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The Roving h.@vu@ s New Book, |

Written in the Crimea.

Price FIVE SHILLINGS, cloth lettered,

PICTURES from the BATTLE FIELDS.
This Original Work, by “ The Roving Englishman,” contains
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ﬁ-":ﬁ‘;ﬂ'-'r Seutari and its Hospitals. The Heights before Sebastopol. ;
1I,r;;!;‘} Miss Nightingrale. The Bashi-Bazoulk, '
AR Balaklava. f Russian Officers and Soldiers. |
R | et The Commissariat agaln. The French Officer.

i A Snow Storm. The Zouave.

:ﬁjliﬂg' A Camp Dinner.
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j;:-r‘{t;—f:;:' With Illustrations, from Sketches made on the Spot, of
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ggs.;::;jﬁ THE ZOUAVE.—THE CAMP DINNER.—BASHI-BAZOUK,
xi'rﬂ:::f A STREET IN CONSTANTINOPLE.—BUCHAREST.

AR THE DESERTED VILLA.—VARNA AND BALAKLAYVA. :
DN i
b .

‘}1"#"‘;{ ““The want of able special men has caused most of our late miseries in
AR the East. Our curse has been our ignorance. At the outbreak of the present
:*-.F"Ir‘r:‘:: war we knew next to nothing about the vast empire of theeTurks. We
::_,,Jh ia were curiously ignorant of its strength or its weakness. Hencethe suffer-
;{-f';;-;: ings of our armies at Gallipoli and Varna. Surely it is not to ask too
-‘f{_i-pj much that honesty should be used in the distribution of the offices of the
%,_‘;;;3;:} State, This is a matter on which our common weal depends. It is not
;,;’;Lg:j an injudicious concession to democracy that we advoeate, it is thesalva-
E‘!’FLT tion of the liberties of mankind.” —Eztraet from Preface.
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Or, the Irish Gil Blas.
‘With upwards of 70 Tllustrations on steel and wood, by Phiz,

“ Mr. Lever has in this work surpassed himself—the fun is as rollicking
and thepathos as enchanting as any to be found in this author's * Charles
O'Malley ? or * Harry Lorrequer,” '

L

' Rl 0] i b N W] i
“':-f;‘i‘*':‘x"'?:ﬁ‘ﬂ*'}ﬂu :

Sy -f, o ?"-. L .i"
L e L e e o (e

o
e
B #‘
-
i o A

HERMAN MELVILLES NEW WORIK

A L : M/ A
S35 Price ONE SHILLING, boards, G
e . Y
AALN s LA
20 ISRAEL POTTER, b
.r"ll'..-"'F A J"\'..-"'J..{-‘

A = e ks " £

s His ‘Fifty Years of Exile. : :."35,.{;,1

TN - _ G
¥ :.{J% By HERMAN MELVILLE, Author of “Typee,” “ Omoo,” &ec. f:'ﬁ-’:i

2 ks
lt{: “* The subject—the adventures of a prisoner in England, at the time —:'::": I,.'lﬂ
'«-:._: of the American War—is an admirable one, and the treatment shows such Zol
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215 Leader. iy

A=A T

A I % |
A L “."-—l!“:
ﬂﬁrjﬁ NMEW AND CHEAP EDITION OF “FLITCH OF BACON. ;’:.I:Pi{}
AE 2414
Q‘E{Eki In One Volume, price 8;. 6d., cloth bound, i_q?{}
AR} s
A . A
CsS) FLITCH of BACON; A
E‘.’ "':.ﬁf({_ '::""o.l‘f"‘
B 1e a1
-Ti'l:_T‘J: C ﬂr_, t1 ] ;fj‘_ﬁ
e WARBURG INST o
SR S5
A ::'1. 14 Er"‘ '.;‘:::I
MRE B
e ek
?-L‘d?:ig_ﬂ A ‘of *:_,‘1:5
AT islh 28, s

AT English i
Er}hri:.;” the hay 1904665203 :“;Ef-‘-"
J r iy 0 dar "-lr"’"-'rj:
el 18 Thi - Al
*::-'::_':-::ﬂ_u author, who has contrived to weave a debghtfuily interesting story out of ‘f':‘il:‘i
£ fi= a most popular legend.”— Field. :'::T. A f?:
== [%

i ) e '-"'L" !
A g o, e e e BT R L R S S e R — L R e




/,

o £
AN GG LN AL,
-y -‘{..- L "’q,'..,,'f_,
P AN CA]
& g, 2 ;

NEW AND INTERESTING BOOKS,

In Feap. 8vo, Fancy Boards,*price EIGHTEENPENCE,

i1t Americe.”

e et

s AMERICANS.
Gl AMERIC A and the

Dk By W. E. BAXTER, Esq.

”;J“':? i Anglo-
.:'"F I},‘: ““Gives a most lucid picture of the United States and the Great Ang

b Saxon Republic.”
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S FANNY FERN'S NEW WORK.

) A ; :
H"ﬁ:‘i" Price ONE SHILLING, in Boards,

S
AR RUTH HALL.
AL N
A By FANNY FERN.
M e

o " = DF.'I
LAY A Domestic Story of the Present Day.
{J\I-::}{ o] - a . ;
=l €¢ Thi k has already attained an immense popularity in America,
7, "1:;5{ ']l and .Ii"?-:;:‘;?; ri-:u.eirE: the ﬁr!‘s:t long story by Fanny Fern, has an additional
S interest Many of the scenes are written with touching pathos, and the
Uy, ! influence the heart. Itrelies wholly upon its own
b home truths spoken .

:f-'r‘ A merits, and the utmost popularity that it can have: will be well deserved.
J?{-’;f} 4 Fanny Fern promises to be as popular a writer in England as she already is
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&l RELIGIOUS DENOMINATIONS
NG OF THE PRESENT DAY;

E"i]lbf With Particular Notices of

U The Church of England. Isolated Congregations and

i’,' £ Presbyterians. Foreign Churches.

:l;if'i Independents. Wesleyan Methodists.

;}!":;:, % Baptists. Eah&:isﬁcﬁ Methodists,

4% i f Friends., Sandemanians.

ﬁ:;‘;ﬁ Eﬁﬁfﬂﬂff 7 New Church Brethren.

7! .-:"i- Moravians, Roman Catholics, 4

Iz Latter-Day Saints, or Mor- Catholic and A postolic Church,
'-»i.,‘;:;;‘:." mMOons. &c., &c.
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‘f}‘.'}«}-; o  With the Number of each angrugatmn,_fmm the Official Re- _
; ’1‘;\‘"; 51 port made by Horace Mann, Esq., the Number of Places for
'E}‘E" Religious Worship, &e., &c.
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SHILLING COOKERY ¢
THE PEOPLE: i

AN ENTTIRELY NEW SYSTEM OF PLAIN COOKERY
AND DOMESTIC ECONOMY,

By ALEXIS SOYER,

AUTHOR OF “THE MODERN HOUSEWIFE,”

ITE XETC.

“Religion feeds the 80 ducation the mind, Food the body.”
Soven's Hisiory of Food,

@ne Hundred and Ttaentieth Thousand,

LONDON:

GEO. ROUTLEDGE & CO., FARRINGDON STREET.

NEW YORK: 18, BEEKMAN STREET. i

1855.
[The Author of thia Werk reserves the right of translating it.]
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TO THE RIGHT HONOURABLE

THE EARL OF SHAFTESBURY,

ETC. ETO. ETO,

My Loz,

TaHE kind condescension wiiich permits

the dedication eof this work to one of such eminent
philanthropic sentiments as your Lordship, has a claim

upon my most profound gratitude, and more than repays

me for the time and study I have devoted to its production

With the highest consideration,

I have the honour to be,
Your Lordship’s most humble and

obedient servant,

ATEXIS SOYER.
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PREFACE

TO THE 110™ THOUSAND.

It is with the most profound gratitude that I have once
more to thank the British public for their extraordinary
and ever increasing patronage ; extraordinary is indeed
the only word applicable to the success of this my last
work, which has actually attained its hundred and tenth

thousand in less than four months.

In this, the last edition of 10,000 copies, completing
the above wonderful number, I have been induced by
some friends to make my appearance at the head of the
work as I am now in my ninth lustre. The majority
of those friends being ladies, and making it a point of
honour never to refuse anything in my power to those
charming members of society, I immediately went to my

friend, Mr. Hogg, the eminent photographer of West

Strand, who in a few seconds produced a facsimile of

Yours most gratefully and devotedly,

A. SOYER in the year 1854
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IMPORTANT OBSERVATIONS.

First, most of the receipts, having been especially written for the
various ordinary kitchen utensils, some of them may appear to the
reader to be repetitiong, which is not the case, as the same food may
be used, yet each process will differ one from the other, from having
been ceoked in a different manner. '

Secondly, to obviate the reading® of two or three receipts to be able
to execute one, I have made each receipt in itself as complete as
possible, as regards seasoning and proportion, and the few references I
unavoidably make will, after a liftle practice, become familiar to my
readers.

Many of the receipts may appear to you rather lengthy, but I
want to draw your attention to the fact, that they are more than
receipte—indeed, I may call them plain lessons, some containing a

number of receipts in one. |

In some cookery books many receipts are explained in few lines,
which at first sight gives to the thing the appearance of simplicity;

but when acted on by the uninitiated are found totally impracticable.

By my plan my readers may read and prepare the contents of two
or three lines at a time, so that when they get at the end of a lesson,
their dish will be found well seasoned and properly cooked.




INTRODUCTORY LETTERS.

Dear ELOISE,

Mogre than a year has nmow elapsed
since I wrote to you, with a promise that I would send
you such receipts as should be of use to the artisan,
mechanic, and cottager. The time has, however, passed
so quickly, that I was not aware of its hasty flight, until
I took up the last edition of our “Housewife.” But
still, dearest, I must say I have not lost any time ; for you
will find that my letters, which have conveyed my receipts
from time to time, have been dated from almost every
county in the United Kingdom.

In the course of my peregrinations, I have made a
point of visiting the cottages and abodes of the industrious
classes generally, and have also closely examined the pecu-
liarities and manners which distinguish each county, as
well as the different kinds of labour; and I have viewed
with pleasure the exertions made by philanthropic indi-
viduals to improve the morals of the labouring class, and
render their dwellings more comfortable. Butstill I have
found a great want of knowledge in that one object which
produces almost as much comfort as all the rest put together,
viz, the means of making the most of that food which the
great Architect of the Heavens has so bountifully spread
before us on the face of the globe.



Those who visit these humble abodes to inculcate the
"divine precepts of the Saviour of mankind, do but half the
great work, unless they at the same time show how those
things which the Almighty has created as food for man
can be employed towards his nourishment,

In some of my letters, my dear friend, I think I havye
sent you a description of some scenes I witnessed in tha
course of my rambles, especially in Ireland, resulting from
a want of knowledge, all of which bears a moral ; and
what a high feeling of delicht and satisfaction it will be
to wus, should we find that the result of our labour is
crowned with suececess, in ameliorating the conditions of
these classes; for believe me, L was right when I stated
that the morals of 3, people greatly depend on their food
and wherever the home of an individual, in whatever class
of society he may move, is made comiortable and happy,
the more moral and religious will that person be.

Dearest HORTENSE,

I highly approve of your plan ;
it i time that it was put into action. I am fearfal that
our friends, the publie, to whom we promised, some four
years smee, & work like the present, will have become
impatient; but they will be gainers by the delay, as by
your visits to the various parts of the United Eingdnm,
you have obtained that insight into the domestje arrange-
ments oi the class of persons for whem it is intended, that

c*ﬂn].rq ol -I"-n"l. J‘hl'ﬁ.‘l_ﬂ'\:ha—-a—] x B



Your new plan of writing a series of receipts peculiavly
adapted for such humble utensils as the gridiron, frying-
pan, iron pan, and black pot, is at once original, and
cannot fail of being very effective; for no matter how
humble or poor the dwelling, one of those faithful
servants are sure to be found at its post; and I do not
doubt but that, under your tuition, they will prove of
greater value to the public at large than they hitherto
have been.

If a person, after purchasing this work for a shilling,
had to lay out five or gix more in kitchen ubensils before
he could cook by it, it would be a great drawback on
its worth; but by your happy and simple style, you have
g0 successfully avoided all complicated matters in its
pages, that nothing will be requisite but the aforesaid
simple kitchen implements to bring 1t into action.

I also perceive, with pleasure, that you have not
omitted the slightest article of cheap food of any descrip-
tion, which, with the numerous receipts you give for
dressing the same, must prove a great blessing to many,
and only require to be introduced to the mnotice of the
public to form a part of their daily diet.

It is to be regretied that men of science do not mterest
themselves more than they do on a subject of such vast
nmagnitude as this; for I {eel confident that the food of
a country might be increased at least one-third, if the
culinary science was properly developed, instead of its
being slichted as it is now. I myself think it worthy
the attention of a peer of the realm; for, as you justly
sbserve, the morals of & country greatly depend on the
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do I re-echo your sentiments.

My prEAREsT FRIEND,

You are right. Cookery, in our era,
has been thought beneath the attention of men of science:

and yet, was there ever a political, commercial, or even a
domestic event, but what always has been, and always will
be, celebrated either by a banquet or a dinner? And pray,
who is answerable for the comfort and conviviality of the
‘guests of such festivals but the cook, who has been in-
trusted with such important duties? The selection of good
and proper beverages will, of course, greatly assist the
cook’s endeavours; but these may be purchase‘d months,
or even years, before you require them, which would of
course give you an ample chance of remedying any error;
While a dinner is the creation of a day and the success of
rmoment. Therefore you will perceive that nothing more
disposes the heart to amicable feeling and friendly trans-
actions, than a dinner well conceived and artistically
prepared.

In ancient times, a cook, especially if a man, was looked
upon as a distinguished member of society ; while noyw he
18, in the opinion of almost every one, a mere menial.

Still there are a few who highly appreciate the know-
ledge he possesses, especially in the higher circles, who
have classified cookery as a high art. For example, laf
us see what one of the greatest chemists of the day




(Liebig) says on this imperishable subject, in his valuable
work, “ The Chemistry of Food,” that

« Among all the arts known to man there is none which enjoys
a juster appreciation, and the products of which are more
universally admired, than that which is concerned in the pre-
paration of our food. Ted by an instinet, which has almost
reached the dignity of conscious knowledge, as the unerring
guide, and by the sense of taste, which protects the health, the
experienced cook, with respect to the choice, the admixture, and
the preparation of food, has made acquisitions surpassing all
that chemical and physiological science have done in regard to
the doctrine or theory of nutrition. In soup and meat sauces,
he imitates the gastric juice; and by the cheese which closes the
banquet, he assists the action of the dissolved epithelium of the
stomach. 'The table, supplied with dishes, appears to the
observer like a machine, the parts of which are harmoniously
fitted together, and so arranged that, when brought into action,
s maximum of effect may be obtained by the theory of them.
The able culinary artist accompanies the sanguineous matter
with those which promote the process of solution and sanguifi-
cation, in due proportion; he avoids all kinds of unnecessary
stimuli, such as do not act 1n restoring the equilibrioam ; and he
provides the due nourishment for the child or the weak old man,
as well as for the strong of both sexes.”

Such is the high eulogium paid to culinary science by
that learned man ; and perhaps there is no one more able
of appreciating its value than him. Therefore 1 do not
vet despair of seeing the day when that science, like
others, will have its qualified professors. I now close our
labours for the present, and wait with anxiety the first
proof, which on receiving L will immediately correct and
forward to you.
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COOKERY FOR THE PEOPLE.

SOUPS, IN IRON SAUCEPAN,
OR STEWPAN.

SIMPLIFIED STOCK FOR SOUPS, GRAVIES, AND
PLaIN SAUCES.

E1018E,—Perhaps you are not aware of the reason why the great
majority of people in this country are opposed to, and even accused
of not liking, soup ; the simple reason is, that every receipt deseribed
in most Cookery Buooks, is so complic.ted and expensive, that they
eannot afford either the money, time, or attention, to prepare it. I
will therefore e deavour, in this little book, to abviate that difficulty,
by simplifying the receipts, and reduee it to a system alike quick,
nutritious, wholesomie, and economical; and thus soup may form a
part of the daily fire of every dinner table.

Plesse pay particular attention to the following receipt, for when
you arée peifect in it, and ean make it quick and well, almost
every sort of soup can be made from it, and it will often be réferred
to in different sauces and dishes.

1. Stock for Clear Soup. FKirst Lesson—~—Cut two pounds
of knuckle or serag of veul into small pieces, place them in the
iron pot or sterrpan, with two ouneces of salt butter or dripping,
two ounces of n bacon cut small, three teaspoonfuls of salt;
half a spoonful of pepper, a gill of water, three middle-sized, or
#ix ounces of, onions sliced. Put on the fire ; when boiling, stir
round with a spoon for about ten minutes, or until it forms a
whitish thick gravy at the bottom, or gets rather dry, then add
five pints of hot or cold water ;: when boiling, let it simmer gently
for three quarters of an hour, skim it well, pass it through a
sieve, and it will be found clear and ready for use for the
|ﬂﬂuﬂwmg soups. Only one third of this quantity need be made.



In case bacon or ham cannot be obtained, use half a pound more
meat and a little more salt.

The meat not being overstewed, will be found excellent eaten
plain, or with parsley and butter, or any sauce.

2. Second ILesson.— Proceed exactly as No. 1. Add two

ey et e e B A s ) arias e T Ly nntﬁ-n‘l’ and +ha cama n.'l:. +111"n11‘|.
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leeks, celery, or a quarter of a P-D‘u_ﬂd of one of them, if you
cannot get the variety. To add more zest to the flavour, add
the smallest quantity of thyme, winter savory, or a bay leaf.
You are, no doubt, aware that at present, in most market towns,
an assorted lot of vegetables may be obtained at onme penny per
plate, and sometimes at one halfpenny. This second lesson is
very important, as it gives you the key whereby you may vary
the flavour of every kind of soup.

Note. This broth is of a mice white colour, and shounld it be
required to look like sherry wine, add suflicient colouring, (see
No. 453), or half a burnt onion when it is making: these in most
large cities are now becoming common, and may be procured at the
grocers, at the cost of eightpence the pound. They will go a greut
way, and if kept in a dry place will last for years.

3. Brown Gravies—The following is very good for brown
sauce, and also for every kind of roast meat, game, or poultry;
and a gill of it may be used to give a colour to any kind of
broth, instead of colouring or burnt onions. As there is a little
difficulty to make it properly, it should only be done on particular
occasions.

Grease the bottom of the pot with about two ounces of fat,
butter, or dripping; cut four onions in thick slices crossways, lay
them on the bottom, and place over them three pounds of leg
or shin of beef, or clod and sticking ; cut it slantway in pieces,
chop the bone, then add two teaspoonfuls of salt, hall’ a spooniul
of pepper; set it on the fire until it begins to hiss, which
indicates that all the moisture is dispersed; reduce the heat of

the fire by throwing ashes on the top; put on the pan with the
cover over. Let the onions stew until quite brown, but not
buint, and the fat is as clear as oil, which you will easily perceive
by holding the pan or pot on one side, the contents of which will
be smoking hot, and stick to the bottom, though not burning;
mmedmtely add five pints of cold water; when boiling, sLxm
and eimmer one hour: pass throueh the Eiﬂ'e. and put by till
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wanted. 1t will keep for many days in winter, and also in
summer, by boiling it every other day, with the addition of half
a gill of water added to it now and then.

4. Lesson No. 2.—The remains of roast or boiled meat,
game, poultry, &c., may be added, cut up, and the bones broken,
using only half the quantity of meat. The meat may be taken
out and served separate, with a mustard or any sharp sauce.

The addition of cloves (say four), a little mace, carrots, turnips,
and celery, and a few sweet herbs, will vary the flavour of the
Eravy.

0. Clear Vegetable Soup, Lesson No. 1—Cut in small dice,
two-thirds of carrots and turnips, and one-third of onions, leeks,
and celery, altogether about half a pound ; wash them well, drain,
put into pan or iron pot, two ounces of butter or dripping, and a
teaspoonful of sugar; put on the fire, stir often; when no moisture
is to be seen add three pints of broth No. 1, simmer and skim,
until the carrots are tender, and serve. If all the ahove vege-
tables cannot be obtained at the same time, use the same weight
of either. De careful that you remove the fat from all clear
soup. All clear vegetable soup, when done, ought to partake
of a brownish colour.

6. Lesson No.2.—The addition of a few green peas, when in
season, also small pieces of brocoli, a cauliflower, or a fow
Brussels sprouts, previously boiled, makes an improvement in the
above. A little chervil and tarragon render it both pleasant
and refreshing.

7. Clear Turnip, Lesson No. 3.—Peel and cut in large dice
half a pound of turnips, put in pan with butter or fat, and a little
sugar; proceed as above, Lesson No. 1, add the broth, simmer,
skim, and serve. It will not ‘require so long doing as No. 1.
Give it a nice brown colour. If turnips are either streaky or
spongy, they will not do.

8. Jerusalem Artichokes.—Wash, peel, cut in dice, and fry as
above ; when nothing but the clear fat is seen in the pan, and they
are sufhiciently done, add the broth. A few minutes will cook
them,

9. Carrot Soup.—For carrots proceed as above, and simmer
all tender: thev take twice as lone as the artichokes doing.



10. Permicelli and Meaecaroni.~Pray, Eloise, why should not
the woikman and mechanic partake of these wholesome and nu-
tritious articles ot food, which have now, in consequence of those
restrictivé laws on provisions having been repealed, become so
plentiful and cheap? It only requires to know how to cook them,
in order that they should become as favourite a food in these
northern climes, as they are inthe southern.®* DBoil three pints
of the broth No. 1, break into it a quarter of a pound of

vermicelli or maearoni; boil till tender; and serve. Macaron:
takes twice as long as vermicelli doing.

O, the macaroni can be boiled separate; and kept in salt and
water for some dajs, and used as required for soups and made
dishes.

11. Rice.—~Wash well two ounces of common Bengal rice ; boil
it gently in three pints of broth ; when tendér, serve.

12. Tapioca and Semolina.—In case of illness, two ounces of
tapioca or semolina may be used instead.

13. White Soup witk Meat.—When the broth No. 1 is done,
gkim off' the fat, put the meat in the tureen, then put into a
basin two ounces of flour, mix gently with half a pint of milk,
2. half teaspoonful of salt, and a quarter ditto of pepper; add
to the broth by degrees; boil it ten minutes, and keep stirring ;
skim and serve with the meat. Fried or toasted bread cut in dice
may be added. ‘

14. Good White Mock Turtle Soup may be easily and cheaply
made thus:—Purchase a calf’s head; if large, use one half for
a day’'s dinner; cook as receipt No. 87; fake the remains of
that, i’ any, with the other half, and remove the bone; cut the
meat into square pieces; add it in proportion of one pound of
meat to every four quarts of broth of No. 1; mix some flour and
milk, as above, and add it to ib, and half & teaspoonful of
cayenne pepper, and four cloves; let it simmer on the fire for
one hour, tie up six sprigs of savory, same of thyme, which put
into the soup, and remove when serving. The juice of half 3
lemon is an improvement, just before serving, as well as a drop of

* Macaroni 18 now selling in London ab fivepence per pound, and
malkes four nonnads of fooil when boiled, as No. 463,



wine, if handy, If required brown, add three tablespoonfuls of
eolouring ; and nse water or broth for thickening, instead of mill.
The water in which the cali’s head is boiled may be kept, and
added to the stock. This soup will keep for a long time if boiled
oceasionally, and a little water added ; it should never be covered,
or fermentation will commence; it should be occasionally stirred
until cold. Strong stocks are more likely to turn sour than
thin ones, more particularly if they have vegetables and flour
in them ; to prevent which, when this soup is kept in a basin,
leave the mouth exposed to the air,

15. Cow-keel.—Another very cheap and nutritious soup may be
made by an ox-foot or cow-heel; having bought them cleaned
and partly boiled, stew them till tender, remove the meat from
the bone, eut them into nice pieces, and proceed as for mock-
turtle. :

16, White Soup, with Vegetables, §c.—Having ent and fried
the same quantity of vegetables as Np, 1, add them to the white
soup, free from meat as No. 13; simmer and skim off the fat,
Two ounces of vermicelli, macaroni, rice, &e., previously boiled,
¢an be used in the same way.

17. Puréde, or Thick Vegetable Soups.—Green Pea.—Put
2 quart of large green peas, when cheap, in the pot or pan, with
two ounces of butter or fat, and the same of lean bacon cut
small, a middling-sized onion, little mint, two teaspoonfuls of
salt, one of sugar, half the same of pepper, a gill of water; set
on slow fire, stir now and then, or until no more moisture
remains on the bottom of the pan; add two or three tablespoonfuls
of flour, stir round quick, and break the peas against the side of
the pan with a wooden spoon ; moisten with a quart of milk and
a quart of water, simmer twenty minutfes, or more if old peas,
and serve.

This, by leaving out the bacon, becomes Meagre Soup. Fried .
tread, in small dice, is a good accompaniment.
hg.ynu have any broth (No. 1), use it instead of the milk and

r.

By passing the peas through a hair sieve, which is done by
!rl‘E:iil-:ing and pressing them with the back of the spoon, an
awviting purée is produced ; after which warm up, and serve.



France, especially with the juveniles; and when in season, there
is not a school, college, hospital, convent, or monastery, where
it is not made; a proof that it must be very wholesome. In
this country, whose climate will not allow its arriving at the
same size as on the Continent, the Fegelable Marrow, the
American Butier Sguash, and the Maemmoth Gourd, will
replace them.

Cut about two pounds of the flesh of the pumpkin or gourd
into large dice, put it into your pan, with three ounces of salt
butter or fat; add two teaspoonfuls of salt, the same of sugar, a
little pepper, and half a pint of water; set on the fire, and stew
gently for twenty minutes. When in pulp, add two table-
spoonfuls of flour, stir round, and moisten with three pints of
either milk, skim-milk, or water, boil ten minutes longer, and
serve with fried or toasted bread, cut in dice.

19. Meagre Soups.—This soup is oh the list of meagre soups,
a word used by the Catholics for dishes partaken of in Lent,
but which is not understood in England; the word having the
meaning, want of strength. But this soup, and many others in
the same category, are well worthy the attention of the middle
classes of this country, it being only meagre in name, and not
in fact, as it possesses a large quantity of farinaceous matter ;
bread being also served with it.

20. Vegetable Marrow.—Peel, and take out the inside, if
seeded, cut in slices about two pounds; put in saucepan on the
fire, with a quarter of a pound of butter or fat; add two tea-
spoonfuls of salt, one of sugar, and one quarter of the same of
pepper; a gill of water, and one onion sliced; stew gently until
m pulp, then add two tablespoonfuls of flour, and proceed as for
pumpkin soup.

21, Tuwrnip Soup.—Use two and a half pounds of good
turnips, and proceed as above.

22. Red Carrot Soup.—Scrape gently, and cut in very thin
slices two pounds of carrots; put them in the saucepan or pot with
two onions sliced, two ounces of ham cut small, two cloves, a
little thyme, salt, pepper, sugar, as above, half a pint of water,
simmer wently forty minutes, then add three tablespoonfuls of
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It is much better passed through a hair sieve, after which warm
kp again and serve.

White Carrot.—Proceed as for the red.

The Swede, Parsnip, Red and White Beet.—Proceed as for
carrot.

23. New Spring and Autumn Soup.—A most refreshing and
exquisite soup. At the end of the London season, when the
markets are full of everything, and few to partake of them, this
soup can be made as a bonne bouche :—

Wash, dry, and cut up four cabbage lettuces, and one coss
ditto, a handful of sorrel, a little tarragon and chervil, and two
or three small cucumbers peeled and sliced ; put into a saucepan
a quarter of a pound of butter, then set in the vegetables; put
on a slow fire, and stir often, until there is no liquid remaining ;
add two tablespoonfuls of flour, mix well, and moisten with two
quarts of broth (No. 1) or water, and set it to boil; when boil-
ing, add a pint of green peas, two teaspoonfuls of powdered
sugar, a little pepper and salt ; when the peas are tender, serve.
If you use water, increase the quantity of seasoning.

New Coclk-a-Leekie.

Ma chére Amie,—With all due respect to Seotch cookery, T will
always give the preference, in the way of soup, to their cock-a-leekie,
even before their inimitable hodge-podge. Having a very old friend,
from the neighbourhood of Dundee, who used to praise my cock-a-
leekie, when on a visit to St. John’s Wood, I thought I would give
him the same treat here, and on looking over my frugal store and
garden of Camellia Cottage, I found I had all that was required,
barring the bird; but, with a little perseverance and ingenuity, I
succeeded in producing a very nice soup, although it wanted the
priucipal ingredient, so that it deceived not only my husband, but
my friend from the other side of the Tweed. Here is the receipt :

24—1 bought two pounds of veal cutlet, and cut it into
pleces, like the flesh from the breast of a fowl, and put them in
the pan with a quarter of a pound of butter, the same of lean
bacon, three cloves, two good onions sliced, two teaspoonfuls of
silt, one of sugar, half a one of pepper, a gill of water; set i§
on the fire, turn it over until forming a white glaze at the
ﬁettum, add to it five pints of water, simmer half an hour, pasi



14 SQUPS.

fime blanch two pounds of lecks, {free from the top green parh
for ten minutes, in a gallon of water, and drain them ; then boil
the stock and half the leeks together, till almost in a pulp, then
add the other half of the leeks and the meat, alsp eighteen good
fresh French plums; simmer half an hour, and serve.

I must observe that my friend praised it very much for having
put in the flesh of the towl only, as he thought, and not the
whole eavecase, which is the way they serve it in Scotland ; an
exceedingly inconvenient way, as everybody expects a piece of
the fuwl, and you olten tear it to pieges in serving.

25, Simplified Hodge- Podge,— Cut two pounds of fresh
geraz af mutton into small pieces, which put into a stewpan,
with three quarts of cold water, and a tablespoonful of salt, one
ditte of sugar, half a ditto of pepper; set it on the fire; when
bailing, place it at the side to simmer for one hour; keep it
skimmed ; well wash a large carrot, two turnips, two onions,
and six small cabbage lettuces; cut them up, and place in the
r.ot, and simmer till done. 4 pin¢ of green peas, if in season,
may be added. A carrot grated is an improvement, If in
winter, use cabbage instead of lettuce. Serve the meat with it.

26. FParious Meat Soups— Giblet.—These should be pro-
cured ready cleaned, but if mnet, they must bo scalded; when
done, cut them into about twelve pieces, wash them well, and
dry in a cloth; put into a pan a quarter of a pound of butter or
dripping, set it on the fire, melt it, then add four ounces of flous,
gtir continually until it begins to brown, add two ounces of lean
bacon, and two onions or leeks sliced, fry a few minutes longer,
put in the giblets, fry geptly for ten minutes, stirring now and
then, pour over two quarts of water, stir till boiling, and set it
to simmer; then add two teaspoonfuls of salt, hall’ one of pepper
one of sugar, three cloves, a little thyme, bay leaf, and about a
quarter of a pound of celery well washed and cut up small;
continue simmering until the giblets are tender, remove the fat,
and segrve. A wineglass of sherry and a little cayenne may
be added. A pound of beef or veal is, of course, a great im-
provement. This receipt is for the giblets of a middle-sized
turkey.
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27. Hare Soup.

My near Erorse,—Sinee the alteration in eur circumstanees I have
learnt to practise the most ririd economy, which you will remark in
this receipt. When I buy a bare, as [ sometimes do, for two shil-
lings, skinning it myselt, and selling the skin for fourpence, I save
all the bload in a pie-dish, take out tlie heart and liver, removing the
gull; I then eut the hare into two, across the back, close to the last
=ibs, and cut this part into pieces, using it for soup, and the hindpart
I keep for roasting the following day. :

28. Hare Soup.—1 then proceed as for giblet soup, only
using hall’ a pound of either veal, beef, or mutton, eut into dice,
and put in the pot with the hare. Fifteen minutes betore
serving, 1 mix the blood with the heart and liver, which I have
chopped fine, and boil it up ten minutes; skim and serve. The
addition of a little brown suzar and a glass of port wine is an
improvement : if no wine, a little stout or porter will improve it.
It ought to be of a dark brown ecolour, for which use colouring.

29. OQx Tuail.—Cut them at the joints, and proceed as for
giblets, adding one pint more water for two small tails, and
simmer half' an hour longer, or till done. This should be of a
brown colour. Vegetables cut into dice may be added. Serve
when tender : some will take double the time cooking, according
to size.

20. Ox Cheek.—DBoil hall a large cheek for twenty minutes
in twe quarts of water, to set it; take it out, cut it intoc thin
slices, or small pieces, and then proceed exactly as for giblets.
Serve when tender.

ol. Simplified Mulligatawny, quickly done. Lesson 1.—
Cut in small dice two pounds of leg of wveal, no bone, then
put in the pan with two ounces of salt butter, two teaspoonfuls
of salt, a quarter that of pepper, a quarter of a pound of onions
sliced, and a wine-glass of water. Put it in the pan and place
on the fire, stir it about until nearly«dry ; two ounces ol bacon or
ham is an improvement; then add a good teaspoonful and a half
of curry powder, four of flour, and one of brown suguar ; moisten
with five pints of water, simmer for an hour or a little longer,
8kim, and serve. Half a pound of rice, as No. 455, may be served
either with it or separate,
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thin slices, also any other meat may be used, instead of veal,
ind a little bunch of aromatic herbs; the meat to remain in the
goup.

32. New Mutton Broth.—Cut two pounds of the scrag, or

any o other lean Pnr‘f‘ of mutton, in ten or twelve umﬁq put In a
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pan with two ounces of fat, two teaspoonfuls of salt, half of
pepper, a gill of water, two middle-sized onions, a guod teacupful
of pearl barley. Set it on the fire, stir round until it is reduced,

moisten with five pints of water, boil, and skim, simmer two
honrs; and serve.

33. Potato Soup.—Proceed as above, omit the barley, add
two pounds of potatoes, peeled and cut in slices, put them in
when the broth is boiling; simmer till in pulp, and serve. A
few sprigs of parsley, or the flowers of four marigolds, is an
improvement, and, at the same time, an agreeable change.

34. Ox Tail Soup in Baking Pan—Divide two ox {tails,
wash them well in cold water, then put them in the pan, with
three teaspoonfuls of salt, one of pepper, four cloves, a little
thyme, if handy, two good onions; add three quarts of water,
two tablespoonfuls of colouring; put on the cover, place it in a
moderate oven for three hours to simmer, take off the fat, which
save for use, and serve. Halt' a pound of any vegetable, mixed
or not, cut in dice, can be added with advantage.

35. Ox Cheek in Baling Pan.—Get half a one ready boned,
if not to be had, get the half head with the bone, in which case
they should be broken small and put in the broth ; but it gives
more trouble than it is worth. The solid meat at threepence
per pound is more economical. Wash it well, cut off the white
part, put the cheek in the pan, and proceed exactly as above;
only give it three or four hours to bake. A little mixed spice
improves the flavour. Take the fat off, remove the meat, cut it
into small pieces, put it into the tureen, and pour the broth over.

36. Cheap Pea Soup.—Put into the iron pot two ounces of
dripping, one quarter of a pound of bacon, cut into dice, two
cood onions sliced; fry them gently unml brownish, then add
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cannot be obtained, use any of them, but about the same amount) ;
fry for ten minutes more, and then add seven quarts of
water; boil up, and add one pound and a half of split peas;
simmer for two or three hours, until reduced to a pulp, which
depends on the quality of the pea, then add two tablespoonfuls
of salt, one of sugar, one of dried mint; mix half a pound of
flour smooth in a pint of water, stir it well ; pour in the soup,
boil thirty minutes, and serve.

37. The above Mergre.— Precisely as above, only oil or
butter used instead of bacon or dripping: skim-milk could
with advantage be used, in which case add three ounces of salt.
Although this is entirely deprived of animal substances, yet the
farinaceous ingredients, with the addition of bread, will act
generously on the digestive organs, satisfying the heartiest eater.

GRIDIRON.

Wire this primitive utensil a great deal may be done in the way of
cooking, but it requires care, or otherwise great loss of food and
money will be sustained ; a few minutes’ constant attention, when the
article is on the gridiron, will save at least twenty per cent., and the
palate will feel more gratified.

I use two kinds of gridirons, each costing very little; one is of’ east
iron, to go on the fire, and the other is of iron wire, made double, to
hang from the bar ot the grate befure the fire, made so as not to too
much press the object cooked within it. The principal care in this,
as in all kitchen utensils, is never to put them away dirty; always
wiping the gridiron after it has been used, and again before youn use
it, and a place kept where it should be hung.

WHAT I CAN COOK WITH MY GRIDIRON.

Firstly, Fish, nearly all sorts, both dried and fresh, either whole or
in pieces. 1 shall not begin with the king of the ocean, but with
one of the most humble of its inhabitants, and whien daily gratifies
the palates of millions; it is—

The Plain Red Herring. Though we have agreed to make use of
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quality ursy, 10r L musg tell you, that the quiiaty O HeTiUss ydiles
as much, if not more, than any other kind of food ; the proper way of
curing them being as important to know as the quality of the fiesh
itself. This unassuming kind of fish, which we may venture to call the
poor man’s friend, ought to be chosen plump, though not too full of
roe, as when they have large roes they aresure to be oily, and eannob
have taken the salt properly ; they feel softish to the touch, eat stringy,
and sometimes decay, and emit a bad smell while cooking; these
are unwholesome : but if hard and firm, the ficsh reddish, the roe well
set, and smell sweet, they are good. The only drawback is that they
might be too salt, which cannot be avoided, only by eutting the back
up, and soaking them in lukewarm water for a few hours, and when
taken out well dried on a cloth, previous to their being cooked. Dut
the way to ascertain if a herring is too salt, is to take the fish in the
left hand, and pull out a few of the fins from the back, and taste;
you may thus find out the quality and flavour. This plan is adopted
by large dealers. ;

28. Wipe your herring; dry it well in a cloth: you may
slightly split the back, or make a few incisions crossways; rub
1t with flour, or dress it plainly, by placing the herring on the
oridiron about six inches over a clear fire, or before 1t; turn
them often, and in five minutes they may be done, according to
size. .

Or, when it is done, mix a piece of butter with a little mustard
together, and place inside of it, or rub it over, By opening the
back. it will do much quicker; but to keep the essence in it, it
should be done whole.

Or, butter and chopped parsley, and a little vinegar or lemon
juice.

Or, butter and ehopped fennel and oniens, very fine.

Or, cut off the head, open it up the back with a knife, and
remove the back bone of the herring; put in about one ounce
of butter and chopped puarsley, with a slicht tint of onion.
Fold two herrings together in some paper, so that the fat does
not escape; broil gently for nearly twenty minutes, and serve.
The butter is to be inclosed between the two herrings.

The same plan with a bleater and a fresh herring dressed
together is first-rate. |

39. Fresh Herrings.—These should be cleaned and scaled,
the hiead removed. opened on the back. and the eut taken out.



galt over it, broil for ten minutes, and serve plain, or with either
plain melted butter or fish sauce.

Or; a little mixed pickle chopped fine, with melted butter,
also makes & good sauce for herrings.

40. Haddock.—A fine Finnan haddock should be rubbed with
butter, and plain broiled before the fire for ten minutes, or more
if rather large, keeping it of a yellowigh ¢olour, and turning it
occasionally. If very salt, steep it in water for oné hour; beat
the thick side down, and broil gently.

Another Way.—Cut a middling-sized haddock in six pieces,
which wash in cold water, take them out; and place them either
in a bason or pan, then pour over about a quart of boiling water,
covering your bason or pan over; so that no steam can escape;
after your haddock has steamed ten minutes, take it out, place
on a dish, rub over with butter, sprinkle a little pepper over,
and serve.

Sprats and pickled herrings ¢an also be dome this way, as
likewise smoked salmon; you may vary the flavour of this
simple dish, by adding either a little chives, thyme, winter
savory, bayleaf, parsley, eschalots, or enions.

41. Whitings, Fresh, should be merely cleaned, cut on each
side, rubbed over with salt, pepper, and flour; and broiled for
seven to ten minutes. Serve with melted butter, or without,
adding a little vinegar or lemon in the sauce.

42, Muackerél.—Cut off the point of the head, open it at the
back, keep it open flat. Peppér and salt, and fennel, if handy ;
place it between the fish, broil gently for ten minutes, and serve
with either melted butter, or parsley and butter; or black butter
sauce. (See No. 426 4.}

43.—Cut ac above, open it on the back, ¢hop dp a small piece
of fat bacon, with someé parsley, one eschalot, or a small onion;
add a teaspoonful of vinegar; fill the insidé with this stuffing.
Close it again; tie it vound with a string, broil very gently lor
twelve to fifteen minutes: it depends o the fire and size.
Serve plain.

44.—Prepare it as above, and put it into a pie dish, with
vinegar, salt, pepper, and slices of onion, for an hour, and broil
as before. .



20 FISH ON GRIDIRON.

45 —Get a tin baking dish, and put into it some chiveg
chopped fine, some parsley, salt, pepper, a little vinegar, and
about one ounce of butter or lard : put the mackerel, cut open
at the back, and divided in six pieces; place it on the gridiron,
turn the pieces, and in about twenty minutes they are done.
Serve it on the tin dish. Onions may be used.

46.—It may be put into paper, like the herring, No. 38, and
served without any sauce.

Small fresh-water fish, such as tench, pike, perch, barbel, &ec.,
may be done like mackerel.

47. Small Soles and Flounders are very good when nicely
broiled in the double gridiron before a clear fire; the time
depends on the size and the state of the fire: they should be

rubbed with salt, pepper, and flour.

48. Salmon, Salted, should be eut Im small slices, of about
one quarter of a pound each, slantways, rubbed with either butter
or oil, and broiled gently. Serve plain, or can be broiled, wrapped
up in oil paper.

49. Fels, Dried.—Steep them in water and vinegar for twelve
hours, rub them with butter, cut them into pieces four inches
long; broil gently, and serve. These are rather scarce, but very
good thus.

50. FEels, Fresh.—Skin and cut them into lengths of fonr to
five inches; broil gently for seven to ten minutes: have some
parsley chopped fine, which mix with some butter, and put a
little in each piece, and serve very hot. 'They may also be egged
and bread-crummed (see Fried Eels), or with plain sauce.

61. Ling, Fresh.—'Take about a pound of ling, cut it into
slices of about three-quarters of an inch thick, rub it with pepper
and salt, and put it on the gridiron over a clear fire; in about
ten minutes it will be done. Serve it plain, or with a littls
melted butter and chopped parsley, lemon or wvinegar, or with
a little piece of the liver chopped up and boiled in the sauce.

Turbot, brill, hake, halibut, plaice, or cod, may be cooked
the same way, either over or before the fire.
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HOW TO BOIL ALL EKINDS OF FISH, EITHER WHOLE
OR IN SLICES.

GENEEAT RECEIPTS.

Ix all processes of cooking that which appears the simplest is
generally the most neglected, or at best but ecarelessly done. Many
persons, unacquainted with the subject, would imagine that the boiling
of fish is so simple, that it merely requires to be put on the fire in a
saucepan full of water, and let simmer or boil until it has lost its
transparency, to be fit to eat. To those who are ecareless and extra-
vagant, this process may answer very well; they know no better, and
do not eare to improve; but to the careful housewife, who wishes to
make every penny go as far as possible, by retaining in every article
of food she cooks the flavour and succulence it possesses (which is, in
faet, the basis of economical and perfect cookery, mo matter how
simple it may be), the following simple receipt, if carefully followed,
will greatly assist:—

First of all, let us remember that all large fish, with the skin
whole, must be placed on the fire in cold water; if crimped, or cut in
slices or pieces, in boiling water; if whole, it must not be covered
with more than two or three inches of water, or the skin will crack,
and not only spoil the appearance of the fish, but will diminish the
gelatine and gluten it contains, and instead of eating firm and full of
flavour, it will be soft and woolly, especially if overboiled.

For all kinds of fish, to every quart of water put two teaspoonfuls
of salt; and if the fish be whole, as soon as it begins to beil, remove
the cover on one side, and let simmer gently till quite dcne, caleu-
lating the fime according to the size ‘and quality, which vary so
much, that it would be quite impessible to say, * Take a cod, turbot,
or salmon, or any other fish weighing so many pounds, and boil so
long ;” for according to its quality, the process of cooking will act
upon it, and therefore in all the fullowing receipts we must make
use of the word ebout with regard to time, but by all means do it
rather over than under. If large fish, I genernlly try it by gently
pushing a wooden skewer through the thickest part; if it goes
in easily, it is done.

How to ascerlain if Fish, whether boiled, stewed, or fried, is done,
—If the bone sticks firm to the flesh, or the flesn to the bone, it is
not done ; by the same rule, if quite loose, and the Hesh of the fish
drops off the bone, it is overdone, and you lose some of its qualities.
For fish in slices try the bone with your knife; 3f the flesh comes
from it, it is done; or by placing the point of a knife between the



29 Figii BOILED IN POT; PAN, OH STEW-PAN.

flesh and the bone, and on raising if, if done, the knife will part it
easily.

'i'o boil fish whole, such as turhot, plaice, large soles, salmon, cod,
trout; pike, or any such like fish, it is requisite to have a drainer at
the bottom of the kettle, or you will be sure to break your fish to
pieces; and as the cottnge of a working man is seldom furnished
with cooking utensils :}f this nature, let him cut his large fish in
picees, or boil only small ones; but as, no doubt, the m:l[ldle clas=es
of soclety will buy largely of tliis our last work, T think I am in duty
Bound, Eloigs, to give the following receipt, which, without the fore

going explanation; iight séem to you out of place.

52. Tb boil Brill.—Place your fish in the pan, letting it lay
on the striiner; rub it over with six teaspoonfuls ef salt—it
will make it firmeér, then add six pints of eold water, or enon gh
to cover the fish; put your pan on the fire, and when it com-
mences to boil, ;_'mi'. the lid slightly on one side, and let simmer
till done. A brill of about five or six pounds will be done in
half an hour after boiling. When sufficiently cooked, lay hold
of’ both ends of the drainer, lift your fish out, and let it lay on
the top of the kettle for two or three minutes, then slip it on
vout dish on a napkin, and garnish round with paisley, if’ any.
If your fish weighs from three to four pounds, it will take from
twenty-five to thirty minutes doing on a moderate fire. Anchovy,
shrimp, lobster, or lemon sauce, may be used.

03. Turbol.— Make two incisions with a knife across the
back—it prevents the white skin on the top cracking; rub it
with the juice of a lemon and salt previous to puiting the
water over; let it ley about three inches under water. A turbot
of seven or eight pounds will take about three guarters of an
hout doing, alter the water commences boiling; one of fifteen
pounds, one hour and thirty minutes. Serve with either of the

above sauces, or cream sauce No. 424,

54. Salmon.—A salmon weighing ten pounds will take one
hour gently simmeéring when the water' commences boiling.
Head and shoulders of six pounds, forty mmutes cod fish nf
the same weight as the salmon, fifteen minutes 1&53, cod’'s head
and ahuulrle*m, ten minutes less; conger eels, hake, ling, same
time as cod. The liver and roe of any of the ahnve named {ish
are very gvod when boiled and served with them.

Gurnet, pike, barbel, and carp are boiled the same way. X
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sither the turbot, salmon, or cod is ecrimped, it will talke less
time to boil, and should be put-in boiling water, timing it in
proportion to the other fish that has been put in cold water.

55. How to boil Sliced Fish.—To every pint of water put a
teaspoonful of =alt; when boiling, add your fish, of whatever
kind it may be, caln::ula.tln# that a pound of any sort of fish will
take from fifteen to twenty minutes; but ascertain if the bone
separates easily from the flesh, as described in the preceding direc-
tions. Halibut and sturgeon will take longer than any other fish,
plaice less than any. Any fish cut in slices will always eat firmer
and better if rubbed, previous to boiling, with the quantity of salt
you otherwise put in the water; therefore boil the water plain,
adding the fish and salt at the same time. Mackerel will take
from fifteen to ‘i:wanh_r minutes; trout and haddocks of the size
of a mackerel, a little longer; herrings, from twelve to fifteen
minutes ; skate, a trifling time longer; adding a drop of vinegar
in' the water to any of the above fish 15 &n improvement.

56. New way of boiling Kish.—The addition of a few herbs
an® vegetables in the water gives a very nice flavour to the fish.
Add, according to taste, a liftle sliced oniuns, thyme, bayleaf,
winter savory, carrots, celery, clove, mace, nsing whichever of
these ingredients you can procure; it greatly improves skate,
fresh haddocks, gurnet, &c. Fresh-water fish, which have no
particular flavour, are preferable done thus, with the addition
of a little vinegar.  Choose whatever sauces you please for
any of the above fish, from the series at No. 411.

of. Salt Fisk, Cod, Ling, and Cod-Sounds.— Soak two
pounds of salt fish for six hours, if not previously soaked, or
according to the cure; put them in boiling water, in which some
parsnips have been previously boiled. Twenty minutes, if the
fish is thick, will be sufficient; and serve with egg-sance
No. 411. Proceed the same with cod-sounds.

Fresh-water Fish.—These are not muech esteemed ammngﬂi‘-
the many, although some are excellent eating, and much in use
on the continent.

88. Tench and perek must be well scaled and cleaned, and puot
into the pan with a pint ol water and a teaspoonful of salt, one
onion, sliced, three sprigs of thyme, bay-leaf, pepper, parsiey,

C
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celery, all in proportion ; a wine-glass of vinegar. If they weigh
one pound boil for hall an hour, acecording to size. Serve with
any fish-sauce.

59. FLlels may be done as above, with a little seraped horse-
radish, and served with parsley and butter. Pike and carp may
be boiled in the same way. If no herbs or vegetables, boil in
plain salt and water ; but the above is a great improvement.

Fish in QOven, in Tin Diskh.—A long square tin dish, like
those for baking, may be used for this excellent mode of cooking
fish, by which all the flavour and succulence of it is preserved.
They may be had of all sizes, and at a very trifling expense.

60. Lesson 1.—Scale and clean a sole, dry it well, chop up half
an ounce of onions rather small, put in the dish one ounce of either
butter, dripping, or oil, and sprinkle a little chopped parsley and
onicns at the bottom ; lay the sole over, season with pepper and
salt ; mix the remainder of the chopped onions and parsley with
some bread erumbs, and cover the sole with them, adding three
or four pieces of butter or fat over, and a wineglassful of either
wine, ale, or broth, or even water underneath ; put the dish®in
the oven or before the fire until done : a large sole will take about
an hour. In ecase the oven is not hot enough to brown the top,
put the shovel in the fire until it is red-hot, and hold over it
E:frve in the tin. The oven is far better than the front of a

re.

Plaice may be done the same way, or cut in slices, only it
takes longer doing.

61. Whiting are done the same way, but require a sharp oven,
or they will turn watery. Weaver may be done in the same
mMAanNner.

Conger Eels.—Cut four slices, half an. inch thick, dry well,
dip each piece into flour, and proceed precisely as for soles. A
little grated horseradish and a little spice will vary the flavour.

62. Lesson 2.— Codfish, Halibuwt, Ling, Hale, Sturgeon, and
Haddoek may be done in the same way; and a little stuffing, No.
459, may be used for every one of them, especially cod-livet
efuffing.

€3, Lessont 3.~—~The remains of boiled fish may always I
gane in this way. A few spoonfuls of melied butter added over
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sny of the above fish, before the bread crumbs, makes a change ;
it eats more delicate, and gives very little more trouble.

64. Another Way.—Place any of the above fish in the dish,
omittine the onions, if not liked ; add a few herbs or. chopped
- mushreoms instead ; and make the following—

65. Sguce—Put In a pan a quarter of a pound of flour,
moisten with a pint and a half of milk or skim-milk, add three
parts of a teaspoonful of salt, the same of pepper, mix all smooth,
add a hittle mixed spice, or two cloves, grated nutmeg, one onion
cut in four, set on the fire, stir eontinually, and boil twenty
minutes ; it must be rather thick ; talte out the onions and cloves,
add to the sauce four ounces of butter, mix it well, pour over the
fish, and bake as above : a little parsley, chopped, and thrown
over before sending to table, Improves the appearance. and a
little grated cheese thrown over previous to placing in the oven,
gives a mnice yellow look, and this will be much liked. The
sauce can be made and kept for some days without spoiling.
This sauce is nice with every kind of white fish. Bread-crumb
may be put over the sauce before cocking. The remains of
previously cooked fish may be dvessed in this way.

66. Halibut, Conger, Halke, and FLing (receipt jfor four
pounds of fish).—Season either of the above rather strong with
two teaspoonfuls of salt, half’ the same of pepper, the same of
ground ginger, and two teaspoonfuls of chopped onions. Put
two ounces of fat in a deep tin pan, lay the fish on it, mix twe

ounces of flour with a pint of millk ; when smooth pour over the
fish, bake for an hour, and serve.

67. Plaice and large Gurneis.—The flesh eut from the bone
may be done as above. They all require to be well done. Any
of the above dishes may be surrounded by a border of either
mashed potatoes or boiled rice.

