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tiny eucumbers, at pleasure. When the peppers are filled
and stitched up put them in a jar; whatever spices you
have left from stufling, put in a thin muslin bag and boil
in one quart of vinegar; pour this hot on the mangoes,
and then fill the jar with the best cider vinegar, cold.

MArTINOES.

Gather them early in the morning, when they are tender
enough to push the head of a pin through them ; wash
them clean ; put them in salt-water ; let- them lie in it
three or four days ; take them out and put them in fresh-
water for a day ; then boil them for a few minutes in vin-
egar, with a seasoning of allspice and cloves, Pour all in
a jar, and let them stand four or five weeks; then put
them in your green-pickle jar. In six weeks they are
ready for use.

Cvr-cuvcuMBER PICKLE.

Prepare a strong brine, in which you can keep your
pickles as long as you choose ;3 wipe the encumbers well
after taking them out of the brine, and let them soak a
few days in weak vinegar to extraet the salt and water ;
then cut the eucumbers in slices half an inch thick. For
two gallons of pickle have ready laid in some convenient
place, and well combined, two ounces of allspice, half an
ounce of cloves, one ounce of mace, one ounce of black
pepper, half an ounce of Cayenne, a gill of eelery-seed,
and a pint of chopped onion. In a stome jar put a layer
of cucumbers, a layer of these seasonings, and strew brown
sugar over ; repeat this until your jar is filled to within
three inches of the top; cover with strong vinegar; tie up
the jar very securely and set it in an iron pot of cold water
coming two-thirds up its sides ; let the water boil around
until you can run a straw through the pieces of cucumber.

N.B.—You may vary the flavoring, if you fancy, thus:
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two ounces each of cloves, mace, nutmeg, pepper, and mus-
tard-seed ; allow about three pounds of sugar to a two- |
gallon jar.

Rire TomaTo PiekLE.

Gather fine ripe tomatoes and lay them in salt-water for
one night ; then chop a good quantity of onions, and pack
them away with the whole tomatoes in a jar; layers of
tomatoes and onions, with a plenty of pepper, salt, and
allspice beaten fine and sprinkled over each layer. When
the jar is full add the vinegar (sweetened or not, as you
like), and tie it up close.

GreeEN Tomato Pickie, No. 1.

Gather all the green tomatoes off the vines in the fall
when frost secems imminent. They will keep good for
gome time spread on boards or shelves. Some of them
will ripen, and the rest may be made into delightful pie-
kles and ecatsups. o half a bushel of tomatoes put five
table-spoonfuls of mustard-seed, beaten up fine (or pow-
dered mustard), five gills of mustard-seed whole, two
table-spoonfuls of ground pepper, two table-spoonfuls of
allspice, two table-spoonfuls of cloves, one gill of salt,
three pints of chopped onion, four pounds of brown sugar,
two gallons of vinegar, or just enough to completely cover
the pickle ; less may do ; boil until tolerably tender and
transparent. The tomatoes should be eut into thin slices
the day before yon are ready for pickling, and sprinkled
through and through with salt, only not foo heavily. In
the morning pour off all the liquor that will drain from
them, and then proceed as directed above,

Greex Tomaro Pioxig, No. 2.

Take one peck of tomatoes cut into slices ; sprinkle
with salt for one day ; strain through a colander. Make
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ready four onions sliced in the same way, four ounces of
white mustard-seed, one ounce of cloves, one ounce of
ground ginger, one ounce of black pepper, half an ounce
of allspice, two ounces of ground mustard mixed as for
the dinner-table. Mix the spice and the onions together;
have your kettle ready ; put in a layer of tomatoes and
one of spice alternately ; then cover them with vinegar
and let them simmer until the tomatoes look clear. They
may be used at once. g

Ox108 PiexLre,

Take large white onions, and pour over them hoiling salt-
water ; let them stand so three days; them pour off the
brine and add fresh boiling brine, letting it remain other
three days ; then take one gallon of vinegar, adding two
ounces of turmeric in a thin muslin bag. Seald the vine-
gar a few moments, and pour over the onions boiling hot.
Cover close,and let them stand ten days or two weeks;
then take out and drop into your seasoned vinegar.

Warsvr PlogLe.

White walnuts are the best for this pickle, but English
walnuts are very niee, and the common black walnut will
do. Gather the nuts early in June, while the outer rind
may be easily penetrated with a pin. Put them in a jar,
and cover them well with boiling salt and water strong
enough to bear an egg. Keep them thus nine days,
changing the brine every three days. When you take
them out, spread them on a large dish or dishes to dry
in the air, turning them at least once. This exposure to
the air will aid in turning them black. In the evening
put them in fresh-water, and next day put them in a kettle,
and covering them with vinegar, well flavored with black
pepper, cloves, garlic, mustard-seed, and a dash of mace,
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let them all come to a boil together. Next day pour off
the vinegar, and let it hoil alone, only scalding the pic-
kles with it ; repeat this the third day, and when cold tie
up very close. This pickle keeps admirably, and is as
popular as any other made; especially in the spring of
the year is it acceptable with fish.

P e Himex Savnap.

% To one gallon of cabbage chopped fine add half a gal-
lon of green tomatoes, one pint of green pepper-pods (first
l.’l.kjl_lg out the seeds), one quart of onions, all chopped fine.
Strain off the juice, and throw it away ; then add four .
table-spoonfuls of m&ed mustard, two table-spoonfuls of
ground ginger, one table-spoonful of cloves, two ounces
of turmerie, one ounce of celery-seed, two pounds of brown
sugar, two' table-spoonfuls of salt to two quarts of good
vinegar. Boil slowly twenty minutes, and add to the
other ingredients, which must be well mixed together,

Cmow-Crow, No. 1. (Very like what is Imported.)

In making this admired pickle, so justly regarded as a
delicacy, the rarer and more tender the vegetable the
nearer it comes to the proper standard of excellence.
Wide - mouthed glass jars should be provided for the
putting away of chow-chow. The following recipe is for
filling four quart-bottles : Take two large perfect heads
of cauliflower, and divide them up into small but shapely
pieces, o as to leave a little of the blossom unbroken on
each one ; one quart of cucumbers, by no means over two
inches in length, one dozen small green-pepper pods, and
one quart of cloves, of garlic; or tiny %®nion-bulbs pecled;
half a pint of nasturtiums are nice, but may or may not
be included. Let the vegetables stay twenty-four hours
in brine ; the garlic or onions to be scalded and left to
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soak in a vessel by themselves ; next morning mix all to-
gether, and let them drain two hours through a colander;
taste, and if too salt pour a bath of hot water through
them while still in the colander ; next put the vegetables
in a preserving-kettle over the fire, sprinkling through
them two ounces of turmerie, adding two table-gpoonfuls
of Cayenne pepper and a quarter of a pound of English
mustard mixed smooth, with a teacupful of water that has
been boiled but become lukewarm ; pour on enough of
the best cider vinegar to cover well, and simmer until
the vegetables are tender, watching and stirring from time °
totime. Imported chow-chow has no sugar; but to please
American taste the honse - keeper anay add to suit the
requisition of her own family. In deference to the great
diversity of tastes, we give two otber approved recipes
for the same.
Cnow-Cnow, No. 2.

Half a peck of onions, half a peck of green tomatoes,
three dozen large cucumbers, four large green pepper-pods,
one pint of small red and green peppers. Sprinkle one
pint of salt upon them, and let them drain all night ; then
add one ounce of mace, one ounce of white pepper, one
ounce of white mustard-seed, one ounce of turmerie, half
an ounce of cloves, half an ounce of celery-seed, three
table-spoonfuls of made mustard, two pounds of brown
sugar, The cucumbers are not peeled, but sliced an inch
thick. The onions and peppers are also sliced, Cover
all witli wvinegar, and boil half an hour.

Cnow-Crnow, No. 8.

One large head of bleached cabbage, two dozen cucnm-
bers (medium size), one dozen green peppers, one gallon
green tomatoes, half a dozen onions (silver-skinned).
Chop the onions, and pour hot water over them, letting
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them stand ten minutes; chop the ingredients fine, and
gprinkle salt over them, adding the onions. Let them
stand all night, and then drain two hiours in the morning ;
pour weakened vinegar over them, and let them stand
twenty-four hours; pour off that vinegar, and to every
gallon of the mixture put one pound and a half of sugar;
put two table-spoonfuls of turmeri¢ in a Swiss muslin
bag and drop it into the pot for coloring matter. For
geasoning put one ounce of cloves, half an ounce of mace,
two ounces of white mustard -seed, and one nutmeg to
each gallon of vegetables. Two quarts of vinegar for the
same quantity of pickling matter.

-
PickLEp Musnroous,

Wash the buttons well from the dirt, without peeling,
and let them drain.  Peel the large ones. To nine guarts
of mushrooms put two table-spoonfuls of mace, one of
cloves finely pulverized; Cayenne pepper to the taste;
two or three pieces of garlic and a teaspoonful of salt.
Place the mushrooms in the pot in which yon intend to
keep them, sprinkling the seasoning through as you fill it

~up; pour boiling vinegar over them; tie them up so
as to exclude the air, and in a few weeks they will be
mature enough to use. As a condiment for almost any
impromptu stew, a dash of this pickle would commend
itself to the taste of an epicure,

Pregren Prerrens.

These are useful, not only for seasoning but in cases
of sore throat or cold. Let them stand in salt and water
a fortnight, changing it every third day ; eut them open
at the sides and extract the seed. When taken out of
the brine boil weak vinegar to pour over them cvery day
until green ; then boil the vinegar with two handfuls of
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salt ; let it get perfectly cold, and pour over them. The
unripe ball-nosed peppers of all sizes are the best ones
to use for this pickle.

Swerr Prckre. (So-called German.)

Seven pounds of fruit, three pounds of brown sugar,
one quart of sharp vinegar, one ounce of cinnamon, half
an ounce of cloves, six blades of mace. Boil the sugar,
gpices, and vinegar together, and pour over the fruit
boiling hot; cover up tight, and let it stand so for
twenty - four hours; then pour off the vinegar, boil it,
and return it hot to the fruit; the third morning scald
the fruit with the vinegar, and the process is complete.
Keep in a dry and cool place. This recipe answers equal-
ly well for cherries, peaches, damascenes, plums, ete., ete,
The peaches commonly chosen for sweet pickle are the
Georgia Cling-stone or Heath ; but if you cannot procure
these, any cling-stone peach will do. Pears are prettier
when small in gize and firm in flesh. The only prepara-
tion these fruits meed is paring. Damsons and plums
must be pierced with a coarse needle to prevent their
sking from bursting. Cherries are prettier with their
stems left on.

To Greex PIcKLEs.

To a piece of alum the size of an ordinary walnut add
one gallon of water. Put the cucumbers in, and let them
stand half a day ; then take them and throw them into
cold water.

An easy way to green all pickles is to boil them in
strong ginger tea.

To Stvrr Forry Larce CucuMBERS.

Green them as described above., Take the seeds from
the melons, being careful not to take out too much of
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the inside; sprinkle them with salt, and let them stand
twenty - four hours; take them out, and make a weak-
ened vinegar in which to soak them a week or ten days;
then draw off the vinegar, and stuff them as follows:
One half-pound of mace, the same of ginger and horse-
radish seraped and dried, one pound of white mustard-
seed washed and dried, half a pound of garlic, two ounces
of turmerie, two ounces of cloves, two ounces of mace, half
a pound of celery-seed; beat all these ingredients well
together in a mortar. DMix a pint of made mustard and
salad oil with one pound of brown sugar ; stuff the cueum-
bers, sew up, and after you have filled your jar with them
pour over strong cold vinegar, and expose to the sun
every day until cold weather comes. This pickle im-
proves with age. If you prefer to make them into yellow
pickle, omit the greening and put a quarter of a pound of
turmerie into the first vinegar in which they are thrown
after being taken from the brine.

Sraxsn PregLE.

One peck of encumbers gliced about an inch thick, two
dozen onions, sliced, two dozen pods of green peppers
sprinkle with salt, and let them stand twenty-four hours.
Then put all where they can drain all night. Prepare
vinegar by adding to one gallon of pure cider vinegar
one ounce of turmeric, two ounces of white ginger, a quar-
ter of a pound of ground mustard, one ounce of horse-
radish, two ounces of celery-seed, four table-spoonfuls
of olive oil, and a pound and a half of brown sugar.

WarerMELoN-mIND Prexre, No. 1.

Of late years this has become a favorite on the tables
of many, and is certainly convenient to resort to in sea-
sons when fruit is scarce and dear. Pare the outer rind

12
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off watermelons that are brought from the dinner-table ;
cut them simply into strips or leaves, stars—any shape, in
short, that you may faney; take ten pounds of this rind
and boil it in clear water until tender ; make a sirup of
two pounds of sugar, one quart of vinegar, half an ounce
of cloves, and half an ounce of cinnamon ; the sirup to be
boiled, and poured over the rinds boiling hot; drain the
sirup off and let it come to a boil, and pour over the rinds
three days in succession. It will keep for years.

WarermerLoN-riNp Preere, No. 2.

Serape off the outer hard green rind, and leave the
other part of the rind as thick as possible; put the pre-
pared pieces, cut about two inches long, in fresh-water,
and let them stay in it all night. Next morning pnt them
on the fire in fresh-water, and let them boil until tender
and clear; to each ten pounds of the fruit put the grated
rind and juice of two lemons, and two ounces of seraped
white ginger ; boil the ginger and lemon in one quart of
vinegar, and pour it hot over the rinds four mornings sue-
cessively; then fasten up securely.

