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412 MARKETING TABLES.

he gets nothing by eclling it. It is people’s own fanlt that they have fish at such
an extravagant price: —if masters or mistresses were (o go 1o muket theme
selves,— if one sort was dear, they conld Lave another; or, if not convenient
10 go themselves, desive the fishmonger to scad a handsome dish, the most
seasonalble and reasoneble, for g0 many persons.”

if a Cook is a GOUD MARKET WoMaAx, she will gu very early to market, and
not fancy herzelf too fine a lndy, to carry & Basker with ber 1o ribg heme what
atie bays, at least of Lish and Ponltry.

To those who live near enough, Bilbingsgale is the place to buy Seéafish at,
whethier you want little or mueh, Tuesdays, Thoredays, and Satordays, are the
roarket days, but there is pleaty of fresh fish every day. You must be there not
later than six o'clock, and you may genérdlly boy a whole Salmon or Cod, or
almost any kind of Fish, at aboot one-ihivd the price vsually charged by the
Ttetail Fishmongers,

August the 14th, 1822, a peck of the best OYsTERs, i. e, abool iwenty-one
dozen, was purchased for 35, 104, PICELED SaLMoN, SaLT Fisn, &c. may be
purchased equally cheap at the dey Fishmongers' in Thames Street,

VEGETABLES.

The Tablic residing in London, and other large Towns, are freqnently, from
want of regnlae fuformiation when the proper seasons arrive for Vegulables, E‘l
to much inconvenience in attending the Markots, making vonveessary inquiries, &e,

Those who wish for very young and fresh gathered Pease, Beany, Styiw-
berries, and the finest fruits with the bloom on, &e., should apply to a Covent-
Garden froiterer & day oy two before they are wanted—when gy paying o little
extra price they may obtain them in the vtmost perfection,

The following List, it is prefumed, will afford moch usefol information to
the Reader 1=

I Earliest time| Earlicst
Neames of Fegetables. for Forced. Naturai Growth. lli’m cheapest,

Artichokes (No. 186.) |eansevessnsasnsduly on to OctoberiSeptember.

Nov. Decoand
Do Jerusalem (Nod1T) eesssvsswsasss|From Sept. 1o June, following
i Iks {f Midd A s
Angelica stalks (for Middle of May
preserving), ------} e {nuﬂ whale ufJune.} ey

T Beginning of Middle of  Aguil,
Asparagos (No, 123.)., Junnary . .\Im}'..lnne,&.lnly.i
Beans, French DI'} Early in  FelBud of June or he-
Ridncye.. broary . ginning of July.s.s
searlet ditto sarans Julys

Windsor Beaos, long Tuie
pods, & early kinds, i
Beet Red (No. 127.04. All the year
Joly . een

June and July.

Augnst.
Seplember.
July and August,
Dec, and Jan.

—— White, the leaves,
Boreole or  Scotch =
Clale; OF KNI daee § |70 t02 2osasses Novemberseoavasnssss|Dee, and Jan,
Brocoli (No. 128.) seesfssescasasarnas[DCLODEr suansenanasass|Fih. and March,
Cabbage (No. 118.). May and June cesessas(Tuly.
Ditto, red soseers July and Avngust se...e|Avgust.
Ditto, White sessaersnsfsarnsevasnrnna DO carieniareaaes|Oetober,
Nov. and 3 fol-
lowing months.

CartOons coeessrasaras oninrnsnsasnan

Carrots {(No. 190.) +u00

December.

AY cxrrmansnnae

Celery (No. 209,
Chervil cuvanass

Canliftowers (No. 12501+

Beginning of June
Ditte September .

April sesssnns

| Augnst.
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Names of Vezetables.

Barliest time
Sor Toreed,

Corn salad cesvnsninne
Chiervil ( No. 264.) s
Cucumbers (No, 135, ).
Endive csevevsvrnnsres

Leeks vovusnvosansanss

Lettuce, Cost ...
Ditte, Cabbage.

Onions for keepivg.,..
Parsley (No. 261.) suss
Parsnips (No. 128 Jus oo
Pease (No. 134:) sensss

Potatues (No. 102,) &c.

Radishes wveeavsesnes

Do, Turnip, red and
white ..ussnisnnas
Do, Black Spanish ,.,.

Small Salnd (No. 372)
C11E T .
SCOrZonerN.eenees
Sea Kale (No. 124
allots for kee
(No. 402.)

Savoury Cabbage......
riorrel teeriiassanaanes
Spinach, Spring vevees

Do, Winter oy essasien

Jensn
ping }

TWEDS sasvsnssasnvin

Do. Tops (No. 128)
Ditto for Salad

rane

Mareh..

smsmsssssnsene

{

A

sersamsRsnanie

sasEsasssRinea

{
:

sasmsssssdnes

Beginning or}
middle off

i~

lowing months, . lowing month.
May  wess " g
v, and through
March.eassses 3“:‘“ ;-:nr = l'-'} My and JTume.
Beginning offEnd of March, nlﬂ} Fana
Marchi,e..| following months =
wanssnsusnnvns|DHUY courusnsnennerns| Dilto.
A t, and follow-
Pratrsassaneny ﬁ;‘!rﬁualﬁa “"J September,
All the year oo May and June.
July, Angus oo [ATEDEL,
vanssasasannne DO cuueeas oo | Ditto.
Dee, and Jam [April and May...eeses [May.
Angust and throngh ] {Sept.and two fol:

sessssanasanne

!
{

A

serssssssannan

srrmsssssssaan
sesamsnssarEnE

¢

A

srsamsanaunans

Ditto, Wn:lrh.......-..

I

Beginuing of July ...

ol

Y
Febrnary aveees

Earliest
Naluru! u‘.-r\mtb

t When cheapest.

. vesanan
L{ml:ll aud lhmngh
the ¥Ear sasvsnnn
Aug.
June, and throagh }
thie Foar ..e.ese
September, and  six
months afer voe.s

Prleesssvannas

Nove

Thics
§du
0

ifto
Ang,

lowing months, ...
Feb, and l]u'ougll}

the YeAr,.cvsvan March.
Cetober, and qu:n% 3

tinne notil May. . Julys
June, Joly, and fol-7 [Angost aml fol-

§

the yeay sesceses
Sept. and foliowingi

MomhE coassise
Hihe Year sessssssns
March, Aprif, aud}

following months

June

Oct. Now. aud fol §
lowing months..
ny,.lmu:, and fol-
lowing months. .
March, April, an

May
pril and M

M Toie

Jwnie

June.
My,

September aud
Qetobir.

:pt. wnid fol {October and
November.

Febroary and

lowing mouths,

November.

Ditto.

Novemhber.

April and May.

and Sept.

rnber und
comber,

ey July and
Angnat.

and July.

antl Faly.

amid Jaly.

The foregoing Table was written for this Work by Mr. BoTLER, Herbalist, and
Seedsmnn, oppuosile Meorietta Street, Covent Garden Market, to whom the I:’nl.llh.
are indebted for (Nos, 461 and 462.)

The above Tables are one of the Lditor's most sue-
cessful efforts to improve ThHe Ecovomy or DomesTic

CoMyoRT.
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If the Reader has found that the professions in his
Preface have been realized in his Receipts, —the Time he
has devoted to this Work could not have been better

employed.



APPENDIX:
COMPRISING
DIRECTIONS FOR MAKING
PASTRY, PRESERVES, BREAD, PUDDINGS,
PICKLES, &c. &c.

Puff Paste.— (No. 1.)

To a pound and a quarter of sifted Flour rub gently in
with the hand half a pound of Fresh Butter; mix up with
half a pint of Spring water; knead it well, and set it by
for a quarter of an hour; then roll it out thin, lay on
it, in small pieces, three quarters of a pound more of
Butter, throw on it a little Flour, double it up in folds,
and roll it out thin three times, and set it by for about an
hour in a cold place.

Paste for Mcat or Savoury Pies.—(No. 2.)

Sift two pounds of fine Flour to one and a half of good
Salt Butter, break it into small pieces, and wash it well
in cold water; rub gently together the Butter and Flour,
and mix it up with the Yolk of three Eggs, beat together
with a Spoon, and nearly a pint of spring water, roll it
out, and double it in folds three times, and it is ready.

Tanr Paste vor Faminy Pies.—(No. 3.)

Rub in with the hand half a pound of Butter into one
und and a quarter of Flour, mix it with half a pint of
ater, and knead it well.

Sweet, or Short and Crisp Tart Paste.—(No. 4.)

To one pound and a quarter of fine Flour, add ten
ounces of Fresh Butter, the Yolks of two Eggs beat,
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and three ounces of sifted Loaf Sugar, mix up together
with half a pint of New Milk, and knead it well, — See
(No. 30.)

N. B. This Crust is frequently Iced.

Rarsep Pres. —(No. 5.)

Put two pounds and a half of Flour on the Paste-board,
—and put on the fire in a saucepan three quarters of a
pint of Water, and half a pound of good Lard; — when
the water boils, make a hole in the middle of the flour,
pour in the water and lard by degrees, gently mixing the
flour with it with a Spoon, and when it is well mixed, then
knead it with your hands till it becomes stiff; dredge a
little Flour to prevent it sticking to the board, or you
cannot make it look smooth: —do not roll it with the
Rolling-pin, — but roll it with your hands about the thick-
ness of a quart pot; cut it into six pieces, leaving a little
for the covers,— put one hand in the middle, and keep
the other close on the outside till you have worked it either
in an oval or a round shape : — have your meat ready cut,
and seasoned with Pepper and Salt: —if Pork, cut it in
small slices; the Griskin is the best for pasties : — if you
use Multon, cut it in very neat cutlets, and put them in
the Pies as you make them: roll out the covers with the
Rolling-pin just the size of the pie, wet it round the edge,
put it on the pie, and press it together with your thumb
and finger, and then cut it all round with a pair of scissors
quite even, and pinch them inside and out, and bake them
an hour and a half.

Paste for Boiled Puddings.—(No. 6.)

Pick and chop very fine half a pound of Beef Suet, add
to it one pound and a quarter of Flour, and a little Salt;
mix it with half a pint of Aiilk or Water, and beat it
well with the Rolling-pin to incorporate the suet with the
flour.

Paste for stringing Tartlets, &¢.— (No. 7.)

Mix with your hands a quarter of a pound of Flour, an
ounce of fresh Butter, and a little cold Water; rubiit well
between the board and your hand till it begins to string ;

Ll
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Appendiz.] PASTRY, &c. 417

cut it into small pieces, roll it out and draw it into fine
strings, lay them across your Tartlets in any device you
please, and bake them immediately.

Paste for Croquants or Cut Pastry.—(No. 8.)
To half a pound of fine Flour put a quarter of a pound
of sifted Loaf Sugar, mix it well together with Yolks of
Eggs till of a good stiffness.

Fenison Pasty.— (No. 9.)

Take a Neck, Shoulder, or Breast of Venison that has
not hung too long, bone them, and trim off all the skin,
and cut it into pieces two inches square, and put them
into a stewpan with three gills of Port Wine, two Onions,
or a few Eshallots sliced, some Pepper, Salt, three Llades
of Mace, about a dozen Allspice, and enough Veal Broth
to cover it; put it over a slow fire, and let it stew till three
parts done: put the trimmings into another saucepan,
cover it with water, and set 1t on a fire. Take out the
pieces you intend for the Pasty, and put them into a deep
dish with a little of their Liquor, and set it by to cool, then
add the remainder of the Liquor to the Bones and Trim-
mings, and boil it till the Pasty is ready,— then cover the
Pasty with paste made like (No. 5): ornament the top,
and bake it for two hours in a slow Oven; and before it is
sent to table pour in a sauce made with the gravy the
venison was stewed in, strained and skimmed free from
fat: some Pepper, Salt, half a gill of Port, the Juice of
half a Lemon, and a little Flour and Butter to thicken it,

Mutton or Veal Pie.—(No. 10.)

Cut into chops, and trim neatly, and cut away the
atest part of the fat of a Loin or best end of a Neck of
utton, (the former the best), season them, and lay them
in a pie-dish with a little Water and half a gill of Mush-
room Catsup, (chopped Onion and Potatoes 1if approved);
cover it with Paste (No. 2), bake it two hours: when done
lift up the crust from the dish with a knife, pour out all
the gravy, let it stand, and skim it clean; add, if wanted,
;)o_me more seasoning ; make it boil, and pour it into the

ie.

TS
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Vear Pre may be made of the brisket part of the

breast; but must be parboiled first,
Hare Pie.— (No. 11.)

Take the Hare skinned and washed, cut it into pieces,
and parboil it for two minutes to cleanse it, wash it well,
and put it in a stewpot with six Eshallots chopped, a gill
of Port Wine, a small quantity of Thyme, Savory, sweet
Marjoram, and Parsley, tied in a bunch, four Cloves, two
blades of Mace, half a dozen Allspice, a slice of Ham;
cover it with Veal Broth, and stew it till half done; pick
out the prime pieces, such as the Back, Legs, &c. (leaving
the remainder to stew till the goodness is quite extracted);
take the parts preserved and fill them into a dish with
some water, and cover it with Paste as (No. 2), bake it an
hour, strain the gravy from the trimmings, thicken it a
little, and throw in half a gill of Port, the Juice of half a
Lemon, and pour it into the Pie boiling hot: —line the
bottom of the dish with Hare Stuffing (No, 379), or make
it into Forcemeat Balls,

Pies oF Game axp Wrirp Fowwr are made in like
manner ; —and as the following receipt for Pigeon Pie.

Savoury Pies, Pastres, ano Parries. — (No. 12.)

The piquance of Pies may be regulated ad lbitum, by
sprinkling the articles with Zest (No. 255), Curry Powder
(No. -1551), and see (No: 457 and 459), or by covering the
bottom of the dish with any of the Forcemeats enumerated
in-(Nos. 373 1o 385), and making it into Balls; lay one
ring of these and another of hard hoiled Eggs, eut in
lialves, round.the top of the pie; and instead of putting in
water, put strong gravy. After the pies are baked, pour
in through a funnel any of the various Gravies, Sauces,
&e.— Truffles, Mushrooms, Wine, Spices, Pickles, &c.
are also added. See also (Nos. 396 to 402.)

Mem. — These are dishes contrived rather to exeite
Appetite, than to satisfy it. Putting Meat or Poultry
iuto a Pie is certainly the very worst way of cooking it:
—it is often baked to rags:—and very rarely indeed
does a Savoury Pie come to table that deserves to be in-
troduced to the Stomach,
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Pigeon or Lark Pie.— (No. 13.)

Truss half a dozen fine large Pigeons as for stewing,
season them with Pepper and Salt, and fill them with
Veal Stuffing (Ne. 375), or some Parsley chopped very
fine, and a little Pepper, Salt, and three ounces of Butter
mixed together: lay at the bottom of the dish a Rump
Steak of about a pound weight, cut into pieces and trimmed
neatly, seasoned and beat out with a chopper; on it lay
the Pigeons, the Yolks of three Eggs boiled hard, and a
gill of Broth or Water; wet the edge of the dish, and
cover it over with Pufi-paste, (No. 1), or the paste as
directed for seasoned Pies (No. 2), wash it over with Yolk
of Egg, and ornament it with leaves of paste, and the feet
of the Pigeons; bake it an hour and a half in a moderate
heated oven: before it is sent to table make an aperture
in the top, and pour in some good Gravy quite hot.

Giblet Pie.— (No. 14.)

Clean well, and half stew two or three sets of Goose
Giblets; cut the Leg in two, — the Wing and Neck into
three, — and the Gizzard into four ;icccs; preserve the
liquor, and set the giblets by till cold, otherwise the heat
of the giblets will spoil the paste you cover the pie with :
— then season the whole with black pepper and salt, and
put them into a deep dish; cover it with paste as directed
(No. 2), rub it over with yolk of Egg, ornament and bake
it an hour and a half in a moderate oven: in the meantime
take the liquor the giblets were stewed in, skim it free from
fat, put it over a fire in a clean stewpan, thicken it a little
with Flour and Butter, or Flour and Water, season it with
Pepper and Salt, and the Juice of half a Lemon, add a few
drops of browning, strain it through a fine sieve, and when

ou take the pie from the oven, pour some of this into
it through a funnel. Some lay in the bottom of the dish
a moderately thick Rump Steak: —if you have any
cald Game or Poultry, cut it in pieces, and add it to the
above.
Rump Steak Pie.—(No. 15.)

Cut three pounds of Rump Steak (that has been kept

till tender) into pieces half as big as your hand, trim off all
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the skin, sinews, and every part which has not indisputable
pretensions to be eaten, and beat them with a chopper.
Chop very fine half a dozen Eshallots, and mix them with
half an ounce of Pepper and Salt mixed, strew some of the
mixture at the bottom of the dish, then a layer of Steak,
then some more of the mixture, and so on till the dish is
full; add half a gill of Mushroom Catsup, and the same
quantity of Gravy, or Red Wine, cover it as in the pre-
ceding receipt, and bake it two hours.

N. B. Large Oysters, parboiled, bearded, and laid alter-
nately with the Steaks, — their liquor reduced and substi-
tuted instead of the Catsup and Wine, will be a variety.

Chicken Pie.—(No. 16.)

Parboil and then cut up neatly two Young Chickens —
dry them — set them over a slow fire for a few minutes —
have ready some Veal Stuffing or Forcemeat (No. 374 or
375), lay it at the bottom of the dish, and place in the
Chickens upon it, and with it some pieces of dressed Ham;
cover it witllax Paste, (No. 1), Bake it from an hour and a
half to two hours — when sent to table add some good
Gravy, well seasoned, and not too thick.

Ducx Pie is made in like manner, only substituting
the Duck stuffing (No. 378), instead of the Veal.

N.B. The above may be put into a raised French
Crust (see No, 18), and Baked; when done, take off the
top, and put a ragoiit of Sweetbread to the Chicken.

Rabbit Pie.—(No. 17.)

Made in the same way : but make a Forcemeat to cover
the bottom of the dish, by pounding a quarter pound of
boiled Bacon with the Livers of the Rabbits; some Pepper
and Salt, some pounded Mace, some chopped Parsley,
and a Shallet, thoroughly beaten together; and you may
lay some thin slices of ready dressed Ham or Bacon on
the top of your Rabbits.

Raised French Pie.— (No. 18.)

Make about two pounds of Flour into a Paste, as
directed (No. 5); — knead it well, and into the shape of a
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Ball,— press your thumb into the centre, and work it by
degrees into any shape (oval or round is the most general,)
till about five inches high,— put it on a sheet of paper,
and fill it with coarse Flour or Bran,—roll out a covering
for it about the same thickness as the sides,— cement its
sides with the Yolk of Egg,—cut the edges quite even,
and pinch it ronnd with the finger and thumb, —yolk of
egg it over with a Paste brush, and ornament it in any
way as fancy may direct, with the same kind of paste.
Bake it of a fine brown colour, in a slow oven, and when
done, cut out the top, remove the Flour or Bran, brush it
quite clean, and fill it up with a Fricassee of Chicken,
Rabbit, or any other Enfrée most convenient. Send it to
table with a Napkin under.

Raised Ham Pic.—(No. 19.)

Soak four or five hours a small Ham—wash and scrape
it well — cut off the Knuckle, and boil it for half an hour
— then take it up and trim it very neatly — take off the
rind and put it into an oval stewpan, with a pint of
Madeira or Sherry, and enough Veal stock to cover it.
Let it stew for two hours, or till three parts done — take
it out and set it in a cold place — then raise a Crust as in
the foregoing receipt, large enough to receive it— put in
the Ham -— and round it the Veal Forcemeat-— cover and
ornament — it will take about one hour and a half to bake
in & slow oven: when done, take off the cover — glaze the
top, and pour round the following sauce, viz. Take the
Liquor the Ham was stewed in — skim it free from Fat—
thicken with a little Flour and Butter mixed together — a
few drops of Browning, and some Cayenne Pepper.

P.S. The above is, I think, a good way of dressing a
small Ham, and has a good effect cold for a Supper.

Veal and Ham Pie. — (No. 20.)

