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ADVERTISEMENT.

I presenting this system of Cookery to the Public, the Editor
begs leave to state, that the Work is not only’substantially new,
but composed upon a plan entirely original. The arrangement is
alphabetical, at once the simplest and best for reference ; yet it has
never hitherto been adopted by writers on Cookery. To all other
arts and sciences this mode of arrangement has been successfully
applied; and Dictionaries of these have been found to be the most
jent and popular compendiums of knowledge. Perhaps of all
works that teach the arts of civilized life, Cookery Books most
Tequire to be easy of reference ; the preparation of a single dish will
often compel a cook to turn to a dozen receipts ; and the plan of all
the systems hitherto existing is so confused, that, when this is the
case, much time must be lost in searching for them. The difficulty
of finding, with sufficient dispatch, the various receipts which are
often required, has long been complained of ; and it is therefore
singular that the plan of the present Work, apparently so obvious,
and certainly so well calculated to save time and abridge labour,
should not have been sooner adopted.
With regard to the contents of this volume, apart from its plan,
Editor begs to state, that he has enriched his Dictionary of
and Confectionery with numerous excellent receipts, most of
have seldom or never appeared in print before ; and these have a
prefixed to note them. The number of asterisks throughout the
will abundantly prove that novelty of matter, as well as of plan,
be claimed for this volume. To the important subject of
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iv ADVERTISEMENT.

CoxpreTIONERY, so much neglected in other Cookery Books, much
attention has been paid ; and, upon the whole, the Editor ventures
to hope that he will be allowed to have given to the public a valuable
Work.

Among other novelties will be found an alphabetical list of
the various kinds of Fish, Flesh, Fowl, Fruits, and Vegetables, with
the months when each is in season, and original instructions for
choosing the several kinds of Food.

The Editor has only further to observe, that, so far is he from
arrogating too much to himself of the credit which may be thought
due to the work, that he is free to confess himself largely indebted to
the talents and labours of numerous friends in the profession, to
whom he takes this opportunity of returning his grateful acknow-
ledgments.

London, May, 1830.
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A with half the quantity of \belnpr lnd
then mi (be?n ith the alme n
ut. lbe nnumdar of the su;
over It st the
ho-

r over it
e Gl all the ingredientaare !
Toughiy incorporsied, and, gour It into
mall paper cases, glhze with the
and flour sified over thera. Hake
them in a pretty warm oven.
Ausion Biscuils (small).*~Beat up
e yoika of theéé eqgs.for ten minutety
ith four ounces of powder- ;u?und one
ounce of bitter almonds wel

"
m with, powder s
eighteen or twenty mmnlkl In amoderate

oven.
v Biscuits mum:} —Bhnch
hn"nwnml ol sweet alimonds, cul
and dry the in the o
sith the whites of two ne'-Lnd

E!l

u
e

;g

it into very smal
them above half (U, as they rise consi=
ould ether-

SRR
I

*—Take eight ounces | done
‘many bitter almonds, Auovm (blown).—Scald
pourd them 10 nbmllh

m wi

ce, whites of egss and .mmx gar ;
hem tmdpnper about the size of
g and dry them in & stove of
x ) l1 Royale.*—Choose

four ouncesof small thick almonds, and
put them into an oven until they are
g Vighily coloured. - Whilt they are cool-

(B Go gle



“Bread.—Take n pound of the
5, slice them the round way,
A mnd of deabie-rehucd |l
S, and atrew i over the almons as
i um o it o
av thelr stickiag tog "
lﬂlban:‘ ,pnl‘l‘)':e-l'nw an
n few earen

(disolved J i
i of

n ﬁne

wrhu.n Md .
o lvrrv it froth, and two spoons -m
of fine flour: when well mixed, lay them

on walers the size of macaroons; open
them wit & knie or bodin, Test two or
three her ; the quicker

her
0 Iay ther, the beirer they will ook s

them into a well-heated oven, taking
they do not scorch; when half-
uJ'n 'ﬂ"‘“" wash tl Ll

the XS GCag to a fi

i

m about hall an
"To & quarier of

ched almonds, we

am, an i

ess e e aith.n s of the

I 'n add the rest of the cream;
puta ﬁu.mmr pint of new mill ta sh
monds, il siain thea into the cr

ﬁll iece i ho steength leit; sbeain

ae

le rose-water, and Iwal Il al
Rt ol e

e —Bianch a quarterof
0 large bitter
pound them very fine, with a

e ofeged add to them out n

The yolks of twa eun, two spoonsiul of
whipteream; mix these Ingredients well
h a Tittle salt.

(2)

ALM

on it the almond paste, and ever
the pull paste, ahd Join. them:
Wash it over with a’very clear
and point °|(»l your knife
what mnlrpenl you please on m
face.—Let it bake in a
oven about an llw. take it out &
sprinkle it with sugn :

th! mnﬂhen 8.
with resh hnllt mln

in the muhﬂe t> receive  piece of

0 eg, @ liule salt, &
ol pound of Ang sogar, and E
of sweet alinondy pounded
Knead the whole, and {yrmit into &
bake, and glaze ‘it with sugar and &
salamander.

ind yoiks ofthre

. Continue pou
ine il 1he wl.mer.m.u“m ooth

om of n baking-pan
pat in the eake wity Tand
'lIl»\ﬂ

s of powi
same of sifted floar, two \vl:n!
i f

oure
warm
Jenger,

and mix ty
e of powder sugas wiih them, and
r ounces of sweet almonds into
\|.p.(.|m.wm), i them alko §
ounces of powder sugar and a spoonful of
white of egg whipped. . In threc-qunsterss
of an iout gake ot the cake, and i it be



new Jordan almon
Lk, lengthways, pit them i Tl B

ALM

and well-colonred, cover it with the
lnd st

Jand on that strew
s them ny

aba You tweniy-fonr

aes, Which wowet be arcanged 1o'e
i dish, six to every star. They
- ‘also be cut in two lengths instead of
'llll‘. l’ld these divided into fifteen small
nd then, with & paste-cuiter,
edimauenmnl The ingeedients,
And the proper quantities for tis cakes
are aeoflovs: A0 onnm of flour, the
e-sogar iee. ounces of

Ditier alnonds, &

» a spoonful
ot brandy and  yrain _:( al

nish.)*—

a blsnched

a paste with a lizdle white

egx; add to them one pound of flour

dried, one pound of sugar, pounded fine,

and five ounces of butter, mix them wel]

together and let it sand some time be-

fore the fire: then add three eggs, the
ok, g whiics Deaten separately s
tin in’ swall Tups with

p them on
a ﬁ’rk‘ to lvnkl them.
“AusioNv (wnatl) Cakes,*—Blanch half
a poun of almonds, poud them 1o a
g:‘lt ll'-h vll\lz of "':j

créme. p

Eﬂ' paste, roll u. n\x: verly s

t small’square pieces, Iy ther on a

Baking plate, and put el the alone
ixture on eacl .llml!enlhe!ﬂk 4, mv!:‘

them ith the pull pute dore

m x| Hol v, whea doue, Ite

them with su
“Atsionn (slid) Cake? —Take two
inds of sweet almonds, Llanch and
und hem withthe whitesof aur e
then add th wons sli iced,

