follows: Three ounces of butter,
and one pound of flour, will be sufficient for one dish. Rub the but-
ter well amongst the flour, so as to Incorporate them thoroughly. If the
butter be fresh, add a hittle salt. Mix up the flour and butter with as
much cold water 25 will make a thick paste.  Knead 1t quickly on a
board, and roll 1t out flat with a rolling pin.  Turn the dish upside
down upon the flattened paste, and cut or shape out the piece required
for the cover. Roll out the parings, and cut them into strips, = Wet
the edges of the dish, and place these strips neatly round on the edges
a8 a foundation for the cover. Then take some slices of tender beef
mixed with fat, those from the rump are the best. Season them with
pepper and salt, and roll each shce up 1n a small bundle, or lay themn
flat n the dish.” Put 1n a little gravy or cold water, and'a httle flour
for thickemng  Then, after putting in the meat, lay the cover on the
dish, pressing down the edges closely to keep all tight. If any pastc
réemain cut or stamp 1t into ornaments, such as leaves, and place these
as a decoration on the cover.

On taking pies from the oven, and while quite hot, the crust may be
glazed with white egg and water beat together, or sugar and water, laiJ
on with a brush.

To dress Beef Tongues.—To dress them, boil the tongue tender 1t
will take five hours, always dress them as they come out of the pichle,
anless they have been very long there, then they may be soaked, threo
or four hours 1 cold water, or if they have been smoked, and hung
ong, they should be softened by lyiag 1n water five or six hours, they
should be brought to a boil gently, and then simmer untill tender,
when they have been on the fire about two hours, and the scum remov-
¢d as 1t rises, throw in a bunch of sweet herbs of a tolerable size, 1t
w1ll improve the flavour of the tongue

Tripe—~May be served m a tureen, stewed with milk and omon wll
tender. Melted buiter for sauce

Or fry 1t i small bits dipped in butter.

Or stew the thin part, cut mto bits, 1n gravy - thicken with flour and
outter, and add a little ketchup.

Or fricassee 1t with white sauce.

Soused Tripe.—Boil the tripe, but not quite tender; then put 1t -
to salt and water, which must be changed every day till 1t 1s all used.
Waen you dress the tripe, dip 1t mto a batter of flour and eggs, and
fry 1t of a good brown
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VEAL.

To Keep Veal —The first part that turns baq of a leg of veal, 13
where the udder 1s shewered bact. The shewer should be taken out,
and both that and the part under 1t wiped cvery day, by which means
1t will keep good three or four days in hot weather. Take care to cut
out the pipe that runs along the chine of a lom of veal, as you do of
beef, to hinder 1t from tainting  The skirt of a breast of veal 1s like-
wise,to be taken off, and the nside of the breast wiped and scraped,
and sprinkled with a little salt.

Leg of Veal.—Let the fillet be cut large or small as best suits the
number of your compauny. Take out the bone, fill the space with a fine
stuffing and let 1t be skewered quite 1ound, and send the large sidc
pppermost  When half roasted, not before, put a paper round the fat,
‘and take care to allow a sufficient time, and put 1t a good distance
fiom the firc, as the meat 15 solid  serve with melted butter vowred
over 1t —You may pot some of it.

Knuckle of Veal —As few people are fond of boded veal, 1t may be
well to leave the knuckle small, and take off some cutlets or collops he-
fore 1t 15 dressed , but as the knuckle will keep longer than the fillet,
1t 18 best not to cut off the shices till wanted. Break the bones, tc make
1t take less room, wash 1t well, and put 1t into a sauce-pan with three
onions, a blade of mace or two, and a few pepper-corns, cover it with
water, and stmmer till quite ready. In the mean time some macaroni
chould be boiled with 1t if approved, or rice, or a httle rice-flour, to give
1t a small degree of thickness, but do not put too much. Before 1t 1s
served, add half a pint of milk and cream, and let 1t come up either with
or without the meat.

Shoulder of Veal —Remove the knuckle and roast what remains, as
the fillet , 1t may or may not be stuffed at pleasure , 1f not stuffed
serve with oyster or mushroom sauce , 1f stuffed, with melted butter

To roast Vea..- -The best parts of veal for roasting are the fillet, the
breast the lom, and ke shoulder The fillet and the breast shoul1 be
stufted, particularly the fillet, the stuffing to be composed of cruimnbs
of bread, chopped suet and parsley. a little lemon peel and pepper and
salt, wet with an egg and a little milk  The piece should have a slow
fire at first and will require longer time to dress than beef or mutton.
Let 1t be well basted with butter when there 15 not snfficient drpping
from the jomt. The gravy for roast veal 18 either the usual hot water
&nd salt, or thin melted butter, poured over tLe meat.

To boul Calf’s Head —Clean 1t very mcely, and soak 1t m water, that
1t may look very wlite, take out the tongue to salt and the brains to
make a httle dish. Bl the head extremely tender, then strew it
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over with crumbs and chopped parsley, and brown them 3 or 1f hked
better, leave one side plam.  Serve bacon and greens to eat with 1t
The brains must be boiled, and then mixed with melted butter, scald-

ed sage chopped, pepper and salt.
If any of the head 18 left, 1t may be hashed next day; and a few
elices of bacon, just warmed and put round.

Cold calf’s head cats well 1f gnlled.

Munced Veal.—Cut cold veal as fine a8 p. ssible, but do not chop 1t.
Put tot a very little lemon-pecl shred, two grates of nutmeg, some salt,
and four or five spoonfuls of erther a little weak broth, milk, or water,
Simmer these gently with the meat, but take care not to let 1t boil and
add a bit of butter rubbed n flour Put sippets of thin toasted bread,
cut 1nto a three-cornered shape round the dish

Veal Cutlets with fine Herbs —Melt a piece of butter ma the frying-
pan; put n the cutlets with salt, pepper, and some spice , move them
about m the butter for five minutes » have ready some mixed herbs and
mushrooms chopped finely ; sprinkle half over one side of the cutlets,
and, when fried enough, turn and sprinkle them with the other half s
fimish frying, and add the Juice of a lemon, set them round the dish
with the seasoning 1n the centre.

French way of dressing a Shoulder of Veal—Cut the veal nto nice
Square pieces or mouthfuls, and parboil them. Put the bone and trimn-
mimngs nto another pot, and stew them slowly a long time, 1n a very
little water, to make the gravy. Then put the meat mto the dish m
which 1t 15 to go to table, and season 1t with a very little salt and cay-
enne pepper the yellow rind of a large lemon grated, and some pow-
dered mace and nutmeg  Add some bits of fresh butter rolled m tlour,
or some cold dripping of roast veal. Stran the gravyv and pour 1t 1.
Set 1t 1n a hot dutch-oven, and bake 1t brown.

To roast Sweet-breads —Sweet-breads should be soaked m warm
water, and then blanched by being thrown into boilling water boiled
for a few minutes, and then put into cold water. They may then he
larded and roasted or fried, and afterwards stewed in butter with
crumbs of bread, and being of themselves rather msipid they will be
improved by a relishing sauce and by a large quantity of herbs 1n the
braise. Skins of lemon put upon the sweet-breads w hile braismg wll
heighten the flavor, and keep them white, which 1s very desirable
when sent to table with w.ute sauce. The usual sauce with which
they are served 1s butter and mushroom ketchup. They may be roasted
sn & dutch-oven,

Calves’ Fect —They shoull he very clean boil them three hours, w
until they & » ten ler scive them with parsley and butter.
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Calf’s Heart.—Stuff and roast precisely as beef heart. See page 56.

Calf’s Lrer roasted —Wash and wipe 1t ; then cut a long hole ;t’
and stuff 1t with crumbs of bread, chopped anchovy, herbs, a good de:
of fat bacon, onion, salt, pepper, a bit of butter and an egg. sew the
hiver up, then lard 1t, or wrap 1t 1n a veal-cawl, and roast it.

Serve with a good brown gravy, and currant jelly.

Cutlets another way—Cut shces about three quarters of an inch
thick, beat them with a rolling pin, and wet them on both sides with
an egg dip them into a seasoning of bread-crumbs, parsley, thyme, pep-
per, salt, and a little nutmeg grated ; then put them nto papers folded
over, and boil them, and have n a boat melted butter with a httle
mushroom-ketchup.

Veal Olies —Take some cold fillet of veal and cold ham, and cut
them 1nto square slhices of the same size and shape, tnimming the edges
evenly. Lay a shee of veal on every slice of ham, and spread some
beaten yolk of egg over the veal Have ready a thin force-meat, made
of grated bread-crumbs, sweet-marjoram rubbed fine, fresh butter, and
grated lemon-peel, seasoned with nutmeg and a hittle cayenne pepper
Spread this over the veal, and then roll up each shce tightly with the
bam. Tie them round securely with coarse thread or fine twine ,run &
bird-spit through them, and roast them well For sauce, ssmmer 1n a
small sauce-pan some cold veal gravy with two spoonfuls of cream
and some mushroom ketchup.

Calves’ Tongues —Wash them well, and put them m hot water for
a short time, in order to take off the hard skin » lard them here and
there with large pieces of bacon , put them 1n a saucepan so as to yeld
a little gravy, with two or three large omons and carrots.  When the
whole 18 well glazed, add some water, salt. a clove, and a sprig of
thyme, and let 1t stmmer very slowly for five hours. Just before serving,
skim the sauce, thicken 1t with some flour » open each tongue 1n half,
so that 1t forms a heart shape, and pour the sauce over, addmg to 1t
either somne pickled gherkins shiced, or some mushrooms.

Calves’ tongues 1nay, morcover, be prepared Like those of oxen,

Potted Veal.—This may be potted as beef, or thus —~pound cold
veal 1 a mortar, work up with 1t 1n a powder mace, pepper, and salt.
shied the leancst part of tongue very finely, or ham 1s sometimes used
place n a jar or pot a layer of the pounded veal. and upon that a layer
of the tongue, and continue alternately until the pot 1s full, seemng that
cvery layer 18 well pressed down, pour over the t6P melted clanfied
butter If 1t 18 desired. and which 1s frequently done, to marble thg
veal, cut the tongue cr ham 1n square dice nstead of shredding »t, buy
care must be taken ‘hat they d) not tovch each other or the effect 15

destroyed.
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Calres’ Brains —Wash them, remove the skin, and scald. Dry
them well, fry them 1 butter, serve with mushroom sauce. Instead
of thus when cleaned and scalded, chop them finely, simmer them
with mushrooms, onions, parsley, sage, and wlite sauce, season
highly, serve with fried parsley.

Veal Pie.—Take about two pounds of veal from the lom, fillet, or
any odd pieces you may have. Parboil enough to clear 1t of the scum.
If 1t 18 to be done 1n a pot, make a very bght paste according to direg-
tions for such purposes, roll it out rather thick ; and having your pot
well greased lay 1t round the sides, cutting out pieces to prevent thick
folds, as the crcle dimmishes. Put in a layer of meat, with salt and
pepper. Enrich with butter, or slices of salt pork, and dredge n a
ittle flour. So proceed until you have put all n Cover with paste,
and cut a hole in the top for the escape of the steam. Pour n a por-
tion of the water in which the meat was boiled Set 1t over a
slow fire, watch that 1t does not burn , and if 1t get too dry, add more
of the same water, through the hole 1n the top. If you wish the crust
brown, cover the top with a heater or bake-pan cover It will be done
in an hour and a half.

If the pie 18 baked make a richer crust, in the proportion of a pound
of butter to two pounds of flour , put it 1n a pan, in the same manner
a8 above, notch the edges of the paste handsomely and bake about the
same time.

MUTTON.

Roast Leg of Mutton —Put the leg mto an iron saucepan with
enough cold water to cover 1t, let 1t come to a boil gently, parboil 1t by
simmering only , have the spit or jack ready. and take 1t from the hot
water and put 1t to the fire instantly, 1t will take from an hour to an
bour and a half if large, and less time if small.

Shoulder of Mutton —Must be well roasted and sent to table with
skin a mice brown, 1t 15 served with omon sauce. This 18 the plaimest
fashion, and for small families the best.

Saddle of Mutton.—This jomnt like the haunch, gamns much of 1its
Bavour from hanging for some period, the skin should be taken oft, but
skewcred on again until within rather more than a quarter of an hour
of 1ts being done, then let 1t be taken off, dredge the saddle with flour,
baste well. The kidneys may be 1cmoved or remain at pleasure, but
the fat which 18 found within the saddle should be removed previous
to cooking.

Neck of Mutton —This dish 15 most useful for broth, but may be
made a pleasant dish by judicious cooking. Tosend 1t to table merely
bolled or baked 15 to disgust the partaker of it. When 1t 18 cookcd as

-, S M oy~ -
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s single dish, first boil 1t slowly until nearly done, then having mois-
tened a quantity of bread crumbs and sweet herbs, chopped very fine,
Wwith the yolk ofan €gg, let the mutton be covered with 1t, and placed
In & Dutch or Amerean oven before the fire, and served when nicely
hrowned. The breast may be cooked 1n the same manner.

Tobod a Lyg of Mutton.—A legof mutton should be kept four or five
days befure boling. Before putting 1t into the pot, bend round the

flavour the meat, Dish the leg with a hitttle of the hquor, placing the
lower side uppermost, conveniently for carving A good leg of mutton
will yield sufhcient vy.

Turnips mashed or whole form the appropriate vegetable to be eaten
with this dish,

Lown of Mutton Stewed.—Remove the skin, bone 1t, and then roll 1t,
put it n a Stewpan with a pint and a half of water, two dessert-spoon-
fuls of Pyroligneous acud, a piece of butter, sweet herbs, and an onjon
or two, wherr 1t hag stewed nearly four hourg strain the gravy, add
two spoonfuls of red wine, hot up and serve with Jelly sauce.

slice a few gherkins, and adq with a dessert spoonful of mushroyn,
Letchup , boi 1t, and pour over the mutton wken dished,

Mutton Hashed.—Cut the remams of a cold leg or shoulder of mut-
ton 1nto thin slices, whether fat or lean, flour ang pepper well and
leave on the dish. Bol the bones, well broken up, with a few oniong
minced well, add some salt, a little mushroom ketchup and the hashed
meat, warm over a slow fire, but do not et 1t boil , then add port wine
and currant Jelly, or omu, as you lease. If the former, 1t w1l Impart
& vemson flavour, if the latter method 15 adopted 1t w] be plain,

pring water unless 1t hag only 1ccently been cured, then c(ne houp
will suffice , put 1t 1nto cold water, boil gently, 1t will be done m two

To Boda Sheep’s Tead —Soak and wash the head 1p cold watep
taking cate to remove all the splintcrs of the bones, and to ckan the
brains tnoroughly of all the shin and blood, pyt 1t into a saucepan,
cover 1t with lukewarm water and a good spoonful of salt s let 1t oy
tery gently, skimming 1t yel] from tume to time, When 1t has boyleg

St et s e ymae {
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about an hour, take off al. the fat ; and having cut up a good sized onion
two turnips, a carrot, a small head of celery, and a sprig or two of
Earsley, put them nto the broth with a httle thyme and a crust of

rcad toasted brown, cover up the saucepan, and let the broth simmet
gently for an hour and a half, when the head will be done. Serve 1
up with the brains chopped up in melted butter, poured over 1t, ana
turnips 1n another dish. Serve the broth, which will be excellent, 1o
a tureen.

To Fry Muttor Chops.—They sequire to be cut 1n the same manner
as for brolling and may be dressed according to the preceding direc-
tions for steaks. None cf the grease which flows from the chops 18 to
be used along with them, and the whole must be pourcd away before
preparing the gravy.

To Brou Mutton Chops.—Mutton-chope should not be broiled on too
fierce a firc, otherwise the fat will cause the fire to flare, and the chops
will be smoked and blackened. Pepper them and salt them the same
as beefsteaks , but, unlike those, mutton chops require constant turning ;
they should not be overdone.

When they are done enongh lay them m a hot dish and sprinkle
:.hem with salt , they requre no butter, the chops bemg sufficiently
at.

Irish Stew.—Put two pounds of breast of mutton into a pot, with a
pint and a half of water and a pinch of salt ; let 1t stew gently for an
hour , then take off all the fat , take out the meat and cut 1t mto small
pieces , have ready four pounds of potatoes, pared and cut halves ,
three or four good sized onions, peeled and slhiced, and pepper and salt
mixed 1 a cup. When you have taken the fat off the broth as closely
a8 possible, put 1n a layer of potatoes , then sprinkle two or three pieces
of meat with the pepper and salt, and lay them on the potatoes, then
a layer of the shiced onions, then another layer of potatoes, one of mut-
ton, then one of onions, and 85 on till the whole 18 m. Cover close
and let 1t stew very gently for another hour, shaking 1t frequently
that 1t may not burn.

To Brou Kidneys —Spht tbem through lengthways, and run an iron
skewer through them to keep them flat, pepper them, and broil them
over a clear tire. 'Lhey should be hightly done. Serve them m a very
bot dish, sprinkle them with salt and put a bit of butter on each.

B e e Tl .
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LAMB.

To Roast Lamb —Lamb requices to be well roasced, as, if not suff-
ciently done, 1t will fail to acquire that delicate taste go peculiar to 1t.
It s commonly dressed 1n quartcrs.  Lamb should be well Jomnted or
chopped by the butcher. a8 1t 18 such a delicate sort of meat, that ;¢

comes altogether dis gured, 1if the carver 15 compelled to hack an(
pull 1t 1n preces. In roasting, baste with 1ts own drpping, and after

To Roast a Showder of Lambd (saroury) —Secore the Jomnt with cuts
an inch deep, rub 1t over with butter first, then season 1t with pepper
and salt, and swecet-he; bg » rub over these the yolk of an egg, and rop
1t 1n bread-ctumbs > Foast it a heht brown When sufhciently cooked
pour off the fat in the dripping-pan, and make a gravy of that which
'emains seasoning with pepper and salt tomato or mushmom-kotchnp,
the grated rind and Juice of a lemon thickened with 5 little flour Pug
'he lamb on a clean hot dish and pour the gIavy over 1t

To Bod a Leg of Lamb —A leg of lamb 15 a dehcate dish when nice
«y boiled. If whiteness 15 desirable, wrap 1t 1n a clean cloth, only the
quor will then be spoiled for broth  Bod one of five pounds gently
for about an hour ang 3 half  When you dish it cut the Jomn Intc

chops, fry them and lay round 1t, Sauce, piam melted butter, or pars-
ley and butter.

To Fry Lamb Chops.—Lamb chops may be either smply fried 1n
the same mannep ag mutton chops, or dressed wath egg and crumbs

of bread (but with no parsley), as 1n the case of cutlets Gravy made 1n
the pan, as for fried steaks.

A very nice dush, —Take the best end of a neck of lamb, cnt into
steaks, and chop each bone <0 <hort as to make the steahs almo«t
round  Egg and strew with crumbs, herbs, and seasomng, fry tliem
of the fine-t brown, mash some potatoes with a little butter and
cream, and put them into the muddie ot the dish rajeed high  Then

place the edge of one steak on another with the small bone upward
all round the putatoes

——



66 HOME COOK BOOK.

VENISON.

To keep Vemson —Keep the venson dry, wash 1t with milk and
water very clean, and dry 1t with clean cloths till not the least damnp
remnains , then dust pounded ginger over every part which 18 a very
good preventive agamnst the fly. By thus managing and watching, 1t
a1l hang a fortnight. When to be used, wash 1t with a hittle luke-
warm water, and dry 1t. Pepper 18 lhkewise good to keep 1t.

Roast Venison.—A haunch of buck will take thrce hours and a half
or thiee quarters roasting , doe, only three hours and a quarter. Ven
1son should be rather under than over done

Spread a sheet of white paper with butter and put 1t over the fat,
first sprinkling 1t with a little salt , then lay a coarse paste on strong
paper and cover the haunch tie it with fine pack-thread and set 1t at
a distance from the fire, which must be a good one. Baste 1t often,
ten miutes before serving take off the paste draw the meat nearcr
the fire, and baste 1t with butter,and a good deal of flour to make 1t
froth up well.

Gravy for 1t should be put mto a boat, and not nto the dish (unless
the venison has none,) and made thus —Cut off the fat from two or
three pounds of a lom of old mutton, and sct 1t 1n steaks on a gridiron
for a few minutes, just to brown one side , put them nto a sauce-pan
with a quart of water, cover close for an hour, and simmer 1t gently ,
thenuncover 1t and stew till the gravy 1s reduced to a pint.  Season
with only salt

Currant-jelly sauce must be served in a boat.

To prepare Vemson for Pasty—Take the bones out, then scason
and beat the meat, lay 1t mnto a stone jar in large preces pour upon 1t
gome plan drawn-beef gravy. but not a strong one, lay the bones on
the top, then set the jar in a water-bath, that 15 a saucepan of water
over the fire stmmer three or four hours then leave 1t in a cold pliwce
till next day. Remove the cake of fat lay the meat n handsome
pieces on the dish , 1f not sufhciently scasoned ad4d more pepper salt,
or mmento as necessary  Put some of the gravy, and keep the 1c-
mainder for the tune of serving  If the vemison be thus prepared 1t will
not requite so much time to bake, or such a very thick crust as 15 usual,
aad by which the under part 1s seldom done through.

Ven son Pasty — A\ shouller hined ma es a good pasty bat it
mast he wall hiaten and seasoncl aml the want of fat supphed by
U at of a fne wll bung 1 of mutton steeped twenty-four homsn
vqual parts of ripe vimegar and port  1le <houlder bemng <inews 1t
wall be of @ 'vantage to tun at wcll with <ugar for two or thice davs
and whet to be uscd wi, et perfectly dean from at, and the wine

A mistat ¢ nserd 1o provarl thet vemson could not be bake 1 too much
but as above dnccted, three o fr bows ma slow oven will be quite
su‘ficient to make it tuades, and the fa.or will be pieserved  Juither
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m & éhoulder or mde, the meat must Le cut i pieces, and lad with fat
between, that 1t may be proportioned to cach person without breaking
up the pasty to find it. Lay some peprer and salt at the bottom of
the dish, and some butter » then the mcat nicely packed, that 1t may
be sufficicntly done but not hie hollow to harden at the edges,

The venison bones should be boled with some fine old mutton—of
this gravy put half a pint cold into tle dish, then lay Lutter en the
venison, and cover as well as Line the <1d¢s with a thick crust, but do
nut put one under the meat Keep the rcmainder of the gravy til}
the pasty comes from the oven, put 1t mto the middle by a funnel,
quite hot, and shake the dish to inix well It should be seasoned with
pepper and salt

To stew cold Vemison —Cut the meat m small slices, and put the #rm-
mings and bones mnto a saucepan, with barely enough water to cover
them  Let them stew two hours Stran the lquor in 4 stew-pan ,
aldd to 1t some its of butter rolled in flour and whatever gravv was
ift of the venison. Stir m boume curtant jelly and let it boil half an
hour.  Then put in the meat and | eep 1t over the fire long enough to
heat 1t through, but do not let 1t boil

Minced Venison, or Hash —Cliop up the meat 1n small pieres, put
them by and ma e gravy with the remamine parts or some veal or
mutton broth will do°  Add some butter rolled in flour, and flavor
with carrant jelly, Put in the vemson, and let it simmer )] petfectly
warmed through,

PORK.