Take two pounds of Veal Cutlet—cut them in middling
sized pieces — season with pepper and a very little salt;
likewise one of Raw or Dressed Ham cut in slices—lay
it alternately in the dish, and put some Forced or Sausage
Meat (No. 574 or 375) at the top, with some stewed Button
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Mushrooms, and the yolk of three eggs boiled hard, and a
gill of water, and proceed as with Rump Steak Pie.

N.B. The best end of a Neck, is a fine part for a Pie,
cut into chops, and the Chine Bene taken away.

Raised Pork Pie.—(No. 21.)

Make a raised crust, of a good size, with paste, as
directed (No. 5), about four inches high, — take the rind
and Chine Bone from a Loin of Pork, cut it into chops,
beat them with a chopper, season them with pepper and
salt, and fill your Pie; put on the top and close it, and
pinch it round the edge, rub it over with yolk of egg, and
bake it two hours with a paper over to prevent the crust
from burning. When done, pour in some good Gravy,
with a little ready mixed Mustard (if approved). .

N. B, As the above is generally eaten cold, it is an
excellent repast for a journey, and will keep for several
days.

4 Lel Pie. —(No. 22.)

Take Eels about half a pound each, — skin, wash, and
trim off the fin with a pair of scissors, — cut them into
icces three inches long, season them with pepper and
salt, and fill your dish, leaving out the Heads and Tails.
Add a gill of water or Veal Broth, cover it with Paste
(No. 2), rub it over with a Paste Brush dipped in yolk of
egg, ornament it with some of the same paste, bake it an
hour, and when done, make a hole in the centre, and pour
in the following sauce through a funnel : — The trimmings
boiled in half a pint of Veal Stock, seasoned with pepper
and salt, a tablespoonful of Lemon Juice, and thickened
with flour and water, strained through a fine sieve —add

it boiling hot.

Raised Lamb Pies.— (No. 23.)

Bone a Loin of Lamb, eut into cutlets, trim them very
nicely, and lay them in the bottom of a stew or frying pan,
with an ounce of Butter, a teaspoonful of Lemon Juice,
and some pepper and salt; put them over a fire, and turn
them and put them to cool; then raise four or five small
Pies with Paste, as (No. 6), about the size of a Tea-eup,
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put some Veal Forcemeat at the bottom, and the Cutlets
upon it; roll out the top an eighth of an inch thick, close
and pinch the edges, bake them half an hour, and when
done, take off' the top, and pour in some Good Brown
Sauce,

Beef Steak Pudding, — (No. 24.)

Get Rump Steaks, not too thick, beat them with a
chopper, cut them into pieces about half the size of your
hand, and trim off all the skin, sinews, &e.; have ready
an Onion peeled and chopped fine, likewise some Potatoes
peeled and cut into slices a quarter of an inch thick, rub
the inside of a Basin or an oval plain mould with Butter,
sheet it with paste as directed for Boiled Puddings (No. 7);
season the Steaks with pepper, salt, and a little grated
Nutmeg ; put in a layer of Steak, then another of Potatoes,
and so on till it is full, oceasionally throwing in part of
the chopped Onion; —add to it half a gill of Mushroom
Catsup, a tablespoonful of Lemon Pickle, and half a gill
of Water or Veal Broth; roll out a top, and close it well -
to prevent the water getting in; rinse a clean cloth in hot
water, sprinkle a little flour over it, and tie up the Pudding,
have ready a large pot of water boiling, put it in, and boil
it two hours and a half, take it up, remove the cloth, turn
it downwards in a deep dish, and when wanted take away
the basin or mould.

Val au Fent.—(No. 25.)

Roll off Tart Paste (No. 3), till about the eighth of an
inch thick : then with a Tin Cutter made for that purpose
(about the size of bottom of the dish you intend sending to
table,) cut out the shape, and lay it on a baking plate
with paper, rub it over with yolk of egg; roll out good
Puff Paste (No. 1), an inch thick, stamp it with the same
Cutter, and lay it on the Tart Paste, then take a Cutter
two sizes smaller, and press it in the centre nearly through
the Pufl’ Paste ; —rub the top with yolk of egg, and bake
it in a quick oven aboul twenty minutes, of a light brown
colour : when done, take out the paste inside the centre
mark, preserving the top, put it on a dish in a warm place,
and when wanted, fill it with a White Fricassee of Chicken,
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R_ailalbit, Ragofit of Sweetbread, or any other Entrée yon
wish.
Oyster Patties.—(No. 26.)

Roll out Puff Paste a quarter of an inch thick, cut it
into squares with a knife, sheet eight or ten Patty Pans,
put upon each a bit of bread the size of half a walnut ; roll
out another layer of paste of the same thickness, cut it as
above, wet the edge of the bottom paste, and put on the
top, pare them round to the pan, and notch them about a
dozen times with the back of the knife, rub them lightly
with yolk of egg, bake them in a hot oven about a quarter
of an hour: when done, take a thin slice off the top, then
with a small knife or spoon take out the bread and the
inside paste, leaving the outside quite entire; then parboil
two dozen of Large Oysters, strain them from their liquor,
wash, beard, and cut them into four, put them into a stew-
pan with an ounce of Butter rolled in Flour, half a gill of
good Cream, a little grated Lemon Peel, the Oyster Liquor,
free from sediment, reduced by boiling to one half, some
Cayenne Pepper, Salt, and a teaspoonful of Lemon Juice ;
stir it over a fire five minutes, and fill the Patties.

Lobster Pattics.—(No. 27.)

Prepare the Patties ag in the last receipt. Take a
Hen Lobster already boiled — pick the meat from the
Tail and Claws, and chop it fine; put it into a stew-
pan, with a little of the inside spawn pounded in a
mortar till quite smooth, with an ounce of fresh Butter,
half a gill of Cream, and half a gill of Veal Consomme,
Cayenne Pepper, and Salt, a teaspoonful of Essence of
Anchovy, the same of Lemon Juice, and a tablespoonful
of Flour and water, and stew it five minutes.

Veal and Ham Patties.— (No. 28.)

Chop about six ounces of ready dressed lean Veal,
and three ounces of Ham, very small, — put it into a
stewpan with an ounce of Butter rolled in flour, half a
gill of Cream, half a gill of Veal Stock, a little grated
Nutmeg and Lemon Peel, some Cayenne Pepper and
Salt, a spoonful of Essence of Ham and Lemon Juice,
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and stir it over the fire some time, taking care it does
not burn.

Chicken and Ham Patties.— (No. 29.)

Use the White Meat from the Breast of Chickens or
Fowls, and proceed as in the last Receipt.

Ripe Fruit Tarts.— (No. 30.)

Gooseberries, Damsons, Morello Cherries, Currants,
mixed with Raspberries, Plums, Green Gages, White
Plums, &c. should be quite fresh, picked, and washed.
Lay them in the dish with the centre highest, and about
a quarter of a pound of Moist or Loaf Sugar pounded to a
quart of frait (but if quite ripe they will not require so
much); add a little water— ruby the edges of the dish
with yolk of Egz —cover it with Tart Paste (No. 4), about
half an inch thick— press your thumb round the rim, and
close it well ; — pare it ronnd with a knife, make a hole in
the sides below the rim, — bake it in a moderate heated
oven; and ten minutes before it is done, take it out and
ice it, and return it to the oven to dry.

Icing for Fruit Tarts, Puffs, or Pastry. — (No. 31.)

Beat up in a half pint mug the White of two Eggs to a
solid froth; —lay some on the middle of the Pie with a
paste brush,—sift over plenty of pounded Sugar, and
press it down with the hand,— wash out the brush, and
splash by degrees with water till the Sugar is dissolved,
—lgnd put it in the oven for ten minutes, and serve it up
cold.

Apple Pie.—(No. 32.)

Take eight Russetings, or Lemon Pippin Apples, —
pare, core, and cut not smaller than quarters; place them
as close as possible together into a pie-dish, with four
Cloves; rub together in a mortar some Lemon Peel, with
four ounces of good Moist Sugar, and, if agreeable, add
some Quince Jam, — cover it with Puff Paste — bake it
an hour and a quarter. (Geverally eaten warm.)

Apple Tart Creamed. — (No. 33.)
Use green Codlings in preference to any other Apple,
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and proceed as in the last Receipt. When the pie is
done, cut out the whole of the centre, leaving the edges ;
when cold, pour on the Apple some rich Boiled Custard,
and place round it sume small leaves of puff paste of a
light colour.

Tartlets, such as are made at the Pastry Cooks.— (No. 34.)

Roll out Puff Paste (No. 1), of a quarter of an inch
thick, cut it into pieces, and sheet pans about the size of
a Crown piece, pare them round with a knife, and put a
small quantity of Apricot, — Damson, — Raspberry, —
Strawberry, — Apple, — Marmalade, — or any other kind
of Jam (No. 92), in the centre: take Paste (No. 7), and
string them erossways, bake them from six to ten minutes
in a quick oven: they should be of a very light brown
coloyr.

French Tart of Preserced Fruit. — (No. 35.)

Cover a Flat Dish or Tourte Pan with Tart Paste (No. 4),
about an eighth of an inch thick, roll out puff paste
(No. 1), half an inch thick, cut it out in strips an inch
wide, wet the Tart Paste, and lay it neatly round the pan
by way of a rim; fill the centre with Jam or Marmalade of
any kind, ornament it with small leaves of Puff Paste,
bake it half an hour, and send it to table cold.

N.B, The above may be filled before the Puff Paste is
laid on, neatly strung with Paste as (No. 7), and the rim
put over after.

Obs.— The most general way of sending Tourtes to
table, is with a Croquante of Paste (No. 86), or a Caramel
of spun Sugar (No. 85), put over after it is baked.

Small Pufis of Preserved Fruit. —(No. 36.)

Roll out a quarter of an inch thick, good puff Paste
(No. 1), and cut it into pieces four inches square, lay a
small quantity of any kind of Jam on each — double them
over, and cut them into square, triangle, or with a tin
cutter, half moons —lay them with paper on a baking
plate —ice them as at (No. 31)—bake them about twenty
minutes, taking care not to colour the icing.
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Cranberry Tart. —(No. 37.)

Take Swedish, American, or Russian Cranberries, pick
and wash them in several waters, put them into a dish,
with the juice of half & Lemon, a quarter of a pound of
Moist or pounded Loaf Sugar, to a quart of Cranberries.
Cover it with Puff (No. 1) or Tart Paste (No. 4), and
bake it three quarters of an hour; if Tart Paste is used,
draw it from the oven five minutes before it is done, and
ice it as (No. 31), return it to the oven, and send it to
table cold.

Mince Pies.— (No. 38.)

Sheet with Tart Paste (No. 4,) half a dozen of tin pans
of any size you please— fill them with Mince Meat (No.
39}, and cover with Puff Paste, quarter of an inch thick,—
trim round the edges with a knife, make an aperture at
the top with a fork, bake them in a moderate heated oven,
and send them to table hot, first removing the tin.

N. B. Some throw a little sifted Loaf Sugar over,

Mince Meat,— (No. 39.)

Two pounds of Beef Suet, picked and chopped fine;
two pounds of Apple, pared, cored, and ditto; three
pounds of Currants, washed and picked; one pound of
Raisins, stoned and chopped fine; one pound of goed
Moist Sugar; half a pound of Citron, cut into thin slices ;
one pound of Candies Lemon and Orange Peel, cut as
ditto; two pounds of ready dressed Roast Beef, free from
skin and gristle, and chopped fine; two Nutmegs, grated ;
one ounce of Salt; one of ground Ginger; half an ounce
of Coriander Seeds; half an ounce of Allspice; half an
ounce of Cloves; all ground fine : the juice of six Lemons,
and their rinds grated; half a pint of Brandy, and a pint
of sweet Wine, Mix the Suet, Apple, Currants, Meat,
Plums, and Sweetmeats well together in a large pan, and
strew in the Spice by degrees: mix the Sugar, Lemon
Juice, Wine, and Brandy, and pour it to the other in-
gredients, and stir it well together — set it by in close
covered pans in a cold place: when wanted, stir it up
from the bottom, and add half a glass of Brandy to the
quantity you want,



428 PASTRY, &e. [Appendix,

N.B. The same weight of Tripe is frequently substi-
tuted for the Meat, and sometimes the yolk of Fggs boiled
hard.

Obs.— The lean side of a Buttock, thorouzhly roasted,
is generally chosen for Mince Meat.

Cheesecakes. — (No. 40.)

Put two quarts of New Milk into a stewpan, set it near
the fire, and stir in two tablespoonsful of rennet: let it
stand till it is set. Thiswill take about an hour; break
it well with your hand, and let it remain half an hour
longer, then pour off the whey, and put the curd into a
cullender to drain; when quite dry — put it in a mortar,
and pound it quite smooth, then add four ounces of Sugar,

ounded and sifted ; and three ounces of fresh Butter, oil
it first by putting it in a little potting pot, and setting it
near the fire; stir it all well together: beat the yolks of
four Ezgs in a basin, with a little Nutmeg grated, Lemon
Peel, and a glass of Brandy: add this to the curd, with
two ounces of Currants, washed and picked — stir it all
well together — have your tins ready lined with Puff Paste
(No. 1), abont a quarter of an inch thick, notch them all
round the edge, and fill each with the curd. DBake them
twenty minutes.

When you have company, and want a variety, you can
make a Mould of CorD anp CrEan, by putting the curd
in a Mould full of holes, instead of the cullender; let it
stand for six hours, then turn it out very carefully on a
dish, and pour over it half a pint of good Cream, sweetened
with Loaf Sugar—and a hittle Nutmeg. What there is
left, if set in a cool place, will make excellent cheesecakes
the next day.

Lemon Cheesecakes,— (No. 41.)

Grate the rind of three, and take the juice of two
Lemons, and mix them with three Sponge Biscuits, six
ounces of Fresh Butter, four ounces of sifted Sugar, a
little grated Nutmeg, and pounded Cinnamon, half a gill
of Cream, and three Eggs well beaten, work them with
the hand, and fill the pans, which must be sheeted as in
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the last receipt with Puff Paste, and lay two or three slices
of Candied Lemon Peel, cut thin, upon the top.

Orange Cheesecakes. — (No. 42.)

To be made in the same way, omitting the Lemons, and
using Oranges instead.

Almond Cheesecakes. — (No. 43.)

Blanch six ounces of Sweet and half an cunce of Bitter
Almonds; let them lie half an hour in a drying stove, or
before the fire; pound them very fine in a mortar, with
two tablespoonsful of Rose or Orange Flower Water, to
prevent them from ciling ; put into a stewpan half a pound
of Fresh Butter, put it in a warm place, and cream it
very smooth with the hand, and add it to the Almonds,
with six ounces of sifted Loaf Sugar, a little grated Lemon
Peel, some good Cream, four Eggs, rub all well together
with the pestle; cover a patty pan with Puff Paste, fill
in the mixture, ornament it with slices of Candied Lemon
Peel and Almonds split, and bake it half an hour in a
brisk oven.

Miile Feuilles, or a Pyramid of Paste,—(No. 44.)

Roll out Puff Paste (No. 1) bhalf an inch thick, cut
out with a cutter made for the purpose, in the shape of
an oval, octagon, square, diamond, or any other form
(and to be got of most tinmen), observing to let the first
piece be as large as the bottom of the dish you intend
sending it to table on; the second piece a size smaller,
and so on in proportion, till the last is about the size
of a shilling; lay them with paper on a baking plate,
yolk of egg the top, and bake them of a light brown
colour; take them from the paper, and when cold put
the largest size in the dish, then a layer of Apricot
Jam; then the next size, a layer of Raspberry Jam, and
so on, varying the Jam between each layer of Paste to
the top, on which place a bunch of dried fruit, and spin
a Caramel (No. 85) of Sugar over it.

Brunswick Tourte.—(No. 45.)
Make a crust as for Vol au Vent (No. 25), pare and
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core with a scoop eight or ten Golden Pigpins. put them
into a stewpan, with a gill of Sweet Wine, and four
ounces of sifted Loaf Sugar, a bit of Lemon Peel, a small
stick of Cinnamon, and a blade of Mace, stew them over
a slow fire till the Apples are tender; set them by; when
cold, place them in the Paste, and pour round them some
good Custard (No. 53.)
Blancmange. — (No. 46.)

Boil a few minutes a pint and a half of New Milk, with
an ounce of picked Isinglass (if in summer one ounce and
a quarter), the rind of half a Lemon peeled very thin, a
little Cinnamon, and a blade of Mace, and two and a half
ounces of Lump Sugar; blanch and pound eight or ten
Bitter and half an ounce of Sweet Almonds very fine, with
a spoonful of Rose Water, and mix them with the Milk,
strain it through a lawn sieve or napkin into a basin,
with half a pint of good Cream. Let it stand half an
hour, pour it into another basin, leaving the sediment
at the bottom, and when nearly cold fill it into moulds :
when wanted put your finger round the mould, pull out
the blancmange, set it in the centre of a dish, and garnish
with slices of Orange.

N.B. About half a gill of Noyeau may be substituted
for the Almonds.

Orange Jelly. — (No. 47.)

Boil in a pint of Water one ounce and a quarter of
picked Isinglass, the rind of an Orange cut thin, a stick
of Cinnamon, a few Corianders, and three ounces of Loaf
Sugar, till the Isinglass is dissolved, then squeeze two
Seville Oranges or Lemons, and enough China Oranges
to make a pint of juice: mix all together, and strain it
through a tammis or lawn sieve into a basin; set it in
a cold place for half an hour, pour it into another basin
free from sediment—and when it begins to congeal, fill
your mould; when wanted, dip the mould into lukewarm
water, turn it out on a dish, and garnish with Orange
or Lemon cut in slices, and placed round.

N.B. A few grains of Saffron put in the water will add
much to its appearance.
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Italian Cream.— (No. 48.)

Rub con a lump of Sugar the rind of a Lemon, and
scrape it off’ with a knife into a deep dish, or china bowl,
and add half a gill of Brandy, two ounces and a half
of sifted Sugar, the juice of a Lemon, and a pint of
Double Cream, and beat it up well with a clean whisk
—in the meantime boil an ounce of Isinglass in a gill
of Water till quite dissolved, strain it to the other in-
gredients, beat it some time, and fill your mould, and
when cold and set well, dish it as in the foregoing
receipt.

N.B. The above may be flavoured with any kind of
liqueur, Raspberry, Strawbeiry, or other fraits, coloured
with prepared Cochineal, and named to correspond with
the flavour given.

Trifie.—(No. 49.)

Mix in a large bowl a guarter of a pound of sifted
Sugar, the juice of a Lemon, some of the peel grated
fine, half a gill of Brandy, and ditto of Lisbon or Sweet
‘Wine, and a pint and a half of good Cream; whisk the
whole well, and take off the froth as it rises with a
skimmer, and put it on a sieve, continue to whisk it till
vou have enough of the whip, set it in a eold place to
drain three or four hours; then lay in a deep dish six
or eight Sponge Biscuits, a quarter of a pound of Ratafia,
two ounces of Jordan Almonds, blanched and split, some
grated Nutmeg and Lemon Peel, Currant Jelly and Rasp-
berry Jam, half a pint of Sweet Wine, and a little Brandy;
when the eakes have absorbed the liquor, pour over about
a pint of Custard, made rather thicker than for Apple Pie
—and, when wanted, lay on lightly plenty of the whip,
and throw over a few Nonpareil Comfits,

Whip Syllabub, — (No. 50.)

Make a whip as in the last receipt; mix with a pint of
Cream half a pint of Sweet Wine, a glass of Brandy, the
juice of a Lemon, grated Nutmeg, six ounces of sifted Loaf
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Sugar: nearly fill the custard glasses with the mixture,
and lay on with a spoon some of the whip.

Chantilly Basket. —(No. 51.)

Dip into Sugar boiled 40 a caramel (see No. B5), small
Ratafias, stick them on a dish in what form you please,
then take Ratafias one size larger, and having dipped
them into the Sugar, build them together till about four
or five inches high; make a rim of York Drops or
Drageas of Gum Paste, likewise a handle of Sugar or
Ratafia, and set it over the basket; line the inside with
wafer paper, and a short time before it is wanted fill it
with a mixture the same as for Trifle, and upon that
plenty of good Whip.