Dalke et melow oven
ALsoxn Candy. ‘—Bhnth n pound of
monds, and cut them very

d 51 10 erisp them, stir the
ot m"':'-'um' e "‘

i

3)

our hands, to
d b‘m, when all
"

.nm gether, -.mm. nnvhlu
vly s mitch sugar as o

willveq 4 put s, .nd-h.

the althonds are quite dry,

pre wn
monld into a moderate ovel
then drain |l well and in snother two
hours it may be taken from the moud;

s
pinnd o Fintan mrsentes Jr e 14

ld waterall miybi the ‘next morving
blanch them in col 3 then
e A dry Them i clcan clothy
zllht vt in

oarour i
beat them well in u
ten ounces of resh buiter, melt i, add
alile put them
in, “"tf"o 5
gl ur
s Pty
e,
four

® ly
ar lnlhpnvnlrwllummmldb
red in it, putin the almonds, and when
well cove ml it the SR aad
man, lay the on ting, and
dry in a slow oven.

Avsioxps (To Covous),*—Azxoxns
(o calgured.)—-Bluch and cut sweet
almonds all pieces, put !he
aking plate, and pour of them.

any vesetable liguid, of an infosion
e or Catmine thea ol T i1

mix them well
are so done, dry them
e oven.

(viset)o—Are dane in tie

e cetondta fents are
-m! '.J :n; e i e in
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t but a small quantity of the
Tatter st n time, as it is ver

5? it through a naj let the juice
ona am., rhich ‘lace on & hot
3 w8 s00n as it begins s to boil, ulu it
it conetaptly, tl the green
n pour it ;hm..,h & horse-
hen wel drained trai

y

or tamm,
ined, will give the al:on
ek s et iniglioe st e ime) &
clear And even grees

paper

% (lmml) Conserve ./-

Blancl and cut six ounces ol sweet al-
ud- to small Iay them ot

n pul them lno an oven; when

They are brown, take theon out, and throw

them into two ﬂun\h of sugar boiled 10
casst,

e mixture well until u & quarter of the quaati away,
to blow, and l-he add toit the llmnll\l p-.u-, Wil me-.
‘cases of moul together once, put in 1
» . Blagch and | fiower, and strain it.  Le
pound balf a pound P ‘Sfnonde, when cold serve it vtk b .ul. ale

e
fine paste, dmxuuou.e'e'u«p. e | Cording to your ta
ed sugar d o lemon grated; | Aowns Crisped.—Ruly
when _tho mixed together, pour | the best sweet almond:
“over it ir spoonsiul of urange. aa.u the dust,
‘water stir up the paste (which | 4 9
o be rather thin,) once more, and and a litle carmine, inio & preserving
u..l.,.mu.. Dl it themon . B and 37 A
r, in t three or | remaiig when the almond3 crackle take
oy inchie i fengthy them off an liem about until the.
aulte Tl ke ¢ U by b Rande,and lu“‘;:x i deached rohe lnonds then
i cheadily upon abl, o he | take sy sugar, put the al~
b extended, but ot much; | monds on the fire auaio, id v them
them until che Tighily with o . st (be cariul that
ke them fom the e fire qou,md wien they
8 Kisife,end whilst hot put them venken oo
roler, about e thickness | been removed:and conti numbum
press them wit ,‘;m il they have imbibed that also. - Plagt
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ALM
that they ire the form
Wwood, and wisen coo] o
keep thew dry. T
very briude,
Atstonp Cream. —Blan
ot 8 fomge vt potadioutl

eup-n

fine ; whip upthe whites of two
a pint of milk and four ounces
milk over l wentle

- nio- stewpa, t boll
gently for uvtnly minutes; in the

a
w and half an
ounce of bitter almonds ; then take the
i lire, into which
(while hut) stic the poundéd al
ree exys
( to caramel
ey then put the wi

i
I-w-ummy and, with & wooden spootty
well rub and squeeze it |hmu;l” s
is a second time, then squeeze inl
cream two ougees of well clrified Visine
s, the whole being together i
Bave your mould ready inice,into whi
put the creams when set, turh It out
-nynlll('l jelly.

» Cream.*—Take six cunces

which dissolve the s
on o e when o=

cuname! biohied, dispossd Gl




ey il make it pretty sweet, then add the
almonds; stir it all

8¢ » $ v .
.
ALM 5) ALM .
of paper off & sleve, throw youal the st time, without the powdlh, snd;
ot o sepate ke which hvlns v dred e, ke thet
W and let cool. 4 ou 'm on sieves in a warm
oxD Cuslards. ich and beat ylnee,lhn ‘hec may dry perfectly belore
Sonpgececs ofalmande s with dapcon for use,
fal of waer; beata pint of ceeam vit wo o crve, that afler & ew layers of the
nsful of and put to them the mant parts of that
ks nﬂourergl. ad a6 ichlawar

-3 . ku er lbnlow ﬁnk;g il
§5'0fa proper thickness, but ot o boil-
Pouritingy capa.

Arather wayAdd o intand il
ofcream s sl o cinnamon, &
ki pee], ome

bl: mice, h
nntmeg ‘Ind_sugat 10 the il

fabn
s gl ey iyt

S i of he s soonae I i

uires any degree of iiekness, the

must be taken from the fire, the almonds

carelully removed with an o

and the crust broken off; when the

bas been well washed and dried, repl

shealmondsani proceedwiilyyour worl
ek |y.uc...|«no,mm§

bln

FaiTpaste round it
Aulmvm (Deultied
n alo mm.ls A \npe\hem

Slour, drain them on a hair
kn, dikgiend cayenne pepper and
salt, and serve them u

‘Wioxp Dragécs.

e st o Yot
A ieh o ks your b
the stantly warmg and on

d, @ table with & mixture of po
S A (05 cach T &y o

pound ofalmends), Al e e

lbeuluml -m the pan, and pour.
wo large slnnnm\'
ayriip, and Abalke them 8o that a1l
‘monds ma
take a

of the
el

weited with syrip; then
ol or two of the flour and
w'dcr, Al stren it over e wet al-

e ain, i (e flour
Sy albeit Al ound Ui Rinonds. AT
ter, this swin the pan backwirds and
5, by which means the almonds

abort, in every digeciions continue
motion untllthey Bocome dry; then
‘moisten and p'lmler them as.
swing 8 o il g e O
.|.. Toaribs and Bich