68. In Oven.~—Small Fish—Put in a deep pan four tea-
spoonfuls of onions chopped, half a pint of melted butter, a gill
of vinegar; lay over six pounds of any common fish, season over
with two teaspoonfuls of salt, one of pepper; place it in the
sven for twenty minutes, then turn it, baste it with the saunce
now and then; dish it up, and pour sauee over, or serve in the
pan; if the sauce shonld be too thin, boil on the fire till it gets
of a thickish substance.
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69. Mackerel in Pie Disk.—Open two or three mackerel
the back, cut off the tail and head, rab the inside and outsi
with salt, pepper, and chopped parsley; mix in a bason half
pint of melted butter, No. 410, add to it a teaspooniul of t:]l&j_]}fi
fennel and parsley, and a tablespoonful of vinegar; put the fi
in the dish, pour the sauce over, and well bread-crumb it; p
it in the oven for half an houtr or more, and serve. ' The roe ma

be left in the fish, or chopped up and mixed with the sauc
Balls of cod-liver may be added.

70. Pickled Mackerel, Plain Way.—Cut two onions in thi
slices, mix with salt and pepper and a little mixed spice
peppercorn ; then have four mackerel ready, with the gills an
gut removed, but not cut; put a little of the onions inside, an
rub the outside with them: and then rub them with flour, pu
them in the dish, put in the remainder of the onions, add half
pnt of vinegar and a gill of water ; bake in a slow oven for on
hour; use cold. They will keep a long time.

71. Fresk Herrings, Sprats, and Smelts may all be done th
same way, only they require less time to bake. Any other kind ¢
fish, if in small pieces, may be done this way, and 1s excellent i
summer with salad. The flavour or the pickling may be im
proved by adding three cloves, two blades of mage, Some pepper
corns, a little garlic, and some sweet-herbs, according to taste.

FRIED FISH.

The great art in frying fish is, to have it iree from grease, and
in that state it is one of the most delicate descriptions of food thal
can be given to the invalid, and at the same time the most nourish:
ing. The sndden immersion in the fat solidifies the albumen in the
flesh of the fish, and renders it easy of digestion; the coating of bread-
crumbs prevents the fat penetrating into the fish, and when eaten by
the invalid, the skin should be removed, and only the white flesh
partaken of.

The great point is to have plenty of fat in the pan, for it is no
wasted, far from it. If it is kept at a proper degree of heat, in th
same pan a sole may be fried, and at the same time an apple ivitter
neither will taste of the other, proving that the high degree of hed

in the fat prevents the flavour of the object immersed in it escaping.
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72. Fried Sole—Put a pound or two of fat into a deep
frying-pan ; whilst it is getting hot, take a sole, of course cleaned,
cut off the fins and tail, wipe it with a cloth, egg it, and cover
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press it, and lay the sole in the fat, the white part, or belly,
downwards ; the fat must be at a proper heat, which is ascer-
tained by throwing a pinch of ecrumb into it; if it hisses, it is ready;
if it burns, it is over-done : if of a nice colour it will do. Turn
it once while doing. ' A middle-sized sole will take ten minutes.
Take it out, place it on a cloth ; if any fat is on it, it will come
off. Dish it on a mnapkin, on which it hardly ought to show
a spot of grease. This receipt is applicable to all kinds of fish;
but large ronnd fish should not be fried whole, only the fillets, or
thin slices. Whitings may be fried whole, like sole, and will
takke abont ten minutes; flounders, about five or six minutes ;‘
smelts; gndgeons, four or five minutes. The last should be fried
as few as possible at a time, and served crisp. :

73. Large soles, plaice, cod, halibut, conger eels, ling, hake,
weaver, should all be fried in fillets, or thin slices ; the sole should
be eut down the back bone: then run the knife under the flesh,
close to the bone, and cut it off; thus each sole will make four
fillets ; or they may be eut across in pieces of three inches, with

the bone in.

74. Plaice do in the same way, cut in pieces one inch wide.
Cod should be filleted lengthways, or in slices. Hake, haddoclk,
and gurnet, the same ; halibut, ling, and conger eel, in very thin
glices, that is, not more than half an inch thick. Salt should be
sprinkled over them half an hour previous. All these should
be egn-ed and bread-ecrumbed, as described in sole. All fish
cooked in this way are excellent cold, as a salad, in summer.
Slices should be broken, or cut, for about a pound of fish, and
put into a bowl, with two tablespoonfuls of vinegar, four of
oil, half do. of chopped parsley, half a teaspoonful of salt, quarter
do. of pepper. Toss it up well, that it may mix; it is very
cooling, and malkes a light supper. A little fresh salad, as lettuce,
endive, &c., makes it still more so. Slices of cooked potatoes,
lentils, id haricots, may be introduced.



28 FISH IN FRYING-PAN.

75. Fried Fish, Jewish Fashion.

This is another excellent way of frying fish, which is constaatly ir

1= 'L‘I_'IE ﬂmlih'ﬂ_l l‘_'!l-f Iﬂl‘?.e‘!, {l_'l‘li"l T mramnmnnk weanes

uge by the chldren of larael, and I cannot recommend it too highly
g0 much sp, that varions kinds of fish which many people despise, ar
excellent cooked by this process; in eating them many persons ar
deceived, and would suppose them to be the most expensive of fish. The
process 18 at once simple, effective, and economical 3 not that I wonld
recommend it for invalide, as the process imbibes some of the fut

'whi;h, however palatable, would not do for the dyspeptic or in:
valid.

76. Proceed thus :—Cut one or two pounds of halibut in on
piece, lay it in a dish, cover the top with a little salt, put som
water in the dish, but not to cover the fish : let it remain thus
for one hour. The water being below, causes the salt to pene-
trate into the fish. Take it ont and dry it; cut out the bone,
and the fins off; it is then in two pieces. Lay the pieces on
1_;1113 side, and divide them into slices half an inch thiclk ; put
mto a frying pan, with a gunarter of a pound of fat, lard, or
dripping (the Jews use oil) 3 then put two ounces of flour into a
soup-plate, or basin, which mix with water, to form a smooth
batter, not too thick. Dip the fish in it, that the pieces are
well covered ; then have the fat, not too hot, put the pieces in it
fu:td fry {_:111 a nica colour, turning them over. When done, take
it out with a slice, let it drain, dish up, and serve. Any kind
of sauce that is liked may be used with it: but plain, with a
little salt and lemon, is excellent. This fish is often only three-
pence to fourpence per pound; it containing but little bone
renders 16 very economical. It is excellent cold, and can be
eaten "-_""1’-"}1 oil, v‘irmgar, and cucumbers, in 3111111:1&1-’ time, and is
exceedingly cooling. An egg is an improvement in the ,hatter.

The same fish as before mentioned as fit for frying, may be

fried in this manner. Xels are excellent d
on .
absorbs the oil which is in them. L e 80; the batter

¥lounders may also be done in this way.

: A little salf
be sprinkled over before serving. e palt ghould

_ £ 4 B Y some Jewish families all this kind
oil, anr?. d1ppEfi in balter, as described above. Tn some farmilies
they dip the fish first in flour, and then in eg

the; : : ‘ 2, and fry in ol
This plan is superior to that fiied in fat or dripping, but momn
expensive. | 2 .

of fish is fried in
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Many of the above-mentioned families have stated days on
which they fry, or stew their fish, which will keep good several
days in summer, and I may almost say, weeks in winter; and
being generally eaten cold, it saves them a deal of cooking. Still
I must say that there is nothing like a hot dinner.

THE THREE-LEGGED IRON POT.

INTRODUCTION,

DeAREST FRIEND,—You are aware that every cottage thronghoent
the land has a peculiarity in cookery and cooking utensils, which
nothing ean alter. One of them has a great claim on our gratitude,
which neither time nor place ecan erase. War, famine, epidemie,
revolutions, which have from time to time shaken the foundation of
mighty empires, has not eansed a wrinkle to appear on his nobls
brow even in this miraculous age of discovery, which has created
railways, steam, electricity, photography, and by the last powerful
agent we are actually enabled to take the strongest fortifications
without bloodshed.

Not even one of the miracles of the nineteenth century has affected
his noble position one jot: he is a posterity in himself, and no throne
ever has been, or ever will be, stronger than his.

In winter, when all nature is desolate, when hoary Frost spreads
his white mantle over the myriads of defunet flowers, then this
homely king rallies round him his subjects, to entertain, eomfort, and
feed them, and make them happy, even when nature has alinost refused
to humanity her powerful service. This mighty monarch, Eleise, is no
other than the three-legged iron pot, who has done such good service.
for so many generations, and will continue to do so if properly treated
by his subjects.

8o much for his moral virtues; but let us see what he has been
doing, and if we can make him do anything moré, and that in ac-
eordance with the enlightenment of the nineteenth century. You
will perhaps say, that it is dangerous to try te make any change in
a government so well established. Not at all; my object is not to
mterfere with his noble position, and deprive him of his rights. On
the contrary, I only wish to enrich his kingdom, which I am sure no
fensible monarch ean object to.

Now for the immortal Pof-luck. All thess m=eceipts are for ona
containing tweo gallons.
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7. Salt Beefi—Put in a piece of six pounds, add four guarts
of cold water; boil gently for three hours. One hour before
serving, wash clean, and cut the roots away of two ecabbages
which cut up in four pieces, and put in the pot with the meaf
When done, drain the cabbage, and place round the beef on the
dish, and serve. Leave the broth or liquor from the meat on
the fire, put in two pounds of split peas, a little pepper and brown
sugar ; boil slowly till done, and put by, uncovered, for next day,
to drinlt with the cold meat. 1f more salt and pepper is required,
add it : if, on the contrary, it should be too salt, add more water
and a pound of potatoes. Or skim-milk may be added, and
about one pound of toasted bread, cut into dice, and put in the
soup when serving ; or half a pound of flour, mixed with a pint
of water. TEvery part of salted beef may be boiled thus,
using about four ounces of vegetables to every pound of meat,
instead of cabbage. Turnip-tops, brocoli-sprouts, green kale,
carrots, turnips, Swedes, parsnips, &ec. &ec., may be used. Suet
dumpling may be served with it.

The pieces of beef generally salted are the brisket, edge bone,
round, flanlk, skirt. The ribs, when salted, are very fine, and
much more economical than when roasted. This receipt if
adopted for a farm-house; but two pounds of beef, and the

other *things in proportion to be used for a small family. Rice
may be used instead of peas.

79. Salt Pork—Put four pounds of salt pork, either leg,
loin, head, belly, or feet, into the pot with six quarts of water,
and one pound of split peas. In one hour add four greens, cut
emall, or turnip-tops, leeks, parsnips, &ec. &e., placed in a net,
and boiled in the pot. When done, take them out, and keep
warm. Mix half a pound of flour with one pint of water, and
put mm the pot, and stir it round.  Boil for ten minutes, and serve
the meat and soup separate, and vegetables round the meat.
Pieces of bacon, knuckles of ham, cooked in the same way, are
very nice, only they will take rather longer boiling. A tea-
spoonful of pepper may be added.

You will pereeive, my friend, that I have already opened a large
ficld for our old hero, adding in a few lines abo

it twenty mnew
enbjects in the shape of receipts to his kingdom. :

80. Feal.—The flesh of the ealf being of that hieht nature,
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requires more the process of roasting, or stewing, than of boiling,
exeept for the purpose of making broth, for which purpose it is
superior fo any other kind of meat. The only part which is
usually done so, is the knuckle, and if cooked in the following
way, 18 not an expensive dish:—Get a knuckle of veal and a
small knuekle of ham, weighing together about six pounds. Or
in the absence of the ham, or bacon, two pounds of the belly of
pork. = Put this in the pot, and fill up with six quarts of water
and four spoonfuls of salt, one of pepper, two carrots, cut in dics,
two onions and two turnips. Boil gently for three hours, take
out the meat and serve with mashed turnips, or potatoes, Plain,
or parsley and butter over. The liquor boiled up with a pound
of ground rice, mixed in a quart of cold water. Put in and boil
for half an hour, and save for the next day’s use. When boiled
fer next day, add any remains of the veal, cut small, and put
in i, with a little milk, if handy. Whole rice, or peas, may be
used. Four Swedish turnips may be boiled with the veal, and
eaten with it, mashed up with pepper, salt, and butter. Vege-
tables may be omitted when scarce.

81. Mutton.— The leg, meck, breast, head, and feet, are
most often boiled ; sometimes the shoulder, when not too fat,
18 boiled, smothered in onions. Whichever joint it is, the
pot must be filled with water, to which six teaspoonfuls of
salt and one of pepper have been added. Put in the joint and
ten peeled turnips. When either joint is done, take it out, and
serve the turnips round. Parsley and butter, capers, or chopped
gherkins, mixed with melted butter, may be served with boiled
mutton.

Save the liquor for the mext day, add to it half a pound of
Scotch barley and a pound of any vegetables that may be in
season. Boil for one hour, and serve with toasted bread. Or
instead of barley, two pounds of potatoes, sliced, and boiled
with the vegetables, make a nice soup. For every pound of
this joint, let it cook fifteen minutes.

82. Ham.—A ham of about fourteen pounds will take abount
four hours, and ought to be boiled in a three-gallon pot. Put
in the ham, and fill np with water: skim off the scum as it
" rises; if wanted to be eaten cold, allow it to get cold in the
pot. Ifitis an old ham, it should be soaked for twelve hours
previously. Some carrots, turnips, and other vegetables, may
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be hoiled, with also a bunch of sweet herbs, which will
improve the flavour of the ham. If the liquor is used for soup,
a couple of cow hdels may be boiled with it, which may be eaten
separately, or cut up in the soup, which should be strained. O,
fry ten onions, sliced, until nearly brown; add to them half a
pound of flour, stir well in, then add some of the liquor from the
ham, until it is rather thick; put into a tureen, and pour more
over it, and serve with slices of bread. Or instead of onions,
use cabbage or leels.

As many cottagers kill their own pigs, and cure the hams and
bacon, and often boil only half the ham at a time, the knuckle

part should be boiled last, and the yellow fat, if any on it, should
be cut away. :

IMPORTANT OBSERVATIONS ON CURING HAMS AND
BACON.

Towsg of ham and bacon are yearly wasted throunghout the country
for want of proper attention and judgment, in allowing the fat to get
rancid. Instead of hanging them up, as is the custom, to a low
ceiling, in every cottage or farmer’s kitchen, the consequence of
which is, that the continual heat turns the fat and flesh of such a quad-
ruped as dry as a mummy, while, by the following simple rules, they
would keep equally as long without undergoing this antique Egyptian
Process.

To prove to you the truth of my remarks—about gix months ago,
I was on a visit to our excellent friend, William Tucker, Ezq., of
Coriton Park, near Axminster, Devon, when all the neighbourhood
was searched to get a couple of home-cured country hams; however,
no such thing was to be found ; every one of them bought were dried
to chips. The fat of the first one we operated on, when sawn in
two, (for we could not cut it in the ordinary way,) was of a blackish
yellow, and the meat of the same colour as rotten wood, only much
harder. DBeing anxious to see the person who had so effectively
“preserved’” this ham, a very natty, clean old woman was brought to
me; and on showing her the bone, and asking her for the receipt
she said she did not know how it was done, but her son Thomas did,
and she knew he would be glad to give me the receipt, to which
proposition I strongly ohjected, at the same time writing down the
following receipt, which she said her son would doubtless follow.

After you have pickled your ham or bacon for either winter or
summer use, dry the moisture with a eloth, and hang it in your
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kitchen for about three weeks, or until the ouiside begins to crystal-
tize; then remove it to your dairy, or any other dampish place, for a
few days; then place it in your kitchen agnin, and se on, baclwards
and forwards, three or four times, till perfectly dry, and quite sound;
if any part should happen to get yellow and rancid, scrape it off]
rubbing the spot with a mixture of salt, pepper, and flour; but
be sure you don’t keep it eighteen months, as it appears the old
woman’s son did; so that, with all the indnlgence of nature, who
allows us to preserve mweat, by means of pickling it, for some cons-
siderable time, yet common sense tells us, that it will not last for
ever. Ham, when well cured:by experienced hands, can be kepi
good for several years. The fault I before mentioned, exists in every
county, not excepting Westmoreland and Yorkshire, which two latter,
being ham counties, of course the evil does not run to so great an
extent. T daresay, Eloise, you will faney this conntry conversation
rather too long to be pleasant. You may be right, as far as its value
as reading for the drawing-room goes, but let me tell you sgain, that
if these simple plans were adopted, more than one hundred thounsand
tons of meat would be saved thronghout the kingdom yearly, and
made to feed man rather than wasted as it is at present.

LAMEB,

I think Y onght not to mention this innocent and playful little
amimal, but on second consideration, and remembering that King
Alfred once soncht shelter in a cottage, and it being possible that
from accident, or some other eause, that a cottager might find him-
self unexpectedly honoured by a guest, to whom he wounld like to
give a delicacy, which conld not be done better in the elaborate
kitchens of the most wealthy, than in the old iron pot of the most
humble abode,

It is rare that lamb is partaken of by the labourer, as he requires
more strengthening nourishment for his bard-looking fiame, which
enn digest everything eatable, without the aid of medical science.
These delicacies are left to those who would give a great deal if they
could possess the good appetite and the organic mastication of a
Iabguring man.

83. Boiled Leg of Lamb.—Tut six quarts of water into the pot,
with six teaspoonfuls of salt; wlen boiling put in the lamb, boil
glowly for one hour: remove the seum as it rises; serve it wilh
plain melted butter, or parsley and butter, or caper sauce ; boiled
turnips or spinach, The broth may be made into soup the
same as the mutton.

84. Boiled REabbit.—Stuff a rabhbitas No. 456; put in pot ten
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or twelve large onions, with four quarts of water; boil them ti!l
tender, then add the rabbit, simmering slowly for one hour, if
large; dish it up, keeping it warm; take out the onions, chop
them, and put into a pan or the pot with two onneces of hutter,
half a teaspoonful of pepper, four of flour: mix all well ‘t{- form
a purée, add a pint of milk, boil twenty minutes, stirring now
and then; pour over the rabbit and serve ; little pieces of pickled
pork boiled with it is an improvement. Use the broth as above.

85. Our Christmas Dinner—Small Boiled Twurlkey.—Put
into the pot four quarts of water, three teaspoonfuls of salt,
one of pepper, have the turkey ready stuffed, as No. 456; when
the water boils, put in the turkey, and four pieces of salt
pork or bacon, of about half a pound each, or whole, if you
prefer it; also add half a pound of onions, one of white
celery, six peppercorns, a bunch of sweet herbas: boil slowly
for one hour and a half, mix three ounces of flour with two
ounces of butter:; melt it in a small pan, add a pint of the
liquor frord™ the pot, and half a pint of milk, the onions and
celery taken out of the pot, and cut up and added to it; boil for
twenty minutes, until it is thickish ; serve the turkey on a dish,
¢he bacon separate, and pour the sauce over the bird.

A turkey dome in this way is delicious. With the liquor, in
which you may add a little colouring, a vermicelli, rice, or clear
vegetable soup ecan be made; skim off the fat, and serve.

The above with a plum pudding boiled the day before, and
rewarmed in boiling water in the pot whilst eating the soup
and turkey, and the addition of potatoes, baked in the embers,

under the grate, is a very excellent dinner, and can all be done
with the black pot.

b

Fowls and Chickens may be done the same way, giving only
halt-an-hour for chickens, and three quarters for fowls.

86. A cheap Tripe Dinner.—Sometimes the cuttings of tripe,
or pig’s chitterlings, or even a cow-heel, can be had very cheap, in
which case they should be cut into square pieces ; peel eight good
onions, and ten large potatoes, for every four pounds of the meat ;
lay some of the potatoes at the bottom of the pot, season with salt
and pepper, then some of the tripe, then onions and Ppotatoes,
until all is in; then mix a quarter of a pound of flour with three
quarts of water; mix smooth, and boil gently for two hours:
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scum and serve. This will make enough food for a family of
twelve, and cost about one shilling and sixpence.

87. Calve’'s Head and Feet.—If by any chance either of
these articles are to be bought cheap, which is sometimes the
case in London or any market town, cut the head open, tale
out the brains, put it in the pot with six teaspoonfuls of
galt, two of pepper, four onions, parsley, and a little thyme;
put in six guarts of water, in which mix one quarter of a pound
of flour; being placed, set it to beil gently, skim it occasionally,
boil three hours ; just before serving, add a wineglass of vinegax ;
gerve with parsley and butter, alone, or with the brains, cleaned
and boiled in it; sharp sauce, No. 420.

The feet may be boiled in the same way. The liquor makes
an excellent soup for the next day, either thick or thin, and will
or without wvegetables, or purée of peas, carrots, turnips, &ec.,
or mock turtle.

88. Skeep’s Head and Feet.—Taketwo sheeps” heads and cut
the same as calf’s head, and put in pot, with half a pound of pearl
barley, four spoonfuls of salt, one of pepper, two ecarrots, four
onions, and four quarts of water; beil for about two hours,
or until tender, and serve.

Four feet added to it improve the broth. The heads when
cooked may be egged and bread-crumbed over, and then put in
the oven to brown for fifteen to twenty minutes. Eat it either-
plain or with sharp sance. Calves’ head is very good done the
same.

89. Curry IFiskh—Put into the pot four onions and two
apples, in thin slices, some bayleaf, thyme, or savory, with a
quarter of a pound of fat or dripping, three tablespoonfuls
of salt, one tablespoonful of sugar, and fry for fifteen minutes;
then pour in three quarts of water and one pound of rice; boil
till tender ; add one tablespoonful of curry-powder, mixed in a
little water ; cut up six pounds of cheap fish the size of an egg;
add to the above, and boil for twenty or thirty minutes, according
to the kind of fish. If salt fish is used, omit the salt. If no
herbs, do without, but always use what you can get.

90. Sawory Rice.~Take six pounds of bones, broken smali;
boil in eight quarts of water for three hours, having added thres
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tablespoonfuls of salt, a bunch of thyme, bayleaf, and savory,
if any. When done, pour it into an earthen pan, remove the
bones: the fat will do for puddings; or put the fat or two
ouneces of dripping into the potf, with two onions ent thin, half a
ound of either carrots, turnips, or celery, cut thin; two tea-
spoonfuls of sugar; put it on the fire for fifteen minutes,
stirring it continually ; add half a pound of oatmeal, and mix
well ; then pour over the stock that has come from the bones.
Add one pound of rice previously washed ; boil till tender, and
gerve. This will be found both cheap and nutritious.

91. Rice Panada.—Boil one pound of rice in four gquarts of
water ; add one tablespoonful of powdered sugar, and two table-
spoonfuls of salt. Mix with some cold water one pound of flour
or catmeal, so that it forms a thin paste; stir in three teaspoontuls
of curry powder, add all to the ryice, boil for twenty minutes;
and serve. A quarter of a pound of butter or dripping may be
added. Shouwld it be preferred sweet, use a quarter of a pound
of treacle instead of curry. This will make ten pounds of solid
food, and is good either hot or cold.

92, Peas Panada—Cut a quarter of a pound of fat bacon,
or pork, into small dice ; put it in the pot with two onions, sliced,
or leeks : fiy for ten minutes; keep stirring; then add one and
a quarter pound of split peas, two teaspoonfuls of salt, one of
sugrar, and one gallon of water. Boil till it becomes a purée,
or pulp; then add sufficient oatmeal or flour to make it very
thick ; simmer twenty minutes; keep stirring it, and serve.

Indian meal may be used, but it must be soaked; the husk,
which floats, removed, boiled for two hours, and then added to
it. If there are mo onions, use some sweet herbs.

This may be made sweel by omitting the bacon, and using
a quarter of a pound of treacle, and when cold, may be cut to
pieces, and given to children as food.

03. Cheese Stirabout—Nearly fill' the iron pot with water,
throw in three table tablespoonsful of salt; when boiling, throw
in by degrees some Indian meal,—the quantity depends on the
quality ; on an average, if the water is soft, one pound to every
two quarts; that wounld be four pounds. When well stirred,
remove the husk with a spoon, which floats en the top. Then
throw in one pound of strong cheese, broken in pieces, or grated
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Boil for twenty minutes, and serve. Or, put it on a ereasy baking-
tin, throw some more cheese on the top, put in the oven for
twenty minutes, and serve. Or, allow i1t to get cold, cut ir
pieees, and fry.

94, Indian Meal Poullenta.—Boil the meal as above (it
must be very thick), without the cheese; mind that it is stirred
up a great deal, or it will catch to the bottom of the pot; pour
some 1nto a baking-dish well greased; cut some beef or pork,
sausazes, saveloys, or black puddings, into slices, and place them
on it. Cover this over with some more meal from the pot;
bake for twenty minutes, and serve.

This is an excellent and cheap dish, and well worthy the
atbention of all classes, now that flour has become so expensive ;
it is fit for the tables of the most wealthy, if a strong gravy is
poured over it when served. This may be made sweet with
either jam, treacle, or brown sugar.

95. Another Way.—For the above proportion, minee about
two pounds of meat, as No. 156, or liver. Mix well, then let
- it get cold; cut and fiy anyhow you like; of course omit
gaveloys and black-puddings when meat is used.

In France, ox-liver is used in soup, to flavour the broth, and many
people eat it, fried or stewed. If it is in use in cooking in one
country, why should we not give it a trial. The proverb says,
**what is good for the goose is good for the gander,” therefore what
is good for our neighbours and allies eannot possibly be bad for us.
An ox in France is uncommonly like an English one, and these
quadrupeds are equally as particnlar in their sclection of food as
ours; and if the calves’, pigs’, sheep’s, and lambs® liver is fit for the
tables of the wealthy, why should not that of the ox be deemed good
for human food.

It is our duty, Eloise, in this work, to bring every wholesome
kind of cheap food to the notice of the poor, so that with a little
exertion, they may live, and live well, with the few pence they earn,
instead ot living badly at times, and most extravagantly at others,
and not to allow nourishing food to be wasted, as it is at present.
In many parts, and even in Ireland, during the vear of the famine,
those who were starving would not '‘partake of ox-liver. These are
bought up in that country, put into casks, with salt, sent over to a
Bea-port in England ; they are then subjected to a ecold pressure, by
which the liguid is extracted, which is used for adulterating an
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article in universal use; the remains are then dried in ovens, pounded,
and sent baelk to Ireland to be made into snuffl

96, Stewed Or Heart and Liver.—Wash the heart well;
chop a few onions and sage, and mix with 1t a teaspoon:
fisl of salt; and a quarter of pepper. Put it in the heart,
and lay it in the pan with the top part downwards. Cut one
pound of suet in quarter of a pound pieces; also two pounds of
ox liver, and a little bacon, if handy. Season with three tea-
spoonfuls of salt, one of pepper, four or five onions, three pounds
of potatoes, and pour over three quarts of water. Place it
the oven for three hours, and it is done.

In this dish, dried pulse of any kind, pPeviously soaked, may
be used with advantage, such as the white harico bean, the dried
Windsor bean, the lentil bean ; all of which may be had in the
winter time in great abundance; and it is to be regretted thab
there is not a large consumption in this country of pulse, as the
crop does not rob the ground so much as the potato, and is con-
siderably cheaper than flour. Dried yellow or green peas may
be used.

They are a good article for a tradesman to keep in stock, a8
they do mnot deteriorate, like the potato, and only reguire to be
known, to be equally as much esteemned as that root.

FRENCH POT AU FEU.

(This may also be done in the iron saucepan, stewpan, o
baliing-pan.)

I cannot expect that this truly national soup of France can be
made to perfection, or done with zo much ecare as in that country,
therefore I have simplified it, and shall eall it Z%e Freachk Cotlage
Pot au Feu, or ¥rench Soup.

97. Put a gallon of water in the pot, put four pounds of the
buttock of beef, or shin, or five pounds of the thick part of the leg,
three teaspoonfuls of salt, one of pepper, four onions, four lecks cub
in pieces, two carrots, and two good-sized turnips, three cloves, one
burnt omion, or three spoonfuls of colouring ; set it on the fire; when
bﬂgiﬂlli_ﬂg o scam, skim it-_, and ]]1111’.‘.1_.-"' the P{jt. on one side of the fire.
Add now anud then a drop of cold water: it will make it clear. Bail
four hours. Bread sliced, put into the tureen, and pour the Dbroth,
with some of the vegetables, over; serve the meatb separate, and the
remaining vegetables round.
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If this simple receipt is well attended to, you will find it a very
good soup and bouilli. If you run short of any of the vegetables,
make it good with others. If no burnt onions or colouring, the soup

will be white, instead of a sherry colour; but still it will be good.,

In France they always put in half a pound of ox-liver to every four
pounds of meat. T am sure they are too good Judges, over the water,
to spoil their soup; in fact, there the ox-liver costs as much as the
meat — sixpence per pound — therefore it is not with a view ot
smving, but to make it better.

97a. French Ragout of Mutton.—Put in the pot a quarter
of a pound of dripping : when hot, peel and cut twenty small
turnips, or ten large ones, into pieces the size of a walnut; put
them into the fat, and fry until brownish. Take them out, then
put mmto the fat a quarter of a pound of flour: stir round until -
brown. You have prepared four pounds of scrag of mutton, eut
in small pieces ; put them in, and stir round ; then add enough
water to cover the meat; stir until boiling. When the mutton
is nearly done, which you will find by trying it with a fork,
add the turnips; season with three teaspoowails of salt, one of
pepper, the same of brown sugar, and a little bit of scraped
garlic, if handy. Any part of mutton may be used. Ragout of
veal or lamb may be done in this manner.

The following receipts to be done in a middle-sized iron
Baucepan.

98. Stewed Fels.—Put into a saucepan a teaspoonful of
chopped onions, half a pint of melted butter, No. 410, one tea-
spoonful of anchovy sauce, ow.e of vinegar, and one teaspoonful of
colouring. Cut up one pound of eels in pieces two inches long,
rub them in a little flour and salt, put them in the pan, and stew
for half an hour, and serve with some toasfed bread round. A
little ale or wine may be used instead of vinegar, and the sauce
should be thick.

99. Stewed FEels. No. 2.—Cut them as above, dip in flour,
and partly fry them in fat a few mirutes, and stew them as above,
and serve with toast.

100. FEels Stewed White. No. 3.—Cut up one pound, as
belore ; put them in the pan with half a pint of milk and three-
quarters of a teaspoonful of salt, half of pepper, half an onion,
m slices, and some sprigs of parsley. = Stew gently for twenty
minutes ; mix one ounce of butter with half an ounce of flour,

D
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put in your stewpan in small pieces, stir round gently, boil for
five minutes, or longer, if large, and serve. The' juice of a
lemon, or a liftle vinegar, is an improvement. Lampreys
and weaver may be done the same.

101. Cod’s Hard Roe—~—Tie a cod’s roe in a cloth, place in
a pan two quarts of water and two teaspoonfuls of salt; put i
the roe, boil gently for one hour, take it out, cut off as much as
you require, put it in the dish, pour over parsley and butter, and
gerve. Or egg sauce, or plain, with a little butter and pépper.
The remainder, when cold, may be cut into slices and semi-
fried, as fish.

102. Cod's Sounds, Melt, and Frill—Nothing is more de-
Licate than this dish. Boil thirty minutes in boiling salt and
water. Dish it up, pour thick egg sauce over, or fennel sauce,
or black butter, No. 4254. The first-mentioned, if salted, vt
be well soaked. y

Truly, my dear Eloise, I cannot but return you my very bess
;h“;‘giﬂ for the incessant inguiries you make as to the state of my

ealth.

You blame me in your last letter for having visited the small town
aof Castleford, as also the beautiful little village of Methway, while
the cholera was raging in those places. Allow me to impress upon
your mind that, first of all, T have no personal fear of the epidemie,
and that I take a deal of interest in endeavouring to ascertain the
canse, or partly so, of such an awful visitation, as my letter of the
25th :.}'E' Mareh, which has appeared in the publie press, will partly
explain the cause of this calamity.®* In that letter I ought to
ha.:ve- meluded Leeds, Hull, and Bradford, these immense towns of
thick fog, wealth, manufacturers, charming habitations, palaces, bad
d.rn,!nﬂgﬁ, ’.md real black—nof sea, but—river, which, for want of
proper drainage, if not attended <., will always subject those places
to such epirlemiecs. : _

The working classes of the commercial districts of Yorkshire earn
very good wages, though, at the same time, they work very hard;
the:rllgnnrnﬁr-n in the science of cooking is dep!isnhle, and, without
boasting, Eloise 1 must say that I have beern of some service fo
these same people, in improving the condition of their homes, as three
parts of the wives of this hard-working class are utterly devoid of any
knowledge of domestic ecomomy. Cockery to them js almost uf-
known ; bub I must say they are willing to learn, and I hope this

® See énd of the bosk,
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work will be the means of terminating that which I have so soccess-
fully begun.

Respecting my visiting prisons, hospitals, lunatie asylums, work-
houses; also the interior of mines, coalpits, &c. &c.; and though I
must admit that those localities do not show the brightest part of
the mirror of life, still, you must not fancy that these people are all
unhappy: on the contrary, they are as contented as I am, and not a
day passes but what I teich them something in my way, at thr
same time learning many little things from them, and I think yom
will own that my correspondence partakes more of a jovial than a

morose nature.
Such is my opinion of that large class of society, termed the

million, after nearly twelve months stay among them, throughout
the united gquneendom.

IMPORTANT REMAREKS ON COD-LIVER OIL.

But now to a very important enlinary, and I think medical discovery,
which I owe to my persevering visits to various publie charities in the
towns through which I passed. This happened at Hull, about three
months ago, from which town, if yon recollect, I forwarded you the
drawing of the Station Hotel, where I was staying—I call it the
Monument Hotel, being so large and beautiful. But to come back to
the question ; one of the proprietors, Mr. Jordan, on my asking if I
could visit the infirmary, kindly proposed to conduct me there, and
introduce me to the governor, which was done to my entire satisiac-
tion ; and I must say that the sick are not better attended to in any
gimilar establishment I have visited in the eountry.

Being aware of the immense quantity of cod-liver oil taken by
delieate persons, now-a-days, and the great benefit derived from its
use, I asked the medical officer present his opinion of its eflicacy.
“ Nothing can be better,” was his reply, “in many cases. DBut,”
said he, “ many patients cannot take it, being of such an unpleasant
taste, more especially children, and as we in this westablishment use
the second quality, from motives of economy, it is donbly unpleasant.””
I myself tasted some, and must say that I found it anything but
relishing.

After bidding adien to the doctor, I and my host left, and while
returning to my hotel, T thought that something could be done to
tlter the present unpleasant way of administering it. Accordingly,
upon reaching home, 1 sent for the following:—

103. One pound of fresh cod-liver; I then peeled and steamed two
pounds of nice floury potatoes, then cut the liver in four pieces, placed
it over the potatoes, and then steamed them, letting the oil from the
Iiver fall on the potatoes; I then made some incisins in the liver
with a knife, to extract the remaining oil, afterwards dishing up
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the liver, which was eaten with a little melted butter and anchory
sance. The potatoes were served up with a little salt and pepper
Both dishes were found extremely good. _

The following is another way of extracting the oil of a cod’s liver
with the aid of that abundant article, rice.

104. FBice and Cod Liver.—Boil half a pound of rice in twe
quarts of water. When nearly done, remove three parts of the
water : then put over your rice a pound of cod’s liver, cut I
large dice. Put the saucepan in a slow oven for about thirty
minutes, by which time it will be nicely cooked. Then take the
liver out, which serve as above directed. Stir the rice with
fork, and serve it; if allowed by a medical man, add a little sal
and pepper. If no oven, cook the liver and rice on a very slow
fire, for otherwise it would burn, and be unwholesome as food.

Of course you can easily see what a blessing such diet as this
must be to a person incapable of taking the oil by itself, as, by

mi:r:-ing it with the food, it entirely loses that rancid quality fo
which it is proverbial.

105. Tapioca and Cod Liver.—Boil a quarter of a pound o
tapioca till tender in two quarts of water ; drain it in a cullender
then put it back in the pan; season with a little salt and pepper
add half a pint of milk, put over one pound of fresh cod liver
cut in eight pieces. Set your pan near the fire to simmer
slowly for half an hour, or a little more, till your liver is qule
coolked. _ Press on it with a spoon, so as to get as much oil intc
t.he‘ tapioca as possible. After taking away the liver, mix the
tapioca. H: too thick, add a little milk, then boil it a few
minutes ; stir round, add a little salt and pepper, and serve. I
you have a slow oven, use it in preference to the fire: bub if you
are without an oven, here iz another good way of -:-.m;]a:ing it :

106. Put thrmﬁi:_u‘:hes:t depth of water in a largish pan; ther
put 'tha. pan containing the tapioca in the ahc-ve—ﬁmnthneﬂ pan;
let it simmer till quite done. It wil take about an hour. Dj
adopting this plan, all fear of burning is obviated : afterward
remove the liver, which serve as at No. 103. ;

]:{]’?. Saco, or sen:mlina, may be done the same way, and b
adding an egg, it will make a delicate puﬁdh1g; or by cutting

the liver in small dice, you may add it to vour i *
: ! : 3 < uddin ’ tting
n a little more milk to malke it moist ; ti'?;n a&jd a mﬁpf{:m{!ﬁ
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‘ezos, well beaten, and mix ; putting it in a basin, previously well
putiered ; then let it simmer in a stewpan for half an hour, or
fill set; then turn it out on a dish; sauce with a little plain
melted bufter, anchovy. or parsley and butter.

A little stringent food, such as the above, will be found very
refreshing, even to persons in good health.

108. Rice may be also turned to good account; and I do not
see why, after having taken the liver out, and adding four tea-
spoonfuls of sugar, two eggs, one ounce of butter, and a little
lemon peel, it would not make a very good sweet pudding. Pour
over it, when done, a little melted butter with a spoonful of
sugar, some lemon juice, or wine; or treacle, for children.

109. Cod Roe and Cod Liver—DBuy a cod’s liver and roe,
cut open the skin which surrounds it; put the eggs in a basin,
pour water over them, mashing them with your hand, to separate
them, throwing away the water; add half a pound of salt, and
a teaspoonful of pepper; let them soak all night, afterwards
washing them well in two or three waters, leaving about a gill
at the bottom ; then put about two pounds of cod liver over if,
euf in six or eight pieces, putting the stewpan either on a very
slow fire, or in an oven, for one hour: then take out the liver,
which serve as usual. Add about a gill of melted butter in the
roe, when it will be ready.

110. Or for any one in health four hard-boiled eggs, chopped,
may be added, or three raw ones instead, and make a pudding
of it; pour it in, steam it in water till well set, then turn it out,
and sauce over with any fish sauce you like. The hard roe of
any fish may be dressed like this, especially the roe of sturgeons.

CARTHUSIAN OF MEAT AND VEGETABLES.

You will perhaps be surprised at the name I have given to this
eurious mixture of vegetable produce, but you will immediately per-
ceive that I have taken it from those well known monks who took
vows to partake of mo animul food, something like our strict vege-
tarians of the present day ; but those jolly old dogs in former days
were obliged, at times, to break their vow ; as, however, it muhl_ not
be done openly, they were obliged to mask the object cooked in a
covering of vegetables, and thus cheated their oath and their own
conscience.,
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Carthusian, or Chartreuse, in French cookery, menns any article of
food, such ns ment, game, or poultry, so surrounded by ?Egﬂhthlﬂﬂi, t!mk
even a vegetarian would be deceived with its appearance, while sitting
at dinner, and would not find out his mistakeé until helped with some
of the dishes.

111. 1sf Lesson.—If in winter, cut crossways, in four, 2
large savoy cabbage, or two small ones; take off a few of ths
outside green leaves; wash the cabbage well, then put on the
fire either an iron pot, or a three-legged black pot; put in about
three quarts of water; when boiling, add your cabbage, boil
them for ten minutes, or a little longer, then drain them in a
cullender or cloth, pressing out the water; cut away the stalk
from each piece, then chop your cabbage, though not too fine,
letting it weigh about two pounds; when thus prepared, which
will be our proportion of vegetable to one pound of meat;
previous to chopping them upon the board, season with one teas
spoonful of salt, that is, if salt meat be used ; two ditto if the
meat be fresh ; one teaspoonful of pepper at all times.

Suppose we select for this, our first lesson, three middling-
sized pigs’ tongues. You have put them to boil with your
cabbage, then cut them throngh lengthways, then place at the
bottom of your pan about an inch deep of cabbage, and half an
inch round the inside of the pan, placing your meat in the
centre, thus making the meat invisible to the eye when turned
out of the pot; when filled, add a quarter of a pound of butter
or dripping, two wineglasses of vinegar, if English, or one, if
French, one gill of water: set it on a brick, placed in the oven,
for two hours ; then open your pan, and place over your cabbage
a lea saucer ; press out all the gravy in a cup, pass a knife round
your pot, then put a dish over the mouth inside downwards,
turn the pot or basin upside down, when your carthusian will turn

out like a pudding: pour the gravy or bread crumb sauce over,
and serve.

112. 2nd Zesson—The above may be done in pudding-
basins, or in deep oval pie-dishes, and either baked slowly as
above, or steamed as puddings, but as thera will be no cover to
1t, put over a cover of pudding-paste (see No. 319) ; fix over as fur
pies or puddings, making several small holes in the paste, and
only putting half the moisture in. When done, remove the paste,
which put on the dish you intend to serve it in ; press out the
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gravy, turn your carthusian ouf on the paste, already laid on the
dish; them proceed with the gravy as above described; red
uﬂhbﬂ,;'ﬂ is also very good, but requires double the gquantity of
vinegar, and more pepper; proceed the same; they require
boiling in water about thirty minutes, if at all large, and rather
ald, as they arve at Christmas.

113. 3»d and General Lesson.—Having given you the base
or foundation in the above receipts on animal food, I will now
in a few words describe the extraovdinary variations that can be
made with this favourite dish of the best judges of good cheer,
—viz., the monastic fraternity of olden times.

Instead of the above, you may use pig's feet, cheek, pickled
pork, bacon, ham, liver of all kinds, previously fried, or pu.rtl y 8o,
sausages, hlac]i -pudding, or salt beef, previously boiled and cut
in EIIGEH, or any part of fresh meat previously roasted, any
remains of poultry or game may be done the same by cutting
them in slices; if, however, they have not been previously rmlaed,
they will take two hours instead of one, Pigeons, partridges, and
all kinds of small birds, may be put in rows, only they should
be larded or stuffed previously.

This will give you an idea of the various ways in which th.ul
dish can be made, as far as animal food goes.

The following will, by omitting the meat, be applicable for
vegetarians,

VEGETABLE PUDDING.

114. 4¢k and General Lesson for the Use of the Vegelarian.
—You must observe, Eloise, that the above receipts are all
made with cabbage only. I have made them so, because, while
travelling last winter, I found that every cottager grew cabbage,
while no other vegetable was to be seen in his garden ; but now
that summer is here, I will give you the receipts in the way the
monks ased to make them; and, mind, they were all good
cooks in those days. They always had a foundation of ecabbage
or sreens, or some kind of Brussels sprouts, one pound of
either of the above done as in the first recelpt ; then they
added a pound of either boiled carrots, turnips, pm:—mtps beet-
100ts, artichokes, potatoes, leeks, celery, or onions; boil the
pmlnd of whatever you choose from the above till tender; chop
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it with your cabbage ; season, and proceed as with cabbage only.
Sprue-grass, cut small, or peas, may also be boiled and mixed,
but not chopped ; a little sugar is an improvement to vegetables,
as it varies the flavour; use any aromatic herbs and spice you
choose, but always in proportion.

You may also, for a change, pour either a little white or
brown sauce over (see sauces), but observe that the vegetables
must always be kept firm enough to turn out as a pudding;
either serve in a pan: or, to save trouble, turn the whole into
a tureen, or in a large dish, that is, if for a large family, but the
proper way is as first described. In fact, there is no end to the
ingenuity which may be displayed in the variation of this dish;
and to the cottager, with his small plot of garden-ground,
wherein he can produce sufficient vegetables for his family, it is

one of great economy, besides being exceedingly conducive to
health at all times.

GENERAL IGNORANCE OF THE FPOOR IN COOKING.

Ox cheeks may be bought at present, cut from the bone, and very
fresh, at about twopence-halfpenny to threepence per pound, in
Lundf:m. 1t is the most gelatinous food which the ox produces, and
contains a large amount of nourishment, as I have already mentioned
fo you. The only drawback there is to it is the length of time it
requires to cook, and the general way in whick it is done, being in
many cases prejudicial to its use. Frequently on my visits to the abodes
of the poor, while in London last winter, I have often seen this article
of food completely spoiled. On one occasion, I asked an old lady how
ghe cooked 1t. * Sure enough,” said she, “ by fire.”” < But, my dear
woman,” 1 inquired, *“how long do you cook it?” < Ah i” sho
replied, * sometimes as long as an hour, and boiling like the very
deuce all the time, till the water will not stand it any longer.”
“ And pray,” 1 asked, “ what do you do with the water > « Faith,
there is no water left, but only black muck at the bottom of the poty
which I throw away,” was her reply.

Therefore I am always of the same opinion, dearest Eloise, a4
regards our long talked of scheme of opening 4 mnational school to
teach the poor how to cook their food, and make the most of it

Some of the money spent on our new palace prisons would be much
better employed for this purpose, and would ultimately decrease the
parish rates.

But I am digressing from the conversation I had with this old
dame. When I found she was so ignorant, I asked her if I should
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eome and teach her how to cook, properly, an ox cheek. < No,
faith,” said she, “ I have no money to throw away, not even enough
to buy another.” Sanguine as I always am upon my favourite
theme, I offered to bring one with me, as a present, the following
day, and gave her sixpence to buy some sand to clean hLer iron pot,
which I foond done on my arrival the following day; she having
also purchased two pemmyworth of coals out of the money. 1 then
produced the ox cheek, and putit into the pot with four quarts of cold
water, and four teaspoonfuls of salt, and some leaves of celery, which
articles were given to her by a neiglibouring greengrocer. Her fire
was made up, and the pot was placed on it, until boiling, and then
removed to the side of it, and skimmed. There I left it, and went
round to pay my other visits.

At the end of three hours I returned, and, she having a large
basin in the room, I put some crusts of bread in it, and poured
the liguid from the pot into it, and the meat I placed on a dish,
and sat down with the old dame, serving the soup out into cups
with a beer jug, baving nothing better, and, to her great surprise,
cut the cheek easily with a very bad knife, it being =0 tender. After
tasting it, and finding it very good, she said she wounld show
her neighbours how to do it. I told her that, if she would do so,
I would give her more like receipts, when she exclaimed, * Dlvss
you, ma’am, do; I will do them as well as yon, now I have seen you
do it.” In anticipation of sending them to her the mext day, I was
about to retire, wishing her goodbye. “ Lor’, ma’am,” said she,
“ you would not go without taking a drop of the °crature.”” To my
astonishment, a small bottle was brought out of her pocket, and offered
to me. From its strange smell, I was induced to taste il, and I feel
confident, if it had been analyzed by the ¢ Lancet,” it would have
proved to be real &lue ruin, composed, as it was, of a mixture of
vitriol, &e.

This opened to me the secret of the emaciated looks of the thou-
sands of the inhabitants of these back alleys, and I eould then account
for the remainder of my change out of the sixpence. I, however,
sent her the following receipts, of course omitting her favourite
seasoning—gin.

Having sent her the receipts, as promised, on reconsideration, it
occurred to me that the old lady might not be able to read. 1 was
not mistaken, for on calling upon her, I found six elderly matrons
and an old man holding council together, and trying to make out
the writing. The latter was just sending for his grandson, who, he
said, was a scholar, having been three months at a Sunday-school.
My arrival set all to rights, at the same time it frightened three of ‘ﬂ-n
conncil away ; but I begged the others to stop, and hear the I'El:Elpt!
read, which they accordingly did, afterwards giving several copies
away,
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115. 1s¢ Lesson.—Rub an ox cheek (middle size, or halfa large
one) with four teaspooniuls of salt and one of pepper ; put it into
the iicn pot, with four quarts of cold water ; set it on the fire to
boil ; remove it thenr to the side, and stmmer gently for three
hours after it begins to boil. Skim off the fat, which will do for
puddings, and, at the expiration of the time, nearly three quarts
of very strong gravy, in addition to the meat properly done and
tender, will be found in the pot. A gill of ecolouring is an im-
provement to the look of the broth. A head of celery, or some
leaves of it, or onions, &e., may be added in boiling. Put the
head on a dish, and serve the soup separately, with bread in it.

116. 2nd Lesson.—Or any small quantity of mixed vegetables
may be used. They should all be cut into dice, and not peeled, but
well cleaned, with the exception of the dried skin of the onion.
One pound of rice, at the cost of twopence-halfpenny, when
added, is a great improvement; or half-a-pint of split peas, or
barley, or a pint of white haricot beans, or a pint of Indian meal
soaked the over-might, or a little flour to make the gravy or
broth thick. It may be varied in several ways; but the chief
pomnt is, when onece boiled, simmer slowly till tender, which you
may ascertain by piercing it with a iurk ; if it sticks to it, it is
not sufficiently done. Sheep and lamb’s head may be done the
same way, but will only take one quarter ot the time; season
accordingly.

This receipt is applicable to all kinds of hard meat,

THE GRIDIRON AND FRYING-PAN.
The Results qf their Rivalry in Domestic Cookery.

Your favourite utensil, the frying-pan, Eloise, is, without doubt,
the most useful of all kitchen implements, and like a good-natured
servant, is often imposed upon, and obliged to do all the work, while
its companion, the gridiron, is quietly reposing in the chimney
corner.

The following seene was witnessed by those two faithful servants,
the other afternoon, in a domestic establishment, where the sly dog
of a gridiron often laughs between its bars at the overworked frying-
pai. :

The husband, who is employed by a railway contractor, and a man
who s what the world calls middling well ofi; and who has risen by
his own exerkions and abilities fzom a more humble position, arrives
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home, and asks his wife what he can have for dinner, the hour of her
dinner, and that of the &hildren, having long past. “ What would
you like to have, my dear?” was her question. * Anything you
have,” * Let’s see! why—we have nothing, but I ean get you a
mutton chop, or steak.”” “Can I have nothing else; I am tired of
chops and steaks.” ¢ Why, my dear, what can be better than =a
chop or a steak 7 * Well, let me have a steak.” <“ Yon had that
yesterday, my dear: now, let me get you a chop. I always make it
my duty to study your comfort; and as I have been reading, not
long since, a medical work on diseases of the skin, written by Dr.
Erasmus Wilson, in which he says that nothing is so wholesome as
a change of food, since which time I have made a point of varying
our bill of fare, as they call it in that useful work.” * Very well,
gsend for two chops.” In about twenty minutes the servant returns,
saying she could get no chops, but has got a nice piece of steak.
“Very well. That will do as well, will it not, my dear?” to
her husband, who is reading a periodical.” ** Yes; but how long
will you keep me here before it is done?” * Not a minute, my
love. Now, Jane, do that well on the gridiron.”” Jane descends,
but quickly returns, saying, “ Please, ma'am, the fire is not fit
for broiling.” ¢ Well, fry it,” is her answer. The husband, who
hears it, exclaims, * Drat the frying-pan, it is always so pgreasy.”
¥ Then, my dear, how would you like to have it.” < Not at all,”
was his reply, throwing down the paper, and exclaiming, * Dother the
place, there is no getting auy victuals properly co)ked here. I must
go to the cook-shop and have it.” He seizes his hat, and slamming
the door, makes his exit in a passion.

The mistress blames Jane, and begins to beat the child for having
upset the milk on the toast. Jane kicks the cat, and gives warning.
The night comes. There are no candles in the house. Jane is sent
out for them, but does not return in proper time. The husband
arrives, and finds all in darkness. They guarrel, and swear they
must separate in order to “ live comfortably togethker.” Jane comes
home, and is ordered to pack up her boxes, in order to be off the
first thing in the morning, by which time, however, their tempers
have had time to cool, and Jane is accordingly reinstated in her
former position.

Moral (not on fable, but on truth): A man disappointed in some-
thing to eat, consoles himself with something to drink. If he has
no stimulus in wholesome fpod, he will have it in pernicious spirit.
He is quarrelsome, seolds his wife, beats his children, frequents the
Iram-shop, and becomes what is called a bad husband. It is not
dltogether Lis fault, the dinner was not eatable, and he must have
som-=thing to support Lim, which he foolishly finds in spirits ; and thus,
by the want of attention on the part of the wife, is made what e is.
In no country in the world do the annals of police courts show such
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scenes as are daiiy noticed in the public journals of London, which
the increase of punishment by a modern law has not yet succeeded in
putting down.

Before proceeding with the following receipt, it is adwvisable to
read the introduction of semi-fried steaks, and steaks in pan, Page i,
as it would be tautology to repeat it here.

IMPORTANT REMAREKS ON STEAK AND RUMP STEAL.

