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PREFACE.

———

COOKERY, like every other art, has been
moving forward to perfection by slow degrees ;
and yet daily improvements are still making, as
must be the case in every art depending upon
fancy and taste. In the production of the pre-
sent work the Editor has endeavoured to render
it really and universally useful ; and that it may
be so, care has been taken to insert no dish
‘which has not been proved, and every attention
has been paid in directing the proportions of
each i d in the diffe positi not
merely to make them inviting to the appetite, but
agreeable and useful to the stomach,—nourishing
‘without being inflammatory, and savoury without
‘being surfeiting. At the same time the Editor
has studied to describe his receipts in so plain
and intelligible a manner, that they may be as
easily understood in the kitchen, as he trusts
‘they will be relished in the dining room.
“Although this work will be found of general
‘utility to all families not keeping men-cooks, yet
it is hoped, by the multiplicity and varied nature
of the receipts, it will be rendered particularly
serviceable to all hotel and inn-keepers, who
will readily discover ample funds of refreshment,
‘in the different departments of culinary science.
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iv. PREFACE.

Many receipts will be found for articles, which
being in daily use, the mode of preparing them
may be supposed too well known to require a
place in a cookery book ; yet as we rarely meet
with butter properly melted, good toast and
water, or well-made coffee, &c. there is no apo-
logy offered for minuteness on these points.

The Editor is indeed confident that no book
of the same kind_ever contained a more truly
valuable and complete System of Domestic
Cookery. Health, economy, and elegance, con-
stitute its leading principles. The whole has
been revised by an experienced cook of much
celebrity, and who has communicated several
modern improvements,

Preceding the culinary department the editor
has affixed some valuable observations on domestic
management, the importance and utility of which

‘will be readily acknowledged by the judicious

mistress and housekeeper,

The Art of Carving is a necessary branch of
information. It not only enables a woman to do
the honours of the table, but makes a consider-
able difference in the consumption of a family.
In the following sheets the proper mode of carv-
ing each joint, fowl or fish, with neatness and
dexterity, is clearly pointed out, and illustrated
by suitable engravings,—an attention to which
will greatly facilitate the acquisition of this use-
ful and elegant art.

The Directions for Marketing contain much
useful information respecting the quality of dif-
ferent articles of provision; and Bills of Fare
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PREFACE. V.

are given in sufficient variety to enable the cook
to diversify the table throughout the year.

The mode of covering and decorating the table
is a matter of considerable concern, and one
that admits of much taste and judgment. The
instructions on this head will be found of real
useto the young and inexperienced housekeeper.

The respective branches of Pastry and Con-
[feetionary, with the best methods of Potting,

ickling, Preserving, &c. are given in the clear-
et and most intelligible manner.

The instructions for Brewing Malt Liquor
have been communicated by a skilful and expe-
tienced brewer, and are adapted to families in
various circumstances.

The mode of making choice British Wines lus
lately become an object of attention, sifice
foreign wines became so extremely expensive.
The Editor, having had much experience in this
gepartment, is enabled to give directions that
will qualify the thrifty female to excel in making
and managing these elegant luxuries of life.
Numerous excellent receipts are also given for
making compound, imperial, and highly flavoured
Cordials and Liqueurs.

The articles which relate to Family Medicine
have been inserted under the recommendation
of an eminent Physician. They will tend to
explode many old, absurd, and fatal errors; to
destroy confidence in pernicious nostrums ; and
1o teach the properest mode of preserving health.
The directions given in case of accidents, which
demand immediate assistance, ought to be pos-
sessed by every family.
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vi. PREFACE.

The advice to female servants is adapted to all
the various situations which they can occapy,
and contains such valuable information as may
qualify them to discharge the duties of their
situations with credit to thémselves, and satis-
faction to their employers.

The Editor has appended to the work some
useful instractions on Gardening, inwhich will
be found a concise and clear sketch of the
management of such: articles in the vegetable
system as, by proper attention;, may be had in
succession from the menth of January to that of
December.

In conclusion, it remains only to be stated, that

ious Index is annexed, which, it is hoped,
will be perfectly clear and useful to every under-
standing, and by which the reader may imme-
diately refer to any axticle in the book.
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'
8 the vaiely of sécuirements which ‘adorn  the ferale sex,
domestic occupations stund the most conspicuous, and are the
watweful, A well arranged and steadily con lncted system
d management is the foundation of all the comfort

welfire of social life, and of private families in particular ;

, where his is wanting, no family can’ be truly respectable

s
'%l a canse of regret, that in general females, whose
milies move in the higher circles of life, frequently despise
y lﬂc:lm, their whole time and attention being
+d by mere omamental accomplishments ~ On the other
those belonging to the lower classes of society are en
ed to devote themselves to those high and polished
which are utterly inconsistent with the
of their families. ~ This error, so pliinly percep-
common occiirrences of life, is productive of much

r circumstances of each individual case, that
: to point out a system which ean be generally
‘most that can be done is to suggest some
“and poinit out certain errors to be avoided,
jstance of the inexperienced, on their entering upon
ment of female life )
> ‘possess contracted ' incomes, a proper
‘concerns will prove highly beneficial,
o S 1




2 DOMESTIC COOKERY.

thereby enabling them to support a neat, nay, even an ecle-
gant appearance, reflecting honour on themselves, and causing
satisfaction to their families.

Females should be early taught to prefer the society of their
homes, to engage themselves in domestic duties, and to avoid
every species of idle vanity, to which thousands of them owe
their ruin ; and, above all things, to consider their parents as
their best friends, who are interested only in their welfare : then
indeed we might hope to see all as it should be, and to have
daily evidence of real comfort and happiness. Were females
thus instructed, they would soon learn to discriminate between
the solid enjoyments of domestic peace, and the fleeting phan=
toms of delusive pleasure.

It is natural to imagine, that when a female marries, -she
does so from a principle of love. Itmust surely, therefore, be
admitted that her duties then become most seriously important,
Dbecause her station is more responsible than it previously was.
She will then have te superintend the affairs of the man with
whose destiny she has united her own ; the domestic part of
which falls particularly within the ephere of her management,
and the duties of which she ought actively to execute, as faras
is consistent with prudent economy ; without which even prince-
ly fortunes must fail : in which case, her husband will soon
discover her ierits, and place a proper value on the treasure he

es.

One family must not be governed in its management by
what another family may do. Each one best knows its own
resources, and should consult them alome. What might be
meanness in one, might b in another ;
1y there can be no standard of reference but that of individual
prudence. The most fatal of all things to private families, is
to indulge an ambition of making an appearance above their
fortunes, professions, or business, whatever these may be.
Their expenses ought to be so restricted within their means,
10 make them easy and independent. More evils may be traced

to a thoughtless ambition of appearing above our situation

than the idle vanity that prompts it ever pauses to reflect on.
The next point both for comfort and respectability, that

all the household economy should be uniform, not displaying a

parade of show in one thing, and a total want of comfort in
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ON DOMESTIC MANAGEMENT. 3

wnother. . Besides the contemptible appearance that this must
have to every person of good sense, it is productive of conse-
quences, not only of present, but of future injury to a family,
that are too often irreparable.

In great cities in particular, how common is it that, for the
vanity of having a showy drawing-room to receive company,
the family are confined to a close back room, where they have
scarcely either air or light, the want of which must materially
prejudice their health. Another fruit of evil is the seeing
—n company, and in a more expensive manner, than is com«
patible with the general ience of the family, introduci
with it au expense in dress, and a dissipation of time, from
which it suffers in various ways.

A fundamental error in domestic life, of very serious extent,
as it involves the health ..f the whole family, arises from the
q-hhn notions of the mistress of the house upon the subjects
of diet and cookery.

It is very common for persons to have theories of the whale«
someness and unwholesomeness of diet; but these are seldom
founded upon a real knowledge of the nature of the food, or of
the best manner of preparing it, but on the vague authority of
some family receipts or traditions, which often prove very
Tallacious guides. While many more have no thought on the
ﬂgea, but of indulging their appetites.

It should be the serious reflection of every mistress of a
l—ny, that the health of it, in all its branches, depends in a

measure upon her judgment in diet and cookery ; but

inently that of her children, from their tender natures.
ﬁm more especially requires attention in great cities, to coun-
teract as much as possible the want of purity in the air, and
‘the restraints from free exercise. She will then, no doubt, both
hndnry and inclination, make it her business to inform herself
upon these subjects, that she may fultil this charge so peculiarly
)'dnnging to the female sex, with the affectionate duty due to her
‘Busband, children, and domestics, that as a wife, mother, and
mistress of  funily, they have a right to expect from her.

~ The leading consideration about food ought always to be its
Mmenm. Cookery may produce savoury and pretty-
‘,hlmg dishes without their possessing any of the qualities of
~Itis at the same time both a serious and ludicrous reflec~
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4 © DOMESTIC COOKERY.

tion, that it should be thought to do honour to our friends and
oumlm to set out a table where indigestion and the whole
catalogue of human diseases lie lurking in almost every dish,
Yet this is both done, and taken as a compliment.

_ The domestic arrangements of a family belonging entirely
to the female, the table, of course, becomes entitled to no
small share of her attention in respect to its expenditure, ap-
pearance, and general supplies.

Taste and judgment are highly requisite in this department,
because the credit of keeping a good and respectable table
depends not (as of old,)-on the vast quantity of articles with
which it is covered, but the neatness, propriety, and cleanliness,
in which the whole is served up, which alone can confer real
credit on her who directs the preparation.

Dinner parties are very expensive, and certainly fall very
heavy on persons whose incomes are moderate ; such persons,
therefore, should net support a custom productive of unpleasant
consequences, by lending it the sanction of their example.
But if it is found requisite occasionally to give dinners, it
should be done in a liberal and genteel manner, otherwise it is
far better to decline it altogether.

A certain degree of caution is requisite in providing even
a family dinner, as a casual visitor may unexpectedly enter,
whose company cannot be avoided ; and every man feels his con-
sequence hurt, should such a visitor chance to drop in toa dinner
not sufficiently good or abundant : a table should therefore be
furnished according to the ir.come and rank of its master : thus
I would not have a tradesman emulate the expenditure and
appearance of a noble, nor a noble of royalty. A good plain
dinner, of which there should be sufficient, with clean linen
and decent attendance, will obviate every difficulty ; and the
entrance of an unexpected visitor will occasion no additional
trouble, and all uneasy sensations on account of the appearance
of the dinner will be banished from the breasts of the master and
mistress, by which harmony and enjoyment will of course ensue,

This mode of providing a table may be extended to every
class of society, where each individual should have a table pro-
vided according to the fortune which must pay for it; and such
an arrangement will meet with the respect and approbation of
all serious persons,
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~ ON DOMESTIC MANAGEMENT. 5

0, though seldom attended to, merits attention ;
s kniowledge of it, the honours of a table cana
with propriety, or without considerable pain,
a great difference in the daily consumption of a
1 ore recommend my readers to study this nse«
domestic knowledge, which can be attained only
, s written instructions can merely point
practice must render perfect, and without
person can preside with honour at the head of a
og =

thereare young personsin a family, it wovld greatly
, were they made to take the head of the table,
i nce of their parents, by whose salutary
would soon discharge the duty thus thrown
equal ease and grace, and leara tnore in

o, t employment, than they would in twelve
st ‘abservation. This would also prepire them to dis-
e duties in a proper manner when they become mis-
n i For'my owh part, T can imagine nothing
it than ‘to behold a person at the head of

d table, presiding only to haggle and spoil the

n foest, provision; by which great waste is occasioned,
oler, e i add, some disgust, because many delicate person:

an in a clamsy manner, absolutely loathe the provi-
et i good, thus set before them. The directions
 be ly following these observations, with the

annexed, will be found extremely useful to

‘who fills the situation of a mistress of a fumily,
, upon mature reflection, be convinced,
o the vigilance of her conduct, as far as
ent and ‘domestic economy; the most
claim’ her otice, for the keen eye of a
ne restrain servants and dependants within
prevent that waste which would otherwise
¢ should ever harbour a moment's doubt
r to conduct and manage a family, even
d to it, as many of her senior: friends

her their advice; and a short practical ex-
soon render her able to estimate the best

MEPISRIEFLELRT
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L DOMESTIC COOKERY.

mode of managemeunt, and also teach her how to keep her
family expenditure agreeable to her income, and how to lay
out her money to the greatest advantage. - Where persons
depend for their support and comfurt on the skill and active
exertions of a father, much also depends on the mother, who,
should she be a bad manager, will soon undo all that her hus-
band has done ; but should she understand her duties, pros-
perity will smile upon the family, and perhaps fortune may be
ultimately secured.

Persons who possess the means, should always pay for every
article in ready money, the benefit of which they will very
soon experience ; and tradesmen will be careful to supply such
valuable customers with the best of their goods. They are also
willing to sell their goods cheaper for money than on  eredit,
consequently, by properly attending to this circumstance, a
considerable saving may be made in the course of a year. I
would also recommend my readers never to change their trades-
people without some serious cause of offence, as, after dealing
some time with a tradesman, he considers you a valuable cus-
tomer, obeys your orders with punctual attention, and invaria-
bly serves you with the best goods he can procure, with the
view of securing your future support, and a recommendation of
his shop to your friends.

A person of moderate income should make every purchase
herself; and to do this well, she should make herself acquaint-
ed with the best articles, and the relative value of each, by
which she will occasionally make one pound go as far as many
less active and experienced persons would two. Although I do
not intend by the above to advocate the cause of bargains, which
generally in the end prove losses ; on the contrary, I recommend
‘whatever may be purchased to be of the best quality, which, you
may rely on it, will go farthest. Stated rules cannot be fully
given, as rank, fortune, and habit, must determine many points;
however, attentive inspection can be no disgrace even to the
most elevated or wealthy. One great advantage resulting from
this elose attention is, that servants will soon discover that such
a mistress must not be trifled with, and will consequently re-
spect, fear, and serve her, better than they otherwise would do.

Waste of every description should be cautiously avoided ;
nothing can be more criminal, when we reflect that there are

Go gle



ON DOMESTIC MANAGEMENT. 7

thousands of our fellow-creatures dying from want, while, by
~the bounty of Providence, we have the full enjoyment of every
good thing. - Wastefulness, therefore, should never be tolerated
in any of the necessaries of life. Every respectable family, by
proper attention, may do much good to their poor neighbours,
~ without injury to themselves, by properly preparing the offal

of their houses, and distributing it to such as are in want; this
would Be affording much actual relief at the expence of little
more than trouble.

Regularity should be punctually observed in all families, as
by keeping good hours much time is gained. By breakfasting
early in the morning, servants have a fair day before them ; and
they should, when convenient, be suffered to retire to rest at
an early hour, by which means they will not be late on the

morning.

This method will also render less servants necessary.

Iy find, that ogulir andearly-hours in a family s, of. serious

to every branch of it, as far as relates to comfort ;
and it should be remembered that servants have feelings equally
with ourselves.

What an active person may perform in the course of one
year by punctual attendance to regular hours, and a persevering
indastry, would, if calculated, astonish a common observer by
its extent and utility. ~In respect to servants, a mistress should
be extremely careful whom she hires, and be particular in pro-
curing a good character from the persons with whom they have
previously resided. It is also the solemn duty of a mistress to
be just in'giving a character to such servants as leave her,
because a servant’s whole dependance rests entirely on the pos~
session of a good character; destitute of which, inevitable ruin
must follow. Thisis a duty, the breach of which nothing can
extenuate ; for by giving an undeserved bad character to a good
servant, through caprice, eternal infamy must be reflected on
the person who does so. - Faithful, honest servants should be
treated with respect and kindness ; and when an occaion offers,
they should be duly rewarded, which will create emulation in
others ; but never more kept than sufficient,
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] ¢ DOMESTIC COOKERY.
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Itis prident and economical to have a sufficient quantity of
household articles and culinary utensils.  The stock should in-
variably be well kept up; and to'do this eficctually requires =y
some consideration. .

Much time will also be saved, if every article is kept in its
proper place, clean. And remember every thing should be

wse than that for which it was originally designed ; by which
mode of management any thing will last much lopger than it
otherwise would do.

Never pay even the smallest bill, without having a receipt
for the sum, or you will frequently have to pay the same bill
twice. You should weigh every article, such as meat, bread,
groceries, &c. when sent home, before the. person who brings
them, that in case their weight should be short (which fre
quently happens,) he may retam the goods, and vouch for the
truth of ‘the circumstance.

Tn o well regulated family, every article should be kept in
‘constant readiness, such as broken sugar, pounded spices, &c. ‘
by which much trouble will be prevented when sucharticles are ‘
‘wanted for immediate use. Servarits should also be required to
pay the same attention in waiting on the family, wheu alone, as :
they do when there is company : this will soon become a regular |
habit, and visitors will occasion but little additional trouble. ‘

:
:

When noonings or suppers are served, care should be taken
to have such things in readiness as are proper for either : a
- change of which may be agreeable, and.if duly managed, will
e attended with little expense and much convenience.

A ticket should be exchanged by the cook for every loaf of
bread, which when returned will show the nuwber to be paid
for; as tallies may be altered, unless oneis kept by each party,

Those who are served with brewer s beer, or any other
articles not paid for weekly or on delivery, should keepa book
for entering the dates; which will not only serve to prevent
overcharges, but will show the whole year's consumption at one
view.

An inventory of furniture, linen, and china, should be

and the things examined by it twice a year, or oftener
if there be a change of servants; into each of whose care the
articles used by him or her should be intrusted, with a list, as

B iGo gle



ON DOMESTIC MANAGEMENT. 9

Ml-u'u .m. Tickets of parchment, with tlnﬁ:ﬂy
ifying what bed it belongs

h-ﬂmnﬁ l“-ﬂrrohed bolster, pillow, and mh'
Knives, forks, aud house-cloths, are often deficient;
_ sccidents might be obviated, if an article at the head of every
list required the former should be produced whole or broken,
and the marked part of the Linen, thoogh all the others should
beworn out. - The inducement 1o take care of glass is in some
messure removed, by. the increased price given for old flint-
glass,—TFhose who wish for trifle-dishes, butter-stands, &e.
ata lower charge than cut glass, may buy them made in moulds,
of which there is great variety that look extremely well, if not.
placed near the more beautiful articles.

 Thve price of stareh depends upon that of flour'; the best will
keep good in a dry warm room for sme years ; therefore when
bréad is cheap it may be bought to advantage, and covered
close.

* Soean beiug an article of eonsidevable expense in all
families, the purchase demands particular attention. : The
cheapest does not . go 8o far ‘as that more refined ; and there is
a diffeveuce even in the degvee of sweetness. The white
should be chosen that is close, heavy, and shining: * The best
sort of brown has a bright gravelly look, and it is: often to be:
Boaght pure as imported, Bast India sugars are finer for the
[rice, but not so strong, consequently unfit for wines and
swestments, but do: well for common purposes, if good of their
kind. To prepare white sugar, pounded, rolling it with &
battle, ‘and sifting, wastes less than a mortar.

* Candles made in cool weather are best; and when their
n-,.-aamu soup, which rise and fall together, ‘s likely
1 be higher, it will be prudent to lay in the stock of both.
This information the chundler can always give. They are better
fir keeping eight ‘or ten months, and will not injure for twa
years, if properly placed in the cool; and there are few
articles that better deserve care in buying, and allowing a due
quantity of, according to the size of the family.

Paper, by keeping, improves in quality : and if bought
by helf or whole. reams from large dealers, will be much
eheaper than purchased by the quire. The high price of this
aticle may be accounted for by the additional duties, and

1 c
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10  DOMESTIC COOKERY.

a larger consumption, besides the monopoly of rags: of

the latter it is said there is some scarcity, which might .

be obviated if an order were given to a servant in every
family to keep a bag to receive all the waste bits from cuttings
out, &c.

Vegetables will keep best on a stone floor, if the air be ex«

cluded.—Meat in a cold dry place.—Sugar and sweetmeats
require a dry place ; so does salt.—Candles cold, but not damp.
—=Dried meats, hams, &c. the same.—All sorts of seeds for
puddings, saloop, rice, &c. should be close covered, to
preserve from insects; but that will not prevent it, if long
kept.

Bread is so heavy an article of expense, that all waste
should be guarded against; and having it cut in the room will
tend much to prevent it. - Since the scarcity in 1795 and 1800,
that plan has been much adopted. It should not be cut until
aday old. Earthen pans and covers keep it best.

Straw to lay apples on should be quite dry, to prevent a
musty taste.

Large pears should be tied up by the stalk.

Basil, savory, or knotted marjoram, or -London thyme,
to be used when herbs are ordered; but with discretion, as
they are very pungent.

The best means to preserve blankets from moths is to fold
and lay them under the feather-beds that are in use ; and they
should be shaken occasionally. -When soiled, they should be
‘washed, not scoured.

Soda, by softening the water, saves a great deal of soap.
It should be melted in a large jug of water, some of which
pour into the tubs and boiler; and when the lather becomes
‘weak, add more. The new improvement in soft soap is, if
properly used, a saving of near half in quantity ; and though
something dearer than the hard, reduces the price of washing
considerably.

Many good laundresses advise soaping linen in warm water
the night previous to washing, as facilitating the operation with
less friction.

Soap should be cut with a wire or twine, in pieces that will
make a long square, when first brought in, and keptout of the
air two or three weeks; for if it dry quick, it will crack, and

Go gle
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when wet, break: Pt it on a shelf, leaving a space between,
 and let it grow hard gradually. Thus, it will save a fall third
in the i

consumption.

~ Someof the lemons and oranges used for juice should be

first to preserve the peel dry ; some should be haived;
when squeezed, the pulp cat out, and the outsides dried
for grating.  If fof boiling in any liquid, the first way is best.
‘When these fruits are cheap, a proper quantity should be
bought and prepared as above directed, e ly by those
who live i the country, where they cannot always be had ;
and they are perpetually wanted in cookery.

‘When whites of eggs are used for jelly, or other purposes,
contrive to have pudding, custard, &c.to employ the yolks
also. Should you not want them for several hours, beat them
up with a little water, and put them in & cool place, or they
will be hardened and useless. It was a mistake of old, to
think that the whites made cakes and puddings heavy ; on the
contrary, if beaten long and separately, they contribute
greatly to give lightness, are an advantage to paste, and make
a pretty dish beaten with fruit, to set in cream, &c.
~ If copper utensils be used in the Kitchen, the cook should
be charged to be very careful not to let the tin be rabbed off;
and to have them fresh done when the least defect appears,
and never' to pot by any soup, gravy, &c. in them, or any
other metal utensil ; stone and earthen vessels should be pro-
vided for those purposes, as likewise plenty of common dishes,
that the table-set may not be used to put by cold meat.

" Tin vessels, if kept damp, soon rust, which causes holes.
Fenders, and tin linings of flower-pots, &c. should be painted
every year or two.

. Vegetables soon sour, and corrode metals and glazed red
ware, by which a strong poison is produced. Some years ago,
of several gentlemen was occasioned at Salt-hill, by
the cook sending a ragout to the table, which she had kept
from the preceding day in a copper vessel badly tinned.

Vinegar, by its acidity, does the same, the glazing being
of lead or arsenic.

. To cool liguors in hot weather, dip a cloth in cold water,
and wrap it round the bottle two or three times, then place it
inthe sun; renew the process once or twice.,

Go gle



12 DOMESTIC COOKERY.

“The best way of scalding fruits, or boiling vinegar, is in @
storie jar on a hot iron hearth ; or by putting the vessel into a
saucepan of water, called a water-bath.

If cliocolate, -edfiee, jelly, grudl, bark, &c. be suffered to
‘boil over, the strength is lost. =

Phe covk should be encouraged to be careful of coals tﬂ
cinders : for ‘the latter there i ew contrivance to sift, with-
oit dispersing the dust of the ashes, by means of a covered tin
bucket.

Small coal wetted makes the strongest fire for the back, but
must remain untouched until it cake. Cinders, lightly wet,
give agreat degree of heat, aud are better than coal for fur-
naces, ironing-stoves, and ovens.

The ook should be charged to take care of jelly-bags, tapes
for the collared things, &e. which, if not perfectly scalded, and
kept dry, give an unpleasant flavour when next used.

Cold water thrown on cast iron, when hot, will cause it to
erack.

In conclusion we beg leave to offer a féw observations for
the use of housekeepers in particular.

A'good bousekeeper is invaluable ; but the various and im-
portant duties of -her station require such a combination of
qnhqm, that very few dre found to excel in every) particular.

vught to be inti with the
dnne- of servants of every degree. sh: ought to be mild,
firm, and vigilant. ~She should possessa competent knowledge
of figures, without which she can scarcely keep a satisfactory
account ; and should, above all things, have proper 'ideas of
order. Those who are ignorant of the means of managing,
must not only waste many useful things, but also eause’ much
hagin to thieir miaster or mistressby their great irregularity.
They are always in a bustle, and always in ‘confusion ; their
tempers get ruffed, ndthy then lose: all proper’ command
over the oth ts. i will be
found extremely useful to huuhep-n, ‘and -qba read with

istresses.

asmay ensure the respect of 'the servants
under them; and to have as few people coming after them
when the family isabsent as possible, ns it might induce the

Go gle
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2 ers
be treated with the same respect as is
‘their lord and lady. Let it also be their con=
Jaborious, to be up in the morning before
servants, and let them never go to bed until they
the doors and windows properly m:%‘:
the servants let it be done with tenderness,
exaggerate their faults. However, as the security of the house
depends on the servants keeping good hours, it is proper to
complain of this fault, when neither advice not reproof has
had any effect. In the choice of new servants let them be
extremely eautious, and inquire strictly into their chavacter.
the housekeeper attend to these rules, all improper waste
will be avoided, the honour and interest of her master will be
protected, she will become an example to the younger servants,
the family to which she is attached will be respected, and she
will establish her own reputation on a firm and lasting basis.

DIRECTIONS FOR CARVING.

‘is an attainment so essential to the conveniende
‘of social life, partieularly in fomales of every
that some directions cannot but prove acceptable. These
_13m will, however, be concisely plain. Utility is the
‘object of them, and this consideration must limit their
to such articles as are generally found upon  the
s of most families of respectability.
Carving has of late devolved chiefly upon gentlemen ; but,
the task of helping the company rests with the master
‘m «<are should be taken that the seat of the carver be
ly high to command the table, o as to render rising
’ . It-will always be advisable to have a good steel
F’v’n the table by the side of the carver, unless where
mw, in -mndue-. when'it will be, pros.
per to have R"h
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should be light, yet of a suffitient
keen. In:umgw 0
is ‘requisite, as constant practice
task to carve the most diffi
n force ; but, in order

‘may be easily cut through, and fine slices of meat
taken off from between every two bones.

As fish is always served before meat, and meat before
poultry, we shall treat of the respective articles in that order.
In helping fish, be careful not to break the flakes ; which in
cold and very fresh salmon are large, and contribute much to
the beauty of its appearance. On. this account & fish-knife,

i Help a partof the roe, milt,
The heads of carp, part of those
of cod, and fins of turbot, are
ies, and are to be attended to accord-

ingly. £ 3

Of butcher’s meat the more fleshy joints are to be cut in
thin smooth s, neatly done; and in joints of beef and
mutton, the knife should always be passed down the bone by
those who wish to carve with propriety, and great attention

should be paid to help every person to a portion of the best

that, in cutting up any wild fowl, duck, goose,
party, if you cut the alices
m*ngwmﬁnc;ﬂlh .

FisH,

Cod's' Head.—This should be cut with a spoon or fish
trowel ; the parts about the back-bone, or the shoulders, are
the best and most firm ; take off a piece quite down to the
bone, in the direction a, b, ¢, d, putting in the spoon at a, ¢,
and with each slice of fish give a piece of the sound, which lies
underneath the back-bonie and lines it, the meat of which is

ﬂl,mllhmcﬂnkﬂlvhm‘lmﬁabdyoflheﬁnhl_
wﬁyhnwmi in the
1 M “ il
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DIRECTIONS FOR CARVING.

f boiled salmon  there is one part more fat and
The belly-part is the fatter of the two,

ve to those who like both, a thin slice

5 for the one, cut it out of the belly-part, the other out.

it the fish along the back with a knife, and
one whole side, but not too near the head,
the gills is generally black, and ill-flavoured. It is usual
1o ask whether a hard or soft roe be preferred.

Soles.—These are generally sent to table two ways, some

fried, others boiled : they are to be cut right through the
middle, bone and all, and &' picce of the fish, perhaps a third
orfourth part, according to its size, given to each. The same
may be done with many other fish, cutting them across, the
same way as mackarel.
Turbot.—The fish-knife, or trowel, is to be entered in the
eentre, or middle, over the back-bone, and a piece of the fish,
ssmuch as will lie on the trowel, to be taken off on one side
close to the bones. The thickest part of the fish is always most.
esteemed, but not too near the head or tail; and when the
meat on one side is removed close to the bones, the whole back-~
bone is to be raised with the knife and fork, and the under side
isthen to be served.

Lobster.—As this is seldom sent to table whole, it is only
necessary to say that the tail n reckoned the prime part, and
next to that the claws.
are cut into pieces through the bone, and the
is esteemed the best.

J T,

" Jitch bone of Beef.—As the outside of this joint is always
impaived in its flavour, from the water in which it is boiled, a
thick slice. must be cut off the whole length of the joint, be-
ginming at a, and cutting it all the way even, and through the
whole surface, from & to b. The soft fat, which resembles
marrow, lies on the back, below the letter ¢, and the firm fat
must be cut in thin horizontal slices at the point d; but as
some like the soft, and some the firm fat, it is necessary to ask.
which is preferred, The upper part, as it is here placed on the




{
P'

e
16 . DOMESTIC COOKERY:

a slice from the under side. The skewer that keeps the micat.
properly together when boiling unlnmbﬁu plmn4
This should be drawn out before it is served

necessary to leave the skewer in, it should be a silver one.

Sirloin of Beef may be begun either at the end, or by cutting

into the. It is usual to inquire whether the outside

preferred.  For the outside the slice should be
ocut down to the bones; and the same with every following
helping. ~Slice the inside likewise, and give with each piece
some of the soft fat.

Brisket of Besf.~This part is always boiled, and is to be
cut the long way, quite down to the bone, after having cut off
the outside, or first cut, which you must never help any one
to, unless they desite it, which is seldom the ease. The fat
cut with this slice is a firm grisly fat; but a softer fut may be
found underneath.

Round, or Buttock of Becf.—This vequires no print to
point out how it should be carved. A thick skice should be cut
off all round the butteck ; and, thus cut into, thin slices may
be eut from the top: but as it is a dish that s froquently -
Drought to the table cold, a second day, it should always be cut :
handsome and even.

Fillet of Veal.—Tn an ox this part is round of beef. Ask i
whether the brown outside be liked, otherwise help the next
slice.  The bone is taken out, and the meat tied elose, before '
dressing ; which make the fillet very solid. = It should be cut v

in, and very smooth.— A stuffing is put into the flap, which i
completely covers it, you must eut deep into this, and help a ‘
thin slice, as likewise of fat. From carelessness in not covering.
the latter with paper, it is sometimes dried up, to zhe great dis-
appointment of the caryer.

Broast of Feal—One part, which is called thie brisket, is
thickest, and has guisties; put your knife about four inches ‘
from the edge of this, and cut through it, which will separate
the ribs from the brisket. Ask which is chosen, and help ;

gy, 5
Calf's Head: has o great deal of meat upon it, if properly
Cut slices from @ 0.0, letting the knife go close to

thelbone, In the flcshy part, st the meck-end o, there lies the
throat-sweetbread, whieh you should halp a sliee of from ¢ to

Go gle l



DIRECTIONS FOR CARVING. 17

part. Many like the eye, which you must cut
point of your knife, and divide in two. If
taken off, there will be found some fine lean.
head is the palate, which is esteemed a nicety : the
‘house should be acquainted with all things that are
80, that she may distribute them among her guests.
of Mutton.—This is a very good joint, and by
the leg; it being very full of gravy, if
‘roasted, and produces many nice bits. The figure
#-nh it as laid in the dish with its back upperinost:
When it is first cut, it should be inthe hollow part of it, in
s of a, b, and the knife should be passed deep to
The prime part of the fut lies on the outer edge,
to be cut out in thin slices in the direction e. If many
“at table, the hollow part cut in the line a, b, is
“some very good and delicate slices may be cut out on
each side of the ridge of the blade bone, in the direction ¢, .
The line between these two dotted lines, is that in the direction
of which the edge or ridge of the blade-bone lies, and cannot
across.
Leg of Mutton.—A leg of wether mutton (which is the best
flavoured) may be known by a round lump of fat at the edge
‘of the broadest part, as ata. The best part is in the midway
- . b, between the knuckle and further end. Begin to help
Iryam.m‘ thin deep slices to c. If the outside is not
, help some from the side of the broad end in slices
“to f. This part is ot juicy; but many prefer the
16 which in fine mutton will be very tender though dry.
There are very fine slices on the back of the leg: turn it up,
‘and cut the broad end ; not in the direction you did the other
side, but longways. To cut out the eramp-bone, take hold of
the shank with your]left hand, and cut down to the thigh-bone
‘l then pass the knife under the cramp-bone in the direction

Fore-quarter of Lamb. Separate the shoulder from the
‘scoven (which is the breast and ribs,) by passing the ‘knife
QP‘""“ direction of 4, b, ¢, d ; keeping it towards you hori-
zontally to prevent cutting the meat too much off the bones.
l grass-lamb, the shoulder being large, put it into another
dish, Squeeze the juice of half a Seville orange, or lemon, on
1 D
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the other part, and spriokle.a Jiule salt and . pepper. Ti-y
‘'separate the gristly part from the ribs, in the line e, ¢
upmmmummnu,n-.,m )
Haunch of Venison.—Cut down to the bone in the line a, &, -
¢, to let out the gravy : then turn the broad end of the haunch
toward you, put in the knife at by and cut as deep as you can
tothe end of the haunch d ; then help in thin slices, observing
to give some fat to each person.. There is more fat (which is
a favoirité part) on the left side of ¢ and d than on the other ;
and those who help must take care to proportion it, as likewise E
the gravy, according to the number of the company.
Haunch of Muti the leg and part of the loin, cut soas
10 resemble haunch of venison, and is to be helped at table in

Saddle of Mutton.—Cut long thin the tail to the
end, beginning close to the back-bone. 1F large joint, the
slice may be divided. Cut some fat from the sides.

Tongue.~A tongue must be cut across, in the line a, 5,
and a slice taken from thence. The most. tender and
slices will be about the middle, or between the line a, b, -nd
the root. For the fat and kernel with it, cut off a slice of root
on the right of the letter b at the bottom.

. Hem way be cut three ways; the common method is to

beginin the middle, by long slices from 4 to b, from the centre
through the thick fat. This brings to the prime at first; &
which is likewise' accomplished. by catting a small round. hole. ‘

on the top of the ham asat ¢, and with a sharp knife enlarging
that by cutting successive thin circles : this preserves the gravy,

and the meat moist. :
, 4l most saving way is to begin at the hock-end
(whidln-yau most fond of,) and proceed onwards.

Ham that is used for pies, should be cut from the under
side, first taking off a thick slice.

Leg of Pork.—This joint, whether boiled or roasted, is
sent up to table as a leg of mutton r and cut up in the
same manner. The close firm flesh . the knuckle is by
many esteemed the best.
++..Sucking, Pig.—The cook waually. dmde- the body before (
it is sent to table, and garnishes the dish with the jaws and ears.

Go gle '3
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DIRECTIONS FOR CARVING. »

* Whe first thing is, to separate a shoulder from the carcase
on one side, and then the leg according to the direction given
by the dotted line, @, b, c. The ribs are then to be divided
into about two helpings ; and an ear or jaw presented with
them, and plenty of sauce. The joints may either be divided
into two each, or pieces may be cut from them, The ribs are
esteemed the finest part ; but some people prefer the neck-end,
“between the shoulders.

POULTRY AND GAME.

Govse—~Cut off the apron in the circular line a, b, ¢, and
pour into the body a glass of Port wine, and a large tea-spoon~
fal of mustard, first mixed at the sideboard. Turn the neck-
end of the goose toward you, and eut the whole breast in long
slices from one wing to another ; but only remove them as you
help each person, unless the company is so large as to require
the legs also. This way gives more prime bits than by making
wings. Take off the leg, by putting the fork into the small
end of the bone, pressing it to the body, and having passed
the knife at d, tum the leg back, and if a young bird, it will
easily separate. To take off the wing, put your fork into the
small end of the pi?n, and press it close to the body ; then
putiin-the knife at @, and divide the joint, taking it down in
the direction d, e. Nothing but practice will enable people to
it the joint exactly at the first trial.  When the leg and wing
of one side are done, go on to the other; but it is not often
‘mecessary to cut up the whole goose, unless the company be
very large. The best parts of a goose are the breast slices, the
fleshy part of the wing, which may be divided from the pinion ;
“the thigh bone, which may be easily divided in the joint from
the leg bone or drum stick ; the pinion, and next the side bones.
For those who like sage and onion draw it out with a spoon
‘from the body, at the place where the apron is taken from, and
“mix it with the gravy, which should first be poured from the
/boat into the body of the goose, before any one be helped.
“The rump is a nice piece to those who like it ; and the carease

“lis by some preferred to other parts, as being more juicy and
“more savoury. Of a green goose the most delicate pars are
_othe breast, and the gristle at the lower part of it.
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A Fowl.—A boiled fowl’s legs are bent inwards, and tucked
into the belly ; but before it is served, the skewers are to be
removed.  Lay the fowl on your plate, and place the joints, as
you cut, on the dish. Take the wing off in the direetion of a,
tob, only dividing the joint with your knife; and then with
your fork lift up the pinion, and draw the wings towards the
legs, and the muscles will separate in a more complete form
than if cut. Slip the knife between the leg and body, and cut
to the bone ; then with the fork turn the leg back, and the
Jjoint will give way, if the bird is not old. When the four
quarters are thus removed, take off the merrythought from a,
and the neck-bones; these last by putting in the knife at c,
and pressing it under the long broad part of the bone in the
line.c, b; thenlift it up, and break it off from the part that
sticks to the breast. The next thing is to divide the breast
from the carcase, by cutting through the tender ribs close to
the breast, quite down to the tail. Then lay the back upwards,
put. your knife into the bone half-way from the neck to the
rump, and on raising the lower end it will separate readily.
Turn the rump from you, and very neatly take off the two
sidesmen, and the whole will be done. As each part is taken
off, it should be turned neatly on the dish ; and care should be
taken that what is left goes properly from table. The breast
and wings are thought the best parts; but the legs are most
juicy in young fowls. After all, more advantage will be gain-
‘ed by observing those who carve well, and a little practice,
than by any written directions whatever.
A Pheasant.—The bird in the annexed engraving is as
trussed for the spit, with its head under one of its wings.
When the skewers are drawn out, and the bird served, the
: Fix your fork in the centre
of the breast ; slice it down in the line a, b; take off the leg
on one side of the dotted line b, d; then cut off the wing on
the same side in the line ¢, d. Separate the leg and wing on
the other side, and then cut off the slices of breast you divided
before.  Be careful how yon take off the wings, for if you
should cut too near the neck, as at g, you will hit on the
neck-bone, from which the wing must be separated. = Cut off
o the merrythought in the line f, g, by passing the knife under
it towards the neck. Cut the other parts s in a fowl, The,
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‘breast, wings, and merrythought, are the most esteemed ; but
the leg has a higher flavour.
 Turkey.—Roasted or boiled, a turkey is trussed and sent
up to table like a fowl, and cut up in every respect like a
pheasant.  The best parts are the white ones, the breast,
wings, and neck-bones. Merrythought it has none; the neck
is taken away, and the hollow part under the breast stuffed
‘with forced meat, which is to be cut in thin slices in the direc~
tion from the ramp to the neck, and a slice given with each
piece of turkey. It is customary not to cut up more than the
breast of this bird; and, if any more be wanted, to help with
one of the
- Partridge.—The partridge is here represented as just taken
from the spit; but before it is served up the skewers must be
withdrawn. It is cut up in the same way asa fowl. The
wings must be cut off in the line a, b, and the merrythought
inthe line ¢, d. - The prime parts of a partridge are the wings,
breast, and merrythought ; but the bird being small, the two
* latter are not often divided. The wing is considered as the
best, and the tip of it esteemed the most delicate morsel of the
‘whole.
Pigeons.—Cut them in half, either from top to bottom or
across. The lower part is generally thought the best; but
the fairest way is to cut from the neck to a, rather than from ¢
to b, by a, which is the most fashionable. The figure repre-
sents the back of the pigeon ; and the direction of the knife is
in the line ¢, b, by a, if done the last way.
Duck or Mallard.—First raise the pinions and leg, but
do not cut them off; then raise the merrythought from the
“breast, and lace it down both sides with your knife.
. Woodcock, Plover, Snipe, or Curlew.—The legs and wings
/must be raised in the manner of a fowl, opening the head for N
- the brains.
| Crane.—After thelegs are unfolded, cut off the winge ; take
them up, and sauce them with powdered ginger, vinegar, salt,
and mustard.
" Hare.—The best way of cutting it up is, to put the point
wof the knife under the shoulder at @, and so cut all the way
“down to the rump, on one side of the back-bone, in the line a,
_*b. Do the same on the other side, so that the whole hare will
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be divided into three parts. Cut the back into four, which’
with the legs is the part most esteemed. The shoulder must:
be cut off in a circular line, as ¢, d, : lay the pieces neatly on
the dish as you cut them ; and then help the company, giving
some pudding and gravy to every person. This way can only
be practised when the hare is young : if old, don't divide it
down, which will require a strong arm; but put the knife
between the leg and back, and give it a little tarn inwards at
the joint; which you must endeavour to hit, and not to bresk
by force.  When both legs are taken off, there is a fine callop
on each side of the back; then divide the back into as many
pieces as you please, and take off the shoulders, which are by
‘many preferred, and are called the sportsman’s pieces. When
every one is helped, cut off the head ; put your knife between
the upper and lower jaw, and divide them, which will ensble
you to lay the upper flat on your plate ; then put the point of
the knife into the centre, and cut the head into two. ~ The ears
and brains may be then helped to those who choose them.
Carve Rabbits as divected the latter way for hare ; cutting
the back into two pieces, which with the legs are the prime.

DIRECTIONS FOR TRUSSING.

THOUGH the London poulterers truss every thing before

frequently happens that families take their cooks with them
into the country, where they are obliged to draw and truss all
kinds of poultry and game themselves. Let them therefore
b-un(‘uloomruta&-padmk take care that all the
stubs are perfectly they draw any kind of
m-mﬁmuh’m“ﬁ
willgive the bird @ bitter and

hﬂ“ shin, wipin
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DIRECTIONS. FOR TRUSSING, *g B

The trusser will be materially assisted by a reference
plate, in which the proper form of each figure.

y-hm properly picked your turkey,
close to the foot, and draw out the strings
from the thigh, for. which purpose you must put it on a hook
fastened against the wall. Cut off the neck close to the back ;
but be careful to leave the crop-skin sufficiently long to turn
over the back. Then proceed to take out the crop, and loosen
the liver and gut at the throat end with your middle finger.
“Then cut off the vent, and take out the gut. With a crooked
sharp-pointed iron pull out the gizzard, and the liver will soon
follow. Be careful, however, not to break the gall. With
awet cloth wipe out the inside perfectly clean. With a large
Xnife cut the breast-bone through on each side close to the
back, and draw thelegs close to the crop. Then put a cloth
e the breast, and beat the high bone down with a sollinge
pin till it lies flst. If the turkey is to be trussed for boiling,
eut the Jegs off; then put your middle finger into the inside,
mise the skin of the legs, and put_ them under the apron of
. Put a skewer in the joint of the wing and the
middle joint of the leg, and run it through the body and the
other leg and wing. The liver and gizzard must be put in the

pinions ”

he filth and gall of the liver. Then turn the small end
of the pinion on the back, and tie a packthread over the ends
of the legs to keep them in their places. It the turkey is to
e roasted, leave the legs on, put a skewer in the joint of the
 wing, tuck the legs close up, and put the skewer through the
middle of the leg and body. On the other side put anather
 skewer in the small part of the leg. Put it close. on the
wdum and put the skewer through, and the
the other side.  Put the liver and gizzard between the
pinions; and turn the point of the pinion on the back. Then
~ put, close above the pinions, another skewer through the body
~ of the turkey.