2 OF Iogly unlll(luylmo{nnm v
#ize; then podr over them tiie Syrup for

gle

. tl
o lwu wlnm of
I h 1o conmeit the.
for use s you
Gk propers whea Inlwnlumml
‘Austons (Milk 1f) Funchom
3anch and pownd eight ou

ing m
mixinre’ \ln;m h A mlk

dhe ni
of exzs, ® ottt of mz_len--unr,
ek w1 mmm‘ 00 add by a.-
wrees ¢, put this on
moder u
about th rilet

ey mul o imon W s

reparation, and bake them in &

Inoerate oven. -tV hen properly” dobesy

take them out and let them ‘M
1 the whites of three ha Tour
ces of pu-der-n.x“, e icwell 1y

cofien the exg, and mal rk easily ;
ot wru of the rem: I pre-
paration on each of the fune eetint

and eurrr l||ﬂ|| Vighily wi
samewhie of g o ihe m.weof. fabee
A sl e an atick as
S s ot
lhe lilP olu rl"ltl‘l, Ihd arrange the,
the iy sy b

when' you bave  Jone five or
éhnm with powder- 'erf":qudly.




e

and then bake them in'a cool oven. When
ol a reddish brown they are done and

sy be served.
Awolnl’h-ﬂ' —Boil threeounces,

tshorn in two quarts of ugnn(
'lagi[lzl it simmer six or ern

il * is consumed

througha sieve ; beat halllpwndl;l»
‘monds vvryﬁne aquantity of oran;
fower water; mix; ule of the ,my i
some fine i

rest n(

e

fiei
jood e it int
Dasina or Cape, i wick In lsmads ctt

eAsaonn Frase—Blanch. o1 feund of | )

jordan almonds, and steep them i a pint
of cream, ten Yelks, and four whites of
egan; take o the himonds and
mf in & marble moriar; then mi

and eigs, put i

ar over it

tters. ~Pound ilf apound
d six or eight biter
ers, chopped lemon-
n-h. mporum.. a handful of
of e

two or three wi

nd !
w dropeof water,or more whitesofeas;
10 make it of a proper supplene i
intoJile bal; roll them in our to iy
emeat bal litletne sugace
poder upon 1 when, o serve.,
u-m-m oiler) Foimess Havaress
Peel, wadh, and drainy Uires ounces
: dl'eel.dg\:nunc e of bitteralmonds,
moistening with
Ewo tpooneful ofwater. ' Pu them jotoan
Bana with two glasses of nearly

i

Sevesnad DUk 1 ix drachie of in-
glass I ; place th
e o s,
- pous it it o
oh has i fee, put Jt i ice
again (0¥ half an hougy and Lhen take the
Wireage rom the s,

“Atoxo Garlande—Take hal(a pound
of mnr:h-p-ne paste, the 'erl of two
tut, some. smon
and a Tt Hour, md o
Bk, ‘h:h[ abley
Rausages with your bari able,
'wing the lll)le wit almonds
ot ver 'hll Ih!’

1 onsh

233
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ALM (6) frm

(T them into riogs or erlande
. you please fxing the en

the baking ; they should be lli(lx\ly c
louredon tl:e 1op and te lower part. ‘u
ish.
Auoxn (Bitter) Genaises. —'B
0 ounces four drachms of owee
a half of bitter -hun ‘

minutes, then add eix ouncesof buti

slightly warmed but not melted ;

he butter well o the ¥ paste for four

ve minutes.  Butter two mouldt, o8
nr fen

square, pour in yor pmun m
S wikithe blade of 4 et o thets
then to bake in a
strewing on them four ouneces of oty
almonds minced wix
ounces of »m.r-mu..-nunlnnnu
of egx. When doe, cut them
possble forma, hen riace theml
when brittle, take tiem outy
}n R A e e um 2
fancy. .
ALsox (Brown) Gi
quarter of a potd orm.m.d-l-uur
3rith thin - wator, e dropeofermam
icc, e

rated
give =¥y bmwnu lour;
| Simooth it well, roll it out Wiy aad ‘cut.
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(1) ALM

Ilﬂﬂ‘-rptr hgw, oum,
‘mampareil, and. then eut

..md.l--m, ar; whea the

l llyer of non-

spread over ta laye of
sadry

er, with half a pint of

3 of four exg,
Tl full. tie them up and
a quarter of an hour, and
s they boil'to keep the guts
o curran be

| with the whites of th
froth, and let it N‘mn"'n = celds
n

}itwith somseet the sugar letout
foe thit pugpose,and ny ' platters
papon hey w|ll =4 mll Inm shape,
therefore lay them as well as may beand
bake lhem ina llaw uv:
wioxn (A facaroons. *—Take
of bitter almonds, rub them well
In a tlelh cloth, and beat them to a paste
with the whites of three or four eggs;
then put them inio an earthen pan with
three pounds o povder-sugar, mix them
mguht well, and if hould be
y moisten h wllh Ih!le u' m
Dmp iton sheets of T
the tae 0f & walnut, and bebe frly -1
close, gentle oven.
AWMOND (Sweet) Macaroons.* —Are
done in the same way. But two pounds
of sugar are luﬁm&l for a pound of al-

Auvoxn Mitk.*—Take six onnees of
eweet almonds, and a pint of milk; four
drachms of orauge-flower water, and five
ounces ol sugar, Blach and pound e
mands 11 very amooth paste, molsten:

§

them occaso W drops of
+ when sour paie crambles, pat it
i the milk and nbx them well, and boil
il educed to g then et 1 ol up
once more; let it cool and serve.

"AusoND Milk, as prepared at Mesico.*

—Pound Uanclied siuonds 1s ne aa
€& with a small quantity of loaf
nurqn Heep adding » lisle waier whilst
pounding. ~About twelve almonds care-
1y beaten wil produce a piac of AHIE.
A garble meriar

xD Rice HMilk,

ha" a pu\lnll of ri p
when the watet s ryineds i five bints
of almond milk pukit i by degtees,
it with a WOOK |lr spoon whilst
Soline glowly, Ul o of e consistence
of clott®) cream. Tn the last boiling,
which sheuig be an lour and u half, ¢
least, (|AII|I lhl commencement, ld
powdered av

- boiledd 10 a pul

Aumvn ‘irlitons.*—Blanch an ounce
ren and the &ume of bitter almonds,

and dey them o an oven wien coldy

a little white of egg to

then put them into

an earthen pan wih (wo ounces of bitter

s of powder-sugar,

{«m -rlmlu.m and o grain of sall; whe

are well mixed together, add two
ter, lukewarm. * Make

Beoper auantiy of pull pete, roll tout
Thin, and cut {¢ 1nto tbirty round piecos
about two inches aad tiree-quariers in

diameter, and put_eac

tastiet mould Butteeed ; put. the Mol
fons on \his, and whier all ae equall
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full, cover them with powder-sugar sifted
over them through a tammy ; as soon as.
Bty
l-mmttuvﬂ- Bexuehhel mo{.‘nh&

