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PREFACE TO THE SIXTH EDITION.

Tug sale of five editions of this work, the favourable
notices of it by the Press of the three Presidencies, and
its acknowledged usefulness as a book of rcference by
numerous private individuals unknown to the Author,
are highly gratifying. These facts prove that a work
having for its object simple, yet distinct, instruction—
by the assimilation of Asiatic with European customs
—in DomesTic EcoNomy, is specially useful and ac-
ceptable to the Anglo-Indian community.

The Receipts are rendered as plain as possible, that
no difficulty may arise in communicating them to
Native servants; and the sclections such, that the
articles necessary for their preparation are easily pro-
curable; likewise the imported ones are to be had in
almost every General Bazaar.

Since 1857 every article of consumption has been
subject to such continuous increase in price, that ap-
proximate charges only could be arrived at. The
Marker TaBLEs attached will, however, form somec
guide to the actual prices of provisions, &c., at cither
of the Presidencies or in the Mofussil, and prevent any
immoderate overcharge by servants; for let the Euro-
pean’s experience be what it may, and cven were he
to visit the market himself, he never could purchase
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any article at the same rate as the Native, nor can he
fail to discover in any intercourse with him involving
outlay that he is obliged to submit to a per centage in
some degree, or what is called DusToory,* an allow-
ance cstablished by general usage and considered by
the servant as his perquisite for making purchases.
When small, however, it may be as well to let him
enjoy the advantage, if quiet and comfort are desired.
This deduction is not so applicable to the houschold
expenditure, especially when the head servant’s ac-
count is scttled every morning, as then the prices
charged are generally made at the admitted or known
rates, and can be checked accordingly, if examined at
the time; but when allowed to stand over articles are
frequently entered and charged for, although neither
procured nor consumed, and of course there is clear
gain to the servant, who, in addition‘, fakes his usual
Dusroory when settling with the tradesinen for bond
Jide purchases.

Families and single individuals residing at the Pre-
sidencies or the Mofussil, who may at times be thrown
on their own resources, or deem it necessary to super-
intend their daily expenditure, will, it is hoped, find
that much useful information may be derived by
following the rules and instructions contained in the
‘“ INpraNn Domestic EcoNomy.”

* Two pice in each rupee.



OPINIONS OF THE INDIAN PRESS
ON THE WORK.

* There are few things we in India stand more in need of than
good manuals for our guidance and direction in the management
of every-day affairs. The youngster arrives, and instead of being
told what he ought to do, and how much he should pay, is joked
and jecred at as a griffin—as if it were a shame to be ignorant of
that which it was impossible to know beforchand ; or an excellent
joke to keep a lad in the dark for the pleasure of teasing him.
® &% % % We forget which of our great gastronomers it is—
whether Kitchener or Dalgairns—who recommends that our
receipts be tested by tasting the preparations made according to
them. Though this«might be a very pleasant mode of verifying
the merits of our Indian Kitchener, it would be rather too tardy
to be of advantage to the public. * * #* Tt is better, therefore,
to adopt the more compendious course, and recommend those who
wish to reform their butler's bills, or the cconomy of the stable,
poultry-yard, garden, or cook-room, to judge for themselves.”—
Bombay Times.

* We think we have seldom met with & work containing such a
fund of happily selected and appropriatc household information.
To borrow a phrase from what appcars to be one of the authoy’s
favourite sciences, it is a perfect olla podrida. The author tells
his ¢ model family’ how to hire servants and what to pay them;
how to bring up cattle and poultry; how to make butter and
“cheese ; and how to cook the vast variety of dishes which find
their way to Indian tables; besides which he gives instructions on
almost every subject connected with domestic economy, * * * #
In short, the man must be a shocking gourmand who cannot find
something in this volume to gratify his palate ; and a walking
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Treasury of Household Knowledge who cannot derive instruction
on some point from its pages. The work is one which ought to be
in every house; and if it obtains a circulation at all equal Yo its
merits, other editions will speedily become necessary.”-—DBombay
Courier.

“We have just had put in our hands a very useful, and at
the same time instructive work, entitled ¢ The Indian Domestic
Economy and Receipt Book,’ from the pen of the talented author
of the ¢ Manual of Gardening for Western India.” With refefence
to the matter contained, we should feel inclined to predict for it a
rapid ascent to notoricty, from its being so admirably adapted for
consultation, equally by the valctudinarian, thc gastronome, the
rigid dictist, and the inexpericnced in the domcstic ménage, It
will be found an invaluable ¢ Code de renvoi’ by all * maitres de
cusine’ to regiments, and is well deserving a place in the library
of every housckecper throughout India.”—Poona Chronicle.

*This is a goodly manual containing above six hundred pages,
and comprchending a variety of subjects, that it would tax our
patience and arithmetic to number. * * & & We feel much
pleasure in recommending this work to the notice of the public as
one of the most excellent compendiums of general information on
Indian domestic subjects that have fallen under our notice.”—
Madras Spectator.

*This work is at once a guide to the management of houschold
affairs and a plain wholesome Cookery Book. The author’s advice
on all matters of domestic cconomy, in checking the overcharges
of servants and tradesmen, in regulating cxpenditure, and manag-
ing the farm or the garden, like that of the cclebrated Aberuethy,
with regard to that of our health, may be comprised in threc
words— Kead my book. When that task has been accomplished,
the reader will be as wisc as his instructor, and will only requirc.
practice and reflection to become a complete cook and house-
keeper.”—Englishman, Calcutta.
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Having found the following Articles well adapted for their separats
purposes, I think they will be found equally useful domestic machines

in India, and therefore recommend them.
(4

Nos. 1 axp 2.—Iuprovep Eec Brarers.—These little machines,
are extremely well adapted for beating up small quantities of egg
mixtures and batter for puddings, sponge-cakes, maringues, whipt
creams, salads, sauces, &c., giving a lightness far superior to any-
thing that can be produced by the ordinary hand whisk.

. Nos. 3 am» 4.—CompouNp-action Eee Wmisk, axp Burrer
Crugx.—Will bring butter in less time than any other known. It
also may be used most advantageously for beating and produc-
ing the lightest possible battcrs, also Italian and other creams in a
few minutes, in either large or small quantities.

No. 5.—Trrruraring MacuiNg.—For preparing ingredients fe
making soups, sauces, purees, jams, chutnies, &e. By its use tu
tedious, dirty, and expensive process with the sieve and tamm:
cloth is entirely avoided,—performing its work in a very su, &
way in onc-tenth the time, and reducing the whole of the materia..
to a fine pulp or liquid.

No. 6.—Savsaer anp MinciNe Macmies.+-Its claim to pre-
ference over other machines is said to be as follows :—It will do
its work more easily und quickly; it cuts the meat into pieces
instead of tearing it; it can be made to cut the meat either coarse
or fine at pleasure; it stuffs sausages with greater rapidity and
uniformity; it can be more readily tuken apart, and is also much
easier cleaned ; it cannot fail from bluntness, as the knife is kept
sharp by the action of the rollers.

No. 7.—KENT’s KNIFE-CLEANER, cither on'a low or high stand,
is adapted to clean from three to nine knives, besides one carver.
From its general use, it calls for no further description.

No. 8.—Rorary Poraro-masHER.—From one to six pounds of
potatocs can be instantly mashed, more finely and perfectly than by
any other means. It is also adapted for grating bread with equal

perfoction and rapidity, as well as most other materials required for
culinary preparations generally.

No. 9.—Ravsome’s GEM KNTFE-cLEANER.—I have had one in
use for upwards of five years, and can safely recommend it as a
most satisfactory and effective domestic machine,
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CHAPTER L

REMARKS ON THE CHOICE OF SERVANTS.

THE misdecds of Indian servants appear to be a general and
unfailing source of complaint amongst all, whether we take
the new-comer on his arrival, or the long resident, without
reference to any particular place ; the complaint of them is
universal—laziness, dishonesty, falschood, with a host of
other vices, seem to be inherent in them. This nced hardly
be wondered at, when we consider the way in which they
are brought up—taught from their carlicst infancy to look for
employment only in the particular calling of their parent, or
the guardian byewlbm they have been adopted. Nor is the
fault wholly on their side, much that is complained of origi-
nates with the master and is owing to him. In the first
place, taking a scrvant merely on the recommendation of a
written character, without any endeavour t- ascertain whe-
ther the bearer is the person described, er how he became
possessed of it.  In most cases these characters arc borrowed ;
in many they are written for the occasion by a class of per-
sons who carn their bread by writing characters for any
applicant who will give them a few annas, or agree to pay a
per centage should he succeed in getting the place. Sosudden
and frequent are the changes in India, that a master or mis-
tress has seldom an opportunity of making any personal
inquiry, and is often led to overlook this precaution: all this
causes a fruitful source of mischief to domestic economy.
Then, again, persons are not sufficiently careful in giving
clsaracters. How often it happens that a master or mistress,

é B
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when turning away a servant, gives him, from false kindness,
a better character than he descrves, suppressing the real
causc of his being sent away ; and at the same time mention-
ing a period of service sufficiently long to be of itsclf a re-
commendation, and almost a guarantec of his trustworthiness
and uscfulncess, whereas they know the contrary to be the case.

Some servants there are who enter your family simply to
sce what they can lay their hands upon, taking themsdvca
off the first convenient opportunity.

Otliers there are who take advantage of the advance of
pay, usually given in sctting out on a journcy, to enable the
servant to leave a small sum with his family or relations and
to provide himself with nccessaries @ they thus get o month’s
or more advance of pay, and, in nine cases out of ten, when
the traveller starts the servant is nowhere to be found, or
slips away after the first day or two.

"The Lest way to prevent this, is to make your head ser-
vant (if you cannot do so) go to the Police Office, and
have their names and agreements regist®red ; it will afford
an opportunity for detection, should they be old offenders, as
the Police have better means of making inquiries than you
can possibly have. This clearly shows what an advantage
an office for registry would be, where the honest and well-
disposed servant could be heard of, when he would be sure to
find a place.

On the other hand, scrvants have too often just cause for:
leaving their places suddenly, the slightest fault of a native
servant being often visited with blows and such abuse as no
respectable man will bear, very often too for no other fault
than that of not understanding what the master has said, who
has given his dircctions in some unintelligible stuff, from
ignorance of the language, that no onc could understand.

The races of servants are very different at the three Pre-
sidencies ; at Bombay there is a large proportion of native
Portuguese, Parsees, Mussulmen, and Hindoos, besides
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Eurasians ; at Madras native Christians take the place of
Parsees at Bombay ; and at Calcutta there is a mixture of

every caste and grade in India. There arc some amongst

these who speak English, and who generally bear but very

indifferent characters.

BOMBAY.

A Butler, whether Portuguese, Parscc or Mussul-

man, per mensem, from Rs. 10 to 30
A Table Servant (scldom more) - 6, 10
Cook 7 5 30
Assistant 4, 6
‘Washerman or Dhobee, accordmg to famlly » 25
Tailor ... » 10
Ayah . 20
Wet Nurse or Ama.h ,» 380
Mussulchee or House Hammal ... w 9

Bheestee, with Mussuck

Bheestee, with Bullock

Coachman

Groom or Gorahwa]l&h .
Grasscutter, only used up the country
Sweeper or Totee ...

—
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3
Pcou, Scapoy, or Puttawallah 7, 10
Hamall 8, 9
Barber .. 2, 38
Farrier (Shoemg all round) 1%
BENGAL.
A Sircar or Accountant 10 to 60
A Butler or Khansumar ... 8, 16
A Table Servant or Kitmutgar » 8

A Mussaljee

Sirdar Bearer ... .
Matee ditto or Palkee
‘Washerman or Dhobee
Bheestee or Water Carrier
Cook or Bawurchee
Sweeper or Mehtur

Lok oo O
—
-

B2
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Messenger or Hurkara

Durwan or Doorkeeper ...

Tailor or Durzce

Coachman or Ghareewan ...

Horsekeeper or 8yce ...
Grasscutter or Ghaswallah

Elephant Driver or Mahout ...

Assistant to ditto or Cooly

Camelman or Ountwallah

Gardener, Malee or Baghban

Shepherd, B’herehara, ..

Water Cooler or Abdar

Tent Pitcher or Lascar
Hooka attendant or Hookabadar... e

Female Servants.

Ayah or Waiting-woman ...
Amah or Wet Nurse
Ladies’ Tailor, 1st Class
Ditto, 2nd ditto ...
Washerman, 1st ditto...

Ditto, 2nd ditto ... ... .. ..o
Sweeper or Mehturanee
MADRAS.
Butler, per mensem, from ..
Ordinary Servants ...
Boys

Cooks v e .
Under ditto ... .

‘Waterwoman .
Coachman
Horsekecper v e . v

Grasscutters ...
Gardeners ...

Cowman

Water Carriers
Ayahs ...
Under ditto...

Punkah Pullers
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HYDERABAD.
Mussulmans. Hindoos.

Khansumaror Butler 12 to 20 5 Matie ... ... ... ... 6to 7
1 Jemadar of Servants 12 ,, 15 6 Mussalchee or Barber 4 ,, 7
Khidmutgar or Ta- Dhobee ... .. ... 6, 8

ble Servant ... 7 ,, 10 Syce ... ... R
2 Dressing Boy... ... 7, 10 Grasscutter ... ... 4, 6

Abdar or Water Bearer... ... ... ... 7

@Cooler ... ... ... 8,, 12 Head Bearer ... ... 8
Hookabadar ... ... 12 Malee... ... ... ... 5, 8
3 Furrash or Lascar . 7 Cooly Woman... ... 2, 3
Mehtur or Sweeper. 8 ,, 6 7 Cook ... ... ... .. 10, 20
4 ChuprasseeorJewan 5 ,, 7 Tailor... ... .. ... 7, 12
Mahout or Elephant Ayah ... ... ... ... T, 15
Driver ... ... ... 12 Amah ... ... ... ... 8, 12

Assistant to ditto... 6 ,, 7
Bheestee or Puckalec 7 ,, 8

In engaging with an Ayah who spcaks English, as is
mostly the case with the Indo-Portugucse, it is necessary to
be very particular in your agrccments as to the amount of
your wages, and also whether they expect food to be found
them, as their demand at first will generally be made without
reference to the latter, and at as high a ratc as they can ven-
turc to ask, in conscquence of their attainments being be-
yond those of most Mussulmen and Hindoo Ayahs, who can
only assist in dressing a lady ; whereas most of the first class
Indo-Portuguese dress hair, wash laces, silk stockings, &c.,
and, in some few instances, can usc their needles, for all of
which they of course expcct to be better paid. The wages
of an Ayah will greatly depend upon the duties she under-
takes, and thosc who perform the menial offices, which some
do, are on the lowest pay.

The Wet Nurses are generally only procurable from the
lower classes, and are very obstinate as to their rules of diet.
The greatest trouble arises in getting them to restrict them-
sclves to proper food ; they arc prone to indulge in liquor,
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opium, tobacco, pawn-suparee, &c. ; they are perfectly care-
less of any regularity as to their state of health, and require
great watching. Previous to cngaging they make the ‘ost
exorbitant demands, which from nccessity you are often
compelled to comply with. Besides their wages, it is usual
to find them in food and clothes.

All classcs of scrvants arc engaged by the month, though
not always paid at the expiration of it, and it is usual to
keep them in arrcars until the middle of the following month
as some check upon their behaviour,and to prevent their with-
drawing themsclves without notice, as they subject themsclves
to the loss of a month’s pay if they quit of their own free
will or without giving a proper warning.

In some houscs, besides the Khansumar or Butler, whose
province appears to be merely superintending the concerns
of the table and of the servants attached to it, a sort of Je-
madar of servants is also kept up, who takes charge of the
purse and of all the out-of-door servants, pays all the ex-
penses, in fact, superintends the houdchold concerns in
general.  He is usnally a Mussuliman, but sometimes of an-
other class, answering in some degree to the Sircar in Cal-
cutta. Very frequently, instead of a regular servant for the
toilet, a Hindoo of the Bearer class is cmployed, and it
scems the better plan ; for, being a dressing servant, he Is in
general too great & man to assist in carrying the palankeen :
he yet keeps up with it, and is always therefore at hand.
If the bearer be a Mussulman he is made somctimes to wait
also at table.

A TFurrash, I suspeet, is kept up but in few houses: his
occupation is that of a Lascar or Khalassie; he sweeps the
carpets, cleans the house and furniture, (the care of which he
has), also the beds, shades, and lights, it being his duty to
light the latter ; in fact, his duty is both that of the Lascar
and Mussalchee, as he is in some houses where a Furrash is
not kept up in Bengal. His principal duty is the charge of
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tents, with the care of the same, pitching, striking and load-
ing them. .

A+ Chuprassec may be eithcr Mussulman or Hindoo, as
frequently onc as the other. The distinction between the
Chuprassce and Jewan, is that the latter, besides being a
mcessenger and attending his master in his journcys about, is
cmploycd also in guarding his house ; the Chuprassee’s badge
is his external sign, the Jewan has it not.

Matie is sometimes a Mussulman, but less frequently, and
is assistant to the table servant.

The Mussalchee in general has charge of the candles,
shades and lights ; but where a IFurrash is kept up, he is
employed as torch-beaver and barber, his profession gencrally
being that of the latter.

The Cook is usually a Native Christian of the lowest caste
of Hindoos from Madras or the Coast ; sometimes they are
Mussulmen, but scldom in any proportion to the former.

The Bearers are a hard-working and very trusty class of
people ; you myy leave articles of any value with them with
perfect safety, only making it over to their charge, whether
Hindoos or Mussulmen. Indeed this way be said to be the
casc with most classes of native servants who arc well
treated ; and if a fair estimate and allowance is made, it will
generally be found that there is more reason to praisc than
complain of them. Entrust moncy, jewels, clothes, &e., in
fact, anything to their charge, and you will find them usually
faithful. They will for years trcasure up the smallest rags
for you, though now and then you will sec them appropria-
ting articles they have thought forgotten by their masters,
from their never having been asked for; and if they can
profit in any way from their intermedium in purchasing for
you, you will find they will generally cheat you in over de-
mands in some slight way or other. Should you become
poor they will drop even -this in a very great degree or
totally. In sickness they will take the greatest care of you,
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doing for you services that a Europcan seldom ever will.
In marching, at all scasons and all weather, they will go long
distances without grumbling, cook for you, put their hands
to pitching tents, loading, and at all times do work extra to
their own duty. They are in general sensitive of and grate-
ful for kindness, and become active and zcalous therefrom.
Their principal vice, besides what I have already given, is
an intolerable habit of lying. In the way of tea, sugar,
bread, milk, paper, and such like articles, they will frequently,
like European scrvants, appropriate a little for themselves.
You will sometimes find cases of ingratitude, but if you treat
them kindly you will not find these frequent.  They will con-
ceal in general the petty thefts and cheatings of one another
from their master, but when any one has been detected by
him, all are rcady to come forward and tell against the
offender. Cunning and double-dealing characterize the Na-
tive and arc some of his principal faults. Curiosity also is
another of his peculiaritics: if you send a man with a note
or message he is sure to be asked by all he meets where he is
going, and on what business, if he knows. They also endea-
vour to find out all that concerns you, whether you arc an
influential person or in any way a leading character, and arc
guided accordingly. I think that you have only to treat
natives well and kindly and they will generally prove good
servants to you. Sympathise in their griefs and joys with
the smallest words of kinduess, speak kindly to them and
oblige them when you can, and they will serve you well, and
will not refuse to execute any sort of work how extraneous
soever from their regular duties.  On the contrary, if a master
or mistress is always finding fanlt with their servants for the
most trifling omission of duty, having them beaten, and stop-
ping from their pay the value of an article broken by accident,
the native naturally becomes discontented and carcless to
please, knowing he can but be sent away, with a chance of
getting 2 much morc humane and even-tempered employer.
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They are often turned off without being paid their wages
upon the alleged score of insolence; this being assigned as
the reason when a master loscs his temper and ill-treats a
servant, without cause, for appcaring stupid or awkward. It
is necessary if you desire to retain and attach your servants
to you to act justly by them, make them fully understand
what you desire to be done and see that it is done ; and if a
servant has committed a fault, or destroyed your property in
a wanton manner, do not, if you can help it, punish him
yourself, but refer the case, where you have the means, to
the decision of public authority, or give him his discharge at
once. Encourage a servant to come and confess his faults,
showing perhaps that he has broken an article, then refrain
from blows, abuse, and stopping his pay, which seldom at any
time is very high owing to the small sum required for a na-
tive to live upon, and if reduced by stoppages falls heavily
upon him, and arouses his natural cunning to make it up
most assuredly at your cxpense, and induces him in futurc
to hide by every*mcans in his power any fault he may after-
wards commit.
In having mentioned the particular duties of each servant,
I do not wish it to be understood that they need be confined
to onc particular department, as was almost generally the
casc formerly in the upper parts of India, though not so
much at the Presidencies of Madras and Bombay ; for where
* circumstances require that a few servants are only kept in the
establishment, the duties of two or three may be carried on
by one with a little management, as is indeed generally prac-
tised. The cook may attend the market carly of a morning
and purchase the supplies for the day ; but here it is essen-
tially necessary, to prevent disappointment as well as to insure
comfort, that the proper orders for all that is required be
given over night, as after seven or eight o’clock nothing but
the refuse of meat, &c., is procurable: this duty, though
coming more immediately under the province of the head
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servant, may, where economy is the object, be, as has been
stated, intrusted to the cook or a Khansumar.

The head scrvant may act as butler, attend the table§ look
after the plate, and, as is often the case, superintend the
making of, if not make himself, the pastry and sweetmeats,
besides exercising superintendence over the whole household,
and rccording the daily expenditurc in an account book kept
for the purpose. A little difficulty somctimes exists in getting
scrvants to perform more than their own particular duty, but
by a little management it is soon overcome and adds to the
domestic comfort.

It is a uscless besides an expensive custom to give dresses
to your scrvants ; however this is is a mere matter of consi-
dcration with yoursclf. In some familics in Bengal, where
the establishment is large and the servants numerous and are
cxpected to be all uniformly dressed with turban, &c., a manis
kept on purpose to make the latter up, and is paid a small
sum by cach for so doing or by their employer, he performing
some other duty when not so engaged.* The only class ge-
nerally requiring a livery, are your horsckeepers and coach-
men ; they nced little more than a uniform turban and belt,
but you must insist on their appearing in clean clothes when
in attendance.



CHAPTER IIL

IN-DOOR ECONOMY.

REMARKS ON DAIRY UTENSILS, Erc.

Thesk, for holding the milk or setting the cream,
Puns.  should be of tin, or glazed ware : the objection to

carthenware, if common, consists in the surface
being casily chipped, and from its porousness the vessel ac-
quires a greasy scent, which no washing will remove, as the
milk from time to time soaks into the substance of the pan, and
then, becoming stale, gives a very disagreeable taint to the
milk or cream. “l'he very best dishes for setting milk in are
the rcal common china, procurable in the bazaars at the
Presidencics and large towns, or else tin pans.

Brass vesscls may be used, but they must be kept per-
fectly sweet and clean, the pans well scalded and washed
previous to their being used, as also every other utensil,
lotah, churn, cloths, or sicve, spoons, &c. In fact, clcan-
liness is necessary with all articles destined for the use of
the dairy ; and without it is impossible to succeed.

Milk should be kept where there is a free circulation of
air, and covered with gauze or wirc screens, to keep off flies,
&c. Previous to setting milk for cream, dip the pan in cold
water, and if required for table use, take care to skim it
before the milk gets in the least sour, which, in warm
weather, soon takes place.

‘When the butter is taken from the churn, the smaller the
quantity of water uscd in preparing it the better. The
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butter should be placed on a board or dish in a sloping posi-
tion, so that the buttcr-milk may run off, and then by means
of a flat wooden spatula the mass must be pressed, rolled,
and beaten ; then sprinkle over it a little salt, and renew the
process of pressing it until no more butter-milk appcears, and
the butter shall have become firm, when form it into shape
for use. The chief essential in preserving butter is to remove
all the milk, and this can only be done by working it well.
Water remaining in the butter is as bad, as it soon undergoes
decomposition. Hence butter, to be prescrved sweet, should
never be kept in water, but in a vesscl thatis porous, or with
a damp cloth around it, and in a free circulation of air.

Those who desirc to possess the luxuries of a dairy, such
as butter, cream, and milk in perfection should keep their
own milch cattle, or clsc, if the milk is purchased, have the
animals brought to their doors and there milked. Even then,
if the peopic are not looked after, they will bring water in
the lotahs and adulterate the milk ; however, care will pre-
vent this fraud. The next precaution, If ybu buy your milk,
is to sce that you get the milk you actually order or pay for;
the buffalo milk being so much cheaper, they often mix it
with the cow’s, and scll it as such. If you keep your own
cattle you possess the advantage of being able to turn the
producc of your dairy to account. The various modes of
using the milk will suggest themselves after the butter is
made and the family wants supplicd, the remainder being
converted to cconomical purposcs, as the milk or whey may
be mixed with grain or bran for feeding poultry, pigs, &e.
Skim milk in this country is of no other use, as it soon turns
sour from the heat.

Fill your pan two-thirds full of new milk, and

Scalded  place it at a proper distance over a clear char-
Cream. coal fire, and with a gentle heat. Let it warm
gradually for about twenty minutes, when the
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scalding will be complete. If allowed to go beyond a certain
point the crcam will not rise properly, and it is spoilt. Re-
move the pan stcadily, and set it to stand during the night ;
the following morning the cream may be taken off. It may
be scalded by sctting the milk in tin pans over boiling water.
The precise moment for rcmoving the milk can only be
ascertained by practice.
¢ The milk must be set for about twelve hours.
Deronshire The vesscl containing it is then placed over a
Clotted very slow fire or stove, taking care to shake or
Cream. disturb it as little as possible; the cream then
rises gradually to the top, and forms a thick mass
when it is cool. The cream is to be removed and set aside
for butter or other purposcs.

Boil two scers of morning’s milk slowly until
Yellow it is reduced about one-fourth ; stir it constantly
Butter. whiledoiling and cooling until it is cold, in the
warm weather ; but if in the cold season, leave
it lukewarm. Cover the milk with a cloth, tied over the
vessel, until the afternoon, when treat the evening milk in
the same manner, and mix them both togcther, adding about
two table-spoonfuls of the morning’s butter-milk, kept for
the purpose. In the morning churn it, adding every now
and then a little cold water while churning. This quantity
of milk ought to yield one chittack of butter to the seer.
Obs.—In warm weather the milk after boiling may be left
to set by itself, with a cloth tied over it, but in the cold
weather you must sct the vesscl containing the milk upon
hot embers, so as to keep it a little warm all night. Of course
if you purchase your milk the best plan is to set the whole
quantity at once in the morning. More butter-milk is re-
quired to be added in the cold season than in the hot.
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This, for families, is made either from pure
Butter. cream, or the cream and milk together, with
which a small quantity of the previous® day’s
butter-milk has been mixed at the time of setting ; a table-
spoonful to each sccr of milk is sufficient. The natives do it
otherwise, by first smoking the inside of the chatty in which
the milk is kept. 1t is said that more butter is procured by
this means, but it always rctains the smoky flavour, and is
the cause of the milk having the same when broukht to
persons on a journcy or march, if notice of its being required
has not been previously given.

The best method of preserving butter is to

Butter, to have cvery particle of water worked out of it

preserve. with a wooden spatula, and then mixed with it a

few black peppercorns that have been washed

and dricd 5 put the butter into a jar, and lay over the top a

small quantity of moist sugar placed in a bag or between two

folds of linen. By this mcans butter may be preserved in
travelling many days.

Way is to clean your butter well ; mixing with
Another it a very little salt ; put it into a porous vessel, and
keep cool with wet cloth round it, or clse in a
cooling machine. (Sec Coolers.) Butter gets rancid sooner
by being kept in water than when dry.
Obs.—Butter, if melted at a low temperature, skimmed,
straincd, and set to cool, and the water separated cntirely
from it, will kecp for months.

The milk is first strained into flat pans or

From dishes, which should never be deeper than two
Cream. or three inches. Tin pans are preferable, as they
are easily kept sweet and clean, besides not being
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so readily broken. The round or oval shape admits of being
skimmed with ease, if a small quantity of crcam is only used,
such 45 is given from two or three scers of milk. A large
wide-mouth fruit bottlc answers all the purposes of a churn,
Of course, if a larger quantity, then a churn must be used-
It seldom is nccessary to add anything to the crcam to give
it acidity.

The bottle is beat upon a roll of cloth made with coarse
canvas until the butter is formed into flakes, the butter-milk
withdrawn, and a little cool water substituted. This is again
shaken in the bottle till the butter is in a mass, changing the
water two or thrce times. When the butter is taken out,
put it into a basin, and work it with a flat piece of bamboo or
stick similar to a paper cutter. After it has become as firm
as the weather will permit it is transferred to the butter pot
or plate, and formed into any fanciful shape of a flower or
cone, and put on the breakfast-table. If the butter is in-
tended to be kept a little salt may be added.

Obs.—Crcam shat®is moderately sour makes sweet butter,
and it becomes generally so after standing twenty-four hours.
The cream may be either from cow’s or buffalo’s milk.

The genceral custom in this casc is to simmer
From  the milk over a chafing dish or brazier with clcar
Milk and coals; but of course your kitchen firc will an-
Cream. swer, only remember the milk must never boil or
be removed out of the pan it is warmed in. A
small quantity of the previous day’s butter-milk, saved on
purpose, is then thrown into it; the following morning the
whole is put into the churn, and the butter is made in the
usual manner. If the butter is made from buffalo milk, a
little colouring is given by soaking the secd of the sappun,
Bixa Orellana, or a little saffron—though the latter is too
dear for general use.
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Take any quantity of buffalo or cow’s milk,
Another let it stand for three or four hours, then simmer
Jrom clot- it gently over a charcoal fire, taking it off ‘before
ted Cream it is at the boiling point, and not on any account
in a few shake or disturb it in removing the pan to the
minutes. shelf it is to stand upon. The cream that will
risc is a very good imitation of clotted cream,
and will be fit for usc, if for cating, in twelve hours, but if
required for butter may stand for twenty-four. Skim it care-
fully, put it into a bottle with a wide mouth, and shake it
well ; the butter will come in a few minutes. When travel-
ling, if the crcam is thus put in a bottle and carefully sus-
pended on a camel or other cattle, the butter will be rcady
on your reaching the end of the stage. This I belicve to be
a common custom with officers marching in India.

Is prepared by melting butter over a clear fire,

Ghee skim it whilst boiling, and when all the water has

cvaporated, strain it throdgh.a cloth, and it

will keep good for years. If ghee has a rancid flavour or is

tainted, which is often the case when procured from the

bazaar, it may be rendered sweet by boiling it with a handful

of Moringa leaves. This is the trce the root of which fur-
nishes a substitute for horsc-radish.

Cheese Is only made in this country as cream cheese
or fresh curd.
Take any quantity of good cream, hang it in a
Cream coarse cloth (that has been dipped in scalding
Cheese. water and wrung out) for about twelve hours,
then line with cloth a small fine bamboo basket,
made on purpose, or a tin mould—the shape round or oblong,
with about an inch and a half rim, and the bottom perforated
with holes. Place the cheese in it, and turn the ends of the
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cloth over it. Put on a light weight, and turn the cheese

carefully once in ‘twelve hours, sprinkling a little fine salt
7.4 .

over it. In four or five days it may be used.

Take six seers of new milk, put it in a sauce-
Fresh pan over a slow fire, then mix in by degrecs a
Cheese. coffee cupful of white salt, stirring the milk the
whole time, until it is nearly boiling ; take it off,
pour it into a dish, and let it stand until cool; add half a
teacup of sour butter-milk and squecze a little lime juice
into it and let it remain twenty-four hours, then remove the
curd from the whey, put it into a towel or cloth, and hang it
to drain; when the whey has run off, give the curds a shake
in the cloth so as to bring all into a mass, put it, with the
cloth it is in, into a bamboo basket or frame, and placec a
weight of about six pounds upon it, with a thin board
between; the following day the cheese may be turncd and
salt sprinkled over 1t. In threc or four days it is fit for
cating, though it is better for being kept longer.

i To the same quantity of milk add a pint of
Another.  cream, turn ic with rennet, or by any other means;
let it stand for twenty-four hours before re-
moving the curd, put the whole into a towel tied moderately
tight to strain, shaking the sides of the cloth to bring the
cheese together ; when the whey is all out turn the cheese
into your frame lined with cloth, and treat it as last
directed ; this, from the addition of cream, will be richer
than the last.
0bs.—If from any unknown cause you find the curd has
fermented or has a honey-comb appearance, your cheese will
not be so firm or good.
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Take the stomach of a calf four or five weeks
.Remzet of old, remove the curd, wash the bag and replace
calves, the curd with a handful of salt and the jhice of
pig or kid. four or morc limes, tic it up so that none of the
Jjuice escapes, then cover it well with salt, and
lay it in a deep dish and let it dry, or else stretch it out on
sticks for the same purpose. When required for use, cut a bit
with some of the curd and soak it in salt and water. The
stomach of a young sucking pig, kid or lamb answers as well.
Wash it clean in a strong brine of salt and water, and return
the maw as with the calf’s stomach, treating it exactly in the
same manner with plenty of salt. The usual application is
as follows. The night before cheese-making, one or two
inches of the maw should be cut off, and stceped in a few
table-spoonfuls of warm water; on the following morning
the liquor is strained off and poured into the milk ; one
inch is generally held sufficient to curdle the milk of five
English cows. Some put sweet-briar, cloves, and various
aromatics into the rennet, for the purpose bf imparting a fine
flavour to the cheese.

Take the inside skins of fowls® gizzards, warm

Italian a little milk and steep the gizzards, strain and
Rennet. add it to the milk to be turned into curds. The
gizzards after being used, if washed and dried,

will answer several times, but it is hardly necessary to take
this trouble where fowls are so common, and easily procured.

The dried leaves of the flower of the thistle

Vegetable and artichoke coagulate milk, and form the only
Rennet. rennct used in the south of France. The blue
flower of the artichoke, if taken fresh or dried,

turns milk into exccllent curd for cheese or other purposes.
A tolah weight of the fresh flowers soaked in two table-
spoonfuls of hot water and strained is sufficient to turn a
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pint of milk; two-thirds of a tolah weight, or two English
drachms of the dried flowers soaked in a little hot water, and
a tea spoonful of salt, will turn two quarts of fresh buffalo
milk into a rich curd.

Turn some new milk, as for curds, in a wide

Devonshire shallow dish; when firm, pour over the top

Junket  clotted cream mixed with pounded sugar, a little
-brandy, and some grated nutmeg.

Turn some new milk with a little rennct;
Another  sweeten some clotted cream, add pounded nut-
Junket. meg or cinnamon, make it warm, and when cold
pour it over the curd; put a little wine or sugar

at the bottom of the dish.

Made by adding a little butter-milk to warm
Tyre. fresh milk and letting it stand all night; the
whole’ may be churned for butter, or the top

only, as it is the richest and best.

This is made from the first drawn milk after

Beastings. the cow has calved—it is to be well sweetened

with treacle, then put into a deep pie-dish and

baked,. a common preparation both in Devonshire and
Somerset.

c?



CHAPTER IIL

SOUPS.
GENERAL Dirkcrioxs,

Tue great essential in making good and cconomical soup is
cleanliness.  The utensils must not only be perfectly sweet
and clean, but the meat and other ingredients well washed
to insure success.

In this country stock must be made as it is wanted, for
even in the cold scason it will scldom keep sweet till the
following day, especially when vcgctz:blcs arc used in its
preparation. It is therefore necessary, as®fresh meat must
generally in all cases be used, that the skimming be par-
ticularly attended to, and a suflicient time allowed for the
juices to be extracted by slow and careful boiling as well
as for its cooling, that the fatty particles may be re-
moved from the surface, and admit of the sediments, if any
fall to the bottom of the liquid, being drawn off clear.

The material for the basis of plain soup should always
have its goodness extracted by first applying only a small
quantity of water and butter to the meat, the remaining
portion of water added, and immediately brought to the
boiling point, to raise the scum, which must be removed, and
then allowed to simmer only ; for now it is that the greatest
attention 1s nccessary to skim off the rest as it rises, else it
settles over the meat and the <oupis never clear. This must
be continued whilst any remains 3 a little cold water thrown
in, will cause more scum to rise, should there be any.
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Rich and high scasoned soups have a much stronger
flavour when the meat is stewed with herbs and butter,
previous to stock or water being added, than when the
latter is at once put to the meat, and, as is often the case,
kept at a boiling ratc, throughout the whole process, by
which means the flavour and juice is not half extracted, and
the mcat rendered tough. The ingredients for scasoning
soup should be so equally proportionate that, when mixed,
no particular flavour predominates.

Tresh lean juicy meat is always to be preferred for clear
soups; fat meat is not so good, and stale mecat makes the
broth grouty and bad tasted, besides wanting in its juices
and strength.  Whenever esculents, such as cabbages,
cndive, spinach, or any others arc used, they should be first
blanched in boiling water to remove their bitter and strong
taste. Itis somctimes nccessary to boil them in one or two
waters for this purpose, or they cannot be used.

Soups that have vegetables in them will scldom keep
beyond the next dz‘ty, but on no account must thcy be
allowed to remain in any metal vessel, but kept in carthern
jars or pans. Whatever vessel is used for preparing soup,
carc must be taken that the lid fits close and well, to prevent
the quick diminution of the soup, though somctimes it is
neccssary, if the sonp is weak, that the cover should be
removed to allow the steam to pass off and reduce it: the
proportion of water is about a quart to a pound of meat,
if the steam is retained by having a close fitting cover so
that the broth slowly evaporates.  Soup may also be made
in a jar covered with paste, or folds of paper, and the jar
boiled in water or baked in an oven. Chicken broth made
in this way is very supcerior.

Sauccs, ketchups, &c., should only be put to weak soups
that require a flavour to be given them. Such as are made
from calves’ and sheep’s heads, cows’ heels and calves’ fect,
require flavouring additions: where wine is uscd, a glass
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mixed with the sauces, and put into soup just before it is
finished (to prevent its tasting raw), will go as faras a pint
that is boiled with the soup, and which, if given to the *cook,
seldom ever finds its way to the soup kettle.

Broth to contain the pure juices of the meat must be
boiled gently, until it is tender, as the flavour can only be
extracted by very slow simmering; those seasoned with
vegctables and herbs, and thickened by using flour, arrow-
root, rice, potato, starch, bread, sago, &c., are decidedly
the most wholesome.  Before vegetables or herbs are added
to the broth be careful that they are perfectly clean.

If broth is carefully skimmed it will be clear enough
without clarifying, which in a grcat degree impairs the
flavour. To clarify broth, beat up the white of an egg, and
add it to the broth, and stir it with a whisk when it has
boiled a few minutes, strain it through a tammis or napkin.
Thickening may also be done by stewing the mecat down to

a gelatinous consistence.

(3
L]

ParTicuLAR DirEcTIONS.

Wurte Sours may be flavoured with cream, egg, almond,
spices, white wine, celery, white pepper, salt, &c. The
thickening made of bread, arrowroot, flour, almonds, cream,
mashed vegetables, such as potatoes, Jerusalem artichokes,
turnips, pumpkin, &ec.

Brown Sours may be flavoured with sauces, ketchup,
cessence of anchovy, soy, herbs, vegetable essences, vege-
tables, wine, vinegar, &c., and coloured with toasted bread,
burnt sugar, fricd onions, or brown saucc: if the soup has
by any means acquired a burnt taste, a little sugar will
remove it. .

The liquor in which mutton, beef, or pork has been boiled,
if the latter is not too salt, may be converted into very good
plain economical soup, by adding vegetables fried in butter
or ghee, and thickened with a little arrowroot or flour made
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into a paste with some of the broth; it must then be boiled
up again to take off the raw taste of the same.

By ‘attending to these few directions, any person may
produce good palatable broths and soups, ar d vary them to
any extent by a little judgment: at the samne time it must
be remembered that the relish is lost if the soup be cold,
therefore never pour it into the tureen w til it is to be put
on the table

The principal agents employed to flavour soups and
sauces, are mushrooms, onions, anchovy, lemon juice and
peel, or vinegar, wine, (especially good claret), sweet herbs
and savoury spices.

Broth kerbs, Soup roots, and Seasonings.

Scotch Barley. Tomata, Chervil.

Bread. Celery. Shallots.

Rice. Common thyme. Champignons.
Potato Mucilage. Mushrooms. Leeks.

Carrots. Celery seed. Cress seed.

Pearl Barley. Lemon thyme.

Raspings. o * Orange thyme. Nutmeg.
Vermicelli. Garlic. Allspice.

Beet-root. Parsley. Clove,

Flour. Knotted marjoram. ‘White pepper.

Peas. Sage. Cinnamon.
Maccaroni. Bay leaves. Mace.

Turnips. Burnet. Ginger.

Oatmeal. Lemon peel. Black pepper.
Beans. Mint.

Isinglass, Winter Savory. Essence of anchovy.
Parsnips. Taragon. Lemon juice.
Cucumber. Sweet Basil. Scville Orange juice.

These materials, combined in various proportions, added
to wine or mushroom catsup, will give to broths and soups
a variety of the most agrceable and pleasant flavours.

Boil one quart of young green peas with a

Chantilly couple of green young onions, some parsley, a
Soup.  little fresh mint, and a tea-spoonful of sugar.
Put them into a stewpan, with a couple of table-
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spoonfuls of fresh butter or ghee, with the same of stock:
simmer on a stove or slow charcoal fire until quite tender,
then rub them through a sieve. Add a pint and a Ralf of
good hot clear stock, season with salt, and thicken if neces-
sary with a little arrowroot. Set the whole on the side of
the stove to warm, but not boil, else it will lose its grcen
colour.

Cut a few carrots and turnips into narrow
Soup d la slices or ribands, divide two or threc heads of
Julienne. celery and the same number of onions (with a.
few lecks), cut these about an inch long, and a
quarter of an inch wide, and the same in thickness. Put
into a stewpan two spoonfuls of butter and lay the vegetables
overit.  Fry the whole over a slow fire, stirring it gently
all the while till of a nice brown. Moisten the vegetables
with veal gravy, chicken or mutton broth ; season to your
taste with salt and pepper, and let it boil at the side of the
fire: skim off all the fat as it rises, add a little sugar to take
off the bitter taste of the vegetables.
0bs.—Green peas, French beans, some lettuce or sorrel,

may be added.

Scald and clean the giblets of a goose or a

G iblet pair of ducks; stew them in water, a pint for

Soup.  cach set, till they are quitc tender, or with a

neck of mutton, or a couple of pounds of gravy

beef, three onions, a bunch of sweet herbs and four pints

of water, stew them until the gizzards arc quite tender,

then remove and sct aside; add more stock if necessary

to the soup.  Flavour with mushroom or Harvey sauce, and
a little butter rolled in arrowroot or flour to thicken it.
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Take four heads of cclery, two carrots, two

Prussian  turnips, two ouions and lettuce, cut them all up

Soup.  into small pieces, and fry in a little ghee or

dripping. Take a scer of mutton, cut it into

slices, put all together in a large saucepan and kcep it

sweating for an hour without any water, then pour on two

quarts of water, shut the lid of the sauccpan close, and
simmer gently for two hours longer and serve up.

Take the red part only of six medium sized

Soup @ lz  carrots, two turnips, the white part of four leeks,
® Cresy. or two onions, with a head of celery, and a
sliced lettuce.  Wash the whole very clean, and

chop up the vegetables. Put them into a stew pan with a
large spoonful of butter or ghee, simmer for a few minutes,
then add a pint of split dhall with a pint of good stock, and
let it simmer gently until the whole is sufficiently soft to be
rubbed through a sicve, to which add the crust of a French
roll moistened with ‘stock, and pass the whole through a
tammis cloth. Add a pint and a half more stock, and set it
on onc side of the stove to boil up, removing any fat that
riscs. Iave rcady a cup of previously boiled rice, add it to
the soup, and serve. Vermicelli may be used instead of rice.

This may be considered the very best of white

Almond  soups, and to make it well great care is nccessary.
Soup.  Sce that the soup kettle has been well tinned
and well cleaned, or all your labour will be in

vain. Clean swcet towels are also essential, spoons and
ladle. Make your stock of the knuckles of veal and fat, with
a slice of ham or bacon, season it with thyme or any sweet
herbs, using also white pepper.  If you have not veal, neck
of mutton with shcep’s feet will answer, only be careful to
skim off all the fat, &. Have ready a fowl nicely boiled,
and when the stock is finished, say enough for six persons,
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take the meat off the fowl, cut it up into slices or bits, and
pound it well in a marble or large clean mortar. Then take
four ounces of blanched almonds, pound them up fine, and
mix with the pounded meat of the fowl, adding six table-
spoonfuls of cream or very rich buffalo milk—if milk is
used, add the yolk of one or two eggs—rub the whole
through a sieve or coarse cloth ; when this is done, take as
much arrowroot as you conceive nccessary to give a proper
consistency to the soup—a table-spoonful is enough ; this
must be mixed with a little of the stock, then add the whole
together, stirring it carefully, but do not let it boil else it
will curdle.

Take three quarts of good white stock,
Another  cither of fowl, veal, rabbits, or sheep’s heau anu
Wihite  fect, or the liquor in which a calf’s head has
Soup.  been boiled ; put one pound of lean veal, some
slices of ham, two or thre¢ whele onions, a head
of white celery, and a large carrot, a bunch of parsley, and
three blades of mace, boil onc hour ; strain and add to the
liquor the white part of a cold roast or boiled fowl, (or
pheasant) fincly pounded, about two ounces of sweet almonds
blanched and pounded, and the pounded yolks of two hard-
boiled cggs. Rub the whole through a sieve or coarse open-
textured cloth, Mix the yolks of six cggs, well beaten, with
onc pint of boiled crcam, and a table-spoonful of arrowroot ;
add it to the soup.  Stir it over the fire until thoroughly hot,
but on no account let it boil, or clsc it will curdle; then add
a little salt, and a tea-spoonful of sugar.

Obs.—Two or three table-spoonfuls of butter may be
added to the cream instead of arrowroot, and a few peach
leaves substituted for the almonds, but the latter must be
boiled in the stock.
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Make a clear broth from the head and feet of
Artichoke a sheep, or from the remains of any cold meat,
Soup, Je- or a large roast fowl will answer ; have ready the
rusalem. following vegetables, which clean and cut up
into slices : one head of celery; carrots, turnips,
lecks, and onions, two of cach; stick half a dozen cloves in
the latter, and put the whole into a stewpan with the con-
somme, (or the cold roast fowl, cut up,) to which add from
two to three quarts of broth ; boil the whole gently for a
couple of hours and skim off the fat as it rises. Take two
pounds of Jerusalem artichokes, wash and peel them clean,
free from all skin and colour ; put them into a stewpan with
some broth, and boil till they are sufficiently tender to rub
through a cloth; strain the remainder of the broth and add
the artichokes with a little salt, after which return the whole
into the stewpan and give it a boil up, taking off any scum
that riscs ; then mix with it a pint of boiling cream in which
the yolk of an egg or two has bcen beaten. Serve with or
without toasted sippct's of bread.

Take three quarts of plain good veal or mutton
Another  broth, add the following vegctables, sliced : two
way. onions, stuck with a few cloves, two carrots, two
turnips, a head of celery; boil the whole very
slowly down to one half, and remove any scum that riscs ;
takc at least a pound and a half of artichokes that have been
carefully scraped and cleaned ; boil them in some broth, then
rub smooth in a mortar, and pass thc whole with the re-
mainder of the broth through a tammis ; have ready a pint
of rich milk thickened with arrowroot, and the yolks of two
eggs ; add this to the soup, with a little salt, and serve up
hot.

This is made only with the green tops, in the
Asparagus same manner as pea soup. Having prepared
Soup. two quarts of veal or mutton broth, take a pint
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and a half of the green tops, cut about two inches in length,
and boil them in water with a little salt; then rl}b two-
thirds through a cloth or sicve, and thicken the broth
with it ; the remainder chop up to the size of peas, and lastly
put with the soup before serving, that they may be as firm as
possible.

Take a leg and shin and break the bones of the
Beef former, or else cight or nine pounds of the
Bouilli and brisket, put it into a soup kettle, or stewpan,
Soup.  with a sufficient quantity of water to cover it
well ; sct it on a quick fire to raise the scum,
which remove as it rises; add two carrots, the samc of
onions, turnips, and two heads of cclery, with a little parsley
and spice, also a slice or two of lean ham, if you have it by
you, or an anchovy ; let the whole simmer gently for four or
five hours; scason with allspice and black pepper; then
carcfully remove the meat and keep it warm, whilst getting
ready the following vegetables : take a large carrot, an onion,
a turnip, and a head of celery; put them into the soup and
boil till tender ; then take them out and cut the whole into
slices ; thicken a part of the gravy with flour, and add the
vegetables ; give the whole a warm up, and pour the sauce
over the meat if served whole, if cut into slices pour the
sauce and vegetables round it.

A few chopped capers, or some mushroom catsup may be
added, and the bouilli may be served on stewed red cabbage
flavoured with vinegar. If you wish to have soup as well,
strain the soup through a sicve or coarse cloth into a clcan
sauccpan, put the vegetables cut into the soup, after the fat
has been removed, and flavour the soup with a glass of port
wine, some pepper and mushroom catsup, and thicken it if
required with three or four spoonfuls of flour, or a sufficient
quantity of arrowroot rubbed up in butter, or a little of the
clear fat from the top, quite smooth ; stir it by degrees into
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the soup, and simmer for ten minutes longer ; brown a little
pounded sugar at the fire, and put it to colour if necessary.
A .

Take a leg (and cut the meat into pieces), or
Beef gravy. four or five pounds of gravy beef, lay it in a stew-
pan, properly tinned, with half a pound of ham,
or lean bacon, a large carrot, a head of cclery, cut up,and an
onion with a dozen cloves stuck in it, some black pepper, and a
little sugar ; moisten it with a pint of broth or water; cover
the stewpan close and set it over a moderate fire ; when the
broth is so nearly reduced as only to save the ingredients
from burning, prick the meat with a knife, and shake it about
50 as to brown it equally all over ; then gradually add a pint
or morc of boiling water for each pound of meat; let the
wholc stew gently from four to five hours, and skim it well at
intervals that it may be very clear, then strain it through a
fine napkin, and sct it in a cool place ; when cold take off all
the fat.

Obs.—Particular carc is necessary during the process of
browning the mecat to prevent it sticking to the pan, and
acquiring a burnt taste; also if the water is poured in too
soon the colour and flavour will be injured ; and if by acci-
dent it is at all muddy, it can only be converted, by
thickening, into some other soup.

Scrape or grate the inside of a couple of ripe

Cocoa-nut cocoa-nuts very fine, place it in a saucepan,
Soup.  adding to it a couple of quarts of clear white
stock, with a blade of macec; set it to simmer

gently for half an hour, and then strain it through a fine
sieve ; have ready beaten the yolks of four eggs, with'a little
stock, and sufficient arrowroot or ground rice to thicken the
soup ; mix the whole into a smooth batter, adding it by
degreces to the soup, and let it simmer gently, stirring it
carefully until it is done. It should not be allowed to boil,
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or it may curdle. Half a pint of cream or good buffalo
milk may be used instead of cggs.

0bs.—T'he ingredients directed for Mulligatawney may be
added to this soup, and served with boiled rice, if cream or
eggs are not used.

This may be made to approach very nearly in
Imitation  flavour the genuine oyster. Having prepared a
Oyster good white stock or consomme (a full quart), take
Soup.  and blanch two ounces of shelled almonds (sweet),
and pound them to a paste with a little water;
then rub it with a half pint of cream, or rich milk, through
a cloth or sicve; mix up two table-spoonfuls of anchovy
sauce, three of mushroom catsup, one of vincgar, three of
white wine, a quarter of a nutmeg, grated, and the yolks of
two cggs well beaten, with a table-spoonful of arrowroot or
fine flour ; add this to the consomme, with the almonds and
crcam, and give the whole a boil up; season only with
pepper and a little mace. o

Clcan the hcad and feet of a calf; then scald

Mock off all the hair in boiling water, scraping it well
Turtle. with a knife; when the head and feet are pro-
perly cleaned and the fat removed, split the head

open, take out the brains and lay them aside ; put the head
with about five quarts of clear water into the soup kettle,
with a close-fitting lid, and let it boil gently until the head
is sufficiently done, so that the meat scparates from the bone;
if half the head is required for a side dish, you must remove
it before quite so much done, with the tongue, but do not
take away the bone; set this on onc side, and let the other
half simmer a little longer; when ready, remove the whole
of the skin and meat, and reduce the broth to about a couple
of quarts, or one half; strain it through a thick wet cloth
and set it to cool. Take the meat, cut it into slices of half an
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inch square, and set it on one side. Boil the feet down into a
jelly of a quart or more, strain it and let it stand to cool,
when you can remove the fat and scum, if any. Now take
the brains, which have been previously boiled, set apart half
for sauce for the remainder of the head, and with the other
portion add crumbs of bread, yolks of eggs, black pepper and
salt ; bind the whole with a little flour, and make into balls
the size of marbles and fry in hot ghce to a nice brown.
Then take some veal, fowl or fish, chop it up fine, pound it
in a mortar, to which add chopped parsley, or lemon thyme,
some crumbs of bread, marrow, veal udder or suet, the yolks
of eggs, a little salt and pepper, with a little flour to bind
the whole ; make this into balls and fry of a rich brown.
Then make some egg-balls and keep the whole on one side
till thc soup is ready for scrving; now hrown your stock
with roux, add the jelly from the fect, with four table-spoon-
fuls of mushroom catsup, one of anchovy sauce, three glasses
of French claret, or two of white wine, a blade of mace,
half a grated nutincg: some black pepper and a table-spoon-
ful of sweet basil, wine or vincgar, or two or three of the
fresh leaves, not more; give the whole a boil up with the
slices of the head. Then put the force meat balls into the
soup turcen with the juice of a lime, and pour the soup over
it. Red pepper is an improvement, which can be added at

pleasure.
?