. Turkey polts must be trussed in the following manner :
“Take the neck from the head and body, but do uot remove the
neck skin. qu-udu-nm\h.uummnnmy
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Put a skewer through the joint of the pinion, tuck the legs
sclose, run the skewer through the middle of the leg, through
the body, and so on the other side. Cut off the under part of
the bill, twist the skin of the neck round, and put the head on
the point of the skewer, with the bill end forwards. ~ Another
skewer must be put in the sidesman, and the legs placed be-
tween the sidesman and apron on each side.  Pass the skewer
through all, and cut off the toe-nails. It is very common to
Jard them on the breast. The liver and gizzard may or may
not be used, as you like.

Geese.—Having picked and stubbed your goose clean, cut
the feet off at the joint, and the pinion off at the first joint.
Then cut off the neck close to the back ; but leave the skin of
the neck long enough to turn over the back. Pull out the
throat, and tie a knot at the end. With your middle finger
loosen the liver and other matters at the breast end, and cut it
open between the ventand the rump. - Having done this, draw
out all the entrails, excepting the soal.  Wipe it out clean with
4 wet cloth, and beat the breast-bone flat with a rolling-pin.
Pat askewer into the wing, and draw the legs close up. Put
a skewer through  the middle of the leg, and through the
body, and the same on the other side. - Put another skewer in
the small of the leg, tuck it close down to the sidesman, run
it through, and do the same on the other.side. Cut off the
end of the vent, and make a hole large enough for the passage
of the rump, as it holds the seasoning much. better by that
means.

Ducks.—Ducks are trussed in the same manner as geese,
excepting that the feet are left on the ducks, and are turned
close to the legs.

Fowls.—They must first be picked very clean, and the neck
cut off close to the back. Then take out the crop, and with
your middle finger loosen the liver and other matters. Cut off
ﬂn vent, draw it clean, and beat the breast-bone flat with a
it If your fowl is to be boiled, cut off the nails of
d tuck them down close to the leg. Put your finger
into the inside, and raise the skin of the legs ; then cut a hole
in the top of the skin, and put the legs under. Put a skewer
ini the first joint of the pinion, bring the middle of the leg
close to it, put the skewer through the middle of the leg, and

@ GCo gle
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"ﬁhﬂy Do the same on the other side. Having
‘opened the gizzard, take out the filth, and the gall out of the
Jiver.  Put the gizzard and the liver in the pinions, and turn
the point on the back. Remember to tie a string over the tops
‘of the legs, to keep them in their proper place. If your fowl
Jisto be roasted, put a skewer in the first joint of the pinion,
‘and - britg the middle of the leg close to it. Put the skewer
through the middle of the leg, and through the body, and do
‘the same on the other side. Put another skewer in the small
of the leg, and through the sidesman. Do the same on the
‘other side. 'Put another skewer through the skin of the feet.
‘You must not forget that the nails are to be cut off.

-\ Chickens.—These must be picked and drawn in the same
‘manner as fowls. If the chickens are to be boiled, cut off the
mails, give the sinews a nick on each side of the joint, put the
feet in at the vent, and then put in the rump. Draw the skin

tight' over. the legs, put a skewer in the first joint of the

pinion, and:bring the middle of the leg close. Put the skewer

through the middle of the legs, and through the body, and do
the same on: the other side. Clean the gizzard, and take out

the gall. in the liver ; put them into the pinions, and turn the

points on the back. - If your chickens are to be roasted, cat off
the feet, put a skewer in the first joint of the pinions, and

bring the middle of the leg close. Run the skewer through

the leg, and through the body, and do the same

on the other side. Put another skewer into the sidesman, put

the legs between  the apron and the sidesman, and run the

shewer through. - Having cleaned the liver and gizzard, put

them in the pinions, ‘turn the points on the back and over the

neck, and pull the breast skin.

‘Fowl.—The directions we are giving will answer for

all kinds of wild fowl in general. Haviug picked them clean,

¢ut off the neck close to the back, and with your middle finger

Joosenthe liver and guts next the breast. Cut off the pinions

at the first joint; then cut a slit between the vent and the rump,

and draw them clean. Clean them properly with the long

feathers on the wing, cut off the nails, and turn the feet close

tothe legs. | Put a skewer into the pinions, pull the legs close

10 the breast, and run the -kzwuthmgh'.heleg- body, and

Aediofy 3 i
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sthie other -pinion. . First (cut off the vent, and then put the
simip through it.

w1 Pigeons.—You must first pick them, and cut off the neck
close to the back. Then take out the crop, cut off the vent,
{and - draw but.the guts and gizzard, but leave in the liver, for
apigeon has no gall.  If your pigeons are to be roasted, cut
‘off the toes, cut.a slit in one of the legs, and put the other
through it. Draw. the leg tight to the pinion, put a skewer
#through the pinions,  legs, and body, and with the handle of
a'knife break the breast flat. Clean the gizzard, put it in one
of the pinions, and turn the point on the back. If you intend
to make a pie of them, you must cut the feet of” at the joint
turn the legs, and stick them in the sides close to the pinions.
Mf they are to be stewed or boiled, they must be done in the
same manner.

Woodcocks and Snipes.—These birds are very tender to
pick, especially if they be not quite fresh. They must there-
fore be handled as little as possible, for even the heat of the
Hand will sometimes pull off the skin, when the beauty: of
your bird will be destroyed.  When you have picked them
elean, ent the pinions off at the first joint, and with the handle
of w knife beat the breast-bone flat. Turn the legs close to
the thighs, and fic them together at the joints. Put the
thighs close to the pinions, put a skewer into the pinion, and
sun it through the thighs, body, and the other pinion. Skin
the head, turn it, take out the eyes, and put the head on the
point of the skewer with the bill close to the breast. Wood=
cocks, snipes, or plovers, are trussed in the sanie manner, but
must never be drawn. i

Larks, Wheat-cars, §ec.—When you have : picked them
cleam, cut off their heads, and the pinions at the first joint.
Beat the breast-bone flat with the handle of a knife, turn the
feet close to the legs, and put one into the other, Draw out
the gizzand, and run a skewer through the middle of the
bodies of as many as you mean to dress, They must be tied
on the spit.

Pheasants and Partridges,~Pick them very clean, cuta
slit at the back of the neck, take out the crop, and loosen the
Tiver and gut next the breast with your fore-finger ; then cut off
the vent, and draw them. Cut off the pinion at the first joint,
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OF MARKETING.

1T is requisite, in the first place, to know the different parts of:
those animals which are brought into our markets, ready
and generally denominated bulcher's meat.

The oz, or cow, when killed, is called becf, in which the
fore-quarter consists of the haunch, which includes the clod,
‘marrow-bone, shin, and the sticking-piece, which is the neck-
end. The next is the leg of mutton-piece, which has part of.
the_ blade-bone; then the chuck, the brisket, the fore-ribs,
and middle rib, which is called the chuck-rib. . The hind
quarter contains the sirloin and rump, the thin and thick flank,
the veiny-piece, and the isch, aitch, or ash-bone, buttock, and
leg. These are. the principal parts of the carcase, besides

“which are the head, tongue, and palate, The entrails are,
the sweetbreads, kidneys, skirts, and tripe; of the latter of
which there are three sorts, the double, the roll, and the reed

tripe. Beef is never out of season all the year round, though
(or salting #nd hanging it is best from Michaelmas to Lady~
day.

In a sheep, the fore-quarter contains the neck, breast,
shoulder ; and the hind-quarter, the leg and loin, The two
loins together are called a saddle of mutton, which is esteem-.
ed as a fine dish when the meat is small and fat. Two necks
together form the chine. Besides these, are the head and
pluck, which includes the liver, lights, heart, sweetbreads,
and melt. Mutton is in season from the middle of August till
May.

m & calf, the fore-quarter consists of the shoulder, neck,
and breast ; and the hind-quarter is the leg which contains the,
Aknuckle, the fillet, and the loin. The head and inwards, are:
called the pluck; in Staffordshire, the calf’s race; and in,
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Lancashire, the mid calf ; it consists of the heart, liver, lights,
aut, and melt, and what is called: the skirts ; the throat sweet-
bread, and the wind-pipe sweetbread. Veal, from its speedy
decay in hot or close weather, is generally allowed to be best
from Christmas to June.

The fore-quarter of a lamb consists of  shoulder, ut*,uli
breast, together. The hind-quarter is the leg and loin. .

bead and pluck cousists of the liver, lights, heart, nut, and
melt; as also the fry, which is formed of the sweetbread,
lamb-stones, and skirts, with some of the liver, Lamb may
be had at all times in the year; but it is particularly in high
season at Christmas, when it is considered as one of the greatest
l's!"‘-'m be made from any person in London to
another residing in the country.

* Grass-lamb comes in about April or May, according to the
mature of the weather at that season of the year. In general
it holds good to the middle of August.

* Penison, if buck, comes in season in May, and continues
w0 till November ; and if doe, its season is from Michaelmas to
Candlemas. .

" Ina hog, the fore-quarter is the fore-leg and spring ; and,

if itis a large hog, you may cut off a spare-rib. The hi
quarter is only the leg and loin. The inwards form what is
wcalled the haslet, which consists of the liver, crow, kidney,
and skirts. Besides these there are chitterlins, or guts, the
smaller parts of which are cleansed for sausages and black-

‘What is called a bacon hog is cut differently, on account of
' hams, bacon, and pickled pork. Here you have fine
spare-ribs, chines, and griskins, and fat for hog's lard. The
liver and crow are much admired fried with bacon.

* The proper season for pork commences about Bn&olnp-
fide, and lasts all the winter. When the summer. begins, it
grows flabby, and is therefore not used except by those who
h,inahrly attached to that kind of animal provision.

and bacon' are never out of season when carefully

BNV ik concinde Wb Aepastmeat withotho following, b
ful illustrations of the marketing plate.
vk
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OF MARKETING. n

s TO CHOOSE MEATS.
Beef.—1f the flesh of ox-beef i it will have a fine
swooth open grain, be of a good red, tender. The fat

ould look white rather than yellow, for when that is of a
deep colour, the meat is seldom good ; beef fed by oileakes is
ingeneral ‘so, and the flesh is flabby. The grain of cow-beel
iscloser, and the fat whiter, than that of ox-beef; but the lean
isnot of so bright a red. The grain of bull-beef is closer still,
the fut hard and skinny, the lean of a deep red, and a stronger
sent. Ox-beef is the reverse. It is the richest and
lrgest ; but in small families, and to some tastes, heifer-beef
better if finely fed. In old meat there is a streak of horn in
the ribs of beef: the harder this is, the older; and the flesh is
wtfinely flavoured.

Veal.—The flesh of a bull-calf is the firmest, but not so
white. The fillet of a cow-calf is generally preferred for the
slder. "The whitest is not the most juicy, having been made
® by frequent bleeding, and having had whiting to lick.
Choose the meat of which the kidney is well covered with thick
white fat. If the bloody vein in the shoulder looks blue, or
of a bright red, it is newly killed ; but any other colour shows
itstale. 'The other parts should be dry and white ; if clammy
o spotted, the meat is stale and bad. The kidney turns first
inthe loin, and the suct will not then be firm. The head, if
vew and sweet, must have the eyes plump and lively ; bot if
they are sunk or wrinkled, it is not good. This rule also
spplies to the head of a sheep or lamb.

Penison.—1f the fat be clear, bright, and thick, and the
deft part smooth and close, it is young; but if the cleft is
wide and rough, it is old. To judge of its sweetness, run a
very sharp narrow kuife into the shoulder or haunch, and you
will know by the scent. Few people like it when it has much
of the haut-gout.

. Pork.—Pinch the lean, and if young it will break. ~1If the
rind is tough, thick, and cannot be easily impressed by the
finger, it is old. A thin rind is a merit in all pork. When
fresh, the flesh will be smooth aud cool ; if clammy, it is tainted.
What is called measly pork is very unwholesome ; and may be
kuown by the fat being full of kernels, which in good pork is
never the case. Pork fed at still-houses does not answer for
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l ‘.’ curing any way, the fat_being spongy. Dairy-fed pork is the
© best.
: .

s by the fineness of its_grain, good
whife fat. It is not the better for being
ng ; breed, and well fed, it is better for age ;
'u o iybouuuh wether-mutton : the flesh of the ewe
s paler, and the texture finer. Ram mutton is very strong-
mred the flesh is of a deep red, and the fat spongy.
 Lamb. - Observe the neck of a fore quarter: if the vein. is
Dluish, it is fresh ; if it has a green or yellow cast, it is stale,
In the hind quarter, if there is a faint smell under the kidney,
and the knuckle is limp, the meat is stale. If the eyes are
sunk, the head is not fresh. Grass lamb comes into season in
‘e Apnlor May, and continues till August. House lamb may
be had in great towns almost all the year, but is in the highest
fection in December and January.
‘ "Bacon.—1f therind is thin, the fat firm, and of a red tinge,
! the lean tender, of a good colour, and adhering to the bone,
‘ you_may conclude it good, and not old. If there are yellow
streaks in it, it is going, if not already rusty.
"' Hams.—Stick a sharp knife under the bone ; if it comes
aut with a pleasant smell, the ham is good ; but if the knife is
% daubed and has a bad scent, do not buyit. Hams short in the
Bock are best, and long-legged pigs are not to be chosen for any
preparations of pork.
Brawn.—The horny part of young brawn will feel mode-
rately tender, and the flaour will be better; the rind of old
will be hard.

TO CHOOSE FISH.
y v
. Salmon.—If new, the flesh is of a fine red, (the gills parti-
. cularly) the scales bright, and the whole fish stiff. When ju
killed, there is a whiteness between the flakes, which gives
firmness ; by keeping, this melts down, and the fish is
- xich. The Thames salmon bears the bighest price ; that
caught in the Severn is nextin goodness, and is even preferred
by some. . Small heads, and thick in the neck, are best.
£ . Turbot, if good, should be thick, and the belly of a yellow-
el white 1 if0f . bloishybast, o, thin, they are bid;
I ave in season the Md the summer. nt
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RIS The Gills SHoild bé Yery red: the fish Should e

very thick at the neck) the flesh White and firm, arid * the eyes

e, “Whien Habby they ‘ure tot Food. Wiy 566 2 Hason

of Deceniber till ghe end of April.

T —If good, they are very white and thick. If t6o
ﬁgymw but st not bé Kept above two days.

f.—Tf gdod, their ‘Gills ake'of a finé red, and the

ﬁ Ir'u: as s Tikewise the Whole fish, Which” niust be stiff

ﬂwmm the Sairie thles s herfings. y
f good they dre thick, and the belly is of a cre
-N 57 s 10°0F bl case and flabby, they are not fres
are in the market almost the whole year, but are'in the
“dbout midstiiinier.
t4 < The fiimitiess “of ‘the Body whd fids 'is td be
as i herrings : their high season is during the first
M Of the Sear, but they miy be had a great part

Choosé 'a¥' whitings!! "Their kedson is May,

Jihe, and July. " Phiey dre s tender d fish thit they carry and

: thiin any other.

2 For freshiiess observe the ihove rerfidrks. The bedk

W6 ARGl rivers? they i a very ey fish, und dre much

to stuffing and sance.

Tive some time ‘out ‘of water, and iy thereforé get

76 est to Kill them s soon as caught, to’ prevent

sariie dign of freshness attend them as other fish.

~ Tench.—They are a fine-flavoured ' fresh-water fish, and

Should‘be Killed ‘ahd" dressed as soon a3 caught, Wheh they

, be bought, exilitiine whether the gill& are red and Im'ﬂ
“éyes bright, and the body Stiff. The tench”

atter about it, the clearness ahd brightness of wlﬁz

freshiiess. ‘The season is July, August, and Septeniber. '

. Z*Take ‘the general rules given to distinguish thé?

w other fish. They are not so delicate as carp ul»

“UThe séd are- preferred to the tiver mullets, g

a\.ﬂu grey. * They should be very firm ; fheir seison
w.._m,mwmwhrzmem ds othier-
2
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fish. ‘They are taken in running streams ; come in about mid-
summer, and are in season five or six months.

Sturgeons. — When good, they must have a fine blue in the
veins and gristle : the flesh should be perfectly white, and cut
without crumbling.

Smelts, if good, have a fine silvery hue, are very firm, and
have a refreshing smell like cucumbers newly cut. They are
caught in the Thames and some other large rivers.

Eels.—There is a greater difference in the goodness of eels
than of any other fish. Those taken in great floods are gene-
rally good, but in ponds they have usually a strong rank
flavour. Except the middle of summer, they are always in
season.

Lobsters.—If they have not been long taken, the claws
will have a strong motion when you put your finger on the

eyes and press them. The heaviest are the best, and it is
pnfu‘ble to boil them at home. When you buy them ready
boiled, try whether their tails are stiff, and pull up with a
spring;; otherwise that part will be flabby.  The cock-lobster
is known by the narrow back part of his tail, and the two
uppermost fins within it are stiff and hard; but those of the
hen her soft, and the tail broader. The male, though gene-
rally smaller, has the highest flavour, the flesh is firmer, and
the colour when boiled is a deeper red.

Crabs.—The heaviest are best, and those of a middling size
are sweetest.  If light they are watery ; when in perfection the
joints of the legs are stiff, and the body has a very agreeable
smell. The eyes look dead and loose when stale.

Prawns and Shrimps.—When fresh they have a. sweet
flavour, are firm and stiff, and the colour is bright.

. Oysters.—There are several kinds. When alive and strong
the shell closes on the knife. They should be eaten as
soon as opened, the flavour becoming poor otherwise. The
rock-oyster is largest, but usually has a coarse flavour if eaten

w.

Plaice and Flounders.—They should be thick, firm, and
have their eyes bright. They very soon become flabby and
bad. They are both sea and river fish. The plaice is best
when the body has a bluish cast. They are in season from
January to March, and. from July to September.
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W+ % 1 O CHOOSE POULTRY AND GAME.

. A Turkey Cock.—If young, he has a smooth black leg, with

ashort spur. The eyes full and bright, if fresh, and the feet
| moist., If stale, the eyes will be sunk, and the

\ Hen-Turkey is known by the same rules; but if old, her
Jegs will be red and rough.
* Geese.—The bill and feet of a young one will be yellow,
und there will be but few hairs upon'them ; if old, they will
de red; if fresh, the feet will be pliable; if stale, dry and
#iff. | Geese are called green till three or four months old-
Green geese should be scalded; a stubble goose should be
Piked dry.
* Ducks.—Choose them by the same rules, of having supple
feet, and by their being hard and thick on the breast and belly,
The feet of a tame duck are thick, and inclining to dusky
ellow ; a wild one has the fect reddish, and smaller than the
tme. They should be picked dry. Ducklings must be
walded.
. Pigeons should be very fresh; when they look flabby about
the vent, and this part is discoloured, they are stale. The
feet should be supple ; if old, the feet are harsh. The tame
‘mes are larger than the wild, and are thought best by some
Persons ; they should be fat and tender; but many are deceived
i their size, because.a full crop is as large as the whole body
of a small pigeon.
* The wood-pigeon is large, and the flesh dark-coloured ; if
properly kept, and not over-roasted, the flavour is equal to teal.
. Plovers. —Choose those that feel hard at the vent, which
gu., are fat. In other respects, choose them by the
marks as other fowl. When stale, the  feet are dry.
will keep sweet a long time. There are three sorts: the
ey, green, and bastard plover or lapwing.
. The Bustard.—This dainty bird is chosen in the same
‘manner as the turkey.
The Heathicock and Hen, when young, have smooth legs
bills, which become rough when old.  You may judge of
their freshness in the same manner as you do with the phea-
snt,
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The Wheat-car.—This delicate bird is fresh, if it has &
Timber foot and fat rump ; otherwise it is stale.

The Woodeock, it stale, will be'dry-footed 'and if bad, its
flose will be snotty, and the thivat ‘Todrish ‘antl muddy’; but
mm fat, it will be Hiibér-footed; thiick and haxd.

Jlf!'nmntndwn by @ short and pale comb, a thick vump
aid belly, and a fat vein on the side of the breast : when Young,
thé spuirs will be sliort and blant; aiid the legs sniooth s and if
fresh, the vent will be close and hard's but if ‘stalé, loose,
which last renirk may be applied o' cocks dnd hens. ;

10 4 Cook, when young, has short and dubbed sputs; and i

Mnr, ‘his Vet will 'be ard and’ close. ~ But you should 16
in “obseivirig the spurs; ‘s the miaviet pedple frez

qdemly-enp thein, to give then the appearance of young coeks’

A Hen is old, if her legs and comb be rough ; Hut Younigs
W they are smootli.You may also judge of her freshiieds by
1€ veuit, inf the sifive Tianner as the edek, o o b B

A Snipe is' chioden in’the’ sinie anner ad the woodeoek's
but the snipe, when fresh, is ‘fat m‘mevm \m&é the * m‘
fnd feels thick in tlie ve b: ode 7adl

Teal and Widgeon are slxpplbfonlcd when fresh ; iit''dré
dry-footéd When stale! “H fut, “fhey ure m:tm-d hm: on the
ndry and “1eas, if Win and soft” ©
" Hare and’ Leverét.—1f the claw ave blunt and , the
éars dey and ‘tough, and the Hiunch thick, the hare'is ol ; bt
#-the elaws are smooth and SHarp, the ears easily tear, and the
eftin’ the lip i not mckl spread, it is young. T fresh dndt
newly killed, the body will be stiff, and the fleshi pale; "Bt they
leep @ good while by proper cire} amd ate best when rather
bbglhn.gw “tirrn if the inside i€ preserved frof being’ risty!

Wil leveret, vou Should 160K o a knob'or shall
Mefmmﬁ& foot on its fore'Tez 3 iF there-is nofie, it i 'a Hare,

RGWBILIL I be old, it hus long rough’ cliws, aid Eréy
m.- intermixed with its Wool ; but when young, the wool dnd
claws are smooth, _TF stile, itSs siipple, and ‘the fésh Bluish]
With'a Kind of ‘Sinie'afionz it ; ‘but if fresh, it will be
the flesh white and dry. ¥

©Partridges. —’l’hey drd'in ‘seuson in autwmn. W Young,
the'bill is of d ddrk Colodr, dnd ‘the legs yellowidn'; if fresh
fhe Yent' will "B fir " thi¥ Purt. wit look greenivh, if stale]
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cock-bird is accounted best, except when
 the hen is with egg. 1f young, he has short, blunt, or round

% hﬁeymlongandﬂnrp Iy

.~ TO CHOOSE BUTTER.
into the butter if salt, and smell it when drawn
‘there is any: thing rancid ‘or wnpleasant, it is bad.
different times, the layers in casks will vary
greatly ;- and You will niot easily come at the goodness, but by
 anhooping the cask, and trying it between the staves. Fresh
butter ought 1o smell like a nosegay, and be of an-equal colour
alltlirough ; if sour in smell, it hasnot been sufficiently wash~
‘ez if veiny and open, it is probably mixed with staler or an

s o

to find little worms and mites in
full 'of holes, thre-mto-u-pentkunw
‘you: pereeive any perished places on the outside, be'
sive: to probe them to the bottom ; for, though the hole iu the
cdat may bebut small, the puuhdpmw!th!l nuybnnn
sierabie. o
wdt hoMso 2 s
WO CHOOSE EGGS, AND PRESERVE THEM. 2
4 Put the large end of the cgg to your tongue s it dod
) oIn new-laid eggs, there is a small division
mm shell| which is filled with air, and is pere
to the ‘eye at the end. In looking through them '
sunh or @ dandle; if fresh; egg-wilbep-e“)deu
are not fresh. st blsogd
* Bggs miay be bought cheapest when thic hens first begin to
lay in the spring before they sit; in Lent and Easter they
* They miay be preserved fresh by dipping them
‘and instantly | taking' them out, or by oiling »
seither of which wayw i t prevént the ir passig'
it; or kept on shelves with small holes to receive/owe!
,'and: be ‘turned every other day ; @dou-'nckddi a
ke and covered with strong lime-water.
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OBSERVATIONS ON KEEPING AND DRESSING
MEAT.

ON KEEPING MEAT.

TN every sort-of provisions, the best of the. kind goes
farthest, it cuts out with most advantage, and affords most
nourishment. . Round of beef, fillet of veal, and leg of mut-'
ton, are joints that bear a higher price; but as they have
more solid meat, they deserve the preference. It is worth
notice, however, that those joints which are inferior, may.
be dressed as palatably; and being cheaper, they ought to
e bought in turn ; for, when they are weighed with the prime
pieces, it makes the price of these comie lower.

In loins of meat, the long pipe that runs by the bone should
be taken out, as it isapt to taint; as also the kernels of beef.
Rumps and aitch-bones of beef are often bruised by the blows
the drovers give the beasts, and the part that has been struck
always taints ; therefore do not purchase these joints if bruised,

The butcher should - take out the kernels in the neck
pieces, where the shoulder-clod is taken off, two from each
round of beef ; one in the middle, which is called the pope’s
eye; the other from the flap: there is also one in the thick
flank, in the middle of the fat. If these are not taken out,
especially in the summer, salt will be of no use for keeping the
meat sweet. There is another kernel between the rump and
the edgebone,

As the butchers seldom attend to this matter, the cook
should take out the kernels; and then rub the salt well into
siich. beef as is for boiling, and slightly sprinkle that which
is for roasting.

The flesh of cattle that are killed when not perfectly
cleared of food soon spoils.  They should fast twenty-four
hours.in winter, and double that time in summer, before being
killed.

The. shank-bones of mutton should be saved ; and, after

- soaking and bruising, may be added to - give richness to gra-
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“off, and then well washed. In the height of summer, it i

oN .II!"NG AND DRESSING MEAT. 30
wvies or soups. They are also particularly nourishing to sick

persons.
When sirloins of beef, or loins of veal or mutton, come in,
part of the suet may be cut off for puddings, or to clarify.
Meat and vegetables that the frost have touched, should be
soaked in cold water two or three hours before used, or more
if they are much iced. Putting them into hot water, or to the
fire till thawed, makes it impossible for any heat to dress them
properly afterwards.
- In warm weather, meat should be examined well when it
womes in ; and if flies have touched it, the part must be cut

very safe way to let meat that is to be salted lie an hour in
very cold water, rubbing well any part likely to have been

* fiy-blown ; then wipe it quite dry, and have salt ready, and

rub it thoroughly in every part, throwing a handful over it
besides.. Turn it every day, and rub the pickle in, which will
make it ready for the table in three or four days. If to be
corned, wrap it in a well-floured cloth, after rub-
bing it with salt. This last method will corn fresh beef fit for
the table the day it comes in, but it must be put into the pot
when the water boils.
If the weather permit, meat eats ‘much better for hanging
two or three days before it is salted.
" WWhen beef or pork is salted for immediate eating, the piece
should not weigh more than five or six pounds. It must be
thoroughly salted just before it is put into the pot, and folded

~ up close in a coarse cloth well floured. By being immersed  in

boiling water, and boiling as long as any other salt beef of the
same size, it will be as salt as if done four or five days:
' Great attention is requisite in salting meat: and in the
country, where large quantities are cured, this is of i
importance. Beef and pork should be well sprinkled, and a
few hours afterwards hung to drain, before it is rubbed with
the salt ; which method, by cleansing the meat from the blood,
serves to keep it from tasting strong. It should be turned every
and if wanted soon, should be rubbed as often. A
tub-or lead' may be used, and a cover to fit close.
Those who use a good deal of salt meat will find it answer
well to boil up the pickle, skim it, and when cold, pour it over
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‘meat that has been sprinkled and drained. ~ Salt is so el -
creased in price, from the heavy duties, as to req gﬁi
iire i usitig it @nd the brinie ought not to be thrown' away,
as is thie practice of soine, after once using

4 e ‘water in which meat hias' been boied makes an excel-
lent'soup for the poor, by adding to it vegetables, odtmeal, of
©"Roasted beef botes, or 'shank-homes of ham, make fine
peas-soup; and should be boiled with thepéas the day before
«€aten, that the fat may be tuken off.

T some families gréat Toss is sustained by the spoiling of
meat: The best'way to keep' what i o bé eaten unsalted is;
a8 before’ directed, to exatmine it well, wipé it every duy, dnd
put some pieces of ‘chircoal over it. - Ff midat is brought from
& distance in warni weatlier; ‘the  btchier should be ordered to
eover'it elose, and' bring it early iii the morning'; but even'then
it is kept on the toad while he serves the custoitiers who live
nearest 'to him,’ it will ‘bé very Tikely to be ‘fly-blown. 'm-
hppen' ‘often in’the country.

“ Wash all meat ‘before you dress it: if for boiling, the
eolour will be bettér for soking ; but if for roasting, dry it.

ON BOILING,

The boiler and utensils should be kept delicately elean.
< Put.the meat into cold water, and flour it well first. Meat
bailed quick will be hardy but eare must be taken that in
Boiling ‘slow it does not stop, or the mieat will be underdone.
¥ the steam is kept in, thewater will ot lessen much ; there-
fare whien  you wish it to boil away, take off the cover of the
soup-pot.

Particular care must be taken that the pot is well skimmed
the moment it boils, otherwise the foulness will be dispersed
ovér the meat. The more soups or broth are 'skimmed, the
better and cleaner they will be.

‘Vegetables should not be dressed with the meat, except
carrots or parsneps with boiled beef.

/' Asto the length of time required for boiling, the size of
the joint must direct; as also the ‘regular’ though slow. pro-
gressit makes’; for if the ¢ook, when told to hinder the cop+'
per from bailing quick; lets it stop from boiling up at al, the
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©ON KEEPING AND BRESSING MEAT. o

‘wsual time will not be sufficient, and the meat will be under-

done.

~ Weigh the meat ; and allow for all solid joints a quarter of
an hour for every pound, and some minutes (from ten to twenty)
‘over, according as the family like it done.

~In boiling veal some choose to put in milk to make it
white ; but, in general, it is preferred without, for if the water
‘bappens to be the least hard, it curdles the wilk, and gives
ﬁ—l-hw- yellow cast, and often hangs in lumps about
- Oatmeal will do the same ; but by dusting the veal,
it into the water when cold, you may prevent the
“...ol the water from hanging upon it. A leg of veal of
twelve pounds weight will require three hours and a half boil-
Jng: the slower it boils the whiter and plumper it will be. ‘A
ham of twenty pounds will take four hours and -a half, and
‘others in proportion. A tongue, if dry, takes four hours slow
after soaking ; a tongue out of pickle, from two hours
‘and a half to three hours, or more if very large; it must be
ﬁd by feeling whether it is very tender.

A leg of pork, or of lamb, takes the allowance of twenty
above a quarter of an hour to a pound,

i >
ON ROASTING.

_For roasting, your fire should be regulated according to the
fhing to be dressed : if very little or thin, then you should
m pretty brisk fire, that it may be done quickly and nice-
 large joint, take care that a large fire is laid on to cake,
sad kept constantly free from ashes at the bogom : and you
“ob,erve that the fire should never be lurred more than
once during the time of rousting, on which occasion the meat
“qm should be removed to a greater distance.
\ Beef of ten pounds will take above two hours and a
half; twenty pounds will take three hours and three quarters.
A neck of mutton will take an bour and a half, if kept at a
groper distance. A chine of pork, two hours. Observe, that
u..:,-nuu all kinds of meat require more time in dress-
w The meat should be put at a good distauce from the fire,
nd brought gradually nearer when the inner part becomes hot,

'I“ prevent its being scorched while yet raw. Meat
b‘ much basted ; md when nearly done, floured to
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42 DOMESTIC COOKERY.

make it look " frothed. Veal and mutton should have a little
paper put over the fat to preserve it. If not fat enough to
allow for basting, a little good dripping answers as well as
butter.

The cook should be careful not to run the spit through the
best parts; and. should observe that it be well cleaned be fore
and at the time of serving, or a black stain appears on the
meat. In many joints the spit will pass into the bones, and
run along them for some distance, so as not to injure the prime
of the meat; and the cook should have leaden skewers to ba-
lance it with; for want of which, ignorant servants are often
troubled at the time of serving. In roasting meat it is a very
good way to put a little salt and water into the dripping-pan,
and baste for a little while with this, before using its own fat
or dripping. When dry, dust it with flour, and baste as usual.,
Salting meat. before it is put to roast draws out the gravy : it
should only be. sprinkled when almost done. Time, distance,
basting often, and a clear fire of a proper size for what is re-
quired, are the first articles of a good cook’s attention in
roasting. Old meats do not require so much dressing as young ;
not that they are sooner done, but they can be eaten with the
gravy more in. A piece of writing-paper should be twisted
round the bone at the knuckle of a leg or shoulder of lamb,
mutton, or venison, when roasted, before they are served.

‘The best way to keep meat hot is to take it up when done,
though the company may not be come ; set the dish over a pan
of boiling water, put a deep cover over it so as not to touch the
meat, and then throw a cloth over that. This way will not dry
up the gravy.

v ON BAKING.

Baking is one of the cheapest, and most convenient ways of
dressing a dinner in small families ; and it may truly be said,
that the oven is often the only kitchen a poor man has, if he
wishes to enjoy a joint of meat at home with his family. It is
not intended to deny the superior excellence of roasting ; but
some_joints when baked so nearly approach to the same when
roasted, that they have been carried to the table, and eaten as
such with great satisfaction,
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©ON KEEPING AND DRESSING MEAT. L

Legs and loins of pork, legs of mutton, fillets of veal, and
many other joints, will bake to great advantage if the meat be
good, that is, well fed, and rather inclined to be fat; if the
meat be poor, no baker can give satisfaction.

The time each article should take in baking depends much
wpon ‘the state of the oven, and the baker is considered a
sufficient judge. If they ate sent to him in time, he must be
very meglectful, if they are not ready at the time they are
“ordered. “The only thing to be observed previous to this mode
of cookery is, to have the pan, or whatever vessel you send your
‘provisions in to the oven, perfectly clean, so that the article
you hiave so carefully prepared, may not be injured from neg-
Jlect in cleanliness.

-+ T ON BROILING AND FRYING,

© ‘Before you lay your meat on the gridiron, be careful that
‘your fire be very elear : the kind of cinder termed coke makes
the best fire for broiling. Let your gridiron be very clean,
‘and when heated by the fire, rub the bars with clean mutton
‘suet : this will both prevent the meat from being discoloured,
‘and hinder it from sticking. Turn your meat quickly while
‘broiling, and have adish, placed on a chaffingdish of hot coals,
1o put your meat in as fast as it is ready, and carry it hot and
‘covered to table. Observe never to baste any thing on the grid-
iron, because that may be the means of burning it, and
miaking it smoky.

* Be carcful always to keep your frying-pan clean, and
see that it is properly tinned. When you fry any sort of
fish, fifst dry them in a cloth, and then flour them. When
you wish fried things to look as well as possible, do them
twice over with egg and crumbs. Bread that is not stale
enough to grate quite fine will not look well. The fat you fry
in must always be boiling hot the moment the meat, fish, &e.
_are put in, and kept so till finished: a small quantity never
fries well. Butter is not so good for the purpose, as it is apt
1o btirn and blacken fish, and make them soft. When you
Have fried your fish, lay them ina dish or hair sieve to drain,
before you send them up to table.
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i BEEF.

To salt Beef red ; which is extremely good to cat fresh from
the Pickle, or to hang to dry.

CHOOSE a picce of beef with as little bone as you can, (the
flank is most proper,) sprinkle it, and let it drain a day; then
rub it with common salt, (to which you may add a little of the
coarsest sugar,) saltpetre, and bay-salt, but only a small pro-
portion of the saltpetre, and you may add a few grains of
cochineal, all in fine powder. Rub the pickle every day into
the meat for @ week, then only turn it : in cight days it will be
excellent : in sixteen, drain it from the pickle; and let it be
‘smoked at the oven-mouth when heated with wood, or send it
to the baker's. A few days will smoke it.

It eats well, if boiled tender, with greens or carrots. If
to be grated as Dutch, then cut a lean bit, boil it till extremely
tender, and while hot put it under a press. When cold fold
itin a sheet of paper, and it will keep in a dry place two or
three months, ready for serving on bread and butter.

The Dutch way to salt Beef.

"Take a lean piece of beef; rub it well with treacle or brown
sugar, and turn it often. In three days wipe it, and salt it
with common salt and saltpetre beaten fine ; rub these well in,
and turn it every day for a fortnight. . Roll it tight in a coarse
cloth, and press it under a large weight; hang it to dry in a
wiood-smoke, - but turn: it_upside down every day. When
boiled in pump water, and pressed, it will grate or cut into
shivers, like Dutch beef.

: Beef a-la-mode.

Though what are called a-la-mode beef-shops swarm in the
metropolis, there is not perhaps one place under that denomina-
tion in London where the real beef a-la-mode is sold. What
passes under this name in England is nothing more than the
coarsest pieces of beef stewed into a sort of seasoned soup, not
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“atill superior to those of ox-cheek, or leg of beef, and fre-
qently by no means so good. The real mode beef can
wly be made according to the instructions given in this and the
following receipt.

+ The most proper parts for this purpose are a small buttock,
wleg of mutton piece, a clod, or part of a large bullock.

Cut into long slices some fat bacon, but quite free from yel-
low; let each bit be near an inch thick : dip them into vinegar,
wdthen into a seasoning ready prepared of salt, black pepper,
dlspice, and a clove, all in fine powder, with parsley, chives,
thyme, savory, and knotted marjoram, shred as small as
possible, and well mixed. - With a sharp knife make holes deep
tough to let in the larding ; then rub the beef over with the
seasoning, and bind it up tight with tape. Set it in a well-
timned pot over a fire, or rather stove : three or four onions must
befried brown, and put to the beef, with two or three carrots,
ot turnip, a head or two of celery, and a small quantity of
water; let it simmer gently ten or twelve hours, or till extreme-
Iy tender, turning the meat twice.

Put the gravy into a pan, remove the fat, keep the beef
avered, then put them together, and add a glass of port wine.
'llht the tape, and serve with the vegetables ; or you may
#nin them’ off, and send them up cut into dice for garnish.
Onions Foasted, and then stewed with the gravy, are a great
improvement. - A tea-cupful of vinegar should be stewed with

i Beef a-la-mode, another way.
*Take about eleven pounds of the mouse-buttock, or clod
“of beef, or a blade bone, or the sticking-piece, or the like
weight of the breast of veal ; cut it into pieces of three or four
ounces each ; put two or three ounces of heef drippings, and
2 couple of large onions, into a large deep stew-pan; as soon
8 it is quite hot, flour the meat, put it into the stew-pan, keep
sirring it with a wooden spoon : when it has been on about
ten minutes, dredge it with flour, and keep doing so till you
bave stirred in as much as you think will thicken it, then cover
it With boiling water, (it will take about a gallon) adding it
by degrees, and stirring it together ; skim it when it boils, and
then' put in one drachm of ground black pepper, two of all-
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46 DOMESTIC COOKERY.

spice, and ‘four bay leaves : set the pan by the side of the fire,
or at a distance over it, and let it stew very slowly for about
thiee hours ; when you find the meat sufficiently tender, put
it into a tureen, and it is ready for table.

To the above dish many cooks add champignons ; but as
these are almost always decayed, and often of deleterious qua
lity, they are better left out, dad indeed the bay leaves de-
serve the same prohibition.

Beef a-la-Royal.

Take all the bones out of a brisket of beef, and make holes
in it about an inch from each other. Fill one hole with fat
baicon, a second with chopped parsley, and a third with chop-
ped oysters. Season these stuffings with pepper, salt, and nut-
meg. When the beef is completely stuffed, put it into a pan,
pour upon it a pint of wine boiling hot, dredge it well with
flour, and send it to the oven. Let it remain there three hours,
and when it is taken out, skim off all the fat, put the meat
into your dish, and strain the gravy over it. Garnish with

Beef a-la-Daub. S

Take a rump of beef, and cut out the bone, or a part of
the leg of mutton piece, or the mouse-buttock ; cut some fat
bacon into slices as long as the beef is thick, and about a
quarter of an inch square. Take four blades of mace, double
that number of cloves, a little all-spice, and half a nutmeg
grated fine. Chop a good handfal of parsley, and some sweet-
Terbs of all sorts, very fine, and season with salt and pepper.
Roll the bacon in these, and thentake a large larding pan, and.
with it thrust the bacon through the beef. Having done this,
put it into a stew-pan, with a quantity of brown gravy
sufficient to cover it. Chop three blades of garlic very fine,
and put in some fresh mushrooms, two large onions, and a.
carrot. ~Stew it gently for six hours, then take it out, strain
off the gravy, and skim off the fat. Put your meat and gravy
intorthe pan again, and add to it a gill of white wine; let it
stew gently for half an hour more, and then add some artichoke
bottoms, morels and trufiles, some oysters, and a spoonful of
viiegar.  Then put the meat into a soup dish, and pour the
sauce over it
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A Fricandeau of Becf.
 Take a nice piece of Jean beef; lard it with bacon season-
e with pepper, salt, cloves, mace, and allspice. Put it into
astew-pan with a pint of broth, a glass of white wine, a bun-~
de of parsley, all sorts of sweet herbs, a clove of garlic, a
“--.,ln-dm, pepper and salt. - When the meat is
cover it close: skim the sauce well, and strain
itz set it on the fire, and let it boil till it is reduced to a glaze.
Glaze the larded side with this, and serve the meat on sorrel-
e,

. Besf Bouillic, or Fresh Beef Boiled.
~ This simple but most useful article seems little understood
ia England, even. by our best cooks. Because the name has
wiginated in France, though the manner is adopted all over
the continent, a singular notion has here generally prevailed,
that beef bouillie, literally meaning boiled beef, is in fact beef
sever boiled at all ; but merely stewed down till it parts with
 entire juices, and eaten when thus rendered destitute of
towishment, accompanied by the soup, which contains all the
twdness of the meat. This is an important error, which it
well becomes us carefully to eradicate. By a strange infatua~
tion, we are led in this country, amid all our boasted attach-
et to the flesh of the ox, into a ridiculous idea, that because
wasted fresh beef and boiled salt beef are both excellent food,
#lt beef roasted being bad, fresh beef boiled must necessarily
I bad also.. Owing entirely to this fatal absurdity, do our
N, ll particular, sustain an incalculable loss of the most
salubrious, and least expensive, flesh food. Were
~ the small bits of fresh beef, which the poor can alone purchase,
instead of being burnt to a coal on a grid-iron, or dried up in au
oven, dressed after the same manner as the beef bouillie of
France, Italy, Germany, Swe mark, and Russia, &c.
'hn-u.nm far more thanidouble the nourishment which
i now commonly obtained from them. Beef bouillie, we shall
take the liberty to define, is not salt boiled beef, but fresh
beef hoiled. This, in England at least, is a very necessary
distinction, and we are desirous forcibly to impress it on our
®uatry, where we do not wish ever to see meat banished
foreven the richest soups, good and salutary as they undoubt.
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edly are when followed by a moderate portion of solid flesh.
‘The plain method of boiling fresh beef, called beef bouillie, is
simply this—Boil slowly the thick end of a brisket, or any
other piece or pieces of good fresh beef, tying it round with
packthread, or the pieces closely together, for the purpose of
not only securely keeping in the gravy, but occasioning the
meat to cut up firmly, should any of it remain to be eaten
cold. It is to be well covered with water, have a moderate
quantity of salt thrown in when it begins to boil, be well sea-
soned, and have fresh boiling water added as the former boils
away. A faggot of sweet herbs may at any time be put in;
but the carrots, turnips, onions, celery, or any other vegetables
made choice of, should not be added till within the last hour
of the time the whole is wanted to be served up, when it is
to be also finally seasoned with salt and pepper, &c. The time,
of course, umst be proportioned to the magnitude of the meat ;
which, however, must continue slowly boiling till it becomes
quite tender; this, for about six pounds, will not be less than
three hours. When done, it may be served up in the middle
of the soup and vegetables ; or the soup in a separate tureen,
and the meat in a dish surrounded with vegetables, and strewed
over with sprigs of parsley. This beef, which is excellent hot,
is'at least equally good cold ; and, in general, preferred even
to cold salt beef by almost all palates. It wants
it England ; where the necessity of salted provisions for sea-
service is considered by foreigners as having in some degree
vitiated the public taste with regard to boiled beef.

