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PREFACE
T

THE ENGLISH EDITION,

Tue following work has been written, not only with the view o*
furnishing a complete Cookery Book, but also for the purpose of in
structing, in a simple manner, inexperienced mistresses and servants,
in the eiementary principles of the culinary science ; not losing sight
of endeavouring to inculcate the relative duties of the employer and
the employed. Almost the only cookery book in our language, ia
which reasons are given for the doctrine laid down, is * The Cook’s
Oracle,” by the late Dr. Kitchiner. The Doctor’s work, though ex-
ceedingly valuable, is a book fitted more for the improvement of the
initiated, than for the instruction of those who possess no knowledze
of the subject. There are many other books of cookery to which
exceptions might be taken, but we have no wish to enhance our own
work by depreciating the labours of others. We hava done our best
to produce a book, which all who can read may understand, and by
which all may be instructed. Dr. Kitchiner says, in his * Rudiments,”
and says truly, “ 1 have taken much more pains than any of my pre-
decesgors to teach the young cook how to perform, in the best manner,
the common business of her profession,” In our “rudiments,” we
have endeavoured to teach that which a woman should know before
ghe can be called a * young cook,” as well as that which a young
eook has to learn.

To conclude; ours is a book intended for the use of persons wha
keep servants, and those who keep none. If we give expensive re-
eeipts, we also show, that good, substantial dishes, and the most deli-
cate, may be prepared at as little, or even less, expense than the
ordinary, or common preparations of food. In our receipts, in particu-
lar, we have written, necessarily written, many things which have
been written before, but we feel assured that, taken as a whole, our
work will not be found devoid of originality.

For the art of baking, and all the little knick-knacks of fancy bread,
such as biscuits, sweet eakes, &e., and for confectionary, we refer our
readers to two little works, by the Editor of * The Cook,” called
“The Baker,” and “The Confectioner,”™* which form part of the series
of *Industrial Guides.” @
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PREFACE
TO

THE AMERICAN EDITION.

It is said that “Good wine needs no bush,” and according
to the same rule a good book should require no apology, (as a
preface generally appears to be). In this instance, as we are
not the author, we intend to devote the small space allowed us,
to the praise of this our adopted work ; for, of all the English
books on this subject, none, according to our ideas, possess
half the claims to public approval as this one does. The author,
whoever he is, is certainly a proficient in his business ; and,
although making no pretensions to a literary character, has
laid down his rules and precepts in a clear and concise manner.

Very few additions or alterations have been made in this
work ; in fact none, excepting where circumstances rendered it
necessary ; it being considered best to send it forth to the Ame-
nican world with all its beauties untouched ; at the same time
we wish it to be understood that we do so, not because the
subject is a barren one ; on the contrary, were we to condense
all the necessary information we have on this science, we should
swell our small book to the dignity of a three-volumed work ;
but, by so doing, we should place it beyond the reach of that
class to whom its precepts will prove most valuable. We hav
therefore coneluded, after due reflection, to leave such labours
alone until we have more time and experience.

The American stomach has too long suffered from the vile
concoctions inflicted on it by untutored cooks, guided by sense

ess and impracticable cook-books ; and it is to be hoped, that
I*‘ )



vi PREFACE To THE AMERICAN EDITION.

as this subject is now becoming more important in these divs
of dyspepsia, indigestion, &c., a really good book will be well
patronised, and not only read, but strictly followed ; aud let it
not be said hereafter that * the American kitchen is the worst
in the world.” ;

As we have made but few alterations or improvements, we
do not consider it at all necessary to offer to the public any
apology for our seeming presumption in thus undertaking, at
our age, to edit a work which we think requires little improve-
ment, and consequently no great degree of talent on our part.

_Should we ever undertake anything original, we shall then act
with more humility. All that we ask, in the present case, is
the wide and extended use of the ¢ Complete Cook.”



THE COMPLETE COUK.

RELATIVE DUTIES OF MISTRESS AND MAID.

Ix this our little work, we more particularly address ourselves tc
Cdok Maids in small families, where two maid servants only are kept,
and where, consequently, all the business of the kitchen falls npon
the cook, both as regards cleaning and cooking. In such families, it
is true, the mistress in the house will take a part in the business of
cooking upon herself; a most laudable custom, both as regards eco-
nomy, and the real interests of the cook maid. To such mistresses,

rticularly the younger portion, it is hoped our little book will not
Eg unaceeptable. Cooking is neither & mean, nor a simple art.  To
make the dest and the most of everything connected with the suste-
nance of a family, requires not only industry and experience, but also
considerable mental capacity, or, at any rate, an aptness to learn.

One of the principal, if not the principal, requisite, in a cook, is
order—that faculty by which a person is enabled to keep all things in
their proper places. Without order there can be no cleanliness, an-
other indispensable requisite in a cook: to be always cleaning, is not
to be clean. There are some foolish, fussy women, who, with all the
disposition on earth to be clean, not having order, dirty one thing as
fast as they clean another, Nor is order an essential requisite, as
regards the cleanliness of a kitchen, and of kitehen utensils, only; in
dressing food, without order there can be no good cooking.

‘We have said, that the mistress will take a part in a small family
in the business of cooking, We, perhaps, should have rather said,
ought to take a part; for we are sorry to say, that there is too much
reason to believe, that good housewifery is much neglected in the
educating of young ladies now-a-days. If a mistress be really not
acquainted with the general prineiples of cooking, she ought to do
one of two things—either to mnke herself acquainted with them as
an humble learner, or to keep out of the kitchen altogether; for her
ignorant interference with a good ook maid will do no good, but may
do a great deal of harm. And while on this subject we must give a
word of friendly advice to the unfortunate cook, who may happen lo
fall in with an ignorant, irritable mistress, Let her tuke care te -
refrain from going into a passion with her: if the mistress scolds, let
the maid be mild ; and above all, let her not scold again, or answer
in an angry or insulting manner. This is a hard thing to do, we are
aware, particularly where a servant feels herself injured ; but if she
can do it, she will not only gain the victory over her mistress, but she

%)



14 THE COMPLETE COOK.

will also feel a consciousness, a happy conscionsness | .« sing lefi
undone those things which she ought not to have don 5 and of having
done those things which she ought to have done, But if the tempers
and habits of the mistress and maid are incompatibie to that good un-
derstanding which onght always to subsist betwe:n the employer aud
the employed, the best course for the servant t, do is, to give notice
and leave, Let not this, however, be done ia anger: before giving
- warning, let her consult her pillow.

It has been well cbserved, that it behoves every person to be ex-
tremely careful whom she takes into her gervice; to be very minute
in investicating the character she receives, and equally cautious and
scrupulously just in giving one to others. Were this attended to,
many bad people would be incapacitated for doing mischief; by abusihg
the trust reposed in them. It may be fairly asserted, that the robbery,
or waste, which is but a milder epithet for the unfaithfulness of a
servant, will be laid to the charge of that master or mistress, who
knowing, or having well-founded suspicions, of such faults, is prevail-
ed upon by false pity, or entreaty, to slide him, or her, into another
place. There are, however, some who are unfortunately eapricious,
and often refuse to give a character, because they are displeased that
a servant leaves their service ; but this is unpardonable, and an abso-
lute robbery ; servants having no inheritance, and depending on their
fair name for employment. To refuse countenance to the evil, and
to encourage the good servant, are actions due to society at large;
and such as are hones!, frugal and atteative to their duties, should be
liberally re varded, which wonld encourage merit, and inspire ser-
vants with zeal to acquit themselves well.

Servants should always recollect, that everything is provided for
them, without care and anxiety on their part. They run no risks,
are subject to no losses, and under these circumstances, honesty, in-
dustry, civility, and perseverance, are in the end sure to meet with
their reward. Servants possessing these qualifications, by the bless-
ing of God, must succeed. Servants should be kind and obliging to
their fellow-servants; but if they are honest themselves, they will not
connive at dishonesty in others. They who see erimes committed and
do not discover them, are themselves legally and morally guilty. At
the same time, however, well recollect, that tittle-tattling and tale-
bearing, for the sake of gelting in your mistress's good graces, at the
expense of your fellow-servants, is, to the last degree, detestable, A
sensible mistress will always discourage such practices.

We have known servanls imagine, that because their employers
are kind to them, that because they do not command them to do this
or that, but rather solicit them, that, therefore, they cannot do with-
out them, and instead of repaying their good-nature and humanity by
gratitude and extra attention, give themselves airs, and become idle
and neglectful. Such conduct cannot be too much condemned, and
those servants, who practise it, may depend upon it, that, sooner or
later, they will have cause to repent. Let it he remembered, thut viee
as well as virtue has its reward, though of u very dillirent charmeter,
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We shall conclude this our friendly advice to young cooks, by an
extract from the “ Cook's Best Friend,” by the late Dr. Kitchiner,
Nothing can be done in perfection, which must be done in a hurry,
(except catching of fleas),—* Therefore,” says the Doctor, *“if you
wish the dinner to be sent up to please your master and mistress, and
do credit to yourself, be punctual; take care, that as soon as the
clock strikes the dinner bell rings. This shows the establishment ig
orderly, is extremely gratifying ta the master and his guests, and is
most praiseworthy in the attendants, Buat remember you cannot ob-
tain this desirable reputation without good management in every
respect ; if you wish to ensure ease and independence in the latter
part of your life, you must not be unwilling to pay the price for which
only they ean be obtained, and earn them by a diligent and faithful
performance of the duties of your station in your young da ]ys. in which
«f you steadily persevere, you may depend upon ultimately receiving
the reward your services deserve.”

All duties are reciprocal ; and if you hope to receive favour, endea-
vour to deserve it by showing yourself fond of obliging, and grateful
when obliged. Such behaviour will win regard, and maintain it;
enforce what is right, and excuse what is wrong.

Quiet, steady perseverance, is the only spring which you can safely
depend upon infallibly to promote your progress on the road to inde-
pendence.

1f your employers do not immedintely appear to be sensible of your
endeavours to contribute your utmost to their comfort and interests,
be not easily discouraged ; persevere, and do all in your power to
MAKE YOURSELF USEFUL.

Endesvour to promote the comfort of every individual in the family;
letit be manifest that you are desirous to do rather more than is re-
quired of you, than less than your duty ; they merit little who perform
nuthing more than what wuuﬁ;l be exacted. If you are desired to help
in ln{ business that may not strictly belong to your department, un-
dertake it cheerfully, patéently, and conscientiously.

The foregoing advice has been written with an honest desire to
augment the comfort of those in the kitchen, who will soon find, that
the ever-cheering reflection of having done their duty to the utmost
of their ability, 1s in itself, with a Christian spirit, a never-failing
source of comfort in all circumstances and situations, and that

" Virtue ia its own reward."

Having thus briefly touched upon the relative duties of mistresa
and maid, we shall now proceed to make some general remarks (and
though &er&l. we think them most important) as respects the busi-
uess of Cooking as an art, or, more properly speaking, as a science,
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INTRODUCTORY GENERAL REMARKS ON COUKERY—IM
PORTANCE OF GOOD COOKERY AS REGARDS HEALTH
AND TEMPERANCE.

Tt is an old, and somewhat vulzar saying, though very expressive,
that * God sends meat, and the devil cooks.” This adage shows, that
enpking has always been considered of some importance in this coun-
try, even among the lowest classes of society, A great deal too little
attention, however, is paid to the art of preparing food for the use of
those who eat; and we think we may say, without much exaggera-
tion, that in many families, even to this day, one-half of their meat is
wasted, and the other half spoilt. But the mere waste arising from
this system of cooking, or rather want of system, is not the greatest
evil, though this is an enormous one; the diseases that hadly dressed
food oceasions to the stomach are even a greater evil than the one to
which we have first referred. A bad cook will turn that which was
intended by the Giver of all good for the nourishment of the body into
a sort of poison. The functions of the stomach, when loaded with
crude, undressed, or half-dressed meat, are unable to digest it. Hence
the stomach is not only injured, but a train of diseases is engendered,
sufficient to render one’s life miserable. From the cause alluded to
arises acidity, or sourness of the stomach, which gives rise again to
heart-burns, hiceups, flatulencies, or wind ; which again creates pains
in the stomach and head, and, indeed, in other parts of the bedy.
Then again we have, from the same cause, the various deseriptions
of nightmare, horrid dreams, and restless nights. Country people,
in agricultural districts in particular, think themselves, when so
afilicted, bewitched, or possessed by the devil, when, in fact, if pos-
sessed at all, they are possessed by bad cookery and indigestible diet.
Instead of resorting to charms, such persons ought to resort to a dose
of opening medicine, and take care to eat food which is not spoilt b
dressing.  But the greatest of all ills by which we ecan be afflicted,
ill-dressed, indigestible food will bring about—intellectual confusion—
perhaps madness—for be assured, that a deranged stomach is always,
more or less, accompanied with a deranged head.

In support of these opinions we might adduce many authorities of
the highest reputation, but we shall content ourselves with the fol-
lowing :—# It cannot be doubted,” says Dr. Cheyne, * that the clear,
ready, and pleasant exercise of the intellectual faculties, and their
easy and undisturbed application to any subject, is never to be obtain-
ed but by a free, regular performance of the natural functions, which
the lightest (most digestible) food can only procure,” Again, Dr.
Cheyne says, *he that would have a clear head must have a clean
stomach. It is sufficiently manifost how much uncomfortable feelinga
of the bowels affect the nervous system, and how immediately and
completely the general disorder is relieved by an alvine evacuation,”
Then we have the testimony of Abernethy, who says, “ we cannot
reasonably expect tranquillity of the nervous system, whilst there is
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disorder of the digestive orrans.  Aswe can imbibe no permanent
soarce of strength but from the digestion of our food, it becomes im.
portant on this account, that we should attend to its quantity, quality,
and the periods of taking it, with a view to ensure its proper diges-
tion." Buat what says Dr. Kitchiner, who was an able physician, and
the most learned and scientific writer upon the culinary art? “The
stomaeh,” he asserts, “is the main-spring of our system; if it be not
sufficiently wound up to warm and support the circulation, the whole
business of life will, in proportion, be ineffectually performed—we can
neither think with precision—walk with vigour—sit down with com-
fort—nor sleep with tranquillity. There would be no difficulty in
proving, that it influences (much more than people imagine) all our
actions,”

“One of the greateet, perhaps the greatest, moral writers of our
age, Dr. Samuel Johnson, was a man,” says Boswell, “ of very nice
discrimination in the science of cookery,” He often remarked, * that
some people have a foolish way of not minding, or pretending not to
mind, what they eat; for my part, I mind my belly very studiously and
very carefully, and I look upon it, that he who does not mind his
belly, will hardly mind any thing else.” To this, Kitchiner adds,
“the Doctor mirht have said, cannot mind any thing else.” The
energy of our brains is sadly dependent on the behaviour of our
bowels. Those wha say, "tis no matter what we eat, or what we
:ilrjnII:, may as well say, "lis no matter whether we eat, er whether we

rink.

Agnin, as to the relative importance of cookery as a science, Mr.
Sylvester, in his Domestic Economy, says, that it is not difficult to
foresee, that this department of philosophy must become the most
popular of all others, becanse every class of human beings is inter-
ested in its result.” Aguin, the same writer says, “if science can
really contribute to the happiness of mankind, it must be in this de-
partment. The real comfort of the majority of men in this country is
wught for at their own fire-sides: how desirable then it becomes to
give every inducement to be at home, by directing all the means of
philosophy to increase domestic happiness!”

Dr. Waterhouse, in his Lectures, thus epeaks of the stomach:—
“The faculty the stomach has of communicating the impressions made
by the various substances that are put into it is such, that it seems
more like a nervous expansion from the brain than a mere receptacle
for food.”

From allusions in the great Milton's writings, it is quite evident,
that he appreciated the science of cookery highly. Speaking of phi-
losophy, he says,

#¥Tis a perpetual feast of nectar'd sweets,
= ‘Where no crude surfeit reigns.”

Again,

* That which is not good is not delicions

To a well-govern'd and wise appetite.”

But we have better evidence than these allusions, of Milton's at-
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tachment to nicely drossed dishes, In his brother's, the judge's
testiony, in seppurt of & wuncupative will, which it was alleged he
made belore his death in favour of his third and last wife, a passage
oceurs, to the effeet, that, approving of his dinner on a certain occasion,
he said, “this will do; get something nice for me to eat, for when I
am gone it will be all your’'s” We quote from memory. The celes
brated Dr. Parr, the great Greeian and theologian, was much attached
to good eating himself, and thought it very necessary, both for the
health of the [lody and the mind. A few weeks before his death, for
he was perfectly conscious that he had but a short time to live, he
made arrangements for his funeral ; and, amonest other things, he
prepared a bill of fare for his funeral dinner. The dishes were all
cold. He expressed his regret to a clerieal friend of ours, that he
could not give them a hot dinner, “ but that 1s impossible,” he gaid,
“for there is not convenience in the house to cook for so large a
number. 1 am much afraid,” he continued, “lest you parsons shculd
get a hot dinner for yourselves, and leave the poor laymen to the cold
meat; but I should be very angry if I could know it. I always liked
to take care of my own stomach, and of other people’s. If that is
wrong, nothing can be right,”

There are people who imagine, thal it is beneath the dignity of a
philosopher to trouble himself about eating ; such a one was that gay
fribble of a marquis, who, finding Descartes enjoying himself over a
good dinner, exclaimed, * Hey ! what, do you philosophers eat dain-
ties?” Do you think,” replied Descartes, *that God made good
things only for fools?”

There 15 a point with regard to the importance of good cookery,
upon which we have not touched, though one of first-rate consequence,
namely, temperance, from the neglect of which so many, and such
deadly, evils arise. Let a man load his stomach with crude, indi-
gestible food, that is, ill-dressed meats or other substances, and what
1s the consequence ! he feels ill—in fact, he is ill—his mind does not
possess its proper vigour and elasticity ; in one word, the whole man,
mind and body, is disordered—unhinged. He seeks relief in spirits,
and he obtains it, perhaps, temporarily. Hence is the beginning of
dram drinking, and sll its concomitant evils; which it would fill a
volume to enumerate. The members of temperance societies, and
the promoters of temperance in general, would do well to turn their
uttention to this point, and we think they will agree with us on the
importance of diffusing the art of cookery—the art of preparing good
and wholsome food—as widely as possible among the people.

In this country we have the best of all descriptions of butcher’s meat
in the world, and, with a few exceptions, the worst cooks, If the
poor, half-fed meats of France, were dressed as our cooks, for the most
purt, dress our well-fed excellent meats, they would be absolutely
smeatable. In France, the cooks, both private and public, contrive ta
inake most excellent and easily digestible food, out of substances that
we should throw away, as perfectly incapable of being rendered fit to
eul, or at least palatable.
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It hus been proved by Dr. Prout, that sugar, butter, or oil, and
white of egg, or substances partaking of their nature, form the chief
alimentary food of man. The saccharine, or sugary principle, in its
extended sense, is mostly derived from vegetables, A proper knows
ledge of these principles forms the basis, or foundation, of French
cookery, or, indeed, every other good system of cookery, It does not
follow, however, that it is necessary that a cook should understand
these things philosophically, so as to be able to give a reason for them,
It is sufficient for him or her to take for granted the maxims or rules
that have been deduced from them, and act accordingly.

In Franee, most substances intended for food are exposed, by means
of il or butter, or grease, in a frying-pan, to a heat of 60U° Fahren-
heit, that is, nearly three times hotter than boiling water. This is
done by frying, or by some other method similar to frying. They are
then put into a macerating or stewing vessel, with a little water, and
kept for several hours at a temperature, or heat, below the boiling
point; that is to say, the liquid is never allowed to bubble up, nor yet
scarcely to simmer. By these united processes, it has been clearly
proved, that the most hard and tough substances, whether vegetable
or animal, are, more or less, reduced to a state of pulp, fit for the
action of the stomach, and consequently for easy digestion,

In this country, the majarity of cooks, particularly in small families,
toss the meat into a large quantity of water, make the water boil as
speedily as possible, am% as fast as possible; and foolishly imagine,
that it will be sooner and better done. But what is the consequence !
The outside of the meat is rendered so tough, that it will not admit
the heat to pepetrate the inside, which remains undone, and the result
is, that both the outside and inside meat are spoilt, or at least greatly
damaged, both as respects flavour and wholesomeness. Here an
anecdote occurs to us, which, though it has been before related, will
serve to illustrate our subject. An Irishman was ordered by his
master to boil him an egg for his breakfast, and was particularly en-
joined to boil it soft. After waiting for mare than ten minutes, the
raster inquired after his egg, which, however, was not forthcoming ;
the servant was seeing about it, Another five minutes elapsed, when
the impatient master was coolly tald his egz was not done—* Yer
honour told me to bile it soft, and sure I've biled ita quarter of an hom,
and it is as hard as ever.” 7

Our ignorant, and too often unteachable, cook maid, would laugh
at the simplicity of the Irishman—not considering that the very means
she uses to make meat tender and palatable, that is, fast boiling, are
Just as absurd as those taken by Paady to boil an egg soft.

There is no rule, they say, without an exception; but, generally
speaking, ill-dressed meats, or even solid food well-dressed, taken in
large quantities, are indigestible. It is a mistake lo imagine, that
people who take violent exercise in the open air, are always free from
indigestion, und those numerous diseases to which it gives rise. That
they are not so liable as those confined to a house, or a workshop s
true; and there are some stomachs that appesr to be able to digest
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any thing; but these are exceptions to the general rule—they do not
affect the truth of the rule itself,

PHILOSOPHICAL COOKERY —COUNT ROMFORD.

The first person, perhaps, with any pretensions to learning and
philosophy, who studied the dressing of meat, for food, as a science,
was a gentleman of the name of Thompson, who was afterwarda
created Count Romford, by one of the German princes. This excel-
lent and ingenious individual lived in the last century. He demon-
strated, by experiments, the principles which in our foregoing remarks
we have merely asserted. We are about to give an abstract of some
of his observations and experiments on this subject, which are so
simply and clearly detailed, that they are perfectly intelligible to
every common intellect, and we are sure will be read with mterest
and advantage, not only by cooks, but alse by all classes of persons
interested in the health and welfare of society at large.

The process by whichi food is most commonly prepared for the table
—no1LING—is so familiar to every one, and its eflects are so unifurm,
and apparently so simple, that few have taken the trouble to inguire
how, or in what manner, these efiects are produced ; and whether any
and what improvements in that branch of cookery are possible. So
little has this matter been made an object of inquiry, that few, very
few indeed, it is believed, among the millions of persons who for o
many ages have been daily employed in this process, have ever given
themselves the trouble to bestow one serions thought on the subject,

The cook knows from experience, that if his joint of meat be kept
a certain time immersed in boiling water it will be done, as it is called
ir .ne language of the kitchen; but if he be asked what is done to it 1
or how, or by what agency, the change it has undergone has been
effected 1 if he understands the question, it is ten to one but he will
be embarrassed; if he does not understand it, he will probably an-
swer, without hesitation, that “ the meat is made tender and eatable
by being boiled.””  Ask him if the boiling of the water be essential
to the suceess of the process? he will answer, “without doubl.’
Push him a little farther, by asking him whether, were it possible
keep the water equally kot without boiling, the meat would not be
coolied as soon and as well, as it the water were made to boil? Here
it is probable that he will make the first step towards acquiring know
ledge, by learning to doubt.

When youo have brought him to see the matter in its true light, and
to confess, that in this view of i, the subject is new to him, you may
venture to tell him (and to prove to him, if you happen to have a ther
mometer at hand,) that water which just boils is as hot as it can pos
sibly be made in an open vessel. That all the fuel which is used in
making it boil with violence is wasted, without adding in the smalles)
degree to the heat of the water, or expediting or shortening the pro-
cess of cooking a single instant : that it is by the heat—its intensit nd
the time of ils duration, that the food is cooked ; and not by boiling
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or ebullition or bubbling up of the water, which has no parl whatever
in that operation.

Should any doubts still remain with respect to the inefficacy and
inutility of boiling, in culinary processes, where the same degree of
heat may be had, and be kept up without it,let a piece of meat be
cooked mm a Papin’s digester, which, as is well known, is a boiler
whose cover (which is fastened down with screws) shuts with so
much nicety that no steam can escape out of it. Tn such a closed
vessel, boiling (which is nothing else bnt the eseape of steam in bub-
bles from the hot liquid) is absolutely impossible ; yet, if the heat ap-
plied to the digester be such as wonld cause an equal quantity of water
in an open vessel to boil, the meat will not only be done, but -it will
Le found to be dressed in a shorter time, and to be much tenderer,
than if it had been boiled in an epen boiler. By applying a still
greater degree of heat to the digester, the meat may be so much
done in a very few minutes as actually to full to pieces, and even the
very bones may be made soft.

Were it a question of mere idle curiosity, whether it be the boiling
of water, or gimply the degree of fieal that exists in boiling water by
which food is cooked, it wonld doubtless be folly to throw away time
in its investigation ; but this is far from being the case, for boiling
cannot be earried on without a very great expense of fuel; but any
boiling hat liguid (by using proper means for confining the heat) may
be kept boiling hot for any length of lime, without any expense of
fuel at all.

The waste of fuel in culinary processes, which arises from making
lignids boil unnecessarily, or when nothing more would be necessary
than to keep them boiling hot, is enormous ; there 1= not a doubt but
that much more than half the fuel used in all the kitchens, public and
private, in the whole world, is wasted precisely in this manner.

But the evil does not stop here. This unzcientilic and slovenly
manner of cooking renders the process much more laborious and trou-
blesome than otherwise it would be; and (what by many will be con-
sidered of more importance than either the waste of fuel, or the
inerease of labour to *L.e cook) the food is rendered less savoury, and
very probably less nourishing, and certainly less wholesome.

It is natural to suppose that many of the finer and more volatile
parts of fuod (those which are best caleulaled to act on the organs of
taste) must be carried off with the steam, when the boiling is violent:
but the fact does not rest on these reasonings: it is proved to a de-
monstration, not only by the agreeable fracrance of the steam that
rises from vessels in which meat is boiled, but also from the strong
flavour and superior quality of soups which are prepared by a lo
process over a very slow, gentle fire, Baut the volatile parts of
re not only delightful to the organs of taste—the Editor has no doubt
that they are also stimulating and refreshing to the stomach.

_In many countries where sonps constitute the principal part of the
food of the inhabitants, the process of eooking lasts from one meal time
to muﬁlzer. and is performed almost without either trouble or expense,
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As soon as the soup is served up, the ingredients for the next mea.
are put into the pot (which is never sufiered to cool, and does not re-
quire seouring ;) and this pot, which is of east iron, or of earthenware,
being well closed with its thick wooden cover, is placed by the side
of the fire, where its contents are kept simmering for many hours,
but iabr]e seldom made to boil, and never but in the gentlest manner
e,

pm‘a’ere the pot put in a elose fire-place (which might easily be con-
gtructed, even with the rudest materials, with a few bricks or stone,
or even with sods, like a eamp-kitehen,) no arrangement for cooking
eould well be imagined more economical or more convenient.

Soups prepared in this way are uncommonly savoury, and there is
little doubt that the true reason why nourishing soups and broths are
not more in use among the common people in most countries, is
because they do not know how good they really are, nor how to
prepare them; in short because they are not acquainted with them.
There is another important reason which the Editor must add—the
common people for the most part cannot spare time from their labous
to stay at home and attend to them.

To form a just idea of the enormeus waste of fuel that arises from
making water boil and evaporate unnecessarily in culinary processes,
we have only to consider how much heat is expended in the forma
tion of steam. Now it has been proved by the most decisive and un
exceptionable experiments that have ever been made by experimental
philosophers, that if it were possible that the heat which actually
combines with water, in forming steam (and which gives it wings te
fly up into the atmosphere,) could exist in the water, without changing
it from a dense liguid to a rare elastic vapour, this water would be
nealed by it to the temperature of red-hot iron,

Many kinds of food are known to be most delicate and savoury when
cooked in a degree of heat considerably below that of boiling water;
and it is more than probable that there are others which would be im-
proved by being exposed to a heat greater than that of boiling water.

In many of the seaport towns of our New England Slates, it
has been a custom, time immemorial, among people of fashion, to
dine one day in the week (Saturday) on salt fish, and a long habit
of preparing the same dish has, as might have been expected, led to
very congiderable improvements in the art of cooking it. 'We have
often heard foreigners who have partaken of these dinners, declare
that they never tasted salt fish dressed in such perfection. The se-
cret of this cooking is to keep the fish a great wany hours in water,
which is just scalding hot, but which is never made actually to boil.

The Count being desirous of finding out whether it was ible to
roast meat with a much gentler heat than that usually employed, put
a shoulder of mutton in a machine contrived for drying potatoes:
result, which we give in the Count’s own words, was as follows :

“ After trying IEB experiment for three hours, and finding it showed
no signs of being done, it was concluded that the heat was nut suffi-
ciently intense, and, despairing of suceess, it was abandoned to the
cookmaids.
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# [t being late in the evening, and the cookmaids thinking, per-
haps, that the meat would be as safe in the drying machine as any
where else, left it there all night; when they came in the morning
to take it away, intending to cook it for their dinner, they were much
surprised to find it already cooked, and not merely eatable, but per-
fectly done, and most singularly well tasted. This appeared to them
the more miraculous, as the fire under the machine was quite gone
out before they left the kitchen in the evening to go to bed, and as
they had locked up the kitchen when they left it and taken the key.

This wonderful shoulder of mutton was immedintely brought in tri
umph, and though we were at no great loss to account for what had
happened, yet it certainly was unexpected : and when the meat was
tasted we were much surprised indeed to find it very different, both
in taste and flavour, from any we had ever tasted. It was perfectly
tender, but though it was so mueh done it did not appear to be in the
least sodden or insipid ; on the contrary, it was uncommonly savoury
and high-flavoured. It was neither boiled, nor roasted, dor baked.
Its taste seemed to indicate the manner in which it had been pre-
pared : that the gentle heat to which it had for so long a time been
exposed, had by degrees loosened the cohesion of its fibres, and con-
cocted its joices, without driving off their fine and more volatile parts,
and without washing away or burning and rendering raneid its oils."

Having given an abstract of Romford’s opinions and experiments
on boiling water as a medium for the preparation of meat for the food
of man, we shall now take an opportunity of remarking, that the same
rule will not apply to the cooking of the greater part of vegetables,
which must be put into the water boiling hot, and which eannot be
boiled too quickly. This does not apply, however, to potatoes, which
cannot be boiled too slowly. These things, however, will be treated
of more Fnrticulnrly in the receipts, which we shall give for the
cookingof different kinds of vepetables,

Seasoning is a very important element in the art of cookery. Ex-
perience is absolutely necessary to acquire this art, which to be pro-
perly done, requires great judement and delicacy of taste. All the
recommendations of Dir. Kitchiner and others to season by weight and
measure, as apothecaries serve out drugs, are in the natare of the
thing impracticable. “What's one man’s meat is another man's
poison,” i3 a homely proverb, but a true one. So in seasoning, what
one person likes, another may dislike. The writers we have alluded
to ridicule the idea of directing the cook to use a pinch of that, and a
dust of the other, M. Ude justly observes, * that where the quantities
are indefinite, il is impossible to adjust the exact propartions of epice,
or other condiments, which it will be necessary to wld in order to
give the proper flavour.” IF these remarks are correct, and who ean
doubt i, the general terms * handful, pinch, and dust,” are the best
thit can be applied as directions upon euch a subject.

In the use of salt in cooking, considerable judgment is required.
The best rule is to employ as little as possible. It is easy to make
& dish too fresh, salt; Eul if made too salt, it cannot be made fresh
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sgain.  Sugur may be applied with advantage in varions dishes,
where it is not generally used in this country, and which will be
enumerated hereafter, but great care must be taken, that in such pre-
parations it should be employed to enrich, not to sweeten. The taste
of sugar should not preduminate, or even be recognised. We allude
more particularly to soups and gravies, and in some cases in vegeta.
bles, such as green peas for instance, Meat intended to be broiled
or fried, should be well peppered, but never salted; salt renders it
hard, The author of “ Domestic Cookery" says, that * salt shonld
not be pot into the water in which vegetables are boiled.” We dis-
agree with this lady; indeed, she disagrees with herself; for in
another part of her book she directs salt to be put into the water in
which potatoes are to be boiled; and we are quite sure it is very
necessary in boiling cabbage, savoys, and most other deseriptions of
reens,

It ought to be well understeod, that pepper and all descriptions of
spice reqhire to be subjected to the action of heat to bring out their
gennine flavour. 'Thus it will be seen, that though it is very prae-
ticable to sweeten or salt things after they are dressed, it is not so as
respeets flavouring them with spice. In the use of spices it is, how-
ever, very important to take care that the aroma (commonly called
smell), which they give forth, should not be allowed to evaporate or
escape, Druggists and medical men always keep their essential oils,
tinctures, volatile spirits and volatile pums, 1n ground stopper bottles, -
which are perfectly air-tizht. ‘This puts us in mind of a foolish cus.
tom, which cannot be too much deprecated, of exposing in the epen
uir aromatic herbs, such as marjoram, thyme, mint, and several
others, which are known by the general term of sweet herbs,and
which are extensively used in seasoning. These herbs ought always
to be kept ns mueh as pessible excluded from the air. This may be
partizlly effected by tying the dried herbs in paper bags, bat it is
much better to reduce the leaves to a coarse powder, and confine. it
in well-corked bottles.

RULES AND MAXIMS OF THE KITCHEN, .

-

In cur foregoing remarks we have endeavoured to explain ‘the
leading prineciples upon which the art of cookery is fonnded—princi-
les with which the young cook should become thoroughly acquainted.
e now proceed to lay down a series of rules or maxims, relativélo
tne dressing of meat, and the general management of the kitchen,
These rules should be well studied, and the most important of them
eommitted to memory. By doing this a cook will save a great deal
of trouble and loss of time, and she will also, by her knowledge of the
general prineiples of the art, be enabled to vary, and probably im-
prove the receipts, which she may have occasion to consult. In short,
when she knows what must be afways done, and what must never be
done, she is, in a great measure, mistress of her art, inasmuch as the

details will be easily acquired by practice.
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WHAT MUST ALWAYS BE DONE, AND WHAT MUST
NEVER BE DONE.

1. Keep yourself clean and tidy; let your hands, in particular, be
always clean whenever it is practicable. After a dirty job always
wash them. A cleanly cook must wash her hands many times in the
course of the day, and will require three or four aprons appropriated
to the work upon which she is employed. Your hair must never be
blowsy, nor your cap dirty.

&2. IT{eep apart things that would injure each other, or destroy their
vour,

3. Keep every cloth, saucepan and all other utensils to their pro-
per use, and when done with, put them in their proper places.

4. Keep every copper stewpan and saucepan bright without, and
perfectly clean within, and take care that they are always well
tinned. Keep all ﬁgur dish-covers well dried, and polished ; and to
effect this, it will be necessary to wash them in scalding water as
soon a8 removed from the table, and when these things are done let
them be hung up in their proper places.

d. Thie gridiron, frying-pan, spit, dripping-pan, &c., must be per-
ft{ﬂtly cleaned of grease and dried before they are put in their proper

aces,

4 6. Attention should be paid to things that do not meet the sight in
the way that tins and copper vessels do. Let, for instance, the pud-
ding cloth, the dish-cloth, and the dish-tub, be always kept perfectly
clean. To these may be added, the sieve, the cullender, the jelly-
bag, &c., which ought always to be washed as soon after they are
used as may be practicable.

« 7. Seour your rolling-pin and paste-board as soon after using as
Elhaihle. but without soap, or any gritty substance, such as sand or
rick-dust; put them away perfectly dry.

8. Scour your pickle a.m?e preserve jars afler they are emptied;
dry them and put them away in a dry place.

9. Wipe your bread and cheese-pan out daily with a dry cloth, and
scald them once a week, Scald your salt-pan when out of use, and
ﬂgyﬁit thoroughly. Scour the lid well by which it is covered when
in nse,

10, Mind and put all things in their proper places, and then you
will easily find them when they are wanted.

11. You must not poke things out of sight instead of cleaning

em, and such things as onions, garlick, &c., must not be cut with
the same knife as is used in culting meat, bread, butter, &e.  Milk
must not be put in a vessel used for greasy purposes, nor must clear
liquidg such as water, &ec., be put into vessels, which have been
used for milk, and not washed; in short, no vessel must be used for
any purpose for which it is not apprepriated.

2. You must not suffer any kind of food to become eold in nny
metal vessel, not even in well-tinned iron saucepans, &ec., for they
will l'.'l'l[l-'l.rt a more or less unpleasant flavour to it.  Above all things
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you must not let liquid food, or indeed any other, remain in brass or
copper vessels afler it is cooked. The rust of copper or brass ig
abeolutely poisonous, and this will be always produced by moisture
and exposure to the air. The deaths of many persons have been
occasioned by the cook not attending to this rule.

You must not throw away the fat which, when cold, accumu-
lates on the top of liguors in which fresh or salt meat has been boiled ;
in short, you ought not to waste fat of any deseription, or any thing
else, that may be turned to account; snch as marrow-bones, or any
other clean bones from which food may be extracted in the way of
soup, broth, or stock, or in any other way: for if such food will not
suit your lable, it will suit the table of the poor, Remember, * Wil-
ful waste makes woful want.”

14. A very essential requisite in a cook is punctuality: therefore
rise early, and get your orders from your mistress as early as possible,
and make your arrangements accordingly. What ean be prepared
before the business of roasting and boiling commences should always
be prepared.

15. Do not do your dirty work at a dresser set apart for cleanl
preparations. Take care to have plenty of kitchen cloths, and mar
them so as a duster may not be mistaken for a pudding-cloth, or a
knife-cloth for a towel.

16, Keep your spit, if you use one, always free from rust and dust,
and your vertical jack clean. Neverdraw up your jack with a weight
upan it,

17. Never employ, even if permitted to do so, any knives, spoons,
dishes, cups, or any other articles in the kitchen, which are used in
the dining room. Spoons are sure to get scratched, and a knife used
for preparing an onion, takes uvp its flavour, which twe or three
<leanings will not entirely take away.

18. Take great care to prevent al. preparations which are delicate
in their nature, such as custards, blancmange, dressed milks, &e., &ec.,
from burning to which they are very liable. The surest way to efs
fectually hinder this is to boil them as the carpenter heats his glue,
that is, by having an outside vessel filled with water.

19. You onght not to do any thing by halves. What you do, do well.
If you elean, clean thoronghly, having nothing to do with the “ slat’s
wipe,” and the “lick and a promise.”

50. And last, though not least, be teachable: be always desirous to
learn—never be ashamed to ask for information, lest you should ap-
pear to be ignorant; for be assured, the most ignorant are too fre-
quently the most self-opinionated and most conceited ; while those
who are really well informed, think humbly of themselves, and regre*
that they know so little. 3

CHOICE AND PURCHASING OF BUTCHERS' MEAT.

Iuferior joints of the best animals should always be preferred to the
prime joints of the ill-fed or discased beasts.  Inferior joints of good
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meat such as stickings, legs and shins of beef, shoulders of mutton
and veal, may, if' well dressed, be made as nourishing and palatable
as the superior joints, and may be bought much cheaper; but no cookin,
however well executed, will ever make bad meat good. Tll-condi
tioned beasts, too, are for the most part unhealthy.

21, Beef—Ox beef is considered, truly, the best. Bull beef is
coarse, tough, and has a strong, disagreeable smell and taste, Next
to ox beef, that of a young heifir (if spayed the better) is preferred.
Some persons, indeed, think it is the best. It is the most delicate
and tender of all description of beef. Cow beef, particularly a young
cow that has pot had more than two or three calves, is very good.
The grain is closer, and the fat whiter, than ox beef. Good beef has
a fine, smooth, open grain, interlarded with thin streaks of delicate
fat; and isof a deep healthy looking red colour. When the fat is of
a dirty yellow colour, the meat is not good : it indicates its having
been fed upon artificial food, such as oil cake. Grass-fed meat, or
that fed upon hay and corn meal, is the best. When beef is old, a
horny streak runs between the fat and lean; the harder this is, the
older the meat, The flesh is not good flavoured, and eats tough.

22, Muitton.—Good mutton is firm in the grain; of a bright red
colour; the lean delicately interlarded with thin streaks of fat; the
fat itself being of a brightish white, tinted with a delicate pink. The
fat of rotten mutton, in which the sheep was afilicted with a liver
disease, is always of a dead white,and the flesh is of a pale colour.
Such mautton is both unwholesome and unsavoury, The best way to
detect this kind of mutton, is to examine the liver before it is re-
moved from the sheep. 1If the liver be without bladders, or other
marks of disease, the motton is sonnd. Ewe mutton is not so good as
wether mutton; the flesh is generally paler, and the texture finer.
The best mutton is that which is fed upon the natural grasses. This
is the reason why the Welsh and mountain Scotch muttons are so
firmn, short, and sweet. The sheep have liberty to choose their own
food. Mutton fed on rape and tarnips does not eat so well, nor near
so well, as the grass-fed. Ram mutton has a strong, and, in some
seasons of the year, an exceedingly disagreeable flavour. It is said
that wether mutton, to be eaten in perfection, should be five years
old; but it is scarcely ever kept to that age. In wether mutton there
is a knob of fat on the part of the leg, where in the ewe you will find
a part of the udder.

23. Venison when young has the cleft of the haunch smooth and
close, and the fat is clear, bricht and thick. In old venison, the clef:
is wide and tough. If, after running a long, narrow, sharp knife into
the lean of venison, it comes out without smelling, the venison is
sweet, Some persons like it a little gone, and others a good deal.
This state of putrescency is called by gonrmands haut gout, high
tasted ; we should rather say at once, stinking. Venison requires
more keeping than any other sort of meat to make it tender, unless it
b: dressed immediately it is killed, that is, before it is cold.

24, Freal—This meat, to be truly good, delicate, fine flavoured, and



28 THE COMPLETE COOK.

tender, ought not to be more than five or six weeks old, and, of
eourse, fed exclusively upon the milk of the mother. Writers on
cookery gravely tell us, that the whiteness of veal iz partly caused
by the calf licking chalk. This is nonsense. 'The chalk is given to
prevent calves from scouring, not to make their flesh white. However,
whitezess is no proof of veal being good and juicy; it is caused by
frequent bleeding, The flesh of the bull ealf is said to be the firmest,
but not so white. The fillet of the cow calf is sometimes preferred
for the udder. The kidney of good veal is well covered with healthy
looking fat, thick and firm. The bloody vein in the shoulder should
]ouk blue 5 if it be of any other colour, the meat is stale. Fresh veal
is dry and white. When it is spotty and clammy it is stale. The
kidney is gone when the fat or suet upon it is not firm. The kidney
goes first,

25. Lamb that is fresh will have the veins bluish in the neck and
fore-quarter. If there be a faint smell under the kidney it is not
fresh. Whenthe eyes are sunk in the head, it is a sure sign the lamb
has been killed too long. Grass lamb, which is the only lamb that is
in perfection, comes in in April, but it is better in May and June ; that
is to say, when men with hard hands ecan afford to eat it,and when
there are green peas to eat with it. House lamb, for those who can
nﬁ‘ori to pay for it, and like to eat it, may be obtained all the year
roun

26. Pork.—The quality of this kind of meat depends in a great
measure upon its feeding, If ly fed, it is bad, for the pig will
eat any thing in the absence of delicate food. Dairy-fed pork we are
told is the best: it is good, but we think not the best. To our taste,
that is to be preferred in every respect which is fed not merely on
dairy food, but upon good wholesome corn meal, whether of barley,
oats, peas, or beans, Cookery writers tell uvs, that “if the rind is
tough, and cannot easily be impressed by the finger, the meat is old ;"
and they add, that a thin rind is a merit in all pork.” These direc-
tions are no guide whatever to the choice of pork: the rind may be
made thin by dressing, but there are those, and no bad judges either,
who prefer thick rinds. Moubray, on Poultry, &c., says, % the west-
ern pigs from Berks, Oxford, and Bucks, possess a decided superiority
over the eastern of Essex, Sussex, and Norfolk ; not to forget another
qualification of the former, at which some readers may smile, a thick-
ness of the skin, whence the erackling of the roasted pig is a fine
gelatinous substance, which may be easily masticated, whilst the
crackling of the thin-skinned breeds is rcasted into good block tin,
the reduction of which would almost require teeth of iron.” 8o much
for thin rinds. When pork is fresh, the flesh will be smooth and dry ;
when stale, clammy. What is called measly pork is to be avoided
as a poison. It may be known by the fat being full of kernels, and
by the general unwholesomeness of its appearance.

27. Bacon is good when the fat is almost transparent and of a de-
licate transparent pink tinge, The lean should adhere to the bone,
be of a good colour, and tender. Yellow streaks in bacon show it is
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becoming rusty; when all is yellow, all is rusty and unfit to eat.
Bacon and hams are frequently spoilt in the coring. Taste a littla
of the lean, and you will be able to judge whether it be too salt or
not.

23, Hams are the best part of the piz when properly cured, per-
fectly sweet,and not too salt. To ascertain whether a ham is tainted,
run a sharp knife under the bone, and if it comes out with a pleasant
smell, and clean, the ham is zood.

Summary of Directions,—Choose meat that has a clear red liver,
free from knots and bladders, with kidneys firm, close, and well sur-
rounded with firm, hard fat; the skirts which line the ribs should be
full and fat. Meat possessing these qualifications may be depended
on as of the first quality; but if the kidney or kernels of an animal
have spots resembling measles, as is too frequently the case with
pork, the meat is unwholesome.

‘We bave said thus much on the choice of meats, but persons who
keep up what is called an establishment, will do best to trust to their
butcher, porkman, fishmonger, and poulterer, and not to choose at all,
excepting tradesmen, taking care to deal only with the most respect-
able in the neighbourhood.

CHOICE OF POULTRY, EGGS, AND FISH, AND SEASONS
OF FIsH.

Poultry of all kinds are preferred of a short thick make, broad and
plump in the breast and thick in the rump and fat in the back. The
spurs should be short as indicating youth, and the comb red as indi-
cating health. The beak, bill, and elaws, in a young bird will be
tender, and the skin of the legs comparatively smooth; the contrary
are certain indications of an nﬁ bird. But the best test of a fowl, as
respects its age, is to try the two bones which run by the side of the
belly to the vent; if these are gristly and easily broken at the end,
the fowl is young. To judze of the age of geese or ducks, little or
no dependence 1s to be placed upon the colour of the legs and bills—
this varies according to complexion; but if the bills and feet have
coarse red streaks, or a tinge of red in thein, the bird is old. In young
geese and ducks the above marks are not to be seen, and the webs
will be smooth and thin.

29. Rabbits, young and in good condition, will be fat about the
kidneys, and by the side of the belly. The flesh should be white,
and if young, the legs will break easily.

30. Fowls are plentiful from August to January; chickens come
in about April, tame ducks in May, continue through the summer
months, and go out in October. Young geese may be dressed in the
latter end of May and through the summer, but a goose is not
thoroughly ripe till after stubbling, that is, about Michaelmas. Tor
key poults are in season from May onwards, but turkeys are in high
season about Christmas.

31. Rabbits and Pigeons may be had the year rourd; wild rab
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bits are best in the winter season; young pigeons may be had in
February, and till September wood-pigeons in December and
January.

32. Game. — Hares, partridges and pheasants from September
through the winter: the game season closes with February. All
kinds of water-fow] are most plentiful in keen, dry weather, especially
w cold weather, after snow ; also larks, wood-cocks, snipes, &c.

33. Eggs.—New eggs have always a rough fresh-looking shell,
but this appearance may be eﬂ':.-ctej by artificial means, and the
purchaser be cheated with rotten ones, instead of getting fresh, A
new-luid egr will sink in water, bad ones are more or less buoyant;
but this is a tedious way of testing eggs. The best way is to form a
sort of tube with the left hand, holding with the right hand the ege,
close and opposite to this tube, in the light. 1If the egg is good the
meat will look clear, and partly transparent; if bad, it will look dark
with black spots in it, -

34. Fish should be broad and thick of their kind, their eyes bright,
gills red, and the scales close and shining: fish should feel firm to
the touch and stiff. Stale fish have always a loose, limber feel,
especially about the vent; their eyes are sunk and dim, the scales
loose and flubby, and the whole has a dingy, disagreenble appearance,
Laobsters and crabs are to be Eudged by their weight; if they feel
light, they have wasted themselves by long keeping.

35. Seasoms of Fish,—There are some kinds of fish absolutely
poigonous eaten out of season; such are salmon, and skate. The
following will give some iden of the seasons of fish, but they vary
according to the weather. Cod eomes in about October, and goes out
about February; it is sometimes good for a short time about August.
Salmon comes in in February, is in high season during May, June,
and July, declines in August, and is quite out in September. Pickled
salmon is good from May till September. Herrings are in season as
long as they are full of roe; when ehotten, they are worthless,
Sprats are best in frosty weather. Lobsters and erabs are plentiful
in the spring and early part of the summer. Haddock, flounders,
museles, eome in in September or October, and are out about April
or May. Jucks or pikes, eels, perch, tench, carp, and other fresh
water fish, become plentiful about April or May, according to the
weather. Eels are never out of season, but in cold weather are
hardly to be procured. Hallibut is in season from the beginning of
May until the end of September.

PREPARATIONS FOR COOKING,

36. A great deal has to be done before the cook can commence the
operation of cooking. She has to truss her fowls and prepare her
fish, butcher’s meat, and vegetables, with other things not necessary
to mention here, Never wash botcher’s meat except for the purpose
of eleansing it of blood, which waould otherwise disfizure it when
dressed.  Few joints require this operation heads, hearts and scraga
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always require to be well washed before they are cosked, but if they
or any thing else are intended for roasting or [rying, they should
first be rendered perfeetly dry, by rubbing with a coarse cloth, or
otherwise. Salt rubbed in with warm water will speedily remove
the blood and cleanse the meat. Hares must be always well washed
with salt and water, or milk and water.

37. Trussing is little required in butcher’s meat; bat loins, boned
and stuffed, such as those of beef, mutton and pork, must of course
be trussed. This is done by spreading the stuffing and seasonin
over them, then rolling them up as tightly as possible, tying up wit
a tape or string, and securing all by skewers. The long flap of the
fillet of veal must be filled with stuffing, and then secured as above
directed,

38. All kinds of poultry should be killed the first thing in the
morning, when their crops are empty. They should be plucked
while they are warm ; be sure take out all the flues, and let the hair
be singed off with white paper. It is recommended to crop fowls and
pigeons immediately you have themj; but there is a difference of
opinion as to the time of drawing them; some say they should be
drawn as soon as killed, or at least as soon as bought, which prevents
the disagreeable flavour so often perceived in chickens; others say,
and indeed the generality of cooks are of thie opinion, that they should
not be drawn till just before they are dressed, as it is apt to make
them dry : we are of opinion that poultry should be drawn soon after
they are killed ; we do not believe that this makes them dry, though
we ln‘re sure that to leave them undrawn will be apt to make them
stink.

39. In drawing poultry, or removing the entrails, a very small slit
may be made under the vent with a penknife, at which slip in the
fure-finger, and if there is any internal fat about the vent, draw it out,
as it is in the way of taking out the entrails, and, if left in, would be
very strong when roasted. Next get hold of the gizzard, which may
be known by its being the hardest part of the interior; draw it out"
carefully; it will generally bring the whole of the intestines with it,
but if the liver should be left, again slip in the finger and take hold
of the heart, which will bring out with it the liver, which you must
not touch for fear of bursting the gall-bladder. The heart is generally
lefi in by poulterers, but it is much better out, as it is apt to give a
bloudy appearance to the interior of the fowl. Trim round the vent
with a pair of scissors,

40. Be careful to take away the gall-bladder from the liver with-
out breaking it, for if one drop of the gall escapes, the whole liver is
spoilt. The gizzard consists of two parts, with a stomach or in
the middle, containing gravel and undigested food ; one part of the
skin by which the two parts of the gizzard are united is rather nar-
rower than the other; slit this with a knife, and turning the gizzard
inside out, remove the stomach bag and trim round the gizzard, but
&void cutting the skin by which it is joined in the middle.

4L In trussing poultry, cut off the neck about two joints from ita
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commencement at Lthe shoulders, but b sure to leave hall an ineh, or
more, of the skin longer than the part of the neck remaining, for the
purpose of wrapping over on_being tied.

42, The legs of fowls intended to be roasted should be taken off
about one inch below -the first joint; the feet and legs of young
chickens are generally left on, but they must be sealded in boiling
water, and the claws and outside scaly skin taken off. Thrust the
liver through a slit made in the skinny part of one pinion, and the
gizzard through the other; then turn the top of the pinion over the
back, lay the legs close to the sides; with a wire skewer fix the
middle joint of the pinion outside of the knee joint of the leg, and so
through the body to the other knee and pinion; with a short skewer
fix the lower joint to the lower part of the body ; then the feet, or
whatever part of them is left, may turn back over the belly. The
skewer for this purpose must go through the sidesmen, fxing the
stumps or feet between them. " For a fow] that is to be boiled, a it
is made on each side of the belly, and the leg-stump tucked in.

43. To remove the crop and windpipe of those whose heads are left
on, open the skin a little just in front of the throat; them pull each
separately gently, first from the beak or bill, then from the stomach,
Fowls whose heads are taken off may have the crop removed by
putting the finger down the throat. The windpipe is easily removed
in the same way.

[Trussed Fowl for ronsting.]

44. Before dressing, a little flour ghould be dusted over fowls
Poulterers, to make the bird look plump, often break the breast bone;
this is a bad practice—it lets the air into the fowl, and drys the meat;
it often breaks the gall-bladder, and, of eourse, spoils the fowl, and it
always renders the bone troublesome. The head of capon, we ought
to observe, is often twisted under the wing in the same way as a
pheasant’s.

45, Ducks have the feet always left on, but the wings must be
taken off’ at the middle joint; in doing this, leave more skin than be-
longs to the bone. The feet must be scalded, and the skin and claws
taken away; they then must be turned over the buck. In placing the
skewers, keep the thizh joints outside of the pinions, and run the
skewer through the leg, then through the bit of skin that hangs below
the pinion, then through the body, the other pinion, skin, and the

A D ATMIF
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other leg  The short shewer must be inserted just above the joing
which is twisted Lo tara back the fieet., Tie the skin round the throat;
put in the seasoning at the vent and turn the rump through a small
slit in the apron.

’ {Trussed Duck for roasting.]

46. Geese are trossed exactly in the same way as ducks, except
the feet are cut off, and dressed with the giblets. The liver is some-
tines dressed separately, and considered by some persons a great
delicacy. A piece of greased white paper should be laid over the
hreast, and secured with a string, not skewers, hefore a goose is put
down to roast. y

47. Turkeys are trussed the ssme way as fowls, but the sinews of
the leg muslﬁ: drawn out before trussing. The gizzard of a turkey
intended to be roasted should be scored, and both gizzard and liver
covered with the caul of veal®or lamb; but buttered paper does as
well, and is more generally used: this is to prevent them becomin
dry. The breast should be secured in the saine way, with a piece
buttered paper. Nicely clean th~ head, and twist it under the wing.

48. Pigeons shonld be cleared with great eare. For roasting,
truss with the feet on ; tie the joints close down the rump, and turn the
feet over the front (see engraving). Moet people geason them, For

(Trussed Pheasant.
boiling or slewing, cut off the feet, and truss just as fowls for boiling.
For broiling, lay them open by cutting them down the back, and lav

3
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ing them flat. Ae pigeons have no gall, no extra care will be required
with the liver.

49. Pheasants, Partridges, and Guinea Fowls, are trussed with
the head tucked under the wing, and the feet on, which are twisted
and tied to the rump%nd turned back over the breast. The liver
may be vsed in the stufling,

50. Wild Ducks, and al] other web-footed wild fowl, should have
the feet ieft on, and be cleaned and trussed in the same manner a
tame ducks,

51. Wondeoeks, Plovers, &c., and all other birds that live by sue
tion, are not drawn; the feet are left-on, the knees twisted round

[Trussed Woodeock.]

each other, and rnised over the breast, by which means each foot
turns back and falls on the side of the rump.

52, Hare, trussed for roasting, has the legs torned back without
disjointing, o that the heunches are thrown up, much in the form
that a eat is often scen sitting—the end bones of the fore and hind
legs meet each other, and lie side by side, T'wo skewers should be
inserted, one where the end of the legr meets the fleshy part of the
shoulder, and the other where the end of the shoulder meets the
fleshy part of the leg; the head is fixed back with a skewer thrust

=

[Trussed nra-j

into the mouwth, through the head, and into the back between the
shoulders. The belly should be &lit no more than is necessary for
taking out the paunch. To secure its keeping in place, a string i
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employed for bracing it; the string is laid across the back, twisted
round the end of both skewers, and brought back across the buck and
tied. In skinning hares and rabbits, particalarly hares, the ears and
tails should be preserved entire, as they improve the appearance of
these dishes on the table, and are much esteemed,

53. Rabbits for boiling are opened all the way down the belly;
joint the legs at the rump so as to admit of their turning along the
sides; turn the shoulders back to meet them, so that the lower joints
of each lie straight along, side by side; the head should be skewered
down to the right shoulder. Rabbits for roasting are trussed like
hares,

[Trussed Rabbit for boiling.]

b4. Fawns or Kids are generally trussed and dressed in the same
way as hares. As the flesh is of a dry nature, they should be covered
with a eaul or buttered paper, which should ‘be tied on, not skewered.
Fawns will not keep above a day or two at the furthest,

B5. Sucking Pigs, the moment they are killed, should be put inta
cold water for a few minutes. Some persons then rub them over
with powdered resin: others ohject to this on aceount of the flavour
of the resin, which the pig will retain, if not well washed. Put the
pig for half a minote into a pail or pan of boiling wat®, and take it
out and pull off the hair or bristles as quickly as possible. If any
should remain, put it again into hot water ; when quite free from hair,
wash it thoroughly with warm water, and then rinse it several times
in cold water, that no flavour of the resin may remnin. The feet
should be taken off at the first joint: then make a slit down the belly
and remove the entrails; once more wash the pig inside and out in
cold water, and wrap it in a wet cloth till you are ready to dress it,
which shoald be done as soon as possible, Fill the belly with season-
ing, and sew it up; skewer back the legs, and the trussing is com-
pleted. The fect, heart, liver, lizhts, and melt, are to be dressed
separately, when well eleaned. This dish is ealled pig’s pettitoes,

56. Fish, in cleaning, should have every partticle of the entrails
very carefully removed.  If the blood has settled down the back-bone,
or elsewhare, it should be carefully taken away, and care should be
taken not to break the gallbladder of the liver. Some fish must be
slit in order to clean them ; others may have their entrails drawn out
at the gills, which should be always done when it is practicable.
Backerel, perch, &c. are cleaned in this way. Flat fish may be se
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slenned, but it is nsual to make a slanting slit on one side, just below
the gill, in order to put in the finger and remove the clotted blood
from the back-bone, Fishes with seales shoold be seraped from the
tail to the head, till all the seales are removed ; others, such as soles
and eels, are skinned, The cook ought not to depend upon the clean-
ing of fish by the fishmonger, but earefully examine them before
dressing. ’

7. Kels are remarkably temacious of life, and aEpear to suffer
after they are cut into several pieces. In order to take the sense of
feeling entirely from this fish, it is only necessary, before it is skinned,
lo pierce the spinal marrow, just at the back of the skull, right
through, when all feeling in the eel will instantly cease, though it
has the appearance of bemng alive. Then raise the skin, at the part
cat or pierced, draw it boek over the mouth and head, seenre the head
with a strong fork to a table, or dresser, and draw back the whole
skin. To prevent the eel from slipping through your hands, rub them
with salt, and yon will then draw off the ekin easily. Eels, except
very small ones, require to be elit all the way from the vent to the
F’il]s, and the inside of the back-bone should be rubbed with =alt. The
iver.drc-e or melt, are much esteemed, and should be' therefore pre-
gerved.

8. Fish without Seales, &¢.—Cod, maekerel, whiting, and some
other fish, being without scales, need nothing doing to them except
drawing them and washing or wiping. Sprats, for broiling, should
have a long bird-skewer run through their eyes, or a common knitting-
needle. Neither sprats nor the silver-stringed herring, which is the
best, should ever be drawn. They shonld be wiped dry and clean,
Fish for frying, should not be washed if it be possible to avoid it, If
they require washing, it should be done an hour or two before they
are [ried, and wrapped up in a coarse eloth till they are thorough-
Iy dry. -

59. Turbot, Plaice, Flounders, d-c., having been gutted and wiped,
snould be sprinkled with salt, and hung up for several hours before
dressing.

60. Cod, having been drawn and washed, will eat firmer if it be
sprinkled with salt some time before putting it into the fish-kettle,
with cold water, where it may remain an hour or two before boiling,
or it may be hung up like plaice, &e.

61. Oysters, if fresh from the sea, that is, uncleansed by the fish-
monger, should, as soon as received, be laid in a pan or tub, with the
flat shell upwards, and the whole fish covered with spring water;
which put a pint of salt to every two gallons of water. Ina few
hiours the fish will have cleansed themselves, and become fit for use,
If they are required to be kept longer, the water should be taken
away at night, and renewed in the morning; but they are never
better than after they have been in the water from six to ten hours.
There are persons who recommend that they should always be kept
under water, which they say should be renewed every twelve hours,
Such persons forget that oysters, in their nutural state, are not under
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water when the tide is ont. Some writers recommend fresh water,
but for what reason we know not, except to epoil the fish. Others
order them to be sprinkled with flour, or catmeal, for the purpose
of making the fish white, We believe it has no such effect—
much less will it feed them, Clear fresh spring water with a little
sall, 15 the best ; in this they will soon scour themselves, and become
delicately white. Oysters should be opened very carefully—be
turnied round on the shell—the lower shell preserves the liquor best,
and then served immediately; but they are better when eaten and
opened at table. Fvery moment the oyster is kept after it is opened,
injures it in quality and flavour. 1f served on the flat side of the
shell, the liquor should be preserved and used for flavouring.—N. B.
Opysters when taken fresh from the clean sea, that is, from beds de-
void of mud, require no cleansing ; but, on the contrary, we are as-
sured on good authority, are much better without it. The process of
cleansing deprives the fish of its flavour toa certain extent, and very
much weakens the delicious liquor in the shell.

62. Vegetables, particularly green, in preparing for dressing, re-
quire great attention in point of cleanliness.  If vegetables for boiling
can be gathered perfectly clean, immediately hefore being put in the
pot, they preserve their colour much better without washing, But
this wilr geldom be the case, particularly with those purchased of the
greengrocer. When they are a little stale, which is almost always
the case, if not gathered in your own garden, putting them in water
for a tew hours will refresh them. Salt and water should be used for
the purpose of bringing out the slugs, or caterpillars, in which sum-
mer cauliflowers and cabbage very often abound. Every drop of cold
water, if' possible, shonld be shaken out of them before boiling. Green
peas, broad beans and French beans, ought not to be washed. Tur
nip greens, if quite clean and fresh, are better not washed ; but it
otherwise they must be washed throngh several waters,

63. Asparagus, Artichokes, Spinuch, §c.—Scrape the stalks of
asparagus clean, tie them up with tape, in bundles of twenty-five or
thirty each ; cut off the ends of the stalks to an equal length, If quite
fresh they need not be washed. Artichokes require thorough wash-
ing, and should be sonked two hours or so in water before dressing.
Spinach should be picked leaf by leaf; washed in three or four
waters, and thoroughly drained. Celery should be well soaked.

64. Potatoes and Jerusalem Artichokes should be well scrubbed
with a birch broom, besom, or scrubbing brush, and washed very clea
Just before boiling ; but they should never be the least wetted ull they
are ahout to be dressed. Some persons like them best boiled in the
skins; they are best peeled before boiling when they are old or

65. Carrots, Parsnips, Beetroots, and Turnips.—Carrots and
parsnips should be well washed and scrubbed, but not scraped, asit is
nln to injure the flavour. After boiling, rub the skins with a coarse
cloth. For soups, &ec., they should be seraped. Beetroots should be
washed and scrubbed very clean, but if' the red sort be seraped, or cut

S
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with a knife, the colour will escape. When done, carefully rub with
a rough cloth, Wash and peel turnips

Having given directions for the preparations for cooking, we now
oroceed to Cooking itself; and shall begin with

S0UPS AND BROTHS, &oc.

In our general directions we have given pretty full instructions on
the art of making broths, stews, &ec., which instructions are of them-
selves suificient to enable a young cook, possessed of diligence and
common sense, to prepare the different varieties of these dishes, with-
oul the assistance of particular receipts, We give, however, the fol
lowing.

Gﬁ.gCIear Gravy Soups.—Cut half a pound of ham into slices, an
lay them at the bottom of a large stew-pan, or stock pot, with two o
three pounds of veal and the same weight of lean beef; break th
bones and lay them on the meat; pare two tornips and skin two larg:
onions; wash clean, and cut into pieces two large carrots, two head.
of celery; putin a large blade of mace, and three cloves; cover the
stew-pan close, and set it over a clear fire; when the meat begins to
stick at the bottum of the stew-pan, turn it, and when there is a nice
brown glaze at the bottom of the stew-pan cover the meat with hot
water; put in half a pint when it is coming to a boil ; take off the
scum, and put in half a pint more of cold water; then skim it again,
and continue to do so till no more scum rises: now set it on one side
of the fire to boil gently for four hours; strain through a clean tamias
(do not squeeze it, or the soup will be thick) into a clean stone pan ;
let it remain till it is cold, then remove all the fat; when you bottle
it, be careful not to disturb the seitlings at the bottom of the pan.
The broth should be of a fine amber colour, and very clear. If itis
not quite as bright as you wish it, put it into a stew-pan; break two
whites and the shells of ergs, mix well together and put them into
the soup, set it on a quick fire, and stir it with a whisk till it boils,
then set it on one side till it settles; run it through a fine napkin;
then it is ready. If you skim your broth carefally as directed above,
it will be clear enough; clarifying it impairs the flavour.— Observe.
This is the basis of almost all gravy soups, which are called by the
name of the vegetables that are put into them: carrots, turnips,
onions, celery, and a few leaves of chervil, make what is called spring
soup; to this a pint of green peas,or asparagus, or French beans eut
into pieces, or a ecabbage lettuce, is an improvement. With rice,
Scoteh barley, or vermicelli, macearoni or cerery, cut into lengths, it
will be the soup usually called by those names. Or turnips scooped,
round or young onions, will give you a clear turnip or onion soup.
The roots and vegetables used must be boiled first, or they will im-
pregnate the soup with too strong a flavour. Seasoning for those soups
18 the same, viz. =alt, and a very little cayenne pepper.

67. Ox Tail Soup.—Take three or four ox tails; divide at the
joints; well wash, and soak them. Put them on the fire; to each
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tail allow a quart of water; when they boil, take off all the seum, If
four tails add four onions, and eight or ten corns of allspice and black
pepper to enchtaill. Simmer it slowly till the meat on the bones is
tender, Then take out the tails, scrape off all the meat and cut it
sinall; strain the soup through a sieve. To thicken it, take two
ounces of butter, and as much flour as it will take up; mix it well
with the whole, and let it simmer another half hour, If not perfectly
smooth, it must be strained again; then put inthe meat, with a glass
of wine, a table-spoonful of mushreom catsup, a little cayenoe, and
salt to taste ; simmer it apain a few minutes.  Or instead of thicken-
ing the soup,the meat may be returned to the gravy and warmed
again, with or without the addition of carrots and turnips,

68. Hotch-potch,—Take lamb or mutton chops, and stew them in
good gravy, with the addition of almost every kind of vegetable, A
summer hotch-poteh is composed of young onions, carrots, asparagus,
green peas, lettuce, turnips, spinach, and parsley ; a winter one is come
posed of full-grown turnips cut small, old carrots cat small or grated,
celery and onions gliced, dried peas—the green or blue sort are the best
colours for this purpose. The peas will take much longer boiling than
either meat or green veretables, Put them in the liquor boiling, and
let them boil an hour before the addition of meat, and the other vege-
tables. The proportion is four pounds of meat to a gallon of stock,
and two quarts of vegetables. E:i! the meat and vegetables between
two and three hours, slow boiling, with the lid on. If you add green
peas or asparagus tops among the vegetables, keep out nearly all of
them till within half an hour of sending them to table ; then let them
soil fast till tender, Season with salt and pepper, and serve all to-
oether. Some people make it of brisket of beef, and add a bunch
of sweet herbs. The beef will require stewing longer. A leg of
beef, cut in pieces, and stewed six or seven hours, with carrots and
the other ingredients, makes very good soup. A little small beer is
i improvement to all brown soups,

69. Fish Broth—Thick-skinned fish, and those which have gluti-
aous, jelly-like substances, are the best. The liqnor which eels have
seen boiled inis good enough of itself, as they require but little water,
The liguor in which turbot or cod has been boiled, boil again, with
the addition of the bones. If purposely made, small eels, or grigs,
or flat fish, as fAounders, soles, plaice or dabs, or the finny parts of
cod, will do for the purpose. A pound of fish to three pints of water ;
add peppercorns, a large handful of parsley, and an onion ; and boil
till reduced to half, A spoonful of catsup, or vinegar, is an improve-
ment, This broth is very nourishing and easy of' Jigesliuu; but for a
sick person, leave out the catsup or vinegar. :

70. Cock-a-leehy Soup.—Takea small knuckle of veal, and a large
fowl, or a scrag of mutton instead of veal. An old fowl will do. Add
three or four larze leeks, cut in pieces of half an inch long. Simmer
in three quarts of good broth for an hour, Then add as many more
leeks, and season with pepper and salt. Let it boil three-quarters
of an hour longer, and serve all together. The leeks which are put
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in first, = with the intention of thickening the soup ; and those which
&re pot in last, should retain their form and substance.

71. Scolek Brose, or Crowdy.—Take half a pint of catmeal; put
it before the fire, and frequently tarn it till itis perfectly dry and of a
light brown. Take a ladle-full of beiling water, in which fat meat
has been boiled, and stir it briskly to the oatmeal, still adding more
liquor till it is brought to the thickness desired, which is about that
of a stiff’ batter; a little salt and pepper may be added, if the liquor
with which it was made was not salt. Kule brose is the same thing,
but with the addition of greens, cut small, and boiled in the liquor.

T2. Pease Soup.- -Put a quart of split peas to three quarts of
boiling water, not more (Dr. Kitchiner says cold water,) with half a
pound of bacon, not very fat, or roast beef bones, or four anchovies;
or, instead of water, the liquor in which beef, mutton, pork or poultry,
has been boiled ; it will be very much better, but taste the liquor, as it
must not be too salt. Wash two heads of celery, cut small (half a
drachm of celery seed, pounded fine, and put into the soup, a quarter
of an hour before it is finished, will flavour three quarts,) two onions

led, and a sprig of savoury, or sweet marjoram, or lemon thyme,
#t it simmer very gently, stirring it every quarter of an hour, to
keep the peas from sticking to or burning at the bottom of the pot.
Simmer till the peas are tender, which will be in about three hours,
Some cooks now slice a head of celery and half an ounce of onions,
and fry them in a little batter, and put them into the soup, till it is
lightly browned ; then work the whole through a coarse hair sieve,
and then through a fine sieve, or through a tamis, with the back of a
wooden spoon; then put it into a clean stew-pan, with a tea-spoonful
of ground black pepper; let it boil again for ten minutes, and if any
fat arises skim it off. Send up on a plate some toasted bread, cut into
little pieces, an inch square; or cut a slice of bread (that has been
baked two days) into dice, not more than half an inch square; put
nalf a pound of quite clean dripping, or lard, into an iren {rying-pan;
when it is hot fry the bread ; take care to turn the bread with a elice,
that it may be of a delicate brown on both sides; take it up with a
fish-slice, and lay it on a sheet of paper to drain the fat; be careful
that this is done nicely. Send them up in one side dish, and dried
and powdered mint, or savoury, in another. The most economical
method of making pease soup, is to save the bones of a joint of roast
beef, and put them into the liquor in which mutton, or beef, or park, or
poultry, hns been boiled, and proceed as in the first receipt. A hock
or shank bone of ham, a ham bone, the root of a tongue, or a red or
pickled herring, are favourite additions with some people ; others send
up rice or vermicelli with pease soup. Pease soup may be made sa-
voury and agreeable to the palate, without any meat, by putting two
ounces of fresh and nicely clarified beef, mutton, or pork dripping,
with two ounces of oatmeal, and mix this well into a gallon of son
prepared with the peas and vegetables, according to the first receipt,
or in water alone.
73. Pease Soup and Pickled Pork.—Take two pounds of pickled
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pork, which will make very good broth for pease soup; if the pork ia
too salt, put it in water on the over-night. The pork should not be
in salt more than two days. Put on the articles, mentioned in the
first receipt, in three quarts of water ; boil these gently for two hours;
then put 1n the pork, and boil gently for an hour and a half; or two
hours, aceording to the thickness of the pork; when done, wash the
pork clean in some hot water ; send it up in a dish, or et it into little
pieces, and put them into the tureen, with the toasted bread, &c., or
as in the first receipt. The meat being boiled no longer than to be
done enough to eat, you can get excellent soup without the expense
of any other meat.

74. Plain Pease Soup.—To a quart of split peas, and two heads of
celery, and a large onion, put three quarts of broth, or soft water; let
them simmer gently over a slow fire for three hodrs. Stir them up
every quarter of an hour, to prevent the peas sticking at the bottom
of the pot, and burning.

75. Spanish Soup.—Take about three pounds of beef, off the Jeg
or shin, with or without the bone—if with the bone, well crack it—a
pound of knuckle of ham, or gnmmon, Mere than cover them with
water, and when it boils skim it, and add a tea-spoonful of pepper.
The ham will probably make it sufficiently salt—if not, add a little.
Let this simmer by the side of the fire until it is three parts done,
which will take two hours and a half. And then well wash some
cabbage plants, or small summer cabbage; cut these into small pieces,
also onions cut small; a tea-cup full of rice, with a bit of eschalot;
put these in the saucepan, and let it simmer a quarter of an hour or
twenly minutes, until the rice is boiled enough. Then take it from
the fire; separate the meat, vegetables, and rice, from the soup, and
eat the soup before the meat. Separate the meat from the bones, and
mix it with the vegetables. 1f the plants are too strong, seald them
before putting them in the saucepan, In the summer, a few young
peas make a great improvement. Leeks are better than onions, as
you can have more in guantity of vegetables. The Spaniards use
garlie, This will dine a family of seven or eight people,

6. Chicken Broth.—Chicken bones, and the heads and feet, make
a basin of good broth, provided the fowls have been boiled, and the
liguor used instead of water, The heads and feet of four fowls may
be boiled in a quart of water, with the addition of an onion and a blade
of mace, a little pepper and salt. Chicken broth may be enriched
by the additicn of a knuckle bone of veal, a bit of beef, or three or
four shank bones of mutton.

7. Mutton Broth.—Scrags of matton, or sheeps' heads, make a
very good family dinner. Two or three scrags of mutton, or two
sheeps’ heads, may be put on in a two-gallon pot; when it boils, skim
it well, then add six ounces of Scotch or pearl barley, or rice; let it
boil an hour or more; then add eight or ten turnips, three or four car-
rots, cut up,and four or five onions. Half an hour before serving, put
in a few small =uet dumplings, a little parsley, and a few marigold
blessoms. This broth should beil two hours and a half, or three hours,
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The knockle of a shoulder of mutton answers very well in this man-
ner. Serve the meal on a separate dish, and the broth, dumplings,
and vegetables, all together in a large tureen.

78. Mutton Chop Broth—Cut the chops from a neck or loin of
mutton; cut as much as is required into thin chops; put them ina
stew-pan, with an onion or two, a little salt, and cold water enongh
to cover them. Skim well when it boils, and let it stew slowly three-
quarters of an hour,or an hour. Turnips may be boiled in this liquor,
or boiled separately, and mashed. Serve the broth and meat to-
gether. In broth intended for invalids, the vegetables and spice
should be left out.

79. Soup and Bouilli.—For the bouilli, roll five pounds of brisket

of beef tight with a tape, put it into a stew-pan; four pounds of the
leg of beef; about seven ar eight quarts of water ; boil these up quick ;
scum it; add one large onion, six or seven cloves, some whole pep-
per, two or three carrots, a turnip or two,a leek, two heads of celery ;
stew them very gently, closely covered, for six or seven hours; about
an hour before dinner, strain the soup through a piece of flannel (put
the rough side upwards,) or a hair sieve; have ready boiled carrots
and turnips sliced, spinach, a little chervil, and sorrel, two heads of
endive, one or two of celery, eut in pieces. Put the soup into a tu-
reen. The carrots and turnips in separate dishes; add a little salt
and cayenne to the soup. Take the tape from the bouilli very care-
fully, and serve in a dish. A leg or shin of beef, with a piece of fat
hoe{ will answer the put;FQee.
80. A Cheap Soup.—Two pounds of lean beef, six onions, six po-
tatoes (parboiled,) one earrot, one turnip, half a pint of split peas, four
quarts of water, some whole pepper, a head of celery, a red herring ;
when boiled, rub through a coarse sieve, add spmach and celery
boiled, dried mint, and fried bread.

81. Veal Soup.—Cut the meat off in thin slices; put the meat ina
large jug or jar; put to it a bunch of sweet herbg, half an eunce of
almonds, blanched, and beat fine ; pour on it four quarts of boiling
water; cover it close, and let it stand all night by the fire; the next
day, put it into an earthen vessel; let it stew very slowly till it is re-
duced to two quarts; take off the scum as it rises while boiling, and
let it stand to settle; then pour it clear off, and put it into a clean
saucepan : mix with three onnces of either boiled rice or vermicelli.

82. Calf’s Head Soup.—Take a calf’s head, wash it clean, stew
it with a bunch of sweet herbs, an onion stuck with cloves, mace,
pearl barley, and Jamaica pepper; when it is very tender, put to it
some stewed celery; season 1t with pepper; and serve it with the
head in the middle,

83, Giblet Soup —The most economical way is to take a pound or
two of beef skirts, or of knuckle of veal; cut it into pieces two or
three inches square; a set of goase giblets, or four sets of ducks', or
the head, neck, and feet, of a turkey or two, or of six or eight fowls;
all of these are good, either separate or together, Clean them well
gplit the heads, cot the gizzards across, crack the pinions and feet

-
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bones. Put all tozether into & stow-pan, with an ounce of butter, the
red part of two or three carrots cat up, two or three onions sliced, and
a clove or two of eschalots. Shake it over a clear slow fire a few
minutes, to draw the gravy, then add water or broth enough to cover
the whole ; let it siimmer two hours or more, then season with salt
and popper, and a larze spoonful of catsup, and serve all together. It
may be thickened with rice or barley, which should be added as soon
1s it boils,.—A more expensive way: Prepare the giblets as above
and set them on with good gravy, enough to cover them; ti¢ in a
muslin bag an onion or two, a small bundle of sweet herbs, a few
leaves of sweet basil, and twenty corns of allspice, the same of black
pepper.  Let it simmer till the giblets are tender, then take them out
and cover up close while you thicken the gravy ; remove also the bag
of spice and herbs. Make some force meat balls as follows: when
the livers are done enough to chop fine, take them out or part of them,
pound them fine with half their weight in butter, and the yolks of
three hayd-boiled eggs; season with salt, eayenne, nutmeg, sage, and
onions, scalded and chopped very fine,and also a leaf or two of sweet
basil. Mix with half a tea-cup full of bread erumbs, wet with the
yolk of an egg, and make up into little balls with a little flour. Hav-
ing removed the giblets, thicken the soup with butter and flour, and
when it boils add the balls; let them simmer a quarter of an hour,
then add a glass uf wine, a large table-spoonful of catsup, and the
juice of half a Seville orange or lemon, Putin the giblets to warm
through, and it is ready.

Bi, Kitchiner's cheap Soup.—Wash in cold water fonr ounces
of Scotch barley, and put into five qaarts of water, with four ounces
of sliced onions; boil zently one hour, and pour it into a pan; then
put into a snucepan from one to two ounces of fresh beef or mutton
dripping. Dripping for this purpose should be taken out of the pan
as fast as it drips from the meat; if suffered to remain in the pan it
is apt to become rancid. If no dripping is at hand, melted suet will
do, or two or three ounces of fat bacon minced fine. When melted
in the sancepan, slir into it four ounces of oatmeal, and rub them
together until they become a soft paste. Then add, by degrees, a
spoonful at a time, the barley broth, stirring it well together till it
boils. For seasoning, put in a tea-cup or basin a drachm of celery or
cress seed, or half a drachm of each, and a quarter of a drachm of
cayenne, finely powdered, or a drachm and a half of black pepper
finely powdered, or half allspice; mix them smooth with a little of
the soup; then stir it into the rest; simmer it gently another quarter
of an hour, season with salt, and it is ready., The flivour may be
vatied by any variety of herbs, or thickening with garlic or eschalot
instead of celery; a larger portion of onions, or carrots and turnips,
or rice, ar paste, instead of oatmeal or barley,

Soup Muigre.—Divide two or three heads of celery, two large
sarrots, three or four moderate-sized turnips, some onions, two young
tettuces, a handful of spinach leaves, and a little sorrel. Cut the
worst half’ of the vegetables in small pieces, and put them into the
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stew-pan with three ounces of butter; let them fry till the yogetabiles
are brown and the butter absorbed ; put a gallon of boiling water inte
the pan; when it boils fast, skim it well, stir in a little flour, and
add some stale crust of bread ; put in two dozen of black peppers, and
the same of allspice, with two or three blades of mace ; let it simmer
for an hour and a half, then set it aside for a quarter of an hour, then
strain it off very gently, so as not to disturb the settlings at the bot-
tom of the stew-pan, which clean. When the soup has stood two
hours, pour it back again, avoiding to disturb any sediment, if any
should escape from the first draining, Cut up the remminder of the
vegetables and boil them in water five minates, then drain them, and
when the soup again boils, add them to it, and let it simmer till they
are tender, which will be about three-quarters of an hour; season
with salt, cayenne, and a table-spoonful of catsup, 1If green peas are
in season, the liquor in which they have been boiled, added to the
BOUp, i8 a great impravement,

86. Mock Turtie.—Have the head and broth ready for the soup
the day before it is to be eaten; it will take eight hours to prepare it
properly. Get the calf’s head with the skin on, the fresher the better,
take out the brains and wash the head several times in cold water,
let it soak in spring water for an hour, then lay it in the stew-pan,
cover it with cold water, and half a gallon over; s it becomes warm
a great deal of seum will rize, which must be immediately removed ;
let it boil gently for one hour, then take it up. When almost cold
cut the head into pieces about an inch and a half long and an inch
and a quarter broad ; the tongue into mouthfuls, or rather make a
gide dish of the tongue and brains, When the head is taken out, put
in about five pounds of knuckle of veal, and as inuch beef; add to the
slock all the trimmings and bones of the head; skim it well, then
cover it close, let it boil five hours; reserve two quarts of this to
make gravy sauce, then strain it off and let it stand till the next
morning ; then take off the fat, put a large stew-pan on the fire, with
half a pound of good fresh butter, twelve ounces of onions sliced, four
ounces of green sage chopped; let these fry one hour; rub in half a
pound of flour by degrees, add your broth till it is the thickness of
eream; season it with a quarter of an ounce of ground allspice and
half an ounce of black pepper, ground very fine, salt to your taste,
add the rind of one lem.n peeled very thin; let it simmer very gentl
for one hour and a half, then strain it through a hair sieve, do not ru
your soup to get it through the sieve or it will make it grouty ; if it
do not run through easily, knock a wooden spoon against the side of
the sieve; put it into a clean stew-pan with the head, and season by
sdding, to each gallon of soup, half a pint of wine, Madeira, or claret
f you wish it dark; two table-spoonfuls of lemon juice, the same of
:atsup, one of essence of anghovy, a tea-spoonful of curry powder, or
1 quarter of a drachm of cayenne, the peel of a lemon pared very thin,
Let it simmer gently till the meat is tender; this may take from half
«n hour to an hour; take care that it is not over-done; stir it fre-
quently to prevent the meat sticking to the bottom of the stew-pin ;




SOUPS AND BROTHOS, &C. 45

w aen the meat is quite done, take out the lemon peel, and the soup
= ready.  Serve with farce meat stoffing, or balls. -

87. Carrot Soup.—Wash and scrape six large carrots, peel off the
red outside (which is the only part used for this soup), put it into a
gallon stew-pan, with one head of celery, and an onion cut into thin
pieces; take two quarts of veal, beef, or mutton broth, put the broth
to the roots, cover the stew-pan close, and set it on a slow stove for
two hours and a half, when the carrots will be soft enough; put in a
tea-cup full of bread erumbs, boil for two or three minutes, rub it
through a tamis, or hair sieve, with a weoden spoon, add broth, and
malke it nearly as thick as pease soup; season it with a little sult, and
send it up with some toasted bread, eut into pieces half an inch
square., The celery and onions should be alicmlp and fried in butter,
or nicely elarified dripping, and then put in the stew-pan and the
broth added to it. Or thus: Put some beef bones with foar quarts of
liguor in which a leg of mutton or beef has been boiled, two large
onions, a turnip, pepper and salt, into a stew-pan, and stew for three
hours; have ready six large carrots scraped, and cat thin; strain the
soup on them, stew them till soft enough to pulp through a hair sieve,
or a coarse cloth ; then boil the pulp with the soup, which is to be ag
thick as pease soup. Make the soup the day before it is to be used;
add cayenne. Pulp only the red part of the earrot, and not the.yel-
fow. The soup is better made with a shin of beef.

B88. Curry or Mulligatarony Sowp.—Cut four pounds of a breast
of veal into pieces about two inches long and one inch broad ; put the
trimmings into a stew-pan with two quarts of water, with twelve
corns of black pepper, and the same of allspice; when it boils skim it
clean, and let it boil an hour snd a half; then strain it off'; while it
is boiling, fry of a nice brown in butter the bits of veal, and four
onions; when they are done put the broth to them, put it on the fire;
when it boils skim it clean, let it simmer half an hour, then mix two
spoonfuls of curry, and the same of flour, with a little cold water, and
a tea-spoonful of salt; add these to the soup, and simmer it till the
veal s quite tender, and it is ready ; or bone a couple of fowls or rab-
bits, and stew them the same as veal, and you may put in a bruised
eschalot, and some mace and ginger, instead of black pepper and all-
spice. The fowls and rabbits should be cut into joints, and fried of a
nice brown in some batter,

89. Eel Soup.—To make a tureen full, take two middling sized
onions, cut them in half, and cross your knife over them two or three
dmes; put two ounces of butler into a stew-pan; when it is melted,
put in the onions, stir them in the pan till they are of a light brown;
cut into pieces three pounds of unskinned eels, put them into your
stew-pan, and shake them over the fire for five minutes; then add
three quarts of boiling water, and when they boil, take the secum off
very clean, and then put in a quarter of an ounce of the green leaves
(not dried) of winter savoury, the same of lemon-thyme, and twice
the quantily of parsley, two drachms of allspice, the same of black
pepperhcovcr it close, and let it boil gently for two hours, skim it
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clean and strain 1t off.  “To thicken it, put three onnees of bulter inta
a clean stew-pan; when it is melted stir in as much nour as wul
make it of a thick paste, then add the lignid by degrees, let it simmer
for ten minutes, and pass it throngh a sieve, then put your soup on in
a clean stew-pan, and have ready some little square pieces of fried
fish of mice light brown—either eels, soles, plaice, or skate, wiu do,
the fried fish should be added about ten minutes before the soup is
served up. Force ment balls are sometimes added. Excellent fish-
soup may be made of cod's head, or skate, or flounders, boiled in no
more water than will cover them, and the liquor thickened wimn
oatmeal, &e.

00. Gourd Soup should be made of full-grown gourds, but not
those that have hard skins; slice three or four, and put them into a
stew-pan with two or three onions and a good bit of butter, set them
over a slow fire till quite tender, be careful not to let them burn;
then add two ounces of crust of bread, and two quarts of good con-
sommé, season with salt and eayenne pepper; boil ten minutes or a
quarter of an hour, skim off all the fat, and pass it through a tamis
when quite hot.  Serve up with fried bread. :

91. Game Soup.—In the game season it is easy to make very good
soup at a little expense, by taking all the meat off’ the breasts of any
cold birds that have been left on the preceding day, and pound it in a
mortar; beat to pieces the legs and bones, and boil in some broth for
an hour; boil six turnips, and mash them and strain them throngh a
tamis cloth, with the meat that has been pounded in a mortar; strain
your broth and put a little of it at a time into the tamis to help yoa
to strain all of it through. Put your soup kettle near the fire, but ao
not let it boil. When ready to dish your dinner, have six yolis ot
egzs mixed with half a pint of eream, then strain it through a sieve;
put your soup on the fire, and as it is coming to boil, put in the egos,
andﬁ!ir it well with & wooden spoon. Do not let it boil, or it will
curdle.

92. Twrnip and Parsnip Soups are made the same as carrot soup.

93. Celery Soup.—Split six heads of celery into slips about two
inches long; wash them well, lay them on a hair sieve to drain, and
put them into three quarts of gravy soup in a gallon soup pot; set it
by the side of the fire to stew very gently till the celery is tender—
this will take about an hour; if any scum rises, take it off. Season
it with a little salt.  'When celery cannot be procured, half a drachm
of the seed pounded fine may be considered as the essence of celery,
whieh may be had very cheap, and ean be bought at any season ; put
this in about a quarter of an hour before the soup is done, and a little
sugar will give as much flavour to half a gallon of soup as two heads
of celery—or add a little essence of celery.

94. Lamb Stew.—Take alamb's head and lights, and wash them;
remove all the bones and skin from the nose, put them in tne pot with
some beef stock made with three quarts of water and two pounds of
shin of beef, strained ; boil very slowly for an hour, wash and string
two or three good handfuls of spinach, put it in twenty minutes before
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gerving, add one or two anions and a little parsley a short time before
it comes off the fire ; season with sall and pepper, and it is ready,
Serve all together in a lureen.

95. Hare, Rabbit, or Partridge Svup.—When hares and rabbits
and other game are too tough to eat (in the ordinary way of cooking,)
they will make very good soup. Cut off the legs and shoulders of a
hare, divide the body crossways, and stew very gently in three quarts
of water, with one earrot, about one ounce of onions, two blades of
pounded mace, four cloves, twenty-four black peppers, and a bundle
of sweet herbs; stew it till the hare is tender.  Most cooks add to the
above two slices of ham or bacon, and a bay leaf; but the hare makes
sufficiently savoury soup without this addition. 7The time this will
take depends upon the age and time it has been kept before it is
dressed ; 08 a general rale, about three hours.  Make a dozen and a
half of force meat balls, as big as nutmegs. When hare is tender,
take the meat off the back and wpper joints of the legs; eat it into
mouthfuls, and put on ane side ; cot the rest of the meat off the legs,
shoulders, &e., mince it and pound it in a mortar with an ounce of
butter, and two or three table-spoonfuls of flour moistened with a little
soup; rub this through a hair sieve, and put it into the soup to thicken
it; let it simmer for half an hour longer, skim it well, and put it
through the tamis in the pan aguin; pul the meat in, a glass of port
or claret wine, with a table-spoonful of currant jelly to each guart of
soup. Season it with salt; put in the force meat balls, and when all
is hot, the soup is ready.

96. Portable Soup.—The fresher the meat is from which this
article is made the better., Shins or legs of beef answer very well,
and you may add trimmings of fresh meat, poultry, or game, and the
liquor in which a leg of mutton, or a knuckle of veal, has beenboiled.
No salt, on any account, must be used. 1If you have a digester, it
should be used for this article, in preference to a closely covered stew-

n, but the latter will do. Just cover the meat with cold liquor, and
et an hour at least be occupied in coming to boil. Skim it, and
throw in cold water two or three times, for the purpose of throwing
up the scum, which must be carefully removed, When thoroughly
cleared of the scum, close the vessel, and let it boil for eight or ten
hours. Strain through a hair sieve into an earthenware pan, and let
the liguor cool. The meat will do for potting.  Every particle of fat
must be removed from the top, and the gravy put into a well-tinned
copper stew-pan, taking care that the sediment is separated from it;
put in two drachms of whole black pepper, and let it boil briskly with
the lid off over a quick fire. The scum, if any, should of course be
removed, When it becomes very thick, and 1s reduced to about a
quart, put it into a smaller stew-pan, set it over a gentle fire, and let
it simmer till reduced to the consistence of very thick syrup. It must
now be watched every moment. Take out a few drops on a cold
spoon or plate; if it saon sets into a stufl jully, it is done enough. If
not, boil it a httle longer till it does. Have ready some smali pots
with lids, such s are used for potting meat ; or it mav be poured cut
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on a larme flat dish, so as to be a quarter of an inch deep; when cold,
turni it out, and, with a paste eniter, divide into squares of half an ounce
oranounce each. Or poor it into the round parts of basins or cups turned
upside down, Put them in a warm roem, and turn them frequently
for eight or ten days, then they will be thoronghly dry and hardened
like gloe.  Put them in a tin box, or a glass case, in a dry place, and
they will keep for years. If av any time the surface appears mounldy,
wipe it off, or the taste will penetrate the mass. The chief use of
this article is in country places, or at sea, where fresh meat cannot
be obtained. A basin of broth, soup or gravy of any strength, may be
had in five minutes, by dissolving one or more of these cakes in boil-
ing water; any Havouring ingredients may be added ut pleasure, See
Flavouring,

97. Green Turtle Soup.—This recipe has been collated from the
best anthorities, to which is added our own experience. The day be-
fore you wish to serve up the sonp it will be necessary to cut off’ the
head of your turtle, and place it in a positios to allow all the blond to
be drained from it, 'T'he next morning open t. e turtle, being careful to
do so without breaking the gall. After cutting all around the npper
and lower shell, drain the water off; divide the meat in small pieces,
and wash clean and carefully. Then put the shells in a large pot of
boiling water, where you let them remain until you find they separate
from the flesh readily; but no longer, as the softer parts must be
twiled agnin,  Keep the liquor and stew the bones thoroughly ; nfter
which it is to be used for moistening the broth. The flesh of the in-
terior parts, and the four legs and head, must be cooked in the follow-
ing manner. Mask the bottom ofa large stew-pan with slices of ham,
over which lay two or three knuckles of veal, according to the size
of the turtle ; and over the veal place the inside flesh of the turtle, co.
vering the whole with the other parts of the tartle.  Add to it about
a gallon of the liquor in which the bones were stewed, and place on
the fire until thoroughly done, which you must aseertain by sticking
your knife into the fleshy part of the meat; and if no blood issue
from it, add another gallon of the liquor. Then throw in a bunch of
the stalks of sweet marjoram, lemon thyme, bay leaves, SAVOUTY, Com-
mon thyme, and sweet basil; also o handful of parsley and green
onions, and a large onion stuck with cloves, and a few grains of pep-
per. Let the whole stew until thoroughly done, say from three to
four hours. The leaves of the herbs are to be used for making n sauce,
to be described hereafter, When the larger portions of the turtle ara
done, place them aside to be used when wanted, When the flesh is
also thoroughly done, drain on a dish, and make a white thickening
very thin, and add to it through a tamis some portion of the liquor
of the bones, and place on the fire until it boils § and, having arrived
at the proper consisteney, neither too thick nor too thin, set the stew-
aan on the side of the stove, and skim off'all the white scuorn and fat
that arises to the surfuce. Then cut the softer parts—green fat and
white meat—into diee of about an inch square (without any waste,)
and add to the sauce, which must be allowed to simmer gently uni
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sufficiently done, when it must be taken off, at the same time skim
ming it carefully, Then take the leaves of the sweet basil, sweet
marjoran, lemon thyme, common thyme and winter savoury, logether
with a handful of parsley, some green onions, a large onion cut in
four pieces, with a few leaves of mace ; put the whole in a stew-pan
with a quarter of a pound of butter. Let this simmer on a slow fire
unul melted, and add a bottle of Mddeira and a small luinp of sugar,
aud boil gently for an hour. Then rub it through a tams, and add
to your suuee, which you must boil until no white scum arises; then
with a skunmer drain out all the bits of turtle, and put them into a
cleun stew-pan, and pass the sauce through a tamis into the stew-
pan contaiming the turtly, and proceed as follows. Take out the fleshy
part of a leg of veal, say about one pound, scrape off all the meat
without leaving any of the fat or sinews in it, and soak in about the
same quantity (one pound) of erumbs of bread, which, when well
sonked, squeeze and put into a mortar with the veal, a small quantity
of calf’s udder, a little butter, the yolks of four ezgs hard boiled, a lit-
tle cayenne pepper, salt and spices, and pound the whale very fine.
Then thicken the mixture with two whole eggs, and the yolk of a
tiird ; and, to try its consistency, put it in boiling hot water; if you
find it too thin, add the yolk of another egz. When it is perfected,
take one half of i, and add some clmppeﬂ pursley,  Cook it and roll
into balls the size of the yolk of an egg; poach them in boiling wa-
ter with a little salt. The other half must be made also into balls,
and place the whole on a sieve to drain.  Before serving your soup,
equeeze the juice of two or three lemons, with a little cayenne peE-
per, and pour it into the swm The fins may b served as a side dish,
with a little turtle sauce. hen lemon juice is used, be careful that
the lemons are good; a musty lemon will spoil all the turtle, and
too much will destroy its flavour.

98. Irish Stew.—Take two pounds of potatoes; peel and slice, and
parboil, and throw away the water; rather wore than two pounds of
mutton chops, either from the loin or neck; part of the fat should be
tuken off; beef two pounds, six large onions sliced, a slice of ham, or
lean bacon, a spoonful of pepper, and two of salt.  This stew may be
done in a stew-pan over the lire, or in a baker's oven, or in a close
covered earthen pot. First put a layer of potatoes, then a layer of
meat and onions, sprinkle the seasoning, then a layer of potatoes, and
again the meat and onions and seasoning ; the top layer should be po-
tatoes, and the vessel should be quite full, Then put in half a pin
of good gravy, and a spoonful of mushroom eatsup. Let the whol
stew for an hour and a half; be very eareful it does not burn.

BROTHS OR STOCKS, GLAZE AND GRAVIES.

These articles are all nearly allied to each other, differing princi-
pally in degrees of strength. In extensive establishments, a large
guantity of stock, both brown and white, is constantly kept. Stocks
nre di.stairlgujshed by the names of first stock, or long broth,—in the

-
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French kitchen, e erand bouillon"—second stock, in French, ‘ fun
de baeuf,"—and jelly stock, in French, *“ consommé.” In preparing a
regular dinner, they will all be found exceedingly useful. The ma.
terials for the making of stocks will not cost much, if the cook does
her duty. In such case, she will take great care of all the trimmings
of wneat, and the necks, heads, gizzards, feet, &e., of’ game and poul-
try. Boiled and roast meat gravy not used ought to be carefully
collected and kept. The author of © The Housekeeper’s Guide,”
says, “ We should recommend the cook when she sets away after the
dinner the meat on clean dishes, to collect in one basin every drop of
roast meat gravy ; in another, every drop of boiled meat gravy ; and
in another, every little bit of trimming of dressed meat, and pour over
1 some Lot liquor, in which meal has been boiled, or hot water. Next
morning, when She prepares meat for dressing, let her collect all the
Little trimming bits, and boil them with the liquor and bits set by the
day before, This may be done before the fire is wanted for other
purposes. ‘Thus she will always have gravy in store for every emer-
geney. Then if she have white sauce to prepare, such as celery or
oyster sauce, parsley. and bulter, or caper sauce, the cold boiled meat
gravy (which she will most Jikely find a stiff jelly) will form an ex-
cellent basis for it, much more rich and relishing than water. If she
wants good brown gravy for roast meat, or fried, the cold roast meat
gravy will enrich and colour the stock or store gravy, with the addi-
tion of any flavouring that may be required. Good managers, who
attend to this every day, do not know what it is to be distressed for
gravy, of running to the butcher's for gravy beef” The cook, we
must add, should be careful to bave her broth or stock clear, and
devoid of fat, which, eaten by itself, that is, unineorporated with
farinaceous or vegetable substances, is very indizestible, yielding
little or no nourishment, but whén so incorpn:g.md. fat becomes very
nutritions and wholesome—more so indeed, a@prding to some writers,
than lean meat, 3 -

99. First Stock, or Beef Broth, §c.—Wash a leg or shin of beef
very clean; let the butcher crack the bone in two or three places,
and take out the marrow; add meat trimmings, and heads, necks,
gizzards, feet, &e., of game and poultry ; cover them with cold water;
wateh and stir up well, and the moment the simmering commences
skim it very elear of all the scum. ‘Then add some cold water, which
will make the remaining scum rise, and skim it again. No fat shonld
enter into the composition of broth of this deseription, nor indeed of
any other, unless incorporated with meal by way of thickening.
Stock should be quite clear and limpid. When the surface of the
brath is quite clear, put in carrots, turnips, celery, and onions, accord-
ing to the quantity, Some persons direct one moderate sized carrot,
a head of celery, two turnips, and two onions, But this is a very
poor eriterion as to the quantity which ovght to be used of these
vegetables, which differ so much in size, No taste of sweet herbs,
spice, &c., should be given to the stock. After the vepetahlis are
sdded, cover it close, and set it by the side ol the fire, and let it sim-
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mer very gently, not wasting the broth, for four or five hours, or
more, according to the weight of the meat. Strain threugh a sieva
into a clean, dry stone pan, and put it in a cold place, for use, This
is the basis for all sorts of soup and sauce, whether brown or white,
The meat may be used for immediate food, or for making potted beef
—that ig, if it be not overdone to rags.

100. The following method has been adopted in the kitchen of tho
reviser for several years past, and is inserted as being more concise
than the English plan: — Put in a laree boiler, of the capaeity of six
or seven gallons, two large skins of beef; a small piece of the rump
of about five pounds; five gallons of water, and two handsf_" of salt ;
place the pot on the fire, and before it commences Lo boil, and whilst
boiling, skim it carefully and frequently, adding a little cold water tc
bring up the secum completely. When you find no more seum rising
to the top, add three large carrots, three turnips, and three onions
with gix cloves stuck in them (that is, two eloves in each onion), and
let it boil for four or five hours.  Before using it, skim all the fat off
the top, and strain it through a double sieve, If the beef is to be used,
let it be taken out of the pot when cooked, and®pour over it a little of
the top of the broth, to keep it moist until it may be wanted, when
von can serve it with such sauce as you mway fancy. Iora family it
will be necessary to make the broth about onece n week, but great
gare should he taken to keep a portion always on hand,

101. Second Stock may be made from the meat left after straining
the first stock off, by covering it with water, and by letting it go on
boiling for four or five hours. This stock will produce good glaze, or
portable soup (see 316).

102, Glaze is a strong mravy boiled ns quick as possible till it
thickens, as directed in braising (see 316).

103. Beef Grav; .}aamptimes ealled second stock, or in French jus
de beuf, is thus made :—Take a slice of good lean ham, or lean bacon,
four or five pounds of gravy beef, cut into eight or ten pieces, a car-
rot, an onion with two eloves stuek in ity and a head of eelery, Cover
the bottom of o clean well-tinned stew-pan with these things, putting
in the ham first, and then put a pint of stock, or water; cover close;
fet over a moderate fire till the water is so reduced as to just save
the ingredients from burning, then tarn it all abont and let it brown
slightly and equally all over. You must put in three quarts of boiling
water just at the moment the meat has abtained its proper eolour;
f it is suflizred to burn, the gravy will have a bad taste, and if the
walér is put in too soon the gravy will want flavour. When it boils
up, skim carefully and clean the sides of the stew-pan with a eloth,
I'he gravy ought to be delicately clean and clear. Set it by the side
of a fire, and stew gently for about four hours; strain through a tamms
sieve, skim it carefully, and put it in a cald place, If well managed,
+hat is, not boiled too fast, it will yield two quarts of good gravy,

104. Gravy for Roast Meat. —Take the trimmings the joint
yon are about to cook, which will make half a pint of plain gravy.
Colour by adding a few drops of burnt sugar. [If you do not wish ta
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make gravy in this way, about half an hour before the meat is done
mix a salt-spoonful of salt with a full quarter of a pint of boiling
water: drop this by degrees on the brown parts of the meat, set a
dish under to catch it, and set it by ; the meat will soon brown again,
When the ira\ry you have made is cold take the fat from the surface,
and when the meat is done, warm np the gravy and put it in the dish.
Or you may make good browning for roast meat by saving the brown
bits of boiling or roast meat: cut them small, put them into a basin
and cover them with boiling water, and put them away; next put
them into a saucepan and boil two or three minutes, then strain it
throogh a sieve, and put by for use. When you want gravy for use
rul two tuble-spoonsful in a quarter of a pint of boiling water, with a
ittle salt. 1f for roasted veal, put three table-spoonsful into half a
pint of thin melted butter. The gravy which remains in the dish
after the family has dined should be put by to enrich hashes or little
made dishes.

1053. Gravy for Boiled Meat is nothing more than a tea-cup full
of the liquor in which the meat has been boiled, earefully skimmed
and free trom fat. .

106. Gravy for Roast Veal. — Make in the same way as for any
other roast meat, and make a tea-cup full of thick melted butter, or
{m:l{l!he butter in the gravy. The same gravy for target or loin of
amb. -

107. Rich brown Gravy for Poullry, Ragout, or Game.—If your
stock or store gravy is poor, to enrich it add one pound of meat to one
pint of your store gravy; cut the meat clear from the bones, chop it
up as fine as mince meat, chop also one cunce of ham, or gammon,
unless you have by you the gravy that has settled in the dish from a
ham. Lay at the bottom oﬁhe stew-pan one ounce of butter, an
onion sliced, and the chopped meat; cover it elose, and set it on a
clear, slow fire ; move it about to prevent it'sticking. When the
gravy draws, and the meat is rother brown, add by degrees the
liquor; when it boils, put in the bones of the meat, chickens' head

and feet; and when it boils again carefully skim it. Add a crust of .

bread toasted brown, a sprig of winter savoury, or lemon thyme and
pursley, a dozen berries of allspice, a strip of lemon peel, and a dozen
black peppercorns; cover it close and keep it boiling gently till it is
reduced to half; when cold, tuke off all the fut and thicken it with
the followine thickening : Melt a piece of butter in a saucepan ; take
out all the buttermilk that may be at the top, then sprinkle flour into

it, shaking it all the time: make it a thick paste, and stir this into

your gravy boiling.

SAUCES.

These are a very numerous class of condiments, particularly in
French cookery. Foreigners say that the English have only one sauce’
(melted butter) for vegetables, fish, flesh, and all other eatables requir-

| ing sauce — and they add, with some truth, that they seldom make
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it zood. It certainly is a very general sauce, botn 1n Englaad and
the United States; and, therefore, we shall begin our recipes with
108. Melted Butter cannot be made good with mere flour and
water. Dr. Kitchiner says, that he has tried every way of making
this sauce, and gives it as his opinion that the following, if carefully
observed, will be always found to give satisfaction: Cut two ounces
of butter into little bits, put it into a clean stew-pan, with a large tea-
spoonful of flour, arrow-root, or potatos starch, and add two table-
spoonsful of milk; when thoroughly mixed, add six table-spoonsful of
water, hold it over the fire, and shake it round the same way every
minute, till it begins to simmer ; then let it boil up. This is a good
recipe for melted butter where it is not intended to be used with acids
or wine, which will have the effect of curdling the milk. Pure water
is best when the melted butter is intended for fish and puddings, to
which any mixture of wine is intended. Clear stock or gravy, instead
of water, is preferable when it is intended to be eaten with roast meat,
or for vegetables to be eaten with roust ment. The old-fashioned
method of mixing is as good as the Doctor’s, It is as follows: DBreak
up the botter on a trencher, and work Mnur into it thoroughly,
then add it to the eold liquid in the saucepan; or yoo may drop the
flour, a quarter of an hour before it is set on the fire, on the top of
the liguid, without stirrinir at all ; when the flour has all sunk to the
bottom, shake it round till the flour is well incorporated with the
Jigquid ; then add the butter, and melt over a clear brisk nre, Fresh,
rich eream is sometimes used instead of milk, water, or gravy. You
should take care that your saucepan for melted butter be always well
tinned, and kept delicately clean. Some recommend a silver sance-

n; but this seems to vs to be a stupid piece of extravagance. Dr,
R}il&hﬁ]er. howewver, who talks a great deal about economy, gravely

© tells ug'that a ver saucepan will ndt cost more than four or

five pounds! utter is frequently spoilt in the making; for

ardinary purposes it should be of Uﬁﬁuckneﬂs of good erean, but

when intended to be mixed with flavouring, it should be of the thick-

- ness of light batter. Ifby any chance it become oiled, put a spoonful

© of cold water to it, and stir it with a spoon, or pour it back and for-

wards till it is right again. By mixing such vegetables as parsley,

eliervil, and others, generally eaten with melted butter, and sending

them to the table on a little plate, those wheo like their flavour may

mix for themselves. In the same way, all deseriptions of flavouring

~ essences, such as catsup, anchovy, &c., &e., may be mixed at tuble.
- This plan will be found to be a great saving in butter,

109. Sauce for Fricassee of Fowls, Rabbits, white Meat, Fish, or
Vegetables.—Yon have no occasion to buy meat for these sauces, as
their flavour is but small. The liquor that has boiled fowls, veal, or
rabbit, or a little broth that you may have by von, or the feet and
necks of chickens, or raw or dressed veal, will do very well. Stew
with a little water any of these, add to it an oninn sliced, a bit of le.
mon peel, a little pounded mace or nutmeg, some white pepprereorns,
amd a bunch of sweet herbs, uatil the Qovour is road; then strain ity
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and add a 1'ttle good eream, a piece of butter, nnd a little four; salt
to your luste, A squeeze of lemon may be added after the suuce js
taken from the fire, shaking it well. Yolk of egg is frequently used
in grlicasuee, but if you have cream it is better, as the egg is apt to
curdle,

110. Suuce for cold Fowl, or Partridge.—Buil two eges hard, rub
them down in a mortar with an anchovy, twa dessest spoonfuls of oil,
three of vinegar, an eschalot, cayenne (sometimes,) and a tea-spoon-
ful of mustard. All should be pounded before the oil is added ; then
strain it ; eschalot vinegar instead of eschalots eats well ; if so, omit
one spoonful of the common vinegar: salt to your taste.

111. A very rick Mushroom Suuce for Fowls or Rabbits.—Pick,
rub and wash a pint of young mushrooms, nnd sprinkle with salt to
take off the skin. Put them into a saucepan with a little salt, a
blade of mace, a little nutmer, a pint of cream, and a piece of butter
rolled in flour: boil them up and stir till done, then pour it into the
dish with the chickens ; garnish with lemon. If you cannot get fresh
mushrooms, use pick]ed?ws. done white, with a little mushroom pow-
der with the erenm. Yo

112. Sawce for boiled Carp, or Boiled Turkey.—Make some melted
butterwith a little water and a tes-spoonful of flour, and add a quarter
of a pint of eream, half an anchovy not washed, chopped fine; set it
over the fire, and as it boils up, add a lagge Epnanﬁlrcf Indian soy :
if thut does not give it a fine colour, putta little more; add a litlle
salt, and half a lemon ; stir it well o prevent it curdling. N |

113, Green Sauce for green Geese or Ducklings—A glass of |
white wine, some scalded gouseberries, a pint of sorrel juice, somey

white sugar, and a bit of butter,  Boil them up, and serve in a boat,
114, Epgg Sauce.—DBoil Q‘;ﬁggs hard, chop fine, thm.nﬁ
: ’ “ ¥

them into melted butter, il

115. Onion -‘!‘rmce.—'[‘uka.lfla_ skins off ripe 8, dha =" 3
rooty fibres and the tops, let them lie in salt and ﬁ"ﬂ&ﬂ' | , then
put them into a saucepap of botling water, and boil them till they are
tender.  You should allow them plenty of water. When tender, Y, ,
skin them, cut them exceedingly small, or rub them through a colan- ?’ ‘
der ; season them with pepper and salt, and mix with an equal quan- ;
tity of thick melted butter.  This sauce is usually eaten with shoy
or leg of mutton. I you wish it very mild, nse the large
onions, and boil them in several waters, Onion sanee is also. :
with rabbits, boiled ducks, tripe, and sometimes with a scrag of muot-
ton or veal. e

116. Apple Saunce.—Take four or five juicy apples, two _tnble-ﬂﬁm_-
fuls of cold water or cider; instead of putting the lid en, place the
parings over the apples, and put them by a gentle fire. When they
sirk they are done; remove the saucepan from the fire, and beat up
the apples; take the parings from the top first, add a bit of butter. a
tea-=poonful of fine powdered sugar, and a dust of nutmeg,

117, Gooseherry Suuce.—Scald half a pint of green gooseberries ;
do them till they are teader, but not broken ; drain them on a sieve ;
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when the liquor is eold, take half a pint of it, and make a thick batter
of it, stir in the goosenerrivs with a little grated ginger and lemon
peel.  This sauce i- sometimes used for mackerel.

118, Wow wow Sauce, for stewed beet or bouilli. Quarter and
slice two or three pickled cucumbers or walnuts, or part of each, chop
fine & handful of parsley, make some melted butter in half a pint of
broth in which the beef is boiled, add a tea-spoonful of made mustard
and a table-spoonful of vinegar, and the same of port wine and mush-
room catsup: let it simmer till thick, then stir in the parsley and
pickles to get warm ; pour the whole over the beef, or put in a sauce
tureen. The flavour may be varied by a tea-spoonful or two of any
kind of the vinegars,

119. Curry Sauce is made by putting a little powdered curry into
somne melted butter, or curry vinegar,

120. Parsley and Butter.—Wash and pick leaf by leaf some pars-
ley; put o tea-spoonful of salt into half a pint of boiling water, boil
the parsley about ten minutes; drain it on a sieve, mince it quite fine,
and then bruise it to a pulp: put it into a sance boat, and mix with it
by degrees about half a pnt of melted butter, Never pour parsley
and butter over boiled things, but send up in a boat.

121. Fennel and Butter for Mackerel is prepared in the same way
as parsley and butter, A

122. Plum Pudding Sauce.—A glass of sherry, half a glass of
brandy, cherry bounce or Curagoa, or essence of punch, and two tea-
%un%ﬂ of pounded lump sugar (a very little grated lemon peel is
w%pmcs added,) in a quarter of a pinl\of thick melted butter : grate

n i

ég- on the top.
glﬁa. %&my Sauce.~Pound _th‘f‘ op

anchovies in a mortar with a

bit of butter; rub it throngh a doublefigir sigve with the back of a
~+ wooden n, anid stir it into abont halfa pint of melted butter, or stir
~ “in a tabl of essence of anchdvy. ny cooks add cayenne
~ “and lemon juice. — O

124, Cuper Sauce—Tuke a table-spoonful of capers, and two tea-

‘spoonfuls of vinegar; mince one-third of them very fine, and divide the

wothers in half; put them in a quarter of a pint of melted butter, or

‘good thickened gravy; stir the same way as you do melted butter, or
il gil. Sometimes half a Seville orange or lemon or parsley,
vil; or tarragon, are added.