Baked Custard. —(No, 52.)

Boil in a pint of Milk a few Coriander Seeds, a little
Cinnamon, and Lemon Peel, sweeten with four ounces
of Loaf Sugar, and mix with it a pint of cold Milk, beat
well eight Eges for ten minutes, and add the other in-
gredients, pour it from one pan into another six or eight
times, strain 1t through a sieve, let it stand some time,
skim off the froth from the top, fill it in earthen cups,
and bake them immediately in a hot oven to give them
a good colour; about ten minutes will do then.

Boiled Custard.— (No. 53.)

Boil in a pint of Milk, five minutes, Lemon Peel,
Corianders, and Cinnamon, a small quantity of each,
half a dozen of Bitter Almonds, blanched and pounded:
and four ounces of Loaf Sugar: mix it with a pint of
Cream, the yolks of ten Eggs, and the whites of six
well beaten, pass it through a hair sieve, stiv it with a
whisk over a slow fire till it begins to thicken, remove
it from the fire, and continue to stir it till nearly cold,
add two tablespoonsful of Brandy, fill the cups or glasses,
and grate Nutmeg over,

Almond Custards. — (No. 54.)
Blanch and pound fine, with half a gill of Rose Water,
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six ounces of Sweet and half an ounce of Bitter Almonds,
boil a pint of Milk as (No. 52), sweeten it with two
ounces and a half of Sugar, rub the Almonds through a
fine sieve, with a pint of Cream, strain the Milk to the
yolks of eight Eggs, and the whites of three well beaten, —
stir it over a fire till it is of a good thickness, take it off
the fire, and stir it till nearly cold, to prevent it curdling.

N.B. The above may be baked in cups, or in a dish,
with a rim of puff paste put round.

Twelfth Cake. — (No. 55.)

Two pounds of sifted Flour, two pounds of sifted Loaf
Sugar, two pounds of Butter, eighteen Eggs, four pounds
of Currants, one hall pound Almonds, blanched and
chopped, one half poung Citron, one pound of Candied
Orange and Lemon Peel, cut into thin slices, a large
Nutmeg grated, half an ounce ground Allspice; ground
Cinnamon, Mace, Ginger, and Corianders, a quarter of an
ounce of each, and a gill of Brandy.

Put the Butter into a stewpan, in a warm place, and
work it into a smooth cream with the hand, and mix it
with the Sugar and Spice in a pan (or on your paste
board), for some time ; then break in the Eggs by degrees,
and beat it at least twenty minutes ; — stir in the Brandy,
and then the Flour, and work it a little — add the Fruit,
Sweetmeats, and Almonds, and mix all together lightly, —
have ready a hoop cased with paper, on a baking plate, -
—put in the mixture, smooth it on the top with your
hand — dipped milk — put the plate on another, with saw-
dust between, to prevent the bottom from colouring too
much, — bake it in a slow oven ® four hours or more, and
when nearly cold, ice it with (No. 84).

* The goodness of a Cake or Biscoit depeuds much on jtz being well Baked;
great attention should be paid to the different degrees of heat of the vven — be
eiire to have it of a good sound heat at first, when, after its being well eleaned
out, may be baked sach artdeles as require a hot oven, after which such as e
dirceted 1o be baked in a well heated or moderate oven, and lastly, these in
:luw svaking or cool one. Wih a littde care the zbove degrees may soun be

oW

In making Butter Cakes, such as (Nos, 85, 57, or 6i1), too moch attention
cannot be paid 1o have the Bater well ereamei, for should it be made too warm,
it would cause the misture to be the same, and when put to bake, the Fruft,
Sweelmeats, &c., would in that event fall w the bottem,

U
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This mixture would make a handsome cake, full twelve
or fourteen inches over.

Obs.—1If made in cold weather, the eggs should be
broke into a pan, and set into another filled with hot
water; likewise the fruit, sweetmeats, Almonds, laid in a
warm place, otherwise it may chill the butter, and cause
the cake to be heavy.

Bride or Wedding Cake.—(No. 56.)

The only difference usually made in these Cakes is, the
addition of one pound of Raisins, stoned and mixed with
the other fruit.

Plain Pound Cake.— (No. 57.)

Cream as in (No, 55), one pound of Butter, and work
it well together with one pound of sifted Sugar, till quite
smooth; beat up nine Eggs, and put them by degrees to
the butter, and beat them for twenty minutes; —mix in
lightly one pound of Flour — put the whole into a hoop,
cased with paper, on a baking plate, and bake it about
one hour in a moderate oven.

An ounce of Carraway Seeds added to the above, will
make what is termed a Rick Seced Cake.

Plum Pound Cake. —(No. 58.)

Make a Cake as (No. 57), and when you have beat it,
mix in lightly half a pound of Currants, two ounces of
Orange, and two ounces of candied Lemon Peel cut small,
and half’ a Nutmeg grated.

FYeast Cakes should be well proved before put into the oven, as they will proye
‘but little afterwards.
In making Biscwits and Cakes, where Butter is not nsed, the different utensils
ugg:;'ld be kept free from all kinds of Grease, or it is next to impossible to have
ones,
R 1o butterinl the insides of Cake monlds, the buiter should be wicely clarified,
amd when nearly cold, laid on quite smootl, with a small brush kept for that
rpose.

Sugar and Flour should be quite dry; and a drum sieve is recommended for the
sugars  The ald way of beating the yolks and whites of Eggs separate (except it
wery few cases), is pot only uscless, but a waste of time. ‘1hey shonld be well
incorporated with the other jogredicnts, aud in some instances they cannot be
beat too mugh,
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Common Seed Cake.— (No. 59.)

Sift two and a half pounds of Flour, with half a pound
of good Lisbon or Loaf Sugar, pounded into a pan or
bowl, —make a cavity in the centre, and pour in half a
pint of lukewarm milk, and a tablespoonful of thick yeast,
— mix the milk and yeast with enough flour to make it as
thiek as eream (this 1s called setting a sponge), set it by
in a warm place for one hour —in the meantime, melt to
an oil half a pound of fresh Butter, and add it to the other
ingredients, with one ounce of Carraway Seeds, and enough
of milk to make it of a middling stiffness; — line a hoop
with paper, well rubbed over with butter — put in the
mixture — sel it some time to prove in a stove, or before
the fire, and bake it on a plate about an hour, in rather a
hot oven, — when done, rub the top over with a paste
brush dipped in milk,

Rick Yeast Cake.— (No. 60.)

Set a sponge as in the foregoing Receipt, with the same
proportions of Flour, Sugar, Milk, and Yeast,— when it
has lain some time, mix it with three quarters of a pound
of Butter oiled, one pound and a quarter of Currants, half
a pound of Candied Lemon and Orange Peel cut fine,
grated Nutmeg, ground A"spice and Cinnamon, a quatter
of an ounce of each — case a hoop as stated (No. 59),
bake it in a good heated oven one hour and an half,

N. B. It may be lced with (No. 84), and ornamented as
a Twelfth Cake.

Queen or Heart Cakes,— (No. 61.)

One pound of sifted Sugar, one pound of Butter, eight
Eggs, one pound and a quarter of Flour, two ounces of
Currants, and half a Nutmeg grated.

Cream the butter as at (No. 55), and mix it well with
the sugar and spice, then put in half the eggs, and beat it
ten minutes — add the remainder of the eggs, and work it
ten minutes longer,—stir in the flour lightly, and the
currants afterwards, — then take small tin pans of an
shape (hearts the most usual), rub the inside of each witﬁ

v?
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butter, fill and bake them a few minutes in a hot oven, on
a sheet of matted wire, or on a baking plate,— when done,
remove them as early as possible from the pans.

Queen’s Drops.— (No. 62.)

Leave out four ounces of Flour from the last Receipt,
and add two ounces more of Currants, and two ounces of
candied Peel, cut small — work it the same as in the last
receipt, and when ready put the mixture into a Biscuit
funnel *, and lay them out in drops about the size of half a
crown, on white paper, — bake them in a hot oven, and
when nearly cold, take them from the paper.

Shrewsbury Cakes.— (No. 63.)

Rub well together one pound of pounded Sugar, one
pound of fresh Butter, and one Pound and a half of sifted
Flour, — mix it into a paste, with half a gill of milk or
cream, and one egg, —let it lie half an hour, roll it out
thin, cut it out into small cakes with a tin cutter, about
three inches over, and bake them on a clean baking plate
in a moderate oven,

Banbury Cakes.—(No. 64.)

Set a sponge with two tablespoonsful of thick Yeast,
a gill of warm Milk, and a pound of Flour, — when 1t has
worked a little, mix with it half a pound of Currants,
washed and picked, half a pound of candied Orange and
Lemon Peel cut small, one ounee of Spice, such as ground
Cinnamon, Allspice, Ginger, and grated Nutmeg: mix
the whole together with half a pound of Honey, roll out
Puff Paste (No. 1), a quarter of an inch thick, cut it into
rounds with a cutter, about four inches over, lay on each
with a spoon a small guantity of the mixture — close it
round with the fingers in the form of an oval — place the

* Take fine Brown Holland, and make a bag in the form of a gone, about five
inches over atthe top.  Cat o smiall hole st the bottom, and the in a small pipe of &
tapering form, about two inches longs and the bore must be large or small,
aceoriting to the size of the Biscuits or Cakes 1o be made  When the vavious
cistnres ave put i, lay the pipe close to the paper, and press it out into rows,

Some use a Bulluck's Bladder for the parpose,
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join underneath — press it flat with the hand — sift sugar
over, and bake them on a plate a quarter of an hour, in a
moderate oven, and of a light colour.

Bath Buns.—(No, 65.)

Rub together with the hand one pound of fine Flour,
and half a pound of Butter—beat six Egegs, and add
them to the Hour, &c. with a tablespoonful of good Yeast
— mix them all together, with about half a teacupful of

ilk — set it in a warm place for an hour, then mix in six
ounces of sifted Sugar, and a few Carraway Seeds —
mould them into Buns with a tablespoon, on a clean
baking plate —throw six or eight Carraway Comfits on
each, and bake them in a hot oven about ten minutes.
This quantity should make about eighteen.

Sponge Biscuits. —(No. 66)

Break into a round-bottomed Preserving Pan®, nine
good-sized Eggs, with one pound of sifted Loaf Sugar,
and some grated Lemon Peel; — set the pan over a very
slow fire, and whisk it till quite warm (but not too hot to
set the Eggs), remove the pan from the fire, and whisk it
till cold, which may be a quarter of an hour, then stir in
the flour lightly with a spattle, previous to which, prepare
the sponge frame as follows : — Wipe them well out with
a clean cloth—rub the insides with a brush dipped in
butter, which has been clarified, and sift loaf suzar over;—
fill the frames with the mixture, throw pounded sugar over,
bake them five minutes in a brisk oven; when done, take
them from the frames, and lay them on a sieve.

Savoy Cake, or Sponge Cake in @ Mould.—(No. 67.)

Take nine Eggs, their weight of Sugar, and six of
Flour, some grated Lemon, or a few drops of Essence of
Lemon, and half a gill of Orange-flower Water, — work
them as in the last receipt; — put in the orange-flower
water when you take it from the fire ; — be very careful

* A wide-mootked Earthen Pan, made quite hot in the oven, or on a fire, will
be a good snbstimte.
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the mould is quite dry; — rub it all over the inside with
Butter, — put some pounded Sugar round the mould upon
the butter, and shake it well to get it out of the crevices :
—tie a slip of paper round the mould, fll it three parts
full with the mixture, and bake it one hour in a slack
oven; — when done, let it stand for a few minutes, and
ltakic it from the mould, which may be done by shaking it a
ittle.

Biscuit Drops.— (No. 68.)

Beat well together in a pan one pound of sifted Sugar
with eight Eggs for twenty minutes; then add a quarter of
an ounce of Carraway Seed, and one pound and a quarter
of Flour ; — lay wafer paper on a baking plate, — put the
mixture into a biscnit funnel, and drop it out on the
paper about the size of half a crown, sift Sugar over, and
bake them in a hot oven.

Savoy Biscuits. —(No. 69.)

To be made as Drop Biscuits, omitting the carraways
and guarter of a ponnd of flour : — put it into the biscuit
funnel, and lay it out about the length and size of your
finger, on common shop paper; — strew Sugar over, and
bake them in a hot.oven; — when cold, wet the backs of
the paper with a paste-brush and water: when laid some
time, take them carefully off, and place them back to
back.

Ttalian Macaroons. — (No. 70.)

Take one pound of Valentia, or Jordan Almonds,
blanched, — pound them quite fine with the whites of four
Eggs, add two pounds and a half of sifted Loaf Sugar,
. and rub them well together with the pestle, — put in by
degrees about ten or eleven more whites, working them
well as you put them in ; — but the best criterion to go by
in trying their lightness, is to bake one or two, and if you
find them heavy, put one or two more whites; — put the
mixture into a biscuit funnel, and lay them out on wafer
paper, in pieces about the size of a small walout, having
ready about two ounces of blanched and dry Almonds cut
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into slips, — put three or four pieces on each, and bake
them on wires, or a Baking Plate, in a slow oven.

Obs. — Almonds should be blanched and dried gra-
dually two or three days before they are used, by which
means they will work much better, —and where large
quantities are used, it is advised to grind them in a mill
provided for that purpose,

Ratafia Cakes.— (No. 71.)

To half a pound of blanched Bitter, and half a pound of
Sweet Almonds, put the Whites of four Eggs, —beat
them quite fine in a mortar, and stir in two pounds and a
quarter of Loaf Sugar, pounded and sifted, — rub them
well together, with the whites (by degrees) of nine Eggs;
(try their lightness as in the last receipt); lay them out
from the biscuit funnel on cartridge paper, in drops about
the size of a shilling, and bake them in a middling-heated
oven, of a light brown colour, and take them from the
papers as soon as cold.

N.B. A smaller pipe must be used in the funnel than
for other articles.

Almond Sponge Cake.— (No. 72.)

Pound in a mortar one pound of blanched Almonds
quite fine, with the Whites of three Eggs, — then put in
one pound of sifted Loaf Sugar, some grated Lemon-peel,
and the Yolks of fifieen Eggs,—work them well to-
gether ;—beat up to a solid froth the Whites of twelve
Eggs, and stir them into the other Ingredients with a
quarter of a pound of sifted dry Flour: — prepare a
mould as at (No. 67); put in the mixture, and bake it an
hour in a slow oven: — take it carefully from the mould,
and set it on a sieve.

Ratafia Cake. — (No. 73.)

To be made as above, omitting a quarter of a pound of

sweet, and substituting a quarter of a pound of Bitter
Almonds.

Digt Bread Cake.—(No. 74.)
Boil, in half a pint of Water, one pound and a half of
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Lump Sugar, — have ready one pint of Eggs, three parts
Yolks, in a pan, — pour in the Sugar, and whisk it quick
till cold, or about a guarter of an hour, — then stir in two
pounds of sifted Flour, case the insides of square tins with
white paper, fill them three parts full, sift a little Sugar
over, and bake it in a warm oven, and while hot remove
them from the moulds.

Orange Gingerbread. — (No. 75.)

Sift two pounds and a quarter of fine Flour, and add to
it a pound and three quarters of Treacle, six ounces of
Candied Orange-peel cut small, three quarters of a pound
of Moist Sugar, one ounce of ground Ginger, and one
ounce of Allspice; —melt to an Oil three quarters of a
pound of Butter, — mix the whole well together, and lay
it by for twelve hours,—roll'it out with as little Flour as
possible about half an inch thick, cut it into pieces three
inchies long and two wide, —mark them in the form of
chequers with the back of a knife, put them on a baking
plate about a quarter of an inch apart,—rub them over
with a Brush dipped into the Yolk of an Ege beat up witlr
a teacupful of Milk, bake it in a cool oven about a quarter
of an hour ; — when done, wash them slightly over again,
— divide the pieces with a knife, (as in baking they will
run together.)

Gingerbread Nuts.— (No. 76.)

To two pounds of sified Flour, put two pounds of
Treacle, three quarters of a pound of Moist Sugar, halfa -
pound of Candied Orange-peel cut small, one ounce and a
half of ground Ginger, one ounce of ground Allspice,
Carraways, and Corianders mixed, and three quarters of a
pound of Butter oiled : — mix all well together, and set it
by some time,— then roll it out in pieces about the size
of a small walnut, — lay them in rows on a baking plate,
press them flat with the hand, tind bake them in a slow
oven about ten minutes.

Plain Buns. —(No. 77.)
To four pounds of sifted Flour, put one pound of good
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Moist Sugar, — make a cavity in the centre, and stir in a
gill of good Yeast, a pint of lukewarm Milk, with enough
of the Flour to make it the thickness of cream, — cover it
over, and let it lie two hours,— then melt to an il (but
not hot) one pound of Butter, — stir it into the other Iu-
gredients, with enough warm Milk to make it a soft paste;
— throw a little Flour over, and let them lie an hour, —
have ready a baking platter rubbed over with Butter, —
mould with the hand the dough into buns ahout the size of
a large egg,— lay them in rows full three inches apart, set
them in a warm place for half an hour, or till they have
risen to double their size, — bake them in a hot oven of
a good colour, and wash them over with a brush dipped
into Milk when drawn from the oven.

Cross Buns.— (No. 78.)

To the above mixture put one ounce and a half of ground
Allspice, Cinnamon, and Mace, mixed, —and when half
proved press the form of a cross with a tin mould (made
for the purpose) in the centre, and proceed as above.

Seed Buns.— (No. 79.)

Take two pounds of plain Bun Dough (No. 77), and
mix in one ounce of Carraway Seeds, — butter the insides
of small tart-pans, — mould the dough into buns, and put
one in each pan, —set them to rise in a warm place, and
when sufficiently proved, ice them with the White of an
Egg beat to a froth, and laid on with a paste-brush, some
pounded Sugar upon that, and dissolve it with water
splashed from the brush: — bake them in a warm oven
about ten minutes.

Plum Buns.— (No. 80.)

To two pounds of (No. 77) mixture, put half’ a pound of
Currants, a quarter of a pound of Candied Orange-peel
cut into small pieces, half-a Nutmeg grated, half an ounce
of mixed Spice, such as Allspice, Cinnamon, &c,;—
mould them into Buns, jag them round the edge with a
knife, and proceed as with Plain Buns (No. 77.)

v b
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Orgeat, — (No. 81.)

_Pound very fine one pound of Jordan and one ounce of
Bitter Almonds in a marble mortar, with half a gill of
Orange-flower water to keep them from oiling, — then mix
with them one pint of Rose and one pint of Spring water,
—rub it throngh a tammis cloth, or lawn sieve, till the
Almonds are quite dry, which will reduce the quantity to
about a quart :—have ready three pints of Clarified Sugar,
or Water, and boil it to a crack, (which may be known by
dipping your fingers into the sugar, and then into cold
water, and if you find the sugar to crack in moving your
finger, it has boiled enough); put in the Almonds, boil it
one minute, and when cold put it into small bottles close
corked, a tablespoonful of which will be sufficient for a
tumbler of water : — shake the bottle before using.

Obs.— If the Orgeat is for present use, the Almonds
may be pounded as above, and mixed with one quart of
Water, one quart of Milk, a pint of Capillaire or Clarified
Sugar, rubbed through a tammis or fine sieve, and put
into decanters for use.

Baked Pears.— (Na. 82.)

Take twelve large baking Pears, — pare and cut them
into halves, leaving on the stem about half an inch long ;
take out the core with the point of a knife, and place them
close together in a block tin saucepan, the inside of which
is quite bright, with the cover to fit quite close, — put to
them the rind of a lemon cut thin, with halfits juice, a small
stick of Cinnamon, and twenty grains of Allspice; cover
them with spring water, and allow one pound of loaf
sugar to a pint and a half of water; —cover them up
close, and bake them for six hours in a very slow oven:
—they will be quite tender, and of a bright colour,

Obs.—Prepared Cochineal is generally used for colouring
the Pears; but if the above is strictly attended to, it will
be found to answer best.