Buer axp Brece PregLe.

Three heads of firm, hard eabbage, one peck of green
tomatoes, half a peck of ripe tomatoes, one dozen onions ;
half a dozen each of green and red peppers, two pounds
of sugar; all to be chopped fine and salted overnight.
In the morning squeeze the water from it ; put the vege-
tables in the kettle, with vinegar enough to cover them ;
simmer the whole for three hours together; just before
removing from the fire add a teaspoonful of grated horse-
radish, The other seasonings are a table-spoonful of
ground mustard, the same of whole white mustard-seed,
the same of black mustard-seed, half an ounce of mace,
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half an ounce of cloves, one table-spoonful of black pep-
per, and three table-spoonfuls of celery-seed.

SwEET-FEACH PICKLE.

To fourteen pounds of peeled peaches put six pounds
of fair brown sugar and two quarts of vinegar. Put to-
gether in a plate two ounces of stick cinnamon, broken
up, a table-spoonful of whole mace, and a teaspoonful
of cloves. Get a tall, two-gallon stone jar; lay in it
about a quart of peaches; cover them with sugar, sprinkle
some of the spice on top; go on so until you have ex-
hausted all your materials; when your jar is full then
pour over the vinegar; tie a cloth tightly over the top,
first putting a saucer or plate that will just fit oyer the
fruit to keep it under the yinegar; set the jar in an iron
pot half full of cold water; set it on the fire, and let the
water boil around it till the pickle is tender enough to
be easily penetrated with a straw.

Rire Cavravovee Prekre.  (Eastern Shore.)

Seven pounds of cantaloupe-rind cut from a melon ripe
but not soft. Peel thickly ; wash and drain thoroughly.
To two quarts of vinegar add four pounds of brown sugar,
and one ounce each of cinnamon, white ginger, and cloves,
with the rind of two lemons; boil the vinegar and sugar
together, and remove any scum that rises ; add the spices,
and let it boil a few minutes ; then put in the fruit, and
let it boil until the sirup looks a little thick.
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CHAPTER XXL
CURED MEATS AND FISH.

To Cure Bacon,—To Cure Jowls and Chines for Early Use.—Sau-
sage-meat, Nos. 1, 2, and 3.—To Cure Hams by Pickling. —Souse
in Moulds.— Brine for Preserving Souse.— Mock Bologna Sau-
sage, —Pudding. —To Corn Beef, Nos. 1, 2, and 3.—A Spiced Round
of Beef.—To Broil Ham Nicely.— A Stuffed Ham. —To Cure
Tongues.—To Cuare Rennet.—Prize Recipe for Curing Virginia
Hams,—To Boil a Ham.—Pressed Beef.—Pickled Herrings.

To Cure Bacox.

Pork is always killed before dawn, in order that, if pos-
sible, it may all be cut up the same day and put away
without loss of time. Use Liverpool salt for curing it.
Rub every piece well on the skin, in the first place. To
cach joint take a dessert-spoonful of saltpetre and rub it
in the flesh with a table-spoonful of brown sugar and a
teaspoonful of black pepper ; then rub it all over again
with salt, and pack away in hogsheads with the skin
downward, and let it remain untouched five or six weeks,
according to the temperature of the weather; for while
damp, unseasonably warm weather should be especially
avoided as the time for pork-killing, on the other hand
galt does not strike in near so well as if the weather is
freezingly cold : more time should then be allowed for
the salting part of the process. Zvo long lying in salt
makes bacon rusty.

The next part of the process is smoking the meat, for
which every family used to be provided with a regular
smoke-house, whether living in town or country. The

.
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meat was hung upon rafters in a house without a chim-
ney (brick preferred), a slow fire was built on the ground
in the centre of the room—such as would produce smoke,
not flame—and the meat left hanging where it was fully
exposed to it for several weeks. When taken out of the
packing -tubs, the pork was scraped clean of salt and
rubbed well with dry hickory ashes before being hung
up to smoke, Great ecare was taken not to let the meat
get heated while exposed to the smoke, and the fire was
watched constantly—a careful, trustworthy person being
gelected for the office. To avoid the ravages of the fly,
hams and shoulders had always best be put into canvas
bags, or simply wrapped closely in several folds of paper
before the warm spring weather sets in. Where the place
is safe, bacon may be left hanging in the smoke-house all
the year, a little fire being made up from time to time to
keep off mould and damp, but it keeps well also laid down
in barrels, packed in dry hickory ashes.

To Cure Jowrs Axp Cuines ror Earry Use.

Jowl affords the sweetest meat to cook with turnip-
tops, the Virginian’s favorite dish in early spring, and
the same thing may be said of chine as served with nice,
bleached heads of cabbage. Use the upper ends of the
chine cut in foot lengths for a nice dish at table ; trim
off the superfluous fat, but see that the butcher has left
a good layer of flesh on either side of the bone; allow a
teaspoonful of saltpetre to each jowl and chine, and rub
it well all over the surface, and then drop them into a tub
containing brine made in the proportion of one quart of
salt to a gallon of water; place the meat in the bottom
of a cask, cover with boards, which must he weighted
down, and then pour over enough brine to completely
cover.
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SavsaceE-mEAT, No. 1.

Take forty-two pounds of lean pork, twenty-four pounds
of leaf-fat, eight pounds of backbone fat, ten ounces of
black pepper, twenty-two ounces of salt, forty table-
spoonfuls of sage, and one ounce of Cayenne pepper. To
be good, sausage should be chopped very fine; and for
this end a sausage-grinder is recommended, being an in-
expensive machine, and very useful whenever meat is
to be chopped.

SAUSAGE-MEAT, No. 2,

Take all the trimmings cut in shaping the regular joints
of a porker; carefully remove every particle of bone, and
try to pile up the meat in the proportion of one pound of
fat to three of lean. The rule is always to haye fat enough
for the sansage to fry itself, otherwise it is pronounced
too poor. Season very highly with pepper, salt, and sage,
cooking a little to judge if it is well seasoned, and adding
whatever may be required. If you make more than your
family can consume fresh, the best way for keeping it is
gaid to be frying it in cakes as if for present use, then
packing them closely together in a small jar or wide-
mouthed bottle, and to fill up the mouth with lard, then
seal up so as to be air-tight until wanted. Packed raw in
small bladders or entrails, or even sewed tightly in cot-
ton cloths and hung in a dry place, sausage will keep
quite satisfactorily, and make a nice dish as an occasional
relish, especially when fried with eggs.

SivsaceE-MEAT, No. 3.

Twenty pounds of pork, mixed in the proportion of one
part of fat to two parts of lean meat, six ounces and a
half of salt, four ounces and a half of black pepper, three
table-spoonfuls of powdered sage. Let the meat be ground
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very smooth and fine. If you want to put any away for
use some months later add two ounces of sugar, and be
very careful that no water touches the meat,

To Cure Haxs BY PICKLING.

Immediately after the hams are ent out sprinkle the
under side slightly with saltpetre, which will remove all
the surface-blood, leaving the meat fresh and clean. Have
ready an iron-bound cask, proportioned in size to the num-
ber of hams you wish to cure, and make a brine thus: To
one gallon of water put four pounds of salt, one pound of
sugar, two ounces of saltpetre, and half an ounce of pot-
ash ; in the same proportions make as many gallons as
you like. Boil all together until the dirt from the sugar
and salt has risen to the surface and been skimmed off,
then pour it into a tub to cool; pack your pork in the
cask ; weight it down with clean bricks or stones; pour
the brine over until the meat is thoroughly covered, and
let it so remain for four or five weeks,

Sovse v Mourps.

Three faces and one jowl will make two nice pound
moulds. Have the meat nicely cleansed, and boiled until
tender enough almost to drop to pieces; mince the flesh
thoroughly after picking every bone carefully out; then
flavor with a teaspoonful of allspice, the same of black
pepper, and a table-spoonful of salt. Put the souse into
cake-moulds, pressing it in very firmly; next day turn out
of the moulds and put the cakes into a pickle of brine and
vinegar,

Brixe ror PreseErviNg Souse.

Five quarts of water and one quart of vinegar to one
quart of salt; the salt is to be carefully dissolved in the
liquor, and the mixture to be strained through a cloth.
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If this quantity is not sufficient to cover as much souse as
you have prepared, increase the bulk by adhering to the
game relative proportion of one ingredient to the others.
Souse cheese is a dish always ready and in place. Made
of refuse meat, as it were, it is a genuine delicacy, and
must have the accompaniments of mustard, pepper, salt,
and any catsup or sauce fancied, when set upon the table.

Mock Borocya SAUSAGE,

One part of beef, two parts of pork, with enough fat on
both for the sausage to fry withont butter or lard ; season
to taste with onion, sage, and pepper, black and red. If
not for immediate use, stuff tightly in cloth bags and
hang them up in a dry place.

Puopine.

Take five hog faces and have them singed and seraped
nicely ; then throw them into a tub of water, with a hand-
ful of salt; let them remain so for two days or more,
changing the salt and water every day ; some persons
add a few slices taken from the backbone. Have ready
about two pounds of beef liver ; when the meat has been
long enough in soak, put it on to beil, and let it cook until
the flesh is ready to drop off and the bones can be all re-
moved with readiness. While thug preparing this part of
the pudding, put the liver on to parbeil, and then chop all
together very fine on a board, if you have no sausage-
grinder ; season with salt, pepper, and allspice to your
taste ; two table-spoonfuls of each will probably answer.
Most people make a sort of sausage of this preparation by
stuffing with it hog entrails of the larger kind, or beef
entrails, which are still better, If to be kept in this way,
boil a short time before storing, in order to cook the out-
side, which will make it keep longer. Fried, however,
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fresh as you do sausage, it is very nice for persons who
can partake of rich dishes, and in eold weather is a fa-
vorite hreakfast relish at many tables. This recipe is of
German origin, and came from the valley of Virginia,
where are many settlers of that nationality.

To Corx Berr, No. 1.

To six pounds of salt put five gallons of water, two
pounds of common brown sugar, and half a pound of salt-
petre 3 boil this brine, and skim it well ; when perfectly
cool put the beef in it, It is important to sprinkle the
beef first with salt, and keep it lying thus on a board or
other place where it can be drained of all blood adhering ;
then see that it is submerged benecath the brine, and keep
it well covered. This recipe never fails to give satisfac-
tion. The beef matures in ten days, and is tender and
sweet. Into this brine you ecan drop with advantage
tongues, chines, or jowls, and find them conveniently ready
for use.

To Corn Beker, No. 2.

Six gallons of water, nine pounds of salt, three pounds
of brown sugar, one¢ quart of molasses, three ounces of
saltpetre, two ounces of pearlash or soda. Boil, skim, and
pour over the beef when cold.

To Cornx Brer, No. 8,

Four gallons of water, six pounds of salt, one pound
and a half of sugar, four ounces of saltpetre.

A Sricep Rouxp or Brer.

Take a large round of beef weighing from twenty to
twenty-five pounds ; take three ounces of saltpetre, and,
after beating it up very fine in a muslin rag, rub it well
into the round ; let it stand thus for two days; then take

12%
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one quart of salt, two nutmegs grated, with one ounce of
cloves, and half an ounce of mace pounded up fine, and
rub the meat well with it, and put it in a tub provided
with a close cover; take out the bone that runs through
the round, and fill the cavity thus formed with the salt
and saltpetre ; rub the round well with the spices, ete.,
every day for two weeks or longer, if you do not wish to
cook it at the end of that time. When ready to bring it
to table, wash the beef off ; fill the hole where the bone
was with a piece of suet; lay the round on a board, take
a tape or piece of strong twine, and bind it to keep it
round and compaet ; then put it in an oven that just fits
it strew some suet over the top, pour over a pint and a
half of water; then make a paste out of a quart of flour
and cold water, nothing else; roll it out and make it fit
all over the beef ; then place a thick sheet of paper over
that, and set it to bake. Allow five hours at least for the
baking, and do not remove the top crust until next day,
when it is perfectly cold.

When one has cut off of a spiced round until tired of
it the meat may be grated up, and will furnish a delight-
ful relish at tea or lunch,

To Broin Ham NiceLy.

Slice the meat from the ham raw as thin as you can,
then put it into a pan of cold water; set it on the stove
in a stewpan and let it come to a boil ; then have your
griddle hot, and broil the meat with a little butter dropped
into the pan and a plentiful sprinkling of black pepper.

A Srurrep Haa
Boil the ham until you can remove the skin readily,
then gash it to the bone; fill the cavities with a stuff-
ing made of stale bread-crumbs seasoned with butter,
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pepper, salt, and a sprinkling of thyme or parsley, if you
like those herbs; then grate bread-crumbs finely over
the top; brush with the yolk of egg, and bake slowly till
done. Or,if you serve a hot-boiled ham for dinner one
day, and but little of it is used, fill up the space whence
slices have been cut—near the hock it should be—with 2
stufling as directed above, and let it remain in the oven
just long enough to brown nicely, no further cooking
being required.
To Core Toxcues.

Select large ones ; rub them in salt, and lay them where
they may drain for two days, and then drop them into
a brine made just as directed for corned-beef. If you like
them smoked, when sufficiently salt, ten days or two
weeks will answer ; take them out of the brine, rub them
dry with corn-meal; then spread them on a board and
paint them well over with pyroligneous acid, which yon
can buy from any good druggist; then run a string
through the small end, and hang them up to dry.

To Curr RENNET.