Take the hcad and feet and clean them as

Another  directed in the last receipt, also a pound of
way. pickled pork, which soak, and wash off all the
salt; put the whole into a soup kettle with a

couple of onions stuck with cloves, some lemon thyme, a
leaf or two of sweet basil, a stick of celery and a blade of
mace ; add about six or seven quarts of water and boil very
gently until the meat is tender; separate the meat from the
bones and cut it into small pieces ; return the bones into the
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soup and lct it stew for some time longer until sufficiently
reduced ; then set it to cool, remove all the fat and strain it:
colour the soup, add the wine and sauces, with thé force
meat and egg balls, as dirccted in the last receipt.

Obs.—Two sheep’s heads with cight fect, dressed in a
similar manner, will make cxcellent imitation mock turtle.
The skin of the head may be made to resemble the green
calapash, by colouring it with spinach juice after it has been
cut into picces.

Make two quarts of a rich stock with a shin

Carrot of beef, a quarter of a pound of lean ham, a

Soup. fowl, some sweet herbs, cloves, two onions, black

pepper, and salt, with a head of celery ; strain ;

let it stand; when cool, remove all the fat.  Clean and boil

till tender twelve good sized carrots, pound them in a mor-

tar, and rub through a tammis into the aoup, give it a boil
and scrve.

Obs.—A spoonful or two of mushroom catsup improves

it.
Take a large fowl, truss as for boiling, with
Cock-a-  two pounds of shin or leg of beef, put them into
leckie  a pan with sufficient water, add ten or twelve
Soup.  leeks, cut into slices of an inch and a half long;

when it comes to a boil, skim it well and let it
simmer gently for an hour, removing from time to time any
scum that rises. When the soup is ncarly done, remove the
beef, and scason to taste, with salt, pepper and spice. 'l'ake
out the fowl, carve it nicely, and lay the pieces in a tureen,
pour the soup over and serve.

0bs.—When lecks are not procurable, fresh green onions
may be substituted.
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Make some good clear mutton broth, about

Cucumber three quarts or more, from the neck and head, a

and Pea thick slice of lean bacon, an onion stuck with

Soup. four or five cloves, a carrot, two turnips, a little

salt and a few sweet herbs, strain it, and brown

with an ounce of butter, and the crumb of a French roll, to

which add four cucumbers and two heads of lettuce cut

small ;,let them stew a quarter of an hour in a quart of

the broth ; when it boils, put in a quart of green peas ; and,
as it stcws, add the remainder of the broth.

To every pound of eels add a quart of water,

Eel Soup. an onion, somc sweet herbs, a crust of bread,

some mace, pepper and salt, and let the whole

boil until half the liquor is wasted ; then strain and serve

up with toasted bread. If thc soup is not rich enough,
thicken with flour and butter.

To the quuor in which cels have been boiled,

Eel Soup, add a small bunch of parsley and a couple of

plain. green onions. Let it boil for ten minutes, then

put in a thickening of butter rolled in flour,

with a little salt; continue the boiling until the rawness of

the flour is gone; add a small quantity of white pepper,

with the yolk of one egg beaten, and stir it in the soup,
give it a warm up and serve.

To make a tureenful, take a couple of middling

Fish Soup. sized onions, cut them in halves, and across, two
or three times ; put two ounces of butter into a

stewpan, when it is melted put in the onions, stir them about
till they are lightly browned. Cut into pieces three pounds
of unskinned eels (or other fish), put them into your stew-
pan and shake them over the fire four or five minutes, then
add three quarts of boiling water, and when it comes to boil,

D
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take the scum off very clean ; then put in a quarter of an
ounce of the green leaves (not dried) of basil or winter
savory, the same of lemon thyme, and twice the quantity of
parsley chopped, two drachms of allspice, the same of black
pepper; cover it close and let it simmer gently for two hours,
then strain it off, and skim it very clean. To thicken it, put
three ounces of butter into a clean stewpan; when it is
melted, stir in as much flour or arrowroot as will make it of
a stiff’ paste, then add the liquor by degrees, let it simmer
for ten minutes, and pass it through your sicve, then put
your soup on in a clean stewpan, and have ready some little
square picces of fish fried of a nice light brown. 'The fried
fish should be added a little before the soup is served up.
Forcc-mceat balls are sometimes scrved with it.

Take two ounces of any fish—crayfish, lobster,
Fish force shrimps, or oysters, free from skin; put it in a
meat for mortar with two ounces, of fresh butter, onc
Soup.  ounce of bread crumbs, the yolks of two cggs
boiled hard, and a little eschallot, grated lemon
peel, and parsley, minced very fine ; then pound it well tiil
it is thoroughly mixed and quite smooth; scason it with
salt and caycnne to your taste, break in the yolk and white
of un cgg, rub it well together, and it is ready for use.
Opysters parboiled and minced fine, and an anchovy may be
added.

Take three pounds of any fish, cut it into

Fish Soup. picces and place them in a stewpan with two

anchovies, some onions, parsnips, turnips, cclery,

and sweet herbs, and three quarts of boiling water.  Stew

altogether for two hours, then strain and season with white

pepper and salt to taste.  Put some force-meat balls in the

soup, with the crust of a French roll, and let it simmer- for
a quarter of an hour before serving up.
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Cut half a pound of ham into slices, and lay
Gravy them at the bottom of a large stewpan or stock-
Soup, clear. pot, with two or three pounds of lean beef, and
as much vecal ; break the bones and lay them on
the meat; take off the outer skin of two large onions and two
turnips, wash clean and cut into pieces a couple of large
carrots, and two heads of cclery, and put in three cloves and
a large blade of macc; cover the stewpan close, and set it
over a smart fire. When the meat begins to stick to the
bottom of the stewpan, turn it, and when there is a nice
brown glaze at the bottom of the stewpan, cover the meat
with hot water, watch it, and when it is coming to a boil,
put in half a pint of cold water, take off the scum, then put
in half a pint more of cold water and skim it again, and
continue to do so till no more scum rises. Now sct it on
one side of the firc to boil gently for about four hours, strain
it through a clean tammis or napkin (do not squceze it, or
the soup will be thick) into a bason, let it remain till cold,
then remove all the fat.  When you pour it off, be carcful
not to disturb the settlings at the bottom of the pan. Warm
and serve with brecad cut into dice and niccly fried.

Take threc pints of large peas of a nice green

Green  colour, boil them with a quarter of a pound of

Peas Soup. butter, and a handful of parsley and green onions,

over a slow fire till thoroughly stewed ; then put

them into a mortar and pound them well, rub them through

a tammis, and moisten with good consomme ; then place it in

a saucepan by the side of the fire, for if it boils the peas will

lose their green colour. Just at the moment of sending up,
put in slices of bread, nicely fried and cut in dice shape.

Take a couple of hares, skin and wash the
Hare Soup. inside well, separate the legs, head, shoulders,
&c. ; put them into a saucepan, with a couple of

p 2
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onions stuck with cloves, a bundle of parsley, a sprig or two
of thyme, two or three lcaves of sweet basil (Suffaid To.olsie),
and a blade or two of mace, with half a pint of broth or port
wine ; put the whole over a slow fire or stove, and simmer
with the sauccpan covered close for one hour; then add a
sufficient quantity of good broth to cover the whole, and
continue to boil it gently until the meat is quite tender.
Then remove it from the broth, and strain the latter through
a cloth or sieve, and soak the crumb of a small loaf in it.
Then remove all the meat from the bones of the hares, and
pound it in a mortar until fine enough to be rubbed through
a sicve or tammis ; moisten this with the broth, and season
with a little mushroom catsup. Carc must be taken not to
make the soup too thick, by adding a larger quantity of meat
than is necessary. If the soup has to be warmed up again,
it must not be allowed to boil.

Obs.—Wlen it is possible, the blood of the hare should be
preserved in a basin until the soup is about to be served ;
then pour the blood to it by degrees, and stir it well till it is
thickened, but take care it does not curdle. This makes the
soup of a black colour. A few scollops may be set aside for
adding to the soup before serving.

Take two or threc hares, cut them into pieces,
Another and put them with a small shin of becf, or a
cow-heel, into a kettle with six seers of water,
some herbs, a large onion, and a blade of mace; simmer
gently over a charcoal fire until the gravy is strong ; then
take out the back and legs, cut the meat off, return the
bones, and continuc stewing till the meat is nearly dis-
solved. Then strain the gravy, and put a glass of port
wine to cvery quart of soup, add pepper and salt; give
it a boil up with some of the meat for a few minutes, and
serve,
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0bs.—An Indian harc will not make more than a basin of
good soup.

Skin and clean out the inside of thrce fowls or

Queen chickens ; let them be washed in warm water ;

Soup.  stew for an hour with sufficient strong veal

broth to cover the meat, and a bunch of parsley.

Take gut the fowls, and soak the crumb of a small loaf in the

liquor ; cut the meat off; takc away the skin, and pound the

flesh in a mortar, adding the soaked crumb and the yolks of

five hard boiled eggs; rub this through a coarsc sicve or

tammis, and put into it a quart of crcam that has becen
previously boiled.

Take three quarts of veal broth, put it into a
Lobster  stewpan with some onions, celery, carrots, pars-
Soup.  mips, abunch of sweet herbs, threc anchovies, or
a red herring, stew gently for two hours, strain,
then add to the®soup the meat of threc lobsters, cut small,
thicken with butter rolled in flour ; if there is any spawn,
bruise it in a mortar, with a little flour and butter, rub it
through a sieve, and add it to the soup, Let it simmer very
gently for ten minutes; it must not boil, or its red colour
will be lost : turn it into a turcen, add the juice of a lime,

with a little essence of anchovy.
Obs.—The stock of this soup may be made of fish instead

of veal gravy.

Half an ounce of vermicelli or maccaroni is

Maccaroni enough for each person. First break it into its
or Ver- proper length, then wash it in clcar water to
micelli remove any dirt or stale fluvour ; strain, and put
Soup. it into some boiling broth that has been flavoured

’ with a stalk of celery. Make some good con-
somme with a shin of beef and a couple of calves’ feet, or
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half a dozen sheep’s trotters, five seers of water, carrots,
turnips, and onions, sliced, six of each, some sweet herbs,
black pepper, salt, and a small spoonful of sugar ; simmer all
very gently for five or six hours; then strain and sct it to
cool ; remove the fat, add the maccaroni or vermicelli, and
give the wholec a warm up. Serve with a French roll or
croustadcs. Italian paste may be prepared in the same

manncr. .
Boil the eggs until quite hard, throw them
Egg Balls into cold water, remove the white, and pound the
for Soup. yolks in a mortar, working them with the yolk
of a raw egg to bind, roll them up firmly into

small sized balls, and boil them.

0bs.—Salt, pepper, cayenne, chopped parsley, and flour
may be added.

Boil two roots of large sized beet, rub off the

Beet-root  skin with a towel, and mince finely with two or

Soup.  three onions.  Add five pints of good rich stock,

then stir in three table-spoonfuls of vinegar,

and one of moist sugar; let it boil. Tf not thick enough,

add alittle arrowroot or flour. Throw in some veal force
meat balls, rolled in flour.

Prepare a sheep’s head by scalding the hair

Leck: Soup. off very micely, split it in two, take out the brains,

and put it into three quarts of boiling water ; add

twelve lecks, or the same number of white onions, cut small,

and simmer very gently for four hours. Mix smoothly, with

cold water, as much flour or ground rice as will make the

soup tolerably thick; mix it with the soup, and continue

stirring till the whole is well done; scason to taste, and
serve hot.
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Take four or five onions, and four cloves of
Mulliga-  garlic, slice them very fine, and put them into a
tawhey stewpan, with a quarter of a pound of butter.
Soup. Take two chickens or a rabbit, a fowl, some beef
or mutton, and cut them as for {ricassec; scason
with a little whitc pepper; lay the mcat upon the onions ;
cover the stewpan closcly, and let it simmer for half an hour.
Having prepared the following ingredients, well ground, or
pound'ed in a mortar, add them, with two quarts of clcar
gravy, and let it simmer for half an hour, adding during the
last five minutes the juice of a lime, with a little flour or
arrowroot.

Ingredients.

Turmeric .u.ocveveen... 1 Tolah, Salt .............. vevers 1 Tolah,
Cayenne Pepper ...... . 1 Massa, Fenugreek ...ooiieen..... 1 Tolah,
Coriander Seeds ........ 4 Tolahs. *Curry Pak leaves, four or tive to be
Black Pepper .......... 1 Tolah, added whilst boiling.

Cut up a large fowl, or four pounds of the
Another.  breast of mutton or veal cut into slices, put the
trimmings into a stewpan with two quarts of
water, a {ew corns of black pepper, and some allspice ; when
it boils, skim it clean and let it simmer an hour or morc;
then strain it off'; take some of the bits of the meat and fry
them of a nice brown in butter, with three or four sliced
onions; when they arc done, put the broth to them, put it
on the fire, skim it clear, let it simmer half an hour, then
mix two spoonfuls of curry powder and alittle flour or arrow-
root with a tea-spoonful of salt, and a sufficiency of stock to
thicken the sonp, and let it simmer gently till the meat is
quite tender ; and when it is rcady, a few curry pak leaves,
dricd, may be added to flavour it.

* Native name, Kodia neem.
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Cut up a fowl in slices, with four large onions
Another. and half a dozen cloves, put into a stewpan with
two table-spoonfuls of butter ; and when nielted,
and the meat and onions are nearly browned, add three table-
spoonfuls of curry powder, or the ingredients for No. 1, with
a tea-spoonful of salt and a cup of tyre,” or two spoonfuls of
Bruce’s Madras Mulligatawney paste. Stew gently until a
rich smell issues from the pan ; then add three pints of good
broth, veal or mutton, and let it simmer for twenty minutes.
Thicken with a little flour or arrowroot mixed in cold broth
or butter, with the juicc of a lime, a few minutes before
serving. A few ¢ pak > leaves may be added.

Clean and cut up thc bird, separate all the
Pca-fowl joints, put into a stewpan with four quarts of
Mulliga- water, a few corns of black pepper, and some
tawney. allspice; when it boils, skim it clean, and let it
simmer for two hours; then strain it off. 'Take
some of the bits of meat and fry them of u nice brown in
butter with three or four sliced onions ; when done, put the
broth to them, place it on the fire, skim it clean, let it
simmer half an hour, then mix the ingrcdients mentioned
for Mulligatawney sour, or two spoonfuls of curry powder,
with a little flour or arrowroot with a teaspoonful of salt,
and a sufficiency of water, to thicken the soup, and let it
simmer gently till the meat is quite tender, and it is ready.
A few pak leaves may be added to flavour it.

Take a handful of cut nolecole, carrots, tur-

Meagre  nips, celery, or any other vegetables; blanch,
Soup.  and fry them, with a large proportion of onions,
in butter or ghce; dredge with flour, and put

them with fish stock ; and let it simmer till the vegetables
dissolve. Have ready bread or vegetable to put into the

soup.
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Slice, very thin, twelve large onions, one tur-

A Meagre nip, two carrots, and two hecads of celery; fry
Onion  them in half a pound of butter until quite
Soup.  brown; add four quarts of boiling water, four
anchovies or spoonful of anchovy sauce, four

blades of mace, a few pepper corns, some salt, and two
rolls of white bread or a small loaf. Boil all together till re-
duced to a pulp; strain, set it on the fire, skim and thicken with
the yo.lks of six eggs, serve with fried bread or French roll.

Take six table-spoonfuls of clean ghee, or

Another  melt the same quantity of butter in a stewpan ;

‘ Soup add, sliced, three or four onions, a couple of

Meagre. heads of celery, two or threc turnips, some cab-

bage, spinage, parsley, thyme or any other herbs;

sct them over the firc to stew gently for half an hour ; then

add by degrees two quarts of water, and simmer until the

vegetables arc quite tender ; season with mushroom catsup,

pepper and salt. * Serve with slices of toast at the bottom of
the turcen.

Chop up six or eight finc onions, put to them

Onion a couple of table-spoonfuls of butter or ghec.

Soup.  Put them into a stewpan, stir them occasionally,

but do not let them brown ; when tender, add

one quart of stock, season with salt and pepper to taste.

Then strain the soup and add a quarter of a pint of cream
or rich buffalo milk warm, and serve.

Prepare meat, vegetable, or fish stock, and

Oyster season it well without salt. Boil down a few
Soup.  oysters for thickening, and, if necessary, some
white meat or fish, and panada farce may also be

made of the fish. If the oysters are very large, they must
be cut in two, as everything in the soup should be ncarly
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the same size; rub the thickening through a tammis with a
little of the soup; every guart of the soup will require about
half a pint of oysters. All fish soups may be flavoured
with ketchups, anchovy, lemon pickle, soy, &c. &c.

One tail is sufficient to make soup for four
Oz-tail  or five persons ; divide the tail at the joints and
Soup.  soak them in warm water ; if the bones are par-
tially sawed across they will give more stx‘*cngth
to the soup. Put into a stewpan the slices of the tail and fry
them a little 5 then add a few cloves, with a couple of large
onions, a bunch of sweet herbs, some black pepper and a
blade of mace; cover the whole with water, and as it boils,
keep removing the scum whilst any rises; then replace the
cover close and sct the pot on the side of the fire to simmer
gently for two or three hours until the meat is tender, when
remove and cut it into small picces, laying them on onc
side ; strain the broth through a cloth or sicve; add a glass
of wine with a couple of spoonfuls of ntushroom catsup,
ITarvey sauce, or one of soy ; return the meat into the soup and
give it a boil up. If you wish the soup to be thick, take a
couple of spoonfuls of the clear fat that has been removed, mix
it into a paste with flour and add the warm broth by degrees,
stirring it quite smooth, and lct it simmer for a short time;
or add a little arrowroot with the wine and sauce. lave
rcady some nicely cut carrots, turnips, and small onions,
prepared and boiled previously, which add to the soup a
minute or two before serving.
Obs.—T'wo or threc slices of bacon or ham, laid at the
bottom of the stewpan with the meat, will increasc the fla-
vour of the soup.

‘Take two pounds of meally potatocs, peel and

Polato cut them into slices, with a small onion; boil
Soup. them gradually with two quarts of zood stock

until quite <oft. then pulp them threush a cul-
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lender, add a small piece of butter, a little cayenne pepper
and salt, simmer for five minutes, and serve with fried bread
or toast.

Take a pint of split peas or dhél, stcep them

Dhal or  in cold water for an hour or two, put them into

split a sauccpan with a quart of water or stock, and boil

Peas  them until they can be pulped through a sieve or

Soup.  coarse cloth; then add to them some good broth

that has been scasoncd, with a little ham, or

the root of a salted tongue and a head of celery, and boil

together for a few minutes. Scrve up with fried bread and
powdered mint in a separate plate.

Take lean bacon or ham (half a pound) cut

Another  into slices, water four quarts, split pcas or dhal

way. one pint, which have been soaked for two hours,

one head of celery, carrots, turnips and onions

sliced two of eath, add pepper and a little salt; put the

whole into a stewpan and sct it on the firc; when it boils

take it off, then let it simmer by the fire three or four hours

until the peas or dhal arc quite tender, when serve with
toasted bread.

Take two ounces of rice, pick it clean and

Rice Soup. wash it in scveral waters till no dirt remains.

Blanch it in boiling water and drain it. Then

take some nice broth, scason it well, throw the rice in, and

let it boil ; but not so as to be much donc, for if it breaks,
the appearance is spoilt. '

Peel and wash well four dozen sticks of rhu-

Rhubard  barb, blanch it in hot water three or four minutes,
Soup.  drain it on a sicve, and put it in a stewpan with
two ounces of lcan ham and a good bit of butter.
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Let it stew gently over a slow fire till tender; then put in
two quarts of good consomme, boil about fifteen minutes,
skim off all the fat, add two or three ounces of bread crumbs;
season with salt and cayenne pepyer, pass it through a tam-
mis, and serve up with fried bread.

Take four or five ounces of sago, wash it in

Suge Soup. warm water, then add to it two quarts of clear

good stock, let it simmer until the sago is dis-

solved, when add for cach quart of soup half a wine glass

of mushroom catsup with a table-spoonful of Harvey or

Reading sauce.  Scason to taste with pepper and salt.
Scrve hot.

Make a stock with either veal or mutton, only

Turnip  be cautious that it is clean and clear, not greasy.

Soup.  Let the turnips be only sufficiently boiled to rub

smoothly through a tammis, coa¥sc cloth, or hair

sicve; add a little sugar, and a sufficient quantity of arrow-

root or pounded rice flour to thicken it ; scason with pepper

and salt. Mushrooms, if fresh, may be boiled in the stock,

but they must be of the button sort, or the stalks of mush-
rooms very nicely cleaned.

Pare and slice four young vegetable marrows,
Vegetable or more if very small, and put them into two
Marrow, quarts of boiling white stock. When done
or green almost to a mash press them through a sieve, and
Pumpkinat the moment of serving add half a pint of
Soup.  boiling cream, with salt and white pepper to
taste.
Obs.—Very small green sweet gourds or pumpkins may
be used instead of vegetable marrows.
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Prepare a stock of fish or meat, flavoured
Prawn,  with an onion, some parsley, a little thyme and
Cra&ﬁsh black peppeér, to each quart allow a pint or more
or Shrimp of fish, that have been boiled in a little water
Soup.  with salt and vinegar, remove and save the
shells, pound up one half of the fish with the
crumb of a roll or the same quantity of panada, and moisten
this with thc liquor in which the fish were boiled, by first
pouring it over the shells in a sieve, then add gradually the
stock seasoned with some anchovy, and lime juice, or vine-
gar. If not thick enough, mix a pat of butter, rolled in
flour or arrowroot, set the soup on the side of the fire, add
the remaining fish, chopped to a proper size, with the tails
of the cray-fish, and spawn, if any.

To six ounces of scmolina add two quarts of
Semolina  stock, and a blade of mace; keep stirring it to
Soup.  prevent its getting into lumps. Simmer gently
for half ath hour, scason to tastc, and serve.
0Obs.—Soojee may be substituted.

Skin and split the head, then take the brains
Sheep’s out, and soak in water all night; put five
head  quarts of water to it (after having taken it out of
Soup.  the water in which it was soaked) and boil up till
the scum rises to the top, which must be taken off ; then add
an onion, carrot, and turnip, and let it simmer for threc
hours, or till the meat is quite tender. Then take out the
head, and thicken the broth with a little oatmeal, pearl
barley, or rice flour, boiling it about ten minutes, and pour
it over the head.

Beef one seer, rice a quarter of a pound,

Beef Soup. potatoes, turnips, and onions, sliced, of each

three ; add pepper and salt. Boil in eight pints

of water uutil the scum rises, which must be taken off; then
simmer until it is reduced to six pints.
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Arc cssentially necessary to some soups and
Force-meat most made dishes.  The chief art in com-
or Farces pounding them consists in due proportions of
the materials employed, and the care taken to
make them well, so that no particular flavour prepon-
derates ; much depends upon the savouriness of the dish to
which a zcst is to be added : some only requiring a delicate
farce, others a full and high scasoncd. As Kitchener obgerves,
“that which would be used for turkey would be insipid
with turtle,” thercfore, the great nccessity of attending to
the proper scasoning proportions, and consistency.

When the force-meat is made of fowl, there is one-third
fowl, one-third panada, and onc-third of marrow, kidney fat,
veal udder or butter. This is the French method, but what-
ever kind of fat is used the proportion is a third ; the scason-
ing should be the same as that used in the dish, with the
addition of & little cayennc and mixed truffle or savory pow-
der to raisc it.  'When the proportions are made, they are all
to be put in a mortar with the minced swect herbs that have
been cooked in butter, white pepper with spices, and pounded
together with a raw cgg beat up and dropped in with a
little water by degrees, until the whole forms a fine paste.
Test it by rolling a little bit in flour, and poach it in boiling
water or the fryingpan; if it is too stiff, put a little more
water into the mortar, and beat it again, and if too soft, add
another egg, or more. The balls must never be made
larger than a common marble, and should be either fried or
boiled according to the sauce in which they are served;
previous to frying or dressing, roll them in a little fine
flour.

White meats with ham, tongue, &c., are generally used
for fowl, vcal, rabbits, and sometimes for fish; the pro-
portions never vary, being always by thirds.

If two meats arc usced, such as fowl and tongue, these
together only make onc-third of the farce. Fish, fruit or
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vegetables, the same. The balls when made, may be kept
in clarified dripping or butter, and warmed when required.

"Uo prepare force-meat, take your meat, clean it from all
sinews, cut it in slices, pound it in a mortar, and make into
a ball ; then take a calf’s udder and boil it; when it is done,
clean it nicely, cut it also into slices, pound it in a mortar
until it can be rubbed through a sicve. All that passes
through must be made into a ball of the same size as the
mcat ; then make the panada as follows—soak crumbs of
bread well in milk, then drain off all the latter, and put
them into a stewpan with a little white broth ; then take a
little butter, a small slice of ham, some parsley, a clove, a
few shallots, a little mace and some mushrooms ; put these in
a stewpan and fry them gently on the firc.  'When done,
moisten with a spoonful of broth, let it boil gently for some
time, and drain the gravy over the panada through a sieve,
then place the panada on the fire, and reduce it, stirring
it carefully. When glry, put in a small picce of butter, and
Ict it dry further; adding the yolks of two cggs; let it cool
on a clean plate and usc as wanted, in the same proportions
as the two other articles.

Crumbs of brecad soaked in milk, and strained, may
be used instcad of panada, and fat or butter for the calf’s
udder.

Pound some veal in a marble mortar, rub it

For Turlle through a sieve with as much of the udder as
Mock you have veal, and about a third the quantity of
Turtle, &c. butter. Put some bread crumbs into a stewpan,
moisten them with milk or consommé, add a little

chopped parsley and shallot ; rub them well together in a mor-
tar, till they form a smooth paste. Put it through a sieve,
and when cold, pound and mix all together with the yolks of
three cggs boiled hard; scason it with salt, pepper, and
curry powder, or cayenne; add to it the yolks of two raw
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eggs, rub it well together, and make into small balls.
A few minutes beforc the soup is ready put them in.
(]

Take the liver, two ounces of beef suet
Stuffing  chopped fine, some parsley, a little thyme or the
Jor Hare. peel of a ripe lime cut very thin and small,
pepper, salt and grated nutmeg, two table-spoon-
fuls of crumbs of bread, a little milk, the white and yolk of
an egg well beaten ; mix the whole together and take care
that it is of a proper consistency ; it must not be too thin;
put it into the harc and sew it up; a shallot rubbed down
smooth, or half a clove of garlic, will improve the flavour.

Take two ounces of lobsters, prawns, shrimps,

Iish oysters, or of any fish, clean and chop it up, put

Forcemeat. it into a mortar with two table-spoonfuls of

fresh butter, some bread crumbs soaked in milk,

the yolks of two eggs boiled hard, one anchovy, some grated

lemon peel and parsley chopped fine ; season with pepper,

salt and allspice, and bind the whole with the white and
yolk of an cgg, or morc if necessary.

Take four table-spoonfuls of clean picked
Stuffing for marrow or beef suct, the same quantity of bread
Veal, crumbs, a tca-spoonful of chopped parsley,
Turkey, thyme, a small white onion, some nutmeg,
Fowl,&ec. grated, lemon peel, pepper, salt, and the yolks of
two eggs; mix it well in a mortar; when ready
securc it in the veal or poultry, either with a skewer, or sew
it in with thread. If made into balls or sausages, roll them
into a proper shape, dust them with flour and fry them of
a nice brown ; they are an excellent garnish in this way for
roast poultry, cutlets, &. These may also be used with
white sauce, but then the balls must be boiled; put them
into boiling water, and a few minutes will do them.
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Take two or thrce ounces of beef suet, and the

Another  same quantity of crumbs of bread that have been

Jor Veal. moistened in milk ; chop the suet very fine to-

gether with parsley, marjoram, or thyme, grated

lemon peel, ground mace, pepper and salt ; pound these well

in a mortar, and add a little butter, uniting the whole with
the yolks of eggs. A shalot may be added.

Obs,—TTam, tongue, grated or potted, may be added to

this farce, to render it more savoury.

Prepare the farce the same as for roast turkey.

Stuffing for Clean a dozen or more of oysters, free from beard,

boiled  and add to the stuffing; fill the bird with this,

Turkey. and sew it up nicely. It may be served with

oyster saucc, parsley and butter, or plain melted

butter ; sometimes roast turkey and capons are stuffed with
pork sausage meat.

Chpp very fine about two ounces of onions, of

Gloose, or green sage leaves about an ounce (both unboiled),

Duck  four ounces of bread-crumbs, the yolk and white
Stugfing. of an egg, and alittle pepper and salt.

Boil four cggs for ten minutes, and put them

Egg Balls. into cold water; when they are quite cold, put

the yolks into a mortar with the yolk of a raw
egg, a tca-spoonful of flour, the same of chopped parsley, a
spoonful of salt, and a little black pepper, or cayenne; rub
them well together, roll them into small balls (as they swell
in boiling) ; boil them a couple of minutes.

Materials used for Force-meat, Stuffing, &ec.

Spirits of :
Common thyme. Lemon thyme. Orange thyme.  Sweet marjoram.
Summer and Sage. Tarragon. Chervil.
Winter Savory. Basil. Bay-leaf,

Burnet.

=]
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Truflles and Mo-  Allspice, Dressed tongue.

rells. Ham.
Mushroom pow- Nutmnegs. Bacon.

der.
Garlic, Mace. Shrimps.
Soup herb pow- Cloves. Oysters,

der.
Lecks. Curry powder. Lobsters.
Lemon peel. Cinnamon, Crabs.
Onions, Cayenne. Prawns.
Eshallot. (tinger., Anchovy.
Savory powder,®  Black or White

pepper.
Substances.

Flour. Boiled onions, Mutton,
Crumbs of pota- Parsley. Beef.

toes.
Mushed potatoes. Spinach, Veal suet or
Yolks of hard Marrow.

egyas. Calf’s udder or

brains.

Liquids.

Fresh and Green, or in dried Powder.

Capers & Pickles.
«
(Minced or pow-
dered).
Zest.
Parboiled sweet-
bread.

Veal, minced and

pounded. Potted
meats, &c.

Mecat gravy, lemon juice, syrup of lemons, essence of
anchovy, the various vegetables, essence of mushrooms,
catsup, the whites and yolks of eggs, wincs, and the cssence

of spices.

To dry
Sweet

HHerbs

dust.

In the highest state of perfection, they should
be cut just before flowering, as they have then
the finest flavour and perfume. Take carc they
arc gathered dry, and cleaned well from dirt and
Cut off the roots, scparate the bunches

into smaller ones, and dry them in a warm place in the
shade, or before a common fire; the sooner they are dried

* Savory powder, dried parsley, winter savory, sweet marjoram, lemon
thyme, of cach two ounces ; lemon peel, cut very thin and dried, and sweet
basil, an ounce of cach; pound the whole, and pass through a sieve, and
keep in a bottle closcly stopped.
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by these means their flavour will be best preserved, rather
than by drying them in the heat of the sun, which deprives
them of their colour, the retaining which is the best test
afforded of their being properly preserved ; after which put
them in bags and lay them in a dry place. But the best way
to preserve the flavour of aromatic herbs, is to pick off the
leaves as soon as they are dried, and to pound them and sift
through a finc sieve; kecping them in well closed stopper
bottles, with brown paper pasted round them.

BROTHS.

Take a knuckle of veal, wash it clean, and
Veal. crack the bones in two or three places; put it
into a stewpan, and cover with cold water ; watch
and stir it up well ; the moment it begins to simmer, skim it
carcfully, then add a little more cold water to make the
remaining scum use,,and skim it again ; when the scum has
done rising, and the surface of the broth is quite clear, put
in, cut and cleaned, a moderate sized carrot, a head of celery,
two turnips, and two onions; cover it close, set it by the
side of the fire, and let it simmer very gently (so as not to
waste the broth) for four or five hours, according to the
quantity of meat; strain through a sieve or tammis; if to
keep, put in a cool place.
Obs.—This is the foundation of all sorts of soups, brown
or white, madc of beef, mutton, or veal.

Clean and divide the chicken into quarters

Chicken  after having removed the skin and rump; add a
Broth. blade of mace, a small onion, sliced, and ten
white pepper corns, with a quart of water.

Simmer till the broth be sufficiently reduced, and of a pleasant
flavour, remove the fat as it rises, season with salt; a little

chopped parsley may be added.
ER
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Put on the broth in a clean saucepan, beat up
To clarify the white of an egg, add it to the broth and stir
Broth. it with a whisk; when it has boiled a few
minutes, strain it through a tammis or napkin.
Broth, if carefully skimmed, will be clear enough without
clarifying, which in a great degree impairs the flavour.

Is the fat skimmings of the broth pot, which,

Pot-top  when fresh and clear, answer as well as butter

for basting all mcats, with the exception of game

and poultry ; but if used for common frys, &c., require to
be clarified.

Is that in which poultry or meat has been

Pot liguor boiled, and may be casily converted into a plain
wholesome soup, with the addition of the trim-

mings and purings of meat, game, or poultry, that you may

happen to be using. .

"Take a pound and a half of the neck or loin of

Mutton mutton, remove the skin and fat, and put it into
Broth for a saucepan, cover it with cold water, a quart to a
the sick. pound of meat, let it simmer very gently, and
skim it well, cover it up and set it over a moderate

fire, where it may remain gently stewing for about an hour,
then strain it off. It should be allowed to become cold,
when all the fatty particles floating on the surface become

hard, and are easily taken off, the settlings falling to the
bottom.

Take two pounds of mutton; put it in a

Mutton stewpan, and cover it with cold water ; when the
Broth. water becomes lukewarm, pour it off, skim it
well, and then put it back with four pints more

water, a tea-spoonful of salt, a tuble-spoonful of grits or
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coarse flour, and an onion; set it on a slow fire, and when
you have removed the scum, put in two or three peeled
turnips cut in half, let it continuc to simmer slowly for two
hours, and strain through a clean cloth or sicve.

Obs.—You may thicken this broth with rice-flour, rice,
pearl-barley, wheat-flour, sago or arrowroot. Sprinkle a
little chopped parsley into it.

Scald the head in hot water, and scrape off
Sheep’s  all the hair with a sharp knife ; when cleared of
head  thc wool divide it like a calf’s head, then put it
Broth. into the saucepan with water sufficient to cover
it, a couple of onions, a little vinegar and some
salt; as the scum rises, take it off. 'When the water begins to
boil let it afterwards only simmer until the head is thoroughly
done. Sect the broth to cool, remove all the fat, and strain it,
then put it over the fire with an onion quartered, a carrot
cut into slices, a small turnip, and a little parsley. 'The
moment it boils sprinkle in onc quarter of a pound of rice,
washed and dried. Season to your taste, and let the soup
stew until the rice is done—the same quantity of pearl
barley may be substituted for rice; if a thick barley soup
be desired, add a little arrowroot or a mashed potato.




CHAPTER TV.

FISH.

Fisu of every kind arc in the best season somc' time
before they begin to spawn, and are not good for some time
after they have done spawning.

Sca fish should be boiled in clear water, to which salt
must be added in the proportion of two table-spoonfuls to a
gallon. To make your fish firm and to keep it of a good
colour, always boil it in clear fresh water, and be carcful
that it is nicely cleaned and washed and no particle of blood
remaining about it ; then put it into the kettle with salt
and water, a little vinegar or lime juice, and as soon as it
boils fast, remove any scum that may appear, and slacken it,
letting it boil gently so that it may be donc throughout;
clse the outside will be done too much, whilst the inner will
be raw. The time it will take to boil must depend upon the
size of the fish, and the cook here must be the judge. Fish
should never be kept in the water after it is once ready, but
removed, and kept warm by stcam; this may done by
placing it in a cloth over the kettle, or clsc in a dry stewpan
in a Bain Maric; by these means only its flavour and quality
can be prescrved.

The Pomplet, black and white, is the most cstcemed on
the western coast of India, and is not unlike a small turbot,
but of a more delicate flavour. 'I'he black scems to be con-
sidered by epicures as the finest.  The other fish are Tockore
(scarcc), Sabb or salmon fish, Robal, the seer fish, mullet,
soles, and somec others all very good. 'The Bumbalo is the
favorite with the natives, and is caught in immense numbers



INDIAN DOMESTIC ECONOMY AND COOKERY. 55

they are dried for consumption as well as the Pomplet, and
furnish a principal articlc of food. Cray fish, crabs, oysters,
limpels, prawns and other shell-fish arc caught in great
abundance. Turtle arc sometimes brought to market from
the adjacent islands.

In Calcutta, fish are plentiful at particular scasons, and are
most abundant at the latter end and commencement of the
year, when the following are procurable: Becktee, Tobeesah
or mango fish, Moonjee or mullets, Rooe, Cutla, Mirgacl,
Shoil, Sallcah, Baunspattah, Quoye or carp, Mangoor,
Cochea or cels, Pairsah, Byne, Khankeelah, Bholia, Singhce,
Phankal, Chungnah, Chingree or prawns, Kaikra or crabs,
turtle, and others of inferior notec.

Sce that your fish is perfectly fresh; clean and
Fish,to  dry it well, then rub a little moist sugar and salt
preserve. over the throat, fins and belly, hang it up ina
cool place with a cloth round it. Fish also cut
into strips and. hudg out in the sun to dry, after being
rubbed with sugar and salt, will keep for a length of time,
provided they arc not allowed to get damp. Two spoonfuls of
sugar, with a little salt, are sufficient for a fish of eight or
ten pounds. If to be kippered, a little saltpetre is to be
mixed into the sugar, and to be rubbed, finished, and hung
as other kippers.

Take any small fish, make a good strong

Pickle for mixturc as follows:-—(Put into a stone pan or

any small jar a layer of fish, and then onc of the mixture,

Sish. and so on alternatcly to the top.) Two pounds

of salt, three ounces of bay salt, onc pound of

saltpetre, two ounces of prunella, with a few grains of cochi-

neal ; pound all in a mortar. The fish should be niccly

cleaned, and wiped dry before salting; press them down
hard, and cover close.
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Clean your fish well, cut it into slices, or

Broiled.  divide it in half if necessary, dry it thoroughly
in a clean cloth, rub it over with sweetsoil, or

thick melted butter, and sprinkle a little salt over it; put your
gridiron over a clear fire at some distance; when it is hot
wipe it clean, rub it with sweet oil or lard, lay the fish on,
and when done on one side, turn it gently and broil the
other ; when in a hurry, dry and flour the fish and chalk
the gridiron, and when there is any disposition to' stick,
looscn them with a knife, turn them, rubbing the gridiron

clean.

Beat up two cggs in half a pint of milk; add
Batter for to this six table-spoonfuls of flour, and mix
Jrying  the whole together gradually ; dip the fish in it
JSish. just before putting into the frying-pan. 'This
batter is better for being prepared an hour or
two before rcquired ; beat it up again previous to the fish
being dipped into it; or dip the fish i mijlk, and shake it,
whether whole or in slices, in a floured cloth, and put them
into the frying-pan well covered with fat, pot-top is the best,
giving a finer colour than oil or any of the other fats; when
they arc done, place them on a hot cloth or sicve to drain.

Clean the fish well, then take either some of

Native the flour of gram, rice, or mussoor (dholl), mix

batter for in it some garlic, onions, green ginger and salt

Jrying  well pounded, also some tyre and turmeric,
JSish. which apply to the fish, and fry it in ghee.

Force any sized carp or fish with high sca-

Bake. soned farce, brush it over with egg and butter,
lay in a deep dish, and strew in sweet herbs and

spices, some chopped anchovies or cssence, with wine and
stock. Baste it with this while baking, and when ready,
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take the sauce and reduce it over the fire, add tarragon or
lemon vinegar, cayenne and salt, with a little sugar according
to the size or quantity.

After having well cleaned your fish, brush it

Another.  all over, inside as well, with egg and butter;

then sprinkle it with salt, pepper, and pounded

allspice, and some chopped sweet herbs, such as you can

procure; roll the fish nicely up in plantain leaves, and tic

them round, put in a deep dish and hake.

Obs.—Murrcll and Marsaier may be dressed in any of the

above ways, or indeed all our fine Indian fresh water fish.

Take the remains of cold cod, or any other

Fish Pie. fish, one dozen oysters, with sufficicnt melted

butter or ghce to moisten it; place a layer of

mashed potatoes in the bottom of a pie dish; scparate the

fish from the skin and bones carefully, then lay it on the

potatocs, with the oysters spread on the top; season with

pepper and salt; spread over the whole a little butter, and

cover with mashed potatocs. DBake and send to table a fine
brown colour.

Is a mode of dressing fresh water fish of almost
Water every description ; indeed other fish, such as
Souchy. soles, flounders, pomfret, &c. may be similarly
dressed. They must be fresh, cleaned, and
trimmed. Put them whole in a stewpan and cover with
water if small, if large they must be cut in picces; boil all
the parings, add parsley lcaves and roots cut into shreds,
scason with pepper and salt, skim it carcfully when it boils;
take care the fish is not overdone ; nothing else is to be put
into it, as its excellence rests in its simple cookery. Send it
up in a deep dish or turcen with its gravy, which should be
rich and clear, and serve with brown bread and butter.
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This fish is generally procurable in the large

Carp. rivers, mostly all the year round, which they

leave at the commencement of the rains te spawn,

and arc found in the gravelly beds of the tributary streams
of a very large size.

Clean your fish very nicely, stuff it with
Baked savoury force-meat, and sew it up to prevent the
Carp. stuffing falling out. Brush it over with efg, and
sprinkle with bread crumbs, and drop a little
melted butter or ghee over them.  Lay it in a decp carthen
dish, take half a pint of stock, a couple of sliced onions,
some sweet herbs, half a pint of claret or other French wine,
with a tca-spoonful of anchovy sauce ; put this with the fish,
and bake for one hour ; strain the liquor from the fish, and
thicken it with flour rolled in butter; stir it frequently
whilst boiling, and when done add the juice of a lime, half
a tea-spoonful of sugar, pepper and salt to taste. Serve the
fish with the sauce around it, or separiftc in a butter hoat.

Scale and clean your carp, reserving the liver

To botl.  and roe; take half a pint of vincgar or more,
according to the size of your fish, add as much

water as will cover it, a little horse-radish root (the Moo-
ringa), an onion or two cut into slices, u little salt, and some
thyme, marjoram or other sweet herbs; boil the fish in this
liquor, and make a sauce as follows :—Strain some of the
liquor the fish has been boiled in, and put to it the liver
minced, a pint of port wine or clarct, two or three heads of
shalots chopped, or young green onions, a table-spoonful of
anchovy sauce, or clse two anchovies pounded, some salt,
black pepper, and cayenne, and a table-spoonful of S0y,
Boil and strain it, thicken it with butter rolled in flour, and
pour over the carp hot.  Garnish it with the roc fried, cut

lemon and parsley.
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0bs.—Carp arc not so finc flavoured when full of roc,

they are then considered out of condition.
.

Put your roes into fresh water for half an hour,

Carp Roes. change thc water, and lct them be placed on the

side of the firc to whitcn, then put them into

another saucepan with boiling water and a littlo salt, let

them boil and take them off the fire. Have in another pan,

four or more spoonfuls of well scasoned stock. Put in the

roes, let them simmer up once or twice, skim, thicken with

a little flour, and squceze a little lime juice over them.

Serve hot.

When the fish has been properly cleaned and
To Stew. washed, lay it in a stewpan with half a pint of
port or clarct, and a quart of good gravy, a
large sliced onion, some dozen or so of whole black pepper,
the same of allspice, and a few cloves, or a bit of mace;
cover the fish kettle close, and let it stew gently for twenty
minutes, or according to the size of the fish. Remove the
fish and put it on a hot dish, strain the liquor and thicken it
with flour, and season it with pepper and salt, anchovy sauce,
mushroom catsup and a little chilli vinegar ; give this a boil
up and pour it over the fish. If there be more sauce than
the dish will hold, send the rest up separately.

There arc of this kind of fish two deserip-

Eels. tions; a long pointed-nosed ccl, and a round

mouthed one. The latter is estcemed most by

the natives, and somctimes is so fat as to be disagrecable and
rancid ; the other is never so.

Clean them well, cut them into pieces of three
To Fry.  or four inches long, and then score across in two
or three places. Scason with pepper and salt,
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and dust them with flour, or dip them into an egg nicely
beaten up, and sprinkle them with finely grated egg-crumbs;
fry them in fresh lard, dripping or ghce, and lct them dry
before the fire ; dress the roe in the same way.

After they are cleaned and prepared, score and
Broil. dip them into melted butter ; sprinkle over them
finely minced parsley mixed with pepper and

salt and crumbs of bread; curl and broil them.

Clean them well, skin, wash, and cut off their
Bul. heads, curl and put them in boiling salt and
water with a little vinegar, garnish with parsley-

sauce, parsley and butter.

Prepare them as for frying, adding chopped
Spitch pasley with the egg and crumbs, broil them
cock. over a clear fire, or fry }hcm. The sauce is
melted butter and parsley, or tatsup in melted

butter.

Clcan and skin the ecls, wipe them dry, and

To Stew. cut into picces about four inches long ; take two

onions, a bunch of parsley and some thyme, a

little mace, pepper, and a pint of gravy and two glasses of

port wine, and the same of vinegar; let all boil together

for ten minutes ; take out the cels, reduce the sauce a little,

strain and thicken with a little flour mixed in water ; add

two spoonfuls of mushroom catsup and one of esscnce of
anchovies ; put in the ecls and stew gently till tender.

Obs.—Ecls may be roasted with a common stufling if

large.

Take your cels, skin, wash and trim off the
Eel Pie. skin; cut them into picces three inches long,
and season well with pepper and sale (leave out
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the heads and tails.) Add a little clear broth and cover it
with paste ; rub the paste over with a paste brush or feather
dipped 1n the yolk of an egg, bake it, and when done, make
a hole in the centre and pour in through a funnel the follow-
ing sauce :—The trimmings boiled in half a pint of white
stock, seasoned with pepper, salt and lemon juice, thickened
with a little butter rolled in flour ; strain, and add it boil-
ing hot.

After it has been perfectly cleaned, tie it up

Jod fish  and dry with a cloth, put a good proportion of

to boil.  salt in the water and lemon juice, when it boils

remove the scum, lay in the fish and keep it

boiling very fast for twenty or thirty minutes. Serve with

the roe cut in slices and fried ; garnish with parsley and

horse-radish sauce, melted butter, oyster, or anchovy and
butter. Mustard is used by some persons.

Cut the fish cither in fillets or slices; fry

To stew  them cither white or brown, and add ecqual

tn slices. quantities of rich stock and white or red wine,

a large spoonful of butter rubbed in flour, some

spices, sweet herbs, and salt; lay in the fish, and let it

stew very slowly, When there is just time to cook some

oysters, put them in with their juice. If brown, add a

little catsup ; if white a little lemon—garnish with parsley,

the roe, liver, lemon or pickled cucumber.

0bs.—Or as stewed carp they may be dressed.

Cut a fresh cod into slices or steaks, lay them
To crimp for three hours in salt and water, adding a glass
cod. of vinegar; when they may be boiled, fried, or
broiled.
Obs.—Any other large fish may be done in the same
way.
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Wash them well several times; pull off all

Cod the black and dirty skin; blanch or soak them

sounds. in warm water till cold, then boil in milk and
water, and serve on a napkin with egg sauce.

Preparc as for boiling ; only they must not be
Roasted or quite done. When cold, make a force-meat of
baked. bread-crumbs, butter, salt, nutmeg, white pepper,
and some chopped oysters ; and beat up the yolks
of two cggs to bind it. Lay over the sounds, roll them up,
and fasten with a small skewer; baste them with melted
butter, and roll them in finely grated bread-crumbs, with
pepper and salt ; roast them in a Dutch oven, or bake them ;
turn and baste them with melted butter, and strew over
them bread-crumbs as before.  When done, and of a nice
brown, serve them with oyster sauce, in a dish.

After boiling them as :bove, drain and dust

Broiled. them with flour, rub them over with butter,

season with white pepper and salt, and broil

them. Serve with the following sauce put over them: a

table-spoonful of catsup, half a onc of soy, and a little red
pepper, with melted butter ; hcat and pour over them.,

On the Western Coast they are only of a
Crabs. middling size, and not much esteemed : inland,
they are miserably small, and seldom worth the

dressing for table.

Wash them well, tic their claws, and put them

To boil  on in boiling water and salt. Boil for twenty
Crabs or minutes or half an hour, according to their size:
Lobsters. xub them over with a little ghee or butter, and
lay them upon their claws till they become cold.
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After the crabs are boiled, break the claws,

Dressed  pick out all the mcat from them and the breast,

Crabs. taking the roe along with a little of the inside.

Keep the shells whole, mince up the meat, season

it with grated nutmeg, pepper, salt, and wine ; mix in some

bread-crumbs and butter, according to the size of the crab;

put it in a sauccpan to heat, stirring it all the time. When

thoroughly heated, fill the shell, but sce that they have been

washed clean ; put a little of the puff paste round the edges.
Brown them in an oven.

After the crab has been boiled, pick out the

Hot Crab. meat from the shell, sprinkle it with nutmeg,

salt, and pepper, to taste; cut it up and add

bread-crumbs in proportion, with a little vinegar and butter ;

mix all together, put the whole into a large shell or dish,
and brown before the fire.

Pick all the meat from the bodies and claws,
To butter mince it small, and put it into a saucepan with
Crabs, two or three table-spoonfuls of white wine, one of
Lobsters, lemon pickle, and three or four of rich gravy, a
or Cray little butter, salt, pepper, and grated nutmeg,
Jish. thicken with the yolks of two cggs beaten up,
and when quite hot, put into the shells. Garnish

with an edging of bread.

Take out all the meat of either a large crab or

Cutlets of lobster, mince it; and add to it two ounces of
Crabs or butter which has been browned with two spoon-
Lobsters. fuls of flour, and seasoned with a little pepper,
salt, and cayenne. Add about half a pint of

strong stock, stir it over the fire until quite hot; put it in
separate table-spoonfuls on a large dish; when cold, make
them into the shape of cutlets, brush over them the beaten



64 INDIAN DOMESTIC ECONOMY

volks of eggs, dip them into grated crumbs, and fry them of
a light brown colour, in clarificd gheec or beef dripping,
place them on a dish with alittle fried parsley in the tentre.

Beat up the yolks of two eggs with a wine-

dcidulated glass of vinegar, add a little salt, and place it in

Suuce for a stewpan over the fire, thicken it with butter

Sish. rolled in flour, stir it constantly, but do not let it

boil; when thick enough, take it off and add the

juice of half a lime. Should it curdle it must be strained
through a cloth or sicve.

The thickest part must be chosen, and put in
Salt-fish  cold water to soak the night before wanted ; then
pre. boil it well, take it up, take away the bones and
skin, and if it is a good fish, it will be in fine
layers ; setiton a fish drainer to get cold. In the meantime,
boil four eggs hard, pecl and slice them very thin, the same
quantity of onion, sliced ; then line the bottom of a pic dish
with force-meat, or a layer of potatoes, sliced thin ; then a
layer of onions, then of fish and of eggs, and so on till the
dish is full ; scason cach layer with a little pepper; then
mix a tea-spoonful of made mustard, the same of cssence
of anchovy, a little mushroom catsup in a gill of water ; put
it in the dish; then put on the top an ounce of fresh butter,
cover it with puff paste, and bake it one hour. All fish for
making pies should be dressed first; this is the most
cconomical way, as what is boiled one day will make ex-
cellent pies or patties the next; if you intend it for pies,
take the skin off and the bones out, lay your fish in layers,
and scason each layer with cqual quantities of pepper,
allspice, mace, and salt, till the dish is full.
Cod sounds for a pie should be soaked at least twenty-four
hours, then well washed and put on a cloth to dry; putin a
stewpan two ounces of fresh butter, four ounces of sliced
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onions, fry them of a nice brown, then put in a small table-
spoonful of flour, and add half a pint of boiling water.
‘When #mooth, put in the cod sounds, and season them with
a little pepper, a glass of white wine, a tea-spoonful of
essence of anchovy, and the juice of half a lemon ; stir it
well together, put it in a pie dish, cover it with paste, and
bake it one hour.

0bs.—Cod sounds are seldom brought to India, unless by
order ; they are packed salted in small kegs, and keep very
well. They cost in England from seven to ten shillings the
keg. The sounds require washing and soaking previous to
being boiled or dressed, and are served with egg sauce over
them.