To Dry Apples. — (No. 83.)
Take Biffins, or Orange or Lemon Pippins, — the former
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are the best; choose the clearest rinds, and without any
blemishes; lay them on clean straw on a baking wire, —
cover them well with more straw, set them into a slow
oven, — let them remain for four or five hours, — draw
them out, and rub them in your hand, and press them
very gently, otherwise you will burst the skins ; — return
them into the oven for about an hour, press them again, —
when cold, if they look dry, rub them over with a little
clarified Sugar.

Obs.— By being put into the oven four or five times,
pressing them between each time, they may be brought as
flat, and eat as well as the dried Biffins from Norfolk.

Icing, for Twelfth or Bride Cake.—(No. 84.)

Take one pound of double refined Sugar, pounded and
sifted through a lawn sieve ; —put into a pan quite free
from grease, —break in the whites of six eggs, and as
much powder Blue as will lie on a sixpence ; — beat it
well with a spattle for ten minutes, then squeeze in the
juice of a Lemon, and beat it till it becomes thick and
transparent. Set the cake you intend to Ice, in an oven
or warm place, five minutes,— then spread over the top
and sides with the mixture as smooth as possible ; —if for
a Wedding Cake only, plain ice it; 1if for a Twelfth
Cake, ornament it with Gum Paste, or fancy articles of
any description.

Obs,— A good Twelfth Cake, not baked too much, and
kept in a cool dry place, will retain its moisture and eat
well, if Twelve months old.

To Boil Sugar to Caramel. — (No. 85.)

Break into a small copper or brass pan, one pound of
refined Sugar, put in a gill of spring water; — set it
on a fire, and when it boils, skim it quite clean, and
let it boil quick, till it comes to the degree called
Crack, which may be known by dipping a teaspoon or
skewer into the sugar, and let it drop to the bottom of
a pan of cold water; and if it remains hard, it has
attained that degree ; — squeeze in the juice of half a
lemon, and let it remain one minute longer on the fire,
then set the pan into another of cold water: — have ready
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moulds of any shape, — rub them over with sweet oil, dip
a spoon or fork into the sugar, and throw it over the mould
in fine threads, till it is quite covered : — make a small
handle of Caramel, or stick on two or three small Gum
Paste rings, by way of ornament, and place it over small
pastry of any description.

A Crogquante of Paste.— (No. 86.)

Roll out Paste, as (No. 8), about the eighth of an inch
thick, — rub over a plain mould with a little fresh butter:
—lay on the Paste very even, and equally thin on both
Slc!es;mpare it round the rim; then, with a small pen-
knife, cut out small pieces as fancy may direct; — such
as diamonds, stars, circles, sprigs, &c.,—or use a
small tin cutter of any shape; let it lie to dry some time,
and bake it a few minutes in a slack oven of a light colour ;
— remove it from the mould, and place it over a Tart, or
any other dish of small Pastry.

Derby or Short Cakes. — (No. 87.)

Rub in with the hand one pound of Butter into two
pounds of sifted Flour; — put one pound of Currants, one
pound of good moist sugar, and one egg; mix all to-
gether with half a pint of milk, — roll it out thin, and cut
them into round Cakes with a Cutter; — lay them on a
clean Baking Plate, and put them into a middling heated
oven for about five minutes.

Egg and Ham Patties,— (No. 88.)

Cut a slice of Bread two inches thick, from the most
solid part of a stale quartern loaf: — have ready a tin
round Cutter, two inches diameter, — cut out four or five
pieces, then take a cutter two sizes smaller, — press it
nearly through the larger pieces, then remove with a small
knife, the bread from the inuer circle; — have ready a
large stewpan full of boiling Lard ; — fry them of a light
brown colour, drain them dry, with a clean cloth, and set
them by till wanted; then take half a ponnd of lean Ham,
mince it small, add to it a gill of good brown Sauce; —
stir it over the fire a few minutes, and put a small quantity
of Cayenne Pepper and Lemon Juice; — fill the shapes
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with the mixture, and lay a poached Egg, see (No. 546)
upon each.

Damson, or other Plum Cheese.— (No. 89.)

Take Damsons that have been preserved without sugar,
~— pass them through a sieve, to take out the skins and
stones.— To every pound of Pulp of Fruit, put half a
pound of Loaf Sugar, broke small; —boil them together
till it becomes quite stiff; pour it into four common sized
dinner plates, rubbed with a little sweet oil, — put it into
a warm place to dry, and when quite firm, take it from the
plate, and cut it into any shape you choose.

N. B. Damson Cheese is generally used in Desserts,

Barley Sugar.—(No. 90.)

Clarify as (No. 475), three pounds of refined Sugar, —
boil it to the degree of cracked, (which may be ascertained
by dipping a spoon into the Sugar, and then instantly into
cold water, and if it appears brittle, it is boiled enough);
squeeze in a small teaspoonful of the Juice, and four drops
of Essence of Lemon, and let it boil up once or twice, and
set it by a few minutes: — have ready a marble slab, or
smooth stone, rubbed over with Sweet Oil, — pour over
the Sugar, cut it into long stripes, with a large pair of
scissors, — twist it a little, and when cold, keep it from the
air in tin boxes or canisters,

N.B. A few drops of Essence of Ginger, instead of
Lemon, will make what is called Ginger Barley Sugar,

Barley Sugar Drops.— (No, 91.)

To be made as the last Receipt. Have ready, by the
time the Sugar is boiled sufficiently, a large sheet of
Paper, with a smooth layer of sifted loaf sugar on it; —
put the boiled Sugar into a ladle that has a fine lip: —
pour it out, in drops not larger than a shilling, on to the
sifted sugar; when cold, fold them up separately in white
paper.

N.B. Some use an oiled marble slab instead of the
sifted Sogar,
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Raspberry Jam.—(No. 92.)

Rub fresh gathered Raspberries, taken on a dry day,
through a wicker sieve, — to one pint of the pulp, put one
pound of Loaf Sugar, broke small; —put it into a pre-
serving pan over a brisk fire, — when it begins to boil,
skim it well, and stir it twenty minutes; — put into small
pots, — cut white paIcr to the size of the top of the pot,
—dip them in Brandy, and put them over the jam when
cold, with a double paper tied over the pot.

STrRawsERRY Jam is made the same way, and the
Scarlets are most proper for that purpose.

Apricot, or any Plum Jam.— (No. 93.)

After taking away the stones from the Apricots, and
cutting out any blemishes they may have, — put them
over a slow fire, in a clean stewpan, with half a pint of
water ; — when scalded, rub them through a hair sieve :—
to every pound of pulp, put one pound of sifted loaf
sugar, — put it into a preserving pan over a brisk fire, and
when it boils, skim it well, and throw in the kernels of the
Apricots, and half an ounce of bitter Almonds, blanched ;
— boil it a quarter of an hour fast, and stirring it all the
time ; — remove it from the fire, and fill it into Pots, and
cover them as at (No. 92.)

N.B. Green Gages or Plums may be done in the same
way, omitting the Kernels or Almonds,

Lemon Chips. — (No. 94.)

Take large smooth-rinded Malaga Lemons; —race or
cut off their peel into Chips with a small knife; (this
will require some practice to do it properly), throw them
into salt and water till next day, —have ready a pan of
boiling water, throw them in aud boil them tender. Drain
them well : — after having lain some time in water to cool,
put them in an earthen pan, tl:u::ur over enough boiling clari-
fied Sugar to cover them, and then let them lie two days ;—
then strain the Syrup, put more Sugar, and reduce it by
boiling till the Syrup is quite thick, — put in the Chips,
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and simmer them a few minutes, and set them by for two
days: — repeat it once more, let them be two days longer,
and they will be fit to candy, which must be done as
follows : — take four pints of clarified Sugar, which will be
sufficient for six pounds of Chips, — boil it to the degree
of blown, (which may be known by dipping the skimmer
into the Sugar, and blowing strongly through the holes of
it; if little bladders appear, it has attained that degree);
and when the Chips are thoroughly drained and wiped on
a clean cloth, put them into the Syrup, stirring them about
with the skimmer till you see the Sugar become white ; —
then take them out with two forks, shake them lightly into
a wire sieve, and set them into a stove, or in a warm place
to dry.
NI:FB. Orange Chips are done in the same way.

Dyried Cherries.— (No. 95.)

Take large Kentish Cherries, not too ripe, — pick off
the stalks and take out the stones with a quill, cut nearly
as for a pen:-—to three pounds of which, take three
pounds or pints of clarified Sugar, — (See No. 475), boil
it to the degree of blown : (for which, see last receipt), put
in the Cherries,— give them a boil, and set them by in an
carthen pan till next day, when strain the Syrup, —add
more Sugar, and boil it of a good consistence; —put the
Cherries in, and boil them five minutes, and set them by
another day: —repeat the boiling two more days, and
when wanted, drain them some time, and lay them on
wire sieves to dry in a stove, or nearly cold oven.

Green Gages Preserved in Syrup. —(No. 96.)

Take the Gages when nearly ripe, cut the stalks about
half an inch from the fruit,—put them into cold water
with a lump of alum about the size of a walnut; —set
them on a slow fire till they come to simmer. — Take
them from the fire, and put them into cold water; — drain,
and pack them close into a preserving pan, pour over them
enough clarified Sugar to cover them, — simmer them two
or three minutes; — set them by in an earthen pan till
next day, when drain the Gages, and beil the Syrup with
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more Sugar till quite thick, —put in the Gageés and
simmer them three minutes more, and repeat it for two
days,—when boil clarified Sugar to a blow, as at (No. 94),
place the Gages into glasses, and pour the Syrup over,
and when cold, tie over a bladder, and upon that a leather:
and should you want any for drying, drain and dry them
on a wire sieve in a stove or slow oven.

Apricots or Egg Plums may be done in the same way.

To Preserve Ginger.— (No, 97.)

Take green Ginger, pare it neatly with a sharp knife,
—throw it into a pan of cold water as it is pared, to
keep it white,— when you have sufficient, boil it till
tender, changing the water three times; each time put
it into cold water to take out the heat or spirit of the
Ginger, — when tender, throw it into cold water; —for
seven pounds of Ginger, clarify eight pounds of Refined
Sugar, sce (No, 475), when cold, drain the Ginger, and
put it in an earthen pan, with enough of the Sugar,
cold, to cover it, and let it stand two days,— then
pour the Syrup from the Ginger to the remainder of the
Sugar, boil it some time, and when cold, pour it on the
Ginger again, and set it by three days at least. Then
take the Syrup from the Ginger; — boil it, and put it
hot over the Ginger:— proceed in this way till you find
the Sugar has entered the Ginger, boiling the Syrup and
skimming off the scum that rises each time, until the
Syrup becomes rich as well as the Ginger.

Obs. — If you put the Syrup on hot at first, or if too
rich, the Ginger will shrink, and not take the Sugar.

N.B. When green Ginger is not to be procured, take
large races of Jamaica Ginger boiled several times in water
till tender, — pared neatly, and proceed as above.

To Preserve Cucumbers.— (No. 98.)

Take large and fresh gathered Cucumbers,— split them
down and take out all the Seeds, lay them in salt and
water that will bear an Egp three days: set them on a
fire with cold water, and a small lump of Alum, and boil
them a few minutes, or till tender; — drain them, and
pour on them a thin Syrup; —let them lie two days, boil
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the Syrup again, and put it over the Cucumbers, — repeat
it twice more, then have ready some fresh clarified Sugar,
boiled to a blow ; (see No. 94), put in the Cucumbers, and
simmer it five minutes; — set it by till next day ; — boil
the Syrup and Cucumbers again, and set them in glasses
for use.

Preserved Fruit, without Sugar.—(No. 99.)

Take Damsons when not too ripe ; — pick off the stalks,
and put them into wide-monthed glass bottles, taking care
not to put in any but what are whole and without blemish;
— shake them well down, (otherwise, the bottles will not
be half full when done); —stop the bottles with new soft
corks, not too tight; set them into a very slow oven
(nearly cold), four or five hours; — the slower they are
done the better; — when they begin to shrink in the
bottles, it is a sure sign that the Fruit is thoroughly warm:
—take them ont, and before they are cold, drive in the
corks quite tight; —set them in a bottle rack or basket
with the mouth downwards, and they will keep good
several years.

Green Gooseberries, Morello Cherries, Currants, Green
Gages, or Bullace, may be done the same way,

Obs. — If the Corks are good, and fit well, there will be
no occasion for cementing them; but should bungs be
used, it will be necessary.

BREAD.

Put a quartern of Flour into a large Basin with two tea-
spoonsful of Salt,—make a hole in the middle, — then
_ put in a Basin four tablespoonsful of good Yeast, stir in a
pint of Milk lukewarm, put it in the hole of the Flour, stir
1t just to make it of a thin Batter, then strew a little Flour
over the top, —then set it on one side of the fire, and
cover it over; let it stand till next morning, -— then make
it into a dough; —add half a pint more of warm Milk,
knead it for ten minutes, and then set it in a warm place
by the fire for one hour and a half, — then knead it again,
and it is ready either for Loaves or Dricks : — bake them
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from one hour and a half to two hours, according to the
size,

French Bread and Rolls.— (No. 100.)

Take a pint and a half of Milk, make it quite warm,
half a pint of Small Beer Yeast, add sufficient Flour to
make it as thick as Batter, put it into a pan, cover it over,
and keep it warm; when it has risen as high as it will, add
a ciuarter of a pint of warm Water, and half an ounce of
Salt, —mix them well together, —rub into a little Flour
two ounces of Butter, then make your Doungh, not quite
so stiff as for your Bread, let it stand for three quarters of
an hour, and it will be ready to make into Rolls, &c.: —
let them stand till they have risen, and bake them in a
quick oven.

Sarry LunN — Tea Cakes.— (No. 101.)

Take one pint of Milk quite warm, a quarter of a pint
of thick Sma?l Beer Yeast, put them into a pan with Flour
sufficient to make it as thick as Batter, — cover it over,
and let it stand till it has risen as high as it will, i. e,
about two hours, add two ounces of Lump Sugar, dissolved
in a quarter of a pint of warm Milk®, a quarter of a pound
of Butter rubbed into your Flour very line, — then make
your Dough the same as for French Rolls, &e.; —let it
stand half an hour, then make up your Cakes, and put
them on tins ; — when they have stood to rise, bake them
in a quick oven.

Care should be taken never to put your Yeast to Water
or Milk too hot or too cold, as either extreme will destroy
the fermentation. In Summer it should be lukewarm, —
in Winter a little warmer, —and in very cold weather,
warmer still. When it has first risen, if you are not pre-
pared, it will not hurt to stand an hour.

Muffins.— (No. 102.)

Take one pint of Milk quite warm, and a quarter of a
pint of thick Small Beer Yeast, — strajn them into a pan,
and add sufficient Flour to make it like a Batter, — cover

.17 iuu do not mind the expense, the Cake will be moch lighter, if instend of
the Milk you put foor Eggs.
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it over, and let it stand in a warm place until it has risen,
—then add a quarter of a pint of warm Milk, and one
ounce of Butter rubbed in some Flour quite fine, —mix
them well together, then add sufficient Flour to make it
into Dough, — cover it over, and let it stand half an hour,
then work it up again, and break it into small pieces, roll
them up quite round, and cover them over for a quarter of
an hour; — then bake them.

Crumpets.— (No. 103.)

The same : instead of making the mixture into Dough,
add onl{v sufficient Flour to make a thick Batter, and
w}ifn it has stood a quarter of an hour it will be ready to
bake.

Muffins and Crumpets bake best on a Stove with an
Iron Plate fixed on the top; but they will also bake in a
Fryingpan, taking care the fire is not too fierce, and
turning them when lightly browned.

Yorkshire Cakes.—(No. 104.)

Take a pint and a half of Milk quite warm, a quarter of
a pint of thick Small Beer Yeast, mix them well together
in a pan with sufficient Flour to make a thick Batter,—
let it stand in a warm place covered over until it has risen
as high as it will, —rub six ounces of Butter into some
Flour till it is quite fine,— then break three Eggs into
your pan with the Flour and Butter, mix them well
together, — then add sufficient Flour to make it into a
Dough, and let it stand a quarter of an hour, then work it
up again, and break it into pieces about the size of an egg,
or larger, as you may fancy,—roll them round and
smooth with your hand, and put them on tins, and let
them stand covered over with a light piece of flannel.

*.* The six last Receipts were written by Mr. TURNER,
Bread and Briscuit Baker, corner of London and Fitzroy
Street, Fitzroy Squarc.
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OBSERVATIONS ON PUDDINGS AND PIES.

The quality of the various Articles employed in the
composition of Puddings and Pies varies so much, that
two puddings, made exactly according to the same receipt,
will be so different, one would hardly suppose they were
made by the same person, —and certainly not with pre-
cisely the same quantities of the (apparently) same In-
gredients. Flour fresh ground — pure New Milk — Fresh-
laid Eggs — Fresh Butter — Fresh Suet, &e. will make a
very different composition, than when kept till each article
is half spoiled,

Plum Puddings, when boiled, if hung up in a cool place
in the cloth they are boiled in, will keep good some months :
when wanted, take them out of the cloth, and put them
into a clean cloth, and as soon as warmed through — they
are ready.

Mey. — In composing these Receipts, the quantities of
Eccs, BurTer, &c. are considerably less than is ordered
in other Cookery Books; but quite sufficient for the pur-
pose of making the Puddings light and wholesome, — we
have diminished the Expense, without impoverishing the
preparations, and the lgational Epicure, will be as well
pleased with them — as the Rational Economist.

Mivrxk, in its genuine state, varies considerably in the
quantity of Cream it will throw up, — depending probably
on the material with which the Cow is fed. The Cow that
gives the most Milk does not always produce the most
Creamn, which varies fifteen or twenty per cent.; this may
be immediately and accurately ascertained by the Lac-
tometer, sold by Jones, Mathematical Instrument Maker,
Charing Cross, price 2s. 6d.

In London, the Milk is not only subject to these varia-
tions; but is generally not only skimmed, — but thinned
with Sky-blue (water) from the Jron-tailed Cow, (the pump.)

London Cream, we are told, is sometimes adulterated
with Milk, thickened with Polatoe-starch, and tinged with
Turmeric : — this accounts for the Cocknreys, on making an
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expedition into the country, being so extremely surprised
to find the thickest part of the Cream — at the Top!

Ecs vary considerably in size ; in the following Receipts
we mean the full-sized Hen's Egg;—if you have only
Pullet’s Eggs, use two for one. Break Iggs one by one
into a Basin, and not all into the bowl together, because
then, if yon meet with a bad one, that will zpoil all the
rest: — strain them through a sieve to take out the
treddles.

N. B. To preserve Eggs for twelve months, see N. B. to
(No. 547). Sxow —and Smarr Beer — have been re-
commended by some Economists as admirable substitutes
for Eggs : — they will no more answer this purpose than
as substitutes for Sugar or Brandy.

Frour, according to that champion against adulter-
ation, Mr. Accum, varies in quality as much as any
thing.

B%TTER also varies much in quality. Sal¢é Butier may
be washed from the Salt, and then it will make very good
Pastry.

Lanp varies extremely from the time it is kept, &e.
When you purchase it, have the bladder cut, and ascertain
that it be sweet and good.

Suer. Beefiis the best — then Mutton and Veal : —
when this is used in very hot weather, while you chop.it,
dredge it lightly with a little Flour,

Beer-Marrow is excellent for most of the purposes for
which Suet 1s employed.

Drirrings, especially from Beef, when very clean and
nice, are frequently used for Kitchen Crusts and Pies,
and for such purposes are a satisfactory substitute for
Butter, Lard, &c. To clean and preserve Drippings, see
(No. 83.)

CurraxTs, previous to putting them into the Pudding,
should be plumped ; this is done by pouring some boiling
water upon them :— wash them welr, and then lay them
on a sieve or cloth before the fire, — pick them clean from
the stones; — this not only makes them look better, but
cleanses them from all dirt.

Raisins, Fies, Driep Cuerries, CANDIED ORANGE
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A¥D LEmox Peer, Crrrow, axp Presenves of all
kinds, — Fresu Fruirs, Gooseberries, Currants, Plums,
Damsons, &c. are added to Batter and Suet Puddings,
or eunclosed in the Crust ordered for Apple Dumplings,
and make all the various Puddings called by those names.