Take the stomach from the calf as soon as it is killed ;
do not wash it, but hang it in a dry cool place for four or
five days; then turn it inside out ; slip off all the curd nice-
ly with the hand ; fill it with a little saltpetre mixed with
a good handful of salt, and lay it in a small pot. Pour
over it a small teaspoonful of vinegar, and sprinkle a
handful of salt over it ; cover it closely, and keep it for
ugse. You must not wash it, for that would weaken the
gastrie juice and injure the rennet. After it has been
salted six or eight weeks cut off a piece four or five
inches long ; put it in a large mustard-bottle, or any ves-
sel that will hold about a pint and a half ; put on it five
gills of cold water and two gills of rose brandy or sherry
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wine. Stop it very close, and shake it when you are
going to use it. It should be prepared in very cool
weather, and, if well done, will keep more than a year.
A table-spoonful is enough to turn a quart of milk,
whether the design is to make cheese, slip, or cheese-cakes.

By recourse to the druggist, the town house-keeper ean
supply herself more conveniently with prepared rennet ;
but the notable country housewife who wants nothing
wasted will find no more useful addition to her stores
than a timely supply of rennet.

Prize RecreE ror CuriNg ViIrRciNta Hams,
(Given by ML 8. W, Ficklin, Albemarle Couuty, Va.)

For each hundred pounds of hams ten pounds of salt,
two ounces of saltpetre, two pounds of brown sugar, and
one ounce of red pepper, and from four to four and a half
gallons of water, or just enough to cover the hams after
being packed in a water-tight vessel (or enough salt to
make a brine to float a fresh egg high enough, that is to
say, out of the water). From five to six weeks in brine ;
then hang up, smoke, and put in papers before the fly
appears in spring—and bagged with the hock turned
down, and hung till wanted. Boil till well done, for bad
cookery can spoil the best ham.

To Boi o Hax

Put it in a large pot of cold water, and boil it slowly,
gently, for five, six, seven, or even eight hours, if uncom-
monly large —the longer the better, Keep plenty of
water in the pot all the time, being sure to let what you
add, however, be always boiling hot. If the ham is old,
it is well to let it lie overnight in cold water to soak.
The choicest hams do not weigh over twelve or fifteen
pounds ; larger ones are apt to be coarse, and not so finely
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flavored. It is a point of pride with old gentlemen farm-
ers to produce a very old ham when they wish to do a
guest distinguished honor, or commemorate some fes-
tive occasion.

Pressep BrEr.

First have your beef nicely pickled; let it stay in
pickle a week; then take the thin flanky pieces, such as
will not make a handsome dish of themselves; put on
a large potful, and let them boil until perfectly done;
then pull it to pieces, and season just as you do souse,
with pepper, salt, and allspice; only put it in a coarse
cloth and press down upon it some very heavy weight.

The advantage of this recipe is that it makes a most
acceptable, presentable dish out of a part of the beef
that otherwise might be wasted.

Piegrep HerriNGs.

Take fifty nice roe-herrings, cut their heads, tails, and
fins off ; take out the roe and lay on a dish ; wash the fish
thumugh!y, and ﬁ'lpe them dry with a cloth Mix to-
gether one teacupful of fine salt, one teaspoonful of Cay-
enne pepper ; take a pinch of the mixture and rub inside
of the fish ; then lay the roe back in the fish, and rub the
outsides also with the salt and pepper ; lay them in a flat
stone jar (with stone top), backs down ; on every layer
sprinkle a few allspice and mace ; fill jar with pure cider
vinegar; cover the top with a piece of flour dough; sef
the jar in an oven after the fire is removed, and let it re-
main all night just to keep it warm.

SCANNED AT VIRG
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CHAPTER XXII.
CORDIALS AND COOLING DRINKS.

Strawberry Acid. —Raspberry Vinegar.—Rose Brandy for Flavor-
ing.—To make Lemon Sirup.—Cherry Shrub,—Blackberry Acid.
—Blackberry Cordial. (Medicine,)—Currant Shrub.

STRAWBERRY AcID,

Pur twelve pounds of fruit in a bowl, and cover it
with two quarts of water, previously acidulated with five
ounces of tartarie acid. Let it remain so for forty-eight
hours ; then strain it, taking care not to bruise the fruit.
To one pint of clear juice add one pound of powdered
loaf-sugar ; stir it till dissolved ; then leave it for a few
days ; then bottle it ; tie a muslin cloth over the mouth in
case a slight fermentation should oceur, and in a week or
ten days, being secure against further trouble, cork tight-
ly ; the whole process to be cold ; the bottle, when put
away, to be kept erect. Do not use any tin vessel in
making the acid. By this same recipe any berry or
small fruit may be preserved for an indefinite period, fur-
nishing the most refreshing drinks in warm weather by
the simple addition of ice-water; by their bright colors
enlivening the tables of temperance people who do not
care to have recourse to wine. As a flavoring for ice-
creams they are invaluable, and beautiful jellies may also
be made through their help.

RasrBERRY VINEGAR.

Put one gallon of ripe garden raspberries in a bowl or
stone jar, and pour over them one quart of strong, well-
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flavored vinegar, which must be light in color ; mash the
berries up well with a wooden masher ; let them stand
twenty-four hours, and then strain them through a flannel
bag. Pour the liquid thus obtained over another gallon
of fresh berries ; strain in the same manner, and then use
a third gallon. When the last is prepared, put it in a tall
stone jar, with one pound of white sugar to each pint of
vinegar. As soon as the sugar is melted stir it well, and
put the jar in a pan of water over the fire, where it may
simmer for some time ; skim carefully, until nothing more
rises to the surface, when it must be taken from the fire,
allowed to cool, and then bottled. There is something
peculiarly grateful in the flavor of raspberry vinegar;
but for those who shrink from the tediousness of the proc-
ess, raspberry acid made by the preceding recipe will be
found satisfactory we are sure.

RoseE Braxpy ror FravoriNg.

Gather leaves from fragrant roses, without bruising ;
fill a pitcher with them, and eover them with French
brandy ; next day pour off the brandy, take out the
leaves, and fill the pitecher with fresh ones, and return the
brandy. Do this until it is strongly impregnated ; then
bottle it. Keep the pitcher closely covered during the
process. It is better than distilled rose-water for cakes,
ete.

To Maxe Lemox Sirure,

In the spring, when lemons are cheap, a large family
would always find it to their advantage to buy a whole
box. Some dozens squeezed, and the juice made into
sirup, enables one to have lemonade at a moment’s notice
for months, and give much needed refreshment to the sick
or weary, To two pounds of loaf or crushed sugar put
two pints of water and the juice of eight good lemons,
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boiled for about twenty minutes with the rind of three,
After the sugar-water and rind are boiled and skimmed
till elear, you then add the juice, not to be strained till
the sirup is done ; when boiled for about five minutes,
take it off the fire, strain and bottle it. This quantity
makes two quart-bottles full, bringing the cost to from
twenty to thirty cents each,

CHERRY SHRUB.

Gather ripe Morello or red sowr cherries ; pick them
from the stalk, and put them in an earthen pot, which
must be set into an iron pot of water; make the water
beoil, but take care that none of it gets into the cherries.
When the juice is extracted, pour it into a bag made of
tolerably thick cloth, which will permit the juice, but not
the pulp, of the cherry to pass through, Put a pound of
sugar to a pint of juice, and, when it becomes perfectly
clear, bottle. Put half a gill of spirit into each bottle
before you pour in the juice. Cover the ecorks with rosin,
Cherry shrub will keep all summer in a dry, eool place,
and is delicious mixed with water.

BLACKBERRY AcID,
Is made precisely by the recipe for strawberry acid, and
is one of the finest of all, actually improving by being
kept till the second year. Its color is a rich garnet.

Brackserry Corpiarn. (Medicine.)

To two quarts of blackberry juice add one pound of
sugar (the best loaf), half an ounce of nutmegs grated,
half an ounce of powdered cloves, half an ounce of pow-
dered cinnamon, and half an ounce of allspice, also pulver-
ized. Boil all together for a short while, and when cold
add one pint of fourth-proof brandy, or pure rectified
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whiskey, and balf a pound of white sugar; crack up a
handful of the seeds, and throw them into the juice before
it 1s strained, to heighten the flavor; put the juice and
sugar on the fire; let it come to a boil, and skim well.
When it is cold, add the spirit, and bottle, corking se-
curely.

Cunrraxt Surus.

To every pint of currant-juice run through a bag with-
out squeezing add one pound of sugar, and use as a sum-
mer drink, mixed with three times as much water as juice,
iced bountifully. If the shrub is to be kept any length
of time, and in that case only, add half a gill of brandy
to each quart-bottle of the shrub. The red-cluster sour
cherry and the Morello cherry also make a delicious cool-
ing beverage, treated in the same fashion.
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CHAPTER XXIIIL
HOME.MADE WINES,

Blackberry Wine, Nos. 1, 2, and 3.—Wine from Catawba Grapes.—
Grape Wine.—Currant Wine.—Good Cooking Wine,

WaiLe the compilers of these recipesadvocate the strict-
est temperance, they do not exclude from their collection
directions for making pure wines at home, useful as they
are for medicinal purposes, and for making wholesome
and palatable some articles of diet. Since Jesus Christ,
our great exemplar, in his intercourse with men, seems
to have tanght moderation, rather than the exclusion of
any creature fitted for nourishment from lawful use, we
cannot think it wrong to make, or teach others how to
make, pure wine for home consumption.

BraceseErry Wing, No, 1.
(Orauge County Recipe.)

Cover your blackberries with cold water ; erush the
berries well with a wooden masher; let them stand
twenty-four hours ; then strain, and to one gallon of juice
put three pounds of common brown sugar ; put into wide-
mouthed jars for several days, carefully skimming off
the seum that will rise to the top; put in several sheets
of brown paper, and let them remain in it three days;
then gkim again, and pour through a funnel into your
cask. There let it remain undisturbed till March ; then
strain again, and bottle. These directions, if carefully
followed out, will insure yon excellent wine.
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Bracenerey Wing, No. 2.
(Culpepper County Recipe.)

Take ripe blackberries and press the juice from them ;
let the juice stand thirty-six hours to ferment ; skim off
whatever rises to the top ; then to every gallon of juice
add one quart of water and three pounds of sugar., Let
this stand in open vessels twenty-four hours ; skim and
strain it, then barrel it, and keep it corked tight till
March, when it should be carefully racked off and bot-

tled.
Braceserry Wixg, No. 3.

(Albemarle County Recipe.)

Express the juice from the blackberries; to the squeezed
pulp add as much water as it has yielded juice, and stir
for half an hour; then strain, and mix with the juice. To
every gallon of this mixture add two pounds and a half,
or three pounds, of white sugar; place the cask in the
cellar while the process of fermentation is going on, and
cover the mouth with grease, so as to admit air but ex-
clude insects. To ascertain if there is saccharine matter
enough in the juice and water to make good wine, drop
an egg in, and if it floats all is right; otherwise, add
more sugar, Rack off and bottle in November, after fer-
mentation bas entirely ceased.

A few observations may not be amiss on blackberry
wine-making in general. All of the three recipes given
above have been tested and approved by good judges,
and we believe either of the three will produce satis-
factory results. Dewberries, or low-berries, as they are
called in some gections of the country, answer just as well
for wine-making as the high, or shrub-growing variety ;
possessing the same astringent properties, so valuable for
checking some diseases. Whether the sngar be the com-
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monest brown or purest white, let there be enough of it
to float an egg—three pounds to the gallon being the ap-
proximate weight allowed in all cases to the gallon, if
success is to be sure. A cellar affords the most favorable
temperature for the keeping of this and all other wines.
There seems to be a great diversity of opinion‘ as to the
relative proportions of water and juice—authorities vary-
ing from one pint of juice to three quarts and one pint
of water to nearly the converse, viz, one quart of water.
to three quarts of juice. It would seem that if the quan-
tity of sugar is right to the gallon, wine is sure to result
in either case, and the color is prettier where there is less
of the fruit juice. Some say dark-brown sugar contain-
ing a quantity of alcohol makes the wine have more body ;
others insist that white sugar is indispensable; while yet
others, again, come between the two, and prescribe fair-
brown sngar. We have seen good wine made by persons
holding these diverse opinions, and mention them to show
the house-keeper that a large margin may be allowed for
variations that cirenmstances sometimes enforce, and yet
her wine not be spoiled. There is room, too,for those who
love experiment to try and bring more certainty into a
manufacture about which there séems to be so much as
vet undecided.

A third of an ounce of alum to each gallon of wine,
put in when the juice is set to ferment, is thought by some
to be a great improvement,

Wixe Frox Carawna GrarEs.

Gather the grapes, and strip them from their stalks,
leaving out all decayed ones; put them into a large china
bowl or wooden tub; with a masher break the skins and
express the juice; cover, so that gnats may not be at-
tracted, and leave for several days, or until decided fer-
mentation sets in: then strain, and to each gallon of the
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juice put one pound of white sugar. A delicious lady’s
sweet wine is thus furnished—such as would be very re-
viving to a delicate or feeble person.

Grare WiNE.

Mash the grapes, and strain them through a cloth ; put
the skins in a tub after squeezing them, with barely enough
water to cover them; strain the juice thus obtained into
the first portion ; put three pounds of sugar to one gallon
of the mixture ; let it stand in an open tub to ferment,
and for a period of from three to seven days skim off
what rises every morning. Put the juice in a cask, and
leave it open for twenty-four hours ; then bung it up,and
put clay over the bung to keep the air out. Let your wine
remain in the cask until Mareh, when it should be drawn
off and bottled.