To roast Pork —Pork requires a longer time in roasting than any of
the preceding mieats  When stufhing 15 to he uced, 1t must be e
posed of chopped sage and omum, perper and salt The pieces should
be neatly and well scored 1n tegular stripes on the outer skin, to
enable the carver to cut sliccs easily  Before puttng to the fire rub
the s with saad o, to pevent its bastermg  and baste very fioo
grent y. Lhe basting may be done by rubLing 1t with a piece of
butter 1n a musln bag, when there 1s not enough of diipping  Ire
gravy for pork may be the same as for other joints hot watcr and ~alg
pourcd over 1t on the dish It 15 consulered an 1improvement to Lave
apple-sauce served i a small turcen as 1t assistsan overcomme ' a
nchness or lusousniess of the wmeat and mnparts a slight aci lulous

flavor
To boul fresh Porke —Take a flat blate-hone of country prk tahe

out the hone and put veal stuffing 1n 1t< place wropat ma cle aoth
aud put 1t ina saucepan of belling water with a Lile falt, let 1t bod
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slowly for about an hour and a half, or an hour and three quarters, ac-
cording tothe size 1t should, however, well be done. Serve 1t up with
parsley and batter pourcd over 1t plentitully - This1s amostr I and
at the same time a most ded cate dish, equal to boiled fowl and pickled
potk, whic',, mdeed, 1t greatly 1esembles

To Boil Pickled Porl. —Ilaving washed and seraped it, put 1t into
boiling water with the shin-side uppermost It 1t be thin, a prece of
four pounds will be done 1n less than an hour, a leg of eight pounds
will take thuee hours  Pork should be done enough, but 1t boiled too
fast or toolong, 1t will become jelly  Keep the pot well shunmed, and
seud 1t to table with peas-pudding and greens Some peisons like
cartots, parsnips also

To Dol Bacon and Beans —These must be boiled separately, other-
w1se the bacon will <poil the color ot the beans Soak the bacon tor an
nout ot two 1 cold water, trim and serape 1t as clean as possible, and
put 1t mto enough cold water to cover 1t set 1t over slow fite, so that
1t wall be halt an hour before 1t comes to a boil, then shim it and let
1t boil gently till done “I'wo o1 three pounds will requue an hour and
halt atter 1t boils, the hock or gammon, being thiek, will 1equire moro
time  When done enough, strip oft the rind, and your beans in the
meantiae having been boded and strained, put them mto a deep dish
liy the bacon upon them, and send themn to table, with parsley and
butter 1n a boat

To boil a Ifarm —If the ham has been long cured soak 1t i cold wa-
ter for from tvelve to twenty hours  Scrape 1t and put 1t 1nto a larege
vessel to bl with pienty of ~old water, and let 1t simmer gently
fium three to four or five houra according to the size. A ham of
twenty pounds will requre four howrs and a half  Slam the pot fie-
quently to rcmove the gicase as it rises. When done, stuip off the rind,
and sticw bread-raspings over the top side, then set 1t before the fire,
or in the oven, to dry and brown Some persons prefer to bake a ham;
1t 15 then necessary, after soa'ing and scraping, to enclose 1t 1n a paste
of flour and water beforc sending 1t to the oven.

To brol Ham —Cut the ham about the third of an inch thick, and
broil 1t very quichly over a bnisk fire, lay 1t on a hot dish, pepper 1
and put on 1t a good lump of butter.

Roast Pig —Soak 1 milk some lLight bread, boil some sage and onions
in plenty of water, strain 1t oft and chop 1t very fine, prcss the mlk
from the bicad, and then mix the sage and omon with pepper and salt,
in the brcad put the yolk of an eeg to bind 1t a little put this in the -
side of the piz rub the pix over with milk and butter paper 1t, roast it
8 beaut\ful Lrown, cut ofl the Lead beforet 15 drawn fiom the epit, and
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likewise cut 1t dow n the back and then you wall not break the shin;
take out the spit, cut off the ears trom the head, and crack the bone
and tahe out the brains, put them in a stey pan with all the iside stut-
fing and f hittle brown sauce, dish the pig, the back outside, and pug
the sauce 1n the middle, and some m g boat, the eats at cach end

Pig’s Head Baked —Let 1t be divided and thoroughly clcaned, tale
out the brains, tiim the snout and ears, bake 1t an hour and g halt,
wash the brains thoroughly, blanch them, beat them up with an ey,
pepper and salt, and some finely cut or powdered sage, and a small
piece of butter, fry them or biown them before the e, serve with
the head.

Pig’s Head Bowled —This 1a a nore profitable dish though not so
pleasant tqthe palate 1t should hi~t be = lted which 1s usually done
by the pork Lutcher, 1t should be boiled an hour and a quarter, 1t must
bol gently or the meut will be hard » serve with vegetables,

To fry Pork Ch?s —Pork chops should be cut rather thin, and be
thoroughly dressed. They may be cither s'mply 1ied 1n the same
manner as chops, or fized after beme dipped i cgg, an 1 sprinkled with
crumbs of bread, and sage and omon fincly chopped *No gravy 1s
expected with pork chops. If any sauce be used, 1t must be apple
sauce.

Cheshire Pork Pie —Take the shin of a lom of pork, and cut the loin
into steaks, season with salt, pepper, and duoed sage. Maie a good
crust. line the dish with 1t and put n a layer of potk, then a layer of
shiced pippms dipped 1n sugar then another lay er of pork cover in the
pie and bake 1n a moderate oven,

To fry Pork Sausages.—All sausages arc fried al'ke, and require to
be dicssed very slowly  Beforc being put into the pan they should
be pricked 1n several places with a fine tork, to prevent ther bursting
by the expansion of the air within.

It 15 common n England to bring fried sausages to table neatly laid
out on a flat dish of mashed potatoes, 'IhLe sausages and potatoes are
helped together. They may also be lad in links on teasted bicad, and
garmished with poached eges around the digh

Fried sausages aie sometimes used for garmshing roist turkey.

1o Pickle Pork—1he quantities proportioned to the middhings of 8
pretty large hog, the hams and shoulder- being cut oft

Mg, and pound fine, four ounces of s Utpetic a pound of enarse ey
gar, an ounce of sal-prunel, and a little common salt, sp.mhle the
pork with salt, and dram 1t twenty-four homs then rub with the
above , pack the pieces tight in a small decp tub, filling up the spaces
witk common zalt. Place lare pebbles on the potk to preveat it from
swimming m the pickle which tne salt w11l produce.  Ti kept fiom ar
1t will continue very fine for tno years,
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Sausages —Chop fat and lean of pork together , season 12 with 8age
pepp-r, and salt, and you may add two or three berrics of allspice  half
fill hogs’ guts that have becn soaked and made extremely clean or the
meat may be kept 1 a very small pan, closely covered, and so rolled
and dusted with a very little flour before .t 15 fried  Scrve on stewed
red cabbage, or mashed potatoes put n a form, brown and garmish with
the above, they must be priched with a fork before they are diessed
or they will burst

Heqd Cheese —Take some tongues, feet, and head of tender pork—
and any fragments of meat on hnd, clean, and scrape as for souse,
boilimg till the meat falls off, chop 1t small flavor to taste, mixing 1t 1
well put m a forcer or cheese hoop, and piess, with plate on top and a
weight over , 1n two or three days 1t will he ready for use

Soused Pig s Feet —Take the ears, feet, and upper part of the head,
scrape clean, boil until the meat 1» tender take 1t up , 8o flavor properly
—and put mnto pure vinegar, spice as you hke Put 1t mn a Jar and
heep closely covered. Tripe can be pickled 1n the same way.

Jelly of Pig’s Feet and Ears —Clean and prepate as m the last
article, then boil them 1 a very small quantity of water till every bone
can be taken out, throw in half a handful of chopped sage the same
of parsley, and a seasoming of pepper, salt, apd mace, 1n fine pow der;
simmer till the herbs aie scalded, then pour the whole into a melon
form.

GENERAL DIRECTIONS FOR CURING MEATS, &C.

a
.

Tn make a_Pickle that will keep for years, Jor Hams, Tongues, or
Beef 1f boued and skimmed betaceen each parcel of them.

To two gallons of spring-water put two pounds of coarse sugar, two
pounds of bay and two pounds and a half of common salt and half a
pond cf saltpe 1e, mn a deep earthen glazed pan that will hold four
ga'lons and with a cover that will fit close Keep the beef or hams
as Ing as they will bear, before you put them into the pickle , and
sp.inhle them with coarse sugar in ‘& pan from which they must dram.
Rab the hams &c well with the pichle and pack them m dose, put-
tine as much as the pan will hold so that the pichle may cover them
The pickle 15 1t not to be boiled at first A small ham may he fourteen
days a large one three weeks, a tongue twelve days, and beef 1n pro
portion to 1its sizz  They will eat well out of the pickle without dry

Ay it
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Ing. 'When they are to be dried, let each piece be dramed over the
pan, and when 1t will diop no longer, take a clean sponge aud dry 1t
thoroughly. Six or eight hours will smoke them, and there should be
only a lLttle sawdust and wet straw burnt to do this, but if put mto
& clumney, sew them 1 coarse cloth and let them hang a weck.

To cure Hams.—Hang them a day or two, then sprinkle them with
a little salt, and drain them another day, pound an ounce and a half
of saltpetre, the same quantity of bay-salt half an ounce of sal-prunel,
and a pound of the coarsest sugar Mix these well ; and rub them into
each ham every day for four days, and turn 1t. If a small one turn 1t
every day for thrce weeks » If a large one, a week longer, but do not
rub after four days. Before you dry 1t, dram and cover with bran,
Smoke 1t ten days.

Another way —Choose the leg of a hog that 1s fat and well-fed ,
hang 1t as above , 1f large, put to 1t a, pound of bay salt four ounces of
saltpetre, a pound of the coarsest Sugar, and a handful of common salt,
all in fine powder, and rub 1t thoroughly. Lay the rind downw ards,
and cover the fleshy parts with the salts. Baste 1t as often as you can
with the pickle, the more the better.  Kcep 1t four weeks, turning 1t
every day. Diam 1t and throw bran over 1t , then hang 1t in a clum-
acy where wood 1s burned, and turn 1t sometimes for ten days

Another way —Ilang the ham, and sprin! le 1t with salt as above
-hen rub 1t every day with the following, 1n fine powder half a pound
of common salt, the same quantity of bay-salt, two ounces of saltpetie,
and two ounces of black pepper, mixed with a pound and a half of tca.
cle. Turn 1t twice a day 1n the pickle, for three weeks. Lay 1t into a
pail of water for one night, wipe 1t quite dry, and smoke 1t tw o or three
weeks.

Another way that gres 1t a high flavor—When the weather will
permmt, hang the ham thice days, mix an ounce of saltpetre, with a
quarter of a pound of bay-salt, the same quantity of common salt, and
als0 of coarse sugar and a quart of strong beer , boil them together,
and pour them immediately upon the ham » turn 1t twice a day 1n the
pichle for three weeks. An ounce of black pepper, and the same quan-
tity of allspice, 1n fine powder, added to the above, will give still more
flavor.  Cover 1t with bran when wiped, and smoke 1t from three to
four weeks as you approve the latter will make 1t harder and give 1t
more of the flavor of Westphalin. Coarse wra , Iif to be smoked where
thete 15 a strong fire,

A method of gwing a still higher Slaror.—Sprinkle the ham with
ealt after 1t has hung two or thice days, let 1t dran ; make a pickie
of a quart of strong beer half 4 pound of treacle, an ounce of coriander
sceds two ounces of Jumper-berries, an ounce of pepper, the same
guantity of allspice an ounce of saltpetie, half an ounce of sal-prunel,
& handful of common salt and a head of shallot, all pounded or cut
five. Buil these all together a few minutes, and pour them over the
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ham : this quantity 18 for one of ten pounds. Rub ana turnit every
day, for a fortmght , then sew 1t up 1n a thin linen bag, and eraoke 1t
three weeks, Take care to dran 1t from the pickle, and rub 1t 1a bran,
betore drying.

To cure Mutton Ham.—Cut a hind-quarter of good mutton mto the
shape of a ham, pound 1 oz of saltpetie, with 11b of coarse salt, and
4 oz of brown sugar, rub the ham well with this mixture, taking care
to stuff the whole of the shank well with salt and sugar, and let 1t lie
a fortmght, rubbing 1t well with the pickle every 2 or 3 days, then
take 1t out and prcss it with a weight for 1 day , smoke 1t with saw-
dust for 10 or 15 days, or hang 1t to dry n the kitchen. If the ham
18 to be boiled soon after 1t has been smoked, soak 1t 1 hour, and 1f 1t
has been smoked any length of time, 1t will require to be soaked sev-
eral hours. Put 1t on in cold water, and boil 1t gently 2 hours.

Hog’s Lard —Melt 1t with great care i a_jar, put nto a kettle of
mater, set on the fire to boll, adding to the lard a sprg of rosemary’
while melting , then run 1t mnto small clean bladders.

Suet and lard keep. better in tin than in earthen vessels ; suet may ,

e kept for a year, 1f chopped, packed in tin, and covered with treacle.

POULTRY.

To Roast a Turkey —Having picked, drawn, and singed the turkey,
yruss 1t according to previous directions for trussing fow s. Stuff the
breast with rich vea! stuffing adding a 1tt'e sausage-meat ; sew up the
neck. Cover the breast with buttered paper to preserve 1t from
scorching, and roast 1t to a fine brown. Baste 1t well with butter;
and a little whi e before 3t 18 done remove the paper and ailow the
hreast to brown. A good-sized turkey wi'l require roasting from an
how wid a half to two hours. You must have plenty of good gravy n
the dish, and garnish with Jemon. Serve with bicad sauce.

To Boul a Turkey —A boiled turkey 18 a most delicate and excellen
dish, and requues to be dressed with extreme care. Clean the turkey
fiom feathers and stumps, and sige off the hairs, taking care not to
b acken the skin. Draw and wipe 1t inside with a ¢ ean dry ¢ oth;
cut off the legs at the first joint , draw out the sinews , then pull down
the skin and push the legs mside , cut the head off ¢ ose to the body,
leaving the skin long, and diaw out the craw. Make a good vea'-stuft-
mg and put 1t 1nto the breast, leaving sufhcient room for the stuffing
to swell , then draw the skin of the breast over the opening and sew 1t
neatiy across the back. so that when the turkey 15 brought to table no
gewing wul appear. Piace the gizzard in one wing and the lwer in
the other ; turn the wing on the back and fix them to tne sides with




HOME COOX BOOK 73

& skewer ; wrap 1t 1 a cloth dredged with flour, and put 1, into a pot
of warm water, in sufficicnt quantity to keep the turkey always cov-
ered. Snim it whie boling A small, young turkey will not take
more than an hour and a half to bor 1t,a aige one about two hours
axlahaf When done place 1t m 4 hot dish, and  pour a little sance
over the breast. Send up oyster-sauce or parsley and buttcr, ma
turcen  Some cooks make the stufting of zhopped bicad and buiter
oysters, cream, and the yolhs of eggs.

Pulied Turkey —Diide the meat of the breast by pulling instead
of cutting, then warm 1t 1n a spoonful or two of white grary, and a
liftle cieam, grated nutmeg, salt and a little flour and butter, do not
boil 1t The leg should be seasoned scorcd, and broiled, and put nto
the dish wath the above round 1t Cold chichen docs as well,

Turk.y Patties—Mmnce some of the white part, and with grated
lemon nutmeg, salt, a very httle white pepper, cicam, and a very little
bit of butter warmed, fill the patties.

To Roast Goose —Pick, draw, and singe the poose well  Cut off 1ta
head and neck. Take off the feet and legs at the first Jont , also, take
off the wings at the first jomnt The portions of the legs and wings
that arc left arc shewered to the sides.  Stuff with chopped sage and
onion, and crumbs of bread, with pepper and salt  The swin of the
neck must be tied securcly, to prevent the gravy from running out.
Paper the breast for a short time. A goose does not requuc so much
basting as fowl or turkey, for 1t 18 naturally greasy. It will require
from two hours to two hours and a half in'roasting. It ought to be
thoroughly done  Serve with gravy sauce and apple sauce The hver,
gizzard, head, neck, feet, and the pmions of the goose, form what 1s
termed the giblets, and compose a good stew or pie.

Green-Goose Pie.—Pone two young green geese, of a good size , but
first tahe away every plag, and singe them nicely.  Wash them clean ,
and season them high with salt, pepper mace, and allspice  Put one
mside the other . and press them as close as you can, drawing the legs
mwards. Put a gooa deal of butter over them, and bake them eithcr
with or without crust , if the latter, a cover to the dish must fit close
to keep 1n the steam. It will heep long.

To Stew a Goose —Truss the goose as for boilling, cover 1t with ba~
con. and tie 1t up, cover the sauce-pan with bacon, put mn a sprinkle
of sweet herbs  a carrot cut 1n dice and two bay leaves, lay 1 the
goose and giblets, cover with bacon, moisten with as much stock as
wiil cover the goose, let 1t boil, cover with buttered paper and a close
cover, and set 1t on a hot heaith, with fire over 1t, give 1t an hour and
a halt.  Serve 1t with onion or apple sauce.

¢
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To Roast Ducks—Pick, draw, and sitge them Cut off the head ,
dip the fect m boiling water to remove the yellow shin, tmss them
plump turming the fcet flat upon the back ~ Stuff the same as g00se,
und serve with gravy and apple sauce. An hour will roast a duck.
Green peas, usually accompany roast duck.

Stewed Duck with Green Peas —Put a deep stew-pan on the fire
with u piece of fresh butter, singe the duck, flour 1t, and put 1t n the
Stew pan to brewn, tnrning it two or three tines » pour out the fat but
Iet the duck reman n the pan, put to 1t a pint of good gravy, a pnt
of peas, two lettuces cut small, a bundle of sweet herbs and & httle
pepper and salt, cover close, and let them stew halt an hour Gne
the pan a shake now and then When they ate just done, grate n a
Iittle nutmeg and a httle beaten mace, and thicken 1t with a” piece of
butter rolled n flour, shake 1t ull together for a few minutes, then
take out the sweet herbe, lay the duck i a dish, and pour the sauce
overit  Garnish with m'nt, chopped fine.

Potted Sea-Ducks —Parboil the gizzards, livers, and hearts , chop
them fine , nux with bread-crumbs and butter, seasoned with pepper
and salt and if you like, a httle minced onon and sage. Full the bod-
1c> and crops with the stufing and sew them up. Then have ready a
pot with some boiling water 1n 1t, and a couple of sticks laid acioss m
the form of an X, s0 as not to touch the water. Lay the ducks on
these, place them over the fire and let them reman till quite tender,
keeping the pot clusely covered, 50 as to prevent the escape of the sayor
with the steam,

Next lay slices of parboiled pork on the bottom of a clean pot, lay
the ducks m, couk, and turn till of a fine brown. Make gravy as for
other poultiy, and setve with curirant Jelly.

[y

Roast Chickens —Observe the previous directions as for roastmg tur-
key , and 1f you wish to do several at once put the syt thiough the
bodies the other way To roast chikens takes about an hoar It they

m are small thcy will do 1 three quarters of an hour.,

Roast Chicken—another zay —Draw singe, and truss the chicken,
and put 1t between some shices of bacon » take care to tic up the legs on
the spit, 5o that they be kept firm, baste 1t with 1ts own grasy , when
done to'a pomt (v e, half an hour ) serve with cresses round 1%, sca-

oned with vinegar and salt.

==
=

Clucken Fricassee —IIalf boil a chicken n a lttle water let it eool
then cut 1t up, and simmer 1m a gravy made of sume of the water 1p
which 1t was boiled and the neck Lead feet Iver, and gzeard stewed
well tegether, Add an omon a fagot of herhs pepper and sale, and
f thichen vith batter rolled m flow added to the strained hquur with
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a little nutmeg, then give 1t a boil, and add a pmt of cream stir over
the fire, but do not let it boil.  Put the hot chicken mto a dish, pour
the sauce over 1t, add some fried forcemeat balls, and garmsh with .
ces of iemon.

Boied Fouls —Flour » white cloth, and put the fowls in cold water
lot them simmer three quarters of an hour, serve with parsley and but-

ter, ot ayster or celery sace, The fowls may be covered with a white
sauce 1f sent cold to table,

Bouled Fowls with Oystsvs.—Take a young fow ], fill the inside with
oysters, put it nto a jar and plunge the jar n a kottle or saucepan of
water ~ Boilit for one honr ang a halt.” There will be 2 quantity of
gravy from the juices of tre fowl an oysters 1 the Jar, mahe it mnt»
a white sauce with the audition of egg ‘cream or a little flour and but-
ter, add oystes to 1t, or serve 1t up plamm with the fowl The gravy
that comes fiom a fow] dreszed i this manner will be a stiff jelly the
next day, the fowl will be very white and tender, and of an exceeding-
ly fine flavor

Chickhen Pie —Wash ard eut the chicken (1t should be young and
tender ) 1 preces and putit a2 dish, then scason 1t ¢o your taste with
salt pepper, a blade op two o mace, and some nutineg. W hen your
paste 1s ready for the chicke % Put 1t 1, and hll 1t aout two. thirds
with water , add several lumps of good sy ect butter, and nut on the
top crust. A pie with one chicken will requite from one hour to three
quarters of an hour to bake

Fouwl, Cold 1o dress —Take the remams of a cold fowl remove the
skin then the bones, leaving the flesh 1n ag large pieces as possible ,
dredge with flour, and fry a light brown m butter 0% 1t up m a good
gravy well seasoned, thichen with butter rolled 1 flour Havor with
emon, and scive hot with Sippets.

Chicken Currie. Cut up the chicken raw, slice omong, and fiy both
m butter with great care, of a finc light brown, or, if you use chick-
ens that have been dressed, fiy ouly the omons. Lay the jomnts cut
mto two or three pieces cach 1ato a stew pan, with a veal or mutton
gravy, and a clove or two of garliis  Sunmcr ull the el ken 1s quite
tender  Half an hour before Jou serve 1t rab smooth a spoontul or
two of curme-powder a spoonful of flour and an ounce of butter , and
add this with four large spoonfuis ot cream to the stew. Salt to your
taste  When Serving squeeze n a nile lemon,

Fowl Brouled —Separate the back of the fow! and lay the two sides
open shewer the wings as for roasting, scamon well v )th pepper and
salt and broil » send o table with the mside of the fow 1 to the surlace
of the dish, 1t 1s an aduurable breajfacs dish when a Juuraey 13 to ug

rforwed.
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Chu~ite Frwassse with Green Corn —Cut the corn from the cob
cover with wates ana stew until nearly done—cut up vour chicken,
put 1t 1n witn the om, and let them simmer for half an hour. Put m
u hittle pepper wnd a tes cup of cream or mulk, thicken with flour stir
In some butter —put your salt 1n ast.

To Roast Partrulges —Vick draw, singe, snd clean them the sam
as foanls Make a shitin the neck and draw out the craw, twist the
neck round the wing and bring the head 1ound to the side of the breast.
The legs and wings ace trusced the same as fowls, only the feet are
left on and crossed over oue another  Put them down to a dear fue
and baste well with butter. 'When about half done, dust a hittle flour
over them, let them be mcely browned They will require to roast
fiom twenty minutes o half zn hour each  Serve on toasted bread
dipped m the gravy, with gravy and bread-sauce.

To Roast Pigeons —Pick draw and truss them keeping on the feet,
Chop the hiver with some patsley add crumbs of bread. pepper, salt
and a little vutter , put this stuthng mside.  Sht onc of the legs, and
slip the other through n, shewer and 1oast them half an hour, baste
them well with buiter. Scrve with brown gravy m a boat and bread-
sauce

Pugeons 1 Jelly —Make some jelly of calf’s foot, or if you have the
Liquor 10 which a knuckle of veal has been boiled, 1t will answer the
same puipose , place 1t 1n a stewpan with a bunch of sweet herbs, a
blade of mace, white pepper,a slice of lean bacon, some lemon peel,
and the pigeons, which, being trussed and their nechs propped up to
make them appear natural, season to your palate  Bake them , when
they are done 1emove them from the liquor, but keep them covered
close that their color may be picserved  Remove the fat, boil the
whites of a couple of eggs with the jelly to clear 1t and strain 1t , this
15 usually done by dipping a cloth nto boiling water and straining 1t
through 1t as 1t picvents any thing hke scum or dirt sweeping through
the stramcr  Put the jelly rough over and round the pigeons.

To roast Smipes or Woodcocks —These are not drawn Spit them
on a small bird-spit, flour and baste them with a piece of butter, lay a
slice of brcad toasted brown m the dish, and set 1t under the smpes
for the trail to drop on  When they are done enough, take them up
and lay them ona toast Have ready, for two snipes, a quarter of a
pat of good gravy and butter, pouritinto a dish, and set 1t over 8
chating-digh fur & fen minuics.  Garuish with lemon.