.. Cold Becef bouillic a-la-Maitre d' Hotel.

Though beef bouillic may be eaten cold, either with pickles,
salad,  onions, . horse-radish, - boiled . vegetables, &c. or with
yinegar and mustard only g short, exactly like other. cold
boiled beef; a very favouritiillay of cating it, on many parts
of the coutinent, is by prep@ihg it what the French call a-la-
maitre d’hotel ; or, after the fianner of the master of the hotel,
inn,  or, other - bouse of public entertainment, for his own genie-
rval table. The following is the mode in which it is thus served
up. . The beef being perfectly cold, and it will be by no means
worse for having been dressed a day ot two. before, provided
the flavour has not been lowered with making too large a
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ut it ‘on u trencher, in slices’ of nearly half
and about three fingers in breadth, with fat in
0 the lean, and luy on  dish as much as may be
+ then mix well together, llnhuon
,.‘mmuu- pepper, salt, mustard, egg, oil,

-'ir« e w0 Beef Hams.
the g of beef. like a ham: and if the piece weigh
arte you may mix a pound of salt, a pound of
w1 sugar, an ounce of saltpetre, and an ounce of bay salt.
L the meat, turn and baste it every day, and let it
thin the pickle. Then take it out, roll it in bran,
it Afterwards bang it in a dry place, and cut off
o bail, or broil it with poached eggs.
" T stew o Rump of Beef.
sh the beef well ; and season it high with pepper, Cay-
allspice,  three cloves, and a blade of mace, all
d. Bind it up tight, and lay it into a pot that
. Fry three large onions sliced, and put them
 three. carrots, two turnips, & shalot, four cloves, a
~and somie celery. . Cover the meat with good
or weak gravy. Simmer itas gently as possible
ill quite tender. - Clear off the fat; and add
ufnpmofpmwme.-ghuorum and
of catsup; simmer half an hour, and serve in
a pint of table beer. The herbs to be
tarragon, parsley, thyme, basil
and
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add a few beef bones and shanks of mutton in stewing. A
-pmhlnﬂ.nf-den-udnnpmunpmmw
the gravy.

 Rump roasted is excellent htuﬂnwﬂu
u, sold whole with'the aitchbone, or cut across, instead of
lenghthwise as in London, where one piece is for boiling, and
the rump for stewing or roasting. This must be attended ta,
the whole being too large to dress together.

To stew a Rump of Beef another way.

Let the picce be partly roasted, then' lay it in & pot with
four pints of water, some salt, a gill of vinegar, three table-
spoonfuls of catsup, a bunch of sweet herbs, ouions, cloves,
and cayenne; cover it close, ‘and let it simmer till tender;
when enough, lay it in a deep dish over hot water, and cover
it close ; ‘then skim the gravy well, and add pickled mushrooms
and a spoonful of soy, thicken with flour and butter, warm
the whole, and pour it over the me-t and serve with force-
meat hc.lh

Iia o «To bake a Rump of Becf.

Cut out the bone quite clean, then beat the flesh well
swith ‘a‘ rolling-pin, ‘and lard it with & piece of bacon.
‘Season’ your bacon with pepper, salt, and cloves ; and lard
‘aeross’ the ‘meat; that it may cut handsomer. Season the
‘medt with pepper, ‘salt, and cloves; put it into an earthen
{pot With all the broken bones, half a pound of butter, some
by leaves, whole pepper, one or two shalots, and some sweet
herbs.  Let the top of the pan be covered quite close, then
‘put it into the oven, and it will be done in about six hours.
Whien enough, skim off the fat clean, put the meat into a dish,
and serve it up with a t of mushrooms, trufiles,
forcemeat-balls ' and yolks 8 eggs. Let the gravy which
‘conies from the beef be nicely seasoned to those in-
gredients.
body To stew a,Leg of Beef.

i ‘With o sharp knife cut off all the meat, leaving the
gristly pirt fast - to the bone : saw the bone into several

(pieces, and. put them with three-gallons of water, six onions,
four carrots, sweet berbs, two leeks, a little allspice; salt,

Go:gle



|

BEEF. s

pepper, into an ' iron pet to stew over the fire
morning -h-oftbeﬁt.nndhuug

@t the meat into slices, fry it a mice brown with a part
of the fat thus skimmed; the remainder will make good pie
must. In the same pan fry six large onions ; put these dnd the
sliees of meat, together with a quart of table-beer, into the pot
with the liquor of the bones, adding more onions, carrots,
tamips, &e. : let the whole stew gently eight hours: take up
the meat, and strain the liquor over it.

o bake a Leg of Beef.
 Cut the meat off a leg of beef, and break the bones}
Pt it into @n earthen pan, with two onions and a bundle
of sweet herbs, and season it with a spoonful of < whole
mer and a few cloves and blades of mace. Cover it
vith water, and having tied the pot down close with brown
2&»,;,« it into the oven to bake. As soon as it is enough,
out and strain it through a sieve, and pick out all
dhe fat and sinews, putting them into a saucepan, with a
Sitle gravy, and a piece of butter rolled’in flour. Set the
sucepan on the fire, shake it often, and when it is’ tho-
llq\lyhn pour it into the dish, and send it to table. Ox
ﬁ be done in the same manner; and if you should
dlao strong, you may weaken it by pouring in a suffcient
hnt water ; but cold water will spoil it.

Wi o0 To boil a Round of Becf.
" “This should be curefully salted, and wet with the pickle
for eight or ten days. The bone should be cut out first,
‘nd the beef skewered and tied up to make it quite round.
It may be stuffed with parsley, if approved; in which case
the holes to admit the pars] ust be made with a sharp-
ated knife, and the parsley ly cut, and stuffed in tight.
"M;n as it bols it should be Skimmed, and afterwards kept

very gently.

A Rownd of Beef forced.
= M your meat first with common salt, then a Tittle bay-salt,
Putit petre: ‘and coarse sugar. *'Let it lay a ‘full week in
‘pickle, turning it every day. On the day it is to be
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dressed, wash and dry it, lard it a little, and make holes, whiclr
fill with bread crumbs, marrow, or suet, parsley, grated lemon=
peel, sweet-herbs, pepper, salt, nutmeg, and the yolk of an
egg, made into stuffing. Bake it with a little water and some
small beer, whole pepper, and an onion.  When it comes fromr
the oven, skim the fat clean off, put the meat into a dish,
and pour the liquor over it. ' When cold, it makes a handsome
side-board dish for a large company.

To roast Ribs of Beef.

Spit, and lay the beef before a brisk fire, baste with salt
and. water twenty minutes; then dry and flour it, and fasten
some clean buttered paper over the side of the meat, and let it
remain there till the meat is enough.

To roast Ribs of Beef stuffed.

Make a stuffing as. for fillet of veal, bone the beef, put the
stuffing into the middle of it, roll it up, and bind it very tight.
Let it roast geatly about two hours and a half; or if very thick,
three hours will do it sufficiently. Serve it up with a brown
sauce, of either celery or oysters.

To stew a Brisket of Beef.

Rub the brisket with common salt and saltpetre, let it Iy
four or five days, then lard it with fat bacon, and lay it in a
stew-pan with a quart of water, a pint of strong beer, some
sweet herbs, eight ounces of butter, three shalots, some grated
nutmeg and pepper, cover it close, and stew it over a slow
fire, for five or six hours; then struin the liquor, and thicken
with burnt butter; lay the beef in a large dish, and pour it
over ; gamnish with sliced lemon, and then serve it up.

To stew a Briskel§f Beef another way.

Put the part which has the hard fat into a stew-pot with a
small quantity of water: let it boil up, and then skim it care-
fully; add carrots, turnips, onions, celery, and a few pepper-
corns.  Stew it extremely tender; then take out the flat bones,
and remove all the fat from the soup. Either serve that and
the meat in a tureen; or the soup alone, and the meat on a
dish, garnished with some vegetables. The following sauce is
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wp-d with the beef :—Take half a pint of the

ﬂ»hmﬂi a spoonful of catsup, a glass of port
ful of made mustard, a flour, a bit of
~ salt: boil all together a few minutes, then pour it

'—‘Mm Chop capers, walnuts, red cabbage, pickled
cucambers, and chives or parsley, small, and put in separate
heaps over it.

=Y otui Y

3 eyl To press Beef.

Salt a bit of brisket, the thin part of the flank, or the tops
of the ribs, with salt and saltpetre, five days ; then boil it gently
4ill extremely tender: put it under a great weight, or in a
cheese-press, till perfectly cold.

Tt eats excellently cold, and for sundwiches.

ol

To make Hunters' Beef.

m genuine method of curing this famous beef, hitherto
confined to a few private families, chiefly at Brighthelmstone,
and in. the neighbouring country, is as follows :—Take a fine
of beef, of about twenty-five pounds weight, for exam-
let it lie in spring-water two hours; then drain it, and
mub in well two or three ounces of saltpetre, according as the
salting may be required. It is thus to remain twenty-four
hours; during which period, the saltpetre must be three or four
times well rubbed in. Then add a pound of common salt;
alittle more, o less, as the degree of saltness may be desired :
this, also, is to be well rubbed in three or four times during
the next: twenty-four hours; after which are to be added, a
wo{ a pound of ground allspice, two ounces of ground
, and one ounce of finely powdered long pepper.
In the br'-a thus made, let the beef remain'ten days; rub-
bing it well twice a day during that time, and turning it once
daily. - It is then to be taken out, washed in spring water, and
placed on a stand, in a deep pan, large enough to contain the
beef, with a space of about two inches left all round. In this
~ pan must be poured about two quarts of water, to cover the
bottom to some depth. A quarter of a pound of beef suet,
chopped very small; is next to be strewed over the top of the
eef, which should rather be under the level of the brim of the
pan; then make a thin crust of flour and water to cover the

il
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pai, put itinto'an oven hot enough for bread, and bake it four”
hours. - When taken from the oven, and the crust removed, "
pour over some of the liquor in which it was baked, to carry”
off the spice, pepper, and suet. Then put it by till cold, when'
itmay be served up.. The liquor should be carefully sved, "
asit will be found an’excellent substitute for gravy in made-
dishes, and will keep a great length of time. The pickle will
also serve for tongues, &e. Before putting this beef into the
oven, it should be tied tightly round with tape or packthread,
o preserve its form.

An excellent mode of dressing Beef.

Hang three ribs three or four days; take out'the bones

from the whole length, sprinkle the meat with salt, roll it

tight, and roast it. Nothing can look nicer. The above done
with spices, &c. and baked as hunters’ beef, is excellent.

Anice way of dressing underdone Beef.

Chop the meat small, with some salt, pepper, and onions,
to which add some rich gravy; with this mixture fill some
saucers or moulds three parts full, and fill them up with well
mashed potatoes. - Brown them before the fire.

To collar Beef.

Choose the thin end of the flank of fine mellow beef, but
ot too fat ; lay it into a dish with salt and saltpetre, turn and
rub it every day for a week, and keep it cool. - Then take out
every bone and gristle, remove the skin of the inside part, and
cover it thick with the following seasoning cut small: a large
bandful of parsley, the same of sage, some thyme, marjoram,
and  pennyroyal, pepper, and allspice. Roll the meat up
as tight as possible, and bind it; then boil it gently for seven
or eight hours. A cloth must be put round before the tape.
Put the beef under a good weight while hot, without undoing
itz the shape will then be oval. Part of a breast of veal rolled
in with the beef, looks and eats very well.

Collar of Besf voasted.
Take out the inside ment from a sirloin  of e, sprinkle it

with vinegar, and let it hang till the next day. Prepare a
stuffing as for hare, put this at one end of the meat, roll the
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sest round.it, bind it very close, and roast it gently for an hour
and three quarters, or a little more o less, proportioned to the
thickness, Serve it up with gravy the same as for hare, and
with, eurrant jelly.
Mo broit Begf-Steaks,
is remarkable, that this very common article of whole-
food, and which every person is supposed capable
is nevertheless seldom served up in any degree of
perfection.  The following instructions, it is presumed, will
in future prevent the general reproach of what may be de-
sominated simple cookery, so far as relates to a beef-steak. -
From @ fine ox rump, lct each steak be cut three-quarters of
wa ineh thick. | Be carcful the fire is very clear, and the grid-
iwon. perfectly clean. When the gridiron is hot, lay on the
steaks, and - broil them till they just begin to brown, seasoned
with a little pepper and salt. Then turn them ; and, when
the other side is brown, hut mot more than half done, lay
them on a hot dish before the fire, with a slice of butter be-
tween every two steaks, and a Tittle more seasoning of pepper
and salt. Let:them rémain in this state two or three minutes ;
and, mincing or shredding o shalot as fine as possible, add
two spoonful of good gravy, with a little catsup. Put the
steaks again on the fire, after having drained them of their
gravy, and keep turning them till they are sufficiently done.
-u-uu. on/the dish, add the gravy with the shalot,
&c. to them, ‘garnish with horse-radish finely scraped, and
serve them up as hot as possible. Where the taste of shalots
or catsup is not approved, cither or both may be omitted.

| The common way of frying Becf-Steaks.

. Fry your steaks ‘in butter a good brown ; then put in half
a.pint of water, an onion sliced, a spoonful of waluut catsup,
alittle caper liquor, pepper, and salt; cover them close with
a dish, and let them stew gently; when they are enough,
thicken the gravy with flour and butter, and serve them up.

To fry Becf-Steaks another way.
mu,.. steaks about half an inch thick ; put them into a
stew-pan, with-a good lump of butter; set them over a very

ot oy
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36 DOMESTIC COOKERY.

slow fire; keep turning them till the butter is become a thick
white, gravy; pour it into a basin, and pour more butter to
them ; when they are almost enough, pour all the gravy into
your basin, and put more butter into your pan; fry them =
light brown over a quick fire ; take them out of the pan; put
them in a hot pewtet dish ; slice a shalot among them; put &
little in your gravy that was drawn from them, and pour it
hot upon them: this is a very good way of dressing beef-
steaks.  Half a pound of butter will dress a large dish.

Beef-Steaks and Onions.

The steaks for this purpose should be fried, and nicely
seasoned with pepper and salt : when the steaks are done, then
put in the sliced onions, and fry them a nice brown ; put the
steaks on the dish, and the onions over them ; put alittle mush-
room catsup and a little grayy in the frying-pan; first puta
little dust of flour sufficient to make it thick ; let it boil about
one minute, and pour it over the steaks. d

Beef-Steaks and Oyster Sauce.

Strain off the liquor from the oysters, and throw them
into cold water to take off the grit, while you simmer the
liquor with a bit of mace and lemon peel; then put the oysters
in, stew them a few minutes, and aJittle cream if you have it,
and some butter rubbed in a bit of flour ; let them boil up once ;
and have rump-steaks, well seasoned and broiled, ready for
throwing the oyster-sauce over, the moment you: are . to
serve,

Staffordshire Beef-Steaks.

Beat them out a little with a rolling-pin, flour, and season ;
then fry with sliced onion of a light brown ; lay the steaks fnto
a stew-pan, and pour as much boiling water over them as will
serve for sauce ;. stew them very gently half an hour, and add
a spoonfulof catsup, or walnut-liquor, bef )

Italian Becf-Steaks.

Cut a fine large stedk from'a rump that has been well hung,
or it will do from any tender part: beat it, and scason with
pepper, salt, and onion ; lay it in an iron stew-pan that has &
cover to fit quite close, and set it by the side of the fire
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 vithout water. ‘Take care it does not bum, but it must-have
_astrong. heat; in two or three hours it will be quite tender,
then serve with its own gravy.

K To stew Begf-Stealss.

Half broil them, and lay them in a stew-pan, season agree-
sble to taste, add enough of strong gravy to cover them, and
abit of butter rolled in flour; let them stew half an hour, then
throw in the beaten yolks of two eggs, and stir the whole ten
sinates ; then serve it up.

M owiiMoy

2L Beef-Steaks rolled:

" Take the steaks, and after beating them to make them

tender, put upon them any quantity of high-seasoned force-

meat, then roll them up, and secure their form by skewering.

Fry them in mutton drippings, till they become of adelicate

Bown, when they should be taken from the fat in which they

Bad been fried, and put into a stew-pan, with some good

gavy, a spoonful of red wine, and some catsup. When
ly stewed, serve them up with the gravy and a few

ﬁlld mushrooms,

" Beef. Collops.

| Take a large rump steak, or any piece of beef that is tender,
and cut it into pieces of the size and thickness of a crown
plece, or larger. Hack them a little with a knife, then flour
them, and having melted  little butter in your stew-pan, put
in'your collops, and fry them quick for about two miniites,
Thea put in a pint of gravy, a bit of butter rolled in flour,
and season it with pepper and salt. Cut four pickled cucum-
Bess into thin slices, a few capers, half a walnat, -and a little
dnion shred fine, Put these into the pan, and having stewed
the whole together about five minutes, put them all hot into
Yyour dish, and send them to table garnished with lemon.

Nt Beef Palates.
Simmer them in water several hours, till. they will peel;
then cut the palates into slices, or leave them whole, as you
; and stew them in a rich gravy till as tender as pos-
sible. Before you serve, season them with cayenne, salt, and
3 '
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catsup. If the gravy wus drawn clear, add also some butter
and flour.

If to be served white, boil them in milk, and stew them in
a fricassee-sauce ; adding cream, butter, flour, and mushroom-
powder, and a little pounded mace.

To roast a Sirloin of Beef with the Inside minced.

‘When the beef is about three parts roasted, take out the
meat from the under side, mince it nicely, season it with pepper
and salt, and some shalot chopped very small. ~Against the
beef is done enough, heat this with gravy just sufficient to
moisten it. Dish up the beef with the upper side downwards,
put the mince in the inside, strew it with bread-crumbs ready
prepared, have a salamander hot to brown them over of a fine
colour, and then serve up the beef with scraped horseradish
laid round it.

To dress the Inside of a cold Sirloin of Becf.

Cut out all the meat, and a little fat, into pieces as thick as
your finger, and two inches long: dredge it with flour: and
fry in butter, of a nice brown: drain the butter from the meat,
and toss it up in arich gravy, seasoned with pepper, salt,
anchovy, and shalot. Do not let it boil on any account. Be-
fore you serve add two spoonful of vinegar, Garnish with
crimpled parsley.

Another way.

Roast a sirloin of beef, and when it is done, take it off the
spit, carefully raise the ‘skin, and draw it off. Then cut out
the lean part of the beef, but observe not to touch either the
ends or sides. Hash the meat in the following manner: cut it
into pieces about the size of a crown piece, put half a pint
of gravy into a stew-pan, an onion chopped fine, two spoon-
ful of catsup, some pepper and salt, six small pickled cucum-
bers cut in thin slices, and the gravy that comes from the beef
with a little butter rolled in flour. Put in the meat, and shake
it up for five minutes. Then put it on the sirloins, draw the
skin carefully over, and send it to table. ~Garnish with lemon
and pickles.
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* ' The Inside of a Sirloin of Beef forced.
Lift up the fat of the inside, cut out the meat quite close
t the bone, and chop it small. Take a pound of suet, and
_chop that small; then put to them some crumbs of bread,
a little lemon peel, thyme, pepper, and salt, half a nutmeg
grated, and two shalots chopped fine. Mix all together witha
‘glass of red wine, and then put the meat into the place you
took it from; cover it with the skin and fat, skewer it down
with fine skewers, and cover it with paper. The paper must
not be taken off till the meat is put on the dish, and your meat
‘must be spitted before you take out the inside. Just before the
‘meat is ‘done, take a- quarter of a pint of red wine, and two
shalots shred small, boil them, and pour it into the dish, with
the gravy that comes from the meat. Send it hot to table, and
The inside of a rump of beef forced must be done nearly
inthe same manner, only lift up the outside skin, take the
‘middle of the meat, and proceed as before directed. Put it
into the same place, and skewer it down close.

Beef Kidneys.
. Cut them in thin slices, and set them over the fire, with
bit of butter, salt, pepper, parsley, onions, and a small clove
of garlic ; the whole shred small: when done, take them off
the fire, but do not let them lie long, as they will become
tough. Adda few drops of vinegar and a little cullis.

Hung Beef.
* Hang your beef till it begins to turn, then wipe it with a
clean cloth, and salt it with a pound of bay salt, a quarter of
a pound of saltpetre, and half a pound of coarse sugar; let it
Temain six weeks in this pickle, observing to turn it every day;
then dry it.
. Fricassee of cold Roast Becf.

Cut the beef into very thin slices, shred a handful of
parsley very small, cut an onion into quarters, and put all
together into a stew-pan, with a piece of butter and some
strong broth : season with salt and pepper, and simmer very
gently a quarter of an hour;; then mix into it the yolks of two

Gougle



6o DOMESTIC COOKERY.

eggs, a glass of port wine, and ‘a. spoonful of Vinegar; stir
it quick, rub the dish with shalot, and tumn the fricassee
into it.

To dress cold Beef that has not been done enough, called Becf
Olives.

Cut slices half an inch thick, and four inches square ; lay
on them a forcemeat of crumbs of bread, shalot, a little suet,
or fat, pepper, and salt. Roll them, and fasten with a small
skewer: put them into a stew-pan with some gravy made of
the beef boves, or the gravy of the meat, and a spoonful or
two of water, and stew them till tender. Fresh meat will do.

To dress the same, called Sanders.

Mince beef or muiton small, with onion, pepper, and
salt; add a little gravy, put it into scallop-shells, or saucers,
making them three parts full, and fill them up with potatoes,
mashed with a little cream; put a bit of butter on the top,
“and brown them in an oven, or before the fire, or with a sala-
mander,

To dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good deal of
onion, some. anchovies, lemon peel, salt, nutme, chopped
parsley, pepper, and a bit of butter warm, and mix these
over a fire for a few minutes ; when cool enough, make them
up into balls of the size and shape of a turkey’s egg, with an
egg; sprinkle them with fine crambs, and then fry them of a
yellow brown, and serve with gravy as before directed for beef-
olives.

To pot Beef.

Take four pounds of beef, free from skin. or sinews,
and rub it over with a composition of sugar, salt, and salt-
petre, about half an ounce of each to the quantity of beef.
In thit state, let it lie for twenty-four or forty-eight hours,
turning it over three or four times. Then put it into an oven
with a little chopped suet, and about half a pint of water.
When sufficiently stewed, drain the fat and gravy from the
meat, and pound it in a marble mortar till it become perfectly
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{ Vinegar; sit oooth, adding to it some Cayenve, white pepper, salt, alittle
m_the friose unded mace; a little of the clear gravy, and about half a
undof butter melted to an oil, and added gradually during
Wh reduced to an uniform and smooth con-
put it into pots, and cover with melted butter, — When

; h requires solid animal food, and is deprived of the
hes square; by | asidtance of mastication, this kind of potted meat may be
v, alitiewt | Rommended, as being restorative, and easy of digestion.

M :;n‘:: . To pot Beef another way.

‘:‘M. pounds of lean beef, rub it with saltpetre, and

meatyils ove night ; then salt with common salt, and cover it
» days in a small pan.. Dry it with a cloth, and

: e with black pepper ; lay it into as small a pan as will

y I"PF" cover it with coarse puste, and bake it five hours in a

s, or s oven, - Put no liquor in.

with s | eold, pick out the scrings and fat: beat the meat

r on the ¥ with a quarter of a pound of fine burter just warm,

or with 38 oiled, and as mach of the gravy as will make it into a

titinto very small pots, and cover them with melted
To pot Becf another way.
b,J that has been dressed, either boiled or roasted ;

’:;u'- e amortar with some pepper, salt, a few cloves, grated
ke 18 nh'lmle fine butter just warm.
gy eats as well as the former, but the colour is not
Eﬂé_,. Itisa good way for using the remains of a large
Luu" s
; To mince Beef.
underdone part fine, with some of the fat; put
; -pan, with some onion or shalot, (a ver
ul': m;. water, pepper, and salt: boil it till u.i
b l"“ . then put some of the gravy of the meat to
o B must ot 1et it boil.. - Have » smsll
i B Siets of Lread Feady, snd ‘pour the. mmince
0  mix & lirge spoonful of vinegar with it : if
o s s used, there will be no need of the onion nor
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To hash Beef.

Do it the same as in the last receipt ; only the meat is to be

in slices, and you may add a spoonful of walnut liquor or catsup.

No meat that is hashed should boil more than a minute,

for itis owing to boiling hashes or minces, that they get hard.

All sorts of stews, or meat dressed a second time, should be
only simmered ; and this last only hot through.

Hashed Beef and broiled Bones.

Take roast beef left from a former dinner; cut the meat in
as neat pieces as the beef will admit ; the bones that are intend-
ed for broiling should be cut short, so as to look neat ou the
dish; and likewise they should not be stripped very bare of
the meat; score them, then pepper and salt them, and broil
them over a clear fire ; put the trimming of the bones and meat
into a stew-pan or sauce-pan, with two onions and a pint of
‘water ; set it on to boil slow for an hour: be careful not to let
it boil fast ; when boiled enough strain it into a basin; then
put about half a spoonful of flour over the meat with & dredg-
ing-box, then put the meat into a stew-pan, and pour in the
liquor the bones were boiled in, and toss it up by way of
mixing the flour and liquor: set it on the stove just to boil
sufficiently to take the rawness of the flour off; put in about a
table-spoonful of walnut, and the same of mushroom catsup;
cut two gerkins in, and season it with a little pepper and salt ;
put the hash on the dish first, and the bones on the hash.

Family Beef.
Take a brisket of beef, and after mixing half a pound of
coarse sugar, a quarter of an ounce of saltpetre, two ounces
of bay salt, and a pound of common salt, rub the mixture
well into the beef; then put it into an earthen pan, and turn
it every day. Let the meat remain in this pickle for the space
of a fortnighl,'when it may be builed and sent up to the table
with savoys, or other greens. When cold and cut into slices,
it eats well with poivrade sauce.

Trembling Beef.
Take a brisket of beef, and boil it gently for the space
of five or six hours, or till made very tender. Season the
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water with salt, “some allspice, two onions, two turnips, and
@e carrot.  Put a piece of butter into a stew pan, and
vhen melted, put in two spoonsful of flour, taking care
tokeep it stirring till it become quite smooth. Then put in a
quart of gravy, a spoonful of catsup, some turnips and carrots
ct into small pieces. Stew till the roots are become tender,
ad season with nd salt.  Skim off the fat, and when
the beef is put into the dish, pour the sauce over it.

Red Beef for Slices.

Take a piece of thin flank of beef, and cut off the skin ;
then rub it well with a mixture made with two pounds of
‘ommon salt, two ounces of bay salt, two ounces of saltpetre,
wd half a pound of moist sugar, pounded in a marble
mortar. . Put it into an earthen pan, and turn and rub it
hydly for seven or eight days; then take it out of the
lrine, wipe it, strew over it pounded mace, cloves, pepper,
alittle allspice, and plenty of chopped parsley, and a few
aalots, - Then roll it up, bind it round with a tape, boil it till
tender, press it, and when it is cold cut it into slices, and gar-
aish it with pickled barberries, fresh parsley, or any other gar~
sish, as approved.

Rolled Beef that equals Hare.

?‘ Take the inside of a large sirloin, soak it in a glass of port
wine, and a glass of vinegar mixed, for forty-eight hours ; have
teady a very fine stuffing, and bind it up tight. Roast it on a
hanging-spit ; and baste it with a glass of port wine, the same
quantity of vinegar, and a tea-spoonful of pounded allspice,
Larding it improves the look and flavour: serve with a
tich gravy in the dish; currant-jelly and melted butter, in
tureens,

To make a Porcupine of the flat Ribs of Becf.

Bone the flat ris, and beat it half an hour with a paste-pin ;
then rub it over with the yolks of eggs; strew over it bread-
erumbs, parsley, leeks, sweet marjoram, lemon peel shred fine,
nutmeg, pepper, and salt; roll it up very close, and bind it hard ;
lard it across with bacon, then a row of cold boiled tongue, a
third row of pickled cucumbers, a fourth row of lemon peel ;
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do it over in'rows as above till it is larded all round ; it will’
160k like red, green, white, and yellow dices; then split, and
put it in a deep pot with a pint of water; lay over a caul of
veal, to keep it from scorching; tie it down with strong paper,
and send it to the oven: when it comes out skim off the fat,
and strain‘your gravy into a saucepan ; add to it two spoons-
fial of vred wine, the same of browning, one of mushroom
catsup, and half a lemon’ thicken. it with a lump of butter
rolled in flour ; dish up the meat, and_ pour the gravy on the
dish; lay round forcemeat balls; garnish with horse-radish,
and serve it up.’

To make a mock Hare of Beast's Heart. ’
Wash a large beast’s heart clean, and cut off the deaf
ears, and stuff it with some forcemeat as you do a hare;
lay a caul of veal, or paper over the top, to keep in the
stuffing; roast it either in a cradle-spit or a hanging one;
it will take an hour and a half before a good fire ; baste it
with red wine; when roasted take the wine out of the drij
ping-pan, and skim off the fat, and add a glass more win
when it is bot put in’some lumps of red currant jelly, and
pour it in the dish; serve it up, and send in'red currant jelly
cut in slices on a saucer,

Beast's Heart larded.

‘Take a good beast's hieart, stuff it as before, and lard it all
over with little bits of baeon ; dust it with flour, and cover it
with paper, to keep it from being too dry, and send it to the
oven; when baked, ‘put the heart on your dish; take off the
fat, and strain the gravy through a bair sieve: put it ina
saucepan, with onie spoonful of red wine, the same of brown-
ing, and one of lemon pickle, half an ounce of morels, one
anchovy cut small, a little beaten mace ; thicken it with flour
and butter, pour it hot on your heart, and serve it up: gar-
nish with barberries.

To bake a Bullock's Heart.
Take some crumbs of bread, chopped suet, (or a bit of
butter) parsley chopped, sweet marjoram, lemon-peel grated,
pepper, salt, and nutmeg, with the yolk of an egg; mix these
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t, tuff the heart with it, and send it to the
\done, sérve it up with gravy, melted batter,
jelly in boats. The same methods are to be wsed
bake or roast it; but if care is taken, baking it
, a8 it will be more regularly done than it can

- To roast Tongue and Udder.
g the tongue well, salt it with common salt
days ; thien bl it, and likewise a fine young
‘soue fit to it, till tolerably tender; then tie the
att of ‘ot \o the thits pavt of the othier, and roast the
e and udder together.

with good grav currant jelly sauce. A
shald be stk i the udder. This is an execllent
o t

like meats’ tongues cured with the root, in
ylaok much larger ; but otherwise the root must
ose to the gullet, next to the tongue, but without
the fat under the tongue. The root must be
salt and water, and extremely well cleaned, before
; and the tongue should be laid in salt for a da;

before pickled. i

the rot, but leave a little of the kernel and fat,
dalt, and let it drain from the slime till next
,_cln:mgu mix a large spoonful of common salt,
coarse sugar, and about half as much of saltpetre;
and do 0 every day. Ina week add another
of salt. If rubbed every day, a tongue
ortaight ; but if only turned in the pickle daily,
or five weeks without being too salt.

ry tongues wwrite the date ot a parchment, and
them, or dry them plain, if yo like best.

le Tongues for boiling another way.
3 for two tongues allow an ounce of saltpetre,
r 5 rub them well. In two days
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every day for three weeks, then dry them, and rub over them
bran, and smoke them. In ten days they will be fit to eat.
Keep in a cool dry place.

. To boil a Tongue.

If your tongue be a dry one, steep it in water all night,
then boil it three hours ; if you would have it eat hot, stick it
with cloves ; rub it over with the yolk of an egg; strew over
it bread crumbs ; baste it with butter ; set it before the fire till
itis a light brown; when you dish it up, pour a little brown
gravy, or red wine sauce; lay slices of currant jelly round it.

N. B, If it be a pickled one, only wash it out of water.

To stew a Tongue.

Salt a tongue with saltpetre and common salt for a week,
turning it every day.  Boil it tender enough to peel: when
done, stew it in a moderately strong gravy ; season with soy,
mushroom catsup, Cayenne, pounded cloves, and salt if neces-

Serve with truffles, morels, and mushrooms. In both this
receipt and the next, the roots must be taken off the tongues
before salting, but some fat left.

An excellent way of doing Tongues to cat cold.

Season with common salt, and_saltpetre, brown sugar, a
little bay-salt, pepper, cloves, mace, and allspice, in fine pow-
der, for a fortnight: then take away the pickle, put the
tongue into a small pan, and lay some butter on it ; coverit
with brown crust, and bake slowly till so tender that a straw
would go through it.

The thin part of tongues, when hung up to dry, grates
like hung beef; and also makes a fine addition to the flavour of
omelets.

Stewed Ox-cheek, plain.

Soak and cleanse a fine cheek the day before it is to be
eaten; put it into a stew-pot that will cover close, with three
quarts of water; simmer it after it has first boiled up and been
well skimmed. In two hours put plenty of carrots, leeks, two
or three turnips, a bunch of sweet herbs, some whole pepper,
and four ounces of allspice. Skim it often; when the meat is
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tender, take it out; let the soup get cold, take off the cake of
fat, and serve the soup separate or with the meat.

It should be of a fine brown; which might be done by
bumnt sugar, or by frying some onions quite brown with flour,
and simmering them with it. ‘This last way improves the
flavour of all soups and gravies of the brown kind.

If vegetables are not approved in the soup, they may be
taken out, and a small roll be toasted, or bread fried and
added.  Celery is a great addition, and should always' be
served. Where it is not to be got, the seed of it gives quite
a5 good a flavour, boiled in, and strained of!

To dress an Ox-check another way.
Soak half a head three hours, and ¢lean it with plenty of
water. Take the meat off the bones, and put it into a pan with
alarge onion, a bunch of sweet herbs, some bruised allspice,
per, and salt.

~ Lay the bones on the top ; pour on two or three quarts of
water, and cover the pan close with brown paper, or a dish
that will fit close. Let it stand eight or ten hours in a slow
oven; or simmer it by the side of the fire, or on a hot hearth.
When done tender, put the meat into a clean pan, and let it
get cold. Take the cake of fat off, and warm the head in
pieces in the soup. Put what vegetables you choose.

Ou-feet, or Cow-heels,
May be dressed in varions ways, and are very nutritious in all.
_ Boil them; and serve in a napkin, with melted butter,
‘mustard, and a large spoonful of vinegar.

_ Or brail them very tender, and serve them as a brown fri-
qassee:: the liquor will do to make jelly sweet or relishing, and
likewise to give richness to soups or gravies,

* Or cut them into four parts, dip them into an egg, and
then flour and fry them ; and fry onions (if you like them) to
serve round. - Sauce as above.

Or bake them as for mock-turtle.

i Marrow-bones.
. Cover the top with floured cloth; boil them, and serve with
dry toast,
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Tripe
May be served in a tureen, stewed with milk and onion tilk
" tender. ' Melted butter for sauce.

Or stew the thin part, cut into bits, in gravy: thicken
with flour and butter, and add alittle catsup.

Or fricassee it with white sauce.

To fry Tripe in Batter.

Cut the tripe, being first nicely prepared, into small pieces ;
dip, them, into a smooth, light batter, and fry them in boiling
pork lard of a fine light brown. Tripe is very nice rubbed.
with yolk of eggs, strewed with bread crumbs and chopped
parsley, and then fried. = Fried onions may be served with it
cither way if agreeable.

To fry Tripe another way.

Make the batter thicker than for a pudding, cut the tripe
the same as for a fricassee; have some hot dripping; put the
tripe in the batter, and take it out one piece at a time, with
either a fork or a skewer, and put it into the hot dripping, or
lard, whichever is most convenient (for my part, I should pre-
fer dripping:) fry it of a nice brown; when done, put it on
the back of a sieve, to drain the fat from it; then fry some
parsley, that has been picked and dried before the fire; put
the tripe round the dish, and the parsley in the middle.

Boiled Tripe and Onions.
The tripe should be cut in pieces, about two inches square;
peel as many onions as are wanted, and put them and the tripe
into a sauce-pan, and as much water as will cover the tripe;
put in a little milk, and a little salt; then set it on to boil,
until the onions are well done; onions cannot be boiled too
much;_for the more they are boiled in reason, the milder they
are: it should be sent to table in a tureen.

Fricassee of Tripe, and Onion Sauce.

The tripe should not be more than half the size, for this
purpose, to that which goes up in a tureen; the onion sauce
is made in the same way as for boiled ducks; boil the tripe the
same way as for a tureen; when the tripe is taken up, lay it
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onadean cloth, to drain the Jiquor from it ; then put it on the
i and the onion sauce over it.

Soused Tripe.
tripe, but not quite. tender; then put it into salt
, which must be changed every day till it is all used.
dress the tripe, dip it into batter of flour and eggs,

of 8 good brown,

Bubble and Squeak

from the remaips. of boiled salt beef left from a
net,  Cut the beef in neat slices, and put it between
3 till wanted ; if there is any cabbage left from the
it will answer the purpose; it should be squeezed
, and then chopped very fine; put a little clean drip-
the frying-pan: when hot, put in the beef; sprinkle
little pepper, and fry it of a nice brown ; season
3 when the beef is done, take it up and put it to
cabbage is frying : the cabbage should be kept
while over the fire; it should be fried until all
dup: pat the cabbage on the middle of the dish,

rdund it.
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e To keep Veal.
1o b G
1ol ¥ that first. turns bad of a leg of veal, is where the
L yeved back ; therefore the skewer should be taken
oth that and. the part under it wiped every day, by
it will heep good thice or four days in hot
; e to.cut, out the pipe that runs along the
w of veal, as you do of beef, to hinder it from

he skirt of the breast of veal must likewise
“the inside of the breast wiped and scraped,
wlittle salt.
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To roast a Leg of Veal.

The fillet must be cut large or small, as best suits the num-
ber of your company. Take out the bone, fill the space with
a fine stuffing, and let it be skewered quite round ; and send
the large side uppermost. When half roasted, if not before,
put a paper over the fat; and take care to allow a sufficient
time, and put it a good distance from the fire, as the meat is
very solid : serve witl melted butter poured over it. Some of
this joint may be potted.

o'disguise a Leg of Veal.

. Lard the of aleg of veal in rows with bacon, and
stuff it well with forcemeat made of oysters; then put it into
a large sauce-pan, with as much water as will cover it; put on
a close lid, to keep the steam in ; stew it gently till quite ten-
der; then take it up, and boil down the gravy in the pan toa
quart; skim off the fat, and add half a lemon, a spoonful of
mushroom catsup, a little lemon pickle, the crumbs of half a
peuny-loaf grated exceedingly fine; boil it in your gravy till it
Jooks thick; then add half a pint of oysters; if not thick
enough, roll a lump of butter in flour and put it in, with half
a pint of good cream, and the yolks of three eggs ; shake your
sauce over the fire, but do not let it boil after the eggs are in,
lest it curdle ; put your veal in a deep dish, and pour the sauce
over it ; garnish with crisped parsley and fried oysters. It is
an excellent dish for the top of a large table.

Veal Hams.

Cut a leg of veal in the shape of a ham. Take half a
pound of bay salt, two ounces of saltpetre, and a pound of
common salt. Mix them all well together, with an ounce of
beaten juniper berries, and rub the ham well with them. Lay
it in a tray with the skinny side downwards, baste it every day
with the pickle for a fortnight, and then hang it in a wood-
smoke for a fortnight ‘longer. When you dress it, you may
boil it, or parboil and roast it. It will eat exceedingly pleasant
either way.

To Boila Knuckle of Veal.

The following is a very good method of dressing a knuckle
of veal.—Boil with the veal a quarter of a pound of rice, a
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'mace, and a few sweet herbs: when the knuckle is
for eating, take it out, and boil in the liquor
pound of vermicelli ; adding, afterward, half a
alittle fresh butter, with burnt flour, and some
The liquor, o sauce, may be servéd up either
with the meat.

To Ragout a Knuckle of Veal.

‘knuckle of veal into slices about half an inch thick ;
salt, and flour them ; fry them a light brown ; put the
into a stew-pan, with the bone broke in several
; an onion sliced, a head of celery, a bunch of sweet
and two blades of bruised mace: pour in warm water
to cover them about an inch : cover the pot close, and
ery gently for a couple of hours : strain it, and then
n th flour and butter ; put in a spoonful of catsup,

wine, and juice of half a lemon; give it a boil up,
into a clean stew-pan: put in the meat, make it hot,

To stew a Knuckle of Veal.
people are fond of boiled veal, it may be well to
knuckle small, and take. off some cutlets or collops
it be dressed ; and as the knuckle will keep longer than
it is best not to cut off the slices till wanted. Break
o make it take less room; wash it well ; and put it
an with three onions, a blade of mace or two, and
pe corns; cover it with water, and simmer it till
. In the mean time some macaroni should be boiled
L d, or rice, or a little rice flour, to give it a
cﬂH&m but do not put too much.  Before
, add half a pint of milk and cream, and let it come

stew a Knuckle of Veal another way.

he bottom of your saucepan four wooden skewers
put in the veal, with two or three blades of
pepper, a piece of thyme, a small onion,
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a crust of bread, and two quarts of water, Cover it down
close, make it boil, and then only let it simmer for two hours.
When enough, take it up, put it into your dish, and stiain the
liquor over it. Garnish with letmon.

To fry a Knuckle of Veal.

Fry the knuckle with sliced onion and butter to a good
brown; and have ready peas, lettuce, onion, and a cacumber
or'two, stewed in asmall quantity of water, an hour { then add
these to the veal ; and stew it till the meat is tender enough to
eat, but not ovetdone. ‘Throw in pepper, salt, and a bit of
shred mint, and serve all together.

Shoulder of Veal.
Cut off the knuckle, for a stew or gravy. Roast the other
part for stuffing : you may lard it. Serve with melted butter.
The blade-bone, with a good deal of meat left on, eats exa
tremely well with mushroom or oyster sauce, or mushroom
catsup in butter.

To roast a Neck of Veal..

Saw off the chine bone, and strip the meat from the ends
of theribs; chop off about an inch of the tib bones, putit on
a lark spit, and tie it on the spit; butter and salt it, put double
paper over it, and tie the paper on; keep it well basted while at
the fire: put gravy and butter under the veal when dished.

Neck of Veal a-la-Royale.