R ‘ake
nom)n, cut them into

Ilhl Alhh (|cn(lhvmyl) lnll roast them
n iron a deep yellow
.xour, e o ey sk op the
of six or cullt egp with in

o hepan. Poucaver tlie nonds
2 pound: o swiar inely powdered, s Joue
auncesofcandicdoranze peel, e same of
jied lemon peel, also cut inio_thin
Inl powdered clana-

cloves poun
:I:’\“lun |n’rtdlenu ell in pln[
on paper. in litile heaps of
oo B form, ad bake the in

well- aven
"Aunoxs (litick) Masaic Turllels.t—

e thveesinced of swest, snilone of
bitter almonds, 1o & Gne paste, and put
e witin the lartiets made as direcicd

under th:

A Pasie. —Blanch two pounds
dnceulm-n, nd soak in cold
watec for twelve hours, nm o dry them

in a napki of thewm
'* Rwih, & Tutle wiver
d
ith & P
gt piace them over a genile
stirring u mnn\mlly. unuil ibe mz

il i from sl v n then o
into a mor tary n it
oy T
.u-.mg-,pnvxnurly issol ved
siuen of wteEandpimned, the j
o lemons, and & pound of sified sugar.
As sgon 28 'your _paste is of the pi

ke it outan lay it on the
SHaby sprkied first with
your paste into three pa
each

‘according 1o your fancy. ‘Lhe
mlo«:n dyes are mude of the same
materials asare used for almonde.
Al.lmln Paste (to keep s
manilg) ! |..-e|. procie

kr. tlrlvvtlm 1heir oit

oistened occa-

and a pint and
,.'.-':‘;" b of mner eep e
- A

dish
drops;and put [t into the same
inica liule fresh ; refine it ull it comes,
e twelith degree (i cassé), then
3 t 10 tinge
Atmonds, 'and_ put them therein
he fire in
saryand fnih o
isigx Puding ({ojbake
u.pm..m of sweet almonds and
es,in warm water ; pound
marbie wortar with two spo

or the
hen beat h-.u 8 |muvul of blanehed
monds very ine, ullihey become &
Lwo tea-spoonsiul ‘of

e a
Aunoxo Pudding, med
—One pound alI Tian §ed ulnmﬁ.

in
T 0 used lnr.ul-.
ewann Prddbes b and

and th
Yot i all e smized mnl:r

h bokrta & THuerel otk
D Puffs.~Blanch two
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"M T Inlhl

lhgnlnallddk’lu' Wn-n
from the

mﬂ them put

them into glasses [ m.

—Blanchand .m...a
ds very fine, whe
nh the whie of

it oven.
ke a

sweet s, blanch and pound them,
add a ponnd of poer-angarya pinch of
grange-lowers pralince, put them intoa
‘basin, and .mmm ther wiha s
quaniily of white

nd of

shisde w‘?
out and cut them in squares ; re-
plce them 4 minute in the Jeen; iake
out_again, and press them on
ive them the proper forin ; as
S0on s thesarecold patthem on s eve,
t Uefore they are served they should
b.-h‘m,n
Auﬂm) woteof *—Take the
peel very cirufly from vour almonis
and put water on the fire ti

i

e wender ; v then take them off and
yater§ when nearly

nlldu

jon
water; and when the
lnn l- qlhe cold, drain th the
e put nmechr}ﬁed -ugn Fon the
In.md when it bo'ls
boil them in llu-nprnhnu l-ﬂnnl
removetlhiem, and ln the almonds
to ulru the uglr sbout two
time put them re
L them up & dalbn’times § gfte
) take them off, llmn. and Ie: lhem
’ When quite esol deait and put the
& compotier. 1 o

,;;gi!

moy
3 equieeze in
, boil it once again,
strain it a

s ok an o

when nearly

3

€o gle

o dry. Make
e | with Jowbie Epacd scear, A4l

Lt el ﬂnmﬂ
the eom‘ water, then in_the
mmuol‘:lem. -mm you put it

he marmalad

Ar.nnxnl(‘nm)“l'cl—lz an] 2~
ing to the_quantl 3
i i well i and wd

u, u race, mits shoacr
youg almonds, (whichshoul
vmm. i.l solt,) 1n balves; put them
,and_pour the. vive

e
of ean, .ua.a.cn'?; T boi1ed up b
Hhrow rren almonds; let
upom-, .K.mkeu.emm it
b e well fn
‘the
WARI'

n
wategill, on pricking !
a pin easly en enters and they shin

3 boil \.'"' f?
e

, put
ntaa pan, and when rather more t

ewarm, pour the syrup over it
n--y Rty wioas oy ars i

on
Aulnx(n (green) Tarts—Poll al

from the lore they shell ae
che down with a_kaife, ut

into u pan with cold water

are llanr, then put thes

put
t this the
.T..'.-Jn'.u cove

1 -lmmrr:!mua ¥




x huh but the
be very mn':r:'nd cutin

Pid'h ﬂ
s ou
m i -l put m nnh. :lcr,:m-

nd
ree-quacters
w3 when welied

e make 8 pretty
l‘ and cover the duchs in
vod

oe-
lll\ud [ whl.

mea hones;
:fllete, ,.h« themon 4

S

$=—WWash sourancho-
-mln Ixmnmnd dry

Altlwlu Farce fine of).*—Clean
take out. lls nes (rom as Illlry
large anct Il afford you tem
aunees of Hllets, which siamer o, four
ounces of butter, -zh z pu-ln] o!

drachms of

ve minutes longes

in four ounceagf cray-fish butié
the slkeof three exxe: pound them with
therestof the ingredients well, and then
put it asid

‘i

them of s
Ancaovies

chovies in_na

lay them in the mould! wnl) m-ll m.

soned Jarce, and
wl

of & rosst
5 turn
Im a dihwiths lxule enlll--na

hem.
cnovy  Omelet *—Wash the salt

V. put
e ortelet wher done, place it on
chovy toast on it
m & second mneltl h the renl
of the eggs, an the toast,
Serve with any sauce vou please.
NCHOVIES wilh

armesun. — Soak

and eplit each into
ad sa

f ut a little

sh with h..pped parsley,

Pour oy
a fittle lemon-juice,
cnlmll nud parmesan, an

All uuvlnu (l'ehh pites of).*—Roll

ree-quariers ofa pound

o(puﬂpuu o twoti n layers, and eyt
pumnu

them with



AND
tuhn wide: take up the chtthlsl. mt
In the remainder of the Y

outthin as before, place i --mon-ﬁukm,.

wtin, -u..nly wetted, a quarier or balf an

u.l. isten them alittle, and lay
ﬁnen(mchnvl

 wash
s of anchovies as
upllel,ralllh.m!n to little

pate, lhen

B S

SR 1 s than e sty
turn up the edges of the paste, dorez themn
higbly,and bake hem ofareifah coloue

eder ~Pound the fish
ieve, make into

gakes, and dry them before a slow fir

Pound it very fine, and put into well

corked lmule it w\ll ksep  lon ime.
Nenoy

cou-leituce, .-m.i, eoned -"?. e
wrd and sliced,

4 uu‘lmvm

wnlll,lnd
bones from me anchovi
ree ; dip thy

the
Al them with a goo
& batter ' Illl.l fry n(l uoodullou

‘oabout halfa pint

12)

&
%
riander seed, tw o
Florence iris, m u-— m-o 0
put them widhy thre

randy into th lembm et
solve two pounds and a hi
two pints and a half of clea
add them to the distilied Tiqueury
the whole through a strainer,
into bottles.