Batrer PuppiNes must be quite smooth and free
from lumps; to insure this, first mix the Flour with a little
Milk — add the remainder by degrees —and then the
other ingredients.

Ifit is a plain Pudding, put it through a hair sieve —
this will take out all lamps effectually.

Barrer Puppives sEouId be tied up tight : if boiled
in a mould, butter it first —if baked, also butter the Pan.

Be sure the water boils before you putin the Pudding
—— set your stewpan on a trivet over the fire, and keep it
steadily boiling all the time —if set upon the fire the
Pudding often burns.

Be scrupulously careful that your Pudding Cloth is
perfectly sweet and clean, wash it without any Soap —
unless very greasy — then rince it thoroughly in clean
water after. Immediately before you use it dip it in
Boiling Water, squeeze it dry, and dredge it with Flour.

If your fire is very fierce, mind and stir the Puddings
every now and then to keep them from sticking to the
bottom of the saucepan; if in a Mould this care_is not
so much required, but keep plenty of water in the
saucepan. _

When Puddings are boiled in a cloth, it should be just
dipped in a basin of cold water, before you untie the
Pudding Cloth, as that will prevent it from sticking; but
when boiled in a Mould, if it is well buttered, they will
turn out without. Custard or Bread Puddings require to
stand five minutes before they are turned out. They
should always be boiled in a Mould or Cups.

Keep your Paste-board, Rolling-pin, Cutters, and Tins
very clean — the least dust on the Tins and Cutters, or the
least hard Paste on the Rolling-pin, will spoil the whole
of your labour,

Things used for Pastry or Cakes should not be used for
any other purpose: be very careful that your Flour is
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dried before the fire, before you use it, for Puff Paste or
Cakes; if damp, it will make it heavy.

In using Butter for Paff' Paste, you should take the
greatest care to previously work it well on the Pasteboard
or Slab, to get out all the water and butter-milk, which
very often remaina in; — when you have worked it well
with a clean knife, dab it over with a soft cloth, and it is
then ready to lay on your Paste: do not make your Paste
over stiff before you put in your Butter.

For those who do not understand making Puff Paste, it
is by far the best wai{ to work the Butter in at two separate
times — divide it in half—and break the halfin little bits,
and cover your Paste all over, dredge it lightly with Flour
— then fold it over each side and ends, roll it out guite
thin, and then put in the rest of the Butter — fold it, and
roll it again. Remember always to roll Puff Paste from
you. The best made Paste, if not properly baked, will not
do the Cook any credit.

Those who use fron Ovens do mnot always suceeed in
baking Puff’ Paste, Fruit Pies, &c.— Puff Paste is often
spoiled by baking it after Fruit Pies, in an iron oven.
This may be easily avoided by putting two or three bricks
that are quite even into the oven before it is first set to get
hot. This will ngt only prevent the syrup from boiling out
of the Pies —but also prevent a very disagreeable smell
in the kitchen and house — and almost answer the same
purpose as a brick oven.

College Puddings. —(No. 105.)

Beat four Eggs, yolks and whites together, in a quart
basin, with two ounces of Flour, half a Nutmeg, a little
Ginger, and three ounces of Sugar — pounded Loaf Sugar
is best. Beat it into a smooth batter; then add six
ounces of Suet chopped fine, six of Currants well washed
and picked ; mix it all well together —a glass of Brandy
or White Wine will improve it. These Puddings are
generally fried in Butter or Lard; but they are much
nicer baked in an oven in patty pans: twenty minutes will
bake them — if fried, fry them till they are of a nice light
brown, and when fried, roll them in a little Flour, You
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may add one ounce of Orange or Citron minced very fine;
when you bake them, add one more Egg, or two spoonsful
of Milk. Serve them up with White Wine Sauce.

Rice Puddings Baked — or Boiled.— (No. 106.)

Wash in cold water and pick very clean six ounces of
Rice, put it in a quart stewpan three parts filled with cold
water, set it on the fire, let it boil five minutes — pour
away the water, and put in one quart of Milk, a roll of
Lemon Peel, and a bit of Cinnamon; let it boil gently till
the Rice is quite tender, it will take at least one hour and
a quarter, be careful to stir it every five minutes, take it off
the fire, and stir in an ounce and a half of Fresh Butter,
and beat up three Eggs on a plate, a salt-spoonful of
Nutmeg, two ounces of Sugar, put it into the Pudding,
and stir it till it is quite smooth —line a pie-dish big
enough to hold it with Puff Paste, notch it round the edge,
put in your Pudding, and bake it three quarters of an
hour: this will be a nice firm Pudding.

If you like it to eat more like Custard, add one more
Egg, and a half pint more milk; it will be better a little
thinner when boiled ; one hour will boil it. If you like it
in little Puddings, butter small teacups, and either bake
or boil them, half an hour will do either; you may va
the Pudding by putting in Candied Lemon or Orange Peel,
minced very fine — or dried Cherries, — or three ounces of
Currants, — or Raisins, —or Apples minced fine.

If the Puddings are baked or boiled, serve them with
White Wine Sauce, or Butter and Sugar.

Ground Rice Pudding.— (No. 107.) ~

Put four ounces of ground Rice into a stewpan, and by
degrees stir in a pint and a half of Milk, set it on the fire,
with a roll of Lemon and a bit of Cinnamon, keep stirring
it till it boils — beat it to a smooth Batter— then set it on
the trivet, where it will simmer gently for a quarter of an
hour; — then beat three Eggs on a plate, stir them into
the Pudding with two ounces of Sugar, and two drams of
Nutmeg — take out the Lemon Peel and Cinnamon — stir
it all well together, line a pie dish with thin Puff paste
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(No. 1 of Receipts for Pastry), big enough to hold it, or
Butter the Dish well, and bake it half an hour— if boiled,
it will take one hour in a mould well buttered — three
ounces of Currants may be added.

Rice Snow Balls.— (No. 108.)

Wash and pick half a pound of Rice very clean, put it
on in a saucepan with plenty of water; when it boils let it
boil ten minutes, drain it on a sieve till it is quite dry,
and then pare six apples, weighing two ounces and a half
each. Divide the Rice into six parcels, in separate
cloths — put one apple in each — tie it loose, and boil it
one hour — serve it with Sugar and Butter, or wine sauce.

Rice Blancmange.—(No. 109.)

Put a teacupful of whole Rice, into the least water
possible, till it almost bursts : then add half a pint of good
Milk or thin Cream, and boil till it is quite a mash, stirring
it the whole time it is on the fire, that it may not burn:
dip a shiape in cold water, and do not dry it, put in the
rice, and let it stand until quite cold, when it will come
easily out of the shape. This dish is much approved of;
it is eaten with cream or custard, and preserved fruits —
raspberries are best. It should be made the day before it
is wanted, that it may get firm.

This Blancmange will eat much nicer, flavoured with
Spices, Lemon Peel, &c. and sweetened with a little Loaf
Sugar, add it with the Milk, and take out the Lemon Peel
before you put in the mould.

Save-all Pudding. — (No. 110.)

Put any seraps of Bread into a clean saucepan, —to
about a pound, put a pint of Milk; set it on the trivet till
it boils, beat it up quite smooth, then break in three Eggs,
three ounces of Sugar, with a little Nutmeg, Ginger, or
Allspice, and stir it all well together. Butter a Dish big
enough to hold it, put in the pudding, and have ready two
ounces et chopped very fine, strew it over the top of
the' pudding, and bake it three quarters of an hour : four
ounces of Currants will make it much better.

x
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Batter Pudding, Baked or Boiled.—(No. 111.)

Break three Eggs in a basin with as much salt as will
lie on a sixpence, beat them well together, and then add
four ounces of Flour — beat it into a smooth Batter, and
by degrees add half a pint of Milk: have your sancepan
ready boiling, and butter an earthen mould well, put the
pudding in, and tie it tight over with a pudding cloth, and
boil it one hour and a quarter. Or, put it in a dish that
you have well buttered, and bake it three quarters of an
hour.

Currants washed and picked clean, or Raisins stoned,
are good in this pudding, and it is then called a Black
Cap : or, add Loaf Sugar, and a little Nutmeg and Ginger
without the fruit, it is very good that way, — serve it with
Wine sauce,

Apple Pudding Builed— (No. 112.)

Chop four ounces of Beef Suet very fine, or two ounces
of Butter, Lard, or Dripping — but the suet makes the
best and lightest erust; put it on the paste board, with
eight ounces of flour, and a saltspoonful of salt, mix it
well together with your hands, and then putit all of a heap,
and make a hole in the middle; break one egg in it, stir
it well together with your finger, and by degrees infuse
as much water as will make it of a stiff’ paste: —roll it
out two or three times with the rolling-pin, and then roll
it large enough to receive thirteen ounces of Apples, It
will look neater if hoiled in a basin, well buttered, than
when boiled in a pudding cloth well floured : boil it an
hour and three guarters, — but the surest way is Lo stew
the apples first in a slew[i:mn. with a wineglassful of water,
and then one hour will boil it. Some people like it
flavoured with Cloves and Lemon Peel, and §weeten it
with two ounces of Sugar.

Gooseprerr1Es, Currants, and RASPBERRIES,
Currnies, DamsoxNs, AND various P(ﬁ AND
Frutrs, are made into Puddings with the Crust
directed for Arrre Pubpines.
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Apple Dumplings. — (No. 113,)

Make Paste the same as for Apple Pudding, divide it
into as many pieces as you want Dumplings, peel the
apples and core them, then roll out your paste large
enough, and put in the apples; close it all round, and
tie them in pudding cloths very tight, —one hour will
boil them —and when you take them up, just dip them
in cold water, and put them in a cup the size of the
dumpling while you untie them, and they will turn out
without breaking.

Suct Pudding or Dumplings.— (No. 114.)

Chop six ounces of Suet very fine, — put it in a basin
with six ounces of Flour, two ounces of Bread crumbs,
and a teaspoonful of Salt— stir it all well together; —
beat two eggs on a plate, add to them six tablespoonsful
of milk, put it by degrees into the basin, and stir it all
well together; divide 1t into six dumplings, and tie them
geparate, previously dredging the cloth lightly with flour.

Boil them one hour.

This is very good the next day fried. The above will
make a good pudding, beiled in an earthenware mould,
with the addition of one more egg, a little more milk, and
two ounces of suet,

Boil it two hours.

N.B. The most Economical way of making Suet Dwmplings,
is to boil them without a cloth in a pot with Beef — or
Mutton —no Eggs are then wanted, and the dumplings
are quite as light without: Roll them in fAour before you
put them into the pot; add six ounces of Currants,
washed and picked, and you have Currant Pudding — or
divided into six parts, Currant Dumplings, — a little
sugar will improve them.

Cottage Potatoe Pudding. — (No. 115.)

Peel,?il, and mash, a couple of pounds of Potatoes ;
beat them up into a smooth batter, with about three
x2
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quarters of a pint of Milk, two ounces of moist Sugar, and
two or three beaten Eggs.

Bake it about three quarters of an hour.
Three ounces of Currants or Raisins may be added.

Leave out the Milk, and add three ounces of Butter, it
will make a very nice Cake.

OBSERVATIONS ON PICKLES.

We are not fond of Prckvres,— these Sponges of
Vinegar are olten very Indigestible, especially in the crisp
state in which they are most admired. The Inpiaw
FASHION of pounding Pickles is an excellent ome. — We
recommend those who have any regard for their Stomach,
yet still wish to indulge their Tongue, — instead of eating
Pickles, which are really merely vehicles for taking a
certain portion of Vinegar and Spice, &c., to use the
Flavoured Vinegars, such as Burnet (No. 399), Horseradish
(No. 399 %), Tarragon (No. 396), Mint (No. 397), Cress
(Nos. 397 %, 401, 403, 405%*, 453, 457), &c.: by com-
binations of these, a relish may easily be composed,
exactly in harmony with the palate of the eater.

The Pickle made to preserve Cucumbers, &c. is generally
so strongly impregnated with Garlick, Mustard and Spice,
&ec. that the original flavour of the Vegetables is quite
overpowered ; and if the eater shuts his Eyes, — his
Lingual nerves will be puzzled to inform him whether he is
munching an Onion or a Cucumber, &ec., and nothing can
be more absurd, than to pickle Plums, Peaches, Apricots,
Currants, Grapes, &c.

The Strongest Vinegar must be used for Pickling:—it
must not be boiled, (or the strength of the Vinegar and
Spices will be evaporated). — By parboiling the Pickles in
brine, they will be ready in half the time they are when
done in the usual manner, — of soaking them in cold salt
and water for six or eight days.— When taken out of the
hot brine, let them get cold, and quite dry before you put
them into the Pickle,
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To assist the preservation of Pickles, a portion of salt is
added, and for the same purpose, and to give flavour, —
Long Pepper, — Black Pepper, — White Pepper, — All-
spice, — Ginger, — Cloves, — Mace, — Garlick, — Mus-
tard, — Horseradish, — Shallots, and Capsicum.

The following is the best method of preparing the
Pickle, — as cheap as any, — and requires less care than
any other way.

Bruise in a mortar three or four ounces of the above
Ingredients ;—put them into a stone jar with a quart of the
strongest Vinegar, stop the jar closely with a bung, —
cover that with a bladder soaked with Pickle, set it on a
trivet by the side of the fire for three days, well shaking it
up at least three times in the day.— By pounding the
Spice, half the quantity is enough, and the Jar being well
closed, and the infusion being made with a mild heat, there
is no loss by evaporation.

To enable the articles pickled to more easily and
speedily imbibe the flavour of the Pickle they are im-
mersed in, previously to pouring it on them —run a
larding pin through them in several places.

The Spices, &c. commonly used, are those mentioned in
the Receipt for pickling Walnuts, which is also an excellent
Savoury Sauce for cold meats.

The Havour may be varied ad nfinitum, by adding
Celery, Cress Seed, or Curry Powder, (No. 455,) or by
taking for the Liquor any of the flavoured Vinegars, &c.
we have enumerated above, and see the receipts between
(Nos. 395 and 421.)

Pickles should be kept in a dry place, in unglazed
Earthenware, or Glass Jars, which are preferable, as you
can, without opening them, observe whether they want
filling up : they must be very carefully stopped with well
ﬁtting Bungs, and tied over as closely as possible with a
bladder wetted with the Pickle; and if to be preserved a
long time, after that is dry, it must be dipped in Bottle
Cement, see page 113.

When the Pickles are all used, boil up the liquor with a
little fresh spice.

To Walnut Liguor may be added a few Anchovies and



462 PICKLES. [Appendix.

Eshallots : let it stand till it is quite clear, and bottle it :
thus you may furnish your table with an excellent savoury
keeping sauce for Hashes, Made Dishes, Fish, &e. at very
small cost, see (No. 439.)

Jars should not be more than three parts filled with the
articles pickled, which should be covered with Pickle at
least two inches above their surface ; — the liquor wastes,
and all of the articles pickled, that are not covered, are
soon spoiled. .

When they have been done about a week, open the Jars,
and fill them up with Pickle.

Tie a wooden spoon, full of holes, round each jar to
take them out with.

If you wish to have Gherkins, &c. very Green, this may
be easily accomplished by keeplng them in Vinegar,
sufficiently hot, till they become so.

If you wish Cauliflowers, Onions, &c. to be White, use
distilled Vinegar for them.

To entirely prevent the mischief arising from the action
of the Acid upon the metallic utensils usually employed to
prepare Pickles, the whole of the process is directed to be
performed in unglazed Stone Jars,

N. B. The maxim of “ Open your Mouth, and shut your
Eyes,” cannot be better applied than to Pickles ; and the
only direction we have to record for the improvement of
their complexion, is the joke of Dr. Goldsmith,—* If their
colour does not please you, send 'em to Hammersmith,"
—* that's the way to Twrnkam Green.”

Guerkins.—(No. 116.)

Get those of about four inches long and an inch dia-
meter, the crude half grown little Gherkins usually
pickled are good for nothing,—Put them into (unglazed)
Stone pans, cover them with a brine of salt and water,
made with a quarter of a pound of salt to a quart of water,
cover them down, set them on the hearth before the fire
for two or three days till they begin to turn yellow; then
put away the water, and cover them with hot Vinegar, set
them again before the fire, keep them hot till they become
Green, (this will take eight or ten days,) then pour off the
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Vinegar, —having ready to cover them a Pickle of fresh
Vinegar, &ec. the same as directed in the following receipt
for Walnuts (leaving out the Shallots), cover them with a
bung, bladder, and leather. Read the Observations on
Pickles, p. 460.

Obs. — The Vinegar the Gherkins were greened in will
make excellent SaLap Savce—or for Cold Meats. — It
is, in fact, superlative Cucumber Vinegar.

Warnvurs, —(No. 117.)

Make a brine of Salt and Water, in the proportion of a
quarter of a pound of Salt to a quart of Water — put the
Walnuts into this to soak for a week — or if you wish to
soften them so that they may be soon ready for eating — run
a larding Pin through them in half a dozen places — this
will allow the Pickle to penetrate, and they will be much
softer, and of better flavour, and ready much sooner than
if not perforated : — put them into a stewpan with such
brine, and give them a gentle simmer — put them on a
sieve to drain —- then lay them on a fish plate, and let
them stand in the air till they turn black — this may take
a couple of days — put them into Glass, or unglazed
Stone Jars — fill these about three parts with the Walnuts,
and fill them up with the following Pickle.

To each quart of the strongest Vinegar put an ounce of
Black Pepper, same of Ginger, same of Shallots, same of
Salt, and half an ounce of Allspice, and half a drachm of
Cayenne. Put these into a stone jar, caver it with a
bladder, wetted with the pickle — tie over that some
leather, and set the Jar on a trivet, by the side of the fire,
for three days, shaking it up three times a day, and then
pour it while hot to the Walnuts, and cover them down
with Bladder, wetted with the Pickle, leather, &c.

Frexci Beaxs — NasturTiums, &c. —(No. 118.)

When young,—and most other small green Vegetables,
may be pickled the same way as Gherkins.

Beer Roots. —(No. 119.)
Boil gently till they are full three parts done (this will
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take from an hour and a half to two and a half), then take
them out, and when a little' cooled, peel them, and cut
them in slices about half an inch thick. Have ready a
pickle for it, made by adding to each quart of Vinegar, an
ounce of ground Black Pepper, half an ounce ‘g Gmﬁe inger
pounded, same of Salt, and of Horseradish ¢lit in thin
slices, and you may warm it, if you like, with a few Cap-
sicums, or a little Cayenne;— put these ingredients into
aJar, stop it close, and let them steep three days ona
trivet by the side of the fire — then, when cold, pour the
clear liquor on the Beet Root, which have previously
arranged in a jar.

Rep Cansace.—(No. 120,)

Get a fine purple Cabbage — take off the outside leaves
— quarter it — take out the stalk — shred the leaves into
a cullender — sprinkle them with salt —Jet them remain
till the morrow —drain them dry — put them into a Jar,
and cover them with the pickle ordered for Beet Roots.

Oxiows. — (No. 121.)

The small ronnd silver button Onions, about as big as a
Nutmeg, make a very nice Pickle.— Take off their tcE
coats,— have ready a stewpan, three parts filled wit
boiling water, into which put as many Onions as will cover
the top; as soon as they look clear, immediately take
them up with a spoon full of holes, and lay them on a
cloth three times folded, and cover them with another till
you have ready as many as you wish: when they are quite
dry, put them into jars, and cover them with hot Pickle,
made by infusing an ounce of Horseradish, same of All-
spice, and same of Black Pepper, and same of Salt, in a
quart of best White Wine Vinegar, in a stone jar, on a
trivet by the side of the fire for three days, keeping it well
closed ; — when cold, bung them down tight, and cover
them with bladder wetted with the pickle, and leather.

CavriirLowenrs or Brocort. —(No. 122.)