Cut off the scrag end and part of the chine-bone, to make
it lie flat in the dish; then chop a few mushrooms, shalots, a
little parsley and thyme, all very fine, with pepper and salt ;
cut middle-sized lards of bacon, and roll them in the herbs,
&c. and lard the lean part of the neck: put it in a stew-pan,
with some lean bacon or shank of ham, and the chine-bone and
scrag cut in pieces, with three or four carrots, onions, a head
of celery, and a little beaten mace; pour in as much water as
will cover the pan very closé, and let it stew slowly for two or
three hours, till tender ; then strain half a pint of the liquor
out of the pan, through a fine sieve ; set it over a stove, and let
it boil ; keep stirring it till it is dry at the bottom, andof a
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‘be sure you do not let it burn; then add more

struined free from fat, and keep stirring it till it
e a fine thick brown glaze; then take the veal out of the
stew-pan, and wipe it clean, and putthe larded side down
‘upon the glaze ; set it over a gentle fire five or six minutes to
take theglaze; then lay it in the dish with the glazed side up,
and it into the same stew-pan as much- flour as will lie on a
sixpence; stir it about well, and add some of the braise-liquor,
ifanbelefe; letit boil till it s of a proper thickness; strain it,
andpour it in the bottom of the dish; squeeze in a little juice
hArd serve it up.

’ Neck of Veal a-la-Braise.
Lard the best end with bacon rolled in parsley chopped
, pepper, and nutmeg: put it into a tossér, and cover
\water. Put to it the scrag-end, a little lean bacon or
onion, two carrots, two heads of celery, and about
Madeira wine. Stew it quick two hours, or till it is
“but not too much. = Strain off the liquor : mix a little
bur and butter in a stew-pan till brown, and lay the veal in
, the upper side to the bottom of the pan. Let it be over
e till it gets coloured : then lay it into the dish ; stir some
Jiquor in, and boil it up ; skim it nicely, and squeeze
 lemon-juice into it.
Neck of Veal larded.
off the under bone of a neck of veal, leave only a
e long bones on ; trim it neatly, lard it, and roast it
ta veal caul over it. Ten minutes before it is done
the caul, and let the veal be of a very light colour,
is to be served up put under it some sorrel sauce,
2 or asparagus tops, or serve it with mushroom

To stew a Neck of Veal.

¢ with. large pieces of bacon rolled in pepper, and

spices. Put it into your stew-pan with about

broth, two onions, a laurel leaf, and a little

 sim gently till it is tender, then put it into
L
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‘your dish, take the scum clean off the liquor, and then pomr
it on the meat.

To reast a Fillet of Veal.

Put some common stuffing in the flap, cut the flank piece
out, as it will make it more round to skewer up, put it on the
spit, butter it well, sprinkle salt on it, put two sheets of white
kitchen papeér over it, and tie it on with twine; two hours will
roastit: put gravy and butter in the dish. When the paper is
taken off the veal, flour it well to make it of a nice brown:
just before it is taken up, baste it with butter, and flour and
sait it,

To stew a Fillet of Veal.

Take the fillet of a cow-calf, stuff it well under the udder,
and at the bone-end quite through to the shank. Put it into
the oven, witha pint of water under it, till it is of a fine
brown ; then put it into a stew-pan, with three pints of gravy.
Stew it till it is tender, and then put a few morels, truffles, a
teasspoonful of lemon-pickle, a large one of browning, one of
catsup, and 4 little cayenne pepper. Thicken it withfa lump
of butter rolled in flour. Take out your veal, and put it into
adish; then strain the gravy, pour it over, and lay round
forcemeat balls. Garnish with sliced lemon and pickles.

Fillet of Veal with Collops.

Take a small fillet of veal, and cut what collops you want ;

then take the udder, and fill it with forcemeat ; roll it round,

tie it with packthread across, and roastit. Lay your collops

in the dish, and lay your udder in the middle. Garnish with
lemon.

Breast of Veal.

Before roasted, if large, the two ends may be taken off
and fried to stew, or the whole may be roasted. Butter should
be poured over it.

If any be left, cut the pieces into handsome sizes; put
them into a stew-pan, and pour some broth over it; or if you
have no broth, a little water will do: add a bunch of herbs, a
blade or two of mace, some pepper, and an anchovy ; stew till
the meat is tender ; thicken with butter and flour; and add a
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little catsup ; or the whole breast may be stewed, after cutting
off the two ends.

- Serve the sweetbread whole upon it, which may either be
stewed or parboiled, and then covered with crumbs, herbs,
‘pepper, and salt, and browned in a Dutch oven,

If you have a few mushrooms, tmﬂ'lel, and morels, stew
‘them with it, and serve.

A boiled breast of veal, smothered with onion-sauce, js an
exeellent dish, if not old nor too fat.

e B

= To ragout a Breast of Veal.

Sarninng o

Half-roast a breast of veal; then bone it, and put it in a
tossing-pan, with a quart of veal gravy, one ounce of morels,
the same of truffles; stew it till tender, and just before you
hicken the gravy put in a few oysters, pickled mushraoms,
pickled cucumbers, cut in small square pieces, the yolks
«eggs boiled hard; cut your sweetbread in slices, and
@ light brown; dish up your veal, and pour the gravy
ex it; lay your sweetbread round, trufes, morels, and eags
it 3 garnish with pickled barberries. This is proper for
top or side for dinner, or bottom for supper.

oy To ragout a Breast of Veal another way.

Take off the under bone, and cut the breast in half, length-
~ways; divide it into handsome pieces, not too large to help at
‘ence : put about two ounces of butter into a frying-pan, and
fry the veal till it is a light brown, then put it into a stew-pan
“with veal broth, or as much boiling water as will cover it, a
bundle of sweet marjoram, common or lemon thyme, and
parsley, with four cloves, or a couple of blades of pounded
mage, three young ouions, or one old one, a roll of lemonspeel,

‘adazen corns of allspice bruised, and a tea-spoonful of salt;
cover it close, and let it all simmer very gently till the veal is
tender, i.e. for about an hour and a half; if it is very thick,
#wo hours; then strain off as much (about a quart) of the
gravy, as you think you will want, into a basin ; set the stew-
pan, with the meat, &c. in it, by the fire to keep hot. To
_thicken the gravy you have taken out, put an cunce and a half
of butter into a clean stew-pan; when it is melted, stir in as
much flour as it will take, add the gravy by degrees, season it
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with salt, let it boil ten minutes, skim it well, and season it
with two table-spoonful of white wine, one of mushroom cat-
sup, and the same of lemon juice ; give it a boil up, and it is
ready: now put the veal into a ragout dish, and strain the
gravy through a fine sieve to it.

To stew a Breast of Veal.
Put a breast of veal into the stew-pan, with a little broth,
a glass of white wine, a bunch of sweet herbs, a few mush-
rooms, two or three onions, with some pepper and salt. Stew
it over a gentle fire till it is tender ; and when done, strain and
scum the sauce. Garnish with forcemeat balls,

To roll a Breast of Veal.
* Bone it, take off the thick skin and gristle, and beat the
‘meat with a rolling pin. Season it with herbs chopped very
fine, mixed with salt, pepper, and mace. Lay some thick
slices of fine ham; or roll it into two or three calves’ tongues
of a fine red, boiled first an hour or two, and skinned. Bind
it up tight in a cloth, and tape it. Set it over the fire to sim-
mer, in a small quantity of water, till it is quite tender: this
will take some hours. Lay it on the dresser, with a board and
weight on it till quite cold.

Pigs’ or calves’ feet boiled, and taken from the bones, may
be put in, or round it. The different colours laid in layers
Took well when cut: and you may put in yolks of eggs boil
ed, beet-root, grated ham, and chopped parsley, in different
parts.

Porcupine of a Breast of Veal.

Take a fine large breast of veal, bone it, and rub it over
with the yolks of two eggs. Spread it on a table, and lay
over it a little bacon cut as thin as possible, a handful of parsley
shred fine, the yolks of five hard boiled eggs chopped small,
a little lemon-peel cut fine, the crumbs of a penny loaf steeped
in cream, and season to your taste with salt, pepper, and nut-
meg. Roll the breast of veal close, and skewer it up. Then
cut some fat bacon, the lean of ham that has been a little
boiled, and pickled cucumbers, about two inches long. Lard
the veal with this in rows, first ham, then bacon, and then

>
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, till you have larded every part of it. Put it into
earthen pot, with a pint of water, cover it close, and
st it in a slow oven for two hours. When it comes from the
oven, skim off the fat, and strain the gravy through a sieve
into a stew-pan. Put into it a glass of white wine, a little
lemon-pickle and caper liquor, and a spoonful of mushroom
‘catsup. Thicken it with a little butter rolled in flour, lay your
porcupine on the dish, and pour your sauce over.it. Have
ready a roll of forcemeat made thus: take the crumb of a
~ penny loaf, half a pound of beef suet shred fine, the yolks of
 four eggs, and a few chopped oysters. Mix these well toge-
ther, ‘d 'season it to your taste with cayenne pepper, salt, and

meg, Spread it on a veal caul, and having rolled it up
dlose like a coloured eel, bind it in a cloth, and boil it an hour,
‘This done, cut it into four slices, lay one at each end, and the
others on the sides. Have ready your sweetbread cut in slices
‘N and lay them round it with a few mushrooms. This
‘makes a grand bottom dish at that time of the year when game
is not to be had.

ESepn
o Pillow of Veal.
 Having half roasted a neck or breast of veal, cut it into
 six pieces, and season it with white pepper, salt, and nutmeg.
Take a pound of rice, put to it a quart of stock, some mace,
and a little salt. Do it over a stove, or very slow fire, till it
i thick ; but butter the bottom of the pan or dish you do it
in. Beat up the yolks of six eggs, and stir them into it.
take up a little round deep dish, butter it, and lay some
of the rice at the bottom. Then lay the veal on a round heap,
and cover it all over with rice. Wash it over with the yolks of
eggs, and bake it an hour and a half. Then open the top,
-‘ﬁnm a pint of rich good gravy.

e Savoury Dish of Veal.

Having cut large collops out of a leg of veal, spread these
abroad on a dresser, hack them with the back of a knife, and
dip them into the yolks of eggs. Season with salt, mace, nut-
meg, and pepper, beaten fine. Make forcemeat with some of
your veal, beef suet, oysters chopped, sweet herbs shred fine,
and kitchen pepper: strew all these over your collops, roll and
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tie them up, put them on skewers, tie them to a spit, and roast
them. To the rest of your forcemeat add a raw egg or two,
and roll them in balls and fry them. Put thew into your dish,
with your meat when roasted, and make the sauce with strong
stock, an anchovy, an eschalot, a little white wine, and some
spice. Let it stew, and thicken it with a piece of butter
volled in flour.  Pour the sauce into the dish, lay the meat in,
and serve.

Loin of Veal en Epigram. :
Roast a loin of veal properly for eating, then take it up,
and carefully cut off the skin from the back part without
breaking it.  Cut out the lean part, but leave the ends whle,
to contain the following mincemeat: minee all the veal very
fine with the kidoey part, put it into a little gravy, enongh to
moisten it with the gravy that comes from the loin. Put in a
little pepper and salt, some lemon-peel shred fine, the yolks of
three eggs, and & spoonful of catsup. Thicken it with a little
butter rolled in flour, Give it a shake or two over the fire,
put it into the loin, and pull the skin gently over it. If the
skin should not quite cover it, ‘give the part wanting a brown
with a hot iron, or put it into an oven for about a quarter
of an hour. _Send it up hot, and garnish with lemon und bar-
berries.

Chump of Veal a-la-Daube,

Cut off the chump end of the loin ; take out the edge-bone;
stuff the hollow with good forcemeat, tie it up tight, and lay it
in astew-pan, with the bone you took out, a little faggot of
herbs, an anchovy, two blades of mace, a few white peppers,
and a pint of good veal broth. Cover the veal with slices of
fat bacon, and lay a sheet of white paper over it. Cover the
pan close, simmer it two hours, then take out the bacon, and
glaze the veal.—Serve it on mushrooms, or with sorrel-sauce,
or what else you please. !

Veal-rolls of cither cold Meat or fresh.
Cat thin slices; and spread on them a fine seasoning of a
very few crumbs, a little chopped bacon or scraped ham, and
a little suet, parsley, and shalot, (or, instead of the parsley
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stuffing may either fill upﬂun]l like a sausage, or
with the meat. Tn either case tie it up very tight,
w very slowly in a gravy, and a glass of sherry.

it when tender, after skimming it nicely.

To make an exeellent Ragout of cold Veal.
aneck, loin, or fillet of veal, will furnish this ex.
ragout, with a very little expense or trouble.
‘chnd into hahdsome cutlets; put a piece of butter,
into a frying-pan ; as soon as it is hot, Aour,
y ﬁ.v—l of a light ‘brown : take it out, and if you
gravy ready, puta pint of boiling water into the fry-
give ita boil for a minute, and strain it into a basin,
ou make some thickening in the following manner :—
an ounce of butter into a stew-pan; as soon as it
Its, mix with it as much flour as will dry it up ; stir it over
fire for a few minutes, and gradually add to it the gravy
yu made in the frying-pan; let them simmer together for ten
v (till thoroughly incorporated ;) season it with pepper,
and a little mace, and a wine glass of mushroom catsup,

till the meat is thoroughly warmed. 1f you have any
boiled bacon, cut it in slices, and putit in to warm with

S Veal Florendine.
; (’)ﬂu a fine kidney or two of veal, with the surrounding
parsley and other fresh herbs, a large apple or two,
orange peel, and two or three hard yolks of eggs,
quite small; then add a handful of nicely-pickled currants ;
two or three grated bisouits, or some crumbs of bread; a little
en mace, cloves, nutmeg, and sugar; with a glass of
' mountain wine, and as much orange-flower water, Mix the
whole well together, lay a sheet of puff-paste at the bottom
~and round a dish, put in the mixed meat, and lay over it a cut~
paste lid garnished round the edge. Bake it in a slack oven;
~and serve it up quite hot, with sugar scraped over the top.
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“ - Topot Yeal or Chickenwith Ham.
' Pound some cold veal or white of chicken, seasoned as
directed in the last article, and put layers of it with layers
of ham, pounded, or rather shred; press each down, and
L s W ) To marble Veal. )
" Boil, skin, and cut a dried tongue as thin as possible, and
‘beat it well with near a pound of butter, and a little beaten
mace, till it is like a paste. Have ready some veal stewed,
#0d beat in the same manner. Then put some veal into potting-
pots, and thin some tongue in lumps over the veal. Do not lay
longue in any form, but let it be in lumps, and it will
3 marble.  Fill your pot up close with veal, press
it very hard ‘down, and pour clarified butter over it. - Remem-
er to keep it in o dry place, and when you send it to table,
outitinto slices. Garnish it with parsloy. 1wy
‘ Veal Cutlets.
Cut the cutlets from the leg, and flat them with the chop-
er; then cut half as many slices of streaky bacan, about two
ot three inches long, fry the bacon of a nice brown ; then put
itinto a stew-pan ;. pour nearly all the fat that comes from the
lacon out of the frying-pan, on a plate ; then put in the veal
cutlets, and fry them of a nice brown on both sides ; then put
them to the bacon ; dust some flour in the frying-pan, and put
about half a pint of gravy, and a little mushroom and waloyt
Gatsup ; let it boil a minute or two ; keep stirring it about with
#5poon ; then strain it through a hair-sieye into the stew-pap
that has the veal and bacon ; squeeze a little lemon-juice, and
season it with a little white pepper.

o8 - To fry Veal Catlets.
~ Cat your veal into slices of a moderate thicknets, dip them
Inthe yolk of eggs beat up fine, aud strew over them eriimbs
of bread, o few sweet Tierbs, some lemon peel, und a little
W nutmeg. Then put them into your pan, and “fry them
with fresh butter. While they are frying, make a liftle good
gravy; and when the meat is done, take it out, and layit in &
“ dish before the fire. Shake a little flour into (he pan, and stir
4 ™
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it round ; put'in thie’ gravy, with' the joice of a lemon ; sti¥
- the whole well w'dhC. and pour u-mlbc ml-u. Garnish
your:dish withsliced lemon, | nal oult i |

bas qawob s PR ‘ » 5

Cut the best end of a neck of veal into chops, leaving only
8 part of the long bone tthen lard, ‘Blanch, and stew them 3
Iand, when  they dre to be setved up, drain and dry them 3
q:l-u them round in a dishy u put mnnuﬂu sauce, or

sauice, it

1" o0t s ot Maintenan, ‘
111 Cutslices abdut: d-m quarters of uhculnhbouum-
with; a Yolling-pin, and. wet them oft oth sides with egg 5 dip
‘them ifito a seasoning of bread crumbs, parsley, thyme, knot-
Aedanagjordm, pepper; salt, and a little nutmeg grated ; then
put them into papers folded over, and broil them ; and, have,in
8 boat, melted butter, with a little mushroom catsup.

+ 1 Cutlets othey ways, | i 00
m prepate as above, and fry them, hythm:mhdlm.
‘anid ‘Keep them hot ; dredge a little Aour, and put a it of birtter
t\d he i} brown it, then pour a little boiling water into n\
d Boil qiiick : n-on mﬁx peppe salt, and e-tnp,
£ ovet thein.

*10n, prepare a3 before; ‘and dress the cutlets in'a mm\
¥ e Bver i melted 'butter ‘dnd mushfooms. ' '
T, apper, walt; 4! brbil e espécialty’ nek steak,

‘l'hy are e!eell!nt with ierbs.

Scallops of cold Veal or Chickéns

Mince the meat extremely small, and set it over the fire
with a serape of nutmeg, a little pepper and salt, and a little
crgam, for a fex minutes ; then put it, into the scallop-shells,
w6l hem with crumbs of bread, over which put some bits
of btter, aud brown them before the fire.

ither, veal or chicken looks and eats well, prepared in' s
pq, and Jightly covered with crumbs of bread, fried ; or
these may, be put on in little heaps. |
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I et % 1 To hash Veal.

* Cut your veal in thin round slices, the size of half a crown ;
pti-n..—napn with a little gravy and ‘lemon ‘peel,
--u-an.lyﬁne and a tea-spoonful of lemon pickle ; put it

the fire, and thicken it with flour and butter; when it
g&h,n- veal; just before you dish it up, put in a spoon-
‘P ; lay sippets round your dish, and serve it ip.

Naranse, 2iY: Fricandeau of Veal.
* Cut a large piece from the fat side of the leg, about nine
inches long, and half as thick and broad ; beat it with the
; take off the skin, and trim off the rough edges.
and sides; and cover it with fat bacon, and then
Lay it into the stew-pan with any pieces
essed veal or mutton, four onions, a carrot sliced, a
“sweet Herbs, four blades of mace, four bay leaves, a
& ‘good veal or mutton broth, and four or five ounces of
Jean ham ‘or gammon. Cover the pan close, aid let it stew
slowly three hours; then take up the meat, remove all the fat
from the gravy, and boil it quick toa glaze. Keep the frican-

W&g and then glaze it ; and serve it with the remaine

A '"the glaze in the dish, and sorrel sauce in a sauce tureen.
A

14 A cheaper, but equally good, Fricandcau of Veal.

* With a sharp knife, cut the lean part of a large néck from
.iuund. scooping it from the bones the length of your

it in the same way as iu the last receipt ;

'“’ﬂ'hrhnnu only will bé necessary, and they will make
thegravy : but if the prime part of the leg is cut off, it spoils
the whole.

taod,

b Veal Olives.
J1/Cat half a dozen slices off a fillet of veal, hdfu inch
Ahick, and as long and square as you can; flat them with a
, and rub them over with an egg that has been beat.on
5 cut some fat bacon as thin as possible, the same size as
veal, lay it on the veal, and rub it with a little of the egg;
‘make a'little veal forcemeat, and spread it very thin over the
dbacon ; roll up the olives tight, rub them with the egg, and
then roll them in fine bread crumbs; put them on a lark spit,
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and roast them at a brisk fire; they will take three quarters of”
an hour. Serve with brown gravy, in which boil some mash~
rooms, pickled, or fresh. Garnish with balls, fried.

Veal Cake.

Boil six or eight eggs hard; cut the yolks in two, and lay
some of the pieces in the bottom of the pot ; shake in a little
chapped parsley, some slices of vealand ham, add then eggs
king in after each some chopped parsley, with pepper
-nd salt, till the pot is full. Then put in water enough to cover
it, and lay on it about an ounce of butter; tie it over with a
double paper, and bake it about an hour. Then press it close
together with a spoon, and let it stand till cold.

It may be put into a small mould ; and then-it will turn out
beautifully for a supper or side dish.

Veal Sausages.
Chop equal quantities of lean veal and fat bacon, a handfal
of sage, a little salt and pepper, and a few anchovies. Beat
all ina mortar ; and when used roll and fry it, and serve it with
fried sippets, or on stewed vegetables, or on white collops.

Scoteh Collops.

Cut veal into thin bits about three inches over, and rather
round ; beat with a rolling-pin, and grate a little nutmeg over
them ; dip into the yolk of an egg, and fry them in a little
butter of a fine brown: pour the butter off, and have ready
warm to pour upon them ; half a pint of gravy, a little bit of
butter rubbed into a little flour, the yolk of an egg, two large
spoonfuls of cream, and a bit of salt. Do not boil the sauce,
but stir it till of a fine thickness to serve with the collops.

Veal Collops.

Cut long thin collops; beat them well; and lay on thema
bit of thin bacon of the same size, and spread forcemeat on
that, seasoned high, and also a little garlic and cayenne. Roll
them up tight, about the size of two fingers, but not more than
two or three inches long; put a very small skewer to fasten
each firmly ; rub egg over; fry them of a fine brown, and
pour a rich brown gravy over.
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© " Todress Collops quick.

Cat them as thin as paper with a very sharp knife, and in
wmall b Throw the skin, and any odd bits of the veal,
de water, with a dust of pepper and salt ; set them on
while you beat the collops ; and dip them into a season~
erbs, bread, pepper, salt, and a scrape of nutmeg,
t them in egg. Then put a bit of butter into a fry-
and give the collops a very quick fry ; for as they are

minutes will do them on both sides; put them
 hot dish before the fire ; then strain and thicken the
give it a boil in the frying-pan, and pour it over the
Alittle catsup is an improvement.
O, fry them in butter, only seasoned with salt and pep-
i then simmer them in gravy, either white or brown, with
bits of bacon served with them.
white, add lemon peel and mace, and some cream.
To dress Scotch Collops white.

off the thick part of a leg of veal, the size and
of a crown piece; put a lump of butter into a tossing-
d set it over a slow fire, or it will discolour your col-
before the pan is hot, lay the collops in, and keep tum-
over till you see the butter is turned to a thick white
put your collops and gravy in a pot, and set them
 hearth to keep warm ; put cold butter again into your
time you fill it, and fry them as above, and so con.
have finished ; when you have fried them, pour
vy from them into your pan, with a tea-spoonful of
n pickle, mushroom catsup, caper liquor, beaten mace,

pepper, and salt ; thicken with flour and butter ; when
five minutes, put in the yolks of two eggs well beat
with a tea-spoonful of rich ‘cream; keep shaking
over the fire till your gravy looks of a fine thickness,
your collops and shake them ; when they are quite
 on your dish, with forcemeat balls; strew over
. Garnish with barberries and kid-

To dress Scotch Collops brown.

you lay in your collops; fry them over a

ps way as the whis but brown .
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uick fre; shake and turn them, and keep on them a fine

l.he(mp,h'ht brown, ot them into a pot, and
fry lbem the white ones; when you have fried them all
brown, Mrilh\e gravy from them into a clean tossing-pan,
whhh.lfnlintofth-plvy made of the bones and bits you
cut the collops off, two tea-spoonful of Jewon pickle, a large

one of ¢atsup, the same of browning, half an ounce of morels, '

half a lemon, a little anchovy, cayenne and salt to your taste ;
dud(gn it with flour and butter; let it boil five or six minutes;
Mputmymrenllupl. and shake them over the fire ; if they
boil, it will mh them hard : when they have simmered a little,
take them out with an egg-spoon, and lay them on'your' dish’;

strain your gravy, and pour it hot on them, lay over them

forcemeat balls, anid little slices of bacon curled routid a skewer'

and boiled ; throw a few mushrooms over. Garnish with lemon
and barberries, and serve them up.
To dress Scotch' Collops the French.way.
'Take a leg of veal, 'and cut your collops pretty thick, five
or six inches long, and three inches broad ; rub thet over with
the yolk of an egg ; put pepper and salt ; and grate a little nut-"

meg on them, and a little shred parsley; lay them on 'an '

earthen dish, and set them before the ‘fire; baste them with
butter, and let them be a fine brown ; then turn them  on the
other side, and rub them as above ; baste and brown it the
same way; when they are thoroughly enough, make'a good

brown gravy with truffles and morels ; dish up your callops, lay '

tufles and morels, and the yolks of hard boiled eggs over
them. Garnish with crisp parsley and lemon.

To hoil Calf’s Head.

Clean it very nicely, and soak it in water, that it may look
very white ; take out the tongue to salt, and the brains to make
a little dish. Boil the head extremely tender; then strew it
over ‘with crumbs and ehopped parsicy, and brown them ;
ar, if Tiked better, Jeave one side plain.  Bacon and greens are
to be served to eat with it.

The brains must be boiled ; and then mixed with melted
butter, scalded sage chopped, pepper, and salt.

If any of the head is left, it may be hashed next day, and
a few slices of bacon just warmed and put round,
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1 Cold-calf’s head eats well if grilled:

- s Head, one W boited, and the other bakid.
- the head, parboil one half, rub it over the head with
a feather dipt in the beaten yolk of an egg. Strew over it a
seasoning of pepper, salt, thyme, parsley chopped small, shred
lemon peel, grated bread, and a little putmeg; stick bits of
butter over it, and send, it to the oven. Boil the other half
ina white cloth, and serve them both in one dish. Boil the
brains in a piece of clean cloth, with a yery little parsley, and
sage,. When they are boiled, chop them ‘small,
uce-pan, with a'bit of butter, and a
little pepper and salt. Lay the tongue, boiled and peeled, in
the middle of & small dish, and thé brains round it; have in
anotheer dish, bacon, and pickled pork ; and in a third, greens
und carrots. | 1 f N

o 1 gose

-dag:

"o hash Calf’s Head.'' " oA
boiled, cut off the meat in slices, half an inch
0 or three inches long : brown some butter, flour,
onion, and throw in the slices with some good gravy,
and morels; give it one boil, skim it well, and set it in
ite heat to simmer till very tender. :
Season with pepper, salt, and cayenne, at first; and, ten
mqmlerviw, throw in some shred parsley, and a
. very bit of tarragon and knotted marjoram cut as fine as
possible; just beforé you serve, add the squeeze of a lemon,
' Forcemeat balls, and bits of, bacon rolled yound.
O, boil the head almost enough, and take the meat of, the
best side neatly off the bone with a sharp knife ; lay this into a
small dish, wash it over with thé yolks of two eggs, and cover
it with ‘crambs, a few berbs wicely shred, a little; pepper and
walty and a grate of nutmeg, all mixed together first.  Set the .
Adish before the fire, and keep turning it now and then, that all
parts of the head, may be equally brown. In the mean time,
slice the remainder of the head and the tongue, but first peek
the tongue; put, a pint of good gravy into a pan, with an
onion, @ small bunch of herbs, (consisting of parsley, basil,
savory, tarragon, knotted madrjoram, and a little thyme,)a
Sittle salt' and cayenne, a shalot, a glass of sherry, and a little
_ oysterliquor. - Boil this for a few minutes, and strain it upon
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the meat, which should be’ dredged with some flour. Add
some mushrooms either fresh or pickled, a few trufiles and
morels, and two spoonsful of catsup; then beat up half the
Drains, and put this to the rest, with a bit of butter and flour.
Simmer the whole.

Beat the other part of the brains with shred lemon peel, a
Tittle nutmeg and mace, some parsley shred, and an egg. Then
fry itin hnl: cakes of a beautiful ‘yellow brown. Dip some
oysters into the yoke of an egg, and do the same ; and”also
some reluhhg forcemeat balls, made as for miock turtle.
Garnish with these, and’ Illll-“ bits of baeon jnt made hot
befcte the fire.

i o Calf's Head fricasseed. »

Cleah s Belf-b6il halFhesd it the ieat hts snaltbiew;
and put it into a tosser, with a little gravy made of the bones,
some of the water it was  boiled in, a bunch of sweet herbs,
an onion, and a blade of mace. 1f you have any young cock~
Jels in the house, use the cockscombs, but first Boil them'ten-
der, anid blanch them ; or a swéetbread will do s well. * Seasoir
the gravy with a litlle_pepper, nutmeg, and salt; rub down
some flour aud butter, and give all a boil together ; then take
out the herbs and onlon, and add  little cup of cream, but do
not boil it in. 4

Serve with small bits of bacon rolled round, and balls,

o eollar Calf's Head.

Scald the skin off a fine head, clean it nicely, and take out
e brains.  Boil it tender enough to remove the bones: then
v ready a good quantity of chopped parsley, mace, nutmeg,
salt, and white pepper, mixed well: season it high with these ;
Iny the parsley in a thick layer, then a quantity of thick slices:

‘of fine ham, or beautiful-coloured. tongue skinned, and then

the yolks of six nice yellow eggs stuck here and there about.
Roll the head quite close, and tie it up'as tight as you cany
Boil it, and them lay a weight on it.

A cloth must be put under the tape, as for other collars.

Mock Turtle.
Bespeak a calf’s head with' the skin on, cut it in half, and
clean it well ; then half-boil it, take all the meat off in square
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mer till you ¢an get off the meat from the bones in proper bits."
Set it on again with the broth, a quarter of a pint of Madeira
wine or sherry, a large onion, half a tea-spoonful of Cayenne
pepper, a bit of lemon peel, two anchovies, some sweet herbs,
eighteen oysters cut into pieces and then chopped fine, a tea=
spoonful of salt, alittle nutmeg, and the liquor of the oysters 3
cover it tight, and simmer three quarters of an hour. Serve
with forcemeat balls, and hard eggs in the tureen.

An excellent and very cheap mock turtle may be made of
two or three cow heels baked, with two pounds and a half of
gravy beef, herbs, &c. as above, with cow heels and veal.

Lister's mock mock Turtle.

Line the bottom of a stew-pan that will hold five pints, with
an ounce of nice bacon, or ham, a pound and a half of lean
gravy beef, a cow heel, the inner rind of a quarter of a carrot,
a sprig of lemon-thyme, winter savory, three times the quan-
tity of parsley, a few green leaves of sweet basil, and two
shalots: make a bundle of these, and tie up in it a couple of
blades of mace; put ina large onion, with four cloves stuck in
it, twelve corns of allspice, the same of black pepper; pour
on these a quarter of a pint of cold water, cover your stew=
pan, and set it on a slow fire to boil gently for a quarter of an
hour; then, for fear your meat should catch, take off the
cover, and watch it ; and when it has got a good brown colour,
£ill up your stew-pan with boiling water, and let it simmer very
gently for two hours; if you wish to have the full benefit of
your meat, only stew it till it is just tender, and cut it into
mouthfuls, and put it into your soup. Put a table-spoonful of
thickening into a two quart stew-pan, pour to it a ladleful of
your gravy, and stir it quick till it is well mixed, pour it back
into the stew-pan where your gravy is, and let it simmer gently
for half an hour longer, then strain it through a tammis into a
gallon stew-pan: cut the cow heel into pieces about an inch
square, squeeze through a sieve the juice of a lemon, a table-
spoonful of plain browning, the same of mushroom catsup, a
tea-spoonful of salt, half a tea-spoonful of ground black pepper,
as vhuch grated nutmeg as will lie on a sixpence, and a glass of
Madeira or sherry wine ; let it all simmer together for about
half an hour.
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To dress a Midealf.

a calf’s heart, stuff it with gdod forcemeat, and send

to the oven in an earthen dish, with a little water under it ;

lay butter over it, and dredge it with flour ; boil half the liver
and all the lights together half an hour, then chop them small,
and put them in a tossing-pan, with a pint of gravy, one
spoonful of lemon pickle, and one of catsup; squeeze in half
a lemon, pepper, and salt; thicken with a good piece of but
ter rolled in flour; when you dish it up, pour the minced
‘meat in the bottom, and have ready fried a fine brown, the
‘other half of the liver cut in thin slices, and little bits of
bacon ; set the heart in the middle, and lay the liver and bacon
over the minced meat, and serve it up.

Wi . Calf's Liver.
* Sliceit, season with pepper and salt, and broil nicely ; rub
abit of cold butter on it, and serve hot.

. . To roast Calf’s Liver.
Wash, and wipe it ; then cut a long hole in it, and stuff
with crambs of bread, chopped anchovy, herbs, a good

of fat bacon, onion, salt, pepper, a bit of butter, and an

; sew the liver up; then lard it, or wrap it ina veal caul,

roast it.

~ Serve with good brown gravy, and currant jelly.

. To fry Calf’s Liver and Bacon.

" Cut the liver into moderately thin slices, and fry it of a _

mice brown. Then fry some thin slices of bacon, lay them

upon the liver, and Berve up the dish with a little gravy added
toit, and crisped parsley laid round or scattered over it.

To dress the Liver and Lights.

Half-boil an equal quantity of each, then cut them in a
middling sized mince, put to it a spoonful or two of the water
that boiled it, a bit of butter, flour, salt, and pepper: simmer
ten minutes, and serve hot.

To roast a Calf’s Heart.

Having made a forcemeat of grated bread, a quarter of a

pound of beef suet chopped small, a little parsley, sweet
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‘marjoram, and lemon peel, mixed up with a little white pepper,
salt, nutmeg, and the yolk of an egg, fill the heart with it,
and lay a veal caul over the stoffing, or a sheet of writing
paper, to keep it in its place, and keep turning it till it is
thoronghly roasted. Serve with good gravy under it.

N.B. A bullock’s heart is done in the same manner.

To fry Calf’s Brains.

Cut the brains into four pieces, and soak them in broth
and white wine, with two slices of lemon put into it, a little
pepper and salt, thyme, laurel, cloves, parsley, and shalots.
‘When they have remained in this about half an hour, take them
out and soak them in batter made of white wine, a little oil,
and alittle salt, and fry them of a fine colour. You may like-
‘wise strew over them crumbs of bread mixed with the yolks
of egas, Serve them up with plain melted butter, and garnish
with parsley.

To fricassee Calf’s Fect.

Boil your feet; take out the bones, and cut the meat in thin
slices, put it into a tossing-pan, with half a pint of good
gravy ; boil them a little, and then put in a few morels, a tea-
spoonful of lemon pickle, a little musliroom powder, or pickled
‘mushrooms, the yolks of four eggs boiled hard, and a little
salt; thicken with a little butter rolled in flour ; mix the yolk
of an egg with a tea-cupful of good cream, and half anutmeg
grated ; put it in, and shake it over the fire, but do not let it
it will curdle the milk. Garnish with lemon and curled
parsley.

Swectbreads.
Half-boil them, and stew them in a white gravy ; add cream,
flour, butter, nutmeg, salt, and white pepper.
Or do them in brown sauce seasoned.
Or parboil them, and then cover them with crumbs, herbs,
and seasoning, and brown them in a Dutch oven. Serve with
butter, and mushroom catsup, or gravy.

To roast Sweetbreads.
Parboil two large ones ; when cold, lard them with bacon,

and roast them in a Dutch oven. For sauce, plain butter and
mushroom catsup.
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“hchntlhnucfl walnut, wash and dry them,
.“rt- of a fine brown; pour to them a_good gravy,
seasoned with salt, pepper, allspice, and either mushrooms, or
‘mushroom catsup: strain, and thicken with butter and a little
flour. * You may add truffles, morels, and mushrooms,

: Kidneys.

Chop veal kidney, and some of the fat; likewise a little
leek or onion, pepper, and salt; roll it up with an egg into
balls, and fry them,

—weee
VENISON.

To keep Venison.

"VENISON is reckoned the choicest meat. in use, and is
‘oftener spoiled than any other. The cooks generally get the
blame, but the fault lies mostly with the park-keeper, for want
of precaution in killing them. This ought to be done as soon
a8t is day-light, when it could be effected immediately ; for
the bucks always herding together, and when first they are
toused, standing to look about them, the keeper being ready
on the spot, would be enabled to take a sure aim. It is impos=
sible for meat to keep that is hunted for three, four, and very
often five hours, which is too often the case.

The haunch is the finest joint. The keeper should bring
itin as early in the morning after killing as possible. There
is & kernel in the fat the same as a leg of mutton, that -honld
be taken out, and the part wiped very dry, and a little ground
pepper and ginger rubbed on the inside, which will keep the
flies from it ; it is the best keeping meat of any, particularly
if what is mentioned be strictly attended to.

The neck is the next best joint, which requires nothing
but wiping it well with a clean dry cloth.

* The shoulder and breast are generally used in two or three
days for a paays
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The keeper in general draws the shoulder, which is sure
to spoil the neck.  The shoulder should not be taken off until
quite cold, you may then raise it the same as & shoulder of
‘mutton.

To roast a Haunch, Neck, or Shoulder of Venison.

A haunch of buck will take three hoursand a half, or three
quarters, roasting: doe, only three hours and a quarter.
Venison should be rather under than over done.

Spread a sheet of white paper with butter, and put it over
the fat, first sprinkling it with 4 little salt; then lay a coarse
Paste on strong paper, and cover the venison ; tie it with fine
packthread, and set it a distance from the fire, which must be
agood one. Baste it often; ten minutes before serving take
off the paste, draw the meat nearer the fire, and baste it with
butter and a good deal of flour, to make it froth up well.

Gravy for it should be put intoa boat, and not into the dish,
(unless there is none in the venison,) and made thus: Cut off
the fat from two or three pounds of a loin of old mutton, and
set in steaks on a gridiron for a few minutes just to brown one
side; put them into a sauce-pan with a quart of water, cover
quite close for an hour, and simmer it gently ; then uncover it,
and stew till the gravy is reduced to a pint.  Season with salt
only. . Currant jelly sauce must be served in a boat, which
make thus: beat some currant jelly and a spoonful or two of

port wine, and set it over the fire till melted. Where jelly
runs short, put more wine, and a few lumps of sugar to the
jelly, and melt as above. Serve with French beans,

To boil a Haunch or Neck of Venison.

Having let it lie in salt for a week, boil it in a cloth well
floured ; and allow a quarter of an hour's boiling for every
pourid it weighs. For sauce, you may boil some cauliflowers,
pulled into little sprigs, in milk and water, with some fine
white cabbage, and some turnips cut in dice ; add some beet-
oot cut into narrow pieces, about an inch and a half long, and
half an inch thick. Lay a sprig of caulifiower, and some of
the turnips mashed with some cream and a little butter. Let
your cabbage be boiled, and then beat in a sauce-pan with a
spiece of butter and salt, Lay that next the cauliffiower, then
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the turnips, then the cabbage, and so on till the dish be full.
Place the beet-root here and there, according to your taste.
Have a lnﬂulult«! butter. This is a very fine dish, and looks
very pretty.

The haunch or neck, thus dressed, eats well the next day
hashed with gravy and sweet sauce.

To stew a Shoulder of Venison.

Let the meat hang till you judge proper to dress it; then
take out the bone, beat the meat with a rolling-pin, lay some
slices of mutton fat that have lain a few hours in a little port
wine gmong it, sprinkle a little pepper and allspice over it in
fine powder, roll it up tight, and tieit. Set it ina stew-pan
that will only just hold it, with some mutton or beef gravy
not strong, half a pint of port wine, and some pepper and alle
spice. Simmer it close covered, and as slow as you can, for
three or four hours. When quite tender, take off the tape,
set the meat on a dish, and strain the gravy over it. Serve
with currant jelly sauce.

This is the best way to dress this joint, unless it is very fat,
and then it should be roasted. The bone should be stewed
with it.

To fry Venison.

Bone your venison, if it be either the neck or breast; but
if it be the shoulder, the meat must be cut off the bone in
slices. Make some gravy with the bones; then take the meat
and fry it of a light brown; take it up, keep it hot before the
fire. Put some flour to the butter in the pan, and keep stirring
ittill it be quite thick and brown. Take care it does not burn.
Stir in half a pound of fine sugar beat to powder, put in the
gravy that came from the bones, and some red wine.  Make it
the thickness of a fine cream ; squeeze in the juice of a lemon,
warm the venison in it, put it in & dish, and pcmr the sauce
over it,

Venison Steaks, plain broiled.

Cut the chops from the fat end of the neck ; trim them the
fame a5 mutton chops, except cutting away the fat, as that is
Teckoned the most favourite part; do not put them on the grid-
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iron until other parts of the difner is dished up ; season them
with white pepper and salt; have the dish very hot; keep
some back to send up a second time ; put no gravy in the dish.

To hask Venison.

Slice it and warm it with its own gravy, or some without
seasoning. It should only be warmed through, not boiled. If
there is no fat left, cut some slices of mutton fat, set it on the
fire with a little port wine and sugar, simmer till dry; then
put to the hash, and it will eat as well as the fat of the veni-

To pot Venison.
Rub the venison with vinegar, if stale, and let it lie an
hour; dry it with a cloth, and rub it all over with red wine ;
season with pepper, salt, and beaten mace, and put it on an
earthen dish: pour over it half a pint of red wine, and a
pound of butter, and set in the oven. If a shoulder, put a
coarse paste over it, and bake it all night in a brown bread
oven. When it comes out, pick it clean from the bones, and
beat it in a marble mortar, with the fat from the gravy. If not
sufficiently seasoned, add more seasoning and clarified butter,
and keep beating it till it is a fine paste. Then press it hard
down into the pots, and pour clarified butter over it.

To dress a Fawn.

A fawn, like a sucking pig, should be dressed almost as
soon as killed. When very yoing, itis trussed, stuffed, and
spitted the same way as a hare. But they are better eating
when of the size of a house lamb ; and are then roasted in quar-
ters; the hind quarter is most esteemed.

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.
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TURTLE.

“Of the Turtle.