125, M Caper Sauce.—Take French beans, gherkins, green
as, or nasturtiums, all pickled ; cut them into bits the size of capers;

t them into half a pint of melted butter; add two tes-spoonfuls of
lemon juice or vinegar,

126, Shrimp Sauce.—Shell a pint of shrimps, and stir into half a
pint of melted butter; a little cream makes a delicate addition. It is
used with salmon, turbot, and soles,

\ ~ 127. Oyster Sauce.—Two dozen oysters will make half a pint of

sauce, not more. Open the oysters, save all the liquor, perfectly free
from bits of shell, scald the oysters in the liquor till they look plump,
then take out the fish and add to the liguor two ounces of butter rolled
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in flour, and twe able-spronfitls of eream; boil it ap.  Take off the
beards or fringy part of the oysters; if they are large, cut them in
twoj stir them in the butter, and set them by the fire for a minute or
two, but do not let them boil, as it hardens them.

128. Lobster Suuce.—Choose a hen lobster, pick outall the spawn
and red coral that runs down the back, pound it to a paste with a
lump of butter, pull the meat of the back and claws to pieces with
two forks, stir the lobster into some boiling hot melted butter; keep
it on the fire till the lobster is warmed through, and well mixed.
You may add, if liked, catsup, lemon juice, cayenne, anchovy ; but the
simple flavour of the lobster is best, A little cream is an improve-
ment,

129, Fiver Sauce.—Seuld the liver, clear away all the fibres and
specky parts, pound it in a mortar, with a bit of butter, then boil it up
with melted butter ; season it with cayenne, and a squeeze of lemon
juice. You may add catsup or anchovy,

130. Bread Sauce is either made with gravy or milk. Stew the
heads, necks, and feel of the poultry for which it is intended, with an
onion, a little allspice, and a few peppercorns; when reduced to half
a pint, strain it and boil up again ; put in a small tea-cup full of bread
crumbs, let it boil till quite stiff; hold it over the fire and shake it till
it boils thoroughly, then put it on the hob till time to serve; stir in a
bit of salt, one ounee of butter, and two table-spoonfuls of eream.

131. Sauce for Tripe, Calf's-head, o? C&w—beel.—Garﬁ:ﬁn
according to taste, a table-spoonful of brown sugar, mu Eﬁ’
blagk pepper a tea-spoonful of each, stirred into oiled melted butter.

(See 466.) - i
132. Celery Sauce.—Take fresh celery; take off all thesoutside
ite crisp, - hi_ch ma known

leaves, leave none but whal
by their breaking short wit any strings, cut up in pieces about an
inch long, take liquor that boiled veal, chickens, or lamb, when
fast hoiling. 2 '
133, Tarragon or Burnet makes rich pleasant sauece, chiefly usea
for steaks; sent to table in a sauce tureen. .
134. Sorrel Sauce for Lamb or Veal, and Sweet-breads.~Two »
quarts of eorrel leaves will not make more than n sauce tureen of .
sauce ; pick and wash them clean, put them intoa stew-pan with one |
ounce of butter, cover close and set over a slow fire for a quarter of J
an hour ; then rub them through a coarse hair sieve, season them with -
galt, pepper, nutmeg, and a small lump of sugar, squeeze in the juice
of a lemon, and make the whole thoroughly hot. j
135. Poor Man's Sauce—A handful of young parsley leaves,
chopped fine, a dozen of young green onions, chopped fine, put to
them salt and pepper, two table-spoonfuls of salad oil, and four of
vinegar; a little scraped horse-radish, pickled French beans, or gher-
kins, may be added. This sauce is taken with cold meats.
136, Trufite Sauce.—Truflles are only good while in season, that
i3, in a green state, Add two ounces of butter to eighteen truffles
sliced, eimmer them together till they are tender ; then add as muck




root, or potatoe ml :
‘radish, o dozen or two of ?'
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good gravy, brown or white, as to bring it to a proper thickncss, sea~
sun it with salt, and sgueeze in the juice of halfa lemon,

137. Sharp Suuce for Venison.—Best white wine vinegar half a
pint, loaf sugar pounded a quarter of a pound ; simmer it gently ; skim,
and strain it through a tamis. :

133. Sweet Sauce for Venison.—Currant jelly, either black or red,
melied and served hot; others like it sent to table as jelly.

139. Wine Sauce for Venison, Hare, or Haunch of Mutton.—
T'ake equal parts of rich mutton gravy, without any flavourings, and
port wine. Simmer them together to half a pint, add a table-spoonful
of currant jelly, let it just boil up.

140, Sauce for a Pig.—Three quarters of a pint of good beef gravy,
six or cight leaves of eage, chopped very fine, a blade of mace, a tea-
cup full of bread erumbs, and eight white peppercorns; let them boil
six or eight minutes, then stir into the satce the brains, gravy, and
whatever sticks about the dish on which yos have split the pig, one
ounce of butter rolled in flour, two table-spoonfuls of cream, and one or
twao of eatsup, if liked; simmer a minute or two, and serve in a sauce
tureen.

141, Turtle Sauce.—To a pint of rich beef gravy, thickened, put
a wine glass of Madeira, six leaves of basil, the juice and peel of half
a lemon, a few grains of cayenne or curry powder, an eec]lzalot sliced,
a table spoonful of essence of anchovy; gimmer together five minutes,
then in, and udd a dozen turtle force meat balls. This saice is
used for call®s head, or hashed' or stewed veal, or for any other rich
dish in imitation of tartle.

142, Smc{or @il sorts of Fish—Half & pint of port or claret,
half a pint of rich gravy, a little nutmeg, three anchovies, two table-
spoonfuls af”catsup;iah'& : nmer a
are done, then three ounces of by

all tozether till the anchovies

. th ickkened with flour, arrow-

ilare ; when it boilspadd some scraped horse-

‘oysters, a lobster cut in bits, a few smai.
mushrooms, and half a pint of picked shrimps or crawfish. This
sauce is intended to pour over the fish—boiled carp, tench, pike,
whiting, boiled cod, and haddock.

143, Pudding Sauce.—Half a glass of brandy, one glass of white
W‘Mﬁ ittle grated rind of lemon, half an ounce of grated loaf sugar,
and a little powdered cinnamon, mixed with melted butter. It is a

way to keep a bottle of these ingredients to mix with melted
utter when wanted. In a bottle containing one pint of brandy and
two pints of sherry, steep the kernels of apricots, nectarines, and
peaches, with an ounce of shaved lemon rind, half an ounce of mace,
and a a‘mtrter of a pound of loaf sugar ; pour off clear to mix with but-
ter. Two table-spoonfuls will flavour a boat of sauce ; the mace and
lemon peel may be steeped in half a pint of brandy, or a pint of sherry,
for fourteen days; strain, and add a quarter of a pint olP capillaire.
144. Custard Sauce.— For rice or other plain puddings, or with
fruit pics, stir a pint of sweel eream in a double saueepan till it boils;
Leat the yolks of two or three epgs, with a spoonful of cold cream,
2
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and an ounce of powdered sugar; pour the boiling eream to them, and
pour backwards and forwards two or three times to prevent curaling ;
then set the inner saucepan over the boiling water, and stir 1t con-
tinually one way till it thickens. Serve in a china basin with grated
nutmeg, or pounded cinnamon strewed over the top.

145, Roe Sauce. — Boil the soft roes of mackerel, clear away all
the skin, and bruise them with the back of a wooden spoonj beat vp
the yolk of an egr with a little salt and pepper, a little fennel and
parsley sealded and chopped fine, rub the whole together, and stir
into melted butter. Some people prefer a spoonful of catsup, essence
of anchovy, or walnut pickle.

BOILING.

As this is the most eommon mode of preparing food for human
sustenance, it is therefore the more necessary that its principles
should be well understood ; for though the operations of boiling may
appear to be very simple, yet a great deal of skill and judgment 1s
required to carry them into effect properly. We repeat, that the
young cook ought to read attentively our observations upon this sub-
Ject, in the “Introductory Remarks.” Instead of using the word
boiling, we ought rather to have said, the mode of preparing meats
for food by means of hot water; for we are quite convineed, that all
meats are more or less injured by being snbjected to a boiling heat ;
that is, a heat of 212° of Fahrenheit. We have dressed salt cod fish
in water never exceeding 145° of heat, and it was much more tender,
and better flavoured, than when dreesed in boiling water: we ought
to add, that the fish is required to remain in this partially hot water
four or five hours, in which time it becomes divested of the salt, and
eats, comparatively speakingy quite fresh, _

146. Take care that your'vessel is large enough for the water to
cover the meat, and to surround it. Do not suffer the steam o escape ;
and fo effect this, see that the lid of the vessel fits it as closely as
possible ; by this means the water may be kept at a proper heat, that
18 to say, nearly simmering, but not bubbling, whereby fuel will be
saved, and the meat much better dressed. In short, one of the
greatest errors that can be committed in boiling meat, is to suffer the
water to boil viclently. Tt has the effect of hardening the outside of
the joints, or, in other words, making it tough, while the inside will
be raw, or only partially done.

147. Always prefer soft water to hard, whenever the former is to
be procured. River, or clean rain water, should be used in preference
to hard spring water; but your water must always be as pure and as
bright as possible.

148, In making up a fire for cooking, regard must be had ac ©
whether it is intended for boiling or roasting, or for both. A moderate
fire is best for boiling, but a brisk and somewhat fierce fire is required
for roasting. If you are going to roast and boil at the same fire, you
musl take care that your boiling vessels are sufficiently far removed-
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from it. With a good kitchen range, or steam cooking apparatiss, all
this may be done without difficulty or trouble,

149. All fresh meats are directed by the generality of culinary
writers to be put into the pot, or saucepan, when the water is warm,
not hot; bul salt meat, for the most part, should be put in when the
water is perfectly cold; by this means the superfluous salt will be
extracted from it. The pot should not, with fresh meat, be allowed
to boil, or rather to arrive at the boiling point, under forty or fifty
minutes; more time should be taken with salt meat. The usual
direction is, as above, to put fresh meat into warm water — but we
are convinced, that the better plan is always to use cold. Meat,
thoroughly cooked, will take twenty minutes boiling to each pound.
Salt, a little more.

150. When the scum rises, let it be carefully removed ; and if the
heat of the water is checked with a small portion of cold water, it
will throw up an additional seum, which must, of course, be also care-
fully taken away. "The scum rises just as the water is beginning to
boil. The nice clear appearance of the meat, when done, in a great
measure depends upon attending to the above directions.

151. When the liquor in your vessel once boils, after all the scum
has been eleared away, let it continue to simmer till the meat is done.
From fifteen to twenty minutes is generally directed to be allowed
for each pound of meat, but twenty is better. Never stick ycur fork
into meat, whether boiling or roasting, upon any account; the eflect
will be to let out the gravy. Bacon 1s an exception,

152. Meats of any deseription, just killed, and still warm, whether
to be roasted or boiled, will do as soon, and eat as tender, as meat
which has hung the asual time; but if once suffered to become cold
after slaugltering, it will require more dressing, and after all will
not eat so erly, unless hung a proper time,

153. Meat which hns been frozen must be immersed in cold water
two or three hours, or till the frost is taken out of it, before il is
dressed, or it will never be well done. In cold weather meat requires
more dressing than in warm.

154. Salt meat will require more boiling than fresh, and thick
parts, whether salt or fresh, rather more than thin ones.

155. In boiling bacon, if very salt, it is a good plan to take away a
part or the whole of the water, when it is on the point of boiling, and
filling up the pot with cold water. This process renders it more
mild. Bacon or ham is done when the skin 1s easily removed, or the
fork leaves it readily,

156. Hams, beef, tongues, and even pork, which have been kept
long in pickle, should be soaked before they are boiled — if hard, in
warm water. A ham weighing twenty pounds, or upwards, will take
from five to six hours to dress it well (the water should not boil);
and a large dry tongue should be boiled, or rather simmered, for four
hours of more. The following is a good plan lo dress a ham: Pat
certain guantity of suet into the pan whicﬁ is to be used for the cook
ag of the ham; then put in the ham and cover it with paper, over
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which lay a cover of coarse paste, or the paper may be used without
the paste, or the paste without the paper; place the pan in the oven,
where let it remain till the ham is done.. The gravy coming from the
meat will be a jelly, which, mixed with fresh stock or broth for gravies,
&e. will greatly improve it.

157. Meat boiled by steam requires no water unless sonp is wanted,
Ment boiled in the ordinary way should not be permitted to touch the
bottom of the pot. This object may be effected by placing a fish-drain
in the pot, or by putting a plate upside down in it, or laying some
skewers reross it a little way from the bottom,

158. There is a method of boiling meat without allowing it to
touch or come in contact with the water, This plan, which s litile
followed in America, has been strongly recommended, To effect this
object, fowls filled with oysters may be boiled in a bladder, or in a
close jar, by which means they are deliciously stewed, and the flavour
and animal juices are all preserved. DMeat of any deseription may
be dressed in a similar manner, that is, by putting it into a close jar
and immersed in water, which is kept boiling till the meat is done.
The Scotch dress their haggis in this way, and the custom was fol-
lowed by the ancient Romans. Similar modes of dressing meat are
used by savages in different parts of the world. =

159. Any thing that is to be warmed and sent to the table a second
time, should be put into a basin or jar, placed in hot water, which is
not permitted to come to the boiling point. If allowed to bofl, the
meat will harden, or the sauee will be reduced and become thick; b
avoiding these chances the flavour will be preserved, and the viands
may be warmed up more than once without injury. The steam a
paratus now employed in most kitchens, is admirubly adapted to this
purpose, since the heat ean be regulated by the required temperature,

160. The heads, brains, afid so forth, of animalg, every thing in
fact, which in the cleaning process requires soaking, shonld be soaked
in warm, not hot water, asfﬁ% hot will fix the blood, and injure both
the appearance and flavour of the viand. All cooks must be particu-
lar in keeping their saucepans well skimmed; nothing will more
completely spoil a dish of any kind than the neglect of this essential
point. In order to take off the fat from the braise, or any other gravy,
plunge the basin containing it into cold water; the fat will immedi.
ately conrrulate, and may be removed. :

161. It is much better to dress meat immediately after it is killeg,
that is, while it is warm, than to suffer it to get cold, and not let it
hang a proper length of time. Indeed, there is no doubt that meat
dressed while warm is as tender, or nearly as tender, as when it has
been hung for some days. If, therefore, you cannot preeure well.
hung meat, and can get that which has been just killed, you ought to
prefer the latter.

162, Bacon, ham, and salt beef, may be done, if yon want to use
your fire for vegetables, halfan hour before serving, as it will not sustain
any injury by remaining that time in the hot liquor; but all other
deseriptions of meat wonld be injured by such a course of proceeding

—
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163. Potuatoes must never be boiled with meat, or indeed with any
thing else, for the meat is injured by the potatoes and the potatoes by
the meat. -

164. You may boil turnips, earrots, parsnips, and pease pudding,
with salt meat; by so doing these vegetables will be improved, and
the meat not injured ; but the liquor will not keep so long, though it
will be rendered better for some kinds of soup.

165, Green vegetables, such as suvoys, &c., should be always pnt
into boiling water with a handful of salt, particularly if they are
harsh and strong; they are generally kept boiling till they are done.
In warm countries, in Italy, for instance, they first boil them in a
large quantity of water for a considerable time; but ns this will
neither make them sweet nor tender, they are frequently taken out
of the pot, and well washed in ecold spring water; they are then boiled
again till they are sweet and tender. Old tough meat may be simi-
larly treated with like effeet.

166. Old potatoes must never be put into warm or hot water. On
the contrary, the water in which this useful vegetable is boiled should
be perfeetly cold when the potatoes are first put in. New potatoes
are better put in boiling water.

BOILING—BUTCHER'S MEAT AND POULTRY.

The general directions which we have given for boiling in the pre-
ceding pages, if they have been well studied by the young cook, as
we trust they have, render it useless for us to go into the question at
any length ; we shall, therefore, content ourselves with a few special
directions relative to the dressing of the different things designated
at the head of this section. It will not be necessary to give a great
multiplicity of receipts; for if the general principles of boiling are
well understood, and we have spared neither time nor space to make
them so, the cook will find no difficulty in preparing any particular
dish without especial directions from us, or any other writer, The
receipts which follow are seleeted according to the best of our jude-
ment. We do not pretend to say that they are original ; upon such
a subject it is impossible to be eriginal, with the exception, perhaps,
of a few instances. Dr, Kitchiner apologises in his # Cook’s Oracle,”
for his  receipts differing a little from those in former cookery books,”
Very different is this open and candid proceeding from that of a
volnminous writer of great pretensions, who claims the following
mode of dressing rice, which is as old as the introduction of tha
article into this country, as original! “ Tie some rice in a cloth,
leaving plenty of room for it to swell; boil it in water for an hour or
two, and eat 1t with butter and surar, or milk.”

167. Boiled Beef.—Fresh boiled beef is called beef bouilli by some,
but in the French kitchen the term means fresh beef dressed, without
absolutely boiling, it being suffered only to simmer till it is done.
Indeed, it may be laid down as a general rale, that whether you are
dressing beef bouilli, or any other meat, it should never be suffered

5 +*
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t0 go into a boiling gallop, except for a minute or two, for the pur-
pose of throwing up the scum, After the seam is all cleared away,
let it simmer till it is done. But you must be careful not to let your
meat boil too quickly ; for this purpose it should be put over a mo-
derate fire, and the water made gradually hot, or the meat will be
hardened, and shrink up as if it were scorched; but by keeping the
meat a certain time heating, withoat boiling, the fibres of the meat
dilate, and it not only yields the scom more freely, but the meat is
rendered more tender. The advantage of dressing fresh meat in the
way practised by the French with regard to fresh bheef is twofold. In
the first place, meat dressed in this manner affords much more
nourishment than it does eooked in the eommon way, is easy of diges-
tion, and will yield soup of a most excellent quality. (See Soup and
Bouilli, and 99.)

168. Boiled Salt Beef.—A piece of beef of fifteen pounds will take
three hours, or more, simmering nfter it has boiled, and it ought to be
full forty minutes on the fire befare it does boil; skim carefully ; put
a tea-cup full of the liquor, and garnish with sliced earrots. Vegeta-
bles, carrots, turnips, kale, parsnips; sauce, melted butter. Pease
pudding is sometimes boiled with salt beef, and the liguor, if not too
salt, will make gaod pease soup, An aitch, or H bone of beef, a
round, or ribs salted and rolled, and indeed all other beef, are boiled
in the same way. Briskets and other inferior joints require, perhaps,
more attention than superior ones; they should in fact rather be
stewed than hoiled, and in a small quantity of water, by which means,
if good meat, they will be delicious eating.

169. Mutton. — A leg will take from two to three hours boiling,
Accompaniments — parsley and butter, eaper sauce, eschalot, onion,
turnips, carrots, spinach, &c,, and to boiled mutton in general.

170. Neck of Multon.— As the scrag end takes much longer to
boil, some people cut it off and boil it half or three-guarters of an
hour before the rest, as it is apt to be bloody, however well washed;
you had better gkim it well. When it is time to put the best end in,
add cold water to check the heat, allowing an hour and a half or
three-quarters, after the second boiling up.  Cut off some of the fat
before dressing, or at least peel off the skin when taken vp., For
accompaniments, gee 169,

171. Shoulder, boiled.—The whole is sometimes boiled, and some-
times cut in half; taking the knuockle part, and leaving the oyster for
roasting 3 it will take not less than twa hours slow boiling, though it
may not weigh above five pounds. Boil it either plain or in broth,
Accompaniments, 169,

172. Breast, boiled, will require from two and a half, to three
nours. Accompaniments, 169,

173, Sheeps’ Heads, plain boiled —Boil them two hours ; before boil
ing, take out the brains, wash them clean and free from all skin ; chop
about a dozen sage leaves very small, tie them in a small bag, and let
themn boil half an hour, then beat them up with pepper and salt, and

-




BOILING.—BUTCHERS' MEAaT, &c. 63

half an ounce of butter; pour it over the head, or serve in a hoat or
tureen ; skin the tongue before sorving,  Accompaniments, 169,

174, Leg of Lamb, bailed.—From un hour and a quarter to an nour
and a halt. Accompaniments—caper sauce, melted butter, turnips,
spinach, carrots, &c.

172. Neck, boiled.—Qne hour; if very large, an hour and a quar-
ter.

176. Lamb's Head and Pluck.—Parboil the lichts and a small bit
of the liver till it will chop fine, und boil the head in the same liguor ;
it will take nearly an hour to boil ; seald the brains, tied up in a small
bag, with five or six sage leaves, chopped very fine ; they will take
twenty minutes to do; warm the minece in a little of the liquor, sea-
soned with salt, pepper, and nutmeg ; thicken with flour, and half an
ounce of butter, and stir in the bramns. Take up the head ; gkin the
tongue; pour over the minee; sippets of toasted bread and slices of
lemon. The liver, heart, and sweetbrend, to be fried, and laid round
the dish with slices of bacon; or served in a separate dish, which is
preferable, as the liver requires a little brown gravy. Vegetables,
turnips, carrots, &e.

Browned.—After boiling, wash the head with the yolk of an egg ;
sprinkle with bread crumbs and chopped parsley, and brown it in a
duteh oven, the mince to be poured round it. Some people like the
flavour of catsup in the minece; others like a little sliced lemon peel,
and a spoonful or two of cream,

177. Boiled Veal.—A knuckle, whether of leg or shoulder, will
tzke full two hours. A scrag of neck or breast, an hour and three.
quarters to two hours. Sauee, melted butter, parsley and batter,
celery, &e.

178. Calf's Head, boiled.—Let it be cut in half by the butcher,
and all the inside bones removed ; take out the brains, wash the head
well in several waters, with a little salt, to draw out the blood; boil
it slowly in plenty of water two hours or two hours and a quarter.
Sauce. Well clean the brains,and boil them in a cloth half an hour,
with about 2 dozen sage leaves chopped fine, or parsley, or part of
each; when done, beat them up in a small saucepan, with a little salt
and pepper, one ounce of butter, and a little lemon juice ; have them
ready quite hot to pour over the tongue, when skinned. Some peo-

le mix the brains with parsley and butter, and pour over the whole
Fsud. However it is dressed, it is usually garnished with sliced
emon,

179. Tripe, when raw, will take four or five hours simmering. 17
{ure\lious}y well boiled, twenty minutes to three-quarters of an hoor,

t may be in milk, or milk and water, or equal parts of milk and ita
own liquor. Baoil with the tripe eight or ten large onions. To kee
the tripe warm, serve it in the liquor, and beat up the onions witE
pepper, salt, and butter; or the tripe may be served without liquor,
and the onion sauce poured over. ﬁ‘ onions are not approved, serve
parsley and butter, or caper suuce. Tripe may be cutin pieces the
size of a hand, dipped in batter and fried, with rashers of bacon
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laid round the dish.—N. B. Mustard is always an accompaniment of
tripe, and generally vineoar also.

n some of the English towns, particularly at Birmingham, famous
for tripe, the belly or paunch of the animal, after being well cleaned,
(in doing which thoroughly great attention and care must be observed,)
is sent to the oven in a deep earthenware pot, or jar, closely covered
over the top, and baked, or rather stewed, in just a sufficient uantity
of water, for four or five houors, or till it is well done. It is sold while
yet hot, in the public-houses or tripe shops, at so much a *large or
small cut,” with a proportionate quantity of * broth,” that is, the liquor
in which it has been stewed ; nothing else is eaten with it, except
mustard and salt, In Birmingham it 1s usually eaten for supper, and
of course by candle-light, and at no other meal ; a relation of ours,
however, was so fond of it, that he used to have the dining-room
darkened, and the ecandles lit, in order that he might partake of it for
his dinner, under the same apparent circumstances as al supper.
We have heard of whist devotees who could not play the game with
any gusto by daylight, and who resorted to the same expedient to
imitate night as our tripe gourmand. Tripe cooked in the Birming-
ham fashion is delicions—far, very far, superior to that gotten in
London ; this may be partly accounted for by the fact that all meat is
greatly deteriorated by being twice subjected to heat.

180. Cow-heel in the hands of a skilful cook, will furnish several
good meals; when boiled tender, cut it into handsome pieces, egg and
bread-crumb them, and fry them a light brown; lay them round a
dish, and put in the middle of it sliced onions fried, or the accompani-
ments ordered for tripe.

181. Pig's Pettitoes consist of the feet and internal parts of a suck-
ing pig. Set on with a quantity of water, or broth ; a button onion or
two may be added, if approved—also, four or five leaves of sage chop-
ped small,  When the heart, liver, and lights, are tender, take them
out and chop fine ; let the feet simmer the while ; they will take from
half to three-quarters of an hour to do. Season the mince with salt,
nutmeg, and a little pepper, half’ an ounce of butter, a table-spoonful
or two of thick cream, and a tea-spoonful of arrow-root, flour, or pota-
toe starch; return it to the saucepan, in which the feet are; let it
boil up, shaking it one way, Split the feet, lay them round in the
minee. Serve with toasted sippets. Garnish, “Mashed potatoes,

182. Salt Pork requires long boiling, never less than twenty
minutes to n pound, and a thick joint considerably more. A leg of ten

unds will take four hours simmering, a spring two hours, a porker's

ead the same. Be very careful that it does not stick to the pot. No
sauce is required, except a quarter of a pint of the liquor in which it
was boiled, to draw the gravy, and plenty of good fresh mustard, A
chine is usually served quite dry. The vegetable accompaniments
are pease pudding, turnips, carrots, and parsnips.

183, Pickled Pork, which is usually bought pickled, requires to be
well washed before boiling, and must boil very slowly. It is seldom
eaten alone, but as an accompaniment to fowls, or other white meat.
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184. Bacon, Ham, Tongues—VFirst, well wash and scrape clean.
If very salt, it may soxk in cold water a fow hours; allow. plenty of
water, fresh rain or river water is best; put it in when the chill is
off;, and let it be a good while coming to the boil, then keep it very
Fenl]y simmering. If time allows, throw away nearly or quite all the
iquor of bacon as soon as it boils up, and renew it with fresh eold
water ; reckon the time from the second boiling. A pound of streaky
bacon will require three-quarters of an hour to boil; a quarter of
an hour for every additional pound. If good bacon it will swell in
boiling, and when done the rind will pull off easily. Take it up on
a common dish to remove the rind, and sprinkle it over with bread
raspings, ifted through a flour dredge, or grater. A ham of twelve
or fourteen pounds will require four or five hours simmering, or four
hours baking in a moderate oven. When done, remove the skin as
whole as possible, and preserve it to cover over the ham and keep it
moist. 1f to be served hot, strew raspings as above ; but if intended for
enting cold, omit the raspings, It will be much the more juicy for not
cutting hot. Set it on a baking stand, or some other contrivance, to
keep it from touching the dish; this preserves it from swamping in
the fat that drips from it, keeps the fat nice and white for vse, and
also makes the ham keep the longer from becoming mouldy, by the
outside being perfectly dry, Whether hot or celd, garnish with
parsley, A neat's tongue, according to its size, age, and freshness,
will require from two hours and a half to four hours slow boiling.
When done, it will stick tender, and the skin will peel off easily. A
dried chine, or hog's cheek, may be allowed the same boiling as bacon,
viz, four pounds an hour and a half; and a quarter of an hour for every
additional pound.

185. To poach Eggs—The best vessel for this purpose is a frying
Em ; but it must be kept for that purpose only, or the grease wil ad-

ere to the water, and spoil the delicate appearance of the eggs. A
wide-mouthed stew-pan will do as well. th the vessel and water
must be delicately clean. Break the eggs into separate cups; when
the water boils, gently slip in the eggs, and set the vessel on the hob
for a minute or so, till the white has set, then set it over the fire ; let
it onee boil up, and the egos are done. The white should retain its
transparency, and the yellow appear brightly throngh it. Take up
very carefully with a slice; trim off any rough edges of white, and
serve on buttered toast, a piece for each egg, a little larger than the
ege itself; or on a fish drainer. Garnish with sliced bacon or ham,
sausages, or spinach. s

186. Turkeys, Capons, Chickens, &e., are all boiled exactly in the
same manner, only allowing time according to their size. A chicken
will take about twenty minutes—a fowl, forty—a fine five-toed fowl
or a eapan, about an hour—a small turkey, an hour and a half—a large
one, two hours or more. Chickens or fowls should be killed at least
one or two days befure they are to be dressed.* Turkeys (espe-

* If they are dressed immediately after they are killed, before the flesh in cold ell
poultry eat equally tender.
G*
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eially larze ones) should not be dressed till they have been killed
three or four days at least—in cold weather, six or eicht—or they will
neither look white nor eat tender. Tuarkeys and large fowls should
have the strings or sinews of the thichs drawn out, Fowls for boiling
should be chosen as white as possible: those which have black legs
should be roasted. The best use of the liver is to make sauce. Poul-
try must be well washed in warm water ; if very dirty from the singe-
ing, &ec., rub them with a little white soap, but thoroughly rinse it off
befare you put them into the pot. Make a good and clear fire; set
on a clean pot, with pure and clean water, enough to cover the turkey,
&e. ; the slower it boils, the whiter and plumper it will be.  When
there rises any scum, remove it ; the common method of some (who
are more nice than wise) is to wrap them up in a cloth, to prevent
the scum attaching to them; which if it do by your neglecting to
gkim the pot, there is no getting it off afterwards, and the poulterer
is blamed for the fault of the cook. If there be water enough, and it
is attentively skimmed, the fowl will both look and eat much better
this way than when it has been covered up in the cleanest cloth; and
the eolour and flavour of your poultry will be preserved in the most
delicate perfection,

FI1SH.

177, Salmon to boil. —The water should be blood-warm: allow
plenty to cover the fish, with a good handful of salt, and a quarter of
a pint of vinegar; this makes the fish boil firm. Remove the scum
as fast 8s it nises. Keep it at a very gentle boil from half an hour 1o
an hour, according to the thickness of the fish. When the eyes start,
and the fins draw out easily, it is done. Lay the fish-drainer across
the kettle a minute or two before shifting the fish, Sauce, lobster,
shrimp, anchovy, or parsley and batter. Melted butter is the uni-
versal sauce for fish, whether boiled, fried, or baked. Whatever other
sauce is served, plain melted butter must never be omitted: we shall
therefore only refer to the number of other sauces suitable for parti-
cular kinds of fish. Observe, also, potatoes, either boiled or mashed,
are the only vegetables eaten with fish, excepting parsnips with salt
fish.

188. Broiled Salmon.—This is a good method of dressing a small

uantity of salmon for one or two persons. It may be cut in slices
the whole round of the fish, each taking in two divisions of the bone ;
or the fish may be split, and the bone removed, and the sides of the
fish divided into cutlets of three or four inches each: the former
method is preferable, if done neatly with a sharp knife. Rub it
thoroughly dry with a clean rough cloth; then do each piece over
with =alad oil or butter. Have a nice clean gridiron over a very clear
fire, and at some distance from it. 'When the bars are hot through
wipe them, and rub with lard or suet to prevent sticking ; lay on the
salmon, and sprinkle with salt. When one side is brown, carefully
turn and brown the other. They do equally well or better in a tin,
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or flat dish, in an oven, with a little bit of butter, or sweet ail; or
tuey may be done in buttered paper on the gridiron.  Sauce, lobster
or shrimp.

1589, Baked Salmon.— 1f a small fish, turn the tail to the mouth,
and skewer it; force meat may be put in the belly, or, if part of a
Inrge fish is to be baked, cut it in slices, egg it over, and dip it in the
force meat.  Stick bits of butter about the salmon (a few oysters laid
round are an improvement). It will reguire occasional basting with
the butter. When one side becomes brown, let it be carefully turned,
and when the second side is brown, it is done. Take it up carefully,
with all that lies about it in the baking dish. For sauce, melted
butter, with two table-spoonsful of port wine, one of catsup, and the
Juice of a lemon, poured over the fish; or anchovy sance in a boat.

100. Pickled Salmon.—Do nol scrape off the scales, but clean the
fish carefully, and cut into pieces about eight inches long, Makea
strong brine of salt and water; to two quarts, put two pounds of salt,
and a quarter of a pint of vinegar; in all, make just enough to cover
the fish; boil it slowly, and barely as much as you would for catin
hot. Drain off all the liquor; and, when cold, lay the pieces in a kit
or small tub. Pack it as close as possible, and fill up with equal
parts of best vinegar and the liquor in which the fish was boiled. Let
it remain so a day or two, then again fill up. Serve with a garnish
of fresh fennel. '{‘Ile same methed of pickling will apply to sturgeon,
mackerel, herrings, and sprats. The three latter are sometimes
baked in vinegar, flavoured with allspice and bay leaves, and eat
very well; but will not keep more than a few days,

191, Twrbot, Halibut, and Brill, boiled. — Score the skin across
the thick part of the back, to prevent its breaking on the breast,
which it would be liable to do when the fish swells in boiling. Put
the fish in the kettle in cold water, with a large handful of salt; as
it comes to boil, skim it well, and set it aside to simmer as slowly as
possible for a quarter of an honr or twenty minutes. Ifit boil fast it
will break. It may be garnished with fried smelts or gudgeons, laid
all round like spokes of & wheel. Sauce, lobster or shrimp.

192. Soles and Dutch Plaice may be boiled exactly in the same
way as turbot, and with the same garnish and sauce, or with parsley,
fennel, or chervil sauce. If you have not a turbot kettle, these flat
fish boil very well in a large frying pan, provided it admits depth of
water to cover them.

103, Soles, fried, —Having cleaned, wipe them thoroughly dry,
und keep them in a coarse cloth an hour or two before using. In
case any moisture should remain, flour them all over, and again wipe
it offt. They may be fried either with or without bread crumbs or
oatmeal. If bread erumbs are to be used, beat up an ezg very finely;
wash over the fish with a paste-brush; then sprinkle over it bread
crumbs or oatmeal, so that every part may be covered, and one part
uot be thicker than another. Lift up the fish by a fork stuck in the
head, and shake off any lonse crumbs that may adhere. Have plenty
of fat in your pan, over a brisk fire, and let it quite boil before you
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rut the fish in. The fal may be salad oil, butter, lard or dripping
f sweet and clean, the least expensive answers as well as the best,
but let there be enough to cover the fish. Give the fish a gentle
ehove with a slice, that it may not stick to the pan.  In about four or
five minutes one side will be brown; turn it carefully, and do the
other; which, being already warm, will not take so long. The best
way to turn a large sole, is to stick a fork in the head, and raise the
tail with a slice, otherwise it is liable to be broken with its own
weight. If the soles are very large, it is a good way to cut them
across in four or five pieces, by which means the thick parts can have
miore time allowed them, without overdoing the thin. ‘The very same
rules will apply to the frying of Dutch plaice, flounders, eels, jack
perch, roach, and other fresh-water fish. Jack and cels to be cut in
pieces three or four inches long. Sauee, anchovy, parsley and butter,
or melted butter flavoured with mushroom catsup. Garnish, sprigs
of parsley or lemon juice.

194. Soles or Eels, stewed.—They may be first half fried, so as to
give them a little brownness; then carefully drain them from fat;
season with pepper and sult, and set them on with ss much good heef
gravy as will cover them, Let them simmer very gently for a quarter
of an hour or twenty minutes, aceording to their thickness, but be
very careful that they be not overdone. Take up the fish very gently
with a slice. Thicken the sauce with flour and butter; flavour with
mushroom catsup and port wine; simmer a minute or two, then
strain it over the fish. Some people do not like the addition of wine,
and instead thereof mix the thickening with a tea-cup full of good
cream, seasoned with cayenne and nutmeg, and with or without the
addition of a spoonful of catsup.

195. Cod.—The head and shoulders, comprehending in weight two-
thirds or three-quarters of the fish, is much belter dressed separately ;
the tail being much thinner wonld be broken to pieces before the
thicker parts are done. The best way of dressing the tail, is to fry it.
For boiling cod, allow plenty of room and water, that the fish may be
perfeetly eovered. Put it in blood-warm water, with a large handful
of salt.  Watch for its boiling, that it may be set a little aside. A
small cod will require twenty minutes after it boils; a large one, half
an hour. When the fins pull easily, and the eyes start, the fish is
done, 8lip it very carefully on the fish plate, that it may not be
broken. Take out the roe and liver, which are much esteemed;
they will serve to garnish the dish, together with horse-radish and
slices of lemon, or fried smelts, or oysters, Sance, oyster. The sonnd,
a fat jelly-like substance, along the insilde of the backbone, is the great
delicacy of the fish, Cod is sometimes boiled in slices, Let them
be soaked half an hour in salt water; then set on with cold spring
water and salt, just enough to cover them. Let it boil up; then
carefully skim and set aside for ten minutes, Serve with the same
sauce as above, Slices of cod are much better fried as soles. Slices
of erimped cod, for boiling, are put in boiling water, and when dune
served on a napkin,
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196. Ling is a large fish, somewhat resembling cod, and may be
dressed in the same way, bul is very inferior in quality,

197. Haddock is bat a poor fish, make the best of it. It may be
boiled, and served with egg sauec, but it is better stuffed, and baked
or broiled, and served with good gravy, or melted butter, flavoured
with anchovy or mushroom catsup.

198. Whitings may be skinned or not. TFasten the tail to the
mouth ; dip the eggs and bread erumbs, or oatmeal, and fry as soles,
or they may be cut in three or four pieces, and fried. They do not
take long to fry; not more than five minutes; but s=veral minutes
should be allowed to drain the fat from them, as the weauty of them
15 to be perfectly dry. Sauce, anchovy, or parsley and butter.

199. Sturgeon.—If for boiling take off the skin, which is very rich
and oily; eut in slices; season with pepper and salt; broil over a
clear fire; rub over each slice a bit of butter, and serve with no other
wecompuniment than lemon ; or the slices may be dipped in season-
Ing or force meat, twisted in buttered white paper, and so broiled.
For sauce, serve melted butter with catsup.  Garnish with sliced
emon, as the juice is generally used with the fish.

200, Roast Sturgeon.—A piece of sturgeon may be tied securely
an a spit, and roasted, IKeep it constantly basted with butter, and
when nearly done dredge with bread crumbs, When the flakes begin
to separate, it is done. It will take about half an hour before a brisk
fire. Berve with good gravy, thickened with butter and flour, and
enriched with an anchovy, a glass of sherry wine, and the juice of
half a Seville orange or lemon.

201. Stewed Sturgeon.—Take enough gravy to cover the fish;
set it on with a table-spoanful of salt, a few corns of black pepper, a
bunch of sweet herbs, an onion or two, scraped herse-radish, and a
glass of vinegar, Let this boil a few minutes; then set it aside to
become pretty cool; then add the fish; let it come gmﬂunlly to bail ;
and then stew gently till the fish begins to break. Take it off im-
mediately ; keep the fish warm; strain the gravy, and thicken with
a good piece of butter; add a glass of port or sherry wine, a grate of
nutmeg, and a little lemon juice, Simmer till it thickens, and then
pour over the fish. Sauoece, anchovy.

202, Mackerel, boiled. — Put them on with eold water and salt.
When the kettle boils, set it aside, but watch it closely, and take up
the moment the eyes begin to start, and the tail to split. Sauce,
parsley and butter (fennel), or roe sauce, or gooseberry sauce. Gar-
nish, fennel and slices of lemon.

203. Broiled Mackerel.—Cnt a slit in the back that they may be
thoroughly done. Lay them on a elean gridiron (having greased the
barg), over a clear, but rather slow, fire.  Sprinkle pepper and salt
over them; when thoroughly done on both sides, take them up on a
ver hut_dish without a fish plate. Rub a bit of butter over each fish,
and pul inside each a little fennel and pareley, scalded and chopped,
seasoned with pepper and salt, and a bit of fresh butter, Fennel
sauce, parsley and butter.
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204. Baked or Pickled Mackerel —Take off the heads; open the
fish; take ont the roes, and clean them thoroughly; rub the inside
with pepper, salt, and allspice, and replace the roes. Pack the fish
close in a deep baking pan; cover with equal parts of cold vinegar
and water, and two bay Ei:mres. Tie over strong white paper doubled,
or still thicker. Let them bake an hour in a slow oven, They ma
be eaten hot, but will keep ten days or a fortnight. Cold butter, and
fresh young fennel (unboiled), are eaten with them. Sprats or her-
rings may be done in the same way.

205. Skate and Thornback.—These fish (like cod) are frequently
crimped, that is, slashed in slices, by which means the meat contracts,
and becomes more firm as the watery particles escape. Cut them in
pieces, and boil in salt and water; serve with anchovy sauce; or
they may be fried with egg and bread crumbs, as soles; or stewed as
soles,

206. Smelts, Gudgeons, Sprats, or other small Fish, fried.—
Clean and dry them thoroughly in a clath, fry them plain, or beat an
ego on a plate, dip them in it, and then in very fine bread crumbs,
that have been rubbed through a sieve : the smaller the fish, the finer
should be the bread crumbs—biscuit powder is still better; fry them
in plenty of clean lard or dripping; as soon as the lard boils and is
still, put in the fish; when they are delicately browned, they are
done; this will hardly take two minutes. Drain them on a hair sieve,
placed before the fire, lurning them till quite dry.

207. Trout is sometimes Frir:d. and served with crisp parsley and
plain melted butter. This answers best for small fish. They are
sometimes broiled, which must be done over a slow fire, or they will
break. While broiling, sprinkle salt and baste with butter; serve
with anchovy sance, to which may be added a few chopped capers
and a h_lime of the vinegar. The sauce is generally poured over
the fis

208, Stewed Trout.—When the fish has been properly washed,
lay it in a stew-pan, with half a pint of claret or port wine, and a
quart of good gravy; a large onion, a dozen berries of black pepper,
the same of allspice, and a few cloves, or a bit of mnace; cover the
fish-kettle close, and let it stew gently for ten or twenty minutes,
according to the thickness of the fish; take the fish up, lay itona
hot dish, cover it up, and thicken the liquor it was stewed in with a
little flour; season it with a little pepper, salt, essence of anchovy,
mushroom eatsup, and a little chili vinegar; when it has boiled ten
minutes, strain it through a tamis, and pour it over the fish ; if thera
is more sauce than the dish will hold, send the rest up in a boat.

209. Red Mullets.—These delicate fish are sometimes fried, and
served with anchovy sance; but more frequently either stewed or
baked,

210. Eels, fried. — Skin and gut them, and wash them in cold
water ; cut them in pieces four inches long; season them with pep-
per and salt; beat an egg well on a plale, dip then in the egg, and
then in fine bread crumbs; fry them in fresh clean lard ; drain there
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well from the fat; garnish with erisp parsley. Sauee, plain, and
melted butter sharpened with lemon juice, or pasley and butter,

211. Boiled Eels.—Twist them round and round, and run a wira
skewer through them. Do them slowly in a small gquantity of salt
and water, with a spoonful of vinezar, and a handful of parsley, They
may be put in cold water, and will take very few minutes after they
boil. Susuee, parsley, or fonnel, and batter.

212, Pike or Jack.—For either baking or boiling, it is usual to
stull them with pudding, To secure it, bind it round with narrow
tape. The fish may be dressed at full length, or turned with its tail
in its mouth. For boiling, use hard water with salt, and a tea-cup
full of vinegar; put it in blood-warm, and when it boils set it aside
that it may simmer slowly, It will take from ten minutes to half an
hour, according to its size, Sauce,oyster. Garnish, slices of lemon,
lnid alternately with horse-radish. If baked, being stuffed, put it in
a deep dish, with a tea-cup full of gravy, and some bits of butter stuck
over it, Serve with rich thickened gravy, and anchovy sauce.

For frying, the fish is to be cut in pieces, and may be done with
egg and bread crumbs, as soles, The usual sauce is melted butter
and catsup, but anchovy or lobster sauce is sometimes used.

213, Carp, fried—The same as soles; muke sauce of the roe, and
anchovy sauce with lemon juice.

214. Carp, stewed.—With the addition of preserving the blood,
which is to be dropped into port or claret wine, well stirring the whole
time, carp may be stewed in the same manner as sturgeon, the wine
and blood to be added with the thickening, and the whole poured over
the fish. Sippet of bread toasted, sliced lemon and barberries. The
same process for lampreys.

215. Perch, boiled.—Put them on in as much cold spring water as
will cover them, with a handful of salt. Let them boil up quickly;
then set aside to simmer slowly for eight, ten, or fifteen minutes, nc-
cording to their size. Sauce, parsley and butter, or fennel, or melted
butter with catsup.

216. Salt Fish,—It should be soaked a considerable time in soft
water, changing the water two or three times. The length of time
required will be according to the hardness or softness of the fish. One
night will do for that which has been but a fortnight or three weeks
in salt ; but some require two or even three nights’ soaking, and to
be laid through the intermediate days on a stone floor, Set it on in
cold or luke-warm water, and let it be a long time coming to boil. It
should be kept at a slow simmer from_half an hour to an hour and &
half.  When done enough, lay the tin fish-drainer across the kettle;
remove any straggling bones and skin; pour through a quart of boil-
ing water to rinse it,and serve with plenty of egg sauce, red beet-
root, parsnips, and mashed potatoes. Some of the parsnips and beet-
roots should be served whole, or in slices for garnish, together with
horse-radish, and a dish also of equal parts of red beet-root and pars-
nips, mashed together, with pepper, butter, and cream. Salt fish is
sometimes served with the vegetables.  When boiled as above, it is
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broken in flakes, and stewed a fow minutes in good gravy, flavoured
with onions or eschalots, but not salted, and thickened with flour, bat-
ter, and cream ; then beat up with it either potatoes, or parsnips and
beet-root, mashed with cream and butter. Suuce, egz. Salt fish,
whether cod, ling, haddock, or salmon, is ofien eut in slices, sonked
in beer, and broiled as red herrings for a breakfast relish,

217. Terrapins.—This is a favourite dish for suppers and parties;
and, when well cooked, they are certainly very delicious. Man
persons in Philadelphia have made themselves famous for cooking this
article alone, Mrs. Rubicam, who during her lifetime always stood first
in that way, prepared them as follows.  Put the terrapins alive ina pot
of boiling water, where they must remain until they are quite dead.
You then divest them of their outer skin and toe-nails ; and, after
washing them in warm water, boil them again until they become quite
tender, adding a handful of salt to the water. Having satisfied your-
self of their being perfectly tender, tuke off the shells and clean the
terrapins very carefully, removing the sand-bag and gall without
breaking them. Then cut the meat and entrails into small pieces,
and put into a saucepan, adding the juice which has been given aut
in cutting them up, but no waler, and season with sall, eayenne, and
black pepper, to your taste ; adding a quarter of n pound of good but-
ter to each terrapin, and a handful of Hour for thickening. After stir-
ring a short time, add four or five table-spoonfils of eream, and u half
pint of good Madeira to every four terrapins, and serve hot in a deep
dish.  Our own cook las been in the habit of putting in a very little
mace, a large table-spoonful of mustard, and ten drops of the gall ;
and, just before serving, adding the yolks of four hard boiled eggs,
Daring the stewing, purticular attention must be paid to stirring the
preparation frequently ; and-it must be borne in mind, that terrapins
cannot possibly be too hot.

218, Oysters au gratin.—Take the best oysters you can find, and
dry them on a papkin; you then place them ona silver shell, made
expressly for the purpose, or fine, larre, deep oyster shells, if handier,
which should be well eleaned, plucing in them four or six oysters,
according to their size; season with ealt, pepper, nutmeg, parsley,
mushrooms hashed very fine, a small quantity of bread crumbs, with
which the surfuce of the oysters must be coverud, placing on top of
all a small piece of the best butter. Then put them in a hot oven,
and let them remain until they acquire a golden colour. Serve
them hot.

219. Oysters, stewed.—TFor this purpose the beard or fringe is
generally taken off,  1f this is done, set on the beards with the liquor
of the oysters, and a little white gravy, rich bot unseasoned ; naving
boiled a few minutes, strain off' the beards, put in the oysters, and
thicken the gravy with flour and butter (an ounce of butter to half a
pint of stew,) a little salt, pepper, and nutmeg, or mace, a spoonful of
catsup, and three of cream; some prefer a little cssence of anchovy to
catzup, others the juice of a lemon, others a glass of white wine; the
favour may be varied nccording to taste. Simmer till the stew is
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thick, and warmed through, but avoid letting them boil, Lay toasted
gippets at the bottom of the dish and round the edges.

220. Amore simple,and,as we think,a better method is to put,say two
hundred oysters in a saucepan with nothing but their own juice; place
them on a brisk fire, and let them remain, stirring them ocecasionally,
until they begin to boil, then remove them, and pass the juice through
a tin colander, leaving the oysters to drain, Then mix well together
three-quarters of a pound of good butter, and a handful of four
‘When this is done, strain the juice of the oysters through a sieve into
the sancepan containing the butter and flour, and put it on the fire
again, and add pepper and salt to your taste, stirring the whole fre-
quently and briskly. 'When it bezins to hoil again, add the oysters,
and the following articles, well beaten together, viz., the yolks of
three eggs, two table-spounfuls of milk, and the juice of half a lemon;
whilst adding these, stir the whole briskly, and serve immediately.

221. Oysters, fried—Large oysters are the best for this purpose.
Simmer for & minute or two in their own liquor; drain perfectly dry;
dip in yolks of eggs, and then in bread crumbs, seasoned with nutmeg,
cayenne, and salt ; fry them of a light brown. They are chiefly used
as garnish for fish, or for ramp steaks; but if intended to be eaten
alone, make a little thick melted butter, moistened with the liquor of
the oysters, and serve as sauce,

222, Broiled Oysters.—The oysters should be the largest and finest
you can get. Prepare your gridiron, which should b~ a double one
made of wire, by rubbing with butter,and having placed your oysters
so that they will all receive the heat equally, set ttem over a brisk
fire, and broil both sides without burning them. Let them be served
hot, with a small lump of fresh batter, pepper and salt, added to them.
Some establishments serve them egged and breaded; either way,
however, they are good.

ROASTING.

223. Mind that your spit is clean, and take care that it passes
through the meat as little as possible. Before it is spitted, see that
the meat is jointed properly, particularly necks and loins, When on
the spit it must be evenly balanced, that its motion may be regular,
and all parts equally done ; for this purpose, take care to be provided
with balaneing skewers and cookholds; a eradle spit is the best.

224. The bottle or vertical jack is an excellent instrument for
roasting, better than spits for joints under forty pounds; but if you
have peither of these things, as is often the case in small families, a
woollen string twisted round a door key makes a good substitute, 1In
this case a strong skewer should be passed through each end of the
joint, in order that it may be conveniently turned bottom upwards,
which will insure an equality of roasting and an equal distribution of
the gravy. A Duteh oven 18 a convenient utensil for roasting small
joints; but by far the best and most economical thing of the kind is,
imFmperly. called the American oven, by which you may roast meat
before a siitmg—room fire, without any extra fuel, and without the

6
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slightest inconvenience to the persons occupying the apartment
This contrivance will save, in the course of a year, all the expense,
and more, of its original cost, in bakings, with this additional consi-
deration, that meat so dressed will be equal to roasted meat. Meat
cooked in a common oven, to say nothing of the sbstracting of the
dripping by the generality of bakers, is greatly inferior, both in flavour
and tenderness, to that dressed in the American oven, where the air
is not confined. It is not, however, meat alone that may be dressed
in the American oven. All sorts of eakes may be made in it, and
indeed, all the operations of baking and roasting may be performed
by it, on a limited scale, but sufliciently large for a small family in
contracted circumstances; in short, with the addition of the recent
improvement, a sort of oval iron covering, we have baked bread before
a parlour fire as perfectly as it could be produced by the regular pro-
cess of baking; in one word, no family, whether in poor or middling
circumstances, ought to be without the American oven, which may
be had for a few shillings,

225. The fire for roasting should be made up in time, but it is
better not to be very liot at first. The fire should, in point of size,
be suited to the diuner w be dressed, and a few inches longer at each
end than the article to be roasted, or the ends will not be done,

226, Never put meat down to a fierce fire, or one thoroughly
burnt up, if you ean possibly avoid it butif not, yon must take cure
and place it a considerable distance from the grate; indeed, meat
should always be done slowly at first; it is impossible to roast a joint
of very considerable size well under some hours, It is said that
George 111, who lived principally upon plain roasted and boiled joints,
employed cooks who oceupied four, five, or even six hours in roastin
a single joint; but the result amply repaid the loss of labour nrls
hime; the meat was full of gravy, perfectly tender, and of a delicions

avour.

227, In placing paper over the fat to preserve it, never use pins or
skewers; they operate as so many. taps, to carry off the gravy; be
sides, the paper frequently starts from lhe skewers, and is, conse
quently, liable to take fire, to the great injury of both the flavour and
appearance of the meat. For these reasons, always fasten on your
paper with tape, twine, or any other suitable string.

228, The fire should be proportioned to the quantity of the meat
intended to be ronsted, ns we have intimated above, For large joints
make up a good strong fire, equal in every part of the grate, and well
backed by cinders or small conls. Take care that the fire is bright
and clear in the front. The larger the joint to be roested, the farﬁer
st must be kept from the fire till nearly done—mind that, When
En'“ i"hava to roast a thin and tender thing, let your fire be little and

risk.

220. When your fire is moderately good, your meat, unless very
small, ought not to be put down nearer than from ten to fifteen inches
off the grate; in some instances a greater distance would be prefer-
able, but it is impossible to lay down any definite mle on this snbject,

230, Blow roasting, like slow builing, is the best, and the more
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glow, in reason, the better, The time usually directed to be allowed
for roasting meat, where the fire is good, the meat screen sufficiently
large, and the meat not frosted, is rather more than a quarter of an
hour to & pound, but we take this to be too chort a time; however,
the cook must judge for herself’; much will depend upon the tempera-
ture of the atmosphere, &c., and more upon the degree of basting it
has undergone, 'The more the meat is basted the less time 1t will
take to do, for the meat is rendered soft and mellow outside, and con-
sequently, admits the heat to act upon the inside. On the contrary,
meat rendered hard on the outside by having teo hot a fire, or neglect-
i;;g to baste, the fire is prevented from operating upon the interior.
When the meat is half done the fire should be well stirred for brown-
ing, that is, it must be made to burn brightl; and clearly, When
the stenm begins to rise, depend upon it the meat is thoronghly done,
that is, well saturated with heat, and all that goes off’ from the meat
in evaporation is an absolute waste of its most savoury and nourish-
ing particles,

231, A good cook will be particular to place her dripping pan so
as to cateh the dripping, but not the loose hot coals which may chance
to fall from the fire. Your dripping pan should be large, not less
than twenty-eight inches long and twenty inches broad, and should
have a well-eovered well on the side from the fire, to collect the drip-
ping; *this,"” says Dr. Kitchiner, * will preserve it in the most deli-
cite statn,” -

232, Roasting and boiling, as being the most common operations .
n cooking, are generally considered the most easy; this is a great
error: roasting, in particular, requires unremitting attention to per-
form it well, much more so than stewing, or the preparing many made
dishes. A celebrated French author, in the Almanack des Gour-
mands, says, that “the art of roasting victoals to the precise degree,
is one of the most difficult things in this world, and you may find half
a thousand good cooks sooner than one perfect roaster ; five minutes
on the spit, more or less, decide the goodness of this mode of
cookery.”

ROASTING, BROILING, AND FRYING.

Before entering into any detail as to the best method of preparing
the different dishes under this head, we must recommend the young
cook to again carefully read our preliminary observations on roasting.
‘We may here too be allowed to erter our most decided protest against
baking meat, generally speaking — whether in the common brick
oven, or in the iron ovens attached to kitchen ranges, particularly in
the latter, unless they have a draught of air through them, when they
will dress, or rather roast meat very well. Meat cannot be subjected
to the influence of fire without injury, unless it is open to the air, by
which the exhalations are earried off, and the natural flavour of the
meat is preserved. Under the idea of saving fuel, persons are induced
to use stoves in their kitchen instead of ranges. They should con-
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sider, zowever, that baking not only injures the meat, but absolutely
:ﬁmls the dripping, which from roasted meat is much more valuable

an the extra cost of coals. For a small family, we recommend the
bottle jack—and for large establishments, a kitchen range, a smoke
jack, and the usual quantity of plating for stewing, or boiling. In
the following receipts we have generally indicated the time which a
joint will take roasting, but a good cook will never wholly depend
upon time, either in roasting or boiling; she ought to exercise her
own judgment, as to whether a thing is done or not. When roast
meat streams towards the fire, it is a sure sign that the meat is nearly
done. On no aecount, whatever, should gravy be poured over any
thing that is roasted. It makes the meat insipid, and washes off the

o frothing, or dredging.

233. Sirloin of Beef, roasted. — Sirloin or ribs, of about fifteen
pounds, will require to be before a large sound fire about three and
a half or four hours; take care to spit it evenly, that it may not be
heavier on one side than the other; put a little clean dripping in the
dripping pan (tie a piece of paper over it to preserve the fat), baste it
well as soon as it is put down, and every quarter of an hour all the
time it is roasting, till the last half hour; then take off the paper, and
make some gravy for it; stir the fire and make it clear; to brown
and froth it, sprinkle a little salt over it, baste it with butter, and
dredge it with flour; let it go a few minutes longer, till the froth
rises; take it up. Garnish it with a hillock of horse-radish, seraped
as fine as possible with a very sharp knife, A Yorkshire pudding is
an excellent accompaniment. The inside of the sirloin should never
be ent hot, but reserved entire for the haeh, or a mock hare.

234. Rump and Round.—Rump und rounds of beef are sometimes
roasted ; they require thorongh deing, and much basting to keep the
outside from being dry. It should be before the fire from three hours,
and upwards, according to size. Gravy and garnish as above.

235. Mock Hare.— The inside lean of a sirloin of beef may be
dressed so as to resemble hare, and is by many people greatly pre-
ferred to it. Muke a good stuffing.  1f possible, get the inside meat
of the whole length of sirloin, or even of two, lay the stuffing on half
the length, turn the other end over and sew up the two sides with a
strong twine, that will easily draw out when done; roast it nicely,
taking care to baste it well, and serve with sauces and garnishes the
eame as hare; or, it may be partly roasted and then slewed, in rich
thickened gravy with force meat balls, and sauce.

236. Ribs of Beef, boned. — Take out the ribs, &c. and roll it as
round as possible; bind with tape; roast with or without veal stuffing,
laid over before rolling. Thoroughly soak it, and brown it before a
quick fire. Roast beef accompaniments, and, if liked, wow-wow
sauce,

237. Roasting Mution.— A saddle of mutton of ten or twelve

unds will take from two hours and a half to three hours roasting.
mntmn should be put before a brisk fire; a saddle of mutton requires
to be protected from the heat by covering it with paper, which should
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be taken off’ about a quarter of an hour before it is done; when of n
pale-brown colour, baste it; flour it lightly to froth. The leg of
muetlon, the shoulder, the loin, the neck, the breast, and the haunch,
require the same treatment as the saddle, with the exception of
papering, which, however, may be sometimes required. The haunch
should be served with plain but rich mutton sauce, and with sweet
sauce 3 of course separately,

238, Mutton, Venison fashion.— Hang till fit for dressing a geod
neck of mution ; two days before dressing it, rub it well twice each
day with powdered allspice, and black pepper; roast it in paste, as
ordered for the haunch of venison.

230. Roasting Veal.—This meat raquires particular eare to roast
it a nice brown ; the fire should be the same as for beef; a sound
large fire for a large joint, and a brisker for a smaller: soak tho-
roughly, and then bring it nearer the fire to brown; baste on first
putting down, and occasionally afterwards. When done and dished,

ur over it melted butter, with or without a little brown gravy.

eal joints, not stuffed, may be served with force meat balls, or rolled
into sausages as garnish to the dish; or fried pork sausages. Bacon
or ham, and greens, are genernlly eaten with veal.

240, Fillet of Veal of from twelve to sixteen pounds will require
from four or five hours at a good fire; moke some stuffing or force
meat, and put it under the flap, that there may be some left to eat
cold, or to season a hash ; brown it, and pour good melted butter over
it; garnish with thin slices of lemon and cakes or balls of stuffing.
A loin is the best part of the ealf, and will take about three hours
roasting ; paper the kidney fat and back. A shoulder from three
hours to three hours and a half; stuff’ it with the force meat ordered
for the fillet of veal, or bulls made of 271. Neck, best end, will take
two hours ; same accompaniments as the fillet. The scrag part is
best in a pie or broth.  Breast from an hour and a half to two hours,
Let the caul remain till it 15 almost done, then take it off to brown it}
baste, flour and froth it.

241, Veal Sweetbread.—Trim a fine sweetbread (it cannot be too
fresh), parboil it for five minutes, and throw it into a basin of cold
water. Roast it plain, or beat up the yolk of an egg, and prepare
some bread crumbs. When the sweetbread is cold, dry it thoroughly
in a cloth; run a lark-spit or a skewer through it, and tie it on the
ordinary spit; egg it with a paste-brush ; powder it well with bread
erumbs, and roast it. For sauce, fried bread crumbs round it, and
melted butter, with a little muoshreom catsup, or serve them on but-
tered toust, garnished with egg sauce, or with gravy. Instead of
spitting them, you may put them into a tin dutch oven or fry them.

242, Roasting Lamb. — To the usual accompaniments of roasted
meat, lamb requires green mint sauee or salad, or both. Some cooks,
about five minutes before it is done, sprinkle it with u little fresh-
gathered and finely minced parsley, or crisped parsley, Lamb and
all young meats ought to be thoroughly done ; therefore, do not take
cithes lamb or veal off the spit till you see it drop white gravy
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Wlhen green mint cannot be got, mint vinegar is an acceptable sub-
stitute for it, and crisp parsley, on a side plate, is an admirable
accompaniment. Hind-quarler of eight pounds will take from an
hour and three-quarters to two hours; baste, and froth it. A quarter
of a porkling is sometimes skinned, cut, and dressed lamb fashion, and
sent up as a substitute for it. The leg and the loin of lamb, when
little, should be roasted together, the former being lean, the latter fat,
and the grav:{ is better preserved. Fore-quarter of ten pounds, about
two hours, It is a pretty general custom, when you take off the
shoulder from the ribs, to squeeze a Seville orange, or lemon, over
them, and sprinkle them with a little pepper and salt; this may be
done by the cook before it comes to table. Some people are not
remarkably expert at dividing these joints nicely. Leg of five
pounds, from an hour to an hour and a half.  Shoulder, with a quick
fire, an hour. Ribs, almost an hour to an hour and a quarter; joint
them nidely, crack the ribs across, and divide them from the brisket
after it is roasted. Loin, an hour and a quarter. Neck, an hour.
Breast three-quarters of an hour.

243, Roasting Pork.—1f this meat be not well done, thoronghly
well done, it is disgusting to the sight and poisonous to the stomach,
“In the gravy of pork, if there is the least tint of redness," says Dr.,
Kitchiner, it is enough to appal the sharpest appetite.  Other meats
under-done are unpleasant, but pork is absolutely uneatable,” A Leg
of eight pounds will require about three hours; score the skin across
in narrow stripes (some score it in diamonds) about a quarter of an
inch apart; stuff the knuekle with sage and onion mineced fine, and a
little grated bread, seasoned with pepper, salt, and the yolk of an egg.
See 232 and 270. Do not put it too near the fire ; rab a little sweet
oil on the skin with a paste-brush, or a goose-feather; this makes the
crackling crisper and browner than basting it with dripping, and it
will be a better colour than all the art of cookery ean make it in any
other way ; and this is the best way of preventing the skin from
blistering, which is principally occasioned by its being put too near
the fire.

244, Leg of Pork roasted without the skin; or Mock Goose.—
Parboil a leg of pork, take off the skin, and then put it down to roast;
baste it with butter, and make a savoury powder of finely minced or
dried or powdered sage, ground black pepper, salt, and some bread
erumbs rubbed together through a colander; yon may add to this a
little very finely minced onion; sprinkle it with this when it is almost
roasted ; pul a half pint of made gravy into the dish, and goose stuffing
ander the knuckle skin, or garnish the dish with balls of it, fried or
broiled,

245. Spare rib: when you put it down to roast, dust on some flour,
and baste it with a little butter ; dry a dozen sage leaves, rub them
through a hair sieve, put them into the top of a pepper box, and about
a quarter of an hour before the meat is done baste it with butter; dost
the pulverised sage, or savoury powder, in, or sprinkle it with duek
stuffing ; some people prefer it plain.
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246. Loin of Pork, of five pounds, must be kept at a good distance

from the fire, on account of the crackling, and will take about two
hours—if very fat, half an hour longer: stuff it with duck stuffing
(252 and 270 ;) score the skin in stripes about a rluarter of an inch
apart, and rub it with salad oil. You may sprinkle over it some of
the savoury powder recommended for the mock goose (244.)

247. Sucking Pig should be about three weeks old, and it ought to
be dressed as quickly as possible after it is killed; if not quite fresh,
the erackling can never be made crisp. Itrequires constant attention
and great care in roasting, As the ends require more fire than the
middle, an instrument called the pig-iron has been contrived to hang
before the latter part. A common flat iron will answer the purpose,
or the fire may be kept fiercest at the ends. A good stuffing may be
made as follows :—Take five or six ounces of the erumb of stale bread ;
crumble and rub through a colander; mince very fine a handful of
sage, and a large onion ; mix with an egg, pepper, salt, and a.piece of
butter about the size of an egg; fill the belly, and sew it up; put it
to the fire, and baste it with butter tied up in a rag, by applying it to
the back of the pig, Kitchiner recommends basting it with olive oil
till it is done. It should never beleft. It should be placed before a
clear brisk fire, at some distance; and great care should be taken
that the crackling should be micely crisped, and delicately browned.
It will require from an hour and a half to two hours, according to the
size of the piz. When first put to the fire, it should be rubbed all
over with fresh butter, or salad oil; ten minutes after this, and when
the skin looks dry, dredge it well with flour all over. Let this re-
main on an hour, and then rub it off with a soft cloth. A sucking pig
being very troublesome to roast, is frequently sent to the oven. A
clever baker will do it so as to be almost equal to roasted ; he will re-
quire a quarter of a pound of butter, and should be told to baste it well.
(See 2584.) Before yon take the pig from the fire, cut off’ the head,
and part that and the body down the middle; chop the brains very fine
with some boiled sage leaves, and mix them with good veal or beef
gravy, or what runs from the pig when you cut the head off. Send
up a tareen full of gravy besides, Currant sauceis still a favourite
with some of the old school. Lay your pig back to back in the dish, with
one half of the head on each side, and the ears at each end, which you
must lake care to make nice and crisp, or you will get scolded, and
deseruele. When you cut off the pettitoes, leave the skin long, round
the end of the legs.

248, Turkey, Turkey Poults, and other Poultry—A fowl and a
turkey require the same management at the fire, only the latter will
take longer time, Let them be carefully picked, break the breast-
bone (to make them look plump,g’nmi thoroughly singe them with a
sheet of clean writing paper. Prepare a nice brisk fire for them.
Make stuffing according to 269; stuff them under the breast where
the eraw was taken out; and make some into balls, and boil or fry
them, and lay them round the dish; they are handy to help, and you
can reserve some of the inside stuffing to eat with the cold turkey, or
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to enrich a hash. Seore the gizzard; dip it in the yolk of an egg, or
mef!ed butter, and sprinkle it with salt and a few grains of cayenne;
put it under one pinion, and the liver under the other ; cover the liver
with buttered paper, to prevent it getting hardened or burnt.  'When
you first put your turkey down to roast, dredge it with flour, then put
about an ounce of butter into a basting ladle, and as it melts baste the
bird. Keep it at a distanee from the fire for the first half hour that it
may warm gradually, then put it nearer, and when it is plumped up,
and the steam draws towards the fire, it is nearly done enough ; then
dredge it hightly with flour, and put a bit of buiter into your basting
ladle, and as it melts baste the turkey with it; this will raise a finer
froth than can be produced by vsing the fat out of the pan. A very
large turkey will require about three honrs to reast it thoroughly ; a
middling sized one, of eight or ten pounds, about two hours; a small
one may be done in an hourand a half. Turkey poults are of various
sizes, and will take about an hour and a half. Fried pork sausages
are a very savoury accompaniment to either roasted or boiled turkey.
Sausage meal is sometimes vsed as a stuffing, instead of the ordinary
force meat. If you wish a turkey, especially a very larze one, to be
tender, never dress it till at least four or fiye days (in cold weather,
eight or ten) after it has been killed, unless it be dressed immediately
after killing, before the -flesh is cold; he very careful not to let it
freeze. Ien turkeys are preferable to cocks for whiteness and
tenderness, and the small tender ones, with black legs, are most
estcemed. Send up with them oyster, egg, and plenty of gravy
sauce,

249. Capons or Fowls must be killed a couple of days in moderate,
and more in cold, weather, before they are dressed, unless dressed
immediately they are killed, or they will eat tough : a good criterion
of the ripeness of poultry for the spit, is the ease with which you can
pull out the feathers; when a fowl is plucked, leave a few to help you
to ascertain this. "They are managed exactly in the same manner,
and sent up with the same sances, as a turkey, only they require pro-
portionably less time at the fire—a full-grown five-toed fowl about an
hour and a quarter; a moderate sized one, an hour; a chicken, from
thirty to forty minutes. Have also pork sausages fried, as they are in
general a favourite aceompaniment, or turkey stuffing; see Foree
meats, 2733 put in plenty of it, so as to plump out the fowl, which
must be tied closely (bothat the neck and rump,) to keep in the stuff=
ing; some cooks put the liver of the fowl into this force meat, and
others mince it and pound it,and rub up with flour and melted butter,
When the bird is stuffed and trussed, score the gizzard nicely ; dip it
into melted butter ; let it drain, and then season it with cayenne and
salt; putit under one pinion, and the liver under the other; to pre-
vent their getting hardened or scorched, cover them with double pa-
per buttered. Take care that your roasted poultry be well browned ;
it is as indispensable that roasted poultry should have a rich brown
complexion, as that boiled poultry shoulg huve a delicate white one.
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Pur sauces, see 1115 or liver and parsley, and those ordered in the
lust receipt.

250. Goose.—When a goose is well picked, singed and cleaned,
make the stuffing with about two ounces of onion, and balf as much
green sage; chop them very fine, adding four ounces of stale bread
crumbs, a bit of butter about as big as a walnut, and a very little pep-
per and salt (to this some cooks add half the liver, parboiling it first,
the yolk of an egg or two, and, incorporating the whole together, stuft
the goose; do not quite fill it, but lewve a little room for the stuffin
toswell. From an hour and a half to an hour and three-quarters wiﬁ
roast a fine full-grown goose.  Send up gravy and apple snuce with it.
Geese are called green tll they are ubout four months old.

251. Canvass Back Ducks, or Red Neck Ducks.—Let your duck
be young and fat, if possible; having picked it well, draw it and singe
carefully, without washing it, so as to preserve the blood, and conse-
quently, all its flavour. You then truss ity leaving its head on for the
purpose of distinguishing it from ‘common game, and place it on the
spit before a brisk fire, for at least fifteen minutes. Then serve it
hot, in its own gravy, which is formed by the blood, &ec., on a large
chafing dish, The best birds are found on the Potomac river; they
hiave the head purple, and the breast silver colour, and it is considered
superior in quality and flavour 1o any other species of wild duck.
The scason is only during the cold weather,

252, Duck.—Mind your duck is well cleaned, and wiped out with
a clean cloth; for the stwing, take an ounce of onion and half an
ounce of green sage; chup them very fine, and mix them with two
ounces of bread crumbs, a bit of botter about as bir as a walnut, a
very little black pepper and salt, and the yolk of an ege to bind it;
mix these thoroughly together, and put into the duck. ~ From half to
three-quarters of an hour will be enough to roast it, aceording to the
size ; contrive to have the feet delicately crisp, as some people are
very fond of them;—to do this nicely, you must have a sharp fire.
Gravy sauce, and sage and onion gance, To hash or stew ducks, the
same as goose. 1If you think the raw onion will make too strong an
impression upon the palate, parboil it. To insore ducks being ten-
der, in moderate weather kill them a few days before you dress them.

253. Haunck of Venison,—To preserve the fat, make a paste of
flour and water, as much as will cover the haunch; wipe it with a
dry cloth in every part; rub a large sheet of paper all over with but-
ter, and cover the venison with it; then roll out the paste about three-
quarters of an inch thick. Lay this ull over the fat side, cover it with
three or four sheets of strong white paper, and tie it securely on with
packthread; have a strong close fire, and baste your venison as soon
ag you lay it down to roast (to prevent the paper and string from burn-
ing ;) it must be well basted all the time. A buck haunch which ge-
nerally weizhs from twenty to twenty-five pounds, will take about four
hours and a half roasting in warm, and longer in cold, weather. A
naunch of from twelve to eighteen pounds will be done in about three
aours, or three hours and a half, A quarter of an hour before it ia
done, the string must be cut, and the paste carefully taken off; now

7
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baste it with butter, dredge it lightly with flour, and when the froth
rises, and it has got a very light-brown colour, it is done, Garnish
he knuckle bone with a ruffle of cut writing paper, and send it up
with good strong (but unseasoned) gravy in one boat, and currant jell
sauce in the other, or currant jelly in a side plate (not melted.) See
for Sauces, 137, 138, 139. Buck venison is in greatest perfection
from Midsummer to Michaelmas, and doe from November to January,
Neck and Shoulder of venison are to be treated the same way as the
haunch, but they will not take so much time, nor do they need the
paste covering,

254. A Fawn shonld be dressed as soon after it is killed as pos-
sible ; when very young, it is dressed the same as a hare; but they
are better eating when the size of the house lamb, or when they are
large enough to be roasted in quarters, The hind-guarter is consid-
ered the best. Fawns require a very quick fire. They are so deli-
cate that they must be constantly basted, or be covered with sheets
of fat bacon; when nearly done, remove the bacon, baste it with
butter, and froth it, Serve with venison sauce.

255. A Kid is very good eating when a suckling, and when the
dam is in fine condition. Roast, and serve it like a fuwn or hare.

256. Hare when young is easy of digestion, and very noorishing—
when old, the contrary, unless rendered so by keeping and dressing.
When you receive a bare, take out the Jiver—if it be sweet, parboil
it, and keep it for stuffing. Wipe the hare quite dry; rub the inside
with pepper,and hang it in a eool place till it is fit to be dressed, that
is Lo say, till it comes to the point of putrefaction, but not putrefied.
Then pavnch and skin, wash and lay it in a large pan of cold water
four or five hours, changing the water two or three times; lay it in
a clean cloth; dry it well, and truss, To make the stuffing, see 272,
Let it be stiff; putit in the belly, and sew it up tightly. The skin
must be cut to let the blood out of the neck. Some persons baste it
with skimmed milk, but we decidedly prefer dripping; it ought to be
constantly basted till it is nearly done; then put a little bit of butter
into your basting ladle; flour and froth nicely, Serve with good
gravy and currant jelly. Cold roast hare, chopped to pieces, and
stewed in water for a couple of hours, will make excellent soup.

257. Rabbit.—Put it down to a sharp clear fire ; dredge it lightly
and ecarefully with flour; take ecare to have it frothy and of a fine
light brown; boil the liver with parsley while the rabbit is reasting;
when tender, chop them together; put half the mixture into melted
butter, use the other half for garnish, divided into little hillocks, Cut
off the head, divide it, and lay half on each side the dish. A fine
well-grown and well-hung warren rabbit, dressed as a hare, will eat
very much like it.

258. A Pheasant should have a smart fire, but not a fierce one;
baste it, butter and froth it, and prepare sauce for it. Some persons,
the pheasant being a dry bird, put a piece of beef or rump steak inte
the inside before roasting. It 1s said that a pheasant should be sus-
pended by one of the long tail feathers tillit falls. Tt is then ripe
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and ready for the spit, and not before. 1f a fowl be well kept, nnd
dressed as a pheasant, and with a pheasant, few persons will discover
the pheasant from the fowl. ’

259. Guinea Fowls, Partridges, Pea Fowls, Blackeock, Grouse,
and Moorgame, are dressed in the same way as pheasants, Par-
tridges are sent up with rice sauce, or bread sauce, and good gravy,
Blackeock, moorgame, and grouse, are sent up with currant jelly and
fried bread crumbs,

260. Wild Ducks, Widgeon, and Teal, are dressed before a clear
fire, and on a hot spit.  'Wild doeks will require fifteen or twenty
minutes to do them in the fashionable way, but te do them well will
require a few minutes longer. Widgeon and teal, being smaller
birds, of course will require less time.

261. Woodcocks and Snipes are never drawn; they should be tied
on a small bird spit, and put to roast at a clear fire; a slice of bread
is put under each bird, to catch the trail, that is the excrements of the
intestines; they are considered delightful eating; baste with butter,
and froth with flour; lay the toast on a het dish, and the birds on the
ftoast; pour some good gravy into the dish, and send some wp in a
boat.  They are generally ronsted from twenty to thirty minutes—
but some epicures say, that a woodeock should be just introduced to
the cook, for her to show it the fire, and then send it up to table. Gar-
nish with slices of lemon. Snipes are dressed in the same way, but
require less time.

262, Pigeons, when stuffed, require some green parsley to be
chopped very fine with the liver and a bit of butter, seasoned with a
little pepper and salt; or they may be stuffed with the same as a fillet
of veal. Fill the belly of each bird with either of these compositions.
They will roast in about twenty or thirty minutes. Serve with

rsley and butter, with a dish under them, with some in a boat.

arnish with erisp parsley, fried bread erumbs, bread sauce, or gravy.

263. Small Birds—The most delicate of these are larks, which
are in high season in November and December. When cleaned and
prepared for roasting, brush them with the yolk of an egg, and roll
in bread erumbs; spit them on a lark-spit, and tie that on a larger
spit; ten or fifteen minutes at a quick fire will do them ; baste them
with fresh butter, and sprinkle them with bread erumbs till they are
quite covered, while roasting. Sauce, grated bread fried in butter,
which set to drain before the fire that it may harden; serve the
crumbs under the larks when you dish them, and garnish them with
slices of lemon. Wheatears are dressed in the same way.

264. Reed Birds.—Having carefully picked your birds, which
should be very fat, draw them with the greatest care possible so as
not to rob them of any fat, and truss them on a skewer, which you
fasten to the spit, and cook them before a brisk fire; a very few
minutes is requisite. In serving them, place them on buttered toast,
and pour a small portion of gravy over them. Let them be hot
This is generally considered the best manner of serving reed birds,
although wany persons prefer them breaded and fried, or barbacued.
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When they are very fat it is unnecessary to draw them. 'T'he season
for this delicions bird is from the middle of September to the first or
secofd week in October.

SEASONINGS,

The art of making seasonings, or stuffings, principally consists in
8o proportioning the flavours as that none may predominate, or be
tasted more than ancther. In stuffing, care must be taken to leave
room for swelling ; if not, it is apt to be hard and heavy.

265. Seasoning for Roast Pork, Ducks, or Geese—Two-thirda
onion, one-third green ssge, chopped fine, bread crumbs equal in
weight to the sage and cnions; eeason with a little pepper and salt,
and incorporate 1t well with the yolk of an egg or two, and a bit of
butter. Some omit the bread erumbs, and some again do not like the
onions, while others add to them a clove of garlic.

266, Seasoning for a Sucking FPig—A large teacup foll of
grated bread, two ounces of butter, season with nutmeg, salt, and
pepper ; scald two small onions, chop fine, and about thirty leaves of

oung sage, and egg beat fine, and mix altogether, and sew it in the

lly of the pig. .

267, Seasoning for a Goose.—Scald the liver, chop fine, crumb
twice its weight in bread, chop fine four small onions, or an equal
weight of chives, half the weight of gréen eage, half an ounce of
butter, the yolk of an egp, and a table spoonful of potato starch ;
seagon highly with salt and pepper; mix well,

268, Chesnut Seasoning for Goose.—Fry or boil chesnuts till the
outer skin comes off very ensily, and the inside will pound or grate ;
reduce them to powder, seald the liver of the goose, and an onion or
two, the juice of a lemon, season with pepper, cayenne, salt; mix
well together.

STUFFINGS AND FORCE MEATS.

269. Stufiing for Veal, Roast Turkey, Fowl, &e.—Mince a
quarter of a pound of beef marrow (beef suet will do,) the same
weight of bread erumbs, two drachms of parsley leaves, a drachm
and a half of sweet marjoram (or lemon thyme,) and the same of
grated lemon peel, an cnion, chopped very fine, a little salt and
pepper, pound thoroughly together, with'the yolk and white of two
eggs, and secure it in the veal with a skewer, or sew it in with a
needle and thread. Make some of it into balls or sausages; flour
and fry or boil them, and send them up as a garnish, or in a side dish
with roast poultry, veal, or cutlets, &e. This is sufficient quantity
for a turkey poult; a very large turkey will require twice as much ;
an ounce of dressed ham muy be added to the above, or use equal
parts of the above stuffing and pork sausage meat.

270. Goose or Duck stuffing.—Chop very fine about one ounce of
green sage leaves, Lwo ounces of onion also chopped fine (both an-
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boiled,) a bit of butter about the size of a walnut, four ounces of
bread erumbs, a little salt and pepper, the yolk and white of an egg;
some add to this a little apple.

271, Force meat balls for turtle, mock turtle, or made dishes :—
Pound some veal in a marble mortar, rub it through a sieve with as
much of the udder as you have of veal, and about the third of the
guantity of butter; put some bread crumbs in a stew-pan, moisten
with milk, add a little chopped eschalot, and a little parsley; rub
them well together in a mortar till they form a smooth paste; put it
through a sieve, and when cold, pound and mix all together, with the
yolk of three eggs boiled hard; season it with curry powder, or
cayenne pepper and salt; add the yolks of two unboiled eggs, rub it
well together, and make small balls; a few minutes before your soup
is ready, put them in.

272, Stuffing for Hare—Three ounces of fine bread crumbs, two
ounces of beef suet, chopped fine, eschalot half a drachm, ane drachm
of parsley, a drachm of lemon thyme, marjoram, winter savoury, a
drachm of grated lemon peel, and the same of pepper and salt; mix
these with the white and yolk of an egg; do not make it thin, for if
it is not stiff enough, it will be good for nothing ; put it in the hare
and sew it up. If the liver is quite sound, parboil it, mince it very
fine, and put to the stuffing.

213. Veal Force meat.—Of undressed veal take two ounces, scrape
it qaite fine, and free from skin and sinews, the same quantity of
beef or veal suet, and the same of bread crumbs; chop fine one
drachm of lemon peel, two drachms of parsley, the same quantity
of sweet herbs, and half a drachm of mace or allspice beaten toa
fine powder; pound all together in a mortar, break into it the yolk
and white of an egg, rub it all well together, and season with pe%:er
and salt. This way be made more savoury by adding cold pickled
tongue, eschalot, anchovy, cayenne, or curry powder.

274. Stuffing for Pike, Carp, or Heddock.— A dozen oysters
bearded and chopped, two yolks of eggs, a small onion, or two cloves
of eschalot and a few sprigs of parsley chopped fine, season with
cayenne, mace, allspice, pepper, and salt; add their weight of bread
crumbs, or biscuit powder, then put two ounces of butter into a stew-
pan, and simmer them till they have sucked up the butter ; as they
begin to bind, sprinkle over them more bread crumbs or biscuit
powder, till the whole forms into a ball, with which stuff the fish.
Bome people like the addition of ham or tongue scraped, and suet or
marrow instead of butter.

Another way. Beef suet, or marrow and fat bacon, and fresh
butter, two ounces of each ; pound them with the meat of a lobster,
ten or twelve oysters, one or two anchovies; season with thyme,
parsley, knotted marjoram, savoury, chopped fine and scalded; add
salt, cayenne, and nutmeg, a few drops of essence of eschalot: add
the yolk of an egg, and IIErmd erumbs. This pudding will be suffi
ciently done in the belly of the fish, if you do not add the eschawnt in
nuIJtar.nm':na-:7

Ll



-TH1 THE CONPLETE COOK,

295 Stuffing for Heart and many other purposes.—Take half a
I)nund of grated bread; chop fine a quarter of a pound of beef or
amb suet, or beef’ marrow; season with salt, pepper, and nutmeg; a
handful of parsley leaves, thyme about a quarter as mueh, six sprige
of marjoram and vervain, winter savonry or knotted marjoram, and
the juice of a quarter of a lemon. Mix well with two eggs well
beaten. You may add a dozen of oysters, chopped, and the liquor,
or two ounces of dressed ham, chopped,  This stuffing may be used
for a turkey, with an equal quantity of sausage meat parboiled ; rub
them well together, and keep ont half a pound, to which add an egg,
to make up into balls and fry, and lay round the dish as a garnish.
Turkey is sometimes stuffed with chesnuts (see 267); take basil and
Enrsley instead of onions, and add a quarter of a pound of dressed

am grated, and a little nutmeg.

276. A very rich stuffing for Veal, Poultry, and Game.—Take
two pounds of beef suet, one pound of bread crumbs, a tea spoonful
of thyme, the same quantity of marjoram, a tea-cup full of chopped
parsley, chopped eschalot a table spoouful, holf a lemon grated, half
B pul:lueg, half an ounce each of salt and pepper, and five eggs, well
mixed,

277, Veal Cake.—Boil six eggs hard, eut the yolks in two, butter
a mould; lay some of the pieces of egg at the bottom, sprinkle salt,
pepper, and chopped parsley ; then lay thin slices of veal and ham;
eprinkle apain with the seasoning, and then eggs, and o on till the
dish is filled. Then add gravy, till it covers the top of the meat;
spread one ounce of butler over the top, tic it over with paper, and
bake one hour; then press it close together with a spoon, and let it
stand till cold. Another way is to pound the meat instead of slices,
wwo-thirds of lean veal and one-third of fat ham. When the cake is
wanted, set the mould in boiling water for a minute or two, and the
cake will turn oot,

278. Force meal for Veal or Fowls.—Take equal parts of cold
veal, beef suet, ham or gammon, a few parsley leaves, a small onion,
the rind of lemon a little; ehop all together very fine; season with
pepper, salt, cayenne, mace, or nutmeg; pound the whole in a mortar,
with an equal quantity of bread crumbs, and add two eggs to bind it.
This is a good force meat for patties,

279. Light force meat bulls.—Cold veal or chicken a quarter of a
pound, chopped, half a pound of suet, chopped, erumbs of bread a tea-
cup full. Season with sweet herbs, and spice and eschalots, and three
or four eggs beat separately ; mix these articles with all the yolks and
as much of the whites as is necessary to bring it to a moist paste, roll
them in small balls, and fry them in butter, or lard, for garnish to
roast turkey, fow), &ec.

980. Egg balls—Boil four eggs for ten minutes and put them into
cold water; when they are cold beat the yolks in a mortar with the
yolk of a raw egg, some chopped parsley, a tea-spoonful of flour, a
pinch or two of salt, and a little black pepper, or cayenne; rub them
well together, roll them into small balls, and boil thum two minutes,

_—
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281. Brain balls.—Take a ealf’s brains, or two or three lambs’,
seald them for ten minutes, quite free from every bit of vein and
skin, beat up with seasoning the same as egg balls, adding a tea
spoonful of chopped sage; ruba tea-cup full of bread erumbs, three
tea spoonfuls of four, and a raw ezg with them. Muke them up into
ballg, rub each ball with bread, fry them with botter or lard; serve
as a garnish to cal{’s head, or as a separate side dish.

282, Curry balls.—Take bread crumbs, the yolk of an eggz boiled
hard, and a bit of fresh butter; beat togetherin a mortar, and season
with curry powder; make them into small balls, and boil or Iry
them.

BAKING MEAT, &e.

283. As buking is the only means by which the poor inhabitants
of towns for the most part can enjoy a joint of meat at home,* we
shall say a word or two upon the subject, particularly with regard to
those joints which, when they are carefully baked, most resemble
rodsted ones.  Legs and loins of pork, legs of mutton, fillets of veal,
&c., may be baked with advantage, if the meat be good and tolerably
fat. Besides the joints here enumerated, there are many others which
may be baked, providing the meat is not poor or lean. The follow-
ing are observations on baking meat by a well-experienced baker ;
they are particularly deserving the attention of & careful house-
keeper.

234, “A pig when sent to the baker prepared for baking should
have ite ears and tail covered with buttered paper, properly fastened
on, and a bit.of butter tied up in linen to baste the back with, other-
wise it will be apt to blister. 'With a proper share of attention from
the baker, this way is thought to be equal to a roasted one.

235. ** A poose prepared as for roasting, taking care to have it on
u stand, and when Tmlfduue. to turn the other side upwards. A duck
ghould be treated 1n the same way.

256. “ After a buttock of beef has been in salt about a week, well
wash it, and put it in a brown earthen pan with a pint of water, cover
the pan quite over and tightly with two or three thicknesses of cap
or foolseap paper (never use brown paper — it contains tar, &e.).
Bake for four or five hours in a moderate heated oven. A ham pro-
perly soaked may be buked in the same way.

257. “Bakers are in the habit of baking small eod fish, haddock,
and mackerel, with a dust of flour and some bits of butter put on
them. Eels, when large and stuffed. Herrings and sprats in a
brown pan, with a little vinegar and a little epice, and tied over with
paper. A hare, prepared the same as for roasting, with a few piecea
of butter and a little drop of milk put into the dish, and basted several
times, will be found nearly equal to roasting ; or cut it up, season it
properly, put it into a jur or pan, and cover it over, and bake it in a

* We hape, however, in a few years, to gee the American oven supersede the cus
tnn of dressing meat in the public bake-house.
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moderate oven for about three hours. In the same manner legs and
shins of beef, ox cheeks, &e., prepared with 2 seasoning of onions,
turnips, &c., may be baked: they will take about four hours; let
them stand till cold to skim off the fat; then warm up altogether, or
part, as you may want it.

S8, #The time that each of the above articles should take, depends
much upon the state of the oven; they should be sent to the baker in
time, and he must be very neglectful if they are not ready at the time
they are ordered.”

2589. We may be here allowed to remark, that the process of dress-
ing meat in an oven in a covered pan is more analogous to stewing
than it is to baking, It is, however, an excellent mode of cooking.
The great objection to baking meat in an open pan, and among many
other different descriptions of dishes, is the bad flavour which is apt
to be imparted to it. There is, too, another objection to baked meat,
which arises from the exclusion of the external air, or for want of a
draught. The exhulations from the meat in baking, &c., not being
carried off, they have a tendency to sodden it.

200. Dr. Kitchiner, no mean authority, deprecates the machines
which the economical grate-makers call roasters, being in fact, as he
asserts, *in plain English—ovens,” The Doctor intimates, that these
things are all very well for saving fuel, but affirms that the rational
epicure, who has been accustomed to enjoy beef well roasted, will
goon discover the difference. Notwithstanding this high authority,
we have no hesitation in stating, that meat cooked in the roaster
attached to Flavell's cooking apparatus, is as good as meal roasted
before the fire. But we ought to observe, that Mr. Flavell's roaster
has a current of air passing through it when o employed, but when
used as an oven the current of air is prevented by the introduction of
a damper. We can state from the experience of some years, that the
apparatus alluded to is a most excellent contrivance for cooking
generally.

201. * Nothing ean be more preposterous,” says Mr. Sylvester, in
his ¢ Philosophy of Domestic Economy,’ * and inappropriate, than the

revailing construction and management of a gentleman's kitchen,
fore the discovery of the stew hearths, all the culinary processes
were carried on with one immense open grate, burning as much fuel
in one day as might do the same work for ten. The cook and the
furniture of the kitchen get a proportion of this heat, the articles to
be dressed another portion, but by far the greatest quantity goes up
the chimney.

202. “The introduction of the stew hearth has in some degree
reduced the magnitude of these grates; but they are yet disgraceful
to science and common sense. In the present state (1519) of culinary
improvement, a kitchen may be fitted up with apparatus, requiring
much less labour and attention, with much less consumption of fuel ;
rendering the food more wholesome and ngreeable, and also prevent-
ing that offensive smell which has made it so often necessary to
detach the kitchen from the rest of the house.”
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203. The stew hearth is a most useful addition to the ordinary
kitchen grate, but small families of limited means are seldom
of one. A stew hearth, indeed, or a substitute for one, which may be
easily obtained, is indispensable in Prench, and indeed in good Eng-
lish cookery.

FRYING.

204. Frying, as is properly observed by Dr. Kitchiner, is often a
convenient mode of cookery; it may be performed by a fira which
will not do for roasting or boiling, and by the introduction of the pan
between the meat and the fire, things get more equally dressed.

285. Be very particular that your frying pan is perfectly clean be-
fore using it. Never uvse any oil, butter, lard, or drippings, which
are not perfectly free from sﬂﬁ, and pe fectly sweet and fresh. Aas
frying is, in fact, boiling in oil fat, it is of the first importance that
your fat should be clean, or it will spoil the Jook as well as the
Havour, and salt will prevent the meat from browning.

206, Good oil is, perhaps, the best to fry in, but sweet fresh lard,
or clarified mutton or beef suet, will answer every purpose, nearly,
if not quite as well as the best oil or butter, and, what is of greater
importance, at a much less expense, Nice elean dripping is almost
as good as any thing. After you have dane frying preserve your fat,
which, if not burat, will do for three or four fryings; but fat in which
fish has been fried will do for nothing else.

297, If your fit is not of a proper heat, your frying eannot be well
done ; this is, in short, the great secret in frying, which the young
cook ought and must acquire, The frying pan must be always sel
over a sharp and elear fire, or otherwise the fat is too long before it
becomes ready. When the fat has done hissing' or bubbling, that is,
when it is still, yon may be pretty sure that it is hot enough. It isa
good way to try the heat of your fat, by throwing a little bit of bread
mnto the pan; if it fries crisp, the fat is of the right heat—if it burns
the bread, it is too hot.

208. When your things are well done, take care and drain all the
fal from them most thoroughly, particularly those that have been
fried in bread erumbs, &e.; if you do not, your cockery will be marred.
Fried fish ought to be quite dry. This depends in a greal measure
upon the fat n which they are dressed being of a proper heat. If the
fish are well done, and are well drained of the fat, they will become
quite dry and erisp in a few minutes after they have been taken out
of the pan. If this, however, should not be the case, and the fish on
the contrary should be damp and wet, lay them on a soft cloth before
the fire, turning them occasionally till they are dry. They will
sometimes take ten or fifteen minutes drying.

209, In preparing bread crumbs in a considerable quantity, in order
to save unbroken the crust, and preserving it fit for the table, cut
your loaf into three eqnal parts, that is, cut off the bottom and top
crusts, and wse the middle part or the erumb for your frying. The
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“bread should be at least two days old. A good and cheap substitute
for ‘bread is outmeal, which will cost, comparatively speaking,
nothing.

It is scarcely necessary to refer the eook to our general remarks
upon the above operation. Frying is preferred by many persons to
broiling ; and our own opinion is, that steaks, chops, &ec., may be
dressed with mueh more ecertainty and regularity by the former, than
by the latter, method, But plenty of oil, butter, or sweet grease, must
always be used, or the frying will be imperfeet.

300. Steaks—Cut them rather thinner than for broiling ; put some
butter, or, what is much cheaper and quite as good, some clarified
dripping or suet, into an iron frying-pan, and when it is quite hot put
in the steaks, and keep turning them until they are done encugh.
The sauce for steaks, chops, cutlets, &ec., is made as follows :—Take
the chops, steaks or cutlets, outof the frying pan; for a pound of meat,
keep a table-spoonful of the fat in the pan, or put in an ounce of but-
ter ; put to it as much flour as will make it a paste; rub it well toge-
ther over the fire till they are a little brown ; then add as much boil-
ing water as will reduce it to the thickness of good cream, and a ta-
ble-spoonful of mushroom or walnut catsup, or pickle, or browning ;
let it boil together a few minutes, and pour it through a sieve to the
steaks, &c. To the above is sometimes added a sliced onion, or a
minced eschalot, with a table-spoonful of port wine, or a little escha-
lot wine. Garnish with scraped horse-radish, or pickled walnut, gher-
kins, &e. Some beef-eaters like chopped eschalots in one saucer, and
horse-radish grated in vinegar in another. Broiled mushrooms are fa-
vourite relishes to beef-steaks,

301. Beef-steaks and Onions.—The steaks are fried as directed
above; the common method is to fry the onions cut small, but the best
plan perhaps is to use onions prepared as directed in 115.

302, Sausages—Sausages are not good unless they are quite
fresh. Put a bit of butter or dripping into a frying-pan, before it gets
hot put in the sausages, shake the pan, and keep turning them (be
careful not to break or prick them in so doing); fry them over a very
glow fire Uill they are nicely browned on all sides; when they are
done, lay them ona hair sieve, place them before the fire for a couple
of minutes to drain the fat from them. The secret of frying sausages
is, to let them get hot very gradually—then they will not burst, if
they are not stale. Yoo may froth them by rubbing them with cold
fresh butter, and lightly dredge them with flour, and put them in a
cheese-toaster for a minute, The common practice to prevent their
bureting is to prick them with a fork ; but this lets out the gravy.

303. Veal Cutlets should be about halfan inch thick ; trim and flat-
ten; fry in plenty of fresh butter, or good dripping; when the fire is
very fierce, you must turn them often—but when not so, do them
brown on one side before you turn them. Make gravy of the trim-
mings, &c.; you may ndd some browning, mushroom or walnut cat-
sup, or lemon, pickle, &e. Or you may dress them as follows: Cut
the veal into pieces about as big as a crown piece; beat them with a

Py
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cleaver, dip in ero, beat up with a little sait, and then in fine breaa
crumbs; fry them a light brown in beiling lard ; serve under them
eome good gravy or mushroom sauce, which may be made in five mi-
nutes, Garnish with slices of ham, or rashers of bacon, or pork sau-
sages. Many persons prefer frying veal cutlets with ham or bacon
rashers, which will afford sufficient fat to fry them, but will be done
much gooner ; remove the rashers, and keep them warm. When the
veul is done, take it out, pour off any fat that may remain, and put into
the pan a large tea-cup full or more of gravy or broth, and a piece ot
butter rolled in flour.  When it boils, add herbs and crumbs of bread,
pour over the veal, and lay the rashers round the edge of the dish,
Garnish, sliced lemon.

B304, Sweetbreads should always be got fresh and parboiled imme-
diately. When cold cut them in pieces about three-quarters of an
inch thick, dip them in the yolk of an egg, then in fine bread crumbs
(some add spice, lemon peel, and sweet herbs;) put some clean drip-
ping into a frying-pan ; when it boils put in the sweetbreads, and fry
them a fine brown. For garnish, crisp parsley ; and for sauce, mush-
room catsup and melted butter, or anchovy sauee, or bacon, or ham.
This is called full dressing. They are dressed plain as follows: Par-
boil and slice them as before, dry them on a clean eloth, flour them,
and fry them a delicate brown; tuke care to drain the fat well from
them, and garnish them with slices of lemon and eprigs of chervil,

rs'ey, or crisp parsley, For sauce, mushroom catsup, or force meat
E:lls made as 278.

305. Lamb or Mutton Chops are dressed in the same way as veal
cutlets, and garpished with crisp parsley, and slices of lemon. If they
are bread-crumbed, and eovered with battered writing paper, and then
broiled, they are called * Maintenon cutlets.”

306. Pork Chops.—Take care that they are trimmed very neatly ;
they should be about half an inch thick; put a frying-pan on the fire,
with a bit of hatter ; as soon as it is hot, pnt in your chops, tuming
them often till brown all over, and done ; take one upon a plate an
try it; if done, season it with a little finely mineced onion, powdered
sage, and pepper and salt.  Sanee, sage and onions, or Robert sauce,

307, Fried Eggs.—Well-cleansed dripping, or lard, or fresh but-
ter, is the hest fat for frying eges. Be sore the frying-pan is quite
clean; when the fiat is hot, break two or three eogs into it; do not
turn them, but, while they are frying, keep pouring some of the fat
over them with a spoon ; when the yolk just begins to look white,
-vhich it will in abont a couple of minutes, they are done enongh; the
white must not lose its transparency, but the yolk be seen blushing
through it. If they are done nicely, they will look as white and de-
licate as if they had been poached; take them up with a tin slice,
drain the fat from them, trim neatly, and send them up with toasted
bacon round them. For Frying Fish, see section Fish, p. 66, par.
193, §c.

-
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BROILING.

308. Let your gridiron be quite clean, particularly between the
bars, and keep it bright on the top. Before using il, you should be
careful to make the bars thoroughly hot, or otherwise that part of the
meat which is covered by the bars will not be equally done with the
other parts of the steak or chop.

308, Chops, steaks, or slices for broiling, should be from half to
three quarters of an inch in thickness; if too thick, they will be done
outside before the inside—and if too thin, they will be dry and
gravyless.

310. In broiling, a brisk and elear fire is indispensable, and to
obtain this you should prepare your fire in time, so that it may burn
clear. It is a good plan to lay over a pretty stiong fire a luyer of
cinders, or coke; some use charcoal, but cinders or coke are equally
good.  If your fire is not bright you eannot give the nice brown ap-
pearance to the meat, which is not only pleasing to the eye, but 1s
relishing to the taste,

311. The bars of the best gridirons are made coneave, terminating
in a trough to catch the gravy,-and keep the fat from falling into the
fire and mnking a smoke, which will spoil both the appearance and
taste of the broil. Before using the gridiron the bars should be
rubbed with clean mutton suet. The cook should watch the moment
when the broil is done. Send it to the table immediately on a hot
dish, from whence it should be transferred to the mouth all hot!—
smoking hot!!! The upright gridiron, which is made of strong wire
and may be now bought in the streets for a few pence, is, as Dr.
Kitchiner avers, the best, as it can be used at any fire, without fear
of smoke, and the trough under it preserves all the gravy. The
Dutch oven, or bonnet, may be substituted for the gridiron, when the
fire is not clear.

312. Steaks and Chops.—Meat ta be broiled shonld be hung till it
is tender; the inside of a sirloin of beef, cut into steaks, is greatly
preferred by most people. But steaks are generally cut from the
rump (the middle is the Lest), about six inches long, four inches wide,
and lalf an inch thick. Do not beat them, it makes them dry and
tasteless.  Steaks should be done quickly; for this purpose, take enre
to have a very clear brisk fire, throw a little salt on it, make the
gridiron hot, and set it slanting to prevent the fat from dropping into
the fire, and making a smoke, It requires more practice and care
than is generally supposed to do steaks to a nicety; and for want of
these little attentions, this very eommon dish, which every body is
supposed capable of dressing, seldom comes to table in perfection.
Some like 1t under, some thoroughly, done. It is usual to put a
table-spoonful of catsup, or a little minced eschalot, into a dish before
the fire, while you are broiling; turn the steak with a pair of steak-
tongs; it will be done in about ten or fifteen minutes; rub a bit of
butter over it, and send it up garnished with pickles and finely scraped
borse-radish. Serve with the usual sauces.
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313. Kidneys.—Cut them through the long way, score themn,
sprinkle a little pepper and salt on them, and run a wire skewer
through them to keep them from curling on the gridiron, so that they
may be evenly broiled. Broil them over a very clear fire, turning
them often till they are done; they will take about ten or twelve
minutes, if the fire 1s brisk : or, fry them in butter, and ‘make gravy
from them in the pan (after you have taken out the kidneys), by put-
ting in a tea spoonful of flour; as soon as it looks brown, put in as
much water as will make gravy; they will take five minutes more
to fry than to broil. Serve with the usual sauce. Some cooks cho
a few parsley leaves very fine, and mix them with a bit of fres!
butter and a little pepper and salt, and put a little of this mixture on
each kidney.

314. A Fowl or Rabbit.—Pick and truss it the same as for boil-
ing, cut it open down the back, wipe the inside clean with a cloth,
eeason it with a little pepper and salt, have a clear fire and set the
gridiron at a good distance over it, lay the chicken on with the inside
towards the fire (you may egg it and strew some grated bread over
it), and broil it till it is a fine brown; take care the fleshy side is not
burnt. Lay it on a hot dish, pickled mushrooms or mushroom sauce
thrown over it, or parsley and butter, or melted butter flavoured with
mushroom catsup. Garnish with slices of lemon, and the liver and
gizzard, slit and notched, seasoned with pepper and salt, and broiled
nicely brown.

315. Pigeons—Clean them well, and pepper and salt them; broil
them over a clear slow fire; turn them often, and put a little butter
on them; when they are done, pour over them either stewed or
Eickied mushrooms, or catzup and melted butter. Garnish with fried

read crumbs, or sippets. Or, when the pigeons are trussed for broil-
ing, flat them with a cleaver, taking care not lo break the skin of the
backs or breast; season them with pepper and salt, a little bit of but-
ter, and a tea spoonful of water, and tie them close at both ends; so,
when they are brought to table, they bring their sauce with them
Egg and dredge them well with grated bread (mixed with spice and
sweet nerbs), lay them on the gridiron, and turn them frequently ; if
your nre is not very clear, lay them on a sheet of paper well but
tered, to keep them from getting smoked. They are much better
broiled whole.

BRAISING, GLAZING, BLANCHING, LARDING, AND
BONING.

316. A braiser, or braising pan, is a sort of ohlong camp kettle,
with a bordered lid, on which, and secured by the border, is put small
burning coal, charcoal, or wood ashes. The lid should fit the pan as
close as ible.

317. Braising. To braise your meat, put the meat into the braiser
(a good stew-pan will answer the purpose, but not well) ; then
sover r.hea meat with thick slices of fat bacon ; lay round it six or eight
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onions, & bunch of sweet herbs, some celery, and if it be to brown,
some thick slices of carrots; meat trimmings, or fresh meat bones, a
pint and a half of water, or the same quantity of stock, which will
make it richer than water will; over the meat lay a sheet of white
paper, season and put the pan, with the lid well fastened down and
tight, over a moderately hot stove, rather slow. It will require two
or three hours, according to its size or quality. The meat and gravy
are then put into a colander to drain, but be sure to keep it quite hot,
ekim the gravy very carefully, and boil it as quick as you can till it
thickens ; then glaze the meal—and if it has been larded, put it into
the oven for a few minutes.

31B. (lazing consists in covering meat with a preparation ealled
glaze, which is strong gravy boiled as quick as possible till it thickens,
ns directed in braising. The glaze is put on with a brush kept for
the purpose. Hams, tongues, and stewed beef, may be thus glazed,
of thought proper.

319. Blanching is performed by putting the article in cold water
over the fire, and when it boils up, take it out and plunge it into cold
water, and let it remain till quite cold. This will make it white and

lump. Tongues, palates, &ec., are said to be blanched, when after
ong boiling the skin can be easily peeled off.

320. Larding and Forcing. Possess yourself of larding ping of
different sizes; cut slices of bacon into bits of proper length, quite
smaoth ; pierce the skin and a very little of the meat with the larding
pin, leaving the bacon in; the two ends should be of equal length
outwards. Lard in rows the size you think proper. Forcing is
nothing more than stuffing fowls, &o., with force meat, which is
generally put in between the skin and the flesh.

321. Boning. To bone any bird, the cook should begin first to
take out the breast-bone; she will then have sufficient space to
remove the back with a sharp small knife, and then she must take
out the leg bones. The skin must be preserved whole, and the meat
of the leg be pushed inwards,

COLOURINGS, THICKENINGS, FLAVOURINGS, SEASON-
INGS, STOCKS, GRAVIES, SAUCES, STUFFING, FORCE-
MEAT, AND CLARIFYING.

Having laid down, as we trust, clearly and fully, under the pre-
ceding heads, all that is necessary to be known, generally speaking,
with regard to ordinary dishes, we shall now proceed to treat of those
preparations which are employed in the compounding of made dishea.
together with those articles which the prudent, eare-taking cook wil
always keep by her as stores, ready to be uvsed when wanted. By
. mutﬁa dishes' we mean not only those commonly o called, but also
those in the dressing of which other articles are sometimes, or al-
ways, used by way of stuffing, seasoning, &c.—such, for instance, as
geese, ducks, and roest pork. This done, we shall then give dires-
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tions for the choice of meat, fish, and ponltry, recipes for cooking
them, and the best mode of carving them, under separile heads.
Recipes for cooking all other dishes, will also, of course, be given.

COLOURING, OR BROWNING.

322, The greater part of the preparations for colouring are very
unwholesome, or, in other words, very indigestible. They are em-
ployed to give the appearance of richness, but they are worse than
useless, being used for the silly purpose of pleasing the eye only,
generally at the expense of the stomach and taste.  Most of the pre-
parations for colouring are a medley of burnt butter, spices, catsup,
wine, flour, and other things not necessary to mention. A French
writer says, the generality of cooks calcine bones till they are as
black as a coal, and throw them hissing hot into the stew-pan, to give
a brown colour to their broths and soups. These ingredients, under
the appearance of & nourishing gravy, envelop our food with stimulat-
ing acil and corrosive poison. Such things as essence of anchovy are
frequently adulterated with eolouring matters containing red lead!
The following recipes for colouring are pretty harmless, and, except
for the purpose of pleasing the eye, as useless as they are innocent,

Some persons, instead of colouring or browning their soups after
they are made, brown the meat of which they are intended to be
made, by putting it into a stew-pan with a little batter, salt, and pep-
per, burt without water ; then covering it close, placing it over a clear
fire, all the time shaking it to keep it from sticking to the pan, till
the meat becomes of a light brown, when the liquor of which the soup
or gravy is to be made is added.

The best colouring is, perhaps, the following : Half a pound of
powdered lump sugar and a table-spoonful of water, put into a clean
saucepan, or frying-pan, and set over a slow fire and stirred with a
wooden spoon till it is of a fine brown eolour, and begins to smoke ;
then add an ounce of salt, and dilute by degrees with water, till it is
of the thickness of soy ; boil, take off’ the scum, and put it into well-
corked bottles; or you may, provided you do not wish to keep the
above by yon, colour your gravies or soups by pounding a tea-spoonful
of lump sugar, and pulting it into an iron spoon, which hold over a
quick fire till the mixture becomes of a dark-brown colour ; mix with
the soup or gravy while it is hot. Some persons use butter in the
first mixture instead of water.

Toasted bread, quite hard and of a deep brown, not burnt, may be
put into the boiling gravy, withont stirring, ard then carefully strain
off the gravy without any crumbs of bread in it. You may alsu
colour with flour browned on a flat-iron over tue fire. arious Aavour
ing articles serve also the purpose of colouring.
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THICKENINGS.

323. Flour, or some other farinaceous article, is, or ought to be, the
hasis of all thickenings; starch of potatoes, or indeed any other pure
sturch, is a good substitute for flour. 'We do not recommend pre-
parations of Carraghan moss, ivory dust, or eggs; they are trouble-
some, and not at all necessary. A table-spoonful of patatoe or any
ather starch, such as arrow-root, mixed in two table-spoonsful of eold
water, and stirred into soup, sauce, or gravy, &c. and afterwards sim-
mered, just before serving, will thicken a pint. Flour will alse
apswer the same purpose. In large establishments, the following
thickening is menerally kept ready prepared ; the French call it roux ;
it is thus made: Put some fresh butter, if clarified the better, (or
some use the skimmings of the pots, clean and not impregnated with
vegetables)) into a stew-pan over a clear slow fire; when it is melted,
add fine flour sufficient to make it the thickness of paste; stir well
together when over the fire, for ten or fifteen minutes, till it is quite
smooth and of a fine “ yellow-boy™* colour. Do all this gradually and
patiently, or you will spoil your thickening by getting it burnt, or
giving to it a bornt flavoor, which will spoil your gravy, &c. Poor
it into an earthen pan for vse, it will keep for a fortnight; and if,
when cold, it is thick enough to be cut with a knife, a large spoonful
will be enongh to thicken a quart of gravy, &c. Most made dishes,
such as sauces, soups, and ragouls, are thus thickened. The broth
or soup, &e,, to which the thickening is put, must be added by
degrees, so as to incorporate them well together. To eleanse or
finish a sauce, put into a pint two table-spoonsfal of broth, or warm
water, and put it by the side of the fire to raise any fat, &c., which
must be carefully removed as it eomes to the top.

We would strongly recommend mistresses of families, particularly
those residing in the country, where potatoes are cheap, to keep a
good stock of potatoe starch always by them. 1f kept dry and from
she air, it will keep almost for any length of time. Damaged po-
tatoes will yield starch or mucilage, if raw. It may be made from
the old potatoes, when by germination in the spring they have be-
zome untit for the table, or from the refuse of a newly galzered crop
m the antumn, The starch will be found extremely useful, not only
mn a thickening, but also for mixing with wheat flour in making
bread, &e. Starch may be made, and is made, from various vege-
table substances, and used as a substitute for corn flour.  The follow-
ing is the mode of making potatoe starch; arrow-root starch and all
other starches are made by a similar process:

The potatoes muost be carefully washed and peeled, and every
apeck removed; provide yourself with a number of deeg dishes, ac-
cording to the quantity of starch you wish to make; for every ponnd
of potatoes to be prepared in each dish, put a quart of clear water;
grate them into the water on a bread grater; stir it up well, and then
pour it through a hair sieve, and leave it ten minutes to settle, o1
till the water is quite clear; then pour off the water, and put toite
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uart of fresh water: stir it up, then let it settle, and repeat thie till
?he waler is quite clear. You will at last find a fine white powder
at the bottom of the vessel; lay thison a piece of paper in a hair
sieve to dry, either in the sun or before the fire; when thoroughly
dry, it is ready for use, It is perfectly tasteless, and may be used to
thicken melted butter, instead of flour. A great deal of the arrow-
root sold in the shops is neither more nor less than potatoe starch.
Though we strongly recommend it as eflectual and economical for
the above purpose, for an invalid it is very inferior in strength and
nutricions qualities to the Indian arrrow-rool starch.

324. White Thickening.—Put half a pound of good butter into a
sauce-pan, and melt over a_slow fire, then drain the butter and take
out the buttermilk, then add to the butter enough flour to make a
thin paste, and place it on the fire for fifteen minutes, taking care not
to let it eolour. Pour it into a pan and let it stand until wanted.

FLAVOURINGS.

325, Judiciously prepared flavourings are of the first importance
in the higher branches of cookery, and indeed, they are indispensably
necessary in all descriptions of made dishes. The principal agents
employed for flavouring are mushrooms, onions, anchovy, lemon juice
and peel, vinegar, wine, especially claret, sweet herbs, and savoury
spices. A good housewife will always take care to have a stock of
the principal ﬂuourinfs by her ready for use, as occasion may re-
quire. They nre easily prepared for keeping, and the making of
essences and flavoured vinegars, &c., from the herbs, is a very agree-
able employment, and ane highly becoming a good wife and mistress
of a family. We by no means wish to undervalue elegant accom-
plishments in ladies, but accomplishments after all are but ornaments,
whereas good housewifery is an essential ; so thought our ancestors
two hundred years ago, and so continue to think all those who set a
proper value on the comforts of domestic life.  Markham, in his
English Housewife, 1637, says, “to speak then of the knowledge
which belongs to our British housewife, 1 hold the most principal to
be a perfeet skill in cookery. She that is utterly ignorant therein,
may not, by the lawes of strict justice, challenge t{m freedom of mar-
riage, because, indeed, she can performe but half her vow ; she may
love and obey, but she cannot cherish and keepe her husband.”
Having snid enough, we trust, to induce young ladies, particularly in
the above quotation, to take our advice into their consideration, we
shall proceed 1o make a few observations on taste, as intimately con-
nected with this part of our subject.