Boil four eggs hard ; when quite cold, care-
Lobster or fully open and take out the yolks; mash them
Cray fish with a fork; then add two tea-spoonfuls of
salad. mustard, and the same quantity of salt, some
white pepper, and a little red ; mix these well
together ; then add four dessert spoonfuls of vinegar, and
one of lemon pickle; to this mixture, when quite smooth,
add the spawn of the fish, and half a pint of cream. Cut the
meat (of the boiled fish) into bits, and stir it in the sauce
with a white onion nicely minced. Cut your lettuce with
any other salading, and place upon the lobster, and garnish
with the whites of the eggs, sliced.

Make a stuffing of bread-crumbs, suet, parsley,

Murrell, lime or orange peel and eggs; fill the inside of

baked. the fish; dredge it well with flour, and place it

in a deep dish. Pour in at the side a teacup of

rich gravy, with a table-spoonful of vinegar, a lump of fresh

butter, some pepper and salt ; put the whole into a tolerably

brisk oven, and baste the fish with some of the gravy while
baking, or roast it in a degchee.

F
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Obs.—The fish may be tied up in a plantain leaf and
baked, being smcared over with butter previous to dredging

it with flour.

Is brought to India from Europe and America,
Salmon hermetically sealed, pickled, and salted. The
fresh salmon in canisters may be caten either
cold or hot. After opening the canister in which the salmon
remains, if you intend serving it hot, pour off all the gravy,
and save it for sauce; put the canister into a saucepan of
water and let it boil. When the salmon is warm, turn it care-
fully out on a napkin and serve. Prepare the sauce by
adding a little milk and a roll of butter, with a sufficiency of
arrowroot or flour to thicken ; anchovy saucc may be added,
but it is better left for persons to help themselves. Cold
salmon merely requires to be turned out of the canister, and
served garnished either with fennel or sprigs of parsley.
ot salmon, when either whole or in large picces, is usually
served with lobster or shrimp sauceland cucumber sliced
raw and dressed with pepper, salt, vinegar, and oil.

Put on a fish kettle with {resh water cnough to

Salmon,  well cover the salmon you are going to dress, or

botled.  the salmon will neither look nor taste well (boil

the liver in a separate sauccpan); when the

water boils put in a handful of salt, take ofl’ the scum as soon

as 1t riscs; have the fish well washed, put it in, and if it is

thick, let it boil very gently, about a quarter of an hour to a

pound of salmon,

0bs.—The same with all other large fish.

Clcan the salmon well, and cut it into slices

Fresh about an inch and a half thick, dry it thoroughly
Salmon in a clean cloth, rub it over with swecet oil or
brotled. thick melted butter, and sprinkle a little salt
over it. Put your gridiron over a clear fire at
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some distance ; when it is hot, wipe it clean, rub it with
sweet oil or lard, lay the salmon on, and when it is done on
one side, turn it gently and broil the other.

Are found in great abundance all along the
Sardines Malabar Coast. 'They are taken in casting nets.
The Portugese at Goa preserve them by drying ;
they are also fried like other small fish, in ghee, butter,
oil, or crumbs of bread mixed with the yolk of an egg.
The sardines in canisters imported from France are pre-
served both in oil and butter: the former is generally pre-
ferred, as the latter acquires soon after opening a rancid
flavour ; before cating they require washing in warm water,
or may be fried in plantain leaves, or dressed in a light
batter and served hot.

Let the fish be quite freshly boiled, shell them
Potted quickly, gnd just before they are put into the
Prawns. mortar chop them a little with a very sharp
knife, pound them perfectly with a small quantity

of fresh butter, mace, and chillics.

Boil them in plenty of water, add salt in the

Prawns to proportion of a tea-spoonful to a quart, put them

dress.  in when it is boiling, clear off all the scum

quick asit rises ; they will be done in from six to

eight minutes ; turn them into a colandcr or sieve and drain

them well; spread them on a dish to cool, and keep in a
cool place until they are served.

This is a simple process. It is not generally

Shrimps to known to housewives, being usually performed

bosl. before the articles are offered for sale. Preparc

a saucepan of water, and let it boil briskly;

throw in a couple of handfuls of salt and stir it, and after
¥ 2
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removing the scum, throw in the prawns or shrimps; they
will speedily be done enough and float to the surfa.ce take
them up and empty the whole into a colander; as soon as
the water is drained off wrap them in a dry cloth, throwing
amongst them a good sprinkling of salt whilst hot; cover
them up and allow them to remain until cold.

When boiled, take them out of their shells,

Shrimps to and season them with salt, white pepper, and

pot. a very little mace and cloves; press them into

a pot; lay a little butter over them, and bake

in a slow oven for ten minutes ; when cold cover with clari-
fied butter or melted beef suet.

Skin, and carefully wash the soles, divide

Filleted  each into four fillets, separate the meat from the
Soles.  bones, and stecp the fillets for an hour in lemon
juice, then brush them with white of egg, sprin-

kle with bread-crumbs, salt, pepper, and grated nutmeg, and a
little finely chopped parsley ; fry them in butter of a fine brown
colour, and serve with melted butter, or any other fish sauce.

For making these use Brioche or puff paste,
Vol-au-  roll it half an inch in thickness, and cut the
Vent.  vol-au-vent either according to the shape of
your dish, or with a fluted cutter about two
inches in diameter ; having ready a baking sheet, sprinkle it
over with water, and put your vol-au-vents on it, egg them
over with a paste brush, cut the tops round with the point
of a knife, or cutter, dipped in hot water, making a ring
upon the top of each but not deep; then bake them in a hot
oven, which will take from fifteen to twenty minutes, take
them out and remove the top carefully (without breaking),
as also the soft inside, leaving them quite empty, when they
are ready for use.
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0bs.—These may be filled with preparations of fish, roes,
oysters, lobsters, game, &c., but if made for sweet dishes,
they mbst be glazed with pounded sugar, in which you may
place cream, marmalade, plums, &c.

Roll out puff paste a quarter of an inch thick,
Oyster cut into squares with a knife, sheet cight or ten
Patties. patty pans, put apon each 2 bit of bread the
size of half a walnut, roll out another layer of
paste of the same thickness, cut it as above, wet thc edge of
the bottom paste and put on the top; pare them round to
the pan, and notch them about a dozen times with the back
of the knife ; rub them lightly with a yolk of an egg; bake
them in a hot oven about a quarter of an hour. When
done, take the thin slice off the top; then with a small
knife or spoon, take out the brcad and the inside paste,
leaving the outside quite entire. Then parboil two dozen
of large oysters, strain them from their liquor, wash, beard,
and cut them into four, put them into a stewpan with an
ounce of butter rolled in flour, two table-spoonfuls of good
cream, a little grated lemon peel, the oyster liquor, free
from sediment, reduced by boiling to one half, some cayenne
pepper, salt, and a tea-spoonful of lemon juice ; stir it over a
fire for five minutes and fill the patties.

Obs.—Hermetically sealed oysters may here be used,
first seasoning the gravy with nutmeg, pepper and salt,
and thickening it with a little butter rolled in flour or
arrowroot.

Allow a dozen for each shell, and more if

Oysters to very small; wash them in their own liquor;
Scollop. cook them with small button or minced mush-
rooms, parsley, shalot, and some whole pepper ;

brown and dust in a little flour; add the liquor of the
oysters and stock, and reduce them to a sauce. Take it off



70 INDIAN DOMESTIC ECONOMY

the fire; put in the oysters; to these add the juice of the
lemon, fill the shells, cover with crumbs and butter, put
them into the oven till of a fine colour; dish and scrve.
They may be served in their own shells and broiled ; or for
boiling blanch them in their own liquor ; do not let them
boil, pour it off and add a bit of butter, pepper, minced
parsley, and shalots; fill the shells as above, and broil
them.

Stew thc oysters slowly in their own liquor
Another. for two or three minutes, take them out with a
spoon, beard them, and skim the liquor; put
a bit of butter into a stewpan; when it is melted, add as
much fine bread-crumbs as will dry it up ; then put to it the
oyster liquor, and give it a boil up. TPut the oysters into
scollop shells that you have buttered and strewed with
bread-crumbs; then a layer of oysters, then of bread-crumbs,
and then some more oysters; moistqn it with the oyster
liquor, cover them with bread-crumbs, put little bits of
butter on the top of cach, and brown them in an oven.
Obs.—Esscnce of anchovy, catsup, cayenne, grated lemon
peel, mace and other spices, &c., are added by those who
prefer piquance to the genuine flavour of the oyster.

Clean and beard thc oysters, dip them in

Oyster butter or a beaten egg.  Crumb them over, and

Cutlets. fry to a nice brown colour cither in ghee or
beef dripping.

Prepare your vol-au-vents. Put a ladle of

Petits Vol- white saucc into a stewpan with a little less in
au-Vents quantity of the liquor from the oysters, a tea-
aur spoonful of the essence of anchovies, a small
Huitres. blade of mace, two or three pepper corns, and
boil the whole down till thick, have rcady two
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dozen modecrately sized oysters, blanched and bearded, if
large divide them into four; remove the mace and pepper
corns, throw in the oysters with a little salt, sugar and lime
juice, make it just warm over the fire, for if allowed to boil
the sauce will be thin and the oysters hard, fill the vol-au-
vents and serve on a napkin.

Put some finely grated bread-crumbs into a

Oyster basin, with an ounce and a half of suct, a few

Force- sweet herbs, a little parsley, all finely mixed ;

meat, for grated nutmeg, salt and pepper to taste. Mix

stuffing all together, beard a dozen fine oysters, chop

Turkey. them up, but not too small, add them to the

other ingredients with the yolks of two cggs.

Mix all together, till smooth, and stuff the turkey, but not
too full.

Prepare some puff paste, roll it out scveral
Rissoles  times as thin as a wine glass, and cut it out with
auz a tin cutter about four fingers in diameter, lay

Huitres. about a tea-spoonful of the following preparation

on cach picce, wet the edges round and turn one
cdge over on the other, close it well, then egg and bread-
crumb them, and fry in plenty of ghee or lard for about five
minutes.

Take two dozen oysters (save the liquor) and divide them
into four. Put a desscrt-spoonful of chopped onions into
a stewpan with the same quantity of butter over the fire,
fry them, but do not let them brown, then add a tea-spoonful
of flour with threc table-spoonfuls of oyster liquor and
eight of white sauce, boil it until thickish, scason with a
little cayenne, salt and nutmeg, stirring it the whole time,
then add the oysters with the beaten yolks of three eggs,
and kecp stirring until the eggs have sct, when immediately
turn the whole into a dish to cool.
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Make the same preparation of oysters as for

Atguilletes rissoles aux huitres, only thickening the sauce

auz with an extra egg. Form them into thin cro-

Huitres. quettes, roll them in egg and bread-crumbs,

place them on small skewers, egg and bread-

crumb them again, fry them in hot ghee, and serve with crisp
fried parsley.

Roll out some puff paste about one quarter of
Petits an inch thick, cut out as many pieces as you
pdtes, of please with a fluted cutter or a thin claret glass,
sorts.  mix the remainder of the paste and roll it out
half as thick as the former, and cut out the
same number ; rub a baking sheet over with a brush dipped
in water and lay the pieces separately upon it, then lay
some force-meat in the centre, which may be seasoned with
curry powder, or fowl, game, fish, lobster, or oysters, as you
may choose ; then cover them over with the pieces of paste
first cut, press the edges evenly round} and mark them with
the edge of a knife or small spoon. Brush the tops only
over lightly with a little yolk of egg, put them into a hot
oven and bake for twenty minutes.

Arc made in the samc way as the petits vol-
Petites au-vents, but the paste must be rolled out only
Bouchées half the thickness, and the cutter should be
fluted, but not larger than a company’s rupce;
they require the oven a little hotter than the vol-au-vents.
Obs.—They may be filled as the last.

Take half a pound of the flesh of any descrip-

Petites tion of poultry, cut it into small pieces and pound
Bouchées it well in a mortar, with a small quantity of lean
d la pu- ham, only sufficient to flavour it, put about half
rée de  a tea-spoonful of finely chopped onion, or one
Volatlle. of eschalots, into a stewpan with half an ounce
of butter, shake it over the fire and stir it well,
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then thicken it with a little flour or arrowroot, then add the
pounded meat previously mixed with four table-spoonfuls of
white sauce and half a pint of rich stock, boil the whole
well, seasoning it with white pepper, salt and sugar, pass it
through a tammis by rubbing it with a spoon, then put it
into another stewpan, and warm it with a spoonful or two of
liaison, fill the bouchées, and serve hot on a napkin.

Make some good rich sauce with any game,

Petites  put about half a pint into a stewpan, then cut

Bouchées up into small squares the flesh from the breast of

de Gibier. a florican, partridge, or rock pigeon, that has

been dressed, sprinkle it slightly with arrowroot,

throw it into the sauce but do not let it boil, season with a
little sugar and salt, fill the bouchées and serve.

Petites These are prepared precisely as for the petites

Bouchées bouchées ‘4 la purée de volaille, only using the
d la purée flesh of game and game sauce, instead of poultry
de Gibier. and white sauce.

The largest and finest oysters are to be chosen

Fried. for this purpose; simmer them in their own

liquor for a couple of minutes; take them out,

and lay them on a cloth to drain; beard them, and then

flour, egg, and bread-crumb them; put them into boiling
fat, and fry them a declicate brown.

When the oysters are prepared by simmering
Qyster in their own liquor, cut them across in thin
powder. slices ; dry them crisp that they may be reduced
to fine powder, or pack and use them for sauces,

as truffles or morrels.
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Opysters three dozen, salt three quarters of an

Another. ounce, pound, press through a hair sieve, add

dried wheat-flour sufficient quantity to ‘make a

paste about seven and a half ounces, roll out to the thick-

ness of half-a-crown, dry, pound, sift, put into bottles and

seal the corks. Three drachms will make half a pint of
sauce.

Take any quantity, and simmer them slowly
Oysters  ten minutes in their liquor with mace, whole
to pickle. pepper, and salt; take up the oysters and put
them into wide-mouthed bottles ; add an equal
quantity of vinegar to the liquor; boil it in an iron or
carthen vessel ; pour it over the oysters, adding a dozen
grains of allspice to cach bottle; put in a little pounded
sugar with a table-spoonful of brandy, when they cool, to
each bottle; cork them tightly and cover with dammer.
Have your bottles and every thing ip readiness for putting
them up before they are prepared, as half an hour or less
cxposure to the air will make them keep a month more or
less.

0bs.—If you find you have not liquor sufficient to cover
the oysters, add equal parts of vinegar and water, in which
a few oysters have been rubbed up.

Take onc hundred fine large oysters, open,

Another  and put them in a saucepan, simmer very gently

way. in their own liquor for a few minutes; remove

them one by one, and put them in a jar or wide-

mouthed bottle ; then, to cqual parts of oyster-liquor and

vinegar, add a blade of pounded mace, a little lemon peel,

and some peppercorns, boil for a few minutes, when cold

pour over the oysters, and tic them down closcly to sccure
them from the air.
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In the last edition of Domestic Cookery,
Turtle, to  under the title of ¢ Turtle at Sea,”” Miss Roberts
dress.  has described the manner in which it is dresscd
on board East Indiamen as follows:—*‘The true
flavour of the turtle is best preserved without mixturc of
other meat; any addition being quite unnccessary, cxcept-
ing for the purpose of making the turtle go further. Kill
and divide the turtle in the usual manner, sclecting the
coarser portions; stew them down into soup with a bunch
of seasoning herbs, onions, pepper and salt. If there should
bc any eggs in the turtle, let them stew in the soup for four
hours; strain and thicken the soup, and scrve it up with
the entrails cut into small pieces, a proportion of the finer
parts, and also of the green fat, all cut into small pieccs.
The juice of half a lemon, and two glasses of madeira,
merely warmed up in the soup, are the proportions for three
pints. The coarse part and entrails will take six hours
stewing to make the sgup ; the finc parts two hours, and the
green fat one. The callapee is made of the fine parts cut
small, stewed or baked, and served up with a portion of the
soup reduccd to a very thick gravy with small eggs, force-
meat balls, and slices of lemon.”




CHAPTER V.

BOILING, ROASTING, BROILING, Erc.

Tuis process, gencrally considered so simple, is
Botling.  very seldom performed to perfection, even by

those cooks who are considered tolerably pro-
ficient in their art, and often from carelessness and want of
attention to a few common rules. The native cook considers
that when he has put the meat into the pot, deluged in
water, on as strong a fire as he can rake up, that the prin-
cipal business is accomplished, and all that remains is to
remove the meat at the time it is supposed to be sufficiently
dressed, and in this consists the whole mystery of boiling.
The few following rules, if carefully attended to (and which
may be casily explained to a native), would soon render it a
simple process.

Put your meat in cold water and heat it gradually until it
boils, when a scum will rise which must be carefully re-
moved ; for if it is allowed to fall upon the meat, it gives a
dirty appearance. The quantity of water is to be pro-
gortioned to the meat: about onc quart to a pound of the
latter.

The meat must always be covered during the process,
and the water kept at a gentle simmer; the scum from
time to time being removed until it ceases to rise, when
the meat will be perfectly clean, and have a delicate ap-
pearance.
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The time allowed for boiling is generally fifteen minutes
to the pound of meat, from the water first coming to the
boil, and beyond this point it should never be allowed to
pass, so as to degeneratc into steam; for the slower the meat
boils the more tender it will be, whereas if kept boiling fast,
it makes it tough and hard.

Never allow the meat or poultry to remain in the water
after it is sufficiently done, as it loses its flavour.

The cover of the saucepan must fit close, to prevent the
steam evaporating and smoke from insinuating itself under
the lid and flavouring the meat.

The liquor in which meat or poultry has been thus care-
fully boiled, may casily be converted into soup. (See
directions respecting soup, last par.)

Pork, veal, and all young meat must be thoroughly
dressed ; beef and mutton is usually preferred a little under-
done, but is not so wholesome as meat well dressed and
retaining all its juices. .

In boiling vegetables the native cooks are very careless,
serving them up in a half raw state, or else over-dressed,
from their inattention to any regular rule; and vegetables
that have been raised at great cost and care arc continually
put on table so soddened and over-dressed that they are not
fit to be eaten. To prevent this, never allow the cook to
have them much before the time necessary for dressing,
otherwise, to save themselves trouble, they commence getting
them ready the first thing in the day, and then let them
remain soaking in the water, to be warmed up just when
wanted ; of course their flavour, goodness, and colour being
entirely destroyed. Greens are an exception to slow boiling ;
they require to be dressed very quickly over a brisk fire,
with a large quantity of water, and carefully skimmed. The
time for greens, green peas, cauliflowers, and Jerusalem
artichokes is twenty minutes; broad beans and artichokes,
half an hour ; turnips and brocoli, fifteen minutes ; bectroot
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and carrots according to their size. The best way to judge
if these arc sufficiently done, is to try them with a fork.

In the simple boiling of mecat, as in stew, ragouts, fricas-
sees, and the variety of dishes derived from them, the fire
must be so kept under, that the contents of the boiler or
stewpan shall but gently simmer, and never boil up, other-
wise the meat will be hard and tastcless.

A very little fucl will be found adequate to the general
purposcs of good cookery. The great art of preparing food
in a stewpan is principally in the first browning of the meat,
if a brown sauce is to be made; and the subsequent appli-
cation of the smallest quantity of firc, to keep up a very
gentle simmering of the liquid ingredients.

Receipts in Cookery, however closcly followed, will never
be successful unless the greatest attention be paid to the
cleanliness of every culinary vessel used.

Is only to be learned l)y practice ; its per-

Roasting  fection lies in the joint being thoroughly dressed,
the juices all retained and fragrant, the outside

of a uniform brown colour, and the fat not melted away.
The spit must be clean, and the less appearance of its having
passed through the joint, the better and nicer it will look
when served.  Previous to putting it on the spit, sec that it
is carefully jointed, and the bones divided in a neck or loin,
so that the carver may be able to help either without trouble.
The cooks and butchers are very carcless in this matter ;
breaking and smashing the bones instcad of dividing the
joints clearly with a knife or saw ; skewers and strings are
very mecessary here, to enable the joint to be properly fixed
on the spit, as well as to keep it evenly balanced whilst
turning. The fire must be so prepared as to act equally on
all parts of the joint, and proper attention paid to the basting ;
the gravy carefully collected as it drips into a pan beneath,
and should any ashes fall into it, they must be immediately
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removed, as the meat may otherwisc become tainted, with the
smoke arising from the fat falling on the live cinders, and the
dripping discoloured.

Do not put the meat too near the fire at first, lest it become
scorched and the outside hard, giving the meat a disagrecable
taste. This is most likely to be the case where the meat is
dressed over an imperfect fire with green wood, and in the
open air; a conscquence not to be avoided at times by a
sojourner in the EKast. The fire must, of course, be pro-
portioned to the size of the joint: a larger onc requiring a
stronger fire than a lesser, but still both should be dressed
by a clear heat, arising from glowing charcoal.

The time mcat takes for roasting is similar to that of
boiling, though much depends on the state of the fire, the
nearness of the meat to it, the size of the joint, and the
attention paid to its basting ; which, whilst it keeps the mcat
moist, at the same time renders the action of the fire more
powerful upon it. When the stecam rises from the meat, it
shows that it is perfectly warmed through, when it draws
towards the fire, it is sufficiently done. If you wish to froth
it, baste it with butter or dripping, and dredge very lightly
with flour; be carcful not to usc too much; or it may be
sprinkled over with bread-crumbs, sweet herbs, dried and
powdered, with various other ingredients.

Is very little understeod by native cooks, but

Frying it only requires a few dircctions, given in a clear
and distinct manner, to have the process far

better conducted than is usually the case, and may be easily
explained through the head scrvant, or to the cook himself.
The secret consists as follows, in the pan being perfectly
clean, and free from all taint; to insure this, fry a little fat
or ghee in it, and then wipe it out clean ; next, have the fire
clear and bright, see that the butter, ghee, oil, or fat is
perfectly fresh and swecet; the least impurity in either is
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sufficient to destroy the flavour, and salt prevents its be-
coming brown. If either of these substances become burnt, a
dirty appearance is given to the article fried. Suet that has
been clarified, is an excellent article to be used, but what-
ever itis, if dripping, oil. ghee, or butter, it must be perfectly
hot before the article to be fried is put into it; without this
precaution, fish, potatoes, &c., can never be crisp or brown,
as it depends upon the degree of heat at which this is first
put into the pan.

Cutlets that are dressed in bread-crumbs, should always
be put on a sicve or other apparatus so as to drain off all
the fat, and served crisp and dry, the sauce added after.
The top of a small bamboo basket will answer for a sicve
here. The fat, oil, ghee, or butter in which plain articles
have been fried, may be set aside and used again for the
same purpose.

The gridiron should be as clean as polish can

Broiling. make it, then rub it over with a little suet, to

prevent the meat from being marked. Have

rcady a clear and brisk fire, free from smoke, or it is im-

possible to give an inviting appearance to the grill : place

the gridiron upon it, and heat it sufficiently, but not so as to

burn the meat; when it is placed upon it, let it broil

gradually, and remove the moment it is done. The grill
should always be served as hot as possible.

Gridirons are sometimes made double, in which the chop
or steak is confined and turned on the fire. The fluted grid-
iron, in which the concave bars terminate in a trough, are
useful for preserving a small portion of the gravy, but the
old plain gridiron is most common in India, and only re-
quires the directions given to be followed, for economy,
comfort, and taste.

Obs.—Never sprinkle salt over any article to be grilled,
but add it after.
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General Remerks as to Cooks.

The eook, whethcr native or Indo-Portuguese, requires to
be looked after, and made to keep all his cooking utensils
perfectly clean ; which, if of copper, must be fresh tinned at
least once a month, and when earthenware vessels are used
for cooking, which are much the safest, they should be
renewed every third or fourth day, or a week at farthest.
It is his business to keep the cooking room clean and in
order ; the vessels dry and ready for immediate use : and to
enable him to have them in such a state, as well as for
straining soups or gravies, or covering over mcat, or wiping
up any uncleanliness, he should be furnished with clean
towels daily, making him give those used the day previous
to the washerman on his receiving the others ; and when he
has finished his business for the day, either himself or his
assistant should clecan all the utensils and instruments, and
prepare the cook-room for the following morning.

Large earthenware Dots containing water should be close
at hand, both for culinary purposes and clcansing the
cooking vessels ; wood ashes being the best article that can
be used with water for the purpose, if metallic ones, and
exposure to the sun the cleanliest way of drying and purify-
ing them, far better than by a greasy towel. Cleanliness in
his person is one of the essentials in a cook, and this must
be insisted upon, and to ensure his being so, he should be
made to present himself for orders every morning, wanted
or not.




CHAPTER VI

SAUCES.

Pouxp four anchovies in a mortar with a little
Anchory  butter, and stir them into half a pint of espagnole
Sauce.  or melted butter ; alittle lemon juice or vinegar
may be added—or stir in a table-spoonful of

essence of anchovy in half a pint of melted butter.

Pound the anchovies in a little wine or vine-
Another.  gar, and work them into .melted butter, or any
other plain sauce.

Pare, core, and slice some apples ; boil them

Apple.  in a little water with a bit of lemon peel;

when tender mash them; add to them a bit

of butter and some moist sugar, heat and serve in a sauce-

boat.

Obs.—Imitation apple sauce is made from the green fruit

of the Papaw, or white pumpkin, in the same way, with the
addition of a little lime juice.

Cut into small pieces half a pound of veal and

Bhechamel a quarter of a pound of lean ham; put it into a
or White saucepan with eight or ten white peppercorns, a
Sauce. shalot or small onion, two cloves, two blades of
mace, a bay leaf, or peach, some parsley, and a

quart of veal broth, mutton, or water ; let it boil until it is
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strong and well flavoured ; strain and thicken with a little
arrowroot rubbed smooth in somec of the gravy; boil it up
and mix in very slowly a pint of good cream.

Take two ounces of butter, three pounds of

Another  veal, cut in small slices, a quarter of a pound of

White ham, a few white mushrooms, two small white

Sauce. onions, a little parsley; put the whole into a

stewpan, and put it on the fire until the meat is

made firm; then add three spoonfuls of flour moistened

with some boiling hot thin cream, and a ladle of consomme ;

keep this sauce rather thin, so that whilst you reduce it, the

ingredients may have time to be stewed thoroughly; season
it with a little salt, and strain it through a tammis.

Boil a couple of spoonfuls of clean white rice

Plain with lime peel cut thin, in a pint and a half of

White new milk, until tender, when remove the peel

Sauce. and mash the whole smooth through a sieve, or

pound the rice and milk together ; return it to

the saucepan with a blade or two of mace, and give it a boil ;

servc hot, but previous to doing so remove the mace, and
season with salt and cayenne.

Take a teacupful of finely grated horseradish,

Horse- one table-spoonful of salad oil, two of vinegar,

radish. half a spoonful of mustard, and half a pint of
cream ; all these to be well mixed together.

Peel and slice the onions as for sauce (cu-

Brown cumber or celery in equal proportions may be

Orion  added); put them into a stewpan with a spoon-

Gravy. ful of butter, set it on a slow fire, and shake it

about till the onions are lightly browned ; gra-

dually stir in half an ounce of flour, add a little broth, and a
e
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little pepper and salt; boil up for a few minutes, add a
table-spoonful of claret or port wine, and some mushroom
catsup ; lemon juice or vinegar may be added to sharpen
it with; rub it through a tammis or sieve. If this sauce
is for steaks, shred an ounce of onions, fry them a nice
brown, and put them to the sauce you have rubbed through
a tammis, .

Boil in a pint of water the crumbs of a roll, or

Bread a slice of bread, an onion cut into slices, and

Sauce. some whole black or white pepper; when the

onion is tender, drain off the water, pick out

the peppercorns, and rub the bread through a sieve, or

tammis, quite smooth; then put into a saucepan with a

gill of crecam, a little butter, and a small quantity of salt;
stir it till it boils.

Divide a small onion into quarters, boil it in

Another.  half a pint of new milk with a few peppercorns,

strain the milk over a sufficient quantity of

crumbs of white or brown bread, roll up a table-spoonful

of butter in a tea-spoonful of arrowroot, mix all together

and stir it until it boils; serve in a sauce tureen or other-
wise.

Pound a little sugar, put it into an iron spoon
Browning with as much water as will dissolve it, hold it
Jor Sauces over a quick firc until it becomes of a dark
or Soups. brown colour, or take a little flour with a bit of
butter, put into an iron ladle or spoon, and hold
it over a quick fire as for sugar browning.

Obs.—This is far the best, the sugar browning imparts a
better taste. The richest browning may be made with

mushroom catsup, port wine, claret, or toasted bread.
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Wash the brains very well twice, put them
Brain into a basin of cold water with a little salt in it,
Sauce, and let them soak for an hour ; then pour off the
two ways. cold and cover with hot water, and when cleaned
and skinned, put them into a saucepan with
plenty of cold water ; when it boils remove all the scum very
carefully, and gently boil for ten or fifteen minutes. Now
chop them, but not very fine, put them into a saucepan, with
sage or parsley, prepared as directed, with a couple of
spoonfuls of thin melted butter and a little salt; stir them
well together, and as soon as they are well warmed (take
care they do not burn), skin the tongue, trim off the roots,
put it in the middle of the dish, and the brains around it;
or chop the brains with a shalot, a little parsley and four
hard-boiled eggs, and put them into a quarter of a pint of
white sauce.

Take a table-spoonful of capers, and two tea-

Caper spoonfuls*of vincgar, mince one-third of them

Sauce. very fine, and divide the others in halves, put

them into a quarter of a pint of melted butter

or good thickened gravy, stir them the same way as you do
for melted butter or it will oil.

Take three or four cucumbers, peel and divide

Cucumber them in half, remove all the sceds and cut them

Sauce. into slices, then dry with a napkin; place these

with a couple of table-spoonfuls of butter or

gee into a stewpan, and shake them over a quick fire and

brown them nicely. Then add a sufficiency of brown gravy

and simmer gently for a few minutes, add pepper and salt to

taste, pass the whole through a sieve, give it a warm up
and serve.

A dessert spoonful of olive oil or cream, a
Horsera- dessert spoonful of mustard (powder), a table-
dish Sauce. spoonful of vinegar, and two table-spoonfuls of
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scraped horseradish, a little salt mixed well together
and served in a sauce boat. »

.

Apple Peel some apples, cut them into quarters, take

Sauce for out the core; then put them into a stewpan with

Geese and a little brown sugar and water ; when they are

roast Pork. melted, stir them well with a spoon, then add

a little butter and serve up.

The apples must not be stirred too much or they will

loose their acidity and becomc brown; some persons add
cloves or nutmeg.

Dissolve six anchovies in a glass of port wine,

Quin’s fish bruisc six shalots, and boil them in a quart of

Sauce. walnut catsup with cloves, mace, and long

pepper; let it cool and mix in the anchovies

with half a pint of port wine. All sauces for keeping ought
to be put up in small bottles and well .corked.

Sauce Pi- Put a piece of butter of the size of a walnut
quante for on the fryingpan, and add one table-spoonful
fried fish. of vinegar and a shalot chopped very fine.

Bruise the yolks of two hard-boiled eggs with

Sauce for the back of a wooden spoon, or rather pound

Lobsters. them in a mortar, with a tea-spoonful of water

and the soft inside and spawn of the lobster,

rub them quite smooth with a tea-spoonful of made mustard,

two table-spoonfuls of salad oil, and five of vinegar; season
it with a very little cayenne pepper, and some salt.

Choosc a fresh hen lobster; pick out the

Lobster  spawn and the red coral, put into a mortar,
Sauce. adding to it half an ounce of butter, pound it
quite smooth, and rub it through a hair sieve
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with the back of a spoon. Cut the meat of the lobster into
small squares or break it to picces with a fork, put the
poundéd spawn into as much melted butter as you think
will do, and stir it together till it is thoroughly mixed. Now
put to it the meat of the lobster and warm it on the fire;
take care it does not boil, which will spoil its colour, and
its red will immediately fade.

Some use strong beef or veal gravy instead of melted
butter, adding anchovy, cayenne, catsup, lemon juice, pickle
or wine, &c.

Obs.—You must have a hen lobster on account of the
spawn ; see that it has not been taken away ; the goodness
of your sauce depends upon its having a full share of the
spawn, to which it owes its colour and flavour.

Take twelve or fifteen tomatas, ripe and red,

Love apple take off the stalks, cut them in halves, squecze

Sauce. them just. enough to get all the water and seeds

out, put them in a stewpan with a capsicum

and two or three table-spoonfuls of beef gravy, set them

on a slow stove for half an hour, or till properly melted ; rub

them through a tammis into a clean stewpan with a little

white pepper and salt, and let them simmer together a few
minutes.

Take as many ripc tomatas as you pleasc,

Sauce to skin and remove the sceds, then mash the pulp
keep.  through a cloth, boil the watery particles away
until you have reduced it to about one half; to

a pint of this liquor add four ounces of green ginger
chopped or pounded very fine, also eight or ten cloves of garlic
bruised, two tolahs weight of salt, two wine-glasses of
vinegar, and half an ounce of red pepper; give the whole
a boil up, or put it in the sun four or five days in a wide-
mouthed bottle well corked. It is then fit for use and will
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be found a very agreeable addition to soup or cold meat;
if you wish to keep it for soup or stews, then add wine
instead of vinegar, put into small bottles well corked and
keep in a cool place.

Put a table-spoonful of chopped onions into
Genoese  a stewpan with one of butter, and fry a light
Sauce. brown ; then add four glasses of claret or port
wine, a blade of mace, two or three cloves, some
thyme, parsley, and a peach leaf or two, boil these a few
minutes, then add a quart of brown saucc with a ladle of
consomme, place the whole over the fire and reduce it until
rather thick, then add a table-spoonful of chopped mush-
rooms, lct them remain a minute or two, and then strain the
sauce into a fresh stewpan, season it with two spoonfuls of
essence of anchovics, cayenne pepper, a little sugar and salt,
stir the whole quite smooth and remove as it is about to boil.
0bs.—If you have no brown sauce rcady, substitute beef

or other gravy, and thicken with browh roux.

Make a marinade with the following vege-
Genoese  tables: sliced carrots, onions, roots of parsley,
Sauce for a few mushrooms, a bay, or peach leaves, some
stewed fish. thyme, a blade of mace, with a few cloves, put
these into a stewpan, and fry with a little butter
until the onions are reduced ; then add half a pint of wine
with the same quantity of brown sauce, and consomme as in
the last receipt, or suflicient to stew the fish in; when
dressed remove the fish without breaking, strain the gravy
into a fresh stewpan, add a couple of table-spoonfuls of
anchovy or more according to the quantity, with a quarter
of a pound of butter rolled in flour to thicken it. Squeeze
in a little lime juice, and work the whole over the fire until
smooth and thick ; remove the skin from the fish if large,
place it in a dish, and cover it with the sauce.
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Put a piece of butter into a stewpan with two
Italian  spoonfuls of chopped mushrooms, one of onion
Sauce, and some parsley; turn the whole over the fire
white.  some time, and shake in a little flour, moisten it
with a glass of whitc wine and as much good
consomme, or both; add salt, pepper, and a little mace
pounded fine, let it boil well ; then skim away the fat and
serve it up. A higher flavour may be given to it whilst
boiling by putting in a bunch of swcet herbs, which take
out before it is scrved.

Put into a saucepan two slices of ham, a hand-

Brown.  ful of minced mushrooms and a sliced lemon
without the seeds, a spoonful of minced shalot

blanched and wrung in a cloth, half a clove of garlic, and a
gill of oil; when nearly ready take out the lemon, add a
spoonful of minced parsley, a spoonful of espagnole, a glass
of white wine, a little pepper ; reduce, and take out the ham.

Take a stewpan that will hold four quarts;
Strong lay a slice or two of ham or bacon at the bottom
savoury with two pounds of beef or veal, a carrot, an
gravy or onion with four cloves, a head of celery, some
brown  parsley, lemon, thyme, and a little lemon peecl,
Sauce. some mushroom catsup, four or five spoonfuls,
with a glass of wine ; pour on this half a pint of
water ; cover it closc and let it simmer gently for half an
hour, when it will be almost dry. Watch it carcfully, and
let it get a nice brown colour, turning the meat to brown on
all sides ; add thrce pints of boiling water, and boil gently
for a couple of hours; you have then a rich gravy for any
purpose.
0bs.—If you require a thick gravy, mix two table-spoon-
fuls of arrowroot, or three of flour, with a ladleful of the
gravy, stir it quick, and add a quart more of the gravy well
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mixed ; pour it back into the stewpan, and leave it to sim-
mer, stirring it every now and then. Remove any scum
that may appear, when just ready strain through’a tam-
mis or coarse cloth.

Warm three table-spoonfuls of butter or more

White over a slow fire, then drain off all the butter-
Rouz. milk or water, shake in by degrees with a
dredger, flour sufficient to form it into a thin

paste, keep stirring over the fire, at a proper distance, for a
quarter of an hour, and take carc mnot to let it lose its

colour.

Is prepared in a similar manner, as to form-

Brown ing the paste, when it is to be slowly fried, and
Rouz. then removed, over a sharp fire until it has
become of a light brown colour ; it must not be

burnt.
4.

Break the yolks of three eggs in a basin and
Liaison. beat them up with cight spoonfuls of cream, or
same of new milk; strain it, and it is ready for usc.

Clcan nicely and divide into small pieces the

Celery white part of thrce or four heads of celery ;

Sauce. boil it in some white stock ; scason with a little

white pepper, salt, and nutmeg; when it is

tender add a piece of butter rolled in flour and three table-

spoonfuls of crcam ; warm it but do not let it boil ; pour it
over boiled turkey or fowl.

Its flavour is a strong concentration of the
Chervil  combined taste of parsley and fennel, but more
Sauce. aromatic and agreeable than cither, and is an
exccllent sauce with boiled poultry or fish ; pre-

pare it as directed for parsley and batter.
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Pound together an ounce of scraped horse-

Cold Meat radish, half an ounce of salt, a table-spoonful
Saucé. of made mustard, four cloves of garlic, half a

drachm of celery seed, and the same quantity of

red pepper, adding a pint of Burnct or Tarragon yinegar;
let it stand in a wide-mouth stoppered bottle for a week
or ten days, and then strain through a sicve or coarse cloth.

Boil three or four eggs a quarter of an hour,
Egg Sauce. put them into cold water, take off the shells,
cut the eggs into small pieces, mix them with

melted buter, and heat them well.

Pound two cloves of garlic with a piece of
Garlic fresh butter about as big as a nutmeg, rub it
Sauce. through a double hair sieve or cloth, and stir it
into half a pint of melted butter or beef gravy,

or make it with garlic vincgar.

Prepare ;he peas as by receipt (French mode);
G'reen then take a cabbage or cos lcttuce, a good
DPetit handful of parsley, and a few green onions; wash
Loisdla them clean and break them with your fingers
LPay instead of chopping them ; drain the lettuce,
Sauce. parsley, and onions ; and simmer them with the
peas over a slow fire; you need not put any
other moisture than the butter : take care to stir or shake the
stewpan repeatedly to prevent the vegetables from burning ;
when they are done enough, add a little pepper and salt,
reduce the liquid, and add flour and butter to thicken it as
for peas dressed in the common way.

Lemon Cut a lemon into very thin slices and then
Sauce again into very small dice; have ready a sufficient
Sor quantity of melted butter in a sauccpan, throw

boiled  in the lemon and let it just simmer, but not boil,
Fowls. then pour it over the fowls.
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Wash half a handful of young, fresh gathered
Mint green mint, pick the lcaves from the stalk, mince
Sauce. them very fine, and put them into a sauce-boat
with a spoonful of moist sugar and four of
vinegar.
Obs.—This is usually served with hot lamb, and is equally
agreeable with cold or roast saddle of mutton.

Is made as truffle sauce, or with wine and
Morel stock or glaze and melted butter; when the
Sauce  morel powder is used, small dice of mushrooms

may be added.

Clean and wash half a pint of mushrooms,

Mushroom put them into a sauccpan with half a pint of

Suuce.  veloute or any other rich sauce, white or brown,

with or without crecam, a little pepper, salt and

mace, an ounce of butter rubbed with a table-spoonful of

flour ; stir them together, and set thrm over a gentle fire to
stew slowly till tender ; skim and strain it,

Obs.—Mushrooms require slow simmering, and ought

always to be well cooked before they are put into ragouts

or sauces.

Take half a pint of good beef gravy, three

Mock table-spoonfuls of anchovy sauce, two of mush-

Oyster room catsup, onc of vinegar, and one of white

Suuce.  wine; mix; then take the yolks of two eggs

well beaten up, some corns of black pepper, a

small quantity of mace, mix the wholc together, adding a

large cup of hot new milk, and stir into it a pat of butter

that has been rolled in arrowroot or fine flour, and boil the
same carefully.

Wash the liver of a fowl or rabbit, and boil
Liver and in as little water as possible for five minutes,
Parsley. chop it fine or pound it with a small quantity of
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the liquor it was boiled in; wash about one-third of the
bulk of parsley, put it to boil in a little boiling water with
salt in it} drain and mince it very fine, mix it with the liver
and put it into a quarter of a pint of melted butter; warm it,
but do not let it boil.

Roast four large onions, peel and pulp them

Onion into a rich stock, with salt, cayenne, and a glass

Sauce. of port, a little vinegar, or the juice of half a
lemon, simmer and beat up with a bit of butter.

Take half a dozen large white onions, peel and

White cut them in halves, lay them in water for a short

Onion  time. and then boil till tender; lay them on a

Sauce.  cnopping board, chop and bruise them, put them

into a clean saucepan with some butter and flour,

half a tea-spoonful of salt, and some cream or good milk, stir

it till it boils ; then rub the whole through a tammis or sieve,

adding cream or milk tQ make it of the consistence you wish.

This is the usual sauce for boiled rabbit, mutton, boiled
goose, or tripe.

Beard the oysters, put them into a saucepan

Oyster with their liquor strained, and a large piece of

Sauce. butter, a few black peppercorns, a little salt, red

pepper, and a blade of mace ; simmer gently for

ten or fifteen minutes, but do not allow them to boil ; roll some

butter in a little flour or arrowroot, and melt it, adding a

little milk; pick out the peppercorns and mace from the
oysters, and pour upon them the melted butter.

Beard the oysters, strain the liquor, add it to

Oysters, to some rich brown gravy thickened with flour and
stew in alittle butter, add some white wine, according to
Brown the number of oysters. Put the whole in a
Sauce. stewpan and simmer gently for about a quarter
of an hour; before serving add some salt,
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pepper, and nutmeg, a little lime juice and vinegar ; a few
sippets of very thinly crisp toast may be put round the dish.

Beard and scald the oysters ; strain the liquor
White and thicken it with alittle flour and butter ; add
Sauce. some salt, white pepper, and two or three table-
spoonfuls of crcam; squecze in a little lemon

juice ; simmer gently, but do not let it boil.

Gloose Sauce. See apple or green Papaw.

Wash some parsley very clean, and pick it

Parsley  carefully ; put a tea-spoonful of salt into half a

Sauce.  pint of boiling water ; boil the parsley about ten

minutes ; drain it on a sicve ; mince it quite fine,

and then bruisc it to a pulp; put it into a sauce-boat, and

mix with it, by degrees, about half & pint of good melted
butter.

Take half a pint of veal gravy, add to it two or

Sauce for three leaves of basil, a small onion, and a roll of

Wild  orange or lemon peel, and let it boil up for a few

Ducks. minutes; strain it off. Put to the clear gravy

the juice of a Seville orange or lime, half a tea-

spoonful of salt, some pepper, caycnne, and a glass of red
wine ; send it up hot.

Peel the onions—large white are the best—

Onion and put them on the fire in cold water ; when it

Sauce.  boils, pour off the water and fill up with fresh

hot water—and repeat if necessary—to take out

the strength of the onions; lastly, boil in milk and water ;

when quite soft, squeeze the onions between two plates, place

them on a chopping board, and chop them quite fine, or rub

them through a coarse sieve ; add melted butter with cream
or milk, with pepper and salt to taste.
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Bruise a stick of cinnamon, set it over the fire

Pudding  in a saucepan, with just as much water as will

Sauce?  cover it, give it a boil, and then put in a couple

of table-spoonfuls of fine sugar, pounded, a

quarter of a pint of white wine, some thin pared lime peel,

and three or four peach leaves, boil all together gently,
strain, and send it up hot.

Two glasses of sherry or Madeira; a table-
Another.  spoonful of pounded sugar, a little mace and
grated lemon pecl, mix with a quarter of a pint

of thick melted butter ; nutmeg may be added.

Melted butter made thick with flour sweetened
Another. with syrup, and flavoured with lime juice,
essence of lemon or a little nutmeg.

Pound a table-spoonful of capers, and one of

Kelly’s  minced parsley as fine as possible, then add the

Sauce.  yolks of three hard eggs, rub them well together

with a table-spoonful of mustard ; bone six

anchovies and pound them; rub them through a hair sieve

and mix with two table-spoonfuls of oil, one of vinegar, one

of shalot ditto, and a few grains of cayenne pepper; rub all

these well together in a mortar till thoroughly incorporated ;

then stir them into half a pint of good gravy or melted
butter, and put the whole through a sieve or tammis.

Boil the liver of the fish and pound it in a

Lziver mortar with a little flour, stir it into some broth,

Sauce  or some of the liquor the fish was boiled in, or

for fish. melted butter, parsley, and a few grains of cay-

enne, with a little essence of anchovy; give it a

boil up, and rub it through a sieve; give it a warm ; you
may add a little lime juice, or lemon cut in dice.
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Pare off the rind of a lime or a sour orange as

Lemon and thin as possible, so as not to cut off any of the

Liver  white with it; now take off all the white and cut

Sauce.  the lemon into thin slices, pick out the pips and

divide the slices into small squares, add this and

a little of the peel, minced very fine, to the liver, prepared

as for liver and parsley sauce, and put them into the melted
butter and warm them together, but do not let them boil.

Stecp a quarter of a pound of rice in a pint
Rice Sauce. of milk, with onion, pepper, &c., as bread sauce ;
give it a boil ; when the rice is quite tender (take
out the spice) rub it through a sieve into a clean stewpan ; if
too thick, put a little cream or milk to it.
This is a very delicate white saucc, and may be served
instead of bread sauce.

Cut some onions into small dice ; fry them of

Robert a fine brown ; moisten thcm with some spinach

Sauce. sauce, or dust them with flour, and moisten them

with some veal gravy; skim it that the sauce

may look bright ; putin a little pepper and salt, and, just
before you send up, mix a spoonful of mustard.

Rabbit Sauce. See onion.
Ragout Sauce. See beef gravy brown sauce.

Take the yolks of two fresh eggs boiled hard,

Salad mash in a plate with a silver fork ; then add a salt-

Sauce.  spoonful of salt, and two spoonfuls of mustard ;

rub the whole well together, add by degrees

three spoonfuls of sweet oil or fresh cream ; then two of good

vinegar, stirring it well the whole time until quite smooth: a

spoonful of anchovy sauce is sometimes added, but is no

improvement if the salad is to be eaten with cold meats,
though it may be, if with fish, prawns, or lobsters.
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Bruise down the yolks of two hard eggs in a

Scotch basin; add a large spoonful of mustard; rub

Sauce® them together with a table-spoonful of catsup,

Jor raw one of tarragon, and two of white wine vinegar,

Salads. and a tea-cupful of thick cream ; these are all to

be well incorporated together, and when the

salad is nicely cut and ornamentally dressed in the salad
dish, pour the sauce equally all over it.

German salad Sweet oil and vinegar mixed together in
Sauce. equal proportions quite smooth.

A quarter of a pint of claret or port wine,
Sauce for the same quantity of mutton gravy, and a table-
Venison spoonful of currant jelly; let it just boil up, and
or Hare. send to table in a sauceboat, or serve up with a
little red currant jelly dissolved in port wine

or clarct.

May be made with equal parts of tamarind jelly
Sharp and clear gravy, or half a pint of best white
Sauce  wine vinegar and four table-spoonfuls of pounded
sugar ; set it over the fire, skim it carefully, and

strain it through a cloth and serve it hot.

Pick and remove all the stalks; wash and

Sptnack  drain the lcaves; stew them without water till

Sauce. they will beat to a mash; put in some butter

and a little milk ; simmer and stir over a slow

fire till the sauce be of the consistence of thick melted
butter. Add a little pepper and salt while dressing.

Sorrel, like spinach, shrinks very much in

Sorrel dressing. Pick and wash it clean, put it into a

Sauce. stewpan with one ounce of butter ; cover close

and set over a slow fire for a quarter of an

hour ; then rub through a coarse hair sieve; season with

pepper, salt, nutmeg, and a small lump of sugar ; squeeze

in the juice of a lemon and make the whole thoroughly hot.
H
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Take a pint of beef gravy thickened, a wine-

Turtle glassful of Madeira, the juice and peel of a

Sauce. lime, a few leaves of basil, a clove of ‘garlic, a

few grains of cayenne pepper, and a little essence

of anchovy ; let them simmer together for five minutes, and
strain through a tammis.

Take of green sliced mangoes, salt, sugar and

Tapp’s  raisins each eight ounces ; red chillies and garlic

Sauce. each four ounces; green ginger six ounces;

vinegar thrce bottles; lime-juice one pint.

Pound the several ingredients well ; then add the vinegar

and lime juice; stop the vessel close, and expose it to the

sun a whole month, stirring or shaking it well daily ; then
strain it through a cloth ; bottlec and cork it tight.
0bs.—The residue makes an exccllent chutney.

Prepare half a pint jof clear gravy, roll a

Sauce for table-spoonful of butter in the same quantity

grills.  of flour or arrowroot, take two table-spoonfuls

of mushroom catsup, one spoonful of mustard,

a small quantity of chopped capers, the juice of a lime

with some of the peel grated, salt, black pepper, and either

a chopped green chilli, or cayenne pepper ; simmer together

for a few minutes, pour a little over the grill, and serve the
rest in a sauce turcen.

Obs.—A tea-spoonful of anchovy and a little wine may

be added.

Take half a pint of clear gravy, cut into it

Sauce for the thin peel of a lime, a few leaves of basil or
Game, sage, with a small sliced onion, let it boil until
Duck, the gravy is flavoured, then strain it of. Add
Snipe, &c. the juice of the lime, some cayenne pepper, a
glass of red wine, pepper and salt. Send it up hot.
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Obs.—This sauce may be scrved with all kinds of water-
fowl, and is preferable to dressing the bird at table as is
commonly the case. Wild fowl being liked by some persons
under-done, and without sauce. Snipes particularly so.

Gravies should always be served in a covered sauce
tureen quite hot.

Take fresh soy eight ounces, chilli vinegar
Dolichos  one pint, garlic vinegar one quarter of an ounce,
Soya of syrup or treacle cight ounces, port wine or
Suuce. Vin de Tinto one pint, salt four ounces, tartaric
acid one ounce, mix the whole well together.
For soup, fish, meat, steaks, &c.

Toclarify  Veal or beef gravy is to be clarified with
Gravy. whites of eggs.

Most joitts will afford sufficient trimmings,
Gravy for &c., to make half a pint of plain gravy, which
roast  you may colour with a few drops of browning
meat.  about half an hour before you think the meat
will be done ; mix a salt-spoonful of salt with
a full quarter pint of boiling water; drop this by” degrees
on the brown parts of the joint; set a dish under to catch
it (the meat will soon brown again); set it by as it cools,
the fat will settle on the surface ; when the meat is ready,
remove this and warm up the gravy and pour it into
the dish.

May be made with the parings and trimmings;

Gravy for or pour from a quarter to half a pint of the
boiled  liquor in which the meat was boiled into the
meat dish with it, and pierce the inferior part of the

joint with a sharp skewer.
H2
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Mushrooms are procured in all parts of India
Mushroom during the rains, and to make your own catsup
Catsup. will not only be found economical but it will be
far stronger and better than can ever be pur-
chased. Take as many as you please of large flap mush-
rooms that are of a reddish brown inside (peel off the top
skin or not, but wipe them clean) and lay in the bottom of
a deep dish; sprinkle them over with clean salt; then
add another layer of mushrooms and more salt, and so con-
tinue until the dish or pan is full; lct them remain for
about eight or twelve hours; then mash up the whole;
strain off the juice, to cach pint add half an ounce of black
pepper and about forty or fifty cloves; put the whole into a
stone jar and place the jar covered over in a sauccpan of
water, and let it boil until about one-third or one-half has
evaporated ; set the whole by to cool and settle; then
strain it off clear into pint or half-pint bottles, adding to
each pint a table-spoonful of brandy; if you have any
claret that has been opened or otherwise, you may add a
wine-glass to each pint or more as you please—it preserves
the catsup better in this country.

Having prepared the mushrooms as above,

Another. strain them through a cloth and put the juice

into a clean saucepan and boil the whole gently,

taking off all the scum as it rises; when boiled down to

about one-half, add a little wine in the proportion of a

glass to each pint; remove it from the fire and put it into a

jug to cool and settle; then strain it off clear and bottle,

putting into each bottle a few cloves previous to corking,
which should be well secured by wax or dammer.