To roas! @ Rabbit —Ilaving drawn and skinnped 1t, wash it 1n waim
water, dry 1t truesat, and stuff 1t as follows —Beef-suet chopped fine;
a tew bicad-cruinbs, a little thyme, marjoram, and savory, a lhttle
grated lemon-pecel pepper ana salt mixed together with an egy, put
1t inio the belly of the rabbit and sew it up. Suspend it befoie g
goud fire, and do not put 1t too close at firs® baste 1t well with but

*
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ler or veal dnpping  and diedge 1t two or three times with flour
When 1t ' sufhicient]s toasted place the rablng i a Lot disk put a
Iittle water i o sanccpan a lump of butter 1ol n flour, and pour
the gravy in from the dupping-pan , grverta bal up and yoar it over
the rablut,

To stew Rabbits —Wash the rabbits well, cut them m pueces qpg
put them 1n to scald for a few minutes  Mclt a picce of batter 9
which fry or brown the rabbits for a short time.  When ghyhtl s
browned, dust in some flour then add as much g1avy or hot wateq ay
will make sufficient soup.  Put 1n omons ketchup, Pepper and san, s
cording to tuste. Stew for an hour slowly,

GRAVIES.

GFNEPAL DIRFeTIONS Riorr CTING GRAV(FS —Gravy may be mad
quite a8 good of the skirts of beef, and the Kidney, as of any othe:
meat, prcpared i the same way.

An ox kidney, or milt makeg good gravy cut all to pieces, and pre
pated as other meat, and sy wll the shank end of mutton that has

ecn dicssed 1f much be not w anted.

The shank-bones of mutton are 4 great improvement to the richnesy
of gravy , but first soak them wll, and scour them clean

To dress Gravy that vl kecp @ Weel —Cut clean beef thin put
It mnto a frying-pan without any butter, and set 1t on a fue covered
but take care 1t docs not burn, let 1t stay till all the gravy that comcs
out of the meat 15 dried up 1nto 1t again, put as much water ag will
cover the meat, and let that stew awayv  Then puc to the meat g
#mall quantity of water, hetbs, onions Spice, and a it of lean hai -
summer till 1t 16 rich, and keep 1t m a cool Place. Do not take off the
fat till going to be used.

s

Clear Gravy —Shce beef thin, broil a part of it over a very clear
fire just enough to give color to the gravy, but not to dress 1t, put
that and the raw into a very nicely tinned stew-pan with two orions
a clove or two whole hlack peppers, berries of allspice and a bunch of
8weet herbs , cover it with hot water gwe 1t one bol and skum g woll
twoor thice tmes , then coyor 1t. and simmer tll quite strony

Cullis or brown Grary —lay over the bottom of a ftew-pan ag
much Iean veal as wyl cover 1t an anch thick, then cover the vead
nith slices of undicssed Fammon  two or three onions, tio or three

v sl some swidt biorbs too blades of 1aace and three clover
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Cover the stew-pan, and set 1t over a glow firc; but when the juices
come out, let the firc bea little qucker. When the meat 18 of a tine
brown, fill the pan with good beef-broth, bol and sgin 1t, then simmer
an hour, and add a little water, mixed with as much flour as will
make 1t properly thick boil 1t half an hour, and stramn it. This will
keep a weeh.

Veal Gravy.—Make 1t as dirccted for cullis , but leave out the spice
herbs and flour. It should be drawn very slowly , and 1t for white
dishes, do not let the meat brown.

Gravy for Fowls without Meat --Clean the feet and guzzard, and
cut them and the neck nto small pieces , put them nto a saucepan,
with two small onions, a few sprigs of sweet herbs, a tea-spoontul o.
whole pepper, and some galt. and the hiver, to which add a pint of wa-
ter , simmer an hour , then mix the iver wmto paste with a little flour
and butter, strain the gravy to 1t, stic w ¢ll and bal up.

Strorg Fish Gravy —Skin two or three eels, or some flounders , gut
and wash them very clean, cut them nto small pieces, and put them
into a saucepan  Cover them with water, and add a hittle ¢rust of
bread toasted brown, two blades of mace, some whale peppet sweet
herbs, a piece of lemon-peel, an anchovy or two, and a tea-spoontul of
horse-tadish  Cover close, and sinmer , add a bit of butter and

flour, and boil with the above.

SAUCES

Sance —Few things require more cate than making sauces A< most
of them should be stiricd constantly, the whole attention should be
dirceted to them , the better way 18 to prcpare the sauces before
«okmg those articles hich demand equal carc, they may be hept
het n the bam-marnie, butter and those sauces (ontaning ¢gEs otghit
acver to boil The thichest stew-pan should be used for making sauws
and wooden spoons used for sturing thom.

Melted Butter —Thix must be made of ficsh butter  Cut down tte
Lutter inro small picees and put tlem into 2 srnall caucepan with culd
m the proportion of an ounce of butter to a tablespoc ntul of
water  Throw m tow fora diccger with the one hand while with
th e other you trin the seaccp nr ipidly Tound S0 as to cause the flour
to i without ! myp ne A ~mall quantity ot flour i suthaent  Yon
g w lor the fi~t tme tahe toe v ¢ an w the hine a2l cmtmie twr-
rg ot shabng it Ll e btader s thoroughy welted Whunat bats

water
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't 18 ready, 1t should then have the consistency of mch cream. If 1t
should o1l 1n making 1t may be partly rccovered by putting a Little
cold water mto 1t and pouring it several times into and out of 4 basin

This sauce 18 the foundation of a number of other sauces, various ad-
ditins being made to 1t for the sake of viriety

Opster Sance —Save the liquor 1n openine the oyster, and boil 1t
with the beards, a bit of mace and lemon-pec . In the meantime
throw the oysters mto cold wator and diain 1t oft  Stram the 1quor
snd put 1t nto a saur epan with them and as much butter, mixed with
8 Iitt e milk, as will make sauce enough, hut fust rub a nttle flour
with 1t Set them over the fite, and sur all the time » and when the
butter has boiled once or twice, tike them oft, and keep the saucepan
vear the fire, but not on 1t, for if done too much, the oysters will be
bard. Squecze a Little lemon-juice and serve,

Lobster Sauce —Pound the spawn, and two anchoves, rour on
them two spooufu s of gravy , stram all into some burter melted, as
wil be hereafter diected » then , ut in the meat of the lobster, give
1t one boil, and add a squeese of lemon

Another 1wray —Leave out the anchovies and gravy, and do 1t as
shove either with or without a little salt and hetchup as you ke
Many picfer the flavor of the jobster and salt only,

Sauce for Fouls of nny sort — Bl some ve -gravy, pepper, salt, the
juice of a Seville oranze and a lemon and & quarter as much of pon

wine as of gravy pout 1t into the dish or a boat

Onion Sauce —Pecl* the onons, and hoil them tender squeeze the
water ttom tham, then chop them and add to tham butter that hay
becn melted rich and >mooth, as will be b reafter digectod but with a
little good mulk instcad of water > baal it up once and serve 1t with
botled rabbits partiidges scrag «r kauckle of Vel or toast mutton, A
turmp boled with the umons makes them milder

Mint Sauce —Soak a tunch of young mint until all the eravel 18 re-
moved from 1it, stop the stalks and chop up tle leaves then miy them
with vincgar watcr and powdered white svear I he suzar shonl i be
well melted before the sauce 1s ~or od Lt 15 acnerally caten with LOdst
lamb and mparts to 1t 2 dehaous flavor

Bread Sance —(ut m slices the crumb of a Fiench roll to which
add a fLw Jepperc e (né whole onon alttle ~alt and bodme 1)
enoueh to cover at lotat mmer genely Iy the wide of the g )l tha
boad s ahs up the nnlk add a Litle thch Gream tike out the o 1en
and rub the whle thistgha sieve nuhe it very Lot and serve wath
grae orfoa s

Lo Squee —Bon] thece coms Lared ent them i small squns ana
TS Mmool L aticm ~a v v ane reny Lot au ! syutese 1 sonw
lawon, Lo before Jua suve it,

—_— e
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Cod Sauce.~-Take a bunch of parsley cherw, two sha.ots, two cloves,
a bay leaf, some mushrooms, a bit of butter, soak all together on the
fie, adding a small spoonful of flour, and milk or cream sufficient to
boil to the consistence of a sauce, and add to 1t some chopped pat sley
fust scalded.

Fel Sauce —Cut the ecls into large pieces and put them into a stew-
pan with a few wlices of bacon, ham, veal, two onions with all sotts of
roots, soak 1t till 1t catches, then add a glass of white wineand good
bioth, a httle cullis, thice or four tariagon leaves chervil, a clove of
gathe two spices and a bay leaf, simmer for an hour, skin 1t very weil
and sift 1t mn a sieve for use

Celery Sauce —Thrce beads of fine white celery cut into two-inch
lengths, keep them 8o, or shred themn down as straws boil them a few
minutes, strain them oft 1eturn the celery into the stewpan, put either
some brown or white stot~ and boil 1t until tender, if too much liquor
1educe 1t by boiling then 2dd either white or brown sauce to 1t, Scasur
1t with sugar, cayenne pepper. and salt.

Super.or Sauce for Plum Puddung —Mix six yolks of eggs with four
spoontuls of sifted sugar and butter mixed together, have a pint of boil
ing cream which you w A1 mix with your yolks,after wat ds put 1t on the
fue and stir 1t until 1t 15 of {he cousistency of sauce, then add to 1t a

good wine-glass of brandy.

Tomato Sauce —Fresh tomatos, take out stalk, press them all tightiy
down 1n a stewpan cover themn put on the fire, stiain oft the hquor
that 15 drawn fiom them add to the tomatos a slioe of raw ham two
oons, let 1t stew for an hour then rubit through a sieve  Have1n
another stewpan a hittle good brown sauce put your tomato 1o 1L,
boil all together, scason with ca)¢nne, salt, sugar, and lemon juce

French method —Cut ten tomatoes mto quarters and put them into a
saucepan with four omons sheed a hittle patsley, thyme, one € 0ve, and
a quarter of a pound of butter , ot the saucepan on the fie, stirrnng
occasionally, for thiee quarters of an hour , strain the sauce through &
horse-hair sieve, and serve with the dirzcted articles.

Apple Sauce —Pare, core, and shee some apples, put them with ¥
Iittle water wto the saucepan to prevent them from burning, add 9
Little lemon peel , when suthciently done take out the latter, bruise tle
apples, put Ina bit of butter, and swectenit.

Peach Sauce —Take one quart of dried peaches, and wash them well
soak them 1n enough cold water just to covel unul they ate tender
gtew 1n the same water until they are entidly dissolved.  Sweetes
w1th brown sugar, and send to table cold.

Cranberry Sauce —1his sauce 18 very sunply made. A quart o*
cranberries are wached and ctewed with sufficient water o cover themn
when they Lurst mix wito {Ler a poand of browa sugar andst1 ther

O A @ o e



HOME COOK BOOK. 81

well. - Before you remove them from the fire, all (he berries should
bave burst. W hen cold they will be Jellied, and if thrown 1nto a form
while warm, will turn out whole

VEGETABLES.

Observations on dressing Vegetables,

Vegetables should be carcfully cleaned from nsects and micely
washed. Boil them p'enty of water, and dramn them the moment
they ate done enough, If overboiled they will lose their beauty and
crispness  Bad cooks sometimes dress them with meat, which 18
wrong, except carrots with bolling beef

To boul Vegetables green —Be sure the water boilg when you put
the vegetables in  Make them boil very fast. Do not cover but watch
them, and if the water has not slackened, you may be sure they are
done when they begin to sink. Then take them out immediate y, or
the color will change.

Soft water 15 best for boiling vegetables, but if only hard can
be obtaincd, a very small bt of soda, or carbonate of ammonia, will
soften 1t,

To rustore frost-bitten vegetables, lay them n co'd water an hour
betore boiling, and put a piece of saltpetre mn the saucepan when set on
the fire,

Green vegetables, generally, will require from twenty minutes to
halfan hour, fast boiling , but their age, freshness, and the season 1n
which they ate grown, requites some varation of tmne, They should,
almost mvariably, be put on in boiling water

POTATOES.

Potatoes require no attention for the preservation of their color, but
theu lavor will be spoiled if theiwr dressing be not attended to, which,
although of the most simple nature 1s frequently 11l performed. The
best mode of doing 1t 15 to sort the potatves and choose them of an
equal size , wash them with a scrubbing-brush and put them 1nto enld
water sufhicient to cover them and no mor - About ten minutes after
the water has come toa boil, take out the half of1t, and replace 1t with
coid This, by attiacting the heated vapor from the heart tc the sur-
face, dres the potstoes, and makes thern mealy. When they are done

4%
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pour off the water, remove the id, sprinkle in a httle fine salt; give
the pot a shake and turn 1t down to the fire, so as to dry the potatoes,
which the sprinkle of salt favors, by assinting 1n the esca e of the
steam If youscrve them mashed let it be done quickly as possible.

Remove a 1 spechs, wipe out your hettle, put them back, and mash
with a pest ¢, adding a piecee of butter ot 4 cup of rich cream o1
milk 1f you hive it, with a Little salt and pepper  After potatoes get
old 15 15 best to pare them always, before bolling  You can, 1t you
choose, brow n your mashed potato in a stove oven, but 1t 15 very good
without.

Potato Balls.—Mash boiled potatces till they are quite smooth , add
a little salt, then knead them with flour to the thickness 1equued,
toast on the griddle, j ricking them with a fork to prevent theu Lhirter-
mg. Eat them warm, with fresh butter, they will be found equal to
ctumpets, and much more nutiitious

Potatoes mashed with Onions --Prepare some boiled ontons by pass-
mng them through a sieve and mix them with potatoes.  Regu ate the
proportions according to taste.

Roasted Potatoes —Clean thoroughly , mck a small piece out of the
skin and roast in the oven of the 1ange, a little butter 15 sometimes
rabbed ovar the skin to make them crizp.

Boiled Potutoes —Rather more than parboil the potatoes , pare off
the skin flour them and lay them on a gridiron over a clear fire, send
tnem to table with cold fiesh butter.

Fried Potctors —Remove the peel from an uncooked potato. After
+t has been thoroughly washed, cut the potato into thin shees, and lay
them 1 a pan with some ficsh butter, fiy gently a clear brown, lay
them one upon the other n asmall dish, and send to table as an
entrv mets.

To mesh Potatoes —Boll the potatoes as above , peel them, and 1e-
move all the ¢yes and lumps, beat them up with butter and salt in a
wooden mortar until they ate quite smooth , force them into a mould
which Las been previously floured turn into a turcen which the flour
will enable you to do, brown them before the fiie, turning gently so
as not to ,myure the shape and when a nice co or send to table  They
are sometimes coated with white of egg, but they may be covked
without.

Potatocs fried whole—When nearly boled enough, put them nto a
stew-pan with a bit of butter or some eood beef dripping , shake them
about often to prevent burmng, till they ate brown and erisp , then
draim them from the fat. It will be an umprovement if they ate tou.ed
and dl:pped 1n the yolk of an egg and then rolled 1n fincly-sited biead
zrumbs.
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#weet Polatoes - - oy - should neither be pared nor cut, but select
wwse that are neat st ora 812, to cook together. When done, pour off
tne weter and ley vhem steam a5 other potatocs They are scmetimes
kalt boved, vhen eut 1n slices and fricd 1 sweet dup ings, or buttor
The Lest way 1o keep vhem 15 to by y themn dry sand

These we Letur roasted ot baked than boued,

To bake *em.—~Wash them clean and w ipe them dry , then place
them 1n a quick oven They will take from o half of an hour to an
bour, according to therr gz,

To roast them —Piepare them as for baking and erther cook them
In the hot ashes of a wood fire, o 1n a dutch oven They take from
half to thice-quatters of an hour to be done

To boil Cabbages —Cut off the stalk, and strip off the outer leaves,
quarter, and wash them 1n plenty of w ater, and lcave them to s0ak,
top downwards with a Little salt n the water, for an hour or two,
Put them 1nto blenty of boiling watep tth @ good handful of salt and
+ bit of suda and boil them till the stall feels tender Cahbages 1¢-
juiie toiling from twenty to forty minutcs according to then sie.
Dram them through a colander Grcens may be ptessud between two
plates.

To stew Cabbages.—Parboil 1n milk and water and diam 1t, then
shred it, put 1t mto o Stew-pan with a small piece of buttcr a small
tea-cupful of cicam ang season'ng and stew tender Or, 1t may be
stewed 1n white or brown gravy.

To pickle Red Cabbage —Slice 1t into a colander and sprinhle cach
layer with salt » let 1t drain two days then put 1t into a Jar ard pour
boling vinegar cenough to cover, and Pt a few shices of 10d beet-root,
Ubscrve to choose the purple 1ed cabbage  Thowe v ho like the flayor
of spice will boul 1t with the vinezar - Cauliflower cut in branches, and
thrown 1 after being salted, will look of 4 beatuful 1¢d.

To dress Canliflowers —I1ay ing picked them into small pieces which
15 absolutely necessary 1n order to 1cmove the slugs with which this
vegetable abounds, wash 1t thoroughly 1n seyeral w aters and It lay
to soak for tull an hour befo;e youdites it Put it into a saucepan of
boiling w ater, with a luwp of salt, and y hen tender 1t will be done
let 1t drain m a colandr and scive 1t up with melted butt 1 Some
persons may prefer to see them brought to table whole but they must
then take the chanee of bemg helped along with the caubifloyep to
some unsightly insect, which would be suthcient to disgust the least
delicate stomach » besudes of propetly boded, and 1ud ca'cfully in the
dish the pretty appearance of the vegetable 16 by no meang destroy ed
by 1ts having been divided,
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To bod Spinach.—Spmach requiies more carc 1n € taning than any
vther vegetable  Each leaf must be picked separately from the steia
e root and washed n several waters. Put 1t n a colander to drain §
attcr which put 1t mto a saucepan to boil.  If required to hase a mild
flivor boil i a considerable quuntity of water, but when the bitter of
the spmach 15 hihed, boil m very httle water 1t 15 usually dresscd
with hardly any water Putina little salt with 1t, and press 1t down
ficquently - Let 1t bol or stew till 1t 15 quite soft W hen done, sprc ad
a towdd over a colander, and powt the spinach mto the towel  Theo
squeeze the water from 1t chop 1t fine and put into a stew-pan withs
Lttle st and a bit of butter.  After stirning and beating for a minute
put 1t mnto a fat dinh, and make 1t 1 squaics with a knife, cutting 1t
quite through, fou the sake of letting 1t be easily helped at table.

To bol Turmips —Pare your turmps pietty thick, spht them and
boil them in plenty of water with salt inat for about halt an hour. try
them with a fork, 1t tender they ae done, stram and scrve them
with  Little mclted buttcr i #boat, or mash them up with a little but-
ter, pepper and salt  Lhey should be boiled by themseives

To boul Carrots —Scrape and wash them then split them n two, if
very large inte four and cut them across, Parsnipsate dicssed in the
same manner  When colld, they are very nice cut in shees and fried.

Aspuragus —Cut the heads about four or five inches long , scrape
{hons and throw them mto cold water , tie them i bundles , put them
mto boling water with plenty of salt mat, let them ¢ me quichly to
a botl—they wall take from a quarter ot an hour to twenty minates.
When tender take them up with a shee, dram them wdll, 1cmove
the stine and lay the aspatagus in a dish, heads mwards, on shces of
toast previously dipped i the hiquot Serve with melted butter. Sca
kale 15 dicssed 1n the same manncl.

Peets —1 hey must not be scraped or cut, as they would then lose
thew color and sweetness  Salt the water, and boil them for an hour,
i sumnier, and n the winter for thice hours. It makes a fine pickle
i cut into shices when cold, and put mto vinegal.

On.ons —Select the white hind peel them, and put them nto hoil-
e mil with a hittle salt and let them boil from half an hour to thico
guattirs  Dram them through a colander and scryve them with meit
ed butter

Tomatoes baked —Peel and put them mto a dish with selt pepper,
and a bittle butter over them, taen alayer of bread-crumbs, another
of tomatoes, tuen moie bread-crumbs and so on until the dish be
filled , tac top 15 to be bread-crumbs  Bahe thice quarters of an hour
or longer accotding to the suze of your dish. Some persons add nuts
meg and sugal to the other seasoning.

o -
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To hoil Beans -—After shelling, put them into boiling water with a
Landful of salt , they will be cooked n about half an hour, when the
skins focl tender they are done cnough , stram them, and serve them
with paisley and butter.

French or Scarlet Beans —Cut off the twe ends anl string tl.em,
ben <plit and cut them 1a two throw them into a pan of clean watr,
and pet them into plenty of boilmg water with salt and a httle soda,
When they ate soft whizh will be in about a quartcr of an hour or
twenty minutes, stiamn them through a sicve, and serve them with
mclted butter 1n a boat

Green Peas —A dehcious vegetable a grateful accessory to many
diches of amore substantial nature  Gicen peas should be sent to
table green, no dish looks less tempting than peas 1f they weu an an-
tnmnal aspect  Peas should also be voune and as shott a time as pos
sible should be sufferad to clapse between the periods of shelling ard
botlimer  1f 1t 15 2 matter of consequaence to send then to tahle mper-
fection these rales must be strictly observed  They shoull be as near
of a size as a discruninating €ye can arrange than, they should then
be pit na_colander, and some cold water suifered to run throuch
them in order to wash them , tLen havinz the water in which they
are to be boiled shizhtly salt.d and bodinx rapidly, pour mn the peas
kcep the saucepan uncover.d and keep them bolig swiftly until ten-
der , tLey will take about twenty minutes bately so lonz, unless older
than they should be , drain completely. pour them mnto the turcen n
which they ate to be served, and n the centie put a slice of butt. T,
and when 1t has mdlted stir round the peas gently, ad'ling peppur and
salt, serve as quic.ly and as hot as possible

To Dress Mushrooms —Cut off the lower part of the stem, pecl and
put them nto a saucepan, with just enough water to heep them from
burning put 1n a httle s\lt and shake them occa~tomilly When ten-
der flavor them with butter, pepper, and salt | add wine and spree 1f
agiceable.  Serve on buttered toast.

Egg Plant.—Cut the czg plant in slices halfl an inch thuck and le
it lay for several hours m salted water to renore the itter t.ote
To fry 1t put the slices i the frymz-pan with a sl qatity of but
ter, and turn them when one side 1» done  Be sure that they are
thoroughly cooked.  Stu4ed egg plant 15 8 metimes prefirred to fied
Pcel the plint whole, cut 1t 1n two and lct 1t lay msalted water Then
sconp out the mside of the plant, chop itup fime miving crumbs of
bread, salt and buttcr with it y iy it retunat to the hollow ez plaat
—Jom the cut pieces togetler and let them bake awhile m an oven

Siceet Corn.—Corn 1s much sweeter to be vald on the e.h If madc
mto sucotash, cut 1t from the cobs and Loy it with Iama beans and
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\ few slices of salt pork It requires boiling from fifteen to thirty min-
ates, according to 1ts age.

Dried Sweet Corn —Put 1t 1 soak over mizht 1n warm water enoagch
to cover and set 1t m a warm place  The nest day put 1t to the fue
in the same water with more 1t necessary, and keep 1t near the hod
mg pomt for tnree hours, but on no account let 1t boil, as this har
dens the corn, and mjures he sweetness  Be careful not to et too
much water, for 1t 18 all to be 1ctained, and watch to see thut it e
not 1n danger of burning, keepinz 1t wet with only just so much as 1t
will finally absotb  Serve hot scasoned with butter pepper, and salt.
Corn prepared in this way 15 almost as good as when fresh

To Dry Sweet Corn —Scald the ears in boiling water, until the milk
18 sct, then ta'e themn up nto a large tray, and get the corn off the cob,
This 15 most expeditiously done, by passing the blade of an 1ron spoon
sliwstly mclin.d to the cob, down the rows  Spread on large cloths ,
and dry 1n the sun

Suecotash —About two parts of bewns to one of ¢orn [dir d or areen)
mahc« the best sucertash—prepare the corn sune as aho,e <tew the
beans wcll, a prece of sult pork @ves a miee flavor, mix well together,
and sews)n with salt peppor and buticr

Squashes —Cut up the squashes i preces of an in h thick having
first pired the squash ,f ol extract the secds and bl the pieces
until they break mash them with a spoon, boil them a Little longcre
and when they are done, squeeze them throigh a colander  Mix them
with a hitue salt and a small quantity of butter

Salad —1ske one or two lettuces, sphit them m two thoroughly
wash them and drain the water from them, then cut than mto small
pieces and taen mix them with sihall salad celery, and beet root, eut
m sinall preces some young radihes cut nto small pieees <liced cu-
cumber, and an egg bailed hard cut mto pieces and garniahied about
them Make a sauce with the yo'ks of two eggs botled hard w hich rub
well tozether in a basin witn a wooden spoon add a Little pepper salt
and mustard, when these aie mixed to a smooth paste pnt in a few
tea-spoonfuls of sweet o1l miving 1t well between each spoonfal , then
mix 1n a few tea-spoonfuls of vinecar m tle sxme manner, when the
sance 17 mixed according to the drrcctions 1t will never 1cquuie shaking,
and will always look Lke cicam, pour this sauce ove. the salad, or
serve 1t m a cruet.