Currant Wixe

Is better than blackberry in all cases where a light color
is desirable ; and, strange as it may seem, we have seen a
good and bright wine made by the following directions :
One quart of currant-juice, three quarts of water, three
pounds of brown sugar, all to be put tegether in a cask.
Let it remain with the bung out (open) for six weeks;
then stop up.

Goon Coormve Wink.,  (Simple and Perfect.)

One quart of grape-juice (Fox grapes, Catawba, Con-
cord, or the small wild grape, gathered after frost, will
angwer), three quarts of water, two and a half pounds of
common brown sugar. Let the juice of the grapes be
strained clear ; mix it with the water and sugar, and pnt
directly into an open barrel or cask (for the vessel should
be full), and let it stand so in a cellar for nine days; then
cork up the cask tight ; fasten the bung, and set aside till
spring, when it may be bottled, and is ready for use.
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CHAPTER XXIV.
THE DAIRY.

To Make Butter.—Brine for Keeping Butter.—To Cure Butter.—
Mrs, Colston’s Recipe for Putting up Butter to Keep.—Cottage
Cheese. — Bonny - clabber. — Slip, — Curds and Cream, No. 1.—
Curds and Cream, No. 2.—Cheese.—Cream-cheese, No. 1,—Cream-
cheese, No. 2.—To Make Slip-coat Cheese.

To Mage Burren.

W cool the milk as soon as possible after it is strained ;
a small portion of ice around the pans cools it very soon,
The milk is allowed to stand about twenty-four hours be-
fore it is skimmed ; and if properly cooled when first
milked it will not thicken or sour in that time, in scarcely
any weather, in a well-ventilated dairy. We use care in
skimming to take only the eream ; the less milk with the
cream the better. The cream is kept in good stone jars,
and churned as soon as it begins to sour. We use the
barrel-churn and pan, fifty to sixty revolutions per min-
ute, with a steady, even stroke. It takes from thirty-five
to forty-five minutes to make the butter come. As goon
as granules begin to form, if they are soft or of a whitish,
creamy appearance (as they will be if the cream is too
warm), we cool down with less, until they acquire a proper
consigtency. As soon as the churning is finished we draw
off the buttermilk, and press the whey all out of the but-
ter with the paddle ; it is then salted, at the rate of one
ounce to one pound of butter, which is well worked in the
butter ; it is then set aside for six or eight hours, for the
galt to dissolve and the butter to cool, when it is thor-
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oughly worked and pressed to get the whey all out of it,
and packed down at once in stone jars, using the paddle
and packer all the time, and never touching it with the
hand. An ounce of salt is none too much, as a large por-
tion of it is carried off with the whey in the last working
of the butter. When the jar is filled, a thick coat of salt
is put over the top of it; then a piece of paper, greased by
dipping it in a cup of melted butter ; another layer of salt
is placed over this, and then another fold of paper, and
all secured by tying a thick cotton cloth over the mouth
of the jar. Butter managed in this way will keep from
May until the next spring perfectly sweet.

The giver of the above recipe, Dr. J. A, Reid, took the
first preminm for butter at a Virgina State Fair, and his
instruetions may be relied upon in every particular.

Brixe Fror KeeErPiNG BurTER.

Make a brine strong enough to bear an egg, then put
in two handfuls of salt to each gallon of water; add half
a pound of white sugar and two teaspoonfuls of saltpetre ;
boil well, and skim until perfeetly clear; then strain
six or eight times. Always keep a bag of salt in the
brine with the butter ; let the butter be weighted down,
the rolls tied separately in cotton cloths, and it will pre-
serve its sweet, fresh taste for a year or two.

To Cvure Burrer.

In the fall of the year is the best season for putting
away butter, so that it will keep to use during the spring
months, when it is usually so searce and high in price.
Half a pound of salt, a quarter of a pound of saltpetre, a
quarter of a pound of white sugar; pound these ingredi-
ents together, and put one ounce to every pound of butter
as you take it from the churn, sprinkling and working it
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just as with salt alone. Pack it down in a jar as tightly
as possible, adding from week to week until it is full;
then cover with an inch of salt, tie a thick cloth over
the mouth, invert the jar, and it will be better after six
months’ keeping than at first.

Mgs. Corston’s Recrer vor Purriye ve Burrer To
Kxeker.

Pulverize together in a mortar two quarts of best com-
mon salt, one ounce of saltpetre, and one ounce of white
sugar; work the butter three times, and at the third
working put in an ounce of the above mixture to every
pound of butter; the butter must be made up into half-
pound rolls and put into the following brine: To three
gallons of brine strong enough to bear an egg add a quar-
ter of a pound of white sugar.

Corrace CHEESE.

Take a pail of new, rich milk, put it in a kettle over
the fire, and let it scald (be careful that it does not boil,
or the curd would become hard and tough), then strain
through a thin, white, cotton bag, allowing it to hang and
drain all night. In the morning add a teaspoonful of
salt, a small piece of bntter, and enough sweet cream to
make the eheese of such consisteney as you like,

Most persons simply turn it out into a dish and send
to table with a pot of cream in addition; but it may be
shaped in small moulds, or made up into rolls or cakes.

BoNNY-CLABBER.*
Where the dairy is good, this plain but, to many tastes,

# Spelled in dictionaries Baugh-naugh Claugh-baugh. A gentle-
man from America calling to pay his respects to Fredrika Bremer
was asked to sup with her on this homely dish.
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delightful dish may be enjoyed daily in hot weather. It
is simply milk that through heat has “turned” or thick-
ened until it is of the consistence of baked custard. It
should then be set upon ice, or in the coolest part of the
gpring-house, and sent to table not a moment before it is
to be helped ont.

Individuals eat it with relish just as it is ; but for most
persons sugar, cream, and grated nutmeg are required to
make it one of the choicest of Arcadian dishes,

The milk may be poured into a glass bowl before it
turns, and then be more presentable than in one of the
dairy milk-pans.

Strrp.

Slip is bonny-clabber without its acidity, and so delicate
is its flavor that many persons like it just as well as ice-
cream. It is prepared thus: Make a quart of milk mod-
erately warm ; then stir into it one large spoonful of the
preparation called rennet ; set it by, and when cool again
it will be as stiff as jelly. It should be made only a few
hours before it is to be used, or it will be tough and wa-
tery; in summer set the dish on ice after it has jellied. It
must be served with powdered sugar, nutmeg, and eream.

Artichoke blossoms were made to take the place of
rennet by Virginia matrons in times past, and it may be
convenient to know that they possess the same virtue as
rennet; but nowadays druggists sell a nice preparation of
rennet quite reasonably, that renders the making of slip
one of the simplest of processes. A nice dessert is thus fur-
nished with hardly any trouble, and at very short notice.

Curps axp Cream, No, 1,

Turn one quart of milk as for slip; let it stand until
Just before it is to be served ; then take it up with a
skimming-ladle, and lay it on a sieve; when the whey

13
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has drained off, put the curds in a dish, and surround
them with eream ; use sugar and nutmeg with them.

Curps axp Creay, No. 2.

One gallon of milk will make a moderate dish. Put
one spoonful of prepared rennet to each quart of milk,
and when you find that it has become curd, tie it loosely
in a thin cloth and hang it to drain; do not wring or
press the eloth ; when drained, put the eurd into a mug
and set in eool water, which must be frequently changed
[A refrigerator saves this trouble.] When you dish it,
if there is whey in the mug, ladle it gently ont without
pressing the curd; lay it on a deep dish, and pour fresh
cream over it; have powdered loaf-sugar to eat with it ;
also hand the nutmeg-grater.

CHEESE.

Persons living in the country sometimes have more
milk than they can use, of which cheese may be made.
,Indeed a really energetic honse-keeper loves to be inde-
pendent, and know how to make everything that may
~conduce to the comfort of her' family under any circum-
stances, A cheese of one’s; own make must taste hetter
than another ; and for a young house-keeper of such mind
we give the following tried recipe, mainly as from Mrs.
E. Lea’s directions: Put four gallons of new milk in a
clean tub that is kept for the purpose; skim your night’s
milk, and put two gallons of it over the fire ; when it is
near boiling put it in the tub with the new milk and the
rest of the night’s milk. It should be rather more than
milk-warm. If it is too warm, the cheese will have a strong
taste. The day before yon make cheese, put a piece of
rennet three inches square in a teacup of water, and stir
it into the milk; cover the tub, and let it stand in 2 warm
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place; when the eurd begins to form eut it in squares
with a long wooden knife, and spread a thin towel over
it ; when the whey comes through the cloth you can dip
it off with a saucer; then put a thin towel in the cheese-
vat, put in the curd, spread the cloth over the top, put
on the lid, and press it moderately about half an hour;
then put it back in the tub and salt it to your taste ; mix
it well, and if you want it very rich put in a quarter of
a pound of butter. Itisalways better to skim the night’s
milk and put in butter, as the cream is apt to press out.
Have a clean cloth in the vat; put in the eurd, close it
over, and put on weights; if you have no cheese-press,
a heavy stone will answer the purpose; press it very
gently at first, to keep -the richness from running out.
The next morning draw it out by the cloth, wash and
wipe the vat, put in a clean eloth, and turn in the cheese
upside down ; do this morning and evening for two days;
then take out the cheese and put it on a clean board;
set it where the mice and flies will not get at it ; rub it
every morning with a little butter, and turn it three times
a day ; dust it over with Cayenne pepper if you cannot
keep it from the flies; and if it should erack, plaster on
a piece of white paper with butter. It is fit for use in two
weeks, Cheese made in this way has a rich, mild taste,
provided that the milk is of good quality. If you get
eight gallons of milk a day, you may make cheese twice a
week, and still supply your family with butter. You
should keep four thin cloths on purpose for cheese.

CrEaM-cneese, No. 1,

(Mre, Jag, Madison's Recipe.)
To four gallons of milk warm from the cow add one
gallon of sweet cream; stir into the milk while warm
seven or eight teaspoonfuls of rennct-water; let it stand
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till it begins to whey ; tie it in a cloth, and let it drip
ten or twelve hours, frequently squeezing it ; then put
the curd in a cloth laid in a mould ; press, but do not lay
too great a weight at first, but increase as the cheese may
require. When dry enough, sprinkle it over with salt, and
set it in the shade,

CrEaM-CHEESE, No, 2,
(English Recipe.)

Take five quarts of new milk fresh from the cow, and
add to it a quart of cream and a pint of warm water;
then stir it all together, and put into it enough prepared
rennet to turn that quantity of milk (one dessert-spoonful
to a quart), and when it is quite firm press it down a lit-
tle, without breaking the curds; then put the curds and
whey together into a cloth, and turn it from one side of
the cloth to the other, till the whey be all run out ; put
it then into a cloth upon a board, with a vessel underneath
to eatch the dripping whey ; press it, but gently and grad-
ually, laying on but two pounds at first, and increasing
the weight gradually till you have laid on seven pounds;
salt it by sprinkling a little upon it daily while it is press-
ing; turn it every time you lift off the weights; when it
has lain two or three days thus, put it into some nettles
to ripen it, and change your nettles once in two days, or
every day, as you see occasion. It will be fit to eat in a
fortnight’s time, and makes delicious food.

To Make Sur-coar CHEESE.

Take two quarts of new milk from the cow, and add
to it one pint of cream; put to them a table-spoonful of
prepared rennet, and when the milk has become a firm
mass break up the curd well, separating it from the whey
with your hand ; then put it under the pressure of a four-
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pound weight, the cheese being wrapped in a clean, wet
cloth ; turn it onee in two hours in a wet cloth, and when
you have turned it three times strew a little fine salt upn:;n
it, and so keep it turned every two hours in a wet cloth
all the day, and at night turn it into a dry cloth; the
next morning take it out, and lay itin vine-leaves, changing
the leaves twice a day till you find it fit to eat, whu.h is -
usually in eight or ten days.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY:
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= » CHAPTER XXV.
CANDIES AND CONSERVES.

Cocoa-nut Candy.—Cocon-nut Balls.—Candy in Pudding Fashion.
—Newport Candy.—Cream Caramels.—Conserves of Strawberries,
-—Kisses,—Peach Chips or Conserves.—Peach Leather.—Butter
Tuffy,— Cocoa-nut Cones,— First-rate Molasses Candy,— Choco-
late Caramels.—Delightful Cough Candy.

. Cocoa-Nur CaNDY.

Equan quantities of white sugar and grated cocoa-nut ;
add enongh milk of the coeoa-nut to moisten the sugar,
and then put it on the fire to boil, stirring almost constant-

* ly. When the candy begins to return to sugar, stir in the
,r cocoa-nut as quickly as possible, and in a minute or two
4 * spread it on dishes to cool, marking it off in squares to
: cut after it hardens sufliciently. If you would like a por-
: . tion pink stir a little pokeberry jelly into some of the
; candy while hot, until it has acquired the tint you like.

Cocoa-nor Banrs, '

Any confectioner now will furnish his customers with
freshly-grated cocoa-nut at a reasonable price, which is a
great saving of labor at home. To one pound and a half
of white sugar put one pint of water, and boil until ropy;
then turn it out into a bowl, and stir into it one good-
g gized cocoa-nut, and when cool make into balls with the
hand, and set away to dry.