Broiled Steaks and Rump Steak.—Previous to cooking a
steak, nurse your fire; it will well repay your trouble, and also
remember, in the morning, that you are obliged to dine that
very identical day, and ‘mo doubt You decide upon having a
steak for dinner, which is a very good thing, when the meat is
good and well cooked, also fix the hour you intend to dine, and
half an hour previous stir up the fire, clear away the ashes
stir all dead cinders from the bottom, and in a few minutes you
will have a clear fire, fit for the use of the gridiron ; and every
article you may submit to that process of cookery stands a
chance of being well done. I herewith forward you the following

].EEEIJII S—

117. First Lesson.—For first quality of steal, the meat ought
to be well hung, and if cut nicely off the rump of a Scotch beast
will weigh from a pound and a quarter to a pound and a half,
that is, being three-quarters of an inch thick ; if it should be
eut rather thicker in one part than another, beat it even with a
chopper; if of the above thickness, it should be placed about
five inches above the fire; if thicker, six inches; taking it as
an invariable rule, that the thicker the steak, the further in
proportion it must be from the fire. The extra piece of fat
which accompanies it should be put on a little after the steak,
or it will be too much done. Whilst doing, throw over some
pepper and salt, and turn it the moment the fat begins to drop:
the motive of constantly turning the steak is to keep the gravy
in. Never put a fork into it to turn it, but use a pair of tongs
but if you have not any, place the fork in the fat and turn it

When the steak is done, it will feel firin under the pressure ol
the finger.
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Second Lesson.—Sometimes it is impossible to broil over the
fire, but easy to use a double gridiron, to broil in front. In such
cases, the gridiron should never be opened until the steak is
done; then the gravy will not be pressed out. If carefully
attended to, this plan is as good as the other, but otherwise, it
spoils the best of meat. _

The time required for a nice tender rumyp steak, three-quarters
of an inch thick, weighing a pound and a quarter, over or before
a nice clear fire, 1s from twelve to fifteen minutes. If turned {our
times in that time, the gravy will remain in it, and if served imme-
diately, on a hot dish (not too hot, to dry up the gravy), it will
eat tender and juicy, and be fit for a member of the Rump Steak

Club.

Third Lesson.—Some persons put a bit of butter on the dish,
others ketchup, others sauces of various kinds ; all these should
be left to the party who partakes of it; it is the duty of the
cook to send it up plainly, but properly seasoned with salt and
pepper, unless otherwise ordered. Every pound of steak will
require one and a half teaspoonfuls of salt, and a half of pepper.

But if required flavoured and seasoned to satisfy a blasé

appetite, then the following should be adopted.

118. Rump Steak wilth Eschalot.—Chop up one eschalot
very fine, mix it with a teaspoontul of salt and half of pepper,
rub the stealk all over with it, and ypress it in with a knife;
place it aver the fire as the abnve, cook and serve. "If not
required so strong, rub only the gridiron and the dish with

eschalot.®
Rump Steak with Fschalot Bulter.—Cut up two eschalots

very fine, and mix it with half an ounce of butter, which spread
over the under part of the steak when dishing up.

Rump Steak with Maitre d’ Hotel Duiter.— When your
steak is just done, rub it over with an ounce of prepared butter

as No. 426,
Devilled Steak.—Mix in a plate two teaspoonfuls of salt, halt

* If eschalot is required to be served up in the dish, oron a
separate plate, chop them up fine, as at No. 449, and serve {wo tea-
spoonsful to every pound of steal.
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of cayenne, two of made mustard ; place the steak on the fire;
after the first turn spread half of the mixture on it, and dredga
it with flour; do the same with the other side. DBroil as above.

Curry Powder, mixed with mustard, or curry paste alone,
¢an be rubbed over the same way.

119. Wakefield Stealk.—Cut a steak one inch thick, score it
on each side, crossways. Put into a tart dish two teaspoonfuls
of salt, one of pepper, one of' sugar, a teaspoonful of chopped
tarragon, a tablespoonful of Soyer’s relish, two tablespoonfuls of
vinegar ; put the steak in it for six hours; turn it now and
then. This seasoning is called marinade.  Previous to broiling,
dredge it lightly with some flour, while doing, and serve with
butter in very small pieces under the steak. At Wakefield they
gometimes use the Warneliffe sauce.

Some raw potatoes cut into very thin slices, and nicely fried,
served round it, renders it a dish fit for the greatest epicure. This
dish proves that the inhabitants of Wakefield have not lost the
culinary reputation they formerly possessed, and which they first
acquired some four hundred years since, when the French queen
and her suite came to reside there, and allowed them to quarter
the fleur-de-lis in the arms of the town. Beef skirt and other
Pleces may be all done in the same way, allowing time to cook
according to the quality and hardness of the pieces you dress.

120. Mutton Chops.*¥—These may all be cooked and flavoured
like the steaks, but in many cases garlic is used instead of
eschalot, when preferred. Peel a clove of garlick, put it on the
end of a fork, and rub both sides of the chop lightly with it.
Chopped mushrooms are very good with broiled chops. Any
fleshy part of tlie sheep may be broiled the same way.

121. Mutton Chop.—In my opinion, two chops out of a fine
South Down, well hung, cut three quarters of an inch thick,
leaving half an inch of fat round them, and broiled over a clear
fire for ten minutes, turned four times, sprinkled with salt and
pepper, served on a hot plate, one at a time, with a nice mealy
potato, is as good, as wholesome, and nutritious a dinner as can
be partaken of. One and a half teaspoonful of salt and half
of penper to a pound of chops, is a good seasoning.

—

* For ﬂeesr:ripﬁim of chops see page 55, Frying-Pan.
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123, Plain Veal Chops are broiled as above. A weal chop,
nicely cut from the leg, ought to weigh one pound. I am ot
opinion that to breil a veal chop by the direct action of the fire is
an act of Vandalism. Of course, if there is no time to do it other
ways, it must be done so; but that so delicate a kind ot food
should be subject to such fierce treatment in order to spoil it, is
what I do not approve of. It ought to be wrapped up in a
sheet of buttered paper, with pepper and salt on it. The sheet
of paper ought to be large, thick foolscap; the chop laid on one
half, the other brought over, and the edges folded over so that no
gravy escapes. The].? should be placed eight inches above the
fire, and broiled for at least twenty minutes, and served in the
paper very hot. A little chopped mushroom or parsley may be
placed in the paper, and Improves the flavour.

123. Veal Cutlet.—A pound of veal not more than half an
inch thick, from the fillet, will make three cutlets, and should be
broiled with some bacon. The same objection exists with this as
the former ; but both veal and bacon wrapped up in paper, and
broiled as a.h-::we, is very excellent;. a little chnppeﬂ. chives,

eschalots, or onions, may be added.

124. Pork Chops.—These should be cut not quite so thick
as mutton, and the skin left on. They will take one third
longer to do. Well rubbed with pepper and salt, and an onion,
previous to broiling, is an improvement.

These can be served with any sauce, as apple, tomata, horse-
radish, mustard, sage and onion, &ec. &ec.

125. Calves’ Heart should be cut lengthways, and the pieces
not thicker than half an inch ; broil with a piece of fat, or bacon,
for ten minutes : serve with a little currant jelly and butter in tLe
dish, nnder the pieces of heart.

It is also excellent (see No. 119) marinaded for a few hours,
and the following may be done any way like steak.

Ox, pig’s, la,m‘::n and sheep’s heart, may be done like it.

Also the livers of the above, cut the same tnickness, and
broiled with some bacon, a little melted butter with ketchup in
it, is a good sauce for broiled heart and liver. Observe, Eloise,
that I shall be obliged to send you many similar receipts to
these for v ying-pan, but the flavour will be very different.

126. Lamd Chops should be cut not more than half an inch
&rick, and broiled before the fire very close and quick ; they will
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talke from eight to fen minutes. Throw some pepper and salf
over, and serve very hot, with fried parsley round them, if handy,
Lamb chops might be dressed in paper, the same as veal.

127. Broiled Ham.—A slice of ham a gquarter of an inch
thick will take seven or eight minutes, over a sharp fire, turning
it. often. _

Bacon about the same.

128. Sausages should be placed high above a slow fire, and
done slowly : they will take ten minutes; beef sausages, about
eight minutes; prick them first with a fork, or they will burst

129. Black Puddings.—These are often partaken of cold, after
having been boiled, but they are best after broiling : they should
be at least eight inches above the fire, and the skins pricked, and
will take fifteen minutes doing, turning several times.

130. Cold Meat Broiled.—The remains of cold meat cut into
slices a quarter of an inch thick ; season with salt and pepper;
when hot through, rub with a little butter, turn it often, and
serve with alittle ketchup in the dish.

This may be varied with any sauce, or chopped herbs.

131. Broiled Bones.— When these have a little meat on them,
they should be rubbed over with salt and pepper, and a little
butter, broiled some distance above or before the fire, that they
may get gradually warm, and should be served very hot, and
rather browmn.

Remains of poultry, game, &c., should be done the same.

132. Devilled Bone.—The remains of the rib of a sirloin of
beef, or the blade-bone of a shoulder of mutton, the legs of
fowls, turkeys, &e., should be slightly eut all round with a
knifle, 311.11:1 well rubbed with cayenne and salt, and a teaﬁpnnﬂflll
of Chili vinegar, or ketchup, or Relish, and broiled gently
until hot through and brown. Serve very hot. .

133. Broiled and Devilled Toast.—Toast a round of bread,
cut a quarter of an inch thick ; mix in a plate one ounce o
butter, half a teaspoonful of cayenne, one teaspoonful of mustard,
one teaspoontul of Relish, or Sauce; spread it over the toash
and :.ewe very hot. Broiled kidneys or sausages may be served
on 1

134. Broiled Kidneys.—Sheep’s kidneys should be cut in the
mrddle, so as nearly to divide them, leaving the fat in the middle;




MEAT IN FRYING-PAN. 55

yun a skewer through them, that they may remain open; broil
gently; five minutes for a common size is sufficient. Season
with salt and pepper; rub a piece of butter over, and serve. They
can be served on toast, or with any sauce.

Lamb’s, pig’s, calves’, and ox kidneys, may be done the same
way, but the two latter will take much longer, and should be
better done. You may also ego and bread-ernmb them.

135. Broiled Fowls, Pigeons, §e.—These, if whole, should
be eut in down the back, after beinz drawn and well skewered
to keep them so, or beaten flat with the chopper. Season
well with pepper and salt; well grease a double gridiron, and
place them a sufficient distance from a moderate fire ; turn often,
A fowl, if small, will take from twenty-five to thirty minutes;
if large, three quarters of an hour; pigeons about ten minutes.
Serve either plain, or with any sauce that is liked, They may
be egged and bread crumbed.

FRYING-PAN.—INTRODUCTION.

Tors useful utensil, which is so much in vogue in all parts of
the world, and even for other purposes besides cookery—ifor 1
have before me now a letter, written, at the Ovens’ diggings, on
the back of a frying-pan, for want of a table; but in your letter you
sugrest the mecessity of paying particnlar attention to it, as it is
the utensil most in vogue in a bachelor’s residence. I eannot buf
admire your constant devotion to the bachelors: you are always in
fear that this unsociable class of individuals should be uneomitortable.
For my part, I do not pity them, and would not give myself the
slichtest trouble to comfort- them, especially after they have passed
the first thirty springs of their life. Let them get married, and
enjoy the troubles, pleasures, and comforts of matrimony, and have a
wife to manage their home, and attend to more manly pursnits than
cooking their supper when they get home at night, because the old
housekeeper has gone to bed ; or lighting the fire when they get up
in the morning, because the old dame has a slight tonch of lumbago ;
and should he require something substantial for his breakfast, and
want that utensil of all work, the frying-pan, finds it all dirt _and
fishy, not having been cleaned since he last dined at home.

No, my dear Eloise, I assure you I do not feel at all inclined
to add to their comforte, though you may do what you like with the
following receipts, which are equally as applicable to them, as to the
bumble abode of the married fraternity.

B
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You will also find, in these receipts, that the usual complaint of
Fod being greasy by frying, is totally remedied, by sautéing the meaf
m a small guantity of fat, butter, or oil, which has attained a proper
degree of heat, instead of placing it in cold fat and letting it soak
while melting.

I will, in as few words as possible, having my frying-pan in one
hand and a rough cloth in the other, with which to wipe it (con-
gidering that cleanliness is the first lesson in cookery), initiate yon
in the art of producing an inmumerable number of dishes, which ean
be made with it, quickly, economieally, relishing, and wholesome. Buf
I must first tell you, that the word fry, in the English language, isa
mistake ; according to the mode in which all objects are cooked
which are ealled fried, it would answer to the French word saufd,
or the cld English term jfizzle; but to fry any object, it should be
immersed in very hot fat, oil, or butter, as I have carefully detailed to
you in our * Modern Housewife.” To frizzle, sauté, or, as I will
now designate it, semi-fry, is to place into the pan any oleaginous
substance, so that, when melted, it shall ecover the bottom of the pan
by about two lines; and, when hot, the article to be cooked shall be
placed therein. To do it to perfection requires a little attention, so
that the pan shall never get too hot. It should be perfectly clean—
a great deal depends on this.

I prefer the pan, for many objects, over the gridiron; that is, if
the pan is properly used. As regards economy, it is preferable, securing
all the fat and gravy, which is often lost when the gridiron is used.

All she following receipts can be done with thizs simple balferie de
cuisine, equally as well in the cottage as in the palace, or in the
bachelor’s chamber as in the rooms of the poor.

136. 1st Lesson. Do Semi-firy Steal.—Having procured a
stealk about thres quarters of an inch thick, and weighing about
one pound, and two ounces of fat, place the pan on the fire, with
one ounce of butter or fat; let it remain until the fat is melted,
and rather hot ; tale hold of the steak at one end by a fork, and
dip it in the pan, so that one side is covered with fat: then
turn the other side in if, and let it remain for two or three
minutes, according to the heat of the fire ; then turn it : it will
take about ten or twelve minutes, and require to be turned on
each side three times, taking care that the Ppan is not too hot, or
it will burn the gravy, and perhaps the meat, and thus lose all

the nutriment ; in fact, the pan should never be left, but care-
fully watched; on this depends the advantages of this style and
mode of cookery. If the object is not turned often, it will be
noticed that the gravy will come out on the upper surface of the
meat, which, when turning over, will go into the pan and be
lost, instead of remaining: in the meat. Season with a tea-
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gpoonful of salt and a quarter of pepper ; then foel with the finger
«nat it 15 done, remove it with a fork, inserted in the fat, and
serve very hot.

So much for the first lesson, the details of which must be
learnt, as it will then simplify every other receipt.

137. 2nd Lesson.—Remember that the thickness is never to
excoed one inch, nor be less than half an inch, and to be as
near as possible the same thickness all over. A good housewifo
will object to one cut in any other way; but if it cannot be
avoided, press it out with the blade of the knife, to eive it the
proper thickness. When done, wipe the pan clean, and place
it on a hook against the wall, with the inside of the Ppan. nearest;
the wall, to prevent the dust getting in.

Necw, dear Eloise, you will perhaps say that the foregoing lessons
are too long for so simple a thing as a steak, as everybody think
themselves eapable of cooking it without tuition, but having now
given these airections, I hope those who fancy they can cook withount
learning will knew better for the future, and pay a little attention
to so important a sabject.

138.—The above 'esson may be varied by adding to the pan,
with the seasoning, a few chopped onions, or eschalots, parsley,
mushrooms, pickles,semi-{ried at the sametime or after,and poured
over the steak ; or when the steak is dished up, a little butter,
or chopped parsley and butter, ox two spoonfuls of either Relish,
Harvey’s, or any other gcod sauce that may be handy. Pour
the fat of the steak into a basin for future use. Some fried
Potatoes may be served with it, or the following additions made:
after the steak is donme, slice a quarter cf a pound of onions to
each pound of stealk, and a liftle more fat; fry quickly, and when
brown place round the steak ; pour the gravy over.

Some mushrooms, if small, whole, if large, sliced, put in the
Jan and fried, are excellent.

Two tablespoonfuls of mixed pickle, put into the pan after the
tteak is removed, fried a little, then add two tablespoonfuls of the
fiquor and two of water ; when on the point of boiling pour over
the steak. The same may be done with pickled walnuts and
gherkins, or two ounces of tavern-keepers’ butter rubbed over,
(see No. 426,) or half a pint of oyster sauce, or mussel sauce, or
horseradish sauce ; or a little flour dredged over the steak, and a
little water added in the pan, when the steak iz done, and a little
tolouring or ketchup, and then poured over the steak,
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These receipts can be continued and multiplied to any extent,
entirely depending on the taste of the cook.

A steak may first be dipped in flour, and well shoolc; then,
when you have semi-fried your meat, it will have acquired a
nice brown ; this may also be applied to wveal cutlets, pork and
mutton chops, poultry and game.

139. _Another Way.—When your stealkk is partly dong
dredge both sides over with a spoonful of flour, dish up, pour
put the fat, put a gill of water in the pan; let it simmer a few
minutes,—it will malke a nice thick sauce.

1394. Beefstealk, with Semi-firied Polatoes.—Rub and semi-
fry your stealt, adding thin slices of potatoes, letting them lie
m the pan while the steak is doing; turn them as often as you
ilo the steak, serve round with gravy, to make which pour half
a gill of water in the pan under the steak—the moisture of the
potatoes will eause some of the gravy to come out of the meat,
but it will be found very good.

140. A Seriecs of Lessons how to Semi-firy Chops of all Tinds.
Lesson 1.—First select your mutton. Let it not be too fat ; if it is
cut some off. Always observe that a mutton chop should be one thin
fat, and of the same thickness thronghout. Have them cut from the
loin, let them be about an inch in thickness. Very little attention
will aceomplish this important point; for I feel convinced, Eloise, that
an ill-cut chop never can be but ill-cooked ; you can always equalizé
them by beating them out with a chopper. Have your frying-pan very
clean ; put in an ounce of butter, or, if you like, dripping or lard;
let it get rather hot. As soon as it begins to smoke, take your chap
with a fork, by the small end, and dip it in the fat for half’ & minute;
then turn i, let it semi-fry for about three minutes, senson the upper-
most side with a quarter of’ a teaspoonful of salt, and half that quantity
of pepper ; then turn it, and serve the other side the same way. You
may then turn it several times while doing, as that equalizes the
eooking, as well as earbonizes the meat. Ten minutes will cook it {0
perfection, and less, if thinner.

Second Lesson.—If the above dircctions are properly attended
9, the chop will present the appearance of a rich brown colour
und the fat a gold eolour, cutting extremely white and light, whils
the meat will look darkish, and give a strong gravy which will
almost stick to the knife, instead of running on the plate and pu-
taking of a watery red colour, as is the case when a chop is slowly
and badly cooked. This last sort of gravy is called by some peoplt
tich, which I am sure, my dear, you will find to be a great mistake;
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though the badly-cooked chop will probably weigh more than the
ollier, firom not having lost so much of its substance, vyet it will not
possess half the nutriment and flavour of a chop well done. The
above quanfity of seasoning will do for a chop weighing about a
quarter of a pound, and wonld, I may safely say, suit the palate of
fifteen persons out of twenty ; therefore I hope it will diminish the
load of salt and pepper every Englishman piles on his plate, previous
to tasting the article of food placed before him. The cook ought to
season for the guest, not the guest for the cook.

141. Third ZLesson.— When you ecan thoroughly cook a chop
aecording to the first lesson, it materially simplifies the second, which
is thus done:—Get a chop and cook it as above, but to vary the
flavour, when half cooked, sprinkle over it a little chopped chives, or
eschalots, or onions, spice, or aromatic herbs ; or when done, rub both
sides of the chop lightly with a clove of peeled garlic, or a piece of
fresh or maitre d’hétel butter. These remarks are applicable to
all kinds of semi-fried meat.

The Fourth Lesson is still more simplified, my dear Kloise, namely,
eovk your chop plainly, as before directed, eat it yourself, and let me
know how you relished it.

Chops from the neck, called cutlets, are done in this manner. Porlk,
veal, and ham chops require the same style of seasoning and cooking.
A slow fire is preferable to a sharp one for the above mentioned chops,
which, when semi-fried, will take a gold colour, as above-mentioned.
Yon may always ascertain when the chop is done by pressing your
finger on the thick part; if the flesh is firm and well set on both
gidles, it is done and ready to serve. Half a pint of chopped pickled
red cabbage put in the pan after the chop is done and warmed through
will be found very relishing, especially for pork cuotlets.

142, Muitton Cutlets.—The chop from the neck is the best to
semi-fry ; they should be nicely cuf, and the bone at the thick
part removed, as it prevents the meat from doing ; then beat up
the yolk and white of an ege, with a pinch of salt; have
ready some bread-crumbs, made from stale bread, amd sifted,
(this may always be kept ready in a canister) ; beat out the
cutlets with a small chopper, dip them or rub them with a
brush with the egg, place some of the bread-ecrumbs on a plate,
and lay the eutlet on them; press them; serve both sides the
same, and shake off all loose crumbs; have the fat in the
pan quite hot, lay them in it; when micely browned on one
side, turn them over, and do the other side the same ; take them
sut, lay them on a cloth, so that no fat remains ; serve with any

made sauce. For bread-crumb, see No. 452

£
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143. Veal Cutlets should be cub round, about thiee inchesin
diameter, and a quarter of an inch thick, done very quickly:

144. These may all be »ubded previous to bread-crumbing,
with either onion or eschalot; by rubbing them there will be
no perceptible taste, but a pungent flavour ; these can be served
with various made sauces, and stewed spinach, greens, peas, and
anything, according to taste, remembering that that which
pleases the eye will prove agreeable to the palate.

1456. Pork Chops, semi-fried, without bread-crumbs, are done
as the mutton chops ; they will require more time, and should be
served with a mustard or sharp sauce.

Mutton, veal, pork, and lamb, all look inviting, and are all
equally good, when bread-crumbed and semi-fiied, as above.

146. 1st Lesson. Sausages and Kidneys, Semi-fi-ied.—Pecl
and chop fineabout four small onions, put one ounceof butter in the
frying-pan, twe ounces of bacon cut in slices, and a tablespoonful
of chopped onions ; firy for five minutes, stirring it with a spoon;
egut half a pound of sausages in half lengthways, place them in
the pan, then cuf{ an ox kidney into thin slices, omitting the
hard part; put it in the centre of the pan, season with half a
teaspoonful of sall and one saltspoonful of pepper; fry gently
for five minutes, turning them. Take care they are not done
too much, or they will be hard ; throw a teaspoonful of flavour
over them, add one quartern of water; simmer two minutes;
dish with kidneysin the middle and sausages round. Dripping,
lard, or oil, may be used instead of butter, and a few small
mushrooms is an improvement.

2nd Lesson. Kidneys alone.—~Slice thin an ox kidney, pub
two ounces of butfer into a frying-pan:; when hot, add two
ounces of bacon, cut in thin dice, and the kidney; fry for five
minutes, if over a brisk fire; longer, if over a slow fire: add a
feaspoonful of flour, salt, and pepper, moisten with half a pint of
water, simmer a few minutes, stir round, and serve with or
without erisp toasted bread round it: a little lemen is an

Fgmprovement.

3rd Lesson. Mutlon Kidneys, with Ale Sauce.~—Cut six
kidneys in two, remove the outer skin, cut them into slices; put
two ounces of butter into a frying-pan; when very hot, put in
the kidnays, and stir continually for about five minutes; sprinkle
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over a teaspoonful of fiour, a BLttle salt and pepper, and, if
Landy, a little parsley chopped fine; moisten with a little water
and four tablespoonfuls of ale: thus it forms a thickish sauce.
Lemon is an improvement, or wine in the place of ale, or
2 hittle vinegar, if preferred. ' ]

- 147. Calves’ Liver, Semi-fried.—Cut the liver a quarter of
an inch thicls, the bacon the same, mix in a plate a tablespoonful
of flour, one teaspoonful of salt, and the same of pepper, dip the
liver into it; have ready the frying-pan, with sufficient fat or
dripping, quite clear, as much as will cover the bottom of the
Pan a quarter of an inch; when very hot (which try as before
directed for fish), put in the liver and bacon ; the bacon will be
done first, which remove; the liver must be turned in five minutess
when it is done remove it into a dish, and serve.

148. Another Way—'Take away nearly all the fat, then put in
the pan a teaspoonful of chopped onions, the same of flour, stir till
brown, then add some salt and pepper, a tablespoonful of vinegar,
and a small teacupful of water, a little curry powder, if handy; mix
well together, and pour over the liver. Calves’ Hearts, as well
as pig's and sheep’s, &ec. &e., may be done like liver, eut iu
slices, with the exception, that either some currant-jelly, port
wine, or a little ale or porter, or ketchup, may be added to
the sauce; it is also good bread-crumbed.

149. Lambs’ Fry is sometimes to be had for a trifle; you
can purchase it from about threepence or fourpence per pound;
wash it in cold water ; for every pound put a quart of water; put
them in it for ten minutes to set; take them out, lay them on a
cloth ; then put in a frying-pan two ounces of butter or dripping,
letting it get hot, then dip each piece of the fry in the follow-
ing mixture, and put in the pan, and fry gently : break an egg,
beat it well, add a teaspoonful of flour, which mix smooth, halt
a wineglass of either mill or water, a little salt and pepper may
be put in this delicate batter. When your fry has obtained a
nice gold colour, turn it ; when done, season with a teaspoonful
of salt, and a quarter of pepper, to every pound of fry. A few
thopped onions put in the pan with the meat is very nice, or a
few mushrooms.

_ Pigs’ chitlings, done as above, will be found very good, espe-
cially if fried with onions; buy them ready cleaned, then before
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you fry them let them simmer in a saucepan, in salt and water
for thirty minutes, or till tender ; drain them, and fry as above.
Tripe may also be done the same.

FOWLS.

150.—THE motive of semi-frying food is to have it done quickly;
therefore, to fry a whole fowl, or even half, is useless, as it could be
cooked in a different way in the same time; but to semi-fry a fowl
with the object of having it guickly placed on the table, in order to
satisfy a good, and perhaps fastidious, appetite, it should be done in &
similar way to that praetised in Egypt some 3000 years since, and
of late years for the great Napoleon—that is, cooked in oil.

In France this dish is ealled * Poulet & la Marengo.” It is related
that the great congueror, after having gained that celebrated victory,
eat three small chickens at one meal done in this way, and his
appetite and taste was so good, and he approved of them so highly
that he desired that they might always be served in the same way
during the campaign.

151.—The fowl should be divided thus ; if just killed it should
be plucked and drawn as quick as possible, or cooked whilst still
warm ; i1t will then be tender; if it has been long killed, the

Jomts and pieces should be well beaten with a piece of wood, not
to break the skin and bones, but to loosen the sinews. The legs
should be first removed, then the wings, going close up to the
breast; then cut the belly in two; by this there are eight pieces.
They should be seasoned with pepper and salt; for want of oil,
one ounce of either butter, fat, or dripping should be put in the
pan. If a young fowl, it will take from twelve to fifteen minutes;
the pieces should be turred several times ; when done serve plain,
or put into the fat a glass of wine, some vinegar, or ketchup;
for want of wine add a little vinegar; give it a boil up till half
reduced ; season and pour into the dish, and serve. A few fried
mushrooms are excellent with it; or six oysters, with their
liguor, or tomata sauce, &c.

If the fowl is preferred to be done whole, then split it down the
baclk, truss it the same as for broiling ; beat it flat, put two ounces
of oil into the pam, lay in the fowl, season it; it must be done
cently, and will take half an hour, if Yyoung, but of a good size;
iil;;ather an old bird, it will take one third more than the above

e.

157. Pigeons, whole, should be cut down the back the same a8
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bwl; cut off the head, the pinions, and feet ; season and fry with
an ounce of oil or fat. They will take ten minutes.

163. Rabbits.—Cut them in pieces, remove all superfluous
bones, beat each picce flat, season them with pepper and salt,
place the pan on the fire with two ounces of fat, put in it two
onions, sliced, and then the rabbit ; they will take twenty minutes
or more to do, gently; remove the pieces of rabbit; have the
liver, heart, and brains chopped up with a little parsley, and fry
with the remaining fat ; when done pour off part of the fat; add
agill of water, season it ; give it a boil, and pour over the rabbit.

A little curry may be added, and boiled rice, served scparate.

154. Pouliry of all kinds, Devilled.—These are best made
by poultry previously cooked. The proper way is to do them
with the gridiron, but in ecase the fire is in that state that they
cannot be broiled, and the everlastine {rying-pan must be made
use of, then prepare them as already described for broiling.
Place in the pan one ounce only of butter, and fry gently until
hot througzh. A slight improvement may be made in using the
frying-pan ; it is to rub the bottom with garlic or eschalot before
placing the fat in, frying some onions at the same time. A
little bacon can also be fried with it.

CURIOUS EFFECTS OF IMAGINATION.

Here, Eloise, I again discuss a subject about which, some little
time since, we had an argument; but yon will observe that the topie
is treated in quite a different manner, and you must use your own
diseretion whether you will introduce ox liver or not. I ean only say
that T and three friends dined off it yesterday, and they all declared
i excellent. 1 assure you I am not jesting, they thought they were
eating calves’ liver, and praised the way it was cooked.

Later in the day I put on a very long face, and asked one of them,
a cousin of mine, if he felt well, as the cook had made a great mistake
I preparing the dinner ? He, knowing my mania for experiments,
turned very pale, and said, “No! No!?” ¢ Do not be frightened,
for it iy nothing very bad ; she used ox liver instead of ealves’.” The
Poor fellow was greally relieved, for he thought himself poisoned; buk
still the idea of having ecaten of the food which is genecrally given to
that domesticated and homely animal, pussy, made him uncomfort-
able all through the evening.

This is the effect of the imagination, as we have sufficient proofs,
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in China, France, and elsewhere, that many objects which we dete
are considered the greatest luxuries.
A curious incident of the foree of imagination oceurred some vea
since ab a town not a hundred miles from Leicester. A candidaf
for the borough, as M.P., a noble lord, baving been unsuccessful, I
supporters proposed giving him a dinner to console him for his los
he, however, could not attend, but sent them a raised pie of gam
about the size of a small carringe wheel, which was partaken of by h
supporters with great gusto. A few days after a letter arrived
the cnairman, as if from the noble lord, stating that he was glad the
likked the pie, as he had now got his revenge for their having deceivi
him in the election—that the pie was composed of polecats, dog
rats, &e. &e. This letter was shown to the members of the committe:
and it soon got noised about, and although four days had elapse
there was hardly a person that had partaken of it who was not i

The noble lord having left that part of the country, it was some da;
before the hoax was found out.

155. 1s¢ Lesson. WNew Style of Dressing Liver in Fryin
pan.—1 dressed it thus: take about two pounds of ox live
remove the sinew and veins, cut it into long slices, half an inc
thick, put in two ounces of dripping in pan; when hot pub |
three pieces at a time of liver until set ; cut a quarter of a pour
of bacon in small dice, fry in fat, cut up the liver in sma
dice, add it to the bacon, then add a tablespoonful of choppe
onlons, the same of parsley, the same of flour, a teaspoonful of sa
and half of pepper, stir round, and then add half a pint of wate
or a little more if the flour is strong, till it forms a nice thickis
sauce ; put all into a dish, cover over with bread-crumbs, put
Little fat over, and place in the oven or before the fire for fwent
minutes ; brown it over with a hot shovel, and serve. A fe
poached eggs put on the top will give it a nice appearance, ax
render it more nourishing. Curry may be used.

156. Minced Meat.—The remains of any kind of cooked me:
will be found very good ; the meat having been previously dor
will only require mincing. Cut in thin slices about one poun
of meat, put on a dish, sprinkle over about a teaspoonful of sal
third ditto of pepper, one of flour, mix well, put in your frying
pan, add half a pint of water, and a drop of colouring, if hand,
put on the fire, stir when it commences to boil, then place :
on the hob, let it simmer ten minutes, and serve.

N.B.—This is very plain, as you see, and can be made in an
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pan or iren pot, but I place it here only for those who possess a
You may now vary this economical dish in twenty different
ways ; prepare always your meab, flour, salt, and pepper, as
above; you may add a teaspoonful of chopped herbs, such as
onion, chives, or parsley, or a tablespoonful of sharp piclkles, or
made sauce, a little cayenne, spices, wine, or vinegar, may also be
used, and served on toast if approved of, '

157. Minced Veal.— Any remains of rvoast veal may be
quickly dressed fo good advantage, as follows, by the aid of the
frying-pan :—Cut all the meat and fat off the joint into small
dice ; calculate the amount of fat you put with the lean, say three
ounces for every pound ; when cut put a pound of it on a dish,
add to it a teaspoonful of salt, a little pepper, two spoonfuls
of flour, and a chopped onion; put in the pan half a pint
of water to boil, two teaspoonfuls of colouring; then put the
meat in, stir it, let it simmer gently for twenty minutes, and
serve on toasi; poached eggs on it are very good; or put the
mince into a tin pan, bread-crumb over, drop a little butter or
dripping over, then put it in the oven, or before the fire to
brown. The mince may be made white by using milk instead
of water and colouring. ,

158. New Way of Mincing Meat.—~Cut in small dice one
pound of either raw beef, mutton, pork, or veal, flesh and fat in
proportion ; put in the pan two cunces of butter or dripping ;
when hot, add the meat, stir it oceasionally, and season it with
two small teaspoonfuls of salt, a little spice, half one of pepper.
When the meat is just set, put in a teaspoonful of flour, half a
pint of water; let it simmer twenty minutes, or, if tough, a
little longer, adding a gill more water, and serve; a little
eschalot, chives, or onions, chopped, may be added. If veal, lamb,
ar pork, the sauce may be kept white, and milk may be used ; if
beef or mutten, the sauce onght to be brown, and three teaspoon-
fuls of colouring added; the juice of a lemon, or a drop of
vinegar, is very good with it; ox kidneys may be dome the
same way. This will make a good curry by the addition of
half a teaspoonful of that article.

158 a. Simplified way of Hashing all kinds of Cooked
Meat.~Cut a pound of meat, except salted meat, previously
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tooked, into thin slices, put it on a dish, add to it one teaspoon-
ful of flour, one and a half of salt, half a one of pepper, mixing all
together well, then put all in the frying-pan, adding half a pint
of cold water ; set it on the fire ;: let it remain there until it has
simmered ten minutes; take up, and serve.

2nd Lesson. Proceed as above, but vary flavour with either
of the following ingredients : use either a teaspoonful of chopped
onions, eschalot, parsley, a few mushrooms, pickles, sauce, or
ketchup.

The above can be done in either black pot, iron saucepan, or

frying-pan.

159. All the above can be made as curries, and served with
rice, by first frying one onion, cut up small, and half a large
ha-,-l{i_ng—apple, also eut small ; then add the meat, give it a fry,
melwith half a pint of water, one teaspoontul of good curry
powder, pour it over the meat, give it a simmer for ten
minutes, and serve with boiled rice separate.

160. Bubble and Sgqueak.—Any remains of salt beef or pork
may be dressed in this old, but good and economical fashion.
Cut your meat, when cold, in thin slices, to the weight of about
a pound, including, if possible, from two to three ounces of fat;
then take one or two Savoy cabbages, according to size, which,
when boiled and chopped, ought to welgh about two pounds ; cub
mmh cah]_mgc in four, throw a few of the green outside leaves away,
as likewise tha_ﬂ._*:a.lk ; put about a gallon of water in an 1ron sauce-
Pan ; whﬂ:fl boiling add your cabbage, and let it remain about
twenty minutes, or until tender ; drain them well, and chop them
up rather l:hne s then add three ounces of either butter or dripping
m the frying-pan, which put on the fire ; when hot put in your
slices of meat, which semi-fry of a nice brownish colour, on
both sides; take them out, put them on a dish, lkeep them
warm ; then put the cabbage in the pan with the fat, add a tes
spoonful of salt, the same quantity of pepper; stir round till hef
throughout; put on the dish, lay the meat over, and serve : if na
cabbage, any green will do, first boiled, drained, chopped, and

fricd. Boiled carrots and turnips reviousl [ d
may be added to the cabbage. Ps, p usly cooked and chopped,

161. Fritiers of Meut, LPoullry, Fish, and Fruits.—The fol-
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lowing is thirty receipts in one :—Put a pound of the crumb of
bread to soak in eold water, take the same quantity of any kind
of boiled or roasted meat, a little fat, which chop in dice
rather fine, press the water out of the bread; put in the pan
two ounces of butter, lard, or dripping, with two teaspoonfuls of
chopped onions, fry two minutes, add the bread, stir with a
wooden spoon until rather dry, then add the meat, season with
a teaspoonful of salt, half of pepper, a little grated nutmeg, if
handy ; stir till quite hot ; then add two eggs, one at a time, mix
very quick, and pour on dish to cool.

Then roll it into the shape of small eggs, then in flour,
ege them and bread-crumb, fry (as No. 72) a nice yellow eolour;
serve plain, or with any sharp or any other saunce you fancy.

162. Innumerable are the receipts thnt can be made in this
way ; in fact, from everything that is eatable, and at any season of
the year,—from the remains of meat, poultry, game, fish,
vegetables, using the same amount of seasoning. DBread soaked
in milk is better.

163. The same can be done with chopped dried fruits, and
preserved fruits, using a quarter of a pound more bread ; fry, and
sift powdered sugar and cinnamon over. Cream may be used
for fruits or curds.

They may also be fried in batter, like fritters, instead of bread-
crumbs.

There is mo end to what may be done with these receipts.
They may be fried, and when cold put between paste, cut into
nice pieces of any shape, and baked. They can be ornamented,
and made worthy the table of the greatest epicure, if' the bread
be socaked in cream, and spirits or liquor introduced in them.

164. Tripe, Lyons fashion.—Boil two pounds of tripe; when
done, drain it, dry with a cloth, cut it in pieces about an inch
square, put in the pan four ounces of butter, four middling-sized
onions cut in slices, fry for a few minutes, then add the tripe, stir
them every four minutes for about a quarter of an hour, then puf
in a teaspoonful of salt, half ditto of pepper, two tablespoonfuls
of vinegar, mixed well, and it will be ready for serving.

Vermicelli, boiled in the water that the tripe has been
poiled in, makes good soup. Rice or bread is nice done this
way. Tha addition of a teaspoonful of cwrry, one spoonful of
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flour, and half a pint of broth or water, will make a good
eurry with the tripe.

165. A IFried Toad in the Hole~Take a steak of the siza
required, not less in thickness than what I have before stated,
and partly fry on both sides: have ready a pint of second-eclass
batter, as No. 462; remove the steak for a minute, add more fat
in the pan, put in the batter when it is beginning to become as
thick as paste, place the stealz in the middle, raise the frying-pan
a suflicient height from the fire on a trivet, so as to cook gently;
turn it over; or put the pan in the oven; when well set -t is
- done; serve on a dish, the bottom uppermost.

165 A. Tripe Sautéd.—Have the tripe already boiled tender;
put into the pan two ounces of fat, with two onions in slices;
fry them ; when brown add the tripe, which must be dry ; when
they get a little brown add salt, pepper, a pint of second-class
batter, No. 462 ; proceed as above.

The same Curried.—Proceed as above: add one teaspoonful
of the curry powder instead of the vinegar.

T'he same with Pickle—~Proceed as above ; adding picealilly,
or gherkins cut small.

166. The Remains of other kinds of Cold Roast Meafs

may be done in this way, and, when eges are cheap, poach half-
a~-dozen, which put on the top.

167. The Remains of Fish, previously coolked, are very good
done in this way. A piece of conger eel or ling, about four inches
thick, partly boiled in salt water with onions and parsley, and
boned, will make a very economical and also a Lenten dish.

168. Feal or Mutton, cut into pieces, about two inches
equare, and thin, may be fried and added to the batter.

0D Beef Collops, Fried.—Take apicce of steak, park and cut
thin into pieces of about two inches square, let it be free from
sinews, have the fl.'jrin_g-rpﬂn well greased, add the pieces of meat;
do them qmc:]ﬂ_y, sprinkle salt, pepper, and a little flour over
them whilst doing ; and when nearly done add any flavour you
like, either of curry, pickles. tomato or a little vinegar, Serve
very hot. _
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170. Veal Cutlets for the Aged.—Cut one pound of veal in
eight or ten pieces; season with a teaspoonful of salt, quarter of
pepper, little chopped parsley; then take each piece separate,
and with the back of the knife beat them well till nearly in
a pulp; give them the shape of cutlels with a knife; egge and
bread-ecrumb ; beat them nice and smooth, put two ounces of
lard in the frying-pan ; when rather hot, fry a nice colour ; serve
plain, or with sharp sauce, No. 420. These may be done, as a
general dish, by adding a little fried bacon and chopped onions
in the frying-pan. They are extremely tender and full of gravy

Beef, mutton, and Jamb, may be done the same way. Sausage-
meat of beef or pork may be here introduced, shaped and fried
the same. :

INTRODUCTION TO BAEKING STEW-PAN.

My prar Erorse,—In some of my former letters, T have stated that
the principal art of cockery consists in knowing the exact time each
objeet requires to be subjected to the action of the fire; whether it
be direct, or by the assistance of either roasting, frying, baking, or
boiling. Large guantities of food may be treated in snch a manner,
that no more nutriment shall be obtained than by smaller quantities s
but to learn this requires practice and attention, more than thosze to
whom we wish to dedicate these letters ean probably give.

I have been thinking in what way we could obviate the present
loss, which either ascends the chimmey to disperse in thin air, or
pervades the apartments of the house to the inconvenience of its
inmates.

I am the more particularly led to the eonsideration of this subject
from having, in my rambles, enfered a coftage, the other day, from
which an odour proceeded, as if something more than ordinary cookery
was going on, when I found a large pot of a kind of Irish stew boiling
away on the fire, and the fragrance of the vegetablzs and meat dis-
persedd over the apartment. Entering into conversalion with the
ocenpant, whom I found to be the wife of a carpenter oa the adjoining
estute, and who was preparing the table for six persons to dine, I
goon found she had neo mean opinion of her abilities in cocking. I
remonstrated with her on the waste she was making, and at once
took up a plate, and held it over the pot, so as to intercept the
steam, when it was shortly covered by condensed steam and small
particles ot jfihrine, which T convinced her would be much better
used in giving nutriment to her family than in mingling with the
soot in the chimney.
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In onr saperior kitchens there may be plenty of means and utensils
ko prevent a part of this evil; but in the cottage, the abode of 1_:11&
.abonrer, whose stock of kitchen utensils consists of an iron po,
frying-pan, and gridiron, these kind of stews could not be done wit’l:;
out great waste and difficulty. T have therefore invented a new and
simple baking stew-pan, by which all the nutriment and flavour of
the various ingredients placed in it are preserved. In order that
you may understand it, I will give you a drawing and description
of it, feeling confident it will be useful to the million. (See appendix
al the end of book.)

It has, likewise, one great advantage over the cld method of
boiling or stewing, mamely, that it gives hardly any trouble in
making, retains all the nutriment, cooks in one-third less the time
taken by the usual way, and there is not a part of any beast, such 3
mutton, lamb, beef, pork, veal, or fish, however tough, that may not
be cooked tender by this pan. Let whatever you cook in it be sweef,
you may, by using this pan and the following receipts, make deliciou
dishes of fish, flesh, or vegetables; moreover, food prepared in this
way will keep much longer than if dressed another way, and musé
consequently facilitate the way of cooking for a large family, as you
can do encugh food at once to last for several meals, which you must
admit will save an immense deal of time. -

This modest pan, as you must perceive, will concentrate all the
nutriment and aroma ereated by any kind of food placed in it; and
the object I have in putting a lock and key on it, is to prevent any
yerson raising the lid while cooking, as by so doing the best part of
the flavour would immediately escape.

It is so consiructed that it may be hung over the fire, or placed on
the hob, or steamed or boiled in a stewpan (ns you would a pudding
boiled in a basin), or in a cottage or baker’s oven.

You must agree, my excellent friend, that T have hitherto done all
n my power to simplify and economize the food partaken of by the
lavger part of the people of this country, who, I am sorry to say, are
much behind their continental neighbours in the art of cookery,
thongh possessing the best kind of food, and ecertain I am that huge
mountains might be erected with the food daily and hourly wasted,
even at the doors of the poor®

Is it possible, that in a country where the science of political
economy has made such progress, that such men as Jeremy Beutham
and otbers have written volumes to bencfit their fellow men, and yet

el

* While on my Governmental mission throngh Irecland, in the year
of the famine, 1847, the following conversation took place bebween
Lord Bessborough, then Lord-Lieutenant of Ireland, and myself, after
my retuvn from visiting the interier of the country :—
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kever have given one word on that science which would materially
£Lerease the food partaken of by all classes of society !

Now that I have explained to you my new method of cookery, you
must try the following receipts, and then you will find my assertion
to be correct.

171. Beef-stealk in Baking Pan. Iirst Lesson.—Take two
pounds of beef steal, which eunt in pieces the size of walnuts, but
only half an inch thick ; peel two pounds of potatoes, cut in slices
aquarter of an inch thick, two middling-sized onions sliced ; mix
two teaspoonfuls of salt and one of pepper.

Then lay five or six slices of potatoes on the bottom of the pan,
season them, then add some picces of beef; season again, then
potatoes and onions, then beef, until the pan is full, potatoes on

“In an interview granted by his excellency, his lordship asked me
if I could account for the generality of the people being so poor;
when I replied, ¢ IEasily, my lord: why they actually manure ithe
land with gold to reap copper.” ‘How do you make that out?’
was his excellency's inquiry. ¢ Why, my lord, they waste tons of
good fish on the ground to grow a few potatoes.” *In your opinion,
why do they do it?? ¢ Why, my lord? Because they kmow how to
eook potatoes to perfection, and are totally ignorant of the way to
eook fish.” < Well, I believe you are right,” said his lordship; €bub
how could the evil be remedied ?* ¢ Easily,” I replied. ¢TI would
first show them how to coolk their food, no matter how simple such
food might be, and prove to tliem that the maize, or American
fiour, now so much in use, if properly prepared, would be a blessing
instead of a curse; also the necessity of using with their food
other vegetables besides potatoes, as well as instruct them in several
Plain ways of cooking fish, which could be had in abundance all the
Year round, at a very cheap rate; it would, at the same tfime, give
employment on the coast to thounsands of indolent people, as well as
circnlate an immense deal of money in the interior of the country,
ind much improve the condition of these poor wretched beings who
only seem to have been born' to live between poverty and starvation.

“My plan would be to have public lecturers appointed, whose duty
% should be to go round as often as the agricultural lecturer, and
teach the people how to cook the food which that person now en-
deayonrs to make them cultivate. .

*Until this is done, this country will never emerge out of th
semi-barbarous state in which it is at present.”?

His lordship took a note of the conversation, but sudden illnes’
Prevented my ideas being carried out.

B
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the top; seasoning each time ; pour three quarters of a pint of water,
tock the lid, put in your oven, or send to the baker’s, for om
hour and a half; when done shake the pot gently, that the gravy
may mix with the potatoes and onions, and form a mnice thick
gauce. Skirk or any other part of beef is excellent done thus.

Observe, Eloise, that this is the plain foundation of every receipt
which I am going to send you, on that simple and effective ?1:-}*1? o
cookery. I have omitted all seasoning but salt and pepper ; i onios
are an ohjection omit them ; therefore take this as a guide for ol

kinds of meat, poultry, and even fish, which are wvery good done 1
this way. '

172. Another variety may be made, which gives a change
this is, to mix a quarter of a pound of flonr with a little choppel
suet, a little salt, a gill of water, to form a paste; roll it ouf o
cover the meat, so that it fits to the sides of the pan; then pu

the cover on as usual, and bake. A little dripping will do fof
the paste.

You have often reproached me of liking to give varieties of season-
ing ; in the above it is according to your own heart ; but having dons
80, let me give one according to my own liking, and though you s
the majority of people are not fond of savoury cookery, and do not
like any predominant flavour; but I am certain they only require ©
try it two or three times, and they will like it.

173.—The variation of seasoning is very slight, to the abow
add only two onions; four will give it a stronger flavour, and
gix for those fond of onions. These may be varied by the
judicious use of the following spices—either two cloves, or o
blade of mace, or six peppercorns, or a teaspoonful-of powderel
ginger, Or with the herbs, two small bay-leaves, two sprigs d
fresh thyme, or some winter savory, or lemon thyme; if dried
a little more should be used; two teaspoonfuls of chopped
parsley may be employed. A little celery seed is also verj

good. Allthese are to be increased in proportion to the size and
contents of the pan.

174. Leg of Be¢f-—Take two pounds of the leg—that part
which is full of sinew—cut as above, and season the same way!
add a pint of water, and give another hour in the oven: mes

without bone i8 preferable; any part of the beef will do for this
receipt.
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O, instead of cutting the leg or any other part of the beast,
the cheek may be put in whole, letting it weigh about four
pounds, This process of cooking will make it very palatable
and tender; to vary it, the meat may be larded, and a bunch of

hﬂrijiﬂ (No. 451) added, also cloves, nutmeg, mace, or a little
garlic.

175. Beef with Vegetables—Peel two ecarrots, two turnips,
two onions, cut in pieces, put some vegetables at the bottom,
then the meat in centre; season, and cover over with remaining
vegetables ; add a few cloves, a pint of water, or half ale and
half water ; put in slow oven for three hours, take off the fat,

and serve. Four pounds of any inferior part of beef will eat
tender done thus.

176. Ox Tail.—Cut them at the joint, although I prefes
them sawed through the piece; have ready some chopped onions
and a little herbs; roll each piece in flour, place them carefully
in the pan, with some of the onions and seasoning ; add a pint of
water, bake three hours, take off the fat, and serve.

177. Oz Heart and Kidneys.~—The heart does not enjoy a
very high reputation. I mean mnot only with the wealthy, but
with the laborious part of the population, in consequence of the
difficulty experienced in cooking it properly. It is thus generally
left on the hands of the butcher, and consequently sold cheap ;
but I trust these receipts will occasion a change, and induce them
to purchase those provisions which are now despised.

178.—Wash an ox heart in several waters, cut it in six pieces
lengthways, lile steal, lay a few slices of potatoes at the bottom
of the pan, then a few slices of bacon, then the heart, then bacon
again, and then potatoes over all; a few slices of beef suet,
instead of the bacon, if mone handy; it should be cut thin;
season as you fill np, add half a pint of water, bake one hour,
and serve.

179.—1If a small heart, buy half an ox Xkidney, cut out the hard
part, and divide it into small pieces, and mix it with the heart;
if you can get a cow-heel already boiled, which is the case in
large towns, it may be added in pieces, omitting the hone.

180. Cualves’, Sheep's, Pig’s, or Ox Heart, stewed wholeem
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Iill a heart, as for roasting, with stuffine, No. 456 . TPutin &
four quart pan a piece of fat bacon half an inch thicle, and on it
the heart, the thick part downwards; cut into slices some
potatoes, earrcts, turnips, and onions, and a piece of bacon cuf
in dice; season it with three teaspoonfuls of salt and one o
pepper : fill up round the heart until the pan is full, put ina
pint of water, and bake for two hours. A teaspoonful of sugar
and three of browning may be added.

181.—Tongues, brains, and liver, ought to be set before
putting in the pot. The tongue should be boiled for ten minutes,
and then skinned. These may be done in the same way as the
preceding.

182.—But supposing you have all these, and you wish to
mix them together, then cut them into thin slices, leaving ouf
the brain; put them on a dish, and for every pound of meat
season with one teaspoonful of salt and a quarter ditto of
pepper, and two teaspoonfuls of flour; then have one onion and
half a pound of potatoes cut in slices to each pound of meat, and
Place in the pot as before, mixing the brain cut in pieces; add
half a pint of water to each pound of meat ; bake according to
slze.

Layers of suet pudding may be used instead of potatoes, and
cover it with paste.

183. G'ood Plain Family ITrish Stew.— Take about two
pounds of scrag or neck of mutton: divide it into ten pieces,
lay them in the pan: ecut eight large potatoes and four onions
in slices, season with one teaspoonful and a half of pepper, and
three of salt; cover all with water ; put it into a slow oven for
two hours, then stir it all up well, and dish up in deep dishes.
If you add a little more water at the commencement, you can
take out when half done, a nice cup of broth.

The same simplified.—Put in a pPan two pounds ot meab
as before, which lay at the bottom; cover them with eight whold
onions, and these with twelve whole potatoes : season as before;
cover over with water, and send to the oven for two honrs.

Almost any part of the sheep can be used for Trish stew.
A gallon pan is required for this and the preceding receipf.

184. Oz Tongue, Potted and Braized.—~1 send you this

-
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veceipt as a bonne bouche, it being a dish worthy a first-class
picnic or the race-course. Take a tongue from the pickle, and
wash it clean; cut off a part of the rough pieces of the root,
put a thick slice of bacon at the bottom of the pan, and
over that a pound of lean beefstealk or veal, and then the
tongue turned round te fit the pan; have a cow-heel, parboiled
and ready boned, place it on the tongune, and eover it with
another slice of bacon, and a slice of beef or weal: season with
two teaspoonfuls of pepper, a little powdered ginger and cloves,
one bay-leaf, one earrot sliced, and two onions sliced ; add two
wineglassfuls of brandy or sherry, four of old ale, and one quart
of water; cover well over, and put in a slow oven for three hours.
take off the cover, and put a piece of board with a«weight on the
top until cold, then the next day turn it out of the pan, which
you can do by placing the pan in hot water. But should you
wish to use the tongue hot for dinner, take it out, and when
done with if, put the remains in and press, as before described.
The vegetables may be also pressed in with the meat or served
hot round the tongue.