Coldsiawr —Shave as fine as possible a hard head of white cabbage,
put 1t m & ~alad bowl, and pour over 1t the usual silad diessing

Another way—is to cut the cibbace hearld m two, shave 1t fincly
put 1t 1n a stewpin with half a tea-cuplul of butter a tea-spoontul of
salt two tablesspconfuls of vinezar, and a salt spoonful of pepper , cover
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she stewpan, und set over a gentle fite for five minutes, shaking 1t
sccasionally - When thotoughl y heated serve it as a salad

Cucumbers —Tet them be ficsh as possible or they will be unw hole-
some  Pare, cut off the stem end to the seeds and slice in cold water
some tune before they are wanted  Serve with salt, pepper, vinegar,
and if you like, a little salad oil, Onions are sometimes sheed up with
them—and tomatoes are ficquently prepared 1n the above manucer

EGGS, OMELETTLS, & ("

1t 18 very difficult to ascertan when eges are perfectly ficsh  There
are different rules on the subject, but they aie all hable to farllure One
mode of judging. 15 to hold the egg betwcen the eye and the light of a
candle shadowing the eye with the hand , if the appedrance 1s univer
sally lummous without any cloud'ness, the ege 15 fiesh » 1t cloudy or
ot umformly luminous, 1t 15 probable that the egg 15 unfit for use

To boil Eges —The boiling of egas 1s a very simple operation but 18
frequently 1ll performed The following 15 the best mode —Put the
egg nto a pan of hot water just off the boil W hen you put 1n the
egg Dt the pan from the fite and hold 1t m your hand for an istant or
two  This will allow the air to escape from the shell, and so the ege
will not be cracked in bolling ~ Set the pan on the fire again, and bou
for three minutes or more 1f the egz be quite fieshy or two m 1 utes
and a halfy 1f the egg has been hept any time Eeos to be uscd hard
for salads and other dishes should be put into cold water, and boiled
for a quarter of an hour after the water comes to the bl In this
case, the shells should not be taken oft till the egus are cold.

To Poach Eveos—Take a shallow saucepan or fi ymgpan and ful 1t
about halt full of water Let the water be pertectiy clean, not a par-
ticle of dust or dirt upon 1t Put some salt 1nto the water Break each
teg into a separate tea-cup and shp it gently trom the cup nto the
water  There 15 a knack in dome th ~ without catsing the egz to
sprcarl or become ragrged A gool way ccnsists m ailow ing a little
water to entet the cup and get below the eve which sets the egx to a
certain extent before 1t 1s allowed to Le ticely m the water  If the
watcr be about boling pomnt one numute 1» suflicient to dicss the egrs
tut the eye 15 the best guide, the yolk must retan its Lijail state,
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lying in the centre of the white. Tlave buttered toasted bresd prupar
e on a dish, and cut 1n pieces rather larger than the egg; then take up
the cggs caicfully with a small slice pare oft any ragged parts from
the edges, and lay them on the bread. They may be lad on slices of
fried bacon when preferrcd.

Buttered Eggs.~Put a piece of butter in a saucepan, and melt 1t,
adding a Little mlk  Break the eggs into a basin, and pour them into
the saucepan  Scason with salt and pepper. and coatinue stirring the
eggs till they ace sufpciently diessed. Scrve on pieces of toastea
bread.

Omelettes—Omelettes are composed of eggs and any thing that the
fancy may dircct to flavor and enrich them. For a common omelette
take six eggs, and beat them well with a fork m & basin, add a httle
galt. Next take a little tinely chopped parsley, finely chopped eschalot
or omon, and two ounces of butter cut into small pieces, and mix all
this with the cgg. Set a fryingpan on the fire with a piece of butter
1 1t, as soon is the butter 18 melted, pour in the omelette, and con-
tinue to stir 1t till 1t assume tle appearance of a firm cake. When
dressed on one side, turn 1t carcfully. and dicss 1t on the other. It
will be dressed sufficiently when 1t 16 ightly browned. Scrve 1t ona
dish.

Onelette Fritiers.—Make two or thice thin omelettes, adding a httle
aweet basil to the usual ingredients, cut them into small peces, and
roll them nto the shape of olives, when cold'dip them 1nto batter, or
enclose them into puff paste, fry and scrve them with fned parsley.

Onion Omelette —Take two or three good sized onions, cut them nto
#lices, and fry them 1n butter, when they are done add the yolks of two
eggs, and a little chopped parsley, fry two small omelettes on which lay
the omons, with two or three anchovies cut 1n shces, roll them up
lengthways, fry some picces of crumb, cut the omelettes to the shape and
size of these, and place them therevn, pour melted butter and strew
bread crumbs, and grated cheese over them, and color 1t 1 the oven.
(t)ﬂ-;elettes may be judiciously vaea oy nuncing tongue or ham with
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BUTTER, CHEESE, ETC

Butter—to Clarify —Scrape off tle outaides of the brtter you may
require and then put it mto a stes pan by the side of a slow fu'e where
1t must remain till the scum rires to thd topand the milk settles at the
bottom , carcfully with a spoon take off the scumn, when clear 1t 15 fi
for use.

Butter preserved for Winter —Tale two parts of the best common
ealt, one part of good loaf suear, and one putsitpetie; beat them well
together, to siateen ounces of buttcr thoroughly cleansed from the
mik put one ounce of the above composition, wotk 1t well, and put it
mto pots when quite firm and cold

Cheess toasted, or a Scotch Rabbit —Toact a shee of bread, butter
1t, toast a slice of cheese on both sides and serve 18 on the bread.

Cheese Fritters —Take some mild brie or gruyere cheese, add some
milk and buttcr and put the whole mto a saucepan, put to theso
ingredients flour, eggs and sugar, make nto a paste, of which form
your fritters, fiy them of a mice color and serve then sprinkle with
sugar, a smal quantity of o1ange flow ers may be added

Welsh Rabb.t—another way —Toast a shire of broad quick on both
fides and butter 1t, toast a shce of cheese an one siGe then Ly that
side upon your bhicad then hold a hot salamarder, or shosel over the
other side, spread 1t with mustard and a Lttle pepper keep 1t hot, and
‘over 1t over.

PICKLES.
Rules to be obserred with Pickles.

Keep them closely covered , and hase a v noden gpoon with holen
tied to each jar, all metals beng mproper They shoul 1 be well kep
from the air, the large Jars be seldom opened , and sraall ones, for the
different packles i use ‘should be kept for common supply 1nto which
what 15 not eaten may be returned and the top closely covered.

Acids dissolve the lead that 1~ n the firnmg of s2uce-pans When
necessary to boil vinegar do 1t mn a stone Jat on the hot hearth Pick-
les shouldd never be put into glazed Jars as salt aud vinegar pene rates
the glaze which 15 poisonous

.

Crenumbers —Always select for piekling the small y oung and lender
cucumbers, and leave about half an incll of the stem This always
teakes cucumbers heep Lotter  Put them wito a <bic ng brire s they
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are gath red. When you wish to green and prepare & portion of them
for the wable, cover the bottom and sides of your hettle with vine”or
cabbage leaves , lay in the pickles , fimish with a-thick layer of leaves,
and pour 1n cold fiesh water enough to cover  Put the kettle over a
moderate fire, bring 1t to the scalding heat, and kecp them at th.t
pomnt until peifectly green. If in the course of ten or twelve hours
they do not become 80, renew the leaves, and repeat the process ‘When
well greened, take them out, drain thoroughly , put them 1n a stone jar
and pour over enough of the best cider vinegar, boiling hot to cover
them. This mode 1s adapted to any kind of pickle which 18 first put
in brine, and then greened, to be put 1n vinegar

To Pickle Tomatoes—T1hrow them 1nto cold vinegar as jou gather
them. When you have enough, take them out, tie some spices in &
bag, and scald them i good vinegar  Pour the vinegar hot over the
tomatoes.

To Pickle Red Cabbage —Cut the cabbage across mn very thin shices,
lay 1t on a large dish, sprinkle a good handful of salt over 1t and cov-
er 1t with another dish, let 1t stand twenty-four hours, put 1t 1n a col-
ander to dramn, and then lay 1t in the jar.  Take white-wine vinegar
sufficient to cover 1t, a ittle mace, cloves and allspice, and put them
whole, with one pennyw orth of cochrneal biweed fine, and some whole
pepper. Boil 1t all up topether, let 1t stand till cold, then pour it over
the cabbage, and tie the jar over with leather

Onrons —Boil some water with salt pour 1t over the onions hot let
them stand all mght, then pee! and put them nto cold salt and water.
Boil double-distilled vinegar with wlite spice and when cold, put your
omons 1n & jar and pour the vinegar over them, tie them tight down
with leather. Mind always to keep pickles tied down close, or thev
will spoil.

Peppers —These are done m the same manner as cucumbers. If
you do not Like them very fiery, first extract the sceds Pepy.ers should
never be put in the same jar with cucumbers, but to.natoes are mue h
unproved by bemg pickled with them. The beli pepper 15 the best for
pickling. It should be gathered before 1t shows any signs of turming
red  Peppers do not requue any epice. They may be stutfed bhe
maagocs. °

Walnuts —When they will bear a pmn to go nto them place ina
brine of salt and water boled and strong enough to bear an egg on it
being quite cold first. It must be well shimmed whie bothng. Ler
them soak six days then change the brine , let them stand six more,
then dramn them and put them nto a jar , pour over them a pickle of
the best wlute wine-vinegar, with a gool quantity of pepper pimento,
ginger, mace cloves mustard seeds and hoiseracish all boiled together
but cold. To every hundred of walnuts put six spoonfuls of rustard
sced and two or three heads of sha'ot Keep them six months.
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T» Pickle Mushrooms —Take button mushrooms ; rub and clean them
with flannel and salt, throw some salt over them, and lay them n a
stew pan with mace and pepper.  While the hquor comes frown them.
keep shaking them well till the whole 13 dred into them again, then
pour 1n as much vinegar as will cover them , warm them on the fiig
and turn them into a jar.

Mushrooms prepared 1n this manner are excellent, and will keep for

two years.

To Pickle Nasturtims —Pick them when young on a warm dav;
boil some vinegar with salt and spice, and when cold put in the pastur-
tums, or they may b put into old vinegar from which green pickles
or onions have been tahen—only boil 1t up afresh,

To Pickle Beets —Wash 1t, but do not cut off any of the rootlets;
boul or bake 1t tender, peel 1t, or rub off the outside witha coarse cloth,
cut 1t mto shices, put them 1nto a jar, with cold boiled vinegar black
pepper and ginger.

KETCIITUP.

Tomato Ketchup —Bol half a bushel of tomatoes until soft—force
them throught a fine sieve, and put a quart of vinegar, one pint of salt,
two ounces of cloves, two ounces of allspice, one and a half ounces of
cavenne pepper, 1 table-spronful of pepper two heads of garhic skin-
ned , mix togetherand boil three hours, then bottle with being strained.

Mushroom Ketchup —Take a stewpan full of large-flap mushrooms
that are not worm-eaten, the skins and fringe of those you have pickled,
thiow a handful of salt among them, and set them by a slow firc ; they
will produce a great deal of hiquor, which you must strain, and put to
1t four ounces of shalots two cloves of gatlic agood deal of pepper
ginger, mace, cloves and a few bay-leaves—boil and shim very well
When cold, cork close. In two months boil 1t up agamn with » hittle
ficsh spice and a stich of horse-1adish, and 1t will then heep the year,
which mushroom hetchup rarcly does if not boiled a second time.

Walnut Ketchup (cheap) —Take wa'nut-skins and put them 1na
tlne pan, let 1t stand covered up in a damp place for twoor thrce weeka
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that +he shins may decompose and ferment; the more decayed they
become the better will be your ketchup Then squeeze them throag
roarse cloths, and let the liquor drop nto a clean pan, wnen you have
pressed out all the I'quor you can pour a little water on the skins and
again squeeze them diy. Then put the hiquor into a pot, with a good
handful of salt some allspice, and long pepper and give 1t a good boling
for thice or four hows, keeping 1t caicfully skimmed When cold,
bottle 1t, and keep 1t 1n a dry, cool place. Should 1t afterwards turn
mouldy or ferment, you need only boil 1t up and skim 1t, which will
perfectly restore 1t.  If 1t be properly made, many persons cannot dis-
tinguish 1t from the mushroom-ketchup, while the expense 15 com-
paratively nothing.

PIES AND PUDDINGS.

General Rules.—In boling puddings mind that the cloth be perfectly
clean  Dip it in hot watcr and diedge 1t well with flour.  1f a bicad-
pudding tie 1t loose , 1f a batter-pudding, tic 1t nearly close, apple and
gooscberry pudding, &c., should be tied quite close  When ) ou make
a batter-pudding, first mix the flour well with milk, and stirin the
other ingredients by degrees, you will then have 1t smooth without
luinps. 'Lhe best way, however, for a plain batter-budding 1s to strain
1t through a coarse hair-rieve, that 1t may have neither lumps nor the
ticadings of the eggs, and for all other puddings strain the eges when
they atc beaten up  Be suie the water bails when you put your puil-
ding 1n, and that 1t kecps boiling all the time, and that you heep 1t
always covered with water, 3 o should also move it about two or three
times at first or 1t may stick *» *he pot, d'p the pudding into cold
water immediately you take 1t out, which prevents it sticking.  If you
boil your pudding 1 a dish or basin, butter the mside befeie putting
the pudding 1n, the same should be done to the dish for a baked pud-
ding or pie

The quality of pie-crust depends much on the baking  If the oven
be too hot the paste, besides being burned, will fall 5 1f too slach, 1t
will be soddened and consequently heavy.

Paste should be made on a cold smooth substance sach as marble
with a lght, cool hand Tt should be made quickiy , mnch handling
makes 1t heavy Great micety 1s required m wetting the paste toe
little moistute 1endering 1t dry and ctumbly, while too much makes )t
tough and heavy , and 1n cither cace the paste cannot be eas.ly work
ed. Practice alone can produce perfection .n thrs art

Before commchcing to mak® paste for pies or puddres 1 18 neers
sary to place near at hand evirychmg likely to be wanted, to n speci
all the atensils to prepar e all the ingredients, and though laet, nat tesst
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o wash the hands and nails perfectly clean ; for the hands are the best
tools to make paste with

Always use good sweet butter. dripping, or lard for pie or pudding
crust. Some persons entertain the mistaken notio ) that butter which
cannot be eaten on biead wil do very well for paste, on the contiar y
the baking or boiling of rancid fat increases the bad flavor It 1s a pood
plan to wash the butter 1n clean spring water before using 1t.  Make
two or three holes with a fork 1n the cover of your pies, that the steam
may escape

To Make Dripping Crust —Take half a pound of fresh, clean drip-
ping and work 1t well up 1nto a pound and a half of flour, rub it well
m, and make 1t nto e paste with water with the chill taken off. If
worked well, 1t makes an excellent crust , some however, picfer butter,
a quarter of a pound of which will be enough for a pound and a quar-
ter of flour.

Puff paste for Fruit Pies or Tarts —The paste for tarts 1s made
much hghter than for meat pies. This 15 done by mixing a greater
quantity of butter with the flour. The proportion of mngiedients 1s
half a pound of butter to two pounds of flour Take one-third part of
the butter which 15 to be used, and mix1t with the flour, by rubbing
together If the butter 15 fresh, add a hittle salt Put sufficient water
to the flour to form 1t into a dough  Knead 1t quickly, and roll 1t out.
Then divide the remainder of the butter mnto four or five equal portions,
Spread one of these portions equally over the paste, by means of a knife,
or stiching 1t over n small pieces  Dredge Lightly witk flour, and 101l
up the paste, with the butter inside  Flatten the paste again with the
rollng-pin, and proceed 1n the same manner with the second portion of
butter, then proceed with the third in the same manner, and s0 on,
till all the butter 18 ncorporated. In baking tarts, the oven should not
be so hot as for meat pics.

Raised Crust for Meat-pies or Fouwls, §c —DBoil water with a httle
fine lard, an equal quantity of dripping or of butter, but not much ot
either While hot, mix this with as mach flour as you will want,
making the paste as stiff as you can to be smooth, which you will
make 1t by good kneading and beating 1t with the roling-pin = When
quite smooth, put a lump 1nto a cloth, or under a pan, to soak till near
cold.

Those who have not a good hand at raising crust may do thus * Roll
the paste of a propcr thickness, and cut out the top and bottom of the
pie, then a long piece fir the sides  Cement the bottom to the sides
with egg, bringng the former rather farther out, and pinching both
together, put ezg betw cen the edges of the paste, to make 1t adhere at
the sides Iill your pie, and pvton the cover, and pinch 1t and the
pie crust together. The same mode of uniting the paste 15 t0 bo

—
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observed if the mides are pressed mto a tin form 1n which the paste
mnust be baked, after 1t shall be filled and covered , but n the latter
cage, the tin should be buttered, and carefully taken oft twhen dore
enongh, and as the form’ usually makes the sides of a Iighter colour
than 18 proper, the paste should be put mto the oven again for a
quarter of an hour. With a feather, put egg over at first,

Rhubarb, Gooseberry, Plum, and Cirrant Pie —Make a good crust,
lay a Little round the sides of the dish, throw some sugar on the bot-
tom, and put 1n a hittle cup to suck mn the Juice, lay n the fruig, and
put some more. sugar at top, then put in avery httle water, wet the
top of the crust that goes round mside » put on the cover, and pinch
the edges together. Cut the rhubarb into lengths of two inches bLut
do not skin 1t, only tuum 1t at top and bottom

Open Tarts —Lime your dishes with thin hight paste, fill n with
prescrved fruits or jam, and lay strips of paste across m Squars or dia-
monds. A short tune will bake them,

Mince Pres —Take equal weights of tender roast beef, suet, currants,
raisins, and apples which have been previously patcd and cored, with
half their weight of soft Sugar, one ounce of powdeicd cinnamon, an
equal quantity of candied orange and lemon-peel, and citron, a little
salt, and twclve sour almonds blanched and grated. Chop the meat
and the suct separately, wash and pick the currants, stone the
raisins and chop them with the peel 5 and having minced all the ingre
dients very fine, mix them together, adding a nutmeg_

Apple Pie —Pare and take out the cores of the apples, cutting each
apple mto four or eight pieces, according to their size. Lay them
neatly mn a baking-dish seasoning wuh brown sugar, and any spice,
such as pounded cloves and cimnamon, or grated lemon-peel. A little
quince marmalade gves a fine flavor to the pe.  Add a little water,
and cover with puff paste, as above dirceted. = Bake for an hour.

Rhubarb Pie —Take the tender stalks of the rhubarb, strip off the
skin, and cut the stalks mto thin shces. Line deep plates with pie
crust, then put in the rhubarb, with a tnck layer of sugar to each
sAyer of rhubaib—a little gratcd lemon-peel improves the pie.  Cover
the pies with a crust piess 1t down tight upon the edge of the plate,
and prick the crust with a fork, so that the crust will not burst while
baking, and let out the juices of the pe.  Rhubarb pies should be
baked abcfﬁt an hour, 1 a slow oven 1t will not do to bake them quick
Some cooks stew the rhubarb before making 1t mto pies, but 1t 1s nct
80 good a3 when used without stewing.

Pumplin Pie —ITalve the pumpkin take out the seeds, rinse the
pumpkin and cut 1t into small stiips stew them over a modcrate fire
n just sufficient water to prevent their burning to the bottom of the
pot. When stewed soft, turn off the water, and let the pumpkip
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steam over a slow fite, for fifteen or twenty minutes t.kung care that
1t does not burn  Take 1t from the fite and stram 1t w hen cool
through a sieve  If you wish to have the pies very nch put to a quart
of the stewed pump m two quarts of il and twehe cges If you
ke tham plain put to a quart of the pumpkin one quart of mulh and
thrce eggs.  The thicher the pe 1n of the pumpkin the less will be the
number of eggs requued for them  One ezg, witn a table-spoontul of
flour will answer fora quart of the pumpkm 1f very little milk 1s used.
Sweeten the pumpkin with sugar and vary little molasses the sugar
and egzs should be beaten together. Ginger, grated lemon rind or
nutmeg, 18 good spice for the pies. Pumphim pies 1cquuc a very hot
¥en.

Peach Pie.—Take mellow Juicy peaches , wash and put them n a
deep pie plate, lined with pie crust Sprinkle a thick layer of sugar on
each luyer of peaches, put 1n about a tablespoonful of water and sprin-
kle a hittle flour over the top , cover 1t with a thick crust and bake
the pie from fifty to sixty minutes.

Custard Pie —Beat six cggs, sweeten a quart of nich milk that bas
been boiled and cooled, astick of cinnamon, or a bit of lemon-pecl
should be boiled i 1t Sprinkle ina salt-spoonful of salt, add the eees
and a grated nutmeg stirting the whole together, line two plates witn
good paste set them 1n the oven five minutes to hatden » then pow n
toe custard and bake twenty or twenty-ine mumutes

Cocoanut Pie.—Cut off the biown part of the cocoanut, grate the
wlite part and mix 1t with milk. and set 1t on the fire and let 1t bl
slovly eight or ten minutes o a pound of the grated cocoanut allow
a quart of mulk, eight egge four table-spoonstul of sifted whnte sigar,
a glass of wine a small cracker pounded fine, two spoonsful of melted
Lutter and half a nutmeg. The egzes and sugar should be beaten to
gether to a froth, then the wine stiricd in.  Put them mto the milk
aud cocoanut, which should be first allowed to get quuite cool , add the
cracker and nutmeg, turn the whole mto deep pie-plates, with a hng
and nm of puft paste  Bahe them as soon as turned mto the plates.

Plum or Apricot Pie—Take eighteen fine apuicots cut them 1n
halves and take out the stones place them m a dih med with putf
paste, add four ounces of powdered sugar and four ounces of butter
luhewarm, then put om the upper crust glase with the white of egg,
and sprinkle sifted sugar all over, and base m a moderate oven.

Open Tarts—These arc tarts witheut covers made in flat dishes,
Cover the bottom of the dish with @ common paste, then cit a strg
of puff paste and lay round the edwe of the dish  Fill in the centie
with any jam or picserved fimt  Decorate the top of the Jam with
rarrow bais of paste crossed all over, or stamped leaves. ~ DBake i
halt an hour.

The above will answer for all k.nds of Taita.
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Ieing for Tores —After tarts are baked, they are Sometimes iced on
the top, fo Improve their appearance, The 1c1ng 15 done 1 the follow.
Mg manner :—Take the white of an €gg, and beat 1t til] 1t 15 froth,
Spread some of thig with g brush or feather on the top or cover of the

tart, and then dredge white aifteq 8Ugar upon it. Return the tart to
the oven for aboyt ten minutes,

Plain Bread Puddmg.—Wexgh three quarters of 5 pound of any odd
Bcraps of bicad, erther Crust or crumb, cut them small and pour on
them a pint and s half of bolling water to Boak them well, Let 1t
Stand untl.the water 15 cool, then press 1t out, and mash the bread
8mooth with the back of 5 Spoon. Add toit g teaspoonful of powder-
ed ginger, moist Sugar to sweeten, three quarters of a pound of picked
and cleaned currants, Mix well, and lay 1n a pan weli buttered , flat.
ten it down with a 8poon, lay some pieces of butter on the top, and
bake 1n 2 moderate oven. Serve hot,

Elegant Bread Pudding—Take hght white bread, and cut 1t 1n thin
glices Put into a pudding shape a layer of any sort of preserve, thin
a shce of bread, and tepeat until the mould g almost fu]l, rour over
all a pint of warm mulk, 1a which four well-beaten eggs have been
mixed , cover the mould wit], 3 piece of Liren, place 1p g saucepan with

a little boilmg water, let 1t boil twenty munutes, and serve with pud-
ding sauce,

Suet Pudding.—To pound and a quarter of flour, add a pound of
shied suet, with two eggs beaten Scparately, a little salt, and a httle
ground ginger, and Just envugh mil« to make 1t, boil1t four hours, It
18 very nice the next day cut 1n sliceg and broiled.