Canpy 18v Puppixng Fasmion,

. Take half a pint of citron, half a pint of raisins, half a
ponnd of figs, quarter of a pound of shelled almonds,
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one pint of peanuts before they are hulled ; cut up the
citron, stone the raising, blanch the almonds, and hull
the peanuts ; cut up the figs into small bits, Take two
pounds of coffee-sugar, and moisten with vinegar; put
in a piece of butter as large as a walnut ; stew till it
hardens, but take off before it gets to the brittle stage ;
beat it with a spoon six or eight times ; then stir in the
mixed fruits and nuts. Pour into a wet cloth and roll it
up like a pudding, twisting the ends of the cloth to mould
it. Let it get cold, and slice off pieces as it may be want-
ed for eating.
Newrort CaNDy.

One pint of molasses, half a pint of brown sugar, quar-
ter of a pound of butter. Choose a cold winter day for
your candy-making, and you can hardly fail to be pleased
with your success, for this recipe is generally liked :
Boil for several hours, until a drop cast into a cup of cold
water will harden by the time it reaches the bottom.
Have ready some buttered dishes, and pour a thin layer
of the boiling candy over the surface. Let it cool with-
out pulling. It is erisp, and very good.

Cruax CArAMELS,

Half a pound of chocolate, two pounds of white sngar,
a table-spoonful of butter, one teacupful of eream. Cook
these together until the mixture candies; flavor with
vanilla, but not too much—say one teaspoonful. Stir this
candy all the time. This makes the dark part.

‘White part : three cupfuls of sugar and one of cream,
boiled together for twenty minutes ; not to be stirred too
much, and flavored with lemon or orange juice. Butter a
flat dish ; place upon it a layer of the brown mixture ; let
it get a little hard, and then add a layer of the white, which
also allow to harden for a few minutes ; place on top an-
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other layer of chocolate. Check off in little squares, and
cut into blocks when eold.

CONSERVES OF STRAWBERRIES.

Prepare the fruit as for preserving; that is to say,
sprinkle the strawberries with sugar, when freshly gather-
ed, in the proportion of half a pound of sugar to one of
fruit ; let them stand four hours to allow time for the
sirup to form, and the fruit get slightly hardened ; then
pour off the sirup, put it on the fire in a preserving-ket-
tle, drop in the fruit as soon as it comes to a boil, and let
it stay just long enough to hecome well scalded ; then
take it off gently in a ladle that is perforated, spread the
berries on dishes in the sun to dry, throwing over them

“a thin muslin covering to protect them against bees ;
bring them in at nightfall, turn them, and the next day’s
sunning will probably be sufficient to dry them enongh.
Pack them in glass jars, interspersing each layer of fruit
with a sprinkling of granulated sugar.

Kissgs.

Whites of two eggs, into which beat very gradually
two teacupfuls of powdered sngar and two table-spoonfuls
of corn-starch; flavor with lemon or vanilla, Drop in tea-
gpoonfuls, two inches apart, on well-buttered letter-paper;
lay the paper on a half-inch board, and place in a mod-
erate oven. Bake fifteen minutes, until slightly brown.

Pracn Cmirs or CONSERVES

Are made almost precisely as directed for strawberry
conserves; the only difference between chips and con-
serves being that the former are made of clingstone
peaches sliced thin, stewed, and put out to dry, and the
others are, preferably, made of soft peaches, or rather free-
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stone peaches, and only cut into halves when put into the
preserving-kettle. Bees are perfectly voracious after this
sweetmeat 3 and, if it is not put to dry out of the reach of
their depredations, will disappear with the most amazing
rapidity. The choicest French confectionery is not equal
to this sweetmeat when seen in perfection, and it is not
very troublesome to make.

Peicu LEATHER.

Stew as many peaches as youn choose, allowing a quarter
of a pound of sugar to one of fruit; mash it up smooth
as it cooks, and when it is dry enough to spread in a thin
sheet on a board greased with butter, set it out in the sun
to dry, and when dry it can be rolled up like leather
wrapped up in a cloth, and will keep perfectly from season
to season.  School-children regard it as a delightful addi-
tion to their lunch of biseunit or cold bread. Apple and
quince leather are made in the same fashion, only a little
flavoring of spice or lemon is added to them. These leath-
ers are made in the valley of Virginia, and seldom seen
elsewhere in the State,

BourreEr Tarry.

This may be made by first melting in a shallow vessel
a quarter of a pound of butter, adding to it one pound of
brown sugar ; stir them together fifteen minutes, or until
a little of the mixture, dropped in cold water, will break
clear between the teeth without sticking to them. Extract
of lemon, pineapple, or vanilla should be added for flavor-
ing just before the candy is done. The taffy, when taken
from the fire, should be poured into a shallow dish, which
must be buttered on the top and edges. By drawing a
knife across it when partially cold, it ean be broken into
squares,

13*
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Cocoa-nur CoNEgs,

Beat to a froth two eggs ; add gradually a small cup of
sugar, one cup of cocoa-nut grated, one spoonful of flour;
make into cone shape by rolling them. Put on buttered
sheets of tin ; cover with letter-paper, and bake five min-
utes in a quick oven. Let them cool before removing

from the tin.

Fmrst-rATE Morasses CANDY.

One gallon of good, fair molasses; five pounds of brown
sugar, and a quarter of a pound of butter ; boil together
until they candy well ; then pour out in buttered dishes,
and pull until very white, It is erisp, and uncommonly
good.

CrocoLATE CARAMELS.

Not quite half a pound of Baker’s Chocolate, one pound
and a half of brown sugar, a quarter of a pound of butter,
a teacupful of cream; cook steadily for thirty minutes
after it begins to boil ; put in a table-spoonful of vanilla
just before taking it off the fire,

Devicarrrn Coven Caxpy.

Break up a cupful of slippery-elm bark, and let it soak
for an hour in water poured over it in the measuring-cup.
Half fill a cup with flaxseed, and fill up to the brim with
water, leaving it to soak the same time as the slippery-
elm. When you are ready to make the candy, put one
pound and a half of brown sugar in a stewpan over the
fire ; pour the water from the slippery-elm and flaxseed
over it, straining the last, and stir constantly until it boils
and begins to turn back to sugar; then turn it out, and
it will break up into erumbly, small pieces. For preach-
ers or teachers who use their voices too much, it will be
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found an admirable and agreeable medicine, the taste be-
ing peculiarly pleasant. It is highly recommended to any
one subject to throat affections. The best flavor for it is

a little lemon-juice,
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CHAPTER XXVIL
FRITTERS, PANCAKES, ETC.

French Fritters, — Bell Fritters, — Rice Fritters. — Puff Fritters, —
Apple Fritters, — Spanish Fritters, — Snow-flake Sauce. — Berry-
ville Fritters, —Quaking Pudding. —Pancakes,—Scotch Pancakes,

Frexcn Frrrrers.

Provipe one quart of fresh milk ; sift one quart of fine
flour and mix it to a paste with half the milk ; put the
other half on the fire in a preserving-kettle, and as soon
as it boils thicken it with the paste, and stirring steadi-
ly let it cook until very well done; then set it aside to
cool in a large bowl or pan. Meanwhile beat separately,
until perfeetly light, the whites and yolks of ten eggs,
mix them, and add to the batter a spoonful at a time un-
til all is in, Add a teaspoonful of salt. Iave a small
oven ready, half-full of boiling lard ; drop into it, for each
fritter, not quite a spoonful of the batter, and take the
fritters out with a perforated ladle before they turn dark.
Begin to fry your fritters before the meat dinner is taken
up, and when fried a pretty brown put them into a colan-
der, so that every particle of lard may drain from them.
Eat with hot, boiled molasses, wine and sugar, or any
sweet sauce that you like best.

BeLn FrirTeRrs,

Put one quart of water into a kettle, with a large spoon-
ful of butter; set it on a slow fire, and stir into it by
degrees one quart of flour, adding a teaspoonful of salt,
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When perfeetly smooth pour it into a dish to cool ; then
beat six eggs very light, the whites and yolks separately,
and then knead all together. Make the dough into small
balls and drop into boiling lard ; when of a light-brown
dish them. This quantity will serve a family of eight
persons. One pound of lard should be allowed for the
frying.
Rice FriTTERS.

A pint of rice boiled soft, and a table-spoonful of but-
ter added while it is hot. Beat up three eggs very light,
and add them to the rice after it has become cool. Make
into balls, and fry in boiling lard. Eat with molasses for
a plain dessert,

PurF FriTTERS.

To one pint of milk put eight spoonfuls of flour, mixing
them well together. Grease a pan well, and in it scald
this batter well, stirring all the time that it is upon the
fire. 'When removed and eold, add fourteen eggs well
beaten. Mix all together until perfectly smooth, beat un-
til light, and drop from a spoon into boiling lard, like
other fritters.

Arrre FRITTERS.
(Mrs, Marin Randolph.)

Pare some apples, and cut them in thin slices ; put them
in a bowl, with a glass of brandy, some white wine, a quar-
ter of a pound of pounded sugar, a little cinnamon fine-
ly powdered, and the rind of a lemon grated ; let them
stand some time, turning them over frequently; beat
two eggs very light; add one quarter of a pound of
flour, a table-spoonful of melted butter, and as much
cold water as will make a thin batter; drip the apples
on a sieve, mix them with the batter; take one slice
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with a spoonful of batter to each fritter ; fry them quick-
ly of a light-brown, drain them well, put them in a dish,
sprinkling sugar over each, and glaze them nicely,

Spaxisa FriTTERS.

Make up a quart of flour, with one egg well beaten, a
large spoonful of yeast, and as much milk as will make it
alittle softer than muffin dough ; mix it early in the morn-
ing ; when well risen work in two spoonfuls of melted
butter, make it into balls the size of a walnut, and fry
them a light-brown in boiling lard, and eat them with
molasses or the sauce given just below.

SNOW-FLAKE SAUCE.

Take half a pound of nice butter, a pound of sugar
(pulverized if possible), and a teacupful of sweet but rich
cream. Wash the salt carefully from the butter, and eream
it well, then put in the sugar, which must also be ereamed
with the butter. Put the cream into a pitcher, and then
as you stir the butter and sugar pour this into it in as
small a stream as possible—this being necessary in order
to get the butter and cream to mix smoothly. Season
with lemon or vanilla,

If yon make it of granulated sugar, prepare the sauce
the day before it is needed, and set it in a cool place to get
firm. After mixing, wet your hands and make into small
oval pones, or into one large round pat like butter, and
serve it in a small flat dish. In helping it, slice it with a
silver knife instead of a spoon.

BerRrYVILLE FRITTERS.

Mix one pint of rich milk with five table-spoonfuls of
flour, four eggs, beaten, and the addition of two apples
chopped up fine; fry them.
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Quarixve Poopixe,
(Judge St. George Tucker.)

Take one pint of eream, out of which take two or threo
spoonfuls and mix quite smooth with a gpoonful of fine
flour; set the rest to boil. When it has boiled, take it off
and stir in the cold eream and flour until smooth, When
it is cool, beat five eggs and two whites of eggs; stir in
grated nutmeg or mace and a little salt; sweeten to your
taste. Butter a wooden bowl or other vessel and put it in.
Tie a cloth over and boil it half an hour. It must be put
into boiling water and turned about a few minutes, to pre-
vent the eggs going to one side. When done, turn it into
a dish and pour over it a sauce of melted butter, sugar,
and wine. You may dress it with eitron or other sweet-
meats.

PaANcARES,

One pint of flour, one pint and a half of milk, two eggs,
and one small teaspoonful of salt. All depends upon the
cooking, and this takes some practice. The tossing of a
pancake requires real sleight-of-hand, and is seldom even
attempted by an ordinary cook. Take a frying-pan, and
when it is hot have a little butter tied up in a rag and just
rub it over the pan for a pancake or two at first, and that
will be enough, for they will afterwards fry themselves,
Lay the batter in the pan very thin, and when brown on
one side turn it; when it is done roll it up like wafers and
put it on your dish,

Scorcn PANCAKES,

Take a pint of eream, the yolks of cight eggs and six
of the whites, a quarter of a pound of butter, three table-
spoonfuls of flour, a little wine, sugar, and nutmeg; put
the butter into the cream, and set it over the fire till it
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boils; then take it off. Stir the eggs—being first well
beaten, with the flavoring in them —into the cream and
butter; beat all well together; add the flour, and beat it all
up to a batter. Put a small lump of butter into a frying-
pan, and when it is melted put in a little batter, and fry it
till it be just brown next the pan; then turn it into a dish,
with a little sugar strewed over it. \When this is done,
take a little more batter and put it into the pan; and
when done as before, put it upon the first pancake in the
dish, and strew more sugar over it; and so proceed until
the pile is complete and ready to serve at table.
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CHAPTER XXVIIL
FOR THE SICK.

Beef Essence.—Chicken Essence, or Tea.—Beef Tea, No. 1.—Beef
Tea, No. 2. — Chicken Soup. — Panada, No. 1. — Panada, No. 2.
—Rusk Panada.—Caudle.—Rice Candle.—Flour Caudle,—Hard
Biscuit for Invalids.—Crisp Biscuits, —Mush.—Gruel. —Arrow-
root.—Tapioca Jelly.—Bago.—Rye Mush.—Cremo.—Eggnog.—
Mint Julep.—Prunes.—Lemons, —Limes,—Soft Peaches,—Cran-
berries, —Apples.—A Plain Rice Pudding.—Rice Milk, No. 1.—
Rice Milk, No. 2.—Rice Shapes.—Clover Tea.—Mullein Tea.—
Tamarind-water.—Toast and Water.—Apple-water.—Elder-flower
Tea.—A Fine Tonic.—Lemon Honey.—Dewberry Sirap.—Boiled
Flour for Invalids.—To Cure a Cold.—An Admirable Cough Mixt-
ure.—Cherry-bark Tea.—Brown Mixture for Coughs.—Burns.—
Blisters.—Basilicon Salve.—Cuts.—Wounds.—Bprains.—Bruises.
—For a Rising Breast.—DBoils,

Havixe once had the experience of being very sick in
one of the most elegant of city hotels, where meal seemed
to succeed meal with hardly any intermission the whole
day through, and every imaginable dainty that could tempt
the healthy appetite was obtainable, there was positively
nothing at all found suited to the simple tastes of the
sick.