The remains of pickled ox tongues are very nice, infermixed
and placed in a pan, and pressed, when they will turn out like
collared head. A tongue boiled in plain water will take about
two hours.

185. Ox Tongues, Fresh and Pickled.—Put in the pan, as
above, add two ecarrots, four turnips, four cloves, ten small
dumplings, (see No. 349,) fill the pan with water, add either a
little bay-leaf, thyme, or winter savory; stew in an oven for
three hours, trim and dish up with vegetables, and dumplings
round, makine soup of the broth. For fresh ox tongue, proceed
as above, adding three teaspoonfuls of salt.

186. FVeal.—Take two pounds of the leg of veal, or meat from
the shoulder, or the neck or breast, in fact any part, cut in pieces;
season it with one teaspoonful and a half of salt, and a hall ot
pepper, and add a quarter of a pound of bacon cut in slices.
To vary the seasoning, use herbs, (No. 461 , It will also
be very good with some suet pudding, previously boiled in small
palls, if you omit either potatoes or stuffing. The pieces of veal
should be rolled in flour; add half a pint of water, if" with
potatoes, and more, if pudding or stufling; bake one hour and
a half, and serve. ¥ Mushrooms may be added.
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187. Purchase six calves’ tails, and after having had them
washed, cut them about two inches in length, and cook them
as above, with the additior of more vegetables, as carrots
turnips, &, They are excellent and nutritious thus.

188.—Brown Ragout qf Feal.—Take two pounds of the
breast, cut it into rather small pieces, about the size of an egg,
roll them well in flour, put some fat in the frying-pan, fry the
meat until a mnice brown, take it out, and then firy four onions,
two turnips cut in large dice, and one carrot the same:; when
brown take them out, put the veal and vegetables into pan, season
with two teaspoonfuls of salt and one of pepper, add a pint of
water, to which has been added four teaspoonfuls of browning;
put into oven for one hour, skim the fat, shake the pan,
and serve. A few herbs and a little ham or bacon is an im-
provement. Beef, mutton, lamb, and perk may be done the
same way. A teaspoonful of sugar is an improvement.

189. Fillet of Veal for an Extra Dinner.—~—A small fillet of
veal, boned and stuff’ with No. 456; tie it up tight, put some fat
into a fryingpan, about an inch deeps put in the fillet, fry
gently until one side is brown, and then put in the otner side
until brown; fry in the same pan some large button onions
whole, some turnips and earrots, ¢ut in pieces the size of eggs;
put the fillet into a pan, with a piece of fat bacon at the
bottom ; fill up round it with the vegetables ; put another
piece of bacon on the top, add some seasoning to the vege-
tables, and a pint of water; put on- the cover, so that the
steam does not escape; put it info a slow oven, giving a quarter
of an hour for each pound weight. When served take out the
fillet, put the gravy into a small basin, and skim off the fat;
pour the gravy over the wveal, and either serve the wvegetables
round the fillet or separate. A little browning is an improve-

ment.

190. The following is another favourite dish of mine -—It i3
to lard a calf’s liver with about twenty pieces of bacon (sea No.
450), put about a quarter of a pound of fat or dripping into 8
frying pan, fiy for twenty minutes until of a nice brown eolour,
place it in the baking stew-pan, also fry a quarter of a pound of
bacon cut in dice, twenty large button onions, twenty pieces of
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carrot, twenty of turnip ; when a nice colour throw two ounces of
flour over them, and stir ; three teaspoonfuls of salt, and a small
one of pepper, two of sugar; put all this into the pan, add three
pints of hot coloured water No, 453 A, and a bunch of sweet herbs;
shake the pan well, and place in oven for two hours; skim the
fat and serve. These preparations are for a large sized liver.
Pig's, lamb’s, and sheep’s liver, is excellent done thus. You
may place all the above ingredients in the baking pan without
frying any; it will be very good, though not so savoury in
flavour.

191. Beef a-la-Mode.~—Take a piece of the thick part of the
rumyp of beef, about four pounds, not too fat; take half a pound
of fat bacon and a calf’s foot ; cut the bacon into pieces about two
inches long and hall an inch square, lard the beef through with
the bacon (see No. 450), place the beef in the pan, and alse the
foot, divided in two, and a bunch of sweet herbs, two middle-
gized carrots, ,cub into squares, and twenty button onions, or
four or six ]a.lge ones, cut into slices; add half a quartern of
brandy, a teaspoonful of salt, half ditto of pepper, one pint of
water, pub.the cover on the pan, to prevent the steam escaping,
and send 1v to the baker’s for three hnms, should it be done
at home, turn the pan so that the heat is equal on all sides;
when done remove the fat from the top, put the beef in a dish,
with the foot on each side, and the carrots and onions round ;
throw the gravy over; take away the herbs. This, you may
perceive, is a most exquisite dish, will keep good many days in
winter, and five or six in summer. Ifis good cold.

192. The same plainer.—Proceed as above, adding half a
pint of old ale instead of the brandy, or a wineglass of vinegar
and an ox-foot instead of a calf’s-foot. Any piece of the ileshy
part of the ox is good done so.

193. The same, to be eaten cold.~—Cut the beef into square
pieces, of a quarter of a pound each, cut ten pieces of lean
bacon three inches long, have a cowheel already boiled in about
two quarts of water, with two onions, pepper and salt, and a little
vinegar ; take the cowheel and remove all the bones, and place it,
with the meat and bacon, in the pan, with the liguor in which
the heel was boiled, two carrots eut into small dice, ten gherkins
cut into slices, and sent to the oven for three hours ; take off the
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cover, and place a {lat piece of board on the top of the meatt,wif
a heavy weight, so as to make it firm ; and when cold use it. |
is very good for breakfast. To remove it from the pan pla_n::e ﬂ_:
pan in hot water for a few minutes, and turn it over; it wi
come ont easily, and cut like brawn, or it may be cut from the pa

194. Leg, Breast, Scrag, and Head of Lamb—These ma
all be done as follows:—Put it into a gallon pan, with o
carrot, two turnips, one leel, eut in thiclk slices, thirty youn
button onions whole, three teaspoonfuls of salt and one of peppe
cover with water, and set it on the fire, or in your oven f
one hour; at the end of one hour put in one pint of peas,
little green mint, and a teaspoonful of sugar ; seb it by the sid
of the fire or in the oven for half an hour longer, and serv
This is for a leg or joint of five pounds weight; for a larger on
take a little longer time. A bunch of parsley and sweet-herl
may be added, but should be removed when served. T
flavour is exquisite, and may be served with vegetable or witl
out, as liked, but then the broth should be strained, and th

vegetables served separate, or the broth made into spring ¢
other soups.

¢ 195. Pork.—Any part, not too fat, is exceedingly good dor
m  this way: Cut two pounds in slices, rather large and thi
season with salt and pepper, then add a fow slices of fat, the
some slices of potatoes, then pork and then potatoes, until all:
in; add half a pint of water. Bake one hour and a half.

196. Another way with Apple.—~—Cut the pork in thieck pieece

peel two baking apples, four onions, and eight potatoes, cut ther
in slices, season

IBT-T-A“'WE&E?‘a simpler—When in a great hurry proceed thus
~—Put in a dish two pounds of pork in slices, one onion, one pour
of potatoes, &15(2: sliced ; two teaspoonfuls of salt, half of peppe
one of flour ; mix all well together, put it in the pan with half

pint of water. Bake one hour and a half A ittle bone ma
be used with the meat, o i hDIlE‘

198. Salt Pork with P cas.~Take two pounds of the bell
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of pork, cut into large dice, wash half a pint of split peas, put
them 1o a three-quart pan, with some pepper, and half a earrot
cub in small pieces, fill it up with cold water, send it to the oven
for two hours, stir up the peas well before servine. A few
vegetables may be introdueed. Rice may be used instead of peas.

199. Salt Por’ may be used thus: Take a four-quart pan,
cut up the pork and some greens, remove the stallt, slice them,
and also add four onions sliced, four cloves, and one teaspoonful
of pepper; press it well down ; put over it a quarter of a pound
of dripping, add a pint of water, and stew for three hours; a
little salt may be added if the pork is not salt enough ; it will
make an excellent soup if filled up with water half an hour
previous to using.

Bed eabbage may also be used, but first boiled for ten minutes
in plain water; then add half a pint of vinegar and twelve
peppercorns, if handy.

200. Green Peas and Porl.—Put a piece of salt pork, about
two pounds, into pan, with a quart of peas; fill up with water,
add two teaspoonfuls of salt, one of pepper, one of sugar, two
onions ; bake for three hours. Salt beef is also good; a little
mint may be added. Three pints of large peas alone, with a
little dripping, is good as above.

201. Cabbage and Pork—Cut two good Bavoy cabbages
in thin slices, wash them, put half in pan, then a piece of pork
about two pounds, or either ham, bacon, or salt beef; season as
foregoing receipt, add the remainder of the cabbage; season
again; add, if you have it, four cloves, or pepper corns, four
onions, and a bunch of sweet herbs: do not fill it with water to
the brim, or it will boil over. Red ecabbage may be used the
same way, only adding half a pint of vinegar, and if beef, two
ounces of dripping.

202. Haricol beans and other pulse may be done precisely the
game way. In fach, all dried pulse may be here used, and
I cannot too strongly recommend both the dried haricot beans
and lentils. T have also latterly tried the dried green pea, well
soaked for twenty hours, and dressed as haricots and lentils. I
find that one pint absorbs two quarts of water. It makes an
agreecable as well as economical food.
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203. Becf and Pork.—Semi- Carthusian Fashion.—Sausages,
cervelas, saveloys, beef sausages, knuckles of ham, and salted
pig’s feet and tongue, which are daily to be obtained in Lnnr]l:fn.
may be dressed in this way: Buy two good savoys er white
cabbages, cut them in four, take out the hard stalle, and boil
them for ten minutes in water; place them in a dish to drain ;
cut the quarters -\gain into four, lay some at the bottom of the
pan, then a few sausages and saveloys, season with salt and
pepper, and thea fill up the pan; then add two ounces of
dripping or suet, half a pint of water, balke one hour and a half,
and serve with cabbage under, and sausages on the top.

ed cabbage with saveloys are preferable: then add one gill
of vinegar, a few peppercorns; stew them longer, and serve as
above. I have tried with raw cabbage ; it is not bad, and saves
time.

L'wo or three onions sliced may be added, or one large Spanish
onion,

This receipt will do for pig’s feet, knuekles of ham, frimmings
of ham or pork, a piece of cooked brisket of beef, which is generally
gold underdone, in which case the cabbage should he done first.

Sheeps® and pigs’ tongues are very good done in this way, and
they make a cheap and wholesome meal.

204. Large Duteh Rabbits—Put into a one gallon pan a
rabbit, cut into about eighteen or twenty pieces; peel eight
onions, twenty potatoes cut into thin slices ; also half a pound
of bacon eut into dice, season with salt and pepper, then
place the meat and potatoes in layers, add nearly a pint of

water ; cover over and bake two hours ; shake the pan round and
serve,

205. Curry Rabbdits~—Proceed as above; only add to the
water two teaspoonfuls of cwrry powder; let it well mix, or
season with it at the same time as the other seasoning.

The same may be done with ries instead of potatoes, but use
two quarts of water to every pound of rice. One pound of good
rice onght to weigh five pounds when hoiled,

208. Plain Rabbit, Chickens, oz Prgeons for Tnvalids—
The rabbit should b? cut into mnice pieces; the chicken in
quarters ; the pigeons into halves; place it in a two-quart pan,
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with a quarter of a pound of bacon cut in dice, a little salt and
pepper ; a few sprigs of parsley, and half a pint of water, if the
pan is not quite full ; fill up with some small pieces of veal; put
a plain paste over all, No. 817 ; put cover close over, and bake
one hour. Skim the fat off, and serve.

HOW TO USE THE PAN ¥FOR SEMI-ROASTING.

The deep tin dish at the bottom of the pan is to contain either
pudding, gravy, or vegelables, the grating above is to lay any meat,
poultry, fish, or game on, youn wish to cook by this process.

207. Ribs of Beef semi-roasted.—Purchase two ribs of beef,
bone them, then season the interior of the meat with salt and
pepper; voll the meat round like a cheese, using a piece of
string or a skewer to keep it in that position; make a guart of
batter, as No.462 i put it in your pan, which previously well
grease ; pub the grating over, and lay your meat on it, surround-
ing it with potatoes either whole or cut; allowing from twelve
to fifteen minutes for each pound of meat, according to the
state of the oven. Dish up the beef with the potatoes round,
and serve the pudding in the tin, or turn it out on a dish. The
beef may be stuffed with stuffing, No. 456.

Nothing is more objectionable to me than to see salt put on
the top of a roast joint, and water poured over to make the gravy.
The only way to remedy this is to put a gill of boiling wafer
and n little salt on the hot dish you intend putting the meat on,
fnrning the joint in it once during the interval of a minute;
and, whilst carving, the juice from the meat will mingle with
it and make a good gravy. Half a teaspoonful of colouring,
much improves its appearance. This is applicable to all roasted
or semi-roasted joints.

For large ribs of beef or sirloing, you can put the salt on the
bones at tha back of the joint, and pour half a pint of boiling
water over ; not however disturbing the meat.

Brown. gravy, No. 2, or ]:nrﬂth No. 1, will be found pre-
ferable to either of the above.

208. Mutton semi-roasted.—Half a leg of mutton, about
Lour pounds, potatoes and pudding, if liked, under, will take
about one hiour. Shoulder the same.

209. Pork semi-roasted.—Place in the bottom four apples,
peeled, four onions sliced, and potatoes, and over that a joint of
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pork, rubbed with salt and pepper; sprinkle a little sage; adl
half a pint of water in the pan : bake for two hours. :

For a change, pork should be purchased the day before using
govering it all over with salt : and then scrape it well before cooks
ing it, makes it eat short and savoury.

210. Lamb semi-roasted.—Boil some spinach in salt and
water, dram it well, and chop it up; put it in the pan, seas
soned with salt and pepper; pubt potatoes over the erating,
and then the joint of lamb; small ribs or shoulder will take m
hour; leg, one hour and thirty minutes. Dish it up with the
spinach separate, the fat having been removed from it. Groeens
of any lkind may be done in the same manner, particularly the
young leaf of the white beet, which is an excellent substitute for
spmach, or even chopped nettles: these are also good under

pork, veal, or beef, as also is a Yorkshire pudding, as at ribs of
beef, No. 207. :

211. Poultry semi-roasted.— Almost any kind of vegetables,
such as carrots, turnips, onions, potatoes, celery, or mushrooms,
may be put raw in the pan and cooked under poultry, as well
as cabbage, spinach, or greens, previously boiled and chopped.

1s¢ Lesson.—Pluck, draw, and stuff a middle-sized fowl: peel
and cut i middling-sized pieces about half = pound of carrots,
the same of turnips; place them in the pan with half a pint of
water, half a teaspoonful of salt, one of sugar, and haif of pepper;
put the grating over, placing the fowl on it, surrounding it with
peeled potatoes, season a little more, bake for an hour, and serve;
also rub a little butter or fat over the breast, or cover it witha
few slices of bacon ; a little colouring may be added to the gravy.

This receipt is applicable to ali kinds of birds, game, o
poultry, allowing about ten minutes baking to every pound o
large poultry or game, and the smaller ones in proportion.

212. Rabbits, stuffed, put sliced onions i the bottom of the
pan, if liked, or boiled. rice, previously seasoned, and a bit of
butter, &e.; put half a pint of water; bake thirty-five or fifty
minutes, according to size, and serve. |

If any joint happens to be too fat, it will not do io pub a
Yorkshire pudding under, as the fat would prevent it setfing
but if either greens, boiled rice, or pota

toes, are added, you wil
be able to press the fat off with the baclk of a spoon, or a platy,

or the vegetable presser, (see Appendix,) and serve separately.
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To semi-roast @ Joint with gravy only.—Put in the pan hall
a pint of water, together with half a teaspoonful of salt, hali
that of pepper. When done, take off the fat, add a little colour-
ing, pour under the joint, and serve.

USEFUL HINTS ON THE PIG.

Onco or twice a year every cottager ought to kill a pig. If a
pig is washed and kept clean, it softens the skin and allows it to
expand ; in fact, a pig thus treated eomes much quicker round; it is
proved that a pig at fourteen months, kept elean, is equal to one ab
eichteen which is not attended to. The same day some of the lLiver
may be fried, but the rest can be used in the pan as follows:—

213. Cut it into large dice; put two ounces of fat or dripping into
fryine-pan, eut up a quarter of a pound of bacon into small dice,
fry them for five minutes, and then shake over a teaspoonful of
flour, put in the liver, with one teaspoonful of salt, half ditto of
pepper, fry it for five minutes, add a gill of water, keep stirring,
and put it into pan, with a pound of turnips cut in small dice,
four onions eut in four, and half a pint of boiling water ; put into
a slow oven for fifty minutes, and then serve with toasted
sippets round the dish. A bunch of herbs, No. 451, may be added.

Veal, sheeps’, lambs’, and ox liver, and kidneys, may all be
done the same way ; less time for lamb and more for ox; any
other vegetables may be used, and particularly mushrooms.

914. Veal—Take six pounds of veal usually used for roasting,
rub it with salt, put half a pint of water in the tin, and potatoes
above, and then the weal; it will take two hours. When 1t is
served, take off the fat from the gravy in the pan, and pour over
the veal, reserving the fat for puddings. A piece of bacon and
greens should be boiled at home, or a small piece of bacon may
be placed with the potatoes ; dish the veal with the potatoes, and
bacon round it or separate ; add a little colouring to gravy.

A piece of veal stuffed may be roasted thus. Or, for gravy,
make melted butter No. 410, with four teaspoonfuls of Harvey
Bauce, or ketchup, and pour it over.

215. Toad in the Hole~No. 1.—May be made in _Eith:er a
baking-dish, pie-dish, or tin. Get about two pounds of trimmings
of either beef, mutton, veal, or lamb, not too fat, and cut them

-
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into pieces, each about the size of a small egz : season with salt
and pepper, make about two quarts of batter, second class;
grease the pan well, put in the meat and batter, and place ins
slow oven for nearly two hours, and serve hot.

No. 2, with Polatoes.—Proceed as before. When the panis

ready put about two pounds of previously boiled potatoes, cutin
slices, and bake as before.

No. 3, with Peas.—Proceed as before, only adding about om

quart of good green peas, previously boiled ; broad beans may be
used the same way.

No. 4.—Remains of cooked meat may be done the same way,
but it will take less time to cook.

LNo. 5.—Calves’, or any brains, previously parboiled in
watber, and the skin removed, well seasoned with pepper and salf,

and a few slices of bacon added to the batter, make a very
delicate dish.

LVo. 6,—Bix larks or twelve sparrows, with a slice of bacon

skewered round each, with the batter, and put into the oven for
two hours. :

 4Vo. 7.—0x cheek and sheeps® heads, previously cooked and
nicely seasoned, with the addition of a little chopped onions

added to the batter, is an economical dish. A few slices of
cooked potatoes may be added.

_ No. 8.—Truss a rabbit for roasting, make a stuffing with the
liver, &e., ﬂhﬂpl’ﬂd up, bread-crumbs, beef-suet, and seasoningj
stuil’ the rabbit; lay on the bottom of the pan a thick slice of
fat bacon, and over that a slice, one inch thick, of beefsteals, and
then the rabbit, to which add two quarts of batter ; place in the
oven for two hours, and serve hot. This is enough for a large

izzf;{a nﬂ'];};;?i .ra,'bbit may be cut in pieces; boiled ecauliflower

NVo. 9.—Remains of previously cooked hare may be done i
the same way, with some currant-jelly in the stuffing.

NVo. 10.—A blade-hone of pork, two enions, cut in slices, and

four potatoes sliced, pepper and salt, and one quart of battet
put over them ; place in the oven one hour, and serve hot.

a
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No. 11.—Remains of salt pork, or any roast meat, may all bs
done in this way, and varied according to the taste of tha
partalker.

Remains of any kind of fish may also be done thus, with
previously boiled potatoes.

216. Jugged Hare~Cut a small hare into pieces about the
size of eggs, cut half a pound of bacon into dice not too small,
lay both on a dish, mix together three teaspoonfuls of salt, one of
pepper, four of flour, three of chopped onions, one of powdered
thyme and bay-leaf, four cloves, and a quarter of a nutmeg,
grated ; rub the hare and bacon with these ; place them in the
pan. Having saved the blood, chop up the liver and mix with
it, add to it a wineglass of brandy, or two of port or sherry, or
one of vinegar, or half a pint of ale, stout, or porter, and a pint of
water ; pub this in the pan, and cover over with pudding-paste No.
319 ; put on the cover; shake the whole well to make it mix; and
bake for three hours, if an old hare ; if a young one two hdurs.
It is equally as good cold as hot. If caten hob, alittle currant-
jelly should be served with it.

Some stuffing No. 456, made into little balls, can be added
with advantage, or even a few suet balls, and two tablespoonfuls
of colouring ; mix with the water. It can be done plainer, with
galt and peppe? ~nd water only ; or twenty small onions and eight

potatoes, cut ¥ +!ices, may be added, or even mushrooms may be
put in.

217. Jugged Hare, Marinaded.—It should be cut as above,
and put into a bowl, with half water and half vihegar to cover
it ; four teaspoonfuls of salt and one of pepper, four of brown
sugar, two onions cut in slices, a little thyme, a bay-leaf, cloves,
peppercorns ; turn them now and then for four days, and cook as
above, with the marinade in.

218. How to cook all kinds of Hish in Baking Stew-pan.
~Take six pounds of any fish, cut it crossways, two inches
thick, put them in the pan, with salt, pepper, chopped onions; fill
it up ; well intermix the seasoning ; when full, put in a basin four
ounces of flour, which mix with a quart of water, which pour
over, shake the pot, well cover it, bake two hours in rather a hot
sven ; seasoning to be four teaspoonfuls of salt, cne of pepper,

kwo onions, and chopped parsley ; onions may be omitted, but use
rarbs and mixed spice.
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Halibut, hake, ling, conger, cod, pike, carp, tenck, perch, and
piper may be done the same way.

Rice may be added in the following way :—A pound of pre-
viously boiled rice, two guarts of milk, a little sugar and salt, two
ounces of butter, a squeeze of lemon, and put into the pan with
the fish.

The addition of a few spoonfuls of fish sauce will greatly vary
this dish. When done serve, without breaking the piece, if
possible.

219. Pieces qf Fish.—Tor a two-quart pan, ent fonr mackerel
in thrree pieces each, which roll in flour, place them in rows in
the pan, two teaspoonfuls of salt and a half pepper, two teaspoonfuls
of chopped onions ; fennel or parsley may be added ;: put in two
gills of water, place cover over, bake one hour in a hot oven, and
serve, having first taken off the oil from the top.

220. To Pickle Mackerel and Herrings in the Baking-
pan—When these fish are plentiful they may be done as
follows, and will be found to keep and eat admirably well :—

Cut the mackerel into three pieces, enough to fill the one-
gallon pan, lay some at the bottom and season, and continue
thus until full ; the seasoning should be four teaspoonfuls of salt,
two of pepper, ten peppercorns, four onions sliced, a handful of
parsley, chopped; add over all one quart of vinegar and a pint of
water ; place the cover over, and bake slowly for two hours;
some sweel herbs or a bay-leaf may be added.

221. Herrings, pilchards, and sprats can be done as above,
only a little variation to the seasoning and the time of cooking,
according to the size; when quite cold pour some oil or lard on
the top ; put the cover on, and keep out the air as much as possible,
and they will keep a long time.

222. Halibut, hake, ling, conger eel, plaice, gurnet, codlings, .
sturgeons, and haddock, may all be pickled as above. Cut
halibut one inch thick and three ffiches in length ; place them
at the bottom of the pan: season over as before, and one tea-
spoonful of ground ginger and sweet herbs.

223. Baked Fels—Cut several ecels in pieces of three inches
long, roll them in flour,put them in the two-quart pan, season with
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salt, pepper, chopped onions, a little thyme ; continue until full,
add a glass of sherrj', half a pint of water, eover over with some
crust, either pie or pudding, put on the lid, and bake' one hour.

Seasoning, two tre:a.spﬂc-nluls of salt, half’ of pepper, and two
of chopped onions. Take the oil off, and serve.

224. A Piece of Beef stewed in Baking Pan.—Get three
wing ribs of beef, bone them, season with salt and pepper on
each side; to vary the flavour, chopped parsley and a little spice
may be added, or even chopped onions ; roll it round, and fasten
it with string ; rub more salt on it, and place it in the pany
send it to the baker’s; four pounds will take one hour. This
is the best part to bone, but most other pieces may be used.
Stufl’ by making an incision in the lean part, and binding if
up with string.

225.—If you wish a Yorkshire pudding and potatoes to be
baked at the same time, they may be placed in it, and when it
comes home all will be found excellent. Instead of the gratings
in the pan, it may be divided in two, one for pudding and the
other for potatoes.

All joints may be done the same way.

226. To Boil Meat in Pan—Spice Beef.—Take four poundy
of the thick ribs of beef, or any part, put in the pan, with a piné
of water, a teaspoonful of allspice, two of salt, two bayleaves,
two eschalots, or a little garlic; stew three hours, either in oven
or on the fire, keeping the cover well closed ; half an hour before
being done add a teacupful of the raspings of bread, half a pint
of vinegar, two teaspoonfuls of sugar, simmer, dish up, and sauce
bver.

227. Salt Meat.—To plain-beil this in the oven, which can be
done when no fire is required at home, put six pounds of salt
beef into a six-quart pan, with four whole parsnips, two large
carrots, and six dumplings; send them to the oven for two
hours; dish up the mtaa-.t with the wegetables; and dumplings
vound. The hquﬂr can be saved ﬂnﬂl* made into soup; the
Tegetables can be cutin two.

ANl kinds of salt meat can be done the same. If the broth
be too salt add some water, and use for pea-soup.

G
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ON ROASTING.

My pDEAR EToreE,—DMy last letter you must have Fmisun&erstﬂt}d.
I did not mean that roasting before the fire should be entirely dﬂ“?‘ away
with, but that, on the score of economy, it should not be practised in
the cottage, but that my new plan of semi-roasting should be f::ﬂluwecl.
I was the more particularly led to these remarks, from having, lass
Sunday, immediately after church, visited several colliers’ cotiages
belonging to a Mr. Pope, close to this place. My motive for doing s0
was to see the economy of the cottage, as well as the kind of food
they had for dinner. The first I went into had a piece of the belly or
flap of beef, just taken down from a dangle, having been roasted. th
was lying in the dripping pan, and was a great deal over done; m
fact, dried. Noticing, in the course of conversation, that the ﬂl:ﬁ
was spoiling it still more, I tock a plate from the table, and placed 1t
against it, so that it should not burn. The old lady noticed my pro-
ceeding, and asked me if I was going to have a bit of dinner with
them ? ¢ No, thank you, my dear madam,” replied L. * Then lek
me talkke away the plate, as it will spoil our dinner.” How do
you make that out?” I asked. < Well, the fat is not yeb hall
out of the meat, and my Thomas will not eat fat, unless it s
dripping in the crust of pies or puddings.” 1 then perceived that the
meat was, in their estimation, a second consideration, and that they
paid the price of beef for the fat, paying eightpence per pound for the
meat, when they could get the fat at fivepence. There was scarcely
any nutriment left in the meat—that which weighed five pounce
before rousting, weighing hardly three pounds when done. There
were seven to dine off ib—the grandmother, the two parents, and
four children. There was, besides, a few potatoes galloping on the
fire—mno other vegetable, and no puddings or sweets for the children,
. but excellent home-made bread, and not bad small beer. You may
now perceive that some little improvement in this style of cookery
would be an immense saving to these cottagers, and out of the thret
shillings and fourpence they paid for the beef, if done in the pab,
with a pudding and potatoes under, and the meat not quite so fab
they would have got a good dinner and plenty for the next day,
gither hot or cold. If they wanted dripping, they could geb fut
at four or fivepence, instead of eightpence, and prepare it as No
464c. It will keep for a long time, without turning sour.
I visited, immediately after, several other of the cottages, inwhich
T found steaks cooked dry, indeed, some half burnt, chumps of muttol
half domne, ha}! legs of mutton neither boiled or baked; n one @
gheep’s head baleed, and very nicely done, with potatoes round it, which
was very inviling ; there was also suet dumplings for the childrer,
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with treacle over. This cottage was cleaner than any of the others,
and the children were neatly dressed, and about to change their
costume, in order to do full justice to the treacle dumplings. In
giving those rosy-cheeked urchins a few pence, I retired much grati-
fied by my visit to these antediluvian workmen, who pass one-third
of their life in the bowels of the earth.

You will perceive from what I have said, that to the artisan,
labourer, and even the small tradesman, the old mode of roastingr,
which comes to us from Homeric ages and primitive times, is an extra-
vagant and wasteful mode of cooking, and the sooner it is reformed
the better. Though it is preferable to meat done in a baker’s oven,
if well attended to.

But first let me add one more remark on the experience of that
day. Returning to the Normanton Hotel to dinner, we had a beau-
tiful dish of greens; and what do you think those greens were?
Green young mettles, which I had asked the gardener to gather for
me the day previous, and in less than half an hour we had a basket
full. I picked them with gloves, but he made a grasp at a large
quantity, and I found that they did not prick him. He got them ns
fast as a monkey could get chestnuts out of hot cinders. The cook
dressed them, according to my directions, exactly like spinach, and
most who ate of them thought they were spinach, only rather too hot
of pepper, which is their peculiar naiure.

1 found that they are known in this part of the country as being
good and wholesome in the spring ; but because the people can have
them for nothing, they will not partake of them ; like the water-
cresses, that rot in every clear stream in the neighbourhood. Iintend
to malke another trial or so on the nettles, which 1 will forward to you.

HOW TO ROAST.

Having, thus far, given yon some of my experience as regards
roasting, I will, in as few words as possible, describe the simple plan
of roasting before the fire, which, I must again repeat, is far from
being* economical. The artisan requires as much nourishment as
possible, and should not pay extravagantly for fancy joints, or those
called the best, because most in vogue for roasting. Let the wealthy
pay for their taste, as they do for their Raphaels, Rubens, and
Murillos ; it is no reason, because they do so, that a labouring man
should imitate them, and because one has a leg of mmtton, the other
should likewise have one. This very day I have seen, in Nottingham
market, all the best joints sold by the butchers, and nothing but the
necks of mutton and the coarse pieces of beef left, which, they tell
me, hang for days and days, lessening both quality and quantity, and
then are sold at twopence or threepence per pound. 7This causes
the joints most in vogue to be dear, whilst there is auite as muca
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nourishment in proportion in thcse sold at half the price when cooked
fresh.

T must here, however, describe the proper system of roasting
either befare the fire or by gas (see note). And as an invariable rule
all dark meats, such as beef and mutton, should be put down toa
gharp fire for at least fifteen minutes, until the outside has a coating
of osmazome or gravy, then remove it back, and let it do gently
Tamb, veal, and pork, if young and tender, should be done at a
moderate fire. Veal even should be covered with paper.

Very rich meat, if covered with paper, does not require basting
Fowls, &c., should be placed close to the fire, to set the skin, and in
about ten minutes rubbed over with a small piece of butter, pressed in
aspoon. Roast meats should be dredged with flour, just at the time
when the gravy begins to appear; the fiour absorbs it, and forms

a coating which prevents any more coming out. Hares and small
game the same.

COTTAGE ROASTING.

In the first place, the fire must be made up, and cleared from
ashes. Place before it the dripping-pan, and from above the fire,
suspend from a hook a piece of worsted thread, sufficiently strong to
bear the joint, and a hook suspended at the end. Have a piece of
stick forked at one end, which place against the mantle-piece, so that

Nole.

ON THE COMFORT AND ECONOMY OF ROASTING BY
GAS, WHERE IT CAN BE PROCURED.

Erperiment made at the Royal Naval School, Greenwich Hospital,
by M. Soyer. '

Two interesting trials have taken place at the above establishment
with an apparatus manufactured by Messrs. Smith and Phillips
patentees, of Skinmer-street, Snow-hill, under the superintendence of
M. Soyer, which in their results finally determine the question o0
the merits and economy of roasting by gas.

The result of the first trial, which took place on the Sth inst,
was, that 36 legs of mutton, weighing 288 lbs., were roasted ab 8
cost of 1s. 2d. _

In order to arrive at more positive results in regard to its economy
a second trial was deemed requisite, which took place on the 11tk
inst., when equal weights of muftton were cooked. Twenty-thred
joints, weighing 184 lbs., were roasted by gas, at a cost of 1054y
vith gas supplied at 4s. per 1000 feet. When cooked, the above
weight of meat was found to weigh 145 lbs., dripping 19 lbs., and
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it keeps the thread at a sufficient distance from the fire. By having
two pieces of stick, the distances can be easily managed. Twist the
worsted ; put on the joint; give it a sufficient distance from the
fire. This is quite equal to either a smoke or bottle-jack for cottage
use

Every cottage should have a moveable piece of iron or steel
screwed on the mantel-piece, with teeth fixed in it, so as to
be able to hang the joint at any distance from the fire. See
Appendix, at end of book.

TIME TABLE FOR ROASTING.

228. Ten pounds of beef will take from two hours to two
hunrs and a half roasting, eighteen inches from a good five.

Six pounds one hour and a quarter to one hour and a half,
fourteen inches from the fire.

Three ribs of beef, boned and rolled (see No. 207), well tied
round with paper, will take two hours and a half, eighteen
inches from the fire, and only baste once.

If beef is very fat, it does not require basting ; if' very lean,

fie it up in greasy paper, and baste well.
229. Eight pounds of veal will take from one hour and a half

gravy, or osmazome, 2% lbs,, thus showing the actual loss to be
18% 1bs. Twenty-three joints of mutton were cooked in the usunal
way, as adopted at the institution, namely, in one of Count Romn-
ford’s ovens, hitherto considered the most economical way of roasting.
When put in they weighed 184 lbs., when done 132 lbs., dripping
18 1bs., gravy none, thus showing a loss of 34 lbs. The coke con-
sumed in this oven was 102 1bs., coal 30 lbs., thus proving the great
economy of gas over the oven by a saving of 13 lbs. of meat, 11b. of
dripping, 2% lbs. of gravy. The value of the saving is as follows:—
Meat at 6d. per 1b., 6s. 6d.; dripping at 5d. per 1b., 5d., and gravy
8t 1s. 64. per 1b., 4s. 11d., making a total of 11s. 0OL1d.

The experiments took place before the governor, Sir C. Adam,
and lady, Sir J. Liddle, M.D., Licut. REouse, general superintendent,
Lieut. Monk, Messrs. Lee and Seville, inspector of works, who ex-
pressed their admiration at the cleanliness and simplicity of the
apparatus,

In order to show the advantage of the system in all its branches,
& rump sfealk was broiled by M. Soyer, before the company present,
who partook of it, and who declared it was perfection, and free from
sll odour.—Mechanics® Magazine..
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to two hours, eighteen inches from the fire ; iF stuffed, at leasi
o hours. | !
twﬂhm:ﬂp, or loin and kidneys, of four pounds, will take one hour
and a quarter; baste well. .
Six %mmds of breast one hour, twelves inches from the fire.
Six pounds of the shoulder or neck the same.
Calf’s heart, stuffed and tied up in paper, three quarters of an
hour.

250. Mutton (leg of eight pounds), will take one hour and a
half, eighteen inches from the fire.

Saddle, ten pounds, one hour and a quarter to one hour and a
half, eighteen inches, measuring from the flat surface.

Shoulder, one hour and a half. -

Loin, one hour and a half

Breast, three quarters of an hour.

Neck, one hour.

931. Lamb, according to size, but in the same proportion less
than mutton, but ought always to be well done, and placed
nearer the fire; if a good fire about fifteen inches from i,

Pork should be well done.

Leg of six pounds, with skin over, two hours, eighteen inches
from the fire.

Loin of the same, one hour,

Necls, the same weight, one hour and three-quarters.

Pork rubbed with salt the night previous, and then seraped
before roasting, improves the flavour.

In roasting of beef, mutton, lamb, pork, and poultry, place a
dripping-pan under the meat, with a little clear dripping or fat,
which should be very hot when the meat is basted. A quarter
of an hour before serving add half a pint of water to the fat
the dripping-pan ; dredge the meat with flour and salt. When
the meat is dished up, pour the contents of the pan into a basin,
straining it through a ganze sieve kept on purpose; remove all
the fat, add a little colouring and salt to the gravy, and pour it
into the dish under the meat.

Veal and poultry should have half the guantity of water put
in the pan, and that, when strained, added to half a pint of
thick melted butfer, adding two teaspoonfuls of any sauee for
flavour, as Harvey's, Soyer’s, or ketchup, &e.

Sage and onions to be served with pork.
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Mint steace with lamb.
Currant-jelly with mutton.

232. Roeasting of Poultry.—1 proceed thus: Hang it up
with worsted, abont ten inches from the fire, let it hang for ten
minutes to set the skin, then press into a wooden spoon a
piece of butter or hard dripping ; when the gkin is very hot
rth it over with the fat in the spoon until all is melted, then
dimw it back to about twelve inches: a good sized fowl will tuke
three quarters of an hour, chicken twenty minutes, middle-sized
goose one hour, turkey, fourteen pounds, two hours and a half :
lare, large, one hour and a half, if very young three quarters
o an hour. Never baste them, but dredge all, after having well
ribbed them over with butter, as for fowls.

Small game should be placed nearer the fire.

I always stuff both poultry and game with stuffing No. 486,
md make the gravy as for the joints,

. Apple sauee with goose.

Currant jelly for hare.

Fried bread-crumbs with grouse.

Bread sauce with partridge and pheasant.

ON MEAT IN BAKER'S OVEN.

Trovaws this system of cooking meat is far from receiving my appro-
bition, especially on the score of economy, still, it would be very
riliculons on our part, Eloise, to think that we should be able
ert-ire'l y to reform this semi-barbarian method of spoiling food. No;
il must be a work of time that will prevent small folk from running
b the baker's on Sunday with either their legs or shoulders under their
ams, The reason why they have recourse to such a process is ab
mee simple and easily explained: first of all, it givea them mno
frouble, and hardly any of them study economy, so long as the
ginner will cook itself, though in company with a score or two or
tther joints, perhaps no two being of the same size or quality.

How can a baker, even one of the most conscientious of that useful
dass of individuals, be answerable for the proper cocking of this
avkward squad, if such we may term it. How also can he prevent
tie potatoes galavanting from one dish to smother, or even joints
clanging diches, and by mistake, going to the wrong home—impos-
gble! Ts he to be answerable if an eel crawls ont of Mrs. Arm-
sirong’s pie (having been put in whole), and, after cooking, being
frand reposing under one of Mrs. Smith’s ribs ? or ean he prevent
¥rs, Jenking’s cod’s head sturing a neighbouring pig’s fice out of



94 ON BAKING MEAT IN OVEN.

countenance P No more would he be able to obviate the above evils,
than he could disentangle the fragrance which emanates from ench
homely voleano, forming, as it does, an aerial contmg of osmazome
under the same roof. .
AMoral. Is it not more easy for a mother to nurse her own chld,
than having to take charge of the whole of her neighbours® c?lﬂdv'm?
therefore, it every housewife would cook her little family dinuer at
home, instead of entrusting it to the nursing care of a baker’s ove,
she would, by so doing, though at the sacrifice of a little time, sae

both nutriment and money.

A FTEW NEW AND USEFUL HINTS ON BAKING ME&T{

I¥ we, Eloise, cannot entirely reform the evils caused by the above
described system, I feel myself in duty bound to give a few hints o
the subject of ameliorating this wasteful method of cooking, whic
will tend both to economize and vary the flavour, as well as the sub
stance, of any dish that might be doomed to undergo this ordeal.

First of all, I would refer you to such receipts on semi-roasting
joints, such as beef, veal, mutton, pork, and lamb, done in the baking
stewing-pan, and proceed in this instance precisely the same. D
respect to vezetables, puddings, rice, &ec. &e., being anxious that ever
person should partake of a portion of vegetation with their daily fooq
independent of potatoes, I have tried all the following receipts, whia
I beg to forward you, feeling confident they will prove agraeztle |

our readers’ palate, as well as conducive to their health. |

AN IMPROVED BAKING-DISH. I
(For drawing of whick see Appendix at end of book.)

I BE@ to inform you that I have had made, at a very trifling expens
an improved baking-dish. Its principles are as follows: on therim ¢
the dish, T have attached a moveable false grating of wire, to th
maiddle of which is fixed a trivet, three inches in height. I then putth
pudding at the bottom of the dish, then put in the grating, on whic
L place the potatoes; then on the trivet I put the meat. By th
means the surplus fat, which would otherwise full in the puddin
and prevent its setting, descends on the potatoes, making them del!
cate and crisp. This is applicable to any joint, and the meat bein
more elevated than usual when placed in the oven, causes ib 1
partake more of the flavour of a roast joint than it does when pt
immediately over the pudding or potatoes, the vapours arising frol
which soddens the meat, instead of leaving it brown and wni
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A SERIES OF RECEIPTS ON BAKED MEATS,
Ribs of Beef® baked.—Take three long ribs of beef, bone,

season, stuff, and roll as for semi-roasting, No. 207 ; put either
Yorkshire pudding or any kind of vegetable in the bottom of
the dish, then put on the grating, on which put your potatoes;
then fix on the trivet at about three inches above the grating;
when done, pour on a hot dish half a pint of beiling water,
quarter of a teaspoontul of salt; pour this under your joint, turn
it over ; when hot, turn over twice, and carve; it will make a
rich gravy. Serve the potatoes round, or separate ; the pndding
to be served on a hot dish.

By chopping the bone small, good broth and soup may be
made. If the oven happens to be too hot, cover the joint with
a piece or two of plain paper, well greased.

A piece of meat weighing about eight pounds, will take
from one hour and twenty to thirty minutes, giving always as a
rule {:om ten to twelve minutes to every pound of meat, for
joints of from six to twelve pounds.

Any other piece of beef of an inferior part, requires to be
baked slowly, allowing fifteen minutes to every pound, and if too
lean, may be larded, as No. 450.

2. For a Leg of Pork.—DPeel six apples, six onions, and
twelve potatoes ; put the apples and onions at the boltom of the
dish, adding half a pint of coloured water, a teaspoontul of salt,
one of sugar, half one of pepper ; lay the potatoes on the grating,
the meat over; give fifteen minutes to every pound of meat.
Half a pint of sage and onion sauce may be poured over the
apples and onions previous to baking. Any joint of pork may
be stuffed with sage aad onions.

3. Fillet of Veal.—I have also tried the following :—Prepare
a fillet, which stuff; oil a sheet or two of clean paper; cut in
slices four ounces of bacon, two onions, one carrot, one turnip, a
little celery, it handy. a little thyme and bay leaf'; wrap up the
veal and the above in the paper. and bake for two hours; when
done, take out the veal and serve with vegetables round it. It
will be delicious ; pray let me know your opinion.

Any part of veal may be done the same. Fried bacon mway
be serveqd with it.
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Also half a pint of melted butter, one tablespoonful of ketchup,
two of Harvey's sauce, well mixed ; pour round and serve,

4. To bake Multon —FProceed as for beef, time according ta
gize, putting under a Yorkshire pudding, or some rice boiled
with eurry in it, or boiled French haricot beans, which I have
used for a change now and then. I also put a piece of pudding-
paste, half way up the knuckle of a leg of mutton, which pre-
vents it getting dry, that being so much thinner than the other
Parlgnin and shoulder the same; if a piece happens to be lean
and dry, butter it over, cover it with paste, and bake as usual
The shoulder, baked, like the leg of pork, is good with apples,
potatoes, and onions.

5. Lamb, being wery delicate, allow only ten minutes per
pound for the ribs, the same for the shoulder, twelve minutes
for the leg. Spinach, peas, asparagus, and sprouts, are best with
lamb.

All kinds of poultry may be done the same, though roast them
by all means, if you can ; but if wrapped up in paper, as for
fillet of veal, No. 3. in this series, it will be excellent baked.

6. Vegetables with baked Meat.—My mew plan of cooking
vegetables with baked meat is as follows :—Scrape, wash, and
cut in pieces two pounds of ecarrots, boil them in salt and water
till three paris done, drain them in ecullender, then put them af
the bottom of your dish, season with half a teaspoonful of salt,
half that of pepper, add half a pint of coloured water, then
place the potatoes on the grating, the meat on the trevet, and
bake as above.®

Any such joints as sirlein, skirt, edgebone, or any other piece
of beef, weighing from eight to ten pounds, should have a tea-
spoonful of salt sprinkled over, rubbing on also a little fut or

* In the way of vegetables for beef, I have tried turnips, Jeru-
snlem artichokes, parsnips, &e, Also for weal, lamb, and mutton,
Bpinach, greens, cauliflowers, Brussels sprounts, all parboiled and well
drained. A pint of second class batlier, added to either the parsnips,
artichokes, turnips, earrots, peas, asparagus, &e., using only one pound
instead of two, but quite boiled, and omitting the gravy, either of
these will turn out like a pudfing.
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butter; roast as above, dish it up with the gravy, taking off the
fat, if’ any, serving the carrots and potatoes with it or separate.

7. Another Way—If an ordinary dish, put the potatoes over
the carrots, also a few omions sliced, and the beef on trevet, as usual.
When the meat has been too lean, put a piece of fat on the top,
and cover the beef with a coating of pudding-paste, No. 319.
When done remove the paste, and brown the meat with a shovel,
like you would do wvenison; both meat and paste are ascellant
the meat being full of gravy.

MEAT PUDDINGS.

233. Puddings.—Although the same word with the same
meaning exists in all European languages, yet it may properly
be said to be peculiarly English, as pudding has become quite a
national dish. The wvarious counties of England have each a
particular way: of making them, and it is almost impossible to
give any method hitherto untried.

The first most important point is never to use any meat that
is tainted, for in pudding, above all other dishes, it is least
possible to disguise the confined process which the ingredients
undergo ; the gradua.l heating of the meat, which alone would
accelerate decomposition, will eause the smallest piece of tainted
meat to contaminate all the rest. Be particular that the suet
and fat are not ranecid, ever remembering the grand principle,
that everything which gratifies the palate nourishes.

Tainted meat, you will justly say, is bad in whatever way it
may be cooked ; true, but take a joint which, in the middle of
summer, from some trifling cause, has some small part a little
tainted, and which is often sold cheap to those who cannot afford
to purchase better, this, by the worst part being cut away,
rubbed with a piece of charcoal, if for roasting, er a piece of
charcoal put into the water, if for boiling, at {::-nm, renders ik
sweeb; but our great national dish cannot be subjected to this
process. Although the tastes of all people differ; some may like
the Zawul goiit of high venison or the wﬂd. fowl, and possibly
might like the same in pudding, yet # is our duty here to
point out those things which are nﬂuﬁshing and likewiss
those that are not; therefore, I here send you some receipts
which will please everybody's taste, everybody’s palate, and, I
hope, everybody's pocket.



o8 MEAT PUDDINGSH.

234, PBeef Pudding.—Take about one pound of steal, cut it
lengthways in three pieces, and then slantways at each inch,
instead of in lumps; but should you buy cuttings of meat from
the butchers, then remove all the sinew and over fat, and cut
the large pieces slantways, put them in a dish, and sprinkle
over with a teaspoonful of salt, a half ditto of pepper, and a tea-
spoonful of flour, the same of chopped onions; mix well
together, make six or eight ounces of paste as No. 319, roll it to
the thickness of a quarter of an inch, or a little more, put
pudding-cloth in a basin, sprinkle some flour over it, lay in your
paste, and then the meat, together with a few pieces of fat;
when full put in three wineglasses of water; turn the paste over
the meat, so as not to form a Iump, but well closed ; then tie the
cloth, not too close on the paste, or it will not be light ; boil i
fast in four quarts of water for one hour; take it out, let it stand
a few minutes to cool the cloth, cut the string, turn back the
cloth, place a dish on the top, and turn it over on it, remove the
cloth, and serve.

235.—If you choose to add a kidney it may add to the
richness of the gravy, also a few oysters, or even a mushroom.
The crust should always be cut with a knife.

Lf you ecarefully follow the above instructions you will have a
pudding quite perfect, the paste as light and as white as snow,
and the meat tender, with a thick gravy.

236,-—535.9&?::.::&&“. You will perhaps be sarprised that T recommend
it 't-::- be boiled fast instead of simmering. T do so, because the meat,
being enclosed in the paste, and sometimes in a basin, is alone subject
to the action of aimmering i its own gravy. 'These puddings lose o
less mum:ur!; of nourishment in cooking than nny other kind. In a
11'!_1‘3'1? pudding a few sliced potatoes is not bad. This may truly be
ﬂﬂﬂﬁl'lﬂ_i'ﬂﬂ as much a national dish as roast beef and plum pudding,
and being so, it is swrprising that it is so often made badly, and indi-
gestible : the pieces of meat and fat often cut two inches sqQuare,
instead of smaller pieces ; the pudding, sometimes left half out of the
water, the crust becomes hard and black, and the meat very dry.

237. Roast Beef LPudding.—Any remains of cold roust bost
iy be done as follows : mince about one pound of cooked meat
cut in dice, put on a dish, add one teaspoonful of salt, half that
of pepper, one of flour: fill your paste with it, add a gill of
waler; cover over as usual, shake it well, tie it up in a cloth,
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and boil for half an hour, and serve. A little chopped onions or
parsley may be introduced.

238. Another Way.—Proceed as above, only add for every
pound of meat two ounces of either gherkins, pickled walnuts,
or mushrooms, chopped fine or sliced.

239. Mince Beef Pudding with Eggs.—Proceed as above;
omit the pickles, adding boiled ham or fried bacon instead, cut
in dice, also add two hard-boiled eggs cut in dice; mix all
together ; boil as above, white sauce over, or melted butter.

240. FVeal Pudding—Cut two pounds of raw veal, four ounces
of ham, or lean bacon ; season delicately with a teaspoonful of
salt, the half of pepper, a little flonr and chopped parsley, a gill
of water ; proceed as for the other puddings, boil two hours, and
serve.

241. Calves’ Brain and Tongue of any Fkind, previously
cooked.—Soale and wash a brain clean, boil it for a gquarter of
an hour in a guart of water, in which has becn added a tea-
spoonful of salt, a quarter of pepper, and a little vinegar, it handy.
Let it get cold, then mould the pudding; cut the brain in half-
inch slices, lay thin slices of tongue, previously cooked, on the
bottom, then of brain; season with salt, pepper, parsley, and a
little chopped onions : continue until full ; then mix a teaspoonful
of flour with a gill and a half of milk, or water, and pour in;
close the pudding, and boil one hour and serve. Cut it with a
knife. Two hard-boiled eggs cut in slices, would 1mprove it; also
a little gherkin, chopped fine, will vary the flayvour.

242, Sheep’s, Lamb's, and Pig’s Brains, and Tongue Pud-
dings.—Proceed as for Calves’, but will not take quite so long in
cooking.

243. Calves’ Head and Tongue—The remains of any from a
previous dinner can be used for puddings with or without a libtle
brain: proceed as for brain pudding. A little curry powder
added will improve it. : a1

This will produce a better effect on the table as a Pﬂd‘?lﬁgr
than a common hash ; for the great prinédiple in cookery 1y to
pleaze the eye, as well as the palate. ’

244, Lamb, Veal, or Pork Liver Pﬂ:hi—fﬂy.-—-ﬂyt one pound
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of liver in slices, also two ounces of bacon ; season with a teas
spoonful of salt, a half of pepper, one chopped onion, one f.‘rf
parsley ; mix it well with the bacon, dip each piece of liver in
some flour, and lay the liver and bacon in the pudding, with a
gill and a half of water; boil one hour. A teaspoonful of colour-
ing mixed with the water will give a rich appearance to all

pudding gravies.

945. The same, a plainer Way.—Cut one pound of liver and
two ounces of bacon into dice, a quarter of an inch square;
season with only salt, pepper, and onions, a spoonful of flour, and
a gill and a half of water; lay it in the pudding, and boil as
before. Stuffing No. 456 may be mixed with it.

246. Liver and Kidney Pudding —Put in a frying-pan two
ounces of dripping, two ounces of bacon, in dice; put it on the
fire ; when the liver and kidney are seasoned, place it in the pan,
and stir round until it is set; each piece should be firm; then
add a tablespoonful of flour, mixed with a gill and a half of
coloured water, No. 4534. "When nearly boiling, place it in the
pudding, tie up, and boil three quarters of an hour. A few herbs
is a variation.