PHIS ine smphibions animal, the Testudo Midas of Linnaus;
and called in England the common or giant turtle, which is a
native of the West Indies and South America, is said some-
times to attain the enormous size of three yards in length, and
two in breadth; weighing from five to eight hundred pounds.
The female digs holes in the sand, where she annually deposits
more than a thousand eggs; on which she broods during the
night, though the young are chiefly hatched by the sun. Many
of these eggs, however, become a prey to ravenous birds, &e.
Turtles are commonly taken, while on land, by turning them
on their backs; or, when in the water, pursuing them in
boats, and killing them with a sort of spear similar to what is
employed for harpooning whales. They are thus hunted, in
‘both their elements, chiefly for the sake of their highly-esteem-
e flesh, which' certainly constitutes ane of the richest and
f';.' delicious foods in nature.
B ¢

"\ Genuine West-India Method of Dressing a Turtle.
 Take the turtle out of the water the night before it is
meant to be dressed, and leave it on its back ; next morning,
€ut off its head, and hang it up by the hind fins for ull the
blood to drain out. This being accomplished, cut out the cal-
lipee, or belly, quite round, with as much of the meat to it
4 possible, and raise it up ; it must then be thrown into spring
Water and salt. The bowels and lungs being now cat away,
and the latter washed very clean from the blood ; the former,
with the maw, being slit open,- and likewise completely
deansed, are to be boiled till tender in a large pot of water.
Then take off the inside skin, cut it in pieces of two or three
inches long. I the mean while, having prepared a good veal
broth, or stock, by stewing a very large knuckle of veal in
three gallons of water, with turnips, onions, carrots, celery,
and two or three bundles of sweet herbs, till half the liquid is
wasted, carefully scumming all the time, and straining it off;
Put the fins in a etéw-pan, and cover them with some of this
4 °
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'veal stock ; ‘adding an onion, and sweet hetbs of all sorts, the

whole chopped fine ; with half 4 quarter of an ounce each of
beaten mace and cloves, and half a pounded or grated nutmeg-
When these have gently stewed till tender, they are to be taken
out; and, a pirit of Madeira wine being poared into the liquid,
it is to continte simimering for a quarter of an hoor. The
whites of six éggs beitg now beaten up with the juice of two
lemons, the liquor is to be added; and the whole boiled up,
run through a flannel bag, and again made hot : when the fins;
having been washed very clean, are to be once more put in,
A bit of butter being melted at the bottom of a stew-pan, the
white meat, or callipee, is to be gently dressed till nearly ten=
der, The lungs and heart are to be covered with veal stock;
additional onion, herbs, and spice; these, as well as the fins,
are to be stewed till tender. Take out the lungs, strain the
liquor off; thicken it, and put in a bottle of Madeira, with a
high seasoning of salt and Cayenne pepper.  Pat in the lungs
and white meat, and stew them up gently for & quartér of an
hour. Make some forcemeat balls of the white meat of the
turtle, instead of veal, as for Scotch collops.  If the ‘turtle
have any eggs, scald them: if not, take twelve large yolks of
eggs, made into egg balls, Have the callipash, or deep shell,
done round the edges with paste ; season if, on the inside, with
Cayenne pepper, salt, and a little Madeira wine ; bake it half
an hour; and then put in the lungs, with the white meat,
forcemeat, and eggs, and bake it another half hour. Take
the bones, and three quarts of the veal broth, with an onion,
abundle of sweet herbs, and two blades of beaten mace; stew:
it half an hour, strain it through a sieve, thicken it with flour
and butter, add half a pint of Madeira, stew it half an hour,
and season it to palate with salt and Cayenne pepper: this is
the true turtle soup. Put a knife between the meat and shell
of the callipee, and fill it full of forcemeat; season it all over
with salt and Cayenne pebper, sweet herbs, a shalot chopped
fine, and add a little Madeira ; put a paste round the edge,
and bake it an hour and a half. = Take the entrails and maw,
put them in a stew-pan with a little veal broth or stock, a
bundle of sweet herbs, and two blades of finely-beaten mace ;
thicken with a little butter rolled in flour; stew them gently,
for half an hour ; season with Cayenne pepper and salt, beat
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wp aleason with the yolks of two eggs and half a, pint of
scream ; put it in, and keep stirring it one way till it boils up.
The turtle, being thus completely dressed, is to be sent to
»I;g the following manner—At,the top, the callipee or
3 in, the middle, the soup; on the two,sides of the soup,

sthe and the fins; and, at the bottom, callipash,
_or the delicate green fat. The fins, if put by, in the liquor, are
_esteemed excellent eating when cold. Though this process
somewhat tedious and even conplicated, it is to he
eonsidered. that it includes the eatire preparation of all the
m parts of a_large animal; of ove, too, on which, from
ior nature, ions are thought to be

ly, bestowed. . The Py general method of
m-m the West Indies; where, certainly, thege
m experience. 3
Qapital English Method of dressing a Turtle.
"'ﬁu;h tartles are, in England, almost confined to grand
e diuners, and cosequently seldom wanted to be dressed
wute families, instances are known to have sometimes
, where persons, receiving turtles as presents from
abroad, have been copstrained to sell them to tavern-
for whatever trifle they might think proper to give,
er than incar the extravagant charge required by profes-
al cogks, and being uninformed how to dress a turtle them-
Indeed, there are no vast sumber, even of profession- 2
| cooks who will not derive additional knowledge from a 2l
.'qul of the following instructions for dressing and serving
in a most capital style, this grand ohject of culinary art ;
, sometimes, by cooks,. though not very classically, the
of fish! The. flesh of this amphibious animal, for we
- ean scarcely venture to depominate it a fish, is very de-en-edly
esteemed 3 particularly the belly, or under part, which is of a
- delicate white colour resembling veal, and called thevallipee ;
«except, indeed, by the genuine amateur of epicurism ; to whom
the delicious green fat, or callipash, is still dearer than even
)ﬁguﬂl,p:e To dress, in the best manner, a turtle of from
_sixty to seventy pounds weight, the size in which they are
\most gencrally sent as presents to England, these familiar
dustructions will be found 1o suffice,—Either hang*up the tur-

h .
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ge by, the hind fins over pight, and cut offits head, ns divected
tlie West India method, and. which is probably the best s
?r, put & weight on the, b.qkof the duimal sufficient to make it
extend itself, and innuediately cut off the head and fins.|' In
the former case, the animal having bled frecly, and being tow
quite dead, and_ deprived only of its head, cut the belly shetl
cleay off, sever the fins at the joints, take away the whole of
the whltg mq and put it into spring water. . Draw, cleansé;
dwuh all the entrails; scald the fins, the head, and the
n}l shell; and saw the shell all round about two inehes deep,
scald it, and cut it in pieces : put the shell, with tlre fins/and
nend, intoa pqt, covering them with veal broth or stock, and add.
ﬁ: halots, thyme, savory, marjoram, parsley; a small quantity
ﬁ: il, a quarterof an ounce eachof clovesand mace; and asut-
meg ; the berbs all chopped or minced, and the. spices pound-
ery fine.  After stewing them till tender, take|out the
meat, and strain the liquor through a sicve., Cut the fins in
two o three pieces; take all the brawa, as this meat i, calle),
from, ut it in pieces abont two inehes square;
| green fat, cut that also in picces. - Melt

}er Jat the bottom of a stew  pan, put in ithe, white
3 sumcr it genlly over a slow five, till three, parts
take it out of the liquor, and cut it in pieces about the
igness of 2 gooses egg. In the mean time, cover the bowels,
ﬂ.‘w, heart, &c. with veal stock or broth, addiug herbs and
4p.m as before, and stew them i1l tender. | The liver must be
.iw.,. by itself; beiug often bitter, notwithstanding

-mnn, and not tending to imprave tlie colour of the
which should be kept as white as possible.. The
ng all done, taken up, and cut i picces, strain off
the liquor through a sieve. Melta pound of butter in a large
stew-pan, big enough to 'hold -the meat; gradually ‘stirring in
half a pound of flor, fill threy dre smootlily united'; then put
in the liquor, and keep stirring. the whole till thoroighly in-
corporqted Should it prove at alt lampy, it must be passed
through a sieve. . In the different soris of meatsare to be intrd-
duced a great number of forcemeat balls, as well as egg balls,
and even the turtle’s eggs, should there be any.  To the whote
must be added three pints of Madeira wine, a high seasonitig
of loug and Cayenie peppers, with salt, and the juite of
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lemons. * The deep shell shoald be baked, whether

filed or not, 'lil!n same time'; but if 161, the meat must be

il the oven o with u hot iron. ' The shell or

diells being thus fille, the rest is to be served up in tureehs.

In filling up thre shells and tureens, a little fat'should always be

the botiom, the lean in the entre, and egg and

‘with part of the entrails on the fop. Wﬁm,

“Mﬁu-my of green fat, 'of for'any otheér reason, a

h'is required to be separately served up, the

»‘-\om liave an omamented raised ¢rust covering,

the sidés as well as on the top, glazed with egg,

il balked 3 in which it should be placed with the soiip, ‘egg

Bl et ke tlie et in’ the tureens. A callipe, too,

Beseparately served up in & similar grand style, by first

m.'.’.m /of ‘the under part, then taking out the .no.,r.

der'and ‘well stuffing the cavity with its own highily seasoned

forcementt ; ‘stewing it in'g00d gravy or stock, with 4’ pint of

m’wgmt of & lemon, stine $weet herbs, shalots, a

dovelof garlie, some spices, Cayenné pepper, and salt. When

Hearly done put the meat iiito dnother stew-pan, with some of
Yentrails atid ‘egg ‘balls ¢ udding a little’ thickenin

Offlour aid buttet to the liquor, 1oil it up a litre, straiu it in,

il stew the ‘whole #ill the miedt is tender, and the liguor
ey reduced to a'jelly. " 1t‘may then Be served up either in
Bnother shell; of a deep’ dish, ofnamentally pasted round,
eovered and buked, exactly in the Same manaer as d.e callipash,
Indeed, some ‘of the ablest ‘cooks prefer a dish'fo the shel,
WO B4t B i CANTpEE. Cubthul) WoWeres, Jeada the
epleure'to expeet purt of his principal treat in ifs own shell ;

A n is aﬂm badly blhd

.uymmpmud emvshaveiliod efodivessiog!s bl
i) Though the foregoing instructions contain’the most grand
ad fashionable style' of dressing and serving a turtle, the
following old receipt, from a valuable manuscript collection,
fommesly helonging to' the Countess Dowager of Shaftesbiy,
‘mny serve to assist those who would wish to dress it well with-
y , trouble, or exp Put a weight
of any sort on the back of the turtle, just enough to make it
extend itself; ‘and immediately cut off the head’ and fins,
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‘When it hasbled freely, and is quite dead, scale it till the
outside skin is all come off ; and then, cutting the turtle open
all round where the upper and lower shells join, reserve the
«deep part, which is the uppermost, for baking the rest of
the turtle as soon as it is properly prepared. In order to do
“this, first make a very savoury forcemeat, with scraped veal,
anchovies, long or white pepper, mace, nutmeg, salt, small
onions, ;mlgy. sweet mnanun. yolks of eggs, and gr-u-d
lemon peel. ients are to be
ved to the- hmwf the party, and the whele quaatitymust. be
ivegulated by thesize of the turtle. Part of the liver, lights
vor lungs, and bowels, of the turtle, when properly cleansed
-and scalded, @re to'be nicely minced and. incorporated among
rthe above articles, in making the forcement with as much good
smountain.svine as will render it palatable and help the gravy.
Then stuff the fish that cleaves to the deep shell with some of
‘the forcemeat, and make the rest of it into long and round
savoury balls, taking care that they are far more highly season-
ved than forcemeat ingeneral. Make a paste of flour and water,
und put it over theshell, as well as to the hollow part which
the throat of the animal occupied, to keep in the gravy while
it is stewing in the oven; asit must do, for two hours or more,
according to-the size of the turfle. Before sending it to be
baked, a little clear veal borth must be put in, the better to
Adraw the gravy out of Vhe turtle. Al this being done, cut
the soft part of the turtle’s shell, with the flesh which belongs
to it, into handsome pieces, and stew them over a clear chars
ol fire, with some of the fins, liver, and bowels ; and season
them high, as before directed. When, they are stewed quite
i tender, and the other partof the turtle is returned, from the
oven, mix them all together into the deep shell ; and, garnish-
ing the dish with the fins, hard yolks of. eggs, forcemeat balls,
and small patties made with some of the forcemeat, send it to
“table. £, the Jiquor be not quite rich enough on coming from
the oven, add sufficient Indian soy to suit the palate, just before
serying it up. ~This receipt, with the best West Indian and
English methods, will together enable any person, who pos-
sesses a tolerable skill in cookery, to dress a turtle of any mag-
. witude, either in the plainest or most capital style.
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differently cut up. The chine or back-bone is cut down oneach
'Hnlmgl.h, and is a ymmp-n euhrbo\l-d-

‘roasted.
ol Ahdﬁld‘duhagmnude lnmbmm and tlm mude
‘it eut out withvery little meat to the bone.  On each side there
lis a large spare-rib ; which is usually divided into two, one
mﬁbullnd a blade-bone.  The bacon is the wholé outside,
“and contains a fore-leg and a ham; or the hind-leg ; but'if left
with the bacon, it is called a gammon. | There are also gris-
\kins. - Hog’s'lard is the inner fat of the bacon-Hog. . Pickled
pork is made of the flesh of the hog, ‘as well as bacan. o) |
. Porkers are not so old as hogs; their flesh is ‘whiter and
less rich, but'it is not so tender. It is divided into four quar~
‘ters., ' The fore-quarter has the spring or fore-leg, the fore-
loin or: neck;  the spare-rib and griskin. . The hind has the leg
and the loin. - Pigs’ fect make various good dishes, and should
_becut off before the legs are cured. Observe the same of the
- ears; The bacon-hog is sometimes sealded to take off the hair,
+and sometimes singed. The porker is always scalded.
. Pork;should be kept well wiped, and the parts that are in~
tended for roasting should always be sprinkled with salt, before
are put'down. The difference that this ‘makes in. the
is surprising.
. N.B. In cooking pork, take particular edre! it be done
; other meats und'l‘ﬂue are 'unpleasant, bm pnrk is
*ul-uly uneatable.
al i
iy To renst alag of, Pork,
* . Choose a small leg of fine young' pork: cut a it in e
* knuckle with a sharp knife ; and fill the space with sage and
onion chopped, and a little pepper and salt. |(When half-dene,
- score the skin in slices, but do not cut deeper than the outer
rind, it
Apple-sauce and potatoes should be served to eat with it.
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Leg of Pork roasted without the Skin, called Mock Goose.

Parboil it, take off the skin, and then put it down to roast;
baste it with butter, and make a savoury powder of finely
minced, or dried and powdered. sage, ground black pepper,
salt, and some bread crumbs, rubbed together through a cul-
lender : you may add to this a little very finely minced onion 3
sprittkle it with this when it is almost roasted ; put half a pint
of made gravy into the dish, and goose stofing under the
knuckle skin, or garnish the dish with balls of it fried or
boiled.

To boil @ Leg of Pork.

Salt it eight or ten days: when it is to be dressed, let it lie
half an hour in cold water to make it white: weigh it, and
allow a quarter of an hour for every pound, and half an hour
over, from the time it boils up: skim it as soon as it boils, and
frequently after. Allow water enough. Save some of it to
make peas soup. Some boil it in a very nice cloth, floured ;
which gives the pork a very delicate look. It should be small
and of a fine grain.

Serve peas-pudding and turnips with it.

To boil a Leg of Pork another way.

When you cook a leg, washand scrape it as clean as poss
sible; take care it does not boil fast; if it does, the knuckle
will bregk to pieces before the thick part of the meat is warm
through: a leg of seven pounds tukes nearly three hours very
slow simmering. Skim your pot very carefully, aud when you
take the meat out of the boiler, scrape it clean.

Some cooks, when pork is boiled, score it in diamonds, and
take out every other square, and thus present a retainer to the
eye to plead for them to the palate; a leg of nice pork, nicely
salted, and nicely boiled, is as favourite a cold relish as cold
ham, especially if, instead of cutting into the middle when
hot, and so letting out its juices, you cat it at the knuckle.

Observe.—If it is not done enough, nothing.is more dis~
agreeable ; if too much, it not only loses its colour and flavour,
but its substances become soft, like a jelly.
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L Loin and Neck of Pork.
h these joints. Cut the skin of the loin across, at dis-
‘tances of half an inch, with & sharp peniife.

RVt o collered Neok of Pork.
© Let the meat be boned, then strew the inside pretty well
with bread crumbs, chopped sage, a very little beaten allspice,
and salt, all mixed together. Roll it up very
it tight, and roast it gently. An hour and a half,
or a little more, according to the thickness, will roast it
enough.
* A loin of pork with the fat and kidney taken out and
baned, and a spring of pork boned, are very nice dressed in
ﬂh way.

Shoulders and Breasts of Pork.

Pat. them into pickle, o sl the shoulder asa leg : when
- o they may be ronsted.

Spring or Forchand of Pork.

~Cut out the bone; sprinkle salt, pepper, and dried sage,
‘over the inside ; but first warm a little butter to baste it, and
then flour it; roll the pork tight; and tieit; then roast by &
mju:ln About two hours will do it.

A Chine of Pork.
~If this piece be parted down the back-bone, so as to have
but one side, a good fire will roast it in two hours; if not
parted, three hours.
N. B. Chines are usually dudmw.

Spare-Rib.
Mugewnllynhzdemman.-pne—nb that if you
bave a large fierce fire, it will be burnt before it is warm
through; joint it nicely, and crack the ribs across as you do
1ibs of lamb.
. When you put it down to roast, lay the thick end nearest
to the fire ; dust on some flour, and baste it with a little but-
ter; dry a dozen sage leaves, and rub them through a hair
sieve, and put them into the top of a pepper-box, and about a
»
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quarter of an hour before the meat is done; baste it with butter,
and dust in the pulverized sage.

Make it a general .rule never to pour gravy over any thing
that is roasted ; by so doing, the dredging, &c. is washed off,
and it eats insipid.

Some people carve a spare-rib by cutting out in slices the
thick part at the bottom of the bones: when this meat is cut
away, the bones may be easily separated, and are esteemed
very sweet picking. .

Pork Griskin.

This is usually very hard; the best way to prevent which,
is to put it into as much cold water as will cover it, and let it
boil up; then instantly take it off, and put it into a Duteh
oven; a very few minutes will do it. Remember to rub but-
tet over it, and flour it, before you put it to the fire.

Blade-bone of Pork.
This piece is taken from the bacon-hog; the less meat left
on it, in moderation, the better. Itis to be broiled ; and when
just done, peppered and salted. Put to it a piece of butter,
and a tea-spoonful of mustard; aud serve it covered, quickly.
This is a Somersetshire dish.

To dress Pork as Lamb.

For this purpose take a yonng pig of four or five months

old; cut up the fore-quarter for roasting as you do lamb, and

truss the shank close. The other parts will make delicate
pickled pork ; or steaks, pies, &c.

To broil Pork Steaks.

Cut your steaks off the meck or loin, about half an inch
thick, When your gridiron is hot, rub it with fresh suet, lay
on your steaks, and keep turning them as quick as possible: if
you do not take great eare, the fat that drops from them into
the fire will smoke and spoil them ; but this may be in & grest
measure prevented, by placing your gridiron on a slant. When
they are enough, put a little good gravy to them; and in
order to give them an agreeable flavour, strew over a little sage
shred very five. The only sauce is mustard. .
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J To pickle Pork.
- Mix, and pound fine, four ounces of saltpetre, a pound of
@arse sugar, an ounce of sal-prunel, and a little common salt ;
sprinkle the pork with salt, and drain it twenty-four hours :
 then rub. with theabove ; pack the pieces tight in a emall deep
tub, filling up the spaces with common salt. Place large peb-
bles on the pork, to prevent it from swimming in the pickle

‘salt will produce. If kept from air, it will continue
‘two years.

S 3o
e, o To make Sausages.

~ ‘Chop fat and lean pork together ; season it with sage, pep-
~ per, and salt, and you may add two or thiree berries of all-
spice : half fill hog’s guts that have been soaked and made ex-
tremely clean; or the meat may be kept in a very small pan
‘osely wovered; and so rolled and dusted with a very little
flour before it is fried. They must be pricked with a fork
‘beforethey are dressed, or they will burst.

~ Serve on stewed red cabbage; or wash potatoes put in @
for, brown with salamander, and garnish with the above.
i

#tn To make Sausages another way.
' TWhese are genersily made from the trimmings of the hams
and different parts of the pig ; the fat and lean should be of
‘an equal quantity ; it should be first cut fine with'a knife, and
all the sinews carefully taken out, then finish chopping with a
kaiife; when very fine, season it with pepper and
“salt, alittle fine spice, and some chopped sage : the sage should
‘be chopped particularly fine: when all are well mixed, put the
‘mest in skins or pots: if in pots it should be pressed down very
tight, and a little pepperand salt sprinkled overthetop; thepots
are the handiest for family use, as it will keep longer; when
wanted, roll them up and fry them in clarified butter.
| T

An exccllent Sausage to cat cold.
' Season fut and lean pork with some salt, ealtpetre, black
pepper, and allspice, all in fine powder, and rub into the meat ;
‘the sixth day cat/itsmall; and mix with it some shred shalot
ar gatlic; as fireas possible. Have ready an ox-gut that has
" been scoured, salted, and sosked well, and fill it with the
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above stuffing ; tie up the ends, and hang it to smoke as you
‘would hams, but first wrap it in a fold or two of old muslin.
It must be high-dried. Some eat it without boiling, but others
like it boiled first. - The skin should be tied in different places,
50 as to make each link about eight or nine inches long.

To fry Sausages.

Cut them in single links, and fry them in fresh butter ;
then take a slice of bread, and fry it a good brown in the but-
ter you fried the sausages in, and lay it in the bottom of your
dish; put the sausages on the toast, in four parts, and lay
poached eggs betwixt them ; pour a little good melted butter
round them, and serve them up.

Bologna Sausages.
Take a pound of beef suet, a pound of pork, a pound of
bacon, fat and lean together, and the same quantity of beef
and veal. Cut them small, and chop them fine. Take a small
handful of sage, pick off the leaves, and chop them fine with
afew sweet herbs. Season pretty high with pepper and salt.
Take a large gut well cleaned, and fill it. ~Set on a saucepan
of water, and when it boils, put it in, having first pricked the
gut to prevent its bursting. Boil it gently an hour, and then
lay it on clean straw to dry.

Oxford Sausages.

Chop a pound and a half of pork, and the same of veal,

cleared of skin and sinews ; add three quarters of a pound of

beef-suet; mince and mix them ; steep the crumbs of a penny

Joaf in water, and mix it with the meat, with also a little dried
sage, pepper, and salt.

Savaloys.

Take three pounds of young pork, free from bone and
skin; salt it with one ounce of saltpetre, and a pound of com=
mon salt, for two days; chop it fine, put in three tea-spoonfuls
of pepper, a dozen sage leaves chopped fine, and a pound of
grated bread ; mix it well, fill the gutsr%nd bake them half
an heur in a slack oven: they are good either hot or cold.
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. To scald a Sucking Pig.
The moment the pig is killed, put it into cold water fora
few minutes; then rub it over with a little resin beaten ex-
tremely small, and put it into a pail of scalding water half a
minute ; take it out, lay it on a table, and pull off the hair as
quickly as possible ; if any part does not come off, put it in
again. When quite clean, wash it well with warm water, and
then in two or three cold waters, that no flavour of the resin
remain. Takeoff all the feet at the first joint; makea
dit down the belly, and take out the entrails: put the liver,
heart, and lights, to the feet. Wash the pig well in cold water,
dry it thoroughly, and fold it in a wet cloth to keep it from
the air.

To roast a Sucking Pig.

If you can get it when just killed, this is of great advan-
tage. Let it be scalded, which the dealers usually do; then
‘put some sage, erumbs of bread, salt, and pepper into the belly,
aud sewitup. Observe to skewer the legs back, or the under
‘part will ot crisp.

Lay it toa brisk fire till thoroughly dry ; then have ready
some butter in a dry cloth, and rub the pig with it in every
part. - Dredge as much flour over it as will possibly lie, and
do not touch it again till ready to serve; then scrape off the
flour very carefully with a blunt knife, rub it well with the but-
tered cloth, and take off the head while at the fire;; also take
out the brains, and mix them with the gravy that comes from
the pig.  Then take it up; and without withdrawing the spit,
cut it down the back and belly, lay it into the dish, and chop
the sage and bread quickly as fine as you can, and mix them
with a large quantity of fine melted butter that has very little
flour.  Put the sauce into the dish after the pig has been split
down the back, and garnished with the ears and the two jaws ;
take off the upper part of the head down to the snout.

In Devonshire it is served whole, if very small ; the head
only being cut off to garnish as above.

Curigus method of rousting a Pig.

. The pig is not to be scalded; but, being drawn and washed,
‘must be spitted with the hair on, and put to the fire, yet not so

Go. gle



110 DOMESTIC COOKERY.

as to scorch. When it is about 4 quarter roasted, and the skirz
appears blistered from the flesh; the hair and skin is to be
pulled clean away with the hand, leaving all the fat and fleshx
perfectly bare. Then, with a knife, the flesh is to be scotchedt
or scored down to the bone, and exceedingly well basted with
fresh butter and cream very moderately warm, and dredged
plentifully with fine bread crumbs, currants, sugar, and salt,
mixed up together. Thus basting on dredging, and dredging
on basting, must be constantly applied, in turns, till the ene
tire flesh is covered a full inch deep; when, the meat being
fully roasted, the pig is to be served up whole, with the usual
sauce for a pig roasted in the common way. Ina very old
manuscript collection, this is stated to be a peculiarly delicious |
as well as curious dish.

Lay your pig into a dish well buttered, flour ‘it all over,

rub some batter on the pig, and send it to the oven. When

you think it is enough, takeit out, rab it over with a buttered

cloth, and put it into the oven again till it isdry: then take it

out, lay it in a dish, and cut it up. Skim off the fat from the

dish it was baked in, and some good gravy will remain at the
bottom. Pt this to a little veal gravy, witha piece of butter |
rolled in flour, and boil it up with the brains; then pour it \
:

.
To bake a Suoking Pig. ;
3
!

into a dish, and mix it well with the sage that comes out of
the belly of the pig. Serve it up hot to table with apple-sauce
and mustard.

To collar a Sucking Pig.

Bone your pig, and then rab it all over with pepper and
salt beaten fine, a few sage leaves, and sweet herbs chopped
small. Roll it up tight, and bind it with afillet. Fill your
boiler with soft water, put in a bunch of sweet herbs, a few
pepper-corns, ‘a blade or two of mace, eight ‘or ten cloves, a
handfal of salt, anda pint of vinegar. When it boils, pat in
your pig, and let it boil illitis tender. Then take it up, and
when it is almost cold, bind it over again, put it into an
earthen pot, and pout the liquor your pig was boiled in upon
it. Be carefulto cover it close down after you cut any for use.
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. Pettitoes, or Young Pig's Fect,

et the feet boil till they are pretty tender ; but take up the
" hear, liver, and. lights, when they bave boiled ten minutes,
~ and shred them rather small. Take out the feet, and split
them ; thicken your gravy with flour and butter, and put in
your mincemeat, a little mace, a slice of lemon, a little salt,
dmn;pﬁcbul- Lay sippets round the dish, and
pour in your mincemeat, and in the centre the pettitoes.

.. Todress Pettitoes another way.

. Having scalded two or three séts of feet, and the plucks,
take them up, and put them into a stew-pan, with half a pint
of water, two eschalots, a little parsley and sage, all shred
“fine; season with a blade of mace, a little grated nutmeg,
white pepper, and salt: when they are nearly done, and the
liquor consumed, mince the pluck, and add to it the feet with
‘@ white coulis, two. tea-spoonfuls of lemon pickle, a table-
‘spoonful of white wine, and season with cayenne and salt:
stew the whole till tender; and serve with sippets round them.

&R noc
y ' Tomake excellent Meat of & Hog's Head,
. +Split the head, take out the brains, and eut off the ears;
then, sprinkle it with common salt for a day, and drain it : salt
+ it well with common salt and saltpetre three days, then lay the
st and head into a small quantity of water for two days.
Wash it, and boil it till all the banes will come out; remove
them, and chop the head as quick as possible ; but first skin the
tongue, and take the skin carefully off the head, to put under
and over. Season with pepper, salt, and a little mace or all-
spice, berries. Put the skin into s small pan, press the cut
head in, and put the other skin over ; press it down. When
cold, it will turn out, and make a kind of brawn. If too fat,
you may put a few bits of lean pork to be prepared the same
‘way. Add salt and vinegar, and boil these with some of the
liquor for a pickle to keep it in.
To roast Porler's Head.

Choose a fine young head, clean it well, and put bread
" and sage as for a pig; sew it up tight, and on a string or
* hanging jack roast it as a pig, and serve with the same sauce.
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To prepare Pig's Check for boiling.

Cut off the snout, and clean the head ; divide it, and take
out the eyes and brains; sprinkle the head with salt, and let
it drain twenty-four hours,  Salt it with common salt and salt-
‘petre: let it lie eight or ten days if to be dressed without stew-
ing with peas, but less if to be dressed with peas ; and it must
be washed first, and then simmered till it is tender.

To collar Pig's Head.

Scour the head and ears nicely : take off the hairand snout,
and take out the eyes and the brain; lay it ‘into water one
night; then drain, salt it extremely well with common salt and
saltpetre, and let it lie five days. ~ Boil it enough to take out
the bones ; then lay it on a dresser, turning the thick end of
one side of the head towards-the thin end of the other, to make
the roll of equal size ; sprinkle it well with salt and white pep-
per, and roll it with the ears; and if you approve, put the
pig's feet round the outside when boned, or the thin' parts of
two cow-heels. Put it into a cloth, bind with a broad tape,
and boil it till quite tender; then put a good weight upon it,
and do not take off the covering till cold. If you choose it to
be more like brawn, salt it longer, and let the proportion of
saltpetre be greater, and put in also some pieces of lean pork,
and then cover it with cow-heel to look like the horn.

This may be kept either in or out of pickle, of salt and
water boiled, with vinegar; and is a very convenient thing to
have in the house. If likely to spoil, slice and fry it either
with or without batter.

To dry Hog's Cheek.

Cut out _the snout, remove the brains, and split the head,
taking off the upper bone, to make the chawl a good shape:
rub it well with salt ; next day take away the brine, and salt it
again the following day ; cover the head with half an ounce of
saltpetre, two ounces of bay salt, a little of common salt, and
four ounces of coarse sugar. Let the head be often turned;
after ten days, smoke it for a week like bacon.

To force Hog's Ears.
Parboil twe pair of ears, or take some that have been
soused : make a forcemeat of an anchovy, some sage, parsley,
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@ pound of suet chopped, bread crumbs, pepper,

e salt. Mixall these with the yolks of two eggs ;
of the upper side of the ears, and stuff them
Fry the cars in fresh butter, of a fine colour ;
away the fat, and drain them : make ready half a
vy, with a glass of fine sherry, three tea-
made mustard, u little bit of flour and butter, a
“whole, and a little pepper or cayenne. Put this
ears into a stew-pan, and cover it close ; stew it gently
‘hour, shaking the pan often.” When done enough,
onion, place ‘the ears carefully in a dish, and
over them. If a larger dish is wanted, the meat
may be added to the above.

¢ To dress Pig's Fect and Ears. |
‘and scald the feet and ears, divide the feet down the
them together, put them into a sauce-pan with
to cover them well; when. they boil, skim them
some pepper, mace, allspice, salt, two or three
and a little thyme. Stew them till tender, and set
. The next day clear them from fat, and shake the
them first) a little over the fire, with a little of
the they were boiled in, some chopped parsley and
shalots, and a little lemon juice. Then rub the feet over with
,nu egg and bread crumbs, and brown them with a sala-
Slice the ears into. long narrow slips, stew them a
i-y—u- in some good gravy, and serve them up with the
them.
e
. Todress Pig's Feet and Ears another way.
 Clean the feet and ears carefully, and soak them some
hours, and boil them tender ; then take them out; boil some
vitegar and a little salt with some of the water, and when cold
putit over them. When they are to be dressed, dry them, cut
the feet in two, and slice the ears; fry, and serve with butter,
mustard, and vivegar. They may be either done in batter,
orouly floured.
s Pig's Feet and Ears fricassecd.
Put no vinegar into the pickle, if to be dressed with cream.
Cut the feet and ears into neat bits, and boil them in a little
Q
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milk ; then pour that from them, and simmer in a little vealk
broth, with a bit ‘of onion, mace, and lemon peel. Before
you serve, add a little cream, flour, butter, and salt.

Jelly of Pig's Feet and Ears.

Clean and prepare as in the lastarticle, then boil them in a
very small quantity of water till_ every bone can be taken out ;
throw in half @ handful of chopped sage, the same of parsley,
and a seasoning of pepper, salt, and mace in fine powder 5
simmer till the herbs are scalded, then pour the whole into a
melon form,

Pig's Harslet.

Wash and dry some liver, sweetbreads, and fat and lean
bits of pork, beating the latter with a rolling-pin to make it
tender : season with pepper, salt, sage, and a little onion shred
fine; when mixed, put all into a caul, and fasten it up tight
with u needle and thread. Roast it on a hanging jack, or by
a string. -

Serve with a sauce of port wine and water, and mustard,
Jjust boiled up, and put into a dish.

Mock Brawn.

Take the belly-piece of a fine young porker, rub it well
with saltpetre, let it remain thus two or three days, wash it
clean, and boil it till nearly enough; then take three neats®
feet, boil them tender, take out all the bones, and roll the feet
and belly-piece together as closely as possible. Bind the whole
very tight with a strong cloth and coarse. tape ;. in which let it
boil till quite tender, and then hang it up without removing
the string or cloth. 1t is afterward to be kept in a sousing
pickle, made as directed in the next article. Some persons, in
making mock brawn, use a pig’s head, which they season and
boil with the belly-piece; then, cutting the meat from the
bones, introduce it blended with the pieces of neats’ feet: but
this method, however ingenious, requires much more trouble
in pressing and keeping the brawn together ; and has, after
all, little or no advantage in taste, when the former is properly
managed.
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“"mum Pigs” Heads, Feet, §c.
 Boil of oatmeal, a quarter of  peck of bran, & sprig
rosemary, a sprig of bay, and half a pound of salt,

and a half of water, for about half an hous

uor through a sieve ; add a. little vinegar;
d, it is fit for immediate use. Should this sous.
be required for brawn, &e. which is wished to be
yq;, year, by putting into it a pint of spirits of
. good brandy, for every six quarts of the liquor, it
Aanswer the purpose, without imparting to: the
brawn_any taste, - This is a. valuable secret for pre-
serving all sorts of souses and pickling liquors, though wuch
for common use. At sea, and where spirits are cheap,

this secret is well worth knowing,

Black, or Hog's Puddings.

hog's puddings are generally so ill manufactured
nrﬂ.h London, as to form a food by no means very insiting,
q,... excellent eating when properly made. We often meet
at the houses of farmers and country. gentlemen in
m of the united kingdom. They are, as may be
supposed of so general an article, made in a great variety of
ways; from which, bowever, we shall select only such as we
.*,tp be the best, commencing with what is the most
yet probably not the worst. Boil a quantity of what
grits, or grots, in sufficient water for about half an
‘hour, and. put them into a tub or pan: on killing the hog, save
two quarts of, the blood, which must be continually stirred till
quite cold ; then mix and stir well together the blood

3*,,..4 season them with a table-spoonful of salt, ‘some
ounded allspice, a good quantity of pennyroyal, a little
hyme, winter . savory, and sweet marjoram, all finely shred,
the skins, or guu, having been in the mean time: properly
m,,,.u , and soaked, some of the leaf or flair of the
mext day to be cut into very small dice, and plentifully
”w_ﬂu other ingredients, at proper distances, as the
whole are filled in. Tie them in links when only three parts
full, and put them in boiling water; pricking them as they
swell, to prevent their bursting. Boil them geutly for about
an hour, and then put them on straw, or olean cloths, to drain

1;

-_u ..-
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and dry ; after which they may be hung up for use, and will
keep good a considerable time.

Some, who are desirous of producing them in a superior
style, ‘make them as follows :—They ‘sonk all the preceding
night, before killing the hog, about a quart of grits, in as
niuch boiling hot milk ; putting in « tolerable quantity of pen-
nyroyal, with some savory, thyme, pepper, mace, nutmeg,
and a few cloves, finely powdered. These being mixed with
a quart of the blood which has been stirred well with salt till
quite cold, are filled into the skins with some of the diced fat,
and boiled in the same manner as already directed. These
methods are occasionally diversified, by adding crumbs of bread
sonked in milk or water, a small quantity of finely shred lecks,
beef suet, beaten eggs, &c. according to peculiar fancy, local
partialities, or immediate convenience. Before using black
puddings, whether broiled or dressed in a Dutch oven, they
should be scalded for @ few minutes, and afterwards wiped
dry.

French Hog's Puddings.

In France, where hog’s puddings are in far higher estima-
tion than with us, they are usually made in the following
imple manner : Boil a few onions, cut small, in a little water,
with some of the fat or flair; when the water has entirely
boiled away, cut some fresh flair into small dice, and put it
in the stew-pan to the onions, with the blood of the hog, and
a fourth part as much cream, seasoned with salt and spices to
palate.  Stir the whole well together, and fill the skins with
them, by means of a shallow funnel, the tube of which is
adapted to the size of the gut, which is first cut into the pro-
posed length of the puddings; for, in France, they are not
made up in links, being actually sold by measure. The ends
being properly tied, with due care, not to endanger their
bursting by being over-filled, they are put into hot water ; and,
having boiled for a quarter of an hour, one of them is taken
up with a skimmer, and pricked with a pin; when, if blood
does not come out, but the fat only, it is a satisfactory proof
that they are enough done. They must then be set to cool;
and, before they are served up, they must be broiled on'a

gridiron.
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White Hog's Puddings.

When the skins have been soaked and cleaned as before
directed, rinse and sonk them all night in rose-water, and put
into them the following filling : mix half a pound of blanched
almonds cut into seven or eight bits, with a pound of grated
bread, two pounds of marrow or suet, a pound, of currants,
some beaten cinnamon, cloves, mace, and nutmeg, a quart of
~ eream, the yolks of six and whites of two eggs, a little orange-
* flower water, a little fine Lisbon sugar, and some lemon peel and
citron sliced, and half fill the skins. To know whether sweet
enough, warm u little in a panikin. In boiling, much care
must be taken to prevent the puddings from bursting. Prick
them with a small fork as they rise, and boil them in milk and
water. Lay them in a table-cloth till cold.

Hog's Puddings, with Currants.

Four pounds of beef suet shred fine, three pounds of
grated bread, and two pounds of currants picked and washed ,
dloves, mace, and cinnamon, of each a quarter of an ounce
finely beaten ; salt, a pound and a half of sugar, a pint of
wine, a quart of cream, a little rose-water, and twenty eggs
well beaten, with half the whites. Mix all together, fill clean
guts half full, boil them a little, and prick them as they boil.
Take them up on clean cloths, and then lay them on a dish.

Hog's Puddings, with Almonds.

Chop one pound of beef marrow, and half a pound of
sweet almonds blanched ; beat them fine with a little orange
flower, or rose-water, half a pound of grated bread, half a
pound of currants, washed and picked, a quarter of a pound
of fine sugar, a quarter of an ounce of each of mace, nut-
meg, and cinnamon; and half a pint of wine. Mix all toge-
ther with half a pint of cream, and the yolks of four eggs :
fill the guts half full, tie them up, and boil them a quarter of
an hour.

Hog's Lard.

This useful article should be carefully melted in a jar put

into a kettle of water and boiled : run itinto bladders that have
been extremely well cleaned. The smaller they are the better
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the lard keeps ; as, after the air reaches it, it becomes rank.
Put in a sprig of rosemary when melting.

This being @ most, useful article.for frying fish, it should be
prepared with care.  Mixed with butter, it makes fine crust.

To cure Hams,

Hang them a day or two; then. sprinkle them with 2 little
salt, and drain them another day; pound.an ounce and a half
of saltpetre,, the same quantity of bay-salt, half an ounce of
sal-prunel, and a pound of the coarsest sugar. Mix these
well; and. rub. them, into each ham, every day for four days,
and turn it. If a small one, turn it every day for three weeks ;
if a large one, & week longer; hut do not rub afier four days.
Before you dr; drain and cover with bran. Smoke it ten
days.

To cure Hams other ways,

Choose. the .leg of a hog that is.fat and. well-fed ; ‘hang
it as above ; if large, put to it a pound of bay-salt, four
ounces of saltpetre, a pound of the coarsest sugar, and a
handful of common salt, all in fine powder, and rub it tho-
roughly. Lay the rind downwards, and cover the fleshy parts
with the salts, - Baste it as often as you can with the pickle;
the more the better. Keep it four weeks, turning it every day.
Drain it, and throw bran oyer it; then hang it in a chimney
where wood is burnt, and turn it some times for ten days.

Or: hang the ham, and sprinkle it with salt as above ;
then rub it every day with the following, in fine powder : half
a pound of common salt, the same quantity of bay-salt, two
ounces of saltpetre, and two ounces of black pepper, mixed
with a pound and a half of treacle.. Turn it twice a day in
the pickle, for three weeks. ~Lay it into a pail of water for
one night, wipe it quite dry, and smoke it two ot three weeks.

Another way, that gives the Ham a high flavour.

‘When the weather will permit, hang the ham three days ; mix
an ounce of saltpetre with-a quarter of a pound of bay-salt, the
same quantity of common salt, and also of coarse sugar; and a
quart of strong beer ; boil them together, and pour them immedis
ately upon the ham ; turn it twice 4 day in the pickle for three
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weeks,  An ounce of black pepper, and the same quantity of
allspice, in fine powder; added to the above, will . give still’
wiore flavour. - Cover it with bran when wiped ; and smoke it
from three to four weeks, as you approve : the latter will make
it harder, and give it more of the flavour of Westphalia.  Sew
hams in-hessings (that is, course wrappers,) if to-be smokid
hh-clmgfm

ot
3 of giving the Ham a still higher flavour.
. Sprinkle the ham with salt, after it has hung two or three
days; let it drain; make a pickle of a quart of strong beer,
half a pound of treacle, an ounce of coriander-seeds, : two
ounces -of ‘juniper-berries, an ounce of pepper, the same
quantity of allspice, an ounce of 'saltpetre, half an ounce of
slsprunel, a handful of common salt, and ‘a head of shalot,
alb pounded or cut fine. Boil these all together a few minutes,
and ‘pour them over the ham : this quantity is for one of ten
pounds. Rub and turn it every day for a fortnight; them
sewit-up in a-thin linen bog, and smoke it three weeks. - Take
care to drain’it from the pickle, and rub it in bran, before
drying.
o
Buckinghamshire method of killing and curing a Bacon Hog.
In: Buckinghamshire, where the flesh of the hog afiords
almost the only animal food of that numerous class of people
who are employed in agricultural affairs, it is' well they have
in- general such excellent bacon. The time of killing the
annual , which the smallest village families, above actual
indigence, contrive to fatten for bacon, is soon after Michael-
- mas. Men, called hog butchers, undertake this business, which
they perform by cutting, with a large kuife, the: throat of the’
animal ; when the blood is caught, and stirred with salt, for
black puddings. - Some straw being then spread on the ground,
by way of bed, the hog, when quite dead, is there stretched
atfull length, and completely covered over with a quantity of
fresh straw.  This is kindled into a blaze, and when sufficient
straw has been consumed to sweal, or rather singe, as it is
there-called, the upper side of the hog, that is completely to
bur the hair or bristles, the butcher scrapes off all the burnt
parts with his knife, wipes the browned skin quité clean with
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straw, and turns the hog on the other side. - Then, heaping
over more straw, that side also is singed ‘and seraped in the
same manner. - After this, the hog is hung up, and the entrails
and internal parts are all taken out; and, as every part of this
useful creature is eatable, the bowels or chitterlings are care-
fully cleansed, and the small ones knotted up, like a sort of
thong, for boiling. The carcase being thus cleared and cold,
and the hocks severed, the hog is placed on the chopping stool,
with its back upward; and, in this state, the head is first
taken off, and a chine cut out the full length of the back. The
hams are next separated ; after them, the spare-ribs and gris-
kins ; and, lastly, the blade bones from the two flitches or
sides, with as much lean meat as can be fairly taken away.
This may be denominated the complete cutting up and dis-
posal of ‘a bacon hog. The various internal parts, with the
spare-ribs, and other lean meat in general, as well as the black
puddings, are in part consumed by the owner's family ; and the
rest, being usually much the largest part, is sold to different
neighbours. The chines, head, tongue, and hocks, are well
salted; all the other parts of what is termed the hog meat are
eaten fresh, being merely sprinkled with salt on hanging them
up for immediate use. The grand article, that of the bacon,
one or both flitches of which are generally kept by the family,
now occupies their chief attention. The hams, too, are some-
times kept and cured, but they are oftener disposed of green
by small or humble families. When kept, however, they are;
with the bacon, thus cured : —Having finely powdered about
half a pound of saltpetre, rub well over both hams with equal
quantities of half the saltpetre, laying each on a dish, with the
rinds or back of the ham downward; and, over the two
flitches, rub an equal division of the remaining quarter of a’
pound of saltpetre, paying particular attention to the parts
where the hocks are cut off, and leave them on the salting form.
Next morning, heat_first three or four pounds of salt, with
about a pound of moist sugar, in a frying-pan ; and, when quite
hot, rub it equally over both hams, and put them, with their
rind side downward, in the salting-pan or tub, without any
other brine ; as they will of themselves make a sufficient quan-
tity, especially if two pounds of salt be usedfor each ham.
Then, for the two flitches, heat six or seven pounds of salt,
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‘with a pound of sugar, in like manner as for the hams, and
Tub them also équally all over, while the mixed salt and sngar
is as hot as it can possibly be borne by the hand. This being
done, place one of the flitches over the other, and
seta pan to catch the brine as it runs. . Both the hams and
bacon should remain at least a month in the salt, and be rub-
bed over with the brine, and turned once or oftener every
week; the under flitch of the bacon being, each time, placed
at the top.  As Buckinghamshire is, in general, a woody
country, and the chimney places are extremely wide, both the
bacon and hams, when enough salted, can conveniently be
hung, by strings tightly tied round the hocks, sufficiently near
& constant wood fire to be well, though gradually dried, with-
out being what may be denominated poisoned with smoke. To
this circumstance, and the solid feed of the animals, commonly
fattened with peas, as well as often bred in habits of obtaining,
in the woods and on the commons, beech mast, acorns, &c.
may be ascribed much of the distinguished sweetness and
solidity of Buckinghamshire bacon ; little of which, however,
finds its way to the London market, being gladly consumed at
home. Even where the chimney corners are not wide enough,
the bacon rack alone, which is seen depending from the ceiling
of every kitchen, will often suffice to dry a flitch or two of
Bacon; particularly as they do not want it tainted by smoke,
but only dried by the salutary heat of their pleasant wood
 fires.