Choose those that are hard, yet sufficiently ripe — cut
away the leaves and stalks.
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Set on a stewpan half full of water, salted in proportion
of a quarter of a pound of Salt to a quart of water —
throw in the cauliflower — let it heat gradually, when it
boils take it up with a spoon full of holes, and spread them
on a gloth to dry before the fire, for twenty-four hours at
least — when quite dry, put them, piece by piece, into jars
or glass tie-overs — and cover them with the pickle we
have directed for Beet Root,— or make a pickle by
infusing three ounces of the Curry Powder (No. 455) for
three days in a quart of Vinegar, by the side of the fire.

Nasturtiums are excellent prepared as above.

Inpia¥ or Mixep PickLe —MaNGo or PICCALILLY.
— (No. 123.)

The flavouring ingredients of Inp1ax PIcKLEs are a
compound of Curry Powder, with a large proportion of
Mustard and Garlick.

The following will be found something like the real
Mango Pickle, especially if the Garlick be used plentifully.
To each gallon of the strongest Vinegar put four ounces of
Curry Powder (No. 455), same of Flour of Mustard,
(some rub these together, with half a pint of Salad Oil,)
three of Ginger bruised —and two of Turmeric, half a
pound (when skinned) of Shallots, (slightly baked in a
Dutch oven), two ounces of Garlick, prepared in like
manner, a quarter of a pound of Salt, am? two drachms of
Cayenne Pepper.

Put these ingredients into a stone jar, cover it with a
bladder wetted with the pickle, and set it on a trivet by
the side of the fire during three days, shaking it up three
times a day — it will then be ready to receive Gherkins —
sliced Cucumbers — sliced Onions — Button Onions —
Cauliflowers — Celery — Brocoli — French Beans — Nas-
turtiums — Capsicums, and small green Melons. The
latter must be slit in the middle sufficiently to admit a
marrow spoon, with which take out all the seeds — then
parboil the melons in a brine that will bear an egg, dry
them, and fill them with Mustard Seed and two Cloves of
Garlick, and bind the Melon round with packthread.

Large Cucumbers may be prepared in like manner.

Xo
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Green Peaches make the best imitation of the Indian
Mango. ®

The other articles are to be separately alam-bc::iled (ex-
cepting the Capsicums) in a brine of Salt and Water
strong enough to bear an egg — taken out and drained —
and spread out and thoroughly dried in the sun— on a
stove — or before a fire, for a couple of days, and then put
into the Pickle. ;

Any thing may be put into this Pickle, except Red
Cabbage and Walnuts. '

It will keep several years.

0Obs.—To tne Ixpiax Mavco PickiLE is added a
considerable quantity of Mustard Seed Oil — which would
also be an excellent warm ingredient in our Salad Sauces.
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AL

No. No.

Acto of Lemon, Arlificial -+407* | Apothecaries’ Hall, N.B, to 369
Accum on  Adulterations, Apricot Jam (Ap. No. 93.)

quoted, Note to »-++eeee 433 | Artichokes -+ srasnenes 156

An Alderman in Chains «+ «+ 57 Jerusalem ++«v o0 117

Alamode Beef, or Veal, or Asparagus sseceaee senecs 123

Engluh Turtlg - -2->a-x 502 [ = Soup seeeviaane 222

Allspice, Essence ofsssvesss 412 | Arrack, to imitate ssssse+ 480

, Tincture of «.cues 413 | Arbuthnot, Dr. quoted, Pref. p. ix.

, Sir H. Sloane on, p. 96.

Albion House, Aldersgate-
Street, p. 170, and N.B.
to p. 251.

Almond Custards (Ap, No.
54.)

Anchovy Sauce ««..sss0ee 970

————Essence «+++202+ 433

———Eu;nt cesssanene 575

=——— Butter

e }---...u 454

———— Powder --.-.-- <o 435

to keep them well,

Obs.tossssnsssssssnrss 970

Apicius, his Sauce for boiled
Clicken, p. 28.
Appetite, good, why the best
Sauce, p. 47.
to refresh, p. 52.
Il y a trois sortes,
Note to p. 30.
Appert, lis Art of Preserving
xgi:tabiﬂ. p. 87,
Apple Pie (Ap. No, 32.)
—— Pudding, boiled, p. 458.
—— Dumplings, do.
—— Tart, creamed, (Ap.
Miakon/ (Ap. No. 83.)
es, to ary LAP. N0, 89,
3{:{:13 BTk v s o s an s vpieis SO
L

Abernethy, Mr. quoted, p. 7.
Bacon sssv:sssssssnssace 18
Slices of seessssess 526
Relishing Rashers of 527
——- Sparerib, to Roast -« 53
Bain-Marie, Note to 485 & 529
Baking, p. 70.
Baked Custard (Ap. No. 52.)
—— - Pears (Ap. No. 8‘3.)
Barley-water ssrrssessnss 565
Broth secesinsssss 204
—————,tomakeagallon

for a Gruat, p. 235,
—- Sogar (Ap. Ng. 90.)
Drops (Ap. No. 91,)
Basil Vinegar, or Wine «... 397
Sauce sserencennes e 264
Batter Pudding, p. 458.
Beans, Frencheess sosviave 153
Beauty, p. 46,
Bechamel sesesscsncccis 364
Beef Bouilli -
—— how nutritive and eco-

nomical sresrsrecesane 5
to Salt sssssvstsnns 6
Suvoury seveevane voe 406

—— a Round of, Salted, to

Bl ss st ravadianabiial lt
—— what the ontside Slices

are good for, NB, to veea 7
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No.
Beef H-Bone srssssasesss 8
—— Ribs, and rolled««seas @
—— Baron of, p. 27.

—— Sirloin Roasted «+«ces 19
proper way to carve, in
Nototo +++ssssnssanss 10
as Mock Hare +..... 66%
—— Ribs Roasted. ----... 20
Do. boned and rolled. . 21
Steaks to Fry---..... 85
Steak Pudding (Ap. No.
24.)
Season for, see Note to 94
—— with Onions =++eeees 86
to Broil sssvsscnsans 04
Macbeth's Receipt, and
Le Véritable Bif-teck de
Beauvilliers, N.Boto «vv 94
— to Stew stsscsanan «« 500
—— with Onion Gravy- .- 501
—— Beef Brath:««vcoee -+ 185

= Broth for Glaze, or
Portable Soup or Sauce . - 258
G“"j"“"""""“ 186
—Snongemvy....--.o 188
"_c'.]."ig ssssssassaasas 180
for Poultry, &c.es«-+« 320
—— Shin of Beef Soup ++»+ 103
——Toscssnsssrsssasess 563
———t0o Hagh ssssscsssses 486
——— Shin Stewed - 403
—— Brisket ditto sssveve+ 404
Harricot c s sseseevas 405
—— Hunter's Savoury,
Baked, or Stewed +vos.
—— Alamode, or English
Turtle --+-ssss huse s . 502
to Poteesens cvesanas 505
—— Bubble and Squeak, and
the Tune of v oo v sveveves 505

s

—— Hashed, and Bones
Broiled «ecovscene wses 506
=—— Cold, Broiled, &c.~++ 487

Beer, to recover when hard 468
—to Bottle- - - -sssnese. 468
Cup sEsseannn ssses 464
Beet Roots sesessssssscs: 127
to pickle (Ap, No,

119.)

INDEX.

No.
.Biscuit Draps (Ap. No. 68.)
Bishop, Essenceof =+ ++0000 413
Birch, his excellent Mock

Turtle, Note under+ceves 247
Black Cock + +svresnas sres Tl
Blancmange, (Ap. No, 46.)
Boivivg, p. 63.

Boiled Custard (Ap. No. 53.)
Bonne Bouche for Geese,

Pork,&c.eversciinnians 341
Brandy, how to obtain genuine

Cogniac, p. 358,
Breap, to make, p. 449.
Bread Saucesresssssansns
——- Sippets Fried
——- Crumbs ditto «<+..«
+—— = Pudding, p. 395.
Brocoli ecsesrisicssensnas 196
——— Pickled (Ap. No.

111.)

Bride, or Wedding Cake (Ap.

No. 56.)
Brill eevese
Brains, are sadly dependent

on Bowels, p. 7.

——- Dr. Cadogan's Obs.

thereon, p. 8.

Brain Balls, p. 30¢.
Broirivo, see the 4th Chap.

of Rudiments of Cookery,

P 8S.

Brose, Scotch s «+c o v veves 805
Brunswick Tourte (Ap. No.

45.)

Bnorn, see the 7th Chap. of

Raudiments of Cookery, p-

92, aud (No. 490.)
Broth, Bluck, p. 28.
——-, of Fragments, p. 50.

+ 321
319
320

Sarmsasaasaman

143

=5 to Clarify .

——-, Mutton =+

vy Mock ditto =« oo 195
-y with Cutlets sssvev 4890

-, Scoich Barley ««- .« - 204
- for Sick
Browning, to colour Soup

and Sauce, &c. ::ooeoe0 332
Bill of Fare for a Week, p. 52,



INDEX.
No.

Buns, Plain (Ap. No. 77.) , | Calf's Head, Mock Turtle +«
——; Cross (Ap. No. 79.) Calf Feet Jellyeevereneas.s
—, Flum (Ap, No. 80,) Camp Vinegar=+::ceeenrn.
» Bath (Ap. No. 65.) Carp Stewed sevsssessans
Burnet Vinegar, has the same Carfols  sssssssacessnsss
taste as Cucumber «+«eev 399 — Soup eee--- yuamiae
Do. Bauce < -c:veee 264 | Carving, best rule for, p. 57.
Burien's  Directions  for cient terms of,

drying Herbs --........ 461 P 59,
—— Do. do. Pickles »+2a-+ 462 | ——— Dr. Trusler’s Book,

——to Market for Vege-
tables, p. 412.
Butler, Obs. on the business
of a, Note to p, 33.
BurTer,best manner of melting 256

to recover when oiled 256
S T R S 950
— Bumt ses e s aws e sa 260
PRRREET ) {77, (e P P Ty,
Carnovric Fasruies, Cook-

ery for, p. 198 and No. -+ 224

118

Cabbage

Bubble and Squeak: -« .« .

Do. do. Tune af-«-« -

Cakes, Common Seed (Ap.
No. 59.)

, Rich Yeast Do. (Ap.
No, 60.)

— Queen or Heart Do.
(Ap. No. 61.)

s Shrewsbury Do. (Ap.
No. 63.)

——, Banbury Do. (Ap. No.
64

505
505

s Savoy or Sponge (Ap.
No. 67.)
——, Ratafia Do.(Ap.No.71.)
——, Almond Sponge Do.
(Ap. No. 72.)
——, Diet Bread Do. (Ap.
No. 74.)
——, Derby or Short (Ap.
No. 87.)
Calf, a fatted, preferred to
a Starved Turtle < «cose0e 947
Head to Boil i0
Do. Hash =ssscvcess 10
—— Do, Ragout seesvsvr 530

teaching the art of; p. 16.
Catsup of Mushrooms «+- ...
Double ditto, or Dog-
sup, p. 323
of Walputs: coeevians
—— of Oysters - «onesoues
—— of Cockles ssevescnss
—— of Cucumbers

ssaane

469

T

No.
247
481
4035
158
129
212

439

43568
441
442
399

—— Pudding «cessvsnes 446
Caper Sauce  +vo0 - souves 974
S P —
Capon to Roast ++ee-v000. 58
Capillaire: - sssvssvsnsia.. 476
Caramel, to boil Sugar to,
(Ap. No. 85.)
Cauliflower «+sesvaeresns 125
————, pickled (Ap. No.
124.)
Caudlesseuee.. sranseyonn STH
Canutions to Carvers, p. 38.
Cayenne, how to make -.-. 404
Essenceof -« » . 405
Celery Soup =+« ss . 214
— Sauce sresseca.... 900
Seed, substitute for
Celery, p. 96, note.
Essence -:::ves0ee 4009
Chantilly Basket, (Ap. No.
51.)
Cheup Sgnp ............ 299
Cheese and Toast =+ a0r00 539
—— Toasted. «v oo vnns 540
—— Buttered ditto ssvvas 541
Pounded or Potted -. 548

Cheesecakes (Ap. No. 40,)

_— — Lemon  ditto
(Ap. No. 41.)
Orange  ditte

" (Ap. No.42.)
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No. ; No.
Cheesecakes, Almond ditto Cooks, friendly advice to,
(Ap. No. 43.) p- 41,

Cherries, Dried (Ap. No.
95,

Chervil SBauce »vvueens weee 964
Chili Vinegar sssevevsasead0s®
— Wing  +--eeeee oon g5
Chicken. See Fowl,

Pie (Ap. No. 16.)

and Ham Patties

(Ap. No. 95.)

Chops, Mutton, Pork, Beef,
to Broil seeenecsss.. 9¢ & 93
to Fr-‘f ............. « BS
to Stew scsrssssanns 400
e Relish for «sasies. o 498
——, Sauce for +eevenns s 356
Cinnamon, Essence of «++.+ 416
Tincture of .- ..416*

Claret, best Wine for Sauces;

&c. p. 100,
Clarified Syrup sessesreces 475
Clarify Broth «--ccccennn, 950"

Clove and Mace, Essence of 414
Tiucture of 415

Cockle Catsnpsss: - asss 442
Cod, beileds+eivvnnennnnn 140
the Tail filleted, Note

under =errsecersasense 149
— Slices boiled -+-+- s « 151
— Skull stewed «-xx0u» + 158

—— Shaved and sold for
Whitings, Obs. to +«ss++ 153

Cold Meat, to broil with
Poached Eggseseeooares

Do. to warm the best
way, p. 49.

—— Fish, ditto.

Sauce for, 453, 572,

and 359,
—— Veal, an excellent Dish

OF  viairis aherms . 519
Fowl, diltosssvssas.. 535
Colouring for Soup and Sauce 522
a frequent Cause

cassessans

of Adulteration s« -cc-. 390
Committee of Taste, p. 3.
Consommé ssssssicinsans 252

Coffee, to make, p. 591,

—— Hints to, p. 52.

Do. when they bave a

very lurge Dinner, p, 59.

Cause of the Scarcity
of good ones, p. 355,

— deserve pood Wages,
p- 10.

—— A Manor given to one
by William the Con-
queror, p. 9.

—— Obs. concerning  their
Health, Note to p. 14,

Cook-Teaser, where not to
put bim, p. 39.

Cooking Animals, dine only
once a month, p. 4.

Cookery, Descartes’ Obser-
vations on, p. 5.

Dr. Johnson's ditto,
p- 6.

——, Theory of; p. 7.

—— Importance of, p. 8.

—— Dr. Stark, p. viii.

—— The Analeptic part of
Physie, p. 5.

— Dir. Mandeville, p. ix.

—— Arbuthnot, p. ix.

—— Parmentier, p. xii.

Sylvester's Obs. on,

Note to p. 7.

—— best Books on, Noteto p, 7.

Theory of the Processes
of, from the Encyclopad.
Brit.— Note to p. 7.

—— List of 200 Books of,
p. 18.

—— Opinion of a Cook on
them, p. 25.

Coquus Magnus, or Master
Kitchiner, p. 9.

Coulis, or Thickened Gravy 189
Coup dapris, p. 98.

Crab, to boil  <ssssiss Nalna ATT
Cray Fish Soup «+v0vn vess 985

Ditto, pounded alive,
recommended by Mons.
Clermonts cesesssssnsss 235
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No. No.
Cream, clouted «ssessssss 388 Duck, Cold, to Wartm- o+« « 535

Cranberry Tart (Ap. No. 57.)
Cmqttaute of Paste (Ap. No.

6.)
Cottage Potatoe Padding(Ap.
No. 115.)

Crisp Parsley «+eeaee reeee 918
Currant Jelly ceevens cenedTO?
Curry Powder:« =seevsssss 455
Soup sessssiacianae 949
SalCee sassssnesas = 348

—— Balls + -
— o dress ssssssvnnas 407
Curagon, how to make. « s e 474
Custard Pudding, p. 399.

Cyder Cup seeeerrene, soe 4G
Calinary Eu riosities, p. 25.
Crane, p. 27.

Curlews, p. 27.

Cat-in-gely, p. 27.

Corks, p. 113.

Cement for Sealing Bottles,

p. 113
Caw-Caw Bones, N.B.to «+ 1
Cow-Heel, to dress < «ccvvvn 18%
Cress Saucessseeee caeeen 964

Vinegar »sesevvenann 507%

Cucumber Stewed =srsec.0 135
Vinegar ««.+ 3099, 462

—— to preserve (Ap.

No. 98.)

Carp, to Stew ssss.ceen. ++ 158

Charity, the greatest, p. 13.

Devil Tseseeavsssianansss 538

—— his Venison, p. 26.

Sauce for, p. 289,

—— Biscuit secseecsecas 574

Dallaway’s Servant’s Moni-

tor quoted, p. 44.

Damson Cheese (Ap. No. 89.)

Digestion, how important, p. 6.

Digester, p. 252.

Dripping, to clarifyscsvevse 83

Mrs. Melroe and Dr.

Stark’s Obs. on «eeees .

— Soup - .

Duck, to Rnust- srssreeisas Gl

Bonne-Bouche fors+ v« 341

to Hashh s esvsnsvenee 530

Wild, to Roust «veves 74
Dutch Salad, Obs. to ss=ese 378
D|r||:|er, seven chaunces against
its being properly dressed,
. 10,

Hints for preparing a

large, p. 59, 60,— a good

one for 5d, s srisanaes 204

Invitation to, p. 29,

Tmportance of punc-

tuality, the only act which

cannot be postponed, p, 50,

s Arrangement  of
Guests at, p. 34.

—— — Rules for Behaviour
at, from the Accomplished
Ladies’ Delight, p. 21.

——— Hints for providing, p. 31,

——— 0Obs. on Second
Courses, &c. p. 31.

——— Punishment for not
being punctual at, p. 36.

Boileau's Obs. p. 56.

Hints to those who
dine out, p. 39.

Edge-Bone of Deef, see
H-Bone

diasisiassanan B
ways of spelling-- &
Education of u Covk's Tongue,

pe 48,
Eels Stewed Wiggy's way <+ 164
— Pickled sscccea venen 161
— Fried voeiativiae <+s 165
—— Pie (Ap. No. 22.) =
Eggs, to preserve for twelve

Months, see N.B. to ++++ 547
Sauce s «-- - « 957
—— fried with Bacon «:«« 545
—— Ragout svse-.seee545%
—— with minced Bacon ++ 549
—— Poachieds s »+ sriamean 546
—— Do. with minced Ham 548
boiled in the Shell - -+~ 547
Do, for a Salad <+ see s a7¢
—— Various ways of dress-

ing, p. 383,
Egg ond Ham Patties (Ap.

No. 88.)

ssssamen
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INDEX.
No. No.
Epictetus, a Relish for -+-- 27 | Forcemeat, Materials used for,
Eshallot Sance: v« +ovevas 294 p- 299.
'\Fiucgn_r..oc--.... 401 fur Vi wenaiiligaf «s 375
—— Wine+:s::. sessee 408 | — for Torkey--- B
Essence of Turtles svwseanas 343 | —— for Goose - - «. 378

— 0f HAm srsnsesees 351
——— where to buy i . 351
——— of Mushrooms «+.+ 440
of Oysters sesess.s 441
of Auchovy =sse:. 433
—-—-ofCngme...---.. 405
Lemon Peel «vvues
———— Dt sesseecrsas OB

of Celery «ccneve 409
s —— Gil’lg\!f seseianan 411
——— Allspice svocsrecas 418
Clove ssssnss o 414
Mace seessns 41.}
——— Cinnamon +s+«+sses 416

——— Murjoram »=+sss4s 417
—— Sweet Herbs ssaseagyye
SnupHerb.-. csmena 48N
—— Eshallot <« eeeceeva 409
Soup Herbs and Sa-
voury Spice- cesssssnnss 499
Punchesevesseanns a7q
Epicure, the Editor’s Defini-

tion of, Note, p. 4«

the temperate man

the greatest, p. 5.
Economy, the first rule of

comforiable, p. 58, note.
Epsoxps, Mr. Dentist, p. 404.
F‘wu D TR R 55
Fennel and Butter for Mack-

arel sesseciiasnenanns
Fish, see the 6th Chapter of

265

Rudiments of Cookery,

pe 88,
—— cold, to redress, p. 49,
—— fecundity of, p. 8Y.
——how to market for,

p. 411,
— o Btew ceereas seses 158

—— Do. Maigre Soup .-+ 225
—— Do. do. Forcemeat+=++ 383
— SAUCE sessssssssanes 495
to picklesseeeas
Forcemeat, to makes+ oo 0es I73

—— Balls, for Maock Turtle
and Made Dishes
—— Eggdo, ssensesannes 361
-——Cnrrydn_ srnsvanssy 380
—— Zest, &c.
—— of Fish for DMaigre
Dishes essnevsnnesaneas 385
—— To mix Orange and

Lemon Peelesssievoanas 387
466
s 155
Fowls, to boil one half and
roast the other at the same
time, p. 26.
—— 10 Boil sssvias venes 16
— to Roastsesvc:eaue F
to Broil «eeeues veren OF
—— Hashed ss+vesvivies 538
Pull PN T s 584
—— to dress Cold ++s0veve 535

Anpicins's Sauce for, p.28,

French Beans sevevsnasses 155

—— Pickled, (Ap. No. 118.)