247, Mutton Pudding.—Chump of mutton is the best part
to make into pudding, which cut in slices as for beef pudding
in case it is very fat, add potatoes, and proceed the same. ‘

248. Sheep’s Head, Tongue, and Trotiers, previously cooked,
may be made into a very nice pudding, proceeding as usual
A few pickled walnuts, sliced, may be added. :

249. Lamb Pudding.—Take the breast, and remove the big
bones ; cut it crossways, season lightly ; have some veal stuffing
ready, and lay the meat and stuffing in alternate layers in the
pudding, with a gill,and a half of water to every pound ; boil one
hour and a half; serve with melted butter over the pudding, and
a little chopped parsley on the top;: it has an inviting effect.

Any part of the lamb may be done the same way.

250. Pork Pudding.—Get about a pound of pork, as lean as
possible ; any cuttings will do; eut them into slices; season with
a little chopped sage, a teaspoonful oi salt, half of pepper;
roll the pieces wp,and put them in the pudding with a faw elices
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of potatoes, onions, one apple; add a gill and a half of water;
tover as usnal, and boil for one hour and a hslf.

251. Rabbit Pudding.—A rabbit eut into about sixteen or
eighteen pieces, and a guarter of a pound of bacon, sliced ; season
in proportion to size, as before, and if for a numerous family, add
ten potatoes and four onions, sliced, and half a pint of water ; boil
for two hours, or according to size. Boiled rice may be added
instead of potatoes. - 'Well intermix the meat with the vegetables
OF rice.

- 252. Chicken Pudding.—Cut one into eight pieces, half a
pound of bacon, cut into slices; season with one teaspoonful of
salt, half of pepper, two of chopped parsley, a little thyme, and
one captain’s biscuit, well broken; fill the pudding with the
meat, add half a pint of milk, boil for one hour and a half;
serve with melted butter over, and chopped parsley on the top.

253. Pigeon Pudding.—Pluck, draw, and stuff two pigeons
with the stuffing No. 456 ; then cut some large thin slices of beef,
and some of the bacon ; season well ; roll the pigeons in the meat
and bacon, lay them in the pudding;: boil four eggs hard, cut
them into quarters, and fill the cavities with them ; mix a tea-
spoonful of flour with half a pint of milk, or water, close up, and
boil for one hour and a half, and serve.

The same in Brown Gravy.—Add a tablespoonful of colour-
ing, a little more salt and pepper.

Young wood-pigeons may be done the same way, but will
take half an hour longer doing.

254. Partridge and Cabbage Pudding.—Cut a Savoy cab-
bage into four pieces, removing some of the outside leaves; boil
it for ten minutes, let it get eold, press the water out. cut
off the thick root. and cut the other iIn slices: then stufl the
partridge as No. 456, place slides of bacon round it, lay some
cabbage in the pudding, paste as usual, season the partridge, and
~ lay it in with six or eight button onions, then the remainder of
the cabbage, a gill of brown gravy, No. 2, or coloured water, No.
453 A : boil two hours, if an old bird, or one and a half, if young.

255. Young Rook Pudding—If these young inhabitants of
the woods and forests are eatable in pies, T do mot see why we
should not give them, after their wild career, a soft bed of repose
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m a pudding crust. Open them by the back, then draw them,
divide them into two, and then into quarters; extract the big
bones, leaving the flesh only ; beat each piece flat, and season
with salt, pepper, and a little grated ginger; make a stuffing
with the liver, No.457. Lay on the erust a slice of bacon, then
the birds, then a slice of steak ; season with any aromatic herbs,
or chopped onions, leeks or mushrooms; add a gill of ale, or
wine, gravy or water; boil one hour and a half, and serve.
Pigeons may be done in the same way.

956. Fisk Pudding.—Talke two pounds of cod fish, cub in
slices about the size of five-shilling pieces, half an inch thick;
fill the bowl with the paste, as usual, lay some of the fish onthe
bottom, season with salt, pepper, a little chopped parsley, onions,
a little flour and pieces of the liver, if any, then the fish, and
so on until full ; add a gill of milk or water, shake it well, tie up,
and boil one hour, and serve. A little bay leaf and thyme may
be added, if handy.

All fish may be done the same way, varying the flavour
according to taste.

257. Fish Pudding, aplainer Way.—Cut one pound of any
fish in small pieces, season with salt and pepper on a dish, a
little flavour ; mix well, put in the paste with a gill of waler, and
if you have a wine-glass full of any fish sauce, add it, cover
up, boil one hour, and serve.

258. Mackerel Pudding.—Cut off the heads of two mackerel,
cut each one in four pieces, keeping the roe in; fill the pudding
with the pieces, season with salt, pepper, a little chopped onions
and fennel, add a gill of wafer, boil one hour, and serve with
fennel sauce over.

259. el Pudding.—Cut in long pieces, season with Jally
pepper, chopped onions, parsley; add a gill of water; wine of
beer is very good, and proceed as for the others.

260. Baked P:uddings—My excellent friend, you must be of
the same opinion as the rest of the world, namely, that variely
is charming in almost every movement of life, therefore you will
not object to ‘'my new proposal to send it to the baker’s; when
the oven is ab ‘a moderate heat, they will be found excelleat;
eating different to-a pie. The cloth of course is not requireds
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only grease the basin ; lay on the paste when the contents are in;
malke the paste meet equnally on the top, moisten with water, roll
out another piece about a quarter of an imch thick, put it over
when fit, and ecut away the trimmings from the edge of the
basin, egz it over, bake in a slow oven, giving about the same
time as you would for boiling; when done, shake the basin

well, to make the gravy the same thickness throughout, and
serve, turning it out on a dish ; perforate the top. :

261. Puddings half" steamed and boiled.—Put in a pan a
quart of water, when boiling, put your basin in with the pudding
in it, boil gently one hour or more, according to what your
pudding is made of ; add boiling water oceasionally, so as always
to keep the same quantity in the pot. DBy having previously
well buttered the basin, when done, by passing a knife between
the paste and the basin, you may turn or cut it out, and pour
over any appropriate sauce you like. They may also be steamed,
s now almost every kitchen possesses steam pans, in connexion
with the boiler of the range; or put some water in our new
baking-pan, put in the pudding, and send to the oven.

IMPORTANT OBSERVATIONS ON THE ABOVE RECEIPTE.

I must not forget to tell you, Eloise, that any of the above sort
of puddings, no matter what made of, if sweet or savoury, is prefer-
able made in a basin to being put in a cloth, whiea is often very dirty
in appearance; while, if boiled in a basin, the paste receives all the
nutriment of the meat, which, if boiled in a cloth, wonld evaporate
in the water, if by neglect it ceases boiling. If you wish to turn it
well out, thoroughly grease the inside of your basin when making,

On Pudding Cloths.—A pudding cloth, however coarse,
ought never to be washed with soap; it should be dried as
quickly as possible, and kept dry and free from dust, and in a
drawer or cupboard free from smell.

MEAT PIES.
PrEVIOUS to making any pie do not omit reading the very important
remarks I have made at the introduction of fruit pi=s, see Index.

262. Beefsteak Pie.— Cut two pounds of steak into about
twenty thin pieces, lengthways, fat included, season them with
two teaspoonfuls of salt, one of pepper, and a little chopped
herbs, and place them symmetrically on the dish, forming it high

H
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sin the centre. Add half a pint of water, in which has been put
two tablespoonfuls of colouring. Cover over with paste (No. 317)
half an inch thick, and bake for one hour in a slow oven. Pud.
ding paste No. 319 may be used. For variety of pie-dishes s
appendix.,

A Tittle stuffing rolled up in the meat makes a change, and i
fit for the best table.

A few spoonfuls of Harvey's sance is likewise a change.

963. Family Steak Pie—Take and cut two pounds of e
in slices, two pounds of potatoes, a quarter of a pound of onions;
season with three teaspoonfuls of salt, one of peppeér; mix i
well together ; put the meat and potatoes into the pie-dish,
aliernate layers; add a pint of water; cover over, as abovy
and balke for one hour and a half.

264. Veal Pie.—Delicate veal and ham pies can be made
like the above, rolling up the veal and a little ham, or bacon,
together, and a little stuffing, if handy. Proceed as for steak,
or as for family steal-pies. :

Pork pies may be made in the same way.

265. Rabbit Pie.— Cut the rabbit up as for pudding
(No. 251); roll the pieces in flour, then put them in the pue-
dish, with some slices of ham or bacon;:; season with salf
pepper, chopped onions, nutmeg, (grated, if handy), according
to size; add half-a-pint of water; cover, and bake. A tex
spoonful of curry may be added, instead of pepper.

For family rabbit pie proceed as for family stealk pie.

266. Fisk Pie—Proceed in every way as for puddings, and

bake one hour. Opysters, musecles, perrywinkles, eockles, &
may be used.

267. Hare Pie.—If it is a large hare it is best to jug if; @
No. 216, cut in half crossways. Save the back and legs fof
roasting, and with the front part, which cut in pieces, mal
the pie. Put some steak at the bottom of the dish, with sall
pepper, and chopped onions ; dip each piece of hare in flour, 14
them on the steak, malke some small balls of veal stuffing, whicl
place in various places; cover over with more steak ; add half
a-pint of water; finish with paste as usual. When baked, shal
the dish to mix the gravy. The addition of a glass of wine
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few herbs, and two teaspoonfuls of eurrant jelly, is a great

improvement.

268. The Artisan’s Pie.—Any pieces of meat, but not ton
fat—four ounces of fat to every pound of meat is enough. Tike
two pounds of meat cut in slices, season it with three teaspoon-
fuls of salt, one of pepper, four sliced onions; peel four pounds
of potatoes, cut in thick slices, which place on the bottom of
the dish, then a layer of potatoes, then the meal; season well ;
add a pint of water, and bake for two hours.

Trimmings of meat of all kinds may be purchased in every
laree town, especially in London, and are the proper pieces for
such economical pies; in buying them, take care there i#none -
tainted, as it will produce the effect as described in iuntroduction
of puddings. Cover with crust, as No. 319.

269. Poor Man's Potatoe Pie—Wash and peel six pounds
of potatoss, cut them in slices; take half-a-pound of the fat of
mutton or beef, or dripping, cut into small dice; season the
whole with a teaspoonful of pepper and three of salt; cover
with paste, No. 817 and bake one hour and a half. |

A bloater, boned and cut up with the fat, maekes a nice
change of flavour. |

VEGETABLES,

As I have before remarked, the food of man, in order to give
proper mourishment, should be often varied; in fact, his health
depends upon it, and nature seems to have given him those instru-
‘ments, the teeth, by which he is enabled to masticate both animal and
vegetable food, besides having provided him abundantly with vegetable
produce, which seems the halance, in point of health, between that
and rich animal food. It is to be regretted that the labouring poor
of this country do not partake of more vegetables than they do at
present. If we travel over the country, we are surprised to find
how small a portion of ground is engaged in horticulture; the con-
sequence is that, excepting near large towns, scarcely a vegetable i3
to be obtained, and the poor are doomed to live almost entirely on
bread and cheese and a small portion of animal food, not even a
potatoe is to be had during the winter and spring of the year. Itis
said by some, that the climate being colder than on the continent,
the blood requires more heating food, and that in the summer the
English are as much vegetable eaters as their neighbours; if such
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is the case, why not, then, add to the wegetables, in cooking tlem,
those elements which wounld give all that animal food does.

The most important of all the produce of the field is wheat, but
that we shall treat of hereafter, under the head of bread. The most
unpportant of wvegetable produce is the potato, a rcot the failure
of whose growth produced a fimine in one of the most productive
countries in the world. It is & root in universal use, and yet is
acknowledged to be by every one the least understood how to be cooked.
A writer in a publie journal, the other day, speaking of a well-hoilad
potato, says “ that at present it is a thing purely ideal—it has never
come out of the pot, in the experience of living man.”” And why?
Because people boil all potatoes alike. If you ask Betty why she
boiled the potatoes in such a manner, she answers, “ My mother, or
my il;m:‘, did so, and they were good.” And so with everybody,
little thinking that almost every potato differs; even the produce of
the same seed will often differ in the same field. This is caused by
the different soils, and the different manures applied to those soils.

The present potato is quite a different root from its parent one,
which grows in the Caribbean islands.

Animal foed, although flesh, differs in its nature, and requires
different cookery. A Welsh or a Kerry leg of mutton requires wo be
treated quite different to a Leicestershire er Southdown.

Thus it is with the potato. Some require quick boiling, others
slow ; some plenty of water, others little ; some are best baked in
their skins, others peeled ; some large ones require to be cut in two,
others will spoil if cut; and so on through all the various gradations.

I therefore consider it requisite, that if a potato is found not to
be good by one system of boiling or steaming, to try another

Boiling, as I have said before, is the most simple process of cook
and it is easily tried. il v

Lotato boiled.—Meg Dods says there are great varieties of
potatoes, and fully as many ways of cooking them, but recom-
mends boiling in preference to steaming. Mrs. Rundell prefers
steaming, or, if boiled, in plenty of water, and when half done,
some cold water and salt thrown in, and boil until not quite
done, and then left in the pot near the fire.®

’f This is the Irish peasant’s way (if he wishes to fast for six hours),
as it leaves thﬂ_hnn& or moon in.ik. The origin of the word in Irish,
aw ghealeach, is 1:,1131;, wlien a half-cooked potato is ent in two, the
tentre shows a disk, with a halo around it, like the moon. This
does not digest so quick, and allows the person who eats it to go

longer without food, which I consider a t i ne
£ e great detriment to the coating
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Mrs. Glasse says, Boil in as little water as possible, without
burning the saucepan.

Mrs. Acton gives only the Lancashire way; tlgs is, peeled
and boiled slowly; when done, salt thrown over, and then the
pot shook violently for some time, so that they are broken. She
remarks that this method is not economical.

Having given these, it is only right I should give my ideas.
As I have before said, they all, perhaps, require a different
gystem. If steamed, salt should be thrown into the water, and

not on the potato, and when done, remove the steamer, and also
the cover.

270. How to choose Potatoes.—Observe, as a general rule,
that the smaller the eye, the better the potato, as when they
ar¢ too full in the eye they are either of an inferior quality, or
are running to seed. To ascertain if they are sound, nip a
piece from the thickest end with your finger nail; if good, the
inside will either be of a white, yellow, or reddish hue, according
to the sort and quality ; if, on the contrary, they are spotted,
they are bad, or getting so; but though this part may be
slichtly touched, by cutting a little off the outside they may
prove fit for boiling ; though they ought to be bought, when in
this state, at a cheap rate. Potatoes always get bad 1n the
spring of the year, as then the old ones are going out, and the
new ones for some time continue to possess but little flavour,
and are watery when boiled. The old ones ought to be peeled
and steamed, and mashed, or baked in an oven, under a joint,
or fried in fat, as No. 298 ; for when done whole in their skins.
at this time of the year, the slightest spot spoils their flavour,
The new ones are tasteless and watery, and, as I described above
to you, are much better cooked when put in very hot water, but
not boiling, than when put in cold,

271.—If boiled, it may be that they require to be put into
boiling water, or, may be, in cold, and either boiled quick or slow,
but this you must find out. Choose all about the same size, with
a smooth skin, and when they are boiled and begin to crack,
throw off the water immediately, as it only damages the root
Btand near the fire, with a cloth on, and serve in skin. Salt
should be put into the water at the beginning. A watery
potato will require quick boiling, and sometimes to be put in
volling water. If very watery, and they will not boil mealy,
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put them into the pot in their skins, fill up with water, and a
piece of lime the size of a nuf, and they will turn out mealy. It
is unnecessaf here to explain secientifically the cause of this.

272, New Potatoes—Shonld be cleaned, and the skin rubbed
off with a coarse eloth ; add a little salt if the skin is dry. Puf
them into very hot water, and boil from fifteen to twenty
minutes. Take them out of the water and let them drain
before sending to table, throwing some salt over them. If very
small they will not take above ten minutes.

278. Baked LPotatoes, with the skin on, should be chosen a
large size (regents), placed in a slow oven and so that they do not
touch ; or if in a Duch or American oven, before the fire, they
should be turned often ; they will take from one and a half to
two hours. If without their skins, they should be done in a
brown pan with fat, turning them occasionally.

274. Baked Potato with Sausage (called Soyer's Potato)—
Take a large potato and cut out a round piece as big as a shil-
Iing, through the potato; put in the scoop and remove some of
the inside, fill this with sausage-meat or veal stuffing, cover the
hole with a part of what you cut out, and bake with cut part
uppermost.

_ 275. Mashed Potatoes.—After having boiled twelve middling
sized potatoes until mealy; peel them, if with the skins on, and
remove the eyes or specks; put them into a bowl, and take two
forks in one hand, with the points of the prongs turned out-
wards ; break the potatoes up with them; when breaking, add
an ounce of butter and a gill of milkk or a little more to them,
and half a teaspoonful of salt, to every pound, and a pineh of
pepper ; they should be beat a great deal, until they become
quite light ; they should never be hard like paste, as is often
the case when stirred with a spoon.

Potatoes, if large, might be peeled, and ent in four pieces,
put boiling water with some salt, boiled rather fast, and well
dramed when done; let the pan stand near the fire to dry your
potatoes—three minutes will do it—and mash them as above.

276. N&m Rc_r::mtecz Potato.—This should be a larze potato
=the lndne;?' kind preferred—should be half boiled, tle skiz
remove, put into a baking dish, well rubbed with butter or fab
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and dredeed with a little flour, salt and pepper, and put into
the oven, or before the fire, either in an American or Dutch
oven, until done : they ought to be of a nice brown colour, and
wre very relishing.

277. Jerusalem Ariichoke should be well washed and peeled,
and put into a saucepan of warm water, with salt in it; boil tilk
tender, then serve them up ; if to be mashed, mash them at once,
with salt, pepper, and butter; if whole, keep them covered until
served. DMelted butter over improves the look.

They may be mashed with a lhittle gravy; put in a dish,
bread-crumbed over; and put in the oven, and are very nice.

Or they can be treated in every way like turnips.

278, Turnips.—Xeel them, and boil in plenty of water, in
which has been put some salt; boil till tender, and serve either
whole, or mashed. If mashed, they should be put in a saucepan
over the fire, with a bit of butter, or some milk, salt, and a
little pepper, and a pinch of sugar, mashed up until rather dry,
and serve. .

A fow eapers mixed in the mashed turnip, is an improvemeng
for boiled mutton.

279, Swedes.—This was a vegetable in very little use for the
table until the year of the famine in Ireland, when M. Soyer
preparel it for the viceroy’s table. It should be treated in every
way like turnip, but cut into quarters for boiling. The middle
size are only fit to use.

280. Carroft.—This rool varies quite as much as the potato ;
some are quickly done, even in twenly minutes, and some require
two hours. They should be seraped, aud boiled in water and
salt ; served cut in gquarters lengthways.

281. Parsnip and the White Carrot.— The same as the
tarrot.

282. Red and White Beet.—These should be washed, pub
not scraped, and put into the pot with the skin on; when done,
which is known by pressing the thick part, to see if il is soff,
or by probing it with a skewer; remove the skin, cut it into
slices, put it in a pan, with either gravy, butter, or milk, and a
little vinegar, salt and pepper, boil it up, and serye. 1t is also
good when cold, for salads.
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FIRST AND GENERAL LESSON IN THE COOKING OF
ALL KINDS OF VEGETABLES.

283. dsparagus is a vegetable between the root and the plant,
and requires more cooking, like the latter. It should be well
scraped at the bottom part, tie them up in bundles of not more
than twelve heads, have ready a pot of watler, say three quarts for
every hundred heads, in which you have placed one table-
spoonful of salt, and if the water is hard half a teaspoonful of
carbonate of soda; if they are a good size boil for twenty
minutes, and serve with a slice of toasted bread under, and
melted butter separate, or cream sance No. 424. 1

This, when cold, is very good with oil and vinegar, salt aid
pepper. |

The small, called sprew, is very excellent broken small in
elear soup. |

E?-i. Celery.—Dress like asparagus, cutting off the g:.;EEﬂ-
leaving the branches six inches long ; serve on toast, with melted
butter or brewn gravy over, tying three or four sticks togther.

Sea Kale—Clean the root and boil like asparagus, andserve
the same on toast, with either melted butter or cream SAUCH OVer.

285. Green Cabbage and Savoys.—These close-leaf [plants
require well washing and soaking in salb and water before
boiling ; the stems should be removed, and then boiled jn half a
gallon of water, with two teaspoonfuls of salt and a litth soda.

These proportions will do for all vegetables. If the pifnta are
large they should be cut in four. |

286. Sprouts, Spring Greens, Lurnip Tops, &e—These
only require washing before boiling, and boil till tender in the
same quantity of water as above.

287. Stewed Cabbage or Savoys—Cub in thin slics, wash,
drain, and boil till tender; drain them free from water ; put into
a clean pot two ounces of butter or fat, and a little salt and
pepper; when hot add the eabbage, and stir it well untl nearly
dry, then throw over a tablespoonful of fiour, keep stiwing, and
then add a cupful of either broth, milk, or water let hoil ten
minutes, and serve.
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288. Spinach requires to be well washed, and the stalks
picked off; boil a quarter of a sieve in the same quantity of
water as above for ten minutes; take out, drain, press with the
pands or plate to remove the water, and serve it as plain greens;
pr put it on a clean board, and chop it fine, put it in a stew-pan,
with a quarter of a pound of good butter or fat, a teaspoonful of
salt, two of flour, half of pepper; place it on the fire, with two
gills of milk or broth, for a few minutes, and serve with toast
round. More strong gravy may be added, or even milk or erean.

280. Green Peas.—This, of all the pulse vegetables, is the
most liked, and the most in use; and perhaps in no country in
Europe can they be obtained in the same perfection as in
England.

The Waterghnuld be boiling, and say one quart of peas to
two quarts of water, with the same amount of salt as before;
put the peas in, leave the cover off, and boil till tender; drain,
and serve, with a piece of butter put on the dish. If mint or
savory is liked, add it while boiling.

290. Broad or Windsor Beans.—The appearance of this
vegetable is generally spoiled because it is boiled with a piece of
bacon ; they ought to be boiled alone like the peas, and very
fast, and if young do mnot take longer. They should be served

with parsley and butter. When the skin is wrinkled they are
done.

201. Frenck and Kidney Beans—~Head, tail, and string
them ; ecut them down in thin strips, or in the middle, throw
them into boiling water, in which a little more salt than usual
has been put; boil for fifteen minutes, and serve either plain or
with parsley and butter, and a little pepper and salt.

These are skins of the pulse, and are considered exceedingly
wholesome for persons who tale much exercise, and eat freely of
animal food ; they purify the salt of the blood.

292, Broecoli and Cauliflower should be put in salt and
water some time before cooking, and require close examination,
tnat no insects are inside ; cut off the root and the large leaves;
tney should be boiled in boiling water, and will take about ten
mimutes. There are a variety of ways of using these vegetables,
but in general a little too complicated for our work.
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203. Califlo wer end Brocoli, witlh Cheese Sawce.~Boil two
or three middle-sized cauliflowers, make half a pint of thick
melted butter, adding a little cayenne pepper, if handy, grate
four ounces of good cheese, Cheshire preferable; mix this well
with the sauce, and when boiling pour over the eaunliflower or
broecoli; set either in an oven or before the fire for {fifteen

minutes, until it gets brown ; the yolk of an eggo may be added ;
bread-crumb over, and serve. Ifno grater, cub your cheese fine,
1t will melt in boiling.

Jerusalem artichokes, Scoteh kail, and Brussels sprouts, are
also very nice done this way.

FPLANT CALLED TIIE THOUSAND H@ADS.

Ox seeing this plant growing in great sbundanee in Yorkshire, 1
inquired of the farmer on whose iand they were—if they were a
vegetable for the table, and their name ? when he informed me that
they were intended for spring feeding for sheep, during the lambing
season ; that he never used them as human food. I asked him
to let me have some to try and sece how they eat. He did, and
I cooked them like greens; and an exceeding nice vegetable they
are. They are also good stewed, and cooked with a piece of hacon.
As they grow at a time of the year when other green vegetables are
scarce, I consider them a valuable article of food, They are sown
about April, the small plant put out about October, and planted about
three feet apart, and by March or April the whole field will be one
Iuxuriant erop of greens.

1:"'&1-11:1&1_'3 in the vicinity of large towns would do well to undertake
their cultivation, as they would find a ready sale in all such places.
At that‘ time of year they are in full bloom, and are ecalled by the
above singular name in consequence of the thousands of heads con-
tinually sprouting from their root. The plant covers mearly one yard
i circumference, and bears no resemblance to any other green I
recollect seeing, not even to Brussels sprouts.

294. Haricots and Lentils,~No receipt is more simple, or
easier done, than any of these vegetables ; there is hardly a cof-
tage in France but what has them in stock, as they will keep
good for years.

~ Should you be short of potatoes, or supposing they are exven-
Blve, or even as a change, someé of these are an excellent sub-
Eﬂt&ltﬁ ; one quart will make, when cooked, four pounds of solid
ood.
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Haricots, plain builed, should be first wasred, then put into the
black iron pot one quart of them, with four quarts of cold water,
one ounce of butter or fat; boil them’ gently for three hours, or
till tender ; the wabter will be nesdrly absorbed, if the haricots
are good; draw off the remainder; mix in a pint of it three
teaspoonsful of flour, half ditto of pepper, add it to the haricots;
boil for ten minutes, keep stirring, and serve, adding three
teaspoonfuls of salt ; an ounce of butter is an improvement.

A little meat of any kind may be cooked with them, just the
same as dried peas, only these are to be eaten whole, and four
onions in slices, fried, may be added with the seasoning, when
the haricots or lentils are mearly ecooked. 'The broth, if ample,
when strained from them, may be used as soup, with bread in it.

295. Leniils.—Wash them as haricots, and cook them as
such, putting them in cold water; they will not take so long,
but try when tender. Meat is exceedingly good boiled with
them, and they make good soup.

These make an excellent salad, both in winter and summer.
See Index.

The liquor of either makes a nutritious soup, by adding fried
onions, a little flour, pepper, and salt, and poured over bread
previously sliced and put in a soup basin.

I herewith send you the receipt I promised you on Nettles, which
I tried while in Norfolk.

296. Nettles.—Wash them well, drain, put them into plenty
of boiling water with a little salt, boil for twenty minutes, or a
little longer, drain them, pul themi on a board aind chop them
up; and either serve plain, or put them in the pan with a little
salt, pepper, and a bit of butter, or a little fat and gravy from a
roast; or add to a pound two teapoonsfuls of flour, a gill of
skim milk, a teaspoonful of sugar, and serve with or without
poached eggos.

This extraordinary spring production, of which few know the
value, is at once pleasing to the sight, easy of digestion, and at
a time of the year when greens are not to be obtained, invaluable
as a purifier of the blood ; the only fault is, as T have told you
above, Eloise, they are to be had for nothing; it is a pity that
children are not employed to pick them, and sell them in market
towns, :
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Another unused vegetable is mangel wurzel. The young leal

of the mangel wurzel, cleaned and cooked as above, is extremely

od. -
gHIn all my various visits to cottages during this spring, I
fiave found but one where either of the above vegetables were in
nse. and that belonging to a gardener, who knew their value.

These nettles are good during five months of the year; for
even when large, the tops are tender. They malke excellent tea,
which is very refreshing and wholesome.®

296A.—Sweet Docks, also a wild vegetable, or weed, are very
good when done as follows, using about two-thirds of sweet dock,
and one-third of nettles, boiled with a little earbonate of soda’
When done, strain them, and to about one pint basin full, add one
onion sliced and fried, a sprig of parsley, a little butter, pepper,
and salt; put into a stewpan on the fire, stir, and gradually add
a handful of oatmeal ; when you thinlk the meal has heen suffi-
ciently boiled, dish up and serve as a vegetable.

297. Large Dry Green Peas.—One quart of peas, soak for
twelve hours; put into a pan with one gallon of water, some
fat, six sliced onions, one teaspoonful of carbonate of soda, one of
pepper ; simmer for two or three hours, or till tender, drain
the peas, then add to them half a pound of flour, mixed in a pint
of cold water, three teaspoonfuls of salt, a quarter of a pound of
butter : boil twenty minutes; serve with bacon over.

. Small dumplings may be boiled in it; they will take half an
onr.

. 298. tyied Potatoes.—Peel a pound of potatoes, cut them
m{,n very thm slices, almost shavings; put some fat inte 8
frying-pan ; when very hot, but not burning, throw the slicesin,
not too many at a time, as they will stick together; move them
about with a skimmer, to prevent it. When a nice brown colour,
take them out, and sprinkle some salt over: serve them up

separate, or over broiled meat. Two inches of fat ought to be
in the pan.

299. Fried Cooked Potatoes.—Let the fat in your frying:
pan be about two inches deep; when smoking hot, add in five
or six potatoes, cut erossways in thin slices, letting them be

.t The best way to pick nettles is to quickly grasp a handful, |
doing which you feel no sensation of pain, or by wearing gloves.
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previously dried in a cloth ; stir with a spoon ; it will take about
ten minutes to do them erisp; take them out, drain and dish
them, sprinkling a little =alt over.

EGGS.

Trrse, from the earliest records we have, have always been n
favourite food, with the exception of a short time in Greece, where
a few philosophers endeavoured to make the people refrain from
eating them, as they stated that they contained the four elements of
the world.*

They are a nutritious food, wholesome in every way, except when
boiled too hurd; although there are some stomachs which reject
them. They can be employed in almost every dish with adv :]_utmre
and one weighing two ounces contains nearly the same amount uf
nourishmen* as an ounce of meat and an ounce of bread; therefore
when eggs are eighteen for a shilling, equal to two pounds four
ounces, they are not a very dear article of food.

300. To ascertain that they are good and fresh, candle them, asitis
called ; that is, hold them upright between the thumb and finger of
the right hand before a candle, and with the left hand shade the eye,
by which means you will be enabled to detect any spots that may be
in them ; if a few white spots only, they will do for puddings, &e.; if
a black one, throw it away, aa it is perfeetly bad. If light and
transparent, they are fresh.

301. Eggs Plain Boiled.—This is the most simple of all things
to coolk, and yet is the least attended to; and I am never surprised,

% Singular Ideas of ihe Ancients in relation to Eggs.—Orpheus,
Pythagoras, and their Heeiatﬂrs—gﬂﬂd and humsane people as ever
lwed—nneeasmgly recommended in their discourses to abstain from
eggs, in order not to destroy a germ which nature had destined for
the production of chicken. Many allowed themselves to be persuaded,
and would have believed it an unpardonable erime if they had eaten
a tiny omelette, or boiled eggs. Many of the most learned philoso-
phers held egps in a kind of respeect approaching to vemeration,
becanse they saw in them the emblem of the world and the four
elements. The shell, they said,, represented the earth; the white,
water ; the yolk, fire; and air was found under the shell.

The shepherds of Egypt had a singular manner of cooking eggs
without the aid of fire: they placed them m a sling, which they
surned go rapidly that the friction of the air heated them to the
exact point required for wse.—Soyer's Lanlropheon.
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hen T am travelling, to find the eggs either too much or too Littls
done. They will not take the trouble to distinguish a large one from
a small one. Whilst some weigh only an ounce and a half, others
weigh two and a half; but as that is a whim of nature, and the
sorvants are so fond of attending to other frolies, they will not sce
the difference in this; but as all cookery books say three minutes,
and the mistress has told them the same, they are right, and she 13
wrong. From two and a half to four minutfes, according to size, is
the time they will take. Ten minutes is sullicient to set an egg
hard, not thirty, or more, as some persons do by neglect.

You know, my dear Eloise, how fidgety I am about such trifles,
T have, therefore, invented a cooking clock, with very distinetly
marked time ; the hand is pushed back to any time named, and a
the time required the bell strikes, I mean to adopt it for general
Ekitchen use for all dishes, from an egg to a heavy joint. See Ap-
pendix.

302. 7% Boil Eggs—Put a pint of water into a small pan;
when boiling, put two eges in, and boil according to size—as 1
have before said, from two and a half to fonr minutes. - Freshs
{aid eggs will not take so long, and if only just set, ara excellent
for clearing the voice.

303.—To boil them for toast, they require six minutes; take
them out, throw them in cold water, remove the ghell, and cut
them into slices; put them on the buttered toast, a little pepper
and salt, and serve. These are excellent with a little ketchup
put on the eggs, then bread-crumbed, salamandered over, and
serve.

304. Baked FEggs.—Put half an ounce of butter into a small
tin pan; break four eggs in it, keeping the yolks whole, throw
a little pepper and bits of butter and salt over ; put in the aven,
or before the five, till set, and serve. They will take about six
minutes doing.

305. Poached FEggs—Put in a small pan half a pint o
water, half a teaspoonful of salt, three of vinegar; when boiling
break carefully in the pan two nice eggs, simmer for fouf
minutes, or till firm, but not hard ; serve either on toastor fried
bacon, or ham, or spinach, and on any minced and seasonel
vegetable.

k :}DE. Mired Eggs—DBreak four eggs into a frying-pan, in
which you have put two ounces of butter, a little salt and pepper;
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gel it on the five, stir round with a wooden spoon very quickly,
to prevent sticking to the pan; when all set, serve either on
toast or dish. Fried bacon cut in dice, a little chopped onions,

or mushrooms, or a little sprew grass, well boiled, may be added
to the above.

807. Eggs and Bacon.—Cut some bacon very thin, put into
a frying-pan half an ounce of butter, or fat, lay the bacon in it;
when fried on one side, turn over, and break one egge on each
piece ; when the eggs are set, put the slice under the bacon, and
remove them gently into a dish. Ham may be done the same.

o308, FEggs, Convent Fashion.— Boil four eggs for ten
minutes, put them in cold water, peel and slice thin one onion,
put into a frying-pan one ounce of butter ; wiz2n melted, add the
onion, and {ry white, then add a teaspoonful of flour, mix it well,
add about half a pint of milk, till forming a nice white sauce,
half a teaspoonful of salt, and a quarter ditto of pepper; when
nicely done, add the eggs, eut into six pieces each, crossways;
toss them up; when hot through, serve on toast

309. Eggs and Sausages.—DBoil four sausages for five
minutes, when half cold cut them in half lengthways, put a little
butter or fat in frying-pan, and put the sausages in and fry
gently, break four eggs into pan, cook gently, and serve. Raw
sausages will do as well, only keep them whole, and cook slowly.

Omeletles or Fraise.

Where is the man or woman cook but says they know how te
make an omelette, and that to perfection? Butf this is rarely
the case. It is related of Sarah, the Duchess of Marlborough, that
no one could cook a fraise, as it was then called, for the great duke
but herself.

The great point is, if in an iron pan, it shonld be very clean and
free from damp, which sometimes comes out of the iron when placed
on the fire. The best plan is to put it on the fire, with a little faf,
and let it get quite hot, or until the fat burns; remove it, and wipe
it clean with a dry cloth, and then yon will be able to make the
omelette to perfection,

310. Omelettes.—Break four eggs into a basin, add half a fea-
spoonful of salt and a guarter ditto of pepper, beat them up well
with a fork, put into the frying-pan one ounce and g half of
butter, lard, or oil, which put on the fire until hot ; then pourin
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the eges, which keep on mixing quick with a spoon until all is
delicately set; then let them slip to the edge of the pan, laying
hold by the handle, and raising it slantways, which will give an
elongated form to the omelette ; turn in the edges, let 1t set a
moment, and turn it over on to a dish, and serve.

It ought to be a nice yellow colour, done to a nicety, and
as light and delicate as possible. It may be served in many
ways, but some of the following are the most common :—two
tablespoonfuls of milk and an ounce of the crumb of bread cut
in thin slices, may be added.

- 311. Omelettes with Herbs.—Procesd as above, adding a
teaspoonful of chopped parsley, and half ditto of chopped onions o
chives, or a little eschalot ; salt and pepper, and semi-fry as above,

312. Bacon Omelette.—Cut one ounce of bacon into small
gice, fry in a little fav; when done, add the eggs, and proceed as
above.

Ham, if raw, do the same as bacon ; if cooked, cut in dice, put
in the eggs, and proceed as before.

313. Omelettes.—Oysters, mussels, periwinkles, or shrimps,
When the omelette is nearly domne, add a few tablespoonfuls of
either of these sauces in the centre ; turn the omelette, and serve.
For the above, see Fish Sauces,

Any cooked vegetables, as peas, sprew, &ec. &e., may be used
in omelettes.

314. Sweet Omeleties.—Beat four eggs into a basin, add &
tablespoonful of milk, a teaspoonful of sugar, a pinch of salt, and
beat them well up; put some nice butter into pan, pub in the

eggs, and fry as before described. Serve with sugar sifted over

314A. Preserve Omelettes.—When the omelette is nearlydong

put in the middle some preserve of any kind, turn it over on
plate, and serve with sugar over.

315. Omelettes with Spirit.—These are the above omeleites;
serve with spirit round them, and set on fire when going 0
table, Rum is generally preferrod.
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ON PASTRY,

OxE of the oldest and most eurrent modes of cooking, either by mixing
oil or butter with the flour, sweetened, scented, or flavoured, acc:nrdh:ﬁ*
to the fancy of the cook, is pastry. The Romans had their peculiae
cakes of paste, the Egyptians had theirs; in fact, all eountries have,
during the periods of the greatest prosperity, endeavoured to add to
the number of their luxuries new modes of making paste. With
none of these have we, at the present moment, anything to do; our
task is to show how paste can be made to suit everybody.

My excellent Eloise, I think you are wrong, for once, in proposing
that I should give various receipts for sweet pastry. I know you
possess a sweet tooth, but let those who require first-class sweet
dishes, purchase our * Modern Housewife ;* no doubt their pocket is
equal to their taste; at any rate, the few I now give will, if properly
made by a person of taste, lead them to do others that might vie with
the most expensive dishes.

The following receipts will be continually referred to, therefore
they onght to be made with care.

3154. Pufl’ Paste—Put one pound of flour upon your pastry
glab, make a hole in the ecentre, in which put a teaspoonful of
salt, mix it with cold water into a softish flexible paste with the
right hand, dry it off a little with flons until you have well
cleared the paste from the slab, but do not work it more than
you can possibly help; let remain two minutes wupon the slab,
then have a pound of fresh butter, from which you have squeezed
all the buttermilk in a cloth, bringing it to the same consistency
as the paste, upon which place it; press it out flat with the
hand, then fold over the edges of the paste so as to hide the
butter, and roll it with the rolling-pin to the thickness of
half an ineh, thus making it about two feet in length ; fold over
one third, over which again pass the rolling-pin ; then fold over
the other third, thus forming a square, place it with the ends
top and bottom before you, shaking a little flour both under and
over, and repeat the rolls and turns twice again as before; flour
a baking-sheet, upon which lay it, upon ice, if handy, or in some
cool place, for half an hour; then roll twice more, turning it as
before, place again upon the ice a quarter of an hour, give ik
two more rolls, making seven in all, and it is ready for use,
as directed in the following receipts. You must continually
:ﬁj jnﬁugh flour while rolling to prevent your paste sticking fo

s I
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When T state that upwards of a bundred different kinds of
cakes may be made from this paste and the following, I
am sure it will be guite sufficient to nrge uron every cook the
necessity of paying every attention to their fibrication, as it will
well repay for the study and trouble. One fourth of this quantity
may be made.

216. Half-puff Paste—Put on the dresser or table ons
pound of flour, half a teaspoonful of salt, two ounces of bulter,
mix all together, then add half a pint of water, or little more ;
form a softish paste, do not work it too much with the hand, or it
will malce it hard and tough ; throw some more flour Lightly over
and under, roll it out with a rolling-pin half an inch thick, about
a foot long ; then have half a pound of fresh butter equally as
stiff as the paste. break it into small pieces, and put it on the
paste ; throw a little more flour on it, and fold it oyer in two
folds, throw some more flonr on the slab, roll it out three or
four times, letting it rest between each two rolls, and it is then
ready for use.

1t can be made with lard instead of butter.

The yolk of an egz, or the juice of half a lemon, added to the
water, malkes it lichter.

316A. Half butfer and half lard may be used, or if hutter is too
dear, use all lard: if neither, mix well with the flour two
ounces of dripping, wo salf, lay it on the board, and mix half a
pint of water, till a softish paste; roll it out, then chop a quart!
of a pound of good beef suet wery fine, mix with a quarter of a
pound of good dripping, free from water or gravy, roll out the
paste, and add the dripping and suet as preceding receipt.

317. Plainer Paste, for Meat Pies.—Put into a pan halfa
pound of flour, quarter of a pound of dripping, half a teaspoonfil
of salt, rub all well together for about three minutes, add by
degrees half a pint of water, mix the paste well ; it requires tohe
rather hard; throw some flour on the board, roll, and use it
instead of pufl’ paste ; three, or even two ounces, of dripping will
be enough where economy is required, or many children to feed.

Where the cottager has a small gardem, in which he can
grow a few herbs, which I have already recommended, then
introduce in the paste a little chopped parsley or eschalot, a very
small piece of winter savory or thyme, or bayleaf chopped fine:
these herbs cost little, and are at once relishing, refreshing, ant
wholesome.
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By the same rule the same paste will do for fiuit pies, mixed
with a little grated lemon or orange-peel, with the addition of a
teaspoonful of sugar. |

818. Short Paste—Put on a slab or board a pound of flour,
two opnces of pounded sugar, or whitey-brown, six ounces of
butter, one egg, half a teaspoonful of salt, half a pint of water,
mix sugar and butter well together, add it with the water by
degrees to the flour, and form a nice paste, but fivmer than pufi-
paste ; use where described.

In a farm-house, for a treat, they use cream to make this
paste.

319. Pudding Paste.— 1st Class Paste. Put on a slab,
table, board, or basin, one pound of flour, half a pound of
beef or mutton suet, chopped rather fine—the first is prefor-
able—tform a yell with your hand in the centre of the flour, add
the suet, a teaspoonful of salt, half of pepper ; moisten all with
water, workiing the flour in by degrees, till it forms a still paste;
work it well for two minutes, throw a little flour on the slab,
with the paste on it; let it remain five minutes, then roll it out
to any thickness you like. This will be referred to very often,
therefore pay particular attention to it, and give it an important
place in the book. For savoury pudding, I sometimes vary the
flavour, by adding a little chopped parsley, or a little onion, or
thyme, or mushrooms in it.

2nd Class Paste. Proceed the same way, putting only six
ounces of suet.

3rd Class Paste. The same, with four ounces.

4th Class Paste. The same, with four ounees of dripping.

Tiamb, veal, and pork fat, may be used ; but as they do not chop
8o floury, the paste is heavier. But they can be used for baked
puddings, which I have introduced at page 102 in that series.

320. Fruit Tart, French fashion.—This requires a mould
or a tin pan; it must be well wiped with a cloth, butter it, then
take the remains of half puff paste, and roll it well so as to deaden
it, then roll it out a size larger than your mould, and about a
quarter of an inch thick ; place your mould on a baking-tin, pub
the paste carefully in the mould and shape it well, to obtain all
ﬂ}fl.‘ form of the mould, without making a hole in the paste; put a
plece of paper at the bottom, fill with firuit to the top, and baks
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a nice colour; it will take about half an hour baking with any
fruit in season; pub plenty of sugar over, according. to the
acidity of the fruit.

321. Another.—If you have no mould, make a quarter of a
pound of paste (No. 318), roll it round or oval to your fancy, a
quarter of an inch thick, wet the edge all round about half an
inch, raise that part. and pinch it with your thumb and fingers,
making a border all round, put on a baking-sheet, fill it with
one row of fruit if large, two rows if small; remove the stones,
and sift sugar over according to the acidity of the fruit; it will
take less time, too, than if in a mould: You see what variation
can be made with very litile trouble or expense.

322. Small Pastry.—Make a quarter of a pound of half puff
paste (No. 318), roll it to a thickness of a quarter of an inch,
cut five or six pieces out with the rim of a tumbler; put each
piece in a separate tin, shape it well in forming a nice thin rim
round the edge with your finger and thumb, three parts fill with
either jam, stewed fruit, sweetmeats, custard, pastry, or cream,
bake in a very hot oven for twenty minutes ; dish up In pyra
midg, and serve. See Index.

323. Little Fruit Rissolettes.—I also make with the trim-
mings of puff paste the following little cakes : if you have aboub
a quarter of a pound of puff paste left, roll it out very thin,
about the thickness of half a crown, put half a spoonful of any
marmalade on it, about one inch and a half distance from each
other, wet lightly round them with a paste-brush, and place
similar piece of paste over all, take a cutter of the size of a crown
picce, and press round the part where the marmalade or jam i
with the thick part of the cutter, to make the paste stick, then
eut them out with one a size or two larger, lay them on 8
baking-tin, egg over, place in a nice hot oven for twenty
minutes, then sugar over with finely sifted sugar, so as to malke
it quite white, then put back into the oven to olaze, and serve.

3234, Plain Pufl Paste Cale.—Make half a pound as No.
8154 ; when done, roll it about a quarter of an inch thick, eut
as many pieces as you can with the cutter, or with the edge of
a glass, wet a baking sheet, place them on, egg well over, siff
some sugar on each, bake from ten to twelve minutes, and
EBETVEe.
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324. Orange and Almond Calkes.—Proceed as above, butlay
orange marmalade all over a quarter of an inch thicls, four ounces
of almonds, cut into fillets, mixed with two ounces of sugar, and
the whife of two egg added to it; lay the almonds all over the
marmalade, bake in a moderate oven, and cut in a diamond
shape, dish up on a napkin in erown or pyramid; they ought
to be of a mice transparent colour. Apple or quince marmalade
may be used instead of orange.

325. Preserve Cake—This style of cake is exceedingly
simple, and admits of great variation. You must make half a
pound of puff’ paste (No. 3154), take one third of it and
roll it out several times so as to deaden it, then mould it
round with your hands to the shape of a ball, roll it out flat
to the thickness of a ecrown, lay it on a baking-sheet, put
- on it marmalade, or any other preserve, a quarter of an
inch thiclk, reserving about one inch all round of paste to
fix the cover on, then roll out the remainder of the paste
to the same shape, it will of course be thicker; wet the edges
of the bottom, and lay the cover on it; press it so that it
sticks, cut neatly round the edges, and make a mark with the
back of a knife about a guarter of an inch deep and half an inch
apart all round ; egz over, and lightly mark any fanciful design
with the point of a knife on the cover; bake in a very hot oven
for twenty minutes; when nearly done, sprinkle some sugar
over, [rost it with a hot shovel, and serve cold.

326. Small Cream Calke—The former one must be made in
proportion to the dish you intend to serve on, but the following
is simple, and looks as well: Prepare the paste as before, but
roll the bottom piece about a foot square, put it on a baking-
sheet, cover with half an inch of cream (see Index), leaving one
inch round the edge; roll the cover the same size, wet the edges,
place it over, trim them, mark it down every three inches, and
then erosswise every inch; bake in hot oven, sugar over, and
salamander. When nearly cold, cut it where you have marked it ;
thus, a piece twelve inches square will give you twenty-four pieces;
dish as a erown or pyramid. Twelve pieces make a nice dish for a
party. They may be made of any puff paste which is left, but
will not Le so licht as if made on purpose; can be cut to any
fanciful shape you please. Any jam may be substituted for cream.
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995, Fyuit Crusts~—Cut a Freneh penny roll lengthwize in
four slices, put the yollk of one egg with four spoonfuls of milk,
mix it in a plate, dip quickly each piece in it, and sauté in 3
quarter of a pound of butter which you have previously melted
in a frying pan; leave them on the fire until they have obtained
a nice gold colour on both sides ; put three spoonfuls of orange
marmalade in a stewpan, with two glasses of sherry or brandy
and place on the fire; when on the point of boiling, pour over
the bread, which you have previously put in a plate, and serve
very hot. Any preserve may be used, also any white wine ; and
should you have no French rolls, any faney roll will do, or even
the erumb of commaon bread. Any kinds of jam may be used.

Nursery Dumplings.

Having,; the other evening, been invited to a children’s party at
Farmer Laurence’s, near Oswestry, and the supper being composed, for
the most part, of dumplings of varions sorts, so as to please the chil-
rlre;;, I made the following experiment, which proved quite suc-
cessinl.

328.—Greengages being very plentiful, T went and gathered
some, and made the following fruit dumplings. I made half a
pound of paste (No. 319), rolled it out rather thin, then cut a
picce round with the +im of a tumbler, moistened it, and placed
a gage in the centre, adding a half teaspoonful of sugar, inclosed
all in the paste, thoroughly eclosing the rim, then placed on
the baking-sheet, the smooth part uppermost, and baked them
from ten to twelve minutes, serving them up with sugar. They
made a beautiful dish. _

Gooseberries, rhubarb, c¢hetries, and mulberries, ¢an all be
done this way. All kinds of plums can be done the sanie.

229, Plain Cheese Cale.—Put half a pint of milk curds,
well drained, in a basin, add to it an ounce and a half of butter,
gtir perfectly smooth, put in three teaspoonfuls of sugar, oria
ounce of washed eurrants, one egg, half a pint of milk, and any
flavour you like, as lemon, orange, &e. &e. Prepare your paste 28

No. 322, fill up the tins with this, bake the same, and serve.
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NATIONAL FRENCH CAXE OR GALETTE.

DeanrsT Erorse,—There is one little and perhaps insignificant
French cake, which I feel certain would soon becoine a favourite in the
cottage, more particularly amongst its juvenile inhabitants. 1t.is the
funed galette, the melodramatic food of the gamins, galopins; me-
chanics, and semi-artists of France. Show me one of the above-named
citizens who has not tasted this irresistible and famed eake, after
having digested the best and most sanguinary melodrama, from the
“Couries of Liyons™ to the “Corsican Brothers,” and from the “ Pilules
du Diable” to the “ Seven Wonders of the World,” after having
paid their duty to the elegance of the performance and performers, and
entirely forgetting, as usual, the author, who is supposed to live in his
tomb, whilst the actors and artists are dead in reality. Selting that
on one side, observe that the last Seventh Wonder is over, the red-
blue-green fire no longer required ; the seene-shifter bolts and gets the
first eut, smoking hot; then, also, rush the audience, full of melodrama
and anything but food, to the galette-shop, where the Peére Coupe-
toujours (Father Cut-and-come-again) is in full activity, taking the
money first, and delivering the galette afterwards. Six feet wide
by ten long is the galette-shop, and very clean, and above one
hundred feet of galette is sold in less than one hour, at a sou or two
the cut.

Buch is, even in summer, the refreshment of the admirers of the
Boulevard du Crime. : :

Tike everything which has its origin with the million, it soon aims
to an aristocracy of feeling, and I was not a little surprised, the last
time I was in Paris, to sce a fashionable crowd round an elegant
shop, close to the Gymnase Theatre; on inguiring of a venerable
citizen, who was anxiously waiting, with ten sous m his hand, the
motive of such a crowd, he informed me that he was waiting his
turn to buy ten sous worth of galette du Gymmnase, which he told me
was the most celebrated in Paris. He passed ; and then ladies,
beautifully dressed, took their turn; in fact, the crowd brought to
my recollection the description of the scene of the bread market at
Athens (déscribed in Soyer’s “ Pantropheon™), where the ladies of
fashion or the petiles maifresses of ancient Greece used to go to
select the delicious puff cake, called placifes, or the swect melituies,
whose exquisite and perfumed flonr was delicately kneaded with the
Precious honey of Mount Hymettus. At all events, I was determined
not only to taste, but to procure the receipt if T possibly could ; and
28 yon know, Eloise, I seldom fail, when determined, the following 8
a copy.

330. Aristocratic Galette—Work lightly in a basin or on a
table one pound of flour with three quarters of a pound of fresh
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butfer; add two eggs, a gill of eream, and a hittle milk: if too
stiff, then add a quarter of a teaspoonful of salt, two of sugar;
worle all well, te form a good stifl’ paste, throw some flour on the
table, mould the paste round, roll it three guarters of an inch
thick, and quite round, egg over, score it with a knife in
diamonds, or any other shape; bake for about half an hour in
a rather hot oven, sprinkle sugar over and serve. A pound of
either pufl, No. 3154, or half puff paste, No. 316, will make a
very light galette ; sugar over, and bake as above.

331. Cotlage Galette—Put one pound of flour, a teaspoon-
ful of salt, six cunces of butter; moisten with milk, and bake
as above, adding a teaspoonful of sugar.

332. Poor Man's Galette.—One pound of flour, a quarter of
a pound of lard, moisten with mill, or water; proceed as above,
moisten with a little water on the top, and dredge sugar over.
It no lard, use dripping.

INTRODUCTION TO PIES, BOTH SWEET AND SAVOURY.

No matter how ridiculous it may appear to Murs. Smith, or Mrs.
Brown, or Mrs. Any-body-else, do not omit to give room to the fol-
lowing remarks on pies. Never mind how simple these remarks
may seem to you, the million will understand them well. For
example, where is the little boy or girl in Great Britain who has not
eatcn pies sweet and savoury P From childhood we eat pies—irom
girlhood to boyhood we eat pies—from middle age to old age we eab
pies—in fact, pies in England may be considered as one of our best
companions du voyage through life. Tt is we who leave them behind,
not they who leave us; for our children and grandehildren will be as
fond of pie ns we have been ; therefore it js needful that we should
learn how to make them, and make them well ! Believe me, 1 am
not jesting, but if all the spoilt pies made in London on one single
Sunday were to be exhibited in a row beside a railway line, it wonld
take above an hour by special train to pass in review these culinary
victims; therefore see the importance of the subject. If we ecould
only rescue to proper standing half a mile of pies and pie-crust, I
think we should deserve a piece of plate, or at least a piece of one of
our disciple’s pies.