To cure Ham the Yorkshire Way.

Beat them well; mix together half a peck of salt, three
ounces of saltpetre, half an ounce of salprunella, and five
pounds of coarse salt. Rub well with this ; put them into &
Jarge pan or pickling-tub, and lay what remains on the top.
Let them lie three days, and then hang them up. Put as much
water to it as will cover the hams, adding salt til it will bear
an egg, then boil and sirain it. The next morning put in the
bams, and press them down so that they may be covered.
When they have lain a fortnight, rub them well with bran,
and dry them. Three middle-sized hams may be done with

 these ingtedients, so that if you do only one, you must pro-
portion the quantity of each article.
5 R

Go: gle



122 DOMESTIE, COOKERY.

" <« New England Ham,

‘Cure two hams in the following manser: beat two ounces
of salpranella fine, rub it well in, and let them lie twenty-four
hours.. Take half. a pound of bay-salt, a quarter of & pounc
‘of ‘common salt, an ounce of saltpetre, beaten fine, and half 2
pound of eoarse sugar. - Rub all these well in, and let them lie
‘two or three days. Then take common salt, and makea strong
‘brine, with two gallons of water, and half a pound of brown
sugar. - Boil it well, when cold skim it, put iu the hams, and
“turn them every two ‘or three days, for three weeks. Hang
“theni'up in a chimney, and smoke them well a day or two with
‘horse litter. ~Afterwards let them hang fora week ou the side
-of the kitchen chimney, and then take them down. Keep them
“dry, in a large box, covered with bran. They will keep good
in this state for a year, though they may be used in a month. .

Genuine Westphalia Hams.

Whateyer may be said, through weakuess or prejudice, it
cannot, with truth, be denied, that the Westphalia bams, made
from the. wild boar, have a richness and flavour which cannot
_be completely imparted to the flesh of the finest and fattest
hogs, Many of these, bowever, are certainly imported and
_sold as if they were genuine; and,, though excellent, from
being cured in the same way, are no_better than, and some-
times not nearly so good as, our best English hams might
easily be, if managed in a similar way. The following, we
are assured, is the true mode of curing the Westphalian
hams, whether made with the wild boar ora fine common hog :
~Having ‘covered the ham with dry salt for,a day and night,
take a quarter of a peck each of bay and: the fivest common

« salt, a-pound each of saltpetre and moist sugar, & quarter of a
pound each of sal prunella and pounded juniper-berries, and
an ounce of socho tied up in a rag. Boil all these ingredients

- -wéll together, and, when the liquor is cold, put it into the
ham, wiped clean from the salt and blood, and let it remain
well covered by the brine, for nearly a month, turning it at
least twice a week during that time. Then, wiping it with
drycloths, mix together some pounded pepper, salt and bran;
rub them first into the cavities, and then all over the ham,
and hang it on the side of 4 chimney where wood ouly is burat.
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The time of famigation, or drying by smoke, is commonly.
i-r.—i-“—h -a-d-(toﬁeanonhemn
“md:mkeh"huunw

ToWed o &

R et To boil Hams.

. If long hung, put the ham into water a vight; and let it
lie either in a hole dug in the earth, or on damp stones sprin-
Kled with, water, two or three days, to mellow; covering it
‘with a heavy tub, to keep, vermin from it, Wash well, and
put it into a boiler with plenty of water; et it simmer four,
ive, on six hours, according to the size. When done enough,
f before the time of serving, coves with a clean cloth
loubled, and keep the dish hot over hoiling water. Take off
be skin, and strew raspings over the ham, Garnish with
carrot. Preserve the skin as whole as possible, to keep over
the ham when cold, which will prevent its drying.

To roast a Ham.
¥ ,1,&; off the skin, and lay your ham in Iukewarm water
three hours. Then put it into a pan, pour upon it
abottle of white wine, and let it steep for ten or twelve minutes.
When spitted, put sheets of paper over the fat side, pour the
wine in which it was soaked into the dripping-pan, and baste it
all the time it is roasting, When roasted enough, pull off the
paper, and dredge it well with crumbled bread and parsley
shred fine.. Make the fire brisk, and brown it. If you serve
it hot, garnish it with raspings of bread; but if cold, serve it
with parsley.
e To pot Hams.

_ Cat the prime of o Westpbalia ham, (or any that you shay
have in. the larder from a late dinner) nearly as much fat as
Im, _pound it in the mortar until very fine, put a little fine
spice toit, and season it with Cayenne pepper; pound a Tittle
more by way of mixing the seasoning and spice, then put it
into pots proper for the purpose: clarify a sufficient quantity
of butter, pour it over the ham, and put the pot into a slow
aven, let it soak for half an hour; then take it out, and when
seitled, fill the pots up with clarified butter, and send it up in
the pots, except at particular times, then turn it out, and gar-
nish it with chopped aspick, &c.
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A Pickle for Hams, Tongues, or Beef; that will keep for
years, if boiled and skimmed occasionally.

To two gallons of spring-water put two pounds of coarse
sugar, two pounds of bay-salt, and two pounds and a half of
common salt, and half a pound of saltpetre, in a deep earthen
glazed pan that will hold four gallons, and with a cover that
will fit close. Keep the beef orhams as long as they will bear,
before you put them into the pickle; and sprinkle them with
coarse sugar in a pan, from which they must drain. Rub the
hams, &c. well with the pickle, and pack them in close ; put-
fing as much as the pan will hold, so that the pickle may
cever them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks, a tongue
twelve days, and beef in proportion to its size. They will eat
well out of the pickle without drying. When they are to be
dried, let each piece be drained over the pan; and when it
will drop vo longer, take a clean sponge and dry it thorough-
ly. Six or eight hours will smoke them, and there should be
only a little saw-dust and wet straw burnt to do this ; but if
put into a baker's chimney, sew them in a coarse cloth, and
hang them a week.

A Pickle for the Preservation of Pork, Tongues, &c.
To four gallons of water puta pound of Muscavedo sugar,
four ounces of saltpetre, six pounds of bay or common salt.
Put the whole into apot, or kettle, and let it boil, taking care
to remove the scum as it rises. Take the vessel from the fire
when no more scum rises, and let the liquor stand till it
become cold; then put the meat intended to be preserved,
into the vessel appropriated for keeping it, and pour upon it
the preserving liquor, covering the meat, in which condition it
must be kept. Meat preserved in this manner has been taken
out of the pickle after lying in it for the space of ten weeks,
and been found as good as if it had not been salted above three
days, and at the same time as tender as could be desired. The
pickle after the second boiling will keep good for twelve months.
—This is an excellent pickle for curing hams, tongues, and
beef intended for drying. Observe, when the meat is taken
out of the pickle for drying, to wipe it clean and dry, and then
to put it into paper bags, to be hung up in a dry place,
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" Excellent Bacon.
Mhh;. and take the chine out ; it is common to
.-nlh spare-ribs, but the bacon will be preserved better
from being rusty if they are left in. Salt the bacon six days,
then drain it from the first pickle: mix as much salt as you
judge proper with eight ounces of bay-salt, three ounces of
saltpetre, and a pound of coarse sugar, to each hog, but first
cut off the hams. Rub the salts well in, and turn it every day
for a month. Drain and smoke it a few days; or dry withoat,,
h’m in the kitchen, not near the fire.

Somersetshire Bacon.

This greatly esteemed bacon is cured in the following man-
wer, during either of the last three months in the year. —On
killing & hog, the sides or flitches are first placed in large

troughs, and spriokled all over with bay-salt. Being
 left in this state, to drain away the blood and superfluous
Jjuices, for twenty-four hours, they are next taken out, and
wiped very dry. Some fresh bay-salt is now well heated in a
large frying-pan; and, the troughs having in the mean time
been well cleansed from the first drainings, and the flitches re-
placed, the hot bay-salt is rubbed over the meat, till it has ab-
sorbed a sufficient quantity. During four successive days, this
friction is every morning repeated; the sides being turned only
twice, or every other day. If the flitches are large, as is
generally the case, they should be kept three weeks in brine ;
being turned ten times during that period, and afterwards tho-
roughly dried in the usual manner without smoke. Unless the
‘bacon be managed strictly according to these directions, it will
never possess a flavour equal to Somersetshire bacon properly
cured, nor even continue long in a sweet state.

The manner of curing Wiltshire Bacon.

Sprinkle each flitch with salt, and let the blood drain off
for twenty-four hours ; then mix a pound and a half of coarse
sugar, the same quantity of bay-salt, not quite so much as
half a pound of saltpetre, and a pound of common salt; and
sub this well on the bacon, turning it every day for a month :
then hang it to dry, and afterwards smoke it ten days. This
quantity of salts is sufficient for the whole hog.
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The manner of curing Westphalia Bacon.

Haviog ehosen a fine side of pork, make the following pic-
kle: take a gallon of pump-water, a quarter of a peck of bay-
salt, the same quantity of white salt, a pound of petre salt, a
quarter of a pound of saltpetre, a pound of coarse sugar, and
an ounce of socho tied up in a rag. ~ Boil all these well toge-
ther, and let it stand till cold. Then put in the pork, let it
liein this pickle for a fortnight, take it out, and dry it over saw
dust smoke. This pickle will answer very well for tongues ;
but in that case, the tongues must first Jie six or eight hours
in pump-water, to take out the sliminess ; and when they have
lain a proper time in the pickle, dry them as pork.

To boil Bacon.
The boiling of bacon is a very simple subject to comment
upon, but our main object is to teach common eooks the art
of dressing common food,in thebest manner : bacon is sometimes
as salt as salt can make it; therefore, before itis boiled, itmust
be soaked in warm water for an hour or two, canging the wa-
teronce; then pare off therusty and smoked part, trim it nice-
ly on the underside, and scrape the rind as clean as possible.

To fry Eggs and Bacon,

Lay some slices of fine streaked bacon (not more than a
quarter of an inch thick) in a clean dish, and toast them be-
fore the fire in a cheese-toaster, turning them when the upper
side is browned. First ask those who are to eat the bacon, if
they wish it much or little done, that is, curled and crisp, or
mellow and soft; if the latter, parboil it first.

Dripping, or lard, is better than butter to fry eggs in.

Be sure the frying-pan is quite clean: when the fat is Hot,
break two or three eggs intoit ; do not turn them, but, while
they are frying, keep pouring some of the fat over them with
a spoon: when the yolk just begins to look white, which it
will in about a couple of minutes, they are enough. The white
must not lose its transparency, but the yolk be seen’ blushing
through it: if they are done nicely, they will look as white
and 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 the bacon round them.”
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MUTTON,
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) * Observations on cutting and dressing Mutton:

mg’:{ the pipe that runs along the bone of the inside
‘a chine of mutton; and if to be kept a long time, rub the
 round the tail with salt, after first cutting out the
‘kernel in the fat on the thick part of the leg
taken out by the butcher, for it taints first there.
’l.‘lie and rib-bones should be wiped every day: and the
part of the neck be cut off, to preserve it. The brisket
s first in the breast; and if it is to be kept, it is best to
a little salt, should the weather be hot. For roast-
on should hang as long as it will keep, the hind-
especially, but not so long as to taint; for whatever
s may authorize, putrid juices ought not to be taken
) the stomach. For boiling, it will not look of a good
colour if ithas hung long.

Great care should be taken to preserve by paper the fat of
ﬂi roasted.

sddapi »

y To boil a Leg of Mutton.

Cut off the shank bone, and trim the knuckle; then put it
“itto warm water for ten minutes, wash it clean, cover it with
‘cold water, and let it simmer very gently, and skim it
“carefully. A leg of nine pounds will take two and a half or
three hours, if you like it thoroughly done, especially in very
“qhﬂlu Serve with caper-sauce and vegetables.

| Leg of Mutton with Caulifiowers and Spinach.
_Cat a leg of mutton venison fashion, and boil it in a cloth ;
boil three or four cauliflowers in milk and water, pull them into
and stew them with butter, pepper, salt, and a little
] ‘stew some spinach ina sauce-pan; put to the spinach a
of ‘a pint of gravy, a piece of butter, ‘and flour.
it is enough, put the mutton in the middle, the spinach
‘yound it, aud the caulifiower over all. The butter the cauli-
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flower was stewed in must be poured over it, and it must be
melted like a smooth cream,

Toroust a Leg of Mutton.

Aleg of eight pounds weight will take about two hours :
let it be well basted, and frothed. ~Serve with onion or cur-
rant jelly sauce.

To dress a Leg of Multon to eat like Venison.

Get the largest and fattest leg of mutton you can, cut
out like o haunch of venison, as soon as it is killed, whilst it
is warm, it will eat the tenderer; take out the bloody vein;
stick it in several places in the under-side with a sharp-pointed
knife; pour over it a bottle of red wine; turn it in the wine
four or five times a day for five days, then dry it exceedingly
well with a clean cloth ; hang it up in the air with the thick
end uppermost for five days; dry it night and morning
to keep it from being damp, or growing musty; when you
roast it, cover it with paper and paste, as you do venison ;
serve it up with venison sauce. It will take four hours roasting.

To force a Leg of Mutton. "

Raise the skin, and take out the lean part of the mutton:
chop it exceedingly fine, with one anchovy : shred a bundle
of sweet herbs, grate a_ penny loaf, half a lemon, nutmeg,
pepper, ‘and salt to your taste; make them into a forcemeat
with three eggs and a large glass of red wine ; fill up the skin
‘with the forcemeat, but leave the bone and shank in their place,
and it will appear like a whole leg ; lay it on an earthen dish,
with a pint of red wine under it, and send it to the oven; it
will take two hours and a half; when it comes out, take off
all the fat, strain the gravy over the mutton, lay round it hard
yolks of eggs, and pickled mushrooms. Garnish with pickles,
and serve it up.

To dress a Haunsh of Mutton.

Keep itas long as it can be preserved sweet by the different
modes: let it be washed with warm milk and water, or vine-
gar, if necessary; but when to be dressed, observe to wash it
well, lest the outside should have a bad flavour from keeping.
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Puta paste of coarse flour or strong paper, and fold the haunch

in; set it agreat distance from the fire, and allow proportion-
able time for the paste ; do not take it off till about thirty-five
or forty minutes before serying, and then baste it continually.
Bring the haunch nearer to the fire before you take off the
r-&. and froth it up as you would venison.

" A gravy must be made of a pound and a half of léin of
6ld mutton, simmered in o pint of water to half, and no
seasoming but salt: brown it with a little burnt sugar,
‘and sénd it'up in the dish; but there should be a gooil déal of
gravy in the meat; for though long at the fire, the distance
~and covering will prevent its running out.

~Serye with currant-jelly sauce.

a5 To stéw Mutton.

" Cut slices out of the middle part of a leg of matton: season
them with white pepper and salt, and put them into a stew-pan;
‘over the steaks with water and a little gravy, and add some
onions sliced. Let the stew-pan be covered close, and when
one side of 'the steaks is done enough, let them be turnied ;
thell a little butter, rolled in flour, should be added. If
stewed beyond twenty minutes, the meat will become hard.
—"This is a very good dish for a private family where a little

. economy is necessary.  Beef may be dressed in the same
simple way. Shalot, garlic, or catsup, may be added, as the

family may think proper.

v Neck of Mutton.

*This joint is particularly useful, as many dishes may be
made of it; but it is not advantageous for the family. The
bones should be cut short, which the butchers will not do un-
less particularly desired.

... The best end of the neck may be boiled, and served with
turnips ; o rousted ; or dressed in steaks, in pies, or harrico.
The scrags may be stewed in broth; or with a small quantity
of water, some small onions, a few pepper corns and a little
rice, and served together.

When a neck is to be boiled to look particularly nice, saw
down the chine bone, strip the ribs half-way down, and chop
off the ends of the bones about four inches. The skin should
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not be taken off till boiled, and then the fat will look the whiter.
When there is more fat tq the neck vr loin of mutton than it is
agreeable to eat with the lean, it makes an uncommonly good
suet-pudding, or crust for a meat pie, if cut very fine.

To roast a Shoulder of Mutton.
A shoulder of seven pounds weight will take an hour and
@ half: put the spit in close to the shank bone, and run it
along the blade bone, Serve with onion sauce.
N. B. The blade bone is a favourite luncheon or supper
relish, scored, peppered and salted, and broiled, or done in a
Dutch oven.

A Shoulder of Mutton called Hen and Chickens.

Half roasta shoulder, then take it up, and cut off the blade
at the first. joint, “and both the flaps, to make the blade
round ; score the blade round in diamonds, throw a little pep-
per and salt over it, and set it in a tin oven to broil. Cut the
flaps and meat off the shank in thin slices, and put the gravy
that came out of the matton into a stew-pan, with a little good
gravy, two spoonfuls of walnut catsup, one of browning, a
Jittle Cayenne pepper, and one or two shalots. When your
meat is tender, thicken it with flour and butter, put it into the
dish with the gravy, and lay the blade on the top. Garnish
with green pickles.

Shoulder of Mutton en Epigram.

Roast a shoulder of mutton till it is nearly enough, then
carefully take off the skin about the thickness of a crown
piece, and also the shank bone at the Season both the
skin and shank-bone with pepper, salt, a little lemon peel cut
small, and a few sweet herbs and crumbs of bread: lay this on
the gridiron till it is of a fine brown; and in the meantime,
take the rest of the meat, and cut it like a hash, in pieces
about the bigness of a shilling. Save the gravy and put to it,
with a few spoonfuls of streng gravy, a little nutmeg, half an
onion cut fine, a small bundle of herbs, a little pepper and
salt, some gherkins cut very small, a few mushrooms, two or
three truffles cut small, two spoonfuls of wine, and a little
flour dredged into it. Let all these stew together very slowly
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 for five or six minutes, but be careful it does not boil. Take
out the sweet herbs, lay the hash in the dish, and the broiled
'-in ~Garnish with pickles.

Tohll @ Shoulder of Mutton with Oysters.
l-qitn- days, then salt it well for two days ; bone it;
and spriukle it with pepper, and a bit of mace pounded: lay
some. oysters over it, and roll the meat up tight, and tie it.
Stew it in a small quantity of water, with an onion and a few
pepper-corns, till quite tender.

Have ready a little good gravy, and some oysters stewed
init: thicken this with flour and butter, aud pour over the
matton when the tape is taken off. The stew-pan should be
hp close covered.

To voast a Saddle of Mutton.

RN icwell kept first. Raise the skin, and then skewer
it on again ; take it off a quarter of an hour before serving,
‘sprinkle it with some salt, baste it, and dredge it well with
flowr. The rump should be split, and skewered back on each
side. - The joint may be large or small according to the com.
pany: it is the most elegant if the latter.  Being broad, it
requires a high and strong fire.

Fillet of Mutton braised.
. Take off the chump end of the loin, butter some paper,
and put over‘it, and then paste it as for venison ; roast it two
hours. Do not let it be the least brown. Have ready some
French beans boiled, and drained on a sieve; and while' the
mutton is being glazed, give them one heat up in gravy, and
lay them on the dish with the meat over them.
Fillet of Mutton with Cucumbers.

Take the best end of a neck of mutton, cut off the under
bone, leaving the long ones on ; then trim it neatly, lard it, let
it remain plain, roast it gently, and serve it up with cucum-
bers or sorrel sauce under it.

Harrico of Mutton.

Take off. some of the fat, and cut the middle or best end of

the neck into rather thin steaks ; flourand fry them in theirown

k Go gle




132 DOMESTIC COOKERY.

fat of a fine light brown, but not enough for eating. Then ~
put them into a dish while you fry the carrots, turnips, and
onions; the carrots and turnips in dice, the onions sliced : but
they must only be warmed, not browned, or you need uot fry
them. Then lay the steaks at the bottom of a stew-pan, the
vegetables over them, and pour as much boiling water as will
just cover them: give one boil, skim well, and then set the
pan on the side of the fire to simmer gently till tender. In
three or four hours skim them : and add pepper, salt, and a
spoonful of catsup.

To ragout Mutton.
Cut some thin slices, the right way of the grain, off a fine
leg of mutton, and pare off all the skin and fat, Then puta
piece of butter into your stew-pan, and shake some flour over
it: add to these two or three slices of lemon, with half an
onion cut very small, a bunch of sweet herbs, and a blade of
mace, - Put your meat with these into the pan, stir them to-
gether, for five or six. minutes, and then put in half a pint of
gravy, with an anchovy minced small, and a piece of butter
rolled in flour. = Stir the whole well together, and when it has
stewed about ten minutes, dish it up, and serve it to table.
Garnish with pickles and sliced lemon.

T4 hask Mutton.
Cut thin slices of dressed matton, fat and lean; flour them ;
have ready a little onion boiled in two or three spoonfuls of
water; add to it a little gravy and the meat seasoned, and
‘make it hot; but nottoboil. Servein a covered dish. Instead
of onion; a clove, a spoonful of currant-jelly, and half a glass
of port wine, will-give an agreeable flavour of venison, if the
meat be fine.
Pickled cicumber, o walnut, cut small, warm in it for
change.

To dress Mutton the Turkish way.

Having cut your meat into thin slices, wash it in vinegar,
and put it into a pot or sauce-pan that has a close cover to it.
Put in some rice, whole pepper, and three or four whole
onions. * Let all these stew together, skimming it frequently,
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“m take out.the onions, and season with salt to
your palate. - Lay the mutton in the dish, and pour the rice
* and liquor overit.

Todress a Breast of Mutton.
~ Cat off the superfluous fat, and roast and serve the meat
1 cucumbers ; or to eat cold, cover with chopped
parsley. . Or haltboil, and then grill before the fire ; in which
cover it with crumbs and herbs, and serve with caper
sauce.. Or if boned, take off a good deal of the fat, and
cover it with bread, herbs, and seasoning ; then roll and boil ;
-lnun with chopped walnuts, or capers and butter.
. Tocollar a breast of Mation.
. Bone your matton, and rub it over with the yolk of an
egg ; then grate over it a little lemon peel, and a nutmeg, with
a little pepper and salt ; then chop small orie tea-cupful of ca-
pers, two anchovies; shred fine a handful of parsley, a few
sweet herbs ; mix them with the crumbs of a penny loaf, and
strew it over your mutton, and roll it up tight; boil it two
ui then take it up, and put it into a pickle made as for
head.

To grill a Breast of Mutton.

_ Score a breast of mutton in diamonds, and rub it over
with the yolk of an egg ; then strew on a few bread crumbs
and shred parsley ; put it in 4 Dutch oven to broil: baste it
with fresh butter: pour in the dish good caper sauce, and

~ serve it up.

To roast a Loin of Mutton.

ll will take from an hour and a half to an hour and three
quarters to roast a loin.

Spit it on a skewer or lark-spit, and ticthat on the common
spit, and do not spoil the meat by running the spit through the
prime part of it. ’

Common cooks very seldom brown the ends of necks and
loins ; to have this done nicely, let the fire be a few inches
longer at each end, than the joint that is roasting, and occasion=
ally place the spit slanting, so that each end may get sufficient
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fire ; otherwise, after the meat is done, you must take it up,
and put the ends before the fire. The most elegant way of
carving this, is to cut it lengthwise as you do a saddle.

To roll a Loin of Mutton.

Hang the mutton till tender; bone it, and lay a seasoning
of pepper, allspice, mace, nutmeg, and a few cloves, all in
fine powder, over it. Next day preparea stuffing as for hare;
beat the meat, and cover it with thefstuffing ; roll it up tight,
and tie it. Half-bake it in a slow oven; let it grow cold ; take
off ‘the fat, and put the gravy into a stew-pan ; flour the meat,
and putit in likewise; stew it till almost ready; and add a
glass of port wine, some catsup, an_anchovy, and a little
lemon pickle, half an hour before serving: serve it in the
gravy, and with jelly sauce. ~ A few fresh mushrooms are a
great improvement ; but if to eat like hare, do not use these,
nor the lemon pickle.

To roast a collared Loin of Mutton.

Take off the fat from the upper side, and the meat from
the under side of a loin of mutton; bone it ; season it with
pepper and salt, and some shalot or sweet herbs, chopped very
small. Let it be rolled up very tight, well tied round, and
roasted gently. ‘About an hour and three quarters will do it.
‘While this is roasting, half-boil the meat taken from the under
side, then mince it small, put it into half a pint of gravy, and
against the mutton is ready, heat this, aud pour it into the
dish when it is served up.

To stew a Loin of Mutton.

Bone a loin of aged mutton, taking off the skin, and the
inside fat. Then stew it in gravy till it becomes a good brown.
Put into the stew-pan, with the mutton, two anchovies, and
half a clove of garlic. Stew moderately till the meat becomes
tender. Half an hour before taking up, add a few spoonfuls
of port wine, and some catsup. Skim off the fat, and thicken
the sauce with butter and flour. —If well dressed, this is a good
looking dish, and in general is approved of. It eats very well
with venison sauce.
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Mutton Ham.

!‘- khlndqurler of mutton, cut it like a ham, and rub
itwell with an ounce of saltpetre, a pound of coarse sugar,
ada pound of common salt, mixed well together.  Lay it in
adeepish tray with the skin downward, and baste it with the
pickle every day for a fortnight. Then roll it in saw-dust, and
bang it in @ wood-smoke for a fortnight. Then boil it, and

it up inadry place. You may dress it whole, or cut
slices off, and broil them, which will eat well, and have an ex-
cellent flavour. $

Mutton Collops.

Ng a loin of mutton that has been well hung; and cut
fiom the part next the leg some collops very thin. Take out
the sinews.  Season the collops with salt, pepper, and mace;
ad strew over them shred parsley, thyme, and two or three
shalots : fry them in butter till half done; add half a pint of
gy, a little juice of lemon, and a piece of butter rubbed in
four; and simmer the whole very gently five minutes. They
should be served immediately, or they will be hard.

Mutton Cutlets plain broiled.

© Cat the cutlets either from a neck or loin, trim them neat,
Il them over the stove of a nice brown on both sides, and
season them with white pepper and salt: the dish should be
quite hot before the cutlets are put on it, put them round the
dish, and some sauce in the middle.

Mutton Chops dressed in the Portuguese Fashion.

The chops are to be first about half fried with sliced onion
ot shalots, a bay leaf or two, some chopped parsley, salt, and
pepper ; forcemeat then being placed or spread on a piece of
wiiting paper for each chop, it is put in, covered with more
forcemeat, and twisted closely up; a hole being left for the
«d of the bone to pass through, In this state, it is broiled
onagentle fire, and served up either with sauce Robert ora
litle good gravy. i

To broil Mutton Steaks.

Cut your steaks about half an inch thick ; and if it be the
loin, take off the skin with a part of the fat. When your gride

|
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iron is hot, rub it with fresh suet, lay on your steaks, and
keep turning them as quick as possible: if you do not take
great care, the fat that drops from them into the fire will smoke
and spoil them; but this may be in a great measure prevented,
by placing your gridiron on a slant. ~When enough, put them
into a hot dish, rub them well with butter, slice a shalot very
thin into a spoonful of water, and pour it on them, with a
spoonful of catsup. Serve thein up hot, with scraped horse-
radish and pickles.

To fry Mutton Steaks.
Mix a little chopped parsley, thyme, and lemon peel, with
a spoonful or two of fine bread crambs, a little grated nutmeg,
4ome pepper and salt. Take some steaks from a neck or loin
of mutfon, cut 6ff‘most of the fat, beat them well, rub them
with yolk of egg, and strew them pretty thick with the bread
and Herbs.  Fry them of a nice brown, and serve them up with
crisped parsley in the dish.
Veal is very nice done in the same manner.

To stew Mutton Steaks.

Take some steaks off the best end of a loin of mutton, or
some slices out of the middle part of a leg. Season them with
pepper and salt, lay them into a stew-pan with some sliced
onion, and cover them with water and a little gravy. When
done on one side, turn the steaks on the other, and thicken the
gravyat the same time with some flour and butter. A little
shalot, or catsup, or both may be added at pleasure. Twenty
or twenty-five minutes will stew them enough. Long stewing
makes meat hard.

Steaks of Mutton, or Lamb, and Cucumbers.
Quarter cucumbers, and lay them into a deep dish, sprinkle
them with salt, and pour vinegar over them. Fry the chops
of a fine brown, and put them into a stew-pan; drain’ the
cucumbers, and put over the steaks ; add some sliced onions,
pepper, and salt; pour hot water or weak broth on them ; stew
and skim well.
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Mutton Steaks Maintenon.
 Half-fry, stew them while hot, with herbs, crumbs, and
—q put them in paper immediately, and finish on the
Be careful the paper does pot catch: rub a bit of
wu! first to prevent that.

 Tomake French Steaks of a Neck of Mutton.
~ Let your mutton be very good and large, and cut off most
the fat of the neck, and then eut the steaks two inches
5 make a large hole through the middle of the fleshy
prtof every steak with a penknife, and stuff it with force-
sest made of bread crumbs, beef suet, a little nutmeg, pep-
rﬂhu, mixed up with the yoke of an egg; when they
 stuffed, wrap them in writing paper, and put them in _
oven; set them before the fire to broil; they will~
take near an hour; put a little brown gravy in your dish, and

q’n up in the papers.
el 45 Mutton Chops in Disguise.

~ Rub the chops over with pepper, salt, nutmeg, and a little
y. Roll each in half a sheet of white paper, well but-
‘within-side, and close the two ends. Boil some hog’s
il or beef dripping, in a stew pan, and put the steaks in it.
a of a fine brown, then take them out, and let the fat
drain from them. Lay them in your dish, and
Hﬂh. ‘up with good gravy in a sauce-boat. Garnish with

W and fried parsley.

Mutton Rumps a-la-Braise.

I-Iu mutton rumps for fifteen minutes in water, then
ih'hnont, and cut them into two, and put them into a
M with half a pint of good gravy, a gill of white wine,
anomion stuck with cloves, and a little salt and Cayenne pepper.

close, and stew them ill they are tender. Take
them and the onion out, and thicken the gravy with a little
r rolled in flour, a spoonful of browning; and the juice of
wlemon. Boil it up till it is smooth, but not too thick.
put in your rumps, give them a shake or two, and dish
them up Hiot. Garnish with horse-radish and beet root. For
Vifiely, you muy leave the rumps whole, and lard six kidneys
5 T
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on one side, and do them the same as the rumps, only not boil
them, and put the rumps in the middle of the dish, and kid-
neys round them, with the sauce over all.

Mutton Sausages.
Take a pound of the rawest part of a leg of mutton that
has been either roasted or boiled ; chop it extremely small, and
season it with pepper, salt, mace, and nutmeg; add to it six
ounces of beef suet, some sweet herbs, two anchovies, and a
pint of oysters, all chopped very small; a quarter of a pound
of grated bread, some of the anchovy liquor, and the yolks
and whites of two eggs well beaten. Putit all, when well mix-
ed, into a little pot, and use it by rolling it into balls or sau-
sage-shape and frying. ~If approved, a little shalot may be
added, or garlic, which is a great improvement.

To dress Mutton Rumps and Kidneys.

Bone four rumps, (or more properly called tails) fill them
with forced meat, and put them in & stew-pan with about half
a pint of best stock : splitsix kidneys, and put them in a stew-
pan, cover them over with bacon; put them on a slow stove to
simmer gently for about two hours. When done take the
rumps up and glaze them ; put the kidneys into another stew-
pan; strain the liquor they were done in, skim the fat from it,
and reduce it to a glaze; then add some coulis, make it hot,
squeeze a lemon in it, and put a little Cayenne pepper ; put it
to the kidneys : put the kidneys round the dish, the sauce over
them, and the rumps in the middle. Garnish with paste or
croutons. ;

To dress Mutton Rumps and Kidneys, with Rice,

Stew six rumps in some good mutton gravy half an hour;
then take them up, and let them stand to cool. Clear the gravy
from the fat; and put into it four ounces of boiled rice, an
onion stuck with cloves, and a blade of mace; boil them till
the rice is thick. Wash the rumps with yolks of eggs well
beaten, and strew over them crumbs of bread, a little pepper
and salt, chopped parsley and thyme, and grated lemon peel.
Fry in butter of afine brown. While the rumps are stewing,
lard the kidneys, and put them to roast in a Dutch oven. When
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therumps are fried, the grease must be drained before they
0 lish ; and the pan being cleared likewise from
warm the rice in it. Lay the latter on the dish; the
round on the rice, the narrow ends towards the

iddle, and the kidneys between. Garnish with hard eggs
atin half, the white being left on ; or with different coloured

Mutton kebobbed.
the fat out of a loin of mutton, and that on the
if too fat,'and remove the skin. Joint it at every
x & small nutmeg grated with a little salt and pepper,
jand herbs ; dip the steaks into the yolks of three eggs,
the above mixture all over them. Then place the
ether as they were before they were cut asunder, tie
fasten them on a small spit. Roast them ata quick
adish under, and baste them with a good piece of
the liquor that comes from the meat: but throw
re of the above seasoning over. When done enough,
and lay it in o dish; have half a pint of good gravy
that in the dish ; and put into it two spoonfuls of
up, and rub dowma tea-spoonful of flour with it ; give this
it over the mutton, but first skim off the fat
to keep the meat hot till the gravy is quite ready.

An excellent Hotch-potch.

Jettuce, and onious, in a very little water with
‘ham-bone. . While these are doing, fry some mutton
s seasoned, of a nice brown; three quarters of

re dinner, put the steaks into a stew-pan, and
over them; stew them, and serve all together

of veal, and scrag of mutton, stewed with
above; to both add @ bit of butter rolled in

 China Chilo,
"!‘u«uof undressed neck of mutton, or leg,

it two onions, a lettuce, a pint of green
onful of salt, @ tea-spoonful of pepper, four
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spoonfuls of water, and two or three ounces of clarified butter,
into a stew-pan closely covered ; simmer two hours, and serve
in the middle of a dish of boiled dry rice. If cayenne is ap-
proved, add a little.

To dress Sheep's Trotters.

Boil them in water, and then put them into a stew-pan
with a glass of white wine, half a pint of broth, as much
coulis, a bunch of sweet herbs, with salt, whole pepper, and
mace. Stew them by a slow fire till the sauce is reduced, then
take out the herbs, and serve them upon a grattan.—Sheep’s
trotters may be served with a ragout of cucumbers.

LAMB.

Leg of Lamb boiled, and Loin fried.
©CUT your leg from the loin, and boil it three quarters of an
lour. Cut the loin in handsome steaks, beat them with a
cleaver, and fry them a good brown. Then stew them a little
in strong gravy: Put your leg on the dish, and lay your steaks
sound it, Pour on your gravy, lay round lumps of staved
spinach and crisped parsley on_every steak. Send it to table
with gooseberry sauce in & boat, and garnish with lemon,
To voast a Leg of Lamb.

This joint must be roasted with a quick clear fire. Baste it
as soon as you lay it down, sprinkle on a little salt, and when
near done dredge it with flour, It will take an hour and for-
ty minutes to roast it well.

Leg of Lamb and Cucumbers.

Put the leg on a spit, butter and salt it, then paper it

and tie it on. When done take it up and glaze it: put the
sauce on the dish, and then the lamb.
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To roast a Fore-quarter of Lamb.
' Roastit either whole, or in sepatate purts. If left fo be
cold, ehopped parsley should be sprinkled overit. The neck
and breast together are called a scoven.

A Fore-quarter of House Lamb.

* A small fore-quarter of house lamb will take an hour and
.uim.u..,, aleg three quarters of an hour. When it is
done, and put into the dish, cut off the shoulder, and pepper
and salt the ribs, Serve it up with salad, brocoli, potatoes,
or mint sauce.

3 A Quarter of Lamb forced.

Take a large leg of lamb, cut a long slit on the back side,
and take out the meat; but be careful you do not deface the
other side, Then chop the meat small with marrow, half a
pound of beef suet, some oysters, an anchovy washed, an
onion, some sweet herbs, a little lemon peel, and some beaten
mace and nutmeg. Beat all these fogether in a mortar, stuff
up the leg in the shape it was before, sew it up, and rub it
all over with the yolks of eggs beaten; spit it, flour it
all over, lay it to the fire, and baste it with butter, An
hour will roast it. In the meantime, cut the loin into steaks,
season them with pepper, salt, and nutmeg, lemon peel
cut fine, and a few herbs. Fry them in fresh butter of a
fine brown, then pour out all the butter, put in a quarter of a
pint of white wine, shake it about, and then add half a pidt of
strong gravy, wherein good spice has been boiled, a quarter of
4 pint of oysters, and the liquor, some mushrooms; and &
spoonfal of the pickle, a piece of butter rolled in flour, and
the yolk of an egg beat fine; stir all these together till thick,
then lay your leg of lamb in the dish, and the loin round
it, Pour the sauce over them, and garnish with lemon.

Breast of Lamb and Cucumbers.

Cut off the chine bone from the breast, and set it on to stew
with a pint of gravy. When the bones would draw out, put
it on the gridiron to grill ; and then lay it in a dish on cocum-
bers nicely stewed.
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To roast a Shoulder of Lamb.

A shoulder of lamb will take about three quarters of an

hour to roast; finish it, and put good gravy in the dish, and
then the lamb ; send miat sauce in a boat.

Shoulder of Lamb forced, with Sorrel Sauce.

Bone a shoulder of lamb, and fillit up with forcemeat ;
braise it two hours over a slow stove. Take it up, glaze it ;
or it may be glazed only, and not braised. Serve with sorrel
sauce under the lamb.

Shoulder of Lamb grilled.

Having roasted the shoulder till three parts done, take it
up, and with a sharp knife score itin small diamonds, season-
ing with pepper and salt, or if intended to be highly seasoned,
with cayenne; broil of a nice brown, and serve with a gobd
coulis under it, to which add two spoonfuls of catsup, a little
lemon juice and butter, and place over thin slices of lemon.

Shoulder of Lamb, and Sorrel Sauce.

Take the blade bone out, and fill up the place with forced

tup and put it into a braise, and putit on the

stove to simmer quite slow: when done glaze it, put the sorrel

sance on the dish, and the lamb on it: garnish with either
paste or croutons.

To fry a Lain or Neck of Lamb.

Having cut your lamb into chops, rub both sides of them
with the yolk of an egg, and sprinkle some grated bread over
them, mixed with a little parsley, thyme, marjoram, winter
savory, and a little lemon peel, all chopped very fine. Fry
in butter till of a nice light brown, and’ garnish with fried
parsley.

To roast Ribs of Lamb.

Saw the chine bone off, and cut the chine bone from the
breast, skin it, cut the scrag off, crack the ribs across the mid-
dle, put skewers cross-ways, and put the spit under the skew-,
ers; it will take half an hour to roast; baste it with butter
several times ; just before you take it up, baste, flour, and
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salt it; put gravy in the dish: garnish with water-cress:
send mint sauce in a boat.

To boil Grass Lamb.
Whatever the number of pounds is that the joint weighs,
so many quarters of an hour must it boil. When done, serve
itup with spinach, carrots, cabbage, or broeoli.

; Lamb Steaks.
 Try them of a beautifal brown; when served, throw over
them a good quantity of crumbs of bread fried, and crimped

1 " Mutton or lamb steaks, seasoned and broiled in buttered
, papers, either with crumbs and herbs, or without, are a
| geteel dish, and eat well.

| ~ Sauce for them, called sauce Robert, will be found in the
\ Tist of Sauces.

3 Lamb Chops.

Cut a neck of lamb neatly into chops, and rub them over
| with egg yolk ; then strew over them some bread crumbs, mix«
. @ with a little clove, mace, white pepper, and salt. Fry to
( & vice brown, and place the chops regularly round a dish,
leaving an opening in the middle, to be filled with stewed
?’Pch. cucumber, or sorrel.

House-lamb Steaks, white.

~ Stew them in milk and water till very tender, with a bit of
lemon peel, a little salt, some pepper, and mace. Have ready
- some veal gravy, and put the steaks into it ; mix some mush-
toom powder, a cup of cream, and the least bit of flour;
 shake the steaks in this liquor, stir it, and let it get quite hot.
Just before you take it up, put in a few white mushrooms,
':f is & good substitute when poultry is very dear.

N House-lamb Steaks, brown,
~ Season them with pepper, salt, nutmeg, grated lemon péel,
parsley; but' dip them first into egg : fry them
* Thicken some good gravy with a bit of flour and
‘and add to it a spoonful of port wine, and some
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oysters; boil it up, and then put in the steaks warm ; let them
heat up, and serve. You may add palates, balls, or eggs, if
you like.

Lamb Cutlets with Spinach.
Caut the steaks from the loin, and fry them ; the spinach is
to be stewed and put into the dish first, and then the cutlets
round it.

Lamb Cutlets, with Cucumber Sauce.

Cut the chine off 8 neck of lamb, cut it into cutlets, and
trim them neatly ¢ into a stew-pan put three ounces of butter,
pepper, salt, chopped eschalots, thyme, parsley, and lemon
juice: melt the butter, and put in_the cutlets til three parts
'Lone: take them up, and when nearly cool, brush them over
with yolk of egg, sprinkle with grated bread, and fry in
iling lard : drain off the fat, and serve with cucumber sauce
in the middle of the dish.

Veal and mutton cutlets may be dressed in the same manner.

Lamb Cutlets, with mashed Polatoes.
Proceed exactly as already directed for cucumbers, instead
of which place mashed potatoes in the middle of the dish.

Lanb's Fry.
Serve it fried of a beautiful colour, and with & good deal
of dried or fried parsley over it.

Lamb's Head.