We would not have it so in our ménage. For, if at-
tention to the preparation of food where the well are con-
cerned is a duty, how much more imperative does it be-
come in case of those upon whom disease has laid its hand,
We will not, then, close our cookery hook without append-
ing a few recipes meant especially to meet the wants of o
sick-room, althongh we may not hope, within the limits
of one brief chapter, to cover the ground so completely
as we could desire,
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Brer Essexcn,

Chop up as fine as possible one and a half to two pounds
of the fleshy part of beef; wash it, and put it immediately
into a wide-mouthed vessel of glass or stone, adding no
water but what adheres from the process of washing;
cork tightly, and put over the fire in a stewpan of cold
water, that must be brought gradually to a boil and kept
boiling for three or four hours steadily. The above quan-
tity of meat will furnish nutriment for an ill person for
twenty-four hours.

A little galt may be added in almost every ease, and
sometimes a little flavoring of celery is admissible.

Conioken Essexce, or TEA.

For a very sick person choose a full-grown fowl, the
juice being more nutritious ; chop it up fine with a meat-
axe, bones and all, and put it into a wide-mouthed bottle
closely stopped, with no water but what has adhered after
washing ; set the bottle into a pan of cold water, and let
it boil around it for several hours. In some cases this is
preferable to beef tea ; but when to use one or the other
it is the part of the physician to decide.

Beer Tea, No. 1.
(Professor Marshall,)

Take one pound of beef, free from fat; cut it into small
pieces, and then submit it for three hours, each time in
succession, to half its weight in water—half a pint of cold,
of warm, and of boiling water, The fluids strained off from
the first and second infusions are to be mixed with that
strained off hot from the third, or boiling process, and the
mixture should be just brought to a boiling heat to cook
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it; the fat should be skimmed off ; a few drops of some
acid (when admissible), with a very little salt, will improve

the flavor.
i Beer TEa, No. 2.

Two pounds of beef, without fat or bone; half a breakfast-
cup of cold water; place it in a jar, close covered, within a
sancepan of water; place it where it may simmer gently for
at least four hours,

Cuicgex Sour,

For an invalid who needs plain, nourishing diet, but at
the same time is not very sick, take a half-grown fowl, or
spring chicken, and eut it up into eight pieces; put this
meat into a stewpan of suitable size, and cover with cold
water —about a quart will suffice; set it on the back
part of the stove and let it simmer, but not beil, for two
hours, IHalf an hour before it is needed add a gill of rice
and put in salt to the taste; thicken with a very little
flour made into a paste with cold water before putting it
into the soup, and add a flavoring of parsley chopped up,
or celery, whichever is preferred; skim off the grease very
carefully. For a richer soup, the yolk of an egg beaten
may be added to the thickening. Ialf this quantity will
be enough to serve at one time.

Paxapa, No. 1.

Take a large slice of the nicest stale light bread and cut
it up into half-inch cubes; put the bread into a china
bowl, and sprinkle over it a table-spoonful of white sugar,
and drop in half a dozen grains of allspice ; pour over all
a teacupful of boiling water, and cover up close. In five
minutes it will be ready for use, and is very nice, In some
cases a flavoring of wine and nutmeg is preferred to the
allspice. I have known a person relish panada who could
eat no other soft food.



08 VIRGINIA COOKERY-BOUK.

Panapa, No. 2.

Toast very nicely a slice of stale baker’s bread ; butter
it, and eut it up into small squares, and set aside in the
bottom of a small tureen or bowl ; set on the fire a tea-
cupful of fresh milk, and while it is boiling beat up very
light the yolk of an egg, to which add a salt-spoonful of
salt and a little pepper, if the patient can use it. As goon
as the milk boils, pour it hot over the egg, stirring all the
while, and in two minutes take it boiling from the fire and
pour it upon the buttered toast in the tureen ; cover it up
close, and as soon as the toast has swelled you may serve
it up.

Rusk PaNapa.

Boil two rusks for half an hour in a pint of water;
strain off the water, and beat the rusks up until smooth ;
then add half a pint of milk ; return to the fire in a stew-
pan, adding a dessert-spoonful of sugar, a table-spoonful
of wine, and a little grated nutmeg ; let all simmer to-
gether for ten minutes, when the dish will be ready to

gerve,
CAvDLE.

{Lady Cust.)

Beat an egg (yolk and white together), and stir it into
a pint of thin, cold gruel of cither groats or oatmeal ; set
it on the fire, adding wine, sugar, and spices, as permitted
to the patient.

Rice Cavpre.

Rub a table-spoonful of ground rice into a pint of water
by degrees ; boil it till smooth and thick ; sweeten with
a table-spoonful of white sugar, and flavor with a slight
sprinkling of nutmeg. If too thick dilute it. This is
nourishing food for teething children, and a gill of pure
milk boiled with it renders it yet more so.
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Frovr CAUDLE.

Put on half a pint of new milk to boil in a small stew-
pan, and rub two teaspoonfuls of flour into half a pint of
cold water ; as soon as the milk boils up, stir the flour and
water into it, and stir constantly over a slow fire until the
mixture is well thickened, which will be in about fifteen
minutes. (To be used when astringent food is required.)

Harp Biscuir ror INvarips.

Work a pound of flour into a stiff paste with two ounces
of butter, and as much skimmed milk as will leave it stiff
enough to roll ; add half a teaspoonful of salt, and beat it
with a rolling-pin until very smooth. Roll it very thin,
and cut it into round biscuits, Bake them six minutes.

Crisep Brsourrs.

Knead well into a stiff dongh a light quart of flour, the
yolk of an egg, and half a gill of milk; add a very little
galt. When well kneaded until very smooth, cut it into
small, thin biseunits. Bake them in a slow oven until they
are crisp.

Musir.

Have ready a clean saueepan, and into it. put a pint of
boiling water ; drop in a teaspoonful of butter, and sprin-
kle in sifted corn-meal with one hand, while you stir the
mixture with the other; add a pinch of salt; keep stir-
ring, and adding meal all the time until the mush is as
thick as you like it, and perfectly smooth.,

No food can be more simple and digestible. 'With the
addition of cream many persons are very fond of it, and
sugar, too, may be added at pleasure. By this same recipe
make the mush that, when fried, is always considered an
indispensable part of the dish of fried chickens, and is
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never missing at any dinner-party given in Virginia dur-
ing the early summer months.

To have it in perfection, it should be made early in the
morning, spread out thin on dishes to ecool and rise, and
only cut into little square cakes to fry just before dinner-
time.

GreEL

This is made from varions grains; but if you ask for
“grnel” in Virginia, it will be always nnderstood that
you mean Indian-meal gruel, as corn-meal is one of the
staple articles of diet there. It is made thus: mix two
spoonfuls of sifted corn-meal in a very little water ; have
ready a clean skillet, with a pint of boiling water in it ;
stir it gradually in, and let it stay over the fire until the
meal is done; then season it with salt to your taste, or
sugar if you prefer it.

Arrow-roO0T.
(E, E, Lea.)

Bermuda arrow-root is the best. Moisten two teaspoon-
fuls of powdered arrow-root with water, and rub it smooth
with a spoon ; then pourin a very little boiling water, and
stir it well, and afterwards a teacupful of boiling water ;
season it with lemon-jnice, or wine and nutmeg. In cook-
ing arrow-root for children, it is a very good way to make
it very thick, and thin it afterwards with milk.

Tarroca JeLLY.
(B. E. Lea.)

Wash the tapioca well, and let it soak for several hours
in cold water ; put it in a saucepan with the same water,
and let it boil slowly till it is elear and thick; then sea-
son it with wine and loaf-sugar. The pearl tapioea will
reqaire less time to soak, and no washing,.
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Saco.
(E. E. Lea)

Wash the sago and soak it an hour ; boil it slowly till
it thickens ; sweeten it with loaf-sugar, and season it with
wine or lemon-juice.

Rye Musm.
(Miss Leslie.)

This is a nourishing and light diet for the sick, and is
by some preferred to mush made of Indian-meal. Four
large table-spoonfuls of rye-flour mixed smooth in a little
water, and stirred into a pint of boiling water; let it boil
twenty minutes, stirring frequently. Nervous persons,
who sleep badly, rest much better after a supper of corn
or rye mush than if they take tea or coffee.

CrEMO.

Two eggs, a pint of milk, three dessert-spoonfuls of
flour, two even table-spoonfuls of white sugar. Deat the
yolks of the two eggs with the sugar; put the milk on the
fire in a stewpan, and when it boils pour it over the eggs
and sugar, stirring rapidly. Meanwhile, mix the flour
smoothly with a little cold milk; return the custard to the
fire, and stirin the paste, continuing to stir until the whole
is well thickened; add any delicate flavoring that you pre-
fer. Place the cremo in a pretty china dish that will just
hold it, and, when cold, wisk the two whites to a froth with
a table-spoonful of pulverized sugar, and pile over the top
meringue fashion; brown slightly by holding within an
inch of it a shovel heated to a white heat,

Ecaxoa.

Beat the yolk of an egg until it is very light and thick;
add a dessert-spoonful of sugar and a table-spoonful of
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French brandy; now pour to it a gill of milk or cream,
and beating the white of the egg until it can stand alone,
mix all well together, and serve to your patient as di-
rected by his physician.

MixT Jurer.

This is so valuable a remedy, especially in cases of cholera
infantum, that every garden should have growing a little
patch of branch mint., TPut a dessert-spoonful of fine
white sugar in the bottom of a tumbler; beat up fine
enough ice to fill it; add to it four or five sprigs of mint
and a table-spoonful of brandy; mix all together well with
a spoon, and administer to a child a very little at a time
until it appears to be revived.

PruxEs,

French prunes preserved are among the greatest delica-
cies of the table; but the Turkish prunes, that may now
be bought so cheap, serve every purpose medicinally, and
stewed with only three ounces of brown sugar to the pound
are quite palatable. As a laxative ageney they are valu-
able. A little lemon-juice added is an improvement in all
respects. When a real aperient is needed, make a tea
with a few senna-leaves; stew it with the prunes, and eat
a few before retiring at night,

Lexoxs,

This fruit is coming more and more into use both as a
preventive and cure of disease. In the spring of the year,
when they are so plentiful, their free use is especially ben-
eficial in cleansing the system from impurities and build-
ing it up generally. Taken medicinally, sugar had better
be dispensed with, One half of a lemon furnishes juice
enough for a glass of hot water,in which it should be dis-
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solved. Take a glass of this lemonade at night, as well as
before breakfast in the morning, if you would try this
remedy of nature fairly. As an antidote to rheumatism
and malarious influences, as well as dyspepsia, lemons are
well worth trying. All travellers are recommended to pro-
vide themselves with a few lemons, that they may always
be at hand.
Lires,

This tropical fruit is said to be a specific against sea-
gickness when used in the following way : Crack up a
tumblerful of ice; add to it a teaspoonful of sugar, and
squeeze the juice of the lime on top; mix it up, and sip a
little at a time. The relief experienced is said to be mar-
vellous,

Sorr PracuEs
Are the most digestible of all fruits, and may even be
given to teething children with impunity when peeled and
perfectly ripe.

CRANBERRIES
Are said to be a pleasant and efficacious remedy when
mashed up and made into a poultice to apply in cases of
erysipelas.

g ArprLEs

Must be baked or stewed to be included in the list of fruits
peculiarly suited to the needs of the delicate, Cooked in
this way they are wholesome as well as palatable.

A Pray Rice Puppina.

To one quart of new milk put two and a half table-
spoonfuls of rice; wash the rice, rubbing it well, and then
pour boiling water upon it; strain off the water, and let
the rice soak from one to two hours in the milk, throwing
in half a teaspoonful of salt and three table-spoonfuls of
white sugar; put your pudding in a small baking-dish and

14
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set it on the top of the stove until the rice is soft and the
milk a jelly; then set it in a slow oven, and let it stay
long enough merely to brown nicely on top.

Rice Mg, No. 1.

Wash and clean nicely a gill of rice, and let it soak for
an hour, as in the recipe on preceding page; then put it
over the fire in a small kettle, and let it boil until every
grain of the rice is thoroughly swelled and tender. It is
usually served in small deep plates, and eaten with the
addition of sugar and a little nutmeg.

Rioe Mg, No. 2.

Boil a gill of rice in water until tender; pour off the
water, and add a teacupful of fresh milk into which two
well-beaten eggs have been stirred; boil all together for
five minutes, stirring constantly to prevent the rice stick-
ing to the bottom of the pan and burning; sweeten while
hot with a table-spoonful of white sugar, and grate nut-
meg over the top, when its flavor is relished.

Rice Suars,

Pound half a pound of rice in a mortar until quite fine;

put it in eold water and let it remain until nearly soft;"

then pour off the water, and put the rice into a stewpan
with one pint of sweet milk; set it on the top of the stove,
and let it cook until thick and smooth like mush; sweeten
with a teacupful of white sugar, and flavor delicately with
whatever you like—(rose-water is very suitable); dip your
blanc-mange moulds in water ; fill them, and the shapes
will be ready to turn out in half an hour. Dish it with
boiled custard or whipped syllabub; but plain eream and
a little jelly or jam make a nice dessert for sick or well,
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CroveEr TEA.