How to Make a Pie to Perfection—When your paste i
earefnlly made (No. 316), or short paste (No. 318), which requires
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w» more time than doing badly, and your pies and tarts properly

full —(this is the last and most important process in pie and tavt

making)—throw a little flour on your paste-beard, take about a

quarter of a pound of your paste, which roll with your hand, say an

inch in circumference ; moisten the rim of your pie-dish, and fix

the paste equally on it with your thumb. When you have rolled

your paste for the covering of an equal thickmess, in proportion

to the contents of your pie (half an inch is about correct for the

above description), fold the cover in two, lay on the half of your

pie, turn the other half over, press slightly with your thumb

round the rim, cut neatly the rim of your paste, form rather a
thick edge, which mark with a lknife about every quarter of an inch
apart ; mark, holding your knife in a slanting direction, which
gives it a neat appearance ; malke two small holes on the top;
ege over with a paste-brush ; if no egg, use a drop of milk or
water ; the remaining paste may be shaped to fanciful designs
o ornament the top. For meat pies, notice, that if your
paste is either too thiclk or too thin, the coverine tao narrow or
too short, and requires pulling one way or the other, to make it
fit, your pie is sure to be imperfect, the covering no longer
protecting the contents. It is the same with meat; and if the
paste happens to be rather rich, it pulls the rim of the pie to the
dish, soddens the paste, makes it heavy, and, therefore, indi-
gestible as well as unpalateable. A little practice and common
sense will remedy all those little housewifery tribulations, and
probably improve the appearance of this series of dishes.

333. Plain Apple and other Tart.—Peel and cut about two
pounds of apples, sharp ones being the best for the purpose, cut
each in four pieces, removing the cores, then cut each guarter in
two or three pieces, according to size; put half of them in a pie-
dish, slightly press them, so that they lay compact; put over
two ounces of brown sugar, then put in the remaining apples,
then add another twe ounces of sugar, making the apples form a
kind of dome, the centre being two inches hicher than the
sides ; add a small wineclassful of water, cover the top over with
paste No. 318 ; bake in a moderate oven from half to three-
quarters of an hour.

All kinds of apples will, of course, make tarts, but if the
apples be sweetish or too ripe, you need not put in so much
sugar, but add double the quantily of water ; in this case the
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addition of a little juice of a lemon is an improvement to vary
the flavour; use also a little grated or chopped lemon or orange-
peel, or a quarter of a teaspoonful of cinnamon, or mixed spice,
or four cloves,

Green rhubarb and greengages will require a little more
sugar, adding nothing else but the fruit ; proceed as for apple-
tart ; pink rhubarb does not require pealing; ripe currauts,
raspberries, and cherries, also as above; plum, damson, and
mulberries the same.

SWEET PUDDINGS.

334, Plum Pudding—Pick and stone half a pound of
Malaga raisins, wash and dry the same quantity of currants,
chop, not too fine, three-quarters of a pound of beef suet, put it
In a convenient basin, with six ounces of sugar, two ounces of
mixed candied peel sliced, three ounces of flour, three ditto of
bread-crumbs, a little grated nutmeg, four egges, a gill of water,
or perhaps a little more, to form a nice consistence ; butter a
mould, put a piece of white paper over the top and round the
bides, fie it in a cloth, boil for four hours in plenty of water;
when done, remove the cloth, turn it out of the i:nnul&, take the
paper off’ the sides and top, and serve with sweet sauce round ; it
may al=o be boiled in a cloth.

The above is only for Christmas. Now for every day. -

Put into a basin one pound of flour, one of chopped suet, half
a pound of mixed fruit, a little spice, grated lemon-peel, three
ounces of sugar, two eggs, half a pint of milk, or enough to
ma.ka‘ it a proper thickness, tie it in a cloth, boil four hours,
turn it out, and serve with melted butter, or sweet saunce ; bread-
erumbs instead of flour is good, or half of each.

_335. A Series of Feonomical Puddings, which can be made
either e a mould, basin, tart-dish, or tin cake-pan—Well
]::u!.;i.jrr_-:r either, fill Lightly with any of the following ingredients:
—Hither stale buns, muffins, crumpets, pastry, white or brown
bread, sliced and buttered, the remains of sponge-cakes, ma-
caroomns, ratafias, almond calke, gingerbread, biscuit of any
kind, prmfiuusly soaked. TFor a change with any of the above,
Jou may intermix with either fresh or dried fruit, or preserves
even. plums, grated cocoa nut, &e. When vour mould is full of
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either of the above, put in a basin a quarter teaspoonful of either
ginger, a little mixed spice, or cinnamon, if handy, grated
orange, lemon, or a few drops of any essence you choose ; put in
three eggs, which beat well, add three gills of milk {or every
quarter mould. When the above is well mixed, fill up nearly
to the rim. Tt can be either baked or boiled, or put into
a saucepan one-third full of water;, with the lid over, and let
simmer for about one hour. Pass a knife round the inside of
the basin or mould, turn out your pudding, pour over either
melted butter with a little sugar, the juice of a lemon or spirit
sauce. It ought to be the pride of each cottager’s wife to find
oub a peculiar and cheap mixture, which would entirely depend
on the part of the country in which she lives, that would be
liked by the family, and give it as a treat every Sunday.

3354. Fruit Puddings.—Such as green gooseberry is best made
ina basin, the basin to be buttered and lined with the paste, roll-
ing it round to the thickness of half an inch ; then get a pint of
gooseberries and three ounces of sugar; after having made your
paste, take half the fruit, and lay it at the bottom of your basin,
then add half your sugar, then put the remainder of the
gooseberries in and the remainder of the sugar; on that draw
your paste to the cetitre, join the edges well tﬂget]:tezt:, put the
cloth over the whole, tying it at the bottom, and boil in plenty
of water. Fruit puddings, such as apples and rhubarb, should
be doné in this manner; boil for an hour, take out of the satice-
pan, untie the cloth, turn out on a dish, or let it remain in the
basin, and serve with sugar over. A thin cover of the paste
may be rolled round and put over the pudding.

Eipe cherries, currants, raspberries, greengage, plams, and such
Jike fruit, will not require so much sugar, or so long boiling.

336. Curd Mill Pudding.—Put in a basin thtee eggs, a
little grated lemon-peel, three ounces of currants, cae pint of
eurds, and one pound of bread-crumbs; boil in a cloth half an

hiour ; turn out and serve.

337. Cocoa Nui Pudding.—Grate half a nut, add another egg
fo the milk;, mix with the above. An ounce of flour may be added.

938, Plain Rice Pudding.—Wash a quarter of a pound of
‘Fiﬂﬂ: put into a stewpan with a pint and a half of n:ul'_l':, th.r:ea
ountes of butter, three ounces of sugar, lemon-peel, simmer till
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the rice is tender, add two eggs, previously well beaten, mic
guick, put in pie-dish ; bale half an hour, or till set.

Sdd. Spotted Dicl.—Put three-quarters of a pound of flour
into a basin, half a pound of beef suet, half ditto of currants,
two ounces of sugar, a little cinnamon, mix with two egros and
two gills of millkk; boil in either mould or cloth for one hour
and & half; serve with melted butter, and a little sugar over.

340. Light Dowugh Duwmplings.—Get one pound of dough,
make it into' small balls the size of eges, boil in plenty of
water, and use it for roast or boiled meats, or serve with butter
and sugar, or with gravy.

Two ounces of chopped suet added to the above, or to vary
the flavour, add a few currants, a little sugar, grated nutmeg, or
lemon-peel.

341. dpple and Paste Pudding in Basin.—Make one ponnd
of paste, No. 319, roll it a quarter of an inch thick, lay someina
bowl, {ill it with apples cubin quarters, add two cloves, two ounces
of sugar, a little butter, put another piece of paste on the top,
and jein the edge nicely ; tie it in a cloth and boil. It can be
served up either in the basin or turned out. Do mnot open the fop
to put more sugar in, as it spoils the flavour and makes it heavy.

All fruit puddings may be done the same way.

342, Suet LPudding.—Tut into a basin half a pound of
chopped suet, a pound of flour, two exgs, a teaspoonful of sall;
quarter of pepper, nearly half a pint of water ; beat all well to-
gether, put into a cloth as above ; boil one hour and a half.

343. Bread Pudding.—An economical one, when eggs are
dear. Cut some bread and butter very thin, place it in a
pie-dish as lichtly as Possible, till three-parts full ; break into a
basin one egg, add two teaspoonfuls of flonr, three of brown sugar;
mix all well together, add tq it by degrees a pint of mlk, a
little salt; pour over the bread; bake in an oven; it will take
about half an hour: this will make = nice size pudding for four
or five persons,

This may be done in twenty different ways, by varying the
Yavour of the ingredients, as lemon-peel, orange-peel, nutmeg
Cinnamon, or mixed spice, or essences of any kind.

IFory children, skim-millk, or half mills and water, dates, of
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French plums, or figs, previously soaked and cut, may be added
they are excellent for children.

344. Brown Bread Puddings, the same way.

344a. Broken Biscuit Pudding.—These may be bought very
cheap at a baker's; they should be soaked in milk and sugar
the over night, and proceed as above or as No. 335. Stale
sponge cake may be used with them,

345. Rice, Macaroni, and Vermicelli Puddings.—~—Wash
a quarter of a pound of rice, boil till tender, drain it, place it in
the pie-dish with any kind of fruit, and one ounce of butter, in
bits ; pour custard No. 361 or 343 over, and bake. Vermicelli
and macaroni previously boiled, may be done the same.

346. The Same for a Nwumerous Family, or School.—Two
pounds of boiled rice, with one pound of chopped suet; mix in
a pan with four eggs, ten teaspoonfuls of flour; moisten with
five pints of water, or skim-millk ; add one pound of sugar and
a teaspoonful of salt; bake about one hour. To vary it, a few
Smyrna rasins may be added. Apples, or any dry fruit, may
be used, previously soaked.

347. Lemon Dumplings—Chop the rind of one lemon fine,
add it to the juice ; chop up half a pound of suet ; mix with half
a pound of bread crumbs one egg, enoucgh milk or water to malke
a stiff paste; add the lemon ; sweeten to taste ; divide it into five
equal parts, and boil in separate cloths for three-quarters of an
hour; serve with butter and sugar, or a little honey.

347a. Apple Dwumnplings.—Peel and take out the cores of a
large apple, cover it with paste No. 318 or 319, boil in a cloth,
or plainly bake for thirty minutes. Serve with butter and sugar.

~ 348. Another—Pul into the paste in making 1t, two ounces
of sugar ; a few sultans, or plums, may also be added, and served
with sweet melted butter or spirit sauce over.

349. A Simple Suet Dumpling.—One pound of flour, half a
pound of chopped suet, a teaspoonful of salt, quarter ditto of
pepper; moisten with water until a stiff paste: use where
required. They may be rolled in small balls, and may be used
in savoury pies, hash, or stews.
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360. Rice and Preserve.—DBoil half a pound of rice as No, 463;
when just done, add one ounce of butter, a tablespoonful of currant
jelly, one ounce ot sugar ; mix all well together with a fork, and
serve. Apple marmalade, rhubarb, cherries, eurrants, and rasp-
berry jam, orange marmalade, &c., may be used, and an immcense
variation may be made. 1f itis found too thick, add some milk,
Dish up in pyramids, and serve.

351. Ground Rice Pudding.—DBoil one pint of milk with a
little piece of lemon peel ; mix a quarter of a pound of ground
rice with half a pint of mill, two ounces of sugar, and one of
bufter; add this to the boiling millk ; keep stirring, take it off
the fire, break in two eggs, one after the other; keep stirring;
butter a pie-dish, pour in the mixture, and bake until set. This
is one of the quickest puddings that can be made.

352. Snow Rice Cream.—Put in a stewpan four ouneces of
ground rice, two ounces of sugar, a few drops of the essence
of’ almonds, or any other essence you choose, with two onnces of
fresh butter; add a quart of milk, boil from fifteen to twenty
minutes, fill it forms a smooth substance, though not too thiclk;
then pour in a mould previously oiled, and serve when cold. It
will turn out like jelly.

If no mould, put either in cups or a pie-dish. The rice had
better be done a little too much, than under.

_ 383. Handy Pudding.—Remove the inside of three lemons
into a basin, take out the pips, add half a pound of sugar, mix
well; roll a long strip of paste, as for rolly-polly pudding, lay
the mixture over with a spoon; roll and boil the same as
rolly-polly pudding. : |

Orange can be done the same way, with the addition of the
Juice of half’ a lemon. '

354. Young Fngland Pudding.—Make some paste, No. 319,
roll and lay it in a basin ; then roll about seven or ¢ight very thin
pieces the size of the bason; then get a pound of treacle, or golden
syrup, and pour a little on the paste, squeezing a little lemon
Juice, and chop up the rind of a lemon, and sprinkle a little over;
add the other pieces of paste, and then the treacle and lemon
until full. Boil in a cloth for one hour, and gerve mﬁh sommé
ireacle over. '
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I think I remember telling you, my dear Eloise, of the pleasant
time I passed at Boulogne Lm} summers since, and of our little trip
to the Vallee Heureuse, or Happy Valley, near Marquise, a charming
village near Doulogne. 1In the course of our ramble on that plea-
sant day, we all gauthered a lot of blackberries—but such berries as
we do not meet with in England; they are a luseious, ripe fruit,
These we took home with us to the hotel, and the next day boiled
them up with a lot of sugar, and made them into a pudding like the
above, using the fruit and syrup instead of treacle. 1t was very much
liked at dinner, which was a fable d’ldfe, and the colour somewhat
resembling Uncle Tom’s face, it was at once christened with that
name, and is now known as Unefe Zom’s pudding. A little port
wine sance may be used, and also black currants, boiled to a syrup.

353. Isinglass and Gelatine for Jellies.— Dissolyve two
ounces of isinglass in half a pint of water; boil and reduce to
half, pass thr nugh a cloth into a basin; use where required.

Gelatine may be used the same way.

The stock of two calf’s feet, reduced to half a pint, may be
used instead of isinglass; it will make it cheaper.

The stock of cow-heel can also be used.

356. Bohemian Cream.— Prepare four ounces of any fruif,
as No. 384, whieh pass through a sieve, and one ounce and a
half of melted isinglass to halt a pint of fruit; mix it well,
whip up a pint of cream, and add the fruit and isinglass gra-
dually to it ; put it in a mould ; let it set on ice or in any cool
place, and when ready, dip the mould into warm water, and turn

out.

357. White Cream.~—Put into a bason a guarter of a pound
of sugar, a gill of pale brandy, and one and a half ounce of
either melted isinglass, gelatine, or calf’s foot; stir it well, and
add a pint of whipped cream ; proceed as before. Rum, noyeau,
curacoa, or other liquors or flavours, may be added. When
liquors are used, add less sugar. If you have any ice, use only
an ounce of either,

358. Calf’s-foot Jelly—It is possible, even in the poorest
family, that jelly may be recommended in ecases of illmess, and
they may be at a distance from any place where it could be
purchased. I think it right to give the following receipt:—

Cut two calf’s feet and pubt them .in three guarts of water;
when boiling, remove to the side of the fire, and let it simmer
from three to four hours, keeping it skimmed; pass it through a
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sieve into a bason, where it must remain until quite hard; then
remove all the fat, &c., from the top. Put into a pan half 3
pound of white sugar erushed, the juice of four lemons, the rind
of ane, the whites and shells of five eggs, two glasses of white wine
and a pint and a half of water; stir till the sugar is melted, then
add the jelly ; place it on the fire and stir well until boiling ;
then pass 1t through a flannel bag until clear. Put in a
mould with or without fresh fruit. Set in ice or any cool
place, till firm. Brandy, rum, or any ligueurs, may be added,
or serve plain.

359. Orange Jelly—Procure five oranges and one lemon;
take the rind off two of the oranges, and half of the lemon, and
remove the pith, put them in a bason, and squeeze the juice of
the fruit into it; then put a quarter of a pound of sugar into a
stewpan, with half a pint of water, and set it to boil until it
becomes a syrup, when take it off, and add the juice and rind
of the fruits; cover the stewpan, and place it again on the
fire; as soon as boiling commences, skim well, and add a gill
of water by degrees, which will assist its clarification ; let it boil
another minute,whenadd an ounce and a half of isinglass,dissolved
as directed (No. 355), pass it through a jelly-bag, or fine sieve; add
a Iew drops of prepared cochineal o give an orange tint, and then

fill a mould and place it on ice: turn out as before. This Jelly
does not require to look very clear.

360. Temon Jelly is made the same way, only using six
lemons and the rind of one.

Lo those who wish to save trouble, I would recommend them to
buy their jellies ready made, They may be purchased at almosk
every Italian warehouse in town and counfry, in bottles of abouta
pint and a quart each, so prepared as to keep fresh and good for
years. Many of my friends use these Botfled Jellies, of which 1
find the following are the best kinds: N oyeau, punch, orange, lemon,

Madeira, and plain ealf’s-foot. They are all very excellent and use-
ful in their way.

Desr ELOISE,—While on the subject of jellies and confectionary,
I feel T should be wanting in duty to the public were I to refrai
from drawing their earnest attention to the recent disclosures in thi
ZLancet, which so fearlessly exposed the poisonons adulterations found
in the various articles of preserves and confectionary submitted 60
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exnmination. There is not a doubt these disclosures have had a mesk
beneficial effect in checking the existence of the injurious practices
previously adhered to; and I may now look forward with confidence
to the day when not only such delicacies, but the whole of the food
we eat, may be enjoyed without the slightest fear of injury to our
health. Adulteration will then become the exceplion, instead of, as
it hitherto has been, the rule.

The following paragraph, copied from the Tancet of the 4th
February, 1854, appears to me not an inapt illustration of iy
remarks, displaying, as it does, the difference between pure and
Jmpure preserves, accompanied by the gratifying intelligence of the
possibility of procuring them in a wholesome state®

361. Plain Custard.—Boil a pint of milk, in which place
two ounces of sugar, the thin peel of half a lemon; break in a
basin four eggs, beat them well with a fork, then pour in the
milkk by degrees, not too hot; mix it well, pass it through a
cullender or sieve, fill cups with it, which place in a stew-
pan, on the fire, which contains one inch of water ; leave them
for about twelve minutes, or till set, which is easily perceived.

“ 362, Coffee, Cocoa, or Chocolate Custard.—Nake some very
strong coffee, beat the eggs as above; pubt in a pan half a pint

¥ ¢« The practice of imparting to bottled and preserved fruits and
veretables a bright green colour, by means of a poisonous salt of
copper, still prevails extensively. Nothing ean be more pernicious
than this practice ; it has, however, received a eonsiderable check by
the publication of the reports of the Analytical Sanitary Commission
on this snbject. One firm, we kmow, that of Messrs: Crosse and
Blackwell, whose establishment is the most extensive of any engaged
in this branch of trade, bas gone to a very considerable expense in
fitting up a large silver vessel, as well as several steam pans, which
latter are lined with a thick coating of glass enamel, for the prepara-
tion of their various manufactures; thus taking every precaution
to guard against the contact with copper. The difference in the
appearance of fruits and wvegetables which are artificially coloured,
and those which have mnot had any colouring matter added, is
very great—so striking, indeed, that a praetised eye can readily
distingnish the one from the other. The former are of a bright
and almost metallic-green hue, much deeper than that of the
recent frunit, while the latter are of a pale yellowish-green colour,
varying with the nature of the fruit or vegetable preserved. As for
the difference in the wholesomeness of the two articles, there can ba
but a single opinion, while, in our estimation, the appearance in the

scoloured sample is much the most pleasing and natural.”

p
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of milk and half a pint of made coffee, with two ounces of sugar,
then add the eggs, pass through a sieve, and proceed as above.

Chocolate and c¢ocoa the same, only omitting the lemon-peel
in all three.

363. Custard in Pie Dish~Put a border of puff pasts
round the dish, fill with the above, and bake twenty minutes iz
a slow oven. Xat whilst eold. »

264, Custard for Puddings.~~The above will be the fonnda-
tion for any flavour that may be introduced; as oiange flower
or peel, noyeau, &e. &e. With this mixture an innumerable
number of puddings can be made, that in country places, or even
towns, will be found as economical an article of food, when
eggs are cheap, as can be partaken of, and particularly appre
ciated by the rising generation.

365. Farm Custard.~—Put in a small saucepan the yolls
of four eggs, four teaspoonfuls of sugar, the peel of half alemon,
or a quarter ef that grated, a grain of salt ; mix all well, then add
half a pint of millt ; set the whole on the fire, stir continually with
a wooden spoon till it gets thick and smooth : but do not let it
boil, or it will curd ; then put it in a basin to cool, stirring now
and then; if handy, pass it through a sieve, it gives it a nice
appearance, and serve either in glasses or cups, with any fresh
or stewed: fruit, orange peel, or any essence, brandy, or rum,
may be msed for flavouring.

When at our friend Lindley’s house in Yorkshire, T ook 4 gill of
erenm, whipped it, and mixed it with the custard when cold. Ik
made it very white and delicate. The custard may be whipped while
beinz made. .

You wish to now what T did wi“th the white of the eggs, and per-
fectly right that youn should. Well, I put them in @ basin with 8
very little bit of salt, then with a whisk I beat them #ill firt and a8
white as snow, then I add four teaspoonfuls of pounded sugar, mit
it well; I put a pint of milkk to boil in a-very clean sauté, 0
frying-pan, and, with the aid ofa spoon, I scoop off the white in the
shape of eggs, dropping them in the milk, letting them remain fill

done, turning them occasionally ; take them out, and serve when
cold, pouring some of the custard over; the remaining milk was used
for puddings. : '
Fven mow, Eldise, you do not sesm satisfied, so T send you 3
receipt for a soufllé. It seems tao you, no doubt, very simple ; let mf
tell you, however, that it is so only in appearance; the great secrét
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18 in properly beating the white of the eggs; therefore, if you fail in
your attempt, do not blame e, the details of the receipt being quite
accurate.

366. Kyg Pudding, or Omelette Souflié—Break four eges ;
carefully separate the white from the yolk, put both in different
basins; add to the yolk three teaspoonfuls of powdered sugar
- and one of flour, a little grated orange or lemon peel, or any other
flavour you prefer; stir the whole for five minutes, then beat
the white of the ergs with a whisk ; when firm, mix lightly with
the yolk till forming a mice, smooth, light, and rather firm sub-
stance; then put it either in a tin pan, cake pan, or a common
pan, which can stand the heat of the oven, buttering it well.

If in a tin dish, ghape it in pyramids with a knife, put it in
a moderate oven from ten to twelve minutes, sugar over and
serve, When nearly done, an incision or two with the point of a
knife may be made through the thin crust; it will malke it lighter.
You may also put two ounces of butter in the frying-pan, and
when hot put in your mixture, and toss it round three or four
times ; put it on a dish; bake as above. Ten minutes will do 1t.

367. How to vary Bread or any Custard Puddings—Have
some slices of bread eut thin and buttered ; lay them in the dish
sinaly ; pour in the custard, No. 365, and bake gently, or place
in a pan with a little water 1n it.

These may be altered thus :—

By throwing in some currants.

Or bruised ratafia cakes.

Or sultana rasins.

Or Malaga ditto.

Or French prunes.

Or dried cherries.

Or stewed rhubarb.

Or apple; or, in fact, any fruit according to faney.

Well boiled rice, macaroni, vermicelli, &e., may be used ; the
eustard always being poured over, and sifted sugar on the top.

New style, as a second-class mixture: two eggs, two table-
spoonfuls of flour, and milk encugh to malke it thickishs

368. Gooseberry Fool—Pub in a pan a quart ‘of green
gooseberries, with a wineglass of water and half a pound .of
sugar ; stew on a slow fire for twenty minutes, keep stirring; put
in basin, and whip a pint of cream ; when the fruit is cold; mix
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with the eream, and serve in cups or hellow dish, or with
pastry round it.

Apple may be done the same way.

Currants and raspberries the same.

Eed rhubarb the same.

Cherries' may be done the same, having previously been
stoned. If too much syrup, add a little isinglass.

369. Orange Salad.— Choose six oranges not too large,
eut them in thin slices crossways, remove the pips, lay them flaf
in a dish, cover over with a quarter of a pound of sugar, a gil
of brandy, rum, or Madeira; stir them, and serve.

370. Strawberry Salad.—A large pottle of ripe strawberrics,
pieked and put into a basin with two tablespoonfuls. of Sugar; a
pinch of powdered cinnamon, a gill of brandy ; stir gently, and
serve.

Currants and raspberries the same.

As all fruits and vegetables are destined for the use of it
these should be partaken of by all classes when in season, &8
they are invaluable for health.

q B

371. Velvet Cream.—A very excellent dish is made thus:—

Put in a dessert glass a thick layer of strawberry jam or any -
other preserve, and place over it about a pint of hot snow
cream mixfure, No. 352; when c}d, the top may be orna- -
mented with fresh or preserved fre:* .

L e

_872. Iice Crogueties—Make some of the above mixture ¥y
stilf; when cold, roll it, or serve it in any shape you like.

and bread-cruinb, and Iry quiclk!y is» hot fut in a ﬁ'_f,rmg-' THsl
Sugar over.

373. Lemon Pudding.—TPut in a basin a quarter of a pound
of flour, same of sugar, same of bread crumhbs and chopped suet,
the juice of one good-sized lemon, and the peel grated, two
eggs, and enongh milk to make it the consistency of porridge;
boil in a basin for one hour ; serve with or without sauce.

374. Dripping Puﬂfdiug.—Three eges and their weight in
dripping, two tablespoonfuls of sifted sugar; beat them up until
a cream, add a few currants, and the flour oradually, until if
forms a stiff paste ; bake in cups previously buttered.
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375. Potato Pudding.—One pound of potatoes boiled and well
mashed, a quarter of a pound of butter stirred in whilst warm,
two ounces of sugar, the rind of half a lemon chopped fine, with
the juice, a teacupful of milk ; butter a tin, put in the mixture,

and bake in a moderate oven for half an hour; two eggs may by
added.

376. Dough Pudding with Apples.—Cut four apples into
dice, put over two ounces of sugar, halfa pound of chopped suet,
one pound of flour, and halfa pint of water ; bake in a pie dish

of a mould, or boil in a basin, as a pudding ; sweet sauce may
be poured over.

377. First Class Yorlkshire Pudding.~—Beat up two eggs
in a basin, add to them three good tablespoonfuls of flour, with
a pint of millc by degrees, and a little salt ; butter the pan, bake
half an hour, or bake under the meat, cut it in four, turn it,
and when set on both sides it is done. A tin dish one inch and
a half deep and eight inches wide, is the most suitable for such
proportion. »

378. Second Class.—Put in a basin four tablespoonfuls of
flour, add a quarter of a teaspoonful of salt and a little pepper,
beat one egg with a pint of milk, pour over on the flour by

- degrees 111l smooth, and proceed as above. -

379. Third Class.—I1f no eggs, chop two ounces of beef suet
fine, add a little soda, mix as above, and bake the same. A
. little ehopped parsley, chives, or aromatic herbs, may be intro-
duced in either of the above. These receipts are good with
"any kind of roasted or baked meat, or poultry. To facilitate
the turning, when one side'is brown and the pudding well set,
cut it into several pieces, turning with a knife or a fork. If
preferred served whole, put a plate on the top of the baking tin,
turn 1t over, and slip it back; let it remain in the tin ten
minutes longer, and serve either round or separate.

380. Pancales.—Put the pan on the fire with a tablespoonful
of lard, let it melt, pour ofl' all that is not wanted, then pour in
three tablespoonfuls of the following batter:—

Break four eggs in a basin, add four small tablespoonfuls of
flour, two teaspoonfuls of sugar, alittle salt; beat all well, mixing
by degrees half a pint of milk, a little more or less, depending
on the size of the eggs and the quality of the flour. It must form
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a rather thick batter. A little ginger, cinnamon, or any other
flavour you fancy. Two eggsonly may be used, but in this case
use a little more flour and mmllk. When seit, and one side
brownish, lay hold of the frying-pan at the extremity of the
handle, give it a sudden but slight jerk upwards, and the cake
will turn over on the other side; which, when brown, dish up
with sifted sugar over. -Serve with lemon. Chopped apples may
be added to the batter; currants and sultanas can be mixed
with it.

381. Apple Fritters.—~—~Peel and slice crossways, a quarter of
an inch thick, some apples, remove the core,and dip them one aiter
the other in the following batter : Put in a basin about two ounces
of flour, a little salt, two teaspoonfuls of oil, and the yolk of an
ez, moistened by degrees with water, stirring all the while
with a spoon, till forming a smooth consistency, to the thickness
of cream, then beat the white of the egg till firm, mixing if
with the batter; it is then ready to fry; use any fruit as fritters.

T no ﬂil vices an annnn HF hartbor rwravinnmelv analisd addine i 10
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the batter before the white of the egg is used.

Anple Fritters Simplified.—When peeled and cub, pub
sugar over, add a little lemon juice or spirits, let the pieces
soalk two hours, then dip each piece in flour, and have ready a
frying-pan, with at least two inches deep of fat. "When hot,
put the apples in one at a time, turn over with a slice as they
are doing, and serve with sugar over. All kinds of ripe pears
may be done in the same way. |

382. Cbllege Pudding.—Put half a pound of crumbs intos
basin, a quarter of a pound of chopped suet, the same of
currants, two eggs, two ounces of sugar, a little nutmeg and salf;
and a little mills; mix all together, make round balls, egg-crumb,
and fry in hot fﬁlﬁ‘ till a nice colour; dish up with sugar over; &
glass of brandy or rum in it is exceedingly good.

383. Butlered Apples.—Peel, slice, and core one pound of
apples, put into a frying-pan about two ounces of butter, add
the apple, and cover over with two ounces of pounded sugar;
put them in the oven until done. A wery nice dish for children.
When done, they may be dished up on a mnice crisp piece of
toast with sugar over. |

864, Slewed Fruits,~These, at those periods of the yea
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when Nature has ordained that they shall come to perfection
without artificial means, are as wholesome an article of food as
can be partaken of, as they cool the blood and are perfeetly
harmless.

They are easily done, and are cheap. In the following
recralp(iis, which I will mark as lessons, one pound is the qua:uts,ty
name

Apples. 1st Lesson.—Peel one pound of apples, cut in slices,
remove the core, put into a stewpan with three or four ounces
of white pounded sugar, one ounce of butter, two tablespoonfuls
of water; stir gently on a slow fire until tender ; use hot or cold
when requued Brown sugar may be used.

2nd Lesson.—'To the above add the juice of half a lemon or
of one orange, and a little of the peel of either, or a small piece
of cinnamon, or in powder.

Red Rhuwbard. 1st Tesson.—Cul onec pound of rhubarb one
meh long, put into a pan with two tablespoonfuls of water and
three ounces of white pnwdc:red sugzar; stir on a slow fire till
tender.

2nd Lesson.—Stew with brown sugar : green rhubarb requires
peelng. Stir more if old.

3rd Lesson.—Cut a pound of the common rhubarb, pul in an
iron pot with four ounces of brown sugar; stir well with a
spoon until it is quite thick and adheres to it; take it out fo
eool. I6 can be used, spread on bread, ior tea or supper.

Green Gooseberries, 1st Lesson. — One pound of goose-
berries with six ounces of sugar; boil with two tablespoonfuls
of water, tmrning them well ; stir, and keep until cold. Or by

mixing cream with it, it will make gooseberry fool.

Greengaces, Orleans plums, exe plums, cherries, currants, red,
white, and black, raspberries, mulberries, and strawberries, may
all be done the same way.

The following is another very mice way, and may be used for
several fruits in winter. Cherries being the most difficult, we
will name that in particular. All the others can be done
like it.

Cut the stalk half off of one pound of cherries, put info a pan
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with eizht ounces of sugar; set on the stove for a few mmutes,
then add half a pound of red currants, and the same of rasp-
berries ; stew altogether until getting tender and the juics
becomes quite thick ; put by until cold. It may be used with

e I AR

pastry or with bread.

Siberian crabs, cranberries, damsons, and all other fruits,
the same way.

All the above make a very mnice licht and quick dish for

supper done as follows :—
Cut some nice slices of bread half an inch thick, dip them

in milk which is sweetened, or sprinkle sugar over, then dip it
into some batter of millk and flour, and fry nicely, or put some
butter in a tin dish, bread over, and put in an oven. When
quite hot and nearly hard, put some of the above fruit over, and

BETrVe.

385. Plum Cake.s—Weigh one pound and a half of flour,
one of currants, well washed, one of butter, one of sugar, nine
eggs ; put into a good-sized basin the butter, which well work,
with elean hands, until it 18 like a cream ; in about ten minutes
it is ready ; then add a little sugar and the eggs by degrees, and
then the flour, then add the eurrants and line a eake-hoop with
paper, put the mixture in, set it in a warm place for one hour,
and bake it for one hour in a slow oven. Half or even a
quarter of the quantity may be made.

386. Common Sort{—FPut in a basin half a pound of butter,
work it well, add half a pound of sugar and four eggs, beat all
well together, then add half a pint of milk, two pounds of flour.
a quarter of a pound of caraway-seeds or half a pound of
plums ; put it in a hoop or deep pie-dish, and bake two hours.

To ascertain if the cake is done, take a piece of dry wood
or skewer, pass it into the ecale, and if it comes out dry, it is
done.

387. Ground Rice Cake.~—Break five eggs into a stewpan,
which place in another, containing hot water, whip the eggs for
ten minutes till very light, then mix in by degrees half a pound
of ground rice, six ounces of powdered sugar, beat it well ; any
flavour may be introduced; pour into buttered pan and bake
half an hour.
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387A. Pastry Cream.—Break two eggs in a pan, add two
tablespoonfuls of flour, a pinch of salt ; moisten with a pint and
& half of milk; set on the fire, boil twenty minutes, or till it
forms thickish smooth consistency; then add two ounces of
pounded sugar, one of butter; put in either a little orange flower
water, or a drop of any essence you choose, grated orange or
lemon peel. One dozen of bruised ratafias will be an improve-
ment, put in at the same time as the sugar. Previous to using,
add to the cream one ounce of butter, which yon have previously
made very hot, This may be used for all kinds of pastry, in-
stead of jam.

388. Gringer Calke—MHalf a pound of sugar, half a pound of
butter, one ounce and a half of ground ginger, six eggs, beat
well, stirring one pound and a half of flour, and add as much
milk, a little warm, as will make a nice stiff dough for bread ;
bake in pan; it will take two hours.

9884, Roek Calkes.—Put in a basin two pounds of flour,
half of sugar, half currants, half of butter, three eggs, beat well,
make them into balls or rock, the size of eggs ; bake on baking
sheets ; a little milk may be added.

389. Common Glingerbread.—Put on a slab or table a
poundgof flour, make a ring of it; put half a pint of treacle
in, mix well together till forming a stiff paste, working it well.
Put some flour in a basin, to which add your dough; it will
keep thus for seven or eight weeks. When you want to use it,
put in any quantity of ground ginger you require, according
to taste ; mix well, roll thin, cut any size you like; pieces about
the size of a crown are best; then put them on a baking-
sheet. bake for a few minutes, till crisp. These cakes will keep
a long while if put in an air-tight case. An ounce of butter
may be used to every pound of paste.

They are excellent in assisting digestion after dinner.

390. Rice Cake.—Wash one pound of rice, put it in a stew-
pan, with a pint of water, put it on the fire; when the rice is
well soaked add a quart of milk, quarter of a pound of butter,
grated lemon-peel or a litile nutmeg, or a piece of cinnamon,
boil till thick, then add two eggs, well beat, a little salt, and a
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guarter of a pound of sugar; place all in a greased pan or {in
breadpan ; bake one hour, and serve with sugar or jam over.

391. The same a Cheaper Way.—Add to one pound of rice,
when boiled, two ounces of chopped suet, a spoonful of flour, a
quart of gkim millk, some brown sugar or treacle; bake in large
pan ; eat cold ; and fruit of any kind may be mixed with it

392. Apple Cake—DButler a pie-dish mear a qguarter of an
inch thick, throw in a large guantity of bread-erumbs, as much
as will stick, when pressed well, on the butter; then have some
apples already stewed down and sweetened, as INo 384, of which
nearly fill the dish, put one ounce of butter in bits, cover
over with bread-crumbs, also half an inch thick, put into hot
oven ; when done, pass a knife round and turn it out, sugar over,
and glaze with a red-hot shovel.

If used hot, a little rum put round it and lighted is very nice.

393. Spice Calke.~To one pound and a half of dough add
half a pound of butter, half of currants, half of sugar, half an
ounce of spice, beat all well together, and bake in a mould one
hour.

394, Lattle Milke Cake jfor Brealkfast.— Place on a table or
slab one pound of flour, half a teaspoonful of salt, two of sugar,
three of fresh yeast, or a wvery small piece of German, two
ounces of butter and one egg; have some new milk, pow in a
gill, mix all together, adding more milk to form a nice dough,
then put some flour in a cloth, put the dough in, and lay it in a
warm place ; let it rise for about two hours, cut it in pieces the
size of eggs, roll them even, and mark the top with a sharp knife;
egg over and bake guiclk; serve hot or cold.

A Common Sort.—Only yeast, salt, milk, and butter, and
proceed as before.

Cottage Sort.—To one pound of flour, two ounces of lard or
dripping, the yeast and skim milk.

Sweet Sort.—To one pound of flour three teaspoonfuls of
yeast, two oumces of lard or dripping, quarter of a pound of
sugar, a few currants or caraway seeds: bake guick when well
risen.
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395. Feeles Calee.—To a quarter of a pound of currants half
& teaspoonful of grated nutmeg, some lemon-peel chopped fine,
one ounce of sugar, roll out about a quarter of a pound of puff
paste, No. 315, roll it round the size of a small plate, and nearly
an inch thiek, then put a tablespoonful of the mixture over

if, roll another piece of paste over it, and bake a nice delicate
colour,

396. Bread Appie Cake.~Well butter atart-dish of any size,
about three inches deep, cut some slices of bread gquarter of an
mch thick, which lay in it so that the bottom and sides are
quite covered, stew some apple nearly dry, as No. 384, put them
on the bread until the dish is full, cover over with more butter
and bread, and bake in a hot oven for half an hour; remove it
from the dish ; turn over, and dish it up with sugar on the top.

397, Tipsy Cake—Cut a small Savoy cake in slices, put
them into a basin, and pour some white wine and a little rum
over; let soak for a few hours, put into a dish, and serve with
some custard round. It may be decorated with a few blanched
almonds or whipt eream and fruit.

These may be made with small sponge cakes, by soaking
them in some white wine, in which currant-jelly has been
dissolved ; take twelve of them stale, which will cost sixpence
sodic them well, put them in a dish, cover them with jam or
jelly, and thus make four layers, decorating the top with cub
preserved fruit; dish with custard ar whipt eream round.

398. Plain Calke.—Mix two pounds of dry flour with
four ounces of clean dripping melted in a pint of millk, three
tablespoonfuls of yeast, and two well beaten eggs, mix well
together, and get aside in a warm place to rise, then knead well
and make into calkes ; flour a tin, and place it in the oven in &
tin ; earraway-seeds or currants may be added, sugar over.

399. Soda Calke—Half a pound of good clean dripping, one
pound of flour, half a pound of sugar, not quite half an ounce of
soda; beat the dripping well with the sifted sugar, and beat the

flour in with the soda; bake in tins in a slow oven for one hour
and a half,

Another.—Ialf a pound of dripping, half a pound of moist
sugar, half 8 pound of curramts, one pound of flour, a tea-



146 BRTAD.

apoonful of ecarbonate of soda, three eggs, well beaten and
mixed with half a pint of warm millk ; then mix altogether any
bake in a tin lined with writing paper.

400. Foreign Biscwits.—A quarter of a pound of butter
mix with a pound of flour, dissolve a quarter of a pound of
sugar in half a pint of warm new milk, pour gradually to the
flour, dissclve half a teaspoonful of salt of tartar in half a tea-
cupful of cold water, add it to the flour, and make it into a stiff
paste, roll out, and cut in small cakes with a wineglass ; bake in
a quick oven immediately.

401. Ground Eice Cake.—Six ounces of ground rice,six ounces
of flour, four eges, half a pound of sugar, quarter of a pound of
clean dripping, a small piece of volatile salts; beat all well together,
bake one hour in a pan. A few currants may be added, and
also a little milk, if required.

SERIES OF BREAD.

402. The bread which I strongly recommend for the labouring
class, or those who shall get their bread “by the sweat of their brow,”
iz that made from unbolted flour, or whole meal. It is only the
effeminate and delicate that should partalke of fine flour. The mass
of bread is increased one fifth, and the price lowered, between the
difference of the price of bran as flour, or as fodder for cattle.

: Liebig says, *The separation of the bran from the flour by bolting,
18 a matier of luxury, and injurious rather than beneficial as regards
the nutritive power of the bread.”

It is only in more modern times the sifted flour has been known
and used, and has been followed by the poor, to imitate the luxury of
the wealthy, at the expense of their health. Certain it is, that
where whole meal is used as bread, the population have better diges-
tive organs than where it is not,

In Ireland, amougst the poor, it is almost a disgrace to eat brown
bread. During the year of the famine, being at Malahide, T saw a
female, without shoes or stockings, go into a baker’s shop, purchase
{wo loaves, one white, and the other brown; the white she carried
in her hand, the brown she hid under her everlasting cloak—her
pride would not allow it to be seen. These ignorant people should be
told that there is hardly a family in England but what have on their
table for breakfast and tea a loaf of each Lind of bread, white or
brown.

If' the dough is made and well raised in the pan, if in small quan-
tities, as for buns, &e. throw some flour on the table, put the dough
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over, and roll it several times to form it sclid 3 then shape the loaf or
bun; let them rise twenty minutes in a warm place, and bake

aucm'dmg fo size.

403. Cottage Bread, No. 1.—Put into a large pan fourteen
pounds of ﬂnur, add to one quart of warm water a quarter of a
pint of brewer’s yeast, or two ounces of German yeast, make a
hole in the flour, and pour in the water and the yeast; stir it
well up with a wooden spoon till it forms a thickish paste, throw
a httle flour over, and leave it in a warm room; in about one
hour or seventy-five minutes At will have risen and burst
through the covering of flour, then add more warm water and
four teaspoonfuls of salt, until it forms, when kneaded, a rather
stiff dough ; it cannot be too much worked ; then let it remain
covered with a cloth for about another hour, or an hour and a
half'; the time, as well as the quantity of water it takes, depends
areatly on the guality of the flour. Cold water may be used in
summer.

Then divide the dough into five pieces; if the flour is old
and good they will weigh four pounds each, and take about one
hour and forty minutes to bake; the oven should be well
heated, and sufficiently large to bake the quantity of dough you
make at one time; if the oven is small, make only half the
quantity ; the door should be well closed. If the bottom of the
oven is too hot, a tile placed on it will prevent too much bottona
crust ; or a baking sheet, kept halfan inch above the bottom of
the oven, will have the same effect.

In some places they bake in tins, in others in brown pans; if
so, the dough may be made softer, and allowed to rise a little
longer, though I do not approve of bread being too light; as it is
both tasteless and unprofitable.

404. Milk Bread and Rolls.—Weigh a pound of flour, put
it on the table-dresser, or in a pan, make a hole in the centre, put
in. a quarter of an ounce of German yeast, one egg, two ounces of
butter, quarter of a teaspoonful of salt, one of sugar, have half
a pint of warm milk, put a little in, mix all well together, then
add by degrees the flour, and also the milk ; it may not take the
half pint, but depends on the flour; stir all well, work it for a
few minutes, until itis a stiff dough ; take a little flour and rub
off the paste which attaches to the side of the basin, roll it
round, throw some flour on the bottom of the basin, puf in the
dough, keep it in a warm place for two hourg or till it has
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nicely risen, then throw some flour on the board, eut the paste
off in the size of eocs, flatten them with the hand, make them
long and pointed, and malke a line in the centre with the back of
the knife, egg over with a paste-brush, let them rise half an
hour longer in a warm place, bake twenty minutes in rather a
gsharp oven. They ought to be of a nice yellow colour, and
light. If the yeast is doubtful, add a little more; brown yeast

1s preferable.

Another plainer, No. 2.~—Put in the centre of the flour two
ounces of lard, or good dripping, then add an ounce of German
yeast, a little salt, a little tepid water, with which dissolve
both yeast and lard ; mix 1t with the flour.

405. Plainer still, No. 3.—Put a quarter of an ounce of
veast, salt, sugar as above, add half a pint of tepid water,
proceed as above; sugar may be omitted ; or make a single loat
of it in a tin pan, or roll it into a lump ; make a cross at the top
with a sharp knife, egg over, or milk and water ; bake in rather
sharp oven, which is easily ascertained by placing the hand on it;
if you eannot endure it for a quarter of a minute it is fit for
bread, but if it burns it is too hot.

406. The brown bread, or that made from whole meal, isdone
in the same way ; the sponge will take a little longer to rise.

Millk used in these breads will occasion it to go a litile
farther, and keep it moist longer; one pint is sufficient, and you
get one pound more bread ; it also improves bad flour, from the
addition of gluten in the milk. A little potato starch or rice
starch will improve bad flour, and occasion it to rise better.

The following are two variations for these breads:—Put
seven pounds of flour into a pan, mix with three pints of warm
milk or water, an ounce of yeast, one ounce of salt, mix well
with the flour, set it in a warm place for three hours, form into
small loves and bake at onece.

407. Rice Bread.—To fourteen pounds of dough add one
pound of ground rice, boiled in milk wuntil in pulp and cold;
bake in small loaves.

408. Brown Rye Bread.—To three pounds of flour add one
pound of rye flour, the proportions of yeast, salt and water as
above, and may be mixed all at once; it will take a little lenger
to bake.
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409. Good Keeping Bread.—Mix one quarter of a pound of
very light mashed potatoes with four pounds of flour, made into
dough for bread, is very good; this kind of bread will keep
moist for a long time.

SAUCES.

410. Melted Bullfer.—From whence is this extraordinary word
derived ? what learned pundif ¢ould have given it birth P—a word
which recalls so many pleasing moments, when the palate has been
gratified by its peculiar fragrance and taste. It is, no doubt, an im-
portation at the time of the Conguest, but although having been
domesticated amongst us for mear 800 years, we are very fur behind
our allies on the other side of the channel in its numerous adaptations
and applications. The great diplomatist, Talleyrand, used to say,
that England bad 120 religions, but only one sauce, and that
melted butter. He was very near the truth, but, at the same time,
he should have told how to engraft 119 sauces to the original
one, the same as the various sects he mentions, have been ofishoots
from the primitive one which was first established in this eountry.

I will now endeavour to prevent his words being any longer a
truism, and will point out how that one sance—melted butter (French
butter sauwce)—can be multiplied ad infinitum, according to the ability
of the artist.

I must first premise that my melted butter is not for the table of
the wealthy, but the simple artizan. It is not to consist of two-
thirds butter and one-third eream, warmed gradually with a box
spoon, but of two ounces of butter, and two ounces of flour, half a
teaspoonful of salt, a quarter that of pepper, mixed together with
a2 spoon, put into a guart pan, with a pint of cold water; place
it on the fire, and stir continually, take it out when it begins to
simmer, then add one more ounce of butfer, stir till melted, and
it is ready for use, or as the foundation of the following various
sauces.

This melted bubter is fit to serve at the best tables, by adding
three ounces of butter; take, as a guide, that the back of the spoon,
in being removed, should always be covered with the butter or sauce;
this is essential, -as I find that flour varies very much. If you let
it boil, it will immediately get thinner.

Melted Butter, No. 2.—The following is ulso very good as the
foundation of sauces—it is not so rich, and will keep longer: One
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ounce of botler, one and a half of flour, a little more salt, peppes
and a gill more water; simmer, and serve.

These melfed butfers may be improved slightly by adding half a
tablespoornful of vinegar.

With half of the above quantity make the following sauces. Each
ingredient to De mixed in the saucepan. Stir and serve when nearly
boiling.

411. SERIES OF SAUCES.

Anelovy Sauce.—Add two tablespoonsful of essence of anchovies,
gnd mix well.

Harvey’s Sauce.—The same of Harvey’s sauce.

Soyer’s fRelish.—The same of Soyer’s relish.

Soyer’s Mustard Sauce.—One teaspoonful of Soyer’s mustard.

Chili Vinegar.—Three teaspoonsful of Chili vinesar,

Fgg Sauce—Two hard boiled eggs cut in dice and added.

Caper Sauce.—Two tablespoonsful of chopped capers added: if
o capers, use pickled gherkins.

Lennell Sauce.—The same of chopped fennel.

Larsley and Butter.—The same of chopped parsley.

Alild Onion Sauce.—Boil four enions in salt and. water, take them
out, chop them up, and add them to the above with a little more salty
and a teaspoonful of suegar, and a little milk or cream.

Sage and Onion.—'To the above, a tablespoonful of chopped green
sage and a liltle more pepper.

White Sauce.—The yolk of one egg, and mix with milk or cream

instead of water. A blade of mace is an improvement when boiling,
and stir,

Celery Sawece—Toil in a half-pint of white gravy, if handy, if nof,
water, one fine head of celery, cut in one inch lengths and well
washed,—it will take about twenty minutes,—add it to the melted
butter. The yolk of an ego beat up and stirred in isan improvement;
it may require a little more salt, Serve with poultry.

Citcumber Sauce.—Cuk up two cucumbers lengthways, remove the
seeds, eut them in one inch pieces, boil them in a gill of white gravy,
with salt and pepper, add it to the melted DLutter: simmer and
oCIVe. Sugar is an Improvement.

Vegetable Marrow, when young, the same as above.

412. Brown Sauce.~Put a quarter of a pound of butter and eight
ounces of flonr in a sancepan, and set it on & slow fire ; keep stirring
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for ten minutes, or till light brown, then take it off and let it get
nearly cold, then pour over sufficient brown stock, No. 2, to make
1 a nice thickness, or like thinnish melted butter ; then boil for half
an hour, skim, strain it into a basin, and use where and when
required. If you have this saunce by you, use it instead of melted

butter for brown sauces. To make it darker, a little colouring may
be added.

413. White Sauwce.—Put into a convenient sized stew pan four
ounces of butter, and eight ounces of flour ; set on fire, keep stirring
a8 above ; take the pan from the fire and stir until nearly cool, then
pour on sufficient white stock, No. 1, until it is' a nice consistency ;
put it on the fire and boil for a quarter of an hour; keep stirring
continually; pass it through a sieve, and keep for use.

Half a pint of boiled milk will make it look whiter.

This sauee, when handy, is the foundation of all white sauces, for
celery, cauliflower, mushroom, encumber, vegetable marrow, &c., or
any white sauces, instead of using melted butter. Observe, Eloise,
that I only send you these two preceding sauces in the event of a
little dinner party, as they belong to a higher class of cookery.

FISH SAUCES.

Shrimp Sawee—Pick. half a pint of shrimps, and boil the skins
in a gill of water for fifteen minutes; strain the water, and add it,
with the flesh of the shrimps, to half a pint of melted butter, and
simmer for a {ew minutes. Add a little anchovy.

Lobster Sauce.—Get the raw eggs, or the inside spawn of tha
lobster, put them on a plate with a bit of butter, and with the blade
of a knife mash them, or pound them in a mortar; this, when put
into the hot melted butter, will make it red. Cut the lobster up
in gmall pieces, and add the soft part from the belly with it to the
melted butter (a middling sized lobster will make a guart of sance).
A little cayenne or Harvey's sauce is relishing. Boil and serve.

Crab and Crayfisi—The same as lobster.

Mussel and stﬂer.——(ﬁnn twelve oysters or thirty-six mussels,
beard, and blanch them lightly in their own liquor; take them out,
reduce the liguor, and add them to the half-pint of melted butier;
when boiling add a little cayenne, and one ounce of butter. A drop
of cream or boiling milk will improve it. Or, when your oysters are
Taw in the pan, add half a gill of milk and a few peppercorns; blanch
lightly, mix half a teaspoonful of flour with half an ounce of butter,
put in bit by bit, stir round, boil, and serve. A little cayenne will
improve it, also a drop of cream.

L
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Cod-Tiver Sauce—Half a pound of cod-liver, previously boiled,
cut in large dice, with a little anchovy sauce, to half & pint of melted
butter. Mix the same as No. 410.

Pickle Sauce—One tablespoonful of chopped pickle or piceallily,
one ditto of the vinegrar from it ; add to half a pint of melted butter,
and boil for a few minutes. Good for fish, meat, and poultry.