ANGELICA Cuke.+—Take our
of nnse lica WO pou
il ﬂew gremt ﬁ&lﬁ“r
a ll| e sif A, unn it isof tl

satnce of .Am
g e okt it s whae
iled llule, b
it cas

ach, then wtop. and
it isean second

aahesios poure

caset, well lied and

o melted butter, put tw
essence of anchovies, with the
Juige of hal(a femon. *Serve very hot.
co ai
some sau Dagno v-nd.v lthvlurn you
wantit for table, put into it a -
chavy butter, utont half the Szcolan e,
and som take care that the
Dotter i warim and kzepnurmlgu to mix
iwell with theanuee. i youst hould liave
gnole, Any brown sauce you picase
Tmay b used.
—Wash

v au_beurre
somebnchovice, take out the m"u, and
em. When they are quite dry,
cut them in pieces, and pound them toa
paste, and mix them up with double

their weight o [resh butter,
is, put in vome Spanish sauce
lukewatm, or olbe ehite wine
them together, stirring conti-
Lemon juice imay, be adiad;

i3 if 100 d ali

5

tle con

som

_Ancuovy Toast.*—Cutsome thin slices

of bread !boullhelonﬁlhnnﬂ breadth ofa
Singer; ry them in oil. - Place them on a
b ron theina sanes made

varsley, scal-

lm,.na Fekallots, cht up n-,cum. "Then

cutfhe anchavies into tin slics, and

iny ther on the toas
AYE  Brandy.*—Anounce of
aniseed, an ounce of bruised co-

Go gle

e

it ball & ulus of

throughn tammy ; then filter, and:

rards put 0 it an ounce of inglase

it lig ver s

pounds ofice, and pet 1030 In

or pans place o the m
the

v
mould, cover it wi

ice on that, and let h mnd lor
hours; after that time bave

sed, as the
your jellies,

e
e iich ougl
the calour of the ngtedients emp 1,

for instance the above should be & €
jou

d m for
im of mace, two
mon, and twelve cloves ; at the
that'time distil it then dissolve



B ANG

in three vlmxoln

sl h-eu

stove, m:
-un m s

placed under tl
to receive U

et an
F%E:
.g l

. are good for nothing:
wortica Paste, — Take youn
pithy angelicn st

ntle

them, lm!
A A

before they have run
the Iuvt-. and as
ngths thm

3 nke them from the fire, an

‘whlch, drain the salks,and in the mea
v bty s (adh

tron
e Semy porand put I by In po.
*—Proce

dnm ﬂ‘ry on slates, or iron p}
, Avomiica,

! ‘then strain

.
Lo gle

(13)

et o e umx:mn pﬂper Q)b

gerof e lied you may removeit,
phu your bottles or mat The
these dmpmn[- are cul-

o them W den
'r, drain and press all Ihe' er out;

4 beat them in a mortar to a. and rub
B9 hrough asieve.  Next nydry itover
theire and o exery pomd of

-~ ite pt ;'lt
ste. h hm ;l the cunf, nlrrlnl it hll
ly _mi
Drop it on xlnm , dusta little sugar over
o

NoEL { )* —Take the
stk of angelica when ;‘hmd size, bt

T et them into wat
Rnd boil ‘them il the sealks are -on,

times, an warm po
itover the s, “Proceed in the same
way o four i days; alter

Axoenea (
as um Jiquid, until you have poured
over the ange-
Tiea s Tenveit lora day i the e, then
lates,

ke six

of).*~Tal
ints of bnmi(v.- pm of river water,
ree pounds of sugny

twoounces of fresli

AN1
"ﬁ-ﬁ: l_lvz:‘:n river water, flter and
A Ratefa:s—Sip, he anges

Yom tath of their leas
Into mall J|ml,'hlc‘)i!pul i mm

d of angelica, and four
o the tame guanti +addcloves
and einnamon ; let 1 stand six weeks,

| then filter and boitle it.
it GELICA Tart.—

g00d apples,
cut an equal quantity of eac
pices; foil the apples vith kmon
and sugar, in sufficient
Them; "antil reduced to'5. (4 syrpy
Strain it, and then ul ll on the fire
e, ity the an Tm,mf about ten
3 oiphes i the dik, and
i and Ann‘dlu alter-
il up with syrup, and

hands-
d

s siop o
e s, and & i’ T
'movfn llm' up the d - d
ferof # pound of pomder tae
e et A mots wHEU
whites to a !"ﬂml'r\'vll
Tightly with the yolks =
e el e A i
our this ll( to & paper case, eleven
rx wide. Bakeitina
forty or fifty minutes,
when, I[ﬁrm. mkc Il Mxl
is cold remove the pa
cnits into whatever please : dry
themin theoven: lmu| lhtv her ome brittle.,
‘Axisr, (Petites Bouchies
ot arers Gl o ot pu
paste 1o abont the eightls of an inchin
thickness, and cut it out mnd
puste-curier, two inc
then with a smaller paste-cutter, (ny lbe
eighth of an inch less in dinmeter,
lhe firs .ﬂlllbll y ds into
riny lect the cuttings of your

s

cres o' the Smas way. Moisten
e upper side of the rounds to receive
nge, which press on Tebily, andss
do them, wet them again siighly.
n all e for done,
inkle.them Tightly with

the brandy, to infuse for twerty days ;
‘ A it, and having added to it the

sugar, Em m- ona b-khl Ain, at equil S



K
]

-

B e

|

. ANIT
and bake theam inaguick oven.
the bouchées should be a clear
e SEaAs” e pecamel

(4)

AN

hich you have
mill ln Shich you han

‘them with the whites of | i

z-_“ ped to a strong froth, and on

d garnish them with
"'M'ﬁm ‘chrrant jelly, apri-
es
-{ way with
-hlcl-!hlldhldaau should be
Mi!