A correct taste is a qualification which every cook ought to possess,
but few persons natorally do possess it, and therefore, the palate re-
quires to be cultivated as much in the culinary art, as the eye in the
art of drawing. But tastes differ in different persons, and therefore,
the cook, in providing a dinner, ought, if possible, to consult the tastes
of tne partifs who are to eat it, rather than her own. This subject
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however, if pursued, will run us out to a much greater extent than
our limits will allow, and, after all, we should not be able to lay down
any definite rules of taste. There is one direction which we shall
give, and which a cook will find it worth her while to attend to,
namely, whenever she finds the palate become dull by repeatedly
tasting, one of the best ways of rgff:sking il is Lo maslicale an apple,
or to wash her mouth well with milk,

FLAVOURINGS, ESSENCES, POWDERS, &e.

326. To prepare sweet Herbs for keeping.—It is highly desirable,
according to the taste and style of living of the family, that prepara-
tions of sweet herbs, either in powder, dried bunches (the powder is
best,) or in the form of essences and tinctures, be always kept at
hand, ready for use. The following is the best way of preparing
them :—Gather your herbs, including thyme of the varions sorts,
marjoram and savoury, sage, mint, and balm, hyssop and pennyroyal,
when they are come to full growth, just before they begin to flower ;
when they must be gathered perfectly free from damp, dust, dirt, and
insects. Cut off the roots, and tie the herbs in small bundles Dry
as quick as possible, either in the sun, in a dutch oven before the fire,
or in a dry room with a thorough draught. When quite dry, pick off
the leaves, and rub them 1ill they are redoced to a fine powder, when
boltle close for use. Seeds of parsley, fennel, and celery, should be
kept for the purpose of flavouring, when the green herb cannot be
obtained. ,

327, Savoury Soup Powder is compounded of parsley, winter sa-
voury, sweet marjoram, and lemon thyme, of each two ounces ; sweet
basil, one ounce ; verbinia leaves and knotted marjoram, of each half
an ounce; celery seed and bay leaves (some leave out the bay leaves,)
of each two drachms, Dry in a Dutch oven, thoroughly, but not to
scorch; then rub the leaves to a fine powder. The seeds will be best
ground, but pounding will do; sift all through a hair sieve, and bottle
for use. This is an excellenl compound.

328, Curry Powder may be made almost, if not altogether, as good
as the Indian, by taking three ounces of coriander seeds; turmeric
two or three ounces; black pepper, mustard, and ginger, one ounce
of each ; allspice and lesser cardamons, half an ounce each, and eumin
seed, a quarter of an ounce. Put the ingredients in a cool oven for
the night; thoroughly poond and mix together, and close bottle for
use. Do not use cayenne in a curry powder. -

320. Powder for Ragouts.—A good powder for flavouring ragouts
is compounded of salt, one ounce; mustard, lemon peel, and black
pepper, ground, of each half an ounce; allspice and ginger, ground,
nutmeg, grated, and cayenne pepper, of each a quarter of an ounce,
Dry in a Dutch oven before a gentle fire; pound in a mortar, and sift
through a hair sieve.

330. Powder for Brown made dishes.—Black pepper and Jamaica,
ground, of each half an ounce ; nutmeg, grated, half an ounce; cinna-
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mon, in powder, a quarter of an ounce ; cloves,one drachm; dry; finely
powder and bottle.

331. Powder for White made dishes.—White pepper half an
ounce ; nutmeg a guarter of an ounce; mace one drachm; dried le-
mon peel, grated, one drachm.

332, Preserved Orange and Lemon Peels—Shave the thin skin,
without a particle of white, off your superfluous Seville orange and lemon

el; put in a mortar, with a small lump of dried sugar to each peel ;

at them well till the rind and sugar be blended together in a kind
of marmalade ; let the mixture be pressed close in a bottle, with a
tea-spoonful of brandy at top, and secure from the air with a cork or
bladder. This will be found a better flavouring, and more handy than
grating dry rinds.

333, Essences, or Tinctures of Herbs, &c.—Combine their essen-
tial oils with good tasteless spirits (which is better than brandy, and
much cheaper) in the proportion of one drachm of essential oil to twa
ounces of spirits; or fill a wide-mouthed bottle with the leaves, seeds,
roots, or peel, perfectly dry, then pour over them spirits of wine, vine-
gar, or wine; keep the mixture steeping in a warm place, not hot,
for twelve or fourteen days, when strain and bottle close for use. Bot-
tles with glass stoppers are best, These essences are very handy, and
are to be had all the year round.

334. Essence of Anchovies.—Purchase the best anchovies, that
have been in pickle about a year. Pound twelve of them in a mortar
to a pulp, then put them into a well-tinned saucepan, by the side of
the fire, with two table-spoonfuls of best vinegar sherry, or brandy, or
mushroom catsup ; stir it very often till the fish are melted, then add
filteen grains in weight of the best cayenne pepper ; stir it well, then
rub it through a hair sieve with a wooden spoon; bottle and cork
very tight with the best cork. When the bottle i1s opened, cork it
well again with a new cork, as the least air spoils it. That which re-
mains in the sieve makes a pleasant relish for breakfast or lunch, with
bread and butter. Ifa large guantity is made, press it down in small
jara.  Cover it with clarified butter, and keep it in a cool place.

335, Anchovy Powder.—Pound the anchovies in a mortar, rub them
through a sieve, make them into a paste with the finest flour, dried,
roll it into thin cakes; dry them before a slow fire; when quite crisp.

und or grate them to a fine powder, and put into a well-stopped

tie. It will keep good for years, and is a savoury relish sprinkled
on bread and butter,

336. Oyster Powder.—QOpen the oysters carefully, so as not to cut
tham, except in dividing the gristle from the shells; put them into a
mortar ; add about two drachms of salt to a dozen oysters, pound them
and rub them throogh the back of a hair sieve, and put them into a
mortar again, with as much flour, thoroughly dried, as will make
them into a paste; roll it out several times, and lastly, flour it and
roll it out the thickness of half a crown, and divide it into pieces
about’an inch square ; lay them in & dutch aven before the fire, take
care they do not burn, turn them every half hour, and when they
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pegin to dry, crumble them ; they will take about four hours to dry ;
then pound them fine, sift them, and put them into bottles ; seal then.
over.

337. Spirit of mived Herbs—Take winter savoury, lemon thyme,
sweet basil, and lemon rind, celery seed one drachm, steep them in a
pint of spirits of wine. Then drain and bottle the lignor. The herbs,
after draining, will keep two or three weeks, and may be used for fla-
vouring.

838, Tincture of Lemon or Seville Orange Peel —Half fill a wide-
mouthed bottle with good spirits; shave the thin rind off' the lemon,
and put it into the bottle until it is full: it may be either strained off
into bottles, or suffered to remain on the rind.

330. Spirits of mixed Spice—Black pepper one ounce, allspice
half an ounce, both finely powdered ; nutmeg quarter of an ounce,
grated ; infuse in & pint of spirits of wine, strain, and bottle.

MADE DISHES,

There is little to be added to our general remarks on this subject,
under the heads of Stewing, Hashing, Thickening, Flavouring, &c.
Made dishes are almost innumerable. They are, however, nothing
more than meat, poultry, or fish, stewed very gently till they are ten-
der, with a thickening sauce of some kind or other poured over them,
Their difference consists in their Havour, which may be so modified
by an ingenious cook as to make them almost endless, Let our pre-
liminary remarks on these subjects be well studied. We subjoin a
few receipts.

340. Culf's Head.—Take the half of one, with the skin on; put it
into & large stew-pan, with as much water as will cover it, a knuckle
of ham, and the usual accompaniments of onions, herbs, &c., and let
it simmer till the flesh may be separated from the bone with a spoon ;
do =0, and while still hot cut it into as large a sized sqnare as a piece
will admit of ; the trimming and half the liquor put by in a tureen ;
to the remaining half add a gill of white wine, and reduce the whole
of that, by quick boiling, till it is again half consumed, when it should
be poured over the large square piece, in an earthen vessel, sur-
rounded with mushrooms, white buttoned onion, small pieces of
pickled pork, halfan inch in breadth, and one and a half in length, and
the tongue in slices, and simmered till the whole is fit to serve up;
some brown force meat balls are a pretty addition, After this comes
from table, the remains should be eut up in small pieces, and mixed up
with the trimmings and liquor, which (with a little more wine,) pro-
perly thickened, will make a very good mock turtle soup for a futura
oceasion.

341. Hushed Meat.—Cut the meat into slices about the thickness
of two shillings, trim off all the sinews, skin, and gristle, put nothing
in but what is to be eaten, lay them on a plate ready; prepare your
suuce to warm in it, put in the meat, and let it simmer gently till it
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18 thoroughly warm; do not let it boil, as that will make the meat
tough and hard.

342. Hashed Beef or Mutton.—One tea-spoonful of Harvey sauce,
one of Tomata sauce, the same quantity of any other sauce; pepper,
salt, cayenne, half a wine glass of port wine, and a couple of cupsi-
cums cut fine ; mix with the remains of the gravy of the preceding
duny, of beef or mutton ; if necessary to thicken, add one shake of the
flour dredger. This is a good hash.

343, Sandwiches are an elegantand convenient luncheon, if nicely
prepared ; the bread should be neatly cut with a sharp knife; what-
ever is used must be carefully trimmed from every bit of skin, gristle,
&c., and nothing must be introduced but what you are absolutely cer-
tain will be acceptable to the mouth.

344. A good Scotch Haggis.—Make the haggis-bag perfectly
clean ; parboil the draught, boil the liver very well, soas it will grate,
dry the meat before the fire, mince the draught and a prelty large
piece of beef very small; grate about half of the liver, mince plenty
of suet and some onions small ; mix all these materials very well to-
gether, with a handful or two of the dricd meal ; spread them on the
table, and season them properly with salt and mixed spices; take any
of the scraps of beef that are {eﬂ from mineing, and some of the wa-
ter that boiled the draught, and make about a quart of good stock of
it; then put all the haggis meat into the bag, and that broth in it;
then sew up the bag, but be sure to put out all the wind before you
sew it quite close. 1If you think the bag is thin, you may put it in
a cloth, Ifit is a large is, it will take at least two hours boiling.

345, Mr. Phillips's M:F-S‘tew.--'l‘ake five thick mutton chops, or
two pounds oft the neck or loin; two pounds of potatoes, peel them,
and cut them in halves; six onions, or half a pound of onions, peel
and slice them also. First, put a layer of potatees at the bottom of
your stew-pan, then a couple of chops and some of the onions; then
again polatoes, and so on, till the panis quite full ; a small epoonful
0? white pepper, and about one and a half of salt, and three gills of
broth or gravy, and two tea-spoonfuls of mushroom catsup; cover all
very close in, so as to prevent the steam from getting out, and let
them stew for an hour and a half on a very slow fire. A small slice
of bam is a great addition to this dish. Great care should be taken
not to let it burn. \

346, Mutton. Chops delicately stewed, and good Mutton Broth.—
Put the chops into a stew-pan with cold water enough to cover them,
and an onion ; when it is coming to the boil, skim it, cover the pan
close, and set it over a very slow fire till the chops are tender; if
they have been kept a proper time, they will take about three-quarters
of an hour very gentle simmering. Send up turnips with them—they
may be boiled with the chops; skim well, and then send all up in a
deep dish, with the broth they were stewed in.

847, Minced Collops—Take beef, and chop and mince it very
emall, to which add some salt and pepper; put this, in its raw stale,
into small jurs, and pour on the top some clarified butter. When in-
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tended for nse, put the clarified hutter into a fiying-pan, and slico
eome onions into the pan,and fry them. Add a little water to it, and
then put in the minced meat, Stew it well, and in a few minutes it
will be fit to serve up.

348. Brisket of Beef, stewed—This is prepared in exactly the
same way as *soup and bouilli,”

349. Harricot of Beef.—A stewed bricket ent in slices, and sent up
with the same sauce of roots, &c.,as we have directed for harricot of
mutton, is a most excellent dish, of very moderate expense.

350. Salt Beef, baked —Let a buttock of beef, which has been in
salt abont a week, be well washed and put into an earthen pan, with
a pint of water; cover the pan tight with two or three sheets of
foolscap paper; let it bake four or five hours in a moderately heated
oven.

351. Beef baked like red deer, to le eaten cold —Cut buttock of
beef longways, beat it well witha rolling pin, and broil it ; when it is
cold, lard it, and macerate it in wine vinegar, salt, pepper, cloves,
mace, and two or three bay leaves, for two or three days; then bake
it in rye paste, let it stand till it is cold, and fill it up with butter; let
it stand for a fortnight before it is eaten.

352, Shin or Leg of Beef, stewed.—Have the bone sawed in three
or four pieces, and the marrow either taken out, or stopped with paste,
Cover with cold water, and having skimmed it clean, add onions, car-
rot, celery, sweet herbs, and spice.  Let the whole stew very gently
three hours and a half or four hours  Meanwhile, cut up the red part
of two or three carrots, two or three tugnips, peel two dozen button
onions, boil them, and drain them dry; as the onions and turnips
ghould retain their shape, aud the earrots require longer to boil, they
ought to be pot in u quarter of an hour earlier. Do not let them be
over-done.  When the meat is quite tender, take it out with a slice,
and strain the soup, ‘Thicken the soup with a small tea-cup full of
flour, mixed either with a little butter, or the fat of the soup, Stir
thie well in till it boils, and is perfeetly smooth; if not, it must be
strained through a tamis, and carefully skimmed, and then returned
to warm the vegetables, The meat may be served whole, or scraped
from the bones, and ent in pieces, Season the soup with pepper, salt,
and a wine glass each of port wine and mushroom catsup, and pour
over the meat; or, if necessary, put the meat in n stew-pan to warm.
Serve all together. Curry may be added, if approved—also, force
meat balls,

353. Hare.—Instead of roasting a hare, stew it; if young, plain—
if an old one, lard it.  The shoulders and legs ehould be taken off, and
- the back cut in three pieces; these, with a bay leaf, half a dozen es-
chalots, one onion pierced with four cloves, should be laid with as
much good vinegar as will cover them, for twenty-four hours in a deep
dish. In the meantime, the head, the neck, ribs, liver, heart, &e., should
be browned in frothed butter, well seasoned ; add half a pound of lean
bacon, cut in small pieces, a large bunch of herbs, a carrot, and a few
allspice. Simmer these in a quart of water till it is reduced to about
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half the quantity, when it should he strained, and those parts of the
hare which have been infused in the vinegar, should (with the whole
contents of the dish) be added to it, and stewed till quite done. Those
. who like onions may brown half a dozen, stew them in part of the
gravy,and dish them round the hare.  Every ragoiit should be dressed
the day before it is wanted, that any fat which has escaped the skim-
ming spoon may with ease be taken off when cold.

354, Jugged Hare.—Wash it very nicely, eut it up in pieces proper
to help at table, and put them into a jugging pot, orinto a stone Jar,
just sufficiently large to hold it well ; put in some sweet herbs, a roll
or two of rind of a lemon, and a fine large onion with five cloves stuck
in it ; and if you wish to preserye the flavour of the hare, a quarter of a
pint of water ; if you are for a ragoiit, a quarter of a pint of claret or
port wine, and the juice of a lemon, Tie the jar down closely witha
bladder, so that no steam can escape; put a little hay in the bottom of
the saucepan, in which place the jar; let the water boil for about
three hours, according to the age and size of the hare (take care it is
not over-done, which is the general faunlt in all made dishes)) keep-
ing it boiling all the time, and fill up the pot as it boils away. When
quite tender, strain off gravy from fat, thicken it with flour, and give
it a boil up; lay the hare in a sonp dish, and pour the gravy to it,
You may make a pudding the same as for roast hare, and boil it in a
cloth, and when you dish your hare, eut it in slices, or make force
meat balls of it for garnish. For sauee, currant jelly, Ora much
easier and quicker way of proceeding is the following : Prepare the
hare as for jugging ; put it into a stew-pan with a few sweet herbs,
half a dozen cloves, the same of allspice and black pepper, two large
onions, and a roll of lemon peel ; cover it with water; when it boils,
skim it clean, and let it simmer gently till tender (about two hours ;)
then take it up with a slice, set it by a fire to keep hot while you
thicken the gravy; take three ounces of butter and some flour, rub
together, put in the gravy, stirit well, and let it boil about ten mi-
nutes; strain it through a sieve over the hare, and it is ready.

335. Stewed Rump Steaks.—The stenks must be a little thicker
han for broiling ; let them all be the same thickness, or some will ba
done too little, and others too much. Put an ounce of butter into u
stew-pan, with two onions; when the butter is melted, lay in the
rump steaks, iet them stand overa slow fire for five minutes, then
tarn themn, and et the other side of them fry five minutes longer, Have
teady boiled a pint of button onions; they will take from half an hour
to an hour; put the liquor they were boiled in to the steaks; if there
is not enough of it to cover them, add broth or boiling water to make
up enough for that purpose, with a dozen corns of bFat:k pepper, and
a little salt, and let them simmer very gently for about an hour and
a half, and then strain off as much of the liquor (about a pint and a
half}) as you think will make the sauce, Put two ounces of butter in
& stew-pan; when it is melted, stir in as much flonr as will make it
into a stiff’ paste; some add thereto a table-spoonful of claret or port
wine, the same of mushroom catsup, half a tea-spoonful of salt, and
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a quarter of a tea-spoonful of ground black pepper; add the liquor by
degrees, let it boil up for fifteen minutes, skim it, and strain it ; serve
up the steaks with the onions round the dish, and pour the gravy
over it

396. Broiled Rump Steaks with Onion Gravy.—Peel and slice
two large onions, put them into a quart stew-pan, with two table
spoonfuls of water; cover the stew-pan close, set it on a slow fire till
the water has boiled away, and the anions have got a little browned,
then add half a pint of good broth, and boil the onions till they are
tender; strain the broth from them, and chop them very fine, and sea-
son with mushroom catsup, pepper, and salt; put the onion into it,
and let it boil gently for five minutes, pour it into the dish, and lay
it over a broiled rump steak. If instead of broth you vse good beef
gravy, it will be superlative. Stewed cucumber is another agree-
able accompaniment to rump steaks,

357, Bubble and Squeak,—For this, as for a hash, select those parts
of the joint that have been least done; it is generally made with
slices of cold boiled salted beef, sprinkled with a little pepper, and
just lightly browned with a bit of butter,in a frying-pan; if it is
ried too much, it will be hard. Boil a cabbage, squeeze it quite dry,
and chop it small; take the beef out of the frying-pan, and lay the
cabbage in it; sprinkle a little pepper and salt over it; keep the pan
moving over the fire for a few minutes, lay the cubbage in the middle
¢f the dish, and the meat round it.

358. Hashed or minced Veal.—To make a hash, cut the meat into
into slices: to prepare minced veal, mince it as fine as possible (do
not chop it); put it into a stew-pan with a few spoonfuls of veal or
mutton broth, or make some with the bones and trimmings, as ordered
for veal cutlets, a little lemon peel minced fine, a spoonful of milk or
cream ; thicken with butter and flour, and season it with salt, a table-
spoonful of lemon pickle or basil wine, or a pinch of curry powder.
It you have no cream, beat up the yolks of a couple of eggs with a
little milk ; hine the dish with sippets of lightly toasted bread.

359. To make an excellent Ragoiit of cold Veal.—Either a neck,
loin, or fillet of veal will furnish this excellent ragofit with a very
little expense or trouble, Cut the veal into handsome cutlets; put a
piece of butter, or clean dripping, into a frying-pan; as soon as it is
hot, flour and fry the veal of a light brown; take it out, and if you
have no gravy ready, put a pint of boiling water into the frying-pan,
give it a boil up for a minute, and strain it in a basin while yon make
some thickening in the following manner: Put about an ounce of
butter into a stew-pan ; as soon as it melts, mix it with as much flour
as will dry it up; stir it over the fire for a few minutes,and gradually
add lo it the gravy you made in the frying-pan; let them simmer
together for ten minutes; season it with pepper, salt, a little mace,
and a wine-glassful of mushroom eatsup or wine; strain it through a
tamis to the meat, and stew very gently till the meat is thoroughly
warmed, If you have any ready boiled bacon, cut it in slices, anc
put it to warm with the meat.
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360 Veal Olives.—Cat half & dozen slices off & fillot of veal, half
an meh thick, and as Inng and square as you can; flat them with a
chopper, and rub them over with an egir that has been beat on a plate;
cut some fat bacon as thin as possible, the same size as the veal; lay
it on the veal, and rub it with a little of the egg; make a little veal
foree meat, and spread i very thin over the bacon ; rall up the olives
tight; rub them with an egg, and then roll them in fine bread erumbhs;
put them on a lark-spit, and roast them ot a brisk fire ; they will take
thrée-quarters of an hour.  Rump steaks are sometimes dressed this
way.  Mushroom sauee, brown or bee! gravy,

361, Knuckle of Veal to ragoit.—Cut the knuckle of veal into
slices of abuut hall’ an inch thick ; pepper, salt, and flonr them; fry
them a light brown ; put the trimmings i a stew-pan, with the bone,
hroke in severnl places; an onion shred, a head of celery, a bunch of
sweet herbs, and two blades of broised mace; pour in warm water
enough to cover them about an inchi; cover the pot close, and let it
stew very gently for a couple of hours; strain it, and then thicken it
with flour and butter; put 10 a spoonful of catsup, a glass of wine,
and juice of half a lemon; give it a boil up, and strain into a clean
stew-pan ; put in the meat, make it hot, and serve vp. If celery 18
not to be had, use a carrot instead, or Ravour it with celery seed.

362, Scotch Collops.—The veal must be cut the same as for cut-
lets, in pieces about as big as a crown piece; flour them well, and
fry them of a light brown, in fresh butter; lay them ina stew-pan;
dredge them over with Hour, and then put in as much boiling water
as will cover the vea , pour this in by degrees, shaking the stew-pan,
and set it on the fire; when it eomes to a boil, take off the scum, put
in an onion, a blade of mace, and let it simmer very gently for three-
quarters of an hour; lay them on a dish, and pour the gravy through
a sieve over them, Lemon juice and peel, wine, catsup, are some-
times added. Add curry powder, and yon have eurry collops.

363, Slices of Ham or Bacon.—Ham or bacon may be fried, or
broiled on a gridiron over a clear fire, or toasted with a fork; take
care to slice it of the same thickness in every part. If you wish it
curled, cut it in slices about two inches long (if longer, the ontside
will be done too much before the inside is done enough)y; roll it up,
and put a little wooden skewer through it; put it in a cheese-loaster,
or dutch oven, for eight or ten minutes, turning it as it gets erisp.
This is considered the handsomest way of dressing bacon; but we
like it best uncurled, because it is erisper and more equally done.
Slices of ham or bacon should not be more than half a quarter of an
inch thick, and will eat much more mellow if sonked in hot water for
a quarter of an hour, and then dried in a cloth before they are broiled.
If yon have any cold bacon, you may make a very nice dish of it, by
cutting it into slices of about a quarter of an inch thick; grate some
crusts of bread, as directed for ham, and powder them well with it
on both sides; lay the rashers in a cheese-toaster—they will be brown
onone side in about three minutes—turn them, and do the other.
These are delicions accompaniaments to poached or fried eges, The
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bacon having been boiled first, is tender and mellow. They are ap
excellent garnish roond veal cutlets, or sweetbread, or calt’s head
hash, or green peas, or beans, &e.

364. A Devil.—The gizzard and rump, or legs, &e., of a dressed
turkey, capon, or goose, or mutton or veal kidoey, scored, peppered,
salted, and broiled, sent up for a relish, being ade very hot, fms ob-
tained the name of a * Devil.,”

365. Murrow Bones.—Saw the bones even, so that they will stand
steady ; put a piece of paste into the ends; set them upright in a

i saucepan, and boil till they are done enongh; a beef murrow bone
! will require from an hour and a half to two hours ; serve fresh toasted
' bread with them. y
366. Ragoiit of Duck, or any other kind of Poullry or Game.—
Partly roast, then divide into joints, or pieces of a suitable size for
helping at table. Set it on in a stew-pan, with a pint and a hall
of broth, or, if you have no broth, water, with any little trimmings
of meat to enrich it; a large onion stuck with cloves, a dozen berries
each of allspice and black pepper, and the rind of half a lemon shavea
thin. When it boils skim 1t very clean, and then let it simmer gently,
with the lid close, for an hour and a half. T'hen strain off the liquor,
and laie out the limbs, which keep hot in a basin or deep dish. Rinse
the stew-pan, or use a clean one, in which put two ounces of butter,
and as much flour or other thickening as will bring it to a stiff paste
add to it the gravy by degrees. Let it boil up, then add a glass of
port wine, a little lemon juice, and a tea-spoonful of salt; simmer a
few minutes, Put the meat in a deep dish, strain the gravy over, and
garnish with sippets of toasted bread. The favour may be varied at
» pleasure, by adding catsup, curry powder, or any of t{w flavouring
» linctures, or vinegar.
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ARTIFICIAL PREFPARATIONS OF MEAT, FISH. &e¢., FOR
DRESSING, SALTING, DRYING, &e.

By the phrase “artificial preparations of meat,” we allude to thoss
things which, before dressing, have to undergo the processes of salt
ing, drying, smoking, pickling, &ec. DBefore these meats can be
cooked they must be prepared, and we, therefore, think it right (if
for nothing else but the sake of order), todeviate from the line of pro
ceeding of our predecessors, and to give directions fur such prepara-
tions previous to the recipes for eooking them. It is impossible, fo.
instance, to dress salt weat before it is salted.

SALTING.

967. There are many methods recommended for carrying this
operation into effect.  The following in our opinion are the best:—
Before salting, particularly in the summer, all the kernels, pipes, and
veins, should be taken out of the meat, or all your salting will bein
vain, The meat will not keep, The salt ghould be rubbed thoroughly
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and equally into every part of the meat, and great care shonld ba
taken to fill the holes with salt, where the kernels have been taken
out, and where the butcher's skewers have been stuck. It is alsa
necessary, directly meat comes into the house for salting, to wipe
away any slime or blood that may appear. In very hot weather meat
will not hang a single day without being liable to fly-blows; if onee
tainted, it will not take the salt. . In winter it is best to let it hang
for two or three days, but take eare that it does not get frost-bitten.
The sult should be heated in very cold weather before it is applied to
the meal.

368, It is a good plan to slightly sprinkle meat with salt a day or
two before finally salting; this will draw out the blood.  But the first
brine should be thrown away, as it is aptl to injure butcher's meat,
and always has a tendency to make bacon rusty. The meat should
be wiped thoroughly elean after the preparatory salting.

369. Different quantities of salt are recommended ; a pound of salt
is sufficient for a middling eized joint ; for a round of beef of twenty-
five ponnds, a pound and a half should be rubbed in all at once, though
others rub in a little at a time for two or three days ; but at any rate
it requires to be turned and rubbed every day with the brine. The
less sult used the better, providing von use enough to preserve the
meat. Too much salt extracts the juices of the meat and makes it
tongh, Coarse sugar or treacle and bay salt are used by some in the
following proportions: Two ounces of bay salt, two ounces of sugar,
add three-quarters of a pound of common salt. A little sallpetre
rubbed in will make the meat red, but is apt to harden it,

370. Meat should not be kept in salt any longer than is necessary
to thoroughly cure it. In the course of four or five days it will be
ready for dressing ; but if intended to be eaten cold; two or three days .
more will make it keep longer and improve its flavour,  Some people
let meat lie in salt for a fortnight, and perhaps this is necessary for
large hams and thick pieces of beef, but muech depends upon the
quantity of brine. If this be sufficient to cover the one-half of the
meat, every time it is turned, less time will be required.

37l. Hasty salting is sometimes necessary., When this is the
case, rub hall' the quantity of salt to be used into the meat, which
put in a warm place till the time of dressing, Before putting it into
the pot, flour a coarse cloth and pack the meat in it; put it into the
water when boiling.  After it has boiled half of the usual time, that
is, when it is half done, take it up, rub in the remainder of the salt
and again pack it in a floured cloth: it should boil a little longer
than when salted in the usual manner, Some persons simply boil it
in very salt water, bot the above plan is the best.

372, Flavoured sall meat may be made by pounding some sweet
herbs, onions, &e., with salt, and it may be rendered still more relish-
ing by the addition of a little zest, or savoury spice.

3713. Pickling meat is effected as follows: there are other plans,
but we prefer the method given in the Encyclopedia Britannica :—
Hix pounds of salt, one pound of sugar, and four ounces of saltpetre,
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boiled in four gallons of water, skimmed and allowed 1o cool, forms a
very strong pickle, which will preserve any meat completely im
mersed in it, To effect this complete immersion, which is essential,
either a flat stone or heavy board must be laid on the meat. The
same pickle may be used repeatedly, provided it be boiled up ocea-
gionally with additional salt to restore its strength, diminished by the
combination of part of the salt with the meat, and by the detection of
the pickle by the juices of the meat extracted. By boiling, the albu-
men (which would cause the pickle to spoil) is coagulated, and rises
in the form of scum, which must be carefully removed. Albumen is
s0 called because it resembles in appearance the white of an egg, and
of whose nature it also partakes. It is a constituent in all meat,
Pickled meat gains in weight ; salted in the common way, that is, not
immersed or covered with brine, it loses about one and a half in six-
teen.

74, Jerked beef is made by cutting it into thin Piecua. or slices, and
dipping them into sea or sall water, and then drying them quickly in
the sun. In the West Indies, where they can scarcely cure meat in
the ordinary way on account of the excessive heat, they adopt the
above method of preserving beef.

375. Curing bacon is effected by various methods: some use com-
mon salt only, which answers the purpose very well, but others con-
sider a mixture of salt and sugar or molasses to be preferable. The
proportions are, common salt, bay salt, and coarse sugar, or molasses,
two pounds each, saltpetre six ounces. The quantity used must de-
pend upon the size of the hog to be cured. The blood shonld be tho-
roughly deawn oot of the meat by common salt before finally dressed
for curing, and the dirty brine thrown away, Finely powder and dry
the salt, and let it be well rubbed in; the heavier the hand employed,

~ the sconer the bacon will be cured. The flitches must be always
kept with the rind downwards, The top flitch must be put every day
for a month at the bottom—thus changing them all round,  Some use
bay salt only, others rub in a little saltpetre, for the purpose of red-
dening the lean of the bacon (see Drying, No. 351.) :

376. Hams.—The modes of curing hams are various in different
parts of the country, and by different people. We give the follow-
ing: For three hams abont twenty pounds each, take common salt and
coarse sugar two pounds each, bay salt and saltpetre six ounces each,
black pepper four ounces, juniper berries two ounces; mix together,
and grind or pound, and dry before the fire ; rub this mixture, while
wurm, into the hams, and then add us muoch common salt as will en-
tirely cover them. In two or three days pour over the hamsa pound
of molasses; baste them with the pickle every day for a month, put-
ting each day the top ham to the bottom ; drain and smoke (see Dl?r-
ing and Smoking ;) or, take two quarts of water, two pounds of salt,
four ounces of saltpetre, one pound of bay salt, two pounds of mo-
lasses ; boil all together, and when cold pour the mixture over the
ham, but do not rub them. To give a smoky flavour, some persons
recommend o pint of tar water to be poured into the brine! This




DRYING, sNOKING, &c. 104

pickle is sufficient for two moderately sized hams, they wili require
to be about three weeks in pickle, when they must be drained, and
sewed up separately in coarse hessens wrappers, and hung to dry
in a kitchen of moderate temperature, or laid upon a bacon rack.

377. Yorkshire hams are completely covered with the following
pickle, in quantities according to the meat to be eured : Common salt
a peck ; bay salt, five pounds; saltpetre and sal prunel, of each twa
ounces, all pounded together. Having thoroughly cleansed your
hands, rub thoroughly in this mixtore, and lay the rest over them ;
afler lying three duys, take out the meat and boil the pickie in two
gallons of water; put in as much common salt as will make the
pickle bear an egg; skim and strain: when cold, pour it over the
meat, and let it lie a fortnight, Yorkshire hams are not smoked.

378. Tongues, chines, c?mps. d&e.—The pickle first given in 376
will answer for tongues, &c. ~ A neat’s tongue will take a fortnight to
pickle, a calf’s or hog’s tongue eight or ten days, a small chine ten
days, or not more than a fortnight ; a large one, nearly three weeks.

370. Mutton hams.—'The following is a good pickle for mutton hams
and tongues of all kinds. Take equal parts of common salt, bay salt,
and coarse sugar ; to every pound of this mixtore add of saltpetre and
sal prunel one ounce each, and of black pepper, allspice, junilp[:r ber-
rieg, and coriander seed, half an ounce eaeh; bruise or grind altoge-
ther, and dry before the fire; apply this mixture hot,

350. Hung or Dutch beef;—Hang a fine tender round of beef, or
the silver part anly, for three or four days, or as long as the weather
will allow ; then rub it well with the coarsest sugar (about a pound
will do,) two or three times a day, for three or four days. The sugar
having thoroughly penetrated the meat, wipe it dry, and apply the
following mixtore : Four ounces each of common salt and bay salt,
two ounces edcli of saltpetre and sal prunel, one ounce each of black
pepper and allspice, Rub them well in every day for a fortnight ; then
roll up the beef tight, and bind or eew it in a coarse cloth, and smoke
it. (See 381, &c.) Boil a part as itmmay be wanted, press it with a
heavy weight till cold, when it may be grated for sandwiches. Tt
will keep a long time.

DRYING, SMOKING, &e,

881. Drying may be effected by simply draining your salted or

ickled meat, and hanging it within the warmth of a fire in a dry
Eilchen, but smoked dried meat is preferred by most persons, and cer
tainly deserves the preference. The fuel employed for this purpose
must be wood ; snwdust (not deal or fir sawdust) is generally em-
playcd. Care must be taken not to melt or scorch the meat ; if dried
m a eommon kitchen chimney, it must be hung high enough, The
fire most be kept in a smothering state, which may be easily done
wilh sawdust, and in a place set apart for smoking; it is or ought to
be kept burning slowly night and day. The best way is to send your
meat togpermms who make a business of smoking—(not tobacco.) Do

®
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not dry your ment in a bakehouse, or strew it with bran when drained
for drying ; both will render the meat liable to be infested with those
voracious little wretehes called weevils. Drying meat by & malthonse
kiln generally causes it to rost.  Atter smoking, the wrappers should
be removed and replaced with clean ones. It is not a bad plan to
whitewash hams two or three times, when they are required to keep
a long time,

382, Dried or kippered salmon is prepared by eleaning (without
washing,) and sealing the fish; split and remove the bone ; pickle for
twa or three days with equal parts of salt and snzar, and a little black
pepper and saltpetre; keep it well pressed down; when cured,
streteh each fish with a piece of stick, and dry it either with smoke
or otherwise.

333, Herrings, dre. must be wiped elean; salted as above; in
twenty-four hours take them out of the salt, run a stick through the
eyes, and hang them in rows over an old cask half filled with dry saw-
dust, in the midst of whieh throst a red=hot jron.

384, Haddock, cod; and ling, dre. are usnally split down the miul-
dle for salting Jet them lie two or three days in equal puris of salt and
stigar ; then streteh on sticks, and dry in the sun orartificially.

CURING, &e. WITH PYROLIGNEOUS ACID.

335, Mr, Lockett, according to Dr. Wilkinson, in the Philosophieal
Mugazine, 1821, was the first person who l'q;plied pyroligneous acid
in the curing of meat. Mr, 8, ascertained, that if a ham had the re-
duced quantity of salt usually employed for smoke-dried hams, and
was Lhen exposed, putrefaction soon took place where pyroligneous
acid was not used ; even one-half of this reduced portion of salt is
sufficient when it is used, being applied ecold, and the ham is then
effectually cured withont any less of weight, and retaining more ani-
mal juices, In fact, pyroligneous acid, or acid of burnt wood, commu-
nicates the same quality to the meat as the process of smoking.

386, In using this acid for curing hams, mix about two table.
spoonfuls in the pickle for & ham of ten or twelve pounds, and when
taken ont of the pickle, previons to being hung up, paint the ham
over with the aeid by means of a brush; a little more acid ig re-
quired for neats’ tongues. Dried salmons brushed twice with the
acid, will be more effectually cured than by smoking them for two
months. :

387, This acid will preserve meat for many weeks without salt.
Mr. Lockett kept some beef-steaks perfectly sweet above six weeks.
He covered the bottom of the plate with the acid, and turned the
stenks every day.

388, Hams and beef cured in this way, require no previous sonk
g m water to being boiled, and when boiled, they swell in size and
are extremely succulent; the flavour is increased, and the meat ren-
dered more nutritious. Two table-spoonfuls of acid added to the
pickle for Westplhalia ham is required, and when the ham is removed
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from the pickle, it muost be well washed in eold spring water and
dried, and then some of the acid applivd over it by means of a brush,
and this repeated two or three times at about a week’s interval,

388, To eure herrings, eod, haddock, and other fish, with pyrolig-
neous aeid, salt them a little for a day or two—not more—less may
do; then dry them well with a coarse cloth, then dip them into the
acid, and dry in the air; when dry, repent the process a few times,
suspending them like the manufacturer of candles. The red colour
in dried salmons and herrings is generally attributed to nitre (salt-
petre;) very frequently tobaeco dissolved in a fluid not very agreeable
(urine) 1s employed for the purpose of reddening, in Holland. Pyro-
ligneous acid will not answer for pickling, being too sirong when
diluted with water it loges its virtue, The vinegar of the shops may
be advantageously improved by the addition of this acid.

KEEFPING FRESH MEAT.

300. All kinds of meat should be hung till they are tender, but not
till they are putrescent; or, at any rate, not a moment longer than
when you can pereeive a slight degree of putreseency in them. Some
Lhings, such as wenison, hares, &c., require to be hung longer than
athers, and some persons require meat to be high, or partly putrescent,
before it is dressed, and these we fear must have their palates pleased
whalever may be the consequence to their stomachs. Dr. Kitchiner
says, * Although we strongly recommend that animal food should be
Ling up in the open air, till its fibres have lost some degree of their
toughness, yet let us be clearly understood also to warn you, that if
kept till it loses its natura) sweetness, it is as detrimental to health as
it is disagreeable to the smell and taste” Meat should be hung in a
draught of air, and in the shade, particularly in the summer months;
und 1t should be dried twice a day to keep it from being rendered
musty by the damp. The time meat should be hung to be tender
dopends upon the dampness or dryness of the air, and the degree of
heat. In damp warm weather it is exceedingly liable to become
putrescent ; in cold dry weather, not.

391, If you find that your meat will not keep till it is wanted, it is
n good plan to slightly roast it, or boil it, which will enable you to
keep it a day, or even two or three days longer; but we repeat it
must be very slightly roasted or boiled, or it will eat like meat done
u seeond time,

392, Boerhave says, that the best method of keeping fi2sh in sum-
mer, 18 to steep it in Rhenish wine, with a little sea salt, by which
means it may be preserved a whole season.

494, According to Dr. Franklin, as quoted by Dr. Kitchiner, game
ar poultry killed by electricity becomes tender in the twinkling of an
vye; and if it be dressed, will be delicately tender. We have no
doubt, indeed it is an established fact, that if they are killed by the
operation of cold lead, the twisting of the neck, or any other of the
ordinary modes of destroying animal life, the same result will take
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plaee, provided Lhey are dressed before they are cold, that is, before
the sinews and muscles have become set; once set, they must be
suffered to relax by keeping, before the animal, whether game or
poultry, or any other creature, is fit for dressing. Take a fow], kill
1L, put it into an oven, or amongst hot ashes, while it is still warm
with life, withont picking off the feathers or taking out the entrails,
and it will be duricnlely tender eating, and perfectly sweet, The
feathers will be burnt away, and the entraile are taken out in the
shape of a ball; the gypsies understand this mode of cooking. A
military friend of ours partook of part of a culf roasted alive n the
burning of the buildings of a farm-yard, in an enemy's country; he
was not particularly hungry, but he says he never ate meat more deli-
cious and tender. We mention these things merely to illustrate a
principle, not as an example to be followed. In this country it is im-
practicable to dress butcher’s meat while still wurm with life; in hot
countries it is nearly always done.

394, For keeping meat from becoming putrescent, recipes, of
which the following is the substance, were published some years ago,
and sold at the enormous price of seven shi]ﬁnga and sixpence: Take
a quart of the best vinegar, two ounces of lump sugar, two ounces of
salt; boil these ingredients together for a few minutes, and when
cold, anoint with a brush the meat to be preserved, For fish, the
mixture is directed to be applied inside; for poultry, inside and out.
OF course both fish and poultry are to be cleansed.

395, Pyrolignedus acid, either with or without the sugar and salt,
would be much more effectual; besides, it possesses, to a certain ex-
tent, the property of not only preventing putrescency, but of curing
it when commenced.

ON THE USE OF ACIDS IN DRESSING FOOD.

On perusing our work previous to going to press, we do not think
that we have dealt sufficiently on the use of vinegar in dressing food.
OF pyroligneous acid in the preservation and curing of meals, we
have treated pretty largely, In all stews, and most made dishes,
the flavour is much improved, and we think the food rendared more
digestible, by the moderate use of vinegar: we recommend, how-
ever, none but the best vinegar, which ought to be applied to the
meal previous to its being put in the stew-pan. We will give for
example the following receipt for

396. Brazilian Stew.—Take chin or leg of beef; cut it mto slices
or pieces of two or three ounces each; dip it in good vinegar, and,
with or without onions, or any other flavouring or vegetable sub-
stances, put it in a stew-pan, and without water ; let it stand on a
stew-hearth, or by a slow fire, for two three, or four hours, when it
will be thoroughly done, will have yielded plenty of gravy, and be as
sttander as a chicken.” Great care must be taken that the heat is
sufficiently moderate. This is the usual mode of dressing all deserip-
tions of meat in the Brazils. We have recommended leg or shin of
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heef, becanse it in fact mukes the richest and most putritions stew,
and may be had at a low price; but any other meat or fish may be so
dressed, The only ohjection to it is, that it is too rich; bat this may
be remedied by eating less of it, and a greater quantity of potatees or
other vegetab{es. A pound and a half of leg af beef, without bone,
so dressed, and plenty of potatoes, will dine four people luxuriously.

397, Alamode Beef of the shops, which, when well dressed, is
very delicious, is made by thickening the gravy of beef that has been
very slowly stewed as above with vinegar, and favoured with bay
leaves, allspice, &e., according to taste. ‘The following process will
be found a good one: cut your beef, mouse buttock, or sticking pieces,
or legs (legs are the best), &e., into pieces of lwo or three aunces
each; put into a deep stew-pan some beef dripping, to keep the meat
from sticking to the bottom ; mince onions, which mix with the beef,
previously dipped n vinegar, and put the mixture into a deep stew-
pan. When quite hot, flour the meat with a dredger, and continue
to do so till you have stirred in enough to thicken it; then cover it
with boiling water, which should be put in by degrees, stirring it
together with a wooden spoon. Flavour with black pepper, allspice,
bay leaves, champignons, trufiles, mushrooms, &c., according to taste ;
but allspice, black pepper, and salt, will answer every useful purpose.
Let it stew as slowly as possible for four or five hours. We can
testify from experience that our Brazilian stew and beef alamode are
cheap and delicious dishes.

COOKING VEGETABLES.

This branch of cookery, thongh apparently very simple, requires
the utmost attention, and no little judgment.

398, You should always boil vegetables in soft water, iff you ean
procure it ; if not, put a tea-spoonful or more of earbonate of soda in it
to render it so.

399. Take care to wash and cleanse all vegetables from dust and
other impurities, before putting them into the pot or pan; they should
be thorouzhly cleansed; for which purpese it will be necessary to
open the leaves of greens, or otherwise you may send to the table
some fine, fat, overfed caterpillars, and thus spoil the whole dish.

400. Upon the whole, it is best to boil vegetables in a saucepan by
themselves. Thequnicker they boil, the greener they will be. When
they sink, they are generally done enough, if the water has been kept
constantly boiling.  When done, take them up immediately, and tho-
ronghly drain. ﬁ" vegetables are a minute too long over the fire, they
lose all their beauty and Havour. If not thoroughly boiled tender, they
are tremendously indigestible ; and much more troublesome during
their residence in the stomach, than underdone meats.

401. Vegetables are in greatest perfection, when in greatest plenty,
and they are only in greatest plenty when in full season. Al vege-
tubles are best when they are so cheap as to enable the artisan to eat
them. ~ Very early peas, or very early potatees-—that is, peas or jo-
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tatoes raised by artificial means—may be valued as grest rarities, but
for nothing else. We may assert the same thing of nearly all other
vegetables. Sea kale and early rhubarb are, perhaps, exceptions.
All vegetables should be ripe; that is, ripe as vegetables ; otherwise,
like fruits, they are bad tasted and unwholesome. To eat peas or
potatoes in perfection, you must eat them not much before Mid-
summer,

402, With regard to the quality of vegetables, the middle size are
to be preferred to the very large.  Green vegetables, such as savoys,
cabbages, cauliflowers, &e., should be eaten fresh, before the life is
out of them. When once dead, they are good for nothing but the
dunghill.  This deseription of vegetables will live a long time after
they are cut, but the fresher they are the better.  Any one may easily
see if they have been kept too long. There are two ways of sending

peas to market; the one s, by packing them in sacks, where they fre- °

quently become heated, and, of course, in a great measure spoilt. The
other is, by sending them in sieves, which is by far the best way, but,
being somewhat more expensive, sieve peas fetch a higher price than
sack peas.

403. Greens, roots, salads, &e. &c., when they have lost their fresh-
ness by lonz keeping, may be refreshed a little by Eutling them in
cold spring water for an hour or two before they are dressed ; but this
process will not make them equal to those which are gathered just be-
fore they are boiled.

404. The following remarks, by a writer in the Edin. Encyclo. on
this subject, are very just, and well worth the perusal :—* Maost vege-
tables, being more or less suceunlent, require their full proportion of
fluids for retaining that state of crispness and plumpness which they
have when growing. On being cul or gathered, the exhalation from
their surface continues, while, from the open vessels of the cul sur-
face, there is often great exudation or evaporation, and thus their na.
tural moisture is diminished, the tender leaves become flaceid, and
the thicker masses, or roots, lose their plumpness. This is not only
less pleasant to the eye, but is a real injury to the nutritions powers
of the vegetable ; for in this flaceid and shrivelled state its fibres are
less divided in chewing, and the water which exists in vegetable suhe
stances in the forin of their respective natural juices, is directly
nutritious, The first ctre, therefore, in the preservation of succulent
vegetables is, to prevent them from losing their natural moisture,”

405. 'To preserve colour, or give colour, in cookery, many good
dishes are spoilt, This is a great folly, Taste, nourishment, and
?;i;_-sl.lbiiit y, ought to be the only considerations in the dresuing of

406. When vegetables are quite fresh gathered, they require much
less boiling than those that have been kept. According to Xitch-
iner, fresh vegetables are done in one-third less time than stal»

407. Strong-scented vegetables, we need scarcely say, ough* to ba
kept apart. If onions, leeks, and celery, are luid amongst suc? del’
zate things as canliflowers, they will spoil in a very short time

p
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408 Succulent vegetables, such as eabbages, and all sorts or greens,
are best preserved in a cool, damp, and shady place.  Potatoes, tur-
nips, carrots, and similar roots, intended 1o be stored up, should never,
on any account, be cleaned from the earth adhering to them, till
they are to be dressed. Never buy washed potatoes, &e. from your
shopkeeper ; have them with the soil about them, and wash themn
just before they are boiled, |

409. As the action of frost destroys the life of vegetables, and
causes them speedil{ to rot, and as the air also injures them, all roots
should be protected by laying them in heaps, burying them in sand or
earth, and eovering them with straw or mats. There are, however,
some sorts of winter greens, such as savoys, &c., which are made
much better and more tender by frost. y !

PARTICULAR DIRECTIONS FOR DRESSING VEGE-
TABLES.

410. Cawliflowers.—Tuke off the outer leaves; round such as are
young, leave just one leaf; put them with some galt into boiling wa-
ter; boil according to size, from fifteen to twenty minutes; try the
stalk with a fork ; when the stalk feels tender, and the fork is easily
withdrawn, the flower is done ; take up instantly, with a wire ladle,
Both broeoli and cauliflower, unless botled till they are tender, are
neither pleasant to the taste, nor wholesome to the body ; but over-
boiling will break and spoil them. Sauce, melted butter.

411. Brocoli—Chogse clnse firm heads, nearly of a size, Put
them into boiling water with salt; allow them plenty of raom in boil:
ing, or they will break ; and boil them fast, or they will lose their co-
lour. They will tuke from ten minutes to half an hour, according to
the size of the heads. When the stalks are tender, which you can
know by putting a fork up the middle of the stalk, they are done.
Take t{lem up with a wire ladle, that the water may ron off’ without
Eruising the heads. Serve on a buttered toast. Sauce, melted

utter,

412. Calblbage—Large full-grown cabbage and savoys will take
half an hour or more in boiling, Strip all the outside leaves till you
come to the white quick grown ones; then shave the stocks of the
leaves that are left on, and ecore the stalk a little way up. Druin
them carefully when boiled, and serve them on a drainer.

413, Young Coleworts and Sprouts—Do not be too saving in
trimming sprouts, as harsh or bad leaves will spoil & whole dish,
They will take from ten minutes to a quarter of an hour in boiling,
Be careful in draining, so as not to spoil the shape of the heads,

Cold eabbage may be fried and served with fried beef. It will r=
fquire a little bit of butter, u little good gravy, and a little pepper and
salt. Shake it about well, and let it remain no longer in the pan
than is necessary to make it hot through.

414, Red Cabbage.—This is sometimes stewed, for eating with
oouilli beef.  Take a small red firm cabbage ; wash, pick, and cut it
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in slices half an inch thick; then pick it to pivees leal by leaf. Make
half a pint of melted butter, in'a saucepan large enoush to coutain
the whole. Shake the cabbage from the water that hangs about it,
and put it to the melted butter, with a tea-cup full of good gravy, an
onion, sliced, and pepper, salt, and cayenne. Let it stew half an hour
or more, keeping the saucepan close shut.  When quite tender, add
a glass of vinegar; let it just boil up; then serve.

415, Spinach, — Pick leaf by leaf, wash it in three waters, put a
little salt in the boiling water, boil it very quickly, and keep it under
the water; seven or eight minutes will be sufficient to boil it; steain
it on the back of a sieve, and press it as dry as possible between two
plates; spread it on a dish, and score it crossways, in squares of an
inch and a half, or two inches. Spinach is often served with poached
eggs and buttered toast, or slices of fried bread. It is sometimes
stewed in the following manner : —When it has boiled five minutes,
strain and press it, and put it in a small stew-pan, the bottom just
covered with rich beiling gravy; add a bit of butter, a little pepper,
salt and nutmeg, and two table-spoonsful of cream; stew it five
minutes.

416, Vegetable Marrow or Gourd, — Gather the fruit when the
size of an ego; put it into boiling water, with a little salt; boil it
until it is tender, which will be in about half an hour; eut it in slices
half an inch thick ; lay it on buttered toast; sprinkle it with pepper
and salt; pour melted butter over it. If the froit has seeds in it, the
seedy part must he scooped out, but they are not so geod in this state,
The fruit may be cut in slices raw, and fried in butter, and served
with melted butter and vinegar.

A417. Turnips, — Put them into boiling water, with a little salt;
when tender, take them up and drain the water from them; they
will take from half an hour to an hour boiling, If for mashing, bail
them a little longer. If they are lampy or stringy, rub them through
a colander, then put them into the saucepan, with an ounce of butter,
a spoonful of cream, a little pepper and salt; stir them well till the
butter is melted, and the whole well mixed.

418. Green Peas, — Peas do not require much water to boil them
in. Before you put the peas into the boiling water, throw in a lump
of sugar and a little salt; boil a few tops of mint with them, [f they
are young and fresh, they will not take more than ten minutes to a
quarter of an hour; if not very young, they will reguire from twenty
minutes to half an hour, Chop up the mint to garnish ; stir a lamp
of butter with them in the dish, and a little pepper and salt.

419. 1o stew Peas.—Young pens are best for this purpose ; but
stewing is the best way of preparing old ones. To a quart nfgma
allow a quart of gravy ; put them in when the gravy hoils, with three
lumyps of sugar, and a little pepper and salt; stew till the peas are
quite tender, then thicken with a piece of butter rolled in flour. They
may be stewed without gravy ; thus, to a quart of pens allow a le%
tuce, two or three tops of mint, and an onion, cut up and washed ; the
water that hangs ronnd the lettuce will he suflicient ; add peppes,
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eall, and sugar, as above ; stew very gently for two hours § then beal
up an egg, and stir in with an ounce of butter.

420, Carrots.—Wash them well before you put them into the pot.
They are best boiled with meat which they do not injure. If they
are young they will boil in twenty minutes or halt an hour; large
old ones will tuke two hours to boil them tender; do not quarter car-
rots to boil—it renders them tasteless. If they are young, leave on a
little of the top, and rub them with a coarse cloth; old ones are best
rubbed after they are boiled ; the skin comes from them more easily.
]I:'ewer scrape carrots—if they are rough, brush them. Sauce, melted

utter,

421, Windsor Beans. —Young beans are best when the eyes are
of a green colour; when the eyes are dark, they are old and eat
strong ; young beans will boil from twenty minutes to half an hour.
Put them into plenty of boiling water, and a spoonful of zalt; if you
boil them after they become tender, the skins will shrivel; boil a
larae bunch of parsley with them ; chop seme for parsley and butter.
Stir a lump of butter with them, and put a little parsley in the dish
for garnish,

422, French or Kidney Beans.—The smooth or dwarf beans come
in earliest, but the scarlet runners are considered the best ; choose
them young and nearly of a size, top and tail them, slit them down
the middle and cut across. If they are old, take the skin from each
side; put them in boiling water with some salt; boil them fast from
ten minates to a quarter of an hour; stir with them a lump of butter.
Sauce, melted butter,

423, Harricol Beans are the seeds of French beans, full grown;
they are sometimes called colly beans. Stew them in gravy, thickened
with floar and eream, or they may be fried in butter; stir in a lump
of butter when in the dish, a little pepper, salt, and nutmeg, then put
in some gravy,

424, Jerusalem Artichokes.—Serub them clean, and put them into
the pot with cold water; throw in a handful of salt, do not let them
be covered with water, and leave off the lid; they take about the
same time boiling as potatoes. When they are tender they are done;
drain them and peel them, Keep them as hot as possible; they may
be kept hot by putting them in a dish over another dish in which 13
hot water. Sauce, melted butter and vinegar, or good thick gravy.

425. Asparagus.— Scrape the stalks clean; tie them in bundles
with baes, put them in boiling water with a little salt in it; a tin
saucepan is best. If they are fresh, they will be done in ten or
.welve minutes; if they are not fresh, they will take a little longer.
Take up the moment they are_tender, otherwise the heads will be
broken, the flavour gpoilt, and the eolour spoilt; take them up very
carefully with a slice, cut the bass, just dip some toasted bread in the
‘iquor in which the asparagus has been beiled, put it on a drainer
with a little melted butter, and the heads of the asparagus should be
Aaid inwards round the dish; or they may be luid on a buttered toast.

426, Artichokes, — Soak in cold waier; put them into plenty of

10
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boiling water, throw in a handful of salt. They require an hour and
a half or two hours in boiling. Try them by pulling a leaf; if it draw
out easily, they are done; drain them on a sieve, or serve on a
vegetable drainer. Sauce, melted butter and vinegar.

427, Red Beet-root.—Bail them whole, put them in boiling water;
they requira from an hour and a half to three hours in boiling. 1t
for garnish, leave them whole till wanted for use, then scrape and cut
up into slices, If for salads, scrape and cut in slices hot, and pour
cold vinegar over them,

For stewing, boil them an hour or more, then skin and slice them ;
season them with pepper and salt, and stew till tender, with young
onions, in good gravy: when nearly done, stir in a bit of butter rolled
in flour and cream: this is a pleasant and nourishing dish. They
may be baked dry in the same manner as potatoes, and eaten with
cold butter, salt, and pepper.

428, White Beet-root. —This useful and wholesome plant affords
two very pleasing varietics. The leaves stripped from their large
fibrous stalks resemble epinach. Put in boilinz water and boil them
very fast; they take but a few minutes; drain, and press them very
dry. Sauce, melted butter. The stalks tie in bundles, dress as
asparagus. Sauce, melted butter and vinegar.

429, Herbs to fry to eat with liver, or with rashers and eggs.—
Clean and drain four handfuls of young spinach, and two of young
lettuce leaves, two handfuls of parsley and one of young onions
chopped small; set them over the fire in a stew-pan; put one ounce
of butter and some pepper and salt; close the pan up and shake it
well, and when it boils, set it on the hob or stove to simmer slowly
till the herbs are tender. Serve them on a dish with the liver, or
rashers and egos; lay them on the herbs,

430. Kale, Sea and Scotch. — This last kale is a favourite sort of
reens for winter and spring; the heads should not be gathered before
ovember. These will take a quarter of an hour or twenty minutes

fast boiling; put them into boiling water. The sprouts, which in
spring are very abundant, will boil in a few minutes. Sauce, melted
butter.

Sea Kale is boiled tied up in bunches, like asparagns, It is eaten
with rich gravy, or thick melted butter, and may be served on toasted
bread.

431. Celery makes an excellent addition to salads; it also gives an
agreeable flavour to soups and sauee, and is sometimes stewed as an
accompaniment to boiled or stewed meat., Wash six or eight heads,
and take off the outer Jeaves; cut the heads up in bits three or four
inches long. Stew them till tender in half a pint of veal broth, or
white gravy; then add two spoonsful ef cream and an nunce of butter
rolled in flour, season with pepper, salt, and nutmeg, and simmer the
whole together. The leaves will do to flavour soup that is to be
strained.

432. Mushrooms.—The large flap mushrooms are excellent broiled.
Iuve a very clear fire; make the bars of the gridiron ver¥ clean, and

2



DRESSING VEGETABLES. 119

rub them with mutton suet to prevent them from sticking , a few
minutes will broil them. When they steam out, sprinkle them with
pepper and salt; have ready a very hot dish, and when they are tuken
up, lay a bit or two of butter under and over each, To stew them,
put then in a small saucepan with pepper and salt, a bit of butter und
a spoonful or two of gravy of roast meat or cream ; shake thew about,
and when they boil they are done.

433. Morels resemble mushrooms in their growth and many other
respects, and are usually dressed in the same manner. It is not
possible, however, to make eatsup from them, which shows that they
do not possess the same qualities as mushrooms, For a stew or ragofit
of morels, take off their stalks; split them, if large, into two or three
pieces; wash them and put them into a basin of warm water, and
cleanse them from the sand, &ec.; then blaneh, drain and put them
into n stew-pun, with a piece of butter and some lemon juice.
Moisten, after a few turns in the stew-pan, with either brown or
white sauce. There are varions other modes of dressing them, but
as morels are not much eaten in this eountry, the above may suffice.
ll':iurds are of & higher and finer flavour in Eastern countries than

ore,

43, Truflles.—These are a very curious description of vegetables;
chey grow under ground, no part of the plants ever being seen on the
surface. It is like the mushroom kind, a species of fungus, and ia
propagated by seed which is nurtured by the decaying of the old
plant. They are found about ten inches below the surfice of the
earth, dogs being trained to discover them by their scent, The truffle
has a very rich, tart, and high flavour when fresh and in season, but
loses it when dried, or out of season. They are not very common in
America, but they are found in great quantities i France and [taly.
A writer in Rees’s Cyclopedia informs us, that * troflles are generally
in seed about August, when they are of a fine high flavour and agree-
able smell; continue good till the beginning of winter, and sometimes
as late as March; bot those gathered between March and July are
small, white, and of a poor flavour. The same nuthority, in the same
urticle, intimates that truffles are tenderest and best in spring, though
easiest found in automn ; the wet swelling them and the thunder and
lightning disposing them to throw out their scents: hence by the
ancients they were called thunder-roots. Hogs are fond of them;
hence the common people eall them swine-bread.” It is now, the
editor may observe, n well-established fact, that truffles are not good
after March, or before August. They require a great deal of wash-
ing and brushing, in several waters, before they can be applied to euli-
nary purposes., When fresh and fine they are very rich, and are a
very delicious addition to some dishes. They may be, and frequently
are, stewed like mushrooms, and prepared in other ways, and zaten
by themselves.

435. Cucumbers may be stewed in the same way as celery, with
the addition of some sliced onions; or the cucumbers and onions may
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aefivst floured and feied in butter ; then add the gravy, nnd stew til
tender; skim off’ the fat,

436, Parsnips.—Clenn and dress just the same as carrots, they
require boiling from one hour to two, according te their size and
freshness; they should be drained well, and set on the hob in a dry
saucepan to steam; they are sometimes mashed with butter, pepper,
=alt, und erenm, or milk, the same as turnips; they are ealen alone,
ur with salt beet or salt pork.  Sauce, melted butter and vinegar,

POTATOES,

437, In our directions for dressing vegetables, we speak lastly of
potatoes—not because the cooking of this every-day food is of the
lenst importance, but beecanse, on the contrary, it is of the greatest,
There are lew persons, simple as the process may appear to be, who
can cook potatoes well with ecerfainty. Polatoes from the same
ground, and of the same kind, dressed by the same eook, may come
to table one day palatable and nutritious, and the next the very re.
verse of these qualities, How does this happen! The cook acls
upon no principle. By accident the potatoes may be boiled well, and
by aceident they may be boiled bad: in one word, the boiling of
potatoes is, with the generality of cooks, all chance work. A friend
of’ ours, Mr. John Barker, the attorney, no mean judge in such mat-
ters, always averrod, that a woman who eould boil potatoes and melt
butter well, was a good cook; he never requires any other proof of
the capabilities of a cook.  The fact iz, those who thoroughly under-
stand the elements of any art or science, find little or no difficulty in
what are called the higher branches. It is for this reason that we
have, in our little work, dwelt eo much upon elementary prineiples,
in preference to filling it up with long receipts, which every body
may obtain, but which do not teach any principle of the art of cookery.
Dr. Kitchiner observes, that * the vegetable f:ingdnm aftords no food
more wholesome, more easily procured, easily prepared, and less ex-
pensive, than the potatoe.™ This is perfectly true, and yet how few
are there that can boil potatoes properiy! In lreland, as every body
knows, potatoes constitute almost entirely the food of the great mass
of the people; in Ireland, therefore, necessity must have taught the
people the best mode of cooking them. Their process is this: the
potatoes, unpeeled, that is with their jackets on, after being washed,
are put into a cast-iron pot of cold water, which is placed on the fire,
When the water boils, a small quantity of cold water is put into the
pot to check the beiling; this is once or twice repeated.  When the
potatoes are done, or nearly done, the water is poured away [rom the
potatoes, which are again subjected to the fire to let the steam evape-
rate, and make the potatoes mealy. They are then served up in the
usual way, (we are speaking of the tables of the middling classes,)
and each person takes as many potatoes as he chooses; he peels them,
depasiting the skins by the side of his plate, In the course of the

-~ -
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dinner the potatoes on the table will beeome eold, when a fresh supply
is vrdered, and when furnished, the host ealls out to his guest, “a hot
potatoe, Sir.” Before the dinner is finished, you will have two or
three supplies of hot potetoes, and the last, though all from the same
pot, are to our taste better than the first, They are all the time kept
on the fire; the action of the heat completely evaporates the moisture
from the potatoes, and those at the bottom of the iron pot become par-
tially roasted. Such is the Irish mode of dressing potatoes, and if we
could reconcile ourselves to the * bother” of peeling them, and to the
disagreeable appearance of a table-cloth nearly covered with potatoe
skins, there is no doubt that we should consider the Irish way of
dressing and serving potatoes the best. The generality of modern
cookery books recommend the dressing of potatoes with their skins
on, like the Irish, but direct that they should be peeled before sent to
the table; this mode spoils the potatoes by cooling them ; when so
dressed, they should be eaten hot. 'We recommend that potatoes, ex-
cepting when young, for the table, should be always pared, carefully
pared, before they are boiled : that they should be put into cold water
with salt, and boiled quickly, till they are nearly done; that then the
water should be poured off, and the potatoes again subjected to the
fire, covered with a close lid, till they are quite done, when the lid
ought to be removed, and the moisture evaporated. They may be
then mashed, or served whole. The cook should take care to have
potatoes pretty much of an equal size, or, if' this be not practicable,
she should divide the large ones. We ought, however, to add, with
regard to peeling potatoes, that most people very fond of this root
insist upon it, that you do not get the true flavour if’ you do not dress
it with the skin on. Let it be always remembered, that potatoes differ
;g;ﬁ much in quality, and that no cook can dress a bad potatoe into a
one,

This brings us to the choice of potatoes. We can lay down no
rule, notwithstanding what former writers have said, for the choice
of potatoes, As it is with pudding, so it is with potatoes—the proof
is in the eating. The dealers in nuts say, “ Crack and try before you
buy,"” and we say as regards potatoes, Boil and try before you boy;
the expenditure of one half-penny will enable yon to do this. Dr.
Kitchiner says, that * reddish coloured potatoes are better than the
white, but the yellowish ones are the best.” The colour of a potatoe
is no criterion of its goodness or badness; there are good of all
colours, and there are bad of all colours. You should never buy
washed potatoes; they should never be washed till they are to be
used, and as little as possible exposed to the open air. When frost-
bitten, they are good for nothing as regards culinary purposes. There
are various directions given by writers for dressing potatves, some of
which we subjoin. Kitchiner says, that “most boiled things are
spoiled by having too little water; but potatoes are often spoiled by
too much.” It is sufficient to just cover them with water, Potatoes
may be boiled well according to either of the subjoined methods; but
after trying all, we prefer our own. -

10#
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433 " Potaloes to boil. —Ta boil, choose them all of a size, that they
may be all done together ; put them on with cold water, and a spoon-
ful of sult, in a saucepan larger than they require, withoot the hd,
and with not quite water enough to cover them. When they boil,
put in a little cold water ; do this twice or three times as they come to
boil.  When a fork will easily go into them, strain off, and put the
saucepan on the hob for two minutes, for the steam to evaporate. If
done too soon, fold a coarse eloth and cover them up immediately, to
keep them hot and mealy ; but they are best served immediately they
ure done.

Another Method. The best method in the opinion of some, is fo
wash the potatoes quite clean and put them in the saucepan with a
large table-spoanful of salt, and ¢over them with water; but when
they boil up, pour three parts of the water away, put the lid on the
saucepan, and set them where they will boil, but not very fast. Ob-
serve if the skins are cracked; if not, carefully erack them with a
fork to let the watery matter contained in the potatoe out; this you
cannot do until they are nearly done. When they are boiled suffi-
ciently, drain all the water away; take off the lid, and hold them
over the fire for 8 minute, giving themn a gentle shake, They are
best served immediately, while tﬁey are dry and hot. This method
is good in a small family, but where there are a great many to dine
it would be best to pare them, and take out all the eyes with the point
of your knife; wash them, put them in the saucepan with a f:.:l!g‘e
table-spoonful of salt, cover them with water, and when they boil, pour
three parts of the water off, close the saucepan, and let them boil
gently ; when done, dry them over the fire. As potutoes should be
always served hot, by this method you lose no lime in taking off the
skins,

439. Potatoes to steam.—Let the potatoes be washed, and put into
the steamer, when the water boils in the saucepun beneath; they
will take about three-quarters of an hour to steam, and should be
taken up as soon as done, or they become watery.

440. To roast—Wash and dry potatoes all of a size; put them in
a dutch oven, or cheese toaster, or in the aven by the side of the fire;
take care that the heat i not too great, or they will burn before they
are buked throvgh, They may be parboiled first; in that case they
will take less time in baking.

441. Potatoes mashed.—When the potatoes are thoroughly boiled
or steamed, drain them dry, pick out every speck, and while hot rub
them through a eolander into a clean saucepan, in which warm them,
stirring in half an ounce or an ounce of butter, and a table-spoonful
of milk, with a little pepper and ealt; do not make them too wet;
then put them into the scallop shells, or pudding shells buttered, the
tops washed over with the yolk of an ego, and browned in an oven
by theside of the fire; but best in a duteh oven. Some people con-
sider a mixture of boiled onions an improvement.

442, Polatoes roasted wnder meat.— Parhoil large potatoes; peel
them, and put themgam an carthon dish, or small tin pon, ander mieat
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that is roasting. They will partake of the basting, salting, and flour
ing, that are put on the meat; when one side is brown, turn and
brown the other. They may be baked in the same manner in an over.,

443. Potatoes fried or broiled. — Cut cold potatoes into slices a
quarter of an inch thick, and fry them brown in a clean dripping-pan.
Some people like them shaved in little thin pieces, sprinkled with salt
and pepper, and stirced about in the frying-pan till hot throngh, They
are very good fried whole ; first dip them in egg and roll them in
bread erumbs ; they are likewise very good broiled on a gridiron, after
being partially boiled. Cold potatoes, which are generally thrown
away, are very good when broiled. -

444, Potatoe Balls.—Mix mashed potatoes with a beaten egg, roll
them in balls and fry them, either with or without crumbs.

445. Polatoe Snow.—Wash very clean some potatoes of a white
mealy gort ; get them on in cold water, and boil them according to
the first direction; when done, strain the water from them, crack the
skins, put them by the fire until they are quite dry and full to pieces;
then rub them through a wire sieve on the dish they are to be served
on, and do not disturb them.

SALADS.

446, Among the principal salad herbs we may reckon lettuce, of
which the white cos in summer, and in winter the brown Duteh cos
and brown cos, are the best; endive, of which the curled leaf is pre-
ferred; corn-salad and water-cress, both of which are preferred when
the leaves have a brownish east; mustard and eress, or small salad.
ing, of which a suceession may be kept up through the spring months;
celery, young, crisp, and weli’hlunched. All or any of these may be
united in the composition of a salad. Cucumbers, either sliced by
themselves, or mixed with other articles. Radishes give a lively
nppearance, by way of garnish, to a salad, but are not themselves
improved by dressing. Red-beet also is much in request for winter
enlads, especially mixed with endive. Young onions or esealions are
liked by many people, but much disliked by others; therefore they
should not be mixed in the bowl, but sent up on a small dish by them-
selves.  Sorrel gives a pleasing acid taste; and pimpernel, or burnet,
gives a flavour resembling that of cacumber, Dandelion, if well
grown and well blanched with a tile or glate (in the same manner as
endive), is equally good and wholesome,

Let the ingredients of the salad he well picked, and washed and
dried ; but do not add the dressing till just before eating, as it is apt
to make the salad flabby, The most simple way of dressing a =alad
is, perhaps, the best; certainly the most wholesome ; merely salt, oil,
and vinegar, lo taste ; one table-spoonful of the best olive oil to three
of vinegar, is a good proportion. For those who do not like oil, or
when it is not at hand, the following may be used as u substitote :
I'he gravy that has dropped from ronsted meat, good sweet thiek
cream, a bit of fresh butter rubbed up with fine moist sngar, w jus
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melted, without either flour or water; great care must be taken in
thus melting the butter, or it will be apt to oil or curdle; it must be
shaken one way only, and kept near the fire no longer than is neces-
sary to dissolve the lumps—on no account suffered to boil. Eggs
boiled for salads require ten or twelve minutes boiling, and should
immediately be plunged into cold water.

In the more complicated preparation of a salad, great care must be
taken that every additional ingredient is thoroughly well blended be-
fore proceeding to add another.

Prepare the dressings in the bowl, and add the herbs ; after stirring
them in, take care that all the various colours are displayed. The
coral of a lobster or a crab makes a beautiful variety with a lettuce,
onion, radish, beet, and white of ega. The fullowing are the ordinary
proportions, but various tastes will suggest variety: The yolks of two
egos rubbed very smooth with a very rich eream; if perfectly rubbed
and quite cold, they will form a smooth paste without straining; a
tea-spoonful each of thick mustard, salt, and powdered loaf-sugar, or
a little cayenne instead of mustard, less than half of the mustard ;
when these are well rubbed in, add two table-spoonfuls of oil ('(;I'
whichever of its substitutes is adopted), and then four spoonfuls of the
best white wine vinegar; then lay the herbs lightly on.

Cucumbers are only to be pared and sliced, with slices of onion,
which correct their crudity, and render them less unwholesome; the
pickle for them consists of pepper, salt, oil, and vinegar.

VINEGARS FLAVOURED.

Vinegar is employed in extracting flavours as well as spirits and
wine. But such extracts are prineipally used with salads, or as
relishes to eold meats, and in a few instances to flavour sauces and
eoups; but, in English cookery, flavours extracted by sherry wine are
preferred for soup.

447, Vinegar for Salads,—Take three ounces each of tar
chives, eschalots, savoury, a handful of the tops of balm and mint, all
dry and pounded ; put these into a wide-mouthed bottle, with a gallon
of the best vinecar, cork it close and set it in the sun, and in & fort-
night strain it off, and press the herbs to get out all the juice; let it
stand a day to settle, and then strain it through a filtering bag.

448. Basil Vinegar or Wine. — Sweet basil is in perfection about
the middle of August; gather the fresh green leaves, quite free from
stalk, and before it flowers; fill a wide-mouthed bottle with them, fill
it with vinegar or wine, and steep them ten days; if you want a very
strong essence, strain the liquor, put it on some fresh leaves, and let
them steep fourteen days more; etrain it and bottle, cork it elose; it
is a very agreeable addition to cold meat, sonps, sauces, and to the
mixture generally made for salads. A table-spoonful, when the soup
is ready, impregnates a tureen-full with the basil and acid flavours at
a very little expense, when fresh basil and lemons are very dear.
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The flavour of other sweet or savonry herbs may be preserved m the
same manner, by infusing them in wine or vinegar.

449. Burnet Vinegar is made exactly in the same way as the
above, and imparts the flavour of cucumbers so exactly, when steeped
in vinegar, that the nicest palate could not distinguish it from tle
fruit itself. This iz a nice relish to cold meat, salads, &e. Burnet 18
best in season from Midsummer to Michaelmas.

450 Cress or Celery Vinegar.— Pour over a quart of the best
vinegar to an ounce of ecelery or cress seeds, when dried and pounded ;
let them steep ten days, shake it every day, then strain and bottle in
small bottles,

451. Horse-radish Vinegar.— Pour a quart of best vinegar on
three ounces of scraped horse-radish, one drachm of cayenne, and an
ounce of shred eschulot; let it stand a week. This is very chenp,
and you have an excellent relish for cold beef, salads, &e.  Horze-
radish is in perfection in November.

452, Garlic, Onion, or Eschalot Vinegar.— Put and chop two
aunces of the root, pour over Lthem a quart of’ the best vinegar, ina
sottle, shake it well every day for ten days; then pour off the clear
liquor into half-pint bottles, A few drops of the garlic will flavour a
pint of gravy, as it is very powerful.

453, Tarragon Vinegar.— Fill a wide-mouthed bhottle with fresh
gathered tarragon leaves. They should be gathered on a dry day,
just before it Rowers, between Midsummer and Michaelmas. Pick
the leaves off the stalks, and dry them a little before the fire; cover
them with the best vinegar, and let them steep fourteen days; then
strain them throngh a flannel jelly-beo till it is fine, then pour it into
half-pint bottles, cork them tight, and keep them in a dry place.

454, Eller Fiower Vinegar is prepared in the same manner as
ahove, and other herbs also,

455. Green Mint Vinegar is made exactly the same way, and the
same proportions, as basil vinegar. In housed lamb season, green mint
is sometimes not to be got, it 1s then a weleame substitute,

456. Camp Vinegar.—Take four table-spoonfuls of soy, a quarter
of an ounce of enyenne pepper, six anchovies, bruised and chopped,
walnut pickle a quarter of a pint, a clove of garlie shred fine; steep
the whole for a month in a quart of the best vinegar, shake it four or
five tumes a week, strain it through a tamis, and put it in half-pint
bottles, elose corked and sealed, or dipped in bottle cement.

457. Capsicum, Cayenne, or Chili Vinegar.— Pound fifty fresh
red chilies, or capsicums, or a quarter of an ounce of cayenne pepper;
gleep in a pint of the best vinegar for a fortnight.

CATSUPS.

These rank high, and deservedly so, amongst the lists of flavour.
Ings, particularly mushroom catsup, with the directions for the making
of which we have been at considerable paine  You cannot be certain
of having it good, unlesz you make it yourself, for no article is
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more adulterated and diluted than this most delicious and useful
flavourer.

458, Walnut Catsup. —Take three half sieves of walout shells,
put them into a tub, mix them vp well with comnmon salt, about a
pound and a half. Let them stand six days, frequently beating and
washing them; by this time the shells become soft and pulpy ; then
by banking them up on one side of the tub, raising the tuE on the
same side, the liquor will run clear off to the other; then take that
liquor out. The mashing and banking may be repeated as long as
any liquor runs. The quantity will be about three quarts. Simmer
it in an iron pot as long as any scum rises; then add two ounces of
allspice, two ounces of ginger, braised, one ounce of long pepper, one
ounce of cloves, with the above articles; let it boil slowly for half an
hour ; when bottled, take care that an equal quantity of spice goes
into each bottle; let the bottles be qguite filled up, cork them tight,
and seal them over. Put them into a cool and dry place, for one year
before they are used,

459. Oyster Catsup.—Take fine large fresh oysters, open them
carefully, and wash them in their own liquor, to take any particle of
shell that may remain, strain the liquor after, Pound the oysters in a
mortar, add the liguor, and to every pint put a pint of sherry, boil it
up and skim, then add two anchovies, pounded, an ounce of common
sult, two drachms of pounded mace, and one of cayenne. Let it boil
up, skim it, and rub it through a sieve, Bottle it when cold, and seal
it.  What remains in the sieve will do for oyster sauce.

460. Cockle and Musele Catsup.—The same way as oyster catsup.

401. Mushroom Catsup.—The juice of mushrooms approaches the
nature and flavour of gravy meat more than other vegetable juices.
Dr. Kitchiner sets a high value, and not without reason, upon good
mushroom eatsup, *a couple of quarts of which,” he says, “ will save
some score pounds of meat, besides a vast deal of time and trouble.”
The best method of extracting the essence of mushrooms, is that
which leaves behind the least quantity of water. 1In all essences, it
is quality, not quantity, to which we ought to look. An excess of
aqueous fluid in essences renders them less capable of keeping; while
in flavouring sauees, &e. a small quarntity is sufficient, so that by this
means you do not interfere with the thickness or consistency of the
thing flavoured. Mushrooms, that is, field mushrooms, begin to come
in about September, There are several varieties of these fungi, and
they differ very much, both in their wholesomeness and tlavour. The
best and finest flavoured mushrooms are those which grow spontane--
ously upon rich, dry, old pasture land.  The following is the mode of
mnking"'good mushroom catsup, or, as Dr. Kitchiner calls it, ** double
catsup. . %

Take mushrooms of the right sort, fresh gathered and full grown,
but not maggoty or putrescent ; put a layer of these at the bottom of

“a deep earthen pan, and s?r_inkle ‘them with salt; then pot another
Jayer of mushrooms, sprinkle more salt on them, and so on alternately,
mushroorn  and salt,  Let them remain two or three hours, by whick

- i
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time the salt will have penetrated the mushrooms, and have made
them easy to break; then pound them in a mortar, or break them well
with your hands; then let them remain in this state for two days, not
more, mashing them well once or twice a day ; then pour them into a
stone jar, and to each quart add an ounce and a half of whole black
pepper, and half an ounce of allspice ; stop the jar very close, and set
it in a saucepan or stew-pan of boiling water, and keep it boiling for
two hours at least. Take out the jar, and pour the juice clear from
the settlings, throngh a hair sieve into a clean stew-pan.  Let it boil
very gently for. half an hour; but to make good or double catsup, it
should boil gently till the mushroom juice is reduced to half the quan-
tity, or, in other words, till the more aqueous part is evaporated ; then
skim it well, and pour it into a clean dry jar or jug; cover it close,
and let it stand in a cool place till next day, then pour it off as gently
as possible (so as not to disturb the settlings at the bottom of the jug,)
through a tamis, or thick flannel bag, till it is perfectly clear; add a
table-spoonful of good unflavoured epirits sh_mnd is dear and not a
whit better than common spirits of wine of equal strength) to each
pint of catsup, and let it stand as before. A fresh sediment will be
deposited, from which the eatsup is to be poured off’ gently, and bot-
tled in half pints, washed with spirit.  Small bottles are best, as they
are gooner used, and the catsup, if uncorked often, is apt to spoil. The
cork of each hottle ought to be sealed or dipped in bottle cement.
Keep it in a dry cool place ; it will soon spoil if kept damp. If any
pellicle or skin shounld appear upon it when in the bottle, boil it up
again with a few peppercorns. It is a question with us, whether it
would not-be best to dispense with the spice altogether, and give an
addition of spirits.  'When a number of articles are added to the cat-
sup, such as different spices, garlie, eschalot, anchovy, &e. &ec., the
flavour of the mushroom is overpowered, and it ccases to be, properly
speaking, mushroom catsup,

462, Mushroom Catsup without Spice is made thus :—Sprinkle a
little salt over your mushrooms. Three hours after, mash them ; next
day, strain off the liquor, and boil it till it is reduced to half, It will
not keep long, but an artificial mushroom bed will supply sufficient
for this, the very best of mushroom catsup, all the year round.

463, Mushroom Paoder may be made of the refuse of the mush-
rooms, after they have been squeezed, by drying them well in a dutch
oven, or otherwise, and then reducing them to powder. If the mush-
rooms themselves are dried and pounded, the powder will be much
etronger. Tincture or essence of mushrooms, we apprehend, might
be made, by steeping dried mushrooms in spirits.

CLARIFYING.

464. Clarified Butter.—Pat the butter in a clean saucepan over a
very clear, slow fire, and when it is melted, carefully skim off’ the but-
ter-milk, which will swim on the top; let it stand for a minute or two
for the imourities to sink to the boltom, then pour the clear butter
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through a sieve into a basin, leaving the sediment ut the bottom of the
pan. .

465, Burat Bulter.—Pul two ounces of fresh butter into a frying-
pun; when it becomes a dark brown colour, add a table-spoonful and
a half of good vinegar and a little salt and pepper. This is used for
suuce to boiled fish or poached eggs. "

466. Ouiled Butter—Put two ounces of fresh butter into a sauece-
pan, melt it gradually till it comes to an oil, and poor it off quietly
from the dregs,  This will supply the place of olive oil.

407, To clarify Dripping.—Be careful that no cinders or ashes
fall into the dripping-pan, and empty the well before the meatis salted
or floured, as the dripping will be more valuable. The Nottingham
ware are the best vessels for keeping dripping in ; where much drip-
ping is made, however, keep one general receiving pot; do not put n
seasoned dripping, or dripping of game and poultry; this should be
kept by itself; it answers very well to baste similar arlicles again, or
it makes very good common crust for meat pies, or for frying; it 1s
not fit for delicate pastry.  The cook will find at the bottom of the re-
ceiving pot, after it has slood a few days, some gravy which may be
useful to make gravy, and if not removed will spoil the colour of the
dripping ; then put the dripping into a saucepan over a clear slow fire,
at a good distance ; when 1t is nearly boiling skim it well, then let it
boil, and irmmediately put it aside; when cool, and a little settled,
pour it steadily through a sieve into the pan; this is very nice drip-
ping for pastry. What remuains may be put into the receptacle of
seasoned dripping, or kept hy itself, and will do for basting meat.

In this manner the fut that settles on the top of stews and boils and
soups may be clarified and tarned to use, Remove the fat before you
add the vegetables or seasoning. Nothing makes a lighter piecrust
than this sort of fat. It should be used soon, as the moisture hanging
about it will turn it sour.

468. To clarify Suet and Fat.—Take away whatever fit or suet
that is not likely to be used off a loin of mutton, loin of veal, or sirloin
of beef. An inch thickness of fat may be taken from a loin or_neck
of mutton, and a good deul of fal from the kidney ; then shave it into
very thin slices, or chep it up as suet; pick out all veins and skin,
then pul it into a stone jar or saucepan, and set it in a slow aven, or
over a stove Lill it is melted; then strain it through a hair sieve into
jars'or pots; when quite cold, tie over the jars, Be careful not to put
this or dripping into a warm place.

46Y9. Hog's Lard.—The inside fat or leaf of a pig should be beaten
with a lard-beater, or rolling-pin; then put it into & jar or earthen
pot, in & large kettle of boiling water, till it is melted ; add a liule
galt and a Little rosemary—the last may be left out if not preferred.
W hen melted, pour it into jars or bladders, nicely cleaned. The bits
of skins that are left are called crittens, and chopped up with apples
or currants to make fritters, or a pie. Lard is frequently melted in a
orass kettle over a slow fire, 1t is better to surround it with_ water.

470. Clavified Sugar is murely bronght to a syrup in the following

1Y
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manner :—'.!!reai’. up the sugar in larre lumps, and allow & pint of
water to every two pounds of sugar: but whatever quantity is em-

* ployed; keep out a quarter of a pint cold. Put the sugar and water

in the preserving pan, with the white of one egg well beaten, to every
two pounds of sugar.  'When the sogar is dissolved, sel it on the fire,
and when it boils fast, throw in the quarter of a pint of cold water;
this is intended to throw up the scum, When it boils again, take the
vessel from the fire and let it stand to settle; then remove all scum,
and plage it in a hair sieve; what runs through may be returned to

the rest: give it another boil, and again settle and skim, It should

not be stirred after the sugar is dissolved and syrap begins to warm.
In this manner sugar is clarified for jelly which s to be put in glasses.

FICKLES.

Like Dr, Kitchiner, we are not fond of pickles. They are, indeed,
for the most part, mere vehicles for taking up.vinegar and spice—and
very unwholesome, indigestible vehicles they are. By pounding them,
#z they do in India, they are rendered less indigestible. Those who
are fond of relishes, and who are wise enough not to gratify their
tastes at the expense of their stomachs, will find the various flavoured
vinegars, mixed to each individual's liking, an excellent substitute for

ickles, ‘

’ 471, There are three methods of pickling ; the most simple is,
merely tc;rput the articles into cold vinegar. The strongest pickling
vinegar of white wine should always be used for pickles; and for
such as are wanted for white pickles, use distilled vinegar, which is
as white as water. This method we recommend for all such
tables as, being hot themselves, do not require the addition of spice,
and such as do not require to be softened by heat, such as capsicums,
chili, nasturtiums, button onions, radish-pods, horse-radish, garlic, and
eschalots, Half fill the jars with best vinegar, fill them up with the
vegetables, and tie down immediately with bladder and leather. One
udvantage of this plan is, that those who grow nasturtiums, radish-
pods, and so forth, in their own gardens, may gather them from day
to day when they are exactly of the proper growth. They are very
much better if pickled quite fresh, and all of a size, which can
scarcely be obtained if they be pickled all at one time. The onions
should be dropped in the vinegar as fast as peeled ; this secures their
colour. The horse-radish should be scraped a little outside, and cut
up in_rounds half an inch deep. Barbaries for garnish; gather fine
full bunches before they are quite ripe; pick away all bits of stalk
and leaf and injured berries, and drop them in cold vinegar; they
mafy be kept in salt and water, changing the brine whenever it begins
to ferment : but the vinegar is best,

472, The second method of pickling is that of heating vinegar and
gpice, and pouring them hot over the vegetables ta be pickled, which
are previously prepared by sprinkling with salt,er immersing in brine,
It is better uot to boil the vinu‘nr, by which process its strength is

11 e
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evaporated, Put the vinegar and spice into a jar, bung it down
tightly, tie a bladder over, and let it stand on the hob, or on a trivet
by the side of the fire, for thiree or four days, well shaken three or four
times a day; this method may be applied to gherking, French beans,
cabbage, brocoli, cauliflowers, onions, and so forth.

473. The third method of pickling is when the vegetables are in a
greater or less degree done over the fire.  Walnuts, artichokes, arti-
chioke bottoms, and beet-roots, are done thus, and sometimes onions
and cauhiflowers.

74. Gherkins or young Cucumbers should be the size of a finger;
if smaller they have not attained their flavour, if much larger they
are apt to be seedy; put them in unglazed stone jars; cover them
with brine, composed of n quarter of a pound of salt dissolved in a
quart of boiling water, and left to become caold ; cover down the jara
and put them on the hearth before the fire for two or three days, till
they become yellow; then pour off the brine, drain the eucumbers,
scald and dry the jars, return the eucumbers and cover them with
vinegar: set them again before the fire and let them remain until
they become green, which will be in eight or ten days; then pour off
the vinegar, and put to them a pickle of fresh vinegar (prepared for
gherking, French beane, and so forth, as directed.) To each quart,
black pepper two ounces, ginger one ounce, salt one ounce, cayenne
half a drachm, mustard-seed one ounce.

The vinegar in which the encumbers were greened should be bot-
tled: it will make good sauce for cold meat or salads, Cucumbers
are often steeped in vinegar on purpose to give it a flavour.

475. French Beans.—The best sort for this purpose are white-
runners, They ave very large long beans, but should be gathered
quite young, before they are half grown; they may be done in the
same way as cherkins, but will not require so long a time, and the
first vinegar is not so nice as that from cocombers,

476. Onions.—Onions should be chosen about the size of marbles,
the silver-skinned sort are the best. Prepare a brine and put them
into it hot; let them remain one or two days, then drain them, and,
when quite dry, put them into clean dry jars, and cover them with
hot pickle, in every quart of which has been steeped one ounce each
of horse-radish sliced, black pepper, allspice, and salt, with or with-
out mustard-seed. In all pickles the vinegar should always be two
inches or more above the vepgetables, as it 18 sure to shrink, and if the
vegetables are not thoroughly immersed in pickle they will not keep,

477. Red Cabbage —Choose fine firm cabbages: the largest are
not the best ; trim off the outside leaves; quarter the eabbage, take
out the large stalk, slice the quarters into a colander, and sprinkle a
little salt between the layers; put but a little salt, too much will
spoil the eolour; let it remain in the colander till next day, shake il
well that all the brine may run off; put it in jars, cover it with a hot
pickle composed of black pepper and allspice, of each an ounce,
ginger pounded, horse-radish sliced, and salt, of each half an ounce
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to every quart of vinegar (steeped as above directed); two capsicums
may be added to a quart, or one drachm of cayenne.

478, Garlic and Eschalots.—Garlic and esclalots may be pickled
in the same way as onions.

479. Melons, Mangoes, and long Cucumbers, may all be done in
the same manner. Melons should not be much more than half grown;
cunenmbers full grown, but not overgrown. Cut off the top, but leave
it hanging by a bit of rind, which is to serve as a hinge to a box-lid;
with a marrow-spoon scoop out all the seeds, and fill the fruit with
equal parts of mustard-seed, ground pepper, and ginger, or flour of
mustard instead of the seeds, and two or three cloves of garlic. The
lid which encloses the spice may be sewed down or tied, by running
a white thread through the eacumber, and through the lid, and then,
l‘;;ing it together, cut off the ends, The pickle may be prepared with
the spices directed for cueambers, or with the following, which bears
a nearer resemblance to India, To each quart of vinegar put salt,
flour of mustard, curry powder, bruised snger, turmerie, half an
ounce of each, cayenne pepper one drachm, all rubbed together with
a large glassful of salad oil; eschalots two ounces, and garlic half
an ounce, sliced; steep the spice in the vinegar as before directed,
and put the vegetables into 1t hot.

450, Brocoli or Cauliflowers—Choose such as are firm, yet of
their full size; cut away all the leaves, and pare the stalk; pull away
the flowers by bunches, steep in brine twe days, then drain them;
wipe them dry and pat them into hot pickle; or merely infuse for
three days three ounces of curry powder in every quart of vinegar.

481. Walnuts.—Be particular in obtaining themi exactly at the
proper season ; if they go beyond the middle of July, there is danger
of their becoming hard and woody. Steep them a week in brine.  If
they are wanted to be soon ready for use, prick them with a pin, or
run a larding pin several times through them; but if they are not
wanted in haste, this method had better be let alone. Put them into
a kettle of brine, and give them a gentle simmer, then drain them on
a sieve and lay them on fish drainers in an airy place, until they be-
come black, which may be two days; then add hot pickle of vinegar
in which has been steeped, in the proportion of a quart, black pepper
one ounee, ginger, eschalots, salt, and mustard-seed, one ounce each
Most pickle vinegar, when the vegetables are used, may be turned tu
use, walnut pickle in particular; boil it up, allowing to each quart
four or six anchovies chopped small, and a large table-spoonful of
eschalots, also chopped. Let it stand a few days, till it is quite clear,
then pour off and bottle. It is an excellent store sauce for hashes,
fish, and various other purposes,

482, Beet-ronts.—Boil or bake gently until they are nearly done
according to the size of the roots they will require from an hou
and a half to two hours; drain them, and when they begin to cool
peel and eut in slices half an inch thick, then put them into a pickle
composed of black pepper and allspice, of each one ounce, ginger
pounded, horse-radish slhiced, and salt, of each half an ounce to wvery
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quart of vinegar, steeped. Two capsicums may be added to a quart,
or one drachm of eayenne.

483, Cauliflowers or Brocoli,—Choose firm full-grown cauliflowers
and brocoli, cut away all the leaves and pare the stalk, and instead of
steeping in cold brine, set them over the fire in cold brine, and let it
heat gradually. Just before it comes to boil, take them up in a wire
ladle, und spread them on a cloth before the fire; when quite dry, put
them into glass or jars, and add cold pickle, according to the second
method of making pickle (472),

434, Artichokes.—Gather young artichokes as soon as formed ;
throw them into boiling brine, and let them boil two minutes ; drain
them; when cold and dry put them in jars, and cover with vinegar,
prepared as method the third, but the only spices employed should be
ginger, mace and nutmeg.

485. Artichoke Bottoms.—Get full-grown artichokes and boil them,
but not so much as for eating, but just until the leaves can be pulled ;
remove them and the choke; in taking off the stalk, be careful not to
break it off so as to bring away any of the bottom3 it would be better
to pare them with asilver knife, and leave half an inch of tender stalk
coming to a point; when cold, add vinegar and spice, the same as for
artichokes.

486. Mushrooms.—Choose small white mushrooms; they should
be but one night's growth. Cut off the roots, and rub the mushrooms
clean with a bit of flannel and salt; put them in a jar, allowing to
every quart of mushrooms one ounce each of salt and ginger, half an
ounce of whole pepper, eight blades of mace, a bay leaf, a strip of le-
mon rind, and a wine-glassful of sherry ; cover the jar close, and let it
stand on the hob or on a stove, so as to be thoraughly heated, and on
the point of boiling ; so let it remain a day or two, till the liquor is ab-
sorbed by the mushrooms and spices; then cover them with hot vine-
gar, close them again, and stand till it just comes to a boil ; then take
them away from the fire. When they are quite cold divide the mush-
rooms and spice into wide-mouthed bottles, fill them up with the vine-
gar, and tie them over. In a week’s time, if the vinegar has shrunk
g0 ae not entirely to cover the mushrooms, add cold vinegar. At the
top of each bottle put a tea-spoonful of salad or almond oil ; cork close,
and dip in bottle resin.

487, Samphire.—On the sea-coast this is merely preserved in wa-
ter, or equal parts of sea-water and vinegar; but as it is sometimes
sent fresh as a present to inland parts, the best way of managing it
under such circumstances, is to steep it two days in brine, then drain
and put it in a stone jar covered with vinegar, and having a lid, over
which put thick paste of flour and water, and set it in a very cool oven
all night, or in a warmer oven till it nearly, but not quite boils. Then
let it stand on a warm hob for half an hour, and let it equite cold
before the paste is removed ; then add cold vinegar, if any more is re-
yuired, and secure as other pickles.

488. Indian Pickle.—The vegetables to be employed for this fa-
vourite pickle, are small hard knots of white cabbage sliced, cauli-
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flowers or brocoli in flakes, long carrots not larger than a finger, or
large carrots sliced (the former are far preferable,) gherkins, French
beang, small bottom onions, white turnip radishes half grown, radish-
pads, eschalots, guung hard apples, green peaches when the trees are
thinned before the stones begin to form, vegetable marrow not larger
than a hen's egg, small green melons, celery, shoots of green elder,
horse-radish, nasturtiums, capsicums, and garlic.  As all these vege-
tables do not come in season together, the best method of doing this
is to prepare a large jar of pickle at such time of the year as most of
the things may be obta.ineef, and add the others as they come in sea-
son. Thus the pickle will be nearly a year in making, and ought to
stand another year before using, when, if properly managed, it will
be excellent, but will keep and continue to improve for years. For
preparing the several vegetables, the same directions may be ohserved
as for pickling them separately, only take this general rule—that, if

ible, boiling is to be avoided, and soaking in brine to be preferred ;

very particular that every ingredient is perfectly dry before put-
ting into the jar, and that the jar is very closely tied down every time
that it is opened for the addition of fresh vegetables. Neither mush-
rooms, walnuts, nor red cabbage, are to be admitted.

For the pickle. To a gallon of the best wine vinegar add salt
three ounces, flour of mustard half a pound, turmeric two ounces,
_white ginger gliced three ounces, cloves one ounce, mace, black pep-
per, long pepper, white pepper, half an ounce each, cayenne two
drachms, eschalots peeled four ounces, garlic peeled two ounces;
steep the spice in vinegar on the hob or trivet for two or three days,
The mustard and turmeric must be rubbed smooth with a little cold
vinegar,and stirred into the rest when as near boiling as possible,
Such vegetables as are ready may be pat in; when cayenne, nastur
tiums, or any other vegetables mentioned in the first method of pick-
ling, come in season, put them in the pickle as they are; any in the
second method, a small quantity of hot vinegar without spice ; when
cold pour it off, and put the vegetables into the general jar. 1f the
vegetables are greened in vinegar, as French beans and gherkine,
this will not be so necessary, but will be an improvement to all.
Oniong had better not be wet atall ; but if it be desired not to have the
full flavour, both onions, eschalots, and garlic, may be sprinkled with
galt in a colander, to draw off all the strong juice ; let them lie two or
three hours.

The elder apples, peaches, and so forth, to be greened as gherkins,
Bee method the second (472.)

The roots, radishes, carrots, celery, are only soaked in brine and
dried. Half a pint of salad eil, or of mustard oil, is sometimes added,
It should be rubbed with the flour of mustard and turmerie. It is not
essential to Indian pickle to have every variety of vegetable here men-
tioned ; but all these are admissible, and the greater variety the more
lppmveldi

-
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PASTRY —GENERAL OBSERVATIONS.

We are no friends to pastry, particularly what is ealled the rich
flaky pastry. It is decidedly indigestible, and consequently unwhole-
some. A crisp, short paste, however, we consider nutritious; the but-
ter, lard, &c. being thoroughly incorporated with the flour in the pro-
cess of making it. Oleaginous substances, such as lard, become not
only perfectly innocuous, when well mixed with farina, and well
baked or boiled, but very nourishing and wholesome; and this we
take to be the best way of preparing such things for human food.

In making pastry, the cook, as indeed she ought to be on all ocea-
sions, should be particularly clean and neat. Her utensils should be
kept in “ apple-pie order,” and when they are done with, they should
be carefully cleaned and put in their places, Her paste-board and
rolling-pin, let it be remembered, should, after using, be well scoured
with hot water alone. She should not nse soap, sand, or stone dust
of any kind. A marble slab is preferable to a board for rolling paste,
Both are generally made too small tobe convenient. Three feet long
by two feet wide 18 a good size. Inmaking a paste, a good cook will
have no waste of any kind, and particularly she will not make more
at one time than she wants, under the idea that she ecan keep it in
Aour till the next time of making ; for itis ten to one but that the old
paste will spoil the new., No flour except the very best can be used
for fine descriptions of pastry,and in damp weather it should be dried
before the fire, but not scorched, Clarified dripping, good lard, mar-
row, salt butter well washed, may be used for ordinary pastry; indeed,
if they are pure and sweet they will form good pastry, with good flour
and good management. In wealthy families, however, where economy
is not an object, and every thing for the table is required to be of the
first quality, the safest plan is to use the best fresh butter. The fat
that settles on stews, and on the broth in which meat has been boiled,
may be vsed for pastry, that is, provided it 1s tasteless. Buet is some-
times used for meat pies, but though it makes a light erust, when hot,
it does not eat well when eold,

A most wholesome crust is made without butter or any other oily
matter. For this purpose take half a quartern of dough, work in an
egg, and cover your pie. This will be sufficient for a large one. A
great deal more butter, or fat of some kind or other, was formerly
directed to be used in making pastry than at present. For ordinary
purposes, half the weight of lard, or butter, is sufficient, but in the
richest crusts the quantity should never exceed the weight of flour.
Eggs may be added to enrich the crust; use no more water or other
liquid in making paste than is absolutely necessary, or, in other words,
take care not to *put out the miller’s eye,” that 1s, to make the paste
too moist. The great thing is to incorporate the flour well with the
fat, which you cannot do if yon allow too much water or milk in the
first instance,

The under or side erust, which should be thin, should not be made
a0 rich as the top crust, as otherwise it will make the gravy or syrup
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greasy. All dishes in which pies are to be baked shoula be buttered
or greased round the edges to prevent the crust from sticking, and if
there be an under crust, all over the inside: — the same must be
done with tins or saucers,

There is a number of other little things to be attended to in mak-
ing pastry, which we will enumerate in as few words as we can,
Fruit pies or large tarts should have a hole made in the middle of the
erust, and it is a good plan in a family pie to place a small tea-cup in
we middle of the pie; this will form a receptacle for the syrup, and

revent its boiling over. For the same reason meat pies should have

oles round their edges, but they do not require a tea-cup. 'The
thickness of the erust must be regulated by the judgment of the cook
with reference to the nature of the pie, and the circumstances of the
party by whom it is to be eaten. Top crusts vary in thickness from
half an inch to an ineh or more. Of course a meat pie will require a
longer time to bake than a fruit one, and some descriptions of fruit
again longer than others. The edges of pies are sumetimes crimped
or jagzed, and some persons further ornament them with leaves, or
stars cut out of paste, and laid on the top of the crust. Pigeon and
game pies, &c. are generally washed over with finely beaten yolk of
eggs, simply to give them a nice appearance, but they are just as
nice without it.  We ovght to add, that where the paste is wanted
to adhere, as in the upper and under crusts of a pie, it is a good plan
to touch the parts with the white of an egg; a little water will do,
but not so we!?.u

489, Flaky and Short Crusts—In making a flaky crust a part of
the fat should be worked with the hand to a cream, and then the
whole of the flour well rubbed into it before any water or milk is
added, The remaining fat must be stuck on the paste and be rolled
out. For crisp crust, by far the most wholesome, the whole of the
fat should be rubbed in and thoroughly incorporated with the flour.
Water or milk must be added when this is done, and the dough, or
rather paste, made up. The pie-board and rolling-pin should be well
dusted with floar, and the dough should be well beaten with the pin
to thoroughly mix it, and render it light., Mind, in rolling out paste
do not drive the pin backwards and forwards, but always keep rolling
JSrom yow. In making flaky crusts the paste must be rolled out thin,
and the fat or butter laid all over it; then roll it up and beat it till it
puffs up in little bladders: it should be then finally rolled out, and
put in the oven as quickly as possible,

490. Raised Crust,— Put two pounds and a half of flour on the
paste-board, and put on the fire in a saucepan three-quarters of a pint
of water, and half’ a pound of good lard; when the water boils, make
a hole in the middle of the flour, pour in the water and lard by degrees,
gently mix it with a spoon, and when it is well mixed, then knead it
with your hands till it becomes stiff; dredge a little flour to prevent
it sticking to the board, or you cannot make it smooth ; then set it
aside for an hour, and keep it cool: do not roll it with your rol'ing:
pin, but roll it with your hands, about the thickness of a quart pol;
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cut 1t into six pieces, leaving a little for the covers; put the left hand,
clenched, in the middle of one of the pieces, and with the other on
the outside work it up against the back of the left to & round or oval
shape, It is now ready for the meat, which must be cut into small
pieces with some fat, and pressed intn the pie; then cover it with the
paste previously rolled out to a proper thickness, and of the size of
the pie; put this lid on the pie and press it together with your thumb
and finger, cut it all round with & pair of scissors, and bake for an
hour and a half.  Our good old country housewives pride themselves
very much upon being able to raise a large and high pork pie. This
crust will answer for many meat and other pies baked in dishes
or tins.

491. Puff Paste—This paste is nearly the same as what we have
called (489) flaky crust, and, of course, made upon the same princi-

les. If egirs are desired, allow three yolks to a pound of batter or
ard. Rub a fourth part of the fut to a cream, then mix the eggs
with it, and afterwards the flour. A very little water will suffice to
wet it.  Beat it with the pin to make it flaky; roll it out thin three
times, putting in a portion of the fat each time, and roll it from you:
after each rolling, beat it well.

492. Sweet Paste.—This 1s suitable to fruit tarts generally, apples
perhaps excepted, for which we recommend a puff paste. To three-
?unrmrﬂ of a pound of butter put a pound and a half of flour, three or
our ounces of sifted loaf-sugar, the yolks of two ezgs, and half a pint
of new milk. Bake it in a moderate oven; if required to be iced,
see H0(,

493. Crust for Savoury Pies—To two pounds of flour, one and a
half of butter, or lard, and the yolks of three eggs; rub part of the
fat to a cream with the eggs, then rub in the r; wet with cold
water, and roll out with the remainder of the butter. This crust is
suitable for pigeon, rabbit, hare, and other savoury pies.

494. A rich Short Crust.— Rub to a cream a quarter of a Rmmd
of butter; add one pound of well-dried and very fine flour, and two
ounces or more of pounded loaf-sugar; rub together till they are tho-
roughly incorporated ; then add the yolks of two good-sized eggs, and
as muoeh boiling hot eream as will bring it to a proper consistence.
Bake in a moderate oven.

495. Biscuit Paste.—Take six yolks of eges, a quarter of a pound
of loaf-sugar, a poand of flour, and a tea-cup full of milk. Rub these
ingredients into a stiff paste. This paste is only fit for light preserved
fruits that require scarcely any baking. It is sometimes cut out in
rounds, a bit of jam or jelfy placed on each, and baked in_l'.ins. [

496, Crust for Venison Pasty.—Raised crust (490) will do, but if
a richer be required, increase the quantity of butter, and add eggs.
Let the top crust be substantial, and line the sides of the dish, but not
the bottom.

497. Stringing Paste mist be made more tenacious than the other
descriptions. A quarter of a pound of flour to one ounce of butter,
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with a very little water, will make paste which may be drawn out im
fine strings, and laid across the tartlets,

493. Potatoe Paste.—Boil your potatoes; rub through a colander,
and while guite hot add butter and an egg. Use plenty of flour on
the pie-board and rolling-pin; cover your pie, and put it into the oven
while quite warm.

499. Rice Paste.—Simmer the rice in water or milk till quite soft
and pulpy ; drain it well off’; stir in yolks of eggs, one to a quarter
of a pound of rice, and a little butter, if you like. Roll out the paste
with a dust of flour. Cover your pie and bake without suffering to
cool. This paste will do for either savoury or sweet pies.

500. Ieing Pastry.—When nearly baked enough, take the pastry
oot of the oven and sift fine powdered sugar over it, Replace it in
the oven and hold over it, till the sugar is melted, a hot salomander
or shovel. The above method is preferred for pasiry to be eaten hot:
for cold, beat up the white of two eggs well, wash over the tops of
the pies with a brush, and sift over this a good coating of sugar;
cause it to adhere to the egg and pie crust; trundle over it a clean
brush dipped in water till the sugar is all moistened. Bake again for
about ten minutes,

PIES, TARTS, AND PUFFS.

501. Perizord Pie.—Make a force meat chiefly of truffles, a small
yuantity of basil, thyme, parsley, knotted marjoram, the liver of any
kind of game (if of woodeoeks, that and the entrails, except the little
bag), a small quantity of fat bacon, a few erumbs, the flesh of wild or
tame fowls, pepper, and salt. Lard the breasts of pheasants, par-
tridges, woodcocks, moor-game, or whatever game you have, with
bacon of different sizes; cut the legs and wings from the backs, and
divide the backs; season ther all with white pepper, a little Jamaica
pepper, mace, and salt; make a thick raised crost to receive the
above articles; it is thought better than a dish, but either will do.
Line it closely with slices of fine fat bacon, then cover it with stuff-
ing, and put the different parts of the game lightly on it, with whole
green truffles, and pieces of stuffing among and over it, observing not
to crowd the articles, so as to cause them to be underbaked. Ovwer
the whole lay slices of fat bacon, and then a cover of thick common
crust, Bake it slowly, according to the size of the pie, which will
require a long time.

Some are made with a pheasant in the middle whole, and the other
game cut up and put round it.

502. Sole Pie. — Split the zoles from the bone, and eat the fins
close; senson with a mixture of salt, pepper, a little nutmeg, and
pounded mace, and put them in layers with oysters. They eat ex-
cellently. A pair of middling sized ones will do, and half a hundred
of oysters; put in the dish the oyster liquor, two or three spoonfula
of broth, and eome butter. When the pie is baked, pour in a cupful
of thick eream boiled up with a tea-spoonful of flour,
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503, Eel Pie—~Cut the eels in lengths of two or three inches,
after skinning them ; season with pepper and salt, and place in the
dish with some bits of butter and a little water, and cover it with
paste.  Middle-sized eels do best,

504. Oyster Pie.—Open the oysters and strain the liquor from
thew ; parboil them after taking off the beards. Parboil sweetbieads,
cut them in slices, lay them and the oysters in layers, season them
very lightly with salt, pepper, and mace, then put half a tea-cup full
of liquor, and the same of gravy. Bake in a slow oven, and before
you serve, put a tea-cup full of cream, a little more of oyster liguor,
and a cup of white gravy, all warmed, bt not boiled,

505, Pilchard Pie,—~Clean and skin the white part of large leeks;
scald in milk and water, and put them in layers 1nto a dish, and, be-
tween the layers, two or three salted pilchards which have been
goaked for two or three hours the day before. Cover the whole with
a good plain crust. When the pie is taken out of the oven, lift up
the side crust with a knife and empty out all the liquor ; then pour
in half a pint of scalded cream.

806, A remarkably fine Fish Pie.—Boil two pounds of small eels;
having cut the fins quite close, pick the flesh off and throw the bones
into the liquor with a little mace, pepper, salt, and a slice of onion,
and boil till rich, and strain it; make force meat of the flesh, an
anchovy, parsley, lemon peel, salt, pepper, and crumbs, and four
ounces of butter warmed, and lay it at the bottom of the dish, Take
the flesh of eoles, small cod, or dressed turbot, and lay it on the force
meat, having rubbed it with salt and pepper; pour the gravy over,
and bake. Obzerve lo lake off the skins and fins, if' cod or soles.

507, Beef-steak Pie.—Take beefsteaks that have been well hung,
beat them gently with a circular steak-beater, season them with
pepper, salt, and a little eschalot minced very fine. Roll each steak
with a good piece of fat, and fill your dish. Put some crust on the
edge an inch below it, and a cap of water or broth in the dish. Cover
with rather a thick erust, and set in a moderate oven.

508, Beef-steak and Oyster Pie—Prepare the steaks as above,
without rolling, and put layers of them and of oysters. Stew the
liquor and beards of the latter, with a bit of lemon peel, mace, and a
sprig of parsley. When the pie is baked, boil with above three
spoonfuls, and an ounce of butter rolled with flour. Strain it, and
put it into the dish.

509. Veal, Chicken and Parsley Pie.—Cut some slices from the
neck or leg of veal ; if from the leg, about the knuckle; season them
with salt, scald some parsley that is picked from the stems and press
it dry; cut it a little and lay it at the bottom of the dish, then put the
meat, and so on, in layers.  Fill the dish with milk, but not so high
as the crust: cover it with crust, and when baked, pour out a little of
the milk, and put in half a pint of good scalded cream. Chickens
may be cut up and covked in the same way.

510. Veal Olive Pie.—Make the olives in the following manner:
Cut long thin slices of veal, beat tiem, lny on them thin slices of fat

_
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bacon, and over them a layer of force meat, seasoned high with shred
eschalot and cayenne., Roll them tight, about the size of two fingers,
but not more than two or three inches long; fasten them round with
a small ekewer, rub ege over them. Pul them round and round the
dish, making the middle highest; fill it up almost with water, and
cover it Add gravy, cream, flour, and mushroom powder, when
baked,

bl11. Veal Pie.—Take some of the middle or serag of a small neck;
geason it with pepper and salt, and either put to it, or not, a few slices
of lean bacon or ham. If it is wanted of a high relish, add mace,
cayenne, and nutmeg, to the salt and pepper, nngnlm force meat and
egos, and if you choose add truffles, morels, mushrooms, sweetbreads
cut into small bitg, and cocks’-combs blanched, if liked. Have a rich
gravy to pour in after baking ; it will be very good without any of the
Iatter additions,

512, A rich Veal Pie.—Cut steaks from the neck ar breast of veal;
season them with pepper, salt, and nutmeg, and a very little clove in
powder. Slice two sweatbreads, and season them in the same man-
ner. Lay a pufl’ paste on the edge of the dish; then put the meat,
yolks of hard eggs, the sweetbreads, and some oysters, up to the top
of the dish. Lay over the whole some very thin slices of ham, and
fill up the dish with water; cover, and when it is taken out of the
oven pour in at the top, through a funnel, some veal gravy and rich
cream, warmed together, Lay a paper over the erust, that it may
not be too brown.

513, Calf’s Head Pie.—Stew a knuckle of veal till fit for eating,
with two onions, a few isinglass shavings, a bunch of sweet herbs, a
blade of mace, and a few peppercorns, in three pints of water. Ke
the broth for the pie. Take off a bit of the meat for the balls, and
let the other be eaten ; butter, simmer the bones in the broth till it is
very good. Half boil the head, and cut it into square bits; put a
layer of ham at the bottom of the dish, then some head, first fat, then
lean, with balls and hard eggs cut in half, and so on till the dish is
full ; and take care not to place the pieces close, or the pie will be too
solid, and there will be no space for the jelly. The meat must be
first pretty well seasoned with salt, pepper, and a serape or two of
nutmeg. Put a little water and a little gravy into the dish, and cover
it with a telerably thick erust; bake it in a sﬁ:w oven, and when done,
pour in as much gravy as it will hold, and do not eut it till perfectly
cold, in doing which observe to use a very sharp knife, and first cut
out a large piece, going down to the bottom of the dish, and when cut
thus, thinner slices can be cnt. The different colours and the jelly
have a beautiful marble appearance. A emall pie may be made to
eat hot, which, with hizgh seasoning, oysters, mushrooms, truffles, and
morels, bas a very good appearance. The cold pie will keep many
dnys; slices make a pretty side dish. Instead of isinglass, use a
calf’s fool or a cow-heel, if the jelly is not likely to be stiff enough,
The pickled tongues of calves' heads may be cut instead of, or in ad.
dition to, ham,
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514, Excellent Pork Pies to eat cold—Cut the trimmings off a
liog when cut up, and if you have not sufficient, tuke the meat off &
sweet-bone,  Beat it well with your rolling-pin ; season with salt ana
keep the lean and fat separate, Raise common crust either in a
round or oval form; put a layer of lean and then & layer of fat, or
mix your fat and lean, and so on till you have filled the pie to the
top; lay on the lid, cut the edge smoothly round, and pinch it close.
Bake in a slow oven, as the meat is very solil. Do not put any
waler or bone into pork pies. The outside pieces will be hard unless
they are cut small and pressed close, See raised crust, 490,

015, Lamb Pie.—Make it of the breast, neck, or loin; it ghould
not be seasoned much with salt and pepper; the bone taken out, but
not the gristles ; a small quantity of jelly gravy should be put in het;
put two spoonfuls of water before baking. This pie should not be
cut until cold. House lamb is one of the most delicate things that
can be eaten. Grass lamb makes an excellent pie, and may either
be boned or not, but not to bene it is perhaps the best. Season with
only pepper and salt; put two spoonfuls of water before baking, and
as much gravy when taken out of the oven. Meal pies being fat, it
is best to pour out the liguor on one side, take the fiut off, and put it
in again and a little more to it (by means of a funnel), at the top.