414. Apple Sauee.—FPeel six good-sized apples, eul in four pieces,
cut out the core, slice them fine, put into a stew pan with one ounce
of brown sugar and a gill of water ; stew {ill in pulp, and serve with
roast pork, goose, and duck.

415. Mint Sauce.—Chop three tablespoonfuls of green mint, pub
it into a basin with three of brown sugar, half a teaspoonful of salt,
a guarter of pepper, and half a pint of vinepar. Use it with roast
lamb ; also good with cold meat and poultry.

416. Horseradish Sawuece.— Grate two tablespoonfuls of horse-
radish, which put into a basin ; add to it one teaspoonful of mustard,
one of salt, a quarter of pepper, cne of sugar, two tablespoonfuls of
vinegar; moisten with a little milk or cream until of a thickish
appearance. Serve with rumpsteak, cold meat, &c.

417. Wine and Spirit Sauce.—Add to half a pint of melted
butter, without salt, two teaspoonfuls of white or brown sugar, a
glass of brandy, or rum, or sherry, or any liquors.

418. Hotel Keeper’s Sauwce.—DMix in half n pint of melted butter

one tablespoonful of hotel keeper’s butter, No. 426 ; warm it and
serve.

419. 4 White Sauce jfor boiled Fowls, &c. &c.—If for two fowls,
add to one pint of melted butter (No. 410) two yolks of raw eggs;
which mix well with a gill of cream, or milk, and when the melted
butter is near boiling mix in and stir very guick, do not let it boil 3
3dd a little grated nutmeg and stir in a little more butter, season
with a little more white pepper, and the juice of a lemon, and pour
over your poultry. This is not an every#lay sauce, but is exceedingly
useful to know.

A liftle chopped parsley, ham, or tongue sprinkled over the fowl
after the sauce is on, gives it a pleasing appearance.

Or parsley chopped fine, or capers, gherkins, mushrooms, or tongue
cul into dice, or green peas, may be added to this sauce o change it

420. A sharp Brown Sauce for broiled Fowls and Hsaﬁ,-—Pﬂtlﬂ
tablespoonful of chopped onions into a stew pan with one of Chilt
vinegar, ome of common vyinegar, one of colouring, three of water
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fwo of mushroom ketchup. two of Harvey's sance, one of anchovy,
and a pint of melted butter, No. 2 5 let it simmer until it becomes
rather thick to adhere to the back of the spoon, add half a teaspoon-
ful of sugar. This is excellent to almost all kinds of broiled meats,
and gives a nice relish to stews, fish, poultry, &ec.

421. The same simplified.—TPut into a pan one tablespoonful of
chopped omion, three spoonfuls of vinegar, one of colouring, six of
wiier, three of either Harvey’s sauce, or ketchup, a little pepper and
salt, & pint of melted butter, boil till thickish ; serve for the same as
above, .

422, Onion Sawce—Pecl and cub six onions m slices: put in a
#tew pan, with two ounces of butter, a teaspoonful of salt, one of
sugar, a half one of pepper : place on a slow fire to simmer till in a
pulp, stirring them now and then to prevent them getting brown,
then add one tablespoonful of flour, a pint of milk, and boil till a
Proper thickness, which should be a little thicker than melted butter:
serve with mutton cutlets, chops, boiled rabbits, or fowl; by I_mt
Passing it, it will do for roast mutton and boiled rabbit as onion
Batce.

423, Caper Sauce.—Put twelve tablespoonfuls of melted butter
into a stew pan, place it on the fire, and when on the peoint of boiling,
add one ounce of fresh butter and one tablespoonful of eapers; shake
the stew pan round over the fire until the butter is melted, add a
little pepper and salt, and serve where directed.

424, Cream Sauce.—Put two yolks of eggs in the hottom of a
stew pan, with the juice of a lemon, a quarter of a teaspoonful of salt,
a little white pepper, and a quarter of a pound of hard ﬂ-fesh: butter ;
Place the stew pan over a moderate fire, and commence stirring with
% wooden spoon, (taking it from the fire now and then when getting
to hot,) until the butter has gradually melied and thickened with
the eggs—(great care must be exercised, for if it should become too
4ot the eggs would curdle, and render the sance useless;) then add
balf 2 pint of melted butier ; stir altogether over the fire, mﬁth?ut
Permitting it to boil. This satice may be served with any description
of boiled fish, poultry, meat, or vegetables.

425. Mustard Sauee.—Put in a stew pan four tablespoonfuls ot
#0pped onions (No. 449), with half an ounce of butter, put on the
fire and stjr till it gets rather hot, add half a teaspoonful of flour,
mixed well, also half a pint of milk or broth (No. 1); let the
whole boil ten minutes, season with half a teaspoonful of salf, a
fuarter that of pepper, a little sucar, and two teaspoonfuls of
French or English mustard ; when it boils it is ready.
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425A. Black Bulfer.—Put two ounces of salt butter in n stew
pan, set it on the fire; when it gets hot and brown add about
twenty parsley leaves, half a teaspoonful of salt, a quarter of that of
pepper, and two tablespoonfuls of vinegar, let the whole boil one
minute and pour over any article suitable for this kind of sauce.

4258. Curry Souce.—DPeel and cut two middling sized onions
in slices, one apple cut in dice, and two ounces of bacon; put them
into an iron stew pan, with one ounce of butter or fat, put on the
fire, stir round for five or six minutes, then add three teaspoonfuls of
flour, one of curry powder, mixed well ; moisten with a pint of milk,
half a teaspoonful of salt, and one of sugar ; boil till rather thick,
and serve over any article suitable for its use.

If passed through a sieve, put it back into the stew pan, let it hoil
one minute, and skim it, will be a very great improvement. Curry
paste may be used. Droth or water may be used.

425c. A simpler Manner.—Apples and onions may both be nsed,

as also a pint of melted butter (No. 410). In this no flour need be
used.

425E. Bread Sauce~Put in a stew pan four tablespoonfuls of
bread erumbs, a quarter of one of salt, half that of pepper, ten pepper
corns, peel & small onion, cut in four, add a pint of milk, half an
ounce of butter; boil for ten minutes, when it onght to turn ouf a
thickish sauce.

Important Observation.—It will be seen that in the above sances
there is hardly any but the three first which may not be made
with the produce of the cottage garden, or of those articles which
are in daily use, and if these directions are followed, many a bow
vivant in London wonld often envy the cooking of the cottage, asib
would contain the freshness and aroma of fresh gathered vegetables.

‘-1-36_. Hotel Keeper's Butter.—This is very simple and good, and
wﬂltkeep potted for a long time. It is excellent with all broiled
Ineats.

Put on a plate a quarter of a pound of fresh butter, a quarter of 8
spoonful of salt, a quarter ditto of pepper, two of chopped par:zley,
the juice of a middle sized lemon (if no lemon, use vinegar); a little
grated nutmeg may be added.

427. Anchovy Buiter.—To a quarter of a pound of butter, tWe
tablespoonfuls of anchovy sauce.
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ON SALADS.

WHAT is more refreshing than salads when your appetite seems g
have deserted you, or even after a capacious dinner—the nice, fresh.
green, and crisp salad, full of life and health, which seems to invigo-
rate the palate and dispose the masticating powers to a much longer
duration. "The herbaceous plants which exist fit for food for man,
are more numerous than may be imagined, and when we reflect how
many of these, for want of knowledge, are aliowed to rot and decom-
pose in the fields and gardens, we ought, without loss of time, to make
ourselves acquainted with their different natures and forms, and vary
our food as the season changes. :

Although nature has provided all these different herbs and plants
as food for man at variouns periods of the year, and perhaps at one
period more abundant than another, when there are so many ready
to assist in purifying and cleansing the blood, yet it would be
advisable to grow some at other seasons, in order that the health
may be properly nourished.

However, at what period of the year or at what time, these may
be partaken of, the following dressing is the one I should always
recommend. '

In my description of salads, T have advised and described the use
of them as plainly dressed, such as they are in many parts of Europe,
but perhaps many of our readers will want to know how the sauce is
made which is often nsed with the salad herbs, or such as the Italian
count used to make some years since, by which he made a fortune in
dressing salads for the tables of the aristocracy. It is as follows:—

PLAIN COSS SALAD.

428. Coss Lettuce.—~Take two large lettuces, remove the faded
leaves and the coarse green ones, then cut the green top off, pull
each leaf off separate, eut it lengthways, and then in four or six
pieces; proceed thus until finished. This is better without
washing. Having cut it all up put it into a bowl; sprinkle over
with your finger a small teaspoonful of salt, half one of pepper,
three of oil, and two of English vinegar, or one of French ; with
the spoon and fork turn the salad lightly in the bowl till well
mixed ; the less it is handled the better ; a teaspoonful of chopped
chervil and one of tarragon is an immense improvement.

The above seasoning is enough for a quarter of a pound of
lettuce.
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429. Cabbage Letfuce.—Proceed the same as above, pull off
the outer leaves and throw them away, take off the others one by
one, and eut in two, put them in a pan with cold water, then
drain them in a cloth, by shaking it to and fro violently with
one hand, and extract all the water, put them into a bowl, and
season and dress as above.

To vary them, two hard boiled egos, cut in quarters, may be
added ; a little eschalot, a few chives, or young onions.

To improve the appearance of these salads, when on the table,
before being used, the flower of the masturtium may be infer-
mixed with taste and care, with a little cut beetroot and slices of
radish. These are refreshing to the sight on a table or side-
board at dinner ; slices of cucumber may be also introduced.

430. FEndive.~~This ought to be nicely blanched and crisp,
and is the most wholesomie of all saluds. Talke two, cut away
the root, remove the dark green leaves, and pick off all the rest,
wash and drain well, dress as before ; a few chives is an improve-
ment.

431. French Fashion.—Put in one clove of garlic, or rub a
piece of crust of bread slightly with it, or the salad-bowl, mix
the salad in the bowl as before; if rubbed slightly on the bread
mix it with it. If properly contrived, it cives a flavour, which
no one can detect. Tarragon or chervil may be used in these

ealads.

432. Marsh Mallow.—The roots of these should be removed,
as likewise the faded leaves ; dress as for lettuce No. 423 eges
a:ld&bectruﬂt may be introduced in this, being almost a winter
salad.

Dandelion, or dent-de-Zion, should not remain long in water,
as they will get too bitter: dress them as endive,

Cow salad the same way.

Watercresses the same, with a little cucumbes and celery.

433. Mustard and Cress.—These, if eaten alone, make an
excellent salad ; they should be quickly washed and used, dressed
as lettoce. A little tarragon or chervil, or a few chives, may be
used.

434. Salad Sauce.—Toil one ege hard, when cold remove the
yolk, put it into a basin, bruise it to a pulp with a spoon,—do no
use iron, prefer wood,—then add a raw yolk and a teaspoonful of
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flour, a small teaspoonful of salt, a quarter of pepper, then add half a
spoonful of vinegar ; stir it round, pour over a tablespoonful of oil by
degrecs, keep stirring, then a little more vinegar, two more of oil,
mntil eight teaspoonfuls of oil and three of vinegar are used; season
with half a teaspoonful of chopped onions, two of parsley, half of
tarragon and chervil, a pinch of cayenne and six teaspoonfuls of melted
butter cold. The white of the ege may be chopped up and added.
It will keep for some time if properly corked, and may be used in
proportion with any of the above salads; but still I must say I prefer
the simplicity and skill of the Ifalian count’s in preference to this,
although this is very palatable. A gill of whipped cream is good in it.

435, Vegetable jfor Salads~—Beetroot, onions, potatoes,
celery, cucumbers, lentils, haricots, succory, or barbe-de-capucin,
winter cress, burnet, tansey, marigold, peas, Krench beans,
radish, cauliflower ; all the above may be used judiciously in salad,
if properly seasoned, according to the following directions :—

435s. Haricot and Lentil Salad—To a pint of well-boiled
haricots, add a teaspoonful of salt, quarter of pepper, one of
c¢hopped onions, two of vinegar, four of oil, two of chopped
parsley, stir round, and it 1s ready ; lentils are done the same.
A little cold meat, cut in thin slices, may be added as a variety.

436. Beetroot Salad with Onions—DBoil four onions in the
skin till tender, also a piece of beetroot; let both get cold;
remove the skin, cut them in slices, put them in a plate, one slice
on the edge of the other alternately ; put into a small basin half
a teaspoonful of salt, a quarter of pepper, one of good vinegar,
three of o0il, mix them well ; pour over when ready to serve.

Celery, Young Onions, and Radiskes may be used in salad
with the above dressing, adding a teaspoonful of mustard.

Cucumbers.—Cut in thin slices on a plate, with salt, pepper,
oil, and vinegar in proportion to the above directions.

Green French Beans.~—When cold put into a bowl, with somse
tarragon, chervil, and chopped chives, dressed as before.

Brussels Sprouts, the same way.

437. Potatoes.—If any remaining, cut them into thin slices,
and season as before. A few haricots, or cold meaf, or a

chopped gherkin, may be added.
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438. Meat and Poullry.—If there are any of the above left,
and you require a relishing dish, and not having any fresh
salad herbs, proceed as for the other salads, using a little chopped
parsley, onions, or pickles. Some cucumber or celery may be
used. The meat or poultry should be cubt small.

439. Fish Salad—A very nice and elegant dish may be
made with all kinds of cold fish, = .1d some kinds of shell-fish ;
but; the following way of dressing is for a small Lobster Salad,
and will do for all fish salads: Have the bowl half filled with
any kind of salad herb you like, either endive or lettuce, &e.
Then break a lobster in two, open the tail, extract the mesat in
one piece, break the claws, cut the meat of both in small slices,
about a quarter of an inch thick, arrange these tastefully on
the salad, take out all the soft part from the belly, mix it in a
bason with a teaspoonful of salt, half of pepper, four of vinegar,
four of oil; stir it well together, and pour on the salad; then
cover it with two hard eggs, cut in slices, a few slices of cucum-
ber, and, to vary, a few capers and some fillets of anchovy ; stir
lightly, and serve, or use salad sauce, No. 434,

If for a dinner, ornament it with some flowers of the nas-
turtium and marigold.

440. Crab Salad.—The same as the lobster.

Romains of cold cod, fried soles, halibut, brill, turbot, stur-
geon cut as lobster, plaice, &e., may be used in the same way.

Ma caire Bioise,—In the foregoing receipts you will perceive
that I have used each salad herb separate, only mixing them with
the condiments or with vegetable frait: I have strong objection
to the almost diabolical mixture of four or five different sorts of
salad in one bowl, and then ciiopping them as fine as possible ; the
freshness as well as the flavour of each is destroyed; they agree
about as well together as wonld brandy and soda water mixed with
gin and gingerbeer, for ench salad herb has its own particular flavour,
and the condiments, which are onions, chives, parsley, chervil, tarra-
gon, celery, eschalot, garlie, cucumber, beetroot, &e. &o. are only to
give it pigquancy like the oil and vinegar, salt, and pepper.

Mustard and cress and water cresses may be considered as a slight
eondiment, but should be unsed accordingly. It is remarkable that
though the inhabitants of this country were for so many centuries
(from the nature of the climate) a salad-eating people, yet they scem
the least to know how to season them. Until the introduction of
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the potato, in 1650, and which was first eaten as a sweetmeat, stewed
in sack wine and sugar, the various salads were in common use on
the tables in Britain, of which ecountry most of the plants are
indigenous.

RELISHES.

441. Herring in Whisky.—~Well wash and clean a red
herring, wipe it dry and place it in a pie-dish, having cut off
the head, and split it in two up the back; put a gill or two ot
whisky over the herring, according to size, hold it on one side
of the dish, so that it is covered with the spirit, set it alicht,
and when it goes out the fish is done.

442. Devilled Bones.~—Take the bones of any remaining
Joint or pouliry, which has still some meat on, which cut aeross
slichtly, and then make a mixture of mustard, salt, cayenne, and
pepper, and one teaspoonful of mushroom ketchup to two of
mustard ; rub the bones well with this, and broil rather brownish.

MUSHROOMS, OR THE PEARL OF THE FIELDS. -

I HERE send you, Eloise, a most sumptuous relish. There is one
dish which the Devonshire cottager can procure and enjoy better
than even the most wealthy person. It is the mushroom. After
having plucked them, perbaps on the road home for his breakfast,
broiled them over a mice bright fire, seasoned with a little pepper and
salt, and a small bit of butter placed inside of them ; the flavour is
then pure and the aroma beautiful, but by accident I discovered a new
and excellent way to cook them. Deing in Devonshire, at the end of
September, and walking across the fields before breakfast to a small
farmhouse, I found three very fine mushrooms, which I thought
would be a treat, but on arriving at the house I found it had no
oven, a bad gridiron, and a smoky coal fire. Necessity, they say,
is the mother of Invention, I immediately applied to our grand and
universal mamma, how I should dress my precious mushrooms, when
a gentle whisper came to my ear, and the following was the result.
443. T first eut two good elices of bread, balf an inch thick, large
enough to cover the bottom of a plate, toasted them, and spread
some Devonshire eream over the toast. I removed all the earthy
part from the mushroom, and laid them gently on the toast, head
downwards, slightly sprinkled them with salt and pepper, and placed
in each a little of the clotted cream ; I then put a tumbler over each
and placed them on a stand before the fire, and kept turning them so
as to prevent the glass breaking, and in ten to fifteen mjmtes the glass
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was filled with vapour, which is the essence of the mushroom ; when it
is taken up, do not remove the glass forr a few minutes, by which
time the vapour will have become condensed and gone into the bread,
but when it is, the aroma is so powerful as to pervade the whole

apartment.
The sight, when the glass is removed, is most inviting, its whiteness

rivals the everlasting snows of Mont Blane, and the taste is worthy of
Lucullus. Vitellins would never have dined without it ; Apieins would
never have gone to Greece to seek for crawfish; and had he only
half the fortune left when he committed suicide, he would have pre-
ferred to have leff proud Rome and retire to some villn or cottage to
enjoy such an enticing dish.

Therefore, modern gourmets, never fancy that you have tasted
mushrooms until you have ftried this simple and new discovery.

Remember the month—the end of September or the beginning of

October.
As Devonshire cream is not to be obtained everywhere, use butter,

or boil some milk till redunced to cream, with a little salt, pepper,
and one clove; when warm put in an ounce of butter, mixed with a
little flour, stir round, put the mushroom on the toast with this sauce,
cover with a basin, and place in the oven for half an hour. In this
way all kinds of mmushrooms will be excellent. They may be put into
baking pans: cover with a tumbler as above, and bake in oven.

444, Welsh Rabbit.—Toast a round of bread from a quartern
loaf; put about four ounces of cheese into a small saucepan or
pipkin with a teaspoonful of mustard, a little pepper and salf,
and a wineglass of ale ; brealk the cheese small, set it on the fire,
and stir until it is melted, when pour over the toast. and serve
quickly.

2nd.—Toast a round of bread, and place on ib two pieces of
cheese, single Gloucester, a quarter of an inch thick; place it
before the fire, and as the cheese melts, spread it over the bread
with a knife, also a little cayenne and mustard.

3rd.—Take a penny French roll, cut off a thin slice from one
end, and take out spome of the erumb and place it in the oven. Melt
the cheese as above, and pour it into the roll. It is very
good for a Jjowrney, or a sportsman, and can be eaten cold.

A¢k, or Trish Rablit.—Toast a round of bread ; e¢hop up four
ounces of cheese, o small piece of butter, one gherkin, some
mustard, pepper; and salt, until it is quite a paste; spread it
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over the toast, and place them in the oven for five minutes, and
gerve hot.

445.— Mussels may be eaten plain. Pub a quart of them

ERCRCCr . =

in a pan, after being well washed, witlh some onions cut 1in
slices, also a little parsley; put them on a sharp fire for ten
minutes, when they will all open; then remove the beard
and black part, and eat them plain with some of their juice.

446. Oysters on Toast.—Open twelve very large oysters, pub
them in a pan with their liquor,a quarter of a teaspoonful of
pepper, a wineglass of milk, two cloves, and a small piece of
mace, if handy ; boil a few minutes until set, mix one ounce of
butter with half an ounce of flour, put it, in small pieces, in
the pan, stir round ; when near boiling pour over the toast, and
sorve. A little sugar and the juice of a lemon, is a greab
improvement.

447, Oysters, plain scalloped.~—Butter and bread crumb the
scallop shell, put in six oysters, season, and bread crumb, then
six more, season again, and bread crumb; if a large shell, six more,
with a little cayenne and butter, and some of their liquor ; cover
thick with bread erumbs, put in oven, or on gridiron, for thirty
minutes ; brown with salamander, or on a shovel, and serve.

These may also be done in patty pans.
Pieces of the liver of the cod, put into boiling water and set,

may be added to any of the above escalops.

448. Scallops.— Lobsters, crabs, and erayfish must be first
boiled, the flesh removed from the shell, and minced, adding a
little chopped onion, pepper, salf, and butter, the scallop shell
well greased, the flosh of the fish laid in, well bread crumbed, and
put in the oven or on the gridiron for thirty minutes, and serve.

These require a little more pepper or cayenne than other fish,
and a little Chili vinegar may be added. Two spoonfuls of
melted butter mixed with the flesh of a lobster malkes it very

delicions.

449. How 2o chop Onions.—Few persons know how to chop
onions properly. In the first place, all the dry skin must be
removed, then a thin slice off" the top and bottom, or they will
be bitter,then cut them into thin slices, dividing the onion, and
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ent crossways to form dice. If a very slight flavour is required,
and the onion is strong, lilke in the north of England, for it
must be remembered that the further north you go, the
stronger the flavonr of the root. and if French receipt books
are exactly copied, it is no wonder that complaints are made of
the preponderance af the flavour of the onion; In which case,
when chopped, put them in the corner of a napkin or cloth,
wash them in water, squeeze them dry, then put them back on
the board, and chop finer; or sometimes only rubbing the pan
or the meat with the onion is quite sufficient.

450. Larding.—The word larding has very often occurred iz
our receipts; it may be thought to belong to a style of cookey
too good for the cottage. On the contrary, it is an economica,
process, and will make lean meat go much farther than with-
out it.

Get what is called a larding needle, that is, a piece of steel
from six to nine inches long, pointed at one end, and having
four slits at the other, which will hold a small strip of bacon
when put between them. They will perhaps cost tenpence.
Cut the pieces of bacon two or three inches long and a quarter
to half an inch square, put each one after the other in the pin,
insert it in the meat, and leave only half an inch out; ecight
Pieces to each pound.

451. Bunch of Sweet Herbs.—In many of the receipts is
mentioned a bunch of sweet herbs, which consists, for some
stews and soups, of a small bunch of parsley, two sprigs of
thyme, and omne bayleaf; if no parsley, four sprigs of winter
savory, six of thyme, and one bayleaf.

452. Bread Crumbs——Take a piece of the crumb of stale
bread not too hard, bruise it with your hand, then pass it
through a coarse sieve or cullender, or in cloth; use where
reguared.

453. Browning jor Sawces.~Put half a pound of brown
sugar into an Iron saucepan, and melt it over a moderate fire
for about twenty-five minutes, stirring it continually, until quite
blaclk, but it must become so by degrees, or too sudden a heat
will make it bitter, then add two quarts of water., and in ten
minutes the sugar will be dissolved. Bottle for use.
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453A. Coloured Watler.—Put in a basin a pint of water and
two te?ﬁpuunfuls of the above sugar browning ; mix well; use
where indicated, either for stews, gravies, or sauces.

454. Pease Pudding.—Put a pint of split peas into a cloth,
leave room for their swelling, boil in a gallon of soft water; if
good, they will take an hour, but leave them till tender; pass
them through a sieve or cullender, then add a teaspoonful of
salt, half of pepper, two ounces of butter, and two eggs, which,
if scarce, can be omitted ; beat up, tie again in cloth, boil for
one hour, and serve with boiled pork. Or when plain boiled,
and the peas are done, open the cloth, season, mix well, butter
a basin, shape in, and serve.

455. How to Boil Rice—~—Put one quart of waler in a pol,
boil it, wash half a pound of rice, and throw it into the boiling
water ; boil for ten minutes, or until each grain is rather soft,
but separate ; drain it in a colander, put it back in a pot which
you have slightly greased with butter, let it swell slowly near
the fire, or in the oven, until wanted. A little butter may be
added ; each grain will then swell up, and be well separated.

456. Veal Stuffing.—~Chop half a pound of suef, put it in a
basin with three guarters of a pound of bread crumbs, a tea-
spoonful of salt, 2 quarter of pepper, a little thyme, or leron
peel chopped, three whole eggs, mix well, and use where
directed. A pound of bread crumbs and one more egg may be
used : it will make it cut firmer.

457. Liver Stuffing.—To the above quantity of stuffing,
chop fine four ounces of the liver of either calf, pig, sheep, or
lamb, poultry, or game ; mix well and use, adding a little more
geasoning.

These stuffings are varied by the mixture of a little cooked
ham, anchovies, olives, capers, pickles, or even red herring. In
ﬁct, a variety of ways, according to fancy, for any dish you

ease.

458. Biscuit Balls—~—Put in a basin half a pound of suet,
three teaspoonfuls of onions chopped fine, one of parsley, half
of salt, quarter of pepper, ten tablespooniuls of biscuit powder,
two passover biscuits soaked in milk or water a few hours before
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using ; two eggs to be added. These are excellent in any thick

goups or ragouts, and stews of all sorts : malce them in balls the

size of a walnut, stew with meat, or boil gently twenty minutes,
- and use where liked.

459. Cod Tiver Stuffings~IIalf a pound of raw chopped
liver, three quarters of a pound of bread crumb or biscuit powder,
salt, pepper, and parsley; mix with two whole eggs. Use as
stuffing for any kind of fish.

460. Cod TFiver Palls.—One pound of liver chopped fine,
put into a basin with a pound of fine bread erumbs, two tea-
spoonfuls of chopped onions, two of parsley, two of salt, hali one
of pepper, o pinch of ground ginger, three eggs ; mix all well,
make into balls, roll them in flour, use them with any kind of
stewed fish ; they will take about thirty minutes to cook slowly.

461. Toad-in-the-Hole Baiter.—Put into a pan six table-
spoonfuls of flour, four eges, one teaspoonful of salt, half of
pepper; mix well with a pint of milk; mix very smooth, and
use where directed. More millt may be used if liked.

A little nutmeg may be used in it. 'This is as good as pan-
eake batter.

462. 4 Common Baller.—Put in a basin six good table-
spoonfuls of flour, which dilute very slowly with one pint of
milk, add one spoonful of salt, quarter that of pepper, beat an
egg well in it, if' used for a toad-in-the-hole. A little parsley,
chopped onions, or a little spice, makes an agreeable change; it
will also malke nice puddings, if baked alone, or under a joint in
a well-greased tin.

A C'cam-s_mnﬁer Sort.—TFor toad-in-the-hole use water, if you
have no milk or eggs handy ; a little suet, or fat chopped fine, is
an improvement.

463. How to Boil and Dress Macaroni.~—Put in an irom
pot or stew-pan two quarts of water; let it boil; add two tea-
spoonfuls of salt, one ounce of butter:; then add one pound of
macaroni, boil till tender , let it be rather firm to the touch; it
is then ready for use, either for soup, pudding, or to be dressed
with cheese. Drain it in a cuilender; put it back in the pan,
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add four ounces of cheese or more, a little bLutter, salt, and
pepper; toss it well together and serve. It will be found light
and nutritious, and well worthy the notice of vegetarians.

464. How fo Toast Bread.—Procure a nice square loaf that
has been baked one or two days previously, then with a sharp
knife cut off the bottom crust evenly, and then as many slices as
you require, about a quarter of an inch in thickness. Contrive
to have a clear fire: place a slice of the bread upon a toasting-
forke, about an inch from one of the sides, hold it a minute
before the fire, then turn it, hold it another minute, by which
time the bread will be theroughly hot, then begin to move
it gradually to and fro until the whole surface has assumed a
yellowish-brown colour, then turn it again, toasting the other
side in the same manner; lay it then upon a hot plate, have
some fresh or salt butter, (which must not be too hard, as press-
ing it upon the toast would make it heavy,) spread a piece,
rather less than an ounce, over, and cut the toast into four or
six pieces; should you require six such slices for a numerous
family, about a quarter of a pound of butter would suffice for the
whole. You will then have toast made to perfection.

464a. Jam of all kinds.—Almost all small farmers and cot-
tagers have generally some kind of fruit to spare at the end of
the season, any of which can be made into jam. Thus, for
strawberry jam, pick one pound of strawberries, pub them in a
pan with three quarters of a pound of white powdered sugar;
put the whole on the fire, stir with a wooden spoon, and beil till
rather thick; or try a little on a plate, if it sets. When cold,
fill your preserve jars, cover over with strong white paper, and
let them remain in a rather cold place.

Raspherries and green gooseberries will require a little more
boiling, and more sugar. Cranberries, mulberries, cherries, and
currants, can all be done the same way.

4648. Currant Jelly.—Put in a pan half a sieve of fresh
gathered currants, with the stalks; add to it a gill of water, put
on the fire, and boil till every currant has opened ; then pass the
juice through a sieve or cullender, and to every quart pub one
pound of white sugar; boil fast and skim, and when the preserve
begins to stick to the spoon, and is quite clear, fill your preserve
pots, and cover over when cold; but, to be sure, try some on a
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plate before potting. If it sets well it is done; a few raspberries
added is an improvement.

PICKLES.

465. Hed Cabbage.—1X perceive in most cottages the garden
possesses a few of these exceedingly useful productions; at some
seasons they grow larger than others, when they should be
pickled thus :—Cut them into thin slices, remove the hard stalk,
lay them on a slab, cover with salt for twelve hours, turning
- them now and then, clean off all the salt, and place them in
stone jars; boil some vinegar, and to every quart add one ounce
of black pepper, and seven button onions, or two large ones
sliced, boil for five minutes, and pour over cabbage: cover the
iar, and let it remain three weeks before using.

Onions may be omitted, and only cold vinegar used, but I do
not approve of it, being hard and indigestible. A bunch of
sweet herbs boiled in the vinegar is an improvement.

I send you no other receipts, as mixed pickles can now be
bought cheaper than they can be made at home.

A FEW ORIGINAL HINTS ON COFFEE, TEA, &ec.

466. Simplified Mode of Making Coffee. — Put one ounce of
ground coffee in a pan, which place over the fire; keep stirring
it until quite hot, but take care it does not burn ; then pour over
quickly a quart of boiling water, close it immediately, keep it not far
f'rnm the fire, but not to simmer : then fill your cup without shaking
165 or pass it through a cloth into a coffee pot, or it may be made
some time previous, and warmed again. The grounds can be kept,
and boiled for making the coffee of the next day, by which at least
a quarter of an ounce is saved. In country places, where milk i
good and cheap, I recommend that half boiled milk should be used

with the coffee. The idea of warming coffee i3 my own, and the
economy is full ten per eent.

The following is the result of some of my experiments with this
system. But I must first tell you that my exertions in the fashion-
able quarter of St. Giles's gave great satisfaction to my septuagenarian
pupil, whom I tanght to cook the ox cheek, and she and several of her
neighbours clubbed together to give a fashionable *Zea,” which of
course my vanity made me immediately accept. Having but little
confidence in what they wonld provide, I bought a quarter of s
pound of ground coffee, intending giving them a lesson how to make
coffee. On my arrival, I was received like a princess in a fairy land:
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the little parlonr was not only clean, but ornamented, at the cost of
a few pence, with wall flowers from the neighbouring garden (the
best in the world, Covent Garden), generously dispensing their per-
fume over pyramids of muffins and erumpets. Having cordially
shaken hands with my host, I set cheerfully to work, and gof
hold of an old pitcher, but clean; in it T put the coffee, and
placed it close before the fire, begging the old lady to keep
turning it round, and stirring it till the powder was hot. I then
poured three quarts of boiling water, allowed it to stand for ten
minutes, and then poured it out into the eups, with the best milk that
could be got, and sugar. The coffee being partaken of, I put into
each cup a good teaspoonful of canister cocoa, with half a teaspoonful
o1 sugar, holding the kettle in one hand and a spoon in the other. I
poured on the water, and kept sbtirring all the time, adding a little
milk. In the meantime I had put one ounce of tea into a large
teapot, which I had placed by the side of the fire, in order that
the leaves should get hot, so that when the water was poured on
them, that they should immediately give forth their aroma. By
the timg the cocoa had been partaken of, the tea was ready, and
it was declared by all the old dames present that they never had had
such a cup ot tea, although they bought it at the same shop,
and paid the same price; and they could mnot account for such
“legerdemain,” but would endeavour to imitate it. I was greatly
thanked on my departure, and received the compliment of an old
shoe being thrown after me; mot a French dancing shoe, but a
gennine British bit of solid work, the sole having a very uneven
appearance, being studded with several dozen of iron nails.

Thus terminated the entertainment given to me by these poor bui
grateful people of the black back street of St. Giles’s.

I made the cocoa thus, not having sufficient utensils; but I have
found it an economical plan to make the ground cocoa hot, adding a
little water, and mixing it smooth with either cold milk or water, it
gives it a richness which is not got by the usual system. Place it on
the fire, keep siirring, and when just on the point of boiling, serve.
Chocolate can be made the same way, only stirring it more, with a
spoon, il yon have no chocolate pot.

In the way of coffee, in my opinion, nothing can be more pure
than what I bought the other day from the canister, when walking
by chance in the Borough, at the shop of Messrs. White and Fair-
child ; and I must, while on this subject, be allowed to state that, in
my opinion, a good cup of coffee cannot be made without the intro-
duction of a little chicory, althongh I am aware that some dealers
imposed on the public by selling an article composed of chicory ab
A coffee price. I eannot but admire Messrs, White’s plan, which is
m no account to sell any ground coffee mixed with chicory, but to sell
it to their customers the one separate fram the other. They then

M
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recommended fo me some eanisfer coffee, patented and prepared only
by them. On opening the canister the aroma was very rvefreshing.
. On asking how it was roasted (rather a bold queslion on my part,
I admit), he very civilly asked me to follow him to the back of the
premises, wliere some very extensive rooms are fitted up for the purpose
of roasting; he then put some coffec-berries into o eylinder six feet
in length and twenty inclies in circumference; then put them in a
furnace which roasted the berries in a most scientific manney, being
turned during the while by the aid of steam power. When suffi-
Fiently roasted, the coiffee was, while hot, put in a steam mill and
ground, being forced from the mill into the ecanisters and sealed
up 1s soon as possible, and put into stock. I beg to forward you one of
the four quarter of a pound packets I bought. On testing itl
found that an ounce made one quart of excellent coffee.

BEVERAGES.

As far as the food of man goes, T believe, dearest, that onr duty is
almost at an end; but here is one important item which supports
the vitality of man as much s food does, I mean beverages; in fact,
one is inseparable from the other: to drink without eating, or to eab
without drinking, would soon send us to an early grave. 'I'rue, if too
much is taken of one or thie other, it upsets the digestive organs, and
materially affccts the functions of that most important part of the
human frame, the sbothdch, which, acting in accordance with the
wonderful works of nature, refuses any food or drink that does not
accord with its functions. True, bad food and beverages of all kinds
are sométimes forced on it ; but then, if it does not disturb its functions
Immediately, it acts on it gradually, and in course of time entirely
destroys its coating or toilette. Is it not, then, important, that great
care should be taken in what we eat or drink ? The best of food isoften
spoilt by drinking bad beverages. Amongst the higher orders of
society, the pride of an “ epieure™ is to select the best of wines, which
he considers one of his greatest treasures, scientifically classing them
to the various coursesg of hLis dinner.,

Youn probably will again remark, that T am deviating from the
purport nf.' our present little work, by alluding to the higher class of
living in its pages, while in reality it is intended for the million, and
not for the wealthy few. My excuse is, that if a rich gbmﬁint takd

gc much care in selecting his beverages, why should not a poor house-
wife bé as particular in choosing her more hnmble drinks? Is it nob
more desirable for the artizan, who cannot afford to drink much beer,
to have with his meal a sound clear glass of pure water, full of health
and life, than to have a muddy one? For I have actually seén people
drink the drainingsas they drip from the roof of a house—the simple
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iden of lebting ib rest for a minute never entering their heads ; or better
sill, to elarify it by passing it through a elean cloth, or giving it a boil,
and letting it met eold before drinking, for any doubtfiol water will
unprove and get soft by boiling.

~ Tor those in middling circumstances, who ean afford their malf
liguor at their meals, pale ale, or light table-becr, or ale, is preferable
to any heavy stout, as they faeilitate digesiion, L :

Since my return {roin Franece, there is nothing I miss so muoch aa
that lieht and cooling drink ealled by our allies * Fin ordinaire,™
thorel T was in hopes that after the great exertions made by several
inenibers of parliament, o reduction of the duty on these simple buk
generous wines would take place, though probably they wounld tob
be partaken of to any great extent by the masses, who would nob
understand their properties, although there is not one Englishman oib
of twenty who visits France, but who in time takes a liking to these
really harmless wines. : X Bl

1 do not want to deprive you of your sherry or port before of after
dinner : however, recollect that nothing assists digestion and :Ii'l.*:tﬁ"EEI:IE;'
the palate more than a good glass of light wine; and therefore ib
would be a great boon to the public if they ecould be imported free of
duty.

TET::: our friend Dr. King I am much indebted, after having had a
conversation on the above subject, for His sending to me the other
day a case of pure French wine; having, ds he Blated in hil's l-ia'.tl?er,
been presefit while it was drawn from the rough Trench cask.
I was ihore hstonished when he informed me that its price was only
twenty-eight shillings per dozen. and was purchased from the famous
house of Campbell, of Regent Street, London. It appears frl'llil‘.b this
gentléman pays an dnnual visit to the different vintages and villages
which encomipass the banks of the Garonne, and purchases largely
from the peasantry, remaining there all the brewing season, and per-
gonally soperintending its make. The principal wines are called
[ 113- EE'EE,” e« St Jﬂjiﬂﬂ,” £E ﬁﬂ. dﬂ G’I‘ﬂ?ﬂ,” (13 Sﬂlﬂtﬂmﬂ,” (4 BE‘I‘EHL‘,”
and numerous other kinds, all of which are highly recommended
by the faculty. Light Amontillado, Rhenish wine, and Bucellas, are
alse commendable at meal-times. .

For those who eannot afford to buy malt liquors or wines, T hz=xa
been led to try the following receipts, which will be found extremely
useful for people in small circumstances.
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A SERIES OF NEW AND CHEAY DRINIS,

46Y. Put a gﬂl]m; of water on to boil, cut up one pound of apples,
each one into guarters, put them in the water, and boil them until
they can be pulped, pass the lignor throngh a enllender, boil it up
again with half a pound of brown sugar, scum, and bottle for use,
taking care not to cork the bottle, and keep il in a cool place: the

apples may be eaten with sugar.

Another way.—Bake the apples first, then put them in a gallon pan,
add the sugar, and pour boiling water over, let it get cold, pass the
liguor as above, and bottle.

468, Apple Toast and Water.—A piece of bread, slowly toasted
till it gets quite black, and added to the above, makes a very nice and
refreshing drink for invalids.

469. Appls Barley Water.—A quarter of a pound of pearl barley
instead of toast added to the above, and boil for one hour, is also.a
very nice drink.

450, Apple Rice Water—Halfa pound of rice, boiled in the above
until in pulp, passed through a cullender, and drunk when cold.

All kinds of fruits may be done the same way.

Figs and French plums are excellent ; also raisins,

A little ginger, if approved oif, may be used.

A71. For Spring Drink.—Rhubarb, in the same guantities, and
done in the same way as apples, adding more sugar, is very cooling. |

Also green gooseberries.

471A. Lemonade.—Cut in very thin slices three lemons, put them
in a basin, add half a pound of sugar, either white or brown ; bruise
altogether, add a gallon of water, and stir well. It is then ready.

. 472. For Summer Drink.—~One pound of red currants, bruised with
gome raspberry, half a pound of sugar added to a gallon of cold
water, well stirred, allowed to settle, and bottled.
473. Blulberry.—The same, adding a little lemon-peel.
A little eream of tartar or citrie acid added to these renders them
anore cooling in summer and spring.

ON MARKETING.

My DEAR FRIEND,—In most cookery books, which are supposed to
be writben for the middle classes of =ocie ty, we find at the beginning,
and in large type, directions how to market and choose the best joints
of meat, poultry, fish, but rarely wvegetables, how all the best
aualities of each should be known, but nothing is said about the
second and third qualities, which two-thirds of the people of England
conswme ; also directions for judging of the finest haunch of mutton, or
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sirloin of beef, but never of the neck or serag of mutton, or the skirt
of beef, or sheep’s head, liver, &e.

If the directions of those works were strictly followed, one-third of
the people would be starving, and a population of dogs (as in Turkey)
would have to be kept to eat up the supposed offul. At the present
moment our soldiers, as well as those of our allies, the French, are
feeding excellently off that which is thrown away by the Turks, the
head, feet, &e. &ec., of the animal, which is by them declared unclean.
Such ought never to be the case in a Christian country, for we may be
quite certain that, unless the animal is diseased, all those parts which
can be digested is good food for man ; but, there may be some who,
from over-indulgence in luxuries, have so brought the stomach into
that state, that there are but certain paris of the amimal of which
they can partake; these persons must, of course, pay higher prices
for that kind of meat, and leave the other parts cheaper for those
having healthy and good digestions to feed on. It is, therefore, cur
duty here to teach the labourer’s and cottager’s wife how to buy it
cheap, sweet, wholesome, and nutritious.

Mutton.—The first quality of mutton ought fo be belween four
or five years old ; but at present it is rarely got above three, and often
under two years. The flesh ought to be a darkish, clear, red colour,
the fat firm and white, the meat short and tender when pinched,
and ought not to be too fat.

Second quality.—The fat is rather spongy, the lean close and
rough grained, and a deep red, and the fat adheres firmly to the meat.

Third quality.—This is, perhaps, a sheep which has had some disease
and recovered; the liver would always show this, but as butchers
generally remove it, and do not let it be seen, yon cannot judge from it.
The flesh will be paler, the fat a faint white, and the flesh loose from
the bone ; if very bad and diseased the fat will be yellow, and the lean
flabby and moist. To ascertain if it is fresh proceed as for pork.

ZLamb should be four or five months old, and ought to weigh from
thirty to forty pounds; the fat ought to be white and light m appear-
ance, the flesh a faintish white, smooth, and firm to the touch.

The second quality is not so well covered with fab, the flesh rather
red, the meat softer, and every joint presents a coarser appearance.

The third quality is flabby, lean, and red, the fat rather yellow,
and will keep sweet but a short {ime. ;

To ascertain if fresh, place the finger between the loin and kidney,
and, if moist, or tainted, will be easily ascertained by the smell.

Beef—Most towns and counties in the United Kingdom differ in
the kind of cattle bronght to market. It is not our duty here to
mention the breed which we think the best, and on which so many
different opinions exist; but the quality of meat depends upon the
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feeding. The best gualily of beef will have an open grain, bright
red colour, the filt white, and the bark smooth. Socme of the best
qualities will have the fat yellow, from being fed on oil-ecake; and,
unless it has afterwards been fed on turnips, will be wasteful in
cocking, although the meat may be tender and rich.

The second quality will be close-grained and rather flabby, paler in
colour, and the fat a dead white and the bark rough. '

The third quality, the grain is very close, no streaks of fat between
the grain, and of deep brieckdust red, tough under the finger, the
fat hard and skinny. T'o ascertnin the age, look at the bone or horn
which runs through the ribs of beef; if a fine four-year old heifer,
this horn or bone will be soft or tender, and becomes harder the older
the ox. DBut the best plan to judge of the flavour of the meat before
you do it by eating it, is to look at the tongue of the bullock, and if
it is plump and has a elean bright appearance, with the fat at the end
of a pinkish white, then the meat will turn out good; but if the tongue
should look dark, the fat a dead white, then that meat will eat hard
and flavourless. The same holds good with sheep.

Feal,—There is more difficulty in the choice of veal than any ollier
meat, although the gﬁn&fgl opinion is, it is the easiest. I often hLear
Jhow white it is, how plump it looks: these are often produced
artificially.

The preference is usnally given to the cow ealf, from its being
whiter and having the ndder; but if' a bull ealf has been properly fed,
and killed at about ten weeks old, nothing ean be finer in flavour or
closer in grain when cooked, and will be much more juicy than the
cow calf. The grain shonld he close, firm, and white, the fat a
pinkish white, not a dead white, and the kidneys well covered with
thick white fat; that is the first class veal. The second quality is
darker in flesh, may be slaughtered in the gountry, and equally as
nourishing as the first; the third quality will have less fat round the
kidney, be conrser grained, and the lean red. It is often more
nourishing than the very white veal, but not so delicate or digestible.
It is eansed by the ealf being reared in the open air.

% I]i;‘-&ha suet under the kidney is soft and clammy the meat is nob
esh.

The neck is the first joint that becomes tainted. Calves® liver
gshould be firm, and free from gristle or spots; the heart should be
surrounded with fat. j

When veal has to be kept, it shounld always he hung up, and never
allowed to lay on anything, or it soon becomes tainted. :

Lork.—The quality of this entirely depends on the feeding. A friend
{:I:f mine made various experiments, and more particularly on the same
Litter of pigs, and the various sizes and difierent flavour of the meat
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was extraordinary. There is one thing very cerbain, that whatever
a pig is fod upon, it will be much better in size and quality if kept
clean and well washed at least omee & week. Those breeds that
- produce a fine close-grained meat, not too much fat, and that firm,
solid, and pinkish white, are the hLat if the tengue is clean and full,
the animal is well fed and healthy.

The second quality of pork may be very good, but the flesh will
be hard and red, and the fat a yellow white.

The third guality, the meat will be coarse-grained, the fab soft,
and the tongue and kidneys discoloured. Measly pork may be lnown
by the little kernels in the fat: it is not allowed to be sold by the
bufchers, and yef, in many large towns in England, it is openly
exposed for sale.

If the flesh is clammy and moist, it is not fresh. The best plan to
tell the freshmess of this, or any meat, is to take with yom, in hot
weather, to market two wooden skewers, and insert them in Lhe {lesh
near the ]:u-::mc, and remove them, and thie nose will detect it imme-
diately; this is much better than fouching the meat. These skewers
should be scraped after being used. '

Suclking Pige.—The skin should be clear and fresh, the tongue
clean, the flesh of a pinkish hue, and not too large in size.

Poultry—The means of telling the various qualities of pouliry are
well Lnuwn the age is known h:f the spur, and the quality by the skin.
There is, perhaps, no poultry in the world that comes up to the w ell-
fed Dorking capon. The new breed of Cochin China fowls, of which
the best tor eating is the grey kind, if fed and treated in the same
way as the Dorking capons, might produce a larger fowl, bus 1t 13
questionuble if so tender.
"~ White legged fowls are generally preferred, but there are Dlack
ones equally as good. In country P].E!_EE'E where chickens are some-
times required to be killed in the morning for that day’s dinner, it
is best to give each, shortly before killing it, a teaspuﬂnful of vinegar,
which will eause them to eat tender. This can be done with all
kinds of poultry.

Geese the same.

Ducks should have the feet supple, the breasi {ull and hard, and
a clear skin,

Turkeys should have fine, full, and firm legs, skin white, breash
full, neck long.

Game may be detected by removing the feathers off the under
part of the leg, and if the skin is not discoloured, they are fresh.
The age may be known by placing the thumb into the bealk, and
holding the bird up with the jaw part of the beal: if it breaks, it
is young ; if not, 1t is old, and requires keeping longer before cooking

e B

to be eatable.
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EITCHEN REQUISITES.

As a worloman cannot work properly withont the requisite fools,
or the painter produce the proper shade without the mnecessary -
colours, in like manner does every person wishing to economize
his food, and to cook it properly, require the proper furniture where-
with to do it. It is to be hoped that these pages, which have cost
me both time and trouble, as well as months of travelling, will be
read by many above the class to whom it is more especially dedi-
cated ; and that hereafter kitchen utensils may be considered proper
to give as 2 wedding present to a couple commencing housekeeping.
Nothing, I am certain, could be given that would be a better pro-
moter of peace and happiness in their home.

In a superior cottage, which, should it consist of four rooms, the
Ikitchen should be the back one, and mot, as is often the case, the
front one, made into a kitchen and sitting-room, and the back one a
washhouse and receptacle for dirt, &e. Whilst I am on this subject,
I would remark that, in my opinion, all cottages or houses require, in
this climate, a porch, or second door; it would prevent the continued
dranght and blowing in of the rain and dust, and thus avoid a great
deal of illness amongst the inmates, and add greatly to the cleanliness
and comfort of the dwelling: but if built upon H.R.H. FPrince
Albert’s plan, they do not require it.

The back room should be fitted up with a proper grate, with oven
and boiler, and a copper holding at least six gallons. It should
have the requisite shelves, and a little sink to hold a tub, and with
a tap or pump for water; the latter article I consider the most
essential requisite of a cottager’s dwelling: it should possess two
gridirons, one single, one double, a large and small frying-pan, three
black saucepans, holding one gallon, halt gallon, one quart, or & three-

legged black pot, instead of the gallon one, a large iron spoon, a ladle,
Lwo wooden spoons, a wooden bowl, a cullender, a chopper, a large
knife, a baking pan, a rolling pin, a paste brush, a stove brush, two
tin tart dishes, three brown basins, six bread tins or pans.

A more humble abode, possessing two rooms, or perhaps only one,
which latter I disapprove of very much, as there onght to be two in
every dwelling, however small, will perhaps not be able to afford so many
articles of furniture ; in which case I would recommend, as being the
most serviceable, the black pot, gridiron, frying-pan, earthen pan, or
bowl, or egpoon, ladle, cullender, chopper, three basins, two tin taré
dishes, baking pan, with oven : with these most ot the receipts in these
pages may be cooked to perfection.

And with the pan, gridiron, and frying-pan, nearly one half of the
receipts may Le do For baking stewing-pan, see Appendix.
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ON THIE SELECTION OF VEGETABLES

As regards vegetation in general, the eye ead <oon detect the glowing
freshness, which nature deposits upon such delieate articles of food as
peas, asparagus, cucumbers, beans, spinach, salads of all kinds; any of
the above will not keep fresh after being cut, longer than twenty-four
hours, during the summer, and twice that time in winter. All
vegetables should be kept in as cool a place as possible; still, when
the bloom disappears, it is time to make your bargain, as they then
can be had cheaper : do not, however, buy any vegetable on any part
of which decomposition has commenced to any extent, as if eaten in
this state it will be found injurious to health. ;

Vegetables such as cabbage, caunliflower, common greens, earrots,
turnip-tops, leeks, celery, artichokes, both globe and Jerusalem, will
keep much longer.

Another way to ascertain if vegetables are old gathered, is to hreak
a picce off any one with the hand ; if it snaps crisply it is fresh ; if]
on the contrary, it has a flabby appearance, and is of a softish con-
sistency, it is stale, and should be bought accordingly.

SOYER’S AERIAL COOKING STOVE,

My DEAREST FRIEND,—Wonders will never cease ; and ballooning,
I am happy to say, has at last proved itself of some use o humanity,
for, no doubt, this ingenious apparatus, which I have now in contem-
plation before me, must have sprung out of those atmospherjg castles
s¢ unsafely built in the air; but the superiority of this little aerial
pigmy is so much above that of his brother monster balloon, that you
can have as many ascents in the course of a day as you choose, even
with a parachute, without the slightest danger of getting upset ; it is
capable also of suecesstunlly braving the strongest corrent of air ; and,
contrary to all aeronautical notions, its descent is even more agreeable
thau its ascent, for it actually refreshes and elevates the spirit of the
spectators, instead of eausing them fear, whilst descending o ferra
Jirma.

In this unassuming utensil, Eloise, the wealthy epicure and great
amateurs of cookery will be able to dress a most reckerché dinner
before the dining or drawing-room fire, without soiling his apart-
ment, apparatus, or even his fingers ; the cottager will be able, before
his humble fire, to transmogrify his coarse food to a nice stew, roast,
or baked pie to perfection.

In every cottage bread will be lighter, and contain more nutri-
ment, than when baked in a large oven, in which considerable evapo-

ration always takes place.
This little oven has mnot the slightest resemblance to our magie
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stove, which was made for the wealthy only, and which is now largely
fraternizing with our troops and allies, in the war camps in the east.
This little apparatus will be dedicated to all classes, but more par-
ticnlarly to the masses, as I think, from the model which I now have
before e, it can be made for a few shillings.
1 have already tried many receipts in it, all of which have more
than answered my expectations, copies of them will be printed and
sold with fhe apparatns. I have made good soup, and dressed fish
and meat of all kinds, as well as vegetables, having also roasted and
balked meat, and made sweet and savoury pastry in if.
In fact, I may say, that in reality it is almost a complete kitchen
in a very small compass, a real pefit bijonw de famille, not quite s0
Inrge as our extensive friend Sigmor Lablache’s favourite hat.