ﬁ.- in an earthen

Put
"*g:elm s M sogar pounded, and

ks of ten eggs ; stir them together | @

spoon for bl an lour.
lnlh-mm.;-.lnu tes of
whiy rd l-h

Viwached and_dried,
lour ; stir the whole

sy lnd then idh a dgoan lay i 0n
white

C
n Lonr? mnu‘?mum i rachims | o
gk

and dried
p«p-m}m. intotin

jmp s they

spread take the form of little navertes,

Yength and_thickness of your littlc

inger ; then mask them ail over with an

unceof white anise de Verdun. Pot
hake in &

Tal anive, two
mldlnh“dll nnl h.nllldnrjm
offemnel sesd, and half & drachm of e

A
th .edmm.:plfy,ar whip-
fn

N white) Madelaines, G
zestes of two cedrats, oranges or

sugar

of itand put intoa sat

ifa pound of sifted flour,
x wholeefsn o

\I eight
‘manner until thirty-two
thus prepared, which must be kept s
raht thak the butter may be
in'each, - Put i

‘pan,
tion hecomes hqum i
l»|| \.uzm will very soon ) §

 inat
o ny.mummumeym
ifthey are aleo

Ammn. ( mun
¥ the only difierl
an addnional round o sugar e
1o make th

them,

put them 1ato two glasses. of scalding

Go i<

R Y




ANT (15) APP
it free rom lumps;then dry it over | pints of water, A the an
Befre. Take it out of -h:"-um': Zad sl et oyl iy llqutnr
and add t0 it two ezgr, and Lo ounces of | milky, the Iollowlu
powd em well in, and | sar S ROt ot et By

‘Then cut some nnile into fillets, boil a
artér of § pound o to casse, and
e et i rencor (hat. degnce st it

by the side of the fire that the sugar ma;

not lose s whiteneaa; i the Lop ‘and
one petit pain in the sugar as
auick as po';xble. and as yoh faksthem
e anise over ‘them li
n«l auise s also used for it

Ratafia.*—~To make a quart

m. I|queur.|ml 2 pound of suger with

't of water, until is

e cloa’ then éat another demi-

-emm-nu, andputin it ‘three ounces

m the fire before it

mn- e sata  puanr i hour,
pour it with Uiree pintyof bran

By Into Uhe sugar 3 mix ail hell together,

gnd then poue Tt a vessel, which it

e closed tight, and placed n the sun.

hree “weeks, an:

Alhl Rolls.*—Pound four ounces of

almonds in the usual manner, and

Iukupu!auenrdlnﬁw the directions

o simond Tolls with ' quarie o 3
e same of pow

of
a
q

fusion wnlse, and & grain of
salt, cmﬁm.-u roil and finish as in
e A recipe ; but before
dml i cover them

dun anise.
for tese rolle are o
xmna., thesame
yolks of

of infusion of green anise.
ater,*——Choose” eight
Slos, sl it well to

Ix,y) . ' :l: infuse in
o b Zektes
three ‘

f
lemons, a
o 1 week ' Sioe)

of cinna-
listil it over a
‘moderate fire,

.mnm'.‘:erhmum

%

smiseed water}
o

D T e il ple sy
ln!l mix wldl lhe white of three or

well whipped, and while the
ol ﬂ“ wt' u-nd s

m--me

 the fire nuul
e whole i lm -nhm boiling ¢ L
PR e tatea tins b catk I whll .mx ’
f it stand; the next day bottle and

CANISETTR de Bordean
o cance o yreen aniseed, ieirasesnd
ofaniseed, two ounces of coriander, and
the same’of fennel seeds, Bruise, as
ut them, with sixteen pats of banc'y,
into an alembic bain-marie. Then dis-
solve thirteen pounds of e B ol
quarts of river water, which must be x-ui
10 your liqueur when distilled. Filte

and bottle it.

APPLES.?—Cooks in cloasing
for culinary pury c
guided by the w(ulun fie' hdvlm ine

e best those

ke, whie
pm;u by the thumb, yield with s .m.m:
iy

thess Ralitles shiou]d¥be

ference 0 small ones, as
e eeling o oine, e igw:

ing is & gcod relection of lrge kitchen

applesrranged . the ordes of Geir

Mo

‘Manx Codlin, ealled also Treh Ptcher,

and Trish Codlih

Hawthordten.
ialindinry r(ppnn,anea-lmxum
Searlet
Wb ey Pippl
Blkﬂll;"'hll Ur-mn. called also Woods
i .
Duid "
Danun s:«mn.. called also Wel<
ington.
Mknhln Grfelﬂn!.
yul

|}

For ry uuy use the Cas
in the best, but it is not large:
late use the Lon

™ lhz dried apples, which are called
beein

Black-cape.—Divide tuelve
D BRrbis T i o RSt

th  this 1 'y
i‘%@" p:th’-';“:f;inﬁ:l;'r
de ; squeeze a les

b 1 of or: el

wo
which pour over them ;1
mon:peel throw it over then, ad graie
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X » An €16)

h R ok oo bt o Wk
manum-r;l’lwmﬁd-h. great care.

- l"“ﬁ.‘ i |MM-;:-1M:‘"":’" o
el "‘“m.-:u.a.,u..ﬁ.m

the
o o T o s e ves b
Mm:anmmmmm

lﬂund Knn chosen ?le- mm,-..,
e

red wi
Quantity o frult &pn! them i hb;%:wk ,
-nr e limited according o the
‘quality of the apples. ¢
elly.

lnnn ith Apple.
Take out the cores -nd turn filteen small
n i

tog souflé, put rmmm nslvpla

 butter,
ane-fourth of a
Mix the whole Tt m;ezher. b

them the e 88 in m“ for | sur
k-m“- miaaie. Wiila |
are ‘oiling, tak your small red |

nd cut in half; | 11

R aware® iy ((n the 'um
ome,) Jigtly buttered, afte

lW 3 you | either some nd|
Jour r mould on a dish, after- | small, or dry
fally removing i ick | poundedsugac, oves . Fears
in the half of each of your small red pupmd in the same manner.
apples, a fine cherry, or a preserved ver- Arris Cake Pare and core
juice seed, and mas| 1ollr entremet with | apples, md make them into m
en. Ih the zeste of a lern on and

 pasa
lltlicm mlnll!e
it ot f duwellour.h‘#:-.o-l -
‘wo ounces
e uvtr the fi, i et
h WE" ¥

Dutteréd s mould, our your
into it, a itina slow oveny
done, furn it in s ieh and serve i

Arei }ﬂ irlotte. stc

n—ul?uu-m.-A

and boil twelve apples wi c
water 10 mash them beat them:

your marmaladé, which should

Strained through a sieve, then il up the

< which ou have 6t o the mould
boiling cream pdtissiere

A
.‘

Co gle g



l‘ﬁclenll’
strain ‘and reduce

inyand then pour
ik may be served | 1
or ol Garnish i the
a'very v oppleyeet e erioc
a«we-.mn'hu ¥ the
Avrvres, Whole.
the same. as the
apple, when pared, a
and the
re
Aree

s, Stuffed Apricu

Choose un fine sgund .pplc., SR

an apple- the cores and
t “taking care that

in the marmal your
P e e o
the other seven round it
e Wpuced” betwe
h.n ,o... appies are
rvainde pon ¢
e cherry,