516. Mutton Pie—Take steaks from the loin or neck of mutton
that has been kept some time hanging; beat them and cut off some
of the fat; add pepper, salt, and a small onion; put a little water at
the bottom of the dish, and paste on the edge, put in the steaks, and
cover it over with rather a thick crust. If you malke raised smali
pies, break the bones in two; season and eover them over, pinch the
edges, When baked, pour into each a little gravy made of mutton,
eeasoned with pepper, sult, and a small bit of onion,

B17. Chicken Pie.—Take two young fowls, cut them up and season
them with salt, a little mace, nutmeg, and white pepper very finely
andered ; add a small bit of cayenne. Puat the chickens, force meat

alls, slices of ham or gammon, and hard eggs, in turn by layers, If
they are to be made into raised pies, add no water; if in a dish, put
a little at the bottom. Make gravy of the scrag or a knuckle of veal,
with some shank bones of mutton, scasoned with mace, white pepper,
an onion, a small bunch of sweet herbs, and a little salt. Add morels,
trufles, mushrooms, and so forth, if eaten hot; but not, if’ eaten cold.
Sheuld you make this pie in a dish, put as much gravy as it will hold;
but if in a raised erust the gravy must be strained, and then put ix
cold, as jelly. Make the jelly clear by boiling with it the whites of
two eggs well beaten; take away the meat previous to adding the
whites; strain it through a muslin sieve.

Young Rabbits are prepared in the same way; their legs should
be cut short, and the breast-bones must not be put in; they will help
to make the gravy.

519. Giblet Pie.—Nicely clean goose or duck giblets; stew them
in a little water with a bunch of sweet herbs, black pepper, onion, a
little salt, till nearly done: let them stand till cold. If you have not

—_—
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enough to fill the dish, put a veal or beef-steak, or two or three mut-
ton chops, at the bottorn. Put the liquor that you have stewed your
giblets in into the dish ; put in the giblets, and when baked, pour into
it a tea-cup full of eream.

520. Green Goose Pie.—Pluck and singe two young green geese
of a good size; bone them and wash; season them well with allspice,
mace, pepper, and salt. Put one inside the other and press them as
close as you can, drawing the legs inwards. Batter them well, and
bake either with or without erust. If made a pie of, the cover must
fit the dish close, to keep the steam in. It will keep many days.
Gravy-jelly may be put in when served.

521, Staffordshire Goose Pies.—Bone, wash, and season the birds
with allspice, mace, pepper, and salt, Put rather a small turkey in-
side a goose, duck, fowl, and then less birds, tongue or force meat.
Force meat may fill up the spaces between the crust and fowls, and
be omitted within, Ornament the crust, and put a knoh or flower at
the top by which to lift it, as it must not be cut, but kept to cover the
pie. A less expensive and smaller pie may be made by omitting the
goose and turkey. All pies made of white meats or fowls are im-
proved by a layer of fine sausage meat.

522, Hare Pie to cut cold—~Cut up the hare ; season it; and bake
it with force meat and ege, in a raised crust or dish. When served,
cut off the lid, and cover it with jelly-gravy.

523. Partridge Pie.—Pick and singe four partridges; cut off the
legs at the knees; season them with chopped parsley, thyme, mush.
rooms, pepper,and salt. Put a slice of ham and a veal cutlet at the bot-
tom of thedish ; put the partridges in, and half a pint of good broth.
Put puff paste on the edge of the dish; cover it; brush it over with
eges; and bake an hour.

524, A French Pie.—Lay a puff paste on the edge of a dish ; put
into it either chickens jointed, veal in slices, or rabbits, with force
meat balls, sweetbreads cut in pieces, a few truffles, and artichoke
bottoms.

525. Pigeon Pie—Rub the pigeons with salt and pepper, inside
and out ; put a bit of butter ingide, and, if approved, some parsley chop-
ped fine, with the livers, salt, and pepper. Lay a beef-steak at the
bottom of the dish, and place the birds on it. Between every two a
hard egg. Lay a bit of ham on each pigeon ; put a cup of water at
the bottom of the dish. 'When ham is cut for pies or gravy, take the
under part rather than the prime. Season the gizzards and two joints
of the wings, and place them in the middle of the pie; and over them,
in o hole made in the erust, three feet, nicely cleaned, to show what
pie it is.

526. Squab Pie~Cut apples, and lay them in rows, with mutton
chope, a little sugar, and an onion; cut fine, and put among them.

527. Duck Pie.—Bone a fowl and a full-grown duck ; wash them,
eeason with a small quantity of mace and allspice, in the finest pow-
der, with salt and pepper. Put the fow] within the duck. Put a
calls tongue, pickled red, boiled very tender, und skinned, into the

12
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fowl; press the whole close. The skins of the legs should be drawn
inwards, that the body of tha fowl may be quite smooth. The space
b:tween the sides of the crust and fowl may be filled with a fine force
meat, if approved.

Bake it m a slow oven, either in a raised crust or dish, with a thick
crust ornanmented.

528. Rablit Pie,—Cut up two young rabbits; take a pound of fut
pork, that has been in pickle a week; cut it into small bits; season it
with salt and pepper, and put into a dish, Parboil the livers and
brains, and beat them in a mortar with a quarter of a pound of fat
bacon or ham; add mace, salt, pepper and sweet herbs, chopped fine.
Make this into small balls, and distribute in the dish, with artichoke
bottoms, cut in dice. Grate half a small nutmeg over, and add half'a
pint of port, and the same quantity of water. Cover with a tolerably
thick erust,and bake it an hour in a quick oven.

529. Vegetable Pie—Cut young ecarrots, artichoke botloms, let-
tuces, mushrooms, turnips, broad beans, scalded and blanched, onions,
celery, parsley, and add peas. Or use any of them you may chance
to have. Make them into a stew, with some good veal gravy; seas
son with salt and pepper. Bake a crust over a dish, with some paste
over the edge, and a cup turned bottom upwards, to prevent its sink-
ing when baked. Pour the stew into the dish, and lay the crust over
it. Winter vegetables may be used in the same way. A cupof cream
is a great improvement.

530. An Herb Pie.—Take one handful of spinach, two handfuls of
parsley, from the stems, some mustard and cress, two lettuces, a few
leaves of borage, and white beat leaves, 'Wash and boil them a little,
and then drain out all the water; cut them small; mix, and lay in a
dish ; sprinkle with some salt; mix a batter with two eggs well beaten,
a pint of eream, and half a pint of milk, as much flour as will bring it
to a paste not very thick, and pour it on the herbs; cover with a good
crust, and bake.

531. To prepare Venison for Pasty—Take the bones out ; season
and beat the meat; lay it in a stone jar in large pieces ; pour upon it
some plain drawn beef gravy, rather weak. Put the bones on the
top; then set the jar in a saucepan over the fire ; simmer between
three and four hours. Put it in a cold place until next day. Then
remove the cake of fat. Lay the meat in handsome pieees on a dish.
Put some of the gravy in, and keep the remainder for the time of
serving. Venison thus prepared will require less time in baking, and
a thinner crust. g

532. Venison Pasty.—A boned and skinned shoulder makes a good
pasty. It must be beaten and seasoned. Add the fat of a loin of
mutton, well hung, as the shoulder is lean. Steep twenty-four hours
in equal parts of vinegar and port. Rub the shoulder well with sugar
for two or three days, as it is sinewy. Wipe it clean from the sugar
and wine when it 1s used. Either in the shoulder or side the meat
wust be cut in pieces, and laid with fat between, that it may be pro-
portioned to each person, without breaking up the pasty to find it



PASTRY. 143

Dust some salt and pepper at the bottom of the dish, put a it of but
ter; then the meat, nicely packed, so as not to be hollow., Bake be-
tween threeand four hours ina slow oven, Take some fine old mutton,
and boil with the hones of the venison to make gravy: season it with
salt, pepper, and a little mace § put half a pint of this gravy, eold, into
the dish ; butter the venison; line the sides of the dish with a thick
paste; lay a thick crust over the top. Put the remainder of the
gravy, hot (when it is baked,) into it, with a funnel, through the hole
at the top.

533. To make a Pasty of Beef or Mullon, to eat as well as Veni-
son,—Bone a sirloin, or a small rump of beef, or a fut loin of mutton,
after hanging several days; beat it well with a rolling-pin; then rub
ten pounds of meat with four ounces of sugar; then pour over it a
glass of vinegar, and a glass of port wine. Let it lie five davs and
then wash and wipe the meat very dry, and season it very hiza with
salt, Jamaica pepper, nutmeg, &e. To ten peunds of meat, one pound,
or nearly, of butter ; spread it over the meat. Lay it in the dish. Put
a crust round the edges, rather thick, and cover. It must be baked in
a slow oven, Put the bones in a pan in the oven, with no more wn-
ter than will cover them, and one glass of port wine, a little salt and
pepper, in order that you nay have a little rich gravy to add to the
pasty when baked. Pat it in the pie, thrangh a funnel, at the top of
the pasty. Sugar gives shortness and better flavour to meat than
ealt (too great a quantity of salt hardens it,) and is quite as good a
preservutive, except from flies.

534, Apple Pie.—Wipe the outside of some apples, pare, and corg
them; boil the parings and cores in a little water till it tastes well ;
strain, and put a bit of bruised lemon, a little sngar and cinnamon,
and simmer again. Put a paste round the edge of the dish; place the
apples in it; when one layer is made, sprinkle half the sugar, shred
lemon peel, and squeeze some juice, or a glass of eider.  Put in the
liquor that you have boiled. Cover with paste. Add butter when cut,
if hot. To flavour the pie you may add quince, marmalade, orange
paste, or cloves, to flavour.

5[;';5!.1 Clierry Pie should have a mixture of corrants or raspberries,
or bath.

536, Currant Pie.—With or without raspberries.

037, Mince Pies.—Of scraped beef or tongue, free from skin and
string, two pounds, four pounds of beef suet chopped fine, two pounds
of jur rdisins stoned and chopped, six pounds of currants nicely
cleaned, perfectly dry, of chopped apples three pounds, the peel and
juice of two lemons, a pint of sweet wine, a quarter of a pint of brandy,
& nutmeg, a quarter of an ounce of cloves, the same of mace, the same
of pimento, in fine powders, Press the whole inlo a deep pan when
well mixed, and keep it covered in a cool place. Have orange, and
lemon peel, and citron, ready, and pat some of each in the pies when
made. Half, or a quarter of “the quantity may be made, unless for a
very large family.

538, Tarte de Moie.—Put a light paste into a dish, then layors of
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all kinds of sweetmeats, biscuits, marrow, and botter. Add a mode-
rutely rich custurd, not very sweet, and seasoned with orange flower
wiler; give it a scald, and ponr over the whole, 1t will take half
an hour to bake, Turn itout. It 1s good hot or eold.

939, Rhubarh Tart.—Take the skin off the rhubarb, and cut the
stalks in lengths of four or five inches. Make a syrup for a quart
basin. Take a pound of eommon lump sugar; boil it in nearly halfa
pint of water to a thin syrap; skim it, and put in the rhubarb, and as
it simmers shake the pan over the fire, It will turn yellow at first,
but keep it very gently simmering till it greens, and then take it off.
When eold, put in a tart dish, with as much syrup as will make it
very moist. Put a light crust over, and when that is done, the tart
will be sufficiently baked. Quarter the erust, and fill the dish with
custard or cream,

340. To prepare Cranberries for Tarls. — Simmer them in moist
sugar, without breaking, twenty minutes; and let them become cold
betore used ; a pint will require nearly three ounces of suzer. The
Russian and American sorts are larger and better flavoured than those
of England. The juice, when pressed from the baked fruit and
sweelened, makes a fine drink in fevers. Stewed with sugar, they
eat exceedingly nice with bread.

541, Lemon Tart. — Take the rind of four lemane, pared rather
thick, boil it in water till tender, and beat fine, Add to it four ounces
of lump sugar, four ounces of blanched almonds cut thin, the juice of
the lemon, and a little grated peel. Simmer to a syrup; when cold
durn it into a shallow tin, lined with a thin rich poff paste, and lay
bars of the same over. As soon as the paste is baked, take it out,

542, Orange Tartlets or Puffs. — Line patty-pans; when baked,
put in orange marmalade made with apple jelly.

43. Fried Patties—Mince a bit of cold veal and six oysters with
a few crumbs of bread, nutmeg, pepper, salt, and a small bit of lemon
peel ; add the liquor of the oysters; warm all in the tosser, but do
not boil it; let it get eold. Make a good pufl paste, roll thin, and
cut it in round or square bits; put the meat between two of them,
gilwh the edge to keep in the gravy, and fry them of a fine brown.

his is a very good thing — and baked, is a fashionable dish. Wash
all patties over with egg before baking.

544 Oyster Pattjes.—Put a fine pufl’ paste into small patty-pans;
put a bit of bread in each, and cover with paste; bake them; and in
the mean time make ready the oysters. Take off the beards of the
oysters; cul the other parts in small bits, put them in a small tosser,
with a grate of nutmeg, a little white pepper and salt, a bit of lemon
chopped very fine, a little cream, and a little of the oyster liquor;
wke the bread out of the patties, and fill them, after simmering them
a few minutes.  Observe to put a bit of bread into all the patties, lo
keep them hollow while baking.

545. Beef Patties. — Cut very fine some underdone beef with s
little fat, season with pepper, salt, and a little onion or eschalot
Make plain paste, thin, in an oval shape; Hll it with mince, pinch

4
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the edges, and fry them of a fine brown. The paste should be made
with a small quantity of butter, egg, and milk.

546. A good Mince for Patties.— Two ounces of ham, four of
chicken or veal, one ege boiled hard, a blade of mace, salt, and pep-
per, three cloves in powder. Just before you serve, warm it with
four spoonfuls of rich gravy, four spoonfuls of cream, and an ounce
of butter : fill as vsual,

547. Apple Puffs.—Pare and core the fruit, and either stew them
in a stone jJar, or bake them. When cold, mix the pulp of the apple
with sugar and lemon peel shred fine, taking as little of the apple
juice as you can. Bake them in a thin paste, in a quick oven; a
quarter of an hour will do them, if small. Orange or quince mar-
malade is a great improvement; cinnamon pounded, or orange flower
water, in chunge,

548, Lemon Puffs.—Beat and sift a pound and a quarter of double
refined sugar, grate the rind of two large lemons and mix it with the
sugar; then beat the whites of three new-laid eges a long time, add
them to the sugar and peel, and beat them for an hour. Make it up
in any shape you please, and bake them on yaper; put on tin plates,
in a moderate oven. Do not remove the paper uill cold.  Oiling the
paper will make it come off with ease.

849, Eaxcellent light Puffs.— Mix two spoonfuls of flour, half a
spoonful of brandy, one egg, a little grated lemon peel, a little loaf-
sugar, some putmeg; then fry, but not brown; beat it in a mortar
with five eggs; put a quantity of lard in a frying-pan, and when quite
hot, drop a dessert spoonful of batter at a time ; turn as they brown
Serve them immediately with sweet sauce,

550. Cheese Puffs. — Strain cheese curd from the whey, and beat
half a pint of it fine in a mortar, with three eggs, a spoonful and a
half of flour, only one white of the eges, a quarter of a nutmeg, orange
flower water, and sugar to make it sweet. Put a little of this paste
in very small round cakes on a tin plate, A quarter of an hour will
bake them, if the oven is hot. Serve with pudding sauce.

PUDDINGS, CHEESECAKES, &ec.

The first thing to be learnt, with regard to making puddings, ia
the composition of the batter. Without good batter, you cannot have
good pudding ; and without good eggs, flour, and milk, you eannot
have either. For all kinds of puddings and pastry, it is of great im-
portance that your flour should be of the very best quality. Your
milk too should be good. The goodness or badness of milk depends
much on the kind of food upon which the cow is fed; but cows fed
upon the same food do not yield milk of the same quality. A cow
that gives a large quantity of milk does not always produce a propor-
tionate quantity of eream, and of course poor milk will not make =0
good a pudding as rich. Flour is not the better for being fresh

round, as Dr. Kitchiner intimates, but on the contrary. It should,

\\Ha*.l'ei'.2 E-e perfectly sweet, The goodness of well-manufactured
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dour depends upon the quality of the wheat from which it is made.
Without good wheat you ecan have no good flour, In one word, to
ensure a good puldding, your eggs wmuost be new leid, your butter
rich and fresh, your flour of the first quality, and all your ingredients
of the same character. In the making of a pudding—a good pudding
—the cook must observe the utmost cleanliness, both as respects her-
self and the utensils which she uses, The eggs directed to be used
in the following receipts are full-sized hen egos; if pullet eges are
used, two will be required for one hen egr. There is no substitate,
that we know of, for eggs in pudding making, We have heard male
and female old women talk about using, as substitutes for ezas, snow
and small beer. Dr. Kitchiner says, truly, ¢ that they will no more
answer this purpose than as substitutes for sugar or brandy.” Batter
puddings in all their varieties are composed of milk, eggs, and four,
As has been properly observed, * the proportions may vary, and other
articles may be added, by whieh the name is changed, but the great
matter is to know how to mix eggs, flour, and milk, and then you
may easily adopt any variety that is directed.” In using eggs, you
should always break them, one by one, into separate cups, or at any
rate take care not to spoil all your eggs by the admission of one that
is bad into the mass. Let the egos be well beaten, and then add the
flour, with a pinch of salt, and a little nutmeg, and mix the eggs and
flour thoroughly before any milk is added ; then by degrees put in as
much milk as will bring the batter to the consistency you wish. It
ought, indeed it must be, well stirred immediately belore being put
into the basin or dish.

The veszel in which a batter pudding is to be dressed must be well
buttered. Dripping, or lard, will answer as well for a baked pud-
ding. The cloth tied over the basin must be buttered, or dipped in
yuilt]ing water, wrang out, and dredged with four, but buttering
18 best.

The pudding will break in boiling, if the batter do not exactly fill
the vessel, In baking, the pudding is sure to swell considerably, and
therefore the batter should mot fill the vessel by about an inch. Be-
fore putting the pudding into the pot, take care that the water boils
rapidly, and afterwards make the water boil as soon as possible, which
must be kept up till the pudding is done. Just after putting the pud-
ding into the pot, it should be shook two or three times to prevent it
settling.

'l‘heg length of time that a pudding requires to be boiled depends
upon its size, and, in some degree, upon the material of which it is
made. The less flonr, the shorter time is required for boiling. A
one-egg pudding, not exceeding three parts of half a pint in quantity,
in a tea-cup, will require about twenty or twenty-five minutes boiling ;
or with three eggs about half an hour; and so on in proportion. But
the best way of ascertaining when a pudding is done, is to run your
fork into the middle of it, and if the fork comes out clear, the pudding
is done,

551, To make Pudding Paste.—Beat one egg, mix it with half u

_—
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pound of suet, well ehopped, add one pound of flour; well mix, :hen
add as much cold water as is requisite to bring it to a stiff’ paste ;
flour the pie-bourd and rolling-pin, and beat the paste till it puffs up;
roll it out 1o the size desired, and put in the fruit, 1f boiled m a
basin, it ghould be well buttered, and the cloth well floured before
tyinf it over. This paste is used for all kind of fresh fiuit, A very
small quantity of sugar should be put in with the fruit to draw the
juiee, but not much, or it will become so juicy as to butst the crust
A fruit pudding is lighter boiled in a cloth, but it should be well
secured to prevent the juice from escaping. An hour and a half will
boil a pudding of this size, if boiled in a cloth; if in a basin, allow
another quarter of an hour or twenly minutes. The same paste will
do for a roll pudding and meat puddings.

552, Plum Pudding.—To muke a rich plum pudding take a pound
of marrow, or suet, well chopped, a pound of fine flour dried, eight or
ten eggs beaten well; half'a nutmeg grated; as much mace, cinnamon,
and ginger, all powdered very fine; a pinch of salt; mix these well
together, and beat up into u batter; then add one pound of eurrants, one
pound of raising, stened and chopped a little; the currants should be
rubbed in a cloth, and well picked, or well wash and dry them; two
ounces of candied eitron peel, or part lemon, and orange, cut small ; and
two ounces of sweet almonds, blanched and cut up in bits; two ounces
of loaf-sugar grated ; then add these to the batter, and put in a wine-
glass of brandy ; well mix them together. It may be boiled in a but-
tered basin or mould ; if the batter should be too stiff, put a glass of
white wine in it. It will take four or five hours boiling. Strew over
it powdered lonf-sugar; garnish with sliced lemon, Sauce, containe
ing half a glass of best brandy, a glass of white wine, a little rind of
lemon grated, and a little powdered cinnamon, half an ounce of grated
loaf-sugar, mixed with an equal quantity of very thick melted butter.
It is a good plan to make and keep by you a little of this sauce, and
then it is ready at any time. In a bottle containing a pint of sherry,
and half a pint of best brandy, add two ounces of loaf-sugar, a quarter
of an ounce of mace, hulf an ounce of shaved lemon rind, with kernels
of apricots, peaches, and nectarines, and steep in a little white wine;
when steeped, pour it off clear, and put to the wine and brandy; and
add half a quarter of a pint of capillaire. Two table-spoonfuls of this
sauce will lavour a boat-full of thick melted butter.

553. A plain fumily Plum Pudding.—Beat up three eggs, six
ounces of suet chopped, a pound of flour, a third part of a pound of
raising, and the same weight of currants; one ounece of candied orange
or lemon peel, cut small, half a tea-spoonful of ground allspice, a litile
ealt, two ounces of brown sugar: make a suff’ batter with water, and
mix the fruit and spice well in, If boiled in a basin, allow three hours
and a half; if in a cloth, three hours,

564. A ecommon Plum or Currant Pudding is nothing more than
a suet pudding, with the addition of plums, or currants, and allspice.

555, Very light Plum Pudding.—biix grated bread, suet, and
stoned raisins ‘our ounces each, with two well-beaten eggs three or
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four spoonfuls of milk, and a little salt: boil four hours. Sauce, a
spoonful of brandy, sugar, and nutmeg, in melted butter.

556. National Plum Pudding.—Mix suet, jar raisins, and cur-
rants, one pound each, four ounces of erumbs of bread, two table-
spoonfuls of sugar, one table-spoonful of grated lemon peel, half a
nutmeg, a small blade of mace, a tea-spoonful of ginger, and six well-
beaten egos.  Boil it five hours.—N. B. 1f you want to keep plum
puddings good for a long time, say some months, hang them in a cold
place 1n the cloth in which they were boiled. When wanted to be
uged, take them out of the cloth, cover them with a clean one, and
wial-m them through with hot water; they will then be fit for the
table,

557. Potatoe Pudding.—Boil mealy potatoes in their skins, aceord-
ing to the rule laid down, skin and mash them with a little milk, pep- 1
per,and salt : this will make a good pudding to bake under roast meat.
With the addition of a bit of butter, an egg, milk, pepper, and salt,
it makes an excellent batter for a meat pudding baked. Grease a
baking dish ; put a layer of potatoes, then a layer of meat cut in bits,
and seasoned with pepper, salt, a little allspice, either with or with-
out chopped onions; a little gravy of roast meat is a great improve-
ment: then put another lnyer of potatoes, then meat, and cover with
potatoes.  Put a buttered paper over the top to prevent it from being
burnt, and bake it an honr or an hour and a hnlllf

558, Cottage Potatoe Pudding.—Two pounds of mashed potatoes
rubbed throuzh a colander, two or three eggs well beaten, two ounces
of moist sugar, three-quarters of a pint of milk, a little nutmeg and
salt, three ounces of raisins, or currants, It is very good without the
fruit, and will take three-quurters of an hour to bake. Omitting the
milk and adding three ounces of butter, it makes a very nice cake.

559, For a rich sweel Potatoe Pudding.—Rub a pound of potatoe
meal through a colander; add half a pint of cream, nutmeg, cinna-
mon, and from two to four ounces of loaf-sugar, from two to four
ounces of fresh butter or marrow, from three to six eggs, two ounces
of sweet almonds, blanched and cut, one ounce of candied citron, cut
small, a few dried currants, n spoonful of ratafia or brandy: put a
crust round the edge of the dish and entirely line the dish: if baked,
pat in the batter, bake, and when it is brown, it is done. Only
substituting potatoe for flour, a very good family plum pudding may
be made, but it should be baked.

560. Carrot Pudding.—Grate a raw red ecarrot; mix with double
the weight of bread crumbs, or Naples biscuit, or part of each; toa
nound and a half’ put half a pint of new milk or cream.

561. A Black-cap Pudding.—Rub three table-spoonfuls of flour
smooth by degrees into a pint of milk, strain it, and simmer it over
the fire until it thickens; stir in two ounces of butter; when ecold,
add the yolks of four egos well beaten and strained, and half a pound
of currants rubbed and picked; put the latter into a cloth well but-
tered, tie it tight, and plunge it into boiling water ; keep it in motion
for five minutes, that it may be well mixed.

M—
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562, Sago Pudding.—DBoil a pint and a half of new milk with
four spoonfuls of sago nicely washed and picked, lemon peel, cinna
mon, nutmeg; sweeten to taste, then mix four eggs; put a pasta
round the dish, and bake slowly,

563. A very good Pudding.—Mix one pound and a half of suet,
cut small, and free from skin, with two pounds of flour, a pound of
currants picked and rubbed in a coarse cloth, six eggs well beaten, a
table-spoonful of infusion of saffron, a glass of brandy, a little grated
ginger, a pinch of salt, and a pint of milk; put it into a basin that
will just hold it, tie a floared cloth tight over it, and putl it into a pot
of boiling water. Boil it four hours,

564, Bread and Bulter Pudding.—Slice bread, and butter it, and
lny it in a dish with currants between each layer, and sliced citron,
orange, or lemon peel; pour over an unboiled custard of milk, two or
three egos beaten, a little grated putmeg, a little ratafia ; two hours
at least before it is baked, to sonk the bread,

565. Almond Pudding.—Beat half a pound of sweet and a fow
bitter almonds with a spoenful of water, then mix four egws, four
ounces of butter, two spoonfuls of eream put warm to the butter, one
spoonful of brandy, a little nutmeg and sugar to taste. Butter some
cups, half fill, and bake the puddings. Serve wilh pudding sauce.—
Or, beat fine, four ounces of almonds, four or five bitter almonds, with
a little wine, yolks of six egzs beaten, peel of two lemons grated, six
ounces of melled butter, nearly a quarl of cream, and juice of one
l;mf.;n. When well mixed, buke it half an hour, with paste round
the dish. .

566. Kitchiner's Pudding. — Beat up three eggs, strain them
through a sieve, and gradually add to them a quarter of a pint of new
milk; stir them well logether; rob together in a mortar two ounces
of moist sugar, and as mueh nutmez as will lie on a sixpence ; stir
these to the egws and milk, then add four ounees of flour, and beat it
to a smoath batter (the only way of doing this is, by adding a little
of the milk, &c., and mixing that to a smooth paste, then gradually
thinning it),  Stir to it by degrees seven ounces of suet chopped fine,
and three ounces of bread erumbs; mix the whole half an hour or
more before boiling ; well butter a mould or basin, tie over a pudding
cloth very tight, and boil it three hours. Half a pound of muscatel
raising, cut in half, and a little grated lemon peel, will make the above
a good plum pudding: or without the plums, by udding half a pint
more milk, it bakes well under meat as n Yorkshire pudding 5 or it
may be baked in saucers or tin patty-pans, and served with wine
enuce.  An hour will bake it the size of a saucer.—Or, simmer for
ten minutes half a pint of milk with a roll of lemon peel, and two
blades of mace, ; strain it into a basin, and put it away to cool; beat
three ecos with three ounces of loaf-sugar, the third part of a nut-
meg, and three onnces of flour; mix well with the eggs, add the
milk by degrees; then three ounees of butter broken in bits, three
ounces of bread crumbs, three ounces of currants rubbed and picked,
three ounces of raisins stoned and chopped; mix all well together
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butter 5 mould, tie a cloth tightly over and boil it two honrs and a
nalf.  Sarve with melted butter, two table-spoonfuls of brandy, and a
iittle lonf:sugar.

567. A Dutch Rice Pudding.—Soak four ounces of rice in warm
water half an hour, then drain the water from it, and throw the rice
into a stew-pan, with hall a pint of milk, half a stick of einnamon,
und simmer till tender; when cald, put four whole eggs, well beaten,
two ounces of butter melted in a tea-cup full of cream (or milk where
tream is scarce or dear), and put three ounces of suzar, a quarter of
u nutmeg, and a good piece of lemon peel.  Put a light puff paste in
a mould or dish, or grated tops and bottoms, and bike in a quick
oven.

568, Rice Puddings.—It will be well to make a few observations
on rice hefore we enter upon rice puddings. Large long corn which
is quite white and clear is the best; though this may cost a little
more money, it will be found the cheapest. Bad rive has a dingy red
and yellow appearance, and is dusty ; in this state it is almost sure
to turn the milk with which it.is used, The best rice takes less
sugar to sweeten it, and the flavour of it is much superior to the
inferior sort, Good rice will scon become tender and swell, and
when this is the case it is done. Inferior rice may be used for broths
or stews, as thickeners, but it i3 not so wholesome as the best. Rice
ghould be kept in a vessel closely shut, and in a dry place, It does
not keep well after grinding; it is almost sure to become sour. It
shonld be ground as it is wanted.

569. A Riee Pudding.—Take two parts of a pound of rice, put it
in a cloth or bag that would hold three times the quantity ; putitinto
boiling water, and let it boil an hour. Take it up, and beal two eggs
and add to it; mix and beat with the rice a little sugar, nutmeg, and
one ounce of suet, or butter, with or without currants; flour a cloth
and tie it tight in it, and let it boil half an hour. Sauce, boiled milk
with a little suzar and nutmeg, or wine sauce,

570. A baked Rice Pudding.—The above may be nsed, enriched
by slices of bread and butter Jaid at the top, with a litle sugar and
nutmeg strewed over.— Or, scald the rice in a small quantity of
water; when all the water is ab<orbed by the rice, add a quart of new
milk, and let it boil up, with a stick of cinnamon for flavour;* beat
three or four egos with fine moist sugar, stir to them gradually the
boiling milk and rice ; add one onnce of beef suet or butter ; when it
is in the pan, or dish, which shou!d be buttered before putting in,
grate nutmeg over the top; put it in the oven as soon as made, and
bake an hour.

571. Ground Rice Pudding.— Put on the fire a quart of new
milk ; put into it five or six young laurel leaves, a stick of cinnamon,
m pinch of salt; when it boils, stir into it a quarter of a pound of ground
riee, which has been previously wetted with a little cold water; stir

* Laurel leaves are usually direeted ; but they are decidedly poisonous, and wa
strongly disapprove of the use of them.
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till it boils and thickens. As it is apt to burn, a double saucepan is
the best for this purpose. Take the flavourings out, and stir into it
three or four eggs, well beaten, with an ounce of sugar, and a little
grated nutmeg : threequarters of an hour will bake it. This pudding
(if desired) can be very much enriched by adding one or two more
ergs, two ounces of fresh butter or marrow, a tea-cup full of cream,
and a large spoonful of brandy, ratafia, or noyeau.

572. Rice Snow Balls.—Pick and wash half a pound of the best
rice, boil it in water for ten minutes or a quarter of an hour, drain it
quite dry; there should be more water than the rige will take up:
after it 1s well drained through a sieve, divide it into six parcels;
take apples as for dumplings, surround each with rice; tie them in a
cloth separately, and rather loosely; boil one hour. Sauce, sugar
und butter, or wine sauce,

573. Plain Rice Pudding. —1f you wish to boil it, take half a
pound of groand rice, put it into a bag that would hold three times as
much, put it into the saucepan containing boiling water; let it boil
an hour and a quarter, For baking, take a third part of a pound of
rice, put it into a deep dish with two §uarts of skim milk ; it will take o
an hour and a half’ baking. Sauce, cold buotter, and sugar and nut-
meg, or preserved fruit,

574, Rice Bignets.— In a pint of new milk simmer three ounces
of rice till it beeomes a stiff paste; add half a tes-cup full of thick
eream, the grated rind of half a lemon, two ounces of loaf-sugar, and
a little powdered einnamon, mace, and nutmeg, and two egos well
beaten ; grate a small tea-cup full of bread crumbs; when the rice is
cold, cut it into bits and roll it into small balls, dip each in the egg,
roll in the bread crombs, and fry them quickly. Sauce, wine sance.

579, Vermicelli, Sago, Tapioca, and Russian Seed Puddings.—
These are all made in the same way as rice puddings.  Arrow-root
pudding is made as ground rice pudding. It is generally baked in a
dish lined with paste, and turned out.

576. Yeast Dumplings—DProcure half a quarter of dongh from the
baker's. Keep it covered over by the fire tll it is wanted. Should
it be wished to make the dough at home, set half a quarter, or rather
less, of the best flour, with a wine glass full of fresh yeast, stirr:j
into half a tea-cup full of milk, just warm. Let it rise, in a warm
place, for about an hour. Then make your dumplings, and boil. Each
dumpling should be about the size of an egg. Put them in a large
gaueepan of boiling water, or in a steamer, which is much better ;
they should boil or steam twenty minutes, Stick in a fork; if done,
the fork will come out clean, Take them up, and they should be
eaten directly, as they become hard in their own steam. Tear them
apart with your fork ; if cut with your knife it will make them close.
French baker’s dough is always very light, and is much better for
dumplings. Sauce, cold butter and sugar, or wine sauce.

977. Suet Pudding. — Shred a pound of suet; mix with a pound
and a quarter of flour, two eggs beaten scparately, a little salt, and
as little milk as will make it.  Boil it four hours. It eats well the

.
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next day, cut in slices and broiled. The outward fat of loins and
necks of mutton, finely shred or chopped, makes a more delicate pud-
ding than suet; and both are far better for the purpose than butter,
which eanses the pudding to be heavy or close,

578, Hunter's Pudding.—Mix a pound of suet, a pound of flour, a
vound of currants, a pound of raisins, stoned and a little cot, the rind
of half a lemon, shred as fine as possible, six Jamaica peppers, in fine
powder, four eggs, a glass of brandy, a little salt, and as little milk
as will make it of a proper consistence; boil it in a flannel eloth, or a
melon mould, eight or nine hours, Sweet sauce, Add sometimes a
spoonful of peach water, for change of flavour. This pudding will keep,
after it is boiled, six months, if’ tied up in the same cloth, and hung
up, folded in a sheet of cap paper, to preserve it from dust, being first
cold. When used, it must first be boiled a full hour.

579. Murlborough Pudding. — Cover the dish with a thin puff
paste ; then take candied citron, orange, and lemon peel, each one
ounce; slice these sweetmeats very thin, and lay them all over the
bottom of the dish; dissolve six ounces of butter, without water, and
six ounces of powdered sugar, and the yolks of four ezgs, well beaten ;
stir them over the fire until the mixture boils, then pour it on the
sweetmeats, and bake the pudding three-quarters of an hour in a mo-
derate oven.

580. Custard Pudding.—Boil a quart of milk until it is reduced
to a pint; take from it a few spoonfuls, and let it cool, mixing with
it, very perfectly, one spoonful of flour, which add to the boiling milk,
and stir until it is quite eool. Beat four yolks and two whites of
eggs, strain them, and stic them into the milk, two ounces of sifted
sugar, two or three spoonfuls of wine, and a little grated nutmeg.
Put it into a basin, tie & cloth over it, and boil it half an hour ; untie
ths cloth, cool the basin a little, lay a dish upon the top of it, and turn
it out.

581. Custard.—Boil half a pint of new milk, with a piece of lemon
peel, and two peach leaves, and eight lamps of white sugar,  Should
cream be used instead of milk, there will be no occasion to skim it;
beat the yolks and whites of three eggs, strain the milk through
course muslin, or a hair sieve; then mix the eggs and milk ver
gradually together, simmer it gently on the fire, and stir it till 1t
thickens,

582, Almond Custard.—Boil in a pint of milk or cream two or
three bitter almonds, and cinnamon, and a piece of lemon peel, pared
thin, with eight or ten lumps of sugar; let it simmer to extract the
flavour, then strain it, and stir it till cool. Beat the yolks of six eggs,
mix them with the milk, and stir the whole over a slow fire, until of
a proper thickness, adding one ounce of sweet almonds, beaten fing
in rose water, 1

583. Rice Custard.—Take a cup of whole Carolina rice, and seven
cups of milk; boil it, by placing the pan in water, which must never
be allowed to go off the boil until it thickens; then sweeten it, and
add an ounce of sweet almonds pounded.
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551. Baked Vermivelli Pudding.— Simmer four ounces of vermi-
celli in a pint of new mulk ten munutes; then put into it half a pint
of eream, a tea-spoonful of pounded cinnamon, four ounces of butter
warm, the same of white sugar, and yolks of four egzs, well beaten.
Bake it in a dish without a lining.

585, Marrow Pudding.—Four ounces of marrow, four of biscuits,
or Irench biscuits, three of jar raisins, sloned, candied orange peel,
engar and nutmegr to the taste, Pluce these articles in layers in a
di=h surrounded by paste; then beat up four eggs, leave out the whites
of two, in half a pint of cream, or good milk, and pour it over the
other ingredients. It will take an hour and a half 10 bake,

586. The Conservative Pudding. —Take four sponge bisenits, a
quarter of a pound of ratafia and macaroone cakes, mixed, the yolks
of eight eggs, a glass of brandy, half a pint of cream, well beaten
tozrether, the cakes being soaked in the brandy and cream. Butter a
quurt mould, place dried cherries or stoned raisins in a pattern over
it, pour in the mixture, and place the mould in a stew-pan, surrounded
by water, apd let it simmer an hour and a half over charcoal.

857, Efonomical Pudiding. — In families where there are loose
pieces of bread, they can be made into a pudding instead of throwin
them on one side. Boil as much milk as the size of your dish wi
require, put in a bit of lemon peel, and two or three of young laurel
leaves; cut up the bread crust too in thin slices. When the milk
boils, take out the flavourings, put in the bread, cover it up, and set
it by the fire to swell; then beal it up fine, and stir to it two or three
eras well beaten, with a little moist sugar and ground allspice, a bit
of butter or suet, chopped fine, or a bit of good beef dripping. A few
currants or not; currants are apt to turn the milk wheyey. Three-
q;l;llll']ters of an hour will bake it. It is a very wholesome pudding for
children,

588, A delicate Bread Pudding.—Take fine bread, grated fine,
and rich new milk. When the milk boils, put in the bread crumbs;
for every table-spoonful of bread, allow one egg, well beaten;
sweeten it with loaf-sugar to your taste, and grate in a little nutmeg,
Put it into a buttered basin, and boil it from twenty minutes to fifty,
according to the size ofthe pudding. If baked, rather less time will
do it. It only requires to be a light brown,

589. Burley Pudding.—Take a quarter of a pound of Scoteh or
pearl barley. Wash, and simmer it in a small quantity of water ;
pour off the water, and add milk and flavourings as for rice puddings.
Beat op with sugar and nutmeg, and mix to the milk and barley in
the same way. It may be more or less rich of eggs; and with or
without the addition of butter, cream, or marrow. Put it into a but-
tered deep dish, leaving room for six or eight ounces of currants, and
an ounce of candied peel, cut up fine, with a few apples cut in small
pieces.  An hour will bake it.

500. Hard Dumplings.—Mix flour and water, with a bit ot salt, to
the consistency of dongh. Make it into dumplings, and boil them half
an hour. Sorve them with butter and salt, Skimmer cakes are made

18
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in the same way, and flatted to the thickness of half an inch, and
boiled on the skinmer, which should be previously buttered ; when
gcme. it will slip off’ the skimmer. They are eaten with sugar and
utter.

591. Newmarket Pudding.—A pint of new milk, hall a lemon
rind, alittle cinnamon, and a bay leat; simmer a few minutes, sweeten
with loaf-sogar, and strain by degrees to five well-beaten eggs (leav-
ing out two whites;) pour this over thin slices of bread and bulter
strewed with currants, Bake half an hour.

592. A light Pudding—Take a pint of new milk, eight eggs, and

. half a pint of cream, to two spoonfuls of flour. Beat the yolks and
whites of the eggs separately ; beat up the batter without the whites,
but, just before putting it in the pot, or oven, stir in the whites, with
one cunce of fine loaf-sugar, a little powdered cinnamon, or nutmeg,
and half a glass of brandy or ratafia. Butter the basin or would which
it will exactly fill. Put it into the water fast boiling, and keep it
shaking about several minutes, lest the egas should settle on one side,
Half an hour will boil it.  When turned out, grate over the top fine
sugar and nutmeg, with melted butter, or wine sauce, round it; or
stick bits of raspberry jam, or red currant jelly, at top. If baked, it
will not require more than twenty minutes. A rich puff paste, put
round the edge of any baked pudding, greatly improves the appear-
ance. "

503. A Yorkshire Pudding.—Beat up four eggs, and mix with
them, by degrees, four spoonfuls of flour; beat it to a smooth paste,
and add a pint of new milk and a pinch of salt. Put it into a shallow
square tin, under roast meat. It ghould pot be put down until the
meat is warmed through, and begins todrip; or till the fire is become
clear and fierce, so that the batter shall soon boil.  The tin should be
ver;; hot when the pudding is put in, to keep the floury part from
settling,

59-1.g A nice Suet Pudding.—Take two or three eggs, well beaten,
with half a pound of suet, chopped fine, a pound of flour, a pinch of
salt, and some grated ginger and nutmeg. Beat these up very smooth
with cold water to rather a thick batter. A few currants may be
added. Two hours will boil it. White wine sauce,

595. Mother Eve’s Pudding.—Take equal weights of suet, plums,
currants, sugar, apples chopped up, bread crumbs, and flour, with an
egz to an ounce of the ingredient, candied peel, spice, and salt, Boil
six hours,

6596. Newcastle Pudding.—Butter half a melon mould, or quart
basin, and stick all round with dried cherries, or fine raisins, fill up
with bread and butter—and stenm it half an hour,

597, Hasty Pudding.—Boil a quart of new milk, cinnamon or bay
leaves. While boiling, shake in from a flour dredger two table-
spoonfuls of flour, and stir it until it thickens. Then poor it into 4
deep dish, stir in an ounce of butter, the same of moist sugar, and
grate nutmog over the lop. -

503, Arrow-root Pudding.—Arrow-root pudding is made in the
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same way as hasty pudding, with the exception of shaking the arrow-
root in, which should be stirred into a little eold milk, and then stirred
into the boiling milk.

509. A Friar's Omelet.—Boil a dozen apples, as for sauce ; stir in
a quarter of a pound of butter, and the same of white sugar; when
eold, add four eggs, well beaten; put it into a baking dish thickly
strewed over with crumbs of bread, so as to stick to the bottom and
gides; then put in the apple-mixture ; strew erumbs of bread over the
top ; when baked, turn 1t out, and grate loaf-sugar over it.

600. A Swiss Pudding.—Put layers of crumbs of bread and sliced
apples, with sugar between, until the dish be as full as it will hold ;
let the erumbs be the uppermost layer; then pour milk over it, and
bake.

601, Ouxford Puddings—Take a quarter of a pound of grated bis-
cuit, the same quantity of currants, the same of suet, finely chopped, a
seoouful of sugar, and a little nutmeg; mix them well together.
Take the yolks of three eggs, and make up the puddings into balls,
Fry them a light colonr in fresh butter, and serve with white wine
sauce.

602. Muffin or Cabinet Pudding.—Cut three or four muffins in
two, pour aver them boiling milk sufficient to cover them, cover them
up until they are tender.  Muke a rich custard with eight eggs (only
four whites,) a pint of cream, a quarter of a pound of loaf-sugar, an
ounce of almonds, blanched and cut, lemon peel and nutmeg grated,
and a glass of ratafia or brandy. Butter a tin mould for boiling—for
baking, a dish. Put a layer of dried cherries, preengages, apricots,
or French plums; ecover with custard, add more fruit, then custard,
until the mould or dish is quite full. Boil an hour and a half, and
serve with wine sauce. It should not float in the water, but stand in
a stew-pan, and only water enough to reach half way up the monld.
If for baking, it will not take so long. Lay a puff paste round the
edges of the dish.

Stale muffins are very good boiled in milk and eaten with wine
sauce,

603. French and Italian Puddings.—These puddings are com-
posed of sliced French rolls, eggs, and ecream. Five orsix eggs to a

int of cream, and as much roll as will thicken it; sweeten it with
ﬁm[’-sngnr; a pound of suet, chopped fine, may be added or omitted.
Line the dish with pufl’ paste ; lay at the bottom six or eight apples,
cut up, & pound of raisins stoned, a few dates sliced, or a few French
plums, some candied orange peel, sugar, and spice. Pour the pud-
ding over this, grate nutmeg at top, and bake of a fine pale brown.

604. A Cheese Pudding.—Half a pound of cheese grated, butter
twa ounces, four egos, a little cayenne and nutmeg. Butter a dish,
and bake twenty minutes.

605, A very rich Pudding of prime ripe Fruit.—This is made
sometimes by pressing the fruit through n sieve, if apricots, green-
gages or peaches; sweet g:icy apples, or rich mellow pears, may be
grated; or the fruit may be sealded a few minutes in white wine;

—
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then the skins and stones removed, and beaten in & mortar, Weer
cold mix with rich custard, cream, eggs, and bread erumbs, or Na-
ples biscuit, with loaf-sugar lo taste ; the kernels blanched, and a glass
of brandy or Madeira wine. Then bake in a dish edged with puff
paste, and call it according to the fruit employed—apricot pudding,
peach pudding, and so forth, If the cook is ordered to make such a
pudding, it is fit she should know how to do it; but it is a great pity
to spoil good things by such incongruons mixtures; the batter alone
would make a much better pudding ; and the fruit and wine might be
saved for dessert. [For these rich delicate puddings, the tinctures are
preferable to the spice in substance.

606. Chesnut Pudding.—Roast chesnuts, or boil them a quarter
of an hour ; blanch, peel, and grate, or pound in a mortar, with a little
white wine. To a dozen chesnuts, add six egos, well beaten, a pint
and a half of eream, and a quarter of a pound of butter; mix it well
together; sweeten to taste; add a little salt and nutmeg ; simmer
over the fire till it thickens, stirring it well. Then bake it in a dish,
edged and lined with pufl’ paste.

607, Rusk Pudding is exactly the same thing as bread and butter
udding, except that the butter is spread on rusks instead of bread,
he richuess may be varied at pleasure. Let it steep two hours or

more before putting in the oven.

608. Portugul Pudding.—Rub up four table-spoonfuls of ground
rice, or semilina, with three ounces of hatter, and stir in it a pint of
cream; stir it till it boils and is quite thick. Then stir in two whole
egos, and the yolks of three more, well beaten, with a quarter of a
pound of loaf-sugar, a little salt and nutmeg. Butter a dish, and bake
it an hour. When it is done, have ready another dish of the same
size, or a very little deeper; on the bottom of this spread a layer of
raspberry jam, then the pudding, and then a layer of apricot jam.
This pudding 15 very delicate without the mixture of fruit, with wine
or lemon sauce instead,

609. Tansey Pudding.—Nake a rich batter with Naple-biscuits,
eggs, cream, and a little sugar; chop up a very few tansey leaves,
and a few of spinach; enough to give the whole a green colour. Set
it in a double saucepan, over boiling water, till it becomes quite thick;
then pour it into a buttered basin or mould; tie it up securely; and
let it boil three-quarters of an hour. Let it stand a few minates after
taken up; then turn out, and serve with wine sauce,

610. To make Curd for Cheesecakes, and other purposes.—Milk
15 turned to curds and whey by means of rennet, which is the stomach
of a calf, taken out as soon as it is killed, well cleansed from its con
tents, then scoured inside and out with ealt, and when thoroughly
salted stretched on a stick to dry. A bit of this is to be soaked in
boiling water for several hours, and the liquor put in milk warm from
the cow, or made that warmth. Use alone can prescribe the exact
quantity. Never use more than enough to turn it, as it hardens the
curd. The gizzard skin of fowls and turkeys may be prepared in

M —
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the saine way, and answer the same purpose ; or the curd for cheese-
cakes may be bought of the regular dairy people.

611. Cheesecakes.—The basis of cheesecakes is professedly the
curd of milk as turned for cheese; but many are made entirely with-
out it.  The fullowing recipe is much approved: Take the curd of
eight quarts of new milk; rub the curd in a coarse eloth till quite free
from whey ; then work into it three-quarters of a pound of butter,
three biscuite, and an equal quantity of bread crombs, a little salt,
and such spices as you choose, finely powdered. Beat ten eggs (half
the whites) with three-quarters of a pound of fine loaf-sugar, a wine-
glass full of brandy or ratafia, and a pint of rich ereamn. Having well
mixed all these ingredients, rub them with the hand throngh a coarse
hair sieve; then add a pound of currants, rubbed in a coarse cloth,
and picked, and an ounce of candied citron, cut as small as possible.
Line tin patty-pans with rich puff paste, put in the mixture, and either
entirely cover with paste, or put on only bars or leaves. They will
take about twenty minutes to bake in rather a quick oven. By sub-
gtituting half a pound of sweet almonds for currants, and half an
ounce of bitter, blanched, and beaten to a paste, almond cheesecakes
may be made; or lemon orange cheesecakes, by substituting for the
currants two or three candied lemons or oranges, pounded in a
mortar.

612. Potatoe Cheesecakes.—Take half a pound of mashed potatoes,
rubbed through a colander, or a quarter of a pound of mucilage, or
potatoe starch; mix with a quarter of a pound of butter, a tea-cup
full of cream, a quarter of a pound of loaf-sugar, and two eggs, finely
beaten, a quarter of a pound of candied peel, either chopped fine or
beaten in & mortar, and a little nutmer or cinnamon ; well mix these
ingredients. Put in patty-pans, or saucers, lined with paste. Do not
more than half fill, as the substance will swell. Sift over fine sugar,
and bake in a quick oven a quarter of an hour. Four or six ounces
of currants may be substituted for part or all of the candied peel, or
the grated rind and juice of a lemon or Seville orange may be added ;
algo n little brandy er ratafia : but do not make the mixture too moist.

613. A plain Cheesecake—Tuarn three quarts of milk to ecurds;
break it, and drain the whey; when dry, break it in a pan, with two
ounces of butter, till perfectly smooth; put to it a pint and a half of
thin cream, or good milk, and add sugur, cinnamon, nutmeg, and three
ounces ol currants,

614. Bread Cheesecakes.—Pour a pint of boiling eream on a penny
loaf; let it stand two hours; mix half a pound of butter, warm, witk
eight eggs, and a grated nutmeg; beat the whole in a mortar; then
add halt a pound of eurrants rubbed and picked, two ounces of sugar,
a spoonful of wine, and the same of brandy.

615. Common Pancakes,—Make a light batter of eggs, flour, and
milk; fry in @ small pun, in_hot dripping or lard; a little salt, nut-
meg, and ginger, may be added. Sugar and lemon should be served
to eat with them.—Or, when eggs are scarce, muke the batter with

13*
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small beer, ginger, and so forth; or water, with flour, and a very litt\e
milk, will serve, but not nearly so well as eggs and all milk,

616. Pancakes of Rice.—Boil iflf a pound of rice toa jelly, ina
small quantity of water; when cold, mix it with a_pint of cream,
eight eggs, a bit of salt and nutmeg; stir in eight ounces of butter,
just warmed, and add as much flour as will make the batter thick
enough. Fry in as little lard or dripping as possible.

617. Cream Pancakes.—Mix the volks of two eggs, well beaten,
with a pint of eream, two ounces of sifted sugar, a little nntmeg, cin-
namon, and mace, Rub the pan with a bit of butter, and fry the pan-
cakes thin.

618, Fritters.—Make them of any of the batters directed for pan-
cakes, by dropping a small quantity into the pan; or make the plainer
sort, and put pared apples, sliced and cored, into the batter, and fry
some of it in each slice, Currants, or sliced lemon as thin as paper,
make an agreeable change. Fritters for company should be served
on a folded napkin in the dish. Any sort.of sweetmeat, or ripe fruit,
may be made 1nto fritters.

619. Oyster Fritters.—Make a hatter of fAour, milk, and eggs;
season a very little with nutmeg. Beard the oysters, and put as many
as you think proper in each fritter.

620. Potatoe Pritters.—Boil two large potatoes, serapa them fine,
beat four yolks and three whites of eggs, and add to the above one
large spoonful of eream, another of sweet wine, a squeeze of lemon,
and a little nutmeg. Beat this batter well half an hour, Tt will be
extremely light, Put a good quantity of fine lard into a stew-pan,
and drop a spoonful at a time of the batter into it. Fry them; and
serve as a sauce, a glass of white wine, the juice of a lemon, one
dessert-spoonful of peach-leaf or almond water, and some white sugar,
warmed together ; not to be served in the dish.

BAKING.

621. Bread.—Put a gquartern of flour into a large basin, or small

pan, with two tea-spoonfuls of salt; make a hole in the middle, then
aut in a basin four table-spoonfuls of good yeast, stir in a pint of milk
ukewarm ; put it in the hole of the flour, stir just to make it of a thin
vatter, and then strew a little flour over the top; then set it on one
side of the fire, cover it over with a cloth, let it stand till the next
morning; add half a pint more of warm milk, and make it into dough,
knead it for ten minutes, then set it in a warm place by the fire for
one hour and a half, then knead it ngain, and it is ready for either
loaves or bricks. ‘

622, Sally Lnnn Tea Coke.—Take a quarter of a pint of thick
small-beer yeast, and one pint of warm milk, and put into a pan with
flour sufficient to make it of a thick batter ; let it stand by the fire till
it has risen as hizh as it will, about two hours. Two ounces of
lump sugar, dissolved in a pint of new milk, a quarter of a pound of
putter rubbed in the flour very fine; then make your dongh; let it

-
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stand half an hour, then make your cakes and put them on uns;
when they have stood Lo rise, put them in a quick oven.  Waoen egga
are plentiful you may put four eggs instead of milk—they will make
it much lighter, :

French rolls are made much in the same way ; instead of using all
milk put half’ water, and use only butter and a little salt,

623. A Plum Cake.—A quartern of dough, half” a pound of moist
sugar, half a pound of butter, a tea-cup full of erenm and two eggs, a
pound of eurrants (add raisins if you please) a tea-spoonful of allspice,
two ounces of candied orange peel cut small, and an ounce of carra-
way seeds. Roll the dough out several times, and spread over the
several ingredients; flour the pan well, and set it on one side the fire
to rise; bake an hour and a half. A richer cake may be made by
adding more sweetmeats, butter, eggs, and almonds, and so forth.
The dough made as hread; when risen, melt the botter in warm
milk and put to it with the other ingredients, and put to rise.

624, A plain Pound Cake.—Oune pound each of butter, loaf-sugar,
and flour, and nine eggs; work the butter to a eream, pound the su-
gar, and add then the eggs; beat all together twenty minutes, then
lightly add the flour; mix, put in a tin or hoop lined with buttered
paper.. Bake an hour in a moderate oven.®

AMERICAN MODE OF COOKING INDIAN CORN, PUMP-
KINS, &c.

Maize or Indian corn has never been extensively used in Great
Britain, and the editor has every reason to believe that this has arisen
from the almost total ignorance of the English people as to the mode
of preparing it for human food. It is, perhaps, the most productive
crop that can be grown, and its nutritious qualities, when proper]
prepared, are equal to its productivencse. We are satisfied that it
may be grown in that country, or, at any rate, in the south and east-
ern parts of it, with great advantage ; indeed, the experiment has
been tried, and with decided success. The late Mr. Cobbett grew an
average crop of the dwarf kind on Barn Elms farm, Surrey, for three
or four years, as the editor can testify from his own personal inspec.
tion, and he himself has succeeded in rearing the large sort to perfec-
tion, the cobs or ears, when quite ripe, averaging eight or nine
inches; this, however, was effected upon a small scale, and in a gar-
den.

625. Indian Cake, or Bannock.—This, as prepared in our own
country, is cheap and very nice food. Take one quart of Indian meal,
dressed or sifted, two table-spoonfuls of treacle or molasses, two tea-
spoonfuls of salt, a bit of *shortening” (butter or lard) half as big as
a hen's egg, stirred together; make it pretty moist with scalding
water, put it into a well-greased pan, emooth over the surface with a

* Full directions for these and all other similar preparationa are givew in ' The
Balkar,”" by the snmie Editog
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spoon, and bake it brown on both sides before a quick fire. A little
stewed pumpkin, scalded with the meal, improves the cake. Bannock
split and dipped in butter, makes very nice toast.

626, Green Indian Corn.—This is a most delicious vegetable,
“‘hun used as a vegetable the cobs, or ears, are plucked about the
time that the cofn has arrived at a milky state, or just befuore it as-
sumes a solid substance. A part of the leaves or filaments by which
the cob, or ear, is surrounded, is taken away, and the cobs bailed from
twenty to forty minutes, “ according to its age.” When it is done, it
is served with cold or melted butter, and eaten (afier being stripped
of its remaining leaves) by taking the two ends of the cob in the
hands, and biting off’ the corn. The editor can bear testimany to its
delicious quality from having grown it in his own garden and par-
taken of it.

G27. Indian Corn, or Maize Pudding, baked.—Scald a quart of
milk (skimmed milk will do,) and stir in seven table-spoonfuls of sifted
Indian meal, a tea-spoonful of salt, a tea-cup full of molasses or trea-
cie, or coarse moist sugar, and a table-spoonful of powdered ginger or
sifted cinnamon ; bake three or four hours, If whey is wanted, pour
in a little cold milk after it is all mixed,

628, Builed Maize Pudding.—Stir Indian meal and warm milk
together * pretty stiff ;" a little salt and two or three * great spoon-
fuls" of molasses added ; also a spoonful of ginger, or any other spice
that may be preferred. Boil it in a tight-covered pan, or in a very
thick cloth ; if the water gets in, it will ruin it. Leave plenty of room,
for Indian meal swells very much. The milk with which it is mixed
should be merely warmed; if it be scalding hot, the pudding will
break to pieces.  Some chop suet very fine, and warm in the milk;
others warm thin slices of apple to be stirred into the pudding. Water
will answer instead of milk.

629. Pumpkin and Squash Pie.—The usual way of dressing
pumpkins in England in a pie is to cut them into slices, mixed with
apples, and bake them with a top crust like ordinary pies, A quite
different process is pursued in America, and the editor can testify to
the immense superiority of the Yankee method, In England, the
pampkin is grown for show rather than for use; nevertheless, when
properly dressed, it is a very delicious vegetable, and a universal
favourite with our New England neighbours. C

The following is the American method of making a pumpkin pie :
Take out the seeds, and pare the pumpkin or squash; but in taking
aut the seeds do not scrape the inside of the pumpkin; the part nearest
.he seed is the sweetest ; then stew the pumpkin, and strain it throngh
a sieve or colander. 'To a quart of milk for a family pie, three egga
are sufficient. Stir in the stewed pompkin with your milk and
beaten-up eggs till it is as thick as you can stir round rapidly and
easily. ]I)!‘ the pie is wanted richer make it thinner, and add another
egg or two; but even one egg to a quart of milk makes * very decent
pies.” Sweeten with molasses or sugar; add two tea-spoonfuls of
salt, two table-spoonfuls of sifted cinnamon, and one of powdered
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inger; but allspice may be used, or any other spice that may oe pre-
erred. The peel of a lemon grated in gives it a pleasant flavour.
The more eggs, says our American authority, the better the pie
Some put one erg toa gill of milk, Bake about an hour in deep
plates, or shallow dishes, without an upper crust, in a warm oven,

There is another method of making this pie, which, we know from
experience, produces an excellent dish: Take out the seeds, and grate
the pumpkin till you come to the outside skin. Sweeten the pulp;
add a little ground allspice, lemon peel, and lemon juice; in short,
flavour it to your taste, Bake without an upper erust.

630. Carrol Pies.—These pies are made like pumpkin pies. The
carrots shonld be boiled very tender, skinned, and sifted.

631. American Custard Puddings, sufficiently good for common
use, may be made by taking five eggs beaten up and mixed with
quart of milk, sweetened with sogar and spiced with cinnamon, all-
spice, or nutmeg. It iz well to boil your milk first, and let it get
cold hefore using it.  * Boiling milk enriches it so mnch, that boiled
skim milk is about as good as new.” (We doubt this assertion; at
any rate, it can only be improved by the evaporation of the water.)
Bake fifteen or twenty minutes.

632. American Plum Pudding. — Pound six hard fine biscuits
(crackers), soak them for some hours in milk sofficient to cover the
mass; add three pints of milk, beat up six eggs, and mix; flavour
with leman brandy, and a whole nutmeg grated; add three-quarters
:i:]f a pound of stoned raisins, rubbed in flour. Bake not quite two

ours.

633. Rennet Pudding or Custard. — A pudding may be made ot
this description in five minutes. Take a wine-glass full of wine, in
which a small portion of ealf's rennet has been kept soaking; put it
into a quart of cold new milk, and a sort of custard will be the result,
This sweetened with loaf-sugar and spiced with nutmeg is very good.
It should be eaten immediately, for in a few hours it begins to
curdle,

634. American Apple Puddings.—Take your apples, and bore ot
the core without cutting them in two. Fill up the holes with washed
rice. Tie up each apple very tight, and separately in the corners of
a pudding bag. Boil an hour, or an hour and a half.

635, Bird's Nest Pudding.—IFf you wish to make what is ealled a
bird’s nest pudding, prepare your custard ; take eight or ten pleasant
apples, prepare them and take out the core, but leave them whale;
set them in a pudding-dish, pour your custard over them, and bake
about thirty minntes.

636, American Souse, — Take pigs’ feet, ears, &e. well cleaned,
and boil or rather simmer them for four or five hours, until they are
leo tender to be taken out with a fork. When taken from the boiling
water it should be put into cold water. After it is packed down tight,
boil the jelly-like liquer in which it was cooked with an equal quantity
f vinegar; salt as you think fit, and cloves, allspice, and ecinnamon,
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at the rate of‘fquurlcr of a pound to a hundred weight, must be mixed
with it when sealding hat.

637. American dry Bread.—As far as possible, have bits of bread
eaten up before they become hard.  Spread those that are not eaten,
and let them dry, to be pounded for puddings, or soaked for brewis.
Brewis is made of crusts and dry pieces of bread, soaked a
while in hot milk, mashed up, and salted, and buttered like toast,

638. Another sort of Brewis.— The author of Domestic Cookery
observes, thut a very good meal may be bestowed on poor people in a
thing ealled brewis, which is thus made: Cut a very thick upper
crust of bread, and put it into.the pot where salt beef is boiling, and
nearly ready ; it will attach some of the fat, and when swelled out,
will be no unpalatable dish to those who rarely taste meat.

639. Salt Fish,— The New England mode of dressing salt fish is
an excellent one, and ought to be generally adopted, Keep the fish
many hours (at least seven or eight) in scalding hot water, which
must never be suffered to boil.

640. To preserve Cheese,—Cover the cheese carefully with paper,
fastened on with paste, so as totally to exclude the air. In this way
cheese may be kept for years,

641. American Mince Meat.— Take the good bits of vegetables,
and the cold meat left after dioner. Mash your vegetables fine, and
chop your meat very fine. Warm it with what remains of gravy, or
roast meat dripping, Two or three apples, sliced and fried to mix
with it, are considered an improvement. Some like a little sifted
sage sprinkled in it. After it is warmed, lay it upon a large slice of
toasted bread. Potatoes should not be used in the preparation of
American mince meat.

GRUELS, CREAMS, SYLLABUBS, JELLIES, &ec., &ec.

642. Common Flummery is merely water gruel flavoured, and
eaten cold. Souk in cold water a pint of very fine white ocatmeal;
when it has steeped a day and a night, pour off the water quite clear.
Then put upon the ocatmeal three pints of fresh water, and let that
gland also a day and a night; then strain it through a hair sieve, and
boil it till it is as thick as hasty pudding, stirring it all the time;
sweeten it with loaf-sugar, and put a spoonful of ratafia or noyeaun, or
a few drops of essence of lemon. Pour it into saucers or shallow
dishes. It is eaten with sugar and eream, or wine, or cider.

643. Rice Flummery is ground rice thickened with milk, the same
as for good rice-pudding. In a pint of new milk, simmer three ounces
of ground rice till it is become a very thick paste, sweeten it with
loaf-sugar, flavour with ratafia or peach water, put it in a bason ora
mould ; when it is cold, turn it out. Sauce; half a pint of new
milk, a glass of white wine, a large tea-cup full of er.:am, the juice
of a small lemon, sweetened with loaf-sugar, Or you may pour
round it eream or custard.

644. French Flummery.—Take two ounces of isinglats to a quart
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of cream; simmer them a quarter of an hoar; sweeten with loaf
sugar; flavour with rose water; strain it into a mould; when cold,
turn it out, and put round it baked or dried pears,

645. Dutch Flwmmery is composed of isinglass boiled in water,
enriched with lemon, eggs, and wine. Take two ounces of isinglass,
boil it half an hour in a pint and a half of water, and grate off’ with
loaf-sugar the yellow rind of two lemons; sweeten with loaf-sugar,
a pint of white wine, and the juice of three lemons, Beat up seven
egos, and strain the above to them, stirring all the time. Pat it into
the saucepan a minute or two to scald—by no means let it boil. Then
pour it into a basin, and stir it till nearly cold, and then let it stand a
few minutes to settle, and put it into a tin mould previously dipped in
cold water,

646. Blancmange.—I1f for a sick person, boil an ounce of the best
isinglass, with a stick of einnameon, in half a pint of water. The
isinglass will become a very thick jelly in half an hour's hoiling,
Then mix to it a pint of new milk, and sugar to taste. Let it boil
up once, and strain throngh a tamis, or swan-skin jelly-bag, into a
basan. Pour it into a mould, or costard cups, when nearly cold ;
pour il very steadily, and keep back any sediment. When turned
out, raise it all round the edges with a silver knife ; turn the mould
on a dish, shake it once or twice, If properly prepared, it will turn
out a beantiful white jelly, like marble; garnish with flowers or with
sweetmeats, or sliced lemon.

647, A richer Blunemange.—Simmer an ounce or little more of fine
isinglass in a pint and a half of new milk; add the rind of half a
lemon, shred very fine a blade or two of mace, a stick of einnamon,
and sweeten with two ounces and a half of loaf-sugar. Blanch and
pound, with a spoonful of rose water, half an ounce of sweet almonds,
and eight or ten bitter; put to the milk, and mix. When the isin-
glass 1s quite dissolved, strain through a linen flannel, to half a pint
of rich cream, and stir together well. When it has stood an hour,
pour it off into another bason, leaving the sediments at the bottom,
and when nearly cold, pour it into monlds, jelly glasses, or custard
cups. Two table-spoonfuls of noyeau will answer the purpose of the
almonds. And the isinglass may be dissolved in a pint of water and
half a pint of mill.

645, Arrow-root Blanemange.—Put two tea-cups full of arrow-
root to a quart of milk. Flavour it with an ounce of sweet almonds,
and fifteen or sixteen bitter, blanched and pounded ; or with noyeau.
Moisten the arrow-root with a little cold milk, and pour to it the boil
ing milk, stirring all the time. Then put it in the saucepan, and boi'
it a minate or two, still stirring. Dip the moulds in cold water. Turr
it out when cold.

649. Ttalian Cream.—Rub on a lump of sugar the rind of a lemon,
and scrape it off with a knife into a deep dish or china bewl; add two
ounces and a half of sified sugar, a gill of brandy, the juice of a
lemon, and a pint of double eream; then beat it up well with a whisk;
boil an unce of isinglass in a gill of water till quite dissolved; strain
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it to the other ingredients; beat some time, and fill the mould; and
when cold and set well, torn it out on a dish. The above may be
flavoured with any kind of liquor; strawberry, raspberry, or any kind
of fruit; coloured with prepared cochineal, and named to correspond
with the flavour given.

650, Clouted or Clotted Cream.~The milk which is put into the
I)an one morning stands till the next; then set the pan on a hot
wearth, half full of water; put this over a stove from ten to twenty
minutes, according to the quantity of the milk; it will be done
enough when bladders rise on ils sarface; this denotes that it is
nearly boiling, which it must by no means do, but must be instantly
removed from the fire, and placed in a ¢ool place till the next morn-
ing, when the cream is thrown up, and is ready for the table, or for
butter, into which it may be converted by stirring it with the hand
but pot very readily. This is sometimes called Devonshire crenm
and it is imagined by those who do not know better, to be much richer
than the common cream. The artificial process employed in raising
this cream causes the milk to yield a greater quantity, but the quality
and flavour are inferior to cream raised naturally, and so is the butter
made from it.

651, Cream for Fruit Pies—There are many ways of preparing
crenm. For fruit pies, eimmer a pint of new milk, rind of Seville
orange or lemon, cinnamon, either, or all, as you may choose. Whisk
up the yolks of three eggs, with half o spoonful of flour, and one or
two of eream; gradually add the boiling milk, set it over the fire,
and whisk till it is of the consistence of a thick ecream, When it is
removed from the fire, and rather eool, add a table-spoonful of rose or
orange water, or a tea-spoonful of syrup of clove gilly flowers.
When quite cold, take off the top of the pie and pour in the cream;
return the cover, either whole or eut in quarters. If eggs are dear,
one whole egg will whisk up with a spoonful of rice flour or arrow-
root, and will answer for thickening., Richer cream may be prepared
with an equal quantity of eream and milk, flavoured with almend,
lemon, sack, ratafia, or brandy, and called by the name of the article
by which it 1s flavoured principally. Be careful not to let your creams
boil, or they will curdle. Creams may be prepared with fresh or pre-
served fruits. Luscious fruits are improved by the addition of lemon
Juice.

652. Birch's Receipt for Mock Cream.—Mix half a spoonful of
flour with a pint of new milk; let it simmer five minutes to take off
the rawness of the flour; then beat up the yolk of one egg, stir it
into the milk while boiling, and run it through a fine sieve. A tea-
spoonful of arrow-root would do better than Hour. !

633, Trifle.—Mix in a large bowl a quarter of a pound of sifted
sugar, a bit of lemon peel grated fine, and the juice of a whole
lemon, half a gill of Lisbon or sweet wine, the same of brandy, and
u pint and a half of good cream. Whisk the whole well, and take
off the froth as it rises with a skimmer, and put it on a sieve; con-
tinue to whisk it till you have enough of the whip; set it in a cold

——
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place to drain three or four hours. Then pul in a dish six or eight
gponge biscuils, two ounces of almonds, blanched and split, a quarter
of a pound of ratafia, some grated nutmeg and lemon peel, currant
jelly and raspberry jam, half a pint of sweet wine, and a little
brandy ; when the cakes have absorbed the liquor, pour over about a
pint of custard, made rather thicker than for apple pie; and, when
wanted, lay on plenty of the whip, and throw over a few nonpariel
comfits,

G54. Whip Syllabub.—Make a whip as in the last receipt; mix
with a pint of cream half a pint of sweet wine, the juice of a lemon
a glass of brandy, six ounces of sifted loafsugar, grated nutmeg;
nearly fill the custard cups with the mixture, and pnt on with a spoon
some of the whip.

650, Gooseberry or Apple Fool—Stew green gooseberries or
apples, peeled or cored ; add to them a little moist sugar, enovgh to
draw the juice, to two quarts of fruit & quarter of a pound of sugar.
When quite tender, pl.ﬂp through a course sieve; add what more
sugar is necessary to your taste, and a quart of new milk warm from
the cow; if not from the cow, warm it by the fire; a tea-cup full of
cream; mix with it an egg, or two yolks, well beaten. Let it thicken
in the milk; be careful it does not boil. When cold, mix the fruit,
and stir all togeth:r till well united. A little grated ginger is an im-
provement, nutmeg and lemon rind also, and half a glass of brandy.

655. Calves' Feet Jelly.—Take our calves' feet, not from the tripe
ghop, which have been boiled till almost all the gelatine is extracted,
but buy them at the butcher’s, Slit them in two, take away the fat
from between the claws, wash them well in lukewarm water, put
them in & large saucepan or stew-pan, cover them with water ; when
the liquor boils, skim it well, and let them boil gently six or seven
hours, that it may be redoced to about two quarts. Then strain it
through a sieve, and put it by till next day. Then take off all the
oily part which is at the top, with pieces of kitchen paper applied to
it; by so doing you may remove every particle of the oily substance,
without wasting any of the jelly. Put the jelly in the stew-pan to
welt; add a pound of lump sugar to it, the juice of lemons, the peel
of two, six whites and shells beat well together, and a bottle of Sherry
or Madeira ; whisk the whole together until it is on the boil ; then put
it by the side of the stove, and let it simmer a quarter of an hour.
Then strain it through a jelly-bag; what is strained first must be put
into the bag, and repeated until it is quite bright and clear. Then

ut the Jelly in moulds till it is cold and firm. Putit in a cold place.
?r‘ you wish to have it very stiff; add half an ounce of isinglass, when
the wine is put in, It may be flavoured by the juice of various fruits
aud spices, &c., and coloured with cochineal, saffron, spinach juice, red
beet-root juice or claret. [t is sometimes made with cherry brandy,
noyeau Touge, or essence of punch, instead of wine. Ten shank mut-
ton bones, which may be bought for a trifle, will give as much jelly as
# calfs foat.
G56. Whey,—Bail a pint of milk, put to it a glass or two of white
14
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wine; putit on the fire till it boils again; then pour it on one side
till it has settled, Pour off the clear whey, and sweelen as you like,
Cider is often used instead of wine, or half the quantity, When there
is no fire in the sick room, it may be puat hot into a bottle, and laid
between the bed and mattrass. It will keep warm several hours,

657. Arrow-root,—A dessert spoonful will thicken half'a pint, It
may be made with milk, and Aavoured at pleasure, and according to
circumstances, if for the sick. The method of mixing is, Lo moisten
the arrow-root with a very little liquid, and stir it into & smooth paste ;
then pour the rest of the milk to it in a boiling state, stirring it one
way all the time, and a minute or two afterwards. If it is not thick,
return it to the saucepan, but that wastes it. It you pour it carefully,
it will be thick by mixing the milk, and quite smooth.

658, Gruel is made of Seotch oatmeal, or cracked groats, or com-
mon oatmeal. The Embden, or eracked groats, or Scotch oatmeal,
is preferable to the comon, both for flavour and nutriment, but ean-
not be made so quickly. A block-tin saucepan, or a brass skillet, is
the best for preserving the colour of the gruel; and a hair sieve to
strain. Set on the groats in cold water, halfa pint to three quarts of
water, Let it boil three quarters of an hour. In that time it will be
reduced to twoquarts. Then strain it. The groats may be boiled up
again, and will make another quart of gruel, but they must be boiled
longer than at first. Scotech oatmeal may be made a mess at a time,
To a pint of water two ounces of oatmeal ; mix it with a little cold
water, and stir it into the rest while boiling. This may be strained
or not. Let it boil ten minates.

659. Robinson's prepared Groats are prepared in the same way,
but do not require so much boiling ; a large spaonful of this will maka
a pint of gruel. A bitof butter and salt are generally stirred in gruel;
or sugar and nutmeg, according to taste.

660. Rice Gruel.—This is principally used for bowel complaints,
but is not so good as arrow-rool. A table-spoonful of ground rice will
thicken a pint of milk or water. Mix it in the same manner as oat-
meal gruel; boil in a bit of dried orange or lemon peel, and a bit of
cinnamon. Let it boil about ten minutes, sweeten with loafsugar,
and add two glasses of port, or one of brandy, as may be required.

661. Barley Gruel.—Thisalso isused togive to a person in a slate
of great debility. Either Scoteh or pearl barley may be used; it re-
quires a great deal of washing, If time allows, it should be boiled in
a small quantity of cold water; when it boils up, pour off; add fresh
boiling water for the gruel. To a quart of water put two ounces of
barley ; beil till reduced one half, then strain it offt.  Put to it half as
much port wine, and sugar to taste; simmer il together two or thr{sa
minutes, Rewarm it from time to time as wanted. The barley will
do to put in broth.

662, Thick Milk, or Flour Caudle, is vsed for the same purpose.
A large table-spoonful of flour will thicken a pint. It may be fla-
voured with cinnamon, or dried orange or lemon peel. Great care
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must be taken that it does not burn. A double saucepan is vest for
the purpose, or a brass kettle, Half water may be used.

668, Barley Water.—Scotch or pearl barley may be used. Wash,
or boil up, as for barley gruel ; to a quart of water, barley two ounces,
Simmer till of an agrecable thickness, and strain,  Boil the barley
up again, and it will make a pint more. This is a very cooling drink,
It also is & pleasant thing to take medicine in.  Lemon juice and peel,
raising, figs, liguorice root, sugar, honey, and gum arabic, with these
additions it is often used either for complaints of the chest, confined
bowels, or stranguary; or powdered nitre a drachm to a quart, is
often found goed for fever, (Merely for a drink, put sugar and lemon
peel.) Rub np the nitre with honey or sngar, mix it with a little
barley water, and then pour iton the whole quantity in a boiling state.
Stir it well together.

665. Beef Tea.—Takea pound of fleshy beef, cut in slices (without
the least bit of fat;) boil it up in a quart of water, and skim it well ;
then put itonone side to simmer twenly minutes, Season if approved,
bat generally only salt.

666, Shank Jelly.—Sonk twelve shanks of mutton some hours.
Brush and scour them well. Put them in a saueepan, put three quarts
of water to them, add a bunch of sweet herbs, thirty or forty black
peppers, twenty Jamaiea, three blades of mace, an onion, and & crust
of bread toasted brown, and put them on a hot hearth, closely covered.
Let them simmer five hours very gently ; then strain it off) and put it
in a cool place. It may have the addition of a pound of beef, if ap-
proved, for flavour. This is a very good thing for people who are
weakly.

667. Tapioca Jelly.—Choose the largest sort. Pour eold water
on, and wash it two or three times; then soak it in fresh water five
or six hours, and simmer it until it becomes quite clear. Add wine,
lemon jnice, and sugar. Boil the peel of the lemon in it. It thickens
very much,

667. Posset.—This is more potent than whey, and in which the
curd is not separated. Either ale or wine will turn it. Put on the
fire, in a kettle, a quart of new milk, with a stick of cinnamon ; cut a
glice of bread ; as the milk boils, lay it atthe top, and let it boil a mi-
nute or two; then put it aside to soften. Put a pint of very strong
ale, with sugar and nutmeg, or white wine, Boil up the milk again,
take the bread out with a slice, and lay on the ale or wine; then very
gently pour over the boiling milk, and let it stand until the head rises
like that of & syllabub. Then serve. A richer posset may be made
by substituting Naples biscuits for bread. A brandy posset is a quar
of rich custard poured over a glass and a half of brandy.

668, Orgeat.—Boil a quart of new milk with a stick of cinnamon,
Pul to it two ounces of loaf-sugar, and let it cool. Blanch and beat
to a paste, with a little rose water, three ounces of sweel almonids,
and two dozen bitter, SBtir them to the milk; boil it up again, and
continue stirring till cold.  Then add half a glass of brandy.

669. Orange Marmalade.~~Seville oranges are in perfection about
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the end of March and beginning of April, at which time marmalade
should be made, Allow two pounds of sugar to each pound of Seville
oranges; grate the oranges lightly, and slice them down with a very
sharp knife, as thin as possible, and straight throvgh. Nothing must
be kept out hut the seeds. Clarify the sugar, put the fruit in, and
bail it slowly for at least an hour, until the chips are perfectly tender
and clear, and it will jelly; a little of the grate may be put in, if
approved ; the rest is pood seasoning for puddings,

670, Fruit Jelly.—Put the fruit, carefully picked, into a stone jar;
cover close; set it in a kettle of eold water, which reaches not more
than three parts the height of the jar. Let it boil half an hour (more
or less, according to the nature of the fruit; black currants are much
longer running to juice than either red currants or raspberries).
Strain through a jelly-bag or Jawn strainer; or the juice may be
slrained more quickly, by eetting on the fruit in a preserving pan, and
carefully stirring round the sides as it begins to heat, that it may not
burn; strain through a jelly-bag or lawn strainer, To every pint of
juice allow a pound of loaf-sugar. Set on the juice over a clear fire;
when it boils, put in the sugar. When it has boiled some time, and
the scum thickens and gathers together, skim it on to a sieve, and
continue to do so while the scum rises; what runs from it may be
returned to the rest. When it has boiled forty minutes, try a few
drops, by putting on a plate in a cool place. If this become stiff
almost immediately, the jelly is done enough. If not, it must be
boiled till it will. The jelly may then be strained through a hair
sieve, but if it have been properly skimmed this is not necessary, and
it is a great waste. The best way is to pour it into a spouted jug that
will eontain the whole, and then into small jelly pots or glasses. Be
very careful mot to pour aside, or smear the edges, as an accident of
this sort, however carefully wiped away, renders the jelly apt to turn
mouldy. White currant jelly should be strained through a muslin or
lawn sieve.

PRESERVES.

671. Jems. —In making jam of very ripe juicy fruit, a portion of
jelly may be taken from it which will improve the jam, taking care
to have sufficient syrup to jelly round the fruit. Each quart of frait
and two pounds of sugar will admit the removal of half'a pint of jelly
without injury.

Sirawberries, raspberries, gooseberries, and eurrants: put an
equal weight of loat-sugar and fruit; put the fruit in a preserving

n; bruise it a little and put it on the stove; stir it carefully to keep
1t from sticking to the bottom and sides of the pan. Let it boil before
adding the sugar, and if there is plenty of juice from the fruit, so that
there is no danger of it burning, let it boil & quarter of an hour before
adding the sugar; it must boil half an hour afterwards. Skim on to
a sieve, and add that which runs through to it. Try the stiffness of
the jelly by putting a little on a plate and setting it in & cool place,

2 —
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if it becomes sliff when quite cold, it has boiled sufficiently ; if not
stff. boil it until it is.

The scarlet or mulberry strawberries are the best for preserving ;
they must be quite ripe and dry : to three pints of strawberries allow
half a pint of red currant jelly. TFor gooseberry jam, take the small
dark hairy sort named Crystal, or a large bright hairy sort called the
Warrington. Smooth gaoseberries do not do well in preserving.

Lisbon sugar answers very well when the jam is wanted for im-
mediate use, and in large families where it is much vsed. Put six
pounds of Lisbon sugar to seven of fruit. Gooseberries and black
rurmnr.s ghould be boiled an hour; if not stiff in that time, boil it
onger.

72. Cherries. — To preserve cherries without boiling, take fine
tipe Morello cherries; cut the stalks an inch from the fruit, and put
them into wide-mouthed bottles; when full, put powdered loaf-sugar
over the top, and pour in a little brandy. Cork and cement, or tie
over with leather and bladder. They will keep all the winter
through, and do very well for desserts,

673. To bottle Damsons or Gooseberries. — Damsons should have
attained their dark colour, but not be ripe. Be ecareful not to bruise
them. Fill wide-mouthed bottles: shake them down so that you may
get as many in as possible. To each bottle put a wine glass of good
home-made wine, either ginger or raisin ; no other sort is good. Tie
them over with bladders, and put them to stand in a large pot with
cold water to reach the necks of the bottles; put a fire under the pot,
and let the water boil ; when the bladders begin to rise and puff, prick
them with a pin. As soon as the water boils remove the fire, and let
the bottles remain there until they are quite cold. Next day remove
the bladders, and put over the top a thick layer of powdered loaf-
sogar and a spoonful of brandy; then cork them tight, and seal or
cement them.

674. Gooseberries.—The same rules do for goeseberries, but they
should be full grown, and gathered when green.

675. Currants—Currants full grown, but not turned, may be pre-
served in the same way; cul the stalks off with scissors,

676, To keep Codlins several months,—Gather codlins at Midsum-
mer of a middling size; put them into an earthen pan, pour boiling
water over, and cover the pan with cabbage leaves; keep them by
the fire till they would peel, but do not peel them; then pour the
water off till both are quite cold. Place the codlins in a stone jar
with a smallish mouth, and pour on them the water that scalded them
Caover the pot with bladder, and tie very close, and then cover it with
coarse paper again. It is best to keep them in small pots, such as
will be used at once when opened.

677. To preserve Apricots in jelly.—Pare the fruit very thin and
stone it; weigh an equal quantity of sugar in fine powder and strew
over it. Next day boil very gently till they are clear; move them
into a bowl, and pour the liquor over, The following day pour the
liguor l.g a quart of eodlin lignar made by boiling and straining, and a

4 L]
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pound of fine sugar; let it boil quickly till it will jelly ; put the fruit
wnto it, and give one boil ; skim well and put into small pots.

678. A very nice preserve of Apricots.—Choose Lhe finest apriosts
when quite ripe; pare them as thin as possible, and weizgh them; lay
them in nalves on dishes, with the hollow parts upwards; have an
equal weight of good loaf-sugar finely pounded, and strew it over
them; break the stones, and blanch the kernels; when the fruit has
lain twelve hours, put it with the sugar and juice, also the kernels,
into a preserving pan; let it simmer very gently till clear, then take
out the pieces of apricots singly ; put them into small pots, and pour
the syrup and kernels oyer them. The scum must be taken off as it
rises, Cover with brandy paper.

Greengages and egg-plums may be preserved in the same way.

679. Dried Apricots. — Proceed as above, but instead of pouring
the syrup over them after the last boil, drain them close, strew over
sifted sugar to cover them, and dry them on a wire sieve on a stove,
or in o slow oven; they must be turned several limes, but ought not
to be cold till quite dry.

630. Apricots or Peaches in brandy.—Wipe and weigh the fruit,
and take a quarter of the weight of fine powdered sugar; put the fruit
into an ice-pot that shuts very close, throw the sugar over it, and
then cover the fruit with brandy. Between the top and cover of the
pot, put a piece of double cap-paper. Set the pot into a saucepan of
water till the brandy be as hot as you can possibly bear to put your
finger in, but it must not boil.  Put the fruit into a jar, and pour the
brandy on it. When cold, pat a bladder over, and tie it down tight.

631. Apricot Jam.—Divide fine apricots that have become yellow,
but are not over ripe; lay the hollow part uppermost on china dishes,
and strew over twelve ounces of sifted sugar to every pound of fruit;
let it lie until it becomes moist, then boil it twenty minutes, stirring
it well.  Blanch the kernels, and boil with the jam.

632. To preserve Ginger.—If your ginger can be had green, it is
best. Pare it nicely with a sharp knife, and throw it into cold water
s you pare it, to preserve the whiteness, If fresh ginger cannot be
procured, have the finest large white races of Jamaica ginger. Boil
it several times in water till tender, then pare and proceed as above ;
set on the ginger in cold water and boil it. Pour off the liquor, and
put cold water; then boil it up again. Do this a third time, till the
ginger is tender, then throw it into cold water; when guite cold,
drain the ginger and put into a china bowl, Clarify sugar for pre-
serving it, in the proportion of eight pounds of sugar to seven of gin-
ger. Let the suzar become cold, then pour over the ginger enough
to cover it. Let it stand two days, then strain the syrup from the
ginger and boil it with the remainder of the sugar; let them boil
together twenty minutes or half an hour. When cold, again pour it
over the ginger, and let it stand three or four days; by this lime the
ginger will have finely swollen. Then strain the syrap, boil it up,
and pour it hot over the ginger. 1If the ginger is well swollen, and
the syrup quite rich, nothing more is necessary ; but if not, boil it
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again at the interval of three or four days. Wide-mouthed bottles
are best for keeping it. Divide the syrup to each; cork and seal, or
dip in bottle cement.

628. Cherries in brandy.—Weigh the finest Morellos, having ent
off half the stalk; prick them with a new needle, and drop them into
a jar or wide-mouthed bottle. Pound three-quarters of the weight of
sugar or white candy; strew, fill up with brandy, and tie a bladder
over them.

684. Damson Cheese.—Tt is sometimes made with the whole skins
and pulp of the fruit, sometimes with the pulp only. In either case
the fruit is first to be baked or boiled in a stone jar till it is tender,
and the stones will separate. If the skins are to be used, merely take
out the stones with a spoon, then measure it into the preserving pan.
If the skins are objected to, rub it through a very coarse sieve, that
so they may be retained with the stones, Having measured the froit,
set it over a clear brisk fire, and let it boil quick till the liquid has
evaporated and the froit becomes quite dry; then add loaf-sngar
powdered, in the proportion of half a pound 1o a quart of fruit, and let
it go on boiling till the jam candies to the sides of the pan. The
stones should be eracked, and the kernels skinned and boiled in the
jam; this gives it a very pretty appearance, but some people object
toit. It should be put out in ehallow vessels, such as potting jars,
saucers, and go forth, and turned out when brought to table.

DIRECTIONS FOR CARVING.

In preparing meat for the table, and in laying out the table, refer
ence onght to be had to the earving department—a very onerous one
to all, and to many a very disagreeable one. The carVing knife of
course ought to be sharp, and 1if to be used by a lady, in particular,
light and handy; dexterity and address in the manner of using it
being more required than strength, either in the knife or the carver.
When a lady presides, a seat sufficiently high for her to have a com-
E}!ete command over the joints should be provided, and the dish should

sufliciently deep and capacious, so as not to endanger the splash-
ing of the gravy. It should also be placed as near to the carver as
possible, leaving room for his or her plate, A knife with a long
blade is required for a large fleshy joint; for ham or bacon a middling
sized, sharp-pointed one is preferable, and for poultry or game a short
knife and sharp-pointed is best. Some like this knife a little curved.
We do not presume to give any directions as respects the serving of
the guests; no one it is presumed would take the head of the table
aot aequainted with the common roles of politeness, which principally
consist in endeavouring to please everybody.

685, Fish.—As fish is the first thing to be carved, or served, we
shall first speak of it. In helping fish, take care not to break the fakes,
which in cod and fine fresh salmon, and some other sorts, are large.
A fish trowel is necessary, not to say indispensable, in serving many
kinds of fish, particularly the larger sort.
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686, Turbot, d&c.—The trowel is to be carried flatways from the
middle of the fish, and the carver should bring out as much meat as
will lie upon it. The thick part is the best, and of course most es
teemed. When one side is cleared, the bones ought to be taken
away—which done, serve the under part. The meat on the fins is
considered by some a great delicacy. Halibats, plaice, and other
large fish, are served in a similar way.

687. A Cod’'s Head and Shoulders, perhaps, require more atten
tiou in serving than any other. It is, too, considered a handsome
dish. In carving, introduce the trowel along the back, and take off'a
piece quite down to the bone, taking care not to break the flakes. Put
in a spoon and take out the sound, a jelly-like substance, which lies
inside the back-bone. A part of this should be served with every
slice of fish. The bones and glutinous parts of a cod’s head are much
liked by most people, and are very nourishing,

688, Salmon—Cut slices along the back-bone, and also along the
flank, The flank or thin part is the best and richest, and is preferred
by all accomplished gourmands. The back is the most solid and thick,
The tail of salmon is not so fine as the other parts. The head is
seldom used. The liver, melt, and roe, are generally served, but
seldom eaten.

689, Soles are easily carved. You have only to cut through the
middle part of the fish, bone and all, and subdivide and serve aceord-
ing to the size of fish. The thick parts are best; the roes when well
done are very nice,

690, Mackerel.—The trowel should be carried under the meat,
horizontally over the back-bone, so as to raise one side of the meat
from the bone, Remove the bone, and serve the other side of the fish.
When fresh, well cleaned, and well done, the upper end is considered
the best. The roes are much liked,

691. Eels, Whiting Jack, &¢., when intended to be fried, are pre-
viously cut in pieces of a suitable size for serving. When they are
bailed, cut through them in the same way as soles, Large jacks will
admit of slices being taken off with a trowel without the bones, Small
fish are served whoale.

692. Aitch Bone of Beef.—Cut aslice an inch thick all through.
Put this by, and serve in slices from the remainder. Some persons,
however, like outside, and others take off a thinner slice before serv-
ing, for the sake of economy. The rich, delicious, soft fat, which re-
sembles marrow, lies at the back of the bone: the firm fat is cut in
horizontal siices at the edge of the meat. Some prefer one and some
the other. The skewer used to keep the meat together when boiling,
should be taken out before coming to the table, and, if necessary, be
replaced by a silver one.

693. A Round, or Buttock, and thick Flank of Beef, are carved
in horizontal slices, that is, in slices from the top. Pare and neatly
cut all round. Some prefer the silver side. .

694. A Brishet of Beef is cut lengthways, right down to the bone.
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The soft mellow fat is found underneath. The vpper part s firm, but
gristly ; if well done, they are equally good to our taste.

695. Sirloin of Beef, the glory ol the dinner-lable, may be com=
menced carving, either by beginning &t the end, and cutting slices
slong the bones, or across the middle; but this latter mode wi
drain the gravy from the remainder. The inside is very juicy and
tender, but the outside is frequently preferred. The inside fat is rich
and marrowy, and is considered too much so by many. The inside
of a girloin 1= frequently dressed (in various ways) separately.

696, Fillet of Veal is the corresponding part to the round in an ox,
and is cut in the same way. If the outside brown be not desired,
serve the next slice. Cut deep into the stuffing, and help a thin slice,
as likewise of fat. A fillet of veal should be cut very smooth and
thin,

697, Breast of Veal answers to the brisket of an ox. It should be
cracked lengthways, across the middle of the bones, to divide the
thick gristly part from the ribs, There is a great difference in these
parts; and as some prefer the one, and some the other, the best way
18 to ask lo which the preference is to be given. The burr, or sweet-
meal, is much liked, and a part should be served with each slice.

698, Necks and Loins of all sorts of meat, if’ properly jointed by
the butcher, require only to be cut through ; but when the joints are
too thick for one, cut a slice between each, that is, cut one slice with-
out bone, and another with. Some prefer one, and some the other.

699. Calf"s Head affords a great variety of excellent meat, differ-
ing in texture and flavour, and therefore requires a judicious and
skilful carver properly to divide it. Cut slices longways under the
eye, taking care that the knife goes close te the bone. The throat
sweethbread, or kernel, lies in the fleshy part, at the neck end, which
vou should help a slice of with the other part. The eyes are con-
sidered great delicacies by some, They should be taken out with
the point of your knife, and each cut into two. A piece of the palate
(which lies under the head), a slice of the tongue, with a portion o
the brains, should be given to each guest. On drawing out the jaw-
bone, some delicigus lean will be found. The heads of oxen, sheep,
lambs, &e., are cut in the same way as those of calves.

700. A Leg of Mutton, &e.—Begin to cut in the midway, between
the knuckle and farther end. The slices should be thin and deep, If
the outside is not fat enough, cut some from the fat on the broad end,
in slices, Many prefer the knuckle, or venison bit, to the middle
part; the latter is the most juicy—the former, in good, well-done
mutton, is gelatinous and delicately tender. There is some good meat
on the back of the leg, or aitch bone ; this shonld be eut lengthways.
It is, however, seldom carved when hot. To eut out the cramp bone,
take hold of the shank in your left hand, and steadily cut down to the
thigh bone; then pass the knife under the eramp bone. Legs of
lanib and pork are cut in the same way.

T01. A Saddle, or Collar of Mutton, sometimes called the chine,
anould be cut lengthways, in long slices, beginning close to the back-
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bone, and thus leaving the ribs bare. The fat is taken from the outer
ends, The inside of the loin is very tender, and in the opinion of
some gourmands is preferred to the upper part. It is best, perhaps,
to cut the inside lengthways,

702 Shoulder of Mutton.—To carve this joint (which when pro-
perly dressed is very fine eating) economically for a very small family,
the best way is to cut away the underneath part when hot, and if any
more is required, to take it from the knuckle. This plan leaves all
the %ravy in the wpper part, which is very nice when cold. The
usual way, however, of earving a shoulder of mutton, is to cat slices
deep to the bone, in the hollow part. The prime part of the fat lies
on the outer edge, and is to be eut in thin slices, Some good delicate
slices of lean may be taken from each side of the ridge of the blade-
bone. No slices can be cut across the edge of the blade-bone.

703. Haunch of Veaison or Mutton.—Cut down to the bone in
circular slices at the parrow end, to let out the gravy. You may
then turn the broad end of the haunch towards you; insert the knife
in the middle of the cut, and cut thin deep slices lengthways to the
broad end of the haunch. The fat of venison is much esteemed;
those who help should take care properly to apportion both the fat
and gravy.

704, Fore-quarter of Lamb.—Separate the shoulder from the
scovel, or breast and ribs, by passing the knife under it (the shoulder),
The shoulder of grass lamb, whicﬁ is generally preity large, shonld
have a little lemon or Seville orange juiee, squeezed over it, and be
sprinkled with a little pepper and salt, and then placed upon another
dish. 1If the lamb be small, it is nsual to replace the shoulder. The
breast and ribs should be cracked across by the butcher, and be
d;;'ided. Help either from that, the ribs, or shoulder, according to
chioice,

705. Ham.—The most economical way of eutting a ham, which is
geldom or never eaten at one meal, is to begin to eut at the knuckle
end, and proceed onwards. The uvsual way, however, is to begin at
the muddle, and cut in long slices through the thick fat. By thia
means you come at once to the prime, but you let out the gmvy.
Another plan is to cut a small hole on the top of the ham, and with
a very sharp knife enlarge the hole, by catting thin circular slices,
In this latter way you preserve the gravy, and of course keep the
meat moist to be eaten when cold.

706. Tongue.—This much-esteemed relish, which often supplies
the place of ham, should be cut in thin slices across, beginning at the
thick middle part.  Serve slices of fat and kernel from the root.

07. A Sucking Pig is penerally slit down the middle in the
kitchen, and the cook garnishes the dish with the jaws and ears.
Separate a shoulder from the carease on one side, and then do the
same thing with the leg. Divide the ribs, which are frequently con-
sidered the most choice part, into two or three helpings, presenting
an ear or jaw with them as far as they will go, and plenty of sauce.
Some persons prefer the leg, because not so rich and luscious as the
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ribs. The neck end between the shoulders is also sometimes pre-
ferred. The joints may be divided into two each, or pieces may be
cut from them,

708. A Fowl.—The legs of a boiled fow] are always bent inwards,
and tucked into the belly, but before it is put upon the table, the
skewers by which they are secured ought to be removed. The fowl
ghould be laid on the carver’s plate, and the joints as they are cut off
placed on the dish. In taking off the wing, the joint only must be
divided with the knife, for, by lifting up the pinion of the wing with
the fork, and then drawing it towards the legs, the muscles will se-
]:(mrute in & much better form than you can eflict by cutting with a

nife. Next place the knife between the leg and body, and cut to
the bone ; turn the leg back with the fork, and the joint will give way,
if the fowl be young and well done. The meirythought is taken
out when the legs and wings are all removed ; the neck-bones are
tiken off’ by putting in the knife, and pressing it under the long broad
part of the bone, then lift the neck-bone up and break it off from the
part that sticks to the breast. The breast itself has now to be

divided from the earcase, by cutting through the tender ribs close

to the breast, quite down to the tail; then lay the back upwards,
put your knife into the bone half-way from the neck to the rump,
and on raising the Jower end it will readily separate. The last
taing to be done is to turn the rump from you, and neatly to take off
the two sidesmen. Each part should be neatly arranged on the dish,
but it is almost impossible to give effectunl written descriptions for
carving fowls; the best plan is to observe carefully a good carver, and
thra, by a little practiee, you will become perfect. The breast and
the wings are considered the best parts, :

T700. A Pheasant—Take out the skewers; fix your fork in the
centre of the breast, slice it down; remove the leg by cutting in the
sideway direction, then take off the wing, taking care to miss the neck-
bone., When the legs and wings are all taken off, cut off slices of
the breast, The merrythought is separated by passing the knife
under it towards the neck; the other parts are cut as before directed
in a fowl. The breast, wings, and merrythought, are the favourites,
particularly the former, but the leg has a higher flavour.

T10. Partridges and Pigeons.—Partridges are carved like fowls,
but the breast and wings are not often divided, the bird being small.
The wing is the prime bit, particularly the tip; the other choice parts
are the breast and merrythought. Pigeons may be cut in two, either
from one end to the other of the bird, or across.

711. Goose or Duck.—Cut oft’ the apron of the goose and pour into
the body a large spoonful of gravy, which should be mixed with the
stuffing. Some persons put, instead of the gravy, a glass of port wine,
in which a large tea-spoonful of mustard has been previously stirred.
Cut as many slices from the breast as possible, and serve with a por-
tion of the apron to each plate, When the breast is all served, and
not till then, cut off’ the joints; but observe, the joints of water-fow
are wider spread and go farther back than those of land-fowl,
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TI12. A Turkey should not be divided till the breast is disposed of;
but if it be thought proper to divide, the same process must be fol-
lowed as directed in 4 fowl. The following is the best mode of serving
this delicious bird : Begin cutting close to the breast-bone, scooping
round o as o leave the mere pinions. Each slice should carry with
It a portion of the pudding, or force meat, with which the craw is
stuffed.

713. Hare.—Put the point of the knife under the shoulder, and cut
all the way down to the rump, on the side of the back-bone. By doing
the same on the other side, the hare will be divided into three parts,
The back should be cut into four parts: the shoulder must be taken
off in & circular line, The pieces as they are cut should be neatly
placed on the dish; in helping, some pudding and gravy should be
given to each person. The above mode of earving is only applicable
to a young hare; when the hare is old, it is not practicable to divide
it down, but put the knife between the leg and back, and give ita lit-
tle turn inwards at the joints, which you must endeavour to hit, and
then cut, and with the fork turn it completely back. When bath legs
are taken off, you will find a fine collop on each side of the back,
which back you may divide into as many pieces as are necessary.
Take off the shoulders, which some persons are very fond of, and
which are called the sportsman®s pieces; but the legs and back
are considered the prime. When all the guests are served, it is usual
to tuke off the head, and by putting the knife between the upper and
lower jaw, you may divide them; then lay the upper flat upon your
plate, put the point of the knif@ into the centre, and cut the head into
two; you will thus get at the brains, which may be served with the
ears and tail to those who like them. Some persons direct the carver
to serve with slices, as much as possible, off the sides of the back-bone,
from the shoulder to the rump.

714. Rabbits are generally cnt up in the same way as hares. The
back and legs are considered the best parts. The back should be cut
into two pieces, ;

GARNISHES.

Parsley is the most universal garnish to all kinds of cold meat,
poultry, fish, butter, cheese, and so forth. Horse-radish is the garnish
for roast beef, and for fish in general ; for the latter, slices of lemon
are sometimes laid alternately with heaps of horse-radish.

Slices of lemon for boiled fowl, turkey, and fish, and for roast veal
and call"s head.

Carrot in slices for boiled beef, hot or cold.

Barherries fresh or preserved for game,

Red beet-root sliced for cold meat, boiled beef, and sast fish.

Fried smelts as garnish for tarbot.

; Flried sausages or force meat balls round roast turkey, capon, or
owl.

Lobster coral and parsley round boiled fish.
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¥Fennel for mackerel and salmon, either fresh or pickled.

Currant jelly for pame, also for custard or bread pudding.

Seville orange in slices for wild ducks, widgeons, teal and so forth.
Mint, either with or without parsley, for roast lamb, either hot or

cold,
Pickled gherkins, capers, or onions, for some kiids of boiled meat
and stews.

SETTING OUT A TABLE.

A prudent housekeeper, in providing for a family, or for company,
will endeavour to secure variety, and avoid extravagance, taking care
not to have two dishes alike, or nearly alike, such as ducks and pork,
veal and fowls; and avoiding, when several sorts are required, to have
such things as eannot be eaten cold, or eannot be warmed or re-cooked.
There is a great waste occasioned if these principles are overlooked
in providing for a party. When a table is to be set ou, it is usual
to place nearly the whole provisions at once ; but if comfort is the
object, it is better to have each dish and its accompanying sauces and
vegetables sent in separately, hot from the kitchen.

For plain family dinners, soup or pudding is placed at the head of
the tabre. and meat at the lower end; vegetables on each side of the
middle, and sauce boats in the middle. Boiled meat at the top ; roast
meat at bottom ; soup in the middle; then the vegetables and sauce
boats at cross corners of the middle dish. Ponltry or mutton at bot-
tom; boiled poultry at top; roast poultry, or game, at bottom; vege-
tables and sauces so disposed as to give the appearance of the whole
table being covered without being crowded,

‘When there are several courses, the first consists of soups, stews,
boiled fish, fricassees; poultry with ham, bacon, tongue, or chine;
and roast or boiled meat.

For second courses, birds and game of all sorts, fish fried, pickled,
or potted; pigeon pies, patties, brawn, omelets, oysters stewed or
scolloped, and lobsters or crabs. Tarts, cheesecakes, and sweet dishes
of all kinds, are sometimes placed with the second course, but more
frequently form separate courses by themselves.

The dessert is usually served in another room, which is a great ac-
commodation both to the servants, who can prepare it at leisure, and
to the guests in quitting the smell of a hot dinner, A d'oyley, a
finger glass, two wine glasses, a china dessert plate, and silver knife
and fork, and spoon, to each person. Every variety of fruit, fresh and
preserved, is admissible ; and biscuits, and pound-cake, with an
epergne or stand of jellies in the middle. Varieties of wine are
generally placed at each end.

The modern practice of dining late has added importance to the
funcheon, and almost annihilated the supper meal, The followi
ere suitable for either: soups, sn.ndwicﬂes of ham, tongue, drlﬁ
sausage, or beef; anchovy, toast or husks; potted beef, lobster, or
cheese 'l aiued sulmon, lobsters, crayfish or oysters, poached eggs;
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pafties; pigeon pies; sausages; toast with marrow (served on 8
water plate), cheesecakes; puils, mashed or scolloped potatoes, brocoli+
asparagus, sea-kale with teast, creams, jellies, preserved or dried
fruits, salad, radishes, &c. If a more substantial supper is required,
it may consist of fish, poultry, game; slices of cold meat, pies of
chickens, pigeons, or game; lamb or mutlon chops, cold poultry,
broiled with high seasoning, or fricasseed ; rations or toasted cheese.

MADE WINES, &c.—GENERAL DIRECTIONS FOR MAKING

715, The best method of making these wines is to boil the ingre-
dients, and ferment with yeast. Boiling makes the wine more soft
and mellow. Some, however, mix the juice, or juice and fruit, with
sugar and water unboiled, and leave the ingredients to ferment spon-
taneously, Your fruit should always be prime, and gathered dry, and
picked clean from stalks, &e, The lees of wine are valuable for dis-
tillation, or making vinegar, When wine is put in the cask the fer-
mentation will be renewed. Clear away the yeast as it rises, and fill
up with wine, for which purpose a small quantity should be reserved.
If brandy is to be added, it must be when the fermentation has nearly
subsided, that is, when no more yeast is thrown up at the bung-hole,
and when the hissing noise within is not very perceptible : then mix a
quart of brandy with a pound of heney ; pour into the cask, and paste
stiff’ brown paper over the bung-hole. Allow no hele for a vent peg,
lest it should once be forgotten, and the whole cask of wine be Bpmleg.
1If the wine wants vent, it will be sure to burst the paper; if not, the
paper will sufficiently exclude all air. Once a week or so, it must
be looked to: if the paper is burst renew it, and continue to do so till
it remains clear and dry. A great difference of opinion prevails as to
racking the wine, or suffering it to remain on the lees. Those whe
adopt the former plan do it at the end of six months; draw off the
wine perfectly clear, and put it into a fresh cask, in which it is to re-
main six months, and then be bottled. If this plan is adopted, it may
be better, instead of putting the brandy and honey in the first cask,
to put it in that in which the wine is to be racked ; but on the whole
it 18, perhaps, preferable to leave the wine a year in the first cask,
and then bottle it at once, All domestic wines improve more in the
cask than in the bottle. Huve very nice clear and dry bottles; do
not fill them too high. Good scft corks, made supple by soaking in a
little of the wine ; press them in, but do not knock, Keep the bottles
lying in saw-dust. This plan will apply equally well to raspberrics,
cherries, mulberries, and all kinds of ripe summer fruits.

716. Ginger Wine.—To make eighteen gallons of wine—twent

llons of water, fifty pounds of loaf:sugar, two and a half pounds

ruised ginger, haps a quarter of a pound, the shaved rinds of eighteen
lemons or Seville oranges; let these boil together for two hours, care-
fully skimming. Pour it, without straining, on to seven pounds of
raisins: when cool put in the juice of the lemons or oranges; rinse
the pulp in a pint or two of the wine, and strain it to the rest. Fer
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ment it with yeast; mix a quarter of a pint of solid yeast with a pint
or two of the wine, a.ng wﬂlh thathwark dihﬁe"rest; next day tun it,
raising, ho inger and a cther, an it up for a fortnight
either witlgs\'-v%neg:r with gnoclu:gcw beer; then dissolve three nun%es
of isinglass in a little of the wine, and return it to the rest to fine it:
a few days afterwards bung it close. This wine will be in full per-
fection in six months. It may be bottled, but is apt to fly; and if
made exactly by the above directions, and drawn from the cask, it
will sparkle fike champaign.

717. Mead, Metheglin, or Honey Wine.—DBoil honey in water for
an hour: the proportion is from three to four ounds to each gallon:
half an ounce of hops will both refine and prescurve it, but is not com-
monly added: skim carefully, draining the skimmings through a hair
sieve, and return what runs through, When a proper coolness, stir
in yeast; a l.ea-{:u}: full of solid yeast will serve for nine gallons. Tun
it, and let it work over, filling it up till the fermentation subsides.
Paste over brown paper, and watch it (see No. 725). Rich mead
will keep seven years,and afford a brisk, nourishing, and pleasant
drink., Some people like to add the thinly shaved rind of a lemon to
each gallon while beiling, and put the fruit, free from pith, into the
tub. Others flavour it with spices and sweet herbs, and mix it with
new beer or sweet worl: it is then called Welsh Braggart.

718, Pavewip Wine—To make a kilderkin: Set on double the
quantity of water, and for every gallon of water allow four pounds of
parsnips cleaned and sliced. When the water boils, put in the par-
enips, and boil till they are perfeetly tender ; drain through a sieve or
colander without pressing; immediately return it to the copper with
fifty-six pounds of loaf-sugar; it will soon boil, being already hot, and
what drips from the sieve may be added afterwards; six ounces of
hops, and boil it two hours. Ferment with yeast; let it stand four
days to work in a warm place; then tun and paste paper over. It is
most likely it will work up and burst the paper, which must be re-
gm:gd. It may be cleared with isinglass, but will not require any

randy.

719, Malt Wine, or English Sherry—For an eighteen-gallon
cask allow fifty-six pounds of good moist sugar, and sixteen gallons
of water; boil them together two hours, carefully skimming. When
the scum is all removed, and the liquor looks clear, add a quarter of a
pound of hops, which should boil a quarter of an hour or twenty
minutes. When the liquor is quite cool add to it five gallons of
strong beer in the height of working : cover up, and let it work forty
eight hours; then skim and tun. If none remains for filling up, use
new beer for that purpose. This method may be adopted with all
boiled wines, and will be found to improve their strength, and promote
their keeping. Tn a fortnight or three weeks, when the head begina
to sink, ndd raisins (free from stalks) ten pounds, sugar-candy and
bitter almonds of each half a pound, and a pint of the best brandy
brown paper as in former articles. It may be bottled in one year
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it if left three years in the wood, and then bottled, it will be found
equal in strength and flavour to foreign wine.

T2, Orange or Lemon Wine, boiled.—(For quantity of fruit, see
No. 726.) To make eighteen gallons, twenty gallons of water, fifty-
six pounds of loaf-sugar, the whites and shells of a dozen eggs, a
quarter of a pound of hops; boil together the sugar, water, and eggs;
when it has boiled an hour, and become quite clear, add the hops ard
the thinly shaved rinds of two or three dozen of the fruit—more or
less, according ns the bitter flavour is desired.  Let it boil, in all, twe
hours: meanwhile, remove all the peel and white pith of the fruit,
and squeeze the juice. Pour a gallon or two of the hot liquor on the
pulp; stir it well about, and, when ecool, strain to the rest, and add
the juice. (N.B. Some people strain off the hops, rind, and eggs;
others prefer their remaining: it is by no means important aﬁnch
mode is ndopted.? Work it with yeast, as the foregaing article, and
refine with 1singlass dissolved in a qoart of brandy, This wine should
be one year in wood, and one in bottles, when it will be found ex-
cellent,

721. Grape Wine.—The larger the proportion of juice, and the
less of water, the nearer it will approach to the erengt'L and richness
of foreign wine, There onght not to be less than oné-third of pure
juice. Squeeze the grapes in a hair sieve, bruising them with the
hand rather than anf heavier press, as it is better not to crush the
stones,  Soak the pulp in water ontil a sufficient quantity is obtained
to fill up the cask. As loaf-sugar is to be used for this wine, and it is
not easily dissolved in cold liquid, the best plan is to pour over the
sugar (three pounds in every ?nllnn required) as much boiling water
as will dissolve it, and stir till it is dissolved. When cold put it in
the cask with the juice, fill up from water in which the pulp has been
steeped. To each gallon of wine put half an ounce of bitter almonds,
not blanched, but cut small. The fermentation will not be very great.
When it subsides, proceed with the brandy and papering as 720,

722, Raisin Wine.—There are various modes of preparing this
wine, which is, perhaps, when well made, the best of our domestic
wines. The following receipts are considered good :—For raisin
wine, withoot sugar, put to every gallon of soft water eight pounds
of fresh Smyrna or Malaga raisins : let them steep a month, stirring
every day; then drain the liquor and put it into the cask, filling up as
it works over: this it will do for two months. When the hissing hns
in a great measure subsided, add brandy and honey, and paper as the
former articles, This wine should remain three years untouched ; it
may then be drunk from the cask, or bottled, and will be found excel-
lent. Raisin wine is sometimes made in large quantities, by merely
putting the raisins in the cask, and filling it up with water: the pro-
portion as above: carefully pick out all stalks. In eix months rack
the wine into fresh easks, and put to each the propartion of brandy
and honey. In cider countries, and plentiful apple years, a most ex-
cellent raisin wine is made by employing cider instead of water, anc
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ﬂeg;;ing m it the raisins. Proceed in every respect as in the last
article.