Six seers, or twelve English pounds, will give,
Mustard. if the seed is fresh, three pints of good clear
oil ; this is the best for pickles, and is preferred
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by all natives for the purpose. To prepare the seed so as to
remove the husks or skin more effectually than is usually
done, it is necessary to soak them in water for a couple of days,
changing it once or twice; then put it out in the sun to
dry; after which have the seed only bruised with a grinding
stone and the husks removed by a winnowing fan, which
will make the sced clean and fit for grinding and other
domestic purposes. Mix (by degrees, by rubbing together
in a mortar) the best flour of mustard with vinegar, white
wine, or cold water in which scraped horseradish has been
boiled ; rub it well together till it is perfectly smooth, and
only make as much as will be used in a day or two.
Mustard is sometimes made by mixing it with cream,
sherry or Madeira wine, or distilled vinegar, flavoured with
horseradish instead of water.

Obs.—The French mix their mustard with wines and
vinegar, flavoured with various sorts of sweet herbs.

Take folur ounces of butter; put it into a
Melted small clean saucepan over the fire with four or
Butter. five table-spoonfuls of milk ; thicken it with a
tea-spoonful of the finest flour, or with not quite
so much arrowroot, clse it will be too thick ; then add a small
wine glass of water ; hold it over the fire, shaking it round
(all the same way) till it begins to simmer ; then let it stand
and boil up. It should be the thickness of cream.
Obs.—Instead of the milk add four spoonfuls of mush-
room catsup, and you have an excellent sauce for fish, flesh,
or fowl. If the butter oils pour it backwards and forwards
from the butter boat to the stewpan until it is smooth again.

Take any quantity of butter; put it into a

Clarified  saucepan over a clear fire; as soon as it boils
Butter. the process should be conducted gently; take off
the butter-milk and then gently let it simmer
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until the watery particles are all cvaporated, and remove ;
when nearly cool pour off the butter, carefully leaving any
sediment bchind. This preparation will keep good for a
length of time, only sce that the vessel in which it is to be
put is dry and clean.

Put two ounces of fresh butter into a frying

Butter pan; when it becomes of a dark brown colour,
burnt.  add a couple of spoonfuls of vinegar with a little
pepper and salt, serve for boiled fish or poached

eggs.

Beat and strain ten or twelve eggs; put a piece

Buttered of butter into a saucepan ; kecp turning it one

Eggs.  way till melted ; put in the beaten eggs and stir

them with a spoon until they become quite thick;

serve upon buttercd toast. They may be eaten with fish,
fowl, or sausagcs.

Chop half a dozen hard boiled eggs ; put them

Another. 1into a sauccpan with half a tea-cupful of cream,

two ounces of butter, a little mace, salt, and

pepper ; add a little shalot or chives minced, or the samc

quantity of white onion ; stir it till quite hot, but it must

not boil.




CHAPTER VIIL

Hints oN CHoOOsING.

BEEF,

WHEN old, has a coarse grain, the fibres are tough and of a
dark colour with a deep red tinge ; young meat is quite the re-
verse. 'The flesh of ox beef, to be good, should have a smooth
open grain, of a light red, and feel tender; the fat rather
white than yellow. An ox that has not been over-worked,
of a middling age and stall-fed, furnishes finer beef than
even a cow. The grain of cow beef is closer than that of
an ox, and not of so bright a red ; the fat whiter. The meat
of bull beef has a strdng scent, is much darker and coarser
in the grain, and of a deep red with coarse yellow fat. Old
meat is always tough, and if the animal has been much
worked, no feeding, keeping, or preparation will make the
meat tender.

0bs.—The baron of beef, so famed in old English hospi-
tality and now rarely produced at any but civic feasts, being
the most substantial dish of all, is the same joint in beef
that a saddle is in mutton, and is always roasted.

Take, four pounds of beef or veal ; cut it into

Alamede  pieces of about four ounces each ; dip them into
Beef or an equal quantity of common and shalot vinegar ;
Veal.  then roll them in the following scasoning : grated
nutmeg, black pepper and allspice, two or three

cloves and some salt, all of which have been pounded; add
to this, parsley,lemon thyme, marjoram, and any other sweet
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herbs shred “fine ; put into the stewpan some fine suet or beef
lard, with any dressings from the meat, and let it melt over
the fire. Dredge the meat with flour and put into the stew-
pan with three or four onions stuck with spice, and two or
three cloves of garlic, to every two pounds of beef ; shake,
turn, and look to it constantly until it is well browned on all
sides ; add a large cut carrot to every pound of meat, and a
pint of browned boiling water, some salt, pepper, and all-
spice ; fix the top of the stewpan down with common flour
or Atta paste, and set it on a slow fire to simmer gently from
thrce to four hours; when done if it is not thick enough,
take out a little of the stock, and when cool, thicken with
some ground rice-flour, and give it time to cook.

0bs.—Wine or acids may be added ; it is usual in London
to serve this up with endive, beet, or any other salad.

Take a small round of beef; remove the bone,
Alamode rub it well with four ounces of saltpetre and half
Beef  a pound of moist sugar ; tnen place it on a board
another or dresser and cover it with another board, put-
way.  ting over it some very heavy stones ; let the juice
drain from the meat for twelve hours; then rub
the meat well with common bay salt, and a few cut limes,
with a little spirit if you please, for three or four consccu-
tive times, morning and cvening, according to the weather,
and longer, if possible ; then clear the brine from the meat
and fillet it up firmly. Prepare a stuffing of chopped
parsley, thyme, two or three anchovies or a spoonful of
anchovy sauce, mace, black pepper, and a little butter,
with a sprinkling of allspicc; make holes here and there
over the meat and put in the stuffing; put it in a pan that
will just hold it, and fill it up with cold water; add some
whole black pepper and cover with a common paste; bake
it for several hours ; when cold take off the crust and all
the fat, and serve it up in the pan.
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The pieces generally selected for this purpose
Beef Col- are the thin flankg, short ribs, and leg, boned,
laredsand all the coarse sinews being removed, and may be
served tn prepared in the following way : If the collar is to
vartous  be roasted, sprinkle the meat with garlic, or any
ways.  seasoned vinegar; brush it with egg, and strew
over somc sweet herbs, cooked oysters, or mush-
rooms, or any force-meat, or lay slices of bacon in the middle,
and season highly ; then braise it partially, and roll and tic
it up nicely with a bandage of cloth ; dip it in vinegar, and,
if the weather permits, hang it up for three or four days, and
cook it in a saucepan, or braise it and let it cool in the cloth.
It may be larded and roasted and served with gravy, or
brush it with egg sprinkled with crumbs, mushrooms, &c.
Glaze, and serve it as other roast meats, or it may be served
cut in slices when cold.

Take a shin or leg of beef, boned, remove all
Another  the coars¢ sinews and nerves; stew until quite
way. tender ; cut the meat into small pieces; scason
with some swcet herbs, pepper and salt, four
table-spoonfuls of mushroom catsup, the same of wine; put
it into a stewpan, and cover it with the liquor in which the
beef was dressed; set it on a slow fire to simmer gently for
half an hour ; then add slices of hard boiled eggs or pickled
cucumbers ; mix the whole together and put it into a mould.
‘When cold, turn it out.

When salted, or corned, is to be dressed in the
Edge bone same manner as a round, and the same accom-
panying vegetables ; it may also be roasted and
forced with oysters, mushrooms, &c.
Obs.—The soft fat-like marrow which is found on the
back is best when hot, and the hard fat near the end, when
cold.



106 INDIAN DOMESTIC ECONOMY

When salted are called the brisket, and various
Ribs other picces are dressed in the same way, but
seldom roasted in India. ‘

Skewer it up tight of a proper shape ; tie a

Round.  broad band round it to kecp the skewers in their

places; put it into plenty of cold water, and

carcfully take the scum off as it rises. Let it boil until all

the scum is removed, and then put the pot in which it is on

one side of the firc to simmer slowly until it is done. A
round of fifteen pounds will take about three hours.

Obs.—Secrve with any boiled vegetables as a garnish, such

as carrots, grcens, &c. Pcas or suct pudding is a good

accompaniment. The outside slices may be used for potted
beef.

Should be cut from the best part of the rump

Steaks from half an inch to aninch thick. There is great

art in cutting them nicely ; and, as they are used

in this country mostly fresh, they require to be beat with a

light roller for some time. Many cooks prick them all over

with a fork ; but this deprives them of much of their flavour,
although it makes them appear tender.

The time of cooking cannot be precisely laid down, as
tastcs vary so much in that point. A little garlic, onion, or
shalot juice may be put into the dish, or it may be rubbed
with assafeetida.  Those who are fond of a good steak will
order that never more than one is to be scrved at the same
time, and then brought hot and hot from the kitchen.

Cut the steaks off the rump or ribs of a fore-

Grilled or quarter ; have a very clear fire, and the gridiron
broiled. clean and perfectly hot ; lay on the steaks with
meat tongs, turning them constantly till they are

done enough ; sprinkle a little salt over them hefore taking
off the firc; serve perfectly hot, with a plain gravy and
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sliced onions, raw or fried, or rub a little butter over the
steaks the moment of serving. The fat to be served with
the stedks must be done separately, that the dripping of the
grease may not smoke the mecat.

Obs.—A gridiron that has its bars fluted is the best for
dressing them on, as the gravy is preserved and runs into a
trough at the end.

Cut the stcaks the sane as for broiling ; prepare

Fricd. in the same way; put some butter or ghee into

a frying pan, and when it is hot, lay in the steaks

and keep turning until donc enough ; serve hot, with mush-
room, oyster, brown, or any other sauce.

Obs.—If fricd onions arc to be served with them, they
must be dressed after the steaks arc removed from the pan,
or else with brown onion sauce separately, as some persons
have an objection to them. Frying stcaks is the custom
most generally practised in this country, and as the meat is
more equally dressedy cvenly browned, and the gravy pre-
served, perhaps it is preferable to broiling.

Cut the steaks off a rump, or any other good

Steak I’te. part of the beef (beat them with the rolling pin)

fat and lean together about half an inch thick ;

put over them salt, pepper, and parboiled onions, minced or

grated bread, seasoned with pepper, salt, and pickled cu-

cumber, minced; roll them up, or pack them ncatly into

the dish, or lay the beef in slices; add some spoonfuls of

gravy and a tea-spoonful of vinegar ; cover with a puff paste

and bake it for an hour.

0bs.—In Devonshire, slices of apple and onions are added ;

when it is called squab pie.

Cut rump steaks, not too thick ; if fresh they
Pudding. must be beaten with a roller or chopper; cut
them into thin pieces; then trim off all the skin,
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sinews, &c. ; have some onions peeled and chopped fine, also
some potatoes peeled and cut into slices a quarter of an inch
thick ; rub the inside of a mould or basin with butter ; cover
it with paste ; scason the steaks with pepper, salt, and alittle
grated nutmeg ; put in a layer of steaks, then of potatoes,
and so on till it is full ; occasionally sprinkle some of the
chopped onions; add to it four spoonfuls of mushroom
catsup, a little lemon pickle, and a winc-glass of broth or
water.  Roll out a top, and close it well by wetting the rims
and pressing them together, to prevent the water getting in ;
dip a clean cloth in hot water, sprinkle a little flour over
it and tie up the pudding ; put it in a large pot of boiling
water, and boil it two hours and a half; take it up, remove
the cloth, turn it down in a dish, and when wanted take
away the basin or mould.

Obs.—'This pudding may be made in half the time by first
partly dressing the steaks, vegetables, &c., in a stewpan, with
the advantage of being able to add any other seasoning you
plcase, such as oysters, artichokes, ‘bottoms, &c. Mock
oyster sauce may be served with it.

Is the prime part for roasting: when to be
Sirlotn of used it should be washed, then dried with a
Beef clean cloth, and the fat covered over with paper,
tied on with thread; carc must be taken to
balance the meat properly upon the spit, but if not exactly
right it is better to make it equal by fastening on a leaden
headed skewer ; then picrce it again with the spit. Itis
to be basted with a little butter or dripping, and after-
wards with its own fat, all the time it is roasting. Just
before being taken up it must be sprinkled with a little salt ;
then dredged up with flour, and basted till it is frothed.
When taken from the spit, a little boiling salt and water
should be poured along the bone to mix with the gravy;
garnish with scraped horseradish, and slices of Yorkshire
pudding.
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0bs.-—A sirloin will take about a quarter of an hour for
each pound weight roasting.

Cut them through the broad way, and skewer

Kidneys  them flat ; lay them in a marinade of oil, vinegar,

JSried.  sliced onions, chopped parsley, and pepper ; do

them slowly over a clear fire, and baste with a

little butter; have some minced parsley to strew over the

edges; sprinkle a little fine salt over them, and lay in the
centre of each a bit of fresh butter, and serve very hot.

Cut across and fry them, and finish as stewed
Stewed. steaks with onions, mushrooms, &c.; or cut
them in pieces and serve in a sauce with

catsup, lemon pickle, &ec.

Parboil, skin, and cut the palates into strips,

Palates, or simmer them in stock until the skin will

come off ; then stew them in stock with pepper,

salt, a glass of wine, and seasoning ; let them simmer slowly

until quite tender, or when they are cut into strips, fry an

onion in butter, and add the palates and a few sweet herbs ;

moisten them with some highly seasoned stock, and when
ready add a little mustard.

Take the steaks from the middle of the rump
Ttalian where tender; rub them with pounded mace,
Steaks. pepper, and salt; put them into a stewpan,
and close the top with coarse paste ; put it over
hot ashes for three or four hours.
Obs.—An a-la-blaize pan will answer the purpose better.

Prepare exactly as for beef stock or gravy,

Ezxtract. but instead of water use wine, Cape, Marsala, in

fact any white wine may be used; simmer very

slow with the top of the pot covered with fire, that the
steam may not evaporate.
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Obs.—Both this and the beef gravy may be made with
a leg of beef only, the ends of the marrow bone must be
sawed off, and to prevent the marrow from flowing It must
be removed. It may be cooked in a jar in an oven or
bain-marie.

Take a sirloin and carefully cut out the inside
Fillet of  or fillet from underncath, leaving only a small
Beef  portion of fat at the sides (lard it lengthwise
braised. with small lardoons of fat bacon), prepare and
cut into slices, four onmions, one turnip, one
carrot, onc head of celery, one leek, a handful of parsley, a
sprig of thyme, and four peach leaves, moisten the whole
with a cup of fresh made ghee or olive oil, lay your fillet
in a deep dish, cover with the vegctables and let it remain
for twelve hours. Then place the fillet on a light spit,
spread the vegetables on two or three sheets of paper, and
tie it carefully round with twine, so that the vegetables
may not not drop off whilst roasting. Oil the paper, or
baste it with warm ghee that it may not burn. Roast it
according to its size for an hour or longer, then remove the
vegetables, brown it lightly with a salamander, and it is ready
to be served with a sauce purée, or otherwise.
0bs.—The sirloin may be boned and then stewed with
the same kind of vegetables as arc used for preparing the
fillet, by putting them into a stewpan with a pint of water,
put over a brisk fire, keep stirring it the whole time until
reduced to a glaze, then put in the beef, fill the stewpan
with water, skim it while boiling, and let it simmer for three
or four hours. Take it out and serve with a good flavoured
sauce, and such stewed vegetables as may be in season.

Break the bones of a leg or shin of beef;
Glaze. cover it with cold water, and set it near the
fire to heat gradually till it nearly boils, for
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about an hour; skim it carefully while any scum rises ; pour
in a little cold water to throw up any scum that may remain ;
let it come to a boil again, and skim it carefully. When
the broth appears clear let it boil for eight or ten hours, and
then strain it through a sieve into a pan, and let it cool. The
meat may be used for potted beef. Next day remove all
the fat from the top of it, and pour it through a tammis or
sieve as gently as possible into a stewpan, taking care not
to let any particle of the settlings at the bottom go into the
stewpan, which should be well tinned, if made of iron.
Add a quarter of an ounce of whole black pepper to it ; let
it boil briskly with the pan uncovered on a brisk fire ; if any
scum rises, it must be removed with a skimmer. When it
begins to thicken and is reduced to about a quart, it must
be removed to a smaller stewpan; set it over a gentle fire
till it is reduced to the conmsistency of a thick syrup, and
take care it docs not burn; the least inattention, and your
labour is lost. Take,a little of it out in a spoon, and let it
cool ; if it sets into a strong jelly it is done enough ; if it
does not, boil it a little longer till it does. It is best pre-
served in small flat earthen pots, or else if you prefer it in
the form of cakes pour it into a dish a quarter of an inch
deep ; when it is cold turn it out, and divide into pieces of
an ounce and a half, or an ounce each; put them out in
the sun to dry, and when hardened, keep in a canister or
dry place.

0bs.—If it burns it acquires a very disagreeable acid
flavour.

A stewed brisket cut into slices, and served
Harricot. with the same sauce of vegetables as directed
for Harricot mutton.

Take a round of beef; rub it well with three

Hunters’ or four ounces of saltpetre; put a board with
Beef. heavy weights upon it to express the juice;
eight hours after, rub the beef well with the
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following mixed ingredients: allspice three ounces, cloves
two, black pepper one, two pounds of salt, and half a pound
of brown sugar ; put it into a large pan, and have the meat
well rubbed every twelve hours; squcezc over it a dozen
limes cut in halves, with a glass of brandy ; when your beef
is ready, cut two or three pounds of beef suet small; put
one half in the bottom of the dish under the beef, and the
rest upon the top ; cover it with a coarse paste of common
flour and bake it. When cold take off the crust, and pour
off the gravy, which preserve.

Cut a pound of lean meat into thin slices;

Tea. put it in two pints and a half of cold water ; set

it over a very gentle fire to become gradually

warm ; remove the scum as it rises; let it continue sim-

mering gently for an hour; strain it through a napkin,

and let it stand ten minutes to settle, and then pour off the
clear tea. .

Obs.—The meat, if boiled till tender, may be used for potted
beef. Beef tea may be flavoured by the addition of an
onion and few corns of black pepper, and a little mushroom
catsup.

Chop some boiled white cabbages, or the
Bubble and heart of any other with some potatoes; sea-
Squeak. son with salt, pepper, and a little butter, and
some slices of cold boiled salted beef. Put the
fried cabbage and potatoes into a dish, and lay round it the
slices of beef fried ; serve very hot.
Obs.—The meat is best when under-done.

Take three pounds of well boiled salted beef,

Potled pick out any gristle or skin, chop it fine.
Beef. Pound it carefully in a stone mortar with a little
butter or fat till it is a fine paste; season it by

degrees, while you are beating it, with black pepper, allspice,
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or cloves pounded, or mace or grated nutmeg; put it in
pots; press it down as close as possible, and cover it a
quarter 6f an inch thick with clarified butter or beef suet;
the latter is best for India.

Obs.—The less gravy or butter, and the more labour
given to pounding will be the better, if you wish it to keep.

Put on in cold water a brisket of beef, when
Hamburg. it boils skim it well ; take out the beef, and let
it cool, and then rub it well with three handfuls
of salt and an ounce of saltpetre; beat it well with a
rolling pin for twenty or thirty minutes; put it into a
pickling tub ; strew over a handful of salt; let it be four
days, turning and rubbing it occasionally; put a little
more salt and let it lie four days more ; after which, sew it
in a cloth and let it hang twelve days in smoke; grate
and use it.
0Obs.—As meat will only in the cold season allow of its
being so long in the sakt, add, if it is to be afterwards smoked,
half a drachm or thirty drops of creosotc to a wince glass of
brandy, and rub it over the meat; this is an cxcellent pre-
servative, and if used in curing pork for boiling gives it all
the flavour of being smoked.

Rub on an ox’s heart two ounces of common

Dutch. salt, half an ounce of saltpetre, an ounce and a

half of coarse brown sugar, and a little salt, turn

and rub it for nine days ; then hang it in the kitchen to dry:

it will become quite hard. When required for use cut off a

piece, boil, and when cold grate it for spreading on bread
and butter ; it may be served with curled butter over it.

Cut any pieces of tender lean beef into slices ;
Scotch brown some butter and flour in a saucepan : put
Collops. in the beef with some salt, pepper, and a finely
minced onion; (half a minced apple, or some

1
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green papaw is an improvement); add a little hot water;
cover the pan closely and stew till tender.

Cut a picce of beef into small bits.; scason

Gobbits. them with pepper, salt, grated lemon peel, and

nutmeg, some parsley and shalot finely chopped;

fry them brown in butter, and stew them till tender in a

rich brown gravy, adding a table-spoonful of vinegar and

onc of port winc; put thickly over them grated bread

seasoned with pepper, salt, and a little butter, and brown
them with a salamander.

Cut off the meat with a little of the fat into

To dress strips three inches long, and half an inch

the thick ; scason with pepper and salt, dredge them

tnside of with flour, and fry them brown in butter ; then

a cold  sithmer them in a rich brown gravy; add mush-

Sirlotn. room catsup, onion, and shalot vinegar, a table-
spoonful of cach ; garnish with fricd parsley.

Cut the steaks very thin; cover them with

Olives. farce, which may be scasoned high with mush-

rooms; roll up tight and tic them firm, fry quick

in beef dripping, stew them in stock, and add ketchup,

butter, and flour, or dip them in egg and crumbs; fry and
scrve on an oyster ragout.

Take beef, chop and mince it very small, to
Mince Col- which add some salt and pepper ; put some ghee
lops of into a frying-pan, and slice some onions into it,
Beef. and fry them ; add a little water to it, and then
put in the minced meat; stew it well, and in a

few minutes it will be fit to serve up.

Mince fine two pounds of beef, and a pound of

Beef suet, or what is called hogs’ leaf from the belly
Sausages. of a pig; season high with pounded black pep-
per, salt, allspice, and winter savory; mix, and
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fill the small intestines that have been well scoured and
cleaned ; tie them in lengths, and hang them in the smoke
for use.*

Scald threc quarters of a pint of oysters in
Beef and their own liquor; take them out and chop them
Oyster fincly; to cvery pound of beef add half a pound
Sausages. of suet, with an ounce of crumbs and an cgg, a
little garlic, sweet herbs, spices and salt; fill
them in three inches length, or pack them closcly into a jar;
when to be uscd, roll it into the form of small sausages ; dip
them into the yolk of an cgg beaten up ; strew grated crumbs
of bread over them, or dust with flour, and fry them in ghee
or fresh dripping ; serve them upon fried bread, hot.
Obs.—Mushrooms may be used instead of oysters or cray
fish, and if madec only as required, will be better suited to
this climate.

First wash them well and boil in plenty of hot

Cow-heels, water till the hoofs come off, and the hair can be

or Oxz- peeled off and scraped clean; wash them well

Jeet, to again in fresh water, and boil till all the bones
dress.  scparate casily.

To pot them, cut them into small pieces; add

Cow-heels, a little of the liquor; heat it, and scason with

potted. some salt, pepper and vinegar ; put it in a mould,

and when it becomes cold turn it out. This

is eaten with vinegar and mustard; they may be served,

without being cut small, either hot or cold; if hot, serve
with thick parsley and butter.

Cut them into small bits; dip them into the
Another.  yolk of an egg beaten up, and rub them in bread

crumbs seasoned with pepper, salt, and minced
12
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parsley; fry them in ghee or butter; cut into thin slices a
good dish of onions ; fry them in ghee and serve them hot,
with the fried hcels laid upon them.

0bs.—The liquor may be made into jelly or soup, or used
to enrich sauces or gravies.

Clean, prepare the check and put it into luke-
Oz cheek, warm water; let it lie three or four hours; then
stewed. put it into cold water, and let it soak for twelve
more ; wipe it clean ; put it into a stewpan and
just cover it with water ; skim it well when it,is coming to a
boil ; then put two whole onions, sticking two or three cloves
into each, three turnips quartered, a couple of carrots sliced,
two bay leaves or peach, and twenty-four corns of allspice,
a head of celery and a bundle of sweet herbs, pepper and
salt ; to these add cayennc and a little garlic if approved of.
Let it stew gently till perfectly tender, about three hours ;
then take out the cheek; divide it into small pieces fit to
help at table ; skim and strain the gravy; melt an ounce and
a half of butter in a stewpan ; stir into it as much flour as it
will take up; mix with it, by degrees, a pint and a half of
the gravy; add to it a table-spoonful of basil, tarragon, or
elder vinegar, or the like quantity of mushroom or walnut
catsup or port wine, and give it a boil. Servc up in a deep,
or ragout, dish.

Saw the bones even, so that they will stand

Marrow  steady; put a picce of paste over the ends: set

bones.  them upright in a saucepan, and boil till they

arc done enough. A beef marrow-bone will

requirc from an hour and a half to two hours. Serve fresh
toasted bread with them.

Brown sugar and common salt of cach two
Pickling pounds, saltpetre eight ounces, renders meat
salt. salted with it very finely flavoured and red.



AND COOKERY. 117

Boil together for twenty minutes two gallons

Pickle of water, three pounds of bay salt, two pounds

Jfor Béef, of common salt, two pounds of coarse sugar, two

Ham or ounces of saltpetre, and two of black pepper

Tongue. bruised and tied in a fold of muslin; clear off

the scum thoroughly as it rises ; pour the pickle

into a tub or a deep ‘earthen pan, and when it is quite cold

lay in the meat, of which every part must be perfectly
covered with it.

A good brine is made of bay salt and water

Do. in thoroughly saturated, so that nome of the salt

brine.  remains undissolved ; into this brine the sub-

stance to be prescrved is plunged and kept

covered withit. In this vegetables, French beans, artichokes,
and olives may be preserved.

“ Meat preserved with Carson’s salting machine
Salting.  will keep®in proportion to the strength of the
brine with which it is impregnated. If it be
required to keep for a month, use the reccipt marked No. 1;
if two months, No. 2; if beyond that time, No. 8. Meat
pickled with No. 1, will preserve the character of fresh meat,
and No. 2, corned meat; so that by this instrument and
process, persons on a voyage may have provision nearly fresh
for a great length of time, as by forcing a little salt and water
(for example) to the bone, particularly where there is a joint,
and around the popc’s-eye in a leg of mutton, the other parts
will remain sweet without salt for many weeks, if hung in
an airy place.”

( For making pickle or brine.)
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Mix the whole together, and allow it to stand quiet for
half an hour (or longer); then pour or strain off the clear
liquid, taking carc that no particle of salt or other substance
pass into the machine ; this is very important, as such par-
ticles may stop the hole in the nipple; but should a particle
of salt or fat get into it, if the nipple be placed in hot water,
the salt will be dissolved and the fat can be blown out.

No. 2.
Take of common salt,.....00... ceseeascanans 6 1bs.
Saltpetre .....ovuvnn. Ceresaeseeanas e 1 do.
Molasses...... eeetteetenniarerinnsananas . 3 do.
Water.........ouee tesrise sieteesessenaans 1 gallon.

Dissolve as above, using the clear liquor for the machine ;
the salt not dissolved to be pourcd or rubbed on the surface
of the meat.

No. 3
Take of common salt................ 7 1bs.
Strong Brine. Nitre or saltpetre. ...oovivnineans oo 2 do.
Water.eieiienreienerinineneennes 1 gallon.

L3
Dissolve, and use as No. 2, covering the meat with salt,
or place it in strong brine, after using the machine.

No. 4.
Take of common salt........... evees 7 1Ibs.
Sweet  pickle Saltpetre ..voevvennnn. Cecerrassanes 3 do.
Jfor Tongues Coarse Sugar ...ooeevneenss ceetiiene 3 do.
and Iams. Watereovevvnieaiinnn. e enne cevees 1 gallon

"T'o be used the same as No. 2. If the ham, tongue, bacon,
&c., is to be curcd or smoked, it is only nccessary to add to
each quart of the above pickle a table-spoonful or more of
Hackin’s essence of smoke.

Obs.—Essence of smoke is nothing more than a little
creosote dissolved In spirits.

The flesh of the bull and cow calf of this

Veal, to country is pretty much the same, though the
choose. latter is preferred for the udder. Choose the
meat of which the kidney is well covered with
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white thick fat, the other parts should be dry and white ; if
clammy or spotted the mcat is stale and bad. If veal is in
danger of not keeping, wash it thoroughly and boil the joint
ten minutes, putting it into the pot when the water is boiling
hot ; then wipe it dry and put it into a cool place.

Take out the bone, and fill the space with
Fullet stuffing or force-meat; put some also under the
roasted. flap ; serve it up with good melted butter, and
slices of lime over it. It requires particular care

to roast it a mice brown.

This is considcred the best part of the veal ;

The loin.  the clump end must be stuffed like the fillet, and

a toast may be put under the kidney; the fat

being as dclicate as marrow. Scrve with melted butter, the
same as a fillet.

Shoulder of  Stuff, as for fillet, with forcc-meat and serve
Veal.  as the same.

Preparc and roast the loin, put two ladlefuls

Loin of of whitc saucc into a stewpan with a quart of

Veal auz boiled peas (previously dressed with a sprig of

petits  mint), a little salt, a tea-spoonful of sugar; letit

pois. boil up, then add two table-spoonfuls of butter,

with a little arrowroot, shake the whole over the

fire, pour it into a dish, and place the loin in the centre;
serve quite hot.

Obs.—The peas may be dressed in a brown sauce, with a

little chopped parslcy, and served with a roast loin or breast

of veal.

The knuckle Is generally boiled plain, and sent up with
of Veal. parsley and butter.
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Having your veal nicely roasted, place a

Loin of border of mashed potatoes round the dish, take

Veal d la some sticks of celery, cleaned, cut off the tops,

Puréede and make a purée. Stew the bottoms in some

Celeri. consommé with a little sugar until tender, place

them upright in the border of potatoes with the

veal in the centre, and pour the purée of celery round, serve

quite hot; the purée should be of the consistence of good
cream.

Neck. May be made into pie or broth.

Veal of every part is to be made firm by means
To blanch of boiling hot water ; also lay the flesh of any
Veal or kind of fowl required to be rendered firm in hot
Fowl.  water, allowing it to remain undisturbed at a
short distance from thc fire, plunging it after-
wards into cold water. Especially veal intended for cooking,
or previously cut up into proper picces for a fricassee, is to
be kept for a quarter of an hour in boiling water at a distance
from the fire, and then removed and washed in cold water.
A leg or breast of vcal must be set on the fire with cold
water, to draw it a little ; it must not, however, boil, as that
extracts much of its goodness. Remove it from the fire;
cover it over, and let it stand a quarter of an hour; after
which it will be found to have become perfectly drawn and
whitened. Take it out and lay it in cold water ; wash it,
and dry it with a clean cloth.

Cut it in two and take out the brains ; wash

Calf’s the hcad well in several waters, and soak it in
head, to warm water for ten minutes before dressing ;
bol. then put the head into a saucepan with plenty of
cold water, and when it begins to boil carefully

remove the scum as it riscs. It must be stewed very gently
till it is tender, and scrve with fine parsley and butter: the
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brains and tongue in a separate dish, the brains made into a
sauce with chopped sage, cream, &c.

0Obs.~~When cold it is very tasteless, but serves to make
an excellent hash ; the liquor in which it was boiled may be
converted into soup.

Take any of the head and tongue that remains,
Dressed  and cut into squares or slices ; sprinkle over it a
Calf’s little salt, pepper, and nutmeg, and dredge or
head  powder it with a little fine flour or arrowroot.
hashed. 1f any soup of the previous day remains, make it
up to a pint with good mutton broth, adding a
glass of white or red wine, with three spoonfuls of mushroom
catsup; put the meat into it and give it a boil up; when it
is ready squeeze in the juice of a lime.
0bs.—A. good cook will judge how much flour or arrow-
root is necessary to thicken the quantity of gravy used, as
much must depend upon the remains of the head, &e.

Wash and clean it well, parboil it, take out
Roast. the bones, brains, and tongue; make force-meat
sufficient for the head, and some balls with bread-
crumbs, minced suet, parsley, grated ham, and a little
pounded veal or cold fowl ; season with salt, pepper, grated
nutmeg, and lemon pecl; bind it with an egg beaten up ;
fill the head with it, which must then be sown up or fastened
with a skewer and tied. While roasting, baste it well with
butter ; beat up the brains with a little cream, the yolk of an
egg, some minced parsley, a little pepper and salt ; blanch
the tongue, that is skin it, cut it into slices, and fry it with
the brains, force-meat balls, and thin slices of bacon; serve
the head with white or brown thickened gravy ; place the
brains, tongue, and force-meat balls round it; garnish with
sliced lemon. It will take one hour and a half to roast.
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Clean and blanch a calf’s head ; boil it till the
Calf’s bones will separate casily; then bone and press
head it between two dishes to give it an oblong shape;
Bigarree. beat well the yolks of four eggs, a little melted
butter, pepper and salt; divide the head when
cold, and brush it all over with the beaten cggs, and strew
over it grated bread; repeat this twice; with the grated
bread that is put over onc half, a good quantity of fincly
minced parsley should be mixed. Place the head in a dish,
and bake it of a nice brown color ; serve with a sauce of
parsley and butter, or one of good gravy mixed with the
brains, which have been previously boiled and chopped,
scason with a little white pepper and salt.

Simmer it in sugar and water till the bones

Russian  come out; keep the checks whole; cut the re-

method. mainder in picces ; put it all but the cheeks again

into the stock ; stew it till,it becomes like a jelly,

and when there is just time suflicient to stew some raisins,

have them ready cleaned and rubbed, and put them in whole;

vinegar and more sugar are to_be added, if necessary, to give

it an agrecable taste. The tongue and brains are served up

separately, with a little of the gravy thickened and seasoned
with port wine and _a little whole pepper.

Wash and clean half a head, if large, or the

DPotted  “whole, if small; let it lic a few hours to soak,
Calf’s changing the water occasionally ; then put it into
head.  a stewpan with the feet that have been well
cleaned, four onions minced, some parsley, thyme,

salt, and cayennce ; put as much water as will cover it, and
It it stew gently for threc or four hours; then take out the
head and feet ; separate it from the bones; mince and add
some more pounded black pepper and salt ; then strain the
liquor upon it ; stew for half an hour, and put it into moulds.
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Cut half a dozen slices off a fillet of veal, half
Veal an inch thick, and as long and as square as you
Olives. can; flatten them with a chopper, and rub them
over with an egg that has been beaten ; cut some
fat bacon as thin as possible, thc samc size as the vcal; lay
it on the veal, and rub it with a little of the egg; makc a
little veal force-meat and spread it very thin over the bacon ;
roll up the olives very tight ; rub them with the egg, and
then roll them in fine bread-crumbs; put them on a small
skewer and roast them at a brisk fire. They will take three
quarters of an hour.

Cut some slices from the upper part of the leg,

Veal and then prepare some grated bread seasoned

Collops. with caycnne pepper and salt ; rub the slices over

with the yolk of cgg, and then dip them in the

bread-crumbs; fry them in a stewpan in a small quantity of

butter until both surfaces arc niccly browned, then place
them on one side.

Prcpare a gravy with a tea-cupful of water, (consommé is
best,) a small piecc of butter rubbed in flour, half a dozen
sprigs of parsley, some sweet herbs, two burnt onions, three
cloves, and a little mushroom catsup ; lct these simmer on a
slow fire for half an hour, stirring occasionally; garnish
with lemon.

Preparc the cutlets, nicely flatten, and dredge

Veal a little finc salt over ; dip them in melted butter,

Cutlets. and put them upon a hot gridiron over a very

clear fire, but not too hot ; turn them quickly, to

prevent the butter dropping, and to harden them; to pre-

serve the juice let them be well cooked, and of a fine colour ;

dish them on gravy, and garnish with tufts of fricd parsley,
or crumbs.
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Cut thin; beat them well ; lay them in vine-
Cutlets gar, mace, pepper and salt for some hours; fry
(Scotch.) them slowly a light brown, and pour into the
pan a little seasoned stock, let them simmer, and

thicken with flour and butter.

Mince it as fine as possible (do not chop it),

Minced  put it into a stewpan with a few spoonfuls of

Veal. veal or mutton broth, a little lemon peel minced

fine, a spoonful of milk or cream, thicken with

butter and flour, and season it with salt, a table-spoonful of
lemon pickle, or a little lemon juice.

Cut the liver rather thin, but not too thin, so

Fried as to harden in the frying; chop a quantity of

Liver and parsley; season it with pepper, and lay it thick

Bacon.  upon the liver; cut slices of bacon and fry both

together ; add a little lemon pickle to the gravy

made by pouring the fat out of the pan, flouring, and adding
boiling water. ‘

Cuat three kidneys into thin slices, put a spoon-
Veal ful of ghec or butter into a stewpan, and just as
Kidneys. it begins to get brown, throw in the kidneys; stir
them about, and as soon as they get brown shake
in a dessert spoonful of flour, stir it well and add a wine-
glass of white wine, a quarter of a pint of broth, some small
mushrooms, and let all boil together for five minutes ; season
with pepper, salt, nutmeg, and the juice of a small lime; if
too thick reduce with a little broth, serve plain, or as for
ris de veau en caisses, or in a croustade of bread of a light
brown colour.

Pound in a mortar cold veal and fowl with a

Croquettes little suet, some chopped lemon peel, lemon
of Veal thyme, chives, and parsley; season with nutmeg,
or Fowl. pepper and salt; mix all well togcther ; add the
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yolk of an egg well beaten ; roll it into balls, and dip them
into an egg beaten up; then sift bread-crumbs over them,
and fry in ghee or butter.

Mince some cold sweetbreads which have been

Croquettes dressed, and boil them in a white sauce or ve-

of Sweet- loute ; when quite cold form them into balls, or

bread. rolls about two inches long ; fry and serve them

with fried parsley in the middle. Or make the

croquette meat into arissole ; roll out a piece of thin puff paste,

enclose the meat in it; brush it over with a beaten egg, and
strew over it grated bread ; fry it of a light brown colour.

Prepare cutlets of veal, fowl, or mufton;
Cutlets of niccly flatten, and dredge a little fine salt over ;
Veal, Fow! dip them in mclted butter and put them upon a
or Mutton hot gridiron over a very clear fire, but not too
with love- hot; turn them quickly to prevent the butter
apple dropping, agnd harden them to preserve the juice ;
Sauce.  then cover them with the following sauce pre-
viously prepared: Take twelve ripe tomatas;
cut them into halves, squceze them just enough to get all
the water and secds out; put them in a stewpan with a cap-
sicum and two or three table-spoonfuls of beef gravy; sct
them on a slow fire till properly melted ; then rub them
through a tammis into a clean stewpan with a little white
pepper and salt, simmer them together a few minutes; thicken,
if requisite, with a little butter rolled in arrowroot or flour.
Obs.—An onion with a clove or two, or a little tarragon
vinegar is sometimes added.

Prepare and shape your cutlets nicely ; cut off

Cotelettes the skin or any unnecessary part, dip them into
deveau d beaten egg, then into a dish of bread-crumbs,
la sans finely chopped parsley, and eschalots; flatten
Sacon.  with your knife; then dip them into boiling
ghee, and then again into the bread-crumbs,
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flatten again with your knife, and boil them over a clear fire ;
dress them in a tasteful manner, or with nicely mashed’
potatoes.

Blanch some sweetbreads, cut them in slices a
Escalopes little thinner than the fourth of an inch, place
de Ris de some ghee in a saucepan with two table-spoon-
Veau en fuls of finely chopped young onions; lay the
catsses. swcetbreads over, season with pepper and salt,
and place them over aslow fire; when done add
a table-spoonful of chopped mushrooms, the same of parsley,
half a pint of brown sauce, a little glaze, half a pint of clear
broth, some grated nutmeg and sugar; simmer, and keep
shaking the whole well together for ten minutes ; have ready
some small paper cascs, fill cach three parts full, egg the top,
sprinkle some bread-crumbs over, and place them in an oven
for twenty minutes, pass a salamander over, and dress them
tastefully in a dish.

MUTTON.

The sclection will, of course, depend upon its appearance ;
a fine grain, with firm white looking fat, and a plumpness in
the meat, not yiclding to the finger like dough when pressed,
is to be chosen. Butchers are constantly in the habit of
blowing their meat to give it a fulness ; such should always
be rejected. It is not only a very dirty custom, but thé
meat will never keep so long as it otherwise would, if dressed
without this practice, and which a butcher, unless par-
ticularly cautioned, is sure to do. 'The finest mutton is
wedder of from five to six years old, that has been fed on
grain, and is generally priced at more than treble the common
country mecat. The flesh of ewe mutton is paler, and not
of so high a flavour ; ram and goat mutton is larger, the flesh
a deeper red, and strong tasted.



AND COOKERY. : 127

The joints principally brought to table in this country are
the saddle, hind and forc-quarter, leg, and loin. The saddle
at large® partics is sometimes cut with a portion of the hind
legs attached, which, when dressed, though it may give it
the appearance of being large and finer, is anything but
rccommendable, from its unsightliness, as well as being very
uncconomical.

This joint should be hung as long as possible,

Saddle of the kidneys being removed; a few cloves of

Mutton. garlic, stuck under the fat, improves its flavour.

‘When to be dressed, divide the tail, and skewer

the pieces back in a ring on cach side; let the flaps also be

turned under, and the joint carefully put on the spit ; before

it is dished, sprinkle it with salt, dredge it with flour, and
froth it nicely.

This joint is preparcd and dressed the same as
Haunch of the saddle’ a couple or more cloves of garlic
Mutton. may be stuck in the knuckle, and, if necessary, a
little ‘pounded ginger and black pepper rubbed

over it.

Obs.—To dress it like venison—after it has hung a suffi-
cient time, lay it in a dish and soak it in port wine, turning
it frequently ; then paper up the fat and roast it, basting it
with butter and the wine mixed together; scrve with gravy
and currant jelly sauce.

Either of these joints may be roasted and

Fore-quar- dressed in the usual manner, or if salted for a day

ter or or two and boiled, should be smothered with

shoulder. onion sauce ; this sauce is also sent to table

sometimes with the roast shoulder. Tt is an

economical plan to salt the shoulder for boiling, and dress the
remainder either as a braise, chops, harricot, cutlets, &c.
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May either be roasted, boiled, stewed, cut into

Leg of steaks, &c. If roasted, it is dressed as the haunch

Mutton or shoulder ; beet-root is a proper accompani-

ment. When to be boiled it should be put in a

paste or cloth to keep it clean; serve with caper sauce,
mashed turnips, or other vegetables.

Obs.—It is unnecessary for the purposc of this work to
enter into the dectails of roasting and boiling the different
joints minutely. I consider it sufficicnt to mention the way
in which they should be served and sentto table.

Take a tender neck or loin of mutton ; cutinto
Harricot of chops of cqual thickness; flour and fry them
Mutton. brown in a little butter, and drain them on a
cloth; spread over adish or sieve ; then put them
into a stewpan and cover with gravy, which may be made in
the fryingpan by the addition of a little boiling water; add
one large or a dozen small button onions, a couple of turnips
cut into slices, and stew gently until the meat is tender ;
then take out the chops and vegetables ; strain the gravy,
removing all the fat; put some butter into the stewpan with
a little flour, and stir it until melted and smooth; add the
gravy to this by degrees, and stir together till it boils. Have
ready some carrots and turnips, cut into slices, with a few
small onions parboiled ; add these to the meat ; season with
pepper and salt, and simmer gently for a quarter of an hour;
then take out the chops; lay them in a dish, and cover with
the sauce and vegetables.

Obs.—Becf steaks and veal cutlets may be dressed in the
same way.

Cut some young turnips into small sized balls
White or any other shape; blanch them in boiling
sauce for water ; drain and stew them with a little sugar
Harricot. and a few table-spoonfuls of clear broth over a
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quick fire; reduce them to a glaze, and then take them
off ; pour in four or five spoonfuls of broth or bechamel;
season With salt, and, if too thick, add a little cream, and
cover the chops with the sauce.

Shred as much garlic as you pleasc; put it

Gigot @ into five diffcrent waters with a little salt;

Pail. Leg hoil it five minutes in each; drain and place in

of Mut- the dripping pan under the mutton whilst roast-

ton with ing; or clse put the garlic with some of the

garlic.  gravy into a stewing pan, and give it a gentle
browning.

T'rim off all sincws, skin, and gristle ; cut the
Hashed  meat into neat slices, and lay it on a plate on one
Mutton. side ; take the remainder of the joint, bones, &ec.,
and cover them with boiling water ; add some
peppercorns, the same of allspice, a few sprigs of parsley,
half a head of cclery cut into slices, with some lemon thyme ;
let this simmer gently for half an hour ; slice a little onion ;
put it into a stewpan with a table-spoonful of butter, and fry
it over a quick fire until a light brown ; then stir in as much
flour or arrowroot as will make a thick paste, by degrees ;
add the gravy you have made, and let it boil very gently
until it is of the thickness of cream ; then strain it into a
basin, and put it back into the stewpan; season it with a
spoonful of walnut or mushroom catsup, or pickled onions,
girkins, capers,&c. ; (cover the bottom of a dish with sippets of
bread); put in the meat, and let it simmer gently, but do
not let it boil; place it in the dish with the gravy over the
sippets, plain or fried, and serve.

Cut the meat as directed in the last receipt;
A plainer sprinkle it with flour or arrowroot; make a gravy
way. with the remainder, to which add a few slices of

K



130 INDIAN DOMESTIC ECONOMY

onions ; when sufficiently done, season with pepper and salt,
and any pickle liquor ; add the meat and let it warm up, but
not boil ; garnish with fried sippets cut into the shape of
dice.

Cut your mutton into chops; beat them flat

Maintenon with a rolling pin; mash the yolk of a hard

Cutlets. boiled cgg, and mix with it chopped sweet

herbs, grated bread, nutmeg, salt, and pepper ;

cover the chops with it, and put cach into a picee of clean,

well buttered paper; broil them over a clear fire, turning
them often 5 serve in the paper or with brown gravy.

Chops to Trim your chops mnicely ; sprinkle a little
brotl.  pepper and salt over them, and broil over a
clear fire.

Dress your chops & la maintenon; remove

Fried in the paper; then cover with mashed boiled pota-

Polatoe tocs, bound together with the yolks of eggs;
batter.  fry them in hot ghee to a nice delicate brown.

Cut your chops and trim them; dip them

Moutton into hot meclted butter or warm ghee; cover

Chops.  with grated bread mixed with chopped parsley,

a little sweet marjoram, salt and pepper; then

dip the chops into the yolks of cggs beaten up, and sprinkle

them with crumbs of bread; fry them in butter, and serve
with a thickened gravy.

Cut the chops off a loin of mutton; parc off

Another  the fat; dip them into a beaten cgg, and strew
way. over them, grated bread seasoned with pepper
and salt, and some fincly minced parsley ; fry

them in a little butter, and lay them upon a sicve to drain
near the fire: thicken about half a pint of gravy; add a
tuble-spoonful of mushroom catsup, and onc of port wine;
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put the chops into a dish with the gravy, and garnish with
fricd parsley or sliced lime, or as cotelcttes dec veau.

Take six or twelve kidneys according to the
Ilidneys  quantity that you wish to dress; rcmove the
with skins; cut and mince them into small slices;
Cham- have a little bit of lcan bacon cut into squarcs ;
pagne. fry them with a very little bit of butter ; when
the bacon is of a good colour, put in the kid-
neys, taking care to shake the pan frequently so as to fry
them cqually. When they arc done, strew over them a
little salt and pepper, some parsley chopped very fine, and
a very small bit of shalot well chopped, also throw in a
little flour; stir up all with a spoon; then moisten with a
glass of white champagne, but do not let it boil, otherwise
the kidneys will be hard and uncatable; add a little lime
and a little caycnne, and observe that this dish should be
well scasoncd. Put the kidneys first in the dish and let
the sauce have onc bdil to do the flour ;—mind that the
sauce be properly thick to add to the mcat but not too
much so.

Cut the kidneys open in the centre, and

Brotled  remove the skin that covers them; then keep

Kidneys. the two sides open with a small skewer of

wood ; dust them wcll with pepper and a little

salt; dip them into meclted butter ; broil the side that is

cut open first; then turn them that they may retain their

gravy. Ilave ready some chopped parsley mixed with fresh

butter, lemon juice, pepper, and salt: put a little over each
kidney, and serve on a hot dish.

Cut the kidneys into very thin slices; flour
French and fry quickly until they are quite crisp ; while
way. frying, add pepper and salt; serve in a good
brown gravy slightly flavoured with garlic.
K 2
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Cut apples or white pumpkin as for other

Squab Pre. pics, and lay them in rows with slices or pieces

of mutton, pork or bacon ; shred two or threc

middling sized onions, and sprinkle amongst them, adding

salt, pepper and sugar, with a sufficiency of clear gravy or
water ; cover with a paste as usual.

Take the skin from the brains without break-

Sheep’s  ing them, and let them soak for two hours in

Brains, lukewarm water; when they are quite white,

JSried.  put them into a stewpan half full of boiling

water with half a pint of vinegar and some salt;

let them boil till they are firm, which they will soon be;

then put them to drain; make a very light batter; cut and

dip them into it, fry of a nice brown over a quick fire.

They require a good deal of frying. Garnish them with
fricd parsley.

Stew them gently until the bones come out;

Sheep’s  save the liquor they are boiled in for stock ;

Trotters. take out the bones, and stuff the skin with

force=meat ; stew them in some of the stock for

half an hour, which must be flavourcd with onions, chopped

parsley, pepper, salt, and a little mushroom ketchup or
Harvey sauce.

Wash and clean the hearts and lights, or the

Haggis.  pluck; cleanse and parboil them ; then mince
very small; add one pound of chopped suct,

with two or three large onions minced, and four table-spoon-
fuls of flour or oatmeal ; season highly with pepper and salt,
and mix all well together; the bag or stomach being very
clean (which it can only be made by continual fresh washings
and soakings), put in the above ingredients, and press out all
the air; sew it up, and boil for two or three hours. A cloth
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that has been wetted and sprinkled with flour, may be used,
or it may be boiled in a jar ticd over.

Take a large fat leg of mutton (lean meat will
Mutton not answer), two ounces of raw sugar, four
Ham. ounces of common salt, and half a spoonful of
saltpetre ; the mcat is to be well rubbed with
this, and then placed in a deep dish; it must be beaten and
tarned twice a day for three days; the scum which comes
from the meat having been taken off, it is to be wiped and
again rubbed with the mixture and the mcat'well rolled ;
this should be done for cight or ten days, and the meat
should be regularly turned ; after which it is to be cxposed
to smoke for ten or twelve days, or dipped in pyroligneous
acid.
0bs.—Green mango wood is the best for smoking meat
with.
LAMB

When carefully fattched, this is light and suitable for deli-
catc stomachs ; the generality brought to market and offered
for sale is far inferior to the mutton, and very seldom fit to
be put on the table; indeced, few Indian legs of mutton
excecd in weight the leg of lamb at home.

Roast a saddle of lamb or of small mutton in

Saddle of the same manner with vegetables as directed for

Lamb auzx a fillet of becef, and brown it with a salamander.

petits pois. Put a quart of boiled grecn peas into a stewpan

with two ounces of butter, a tca-spoonful of

sugar, a little arrowroot and six table-spoonfuls of cream,

shake them round well over the fire, pour them in the dish,
and dress the saddle over them.

Place it in cold water and simmer gently,

To boil @ allowing a quarter of an hour or little more

leg. to each pound; the loin cut into chops, and
dressed, may be put round it.
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It may be preparcd in different ways for

To roast  roasting ; such as larding with ham or bacon, or

a leg. forced with oysters or mushrooms; but it is

most usual here to dress the loin and leg together,

and send to table with plain clear gravy and potatoes

browned round it ; mint sauce is generally served with roast
or boiled lamb.

‘When roasted whole, either at or before send-
Fore- ing to table, the shoulder may be raised and a
quarter. pat of butter laid between the meat with cayenne
pepper, lime juice and a table-spoonful of mush-

room catsup.
Obs.—A. forcquarter of kid is to be dressed in the same
way ; both should be served quite hot, with mint sauce in a

butter-hoat.

Half-roast it cither in the regular manner or

Sterwed in a stewpan, and give it a nice brown appear-
breast  ancc; then add a suflicient quantity of stock
with with sliced cucumbers, sweet herbs, pepper and

encum- salt; stew it gently without boiling, and thicken

bers. the sauce before serving, with flour or arrowroot.

Obs.—The breast may be boiled plain, and served with
mashed turnips or white bect-root.

Cut the mcat from the top and a little from

Shoulder  the bottom (of a cold roast shoulder) so as to
of Mutton  preserve the shape ; lay the shoulder in a baking
or Lamb dish and surround the joint with mashed pota-
dla Polu- tocs ; mince the meat cut off very fine, chop up an
naise. onion, put it into a stewpan with a little butter,
and fry a light brown, add a table-spoonful of

arrowroot, a pint of brown sauce with half the quantity of
stock, boil for a few minutes, add the minced meat, season
with salt and some mushroom catsup, then add the beaten
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yolks of a couple of eggs, stir the whole well; when the
cggs have sct, put it over the shoulder, and egg it well,
sprinkle’ with bread-crumbs and bake it in a modcerate oven.
Salamander a light brown, and serve with a little scasoned
gravy round it.

0bs.—A cold saddle may be dressed in the same way,
only when catting off the mecat, lcave the flaps entire to
preserve the shape.

Braize the whole breast ; when it is done take

Breast out the small bones, flatten it between two dishes,
with and let it cool ; next cut it into the size of small
green  chops, and warm it in some of the liquor in

peas and  which the breast has been braized ; lastly, drain
brown  and glaze and cover it with the peas in the fol-
Suuce. lowing manner : 'T'ake some very fine peas, which

prepare (sce French fashion) with a little fresh
butter ; drain them ; then simmer them over a very slow
firc with a small slicé of ham, and a bunch of parsley and
green onions ; when they are nearly done, take out the ham,
parsley, and onions; finish dressing them with two spoon-
fuls of espagnole and a little sugar; cover the meat with
this. If you have no espagnole, put a tea-spoonful of flour
with the peas; moisten with some of the liquor which has
Draized the breast of lamb or mutton ; reduce it, and scason
with salt and pepper.