Wash the head very clean, take the black part from the
eyes, and the gall from the liver, Lay the head in warm water;
boil the lights, heart, and part of the liver. Chop and flour
them, and toss them up in a sauce-pan with some gravy, cat-
sup, and @ little pepper, salt, lemon juice, and a spoonful of
cream, Boil the head very white, lay it in the middle of the
dish, and the mince-meat round it. Place the other parts of
thie liver fried, with some very small bits of bacon on the
mince-meat, and the brains fried in little cakes, and laid on the
rim of the dish, with some crisped parsley put between. Pour
alittle melted butter over the head, and garnish with lemon.

e e
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4 Lamb's Head, another way.

m the head and pluck tender, but do ot let the liver be
o much done. Hack the head cross and cross, grate some
mitmeg over it, and lay it in a dish before a good fire. Grate
some crumbs of bread, some sweet herbs rubbed, a little lemon
peel chopped fine, a very little pepper and salt, and baste it

with a little butter; throw a little flour over it, baste and dredge
i Take half the liver, the heart, lights and tongue, chop
them small, with about a gill of gravy or water. Shake some
four over the meat, stir it together, put in the gravy or water,
4 good piece of butter rolled in a little flour, & little pepper and
slt, and what runs from the head in the dish. Simmer all
together a few minutes, and add half a spoonful of vinegar;
pour it into the dish, lay the head in the middle of the mince-
meat, have ready the other half of the liver cut thin with some
:«f bacon broiled, and lay round the head. Garnish with

Lamb's Head and Hinge.
* Boil the head by itself ill it is tender. Boil the liver and
lights till they are nearly dome enmough, then mince them.
Teke about half a pint of the liquor they were boiled in;
thicken it with a little butter and flour, add a little catsup, a
little vinegar, salt and pepper. Put in the brains and  the
mince, and let it stew a short time. While this is doing, rub
the head, which should be parted in two, with yolk of egg,
strew it with bread crumbs and chopped parsley ; and brown
W with a salamander, or in a Dutch oven. Then serve it up
with the mince poured round it. The heart may be seasoned
a0d broiled if preferred, instead of mincing it.

Lamb's Head minced.
Chop the head in halves, and blanch it with the liver,
heart, and lights: clean the brains in warm water, dip them in
yolk of egg, grated bread, and chopped parsley, seasoned with
white pepper and salt ; and whilst the head is blanching, fry
them i boiling lard, and drain. Chop the beart, &e. and add
a little parsley and lemon-peel, chopped very fine. scasoned
with white pepper and salt ; stew in some coulis till tender.
Wash the head over with yolk of egg, strew over grated bread,
6 v
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ceasoned with white pepper and salt, and bake gently till very
tender. Serve up, having browned the head with a salumander,
put the mince under it, and the brains round it, with rashers
of broiled bacon.

. To stew Laml's Head.

Tn order to stew a lamb's head, wash and pick it very clean,
Lay it in water for an hour, take out the brains, and with a
sharp knife carefully extract the bones and the tongue ; but
be careful to avoid breaking the meat. Then take out the
eyes. Take two pounds of veal and two pounds of beef
suet, avery little thyme, a good piece of lemon peel minced,
part of a nutmeg grated, and two anchovies. Having chop-
ped all these well together, grate two stale rolls, and mix all
with the, yolks of four eggs. Save enough of this meat to
make about twenty balls; Take half a pint of fresh mush-
rooms, clean peeled and washed, the yolks of six eggs chops
ped, half a pint of oysters clean washed, or pickled cockles.
Mix all together ; but first stew your oysters, and put to them
two quatts of grivy, with a blade or two of mace. Tie the
head with packthread, cover it close, and let it stew. two hours.
While this is doing, beat up the brains with some lemon peel
cut fine, a little chopped parsley, a little grated nutmeg, and
the yolk of an egg. Fry the brains in little cakes, in boiling
dripping, and fry the balls, and keep them both hot. Take
balf an otince of truffles and morels, and strain the gravy the
head was stewed in.- Put to it the truffies and morels, and a
few mushrooms, and boil all together; then put in the rest of
fhe brains that are not fried, and stew them together for a
minute or two. . Pour this over the head, lay the fried brains
and balls round it, and garnish with lemon.

Lanb's Sweetbreads.

Blinch them, and put them a little while into cold water.
“Then put them into a stew-pan, with a ladlefal of broth, some
pepper and salt, a small bunch of small oions, and a blade of
imace; stir in a bit of butter and flout, and stew half an hour:
Have ready two or three eggs well beaten in cream, with a
little minced parsley, and a few grates of natmeg. Put in
some boiled asparagus tops to the other things. Do not let it
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Boil after he eream is in: but make it hot, and stir it well all
thewhile. “Take great care it does not curdle. Young French
, beans or p-uuybeuld:d ﬁmboiltdoflbnunful colour.

Mg m odn Mlnbndirmldﬂkdﬁha
~ Cut the blade-bone from the shoulder of lamb, leaving a
‘h-uq—h score, pepper, and saltit; put it on a tart:
dish; pour over it a little oiled butter, and put it into the oven
o warm through: cut the other part of the meat ‘into meat
‘edllopss put a little coulis sauce into a’ stew-pan ; make it
bot, and add a little mushroom catsup, and half a spoonful of
‘eschalot vinegar: put in the collops, set them by the side of a
stove to get hot, but do not let them boil : take the blade-bone
the oven; put it on a gridiron to brown, and put the
sthe dish, and the blade-bone on the middle of

Fricdsseed Lanibstones.
Wm and wash, then dry and flour them ; fry of 4 beauti-
‘brown, in hog’s lard. Lay them on a sieve before the firé
 you hiave made the following sauce: Thicken almost half &
veal-gravy, with a bit of flour and butter, dnd ‘then
toiit a slice of lemon, alarge spoonful of mushrdom cat-
sup, ‘a tea-spoonful ‘of lemon-pickls, a'grate of niitmeg, and
the yolk of an egg beaten well in two large spoonfuls of thick
cream. Put this over the fire, and ' stir i well till it is hot,
| looks white ; but do not let it boil, or it will curdle. “Then
it the fry, and shake it abont near the fire for a minute o
“Serve in a very hot dish and cover.
amod Are
{0 Fvicassee of Lambstones and Sweetbreads.
" 'Have ready some lambstones ‘blanched, parboiled, ‘and
X Flour two or three sweetbreads: if very thick, cut
in two. Fry all together, with a few large oysters, of
Fin yellow brown. Pour the butter off; and add a pint of
gravy, some asparagus tops about an inch lorig, o little
g, pepper and salt, two shalots shred fine, and a'gliss of
wine. Simmer ten minutes; then put a little of the
"nvy to the yolks of three eggs well beaaten, and by degrees
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mix the whole. © Turn the gravy back into the pan, and stir it
till of  fine thickness without boiling. = Garnish with lemon -

Lambs' Rumps and Ears, brown.
Scald an equal number of each very clean take a pint
of veal stock, in which braise them till half done: take up
the rumps, and having brushed them over with yolk of ege,
strew with grated bread, and broil gently: stew the ears till
the liquor is nearly reduced, and having now added coulis,
stew till tender, and serve with the rumps round the ears and
sauce. L

Lambs' Rumps and Ears, white.

Proceed as above directed ; and when they are tender,

and the liquor is nearly reduced, add a leason of eggs, and
serve. 5

Lamb's Bits.

Skin the stones, and split them; then lay them on a dry

cloth with the sweetbreads and the liver, and dredge them well

with flour. Fry them in lard or butter till they are of a light

brown, and then lay them in a sieve to drain. Frya good

quantity of parsley, lay your bits on the dish, the parsley
in lumps over them, and pour round them melted butter.

Lambs' Feet, with Asparagus Peas.

It will take twelve lambs’ feet to make a dish ; they are
scalded by the butcher ; take the worm from between the hoof
first, then loosen the skin and gristle from the shank bone, then
put them on in cold water, let them boil until the shank bone
will draw out without breaking the skin, then put them into a
stew-pan, peel two lemons, cut them in_slices, and put them
over the lambs' feet to keep them white, add about half a pint
of good stock, cover the feet over with slices of bacon, and
paper over that ; set the stew-pan on the stove to simmer very
gently for half an hour, or until they are quite tender; when
done put them aside till wanted : put the asparagus peas into
a stew-pan with a little stock, put it on the stove to boil till
reduced nearly to a glaze, add a little beshemell, and a little
cream if not white enough; take the lambs’ feet up, and lay them
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cloth, then put them round the dish, put a little
- the feet, and the asparagus peas in the middle:
, gaish cither with paste or croutons. -
oo !
.. . Awverynice Dish.
the best end of a neck of lamb, cut it into steaks,
hop each bone so short as to make the steaks almost round.
nd strew with crumbs, herbs, and seasoning ; fry them
est brown ; mash some potatoes with a little butter
‘and put them into the middle of the dish raised
 Then place thnedg:o(meuukonmmhex with the
bone upward, all round the potatoes.
Directions for making pies of the different meats are

FISH.

 Observations on dressing Fish.

0o branch of cookery that requires greater nicety
« ing of fish, and at the same time none for which
instruction can be given. In the boiling of fish a
ﬁmm\ymlke!lmllﬂ'ﬂ difference. Done to a
it will come to table in its best state ; if this point be
Lit will be breaking to pieces, the pure flavour
,and the fish, consequently, rendered indifferent
bsolutely spoiled as such.. While, on the other

8 it is uneatable.
¢ observation and constant practice are the only
: to be relied on, to dress fish thoroughly
i said. bere, therefore, upon this subject,
d as mere outline, not at all as meant for
~ Such, to be of real use, must be too tediously
for a writer to undertake, or a reader to look
iations of size and kinds of fish are so nume-
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rous, ‘and make so essential a difference, where the time must
be computed to amoment, that positive directions must be end-
less, or they could not be applicable.

The best way of dressing fish, and the wholesomest
manner of eating it, is to broil it; the next best, to boil it;
and frying it, the worst.

If the fishmonger does not clean the fish, it is seldom very
nicely done ; but those in great towns wash it beyond what is
mecessary for cleaning, and by perpetual watering diminish the
flavour. Those who know how to purchase fish may, by
taking more at a time than they want for one day, often get it
cheap: and such kinds as will pot or pickle, or keep by being
sprinkled with salt and-hung up, or by being fried will serve for
stewing the next day, may then be bought with advantage.

Fresh-water fish has often a muddy, smell and taste, to take
off which, soak it in strong salt and water after it is nicely
cleaned ; or if of a size to bear it, scald it in the same; then
dry and dress it.

‘When fish is to be fried or broiled, it must be wrapped in
anice soft cloth afte is well .cleaned and washed.—When
perfectly dry, wet with an egg, if for frying, and sprinkle the
finest crumbs of bread over it ; if done a second time with the
ega and bread, the fish will look. much better : then having
a thick-bottomed frying-pan on the fire, with a large quantity
of lard or dripping boiling hot, plunge the fish into it, and let
it fry middlingly quick, till the colour s of a fine brown yel-
low, and it is judged ready. If it is done enough before it
‘s dbtained a proper 'degree of colour, the cook should draw
the pan to the side of the fire; carefully take it up, ‘and either
place it on a large sieve turned upwards, and ‘to be kept for
“that purpose only, or on the under side of a dish to drain ; and
if wanted very nice, a sheet of cap paper must ‘be put to re-
ceive the fish, which -should lock ‘a ‘beautiful colour, and all
the crumbs appear distinct ; the fish being free from all grease.
The same dripping, with a little fresh, will serve a second time.
Butter gives a bad colour ; oil fries of the ‘finest colour for
‘those who will allow of the expense.

If fishis to bebroiled, it must be seasoned, floured, and put
on a gridiron that'is very clean ; which, when hot, should be
rubbed with a bit of suet, to prevent the fish from sticking.
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It must be broiled on a very clear fire, that it may not taste
smoky ; and not too near, that it may not be scorched.

_ Garnish with a fringe of curled raw parsley, or parsley
fried, which must be thus done: When washed and picked,
throw it again into clean water; when the lard or dripping
boils, throw the parsley into it immediately from the water, and
imstaatly it will be green and crisp, and must be taken up with
aslice ; this may be done after the fish is fried.

. When fish is to be boiled, though all opinions agree about
jputting it into a fish-kettle, there are great dissensions as to the
state the water should be in when the fish is put into it. Cold,
warm, and boiling, have all. their several advocates. The
mature of fish, which is phlegmatic and watery, makes it re-
quire condensing rather than dilating, and thus the lying so
mauch longer in water, as it must do when put into cold water,
is unfavourable to it. Neither for large fish does it seem
advisable to put it into boiling water, as this will have too
sudden an effect upon the ontside before the inside can be at
all affected. For these reasons therefore, the warm water
seems favourable, but for small fish, which will be heated
through immediately, the boiling water will be preferable.
All this is suggested, partly from practice, and partly theoreti-
«ally amongst the contending opinions upon the subjeet, and
must abide the decision of those who are not so bigoted to their

‘own notions as to refuse the trying any fair experiment, The

writer will readily enter into recognisance to adopt the cold

water system when it shall be sufficiently proved to have the
advantage of the others. A good deal of salt, and oceasion-
ally a little vinegar put into the water, assists to give firmness

1o fish;; but cod, whiting, and haddock, are far better if a little

 salted, and kept a day ; and if not very hot weather they will
be good two days.

Fish should be taken out of the water the moment it isdone
enough. - It may be kept hot by setting it upon the plate of
the fish-kettle, over the water, covered with a cloth. This
will be a disadvantage to it, as it will be every moment getting
vapid, butnot so great aone as lying in the water. Keeping
it back in the doing, as is sometimes practised, when the din-
ner is not likely to be punctually served up, is a process that
will ulways injure fish.
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A cook must make herself well acquainted with the time
her fish-kettle will require to boil at a proper distance over a
steady fire, and she may then soon be an adept at dressing her
fish against a given time ; nor must she be blamed if this time
is not attended to, and the fish suffers for it first, and then
the stomachs of the eaters of it.

When well done, and with very good sauce, fish is more
attended to than almost any other dish. The liver and roe
should be placed on the dish, so that the lady may see them,
and help a part to every one.

To keep Turbot.

This excellent fish is in season the greatest part of the

. summer : when good, it is at once firm and tender, and abounds

with rich gelatinous nutriment. Being drawn, and washed

clean, if it be quite fresh, by rubbing it lightly with salt, and

Keeping it in a cold place, you may in moderate weather pre-

serve it for a couple of days, and it will be in as high perfec-
tion as at first.

To boil Turbot.

An hour or two before it is wanted to be dressed, soal
spring water with more or less salt; and if, at any time, it should:
not be perfectly sweet, shift the water five or six times, and
put alarger quantity of salt than usual in the mouth and belly.
The turbot kettle being of a proper size, put the fish on the
plate, cover it well with cold water, set it over a gentle fire, add
a handful of salt and half a gill of vinegar, carefully take off
the scum as it rises, and preserve in every way the delicacy of
its colour from injury. When it boils up, put in a little cold
water, and take out some of the hot: then, almost immediate-
ly, add more cold water; and, on its again boiling, if it be
not very large, take it off the fire: for it is a general rule, that

. fish should never be suffered to boil strongly up. Boiled tur-
bot is occasionally served up with many different sauces; but,
in general, lobster is preferred to all others. This, therefore,
in one tureen, with anchovy butter, and plain butter, in two
others, is now the usual style. A very good lobster sauce, for
this purpose, is readily made, by melting plenty of fresh but-
ter, bruising into it the spawn of one or two lobsters, with the
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, and a spoonful or two of anchiovy liquor, and

The proper garnish for a turbot is sprigs of

rsley, sliced lemon, and scraped horseradish, alter-

placed vound the di Sometimes, however, it is dish-
h-nd.d only with nicely-fried smelts.

To bake Turbot.
i h seldom that turbot is now baked, being
| 50 very excellent when boiled in the foregoing sim<
maner; from which the old system of sweet herbs,
&e. is entirely disearded, as interfering with the natural
The following is the best method of baking it. But<
side of the dish which is to contain it, and sprinkle
‘with a mixture of beaten pepper, grated nutmeg,
chopped parsley, and a little salt; then, pouring in &
of mountain wine, and having cut off the head aud tail of
, lay it in the dish, give it a good sprinkling of the
of mixture as the bottom and sides of the dish before
and pour over it another pint of wine. Stick small
of bitter all over the fish ; dredge a very little flour, and
9 ly crombs of bread. When baked of a fine
ayiton the dish in which it is to be served up; stir the
the baking dish all together ; pour it into a saucepan,
in'a little flour; add a piece of butter, and two
fuls of soy or eatsup, when it boils; and, on its again
pour it into a tureen, and serve it up. The dish may
d wlﬁ seraped radish and slices of lemon.

To fry Turbot.
fing properly cleansed your fish (which in this mode of
ng must be small) and thoroughly dried it, strew on some
nd put it into your pan, with a sufficient quadtity of
o u Wihen it is fried nice and brown, take it
and thoroughly drain the fat from it. In the
nthe pan, put into it as much claret and white
early cover the fish, with an anchovy, salt, nut-
le giniger, Put in the turbot, and let it remain
(it is half wasted ; then take it ont, and put in
Yolled in flour, and a minced lemon. Let
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dish witha piece of shalot, lay the turbot in the dish, pour
over the sauce, and serve it up. You may likewise add pluin
melted butter in a bason.

To boil Salmon.

Put on a fish-kettle, with ‘spring water enough to well
cover the salmon you are going to dress, or the silmon will
neither look nor taste well: (boil the liver in a separate sauce-
pan.) When the water boils, put in a handful of salt, take
off the scum as soon as it rises, 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 fish; but practice only can perfect
the cook in dressing salmon ; a quarter of a split salmon will
take almost as long boiling as half a one. Serve with lobster,
shrimp, or anchovy sauce.

To dress a whole Salmon for a large Company.
‘When the salmon is scalded and gutted, take off the head
and tail, cut the body through into slices an inch and a half
thick, and throw them into a large pan of pump water. When
they are all put in, sprinkle a handful of bay-salt upon the
water, stir it about, and then take out the fish. Set on a large
deep stew-pan, boil the head and tail, but do not split the head,
and put in some salt. When they have boiled ten minutes,
skim the water very clean, and put in the slices, When they
are boiled enough, take them out, lay the head and tail in a
dish, and the slices round. Serve it up with plain melted but-
ter and anchovy-sauce. Garnish with horseradish, mixed with
the slices. 3

To broil fresh Salmon.

Cut some slices from a fresh salmon, and wipe them clean
anddry ; then melt some butter smooth and fine, with a little
flour and basket salt. = Put the pieces of salmon into it, and
roll them about, that they may be covered all over with butter.
Then lay them on a nice clean gridiron, and broil them over a
clear but slow fire.  While the salmon is broiling, make your
sauce thus: take two anchovies, wash, bone, and. cut them
into small pieces, and cut u leek into three or four long
picces. Set on a sauce-pan with some butter and a little
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flour, put in the anchovies and leck, with some capers cut

small, some pepper and salt, and a little nutmeg ; add to them
some warm water, and two spoonfuls of vinegar, shaking the

sauce-pan till it boils; and then keep it on the simmer till you

are ready for it. When the salmon is done on one side, turn it

on the other till it is quite enough ; then take the leek out of
the sauce, pour it into adish, and lay the broiled salmon upon

it Garnish with lemons cut in quarters.

o To broil dried Salmon.

' Lay your dried salmon in soak for two or three hours, then
lay it on the gridiron, and shake over it a little pepper. It
will take but a short time, and when done serve it up with
melted butter.

An excellent Dish of dried Salmon.

- Pall some into flakes ; have ready some eggs boiled bard,
and chopped large; put both into half a pint of thin cream,
~ and two or three ounces of butter rubbed with a tea-spoonful of
flour; skim it, and stirit 6ill boiling hot; make a wall of
‘mashed potatoes round the inner edge of a dish, and pour the
above into it.

. %
tadvw [ To bake Salmon.

*Take a piece of salmon,’ of five or six pounds weight, (or
larger according to your company) and cut it into slices about
an inch thick, after which, make a forcemeat-thus : Take some
of the flesh of the salmon, and the same quantity of the meat
of an eel, with a few mushrooms. Season it with
salt, nutmeg, and cloves, and beat all together till it is veyy
fine. . Boil the crumb of a roll in milk, and beat it up with
four eggs 1ill it is thick ; then let it cool, add four more raw
eggs to it, and mix the whole well ‘together. Take the skin
from the salmon, and lay the slices in a‘dish. Cover every
slice with the forcemeat, pour some melted butter over them,
with a few crumbs of bread, and place oysters round the dish.
Put it into the oven, and when it is of a fine brown, pour over
a little melted butter with some red'wine boiled in'it, and the
Juice of a lemon, and serve it up hot to table.
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To giot Salmon.

Take a large picee, scale and wipe, but don’t wash it: salt
very well, let it lie till the salt is melted and drained from it,
then season with beaten mace, cloves, and whole pepper: lay
in a few bay leaves, put it close into a pan, cover it over with
butter, and bake it ;' when well done, drain it from the gravy,
put it into the pots to keep, and when cold cover it with clari~’
fied butter. In this manner you may do any firm fish.

To collar Salman. °

 Take a side of salmon, cut off the tail, then wash the
fleshy part well, and dry it with a cloth. Rub it over with the
yalks of eggs, and make some forcemeat with what you cut
off at the tail end. Take off the skin and put to it some par=
boiled oysters, a tail or two of lobsters, the yolks of three or
four egys boiled hard, six anchovies, a handful of sweet herbs
chopped smiall, a little salt. cloves, mace, nutmeg, pepper,
and grated bread.  Wark all these well together, with yolks of
eggs, lay it over the fleshy part, and strew on it a little pepper
and salt. - Then roll it up inta a collar, and bind it with broad
tape.... Boil it in' water, salt, .and yinegar; bat let the liquor.
boil before you put it in, and throw in a bunch of sweet-herbs,
with some sliced ginger and nutmeg. Let it boil gently near
two hours, and then take it up. " Put it into a pan, and when
the pickle is eold, put it to your salman, and let it lay i it till
wanted, If you cover it with clarified butter, it will keep-al
considerable time.

To dry Sakmon.
Cut the fish down, take out the inside and roe. Rub dn
whole with common salt after scaling it: let it hang twenty-
four hours to drain, ~Pound: three or four ounces of saltpetre,
according to the size of the fish, two ounces of bay salt, and
two onnges of coarse sugar; rub these, when mixed well, inta
the salmon, and lay it on a large dish or tray two days, then
rub it well with common salt, and in twenty-four hours more
it will be it to dry ; wipe it well after draining. Hang it either
ina wood chimney, or in a dry place ; keeping it open with
two small sticks.
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- Dried salmon is eaten broiled in paper, and only just warm-
ed through ; egg sauce and mashed potatoes with it ; or it may
‘e boiled, especially the bit next the head.

To pickle Salmon.

After scaling and cleaniug, split the'salmon, and divide it
into such pieces a3 you choose, lay ‘it in the Kettle to fill the
Pottom, and as much water as will cover it; to three quarts
puE & pint of vinegar, a handful of sat, twelve bay leaves,

' ix blades of ‘mace, and a quarter of an ounce of black pepper.

When the salmon is boiled enough, drain it and put it ona
clean cloth, then put more salmon inte the kettle, and pour
the liquor upon it, and so on'till all'is done. After this, if
the pickle be not smartly flavoured with the viriegar and silt,
‘add more, and boil it quick three quarters of an hour. “When
all is cold, pack the fish in something deep, and let there be
enough of pickle to plentifully cover. Preserve it from the

= The liquor must be drained from the fish, and occasion-
i and skimmed.

i Aberdeen Mal:d of pickling Salmon.
* Boil'salimon, ‘as if intended immediately for the table, in
water mixed with & good quantity of common salt, then lay it
%o drain, till cold, in the open air. Afterwards put it in a
close cask or pot, with a gallon of vinegar to thirty pounds of
_salman, and half the quantity of water in which the fish vas
‘boiled.  Great care must be used in taking off the scum as it
rises, diuring the whole  time the salmon is'boiling, which
should o 1o account be overdone.

> bondy To boil Cod.

' Wash and clean the fish, and rub a little salt in the inside
of it; (if the weather s very cold, a'large cod is the better for
being kept a day :) put plenty of water in your fish-kettle, so

. hat the fish may be well covered ; ‘put in a large handful of
salt: and when'it is dissolved, put in your fish ; a very small

-

fish will require from fifieen to twenty minutes, after the water
boils ; large ones about half anhour. Drain it on the fish plate;
dish it with a garnish of the roe, liver, chitterlings, &c.

x . f
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The sounds, the jelly parts about the jow], the palate, and
the tongue, are highly estcemed by piscivorous epicures. The
carver's reputation depends much on his equitable distribution
of them.

: To boil Slices of Cod.

Half an hour before you dress them, put them into cold
spring water with some salt in it, Lay them at the bottom of
a fish-kettle, with as much- cold spring water as will cover
them, and some salt; set it ona quick fire, and when it boils,
skim it, and set it on one side of the fire to boil very gently,
for about ten minutes, according to its size and thickness.
Garnish with scraped horseradish, slices of lemon, and a slice
of the liver on one side, and chitterlings on the other. Serve
with oyster sauce and plain butter. 5

» 7o broil Cod.

Cut the cod into slices about two inches thick, and dry and
flour them well. - Make a good clear fire, rub the gridiron with
apiece of chalk, and set it high from the fire. Then pat in
your slices of fish, turn them often, and let them brown till
they are of a fine brown colour. - Great care must be taken in
tarning them that they do not break. When done serve them
up with lobster and shrimp sauce.

To stew Cod.

Cut some slices of cod, as for boiling, and season them with”
grated nutmeg, pepper, salt, and sweet herbs. Put them into a
stew-pan with half a pint of white wine, and a quarter of a pint
of water. Cover them close, and let them simmer for five or six
minutes. Then squeeze in the juice of alemon, nm{-dd a few
oysters with: their liquor strained, a piece of buttef rolled in
flour, and a blade or two of mace. . Let them stew very gently,
and frequently shake. the pan to prevent its burning, When
the fish is done, take out the onion and sweet-herbs, lay the
cod in a warm dish, and strain the sauce over it.

To boil Cod's Head.

Take out the gills and the blood, wash the whole: very
, rub over it a little salt, and a glass of alegar, and
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lay on your fish-plate. When the water boils, throw in a good
handfal of salt, with a glass of alegar. Then put in the
fish, and let it boil gently half an hour (if it is a large one three
quarters.) Take it up very carefully, and strip the skin clean
off, set it before a brisk fire, dredge it all over with flour, and
baste it well with butter. When the froth begins torise, throw
over it some fine bread crumbs, and continue basting it, to make
it froth well. When it is of a fine light brown, dish it up, and
“garnish it with lemon cut in slices, scraped horseradish, bar-
berries, a few small fish fried and laid round it, or fried oysters.
Cut the roe and liver in slices, and lay it over a little of the
lumpy part of the lobster out of the sauce, which you must
‘make as follows: Take a good lobster, and stick a skewer in
the vent of the tail, to keep out the water. Throw into the
water a handful of salt, and when it boils put in the lobster,
‘which will be done in half an hour. If it has spawn, pick
them off, and pound them very fine in the mortar. = Put them
into half a pound of good melted butter ; then take the meat
out of your lobster, break it in bits, and put that in likewise,
with a large spoonful of lemon pickle, the same of walnut cat-
sup, a slice of lemon, one or two slices of horseradish, and a
small quantity of beaten mace ; season it to your taste with salt
and Cayenne pepper. Boil them one minute, then take out
the horseradish and lemon, pour it into your sauce-boat, and
serve it up with your fish. 1f lobsters cannot be procured, you
may make use of oysters,or shrimps the same way; and if you
cannot get any kind of shell fish, you may theu add to the but
ter two anchovies cut small, a spoonful of walout liquor, and
an onion stuck with cloves.

To bake Cod’s Head.

When it is thoroughly cleansed and washed, lay it in the
dish, which you must first rub round with butter. - Put in a
bunch of sweet herbs, an onion stuck with cloves, three or four
blades of mace, some black and white pepper, a nutmeg
bruised, a little lemon peel, a piece of horseradish, and a quart
_of water. Dust the head with flour, grate a little nutmeg
over it, stick bits of butter on various parts, and sprinkle
‘raspings all over it, and send it to the oven. When done, take
the head out of the dish, and putit into that it is to be served
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wp in. Set the dish over boiling water, and cover it close to
prevent its gettinig cold. . In the mean time, as expeditiously
as you can; pour all the liquor out of the dish in which it was
baked into a shuce-pan, and let it boil three or four minutes 3
then strain it, and put to it a gill of red wine, two spoonfuls
of catsup, a pint of shrimps, half a pint of oysters, a spoon=
ful of mushroom pickle, and a quartern of butter rolled in
flour.  Stir all well together, and let it boil till it is thick 3
then strain it, and pour it into the dish. Have ready some =
toasted bread cut three corner ways, and fried erisp. Stiek
some pieces of toast about the head and mouth, and lay the
remainder round the head. Garnish your dish with crisped
parsley, lemon notched, and scraped horseradish. This
niethod is equally good for roasting.

To dress a Cod’s Tail.

The tail of & cod cut in fillets, or slices, and fried, makes a
good dish, and generally to be bought at a very reasonible
rate: if boiled, itis soft and watery. The skull and tail of &
cod is a favourite and excellent Scotch dish, stewed and served
ap with anchovy or oyster sauce, with the liquor it is boiled in,
ina tureen.

Crimp Cod.

Take a gallon of spring water, put it into a sauce-pan
over the fire, and throw in a handful of salt. Boil it up
sevetal times, and keep it clean scummed. When it is well
clearéd from the scum, take a middling sized cod, as fresh as
possible, and put it into some fresh pump water. Let it lie
a few minutes, and then cut it into slices about two inches
thick. Throw these into the boiling brine, and let them
boil briskly a few minutes. Then take the slices out with great
care that they may not break, and put them on a sieve to drain.
When they are well dried, flour them, and lay them at a dis-
tance upon a very good fire to broil. When enough, serve
them up with lobster, shrimp, or oyster sauce.

To boil Cod Sounds.
Soak them in warm water half an hour, then scrape and
clean; and if to be dressed white, boil them in milk and
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‘water; when tender, serve them in a'napkin, with egg sauce.
The salt must not be much soaked out, unless for fricassee.
ol Ba siyyT

« wunry Toboil Cod-sounds to look like Chickens.
-sil’--uun well, but be careful they are not done toa
mach. | Take thém up, and let them stand till they are quite
eold. Then make a forcemeat of chopped oysters, crumbs of
bread, alump of butter, the yolks of two eggs, nutmeg, pep-
per, and salt, and fill-'yoor sounds with jt. Skewer them in
the shupe of a chicken, and lard them down each side, as'you
wonld chickens; iDust them well with flour, and put them
before the fire.in 4 tin, aven to roast. . Buste them well withf
butter,. ahd- when enough, polir on them oyster sauce, and gars
sish. with barberries. - This wpretty side dish for a large
table; orivery proper in the time of Lent.

qu 313 bua boiio
y To fricassce Cod-sounds. saidsh

Having properly cleaned them, cut them into small, pieces,
boil them in milk and watér, and set them to drain.
Then piit them into aicleah sauce-pan, and season them | with
beaten, 'mace;. grated nutmeg, and a-little pepper, and salt.
Add tothém a cupful of cream, with a good piece of butter
rolled in flour, and keep shaking the wheletill it is thoroughly
hot, ‘and of a gdod thickness, 'Then pour all into your dish,
and serve it up, with asliced lemon for garnish.

o bicn ; L
. To, brdil Cod-sounds.

Seald in hot water, rub well with salt, pull off the dirty
skin, and put them to-simmer till tendet: take them out, flour,
and broil: . While this- is: being done, season a little brown
gravy. with. pepper, salt, a tea-spoonful of soy, and a, little
‘mustard : give it a boil with a bit of flour and butter, and
Pour it over the sounds.

: Cod-sounds Ragout.

1 Prepare as above : then stew them in white gravy seasoned,
cream, butter, and a little bit of flour added before you serve,
gently boiling np. - A bit of lemon peel, nutmeg, dnd the least
pounded mace, should give the flavour.
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Currie of Cod.

This should be made of sliced cod, that has either beers
erimped or sprinkled a day, to make it firm. Fry it of a fine
brown with onions ; and stew it with a good white gravy, a
little currie powder, a bit of butter and flour, three or four
spoonuls of rich cream, salt, and cayenne, if the powder be-
nuhntmugh

P  To dress Salt Cod.
1Sk and clean the piece you mean to dress, then lay it all
night in water, with a glass of vinegar. Boil it enough, then
break it into flakes on the dish ; pour over it parsnips boiled,
beaten in a mortar, and then boil ‘up with cream and a ‘large
piecé of butter rubbed with a bit of flour. - It may be served
as above, with egg sauce instead of the parsnip, and the root
sent up whole: or the fish may be boiled and sent up without
flaking, and sauces as above. y

To boil Sturgeon.

" Having cleaned a sturgeon well, boil it in --udl liquor as
will just cover it; ‘add two or- three bits of lemon peel, some
whole pepper, a stick of horseradish, and a pint of vinegar to
every half gallon of water.

When. done, garnish the dish with fried oysters, sliced
lemon, and horseradish, and serve it up with melted butter,
with cavear dissolved in it; or with anchovy sauce ; and with
the body of a crab in the butter, and a little lemon juice.

To roast Sturgeon.

Put it on a lark-spit, then tie it on a large spit; baste it
constantly with butter, and serve with a good gravy, an an-
chovy, & squeeze of Seville orange or' lemon, and a glass of
sherry.

To roast Sturgeon, another way.

Pt a piece of butter, rolled in flour, into a stew-pan with
four cloves,  bunch of sweet herbs, two onions, some pepper
and salt, half a pint of w ater, and a glass of vinegar. Stir it
over the fire till hot; then let it become lukewarm, and steep
the fish in it an hour or two, Butter a paper well, tigit round,
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and roast it without letting the spit run dlrough Serve with
-d’-l anchovy sauce.
Lot o To broil Sturgeon.

Cut it as cutlets ; rub the bars of the gridiron with a bit
of rhine of bacon, then wipe the bars with a clean cloth, and
rub the bars again with a bit of fat bacon; then put on
the sturgeon ; pepper and salt it ; when the underside is brown
turn it, and season it on the other side; when done dish it
round the dish; put a little chopped shalot into a stew-pan, a
little chopped mushroom, and a few spoonfuls of good stock ;
set it over the stove to simmer gently, put about half an ounce
 of butter in and a little flour ; it should not be near so thick as
coulis; do not pour the sauce over it, but put it in the middle
of the dish.

To bake Sturgeon.

Put the sturgeon in a marinade made as follows: about
half & pint of vinegar, half a pint of sherry wine, three or
four onions cut in thin slices, a few sweet herbs, such as
orange and lemon thyme, a little basil, sweet marjorara, par-
sley, half a dozen of whole shalots, two heads of celery after
being trimmed, cut in small pieces; cut the skin off the stur-
“geon, and put the sturgeon in an earthen dish, and pour the
marinade over it; then put the skin that you have just taken
off over the sturgeon ; this should be done the day before want~
ed, if you can have the stargeon, as its lying all night in the
marinade is a very great improyement to the flavour of the
fish; before it is put in the oven, put about a pint of good
ﬁ‘ in the dish, and cover the sturgeon over with fat bacon,
and place the skin ofthe sturgeon over the bacon ; putitin a slow
oven to do gently ; the time it will take depends on'the size ;
when done pour off the liquor, and. put the sturgeon in the
lqunwknphmunnl wanted ; skim the fat off the liquor
it was done in; put about an' ounce and a half of butter
inlo a ‘stew-pan; set it on the fire; when melted, put
flour sufficient to dry it up; then put in some of the liquor the
sturgeon was done in; keep stirring it while on the fire ; when
that is well mixed with the butter and flour put in the remain-
der, and et it béil for & quarter of an hour ; then strain it through
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% tammy.  Réturn it into the stew-pan; set it on the fire
to make hot; season it with Cayenne pepperand a little anchovy
essence ; squeeze half a lemon in, and put a little sugar in ;
when you ean procure a Seville orange use it instead of lemon ;
put the sturgeon on the dish, and the sauce over it.

To pickle Sturgeon.

Cut your sturgeon into what size or pleeu you pln-e wash
it well, and tie it with mats ; to every three quarts of water put
aquart of old strong beer, a handful of bay-salt, and double
the quantity of common salt, one ounce of ginger, two ounces
of black pepper, one ounce of cloves, and one of Jamaica
pepper;; boil it till it will leave the bone, then take it up ; the
fext day put in a quart of strong alegar, and a little salt,
tie it down with strong paper, and keep it for use. ‘Do not put
your sturgeon in till the water boils.

An excellent Imitation of pickicd Sturgeon.

Take a fine large turkey, but not old; pick it very nicely,
singe, and make it extremely clean : bone and wash it, and tie
it across and across with a bit of mat string washed clean. Put
into a nice tin"'siuce-pan a quart of water, a quart of vinegar,
a quart of white (but not sweet) wine, and a very large handful
of salt; boil and skim it well, then boil the turkey. When
done enough, tighten the strings, and lay upon it & dish with
a weight of two pounds over it.

" Boil the liquor half an hoor'; and when both are cold, pat’

the turkey into it. This will keep some months, and eats more
delicately than sturgeon : vinegar, oil, and sugar, are usually
eaten with it. If more vinegar or salt should be wanted, add
when cold. Send fennel over it to uble.

Thornback and Skate.

These shauld be bung one ddy at least before they are dressed ;
and may be served cither boiled, or fried ‘in_ crumbs, being
first dxprd in egg.

g i v s
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BreyE Foin e Maids.
'-M“wﬂdhlmnbebnngupm dayat least. They
may be ‘broiled orfried ; or, if a tolerable size, the middle
may be boiled, and the fins fried. They should be dipped in
ﬁg,“lew-dvit.h crumbs.

To boil Carp.
'h-younnymmp save all the blood, and have ready
gravy, made of beef and mutton, seasoned with pep-
per, salt, mace, and onion. Before you put in your fish, strain
it off, and boil your carp before you put it into the gravy.
Set itotia slow fire about a quarter of an hour, and thicken the
sauce with a large piece of butter rolled in flour ; or you may
make your sauce thus: take the liver of the carp clean from the
gits; three anchovies, a little parsley, thyme, and an onion.
Chop these small ‘together, and take 'half a pint of Rhenish
“wine, four spoonfuls of vinegar, and the blood of the carp.
When all these are stewed gently together, put it to the carp,
‘which must first be boiled in water with a little salt and a pint
ofdvine ; but' take ‘cdre not to do it too much after the carp is
pot into the sauce.

o giliod | o
apmc To fry Carp.

1« After having cleansed your fish, lay them in a cloth to dry,
then flour them, put them into the pan and fry them of a light
brown.. Take 'some crusts of - Liread, cut them three-corner
ways, and fry them with the roes of the fish. - When your fish
are nicely fried, lay them on a coarse cloth to drain, and pre-
pare anchovy sauce with the juiceof a lemon. Lay your carp
in the dish, with the roes on each side, and garnish with the
fried crust, and slices of lemon.

«» Tostew Carp with little Trouble or Expence.
+Take a brace of middling sized carps, and bleed them into
alittle elavet or -red port, stirring the wine all the time to pre-
vent.curdling; + When.the fish. are cleansed and scalded, (but
notiwashed). put.them into a stew-pan, with as much water as
Will.coyer them. . Throw in a handful of salt, some whole pep-
perya banch of ‘sweet herbs, a large onion, alittle horseradish
and Jemon peel, with some white: wine yinegar, and stew them
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slowly till enough. Then, taking them up, and setting a cover
over them, (0 some of the liquor in which they were stewed,
add two anchovies, a little whole. pepper, powdered mace,
horseradish, lemon peel, and a small onion, for sauce.  Boil
these till the anchovies are dissolved, and then put in the blood
and red wine, with two spoonfuls of good gravy. Let them
boil up, then strain the liquid, and, thickening it with a bit of
flour and butter, ' pour the sauce. over. the carp. Garnish the
dish with slices of lemon, fried sippets of bread, and a few
barberries. A little ale. or beer, with a small quantity of
grated gingerbread, and any thing to colour, if required, may
be substituted for the red wine.  This is often done in Germany.

To bake Carp.
Clean a brace of carp well, then take an earthen pan, but-
ter ita little, and lay your carp in, season them with cloves,
nutmeg, mace, black and white pepper, a bundle of sweet
herbs, an onion, an anchovy, and pour in a bottle of white
wine ; bake them an hour in a hot oven. When done, take
them carefully up, and lay them in a dish: set it over hot
water to keep them warm, and cover them close. Then pour
the liquor in which they were baked into a sauce-pan, boil it a
few minutes, then strain it, and add half a pound of butter
rolled in flour : let it boil, and keep it stirring. = Squeeze in
the juice of half & lemon, and put in what salt you require ;
pour the sauce over the fish, lay the roes round, and garnish
with lemon; but be careful to skim all the fat off the liquor.

" To. pot Carp.
Cut off the head and tail, take out the bones, and cleanse
it well, and then do it exactly the same as salmon.

German Method of making three Dishes of a Single Carp.

The economical Germans frequently make three excellent
dishes, asoup, a stew, and a fry, with a single carp of about
three pounds weight. This is effected then in the following
way: Take a live carp, either hard or soft roed, and bleed it
into a'stew pan : then scale it well, and carefully take out.and
preserve the entrails, without breaking the gall ; which, with
the bitter parts adjoining, must be separated immediately from
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ihérest, Every other part of the carp, like the intestines of
apig, which it more resembles in  form than any other fresh
 water fish, is convertible to excellent food. Having opened the
maw, and thoroughly washed it, cut the roe in pieces, and put
all the rest of the entrails for the- soup or first dish.
soup is either made with the addition of gravy or strong
m ‘accompanied by herbs and spices, well seasoned,
‘and thickened with flour ; or, when intended as a maigre dish,
that of a strong broth of any other fish passed through
sieve, a bundle of sweet'lierbs, and a seasoving of fine
/[ For thie second dish; or stew, having slit up the carp
@ one: side of the - back bone, through the bead, and quite
down to the' tail, et off the head with a good shoulder, take
Wufd‘ the body, containing the back 'bone, and
divide it into three pieces ; which, with its portion of the head,
#510 be put to the blood in the stew-pan, where they are
N in any of the numerous modes of stewing this favou-
;' frequently, by putting in a glass or two of good
or twice the quantity of ale, with a little grated ginger:
 and sometimes only ‘a small quantity of vinegar, adding
.-l-h. spices, and seasoning to palate. - When serving
dish, it is not unusual to add a little lemon or lime
For the fry, or third dish, the remaining half of the
‘body; divided as for the stew, is well dredged with
. Bour, and. fried. brown -and crisp.in oil or clarified butter.
Thus, particularly if a few savonry forcemeat balls, conposed
 inthe usual manner, with the fish which makes the broth or
. gravy; be'boiled in the soup, there is a first dish imitating, in
‘miniature, the richest turtle soup ; a second dish, in the stew,
 may easily be wade equally palatable, on a small scale; and,
amost delicate third dish, in the fine fry, which com-
is curious German cookery of a single carp,

il e ¢

4. Delicate White Sauce for Carp.

" Take balf & pint of cream, an onion, or a few shalots, a
peel, and three anchovies.  After boiling them up

“put in three ounces of butter, with the yolks of three

a little elder or white wine vinegar, according to

stirring it continually while over the fire, to prevent
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curdlinig.  This satice is preferred; n-;nyp-m-,wmu
mmmnmwm
sy bt irall oo
dueg b ooy vi 90 mem

! Put them into- cold m-‘,bdalbﬁmuuﬁlly.ndmn
wnhn-lwd.hm-ﬂ-y Perch dre a most  delicate fish.
Tkynq!hm&rhﬂnmdyh-mh,dom
mng-ﬂili-.w- r 0

icorco 8 z.“rgmm-h to slbasd & ;
q Pﬂyonrlnhimdn'-miﬁhn boilé, with some salt,
an oniobu cut in slices, some parsley; and as much milk as will
tuim the watér. | When the fish is enough pat it: into a soup=
dish, and pour a little of the water; with the ‘parsle and onions
over it 18‘rnitq)wuhmehibmur-d|-riqnnm
ai poold i1 s

y 0 TAI’U Tenah

Spli theiish ek the:backie apd dainds mmm the
bone: then eut the 'skin acfoss at the head and. tail; strip it
clean off, and take out the bibne. Having thus prepared ‘them
for frying, take one of them, and mitce: the-flesh very small,
with mushrooms, chives, and. parsley chopped fine: a little
salt, pépper, beaten made, riutmieg, and a few savouty herbs,
Mix these well together; then pound  them in & mortar, and
crumbis 6f breid soaked in cream, theyolks of three or four eggs,
and a piece «f butter; and with -this compasition stuff your
fish,  Put. clarified -butter into your pan, set it over the fire,
and when itiis hot sttew some flour on your fish, andl put them
in one biy one, |- When they bave fried; till they are of.a nice
brown colouf, take them up; and lay them in a coarse . clath
before the'fire, to keép-hiot.. Theén/pour all the fat out of the
pan, put in a quarter of & pound of butter, and shake in:some
flour. Keep it stirring with a spoon till the butter is a little
brown, and then put in half a pint of white Wine. Stir them
together, and put in half a pint of boiling water,” an onion
shred with cloves, abunch of sweet herbs, and two blades of
mace: Cover these.close, and let them stew as gently asyou
can fora quarter of an hour, then strain off the liquor, and put
them into  the pan again, adding two spoonfuls of catsup, an
ounce of truffles or morels boiled tender in half a pint of
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water, a few mushrooms, and half a pint of oysters, washed
dlean in their own liquor When your sauce is properly heated,
and has a good flavour, put in your tench, and let them lay in
it till they are thoroughly hot; then take them out, lay them in
your dish, and pour the sauce over them. Garnish with sliced
lemon.