723. Raisin Wine with Sugar.—To every gallon of soft water
four pounds of fresh raisins; put them in a large tub; stir frequently,
and keep it covered with a sack or blanket. In about a fortnight the
fermentation will begin to subside : this may be known by the raisins
remaining still. Then press the fruit and strain the liquor. Have
ready a wine cask, perfeetly dry and warm, allowing for each gallon
one pound or one pound and a half Lisbon sugar; put this into the
cask with the stramed liquor : when half full, stir well the sugar and
liquor, and put in half a pint of thick yeast; then fill vp with the
liquor, and continue to do so while the fermentation lasts, which will
be a month or more, Proceed with brandy, &e,, as in the foregoing
articles,

724. Raisin Wine, in imitation of Frontignac.—For every gallon
of wine required, allow two pounds of raisins; boil them one hour in
water; strain the boiling liquor on loaf-sugar, two pounds for every
gallon ; stir it well together: when cool put it in the cask with a
meoderate quantity of yeast (as last article). When the fermentation
subsides, suspend in the cask a muslin bag containing elder flowers,
in the proportion of a quart to three gallons of wine, When per-
fectly clear, draw off the wine into bottles,

725. Currant or Gooseberry Wine without boiling.—Suppose the
cask to be filled is a kilderkin, to make it rich you ehould have fifty
quarts of fruit, bruise it, and add to it half that quantity of water. Stir
it well together, and let it stand twelve hours; then strain it through a
coarse canvass bag or hair sieve to fifty-six pounds of good Lisbon su-
gar, and stir it well. Put the pulp of the fruit into a gallon more wa-
ter; stir it about, and let it stand twelve hours, Then strain to the
above, again stirring it; cover the tub with a sack. In a day ortwo
the wine will begin to ferment. When the whole surface is covered
with a thick yeasty froth, begin to skim iton to a sieve. What runs
through may be returned to the wine. Do this from time to time for
several days, till no more yeast forms. Then put it into the cask,

726. Orange or Lemon Wine without boiling.—For an eighteen-
gallon cask, half a chest of Seville oranges; they are most juicy in
March. Shave the rinds of a dozen or two (more or less according aa
the bitter flavour is desired, or otherwise.) Pour over this a quart or
two of boiling water: cover up, and let it stand twelve hours, then
strain to the rest. Put into the cask fifty-six pounds of good Lisbon
sugar. Clear off all the peel and white pith from the oranges, and
squeeze through a hair sieve. Put the juice into the cask to the
sugar, ‘Wash the sieve and pulp with cold water, and let the pulp
soak in the water twenty-four hours. Strain, and add to the last, con-
tinually stirring it; add more water to the pulp, let it soak, then strain
and add. Continue to do so till the cask is full, often stirring it with
a stick until all the sugar is dissolved. Then leave it to ferment.
The fermentation will not be nearly =o great as that of currant wine,

bui, the Hissing noise will be heard for some wecks; when this sub-
15*
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sides, add honey and brandy, and paste over with brown paper. This
wine should remain in the cask a year before bottling.

725, Cowslip or Clary Wine,—The best method of making these
wines is to put in the pips dry, when the fermentation of the wine
has subsided. This method is preferred for two reasons; first,
it may be performed at any time of the year when lemons are cheap-
est and when other wine is making; secondly, all waste of the pips
15 avoided ; being light they are sure to work over if put in the cask
while the wine is in a state of fermentation. For a kilderkin boil fifty-
six pounds of good moist sugar, with twenty gallons of water, and a
quarter of a pound of hops; shave thin the rinds of three dozen le-
mons or Seville oranges, or part of each; they may be put in the boil
the last quarter of an hour, or the boiling liquor poured over them;
squeeze the juice to be added when cool, and rinse the pulp in the
hot liquor. ork with yeast as in the foregoing articles. In two
days tun the liquor, and keep it filled up either with wine or new
beer, as long as it works over; then paste brown paper, and leave it
for four, six, or eight months, The quantity of flowers is one quart to
each gallon of wine. Let them be gathered on a fine dry day, and
carefully picked from every bit of stalk and green. Spread them
thinly on trays, sheets, or papers, and turn them often. When tho-
roughly dry, put them in paper bags until the wine is ready to receive
them. Put them in at the bung-hole; stir them down two or three
times a day, till all the cowslips have sunk; at the same time add
isinglass. Then paste over again with paper. In six months the
wine will be fit to bottle, but will be improved by keeping longer in
the cask; the pips shrink into a very small compass in drying ; the
quantity allowed is of fresh-gathered flowers. Observe also, that
wine well boiled, and refined with hops and isinglass, is just as good
used from the cask, as if bottled, which is a great saving of time and
hazard. Wine made on the above principles has been often praised
by connoisseurs, and supposed to have been bottled at least a year,
which, in fact, had not been bottled half a day.

728, Birch Wine.—The liquor of the birch tree is to be obtained
in the month of March, when the sap begins to ascend. One foot
from the ground bore a hole in each tree, large enough to admit a
faucet, and set a vessel under; the liquor wiI.T run for two or three
days without injuring the tree. Having obtained a sufficient quan-
tity, stop the hn'}ea with pegs. To each gallon of liquor add a quart
of honey, or two and a half pounds of sugar; boil together an hour,
stirring it well; a few cloves may be added for flavour, or the rind of
a lemon or two; and, by all means, two ounces of hops to nine gal-
lons of wine. &Work it with yeast; tun, and proceed as in former re-
cipes: refine with isinglass. Two months after making, it may be
drawn off and bottled ; and in two months more will be fit for use, but
will improve by keeping,

729. Elder Wine—The quantity of fruit required is one gallon of
ripe elder-berries, and one quart of damsons or sloes, for every two
gallons of wine to be produced; boil them in water till the damsona
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burst, fre«;\uenlly breaking them with a flat stick ; then strain and re.
turn the liguor to the copper. The quantity of liquor required for
eizhteen gallons of wine, will be twenty gallons: whatever, there-
fore, the first liquor proves short of this, add water to the pulp; rub i
about and strain to the rest: boil two hours with fifty-six pounds of
coarse moist sugar; a pound and a half of ginger bruised, a pound of
allspice, and two ounces of einnamon, loosely tied in a muslin bag,
and four or six ounces of hops. When guite cool work on the fore-
going plan, tun in two days, drop in the spice and suspend the bag by
a string not long enough to let it touch the bottom of the cask : fill it up
for a fortnight, then paste over stiff brown paper: it will be fit to
tap in two months; will keep for years, but does not improve by a
like many other wines; it is never better than in the first year of its
ae.

a'3‘1'30. Damson or Black Cherry Wine—may be made in the same
manner, excepting the addition of spice, and that the sugar should be
finer. If kept in an open vessel four days, these wines will ferment
of themselves ; but it is better to forward the process by the use of a
little yeast, as in former recipes: they will be fit for use in about eight
months. As there is a flatness belonging to both these wines if bot-
tled, a ten-spoonful of rice, a lump or two of sugar, or four or five rai-
gins, will tend to enliven it.

731. Cherry Brandy.—~For this pu use either morello cherriea
or small black cherries; pick them from the stalks; fill the bottles
nearly up to the necks, then fill up with brandy (some people use
whiskey, gin, or spirit distilled from the lees of wine.) In three
weeks or a month strain off the spirit; to each quart add one pound
o{ lonfsugar clarified, and flavour with tincture of cinnamon or
cloves,

erry Brandy—Scald the fruit in a stone jar set in a
kettle of water, or on a hot hearth. When the juice wi]]] run freely,
strain it without pressing : to every quart of juice allow one pound of
loaf-sugar; boil it up and skim ; when quite clear pour out; and when
;gldl. udd an equal quantity of brandy, Shake them well together and

e,

733. Sherbet.—In a quart of water boil six or eight sticks of rhu-
barb ten minutes: strain the boiling liquor on the thin shaved rind
of a lemon. Two ounces of clarified sugar, with a wine-glassful
of brandy, stir to the above, and let it five or six hours before
using.

7. Raspberry Vinegar may be made either by boiling down the
Jjuice with an equal weight of sugar, the same as for jelly, and then
mixing .t with an equal quantity of distilled vinegar, to be bottled
with a glass of brandy in each bottle; or in a china bowl or stone jar
(free from metallic glaze) steep a quart of fresh-gathered raspher-
ries in two quarts of the best white wine vinegar. Next day strain
the liquor on an equal quantity of fresh fruit, and the next day do the
same. After the third steeping of fruit, dip a jelly bag in plain vine-
gar to prevent waste, and strain the flavoured vinegar through it into
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a stone jar. Allow to each pint of vinegar a pound of loaf-sugar
dered. Stir in the sugar with a silver spoon, and, when dissolved,
cover up the jar and set it in a kettle of water. Keep it at boiling
heat one hour; remove the scum. When cold, add to each pint a
glass of brandy, and bottle it. This is a pleasant and useful drink in
hot weather, or in sickness: one pint of the vinegar to eight of cold
water.

735. Lemonade.—For a quart of water six lemons, and two ounces
of lonfsugar. Shave half the lemons, or rub the sugar over them.
Squeeze the juice of the lemons to the sugar, and pour the water
boiling hot. 'Well mix the whole, and run it through a jelly-bag pre-
viously wrung out of scalding water. Lemonade may be obtaired,
when the fruit is not in season, by using the syrup of lemons; (sim-
mer each pint of juice with three-quarters of a pound of loaf-sugar;
strain and bottle:) or the citric acid—two drachms of citric acid,
twenty drops of essence of lemon, a pint of clarified syrup or capil
laire, This may be reduced at pleasure with boiling water.

736. Pop, or Ginger Beer,—The principal difference between
ginger pop and ginger beer, is, that the former is bottled immedintely,
the other is first putin a barrel for a few days. It is also usual to
boil the ingredients for ginger beer, which is not done for pap. Both
are to be bottled in stone bottles, and the corks tied or wired down.
If properly done, the corks and strings will serve many times in
succession ; the moment the string is untied the cork will fly out
uninjured. The bottles as soon as emply should be soaked a few
hours in cold water, shaken about and turned down, and scalded
immediately before vsing. The corks also must be scalded. On
one pound of coarse loaf or fine moist sugar, two ounces of cream
of tartar, and one ounce of bruised ginger, pour a gallon of boiling
water: stir it well and cover up to cool, as the flavour of the
Finger is apt to evaporate, It is & good way to do thus for the
st thing at night; then it is just fit to set working the first thing
in the morning. Two large table-spoonfuls of yeast, stir to it a
tea-cup full of the quuor;rﬁaet it stand a few minutes in a warmish
E]ace. then pour it to the rest; stir it well, and cover up for eight

ours, Be particular as to time. If done earlier, the bottles are
apt to fly—if later, the beer soon becomes vapid. Skim, strain, bot.
tle, cork, and tie down. The cork should net touch the beer. It
will be fit for use next day. Lemon rind and juice may be added, bat
are not necessary.

737. Ginger Beer.—The proportions of this may vary. Loafisu-
gar is preferable to moist; some say a pound to a gallon, others a
E!mnd and a half; some allow but half an ounce of ginger (sliced or

ruised) to a gallon, others an ounce ; a lemon to a gallon is the usual
proportion, to which somne add a quarter of an ounce or half an ounce
of cream of tartar ; the white of an egg to each gallon is useful for clari-
fying, but not absolutely necessary. Some people put a quarterofa pint
of brandy to four gallons of beer by way of keeping it: halfan ounce
of hops boiled in it would answer the same purpose. Boil the sugar,
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water, and whites of ezgs well beaten; skim carefully,. Then add
the ginger, and shaved rind of lemons; let it boil half an hour ; clear
the lemons of the white pith and put them in the wine. When cool,
stir in the yeast (two table-spoonfuls to a gallon,) put it in the bar-
rel without straining, and bung close. In a fortnight draw off and
bottle. Tt will be ready for use in another fortnight, and will keep
longer than ginger pop. If cream of tartar is used, pour the boiling
liquor over it, but do not beil it.
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Curing, &c., with pyroligncous
acid, 110.
385 .. general remarks on, 110
386 hams for, 110,
+« sulmon for, 110,
387 .. time it will keep, 110
388 .. hams and beef require no
previous soaking, 110.
389 .. herrings, cod, haddock, 111,
375 .. bacon, 108,
675 Currants, 169,
581 Custard, 152.
582 .. almond, 152.
583 .. rice, 152,

673 Damsons or gooseberries, to
bottle, 169,
364 Devil, 106.
382 Dried or kippered salmon, 110
383 .. herrings, 110,
384 ..lliaddoc cod, ling, &c,
467 Dripping, to clarify, 128,
Drying, smuhing.!z.u., 109,
«. general remarks on, 109
252 Duck, to roast, 81,
. .stiamma back or red-neck
576 Dumplings, yeast, 151.
290 o hara o1
192 Dutch plaice, to hoil, 67.
Duties, relative, of mistress and
maid, 13.

194 Ecls, stewed, 68.
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210 Eels, fried, 7¢
211 .. boiled, 71.
280 Egg balls, 86,
«+ plums, to prescrve, 170.
185 .. ﬁgg&'. to poach, ?5.

253 Fawns to roast, 82,

216 Fish, salt, to boil, T1.

afi .. cleaning, 35.

57 .. eels, 36,

58 .. without scales, 37.

59 .. turbat, plaice, flounders, 37.

60 .. cod, 37,

61 .. oysters, 37,

639 Fish, salt, American mode of
dressing, 162.

372 Hx;ac;.lred salt meat, to make,

325 Flavourings, 97.

. essences, powders, &e., 98,
642 Flummery, common, 162,
643 .. rice, 162,
644 .. French, 162,
645 .. Dutch, 163.
278 Fogg.e meat, for veo! or fowls,
279 .. light, 86
320 Forcing, 94,
278 Fowls, to roast, 86.
363 Fried slices of ham or bacon,

105,
618 Fritters, 158.
619 .. oyster, 158
620 .. potatoe, 158.

Frying, 89.
294 .. Kitchiner (Dr.) on, 89,
295 .. what to use for, 89.
296 .. dripping for, 8.
297 .. the great secret in, 90,
298 .. to know when done, 90.
299 i-‘. bread crumal.lva for, BOI;

ing, general remarks on,
¥5, B°

300 .. steaks, 90.

301 .. bmfstea.ksg.nd onions, 90,
302 .. sausages, 90.

303 .. veal cutlets, 90.

304 .. swee'breads, 91.

305 .. lamb chops, 91.

305 .. rautton chops, 91.

306 .. pork chops, 91,

307 . eggs,Yl.

61 .. oysters, 36,
216 .. salt fish, to boil, 71,
Fuel, waste of] 21.

Garnishes, 176,
682 Ginger, to preserve, 170
102 Glaze, 51.
318 Glazing, 94.
250 Goose, to roast, 81,
944 .. mock, T8.
674 Gooseberries, 169,
655 Gooseberry, or apple fool, 165
103 Gravy beef, 51.
104 .. for roast meat, 5.
105 .. for boiled meat, 52,
106 .. for roast veal, 52.
107 .. rich brown for poultry, ra
gout, or game, 52,
97 Green turtle soup, 48.
Greengages, to preserve, 170.
659 Groats, Robinson's prepared,
66

166,
259 Grouse, to roast, 83,
Gruels, creams, syllabubs, jel
lies, &c., &c., 62,
658 Gruel, 166,
660 .. rice, 166.
661 .. barley, 166,
206 Gudgeons, T0.

259 Guinea fowl, to roast, 83.
197 Haddock, to boil, 63,
344 Hagyis, a good Scotch, 101
191 Halibut, to boil, 67,
376 Hams, curing, 108,
377 .. Yorkshire, 109.
379 .. mutton, 109,
184 .. to beil, 65.
235 Hare, mock, 76.
256 .. to roast, 82,
353 .. stewed, 102,
354 .. jugged, 103,
341 Hashed meat, remarks on, 100
326 Herbs, sweet, to prepare fo
keeping, 48,
337 .. spirit of; mixed, 100.
333 .. essence, or tinctures of, 99.
429 .. to fry, 118,
68 Hoteh-poteh, 39,
380 Hung or Dutch beef, 109,

625 Indian cake, or bannock, 159
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696 Indian corn, green, 160.
627 .. corn pudding, 160.

671 Jams, 168,

635 Jelly, calves’ feet, 165.
666 .. shank, 167,

667 .. tapioca, 167,

670 .. fruit, 168.

374 Jerked beef, 108,

430 Kale, sea and Scotch, 118,
Keeping fresh meat, 111,
390 .. general remarks on, 111,
391 .. slightly roasted for, 111,
2 .. best method for, 111.
393 .. Franklin (Dr.) on, 111,
393 .. to kill fowl for, 111
394, 395 recipes for, 112
255 Kid, to roast, 82.
Kitchen, rules and maxims of]
4.
«» what must always be done,
and what must never be
done, 23.
290 .. grates, 88,

174 Lamb, a leg, boiled, 63.

175 .. neck of, boiled, 63.

242 .. roasting, 77.

176 Lamh's head and pluck, 63.
«« browned, 63.

469 Lard, hog's, to clarify, 128,

320 Larding, 94.

735 Lemonade, 184,

196 Ling, to boil, 69,

202 Mackerel, boiled, 69.

203 .. broiled, 69,

204 .. baked, or pickled, T0.
Made dishes, remarks on, 100,

365 Marrow bones, 106,

641 Mince meat, American, 162,

259 Moor game, to roast, 83.

433 Morels, 119,

209 Mullets, red, 70.

432 Mushrooms, 118.

169 Mutton, a leg, boiled, 62.

170 .. meck of boiled, G2.

171 .. shoulder, boiled, 62,

172 .. breast, boiled, 62,

237 .. roasted, 76,

238 .. venison fashion, 77,

191

342 Muatton, hashed, 101,
346 .. chops delicately stewed,101
346 .. broth, good, 101,

599 Omelet, friar's, 155.

338 Orange or lemon peel tincture
of, 100.

332 .. preserved, 99,

669 .. marmalade, 167,

668 Orgeat, 167.

219 Oysters, stewed, T2,

221 .. fried, 73,

218 .. aun gratin, 72,

223 .., broiled, 73.

615 Pancakes, common, 157.
616 .. rice, 158
617 .. cream, 158,
120 Parsley and butter, 55.
436 Parsnips, 120.
259 Purtridges, to roast, 83,
491 Paste, puff; 136,
sweet, 136,
biscuit, 136,
stringing, 136,
potatoe, 137,
499 .. riee, 137.
Pastry, general observations
on, 134,
500 .. icing, 137.
496 Pastry, crust for venison, 136,
531 .. to prepare venison for, 142,
533 .. of beef or mutton, to eat as
well as venison, 143,
543 Patties, fried, 144.
544 .. oyster, 144,
545 .. beef, 144,
546 .. a good mince for, 145,
259 gea fowl, to mrast, 83.
418 Peas, n, 116,
419 s t stew: 116
215 Perch, to beil, 71.
258 Pheasant, to roast, 82,
Pickles, general remarks on,19
471 Pickling, first method of, 129,

472 .. second method of, 129,
473 .. third method of, 130,
474 .. gherkins, 130,

475 .. French beans, 130,

476 .. onions, 130,

477 .. red ecabbage, 130.

478 .. garlic and eschalots, 131
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479 Pickling, melons, mangoes, and
long eucumbers, 131,

480 .. brocoli or cauliflowers, 131.

481 .. walnuts, 131,

482 .. beet-roots, 131.

483 .. gnu!iﬂowm and brocoli,
132,

484 .. artichokes, 132.

485 .. artichoke bottoms, 132,

486 .. mushrooms, 132,

487 .. samphire, 132,

488 .. Indian, 132,

373 Pickling meat, 107,

378 .. tongues, 109,

378 .. chines, 109,

378 .. chops, 109,

501 Pie, perigord, 137,

502 .. sole, 137,

503 .. eel, 138.

504 .. oyster, 138.

505 .. pilchard, 138,

506 .. a remarkable fine fish, 138.

507 .. beefisteak, 138,

508 ., beefsteak and oyster, 138,

509 ..lgiénl. chicken, and parsley,

.« veal olive, 138,

+» veal, 139.

+« @ rich veal, 139,

v« calf”s head, 139,

..lcsacullent pork to eat cold,

40,

+« lamb, 140.

Pie, mutton, 140,

+. chicken, 140,

.. young rabbits, 140,

s & s =

510
511
512
513
514

515
alb
S17

519 .. giblet, 140,

520 .. green goose, 140,
521 .. Staffordshire goose, 141,
522 ,, hare to eat cold, 141,
523 ., partridge, 141,

524 ,. a French, 141.

525 .. pigeon, 141,

526 .. squab, 141,

597 .. duck, 141,

528 .. rabbit, 142,

529 .. vegetable, 142,

530 .. an herb, 142,

534 .. apple, 143,

535 .. cherry, 143,

536 .. currant, 143.

537 .. mince, 143.

INDEX.

629 Pie, pumpkin, 160,
630 .. ecarrot, 161.
Pies, tarts, and puffs, 137,
247 Pig, sucking, roasted, 79,
181 Pig’s Pettitoes, boiled, 64.
262 Pigeons, to roast, 83.
212 Pike, T1.
736 Pop, 184,
243 Pork, roasting, 78.
244 .. leg of, roasted without the
skin, 78.
245 .. spare rib of, 78.
246 ., loin of] roasted, 79.
182 ., salt, boiled, 64,
183 .. pickled, boiled, 64,
667 Posset, 167.
437 Potatoes, 120.
438 .. to boil, 122,
439 .. tosteam, 122,
440 .. to roast, 122,
441 mashed, 122,
442 .. roasted under meat, 122,
443 .. fried or broiled, 123,
444 .. balls, 123,
445 .. snow, 123,
248 Poultry to roast, 79.
38 .. time of killing, 31.
39 .. drawing, 31.
41.42 Poultry, trussing, 31.
45 .. ducks, 32,
46 .. gecse, 33,
47 .. turkeys, 33.
48 .. pigeons, 33.
49 .. pheasants, partridges, ang
guinea fowle, 34,
v+ wild ducks, 34,
.+ woodcocks, plovers, &ec., 34,
52 .. hare, 34.
53 .. rabhits, 55;
54 ., fawns or kids, 35.
55 .. sucking pigs, 35.
327 Powder, savoury soup, 98.
328 .. curry, 98,
329 .. for ragouts, 98,
331 .. for white-made dishes, 99.
330 .. for brown-made dishes, 98,
335 .. anchovy, 99.
336 .. oyster, 9.
461 .. mushroom, 126,
Preserves, 168,
Puffsings, checseeakes, &o.,

s
s
.
.

.

50
51



551 Pudding, to make paste, 146,

INDEX.

552 .. plum, 147

553
554

++ o plain family plum, 147,
++ & common plum, 147,
.. avery light plum, 147,
.. national plum, 148,
. potatoe, 148,
++ cottage potatoe, 148.
. .« rich sweet potatoe, 148,
. eirrot, 148,
. black cap, 148.
sago, 149,
. a very good, 149,
bread and butter, 149
almond, 149,
«+ Kitchiner's, 149.
. Dutch rice, 150.
rice, 150,
another rice, 150
. baked rice, 150.
. ground rice, 150.
.« rice snow balls, 151,
.. plain rice, 151
«« vermicelli, 151,
. tapioca, 151,
. sago, 151,
. Russian seed, 151.
«+ sUEL, 151,
.+ Hunter's, 152,
«+ Marlborough, 152,
«« custard, 152,
. baked vermieelli, 153.
«+ marrow, 153,
++ conservative, 153,
«+ economical, 153,
«+ delicate bread, 153,
+. barley, 153,
«» Newmarket, 154.
. alight, 154,
«+ Yorkshire, 154.
.. a mnice suet, 154, .

. e

= s s =

«« Oxford, 155.

e ?uﬁ:ﬂ or snbiml, 155
«« French and Italian, 155.
.+ 2 cheese, 155.

+s B VETY nl:lt. 1535,

+« chesnut, 156,

16+

607 Puddlng, rusk, 156.
608 .. Portugal, 156,
609 .. tansey, 156,

628 .. boiled maze, 160.

631 .. American eustard, 161
632 ., American plum, 161

633 .. rennet, 161.

634 .. American apple, 161.

635 .. bird's nest, 161,

636 .. American souse, 161,
637 .. American dry bread, 162,

547 Fuﬂ'ﬂ apple, 145,

i ]erlm 145.

‘549 .. cxr.ellent light, 1435,
850 .. cheese, 145.

{ 257 Rabbit, to roast, 82,

366 Ragout of duck, or any other
kind of poultry or game, 106,

264 Reed birds, 83,

574 gme bignets, 131.

oasting, T3.
1223 .. spitting bcfom., 73
224 .. best kind of spits for, 73.

225 .. fire for, T4,

226 .. time for, 74,
227 .. to preserve the fat white,

4

1298 .. how to make a fire for, 74.
239 .. distance from fire for, 7d.
230 .. slow, 75

1931 .. dripping-pan for, 75.
232 .. attention to, T5.

+» general remarks on, 75,
Salads, 123,

446 .. general remarks on, 123,
157 Salmon to boil, 66.
188 .. broiled, 66.
189 .. baked, 67.
190 .. pickled, 67.
Salting, 106.
367 .. general remarks on, 106.
363 .. meat, 107.
369 .. quantities for, 107,
370 .. time for, 107,

371 .. hasty, 107,
343 Sund:itghes. 101,
Sauces, 53,
109 .. for fricassee of fowls, rah
bits, white meat, fish, or ve
getables, 58,
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110 Sauces, for cold fowl or par-
tridge, 54.

111 .. veryrich mushroomfor fowls
or rubbits, 54,

112 .. for boiled carp, or boiled
tm'key, o4,

113 .. green, for green geese, or
dncklmgs 54,

114 .. egg, 54.

115 .. onion, 54,

116 .. app]e. 54,

117 .. gooseberry, 54.

118 .. wow-wow, 53,

119 .. curry, 55.

120 .. parsley and butter, 55.

121 .. fennel and butter for mack-

122 emll. . dding, 55

++ plum pudding, 55.

123 . £m:ho§y, 55.g

124°% . caper, 53,

125 .. mock eaper, 55.

126 .. shrimp, 55.

127 .. oyster, 85

128 .. lobster, 56,

129 .. liver, 56.

130 .5 bread. 56,

131 .. for tripe, culf’s head, or
cow heel, 56,

132 .. celery, 56.

133 .. tarrugon, or burnet, 56,
134 .. sorrel, for lamb or veal, and

sweetbreads, 56,

135 .. poor man’s, 56

136 .. truffle, 56.

137 .. sharp for venison, 57.

138 .. sweet for venisen, 57,

139 .. wine for venison, hare, or

haunch of mutton, 57.
140 .. for a pig, 7.
141 .. turtle, 57.

142 .. for all sorts of fish, 57,

143 .. pudding, 57,
144 .. cuostard, 57.
145 .. roe, 58,

71 Scotch brose, 40.
362 .. collops, 105,

Seasonings, general observa-
tions on, 84,

265 ..sl‘i.mt pork, ducks, or geese,
266

.. eucking pig, B4
267

. goose, B4

IiNDEX.

268 Scasonings, chesnut for gooss,
-2

Setting out a table, 177.
Sheep's heads, boiled, 62,
733 Sherbet, 183,
205 Skate, to beil, 70,
263 Small birds, to roast, 83,
206 Smelts, to fry, 70.
261 Snipes, to roast, 83,
192 Soles, to boil, 67.
193 .. fried, 67.
194 .. stewed, G8.
Soups, broths, &e., 38,
66 Soup, clear grm’y, 38,
67 .. ox tail, 38.
70 .. cock-a-leeky, 39,
72 .. pease, 40.
73 pease and pickled pork, 40
74 .. plain pense, 41,
75 .. Spanish, 41.
79 .. and bouilli, 42
80 .. a cheap, 42,
81 .. veal, 42.
82 .. calf"s head, 42,
83 .. pibler, 42,
84 .. Kitchiner’s chenp, 43,
85 .. maigre, 43,
86 .. mock turtle, 44.
87 .. carrot, 45,
88 .. mullipatawny, or carry, 45,
89 eel, 45,
90 .. gourd, 46.
91 .. game, 46.
92 .. turnip and parsley, 46.
93 .. celery, 4

95 ..4hm, mbblt, or partridge,

portable, 47.
Sp:ce, spirit of, mixed, 100.
Spinach, 116.
Sprats, to fry, 70.
Sprouts, young, 115.
Squash pie, 160,
Stew, hearth, BS.
hr, hua.rlh usefulness of, 89.
+« lamb, 46.
.. Irish, 49.
345 .. Mr. 'Phllllps s Trish, 101
348 .. brisket of beef, 102,
352 Stowed shin or log of beef,

102,
355 .. rump steaks, 103.

-

.

a6 .
339
415
206
413
629
201
292

94

98

w*
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99 Stock, first, or beef broth, 50,
269 Stuffing and force meat, 84.
. for veal, roast turkey, fowl,
&e., B4,
e gouae or duck, 84,
. for turtle, 83.
hare, B5.
«» veal, 85,
274 .. pike, carp, or haddock, 85.
g‘i'.g . haﬁ}l‘ 86. 80,
76 .. po and game,
T . vua!t::Zke, 863..
199 Sturgeon to beil, 69,
200 .. to roast, 69.
201 .. stewed, 69.
468 Suet and fat, to clarify, 128.
470 Sugar, elarified, 128,
241 Sweetbread, veal, 77.
654 Syllabub, whip, 165,

538 Tarte de moie, 143,
539 Tart, rhubarb, 144,
540 . .1::; prepare crapberries for,

541 .. lemon, 144.

542 Tartlets or orange, 144.

360 Teal, 10 voust, B35

217 Terrapins, 72.

323 Thickenings, 96.

662 Thick milk, or flour caudle,
166.

Egi Thornback, to beil, 70,
184 Tongues, to boil, 63.
653 Triﬂge, {"64. "
179 Tripe, 63.
207 Trout, to brail, 70,
208 .. stewed, 70.
434 Truffles, 119,

37 Trussing, 31,
191 Turbot, to boil, 67.
186 Turkey, to boil, 65.
248 .. to roast, 79,
248 .. poults, to roast, 79,
417 Turnips, 116.

97 Turtle soup, green, 48,

177 Veal, boiled, 63.

239 .. roasting, 77.

240 .. fillet uf,g roasting, 7T,

358 .. hashed or minced, 104.

359 .. to make an excellent ragoilt
of cold, 104.

270
271
272
273

193

360 Veal, olives, 105.
361 .. knuckle of, to gagoiit, 105
Vegetables, 37,
62 .. preparing for dressing, 37.
63 .. asparngus, artichokes, spi
nach, 37,
64 .. potatoes and Jerusalem ar.
tichokes, 37.
65 .. carrots, pursnips, beetrools
and turnips, 37.
+. cooking, 113.
398—499 .. general observations
on cooking, 113, 114, 115.
416 Vegetable marrow, 116.
253 Venison, haunch of, to roast
81

Vinegars, flavoured, 124,
447 .. for salads, 124,
448 .. basil, 124.
= 13:1:1013 195.
++ Cress or A
451 .. horse-radish, 125.
453 “1§Hc‘ onion, or eschalot

453 .. tarragon, 125.

454 .. elder flower, 125,

455 .. green mint, 123,

456 .. camp, 125,

457 .. capsicum, cayenne, or chili,
125,

734 .. raspberry, 183.

656 Whey, 165.

324 White thickening, 97.

198 Whitings, to fry, 69,

260 Widgeon, to roast, 83,

260 Wild ducks, to roast, 83.

Wines, general directions for
making, 178,

716 .. ginger, 178.

717 .. mead, 179.

717 .. metheglin, 179,

717 .. honey, 179,

718 .. parsnip, 179,

719 .. malt,or English sherry, 179
720 .. orange, boiled, 180,
720 .. lemon, boiled, 180,
721 .. grape, 180.

722 .. raisin, 180.

723 .. raisin with sugar, 181
™ ..

raisin, in imitation of Fron
tignae, 181.
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725 Wines, guoseberry, without| 727 Wines, cowslip, or clary, 183

boiligg, 181, 728 .. birch, 182
725 .. currant, without beiling, | 729 .. elder, 182.
181. 730 .. damson, or black cherry,
182,

726 .. grang&, without boiling,
181

i 261 Woodcocks to roast, 83.
%6 . lemon, without boiling, 181.
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PREFACE

TO THE AMERICAN EDITION,

Awuuost every foreigner who visits this country re-
marks with astonishment the almost universal neg.ect
of that art upon which, more than any thing else, de-
pends the health and comfort of a people; and by many
scientific men have most of the prevalent diseases of
this country, especially the dyspepsia, been ascribea to
the hurried, crude and unwholesome manner in which
our food is prepared ; of latter years, more attention nas
been paid to cooking; but the handmaiden of that pa-
rent art, confectionary, is still neglected and unknown,
yet it is of little less importance than the graver branch
referred to. Confectionary is the poetry of epicurism
it throws over the heavy enjoyments of the table the
relief of a milder indulgence, and dispenses the delights
of a lighter and more harmless gratification of the ap-
petite. The dessert, properly prepared, contributes
equally to health and comfort; but “ got up” as con-
fectionary too often is, it is not only distasteful to a
correct palate, but is deleterious and often actually poi-
sonous.

In introducing to the American public the modes by

which the table of hospitality may be enriched and
(3)
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adorned, we have consulted every authority, French or
English, within our reach; but the basis of our little
work is to be found in Read’s Confectioner, a late Lon-
don publication.

Having for many years been connected with the old-
est, most extensive and successful confectionary estab-
lishment in the country, we have been enabled to make
from our own experience many important modifications
and to introduce many additional receipts, particularly
in relation to the various articles of luxury which the
bounty of our soil and climate render almost exclusively
American.

The volume has thus been increased in size, and we
trust improved in value.

Trusting that our efforts to advance the populax
knowledge of the art which has for many years engaged
our attention, may meet with approbation, we present
the result of our labours to a candid and indulgent

public.

Chestnut Btreet,
Fhiladelphia.



PREFACE

TO THE ENGLISH EDITION.

_Ivcn as there has been written in Cookery Books on the art of
Confectionary, there are few, very few works on the subject now
extant which are practically written, and these are difficult to be
obtained, even at high prices; and, having been published some years
since, they do not contain any of the modern improvements, or arti-
cles which have been introduced within these few years, The object
of the present Treatise is to supply this deficiency, and to convey in-
struction in as plain and concise a manner as possible to the inexperi-
enced, or young apprentices, that they may be enabled to learn their bu-
siness more efficiently than many masters can or will instruct them init.

The style and character of the present work will be found quite
different from anything which has preceded it. In the part relating
to Sugar-boiling | have endeavoured to show the causes of the effects
which take place at the different stages, with the uges to which each
of the processes is applied. The deficiency on Hard Confectionary
which occurs in all other works will be found amply supplied in this,
In the proportions for medicated lozenges I have preferred Lhose
which are ordered by the different Colleges of Surgeons in their
pharmacopeias to those used by the trade, as being more likely to
contain the true quantities of the different drogs wEich should com-
pose them. It is from this source that they were originally derived,
as at one time they formed no inconsiderable part of pharmacy; but
they are now only made by confectioners.

he Section on lces 1 have endeavoured to render as plain and
intelligible as possible, and although I have given general as well as
definite rules for the mixture of each sort, yet the last cannot at all
times be implicitly followed, but must be modified or altered with
respect to the flavouring matter so as to suit the taste of the em-
ELoyer or the parties for whom they are intended ; this should nlways

most scrupulously attended to, if it is wished to give satisfaction,
as no fixed rules can be given which will admit of their being made
lo please all persons,

The business of confectionary is divided into several branches,
some of them being quite distinct and separate from each other,
The branch known as Hard Confectionary is literally the whole of
the business, according to the strict meaning of the word, which is
derived from the French words confifures—comfits, things crusted

1% (v)
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over with dry sugar ; and confiturier—confectioner, a maker or seller
of comfits or other sweetmeats. The other Lranches are the Oma-
meetal and Soft Confectionary. The latter relates to everything
connected with the oven, or all sorts of cakes and soft biscuits, and
more particularly to the preservation of fruits; the other, as the
name 1mplics, to every desclrrié)tion of ornaments necessary for the
decoration of the table. Hard Confectionary still remains a distinct
branch or trade of itself; in fact, many persons’ sole occupation is
the making of lozenges and comfits, termed pan.work. Some also
combine with these the different articles connected with sugar-boiling
aud preserving, The latter are in general blended together, and
mostly practised by cooks and pastry-cooks; but the chief business
of a confectioner is alone connected with the ornamental department,
and everything necessary for the dessert. .

have thought it requisite to mention this specifically, so as to
prevent the occurrence of errors which parents and guardians of
families often fall into respecting the nature of the business, and alse
with regard to the capacity of the child which they intend should Le
brought up to it. I have heard many say, * Never mind; he isa
stupid fool, and may do very well to make cakes,” If making cakes
were the sole object he would have to accomplish, perhaps he might
do very well ; but even this requires more ingenuity than is genem%ly
coneidered ; and if the welfare of the child is studied, so as to enable
him to obtain his livelihood in a respectable manner, they must find
gome means of enabling him to acquire a considerable deal more
knowledge than is Elencml with a common-place education, to enable
him to compete with the talent at present in the labour-market. The
person adapted for this business should be neat and cleanly in his
habits, of a lively and ingenious mind, have a quick conception of
design, a delicate taste, with a general knowledge of architecture,
mythology, and the fine arts; for they are as requisite in the con-
struction of a Piéce Montée, or an allegerical subject to embellish
the table, as to an architect or sculptor in the eonstruction of an ex-
pensive building or monument. I do not mean to infer that his in-
formation must be so extensive, or that he will be required to make
the tour of Italy, Rome, and Greece, to study the original masters;
but let him take Nature for his guide ; and if he possess the rudi-
ments or principles of the art of design, he cannot fail, with a little
attention and perseverance, to become an adept in the higher or orna-
mental branches of his business.
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THE CONFECTIONER.

SECTION I,—CONFECTIONARY.

As svear is the basis or ground-work of the confectioner's art, it is
essentially necessary that the practitioner should earefully study and
observe the difference in its qualities, the changes which it undergoes
or eflects when combined with other articles in the process of manu-
fieture, and also the different forms which it assumes by itself at va-
rious stages, Without this knowledge, a man will never become a
thorough and efficient workman, and it can only be aequired by prac-
tice and experience.

The first progess which it undergoes in the hands of the confec-
tioner, is that of clarification, It is conducted on the same principle
as the refining of sugar, although not earried out in every particalar.

Clarification of Raw Sugar.—For every six pounds of sugar re-
quired to be clarified, take one quart of water, the white of an egg,
and about half a teacupful of bullock’s blood. ILess than a pint will
be sufficient for 112 pounds; but if a very fine, transparent, and
colourless syrup is required, use either charcoal, finely powdered, or
ivory black, instead of the blood. Put the white of the egg in the
water and whisk it to a froth, then add either of the other articles
mentioned, and the sugar, place the pan containing the ingredients
on the stove-fire, and stir them well with a spatula, until the sugar is
dissolved, and is nearly boiling. 'When the ebullition commences,
throw in a little cold water to cheek it; this causes the coarser parts
to separate more freely, by which means the whole of the impurities
altach themselves to the clarifying matter used; continue this for
about five minutes, nsing about one pint of water to every six poonds
of sugar, or more, until you consider the whole of the dross is dis-
charged, and there remains a fine clear syrup. Then place it by the
side of the stove, and carefully remove with a skimmer the scum
which has formed on the top: it may also be taken off as it rises, but
1 find the best method is to let it remain a short time after it is clari
fied before it is removed, otherwise, if you take it off’ as it rises, part
of the syrup is also taken with it. When either charcoal or black is
used, it must be passed through a filtering-bag made of thick flannel,
in the shape of a cone, having a hoop fastened round the top to keep
it extended, and to which strings are sewn that it may be tied or sus-
peudodgin any convenient manner: what runs out at first will be

13



14 THE CONFECTIONER.

quite black; return this again into the bag, and continne duing so
until it runs fine and clear.

It @ little lime, about a spoenful, or any other alkali is added 10 the
sugnt with the water, &c., it will neutralize the.acud which all raw
sugars contain, and they will be found to stand much better after they
have been manufactured, by not taking the damp so soon. This 1s
not penerally done by the trade, but it will be found beneficial if
practised,

T elarify Loaf Sugor—This iz elarified by mixing the whites ot
egos with water, without any other assistance, for having been pre-
viously refined, it does not require those auxiliaries again to separate
the coarser parlg, unless it is of an inferior quality, or an extia fine
syrup, as for bon-bons and other fancy articles, is required.  When it
is necessary to have a very fine sparkling grain, in that case break
your lump into small pieces and put it in a preserving-pan, with a
sufficient quantity of water to dissolve it, in which has been mixed
the white of an egg and powdered charconl,® as for raw sugar, fol-
lowing those instructions already given. After the sugar has been
drained from the bag, pass some water through to take off any which
may be left in the charcoal, which you use for dissolving more sugar,

The scum should always be reserved, when eharcoal or black is not
used, to mix with the articles of an inferior quality.

The best refined loaf sugar should be white, dry, fine, of a brilliant
sparkling appearance when broken, and as close in texture as pos-
gible. The best sort of brown has a bright, sparkling, and gravelly
look. East India sugars appear finer, but do not contain so much sac-
charine matter, yet they are much used for manufacturing the best
sort of common sweetmeats, when elarified, instead of loaf sugar.

Degrees of boiling Sugar—This is the principal point 1o which the
confectioner has to direct his attention; for if he is not expert in this
particular, all his other labour and knowledge will be useless: it is

* Charcoal varies in its qualities, according o the wood from which
it is prepared. That made from porous woods, such as the willow,
alder, &c., is the best for elarifying liquids; animal charcoul, or bone
black, is also equally good, on acconnt of its light and porous natare;
that made from hard woods is only fit for fuel, as it does not possess the
clarifying und decolouring properties like that made from the more soft
and porous woods. When newly prepared, or if it has been kept free from
air, it has the property of absorbing all putrid gases; “it is also capable
of destroying t?;e smell and taste of o variety of animal and vegetable
substances, especially of mucilages, cils, and of matter in which extrie-
tive abounds ; und some articles ure said to be even deprived of their
characteristic odour, by remaining in cantuet with it, as valerian, galba-
num, balsam of Peru, and musk., The use of charring the interior of
water-casks, and of wrapping charcod] in eloths that have acquired a bad
smell, depend upon this property, None of the fluid menstroa with which
we are acquainted have any action whatever, as solvents, upa carbon.—
Parisg’s Pharmacologia,

E——
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the foundation on which he must build to acquire suceess in his under-
takings. ;

There are seven essential points or degrees in boiling sugar; some
authors give thirteen, but many of these are useless, and serve only
th show a eritical precision in the art, without its being required in
practice ; however, for exactness, we will admit of nme, viz.--L
Small thread. 2. Large thread. 3. Little pearl. 4. Large pearl.
5. The blow. 6. The feather. 7. Ball. 8, Crack. 9. Caramel.
This last degree derives its name from “a Count Albufage Caramel,
of Nismes, who discovered this method of boiling sugar.”"—Gunte’s
Confectioner,

n describing the process, [ shall proceed in a different manner to
other writers on the suhject, by classing it under different heads, ac-
cording to the uses to which it is applied.

SYRUP,

Under this head are mmEriaed the degrees from the small thread
to the large pearl ; for at these points the sugar is kept in a divided
state, and remams a fluid of an eily consistency. A bottle which
holds three ounces of water will contain four ounees of eyrap. The
method of ascertaining those degrees, according to the usages of the
trade, is as follows:—

Small Thread.—Having placed the elarified syrup on the fire, lot
it boil a little, then dip the top of your finger in the boiling syrup,
and on taking it out apply it to the top of your thumb, when, if it has
attained the degree, on separating them a small ring will be drawn
out a little distance, about as fine as a hair, which will break and re-
solve itself into a drop on the thumb and finger.

Large Thread —Continue the boiling a little longer, repeat the
same operation as before, and a larger string will be drawn,

Little Pearl—To ascertuin this degree, separate the finger from
the thumb as before, nnd a large string may be drawn, which will
extend to nearly the distance the fingers may be opened.

Large Pearl.—The finger may now be separated from the thumb
to the greatest extent before the thread will break.

CRYSTALLIZATION,

This takes the degrees of the blow and feather. The particles of
the sugar being now brought together within the sphere of their
activity, the attraction of cohesion commences, wherehy they attach
themselves together and form quadriliteral pyramids with oblong and
rectangalur bases.  ‘This is generally, but impraperly, termed eandy,
therrby confounding it with the degrees at which it grains, also
termed candy. This certainly seems “ conlusion worse confounded ;"
but if things are called by their proper names, many of those seems-
ing difficulties and technicalities may be avoided which tend only to
confuse and embarrass the young practitioner, withsut gaining any
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desired end pr purpose.  IF it were generally classed into the degrera
of crystallization, the true menning and use would at once be ex-
plained and understood by the greatest novice.

The nature and principle of this operation are these. First, as in the
case of syrup (the first four degrees), when the water has absorbed as
much sugar as it is capable of containing in a cold state, by continu-
ing the boiling, a further portion of the solvent (water) is evaporated,
and sugar remains in excess, whieh, when exposed to a less degree
of heat, separates itself, and forms erystals on the surface and sides
of the vessel in which it is contained, and also on anything placed or
snspended in it. But if it is exposed too suddenly to the eold, or dis-
turbed in its action by being shaken, or if the boiling has been con-
tinned too long, the crystals will form irregularly by the particles
being brought in too close contact, and run too hastily together, form-
ing a mass or lump,

o obtain this part in perfection, the boiling should be gradual, and
continued no longer than till a few drops let fall on a cold surface
show a crystalline appearance, or after being removed from the fire
a thin skin will form on the surface. It should then be taken from
the fire and placed in a less hot but not cold place, and covered or
Fut into a stove or hot closet to prevent the access of cold air. A
ew drops of spirits of wine, added when the sugar has attained the
proper degree, will conduce to a mere perfect erystalline form, scarcely
attainable by any other means, as it has a greataffinity with the water,
thereby causing the sugar to separate itself more freely. It must be
used with caution, as too much will cause it to grain.

To ascertain the Degree of the Blow,—Continue the boiling of
the sugar, dip a skimmer in it and shake it over the pan, then blow
through the holes, and if small bubbles or air-bladders are seen on
the other side, it has acquired this degree.

The Feather.—Dip the skimmer aE:in into the sugar, and blow
through the holes as before, and the bubbles will appear lurger nnd
stronger. Or if you give the skimmer a sudden jerk, so as to throw
the sugar from you, when it has acquired the degree, it will appear
hanging from the skimmer in fine long strings.

CANDY,

Sugar, after it has passed the degree of the feather, is of itself
naturally inclined to grain, that is te candy, and will form a powder
if agitated or stirred : for as the boiling is continued, o is the water
evaporated until there is nothing left to hold it in solution: therefore
that body being destroyed by heat, which first changed its original
form to those we have already enumerated, as this no longer exists
with it, it naturally returns to the same state as it was before the
solvent was added, which is that of minute crystals or grains, bein
held together by the attraction of cobesion, unless, as before sta
they are separated by stirring, &e.
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The sugar being evaporated by beiling from the last degree, leaves
a tnin crust of crystals round the sides of the pan, which shows it has
attained the candy height; and this crust must be carefully removed,
as it forms, with o damp cloth or sponge, or the whole mass will
candy if suffered to remnin. “To prevent this is the chief deside-
ratum, all further proceedings for which specific rules will be given
in their proper places.

The remaining degrees can be ascertamed afier the following man-
ner:—

The Ball.—Provide a jug of clean cold water, and a piece of
round stick. First dip in the water, then in the sugar, and again in
the water ;* take off the sugar which has adhered to it, and endea.
vour to roll it into a ball between the finger and thumb in the water:
when this can be done, it has atlained the desired degree, 1f it forma
a large hard ball which will bite bard and adhere to the teeth when
eaten, it is then termed the large ball, et contra.

The Crack.—Follow the directions given for the ball. Slip the
sugar off from the stick, still heolding it in the water, then press it
between the finger and thumb; if it breaks short and ecrisp, with a
slight noise, it is at the crack.

Caramel.—To obtain this degree it requires eare and attention,
and also to be frequently tried, as it passes speedily from the erack to
the caramel. Try it as before directed, and let the water be quite
cold, or you will be deceived. 1If on taking it off' the stick it snaps
like glass, with a loud noise, it has attained the proper degree; it will
also, when it arrives at this point, assume a beautiful yellow colour ;
after this it will speedily burn, taking all the hues from a brown to a
black; therefore, to prevent this, dip the bottom of the pan into a
pail of cold water as soon as it comes to caramel, as the heat which
18 contained in the pan and sugar is sufficient to advance it one de-
gree; also be careful that the flame of the fire does not ascend found
the sides of the pan, which will burn it.

In beiling sugar, keep the top of the pan partially covered from the
time it commences boiling untifit has attained the ball or crack: the
steam which rises, beimy again thrown on the sides, prevents the
formation of the crust or crystals.

To prevent its graining, add a little of any sort of acid when it is
al Lhe erack—-a table-spoonful of common vinegar, four or five drops
of leman-juice, or twe or three drops of pyroligneous acid : any of
these will have the desired effect; this is termed greasing it: but
remember that too much acid will also grain it, neither ¢an it be
boiled to caramel if there is too much. A little butter added when
it first commences boiling will keep it from rising over the pan, and
aleo prevent its graining. About as much cream of tartar as may be
Inid on a sixpence, and added to seven pounds of sugar with the water,
or equal quantities of eream of tartar and alum in powder, added when

* This should be performed as speedily as possible.

Os
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it boils, will also keep it from candying. If sugar is poured on a
elab that is too hot it is very apt to grain; this is frequently the case
after several casts have been worked ofl in rotation; therefore, when
you find it inclined o turn, remove it to a cooler spot, if possible, and
not handle it any more than is necessary.

Sugar that has been often boiled or warmed is soon acted npon by
the atmosphere, whereby it becomes clammy and soon runs, as it 18
weakened by the action of the fire. Acid causes the same effect.

If it has passed the degree you intended to boil it at, add a little
water, and give it another boil.

SECTION IL.—SYRUPS.

Turse are either the juices of fruits, or a decoction or infusion of
the leaves, Hlowers, or roots of vegetables, impregnated with a suffi-
cient quantity of sugar for their preservation and reteining them in a
liguid state.

A pgreat portion of this class comes more nnder the notice of the
apothecary than the confectioner; but it may now be considered, with
lozenges, ns a branch of pharmaey in the hands of the latter, the
mast agreeable of which are now manufaetured by him to supply the
place of fresh fruits, &ec., when out of season, for the making ofy cool-
ing drinks, ices, &e., for balls and routs.

General Rules and Observations,—Two things are essentially
necessary to be observed, which are :—the proper methods of making
decoctions and infusions, These require some knowledge of the
nature and properties of vegetable matter.

The virtues of most plants are extracted by infusion, and this is
generally the case with aromatie plants, and those whose proper-
ties depend on an essential oil; for, in boiling, the whole of the
aroma of the plant is dispersed, and the syrup loses that delicate
flavour for which it is prized.

Aromatic herbs, and the leaves of plants in general, yield their
virtues most perfectly when moderately dried. Cold water extracts
from these in a few hours, the lighter, more fragrant and agreeable

ris, and then begins to take up the more ungratefol and frrosser.

y pouring the same liquor on fresh parcels of the herb, it becomes
stronger, richer, thicker, and balsamic.

Those only should be decocted whose principles consist of muci-
lage, gum, or resin, and require boiling to extract them.

The compact resinous woods, roots and barks, yield their virtues
most freely while fresh, Dry, they yield little to cold or moderately
warm water, and require it to be boiling. By this process the grosser,
more fixed saline and mucilaginous parts are dissolved, the resinous
melted out, and the volatile dissipated.

Infusions. —* These are watery solutions of vegetable matter
obtained by maceration, either in hot or cold water, with the assist-
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ance of ebullition. In eelecting and conducting the operation. the
following general rules shonld be observed :—

« 1st. Infusion should always be preferred before decoction, where
the virtues of the vegetable substance reside in volatile oil, or in
principles which are easily soluble; whereas, if' they depend upon
resino-mucilaginous particles, decoction is an indispensible operation,

#2nd. The temperature employed must be varied according to the
circumstances of each case, and infusion made with cold is in general
more grateful but less active than one made with heat.

#3rd. The duration of the process must likewise be regulated by
the nature of the substances; for the infusion will differ according to
the time in which the water has been digested on the materials ; thus
the aroma of the plaut is first taken up, then in succession the colour-
ing, astringent, and gummy parts.

Decoctions.—* These are solutions of the active principles of vege-
tables, obtained by boiling them in water,

#1st. Those principles only should be decocted whose virtues re-
side in prineiples which are soluble in water.

“ 2nd. If the active principle be volatile, decoction must be an in-
jnrious process; and if it consists of extractive matter, long boiling,
by favouring its oxidizement, will render it insipid, insoluble, and
inert.

#3rd. The substances to be decocted should be previously bruised
or sliced, su as to expose an extended surface to the action of the
water,

« 4th. The substances should be completely covered with water,
and the vessel slightly clsed, in order to prevent as much as possi-
ble the access of air; the boiling should be continued without nter-
ruption, aud gently.

#5th, In compound decoctiong, it is sometimes copv2nient not to
put in all the ingredients from the beginning, but in succession, ac-
cording to their hardness, and the difficulty with which their virtues
are extracted; and if any aromatic or other substances containing
volatile principles, or oxidizable matter, enter into the composition,
the boiling decoction should be simply poured upon them, and covered
up until eold.

“6th. The relative proportions of different vegetable substances
to the water must be regulated by their nature. The following
general rule may be admitted. Of roots, barks, or dried woods, from
two drachms to six to every pint of water: of herbs, or flowers, half
that quantity will suffice. 5

% 7Jth. The decoction ought to be filtered through linen while hot,
as important portions of the dissolved matter are frequently depasited
on cooling ; care must also be taken that the filter is not too fine, for
it frequently happens that the virtues of a decoction depend upon the
presence of particles in a miuutely divided state.” — Paris’s Phar-
macologia.

All acid syrups ought to have their full quantity of sugar, so as to
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oring them to a consistence withoat boiling, because the very actie
of much heat destroys their acidity, and makes them liable to candy,
and this more particularly holds good where the infusion or juice, &c.
has any fragrancy in flavour, because the volatile oil is dissipated by
boiling. The same observation is also applicable to those infusiom
of flowers which give out their colour, and which is necessary to be
retained, such as violets, pinks, &e., as boiling injures them.,

Those syrups which are made from decoctions, and do not take a
sufficivnt quantity of sugar to bring them to a due cousistence with-
out boiling, require to be clarified so as to render them transparcnt
but this is often an injury, as the whites of eggs take off some of their
chief properties with the scum ; therefore, the decoction should first
be rendered clear by settling or filtering, and the sugar should be
clarified and boiled to the height of the feather or ball before the
decoction is added, when it must be reduced to the proper degree,

The best and most general method of making syrups is to add a
sufficient quantity of the finest loaf-sugar, in powder, with the juice
or infusion, &c., stirring it well until a small portion settles at the
bottom, then place the pan ina lml'fer one containing water ; this is
termed the bain-marie ; put it on the fire, and the heat of the water
s it boils will dissolve the sugar; when this has been (horoughly
effected, take it off and let it cool ; if more sigar is added than the
quantity above named, it will separate in crystals, and not leave suffi-
cient remaining in the syrup for its preservation. (See observations
o Sugar-boiling). 'When cold, put it into small bottles, fill them,
cork closely, and keep in & dry cool place. Be particularly careful
that no tinned articles are used in the making of syrups from the juice
of red fruits, as it will act on the tin and change the colour to a dead
blue.

Raspberry Syrup.—One pint of juice, two pounds of sugar.
Choose the fruit eilger red or white, mash it in a pan, and put it in a
warm place for two or three duys, or until the fermentation has com-
menced.  All mucilaginous fruits require this, or else it would jelly
after it is bottled, Filter the juice through a _ﬂur_mel bag, ndd the
sugar in powder, place in the bain-marie, and stir it until dissolved;
take it off;, let it get cold, take off the scom, and bottle it. y

[ Pine-apple Syrup.—Take one and a half pints of syrup hailed to
the ball, ndd to this, one pint of the juice of the best Havanna pine-
apples; let it then come to a boil, remove the scum, and bottle
when cool.] ) i

Raspberry Vinegar Syrup.—One pint of juice, two pints of apple
vinegur, four pounds and a half of suger. Prepare the juice as before,
adding the vinegar with it, using white vinegar with white rasp.
berries; strain the juice and boil to the pearl.

Three pounds of raspberries, two pints of vinegar, three pounds of
sugar. Put the raspberries into the vinegar without mashing them,
cover the pan close, and let it remain in a cellar for seven or eight
duys: then filter the infusion, add the sugar in powder, and finish in
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the bain-marie. This is superior to the first, as the beantiful aroma
of the fruit is lost in the boiling, as may be well known by its scenting
the place where it is done, or even the whole hounse ; the fruit may
airo be afterwards used with more for raspberry cakes.

[ Strawberry Syrup.—Make as pine-apple; taking care to strain
carefully at least twice, through a fine flannel bag, so as to remove
entirely all sediment, and the small seed of the fruit.]

Currant Syrup.—One pint of juice, two pounds of sugar, Mix
together three pounds of currants, half white and half red, one pound
of raspberries, and one pound of cherries, without the stones; mash
the fruit and let it stand in a warm place for three or four days,
keeping it covered with a coarse eloth, or piece of puper with holes
pricked in it to keep out any dust or dirt. Filter the juice, add the
sugar in powder, finish in the bain-marie, and skim it. When cold,
put it nto bottles, fill them, and cork well.

Moretlo Cherry Syrup.—Take the stones out of the cherries, mash
them, and press out the juice in an earthen pan; let it stand in a cool
place for two days, then filter; add two pounds of sugar to one pint
of juice, finish 1 the bain-wmarie, or stir it well on the fire, and give
it one or two boils.

Mulberry Syrup,—One pint of juice, one poond twelve ounces of
sugar, Press oot the juice and finish as cherry syrup,

Govseberry Syrup.—One pint of juice, one pound twelve ounces
af sugar. To twelve pounds of ripe gooscberries add two pounds of
cherries without stones, squeeze out the juice, and finish as others,

Lemon Syrup.—One pint and a quarter of juice, two pounds of
sngar, Let the juice stand in a cool place lo settle,  When a thin
skin is formed on the top, pour it off and filter, add the sugar, and
finish in the bain-marie, It the flavour of the peel is preferred with
it, grate off' the yellow rind of the lemons and mix it with the juice
to nfuse, or rab it off on part of the sugar and add it with the re-
mainder when you finish it

Orange Syrup.—As lemon syrup. f

Orange-Flower Syrup.—Picked orange flowers one pound, sugar
three pounds, Take one half of the sugar and make a syrup, which
hoil to the large pearl, put the flowers in a basin or jar, and pour the
eyrup on them boiling hot, cover the jar or basin quite close and let
them infuse in it for five or six hours, then drain off' the syrup, boil
the remaining portion of sugar, and pour over them as before; when
cold, strain and bottle,

Sirop de Capilluire.—Syrup of Maidenhair.—There are several
sorts of Maidenhair, but the best is that of Canada, which has a
ﬁlgnsnm smell joined to its pectoral qualities. The true Maiden-

mr—CdPiHus Veneris—is a native of ltaly and of the southern
parts of France, It has an agreeable but very weak smell. Common
or English Maidenhair— Trichomanes—is usually substituted for the
true, and oceasionally for the Canadian, Its leaves consist of small
round divisions, growing as it were in pairs, It grows on rocks, old
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wells, and shady banks, and should be gathered in September
Black Maidenhair—Adianthum Nigrum—has smooth and shining
leaves, the middle rib being black, and the seeds are all spread on the
back of the leal. It grows on shady banks, and on the roots of trees,
White Maidenhair—Wall Rue—Tent Wort—Ruta Murana Salvia
Vfrm.-—'l‘lge leaves of this are shaped something like rue, and covered
all over the hack with a small seed-like dust. Golden Maidenhair—
Museus Capillaris—grows in moist places, and the pedicle arises
from the top of the stalk, I have given these particulars, because [
find they are often substitated one for the other by persons who are
not aware that there is any diflerence.  Although all of them have
nearly the same qualities, only two have a volatile oil, but they are
all mucilaginous,

Canada capillaire two ounces, sugar two pounds. Chop the
capillaire into small bits, and make as orange-flower syrup. By this
method the oil is not allowed to escape, which being exceedingly
odoriferous and volatile, is soon dissipated if boiled ; or make a cold
infusion (See Infusions) of the plant by putting one quart of water lo
four ounees of capillaire, add four pounds of sugar, and finish in the
bain-marie, adding one ounce of crange-flower water,® [This isa
fashionable and delicate syrup, but is rarely obtained genvine.]

Simple eyrup, flavoured with orange-flower water, is usually sub-
stituted for it.

Syrup of Liguorice.—Liquorice-root two ounees, white maidenhair
one ounee, hyssop half' an ounee, boiling water three pints; slice the
root and eut the herbs small, infuse in the water for twenty-four
hours, strain and add sufficient sugar, or part sugar and honey, to
make a syrap; boil to the large pearl. An excellent pectoral.

Syrup of Vielets.—One pound of violet flowers, ane guart of water,
four poands of sugar, Put the flowers cleared from their stalks and
calx, into a glazed earthen pan; pour on the water boiling hot, and
stop the pan quite elose; let it remain in a warm place for a day,
then strain off' the infusion throngh a thin cloth; add the sugar, and

lace in the bain-marie: stir it well and heat it until you can scareely

:ar your finger in it; then take it off, and when cold, bottle, A
laxative. This syrup is often adulterated by being made with the
flowers of hearts-ease, or columbine scented with orrice-roof, and
coloured,

Syrup of Pinks—Clove pinks, one pound eight ounces, water
two pints and a half, sugar, three pounds. Let the flowers be fresh
gathered, eut off the white points of the petals and weigh them,
Finish as syrup of vielets. This syrup may be made with a cold in-

* The pectoral quality of this syrup—for it is often sold for such pur
poses in shops—weuld be much improved if made with the addition of
liquuric&rool, as ordered hy the Pharmacoprias—* Five ounces of cu.
pillaire, two ounees of liguorice-root, six pints of water; white sugar a
sufficient quantity ; two ounces of orange-flower water.”



THE CONFECTIONER, 23

fusion of the fowers, first pounding them with a little water in a
marble mortar,  Finish as before.  If the flowers of the elove pink
cannot be obtained, use other pinks, adding a few cloves to infuse
with them, so as o give the flavour.

Syrup of Roses,— The dried leaves of Provence roses eight
ounces double rose leaves six onnces, water one guart, sugar four
pounds.  Pour the water on the leaves when nearly boiling, into a
Zlazed earthen yessel, cover it quite close, and let it remain ina
warm place for a day; then strain and finish as violets. The leaves
of the damask rose are purgative.

Syru, n{ Wormwood.—There are three sorts of wormwood most
gem_-rul‘ry nown,—the common, sea, and Roman. The first may be
distinguished by its brond leaves which are divided into roundish
segments, of a dull green colour above, and whitish underneath; its
tuste is an intense and disagreeable bitter. The sea wormwood has
smaller leaves and hoary both above and underneath; it grows in
salt marshes, and about the sea coasts; the smell and taste are not
&0 strong and disagreeable as the common, The Roman differs from
the others by the plant being smaller in all its parts; the leaves are
divided into fine filaments and hoary all over, the stalk being either
entirely or in part of a purple colonr, Its smell is pleasant, and the
bitterness mot disagreeable: it is cultivated in gardens, The sea
wormwood is generally substituted for it,

The tops of Roman wormwood two ounees, water one pint, sugar
two pounds. Make an infusion of the leaves in warm water, strain,
add the sugar to the infusion, and boil to the pearl. [If the eommon
wnrmwmdgonly can be obtained, put the tops into three times the
nbove quantity of water, and boil it over a strong fire until reduced
to a pint. - This will deprive it of part of its bitterness and disagree-
able smell,

Syrup of Marshmollows—Sirop de Guimauve.—Fresh mallow
roots eight ounces, water one quart, sugar three pounds. Cleanse
the roots, and slice them; make a decoction (See Decoctions), boiling
it a quarter of an hoor, so as to obtain the mucilage of the root;
strain, and finish ss wormwood. One ounce of liquorice-root and one
vunce of white maidenbair, with a few stoned raisins, may be added,

[Syrup of Sarsaparilla,—Half a pound of bruised sarsaparilla root,
two ounces of ground orange peel, one ounce liguorice-root, sassafras
bark bruised, two ounces, one gallon of water; boil to half a gallon,
strain; to each pint of liguor add one pound of sugar; put on the fire
till it boils, and take off the scumn which arises.] '

Syrup of Coltsfoot—Fresh Coltsfoot flowers one pound eight
ounces, water one quart, sugar three pounds. Pick the flowers about
Febraary, and make an infusion of them with hot water; strain, and
finish as wormwood syrup. Two or three handfuls of the leaves may
be pounded and infused instead of the flowers.

Sy:up of Ginger.—Ginger two ounces, water one pint, sugar two
pounds,
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Slice the root if fresh, or bruise it if dried; pour the water on i

bailing, and let it inacerate in a warm place for a day, then strain,
ad boil to the pearl,
_ [Another.—A better flavoured and a richer ginger syrup is made
in the following manner.—Take any quantity of scraped, white, Ja-
miica ginger and infuse for several gnys in good epirits of wine;
decant the clear liquor when sufficiently saturated with the ginger,
unil add to the hot sugar, previously boiled to the ball or feather, a
sufficient quantity of the liquor to impart to the syrup the agreeable
aroma of the ginger root,

The spirit will be rapidly driven off when it is poured into the
boiling syrup, and a bland and beautiful syrup will be the result; let
1t cool, and bottle immediately.]

Syrup of Almonds — Sirop de Orgeat.— QOve pound of sweet
almonds, four ounces of bitter anes, one pint and a half of water, sugar
three pounds, orange-flower water two ounces.

Blanch the almonds, and as they are blanched throw them into cold
water; when they are finished, take them oot and pound them in a
marble mortar, sprinkling them with a little orange-flower water to
prevent their oiling, or use water with the juice of a lemon; add
sufficient in the pounding to reduce them to a paste, nnd when quite
fine add half a pint more water; mix, and strain through a tamis
cloth twisted tizht by two persons: receive the milk which cumes
from the almonds into a basiny what is left in the ecloth must be
ponnded again with some of the water, and strained.  Continoe this
until the whole of the milk is obtained, and the water, is consumed ;
then clarify, and boil the sugar to the crack; add the milk of
almonds, and reduce it to the pearl; then strain it again, add the
crunge-flower water, and stir it well until nearly cold ; when cold,
bottle; shake the bottles well for several succeeding days, i’ you see
it at all inclined to separate, which will prevent it

Sirop de Pistache 1s made in the same manner, colouring it green
with a little spinach.

Syrup of Coffee.—Fresh roasted Mocha coffee two pounds, water
one quart, sugar three pounds eight ounces, Grind the coffee in
mill, and make a cold infusion with the water in a close vessel; let
it stand for a day, then filter it through blotting paper; add the sugar,
and finish in the bain-marie,

Syrup of Rum Punch—Jumaica rum one quart, the juice of twelve
or fourteen lemons, sugar four pounds, Rub off the yellow rind of half
of the lemons on a piece of the sngar, and serape it ofl’ with a knife
into a basin as it imbibes the oil; clarify and boil the remaining por-
tion to the erack ; strain the juice into the rom, and add to it the
sugar with that on which the peels were rubbed ; mix together, and
give it one boil. The yellow rind of the peels may be cut off very
thin, and infused in the spirit for some days before the syrup is made

Brandy and Wine Syrups may be made in the snme manner.
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EBCTION III,—CRYSTALLIZED SUGAR; AND ARTICLES CRYSTAL-
LIZED, COMMONLY CALLED CANDIES,

Crystallized or Candied Sugar,—Provide a round mould, smaller at
the bottom than the top, of any size you may think proper, made
either of tin or copper, with holes pierced round the sides about three
inches asunder, so as to fasten strings across in regular rows from the
top to the bottom, leaving sufficient room for the sugar to crystallize
on each string without touching, or it will form a complete mass;
paste paper round the outside to prevent the syrup from running
through the holes, Iave the mould prepared, and let it be clean and
dry ; take sufficient clarified syrup to fill the mould, and boil it to the
degree of erystallization or the feather, and add a little spirit of wine ;
remove il from the fire, and let it rest until a thin skin is formed oen
the surface, which you must carefully remove with a skimmer; then
pour it into the mould, and place it in the hot closet, where you let it
remain undisturbed for eight or nine days, at 90 degrees of heat, or
half that time at 100 ; then make a hole, and drain off the super-
fluous sugar into a pan placed below to receive it; let it drain quite
dry, which will take about twelve hours; then wash off the paper
from the mould with warm water, place it near the fire, and keep
turning it to warm it equally all round; then turn it up and strike
the mould rather hard vpon the table, when the sugar will relieve
itself and come out: put it on a stand or sieve in the closet, raise the
heat to 120 degrees, and let it remain until perfectly dry. Particular
attention should be paid to the heat of the closet, which must be kept
regular and constant, and this can easily be accomplished at a small
expense with many of the patent sioves which are now in general
use, and also without causing any dust. A Fahrenheit's or Reaumur's
thermometer should be so placed that the heat may at all times be
ascertained.

This may be coloured with prepared cochineal, or other liquid
colour, or by grinding any particular colour with the spirits of wine,
and adding it to the syrup before it comes to the feather.

Fruils to Crystallize—Have a square or round tin box, smaller at
the bottom than the top, with wire gratings made to fit at convenient
distances, and having a hole with a tube or pipe to admit a cork, and
drain off the syrup. Take any of the preserved fruits wet (which
see), drain from them the syrup, and dip them in lukewarm water to
take off any syrup which may adhere to them; dry them in the
closet; when dried, place them in layers on the gratings, side by
side, 80 as not to touch each other; continue in this manner with any
sort of fruit until the box is full; then fix the whole with a weight,
to keep it steady. Boil a sufficiency of clarified sugar to fill the box
to the degree of crystallization or the blow, add a little spirit of wine,
and remove it from the fire, When a thin skin has formed on the top,
removes it carefully with a skimmer, and pour the sugar into the
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mould ; place it in the closet at 90 degrees of heat, and let it remain
for twelve hours, then drain off the syrup into a pan from the tube at
bottom, and let it remain in the closel until quite dry; then turn
them out by striking the box hard upon the table, separate them care-
fully, and put them in boxes with paper between each layer. When
dificrent fruits, paste, knots, &c., are mixed together indiscriminately,
it is termed mille-fruit candy. Any sort of fruit or gum pastes, when
thoroughly dried, may be erystallized in the same manner. When
the syrup is drained off, if you find the size of the crystals is not large
enough, another lot of syrup may be prepared and poured overit;
l=t it remain in the closet for seven or eight hours, then drain and
finish as before,

If small pieces of stick are pushed down at each corner, or in any
other vacancy, when you fill the mould, one of these may be with-
drawn at any time you may wish to ascertain the size of the crystals,
which will save the trouble of giving a second charge of sugar.

Crystallized Chocolate—Prepare some sugar, as in the preceding
articles, and pour it into the box. When a thin crust is formed on the
top, make a hole on one side, and push the artieles previously shaped
with choeolate, asfor drops, gently under with your finger; put them
in the stove to erystallize, as other articles. After the syrup is
drained off, and the articles dried, they must remain until quite cold
before being turned out, as the chocolate continues soft for some
time.

Liqueur Rings, Drops, and other Devices.—These are all made
after the same manner. A square box is necessary, which you fill
with very dry starch powder. Sugar, powdered very fine and dried,
will answer the same purpose. The depth of the box should be
guited to the artieles intended to be made. Shake the box, or pass a
knife repeatedly through the powder, that it may be solid; smooth
the surface with a straight piece of wood; have a thin piece of flat
board, on which is fastened a number of little devices, about an inch
asunder, and to suit the width of the box; these may be made eithet
of lead, plaster, or wood, in the form of rings, diamonds, stars, bot-
tles, seissors, harps, shoes, or any other form your fancy may suggest;
make the impressions in the powder in regular rows, until the box is
full ; then prepare some sugar as for the preceding articles, boiling it
to the blow, and flavouring it with any sort of spirit or liqueur, such
as brandy, rum, noyau, Maraschino, cinnamon, rosolis, &o., colouring
the syrup accordingly. It should be prepared ina pan with a lip to
it. When a thin skin has formed on the top, place a cork in the lip
of the pan, but not to close it, allowing a space for the sugar to run
out, the cork being merely to keep back the skin; then fill the im-
pressions you made in the powder and place them in the stove at 90
degrees; let them remain a day, then take them oul, and their sur-
faces will be found quite hard and solid ; brosh the powder from them
with a light brush, when they may either be painted, crystallized, or
piped. Many of these bon-bons are beautifully piped and coloured to
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vepresent dogs, horses, costumes, and theatrical characters; the fur
on the robes is imitated with white or coloured sugar in coarse graius,
and Ince-work is done by means of a pin.

Liquear drops are made with the impression of half a ball to any
required size, or other forms, If the flat parts of two are moistened,
put together, and dried in the stove, they will form drops perfectly
round,

T form a Chain with Ligueur Rings.—Have some monlds to form
the impressions in powder, as in the preceding, in the shape of the
linke of a chain; fill them with syrup at the blow, as before, and put
them in the stove for a day ; when they are hard and fit to be taken
out, place them on their ends in the powder; have another mould of
a link in two halves, and with this form the impression between each
of the others so as to make it complete; then fill them, and finish as
before,

SECTION IV.—CANDY—BONBON—CONSERVE.

Tae articles that come under this head are made by the sugar
being brought to the bull, when it is grained by rubbing it against the
sides of the pan. From this all fancy articles are made, such as fruit
eggs, cups, vases, &c.

Ginger Candy.—Take clarified syrup and boil it to the ball; flavonr
it either with the essence of ginger or the root in powder; then with
a spoon or spatula rub some of it against the side of the pan until you
perceive it turn white ; pour it into small square tins with edges, or
paper cases, which have been oiled or buttered, and put it in a warm
place, or on a hot stone, that it may become dappled. The syrup
should be coloured yellow, while boiling, with a little saffron.

Peppermint, Lemon and Rose Candy are made after the same
manner, colouring the lemon with saffron, and the rose with
cochineal,

Coltsfoot or Horelound Candy.— Make a strong infusion of the
herbs, (Ses Infusions under the head of Syrups,) and use it for dis-
solving the sugar, instead of taking syrup; raw sugar is mostly used
fol;utihose candies, Boil it to the ball, grain it and finish as ginger
candy.

JArtificial Fruit, Eggs, &e—Prepare moulds with plaster of Paris
from the natural objects you wish to represent; make them in two,
three, or more pieces, so as to relieve freely, and have a hole at one
end into which the sugar may be poured ; let them be made so aa
each part may be fitted together exactly ; and for thiz purpose make
two or three round or square indentions on the edge of one part, &0
that the corresponding piece when cast, will form the counterpart,
which may at all times be fitted with precision, Let the object yon
would take the cast from be placed in a frame made either of wood
or of stiff paper, embed a part of it in fine sand, soft pipe-clay, or
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modelling wax, leaving as much of the monld exposed as you wish to
form at one time, and oil it with sweet oil; mix some of the prepared
laster with water, to the consistency of thick cream, and pour over
it; when this is set, proceed with the other portions in the same
manner until it is complete. Let them dry and harden for use,
Take a sufficient quantity of syrup, (clarified with charcoal or
animal black) to fill the mould, and boil it to the small ball; rub
some of it against the side to grain it; when it turns white, pour it
into the moulds: take them out when get, and put them into the
slove at a moderate heat to dry, The moulds must be soaked for an
hour or two in cold water previously to their being used, which will
be found better than oiling them, as it keeps the sugar delicately
white, which oil does not.  Colour your articles according to nature
with liguid colours (see Colours) nnd camel’s-hair pencils, or the usual
pi%'ments sold in boxes may be vsed. If a gloss is required, the
colours should be mixed with a strong solution of gum Arabic or
iginglass, to the desired tint. Eggs and fruit may be made as light
and apparently as perfect as nature, by having moulds to open in two,
without any orifice for filling them. Fill one half with the grained
sugar, immediately close the mould, and turn it round briskly that it
may be covered all over equally. To accomplish this, it is necessary
to have an assistant that it may be done as speedily as possible.
Burnt Almonds.—Take some fine Valencia or Jordan almonds, and
sift all the dust from them; put a pint of clarified syrup into the pan for
each pound of almonds, and place it with the almonds on the fire ; boil to
the ball, then take it off and stir the mixture well with a spatula that
the sugar may grain and become almost a powder, whilst each almond
has acoating. Putthem into a coarse wire or cane sieve, and sift all the
loose sugar from them, and also separate those which stick together,
When cold, boil some more clarified syrup lo the feather, put in the
almonds, give them two or three boils in it, take them from the fire, and
stir them with the spatula as before, until the sugar grains; sift and
separate them,and keep them in glasses or boxes. A third coat may be
iven them in the same manner as the second, if they are required

ae,

Burnt Almonds—Red.—The same as the last, using prepared cochi
neal Lo colour the syrup whilst it is boiling,

Filberts and Pistachios.—These are done the same as burnt almonds,
but they are usually denominated prawlings, the nuts being only put
into the sugar for two or three minutes before it is taken from the
fire, and stirred.

Common Burnt Almonds.— These are made with raw sugar and
gkimmings, if you haveany. Put some water with the sugar to dis-
golyve it; when it is near boiling, add the almonds, and let them boil
in it until it comes to the small ball; or when the alinonds crack, take
them from the fire, and stir them with a spatula until the sugar grains
and becomes nearly a powder; put them into a sieve, and separate
the lumps.
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Orange Prawlings.—Take four or five Huvanna oranges, and cut
off the peel in quarters, or small lengths; take off all the pith or
white part of the peel, leaving only the yellow rinds, and cut in small
pieces, about an inch long, ond the size of pins. Have about a pint
of clarified sagar boiling on the fire; when il comes to the blow, put
in the pieces of peel, and let them boil vatil the sugar attains the
small ball; take them off, and eir them with the spatula until the
eugar grains and hangs about them; sift off the loose sugar; when
coﬁ; separate and keep them in a dry pluce.

Lemon Prawlings—As orange,

SECTION V.—CRACK AND CARAMEL,

Tuese comprehend all articles in-sugar-boiling which eat short and
crisp. They are used for all sorts of ornamental sugar-work. The
rules and observations already laid down under this head must be par-
ticularly noted, especially thvse for greasing the sugar so as to prevent
its graining.

Barley Sugar.—Boil some clarified loaf sugar to the crack or cara-
mel degree, using a little acid to prevent its graining : pour it out on
a marble slab, which has been previously oiled or buttered.  Four
pieces of iron, or small square bars, are usually employed to form a
sort of bay to prevent the sugar running off the stone, which is neces-
sary in lurge casts, When the edges get st a little, remove the
bars, and turn them over into the eentre. This is occasionally fla-
voured with lemons. When it is required, pour a few drops of the
essential oil of lemons in the centre, betore the edges are fulded over,
then cut it into narrow strips with a large pair of scissors or sheep-
shears.  When nearly cold, twist them, put them into glasses or tin
boxes, and keep them closed to prevent the access of air. It is sels
dom boiled higher than the crack, and saffron is used to make it the
colour of caramel,

This derives the name of barley sugar from its being origmally
made with a decoction of barley, as a demulcent in coughs, for which
it is now most generally used,

Barley Sugar Drops,—Boil some sugar as for the preceding. Spread
some finely powdered and sifted loaf sugir on a table or tea-tray,
with a piece of stick, round at the end similar to the half of a ball;
make several holes, into which you run the sugar from a lipped pan,
or it may be dropped on an oiled marble slab with a funnel, letting
only one drop fall at a time; or from the lip pan, separating each
drop with a small knife, or a straight piece of small wire; take them
off the stone with a knife, mix them with powdered loaf sugar, silt
them from it, and keep in glasses or tin boxes.

Barley Sugar Tablets o Kisses.—Spread some sugar, as for the
last; bave a piece of wood about an inch and a half thick, with the

L
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surface divided into small squares, each being about an inch, and half
an inch in depth; with this form ‘the impressions in the sugar, and
fill them with sugar boiled as for drops, flavouring it with essence of
lemon; or instead of this it may be poured out in & sheet on an oiled
marble slab, as for barley sugar, and when nearly cold divide it into
pieces with a tin frame, having small square divisions, when the whole
sheet may be divided at onee by pressing hard on it o as to cut it
nearly through. When cold, separate them and mix them with
powdered sugar, take them out and fold them separately in fancy or
coloured papers, with a motto on each. They are also oceasionally
made into balls thus:—First east the sugar in a gheet on an oiled
marble slab; when the edges are set, fold them in the middle, then
oil a sinall square tin with edzes to it, put the sugar in this, and
place it under the fire-place of the stove =o as to keep warm; eut off
a piece and roll it into a pipe, then cut it into small pieces with a puir
of shears, and let your assistant roll it into small balls under his hand
on a sand-stone; marble is too smooth for this purpose. Many lada
who are used to it ean turn eight or ten under each hand at one time.
‘When they are finished, put them into powdered sugar, wrap them
in fancy papers, fringed at the ends, put & motto in each, and fasten
them with sinall bands of gold paper. Sometimes a cracker is folded
up in each, which is made with two narrow strips of stiff paper, a
emall piece of eand or glass paper i¥ pasted on the end of each, and
these are placed over each other with a little fulminating powder be-
tween, a picce of thin paper is bound round it, and pasted to keep
them together; when these are pulled asunder, the two rough sor-
faces meeting canse the powder to explode, and out flies the ball of
sugar with the motto. "This-innocent amusement often causes much
mirth in a company.

Acid Drops and Sticks—DBoil elarified sugar to the erack, and
pour it on an oied marhle stone: pound some tartarie or citric newd
to a fine powder, and strew over it about a hulf or three quarters
of an ounce of the former, according to its quality, and less of the
latter, to seven pounds of sugar; turn the edges over into the mid-
dle, and mix the acid by folding it over, or by working it in a similar
manner as dough is moulded, but do not pull it ; put it in a tin rubbed
over with oil or butter, and place it under the stove to keep warin;
then cot off a small piece at a time, and roll it into a round pipe;
cut them off in small pieces the size of drops, with shears, and let
your assistant roll them round under his hand, and flatten them. Mix
them with powdered sugar, sift them from it, and keep them in boxes
or plusses,

When flavoured with lemon, they are ealled lemon-acid drops,—
with olto of roses, rose-acid drops. The sticks are made in the
same manner as the drops, without heing cut into small pieces.

1o extract the Acid from Candied Ivops, §c.—All the articles
which have acid mixed with them are extremely liable to grain, when
they are useless for any purpose whatever, except to sell for broken
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jeces, a8 they cannot be hoiled again unless the acid is extracted
E‘he method of doing this is at present not generally known in the
trade, and it is kept by many that are in possession of it as a great
secret. A sovereign is often paid for this recipe slone. However
great the secret may be considered, it is only returl_'ling_' to the first
prineiple in the manufacture of sugar. When the juice is expressed
from the canes, it contains a considerable quantity of oxalic necid,
which must be destroyed before it will granulate into sugar: for this
purpose lime is employed, which has the desired effect ; so will it also
in this case, but chalk or whitening is most generally used. First
dissolve yoar acid sugar in water ; when this is thoroughly accomplish-
ed, mix in a sufficient quantity of either of these alkalies in powder
to cause a strong effervescence ; after it has subsided, pass it through
a flannel bag, according to the directions for clarifying sugar. The
filtered syrup will be fit to use for any purpose, and may be boiled
again to the crack or caramel degrees as well as if no acid had ever
been mixed with it. Let the pan it is dissolved in be capable of con-
taining as much again as there is in it, or the effervescence will flow
over.

Raspberry Candy.—This may either be made from raw or refined
sugar, Boil it to the crack, and colour it with cochineal ; pour it on
a stone rubbed over with a little oil or butter, cut off a small picce,
and keep it warm to stripe or case the other part, when finished; to
the remainder add a little tartaric acid (not so much as for drops),
and some raspberry-paste, sufficient to flavour it. The residue of
raspberries used for making vinegar, and preserved with an equal
quantity of sugar, or even less, as for raspberry cakes, does very well
tor this purpose. Fold the edges over into the centre, and attach it
to & hook fixed against the wall: pull it towards you, throwing it on
the hook each time after having pulled it out; continue doing this
until it gets rather white and shining, then make it into a compact
long roll, and either stripe it with the piece you cut off, or roll it out
in a sheet with a rolling-pin, and wrap it round it so as to form a sort
of ease; then pull it into long narrow sticks, and cut them the required
leneth.

Clove, Ginger, or Peppermint Candy.—These are all made in the
Bame way as raspberry, using the essential oil of each for flavonr.
For clove, the mixtare, whilst beiling, is coloured with cochineal;
_ginger with saffron ; but the peppermint must be kept perfectly
white, except the stripes, which 1s done by cutting off as many pieces
from the bulk as you have colours, which should be in powder; puta
sufficiency in each piece to give the desired tint, and keep thein
warm. When the remaining portion of the sugar is pulled, lay them
over the surface in narrow stripes, double the roll together, and the
wee each way will be alike. Pull them out into long sticks, and
*wist them ; make them round by rolling them under the hand, or
they may be cut into small pieces with a pair of shears or scissors.

Brandy Bails, §¢c.—These are made from loaf sugar, boiled to he
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crack, and coloured either with eochineal or saffron, and finished in
the same way as acidulated drops, without being flattened.

Nogat.—Two pounds of sweet almonds, one pound of sugar, one
pound of water, Blanch the almonds, and cut them in slices, dry
them at the mouth of a cool oven, and if slightly browned the better;
powder the sugar, and put it into a stewpan, with the water; place
it on the fire to melt, stirring il with a spatula until it becomes a fina
brown, then mix in the almonds, and let them be well covered with
the sugar; pour it out on an oiled marble stone. It may be made
into a thick or thin sheet, and eut with a knife into small pieces, such
as dice, diamonds, &e. The suriace may be strewed with currants,
fillets of pistachios, or coarse sugar, and cut into different forms with
tin catters. It may also be formed into baskets, veses, &ec. Oil the
interior of & mould, and spread the nogat over it, wkilst warm, as
thin and even as possible. To save the fingers from being burnt, it
may be spread with a lemon. Detach it from the mould when warm,
and let it remain until cold that it may retain its shape perfectly, then
fasten the different parts together with caramel sugar. For baskets,
a handle of spun sugar may be placed over it, or ornamented with it
according to faney. These may be filled with whipped or other
creams when required to be served,

Almond Roek.—~This is a similar production to nogat, and is made
with raw sugar, which is boiled to the crack. Pour it on an oiled
stone, and fill it with sweet almonds, either blanched or not; the
almonds are mixed with the sugar by working them into it with the
hands, in a similar manner as you would mix anything into a piece
of dongh. If they were stirred into the sugar in the pan it would
orain, which is the reason why it is melted for nogat. Form the rock
into a ball or roll, and make it into a sheet, about two inches thick,
by rolling it with a rolling-pin. The top may be divided into diamonds
or squares by means of a long knife or piece of iron: when it is
nearly cold cut it into long narrow pieces with a strong knife and
hammer.

Almond Hurdbake—Oil a square or round tin with low edges;
split some almonds in half, put them in rows over the bottom, with
the split side downward, until the surface is covered; boil some raw
sugar to the crack, and pour it over them so as to cover the whole
with a thin sheet of sugar. Cocoa nut, cut in thin slices, currant,
and other similar candies, are made as the hardbake, except that the
sugar is grained before it is poured over.

ON BUGAR-SPINNING.

To attain proficiency in this part, it requires much practice, and
also a good taste for design, and to be expert in the boiling of sugar,
taking particular care to avoid its graining. Baskets, temples, vases,
fountains, &ec., are made by these means. It may almost be termed
the climax of the art. The moulds for this purpose may be made
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either of copper or tin, so as to deliver well. Let them be slightly
rubbed all over, on the part you intend to spin the sugar, with butter
or oil.

Buil clarified syrup to the degree of caramel, taking care to keep
the sides of the pad free from sugar. The moment it is at the crack,
add a little seid to grease it (see Sugar Boiling), When it has at-
tained the required degree, dip the bottom of the pan into cold water,
tale it ont, and let it cool a little; then take a common table-spoon,
dip it in the sugar, holding the mould in your left hand, and from the

n run the sugar over the mould, either inside or out, with the
threads which flow from it, which may be either fine or coarse, ac-
cording to the state of the sugar; if they are required very coarse,
pass the hand over them two or three times; for when it is hot it
flows in finer strings than it will when ecooler; form it on the mould
into a sort of trellis-work; loosen it from the mould earefully, and let
it remain until quite cold before it is taken off, that it may retain its
shape. When the sugar gets too cold to flow from the spoon, plice
it by the side of the stove or fire to melt. Young beginners had bet-
ter draw their desizns for handles of baskets, &c., on a stone with a
pencil before it is oiled, and then spin the sugar over them.

I'o make a Silver Web.—DBoil elarified syrup to the erack, vsing the
same precautions as before observed, giving it a few boils after the
acid is added ; dip the bottom of the pan in water and let the sagur
ccol a little; then take the handle of a &poon, or two forks tied to-
gether, dip it into the sugar, and form it either on the inside or out-
side of a mould, with very fine strings, by passing the hand quickly
backwards and forwards, taking care that it does not fall in drops,
which would spoil the appearance of the work. With this may be
represented the hair of a helmet, the water of a fountain, &e. Take
a fork, or an iron skewer, and hold it in your left hand as high as you
can, dip the spoon in the sugar, and with the right hand throw it over
the skewer, when it will hang from it in very fine threads of con-
siderable length,

T make a Gold Web.—Boil syrup to caramel height, colouring it
with saffron, and form it as directed for the last. It can be ©lded up
to form bands or rings, &c. Fasten it to the other decorations with
caramel,

If any of the strings or threads of sugar should pass over thosa
parts where they are not required, so as to spoil the other decorations
in the making of buskets or other ornaments, it may be removed with
a hot knife without breaking or injuring the piece,

Chantilly Buskets—Prepare some ratafias, let them be rather small,
and as near of a size as possible; boil some sugar to the caramel de-
gree, rub over the inside of a mounld slightly with oil, dip the edze
of the ratafias in sugar, and stick them together, the face of the rata-
fias being towards the mould, except the last two rows on the top,
which should be reversed, remembering always to place their faces
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to meet the eye when the sugar is eold ; take it out, and join the bot-
tom and top together with the same sugar; make a handle of gpun
suigar, and place over it. Some sugar may be spun over the inside
of the basket, to strengthen it, as directed for webs. Line the inside
with pieces of S“Df or sponge cakes, and fill it with custard or whip-

d cream, or the slices of cake may be spread with raspberry jam.

alf fill it with boiled custard, then put in a few Savoy or almond
cakes, soaked in wine, and cover the top with whipped eream; or it
may be filled with fancy pastry, or meringues. All sorts of fancy
cakes may be made into baskets or ratafias,

Grape, Orange, or Cherry Baskets—These are made similar to the
last; the oranges are carefully peeled and divided into small pieces,
taking off the pith. Insert a small piece of stick or whisk in the end
of each, dip them in caramel, and form them on the inside of an oiled
mould, Cherries and grapes may be used either fresh, or preserved
wet, and dried. Dip them in caramel, and form them as cranges,
Each of these, or any other fruit, afier being dipped in caramel, may
be laid on an ociled marble slab separately, and served on plates in a
pyramid, with fancy papers, flowers, &c. The baskets are finished
as Chantilly with spun sugar.

Mmond Bagkets.—Blanch some fine Jordan almonde, and cut them
intu thin slices, and colour them in a small copper pan over the fire
with prepared liquid colour (see Colours). Put them into the pan,
and pour in colour sufficient to give the desired tint; rub them about
in the pan with your hand until they are quite dry : form them as for
a Chantilly basket, or else form them on an ciled marble slab, and
gpin sugar over them on each side. Afterwards arrange them in
a mould, or build them -to any design, first having a pattern cut out
in paper, and form them on the stone from it.

Spanish Candy.—0il a quart of clarified syrup to the crack. Have
some icing previously prepared as for cakes, or mix some fine pow-
dered loaf sugar with the white of an egg ifoa thick consistency as
for icing; take the sngar from the fire, and as soon as the boiling has
gone down stir in a spoonful of this or the icing, which must be done
very quickly, without stopping. Let it rise once and fall; the second
time it rises, pour it out ina mouldor paper case, and cover it with
the pan to prevent its falling. Some persons pour it out the first time
it rises, and immediately cover it as before. It may be made good
both ways. 1f it is required coloured, add the colouring to the syrup
whilst it is boiling, or with the icing, adding more sugar to give it the
same stiffhess as before. :

Vuses or Baskels, &¢., in Spanish Candy.—Prepare some plaster
moulds, rs for grained sugar; soak them in water before you use
them ; prepare some sugar as for the last, and fill the moulds. When
finished they may be ornamented with gum-paste, piping, or gold-

per borders. Fill them with flowers, meringues, fancy pastry,
caramel, fruits, &e. They may also be made in copper or tin moulds,
by first oiling them before they are filled.
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EECTION VI.—CHOCOLATE.

Cacao Nuts.—The cocoa or cacao nut, of which choeolate is made,
is the seed of the fruit of & tree common in South America and the
West Indies. The seeds of the nuts, which are nearly of the shape
of an almond, are found to the number of from thirty to forty in a
pod. The pods are oval, resembling a cucumber in shape. The dif-
ferent sorls are distinguished by name, according to the places which
produce them, thus,—the cacao of Cayenne, Caraccas, Berbice, and
the islands of St. Magdalen and Domingo. These all differ in the
size of their almonds or seed, quality and taste, The most esteemed
is the large Caraccas, the almond of which, though somewhat flat,
resembles the shape of a large bean. The next are those of St. Mag-
dalen and Berbice. The seeds of these are less flat than these of the
Caraceas kind, and the skin is covered with & fine ash-coloured dust.
The others are very crude and oily, and only fit to make the butter
of cacao. The kernels, when fresh, are bitter, and are deprived of
this by being buried in the ground for thirty or forty days. Good nuts
should have a thin brittle s{li‘n, of a dark black colour; and the ker-
nel, when the skin is taken off, should appear full and shining, of a
dusky colour, with a reddish shade. Choose the freshest, not worm-
eaten, or mouldy on the inside, which it is subject to be.

Equal parts of the cacao of Caraccas, St. Magdalen, and Berbice,
mixed together, make a chocolate of first-rate qualily ; and these pro-
Jortions give to it that rich and oily taste which it ought to have,
That made from the cacao of Caraccas only is too dry, and that from
the islands too fat and crude.

Roasting.—Take a sufficient quantity of nuts to cover the bottom
of an iron pot two or three inches deep, place them on the fire to
roast, stirring them constantly with the spatula that the heat may be
imparted to them equally. A ecoffee-roasting machine would answer
for this purpose admirably, taking eare not to torrefy them too much,
as the oil of the nut suffers thereby, and it becomes a dark brown or
bleck, grows bitter, and spoils the colour of the chocolate. Musty or
mouldy nuts must be roasted more than the others, so as to deprive
them of their bad taste and smell. 1t is only necessary to heat them
until the skin will separate from the kernel on being pressed between
the fingers. Remove them from the fire, and separate the skins. If
you have a large quantity, this may be accomplished by putting them
in a sieve which has the holes rather large, but not so much as to
allow the nuts to pass through; then squeeze or press them in your
hands, and the skins will pass through the meshes of the sieve; or,
after being separated from the nuts, they may be got rid of by win-
nowing or fanning them in a similar manner to corn.  When they
are separated, put them again in the fire, as before directed, stirring
them constantly until warmed through, without browning. You may
know when they are heated enough by the outside appearing shiny *
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again winnow, to separate any burnt skin which may have esca
the first time. ! ¢ e

The Making of Chocolate—An iron pestle and mortar is requisite
for this purpose, also a stone of the closest grain and texture which
can be procured, and a rolling-pin made of the same material, or of
iron, The stone must be fixed in such a manner that it may be
h'ua‘lIEd from below with a pot of burning charcoal, or something
similar.

Warm the mortar and pestle by placing them on a stove, or by
means of charcoal, until th‘t’a&' are so hot that you can scarcely bear
your hand against them. ipe the mortar out clean, and put any
convenient quantity of your prepared nuts in it, which you pound
until they are reduced to an oily paste into which the pestle will sink
by its own weight. If it is required sweet, add about one-half, or
two-thirds of its weight of loaf sugar in powder; again pound it so
as to mix it well together, then put it in a pan, nr:f place it in the
stove to keep warm. Take a portion of it and roll or grind it well on
the slab with the roller (both being previously heated like the mor-
tar) until it is reduced to a smooth impalpable paste, which will melt
in the mouth like butter. When this is accomplished, put it in another
pan, and keep it warm until the whole is similarly disposed of; then
place it again on the stone, which must not be quite so warm as pre-
viously, work it over again, and divide it into pieces of two, four,
eight, or sixteen ounces each, which you put in moulds. Give it a
shake, and the chocolate will become flat,” When cold it will easily
turn out.

The moulds for chocolate may either be made of tin or copper, and -
of different devices, such as men, animals, fish, culinary or other uten-
sils, &c.; also some square ones for half-pound cakes, having divi-
visions on the bottom which are relievoed. These cause the hollow
impressions on the cakes.

The Bayonne or Spanish chocolate is in general the most esteemed.
The reason of its superior quality is attributed by some to the hard-
ness of the Pyrenean stone which they employ in making it, which
does not absorb the oil from the nuts, They do not use any pestle
and mortar, but levigate their nute on the stone, which is fixed on a
slope; and in the second pounding or rolling the paste is pressed
closely on the stone, 5o as to extract the oil, which runs into a pan
conlaining the quantity of sugar intended to be used, and is placed
underneath to receive it ; the oil of the cacao and sugarare then well
mixed together with a spatula, again mixed with the paste on the
stone, and finished.

Vanille Chocolate.— Ten pounds of prepared nuts, ten pounds of
sugrar, vanilla two ounces and a half, cinnamon one ounce, one drachm
of maee, and two drachms of cloves, or the vanilla may be used
sole.y.

Prepare your nuts according to the directions already given, Cut
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tiie vanilla in small bits, pound it fine with part of the sugar, and
nix it with the paste; boil about one-half of the sugar to the blow
before you mix it to the chocolate, otherwige it will eat hard. Pro-
ceed as before, and either put it in small moulds or divide it in
tablets, which you wrap in tinfoil. This is in general termed eatable
chocolate,

Cinnamon, Mace or Clove Chocolate—These are made in the same
manner as the last, using about an ounce and a half or two ounces
of either sort of spice, in powder, to that quantity, or add a suffi-
ciency of either of these essential oils to flavour.

Stomaehic Choeolate.—Four ounces of chocolate prepared without
sugar, vanilla one ounce, cinpamon in powder one ounce, ambergris
forty-eight grains, sugar three ounces; warm your paste by pounding
in the heated mortar, or on the stone, add your aromatics in powder
to the sugar, and mix it well with the paste; keep it close in tin
boxes. About a dozen grains of this is to be put into the chocolate
pot when it is made, which gives it an agreeable and delightful fla-
vour, and renders it highly stomachic. It may also be used for flavour-
ing the chocolate tablets,

Chocolate Harlequin Pislackios.— Warm some sweet chocolate by
pounding it in a hot mortar; when it is reduced to 3 malleable paste,
take a little of it and wrap round a blanched pistachio nut, roll it in
the hand to form it as neat as you can, throw it in some nonpareils of
various colours; et it be covered all over. Dispose of the whole in
the same manner; fold them in coloured or fancy papers, with mot-
toes, the ends should be eut like fringe. Almonds may be <lone the
same way, using vanilla chocolate, if preferred.

Chocolate Drops, with Nonpareils. Have some warm choeolate, as
for pistachios; some add a little butter or oil to it to make it work
more free ; make it into balls about the size of a small marble, by
rolling a little in the hand, or else put some of the paste on a flat
piece of wood, on which you form, and take them off with a knife.
Place them on sheets of white paper about an inch apart. When the
shaut_ls covered, take it by the corners and lift it up and down, let-
ting it touch the table each time, which will flatten them. Cover
the surfice entirely with white nonpareils, and shake off the surplus
ones. When the drops are cold they can be taken off the paper
easily. The bottom of the drops should be about as broad as & six-
pence.  Some of them may be left quite plain.

Good chocolate should be of a clear red brown. As the colour is
paler or darker, so is the article the more or less good. The surface
should be smooth and shining. 1If this gloss comes off by touching,
it indicates an inferior quality, and is probably adulterated. When
broken, it ought to be compact and elose, and not appear crumbly.
It should melt gently in the mouth when eaten, leaving no roughness
or astringency, but rather a cooling sensation on the tongue. The
latter 1: a certain sign of its being genuine,
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SECTION VII.—LOZENOES,

Trese are composed of loaf sugar in fine powder, nind other sub-
stances, either liquid or in powder, which are mixed together and
mn e iuto a paste with dissolved gum, rolled out into thin sheets, and
formed with tin cutters into little cakes, either oval, square, or round,
and dried.

One ounce of gnm tragacanth, and one pint of water. Let it
soak in & warm place twenty-four hours; put it in a coarse towel or
cloth, and let two persons continue twisting it until the whole of the
prumn is squeezed throngh the interstices of the cloth, One onnce of
this dissulved gum is sufficient for four or five pounds of sugar; one
vance of dissolved gum Arabic to twelve ounces of suwar,

Either of these gums may be used separately, or in the proportion
of one ounce of gum dragon to three ounces of Arabic mixed to-
gether. These are generally used for medicated lozenges; but gum
Arabic alone is considered to make the best peppermint.

Peppermint Lozenges, No, 1.—Take double-refined loaf eogur,
pound and sift it through a lawn sieve; make a bay with the sugar
on a marble slab, into which pour some dissolved gum, and mix it
into a paste as you would dough, fluyouring the wass with oil of -
peppermint. One ounce of this is sufficient for forty pounds of loz-
enges. Some persons prefer mixing their gum and sugar together
at first in a mortar ; but as it is indifferent which way is pursued, that
may be followed which is most convenient, Roll out the paste on a
marble slab until it is about the e ghth of an inch in thickness, using
starch powder to dust it with, to g event its sticking to the slab and
pin. Before cutting them ont, strew or dust over the surfuce with
powder mixed with lawned sogar, and rub it over with the heel of
your hand, which gives it a smooth face. This operation is termed
“facing up.”" Brush this off, and again dust the surfice with starch
powder, cut them out, and place in wooden trays. Put them in the
ot closet to dry. Nofe.— All lozenges are finished in the same
MANNET.

Peppermint Lozenges, No. 2.—These are made as No, 1, adding a
little starch-powder or prepared plaster as for gum paste to the paste,
instead of using all sugar,

P mint Lozenges, Nos. 3 and 4.—DProceed in the same muanner
as for No. 2, using for each, more starch powder in proportion. Use
smaller catters, and let the paste be rolled thicker,

Transparent Mint Lozenges, No. 5.—These are made from loaf
sugar in coarse powder, the finest having been taken out by sifting it
through a lawn sieve. Mix it into a paste with dissolved gum Arabic
?nd l\? Iitltle lemon juice. Flavour with oil of peppermint.  Finish as

or No. L.
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Superfine Tronsparent Mint Lozenges—The sugar for these must
be in coarser grains, Pass the sugar through a course huir sieve,
Separate the finest by siltiog it through a moderately fine hair sieve.
Mix and flavour as the others,

Nute.—The coarser the grains of sugar, the more transparent the
lozenges,  The finer particles of sugar being mixed with it, destroy
their transparency. The solution of gum should be thicker in pro-
portion as the sugar is conrse.

Ruse Lozenzes.—Make your paste as No. 1, using the essential oil
or otto of roses to flavour them ; or the gum may be dissolved in rose
water, and a little essential oil may be added to give additional fla-
vour, if required, Colour the paste with carmine or rose pink,

Cinnamon Lozenges.— Gum tragacanth, dissolved, two ounces,
hwned sugar eight pounds, cinnamon in powder one ounce, essential
oil ten drops.

Mix into a paste, and colour with bole ammoniac. A stomachic.

Clove Lozenges.— Sugar eight pounds, cloves three ounces, gum
tragacanth two ounces.

Fach lozenge should contain two grains of tloves. A restorative
and stomachie,

Lavender Lozenges,—Make as rose lozenges, using the oil of laven-
der instead of rose,

Ginger Lozenges.—Eight pounds of sugar and eight ounces of the
best gronnd ginger,  Mix into a paste with dissolved gum. Essence
may be used instead of the powder, colouring it with saffion. A
stimulant and stomachic.

_Nulmeg Luzenges.—Sugar eight pounds, oil of nutmegs one ounce,
dissolved gum sufficient to mix nto a paste. A stimulant and stowa-
chic.

Rhubarb Lozenges.— Sugar four pounds, best Turkey rhubarb, in
powder, ten ounces,

Sulphur Lozenges.— Four pounds of sugar, eight ounces of sub-
IiTcd sulphur, gum sufficient to make a puste. For asthma and the
piles,

Tulu Lazenges.—~Sugar four pounds, balsam of tolu three drachms,
or the tincture of the balsam one fluid ounce, eream of tartar six
ounces, or tartaric acid one drachm, dissolved gum sufficient to make
a paste. These may also be Auvoured by adding a quarter of an ounce
of vanilla, and sixty drops of the essence of amber. The articles

must be reduced to a fine powder with the sugar. A pectoral and
bulsamic.

Ipmmquﬁa Lozenges—Sugar four ponnds, ipecacuanha one ounee,
apothecaries’ weight, dissolved gnm sufficient to make a paste, Make

960 lozenges, each containing half a grain of ipecacuanha. An ex-
pectorant and stomachie, used in conghs.
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Suffron Lozenges.—Saflion dried and powdered, four ounces, eugsa
four pounds, dissolved guin sufficient.  An anodyne, pectoral, em.
menagogue,

Yellow Pectoral Lozenges—Sugar one pound, Florence orris-root
powder twelve drachms, liquorice-toot, six drachms, almonds one
ounce, safiren in powder four seruples, dissolved gum sufficient ta
ma}ltale a paste.  Make a decoction of the liquorice to moisten the gum
wilh,

Lozenges for the Heariburn.—Prepared chalk four ounces, crab's
eyes prepared two ounces, bole ammoniac one eunce, nutmez one
scruple, or cinnamon half an ounce. Make into a paste with dis-
solved gum Arabic.

Sleel Lozenges—Pure iron filings or rust of iron one pound, cinna-
mon in powder, four ounces, fine sugar seven pounds, dissolved gum
a sufficient quantity to make a paste. A stomachic and tonic.

Magnesia Lozenges.—Calcined magnesia eight ounces, sugar four
ounces, ginger in powder two scruples, dissdlved gum Arabic suffi-
cient to form a paste.

Magnesia two ounces, sugar eight ounces, sufficient gum Arabic
to make a paste, dissolved in orange-flower water,

Nitre Lozengzes—Sugar four pounds, sal-nitre one pound, dissolved
gum tragucanth, sufficient to make a paste. A diuretic internally;
held in the mouth it removes incipient sore throats,

Marshmallow Luzenges.—Marshmallow roots in powder one pound,
or slice the root and muke a strong decoction, in which yeu dissolve
the gum, fine sugar four pg!.md&_ Mix into a puste, Ifsix drops of
laudanum be added, with twe ounces of ligquorice, the pectoral quality
of these lozonges will be improyed. Good for obstinale coughs.

Fanilla Lozenges.— Sugar four pounds, venilla in powder, six
onnces, or sufficient to give a strong Havour. AMlake into a paste
with dissolved gum.

Calechu Lozenges, — Sogar four pounds, catechu twelve ounces,
Make into a paste with dissolved gum,

Calechw d ' Ambergris.—To the paste for catechn lozenges add
sixteen grains of ambergris.

Calechu with Musk—The same as for catechu, adding sixteen
grains of musk.

Culechu with Orange-flowers—As before, adding twelve drops of
essence of neroli.

COatechu with Fiolets. — As before, adding Florence orris-root in
powder, three drachms.  These are all used to fasten the teeth, and
disguise an offensive breath.

Ching's Yetlow Worm Lozenges.—Fine sugar twenty-eight pounds,
ealomel washed in spirits of wine one pound, saffron four drachms,
dissolved gum tragacanth sufficient to make a paste. Make a decoe-
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tion of the saffron in one pint of water, strain, and mix witl it
Euch lozenge should contain one grain of mercury.

Ching’s Brown Worm Lozenges,—Calomel washed in spirits of
wine (termed white panacea of mercury), seven ounces, resin of jalap
three pounds eight ounces, fine sugur nine pounds, dissolved gum
sufficient quantity to make a paste. Each lozenge should contain
half' a gramn of mercury.

Punacea, one ounce, resin of jalap two ounces, sugar two pounds.
Dissolve a sufficient quantity of gum in rose-water to make a paste.
Make 2520 lozenges, weighing eight grains each, and containing a
guarter of a grain of calomel and halt a grain of jalap.

These lozenges should be kept very dry after they are finished, as
the damp, acting on the sugar and mercury, generates an acid in them,

Nuofe—In mixing these, as well as all other medicated lozenges, the
different powders should be well mixed with the sugar, in order that
each lozenge may have its due portion, If this is not attended to,
the perfect distribution of the component parts eannot be depended on,
and one lozenge may contain double or treble the quantity of medi-
euted matter it ought to have, whilst others contain comparatively
none ; therofore those that have the greatest portion may oflen prove
injurious by acting contrary to what was intended.

DBath Pipe—Eight pounds of sugar, twelve ounces of liquorice.
Warm the liquorice and cut it in thin slices, dissolve it in one quart
of boiling water, stir it well'to assist the solution ; let it settle, when
dissolved, to allow any impurities or bits of copper which are often
found in it to fall down; pous it off’ free from the sediment ; dissolve
the gum in the clear part, and ,mix"m*paste as for lozenges, Roll
out a piece with your hand in a round forms finish rolling it with a
long flat piece of wood, until it is about the siZe.of the largest end of
the stem of a tobacco-pipe. Dry them in the stove as lozenges.
These may be also favoured with anisg-seed by adding a few drops
of the oil, or with catechu or violets by adding the powders of orris-
root or catechu.

Peppermint or other Pipes.—Any of the lpastes for lozenges may be
formed into pipes by rolling it out as directed for Bath pipes. They
are occasionally striped with blue green, and yellow, by making
strips with liquid colour on the paste und twisting before you roll 1t
out with the board.

Brilliants.—Take either of the pastes for pepperminl lozenges
from No, 1 to 4, and cut it into small fancy devices, such as hearts,
diamonds, spades, triangles, squares, &e.

Refined Liguorice—TFour pounds of the best SBpanish juice, and two

unds of gum Arabic. Dissolve the gum in warm water, as for

th pipe. Strain and dissolve the gum in the solution of liquorice,
Place il over a gentle fire, in a broad pan, and let it boil gradually,
stirring il continnally (or it will burn) until it is reduced to a paste.
Raoll it‘Li'nw pipes or cylinders of convenient lengths, and polish by
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putting them in a box and rolling them together, or by rubbing them
with the hand, or a cloth. This is often adulterat using glue
instead of gum, and by dipping the pipes in a thin solution, which
gives them a beautiful gloss when dry. In establishments where
this is manufactured on a large scale, the liquorice is digsolved in a
large bain-marie, and stirred with spatulas which are worked by a
steam-cngine,

SECTION VIII.—PASTILE DROPS,

Cuoose the best treble-refined sngar with a good grain, pound it, and
pass it through a coarse hair sieve; sift again in a lawn sieve to lake
out the finest part, as the sugar, when it is too fine, makes the draps
heavy and compact, and destroys their brilliancy and shining appear-
unee,

Put some of the coarse grains of sugar into a small drop pan (these
are made with a lip on the right side, so that when it is held in the
left hand the drops can be detached with the right), moisten it with
any aromatic spirit yon intend to vse, and a sufficient quantity of
water to muke it of a consistence just to drop off the spoon or spatula
without sticking to it. Coloor with prepared cochineal, or any other
calour, ground fine and moistened with a little water. Let the tint
which you give be as light and delicate as possible. Place the pan
on the stove fire, on a ring of the same size. Stir it occasionally
until it makes a noise, when it is near boiling, but do not let it boil;
then take it from the fire, mg_gti,r it well with the spatula until it is
of the consistence that when dropped it will not spread too much,
but retain a round farm on the sarfice, If it should be too thin, add
a little coarse sugar, which should be reserved for the purpose, and
make it of the thickness required. Have some very smooth and even
plates, made either of tin or copper; let them be quite clean, and
drop them on these, separating the engar from the lip of the pan with
a piece of straight wire, as regularly as possible. About two hours
afterwards they may be taken off' with a thin knife. If you have not
the convenience of tin or copper plates, they may be dropped on
smooth cartridge paper. Wet the back of the paper when you want
to take them off. Cover the bottom of a sieve with paper, lay them
an it, and put them in the stove for a few hours, If they remaip
too long, it will destroy their fragrancy.

Chocolate Drops. — One pound of sugar, one ounce of chocolate.
Sernpe the chocolate to a powder, and mix it with the sugar in coarse

rains, moisten it with clean water, and proceed according to the
instructions already given, but do not mix more than can be dropped
out whilst warm at one time. If any remains in the pot, it will gresse
the next which you mix, and will not attain the consistence required.

(vffec Drops—One ounce of coffee, one pound of sugar.  Make a
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strong and clear infusion of coffee, as directed for coffve ice, and use
it to moisten the sugar. Make the drops as above.

Cinnamon Drops. — One ounce of cinnamon, one pound of sugar.
Pulverize the cinnamon, and sift it through a lawn sieve. Mix it
with the sugar, and add two or three drops of the essential oil. IF
the flavour is not strong enough, moisten it with the water and pro
ceed as before. The flavour may be given with the essential oil anly
eolouring them with bole ammoniac,

Clave Drops.—Make as cinnamon.

Vanilla Drops—Make as cinnamon, using a little sugar to pound
the vanilla. D{‘Jse sufficient to give a good flavour; or it may
moistened with the essence of vanilla; but this greases it as choco-
late,

Vialet Drops. — One pound of sugar, one ounce of orris-powder.
Moisten wilh water, and eolonr violet,

Cutechw Drops,— One pound of sugar, three ounces of catechn.
Make ns violet. These may also have the addition of a little musk
ar ambergris—about fifteen grains,

Ginger Drops.— Mix a sufficient quantity of the best powdered
ginger to give it the desired taste, or flavour it with the essence of
ginger, und colour it with saffron. Moisten with water, and make as
others.

Lemon Drops.—Rub off the yellow rind of some lemons on a picce
of rough sugar, serape it off, and mix it with the coarse surar,  Use
sufficient to give a good flavour, and colour with safiron a hght yel-
low ; moisten with water, as others.

Ruse Draps.—Moisten the sugar with rose water, and colour it with
cochineal,

Pepperminl Drops—DMoisten the sugar with peppermint water, ar
flavour it with the essence of peppermint, and moisten it with water,

Orange-flower Drops. — Use orange-flower water to moisten ths
sugar, or flavour it with the essence of neroli and moisten with
water,

Orgtat Drops—Muke milk of almonds, as directed under the head

af Orgeat Syrup, using a little orange-flower water; moisten the
eugar with it,

Raspberry Drops. — Press out the juice of some ripe raspberries
through a picce of flannel or cloth, and moisten the sugar with it.
All fruit drops are made in the same way,—that is, with the expressed
juice,—except pine-apple. When you first rub off the rind of the
fruit on sugar, pound the pulp of the fruit, and pass through a hair
sieve, Serape off the sugar on which the rind was rubbed, and mix
it with a sufficient quantity of the pulp to give the desired flavour te
the coarse grains, and moisten it with water. The whole of these



44 THE CONFECTIONER.

grease the sugar, and require the same precautions as chocolate
draps,

SECTION IX,—COMFITS.