Leg of Boil your leg of lamb cither in a cloth or
Lamb d paste; when ready dress it over with a purée
la palestine rather thicker than usnal of Jerusalem artichokes.
Obs.—A boiled leg may also be dressed with a purée of
turnips or spinach.

Lorequarter Toast your lamb, with a paper over it, have

of Lamb rcady a sauce preparcd with the green tops of
aux points asparagus, pour it round the lamb, and serve
asperyes. hot.
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Take a breast of lamb, which braize as above ;
Breast, stew the peas also in the same manner, but instead
with peas of using cspagnole you must use somc tournée
and white or else a small bit of butter, and a tea-spoonful
Sauce. of flour will answer the same purpose; moisten
with broth only. Thicken the sauce with the

yolks of two eggs to give a white appcarance.

Fry it plain, or dip it in an cgg well beaten

To fry on a plate, and strew some fine stale bread-

« breast, crumbs over it ; garnish with crisp parsley, and
serve with grill sauce.

First boil it; score it in chequers about an

Shoulder, inch squarc; rub it over with the yolk of an

grilled. cgg, pepper and salt ; strew it with bread-crumbs

and dried parsley, or sweet herbs ; broil it over

a clear fire till it is a nice light brown colour ; send up some

gravy with it, or make a sauce for it of flour and water well

mixed together, with an ounce of fresh butter, a table-spoon-

fal of mnshroom or walnut catsup, and the juice of half a
lemon or lime.

Take as many mutton or lamb chops as you

Hotch pleasc; cut off the fat; prepare carrots, turnips,

potch.  onions, green peas, celery, lettuce, in fact any

vegetables (pepper and salt) ; cut into small

slices ; place a layer of chops first in the stevépan ; cover

with the mixed vegetables ; put on another layer of chops,

and so on until the whole is added ; then cover with water,

and let it simmer for two or three hours gently. The ve-
getables must be very well cooked, but not dissolved.

Mince the lean of cold lamb or veal very finc;
Fricandel- soak a large slice of crumb of bread in boiling
lans. milk ; mash it and mix with it the minced meat,
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a beaten egg, some boiled chopped parsley and thyme, a
little grated lemon peel, pepper and salt; make it into small
flat cakes, and fry them in butter or ghee ; serve up dry or
with a little rich gravy.

Select them of a large size and very white;
Sweetbread pare the sinews and the fat; throw the swect-
dla breads into warm water and let them disgorge
Dreuz. the blood, and make them as white as possible ;
blanch them thoroughly, which is known by
their becoming quite firm under your fingers ; as long as you
feel a softness in them, they are not blanched through, Then
set them to cool in cold water ; lard them with ham chequer-
like, very close to the level of the sweetbread ; put the
swectbreads between layers of bacon, and stew them three-
quarters of an hour ; next drain and glaze them, and scrve
up either with veloute sauce or espagnole.

Blanch them and put them a little while into
Lamb’s  cold water; then put them into a stewpan with
sweet- a ladleful of broth, some pepper and salt, a
breads. small bunch of onions, and a blade of mace;
stir in a bit of butter and flour, and stew half
an hour. Have ready the yolks of two or threce eggs well
beaten in cream with a little minced parsley, and a few
grates of nutmeg ; put in some boiled asparagus-tops to the
other things ; do not let it boil after the cream is in, but
make it hot and stir it well all the while ; take great care it
does not curdle. Young French beans or peas may be
added ; first boil of a beautiful green.

Take any part of the forequarter or loin; cut
Lambor it into slices and scason as fowl or veal pie, or
Kid pie. simply with mushrooms, spices, and sweet herbs;
artichoke bottoms and hard boiled eggs may be

added.
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Skin and wash, then dry and flour them ; fry
Fricassced of a light brown in ghee or butter ; lay them on
Lamb’s a sicve before the fire till you have made the
secrets.  following sauce; thicken almost half a pint of
veal gravy with a bit of flour and butter, and
then add to it aslice of lemon, a large spoonful of mush-
room ketchup, a tea-spoonful of lemon pickle, a grate of
nutmeg and the yolk of an cgg beaten well in two large
spoonfuls of thick cream; put this over the fire and stir it
well till it is hot and looks white; do not let it boil, or it
will curdle; then put with it the fry, and shake it about over
the fire for a minute or two; serve in a very hot dish.

PORK.

If young, the skin of pork is thin, and the lcan breaks
with a pinch under the finger. If the skin is hard and
thick, it is old; though the old is the best for hams.  When
fresh the meat is smooth and dry ; &f soft and spotted it is
tainted 5 the fat should be clear and of a whitish colour, free
from kernels, as in such a state it is unwholesome.

Wlen the skin is left on the joint which is to
Pork to be roasted, score it across in narrow stripes, or
roast.  in diamonds about a quarter of an inch apart,
before it is put to the fire; rub a little sweet oil
or ghee over the skin, particularly if the meat be not very
fat, this makes the erackling erisp and brown, and is the best
way of preventing its blistering, which is always the case if
put too ncar the fire.  Pork may be stuffed with sage and
onions, as for ducks. Joints from which the fat has been
pared will require less roasting than those on which the skin
is retained.  Brown gravy, apple, tamarind, or tomata sauce
arc the usual accompaniments to all roasts of pork, except a
sucking pig, which is served with currant jelly, prune sauce
or bread sauce with currants in it.
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Wash it well from the pickle, and scrape it as
To boil @ clean as possible ; simmer it slowly, it must have
leg of half an hour to the pound. Skim the pot very
pickled carcfully, and when you take the meat up, scrape
Pork. and trim it well ; if it is to be served with the
skin, scorc it in diamonds or dice, and take out
every other square; glaze or sift over fine sugar, and set it
in an oven, or glazc it with a salamander ; serve with peas
pudding. A hand, or any other picce of pickled pork is
served in the same way.  If not done cnough it is uncatable ;
if too much, it loscs its colour and flavour.

To pickle.  Sce receipt for beef, hams, &c.

Trim the loin, remove the skin, and cover it
Loin or  with paper; previous to roasting chop up six
neck of large onions, put them into a stewpan with two
Pork d la table-spoonfuls of butter; place it over the fire;
Bour-  when tender add a table-spoonful of flour or
gingnote. arrowroot, with a ladleful of brown sauce; mix
and boil the whole well, then add a tea-spoonful
of chopped sage, some sugar and salt, stir in the beaten yolks
of four cggs, when set remove immediately from the fire.
Then spread it over the pork half an inch thick, place it in
the oven for a few minutes, and brown with a salamander,
serve with a saucc prepared as follows : Brown sauce half a
pint, consommé four table-spoonfuls, onc of sage, two of
mushroom catsup, a tea-spoonful of chilli vinegar, a little
sugar and salt.

Cut the chops about half an inch thick; trim

Porl; chops. them neatly ; put a fryingpan on the firc with a

bit of butter; as soon as it is hot put in your

chops, turning them often till brown all over. They will be

done cnough in about fifteen minutes ; scason with a little
fincly minced onion, powdered sage, pepper and salt.
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Prepare the chops as the last receipt, dip them
Another  into a beaten egg, and strew over them bread-
way. crumbs, finely minced onions, powdered sage,
pepper and salt, and fry in a little butter or ghce,

and lay them upon a sicve near the fire to drain.

As soon as it is killed, dip it into cold water
1o scald a for a few minutes ; then rub it over with finely
sucking pounded resin, and plunge it into scalding water
Pig. for a minutc ; take it out, lay it on a board, and
scrape off all the hair ; if any remains, that part
must be dipped in again; when clean wash it well in warm
water, and then in cold sceveral times. Take off the fect at
the first joint ; slit open the belly ; take out the liver, heart,
and cntrails ; wash the pig thoroughly in cold water ; dry it
and fold it in a cloth ; the sooncr after this that it is roasted
the better.

Stuff the belly with some bread, chopped sage
To roast. leavces, butter, an cgg, salt and pepper, and sew
it up; skewer the legs back, and lay it near a
brisk fire until thoroughly dry ; as it becomes warm, rub it
with some butter in a cloth all over; then dredge it well
with flour, and when roasted, scrape the flour off, and rub
it again with the buttered cloth; lay it on a very hot dish,
and cut it up ; mash the brains with a little gravy, and some
of the stufling, and serve in a sauce-boat.
0Obs.—I'he plain way of sending a roasted pig to table is
simply with a lime in the mouth, accompanied with currant,
pruncs, apple, sweet tamarind sauce, or bread sauce with
currants in it.

Prepare the pig exactly as for roasting ; lay it
Baked. in a dish, and brush it all over in every part with
the white of an egg well beaten, and put it in

the oven to bake; when it will be nicely erisped.
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Wash, separate, and clean very thoroughly a
Brawn, to large boar or pig’s head, feet, and cars ; lay them
collar.  into a good brine for twelve hours or more, with
a little saltpctre. To make the collar larger
boil two ox heels with the head, feet, and cars, until all the
bones can easily be taken out; then lay the head flat, and
the fect and small picces into the middle; roll it together
while hot, and press it with a heavy weight until it becomes
cold. Boil for half an hour in as much of the liquor as will
cover the brawn, a handful of salt, one ounce of black and
white pepper, mixed, and one or two bay leaves ; when cold
pour it over the brawn,

Obs.—In India you are necessitated to omit the bay leaves ;

a few peach leaves may be substituted.

Take the blade-bone out of the shoulder of a
Mock pig, and boil it gently two hours or more, accor-
DBrawn. ding to the age of the animal. When it is cold,
scason it very highly with black pepper, cayenne,
salt, a very little allspice, minced onion, and thyme; let it
lie a night in this scasoning; the following day make a
savoury force-meat of pounded veal, ham, beef suet, minced
parsley, thyme and an onion, a little lemon peel, salt, nut-
meg, pepper and cayenne; bind it with an cgg, beaten, and
stuff where the bone has been taken out ; put it into a decp
pan, with the brown side downwards, and lay undcrneath
some twigs or sticks to keep it from sticking to the bottom.
Pour in a bottle of beer, and put it into the oven; when
nearly done, take it out and clear off all the fat ; add a bottle
of Madeira or other white winc, and two table-spoonfuls of
lemon juice; return it to the oven, and bake it until it
becomes as tender as a jelly.
Obs.—If the boar is an old one, it will require to be baked
six or scven hours. This is caten hot.
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"T'ake the bones out of the head that has been
Brawn of half cooked in a braise of half vincgar and half
Culf’s  water, with a suflicient quantity of spices, sweet
head. lLierbs, and two cloves of garlic; let it cool ; put
in two calf’s and onc cow’s heel that have been
boiled until the bones can be easily removed; dredge all
cqually over with fine salt ; roll hard and bind it well with a
cloth or roller tied round with tape, and simmer it very
slowly from three to four hours; it must not boil. Keep it
in sousc made of the liquor, vinegar, lime, or lemon juice,
some chillies or cayenne, with black pepper whole, and a
sufliciency of salt ; give this a boil up, and pour over it.

A ham rcquires to be well soaked, and very

1lam, to  gently stewed ; if it is suffered to boil up no

boil. simmering after will be able to recover it. It is

- best soaked in lukewarm water, and if very dry,

should remain in it at lcast twelve hours; when it is suffi-

ciently soaked, trim it very clean ; pus it into plenty of cold

water, and remove the scum. A ham of a middling size, of

about fiftcen pounds, will take from four to five hours, and

if to be caten cold, will be all the better for a little longer

boiling : when done, remove the skin, and dust it well over

with grated crust of bread, or glaze it; some cooks stick

cloves over it.  The knuckle should be ornamented with a
frill of white paper.

Put a quantity of suct into the pan in which

Ham, to  the ham is baked, and cover the top with a

bake.  coarsc paste; the gravy in the dish, when the

ham is properly baked, will be a thick jelly, and

serve to flavour stock or soups, or may be converted into
essence of ham.

Ham may be broiled on a gridiron over a
Broiled clear fire, or toasted with a fork, taking care to
Ilam.  slice it the same thickness in every part.
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Make a good rich stock, secason it well with
Iam mace, salt, pepper and sugar, thicken it with
Pasty, animal jelly, isinglass or arrowroot ; border your
Meat or  dish with paste, dip sippets nicely prepared into
Fish. well scasoned gravy, or crcam, according to
whether you usc mcat or fish ; if made of game,
dip them into a gravy with wine, lime juice and sugar, lay
the bottom over with slices of ham and veal or fowl, game
or venison, or fish with any forcc-meat balls to correspond,
put in slices of marrow dipped in yolks of eggs well
scasoned, sprinkle in a little lemon or citron peel with sugar,
and pour in some of the prepared stock, and the remainder
over the whole, bake and eat it cold.

Cut a pound of the lean of cold boiled ham

DPotted or tonguc, and pound it in a mortar with a

Ham or quarter of a pound of fat or with fresh butter

Tongue. (in the proportion of about two ounces to a

pound), till it is a fine paste (scason it by degrees

with a little pounded mace or allspice); press it closc down

in pots, and cover it with clarified beef suct, a quarter of

an inch thick; let it stand in a cool place; send it vp in the
pot, or cut out in thin slices ; it is excellent for sandwiches.

Dry your meat thoroughly ; rub it well with
DBacon, to  equal parts of salt and saltpetre finely pounded,
cure dry. and cover with a board and heavy weights, in a
cool place ; in twelve hours remove the weights,
and rub each picce separately and thoroughly with dry salt,
repeating the same daily ; sugar and limes may be added:
the proportion of sugar being about two ounces to a pound
of salt, with four limes. If the weather is cool, the meat
should be turned and rubbed for ten or twelve days longer;
when sufficiently salted, dry it well, and hang it up to
smoke for ten days more.
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0Obs.—The best method of smoking meat in India, is with
green mangoe wood.

Cover the quantity of bacon you please to

Bacon, to  dress with cold water; let it boil gently three

boil. quarters of an hour, if for onc pound, and allow

a quarter or more for every other.  Take it up;

scrape the underside well, and cut or peel off the rind, grate

a crust of bread over the top, as directed for ham, and put

it before the fire for a few minutes. It must not be kept
there too long, or it will spoil.

Obs.—Bacon is sometimes so salt as to require soaking for a
couple of hours before being dressed ; all the rusty and smoked
parts should be then cleaned off, and the underside scraped
as clean as possible. A couple of pounds is suflicient to
serve up for ten or twelve persons.

To preserve Wrap the bacon round with new hay bands,
JSrom rusting. and hang in a safe place from vermin.

Bacon may be fried or broiled on a gridiron

Bacon, over a clear fire, or toasted with a fork, cutting

slices it into slices (after it has been dressed) about a

fried.  fourth of an inch thick; grate some crumbs of

bread over it on both sides, and grill or toast

the same.  They are an agrecable accompaniment to poached
or fried cggs.

Windsor beans should be served young and

Beans and fresh gathered ; boil them in salt and water ; when

Bacon. done, drain them, and lay the bacon over the

beans without any sauce ; the bacon should be

nicely boiled. Send up separately in a sauce-boat chopped
parsley in melted butter.

Obs.—Beans arc likewisc an excellent garnish to a ham ;
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serve them plain round it. Duffin beans are a very good
substitute for Windsor, only they require the skins to be
taken off before boiling.

After having nicely stewed the peas, cut the

DBacon and bacon into picces an inch square, or any other

Peas.  fanciful shape; lay them in water for half an

hour to take off the briny taste ; then fry them

of a fine colour, and drain all the greasc; then stew the
bacon with the pcas for a few seconds.

Cut the bacon very nicely, and fry it of a

Dacon and light brown colour ; dish it on a hot platc ; wipe

Eggs.  the fryingpan very clean, and let it be hot

cnough not to allow the eggs to spread; lay

them in gently ; lift the pan, as the lcast burning gives

them an unpleasant taste: dish the cggs over the bacon, and
garnish with crisped parsley.

Put a thin slice of bacon at the bottom of a
Pelitioes. stewpan, with some broth, a blade of mace, a
few peppercorns, and a bit of thyme; boil the
feet till they are quite tender. This will take full twenty
minutes, the heart, liver and lights will be done in half the
time ; when they arc to be taken out and minced fine. Put
them all togcther into a stewpan with some gravy ; thicken
it with some butter rolled in flour; scason it with a little
pepper and salt, and sct it over a gentle fire to simmer for
five minutes, frequently shaking them about. Have ready a
thin slice of brcad toasted very lightly, divide it into
sippets, and lay them round the dish; pour the mince and
sauce into the middle of it, split the feet, and lay them
round it.

Obs.—Pctittocs are sometimes broiled dipped in batter,

1 fried a light brown.
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Take a pound of beef suct, a pound of pork,

Bologna  a pound of bacon fat and lean, and a pound of

Sausages. beef and veal; cut very small; take a handful

of sagc-leaves chopped very fine with other

sweet herbs ; scason pretty high with pepper and salt ; take

a large well cleaned gut and fill it; set on a sauccpan

of water, and when it boils put it in, first pricking it to
prevent its bursting ; boil it an hour.

Mince six pounds of rump of beef very fine

Another.  and two of bacon; pound them ; mix with it six

or cight cloves of garlic, and scason high with

spice, black pepper and salt; fill into large well cleaned

skins; tic them in nine inch lengths; hang them in the
smoke. They should be boiled and caten cold.

Mince bacon, veal, pork and suet, of cach one

Another.  pound, two ounces of sage, and one of basil;

scason with three cloves of garlic to cach pound ;

add herbs, such as thyme and pursley, allspice, nutmeg and

salt ; pound them very fine, and fill into large skins nine

inches long. The meat may be prepared a day or two

before, with a little saltpetre, salt, and brown sugar; boil,
and hang them in smoke, and eat them cold.



CHAPTER VIIL

GENERAL DIRECTIONS FOR POULTRY AND
GAME.

It is thc common practice with cooks in this country, when
preparing poultry for table, to partially cut the throat of the
bird, throwing it on the ground to flutter and die; this
renders it tough., When fowls cannot be kept a sufficient,
time, and arc required for immediate use, cutting off the
head at one stroke, and causing sudden dcath will, if the
bird is not an old onec, render it as tender as if kept for
several days. The next process is the cleaning ; and as the
feathers are scldom plucked off, being of no value, and time
generally the principal object, the bird is dipped in secald-
ing water, and the feathers at once stripped off ; after which
it must be dried and drawn ; the inside removed at the vent,
taking care not to injurc the gall bladder, as it taints cvery
part it touchces, and which no washing will remove.

Guinca fowls, as well as other poultry which require to
be sent to table with their heads turned under the wing,
must have them sewn on again, if killed as above recom-
mended. Ducks and pigcons may be dressed as soon as
killed ; the latter requirc their crops to be very carcfully
washed and cleancd.

A quick and clear fire is nccessary for roasting poultry ;
wild fowl should be nicely browned, but not overdone, other-
wise the flavour will be destroyed. They, as well as tame
poultry, rcquire to be continually basted, and sent to table
properly frothed.

i 2
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Are larded and stuffed as poultry, and roasted

Guinea  in the same manner, only they require less doing ;
Fowls  the head must be turned under the wing like' a
pheasant ; when boiled, they are dressed as fowls.

After the fowl has been drawn and singed, wipe
To bone it inside and out with a clean cloth, but do not
a Fowl or wash it; take off the head; cut through the skin
Turkey  all round the first joints of the legs, and pull
without  them from the fowl to draw out the large ten-
opening i¢. dons. Raisc the flesh first from the lower part
of the back bone, and a little also from the end
of the breast bone, if necessary; work the knife gradually
to the socket of the thigh with the point; detach the joint
from it ; take the ¢nd of the bone firmly into the fingers,
and cut the flesh clean from it down to the next joint, round
which pass the point of the knife carefully, and when the
skin is loosened from it in every part, cut round the next
bone, keeping the edge of the knife closc to it until the whole
of the leg is d ne.  Remove the bones of the other leg in
the same manner ; then detach the flesh from the back and
breast bone, sufliciently to enable you to rcach the upper
joints of the wings—procced with these as with the legs, but
be especially carcful not to picrce the skin of the sccond
joint; it is usual to leave the pinions unboned, in order to
give more easily its natural form to the fowl when it is dressed.
The merry-thought and neck bones may now easily be cut
away, the Lack and side bones taken out without being
divided, and the breast bone scparated carcfully from the
flesh (which, as the work progresses, must be turned back
from the bones upon the fowl until it is completely inside
out). After the one rcmaining bone is removed, draw the
wings and legs back to their proper form, and turn the fowl
the right side outwards.
A turkey is boned exactly in the same manner, but as it
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requires a very large proportion of force-meat to fill it en-
tircly, the legs and wings are sometimes drawn into the body
to diminish the expense of this. If very securely trussed
and scwn, the bird may be cither boiled or stewed in rich
gravy, as well as roasted, after being boned and forced.

First carve them entircly into joints; then re-

Zo bone  movc the bones, beginning with the legs and

Fowls for wings at the head of the largest bone ; hold this

Sricassees, with the fingers, and work the knife as directed

curries,  in the receipt above. The remainder of the bird
and pies. is too easily done to rcquire any instructions.

Turn the underside of the mutton upwards,

70 bone @ and with a sharp knife cut through the middle
Leg of  of the skin from the knuckle to the first joint,
Mutton  and raisc it from the flesh on the side along which
and force. the bone runs until the knife is just above it ;
then cut fhrough the flesh down to the bone;

work the knife round it in every part till you rcach the
socket ; next remove the flat bone from the large end of the
joint and pass the knife frecly round the remaining one, as
it 1s not needful to take it out; clear off the meat when you
again reach the middle joint; loosen the skin round it with
great care, and the two bones can then be drawn out with-
out being divided. This being done, fill the cavities with
the force-meat, adding to it a somewhat high scasoning of
cschalot, garlic and onion; or cut out with the bone ncarly
a pound of the inside of the mutton; chop it fine with six
ounces of delicate striped bacon, and mix with it, thoroughly,
three quarters of an ounce of parsley and half as much thyme
and winter savory, all minced extremely small, a half tea-
spoonful of pepper (or a third as much of cayenne), the
samc of mace, salt, and nutmeg, and cither the grated rind
of a small lemon or four eschalots finely shred. When the



150 INDIAN DOMESTIC ECONOMY

lower part of the leg is filled, sew the skin neatly together
where it has been cut open, and tic the knuckle round
tightly, to prevent the escape of the gravy. Replace the
flat bone at the large end, and with a long needle and twine
draw the edges of the meat together over it. If it can be
donc convenicently, it is better to roast the mutton thus
prepared in a cradle spit, or upon a hanging or bottle-
jack with the knuckle downwards. Place it at first far
from the fire, and kecp |it constantly basted; it will re-
quire nearly or quite three hours roasting. Remove the
twine before it is served, and send it very hot to table with
some rich lemon gravy.

Spread a clean cloth upon a table or dresscr,
To bone a and lay the joint flat upon it with the skin down-
Shoulder wards ; with a sharp knife cut off the flesh from
of Veal, the inner side nearly down to the blade-bone, of
BMutton, which detach the edges first : then work the knife
or Lamb. under it, keeping it always close to the bone, and
using all possible precaution not to pierce the
outer skin. When it is in cvery part separated from the
flesh, loosen it from the socket with the point of the knife,
and remove it ; or without dividing the two bones, cut round
the joint until it is frced entirely from the meat, and proceed
to detach the sccond bone ; that of the knuckle is frequently
left in, but for some dishes it is necessary to take it out; in
doing this, be careful not to tear the skin. A most excellent
grill may be made by leaving sufficient meat for it upon the
bones of a shoulder of mutton, when they are removed from
the joint; it will be found very superior to the broiled blade-
bone of a roast shoulder, which is so much esteemed by many
people.

. “ To rcmove the back-bone, clear from it first
To bone a the flesh in the inside ; lay this back to the right
Hare. and lcft from the centre of the bone to the tips;
then work the knife on the upper side quite to
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the spine, and when the whole is detached except the skin,
which adheres to this, separate the bone at the first joint
from the neck-bone or ribs (we know not how more correctly
to describe it), and pass the knife with caution under the
skin down the middle of the back. The directions for boning
the thighs of a fowl will answer equally for a harc, and we
therefore refer the reader to them.”

To acquire this art, it is nccessary that the
Larding. beginner should first see the process performed,
after which practice alone will lead to success.
The instruments nccessary are pins of various sizes, made
for the purpose ; onc end like large tweezers holds the sub-
stance to be introduced, the other is sharp for puncturing the
fowl or meat; however, if the person is unacquainted with
the art, it is better left undonc ; for unless the meat be nicely
and equally covered, its appearance is totally spoilt and
unfit for the table, Ham, bacon, oysters, anchovics, truffles,
morels, mushrooms, pgrsley, lemon peel, almonds, nuts, &c.,
are all used. Bacon for this purpose should be cured with-
out saltpetre, otherwise it turns veal or poultry red; the
firmest is the most proper for larding.

Is either a roast or boiled turkey with the

Alderman accompaniment of sausages around the dish, and

in chains which may be made of pork, ham, or becf, and
oysters.

Take a hen or fine young cock; clean and

Turkey boil- truss it nicely ; wrap it up in layers of bacon in

ed, with a cloth; then boil it in plain water with a little

celery  salt, butter, and lemon juice ; drain it and cover

suauce. it over with celery or oyster sauce. A small hen

bird boils better than the larger sort, and may be

stuffed in a variety of ways with herbs, like veal stuffing,

sausage-meat or bacon, and scrved with white sauce, or the
above.
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Fill the body of the turkey with oysters, and

Botled by lct it boil by stcam without any water; when

steam. sufficiently donc take it up; strain the gravy

that will be found in the pan, and which, when

cold, will be a fine jelly ; thicken it with a little flour ; add

the liquor of the oysters intended for sauce, also stewed, and
warm the oysters up in it.

A roast turkey may be stuffed in various ways ;
Roasted  a veal stuffing being the most common.  When
Turkey. you firdt put a turkey down to roast, dredge it
with flour; then put about an ounce of butter
into a basting ladle, and as it melts, baste the bird therewith ;
keep it at a distance from the fire for the first half-hour, that
it may warm gradually ; then put it nearer, and when it is
plumped up, and the steam draws in towards the fire, it is
nearly done ; then dredge it lightly with flour, and put a bit
of butter into your basting ladle, and as it melts baste the
turkey with it ; this will raise a finerdroth than can be pro-
duced by using the fat out of the pan. A very large turkey
will require about three hours to roast thoroughly ; a mid-
dling sized one, of eight or ten pounds (which is far nicer
cating than the very large onc), about two hours; a small
onc may be donc in an hour and a half. Turkey poults
shonld be trussed with their legs twisted under like a duck,
and the head under the wing like a pheasant.

Clean the fow] nicely 5 mix a little butter with

Roast lime juice, pepper, and salt, and put into the

Lowl.  inside; cut off or turn up the rump ; fix itto the

spit by skewers, and cover with paper ; when

nearly done, unpaper, froth, and give it a nice brown.

Fowls may be stuffed with a farcc and larded, or the bodies

filled with a ragout of mushrooms, or oysters, served with

bread, egg, or any other sauce ; a large fowl will take from
a half to three quarters of an hour roasting.
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0Obs.—A turkey or large fowl may be boned and stuffed
with a farce of sausagc-meat, but so preparcd takes a much
longer time roasting, and must at first be placed at a distance
from the fire.

Fowls, when to be boiled, should be soaked an

Fowl, to hour or two in milk and water ; then truss and
bodl. flour them well ; tie them in a cloth; put them
in cold watcr, and let them simmer gently, re-

moving all the scum that rises; keep the saucepan closed,
and boil from twenty to twenty-five minutes. They may be
scrved with sauce of oysters, shell-fish, mushrooms, liver,
egg, parsley, cclery, and any other vegetable. A spiced

rice-pudding may be put in the inside, but the vent and
neck must be well secured previous to being boiled.

Skin a cold chicken, fowl, or turkey; take off

Fowl or  the fillets from the breasts and put them into a
Turkey stewpan \Y.ith the rest of the white meat and
pulled.  wings, side bones, and merry-thought; add a
pint of broth, a large blade of mace, pounded, a

shalot, minced fine, the juice of half a lemon, and a roll of
the peel, some salt, and a few grains of cayenne ; thicken it
with flour and butter, and let it simmer for two or threc
minutes till the meat is warm. In the meantime score the
legs and rump, powder them with pepper and salt, broil them
nicely brown, and lay them on or round your pulled chicken.
Obs.—T'hree table-spoonfuls of good cream, or the beaten
yolks of a couple of eggs, will be a great improvement to it.

Cut into slices a couple of onions, a head of

Braised  celery, one carrot, and a turnip, with some pars-
roast Tur-ley and threc or four pcach-leaves; lay three

key, Ca- shects of paper on the table, spread the vege-

pon or  tables over, and moistcn them with sweet oil.

Fowl. Have the bird trussed as for boiling, cover the

breast with thin slices of bacon, lay the back of
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the bird on the vegetables, slice some limes, which cover the
breast with to preserve its colour, tie the paper round with
string, spit it carefully, and roast before a clear fire; before
so doing moisten the paper well with fine ghee to prevent
its burning, and set the bird a moderate distance from the
fire: it will take three hours to roast.

Empty and clean a fine fowl, and be par-
Turkish  ticular in washing the insidc of it with very hot
Fowl.  watcr; if you leave any blood in it the rice will
be full of scum. Your rice having boiled a
sufficient time in rich consommé (stock broth), season it
with salt, and introduce some into the body of the fowl,
which you next roast, well wrapped up in layers of bacon
and in paper: it requires an hour to have it sufliciently
done. Send it up with rice round the fowl, the same as you
have used to put inside, only add to it two spoonfuls of very
good bechamel, well scasoned ; do not let it be too thin, and
pour a little veloute over the fowl.  T'ake particular care to
keep the fowl white.

Prepare and truss the fowls; let them boil;
Fricassee skim and simmer in a vegetable braise seasoncd
of Fowls. with mace, lemon, zcst, white pepper, salt,
onion, and carrot ; if it is a small chicken, twelve
or fiftcen minutes will do it, as it should rather be tender
than overdone.  Take it up and strain the stock; add a
picce of butter rolled in rice or fine wheat flour; cook and
work it till quitc smooth ; when properly cooked, cut up
and put in the chicken and let it warm with a cupful of rich
cream, but do not let it boil ; when ready to dish put ina .
sufficient quantity of yolks of cggs ; to finish the thickening,
cooked mushrooms, oysters, or any nice vegetable may be
added, and a little lemon juice. If it requires more rich-
ness, put in a small bit of butter; garnish with slices of
lemon.
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Cut up the fowl into eight or nine pieces,
Another. put them into a stewpan and cover with water,

add scasoning of salt, pepper, parsley and a
blade of mace, boil for twenty minutes, then remove the
fowl, strain the gravy through a napkin into a basin, dress
the slices of fowl, put them into a stewpan with two spoon-
fuls of butter rolled in flour, add the stock and keep stirring
it till it boils, skim it well, then add a few button onions or
a handful of mushrooms, let it simmer till the onions are
tender, then add the yolks of two eggs, beat up in four table-
spoonfuls of crcam or milk, shake it well over the fire, but
do not let it boil, dress the slices on your dish and pour the
sauce over them.

Mince fincly the white meat of a fowl, and

Rissoles of some veloute reduced, or bechamel; scason it

Fowl. highly, and add, if you please, a little curry

powder ; then let it cool; when cold, divide

into small balls and "rap them up in paste ; fry and serve
with fried parsley, or bake them in a quick oven.

Cut the mecat of a fowl or chicken into small

Croquettes picces, and season it well ; put them into some

of Fowl. bechamel, and let them cool; then form into

oblong balls, and dip them into a beaten cgg or

very light batter, and then into crumbs of bread; fry them
of a light brown, and serve with crisp parsley.

0bs.—They may be made with any white meat, rabbits,

poultry, sweetbread, or game.

Mince some mushrooms ; cook them in butter,

Mince sweet herbs, mace, white pepper, lemon, zest,

Fowl.  salt, and alittle crcam ; when all is well cooked,

take out the sweet herbs, and put in the mince

just to warm, with a littlc lemon juice; garnish with slices

of lemon, or dish in a vol-au-vent, croustade, rice border, or
mashed potatocs.
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Cut the livers all of one size—the lobes o
Khubab  calves ; pigs’ or lambs’ livers answer very well—
Liver  allow three oysters for every liver ; scason them

with well in sweet herbs, spices, and salt; dip them
Oysters in yolks of eggs, and roll them in crumbs with
or the other ingredients ; thread them upon silver

Crayfish. skewers, and broil them in a buttered paper, or
in a case ; serve them with buttered gravy and
lemon juice ; garnish with slices of Iemon.

If crayfish arc unsed, put a little bit of anchovy in the
claws of cach, and thread them at a proper distance with
the other meat, as livers take very little cooking. They are
cqually well done roasted on a bird-jack well basted ; the
crayfish are the better for being erisped in the oven and
well basted before they are put on the skewers.  The large
claws and noses must be pared and the tail shell may be
taken oft.

Prepare them as for botling ; lard or not ; mix

lowls with nearly half a pound of butter with mace, lemon,

Oysters. zest, and salt, and put it into the fowls ; tic them

close, that the butter may not cscape; cover a

pan with bacon and braising ingredients ; put in the fowl ;

prepare in the meantime five or six dozens of oysters in a

nice sauce, and dish them over it, garnished with sliced
onions and oysters, fried in butter.

Obs.—Poultry may always be larded excepting for boiling ;

i’ braised, the braisc ought never to touch the lurd as it

will make it fall.

Cut them into joints; put the trimmings intos
Iashed a stewpan, with a quart of the broth they were
Game or boiled in, and a large onion cut in four; let it
Rabbit. Dboil half an hour; strain it through a sieve;
then put two table-spoonfuls of flour in a basin,
and mix it well by degrees with the hot broth ; set it on the
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firc to boil up; then strain it through a fine sieve; wash
out the stewpan ; lay the fow] in it, and pour the gravy on it
(through a sieve) ; set it by the sidc of the fire to simmer very
gently (it must not boil) for fiftcen minutes ; five minutes
before you scrve it up, cut the stufling in slices and put it in
to warm ; then take it out and lay it round the cdgc of the
dish and put the fowl in the middle ; carefully skim the fat
off the gravy; then shake it round well in the stewpan, and
pour it on the hash,

Obs.—You may garnish the dish with bread sippets
lightly toasted.

Take a large fowl or a couple of fine chickens,
Fowl or  boiled or roasted, cut the meat off from the
Clicken Lones in small siices, have two or three sticks
Salud.  of white cclery and cut them into slices an inch
long, mix both together, cover it over and sct it
on onc side whilst you preparc the sauce. DBreak down the
yolks of five hard-boiled eggs with the back of a spoon
into a smooth paste, add a large spoonful of made mustard
with some salt, mix this togcther with four or five spoonfuls
of vinegar, and lastly by degrees two table-spoonfuls of
sweet oil or cream, stir the whole for some timc until the
dressing is thoroughly mixced and smooth, when pour it
over the meat and celery just before serving.
Obs.—1If crcam is used and the saucc is too thick add a
spoonful or two of water.

Cut them in quarters; beat up an egg or two

To dress  (according to the quantity you dress) with a
cold. little grated nutmeg and pepper and salt, some
parsley minced fine, and & few crumbs of bread;

mix these well together, and cover the fowl, &c., with this
batter ; boil them or put them in a Dutch oven, or have
~eady some dripping hot in a pan, in which fry them of a
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light brown colour; thicken a little gravy with some flour;
put a large spoonful of catsup to it; lay thc fry in a dish
and pour the sauce round it. You may garnish with slices
of lemon and toasted bread.

To judge if an egg is fresh, put it into a large
Eggs, re- basin of water ; if it sink immediately you may
marks on.be surc it is good. Remember that all eggs arce
not of the same size, and in using any quantity
for cakes a little judgment is necessary. To preserve them
for any time, lay them in lime and water, the consistence
of thick cream. Hard-boiled eggs will keep well for a
journey, only remember, while boiling, when first put into
the water to move them about, so that the yolk may not fall
on onc side, but be as ncar the middle as possible in the
white. Fggs will also keep if rubbed over with wax so as
to close up the pores in the shell.

Whenever eggs are required for puddings, cakes, jellies,
&c., open cach scparately over another basin or dish before
adding to the rest, as onc bad egg carclessly thrown amongst
the others will spoil the whole ; and always strain them after
being beaten up.

Pour a gallon of water over a pound of unslaked

To preserve. lime ; stir it well ; the following day pour off the

clear water into a jar, and put in the eggs as

they are laid;; in this manner they will continue good for six
months or more.

Beat up the yolks and whites of cight eggs

Eggs with a little salt and pepper, until well mixed ;

browillés. then put them into a stewpan over a slow fire and

keep constantly stirring with a wooden spoon

that the brouillés may be quite smooth ; add a spoonful of

consommé, or white broth, with whatever articles you intend

putting into it, as truffles, mushrooms, artichokes, asparagus
heads, broth, &ec.
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Boil hard onc dozen of eggs; cut them in
Eggs en  halves and remove the yolks, which put into a
surprise. mortar with three table-spoonfuls of butter, and
pound well together, mixing alittle cream, grated
nutmeg, pepper, and salt, adding two raw cggs to make it
bind ; then pare out the inside of the whites as thin as pos-
sible, and fill one half with the pounded egg ; then mix some
chopped parsley with a part only of the cggs, sufficient to
fill the remaining whites; make a dome in a dish of the
remainder of the pounded ingredients, and trim it all round
with the stuffed cggs; then put into an oven for ten minutes,
and serve quite hot.

Put in cold water, and when it comes slowly
Eggs,to  to a boil they will be done enough, or put them
boil. in boiling water and simmer slowly for two
minutes ; take them from the fire, and put them
into a napkin several times folded for two or threc minutes,
less or more. Boiling® quick hardens the white and cracks
the shell; if an cgg is only half covered with water and
boiled quick, the yolk is too much done on one side and too
little on the other, and gives it an addled appearance, or if
the cgg is covered with water and boiled too quick the white
is quickly hardened while the yolk is nearly raw.

Be surc the fryingpan is quite clean (and re-

Fried. member that clear dripping or lard is better than

butter or ghee to fry eggs in): when the fat is

hot break two or three cggs into it; do not turn them, but

while they are frying keep pouring some of the fat over them

in a spoon; they will* be done enough in two or three

minutes ; if they are done nicely they will look as white and

delicate as if they had been poached ; take them up with a

tin slice ; drain the fat from them, trim them neatly and send
them up with bacon round them.
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‘The beauty of a poached cgg is for the yolk to
DPoached. be seen through the white, which should be only
sufliciently hardenced to form a transparent veil
for the cgg.  Half fill your stewpan with clear boiling water
from the tea-kettle and strain it ; break the cgg into a cup,
and when the water boils remove the stewpan from the fire
or stove and gently slip the cgg into it.  TLet it stand till the
white is sct; then put it over a moderate fire, and as soon as
the water boils the egg is ready ; take it up with a slice, and
neatly round off the rugged cdges; send it up on a toast
with or without butter ; the toast should be a little larger
than the cgg.

Boil six cloves of garlic five minutes, and

Iiyyg Salad. pound them with a few capers and two an-

chovies ; mix them very well with oil, salt,

pepper, and vinegar, and dish it under hard boiled cggs,
whole or cut in two.

Choose some very finc bacon streaked with
Egg meince. lean ; cut it into very thin slices and afterwards
into small square picces; throw them into a stew-
pan and sct it over a gentle fire that it may draw cut some of
the fat, when as much as will freely come, lay them on a
warm dish ; put into astewpan a ladleful of ghee or lard ; sct
it onastove; put in about a dozen small picces of the bacon ;
then stoop the stewpan and break in an cgg ; manage this
carcfully and the egg will presently be done ; it will be very
round, and little dice of bacon will stick to it all over, so that
it will make a pretty appearance. 'L'ake care the yolks do
not harden; when the cgg is thus done, lay it on a hot plate
and do the others.

Beat and strain ten or twelve eggs; put a

Buticred  picce of butter into a sauccpan and keep turning
Eygs. it one way till melted; put in the beaten eggs
and stir them round with a silver spoon until
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they become quite thick ; scrve them on a dish with buttered
toast. They may be eaten with fish, fowl, or sausages.

To roast must be done as a capon, and served
Chickens. with egg or bread sauce.

Pick, wash them clean, and dry them in a

Broiled or cloth ; cut them down the back; truss the legs

grilled and wings as for boiling ; flatten them and put

upon a cold gridiron ; when they become a little

dry put them in a platc and baste with a little butter ; strew

a little salt and pepper over the inside, which part should be

laid first on the gridiron; baste them and let them broil

slowly. "L'he livers and gizzards should be fastened under
the wings. Secrve with catsup or stewed mushrooms.

Put into a stewpan half a pint of water, two

Fricassee. table-spoonfuls of butter, a table-spoonful of

flour, some salt, and white pepper; stir all to-

gether until it is hot, and add a chicken cut into joints and

skinned, with a couple of onions minced, and a blade of

mace ; stew it for an hour, and a little before serving add the

yolks of two eggs well beaten, with two table-spoonfuls of
cream ; stir it in gradually, taking care it does not boil.

Obs.—Whenever egg and crecam is added and used for a

thickening, ncver let it boil or clse it curdles.

Cut a roast fowl into small squares, fry a tea-
Rissoles de spoonful of chopped onions in half an ounce of
Volaille. butter, but do not let them brown; add half a
pint of white sauce and reduce it to a proper
thickness, put the fowl into the sauce, scason with a little
salt, white pepper, sugar, chopped parsley, and mushrooms,
let it boil, then add the yolks of two eggs, stir it well ; when

the eggs have set pour it on a dish to cool.
Obs.—Add, if you like, a little ham or tongue, and use

M
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this as for other rissoles, which may also be made with veal,
sweetbreads, or game.

Half roast a chicken or fowl; skin and peel

To pull @ off all the white meat in flakes as well as the

Chicken. legs; break the bones, and boil them in a little

water till the strength be drawn out; strain it,

and when it becomes cold, skim and put it into a saucepan

with a little mace, white pepper, and salt ; add a bit of butter

mixed with flour, and a quarter of a pint of crcam or rich

milk ; then put in the meat with a little mushroom powder
or catsup ; before scrving add the squeeze of a lime.

Cut the chicken into joints; put them into a

Clicken in sauccpan with ncarly a quart of young peas, a
Peas.  bit of butter, a small onion, and a sprig of parsley ;
moisten them with gravy, and put on the fire;

dust them with a little flour, and boil them till the sauce is
thick ; add a little salt just before serving with a little sugar.

Parboil, skin, and then cut up ncatly two or

Chicken  three young chickens; scason them with salt,

Pie. pepper, grated nutmeg and mace mixed; put

with them a little butter rolled in flour ; lay them

in a dish, with the livers and gizzards well scasoncd, some

force-mcat balls, and a few thin slices of ham; and half a

pint of gravy, a glass of wine, and a table-spoonful of lemon

pickle or mushrooms, and the yolks of five hard boiled eggs,
divided in halves ; cover with a puff paste and bake.

Obs.—The chicken may be put in whole or in halves, and

the scasoning put inside with the butter.

Quarter two or three chickens, and simmer
Friar’s  them gently in three half pints of water; add
Chicken. a sprig or two of parsley, mace, pepper and salt ;
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beat an egg for every chicken or more, and stir them into
the boiling broth; it must separatc into flakes; serve ina
deep dish.

This dish may be made of vecal, rabbit, eels or other fish ;
if for an invalid, only put in the yolks of the eggs.

Cut the chicken in quarters ; take off the skin;
Cold rub with an cgg beaten up, and cover it with
Chicken grated bread scasoned with pepper, salt, grated
JSried. lemon peel, and chopped parsley; fry it in butter,
thicken a little brown gravy with flour and but-

ter ; add a little cayennc and mushroom catsup.

Put in plenty of forcc-meat or stuffing, so as

Capon. to plump out the fowl; when the bird is properly

stuffed and trussed, score the gizzard, dip it

into melted butter; let it drain, and season it with red pep-

per and salt; put it under one wing, and the liver nicely

washed under the other ; cover it with buttered paper, and
roast it a delicate brown.

Take about six ounces or morc of the white

Chicken  meat and three of ham ; chop very small; put

Patties it into a stewpan with an ounce of butter rolled

with in flour, two table-spoonfuls of crcam and the

Ham. same quantity of white stock, a little nutmeg,

some caycnne pepper and salt, the juice of half

a lime; stir it over the fire some time, taking care it does
not burn ; it is then ready to be put in the patty paste.

Take a roasted or boiled fowl; cut it into

Burdwun pieces, and put them into a silver stewpan; put
Stew. in two ladlefuls of soup, with two dozen ancho-
vies, a glass of white wine, some melted butter,

some boiled or roasted onions, pickled oysters, and cayenne
M2
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pepper ; stir and let it warm through, and add a little lemon
juice.

When this is prepared on purpose, the fowl or chicken is
only half roasted or boiled ; if boiled, the water or broth is
used to make it instcad of the soup. Fish may be used, and
essence of anchovy instead of the fish.

Mix a scer of potatoes, a little spinach or greens

How to and a few onions, with pepper, salt, and a chit-
make tack of butter; bake it until it is nice and crisp
Colcan-  at the top, the vegetables and onions having been
non. all boiled before mixing.

Cut a fowl in pieces; shred an onion small
Country  and fry it brown in butter; sprinkle the fowl
Captain. with fine salt and curry powder, and fry it brown;
then put it into a stewpan with a pint of soup ;

stew it slowly down to a half, and serve it with rice.

.

Cut up two cold chickens as for salmi; then

Capilotade. pour over them brown sauce, in which let them

simmer a little, very gently; thicken with flour

and butter, add lemon juice, then have ready sippets of

bread fried in butter ; sct these round the dish, put within

them the limbs of the chicken, and over the latter pour the
sauce.

Put into a fryingpan a little clear ghee, throw

Bread-  in two or thrce spoonfuls of grated bread, and
crumbs  keep stirring them constantly till of a fine yellow
Jried. brown, and drain before the fire.

Cut a slice of bread a quarter of an inch thick,
Sippets.  divide with a sharp knife into pieces two inches
square; shape them into trianglcs or crosses

put some ghee, butter, or very clean fat into a fryingpan ;
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when it is hot put in the sippets and fry them a delicate
light brown, take them up and drain them well, turning
occasionally until thoroughly crisp before the fire.

Obs.—If these are not dclicately clcan and dry, they are
uneatable ; they arc always a pretty garnish, and an im-
provement to most made dishes. When variety is desired,
fry some of a pale colour and others of a darker brown.

When a goosc is well picked, singed, and
Glose, cleancd, make the stufling with about two ounces
to roast. of onion and half as much green sage; chop
them very fine, adding four ounces (about a
large breakfast cupful) of stale bread-crumbs and a very
little pepper and salt (to this may be added half the liver,
parboiling it first), the yolk of an egg or two, and incorpo-
rating the whole well together ; stuff the goose, do not_quite
fill it, but leave a little room for the stufling to swell ; spit
it, tic it on the spit gt both ‘ends to prevent it swinging
round, and to keep the stufling from coming out. Irom an
hour and a half to two hours will roast a fine full-grown
goosc. Send up gravy and apple sauce with it.
0bs.—For another stufling, see ducks.

When your goose is cleancd as for roasting,

Boiled rub it over with two or three handfuls of salt,

with and let it remain for twelve or fourtcen hours;

Onton  then boil it as you would a fowl, and serve it
Sauce.  with onion sauce.

“Cut out the fillet or the side of a sirloin of

Mock beef, let it be done with a sharp knife that it may

Goose.  not be ragged ; steep it in port wine and vine-

gar, cut it open and stuff it with sage and onion

basted with goose fat, and scrve with onion, gooseberry, or
apple sauce. Let the fire be brisk by which it is roasted.
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Take two ounces of leaves of green sage, an

Relish for ounce of fresh lemon pecl pared thin, same of

Gloose or salt, minced shalot, and half a drachm of cayenne

Pork. pepper, ditto of citric acid; steep it for a

fortnight in a pint of claret, shake it up well

every day; let it stand a day to scttle, and decant the clear

liquor, bottle it and cork it closc. A table-spoonful or more
in a quarter pint of gravy or melted butter.

Take the boncs out of two geese and two
Yorkshire fowls; boil a tongue, and cut the whole into
Goose  slices the size of your finger with two pounds
Pre. of fat bacon; lay the slices of goosc flat, and
scason with a spoonful of chopped onion, mar-
joram, thyme, mushrooms and parsley; lay the slices of
tonguc with the fat bacon on thesc; scason with salt,
pepper, allspice and mace; then lay the” fowl fillets on top
of all; roll up in the shape of a goose, and tic it tight
round with tape. Force-meat may be placed in the cava-
ties, if it is required to be very piquant; blanch, put it in a
basin with the bones of the goosc and two quarts of strong
gravy, and boil it ; have rcady a raised pie-crust on a dish
sufficiently large to hold it, and put in the goose when cold
with the gravy it was boiled in, which will be a fine jelly ;
removing the fat from the surface, and laying it aside, put
the clearest of the jelly over the top of the pie.

Clean well and half stew two or three sets

Giblet Pie. of goose giblets ; cut the leg in two, the wing

and ncck into three, and the gizzard into four

picces; preserve the liquor, and set the giblets by till

cold; otherwise, the heat of the giblets will spoil the

paste you cover the pie with ; then scason the whole with

black pepper and salt, and put them into a decp dish; cover

it with paste ; rub it over with yolk of egg; ornament and
bake it an hour and a half in a moderate oven.
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In the meantime take the liquor the giblets werc stewed
in; skim it free from fat; put it over a firc in a clean
stcwpan ; thicken it a little with flour and butter, or flour
and water; season it with pepper and salt, and the juice of
half a lemon; add a few drops of browning; strain it
through a fine sieve, and when you take the pie from the
oven, pour some of the gravy into it through a funnel, you
may lay in the bottom of the dish a moderatcly thick rump
stcak ; or if you have any cold game or poultry, cut it in
pieces, and add it to the above.

And gcese arc gencrally dressed and stuffed
Ducks with thc samc materials ; with wild ducks no
stuffing is used,—lemon juice, butter, pepper
and salt, with a little port winc, is their proper scasoning.
Are dressed the same as geese with regard to
Ducklings stuffing, but generally served with green peas
and orang€ or lemon saucc.

The pinions ought to be cut off close to the
Ducks, to  bodics ; the fect well blanched in hot water;
roast.  the nails cut and tucked over the back; reserve
the pinions, head, neck, liver, feet, and gizzards

for soups or ragofits.

After having cleansed the giblets well, boil

Gravy and all except the liver in a pint of water for an

stuffing. hour, with a chopped onion, some salt and

pepper ; strain and add a little browning with a
tca-spoonful of coratch and mushroom catsup.

For the stuffing, mince the raw liver with two sage-leaves,

a small onion, some pepper and salt, bit of butter and grated

bread-crumbs, or mash up some boiled potatocs with a

little cream or butter ; add pepper and salt with the yolk of
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an egg ; fill the duck with this previous to roasting ; if you
have a pair, one stuffed in this manner, and the other with
onions and sage, cnables those who dislike an onion to cat
their duck without it.

Make a paste, allowing half a pound of butter

To boil @ to a pound of flour ; truss a duck as for boiling ;

Duck.  put into the inside a little pepper and salt, one or

two sage-leaves and a little onion fincly minced ;

cenclose the duck in the paste with a little jellied gravy ; boil

it in a cloth and scrve it with brown gravy poured round it.

Obs.—'T'he duck may be salted the night before boiling,

and when dressed, scrve it with onion sauce ; this is also an
excellent way of dressing a goose.

Arc roasted the same way as tame, only
Ducks without stuffing, and basted with butter and
(wild)  lemon or orange juice; they do mnot require so
long roasting as tamc; saucc may be made by
cutting along the breast, adding butter, lime juice, a glass
of port wine and cayenne pepper.
Obs.—Some add made mustard with mushroom catsup.

Put a couple of ducks, cither whole, or cut

Duck into convenient pieces, into a saucepan, with a

Salmi.  bottle and a half of claret, two ounces of butter,

three tea-spoonftuls of salt, three of brown pepper,

a few spices, two lecks, six onions sliced, a few sage or bay

leaves. Place the saucepan over a clear fire, let it simmer

gently, occasionally stirring it that the whole may be well

mixed. When done thicken with a table-spoonful of flour or
arrowroot, and serve.

Cut one or two ducks into quarters ; fry them
Sterw. a light brown in butter; put them into a stew-
pan with a pint of gravy, two glasses of port
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wine, four whole onions, some black pepper and salt, a
bunch of parsley, two sage lcaves, and a sprig of sweet
marjoram ; cover the pan closely, and stew them till tender ;
take out the herbs and onions ; skim it ; if the same be not
sufficiently thick, mix with two table-spoonfuls of it a
little flour, and stir it into the same pan; boil it up and
garnish with the onions.

Cut an onion or two into small dicc; put it
Dressed  into a stewpan with a little butter ; fry it, but do

Ducks, not let it get any colour; put as much broth into

hashed. the stewpan as will make sauce for the hash;

thicken it with a little flour; cut up the duck;
put it into the sauce to warm, do not let it boil ; scason with
pepper, salt, and catsup.