Gather the blossoms of the purple clover and dry them
in the shade. The first crop only is safe to use medici-
nally. Take a handful, and steep it in a pint of boiling
water until the strength has been extracted. For a tonic
drink a wineglassful three times a day.

This simple remedy is excellent for purifying the blood,
and has been known to remove tumors pronounced cancer-
ous by surgeons. It is said to relieve greatly in cases of
whooping-cough; and growing freely, as clover does, at
our very feet, is well worth the gathering and laying by,
as one of the careful honsewife’s treasures.

Murrery Tea,

To one large stalk of mullein pour one gallon of hot
water; boil down to half the quantity; strain, and to ev-
ery pint of the liquid add a pound of loaf-sugar or rock-
candy. To the whole quantity add a gill of epirit to
prevent fermentation. Dose: a wineglassful three times
a day.

This preparation is said to be an invaluable remedy in
throat affections, or any case which seems to threaten con-
sumption,
~ Mullein is found growing commonly on the roadside or
in other uncultivated ground. TIts botanical name is ver-
bascum.

TAMARIND-WATER.

East India tamarinds make another pleasant acid bever-
age by merely steeping the fruit in hot water, and keeping
it closely covered up until enough of the flavor has been
extracted to suit the patient’s taste, The fruit is pre-
served in sugar, but a little more may be added if re-
quired,
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Toast AND WATER.

Toast nicely a large slice of loaf-bread; scrape off every
burnt particle, and eut into cubes half an inch square;
have a pint of boiling water ready in a small pitcher, and
add to it the bits of toast. As soon as it is sufficiently
cool it may be drunk.

APPLE-WATER,

Roast several apples of fine flavor and put them into a
small pitcher; pour upon them enough boiling water to
fill the pitcher, and a drink is furnished peculiarly grateful
to persons who are feverish from cold, for instance.

Erper-rrower TEA.

Infuse dried elder-flowers the same way as common tea
is made; add a little acid to hide the sickly taste of the
elder; sweeten to the taste. This is an excellent remedy
to promote profuse perspiration.

A Fixe Toxic.

Take thirty grains of quinine and mix with enough
lemon or other sirup to fill a four-ounce phial; shake well
before using, and take a teaspoonful just as you sit down
to each meal.

Lexmox Hoxgy.

A pleasant remedy for a cough. Three lemons, one
pound of sugar, a quarter of a pound of butter, six eggs.
Beat the eggs up light; add the other ingredients, and set
it over a slow fire until it boils, taking care to stir fre-
quently and see that it does not burn. Eat as you like.

DewsErrY Sinur.

To one quart of juice take one pound of loaf-sugar, two
nutmegs, one table-spoonful of cinnamon, one table-spoon-
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ful of allspice, and two dozen cloves; boil the ingredients
until their strength is extracted; strain it, and when near-
ly cold put in one pint of best French brandy. This is
considered efficacious in diarrheea, and especially good for
teething children. The dose for a child one year old is a
teaspoonful, to be taken three times a day.

Bomep Frouvr vor INvaLIDs.

Take one pound of fine flour and tie it up in a strong
linen cloth as tightly as possible; after frequently dipping
it in cold water, dredge the outside with flour until a crust
is formed around it which will prevent the water from
soaking into it while boiling; then boil it nuntil it becomes
a hard, dry mass; grate two or three spoonfuls of this, and
prepare it as you would arrow-root, for which it is an ex-
cellent substitute,

To Cure Ao Corp,

Take the juice of two lemons and three-quarters of a
pound of loaf-sugar, simmering them together for half an
hour; then remove from the fire, add two table-spoonfuls
of paregorie, and bottle for use. Dose: one teaspoonful
three times.a day.

Ax ApvirasrE Coven MixTUuRE,

Three table-spoonfuls of molasses, two table-spoonfuls of
vinegar, one teaspoonful of antimonial wine, and forty
drops of laudanum. Take a teaspoonful after each fit of
coughing, and it often cures.

CHERRY-BARE TEA.

There is no better tonic and cure for a cough at times
than a tea made of the inner bark of the wild-cherry. It
should be cut off in thin slips or chips, and a pint of hot
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water poured over a handful of these. When the decoc-
tion is of a light amber color it is ready for use. Take
half a wineglassful three times a day.

Browx Mixrure ror CoucHs.

One ounce of paregoric ; one ounce of gum-arabic; one
ounce of licorice ; one table-spoonful of antimonial wine.

Although the following recipes may not appear alto-
gether suitable for insertion in a cookery book, they are be-
lieved to be so valuable for reference, especially in coun-
try houses, where medical aid is not always promptly at
hand, that we give them for humanity’s sake. Moreover,
they have peculiar interest as being copied (by permis-
sion of her daughter, Mrs. Page) from the manuscript
book of one of the most gifted and distinguished women
of her day, viz.,, Mrs. Elizabeth Coalter Bryan, grand-
daughter of Judge St. George Tucker, of Williamsburg,
and the favorite niece of John Randolph of Roanoke. In
person she was wont to administer these healing reme-
dies to her servants, as well as children, with an effective
tenderness, the memory of which abides up to this day.

Burxs.

The best application for a burn is liniment made of
lime-water and oil, beaten together till it looks like butter
melted to dress vegetables for the table. It matters not
whether common lime or the chloride of lime is used ;
and either sweet-oil or linseed-oil will answer. Wrap the
parts in fine linen covered with this mixture, and cover
thickly on the outside with raw cotton to exclude the air,
Never open but once in twenty-four hours, and then care-
fully goak off the rags with the lime-water and oil, so as
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not to injure the tender skin that may be forming on the
wound. Bathe well with the liniment and cover with cot-
ton as at first. When lime cannot be got, the next best
dressing is soot and lard mixed well, melted, and strained
to get out the coarse particles of soot. In this case you
may first use alum-water to assuage the pain, and then
put on a plaster of the above. In every case, over the
rags put raw cotton to exclude the air and keep the part
from being rubbed.
BrLISTERS.

If you wish a blister to heal guickly, be careful not to
remove the skin. On infants this should be observed.
The first dressing should be lily or cabbage leaves cod-
dled in boiling water, then a salve made thus : one part
wax, one of lard, one of turpentine (from the pine-tree) ;
melt and strain. Rosin is sometimes used instead of tur-
pentine. This makes basilicon, If the part be in a situ-
ation apt to be rubbed, cover with cotton bats, as in a
burn, especially in ease of an infant.

BasmicoNn SALVE.

One part lard, one of beeswax, one of turpentine (from
the tree, or rosin will do) ; melt together and strain. It
is good to keep this always ready.

Curs.

A cut ghould be drawn together and strapped across
with sticking-plaster. This should not be removed for
three or four days, and when withdrawn it should be by
both ends at once, 8o as to pull it out together instead of
opening it. 'When no sticking-plaster is at hand, a pretty
good substitute can be made by beating comfrey and sugar
together, and spreading the juice (not the substance) on a
bit of strong linen, and using it as above directed.
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Wouxns.

Ragged wounds (in the hand or foot especially) should
be freely and frequently bathed in hot lye, and dressed
either with lye poultice, thickened milk poultice (with a
little oil to keep it from getting hard), or with mush and
fat.

SPRAINS.

Parsnip-tops beat to a pulp and wet with vinegar are a
good application; or bran, clay, or brown paper made wet
with vinegar; but I think that for sprains or

Bruises

You had better wrap the part with a soft eloth in many
folds, and keep it constantly wet with water as warm as
the patient ean bear it. This treatment should be kept up
for an hour or two at a time.

For A Rising Breasr,

Make a plaster of two table-spoonfuls of flour, two of
honey, and two of linseed oily stew together, and spread
smooth on a cloth; serape two table-spoonfuls of gum
camphor as fine as possible, and sprinkle over it; apply this
to the breast if it is desirable to dry up the milk. Nothing
can be better. If you do not wish to dry up the milk,
a hole should be cut for the nipple, and the child frequent-
ly nursed to keep up the flow of milk, or it will dry up.
To soften a breast in which eold has been taken, flannel
wrung out of hot salt water (very strong and as bot as can
be borne) is the best thing I ever saw tried.

Bous.

These painful and troublesome things may sometimes
be prevented by wetting a stick of caustic at one end and



VIRGINIA COOKERY-BOOUK. 52

making a ecircle around the inflamed part. If it will rise,
apply a warm flaxseed or a mush and fat poultice, and as
soon as it is soft open with a laneet, and dress with Basil-
icon. If the boil is a hard tumor, with a hard speck in
the middle, which when opened shows a greenish-looking
core, it is a carbuncle, and should have a blister put en-
tirely over it. All boils which are slow to rise are best
treated by being blistered, which is less painful than would

be supposed.
14%
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Joally, Croams L Lo ak ve v, B
Jelly, Fox-grape. ... cc...0.. 254

Jelly, Lemonade. ... civuusaas 219
Jeliy, Orange 155500 e 219
Jelly, 'lapmr:n o . 310

Jelly without Eggs or Boll-

ing. BB T 218
Ji elly w 1thnut. Wlnu ........ . 223
Jerusalem Cream,.......0u.. 221
Johnnia Cake. . . o:'ud. s ssiaas 28
R AR N e R P 280

Lapland Cakes, Nos. 1and 2... 24
Lemon Honey, . . iz sleassesnas 318
DL T DS o VST - 5
DRI & o ee o A viamp iy aten e AR
Loaf, Bachelor'a. (.. ciiciiaan 8
Taoaf, Faderal . o ovecis asnnnis 21
Loaf, Golden, of Albemarle.... 14
Lonf, PaWHBRHLILS o o osaa'is e 18
Tobater Plessl s iiicinisa. 68

Lobster Sauce. ... o000 e000 118
Lobster, Stewed . ... ... A
Macaroni. . PR S

Marmalade, Onmgc I R e
Marmalade, Quince .« .....ovu.. 247

Meat Jelly, to Make Nice ..... 149
Meat Pudding. .............. 272
Mint Julep .. ..vu.. S ODDL A 812

Molasses Candy ....vovueeaa. 208
Molnsses Candy, Newport ., ... 200
Muffing . .oeonswevecsvemnsns 18
Muffins, English. .. .occevnane 27
Mufling, Hannah's . ..... R e §
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Muffins, Rice ............... 28|Partridges or Pheasants, to
Mush..,.... aieEe s sa s DO RN, s i s e e e sie bk 88
Mush, Bypciiasaiasvaissea S11. [ Pauke, Pl o ciiavanainiis 162
Musghrooms with Cream...... . 147 | Pastry (Another Way)........ 164
Mushrooms with White Sauce.. 147 | Pastry, Boiled............... 164
Mutton, to Roast, like Venison. 94 |Peas, Green ......ocvovvanes 136
Peas or Dried Beans......... 136
b 21T (D Sy 26/ [ Peach Ohip. . ..ccnnsmnisnes 296
Peach Leather . v veveeeerese 207
Okerh s I S SR 130 | Peaches, Brandy............. 250
Old Hen Made into a Nice Dish. 107 | Peaches, Frozen........ s vale e 216
O1d Maid8. .vouvurvnrnnness 16| Peaches, Soft ..vvuereennn... 318
Omelette, Friar's ..........., 178 | Peaches,to Can.....vanvnns 249
Omelette, Very Superior ...... 46 | Peaches, to Preserve......... 240
Omelette with Beef ... ... ..s 48 | Pears, t0 Preserve . voveves. . 248
Omelette with Ham. ....... .+ 48|Perch,to Broil.............. 66
Omelette with Potato «.:cve.s 48 | Perch,to Fry oanevicevanais 65
Onions. .....eeessesassassas 131 | Perch with Caper Bauce....... 68
Omanah.laﬂr&me RONSPR PR 7 ] 77 AN e 146
Orungelee................. 310 | Pickle, Buck and Breck....... 266
Oyster Fritters.........o00s: . 61| Pickle, Cabbage............. 265
Oyster Loaves,....... - 52 | Pickle, Cabbage, Chopped. .. .. 256
Oyster Patty. ..... vivs HaleTe v Fa 51 | Pickle, Cantaloupe, Ripe,..... 2067
Oyster Pie, Baltimore. ....... . b6 | Pickle, Chow-Chow, No.1..... 261
Oyster Soup . ovvvvsnavassa. b4 | Pickle, Chow-Chow,Nos. 2 and 3. 262
Oysters, Cream........0u0v0. b5 [ Pickle, Cut-cucumber, ........ 258
Oysters, to Bake. ............ 51 | Pickle, German, or Sweet. ..... 264
Oysters, to Broil............. 50| Pickle, Green, No. 1...... yee- 208
Oystors, to Fry... o000 02 | Pickle, Green, No. 2. ......... 254
Oysters, to Pickle............ 54 | Pickle, Green Mangoes. .. ..... 256
Oysters, to Pickle (Richmond Pickle, Green Tomato, Nos. 1
WYY e eies e is e e v B8 end @ ievissnityanssvene 259
Oysters, Ragoit of..... veeees 06| Pickle, How to Stuff Forty Cu-
Oystors, RAW ... .oeosvaersns 40| oombers ivosssesvsnviaian 204
Oysters, Roasted ............ 60 | Pickle, Martinoes. .. ......... 2568
Oysters, Scolloped o 00 vvvuvrs. 60 | Pickle, Mushrooms, . .o vv e ois, 508
Oysters, Stewed ........ evees 40| Pickls, Onion . . ... cow RS 260
Pickle, Peach Mangoes, No, I - 266
Panadn, No. 1........ evasens 807 | Pickle, Peach Mangoes, No. 2.. 257
Papade, No. &, .a.c0 e eesses 808 | Pickle, Pepper ... ..... vawans 808
Pancakes .................. 808 Pickle, Pepper Mangoes ...... 257
Pancakes, Scoteh............ 303 | Pickle, Ripe Tomato ........ . 269
pAChL i AR RS N S 135 | Pickle, Spanish. .. ...000vuan. 265
Partridges & la Daube........ 148] Pickle, Sweet Peach.......... 267