A correr comfit-pan is requisite for this purpose. A bar, having
chains at each end, with a hook and swivel in the centre, is attached
to ity by which it is suspended from the ceiling or a beam, so as to
hung about as high as the breast over a stove or charcoal fire, that the
pan may be kept at a moderate heat and at such a distance as to
allow it to be swung backwurds and forwards without touching the
fire or stove. A preserving-pan, containing clarified syrup, must be
placed by the side of the stove, or over another fire, that it may be
kept hot, but not boiling ; aleo a ladle for throwing the syrup into the
van, and & pearling cot. This last sumewhat resembles a funnel,
without the pipe or tube, and having a small hole in the centre with
a pointed piece of etick or epigot fitted into it, which, being drawn
out a little, allows the syrup when placed in it to run out in a small
stream. A piece of string tied several times across the eentre of the
top of the cot, and twisted with the spigot, allows it to be drawn out
and regulated at pleasure.

Scoteh Careway Comfits.—Sift two pounds of seeds in a hair sieve
to free them from dust, put them into the comfit-pan, and rub them
well about the bottom with your hand until they are quite warm ; have
some clarified loaf suzar in syrupand boiled to the small thread ; give
them a charge bg pouring over them about two table-spoonfiils to com-
mence with; rob and shake them well about the pan, that they may
take the sugar equally, until they are quite dry. Be careful in not
making them too wet in the first charges by using too much syrup,
or they will lie of a lump and get doubled, and you will have diffi-
culty in parting them. It will prevent their sticking together if the
hand is passed throngh them between every swing of the pan, and
also add to their smoothness. Do not let the heat under the pan be
too strong, or it will epoil their whiteness. Give them four or five
charges, increasing the quantity of syrup a little each time, and let
each charge be well dried before another is given, dusting them at
the last charge with flonr. Sift them in a hair sieve, and clean the
pan. Put them in again, and give them four or five charges more,
with a dust of flour at the last; then sift them and clean the pan.
Proceed in this manner until they are one-third of the required size.
Put them into the stove or sun to dry until the next day, then clarify
and boil some sugar to the large thread, keep it warm as before, divide
the comfits, and put part of them in the pan, so as not to have too
many al one time, for as they increase in size you must divide them
into convenient portions, so that you may be enabled to work them
properly without encumbering the pan. Give them four or five
charges of syrup, proceeding in the same manner as before, until they
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are two-thirds or more of the rgquired size, and stove them until the
next day. Continue in this manner with each portion alternately,
until they are all done. On the third day, boil the syrup to the small
pearl, and give eight or ten charges as before, without using flour, so
us to finish them, lessening the quantity of syrup each time. Swing
the pan gently, and dry each charze well. Put them in the stove
for half an hour or an hour after each charge, and proceed alternately
with each portion until they are finished, when they should be about
the size of peas. Put them in the stove for a day, then smooth them
with the whitest loal’ sngar in syrap, boiled to the small thread ; add
two or three table-spoonfuls of dissolved gum Arabic with it to give
them a gloss. Give three or four charges with a very gentle heat,
the syrup being cold and the pan scarcely warm. Work and dry
each charge well before another is added : when finished, dry them
in a moderate heat, It is the best way, if' passible, to dry comfils in
the sun, as it bleaches them. If the stove is at a greater heat than
the sun in a moderately warm day, which is from 70 to 80 degrees of
Fahrenheit, it will epoil their whiteness.

Buth Caraways.—These are made in the same way, but only half
the size.

Common Caraways,—Sifl the seeds, and warm them in the pan, as
for Seotch caraways., Have some gum Arabic dissolved, throw in a
Isdleful, and rub them well about the pan with the hand until dry,
dusting them with flour. Give them three or four coatings in this
manner, and then a charge of angar, until they are about one half the
required size.  Dry them for a Jny. give them two or three coatings
of mum and flour, finish them by giving three or four charges of surar,
and dry them. These are made about the size of Bath caraways.
(‘.r;]i-:-ur parts of them different colours, leaving the greatest portion
white,

Cinnamon Gm’iffs.—Cinngmon is the bark of a tree, of which there
are two sortz.  The inferior quality is thut osually sold for cinnamaon,
and is otherwise known as cassia, or cassia lignea. This breaks short,
und has a slimy mucilaginous taste, is thicker, and of a darker colour
than the einnamon, which is the inner bark. This breaks shivery,
and has a warm aromatic taste, and is of a reddich colour.

Take one pound of cinnamon bark, and steep it in water for a few
hours to soften it; cut it into small pieces about half an inch long,
and the size of a large needle, Dry it inthe stove, Put your pirces,
when dry, into the comfil-pan, and pour on them a little syrup, as for
Seotch earaways, proceeding in the same way until they are one-
third the required size. You must not use your hand for these as
you would for earaways, as they are liable to break in two, Dry
them in the stove, then suspend the pearling pot or cot from the bar
of the pan or ceiling, so as to hang over the centre of the pan; hoil
some elarified loaf sugar to the large pearl, and fill the cot; put some
of the prepared comfits in the pan, but not too many at a time, as it
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m difficult to get them to pearl alike. Keep the syrup at the boiling
point: open the spigot of the cot so as to allow it to run in a very
small stream, or more like a continued dropping; swing the pan
backwards and forwards gently, and keep a stronger fire under the
pan than otherwise, Be careful that the syrup does not run too fast,
and wet them too much, but so that it dries as soon as dropped, which
causes them to appear rough. If one cot full of sugar is not enough,
put in more until they are the required size, When one lot is
finished put in sieves to dry, and proeeed to another; bat do not let
them lie in the pan after you have finished shaking them. They
will be whiter and better if partly pearled one day and finished the
next. Use the best clarified sugar to finish them.

Coriander Comfits—Proceed with these as for Scotch caraways,
working them up to abont the same size. The next day pear]l them
lo a good size, as for cinnamon,

'elery Comfits.—DPut one pound of celery seed into the pan, and
proceed as for Scoteh caraway comfits, working them uvp to the size
of a large pin's head. Dry and pearl them as einnamon.

Caraway Comfits, pearled,—When the eomfits are about the size
of Bath caraways, dry and pearl them as cinnamon.

Almond Comfits.—Sift some Vulencia almonds in a cane or wicker
sieve, pick out any picees of shell which may be amongst them, and
also any of the almonds which are either very small or very large,
using those which are as near of a size as possible; take about four
pounds, put them in the comfit-pan, and proceed in precisely the same
way as for Scotch earnways; or, they may first have a eoating of
dissolved gum Arabic; rub them well about the pan with the hand,
and give them a dust of flour; then pour on a little syrup at the
small thread, work and dry them well, then give them three or four
more charges, and a charge of gum with a dust of flour, Proceed in
this way until they are one-third the required size, then dry them
for a day, and proceed and finish as for caraway comfits. For the
cheaper or more common comfits, more gum and flour are used in
making them.

Cardamom Comfits—The seeds should be kept in their husks until

they are required to be used, as they lose much of their flavour and

virtues when deprived of them, They are often mixed with grains
of paradise, but these have not the aromatic taste of the cardamom,
and are more hot and spicy. Break the husks of the eardamoms by
rolling them with a pin; separate the skins from the seeds, put two
pounds_into the eomfit-pan, and proceed as for Scolch caraways.
Make them a good size, and quite smooth.

Barberry Comfits.—~Pick the barberries from the stalks, and dry
them in a hot stove on sieves; when dry, put about two paunds into
the comfit-pan, and proceed as for almond comfits, giving them firsta
charge of gum and flour, and finish as others. Make them of a good
size and quite smooth ; finish with very white loaf sugar with syrup.
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Cherry Comfits.~These are made from preserved cherries, dried.
Roll them in your hand to make them quite round, dust them with
pawdered loaf sugar, and dry them again; then proceed as for bar-
erry comfits. Any other preserved fruits may be made inlo comfits
after the same manner,

Comjits {lavoumf with Ligueurs.—Blanch some bitter almonds, or
the kernels of apricots or peaches; let them soak in hot water for an
hour, then drain them, and put them into any sort of liqueur or spirit
you may desire. Lower the strength of the spirit water, that the ker-
nels may imbibe it the better, cork the jug or bottle close, and let
them fuse in it until the spirit has fully penetrated them, which will
be about fourteen or fifteen days; then take them out, drain and dry
them in & moderate heat; when dry, proceed as for almond comfils,

Orange Comfits.—Take some preserved orange-peel, and cut it into
small thin strips; dry them in the stove, and make as cinnamon
comfits,

Lemon Peel or Angelica may be made into comfits after the same
manner, Let the strips of peel be about the size of the pieces of
cinnamon, and thoroughly dried before working them in the pan.

Nonpareils.—Pound somne lonf sngar, and sift it through a fine wire
sieve ; sift what has passed through again in a lawn sieve, to take
out the finest particles, so that you have only the fine grain of sugar
left without dust, Put about two pounds of this into the comfit-pan,
and proceed as for Scotch carnways, working them well with the
hand until they are about the size of pins’ heads,

T colour Nonpareils or Comfits—Put some of your comfits or non-
pareils into the comfit-pan, shake or rub them about until warm, then
udd a sufficient quantity of prepared liquid colour (see Colours) to
give the desired tint; be careful not to make them too wet, nor of
too dark a colour, but rather light than otherwise ; shake or rub them
well about, that they may be coloured equally; dry them a little over
the fire, then put thew in sieves, and finish drying them in the stove,
Clean the pan for every separate colour.

COMFITS IN GUM PASTE.

Raspberry Comfits.—Prepare some pum paste made with sugar, or
the scrapings of the comfit-pan pounded and sifted through a lawn
sieve, It may be flavoured with raspberry jam, by mixing some with
the paste. Colour it with prepared cochineal; mould it into the
form of raspberries, and dry them in the stove; when they are per-
fectly dry and hard, pearl them as for cinnamon comfits, working
them until the size of natural raspberries. Colour them when dry
with cochineal, as comfitz.

Ginger Comfits—Flavour gum paste with powdered ginger, make it
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mito small balls about the size of coriander eeeds, or peas; dry, and
proeeed as for Scotch caraways. Colour them yellow when finished.
Cluve Comfits,—Flavour sugar gum paste with the oil of cloves, and
mould it in the form of cloves. Dry and finish as others,
Any flavour may be given to this sort of comfits, and they are
moulded to form the article of which it bears the name, or cut into
any deviee with small cutters.  Dried, and finished as other comfits.

' colour Loaf-Sugar Dust.—Pound some sugar, and sift it through
a conrse hair sieve; sift this again through a lawn sieve, to take out
the finer portions. Put the coarse grains into a preserving pan, and
warm them over the stove fire, stirring it continually with the hand ;
pour in some liquid colour to give the desired tint, and continue to
work it about the pan until it is dry.

SECTION X.—FRUIT JELLIES,

Taese are the juices of mucilaginous fruits, rendered clear by fil-
tering them through a flannel bag, and adding an equal weight of
sugar; boil to the consistence of a jelly. If the boiling is continued
too long they will become ropy, or more like treacle.

JApple Jelly—Tuke either russet pippins, or any good baking apples;

re and core them, cut them in siices into a preserving pan contain-
ing sufficient water to cover them; then put them on the fire, and
boil them until they are reduced to a mash. Put it into a hair sieve,
that the water may drain off, which you receive in a basin or pan;
then filter it through a flannel bag, To every pint of filtered juice
add one pound of loaf sugar, clarify, and boil it to the ball. Mix the
juice with it, and boil until it jellies; stir it with a spatula or wooden
spoon, from the bottom, to prevent burning. When it is boiled enongh,
if you try it wilhdyour finger and thumb, as directed in sugar-boiling,
a string may be drawn similar to the small pearl: it may also be
known by its adhering to the spatula or spoon, or a little may be
drapped on a cold plate; if it soon sets, it is done. Take off the scum
which rises on the top. This is in general used for pouring over pri-
served wlet fruits, This jelly may be coloured red with prepared
coclineal.

Quinee Jelly.—This is made as apple jelly. The seed of the quince
is very mueilaginous, An ounce of bruised seed will make three
pints of water as thick as the white of an egg,

Red Currant Jelly—Take three quarts of fine ripe red currants,
and four of white; put them into a jar, tie paper over the top, and
put them into a cool oven for three or four hours, or else into a pan
of boiling water ; when they are done, pour them into a jelly bag;
what runs out at first put back again; do this until it runs five and
clear. To each pint of filtered juice add one pound of loaf sugar
clarified and boiled to the ball: mix the filtered juice with it, and
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reduece it to a jelly, stirring it well from the hottom with a spatula.
What scum forms on the top take off with a skimmer, put it into pots
or glasses, and when cold cut some pieces of paper to the size of the
tops, steep it in brandy, and put over it; then wet some pieces of
bladder, put it over the top of the pot or glass, and tie it down.

White and Black Currant Jelly.—These are made in the same way,
using part red currants with the black ones.

Violet-coloured Currant Jelly.—This is made as red currant jelly,
mixing two pounds of black currants with ten of red.

Cherry Jelly,—Pick off the stalks and take out the stones of some
finn ripe Morello cherries, and to every four pounds of cherries add
one pound of red currants; proceed as for currant jelly.

Barberry Jelly.—Take some very ripe barberries, pick them from
their stalks, and weigh them. To every pound of fruit take three-
quarters of a pound of loaf sugar, add sufficient water to make it into
a syrup, put in the barberries, and boil them until the syrup comes lo
the pearl, taking off any scum which may rise, Then throw them
into a fine hair or lawn “sieve, and press the berries with a spoon to
extract as much juice as possible from them. Receive the S{TBP and
Juice in a pan, put it agamn on the fire, and finish as apple jelly.

Any of these jellies may be made without fire on the same principle
as clear cakes, Get the fruit ripe and fresh gathered, obtain the juice
by expression, and filter it through a flannel Eg; add an equal weight
of sugar to that of filtered juice, stir it well together until the suoar
 is dissolved, and place it in a warm place or the sun for a few days,
when it will be a fine jelly. . Those made in this manver retain the
natural flavour of the fruit.

Raspherry Jelly.—Take one and a half gallons of ripe raspberries
and a half gallon of ripe currants, press out the juice and filter it; to
a pint of juice add one pound of loaf sugar, and finish as other jellies,

Gouoseberry Jelly —Make as currant jelly; or it may be made of
green gooseberries, as apple jelly.

[Blackberry Jelly.—Make as currant jelly—using half a gallon of
raspberries to one gallon of black eurrants; finish as usuval.]

SECTTON XI.—MARMALADES OR JAMS.

MARMALADE is generally a term applied to a preserve made either
of oranges, lemons, apples, pears, quinces, or plums; but 1 know no
difference between marmalades and jams, as they are each of them
the-pulp of fruits reduced to a consistence, with sugar, by being boiled.
If it contains too much sugar it will crystallize, or what is termed
candy. The top and sides of the vessel which contains it will be
covered with a thin coating of sugar; and if there is not enough in it,
or it is not sofficiently bnifed, it will soon ferment. Keep them in a
cool dry place.

3
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_Apple Marmalade—Pare and core some good apples; cut them in
pieces inlo a preserving pan, with sufficient water to cover them; put
them on the fire, and boil yintil they are reduced to a mash, then pass
the whole through a colander; to each pound of pulp add twelve
ounces of sugar; put it on the fire, and beil it until it will jelly; try
it as directed for apple jelly; put it into pols when cold, and cover
the top with paper dipped in brandy, or pour over it melted mutton
suet, and tie it over with paper or bladder,

Quince Marmalade.—Make ss apple, colouring it with preparea
cochineal, if required red; let the fruit be quite ripe.

Green Jpricot Marmalade or Jam.—Prepare the fruit by blanching
and greening (as for green apricots, wet). When they are green,
pulp them by rubbing them through a coarse hair sieve or colander;
tor each pound of pulp clarify and boil to the blow one pound of loaf
eugar; mix it with the pulp and boil it until it will jelly; take off any
scum which may arise with a skimmer. This jam is of an excellent
green colour, and 1s very useful for ornamenting and piping almond
bread, &e.

Cherry Marmalade or Jam.—Take out the stones and stalks from
some fine cherries and pulp them through « cane sieve; to every three
pounds of pulp add half a pint of currant juice, and three-quarters of
pound of sugar to ench pound of fruit; mix together and boil until it
will jelly,  Put it inlo pots or glasses.

Currants, raspberries, plums, and gooseberries are all made in the
same manner. Pulp the fruit through a cane sieve, the meshes of
which are not lurge enongh to admit a curraunt to pass through
whole. To each pound of pulpadd one pound of loaf sugar, broken
small, and beil to the consistence of a jelly.

Orange Marmalade—Take'the same weight of sugar as of oranges;
cut the oranges in half, squeeze out the juice, and strain it boil the
peel in water until they are quite tender, and a strong straw may be
pussed through them; then drain 1 1 from the water, secop out the
pulp, leaving the rind rather thin; @ it into thin fillets; _bojl the
juice of the oranges with the sugar, and skim it when it is neatly
done; add the peels, and finish as others, Part of the peels may
pounded and mixed with the marmalade, instead of the whole being
cut in fillets; but then it is not soelear, and is a practice which is
row almdst abandoned, except by a few private persons, Lemon
marmalade is made in the same way. :

[ Grape Marmalade,—Pul green grapes into a preservin Eam. with
gufficient water to cover them. Puat them on the fire an il until
reduced to a mash ; put the pulp through a sieve the meshes of which
are not sufficiently large to admit the seed ot:fpus through; to each
pound of pulp add two pounds of the best loaf sugar boil to the
consistence of a jelly.]




THE CONFECTIONER. 51

SECTION XIL—OF FRUIT AND OTHER PASTES.

Fruit Pastes and Cakes—These are the pulp of fruits, redueed by
heat to a kind of marmalade, with the addition of from half & pound
to a pound, and in some cases, double the weight of sugar to each
pound of pulp, which is evaporated to the required consistence. They
can be formed into rings, knots, &c., and either crystallized or
candied.

Apple or Pippin Paste—Take sny quantity of good dressing apples,
pare, core and put them into a preserving pan with a little water, or
Jjust sufficient to cover them. Boil until they are reduced to a mar-
malade, stirring them to prevent burning. To every pound of
reduced pulp add half or three-quarters of a pound of loaf sugar, clari-
fied and boiled to the blow; pass the pulp through a hair sieve before
you mix the sugar with it; put it on the fire and let it boil for three
or four minutes, keeping it constantly stirred from the bottom; when
it will be sufﬁcicntfy evaporated. If it be required coloured, add
liquid colour sufficient to give the desired tint when you mix the
sugar. Spread the paste on small tin or pewter sheats (these shonld
be about a foot wide, by a foot and a-half long, and perfectly level)
with a thin knife, about the eighth of an inch in thickness; put them
in the slove for a day; take them out, and cut the paste into long
narrow strips, about a quarter of an ineh in width; if the paste is
dry enough, the strips can be easily pulled off; form them into rings
or knots, or et into diamonds to form leaves, or any other device your
faney may sugpest. Put them in boxes with a sheet of paper between
each layer. This paste is occasionaly favoured with lemon, and is
principally used for ornamenting the tops of twelfth cakes.

Apple Cheese—Pare, r, and core your apples as for paste;
put them into a jar,’and cover the top with the parings; tie paper
over the top, and bake them in & moderate aven until they are quite
done ; take off the parings, and pass the apples through a hair-sieve
into & preserving pan. To each pound of pulp add half a pound of
loaf sugar clarified and boiled to the blow; place it over a slow fire,
stirring it constantly from the bottom until reduced to a stiff paste,
which will not stick to the hand; put it into small moulds, hoops, or
glasses.  Dry in a moderately warm stove for a few days; take them
out of the moulds, turn them, and place them again in the stove to
finish drying. Keep in boxes as paste-knots, or cover the glasses
with brandy papers.

JApricol Baste.—Take ripe apricots, put them in a preserving pan
with as moeh water as will cover them; let them simmer on the fire
for two or three minutes, or seald until they are tender; drain the
water from them, and pass the pulp through a hair sieve; to ench
pound of pulp take three-quarters of a pound of sugar, which you
clarify and boil to the blow; put the apricots on the fire, and lot
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them simmer, stirring them constantly until reduced to a thick mar-
malade; then add ]t]fe sugar; mix it well with the paste, and let it
boil & minute or two longer; take it from the fire, and put into
moulds, pots, or erimped paper cases; or it may be spread on small
plates, as for apple paste, and formed into rings or knots. Place in
the stove until dry. 1f puat in paper cases, the paper must be wetted
to get out the paste. Take it out of the moulds, turn it, and put it
again into the stove to finish drying.

Green Apricol Paste—Take apricots before they are ripe, scald as
the last, and green them. (See Greening Fruit) Pass the pulp
through a sieve, and reduce 1t; to each pound of reduced pulp add
one pound of loaf sugar clarified and boiled to the blow, Fl:;lliah as
ripe apricot paste.

Currant Paste~Put any quantity of ripe currants, either red or
white, or a part of each mixed, into a hair sieve, press out their juice
into a preserving pan; put it on the fire, and keep it constantly stir-
red until evaporated to a thick consistence, To each pound of re-
luced pulp add three-quarters of a pound or a pound of loaf sugar
clarified and boiled to the blow. Let it boil a minute or two, and
finish as others.

Black Currant Paste is made the same as the last. These currants,
not being so juicy as the others, may be put into a jar, tied over, and
baked in a moderate oven, or put into a kettle of boiling water for a
few hours, to extract the juice from them.

Raspberry Paste,~As currant paste.

Cherry Paste—~Take ripe cherries, deprive them of their stalks
and stones, put them in a preserving pan, and boil them a little; then
pass them through a hair sieve, reduce the pulp, and weighit. To
each pound add a pound of loaf sugar; add it to the paste, and finish
as apricot.

Preach Paste.—Choose some very fine and ripe peaches, take off the
skin, and cut them in small pieces into a preserving pan; put them
on the fire, and reduce to a Lﬂick consistence, stirring it continually.
For each pound of reduced pulp take half or three-quarters of a
pound of sugar; clarify and boil it to the blow; add it to the pulp;
put it again on the fire, and let it boil a few minutes. Finish as
other pastes.

Plum Paste—Plums of any kind are preserved in the same man-
ner, whether green-gages, magnum-bonums, Orleans, damsons, &e,
Take out their stones, and boil the fruit in a little water, as for apri-
cot paste; pass them through a sieve, and for each pound of reduced
pulp take a pound of sugar; clarify and beil it to the blow; mix it
with the paste, and evaporate to the required consistence.

Damson Cheese.—Pick the stalks from the dameons, put them in a
jar, tie it over, and bake in a cool oven; when done, pass them
througzh a sieve into a preserving pan; put it on the fire to redoce
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For each pound of pulp take half a pound of sugar, bored to the
blow; mix with the paste, and finish as for apple cheese. This, as
well as all the pastes, may be evaporated to the required consistence
by menns of a water bath, which s done by placing the pan in which
it is contained in another with water, which is kept boiling ; this pre-
vents the ibility of its being burnt, bat it occupies more time.
The kernels of the fruit may be blanched and added to it just before
it is taken from the fire. Put it into moulds or hoops; dry them in
the stove, first on one side and then on the other. All plums are
done in the same menner.

Quince Paste.—Proceed as for apple paste.

Orange Paste—Squeeze the juice from Seville or sweet oranges,
and buiFthe peels in three or four waters to take off part of their bit-
terness.  In the first put a little salt. When they are quite tender
remove the white pith or pulp,and pound them quite fine in a mortar,
with part of the juice, using sufficient to make them into a paste;
then pass it and lgm remaining portion of the juice through a sieve
into a preserving pan; put it on the fire, and reduce to a marmalade;
weigh it, and for each pound take three-guarters of a pound of loaf
sugar ; clarify and boil to the blow ; mix it with the paste, evaporate
over a gentle fire to a good consistence, and finish as apple, The
rinds of the oranges may be pared off before they are squeezed, which,
if boiled in one water, will be sufficient, as the pith of the peel is
extremely bitter and indigestible, and the flavour or essential oil is
contained only in the yellow porous part,

Lemon Paste,—Make as orange paste, using part of the juice and
double the weight of sugar; or it may be made by using only the
pounded peel with the same weight of sugar.

HRaspberry Cakes.—Take ripe raspberries, press the joice from half
of them, and put the pulp back with the others; reduce them on the
fire. To each pound of pulp add two pounds of loaf sugar in pow-
der; put it again on the fire, stirring it constantly until it is evapo
rated to & very thick paste, Haye a tin ring, with a handle by the
side, abont the size of an old penny piece, and twice the thickness;
wet the ring, and place it on your small pewter or tin plates, fill it
with the paste, smoothing over the top with a knife ; then remove the
ring, and the eake will remain. Lay them off in rows, and make
three or four marks on the top with the handle of a table spoon ; put
them in the stove to dry, turn them with a thin knife, and put them
again in the stove to dry perfectly. Place them in boxes, with paper
between each layer.

The residue from the making of raspberry vinegar may be employ
ed for this purpose, or they may be made by adding a pound of fine
powdered sugar to a pound of jam. Any of the froit pastes may be
formed into cakes like these, or into drops, by forcing them out on
paper with a small pipe and bladder attached to it.

Ca'eag.(hlm, or Jelly Cakes.— Take the filtered juice nf fruits, as
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for jelly (see Jellies); to each pint of juice add one pound of loaf
sugar, dissolve it in the juice thoroughly, place it on the fire and heat
1ty but it must not boil; put it into small pats, moulds, or glasses, so
as lo form cakes about half an inch thick ; place them on the stove,
which must not be too hot, or they will melt instead of forming a
jelly; about seventy-five or eighty degrees Fahrenheit is quite hot
enough. When a crust has formed on the top, take out the cakes by
carefully turning the knife round the sides of the pot, place them on
smull plates of tin or pewter, and dry on the other side. When dry
they can be cut into diamonds, squares, or any shape you please.
These are certainly some of the most delicate and beautiful of this
class which were ever invented, fit even to gratify the palate of the
most fastidions. The frait from which they are made should be
gathered as fresh as it possibly can, except apples, as the mucilage
15 injured by keeping, and if the fruit has fermented it is entirely
destroyed.

Pastes formed with Gum— Pdle de Guimauve — Marsh-Mallow
Puaste,— Gum Arabic three pounds, roots of fresh marsh-mallows
eight ounces, one dozen of rennet apples, loaf sugar three pounds.
Peel, core, and cut the apples in pieces, Cleanse the roots, and
glice them lengthways in an obligne direction; add this to seven
pints of water; soft or river water 1s the best when filtered; put it
on the fire and boil for a quarter of an hour, or until reduced to six
pints ; pound and sift the gum through a hair sieve; strain the de-
«coction into a pan with the gum; put it on a moderate fire, or into a
bain-marie, stirring it until the gum is perfectly dissolved; then
strain it through a coarse towel or tamis cloth, the ends being twisted
by two persons; add it to the sugar, which has been previously cla-
«sified and boiled to the feather; dry it well over the fire, keeping it
constantly stirred from the bottom. When it has acquired a thick
-consistence, take the whites of eighteen eggs, and whip them to a
-gtrong froth; add them to the paste, and dry until it does not stick to
‘the hand when it is applied to it ; add a little essence of neroli, or a
large glassful of double orange-flower water, and evaporate again to
the same consistence. Pour it on a marble slab well dusted with
starch-powder, flatten it with the hand ; the next day cut it into strips,
powder each strip, and put them in boxes. Powder the bottom that
they may not stick.

Pite de Gomme Arabique—Arabic Paste—Very while gum Arabic
two pounds, sugar two pounds, orange-flower water four ounces, the
whites of twelve eggs.  Pound and sift the gum, add it to the water,
dissolve and evaporate it over a slow fire, or in the bain-marie, stir-
ring it constantly until it is reduced to the consistence of honey with
the sugar in syrop. Whip the whites to a strong snow ; add it to the

te with the orange-flower water, gradually; stir and finish as
marsh-mallow paste, for which this is mostly substituted, and much
used for coughs. It should be very white, light, and spongy.
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Pdte des Datles—Date Paste.— Dates one pound, gum Senegal
three pounds, loaf sugar in syrup two pounds and a half, orange-
flower water four ounces, Make as marsh-mallow paste, using rather
more water to dissolve the gum.

Pite dvs Jujubes—Jujube Paste— Jujubes four ounces, currants
washed and picked four ounces, raisins stoned one pound, sugar two
pounds, very white gum Arabic two pounds and a half. Open the
jujubes, and boil them with the currants and raisins in two quarts of
water until reduced to three pints, strain the decoction through a
tamis cloth, twisted by two persons; add the sugar in syrup with the
gum, which has been previously pounded and dissolved in a sufficient
quantity of water; evaporate it by a moderate heat, as pite de gui-
mauve; pour it into tin moulds slightly oiled, having edges about a
quarter of an inch deep; dry in the stove, take it out of the tins, and
cut it with a pair of scissors into small diamonds,

Pite de Gommne Senegal—Senegal Paste.—Gum Senegal two pounds,
sugar ong pound. Dissolve the gum in orange-flower water and
common water; or dissolve it in common water, and flavour with
essence of neroli; add the sugar, when clarified and boiled to the
blow ; evaporate, and finish as pite de jujube. This is usually sold
for jujube paste, or else picked gum Arabic made into a paste as
Senegal, and coloured with prepared cochineal or saffron.

Pite de blanche Réglisse — White Liquorice Paste—~—This is made
the same as marsh-mallow paste, using liquorice-root instead of mal-
low. It may be made without the eggs, and finished as jujubes.

Pile de Réglisse noir — Bluck Liguorice Paste—The best refined
liguorice one pound, um Arabic four pounds, loaf sugar two pounds,

orence orris-root ome ounce. Dissclve the gum and liguorice in
seven pints of water, keeping it stirred over a slow fire; add the
sugar in syrup with the orris-root, evaporate to a paste, and finish as
jujubes.

Gomme des Jujubes—Jujube Gum.—Jujubes one pound, very white
and picked gum Arabic two pounds, powdered sugar two ounces.
Pound the jujubes in a marble morlar with five pints of water, put
the whole into a pan and boil until redoced to three; strain the decoe-
tion through a cloth, beat up the white of an egg with a glass of
water, and mix part of it with the decoetion as it boils; throw in a
little at a time of the remaining part, to check the ebullition. When
it is all used, take off the scum, put it again on the fire to evaporate
the water, adding at the same time the gum and sugar, powdered and
passed through a horse-hair sieve. Stir it with the spatula until dis-
solved. When it is of the consistence of honey, place it in the bain-
marie, and neither stir nor touch it, that it may be clear. When it
has aequired body enough, o as not to stick to the baek of the hana
when applied to it, pour it into moulds previously oiled with good
olive oil, as for jujubes; place in the stove to finish drying; when
dry take it out, and cut in small pieces,
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Piitede jujube and white liquorice may be done in the same man-
ner, using only half the guantity of sugar.

Gomme des Dattes.—One pound of dates, two pounds of very white
picked gum Arabie, sugar two ounces. Make as jujubes.

Gum of Fiolets.—Violet flowers one pound, picked gum two pounds,
sugar four ounces in syrup. Pour three pints of water at the boiling
point on the flowersin an earthen jar; stop it perfectly close, and keep
it in a warm place for ten or twelve hours; strain the infusion by ex-
pression into a flat pan or dish, place it on an inclination, and let it
rest for an hour that the fieces may subside; pour off the clear gently
from the bottom or settling, and add to it six grains of turnsole
bruised, and six grains of carmine, as this clear infusion is not suffi-
ciently coloured to give it the beantiful tint of the violet. Mix in the
powdered gum and sugar, stir it over a moderate fire until dissolved,
pass it through a sieve, and finish in the bain-marie as jujubes.

Any of these gums, when dry, may be crystallized.

Almond Paste — Orgeat Paste. — One pound of sweet almonds, a
quarter of a pound of bitter almonds, two pounds of sugar. Blanch
the almonds, and throw them into clean cold water as they are done,
to preserve their whiteness; let them soak for a day, then dry them
in a cloth, and pound them quite fine in a mortar, sprinkling them
with orange-flower water or lemon juice to prevent their oiling;
then with a spatula rub them through a fine wire sieve; what will
not pass through, pound again until they are quite fine; elarify the
sugar and boil it to the ball; mix the almonds with it, and stir it well
over the fire with the spatula until it comes together; then take it
from the fire, and put it into an earthen pan to cool; when cold,
pound it again, make it into sticks or tablets, duatin% the board or
stone with powdered sugar; or put into pots, and tie bladder over it,
to be used as wanted,

SECTION XIII.—FRUITS PRESERVED WITH SUGAR.

Wer Fruits. — Most of the fruits are first prepared by being
blanched, that ig, boiled in water; they are then drained and put into
boiling syrup, where they remain for a day. The syrup being now
weakened with the juice of the fruit, it is poured off, more sugar is
added, and it is reduced again to srrup by boiling, and poured hot
over the fruit: this is continued until it is fully saturated with sugar,
which may be known by the syrup being no longer weakened with
the juice of the fruit. Keep them in a dry but not warm place, as
too much heat will cause them to ferment, more especially if they
are not folly incorporated with sugar; nor in a damp place, or they
will become mouldy. .

All green fruits require to be greened, €0 as to bring them to their
original colour, for in blanching they assume a yellowish cast: this is
probably occasioned by a portion of the alkali being extracted in the
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poiling, The green colour of fruits and ieaves depends upon an
excess of alkali; and in proportion as acid or alkali prevails in them,
go are they coloured from red to violet, blue, and green; therefore if
alkali is added to the water, the colour is retained. This is exempli-
fied in the everyday domestic duties of the cook, who uses soda, pot-
ash, or muriate of soda (common sal!.P. in boiling her greens or cab-
bages. I have here stated the principle on which theircolour depends,
to show that there is no necessity for green frnits being kept for some
time in brass or copper pans, whereby they take up a portion of ver-
digris, which often proves injurious,

Prick your fruit several times with a fork or large needle, to allow
the sugar to penetrate the more freely. As you do them, throw them
into a pan of cold water, which prevents their turning black at the
places where they are pricked ; add a little soda or potash, and set the
pan by the side of the stove to heat gradually, but not to boil, or at
the most only to simmer; when the fruit swims, take it out with a
skimmer nncr put it into cold water; if they are not green enough,
drain them and put them again into the water they were first boiled
in, or else into a weak syrup; place them by the side of the stove to
heat gradually ag before, stirring them occasionally. They may be
covered with vine leaves, or a handful of spinach; if salt is used in
greening them, they will require to be soaked for a few hours in clean
cold water, to in extract that portion which they have absorl
or it will spoil their flavour. It is best to blanch fruits which ar:
very juicy in hard or pump water, or with the addition of a little alum
to river water,

Green Apricots, wel.—Get the apricots before the stone is formed in
them, when they can be pierced through with a pin or needle; put
them into a bag with plenty of salt, and shake them about in it to take
off the down and silkiness of the skin; take them out and put them in
cold water. Or this may be done by making a strong ley with wood
ashes; strain it through a cloth; let it be quite clear; make it boiling
hot and throw in your apricots; let them remain about a minute, take
them out, and put them into cold water; then take off the fur when
they are cool by either rubbing them with your hands in the water,
or drain, and rub them in a towel or coarse cloth. Put them into
another pan of cold water, and place them over a slow fire to heat
g:ulual!y and scald. When they are quite soft and ean be erushed

tween the finger and thumb, take them out and throw them into
cold water; drain them quite dry in sieves; make a thin syrup, that
is, at the small thread ; boil it in a flat preserving pan, put in the
apricots, give them a few boils, and take off any scum that rises;
have sufficient syrup in the pan that the fruit may float; pour them
with the syrup into an earthen pan, and keep them covered until the
next day ; then drain off the syrup, add more syrup or sugar to it, and
boil to the large thread ; put in the fruit, and let the syrup boil over
them four or five times: repeat these operations for five days, increas-
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ing the syrup a degree each day until it has attained the large pear,
taking off the scum each time: it most not exceed this, or it wili
erystallize; put them in dry pans covered with syrup, for use; or,
when cold, drain them from the syrup, and put them into small glasses
by themselves, or mixed with other fruits preserved in the same man-
ner; fill the vacancies with apple jelly, wet a piece of bladder and
tie it over the top.

Green Apricols, pared wet.— Pare off the skin with a small knife,
and throw them into cold water as you do them; green, and finish as
the former.

Ripe Apricots, wet. — Have the fruit not too ripe, make an incision
in“the side to take out the stone, or they may be cut in halves, and
peeled or preserved with the skin on; have a preserving pan on the
fire with water boiling, throw them in, and as they rise to the top
take them out and put them into cold water. If they are blanched
too much they will break, *herefore it is better to'have two pans of
cold water to throw them in, so as those may be separated which are
broken ; drain them from the water, and put them in a thin syrup
w hich is boiling on the fire; do not put in too many at a time; put
in the hardest first, and give them about a dozen boils; take them
ot carefully and put them in an earthen pan ; give the soft ones only
two or three boils; cover them with the syrup and let them remain
until the next day; drain the syrup from Lﬂern, add more sugar to it,
and boil and skim it until it has acquired the degree of the large
thread; give the apricots two or three boils in it; the soft ones only
require to have the syrup poured on them boiling hot ; repeat this for
four or five successive days, and on the last day boil the syrup to the
large pearl. If you find, after they are finished, that the syrup has
been boiled toa high, mix a little powdered alum with a spoonful of
water, and add to it. :

Ripe Peaches, whole, wef. — Get the finest peaches, without any
green spots on the skin; prick them all over with a large needle to
the =tone, throw them into cold water, blanch, and finish as ripe
apricots.

Ripe Nectarines, wel.—Preserve as peaches.

Figs, wet.—Get the fige nearly ripe, prick them four or five times
with the point of a knife, throw them into cold water, put them on the
fire and boil until they are tender; finish as ripe apricots.

Greengages, welf—Let the fruit be not quite ripe but souwd, prick
them with a fork or needle, and throw them into eold water ; seald
and green them; when they are of a fine green, increase the heat;
take them out with a skimmer when they swim, and throw them into
cold water; drain them on sieves; put them in syrup that is boiling ;

ive them two or three boils in it; pour them into an earthen pan;
rain the syrup from them the next day, add more sugar and boil to
the thread, taking off any scum which may arise; pour the syrup
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over them boiling het; repeat this for five o1 %ix days, and finish a3
for green apricots,

Mogul Plums.—Take the largest Mogul plums, with clear sking,
not quite ripe, prick them all over with a fork and throw them into
cold spring water; seald them until-tender, taking care not to have
too many in the pan at a time, nor blanch them too much, as they
will soon break in pieces; take them out and throw them into cold
water, drain, and pot in just sufficient fruit to cover the bottom of the
pan; cover with boiling syrup, and let them have a dozen boils in it;
finigh as ripe apricots.

It would be a needless repetition, to give separate directions for
preserving every sort of plum, as the instructions already given will
enable any person of ordinary discernment to manage any other sort
not mentioned.

Damsons, wel.—Prick the damsons and throw them inte boiling
eyrup, and let them boil in it until the skins burst, skimming it as
they boil; do not put in any more than will swim; let them remain
until the next day ; drain the syrup, and add more sugar to bring it
to the proper degree; give them a few boils in it, and repeat the same
on the next day; finish as other plums.

Green Gooseberries, wet.—Get some fine large ﬁooaeberriea. prick
them three or four times with a large needle, and throw them into
cold water; put them on the fire to blanch ; when they rise take
them out and throw them into cold water, green them, and preserve
us green apricots,
Green Gooseberries in the form of Hops, wet.—Take the finest green
rooseberries for this purpose, slit each gooseberry in four or six slits,
ut so as not to come asunder, and take out the seeds. Take a needle
and white thread, make a knot at the end, and pass the needle through
the stalk end of the gooseberry that is split; take another and do the
same, making the end of one go partly into the other; continue this
until yon have six or eight on the thread, which will resemble a hop;
fasten the end of the thread, and dispose of all of them in the same
manner, throwing them into cold water as they are finished: blanch
them, and let them lie in the water they were blanched in all night;
the next day green them, and finish as for green gooseberries, weL
Cucumbers or Gherkins, wet. — Let them be clear, free from all
spots, and of a good green; prick them all over with a fork, throw
them into a pan of water mixed with a handful of salt, let them lie in
this for a day or two, then take them out, put them into fresh water
und blanch them until tender ; the next day drain and green them in
a weak syrup; increase the degree of the syrup each day, giving
them a few boils in it each time; if the cucumbers are large, you can
cut them in two and take oul the seeds. After the second boiling in
the e:[vrup, let them remain in it for two or three days before it is
ﬁged again : finish as green apricots; a few pieces of ginger may be
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_(ireen Melons.—Proteed as for cucumbers. They may be preserved
either whole or.in slices, 'When dried and candied, it imitates green
citron.

Ripe Melons, wet.—Cut the melons in slices, and pare off the out-
side skin ; let them lie in salt and water for two or three days, take
them out, drain and blanch in fresh water until tender; throw them
into cold water; when cold, drain them on sieves; give them a
boil in thin syrnp the next day, increase the degree of the syrup, and
pour it boiling hot over them. A little lemon-juice, vinegar, or a
handful of broised ginger may be added to the syrup, which will much
improve the flavour; boil the syrup, increasing it a degree for three
or four days, as for other fruits,

Lemons whole, wel. — Choose some fine large lemons with clear
skins, carve the rind with a small penknife, into flowers, stars, diamonds,
or any design your fancy may sug; taking care not to cut deeper
than the white pith of the peel; throw them into a pan of cold water,
put them on the fire and let them boil gently until a strong straw or
the head of a pin will penetrate the rind ; throw them into cold water;
when cold, drain them dry, and put them into a thin syrup when boil-
ing ; give them five or six boils in it, and put them in an earthen pan;
the next day drain the syrup from them, and add more sugar or syrup
to increase it a degree; boil it and when it boils, pour it over the
lemons: repeat this for two days; on the third day let the lemons boil
in the syrup for four or five minutes; the next day boil the syrup and

our it over them; when you find the syrup has penetrated the
femons, and they look clear, drain the syrup from them, adding more
if necessary, so as to have sufficient to keep them well covered; put
them in glasses, and pour the syrop over them. When cold, cut a
picce of bladder to the size of the glass, wet it, and tie it down.

Oranges whole, wet.—These are preserved the same as lemons.

Whole Orange Peels—Choose your oranges of a fine clear skin;
make a hole at the stalk end, large enough to admit the end of a
spoon, with which you take out the pulfp; throw them in salt and
water, and let them remain for three or four days or a week ; drain
them from this, and put them into a pan of fresh water, and let them
boil until the end of a straw may be pushed through the peel ; throw
them into cold water; with the end of a spoon clear out any part of
the pulp which may have adhered to them; drain off the water; put
them in a tub or pan, and pour boiling syrup over them; let them
remain in this for three or four days; take them from the syrup and
boil it again, adding more as the peels imbibe it, so as to keep them
well covered ; boil the syrup once every four or five days, and pour
it hot over them ; do this until it has fully penetrated them.

Orange or Lemon Peels, wel.—Cut the fruit in half; express the
Juice, and throw the peels into salt and water, as for whole orange
peels, preserving them in the same way. 1f you have any quantity,
put them one in the other, and pack them in rows round the bottom

INIA
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of a lurge tub or cask ; proceed in this manner, putting them in lay-
ers until it is half or three parts full ; have a hole near the bottom,
with a cork fitted into it. When the syrup requires boiling, draw it
oft at the hole,

Orange or Lemon Chips.—Cut the thickest peels into long thin
pieces, turning them off so as to make but one or two chips from a
peel, in a similar manner as you would pare off the rind of an apple,
only, instead of holding the knife in an oblique direction, so as to
take off the surface, it 18 held mare parallel, so as to cut the whole
substance of the peel. Let them be as near as possible of the same
thickness, or the peel may be sliced across, so as to form rings; pre-
serve them as for whole orange peels, If they are wanted in a hor-
ry, they may be blanched without being put into salt and water, Boil
them until they can be crushed between the finger and thumb; drain
them from the water, and pour boiling syrup over them as for others.

JAngelicn, wel.—Cut some stalks of fine tender angeliea into pieces
abiout six inches long, or any other suitable length, Put them intoa
pan of water on the fire until they are soft, then put them into cold
water; draw off the skin and strings with a knife, and put them into
cold water again ; next boil them until they look whitish ; let them
cool ; drain them from the water, and put them in an earthen pan;
pour boiling syrup over them until they float. The next day druin it
off, without disturbing the angelica; boil with more sugar, if re-
quired, taking off any scum which may rise; pour it over the stalks
whilst it is hot; repeat this for seven or eight days, boiling the syrup
the last time to the large pearl,

Eringo Root.—Choose your roots without knots; wash them clean,
and boil in water until they are tender; peel off the outside skin, slit
them, take out the pith, and throw them into cold water; drain, put
them into a thin syrup, and give them a few boils; afterwards finish
as angelica.

Pine Apple whole, wel. — Take off the top and stem of the pine;
prick the apple with a pointed knife in six or eight places, or more, to
the centre; put the pine in a pan with plenty of water, and boil it
until tender ; take it out and throw it into cold water; when cold,
drain it quite dry, and pour over it, boiling hot, some syrup at the
small thread. In two days pour off the syrup and boil it to a degree
higher, adding more sugar if necessary; repeat this every third day,
until the pine is sufficiently impregnated with the sugar; the last
time the sugar must be at the large pearl. The top of the pine is
greened and preserved as other green fruits, putting it in its proper
place when finished. Carefully skim the sugar each time, that the
pine may be quite clear.

LPine Apple Chips or Slices. — Take off the top and stalk, and pare
the outside of the pine; cut it into slices half an inch thick; strew
over theﬁbottum of a pan with powdered sugar; cover it witn slices
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of pinc-apple, then a layer of sugar, and again of pine, and &0 alter-
nately until the whole i= disposed of, covering the top with a layer
of sugar; place it in a warm place or stove for three or four days;
then boil it with the juice of two or three lemons for ten minutes or
a quarter of an hour, taking off any scum which rises. If the syrup
is too thick, add a little water; continue this boiling for three or four
days, when it will be fit for use.

Cherries, wet or dry.— Take the best Kentish or May Duke cher-
ries; cut a quill as if you were going to make a pen, only, instead of
its being sharp, it must be round at the end ; hold the cherry in your
left hund, and with the other push the quill into it by the side of the
stalk, as far as the top of the stone ; then take hold of the stalk, and
with the aid of the quill pull the stone out with the stalk, withont

-

breaking the fruit in pieces, which would be the case otherwise. Put f

sufficient clarified sugar into a preserving pan for the cherries to
swim; boil it to the blow, and throw in the prepared fruit; let them
boil in it for five or ten minutes, keeping them under the syrup by
ushing them down with a flat piece of wood having a handle at the
Eﬂck. The next dagndruin off the syrup; reduce it by beiling; put
in the cherries and 1
four days, giving the cherries a few boils in the syrup each day. 1f
they are required dry, drain the syrop from them, spread them on
sieves, and dry in the stove at a good Eeat. turning them every day.
Put only sufficient on the sieves so as just to cover the bottom., Keep
them in boxes prepared, or in glasses. '

Whole Cherries. — Shorten the stalks of some fine cherries; put
them into an earthen pan, with a layer of powdered sugar and a layer
of cherries, covering the top with sugar; let them stand for two or
three days ; put them on the fire in a preserving pan, and let them
boil in the syrap for three or four minutes; repeat this for four days.
Keep them in syrup, or dry, when they are wanted, as the preceding ;
they may also be tied together to form bunches, and preserved in the
same manner.

Grapes in Bunches.—Get some bunches of fine grapes, before they
are perfectly ripe; take out the stones with a large pin or needle ; put
them in a preserving pan, with plenty of water and a little galt; let them
simmer on the fire about a quarter of an hour; cover the pan, and let
them stand in this water until the next day ; pour this off, and add
fresh ; in & few hours drain them dry,and put them into a thin syrup,
which must be boiling on the fire ; give them a few boils in it, or the
grapes may be put into the syrup when cold, and heat it gradually
until it boils ; put them in an earthen pan ; the next day drain off the
syrup, reduce it to the small pearl, adding more sugar if necessary,
and skimming it; pour it boiling over the grapes; repeat this four or
five times, finishing with syrup at the large pearl, and keep them
well covered in it,

Currants in Bunches, wel.—Take the finest currants you can get,

4

il them again for five minutes; repeat this (57
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either red or white; stone them with a pin or the nib of a pen, tak-
ing care not to cut them more than is necessary; tie six or eight
bunches together with a piece of thread, or they may be tied to a
small piece of stick. Take as much clarified sugar as will allow the
currants to foat; or put one pound of sugar to each pound of cur
rants; clarify and boil it to the blow ; put in your fruit, and let them
haye five or six boils ; take the scum off with paper; repeat the boil-
ing next day when they are finished. If you boil them again, the
gyrup will become a jelly, when you can put them in glasses.
Burberries in Bunches, wel.—Proceed as for currants,

- Raspherries, whole, wet,.—Tuke the finest and driest raspberries you
ean get, but not over-ripe, Take the same quantity of sugar in
‘ﬁtwus' t as you have of raspberries; clarify and boil it to the blow;
~ put in the fruit, and give them a dozen boils, taking off the scum
with paper; drain off the syrup, and put them mto pots that are very
dry; cover them with apple jelly, or make a jelly with the syrup the
raspberries were boiled n, with the addition of a little currant or

Ebnﬁ%, _ when cold. Tie them over with brandy papers and
Dbladder.

 Pears, whole, wel.—Take some fine large pears, either eating or
baking, but those for eating must not be too ripe; they are fit for this
purpose when the pips are black, Throw them into a pan of water,
with two ounees of alum; puot them on the fire, and seald them until
tender ; take them out, and throw them into cold water; pare off the
rind very thin and even; prick them several times with a fork or pin
to the core, and seald them again until they are guite soft, or until
the head of & pin or straw will pass through them; a little leinon
juice may be added to the water in the second boiling, or with the
syrup; when they are finished blanching, throw them into eold water;
when cold drain them from this, and put them into a thin syrup at
the small thread ; give them two or three boils in this; skim, and put
them in an earthen pan; the next day drain off the syrup, and add
more sugar, and reduce it another degree; boil your pears in it, as
before, and repeat the process for four days, finishing with the syrup
at the large pearl. Keep them in covered pans for use,

Pears, Red, wet—Tske some good baking or other pears; pare
and cut them in half, and take out the eores with a little scoop for the
purpose; if they are first blanched a little, they can be pared easier
and better. Boil them in water, with sugar sufficient to make it only
Just sweet, a little lemon juice, and a few allspice or cloves, Puta

iece of pewter, or a pewter spoon, in the bottom of the pan, and

il them until they are quite tender and of a fine red ; or prepared
cochineal may be added instead, using sufficient to give the desired
tint; take out the fruit, and add enough sugar to the water they were
boiled in to make a syrup; boil to the large thread; put in the pears,
and give them two or three boils in it; skim, and put them in an
earthen pan; boil the syrup twice more, and pour it on tnem, raising
it te the degree of the large pearl. Keep them in dry pans for use
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Quinees, Red or TWhite, wet.—Preserve as pears,

For these preserves it is a good plan to bave flat pieces of wood,
like covers, to put on the fruit, so as to keep it under the syrup.

Ginger, wet.—This article is mostly imported from India and China,
in jors or pots. Divide the largest races or roots from the smaller
oneg; luke largest for preserving, as the smaller ones will serve for
planting ; elean and cut the roots into neat pieces, and throw them
into cold wateras you do them. Boil them three times in fresh water,
throwing them into cold each time, or soak them in water for four or
five days; drain, and boil in fresh water till tender; take them out,
and throw them into cold water, in which has been mixed a little
lemon juice or vinegar; peel them, and throw them into the water
again as they are done, to keep them white; let the roots remain in
this a few hours, then drain them dry on sieves; put them in an
earthen pan; pour over them, when cold, a thin syrup, at the small
thread; let them be well eovered with the syrup; in two or three
days drain off the syrup; add more sugar, and boil to the large thread ;
when cold pour it over the ginger. After three or four days boil the
sugar a degree higher, and pour it in hot; continue this until your
roots look clear and are fully impregnated with sugar; finish with the
syrup at the large pearl.

Candied Fruit—Any fruit or peel which has been first preserved
in syrup may be candied,

Take the fruit out of the syrup and let it drain on gieves; then dip
the sieve with the fruit into lokewarm water, to wash off the syrup
from the surface; take it out, let it drain, and dry it in the stove.
Boil some fresh syrup to the blow; put in the froit and give it a boil
in it. The fruit when it is put in will reduce the sugar, it must there-
fore be boiled to the same degree again, With & spoon or spatula
1ub the sugar ageinst the side of the pan, to grain it; when it begins
to whiten put the fruit in the white part separately: with two forks
take it out and lay it on sieves or wire frames, for the sugar 1o drain
from it.

Diried Fruit.—Any of those fruits which are preserved with syrip
may be dried: they are also better when fresh dried. 'Warm the
fruit in the syrup; take it out and drain ; spread it on sieves or wires:
put them in the stove to dry, turning them frequently until perfectly
dried. When the fruit is drained from the syrup, it may be dusted
with loafsugar when you put it in the stove, and for two or three
times when yon turn it. Too much heat will blacken the fruit,
therefore let the heat of the stove be about 100° or 110° of Fahren.
heit’s thermometer.

SECTION XIV.—COMPOTES.

Taese are prepared in the same way as wet fruits, and served in
compotiers, which are dgep glass dishes belonging to the dessert
service,
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In summer, ripe fruits are simply blanched and voiled up in a thin
syrup, a little lemon-juice is added, and served; these are only for
present use. In winter, take those fruits which are preserved in
syrup, drain, dip them in luke-warm water, and serve in a thin syrup,
with the juice of a lemon.

Green Apricol Compote.—Prepare your fruit as for green apricots,
wet; throw them into syrup that is boiling; take them off the fire,
and let them remain for four or five hours; drain off the syrup, and
boil to the thread; pour it over the fruit; when cold, serve.

Riipe Apricol Compote—~Cut the apricots in half, and peel them;
blanch them in water that is just sweetened; drain them from this;
add sugar to the water, and boil to the thread; pour it over the apri-
cots; let them remain in it for two or three hours; then drain and
boil the syrup again to the large thread ; pour it over the apricots;
add the juice of a lemon, with some of the kernels blanched; when
cold, serve.

Peaches, nectarines, and green-gages are done as these.

Compole of JApples, with Jelly.—Pare some fine pippins very neat-
ly ; core them with an apple corer; put them inta syrup, and boil
gently ; pat only just sufficient syrup to cover them, thatl it may be
reduced to a jelly; if it has not body enoogh, cut a few in pieces and
put with it; when the apples look clear and are tender, take them
out; add to the apples, while boiling, the juice and yellow rind of a
lemon, with a few cloves. Strain the syrup, and reduce it to a jelly ;
pour part into the compatier, and when cold dress the apples taste-
fully on it. The hole where the core was taken out may be filled
with any sort of marmalade or jelly. Cut the remaining part of the
jelly in pieces or croutons, and place round or over them; croas
ment them with red currant or other jelly, in any way that your
fancy may dictate.

Apple Compote.—~Take some fine apples; peel and cut them in
halves, quarters, or thick elices, and l.aEe out the cores; blanch them
in a very thin syrup until tender; take them out, and add more sugar
to that which they were boiled in, with the yellow peel and juice of a
lemon and a few cloves; reduce it to the small pearl; put in the
apples, and give them a few boils in it; let them remain until cold;
take off the scum, if any; strain the syrup, and serve.

Pears and quinces are done as these, or coloured as for pears wet,
which see,

Compote.—Pick and stone some fine ripe grapes; put them
in boiling syrup at the large pearl; give them three or four boils in
it; let tEem cool, take off' the scum, and serve.

Currant Compofe—Take the largest currants yon can get, either
red or white ; pick out the seeds, and throw them into boiling syrup
at the large pearl; give them two or three boils, and let them stand
in the syrup; take off the scum, and serve when cold.

Gl
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Luspberry Compole.—Choose some very fine and dry raspberris
boil some syrup 1o the blow, take it from the fire, and throw in
raspberries; let them stand for four or five hours; stir them gently ;
put them on the fire, and let the syrup just boil; take off the scum,
and when culd serve.

Strawberry Compole—Take off the stalks, and throw them inte
syrup at the small thread ; when it is near boiling, take them off, let
" them cool, and serve; or they may be prepared by pulling them in
the compotier, and covering them with white currant jelly warmed.

Macedoine of Eﬂl:'ts.-—f’*ll some of all sorts of fruits, prepared for
compotes, together, and serve in the same glass, with syrup and a
little lemon-juice.

Cherry Compote—Cut off the stalks of some fine cherries about
half way ; wash them in cold water, and let them drain quite dry;
boil some syrup to the large pearl; throw in the cherries, and Jet
them boil quickly for five or six boils; take them off; and let them
remain until cold ; take off the scum, if any, and dress them in the
compotier, with their stalks upwards; pour in the syrup, and serve,
adding the juice of lemon.

Damsons, mulberries, Orlean plums, and barberries are done the
same way, taking out the stones of the plums and barberries; the
cherries may be also stoned.

SECTION XV.—BRANDY FRUITS.

Avw froits may be preserved with brandy ; but only the best sort
of plums, such as apricots, magnum-bonums, peaches, green-gages,
mirabelles, &c., with cherries and pears, are those usually done.

The fruit should be gathered before it is perfectly ripe, when it is
prepared by blanching, &e., precisely the same as if it were intended
for wet fruits; those preserved in this manner are often taken from
their syrup and put in brandy ; when the fruits are blanched put them
for a day or twe in & thin syrup, then take them out and arrange them
in plasses; cover them with white brandy, into which you have
mixed five ounces of powdered white sugar candy, and tie them over
with bladder. Cherries are an exception to this rule. Take some
fine Morello cherries, and cut off half the stalk; put them into brandy,
and stop them close fora month ; drain off the brandy, and to each
quart add eight ounces of powdered loaf sugar or white sugar eandy ;
dissolve and pour it over the cherries. Keep them well covered with
Epirit.
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SECTION XVI.—ON BOTTLED FRUITS, OR FRUITS PRESERVED
WITHOUT SUGAR.

Cuoose wide-mouthed bottles, which are made for this purpose,
let them be clean and perfectly dry; gather the fruit during dry
weather, and fill the bottles if possible on the same day; shake the
fruit well down by knocking the bottom edge of the bottle on the
tuble; prepare some corks or bungs (which are made for fruit bottles
by being cut the contrary way of the grain); pour briling water over
them, which will deprive them of any smell or dist; repeat this a
second time, if necessary, letting them remain in the water each
time until it is eold ; cork the bottles well, and tie them over with
wire or string. M. Appert recommends that they should be luted
with a mixture made of fresh slaked lime and soft cheese; this is to
be spread on rags and tied over the month of the bottle; they are
then placed in a boiler and cold water as far as their mouaths ; a cover
is put on with a piece of linen ronnd it to prevent evaporation, the
water is then heated to boiling, and is kept at this point undl it is
considered that the fruit is boiled in their own water or juice; the
fire is then withdrawn, and they are suffered to remain in the water
for an hour, when it may be drawn off The method which I in
general pursue is to raise the water to the boiling point, and keep it at
this heat for about an hour, according to the nature of the fruit; they
are then suffered to remain in the water until it is cold. 1 find this
way generally successful. When they are taken out, cover the
mouth of the bottle with melted rosin or bottle wax,

This method is much superior to that of preparing them with water,
which renders the fruit flat, dead, and insipid, the whole of the fla-
vour of the fruit being imparted to the water, except when bottled
very green, when it does not lose it so much,

A method I have tried with pretty success, is to obtain the
fruit before it is ripe, bottle it, and fill the bottles with cold spring
water, in which are dissolved some oxymuriate of potass, cork them
close, and cover the mouths with rosin. Plums done in this way had
the natural bloom on them. [ found these were better than those
done in a similar manner by heat. A few bottles of them fermented.
After the fermentation was over I corked them eclose, and in six
months, I opened some, when they had a smell like wine, and were
not so flat as those which were well preserved by heat, and filled
with water; these certainly look well to the eye, gut they are only
fit to be used for large pies, when the water should be made into
syrup with sagar, and put in with it.

The first method, which is the same as Appert's, or nearly so, is
decidedly the best; it retains the natural flavour, and may be used
for any purpose it is required, it being as good as fresh fruit.
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The pulp or juice of fruits may also be preserved in the same way;
if the fruit is not ripe enough to pulp, put it into a jar, and stop it
close, place it in a kettle of cold water, heat it until it boils, and lel
it contince at this point for ten minutes or a quarter of an hour; take
Lt Ful and pass the pulp through a hair-sieve; bottle, and finish

efore,

This method of M. Appert’s is not altogether original, but was an-
ticipated by the experiments of Mr. Boyle. A system somewhat on
the same principle has been practised by many in the trade for years,
which is this. The fruit is bottled and carefully corked, the bottles
are then placed on the top of the oven, where they are suffered to
remain for twenty-four or forty-eight hours, according to the tempera-
ture, which is generally from 120° to 140° Fulirenheit’s thermometer,
At one place I ascertained the heat during the process, and it averaged
130°.  Another system practised is that of heating the bottles in a
cool oven,

The principle endeavoured to be accomplished is to destroy the
small portion of oxygen contained in the bottle after being corked, by
converting it into earbonic acid gas; but some other unknown agent
must be produced, as this may be done without heat, which the fer-
mentation of the fruit would cause by itself; for, according to the
experiments of Hildebrand, had the oxygen of the atmosphere
remained unaltered, it would have caused putrefaction; for he found
that oxygen mixed with a small quantity of azote, promoted putrefac-
tion more than pure oxygen. He found that hydrozen gas was the
greatest preservalive, nitrous next, and after this carbonic. These
experiments were tried on meat, but they may be equally applicable
in respect to fruit, when the auxiliary projuced by heat is not
definitely known.

Fruit should always be bottled and beiled on the same day it is
gathered ; for the longer the fruit lies together the more it sweats;
termentation commences, which is accelerated in the bottles by heat,
and there is great danger of their bursting,

All decayed or bruised froit should be carefully excluded, and that
should be preferred which is not quite ripe,

When finished, the bottle should be kept in a cool dry place.

BECTION XVII.—OF COOLING DRINKE FOR BALLS AND ROUTS.

Turse may be made either with fresh fruit, jam, or syrups. The
last merely requires the addition of water and lemon-juice lo make
themn palatable.

Gooseberry, Currant, Raspberry, and Strawberry Waters. — Mash
either of these froits when ripe, and press ot the juice throngh a
hair-sieve, add a little water to it, and give it a boil; then filter it
through a flannel bag, some syrup, a little lemon-juice and water, to
malke it palatable, but rich, although not too sweet, which is often the
fault with these and compotes ; ice them the same as wine, and serve,
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Cherry Water—Pound the cherries with the stones to obtamn the
flavour of the kernel, and make as above,

Agricot and Peach Water as cherry water: or, if made from jam,
add a few bitter almonds pounded quite fine, using a l_il‘.lle water and
lemon-juice to pound them with; add them to the jum with water
und lemon-juice 1o palate; strain it through a lawn sieve, ice, and
BeTVE,

Orgeal Waler.— Blanch half a pound of sweet almonds and one
ounce of bitter; pound them very fine in a mortar, using water tc
prevent their oiling; use one quart of water and a glass of orange-
fHower water, and make as directed for orgeat syrup; add sugar o
palate, strain it through a lawn sieve, ice, and serve.

Lemonade. — Rub off the yellow rinds of six lemons on sugar;
gqueeze out their juice, and add to it a pint and a half of water, and
half a pint of syrup, the white of an egg, with the sugnr which has
imbibed the oil from the rind; mix them well together; if not to
your palate, alter it; strain through a flannel bag, ice, and serve.

Orangeade is made as lemonade, using China oranges instead of the
lemons,

SECTION XVIII.—ICES.

[Tuere is no article of the dessert kind that deserves a more ele-
vated position than well-made ices, as well for their intrinsic merit
as for the agreeable gofit which they impart to a well-got-up enter-
tainment.

Philadelphia has for a long time enjoyed a pre-eminent reputation
in the manufacture of these delicions compounds ; the rage however
for eheap articles, without a due regard to their merits, has made sad
inroads into the business; and, in order to accommodate this spirit of
retrenchment, ignorant pretenders have consented to the base prac-
tice of making nferior articles, which they palm off on the unwary
under the specious guise of economy. With these persons it is a
custom to use three-fourths milk and only one-fourth of the legiti-
mate article, eream, and, in order to procure a suflicient body, to in-
termix boiled flour, arrowroet, or potatoe flour; also to flavour with
tartaric acid instead of fresh lemons, tonguin bean instead of vanilla,
and inferior froits when the best only should be used.

We mention these facts in order to caution young beginners agamst
any such fatal mistakes. The best ingredients should always be
used,  Obtain your cream invariably fresh from a dairyman who is
tenacious of his reputation, and who is known to produce a pure rich
article; it cannol be foo good, and if not used immediately should be
kept in ice until wanted. Good cream cannot be had (even where
large quantities are used) for a less price than twenty cents per
quart. Use cream entirely, and on no account mingle l.i:r! slightest
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qoantity of milk, which detracts materially from the richness and
smoothness of the ices, Always use the finest flavoured to he ob-
tained, and follow implicitly the following very copions directions,
and you will be certain to be rewarded by a fine article, of which
vou may well be proud :]

Utensils requisite for making.—1st. Pewter pots of various sizes,
suitable to the quantity of mixture intended to be frozen. Tin or
zine will not answer the purpose, as it congeals the wixture too
quickly without allowing it a sufficient time to become properly in-
corporated, and forms it in lumps like hailstones,

2d. Half pint, pint, pint and a half, and quart moulds, and some in
the [orrn‘uf fruits made to open in the centre with a hinge: these
also require to be made of the same materinl.

3d. Ice pails. These should be adapted to the size of the pols,
nbout the same depth, and eight or ten inches more in diameter; if
even greafer, it is immaterin%. the depth being the principal consider-
ation, for the deeper it is the greater caution is required to prevent
the salt from entering the mixture; for as the ice dissolves, the pot
descends, and the water runs under the cover, which, being salt,

spoils the contents; neither have you a sufficient basis whereon the
pot rests so as to mix your creams, &c., with the spatula; conse-
quently, half your exertions are lost by its constant sinking when you
apply the least effort taecrape it from the sides, There shonld be a
hole near the bottom, with a cork fitted into it, so as Lo be drawn at
pleasure, that the water may be allowed to run off when there is too
ek g

4th. The spatula. This is an instrument somewhal resembling a

rdener’s spade; it should be made of stout copper and tinned, the
ﬁlzde being abont four inches long by three in width, round at the
end, and having a socket to receive a wooden handle ; this is for
gcraping the cream, &c., from the sides of the pot as it freezes, and
for mixme it.

5th. Either a large mortar and pestle, or a strong box and mallet
for pounding the ice.

6ith. A spade wherewith to mix the ice and salt together, fixing
your pails, &e. y : .

7th. A tin case or box, with a kind of drawer fitted to it o as to
be drawn out at pleasure, and having shelves or divisions ; this is for
keeping the ices in the form of fruits, after they are finighed, until
required for the table.

T freeze Iees.—This is accomplished throogh the medium of ice.
Of itself it does not contain sufficient frigorifie power to congenl a
Jiquid body to the required consistence without an auxiliary; the
wsual one employed is that of salt. As a general rule, take about
two pounds to every six pounds of ice, which I think will be nearly
the quantity required. I cannot state precisely, as it is the cuestom
to mix it by guessj but note, the freezing quality depends on the
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quantity of salt which is vsed, consequently, the more there 18 mixed
with the ice the quicker are the creams, &e., frozen.

Pound a sufficient quantity of ice small, and let some salt be well
mixed with it; place the pot containing the mixture in a pail, which
vou fill (the latter) with pounded ice and salt as far as the lid; strew
a handful of salt on the top of the ice, let it remain a few minutes until
you have similarly disposed of others, as three or four may be done at
a time if required, then whirl them round briskly by means of the
hinndles for five minutes, take off the lids one at a time, and with the
spatula stir or carry the unfrozen part well round the sides, turning
the pot also with the left hand ; continue this for two or three minutes,
which serves to soften what has already frozen, as well as helps to
freeze the remaining portion; then scrape it from the sides, put on
the lids, whirl round again briskly, as before directed, repeating the
same operations every four or five minutes, As it forms into con-
sistence, do not spare your labour in well working or mixing it
tugrether when you serape it down, so as to make it perfeetly smooth
and free from lumps, for the smoothness of your ice depends on this
operation ; continue to freeze until the whole is well set. Ice when
well frozen should be about the consistence of butter, tough to the
teel, of a good colour, and without any lumps in it. Those which
contain too much syrup cannot be frozen to the degree required, and
those which have too ﬁtlie freeze hard, and feel short and crisp, like
compressed or frozen snow, which arises from having too many watery
particles in it, by the excess of either water or milk according to the
nature of yéur ice. In either case it may g ascertained when you
commence freezing, by the first cont which is formed round the sides,
It should then be altered by either adding more cream or water, with
juice, or pulp of fruit, or other flavouring matter in proportion, as the
case may be, if too rich, and vice versd, by the addition of more syru
&c., when poor; but at all times the necessity of altering them shounld
be avoided, as the component parts cannot be so perfectly blended
together, without considerable extra labour, as if they were properly
mixed at the commencement.

During the time of freezing, or after the creams, &e., are moulded
and set up, if there is too much water in the pail, the frigorific power
i& lessened ; a little increases it, as at first it is only a solution of the
salt ; but as the ice dissolves and mixes with it, it decreases; there-
f'urg,‘when it comes to the top drain it off, and fill up with fresh salt
and ice.

When the ices are properly frozen, take out the pots, drain off the
water, empty the pail, again replace them and fill them with fresh
ealt and ice, as before; then spread the creams over the sides of the
pot, when they are ready for use, if they are intended to be served in
a shop or by glassfulls. Should it be required for moulds, line the
bottom with a piece of paper, before you put it an; if there is no im-
pression or fizure on the top, you may cover that also with paper; in
filling them press it well in, so as to fill every part; leave a iittle pro-
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Jecting above the surface to form the top, which you put on; pack
the moulds in a pail, and fill the vacancies with pounded ice well
mixed with plenty of salt, strew a handful also on the top.

Iees should be moulded from half an hour to an hour before they
are requited to be served.

‘When you want to turn them out, wash the mould well in cold
water that no salt may remain on it ; take off the bottom and top, and
the ice will come ot easily,

For fruit moulds, fill each with either eream or water ice of the
eame kind as that which you would represent, and for the better re-
semblance to nature, preserve the stone with the stalk and leaves of
each, which put in their proper places, allowing the leayes to project
outside; close the mould, wrap it in paper, and place it in ice as
others; when you want to turn them out, wash the shape in luke-
warm waler to take off the paper, and be careful that you do not
injure the leaves, as they will often be found frozen to it ; dip it again
in water, open it and take out the ice, which you colour to nature
with camel'shair pencils and liquid colour (see Colours); the down
or bloom is represented by dusting it with dry colour in powder, tied
in a small thin muslin bag, or by means of a dry camel's-hair pencil ;
line the shelves of the case with paper or vine leaves, and put in
the fru:t as it is finished ; let the case be surrounded with pounded ice
and salt, as for moulds,

Ices may be divided into three classes, viz: cream, enstard, and
water.  These derive their names from the basis of which they are
composed, the flavouring matter mixed with it giving the other defi
nition ; thus we say, raspberry cream and raspberry water; but cus-
tard ices are not so particularly defined as the others by the basis, and
either only receives the name of the flavour given to it, or as that of
cream.

Cream Tees. — These are composed entirely of pure fresh eream,
with the juice or pulp of fruit either fresh or preserved, and syrup or
sugar =o blended together as the taste of one may not predominate
over that of another ; but if either is in excess it should be that of
the fruit.

Rasplerry of fresh fruit,— One quart of raspberries, one quart of
eream, three-quarters of a pound or a pound of sugar, a few ripe
rurrants and gooseberries, or currants and ripe cherries may be added,
instead of all raspberries, which is much approved by some, and the
Juice of two lemons; ®* mash the fruit, and pass it through a sieve to
tnke out the skins and seeds; mix it with the other articles; add a
:_illle prepared cochineal to heighten the colour; put it in the pot and
reeze.

* The quantity of fruit required for these ices will depend, in a great
measure, on the quality of the fruit and the scasons in which it is pro-
duced ; a pint and a half will be found sufficient when it is good in fine
BEASONS ; ﬁlﬂ quantity stated in each weight is the greatest required.
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Note.—All ices made with red fruit require this addition of cochi-
neal.

Raspbery, from Jam.— One pound of jam, one quart of eream,
ahout "six ounces of sugar or syrup, to palate, and the juice of two
lemons. Mix as before.

Strawberry.—As raspberry.

Currant Tee from fresh Fruil,—One pint and a half of ripe currants,
half a pint of raspberries, one quart of cream, the juice of two
lemons, and twelve ounces of sugar, Mix as raspberry.

Currant Ire.—Preserved Fruit.—The same proportions as raspberry,
using either jam or jelly. :

Barberry Ire—Use the sameproportions as before. For fresh barber-
ries, first soflen them by either boiling them in the syrup you intend
to vse, or put them in a stew-pan, and stir them over the fire until
tender ; pass them through a sieve, mix, nd freeze as raspberry. The
barberries, having much acid, do not require any lemon-juice to be
mixed with them.

Apricol—Fresh Fruit.—Twenty-four fine ripe apricots, one quart of
eream, twelve onnces of sugar, the juice of two lemons, with a few
of the kernels blanched ; mash the apricots, rub them through a sieve,
mix, and freeze.

Apricot, from Jam.—Twelve ounces of jam, one quart of cream,
the juice of two lemons, eight ounces of sugar, a few kernels or bit-
ter almonds blanched and pounded fine; rub the whole through a
sieve, and freeze.

Peach Iee.—The same proportions as apricot.

Pine Apple—Fyesh Fruil.—One pound of fresh pine apple, half a
pint of syrup in which a pine has been preserved, two or three slices
of pine apple cut in small dice, and the juice of three lemons ; pound
or grate the apple, pass it through a sieve, mix, and freeze.

Pine JApple— Preserved Fruit.—Eight ounces of preserved pine, four
glices cut in emall dice, one quart of eream, the juice of three lemons,
and sufficient syrup from the pine to sweeten it; pound the preserved
pine, mix lemons with the cream, &e., and freeze,

Ginger Iee.—Six ounces of preserved ginger, one quart of cream,
half a pint of the syrup from the ginger, sugar sufficient to sweeten
it with, and the juice of fwo lemons; pound the ginger in a mortar,
add the cream, &e., and freeze, _

Elﬂrnilmn Jee.—One quart of cream, the whites of ten egos, one
and a half pounds of powdered sugar of the best quality ; mix the
whole in a tw saucepan; put it on the fire, stirring constantly, until
it boils once, then add two wine-glasses of Curacoa, half a glass of
orange-flower water; put it into the pot, and freeze.]

Orange lee Cream.—Six oranges, three lemons, one quart of cream,
7
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and twelve ounces of sugar or of syrup, to palate; rub off the yel-
low rind of two or three of the oranges on part of the sugar, scrape
it off with a knife, squeeze out the juice of the'oranges and lemons,
and strain it; mix it with the cream and the sugar on which the rind
was rubbed, add the other part of the sugar, dissolve and freeze.

China Orange Iee Cream.—Eight oranges, two lemons, one quart
of cream, twelve ounces of sugar ; rub off the rind of four or five of
the oranges and one lemon on sugar, squeeze, and strain the juice;
add the cream, &¢., mix, and freeze,

Cherry Jee Cream—Two pounds of cherries, one quart of cream,
and tweTve ounces of sugar or syrup; pound the cherries, with the
stones, in a mortar, adding a few ripe gooseberries or currants if ap-
proved of ; pass the pulp through a sieve, add the cream and sugar
with the juice of two lemons and a little cochineal, mix, and freeze,

With preserved fruit it is made the same way, adding a little
noyau, or a few bitter almonds pounded for the flavour of the kernel.

[Harlequin Tee.—This is formed by putting a small quantity of each
kind of ice into the same mould, taking care to have as great a va-
riety of colours as possible placed so as to produce a contrast; cover
the mould with salt and ice as before directed, and let it remain half
an hour, when it will be fit to turn out. When the colours are tastil
disposed of, it produces a good effect for the table, but is not much
mired on account of the jumble of flavours.]

Lemon Iee Cream.—Six large lemons, one quart of cream, and
twelve ounces of sugar or half pint of syrup; grate off the peels of
three of the lemons into a basin, squeeze the juice to it, let it stand
for two or three hours, strain, add the cream and syrup, and freeze or
mix as Seville orange ice.

Mille Fruit Cream Iee.—~Make a lemon cream ice, and flavour it
with elder flowers, mix in some preserved dried fruits and peels cut
in small pieces. Before it is moulded, gprinkle it with prepared co-
chineal, and mix it a little, so as it may appear in veins or marbled.

Custard Ires.—These are similarly composed to the cream ices,
with the addition of six eggs to each quart of creamn. All kinds of
nuts, ligueurs, essences, infusions, or biscuits, are prineipally mixed
with it. i

Custard for Tees.—One quart of cream, six eggs, and twelve onnces
of powdered loaf sugar; break the eggs into a stew-pan, and whisk
them together ; add the cream and sugar; when well mixed, place
it on the fire, and continue stirring it from the bottom with the whisk,
. to prevent burning; until it gets thick; take it from the fire, con-
tinue to stir it for a few minutes, and pass it through a sieve, If the
custard be suffered to boil, it will curdle.

Plombiere Ire, or Swiss Pudding.—Take one pint and a half of
cream and half a pint of milk, and make them into a custard witl
seven yolks of eggs; flavour it either with Curagoa, Maraschino, of
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rum; freeze the custard, and add about a quarter of a pound of dried
cherries, orange, lemon, and citron peel, and currants; mix these in
the iced custard, The Curagoa, or rum, &e., may be F]ured over the
fruit when you commence freezing, or before, which 1 consider pre.
ferable to lavouring the custard. Prepare the mould, which is round,
and something in the shape of a melon, made to open in the centre
with a hinge. Strew over the ingide with some clean currants, fill
the mould, and close it; immerse it in some fresh ice mixea with
salt. Before it is required to be turned out, prepare a dish as
fullows :—

T'he Sauce.—~Make a little custard, and flavour it with brandy ;
dissolve some isinglass in water or milk, and when it is nearly cold
add sufficient to the custard to set it pour it into the dish you intend
to serve it on. As soon as it is set, turn out the pudding on it and
serve,

Almond or Orgeat Tee Cream.—One quart of cream, eight ounces
of sweet almonds, two ounces of bitter almonds, twelve ounces of
sugar, and two ounces of orange-flower water; blanch the almonds,
and pound thein quite fine in a mortar, using the orange-flower water
in pounding, to prevent their oiling: rub them through a sieve, and
pound again the remaining portion which has not passed through,
until they are fine enough ; then mix them with the eream, and make
it into a custard with eggs, as the preceding; strain, and when cold,
freeze,

Pistachio Iee Cream.—One quart of cream, eight ounces of pis-
tachios, and twelve ounces of sugar ; blanch and pound the pistachios
with a little of the eream; mix and finish as orgeat ice, flavouring it
with a little essence of cédrat, or the rind of a fresh citron rubbed on
sugar ; or the custard may be flavoured by boiling in it a little cinna-
mon and mace and the rind of of a lemon.

Filbert Iee Cream.—One quart of cream, one pound of nuts, and
twelve ounces of sugar or one pint of syrup; break the nuts, and roast
the kernels in the oven; when done, pound them with a little cream,
make a custard, and finish as almond ice.

Chestnut Tee—As the preceding, taking off the husks and skin.

Burnt Filbert ITee Cream.—Use the same proportions as in filbert
ice; put the kernels into the syrup, and boil till it comes to the
blow; stir the sugar with a spatula, that it may grain and adhere to
the nuts; when cold, pound them with the sngar quite fine; make
& custard, and mix them with it, allowing for the sugar that is used
for the nuts; mix, and freeze as the others.

Burnt Almond Ice Cream.—Make as burnt filbert ice.

Coffee Iee Cream—One quart of eream, five ounces of Mocha coffie,
and twelve ounces of sugar; roast the coffee in a coarse iron or othel
stew-pan, keeping it constantly stirred until it is a good brown colour,
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throw it into the custard eream whilst it is quite hot, and cover it
ciosely; let it infuse for an hour or two, then strain and freeze,

The cream may be made with an mfusion of coffee, thus: take the
quantity of coffee, fresh roasted and ground to a fine powder; put this
into a common glass bottle or decanter, and pour on 1t sufficient cold
river water o moisten the powder and make an infusion; stop the
bottle close, and let it remain all night; the next day filter the infu-
sion by passing it through come fine lawn or blotting paper placed in
a glass funnel; by this process a very strong and superior infusion is
obtained, which contains the whole of the aroma of the coffee, Dr.
Ratier observes,—* 1 have tried this process with boiling and with
cold waler; and I have assured myself, by comparison, that the pow-
der drained by the cold water, and treated then with beiling water,
gave nothing but a water slightly tinted with yellow, and devoid of
odour und flavour. It is, besides, proper to pass an equal quantity of
water to the first, over the ﬁrcuqu, in order that the second water
may serve for new powder.” Use this for flavouring the custard,
and freeze.

Chocolate Tee.— One quart of cream, six ounces of choeolate, and
ten ounces of sugar; dissolve the chocolate in a little water, or make
the sugar into a syrup, and dissolve it by putting it on the side of the
stove, or over the fire; udd the eream and eggs, and make it into &
custard as before; when cold, freeze.

Tea fre.—One quart of cream, two ounces of the best green tea,
and twelve nunces of sugar; put the tea into a cup, and pour on it a
little cold river water in which has been dissolved a small portion of
carbonate of soda, about as mueh as may be placed on a fourpenny
piece ; let it remain for an hour or two, then add a little boiling
water, sufficient in the whole to make a very strong infusion ; or the
boiling water may be dispensed with, adding more cold water in pro-
portion, and letting it soak longer, when a superior infusion will be
obtained ; strain it, and add to the cream and eggs. IFinish as the
others,

Vanilla Ice.—One quart of cream, half an ounce of vanilla, twelve
ounces of sugar; cut the vanilla into small pieces, and pound it with
the sugar until it is quite fine, add it to the cream and eggs, make it
into a custard, strain, and when cold freeze, or it may Ee flavoured
with the essence of vanilla. (See Essences).

Noyau Cream Ire, — Make a custard cream, and flavour it with
noyau ; finish as almond ice.

Magaschino Cream Ieé,—Make as neyau, flavouring it with Mara.
schino de Zara. All liqueur ices are made the same way, using Lhe
different liqueurs with which each is named, or they may be made in
this way :i—Take a quart of cream, put it into the ice-pot with six
ounees of sugar, which you place in the ice; work or whisk it well
about the sides with a whisk for five minutes; add a glassful of
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kiqueur, work this well together, then whisk the whites of two eggs
to a strong froth, add two ounces of sugar to them, mix this well with
the cream, and freeze to the required consistence. This produces a
very beautiful, soft, and mellow cream.

Water Iccs.— These are the pulp or juice of fruits mixed with
eyrup, lemon juice, and a little water, so as to bring them to a good
favour and consistence when frozen.

Currant Water Ice—Two pounds of ripe currants, eight ounces of
raspberries and ripe cherries, one pint of syrup, and one pint of water.

Pick and mash the fruit, and strain it throngh a sieve, add the
syrup and water, put it in the ice-pot and freeze.

Cherry Water Ice.— Cherries two pounds, either Kentish or May
Duke, ripe gooseberries four ounces, one pint of syrup, half a pint of
water, and the juice of two lemons; pound the cherries with the
stones in a mortar, pass the juice of the fruit through a sieve, mix
the syrup and water with it, and freeze ; if it should not freeze suffi-
ciently, add a little more water.

Gooseberry Water Iee.—Ripe gooseberries two pounds, the red hairy
sort is the best, one pound of cherries, one pint of syrup, one pint of
water, and the juice of two lemons ; mash the fruit and pass it through
a sieve, mix it with the syrup and water, and freeze,

Raspberry Water Jre—One quart of ripe raspberries, four ounces
of ripe cherries and currants, half a pint of syrup, half a pint of water,
and the juice of two lemons. Mash the fruit and pass the juice
through a sieve, mix the syrup water and lemon with it, and freeze,

Raspberry Water Iee. — Two pottles of the best scarlet pines, one
pint of syrap, half a pint of water, and the juice of two lemons,

Mix as currant.  All red froits require the addition of a little pre-
pared cochineal to heighten the colour.

Apricol Water Ice—Eighteen or twenty fine ripe apricots, accord-
ing to their size, half a pint of syrup, half a pint of water, the juice
of two lemons.

Mash the apricots and pass them through a sieve, mix the pulp
with the syrup water and lemon-juice, break the stones, blanch the
kernels, and pound them fine with a little water, pass them through
a sieve, add it to the mixture, and freeze.

Peach Water Ite—One pound of the pulp of ripe peaches, half a
pint of syrup, half a pint of water, the juice of two lemons. Mix ns
apricot. If the fruit is not ripe enough to pulp, open them and take
out the stanes, put them in a stew-pan with the syrup and water, boil
until tender, and pass them through a sieve; mix in the pounded
kernels; when cold, freeze.

Damson Ite.—~One quart of damsons, one pint of syrup, half a pint
of water. Mix as peach ice. Magnum-bonums, Orleans, green-

gages, or any other plum may be done in the same way,
T
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Pine-apple Water Jce,—Half a pint of pine syrup, one pint of water,
the juice of two lemons, and three or four slices of preserved pine
cut into small dice; mix and freeze.

Fresh Pine-apple Water Ice.— One pound of pine-apple, one pint
of syrup, half a pint of water, and the juice of twe lemons. Cut the
pine in pieces, and put it into a stew-pan with the syrup and water,
and boil until tender ; pass it throngh a sieve, add the lemon-juice,
with two or three slices of the pine cut in small dice, mix and freeze
when cold. The pine may be pounded instead of being boiled, and
mixed with the syrup, &e.

The whole of these ices may be made with preserved fruit instead
of fresh.

One pound of jam or jelly, one pint of water, the juice of two lem
ons, and eyrup suificient to make it palatable,

Apple-Waler Ie.— Pare and core some fine apples, cut them in
pieces into a preserving pan with sufficient water for them to float,
boil until they are reduced to a marmalade, then strain: to a pint of
apple-wuter add half a pint of syrup, the juice of a lemon, and a little
water; when cold, freeze. 2

Pear-Waler Ice.—Prepare as apple ice,

Orange-Weter Ice,—One pint of China orange-juice, one pint of
syrup, half a pint of water, the juice of four large lemons,

Rub off the yellow rind of six oranges and two lemons on sugar,
scrape it off and mix with the strained juice, syrup and water,

Lemon-Waker Ire—Half a pint of lemon juiee, half a pint of water,
one pint of syrup, the peels of six lemons rubbed off on sugar, or the
yellow rind may be pared or grated off, and the juice squeezed to it
in a basin; let it remain for an hour or two, then strain, mix, and
freeze; whip up the whites of three eggs to a strong froth, with a
little sugar, as for meringues ; when the ice is beginning to set, work
this well in it, which will make it eat beautifully soft and delicious;
freeze to the required consistence; if the ice i8 to be served in glasses,
the meringue may be added after it has been frozen. Orange-water
ice may be done the same,

Maraschino-Water Jce—DMake a lemon iee as the above, using lesa
water, and making up the deficiency with Maraschino; but be careful
the taste of the lemon does not prevail too much ; add i!nore water and
syrup to correct it if it does. Noyau and all other liqueur ices are
made the same way, using that to flavour the lemon ice which it bears
the name of. Champagne and wine ices the same.

Punch-Waler Iee.— Make either a good lemon ice, or use some
orange-juice with the lemons, in the proportion of one orange to Lwo
lemons; either rub off the yellow rind of the lemons on sugar, or pare
it very thin, and soak it in the spirit for a few boufs; when the ice
is beginning to set, work in the whites of three eggs to eng:h quart,
beaten to & strong froth, and mixed with sngar ae for meringue, or
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add the whites without whisking them ; when it is nearly frozen, take
out the pot from the ice, and mix well with it a glass each of rum
and brandy, or sofficient to make it a good flavour ; some like the
taste of the rum to predominate, but in this case of eourse you will be
guided by the wish of your employer. In general the prevailing fla-
vour dist'utguiahes it by name, as rum-punch or brandy-punch ice;
after the spirit is well mixed, re'iﬁnce the pot and finish freezing. If
~hampagne, arrack, or tea is added, it is then termed champagne-
punch ice, arrack-punch ice, &e.

Punch & la Romaine—Roman Punch Fee.—Make a quart of lemon
ice, and flavour it with a glass or two of each, of rum, brandy, cham-
pagne, and Maraschino; when it is frozen, to each quart take the
whites of five eggs and whip them to a very strong froth ; boil half a
pound of sugar to the ball, and rub it with a spoon or spatula against
the sides to grain it; when it turns white, mix it quickly with the
whites of eggs, stir it lightly together, and add it to the ice; when
cold, mix it well together, and serve it in glasses; less sugar must be
used in the ice, so as to allow for that which is used in making the
meringue.

Dhlle Fruit Water Ice.—Make a good lemon ice, with a pint of
syrup, half a pint of water, and as much strained lemon-juice as will
give it the desired flavour, with some elder flowers infused in syrup;
when the ice is frozen, mix it in some preserved green fruits and
peels cut in small dice ; if any large fruits are used, such as apricots,
peaches, pine-apples, &e., they must be also cut in dice like the peels;
sprinkle it with prepared cochineal, and mix it a little so as it may
appear in veins,

SECTION XIX.—JELLIES.

[Calves’ Feet Jellies—Boil down one set of ealves’ feet in four
quarts of water till it is rednced to one half, then strain throngh a
sieve, in order to remove the bones; when settled and cold take off
the grease on the surface, then boil, with the following additions :—
twelve eggs, three pints of good Madeira wine, and two pounds of
loaf sugar, the 1jui(:t-! of four lemons; stir the mixture well with a
whisk or spatula, and filter through a fine flannel bag. Jellies of
Champagne and other wines are made in the same manner.

Ciffee Jelly is made the same as preceding, using, instead of Ma-
deira wine, a decoction of coflee, prepared as follows :—infuse half a
pound of roasted Mocha coffee, pulverised or ground, in one quart of
water, strain off’ the decoction, and add to it a little brandy.

Tea Jelly—Green or Black.—Treat in the same way, using an in-
fusion of half an ounce of tea to one quart of water.
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FRUIT JELLIES.

Strawberry Jelly.—One pound of picked strawberries, press them
lightly, and put them in four ounces of clear syrup; cover the infu
sion, and let them stand all night; strain through a bag on the fol-
lowing morning: in the mean time elarify half a pound of sugar;
when nearly clarified add to it a few drops of prepared cochineal, to
give it a fine red colour; after which, strain it through a sieve, and
add to it an ounce of clarified isinglass, the juice of two sound lemons,
and afterwards the fruit; stir the jelly gently, and put it in a mould
placed in ice.

N. B.—To clarify isinglass, take one ounce of the best Russia, cut
it in small pieces, wash it several limes in clear warm water, put it on
the fire in a small pan with one pint of soft water, let it boil suffi-
ciently, taking care to skim it well; when it is reduced to one-half,
strain through a napkin into a elean vessel. The sugar and isinglass
should be only lukewarm when you mix them, These remarks apply
to all jellies of this kind.

Pine Apple Jelly.—Take a fine ripe pine spple, cut it small, and
strain the juice through a hair sieve, I.Eeu throw it into the boiling
syrup, let it boil up, and when nearly cold strain it through a silk
sieve, add a little caramel to give Iie jelly a fine yellow tinge;
then the juice of two fine lemons, and an ounce of clarified isinglass
Proceed as before.

Jelly of Apricots.—Take the stones out of one dozen and a half of
fine ripe apricots and boil them in the syrup, which, in this case,
should be as light coloured as possible ; when boiled sufficiently to
extract the flavour, strain through a napkin, add the necessary quan-
tity of isinglass, and finish as usnal.

Orange Jelly.—Squeeze the juice out of twelve Havanna oranges
and one lemon, strain through a fine linen cloth, then mix with the
syrup boiled to the ball ; add the clarified isinglass, filter through a
fine flannel bag, and finish as before.

The foregoing will suffice for all fruit jellies,

BLANC MANGE.

Take four ounces of sweet almonds blanched, half an ounce of
bitter almonds, pound them in a clean mortar, moisten them gra-
dually with crange-flower water, mix this with one quart of fresh
cream and one ounce of clarified isinglass, put into a saucepan, con-
stantly stirring till it boils, then pass through a fine sieve, and form
into a mould, and put on ice.

Blane Mange may be flavoured with vanilla, Mocha coffee, maris-
chino, pistachios, and strawberries; in which case the bitter almonds
shounld be left out.]
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SECTION XX,—ON ESSENCES.

Tur essences or essential oils sold for general use are or ought to
be obtained by distillation; but for many purposes they may be ob-
tained equally as good, and, in some cases, superior, without, As
these are often adulterated with olive or nut oils, or with spirits of
wine, the fixed oils may be detected by pouring some of the suspected
essence on a piece of clean writing paper, and holding it before the
fire; the quantity of fixed oil it contains will remain, leaving a greasy
mark, whereas the pure essential oil will evaporate without leaving
any appearance ; if spirits of wine be added, pour a little water or ail
of turpentine into the adulterated sample, and it will torn milky, as
the two will not unite without producing this effect. It is often
sophisticated with the oil of turpentine, which is the lightest of all
essential oils; in this case, rub a drop over the hand and hold it by
the fire, when it may be recognized by the smell, or if burnt it will
give out a dense black smoke.

Rectified epirits of wine dissolve the volatile oil and resin of vege-
tables (their taste and smell most frequently reside in these), whilst
water acts on the saline and mucilaginous parts. Proof spirit, which
is 0 mixture of both these, extracts all their virtues, and through this
we are enabled to obtain the essence or tincture of any vegetable, of
superior quality to that generally sold, and al considerably less ex-
pense. The essential oil of lemons or oranges is obtained by rubbing
off the yellow rind on the rough surface of a piece of loaf sugar, which
is much superior for flavour to that produced by any other means,
Scrape off the sugar after it has imbibed the oil, and dry it in a gentle
heat, put it into emall glazed pots, and tie them over with bladder; it
will keep any length of time unimpaired. The same observation
holds g]'md as regards all fruit whose flavour or essential oil resides in
its peel.

BEssence of Lemon.—Eight ounces of lemon peel, ten ounces of rec-
tified spirits of wine. Pare or grate off the yellow rind of the lemon
very thin and weigh it, put it into a bottle and pour the spirit on it,
stop it close, and let it steep for fourteen days, when it is fit for use.
Proof gin or white rum will serve equally well, but not such as is

enerally sold at the gin-shops; this is excellent for ices, creams,
emonade, &e.  In many establishments, where guantities of peel are
thrown away, the cost of this would be comparatively trifling, com-
pared with the price of the inferior oil generally sold.

Essence Sf Orange.—Make as lemon, using only four ounces of the
yellow rind.

Essence of Bergamof,—From the peel of the bergamot lemon,
Essence de Cédrat.—From the yellow part of the fresh citron peel;
it may a.s0 be obtained by pressing the yellow part of the pnnYEbE-

tween two glass plates, and by the distillation of the flowers of the
citron-tree.
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Allspice, Cloves, Cinnamon, or Nutmegs, §'e.—Two ounces of spice,
ame pint of proof spirit. Bruise the spice, put it into a bottle, stop it
close, let it remain fourteen days, and filter for use,

The oil from nutmegs is often extracted from them by decoction,
before they are bronght to the market, and their orifices closed again
with powdered sassafras; this may be ascertained by the lightness of
the nut; if it is punctured with a pin, the oil will be pressed from it
when good. These oils may be obtained by expression or distillation ;
they hold resin in solution, and consequently sivk in water. The
essences uvsually sold are made by adding half un ounce of the pure
oil to one pint of spirits of wine,

Essence of Ginger—The best Jamaica or China ginger two ounces,
proof spirit one pint. Powder the ginger, mix it with the spirit, stop
close, and let it steep for twelve or fourteen days,

This is the same as is sold for * Oxley’s concentrated essence of
Jamaica ginger,"—a mere solution of ginger in rectified spirit—
FParis’s Pharmacologia,

Essence of Peppermint.—* A spirituous solution of the essential oil,
coloured green by spinach leaves,” Ibid. This essential oil is ob-
tained by distillation. Four pounds of dried leaves yield one ounce,

Essence of Punille.—Vanilla two ounces, water ten ounces, rectified
spirit three-quarters of an ounce. Cut the vanilla in small pieces,
and pound it fine in o marble mortar, with loaf sugar (about a pound),
adding the white of an egg and the spirit. Put it into a glazed pot,
tie a piece of writing paper over it, and make a hole in it with a pin;
stand the pot in warm water, keeping it at that heat for twenty-four
hours, then strain for use.

One drachm of this is equal to an ounce of vanilla, and is excellent
for flavouring ices, creams, liqueurs, &ec.

Essence of Bitter Almonds.—This is obtained by distilling the cake
or'residue of the almonds after the oil has been expressed from them.
It is a deadly poison, containing prussic acid, like all other nuts or
leaves, which possess the bitter prineiple. Flies drop dead when
passing over the still when it is in operation. The essence usually
sold is one ounce of oil to seven ounces of rectified spirit.

SECTION XXI.—MERINGUES AND ICING.

Dry Meringues in the form of Eggs.—Ten whites of egos, twelve
ounces of sugar,

Obtain the newest laid eggs, and separate the white from the yolk
very carefully; put the whites into a pan, which must be quite free
from grease; whisk them to a very strong froth so as it will support
an egg, or even a greater weight; have the sugar pounded and sifted
through & lawn sieve, and mix it as lightly as possible; spread some
nieces of board about an inch thick, then with a table or dessert spoon
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drop them on the paper about two inches asunder, dust them with fine
owdered loaf sugar, blow off all that does not adhere, and_ ut them
Into a eor oven tnhake until they are a nice light brown; if the oven
ghould be too warm, when the surfice gets dry or hardened cover
them with paper; as soon as they are done take them off with a knife,
press the inside or soft part down with the top or the back of a spoon,
place them on sieves, and put them into the stove to dry; when they
are required to be served fill them with any kind of preserved fruit or
eream, if it is rather acid the better, and put two together.
The quality of the meringues will depend on the eggs being well
whipped to a very strong froth, and also on the quantity of sugar, for
if there ig not enongh they will eat tough.

[ K7sses—Twelve ounces of m%'ar powdered very fine and passed
through a silk sieve, the whites of six eggs beaten to a strong froth;
mix and lay out on paper, as for dry meringues: when baked, place
two together. The size should be about that of a pigeon’s egg.]

Italian Meringues.—One pound of sugar, the whites of six eggs.
Clarify the sugar and boil it to the blow ; in the mean time whip up
the whites as for the last, take the sugar from the fire and rub it a
little against the sides of the pan to grain it; as soon as it begins to
turn white, mix in the whipped eggos, stirring the sogar well from
the bottom and sides of the pan with the whisk or spatula; lay them
off, and bake as dry meringues; these ma{ be coloured by adding the
liquid colonr to the syrup eo as to give the desired tint; and either
of them may be flavoured by rubbing off the peel of cranges, lemons,
or cédrats on sugar, and scraping it off as it imbibes the oil; or it
may be flavoured with vanilla, by cutting it in small pieces and pound-
ing it with some sugar, or with any ligueur by adding a spoonful or
two when yon mix the eggs or sugar. They may also be varied in
form, and baked on tin or iron plates instead of wood, that the bottoms
may be quite firm. The tops may be covered with almonds or pis-
tachios, blanched and eut small or in fillets, or with currants, or

coloured sugars; the whole depending on the taste and ingenuity of
the artist.

Mushrooms—To make these, take either of the pastes for merin-
gues or light icing, as for cakes; put some into a bag in the shape of
a cone, with a tin pipe at the end, the same as used for Savoy bis-
cnits; lay them off in drops the size you wish them to be, on iron
plates rubbed quite clean and dry, bake them as you would merin-
gues, make also a smaller drop to form the stalk; when they are
baked, take them off the tin and scoop out a little with your finger
from the bottom near the edge, to form the hollow rongh surface
underneath; then dry them in the stove ; serape some chocolate and
dissolve it in a little warm water, and rub a little over the rough part
underneath ; then place the stalk in the centre, fixing it with a little

icing, and let the flat part which was on the tin be placed outermost
to represent where it was cut.
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zoing fir Wedding or Twelfth Cakes, §e. — Pound, and sift some
treble-refined sugar through a lawn sieve, and put it into an earthen
pan, which must be quite free from gresse ; to each pound of sifted
sugar add the whites of three egge, or sufficient to make it into a
paste of a moderate consistence, then with a wooden epoon or ~
spatula beat it well, using a little lemon-juice occasionally, and more
white of egg if you find that it will bear it without making it too thin,
until you have a nice light icing, which will hang to the sides of the
pan and spoon; or, if it is dropped from the spoon, it should remain
on the top without speedily losing the form it assumed. A pun of
icing, when well beat and finished, should contain os much again i
bulk as it was at the commencement: use sufficient lemon-juice 1o
give the icing a slight aeid, or it will scale off the cake in large piecas
when it is cut. Many prefer the pyreligneous acid to the lemon-
Jjuice, but the flavour is not so delicate, and it always retains a smell
of the acid; neither did 1 ever find, as gome assert, that it improves
the quality and appearance of the icing; the only advantage derived
from it is that of economy.

On piping Cakes, Bon-bons, §c.—This is a method of ornementin
wedding, twelfth-cakes, and other articles with icing, by means o
small pipes or tubes; these are most generally made with writing-
paper folded in the form of a cone, in the same manner as a grocer
makes up his papers for small lots of sugar, tea, &e, The tube is
filled with icing, made as for cakes, the base of the cong, or the place
where it was filled, is turned down to prevent the sides opening, and
the escape of the icing; the point is then cut off with a sharp knife
or sciesors, so as to make a hole sufficiently large to form the icing,
when squeezed or pressed out, in a thread of the required size, and
which will either be fine or coarse according to the length of the
point which is cut off. If the hole at the point of the eone is not per-
fectly straight when the icing is pressed out, it will form a spiral
thread, which is very inconvenient to work with, Stars, barders,
flowers, and different devices, are formed on eakes after they are iced,,
the execution of which depends on the ability and ingennity of the
artist. Baskets, Chinese and other temples, &ec., are formed on moulds
by these means, first giving themn a coating of white wax, which is
brushed over them after it is melted, and when cold, the icing is
formed on it like trellisswork; when finished, the mould is warmud,
and the icing easily comes off. Some of the pipes which are used
cannot be formed with paper, as the tape and star-pipes, which are
made of tin, having a bag fastened to them in a similar manner to
that generally used for dropping out Savoy biscuits, macaroons, &c.,
only much smaller, the point of the tin tube of the one being fluted to
form a star, and in the other it is flat, so that when the icing is forced
or squeezed through, it comes out in a broad thin sheet, like a piece
of tape. 1 employ a et of pipes made of tin, with small tags fastened
to them; these are of different dimensions; the orifice of the round
ones commences at-the size of a comumca pin, and the tape pipes from
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n quarter to half an inch in width, 1 find these much better than
paper ones, as the trouble and time which is lost in constantly making
new ones is amply repaid by the others, as they are not very expen-
sive and are always ready for use, These pipes should be in the
hands of the confectioner what the pencil or brush is to the painter,
—capable of performing wonders with men of genius. Some of the
bon-bons, which may be seen in the shops, are proofs of what 1 assert;
and many things are so cleverly done, that many persons would be-
lieve that they were either formed in a mould or modelled. 1 have
not space to enlarge further on this subject, but much more might be
given in explanation; therefore the artist must be guided by his own
genius and fancy.®

SECTION XXIIL.—GUM TPASTE,

Take one ounee of picked gum-tragacanth; wash il in waltef, to
take off any dust or dirt; put it into a clean pot, and pour on it rather
more than half a pint of water, or sufficient to eover the gum about
an inch; stir it uently, to accelerate the solution; it will take
twenty-four hours to dissolve; then squeeze it out through a conrse
cloth, as directed for lozenges, taking care that everything employed
in the making is very clean, or it wiﬁ gpoil the eolour; put it into a
mortar, adding gradually six or eight ounces of treble-refined sugar,
sifted through a lawn sieve; work it well with the pestle, until it is
incorporated and becomes a very white smooth paste; put it into a
glazed pot, cover the paste with a damp ecloth, and turn the pot upside-
down on an even surface, to exclude the air. When it is wanted,
take a little of it and put it on a clean marble, and work some more
sugar into it (which has been sifted through a lawn sieve) with the
fingers, until it is a firm paste, which will break when pulled; if it is
not stiff enough, it will roll up under the knife when you cut it from
the impressions in your paste-boards ; if it is too stiff; work in a little
of your prepared paste with it, to soften it. When your paste works
harsh and eracks, it has too mueh gum in it; in this case, use a little
water to work it down ; and if the gum is too thin it will crack, and
dry too soon from the excess of sugar, therefore add some more
strained gum that has not been mixed with sugar. The same obser
vation also holds good with respect to lozenges. If it is required
coloured, add a little prepared cochineal, or any other colour in fine
powder; mix it on the stone, If they are to be flavoured with any
essence, add it at the same time. This paste is fit to be eaten, and is
the foundation of gum-paste comfits, dragees, &e,

Gum Paste for Ornamenis. — Take some of the prepared paste, as

* An excellent work for the use of the ornamental confectioner is Page's
o Acanlgulﬁ" which may be obtalned of any bookseller.
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for the last, and work into it on the stone some very fine starch pow
der, using equal quantities of starch and sugar. This may also be
made with rice flovr, instead of starch. These are chiefly used fur
piéces montées, It may be moulded or modelled into any form, or
cut ont from figures or borders carved in wood, called gum-paste
boards, using a little starch-powder to prevent its sticking whilst
working it ; a little tied up in a small muslin bag is the handiest for
use. When you want to get the paste from the inpressions in the
boards, take a small piece of paste and press it at each end; if it does
not come out very readily, moisten the piece, and touch that in the
impression at three or four places, which, being damp, adheres to it
and draws it out.

Paste for gilding on. — Take some dissolved gum, as before, and
make it into a paste with a little starch-powder to finish it; or it may
be made with some of the prepared sugar gum-paste, finishing it with
starch-powder,

Papier Michée.—Take the cuttings of either white or brown paper,
and boil them in water until reduced to a paste; press the water
from it when cold enough, and pound it well ina mortar; put it into
a pan or glazed pipkin, with a little gum Arabic, Senegal, or com-
mon glue, made into rather a thiek mucilage with water; this is to
give it tenacity; place it on the fire and stir it until well incorpo-
rated ; if it is not stiff enongh when cold, flour may be added to make
it of the proper congistence; it should be about the same substance as
gum paste. This may be used for forming the rocks of a piéce mon-
tée, or for vases, cassolettes, &e.; in fact anything you desire may be
made with it, s with gum paste; it is very durable, not being easily
broken, and is very light; it is now much used, instead of compo
sition, for the decorations of rooms and articles of furniture. It is
fiom this that paper trays, snufl' boxes, &c., are manufactured, and it
is much used in France for making varions beautiful little ornaments
for containing bon-bons, &e. It may be moulded or modelled into any
form, or cut from impressions in wood or plaster, &c. When the
object is dry, give it a coating of composition, made with parchment
size, and whitening or lamp-black, mixed to the consistence of oil
paint, according to the colour it is required. Smooth it with glass
paper, and paint or gild as wood, or japan iL.*

To gild Gum Paste, d&e.—Those articles which are gilt are seldom
intended to be eaten, therefore first give them a coating of parchment
size and whitening, as the papier michée, or paint them with oil
colour. When this is dry, brush over a coat of gold size, and let it
remain until nearly dry, or so as it will stick to the fingers a little;
then take a small dry brush, termed by gilders a tip, rub a little

* For further particulars, and for the method of taking the impressions
of monlds with composition, see the *Guide to Trade—The Carver and
Gilder,” Knight & Co., p. 53,
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grease over the back of your hand, and pass the brosh over it gently ;
npply it to the gold leaf, which it will take up, and place it on the
part you intend to gild; blow on it to make it smooth; the gold leaf
may first be divided into small picces with a knife on a leather pad or
eushion, Lo suit the size of your work ; rub it over gently with a piece
of wool, to make it appear glossy. Those parts which have not taken
the gold, just breathe on, then apply a small piece of the leaf, and rub
ugain with the wool. If your piece is intended to be eaten, let the
paste be perfectly dry and smooth; then prepare some mucilage of
gum Arabie, strain it, and grind it well with an equal portion of white
sugar candy ; lay it over the part you intend to gild with a stiff
brush ; when dry, breathe on it, so as to moisten it, and gild as
belore.

T Bronze Gum Paste—Prepare {nur objeet, if not to be eaten, as
for gilding, giving it a coat of invisible green, prepared with turpen-
tine, a little japan gold size, and a small portion of oil ; when it is
nearly dry, dip a fitch pencil in some bronze powder, shake off the
loose pieces which hang about the brush, and npply it to the parts you
wish to assume the appearance of copper, which are in general the
most prominent.

Another method.—Smooth your finger with sand-paper, and give it
a cont of isinglass dissolved, or parchment size; when this is dry,
give it a coat of colour made as follows :—Take a sufficient quantity
of prepared indigo, with verditer blue, and a little spruce ochre or
saflron, in such proportions as to make a deep green; grind them to-
gether with white of egg and powdered sugar-candy, or with parch-
ment size; give it a coat of this, and when nearly dry apply the
bronze as before,

On the Construction of Assieites and Piéces Montées.—To be a profi-
cient in this part requires a general knowledge of the fine arts, par-
ticularly the principles of architecture ; for without this, however well
your piece may be finished with regard to workmanship, it still re-
mains a dull, heavy, unmeaning mass, having no proportion nor a
particle of true design in it. 1 have seen many pieces, and some in
the principal shops, with these defects, although otherwise well exe-
cuted, My limits will not allow me to enter into the details neces-
sary to illustrate this part, therefore the artist must refer to books on
the subjeet; but in the absence of these it is best to work from some
correct drawing, which, with the few notes I shall subjoin, may serve
for general purposes,

There are many prevailing styles or orders of architecture, as the
Egyptian, Greeian, Roman, Saxon, Norman, Gothie, &e. The Gothie
is the most beautiful, being pointed, and is generally used for cathe-
drals and churches, The Norman is plain and simple, with semi-
circular arches, The Saxon is after the same style, into which are
introduced some ornamental workings, - The Egyptian is more flat
nnd square, embellished with hieroglyphies. In the Grecian and
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Iloman architecture there are five orders, viz., Tuscan, Dorie, lonies
Corinthian, and Composite ; and a building may be denominated lonie,
Corinthian, &e., merely from its ornaments, The number of columns,
windows, &c., may be the game in either order, but varied in their pro-
portions. The height of the columns in each is,— for the Tuscan,
seven times its diameter ; Dorie, eight; lonie, nine; Corinthian, ten;
Composite, ten.  The Tusean is quite plain, without any ornament
whatever; the Doric is distinguished by the channels and projecting
intervals in the frieze, called tryglyphs; the lonic by the ornaments
of it capital, which are spiral, and ealled volutes ; the Corinthian by
the superior height of its capital, and its being ornamented with
leaves, which support very small volutes; the Composite has also a
tall capital, with leaves, but is distinguished from the Corinthian by
having the large volutes of the lonic capital. The Grecian and
Roman orders differ in some respects as to the style of each, but for
particulars refer to works on the subject. These orders are adopted
for buildings, with various modifications, in most parts of the world.

The Chinese have a peculiar kind of style, which needs no deserip-
tion, as it is generally represented in this country on our delft ware,
&e. The Bwiss style, which is something of the Gothie, is very well
adapted for piéces montées, as well as the Dorie, Ionic, and Corinthian
orders, they being more light and elegant.

Of Piéces Montées—These are in general made to represent build-
ings of all descriptions, fountains, trophies, vases, cups, helmets, the
last being generally mounted on pedestals and filled with flowers,
fruit, &c. ; also rocks, bridges, fortifications, &c. &c., the building, &c.,
being generally made with gum-paste, confectioners’ or almond pastes,
The bodies of rocks may be formed with pieces of rock surar, cakes,
hiscuits, &c., of all descriptions, being fixed together with caramel
gnoar; those not intended to be eaten may be made with papicr mé-
chée and common gum-paste ; the rocks or bottoms of these are often
formed with pieces of cork, flocks, and paper, the surface being
afterwards covered with a coating of very thin icing, which is applied
with a brush.

To construct your pieces with accuraey, first cut out your intended
design in stout paper, in suitable parts to be put together; then roll
out the paste thin on a marble stone; lay your pattern on it, and eut
your paste to it with a small sharp-pointed knife; let it dry, and fix
it together with some dissolved gum, or a little gum-paste made rather
thin with water. Cut your ornaments or decorations from pasie-
boards; let them dry a few minutes, and fix them in their proper
places. Water may be represented with a piece of looking-glass, and
falling water with silver web or spun glass,

Biscuit Paste fo imilate Marble Rocks, &e, for Piéces Montées, —
Prepare some paste as for Savoy cakes (see p. 94); take one-third
of the mixture, and add to it some dissolved chocolate ; stir the whole
well together, and divide into two equal portions; to one part add
some more of the mixture, when you will have a light and dark
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hrown ; mix together some prepared cochineal or carmine ana infu.
sion of saffron, to make a dark orange, and stir this into another por-
tion of paste; divide it, and add to one part some more of the paste,
which will give a light and dark orange; butter or paper a square
tin, and put in a spoonful of each coloured paste in rotation, spread-
ing it with the gpoon g0 as it may appear in layers, beginning with
the dark colours, and so alternately until the whole is used; or one-
half of each may be put into another tin, and mixed all together, so
that it may appear in veins ; bake it in a moderate oven, and when
cold cut it into pieces as it is required, to represent pieces of rock,
marble, &e. For variety, the paste may be coloured with spinach
green, infusion of safiron, red, and blue, and either put in layers or
mixed together as before.