Obs.—The legs of ducks or geese broiled and laid upon
apple or grcen papaw sauce, may be served for luncheon
or suppcr. "
Clean two sets of giblets; put them into a
Gliblet sauccpan ; just cover them with cold water, and

stew. sct them on the fire; when they boil, take off

the scum, and put in an onion, three cloves or
two blades of mace, a few berrics of black pepper, the same
of allspice, and half a tca-spoonful of salt; cover the stew-
pan close, and let it simmer very gently till the giblets are
quite tender; this will take from one hour and a half to
two and a half, according to the age of the giblets. The
pinions will be done first, and must then be taken out and put
in again to warm ; when the gizzards are done, (watch them
that do not get too much done), take them out, and thicken
the sauce with flour and butter ; let it boil half an hour, and
reduce it just cnough to eat with the giblets, then strain it
through a tammis into a clean stewpan ; cut the giblets into
picces, put them into the sauce with the juice of half a
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lemon, and a table-spoonful of mushroom catsup; pour the
whole into a soup dish with sippets of bread at the bottom.

The flavour of pigeons is always best pre-
Pigeons, scrved by roasting. Pigcons should be dressed
to roast. while they are very fresh-—take off the heads
and nccks, and cut off the toes at the first joint ;
draw them carcfully, and pour plenty of water through
them ; wipe them dry, and put into cach bird a small bit of
butter lightly sprinkled with caycnne, or stuff them with
some green parsley chopped very fine, mixed with a bit
of butter, some pepper and salt, and fill the belly of cach
bird with it; they will be sufficiently done in twenty
minutes. Serve them with brown gravy or bread sauce,
or parsley and butter.

Truss them like boiled fowls; put them into

Boiled.  plenty of boiling water ; throw in a little salt,

and in fiftecen minutes take them out; pour

parsley and butter over, and send some of it to table with
them in a tureen.

Take pigcons, cut them into fillets, and

Digeon flatten them with the back of a knife: serape

cutlets ¢ the bone off the pinion and stick it in the end

la maré- of the cutlet; dust them over with salt and

chale.  pepper, and rub them over with the beaten yolk

of an egg; dip them into melted butter, and

sprinkle smoothly with crumbs of bread; broil them of a
nice colour, and serve with a rich gravy or Italian sauce.

For this cntrée you must procure young

Stewed  pigeons or squabs; singe them slightly; melt
Pigeons. about half a pound of butter, squeeze the juice
of a lemon into the butter, and then let the
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pigeons be fried lightly over the fire twice or three times
only. Then put the pigeons into a stewpan trimmed with
layers of bacon; pour the melted butter and lemon juice
over them, and then cover them well. It is also requisite to
pour in a spoonful of rich gravy to prevent their frying ; sct
them for a quarter of an hour over a gentle fire, and drain
them ; dish them with brown sharp sauce, or a sauce pi-
quant.

Border a dish with fine puff pastc, and cover
Pigeon the bottom with a veal cutlet or tender rump
Pre. stcak cut into thin slices; scason with salt,
cayennc, and nutmeg or pounded mace ; put as
many young pigcons over them as the dish will contain
seasoned with salt, pepper, and spices, the yolks of a few
hard boiled cggs within the intervals ; put plenty of butter
over them, with a small quantity of broth for the gravy ;
cover the whole with plain paste or with puff paste. Pigcon
pic, if to be caten cditl, requires more scasoning than when
to be caten hot.
Obs.—It is an improvement to stuff the birds as for
roasting beforc putting into the pie.

Stuff, lard, paper, and roast as harc or fowl;

Rabbits, to baste it well, as it is rather dry, and butter it as

roast. it should be of a very light colour ; do not take

off the paper till there is only time to brown it

very lightly ; froth it well, and serve it with the liver rubbed

down in the gravy; if the liver has been put into the farce

any other seasoning will be unnecessary ; it will take from

half to threc quarters of an hour. Any of the sauces
served with fowl may be served with it.

After it has hung sufficiently, rub it all over
As Ilare. with very fine powdered mixed spices; sprinkle
the inside with garlic vinegar; dip a cloth in
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vinegar, with a mixture of black currants or port wine;
wrap it round the rabbit, stuffing the corners into the belly,
and hang it in the air for a night; stuff, lard or barb, roast
and serve it as a hare.

Rabbits that are three parts grown, or at all
To boil.  events which are still quite young, should be
chosen for this mode of cooking ; wash and soak
them well; truss them firmly with the heads turned and
skewered to the sides; drop them into plenty of boiling
water, and simmer them gently from thirty to forty-five
minutes ; when very young they will require even less time
than this; cover them with rich white sauce mixed with the
livers parboiled and fincly pounded, and well scasoned with
cayenne and lime juice, or with white onion sauce, or with
parsley and butter made with milk or cream instcad of water
(the livers minced arc often added to the last of these), or
with good mushroom sauce.

.

Make a rich farce with the meat of cold

Rissoles of dressed rabbits ; then spread some puff paste, and

Rabbit. cover it at cqual distances with lumps of the

force-meat ; moisten the paste all round the faree,

and fold it in two ; press it round with your fingers, and cut

cach out with a rowel or knife; and fry of a nice brown

colour ; they may be dipped into the beaten yolks of eggs and
crumbed, but it thickens the paste.

Prepare, bone, and cut up two young rabbits ;

Timbale of daub them with bacon; scason with minced
Rabbits, parsley, shalots, mushrooms or truflles, spices,
Poultry, pepper, and salt; put these ingredients in a
or Game. stewpan with butter, and harden the rabbits
while in it; moisten with a glass of white wine

and two large spoonfuls of cspagnole or good stock, and let
them simmer till enough done; sct them to cool ; butter a
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mould of sufficient size, and line it with rolled paste, begin-
ning at the middle of the bottom and continuing to go round
till it comes to the top ; the rolls of paste must lie firm over
cach other. Have rcady a piecc of thin paste to lay in the
bottom ; make it an inch larger that it may come up to the
sides ; wash over this paste with yolk of cgg, and putitin;
press it well down to make it firm, and have rcady a suffi-
cient quantity of small force-balls ; dress them round and
round the sides till they nearly reach the top; put in the
rabbits with the scasoning, and cover it, whetting and fixing
it firmly ; dress it round the edge; give it an hour and a
half; it must be a fine colour for the paste.  When ready
to dish, cut it nearly open at the top, and put in a nice sauce
of reduced espagnole, or cover it with a sweetbread or mush-
room ragofit.

Cut the rabbits in proper picces, and stew

To smother them gently in a braise, or white in batter—the

Rabbits most carcfil boiling hardens them., Have ready

in onions a rich onion sauce made with cream or stock—it

or other may also be dressed in a ragolt of celery, arti-

vege- choke bottoms, scorzonera, Jerusalem artichokes,
tables.  pcas, French beans, &ec.

GAME.

These birds are found in great abundance on

Bustard. most of the plains in this country, more especially
the western side of India. The male bird weighs

from twenty to thirty pounds, and when taken by the Shika-
rees, is often sold for as low a sum as one rupce. The bird
is to be cleancd and trussed as a turkey, and roasted preciscly
in the same way, accompanied with bread saucc ; the meat
from the breast, if not overdone, may be converted into an
excellent salmi or Burdwan stew ; like the pea fowl it will
furnish delicious scollops or cutlets, and also soup ; perhaps
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the latter mcthods are the best for dressing the flesh of so
large a bird.

Cut off the best parts of the brown and white
A Salmi of into slices, sprinkle them over lightly with arrow-
Bustard. root or flour and lay them in a stewpan, then put
the remaining trimmings with the bones broken,
a couple of onions cut in halves, stuck with a dozen cloves,
some parsley, two or three peach leaves, and a few pepper-
corns into another stewpan, and cover the whole with water ;
let it boil well for half an hour and strain off the gravy; put
it into a stewpan again, add a large glass of clarct or white
wine, and reduce the gravy to the quantity required ; then
add the slices of the bird, colour with alittle browning, and
give it a boil up, when serve with sippets of toasted bread.
Obs.—'The meat remaining, if picked free from all sincws,
may be potted, as dirccted for other meats. Turkey or any
other cold poultry may be dressed in the same manner, only,
if wished to be white, omit the browniug and stir in the yolk

of a beaten cgg with a little cream at the last ; it must not
boil.

Cut the breast into fillets, and put into a stew

Scollops.  or fryingpan, with a little melted butter and

somc truffles cut thin into shapes, or elsc mush-

rooms ; put the stewpan on the fire, and do the fillets on both

sides: remove the scollops with the other articles from the

melted butter, and cover them with a nice white sauce or

bechamel, flavoured with the essence of the game, &c., or
scrve them in a border of finely mashed potatoes.

Like sucking pigs, should be dressed almost

Fawns as soon as killed ; when very young, are trussed,
stuffed, and spitted the same way as a hare; but

they are better cating when of a larger size, and are then
roasted in quarters; the hind quarter is most esteemed.
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They must be put down to a very quick fire, and either
basted all the time they are roasting, or be covered with
sheets of fat bacon; when done, baste it with butter, and
dredge it with a little salt and flour till you make a nice
froth on it. Scnd up venison sauce with it, or brecad sauce
with wine and currants may be served.

Obs.—The proper sauce now in use arc currant jelly and
port wine, sugar, syrup, and clarct.

Skin and prepare it; wipe it well without
Hare, to  washing it, slit it a little under the jaws to let out
roast.  the blood, and stuff it with savoury or sweet
stuffing, or with a gratin ; scw it up, and lard or
barb and paper it ; put into the dripping-pan half a pint of
ale, a gill of vinegar, a clove of garlic, pepper and salt;
baste continually without stopping until it is all dricd up,
or use a pint of good crcam or a quart of fresh milk ; baste
it with it till ready, an(l finish frothing it with butter and
flour ; serve as above.'
Obs.—1are cut into fillets and dressed as a cutlet will be
found preferable to the common mode of roasting, espe-
cially if served with a piquant sauce.

Wash it very niccly; cut it up into pieces

Hare, proper to help at table, and put them into a
Jugged.  jugging pot, or into a stonc jar just sufficiently
large to hold it; put in some sweet herbs, a roll

or two of rind of a lime or Scville orange and a fine large
onion, with some cloves stuck in it; and, if you wish to pre-
serve the flavour of the hare, a quarter pint of water ; if for
a ragoQt, a quarter pint of claret or port wine and the juice
of a Seville orange or lime; tie the jar down closely with a
bladder, so that no steam can escape ; put a little hay at the
bottom of the saucepan, in which place the jar, and pour in
water till it reaches within four inches of the top of the jar;
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let the water boil for about three hours, according to the age
and size of the hare ; (take care it is not overdonc, which is
the general fault in all made dishes, especially this,) keeping
it boiling all the time, and filling up the pot as it boils away.
When quite tender, strain off the gravy clear from fat,
thicken it with flour and give it a boil up; lay the hare in
a soup dish and pour the gravy to it; make a stuffing the
same as for roast hare, and boil it in a cloth, and when you
dish up your hare cut it in slices, or make force-meat balls
of it for garnish.

Or prepare the hare the same as for jugging ; put it into
a stewpan with a few sweet herbs, half a dozen cloves, the
same of allspice and black pepper, two large onions and a
roll of lemon or lime peel; cover it with water ; when it
boils skim it clear, and let it simmer gently till tender (about
two hours); then take it up with a slice; sct it by the fire to
keep hot while you thicken the gravy ; take three ounces of
butter and some flour, rub togcthcr, put in the gravy, stir
it well and let it boil about ten minutes ; strain it through
a sieve over the hare and it is ready.

If you have cnough of its own gravy left, it
Hashed  is preferable to any to warm it up in ; if not, take
Venison. some mutton gravy or the bones and trimmings
of the joint (after you have cut off all the
handsome slices you can to make the hash); put these into
some water, and stew them gently for an hour ; then put
some butter into a stewpan ; when melted, put to it as much
flour as will dry up the butter, and stir it well together ; add
to it by degrees the gravy you have been making of the
trimmings, and some red currant jelly ; give it a boil up,
skim it, strain it through a sieve, and it is rcady to reccive
the venison—put it in, and let it just get warm ; if you let
it boil it will make the meat hard.
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May be roasted in lard or ghee, dressed with

Ortolans  bread-crumbs ; their legs must be trussed up the

same as quails, Serve, when roasted, in fried

crumbs mixed with savoury powder, such as truffle, oyster,
mushroom, or anchovy.

0bs.—Bread to bc made into crumbs for serving with

small birds should be first soaked in lime juice and port

wine ; acidulated currant jelly or vinegar and sugar for gar-

nishing game.

Both black and grecy, are best boiled; the

Partridges, former arc in scason from October until May,

the latter from September to February. Clean

the birds and truss them as chicken ; have ready a large

vessel of boiling water, into which place the birds, keeping

the water at a boil; they will be done in ten or twelve
minutes.

They are also very good stewed with some butter and a
small quantity of water ; place them in a stewpan or conjurer
over a brisk firc, look to them occasionally and constantly
turn, to prevent their being burnt on the bottom of the pan,
and as soon as the gravy begins to ooze from the birds and
mixes with the butter, they are donc enough. Scrve with
bread sauce.

0bs.—Quail, snipe, rock or green pigcon, may be dressed
in the same manner, only the two latter should first be
skinned and dressed in vine leaves.

Clean your birds nicely, and take care not to
Partridges, injure the skins; pick them well, cut off the
to roast.  sinews that arc under the joints of the legs up
towards the breast, and give a good shapc to the
birds. They require a good deal of roasting. Send up
with them rice or bread sauce and good gravy.
N
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Cut off the claws after having emptied and

A la Cra- picked the birds ; make a hole below the joint of

pandine. the leg, truss the leg inside of the body, singe

the birds over the flame till the flesh gets firm,

pinch the breast with your left hand, scollop the breast with-

out quite reaching the skin, turn the flesh over on the table,

beat the bird flat, dust it with a little salt and pepper, then

dip it twice into clarified butter and crumbs of bread ; broil

it, and send it up with an Italian saucc or essence of game,
or it may be broiled without bread-crumbs.

Arc roasted as fowls and served with bread
Pea Fow! sauce. The breast, when cut into slices, may
be made into cutlets, and dressed the same as

veal or fillets of pheasants.

Arc all larded, and stuffed, and dressed in the

Pheasants samc manner as guinca fowl. As a knowledge

of the age of these birds is of consequence to

the cook, therefore the wing ought to be looked at, and if

the point feathers are gone it is old, and ought to be dressed

in some other way or braised before roasting. Hang these

birds by the tail feathers, and when they drop they are fit

for usc. A basket of bran or straw ought to be placed be-
ncath, as the fall from a height would bruise the bird.

Requires a smart fire but not a fierce one;

To roast, thirty minutes will roast a young bird and forty

or fifty minutes a full grown pheasant. Pick

and draw it ; cut a slit in the back of the neck and take out

the craw, but do not cut the head off ; wipe the inside of

the bird with a clean cloth ; twist the legs loose to the body;

leave the fect on, cut the toes off, do not turn the head under
the wing, but truss it like a fowl.
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Cut off the fillets ; beat them lightly with the

Pheasants’ handle of a knife ; (pare them, melt some butter

Jillets.  in a stewpan, dip in the fillets) ; then flatten and

trim of a good shape ; dip them in egg beat up

with a little salt, and then in finc bread-crumbs ; fry them a

light brown in boiling lard; scrve under them some good
gravy or mushroom sauce.

The green, grey and golden plovers—these

Plovers.  birds arc roasted without being drawn, and are

trecated in all respects like roasted woodcocks,

toast being placed to reccive the trail, and the roasted

plovers being scrved up with no other sauce than melted
butter.

Snipe Arc dressed like woodcock in cvery respect.

Put a small spoonful of fresh ghee, or butter,
Snipe d la for cach bird into a degchee or stewpan with
minute. somc chopptd onions, parsley, nutmeg, salt and
pepper 5 place the birds after being properly
trussed breast downwards, and sct thc pan over a brisk fire
for a few minutes, stirring occasionally to prevent their
sticking and burning ; then add for each half-dozen birds the
juice of two limes, two glasses of white wine, and a table-
spoonful of grated crumbs of bread, simmer the whole for a
minute longer, dress the birds on a dish, and serve the
sauce poured over.

Florican, Arc roasted likc pheasants, and served with
the samc sauce. Spurfowl the same.

Clean and preparc them with their legs well
Quatls to  drawn up and their claws only just seen; cover
roast.  them with or without bacon, and wrap them in
vine leaves; roast them nicely, and serve with
bread sauce or good gravy.
N2
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Obs.—The rain and grey quail arc the finest; the bush
arc thought little of.

Crumbs of bread, chopped parsley, grated
Stuffing  lemon peel, butter, pepper and salt, with a very
Jor Quail. little clear marrow or suet chopped fine; put a
small slice of bacon in the inside of cach bird,

and then roast them.

Preparc any number of quails; open them at

Quatl Pie. the back ; take out the intestines with care from

the gall, liver, and gizzard ; make a farce of

the two latter ; raise the pic, cover the bottom with farce ;

lay in the quails and fill up with farce; rub up some butter

with mixed spice and salt ; spread it over and finish the pie.

Each bird may be wrapped in a bit of bacon and truffle, or
mushrooms may be intermixed in the seasoning.

Make a rich and v:zry light puff paste; let

Puffs of the birds, after being cleaned and drawn, be

Quails,§c. trussed and browned in a stewpan ; then into the

body of cach put a small lump of fresh butter

or bacon fat; fill up the inside with a light stuffing and a

little cream ; wrap cach bird so prepared in fat bacon ; then

cover it with paste rolled out to a convenient thickness, but

not too thick; give it any form you pleasc ; lay the puffs

scparately on tins, and bake until the paste is done; in a
quick oven in ten minutes they will be ready.

Draw and clean your teal as for roasting, sct

Teal. aside the livers, prepare a stuffing with crumbs
of bread, chopped parsley, lime juice, pepper,

salt and nutmeg; chop up the livers very fine and mix ;
moisten the whole well with butter and put a portion into
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each bird, roast them before a sharp fire, or in a degchce,
with or without some thin slices of bacon tied in paper over
the birds, when dressed remove the paper, brown the bacon,
place it upon a toast, and dress the birds upon it.

Wild Is dressed exactly as wild duck; its niccty
Goose  consists in being browned outside without being
soddencd within, well frothed and full of gravy.

Are never opened.  Take the skins off their
Wood-  hcads, truss up their legs, and skewer with their
cocks  bills; fix a skewer between their legs, and tie
them by it to the spit; put them to roast at a
clear fire; cut as many slices of bread as you have birds ;
trim them to a proper size, and toast or fry them a delicate
brown; lay them in a dripping pan before they are basted
to receive the drippings; baste them with butter and froth
them with flour; lay the birds, when ready, on the toast,
and put some good beef gravy into the dish; garnish with
slices of lime.

Heron venison is not held in the same estima-
Antelope.  tion as either the spotted deer or even the
smaller kind called the Bikar, (which has only
a single tine to its horn). The flesh of the heron is devoid of
fat, and requires, when dressed, that it should be covered
with the caul from a fat sheep, roasted preciscly in the same
way as other venison, and served with a similar sauce.
Some prefer boiling the meat in a paste, as it preserves the
flavour ; it also makes excellent soup; and cutlets may be
prepared in the various ways as directed for mutton. The
leg, if cut into a fillet, like veal and salted, will be highly
relished both hot and cold, and may easily be converted into
potted venison in a few minutes.
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When to be roasted, wash it well in lukewarm
Venison. water, and dry it with a cloth ; cover the haunch
with buttered paper when spitted for roasting,
and baste it very well all the time it is at the firc; when
sufficiently done, take off the paper, and dredge it very
gently with flour in order to froth it, but lct it be dusted in
this manner as quickly as possible lest the fat should melt ;
send it up in the dish with nothing but its own gravy; or
dress it with a coarsc paste, sccuring it and the paper with
twine ; it is then frequently basted, and a quarter of an
hour before it is removed from the fire, the paper and paste
arc taken off, and the meat dressed with flour and basted
with butter; gravy should accompany the venison in a
turcen, togcther with currant jelly, cither sent to table cold,
or melted in port wine and served hot.

'To a quarter of a peck of fine flour use two

Crust for pounds and a half of butter and four eggs ; mix

Venison into pastc with warm water, and work it smooth

Pasty. and to a good consistence; put a paste round

the inside, but not to the bottom of the dish,

and lct the cover be pretty thick to bear the long con-
tinuance in the oven.

A shoulder, boned, makes a good pasty, but

Venison it must be beaten and scasoned, and the fat sup-

Pasty. plied by that of a finc loin of mutton steeped

twenty-four hours in equal parts of vinegar and

port. Cut,and marinade any part of the neck, breast, or

shoulder, the meat must be chopped in picces and laid with

fat between, that it may be equally proportioned ; lay some

pepper, allspice and salt at the bottom of the dish, with

some butter; then place the meat nicely that it may be
sufficiently donc.
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Put into the drippingpan equal quantities of

Marinade claret and water, red wine, or a mixture of vine-

Jor Wild gar and water, with a clove or two of bruised

Fowl.  garlic, a little powder or juice of sage, nutmeg,

salt, and pepper ; baste with it, and afterwards

with butter. When ready to serve, take up the marinade

and work it well ; if not enough, add stock and wine, and
season higher if it requires it.

‘T'wo pounds of beef or veal cut very fine and free
Frenchside from skin, with beef suct or marrow, as you may
dish.  judge sufficient to make it good; aslice of bread-
crumb, soaked in boiling water, a little salt, pep-
per and nutmeg ; mix it well together with the yolks of two
eggs; roll it up in a tin pan. Cover it with small picces of
butter when you put it in the oven, and turn it when baking.
"T'ake a pound of any under-roastcd meat, hare,
Sulmi of turkey, game, goose, or duck, and cut it up into
Game, convenient 'picces; put them into a sauccpan;
Meat, bruisc the livers, and should it be snipe or wood-
&ec. cock, bruise the trail; squeeze over them the
juice of two lemons, and the rasped zest of one or
two bitter oranges; scason with salt and the finest spices in
powder, caycnne, and mustard prepared with flavoured vine-
gar, and a little white wine or claret ; put the saucepan over a
lamp or fire, and stir it constantly that it may all be incorpo-
rated with the sauce. It must not boil, and should it attempt
it, a stream of fine oil must be poured over to prevent it;
diminish the flame, or keep it up a little higher, and stir it two
or three times; it is then rcady to be served, and must be
eaten very hot.

Half roast it ; then stew it whole, or divide it

Ragotuit of into proper sized joints; put into a stewpan with
Poultry, a pint or more of good consommé, or take all the
Game,&c. trimmings and parings with as much water, onc
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large onion stuck with cloves, and a few allspice, some black
pepper, and a roll of lime peel cut thin; skim it very care-
fully while boiling, and let it simmer for an hour or more ;
then strain off the gravy (put the meat on one side to
keep warm) and remove the fat; put a couple of spoonfuls
of butter into the stewpan, and when melted, stir in as
much arrowroot or flour as will make it into a thick paste ;
then by degrees add the liquor, and let it boil up; putina
glass of port wine or claret, a table-spoonful of mushroom
catsup, a little lime juice, and simmer for ten minutes ;
strain and pour over the meat ; garnish with fried sippets of
bread.



CITAPTER IX.

VEGETABLES.
TO PREPARE AND DRESS IN DIFFERENT WAYS.

Soak them in cold water, wash them well, then

Artichokes. put them into plenty of boiling water with some

salt ; let them boil gently until they are tender.

The way to know when they are done enough is to draw out

a leaf: trim them and drain them and serve in a napkin;
send up with them melted butter.

Strip off the leaves after they are boiled, and

Dottoms. remove the choke ; mix into some melted butter as

much espagnole as will sauce the dish, or melted

butter with a little glaze; rub this up well, and put in the
bottoms long cnough to imbibe a flavour.

Cut about a quarter of a pound of fat bacon

Blanc as and a little beef suet into dice; take a large

well as spoonful of fresh butter, a little salt, and a lime

other Ve- cut in thin slices, and put the whole into a suffi-

getables. cient quantity of water to cover whatever you

wish to put into your blanc. Let this stew for

half an hour before you putin your artichoke bottoms ; stew

them a short time in the blanc, and serve up with whatever

sauce you please; they scrve also to garnish fricassces of
fowls, ragofits, white or brown.

‘When cold are served for entremets. Pour on
Bottoms en the centre of each artichoke bottom some an-
Canapes chovy, butter, and decorate the whole with capers,
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pickled cucumbers, beet-root, &c.,and pour over them a salad
sauce ; garnish with cresses between.

Take your artichokes that are very tender ; cut
LIried. them into quarters; pare them nicely, and rub
them over with some lime or lemon that they
may preserve their white colour; when they have been well
trimmed of nearly all their leaves, washed and drained so
that they are quite dry, put them into a dish with some
pepper, salt, and the juice of a lime. Next take four spoon-
fuls of flour, three eggs, a tea-spoonful of olive oil, and beat
well up together ; then put in your artichokes, and stir them
up with a wooden spoon until the leaves arc well covered ;
then have some dripping or ghee, which must not be too hot,
so that the artichokes may be gradually done through of a
finc colour. Throw the artichokes in, picee after picce, and
take care that they do not stick together ; when they are done
and crisp, lay them on a towel to drain, and serve with fine
crisp green parsley. v
0Obs.—Artichokes arc only fit to be eaten when young and
tender, and this may be ascertained by the stalks breaking
without being thready.

Boil the artichokes with a little salt, the same

DBottoms to as for cating; when you can scparate or pull off

dry and the leaves they are done sufficiently ; take them

preserve. off the fire, and let them cool on a dish; remove

the leaves and choke; dry the bottoms cither in

an oven or in the sun ; put them in bags or string them, and

keep in a dry place; when to be dressed, they must be laid

in warm water for a couple of hours; they may then be
dressed in any way you please.

0bs.—They are a great improvement to most made dishes

and meat pies.
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May be boiled and dressed in the various ways
Jerusalem directed for potatoes; they should be covered
Artichokes with thick melted butter, or a white or brown
sauce.
0bs.—They arc cxcellent roasted—put in a napkin and
serve with melted butter. They take very little stewing or
boiling.

Cut onc or two onions in half rings, and brown

Another  them highly in oil or ghee; slice the artichokes

way. and put them in with minced parsley, scallions,

salt, and pepper; give them two or three turns,

dish, put a little vinegar in the pan, boil it up, and pour
it over.

Must be boiled in salt and water ; the water

Asparagus in which they are boiled is always nauscous and

of a bitter taste, and for this reason they are

never added in soups’or garnish, but at the very last moment

before scrving up. To preserve their green colour they

should be boiled quickly, and scrved in bundles, and drained

from all the water before placing on the dish: a toast of bread,

sometimes buttered, is placed under the heads to raise them

on the dish; meclted butter should be served up with them
in a boat, or may be poured over the tops.

Break off the tops of green asparagus, boil

Purée d them till tender in salt and water, then drain on

Asperges. a towel ; put two table-spoonfuls of butter in a

stewpan with half a pint of the tops, stir them

well over a moderate fire, with a sprig of green parsley ;

mash the asparagus, add some white sauce, a little arrowroot,

salt, and sugar ; lct it boil a few minutes, rub it through a

tammis, put it into a fresh stewpan and warm it with a little
cream.
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Cut the green tops off as much asparagus as

Pointes @ you require, half an inch long, throw them into

Asperges a stew pan of boiling hot water with some salt ;

en petits- boil until tender, then lay them on a towel or

POLS. sicve to drain, put them into a stewpan, and to

each table-spoonful of heads add one of bechamel

sauce, a little sugar and salt, with a tca-spoonful of chopped

parsley, let it simmer for a few minutes, add a little butter
rolled in arrowroot, shake it well and serve.

Boil the asparagus; chop small the heads and

DPcas. tender parts of the stalks, together with a boiled

onion; add a little salt and pepper and the

beaten yolk of an cgg; heat it up, serve on sippets of
toasted bread, and pour over it a little melted butter.

After being properly washed, care should be

Beet-root. taken that the rind is not cut or the end fibres

broken off, as it loses its colbur in boiling. The

lcaves should be cut an inch above the crown or top, and to

be wholesome it must be thoroughly cooked. It may be

boiled, cut into slices, and dressed with vinegar and sugar

(and sliced onions if approved of, mixed with it) ; or baked,
stewed or made into soup.

Take a large beet, red or white, or two or

To stew.  three small ones, and boil or bake until tender ;

rub off the skin, and mash the root into a fine

pulp 5 if white dress it in consommé or cream; if red, in

half a pint of rich gravy; then add, previous to scrving,

three table-spoonfuls of vinegar with a dessert-spoonful of
pounded sugar.

Mix a dessert-spoonful of butter with a little

Another  arrowroot or flour; melt it in half a pint of
way. consommé ; clean your beet nicely, and scrape
oft the rind;: cut it into slices, and put it into
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the stewpan with your gravy and a sufficicnt quantity of
pepper and salt; cover the pan down, and stew it gently
until done ; lastly, add a table-spoonful of vincgar with a
little sugar.

Obs.—When beet-root is to be scnt to table in slices, and
dressed with vinegar, never sprinkle pepper over it, as it
gives it a dirty appearance.

Wash and pick them clean; boil them in salt

Brocoli.  and water and let them cool ; when cold, dredge

them lightly with flour, and fry them in clear

ghee or butter, and sprinkle a little salt over them, or they

may be cut up small after being boiled and cold, and dresscd
with salad sauce.

Clean your brocoli thoroughly, removing all
Brocoli and the leaves and tough skin from the stalk ; cut
Buttered it into quarters if small, or into such picces as
Eygs.  will be- sufficient to dress the dish, reserving a
bunch for the middle ; boil your brocoli in salt
and water, and preparc a toast for the centre of the dish.
Beat up six eggs well; put into a saucepan over the fire four
table-spoonfuls of butter and a little salt, and as it becomes
warm add the eggs, shaking the whole until it is of a pro-
per consistency; pour it over the toast, and arrange the
brocoli tastefully upon it.

Should be sent well boiled to table, with pars-

Beans lecy and butter sauce in a boat, or the skin pecled

off and dressed in ragofit, fricassce, or made into

purée for soups or sauces. The larger kinds are sometimes
served with port wine.

Cut off the stalks first ; then turn to the point
French.  and strip off the strings; have a little salt and
water beforc you in a bowl and as the beans arc
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cleaned and stringed, throw them in; then put them on the
fire in boiling water with a little salt; when tender take
them out and drain in a cullender; they may be sent up
whole when young, but if a little old, cut in two, or split
and divide across, or cut into lozenges; serve with melted
butter in a boat.

Boil the beans in salt and water over a quick

French fire; then drain them ; lay them in a sauccpan

Beans d ncar the firc; when cntirely dry and quite hot,

la Fran- add a couple of table-spoonfuls of fresh butter,

caise.  alittle pepper and salt, and the juice of a lime ;

shake the saucepan about without using a spoon,

so as to mix the butter well with the sauce, without breaking

the beans ; if the butter does not mix well add a little white
broth.

Boil the beans; drain and dry them as

French directed a la Francaisc ; then make the following

Beans d sauce and add to them: Take some white roux

la poulette. and dilute or reduce with consommé; thicken

this with the yolks of two cggs, to which

add a little parsley chopped fine; when the thickening

is prepared, add a spoonful of fresh butter, stirring it well
with a little pepper and salt and some lime juice.

Shell and take off the coats, boil them in salt

Mazagong and water ; when nearly done, drain them and

Bean d la stew them in a little consommé thickened with

poulette.  white roux, to which add a bunch of parsley,

some green onions, and a tea-spoonful of sugar ;

when the beans are sufficiently done, thicken with the yolks

of two cggs and a little cream ; season with white pepper
and salt.

Wash and clean them thoroughly ; if large,
Cabbage  cut them into quarters or divide them ; put them
to boil. into bLoiling water with a little salt.
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Boil a fine cabbage, press it free from water,

Cabbage  cut it into slices; add a few green onions pre-

to stew. viously boiled and chopped, with pepper and

salt ; melt some butter in a stewpan, mix in the

cabbage, and warm altogether, stirring it well ; add a table-

spoonful of gravy, with the juice of a lime or some lime
pickle ; let it stew for a few minutes, and serve.

0bs.—Cream may be used instcad of butter.

Slice as for pickling, put it in a stewpan with
Tostew  some water and a little pepper and salt, and
Red stew until quite tender ; strain off the liquor,
Cuabbage. and add more pepper with a little salt if neces-
sary, and two or three table-spoonfuls of vincgar,
and warm the whole together.

0bs.—A clove of garlic gives stewed cabbage a pleasant

relish ; it may be dressed in stock.

Wash und scrape very clean, and put these
Carrots.  on in boiling water with a little salt. If the
carrots are very large, they should be cut in

two or four pieces.

Take some finc young carrots; wash and

Pureé of scrape them clean, then cut off the outside until

Carrots. you come to the middle part ; moisten them over

a very slow fire with a little butter, add three or

four spoonfuls of clear broth, and dredge in a little flour ;

stew the whole until properly done; pass through a tammy,
and add to the soup.

When required to be particularly white, all
Cauli- the small leaves must be pickéd out, and the
Slower.  shoots divided ; the nicest way to boil them is in
milk and water, or they may be dressed as brocoli

with white sauce.
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Boil your caulifiower as directed, but not
Cauli- thoroughly, cut off the stalk so that it will stand
Jlower  crect in the dish, put it into a stewpan with the
with Par- following sauce ; rub up four table-spoonfuls of
mesan  butter with a table-spoonful of arrowroot, and as
Cheese. it melts add by degrees half a pint of water or
more, put in the caulifiower, and let it stew a
few minutes, then take it from the fire, and when off the boil
add the yolk of an egg well beat up, with a little lime juice
and a spoonful of water, shake the stew-pan over the fire till
the sauce is properly set, remove the cauliflower into a dish,
and cover the top with rasped Parmesan; pour the sauce
round it, and brown with a salamander.

Wash and clecan somc heads of cclery, cut

Celery them into picces of two or three inches long,
stew, and boil thcm in veal or other white stock until
white.  tender. To half a pint of cream add the well

beaten yolks of two Cg"s, a little lemon pecl,
grated nutmeg, salt, and a little butter, make it hot, stirring
it constantly, but do not let it boil ; strain it upon the cclery.

Fry it in picces about two inches long ; add a
Brown. little gravy, and put it to stew till tender, scason
with mace, pepper, and salt, thicken and let

it cool.

Half a small tea-spoonful of celery secds will

Celery impregnate two quarts or more of soup, with

Seed.  almost as much flavour as two or three heads of

celery, and as it gocs to sced so readily in this

country, the sced should be preserved for this purpose,

being preferable to the cssence, which does not impart the
sweetness with the flavour.
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Arc not considered very wholesome unless

Cucumbers boiled, roasted or stewed ; the common way of

dressing them in the raw state, is merely to re-

move the peel, and cut the cucumber into thin slices, after

which, sprinkle with salt, and place the dish on a slopc that

the water may run from it ; then dress with oil and vinegar,
—pepper and cayenne may or may not be added.

Parc your cucumbers, and cut into thick sliccs,

To Stew. flour them well and put them into a stewpan

with butter and some salt ; let them stew slowly,

add half a pint of good gravy with a little port or clarct,
and somc mushroom catsup, and stew until done.

Parc and slicc your cucumbers down the

Another  middle ; let them lic in salt and water for an

way. hour, then put them into a saucepan with a pint

of consomméce or good gravy, a slice of ham,

an onion stuck with a few cloves, a little parsley and thyme,

cover the saucepan, and let them stew gently until tender,

remove them carcfully, strain the gravy, and thicken with a
little butter rolled in flour and pour over them.

Remove the sceds cither with a marrow spoon,
Cucumbers or cut them like a screw by pressing the knife
stuffed. with your thumb whilst turning it round at cqual
distance through the outer part only; then re-
move the sceds as dirccted, and fill them with a farce of
fincly minced fowl, veal or mutton; put some lean bacon
sliced into your stewpan, with one or two carrots and onions,
two or thrce peach leaves and a little thyme with pepper
and salt ; add some good consommé and let them stew gently
until tender. Then carefully remove the cucumbers, and
lay them on a towel to drain; strain, and thicken the gravy
they were stewed in, and pour over them, or serve with thick
Spanish sauce.
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Wash and clean a few heads of fine cndive,
Endive takc off the outer ldhves, and blanch the hcads

with in hot water ; throw them into cold water, and
Gravy of then squecze them as dry as possible ; stew them
Veal. in as much gravy as will cover them, add a tea-

spoonful of sugar and a little salt; when per-
fectly tender, put in a little white sauce or consommé, and
scrve quite hot.

Wash and clean two or three fine heads that
Endive to  have been well blanched, pick off all the outer
dress as lcaves, cut as you would other salad, and put
Sualad.  over it slices of beet-root and salad sauce.

When well washed, parboil it in three or four

Endice different waters to rcmove its bitterness, then
with boil it in salt and water until done, when throw
Sippets, it into cold water, remove, squeeze, and chop it
Sweet-  fine ; put it into a stewpan with some butter and
breads, a fcw young onions chopped very small ; when
&e. dry, dredge with an ounce of flour, add some

scasoned gravy with a dessert-spoonful of sugar,
and let it stew gently for about ten minutes, and scrve on
sippcts, &c.

Is a useful flavouring ingredient in sauces,

Garlic chutnices, currics, pickles, &c., and when used,
after having been boiled in several waters, a

person would scarcely believe he was eating the vegetable.
The French understand the seeret perfectly, vide Gigot aI’ail.

Pare off the skin of six or cight small gourds,

Gourd, or as many dill pussund; put them into a stew-

Vegetable pan with salt, lemon juice, some butter, ghee, or

Marrow fat bacon, and let them stew gently until quite

or Dill  tender ; serve with any relishing sauce or melted
Pussund. butter.
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Obs.—They may be boiled either in salt and water or in
a clear broth, then sliced, arfd the water allowed to drain off,
and dressed with salt, pepper and melted butter or cream.

Pick and beat two or three handfuls of fennel

Fennel.  in a mortar; express the juice through a cloth,

stir it over the fire, when it curdles take it off

and pour it into a sieve; when the water has run off put it

again into the mortar ; rub it well with a little clarified sugar,

and put it up for use.

Obs.—Fenncl sauce is made in the same manner as parsley,

only that the fennel after being boiled must be chopped up
and added to the butter.

Cut up the tomatos or love apples, and between

Love-apple cvery layer sprinkle a layer of salt; let them

Catsup  stand a few hours before you boil them, which

do very well; then strain them through a cul-

lender on some horseradish, onions or garlic, mustard seeds,

beaten ginger, pepper, and mace ; cover it closc, let it stand
a day or two, then bottle and seal it for use.

Preparc the tomatos cxactly in the same manner
Love-apple as recommended for sauce, only boil away as
Cakes for much of the watery particles as you conveniently
Stews,&c. can, then place the residuc in a flat dish out in
the sun ; when it has evaporated so as to become
almost a dry cake, cut it into picces about onc inch square,
and preserve either in wide-mouthed bottles or canisters ;
when required for use onc of the squares soaked in water
for a few hours until dissolved will be sufficient to season a
dish of cutlets or soups. This will keep a long time, in fact
it is only the inspissated juice of tomatas.

These are principally imported from France
Morels. and Italy in a preserved state, and are the only

one of the fungus tribe that will bear drying
o2
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without losing their flavour. They arc found in old white-
ant nests in most parts of India, and have a very high
flavour when fresh and fine, and in this state arc a dclicious
addition to stews and sauces.

Arc only procurable during the rains, and are

Mush- found in light soils where cattle have been

rooms  penned, or arc in the habit of grazing ; they are

never produced by cultivation in India, but grow

spontancously : sheep and goat tracks arc the most favourable
spots for finding them on.

White is made by blanching the mushrooms

Purée of in a little water and lemon juice; then put them

Mush- into a stewpan with a small bit of butter ; when

rooms, the mushrooms arc softened, moisten them with

white or a few spoonfuls of white sauce, but do not lct

brown. them hoil long, clse they will lose their flavour;

then rub through a tammy, adding a little sugar.

Brown is prepared in a similar manner ; clean the mush-

rooms, chop them up fine, but do not fry them, clse they
will blacken the sauce ; add espagnole or brown sauce.

Pick and peel half a pint of mushrooms;

Mushroom wash them very clean ; put them into a saucepan,

Stew. with half a pint of veal gravy or white broth, a

little pepper, salt and nutmeg; let them stew

till tender; then add a spoonful of butter rolled in flour or

arrowroot suflicient to thicken it; simmer a few minutes
longer and serve ; a little wine may be added.

Take those of a middling size, skin and wash

To grill. them very elean; if nccessary, strain and dry

them in a cloth; put a little butter over the

inside of cach; sprinkle some salt and pepper, and grill or
fry till tender.
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Omelette. Preparc and cook thc mushrooms in butter,
pepper and salt,*and mix into a plain omelet.

Select those with reddish or pink gills inside,

To choose. and agrccable scent; a wholesome or eatable

mushroom will always pecl, an unwholesome

onc will not—a small onion, it is said, if boiled with mush-

rooms will turn black or losc its colour if there are any

unwholesome ones amongst them ; silver also is blackened in
the same manner.

Take half a peck of large sound mushrooms,
Muslroom wipe them perfectly {ree from grit and dirt, peel
Powder. them and remove the black fur. Put them into a
stewpan with two onious, twelve cloves, a quarter
of an ounce of pounded mace, and two tea-spoonfuls of white
pepper, but no water ; shake them over a clear fire till all
the liquor is dricd up, but do not lct them burn, arrange
them on tins, and dry’iit a slow oven, pound them to a fine
powder, put it into dry bottles, cork well, seal the corks, and
keep in a dry place.
0bs.—Add this powder to the gravy just before serving,
It will nced only boiling up once.

The older and dricr the onion, the stronger

Onions.  its flavour, and the cook must regulate the

quantity accordingly. Onions sliced and fried

with somec butter and flour till they arc browned (and

rubbed through a sicve) are exccllent to heighten the colour

and flavour of brown soups and sauces, and form the basis
of most of the relishes furnished by the “ restaurateurs.”

Take a dozen white onions, after having
To boil.  peeled and washed them, take off the tops and
bottoms; put them into a stewpan with cold
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water or broth, boil till tender and serve.  The Italians cut
them into halves, and dress with oil, vinegar, pepper, and
salt; cream or butter may be used instead of oil.

Obs.—In cutting off the tops and bottoms take carc not
to cut them too ncar, otherwise the onions will go to pieces.

Take fine fresh-gathered sprigs; pick and

Parsley, to wash them clean ; set on a sauccpan half full of

preserve. water ; put a little salt m it, boil and skim it

clear; then put in the parsley and let it boil

for a couple of minutes; take it out and lay it on a

cloth or basket and put it in the sun that it may be dried as

quick as possible: keep it in a tin box in a dry place ; when

wanted, cover it with warm water a few minutes before you
use 1t.

Let it be picked and washed, then shake it in

Fried. a dry cloth to drain the water from it; when

perfectly dry, put it into'a pan of hot fat; fry

it quick, and take it out the moment it is crisp ; putiton a

coarse cloth before the fire to drain, or after the parsley is

perfectly dried put it on a shect of paper in a Dutch oven
before the fire and turn it frequently until it is quite crisp.

The best mode of dressing these is to roast

Parsnips. them in the oven, or they may be parboiled in

their skin and roasted after in a Dutch oven:

send them wholc to table, or slice without paring and scrve
with melted or hard butter.

Put them into plenty of water with some salt ;

Potatoes, when they are about half-boiled throw away the
to boil. water, and pour boiling water over the potatoes,
adding to it some salt; let it boil up briskly,

ascertain with a fork if the potatoes are nearly done, and if
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50, throw in a cup of cold water to check the boiling ; the
water will soon boil up again and the potatoes will crack ;
drain off the water and serve the potatocs up immedialy in
in an open dish, or in a napkin.

Parc the potatoes and cover them with cold

Another.  watcr and boil till quite tender ; then drain off

the water and strew some salt over them ; place

the sauccpan near the fire, with the lid off, and continually
shake it till the potatoes appear dry and floury.

These should be fresh dug—take them of

To boil cqual size ; rub off the skins with a coarse cloth,

new Po- and wash them clean; put them into hot water

tatoes.  without salt and boil till tender ; drain off all

the water, and sct them by the side of the fire,

strewing a little salt over them ; and immediately they are
ready, serve in a napkin hot with melted butter.

Arc never good unless perfectly ripe.  Choose
New Pota- them as ncarly of onc size as possible ; wash
toes them and rub off the outer rind and wipe
them dry with a napkin: put a quarter of a
pound of fresh butter into a stewpan : set it on the fire, and
when it boils throw in the potatoes ; let them boil till they
arc done, taking carc to toss them cvery now and then, so
that they may all go successively into the boiling butter.
They must be carcfully watched, because, if done too much,
they shrivel up and become waxy. When the fork indicates
they are done, they must be taken out before they lose their
crispness, put into a dish and some salt sprinkled over them,
As soon as taken from the boiling butter, a handful of picked
parsley may be thrown into it, and after it has had a boil
or two laid upon the potatoes as a garnish.
Old potatoes may be cut into round picces, about the size
of a walnut, and dressed in the same way.
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Parboil the potatoes, then cut them up into
Zo fry.  slices, and fry them in butter or dripping ; when
they are brown, drain off the fat, and strew a
little salt over them, and cat while hot and ecrisp.
Potatocs may be fried without being parboiled, and cven
when boiled and become cold; the process in both cases
must be the same.

May be varied at pleasure, using potatoes as

Potatoe  crumbs arc uscd in other scollops, and for which

Scollops they must only be parboiled and rasped, and

mixed with rasped ham, bacon, parsley, scallion,

butter, gravy, or crcam, pepper, and salt, or with mushrooms,

oysters, or shrimps with savoury herbs ; any of these may be

cheesed or curricd.  They are excellent supper dishes mashed
sweet, or savoury scrved in shells,

Boil some potatoes very dry, or till they are

Potatvc  floury ; mash a pound of them very smooth, and

Balls.  mix with them while they are warm, two ounces

of fresh butter, a tea-spoonful of salt, a little nut-

mey, the strained and beaten yolks of four cggs, and last of

all, the whites thoroughly mixed ; mould with and drop the

mixture from a tea-spoon into a small pan of boiling butter

or ghee, or very pure lurd, and try the boalcttes for five

minutes over a moderate fire ; they should be of a fine pale
brown and very light colour.

Mix mashed potatoes with the yolk of an egg,
Another.  roll them into balls, flour them or egg and bread-
crumb them, and fry them in clean dripping or

ghee, or brown them in a Dutch oven.

The potatoes must be free from spots, and the

Potatoe  whitest you can pick out; put them on in cold
snow.  water, when they begin to crack strain the water
from them, and put it into a clcan stewpan by the
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side of the firc till they are quite dry and fall to picces; rub
them through a wirc sieve on the dish they are to be sent
up in, and do not disturb them aftcrwards.

Should be as nicely boiled as if for eating—

DPotatoes  perhaps a little more so, only care must be taken

mashed that the water does not get into them; remove

the skin, and mash them with a small quantity of

butter, cream, or milk ; put them into a mould to give a nice

form ; turn them out, and brown with a salamander or in an

oven, or they may be made into balls, covered with the yolks
of cggs, and fried a nice brown.

T'ake cold boiled potatoces, cut them into rather

Potatoes d thin slices of the fourth of an inch, put a lump of
la Maitre butter into a stewpan, and add a little flour, about
d’Ilétel. a tea-spoonful for a middling sized dish; when
the flour has boiled a little while in the butter,

add by degrees a cupful of broth or white consommé; when
this has boiled up, put in the potatoes with chopped parsley,
pepper, and salt; let the potatocs stew a few minutes, then
take them from the fire and let the boiling entirely cease ;
then add the yolk of an cgg beat up with a little lemon juice,
and a table-spoonful of cold water ; let it set over the fire, but
mind it does not curdle, or that the potatoes break in the sauce.

Boil some potatocs nicely, and mash the inside

Purée de in a mortar, or rub through a sicve; moisten

Pomme de them with good broth, or thicken with butter and

Lerre. crcam ; put carcfully over the fire and warm it.

The purée should be thinner than mash: place

fried sippets of bread round the dish and the potatoes in
the centre.

Take a pint and a half of fresh shclled green

Purée of peas, put them into a stewpan with two spoonfuls
Green  of butter and a dessert-spoonful of pounded
Peas.  sugar, half a handful of parslcy and green onions,
over a slow firc till they are thoroughly stewed ;
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then pound the wholc in a mortar and rub through a cloth.
Moisten the whole with consommé or white broth ; leave it
near the fire to simmer only, for if it should boil the peas
lose their green colour. When serving add slices of bread
cut in dice and nicely fried.

Green peas should be young, fresh gathered,
Green Peas and cooked immediately they are shelled, for they
¢o boil. soon losc both their colour and sweetness ; large
and small peas cannot be boiled together, as the
former will take more time than the latter ; thercfore
separate the large from the smaller ones, and boil them for a
few minutes before adding the latter ; set on a sauccpan with
a sufficiency of water and a little salt; when it boils put in
your peas, skim it well; keep them boiling quick accord-
ing to their age and size ; when they are done enough, drain
them on a sieve. It is usual to boil some mint with the peas,
but if you wish to garnish the peas with mint, boil a few
sprigs in a sauccpan by themselves, ™

Take a quart of green peas, throw them into

Deas an carthen pan with a table-spoonful of fresh
( French butter and plenty of cold water; rub the peas
Jashion ). with the butter till they stick together, then drain
them; tuke them out of the water by handfuls

and throw them into a colander, that neither water nor any
kind of filth may remain. Next stew them over a moderate
fire with a bunch of parsley and green onions; when they
have recovered their green colour, powder them over with a
little flour: stir the peas before you moisten them with
boiling water till they are entirely covered with it, which
reduce quickly on a large fire. The moment you perceive
there is no moisture or liquor remaining, dip a small lump of
sugar into some water that it may soon melt, and put it to
the peas, to which add a very small quantity of salt. Green
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peas without taste are very insipid, although the persons who
eat them are not sensible of there being any. Next take a
spoonful of butter, which knead with one of flour ; (mind
that the pcas are boiling when you put in the kneaded
butter,) thicken them with it, and remember that when green
peas are properly dressed therc must be no sauce. It may
be uscful to remark that, if the peas are not very young and
tender, they must be moistened with boiling water ; but if
they are young, fresh gathered, and fresh shelled, they do
not require it.
And more simple process is, after having
Another  washed your peas well, put them into a stewpan
with as much butter only as will stick to them, a
couple of spoonfuls of water with a little chopped mint,
pepper, salt and sugar; cover the sauccpan down, and let
them stew gently from fifteen to twenty minutes.  Then add
a small quantity of crcam, or butter mixed with arrowroot or
flour, or two table-spoonfuls of liaison ; shake the sauncepan
well over the fire for a minute and the peas arc rcady.

Take a quart of shelled peas, and mix them
Another. with two table-spoonfuls of butter; lay upon
them a large lettuce cut in slices, with half a
dozen small onions only split, with a sprig or two of mint, a
wine glass of water, and sct the saucepan covered close on
the firc; when the lettuce falls to the bottom, shake the
saucepan well until the peas are uppermost; add scasoning
of pepper, salt, and a dessert-spoonful of sugar, and stew the
peas until tender.
Obs.—The fire must not be very brisk. Green peas may
be added with advantage to stews, ragofQits, and to any
vegetable soup.

Stew a pint of young green pcas tender, with

Green Peas a table-spoonful of butter, and a tea-spoonful of
with but- sugar, a little salt and chopped parsley; then

tered Egg. beat up the yolks and whites of two eggs well to-
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gether in a basin, and pour it over the peas; stir it very
quickly, and immecdiatcly serve it up before the egg be-
comes hard. -

The peas should be fresh shelled. Put them

Green into wide-mouthed glass bottles which have been

Leas, to  carcfully washed, put the bottles in a saucepan

preseree. or boiler, with a little hay between them to pre-

vent their coming in contact ; fill up the kettle

with cold water and heat it ; when the water begins to boil

tuke off the saucepun dircetly, leave the bottles in the water

until it is quite cold, for fear they should break by taking

them out whilst the water is hot ; cork down the bottles and
keep them in a dry and cold place.

Shell your finest peas, have ready a saucepan

Another  of boiling water, throw the peas in and take the

way. sauccpan from the fire, let them remain two or

three minutes in the water, drain them on a

towel and let them dry quickly, when quite dry put them

out in the sun or in a very cool oven, and let them remain

until quite hard.  When required for use soak them in warm
water till tender with a little butter and sugar.

There are decp glasses made on purpose for

Radishes. sending these to table in water, mixed with

cresses and other salad as an ornament.  They

should be picked and washed very nicely previous to sending
to table.

These should be freshly drawn, young and

Radishes, white. Wash and trim them neatly, lcaving on
Turnips, two or threc of the small inner leaves of the top ;
to boil.  beil them in plenty of salted water from twenty
to thirty minutes, and as soon as they are tender
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send them to table well drained with melted butter or white
sauce. Common radishes, when young, ticd in bunches and
boiled from eighteen to twenty-five minutes, then scrved on
a toast like asparagus, are very good.