Boued or baked Custard Pudding.—Boil 3 pint of new mlg s let 1t
stand until cold; and then mix 16 with four eggs wel] beaten, a little
2ssence of lemon, and sufficient loaf sugar to 8weeten 1t. If baked, a
paste should be laid round the sides of the dish, and 1t will take twenty

minutes 1 a moderate oven, if boiled, 1t will requirc ten minuteg
-onger.

Lemon Pudding —A quarter of a pound of suet, half a pound of
bread-crumbs four ounces of sugar, the Juice of two lemons, the rind

of them grated, and ope egg  Boil it well and serve with puddmg
sauce,

Apple Pudding —Four spoonfuls of apples boiled ag for sauce
queeze mto 1t the juice of tw o lemans, and the grated peel, add lump
8ugar, four eggs, a quarter of a pound of buttep » put all together 1 a
thin crust  Bake 1t half an hou,

Plum Pudding —Stone half a pound of raisms, wash clean apg
prck half a pound of currants chop half a pound of beef or motton suer
very fine, have some bread-crumbs made fine through a wire Bieve
cut tine a little canklied orauge, lewon, and citron, grate a hittle nug
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a few grains of powderrd cinnamon, break eiglt Jaceordin,
tge!tghe size pudding required,] beat thel:’n up 1 a large ;glsn, then adg
your spice and a quarter of a pound of fine sugar, then your caadies,
currants, and raisins, swee.en then a cup of ercam or wmilk, add the
grating of one lemon, mix 1n bread-crumbs till 1t 18 quite stiff and well
mixed, add a glass of brandy and twe of sherry, let 1t stand for some
hours ; butter a plan 10und” mould if ou have 1t, sprikle 1t all over
with fried bread-crumbs It will take three hours to steam. Pour
Bauce over 1t, any that may be approved. You will find 1t w2 another
place m the b,ok.

4 plan Rice Pudding.—Well wash and pick eight ounces of rice,
arnd put 1t mto a deep dis , With two quarts of milk, add to this two
ounces of butter, four ounces of sugar, and a httle emnamon or nut-
meg, ground , mix them well together, and bake mn a very slow oven.
It will take about two hours.

Bread-and-Butter Pudding —Grease a dish well with butter, then
sprinkle 1n a good thuck layer of currants, well washed and picked ,
add some brown sugar, and cover with thin shces of bight white bread
until the dish 15 filled by alternate layers of currants, sugar and bread.
Boul & pmt of new mulk; add four weli-beaten yolks of eggs, a httle nut-
meg and grated lemon-peel pour 1nto the dish contamning the bread,
&c., and let 1t stand for an hour, then bake in a moderate oven.

A paste may be put round the edge of the dish, but 1t 18 not neces-
sary.

Apricot Puddmg.—Spht a dozen large apricots, remove the stones,
and scald till quite soft. Pour a pint of boling cream upon the grated
crumbs of a penny loaf, when nearly cold, add four ounces of sifted
8ugar, the yolks of four well-beaten eggs, and a wine-glassful of white
wine. Pound the fruit 1n a mortar, with half of their kernels , X the
frait and the other mgredients together. Line your dish with paste,
Eut a layer round the edge, pour m the mixture, and bake for half an

our.

Currant Pudding.—An excellent family pudding may be made of
the following ingredientg — A pound of minced suet, a pound of bread
crumbs ot flour, three quarters of a pound of currants, washed and
picked, a little powder 'd cinamon and grated nutmeg, and a very Lit-
tle salt. Beat two eggs, and add as much milk to them as will wet
toe whole. Mix all together, tie in a cloth as previously directed, and
bull for three hours.

Batter Pudding —Take a quart of milk mix with six table-spoonfuls
of flour, six well-beaten eggs a table-spoonful of powdered ginger, and
a tea-spoonful of salt, flour a cloth that has been wet, or butter a hasin
and put the batter mto 1t tie tight, and plunge 1t nto boiling water
the bottom upwards. Boil for an hour and a quarter, and serve with
plain melted butter, or sweet sauce [r according to taste, half 4 pound
of well-washed currauts may be added,

5
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Indwn Pudding, vu. ed—Scald a quart of milk (slummed o Ik w19
do), and stir 1n seven table-spoonful of sifted Indian meal, a tea spovn-
fnl of salt. a tea-cupful of molasses or ticacle or coarse m.lst sugar,
and a table-spoonful of pow dered ginger or sifted cinnamon bake
thice or four hours .If whey 15 wanted, pour 1n a little cold mulc after
1t 18 all muved.

Potato Pudding.— Boil and mash some potatoes, mix*With them
Eome currants sugar, and cinnamon, three or four cggs well beaten,
some cram, enough to make 1t a thin mash, line your dish with puff
paste, bake 1t brown 1n a brisk o¥en, not too much , stiew wh.te sugar
over 1t when sent to table.

Apple Dumplings —Pare a fow good sized baking apples, and roll
out some paste, divide 1t 1nto as many pieces as you have apples, cut
*wo rounds fiom each, and put an apple under each piece, and put the

*her over, jomn the edges tie them cloths, and bull them oue hour.

Apple Dumplings, Daked —Make them as dire cted above, but wnstead
£ tying tham m cloths, place them in a buttered dish, and bake them,

Suet Dumplings —Make the paste the same as for suet pudding wet
your cluth, dust tiour over 1t, put 1w the paste the size mtcndey, te up,
and voil an hour.

Rice Dumplings.—Boil a pound of rice 1n two quarts of water till 1t
becomes quite dry, then take 1t off, and spread 1t to cool, hightening
the keracls with'a tork.  Paie a dozen Juiey apples - scoop out the
cores, and Ll the cavities with lemon and sugar. dpread over every
apple a thick coating of the boiled 1ice lie cach 1 a separate cloh,
Boil an hour and a half—be cai(ful you do not bicak n turting them
out.

Plan Indian Dumplings —Indian dumphings are very good made
plain by mercly wetting the meal with scalding watar or milk and
adding a little salt  You can 1f you ctoose bal the whole tope.her
m a weuld of buttered bowl, ook at least four hours If they au( v be
ser®ed for dessert add a httle mclasses, and 1f you have 1 4 Guactes
~Ia pound of tinely minced suct,

Pawson Dumplings —Lire a basin with a good hot paste crust, roll
€w1ather thin fill 1t with camsons cover 1t and beul it n a cloth for
au hour , when done pour melted butter over 1L, grate sugar round the
sdge of the dish. and serve.

~
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PANCAKES AND FRITTERS

Rice Pancakcs.—To half o pond of rice put two thirds of a pint ¢f
ater, boil 1t to ajelly , when enlidondd to 1t eight ¢ges a pint of cream,
httle salt and nutmeg, and a half of g p«mmfuf butter melted , nnx
wed, adding the buttor last, and working 1t only <o much as will make
the batter suflicently thick, Fry them 1n lard, but employ as Little ap
1L 18 possible to try them with,

New England Pancakes—Mix g Pt of eream five spoonfuls of fine
flour seven olks, and four whites of ¢egs and a very Lttle silt, fry
them very thin in f.(sh butter, and between each strew sugar ana
emnamon.  Send up six or eight at once.

T tters —Make them of any of the batters dirccted fior pancakes
by dropping a smll quantity into the pan, or mike the plin r st
and put paicd apples shiced and cor( d nto the batter, and fry some of
1t with each slice, Currants, or gliced lemon as thin as paper make
an agiceable change.—Any sort of Sweetmeat or mipe fruig may be
rade into fiitters,

Oyster Fritters —Blanch some of the largest oysters you can got
but do not let them boil » take off the beard strain the hquor and
6uason with cayenne pepper and a few drops of esecnce of anchovies
nahe this hquor into a good thuck battcr, using a Lttle cream have

our stew pan with Lird quite hot, then dip then, separately into the
gatter then fry them use slyer skewers for them if not dich on a
napkin and fried parsley,

4pple Fritters —Take two or three large mieseting apples, pure them,
thun, cut them half an inch thick, luy th¢m on 4 pre d ~h pow brinay
ovcr them, let them le two hows, make a thuck batter using (a5
fggs have clean lard and make it quite hot, iy two at a tine o nie
lizht brown put them on the back of asieve on Pap 1 st pounded
suzar over them, glaze them with g shovel or salamander s dich on a
aphin

Alter they are cut in sliceg take out the core with a small round
cutter.

Fuiato Fritters —Bol two large potatoes scrape them fine, pea:
four yolks and thice whites of egps, and add to the abive o1 laige
swoentil of eream, another of sy ¢t wine a squeese of lemon g o
ittle nutiner  Beat tlus batter }, Ul an hour at Jeast [ wll be -
tranddy hight. Put a good quentity of fine lard 1n a <t W-pan and J;
a spoonful of tle batter at a tane 1o 1t Iy tlem, and serve a5
Bauce a glass of white w ey e guce ey 3 g de ert spoontul of
peach-leal or alm md wat ;. anq e waite sugar warmed together
uot to be scaved i the diny,
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OUSTARDS.

GENERAL DIRECTIONS.

The common rule for these 15 eight exps to a quart of milk, but yon

" can make very good custard with six, or even four eges to the ouart,

Custard may be boiled or baked, either in cups, or one large d'sh. It

m1iy be put in a shallow paste, and prcpared as a ple, or mto a deep

aste for a pudding  There should always be a Little salt in the favor

inz. - The milk should alwavs be botled, ‘and cooled again before being
used , this makes 1t much meher

Custards Boiled —Bol) one quart of sweet milk, with stick cinnamon
the rin 1 of a lemon, and a tew laurel leaves or bitter almonds, and su-
gar. Beat the yolks of eight eggs along with the whites of four of them ;
add a little milk, and stramn the egg mto another dish. When the
guzrt of milk boils, ta' e 1t off the firc, and stram 1t , then stir the egs
mto1t. Return the whole to the saucepan, and set 1t on the fire again
sturing constantly. Let 1t come to the boilling pont , then take 1t off
the fite, pour 1t 1nto a large jug, and continue stirring 1t till it 1> nearly
cold. It should now have the consistency of thick cream, and 1e ready
for being poured mto custard. .

Rice Custard —Boil one quart of milk, with a httle salt, and any
flavoring vou like, and mnto this pour three table-spoonfuls of ground
tice, mix smooth with a httle cold milk, and one egg well beaten Give
1%, a boil up till 1t thickens, stirring constantly, and when cool put 1nto
cups.

Custard, Baked —Boil a pint of cream with mace and cinnamon ;
when cold, take four eggs, leaving out two of the whites, a little rose
and orange-flower water, a ittle white wine. nutmeg and sugar to
your taste, mix them well together, and bake them 1n china cups.

Lemon Custard —Take the yolks of ten eggs beaten, strain them,
and whip them with a pint of cream, bod the Juice of two lemons
sweetencd with the rind of one when cold strain 1t to the cream and
eggs , when 1t almost boils, put 1t nto a dish grate over tto..nd of 3
mon, and brews 1t with a 'salamander.
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CREAMS AND ICES.

=

Currant Cream.—Take some currants thoroughly rpe, truice them
10 boiled cream, add beaten cnnamon, and sweeten to your taste ; then
strain 1t through a fine sieve, and serve.

Strawberries and raspberrics may be done in the same way. The
frmit ought to be sweetened previous to putting m the cream, which
should be used almost cold, else 1t 15 Lable to curdle.

Ice Creams —Spht 1nto pieces a vamlla bean, and boil 1t 1 a very
httle mulk, till the flavor 15 well extracted, then stramn 1t. Mix twa
table-spoonfuls of arrow-root powder, or the same quantity of fine
powdeted starch, with just sufficient cold mlk to make 1t s thin paste .
rubbing 1t till quite smooth  Boil together a pot of cream and a pint
of rich milk, and while boiling stir i the preparation of arrow-root, and
the milk 1 whick the vamlla has been boled. When 1t has bosled
hard, take 1t off, stir in a half a pound of powdered loaf-sugar, and let
1t come to a boil agam. Then strain 1t, and put 1t mto a ficezcr pldGeqd
m a tub that has a hole’in the bottom to let out the waver, and sunr
round the ficezer on all sides with 1ce broken fincly, and m.xed with
coarse salt. Beat the cream hard for half an hour Then let 1t rest,
occasionally taking off the cover, and scraping down with a long spoon
the crcam that sticks to the sides. When 1t 15 well frozen, transfer 1t
to a mould, surround 1t with fiesh salt and 1ce, and then ficeze 1t over
agan  1f you wish to flavor 1t with lemon mstead of vanilla, take a
large lump of sugar before you powder 1t and rub 1t on the outside of
8 large lemon till the yellow 1s all rubbed off upon the sugar Then,
when the sugar 1s all powdored, mix with 1t the juice. Do the same
for orange,
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a lemon ; boil 1t up, then stir 1t till almost cold, put the juice of a le-

mon n a dish or bow 1, and pour the crcam upon 1t, stirring 1t tall qu.te
cold.

It 18 general caten with prescrves.

Orange Cream —Paie four oranges very thin, into twelve spoonfuls
of water, and 8quceze the juice on six ounces of finely powdered sugar.,
Beat the yolus of nine egps well, add the pecl and juice, beat them to-
gether for some time Then stran the whole through a flannel 1nto g
8ilver, or very mice block tin Sauce-pan , set 1t over g gentle fige, and
8Lir 1t one way til] pretty thick, and scalding hot, but not beiling, or 1t
will curdle. "Pour 1t mto jelly glasses. A fow lumps of sugar should
be rubbed hard on the lemons befyre they are pared, or after, as the
pecl will be 8o (hin ag not to ta'e all the essence, and the sugar will
eatract 1t, and give a better color and flavor,

Calves’ Foot Jelly —For one mould chop up two calves’ feet, put them
on n about four quarts of water to boil, this should be done the da
before you require the jelly, keep 1t well skimmed and boil gently all

it to boil well, then put in a paring of lemon, without any white adher-
g to 1t, two or three cloves, a prace of cimnamon a few brused cor-
ander sceds, and a bay leaf, let 1t boil for a few minutes then ta.e 1t
off to get conl. Have ready broken 1n a basin SIX or eight whites of
eges and the shells, chop them up together, squeeze five or six lemons,
stram the juice ad( sugar to the whites of eggs and a glass of cold wa.
ter, then add the lemon Juice, add all this well mixed mto the calves’
foot stock place 1t on your fire and let 1t rise to the top of your stew-
pan, be careful 1t, doeg not go over, then tawe 1t off the fire, place 1t on
the cover and put some hut coals upon 1t, let1t stand a fow minutes
then run 1t repeatedly thiuugh the Jelly bag until beautifully bright and
clear, flavor 1t with what may be requred.

Rice Jelly—Vash 5 larce teacupful of mce In several waters,
put 1t into a Saucepan of cold water to coyer it and when 1t boils, add
two cupfuls of rich milk and bol 1t ul] ¢ becomes dry, put 1t mto s
shape and press 1t 1n well When cold, turn 1t out and serve with pre-
served currants, raspberries, or any sort of fruit 1ound jt,

Blanc Mange—Boy 1 ounce of 1singlass, 3 ounces of sweet and 6
bitter almonds, well pounded 1n a quart of mlk » let 1t boil untl the
BInglass 1s disolved » then sweeten 1t, stir 1t untid nearly cold, and put
it 1nto the mould,

Rice Blanc Mange—Wash and pich a teacupful of rice which boil 1n
2 pint of milk till quute soft, Sweeten or season 1t, with pounded cinna~
mon or grated nutmeg. Pour jt nto a shape, and, when cold turn ¢
out as already directed. |t may be garmshed with red or black cua-
rant jelly, which 1s to be eaten alone with -,
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Marmalade—Msrmalade may be composed almost of any fruit, the
best however for this purpose are apricots peaches, oranges, quinces,
'Zs, plums, apples, &c., they are usually made by boiling the fruit and
suga1 together to a kind of pulp, stirring them constantly whilst on the
fire 1t 18 kept in pots which must not be covered till the marmalade
> qute cold, the proportion of sugar 18 half a pound to each pound of
frwt.

A Charlotte Russe—Cut as many very thin slices of white bread as
will cover the bottom and hne the sides of a baking-cish, but first rub
#t thick with butter. Put apples, n thin slices, into the dish, in layers,
tul full, strewing sugar between, and bits of butter. In the meantime,
#oak as many slices of bread as will cover the whole, n warm milk,
over which lay a plate, and a weight to keep the bread close on the
sppler. Bake slowly three hours. To a muddling-sized dish use half &
pound of butter n the whole.

JELLIES—PRESERVING, BREAD, &o.

PRESERVING.

General Directions —Gather the fruit when it 1s dry. Do not boil
the truit too long, as that hardens 1t , pour boiling water over the sieves
used. Let the pots and jars contaming fresh-made sweets remain un-
covered for two days, then soak a spht bladder and tie 1t tightly over
the top ; mn drymng 1t will shrink to the pot and render the latter per-
fectly air-tight Keep prescrves mn a dry but not 1n a warm place. Be
sure to use sufficient sucar, this with keeéping them air-tight, 1s the
only way to avoud the nisk of their spoiling.

To Clar:fy Sugar for Sweetmeats.—For each pound of sugar allow half
a pmt of water, and for every three pounds, allow the wlite of an egg.
Mix when cold, boil a few minutes, and skim 1t, let 1t stand ten min-
utes then skim 1t again and strain 1t.

To Clarify Isinglass —Dissolve an ounce of 1singlass 1n a cupful of
bor'ing water s\im 1t and dram 1t through a coarse cloth. Jelles, can-
dies, and blancmangze should be made in a clean copper pot, or a beil-
wetal preserving-pan, and stured up with a silver or wooden spoon.

Candied Fruts.—Preserve the fruit, then dip 1t in sugar boiled to
candy thickness afterwards dry it. Grapes may be thus dipped uncooked
and then dried. Or fruuit may be taken from thesirup when preserved
tolled 2 powdered sugar, and afterwards set on 8 sieve to dry.
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Red or Black Currant Jelly.—Sitrip the currants, put them 1n jars or
pans, and bake them , stramn off the Jjuice through a sieve , hay ing loafsugar
pounded and dried, n the Pproportion of one pound to one pmt of juice
set the juice over the fire, and when bouing, throw 1n the sager gradu.
ally, stirring the whole time ; boil five minutes after all the sugar has

0 dissolved, if left too long over the fire, the Jelly will beconz can-
fied.  Powr 1nto small-sized Jars. By this method, the Jelly will be
perfectly clear without skimming, which saves waste and troyble,

Sets ; pare them and put n as much water ag will cover them; let them

Quince Jelly.—Pare, quarter, core, and weigh some Tipe quinces, as
quickly as possible, and throw them as they are done 1nto part of the
water n which they are to be boiled ; allow 1 pint of this to each
wound of the frut, and simmer 1t gently until 1v 15 a httle broken.
f[‘um the whole nto a Jelly bag, or stramn the hqud through a fine cloth,

minutes longer, or until 1t Jellies i falling from the skimmer.

Raspberry Jelly. —This 1 the most agreeable of all jellies. Crush the
raspberries, and stram them through a wet cloth, Pyt the juice 1ato
A preserving-pan, with three-quarters of a pound of sugar to one pound
of yuce, boul 1t ten mmutes, and take care that it does not darken ,
remove the pan off the fire ; strain the Juice through a bag and pour 1t
into pots. Do not touch the bag till all the Jelly has passed through,
else 1t may become thick.

Rhubarb Jam.—Peel the stalks, and cut them up about an mch long
put them 1nto a broad t'n or copper pan with sufficient water to let
them float. Let 1t boil ti]] reduced to a pulp, keeping 1t well stir-
red from the bottom. Pass the pulp through a colander or coarse sieve,
and to each pint add from three-quarters of a pound to a pound of sy.
gar, exther loaf or moist ; put 1t back mnto the pan and boil 1t for aroth~
er half hour, still keeping 1t stirred. Try now, by dropping a httle on
a plate, 1f 1t1s done enough,, 1t should be of the consistence of jelly ,
if 1t spreads, boil 1t a httle longer, tul stiff beneath the finger. " Pcur
it 1nto pots or jars. and when cold. cover and tie 1t down Lke other pre
Sorves
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Cherry Janm.—Having stoned three pounds of cherries, bruise them
and et the juce run from them , then boil together half a pound of
1cd currant juice, and half a pound of !loaf sugar, put the cherres into
these whi'st they are bor'ing, and strew on them three quarters of a
jound of sifted sugar. Boil a'j together very fast for ha f an hour, and
then put 1t wnto pots. When coud, put cn brandy papers

Blackberry Pie.—~Allow three quarters of a pound of vitwn sugar
to a pound of fruit. Bonl the fruit haf an hour, then add the sugar
and boil all together for teu minutes,

Raspberry Jam —Allow a vound of sugar to each pound of frut H
press them with a spoon 1 an earthen dish, add the sugar, and boil all
together for fifteen minutes,

Gooseberry Jum —To ev~ry nound of gooscberries add a pound of
sugar, bruise the gooseberries 1y a mortar, and boil them well. W hen
cold put the jam 1 pots,

Gooseberry Fool.—Pick a eve~t of fullgrown unmpe gooseberries,
and put them into a saucepan with a I'ttle water Cover them up and
let them simmer very goftly. When they are tender, but not so much
done ag to burst, take them o , ftram the water from them, and turn
them into a dish.  Now bruise them to a fine puip, and sweeten them
with sugar to your taste. Let them swand tili 200l and then add new
milk or cream.

To Preserve Peaches, Apricots, Nectarires, and Plums.—Weigh the
peaches, put them into a preserving pan full or cold water with a shce
or two of lemon; set them ona s ow fire, have ready a meve and a
nap«1n, and be carcful not to do them too much,

Some of the peaches will be ready sooner than others; when they
begin to be soft they are done enough , take them out as they become
soft and drain them on a sieve, and let them stand until cold ; then
make a syrup, to every pouud of peaches allowmg a pound ot loaf
sugar, use some of the water in w hich the peaches were boiled for the
syrup. Crack the pits of ha f a dozen peaches throw them into hot
water and remove their skins, then boil them with the syrup you are
making. Put the peaches into Jars and glasses, and pour the &) rup
over them

Cut several round pieces of raper, dip them mn brandy, lay them
over the pieserves, and tie up the jars,

Apricots, Nectarines and Plums, may be preserved n the same
manner.

This way of preserving peaches 1s much preferable to cutting them
ap and then preserving them. The fruit should not be permitted to
beu until 1t becomes shrivelled.

5#



% HOME COOE BOOK.

To preserve Green-gages —Gather the finest you can get, and hefoce
they are quite rpe, put at the bottom of a bell-metal pot some vine-
caves, roll your plums n vine-leayves put alternate layets of plums
and leaves till your pot 15 full , cover them quite with water, put them
over a very slow fire, when the skin begins to riwe, take them off and
put them on a sieve to dian, ma'e a syrup with some of the faulty
pmms put a pound of sugar to a | ound of plums, when the sugar 1g
dirsolved and shimmed quite clear, put m your plums and let them
boil gently for ten or fiftcen minutes » take them oft and et them
stand 1n the pan ti'] quite co d, then put them on again and let them
boil very gently for twenty minutes or half an hour » then take them
out as fice fiom the syrup as possible, and boil the syrup till 1t ropes,
then pour 1t boiling over your plums All hinds of plums may be done
this way.

To preserve Strawberries and Raspberries whole—To two pounds
of fine large straw bernies add two pounds of powdeiced sugar, and put
them mto a preserving hett ¢, over 4 slow fire, til the sugar 18 melted,
then boil them precise y twenty minutes, as fast as possible ; have 1ca-
dy a number of small jars, and put the fruit 1n boiling hot. ~ Cork and
seal the jars immediately, and keep them through the summer 1n a cold
dry cellar. The jars must be heated before the hot fruit 18 pouwred m
otherw.se they will bicak.