Pite d'Office, or Confectioners’ Pasle.— Take one pound and a
quarter of fine flour, and ten ounces of loaf sugar sifted through a
fine sieve; make a bay, and put in it a sufficient quantity of the yolks
or whites of eggs, or whole eggs, to make it into a moderate stifi
paste; work it well, and make it quite smooth; let it remain covered
over for a short time, that it may get mellow. If this paste is re-
quired white and delicate, use the whites only of the eggs. This is
used for the frame-work or building of the piéces montées, or for the
bottom or foundation on which you build your hiseuits, sugar, &e,
Roll it out on an even board or marble slab until it is about one-sixth
of an inch in thickness, or more, according to the weight it has to
bear. Dust your sheet, and roll it on the pin; then lay or roll it over
a baking-plate slightly buttered; press oul any air-bladders which
may be underneath, and prick it with the point of a sharp-pointed
knife in a few places; lay on your patterns, cut it out to the desired
form, and bake in a moderate oven; or it may be cut out when the
paste is half baked, and finish baking it afterwards; or it may be
dried in the stove instead of being baked. If it should be blistered
when it is taken from the oven, put it immediately on an even board,
and place another on it; remove it when it is cold, and it will be
quite straight,

This paste may be made with the addition of half an ounce of dis-
solved gum-dragon, pounding it well in a mortar, and using less epgs,
Each of these may be coloured to any desired tint, when it should be
dried in a stove instead of being baked. Fix the parts together, when
finished, with some of the same paste made thin with dissolved gum,
or with caramel sugar; ornament it with spun sugar, or with coloured
sugar-sands. (See Coloured Sugar).

From this paste, or almond paste, may be made cotlages, temples,
fountains, pyramids, castles, bridges, hermits'-cells, vases, or any
ather required forms, which are to be made in different pieces and put
!ogttlfllher afterwards, or formed in moulds, and either baked or dried
in the stove,

«  Jssietles Mintées, or dressed plates. These are composed of pieces
ge
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of wire of different sizes to suit the dimensions of the piece, which
is bound round with silver or tissue paper, and fastened with paste.
These wires, after they are fashioned to the desired figure, are fixed
with binding wire, and the whole is finished with stout Bristol-board
or card paper, orpamented gold borders and papers, and decorated
with gum paste. They are placed in the centre of the table, with
bon-bons, &e.

On Mudelling,.—This art is most important to the confectioner. [t
is not so difficult to accomplish as is generally supposed ; it only re-
quires patience and perseverance, with a close attention to the pro-

ortions and orders of nature. A few modelling tools, and facility in
]:undling the paste, is all that is requisite to become an expert model-
ler. The form of the body must first be made with the fingers, the
more minute parts with the tools and a pair of scissors; the last is
very useful for dividing the fingers on the hands and the toes of o
human fizure, The proportions necessary to form it are these :—the
whole length of a human being is six times the length of his feet,
eight times of his head (that is, from the crown to the chin), ten
times of his face, or the distance from the crown to the mouth; the
thumb is as long as the nose or the biggest joint of the middle finger;
the fore finger is shorter than the third, and the little finger is shorter
than the third by one joint; the width of the wrist is as long as the
thumb, end about a quarter; this varies; the ear is also the length
of the nose, its breadth half its length; the arm is three times the
length of the head, or four faces; the leg, from the knee-joint to the
bottom of the foot, measures two heads and a-half; the foot, which is
one-sixth of the human stature, if divided into three parts, will con-
tain first the toes from the top of the large one to the lowest joint of
the little one ; next the middle of the foot, and lastly the heel and
instep. There is also a slight difference between the proportions of a
male and female. In infancy and very early youth the form is very
much alike in both sexes. The head is oval, very much extended
backwards, with the forehead and top of the head comparatively flat;
the juw-bones are short and have little depth; the bones of the nose
are short and flat; in the male subjeet, the elevation of the frontal
sinuses at the eyebrows, which characterizes the male head, is want-
ing ; and the neck is very small in proportion to the head. Inolda
the cheeks and mouth fall in, because of the wasting of the teeth;
the nose and chin approach each other; the fat is absorbed, and the
mauscles shrink, which covers the surface with wrinkles; and in time,
the bones too are wasted, and the figzure bends beneath its own
weight, 'With these directions proceed to model the human figore,
referring to anatomical plates for the position of the museles, &ec.
When the figure is complete, proceed to dress it in any style or cos-
tume you may fancy, making it from the same paste, and colouring
it, giving the fizure any attitude you may think proper, but always
prefer the graceful, avoiding the stiff and awkward. The modelling
of animals and birds is on the same prineiple, the wings of the latter

%
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being pushed or cut in moulds or eboards. Flowers are mostly
done with cutters in the form of the leaf of the flowers you would
wish to represent ; form the calyx in a mould, and fasten it on a piece

of wire ; fix the leaves on the calyx to imitate nature, and coiour
them accordingly.
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Modelling Thols—No. 1 is termed the rose-stick, the thin flat end
being used for forming the leaves of roses out of modelling wax by
liattening a piece of iton a table until it is of the required form and
size 5 the other end is used for fluting and making borders.

No.2 is by some termed a foot tool, being used for forming the
edges and borders to wax baskets, the circular end being necessary
for working underneath any part, or circular mouldings, and also for
the paws of animala,

No. 3. The curved thin end is used as a cutting tool, and for the
formation of leaves; and the opposite end for fluting.

No. 4 serves as a gouge, and is used in the formation of leaves for
flowers,

The curves of each tool are also requisite for different purposes in
modelling, and for forming the raised and depressed parts in the
human figure, animals, &c. They should be made of beech, as it
relieves better when used about fat or modelling wax. There are
many others, but these will be found quite sufficient for most purposes,
with the dotting or pointing tool, which a common skewer, or piece
of round pointed stick will supply its place. The tool usually made
for this purpose has a coneave or semicircular hollow at the thick end,
for making beading, or else with a flat round end, similar to a tam-
bour needle; the last being used for working up the leaves of roses,
&e., in the hollow of the hand, when they are made of gum-paste.

Modelling Waz.—This is made of white wax, which is melted and
mixed with lard to make it malleable. In working it, the tools and
the board or stone are moistened with water to prevent its adhering ;
it may be coloured to any desired tint with dry colour,

BECTION XXIL—ON COLOURS.

Many of the colours prepared for use in this art come more pro-
perly under the denomination of dyes, alum and cream of tartar
being used as a mordant; and many of them are prepared in the
same manner as for dyeing, One of the principal eolours requisite
for the confectioner's use is coccinella, or cochineal. The sorts gene-
rally sold are the black, silver, foxy, and the granille. The insect is
of two species, the fine and the wild cochineal; the fine differs from
the wild in size, and is also covered with a white mealy powder. The
best is of a deep mulberry colour, with a white powder between the
wrinkles, and a bright red within. A great deal of adulteration is
practised with this article, both at home and abroad; it is on this
account that persons prefer the silver grain, because it cannot be so
well sophisticated. Good cochineal should be heavy, dry, and more
or less of a silvery colour, and without smell,

T prepare Cochineal—Pound an ounce of cochineal quite fine,
and put it into a pint of river water with a little potash or soda, and ~
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let it boil; then add about a quarter of an ounce powdered alum, the
same of cream of tartar, and boil for ten minutes; if it is required for
keeping, add two or three ounces of powdered loaf sugar.

Carmine—Reduce one ounce of cochineal to a fine powder, add to
it six quarts of clear rain or filtered water, as for cochineal. Put this
into a large tin saucepan, or a copper one tinned, and let it boil for
three minutes, then add twenty-five grains of alum, and let it boil
two minutes longer; take it off the fire to cool; when it is blood
warm ponr off the clear liquor into shallow vessels, and put them by
to seftle for two days, covering them with paper to keep out the dust,
In case the earmine has not separated properly, add a few drops of a
solution of tin, or a solution of green vitriol, which is tin dissolved in
muriatic acid, or the following may be substituted :—bne ounce and a
half of spirit of nitre, three scruples of sal-ammoniac, three scruples
of tin dissolved in a bottle, and use a few drops as required. When
the earmine has settled, decant off the elear which is liquid rouge,
The first sediment is Florence lake, which remove, and dry the
carmine for use. This preparation is by far superior to the first, for
in this the same colour is obtained as before, which is the liquid rouge,
the other and more expensive parts being invariably thrown away.
The earmine can be obtained by the first process, as can be seen if
the whole is poured into a clear pottle and allowed to settle, when
the carmine will be deposited in a layer of bricht red near the
bottom. It produces about half an ounce of carmine.

Yellow.—Infuse saffron in warm water, and use it for colouring
any thing that is eatable. The English hay-saffron is the best; it is
taken from the tops of the pistils of the crocus flower; it is fre-
quently adulterated with the lowers of marygolds or safflower, which
is known as the bastard saffron, and is pressed into thin cakes with
oil. Good saffron has a strong agreeable odour, and an aromatic taste.
Gum paste and other articles which are not eaten may be coloured
with gamboge dissolved in warm water,

Prussian Blue may be used instead of indigo, if preferred, but must
be used sparingly,

_ Sap Green.—This is prepared from the fruit of the buckthorn, and
15 purgative,

Spinach Green—This is perfectly harmless and will answer most
purposes. Wash and drain a sufficient quantity of spinach, pound it
well in a mortar, and squeeze the pounded leaves in a coarse cloth to
extract all the juice; putit in a pan and set it on a good fire, and stir
it occasionally until it curdles, which will be when it is at the boiling
point; then take it off and strain off the water with a fine sieve; the
residue left is the green; dry it and rub it through a lawn sieve,
This is only fit for opaque bodies, such as ices, creams, or syrups,

Another green is made with a mixture of saffron or gambage, and

« prepared indigo; the lighter the green the more yellow must be used



94 THE CONFECTIONER.

Vermilion and Cinnalar are preparations of mercury, and ghould
wever be used; they are of a lively red colour, but carmine will
answer most purposes instead,

Bole Ammoniae.—There is also the French and German bole. These
earths are of a pale red, and possess alexipharmic qualities; they are
frequently used in confectionary for painting and gilding.

Umber.—Thigs is of a blackish brown colour; it is an earth found
near Cologne,

Bistre—~This is an excellent light brown colour prepared from wood
soot. »
These browns are harmless, bat sugar may be substituted for them
to any shade required by eontinuing the beiling after it has passed the
degree of caramel until it is burnt, when it gives a black-brown, but
water may be mixed with it so as to lessen the shades, Dissolved
choeolate may also be substituted in some cases for the brown colours,

Black.—Blue-black is powdered charcoal, or ivory black, which is
obtained from the smoke of burnt ivory; but bone black is generally
substituted instead ; either of these may be used, but are only required
for painting gum paste, when not intended to be eaten.

Obtain any of these colours in fine powder, and mix them with
some dissolved gum Arabic, a little water, and a pinch of powdered
sugnr eandy ; mix them to the required consistence for painting.  For
sugars they must be used in a liquid state, and be added before it has
attained the proper degree; it may also be used in the same manner
for ices, creams, &e., and for icings it can be used either way.

THE SHADES PRODUCED EY A MIXTURE OF COLOURS.

Purple.—~Mix carmine or cochineal, and a small portion of indigo.
Lilae—The same, making the blue predominate.
Orange.—Yellow, with a portion of red.

Gold—The same, but the yellow must be more in excess,
Lemon.—Use a solution of saflion,

Green.—Blue and yellow.

SECTION XXITI.—DISTILLATION.

Thus art is-of great importance to a confectioner, as it enables him
to make his own oils, waters, and spirits for liqgueurs and ratafias.
instead of purchasing at a high rate those vile adulterations which
are often sold.

The still or apparatus for distilling consists of a cucurbit, which is
a copper pot or boiler, and contains the wash, dregs, or infusions to
be distilled. A cover, with a large tapering neck or pipe in the cen
tre, is fixed on, and a continuation of small pipe, mnSE either of tip
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or pewter, of severnl feet in length, is bent into a spiral form, and
termed the worm. This is placed in a tub containing water, which
is fastened on to the end of the neck. The joiuts or crevices are
luted, to prevent evaporation, with a paste made of linseed meal, or
equal portions of slacked lime or whitening, flour and salt, moistened
with water, and spread on rags or pieces of bladder, when it is applied
to the joints and crevices. The water in the tub where the worm is
should be kept quite cold, except in distilling oil of anise-seeds; and
for this purpose a tap or cock should be placed about half-way down
the tub, that the top of the water may bedrawn off’ when it is warm.
Aguin fill it with cold water, and keep coarse cloths dipped in cold
water to put round the alembic or still in case it should boil too fast.
It is by these means that the steam or vapour which rises with the
heat is eondensed, and runs out at the end of the pipe in a smgll stream.
11 the operation is well conducted, it should never exceed this, When
the phlegm arises, which is a watery insipid liquor, the receiver must
be withdrawn, for if @ drop of it should run in, it must be cohobated,
that is, re-distilled, as it will thicken the spirit and spoil the taste,

The still should not be filled above three parts full, to prevent it
rising over the neck, shonld it happen to boil violently, as in this case
it would spoil what is already drawn, which must be re-distilled.

ON ESSENTIAL OILS,

To obtain these from plants or peels, the articles should be infused
fur two or three days, or even longer, in a sufficient quantity of cold
watery until it has fully penetrated the pores of the materials. For
this purpose roots should be cut into thin slices, barks reduced to a
coarse powder, and seeds slightly bruised ; those of soft and loose
texture require to be infused two or three days, the harder and more
compact a week or two, whilst some tender herbs and plants requira
to be distilled directly. After the solvent has fully penetrated, distil
it with an open fire; that is, a fire under the still like a common
washing copper, which immediately strikes the bottom. Regulate
the fire g0 as to make it boil as speedily as possible, and that the oil
may continue to distil freely during the whole process; for the loiger
it is submitted to an unnecessary heat without boiling, a greater por-
tion of the oil is mixed with the water than there would otherwise be.
The oil comes over the water, and either sinks to the bottom or
swims on the top, according as it is lighter or heavier than that fluid,
What comes over at first is more fragrant than that towards the end,
which is thicker, and should be re-distilled by a gentle heat, when it
leaves a resinous matter behind,

All essential oils, after they are distilled, should be suffered to stand
some days in open bottles or vessels, loosely covered with paper to
keep out the dust, until they have lost their disagreeable fiery odour,
and become quite limpid : put them into small bottles, and keep them
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quite full in a cold place. The light oils pass over the swan neck of
the common still, but the heavier ones will not so readily, therefore a
large low head is preferable ; the heavier oils are those from cloves,
allspice, cinnamon, &e., or such as contain a portion of resin.

Some plants yield three times as much oil, if gathered when the
flowers begin to full offi—as lavender; others when young, before
they have sent forth any flowers,—as sage; and others when the
flowers begin to appear,—as thyme.

All fragrant herbs yield a large portion of oil when produced in
dry soils and warm summers. Herbs and flowers give oul a larger
quantity of oil after they have been partly dried in a dry shady place.

{‘uur pounds of the leaves of the dried mint yield one ounce of oil,
ut six pounds of fresh leaves only three draclims and a-half. This
oil is more fine and bright when rectified—that is, re-distilled,

After the distillation of one oil, the worm should be carefully
cleansed, by passing a little spirit of wine through it, before another
is proceeded with,

A great quantity of oil is wasted by confectioners when they pre-
serve their lemon and orange peels by boiling them in open vessels
instead of a still ; what is saved by this means 50:;0 would soon repay
the expense of the apparatus.

DISTILLED WATERS.

These are obtained in a similar manner to the oils, with a high
narrow-necked still, and differ from them by the oil being retained or
united with the water. Plants for this purpose should be gathered
fresh on & dry day, as the water drawn from them in this state is
more aromatic when they are dry ; for the oil is mixed with an aque-
ous fluid in the plant, which concretes and separates in drying.

Herbs should be bruised and steeped for a day in about three times
their quantity of water when green, but considerably more when dry ;
but at all times sufficient water should be added that some may be
left to prevent the herbs or flowers being burnt to the bottom of the
still. After all the water is drawn, the distillation should continue
so long as any taste or smell of the ingredients comes over ; and thy
fire should be so regulated that the water may run in a small con
tinued stream.

If a superior article is required, it must be re-distilled by a gentle
heat, with the addition of a little pure spirit (about one-twentieth
part) which has not got any bad smell.

Orange-Flower Waler.—The leaves of orange flowers three pounds,
water three pints,

Rose Wuter.— As orange flower, using either the damask or pale
gingle rose. Neither the purgative quality of the damask, nor the
astringent quality of red roses, rises in distillation, bul is contained in
the water left in the still,
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Cinnamon Waer.,— Cinnamon one pound, water two gallons,
Bruise or break the spice, and infuse it in water for two days. Some
cunsider it sufficient to simmer the spice in the still for half an hour,
putting back what comes over, and filtering the whole when cold
through a Aunnel bag or blotting paper.

Peppermint Water.— Dried herb one pound and a half, or green
herb three pounds, to a gallon of water,

Lemon-Peel Water.—Two pounds of fresh peel to the gallon.

Bluck-Cherry Water—Twelve pounds of ripe froit to a gallon of
water, Broise the fruit in a mortar so as to break the stones, that
the flayour of the kernel may be obtuined.

Angelica, star, anise-seed, caraway, lavender, rosemary, myrtle,
vanilla, raapberry, strawberry, and all other waters, are made in the
same manner; the first half of the water which comes over is the best
and strongest.

EPIRITE FOR LIQUEURS.

Spirits and alcohol are obtained by the distillation of fermented
articles. The peculiar taste of each depends on the essential oil of
the article from which it is prepared being held in solution: there-
fore, by knowing the nature of its oil, aleohol may be made to imitate
any desired spint. A few drops of nitric ether added to malt spirit
will impart to it the flavour of cognac brandy; and two scruples of
benzoic acid, mixed with ane quart of rum, will give it the taste of
arrack. Brandy is generally recommended for the use of the confec-
tioner in making spirits for liquenrs, but a superior article may be
made with less expense from rectified spirits of wine, or pure spirit
which has neither taste nor smell, as the spirit afterwards drawn will
only have the flavour of the articles with which it is required to be
impreguated. Rectified spirits may be obtained from the dregs of
geer:j cider, ale or wine, suitable for any purpose, as well as from

randy.

Spi{ils rise in the still with less heat than watery infusions, there-
fore it is best to distil by means of the bain-marie, that is, by the still
being placed in another vessel containing water. This method is
more safe, as it prevents accidents, and the articles from being hurnt.

Common s;l:irita may be deprived of their impurities by mixing them
with an equal quantity of water, and distilling them by a gentle heat,
or in a water-bath, Continne the operation until the phlegm arises,
which will appear milky and is of a nauseous taste. A great quan-
tity of the oil which it retained will remain in the water. If the
spirit was very impure, a second rectification may be necessary, as
before, A very pure and tasteless spirit may be obtained by mixing
with the spirit, after rectification, one-fourth of its weight of pure dry
salt of wormwood or tartar. Let it stand a little time in a gentle heal,
and distil in the bain-marie. A small portion of alum being ndded,

9
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prevents any of the salt being brought over with the spirit. The
result is pure alcohol. It may be reduced to proof spirit by mixing
twenty ounces of aleohol with seventeen of water, by weight.

Distilled Spirituous Waters for Ligueurs.—Orange, rose, pink, jes-
samine, and all other flowers, are made by adding eight pounds of
the leaves or petals of the flowers to a gallon of pure proof epirit.
Put them in a cold cellar or ice-house to infuse for a week. Distil in
the bain-marie to dryness, If theyare distilled on an open gentle
fire, water should be added to the articles when they are put on the
fire, so as to prevent their being burnt.

Lavender, mint, rosemary, angelica, the yellow rind of lemon and
orange peels, and bergumot, lemon, vanilla, ginger, and orris-root for
violet, and other herbs, are made by adding two pounds of the plant,
&e., partly dried, to a gallon of pure ‘proof spirit. Let it steep in a
Jar close covered for twelve or fourteen days in a cool place, and dis-
til in the bain-marie. Myrtle and balm-melissa, one pound to the gal-
lon, If any of the waters appear rather turbid when they are first
drawn, they will become clear and bright by standing a few days.
Filter them through blotting paper-placed in a glass or earthenware
funnel over a bottle to receive them.

Strawberries, raspberries, &c., sixteen pounds to the gallon,

Cinnamon, coriander, caraways, cloves, &c., are made by adding
one pound of the bruised seed or spice to the gallon of proof spirit.
Cardamoms four ounces, nutmegs and mace three ounces to the gallon.

Hungary Waler, or JAqua Reging.—~Fresh gathered rosemary flow-
ers in l‘ull%lmm, four pounds to the gallon of pure proof spirit. It
may also be made with the addition of one pound of each of marjo-
ram and lavender flowers, and two quarts more of spirit. Distil im-
mediately. Half a pound of sage leaves, and two ounees of ginger,
are recommended as an excellent addition by foreign writers,

Marasthino de Zara.— Morello cherries nine pounds, black wild
cherries seven pounds, or sixteen pounds of Morello cherries* one
pint and a-quarter of Kirchenwasser, spirit of roses one ounce and
a-half, spirit of orange flowers one ounce and a-half, of jessamine a
quarter of an ounce, peach or cherry leaves one pound and a-quarter ;
pick the stalks from the cherries and press out their juice, pound the
stones and skins with the leaves in a mortar, and steep all together
for a fortnight,—some only filter the infusion,—and add to it four
pounds and a-half of treble-refined sugar; dissolve and strain through
a jelly-bag ; but a superior spirit may be obtained by the addition of
four fquans of rectified proof spirit; distil with the bain-marie, and
rretify.

* Genuine Maraschino is the spirit of Morello cherries, as Kirchen-
wasser is of black cherries. Maraschino may also be made from gooss
berries.  Ripe gooseberries 102 pounds; hlacE cherry leaves bruised, 12
pounds ; ferment as Kirchenwasser ; distil and rectify it.
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Kirchemwasser.—Get some small black eherries and a few Maorello
cherries quite ripe, take off their etalks and put them in & cask with
the head off, cover the top or surface of the cherries with mortar or
wood nshes mixed to a cansistence with water, let them stand for six
weeks or two months, during which time they will ferment, then
take off the covering and distil them.

Eaw Divine.— Essence of bergamont and lemon, of each ome
deachm, rectified spirit one gallon, fresh balin leaves two ounces;
distil with the bain-marie; add orange-flower water five ounces. The
liquor is made by adding to this four pounds of treble refined sugw.,
dirzolved in two gallons of water.

Eau de Cologne.—Spirit of rosemary two quarts, essence of berga-
mot four ounces, balm water two quarts, essence of cédrats and eitrons
four ounces, neroli two drachms, rosemary Lwo ounces, spirils of wine
ten quarts; draw fourteen quarts,

Bulm water two pintsand a-quarter, spirit of rosemary three pounds
and a-half, oil of resemary one drachm, essence of lemon three
drachms, of cédrats two drachms, of neroli two drachms and a-half,
of bergamot three drachms, rectified spirit twelve pounds, distil in
the bain-marie, and keep in a cool place for some time.

Curagno. — This is a species of wild or bitter orange ; the dried
peel may be obtained from the chemists; the yellow peel of Seville
oranges, dried and powdered, will answer as well ; use one pound to
the gallon of rum or rectified spirit, and distil as the others,

Eau de Melisse des Carmes. — Spirit of balm eight pints, spirit of
lemon and citron four pints; spirit of nutmegs, musk, and coriander,
of each two pints, spirit of thyme, cinnamon, anise-seed, marjoram,
hyssop, green-verdigris, or the vitriol of iron, sage, angelica-root, and
cloves, of each one pint; distil, and keep in an ice-house for twelve
months, Suapposed to be the original recipe of the barefooted Car-
melites, now in possession of the Company of Apothecaries of Paris,

The English Method—Fresh balm leaves four ounces, fresh lemon-
peel two ounces (the yellow rind), coriander seeds and nutmegs, of
each one ounce, angelica-root, cinnamon, and cloves, of each half an
ounce, rectified spirit tvo pounds, brandy two pounds, powder the dry
ingredients, and steep the whole in a close vessel with the spirit for
four or five days. Two pints of reetified spirit and one pint of balin.
water may be used instead of the sririt and brandy; distil in the
bain-marie nearly to dryness; re-distil and keep it for some time in a
cold cellar or ice-house. This is an elegant and beautiful cordial.

Spirit of Coffee.—One pound of the best Mocha coffee, fresh roasted
and ground, add to it one gallon of rectified proof spirit, let it infuse
for a week, and distil in the bain-marie.

Spirit of bitter Almonds. — One pound of blanched almonds, one
gallon of proof spirit; pound the almonds quite fine with a little*
water, to prevent their oiling, add them to the spirit with an ounce
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of bruised angelica-root, steep for a week, and distil in the bain-
marie.

Spirit of Tea.—Four ounces of the best tea to a gallon of rectified
proof spirit, pour a little cold water on the tea and let it infuse for
three or four hours, add it to the spirit, and distil it in a week.

Eseubac— Usquebaugh.—Saflron one ounce, catechu three ounces,
ambergris half a grain, dates without their kernels, and raisins, each
three ounces, jujubes six ounces, anise-seed, cloves, mace, and cori
ander seed one drachm, cinnamon two drachms, proof spirit six quarts,
pound the mgredients, infuse for a week and distil.  The whole ot
these spirituous distilled waters are for making liquors and for fla-
vouring ices, liqueurs, bon-bons, drops, &c., or anything in which
liguors are introduced,

LIQUEURS.

These are made by mixing equal proportions of any of the spirits,
water, and sugar together, that is, one pint of epirit, one pint of
water, one pound of the treble-refined sugar; dissolve the sugar in
the water, add it to the spirit, and filter through blotting-paper ; being
perfectly clear and eolourless when drawn, they require to be coloured
of the same tint as the articles from which they were extracted, and
for this purpose none but theose which are perfectly harmless should
be employed, as prepared cochineal, infusion of saffron, burnt sugars
or indigo,

RATATIAS,

These are liqguenrs made by the infusion of the ingredients in spi-
rits, and are similarly composed to the spirituous wafers, but instead
of being distilled they are simply filtered, and sugar is added to them.

Ratafia de Café—Fresh roasted Mocha coffee ground, one pound,
proof spirit one gallon, loaf sugar ane pound and a half; infuse for a
week, string it every other day, filter, bottle, and cork close.

Ratafia de Cacao—Cacao of Caracea one pound, West Indin cocon
nuts eight ounces, proof spirit one gallon, roast the nuts and bruise
them, add them to the spirit and infuse for fourteen days, stirring
them occasionally, filter and add thirty drops of essence of vanilla
and two pounds of sugar.

Ratafie des Noyaur.—Half a pound of bitter almonds, half a pound
of sweet almonds, proof spirit one gallon, (peach or apricot kernels
may be used inateadp of the bitter almonds), three pounds of loaf sugar;
beat the almonds fine with part of the eugar, steep the whole together
for twelve or fourteen days, and filter; this liqueur will be much im-
proved if rectified spirit is reduced to proof with the juice of apricots
or peaches.

TATE UNIVERSITY

.



THE CONFECTIONER. 101

Ratafia of Cherries—Morello cherries eight pounds, black cherries
eight pounds, raspberries and red or white currants of each two
unds, coriander-seeds three ounces, cinnamon half an ounce, mace
alf an ounce, proof spirit one gallon; press out the juice from the
fruit, take one-half of the stones of the cherries and pound them with
the spices, and add two pounds and a half of sugar, steep for a month
and flter.

Ratafie des Cassis.—Ripe black currants six pounds, cloves half a
drachm, cinnamon one drachm, black currant leaves one pound and a
half, Morello cherries two pounds, sugar five pounds, proof spirit eight
quarts; bruise the spice, infuse a fortnight, filter, and bottle.

Ratafiz of Raspberries—Raspberries quite ripe eight pounds, proof
spirit one gallon, quarter of an ounce of cinnamon and cloves, steep
for fourteen days, stirring it occasionally. Currants and strawberries
are made the same.

Ratafia, des Fleurs des Oranges.—Fresh orange-flowers two pounds,
Ermf spirit one gallon, sugar two pounds; infuse for eight or ten

ours.

Ratafin d'(Eillets.—The petals of clove pinks, with the white parts
pulled off, four pounds, cinnamon and cloves twenty-five graina, proof
sbpoirilt one gallen, sugar three pounds, Infuse for a month, filter, and

ttle.

Ratafin d Angeligue.—~Angelica seeds one ounce, angelica stalks
jour ounces, bitter almonds four ounces, one drachm each of cinnamon
and cloves, proof epirit six quarts, loaf sugar four pounds. Blanch
and pound the almonds with some of the sugar, or a little water;
pound the other ingredients a little, and bruise the stalks, Infuse for
a month, stirring it occasionally. Filter and botile,

Vespetro.—Coriander seed one ounce, angelica seed two ounces,
fennel and anise-seed of each two drachms, two lemons, two oranges,
the zest of two eitrons, two quarts of rectified spirit and two pounds
of sugar, caraway seeds four grains. Bruise the ingredients, pare
off' the yellow rind of the lemons and oranges, and squeeze the juice.
Dissolve the sugar in a pint of water. Infuse the whaole together for
fourteen days. Strain, filter, and bottle.

Chréme de Barbade.—The yellow rind of three oranges and three
lemons, cinnamon four ounces, mace two drachms, cloves one drachm,
rum nine quarts, fresh balm leaves six ounces. Infuse and distil in
the bain-marie, or strain; add an equal quantity of sugar with water

Chréme d' Orange. — Thirty-six sweet oranges, sliced, tincture of
saffton one ounce and four drachms, orange-flower water four pints,
rectified spirits two gallons, water eighteen quarts, loaf sugar eigh-
teen pounds, Dissolve the sugar in the water: mix the other articlea
and infuse for a fortnight. Filter and bottle.

Ratafia d’fAnis.—Star anise-seed four ounces, proof spirit one gal

e
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lon. Infuse for a fortnight ; add two pounds of sugar, or a pint and
a-hall of syrup, and a little essence of vanilla,

Ratafia de Broul des Noiz.—Young walnuts, when the shells are
not formed, number eighty, mace, ¢innamon, and cloves, of each half
a drachm, proof spirit one gallon. Pound the nuts in a mortar, add
them and the spice to the spint, with two pounds of sugar. Infuse
for two months, stirring it occasionally ; press out the liguor through
a cloth. IMilter and bottle.

SECTION XXV,—THE STOVE OR HOT CLOSET.

Twiz is a useful and indispensable r?Pendﬂge in confectionary; it
15 generally constructed like a cupboard in the recess of a wall. The
walls or sides should be composed of bricks, or wood lined with tin
or sheet iron, to retain the heat, with pieces of wood nailed or fastened
in the sides, about four inches asunder, to form a groove for. trays or
hoards to rest on, which is necessary for the drying of lozenges, com-
fits, bon-bong, &e. ; there should also be a few strong shifting shelves
made either of small bars of round iron or wood, like a grating, on
which candy pots or sieves may be placed; the grooves for these
should be so constructed as to be capable of inclination so as to drain
off the syrup from the candy pots without taking them from the
shelves; the door should be made to shut close, with a small door at
the top to let out any excess of heat. I have before remarked that it
may be heated by means of many of the modern stoves. Al places
where the oven is heated with wood, furze, &c., a common iron pat
or erock with three legs is filled with the live embers, or it may be
filled with burning eharcoal and covered with wood ashes, which is
replenished night und morning, which gives the heat required.



THE PASTRY-COOK.

INTRODUCTION.

Yx now “ume to a very important, because a very difficult, branch
of me art of daging, whether exercised as a profession, or by private
ingividuals, vmaely the manufacturing of what are technically called
U fancy googs.” The reader scarcely need be informed, that this
térm includes all thoee varieties of baked manufactured eatables, in
which such ingredients as sugar, eges, spice, and butter, are used,
with many other not necessary to enumerate here,

It onght to be observad, that the following directions for making
the kind of goods alludsd to, have been all fested, and found to be so
exceedingly accurate as to proportions, that a deviation in a quantity
so small a8 an egg, or even half an egg, will deteriorate the quality
of the article. These diructions are not generally known in the trade,
and out of the trade they are entirely, we believe, unknown. They
will be found, therefore, a valuable aequisition to those ladies who
manage their own domes.ic affairs, and who are in the habit of mak-
ing little knick-knacks for their children, or their dessert tables.

Previous to giving the directions in question, it will be necessary
for our readers to be made acquainted with the mode of preparing
certain articles, which are more or less employed in the manufactitr-
ing fancy goods, We are aware that there are many private indi-
viduals who would object to use the preparation called * honey-wa-
ter,” as well as that called # prepared treacle,” on the ground of their
consisting chiefly of drogs. As regards, however, the use of carbo-
nate of ammonia (honey-water), it may be safely affirmed, that there
15, In small quantities, nothing unhealthy in it, but on the contrary.
The truth however is, the carbonate of ammonia used in biscuits,
dee., is volatilized by the heat of baking, and of course it all eseapes,
Its operation is therefore mechanical, and the only effect it has upon
the biscuit is to make it light.

With regard to the article called prepared treacle, which consists
of treacle, alum, and pearlash, we have to observe, that alum taken
in considerable quantities is decidedly unwholesome, it being of a
powerfully astringent nature; but in the very small quar;ti;y hera

{0
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prescribed, and considering that treacle is an asperient, and will con-
sequently counteract the efficts of the alum, we should say, that
there can be no harm in vsing it. Pearlash, being an alkali, we
should consider rather beneficial than otherwise, as it would prevent
the treacle of the iinger-brend turning acid on the stomach.

Having made these preliminary observations, we shall at once
proceed to give directions for making those preparations used in
pastry and fancy goods. The break alluded to in making faney bis-
cuits, is an instrument similar to that used in manofactaring ship-
biscuits, but of course of much smaller dimensions,

BLANCHED ALMONDS, ICING, PREPARED TREACLE, AND
RENNET.

Blanched Almonds.—Cover your almonds with water, in a stew-
pan ; set the pan on the fire, and strain them off as soon as the water
begins to boil, b which means the skins will peel off easily ; put
them under the oven for a night, in asieve, and they will be dry and
fit for use.

Fing for a Cake,—Take one pound of double-refined sugar,
pound it fine, and sift it through a lawn sieve; then beat the whites
of three eggs in a very clean pan, with a whisk, till they are a stron
froth, and hang round the pan, leaving the bottom clear; then, wit
a wooden spoon, beat in your sugar, a little at a time, with about a
tea-spoonful of lemon-juice—beat it till it becomes a nice thick smooth
batter, and will hang round the pan to any thickness you may choose
to spread it. Then, when your cake is nearly cold, spread your
icing nicely over the top, and round the sides, with a pallet-knife; let
it stand in @ warm place, where it will be safe from hurt, and it will
soon dry.

Prepared Treacle—~Dissolve two ounces of alum in a quarter of a
pint of boiling water, and stir it into seven pounds of treacle; then
dissolve four ounces of Ameriean pearlash in a quarter of a pint of
cold water, and well incorporate it with the treacle by stirring.

Rennet—Milk is turned into curds and whey by means of rennet,
which is the stomach of a ealf taken out as soon as it is killed, well
cleansed from its contents, then scoured inside and rubbed with salt ,
when thoroughly salted, it is stretched on a stick todry. A bit of
this is to be soaked in boiling water for several hours, and the liquid
put in milk-warm from the cow, or made of that warmth. Use alone
can prescribe the exact quantily : never use more than enough to turn
it, as it hardens the curd. The gizzard skin of fowls and turkey may
be prepared in the same way, and answer the same purpose,
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FANCY BISCUITS.

JAbernethy Biscuits.—(See Beed Biscuits,)

American.—Rub half a pound of butter into four pounds of flour,
xdd a full pint of milk, or water; well wet them up; break youor
dough well, and bake them in a hot oven.

Brighton.—Teke one pound and a quarter of good moist sugar, and
roll it till it is fine ; then pass it through a sieve with two pounds and
a hulf of flour; rubin twoounces of butter; make a hole i the mid-
dle; strew in a few caraway seeds; pour in half a pint 6f hone

ater, and a quarter of a pint of milk; beat it well with your imu_

about half the flour is incorporated; then mix it together; roll it
.at in thin sheets; cut them out, and place them on your buttered
ting about two inches apart; wash with a little beer; and bake them
in a good steady heat.

Bultered—Rub one ponnd of butter into seven pounds of flour; wet
up with one quart of warm water, and half a pint of good yeast; break
down smooth; prove your dough well ; and bake in & strong heat.

Captains—Rub four ounces of butter into seven pounds of flour;
wet up with a quart of water; break your dough smooth ; and bake in
a good strong heat.

Drop—Warm your pan; then put in one pound of powdered loaf
sugar and eight eggs; beat it with a whisk till it becomes milk-warm ;
then beat it till it is eold ; etir in a pound of sugar, two ounces of fine
sifted flour, with about half an ounce of carnway seeds ; put your bal-
ter into the bladder, and drop it throngh the pipe, in quantities about
the size of a nutmeg, on wafer-paper; sift sugar over the top, and
bake in a quick oven.

Filbert—Rub a pound of butter into three pounds and a half of
flour ; make a hole, and put in ten ounces of powdered loaf sugar;
wet up with four table-spoonsful of honey water, one of orange-flower
water, and three-quarters of a pint of milk; break your dough smooth ;
mould them as large as a nutmeg, and as round as you can; cut them
twice across the top each way, about half through, with a sharp knife ;
place them on your tin; and bake them in a steady heat.

Lemon.—Prepare your dough as for filbert biscuits, only leave out
the orange-flower waler, and use about six drops of the essence of
lemon ; cut them ouat, and dock them with a lemon docker ; bake them
in a good steady heat,

Nuples.—Take six ounces of good meist sugar, and six ounces of
loaf; a quarter of a pint of waler; and proceed the same as for diet
cake, with six egps, and three-quarters of a pound of flour; have your
tins papered; fill them nearly full of the batter ; sugar over the tops;
and bake them in rather a brisk oven. These biscuits are, in fact,
nothing more than diet-bread batter, fancifully dropped into tin,
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papered with white paper, and baked in a warm oven, with a little
sugur sifted over the top.

fJueens.—Rub one pound of butter into two pounds of flour; mix
ane pound of powdered sogar with it; then make a hole and pour in
a quarter of a pint of milk, to mix it up with; yon may add a few
caraways, if you choose ; roll the paste in sheets of the thickness of a
halfpenny ; eut themn with an oval to about the size of an egg; place
them on clean tins, but see that they do not quite touch, prick them
with a fork, and bake them in a slow oven l'.i?l they begin to change
colour; when they are cold, they will be crisp.

Hout.—Powder ane pound of loaf sugar, and soak it in three parts
of half a pint of milk; let it stand two hours; then add two table-
spoonsful of honey water, and one egg; rub half a pound of butter inta
two pounds of flour; make a hole in it, and mix it up with your sugar
and milk. Or you may rub half a pound of butter into two pounds
of flour, make a hole and put one pound of powdered sugar in the
middle; then pour in three parts of half a pint of milk, and two table-
spoonsful of honey water ; mix it up together; let it lie ten minutes;
cut it out, and place them in buttered tins, see they do not touch;
wash with milk, and bake ouickly.

Savoy.—Powder and sift one pound of loaf sugar; sift one pound
of flour; warm a pan, and put in the suEn.r; break ane pound of ege
upon it; beat both together with a whisk till it becomes warm—Dbeat
tili it is cold, and then stir in your flour; have a bladder and pipe
ready ; put your batter into the bladder, and force it through on sheets
of paper; sift sugar over them and bake in a quick oven; when cold
turn them up, and with a washing brush wet the bottom of the paper;
torn them back again, and in five minutes they will come off’ easily.

Seedy.—Rub one pound of butter into seven pounds of flour; roll
one pound of moist sugar fine, and put into the middle with two
ounces of caraway seeds; wet up with one pint and a half of milk,
und one pint of honey water; bake in a hot oven.

Wine.~Take two pounds of flour, two pounds of butter, and four
onnces of sifted loaf suzar ; rub the sugar and the bntter into the flour,
and make it into a stiff paste with milk; pound it in a mortar; roll it
out thin, and cut it into sizes and shapes to your fancy; lay them on
buttered paper, in a warm oven, or iron plates brushed with a little
milk. When done, you ean give them a glaze by brushing them over
with o brush dipped in eggs, A few caraway seeds may be added
if thought proper.

York.—Prepare your mixture as for filbert biscuits ; dock them with
the Duchess of York, or any other docker—they are best baked in a
hot oven, and not washed over.

Powder.—Dry your biscuits in a slow oven; roll them and grind
them with a ml%ng—pin on & clean board till the powder is fine; sift
it through a fine hair-sieve, and it is fit for use.
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Drops—Take hall’ a tea-cup of water, six eggs, and one ponnd of
gifted loaf sugar— whisk them together till thick; then add a few
caraway seeds, and eighteen ounces of four—mux it lightly together,
and drop the mixture on wafer-paper, about the size of a small wal-
nut; sift sugar over them, and bake in a hot oven.

Cracknels.—Rub six ounces of butter into three pounds and a half
of flour—make a hole, and put in six ounces of powdered loaf sugar—
wet up with eight eggs and a quarter of a pint of water—break your
dough smooth—make them and dock them like a captain’s biscuit—
form them on your reel; drop them into a stew-pan of water boiling
over the fire — when they swim take them out with a skimmer, and
put them into a pailful of cold water; let them remain full two hours
before you bake them—you may drain them in a cloth or in a sieve—
bake them on clean tins in a brisk oven, or on the bottom of the oven.

SECTION I.—THE OVEN.

Cales. — Rich pound-cake ; twelfth, or bride-cakes: butter two
pounds twelve ounces, sugar one pound twelve ounces, currants five
pounds, citron one pound and a-half, almonds six ounces, nutmegs,
mace, and cinnamon, of equal parts, in powder, two ounces; rgas
twenty, brandy half a pint—these proportions allow for the cake
being iced. 1If more sugar is preferred, the quantity must be the
same as the butter; but less is used in this instance, that the cake
may be light, and alsa to allow for the fruit, which would make it
too sweet, Double the quantity of almonds may be used if required,
as some persons prefer more.

Warm a smooth pan, large enough for the mixture; put in the
butter, and reduce it to a fine cream, by working it about the pan
with your hand. In summer the pan need not be warmed, as it can
be reduced to a cream without ; but in the winter keep the mixture
as warm as possible, without oiling the butter. Add the sugar and
mix it well with the butter, until it becomes white and feels light in
the hand. Break in two or three eggs at a time, and work the mix-
ture well, before any more is added. Continue doing this until the
are all used and it becomes light ; then add the spirit, currants, peel,
spice, and almonds, some or most of these being previously cut in
thin slices, the peel having also been cut into small thin strips and
bits, When these are incorporated, mix in the flour lightly : put it
in a hoop with paper over the bottom and round the sides, and placed
on a baking-plate. Large cakes require three or four pieces of stiff
paper round the sides ; and if the cake is very large, a pipe or funnel,
made either of stiff paper or tin, and well buttered, should be put in
the centre, and the mixture placed round it ; this is to allow the mid-
dle of the cake to be well baked, otherwise the edge wounld be burnt
two or three inches deep before it could be properly done. Place the
tin plates containing the cake on another, the surface of which is
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covered an inch or two thick with sawdust or fine ashes to proteet
the bottom. Bake it in an oven at a moderate heat. The time re-
quired to bake it will depend on the state of the oven and the size of
the cake. When the cake is cold, proceed to ice it.  (See leings for
Cakes.) Wedding-cakes have generally, first, a coating on the top
of almond icing ; when this is dry, the sides and top are covered
with royal or white icing. Fix on any gum paste or other orna-
ments whilst it 18 wet; and when dry, ornament it with piping,
orange-blossoms, ribbon, &e. ; the surface and sides are often covered
with small knobs of white sugar candy whilst the icing is wet.

Twelfth-cakes are iced with white or coloured icing, and decu
rated with gum paste, plaster ornaments, piping-paste, rings, knots,
and fancy papers, &c., and piped.

Savoy Cakes (“hot mizture ).—One pound of loaf sugar powdered,
one pint of eggs, and fourteen ounces of flour. Warm a pan,
free from grease, with the sugar in it in the oven until you can
scarcely bear your hand against it; then take it out and pour in the
eggs: whisk the whole together with a bireh or wire whisk until it
is quite light and cold, when it will be white and thick. If it should
not whisk up well, warm it again and beat it as before ; or it may be
beat over the stove fire until it is of the warmth of new milk. When
it is finished, sift the flour and stir it in lightly with a gpoon, adding
a few drops of essence of lemon to flavour it. Butler some tin or
copper moulds reiularly. so that there is not more on one place than
another, nor too thick either, with rather less on the top of the mould
than the sides. Dust it with loaf sugar sifted through a lawn sieve.
Knock out all that does not adhere, and again dust it with fine flour ;
turn it out, and knock the mould on the board as before.  Tie or pin
a piece of buttered paper round the mould, so as lo come two or three
inches above the bottom. Fix the mould in a stand and nearly fill it,
Bake in a moderate oven. When done, the top should be firm and
dry. Try it by pushing in a small piece of stick or whisk, and if it
comes out dry, it is done. The surface of the cake should be quite
smooth. There is as much art in buttering the mould properly as in
preparing the mixture, if not more,

Cold Miztures.—Separate the yolks from the whites when you
break the eggs. Put the yolks into a clean pan with the sugar, and
the whites in another by themselves. Let the pans be quite free
from grease. If they are rubbed round with a little flour, it will
take off any which may be left about them. Wipe them out with a
clean cloth. Beat up the yolks and sugar by themselves, with a
wooden spoon, and afterwards whip up the whites to a very sl.m];g
froth. 1f they should happen to be rather weak, a bit of powder
alum may be added. When the whites are whisked up firm, stir in
the yolks and sugar. Sift the flour and mix it in lightly with the
gpatula, adding a litle essence of lemon to flavour it, Fill the
moulds and bake as before.  When cakes are made in this way, the
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egos should be quite fresh and good, otherwise the whites cannol be
whipped up. When weak, pickled eges are used. 1 find a good
method is to beat the eggs first by themselves, over a fire, until they
are warm ; then add the sugar, and whip it over the fire until it is
again warm, or make as for hot mixtures, and heat it twice.

Almond Savoy Cakes and Almond Hearts.—One pound of blanched
sweet almonds (four ounces of them may be bitter), two pounds of
sugar, one pint of the yolks of ezgs, half a pint of whole egps, one
pound of flour, and the whites of twelve eggs beat to a firm froth,

Pound the almonds with the sugar in & mortar, and sift them through
a wire sieve, or orind them in a mill, and mix them with the sugar
in the mortar. First mix the whole eggs well with the almonds and
engar, then add the yolks by degrees, stirring the whole until quite
light ; then mix in the whites, and afterwards the flour, lightly ; pre-
pare some moulds as for Savey cakes; but some only batter them.
Fill the moulds three parts full and bake them in a moderate oven.
For almond hearts, butter some tins in the shape of a heart, but with-
out bottoms ; cover a baking-plate with paper; place the tins on it,
and fill them nearly three parts full with the mixture: dust a little
sugar on the top, and bake them in a moderate oven.

Venice Cake.~Tuke a Savoy cake and cut it in slices, half or
three-quarters of an inch thick, in a parallel direction from the bot-
tom to the top; spread over each slice with raspberry or apricot jam,
or some of each alternately, or any other sort of preserve. Replace
each piece in its original form; when completed, make an icing as
directed for cakes, with four whites of the eggs to a pound of sugar,
which will make it rather thin. It may be coloured with cochineal,
&e. ; epread it over the cake, which, being thin, will run into the
flutes and mouldings of the cake, when it will appear of the same
form as before. Let it dry in the mouth of the oven, but be careful
it does not get discoloured. When it is dry, ornament it with piping.
Savoy cakes are oflen done in the same manner, without being eut in
slices, to ornament them ; or they may be done without icing, and
either piped or ornamented with gum paste borders, &c., which are
fixed on with dissolved gum Arabie. Volutes or Ligh and projecting
figures are supported with small wire.

Savay Cake lo represent a Melon.—Bake a cake in a melon-mould ;
when cold; cover 1t with icing as for a Venice cake. Whilst it is
wet, stick on some pieces of loaf sugar, to imitate the surface of the
melon. Strew over it some yellow and green sugar-sands ; or paint
it when dry to imitate nature, Form the stalk, leaves, &ec., out of
gum-paste, and fix them in the centre, on the top.

Cule to imitate a Hedgelog.—Bake a eake in a mould of that
form ; blanch some Valentia or Jordan almonds ; cot them into small
fillets and stick them over the surface, to form the quills or prickles
of the hog. Put in two currants for the eyes.

1N
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Bordeauwr ov Parisian Cakes.—Make a mixture as for pound-cakes,
leaving out the fruit, peel, spices, &ec. ; bake it in a round or oval
hoon, When baked and cold, eut it into slices, half an inch thick ;
spread each slice over with jum or marmalade, The oulside of the
cake may be eut round, or fluted to form a star; and the eentre of
the cake is occasionally eut out to about an inch and a half from the
edge, leaving the bottom slice whole: this may be filled with pre-
served wet or dry fruits, creams, or a trifle. The top is ornamented
with piping, wet or dry fruits, and peels, or piped with jam and
icing.

Ttalian Bread.—One pound of buotter, one pound of powdered loaf
sugar, one pound two ounces of flour, twelve eggs, half a pound of
citron, and lemon-peel. Mix as for pound-cake. If the mixture
begins to curdle, which it is most likely to do from the quantity of
eges, add a little of the flour. When the eggs are all used, and it is
light, gtir in the remainder of the flour lightly. Bake it in long, nar-
row tins, either papered or battered : first put in a layer of the mix-
ture, and cover it with the peel eut in large thin slices; proceed in
this way until it is three parts full, and bake it in a moderate oven.

Rice Pound-Cake.— One pound of butter, one pound of powdered
loaf sugar, twelve ounces of flour, half a pound of ground rice, and
* twelve eggs.  Mix as Italian bread, and bake it in a papered hoop.
If it is required with fruit, put twe pounds of eurrants, three-quarters
of a pound of peel, one nulmeg, grated, and a little pounded mace,

Wafers.—Four ounces of sugar, four ounces of butter, eight ouncea
of flour, the yolk or white of one egg, and half' a tea-cupful of milk or
water,  Melt the butter in the water; mix the ege, sngar and flour
together, adding, by degrees, the melted butter and water; or, instead
of the butler, it may be made into a thin batter with eream, and a
little orange-flower water, or any other essence, to flavour it. The
mixture may be coloured. Make the wafer-tongs hot over the hole
of a stove or clear fire. Rub the inside surfaces with butter or oil,
put in a spoonful of the butter, and close the tongs immediately ; put
them on the fire, turning them eccasionally until the wafer is done,
which a little practice will soon ensble you to ascertain; roll the
wafers on a small round stick, stand them on their ends in a sieve,
and put them in the stove to dry; serve them with ices.

CAKES,

JAlmond Cakes.— Tuke one pound of sweetl Valentia, or Province
almonds—cover them with boiling water in a saucepan ; let them just
boil up, then strain them out of the water, and rub them ont of their
skins; cut about two ounces of them into thin slices; put the rest into
a mortar, with one pound and a balf of loaf sugar, the whites of six
egrs, and one table-spoonful of oranpe-flower water; pound it fine;
lay your wafer-pnper on the. tin, and drop your almond cakes an it
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about the size of a walnnt—then drop a few of your cut almonds on
each of them, and bake them in a slow oven.

Almond Savoy.—Take one ounce of bitter and three ounces of sweet
almonds; boil and skin them; put them into a mortar, with the yolks
of six eges. and half a pound of loaf sugar, pounded very fine; then
whisk up the whites of the eges to a strong froth, and mix it as lightly
as you can with the rest; then stir in four ounces of flour as lightly
as you can; bake it in a slow oven, if in a hoop you must paper it,
and sugar your cake over the top; but if in a shape, you must butter
the shape; then shake fine sugar over into it belore you put in the
batter.

Bride.— Whash and pick one pound and a hslf of currants very
clean; dry them in a cloth—stone four ounces of Muscatel raisins—
add a quarter of an ounce of mace, and half as much cinnamon ; pound
it fine in a mortar; boil four ounces of Jordan almonds in a little
water; strain the water off, skin them and pound them fine; take
two ounces of citron, two ounces of candied orange, and two ounces
of candied lemon peel; cut them into thin slices; break eight good
new eggs into a basin; take one pound and a quarter of fine flour, and
gift in one pound of loaf sugar powdered fine* warm a pan, and heat
one pound of best butter with your hand, till it comes to a very fine
cream ; put in your sugar, and beat it together till it is fine and white
—then put in a fifth part of your flour; give it a stir, and put in
nearly half your eges; continue to beat it; add a little more flour,
and the rest of your eggs; beat it again; stir in the rest of your flonr
and currants— then add your almonds, raisins, candied peel, spice,
and half a gill of the best brandy—mix all well together; paper your
hoop with double paper round the side and bottom; put in your cake,
and bake in a very slow oven.

Bath.—Take one pound and a quarter of good moist sugar; roll it
fine—put in a pan with three-guarters of a pint of water; Jet it stand
all night; rub three ounces of butter into four pounds and a half of
flour; make a hole and pour in your sugar with half a pint of honey
water—rub it out thin—cut out, and pﬂuce them on buttered tins—
wash with water, and bake in a quick oven,

Banbury.—Take one pound and a half of flour, and one paund of
butter; roll your butter and part of the flour out in sheets; wet up
the rest of your flour with one or two table-spoonsful of good yeast,
and about a quarter of a pint of water; roll out your paste in a large
sheet; double it up and roll it out again; do the same five times; cut
it up in square pieces, not more than one ounce and a half —have a
few currants mixed with a little candied peel chopped fine, a little
moist sugar, and a little brandy—put two tea-spoonsful on each piece;
bring the two corners together over the middle, and elose them upin
an oval shape ; turn the closings downwards ; shake a little powdered
augar over the tops—put them on a cold tin; let them stand awhile
in the cold to prove them, and bake them in a steady oven,
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Thiere is another method, which is as follows :—

Tuke two pounds of currants, half an ounce each of ground allspice
and powdered cinnamon; four ounces each of candied orange and
lemon peel; eight cunces of butter, one round of moist sugar, and
twelve ounces of flour ; mix the whole well together; roll out a piece
of puff’ paste; cut it inlo oval shapes; put a small quantity of your
compaosition into each, and double them up in the shape of a puff; put
the whole on a board, Hatten them down with a rolling-pin, and sift
powdered sugar over them—do not put them too close together ; bake
them on iron plates in a hot oven.

Breakfust.— Put a tea-spoonful of good yeast into two pounds of
flour; mix the yeast and a little of your flour with a half pint of warm
wilk, nbout the consistence of batter. When your paste has risen
well, take a little milk,—melt three ounces of butter in it ; put a tea-
spoonful of salt, and the yolks of eight eggs into the flour and yeast,
and with the milk and butter mix it well into dough, Be careful that
neither your butter nor milk is so hot as to scald the flour or yeast,
and also that your dough is not too soft. Make your paste into cakes
about two inches tifick ; pnt them into buttered hoops: lay the hoops
on iren plates, and when they are lightly risen, bake them in a warm
oven. When done, cut them into glices half an ineh thick, and butter
each slice as you would a roll; then cut them into pieces, and serve
up for breakfast or tea.

Cinnamon, Currant, and Caraway.—Rub one pound of butter into
three pounds and a half of four; make a hole, and put in one Eound
of powdered loaf sugar; then wet it up with half a pint of honey
water, and half a pint of milk. Divide your dough into three parts;
add to one part a little powdered cinnamon ; to enother a few cur-
rants: to the other a few caraway seeds. Roll them in sheets to the
thickness of the currants; cut them nbout the size of a penny-piece;
wash with a little milk, and bake in a good steady heat.

Common Cheese.—Take four ounces of butter; heat it with a wooden
gpoon in a warm pan, till it comes to a fine eream. Then add four
ounces of powdered sugar; beat it well; add the yolk of one egg,
beat again—then add one whole egg ; beat all well together, and mix
in four ounces of elean currants. Lay your puff msle in the patties;
fill them half full ; shake a little sugar over, and bake them in a good
heat.

Curd Cheese,—Warm one pint of new milk ; stir in a bit of rennet ;
keep it warm till a nice curd appenrs; break it to pieces, and strain
the whey through a hair-sieve. Then, having your mixture prepared
as for common cheese-cakes, but withont any corrants, put it into the
sieve with the curd, and rub it all through together. Then mix in
your currants; fill them out, and bake them in a good heat,

Aimond Cheese.—Take three or four bitter, and one ounce of sweet
almonds; boil and skin them ; pat them into a mortar, with two ounces
of loaf sugar, and the yolks of two eggs; pound them fine. Then rub
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two ounces of butter to a cream, and mix all together. Put pull paste
in the patties; fill them three-parts full with the hp!ler; lay a few cut
almonds over the top; sugar over, and bake them in a steady oven.

Lemon Cheese.—Prepare your mixture as for common cheese-cakes,
and grate the rind of a nice fresh lemon, and mix with it. The cur-
rants may be lefl out or not.

Derly.—Rub one pound of butter in two pounds and a half of flour;
make a hole, and put in one pound of powdered loaf sugar; beat two
eggs with three table-spoonsful of honey water, and as much milk as
will make up half a pint. Add half a pound of currants; mix all up
together; make them what size you please,and bake them in = steady
oven,

Diet Bread—Whisk the yolks of twelve and the whites of six egos
togetlier, so as just to break them. Put o quarter of a pint of water
into a saucepan, or small stew-pan ; add a pound of loaf sugar, and put
it on the fire. Take it off just before it boils; put in the eggs, and
stir it well together till eold ; then etir in lightly one pound of flour,
and pur.!uur mixture into square tins prepared,  Sift sugir over the
tops, and bake in & warm oven, till they are dry and firm on the tops.
A few currants or caraway seeds may be occasionally used to vary
them.

Ginger—Prepare your dough as for Bath cakes, but add as much
grcunfginger as will give them a pleasant taste; cut them nbout
the thickness of a shilling, and full as large as a penny-piece ; wash
them with water, and bake quick.

Lord Mayors—Put one pound of sifted loaf sugar and eight eggs
into an earthen pun; whisk them well for about five minutes, until
quite thick, Then add a few caraway seeds, and a pound of flour ;
mix it all up lightly with a spoon, and drop them on paper, about the
size of a small tea-cup; place them on iron plates; sift sugar or car-
awny seeds on the top, and bake in a hot oven. When done, take
them off' the papers, and stick two together,

Lunch, or School.— Rub half a poond of moist sngar into twa
pounds of flour ; make a hole in the middle of it, and put in a table-
spoonful of good thick yeast (not bitter) ; warm half a pint of milk
rather more than blood-warm, but not hot enough to scald the yeast;
mix it with the yeast and a little of the flour, about one-third part.
When it has risen, which will be in about three quarters of an hour,
if the yeast is good, melt half a pound of butter in a little more
milk ;—be eareful it is not hot enough to seald the yeast. Add on
pound and a-half of currants, a little candied peel, and grated rind
of lemon, and a tea-spoonful of powdered allspice,—mix all together ;
batter your hoop, or tin, put it i, and set it in a warm place to rise,
Wilien it has risen, bake it ina warm oven. When you think it is
done, stick in a small twig of your whisk, and if it comes out dry it
is done 5 but if it is sticky, it is not sufficiently baked. The cake

10%
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should be mixed op rather softer than bread dough. A few yolks of
eggs mixed up with it will make it eat much better.

Moss,—Rub a little rout cake paste throngh a fine sieve, and it will
look like mozs., Gently squeeze a little together, about the size of
half-a-crown, and bake them on wafer paper of a light colour.  After
they are done, touch the tops with cochineal. If they are made up
round, the finger pressed in the middle, and two or three caraway
eomfits put in, they will resemble birds" nests, with eggs in them;
and to make the resemblance more complete, just touch the topa
with a green colour.

Macaroon.—Prepare your mixtore as for almond cakes (but do not
eut your almonds), and add two spoonfuls of orange-flower water;
lay them out on the wafer-paper, in an oval shape; sift sugar over
them, and bake them in rather a brisk oven; when lightly coloured
over, they are done.

Plum.—3Set a sponge with one pound of flour, half a pint of warm
milk, and about three table-spoonfuls of good yeast. Then take four
ounces of butter, four ounces of powdered sugar, two eggs, and four
onnces of flour. Proceed to beat it up the same as for pound cake ;
then put in your sponge, and beat all well together ; after which, add
one pound of currants, nicely eleaned. Paper your hoop to put it in;
bake it without proving, and in a slow oven.

Pound.—Take one ponnd of butter, beat it with your hand in a
warm pan till it ¢comes to a fine eream ; put in one pound of powder-
ed loaf sugar—beat it together 1o a nice cream. Previously, have
one pound and a quarter of Hour, sifted ; put in a little, and give ita
stir ; put in four eggs, and well beat it ; then take a little more flour,
and four more ezgs, as before, and beat it well ngain ; then stir in
the remainder of your flour. If you bake them in small cakes, but-
ter your tins; if in large cakes, paper your tins, Sugar over the top,
and bake them in a moderate heal. Some persons use this method :—
Sift one pound of loaf sugar, and add to it ene pound of fresh butter,
melted a little, and worked with the hand to the consistency of
eream ; beat them together, and while doing so, add ten eggs; l{eep
beating the whole till well incorporated. Take four ounces of can-
died orange or lemon peel, shred or cut small, a few currants, and
one pound of flour; mix the whole well together, and put in a hoop ;
sift some sugar on the top, and then bake in a warm oven.

Prussian—Rub four ounces of butter into seven pounds of flour ;
wet up with one quart of milk, warm, one pint of warm water, four
yolks of eggs, and half a pint of good thick yeast; but if you are
obliged to take more yeast, leave out some of the water, or you will
make them too poor : let your dough lie about ten or twenty minutes ;
mould them up round, about half or three quarters of a pound each;
nlace them on your tins, about twe inches from each other, and
i.)ul. them in a warm place, and prove them well,  Bake in a good
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steady heat, a‘nd melt a little butter to wash them with when Lhey
are Jgne.

Queens,—Melt one pound of butter a little, in a preserving pan,
and then work it with the hands to the thickness of cream; put toit
one pound of fine loal sugar, well sifted, and beat it up for a minute
or two; add eight eggs, and two spoonfuls of water; beat it up for
two minntes, and add twenty ounces of flour, and a handful of cur-
rants; mix it well together; put them in small round tins, bake
them in a hot oven, and in about five minutes give the tinsa smart
tap, and the cakes will full out.

Queen's Drops—Prepare your mixture the same as for pound-
eakes, but add about two ounces more of flour, one pound and a-half
of currants; drop them on whited-brown paper, in drops about the
size of a large nutmeg, about two inches from each other; put your
sheets on ting, and bake them in a steady oven.

Rout—Take one pound of sweet almonds, boil them and skin them ;
then take one pound of loaf sugar,—pound both in a mortar, and get
as much as you can through a sieve; put the rest into a mortar
again, with four yolks of eggs, and the rind of a nice lemon ; pound
it very fine, and put in what has passed through your sieve, and mix
it all together; cut them in blocks, or make them in any shape you
please, Sprinkle them lightly with a little water ; sift sugar over
them, and put them on tins that have been rubbed with a bit of but-
ter. See that they have room, so as not to touch each other; bake
them in a rather brisk oven till they are lightly coloured over. If
y:.uu see them coloured too deep at the bottom, put cold tins over
them.

Raspherry.—To one pound of raspberry jam put one pound of loaf
sugar, powdered, and sifted fine ; mix it well together, and have a
ring made of tin, with a handle on the side of it,about the size of a
penny-picee ; place the ring on a sheet of paper ; fill it with the jam,
and move your ring, and the cake will remain ; do the same till the
whole is done. Make the tops smooth with your knife as you fill
them ; then put them in a warm place to dry, till they get a little
set ; then take the crooked end GIP the handle of a spoan, and make
five or six marks on the top of each cake, Set them to dry again,
till they are fit to be removed ; then take them off with the point of
a knife ; have a box prepared to put them in, and lay elips of paper
between every layer of cakes.

Ratafius.—Take four ounces of bitter, and four ounces of sweet
almonds—boil and skim them; put them into a mortar, with one
pound of loaf sugar, nnd the whites of four eggs; pound it together
very fine, and drop them out upon white-brown paper. See that they
are all about the size of a nutmeg, and full an inch apart; shake
sifted sugdr over them, and bake them in tins, in a slow oven: when
they are all of a colour they are done ; when cold they will come off
the paper,
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Savoy,— Take care that the shape in which it is to be baked is
clenn anC dry; butter it, and sift sugar into it, but turn out all the
sugar that does not stick to the butter; then have half a pound of
sifted sugar, and six ounces of sifted flour; warm your pan, put in
your sugar, break in four whole eggs, and then one yolk; whisk it
till it is first warm, and then cold ; then stir in your flour, and turn
your butter into the shape, and bake it in a slow oven; it will take
about one hour. "When done, turn it out bottom uppermost :—it will
lock very handsome for the middle of the table.

Sponge. —To three-quarters of a pound of powdered sugar, break
three-quarters of a pound of eggs into a warm pan—whisk it till it is
cold, and stir in half a pound u% flour—have your tins ready buttered
end sugared ; put about three parts of a table-spoonful into each of
them, sift sugar over them, and bake them in a brisk oven.

Seed.—Proceed as directed for pound-cakes, but instead of currants
and candied lemon-peel, substitute a few caraway seeds— omit the
sugar on the top.

Shrewsbury.—Powder three-quarters of a pound of loaf sugar, and
mix it with one pound and a quarter of flour—chop three-quarters of
butter into pieces amongst it, with the seraper—then add one white
and three ﬁolks of eggs— mix it together to a smooth paste; roll it

cets, and cut out your cakes about the size of half a crown
~—place them on clean tins not to touch—bake them in a slow oven
till they begin to change colour,

Tea.—DBeat eight eggs into a pan with a whisk till they come to a
good head—then add one pound of loaf sugar powdered—beat both
together till it becomes thick and whitish—then stir in one pound of
sified four, but do not beat it again—take a spoon in your left hand
and a knife in your other—lay a sheet of paper on your tin; take up
a spoonful of batter, and with your knife strike as much out of the
spoon as will make a cake the size you like—see that they are about
an inch apart, and make them as round as you can—bake them in
a rather brisk oven till they are nicely colonred over; if they do not
come off the paper easily, when cold, damp the bottom as directed in
Savoy biscuits,  You may vary these cakes by dropping caraway
seeds, sugar, or currants, on the top, before yon bake them.

Twelfth.—Prepare your mixture as for pound-cake, plum-cake, or
bride-cake, which you please—if' you prepare it for pound-cake, take
two pounds of currants, four ounces of candied orange and lemon peel,
to every pound of sugar—make them of any size you please—when
done, ice them over, as directed in page 104, and lay on your orna-
ments while the icing is wet. You may get the ornaments from the
wholesale confectioners.

Yorkshire.—Rub feur ounces of butter into seven pounds of flour,
wet up with one quart of warm milk, one pint of warm water, and
half or three-quarters of o pint of good yeast, let it prove nboot twenty
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mimutes, make it into cakes and put them on warm tins—see that they
have room so as not to touch—when well proved, make a hole in the
middle, the size of a large thimble—bake them in a hot oven—when
done, wash them with a little melted butter,

York Drops—Bruise eight ounces of sweet almonds in a mortar,
having bleached and dried them as directed—add the whites of three
egrs, and rub them with the pestle till quite fine—then add the
whites of four more eggs, and-one pound of sifted loaf sugar—mix all
well together, and lay it out on paper the size of large peas; bake in
a warm oven, or on iron plates, and when done and cold, take them
off the paper.

[Anne Page's—One pound of butter, two pounds of flour, one pound
of the best Joaf sngar, two ounces of caraway seed, half a pint of
good rose-water. Rub the sugar into the butter, and then mix eare-
fully in the sifted flour and caraway seed with the rose-water, Roll
the mass thos formed into sheets to about the thickness of a dollar,
and shape with small tin culter ; lay them on baking-dishes, and bake
in a moderate oven,

These are commonly called A, P.’s,

York Cakes,—Rub into six ounces of butter one pound of sifted
flour ; then mix together half a pound of pulverized loaf sugar, four
ounces currants, well washed and dried, and half an ounce of pow-
dered cloves; rub in with the butter and flour half a pint of warm
milk ; roll out the paste into thin sheets, and eut with a round ecutter,
and bake at a moderate heat.

Jumbles,—Half a pound of batter, half a pound of the best loaf
sugar, pulverized, half’ a pound of finely-sifted flour ; rub intimately
together with three egps and half a wineglass of rose-water, add
half an ounce of ground cinnamon and one grated nutmeg ; bake in
a moderate heat on waxed tins.

Cinnamon Biscuit.—Grind in a clean mortar a quarter of a pound
of sweet almonds, blanched ; to which add, gradually, the whites of
three eggs, and then three-quarters of a pound of the best pulverized
loaf sugar, and two ounces of ground cinnamon ; form into a paste,
which should be laid ont on greased tins, in diamond or other shapes ;
ice with cold water, to produce a gloss, and bake,

Huzlenul Kisses—Beat one pound of pulverized white sugar with
the whites of eight egos over a slow fire until they are light, then
add four ounces of blanched filberts, cut fine ; lay them out on paper,
and bake in a slow oven.

Vanilla Biseuit.—Beat with a whisk the whites of ten eggs to a
very strong froth, add three-quarters of a pound of finely-pulverized
louf sugar, ten ounces of sifted flour, three cloves of vanilla pulve-
rized with three ounces of loaf sugar, Stir all these ingredients to-
gether for one minute, and put the batter into paper bag or cornet ;
lay out on waxed ting, and bake in a moderate oven.
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Trifle— Place several alternate layers of Savay biscuit and bitter
tlmond macearoons in a handsome glass bowl, or dish, and saturate
them with the best Madeira wine ; cover the surface of the top layer
with any kind of jelly, jam, or marmalade (red currant jelly is gene-
rally preferred); then take the whites of four eggs, half a pound of
pulverized loal sugar, the juice of one sound lemon, a little rose-wa-
ter, and one pint of cream ; whisk all to a froth, and put lightly into
*he bowl, in the shape of a cone; and ornament according to fancy,
with coloured sugars.

Coeoanut Calies—One pound of blanched sweet almonds, the whites
of twelve eggs, three pounds of the best pulverized loaf sugar, three
large cocoanuts, finely grated.

Pound the almonds in a clean mortar, with the whites of the twelve
ezgzs, until the mixture is perfectly smooth, then add the pulverized
sugar and lhcﬂgraled cocoanut, and work the whole in the mortar into
a tolerably stifi’ paste; form the cakes about the size of a 'Walout, and
lay out on baking-plates previously well waxed.

Sang Soucies—One pound of blanched sweet almonds, the whites
of three eggs, two pounds of pulverized loaf sugar.

Pound the almonds with the whites of the eggs until reduced to a
smooth paste, and then gradually mix in the sugar. Roll a portion
of the mass thus formed in powdered sugar, and cut them into pieces
u{mut an inch long, and form them into the letter S, and bake on wax
plates,

Cocoa Biscuit. — Three-quarters of a pound of blanched sweet
almonds, half an ounce of good Caracas cocoa, previously roasted,
two eggs, three pounds of pulverized loaf sugar.

Incorporate in a clean mortar the almonds, cocoa, and the eggs,
until the mass becomes perfectly smooth, then add the sugar, with a
small portion of vanilla, in powder. Form the bisenit with a tin cut-
ter of fancy shape; lay on waxed plates, glaze the surface of the
cakes with cold water, and bake in a tolerably quick oven.

Lady Cuke~Two pounds of powdered loaf sugar, half’ a pound of
fresh butter, seven ounces of blanched sweet almonds, and one
ounce of blanched hitter almonds.

Beat in a clean mortar the almonds till reduced to a smooth paste,
adding occasionally 4 little rose-water, to prevent them from oiling ;
add the sugar and butter ; then add the whites of thirty fresh eges,
previously whisked to a very strong froth ; then mix in, very lightly,
two pounds of finely-sified flour, and bake in tin pans about twelve
inches long, eizht broad, and two inches deep. This cake requires
a quick oven —thirty to thirty-five minutes will be sufficient time.
When cool, ice as before directed, and score with a sharp knife.

Lady Fingers.—Put the yolks of four eggs in a small basin with
four ounees of pounded sugar, on which you have grated the peel of
one good fresh lemon ; work this well with a spatula for five minutes ;
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after which, beat up the whites of the four eggs, and when they are
very stifl, pour a fourth part of them on the yolks, which you after-
wards mix with the remainder of the whites, with the addition of
two ounces of sifted flour, stirring continually, to make the whole
very smooth,

hen form your biseuits on half sheets of white paper, folded in
such a manner that they are only three inches in length, and no
larger than your finger. As soon as one sheet is full, cover your bis-
cuits with fine sugar, and place on a baking-plate, which you put in
the oven as soon as the surface of the biscuits become glossy by the
melting of the sugar. Bake in a moderate oven, and when they have
acquired a fine colour take them out ; when sufficiently cool, remove
from the paper by moistening the opposite side, or with the blade of
a very thin knife, Place them afierwards two and two, with their
backs to each other, in order not to injure the glossy sides.

Biscuil d la Cuilliére (Spoon Biscuit).—Mix the yolks of three eggs
with four ounces of fine sugar and half a clove of vanilla, powdered
nnd passed through a silk sieve; after working these ingredients for
five minutes, add a whole egg, then work them again for five minuates;
after which add another whole egg, and continue to work them for
five minutes longer; then beat up the whites of the first thgee eggs
to a very stiff’ froth, and mix them, together with two ounces of dried
and finely-sifted flour, to the former ingredients: when the batter is
quite sleek, lay out on paper, and bake as Lady-fingers,

Small Biscuils with Almonds.—Propare three yolks as usual ; work
them ten minutes with four ounces of sugar and an ounce of pounded
bitter almonds; add a whole egg, and work together full five minutes
longer; then beat up the whites very stiff, and mix them with the
yolks, together with one ounce and a half of wheat flour dried in the
nven and passed throngh a fine sieve: waork this batter till it is quite
sleek, and then poor it in small copper moulds formed like small
melong, carefully buttered and covered twice with sugar. Mask the
biscuit with fine sugar, and bake in a moderate oven.

Biscuils with Cream. —After mixing the yolks of three eggs with
four ounces of fine sugar, (on which half the peel of a small lemon
has been grated), work the mixture for ten minutes; then beat up
the three whites as usual; mix them gradually with the yolks, toge-
ther with one ounce and a half of dried sifted flour, and four spoonsful
of whipped eream, well drained : the whole being lightly mixed toge-
ther and very sleek, put it in moulds or cases, covering the tops of
the biscuits with fine sugar; when the sugar is melted, put the bis-
cnits in a gentle oven, and let them bake twenty or twenty-five
minutes, When taken out of the oven, be careful to put them on
their sides to prevent their sinking.

Biscuils glazed with Chocolule.—Prepare the same ingredients as
the Inst, but flavour them with half a clove of vanilla pounded and
passed through a silk sieve; then put them in a case ten inches in
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.englh by seven in width, which you put in a gentle oven  In forty
or fifty minutes afier, see if your biscuit feels tolerably firm , if it does,.
take it out of the oven, and az =oon ag it is guite cold, turn the case
and take out the biscuit, which you eut into small squares, lozenges,
&e. : then mix the white of an egg with an ounce of finely-powdered
white sugar and three ounces of chocolate, which, after bemng grated,
you have dissolved for a few minutes in the mouth of the oven: work
the whole with a silver spoon for five minutes, adding a little white
of egr to make it rather thick and glossy, and then cover the top of
the biscuit thickly with it, smoothing it with a spatola ; after which
put the biscuit for five or six minutes in the oven, and then let cool,

Biscuils glazed with Orange.—Rub the peel of a fine orange 'on a
piece of sugar, then serape off all the eoloured parts, and, after bruis-
ing them with a rolling-pin, mix them with three ounces of fine sugar
und the white of an ega; beat the whoale for five or six minutes, then
glaze the biseuit (prepared like the last, except you omit the vanilla)
with it. Flavour the biscuit with either the half of an orange peel,
lemon or citron, or with coffee.  1f you wish to glaze them a la rose,
colour the glazing with vegetable red, and add one drop of essence
of roses to it.]

-«

FANCY BREAD, GINGER-BREAD, BUNS; ROLLS; MUFFINS,
CRUMPETS, &o,

Almond Bread.—Having bleached and dried eight ounces of sweet,
and once ounce of bitter almonds, bruise them in a mortar; add one
egr, nnd with the pestle rub it all very fine. If you find it getting
aily before it becomes fine, inerease the quantity of egr.  When fine,
grate into it the rind of one lemon; and add one pound twe ounces of
eifted loaf sugar. Mix with yolks of eggs, until it becomes a soft
batter ; now add to the rest two ounces of flour, and mix all well toge-
ther ; then pour your katter into square flat buttered tins, with the
sides and ends turned up about two inches high; bake in a warm
oven, and when cold, ice it over with the icing (see article lo ice,
bride, and other cakes, p. 104), and sprinkle some nonpariel sugar-
plams on the top. You may cut it in any shape or form, and mix
it with your rout cakes.

Colehester,—~Prepare your dough as for Bath cakes; cut it with a
Colchester cutter to about the thickness of a penny-piece, wash it
with milk, bake it quick, wash it with egg and milk, while hot; when
baked and eold, cut themn apart,

Diet—Put three-quarters of a pound of loaf sugar into a sancepan,
with a quarter of a Eint of water; put it over a steady fire and stir it
till it is dissolved ; beat six eggs with a whizk in a pan; when the
sngar boils, pour it gently on the egos, keeping it well beat till cold ;
then stir into it three-quarters of a_pound of fine sifted flour; have
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your frames papered, fill them three parts full with the batter, sif*
sugar over them, and bake them in a steady oven,

French Rolls.—Set a sponge with a quart of warm water, and hall
or three-quarters of a pint of good yeast; let I:‘your sponge rise and
drop, then melt one ounce of butter in a pint of warm milk, and one
onnce of salt, to wet up with; it will take about seven pounds of flour
altogether; let it lie about half an hour, then put them on warm tins;
prove them well, and bake them in a quick oven,

Short Bread.—Rub one pound of butter into three pounds of flour;
make a hole and put in one pound of powdered sugar; then wet up
with a quarter of a pint of honey water, a quarter of a pint of milk,
and two eggs; break them in round pieces about as big as a walnut;
roll them round or oval, to the size of a tea-saucer; pinch round the
edge; place them at the distance of one inch from each other on clean
ting, not buttered ; eat half a pound of candied orange or lemon peel
into pieces, and lay them on the top of your cakes; bake them in a
good steady oven,

Queen's Ginger-Bread.—Take two pounds of honey, one pound and
three-quarters of the best moist sugar, three pounds of flour, half a
pound of sweet almonds blanched and cut thin, half a pound of candied
orange; peel the rinds of two lemons, grated, and an ounce of pow-
dered cinnamon, half an ounce of nutmeg, cloves, mace, and curdi-
moms, mixed and powdered, and a wine-glassful of water; put your
honey and water into a pan over the fire, and make it quite hot ; mix
the other ingredients into the flour, and pour in your honey, sugar,
and water, and mix all well together; let it stand till next day : make
it into cakes and bake it; rub a little clarified sugar until it will blow
in bubbles through a skimmer, and with a paste-brush rub over your
ginger-bread when baked.

Spice Ginger-Bread.— Take three pounds of flour, one pound of
moist sugar, four ounces of candied lemon or orange peel, cut small,
one ounce of powdered ginger, two ounces of powdered allspice, half
an ounce of powdered cinnamon, a handful of earaway seeds, and
three pounds of treacle ; rub the butter with your hand into the flour;
then add the other ingredients, and mix it in the dongh with the trea
ele; make it into cakes or nuts, and bake them in a warm oven.

Thick Ginger-Bread.—Prepare seven pounds of treacle, rub three-
quarters of a pound of butter into twelve pounds of flour; mix three
ounces of caraway, two ounces of ground coriander seeds, and two
ounces of ground allspice, with your flour and treacle ; mould it well
together, make it into cakes, point them, butter the sides, and place
them close together on buttered tins; put up-sets round them, wash
with milk, and bake in a steady heat; when they are done, wash with
cgg and milk,

Sweetmeat Nuls,—Prepare seven pounds of treacle ; mix four ounces
of ground ginger, six ounces of ground allspice, eight ounces of can
11l
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died leman and orange, ent small, with nine pounds of four; wet it
up with your treacle, then beat into your dough four pounds of batter,
and five pounds of good moist sugar; lay them off on buttered tins,
nbout the size of walnuts, flut them down, wash them with water, and
bake them in a slow oven,

Spice Nuts—Prepare seven pounds of treacle; rub half a pound of
buotter into nine pounds of flour; mix four ounces of ground allspice,
four ounces of ground ginger, two ounces each of earaway and cori-
ander seeds powdered with your butter, flour, and treacle; roll half a

und of moist sugar, and strew it over the top, so that you take a

ittle in every piece you cut from it; roll them out in long rolls about

the eize of your finger; cot them in pieces the size of a nutmeg;
place them on buttered tins, but not to touch; wash with water or
small beer, and bake in a good steady oven.

Muffins.—Muflins are baked on a hot iron plate, and not-in an oven.
To a quarter of a peck of flour add three-quarters of a pint of yeast,
four ounces of salt, and as much water (or milk) slightly warmed, as
is sufficient to form a dough of rather a soft consistency. Small por-
tions of the dough are then put into holes, previously made in a layer
of flour about two inches thick, placed on a board, and the whole is
covered up in a blanket, and suffered to stand near a fire, 16 cause
the dough to rise; when this is effected, they will each exhibit a
semi-globolar shape; they are then placed on a heated iron plate, and

_ baked; when the bottoms of the muffins begin to acquire a brownish

colour, they are turned, and baked on the opposite side.

[ Wheat Muffins—Melt & small picce of butter into a quart of milk,
and set it aside until cold — beat four eggs very light, and make a
batter by adding alternately and very gradually a little milk and a
little flonr, until the batter is of the proper consistence, which is quite
thin— then add a large spoonful of yeast, if you do not use the pow-
ders as direeted in the note on page 123, Bake them in muffin-ringa
on a griddle, and butter them before serving, — they must be torn
asunder to butter, as cutting them open renders them heavy.

Rice Muffins.—Rice muffins are made in the same manner exactly
as rice cakes, except that the batier of the former is thinner—that is,
to a quart of milk and three eggs, you put less rice and less flour,

HRice Cakes.—Boil half a pint of rice until quite soft, setting it asida
until perfectly cool; beat theee eggs very light and put them with a
pint of wheat flour to the niee, making it jnto a batter with a quart
of milk; beat it well, and sel it to rise with a spoonful of yeast, or use
the yeast powders as dirceted above.  Bake on a griddle, and butter ©
them before sending them to table, _

Buckwheat Cales.—To n quart of buckwheat meal put a little Indian
meal (say a table-spoonful) and a little salt; make them into a batter
with cold water, taking care 1o beat it very well, as the excellence
of buckwheat cakes depends very much on their being well beaten;
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then put in a large spoonful of good yeast,® and set 1o rise; when
sufficiently risen, bake them a clear brown on a griddle. They are
usuilly buttered before being sent to table.

Flannel Cakes.—Melt a table-spoonful of butter in a quart of milk,
and after stirring it well, set it away to cool; then heat four eggs
very light, and stir them into the milk in turn with half a pound of
sifted flour ; put in a spoonful of yeast, and set it aside. These are
before being sent to table, , >

Indian Slappers.—To a pint of Indian meal, add a handful of wheat
flour and a little salt; beat three egas very licht and stir them, in turn
with the meal, into a quart of milk. These cakes require no yeast,
and should be baked as soon as mixed. They are baked on a griddle,
and buttered before serving. :

Juknny-Cake—To a quart of sifted Indian meal (for this cake -

coarse menl should always be used) add a pint of warm water, and a
ten-spoonful of salt; mix the meal gradually into the water, and
when mixed beat it very hard, until quite hght, then spread it out
smoothly and evenly upon a board, Let this board be then placed
before the fire, having something to support it behind ; when done,
cut it in squares, and send it to table, withoat butter.

Curn-Meal Bread.—To a pint of sifted corn-meal (not too fine) add
a small piece of butter and two eggs, well beaten; make it intoa
batter with new milk, and put in a spoonful of yeast. It will require
an hour to rise, This bread is best baked, in small tin pans.]

Crumpets,—Crumpets are made of batter composed of flour, water
(or milk}, and a small quantity of _Emt, To one pound of the best
wheaten flour you may add three tuble-spoonfuls of yeast. A portion
of the liquid paste, not too thin (after being suffered to rise), is
poured oun the heated iron plate, and baked, like pancakes in a pan.

HRusks.—Rub six ounees of butter into four pounds of flour; set a
gponge with a pint and a-half of warm milk, and a half pint of yeast;
when the sponge rises, add four ounces of good moist sugar, mix it
up together, let it prove a little, then roll it out about the size of a
rolling-pin ; flat it down with your hand, and place the cakes at a

* Many persons now make use of the yeast powders, and give them a
decided preference.  They certainly possess the advantage of requiring
less time, and therehy enubling you to make mufling, buckwheat cakes,

© &e.—which, set with yeast, require some hours in the preparation—at

a quarter of an hour's notice. The ingredients are the super-carbos
nate of soda and tartarie acid, to be used in the following manner :—
A spoonful of soda, and a spoon twe-thirds full of fartarie acid, are to be
dissolved separately in a little water, The soda is to be put into the but-
ter when it is partly beaten, taking care that it is perfectly dissolved ; und
the acid is to be added when the cook is ready to begin baking, as they
must not be allowed to stund afler the effervescence takes place.
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sistance from each other, sa 08 not to touch ; prove them well, and
bake them in a moderately heated oven; when cold, eut them in
élices; place them to touch on the tins, and brown them off ina
brisk oven.

Sweed Rysks—Cut a diet bread cake into thin long slices; lay
them on iron plates and brown them quickly, in a very hot oven’;
turn them when of a licht-brown colour; and when of a similar
colour on the other side, they are done.

Tops and Doltoms.—Prepare your mixture as for rusks, make it
into small balls about the size of a large walnat, place them on your
ting in straight rows just to touch ; prove them well 3 bake thew in
u moderate heat : when cold, draw a sharp knife between every row ;
to cut your balls out squire, turn them on their side, and cut them
through the middle one ot a time : place them on the tin as close as
you can, with the cut part npwards; put them in a brisk oven;
wiateh them Ul they are nicely browned over; then they are done.

OF PASTES IN GENERAL—TPRELIMINARY REMARKS.

[The first grand object for our consideration is the proper method
of making paste; for vpon our skill in that important branch of
the pastry-cook’s art, will the suecess of our future operations mainly'
depend.  Whenever the paste happens to be ill made, its bad ef-
fects will invariably appear in the baking; and if even by chance
the coloor should tarn out tolerably well, it will be still highly nnsatis-
factory to competent judges; in short, paste thus made will always be
heavy, have an unpleasant flavour, nnd, above all, be very indi-
gestible ; and, indeed, it is owing to the general ignorance that pre-
vails respecting its proper amalgamation, that good pastry is so rarely
made ; and that the number of good family pastry-cooks is so small,

It is much more easy to bede pastry than to make it. The oven
requires care, constant attention, and practice, it is true ; but the art
of making pastry is quite another thing—an art that admits of no
medinerity—a good memory, taste practice, and dexterity, being ab-
solutely mecessary in that branch of the business; for it is really
from the manner of mixing the varions ingredients of which it 1s
composed that it acquires its good or bad quality,

An indispensable requisite is cleanliness in those who have to pre-
pare elezant viands, and the most scrupulous attention must be paid
to delicate management and order. In a pastry-cook these requi-
sitions are absolutely indispensable.

TO MAKE PUFF PASTE.

1 shall now endeavonr to give directions for the composition of this
delicate and elegant kind of paste,

e
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Ingredients.—Twelve ounces of fine-sifted four, twelve ounces of
butter, two drachms of fine salt, and the yolks of two eggs.

Manner of Working.—Having placed the twelve ounces of flour
on the board, make a small hole in the middle ; in which, put the
twa drachms of salt, the yolks of two eggs, and nearly a glass of
water ; and with the ends of the fingers of your right-hand gradually
mix in the surrounding flour, adding a little water where necessary,
till the paste is of a proper consistence, rather firm than otherwise ;
then prove it by leaning your hand on the board, and working it for
some minutes, when the paste will become soft to the touch, and
glossy in appearance. :

It is of importance to observe, that this paste should be neither too
stiff nor too soft, but of a proper medium ; yet it will be better when
it is a little too soft than when too stiff.

The same process must be attended to in summer as in winter;
though many persons pretend that this kind of paste should be made
stiffer in summer than in winter, on account of the difference in the
two seasons,  As far as regards the hardness of the butter, this mode
of reasoning has certainly some truth in it; for, inasmuch as the
winter is favourable to the work, so does the heat of summer render
our operations troublesome and difficult, and prevent them sometimes
from having the desired effcet, particularly in the making of puff

aste,

¥ The reason why summer paste should not be made softer than that
made in winter, is this:—if, when the paste is soft, it be buttered,
and afterwards placed on ice, as is practised in summer, the butter,
which is a greasy substance, will become quickly congealed by the
coldness of the ice ; while the paste, which is only a moist body, will
scarcely be affected by it; and, consequently, the butter being fro-
zen, and the paste eoft, it will follow that, in working it, the butter
not being held by the paste sufficiently firm to unite with it, will
break into small pieces ; and after having received the two first turns,
will appear in small lumps, like large peas. On rolling itagain, and
placing on the ice, the cold acts with greater force on the small par-
ticles of butter, which quickly become like so many icicles, and the
paste, in consequence, will be completely spoiled ; for, in baking,
these particles of butter melt, and, separating themselves from the
paste, render it incapable of uniting with them.

‘When the paste has been made as above, take three-quarters of a
pound of butter, in pieces, which for twenty minutes has been in a
pail of spring water, thoroughly imbued with a few pounds of pounded
ice previously well washed; then squeeze and work well in a napkin
in order to separate the water from it, and at the same time to render
it soft, and above all, of an equal consistence; then as quickly as pos-
sible roll the paste on a marble slub, into a square, and placing the
butter in the middle, cover with an equul thickness of paste, by rais-
g the paste overit.  After rolling it out two or three feet in length,

e
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fold it into three parts by doubling one part over the othier; after
which roll it out again, and fold it once more into three equal parts—
now roll it to a greater length, envelope it with a clean linen cloth
which has been dusted with some sifted flour—lay this on some finely
pounded ice, taking care to have several folds of cloth between the
paste and the ice, to prevent the moisture striking through—place on
the top of the paste a dish containing some pounded ice—this serves
to keep the surface of the paste cool, and also to prevent it becoming
soft by the activn of the air, After three or four minutes, remove
the dish, and turn the paste upside down, instamly covering it ag
before. This operation should be performed three times in the same
manner, and with the same precautions,

Lastly, roll it out two or three times according to what you intend
to make of it, and use it as expeditiously as possible, lest the heat of
the season should render it too soft to handle, or prevent its having
the desired effect in baking.

Thus, in less than half an hour, it is possible to make very fine puff
paste, having previously everything ready—the ice pounded, the but-
ter frozen, and the oven quite hot, otherwise it cannot be done. This
is important, as it is sometimes an hour before the oven can be made
hot; and therefore the paste should not be begun to be made till the
oven is half heated. The following is apother method.]

Pujf Paste.—Tuke one pound of flour, and one pound of good firm
butter; cut your butter into slices; roll it in thin sheets on some of
your flour; wet up the rest with about a quarter of a pint of water;
eee that it is about as stiff as your batter; roll it to a thin sheet; cover
it with your sheets of butter; donble it in a three double; do the same
five times; then double it up; lay it in the cold to use when you want
it, keeping the air from it: you ought to make it before the sun rises,
unless you have a cold place to make it in. The following is another
method : — Take one pound of flour, and eidght ouneces of butter; rub
the butter into the flour with your Land, and make it into a paste with
water, to the consistence of very thick batter; roll out your paste
thin; break eight ounces more butter into pieeces of the size of a shil-
ling, and put them in all parts of your paste; fold it up; and after stand-
ing a short time, roll it out again; when it has been rolled out three
times, it is fit for use.

Short Paste.—Rub one pound of butter into one pound and a quar.
ter of flour; wet it up stiff with cold water ; work it emooth, and it ia
fit for use, . :

Turt Paste.—Eight ounces of butter rubbbed into a pound of flour
with your hand, and made into a stiff’ paste with water, is an excel-
lent paste for tarta,

Jpricot Tart.—Lay your puff’ paste in patties; put your jam in the
middle, and bake them in a brisk oven; or yon may bake your puff
paste first with a bit of bread in the middle; then tuke out the brea
—fill the hole with jam; it will look very handsome.



THE PASTRY-COOK. 127

Cowered Turt—Take your short paste; cul it into pieces to the size
of your patties; roll them out thin; lay in the bottoms; put your fruit
as high as you can; put a pinch of sugar on the top; close your tart;
sprinkle water over it; put a pinch of powdered loaf sugar on the
top; and bake them in a good steady heat.

Raspherry Turt,— Take your short paste; cut it into pieces of
nearly the size of your patties; about the thickness of a penny-piece;
then with your thumb drive it thin in the middle; leave it thick at
the edge; cul it round close to the patty, and noteh it with the back
of your knife; thin your raspberry-jam with a little water, and fill
the tart three parts full ; bake them in a brisk oven. Or you may
made them with puff paste, in the same manner as apricot tarts, if
you choose.

Mince Pies.—Stew three pounds of lean beef till it is tender; chop
it fine with one pound and a half of beef suet, one dozen of apples,
and one pound of stoned raisins; mix all together, with three pounds
of currants, washed and picked clean, half a pound of citron, half
an ounce, together, of cloves, cinnamon, and mace, pounded fine, a
little allspice, a pint of brandy, and three half pints of eider, and
one pound and a half of good moist sugar; squeeze it close down
in a glazed pan, and it wiﬁ be fit for use; then roll your J:uﬂ' paste
in sheets, about the thickness of a penny-piece; eut oat the tops to
the size of your pies; put your cuttings for bottoms ; fill them to
your fancy ; eover and close them; and bake them in a stead y oven.

HRaised Pie—Take seven pounds of flonr; then take one pound of
mutton snet, clarified down ; put it into a saucepan with one pint and
a half of water, and set it over the fire till it boils; make a hole in
the middle of your flour, and pour in your liquor boiling hot; then
mix in your flour with a spoon till you can bear to put your hand in;
mix it till it becomes a nice smooth piece of dongh; cover it over
with a cloth; and raise your pies with as much of it as will make the
size you want; when filled and nicely closed, wash with egg, and
lay on your ornament. Your oven must be brisk, if for small pies;
but if for large ones, a more steady heat will be best.



THE BAKER.

INTRODUCTION,.

Baxkrye, or the art of making bread, is amongst the earliest modes
resorted to by the more advanced portions of mankind for the prepa-
ration of fond. In the early ages, however, loaf or leavened bread
was unknown, as it is amongst uncivilized nations to this day. The
North American Indians contrive, by pounding their maize, or Indian
corn, to make a sort of cake, which they bake by means of hot cin-
ders. This serves them, and, indeed, occasionally the Anglo-Ameri-
cans, as a substitute for loaf or leavened bread, and may be called
unleavened bread. But in some parts of the world bread is not
known; in others it may be known, but is not used—as amongst the
people inhabiting the vast Pampas on the Rio de la Plata, where
scarcely anything is eaten but beef.

Bread may be thus defined ;—A nutritive substance made of corn,
generally wheat, or other farinaceous or mealy vegetables, ground or
reduced into flour or meal, that is, a powder more or less fine, and
kneaded or mixed with water, and baked in an oven, upon hot ashes
or other grice. This process makes unlenvened bread, or, in other
words, unfermented bread, or what is now called biscuits, To lea-
vened or fermented bread, that is, the bread generally used in our
houses, there must be an addition, yeast, or some other substance
which has the property of promoting fermentation,

The origin or etymology of the word bread is not without interest,
Horne Tooke says, bread is brayed grain, from the verb to bray or
pound in a mortar, the ancient way in which flour was made, The
meaning of bread, therefore, is something brayed—brayed wheat, or
wheat bread — pease brayed, or bread —oats brayed, or bread, &c.
The word bread was spelt differently in different ages; thus we have
brede, breed, &c. Dongh, Horne Tooke says, comes from the Anglo-
Saxon word deaw-ian, to wet, to moisten. Dough, or dow, means
wetted. The bread, that is, brayed corn or grain, by being wetted
becomes dough.

Loaf comes from the Anglo-Saxon word Alff-ian, to raise, to lift up.

(124)
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Thus, after the bread or brayed corn has been wetled, by which it
becomes dough, then follows the leaven, by which it becomes loaf,
that is, raised, Leaven is derived from the French word lever 1o
raise,

Bread, in some countries, is not made entirely of meal, much lesa
of wheaten flour. In many parts of Sweden, the bread is composed

rtly of the bark of trees, particularly during winter.

In Westphalia, a kind of very coarse black bread is made, of which
the peasants bake one large loaf for the whole week.. This is divided
for use with a saw. It is called pumpernickel, and iz sometimes
exported. In many parts of Germany, bread is made of grain nearly
entire, or but just bruised, which is very coarse, and frequently forms
part of the food of horses, -

The Romans, before they had acquired the art of baking, were
ecalled, either by way of distinetion or reproach, the pulse-cating peo-
ple. According to some authorities, indeed, the earlier nations knew
no other use of their meal than to make of it a kind of porridge.
Such was the food of the Roman soldiers for several centuries, or at
most their ekill extended no farther than to knead unleavened dough
into cakes or biscuits. Fven at present, as has been before intimated,
there are many countries where the luxury of bread is unknown,

Loaf-bread is seldom used in the northern parts of Europe and Asia,
except by the higher classes of inhabitants.  You never gee loaves in
Sweden, though in the towns rolls are common enough. Gettenburg
is a_considerable town, containing between twenty and thirty thous
sand inhabitants. In the year 1812 it was crowded with merchants
from all parts of Europe, being at that time the great connecting link
between Great Britain and the Continent. Towards the end of that
]v):ar anly, the captain of an English packet ordered a Gottenburg

ker to bake for him a quantity of bread, amounting altogether to
the value of one pound sterling, The baker was astonished, and in
fact confounded, at so great an order, and refused to comply till the
captain gave him security that he would carry off and pay for the
lonves, declaring that he could never dispose of so great a quantity
of bread in Gottenburg, if it were left on his hands.  In the country
parts of Sweden, nothing in the character of bread is to be met with,
excepting rye cakes, which are represented as nearly as hard as flint,
and which are only baked twice a year.

GENERAL REMARKS ON BAKING,

Baking, as a business or profession, was never confined to the baking
of common bread alone, that is to say, bread in every-day use. A
baker we take to mean a person who bakes and prepares any farina-
ceous substance intended for human food. If this definition be cor-
rect, then it will follow that not only loaf-bread baking, biscuit-baking,
funcy-bread baking, belong to the business of the baker, but also pas-
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try making and confectionery, We know, indeed, that all these
branches are frequently to a certain extent practised by the same
individual, and therefore, in a work of this kind, they ought all to be
treated of, which we intend to do under separate heads.

The ancients had a great variety of spice bread and sweetmeats,
and these, there is every reason to believe, were produced by the
persons called bakers ; pastry-cooks and confectioners being unknown
ns separate professions. The Asiatics were exceedingly fond of
sweetmeats, and there ean be little or no doubt that a similar taste
was introduced by them among the Romans, when they were carried
to Rome to practize their calling there. The Rhodians, we are told,
had a particular kind of bread sweetened with honey, so exquisitely
pleasant, that it was eaten with other delicacies after dinner by way
of dessert.

The French, who are excellent bakers, have a great variety of
breads, and these for the most part have been long introduced into
Great Pritain.  The common bread of that country, or bread for gen-
eral use, may be divided into three classes :—wheaten bread, made
of the finest flour, sometimes called firsts; second, or honsehold
bread, made of flour somewhat coarser, called seconds; and brown
bread, made of flour called thirds, and sometimes of flour of varions
degrees coarser than thirds. The coarseness or fineness of flour
(supposing the wheat of the same quality) de'ﬂendg upon the dressing,
or the separating of the flour from the husks of the whent, after it
has been reduced to a powder. The finest flour is entirely separated
from the bran or husks—the nther deseription not entirely so, but the
broad bran is removed from the coarsest flour. The writers in man
of our celebrated Eneyelopmdias say, that “our hovsehold bread is
made of the whole substunce of the grain, without the separation of
either the finest flour or the coarsest bran This is a mistake
altogether.

In moking pure wheaten loaf bread, no other ingredients should
be employed but flour, water, yeast, or some other innocent ferment-
ing matter. Various other ingredients are used, principally by those
engaged in making bread for sule. The London bakers employ alum,
for the purpose of making the bread whiter, &e, Home-baked bread
is never g0 white, even when made from the same flour, as that pro-
duced by the public baker ; but of this we shall speak when we come
to describe the methods of bread-making used by public bakers; at
present we shall confine ourselves to bread as made in fumilies for
daily use.

The gondness of bread, whether baked at home or abroad, will de-
pend, firstly, upon the quality of the flour employed ; secondly, upon
the quality of the yeast; and, thirdly, upon the skill and care of the
baker. The process of baking, though simple enough, requires some
experience on the part of him or her who may undertake to perform
it. We need scarcely say, that experience is only to be uq:%uired in
one way, and that way is too obvious to need pointing out. To judge
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of Aour, experience is also necessary ; bul any one may form a pretty
necurate idea whether it is good or bad, by attencing to the follow-
ing directions :—If flour is of a fine white colour, it may be pro-
nounced good, so far as colour is concerned ; but if it be brown, it
shows that either it was made from bad wheat, or that it has been
coarsely dressed—that is, particles of bran, more or less fine, have
veen left in it.  Brown flour, however, may be of a good, sound qual-
ity, and fine white flour not so. To judge of flour, take a portion in
your hand and pressit firmly between your thumb and fore-finger, at
the same time rubbing it gently, for the purpose of making a level
surface upon the flour. By this means you will be able to ascertain
the colour, by observing the pressed and smooth surface ; and the act
of pressing and smoothing it, will enable you to ascertain these facts,
If it feel loose and lively in the hand, it is of good quality ; if on the
contrary it feels dead or damp, or in other words clammy, it is de-
cidedly bad.

Flour ought to be a few weeks old before it is used; but it will
keep good much longer, if kept in a dry place covered over. But it
is, perhaps, better to trust to your miller or mealman, who, if you are
a good and constant customer, will take care to serve you with good
flour for his own sake ; for if he employs any tricks, he is sure to be~
discovered when the bread comes out of the oven.

It has been found by analysis, that wheat flour consists of three
principal substances, namely, starch, gluten, and sugar, and a very
small portion of albumen ; of these, the starch is the most nourish-
ing as food. The gluten resembles animal glue in its tenacious qua-
lities ; and its smell, when subjected to a strong lLeat, is feetid, like
burning horn or feathers. It will not ferment in warm water and
yeast, but like a piece of flesh will become putrid. Mr. Edlin says,
that  this substance is totally different from vegetable matter, but
rather resembling animal.” The gluten in wheat-flour is the cause
of its forming an adhesive paste with water, and of its rising in
leaven,

Starch forms the most considerable part of wheat-flour, and there
is reason to believe, from so many persons subsisting on potatoes,
which contain much starch and no gluten, that it is the most nuotri-
tious ; but starch cannot be made into bread, becanse it wants the
mucilaginous gluten to give it tenacity, and the saccharine matter,
or sugur, to induce fermentation,

From experiments made by Mr. Edlin, it appears that a pound of
wheat contains three ounces of bran, ten ounces of starch, six drachms
of gluten, and two drachms of sugar; which, with the loss of two
ounces in grinding and reducing the flour to starch, make one pound,
or sixteen ounces. From this it appears that he did not discover the
albumen, which M. Seguin considers the fermenting principle.

Mr. Edlin also ascertained by experiment, that starch, isinglass,
and sugar, mixed in proper quantities, and fermented with yeast, will
make r light and porous bread.
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Flour-paste may be considered as merely a viscid and elastic tis-
sue, the interstices of which are filled with starch, albumen, and
sugar. We know that it is from the gluten that the dough derives
its property of rising on the admixture of leaven; the leaven acting
on the sweet principle of the wheat, gives rise in succession to the
vinons and acetous fermentation, and of consequence to aleohol,
acetic, and carbonic acids. The latter gas tends to fly off, but the
gluten resists its disengagement, expands like a membrane—forms a
multitude of little cavities, which give lightness and sponginess to
li‘cﬂbrend. 3

‘To judre of east, no positive directions ean be given. Yeast
shouldl n]ﬁ'ays E:og[;h‘ and ifI::de from table ale it is bgener, hecause
less bitter than that made from very strong ale. If the yeast is sour,
the dough will not rise.  Originally what is called leaven was uni-
formly employed, and it is now sometimes used as a substitute for
yeast. Those who use it, keep a pound or more dough from baking
to baking. It is kept in & wooden barrel, or bowl, covered with flour,
Before it is fit to use, it must be both stale and sour. Bread made in
this way is said to be more digestible, but it is riot so pleasant to the
taste, Leaven is now only used at sea.

A good oven is necessary for the production of good bread. If the
oven be heated, as in country places, by dry wood, furze, or fern,
burnt in the oven itself, it ought to be built round, not long, as there
will be in the former case a greater equality of heat. The roof
should be from twenty inches to two feet high in the centre; the
month no larger than will be sufficient to admit the bread, But many

eople who make their own bread send it to be baked at the boker's.
ENE have seen pood ovens attached to a stove, and heated by the
kitchen fire. These are not sufficiently eapacious to contain loaves
enough for the consumption of a large family, but they answer the
purpose of a small family very well. To save room, it will be neces-
gary, in stove ovens, to bake in tins.  Bread thus baked is much more
smooth and neat than when buked in the ordinary way ; but the plea.
sant crispness of the crust is wanting.

The ovens used in London and some other large towns are, for the
most part, heated by a furnace placed on one side. The heat in these
ovens is very equable, and the baker is enabled to keep it up at all
times with very little trouble, and with less expense than by the old
method.

FAMILY LOAF-EREAD,

Under this head we shall give directions for making bread of wheat
flour only. ‘The manufacturing of barley flour, rye flour, and a mix-
ture of different kinds of flours, with or without the addition of vari-
ons other nutritive substances, &c., into bread, will be treated of
hereafler.

Family or Home-Baked Bread.—An expeditions and simple method

-
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of making bread for a smiall family is as follows :—Take halt a vushel
of flour; put all this flour excepting about four pounds into a tub or
pan, and in winter place it hefore the fire to warm. Mix six ounces
or half a pound of powdered salt with the flour—but it would be bet-
ter to work the salt in with the doug® Then take a pint of good
fresh yeast, and well mix it with a sufficient quantity of blood-warm
water. Make a deep hole in the middle of the flour ;—pour the water
and yeast gradually into the hole of the flour, mixing the water and
flour with yoor hands till both become well incorporated. Cover this
mixture up, and place it near the fire till it has well risen, that is to
eay, fermented. Then work the other flour into it with your fists,
til{ it becomes a nice, smooth, tongh dough, Make this dough into
loaves, and bake in an oven properly hieated: if too hot, your bread
will be burnt outside, and not done inside. It will take from an hour
and a half to two hours in baking, but the bread should always remain
in the oven half an hour after it has become brown; or, as it is tech-
nically called, it will not be soaked through. This is a method we
have {nuwn to be used with success in many families, though not
aware that it ever has been published before.

For large bakings, the following method is best :(—

The common way is to pat the flour into a trough, tub, or pan, suf-
ficiently large to permit its swelling to three times the size it at pre-
sent occupies. Make a deep hole in the middle of the flour. For
half a bushel of flour take a pint of thick fresh yeast—that is, yeast
not frothy—mix it with about a pint of soft water made blood-warm.
The water must not be hot. en gently mix with the yeast and
water as much flour as will bring it to the consistence of a thick or
stiff’ batter—pour this mixture into the hole in the flour, and cover it
by sprinkling it over with flour—lay over it a Aannel or sack, and in
cold weather place it near, not too near, the fire, This is called lay-
ing the sponge. When the sponge—or this mixture of water, yeast,
and flour—has risen enough to crack the dry flour by which it was
covered, sprinkle over the top six ounces of salt—(more or less to
suit the taste) : mind, the time when the ealt is applied is of great
importance. We have seen directions in which we are told to mix
the ealt with the water and yeast, The effect of this would be
to prevent fermentation, or, in other words, to prevent the sponge
from rising. After the salt is sprinkled over the sponge, work it
with the rest of the flour, and add from time to time warm water
(not het) till the whole is sufficiently moistened ; that is, scarcely as
moist as pie-crust, The degree of moistness, however, which the
mixture ought to possess ean only be taught by experience—when
the water is mixed with the composition, then work it well by push-
ing your fists into it—then rolling it out with your hands—folding it
up again—kneading it again with your fists, till it is completely
mixed, and formed into a stiff] tough, smooth substance, which is
called dough—great care must be taken, that your dough be not too
moist oln the one hand, and on the other that every particle of flour

2
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be thoroughly incorporated. Form your dough into a lamp like a
wrge dumpling, again cover it up, and keep it warm to rise or fer-
ment.  After it has been rising about twenty minutes, or half an
hour, make the dough into loaves, first having shaken a little flour
over the board to prevent stieking, The loaves may be made up in
tin moulds, or if it be desired to make it into loaves to be baked with-
out the use of moulds, divide the dough into equal parts, according
to the size you wish to have yoor loaves—make each part into 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 in-
strument called a peel, a sort of wooden shovel, lm in your loaves,
and immediately shut the door as close as possible. A good deal of
nicety is required in Fruperly placing the loaves in the oven—they
must be put pretty closely together. The bread will take from an
hour and a-half to two hours to bake properly,

Brown or Diet Bread is made of flour from which the coarsest flake
bran only is removed. This bread is made as in the preceding direc-
tions. By boiling a pound and a-quarter of bran in a gallon of the
water in which the bread is made, and then straining it, there will
be an increase of one-sixth more than if mixed with plain water.

Bread not liable to become bitter.—This process is an invention of a
Mr. Stone. He took a tea-spoonful of yeast and mixed it with three
quarters of a pint of warm water. He then took a bushel or fiflty-
gix pounds of flour, and haying put it into the kneading trough, and
made a hole in the middle of it large enough to contain two gallons
of water, he poured in his small quantity, and took a stick and stir-
red it until it was as thick as a batter pudding—having covered this
sponge with a Trinkling of flour, it was left to ferment for an hour,
at the end of which time he took a quart more of warm water and
poured in, and repeated the operation of stirring it in with more flour,
and again sprinkling it with flour, when it was again left for two
hours, when it will be found to have risen and broken through the
flour—then add three quarts or a gallon of water, and stir in flour to
the consistence of butter, and again cover it with dry flour—and in
about three or four more he mixed up his dough; which done, he
covered it up warm and let it stand to prove four or five haurs maore,
when he made up his loaves and baked them. The bread was as
light and as porous as if one pint of yeast had been made.

Having, as we trust, explained the process of baking s it is prac-
tised by those who adhere to its simple principles, and who employ
no other ingredients than those necessary to produce good bread, we
shall now proceed to describe the methods pursued by the public
baker; and, at the same time, give a dEEI::'I!)tICln of & public bake-
house, and the daties of the persons employed therein.



THE BAKER. 135

ARTIFICIAL YEASTS,

Previous to entering upon the subject of public baking, by which
eo large a portion of the peaple are supplied with their daily bread, it
will be necessary to lay before our readers some of the various me-
thods by whieh yeast is compounded. Of brewers’ yeast, or the yeast
of ale and beer, we have already spoken, and therefore it will be
necessary again to revert to it. Several of the following directions
for the preparations of yeast have been long before the public, and
some of them the writer has not had an opportunity of testing by
experience, but there is no reason to doubt of their =fficiency ; of the

atent yeast, however, now pretty generally wsea by the public
kers, he can speak with confidence, having witnessed the whole
process of making it, and experienced its perfect applicability to the
manufacturing of bread. WP:shnll first, however, treat of the mode
of preserving brewers' yeast.

Yeast tn Preserve—Take a quantity and work it well with a whisk,
till it becomes thing then procure a wooden dish or platter, elean and
dry, and with a soft brush lay a thin layer of yeast on the dish, and
turn the top downwards to keep out the dust, but not the air, which
is to dry it.  When the first coat is dry, lay on another, and let that
dry, and so continue till the quantity is sufficient ; by this means, it
may soon be made two or three inches thick, when it may be pre-
served perfectly good, in dry tin canisters, for a long time. When
you use it for baking, cut a piece and lay it in warm water till it is
dissolved, when it is fit for use.

Potafoe ¥Yeast is made of mealy potatoes boiled thoronghly soft —
they are then skinned and mashed as smooth as possible, when as
much Lot water shoull be put on them as will make a mash of the
copsistency of good beer yeast. Add to every pound of potatoes two
ounces of treacle, and when just warm stir in for every pound of
potatoes two large spoonsful of yeast. Keep it warm till it has done
fermenting, and in twenty-four hours it will be fit for use. A pound
of potatoes will make nearly a quart of yeast, and it is said to be
equally as good as brewers' yeast.

The following are Dr. Letisom’s directions for making another Pre-
E‘rred Yeast.—Thicken two quarts of water with four ounces of flour,

il it for half an hour, then sweeten it with three of brown sugar ;
when almost cold, pour it along with four spoonfuls of bakers' yeast
into an earthen jug, deep enough for the fermentation to go on with-
out running over ; place it a day near the fire ; then pour off the thin
liquor from the top, shake the remainder, and close it up for use, first
straining it through a sieve. To preserve it sweet, set it in a cool
cellar, or hang it some depth ina well. Always keep some of this
yeast to make the next quantity that is wanted.

JArtificial Yeast.—Tuke two ounces of flour, boil it in a quart of



136 THE BAKLR,

water, ti!l it comes to the consistence of a thin jelly, pour it into &
machine for impregnating water with fixed air; then put into the
lower vessel some coarse powdered marble, and poar on it some sul-
phuric acid diluted with water. The apparatus is now to be adjust-
ed, and the upper vessel put in its place, and nearly stopped. The
fixed air now passes through the valve, and ascends into the middle
and vpper part of the machine, where the gas is absorbed by the
fiour jelly in considerable quantity ; and in the course of a few hours
the matter will be found so strongly impregnated, as to be in a state
of fermentation. This artificial yeast may now be putinto a bottle
for use. The great advantage of this yeast is, that it may be made
in situations where it is impossible to procure brewers’ yeast. The
foregoing operation need not be performed but once by the same in-
dividual, as the process may be carried on by mixing this artificial
yeast, which was invented by the late Mr. Henry, with the preced-
ing preparation recommended by Dr. Lettsom, which it will cause to
ferment the same as brewers’ yeast.

Another artificial yeast is made as follows:—Take half a ponnd
of fine flour, the same qrantity of coarse brown sugar, and a quarter
of a peck of bruised malt; boil these over the fire for a quarter of
an hour, in half a gallon of water, then strain the liquor through a
sieve inio an upright juz, and when cooled to 80 degrees of heat, add
one pint of the artificial Seltzer water, or, if procurable, Seltzer wa-
ter itself, or water impregnated with fixed air—the mixture will
soon begin to ferment: it shounld then be set before the fire, and
when ebullition ceases, the yeast will sink to the bottom. Pour off
the clear liquor, and the yeast will be fit for use.