Have your salad herbs as fresh as possible,

Salad. carefully wash and pick them, trim off all worm-

caten, cankcered and dry leaves, drain off all the

water, or swing them in a clean napkin; when properly

picked and cut arrange them in the salad bowl; mix the

sauce in a soup plate, but do not put it to the salad until
required for use.

Mix rasped Parmesan into butter melted in
Scorzonera crcam or gravy; when the vegetables arc dressed
tn Par- lay them in a dish, pour over the sance and
mesan.  sprinkle it with pounded cheese ; put the dish
into an oven or brown it with a salamander.
After having carcfully picked and washed it
Spinach.  four or five times in plenty of water, put it in
boiling water with some salt in a large vessel
where it may have plenty of room, the lcaves that risc above
the water must be pressed down.  When the spinach is half
done take it off the firc, strain it and prepare some more
boiling watcr and salt, in which it must be again boiled till
sufficiently done. The moment it is so, put it into a collan-
decr, and kecp throwing cold water over it for some time,
then make it into balls and with your hands press out cvery
drop of water it contains, afterwards chop it into almost a fine
paste. Now put a lump of butter into a stewpan, and place
the spinach upon the butter, let it dry gently over the fire,
when the moisture has evaporated dredge it with a little
flour, then add a small quantity of good gravy, with scason-
ing of pepper and salt to your taste ; serve it with sippets
fried in butter, :
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Boil some good crecam just before you put the

Spinack  spinach into the stewpan with the butter, as in

with the last receipt ; when you have added the flour

Sugar.  as dirccted, together with a little salt, put in the

crcam with some sugar and nutmeg; let it sim-

mer for ten minutes, then serve it up on sippets with a very

small quantity of pounded lump sugar or sugar-candy
strewed over it.

First pick clean the leaves and boil, squecze

Spinach  the juicc from it by pressing through a towel,

colouring. place the liquor in a small stewpan in a hot-water

bath or in a jar, which sct in a saucepan of water

to boil; when the green has scttled at the bottom strain it

through a silk sieve or fine muslin, and usc it for whatever
requires to be colourcd green.

Cut your turnips (after having well cleaned

Purée of and pared them) into slives, dress them over a
Turnips. very slow fire with a little butter, and take care
they do not get brown, stir the whole with a wooden
spoon, and when quite soft add a sufficient quantity of clear
strong broth, dredge in a little flour, and stew the whole to a
proper consistence, adding cream or white sauce if necessary.

Mashed vegetables, such as turnips, carrots,

Vegetables, beet-root, parsnips and potatoes, arc all to be well

mashed.  cooked in salt and water, refreshed, drained and

beat and dricd over the fire till they attain a pro-

per consistency, and require to be seasoned with cream, but-

ter, stock, eggs, or a proper mixture of any or all of them.

Mixtures may be made of these vegctables in any propor-

tion, and when they are wanted very rich a large quantity
of cream may be dried into them.



CHAPTER X

DEVILS, ZESTS, Erc.

This fish is very delicate, and of great utility
Anchovy. in cooking ; be careful when you open a jar to
close it again tight, as the fish is soon spoilt and

rusts by the admission of air.

‘Wash from the pickle some of the fish, bone

Anchovy  and take off the heads, then pound them in a

Butter. mortar with fresh butter till quite smooth, and

rub through a sicve, if nccessary.  If to be kept,

put into small pots, and cover over with clarificd beef suet
or it gets soon rancid. ®

Obs.—It is sometimes made hot for devilling biscuits. By

the addition of cayenne, flour of mustard, spice, &c., it will

make anchovy toast.

Clean some fish, cut off their heads and re-

Anchovy move the bones; pound them in a mortar and

Powder. rub them through a sicve, then make into a paste

with dry flour, roll into thin cakes, and dry in

the sun or an oven ; pound into a fine powder, and put into
a wcll stoppered bottle. It will keep a long time.

Obs.—To this may be added cayenne pepper, or citric

acid, and will be found excellent sprinkled on bread and but-

ter for a sandwich.

Spread a little salad sauce on two sides of
Sandwich. bread; cut and wash some anchovies, take out
the bones, and put the fillets on one piece of the
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bread which is to be covered with the other; the pieces of
anchovy should not touch elsc the sandwich may be too salt.

Procurc a very warm hot-water plate—it can-
Toast. not be too much so; take a couple of cggs broken
separately to sce they arc fresh; then put a
spoonful of butter on the plate and as it melts keep stirring
the eggs into it ; add a little cayenne and as much anchovy
cssence as is deemed necessary for covering your toast, which
should be niccly browned and buttered or sprinkled with
milk.

0bs.—This will be of the consistence of very thick cream

if the plate is hot.

Another Is mercly to prepare buttered toast and drop a
way little cssence upon it.

Bleach four ounces of sweet almonds and fry

Almonds.  them in a stewpan with an”ounce of fresh butter ;

then drain them over a sieve ; strew over them

some salt, cayenne pepper and mace mixed together ; serve
them up very hot.

Butter the biscuits on both sides and pepper

Devilled them well; rub up some cheese with made

Biscuits mustard, and lay on onc side; sprinkle a little

with salt and cayecnne over the top and let them be
Checse. grilled.

Derilled Ts simply toasting the biscuit and buttering it
Discuits while hot, then sprinkling cayenne pepper over
(plain). it with a little salt.
0bs.—Cooks in this country warm the biscuits on a grid-

iron, or else fry them in a little butter or ghee.
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Bone and wash some anchovies; pound them
Another.  in a mortar with a little butter and caycnne pep-
per, (should be rubbed through a sieve) ; spread
on a warm toast or biscuit fricd in butter.

0bs.—A little ragofit powder, finely pounded mustard and
salt, of cach half an ounce, allspice, cayenne, ginger, and
nutmeg, of cach a quarter of an ounce, black pepper and
lemon peel grated half an ounce, pounded and well mixed

together, may be added if a further zest is required.

Get a good plateful of onions, a picce of green

Devilled  ginger and six or cight chillics, according to the

Duck; or size; reduce them to a pulp as for curry, then

Teal.  add two spoonfuls of mustard, pepper, salt, cay-

cnne and chutney; two table-spoonfuls of cat-

sup and half a bottle of clarct ; cut up the duck or teal and

put it into the sauce, which must simmer for a long time, so
as to get rid of the raw smell and taste of the masala.

0bs.—The duck must be previously roasted, or it will

require double the quantity of sauce.

Rub smooth two or three slices of good fresh
Cheese. cheese that breaks smoothly under the knife ;
add a portion of butter equal to half the cheese

with cayenne pepper and salt.

Take the liver of a roast or boiled turkey or
Liver. fowl ; mash it smooth on a hot-water plate, add a
little butter, some mustard, salt and caycnne,

with a tea-spoonful of anchovy sauce or mushroom catsup.

Score the legs of a roasted turkey, goose, or

Legs of  fowl; sprinkle them well with caycnne, black
Poultry. pepper and salt; broil them well, and pour over
the following sauce: Take thrce spoonfuls of
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gravy, onc of butter rubbed in a little flour, one of lemon
juice, a glass of wine (port or white), a spoonful of mustard,
somc chilli vinegar, or two or three chopped green chillies, a
spoonful of mushroom catsup and Harvey sauce ; warm up
and serve in a boat.

Obs.—If very highly seasoned it may be served without
sauce.

Take six or cight spoonfuls of gravy; add a

Another  spoonful of butter rolled in flour or arrowroot, a

seasoned spoonful of mushroom or walnut catsup, two

Sauce for spoonfuls of lemon or lime juice, onc spoonful of

grills. made mustard, and onc of minced capers, a little

chilli vinegar, some black pepper, with the rind

of half a grated lime and a tca-spoonful of essence of an-

chovies ; simmer this in a silver saucepan ; pour a little over
the grill and serve the rest in a butter boat.

Take onc pound of dried prawns and cleanse
Ballachong. of all shell and dirt; cut and pound them as fine
as possible, to which add of pounded dry chillies
four tolahs, four ounces of salt, two bundles or roots of garlic,
four ounces of green ginger, cleaned and sliced very fine, one
pint of tamarind juicc or pulp; mix all these ingredients
with at least half a pint of good ghce; then add, if you re-
quire it for immediate use, about half a pint of chopped
onions, the peel of three limes or an orange cut thin, and a
few {resh lime leaves; put the whole into a fryingpan over
the fire with half a pound of butter; fry and keep stirring it
that it may not burn.
0bs.—''his ballachong will keep a long time if bottled in
its raw state without the onions, all the other ingredients
being well mixed with an additional quantity of ghee if
necessary ; at all events the top in the bottles should be
covered with it.
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Boil one hundred prawns, clean and take off
Another.  the shells; then grind them on a curry stone,
with sufficient vinegar to kcep the stone wet ; take
two ounces of green ginger, half an ounce of red chillies,
half an ounce of garlic, and the thin cut peel of four lemons ;
pound them separately ; then take two ounces of salt and the
juice of twolemons ; mix all the ingredicnts with the prawns ;
cut four onions into rings and fry them with sufficient butter
to keep the prawns from burning ; when the onions become
soft and the balachong dry take it out and let it cool. To
be kept a long time it must be put in jars with orange leaves
on the top and closed up with skins.

Take of prawns about three pints, shell and
Another.  chop them to pieces, rub them well with salt, and
then mix them up with the following ingredients ;
Red chillics one ounce, turmeric pounded one ounce, cori-
ander secd pounded twg ounces, green ginger, cut in pieces,
one ounce, grecn ginger pounded one ounce, garlic, cut in
pieces, half an ounce, garlic pounded half an ounce, green
chilli, cut in pieces, two ounces; eight small lemons, cut in
thin slices, with thirty lime leaves. The above-mentioned
ingredicnts should be half fried with seven large onions,
sliced, one quart of Gingelly oil, tamarind pulp to taste, and
then bottled. When wanted as much should be taken out
as required, and fully fried for use. The prawns used should
be large, and about two pints when cleancd.

Melt in a silver or other sauccpan a dessert-

Cheese to  spoonful of butter with a tea-cupful of cream;

stew. mix with it a quarter of a pound of good cheese

finely grated; beat it well together, put a slice

of toasted bread into a dish and pour the mixture over it;
brown with a salamander.

r2
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Take half a pound of good mellow checse, cut

Pounded. into thin bits, add a table spoonful of butter ; rub

it well in a mortar until it is quite smooth, add a

little ground spicc or cssence, pepper and cayenne, with
made mustard.

Cut some single or double Gloucester cheese

Cheese to into thin slices; put it with a bit of butter into a

toast.  chcesc toaster ; place it before the fire till the

cheese dissolves, stirring it now and then; serve

it on a slice of toasted bread with the crust parcd off. Eat
with mustard, salt and pepper.

Mix about four ounces of bread-crumbs with

Another.  the well beaten yolks of two cggs and a table-

spoonful of cream; add a large table-spoonful

of butter with four of gratcd or pounded cheese, a spoonful of

mustard, and a little salt and pepper;: put the whole into a

sauccpan over the fire and stir it until it be wcll heated ;

then lay it thick upon small slices of toasted bread and brown
with a salamander or hot shovel ; serve quite hot.

This should always be scrved quite hot; the

Marrow  marrow, after being spread on the toast, must be

Toast.  sprinkled with pepper and salt or a little essence
of anchovy.

Take fine dry mushrooms with red gills, peel

Mushrooms off the outer skin, and see that they are perfectly

Devilled. free from sand or dirt ; spread a little butter over

the inside, and sprinkle plenty of black pounded

pepper over them with a little cayenne and salt; broil them
on a gridiron over a clear fire.

0bs.—If the mushroom peels easily you may almost be

sure it is edible.
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This must be made with a fine hen lobster when

Lobster or full of spawn. Boil thoroughly ; when cold pick

Crab  out all the solid meat and pound it in a mortar ; it

potted. is usual to add by degrces (a very little) finely

pounded mace, black or cayenne pepper, salt,

and, while pounding, a little butter ; when the whole is well

mixed and beat to the consistence of paste, press it down

hard in a prescrving pot, pour clarified beef suet or butter
over it, and cover with wetted bladder.

Take the meat out of the tail, claws and body of

Salad. alobster or crab, cut it nicely and dish it (eggs or

salad herbs may or may not be served with it) ;

strew the spawn over, and cover or garnish with broken
savoury jelly.

May be made by adding to salad sauce a
Another  small canister of hermetically sealed lobsters,
but then ogmjt the salad oil and substitute crcam,

otherwise it will be too thin ; salad may be added.

Take the white mcat of a roast or boiled fowl
Imitation and mince it very finc with the liver, about six
Crab.  table-spoonfuls in all, two table-spoonfuls of
pounded cheesce, a couple of moderate sized onions,
four or five green chillics, chopped very small, and mix all
well together ; then add one spoonful of anchovy sauce, onc
of Harvey, and a large spoonful of mustard, the same of
vinegar, two of mushroom catsup, some black pepper and
salt, with three spoonfuls of sweet oil ; mix the whole.
Obs.—When green chillies arc not to be had red pepper
must be substituted ; it is an exccllent relish with bread and
butter just before the cloth is removed.

Take a portion of cold boiled fish with a little
Imitation roe if procurable, cut it up in small slices with
Lobster. a small white onion chopped, a few green chillies,
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a spoonful of mustard, the yolk of a hard boiled egg
mashed, some salt and ground black pepper, with just a
sufficiency of vinegar to moisten the whole, then add two or
three table-spoonfuls of crcam or sweet oil, serve it gar-
nished with any green salad.

0bs.—The egg may be omitted and a little anchovy sauce
added.

Any well roasted or boiled meat, free from
Potted fat, skin and gristle will answer for potting,
Meat. also fish, lobsters, prawns and shrimps ; spiced
or salted meat is equally good, but if the latter is
used less salt is rcquisite. ~The meat must be cut and
minced before it is put into the mortar, and if very dry
pound it well before you add any butter, marrow or suet.
If fish is used it must be perfeetly fresh and seasoned as for
white meats with ground white pepper, macec, salt and
cayennc ; if harc or other brown meat, a small quantity of
salt and cloves with black pepper may bc added ; cover it
over with melted butter, marrow or suct, the last is pre-
ferable ; when properly prepared it will keep many days.

They should always be made fresh, otherwise

Hints for they soon get dry. It is necessary that the
preparing bread be new, and, if required expressly for
Sand-  the purpose, made in a mould that the crumb

wiches.  may be close and the crust rasped. It is essen-

tial also to cut the bread neatly with a sharp

knife ; if the bread is made round and long the crust is
left upon it and rasped. When you cut it have one slice
resting upright closc against the other, that it may not dry,
and be careful always to take the pieces of brcad which fit
one another preciscly ; open and insert whatever the sand-
wiches are to be composed of, and close them nicely
together: they may also be cut thin and in squares, or as
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fancy directs ; place them one upon another to prevent their
getting hard and dry; serve in a napkin, on a silver or
china plate and keep a cover over them until wanted.
Obs.—Whatever meat is used must be carefully trimmed
from every bit of skin, gristle, sinew, &c. The materials
for making sandwiches arc cold and potted meats, fish, game,
poultry, potted shrimps and prawns, potted cheese, ham and
tongue, anchovy and herring paste, pastc diavolo, sausages,
bechamel, hard eggs with pounded checse and butter, olive
force-meats, zest, mustard, pepper, salt and bread.

Cut very nice thin slices of bread crust, cover

Anchovy  them with anchovy and butter, lay over another

Sandwiches thin slice, press together, and cut them in
squares.

Stone and pound some olives either with olive
Olive Sand- oil or butter ; if they have been simply pounded
wiches. Dbutter the bread and spread them over it, or fry
in olive oil some slices light, crisp, but not hard ;

spread the olives or lay them in patches.

One pound of undressed beef, tender and free

Meat for from sinew ; beat in a mortar with two cggs, a

Sandwich. little salt, pepper and nutmeg; put in a mould
let it simmer onc hour.

A slice of ham, salt beef or tongue laid ncatly
A Common between two slices of bread and butter ; mustard
Sandwich. and chopped green chillies may be added.

May either be made of potted shrimps or
Shrimp butter ; butter the bread and arrange the shrimps,

Sandwiches press together and cut them neatly.  Oyster
and lobster butter make eclegant sandwiches,

which may be made to every taste. Egg butter answers
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well with minced or pounded anchovics. Fish sandwiches
are the lightest ; sprinkle them lightly with anchovy essence.

Welsh Mix in a mortar any kind of chcesc with but-
Galli-  ter, mustard, wine and any flavoured vinegar ;
maufry. this makes excellent zests or sandwiches.

Cut a slice of bread about half an inch thick,

Welsh pare off the crust and toast it on both sides so as

Rabbst. just to brown it without making it hard; cut a

slice of good mellow cheesc, a quarter of an inch

thick, but not quite the size of the brcad; parc off the rind

and lay it on the toasted bread in a cheese toaster, carcfully

watch it that it does not burn, and stir it to prevent a pel-
licle forming on the surface, or toast it with a salamander.

Pick off all the bits of meat from a ham bone;

Essence  pound it, break thc bone, and put both into a

of Ham. saucepan together, with ‘ncarly half a pint of

water and a bunch of swecet herbs; simmer

gently for some time, stirring it occasionally ; then add a

pint of good beef gravy and black pepper ; continuc to sim-

mer it until it be well flavoured with the herbs ; strain and
keep it for improving rich gravies and sauces.

Of brandy or proof spirit two wine glasses or

Celery a quarter of a pint, celery secd bruised half an
Essence. ounce, let it stecp for a fortnight.

0bs.—A few drops will immediately flavour a pint of soup.

Take finc fresh oysters, wash the shells per-

Oyster fectly clean, open and wash them in their own
Essence. liquor, skim them, pound them in a marble
mortar ; to a pint of oysters add a pint of sherry

or other white wine; boil up, add an ounce of salt, two
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drachms of pounded macc and onc of cayenne, let it just
boil up again, skim it, and rub through a sieve ; when cold,
bottle it and cork it tight.

Obs.—The salt and spices may be pounded with the
oysters ; this is an agrccable addition to the flour of white
saucc and made dishes; a little brandy in addition will keep
it good for a considerable time longer.

Sprinkle salt over the mushrooms, lct them
Essence of remain for thrce hours, then mash them; next
Musk-  day strain off the liquor, put this into a stewpan,
rooms.  and reduce to onc half.
0bs.—It will not keep long, having neither spice nor wine.
Put in small bottles and cork it tight.

For immcdiate use may be [preparcd by rub-
Lemon bing the lemon with loaf sugar till the whole of
Pecl,  the yellow is taken up by the sugar; scrape off
the surface,’ press it hard down, cover it very

close, and it will kecp for some time.

Or, best oil of lemon onc drachm, strong rectified spirit
two ounces, introduccd by degrees until the spirit completely
mixes with the oil.

Obs.—1It will be found a tolerably fair substitute for fresh
lemon peecl.

Break four cggs into a dish with a little pep-

Omelette  per or chopped green chillies, a small quantity

plain. of fine salt with a tea-spoonful of milk or water

merely to dissolve it, beat the whole well in a

froth, then put a table-spoonful of butter or ghec into a fry-

ing pan; when it is hot throw the mixture into the pan,

holding it a little distance from the firc, keep shaking it to

prevent its burning and sticking to the bottom of the pan;

it takes about five minutes to dress, gather up one side with
a knifc and roll it equally before you dish it.
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Obs.—Chopped parsley, onions, minced ham or kidneys
may be added, and a variety given by grated hung beef, dried
tonguc, anchovy paste, sauce, or chopped oysters.

Beat up the eggs with a very little salt; put

Omelette  them into the pan as last directed, and sprinkle

sweet.  fine pounded sugar over while frying, place the

omelette on a dish, cover it over with sugar, and

brown it with a salamander ; trim the cdges, roll up ncatly
and serve.

Prepare your omelette as first directed ; mince
Omelette  up the kidney of a loin of vcal or mutton that
auz Rog- has been roasted, and mix with the omelette ;
nons. scason well with salt and fry it nicely.

0bs.—You may scason it higher with a couple of chopped
anchovies, or some essence.
Petites Ome-  Make some small omclettes of two cggs cach,
lettes au Jam- mince up some ham, and put in a spoonful
bon. to cach before rolling.

Obs.—If the ham is salt do not add any more.

Break up six eggs, scparating the whites from

Omelette  the yolks; beat up the former and strain them;

soufflé.  add to the yolks two table-spoonfuls of dried

pounded sugar with a little lemon juice or orange

flower water, and work them well together. Whip the

whites into a froth, and mix them with the rest; put some

butter or ghee into the fryingpan, add the omelette, taking

care it does not burn ; when made, sprinkle a little pounded

sugar over it, and put into the oven to rise, or glaze it of a
fine colour with a salamander.
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Slice some cheese, put it into a saucepan with
Toasted  alittle butter and milk ; stir it over the fire until
Cheese.  the cheese is dissolved ; beat up an egg well and
add to it, place it upon toast or on a dish and

brown it before the fire or with a heated shovel.

Put two table-spoonfuls of grated cheese into

Stewed a dish, beat up an egg and strain it into four

Cheese.  table-spoonfuls of cream ; put a table-spoonful of

butter into a small sauccpan and let it melt ; then

stir in the other ingredients and boil until well mixed ; serve
it hot with toast or brown it in a patty pan.

Make some brioche paste; have ready some

Brioches  Parmesan or Swiss cheesc, which cut into small

au Fro- squares and throw into the paste while it is soft;
mage. bake it in an oven.

Thicken one-fourth of a pint of crecam or

Fondeau. wmilk with a little arrowroot to a moderate con-

sistence, add four ounces of finely pounded checse

and mix it all well together with the beaten yolks of two

eggs, then beat the whites to a froth and add them to the

rest ; line a mould with white paper, pour in the fondeau

and bake it in a fast oven, or divide it into small paper cases
and three-fourths fill them.

Take four table-spoonfuls of Swiss cheese, two

Fondeaus of Parmesan, a little crcam cheese ; pound these

en caisses. in a mortar with a little pepper and salt, then

mix in four eggs, one at a time, and fill small

patty pans or paper cases with the mixture and bake in an

oven. They should have a nice brown appcarance when
served.
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Take equal quantities of flour, butter and
Ramakin, pounded or grated cheese, with an egg to each
Indian. spoonful of the other ingredients; mix all well
together, and bake in moulds or cases as the last;

serve with toast, made mustard, pepper and salt.

Half a pound of cheese, half a pound of bread,

Ramakin. four ounces of butter, three eggs beaten, a gill

of crcam and a little salt ; pound all well together,

and put into paper cases; twelve or fifteen minutes will
bake them.

Beat smooth threc ounces of Parmesan or any

Another.  other cheese in a mortar ; mix in by degrees half

a pint of cream, two ounces of butter, four yolks

and onc white of cgg, rub them togcther, and lcave them

mixced for some time; fill it into paper cases. They may be
baked in a Dutch oven.

Roll out rather thin from six to cight ounces
A la of puff paste, handle it lightly, spread it out on
Scfton. the dresser, and sprinkle Jover it some rasped
Parmesan cheese ; then fold the paste in three, spread it
again, and sprinkle more cheese over it; give, what is called
two turns and a half, and sprinkle it each time with the
cheese ; cut about cighteen ramakins with a plain round cut-
ter, spread over again some rasped Parmesan ; put them into
the oven and bake for fifteen minutes, and serve very hot in
a napkin.

Break four ounccs of maccaroni into lengths
Maccaroni of about a couple of inches, wash it in water,

and and then boil it in white broth or milk, with a
Cheese,  little salt until tender ; rub up in a mortar four
plain. ounces of dry double Gloucester or Cheddar

cheese, and add to it the well beaten yolks of two
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eggs, a couple of spoonfuls of cream with four of the broth
the maccaroni has been boiled in ; butter a dish large enough
to contain the whole, in which place the maccaroni with the
checsc custard poured over it, and bake in a quick oven.

Boil the maccaroni as last dirccted, and when

Another.  tender drain it and lay it on a dish, placing but-

ter and somc grated checse over it; continue

this for two or three layers and then cover the whole with

cheese and butter, and bake it carefully; when the cheese
has become soft remove it from the oven and serve.



CHAPTER XI

PICKLES AND CHUTNEYS.

Take the young shoots just as they appear

Bamboo  above the ground, cut and slice them in lengths

Pickle. of half an inch, sprinkle them with salt for a

day or two; then put them, with sliced ginger,

some corns of black pepper, and a few cloves of garlic, into

a bottle or jar; fill up with vinegar and set in the sun for a

week ; if desired to be hot add green chillies or cayenne salt.

Obs.—The young shoots of bamboo form a principal in-
gredient in the Chinese preserve called Chow Chow.

Wash it perfectly clean ; do not cut off any

To pickle of the root-fibres or it will bleed, or rather’ lose
Becet. its colour ; put it into a sufficiency of water to
boil, when the skin will come off it is done

enough ; take it out and lay it upon a cloth to cool ; rub off
the skin, cut it into thick slices and put it into a jar, pouring
over it cold vinegar prepared in the following manner : Boil
a quart of vinegar with one ounce of whole black pepper

and the same quantity of dry ginger. Cover the jar closcly
with a good cork.

Sclect good, firm, hard, red cabbages; cut

Cabbage. into thin slices ; sprinkle plenty of salt over them,
and put on a sicve or basket to drain for twelve

hours ; then put into a jar or wide-mouthed bottle and pour
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over them cold vinegar thus prepared: To a quart of good
vinegar add two ounces of dry ginger merely broken, half
an ounce of black pepper whole, with a quarter of an ounce
of cloves and a little macce ; boil these spices in the vinegar,
and let it cool.

Obs.—A good, hard white cabbage will answer as well
as red; and if you wish to colour it take a beetroot that
has been parboiled only, cut it into slices and boil in the
vinegar.

Tlere is no occasion to place this pickle in the sun as it
will only make the cabbage soft.

Cut your heads of caulilowers into moderately
Cauli- sized sprigs; sprinkle it well with salt and
Slower.  preparc the same as for pickled cabbage.

Pour boiling strong salt pickle upon them and

Gherkins lcave them till next day ; wash out the jars with

to pickle. vincgar and drain and wipe every gherkin scpar-

ately ; pack them into the jars, and boil some

good vinegar with mace, whole pepper, horseradish, mustard

and salt; pour it boiling over them and cover; let them

stand till next day. If they arc not sufficiently green, boil
the vinegar again within the fortnight and put them up.

The cabbage of the cocoa-nut tree or the

Cocoa-nut hcad sprout, when it can be procured, may be

Cabbage cut into slices and pickled exactly as you would

Pickle. cabbage. The whole is perfectly white and
resembles a fresh almond in taste.

Clean and slice any quantity of grcen ginger ;

G'reen sprinkle it with salt ; let it rcmain a few hours,

Ginger then put into a jar or bottle and pour boiling
Pickle. vinegar over it ; cork it up when cool.
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Take twenty-five lemons or limes, cut them
Lemon in two parts crossways, squeeze the juice into a
Pickle. basin and mix with it two ounces of white salt;
then put it into a bottle and cork it tight.
Sprinkle over the lemon or lime pecl about two ounces of
pounded salt, and let it remain six hours; then dry in the
sun, till hard enough, for threc or four days. Take two
ounces of mustard sceds clcansed of all the husks, four
ounces of green ginger wcll dressed and cut into thin
slices, with four ounces of green chillies ; put one bottle of
good vinegar in a sauccpan, and mix with it onc ounce of
ground turmeric; boil these about a quarter of an hour
over a slow fire ; after it is boiled, mix the lemon juice and
strain it in a basin; then add to it all the above articles,
mix well together, and put in a pickle bottle ; cork it well ;
keep it in the sun thrce or four days. If the vincgar is
found not to be sufficient add a little more to it, and let it
remain a fortnight when it will be ready for use.

Roll the lemons or limes with the hand well

Lime upon a stone or board, and throw them in some

Pickle  water; then put them in an earthen vessel and

(native). sprinkle over with fine salt ; lct them remain for

two or three days, turning them occasionally ;

when the lemons have become soft, cxpose them to the sun

on a cloth; after they appear ripe, steep them either in
vinegar or lemon juice.

Take fifty ripe limes; split them into four

Another.  parts half way down and sprinkle them well
with salt ; let them remain for twenty-four hours,

turning them two or three times ; then place them in a stone
jar with sliced green ginger (four ounces), some pounded
chillies and ground mustard sced ; grind up one ounce of
turmeric with two table-spoonfuls of oil, which mix with a
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sufficient quantity of vincgar to cover the limes; close the
vessel tightly down and place in the sun for a few days.

0bs.—O0il may be used instead of vinegar, or they may
be pickled in lime juice first boiled with the turmeric added
afterwards.

Divide the mangoes into four parts rather
Mango more than half way down, leaving the bottoms
Pickle wholc; scoop out the kernel, stuff the space in
tnoil.  each mango as full as it will admit of with
mustard seed, cayenne pepper, sliced ginger,
sliced garlic and grated horseradish ; bind each mango with
thrcad ; put them into a quantity of oil sufficient to immerse
the whole. Manner of preparing the mustard seed, &c.,
&c.—For fifty mangoes use five secrs of mustard sced ; husk
it, steep it in water for twenty-four hours, removing the
water twice or thrice during the time, dry it afterwards for
two days, reduce it jnto coarse powder, mix with it the
ginger, garlic, cayenne pepper and grated horscradish ;
make the whole into a paste with vinegar, stuff the mangocs
with it ; reserve a fourth part of the mustard powder to mix
with the oil into which the mangoes arc to be immersed.
The garlic, ginger, and horseradish are to be steeped in
water, and allowed to dry for a day previous to being used.

Take one hundred fine unripec mangoes ; peel
Mango and partly divide them through the shell so as
Pickle. to remove the kernel from the inside; sprinkle
them well with salt, and let them lie in a large
tub or other vessel for twenty-four hours, In the meantime
take two bottles of vinegar and four ounces of ground
turmeric, boil this about a quarter of an hour over a slow fire,
then remove. Have ready one seer of dry chillies, one seer
of green ginger cut and sliced, and one pound of mustard
seed cleaned of all husk, with four ounces of garlic; mix
Q
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hesc ingredients with the mangoes, and stuff some inside;
then pour the vinegar and turmeric over the whole. Should
the vinegar not be sufficient to cover the mangoes more must
be added to fill up the jar or cask.

T'ake onc hundred unripe green mangocs, slit-
01l Pickle, ting them lengthways partly through the stone so
another. as to be able to remove all the kernel ; sprinkle
them well over with salt putting some inside, and
lay them in the sun for a few hours daily ; keep them in
salt three or four days; then prepare the following ingre-
dients: Turmerie, green ginger, mustard sced and garlie, as
dirccted for pickling, with the exception of the tumeric
which is not to be boiled, but ground and mixed with sweet
oil sufficient to cover the mangoces ; the oil generally used is
gingilic or mustard sced oil.

Peel the mangoes and divide them into halves,

Mango clearing them of their stonds; sprinkle them well

Pickle.  with salt and put them in the sun for three or four

days; after which wipe them well with a cloth,

then stuff them with some garlic and green ginger sliced,

also some garlic, mustard secd, and chillies; tic them up

with thread, preserve cither in vinegar or oil, and keep in a
closed vessel in the sun for some days.

Take unripe green mangoes, peel and cut into
Dricd slices, sprinkle them over with salt and put in
Mangoes. the sun to dry: when prepared, make them into
balls or rolls of a modcrate size and hang them

in a dry place for use.

Take green mangoes, peel and cut into thin

Another  slices, boil with a small quantity of water until
way. quite smooth, then spread the pulp on a clean
cloth and put out in the sun to dry; when rc-
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quired for use, all that is necessary is to cut off a picce and
soak it in a little water; the pulp in this way may be used
for mango fool.

Put the smallest that can be got into spring
Mushrooms. water and rub them with a picce of new flannel
dipped in salt; throw them into cold water as
they are cleaned, which will make them kcep their colour;
next put them into a saucepan with a handful of salt, cover
close, and set them over the fire for four or five minutcs, or
till the heat draws the liquor from them. Next lay them
betwixt two dry cloths till they are cold, put them into glass
bottles, and fill up with distilled vinegar ; a blade of mace
and a tea-spoonful of swect oil in cach bottle ; cork up close,
and set in a dry cool place. As a substitute for distilled
vinegar use white wine vincgar.

Sprinkle them with salt, and let them lic for a
Nasturtium day or two ; dry them and put into a jar; boil
Seeds,to  some macc with vinegar and ginger and pour the
pickle.  liquor boiling hot upon them; cover close and
put them in the sun for two or three days.
0bs.—The lcaves arc used as salad.

Take any quantity of small white onions, lay

Onion. them on a sicve or basket and sprinkle them well

Pickle. with salt; let them remain for twenty-four hours

to drain; put them into wide-mouthed bottles

with a few slices of green ginger and a blade or two of mace;

fill up with good vinegar; and if you desire to impart a warm

flavour add either green chillies or chilli vinegar. They may
or may not be put out in the sun for a day or two.

Take pyroligneous acid one pint, threc tea-
Acid of  spoonfuls of pounded sugar, which dissolve in
Lemon,  the acid, and add thirty drops of quintessence of

artificial. lemon pecl.
Q?
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0Obs.—The vinegar may be flavoured by infusing lime peel
in it.

Mushroom catsup a pint and a half, walnut
Coratch.  catsup four ounces, soy and chilli vinegar of each
one ounce, essence of anchovy a tea-spoonful.

Ismade by pounding, with salt, ripe capsicums

Indian that have been a little roasted ; add as much

Coratch, water as will make any quantity of the former

or Chilli you please into a liquid the thickness of milk ;

rusk,  rub thc whole through a cloth and reject the

residue of capsicums.

0bs.—A little wine added makes it keep a long time: a

few drops impart a peculiar relish to soup or stews.

Is made by pounding perfectly ripe and dry

Cayenne bird’s-eye chillies or capsicums; it should be

Pepper sifted and kept in a well corked bottle to ex-
clude damp.

Put half an ounce of the above powder into
Essence.  half a pint of wine or brandy, let it steep for a
fortnight and pour it off clear.

Take two ounces of finely powdered dried

Cayenne  bird’s-eyc chillies or capsicums, and pound them

Salt.  well in a mortar with two table-spoonfuls of clean

salt; add a glass of white wine and two of water ;

put it into a corked bottle and place in the sun for a week or

morc; then strain the whole through a piece of fine muslin,

pour the liquor into a plate, and evaporate it either by a

stove or in the sun; you will then have soluble crystals of

cayenne and salt, a much finer article than the cayenne
powdecr.



AND - COOKERY, 229

Black pepper is the fruit of a creeping plant
Pepper,  indigenous to India; the berries are gathered
black.  before they are ripe and are dried in the sun,
when they become black and corrugated on the

surface.

Is the fruit of the same plant gathered after it
White is fully ripe and frecd of its external coats by
maceration in water ; it is smooth on the surface

and less pungent than the black pepper,

Fill a wide-mouthed bottlc with the leaves of
Basil fresh green basil and cover them with vinegar ;
Vinegar. stop the bottle well and put out in the sun for
cight or ten days, shaking it occasionally ; strain

and decant it.

Obs.—This is a very agrecable addition to mock turtle,
soups, and sauces, and to thc mixturc usually made for
salads. Green mint, ‘chervil and Burnet are all made in the
same way.

Cayenne pepper a tea-spoonful, a pint of vine-

Camp gar, soy two table-spoonfuls, walnut catsup four

Vinegar. spoonfuls, six anchovies chopped fine, and a

clove of garlic; steep all for a fortnight in the

sun, shaking the bottles occasionally ; strain through a tammis,
and put into very small bottles corked as tight as possible.

Take ripe cucumbers, cut them in slices and

Cucumber lay them on a sieve or bamboo basket in the sun,

Vinegar. and sprinkle them well with salt; when the water

is all drained off add an equal quantity by weight

of white wine vinegar and some corns of pepper ; let it boil
for a quarter of an hour and bottle when cool.
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Pare cight or ten cucumbers, cut them into

Another.  thin slices; add a clove of garlic, a spoonful of

white pepper coarsely ground, and a spoonful of

salt; put them into a jar that can be well closed, or other

vesscl, and pour over them a bottle of vinegar and let it stand

ten or twelve days; then strain and bottle ; put a little whole
pepper into the mouth of cach bottle and cork tightly.

Obs.—1t has the same flavour as Burnet vincgar.

Cresses. They are an excellent digestive, and form an
ornamental small salad for the table.

Dry and pound one ounce of the sced, such as
Cress is sown in gardens ; pour upon it a quart of vi-
Vinegar. negar, and let it steep in the sun ten or twelve
days, shaking it occasionally.
Obs.—'This is strongly flavoured with the cress, and is
uscful for salads and cold mecat.

Cayennc Fill a stoppered bottle with as many ripe or
or Chilli green chillies as it will hold ; cover them with
Vinegar, vincgar for a fortnight or more, and then strain it.

red or green.

Pecl and chop two ounces of garlic, pour on
Garlic it a quart of whitc wine vinegar ; stop the jar
Vinegar. close, and let it steep ten days, shaking it
well every day; then pour off the liquor into

small bottles.

Obs.—“ Be careful not to use too much of this; a few
drops of it will give a pint of gravy a sufficient smack of the
garlic, the flavour of which, when slight and well blended,
is onc of the finest we have; when used in excess it is the
most offensive. ‘The best way to use garlic is to send up
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some of this vinegar in a cruet, and let the company flavour
their own sauce as they like.”—Remarks by Kitchener.

Pick the lcaves off the stalks and dry them a

Tarragon little before the fire or sun ; fill a wide-mouthed
Vinegar. bottle with them and cover with the best vinegar ;
set in the sun for a fortnight and strain through

aflanncl bag ; put into small bottles and cork them carefully.

T'o cach quart of water put a pound of coarse

Vinegar. brown sugar; boil them together, taking off the

scum ; when that ccases to rise, pour off the

liquid into a suitable vessel; when it is nearly cool add suffi-

cient toddy to make it rise ; in twenty-four howrs pour the

whole into a barrel and exposc it to the sun for three months;

the barrcl must not be bunged up, but place a tile or any

thing else fit for the purpose over the bung to exclude dust

and insccts ; when it is clear and ready for usc bottle it care-
fully. The longer it%is kept in bottles the better it will be.

Is made by exposing to the sun in a similar
Toddy - manner the sweet juice drawn from the tree of the
Vinegar. cocoa-nut and palmyra, or Scindee palm.

Dissolve three quarters of a pound of honey
White in rain or distilled water, put it into a scven gal-
Viregar. lon cask with a quart of white spirit, shake it
well, then fill up the cask with rain water, and
put it out in the sun to stand where it cannot be shaken, let
it remain five months and the vinegar will be made. Drain
it off by picrcing the lower part of the cask, and let it run
until the concretion, which is formed at the top, and is termed
“mother of vincgar,” begins to appcar. You may then
commence the process again without cleaning the cask, as the
remaining sediment hastens the acetous fermentation, which
will be complete in a shorter time than the first.
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CHUTNIES.

Take four small brinzals, roast them and take
Brinzal,  off their skins and sceds ; fry a table-spoonful of
plain.  dhall with three or four dry chillies in a little
ghee, adding a sufficient quantity of salt; mash

and mix the whole together.

Prepare the brinzals as in the last rcceipt, and
DBrinzal, then add a table-spoonful of ripe tamarind pulp,
sour. with six red dry chillics, a tea-spoonful of mus-
tard, and the samc of cummin sced that has been
fricd in ghee, ground together with two or three lcaves of
the currypak, and a grain or two of assafeetida.
0bs.—'The two latter ingredients may be left out.

Dissolve one seer of goar in vincgar, onc seer

Cashmere. of green ginger sliced, one scer of garlic, twelve

chittacks of raisins, four chittacks of chillics, and

half a scer of mustard sced; all to be pounded and mixed

with five seers of vinegar; put into a large jar and keep it
out in the sun for a fortnight.

Roast four or five large brinzals in hot ashes,
Brinzal  take out the inside, mash it well and mix with it
with eggs. green chillies and green ginger sliced, a little
salt, and lime juice; then chop up the yolks of

hard boiled eggs and strew over it.

Take eight ounces of dried mangoes, four

Dried ounces of raisins, four ounces of goar, four

Mango. ounces of green ginger, one ounce of garlic by

weight ; after clearing, dissolve the goar in a

little vinegar, pound the other ingredients and mix them one
by one; if not sufficiently moist add more vincgar.
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Roast four green plantains and peel off their
Green skins ; grind up a spoonful of dhal, four dry red
Plantain. chillies, and fry in a little ghee ; then grind the
whole together adding a little salt.
0Obs.—One tea-spoonful of tamarind pulp or the juice of
a lime may be added, or a little vinegar,

Red tamarinds eight pounds, fresh dry man-

Red goes one pound, tomatas one pound, dry chillics

Tamarind. half a pound, green ginger onc pound, plums

onc pound, garlic four ounces, mint two ounces,

butter one and a half pound, vinegar one bottle; these

articles are to be well ground, then to be mixced with the
vinegar and fried in the butter.

Obs.—The tomata may be left out.

Take half a scer of red tamarinds well eleaned

Another. from the husks and sced, a quarter of a scer of

salt, a quarter of a secr of kishmises, a quarter

of asecr of sugar, three chittacks of chillies, red and driced,

one chittack of garlic, a quarter of a seer of grcen ginger;

the wholc must be well ground and mixed with vinegar
(without any water) to the consistence of a thin paste.

Take onc or morc large ripe tomatas, strip off
Ripe the skins, then divide and remove the seeds and
Tomata. juicc; to the pulp that remains add a little salt,
as much chopped onion, cut very finc, as is cqual
to about one half the tomata pulp, a table-spoonful of vine-
gar, a little celery cut very fine, and one or more green
chillies, according to taste; if you desirc to make this chut-
ney into a salad, add a table-spoonful of thick crcam.
Obs.—Potatocs mashed, mint or kootmere pounded, minced
apple, pumblenose, in fact almost any vegetable may be made
into a chutney by adding chillies, onions, green ginger,
garlic, lemon juice or vinegar.
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Take two ounces of green ginger, scrape off

Tamarind all the rind; add two tolahs weight of good ta-
and Green marind pulp ; pound both together, or grind on
Glinger.  astone ; then add one masha of salt, half a masha
of pounded chillics, and one tolah of mustard seed

which has been roasted in a little ghee ; mix all well together.

Take a pound of ripe tomatas, one pound of
ZTomata or tamarinds, four ounces of dry ginger, two ounces
Love Ap- of red chillies pounded, four ounces of raisins,
ple with onc ounce of garlic, four ounces of sugar, one

Tama-  ounce of salt, and half a bottle of vincgar ; mix
rinds. the tamarinds with the vinegar, give them a good

boil and strain ; prepare the tomata pulp, raisins,
garlic and ginger pounded; mix all well together, and keep
in small bottles in a cool place.

Take o table-spoonful of the sced, parch it

Till Seed. over the fire, then pound and add the following

ingredients: One clove of garlie, half a moderate

sized onion, a few leaves of kootmere, twa or three green

chillics, a little salt and tamarind juice; pound the whole
together, or rub on a stone, as curry stuff is prepared.

Green mangoes, peeled and minced fine, half a

Mango seer, green ginger the same two ounces, garlic

Chutney, three ounces, dried chillies ground and mixed

sweet.  with vincgar sufficient to moisten it well cight

ounces, sugar and salt cight ounces of each ; mix

all well together, put it into a jar or bottle, cork close, keep

out in the sun for a fortnight and stir it occasionally.

Obs.—'l'en good sized mangocs, when pecled and sliced,

arc cqual in weight, or nearly so, to an English pound.

Take thirty green mangocs, pecl. cut into thin

Sweet green slices and mince tolerably fine 5 boil in a bottle
Mango of vincgar a scer of sugar with ecight ounces of
Chutney. salt ; then take four ounces of garlic, one scer of
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stoned raisins, half a seer of green ginger and one pound
of dried chillies well ground; chop up all these ingre-
dients very fine and mix together with the mangoes; then
add the boiled with another bottle of fresh vinegar, put the
whole in a jar well corked and place in the sun for a few

days.

Green mangoes, salt, sugar, and raisins, cach

Mango four chittacks, or onc pound, red chillics and

Sauce.  garlic two chittacks, green ginger threce chittacks ;

vinegar three quarts, lime juice one pint; pound

the first ingredients well, then add the other two; mix and

e;rpose them to the sun for a month, then strain all through

a picce of cloth, gently pressing the liquid : the remainder is

an excellent chutney.

Obs.—If cvery ingredient after it is prepared be exposed

to the sun for two or threc days they keep better.

Pcel a green mango of a moderate size, then
Plain chop up the fruit into as small pieces as possible,
dinner  add an onion with two or three green chillies cut
Chutney. fine, and a tea-spoonful of salt; mix the whole
well together.  Vinegar may be added to this,

but it is hardly nccessary.

Prepare a mango that is just beginning to

Sweet green ripen, in the same way as the last, with onion,

Mango green chillics, a little green ginger, salt and

Chutney. sugar, adding a spoonful of vinegar and one of
cream.

Amrchoon, or dried mangoes, twelve ounces,

Colonel  garlic four ounccs, jaggary, ginger, salt, and rai-
Skinner’s sins stoned, of cach cight ounces, dricd chillies
Chutney. two ounces, vinegar two bottles and a half; the
whole to be well ground down together ; put in
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a well closed jar, and kept out in the sun for a fortnight,
when it will be fit for use.

Take sixty green mangoes, peel and cut into
Delhi thin slices and boil in a bottle of vinegar until
Chutney. quite smooth ; boil in another bottle of vinegar
half a seer of goar and half a seer of salt; mix
this all well together ; then take half a scer of mustard sced,
clean and pounded, half a seer of garlic chopped and pounded,
one seer of raisins (stoned) or kishmises, cut very small and
finc, with one scer of green ginger, and onc seer of dry chillies
also pounded ; mix the whole well together : then add four
bottles of vinegar and put the mixture out in the sun for
several days, occasionally stirring it up ; this may be used as
soon as made, but is better for keeping. It may be converted
into a sauce by having the whole of the ingredients well
pounded before mixing, and after the chutney is made rub it
through a sicve or coarse cloth, adding vinegar to reduce it
to a proper consistency.

Take about half a dozen of finc green tamarind

Tamarind fruit, clean off the outer skin and remove the

Chutney, sceds ; then rub the fruit on a stone, or pound in

(green.) a mortar with a little salt; add a small quantity

of mustard sced, and four or five red chillics that

have been fried in ghee and powdered ; mix the whole to-

gether ; to this may be added a small onion or a clove of
garlic.

Pulp the large fruit and mix half an ounce of

Tamarind, sugar to an ounce of salt; pound them well to-

to salt. gether and use an ounce to every pound of fruit ,

- . 3 3 . . . b4

if the fruit is liquid it ought to be dried over the

fire; mix the salt powder in the fruit; put the fruit in pots
and cover it close. Ifit is dry it will kecp for years,
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Take half a seer of red tamarind, well cleaned

Tamarind salt, kishmis, sugar, and green ginger, a quarter

Chutney. seer of cach, three chittacks of red and dried

chillies and one chittack of garlic; the whole

must be well ground and mixed with vinegar without any
water.

Obs—Mango chutney is made with the same ingredicnts
and equal proportions, the only difference is that the mangocs,
kishmis, green ginger and garlic arc to be finely chopped,
and the dried chillics well pounded or ground with vinegar.



CHAPTER XIL

PASTRY.

A FEW obscrvations on this head arc first necessary before
giving the receipts, for it must be admitted that few cooks in
this country, or servants who have the management of the
viands put on the table, understand properly the difference
between the pastry for a fruit tart and a crust for a meat pie,
and of which there is nothing more relishing than when both
arc properly made. A little attention and practice alone are
necessary to attain the art -of making good pastry; but the
best efforts will be unsuccessful whep the knowledge of
regulating the heat of the oven is wanting. Good pastry is
often spoilt when the oven is improperly heated, and inferior
pastry improved if at its proper temperature.

The heat of the Indian portable oven is casier regulated
than that of the brick or clay ones, which are fixtures, as fire
can be applicd both above and below, increasing or dimin-
ishing the hcat at pleasure. Light paste requires a moderate
heat, for if too great it will be burnt and notrise ; and again,
if too slow it will be soddened, colourless and fallen. Raised
pics require a quick oven to prevent the crust from falling.

When pices, cakes or tarts are to be glazed and returned to
the oven a small degree of heat alone is necessary to harden
them,though somctimes paste is glazed before being put in the
oven, when the following are the ingredients used : plain
water, sugar and water, yolk and white of egg beaten with
water, beaten white of egg and sugar sifted, or butter and
yolk of cgg. A glazing brush is the most proper for ap-
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plying thesc materials; but feathers, if clean, will be a
tolerable substitute, though they do not distribute the glaze
so cqually.

To make paste well your materials should all be fresh and
good ; the coolest place in the house selected, and the flour
dry and cleanly sifted. A marble slab, slate or smoothly
polished stonc, is the best for making it upon, but where
these arc wanting the bottom of a large dish turned upwards
answers,  Next is the board kept on purpose, or the table,
which must be perfectly clean and dry, as must be the rolling
pin. To raise a crust nicely a light hand is required, and it
should be touched as little as possible. The directions for
rolling, mixing, spreading the butter and flour over it, must
be carcfully attended to—salt added in the proportion of a
tea-spoonful to a pound of flour, and butter dissolved in any
fluid that may be used in the making ; but if for finc crusts
add also about a dessert-spoonful of sifted sugar. Pastry is
best made with butfer, yet for houschold purposes sweet
clarified dripping and lard may be substituted to diminish
the expense.

Melt it in a warm bath by placing it in a jar

Lard,to in a boiler of water; then turn it into boiling

purify.  water and beat it up well, so as to clean it of all

impurities ; let it cool and remove the lard from

the surface ; melt it again in the warm bath and let it stand

a short time to scttle, when pour it off into any vessel
for use or keeping.

Cut the suct into slices, and pick out all the
Suet, to  vcins and skin; put it into a saucepan well
clarify. tinned, or a jar; if the former, meclt it slowly
over the fire, or put the jar in an oven or boiler

of water ; when melted, pour it into any clean vesscl.
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Sct it on the fire in a clean pan, and when

To clarify melted and just going to boil take it off and

Dripping. pour it into another pan half filled with boiling

hot water ; stir the two very well together with

a broad wooden spoon, and then remove the pan into a cool

place till the next day when the clarified dripping will be
found floating on the surface of the water. '

Where butter is not immediately to be ob-

Becf Suet taincd for paste, clean as much beef suct from

Jor puff all shreds, chop it up fine and pound it in a

Paste.  mortar, with as much swecet oil as will reduce
it to the consistency of butter.

Take one pound of flour, four ounces of but-
Common  ter or clarified dripping ; mix half the flour with
Paste.  the butter or dripping ; mix the remainder into
a paste with milk; roll it out and spread the
other half on it at three times rolling.

Mix half a pound of sifted sugar with half a
Fine tart pound of fine flour, adding half a wine glass of
Paste.  boiling crcam or milk ; rub two table-spoonfuls
of butter into it; roll it very thin, and when

made into tarts brush it over with the white of an egg.

Beat the white of an cgg into a strong froth; mix
Light with it as much water as will make three quar-
Paste.  ters of a pound of flour into a stiff paste ; roll it
out, and sprcad four ounces of butter upon it at

three times rolling, and no more.

Mix two table-spoonfuls of sifted sugar with

Short a pound of flour; rub into it thrce ounces of

Crust.  butter ; beat the yolks of two eggs with a suffi-

cient quantity of cream or milk to make the

flour into a paste; roll it out thin and bake in a moderate
oven.
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Take half a pound of fine flour, rub into it

Pyf Paste. four table-spoonfuls of butter, and mix with it

sufficient pure water to make it into a paste; roll

it out and lay on it two more spoonfuls of butter ; fold it

up and roll it again with the same quantity ; strew over it a

little flour and roll it once more, and set it by in a cool
place for about an hour.

Mix a quarter of a pound of flour with a table-

Paste for spoonful of butter aud a little cold water ; rub

stringing it well on the board until it begins to string

over under your hand ; cut it into small pieces, roll it

tartlets. out and draw it into fine strings ; lay them across
your tartlets and bake them immediately.

Put to three and a half pounds of flour, four

Paste for eggs, two pounds of butter and half a pound

a large of shred suct, beaten up and dissolved to the

Pie or consistency of lard in boiling water, with as much

Pasty. of the liquor as will make it a good light crust,
work it up well and roll it out.

Put an ounce of loaf sugar, beat and sifted,
For Tarts. to one pound of fine flour; make it into a stiff
pastc with a gill of boiling cream and three

ounces of butter ; work it well and roll it very thin.

Mix a pound of flour with six ounces of but-

For Tart- tcr, four ounces of sugar, two ounces of almond

lets. paste, and six yolks of eggs ; make it with rose or

orangc-flower water; beat and make it very

smooth; cover small tart-pans and cut out flat or raised

covers ; if raised, they may be baked on tart-pans turned

up : these covers ought to be very open; do not fill them

till wanted, or put them into the oven with any cream or

custard ; fill with all kinds of frangipanes, fried creams, &c.
R
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Take three quarters of a pound of fine flour,
Confec-  lay it on your paste-board, make a hole in the
tioners’ centre, in which put half a pound of sifted
Paste. sugar, with six cggs and work it up into a stiff
paste when it will be ready for use.
Obs.—If too stiff, add more egg, or too soft, more flour.