To preserre Qunces —Pare core, and halve the fruit. Boil the cores
and parings, and strain the hquor  Boil the quince n the same until
quite tender Make a syrup with the liquor allowing a pound of
8ugar t0 a pound of frmit W hen the sy rup ie clear put in the quinces,
a few ot a time, 1¢movng them caicfully as they aie done, whieh will
be mn a few minutes  Buil the sytup untl 1t 15 thick and clear

Pine Apples —Take pine apples as ripe a8 you can  ossibly get them,
pare them, and cut them mto thin shices Waigh them and to each
pound of pime-anple allow a pound of loafsugar  Place a layer of the
pme-apple shices n the bottom of a laire deep dish and srintle 1t
thickly withalwer of the susar, which must fust be powdercd Then
Fut another layer of the pine-app'e and sugar it well, and so on till
the dish 15 full finishing with a Laycr of sugar on the top  Cover tha
dish, and let 1t staad a Imght  In the morning 1cmove the s ces of
pire-apple to a tereen  Pour the syviup imnto a presiving kettle and
B um it « t least half an howr. Do not tcmove 1t from the fie il the
scumn has entne y ceased torise  Then pour tie syrup, boiling hot
over the <lices of pine-apple in the tutcen  Cover 1t and let 1t stand
till cold  Tlen tianstcr the eoced pme-apple and the sy rap to wide-
movthed eliss j 15 or cover them well pasting down thica wlute japor
over the tep
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To preserve Pumpleing —Choose a thick yel ow pumpkin which 1a
swnect, pate take out the secds and .ut the thick part in‘o any form
you choese, round, Squate, egg-shaped, stars, wheels, &c.; weigh 1t
put 1t mto a stone jar n1 deep dish, and place 1t 1n a pot of water to
bol, till the pumpkin 15 so soft that you can passa fork thr vagh 1t.
The pot may be kept uncovered, and be sute that no water bols mto

Take the weight of the pumpkin n good loaf sugar , clanfy 1t, and
boil the syrup with the Juice of one lemon to every pound of sugar and
the peel cut 1n Little squates  When the pumpkin 15 soft, put it into
the syrup, and simmer gently about an hour or till the Liquor 15 thick,
and rich, then let 1t cool and put it in glass Jars well securea from
arr. It 15 a very rich sweetmeat

Brandy Peaches Plums §'c —Gather peaches before they are quite
ripe, prick them with a large needle, and rub oft the down with a prece
of flannel  Cut a quill and pass 1t carefully round the stone to loneen
it. Put them mtoa large | reserving pan with cold water ra‘her
more than enough to cover them, and let the water become gradually
scalding hot. 'If the water does more than simmcr very gently,
orif the fire be ficrce, the fruit will be likely to crack. When they
are tender, Lft them carefully out and fold them up m flannel or a soft
tablecloth, m several folds Have rcady a quart, or more, as the
peaches 1equire of the best white brandy, and dissolve ten ounces of
powdered sugar mn 1t. When the peaches are cool put them mto a
glass jar, and pour the brandy and sugar over them, Cover with
leather and a bladder. Apricots and Plums 1 the same way

Preserving Frint without Sugar —Tt 15 a business that cannot so
well be done in famibies as 1n large manufactories, where ey ervthing 18
arranged for convenience » but still with a Little experience and caeful
attention, every family can save enough of the varous f1uis of the gear
8on to furnish their tables with g great delicacy durmg that portion
of the year when they can get nothing of the kind  The w hole seciet
consists 1n expehuing the arr from bottles or cans by heat and then
sealing up the contents hcimetieally  If the article to be prescrved 13
peacles, select such us you would for swcetmeats and pair and cat
them so they can be put in the bottle and you mnst do this with the
least possible delay, or they will be eolored by the a tmosphere  Some
persons who want them to 1 tam 1he it natural wliteness, put them un-
der water.  When the bottlo 1 full corh 1t tight and wue down the
cotk with very little projection above the glass  When you have bot-
tles enough to fill a kettle such as ma; be most convenient, put therp
n and boil with the watcr all around up to the nozzle, for about fifteen
or twenty minutes or until the bottle appears to be full of stcam the
atmosphere having been torced out through the ek As soon as the
vettles ate cool enough to bandlc, dip the cotks in scaling-wax sc as to

a—
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cover them quite tight.  An additional precaution 18 used by som: in
putting un forl over the wax,

Another plan 18 to conk the fruit shghtly mna kettle, and then pat
' 1n cans or bottles and pour Lot syrup of sugar 1n to fill up the 19
terstices, and then cory and seal. The heat of the fruit and syx up
answering to expel the ar But the less they are cooked, or sweet-
ened, the more natural will be the taste, like fiesh fruit when opened
We have eaten peaches a year old that we could not tell from those
8ugared an hour before,

Tomatoes arcy eagily preserved, and retain therr fieshness better
than a'most any other fruit  The small kind ar: only used  Scald
and peel them without breaking the flesh. Bottles should hold about
8 quart only, because when once opened, the contents must be used up
at once. Bottles made on purpose, with large throats, and a ring on
the 1side arc the best, and bottles are bettar than cans for all acid
frmt  The cans, however, are more easily secured by golder, than the
bottles by corks and wax, as the air 15 let out through a small punc-
ture after the larpe opering 15 soldered up and cans heated, and that
bele stopped with a single drop of solder.

Every article of fruit will keep fresh if the arr 15 exhaustéd and the
bottle sealod tight. The least particle of air adumitted through any 1m-
perfection of the sealing will spoil the frmt.  If the air could be
driven out without heat, there would be Do need of any cooking, and
only just enough should be given to expel the air and not change the
taste any persons prefer to add Syrup made by about one pound of
sugar to a quart of water, to all switable fruits, Green corn, beans,
peas, tomatoes, pe plant, currants, gooseberres, cherries; plums, rasp-
berries strawberries, peaches, are the most common things put up n thig
wav. They add greatly to the pleasurcs of the table, and to the healih
of those who consume them , quite unlike, 1n that respect, the commorn
preserves.

“_.We have known fruit for pies put up 1n three-quart cans, by partally

cooking in an open kettle 1 g SYrup just sweet enough for use and put-

tmg.l:‘ thf frutt 1 the cans hot and soldering immediately It kept thus
eriectly.

y Some fruits keep much better, and with less heating than others.

Peas are among the hardest articles to keep, they contam so much

fixed air

We advige every famly 1n the country to try this plan of putting
up fruits for winter use, on a small scale thg year, and if successful
enlarge upon 1t next year,

Bread, Tea Cakes, §c —In summer bread should be mixeq with
cold water « In damp weather the water should be tepid, and 1 cold
weather quite warm  If the yeast 1s new, a small quantity will make
the bread rise  In the country yeast cakes are found very convernieng
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Fanly Bread —Take eizht pounds of fine wheat flc ur, and sift 1t into
Kour bread-dish , rub well into the floura table-spoonful of lard or butter.
Make a deep hole in the middle of the flour, and having ready a quart
of water lukewarm, with a heaped table-spoonful of fine salt, mix 1t
withflour and veast, pour it into the cav Ly , take a large spoon and sir
m the surroanding flour until you have a th <k batter, then & itter a
handful of flour over the dish, cover up your batter and put 1t m a
warm place 1f1t 15 cold weather » If summer anywhere will be warm
enough  This 18 called setting @ sponge. When the batter shows
prettv determmed signs of fermentation, pour in as much worm water
a8 will make the whole mass of the flonr and batter of a proper con-
sistence  Knead 1t well, until 1t 15 perfectly ~lean and smooth , put it
duectly mnto your bread-pans, which must be first well gieased. In
about half an hour 1t will be 1eady to put 1n the oven, which should be
properly heated beforchand

Large Bakings.—For large bakings, the following method 1s best.
The common way 15 to put the flour mto a trough, tub, or pan, suffi-
ciently large to permt 1its swelling to thice t.mes the size 1t at present
occupies. Make a deep hole in the middle of the flour For halfa
bushel of flour take a pint of thick yeast, that 1s, yeast not frothy, mix
1t with about a pint of soft water, made blood-warm. The water must
not be hot, then gently mix with the yeast and water as much flour as
will bring 1t to the consistence of a thick or soft batter, pour this mix-
tute into the hole 1n the flour and cover 1t by sprinkling 1t with flour,
lay over 1t a flannel or sack, and 1n cold weather place 1t near—not too
near, the fire. This 1s called layng the sponge , when the sponge—or
this mixture of witer, yeastand flour, has risen enough to crack the dry
flour by which 1t was covered, sprinkle ovcr the top six ounces of salt,
[more or less to suit the taste »] mind, the time when the salt 15 ap-
phed 15 of great impnrtance We have scen directions 1n which we
are told to mix the salt with the water and veast  The effect of thia
would be to pievent fermentation or, in other words, to pievent the
sponge from risine  After the salt 15 sprinkled over {he sponge, work
it with the rest of the flour, and add from time to time, warm water [not
hot] till the whole 15 sufficiently moistened, that is. scarcely as moist
as pre-crust The degice of moistness, nowever, which the mixture
ought to possess, can only be taught by experience , when the water
18 mixed with the composition. then work 1t well by pushing your
fists into 1t, then rolling 1t out with your hands, folding 1t up agam,
koeading 1t again with your fists till 1t 18 completcly mixed, and formed
1to a stiff, tough smooth substance, which 15 called dough—gicat caie
must be taken that your dough be not too moist, on the one hand, and
on the other that every particle of flour be thoroughly incorporated.
Form your dough nto a lump like a large dumpling again cover 1t up
and keep it waim to 11se or terment.  After it has been rising abuat
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twenty minutes, or half an hour, make the dough ntu loaves, first hay
Ing shaken a little flour over the bread to prevent sticking. ‘Lhe loavea
may be made up m tin moulds, or 1f 1t be desncd to make it into
loaves to be baked without the use of moulds, divide the dough 1nto equal
parts, according to the size you wish to have your loaves, make each
part mto the form of a dumpling and lay one dumpling if we may so
speak, upon another—then, the oven being properly heated, by means
of an wstrument called a peel—a sort of wooden shovel—put m your
loaves, and immediately shut the door as close as possible, A gooc
deal of micety 18 requuied in properly placing the loaves in the oven—
they must be put pietty closely together  The bicad will take fiom
an hour and a half to two hours to bake properly.

Brown or Dyspepsia Bread.—Take six quarts of wheat meal, rather
coarsely ground, ¢ne tea-cup of good yeast and half a tea-cup of mo
1asses, mix these with & pint of muilk-warm water and a tea~spoonful
of saleratus. Male a holen the flom and stir this mixtuie 1n the mid-
dle of the meal till 1t 15 lise batter Then proceed as with the funo
flour bread.  Make the dough when sufhiciently heht into four loaves,
which will weigh two pounds per loaf when baked It requues a hottce
oven than fine flour bicad, and must bake about an hour and a halt

Rye and Indian Bread —There are many different proportions of
Mmixing 1t—some put ome-tlurd Indian meal witn two of rve, others
like one-third rye and two of Indian 5 others prefer 1t half and half

If y ou use the largest propottion of rye meal make your dough stifF,
80 that 1t will mould nto loaves when 1t 15 two-thirds Indian, 1t
should be softer, and baked in deep earthen or tin pans, after the fol~
lowine rule

Take 2 quarts of sifted Indian meal » Put 1t into a glazed earthen pan,
sprin le over 1t a table-spoonful of fine salt, pour overit about a quart
of boding water, stir and work 1t till every part of the meal 15 the
rougly wet, Indian meal absorbs a gieater quantity of water. When
1t 18 about milk-warm, work in 1 quart of rie meal und a tea-cupful of
vely yeast, mixed with half a pmt of warm water, add moie warm
water, if needed. Wouk the mixcure well w 1th your hands 1t shonld
be stiff, vut not firm ag flour doagh  Tave 1cady a large, deep, w1l
buttered pan, put m the dough, and smooth the top by putting your
hand 1n warm water, and (hen patling down the oal  Set thus to riee
Ina warm place in the winter , m the summer 1t should not be put by
fiie. When 1t begins to crach on the top which will usually be
n about an hour or an hour and a half put 1t nto a well-heared
oven and bake 1t neaily 3 hours It 1 better to let 1t stind
w the oven all night, unless (he weather 1s warm. Indian meal requui. s
0 e well cooked The loaf will w eigh about 41bs, Pan bread keeps
best 1n large loaves.
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Common Yeast —Thicken two quarts of water with fine flour, aboni
*hice spoonfuls, boil 1t half an hour swecten 1t with halfa spoonful of
brown sugar, when nearly cold put inta 1t four spoonfuls of ficsh yeast
and pour 1t nto a jug, shake 1t wel| together, and let 1t stand one day
to ferment near the fite without be.ng covered  There wall be a thin
hquor on the top, which must be poured oft, shake the remainder and
cork 1t up for use. Take always four spoonfuls of the old miature to
ferment the neat quantity, keeping 1t alw 43S In succession A half-peck
loaf will requure about a gill

The bottles should be closely corked until the fermentation 15 over
After twenty-four hours the bottles mav be well corked They should
be kept m a'cold place  Yeast will not keep good over ten days unless
1t 18 made nto little b seits For that purpose the process 1s the same
as above, except that the east 18 taken fiom the bottles aft 1t for
ments flonr enough added to 1t to make a thick dough—1t 15 then cut
nto bistuits and dried 1n the sun BeTore the bircuits are used they
should be soaked all might--the watcr from them 15 mxed with the
bread  One biscwt to a lurge Joaf or two small ones

To Make French Bread anid French Rolls —Mix the yolks of twelve
ezzs and the whites of e.ght beiten and stramoed a peck of fine flonr
and a quart of good +veast (but not bitter) with as much warm m-lk
a3 will make the whole into a thin heht dough , stir 1t well but do not
kncadit. Put the dough nto dirhes and set 1t to rwe, thcn turn
1t Into a quick oven, when done rasp the loaves,

Fiench rolls are made by rubbing into ev 1y pound of flour an ounce
of butter, one egz beaten a Little Vveist and sulft 1eat mudk to make 4
aough moderately stit, beit 1t up but do not hncad it.  Let 1t 1'0@
and bake in rolis’on t.ns » When baked, rasp them,

To Make fine Rolls —Warm a int of Lutter m half a pint of milk,
add to 1t two spoonfuls of small-becr yeast and some salt, with theoe
mgicdients mix two pounds of flour, let 1t 11s¢ an hour and knead 1t
well, form the rolls and bake them Ina quick oven for twenty minutes

Excellent Biscuits —Take of flour 2 Ibs, carhonate of ammomna 3
drachms 1 fine powder, white sugar 1 0/, 2riow root 1 oz, butter 4
0z, 1 egz, mix nto a stiff paste with new milk and beat {hem well
with a rolling-pin for half an hour, rc ot thin and cut them oat
with a docker, and bake n a quick oven for 15 mintes

Tea Cakes —Take of flour 1 b, sugar 1 o7 butter 1 oz, muratie
acid 2 diachms bi-carbonate of soda 2drachms muk 6 o/ ,Water 6 oz
Rub the butter into the flour » Gwsolve the sugar and soda 1 the nnl.
aod the acid 1o the water, First add the milk, &e to the flour and
pirtiaily mix then the water and aud ard iy vel togethar, divide

(
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nto thice portions, and bake 25 minutes  Flat round twns or ea,then
pans_aic the best to bkac them in  If the above 1s niade w.th baning
powder, a tea-spoonful may be substituted for the acid and soda in the
2bove 1cceipt, and all the other ditections carried out as stated above
f batternulk 18 used, the acid, mulk, and watet, must be let out.

Mk Bread —Yo 14 pounds of flovr use a pint of yeast 4 cgws, and
milk of the warmth 1t comes from the cow » make 1t mto a dough, the
thikeness of hasty-pudding, leave 1t 2 hours to 1me » sift over it a
suficient quantity of fine salt, work 1t with flour to a prLoper consis-
tence. It takes a quick oven always try a Little bit befoic the bicad
15 made up, as 1t will show the state of the brcad as well as the oven.

A very hght Potato Bread —Dry 2 pounds of fine flour, and rub 1n-
to 1t a pound of warm mealy potatoes, add warm milk and water, with
a sufficient quantity of yeast and salt, at the proper time, leave 1t 2
hours to 11se In a warm corner, 1n winter, bake 1t 1n tin shapes, other-
Wise 1t will spread as the dough will 1ise very hght. It makes mee hot
rolls fur butter. An excellcnt tea or bun bicad 15 made of 1t, by add-
Ing sugar, eges, and cuirants

Corn Meal Rusk —Take 6 cups of corn meal, 4 cups wheat flour, 2
cups of molasses, 2 table-spooutul, of saleratus mix the whole together
and hnead 1nto dough, then make two cakes of 1t and bake 1t thice
quar ters of an hour

Rusk —1 cup of butter, 1 of sugar, 1 pound of flour, 1 pint of milk,
3 egps 1 cup of yeast, teaspoonful, bake 1n quick oven

Corn Bread.—1 quart of milk. 4 eges, tablespoon of sugar, 1 of butter,
tea-spoontul of salt, some nutmeg a large tea-spoonfui of soda, and 2 of
cteam of tartar, stir n the meal until 1t makes a thick batter and bake
w buttered tins m a quick oven

Indva Johnny Calce —1 quart, 1 cup of flour, 2eggs, 1 cup of molasses
1 tea-spoonful of saler atus, 1 of ginger, then stir 1n the meal,

To Make Pancakes —Beat up three eggs and a quart of milk , make
1t up nto a batter with flour, a hittle salt, a spoontul of ground ginger
and a httle grated lemon-peel, let 1t be of a fine tluckness and per
fectly smooth.  Clean your fiyingpan thoroughly, and put mto 1t a
good lump of dripping or butter , when 1t 1» hot pour in a cupful of
batter and let 1t run all over of an equal (hickness , shake the pan fie
quently that the batter may not stick, and when you think 1t 15 done
on «ane side, toss 1t over, 1t you cannot, tuin 1t with a shee, and when
bown sides ate of a nice hight brown, lay 1t on a dish Lewre the tue
8U1LW Bugal over 1t, and su do the 1cst '] hey should be ecawn disectly
o» they wili beconie heavy
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Fruu Fruterm—DMake a batter of flour, milk, and eggs, of whatever
richness you desire ; stir into 1t either raspberries, currants, or any
other frut. Fry in hot lard the same as pancakes,

Diet Bread —One pound of flour, one of sugar, nine eggs, leaving out
some of the whites, a little mace and rose water.

Wonders.- -Two pounds of flour, three quarters of a pound of sugar
half a pound of butter, nine eggs, a little mace and rose water.

A hght cake to bake in cups.~One and a half pounds of sugar, half a
pound of butter rubbed into two pounds of flour, one glass of wine, one
of rose water, eight egps, and hali a nutmeg.

Sponge Cake.—Five eggs, half & pound of sugar, and a quarter of a
pound of flour.

Another.—One pound of sugar, nine eggs, the weight of four eggs of
flour, beat the yolks and white ’sepurate; ‘mix the sugar and eggs to-
gether before you add the flour ; a little nutmeg,

Another.—F1ve eggs, three tea cups of flour, two of sugar, and a little
cinnamon.

Pound Cake.—Three nine spoonfuls of butter, three of sugar
and three handsful of ﬂo:rg.g', ’

Bath Buns.—Take a pound of flour, the rinds of three lemons grated
fine, haif a pound of butter melted In & coffee-cup of cream, a tea-spoon-
ful of yeast, and three eggs.  Mix; add half a pound of finely powder-

ed white sugar: work well, let 1t stand to rise well, and 1t ‘will make
thurty-nine buns,

Tea Cakes.—Take a pound of flour, half & pound of butter, and the
same of sugar, the peel of a lemon finely grated, a Little of the juice, an
egg, a little brandy to flavor, and a tea-spoonful of bruised corander

seed. Roll 1t out thin, make 1nto cakes, and bake them mn a quck
oven.

slices of candied peel and some carraway comfits on the tcp, aud bake
them on iron plates 1 & warm oven.

Toz Cake.—~One pound sugar, half pound butter, two tra-spoonfu.
of pearlash, coflee cup of mik, mix stiff,

Composition Cake.~One pound of flour, one of T, half a pound
uof butter, seven eggs, half a pint of cream, and a gxﬂs%%‘ab’randy. F
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Tea Cake—Three cups of sugar, three eggs, one cup of butter, one
cup of milk, & small lump of pea:-la;h, and make 1t not quite as stuff ag
pound cake,

Loaf Cake.~Five pounds of flour, two of sugar, three quarters of a
pound of lard, and the same quantity of butter, one pint of yeast, eight

€gs, one quart of milk: roll the sugar in the flower 5 add the raisins
and spice after the first rising,

Pint Cake—One pmt of dough, one tea~cup of sugar, one of butter,
three eggs, one tea spoonful of pearlash, with raisins and spices.

Soft Gingerbread.—Six tea cups of flour, three of molasses, one of
cream, one of butter, one table spoonful of gunger, and one of pearlash.

Wafers.—One pound of flour, quarter of a pound of butter, two eggs
beat, one glass of wine, and a nutmeg.

Jumbles.—Three pounds of flour, two of sugar, one of butter, eight

eges, with a little carraway seed , add a bittle mulk, if the eggs are not
sufficient.

Soft cakes 1n little pans.—One and a half pound of butter rubbed mtc
two pounds of flour, add one wine glass of wine, one of rose water, twc
of yeast, nutmeg, cinnamon and currants.

~
Ruce Cakes.—Boil o cupful of rce umtil 1t become x Jelly ; while 1t
is warm, mix a large lump of butter with 1t and & Little salt. Add as
much milk to a small tea-cupful of flour as will make a tolerable stff
batter—stir 1t until 1t 1s quite smooth, and then mix 1t with the rice.
Beat 6 eggs as light as possible, and add them to the rice,

Serve them with powdered sugar and nutmeg. They should be ser~
ved as hot as possible, or they will become heavy—and a heavy pan-
cake 18 a very poor affarr,

Buck-wheat Cakes—Take 1 quart of buck-wheat meal, a hand-
fal of Indian meal and a tea-spoonful of salt, mix them with
2 large spoonsful of yeast and sufficient cold water to make a
thick batter ; beat 1t well , put 1t in & warm place to rige, which will take
3 or 4 hours or, if you mix 1t at night, let 1t stand where 1t 1s rather cool.

When 1t 18 Iight, bake 1t on a griddle or 1n a pan. The griddle must
be well buttered, and the cakes are better to be small and thin.

Waffles.—Take a quart of flour, and wet 1t with a httle sweet milk H
then stir 1n enough milk to form a thick batter. Add a table-spoonful
of melted butter, two eggs well-beaten, a tea-spoonful of salt, and yeast

of clear, bright coals ; grease 1t well, and fill 1t with the batter. Twxg
or three minutes wll suffice to bake on one sde then turn the 1ron
over , and when brown on beth sides, the cake 1s done.  Butter the
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wafflea a8 soon as dcne, and serve with powdered white sugar and cin-
namon; or you may put on the sugar and spice at the same time with
the butter.

Muffins.—Take 1 pint of new milk, 1 pint of hot water, 4 lumps of
sugar, 1 egg, balf a pint of good brisk yeast, and flour enough to make
the mixture quite as thick as pound-cake. Let 1t mse well, huke i
hoops on a gnddle.

Indian Griddle Cakes —1 quart of milk, 6 egps, tea-spoonful of saler-
atus, some nutweg, tea-spoonful of salt, stir meal in until you have a thick
Latter, fry in melted butter and lard.

Dough Nuts.—4 and a half pounds of flour, 1 quart of milk, three-
quarter 1bs. of butter, same of sugar, one cup of yeast, a httle salt and
spice to taste, fry mn hot lard.

Crullers.—2 Ibs. flour, one half Ib. of butter, 1 half Ib. of sugar, 6 eggs
and spice to taste  cook same as dough. nuts.
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FRUIT CAKES, &o.

In making Cake, accuracy mn proportioning the mgredients is indis
pensable. It 18 equally indispensable for the success of the cake that it
should be placed in a heated oven as soon as prepared 1t 1s useless tc
attempt to make hight cake unless the cggs are petfectly fresh, and the
batter good  Neither eggs nor butter and sugar should be beaten 1
tin, as 1ts coldness prevents their becoming hight. To ascertan 1if g
large cake 1s perfectly done, a broad bladed knife shonld be plunged in~
to the centre of 1t, 1f dry and clean when drawn out, the ca~e 18 bak-
ed. For a smalkr cake 1nsert a straw or the wisp of a broom, 1f 1t
‘omes out 1 the least moist the cake should be left 1n the
oven.