Sour ¢ with apple jelly, which

gives n.muum ransparent s
& either ot or

ance.  Servel
ﬂd.lml araiah. with o rnxu-nm.-

into quartegs; put them into  stew-pan
with a quarter of a pound of buttery .-ul
uaar, upon which you b
urated the eedrat.. Hiait bait
e e, nd i et (huat In
the mean time roll out come
and eut it rund, (about eleven in Inches in
meter,) turn up the edges two inches
-ua h-: v poR
hl ,l:dpl e in it the

pples, arrangin uarters which

are most done in the fo Torm of 8 crown s

‘pour in the nd sugar, in

Which your apples were dene take the

rem-mn%qnlrleu and place them care-
a8 to make,

h pert
buttered, round yonr ir cusard: s

when soft take out the
e them in the nm}oluv. o i

with apricot marmalade, covering

She holes with round pieces: of lemons
peel cut extremely thin; in the mean
hile cirity and boil e eveup to petit
Hese, and when 1t has cooled rllllepuur
it :Ilr the apple

r:xr lpr-lu  for Aka ke, e n
all pieces, Toll them into balls,
&. into an omelet ; cover

ith bread crnml». ::d Iry them ;

-lmbm colour take

sugar over, and se
AHE- m (‘v-wlde —Purm lumz

ket
B ol st hmm
Jine the basketwith buttered paper,

th fious or bl suet chopped ;
o grosmreri ld it nd et i bake
nice fight colour itis baked
ok ot the Ilmn‘orlue‘ A the paper,
and balf i the basket with apple’ m

Siwn o

A */‘;U‘g"\”

H fours
then re’ he paper, dore:

Tightly, and m it the ovena
e miputen | e snuar overy
lh( crust, lnd 'nm it. When would

Sent 10 table, ‘mask it with apple,

;.lmm, e et
ox.

Ovstard o
Tabe bicty tae.appiess and pierce ont
the cores of ten of therd whic

equal size; pire and tri
a0d bol them in six ounces of &

pretty firm. Peeland cut the remining
plumy emall, and put them into the
above s d he s of an crange,

e wh nleoul-

re wenti
‘Wides n little Uigher 3 mlx
ln!npnml ‘marmalade wi

Marmeinde tn the gln: ol the
then add the remainierof the apple mar-
malade, taking care 1 r the
les with it. Finish as above,

g

a

&



e

i cloths Jay lhen ina bat-
van d bake them.

when th
ibed 'the. iavout of the

drain, and put the ncm

itis Nt AR

i3 Fool.—Stew applesas forgoose-
berry.-f bul and lhenﬁc d pnlpmem.
D‘l“

and mix as be-

em into
-Kx.&m Jith lour, und hake them
p n

& gond colour, glam
unr and a hot| nlnmnndar.
Aveu Fritters d la Dauphine.$—"
tmelve smal apples,cot hen nto
boil them in ayrup, then leave dh

‘mal
tremely thin crust with Zrioche:
Maie u trtter for each Lall apple,
fry them and finish the same as P

4l Dawphine

to your r-u'cn cither ro

I!n hy ll over
e pples i a3 Todérate oven:
Arrie ples into lklck
¥ AT

irom the pa, and ay them o

drl(ll they may be ”red then
Tako s buster. Tkt five cagh, lcaving
‘out two whites, beat them up with cream

B Go_gle

e

ceo
Gblong, losenge, or
Les. Pelits Gatea




!
|
]

APR”

1m the zesteof mm.

‘a of apricots, and

B e o
“over ft with apple. marmalae.

e; when

lu with a little.

t marmal; trew mer a
l' of & pollnd ul |lhnh(o nuts

£ smaitpleres, cces and. theput it in the
or hesto
-w:ﬂ'"wu | Sy diem o the

dozen les this gateau with
and ratsne, with the addition J’ two

direci

reci wing on the dom

gtenipistachiomnd sogar,ea each nutcue
eces; is

(19)

.

- APPY
eolnm-‘:# wuncmuenwlvls

-

the
e ap-

e
P to a caramel, and put in the

ples, rubbing themall over with 43 or

you may m in a paste.

over, bake. & short timé, .mi Viase with

it, and
:u.nu!y of rllﬂlled auy
(au cassé,) an

=
Am.: (clear) Paste is done in the same

L Marmalade.—Boil some pippins
il me( begin o get tender, then pus
them fnto enidwstemy pars and
them ; equeeze.
andputito p n, lzluhlg it

it hot. ill it becomes very thicl
‘Arries 5 Rumlla (Gatemn Pari-| equal quanity of o s mlf il
#ienne ‘are and cut a dozen aj the sugar arises in sparkles which cluster
e e auarters o nch suscees 1 | tagether s e Tarmalade 1o i, and
pieces, put them inf with | stir them’
four ounces 0' ood fresh butter, two of | the ap) Ie ke
wugar, over which the zesfe of an orange | and when a

has been grated, and a

o cumn'l; s wel shed; toss up theee

ingredients over a moderate

68, minates il then lct them caol:
under-crust seven inches

2 quarter ofa pound

din ‘moisten the edge and put | after
anit a band of pull-paste three-quarters
of an inch high and balf an inch thick
&e., in this soas to form

rw
to keep them white.
s short time and drain them:
Velgh, and put them Into a atew-pan s
use, half a pound of sugar
cient for each pound of ap-

ot extend | ti

ples, but iffor
il

roper consist-

the mi
to | ence: then put the mlm\uhdemln pots.

PPLES Pul some lPrl‘
macmalade_on

whip the -mu- of oud b o o e,

with them two spoonsiul of powder

lunrlml a |-m Jemanpee chopped ex:

te yourapples with

‘.1.- them with sugar,




S
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APP

3 d prick it-all
bt o e e o ofainicn
and fiah with white of ege, ala
Turaue; serve it hot

Meringné form of a Hed,
Hog *=Cliooe et ﬁn. i
take out their eox

et
them into cold water,
s for the 'Apples sué: ullg hr llxe ponl d
we turned eight of
ounces of

fm)

pies res,
ﬁFhen of them, Dll-lh\si lhzm u

take them out of the $yrup. and boil, the
other n whilst
When these

i syrup the

e remuining &
lemon, and put into it the 1
mning e whd treny

les nicely
and cut into

3 cover

nder
then beat them with  spatula tll they

are red uud a complete marmalae.
‘Then pass mchnueve and add to
it h“ldwlﬂlnxneﬂ marmalade. Whe
itie el sful of it on

b, then "take nine of the Iargest of the
‘gplel (filing up lh!{ ace of the
d pla

core wil
them on the m:

Fmalade between

(h}

nﬁum
s
e e
dnle o ‘applen be ‘reverve WAy
st row, aad 0 procecd il 3o

...m at
 Rainil 3 when done e
i |l two IW'I'VII of &)