o v
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Pickle, Yellow (Isabella's) . ... 254
Piolle Walbut. . ..o ey
Tlickle, Watermelon-rind, Nes. 1
and 8., ... ... cinn.n. 205, 268
Pickles, General Directions for
O R e e e 252
Pickles, to Green , ......vn a0 g
Pie of Corn and Chicken. .. ...
Pie, Orange Custard....... ...
Rig i Jelly, A siiaamaeass
Pig, to Roast n Young. .. .....
Pigeona, toStew. .. .ovuvenren
Plum Pudding, Frozen. . ...... 2
Plum Pudding, No. 1
Plum Pudding, No.2.........
BOPOVETE 4+ ovvoud aas epiieinn
Potatoes, Baked Irish........
Potatoes, to Boil O, ., ... ..
Potatoes, Boiled Irish . .. .....
Potatoes, Fried Irish.........
Potatoes, Steamed Irish, , , .. ..
FPotatoes, BWek-. .\cve s vansvs
Preserves, Apple ... ... C it
Preserves, Blackberry........
Preserves, Cherry; . vovvvesvn
Preserves, Crab-apple, Siberian.,
Preserves, Cranberry, cov....n
Preserves, Damson. ... . .....
Preserves, Fig. .... bamed valn e
Preserves, Grape
Preserves, Green GGooseberry. ..
Preserves, Green Tomato. .. ...
Preserves, Greengage Plums. ..
Preserves, Oranges, Whole . . ..
Preserves, Peaches, Clingstone, 2
Preserves, Pefir. .o vevvnnveens 243
Preserves, Pineapple......... 246
Preserves, Quinee, .. ..ou ey 942
Preserves, Ruspberry. oo vev... 248
Progerves, Strawberry 244
Preserves, Bweetmeat ... . .240, 248
Preserves, Watermelon-rind. .. 249
ETONEN o/aisnse i:ns disionniniewn HialSTAS
Pudding, Apple, Nos. 1 and 2.. 175

2650
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Pudding, Arrow-root......... 175

Pudding, Baked Plum ees 188
Pudding, Blackberry . ,.,..... 179
Puddisg, Bread 171
Pudding, Cake ... .. o000, 169
Pudding, Citron 172
Pudding, Cocon-nut 173
Pudding, Confederate ........ 106
Pudding, Cream .. .......... . 178
Pudding, Costard . , ..., ..... 178
Pudding, Delicate Apple ...... 177
Pudding, Delmonico ......... 180
Pudding, Fruit ........... «. 178
Pudding, Green Corn,,....... 17¢
Pudding, Ground - vice. ....... 185
Pudding, Jelly. . veiasianiaies 176
Pudding, Molasses .., .,...... 177
Podding, Orange .« .uvsescviss 172
Pudding, Plain Molasses ....., 170
Pudding, Plum,No.1..,...... 166
Pudding, Plum, No.2......... 187
Pudding, Plum (Mrs. Cabell's), 168
Pudding, Plum, Secoud Day ... 168
Pudding, Quaking ........... 303
Pudding, Railway........ eees 1684
Pudding, Rice, Nos. 1 and 2 ... 174
Pudding, Rice, without Eggs. .. 176
Pudding, Sago........ 165
Pudding, Sponge - cnke, Nos. 1

T Ny P o LR e
Pudding, Sweetmeat..........
Pudding, Tyler........ e maiee
Pudding, Victoria, . ccoesvanas
Puff Paste, . . .....
Pulf, Norfolk Pudding. ...,
Puffs, Germantown . ......uue
B WOn's viv insnoweiasas

tea

169
171
171
166
162
176

20

20

Ragofit of Cavliflower, A, ,.,.. 152
Ragofit of Ham, A...... veees 150
Ragoit of Mushrooms, A...... 146
Ragoiit of Mushrooms and Oys-

608 . ssvnwns e an b o e spe 5 R
Ragoilt of Bweetbreads, A. ..., 151
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Ragodtof Truffles, A......... TH1 | Salad, Hidom, ... uuvsseeeses 261
Railway Pudding ............ 164 | Salad, Lobster ,............. 155
Rarebit, English. ............ 1435 | Salad, Oyater ....ccoenvnnns. 161
Rarebit, Scotoh. . .o v vesese s 145 | Sally Lunn, No, Lo v o vearronvss 9
Rarehit, Welsh, No. 1......... 144 | Sally Lunn, No. 2. ........... 10
Rarebit, Welsh, No. 2. ........ 145 | Salmagundi................. 149
Rasphberry Ice..... vessasaass 205 | Salmon Pie.......vivinnnnns 68
Raspberry Preserves......... 243 | Salmon, to Boil,,............ 67
Raspberry Vinegar. .......... 278 | SBalmon, to Broil.,........... 67
Retish forTen . iveiaacasaess 104 | Salsify, fo Bake . ocoveoaeoas 138
Rennet, to Cure . .......00u0e 278 | Salsify, to Fry. .. coovveenene. 187
Riee, to Boil (Carolina Fashion) 156 | Salsify, to Stew. .. .....0v..0. 138
Rice, to Boil, after Georgia Salve, Basilieon . . .... Ve reat SR
Cook’s Fashion....sveu.y. 136 | Sanders of Cold Beef..,...... 102
Hine Caled o ool (G s 24 | Bance, Apple. i avasineasene 115
Rice Caudle, .. .<a vaviuiiee« (808 Bance, Bay . i eiuivessenian 118
Rice Croquettes ... ivvvevey.. 143 | Bauce, Celery . o0 evivsvveaie 112
Rice Drop Cakes .v.ceesssas. 28] Sauce, Chelses .coaenecsssnss 111
Rice Griddle Cakes, Best...... 82]8auce, Cold Tomato.......... 114
Rice Mille, NoUT./vs vsialusis +% 814 | Bance, Cranberry .. ...... it s s |
Rice Milk, NoiB. .. ..ot . 314 | Bauce, Drawn-butter ......... 112
Rica Pia . fiom s cvs olsissens L OMECRUOBIMEOR o i id swsian 113
Rice Pudding...... s et T | Neoe Ra® <o o T ek $14
Rice I'uddmg,;!.l’lmn....... 813 | Sauce, Fish. . . VA AR O
Rice Shapes .......... eeeue. 814 | Sauce, French Puddmg ...... . 180
Rice Wafllag...cl. vooiavaess 20 | Bauve, Hord: .G, o0 dvassiis 180
Rockfish, to Boil. oL ...coo00. 59 | Sauce; Lettuce o, vo e v vansins 115
Rockfish, Sauce for, .......... 60 | Sauce, Lobster .. ....ovvuunns 1138
Rolls, Brandon. ........ cew.. 10| Bance for Lobster or Salmon. .. 166

Bolw-Gredm. s inm s 8
Rolls, French'. .. sviana i 9
Rolls, Hannal's. . . .....vu... 11
tolls, Powhatan.. cucvsevsess 18
Rose Brandy for Flavoring. .., 270
Round of Beef, to Spice.,.... 273
Rump of Beef, to Stew. .. ..... 102
tusk Panada . cvovviveionass 808
Rusks, No. 1....... 15
Rusks, Ko, 2. .0 vvevnrvnnrnns 16

411
160
160
153

Bago dii.
Balad, & Winter. ;. oo
Salad, Cabbage. .ovvvenvinns,
Salad, Chicken ... ......

Sauce, Mint, for Lamb or Sal-
BT oo niv m o ¥ hvim e W s RS
Snuce, Oyster ... vvvinvveenns
Sauce, Pepper....ccocuees e
Sauce, Rockfish .............
Sauce, Russian. .. ....couvne
Sauce, Snow-flake. . . ..oovvuvs
Snuce,Stﬂre....“....‘.....
Sauce, Tomato, Cold, . 5
Sauce for Venison......
Sance for Wild Duck or [:rousa
Sauce, Worcestershire, ..., ...
Sausage-meat, Nos. 1, 2, and
B e A SR sy B0
a1

115
117
111
118
116
502
116
114
114
113
119
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Shad 40 Boll, < i s oo nies 80 | Biock for Soup. . ..voevivirs T2
Shad, toBrofl. «vvvsiacivaane 67 | Sweetmeats of Citron or Canta-
SN L0 TFY: oo ot e e 62| loupe Melons. .. .iuuiees.as 287
Sherbet, Lemon ... ... .a0... 210
Sherbet, Pineapple. . . ........ 211 | Tafly, Butter. . . .iveeesnss oe0 297
Short Cakes.....civnsesesess 08 |Tanrind-water.... .. ecies 15
Shrewsbury Cakes........... 104 |Tea, Black. ..c.ccvvurasoinses 40,
Shrub, Cherry.... oo vinn das 280 | Tea, Cherry-bark . ..., ii.a. 317
Shrub, Currant. . . .. ooveusens 981 | e, ClOver. s secasecncnsons 315
Slaw, Cold, Nos. 1and 2. . ... ve 155 | Ten, Cold. cesnrersvnsnss vee 41
BlawsHob . col s e i e 156 | Tea, Elder-flower ....ovvunnn. 316
B e e G Y o O} ke 280 [ Ten, Frozen, o <. iiciiaveneas 211
Slip-cont Cheese. ........0cu. 2921 ou, GBI . o voucraemirnn soins 40
Snow-mountain Cake. .. ...... 186} Ted, Mulleinv. cans e vannnns ‘815
Soup, Asparagus. ............ 78 |Terrapins, Stewed ........... 63
toup, Beal . <Ll il e 74 | Toast and Water , . .. ... 316
Soup, Black Bean. .. ......... %5 | Tomatoes and Corn . ,........ 141
Soup, Calf's-head ... .covvuvnn 76 | Tomatoes, Baked ... ... et A A
Soup, Green Pea, .. .......... 80 |TomatoesBroiled ........... 139
Soup, Gumbo . veseeeses 17| Tomntoes, Forced............ 139
Soup, Little Eggs for. . 78 | Tomatoes, Raw. .. .loucvounas 157
Soup, Mock-turtle . .......... 7% | Tomatoes, Stewed. . .......... 180
Soup, Okra........e00veee.. 79 | Tomatoes with Eggs ... ...... 141
Soup, Ox:tail. . oiveen weee. 80| Tongues, toCore....ccuvee.. 275
Soup, Oyster, No. 1 .......... %8 |Tongues, to Dress Fresh Beel.. 103
Soup, Oyster, No. 2. ...ouvns 79 | Tonie, A Fine., Lfaiisssseons 816
S00p, BAUITel o) wfud cxsessas Bl EFBBes o voivpe s salonssssess Bk
Soup, Stock for. . .uivoiveiaa. T2 Turbot & la Créme,.......... 60
Soup Stock, to Prepare a Beef's Turkey 4 la Daube,.....i..0. 148

Bedddor. ;r vncvrinsNases 8 | Turkey, Boiled, with Egg Sauce. 86
Soup, Tomato ... ...vveue. ... 81| Turkey, Boiled, with Oyster
Boups, Good Lenten. .v....... 82| Baunte......u.s senimssvers BB
Souse Cheese . ....couvvanss « 91| Turkey, Deviled .. oacusinsiins 86
Souse in Moulds, . .......... . 2711 | Turkey, Gravy for.....-couss 86
Souse, Ragofitof .......co.e. 103 | Turkey, Roasted. ., .......... 83
Spinach, to Cook ... .. ... 138, 159 | Turnips. . Tissasas e i
Sponge for Bread............ 2|Turnips, Baked Lavited LD
Bponge Cake.....crvrrvreres 181 | Turnip-tops . B e
Sponge-cake Batter.......... 181
Stew, Brunewick. . ........... 108 | Veal Olives, the French Way.. 105
Btew, Mutton .o.oucoenvoress 97| Velvet Cokes ........c....%¢ 22
Stew, Venison. .o vessss 104 | Venison Pasty....coccennsss 98
Stew, Zitelli’s Macaroni....... 97 | Venison, to Roast a Haunch
Stock for Jelly, .. vonerevsoas -7 b ) [ e e ] e ]
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PAGE PAGE
Venison, to Roast a Shoulder Wine, Blackberry, Nos. 2and 8. 283
O i e eie e ) 92 | Wine, Catawba Grape en s 4.0 .. 284
‘remson,loSu:w svsaws va e 104 | 'Wine, b swain s s shren wee DAY
Vinegar, Prepnrcd ...... +vee. 258 | Wine, Cooking ....... +» 285
: Wine, GIrape. . v avcetnanrsnoa 285
L RSN A S PR IO 192
Walffles, Edgemont.......... L aRRE = e e e 1
Waflles, Ingleside. .. ...... «vs 26| Yeast, Another Good Rec:pe
Waffles, Mrs, Walker's ...... s R e T )
Waffles without Eges........ 81 | Yeast, Hannah's, . coivnvivees 2
Wine, Blackberry, No. 1,,.... 2821 Yeast, Potato . .....cvuvss T
THE END.
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