To boil Trout.
M them in vinegar, water, and salt, with a piece of
horseradish: and serve them up with anchovy sauce and plain
butter,

To fry Trout.

Scale, gut, and well wash; then dry them, and lay them,
separately on a board before the fire, after dusting some flour
over them. Fry them of a fine colour with fresh dripping ;
serve with erimp parsley, and plain butter.

 Perch and tench may be done the same way.

“ To broil Trout.

When you have properly cleansed your fish, and made it
thoroughly dry with a cloth, tie it round with packthread from
head to tail, in order to preserve its shape entire. Then melt
some butter, with a good deal of basket salt, and pour it all
ntlh- trout till it is perfectly covered: after lying in it a

or two, take it out, and put it on the gridiron over a
clear fire, that it may do gradually. = For sauce, wash and
bone an anchovy, and cut it very small; chop a large spoon-
ful of capers; melt some butter, with a little flour, pepper,
salt, and nutmeg, and put it into the anchovy and capers, with
half a spoonful of vinegar. When the trout is done, lay it in
a warm dish, pour your sauce boiling hot over it, and send it
10 table.

To stew Trout.

Select a large trout, clean it well, and place it in a pan with
gravy and white wine ; then take two eggs buttered, some nut-
meg, salt, and pepper, lemon peel, a little thyme, and some
grated bread, mix, them together, and put in the belly of the
trout, then suffer it to stew a quarter of an hour ; then put in

1 z
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@ piece of butter in the sauce ; serve it hot, and garnish with
lemon sliced.

¢ Trout a-la-Genevoise.

Clean the fish very well ; put it into your stew-pan, adding'
half Champaigne and half Moselle, or Rhenish, or sherry
wine. Season it with pepper. salt, an anion, a few cloves
stuck in it, and a small banch of parsley and thyme: put in it
acrust of French bread; set it on a quick fire. qun the
fish is done, take the bread out, bruise it, and then thicken the
sauce ; add flour and a little butter, and let-it boil up. See
that your sauce is of a proper thickness. Lay your fish on the
dish, and pour the sauce over jt. Serve it with sliced lemon
and fried bread.

To' pot Trout, Peérch, or Tench.

Scale and clean the fich, cut off the head, tail, and fins,
take out the bones, season the same, and' bake aud' pot it as
directed for salmon.

To boil Mackerel.

This fish loses its life as soon n as it leaves the sea, and the
fresher it s the better.

Wash and clean them thmnghly, put them into cold water
with a handful of saltin it; let them rather simmer, than boil ;
a small mackerel will be enough in abouta quarter of an hour:
when the eye starts and the tail splits, they are done; do not
lét them stand 'in the water a moment after ; they are so deli-
cate that the beat of the water will break them.

This fish in London is rarely fresh enoughi to appear at table
i perfection ; and either the mackerel is boiled too much, or
the roe too little. The best way is to open a slit opposite the
middle of the roe, you can then clean it properly ; this will
allow the water access, and the roe will then be done as soon
as the fish, which it seldom is otherwise. Garnish them with
pats of minced fennel.

The common notion is, that mackerel are in the best con~
dition when fullest of roe; however, the fish at that time is
only valuable for its roe, the mieat of it has scarcely any flavour.
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The roe of the male fish is soft like the brains of a calf,
that of the female is full of small eggs, and called hard roe.

To broil Mackerel.

Clean a fine large mackerel, wipe it on a dry cloth, and
eut a long slit down the back ; lay it on a clean gridiron, over
avery clear slow fire; when it is done on one'side tarn it; be
careful that it does not burn; send it up with fennel. sauce;
mix well together a little finely minced fennel and parsley,
seasoned with a little pepper and salt, a bit of fresh butter, and
when the mackerel are ready for’ the table, put some of this
into each fish.

To bake Mackerel. :

MM‘ their heads, open them. and take out the roes, and

* elean them thoroughly ; rub thei on the inside with a little

pepper and salt, put the roes in again ; season them (with a

mixture of powdered allspice, black pepper and salt. well rub-

bed together,) and lay them close in a baking pan, cover them

with equal quantities of cold vinegar and water, tie them down

with strong white piper doubled and bike them for an’hour
ina slow oven. 'They will keep for a &nmight.

To pickle Machurely

. Procure them as fresh as possible, split them open, uh off
the heads, and trim off all the thin part of the belly, put them
into salt and water for one hour, drain and wipe your fish, and
put them into jars or casks. with the following preparation,
which ds enough for three dozen mackarel. Take salt and bay
salt, one pound each, saltpetre and lump sugar, two ounces
each; grindand pound the salt, &c. well together, put the fish
into jars or.casks, with a liyer of the preparation at the bot-
tom, then a lager of mackerel with the skin side downwards,
50 continue alternately till the cask or. jar is full ; press it down,
and cover it close. In @bout three months they will befit
for use.

Pickled Mackerel, eallcd Caveach.

fﬂhn and divide them ; then cut-eachiside into three, or,
leaving them undivided, ciit each side into five or six pieces.
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To six large mackerel, take near an ounce of pepper, two nut-
megs, a little mace, four cloves, and a handful of salt, all in
the finest powder ; mix, and making holes in each bit of fish,
thrust the seasoning into them, rub each piece with some of it ;
then fry them brown in oil ; let them stand till cold, then put
them into a stone jur, and cover with vinegar ; if to keep long,
pour oil on the top. Thus done, they may be preserved for
months.

Red Mullet.

Clean them, but leave the inside; enclose them in oiled
paper, and having placed them in a small dish, bake them
gently ; an excellent sauce may be made of the liquor that
comes from the fish, by adding a little essence of anchovy, a

+ glass of sherry, and a piece of butter rolled in flour ; give it a

boil, and serve it in a butter tureen. The fish must be served
in the paper cases.
N.B. Mullets are boiled and broiled the same as salmon.

To boil Pike.

When you have taken out the gills and guts, and thorough-
ly washed it, make a good forcemeat of chopped oysters, the
crumbs of half a penny loaf, a little lemon peel shred fine,
a lump of butter, the yolks of two eggs, a few sweet herbs,
and season them to your taste with salt, pepper, and nutmeg.
Mix all these well together, and put them into the belly of the
fish, which must be sewed up, and skewered rouad. Boil it
in hard water with a little salt, and a tea-cup full of vinegar
put into the pan. As soon as the water boils put in the fish,
(but not before) and if it is of a middling size, it will be done
in half an hour. Serve it up with oyster-sau.e in a boat,
having first poured a little on the fish. Garnish with pickled
barberries.

To bake Pike.

Clean and scale them well; open as near the throat as con-
venient, and use the following stuffing: grated bread, ancho
vies, herbs, salt, suet, oysters, mace, pepper, four yolks of
eggs, and, if it can be procured, half a pint of eream; mix it
over the fire till it is sufficiently thick, then put it into the fish,
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and sew it carefully up; then put some small bits of butter
ever the fish, and bake it; serve it up with gravy, butter, and

‘.dwry.

¢ To stew Pike.

‘Make a browning with butter and flour, and. put it into
your stew-pan with a pint of red wine, a faggot, four cloves,
a dozen of small onions half boiled, with some pepper and
salt. Cut your pike into pieces, putit in, and let it stew very
gently. When done, take it out, and add to the sauce two
anchovies and a spoonful of capers chopped fine.  Boil it for &
‘minute or two, and then pour it over the fish. Garnish with
bread nicely fried, and cut three-corner ways.

To pot Pike.

When you have well scaled your fish, cut off the head,
‘split it down the back, and take out the bone.—Then strew
over the inside some bay-salt and pepper, roll it up, and lay it
in your pot. Cover it close, and let it bake an hour. Then
take it out, and lay it on a coarse cloth to drain. When it is
cold, put it into your pot, and cover it with clarified butter.

To boil Haddock.

‘Wash it well, and put it on to boil; a haddock of three
pounds will take about ten minutes after the water boils.

Haddocks salted a day or two, and eaten with egg sauce, are
a very good article. Haddocks cut in fillets, fried, eat very
fine. Or if small, very well broiled, or baked, with a pud«
ding in their belly, and some good gravy.

Findhorn Haddocks.

Let the fish be well cleaned and laid in salt for two hours ;
let the water drain from them. They may be split or not;
they are then to be hung in a dry situation for a day or two,
ior a week or two, if you please: when broiled, they have all
the flavour of the Findhorn haddock, and will keep sweet for
a long time.

Scotch way of dressing Haddocks.

A haddock is quite like a different fish in London and

Edinburgh, which arises chiefly from the manner in which they
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are treated ; & haddock should never appear at table with its
head and skin on, For boiling, they are all the berter for
Iying a night in salt; of course they do not take so Jong to
boil without the skin, and require to be well skimmed to pre-
serve the colour.  After lying in salt for a night, if you hang
them up for a day or two, they are very good broiled and
served with cold butter. For frying, they should be split and
boned very carefully, and divided into convenient pieces if too
large to halvemerely ; egg and crumb them, and fry in a good
deal of lard. ' They resemble soles when dressed in ' this man-
ner. There is another very delicite mode of dressing them ;
you split the fish, rub it well with ‘butter, and do it before the
fire in the Dutch-oven.

" Todry Haddocks.

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

Whitings

Are skinned and turned round; egg and bread crumbe
ed, and fried. Whitings, if large, are excellent dried as
haddocks, and it will prove an accommodation in the country
where there is no regular supply of fish.

To broil Whitings.

They should be well dried in a cloth, ‘and then rolled well
in flour; and before they are put.on the gridiron, the bars
should be made very clean, and rubbed with a bit of fatbacon
to prevent the whitings sticking to the bars.

Stuffing for Pike, Haddock, and small Cod.
Take an equal quantity of fat bacon, beef suet, and fresh
butter, some savory, thyme, and parsley, a few leaves of
sweet marjoram, two anchovies, with some salt, pepper, and
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. -
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s | mtmeg; to this 8 crumbs, nd s egg.toBind. Oysters %%
o | sddedn ill bera p !
B W
3 $r To, dress Pipers.
] 3 ,Hm«hlz thew with a: pudding well sensoried. If
i pata large cup of rich broth into the dish ; and when: .
|
,
]

To boil Soles.
';’khﬁnh thick sole s almost as good eating as a turbot.
‘and ‘eledin it nicely ; put itinto a fish-kettle with a
Bdful of salty and: as ‘much cold water as will cover it; set
L ‘side of the fire, take off' the scum as it'rises, and let it
1 3 about five minutes  (aceording to its size) will be
enough, unless it be very large. Send'it up' on a fish~
garnished with slices of lemon and' lpﬂgl of curled
;-wlely'm smiglts, or oysters.
ced/of lemon are’ a universally acceptable garnish, vuh

d uyu wﬁhmmnokM very smart’; mdp-nluy;
d butter; are excellent-sauces.

, i T fry Soleis
off the skin raly the-fish over with the yolk of an egg,
#nd strew on some crumbs of bread. Fry them in hog’s lard
Overa brisk five. 1" thiey aré of a' e light brown. Then
e op, drain them, putthem into your dish; andcérve
‘with plainv melted | butter'in'a ‘boat.  Garnish: with:

To fry Soles another way..
two or threesoles; divide them from the back-bone,
1 M Ains, and> tail. &pnnklme:mude with

voll thew up tight from the tail-end upwards; and: fasten:
skewers, If - large or' middling, put balf a fish in
small do not answer. Dip them into yolks of eggs,
thefy with ‘crumbs: - Do the egg over them again,
and fry calour
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To stew Soles, Flounders, Plaice.

“These three different species of fish must be stewed in one
and the same manner. Half fry them in butter till of a fine
brown; then take them up, put to your butter a quart of
water, three anchovies, and an onion sliced. Put your fish in
again; and stew it gently half an hour. Take out the fish,
squeeze in a lemon, and thicken the sauce with butter and
flour ; having given it a boil, strain it through a sieve over the
fish, and serve up with oyster or shrimp sauce.

Soles in the Portuguese way.

Take one large, or two small : if large, cut the fish in two:
if small, they need only be split. ~The bones being taken out,
put the fish into a pan with a bit of butter and some lemon-
juice, give it a fry, then lay the fish on a dish, and spread a
forcemeat over each piece, and roll it round, fastening the roll
with a few smiall skewers.  Lay the rolls into a small earthen
pan, beat an egg and wet them, then strew crumbs over ;
and put ‘the remainder of the egg, with a little meat gravy,
a spoonful of caper liquor, an anchovy chopped fine, and some
parsley chopped, into the bottom of the ‘pan; cover it close,
and bake till the fish are done enough in a slow oven. Then
place the rolls in the dish for serving, and cover it to keep them
hot till the, gravy baked is skimmed; if not enough, a little
fresh, flavoured as above, must be prepared and added to it.

Portuguese Stuffing for Soles baked.

Pound cold beef, matton, or veal, a little ; then add some
fat bacon that has been lightly fried, cut small, and some onions,
a little garlic or shalot, some parsley, anchovy, pepper, salt,
and nutmeg; pound all fine with a few crumbs, and bind it
with two or three yolks of eggs.

The heads of the fish are to be left on one side of: the split
part, and kept ou the outer side of the roll; and when served,
the heads are to be tutned towards each other in the dish.

Garnish with fried or dried parsley.

To boil Flounders, Plaice, and Dabs.
As the similarity of these fish is so great, the method of
dressing cither must be the same,  First cut off the fins, nick
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e brotwn side under the head, and take ot the guts. Then'
dry them with a cloth, and boil them in salt and water.
them up with shrimp, cockle, or muscle sauce, and
with red cabbage. . |

~ To dress a large Plaice.

x.q. it aday sprinkled with salt, after which wash
#iﬁy. wet it over with egg, and cover emmhal
bread. When yoarlard, to which must be umubh\
spoonfuls of vinegar, is boiling hot, lay the fish in it, and fiy
it of a fine colour; when enough, drain it from the fat, and
serye with fried parsley and anchovy sauce. e

4
. To fry Smelts. {
ey Mbould ot be washeh rort;then s necematy-to clean {

:

-h-u. Dry them in a cloth; then lightly flour them, but shake
itofl. Dip them into plenty of egg, then into bread crumbs
grated fine, and plunge them iuto a good pan of boiling lard ; 1
let them continue gently boiling, and a few minutes will

make them a bright yellow brown. Take care fot to také off 4
thelight roughness of the crumbs, or their beauty will be lost..

To pickle Smelts.

At that time of the year when smelts are seasonably
abundant, take a quarter of a peck of them, and wash,
clean, and gut them. Take half an ounce of pepper, the
Same quantity of nutmegs, a quarter of an ounce of mace,
half an ounce of saltpetre,’ and a' quarter of a pound of
eommon salt. Beat all very fine, and lay your snielts in rows :
ina jar. Between every layer of smelts strew the seasoning,
with four or five bay leaves. Then boil some red wine, and
pourover them a sufficient quantity to cover them. Cover them
with a plate, and when cold, stop them down close, and put
them by for use. Afewmaktlvuryprmympper

To boil John Dorey.

This is reckoned one of'the choicest fish, for which it should

be paid particular care in dressing ; it should be put on in cold

spring water, with a little salt and vinegar in the water; whea

nh'ms to boil put in some cold water, and when it begins to
2a
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boil again put a little more cold spring water to it, and put it
’lhelidcnflh:uovnnnimmluuftv minutes.

Ready Method of roasting Eels.

Having skinned and washed some of the finest large eels,
cut them in three, four, or five picces, according to their respec-
tive sizes. Make a seasoning of grated nutmeg beaten white,
or long pepper, and salt; with a little thyme, sage, and lemon

 peel, all well beaten or shred, and mixed plentifully with

crumbs of bread. Strew this well on the eels, stick them
across on skewers to the spit, baste them continually, and let
them roast till they begin to crack and appear white at the
bone. When taken up, send them to table with melted
butter and lemon juice; which will make the best sauce they
can have, as the sauce gives them an iricomparable relish.
Eels may be also fried or broiled, thus seasoned, with a very
good effect.

To boil Exls.

After skinning, gutting, and properly washing them, cat
off their heads, dry them, and twist them round on your fish
plate. Boil them in salt and water, and serve them up with
melted butter and parsley. 1If you only boil them in such a
quantity of water as will just cover them, the liquor will be
exceeding good, and very beneficial to weak or consumptive
constitutions.

To fry Eels.

Skin and gut them, and wash them well in cold water ;
cut them jn pieces four inches long, seuson them with pepper
and salt, beat an egg well on a plate, dip them in the egg, and
then in fine bread cruntbs ; fry them in fresh clean lard, drain
them well from the fat: Gamish with crisp parsley ; for satice,

plain and melted butter, sharpened with lemon juice, or par--

sley and butter.

Spitchcocked Eels.
This the French cooks call the English way of dressing eels.
Take two middling-sized silver eels, leave the skin on, scour
them with salt, and wash them, cut off the heads, slit them
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on the belly side, and take out the ‘bone and’guts, and wash
dv‘nan niuly, then cut them into pieces about three
inclies long, and wipe them qum dry, put two ounces of but-
ter into a stew-pan, with a little minced parsley, thyme, sage,
‘pepper, and salt, apd a very little chopped shalot ; set the stew»
‘pan over the fire; when the butter is melted, stir the ingredi-
ents together, and take it off the fire, mix the yolks of two .
eggs with them, and dip the eel in, a piece at a time, and then
roll them in bread crumbs, making as much stick to them as
you can; then rub a gridiron with a bitof suet, set it high over
a very clear fire, and broil your ecls of a fine crisp brown : dish
“them with crisp parsley, and send up plain butter in a boat,
and anchovy and butter.
- Some like'them better with the skin off; it is very apt to
offend delicate stomachs.

- To bake Exs. »

Cutoff their heads, gut them, and take out the blood from :
the bone as lean as possible. ' Make a forcemeit of shrimps or
oysters chopped ‘small, half a ‘perny loaf crumbled, a little
lemon peel shred fine, the yolks of two eggs, and a little salt,

Pepper, and nutmeg.  Pat this into the bellies of the fish, sew
them up, and turn them round on the dish.  Put flour and bute
ter over them, pour a little water into the dish, and bake them
in a moderate oven. When done, take the gravy from under
them, and skim off the fat, strain it through a hair sieve, and
add one tea-spoonful of lemon pickle, two of browning, a large
spoonful of walnut catsup, 4 glass of white wine, an anchovy,
and a slice of lemon. Let it boil ten minutes, and. thicken it
with butter and flour. Garnish with lemon and crisped parsley.
To pot Ecls.

Take a large eel, and when you have skinned, washed
clean, and thoroughly dried it with a cloth, cat it inta pieces
about four inches long. ~ Season them with a little beaten mace
and nutmeg, pepper, salt, and a little sal prunella beat fine.
Lay them in a pan, and pour as much clarified butter over
them as will cover them. Bake them half an hour in a quick
oven; but the size of your ecls must be the general rule to
determine what time they will take baking. Take them out
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with a fork, and' lay ther on a coarse' loth to drain.. When
they are quite cold, season them again with the like seasoning,
and lay them close in the pot. Then take off the butter they
were baked in clear from the gravy of the fish, and set it in
a dish before the fire. When it is melted, pour the butter over
them, and put them by foruse. ~ You may bone your ecls, if
yudm;huhd:nuneywmiutpnhm-lpmﬂnv

4 Excellent collared Ecls.

mlngnadﬁnm-h-hmuhnw fwcoun-m,.
each making a separate piece or collar; and; being well cleans«
«d, and either skinned or not, according to the preference of
‘the party, each being carefully boned, and laid as flat as pos-
sible with the inside upward. A’ mixturé of parsley, shalot,
thyme, marjoram, and savory, all chopped very small, witha
very little finely beaten pepper, mace, cloves, nutmeg, allspice,
mushroom powder, lemon peel, and salt, is to be plentifully
rubbed in ‘and strewed over the inside of the eel ; after which
it is to be tightly rolled up, arid bound fast with tape. In the
miean time, having boiled the head, bones, &c. of the eels in
salt and water, with a bit of lemion peel, a few bay leaves, and
sufficient pepper, ‘put the collars in the strained liquor; “with
the addition of some vinegar, and let them simrier in a stew=
pan over the fire'till they are sufficiently done. Take the col~
lars out, skim the fat off the liquor, and boil it down toa
wg.ny, ahd either pour it on them when they are cold;
after taking off the fape and trimming. their ends, or wipe
them dry, and serve them up with the chopped jelly round
them - Some sprigs of parsley, lemon peel, or branches of
barberries, may be put on their tops, and slices of lemon placed
round the dish, if they are served up whole ; but, when sent to
table only in slices, a garnish of parsley will be quite sufficient.
In collaririg eels for common family use, which are not only
excellent, but highly nourishing food, little more is necessary
than plenty of ‘parsley, a few sweet herbs, some pounded all-
spice, and common salt and pepper.  On the other hand, some
even put wine into the jelly ; which they also clear with whites
of eggs, and pass through a bag or tamis cloth. Collared ecls,
done either way, will keep for a considerable length of time,

and are therefore very convenient as well as delicious.

U yap e ———

‘

|

: |

Gougle {



FIsH, 1 181

e To fry Lampreys. .
Whywm!th:mnpenmdmdum, be careful to save
the blood, and wash them thoroughly clean in warm water.
Fry them in clean dripping, and when nearly enough,’ put out
I‘ﬂ.pﬁﬂin\e'humne,mdguthpmnﬂemmﬂ.
Throw a little pepper, with some sweet hatbe, i few capers, & '
piece of butter rolled in flour, and the blood you saved from
the fish. Cover the pan close, and shake it often. When they
are enough, take them out, strain the sauce, pot it into the pan
and give it a quick boil. Squeeze in ‘the juice of a
, stir all together, and when it is just upon the boil,
i—»nmnxum, and serve it up.  Garnish with sliced
lemon.

o To stew Lampreys.

Having skinned, gutted, and thoroughly washed your fish,
season them with salt, pepper, a little lemon peel shred fine,
‘mace; cloves, and nutmeg. ~ Put some thin slices of butter into
your stew-pan, and having rolled your fish round, put them in,’
‘with half a pint of good gravy, a gill of white wine, abunch

, winter savory, thyme, and an onion sliced. Let
them stew over a gentle fire, and keep turning’ them till they
are tender. Then take them out, and put an anchovy into the
ssuce. - Thicken it with the yolk of an egg beat very fine, o i
a piece of butter rolled in flour.  'When jt boils, pour it over
the fish, and serve them to table.

3 To stew Lampreys as at Worcester.

Mllr cleaning ‘the fieh carefully, remove  the cartilage
which runs down the back, and season with a small quantity
of ¢loves, mace, nutmeg, pepper, and allspice; put it into a
small stew-pot, with very strong beef gravy, port, and an
equal quantity of Madeira orsherry. It must be covered close;
stew till tender, then take out the lamprey and keep hot, while
you boil up the liquor with two or three anchovies chopped,
and some flour and butter ; strain the gravy through a sieve,
and add lemon juice and some made mustard. Serve with
sippets of bread, and horseradish.

Eels, done the same way, are a good deal like the lamprey.
When there is spawn, it must be fried and put round.

h Gogle )
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Observe. Cider will do in common instead of white wine.

Flounders.
Let them be rubbed with salt inside and out, and lie two
hours to give them some firmness, Dip them into egg, cover
with crumbs, and fry them.

Water Souchy.

Stew twnudn'eeﬂonldtn, some parsley leaves and roots,
thirty peppercoms, and a quart of water, till the fish are boiled
to pieces: pulp them through a sieve, Set over the fire the
pulped fish, the liquor that boiled them, some perch, tench, or
flounders, and some fresh leaves and roots of parsley ; simmer
all till done enough, then serve in a deep dish. ~Slices of bread
and butter are to be sent to table, to eat with the souchy.

To boil Herrings.

Seale, gut, and wash them, then dry them thoroughly in a
cloth, and rub them over with a little salt and vinegar: - Skew-
er their tails in their mouths, and lay them on your fish-plate.
‘When the water boils, put them . in, and about ten or twelve
‘minates will do them. ~ After you have taken them up, let them
drain properly, and then turn their heads into the middle of the
dish. Serve them up with melted butter and parsley, and
garnish with scraped horseradish,

To broil Herrings.

Scale, gut, and cut off their heads; wash them clean, and
dry themin a cloth ; then dust them well with flour, and broil
them. Take the heads, mash them, and boil them in small
beer or ale, with a little whole pepper and onion. - When it is
boiled a quarter of an hour strain it off, thicken it with butter
and flour, and a good desl of mustard. Lay the herrings,
when done, in a plate or dish, pour the sauce into a boat, and
serve them up.

To fry Herrings.
First scrape off all the scales, then wash them, dry them

well in a cloth, and dredge them with flour. Fry them in but-
ter over a brisk fire, and when done, set their tails up one
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against another in the middle of the dish. = Fry a large hand-
ful of parsley crisp, take it out before it loses its colour; lay it
round the fish, and serve them up with melted butter, parsley,
and mustard.

bweres To bake Herrings.

Scale, wash, and dry them well in a cloth, then lay them
on a board, and take a little black pepper, a few cloves, and
plenty of salt; mix them together, and rub the fish all over
with it. Lay them straight in a pot, cover them over with
winegar, put in a few bay leaves, tie a strong paper over the
top, and bake them in a moderate oven. They may be eat
either hot or cold; and if you use the best vinegar, they will
keep good for two or three months.

- Sprats may be done in the same manner, and either of them
will furnish an occasional and pleasing relish.

To pot Herrings.
- " Cat off the heads of your herrings, and put them into an
earthen pot. Lay the:‘Y close, and between every layer of
* herrings strew some salt, but not too much. Put in cloves,
‘mace, whole pepper, and a nutmeg cut in pieces. ~Fill up the
pot with vinegar, water, and 4 quarter of a pint of white wine.
Cover it with brown paper, tie it down close, and bake them
inan oven with brown bread. As soon as they are cold, put l
them into your pots, tie them close with paper, and set them by
for use.

To smoke Herrings.

Clean, and lay them in salt and a little u.ltpet.re one mgbt,
then hang them on a stick, through the eyes, in a row. Have
veady an old cask, in which put some sawdust, and in the
midst of it a heater red hot; fix the stick over the smoke, and
Jet them remain twenty-four hours.

To dress Red Herrings.

Choose those that are large and moist, cut them open, and
pour some boiling small beer over them to soak half an hour ;
drain them dry, and make them just hot through before the
fire, then rub some cold butter over them and serve. Egg
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sduce, or buttered eggs, and mashed potatoes; should be sent
up with them,

Sprats. ¥
These, when cleaned, should be fastened in rows by a
skewer run through the heads, and then broiled, and served
hot.

To boil Lobsters.

Buy. these alive: the lobster imes keep them
till: they are starved, before they boil them; they sre then
watery, and have not half their flavour.  Choose those that
are: full of motion, which is the index of their freshness.
Those of the middle size are the best. Never take them when
the ghell is iricrusted, which is a sign they are old.  The male
lobster is preferred. to- eat, and. the female (on account of the
eegs) to make sauce of. The hen lobster is distinguished by

having a broader tail than the male, and less claws.

" Seton apot,with water salted in the proportidn of a table-
spoonful of salt to a quart of water: when the water boils, put
itin, and keep it boiling briskly from half an hour to an hour,
according to its size ; wipe all the scum off it, and rub the
shell with a very little butter o sweet ol ; break off the great
claws, crack them carefully in each foint, so that they may
not; be shattered, and yet come to pieces easily; cut the tail
down the middle, and send up the body whole. N

These fish come in about April, and continue plentiful till
the oyster season returns; after that time they begin to spawn,
and seldom open solid.

To roast Lobsters.

‘When you have balf-boiled your lobster take it out of the
water, rub it well with butter, and lay it before the fire; cone
tinue basting it with butter till it has a fine froth, and the shells
look of a dark brown. Then put it into your dish, and serve
it up with plain melted butter in a sauce-boat.

To pot Lobsters.
Half boil them, pick out the meat, cut it into small bits,
season with mace, white pepper, nutmeg, and salt, press close
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o pot, and/cover with butter; bake half an hour ; put the

¥ in. When cold, take the lobster out, and put it into
with alittle of the butter. Beat the other butter in a
with some of the spawn ; then mix that coloured butter
as will be sufficient to cover the pots, and strain
hnn-nny be added, if approved.

',iiv Auh Way to pot Lobsters, as at Wood's Hotel.
e out the meat as whole as you ean: split the tail, and
e the gut ; if the inside be not watery, that. Season
nutmeg, white pepper, salt, and a clove or two, in
 finest powder. Lay a little fine butter at the bottom of the
and the lobster smooth over it, with bay-leaves between ;
* cover it with butter, -and bake gently. - When done, pour the
l“-uu bottom of a sieve, and with a fork lay the pieces
p‘m‘-pw, some of each sort, with the seasoning about
it When cold, pout clarified butter over, but not hot. It
be good néxt day ; or highly seasoned, and thick-covered
butter, will keep some time.
lobster may. be used cold, or as a fricassee, with a
wce: it then looks very nicely, and eats excellently,
if there is spawn.

o To stew Lobsters.

~ Pick the lobster, put the berries into a dish that hasa lamp,
‘and rub them down with a bit of butter, two spoonfuls of any
“sort of gravy, one of soy, or walnut catsup, a little salt and
ceayenne, and a spoonful of “port ; stew the lobster cut into bits
with the gravy as above.

Buttered Lobsters.
Pick the meat out, cut it, and warm with a little weak
~ brown gravy, nutmeg, salt, pepper, and butter, with a little

~ flour. If done white, a little white gravy and cream,
Curric of Lobsters or Prawns.

, *ﬁg Take them from the shells, and lay into a pan, with a small

of mace, three or four spoonfals of veal L gray, and four

th one or two te
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der, a tea-spoonful of flour, and an ounce of butter ; simmer
&n hour : squeeze half a lemon in, and add salt.

To dress Crab, hot.

Pick a crab ; put all into a stew-pan with about an ounce of
butter, and a little anchovy essence, a tea-spoonful of mustard,
two table-spoonfuls of oil, the same of vinegar, one of elder
vinegar, one of Chilly vinegar, and a handfal of bread crumbs ;
imix all together well with a spoon, put it all into the shell, put
bread crumbs it, drop some clarified butter over it, and
put it in the oven ; if the oven does not brown it sufficient,
brown it with the salamander.

To dress Crab, cold.

Pick the crab, and put what fish is in the inside on a plate
by itself, and what comes from the claws on another plate ;
add to what came from the inside of the crab a few bread
‘crumbs, Cayenne pepper, a little essence of anchovy, two
table-spoonfuls of vinegar, a little clarified butter, and a
spoonfal of elder vinegar; mix all well together; clean the
.shell well out ; put the drest part of the crab in one end of the
shell, and what is picked from the claws in the other ; the
spawn of the crab should be pounded in a mortar, rubbed
through a sieve, and put over the crab in diamonds: if there
be no spawn in the crab, the spawn of lobster will do: put
parsley neatly picked round the fish, and make a ring of the

small claws to go round the dish, and parsley between the ri
and the shell "

To butter Prawns or Shrimps.

Take them out of the shells ; and warm them with a little
good gravy, a bit of butter and flour, a scrape of nut
salt, and pepper ; simmer a minute or two, and serve with sip-
pets; or with a cream sauce, instead of brown.

Prawns and Cray-fish in Jelly, a beautiful Dish.
Make a savoury fish jelly, and put some into the bottom of
a deep small dish; when cold, lay the cray-fish with their back

" downwards, and pour more jelly over them. Turn out when
* cold.
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* To stew Prawns, Shrimps, or Cray-fish. s
* Take about two quarts of cither of these fish, and pick out
the tails. Put the bodies into your stew-pan, with about a
pint of white wine (or water with a spoonfal of vinegar) and
a blade of mace. ' Stew these for a quarter of an hour, then
stir them together, and strain them. = Having done this, wash,
out your pan, and put into it the strained liquor and tails.
‘Grate into it a small nutmeg, put in alittle salt, a quarter of a
pound of butter rolled in flour, and shake it all together. Cut
a thin slice of bread round a quartern loaf, toast it brown on,
both sides, cut it into six pieces, lay it close together in the
bottom of your di ur your fish and sauce hot over it, and
send it hot to table. If cray-fish, garnish the dish with some
of their biggest claws laid thick round.

To pot Prawns, Shrimps, or Cray-fish.

Boil them in water with plenty of salt in it. When you
have picked them, powder them with a little beaten mace, or
grated nutmeg, or allspice, and pepper, and salt ; add a little
cold butter, and pound all well together in a marble mortar till
of the consistence of paste. Put it into pots covered with
clarified butter, and cover them over with wetted bladder.

To feed Oysters.

Some piscivorous gourmands think that oysters are not best.
when quite fresh from their beds, and that their flavour is too
brackish and harsh, and is much ameliorated by giving them a
feed. To de which, cover them with clen water, with a pint
of salt to about two gallons ; (nothing else, no oatmeal, flour,
nor any other trumpery ;) this will cleanse them from the mud
and sand, &c. of the bed; after they have lain in it twelve
houts, change it for fresh salt and water, and in twelve hours
more they will be in prime order for the mouth, and remain so
twoor three days. At the time of high water, youmay see them
open their shells, in expectation of receiving their usual food.
This process of feeding oysters, is only employed when a great
many come up together.

The real Colchester, or Pyfleet barrelled oysters, that are
packed at the beds, are better without being put in water;
they are carefally and tightly packed, and must not be dis~
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turbed till wanted for table : ‘these, in moderate weather, will
keep good for a week or ten days. If an oyster opens his
‘mouth in the barrel, he dies immediately. Inorder, therefore,
to preserve the lives of barrelled oysters, put a heavy weight
on the wooden top of the barrel, which is to be placed on the
surface of the oysters. This is to be effected by removing the
first hoop, the staves will then spread and stand erect, making
a wide opening for the head of the barrel to fall down closely
on ‘the remaining fish, keeping them close together. The
oysters which are commonly sold as barrelled oysters, are merely
the smallest natives, selected from the stock, and put into the
tub when ordered ; and instead of being of superior quality,
are often very inferior.

Common people are indifferent about the manner of opening
oysters, and the time of eating them after they are opened ;
nothing, however, is more important, in the enlightened eyes
Of the experienced oyster eater. Those who wish to enjoy
this delicious restorative in its utmost perfection, must eat it the
inoment it is opened, with its own gravy in the under shell :
if not eaten while absolutely alive, its flavour and spirit are
Tost. The true lover of an oyster, will have some regard for
the feelings of his little favourite, and will never abandon it to
the mercy of a bungling operator, but will open it himself,
and contrive to detach the fish from the shell so dexterously,
that the oyster is hardly conscious he has been ejected from his
lodging, till he feels the teeth of the piscivorous gourmand
tickling him to death.

To fry Oysters.

The largest oysters you can get should be chosen for frying.
When you have properly cleaned and rinsed them, strew
over them a little grated nutmeg, a blade of mace pounded, a
spoonful of flour, and a little salt. Dip your oysters singly
into this, and fry them in hog's lard till they are of a nice
brown colour. Then take them out of the pan, pour them
into your dish, and pour over them a little melted butter, with
crumbs of bread mixed.

Gougle
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o To fricassee Oysters.
*du.m into your stew-pan, with a slice of ham,
parsley and sweet herbs, and an onion stuck with
 Let them stew over a slow fire a few minutes, and
Jlitle flour, some good broth, and a piece of lemon
ut in your oysters, and let them simmer till they
‘hot. Thicken with the yolks of two eggs, a
m, and a bit of good butter, take out the ham, fag- -
and lemon peel, and add the squeeze of a lemon,
ashake in the pan, and when it simmers put it
i-b. and serve it up.

To ragont Oysters.

p-mo;m are opened, save as much of the liquor
and strain it through a sieve; wash your oysters
warm water, and then make a batter as follows : Beat
.of two_eggs with half a nutmeg grated, cuta
peel small, a good deal of parsley, and add a
of the juice of spinach, two spoonfuls of cream
and beat_the whole up with flour till it is a thick
- Having prepared this, put a piece of fresh butter
stew-pan, and when it is thoroughly hot, dip
one by one into the batter, then roll them in
@umbs of breud grated fine, and fry them quick and brown;
take them out of the pan, and set them before the
ready a quart of chesnuts, shelled and skinned,
in the batter. When enough, take them up,
fat out of the pan, shake a little flour all aver the
L rub a piece of butter all round with a spoon. Then
the oyster liquor, three or four blades of mace, the
and half a pint of white wine. Let them boil, and
ly the yolh of two eggs beat up, with four spoonfuls

Stir all well together, and when it is thick and fine,
oy-\-n in the dish, and pour the ragout over them.
1 with dnmuu and lemon.

v

To scollop Oysters.

sw the oysters slowly in their own liquor for two or three
; take them out with a spoon, and beard them, and
liquor ; put a bit of butter into a stew-pan, and when
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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 ;
put 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; moisten it with the
oyster liquor, cover them with bread crumbs; put about half a
dozen little bits of butter on the top of each, and brown them
ina Dutch oven. Essenceof anchovy, catsup, cayenne, grated
lemon peel, mace, and other spices, &c. are added by those
who prefer piguance to the genuine flavour of the oyster, Cold
fish may be re-dressed the same way.

Small scollop shells, or saucers that hold about half a dozen
oysters, are the most convenient.

To stew Oysters.
Large oysters will do for stewing, and by some are pre-
. ferred ; but we love the plump, juicy natives. Stew a couple
of dozens of these in their own liquor; when they are coming
toa boil, skim well, take them up and beard them ; strain the
liquor through a tamis sieve, and lay the oysters on a dish.
Put an ounce of butter into a stew-pan; when it is melted, put
toit as much flour as will dry it up, the liquor of the oysters,
and three table-spoonfuls of milk or cream, and a little white
pepper and salt ; to this some cooks add a little catsup, or fine-
Iy chopped parsley, grated lemon peel, and juice; iet it boil
up for a couple of minutes, till it is smooth, then take it off
the fire, put in the oysters, and let them get warm; (they
must not themselves be boiled, or they will become hard ;)
line the bottom and sides of a hash-dish with bread sippets,
and pour your oysters and sauce into it.

Oyster Loaves.

Makea hole in the top of some little round loaves, and take
out all the crumb. Put some oysters into a stew-pan, with the
oyster liquor, and the crumbs that were taken out of the loaves,
and a large piece of butter; stew them together five or six
minutes, then put in a spoonful of good cream, then fill your
loaves. Lay a bit of crust carefully on the top of each, and
put them in the oven to crisp.
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smew * Stewed Oysters in French Rolls.

* Take any quantity of oysters, and wash them in their own
liguor. ‘Then, straining jt, put it in again with them, and add
‘a Titdle salt, ground pepper, beaten mace, and grated nutmeg.
Let them stew a little together, and thicken them up with a
great deal of butter. In the mean time, cut the tops off a few
French rolls, and take out sufficient crumb to admit some of
the oysters, which must be filled in boiling hot, and set over a
stove, or chaffing-dish of coals, till they are quite hot through;
Silling them up with more liquor, or some hot gravy, as the
former soaks in. When they are sufficiently moistened, serve
‘them up in the manner of puddings.

To pickle Oysters.
B 'ﬂ-! are many ways of pickling oysters, some of them
wery troublesome and expensive. The following is, perhaps,
method ever yet published, and certainly as simple.and.,
_cheap as any of them. Put the oysters into a stew-pany. dust
over the beards a little fine Lisbon sagar, pour in their own
liquor well strained or filtered, and put them on a gentle fire
for five minutes without suffering them to boil. Then pour off
the liquor into another stew-pan ; and, adding to it double the
_quantity of good vinegar, with some catsup, Cayenne pepper,
lemon peel, and salt, boil the whole well together, for a quarter
‘of an hour. In the mean time, having given the beards of
the oysters another dusting of sugar, finely pounded with an
equal quantity of salt, and placed them one by one carefully
ina jar; when both are quite cold, pour the strained pickling
liguor over them, and keep them closely from the air with blad=
der and leather. Some, on account of the general toughness
of the beards, cut them off before they are deposited in the
jar; but, when well managed as above directed, they will not
have that ill quality, Pickled oysters should be served up
“placed in rows, on a dish garnished with thin slices of lemon.

To pickle Oysters another Way.

Open the number you intend to pickle, put them into a
sauce-pan with their own liquor for ten minutes, simmer them
very gently ; then put them intoa jar, one by one, that none
of the grit may stick to them, and cover them when cold with
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the pickle thus made: Boil the liquor with a bit of mace, lemon
peel, and black peppers, and to every hundred put two spoon-
fuls of the best undistilled vinegar.

They should be kept in small jars, and tied close with blad-
der, for the air will spoil them.

To stew Muscles.

Wash them very clean in several waters, then put them
into a stew-pan, and cover them close. Let them stew till the
shells open, and then pick out the fish clean, one by one.
Look under the tongue to see if there be a crab, and if you
find one, throw that muscle away. You will likewise find a
little tough article under the tongue, which you must pick off.
Having thus properly cleansed them, put them into a sauce-
pan, and to a quart of muscles, put half a pint of the liquor
strained through a sieve; add a few blades of mace, a small

«wupiece of butter rolled in flour, and let them stew gently. Lay
‘some toasted bread in the dish, and when the muscles are done,
‘pour them on it, and serve them up.

To ragout Muscles.

! Put your muscles into a sauce-pan, and Jet them stew till
they are open. Then take them out of the shells, and save the
liquor. Put into your stew-pan a bit of butter, a few mush-
rooms chopped, a little parsley and grated lemon peel. Stir
these together, and then put in some gravy, with pepper and
salt; thicken it with & little flour, boil it up, put in the mus-
cles with their liquor, and let them be hot; then pour them
into your dish, and serve them up. There are some muscles
of a pernicious quality, to know which, when you stew them,
put a half-crown into the sauce-pan, and if it is discoloured,
the muscles are not wholesome.

N.B. Directions for making fish pies will be given under
the head Savoury Pics.
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