Inde ¥ Im-.
e, with'“the. moan

u

of the cores in the other

sixapples, and put five o them over the
(¥ the dish, Biling up the. spaces v
mare apple marmalade, and place

r ¥ g
Femaning uprle
Mﬂl: l"l‘

applesin R et e enire”
complete dome ; then mix

he whites of two

w lﬂ‘

h tw

it is well mixed, mask the aj
with it u|gqn|lly as possibl
1t over o

l h!m with prmned

fhom over, ant
the

‘ever number of apples
and having beiled them witha

equ
of sugar to, xﬁl beulé ; then mix |he
w | with |I*

t, and boil the

t

ver with pieces of sweet Slmonds,

(mry sy almond must becutinto Gve equal
at about the distance of thres

nflnh- B erher: (the best way o b

cking in there e stpe of almonds in by
e of pples with e
) tremet

erit some powder-

emely preiy T
ot ioa 18 peemaia: sakiqhives the
.mmmumﬁm n!.auhnmu,
it vigh itachignuts,
KA eies. Miro ey, an
mopwmnoumu("vu\ -.Il

juarter nl m:h
whh lhrwlnu of an z-' u‘
“Letjt bake an hour in &
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iﬂ‘tﬁl s pazmr WJ.:
g-rdEnulmlqnhumM~ dome four inches deep and
ﬂ‘:‘ .y s mould and it 1o
wm.'ﬂ Shoud o & rim zound the 10 of
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d'vlre,ud‘-lluh cinnamon, to qua .f;?
Wikea oi G| 1o & Ac con, Witk Tou suesn

e y
3 beat them quite fine in & mortar;

add the erumb ofa small
of butter melted, the
‘whites of three

0 taste.
a dish with

roll,

ice of balfa lemon
al

to turn out.
la Campagne.*—

e gne.t—
Dlake a batter with two exgs, a pint of
milk, and three or four spoou: ful of flour ;

Bpseitinton deep . od hevidgpere
or eight el appies place them
b in e bawer o
ding with cherries*—~Pee]

any mnnlnng lpplls. thes

0 then eut each quarter inty

“ !hen ﬁuh.h

“When
nu with apiicot mar-
strew crushed macaroons | fi

sugar (over which must be
nndohM-Immng).lnd rounces
of butter luke warm;

thestove, with lr! soiie oot
t | Wwhen your appis  them
o 3 i, Ml lhzyn-uwd! mix

p three-quarters of a
puu hrn rollonth-n

et
With

at the paste. lays
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t in th

ihe's fonr uha' e o dwi
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%hslnly
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Yether, lhenll'l!g!:nll e, and placs
¥ oter Found piees of pasihy
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en cover them

alit, cioge over th
put it into a saucepan (nine inches d
a0 nine wide) full of boiling water;

Jet it be kept constaatly boiling for an
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untie the na
ove the lid,
. aad then u\nl‘ully b it of trom
the pudding; stre sugar all over
your pudding, and serve It quiséiot,
Avr ngeith Muscuull plam.
—Peel 2 ke out the pips of sote e
‘neting apples, cat them in quarters, and

cun each qu five
Ill!lll stew-pan, with
"f]‘r over 'hld:ahnuld be
tJAtrl f a lemon;
er, lukewarm, an
fel plums, wel
Then place wurlm-v-plnnn e fre wit
re above. lyp]el are warmed

ise.~To

. Coegle

h, r them on a di
Sour st e your o

’

ey e it, put
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a stew-
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ounces of gree
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v & pot of apricot marmyl

em foto a

,,.‘,,,,,, . e .
pfem :-hm‘ﬁ‘ rideckglf e
arters, % cus edch qubrier
“T'hen put thewa
-pan with dlx owicks of fine
over which should be grated lhe
l Iemn), four ounces 0( butter,

o I8

stew Ll they are watmed Uy ugh, then

k.
line your mould,
Fiee:snd ek e .':m. “ in the
£ Apple Puding o Fringaise
s reu

t them imbibe the
hml l to rmrve their form,

ut in your aj

rugar,
Make

serve, mask ic with apricoc

marmainde, and st m hio
u-ama'..‘...n'l. arits il by
Avries (P

and

h some other lw‘le-

wi

a4diig o 1 aprcot marmmsiade,

eviously boiled in

uu-ur and the yo
€68 5 put them

ounces of ri
'll.h l“!ll’ -n

for nhle, wurround’ 1 w
rice, and’ piace tle whol
marmal;

Pl
', and bake it.
dwne, put. (nhuu-h

=4

m into & dish

of the apples a tea-
spouitul of any kind of sweeiment you

urée a’l —l‘erl md R o colow

s *—Pe
o forty r!nn!lml(ly
fem and cat the it M
then into long
throw them ,..3'1'33'.4
ich you_baveRpreviously put.
n{rrrn the juice of a |
e whieness
I be preserved, for without
Nbuar aud lemon they woul ]
the water then, take them, out of
water
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.,m,-fm

lﬁ
ou. mst Kiep pon
i redue:d.l

er whicly vo
3dd to it
armalade, and coni
flows
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then take away the crumb | and so on till the dish is s full,
s & mould for the arch, | the whole agiass anda hal

Com it In‘lll wl-cr

ust and mix in
lp]-lt! :-n mmm of fresh
hlben irin two exgs well beaten;.

oy thb cruston en, and serveeither
bot or cold. You pounded ak
monds and a little lenum ju‘n.

Arvie Tartlets.*—Turn a doﬂ‘ﬂh‘k
soundremnets, core and cut thein
put them into

for: fin e your &

\\'hen s ik ok rous ittt Cretiond o
e dish (underneath the |-put in e itle pricot marmalnde,
ind on that “of an apple pro-

iowly filled qm pricot mar
a ot oven. Tn the
enn l M e m a thim -
and pour 1t on' the apple tartlets
wh “and finish thein by placing
it they gre not i e,

- | o preserv onthe
in hnll. ptd u.d re them, and us ala ﬂavu.—'\enly pare ud

mdmh e throw to cold water
o o them. it -._u pieces
ynl the -hnle into clarifie
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n sufflciently done lay
makea ellyullhvlymp.
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pass i
asilver plte, and let it cool and. set;
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SL - o them
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¢ or o
plen, pit U Wik
Sy sk

lhnl .ovh xdes my be done.
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with a wet paper over them.
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bake in a
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puct and 611 the boles where
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re
then cover it with the Apple

ol Nagar and two glasmeh of whter s
p jccloettnd SITeI in s Eggmearic,
leave it wo hours, letting the.
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n 1 pie
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AL e s e thick

purée beat up the whites of six s
Dirow, and add
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moot nn\tly over,

some powder sugarover it ; colour it in l

gentle oven
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ly"mcl, & little nin

.
m{'dm el et he
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ane g water, and pat
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cwnlly tender tn) i
with a small si
the same water, with vine
fore; mrlh:m’ou and set the pan