FrenchTart of Preserved Fruit
(Ap. No. 35.)

—— Bread and Rolls, p. 450,

Froth Roast Meat, to, p. 77.

Frogges Fried, p. 28.

‘are, Bill of, fora Week, p.52.

Frying, p. 80.

Flavour, agents employed to
Soups and Sauces, Note
under p, 111.

Flounders, Fried or Boiled. . 155

Fritters ceses 558

Game, Obs. on, by Mujor
Hawleer

——to render immediately
Ripe for Roasting, p. 72.

M s S

Garlick Vinegar ssssc.see « 400

SAUCE corsvarsnnss 27

Oﬂ'y"" svansans S11

vamEsesamns

*hisssmsran e




INDEX.

No.
Giblets Stewed ++2srse0ee 531
Soup scosecssiann 244
Pie (Ap. No. 14.)
Gherkins, (Ap. No. 116.)
Gigot de Sept Heures, N.B.

W sasmsssves ssabaas
Ginger, Essence of «ooe.. .. 411
preserved (Ap. No, 97.)
Gingerbread Nuts (Ap. No.

76.)

Goose, Dr. Stark says, is the
most nutritive Foud, p. 150,
Goose, to Roast sssseceess 59

~—— Do. Alive, p. 26.
to persunde one to

Roast himself!! p. 26.

—— how the Liver is fat«
tened for the Strasbourg

Pies. In Notetg ==sss=

— Green oo
— Mock sssesiinianisnn s
Bonue-Bouche for - - - 341
- Rlil fOF Toiata s s minsin, ST
Gourds, various ways of
dressing, p. 401.
Gounmaxn defined, Note
under p. 4.
Gourmandise, to guard against,
e 205
Gooseberry Sance s+ reves 263
Gravy, read the 8th Chap-
ter of the Rudiments of

Cookery.
Puuitry, Ragouts,
................. 329
Omun ------ sannsee 299
T Garhck sessssnssnse 311

—— Gome sssssssssvanss 857

for Wild Duck ... .. 358
-—— Roasted Meat ----- . 896
—— Boiled sescesssianee g7

Wow Wow for Salted
or Stewed
for Grills and Broils,

Bic. semvbassiserssesevs 55
«—— for Chops and Steaks 356
—— Relish for Chops and

Bioaks osssstssessrsnsy 493

473

No.

Gravy for Cold Meat or
Poultry,&c.overvvvvene 559
Hashes of Mutton, &e. 360

—= Do, Veal «eveennnnn 361

for Venison, of Wine 544

—— Vinegar s+ .sesvs et B
for Venison, of Currant

Jelly WAt g TR i s s 846

—— of Mutton se«.oveves 547

—— brown colouring for «« 322
—— Portable s« o cave vee 352
— Snup sessannsnnasen YOG
—— Vegetable do.esssesce 94
Greenn Pease eceessessees 154
Soup veevanssasarss 216
—— Maigre do. sseveoes 21T
Green Gages, preserved in

Syrup ( Ap. No. 96.)
Grill Sauce sss.ssssnssses 355
Gronsesssstvsssssnsnssen T3
Gruel, Wuter, various ways

of making and flavouring 57¢
Guinea Fow|l =seevsicacan 69
Glasse, Mrs, her Cookery, p. 7.
Gridiron, p. 83.
Haddock - csessnas sesssnn 157
Findhom do, v+ 000 157
Haggies, a good Scotch «+++488%

Ham, to Boil +cceeense - 14
——to Poteeccvens esssae 509
—— Slices of Broiled« - -+++ 526

——— Fssence of s+sssssnss S51

where to buy ditto -« 351
Hare, Roast: ss+ssssasneve 66
Jugged +reseses-e-2599%
Snup IR EE R R R R N 241
—— Mock seesssssoscnee GG®
Hllih!:d CE R huo

Pie, (Ap. No. 11.)
Harricot, of Mutton, Lamb,
Veanl,or Beel soc00e-00e 489
of Beel 5
Hushes, Mutton
10 WATID UPssscoesne
Beef ccvvsasssnsece 486
Hashes, Veal +cceccucenes 511
Venison ssssssssasvn 588
——— Cold Cali’s-hend «+-» 510
—— Dt s st vsnsnssina 10
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INDEX.
No. No.
Hashes, Calf*s-head, or Ra- Jelly, Call*s-Feet soevsenn 481
BOUL -xrescans . 520 of Currants and other

i sesseinns 590

Duck or Goose ssss.0 530

—— Poultry,Game,orRubbit 533

Sauce for ~sssssaees 360

Haunch (See H-) Bone of
Beef

Hawkcr'a (Majqr) Obs. on
Gam cewees 62
— Snnce for Wild Fowl.. 62
Herbs, when and bow to dry 461
Herrings, rickled e « 171
broiled seresvssnsas17t®
—— Red ditto ssssvesnss 179
Horseradish Powder ««....458%
Yine EAT svessrreane +Joge
Housekeeping, plan of, p. 15,
Book, p. 15.
Horse powdered, p. 27.
Hill, Dr. Author of Mrs.
Glasse's Cookery, p. 7.
Hanger, Col. quoted, his
Hints for guarding against
“la Gourmandise,” Note
p. 10.
Hudson, the Dwarf, served
up in a Pie, p. 27,
Teing for Froit Tarts, &c.
(Ap. Neo. 51.)
for Twelith Cake (Ap.
No. 84.)
Indigestion, p. 52.
—— Remedy for, p. 33.
—— Lozenges for, p. 33,
Invitations, bow to send, p. 35,
to answer, p. 35.
Tndian,or Mixed Pickle,( Ap.
No, 123.)
Independence, the Road to,
61

Jockey, how to waste, p. 211.
Italian Salad, see Obs. to -- 372
—— Cream (Ap. No. 48.)
—— Maearoons { Ap. No.70.)
Irish Stew, Mrs, Phillips's -+ 488
—— Do. Mr. Morrison's =+ 488
Jack, to dress <« «scssssvne 158
Jelly, Ox-Heel e« aeeennns «e 198

Fruits sesvsoecrronaasagyye
Jerusalem Artichokes «s.00v 117
Jouwsoxn's Brandy and Li-

queurs, N.B.to «-<... 41
Jonxsox, Dr. quoted, p. 7.
Kay, Mr. of Albion-House. - 94
Wines, &c. Obs.to «. 94
Turtle, &c. Note at foot

of p. 251.

Kerry's S8auce for Calf-head

or Cow-heelssvvnssnvsaa311®
Do. for Sauce piguante 311%
Kid, to Roast « ccssssnasas G5%
I\I.duegs, to Broilesscaveeas 05
Kitchen-Maid, business of a,

p- 14,
Kltchen Fire-place, best Or-

namenis for, p. 59.
Chimney shonld be
swept often, p. 50.
Utensils, p. 92.
Kiteliner, Dr. quoted, Note

under p. 23, and No. 572.
Lire, Tue Anr or Invico-

natinoand Prolonging, by

the Author of this Work,
published by Hurst and

Robinson, 90, Cheapside,

i
Ia?nb, toBoil seveveiians .
to Rofst sesrevesares
—— Shum Lambdno, « « v v
—— Hind Quarters -+«
Fore Quarter «««
—— Legessssrarencnnnen
e Sht‘}“ld[‘f— ek N s
to Goosefy do. Note

D **eesssascaavscssese

——— Breast ssossvesssssns
'—'—'CIII:I'p! P L T
—— Shoulder grilled «seees
—— Lamb's Fry------ i
Larders, proper, p. 52.
Larks

--o.-o.o-o..-o---a

e Sfeopssse szazgs,
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No. No.
Leg of Beef Soup. See Slin Mandeville, Dr., quoted, Pref.
of Beef Soup. p- ix.

Lemon Chips (Ap. No. 94.)
—— Syrup sesesrienanies
SAUCE <+ rrisrvarsas 973
—— Juice, artificial «<+=s+407"
Lemon and Liver Sauce «+«« 267
Lemon Peel Essence ««sss+ 407
Quintessencedo.s == +++ 408
Tincture do. s s eeen  408*®
Lemonade in a minute: s« s+ 477
Liqueurs, p. 99, and No.++»+ 471
Liver of a Gouse. See Note
under ssestsessnicaass 50
Liver and Parsley Sauce. s 287
Do. for Fish «+«seeee 288
Lobster, to™Roast ----++++ 8¢
——to Boilsssssssssnssns 176

— SAlfE sessnss Ssssnua 984
Sauce for Lobster ++ .- 285
- Soup ...... aoh e sy « 957
Potted: s cvessrsenss 17TH
Patties (Ap. No. 27.)
—— Salad reesrraneinses 370
—— Spawn, to TESEIVE,
N,B?alg .......lil.o...s

Liquamen of the Romans,

p- 28
Lacedamon, Black Broth ofy

p- 28.
Do. Sauce, p. 28.
Maoccaroni sessevocesasen 543
Soup, see Obs. 10 »+++ 200
Mackarel, Boiledsecesvvs e 167
e Brotled eecsveveacen 169
— Baked covssncrcinn 170
— Pickled sssssssnssss 171
Roe Sauge «sesvevese 966
Made Dishes, Obs. on, see

9th Chap. of Rudiments of

Cookery.
Feonomical ditto ==+~ 485
Magazine of Taste +v- ... H65
Matere Cookery.— See

Preface to the Filth Edition,

p- xviii.
Maigre Forcemeat
—— Plum Pudding =«++2¢ 554

Mauners, the importance of
good, p. 37.

Marjoram, Essence of «seees 417

Murrow Bonesssss:ccesess 544

Meat, Soup from any boiled,

p. 67,
Melroe, Mrs., her Economi-
cal Cookery, quoted ++++ 83
Melted Butter, p. 257, aud
No. 256.
Minced Collops, p. 351.
Mince Pies (1{” . EIO- 38.)
—— Meat (Ap. No. 39.)
Mint Sauce «««ss. sensans 503
Vinegar - - 598
Mock Turtle Soup sssseees 247
Mock do. do. by E. Lister =+ 245
Merlin's contrivance to save
trouble, &ec. to Servants,

sasmsesann

P 164
Mille Feuilles (Ap. No. 44.)

Moor Game - =« ~s+sssevess 72

Morels, Obs. on p. 100.

Mulled Wine, Aromatic,
Essence fur ssesescecaee 413

Mustard, to make +sssenas
where to buy, N. B.
[Orssnsssanssssassnsss 569
Do. in & minute s+ « 369
Do.to keepeseaccnnas 487
— Sced Oil, p. 466,
Manners, barbarous, of the
16th Century, p. 21.
—— good effects of good, p.
37, and p. 21, 22,
—— bad effects of bad, p. 57.
Measures, Glass ones, p. 24.
Meat, how long it must hang
to be tender, p. 55.
—— if frozen, p. 53.
killing it by Eleetricity
makes it tender jmmedi-
ately, p. 54.
Marketing, p. 57.
—— Best Rule for, p. 57.
~—— Dao. p. 51.

370
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No.
Marserive Tanres, for
Meat, p. 408.
Poultry, p. 410.
~—— Fish, p. 411,
Vegetables, p. 412,
Meat Skreen, p. 76.
Musician, Epitaph on a, p. 88.

Muttou, to Boil a Leg. -« 1
—Neck ¢reeesas. e 2
—— Roast a Leg - 24
—— Do. Saddle cevevennne 26
—— Bhouldersseess--. "
—Loin.sesss sessreesn 28
—— Neck ««++-- ST
—— DBreast ..o ssssns. 30

Haunch s vveee AP | |

—— Do. Venison fashion «+ 32
—— or Veal Pie(Ap.No.10.)
—— Chops »« -«
—— Do. Stewed ++s000 v e 400
—— Broth «seeee0. 194 & 564
—— Mock do. seessaeans 195
Mutton, to Hush coeveeess 48B4
Harrica ssssssessaes 489
Mullagatawny Soup «=«sees 249
- Mushroom Sauce: -« ««+«+++ 305
Do. Brown sassessses 506
Extempore susseesses 507
—— Catsup ++sssssessnse 439
— Quintessence - - ++++0 440
Marrow Bones: s sssssssess 544
Vegetable, p. 401,
Musical Epitaph, p. 88.
Music of Bubble and Squca.& 505
Nutmeg, Tincture ofsassre 413%
Nutmeg Grater, the bﬂt,

p- G2,
Omelettes, p. 383,
Onion, Obs. on, p. 95.
—— Pickled (Ap. No. 121.)
—— Stewed sssscsesenne 137
e va}v R T 351
—— Young Onion Sauce -- 296
—SaNeE s rrnees 207
~—— White do, «sssessasa 298
Omelettes, Brown «.=+esee 200
—— Sage and Onion «++=+ - 300
Orange Jelly (Ap. No, 47.)

o adhsairs (IO

INDEX.

Orange Gingerbread { Ap, No.
75.)

Orgeat (Ap. No, §1.)

Ox-check Stewed . -0 oo ous 507
Portable Soup of . - - <. 259
Ox-Tails Stewed <+ onccvn «s 508

Ox-Head Soup.-. vessessee 930
O x-Tail Sou
Ox-Heel Jelly -
Dao. Suup .
Oysters, how to med and to
preserve their lives, — and
how to tickle them to
death sscevesnssercsare 181
certainly not so nutri-
tive as supposed, N.B.
tg - ssrasana
—— Natives, those that are
born and bred in the Burn-
ham Rivers, Note to ---+ 181
Essenge of «« o0 -+ ve. dip]
_qca”oped sevsenmnan 382
— Stawed ssesevianens 188*
Fried «0vvves teawes « 183
——— BHLCE AP e R L snta 278
preserved in Powder ++ 280
Oyster Puttmaé p. No. 26.)
Osborne, H., Cook to Sir J.
Banks, p. xiv. p. 47.
—— Da:  his Receipta for
Puddings, &c.eeeroneeie 560
Oatmeal, a Substitute for
Bread-Crumbs, p. 62
Pancakes s svesesasasssnis 558
Paregoric Elixir c«ecc0cee 570
Pharmacopeia, Appendix to,
e xii.
Parmentier quoted, Pref, xii.
Parsley and Butter « cocone + 261
——to preserve, N.B. to 261

e ned-.............

sedesianas

181

Soup -

Paste for Cmqua.ms, or Cut
Pastry (Ap. No. 8.)

Paste for Ml:zat, or Savoury
Pies (Ap. No. 2.)



INDEX.

No

Paste for Boiled Puddings,
{(Ap. No. 6.)
for stringing Tanlets,

&e. (Ap, No. 7.)
Pease, to Boil «saneeviaans 134
Pudding « cveeveans «+ 555
—— how to make for half

the usual expense, Note to 535
._—Snups. ....... sesess 18
—— Do. in five minutes -+ 535
Curry Pease Soup, Note
fO hasniiiiss Jeasimes «s 218
Celery do, do, «evvnes 218
Pluin Pease Soup «--. 221
Pnrg,nipg B I Bt
Peristaltic Persuaders, p. 52.
Peptic Precepts quoted, p. 52.

Pea Powder: scosssscnanss 458
Perch, Fried =sessncecaee 139
Boileds s vvrnannnneas 160
Stewed + vwsvveiviee 158
Pheasant ««evovenannsans o 68
Mock do, sesessasse GO

—— Criterion of its being
* assex mortifide,”
ProkLes, p. 460,
—— Obs.on sesssawsssins 462
Pounded, p. 460.
—— wholesume  substitute
for, p. 460,
Pigeons, Ranst  ««cvesseee 78
— to Broil secesseniaas OB
—— or Lark Pie (Ap. No,
13.)
Pig, Sucking. .« .. swsnisais 56
Petit-toes, or Sucking Pigs’
Fegt seoonvsicsninns avse 12
Piquante Vinegar «+o0s ves 453
Plaice Fried s s avennsnsses 155
Plain Pound Cake (Ap. No.
574)
Plum Pudding: s seveecaas 5538
Plum Padding Sauce veee.. 260
Pound Cake (Ap. No, 58.)
Pouchied Eggs +=+e-v0veeve 546
Puor Man®s Sauce «--++... 310
FPoor, Soup for, p. 120 and
No. 299, &,

477

No.
Pork, the Season for it, apd

the Accompaniments, &e¢, 49
to Ronst a Leg ++--. - A0
—— toBoil do, - vevveanes 11
——to Roast withoot the

Skinan sersieesaiean ) |
—— Mock Goose ««+-vee0 51
—— to Lambify the Leg o

a Porkling, see Note to - 51

—— Griskin ssssns. “ress  F@
——Spamﬁb-....ou.... 53
—— Lain cecccinann sess 54

—— Chine ssscssrsnsrnes 55
—— to Salt Pork « covevees 6
—— to boil Pickled -.-.... 11
—— how to score after you
bave boiled it seee. oL, 11
Pork Chops to Fry +s+e.000 035
Sausagessscssssessss BT
Poivrade Sauce =+seivoens 365
Portable Sonpssvevnnoana 252
Pot-top, best Fat for frying,
Obs, tursscrsassnsinsas
—— Liquor, p. 50.
to convert into Pense
Soup in five minutes ««+s 555
Potatoes, 16 ways of dressing 102
to re-dress Cold Pota-
TOLS: «s s assas rEss s 10!.
Boiled and Broiled .. 10§

—— Fried in Slices. «« - vav e 104
Fried whole seeves.e 105
—— Mashed =oeneniis - 106

—— Do, with Onion « s sees 107

—— Sealloped  vevnieiann 108

Roasted seveisnsisas 109
—— under Meat :scveees 110
—— Balls seseicciiians 111

Savoury «. . sess 112
—— SNOW srssracerrsae 114
—— Gipsey Piecsseoreeess 115
—— New -cssicuiiiias « 116
—— Mucilage, or Starch «+« 443

Flour, p. 326.

—— Colcamion ++esvevaei108®
Potted Beef, Veal, Game, &e. 503
—— Veal, Game,

&ec. why in season at the
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INDEX,
i 0. No.
same time as Mock Turtle, Pie, Jefiery Hodsou served up
Noteunder «=---r+ssesss 247 in one, p. 26.

Potted Hum, &c.oveeveesns 500
Poultry, to render immedi-
ately ripe for Roasting, p.
34

—— Marketing Tables for,
p. 410,
Pudding, My «sseveccnene 554
Plum sseseess ceasss 554
Do. do. Sance for «... 269
Bnet «sccssnspe e 551
Yorkshire sece-veves 559
Peastt sonvsssssensen 555
—— Maccaroni sessssveon 5453
Custard, p. 599,
—— Batter, p. 398,
—— Bread and Butter,
boiled and buked.sveue.s 55T
—— Boston Apple, p. 397.
— 1JJring Fruit, p. 397.
—— Nottingham, p. 397.
Newmarket, p. 398.
Newcastle or Cabinet,
P 398,
—— Vermicelli, p. 598.
—— Bread, p. 398.
—— Custard, p. 399,
—— Boiled ditto, p. 599.
College, p. 455.
—— Rice, Baked or Boiled,
p+ 436.
Ground, p. 456.
Puddings und Pies, Obs. on,
p- 452
Pudding Catsup »=ssseeese 446
Puff Paste (Ap. No. 1.)
Pulled Turkey, Chicken, &e. 534
Punch diregtly- - - - -+ ceeee 478
—— Tssence of, N. B. to «« 471
Da. to make -+ 479
Purger souvent les Cuisiniers
(de la nécessité), p. 15.
Pig's Pettitoes sssssssssses 12
Pearson, Dr. quoted, p. 17.
Paliteness, ancient roles for,
Note, p. 21,
Porpus, p. 26,

Provisions, how to procure
the best, p. 58 and 408.