Mix half a pound of lard in a pint of water
For stand- and let it boil ; have ready three pounds of dried
tng Ple. flour, lay a little aside to make up the paste;
mix in the water with a spoon; work it stiff,
continue working it till quite smooth. Lay asidc a piece
for the cover, roll it out a proper thickness, and mould it
by putting the right hand in the centre, and begin mould-
ing with the left hand, keeping the outside in the proper
shape. The meats which arc savoury for these pies ought
to be ready cooked before the paste is made, and may be
scasoned with salt, pepper and onions to any height. No
juice of any kind ought to be put intv them: butter, rasped
bacon, and savoury jelly are the only admissible sauces.
Fill, cover, wet the edges, close them necatly and put
them into a quick oven. There is little or no difficulty
in making pies after a knowledge of making paste is ob-
tained.

Pick and chop very fine half a pound of beef

Paste for suet; add to it one pound and a quarter of flour

botled  and a little salt ; mix it with half a pint of milk

Puddings. or water, and beat it well with the rolling pin to
incorporate the suct with the flour.

Sift two pounds of fine flour to one and a half

For meat of good salt butter, break it into small pieces
or savoury and wash it well in cold water; rub gently
DPies. together the butter and flour and mix it up with
theyolksof threeeggs beaten together withaspoon
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and nearly a pint of spring water ; roll it out and double it
in folds three times and it is ready.

Take one pound of flour and twelve ounces of

FExcellent  butter; rub them together and mix into a stiff

Short paste with as little water as possible; beat it well
Crust. and roll it thin; bake in a moderate oven.

Mix the quantity of rolong you require with
A good  water, then strew some flour on the table and
Daste for work the paste well ; roll it out very thin and put
DPatties.  the butter all over it; roll it up with your hands
and then with the pin and cut it out the size of

your pattics.

Rub cqual quantitics of flour and butter to-

Checse gether with a little pounded and sifted sugar;

Cake make it into a paste with warm milk ; roll it out
Paste. and line the pans with it.

Rub a quarter of a pound of butter into a

Crisp pound of flour and two table-spoonfuls of pounded

DPaste. sugar, and the well beaten yolks of two or three

eggs; work it well with a spoon and roll it out

very thin, turning it as little as possible with the hands;

just beforc putting it into a quick oven brush it over with

the white of an cgg well beaten and strew over the tart finely

sifted sugar.

Obs.—This crust may be used for any fruit tarts.

Take as much of the best wheaten flour as will

Maccaroni be nccessary, with onc egg and two table-spoon-
Paste. fuls of water, to make it a very stiff paste. The
flour must be placed on the table in a heap, a

hole must be made in the centre at the top, the egg broken
in it, and the water poured in upon the egg ; the whole then

must be worked and kneaded until the paste is as stiff as it
rR2
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can possibly be made, and to bring it into this state requires
much strength of working and patience. Then cut the paste
into picces of a convenient size for working, cach piece being
well worked, strew flour over the table and roll out one
picce at a time as thin as a shect of paper, if possible, and
then cut into strips like narrow ribbons, which may be
preserved in this form, about six inches in length, or the
strips may be cut into squares of the same length as the
width of the ribbon ; thesc latter are better for using with
broth or soup.

One pound of rolong well dried, mix with a

Seotch quarter of a pound of pounded sugar-candy, two

Short  ounces of carraway sceds, onc ounce of sliced

Bread. candicd orange or citron pecl, made into a stiff

paste with half a pound of melted butter ; roll it

it thin slices; then strew it with one ounce of blanched

almonds cut up, but not small, and pass the rolling pin gently

over them ; cut them into curious shupes and bake them in
a quick oven.

Prepare a calf’s head as for mock turtle, or

Mock  reserve a portion when making the soup, and if

Turtle not sufficient add a couple of calves’ feet or four

Pie. sheep’s trotters, which boil till tender ; secason it

well with zest, some stock, and minced onions,

lay a few slices of lean ham or bacon at the bottom of the

dish, put in the mock turtle sliced with egg balls, and when

the pic is full cover with a puff paste and bake it, after which
add a cup of rich gravy or seasoned stock.

Cut into slices an equal quantity of pork, fat

Pork Pie. and lcan; roll the picces in white spices and
sweet herbs, prepare a gravy of the parings, put

in small whole onions.er minced at pleasure, or a large
quantity of fine minced parsley with potatocs and vegetable



AND COOKERY. 245

balls ; lay in the ingredients mixed, or in layers, dredging
over cach layer pepper and salt ; if the pork has been salted,
salt will not be necessary ; or if salt pork is used, it will be
the better for stceping and half dressing, or fresh poxk may
beused. It may also be seasoned very high with mushrooms,
fine vegetables, hard eggs and force balls, with a wine or
other sauce put in when it comes out of the oven.

The brcad for croustades should be baked on
Crous- purpose of a light, firm, well-made dough with
tades. eggs. Cut the bread into hearts, diamonds or
any other fanciful shape, which slit all round;
fry them in butter and arrange in the form of a rosctte ;
then cut a round for the centre, which slit in the same man-
ner, and place in the middle of the points of the hearts;
fry this also of a fine brown colour, then cut out the interior,
removing all the crumb ; line the interior half way up with
farce or gratin; dry them cither in the sun or before the fire,
so that the sauce that is to be served in them may not run
through. Small croustades may be made in any fancy shape
filled in the same way and piled upon the dish.

Mango Is made by cutting the fruit into thin slices,
Tart adding spice, sugar and water, similar to apple.

Pcel and cut your apples into quarters, re-

Apple moving the corcs; put them into a baking dish
Tart. with a little grated lemon peel and a few cloves,
some pounded or moist sugar, pour a little water

into the dish and spread the paste with the rolling-pin on the
table ; cut some of it very thin, and with a feather moisten
it all round (and place on the cdge of the dish); roll the
paste round with the rolling-pin and put it equally over the
apple and other paste; press the paste all round with your
finger to make it adhere ; then with a knife cut off all round
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the superfluity ; with the bowl of a spoon make marks in
the form of shells all round the edges of the paste about an
inch distant from onc another ; whip the white of an egg and
spread it with a feather over the paste, and then sift or spread
a little pounded white sugar over the eggs; dip the feather
or paste brush in water, and sprinkle the water very lightly
over the sugar. To prevent its burning in the oven put the
tart on a tin and bake it carefully.

Obs.—The same mcthod is to be pursued for all kinds of
fruit tarts.

Prepare your fruit as in the last receipt, with

Creamed. the cxception of the cggs and sugar; cover the
centre crust ; when the tart is baked, cut out the

whole of the centre, leaving the cdges; when cold, pour
over the apples some rich boiled custard or clouted cream,
and place round it some leaves of pufl paste of a light colour.

Squeeze the juice and pulp of four Seville

Orange oranges, boil the oranges until tender, add double

Tart. their weight of sugar and pound both into a

paste, with a tea-spoonful of butter, and the zest

of the oranges, or a few drops of csscnee of lemon, beat the

whole well together with the juice and pulp. Linc a shallow

tart dish with a light crust, lay on the orange paste, bake it,
and cover with a cream or custard.

Prepare the rhubarb by cutting it into lengths,

Rhudardb and remove off all the skin, divide it into small
Tart. pieces and cover it with syrup, or sweeten it with
pounded sugar, and moisten with a little water ;

put it in a saucepan on a stove to simmer gently; when ten-
der remove and let it cool ; make a good short crust paste ;

bake it in a rather hot oven, pile in the rhubarb and serve
cold.
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Rub and plump half a pound of prunes or

Prune raisins, lay them in the bottom of a sheeted dish,

Tart. make a custard of a quart of cream and ten yolks

of eggs; season with sugar, cinnamon and a little

lemon juice; cook it, plump some of the prunes and put

them upon the top. Tamarinds, or any dried fruit, may be

baked in the same way ; a little apple pulp may be added

to the prunes or custard. This is an exccllent way of baking
rhubarb and gooseberries, giving them plenty of sugar.

Blanch and beat a handful of almonds with two

Puffs. table-spoonfuls of orange-flower water ; beat up

five yolks and thrce whites of eggs; put in two

table-spoonfuls of dricd flour, a pint of cream, and sweeten
drop them into hot clarified butter.

Beat a quarter of a pound of almonds, add six
Almond  yolks and three whites of eggs, scason as for curd
Puffs. puffs, make up the pastc in the same manner ; cut
them out with the handle of a key or tin cutter ;

fry and serve also in the same manner.

Beat up a pound of curd, mix in with it the

Curd yolks of six cggs by degreces, with a gill of cream,

Puffs. a glass of sweet wine, alittle orange-flower water,

some ginger, cinnamon, nutmeg and sugar ;

thicken it with flour, work it well, roll it out and cut with a

paste cutter into any shape; fry crisp and sift sugar over
them.

Zest four large oranges or lemons, add two

Orange and pounds of sifted sugar, pound it with the zest,

Lemorn and make it into a stiff paste with strong infusion

Puyffs. of gum dragon ; beat it again, roll it out, cut it
into any shape and bake it in a cool oven.
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Beat up any quantity of whites of eggs, adding

Spiced white sifted sugar with any spices; the puffs are

Puffs. to be flavoured with mace, cinnamon or cloves;

drop them from the point of a knife in a little

high towering form upon damped wafer sheets, and put them
into a very slow oven.

Take half a pound of pounded loaf sugar,

Cheese threc yolks and two whites of eggs beaten, the

Cake.  juice of three limes, the rind of two limes grated,

and two ounces of fresh butter ; put these ingre-

dients into a saucepan, and stir the mixturc gently over a

slow fire until it be of the consistence of honey ; put it into
patty pans lined with paste and bake them.

The native way of making curd is by first

Curd, boiling the milk and squeezing lime juice into it,

plain.  or by adding sour butter-milk, or it may be

turned with rennct, or vegetable rennet.—Sec
Artichokes. ‘

Grate fine the rind of two or three limes ; take

Lemon the juice of four, mix them with three sponge

Cheese  cakes, four table-spoonfuls of fresh butter, and

Cakes. the same quantity of pounded sugar, a little nut-

meg and cinnamon grated, with a wine glass of

cream, and three eggs well beaten ; work the whole well

together, cover your pans with puff pastc and fill in the

material. o

0bs.—Orange may be made in the same way.

Blanch and dry six ounces of sweet and half

Almond  an ounce of bitter almonds, pound them in a
Cheese  mortar to a fine paste with two table-spoonfuls of
Cakes. rose or orange-flower water, cream up eight
spoonfuls of fresh butter and add it to the paste ;

beat up four eggs with a little cream, six table-spoonfuls of
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sifted sugar with a little nutmeg, and mix the whole well
together ; fill your pans sheeted with paste as the last.

Take the curd produced from two seers of new

Plain milk, break and drain it quite dry, put it into a

Cheese  mortar and pound it smooth; add four table-

Cakes. spoonfuls of sifted sugar with a little grated

lemon peel and nutmeg ; beat up to a froth three

large spoonfuls of butter, and add it to the curd with the

yolks of four cggs beaten, and a glass of brandy or sweet

wine ; stir all well together ; cover your tins with puff paste

and fill cach with the curd.

0bs.—Lay somc thin slices of candicd lemon peel upon the

top, and bake for twenty minutes.

Beat up the whites of two eggs to a froth, lay

Icing for  some on the middle of the pic with a paste brush

Tarts. or feathers; sift over plenty of pounded sugar,

and press it down with the hand; wash out the

brush or feathers, and splash by degrees with water till the

sugar is dissolved ; put it in the oven for ten minutes and
serve it up cold.

Whip the whites of five cggs to a froth, add a

For Cakes. pound of double refined sugar sifted, and three

spoonfuls of orange-flower water or lemon juice ;

beat it up very well and when the cake is taken out ice it

with a wooden spatula, lcave it in the mouth of the oven to

harden as it must not have the lcast colour. Lemon juice

instead of the orange-flower water rendcrs it very white and
particularly pleasant to the taste.

Break into a pan one pound of refined sugar,

Caramel. put in four table-spoonfuls of water, set it on the
fire, and when it boils skim it quite clean ; let it

boil quick till it comes to the degree called crack, which may



250 INDIAN DOMESTIC ECONOMY

be known by letting a little of the sugar drop into a pan of
cold water ; if it remains hard it has attained that degree ;
squeeze in the juice of a lime and let it remain one minute
longer on the fire, then set the pan into another of cold water ;
have rcady a basin or mould of any shape, rub them over
with sweet oil, dip a fork or spoon into the sugar and sprinkle
it over the mould in finc threads till it is quite covercd ; make
a handle of the same and place in it any sweetmeat or pastry
you please.

Blanched nuts and almonds of every description

Nuts and must be grilled or roasted in a pan to make them

Almonds in peel ; they are then to be stuck with twigs and
Curamel.  caramclled as the fruit.

Obs.—Nuts of all descriptions should be either roasted,

blanched, or the shells cracked before being put on the table.

Onc pound of beef suet picked and chopped

Mince fine, one pound of apple pared, corcd, and
Meat.  chopped, or plantains, one and a half pound of
currants washed and picked, a pound of raisins

stoned and chopped fine, half a pound of good moist sugar,
a quarter of a pound of citron cut in thin slices, half a pound
of candied lemon and orange peel cut in thin slices, one
pound of ready dressed roast becf, free from skin and gristle
and chopped finc, one nutmeg grated, half an ounce of salt,
half an ounce of ground ginger, quarter of an ounce of cori-
ander seeds, quarter of an ounce of allspice, quarter of an
ouncc of cloves, all ground fine, the juice of thrce lemons and
their rinds grated, quarter of a pint of brandy, half a pint of
sweet wine ; mix the suet, apples or plantains, currants, meat,
plums and sweetmeats well together in a large pan, and
strew in the spice by degrees ; mix the sugar, lemon juice,
wine and brandy, and pour it to the other ingredients and
stir it well together ; set it by in close covered jars in a cold
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place; when wanted stir from the bottom, and add a little
noyeau, curagoa, brandy or sweet wine, sufficient to moisten
the quantity you require. Swect pastc is most appropriate
for making pies ; thcy arc made flat and about four inchesin
diameter. The pans should scldom be larger than the size
of a small saucer.

Obs.—Very good minced pies may be made by with-
holding many of the ingredicnts, or half of the quantitics of
the expensive ones.

Take of kishmises or raisins two pounds and

Mince a half; wash clean and pick both carefully,
Meat for stoning the raisins: then chop up very fine, and
Pres. mix with the following ingredients, chdpped

also :—Two pounds of dried currants, orange
marmalade onc pound, prescrved, citron and ginger half a
pound of cach, onc pound of sifted or moist sugar, a quarter
of a pint of lime juice, two glasses of brandy, two grated
nutmegs, two pounds of wcll roasted beef or boiled salt
beef (if the former, add a table-spoonful of salt) a cured salt
tongue may be used in the same proportion as beef, with
one pound of suet or marrow, two pounds of white pumpkin
jam or plantain ; the whole of the ingredients are to be
chopped very fine, and minutely mixed ; let them remain in
an open vessel for a few days, then put into jars.
0bs.—In England apples arc used, here jam may be sub-
stituted instead. The fruit of the bhere, which is in season
during the month of December, may be used for apples, as
they approach something in flavour. When the mince is
required, add a little brandy or sweet wine to moisten it.
It will kcep good for twelve months,




CHAPTER XIIL

PUDDINGS, Erc.

Chop four ounces of beef suct very fine, or
Apple two ounces of sbuttcr, lard or dripping ; put it on
P’udding. the paste board or a large flut dish, with cight
ounces of flour and a salt-spoonful of salt ; mix
it well together with your hands and put it in a heap ; make
a hole in the middle, break one egg in it, and stir it together
with your finger, and by degrees add as much water as will
make it of a stiff paste.  Spread alittle flour on the board, and
roll it out two or three times with a rolling-pin, and then roll
it out large cnough to reccive twelve or thirteen ounces of
apples ; if to be boiled in a pudding cloth, the cloth must
be first soaked in water, squeezed dry and floured; but it
will look better if boiled in a basin, well buttered : boil for an
hour and three quarters.  The best way is to stew the fruit
first with a couple of table-spoonfuls of moist sugar, a few
cloves and a wine-glass of water ; the pudding will then
only take half the time to boil.
Obs.—Mango pudding may be made in the same way as
well as other fruits, only the qunantity of sugar must be
varied according to the acidity of the fruit: the same crust

as dirceted for apple pudding answering for all.
¢

Mix a quarter of a pound of almond paste

Almond  with a pint of crecam, mix in two spoonfuls of
Rice Cup ground rice and a little Iemon zest; let it cool
Puddings. and add the yolks or whites, according to the
stiffness wanted, of from two to four cggs. Ifto
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be turned out, put some citron chips in the bottom of the
cup, if to be served in the cups, lay some on the top, dip the
cups in water before the pudding is put in. They look well
hogged over with almonds or pistachio nuts and served in
colourcd crcam, or the puddings colourcd and served in
white cream or in broken jelly.

\

Scald the fruit, pecl, beat and sweeten it;

Apricot  beat the yolks of six egygs with two whites;

Pudding. mix all together with a pint of creamn ; put it into

a basin shceted with cream paste.  As the

pudding stuff requires a moderate oven, puff paste will not

answer ; this must be attended to, as otherwise cither the

paste or the pudding will be spoilt. The kernels may be
blanched, pounded and put into the pudding.

From a quart of new milk take a small cupful

Arrowroot and mix it with two large spoonfuls of arrowroot,

Pudding. boil the remainder of the milk and stir it among

the arrowroot ; add, when nearly cold, the well

beaten yolks of four eggs, with two table-spoonfuls of pounded

sugar and two ounces of fresh butter broken; season with

grated nutmeg ; mix it well together and bake in a buttered
dish fifteen or twenty minutes.

To every quarter of a pint of milk put an cgg

DBatter and a spoonful of flour and beat them up well

Pudding. togcther; add a little salt, take carc that the

whole is quite smooth, have your saucepan

ready boiling, butter an earthen mould or basin, put the

pudding in and tie it tight over with a pudding cloth ; boil

it an hour or more, or put it in a dish you have well but-
tered and bake it three quarters of an hour.

Obs.—When wanted light, a larger proportion of eggs is
required and less flour; if the flour, milk and salt is first
cooked smooth, and when cold the eggs added, it requires
less time to boil.
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Rub threc spoonfuls of flour into a pint of

Another. raw milk by degrecs, simmer it until it thickens,

stir in two ounces of butter, set it to cool, then

add the yolks of thrce eggs, well beaten ; butter a basin or

mould, put the pudding into it, then tie tight with a cloth

well floured, plunge it bottom upwards into boiling water
and boil half an hour.

Rub half a pound of biscuit with a quarter of

Puydding a pound of almond paste, a quart of cream or

Biscuit. rich milk, by degrees, in a mortar, adding the

yolks of ten eggs and the whites of five ; season

with lemon juice and sugar, grated lemon pecl or any fruits

may be added, such as currants, dried dates, prunes or

plums chopped up: this may be cither boiled in moulds
or cups, or fricd.

Make a good sweet egg custard, adding a little

Bombay  butter, a glass of winc or brandy with some
Dudding. grated nutmeg; have rcady a finely rasped cocoa-
nut, and mix all together; line a dish with puff

paste, fill in the custard and bake of a dclicate brown colour.

The yolk of an cgg, onc table-spoonful of sugar,

Another.  and half a scer of boiled milk, to be beat up and

' boiled together, when thick enough lay it in aplate

. to cool, cut it in picces, and fry them in a fryingpan, make a
syrup of the white of the egg with a little sugar and lime juice.

To half a pound of stale brown bread, finely

Brown and lightly grated, add an equal weight of suet

Bread chopped small, and of currants cleaned and

Pudding. dried, with half a salt-spoonful of salt, three

ounces of sugar, half a nutmeg grated, the

grated rind of a large lime, five well beaten cggs, and a

glass of brandy ; mix these ingredients thoroughly, and boil

the pudding in a cloth for threc hours and a half. Send
wine sauce to table with it.
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Pour a pint of boiling milk over four ounces

Bread of bread-crumbs and two spoonfuls of fresh but-

Pudding. ter; cover till cold, then mix three well beaten

eggs and a table-spoonful of sugar and half the

peel of a grated lemon or lime and a little pounded cinna-

mon ; boil it in a mould or bake in a buttered dish ; serve
with sweet sauce.

Butter a dish or mould, lay into the bottom
Bread and thin cut bread and butter without any crust,
Butter  strew over some currants that have been picked
Pudding. and cleaned, or else chopped stoned raisins, then
pour over this some batter made as follows: Take
a pint of new milk, the yolks of four eggs, two spoonfuls of
sifted sugar,a little essence of lemon and some grated nutmeg ;
pour over the slices of bread and butter ; then place more
bread and butter, and currants with batter between, until
your dish is nearly full ; pour the remaining batter on the
top. This may either be boiled in a mould or baked, the
latter way is the best—with a small rim of paste round the
dish ; serve with wine sauce.

Butter a shape well, and stonc one ounce of

Cabinet  fine raisins, and stick them round the shape ; lay

Pudding. four sponge cakes at the bottom of the shape, and

pour over them a pint of custard boiling hot.

‘When it is cold, tie a cloth over it and boil it an hour, when

turned out pour sweet saucc over, a few ratifia cakes with the
sponge is an improvement. A

Squecze the juice of a good sized lemon and
Lemon grate the peel on six ounces of lump sugar
Pudding. powdered ; let it stand all night, then add two
ounces of melted butter, three eggs, two table-
spoonfuls of grated bread, line a pie dish half way down
with crust, and bake it in a quick oven.
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Pound in a mortar the red part of four large

Carrot carrots, take about eight ounces in weight, soak
Pudding. half a pound of the crumb of bread in a quart
of boiling new milk, add a quarter of a pound

of sugar, a little orange-flower water with the zest, the juice
of two limes and a little cinnamon ; beat and add six cggs.
Buke it with a pastc round the cdges, and sift sugar over it;
or the dish may be buttered and the pudding taken out,
but it must not be turned over. Ornament with almonds,

citron, &c.

Take the red part of two large boiled carrots,

Another.  pound in a mortar, add a slice of grated bread

with two spoonfuls of butter, the same of moist

sugar, a little lime or orange pecl minced, some nutmeg and

four cggs well beaten; mix all well together and line the
dish with pastc and bake it.

Clean and scrape only, boil and mash them
Mushed  with crcam and butter ; they make an excellent
Carrots.  Dbatter with cggs and flour to bake meat in.

Mix with one table-spoonful of flour a pint of

Custard  new milk, the well beaten yolks of six eggs, a
Pudding. spoonful of rosc-water and a spoonful of fresh
butter ; add a little grated nutmeg and sweeten

with pounded sugar; bake in a dish lined with puff paste
for half an hour ; when about to serve sift a little sugar over it.

A quarter of a pound of grated cocoa-nut, the

Cocoa-nut same quantity of powdered loaf sugar, three

Dudding. ounces and a half of good butter, the whites of

six eggs, and half a glass of winc and brandy

mixed, a tea-spoonful of orange-flower or rosc-water ; pour
into your paste and bake in a moderate oven.
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Take of new milk sufficient to mix into a thin
Hasty batter two ounces of flour, put a pint with a
baked small pinch of salt into a clean saucepan, and
Pudding. when it boils quickly, stir the flour briskly
to it; keep it stirred over a gentle fire for ten
minutes, pour it out, and when it has become a little cool,
mix with it two ounces of fresh butter, three of pounded
sugar, the grated rind of a lime, four eggs, and half a glass
of brandy or as much orange-flower water; to these half-a-
dozen of bitter almonds, pounded to a paste, may be added.
Bake the pudding half an hour in a gentle oven.

Zest a lemon or Seville orange, squeeze out

Lemon or the juice and pulp, boil the skin in several waters

Orange  to take away the bitter, beat it in a mortar with

Pudding. sugar and butter of cach a quarter of a pound,

six eggs, a little of the zest and the juice ; put

it in a sheeted dish, and cross it with very fine bars of paste
with an ornament in the middle.

To eight ounces of finely grated bread-crumbs
Lemon add six of fresh becf kidney suet, free from skin
Suet and minced very small, three and a half ounccs of
Pudding. pounded sugar, six ounces of currants, the grated
rind and the strained juice of two large limes
and four full sized, or five small, well beaten cggs; pour
these ingredients into a thickly buttered pan, and bake the
pudding for an hour in a brisk oven to a finc brown colour.
Turn it from the dish before it it served, and strew sifted
sugar over it, or not, at pleasure. The pudding is very good
without the currants. ’

Beat up four table-spoonfuls of dry flour with

Franchi- four eggs and a pint of cream, add a little salt
pan. and sugar, rasp the peel of a lemon or lime into
the mixture, put the whole into a stewpan over
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a gentle fire, and kecep stirring it for a quarter of an hour;
blanch and pound to a fine paste, with a little rosc or orange-
flower water, onc dozen sweet and the same of bitter almonds,
and mix this with the franchipan, with which fill your tart-
lets, or lay upon puff paste, nicely trimmed, with sifted sugar
on the top, and pass the salamander over it.

Grate a roll into crumbs, pour on them a pint

Marrow  of boiling hot crcam, cut very thin half a pound

Pudding. of beef marrow, beat the yolks of four eggs well,

and then put in a glass of brandy with sugar and

nutmeg to tastc; mix them all well together, and cither

boil or bake it for thrce quarters of an hour; cut two

ounces of citron very thin and, beforc serving, stick them all
over it.

Pour on a small cupful or more of bread-
Pudding crumbs sufficient boiling milk to soak them well ;
of Mince when they arc nearly cold, drain as much of
Meat. the milk from them as you can, and mix them
thoroughly with half a pound of mince-meat, a
dessert-spoonful of brandy and three eggs beaten and strained ;
boil the pudding for two hours in a well buttered basin, which
should be full, and scrve it with wine saucc.

Boil a suficient quantity of macaroni in milk,

Macarons lay it into a pudding-dish bordered with paste,

Pudding. scason a pint of milk or cream with cinnamon,

orange-flower water, zest and juice of lime;

sweeten and add four yolks of eggs well beaten, thicken and

pour it over the macaroni ; when the paste is done it is ready ;

sift sugar and rasped almonds over it. An excellent way is

to lay two or thrce ounces of plumped prunes or plums, with

some shred marrow and sugar, over the macaroni. Vermi-
celli or any Italian pastes may be made in like manner.
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Put on to boil a pint of good milk, with the

New- peel of a lime, a little cinnamon and a peach-leaf;

market  Dboil gently for five or ten minutes, swecten with

Pudding. loaf sugar, break the yolks of five and the whites

of three cggs into a basin, beat them well, and

add the milk ; beat all well together and strain through a

fine hair sicve or tammis; have some bread and butter cut

very thin, lay a layer of it in a pie-dish, and then a layer of

currants, and so on till the dish is nearly full, then pour the
custard over it and bake half an hour.

Butter a half meclon mould or quart basin and

Newcastle stick all round with dried cherries or fine raisins,

or Cabinet fill up with bread and butter, custard, &c., as in
Pudding. the above, and stcam it an hour and a half.

Put a quart of split peas, or dhall, that has
LPeas been soaked for at lcast two hours, into a clcan
Pudding. cloth; da not tic them up too close but leave a
little room for them to swell, put them on to
boil in cold water slowly till they are tender, if they are
good peas or dhall they will be boiled cnough in about two
hours and a half; rub them through a sicve into a deep dish,
adding to them an egg or two, an ounce of butter and some
salt ; beat them well together for about ten minutes. When
thesc ingredients are well incorporated, then flour the cloth
well, put the pudding in and tie it up as tight as possible
and boil it an hour longer. It is as good with boiled beef as
it is with boiled pork.
Obs.—Stir this pudding into two quarts of plain broth, or
the liquor, meat or poultry has been boiled in, give it a boil
up, and in five minutes it will make cxcellent plain soup.

Suet.chopped fine six ounces, raisins stoned six
Plum ounces, currants nicely washed and picked eight

Pudding. ounces, bread-crumbs three ounces, flour three
82
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ounces, three cggs, one quarter of a nutmeg, a small blade
of mace, the same quantity of cinnamon pounded as fine
as possible, half a tca-spoonful of salt, half a pint of
milk, or rather less, sugar four ounces, to which may be
added candied lemon one ounce, citron half an ounce; beat
the eggs and spice well together, mix the milk with them by
degrecs, then the rest of the ingredients; dip a cloth into
boiling water and put it on a sieve, flour it a little and tie up
the whole close, put it into a saucepan containing plenty of
boiling water ; keep a kettle of boiling water alongside of it
to fill up the pot as it wastes and let it boil six hours at least.

Put half a pint of fine bread-crumbs into a

Light basin, pour on them a quarter of a pint of

Plum  boiling milk and cover; let them soak for half

Pudding. an hour ; then mix with them three quarters of

a pound of suect chopped cxtremely small, and a

pound of raisins, three spoonfuls of sugar, one of flour, three

eggs, a little salt, and sufficient grated. lemon peel and nut-

meg to flavour it lightly ; tic the pudding in a well floured
cloth and boil it for two hours.

Wash a quarter of a pound of rice, dry it in a

Patna Rice cloth and beat it to a powder; sct it upon the
Pudding. fire with a pint and a half of new milk till it
thickens, but do not let it boil ; pour it out, and

let it stand to cool ; add to it some cinnamon, nutmeg, and
mace, pounded sugar to the taste, half a pound of suet shred
very small, and eight eggs well beaten, with some salt; put
to it cither half a pound of chopped raisins, or currants clean
washed, and dried by the fire, some candied lemon, citron, or
orange peel ; bake it half an hour with a puff crust under it.

Take a small basin of boiled dry rice, mix it

Rice with half a pound of currants, two table-spoon-

Pudding fuls of sugar, one of butter, and a beaten egg;

with dry Dboil it in a floured cloth or mould for nearly an
Currants. hour.
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Rice Pud-  Take boiled rice and cover it with milk, sugar,
ding for a beaten egg, and a little grated lemon; bake
Children. this in a dish.

Pick and clean nicely half a pound of rice, put

Another. it into a deep dish with a little butter or suet
chopped, four spoonfuls of sugar, and two quarts

of milk ; grate nutmeg over the top and bake in a slow oven.

Wash and pick four ounces of rice very clean,
Rice soak it in water half an hour, then tie it up in a
Pudding, cloth with eight ounces of picked currants or
boiled. raisins ; leave room for the rice to swell and boil
it nearly two hours; scrve with melted butter,

sugar and nutmeg.

Take half a pound of well boiled rice, quite

Rice dry, mix it with four eggs well beaten, a quarter

Pudding, of a pint’of cream or milk, with two table-spoon-

baked.  fuls of butter, some grated lemon peel and nut-

meg, half a glass of brandy or noycau, half a

pound of picked currants rubbed in a little flour, with four

table-spoonfuls of finely shred suet or marrow; mix these

ingredients well together, put a paste round the edge of the
dish, fill it with the pudding and bake in a modecrate oven.

Put four ounces of ground rice into a stewpan,

Ground  and by degrees stir in a pint and a half of milk ;
Rice sct it on the fire with a roll of lime pecl and a bit
Pudding. of cinnamon, keep stirring it till it boils, beat it
to a smooth batter, then set it on where it will

simmer gently for a quarter of an hour ; then beat three eggs
on a plate, stir them into the pudding with two ounces of
sugar and half a grated nutmeg, take out the lime peel and
cinnamon, stir all well together ; line a pie dish with thin
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puff paste, big enough to hold it, or butter the dish well and
bake it half an hour; if boiled, it will take an hour in a
mould, well buttered. Three ounces of currants may be
added.

Peel and well wash three or four dozen sticks
Rhubard  of rhubarb, blanch it in water thrce or four
Pudding. minutes; drain it on a sieve, and put it in a
stewpan with the peel of a lime, a bit of cin-
namon, two cloves, and as much moist sugar as will sweeten
it; set it over a firc and reduce it to a marmalade, pass it
through a hair sieve, then add the peel of a lime and half a
nutmeg grated, a quarter of a pound of good butter and the
yolks of four eggs and one white, and mix all well together :
line a pic dish (that will just contain it) with good puft paste,
put the mixture in and bake it half an hour.

Take some plantains, and have them fried in

Plantain their skins, when donc you must pecl and cut

Pudding. the fruit in slices; add sugar to the taste, the

juice of two or three limes, the peel of onc cut

into small thin picces, a glass of white wine, half a tea-spoon-

ful of pounded cloves with a little butter ; this is to be put-

into a pastc and boiled as an apple pudding. Cream or lemon
and sugar with butter is a great improvement,

Simmer a quarter of a pound of sago with

Sago water and leave it till it falls into a jelly; add
Pudding. half a pound of Naples biscuit or bread, ten yolks
and six whites of cggs, and a quart of cream or

new milk ; scason with wine, sugar, cinnamon, or lime juice,
zest and candied pecl ; put it in a bordered pudding dish and
sift sugar over it. Rasped citron may be added. If milk is
used, preparc and thicken as artificial cream, and when the
pudding is mixed, add an ounce and a half of very nice
butter, which, if properly done, will answer instead of cream.
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Simmer a quarter of a pound of tapioca in

Tuapioca  water, strain and add a pint of new milk, simmer

Pudding. it till it thickens; let it cool; add the yolks of

four eggs and two whitcs, with a little brandy,

wine or orange-flower water, sugar, nutmeg, and an ounce of

clarificd butter; mix it well, butter the dish, border it with
paste, and bake or boil it in a basin.

Beat cight cggs very well, put them into a

Trans- sauccpan with a quartcr of a pound of pounded
parent sugar, the same of fresh butter, and two large
Pudding. spoonfuls of marmalade, or some grated nutmeg
or lime peel; keep it stirring on the fire till it

thickens, then set it in a basin to cool; put a rich paste into
a dish, and pour in the pudding ; bake it in a moderate oven.

Beat up the yolks of four eggs, add to them

Wine half a seer of boiled milk, and while mixing

Pudding. togcther,put in onc pow or two spoonfuls of

sugar. Before baking put in the whites of the

cgas well beaten with a little butter ; take out the whole

in spoonfuls, and bake cach scparately; when properly
baked strcw a little fine sugar over the whole.

Make a tolerable stiff batter with four eggs,
Yorkshire six tablc-spoonfuls of fine flour, and a pint of
LPudding. milk ; beat the whole up well, free from lumps,
butter a dish, or usc clarificd dripping, pour in
the batter, and put it under the meat, or else fry it in a pan
with plenty of hot dripping; as soon as se under side is done,
turn it, that both may be alike, or bréwn the upper with a
salamander ; it may be baked. This pudding should be light
and half an inch thick ; cut into squares and serve with roast
beef or mutton.
Obs.—A batter made a very little thicker and placed in a
dcep dish with a small joint of meat in the middle, and baked,
is called in Devonshire, ¢ Toad in the hole.”
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The same crust, as for pudding, divide into as

Apple many pieces as you want dumplings; peel and

Dump-  core the apples, roll out your paste large enough

lings. for each and put them in; close it all round, and

tie them in pudding cloths very tight; one hour

will boil them. When taken up dip them in cold water,

and put them in a cup the size of the dumpling while you
untie them and they will turn out without breaking.

0bs.—A clove or two in each dumpling, with a little sugar,

may be put at first with the apple; but sugar and butter is

better added after they are served up.

Take half a seer of fine flour, two eggs well

Plain beaten up, with as much sweet fermenting toddy

Dump-  (or Borwick’s baking powder) as will make it

lings. into light dough ; form it into balls the size and

shape of a large hen’s cgg ; drop them into boiling

water, and continue them over the fire in that state for a quar-
ter of an hour; serve with melted or cold butter and sugar.

Mince fincly half a pound of suet, mix it with

Currant  the same proportion of grated bread-crumbs and

Dump-  a table-spoonful of flour, a quarter of a pound

lings. of picked currants, washed and dried in a towel,

some sugar, a little grated lime pecl, nutmeg,

and a spoonful of chopped orange marmalade or citron with

three well beaten eggs; roll the mixture into round balls

and tic them in a floured cloth separately ; boil for half an

hour and serve with melted butter and sugar poured over
them.

Roll your paste out thin, and, having any sort

Meat of meat prepared, such as mince or force, lay it,
Pyffs.  or once turn it over either in a three corner or
square shape as a puff; close it well together

vith egg until it takes, boil and sauce them with high
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seasoned gravy. Small slices of any meat and well seasoned
will make an excellent dish in these boiled or fried puffs.

Make a stiff pancake batter, drop the batter

Norfolk by small spoonfuls into quick boiling water, let

Dump-  them boil three or four minutes, when they will

lings. be enough done ; drain and lay a picce of fresh
butter over each.’

Mix a pound of finely shred suet into a pint

Suet of milk and four well bcaten eggs, make it up
Dump-  into a stiff paste with flour and a little salt ; this
lings. quantity will divide into four ; drop them into

hot water, and when they are ready serve with
melted butter. More suet may be put in with sugar and any

kind of fruit.

Put a blade of mace, a large piece of the crumb

Panada.  of bread, and a quart of water in a clean sauce-

pan; let it boil two minutes, then take out the

bread and rub it very fine in a basin, mix with it as much of

the warm water as it will require, pour away the rest and

sweeten it to the taste. If nccessary, put in a picce of but-

ter of the size of a walnut, but add no wine; grate a little
nutmeg if requisite.

Take the stomach of a sheep, wash it perfectly

Haggis.  clean in sevcral waters, turn it and scald the in-
side ; scrapc and put it into cold water and let it

soak in a little lime water or strong salt and water ; boil the
heart and liver so as they will grate. Have ready a pound
of dry oatmeal, grate the liver and chop up fine the heart
with half a pound of fine suet ; mix the whole well together,
and season with pepper and salt ; put the whole into the bag;
boil well in some good broth with three onions; strain and
pour it on the haggis, then sew it up carefully, exclud-
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ing all the air; put it in boiling water cnough to cover it
and let it boil for two or three hours.

Obs.—Prick the bag with a necdle in sevcral places to
prevent its bursting ; or, if it is too thin, tie it in a cloth.

Light plain pancakes arc made of a thin light
Pancalkes, batter of milk, eggs and flour, with salt and
plain. sugar ; rub the fryingpan with a buttered cloth ;
sift sugar over them as they are doubled or rolled

and dished ; serve with limes.

Break three eggs in a basin, beat them up with
Another.  a little nutmeg and salt, then put to them four
ounces and a half of flour and a little milk, beat
it of a smooth batter, then add by degrees as much milk as
will make it the thickness of good crcam ; the fryingpan
must be very clean, or they will stick ; make it hot, put a
very small bit of butter into it, when it is melted pour in the
batter to cover the bottom of the pan, rake them the thick-
ness of a half-crown ; turn the pan round that the pancake
may be done equally, then give a sudden jerk to turn the
pancake on the other side, fry them of a light brown ; lastly,
roll and powder them with fine sugar. "They should be made
quickly, as they require many to make a dish.  Serve with
Iemon, orange or wine, and sugar ; or they may have jelly,
fine marmalade or preserves laid on very thin.

Put into a stewpan or basin two ounces of fine

Pancalkes, flour, three ounces of sugar, a few macaroons of
FLrench.  Vitter almonds pounded, a tca-spoonful of orange-
flower water, a little salt, a pint of cream, a glass

of milk, and the yolks of five very fresh cggs ; mix the whole
well, then clarify two ounces of butter, and put some into
the fryingpan; put a very little mixture into the pan at a
time ; let it be done on one side only, turn the first onc on
the bottom of a plate and do the same alternatcly with the
others; arrange them in an agreeable form, and when you
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are about finishing glaze thc last with fine sugar and sala-
mander it ; put the plate on a dish and send up very hot.

Put four spoonfuls of flour into a basin or dish,

Batter. with half a tea-spoonful of salt and a little cream;

moisten with water sufficient only to prevent the

paste from curdling, becat up the white of two eggs, mix it

well with the paste, and then put in whatever you may wish
to fry ; take care the paste is not too thick.

Pare and core a pinc-apple, cut into slices and
DPine-apple stew them with a little water, sugar and lemon
Fritters. peel; when soft add a little white wine and the
juice of half alime with a bit of butter; when cold,
make a batter with three spoonfuls of fine flour, two spoonfuls
of crcam, a glass of wine, some sugar and four cggs ; beat it
all togcther very well ; put first butter or pure ghec into a fry-
ingpan, throw the fruit into the batter, take it out in spoon-
fuls, and fry them one by one a nice light brown ; put them
on a sieve before the fire to dry, aud scrve with plenty of
pounded sugar over them on a white napkin.

Chop up the apples fine, mix them with the
Apple. above batter, and fry in butter or ghee a nice
brown ; sugar to be added afterwards.

Make a batter the same as for apple, put the

Apricot  fruit into it, and add the kernels; or a few

Fritters. sweet or bitter almonds sliced may be put into
the batter.

Pecl and cut limes or Scville oranges across in

Lemon or slices,take out the sceds, boil them in a little weak

Orange syrup, and let them cool ; make a batter of white

Fritters. wine, flour, alittle olive oil and salt ; mix it till

it drops from the spoon ; dip in the oranges and

fry them a light brown in olive oil or clarified butter ;

drain them before the firc upon a sicve, pile them upon the
dish, sift sugar over, and send them hot to table,
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CAKES.

Blanch half a pound of sweet and three ounces

Almond  of bitter almonds, pound them into a paste in a

Cake.  mortar with a little orange-flower or rosc-water ;

add half a pound of sugar-candy and a little

brandy. Whisk separately for half an hour the whites and

yolks of twenty eggs, add the yolks to thc almonds and

sugar, then stir in the whites, and beat them all together ;

butter a tin pan, put the cake into it, and over the top strew

pounded sugar ; bake in a quick oven for half an hour or
morc as may be necessary.

Beat one egg with six table-spoonfuls of cream,
Allspice  stir it over the fire until warm, add the third of
Cuke.  a pound of butter, with three spoonfuls of sifted
sugar and a spoonful of fine pounded allspice ;
carefully stir in the different ingredients upon a slow fire,
that the butter may be mixed without oiling; then pour
the whole over ten or eleven ounces of flour and make it
into a paste, roll it out to any thickness, and cut out the
cakes of any size you please ; put them into the oven upon
a tin, covered with scveral folds of paper, or elsc a board
must be used to prevent their baking too quickly ; if baked
in a small portable oven, some wood-ashes spread over the
bottom answers all the purpose of the board.
Obs.—Cakes of the different spices may be made in the
same way and coloured variously,

Beat well and scparately the yolks of ten and
Bourbon. the whites of five eggs, one pound of sifted sugar,
grate the peel of two bitter oranges or lemons,
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blanch and pound with a little rose-water half a pound of
sweet almonds, whisk all these ingredients together for
half an hour, and lastly mix in halfa pound of dried and
sifted flour ; lay it about three inches decp into a papered
and buttcred hoop, and bake it in a moderate oven for one
hour and a quarter. It should be iced over the top and
sides while hot.

“'Take thirty good fresh eggs, three pounds of
Briocke  very dry flour and two pounds of fresh butter,
Paste.  sift and lay the flour on the table, divide into
four equal parts, and take ome to make the
lecaven ; make a hole in the centre, and put a large table-
spoonful of good yeast into the fourth part of the flour, then
take some hot watcr, pour it gently over the vecast, and mix
the paste directly, do not make it too liquid ; where ycast is
not procurable, good sweet toddy (or Borwick’s baking pow-
der) must be used to make the leaven; sprinkle some flour
over a pan and put this paste into it; cover and set it near
the fire to rise for about twenty minutes; in this country
it is seldom nccessary ; when the yeast or lcaven has risen,
dilute the brioche in the following manner.

‘“ Make a great hole in the remaining three-fourths of the
flour, sprinkle four small pinches of salt on as many diffcrent
places, with a little sugar to correct the bitter taste of the
yeast should it be used, and a little water to melt the salt ;
then take two pounds of butter, which break into small pieces
with your hand, and put in the middle of the flour. Next
break the cggs separately over a cup or dish to insure their
being good, and mix the whole well together and knead the
paste ; spread it lengthways on the edge of the table, then,
with the palms of both hands, press upon it, passing it by
degrees towards the middle of the table; when you have
thus worked the whole of the paste, bring it back again in
the same way towards the cdge ; knead it a second time in
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the same manner, and then spread the yeast ; paste all over it,
then divide the whole into small picces, and shift from one
place to another : this is to mix the risen part with the other
paste properly ; then knedd the paste well again twice and
gather it up together ; take a pan, in which spread a towel,
and powder it over with flour; put the paste on it, and
cover it with the ends of the towel ; keep it in a cool place.
If the weather is warm the paste is better when made on the
preceding day, taking care to break it several times before
you usc it; then cut it into cqual picces, and shape them
with the palms of your hands, lay these on the less even
side, shape off small balls, which turn also with your palms ;
brush them over with a beaten egg, then make a little
hollow and put the small balls into it ; brush twice over with
the egg, and bake in an hot oven. If you wish to make a large
brioche, you must make a very large well buttered paper
case, or put it in a buttered tin with paper ; make a kind of
paste the same as for the small one, and bake in a hot oven,
but not so hot as is uscd for the small ones, for the larger
the articles of pastry are, the less must the oven be heated,
as the borders of the cakes or pies would be burnt before the
middle parts could hardly be heated.”

Obs.—When you perceive that the brioche has coloured
enough, if it should not be thoroughly baked, cover it with
paper. This brioche paste will serve to make all sorts of
little entremets, the only thing is that you must put sugar
over them: you may put currants inside, or mix with a
little sweet wine or cream, fruit or dried cherries; and to
make another sort, in fact by colouring a part of the paste
with a little saffron soaked in the wine, or brush them over
with the white of an cgg sprinkled, or plain sugar ; cover
them without any colour, but take care to cover with paper
when sufficicntly brown; give to all different forms, by
which you will obtain a multiplicity of cakes, having the
same paste, but varying in flavour and appcarance.— Ude’s
Receipt.
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Take one pound of the finest soojee, make it

Brioche  into a dough with a sufficicnt quantity of toddy,

Cake and work it well; set it on one side, cover it

(Indian.) with a cloth and let it remain for two hours, then

beat up eight cggs, whites and yolks, for fiftcen

minutes, with half a pound of fresh butter and a tea-spoonful

of salt ; mix this with the dough well together and put it
into a tin of twice its sizc to bake.

Dilute this paste the same as the brioche, take
Baba. eight grains of saffron, infuse in a little water,
and then pour the water into the paste; add two
glasses of Madcira or sweet wine, some currants, raisins and
a little sugar; then make the cakes as you do the brioches,
add to it half a pint of good cream well frothed. You must
butter the mould when you put them in; the oven must be
moderately hot as the babas must remain a long time in;
after onc hour you must look at them and preserve the
colour by putting pafncr over them. You must use a mould
with a chimney in the middle.

Rub into one pound of flour a quarter of a

Common  pound of fresh butter ; mix with two well beaten

Cakes.  cggsa table spoonful of fresh yeast,and as much

warm milk as will make the flour into a very

thick batter ; or instead of the ycast and milk, use toddy and

one more egg; cover with a cloth and let it risc for an hour;

then mix with it six ounces of moist sugar and half a pound

of cleaned and dricd currants, let it remain for half an hour
more and bake it in a tin for an hour.

Scrape the white part of the inside of a cocoa-

Cocoa-nut nut into fine white flakes, add half a pound of

Cake.  clear syrup and boil to a proper thickness; when
done, drop it on a buttered dish to cool.
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Boil six ounces of loaf-sugar and four table-
Good spoonfuls of water to a syrup, (or take six spoon-
Friday fuls of syrup) beat up two or four eggs, and pour
Cake.  the syrup hot upon them, stirring all the time ;
add two ounces of butter, and beat all together
for fifteen minutes; then stir in eight ounces of flour, four
ounces of picked currants, one ounce of candied lemon peel
cut small, one tea-spoonful of mace or half a nutmeg, and one
tea-spoonful of carbonate of ammonia dissolved in a table-
spoonful of milk ; mix it all together, pour into a mould and
bake in a quick oven.
0Obs.—The currants may be omitted.

Rub one ounce of butter into eight ounces of

Carraway flour, with two ounces of powdered loaf-sugar

Biscuits. and a quarter of an ounce of carraway seeds ;

beat up onec egg, and add it with one tca-spoon-

fal of carbonate of ammonia, dissolved in four table-spoonfuls

of milk, to the flour, mix all together ; roll out, cut into
shapes with a tin mould and bake in a quick oven.

Half a pound of sifted sugar, half a pound of

Queen butter, six cggs, ten ounces of flour, two ounces

Cakes. of currants and half a nutmeg grated ; cream the

butter and mix it well with the sugar and <pice,

put in half the eggs and beat it ten minutes, add the re-

mainder of the eggs and beat it ten minutes longer, stir in

the flour lightly and the currants afterwards; bake a few
minutes,

Beat well together in a pan one pound of sifted

Ladies’  sugar with the yolks of eight eggs, for twenty

Fingers. minutes ; then add by degrees onc pound of flour,

drop the mixture upon paper of any form or

shape you like, strew sugar over the cakes and bake them in

a hot oven. The white of the eggs is always to be added
last.
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Take one pound of fine flour, mix it into a

Plain dough with a sufficient quantity of sweet fer-

Cake for menting toddy, and work it well for twenty

children. minutes; set it aside for an hour or more to rise,

beat up a couple of eggs with a table-spoonful of

butter and as much sugar, and work it into the dough ; put

it into a buttered tin or a paper mould, bake it as you would
any other cake.

0bs.—The dough may be procured ready-made from the

baker as for bread, and a few carraways or currants mixed

with the cake.

Beat one pound of butter in an earthen pan

Plain until it is like a fine cream, then bcat in nine
Pound whole cggs till quite light, put in a glass of
Cake.  brandy, a little lime peel shred fine, then work
in a pound and a quarter of flour, put it into the

hoop or pan and bake it for an hour. A pound plum cake
is made the samec, ‘only adding one pound and a half of
clean washed currants and half a pound of candied lemon

pecl.

Beat up a pound and a half of butter to a

Plum cream, mix in one pound of sugar candy, beat
~Cate~  fourteen yolks and scven whites of eggs half an
hour, mix in a pound and a half of fine flour, put

in the pecl of a lime grated, three ounces of candied orange
and lemon peel cut fine, a tea-spoonful of pounded mace, half
a grated nutmeg, a gill of brandy or sweet wine, with four
spoonfuls of orange-flower water ; mix in three quarters of a
pound of currants and a pound of stoned raisins; put imme-
diately into your hoop or mould and bake it two hours or

more.

The same as plum, only adding more currants
Currant.  dusted first with flour.
T
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Crecam half a pound of butter with half a pound

Pound of fine sifted sugar till quite smooth, beat up

Cake. five eggs, whites and yolks, and gradually mix

with the sugar and butter, beat the whole for

twenty minutes or more, add half a pound of finc flour and

half a pound of currants that have been nicely picked, washed
and plumped ; bake it in a moderately heated oven.

'I'ake half a pound of pounded sugar, cight

Sponge cggs, and six ounces of fine flour; then whisk

Cake.  the cggs, yolks and whites together, for twenty

minutes, beat in the sugar carefully, and just

before it is to be put into a buttered tin stir in the flour

lightly, adding if you plcase a few carraway sccds ; bake from
half to thrce quarters of an hour.

A most cxcellent plain tea cake may be made

Tea Cake. by procuring from the baker onc pound of dough

as prcparcd for bread, then beat up the yolks of

threce or four cggs according to their size, with two table-

spoonfuls of moist or pounded sugar ; mix the whole with a

spoon into the dough and bake in a buttcred tin of double
its size.

Obs.—Currants or carraways in proportion may bc added.

Three quarters of a pound of fine sugar, a

Another. quarter of a pint of water, boil the sugar and

water, skim it well, pour in the liquor boiling

hot on six well beaten eggs; whisk it till cold, then add

seven ounces of flour with the grated pecl of a lime very

gradually, put into a cake tin, wcll buttcred and bind with

paper. It must be immecdiately put into a moderate oven
and baked for three quarters of an hour.

Break into a wide dish that has been made

Sponge quite hot, or keep it over hot water, nine eggs
Biscuits. with a pound of sifted sugar and a little grated
lemon peel ; whisk it well for a few minutes and
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then remove the pan from the hot waterand continue whisking
it until cold, then with a spoon stir in lightly six ounces of
fine dry sifted flour. It must be immecdiately put into your
tins which have becn prepared as follows: rub them inside
with butter, sprinkle with finest pounded sugar and bake for
five minutes in a brisk oven; when done take them out of
the pans and lay upon a sicve or cloth.

Beat up as for spongc biscuits, in a warm dish,

Arrowroot. four eggs with three spoonfuls of sifted sugar,

one glass of white wine and a spoonful of rose-

water for twenty minutes, adding by degrees six table-

spoonfuls of the finest arrowroot, put in buttered tins and
bake in a slow oven.

Onc pound and a half of flour, half a pound

Buns or  of butter, onc pint of milk, four cggs, six ounces

Tea Cakes of pounded lump sugar; rub the butter well

(excellent). into the, flour, then mix the cggs, milk and

lemon peel, with a table-spoonful of yecast, let it

stand to rise, put in the sugar and currants before baking; it
will require to be put in tins or cups.
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