Patent Yeasl, which is extensively used by.the London bakers, and
which is, perhaps, preferable to all other yeasts, is made as follows :
—Take half a pound of hops and two pailfuls of water, mix and boil
in the oven till the liguid is reduced to one pailful ; strain the decoe-
tion into the seasoning tub, and when it is sufficiently cool put in half
a peck of malt, In the mean time, put the hops, strained off, aguin
into two pailfuls of water, and boil as before till they are reduced to
one ; strain the liquid while hot into the seazoning tub. The heat
will not injuriously affect malt, previously mixed with tepid water,
Boil the hops again as before, and strain off as before into the season
ing tub. When the liquor has cooled down to about blood-heat, strain
off’ the malt, and add to the liquor two quarts of patent yeast sel
apart from the previons making. Tt ought to be observed, that brew-
ers' yeast will not answer the purpose.* To the malt and hops some
add a little flour, but the patent yeast is quite as good without the
flour, which in summer is apt to make the yeast go sour. By the

®If this be the case, it may be fairly asked, by what means the first
patent yeast was generated? The answer is,_bg a chewnical process si-
milar to that invented by Mr. Henry, and which we aave given under
the head of ArTiricianYeasr.
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abyve process five gallons of very good yeast may be made, which
will be ready for use the day after it is made. It oceopies in manu
facturing from about seven o’clock in the morning till two or three in
the afternoon ; but it gives very little trouble to the baker.

ALUM, POTATOES, &c.

These ingredients are now considered indispensable by the London
takers in the manufacturing of second or household bread, that is,
the bread in daily use in the metropolis. The effects of alum upon
bread are not well understood: but it is generally said to bleach and
act as an astringent, Accum says, that % the theory of the bleaching
property of alum, as manifested in the panification Smaking into bread)
of an inferior kind of flour, is by no means well understood; and
indeed it is really surprising, that the effect should be produced by so
small a quantity of that substance, two or three ounces of alum being
sufficient for a sack of flour. From experiments in which 1 have
been employed, with the assistance of skilful bakers, I am authorized
to state, that without the addition of alum, it does not appear possible
to make white, light, and porous bread, such as is used in this me=-
tropolis, unless the flour be of the very best quality.”

Mr. A. Booth, the lecturer on Chemistry, asserts, that “alum
bleaches from the attraction of alumina, one of its constituent parts,
to the colouring matter of the four, and also acts as an astringent on
the bread,”

If these opinions are to be relied upon, of course the question is
settled, as to the indispensability of alum in making London bread.
Accum asserts, that he, in conjunction with skilful bakers, hus tested
the thing by experiments, which prove that alum cannot be dispensed
with, For our part, we are inclined to think, that the whiteness of
the London bread is owing, in some degree, to the process of baking,
a process widely differing from that followed by women in making
home-baked bread ; which, as we have elsewhere asserted, is never
so white or so porous, though made of the same flour, as bakers' bread.
Accum, whatever talent he might possess as a chemist, was a fraudu-
lent writer, and therefore his assertions are not to be relied on, as to
the experiments which he alleges he had made, We agree with
him, however, in his observation, that “the theory of tha%laachiug
property of alum, &e., is by no means well understood.”

The quantity of alum used in baking is much less than the public
generally imagine, even by the most fraudulent of cheap-bread bakers,
and indeed much smaller than many of the bakers themselves ima-
gine, This may appear a strange assertion, and it is probably one
never made before in print; but a little explanation will make the
point quite clear. It 1s well known that the bakers are liable to a
heavy fine if alum is found on their premises. To avoid this liability
as much as possible, they have long been in the habit of buying the

12»
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alum rexdy powdered at the druggists, under the appellation of .tru_}{.
The druggists keep this stuff, which the bakers imagine is unaduls
terated ground or powdered alum, but which is, in fact, a compound,
consisting of one part alum, and three parts of muriate of soda, that
ig, common table salt. This compound is made by pounding the salt
with the alum in a mortar, and is kept by the druggists in pound
packages, which they sell at twopence each. For this statement we
have the authority of several druggists, and the evidence of our own
eyes, It may appear extraordinary that the bakers should suffer
themselves to be so0 chealed ; but be this as it may, we believe it to be
the fact. It should be recollected, that few bakers are readers, par-
ticularly of scientific or medical works. In the fourth edition of
Gray's supplement to the Pharmacopeia and Treatise on Pharma-
cology, under the head of siuff, this term is thus defined :—* Alum, in
small crystals, one pound, common salt three pounds, to mix with
flour for buking.” We have the evidence of our own senses for know-
ing, that the respectable bakers of home or household bread do not put
more than half a pound or eight ounces of siujff to a sack of flour; and
this stuff, as we have shown on the authority of Gray, only contains
one-fourth part, or two ounces, of alum, the remainder being common
ealt. Some persons, however, will usk for powdered alum, but the
druggist, knowing from the quantity raq!._lirelro and the appearance of
his customer that it is wanted for baking, uniformly serves him with
the before-described mixture of salt and alum. This we have fre-
quently seen done. The object of the druggist is profit. It would
be scarcely worth his whila to sell powdered alum for twopence a
pound. Gray, in his book, puts it down at one shilling and sixpence
a pound. This is ridiculously too high to sell by the pound, but it is
generally charged a penny an ounce. The writer, giving this infor-
mation to his baker, he exclaimed, “ You don't say so!—the infumous
rogues—why the rascally druggists cheat us before we can cheat our
customers ! "
Such being the case, it seems almost inconceivable, that so small
a quantity as two ounces of alum in two hundred and ei%h{y pounds
of flour, the weight of a sack, should have any effect in bleaching it;
especinlly when we consider that one hundred parts of alum contain
but a fraction more than ten parts of alumina, the only constituent in
alum, as we are informed, that possesses the property of bleaching.
Nevertheless, there can be no doubt that alum, though perhaps not
by itself, yet in conjunction with other ingredients, has the effect of
* whitening the bread. A circumstance occurred, which we have from
indisputable authority, of a baker leaving out of his dough, by acei-
dent, his usual quantity of stuff, containing not more than two ounces
of alum. The consequence was a batch of brown bread, which he
was obliged to sell &t half price.
Alum, it is true, is used in small quantities—for the most part in
quantities too small to affect the health, perhaps, materially ; bat still,
as it only whitens the bread, and makes it otherwise more pleasing
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to the eye, while it deteriorates its wholesomeness, an. mjures ita
flavour, one would suppose that the great majority of people wonld
prefer home-baked bread, as it is called, or bread without alum.
This, however, they do not do; and there is little probability that
they ever will. The Londoners in particular do not like home-baked
bread. There have been many instances of persons being induced
for the sake of their health to eat it for a time, but they always re-
turn to the alumed bread ; and we question whether there is a single
baker in the metropolis who sells sufficient home-baked bread to sup-
port himself and his family.

Formerly every baker was his own mealman or miller. This is
e case now in Glasgow, and in other parts of Seotland. The ba-
kers buy their own wheat, and manufacture it into flour at their own
mills, which are held by them as joint-stock proprietors.

It seems to be generally agreed, that alum in bread is detrimental
to the health of those who consume it. The fact, however, is, that
the bakers eat the same bread as their customers; and it appears
very improbuble, that there should be a set of men who knowmngly
poison themselves. The following is Dr. Ure's opinion upon the ef-
fects of alum eaten in bread :—

“The habitual and daily introduction of a portion of alum into the
human stomach,” says Dr. Ure, in his Dictionary of Chemistry,
“ however small, must be prejudicial to the exercise of its functions,
and particularly to persons of a bilious and costive habit. And, be-
sides, as the hest sweet flour never stands in need of alum, the pre-
sence of this salt indicates an inferior and highly aceseent food, which
cannot fail to ageravate dyspepsia, and which may generate a caleu-
lus dinthesis in the urinary organs.”

To ascertain whether alum 1s present in bread, crumble a portion
when somewhat stale into cold distilled water; tlien squeeze the
mass throngh a piece of cloth, and pass the liquid throngh a paper
filter. A limpid infusion will thus be obtained. A dilute solution
of muriate of baryta, dropped into the filtered infusion, will indicate
by a white cloud, more or less heavy, the presence and quantity
of alum.

It is said, that to counteract the costive quality of alum, when
consumed in large quantities, the bakers frequently use jalap in the
composition of their bread. This we do not believe. ﬂ)r. Darwin
says, that when much alum is used, it may be distinguished by the
eye in the place where two loaves have stuck together in the oven:z
they break from each other with a much smoother surface than those
which do not contain alum. We believe this to be correct ;—indeed
the bakers say, that this is one of their reasons for using alum.

When the statute was enacted by king John for regulating the
price of bread, and during many of the subsequent statutes of assize,
the baker was his own manufacturer, purchasing his own corn, and
having it ground and separated inte flour, pollard, and bran. Accord
ing to Pownall's work on the assize of bread, which we have no
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doubt is correct, this floor, or the flour from which the bran and pols
lard only are separated, was found, from an unvaried series of experi.
ments made from age to age, through the course of many hundred
vears, to be three-fourths in weight of the whole grain of wheat,
taking all sorts of wheats together; and the bread made from this
flour has always been decreed the standard of the food of bread corn.
But, by insensible degrees, the manufacture of bread became separated
into two distinct employments. To this cause Mr. Edlin attributes
the custom—the pernicious custom, as he considers it— of making
bread from other flour than that we have described, which many per-
sons assert 18 more wholesome and more nutritious than that made of
the finest flour, The miller not considering himself liable to the
assize laws, made different kinds of flour, soine of which was ex-
tremely fine and white. The bread made of this flour was so very
white, and pleasing to the eye and palate, that in the course of a few
years it got into general use, and the people, particularly the Lon-
doners, refused to buy the bread made of the whole of the grain,
except the husks, or coarse and fine bran,

To this circumstance, perhaps, may be attributed the almost uni-
versal use of alum in bakers' bread not made of the finest flour; and
very little of it is so made, for it is impossible from a second flour,
which is the flonr generally used, to make bread white without the
employment of the bleaching properties of this ingredient.

The assize of bread has been for some time abolished, and the baker
i entitled to sell his bread for as much as anybody is willing to give
for it. There is very properly still a heavy penalty attached to sell-
ing bread short of weight,

Patatoes, called by the bakers fruil, are used by them for the pur-
pose of aiding the fermentation, and, as they say, for the purpose of
improving the ‘appearance of the bread, and not for saving flour.
Indeed, in the small quantities in which we have seen them used, not
more than seven or eight pounds to two hundred and eighty pounds
of flour, there can be little or nothing gained by them. Potatoes,
however, as well as damaged rice, are no doubt used in large quan-
tities by cheap, fraudulent bakers. We utterly disbelieve Lhe stories
ubout bakers using ground bones to adulterate bread, for this reason—
namely, that the expense of making them fit for such a purpose would
be much greater than the cost of flour itself. b

There are instances on record of convictions having been obtained
against bakers for using gypsum, chalk, and pipe-clay, in the manu-
facture of bread.

Carbonate of ammonia, which is sometimes used by bakers in pro
ducing light and porous bread from sour or damaged flour, does not
appear to be liable to the same objections as those uri;ed against
alum; as the action of the former upon the bread is merely mechani-
cal, no parteof this salt remaining in bread after it is baked. During
the operation of baking, it cavses the dough to swell up into air bub-
oles, which carry before them stiff dough, and thus it renders the
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dough parous; the sall itself is at the same time totally volatilized,
and not a particle remains in the bread. Carbonate of ammonia,
however, has not, like alum, the property of bleaching the bread.

It is eaid, that the carbonate of magnesia of the shops, when well
mixed with flour in the proportion of twenty to forty grains to a pound
of flonr, materially improves it for the purpose of making bread, Tt
is recommended to be employed when the floor is new, or of a bad
quality. Mr. Davy, professor of Chemistry, says, that this substance
must be most intimately mixed with the flour, previous to laying the
sponge; and gives it as his decided opinion, that not the slightest
danger can be apprehended from the use of so innocent a substance,
in such smull quantities as he recommends,

METHOD OF MAKING BAKERS BREAD,

Having briefly described the utensils of a bakehouse, and having
descanted at some length (but not longer, it is hoped, than the im-
g;vrluncc of the subject requires) upon the ingredients used by public

kers in the manufacture of bread, we shall proceed at once to show
the methods they generally employ. We must observe, however,
that the first method described was witnessed by Mr. Edlin nearly
forty years ago; and the second, which is the mode now generally
followed, has been witnessed by the writer himself in all its details,

The 0ld Method. — To make a sack of flour into bread, the baker
bakes that quanlitf of flour, and empties it into the kneading trongh
—it is then earefully sifted through a wire sieve, which makes it lie
lighter and reduces any lumps that may have been formed in it. The
next process is 1o dissolve two ounces of alum, technically stuff, or
some call it rocky, in a little water placed over the fire. Tius is
then poured into the seasoning lub, and four or five pounds of sall are
added to it, with a pailful of water pretty hat, but not too much so.
‘When this mixture, technically /iguor, has cooled to the temperature
of about B4°, from three to four pints of yeast are mixed in it, and the
whole having been strained through the seasoning sieve, is emptied
into a hiole made in the mass of the flour, and mixed 0p with a portion
of it to the consistence of thick batter. Dry flour is then sprinkled
over the top. This is called the quarier sponge, and the operation is
denominated setting. The sponge must then be covered up with
gacks or woollen cloths to keep it warm, if the weather be cold.

In this situation it is left three or four hours, when it gradually
swells and breaks through the dry flour laid upon its surface.
Another pailful of water, impregnated with alum and salt, is now
added and well stirred in, and the mass sprinkled with flour and
covered up as before. This is called setting half sponze.

The whole is then well kneaded, with about” two pailsful of more
water, for nbout an hour, when the dough is cut into pieces with a
knife; and to prevent it spreading, pinned or kept at ane end of the
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trough by a pin board. In this state it is left to prove, as the bakers
call it, for abont four hours.  After the proving process is over, the
dough is again well kneaded for about half an hour. It is then
removed from the inside of the trough to its lid, where it is cut into
pieces, and weighed into the quanties suitable for each loaf,

‘The operation of moulding the dough ean be learnt only by prac-
tice. It congists in cutting the masses of weighed dough, each into
two equal parts. They are then kneaded either round or long, and
one placed in a hollow made in the other; and the union is completed
by a turn of the knuckles on the centre of the upper piece. The
loaves are left in the oven from one hour and a half to two hours,
They are then taken out, and, to prevent their splitting, are turned
their bottom side upwards. They are afterwards covered vp with a
blanket to prevent as much as possible evaporation, by which weight
is lost, and the bread becomes dry and unpalatable.

Mr. Edhn has made one mistake in the above account; namely, as
regards the time when the salt and alum are incorporated with the
flour, These ingredients ought never to be put into the sponge. I
they were, the salt would retard the fermentation, and this Mr, Accum
as a chemist ought to have known, and not, like many others, have
copied and adopted Mr. Edlin's error.

':Nhh the exception just alluded to, the foregoing mode of making
bread was pursued by the bakers some years ago, and is still practised
by some of them ; but the following ig the process now pursued.

Modern Method,—Tuke a peck of potatoes (about eight pounds) and
boil them with their sking on—then mash them in the seasoning tub,
udd two or three quarts of water, about the same guantity of patent
yeast (as directed to be prepared, page 186), and three or four pounds
of flour; stir together well, and cover the mixture up close with a
sack, and let it stand from six to twelve hours, when it will have
become what is called ferment, Then empty a sack of second flour
into the trough—some sift it in—and take a little less than one quar-
ter of the sack of flour, and pin or block it up to one end of the trough
with the pin-board. Then bring the seasoning tub with the ferment
in it to the trough, pour in a sufficient quantity of warm water — in
summer, cold — stir up the mixture with the bands, and mash any
lumps of potatoes (fruit) that may be in — next, strain it through a
sieve for the purpose of separating the skins of the potatoes, then
pour the mixture liquor into the flonr which had been previously
pinned or blocked up at one end of the trough, and mix it well into
the flour with the hands—sprinkle a little flour over the top, and let
it stand five or six hours, during whieh time the sponge will have
risen twice, The first rising is suffered to break and go down. In
about an hour or so, according to the heat of the bakehouse, the sponge
rises a second time, and just as it is about again to break, or when
the air escapes by the bursting of the bubbles, a sufficient quantity
of water (about three pailsful) to make up the batch is poured mto the
sponge from the sensoning tub, the water having dissolved in it pre
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wiously about four pounds of salt and eight onnces of what is called
stuff— (some use more than a pound or sixteen ounces of stuff),
The liquor cught to be well mixed with the sponge; which being
done, the pin-board is taken away, and the whole of the flour is well
worked up into one mass, which is blocked up by the pin-board to one
end, and left about an hour in summer, and two loors in winter, to
prove; the vacant part of the trough is then sprinkled with flour to
prevent the dough from sticking, the pin-board is knocked out, and
the dough is pitched out of the trough on to the lid of the opposite
trough, when it is cut into masses and weighed — technically scaled
off. These masses are then moulded into shape and put aside in a
regular manner, to be finally moulded into loaves, taking care to
mould those first which were first scaled off. Previons to the mould-
ing, the oven must be well swabbed out, or cleaned with the swabber
or scuttle, and the up-sets chalked to prevent the bread sticking to
them. They are then placed at the back and on each side of the
oven by means of the peel; the long loaves, or the quartern and half-
quartern bricks, are put into the oven, packed together as close as
possible—the common round bread is also packed close—but the cot-
tage bread must be pliced separately, each loaf by itself, or it will
not be erusted all round.  Afier placing the loaves in the oven, or, as
the bakers say, sellting the batch, which requires & good hand to do
properly, an up-set is placed in front of it. The potatoes for the next
Jferment are put into a tin or iron kettle, generally round, but some-
times in the form of a fish-kettle, and placed in the oven to boil.
When the potatoes are done, and while they are hot, the ferment for
the next batch must be mixed. Twenty-four hours elapse from the
mixing the ferm=nt to the time when the bread is taken out of the
oven.

SUBSTITUTE FOR WHEAT-FLOUR BREAD.

Under this head we intend to treat of the various substitutes which
have been used at different times, and in different countries, for bread
made of wheat flour. We allude to bread made of rye, barley, oats,
peas, beans, buckwheat, maize, farinaceous roots, and of mixed sub-
stances, &c. This subject is not without interest, independent of
utility, and a work of this kind would scarcely be complete if it were
not introduced. We shall enter upon it with few general remarks,

Bread Corn— properly so called, of which bread is made in this
country, and other civilized nations, comprehends the seeds of all
eerealia, or farinaceous grass-like plants, for they all contain a farina-
ceous or mealy substance of a like nature; and which substance is
chiefly composed of starch, The seeds or grain in common use are,
first and principally, wheat ; second, rye; and third, barley.

Wheat is the on]gugrain from which really good, porous, or light
brend can be made; but rve and barley are occasionally used, as wefl
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ag other grain.  The bread, however, is of an inferior quality. A
sort of bread is also made from oats, maize, rice, millet, &c

Rice is said, and no doubt truly, to nourish more human beings
than all the other seeds together used as food ; and it is by many con
sidered the most nutritive of all kinds of grain.  Accum, in the Art
of meking Bread, says, that it has been ascertained, that one part
of rice contains as much food and useful nourichment s six of wheat ;"
an assertion by the way which we are much inclined to disbelieve.
But be this as it may, there is no doubt that rice makes a very nou-
rishing and healthy food, notwithstanding the prejudices that prevailed
aguinst it, on the unfounded allegation that it caused diseases in the
eye. Rice is the principal food of mest of the eastern nations, n fact
which shows that it is not unhealthy. Rice is not, however, often
made into bread without the addition of flour, and when it is, it forms
a loaf of very inferior quality.

Maize is frequently employed as bread-corn in Ameriea, but it wil
not by itself make good loaftbread ; but ucleavened cakes are made
of it, very nutritive and palatable.

Oatmeal is seldom used for making loaf-bread, but is extensively
used in the north of Great Britain in making unleavened bread, com
monly enlled oat-cakes. It may be observed here, that the objection
to biscuits, oat-cakes, maize-cakes, and other unleavened bread, on
the ground of their being unhealthy, and of course not nutritive, ap-
pears to be without foundation. There can be no doubt, however,
that they are inferior as food to good wheaten loaf-bread.

The seeds of leguminous plants, such as pease and beans, are some-
times used as substitutes for bread-corn. They yield a great deal of
meal, which is of a sweetish taste, but it forms a coarse bread, and is
generally considered neither palatable nor digestible, Dr. Cullen
says, that “on certain farms in his country, upon which the legumi-
nous seeds are produced in great abundance, the lahouring servants
are much fed upon this kind of grain; but if such servants are removed
to a farm upon which the leguminous sceds are mot in such plenty,
and they are, therefore, fed with the cercalia (wheat, barley, &e.),
they soon find a decay of strength; and it is common for servants, in
making such removals, to ineist on their being provided daily, or
weekly, with a certain quantity of the leguminous meal,” [t does
not, however, follow, that pease or bean-flower bread would be found
generally so nutritive or digestible as wheat-flour bread. A great
deal may be attributed to habit, and the laborious employment of
furmers' servants in the open air.

All the vegetable substances from which bread is made, contan
more or less of starch, or what is otherwise called amylaceous fecula,
and this is the most valuable and nutritive part of all such substances,
whether they consist of grain, or roots, &c.

We scarcely need observe, that the potatoe, amongst roots, is the
most extensively used as a substitute for bread. In many countries,



THE BAKER. 145

particularly Treland, it is almost the exclusive food of the poor. The
potatoe contains a great deal of starch.

Rice, notwithstanding its rough and dry qualities, as a farinaceous
vezetable, is eapable of being converted into bread, without the addi
tion of any other substance. The Americans, however, make oread
of rice by washing it in water till perfectly clean.  They then, after
the rice has been sufficiently drained, puat it into a mortar, and reduce
it while damp into a sort of powder; it is then completely dried, and
passed through a hair-sieve. The four thus obtained, it is said, is
then generally mixed with a little Indian cori meal, and boiled into
a thickish consistence, which is sometimes mixed with boiled pota
toes, and fermented and baked in tins, or pans, in the usual manner.
The bread, we are told, made in this way, is light and wholesome—
# pleasing to the eye, and agreeable to the taste.”

But a sort of bread may be made from rice, without the addition of
any other kind of meal. Let a sufficient quantity of rice-flour be put
into a kneading trough, and at the same tune let a due proportion of
flour be boiled, into which throw a few handsful of rice m the grain,
and boil it till it is broken. This compound will form a thick and
viseous substance, which is poured upon the flour, and the whole is
kneaded with a mixture of sn?toumi yeast, or other fermenting matter.
The doogh is then covered with flannel or other cloths to keep it
warm, and left to rise. This dough, though firm at first, in the course
of fermentation hecomes as liqnid as soup, and is quite incapable of
being worked into loaves, in the usual manner, by the hand. 'The
following is the mode by which this difficulty is surmounted :—The
oven is heated while the dough is rising; and it being sufficiently hot,
the dongh is put into a tin pan, which is covered with a paper, or
large leaves. The tin is then placed in the oven, and immediately
reversed or turned vpside down; the heat prevents the dough from
spreading, and, in fact, fixes it in that shape given it by the stewpan
or box. This bread is said to be *both beantiful and good;"” but
when it gets stale, it becomes very much deteriorated —as indeed
does all bread in which there is rice.

Potatoes, mixed in various proportions with meal, are frequently
employed in the making of bread. The Londen bakers oll use them
in greater or less quantities—not, as they say, to save flour, bot to
assist fermentation. There are various ways in which potatoes may
be used with meal in the prodaction of bread, — potatoes alone will
not make good bread ; the potatoe is nol of an adhesive qualily, and
the bread is not only brown and hLeavy, but crumbles to pieces.
M. Parmentier, to render it more adhesive, mixed with the potatoe-
wiral a decoction of bran, uod sometimes honey and water; either of
which, he su{s. much improved it, by rendering it lizhter, better
coloured, well tasted, and sufficiently consistent.

He obtained also, he adds, well-fermented bread, of a good colour
rnd taste, by mixing some potatoe pulp with meal of wheat, or pota-

13
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toe-mealy with the addition of yeast and salt, Afler repeated trinls,
he recommends, in times of scarcity, a mixture of polatoes with the
menl of wheat, in preference to the meal of any other grain. Where
no flour or grain can be obtained, Parmentier recommends the use of
bread made from the amylaceous (partaking of starch) powder of
K:;al.oes.—potatnﬁ pulp, mixed and fermented, with the addition of

ey. Potatoe-meal, when mixed with water, acquires a gluey
consistence, but bread made from this and the flour of wheat is never
of a good colour. That, however, which is made of a mixture of the
pulp with the flour of wheat, is much whiter. Parmentier, we are
mformed, made bread very mueh resembling that of wheat, by mixing
four ounces of amylaceons powder of potatoes, one drachm of muci-
luge, extracted from barley, one drachm of the bran of rye, and one
drachm of glutinous matter, dried and pounded into powder.

A German writer upon country affairs, of the name of Khyogg,
who has obtained the name of the Rustic Socrates, recommends, that
potatoes well boiled and carefully peeled should be put into a knead-
ing-trongh, covered with boiling water, and beaten or bruised till they
are converted into a kind of soup, throughout of one consistence.
This soup may be mixed with the flour of wheat in the praportion of
one-fourth, one-third, and even one-half; and if the flour be of good

uality, the bread will be found pleasant, nourishing, and wholesome.
E}‘hiu is the prineipal food of the peasantry in German Lorraine, and
the people of that country are remarkable for their healthy, robust,
and vigorous constitutions; the young men are tall and handsome,
and the country is thickly populated.

In Vogstand and in Saxony, potatoes are prepared for bread by
peeling them, grating them very fine, and by putting the pulp into a
milk-pail, or some other suitable vessel. It is then mixed with cold
water, which is allowed to remain upon the pulp twenty-four hours,
The water is then drawn off, and other water added, and in drawn
till the water comes off quite pure. The potatoe pulp is then drained
throngh a clean cloth, and then spread upon a plate, or some other
surface, till dry. After this, it is reduced to a fine powder, mixed
with an equal portion of wheat flour, and made into bread by the
usual process. 2

We have thought it right to lay before our readers the various
ways in which it has been recommended to employ potatoes in mak-
ing bread in times of scarcity ; but after all, our own opinion is, l.hlgt
the best and most economical mode of using potatoes is simply to boil
them as they do in Ireland, where, it is much to be regretted, they
stand instead of all other food to the mass of the population.

Many other substances have been employed in making bread other
than those of the flour of farinaceous vegetables, euch as wheat, bar-
ley, rye, Indian-corn, gats, &e. The latter grain makes an excellent
unleavened bread, and is much eaten in Scotland, Lancashire, and
several of the northern English counties. It is called oat-cake, and
i preferred by many persons to wheaten bread.
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Bread made ;y‘ Roots.—M. Parmentier, late chief Apothecary in the
Hotel des Invalides, whose anthority we have before quoted, has pub-
lished numerous and very curious experiments on the VEgemglee.
which in times of scarcity might be used in the subsistence of anis
mals, as substitutes for those usually employed for that purpose. The
result of these experiments in the mind of M. Parmentier was, that
starch is the nutritive part of farinaceous vegetables, and that the
farina of plants was identical with the starch of wheat. The plants
from which he extracted this farina are the bryony, the iris, gladiolus,
ranunculus, fumaria, arum, dracunculus, mandragora, colchicum, fili-
pendula, helleborus, and the reots of Lthe gramen caninum arvense, or
dog orass of the fields.

The mode employed by M. Parmentier to extract the starch, or
farina, from these vegetables, was merely bruising and boiling. The
roots were cleansed and scraped, then reduced to a pulp, which being
soaked in a considerable quantity of water, a white sediment is de-
posited, which when properly washed and dried will be found to be
pure starch. M. Parmentier converted this starch into bread by
mingling it with an equal quantity of potatoes reduced to a pulp, and
employing the usual quantity of yeast or other leaven. The bread,
we are informed, had no bad taste, anj was of excellent quality.

From these experiments of M. Parmentier, it appears, that it is
chiefly the amylaceous maltter of starch of grain that is nutritions ;
and, that the nutritive quality of other vegetable substances depends
in a great measure on the quantity of that matter which they contain.
Starch formed into a jelly, and diffused in water, will keep a long
time without change.

Ragwort,—Bread has been made in times of scarcity from the roots
of this plant. When ragwort root is first taken out of the ground, it
is soft and viscous, but becomes hard in a short time, and may be pre-
served in that state for years without being at all deteriorated, pro-
viding it be kept in a dry, airy place.. When this root is ground and
reduced to flour, which it may easily be, it has an agreeable nut-like
taste. It is said to be easily digested when made into bread, and to
be more nutritive and “exhilarating,” than wheaten bread. The
same properties and effects are attributed to radishes, but we appre-
hend not traly.

Turnip Bread—is made of turnips mixed with equal qnantities of
wheat flour. The turnEA:a must be first washed elean, then pared and
boiled. Mash them and press the water out of them —at least the
greater part. Mix with an equal quantity in weight of coarse meal
flour—make the dough in the usual manner, and when risen, form it
into loaves, and bake it rather more than ordinary bread ; when taken
from the oven it will be light and sweet, with a little taste of the
turnip. “After it has been allowed to stand,” says our authority,
“twelve hours, the taste of the turnips is scarcely perceptible, and
the smell is quite gone. After an interval of twenty-four hours, it
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cannot be known that it has turnips in its composition, althaugh it
has still a peculiar sweetish taste: 1t appears to be rather superior to
bread made only of wheat flour, is fresher and moister, and even after
a week continues very good.” We are of opinion, however, that it
cannot be so good as wheat bread ; for, independent of other consi-
derations, turnips do not contain so much starch or nutritive matter
as wheat.

Apple Bread.— A bread said to be very superior to potatoe bread
has been made from the use of common apples with menl. Boil one-
third of peeled apples; while quite warm, bruise them into two-thirda
of flour, including the proper quantity of leaven, or yeast; knead
without water, the juice of the fruit being quite sofficient. When
this mixture has acquired the consistency of paste, put it into a ves-
sel to rise for abont twelve hours. By this process may be obtained
a very sweel bread, full of eyes and extremely light.

Meslin Bread. — A good bread is made in many parts of England
from what is called meslin, which is a mixture Dt}nr;e and wheat,
This is raised on one and the same ground at the same time, and

sses through the processes of reaping, thrashing, grinding, and
ressing, in the mixed state.

Salep Bread.—Dr, Percival recommends the employment of orchis
root in powder, or, as it is called, salep. He says, that an ounce of
sulep, dissolved in a quart of water, and mixed with two pounds of
flour, two ounces of yeast, and eighty grains of salt, produced a
remarkably good loaf, weighing three pounds two ounces; while a
loaf made of an equal quantity of the other ingredients, without the
salep, or powdered orchis root, weighed but two pounds twelve ounces,
If the salep be in too large quantities, its peeuliar taste will be dis-
tinguishable in the bread.

Oat and Barley Bread.—The Norwegians, we are informed, make
bread of barley and oatmenl baked between two stones. This bread,
it is added, improves by age, and may be kept thirty or forty years!!
At their great festivals, they use their oldest bread; and it is not
unusual, at the baptism of a child, to have bread that was baked at
the baptism of the grandfather.

Dielretzen Bread. — In some parts of Hungary, Debretzen for ine
stance, they have a peculinr made of fermenting bread without yeast,
Ly means of a leaven made in the following manner. Two large
handsful of hops are boiled in four quarts of water; this decoction ia
poured upon as much wheaten bran as it will moisten, and to this are
added four or five pounds of leaven. When the mass is warm, the
ingredients are well worked together, o as to be thoroughly mixed.
It is then deposited in a warm place for twenty-four hours, and after-
wards divided into small pieces, about the size of hens' eggs, which
are dried by being placed upon a board and exposed to dry air, but
mot to the sun ; when dry, they are laid up for use, and may be kept
for six months.
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The following is given as the mode by which bread is wade from
the above-described ferment. TFor baking six large loaves, six good
handsful of these balls are dissolved in seven or eight quarts of warm
water — this mixture is poured through a sieve at one end of the
bread-trough, and afier it three quarts of warm water, the remainin
mass being well pressed out. The liquor is mixed up with flour suf-
ficient to form one large loaf; they then strew this mass over with
flour, the sieve with its contents 15 put upon it, and the whole ia
covered up and kept warm and left to rise, or till the flour upon it
begins to crack. Iifteen quarts of warm water, in which six hands-
ful of salt have been dissolved, are then poured upon it through the
sieve ; the necessary quantity of flour is added, and the whole is well
kneaded together. The dough is then covered up and kept warm for
half an hoor. It is then formed into loaves which are kept for another
half hour in a warm room ; and after that they are put into an oven,
where they remain for two or three hoars according to their size.

There is certainly an advantage in this kind of ferment—which is,
its capability of keeping for a long time, and of being made in large
quantities. On this acconnt it wonld be convenient on board of ships,
or in the camp of an army.

Millet Bread.—Bread made of millet, if eaten when warm, is pretty
palatable, but when cold, it becomes dry and crumbly. Besides,
though nutritive when boiled, it is not so in bread, but becomes a
very powerful astringent. According to Pliny, however, it would
appear, that millet was in very general use as food in Italy among
the rea.s‘:mtry. “There is no grain,” he says, “ more heavy, or which
swells more in baking.” Probably the Italians had some method for
counteracting its astringent properties. It is eaid to be an excellent
leaven, and has been recommended for malting.

Muize Bread—is made of maize, or Indian-corn flour, which is in
common and extensive use in nearly all parts of North and South
America. Knead the flour with a little salt and water into a stiff
mass—roll out into thin cakes, and bake on a hot iran. A hoe is
frequently used in America. Another kind of maize bread is called

Homminy Cake.—To make this the Indian-corn, freed from the
hugks, is boiled with a small portion of French beans, nntil the whole
becomes a pulp; this is made into cakes, and baked over hot embers,
or it may be eaten in the pulp, which is frequently the case.

Bean Flour Bread—Take a quarter of a peck of bean flour and one
ounce of salt; mix it into a thick batter with water—pour a sufficient
quantity of this batter to make a eake in an iron kettle; and bake
over the fire; it will require frequent turning,

Buckwheal Bread —is thus directed to be made by the Board of
Agriculture: Take a gallon of water, set it over a fire, and when it
boils, let a peck of buckwheat flour be mixed with it, little by little,
and keep the mixture constantly stirred, to prevent any lumps being

13+
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formed, till a thick batter is made. Then add twe or three ounces
of salt, set it over the fire again, and allow it to boil an hour and a
I;:ll‘f; _pour the proper proportion for a cake into an iron kettle, and
e 1L

Aeorn Bread — is made of ripe acorns deprived of their husks or
skins, and beaten into a paste. To extract the astringent quality of
the acorns, put the paste into water fora night, and then press the
water from the paste, The mass when dried and powdered must be
kneaded up into a dough with water, and raked out into thin cakes,
which may be baked over embers. This bread is said not to be dis-
agreenble, and no doubt was considered a great luxury by our British
ancestors in the time of the cak-worshipping Druids.

Ouatmeal Cakes are thus made: — To a peck of oatmeal add a few
table-spoonsful of salt; knead into a stiff paste with warm water; roll
the paste into thin cakes, and bake it in an oven, over a hot iron plate,
oron embers. Sometimes oat-cake is fermented a little, which makes
the cakes light and porous.

Oatmeal and Pease Bread, — To a peck of pease flour, and a like
quantity of catmeal, previously well mixed, by ing the two flours
through a sieve, add three or four ounces of salt; knead into a stiff
mass with warm water ; roll out into thin eakes; and bake in an oven.
In some parts of Lancashire and Scotland, thig kind of bread is made
into flattened rolls, and they are usually baked in an iron pot.

Chestnul Bread —i18 made from horze-chestnuts, which are seldom
or never used for food in this country, though their nutritious quali-
ties are well known to the people in the southern parts of Europe,
particularly in some districts of Italy, and in the island of Corsica,
where it is the chief and almost the whole of the food of the ntry.
To make this bread, take a peck of horse-chestnuts; peel the skins
off them ; let them be bruised into a paste; dilute the mass with water,
which destroys their astringency, and then strain them through a
sieve ; a milky liquor is thus separated, which on standing deposits a
fine white powder; this, on being dried and ground into flour, is found
to be without smell or flavour, It is then made wvp, sometimes by
itself, and not unfrequently with an equal portion of wheat flour, into
a paste, with warm milk and a little salt, and when baked makes o
very eatable bread.

Potatos Bread,—Boil the potatoes, and rub them throngh a cullen
der or sieve, and, while hot, rub them in with the flour, which ought
to be previously dried. The potatoes shonld be in proportion to the
flour of one-third or one-half. Milk and water is soretimes used fu
making potatoe bread,

HRye Breod—Barley Brend—and bread made of equal parts of rye
flour and wheat flour, or of equal parts of barley flour, rye flour, and
wheat flour—are made in the same way as already described. Milk,
nr milk and water, is preferred, in making rye bread, to pure water.
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The Bread Tree.—Varions substances have been employed in dif
ferent parts of the world as substitutes for making bread, in the
absence of farinaceous or flour-yielding vegetables. The bread tree,
or rather the fruit of this tree, ranks first among the substances alluded
to. The bread tree is common in many parts of the east. It is very
abundant at Surinam, where extensive avenues may be seen of it,
loaded with luxuriant crops of fruit. As a brief account of this extra-
ordinary tree cannot fail to be interesting to our readers (previous to

iving & description of the mode of preparing the fruit for food), we
¢ to lay before them the following remarks and extracts

All the species of the bread fruit tree, of which there are eight, are
natives of the South Sea islands. More than one hundred and fifty
years ago, this tree had excited great interest amongst Europeans,
and particularly amongst the people of Great Britain, ~Dampier, who
performed his voyage round the world in 1688, thus describes it:—

“The bread fruit. as we call il, grows on a large tree as big and
high as our largest apple trees; it hath a spreading head, full of
branches and dark leaves. The froit grows on the boughs like
apples; it is as big as a penny loaf when wheat is at five shillings the
bushel; it is of a round shape, and hath a thick tough rind, %sheu
the fruit is ripe it is yellow and soft, and the taste is sweet and plea-
sant. The natives of Guam use it for bread. They gather it when
it is full grown, while it is green and hard; then they bake it in an
oven, which scorcheth the rind and maketh it black; but they scrape
off the black crust, and there remains a tender thin crust; and the
inside is soft, tender, and white, like the erumb of a penny loaf,
There is neither core nor stone in the inside, but all is of a pure sub-
stance like bread. It must be eaten new, for if kept more than twen-
ty-four hours, it becomes hard and choaky; but it is very pleasant
before it is too stale, This fruit lasts in season eight months in the
year; during which the natives eat no other sort of bread kind., I
did never see this froit anywhere but here, The natives told us
there was plenty of this fruit growing on the rest of the Ladrone
islands ; and I did never hear of it anywhere else.”

So much for Dampier’s account, which, however, does not appear
to be quite correct. The great circumnavigator, Cook, thus describea
the fruit in question: —“ It grows on a tree about the size of a mid-
dling cak. Its leaves are requent:ﬂ a foot and a half long, of an
oblong shape, deeply sinuated like those of the fig-tree, which they
resemble in consistence and colour, and in the exuding of a white
milky juice upon being broken. ‘The fruit is about the size and shapa
of a child’s head, and the surface is reticulated, not much unlike a
truffle. It is covered with a thin skin, and hath a core about as big
as the handle of a small knife. The eatable part lies between the
skin and the core. It is'as white as snow, and somewhat of the con-
sistence of new bread. It must be roasted before it is eaten; being
divided into three or four parts. [Its taste is insipid, with a slight
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sourness, somewhat resembling that of the crumb of wheaten bread
mixed with a Jerusalem artichoke.”

The above is the sober and satisfactory account of the bread trea
and its fruit, as given by the illustrious Cook. Dr. Hawkesworth's
description of its advantages is amusing, but extravagant, He says,
“if a man plants ten bread froit trees in his lifetime, which he may
do in about an hour, he will as completely fulfil his duty to his own
and future generations, as the natives of our less temperate climate
can by ploughing in the cold winter, and reaping in the summer’s
heat, as often as those seasons return. Even if, after he has procured
bread for his present household, he should convéert the surplus into
money, and lay it up for his children.”

The bread froit tree has been planted in some of the West India
colonies, but with little success as to any advantages to be derived
from it. Indeed, its fruit appears to us to have been greatly exag-
gerated with respect to its beneficial application as food for the use
of man. It has been observed, however, that % even in those colonies
into which the bread fruit has not been generally introduced as an
article of food, it is used as a delicacy ; or whether employed as bread,
or in the form of pudding, it is considered as highly palatable by the
European inhabitants.””

Bread Fruit Bread.—To prepare the fruit for use instead of bread,
it must be roasted, either whole, or cut into three or four pieces. It
is also cooked in an oven, which renders it soft, and something like
a boiled potatoe; not quite so mealy as a good one, but more so than
those of an inferior description. The Otaheitans make three dishes
of it, by putting either milk or the milk of cocoa-nut to it, then beat-
ing it to a paste with a stone pestle, and afterwards mixing it with
ripe plantains, bananas, or mahie.

This mahie is a preparation of the ripe bread fruit, for which it is
substituted during the season, just before gathering a fresh crop. Tt
is made thus:—The fruit is gathered just before it is perfectly ripe,
and being laid in heaps, is closely covered with leaves; in this state
it undergoes a fermentation, and becomes disagreeably sweet. The
core is then taken out entire, by gently pulling the stalk, and the
fruit is thrown into a hole which is dug for that purpose, renerally in
the houses, and neatly lined in the bottom and sides with grass; the
whole is then covered with leaves, and heavy stones laid upon them.
In this state it undergoes a second fermentation, and becomes sour;
after which it undergoes no change for many months. It is taken oot
of the hole as it is wanted for use, and being made into balls, it is
wrapped up in leaves, and roasted or baked. Afler it is baked, it will
keep five or six weeks. It is eaten both cold and hot, and the natives
seldom make a meal without it. To Europeans, howeyer, the taste
is suid to be as disagreeable as that of a pickled olive generally is the
first time it is eaten.

Sago Bread—is made from the wood of the sago tree, in the follow
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ing manner :—The natives of the islands of Banda and Amboyna saw
the body of the tree into small pieces, and, after biuising and beating
them in a mortar, pour water upon the fragments.  This is left for
some hours undisturbed, to let the pithy farinaceous matter subside.
The water is then poured off, and the meal, being preperly dried, is
formed into cakes, or fermented and made into bread, which, it is
said, is nearly as palatable as wheaten bread. The Hottentots make
a kind of bread from another species of sago tree. The pith of this
tree is collected, and tied up in dressed calf, or gheep-skin, and then
buried in the ground for several weeks, which renders it mellow and
tender. It is then mdde into cakes, which are baked under hot em-
bers. Others roast the sago tree pith, and make it into a kind of
porridge. A

The sago of commerce is made from the pith of this tree, but it ia
granulated by passing it through a sieve. It acquires its brown
colour from drying it on hot stones,

Casava Bread—is made in the Caribbee Tslands, from a very poi-
gonous root called Jatropa Maniat, rendered wholesome by the extrac-
tion of its mcrid juice, which the Indians use for poisoning their
arrows. So powerfully poisonous is this juice, that a tea-spoonful is
sufficient to take away the life of a man. The root of the maniat,
after being washed, scraped clean, and grated in a tub, is enclosed in
a sack made of rushes, of very loose texture. This sack is suspended
upon a stick placed upon two wooden forks. A heavy vessel is sus-
pended to the bottom of the sack, and is so contrived as to press the
juice out of the roots. When the juice is all taken from the roots,
they become a sort of starch, which is exposed to smoke in order to
dry it; when well dried, it is passed through a sieve: it is now called
casava, It is baked into cakes by laying it on hot plates of iron, or
on hot earth. The article ealled fapioca is the finest part of casava,
collected and formed into small tears, by straining the mass, while it
is still moist, so as to make it into small irregular lumps.

Plantain Bread—is made from the fruit of the plantain tree. This
froit is about a foot long, and from an inch and a half to two inches
in diameter, and has a tough skin, within which there is a soft pulp,
of n sweet flavour. The fruit is generally cut when green; the skin
i+ taken off, and the heart is roasted in a clear cold fire for a few
minutes: it is then scraped, and served up as bread. This tree is a
native of the East Indies, and other parts of the Asiatic continent, but
.s cultivated on an extensive scale in Jamaica. It is said, that with-
out this fruit the West India islands would be scarcely inhabitable, as
no species of provisions could supply its place. Wheaten bread flour
is not so agreeable to the negroes, and they greatly prefer it to the
fruit of the bread tree.

Banana Bread—is made of the fruit of the banana tree. This fruit
is about four or five inches long, of the shape of a cucumber, and of a
highly grateful flavour. They grow in bunches that weigh twelve
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pounds and upwards. The pulp of the banana tree is softer than that
of the plantain tree, and of a more luscious taste, When ripe it isa
very pleasant food, either undressed, or fried in slices like fritters,
All classes of people in the West Indies are very fond of it. When
preparing for a voyage, they take the ripe froit and squeeze it through
a sieve; then form the mass into loaves, which are dried in the sun,
or baked on hot ashes, having been previously wrapped up in leaves.

Muss Bread, or bread made of moss, is prepared from a species of
the tribe lichen, called rein-deer moss, which contains a considerable
quantity of starch. The Icelanders form the lichen islandicus into
bread, and it is said to be very nutritive. The moss is collected in
the summer, dried, and ground into powder —of which bread gruel
and pottage are made, It is also boiled in milk or whey, till it comes
to a jelly. It should be previously steeped some hours in warm water,
in order to extract the bitter matter with which it is impregnated,
which is not only disagreeable as to taste, but is also a purgative.

Dyied Fish Bread—We have shown that a great variety of sub-
stances are used as substitutes for flour bread. We now come to
dried fish, which appears to be an odd thing to make bread of. In
Iceland, Lapland, Erim Tartary, and other parts of the north, a kind
of bread is made of dried fish, beaten first into powder, sometimes
with the inner bark of trees, and then made up into cakes.

Earth Bread —Bul the strangest substitute for corn bread that has
ever been employed, is a kind of white earth found in Upper Lusatia,
of which the poor in times of scarcity have frequently made bread.
I'his bread earth, if we may so designate it, is dug out of a hill where
salt-petre had formerly been worked. When heated by the sun it
cracks, and small globules proceed from it like meal, which ferment
when mixed with flour. Tt is eaid on good avthority, that on this
earth, made into bread, many persons have subsisted for ¢ considera-
ble time. An earth very similar is found in Catalonia.

THE END.
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I —The Religions Tenets, Customs, Ceremonies, &o., of the Roman Catholie
Church—The Beligious Customs and Ceremonies of Protestant Communities,
ineluding Lunthorane, Episcopalians, Kirk of Scotland, English and American
Presbyterians, Baptists, Methodists, Quakers, The Associate Reformed Church,
Reformed Dutch Chureh, Congregationalists, Free Will Baptists, Campbellite
Baptists, Moravians, Bwedenborgiane, Unitarians, Universalists, Shakers,
Mormons, &o. &e. Together with & full account of the Religious Ceremonies
and Customs of Pagan Nations and Tribes, ineluding the Egyptians, Cartha-
gininns, Tyrians, Assyrians, Babylonians, Medes and DPersians, Seythinns,
Druids, Chinese, Japaneso, Thibetians and Tartars, Hindoos, Laplanders,
Indian Tribes, African Tribes, Polynesians, &e. &e.

LEARY & GETZ, Publishers,
No. 188 North Secend Street, Philadelphia,




PLATTS
BOOK OF CURIOSITIES:

CONTAINING

TEN THOUSIND WONDERS & CURIOSITIES
NATURE AND ART,

And of Remarkable and Astonishing Places, Beings, Animals,
Customs, Experiments, Phenomena, efc., of both Ancient
and Modern Times, on all Parts of the Globe.

BY THE REYV. L. PLATTS.
FIRST AMERICAN EDITION.

Complete in 1 octavo vol, of 952 pp., handsomely and strongly bound.
PRICE ONLY $2.50.

Comprising authentic accounts of the most Wonderful Freaks of
Nature, and Arts of Man, among which will be found

The Human Body, and all its wonderful

Funeral Coremonies, Christmas Customs,
mechanism.

Kemigh Indulgences.

Extraordinary acquirements and parform-
ances of Men, Women, and Children of

I all nations.

Startling and surprising sdventures and
characteristics snncerning the Nammell),
Elephunt, Ehinoeers, Hip Lumus,
Unicorn, Whals, Walrus, Kra or Dra-

n of the Sea, Ameriean Sen Serpent,

on Constrictor, Fascinating Serponts,
Bilk Wormy, Reptiles, Vulture, Ostrich,
Eagle, Bird of Parndise, Humming Bird,
Bees, Anta, Spiders, Loonsts, tutterflies,
Aphis, Denth Watch, Bread Fruit Tree,
¥ountain Tree, Paper Tree, Upas or Poie
son Tree, the 44,000 Plants of the Earth,
and every thing in the vegetuble King-

dom.

Minerals, Metooric Stones, Asbestos, Din-
momils, ebe. *

Mountains of the Moon, Aundes, Alps, Him-
nlaya, Epestre of the Hrocken, Mont
Blane, Vesuwviur, Etnn, Grottos, Caves
nnd Subterraneous Poessages.

Gold, Bilver, Lead, Cepper, Iron, and Coal
Mines.

Maelstrom, Durning Springs, Earthquakes,
Bandfloods, Avalanches, and Fresheta,
Ruins of ancient cities, Herculaneom, the

Alhambras, ete.

QCuriosities respecting the varions customs
of mankind,Cannibalism, Female Beanty,
Munrriage Ceremonios, Feasting, Fasting,
Praying, ete.

Tynis Fatuns, Electricity, aurprising offect
of extrome Heat and Cold, Fairy Rings,
Parbelin or Mock Suns, Aurora Borealis,
Ehootinge Stars, Galvanism, Magnetism,

Bontelnn Coriosities, Aulomats,

Wonderful Inventions, relating toull trades
awd professions,

Skeiches of Historieal Foets, Man in the
Tron Mask. Gipales, Priests, Free Muzons,
Peeping Tom of Coventry, Plagne of
Marseitles, Ceremonies at Queen Eliza-
beth’s Dinner,

Curious seconnt of the searcity of Books,
celobrated Libraries, Book of Blundess,
Origin of Newspapers.

Explanation of Letters on Gold Coin, In-
vention of Canls,

Bingular naumes of the English during
Cromwell's time.

Beautiful Love Letter.

Creed of the Jewa,

Human monsirosities, Contaurs & Lapithe.

Epontaneous Combustion. S

Extraordinary echoes & whispering plnces.

Perpetual Fires and Remarkable Lamps.

Curilmw Experiments and Amusing Recre-
ntions,

Eketches of eunrions TPersonages, and o
whimsical Encyclopedia of Manoers and
Customs of the Nineteenth Century, Il-
lustrating Life and Manners at the pre-
eent day, ete. vto,

LEARY & GETZ, Publishers,
No. 188 North Second Street, Philadelphia,




LIVES
GREAT AND CELEBRATED

CHARACTERS,
OF ALL AGES AND OOUNTRIES

COMPRISING

I HEROES, CONQUERORS, STATESMEN, AUTHORS,
ARTISTS, EXTRAORDINARY HUMORISTS,
MISERS, MOUNTEBANKS, KINGS
AND QUEENS, JUGGLERS,

AND OTHER

CURIOSITIES OF HUMAN NATURE.

COMPILED FROM AUTHENTIC MATERIALS,

ILLUSTRATED BY

SEVERAL HUNDRED ENGRAVINGCS.

B=5 This work will be found to be one of the most interesting
| character, bringing, as it does, all classes of mankind in a
| single view hefore the mind of the reader. It will be found
| to be as instructive as it is entertaining and amusing.

The work is beautifully printed, on fine white paper, and is
elegantly bound, forming a beautiful large Octavo volume of
nearly 800 pages, embellished with numerous Purt_:"a.its of the
Men and Women whose Biographies it contains,

PRICE ONLY TWO DOLLARS AND FIFTY CENTS.

LEARY & GETZ, Publishers,

H No. *88 North Second Street, Philadelphia.
- R e
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ELEGANT TEMPERANCE BOOK.
FAMILY

FIRE-SIDE BOOK;
NONINENTS OF TENPERINCE.

This is one of the most beautiful works on Temperance
Subjects ever issued from the American press.
It contains a large variety of

TALES, ESSAYS, POETRY, W
BIOGRAPHICAL SKETCHES,

Of some of the most prominent of the great Temperance
Reformers : among which are

NEAL DOW, PHILIP §. WHITE, | B. §, EDWARDS,
THOMAS P. HUNT, |JOHN B. GOUGH, RUSH VAN DYKE,

E. C. DELEVAN, C. N. OLDS, A. B. MOREAU,

J. B. 0'NEALL, E. L, SNOW, T. M. GALLY,

CHARLES JEWETT, | W. R, 8TACY, §, M. HEWLETT,

J. H. COCKE, NATHANIEL HEWITT,| E. DILLAHUNTY,

F, W. KELLOGG, JOHN CHAMBERS, J MOSES GRANT. &o. &e.
J. TUPPER,

WITH ELEGANTLY ENGRAVED STEEL PORTRAITS

Of a number of the above prominent Temperance Champions,

This work is comprised in an octavo volume of 800 pages heaun-
tifully printed, and bandsomely bound in Arabesque, gilt. Price
only $2.50. Elegantly bound in red morocco, gilt edges, $3.

LEARY & GETZ, Publishers,
No. 158 North Second Strect, Philadelphia,
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TAYLOR'S UNITED STATES.

Price only $2.50.
A BOOK FOR ALL.

THE

PICTORIAL HISTORY

THE UNITED STATES,

By C. B. TAYLOR.

In One handsome Octavo Volume, of over gix hundred
| pages. Bound in Arabesque, and

ILLUSTRATED- BY ONE HUNDRED ENGRAVINGS,

HistorIcAL knowledge in relation to our great and
glorious country, cannot be too widely disseminated, and
|| the above has been brought out by the publishers as a
good and reliable history, to suit the general reader at a
very low price. It embraces a general history from the

Discovery of America to the Formation
of the States,

And from thence, giving every historical minutia down
to the present time.

LEARY & GETZ, Publishers,
No, 188 North Second Street, Philadelphia.




LIVES

EMINENT CHRISTIANS

VARIOUS DENOMINATIONS.

BY JOHN FROST, LL.D,,

AUTHOR OF “PICTORIAL HISTORY OF AMERICA,"” &C. &C.

A gplendid large_uctavo volume, illustrated with numerowt En-
gravings, and bound in Arabesque, gilt.
PRICE only $2.50; RED MOROCCO, $3.

L]

Tae Author, in this truly valuable work, has presented a eollection of the
Lives of persons who were eminent for learning, selence, ability, or philan-
thropy; those who had attracted attention by their eminence in some of the
paths which lead to high distinction among mankind ; and who, at the same
time, were remarkable for true Christian piety—admitted on all hands to be
good as well as great. In following out this plan he had presented the Lives
of a great number of the most eminent Christians of the world, among the
number of which may be found—

John Wielif,

John Huss,

Jerome of Prague,
Girolamo Bavonarola,
John Craig,

Hugh Latimer,
Admiral Coligoy,
John Hooper,
*Theodare Besa,
Catharine of Arragon,
King Edward the Sixth,
John Milton,

Sir Henry Vane,
Hugo Grotius,
George Fox,

Cotton Mather,
Richard Baxter,
Thomas Fowell Buxton,
Timothy Dwight,
Blaise Puscal,

Rir Matthew Hale,
William Penn,

John Wesley,
Joseph Addison,
Hugh Blair,

William Lawr,
William Cowpor,
Charles Wesley,
Edward Young,
Charles Chauncy,
Hannah More,

LN

Matthew Henry,

Jumes Saurin,

Willinm Romaine,

Robert Lowth,

Anne Letitin Barbauld,

William Carey,

George Lord Lyttleton,

Henry Martyn,

John Frederick Oberlin,

Thomas Chalmers,

Robert Hall,

Dr. Thomas Arnold,

James Montgomery,

Jogeph Lamcaster,

Sir Thomas More,

Martin Luther,

Philip Melancthon,

Thomas Cranmer,

Nicholas Ridley,

Teabelln, of Castile,

Frederic, Elector of SBax-
ony,

John Calvin,

Roger Willinms,

John Winthrop,

Lady Jane Grey,

Ulric Zwingle,

John Knox,

John Eliot,

Incrense Mather,

Jonathan Edwards,
Samuel Taylor Coleridgs,
Gustavus Adolphus,
Jeromy Taylor,
Archbishop Fenelon,
Samuel John=on,
George Whitehead,
Elizabeth Rowas,
Archbishop Tonison,
John Howard,
James Hervey,
Humphrey Prideaux,
Isanc Watts,
Philip Deddridge,
Bir Isane Newton,
Hem’g Beougal,
Bir William Jones,
Robert Barelay,
Anne Haseltine Judson,
Reginald Heber,
Dr. Marshman,
Beilby Porteus,
William Wilberforee,
Henry Kirke White,
Elizabeth Fry,
Thomas Clarkson,
Legh Richmaond,
Jane Taylor,
Joseph John Gurney,
&o., &o.. &o.

Wohn Bunyan,

LEARY & GETZ, Fublishers,

No. 188 North Second Street, Philadelphia.
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ILLUSTRATED

Christian Martyrology:

SUFFERINGS OF EARLY CHRISTIANS.

BEING AN

AUTHENTIC AND GENERAL HISTORICAL ACCOUNT
OF THE PRINCIPAL

PERSECUTIONS AGAINST THE CHCRCH OF CHRIST,
In Different Parts of the World;

BY REV. C. SPARRY. I

ILLUSTRATED with TWENTY-FOUR fine ENGRAVINGS,
And handsomely bound in Arabesque gilt. Price, $1.50. In
Red Moroceo, full gilt sides and back, and gilt edges, $2.

THIS VALUABLE WORK CONTAINS A HISTORY OF THE

Persecutions in the first Ares of the Warld.| The Persecutions in Italy, I
Life of Jesus Christ, with his Bufferings and| The Perscoutions in Calsbrin, ‘

Martymilom, Individuals Martyred in different parts of
Lives, Bufferings, and Martysdom of the| Tialy, .

Apostles, The Persecutions of the Marquisate of
The First, Second. Third, Fourth, Fifth,| Saluces,

Sixzth, Bevonth, Eighth, Ninth anid Tenth|The Persecutions in the Valtaline,

Primitive Persecutions, under the oman|Persecutions in Bohemin,

Emperors, - General Fersecutions in Germany,
Thie Perseoutions againgt the Christisns of | Persecutions in England during ths reign
Persin, of Henry 1V,

The Pereecutions under the Arian Heretics,| Flugh Latimer, Bishop of Worcester,
The Persecutinns under Julian the Apostate,| Nicholas Ridley, Bishop of London,
Tho Persecutions of the Christians by thl:|'fllumu Cranmer, the firet Protestant Arche

Goths, &e., bighop of Canterbury,
The I'msecutions under the Arian Vandals, Persecutions in England during the Reign
Horrible Mossacre in France, A.D, 1672, | of Queen Mary,
The Siege of Sancerte, | Parsecutions in Scotland during the Relgn
Persecutions of the Waldenses, in the Val-| nuf Henry VIIL,

leys of Piedmont, 0 Life, Sufferings, and Martyrdom, of

Persecutions in Germany and Lithuania, i George Wishart,

Persecutions in Polund—Destruction of the Parssoutions of Protestants in Ireland--
Uity of Lesns, | The Irisl Massaore,

Rise and Progress of the Imguisition in Popish Crocities in Mexieo and South
Spain and Purtugnl, | Anperien,

The Lives of Dr. io, Tir. Constantine;| Judzments of @od on Persecutors,
Nicholas Burton, and Willinm Gardoner,

LEARY

No. 128 N

& GETZ, Publishers,
W% Sevond Street, Philadelphta.
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THE BEST COLLECTION OF SERMONS PUBLISHED.

SERMONS
CHRISTMAS EVANS,

A NEW TRANSLATION FROM THE WELSH.

WITH A

MEMOIR AND PORTRAITURE OF THE AUTHOR.

REV. JOSEPH CROSS.

—

Rev. ComistMAs EvAxs was one of the most
pious and useful preachers of his day. He was
exceedingly methodical and clear in his arguments
—his thoughts never confused and mingled toge-
ther. His order was go natural that it was very
easy to follow him ; and his manner so impressive
that it was nearly impossible to forget him. This
collection of the Sermong of this worthy and
pious man breathe the true spirit of Christian ex-
cellence, and are well calculated to make all who
read them both wiser and better.

This is a large octavo volume, printed on fine
paper, with Two Elegant Steel Plates, and bound
in a durable and handsome style, and is sold at

the extremely low price of
Only One Dollar and Fifty Cents.

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadslphia.
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Price omly $2.50.

NEW AND ENLARGED EDITION

DR. BUObHAN’S
DOMESTIC MEDICINE;

OR, A TREATISE ON THB

PREVENTION AND CURE OF DISEASES,
REGIMEN & SIMPLE MEDICINES,

‘With the latest Corrections and Improvements, and full directions
in regard to

AIR, EXERCISE, BATHING, CLOTHING, SLEEP, DIET, &C. &C.

AXD THE GENERAL MANAGEMENT OF THE

DISEASES OF WOMEN & CHILDREN.

T0 WHITH I8 ARNEXED

A COMPLETE FAMILY DISPENSATORY,

FOAR. THE USBE OF PRIVATE PRACTITIONERSE.

BY WILLIAM BUCHAN, M.D.

TWENTY-NINTH AMERICAN, FROM THE LAST LONDON EDITION,

With considerable additions and correctione by

AN AMERICAN PHYSICIAN,

=~ This work, it is confidently believed, (from the nature and character
of it,) will find its way into the hands of every family.

LEARY & GETZ, Publishers,
No. 188 North Second Street, FPhiladelphia,
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STURM'S
REFLECTIONS

THE WORKS OF GOD,

HIS PROVIDENCE
THROUGHOUT ALL NATURE:

APPROPRIATE ESSAY FOR EVERY DAY IV THE YEAR,

In one octavo volume of nearly 500 pages, neatly
bound in Library style.

Price only One Dollar and Fifty Cents.

Tae continued demand for the works of Sturm has
oceasioned the publication of the present edition of his
Reflections, a work, to descant upon the merits of which,
would now be superfluous. It may, however, be stated,
that these Reflections are calculated to enlarge the mind
and to purify the heart ; they lead the attentive observer
through the whole creation, inform him of its stupendous
works, and conduet him within the temple of the great
God; whilst they inculcate resignation to the Divine will,
humanity, benevolence, and the most amiable virtues
which dignify and adorn human nature.

LEARY & GETZ, Publishers.
No. 138 North Second Street, Philadelphia.




Frost's Life of Washington.

PICTORIAL LIFE
GEORGE WASHINGTON :

EMBRACING A COMPLETE HISTORY OF

The Seven Years’ War; the Formation of the
Federal Constitution, and the Adminis-
tration of Washington.

BY J. PFROST, L L.D.
AUTHOR OF THE “PICTORIAL HISTORY OF AMERICA,” ETC.

One splendid Jarge octavo volume, with upwards of ONE
HUNDRED ELEGANT ENGRAVINGS.

PRICE ONLY THREE DOLLARS,

In handsome Arabesque Morocco Binding.

Waorver has occasion to examine earefully into the history of the period
in which Washington lived, will find his reverence for the character of that
illustrions man always increasing. The more intimately one becomes ne-
quainted with the facts, the more firmly he becomes convinced that Washing-
ton was, throughout the whole forming period of the Republic, the grand
moving power. Every thing seems to have depended on him. The lenders
of popular opinion looked to him for advice; the Congress for direction.
While the war was raging he guided every movement, repressed all discom-
tent, infused the breath of life into inert masses, and created the means of
efficient warfare, When the war was ended, and a new form of government
became neeessary, he guided the deliberations on which it was founded.
When its sirength and efficiency were to be testod by experiment, the sove-
reign power was pluced in his hands, which steered the new ship of the Btate
through the most perilous storms, and condueted her into the recure haven
of national prosperity., He was present in every creative movement. The
impress of his mind is stamped upon every great national institution. Never
did any great benefactor of mankind more faithfully enrn his titles, than the
Faraer or ms Counrry—Tue Fousxper or tEE REruBLic.

" This is one of the most beauntifully illustrated Books
published in the United States.

LEARY & GETZ, Publishers,

| No. 138 North Second Street, Philadelphia.
———




WHITEFIELD'S LIFE AND SERMONS.
PRICE only $2.50.

THE;LIFE
SERMONS
REV. GEORGE WHITEFIELD.

BY JOHN GILLIES, D.D.

REVISED AND CORRECTED WITH LARGE ADDITIONS AND IM-
PROVEMENTS. WITH AN INTRODUCTION.

BY PROFESSOR C. E. STOWE.

And they that be wise chall shine as the brightness of the firmament;
and they that turn many to righteousness, as the stars, for ever nﬁd ever, 3
AN xii. 3.

WaiTerIELD'S works will be welcomed by many who have
heard and read incidents connected with his life—a life of toil
—a life lived for others and not for himself; but going about
doing good, following the example of his Master, having crossed
the ocean thirteen times, and preached over eighteen thousand
germons to audiences reaching sometimes ten and fifteen thou-
sand persons.

Rev. Dr. Edwards says: “ The ardent love he bore to the
Lord Jesus Christ was remarkable. This divine prineiple eon-
strained him to an unwearied application in the service of the
Gospel ; and transported him at times, in the eyes of some,
beyond the bounds of sober reason. He was content to be a
fool for Christ’s sake; to be despised so Christ might be
honored ; to be nothing that Jesus might be all in all.”

One octavo volume of 666 pages, illustrated, well bound,
Price anly $2.50.

LEARY & GETZ, Publishers,
No. 188 North Second Street, Philadelphia.

W




THE PERPETUAL KEEPSAKE. _ll

In splendid Binding, Price only $2.50.

THE

NEW TESTAMENT

OF OUR

LORD AND SAVIOUR JESUS CHRIST.

With numerous Illustrations by W. Croome and
J. H. Brightly.

e

Tars Edition of the Sacred Word is designed ex-
pressly as a Presentation Book, and is issued in a beau-
tiful style, printed on fine paper, large type; and among
the many original designs which adorn the Book may be

found the following:

Presentation Plate.

Ornamented Title Page.

The Angel Appearing to the

B];egihergla_. 2

Clgls Raising the Widow's
on.

Christ and the Woman of
Canaan.

Christ Praying on the Mount.

Three Women at the Sepul-

chre. 3
Peter Delivered from Pri-
son.

Paul Shipwrecked.

The Annunciation.

The Fh_iht into Egypt.
The Tribute Money.
The Second Temptation,
St. John

Christ Crowned with
Christ Appearing to M

ris earing to 3
Paul Pregghing ga.t Ath:‘.[{{
The Angel Binding Satan.

&e., &e., &e

IN ONE LARGE OCTAVO VOLUME, HAND-
SOMELY AND STRONGLY BOUND.

Price $2.50.

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia.




SIMM'S LIFE OF GENERAL GREENE.
THE LIFE
NATHANAEL GREENE,

MAJOR-GENERAL IN THE ARMY OF THE REVOLUTION.

BY W. GILMORE BIMMS,
Author of *LIFE OF MARION,” *CAPT. JOHN SMITH," eto, ete.

Tms work is compiled from the most authentio sources, and contains in-
teresting and authentic accounts of some of the most important events in
the Revolutionary Btruggle. In one handsome 12mo. volume, bound in
Arabesque, and Illustrated with numerous Engravings.

PRICE only $1.25.

THE LIFE AND ADVENTURES
TOM THUMB.

Ta1s is a New and Enlarged Edition of this popular
Tale for little Boys and Girls, with new and beautiful
I Illustrations, making it an attractive and desirable acqui-
sition to the Juvenile Library. In one 16mo. volume, i
cloth binding.

PRICE only 50 CENTS.

STORIES

THE

Wars of 1812 and HMexico.

]
|J A NEw and attractive Juvenile volume, in which we H

| have endeavored to make the Stories of these Wars suffi-

| ciently attractive to win that degree of attention and

| interest which will insure a future study of American his-
tory. In one 16mo. vol., elegantly Illustrated, cloth. i

Only 50 CENTS.
LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia. I
- | :
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ST. PIERRE’S
STUDIES OF NATURE.

TRANSLATED BY HENRY HUNTER, D.D.

In one 12mo. volume of 400 pages, neatly bound in Arabesque,
gilt. PRICE $1.25.

Dr. Honter, in his preface to this admirable work, ob-
serves :—‘ I have read few performances with more complete
I satisfaction, and with greater improvement, than the Stupies

or Narvre. In no one have I found the useful and the
agreeable more happily blended. What work of science dis-
plays a more sublime Theology, inculeates a purer morality,
or breathes a more ardent and more expangive philanthrophy ?
St. Pierre has enabled me to contemplate the Universe with
other eyes—has fuornished new arguments to combat Atheism
—has established, beyond the power of confradiction, the
doctrine of a Universal Providence—has excited a warmer
interest in favor of suffering humanity, and has disclosed
gources unknown of intellectual enjoyment.” Ie observes, he '
thinks, he reasons for himself, and teaches his reader thus to

observe, think, and reason.

THE LITE
OF OUR BLESSED LORD AND SAVIOUR

JESUS CHRIST.

TO WHICH IS ADDED

THE LIVES AND SUFFERINGS OF HIS HOLY
EVANGELISTS AND APOSTLES.

BY REV. JOHN FLEETWOOD, D.D.

One Volume 12mo. of 460 pages, with 12 handsome Illus-
trations, Arabesque, gilt. PRICE $1.25.

LEARY & GETZ, Publishers,
No. 188 North Second Street, Philadelphia.




THE

CHRISTIAN’S LEGACY ;

BIBLE DIRECTORY.
BY THE REV, WILLIAM JACKSON.

THE CHRISTIAN'S LEGACY having gone throngh ten editions, in a
short space of time, the writer has no other apology to offer for the eleventh
mli{ion than a belief of its proving useful to all Christisns of every denomi-
nation.

A conviction that n knowledge of the Bible, above all other books, is eal-
culated  to make one wise ;" and that an advantage is given to the enemy by
not attending to our Lord’s admonition, “ Search the Scriptures,” led to an
attempt to assist the inquirer in his “Seareh” after TRUTH.

The design of the work is, to make the reading and study of the Holy
Seriptures more easy and delightful ; especially to those who have but few
helps, little time for studying, or are young in years. The plan is new; and
the arrangement so simple, that no one, not even a child, need mistake it;
but may, without knowing a word of the Bibla beforehand, find whatever the
Seriptures contain on any subject, as readily as though he knew the whols
Bible by heart.

It is n handsome volume of 420 full pages, printed with good type, on clear
fine white paper; ishandsomely bound and lettered, with o striking likeness
of the author, and is sold at the low price of

ONLY ONE DOLLAR AND TWENTY-FIVE CENTS.

The first 210 pages contain as many subjects, adapted to every state and
condition of the Christian in Life, Ileath, the Grave, and beyond the grave,
us far ns the Bible goes but no farther ; for there is not a sectarian expression
to be found in the work. Each page is complete of itself.

The lnst 110 pages contain a compendium of every book in the Bible, with
the history of the several writers, &c.; together with the charncter of the
first Christinns—the example—miracles—parables—and remarkable discourses
of Christ—the prophecies with their fulfillment—figurative and symbolical
language of the Bible, alphabetically arranged, with the import of each word
—a description of the Jewish offerings ; and the different Scots mentioned in
the Seriptures—Beriptural difficulties pecounted for—fute of the Evangelists
and Apostles—Hebrew offices—a Pronouncing Dictionary of the “hard
names” in the Old and New Testament, &e.

An alphabetival Inpex is placed in the former part of the book, and by
consulting which, the reader may readily find an answer to any question that
may be asked him by any Bible question-hook, or individual : providing, that
it is a question that wounld benefit any one to have answered, is not sectarian,
and 's one that the Bible can answer.

LEARY & GETZ, Publishers,

No. 138 North Second Street, Philadelphia. E




THE

YOUNG

BOOK OF KNOWLEDGE:

CONTAINING
A Familiar View of the Hydraulics,
importance of Religion, Optics,

The Works of Nature, Acoustics,
Logic, Electricity,
Eloquence, Galvanism,
The Passions, Geometry,
Matter and Motion, Geography,
Magnetism, Astronomy,
Mechanical Powers, Chronology,
Hydrostatics, History, &ec. &c. &e.

MAN’S

BY THOMAS TEGG,

EDITOR OF THE " CHRONOLOGY, OR HMISTORIAN'S COMPANION.™
TO WHICH 1S ADDED

AN EPITOME OF AMERICAN HISTORY,

WITH APPROPRIATE REFLECTIONS ON THE

PROSPERITY, INFLUENCE, AND IMPORTANCE I

or THE

| UNITED STATES,

[LLUSTRATED WITH FISE ENGRAVINGS.
PRICE ONLY %1.25.

A wide field for profitable meditation is here presented. The ample page
of knowledge, rich with the spoils of time, is hera unrolled to the investiga-
I tion of the sober, the discreet, and the ambitions disciple of wisdom. Hera

will be found ineentives to improve time, and reflections suited to expand and
glevate the mind. Much pluusiuginétmrtinn will be found in every page, and
that too of a tendency to be highly useful and valuable to every young man.
The arts and sciences are elucidated in a clear and perspicuons manner, and
the road to the Temple of Knowledge rendered easy and attractive. The
principles, of each science are laid down with a simplicity that will require
no previous knowledge on the part of the reader, nor render their acquisition
tircsome by an abstract and dry detail.

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia, _I




THE l

GLORY OF AMERICA: |

COMPRISING

MEMOIRS

OF THE

LIVES AND GLORIOUS EXPLOITS

OF SOME OF THE MOST

DISTINGUISHED OFFICERS,

ENGAGED IN THE REVOLUTIONARY AND LATE WARS WITH

GREAT  BRITAIN:

AMONG WEHICH ARE

Andrew Jackson,
Richard M. Johnson,
Etephen Decatinr,
Willinm H. Allen,
John €. Aylwin,

h William Burrowsy
E. W. Ripley,
Willlam ("arroll,
John Rodgers,
Winfield Scott,
George Croghan,
Henry Dearborm,
Jacob Jones,
Joseph Warren,
Daniel Morgan,
John Barney,
Johm Manly,
Charles Lee,
Nicholas Biddle,
Hugh Mercer,

David Porter,
Zebmlon M. Plke,
Leonard Covington,
John Chrystie,

James Lawrence,
Willinm Bainbridge,
Thomas Macdonough,
Jacob Brown,

James Biddle,

Lewis Warrington,
Alexander Macomb,
Dliver Hazard Perry,
Isanc Hull,

Richard Mont GINErY,
Baron de Kalb,
William Heath,
Anthony Wayne,
Nathaniel Greene, and
Thomas Truxton,

BY R. THOMAS, A.M.
ILLUSTRATED WITH NUMEROUS ENGRAVINGS

Complete in one 12mo. volume of 576 pages, well printed
and handsomely bound.

Price One Dollar and Twenty-five Cents.

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia.




A BOOK THAT SHOULD BE IN THE HANDS

OF EVERY AMERICAN CHRISTIAN.

Price One Dollar and Twenty=-five Cents.

OLD CHRISTIANITY

AGAINST

PAPAL NOVELTIES:

INCLUDING A REVIEW OF

DR. MILNER'S
END OF CONTROVERSY

GIDEON OUSELEY.

12mo. 406 pages. Containing numerous exposures of the
absurdities of the

ROMAN CATHOLIC FAITH,

AMONG WHICH WILL BE FOUND

The Creed adopted at Trent, under Pope
Pius IV, to believe and obey which the
Papal clergy are bound by oath on the

1

A Curious Extract from the public Mass
g “xpoc‘u.ngd.efwﬂ oecurring in the
oly 2

ASH.

Infullibility destroyed and the Church of
Rome overturned, shown by extracts from
the RBeriptures,

A proof of the non-existence of Purgatory,
showing that no informed Pope or Priest
ever did, or ever can balieve in it.

Transubstantistion proved an impossibility
by Seripture, Reason, Ancient Fathers,
l‘o?el. Cardinals, and Papal Doctors, ns
well as

by Protestan: * o
from the Bibl : the Bacrifles
of the Muss, showing L. L is altogether

Antichristian; and that the worship of
the Host is absurd and idolatrous, and
only worthy of the meanest Pagans,

Seriptural Arguments giving & complete
confutation of the Half Communion,
ehowing that it is a grievous novelty, sub-
versive of Christ's Institotion,

A ehort view of the Latter Day Apostacy,
and of the Man of 8in, which was to ap-
pear in the church, predicted by the pro-
phet Daniel, and by the apostles 8¢ Paul,
St. Peter, and St. Johin, as recorded in the
Holy Scriptures.

Observations, Arg and Important

ts, relative to Baptism and the
Beven Sacraments, ehowing that no in-
formed Priest believes they are all true.

The Oaths and Obligations” of Inquisitors
and Romish Kings to des Protestants,
and the manoer in which they are to be

punished.
A Glossary of words connected with popish
matiers,

LEARY & GETZ, Publishers,
No. 188 North Second Street, Philadelphia.
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r THE

CLOSING SCENE:

CHRISTIANITY & II\FII}ELI’I‘Y CONTRASTED

IN THE

LAST HOURS OF REMARKABLE PERSONS.
BY THE REV. ERSKINE NEALE, A.M.

One handsome 12mo. volume, bound in Arabesque, gilt.
With two handsome Engravings representing the
Christian’s and the Infidel’'s Death Beds.

Price One Dollar and Twenty-five Cents.

Tre Aunthor in his preface to this interesting book, says :
“ My main object has been to prove, by instances, how dreary
a scene i3 the Infidel’s Death Bed—how hopeless—how sad |
‘While on the other hand, I have striven to point ont by ex-
ample that there is “a hope that maketh not ashamed ;" and
that the Christian, in his parting hour, may fearlessly calcu~

« late on the presence and protection of Him who utters to His

followers these mighty words of eonsolation and hope, “I go
to prepare a place for yon.”

The work contains an Aceount of the Deaths of the follow-
ing prominent historical personages, viz.
Percy Bysshe Shelley, the man

af Rirth, the Poet, and the Atheist.
Bishop Burringtom, a BSteward

Thomas Paine, an Avowed Infidel.
.'l’ohn Locke, the Christian Philosc-

P

Frndetlek the Great, ths Royal
Bkeptic.

Charlotte Ellzaheth, the Female
Champion for Truth.

Madame de Stacly thoe Woman of
Genius,

Volney, an Athelst; but shrinking from
his own principles.

Dr. James Hope, the devoted man
of Seience.

George Brumwell, the Man of the

‘World.
Hutton, of Birmingham, the La‘itodi-

narian.

mindful of his Trust,

Lord Bolingbroke, a Statesman
and a Fresthinker,

Blaunco White, the Waiverer,

Savah Margin, the Prisoner’s Friend,

Mrs. Hemans, the Christian Poetess,

Theodore Hoolk, the Mun of Wasted
Talents.

David Hume, the Historian, Fhilo
sopher, ani Infidel.

Jeremy Bentham, the Skeptic and
Republican,

Rev. Robert Anderson, the Fi-
nished Gentleman and Devoted Pastor.

LEARY & GETZ, Publishers,
No. 188 North Sccond Sireet, Philadelphia.
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THE

HISTORICAL CABINET.

CONTAINING

AUTHENTIC ACCOUNTS

oF

MANY REMARKABLE
INTERESTING EVENTS !

WHICH HAVE TAKEN PLACE IN MODERN TIMES, '

Carefully collected and compiled from various authentic |
sources, and not to be found in any one
work hitherto published.

IN ONE VOLUME OF 500 PAGES,

Handsomely bound and illustrated with

FIFTY ENCRAVINGCS.

PRICE only One Dollar and Twenty-five cents.

The above book is an excellent one for young men who
have but few leisure hours for reading. In addition to a
large amount of other interesting reading, it contains
about fifty Historical Tales, founded on facts. |

LEARY & GETZ, Publishers, |
No. 138 North Second Street, Philadelphia, |
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No. 188 North Second Street, Philadelphia |
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THE

FAMILY
Sabbath-Day Miscellany,

COMPRISING OVER THREE HUNDRED

RELIGIOUS TALES AND ANECDOTES,

ORIGINAL AND SELECT,

WITH

OCCASIONAL REFLECTIONS,

Adapted to the USE OF FAMILIES on the Lord’s Day.

BY C. A. GOODRICH.

HANDSOMELY ILLUSTRATED.

No family should be without a copy of this good and
pleasing book—pleasing alike to young and old ; abound-
ing with good reflections for every Sabbath in the year.
The work is well printed with large and clear type, and
bound in strong neat binding. One volume of 540 pp.

Price One Dollar and Twenty-five Cents. |
LEARY & GETZ, Publishers, |
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KNAPP'S
FEMALE BIOGRAPHY:

CONTAINING

SHORT BIOGRAPHIES

Distinguished Women,
IN' DIFFERENT NATIONS AND AGES,

BY SAMUEL L. KNAPP.

Hannnh Adams,
Joan of Are,

Jame Aunatin,

Jane of Arragomn,
Anne Bradstreet,
Catherine de Medlcls,
Hannah Cowley,
Queen Elizabeth,
Queen Isnbellay

Ann H. Judsomn,

Jane MiCrea,

Mary Queen of Scots,
Judith Murray,
Madame de Malntenomn,
Hanmnah More,

Mary Sydney,

Anne Radeliff,
Madame Roland,
Martha Washingten,

INCLUDING

Blanche of Castlle,
Anne Letitia Barbauld,
Anne Boleymn,

Esther Burr,

Corinna,

Charlotte Corday,
Lucretia M. Davidson,
Lady Jane Gray,
Hortensla,

Lucretia,

Mary Wortley Montague,

. Queen Matilda,

Maria Theresa,
Queen Phillipa,
Oeiavin,

Susan Rowson,
Elizabeth Rowe,
Madame de Sinel,
Mary Washington,

And more than One Hundred Othe’s.

ILLUSTRATED WITH ELEGANT ENGRAVINGS.

In 1 vol. of 500 pp., handsomely bound.
Price One Dollar and Twenty-five Cents.

LEARY & GETZ, Publishers,
No. 188 North Second Street, -Philadelphia.
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FARMERS BARN-BOOK:
CLATER, YOUATT, SKINNER, AXD MILLS.

CONTAINING

THE CAUSES, SYMPTOMS, AND TREATMENT

OF ALL THE DISEASES INCIDENT TO

Oxen, Sheep, and Swine;

THE ANATOMY AND PHYBIOLOGY OF

NEAT CATTLE;
With an Essay on the use of Oxen and the Breed of Sheep.

STABLE. MANAGEMENT,

TRARATMENT OF THE

DISEASES OF HORSES;

CHOICE & PURCHASE OF HORSES; |

DIRECTIONS HOW TO ASCERTAIN THE GOCD QUALITIES,
AND DETECT THE FAULTS OF

Carriage, Cart, and Saddle Elorses.

One large 12mo. volume, neatly and strongly bound, and

ILLUSTRATED with numerous ENGRAVINGS. |

And sold at the Low Price of

ONE DOLLAR AND TWENTY-FIVE CENTS A COPY. |

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia.
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COOK AND CONFECTIONER.

THE COMPLETE COOK.

PLAIN AND PRACTICAL DIRECTIONS FOR

COOKING AND HOUSEKEEPING,

WIirth

Upwards of Seven Hundred Receipts,

CONSISTING OF

Directions for the choice of Meat and Poultry; Preparations for Cooking,
making of Broths and Soups; Boiling, Roasting, Baking, and Frying
of Meats, Fish, &ec.; Seasonings, Colourings, Cooking Vegetables;
Preparing Salads, Clarifying ; Making of Pastry, Puddings,
Garnishes, Gruels, Gravies, &e. And with

' GENERAL DIRECTIONS for MAKING WINES.

WITH ADDITIONS AND ALTERATIONS
By J. M. Sanderson, of the Franklin House.

TO WHICH IS ADDED,

[HE COMPLETE GONFEGTIONER

Pastry-Cook and Baker,

PLAIN AND PRACTICAL DIRECTIONS FOR MAKING

CONFECTIONARY AND PASTRY, AND FOR BAKING;

With Upwards of Five Hundred Receipts,
CONBISTING OF

Directions for Making all sorts of Preserves, SBugar-Boiling, Comfits, Loz~
enges, Ornamental Oakes, Tees, Liqueurs, Gum Paste Ornaments,
H Waters, Syrups, Jelliss, Marmalades, Compntes, Bread-Baking,
Artificinl Yensta, Fancy Biseunits, Cakes, Rolls,
Muffins, Tarts, Pies, &e.

WITH ADDITIONS AND ALTERATIONS,
By Parkinson, Practical Confectioner, Chesnut st.

The whole contained in one handsome 12mo, volume, beautifully and
etrongly bound, and sold at

ONLY ONE DOLLAR 4 COPY.

LEARY & GETZ, Publishere,
No. 188 North Second Sireet, Philadelphia.
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THE

o

ARABIAN NIGHTS

ENTERTAINMENTS:

CONSISTING OF

ONE THOUSAND-AND-ONE STORIES,

Told by the Sultaness of the Indies, to divert the Sultan from
the exeention of a bloody vow he had made to marry a lady
every day; and have her pnt to death next morning, to avenge
himself for the disloyalty of his first Sultaness. Containing a

FAMILIAR ACCOUNT

OF THE

Customs, Manners, and Religion of the Eastern
Nations, the Tartars, Persians, Indians, ete.

EMBELLISHED WITH NEARLY 100 ENGRAVINGS,

A new edition translated and arranged for family reading. One
vol. 12mo., Arabesque gilt binding.

Price One Dollar and Twenty-five Cents.

Ir stories of this sort be pleasing and diverting, because of
the wonders they usually contain, these must certainly have the
advantage above all others that have been published, because
they are full of surprising events, and show how much the
Arabians surpass other nations in compositions of this sort.
They must also be pleasing because of the account they give
of the customs and manners of the Fastern nations, and of the
ceremonies of their religion, as well Pagan as Mahometan,
which are better described here than in almost any other worl.

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia.
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A BOOK FOR EVERY AMERICAN.‘II

TRUE REPUBLICAN:

CONTAINING THE INAUGURAL ADDRESSES, AND THE FIRST AN-
NUAL ADDRESSES AND MESSAGES OF ALL THE

PRESIDENTS OF THE UNITED STATES,
THE DECLARATION OF INDEPENDENCE,

AND THE

CONSTITUTION OF THE UNITED STATES,

WITH THE AMENDMENTS AND SIGNERS' NAMES;

Also, the Constitutions of the most important States in the
Union, and the Farewell Addresses of Washington and
Jackson. Embellished with elegant Portraits
of all the Presidents.

Engraved on Steel, as large as the size of the page will admit, executed by

one of the best Artists in Philadelphia, and a view of the
CAPITOL OF THE UNITED STATES.
®.® This worlk is well printed, on good paper, and new type, 12mo. size ;
handsomely bound in muslin and stamped. It contains about 500 pages,
begides the Engravings,

Price One Dollar and Twenty-five Cents,

CONTENTS.
Declaration of Independence, Harrizon's Inangural Address,

Washington’s Inangural Address,
Washington's First Annunal Message,
Washington’s Farewell Address,
Adams’ Inangural Address,

! Adams' First Annual Message,
Jefferson’s Inaugural Address,
Jefferson’s First Annual Message,
Madizon's Inaugural Address,
Mnadisgon's First Annual Message,
Monroe's Inaugural Address,
Monroe's First Annoal Message,

J. Q. Adams' Innugum'l Address,

J. Q. Adams’ First Annual Message,
Jackson's Innugural Address,
Jackson's First Annual Message,
Juckson's Farewell Address,

Van Buren’s Innugural Address,
Van Buren's First Anaual Message,

Tyler's Inaugurul Address,
Tyler's First Annual Message,
Polk’s Inaugural Address,
Polk’s First Annual Message,
Taylor’s Innugural Address,
Fillmore's Inaugural Address,
Pierce's Innugural Address,
Constitation of the United States,
Amendments to the Constitution,
Constitution of New York,

¢ Massachusetts,

b Pennsylvauia,
= Virginia,

o Bouth Carolina,
L Kentucky,

i Ohio,

o New Jersey,

LEARY & GETZ, Publishers,

S

No. 188 North Second Street, Philadelphia. 'I



THE MOST USEFUL BOOK OF THE AGE.

CHAMBERS’
INFORMATION FOR THE PEOPLE,
POPULAR ENCYCLOPEDIA,

Embracing all the Branches of General Knowled
¢ to constitute a well Informed Mnn.ge e

Complets in two imperial octavo volumes, of 840 pages each, double columns,
Illustrated with over Six Hundred Engravings, strongly

and neatly bound.

PRICE ONLY FIVE DOLLARS.
INFORMATION FOR THE PEOPLE

Iz an Encyclopedia containing a series of articles on the most important branches of
BCIENCE, PHYSICAL, MATHEMATICAL, snd MORAL; NATURAL HISTORY, PO-
LITICAL HISTORY, GEOGRAPHY, and GENERAL LITERATURE. All is given
which, if studied and received into the mind, would make an individual, in the common
walks of life, A WELL INFORMED MAN. The ruling ohjects of the accomplished
authors; likve been to give what may be expected to prove the means of self-education
to the people generally, whether enjoying the means of seademle instruction or not.

AMONG THE SUBJECTS

Astronomy, Maritime discovery
Geography, Navigation,
Geology, The Whale—
Physical History of| Whale Fisherles,

Mun, Conveyance—
Ancient History— Ronds,

Arabia-pet Radiwe

rabis-Petraa, WiYS,

History of the Jews—| Zoology,

Palestine, Account of the Hu-
History of Greeceand|  man Body,

Vegetable Physiology

Rome,
Hiit.ury of the Middle| Bo

ged,

History of Great Bri-
tain and Ireland,
Constitution and Re-

sources of the Bri-

tish Empire,
Descriptions of—

England,

London, .

British Americs,
United States,

Australia,

Van Diemen's land,

New Zealand,

Bouth America,

West Indies,

East Indles,
China and the Tea

Trade,

tany,
Natural Theology,
Hist. of the Bible—
Christianity,
Private Duties of life,
Publie and Secial Du-
ties of life,
Life and Maxims of
Franklin,
Preservation of
Health,
Commeree—
Money,

Banks,

History and Nature
of Laws,

Political Zconomy,

Populstion,

Poor Laws,

Life Assuranece,

Mohammedan and
Pagan Religions,

Superstitions,

Domestic Economy,

.kaurg;

Proverbs and 0ld
Sayings,

Natural Philosophy,

Principles of Civil
Government,
Language,
English Grammar,
Logic,
Edueation,
Drawing and Perspee-
tive,
Arithmetie,
Algebra,
Geometry,
Popular Statistics,
Agriculture,

TREATED ARE:

Bocial Economies of
ge Industrious Ore

Iy
Improvement of
Waste Lands,

Mechanics, The Kitchen Garden,
Machinery, The Flower Garden,
Hydrostatics, The Fruit Garden,
Hydraulics, Arboriculture,
Poeumatics, The Haorse,
Optics, Cattle and Dairy Hus
Laght, bandry,
Acoustica, Sheep,
Chemistry, Pigs,
Chemistry applied to/Goats,

the Arts, Rabbits,
Elvetricity, Poultry,
Galvanism, Cage Birds,
1{;Ilntc~tr:~?lmellum, él'aeu.m
Metzorology, 1 s
The Wenther, Fiell Bports,
Phrenology, Angling,

Giymnastic Exercises,
In-door Amusements,
Chronology,
Printing,

Engraving,
Lithography,

| Architecture,

The Steam Eugine,
Mining,

Metals,

Coal,
Ealt, and a variety of
I other subjects,

LEARY & GETZ, Publishers,

No. 188 North Second Street, Philadelphia.
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GREAT NATIONAL HISTORY.

UNIVERSALLY PRONOUNCED T0O BE THE GREATEST WORK ON
THE AMERICAN REVOLUTION EVER PUBLISHED.

PRICE only TWO DOLLARS and FIFTY CTS.
BOUND IN AN ELEGANT STYLE.

THE

HISTORY

OF THE

AMERICAN REVOLUTION;

BY CHARLES J. PETERSON.

THE HISTORY OF THE REVOLUTION

CONTAINS A

COMPLETE HISTORY OF THE WAR OF 1776,

And admirably written BIOGRAPHIES of all the promi-
nent Officers engaged in that great struggle, including

|

| Georze Washington, | Horatio Gates, Baron De Kalb,
Juseph Warren, | Benedict Arnold, Marquis De Lafayette

| Tsrnel Putoam, Jumes Clinton, Nathaniel Greeno,

| Richard Montgomery, |John Sullivan, Otho H. Willinms,
Lord Stirling, | Henry Knox, Francis Marion,
Ethan Allen, | Baron Bteuben, Thomas Sumter,

| Willinm Moultrie, |('-Imrles Lee, Henry Lee,

|  Hugh Meorcer, ! Benjamin Lincoln, Daniel Morgan,
Arthur 8t. Clair, Anthony Wayne, Thaddens Koscinsko,
Philip Schuyler, Count Pulaski, Alexander Hamilton,
Jebn Stark, | Robert Kirkwood, Aaron Burr.

And is splendidly illustrated with
NEARLY TWO HUNDRED FINE ENGRAVINGS.

LEARY & GETZ, Publishers,
l No. 158 North Second Sireet, Philadelphia,
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THE WARS OF 1812 AND WITH MEXICO! T0O MATCH THE HEROES
OF THE REVOLUTION.

PRICE only TWO DOLLARS and FIFTY CTS.

The best History of these Wars ever Published.

THE

MILITARY HEROES

OF THE

WAR OF 1812

AND THE

WAR with MEXICO;

WITH

HISTORICAL NARRATIVES OF THOSE WARS,

BY CHARLES J. PETERSON.
THE MILITARY HEROES OF THE WARS OF 1812 AND MEXICO,

CONTAIN
Complete Histories of those Wars: |

Giving anthentic narratives of the eauses which gave rise {o them, their progress and
termination, with wivid descriptions of the

CELEBRATED BATTLES OF

Tippecanoe, Detroit, Fort Harrison, Queenstown, Lwndy's Lane, Torliown, Luke Frie,
The Thames, Tallashatchee, Emuclfaw, Fort Erie, New Orleans, efe. e
Pulo Alto, Rezaca de la Pulma, Porl Browon, Monterey, Buena Vida, Puelln de Thuos, Log
Angelos, Vera Cruz, Cerro Gordo, Cimireras, Churubuico, Chapultepec,
Molino del Rey, Huamanila, ele. ele., to the

CAPITULATION OF THE CITY OF MEXICO:

Together with TMPARTIAL RIOGRAPHTES of all the prominent actors engaged in
these wars, among which will be found Willinm Hull, Jumes Winchester, Zebufen M.
Pike, Henry Dearborn, Jumes Wilkinson, John Armstrong, George Croghan, Wm. H.
Harrison, Richard M. Johneon, Isance Shelby, Jacob Brown, E. W, Ripley, Jumes Miller,
Nathan Towson, Thomas 8, Jessup, E. P. Gaines, Peter B. Porter, Alexnnder Macomb,
Enmuel Smith, Andrew Jackson, eto. Zachary Taylor, 8amue! Ringgold, Charles May,
Wm. 0. Butler, Wm. J. Worth, John E. Wool, Stephen W. Kearny, John (.. Fremont,
A. W. Doniphan, Bamuel H. Walker, Winfield Scott, David E, Twiggs, Roboert Patterson,
Perzifer F. Smithy James Shields, James Duncau, Bennet Riley, John A. Quitman,
Joseph Laue, Gideon J. Pillow, George Cadwallader, Wm. 8. Harney, Franklin Pierce,
Boger Jones, ete. And i illustrated with

TWO HUNDRED FINE ENGRAVINGS.

LEARY & GETZ, Publishers,
No. 188 North Second Sireet, Philadelphia,
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THE

LIFE AND SPEECHES
HENRY CLAY.

WITH A

PORTRAIT

AND A

VIEW OF THE BIRTH-PLACE OF MR. CLAY.

In One handsome large octavo volume of 1300 pages,
handsomely bound.

PRICE ONLY THREE DOLLARS.

Tax work here presented is intended to trace clearly the
career of Mr. Clay, from his entrance on the stage of public
life down to the period of his death—mainly by the might of
his own lofty, persuasive, and impassioned eloquence. Mr.
Clay’s parliamentary efforts—clear, direct, and vigorous—
embody all the illustration that is needful to their full under-
standing ; the great importance, variety, and indestructible
interest of the topics he generally discussed—the character
and ability of the orator—the direct and exact bearing of his
arguments on the controversies and interests of the times—all
combine to render his speeches among the most valuable con-
tributions of Patriotism and Genius to the enlightenment and
elevation of the American people.

The Biography of Mr. Clay in this work, comprises about
200 pages, and his Speeches about 1100 pages, including his
[ celebrated Speeches on the Compromise Bill.

LEARY & GETZ, Publishers,
I No. 188 North Second Street, Philadelphiz




JOSEPHUS' COMPLETE WORKS.

FROM NEW STEREOTYPE PLATES.

The works of Flavins Josephus, containing Twenty Books of
the Jewish Antiquities, Seven Books of the Jewish War,
and the Life of Josephus, written by himself. Translated
from the original Greek, according to Havercamp'’s accurate
Edition, together with Explanatory Notes and Observations.
By the late William Whiston, A.M. Complete in one large
octavo volume of 1000 pages, embellished with elegant
Engravings. Neatly and strongly bound. Price $2.50.

This is an entireI% new edition of Josephus, just Stereotyped on
Long Primer Type, and is without exception the best edition
now published.

Scott's Life of Napoleon.

The Life of Napoleon Bonaparte, Emperor of the French.
With a Preliminary View of the French Revolution. By
Sir Walter Scott. Complete in one large octavo volume,
with handsome Engravings. Price $2.50.

Byron's Poetical Works.

The Complete Poctical Works of Lord Byron. With a Me-
moir of his Life. A new and beautiful Edition, in one
large octavo volume, in various styles of binding, handsomely

Tilustrated with Eight elegant Steel Engravings.

Frost's Pictorial Greece.

History of Ancient and Modern Greece. Rdited and brought
down to the Present Time, by John Frost, LL. D. 8vo.
Illustrated with numerous KEngravings. Sheep, library
style. Price $1.50.

LEARY & GETZ, Publishers,
No. 188 North Second Street, Philadelphia.




The Lights and Shadows of Scottish Life., By
PROFESSOR WILSON. A neatand beautifal edition of
& highly interesting and popular work. One handsome 18mo.
vol., cloth gilt. Price 50 cents.

Advice to Yo Men on the Duties of Life, in a
series of Letters addressed to a Youth, a Bachelor, a Lover,
& Husband, a Citizen, or a Subject. By WILLIAM COB-
BETT. 18mo., cloth gilt. Price 50 cents.

Thirteen Sermons on Hypocrisy and Cruelty; Drunk-
enness ; Bribery; The Rights of the Poor ; Unjust Judges;
The Sluggard; Murder; Gaming; Publio Robbery; The
Unnatural Mother ; Forbidding Marriage ; Parsons and
Tithes ; Good Friday. By WILLIAM COBBETT. 1 vol.
18mo. Price 50 cents.

ZEsop’s Fables. Select Fables fromr ZEsop and others.
The best and most beautifully illustrated Book of Fables
published in the United States. 1 vol. 18mo., with 200 fine
engravings, Cloth gilt. Price 50 cents.

Dick’s Philosophy of a Future State. This is
one of the most interesting of all Dr. Dick’s works, 18mo,,
cloth gilt. Price 50 cents.

Dialogues of Devils, on the Many Vices which
abound in the Civil and Religions World. By the REV.
JOHN MACGOWAN. 1 vol. 18mo., cloth gilt. Price
60 cents.

The Life and Essays of Dr. Franklin, Written
by himself. A book that every young man in the United
States should read. 1 vol, 18mo., with numerous plates,
cloth gilt. Price 50 cents.

Young’'s Night Thoughts. 18mo.,cloth gilt. Price
50 cents.

The Course of Time. By Robert Pollok, A. M., with
an enlarged Index, a Memoir of the Author, an Introducto
notice, and an Analysis prefixed to each book. A neat edi-
tion of this very popular Book. 1 vol., 18mo., cloth, gilt.
Price 50 cents.

LEARY & GETZ, Publishers,

No. 188 North Second Street, Philadelphia,
e




RELIGIOUS BOOKS.

THE PILGRIM'S PROGRESS

I From this World to that which is to Come. Delivered

under the similitude of a dream. By John Bunyan.
With numerous Explanatory Notes, and a Memoir of
I the Author, handsomely Illustrated with elegant En-

gravings. 18mo., cloth, gilt. Price 50 cents.

DR. DODD'S LECTURES TO YOUNG MEN.

I Discourses to Young Men. Illustrated by numerous
highly interesting Anecdotes. By William Deodd,
LL.D., Chaplain in Ordinary to his Majesty George
III. A neat 24mo. volume, cloth, with plates, Price
i 50 cents.

DREW ON THE SOUL.

An original Essay on the Immateriality and Immortality
of the Human Soul; founded solely on Physical and
Rational Principles. By Samuel Drew, A. M. New
Edition. 18mo., cloth, gilt. Price 50 cents.

The Form Book, Containing the most approved Pre-
cedents for Conveyancing, Arbitrations, Letters of
Attorney, Bonds, Leases, Co-Partnerships, Petitions,
Wills, &e., &e. By a Member of the Philadelphia
Bar. 1 vol. 12mo., sheep. Price 50 cents.

The Camp-Meeting Chorister; or, a Collection of
Hymns and Spiritual Songs, for the Pious of all De-
nominations, to be Sung at Camp-Meetings, during
Revivals of Religion, and other occasions. 32mo.,
sheep. Price 25 cents.

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia,




IRELY INTERESTING TALES.
Arthur’s Six Nights

WITH THE

WASHINGTONIANS.

admired by all who read them. Illustrated with
Cruikshank’s eight plates of the BOTTLE,
‘Which are of themselves worth the cost of the book.

18mo., cloth, gilt, 277 pages. Price 50 cents.

ADVICE TO MOTHERS

ON THE

TREATHENT OF INFANTS:

WITH DIRECTIONS FOR
Self-Management Before, During, and After
Pregnancy,

ADDRESSED TO MOTHERS AND NURSES.

BY MRS. BARWELL.
I REVISED, ENLARGED, AND ADAPTED TO THE HABITS AND

CLIMATE IN THE UNITED STATES,
By a PHYSICIAN of NEW YORK.
Under the approval and recommendation of Dr, V. MOTT,

1 vol. 12mo., cloth binding. Price 50 cents.

' CONSTITUTION OF MAN,
I CONSIDERED IN RELATION TO EXTERNAL OBJECTS

BY GEORGE COMBE.

A new and beautiful edition of this valuable and popular work.
1 large 18mo. vol, cloth, gilt. Price 50 cents.

LEARY & GETZ, Publishers,
No. 188 North Second Street, Philadelphia.

These Tales are told in Arthar’s best style, and are much |




LIFE OF THE NOTORIOUS

STEPHEN BURROUGCHS.

Containing many Incidents in the Life of this wonderful
man, never before published. Newly corrected and
revised edition. 18mo., cloth, gilt, Price 50 cents.

=

THE

HISTORY OF THE DEVIL.

Containing his Origin ; a State of his Circumstances; his
Conduct, Public and Private ; the various turns of his
affairs from Adam down to the present time; the va-
rious methods he takes to converse with Mankind;
with the manner of his making Witches, Wizards, and
Conjurors ; and how they sell their souls to him, ete.
The whole interspersed with many of the Devil's Ad-
ventures, to which is added a Description of his Dwell-
ing, called Hell. ' By DE FOE, author of “Robinson
Crusoe.”” One volume, 12mo., cloth. Price 75 cents.

THE

AMERICAN JOE MILLER;

The J ester’s’ own Book.

Being a choice collection of ANECDOTES and WITTI-
CISMS. 18mo., cloth, gilt. Price 50 cents.

The Modern Btair-Builder's Guide, and Practical
Bystem of Hand-Railing, embracing all its necessary
details, and Geometrically Illustrated with 22 steel
engravings, together with the use of the most important
principles of Practical Geometry. By Simon de Graeff,
Architect. 1 vol., new edition, quarto, cloth. $3.00.

LEARY & GETZ, Publishers,
No. 138 North Sicond Street, Philadelphia.




LIFE AND TIMES

OF THE

DUKE OF WELLINGTON,

EMBRACING THE

Whole Military career of this Illustrious Warrior, |
his Services in India, the Peninsular War,
and a Full Account of the memorable

BATTLE OF WATERLOO.

With all the spirit-stirring Incidents and Anecdotes of these
celebrated contests.

ILLUSTRATED WITH FORTY-ONE ENGRAVINGS.
One large 18mo. volume, cloth, gilt.

PRICECPETFTYCENT S8,

THE LIFE AND ADVENTURES '

ROBINSON CRUSOE; |

WHO LIVED TWENTY-EIGHT YEARS ON AN
UNINHABITED ISLAND.

Ir ever the story of any private man’s adventures in the
world were worth being published, this must be so. The
wonders of this man’s life exeeed all that iz to be found ex-
tant; the life of one man being scarce capable of a greater
variety. The story is told with modesty, with seriousness,
and with a religious applieation of events to the uses to which

WITH AN ACCOUNT OF HIS DELIVERANCE. W

wise men apply them, viz., to the mstruction of others by

this example, and to justify and honor the wisdom of Provi- |
denee in all the variety of our cireumstances, let them happen
how they will.

This is a very neat 18mo. edition of the work, bound hand-
gomely in gilt, cloth, and is illustrated with EIGHT FINE
ENGRAVINGS.

PRICE FIFTY CENTS.

LEARY & GETZ, Publishers,
No, 138 Nerth Second Street, Philadelpha.




‘ STANDARD ROMANCES.

ARAEIAN NIGHTS ENTERTAINMENTS:

I Consisting of One Thousand-and-One Stories, told by the Sul-
taness of the Indies, to divert the Sultan from the execntion
of a bloody vow he had made to marry a lady every day, and
have her put to death next morning, to avenge himself for
the disloyalty of his first Sultaness. Containing a familiar ac-
count of the customs, manners, and religion of the Eastern
nations, the Tartars, Persians, Indians, &, Embellished
with 70 engravings. Two volumes in one, 32mo., roan gilt
binding. Price 75 cents. 5

THE SCOTTISH CHIEFS.

By Miss JANE PORTER, author of Thaddeus of Warsaw,”
ete. 3 vols. in one, 32mo., roan binding, with plates. Price
75 cents. Thisis the best and neatest edition now published
of this popular and entertaining romance.

. THE CHILDREN OF THE ABBEY.

By REGINA MARIA ROCHE. 3 vols. in one, 32mo., roan
binding, with a steel plate. The neatest and best edition
published. Price 75 cents. -

THINKS-I-TO-MYSELF :
A Serio-Ludicro, Tragico-Comico Tale. Written by ¢ Thinks.
L-to-Myself, Who?” Two volumes in one, 32mo., roan bind-
ing, with a steel plate. Price 25 cents.

THE ROMANCE OF THE FOREST.
By Mrs. RADCLIFFE., Two vols in one, 32mo., roan gilt
binding. The best edition published of this Romance.
Price 50 cents.

THE MYSTERIES OF UDOLPHO:

A Romance. By ANN RATCLIFFE. Three vols. in one
of 620 pages, 32mo., neat binding. Price 75 cents. The
best and most complete edition published.

LEARY & GETZ, Publishers,
No. 138 North Second Streel, Philadelphia.




STANDARD ROMANCES,

DON QUIXOTTE.

Tuae Lire ANp Exrroirs o DoN QUIXOTTE DE LA
MaxcuA. Translated from the Spanish of Mi-
guel de Cervantes Saavedra, by Charles Jarves.
Four vols. in one of 1040 pp., 32mo. neat bind-
ing. The neatest and best edition published.
Price 75 cents.

GIL BLAS.

TaeE AovENTURES OF GIL BLAS, OF SANTILLANE.
Translated from the French of Monsieur le Sage,
by Tobias Smollett, M.D., to which is prefixed
a Life of the Author. Four vols. in one of 990
PP-, 32mo. roan binding. The neatest and best
edition published. Price 75 cents.

COTTAGE on the CLIFF.

Tae CortaGE oN THE Crirr: a beautiful Sea-side
Story. By Catharine G. Ward, authoress of “ The

. Rose of Claremont,” “The Mysterious Marriage,”
etc. etc. One thick 32mo. vol. of 704 pp., Ara-
besque gilt. Price 75 cents,

DEVIL ON TWO STICES.

Translated from the French of Monsieur Le Sage. To
which is added The Dialogues between Two
Chimneys. Complete in 1 vol. 18mo., cloth. Price
50 cents.

LEARY & GETZ, Publishers,
|i No. 138 North Second Street, Philadelphia I
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MARRYATT’S NOVELS.

The most readable edition published ; each work being com-
plete in one handsome 32mo. vol., bound in neat embossed
morocco, gilt. The scries comprises—

FRANE MILDMAY ; or, the Naval Officer. Price 75 cents.
THE PACHA OF MANY TALES. Price 75 cents,
SNARLEYYOW ; or, the Dog Fiend. Price 75 cents,

THE KING'S OWN. Price 75 cents.

JAPHET IN SEARCH OF A FATHER. Price 75 cents.

JACOB FAITHFUL; or, the Adventures of a Waterman.
Price 75 cents.

RATTLIN THE REEFER. Price 75 cents.

PETER SIMPLE; or, the Adventures of a Midshipman.
Price 75 cents.

MIDSHIPMAN EASY. Price 75 cents,
NEWTON FORSTER; or, the Merchant Service. Price 75cts.

ROBINSON CRUSOE.

A Neat and Complete Edition, in one extra thick 32mo.
volume, in embossed gilt binding, and Illustrated with
FINE ENGRAVINGS. Price 75 cents,

COOK'S VOYAGES.

A NARRATIVE OF THE VOYAGES AROUND THE
WORLD, performed by Captain James Cook. With an
account of his Life, during the previous and intervening
periods. By A. Kreeis, D.D., F.R. 8., & B.A. Illus-
trated with SEVERAL ENGRAVINGS. 2 vols. in one,
32mo., roan gilt binding. DPrice 75 cents.

THE LIFE AND ADVENTURES OF PETER WILKINS,

Containing an account of his VISIT to the FLYING
ISLANDERS, taken from his own month, in his passage
to England, from off Cape Horn,<in America, in the ship
Hector. A neat 32mo. volume, roan gilt. Price 25 cents.

LEARY & GETZ, Publishers,

‘0. 188 North Second Street, Philadelphia.
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' RELIGIOUS BOOKS,

SUITABLE FOR ALL DENOMINATIONS.
Bunyan's Minor Works: Containing GRACE ABOUND-

g To THE CHIEr or SiNNers: in a Faithful Aecount cf the Life of John
Bunyan; or, a brief relation of the exceeding mercy of God in Christ to
him, in converting him to the Faith of His Blessed Bon Jesus Christ;
wherein is particularly shown what sight of, and what trouble he had for °
sin ; and also what various temptations be bath met with, and how God
hath carried him through them all. Also, Hearr's Ease ix Hrarr
Trovsre ; Tae Wonwb to Coue, or Visions of Heaven and Hell; and
Tur Bareex Fig Tres, or the Doom and Downfall of the Fruitless Pro-
feasor, Complete in one beautiful 32mo. volume, bound in cloth, gilt, with
& Portrait of Jobhn Bunyan. Price 50 cents,

Baxter’s Saints’ Everlasting Rest; or, a Treatise
of the Blessed State of the Saints in their enjoyment of God in Heaven.
18mo., cloth, gilt, with a Portrait of the Author, Price 50 centa.

Doddridge’s Rise and Progress of Religion in
THE 8OU Illustrated in a Course of Practical Addresses, with a Ser-
mon on the care of the Soul. A neat 18mo. volume, with a Portrait of the
Author. Bound in cloth, gilt. Price 50 cents.

The Vicar of Wakefield. A Tale. To which is
affixed Tae Desertep Victace. By OLIVER GOLDSMITH, M. D.
18mo., eloth, gilt, with a Portrait of the Author. Price 50 cents, Bir
Walter Beotty in spenking of this admirabls work, observes: “We read
the Viear of Wakefield in youth and in age. We return to it again and
again, and bless the memory of an author who contrives so well to recon-
cile us to human nature. Whether we choose the pathetic or the humorous
parts of the story, we find the best and truest sentiments enforced in the
most beauntiful language. In too many works of this class thers are parti-
oular passages unfit to be perused by youth and innocence ; but the wreath
of Goldsmith is unsullied. He wrote to exalt virtue and expose vice.”

Willison’s Afflicted Man's Companion; or, a Di-
rectory for Persons and Families afflicted with Sicknees or any other dis-
tross, with directions to the sick, both under and after affliction; also,
directions to the friends of the sick, and others who vixit them; and like~
wige to all, how to prepure both for sickness and death, and how to be
exercised at the tims of dying. To which is added a collection of com-
fortable texts of Scripture, very suitable for dying believers. The choice
sayings of many eminent dying saints. The author’s last advice to his
wife and children; and bis dying words, written by himself, and found
among his papers after his death. A new adition, revisad and improved,
in 1 vol. 18mo,, cloth, gilt, with & bandsome Portrait of the Author.
Price 50 cents,

Zimmerman on Solitude, With the Life of the
Author. This is & neat edition of this deservedly popular book. 18mo,,

sloth, gilt, with a Portrait of Zimmerman. Price 50 cents. §

LEARY & GETZ, Publishers,
No. 138 North Second Street, Philadelphia.




POPULAR SCHOOL BOOKS,

Booth's New Pictorial United States. For Primary Schools.
?4{ pages 18mo,, nently bound, with Questions. Price 37} cts.
This is the best History of the United States now published for
the use of Primary Schools.

The Central School Reader. Compiled by the Fe-
male Association of Friends for the Improvement of
Juvenile Books. One of the best books published for
Select Schools and Academies. 12mo. Price T5 cts.

Wilmsen'’s Reader; or, The Children’s Friend. One
hundred and sixtieth edition. One of the best School
Books ever published for Children between the ages
of eight and twelve years. 12mo. Price 62} cents.

White’s Elements of Universal History:—With
Additions and Questions. By John 8. Hart. 12mo.
Arabesque backs. Price $1.00.

Public School Singing Book. By A. F. Cox. 82mo.

boards. Price 12} cents.

Murray’s English Reader, 12mo. sheep. Price 25

cents.

Murray’s Introduction. 12mo. boards. Price 12}
cents.

Chapin’s New Classical Spelling Book., 12mo.
bnl:::rds. Price 12} cents. 8

The History of Ancient and Modern Greece.
Edited by John Frost, L.L.D. Sheep. Price §1.50.

Kelley’'s New Juvenile Primer. Price 3 cents.

Testament. 18mo. sheep. A good school edition.
Price 25 cents.

Cobbett's French Grammar. 18mo.sheep. Price

62% cents.

Cobbett’s English Grammar, 18mo. sheep. Price
o0 cents.

LEARY & GETZ, Publishers,
No. 188 North Sscond Street, Philadelphia.
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