Pepper, Obs. on, p. 97.

—— Double-headed Boxes,
p- 62.

Queen's Drops (Ap. No. 62.)

Quin's Suuce

—— Ditto, Obs. on Ann-
Chovy's Marriage, in Note
tossssss Ven eSS esne 438

Rabbit, Roast ceevevresess 67

—— Boiled:ssssssssenses 17

—— Broiled svorrncnas s 07
—— Soup serrese chvesne 241
—— Pie (Ap. No. 17.)

aWelch seaes sss:0q 530

Ragout Beef, see Obs. to .- 493
Sateers s v s saenaces 329

—— Savoury Powder+ .+« ve 457

—— Quintessence of do. +. 460

of Poultry, 1o dress +- 530*

—— Breast of Veal «.v0ev 517

Raised Pies (Ap, No. 5.)

—— French Pies (Ap. No.

18,

am Pie (Ap, No.19,)

—— Pork l'ie (Ap. No.21.)

—— Lamb Fie (Ap. No.
23.)

Raspberry Vinegar s ex«ss 590

—— Wine or Brandy =« «+ 459

Jum (Ap. No. 99.)

Red Cabbage, pickled (Ap.
No. 120.)

Rhubarb, wvarious ways of
dressiug, p. 399,

Rice Blancmange, p. 457,

Pudding, p. 436,

Ground ditto, p. 456.

Sance sseossssscasa 331"

—— Snowballs, p. 457.

Ripe Fruit Tarts (Ap. Ng.
50.)

Roastrxc. See the 2d Chap-
ter of the Rudiments of
Cookery, p. 72,




INDEX.

No.
Robert Sauce for Pork. and
Geese
Roe-Boat do., see Obs to do.
Rnuge,sec()bs tosrssre-s 455
Roux, see Obs. 10 sseeeves 257
Rump Steak Broiled -
— Stewed
—— Do, with Onion Gravy 501
Da. Pie (Ap. No. 15.)
R&nm.ll; ate five Meals a day,
. 28.
. their favourite Dishes,
p. 28,
—— Liquamen end Garum,

p- 28.

Sack Posset, Sir F. Shep-
herd’s «vscsspasnainans 467%

Sage and Onion Savce.ss.an 500

Sally Lunn Tea Cakes, p. 450,
Salt, 10 prepare for table «+ 571

Sult Fisli +ov0aee seavesenne 150
Sulting Meat ssesevicaerens §
to make it Red+« eve-«. 6

—— to muke it Savoury ««ee 6
to Pickle Meat, p. 124,
Sundwiclies ses s seevansvns 504
Save-all Pudding, (Ap. No. 110.)
Scorcn Haggies =eceon.. .. 488"
——— Collops - -++ asipee-517%
—— do, Minced, p. 351.
—— Gravy, see Obs. to- -« 326
e Brosg ssssss TR i Ly
—— Barley Broth . -
—— Beef, p. 134,
Snuvs‘ srsmsinsenras 905
—— Winter Hotch Potch - 205
Leek Soup, or Cocky
Leeky 205
—— Lamb Stow'sssssesses 903
Salads, Evelyun's Directions
about s +sss0.-00 158" & 572
—— Dutch, Ttalian, French,

&e. ObsilGss cssesnsse 578 °
Suuce ssessens 379 & 453
Salmon, Pickled .- 0002:2 161
Bolled:csesasanasnas 162

Beolled =-snivssss=+- 163
8 auce, belore you muke, read

479

Nos
the 8th Chapter of Rudi.
ments of Cookery, p. 107.

Savce, Anchovyssesevec.. 270
Apple -« ceccoen veenss 504
e Basli Vinegar or Wine 397
Do. whento dryesev..
—— Balls for Mock Turtle- - 580
—— Bechamel «.-.. .00 564
—— Bottled Oyster Sauce. « 478
—— Beef Gravy for Poultry 329
Bonne Bouche for a
Gogze »revsss
— Pread ssresssasnsis 321
—— Browning
Butter, melted «« -
—— Bumnt, dittos«+«
—— Clarified ditto- .
—— Oiled ditto «
—— to Recovera=eoeees .-
— Catsup of Mushrooms++ 439
ol Waliiuts « «
—-—-——-05!!?“ wresansnse 441
Cocliles, &c, «eee0 442
for Poddings «= s e=+ 446
—— Camp Vinegar
Cn!mr .......... enas
Cutsup, Cockle -« <=+ 442
Celeryeesiseasosnsss 269
—— Do. Brown' « « .
—— Chervil ssee
~—— Chili Vinegar «+scave.
—— Crisp Parsleys««scsas 518
Cucumber
Curr_y ........
— Egp Sauce « -
—— Essence of Turtle ss.
—— of Ham <sseseeeee 351
of Mushroois. « «+««
of Oysters sesssese 441
Cﬂj'l'tllll!‘t sesensse 405
Auclhovyssseesesss 433
Lemon Peel =eceve 407
——— Quintessence do, =+ <+ 408
CU!QFJ' StsasreiuD o 400
—— Gingeres
Allspice
—— —Clove ssasass

sssgernns

cives 256

R R LT

cersenevan




480 INDEX.
No. No.
Saves, Essence of Cinnamon 416 | Savce, Lemon, Syrup of .+ 39

420

of Soup Herbs -~ ..
of Soup Herb, and
Savoury Spice = «x-vvs-ae 492
of Shallot s«eeveer 408
—— ol Punghesesscanes 470
—~— Eshallot Suuce +++vs0 204
— Do. vichur ........
—— Fennel and Batter for

DMackarel, &€, covvoesses 265
—— Fish Sauce covsoneses 425
—— Forcemeat, tomake« « «+ 373
-« Balls for Mock Turtle 380
Egg Balls sess.... 381
———Corry do. »eccn e 382
—— Fish Forcemeat «»+- <+ 383
Zostdo, seeseenses 386
—— for Veal sseeas sesnas 375
to mix Orauge or L:mon
Peclsessuivsssnnansnas 387
Gravy, for Poultry,
Ragouts, &c, +reesas e 520
for Game: s ss#esrs- 337
~—— Gravy for Wild Duck.. 338
Oniotis s v s v wenss 299
——— of Garlick »++ss0s++ 511
——— for Roasted Meat .- 326
——— for Boiled +«+esese 327
— Wow Wow for Boiled

Beefcsernos- + 328
= Wine, sce Venison:+ 544
——— Vinegar for Venison 345
Mutton sssveseses 347
—— fur Grillse seeeennns 855
—— - Chops and Steaks - - 356
— Cold Meat or Poul-

ir P P 559

—_—af

saseranans

—— Hashes of Mutton, § 560

e, sssssassassnness } 451
LR [ PR 361
—— Relish for Chops ««««« 443

—— Guooseberry Sauce ++ -
—— Garlick do.- 272
Deo. Gruv;r e ey 511
—— Do, Vinegar -=+=essv 400
—— Kelly, M. for Calf’s-
head or Cow-heel +++544311"
~—— Do, Sauce piguante. «+ -311%

ssssssnes

Lemounde iu a minute 477
~—— Lemnn Sauce -« ssvess 978
Ditto, and Liver, or

Parsley and Liver Sauce.. 287
Liver Sauce for Fish .. 488
——— Lobster Saucesesesve s 284
—— Sauce for Lobster «++« 285
—— Mackarel-roe Sauce -« « 266

—— Mint dossssssrssanes 305
—— Do. Vinegar«« +.. « 808
—— Mushroom Sauce « ++++ 305

—— Do. Brown:=sseseses 306
—— Do. in five minutes- -« -
—— Mustard, to make ===+ 370
—— Do. in a minutes+==++ 369

—— Do. to kegp +eeve oo 49T
—— Oyster Bauce «+ o000 +. 978
—— Bottled do.: <« - coe v+ 980

—— Onion Sauce -+ o00e 297
—— Do. white, for Rabbiis,

AR N T RPN e i 208
Young Onions  +«ssee 206
~—— Fried or Brown Onion

Sauce
Sage and do, seveeeae 300
=—— Ox-heel Jelly <+« v 0000 198
—— Parsley and Butters s+« 961
Do, Fried <--esewis. 3517
~—— Do, grisp seeres-cce 518
—— Pea Powder «vevees 458
e PIOKIOE 0o vismin s aee 462
—— Piquante Vinegar ««-+ 453
—— Plum-pudding Saoce-- 269
—— Poivrade Squce =000 365
Poor Man's Sance ««+« 510

Potatoe Mucilage ---- 448
—— Ragout Sauge: .+« 329
—— Ragout Powder - ..« - . 457

Quintessence of Ragout
Powder ssesssssssssss 460
Rice Saucesssssssss 321
——— Sage and Onion Sauce 3500
—— Salad Mixture «s e 372
Salad Sauce «+vvoves 453
—— Bauce Superlnma sens 429
—— Sauce-Box, p. 56, and
No. 463,

. »



INDEX.

No,

Savoy Biscuits (Ap. No. 69.)
Savoys«.e.eeen sesuveevas 190
Savoury Salt Beef «+++000s 496
—— Dies, Pasties, &c. (Ap.

No. 12.)
Soup-herb Powder, or Vege-

table Relish soeronrvanss 459
Shallot Suuce :sscec.ann - 204
cen 402
Shrimps, Potted =sssssesea 175
Shrimp Sauce »revassrss s 283
SRR S 470
Su}ﬂll Puils of Preservt.d Fruit

E No. 36.)

Soda Vater, Obs. on Nule to

p- 3.
Sorrel Saucesssseresiiaane 201
Sponge Biscuits (Ap No 66.)
Spmulu ....... e snmssnn +e 191
Sparerib of Buc(m, to Roast 53
Spices, Obs. on, p, 329.

Soup-herb and  Savoury
Powder sevessvescnnee 450
Spirit - -+ -420, 421, 42
ﬂpinﬂgc sesrassesasncesnes 199

Soup -herb, or Vegetuble
Bellsh ~icuansien e s i 459
Stock, first, Note toe eveesen 185

— second, Nou: tssssss

—— Turkey ssersrencass

for Veal sseveansnans 8
Suet Pudding secevene
Syrup, Clarified seeecveans
of Lemon Peelsss s oass
—— of Lemon «--
Ornngg s assassrans
Stomach, an Englishman’s
Cooking Kettle. Dr. Hun-
ter’s Obs. on. Waterhouse
do. Note, p. 1.
Stomach the Machinery of
Life, p. 6.
—— Dr. Cheyne’s Obs. on,
Abernethy do. p. 7.
Stomachic Tincturesesvesss 569

sewn

samas

481

No.

Spring Fruit, various ways of

dressing, p. 399.
Sprats, to Broil ssesscieaaqyp?
—— To Pickle ssssasevas 171
to Stewe e esnssaaaaiype®
Stewart, his excellent Essen-

tial Oils, Note at p. 312.
Store Sauces, p. xv.
Servants, Maid, Expenses of,

P12,
—— The Rev. Wm. Wat-
kins' excellent Institution

for the Encouragement of,
pe 134

Merlin's Contrivance to
save Trouble to, p. 16.

—— Friendly Advice to,

p- 41.
—— Dallaway’s _ Monitor,

pe 44,

Maxims for, p. 4.

Swan, p. 27.
Seals, p. 27.
Skate ssseee semesvrrssnss 148

Soups, under the name of the
article they are made of,

Soup, Obs. on, p. 92,

—— Cheap, p. 95.

and Bouillissceevsens

Stewpans, p. 92.

Suet, to clarify, for frying,

238

Suet Pudd:ngs. p- 459,

Smirrm, his Lozenges, p. 43.
Sausages, to fry eecesvcnaas 87
Sweetbread, to fry ++ssesee 88
Do. plain 89
Sweet, or Short and Crisp

Tart Paste (Ap. No. 4.)

Sea
Soles, to boil «ecvssecunas
— to fry
—— to stew -+ -+ 148, 158,
—filleted =serssananas
Skate, fried « <+
Sturgeon sreesessreacas

Tart Paste (Ap. No. 5.)

Kalg eosecssssscccien 124
144
145
164
147
+ 154
15¢

Tartlets (Ap. No, 34.)

Y
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INDEX.
No. No.
Taste, the Committee of, Pref. Turtle Sauce <00 s sresses §43

p- x. Essence se-:esve000:543%
Taste, the Magazine of, —— Hints to Turtle Eaters,

P G0s soenciiineianens 453 bs, tos e seneraaroniyon 408
Taste, varicties 'ofﬁn. 46, &e, 2500 pounds of, eaten
Tastes, six simple, Note, p. 48. at one Dinner - cessnsnas 250
Tammis, Note to-«-«reevve 189 | Twelfth Cake (Ap. No. 55.)
Tankard, cool sesvencncass 464 | Vauxhall Nectar, to imitates 480
Tartagon Sauce « 264 | Veal,toboileeevsesiian ves 4

Vinegar «««+ 396 1o roast <seceecceese 35

Ter, to make <«cerevuases 550
Tender, to make Meat, p. 53.

Tewahdiddle «vvvoaiinnne 467
Thickening, or Rouz +sees . 957
Do, p. 105.

Toast and Waters««cvuus

Toast and Cheese+-+sscuevs 5359
Toasted Cheese s+revens v 540
Tompats Sance +sssssssuaes 909

Tongue, to boil +eeareaans 15
—— what the Roots are good

for, see Obs. to <cvveees
Tooth-ach, Cure for »...
Tripe
Trifle (Ap. No. 49.)
Trusler, Dr. his Art of Carv-

ing, p. 16.
Domestic Management,

P a4,
Trufies, Ohs. on, p. 100.
Tarbot, to boil-eever cone. 140
Turkey, to boll =sesevacee 16
to fatten and whiten .- 16

—— RoAst +oscnssascas vo 57

Hash, &co cooevrvnes « 533
S R R e N T T
Tumip! Fid A PR e w180

——tomash sssssescases 181
Tm-rdp-[npg... iisensteiee 18¢
Turnip Soupe-++... .o 918
Turtle, to dress - .«... e 230
at Aroron I;:)uu, Al-
d te-Street, Note to«= 250
—— Ijnck do. ecenn « 247, &c.
—— Bircli's do., excellent,
Dote UNder =ssssennssss 947
—— Mock mock do, « 1+ 245

P

——Tillet sesssssssassan 54
—— Loin aeecenns sesisss 85
—— Shoulder..... senbase 3§
—— Neck, bestend ++vven 37

—— Breastsssccsaassssas 38
— Swectbread +eessier 30
Cutletsvevosaes e 1]

—— Do. Sauce for«+seesev 9o

—— Do, full dressed.«+« e« 521
—— Broth vessuvines seens 101
-—-—G:rnvy--.....-..c-., 199

—— Knuockle Soupsvsveess 108
Stuffing, Roger Fowler's 874
—— Forcemeat «aaveenes 575
—— Breast Stewed seerer 515
—— Minced sssscssncies B1t
Hashed saseaaf1®
— Sauce for-s-sssssasan 361
—— excellent Hot Ragout

of Cold Venl -..... veee 512
—— Potted ++:0s tesees 503
— Breast Ragout a7
— Do. with Pease, Note

0 cccessnerrnannnnnans 817
Veal Olivesssevessnns 518
—— Cutlets, broiled «+--++ 521
—— Knuckle to Ragout «» 592
—— Do, with Rice «eeeas 593
—— Gay’s Receipt do, «+=+ 584
—— and Ham Patties (Ap.

No. 28.)
«—— Pie (Ap. No. 20.)
Vegetables, Obs. on. Sec

the 5t Chapter of the

seasms

Rudiments of Cookery,
p. 84,
Vegetable Essences, to ox-
T R TP R visi 1T
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INDEX.

No.

Vegetable Marrow, p. 401.
Marketing Tables for,

p. 412,
Venison, to Roast a Haunch
Neck or Shoulder +«..
to Huslh: flls =sevnea .
—— to Venisonify Mutton» »
—— the Devil’s, p. 26.
—— Wine Sauce for
—— Sharp do, for seesse..
—— Bweet, do. +see0 rers
—— Mutton Gravy =:s=s=
— Pulg (Ap. No. 9.)
Vinegar, Sauce for Venison
Burnet or Cucumber « «
- PBasil sssesasensienn
—— Cress
—— Eshallot «.-«. <301, 402
—— Garlick ssesversciss 400
Horseradish  « -« = ++.300%
——-Camp srsusansananss 403
—— Piquantessssssses... 453
for Salads ssesssssis 595
Tumgun ........ «eee 506
—— Raspberry «seosev 000 300
—_—— Swegt rl:i{]d Savoury

Herbs, Spices, fe. Obs. to 896
—— Green Mint  ++=s.. .» 308
—— Pyroligneons, Obs. on397*
Vol au Vent (Ap. No. 25.)
Walnuts, to pickle (Ap. No. 2¢

——

63
64
« 528
82

344
345
346
47

“ew

345
599
397

483

No.
Walnut Catsup ss+ss:ssss 438
Water-gruel immediately .. 572
various Relishes for: -« - 572
Watkins, the Rev. G. his
Hints to Heads of Families,
p-13.
Water Souchy «evaeescness 156
Welch Rabbit «csoccnneass 530

Wheat-ears v oveenne s e 81
White Sauce «scssssssses 364
White Wine Wheys«sesess 566

Whitings, fricd sscsssesc. 153
Whip Syllabub (Ap. No. 50.)
Widgeon and Teal «+oveses 75
Wild Ducksessses: . 74
Wine Sauce, for Venison, &c. GM-
Woodeock
—— has the same honours
paid to it as the Grand

sesmee

R T TR

Lama, Note tors v aseeen 76
Waw Wow Sauce for Boiled
Beefrsssarennas P P 388
Weights and Measures for
Cogkery, Table of, p. 62.
Weight, the Diminution that
aies place in Cooking,
p. 67.
Yorkshire Puddings eeevess 552
Zesterooe srannmrsennass 255
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FAREWELL TO THE READER.

WE now have made, in one desipn, To spread our yvolume far and near,

The Utile and Dulce Jjoin, Agctive in gratitnde sineere,

And taught the poor, und men of woulth, While thus the Body, strong and soand,

To reconcile their tastes to Health, Our constant advocate I found,

Hestrain each forward appetite, And pointing to receipts delicions,

To dine with prudence and delight, Exclaims * who reads our new Aricius,

And carefal all our roles to follow, If lie has brains may keep them eool,

To masticate before they swallow. If & soand stomach and no fool,

"Tis thus B veets guides our pen, May keep il =0, unclogged by food,

To warn the greedy sons of men, Indigestion’s sickly brood,

T'o moderate their wine and meat, His Hooger, though oppressive; ease,

And " eat to live, not live to eat.” His Palate, though eapricions, please, '

For the rash Palate oft bestows And if with care he reads onr Book,

Arthritie Lectures on the Toesd!! In theory may be a Cook;

The Stomach, void of wind and bile, Learn the delighte good rales procure na
© Shall praise onr mounitory style, When appetite by reason's aw'd,

And as he cannot speak, enlist (Zexo alike and Ericuros

Himself a8 your ventriloquist — Fleasures eombind with lealth appland.)

The .n"mﬂ, now clear fram pain and vapour, ; He who is Stomach’s master, he

Shiall ovder ant his ink and paper; &'h-.- noblest Empire (hen may l:_?m,

And dictate prajses on these rules, And at whatever Feast he be,

To govern garmandizing fools. That man alone * shall rule the Ronst.’ ™

The Legs, now fearless of the gout,

Aa ready messengers lurn ont, .

- . FINIS.

LOXDON:—DIRINTED BY JAMES MOYES; CREVILLE STREET.
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