(ireat attention should be pad to the different degrees of the heat
of the oven for baking cakes 1t should be at first, of a sound heat,
when, after 1t has been well cleaaed out, such articles may be baked as
require a hot oven , then, such as are directed to be baked m a mod-
clately heated oven , and lastly those 1n a slack or coolingoven. With
a little care, the above degrees of heat may soon be known.

Frosting for Cake.~For the white of one egg, 9 heaping tea-spoons
of wiite refined sugar, 1 Puland starch  Beat the eggs to a stff fioth
80 that you can turn the plate upside down withont the cges falling off,
stir 1n the sugar slowly with a woolen spoon, 10 or 15 mmutes con-
etantly , to frost a common-sized cake 1 ezg and a half.

Plum Cake or Wedding Cahe —One pound of dry flour, onc pound
of swcet butter, one pound ot sagar twelve eggs, two pounds of rais-
Ins, (the sultana raisins are the best) two pounds of currants. Ag
much spice as you please A glass of wine one of brandy, and a pound
of eitron  Mix the butter and sugar as for pound-cake.  Sift the spice,
and beat the eges very hght  Put m the fruit last stirrng 1t 1 grad-
ually Tt should be well floured  If necessaty, add more flour after
the frmit 13 1In Butter sheets of paper. and line the inside of one large
pan or two smaller vnes  Lay 1 s)me shees of eitron, then a layer of
the nuxture, then of the cition and so on till the panis full ~ This
cake requires a tolerably hot and steady oven, and will ~ed baking 4
o1 5 hours, according to 1its thickness It will be better to let 1t cool
eradually i the oven. Ice 1t when thoroughly cold.
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Brudes Cake —3 pounds of ramsins, 2 of currants, 12 eggs, 1 pound
of flour, 1 pound of <ugar, 1 wine glass of brandy, 2 nutmegs, 1 tables
spoonful of cinnamon, a half one of cloves, 1 of allspice, citron, mace,
and bake 1n a quick oven; 1t will require 3 hours, this cake must ba
envered with icing,

Fruit Cake —1 pound of flour, 1 of sugar, three~quarters of buttcr
2 ot raisins, 2 of currants, 1 of citron, a halt an cunce of mace and a
wineglass of brandy, 1 of wine, 8 eggs stir the sugar and butter to a
cream, add the flour gradually, then the wine, brandy. and spice, add
the fruit just before 1t 1s put 1 the pans ; 1t takes over two hours if the
loaves ate tluck.

Sponge Cake —T cggs, twelve ounces of sugar, six of flour, a Littls
rose water, a spoonful of pearl ash.

Superior Sponge Cake.—Take the weight of ten cggs 1n powdered
loaf sugar, beat it to a froth with the yolks of twelve eggs, put in the
grated rind of a fresh lemon, leaving oat the white part—add half the
Juice. Beat the whites of twelve egzs to a stiff froth, and mix them
with the sugar and butter. Stir the whole without any cessation for
fiftcen minutes, then stir 1n gradually the weight of six eggs 1n sifterd
flour  As soon as the flour 18 well mixed 1n, turn the cakes mto pans
lined with buttered paper—bake 1t 1mmmediately m a quick, but not a
furiously hot oven. It will bake in the course of twenty minutes, 1f
1t bakes too fast, cover 1t with thick paper. :

Cream Cake.—Four cups of flour, three of sugar, one of butter, one
of cream, five eggs, 1 table-spoonful of pearlash, uux the butter and
sugar together tirst, then add the rest

Queen Cake —Mix 1 pound of dried flour, the same of sifted sugar
and of washed currants Wash 1 lb. of butter 1n rose-water, beat 1t
well, then mix with 1t 8 eggs, yolks and whites beaten separately, and
put in the drying ingredients by degrecs , beat the whole an hour, but-
ter httle tins, tea-cups, or saucers, fillng them only half full. Sift o
Little fine sugar over just as you put them 1nto t.ue oven.

Cocoanut Cakes —Take equal weights of grated cocoanut and pow-
dered white sugar, [the biown part of the cocoanut should be cut off
betore grating 1t]—add the whites of eggs beaten to a stift fioth, i the
proportion of half a dosen to a pound each of cocoanut and sugar.
There should be just egzs enough to wet up the whole stitt  Drop the
mixture on to buttered plates, several inches apiit. Bake them nunme-
diately m a moderately warm oven.

Soft Ginger Cake.—One tea-cup of butter, one of milk, three of mn-
lasses, 4 eggs, 5 cups of tlour, and one tea~spoon of pearlash. Make 1
to a stiff paste add bake m a slow oven.
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A Plamn Cake—Mix together three-quarters of a pound of fHour, the
same of moist sugar, a quarter of a pound of butter, one egg well beat-
en and two table-spoonsful of milk » bake moderately

Cookies—To three cups of sugar put one of butter, one of milk three
eges a tea-spoonful of saleratns dissolved 1 the mulk, and carraway
sceds, 1f you like, or other spice.

Cup Cake.—2 cups of sugar, 1 cvp butter, 1 small cup mulk, 3 eggs
4 cups flour, sprce to taste.

Pint Cale—One pint of dough, one tea-cup of sugar, one of butter,
three eggs, a tea-spoonful of peatlash, with raisins and spice to taste,

Macaroons —Pound well 1n a mortar with the white of an eze half
a pound of sweet almonds blanched, with a few bitter ones also blanch-
ed. Beat to a fioth the whites of four ezos, and mix with them 2 1bs,
of sugar Mix all together, and drop them on papcr placed on a tin,
4 half an hour 1n a gentle oven bakes them,

Tea Cake —Theee cups of sugar, three eggs, one cup of butter, one
of rulk, a small lump of pearlash » MIX not qute as stift as pound cake,

Loaf Cule —Fnve pounds of flour, two of sngar one and a half of
butter, cicht ezgs one quart of milk 101l the suzar with the flower,
add yeast sulncient to mahe 1t rie, and then add the raisims and spice

Gwnger Cale —Two and a half pounds flour, 1 of butter, 1 of suzar fow
eges ome pint of molasses, tea-spoonful and a half of pearlash, one
balf pint of milk two ounces of ginger, two pounds of currants, half x
pounl of raisns, and a few cloves,

Buns —Take onepound of flour, tw o ounces of butter, thiceof sugar,
vewttorwsent alittle cmnamon ornutner snd milk enough to mould
mto biscts  When heht, ke to o fine, delicate brown

Lounded Culie —N\ porndof suzarwith thiee quactersof apound
of buttar When worled w hite, st mthe vols ot crehit eoxs beaten
toafioth, then the whites  Add o pouad of stited Howr < nd paee o
nutmegtothetiste Ity uwishto b Joab cuepartcal iy mee,
st an, just before you put,tinto tho Pns aquactor ot apound of cit-
1on, or almonds blwchicd, and powdeied fine m 1ose-w 14

Gunger Snopy —Tuke two tea-cups ot molisses, one of hutter, and
one ot sngar Boil the butter aad sagar to rether L\ | & table-spoon-
tul of blacw pepper, two ot ginzer, a tea-spoontul ot suletatas and flont
torollont  Roll them thin, eat in shanes and buke quick  These are
very nice, and the longer they are hept the better they w.l be
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Sponge Ginger Bread —Two pounds of flour, one of sugar, one of
butter, si1x eggs, one pint of molisses, one pint of milk, two table-spocn-
fuls of ginger, one of cinnamon, one of cloves, two table-spoonfuls of
pearlash.

Sponge Cake—~Ten ounces of flour, ten eggs, one peund of sugar.

Jumbles.—Stir together, till of a hght color, a pound of sugar and
*If the weight of butter—then add e¢ight eggs, beaten to a froth, es-
ce of lemon, or rose-water to the taste, and flour to ma e them
haently stiff to roll out  Roll them out in powdered sugar, about
alf an inch thick, cut 1t 1nto strips abont half an inch wide, and four
inches long, join the ends together, so a8 to form rings lay them on flat
tins that have been buttered, and bake them in a quick oven.

Cheap Dough-Nuts —Take two quarts of sifted fronr, one cup of su-
gar, two tea-spoonfuls of cicam cf tartar one of soda, one of salt, two
cups of sweet milk, and flavor with cinnamon or nuumeg.

Plain Plum Cahe —Beat six ounces of buttcr to a cicam, to whizh
)dd six well-beaten eggs , work in one pound of flour, and half a pound
ot sifted loaf sugar half a pound of currants and two ounces of candied

peels , mix well together, put 1t into a buttcred t., and bahe 1t in a
quick oven.

Seed Cake —Mix quarter of peck of flour with half pound of sugar,
quarter of an ounce of allspice, and 2 hittle ginger , melt thice quartera
of a pound of butter with half pint of mlk, when just warm, put to
1t quarter of a pint of yeast, and work up to a good dough. Let 1t
stand before the fire a few minutes before 1t goes to the oven,add
sceds or currants , bake onc hour and a half

Sugar Cahe.—One pound and a half of suzar one pound of butter,
two cups of milk, two tea-spoonfuls of pearlash, Jrce pounds of flour.

Another.—One cup of butter 1alf a cup of milk, one tea-spoonful of
pearlash seven eggs, s1x cups of flour, two cups sugar.

Composition Cake—One cup of mwilk, one of butter, three of sugar,
four of tlour, and five eggs.

Washangton Cake —Beat six eggs verv hght add one pound of but~
ter one of sugar, and one pint of rich milk a nttle sour, a glass of wine.
a ground nutmeg, a spoonlul of saleratus, vake m tins or small pans in
a brizck oven.

Fruu Ginger Bread.—Fonr cups of flour 1of batter 1of sugar, 1 of mo-
wsees, onc of mulk, four eggs, thice tea-spoonfuls of gnger 1 of cloves
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and nutmeg, half pound of currants, and raisins, add the frait Iast, in
an oven not very quick

Queen Cake —One pound of flour, one pound of sugar, one of but-
ter, one wine glass of brandy, one nutmeg, add rose water, if you
please, eight eggs

Vanity Cake.—Three €ggs, one cup of sugar, two tea-spoonfuls of
ocream of tartar, one tea-spoonful of saleratus, two of cream, one and
a half cups of flour.

Drop Cake —Mix half a pnt of thick cream, ha.f a pint of mlk,
three eggs, flour enough to render stiff enough to drop on buttered
tans several inches apart—bake in a quick oven.
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COFFEE, TEA, CHOCOLATE, AND COCOA.

Coffee and tea have now become such umversal beverages for {he
morn'ng or after dinner meal, that beyond a few general directions iig
tle remains for prefaratory matter.

Coffee should be purchased in the berry, and fresh roasted, 1t should
always, when possible, be ground just previous to being made. After
1t 15 ground 1t should not be exposed to the air, as the aroma speedily
flies off. If more 1s ground than required for the meal, keep 1t 1n a
glass closely-stopped bottle. Coflee, like tea, should be an infusion
not a decoction.

The best coffee 18 the Mocha the next 15 the Java, and closely ap
proximating 18 the Jamaica and Berbice

Of tea hittle need be said , almost every one knows the rules for mak
ing 1t.

%othng water should alone be used.

Metal tea pots 1n preference to earthenware.

Silver 18 better than either.

A spoonful of tea for each person. Heat the tea-pot first with some
boiling water, then pour that mto the tea-cups.to warm them, put in
your tea, and pour enough water on to the tea to cover 1t ; let 1t stand
three or four minutes, then nearly fill the tea-pot with water, let 1t
stand a few minutes, and pour out, leaving some portion of tea in the
pot when you replenish, that all the strength may not be poured away
in the first cup

Chocolate can only be obtaned pure of a first-rate house ; that com-
monly sold 18 most infamously adulterated , the best Spamish or Italian
chocolate should be purchased ; the Florence has a high reputation.

Cocoa 15 the foundation of chocolate, 1t may be pounded and erther
boiled as milk, or boiling water may be poured upon 1t. It 1s very di-
gestible, and of a fattening nature.

Coffee, to Roast —Coffee should never be roasted but when you are
gong to use 1t, and then 1t should be watched with the greatest care,
and made of a gold color, mind and do not burn 1t, for a few grains
burnt would communicate a bitter taste to the whole, 1t 18 the best
way to roast 1t 1n a roaster over a charcoal fire, which turns with the
hand, as by that means 1t will not be forgotten, which 1s very often
the case when on a spit before the fire.

Coffee—to Make with Hot Water.—Instead of pouring cold water
upon the coffee, boiling must be uscd, taking care the froth does not
run over, which 1s to be prevented by pouring the water on the cofiee
oy degices. ‘

Coffee—to Make with Cold Water —Upon two ounces of coffee pour
weven cups of cold water, then boil it until the coffee falls to the bot-
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tom, when the froth has disappearcd, and 1t 15 clear at the top 14 |
boilling water, 1t must be taken off the fire and be allowed to stan .
but as 1t often requues clearing a httle cold water should be pouted 1a
1t the instant 1t 16 taken ofl the fue from bolimg A quicker way of
rlearing 1t 18 by putting 1n a small piece of 1winglass , when 1t has stood
a sufhaent tune to settie, pour 1t oit mnto another coffee-pot and 1t 18
fit to usec.

Coflee Milk —Boil a dessert-spoonful of coffee 1n nearly a pint of m:lk
& quarter of an hour, then put in a httle 1singlass and clear 1t, and let
1t bol a few munutes, and set 1t on the fite to grow fine.

Chocolate —According as youa intend to mike this either with milk
or water put a cup of one or the other of these iquids into a chocolate
pot, with one ounce of ca'e chocolate, some persons dissolve the
chocolate before they put it into milk, as soon as the milk or water
begins to bor mill 1t, when the chocolate 15 dissolved and begins to
bubble take 1t oft the fire, letting 1t stand near 1t for a qnarter of an
hour, then mull 1t agamn to make 1t frothy , aflterwards serve 1t out n
cups.

The chocolate should nit be milled unless 1t 1t prepared with cream ,
choeolate 1n cake shoul.l alway s be made use of in 1ces and dragees

Cocoa —To two ounces of good cocoa. allow one quart of water , put
4 1 a covered saucepan, and when 1t comes to a boil remove 1t to a
place where 1t will just stmmer for the space of an hour Stramn off; and
returning 1t to the saucepan let 1t boil up, with the mght proportion of
milk. Cocoa-shells may be prepared n the s#me way only that they
should be soaked several hours before being put to the fire” and boiled
two hours  Most people do not strain either cocoa, or shells.

Tea.—Tastes differ 1ccarding the flavor of various sorts of tea* some
preferring all black , others, all given , and many a mixture of both in
different quantities , though most persons—when not fearful of their
nerves—agice that fine Ilyson 15 the best A good miature 1 pomnt
of flavor, we know to be two fifths black—two fif.hs gicen, and nne-fifth
gunpowder: all being, of course, superior quality

Substitute for Cream wn Coffee or Tea —The white of an egg beaten
to a froth, mixed with a lump of butter big as a hazel-nut.  Prur on
the coffee gradually, 0 1t will not curdlo, and you can hardly aistin
gush the preparation from ficsh cicam.
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PAGE
A L Mooz Brer 56
ApPPLE Dt WPLINGS, to make 93
ArrPIE JELIY 104
AvrrLr Prr 94
AprLE PtupDiNG 96
Arrrr Satcr S0
Arp1rs, choice of 24
Apricot Pir 95
Arricot Pupping 97
APPICOTS, to preserve 105
ASPARAGLS, boiled 84
Bacon, how to choose 22
BAcovN AND Brans, boiled 68
Bakive Brrap, Directions for (sce
Bread) 105-115
BaLws, Eo6 41 |
BarLs, FORCE MEAT 41
BaLLs, PoTaTo 82
Bass, baked 43 49
Batn Bus 113
BATTER, fo~ 11sh, &c 24
BATTFR Pt bODING 97|
Beavs, boiled 85
Brang, FreNCII OP ScAPIFT, to cook &
Brans anp Bacoy, boiled (i3}
Brer 2 Pickle for w0, 71
blar Brotn 40
BeFrr, choice of 22
Bekr, Directions for Ciwrvins Joints of, |
(sec Carving) 27 23
Ber' Dnections for Cooking 59-9> |
DBeef A La-Mode !
Bowlly, to make o7,
—— stewed nT
—— to hash o7
Boet steik Pie 55
Dripping, how to prepare for future :
use of )
Heart, roasted 56
Kidneys, stewed 56

PAGHE

Beer, Directions for Cooking (continued)
Minced Beef 5T
Pump, roasted 535
Stedhs, fried b1

broiled ST
Toungues, to dress 53
Tripe, how to cook 53
soused 58

BerF Sour 39

BEerTs, to pichle £9-91

Ber s, to prepare >4

BLACKBFRRY Pir 105

Brack Fism, baked 49

Brack Fisu, Roiled 49

Braxe ManeE, Mould for 19

BLANC MANGE, to make 102

Braxc Maner, Rice 102

BraNDY PFacies 107

Branpy Pru s 107

Breap &c (se0 Cukes) 103-115

Bakings, I wge, Directions for 109, 110

DBread, Dict 113

Directions for Miking 103

——— kv, how to mike 109
——— Luze Bikinzgs of, Directions

for 109 110

— Mk 112

- Potito very lizht 112

Cake alizht, to bike in cups 118

Cakes, soft 1 hittle pans 114

Corn Bread, to mahe 112

Dict Bread 115

Griddle Cikes Indian 115

Johony Cahe, Indiin 112

Mufhins 115

Pincikes to make 112

Ru k Corn Mcal 112

to muhe 112

Short Bread 113

BeeAD PrDDINC, clezant 96

Brrap PeppinG plain 96
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PAGE PAGE

BREAD SaTcE ©9 | Caxes, Directions for Making (contrnued)
Breap AND ButTer Pupping 97! Pounded Cake 118
Bripgs’ CakE, to make 17 Queen Cahe 117, 120
Broru, Berr 40 Rice Cakes 114
Brortu, cheap 39 8ced Cuke . 119
Brotn, made in an hour 39 Snaps, Ginger 118
Brotu, MuTroN 39 Sponge Cakes 113 117, 119
BROTH, VFAL 39 - Gingcr Broad 119
BROWN GRAVY hed Sugar Cahe 119
Brow~ 8ot p 38 Tea Cakes 10%, 118, 114, 118
BUckwHFAT Cakrs 114 Vimty Cake 120
Buw~s 118 Wafers . 114
Bovs, Batnr 113 Waflles . 114,115
BuTTER, how to test 23 Washington (ke 119
BuTTER, to clanfy 89 Wedding Cake 116
BUTTER, to preserve for Winter 89 Wonders 118
BuTriR, MELTED 78, 79 | CaRes, Coprisn 45
Caxes, Ligor 113
CABBAGES, boiled 83| CaLF's HEAD, boiled 59, 60
CaBBAGES, stewed 83 . CALF's HEAD, boiled, to carye 32
CaBnaGEes, Red, pickled 83,90 | CaLr's HEAD SorLpr (plain) 40
CaKEs, &c, Directions for Making (see l CALF's HEART, roasted 61
Bread) 116-120 ! CALr 8 LIvER, roasted 61
Bath Buns 113 |, CaLves’ BrAINg, to cook 62
Brides' Cake 117 CaALves' FEET, to cook 60
Buckwheat Cakes 114 ' CALVFS' FOOT JFLIY to make 102
Buns 113 CALVES' ToNGUES, to cook 61
Cake, Plain 118 CavpIED FRUITS 103
Cocoa Nut Cake 117 1 CaRp, fried 52
Composition Cake 113, 119 ' CarroTs, botled 84
Cookies 118 CARVING, Directions for 26-32
Cream Cake 117 i Beef, A1tch-bone of 27
Crullers 115 —-— Brisket of 28
Cup Cake 118 ~—— Buttock of 23
Dongh-Nuts 115, 119 —— Fdge of 27
Drop Cake 120 —— Ribs of 23
Frosting for Cake 116 —— Round of 23
Frmt Cake 117! —— Sirloinof 23
Fritters 1131 Calf's Head (half a), boiled 32

Ginger Bread 119 120 Cod’s Head and Shoulders 26
Ginger Bread, Soft 114 Ducks 36
Bread, Sponge 119 Eels 7
Cake 118 Fish 26

Cake soft 117 Fowls 31 35

Snaps 118 Game 33-37

Jumbles 114 119 Geese 33
Loaf (‘akes 114 118 Him 32
Macaroons 11~ T unb, Fore Quarta of 29
Pint Cake 11t 118 — —Lczof 30
Plum Cake 116 ———Tomof 80
——~ Cake plain 119 Shoulder of 30
Pound Cake 113 Macherel . 26
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PAGE
Carving, Directions for (continued)
Mutton, Chine of 29
- Haunch of . .2
Leg of 29
Loin of .. 29
————- Saddle of . 29
- Shoulder of 29
Partridges 86
Piz, Roasted . 81
Pigeons 36
Plovers . . 37
Pork, Hand of . . 8
Leg of . 31
—— Lo of 31
Spare Rib of 31
Poultry 3337
Rabbits 87
Salmon 27
Snipe . 87
Tongue 82
Turkeys 84
Veal, Breast of 30
-—— Fillet of 30
Knuckle of 30
Venison, Haunch of 80
‘Woodcochs . 87
CaRrvVING, Obsefvations on 83
CarviING-KNIFF, for Game 33,
CATsUP (see Ketchup) 90-92
CAULITLOWER Soup 42
CAULIFLOWERS, boiled 21
CAULIFLOWFRS, to dr¢ss 3
CELERY, how to curl 24
CELERY SaUct 60
CHARLOTTE RUssE, 2 103
CHFESF 89
Cheese Frittcrs 89
toasted 89
Scotch R ibbit 89
‘Welch Rabint 89
CHEPRY JAV 105
CuICKEN Ct RRIE it
CHIcKFN FRICASSEF T4-76
kPN Pre b
CHicheEN Sotr 43
CHICKENS, roasted 4
CHOC®LATE, to mahke 121,122
CHoOICE OF ARTICIFS OF DIFT on the 22 23
>nnors, Lavs, fried 153
Cnors, MLTTON, to cooh [iX3
Cuowp—gr, Fisi, to make 02
Cram FoiTrers 54
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PAGE
CraM Pre o o tsesee seeeee . 55
CraM Sour . . ceee » aesees 42,48
CrLaus, boiled . ce oo as 54
CrAws, roasted . . . B4
Craws, HARD SurLr, fried 54
CraMS, Sort SuxLL, boiled . 54
Cocoa ..ol 121
How to make . . . .. 122
CocoA-NuT GAKE . 17
Cocoa-Ntr Pie 4. 9
Conp, fresh, boiled . . 4
Con, sal*, boiled . 4
Cop, SAucE . 80
Cop’s HFAD AND S1OULDERS, to carve 26
How to cook 44
Cop Fisu, baked . 435
Cop Fism, fried 435
Cob Fism, stewed « e e 45
Cop Frsit Caxrs . 45
Corrrr . 121
Directions for Making .12t
Coffec Milkh « eese o 122
Substitute for Cream in . 122
To make with cold water 121, 123
To mahe with hot water 121
To roast 121
CoLnsLAW, to prepare 86
CoohERY, Remarks on 5-7
CoonIrs . 113
Cookrne MEaTs, Directions for (sce
Beef, Lamb, Mutton, Pork, Veal,
Veneson) 55
Coons Ilints to 23-25
Corn BrFiD, to make . 112
Cornyrar Rusk . 112
Cras, MincFD 53
CraB PrF, to mahke 53
CraBs, boiled 52
CRANBFRPY SAT(P 80, S1
Crrav substitute for 122
CrEAM CARF 117
CRrIAVS, Icts, &e 101-108
Blane Minge 102
Calves' Foot Jliy 102
Charlotte Russe a 103
Gurrant Cream 101
Ice Creun Pine Apple 101
Strawberry 101
Ice Creams 101
Lcmon (rexm 101, 102
Marin dade 108
Orange Cicam . 103
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PAGE
Crrawus, Ices, &c (continued)
Raspberry (ream 101
Rice Blanc Mango 102
— Jelly 102
Strawbcrry Cream 101
CRUILERS, to mahe 115
Crusrt, DrIPPING, to mnake 93
CRUST FOR MEAT PiFs T 98,94
CucuvBERs, to dress 87
CUCUMBFRS, to pickle 89, 90
CULLIS GRAVY, to mahe ki
Cup CakE . 118
CuRrING MFaTs, Dircctions for T0-72
Beef, a Pichlo for 70,71 |
Hams, a Pickle for 50 71
Method of curing 71
— Another that gives a high
flavor 1
— Another, giving a still higher
flavor 71, 724
Hog's Lard, to preserve 72
Mutton Ham, to curo ]
Pickle for Hams, Tongues, &c, how
to make 70, 71
CURRANT CREAM 101
CURRANT PIE 94
CureANT PupDING 97
Curea~T JELLY, Blick 104
CURRANT JELLY, Red 104
CusTakp Pig 95
CusTARD PUDDING 96
CusTARDS 100
Baked 100
Boiled 100
Lemon 100
Rice 100
CrTLETS, VEAL, to cook 60 61 |
Dier BrRFAD 113
Drrr, Choice of Articles of (sce Mur- I
keting) 22, 2% |
Doveu Nuts 115,
DRrIPPING, to prepare for fature use 56
DrirpinG CrusT, to mahe 93
Drop CAkE 120
Ducks, roasted |
Ducks (Sev), potted It
Duchks, stewcd, with Green Peas Tt
Ducks, to Carve 36
DuvpriNgs, AprLr 95
DuMrLINGS, Davsov 95

DuxrLiNGS Rice . 98

PAGE
DuwmpLINGs, SuET . 9
ErL Savce 80
ErL Soup 48
Fr1s boiled 51
Errs, brotlcd 51
EELs, fricd 51
EkLs, to Carve 27
Eca Bavis 41
Eaa Savce 79
EqG-PLANT, to cook 85
Eaas, boiled 87
EGas, buttered 88
EGas, poached 87, 88
Ecas, to ascertain when fresh 28, 87
FaMmLy Sovr ., 40
Frsn, Batter for 24
Fis1, Directions for Buying 23
Fisi, Directions for Carving 26,17
Fisu, Directions for Cooking 4445
Bass, baked 48
Black-Fish, baked 49
Boiled 49
Carp, fried
Chowder
Clam Fritters
Pie
Clams, boiled
roasted

—— Hard Shell, fried
Soft-Shell, boiled
Cod, fiesh boiled

— silt, boiled

Cod s Head and Shoulders
Cod Fish, biked

fried
————— stewed

Cahes

Ciib Minced

—— Pic to make

Cribs boiled

Eels, boiled

— broiled

— flrcd

Froundcrs fricd
Huddock biked

broiled

drred

Halibut boilcd

stewed

Lobster Salad 52,
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Fisn, Directions for Cooking (continued)

Lobsters, boiled, to be eaten cold 52
Mackerel, baked . 4
; botled 41
broiled . 47
with Brown Butter 47

Minnows
Oyster Pattles
Pie
Oysters, broiled
fried
plckled .
stewed .
Perch, boiled

——fried

Pike, baked .
Rock Fish, buked

another way

83,

62
54
54
63
]
54
53
b1
52
b1
48
49
49
49
49
46
45
46
46
46

————— boiled
— soused
stewed
Balmon, baked
boiled
-———— broiled
dried
pichled
potted 46, 47
roasted 46
Bea-Bass, bakcd 48
another way 49
boiled 49
Shad, bahed 44, 49
broiled 48
—— fried 48
pickled 48

to heep fresh without corn-

ing 49
Ehell Fish 52-50
Small Fish "2
pmelts 2
Sturgeon, fresh, to drcss P 1]

roasted .')0'
Sun Fish b2,
Trout, baked 51 ]
boiled b1l
fried 52
to dress oLl
Whitings boiled o

Fisu Gravy, to make
Frovvpees, fried b2
Force MEAT BaLLs 41,
Fowl, boiled ., . . o 84,8575,
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PAGE

Fowr, brofled PP )
Fowy, cold, to dress . (63
FowL, GRAVY FOR, without Meat 8
Fow 1, roasted . e 85
Fowy, sauce for 79
Fow1s, to carve 34 35
Frrxcn Beans, to cook 85
FrirTers . 9
FRITTERS, APPIF 9
Fritrens, Batter for 24
FRriTTFHS, CLANM . 54
Fritrres, Directions for Making 99
Fritrers, Fro T 113
FrITTPRS, OMELFTTE 83
Frirrers, OvsTER 99
Fritrrrs, Potato 99
FRrosTiva ¥or Cakes 118
Frum, to preserve 103-108
Apricots, to prescrve 105

Fruit, to preserve without Sugar 107, 103

Fruits, Candied 108
Grecn Gages, to preserve 106
Neetarines, to preserve 105
Peaches, Brandy 107
to preserve 105
Pine Apples, to preserve 106
Plums, Brandy 107
—— to prescrve 105
Puinpkins, to preserve 107
Preserving, Geueral Directions for 103
Quinces, to preserve 108
Raspberries, to preserve whole 106
Btrawbeirles, to preserse whole 106
Sugar, to prcscryve fiut without 107
Tomatoes, to preserve 108
FRUIT CAkEs (Sce Cukes) 117
Fruit kurrrers 113
Frutr, Givorr Brean 119, 120
Feuir Pies, Puff Paste for 93
GAvP, Directions for Cooking and Carv-
ing (sce Poultry) 33-37
Duchs 36
Partridge~ 36
Plover 37
2abbit 37
Snipe 37
Wid towls 33 36
Woodcocky 37
GAME, SPOLIFD, to restore 24
GINGER, BRFAD FRUIT 119, 120
GivgER Breab, SoFT, . . 114
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PAGE raes
GINGER-BREAD, SPONGE | 119 | JELLIES, &C (see Frudts) .. 108,108
GINGER-CAKE o ee e 1T 118 Apple Jelly . . .. 104
GINGER SVAPS o eees 118 Blackberry Pie . 105
Qoosk, roasted . T8 Calves’ Foot Jelly e . 102
Goosk, stewed . e . T8 Cherry Jam 105
Goo8E, to carve a . . 33 Currant Jelly, Black 104
G00SEBERRY Foor .. 105 Red | 104
GOOSEBERRY P1E .. 94 Gooseberry Fool 105
GRAVIES, how to make . 17,78 Jam e e e . 105
Brown Gravy . ki Isinglass, to clarify . . e 108
Clear Gravy . 17 Quince Jelly ce o . 104
Cullis Gravy i Raspberry Jam R 105
Fish Gravy, strong . 78 Jelly . . 104
Fowls, Gravy for, without Meat ™ Rhubarb Jam . 104
Gravy that will keep a Week 17 Rice Jelly 102
Veal Gravy 8 Bweetmeats, to clarify Sugar for 108
GrAvY Soup 88, 39 | JELLY oF P1a'8 FEET AND EaRs .. (]
GREEN GAGFS, to preserve 106 | JonNNY CARE INDIAN . 112
GREEN GoosE Prr . . T3|JoINts oF MEAT, Directions for Carv-

GREEN Pras, to cook
GREEN VEGETABLES, to boil
GrIDDLE CAKEs, Indian

HADDOCK, baked

Hapbock, broiled .
HADDOCK, dried

HaALIBUT, boiled

HaLiBUT, stewed

Haxm, broiled

Hay, how to carve

Hawy, how to choose

Han, to boil 2

Haus, Methods of Curing

Havs, MuTTON, to dress

HFAD CHFFSE, to make

HEeART, BEEF, to cook

HEART, CALFS, to cook

HEerBs, SWEET, Dircctions about
Hoa 8 LAgp, to preserve

Icr CrEAMS, (30 Creams)
1c1vG FOR TARTS

INDIAN DUvPLINGS, plain
INDIAN JOHNNY CAKE
INDIAN PuDDING, baked
Irisi STEW, to make
IsinGLass, to clarity

Jaw, CHERRY

J A, GOOSEBFRRY

Jax, RASPBERRY

Jan, RuuBar , , . .
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- 8] g e . 27-82
81 | JuMBLES © e eee s 114,119
115
KEeTcure . . 90-92
50 Mushroom . 91
50 Tomato 91
50 Walnut 91, 92
50 | KIDNEYS, BEEVES', stewed 56
50 | KipNEYS, SHEEP 8, broiled . 64
68 | KrreusN UTeENsILS . .. 72
. 82

22 | LAMB, choice of 22

68 Lavws, Directions for Carving (see
71,72 Carving) 29, 80
63| Lams, Dircctions for Cooking 65
70 Dish, a very nice 65
56 Leg, boiled 65
61 Roasting, Method of 65
23 Chops, fried 65
2 Shouldcr of Lamb (savory ), roasted 65
Larp, Hou's, to preserve 72
101, 102 | LFwoN CREAM 101, 102
96| Levo~n Ptopinag 96,
93, Losr Canr, to mahe 114, 118
112] TonsTFR Sa1AD 52, 53
93| Losstre Satce 79
641 Lonsters, boiled 53
103} LossTEPS, to tell when fresh 23

|

105: MacArooNs 118
10.'5l M AchPRPI, baked 47
105 MACKEREL, bolled . e 47
104 Mackxesr, brotled . .. L., 41
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MACKERREL, to carve
MackeexL, with Brown Butter
MARKETING, Directions about

Bacon, choice of

Beef, choice or

Bautter, how to test

Eggs, how to tell when fresh

Fish, Directions for Buying
Ham, choice of
Lamb, choice of

Lobsters, how to tell when fresh

Pork, choice of
Poultry, selection of
Veal, choice of
Venison, choice of
MARMALADE, to make
MEeAT PrEs, Crust for

MEAT8, Method of Cooking (see Bee,
Lamb, Mutton, Pork, Veal, Vens-

son)
MEeLTED BUTTER
MiLk Beeap
MiNCE Pirs
MiNcEp Beer
MiNcED Crag
MINOCED VEAL.
MiNNows, to cook
MINT Savce
Mock TueTLE Soup
MUFFINg, to mahe
Musnroon Kercuip
MusHroONMS, pickled
Musnroowus, to dress
Murrow Brorm

Morrov, Drrections for Carving (see

Carving)
MutToN, Directions for Cooking
Breast, stewed
Chops, broiled
fried
Insh Stew
Kidneys, broiled
Leg, boiled
~—— roasted
Loin, stewed
Mutton, hashed
Hams, to dress.
Neck of Mutton
Saddle of Mutton
Bheep's Head, boiled
Shoulder, roasted
Soup

INDEX.

PAGE
26 | NasTURTIUMS, pickled.
47 NECTARINES, to preserve

nm{

22 | OLives, Vear

22 | OMELETTRS.

23 Omelette Fritters
23, Onion Omclette
23 ONION Savck

22 ; ON1oNs, pickled

22 | ONIONS, to cook

23 | ORANGE CRFAW

22 | OYSTER PATTIRSs,

23 Ovsrre P

22 'Ovsnn Savcr

22 | OysTER Sot P

103 Ovsrers, broilcd

98, 94 | OvsTERs, fricd

A Ovstrrs, pickled

OvsTERS, stewed

5
R, 19
112

PANCAKES, to make
New Engzland
94 Rice
57 | PARTRIDGES, roasted
58 | PARTRIDGES, to carve
GO'va, VevisoN
52 | PATTIES, OYSTER
79 PEacu Pre
40, 41 | PeAch Savuce
115, Peacaes, Braxpy.,
91| Peacnes, to preserve
91| Pzas, Green, Duck stewed with
85| Pras, Green, to cook
89 | Pras Sour
PeppERs, pickled
29 | PERCH, bolled
62-64 | PERCH, fried.

63 | PIcELE, for Curing Meats
64 PickLEs
64 Beets
64 Cabbage, Red
64 Cucumbers
63, Mushrooms -
62 ] Nasturtiums
63 Onions
63 Peppers.
63 Tomatoes
62, 63 Walnuts

62| PrcELED Pork

68, 64 PicxLinag, Rules for
62| Prrs axp Propines, how to make
30 Apple Dumplings
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PAGE PAGE
Przs AxD Puppives (continued) PioEON Soup 41
Apple Dumplings, baked 98 | PreEONS, boiled 86
Ple 94 | Pigrons, 1n Jilly 76
Pudding 96 | Prakons, stewed 86
Apricot Ple 95 | P1GFoNs, 10a8tcd 86, 16
—-— Pudding 97 | Pia¥ons, to carve 86
Batter Pudding 97 | Pikk, buked 51
Beefateak Plo 58 | Pinv-Aprrr, IcF CRrAN 101
Blackbcrry Pie 105 | Pint CaAk¥, to mike 114, 118
Bread Pudding, elegant 96 | Provee, to cooh and carve 31
— plain 96 | PLt M Cak¥ 116, 119
Bread and Butter Pudding 97 | PLuv Prr 94, 95
Clam Pie 55 | Pruv PuppinNg 96, 9T
Cocon Nut Pie, 95 | Prov Pt npiNG, Sauce for 80
Crab Pie 53 | Pivws, BianDY 107
Crust, Raised, for Mc it Pies 93, 94 | Pru ws, to Préserve . 105
Currant Pie 94 | Pork, ( howce of 23

— Pudding 97 | Pork, Dircctions for Carving (see Care-
Custard Pie 9B ng) 31
—_— Pudding boiled or baked 96 | Pogrk, Directions for Cooking 67-70
Damson Dumplings 98 Bacon and Beans, boiled 68
Drnipping Crust, to mike 93 Cheshire Pork Pie 69
Fruit Pies, Pufl Paste for 93 Chops, fried 60
General Rules for Making Pud- Fresh Pork, boiled 67, 68
dings 92, 93 Ham, broiled 68
Gooseberry Pie 94 to boil &, 68
Green-Goose Pie 3 Head Cheese 70
Indian Durmplings, plun 96 Jelly of Pig 8 Feet and kars 70
Pudding, baked 98 Pickled Poth, boiled 68
Lemon Pudding. 96 Pig's Feet, soused 70
Meat Pics, Raised Crust for 93 —— Head, baked 69
Mince Pucs 94 boiled 69
Open Tarts 94 Pork Pie 69
—= another way 95 Roasting, Mcthod of o7
Oyster Pie 5 Roast Pig 63, 69
Pcach Pie 95 Sausages, fried 69
Plum Pie 94, 95 e to m k¢ ¢ 70
Puading 96, 97 | Pork, to Pickle 69
Potato Pudding 95 | Po1aTO BATLS 82
Puff-Paste for Fruit Pies o1 Trts 93 | PoTAro BRFAD 112
Pumphin Pie 94, 95 | PoTaro PuppInG 9%
Rhubarb Pie 91 | PoTATOFS 81-83
Rice Dumplings 98 Boiled 81, 83
—— Pudding, plain 97 Fried 82
Suet Dumplings 98 Fried whole 82
-— Pudding 96 Mashed 82
Tarts, Iming for 96 Mashed with Onions 82
Puff Paste for 93 Roasted 82
Veal Pre 62 | PoTaToFs, SwFFPT, Baked ]
Pi1a, RoasTeD, how to carve 81 Boiled 83
P16 8 HEAD, to cook (see Pork). 69 Roasted 88
PiceoN P1e 86 | Porrep VEaL . 0
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PAGE raes
Pour TRy, Choice of 28 ' Pubpinas (contanued).
PouLTrY, Dircctions for Carving (see | Lemon s e et eee oo 96
Game) 83-87 "' Plum . e . 96, 97
Ducks 86, Potato . 98
Fowls 84, 85, Pumpkin . 94, 95
Geese 83, Rhubarb . 94
Pigeons 86 i Rice 97
Turkeys 84, Buet 96
PouLtrY, Directions for Cooking (see 'PUFF-PASTE ForR Fruir Pigs AND
Game) 72-T7| Tarms 98
Chicken Currie 15 | PuMPKIN Pie 94, 95
——— Fricassee 4,15 . Pumrning, to preserve 101
Fricassec, with Green Corn 76 |
Pic 75| QUEEN CakE. 117, 120
Chickens. roasted 14| Quince JeLLy . 104
Ducks, roasted 74 | QUINCES, to preserve 108
(Sea), potted 4
stewed, with Green Peas 74 | RaBBIT, to roast a. .. 81,1671
Fow], boiled 84, 85, 75 | RABBITS, to carve .. 87
boiled, with Oysters 75 | RaBsITs, to prepare for Cooking 87
——— broiled 75 | RABBITS, to stew ¢4
—— cold, to dress 75 | RABPRERRY CrEAM 101
roasted 85 | RASPRERRY Jan . 105
GQoose, ronsted 78 | RaSPBERRY JELLY 104
stewed 78 | RAsPBERRIRS, to preserve whole 106
Greeun-Goose Pie 78 | RHUBARE Jax . . 104
Partridges, roasted 76 | RuuBars Pix . 9
Pigeon Pie 86 | RicE BLANC MaNGE. 102
Pigeons, boiled 86 | Rice Canks . 114
in Jelly 76 | Rice DunrLINGS . 98
roasted 86, 76 | Rice JELLy . . 102
stewed 86 [RIcE PupDING, plain 97
Bnipes, roasted 76 | ROASTING MEaT, remarks on 85
Turkey, boiled 84, 72, 78 | Rock Fisw, baked 48, 49
Patties 18 | Rock-Fisn, boiled 49
pulled 78 { Rocx-Fiss, soused. . 49
roasted 84, 72 | Roox Fisu, stewed . 49
Woodcocks, roasted 76 | Ruex, to make ug
PouND CAKE 118
PounpED CakE 118 [ Sa1aD, to prepare 86
PerskeVING FRuIT, General Directions SaLap, LorsTer 52, 58
for (see Frurt) 108 | SALMON, baked 46
Puppings, Directions for Making (sce SavLMov, boiled 45
Pies) 92-98 | SALMON, broiled 46
Apple 96 | SALMON, dried 46
Apricot 97 | SaLMON, pickled 46
Batter 97| Ba1 oY, potted 46, 47
Bread 96| SaLvON, 10astcd . 46
Bread nd Batter 97 | Sauces, Directions respecting 78-81
Currant 97 Apple Sauce 80
Custard 96 Bre:d Sauce . 1
Indian . . 96| Celery Sance 80
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BAUORS (continued)
Cod Bauce
Cranberry Bauce
Fel 8auce
Egg Bauce
Fowls of any sort, 8auce for
Lobster Sauce (two kinds)
Melted Butter
Mint Sauce
Onion Bauce
Oyster Sauce
Peach Bauce
Plum Pudding, Superior Bauce for
Bauces, Remarks on
Tomato Sauce

——————— French Method

BAUBAGES, to cook

BAUBAGES, to make

B8corck RasBrT, to make

S8xa-Bass, baked

8xa-Bass, boiled

BmEp-CAKE.

BHAD, baked

B8HAD, broiled

8HAD, fried

8uaD, prckled

814D, to keep fresh without Corning

Suker s Irap, boiled

SueLt Fisi, to cook

S8MELTS, to cook

“SNIPES roasted .

B8NIPFY, to cook and carve

Bouprs AND BroTHS how to make
Beef Broth
—— Boup
Broth, cheap

made in an hour

Brown or Gravy Soup

Calf's Head Soup (Plain)

Cauliflower Soup

Chicken Soup

Clam Soup

Eel Soup

Egg Balls

Famly Soups

Force-Meat Balls

Mock Turtle Soup

Mutton Broth.

Neck of, Broth

Mutton Soup '

Oyster Soup .

Peas Boup

INDEX

PAGE
8ours AND BroTus (condnued).

PAGE

80 Peas SBoup, without Meat or Bones. 43

with Meat or Bones
80 Pigeon S8oup
9 Soup a la Julienne
79 Veal Broth, made in an hoar
k'] Vegetable S8oup
‘White Soup
79 | 8PINACH, boiled
79 | SpoNeE Cakks
79 | BPoNGE GINGER-BREAD
80 | 8QuABHES, to dress
80 | 8TEAKS, BREF, to cook
STRAWBERRY CEEAM
STRAWBERRIES, to preserve whole
STURGEON, to dress
69 | STURGEON, roasted
70 | BuccoTasH, to make .
89 | SueT, how to preserve
48, 49 | SuET DUMPLINGS,
49 | SurT PuppING
119 | SuGAR CAKE
48, 49 [ BUGAR FOR SWEETMEATS, to clarify
48 | SUGAR, to preserve Fruit without
48 | Sun-FisH, to cook
48 | SwerT CoRN, boiled
49 | SweeT CokN, to dry
68, 64 | SwrET CorN, Dried, to cook
52-55 | SWEETMEATS, to clarify Sugar for
52
76 | TArTs, Ieing for
87 | TarTs, OPRN
88-43 X TarTts, Puff-Paste for

-
@

40 ' TEA
89 ! Kinds of
39, Substitute for Cream in

39 i TeA CaKEs
38, 39 | TowaTo, K¥TCHLP

40, ToMaTO SAt (F (French)

42 1 ToMATOES, baked

43 TomaToES, pichled
42, 43 TOMATOES, t0 preserve

43 | TONGUE, Lo carve

41 | TonGUES, o Pickle for

40 | ToNGLES, CALVES, to cook
. 41 | ToNuUES, BEEVES', to dress
40, 41 | TRIPE, how to dress and cook

89 | TrouT, baked
. 89| Trour, boiled
. 89| TrourT, fried

.

.. 48| Trovut to dress
. .. 42| Turksy, boiled

4
41
4,42
39
4,42
40
84

118, 117, 119

119
86
51

101

106
50
50
86
%
98
9

119

108

107, 108
52

85

86

88

108

96
94, 95
93
122
122
122

108, 118, 114, 118

91



TuzkEry, pulled
TURKRY, roasted
TURKEY ParrIns
TURKEYS, to carve.
TurNIPS, botled

UreNsiLs, Krrcaen (see Kitchen )

VARITY Caxe
Vzar, choice of

INDEX

1383

PAGE PaQ
kt'] VEaxTaBLRS, 00 Dressing (contsnued)
84,72 Green Vegetables, to boil 81
78 Mushrooms, to dress 85
84 Onfons to cook 84
84 Peas, Green, to dress 85
Potato-Balls 89
71-21 Potatoes, bofled 81, 83
fifed
120 fried whole

VAL, Directions for Carving (see Carp-

ing)
VAL, Directions for Cooking
Calf's Head, boiled
—— Heart, roasted.
Liver, roasted
Calves’ Brains
————— Feet

Tongues

Cutlets
——— with fine Herbs
Knuckle of Veal
Leg of Veal
Minced Veal
Potted Veal
Bhoulder of Veal
—_ — French way of
Dressing
8w eet-Breads, roasted
Veal Olives
~— Pie
—— to keep
—— to roast
VEAL Gravy, how to make
VEeETABLF SoUp
VEGETABLES, on Dressing
Asparagus, boiled
Beans, boiled
———— French or Scarlet, to cook
Beets, to prepare
Cabbages, boiled
stewed
——- Red, pickied
Carrots, boilcd
Cauhflowers, to dress
Coldslaw, to prepare (two ways)
Cuenmbers
Egg-Plant, to cook
Green Peas

——— mashed
mashed with Onions

80 —————— roasted
59-62 ——— Bweet, baked
59, 60 ———— Bweet, boiled
61 ———— Bweet, roasted
61 Balad, to prepare
6 Spinach, boiled
60 8quashes, to dress
61 Buccotash, to make
61 |’ 8weet Corn, boiled
60, how to dry
59 ’ —————— Dried, how to cook
59| Tomatocs, baked
60 Turnips, boiled

61 | VENISON, choice of

59 VENISON, Directions for Cooking
1 Cold Venison, to stew

60| Gravy for Roast Venison

60 'i Hash

61! Minced Venson

62 ! Pasty, to prepare Venison for

59, Roasting, Method of

59 | Venison Pasty

18] VENBON, HavNch OF, how to carve
41 42 ' VENIBON, to Keep
81-87

84 WAFERS, to make

85 WAFFLES, to make

85 | WaLnuT KEetem p

84 WALNUTS, pichled

83| WasnivgTon CAKFs, to make
83 | WebpIvg Cakr

WELCH RABBIT, to make
WHITF Sot P

83 Whaitings, boiled

86| Wirp Fowsw, to cook and carve
87 | WonDFRs, how to make

85 Wooncocxs, roasted

85 Woobcocks, to €ook and earve

83
84

2
3‘233233{322238322888888883

8

80
66

114
114, 115
91, 92
90
119
16
89

40

50
83, 36
118
16

87
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