A PLUM PUDDING POR THE MILLION, OR A LUXURY
FOR THE ARTISAN. |

Here is a cheap pudding, adapted not for the millionaire but
for the million. No eggs are required, and it costs only sixteen
pence to make a good-sized one, enough to supply from ten to twelve.
people :— '

Receipt.—Put in a basin a pound of flour, half a pound of stoned
raisins, ditto of currants, ditto of chopped suet, two tablespoonsful of
treacle, and half a pint of water. DMlix all well, put in a cloth or
monld, gnd boil from four and a half to five hours.

Sance—DMelted butter, sugar, and juice of lemon, if handy.

A tablespoonful will well sweeten half a pint. A little spice, or a
few drops of any essence, or lemon, or peel chopped ; a little brandy,
rum, d&c. &c., will be an improvement,

CAME RECEIPTS FOR THE ARMY IN THE EAST.
(From the Times of the 22nd Januwary, 1855,)

No. 1. Camp Soup.—Put half-a-pound of salt pork in a sancepan,
two ounces of rice, two pints and a-half of cold water, and, when
boiling, let simmer another honr, stirring once or twice: break in six
ounces of biscuit, leb soak ten minutes; it is then ready, adding one
teaspoonful of sugar, and a guarter one of pepper, if handy.

No. 2. Beegf Soup.—Proceed as above, boil an hour longer, adding
a pint more water.

1f any flour is handy, make gome dumplings thus;—Mix half-a.
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p:mml of flour with enough water to form a thick dongh, divide it
into pieces each the size oF & Bmall apple, roll them in Hﬂur flatten
~ with your hands; half an hour will cook them; serve round th the
beef. TFor this receipt half the quantity of bisenit may be used.
Soup stur-xte

HNote—Those who can obtain any of the following vegetables will
find themn & great improvement to the above BOTPS: ~~Adad four ounces
of either onions, earrots, celery, turnips, lecks, greens, cabbage, or
potatoes, previously well washed or ]_:IELIE{] or any of these mixed to
make up four ounces, putting them in the pot with the meat. =

I have used the green tops of leeks and the leaf of celery as well
as the stem, and found that for stewing they are preferable to the
white part for flavour. The meat being generally salted with roclk
salt, it ought to be well seraped and washed, or even soaked in water
a few hours if convenient; butif the last cannot be done, and the meat
is therefore too salt, which wonld spoil the broth, parboil it for twenty
minutes in water, before using for soup, taking care to throw this
water aw ay.

No. 3.—For fresh beef proeceesd, as far as the cooking goes, as for
salt beef, adding a teaspouonful of salt to the water.

No. 4. Pea Soup —Pub in your pot half-a-pound of salt pork,
half’ a pint of peas, three pints of waler, one teaspoonful of sugar,
half one of pepper, four ounces of vegetables, cut in slices, if to be
had; boil gently Lwn hr:-ms, or until the peas are tepder, as some
require hoiling longer than others, and serve.

No. 5. Stewed Fresh Bqu‘" and Rice. —Put an ounce of fafin a
pot, cut half-a-pound of meat in lfu-gg dme, add a teaspoonful of salt,
half one of sngar, an onion sliced; put on the fire to stew for fifteen
minutes, stux.mg occasionally, then add two ounces of rice, a pint of
water; stew gently till done, and serve. Any savoury herb will
"imprl:we the flavour. Fresh pork, veal, or mutton, may be done the
same way, and half-a-pound of potatoes used instead of the rice, and,
as rations are served out for three days, the whole of the provisions
may be cooked at once, as it will keep for some days this time of the

r, and is easily warmed up again.

Receiptls for the Fryingpan—Thoze who are fortunate enough to
possess a fryingpan will find the following receipis very useful:—
Cut in small diee half-a-pound of solid meat, keeping the bones for
soup; put your pan, which should be quite clean, on the fire; when
hot through, add an ocunce of fut, melt it and put in the meat, season
with half a ‘l'.l.'!ﬂﬂ]_.lﬂﬂnful of salt; fry for ten minutes, stirring now and
then; add a teaspoonful of flour, mix all well, put in half-a pint of
waiei-, let simmer for fifteen minutes, pour over a biscunit previously
Boaked, and serve.

The addition of a little pepper and sugar, if handy, is an improve-
ment, as is also a pinch of cayenne, curry powder, or spice; sauces
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and pickles used in smnll guantities would be very relishing, and, as
these are articles which will keep for any length of time, they would
be the kind of thing to be sent as presents to the camp. As fresh
ment is not easily obtained, any of the cold salt meat may be dressed
as above, omitting the salt, and only requires warming a short time;
or, for a change, boil the meat plainly, or with greens, or cabbage,
or dumplings, as for beef; then the next day cut what is left in small
dice—say four ounces—put in a pan an ounce of fat; when very hot,
pour in the following:—Mix in a basin a tablespoonful of ilour,
moisten with water to form the consistency of thick melted butter,
then pour it in the pan, letting it remain for one or two minutes, or
until set; put in the meat, shake the pan to loosen it, turn it over, let
it remain a few minutes longer, and serve.

To cook bacon, chops, steaks, slices of any kind of meat, salt or
fresh sansages, black puddings, &c.—Make the pan very hot, having
wiped it clean, add in fat, dripping, butter, or oil, about an ounce of
either; put in the meat, turn three or four times, and season with
salt and pepper. A few minutes will do it. If the meat is salt, it
must be well soaked previously.

Good Pickling for Beef and Pork.—Put in a pan or tub five
pounds of salt, three ounces of saltpetre, half a pound of brown sugar,
for a joint weighing from ten to twelve pounds, rub it well with
the above mixture three or four times, letting it remain in pickle for
a week ; it is then ready for cooking: half an ounce of peppercorns,
or a few aromatic herbs, will vary the flavour.

: Hound of beef, edgebone, breast, flanks, or ox tongues, are the
Pieces generally salted ; small legs, shoulders, and belly of pork, pig's
cheek and feet the same. Time your pickling according to size. For
plain pickling, omit the sugar and saltpetre.

NEW WAY OF MAKING BEEF TEA.

Cut a pound of solid beef into small dice, which put into a stew-
pan with two small pots of butter, a clove, a small onion sliced, and
two saltspoonsful of salt; stir the meat round over the fire for ten
minutes, until it produces a thickish gravy, then add a quart of boil
mgr water, and let it sitnmer at the corner of the fire for half an houor,
skimming off every particle of fat; when done pass through a sieve.
I have always had a great objection to passing broth through a cloth,
as it frequently spoils its flavour.

The same, if wanted plain, is done by merely omitting the vege-
tables and clove: the butter cannot be objectionable, as it is taken
out in skimming; pearl-barley, vermicelli, rice, &ec., may be served
in it if required. A little leek, celery, or parsley may be added.
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ON CARVING JOINTS.

Dear Eroise,—I insert the following lesson on that eulinary
accomplishment, carving, knowing what an important item it is in
the art and mystery of cookery, and yet, how few there are who
understand that apparently simple art.

First, you must truss your joint with taste, and take away any
unsightly bone to give it a good shape, more especially the neck,
loin, or breast of either veal, mutton, pork, or lamb.

For a shilling or so you can purchase a small saw, and instead of
letting the butcher divide the bone of a loin of mutton carelessly, saw
the bone thrcugl at about a distance of half an inch from each other.
Ribs of lamb, and breasts of mutton and veal the same. These being
most difficult joints to carve, should be sawn carefully.

Roast ribs of beef, and sirloin, ought to be ent thinnish, following,
as near as possible, the grain of the meat, which you can soon learn
to do by paying a little attention. A little fat and gravy should be
served on each plate.

Salt beef ought to be ecut thinner still. If out of a round or a
silver side, cut it even. Cold meat requires to be cut thinner than
hot.

Roast fillet of veal, cut as round of beef, helping thin slices of
bacon or salt boiled pork ; a little stuffing and gravy to be added.

Mutton requires to be cut rather thicker than beef or veal; pork
the same.

My way of carving a leg of mutton is by putting one prong of
the fork in the knuckle-bone, holding it in the left hand, then I cut
five or six slices in a slanting manner, towards me, dividing the first
two or three cuts equally amongst all the plates. By this method
you keep the meat full of gravy, each slice retaining its portion ;
and it is far better, in an economical point of view, than cutting the
joint across the centre, as by this means all the gravy runs out, espe-
cially if the meat is over done.

Haunch of mutton I carve the same, giving a slice of the loin and
one of the leg to each guest.

Saddle of mutton should never be cut across the loin if you stndy
economy. Pass the point of the knife between the back-bone and
the meat, then begin at the top and cut as thin chops in a slanting
position, each slice about half an inch thick, which will give you a fair
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proporiion of fat and lean. By this method, you can cut enough
for ten to twelve persons, whereas by the other way you only get
enough for four or five.

For leg of lamb or pork proceed as for mutiton, and for loin,
ribs, breast, or neck of either, proceed as above, having previously
divided it with a saw, which greatly fncilitates the carving of these

joints.

SOYER’S BAKING STEWING PAN.

Drar Erorsz,—>Since I sent you the receipt for my new pan, I
perceive that very little fat is required with any meat done in it.

In the event of stewing fat meat or tripe (which is sometimes un-
avoidable), I first, before sending it to the table, remove the fat
which rises to the top with a spoon.

I must say that the more I unse the pan the better I likeit. I
have had it registered and they are now being manufuctured in large
quantitics by Messrs. Deane and Dray, King William-street, Citr,
and will doubtless be before the public in a few weeks. Fo
description, see page 69.
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SEMI-ROASTING IN THE BAKING STEWING PAN.

This cut represents a tin pan in which a pudding is placed, and on
the trivet a joint of beef, previously boned ; it is suspended from the
inside. Potatoes may be baked round the meat, without interfering
with the pudding. The pans will consist of three different sizes;
namiely, ofie to hold two quarts, one four, and the other six. Lean
meat is preferable to faut for semi-roasting in the baking stewing pan,

— -

]i”m”'““lillu ‘ ‘ 1
ATLARUM, OR COOKING CLOCK.

By the aid of this little alarum the housewife will be able to timo
her joints, pies, and puddings, to an instant.

By winding it up and setting the hand back, starting from twelve,
to the time required for the article to copk. Say it is one; and your
joint is to be done at three,—move the hand to ten, wind up the
sprific; and place the box on the table, giving at the time an impnl-
sion to the pendulum. _ .

N.B. The fire must be of a proper heat, or your joint will be either
under or over-dome. 'They are to be purchased at No. 46, King
William Street, Ciby-
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SOYER’S IMPROVED BAKING DISH.

The above is a sketeh of my immproved Baking-dish, which I have
before described at page 94.

If the oven is rather slack, the pudding baked in it will require
turning ; therefore, when well set, remove the grating containing
the meat and potatoes, cut your pudding in four pieces, turn each
piece, replace the grating, and bake till done.

VEGETABLE DRAINER.
The above is a sketch of a saucepan, fitted with a perforated pan
and a vegetable drainer.
This group, though extremely simple, is perhaps one of the most
economical cooking utensils ever put before the publie, and ought
to have a place in every kitchen.

It possesses two great qualities, inasmuch as it saves time, and
supersedes the tedious method of fishing the greens or cabbage out of
the saucepan; and prevents the now every-day evil of emptying with

ek
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the water in which the vegetables have been boiled, a quantity of the
material, which by accident might be left in the pot—thereby
clogging up the drain, to the annoyance of the household. To be had
of Messrs. Deane & Dray, King William Street, City.

TRT TR TASIMITOVRTC TATE TToT
AFE DRIt LAV KLY DO e WO,

Fit the perforated pan inside the sauncepan, half fill it with water,
add two teaspooninls of salt, and when the water boils put in your
greens, or whatever else you may cook. Let it boil fast until tender,
then lift out the perforator by the handles, and with the erusher
press lightly the water out, and serve.

To boil pork, bacon, or salt beef, with greens :—When any of these
are half done, put in your greens, using only half the quantity of
zalt ; when ready, dish up the meat, press the broth ouf, which save
for soup for the next day’s nse. (See Soups.)

This represents a model of a
Chimney Screw-jack for snspend-
ing joints to. Its cost is very
trifling, and may be purchased
at any ironmonger’s. It will

fit on any mantel-shelf; and it
enables the joint to be shifted
nearer or further from the fire,
as occasion requires.

I have ordered a small tin-
screen which folds in three, and
will occupy only a small space
before the fire, which will greatly
increase the heat whenin use. I

cannot give a cut of it in the
present edition, as I have not yet
received the drawing.




SOYER’'S KITCHEN FOR THE ARMY.

DurING the period of the famine in Ireland, T took with me a portable
¥itchen, and erected it opposite the Royal Barracks in Dublin, and with
which I cooked and delivered rations for 26,600 persons daily.

Having last year taken a peep at the camp at Chobham, as well as the
camp at Satory in France, and secing, by the ordinary manner in which
the provisions for the different messes were cooked, even in France, that a
large amount of nutriment of the food was lost, it occurred to me that, if a
moveable kitchen could be made to travel with the army, it would be exceed-
ingly useful, whilst on the march, or when encamped.

The following is an explanation of the above kitchen -

The carriage iz made of sheet-iron, weighing, with water, fuel, &o., n
little more than one ton. The lower part consists of a cireular steam boiler,
and the upper part of an oven. Over the oven are placed the various pansg
containing the rations required to be cooked by steam, and on each side is
- o hanging shelf, which will also hold steam Eaucepans in front, and round
the driver'sseat is a reservoir for water, and a place to hold the condiments, &e,

The plan of working it would be to draw it near to a stream OF reservoir
of water—if brackish or muddy it does not matter*—there fill the boiler
and reservoir, and remove it to any convenient s=pot. The foel may con-
sist of wood, coal, turf, &e. &e. Within one hour after the fire ia lighted
the steam would be up, and the oven hot, and with one six feet long and
three feet wide, rations for 1000 men could be cooked by baking and
steaming in about two hours, and the apparatus moved on again, or it
would cook whilst on the march, if on an even road,

Its advantages are, saving of time, labour, men, and food, and the cer-
tainty that the men could get their food properly cooked.

The cost of each apparatus would not exceed 100L

® Any tainted water is made good by first converting it into steam.
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I PERCEIVE, my dear Eloise, that the various receipts for
dressing sprats in a plain way, are minus in the previous editions,
as far as the 60th tlwusa.nd of our very successful Uncle Tom’s
Kitehen, as our pubhisher, Mr. Routledee, calls it,—nearly siﬁ.jr
thousand books having been sold in less than six weeks., Let
us, therefore, be grateful to the public, and give them the omitted
receipts, which I assure you I had in my original manuseript, but
which I have in vain endeavoured to fish out of the book. Being
food, and good food for the million, when properly dressed, it is
most important that these simple receipts should be immediately
introduced in this, the 70th thousand, and more especially as those
silvery stars of the ocean are daily expected to pay their annual
visit to “ terra firma,” and that on the next Lord Mayor’s Day
everybody probably will be in a good  moon' to partake of
them. And most heartily do I join the opinion of the numerous
friends of the late celebrated alderman, when I say that the
Citizen Kingship of London has never, and never will be,
eclipsed by a better subject of Her Most Gracious Majesty,
{Jueen Victoria.

1st Lesson. Sprats, Semi-firied—Wipe gently with a cloth
a dozen of sprats or more, according to the size of your frying-
pan, which requires to be very clean ; place it for a minute or
two on the fire, to get hot through ; sprinkle in it about half a
teaspoonful of salt to every dozen of middle-size fish, which place
immediately in the pan: leave them for two minutes, turn care-
fully with the blade of a knife, leave them three or four minutes
longer, and serve very hot. 'To serve them on a napkin is pre-
ferable.

Addition—About a quarter of a teaspoonful of pepper, or a
little Cayenne; also the juice of lemon, or a drop of vinegar, is
a pleasing variation.

2nd.—Dip each sprat in flour, put in the pan a hitle fat, or
oil; when very hot, put in the fish, which semi-fry as above.
They may also be lightly covered with egg and bread-crumbs—
or use sifted biscuit, which is a very agreeable variety of dressing
them. :

, Another way.~—Put them in a tin, with a little lard, oil, or
butter, salt and pepper, into the oven. They will take about
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double the time doing, and will not require turning, which is
important. Serve in the tin. You may add chopped parsley
and a little lemon, &e. '
4b broil—Take a skewer long enough to hold a dozen sprats :
dip them lightly in flour ; put the gridiron on as clear a fire as
possible, and when hot lay them on for tw‘u minutes ; turn them
carefully, leave them {ill done, sprinkle with salt and pepper,
and serve.

Sprat Toast just strikes me.—Take a piece of bread nice and
erisp, butter it over ; add salt, pepper, and a little mustard, and
dish the sprats on it.

Sandwich.—Put another similar slice over, cut in four, and
serve. You may add to any of the above receipts a little
Harvey’s sauce, Chili vinegar, Soyer’s relish, or any mild sance.
A little Anchovy paste on the toast would be an improvement.

Dearest Eroiss,—

Wz have remarked before, and must now
repeat it, with Hippocrates, that that which pleases the palate
nourishes the most.

Nothing can be more applicable than these words of far
famed antiquity ; and rightly do they apply to a new discovery
I made whilst in London, about a month back, which I regard
as a blessing fo the sufferer who is obliged to seek relief from
eod-liver oil. I am pleased to tell you that, in lien of the
generally rancid quality of this preparation, I have found it
palatable and rather agreeable, in comparison with the other,
and far superior to what T tasted at the Hull Infirmary, during a
visit there (see pages 41, 42, and 43), which caused me to thinlk
of those dishes in which fresh cod-liver is used: but, as these
cannot supply the “mass,” T must make you acquainted with
this “boon for the million:” and T certainly prefer Dr. De Jongh’s
Light Brown Cod-liver Oil, which approaches in taste as near
to that delicacy, the sturgeon * Cawviare,” as anything I ever
tasted, leaving its medicinal properties in the hands of such
eminent authorities as Professor Liebig, Wgahler, Berzelius,
Fouquier, Dr. Jonathan Pereira, &e., and the Analytical Com-
missioner of the * Lancet.” who so highly speak in its favonr.

I will in a fow days forward, as you requested, the regeipt of
the celebrated Lancashire Pepper Pot.



SOY ER'S

NEW CHRISTMAS RECEIPTS.

SOYER'S NEW CHRISTMAS PUDDING,

You are right, dearest Hortense, this is by far the most delicate
and best plum-pudding I ever tasted, without being, at the same
time, too rich; the combination of ingredients is perfect, and although
there iz hardly any difference in the materials used in this to an
ordinary plum-pudding, it tasted to me like one made of entirely new
ingredients, and I consider it a great acquisition to this, the bundredth
thonsand of our Shilling Cookery.

This receipt, if closely followed, would, at this festive season of
the year, save tons of fruit and other expensive ingredients, which are
partly wasted for want of knowing how to turn them to the best
advantage.

Carefully prepare the following previous to mixing the pudding:—

Christmas Pudding.—Four ounces of stoned raisins, four ounces
of sultanas, half-a-pound of well-cleaned currants, half-a-pound of
beef suet chopped fine, two ounces of powdered white sugar, two
ounces of flour, half-a-pound of bread crumbs, twelve bitter almonds
blanched chopped small, half a nutmeg grated, two ounces of candied
citron, the peel of half a small lemon chopped fine. When all is prepared
separately, put in a basin, break over four eggs, and add half a gill
of brandy. ~Mix these all well the evening before wanted, cover over
till the morning, then add half a gill of milk, and well stir your pud-
ding; slightly butter a cloth, sprinkle a little flour over, put it ina
basin, pour in the mixture, tie your cloth in the usual way, not too
tight ; put in half a gallon of beiling water, adding a little more
now and then to keep it to half a gallon, let simmer two hours and
thirty minutes, turn out of cloth, and serve on a hot dish.

After which, when at the dining-room door, pour round a gill of
either brandy or rum, which set on fire with a piece of paper; place
the digh on the table, let burn half a minute, and pour the following
sance over from the saucer. Cut seven or eight slices from the pud-
ding crossways, or according to number, when help, and serve very
hot.

The sauce I prefer with it is as follows: Make half-a-pint of melted

1
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butter, as No. 410, or ordinary plain melted butter, rather thick,

add to it two teaspoonfuls of sogar, a small glassful of noyeau, the

Juice of half a lemon, and a pat of butter; stir quick, pour over your
pudding when very hot, or serve separate in a sauce-boat.

You ber of me a simplified receipt of my Christmas pudding.
You cannot expect that it will be as good as the above; and if 1
eonsent to give it you, it is upon the sensible remark that you make
to me on this subject, that though it eanmot be expected to be as
good as the above, yet in its way it will far excel thousands of pud-
dings with richer ingredients, which are made at this festive season
of the year for want of judgment in the proportion.

The above Pudding simplified—Stone half a pound of common
raisins, wash and clean half a pound of currants, half a pound of beef
suet chopped fine, two ounces of brown sugar, three ounces of flour,
three eggs, half a pound of bread crumbs, half a gill of rum, and a
gill of milk. Mix all well the night previous, put in a cloth as
above, boil three hours, and serve. Pour over melted butter in
which you have put one tablespoonful of sugar and the juice of half
a lemon, if handy.

Hew to vary and improve the Pudding ol o trifling expense.—
The addition of a little mixed spice or pounded cinnamon, lemon, or
orange peel, chopped fine, or a drop or two of any essence, a couple
of sharp apples cut in dice, and a few dates or French prunes. Cut
the same, using only half the raising or currants.

Observe, Eloise, that T send you this receipt as a dainty dish, or
bonne bowche, therefore, if youn find it a little complicated in its
details, it will at the same time well repay the extra time and
trouble, and hardly increase the expense, as I perceive it only costs
two shillings and fourpence, and that by buying éverything in
small quantities. But for those who require plainer puddings, I
refer them to receipts No. 834 and the following one, which is still
plainer, simpler in its details.

Az, no doubt, our readers will fix all their attention on the neiv
receipts for Christmas, it is important to know that some excellent
ones are to be found in the body of the book, as being well adapted
for this festive season. Some are very economical, to suit persons in
such circumstances. Tor instance, see receipts Nos. 335, 336, 338,
230, 340, 342, 343, 346, 348, 349, and 350,

Dean Enoisg,—You are aware that any great event in every
nation has almost always left behind some national eulinary reminis-
eence of the circnmstance, and many a sanguinary battle is kept alive
m our memories, both in youth and age, from our eating either pud-
dings or cakes to commemorate it. For instance, the French have
their poulet & la Marengo, from that great battle. We have our
Michaelmas goose from Queen Elizabeth’s victory over the Spanish

2
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Armada. Mince pies, panecakes, &e., all have their data. It would
not be attempting too much on our part to add another of these
everlasting delicacies to the above many, under the glorious title of
the < dima Ailied Pudding.” And may the palate of the future
generation be as gratified with the excellence of this concoction as the
ears of the present one has been with the announcement of the grand
victory which took birth, under the wnited flags of two of these
great nations ;—which will, it is to be hoped, form the rainbow of
union and liberty, and illominate for ever as a mighty meteor the
darkness of despotism.

The Alma Pudding.—Make half a pound of bread erumbs, which
put in a basin ; add two ounces of sago, six ounces of fine chopped
suet, five ounces of sugar, four ounces of sultana raisins, six eggs, half
a gill of rum, and one tablespoonful of apricot jam. Well butter the
mterior of a pudding basin ; add the mixture. Pub some water in a
sauce-pan, set it on the fire ; when beginning to beil, put in your basin,
which ought to be a little more than half immersed in the water.
Boil gently on a slow fire for two hours; take it out, pass the knife
between the basin and pudding, and serve.

T%e Sauce.~Putin a small pan two tablespoonsful of apricot jam
and two glasses of sherry ; warm gently, when boiling pour over.

How to Ornament the above.—The interior of the basin or mould
may be nicely ornamented with currants, green angelica, sultana and
Malaga raisins, candied peel, almonds, ginger, &e., &e., which will
firmly adhere to the pudding. The first I made 1 ornamented with
a sugar drum fixed on the top, the three allied flags passed through,
forming a trophy, surrounding it with brandy balls ; a gill of French
brandy round it, set on fire, and serve. All the above ornaments
may be obtained at a confectioner’s,

New Christmas Dish—A most delicious and cheap diskh, easily
made.— Buy sixpenny worth of light sponge-cake and raspberry rolls,
which cut across in slices about half-an-inch thick ; lay them on a
small dish in a circle, one lying half over the other; put in an oven
for ten minutes, add in a small stew-pan two tablespoonsful of
currant-jelly, two glasses of sherry, put on the fire, and when
boiling pour over and serve. Any jam, jelly, or marmalade, will do.

Pancake a la De la Pole—Break four fresh eggs, separate the
yolk from the white, which put in two different basins, add to the
yoke two tablespoonsful of white pounded sugar, half a one of flour,
half the rind of either an orange or lemon, chopped very fine, or a drop
of any good essence; beat the whole together, and then with a whisk
whip the white of the eggs as you would for a sponge-cake. This re-
quires some practice. When hard and white as snow, mix lightly with
the yolk, then have ready a very clean frying-pan, which put on a slow
fire, add an ounce of butter, when melted put in two tablespoonsful oz

5



SOYER'S NEW CHRISTMAS RECEIPTS.

the batter, let it try half a minute, then toss it up on the other side,
as a pancake, turn it on a dish, use all the batter thus, and when
done put them one on the other. Sugar over, bake ten minutes, and
serve. While paying a wvisit in Devonshire, where I invented this
digh, T introdueed a gill of cream, previously whipped, which made it
very delicate. Ordinary cream may be used instead.

How to make Mincemeat.—Chop fine one pound of beef suet, four
ounces of Iean beef previously roasted, half a pound of apples, four
ounces of raisins previously stoned; the above articles must be
chopped separately ; put them all in a basin, add to it two ounces of
candied lemon and orange peel and eitron; cut these small, then put
in a quarter ounce of mixed spice, four ounces of sugar, mix the whole
well together, add in the juice of a lemon, a quarber of a pink of

brandy, stir it, put it in a jar, and use when required. Stewed tripe
(eold) may be used instead of beef, and half an ounce of bitter
almonds and lemon peel. The above, if made one week before
Christmas, will answer every purpose, as I wholly object to fermen-
tation. Line your patty-pan with puff-paste, No. 3154, fill thee-parts
full with mincemeat, cover over with paste, egg over, sugar, and bake

Royal Christmas Fare—~—The mince-meat as made at Windsor.
Castle every year, the ingredients being mixed one month before
wanted, is as follows: 240 lbs. of raising, 400 lbs. of corrants, 200 lbs.
of lump sugar, 3 lbs. of cinnamon, 3 1bs. of nutmeg, 3 1bs. of cloves,
3 1bs. of ground allspice, 2 1bs. of ginger, 300 Ibs. of beef, 350 lbs. of
suet, 24 bushels of apples, 240 lemons, 30 Ibs. of cedret, 72 bottles of
brandy, 3 lbs. of maee, 60 lbs. of lemon-peel, and 60 lbs. of orange-
peel.

New Style aof Mince Pies.~—Have ready some mince-pie pans, take
some firm butter, cover the inside of each pan with it to the depth
of an eighth of an inch, lay on this half an inch of bread crumb,
made as No. 452, let it all be of the same depth, then fill your
pans with stewed apples, as above, till quite full, then lay on some
more bread erumbs, on which put a small piece of butter, and bake
for half an hour in an oven, then turn ont on a dish. They will be
found excellent. You may use any kind of small baking-dish.

Apple Toast.—Cut six apples in four quarters each, take the core
out, peel and eut them in slices; put in a saucepan an ounce of
butter, then throw over the apples about two ounces of white
pounded sugar and two tablespoonfuls of water ; put the saucepan on
the fire, let it stew quickly, toss them up, or stir with a spoon: a few
minutes will do them. When tender, cut two or three slices of bread
half an inch thick, put in a frying-pan two ounces of butter, put on
the fire; when the butter is melted, put in your bread, which fry
of a nice yellowish colour; when nice and crisp, take them out, place
them on a dish, a little white sugar over, the apples about an inch
thick. Serve hot.

4



SOYER'S NEW CHRIST AS RECEIPTS.

2ud Lesson, with Fmprovements—Egg the top of the apples,
bread-crumb, and put a little butter over; put them in the oven for
half an hour, sprinkle over with sugar, and serve. They are also
good cold. A tablespoonful of currant jelly, or any nice jam, or a
glass of port, sherry, or brandy poured over is excellent. The bread
may be well toasted, buttered, and sugared over, the bread being
cut in any shape you may fancy, either round or in dice; they will
dish well in crown shape. A glass of rum or brandy may be placed
in the centre and set on fire when sent to table.

If served cold, whipped cream may be put over. :

Amongst my Christmas gifts I must not omit one of the simplest
and nicest that T ever concocted. It is at once simple and ecomo-
mieal, and should follow the immortal plam-pudding.

New Manner of Stewing Pears—Take six large pears, well ripe,
which ant this season of the year can be hought for about two pence
each, cut each in two lengthways, peel them slightly, put them in a
very clean stewpan, cover them over with three ounces of white
sugar powdered, slightly peel a lemon, cut the rind into small strips,
press the juice on top of the sugar, gently shake the pan, it will
dissolve the sngar, then put it on a very slow fire for ten or fifteen
minutes, shake it gently once or twice, turn each piece with a fork
put it on the fire, and let it stew again for ten minutes. When
done, put them on a dish to cool, then dress them on a flat dish,
pour the syrup over, and serve. They may also be done in a slow oven.

The above varied.—Two teaspoonfuls of currant jelly or jam,
marmalade, or orange may be mixed with syrup, or half a glass of
either maraschino or brandy. Any kind of pear, if ripe, will do.
The core, if large, must be removed.

OMISSION.

Goose Stuffing.—For a middling sized bird, peel and cut m two,
crossways, four large-sized onions, weighing altogether about one
pound ; slice these rather fine, chop them up with some green sage,
ar bruise with both hands some dry; then put in a black pot or pan
two ounces of butter, lard, or dripping ; add in the chopped onions
two teaspoonsful of sageif green, three if dry, one of salt, one of
brown sugar, half one of pepper. Set this on a glow fire, letting it
stew for fifteen to twenty minutes; then with a spoon stuff your bird
while the onions are guite hot. This may be done in winter a few
days before it is put to the spit, as it imparts to the goose @& mice
savoury flavour.

How to vary the Stuffing—TFour tablespoonsful of bread crumb
may be added, or two of broken biseuit, or four of chopped apples, or
four of rice, ox four of eold boiled potatoes, or a little chopped lemon,
or a little herbs of almost any kind, or chopped boiled beetroot.
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I'UDDINGE t=—

Observationson . . 236
Baked . 2 v . « 260
Meat, on . B - - 2838
Beef . : : . . 234

» WwWith kidneys - . 235
Roast beef . 5 - 237, 2388
Mince beef, with eggs . - 239
Yeal .. - - - 240
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Do. plainer . b . - 245
TLiver and kidney. . « 246
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Bones, devilled °. 131, 132, 442
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Mushrooms . = - « 443
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Eabbit, Welzh A i . 444
i Irish = " . 444
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How to boil . . f . 465
Cakes . . « 887,390, 401
Bread . . . ! « 406
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FPreserve a - . - 360
Fanada - . - o, !
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Savoury - = . 1
RoasriNg, on, p. 88
How to roast, p. §9
» " by gas, p. 90
dack, see Appendix
Time table for . 3 ]
Cottage - a X . 00,
Semi . » : : . 207
SALADSE, On, p. 155
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i Haricot and lentil 4354
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Cocuomber . 5 = . 436
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Meat . . - 4 . 438
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Em? - - - - 4250 Hice - - - - s “LL
'Ilﬂ. Bi.'tﬂplﬂl' - - = 4250 Eﬂmuﬁnﬁ - - - - 12
Egg . - . - - 411 Swedes . - - o 23
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Horse-radish . - - 416 Turnip . . - s 2L
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Eﬂlﬂ-li & - ™ ™~ « 434 1 f-E:E‘E; - - - - 88
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Vegetable marrow - - 411 | Stuffing, cod-liver . = . 459
‘White sauce . - - 413, 419 .5 liver . - - 447
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Artichokes, Jerusalem . « 8| TAarTs, plain . . - 838
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Toad in the hy e - - « 215 | VEGETABLES—{confinued.) '
No. 8, rabbit Greeng, cabbage . - . 285
No. #, hare " spring = - 286
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No. 11, ,, salt Haricots # -« 202,294, 295

Kail - . . . . 299
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+» cutlets . - 123,143, 144 Nettles 3 - . « 296
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+ Tremains of . s - 168 s how to chooze « 270
» Tagout of . m . 188 5 new . . s B
»» Btuffing " = . 456 5 baked . . &)
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VeEGETAEBLES, on fhe selection of, = fried, cunkﬂd . 209
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. with cheese sauce 293 Sea kale . = o . 284
Asparagus . = . . 283 Spinach - = . - 288
Eprew . - - 283 Savoys - r » 285, 987

BE.HnH, broad = i - 280 Sprouts g = T . 286

» Windsor . - - 290 o Brussels . - - 208

» French and kidney . 291 Sweet docks . -. . 2964

... Beet, red and white 4 - 282 Swedes - = = - 279

- Brocoli S . - - 299 _

- with cheese =auce . 293 Thousand heads . - . 398

ﬁgarrurl;s . - - - 280 Turnips - A « 278,258%
» white . o - 281
Cabhnge, stewed . f . 287 Vegetable for salads . . 435

- red, pickled . . 465 " pudding - « 115
Cauliflower . ; 2932

> with G].I.EEEE su.uce 293 Water, coloured 5 453A
Celery . . . . 254




BANK OF DEPOSIT,

National Assurance & Investment Association,

3, PALL MALL EAST, LONDON.
Established .A.D. 1844,

Empowered by Special Act of Parliament.

CAPITAL STOCK, £100,000.

B T L

HIS ASSOCIATION is composed of two. distinct

and separate branches: the one comprising the'business of a

Bank of Deposit for Investment of Capital ; the other, the ordinary
transactions of Life Assurance.

Banking Department.

The object of this Department is to afford a safe and easy mode of
Investment, and to effeet important improvements in the present
system of Monetary economy, both as regards the security afforded
to the Public and the rate of Interest realized.

The plan of this Association differs materially from that ot ordinary
Banks, or Savings Banks, in the mode of investing Capital —ultimate
profit and security being the main objects regarded, the Board of
Management principally employ their Funds in Loans upon vested
Life Interests, and other similar securities, and in the purchase of
well-secured Reversions, a class of securities which, although not -
immediately convertible, it is well known yields the greatest amount
of profit, combined with the most perfect safety.

Rate of Interest.

The present rate of Interest is five per cent. per ennum, payable
half-yearly ; and the Board of Management confidently onticipate that
a careful and judicious selection from securities of the above descrip-
tion will enable them to continue this rate to the Depositors.

Investment Accounts.

Money is received daily, between the hours of TEN and FoUr
o'clock. Investment Accounts may be opened with capital of any
amount, and increased from time {o time, at the convenience of
Depositors.

A Stock Youcher, signed by two Directors, is given for each sum
deposited.

Lnterest.

The INTEREST is payable in JANTARY and JoLy, and for the con-
venience of parties residing at a distance, may be received at the
Branch Offices, or through Country Bankers, without expense.

PETER MORRISON, Managing Director.
Prospeciuses and forms for opening accownts sent jfree on application.

i



CRYSTAL PALACE.

COLD CHAINS.

CAUTION.—Have the QUALITY of the GOLD STATED
on the INVOICE, and REDRESS is OBTAINAEBLE
in a COUNTY COURT.

WATHERSTON AND BROGDEN

Beg to announce that they have taken gpace in the

CRYSTAL PALACE,
with the view of giving universal publicity to the principle of
SELLING GOLD CHAINS BY WEIGHT AND WOREMANSHIT.

To those who have not yet tested its value, the following examples
will be found useful, showing the relative prices paid for Labour in
the purchage of a gennine, and of a spuricus

GOLD CHAIN:—

GexvineE Gorp Cmarnw. Ernrcrro-G1LT, OoR, PorLismeEn Zixc-
Gorp CHAIN.
Assumed cost of gold chain, Assumed cost of Gold chain,
of equal weight . . . . . . £10 0 O of equal weight . ... .. £10 0 o
Intrinsic value (if the gold i= Intrinsie value (if the gold is
l6 caratafine) . . . . . s 7 O O of Th caratg)\. . v s =a wait 31000
Left, for labour and profit £3 0 0| Left, for labour and profit £ 10 0

Difference, 115 per cent.

WATHERSTON AND EROGDEN,

Goldsmithe, Crystal Palace, Central Transept, No. 23,
Gallery of Precious Metals.

MANUFACTORY,
No. 16, HENRIETTA STRERT, COVENT GARDEN, LONDON.

ESTABLISHED A.D. 1798.

N.B.—8tock all marked in plain figures, and money returned for couniry
orders, in the event of the goods mot being approved within one week, Iost-
office Orders made payable at Charing Croas,

A zsays made of Chains and Jewellery for 1s. each.
2 "



TWELFTH, BRIDE, & WEDDING CAKES.

WE TN TR E = i



THE BEST FO0OD

FOR

CHILDREN, INVALIDS, AND OTHERS.

ROBINSON'S PATENT BARLEY,

OR making superior BARLEY WaTeEr in Fiffeen
F Minutes, has not only obtained the patronage of Her
Majesty and the Royal Family, but has become of general
use to every class of the community, and is acknowledged
to stand unrivalled as an eminently pure, nutritious, and
light food for Infants and Invalids; much approved for
making a delicious Custard Pudding, and excellent for
thickening Broths or Soups.

ROBINSON'S PATENT GROATS,

For more than thirty years have been held in constant
and increasing public estimation as the puregt farins of
the oat, and as the best and mest valuable preparation for
making a pure and delicate GrUEL, which forms a light
and nutritious supper for the aged, is a popular recipe for
eolds and influenza, is of general use in the sick chamber,
and alternately With the Patent Barley, is an excellent
food for Infants and Children.

PREPARED ONLY BY THE PATENTEES,

ROBINSON, BELLVILLE, & CO.,,
PURVEYORS TO THE QUEER,
64, Rep Liox Streer, Horporx, LoNDON.

The proprietors of Robinson’s Patent Barley and Patent
Groats, desirous that the public shall at all times purchase
these preparations in a perfectly sweet and fresh condition,
respectfully inform the public that every packet is now
completely enveloped in the purest Tin Foil, over which
iz the usual and well known paper wrapper.

Sold by all respectable Grocers, Druggists, and others
in Town and Country, in Packets of 6d. and ls.; and
Family Canisters, at 2s., 5s., and 10s. each.

4



The Royal Panopticon of Science and Art,
LEICESTER SQUARE.

TM Building comprises a large circular Hall, 100 feet in diameter,
and 100 feet high, surrounded by ﬂn&m Galleries, and surmonnted by a Dome,
the whole gorgeously decorated in the Baracenic style ol architecture. The Exhibi-
fion Incindes a spiendid Fountain, throwing the water 100 feet, a COrystal Tank,
holding 6000 gallons of water, for the diﬂ]iluy of Messrs. Heinke's Diiving Apparatus,
of the Electrie Light under water, and other subaqueous experiments; a Transparent
Boreen, 32 feet wide, and 36 feet high{ for thﬂmzliapla of Moramic Views, of the

: atrope, and of other optical effects; a magnificent Organ, containing 4004
pipes, with the bellows worked by steam }lqur. the richest and most powerful
mstroment of its kind in existence, on which a variety of Sacred Operatic Music is
performed daily at intervals, by Mr. W. 1. Best, the Organist of the Institfution; =
ggantic Eleetrie Machine, the largest ever construocted, the plate ten feet in diameter,
with a lurge Leyden Battery attached, Voltaic Batteries ﬂfp a high power on a novel
principle; and In the two Galleries, a variety of Machinery and manufacturing pro-
cegses in action, incluoding & complete series of Whiltworth's Machinery, E;rﬁ and
Beard’s Pin and Needle achines, Perking' Apparatus for the Combustion of SBteel,
Brock’s Ornamental Bawing Machine, Prideaux’s Patent Self-closing Furnace Valve
for the prevention of smoke, &c., an Ascending carriage, &c. &c.; a selection of
Sculpture, including Monti’s Veiled Figure, * The Houri,”' executed expressly for
the Institution, a Gallery of Pictures on sile, and other objects of Art. Attached to
the Institution are two ture Rooms, in which demonstrations are given several
times daily, in various branches of Bcience and Art, and Lectures delivered from time
to time on Literary and Scientific subjects; a spacious Laboratory and Chemieal
School; a Photographic Gallery, in which portraits are taken. Open deily : Morning,
12 10 5; Evening, 7 to 10. Admission 1s.: Schools and Children under 10, half price,

- — = -—

FPHYTHIAN,

VWHOLESALE TEA DEALER and FAMILY GROCER, 430, West

Btrand, and 1, 2, & 3, King William Street adjoining. A reduction of 3d.
Per pound by the 6lb. Bag of Tea, and 4d. l?r the 121b. Box. Catalogues of prices

£2 and upwards, delivered, Railway
2

tfree. Tea, Coffee, &c., to the value o
irriage free, to all parts of the Kingdom.



GIL.ASS SHADES,
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For the protection of all articles which may be injured by exposure,
WHOLBSALE AND RETAIL AT

CLAUDET AND HOUGHTON,
89, HIGH HOLBORN, LONDON.

Lists of Prices (which have been much reduced) will be forwarded, free, on
application. -
PLATE GLASS, PATENT PLATE GLASS,

Sheet and Crown Window Glass, Hartley’s Rough Plate Glass and Horticultoral

Bheet Glass for Conservatories, &c., Painted and Stained Glass, and every variety
of Coloured and Ornamental Window Glass.

CLATUTDET AND HOUGCHTOIN,
89, HIGH HOLBOERN, LONDON.
Lists of Prices or Estimates sent Free on Application.

Tn 1 vol. 8vo, with 159 Wood Engravings, price 28s.

FOOD

AND TES

ADULTERATIONS:

Comprising the Reports of the Analytical Sanitary Commission of
The Lancet for the Years 1851 to 1854 inclusive ; recording the
Results of several Thousands of Analyses of the Solids and Fluids
consumed by all classes of the Public; and containing the Names
and Addresses of the wvarious Merchants, Manufacturers, and
Tradesmen of whom the Analysed Articles were purchased.

BY A. H. HASSALL, M.D., &ec.,

UHIEF ANALYST OF THE COMMISEION ; AUTHOR OF ‘‘THE
MICROSCOFPICAL: ANATOMY OF THE HUMAN RODY.’

Tllustrated by Woodcuts, showing the intimate Structure of the
greater number of the Vegetable Substances employed as articles of
Food, also the majority of the Substances used for Adulteration.

Loxpox : LONGMAN, BROWN, GREEN, and LONGMANS.
6 %



SPARROW & Co. beg to announce that in consequence of the late
e reduction of duty, and the present depressed state of the Tea market,
they are enabled to offer , g

Good Breakfast Congou at 2s. 8d., 3s., 38, 4d., and 3s. 8d. per 1b.
Fine Souchong, 9s. 4d., 3z 8d., and 4s.

Young Hyson, 23, 4d , 35, 8d., 45., ds. 4d., 41, Bd., and bs.
Gunpowder, 3. 8d., 4a., 4s, 4d., 4a. 8d., pud Hs.

Fresh Roasted Coffes, 11d., 1s., 1a. 4d., and 1s. 6d.

With every other article in the trade portionately cheap, and of that sterhng
quality for which they have been eelebrated for the last Twenty Years ; & price-
list of which may be had on application, post free, and parcels of 21, value and
upwards, rail paid, to any station in the kingdom.
Address, HENRY SPARROW and CO., Wholesale Dealers in Tea,
972, Oxford-street, London.

AN

Mianufactory — 112, HIGE HOLBORN.

BAD APPETITE.

TUCKER?’S ISLE OF WIGHT SAUCE:
A PIQUANT, DELICIOUS, AND INVIGORATING CONDIMENT,
BENEFICIAT, BOTH TO DIGESTION AND APPETITE,

And a savowry adjunct to Hashes, Stews, and Made Dishes of every kind.

Lucas Prothers, 113, Aldersgate Btreet; Drew, Heyward & Co., Bush Lane; Jno.
Sanger, 150, Oxford Street; and at the Manufscfory, Newport, Isle of Wight.

FOR EXPORT AND RETAIL.

THE THIRTIETE THOUSAND

SOYER'S MODERN HOUSEWIFE,

AN ENTIRELY NEW, ENLARGED, & ILLUSTRATED EDITION.
Price Ts. 6d.
Morning Chroniele.—* All who have food to coolk should buy this boo ™

£

i



COFFEE.

TO HEADS OF FAMILIES, PROPRIETORS AND
DIRECTORS OF SCHOOLS, INFIRMARIES,
~ HOSPITALS,
AND OTHER PUBLIC ESTABLISHMENTS:

Hotel-Keepers, Travellers, Captains in the Merchant
Service and of Emigrant Ships;

AND ALL WHO ARE DESIROUS OF PROCURING
The Finest Quality of Coffee,

EITHER AS AN ARTICLE OF LUXURY OR FOR EVERY-DAY USE,

- AND THE MOST COFFEE FOR THEIR MONEY;

WHITE, FAIRCHILD, & CO.'S

PATENT GENUINE CONCENTRATED

TURKEY COFFEEL,

HA.WNG stood the test of many years’ trial, is now

confessedly the only Preparation, unadulterated,
which combines the rich oleaginous ‘portion of the Coffee
berry along with its more solid particles. Tt is declared
by eminent Members of the Faculty, and others, to be the
most delicious in flavour—the most nutritive, comfort-
Ing, and economical in its use ——af ane Cafan oo 13




As a test of this statement, they offer a REWARD of
ONE THOUSAND POUNDS

=

0 any one who can discover the SLIGHTEST ADUL-
TERATION in their
GENUINE PATENT

Concentrated Turkey Coffee.

I

The extraordinary success which has attended the in-
troduction of these justly celebrated Coffees, has raised a
host of clumsy imitators, who for the sake of immediate
gain, stick at nothing in the shape of Piracy and Fraud.
The Patentees’ labels and bills have been closely copicd
and circulated to a great extent, and every effort made to
trap the unwary.

. WHITE, FAIRCHILD, & CO., beg therefore to
caution the Public against purchasing Coffee otherwise
than of their respective A gents—

WHITE, FAIRCHILD, & CO.,
Patentees,

BEOROUGH, LONDON,

LICENSORS FOR ENGLAND, SCOTLAND, WALES,
THE CHANNEL ISLANDS, AND
THE COLONIES.

MANUFACTORY :
107, 108, 109, and 110, BOROUGH, I.OIE;DOH.



DEANE’S,

LONDON BRIDGE,

CUTLERY, TIRONMONGERY, AND FURNISHING
| WAREHOUSE.

ESTABLISHED A.D. 1700.

DEANE’S TABLE CUTLERY

HAs for more than 150 years received extensive and increasing public patron-
age. The stock, comprising Ivory, Bone, Horn, and Stag Handles, stands

unrivalled in extent and variety ; the prices are the lowest, and the quality
of the steel the very best.

Deane’s Monument Razors, and London Bridge Strops, are preferred by
the best judges to any other. Their Pen and Pocket Knives, 6d. each, and
upwards; and Ladies’ Scissors of every description, are all of the finest

I'I'I'IIII:.I:'I"I?




ELECTRO-SILVERED DEANEAN PLATE.

This beautiful manufacture is celebrated for its peculiar purity and silvery
Whiteness ; and as a substitute for silver (from which it cannot, by any test,
be distingunished), is unsurpassed.

DEANE, DRAY, and CO. have always on sale Table and Dessert Spoons
and Forks, in all the newest and most approved silver patterns; also Tea

and Coffee Sets, Liqueur-stands, Cruets, Candlesticks, Cake-baskets, and
every article usually produced in silver.,

DRAWING-ROOM STOVES.

A larpe and handsome collection of BRIGHT STOVES, for the Draw-
ing or Dining-room, embracing all the newest designs, is always on SALE,
1 the Stove and Fender Department of Deane, Dray, and Co.’s Establish-
1ment, * have applied to these and other classes of Register Stoves
patented improvements, economizing the consumption of fuel, for which the
highest testimonials have been given. DEANE, DRAY, and CO. also invite
- aitention to their improved COOKING STOVE, adapted for Gentlemen’s

Mansions and all large Establishments, with Kitchen Ranges of the best
construction. In FENDERS and FIRE-TRONS'S they are constantly intro-
ducing every novelty, at the lowest possible prices.

FAMILIES FURNISHING

May obtain, post free, on application, DEANE, DRAY, and CO.’S
GENERAL FURNISHING PRICE LIST, enumerating more than
500" articles selected from the various departments of their Establish-
ment, requisite in fitting np a Family Residence, including Table Cutlery,
Electro-Plate, Lamps, Papier-maché Trays, Fenders and Fire-irons, Iron

Bedsteads, Britannia Metal, Tin and Japan Ware, Tumnery, Brushes,
Mats, &e. &ec.

IRON BEDSTEADS & CHILDREN’S COTS.

DEANE, DRAY, and CO. manufacture and supply every description of
TRON and BRASS BEDSTEADS, and have at all times a large Stock of
these Articles on hand, together with Beds, Mattresses, Paillasses, &c.
Priced Lists, with Drawings, sent, by post, free.

DEANE, DRAY, AND CO.

(OPENING TO THE MONUMENT,)

LONDON BRIDGE.



CROSSE AND BLACKWELL,
PURVEYORS IN ORDINARY TO HER MAJESTY,

ESPECTFULLY invite attention to the following
RICH SAUCES and CONDIMENTS, which with the various
other delicacies they have for many years enjoyed so high a preference
for, can be obtained of most respectable Sauce Vendors and Italian
Warehousemen in the United Kingdom, and at the principal Stores
throughout the world.

Royal Table Sauce. — A new Sauce, of a peculiarly
delicious and piquant flavour, first introduced in 1847. It has received
universal commendation from the best judges, and is in very general
use at the tables of the nobility, and the principal clubs. To those
who prefer a rich warm sauce, it may be confidently recommended as
the best ever yet produced. Sold in bottles, at 1s. 6d. and 2s. 6d.
gaeh; and in handsome China vases, to be placed on the table, at

s. each.

Soho Sauce.—The flattering reception this Sauce has met
with from the most distinguished epicures, warrants the proprietors
In recommending it as the best of its kind extant. It is composed of
& variety of ingredients, which are all so thoroughly amalgamated
that, while its piquancy is extraordinary, no decided flavour can be
-said to predominate. For fish, game, steaks, and made dishes, this
1s a most desirable sauce. - :

Essence of Anchovies.—To produce this well known
and justly esteemed Sauce, C. and B. use none but the finest picked
Gorgona Amnchovies, of which they annually import large supplies
for this express purpose. It is necessary to state this, as the fact is
notorious that much of the sauce vended under this name is made
irom Sardines, and an inferior description of Sicilian fish, against
which purchasers cannot be too strictly on their guard.

Dinmore's Essence of Shrimps.—This Sauce is used
for the same purposes as the Essence of Anchovies, but being con-
siderably milder, is preferred by many. It is‘prepared by C.and B.
at their special factory on the sea-coast, and the true flavour of the
shrimp being retained, the Sauce is rendered most delicious.

It 1s an excellent relish with boiled and fried fish of every descrip-

tiutl._



Each bottle is labelled with a fac-simile of the Right Honourable
Baronet'’s letter of approval.

Strasbourg Potted Meats.—This delicious preparation
far surpasses every description of Potted Meat yet introduced to
public notice ; the flavour is full and rich, at the same time being so
mild and bland, that the most delicate and fastidious palate is pleased.
It is also very easy of digestion, and adapted to weak stomachs.

Calves’ ¥Teet Jellies.— Consisting of Orange, Lemon,
Noyau, Punch, Madeira, and Calf's Foot. These are sold in con-
venient sized bottles, and their use is attended with a great saving of
trouble and inconvenience ; besides which, they ensure the certainty
of the Jelly always being of uniform excellence and flavour.

They are now in almost daily consumption in many families, and
are very highly approved.

Pickles oF ALL DESCRIPTIONS.— The superiority of these is toe
well known and appreciated to need any remark.

Fruits v BorrrEs.—Preserved pure for Tarts ; available when
fresh fruits are not in season.

Syrups OF VARIOUS KINDS, FOR FLAVOURING ICES; or which,
if diluted with iced or spring water, produce a cool and refreshing
beverage.

C. and B. are also agents for the following, made by Monsieur
SOYER : —

‘ Soyer’'s Aromatic Mustard.’—A most exquisite com-
bination of the genuine Mustard seed with various aromatic sub-
stances: infinitely superior to all other preparations of Mustard.

Soyer’'s New Sauces.—One of a mild description for the
ladies, and another of the same flavour, but warmer, for gentlemen.

Soyer's Relish.—With reference to this Sauce, the Observer
remarks :—

«M. Soyer is a culinary artist as profound as he is versatile;
nothing comes amiss to him. No foreign cuisinier ever tickled the
Saxon palate so successfully. He is a great man ; and the ill-cooked
mutton chops that lost Napoleon the battle of Leipsie, would have

roduced a very different effect if Soyer had dished them up in his
‘Rf[a.gic Stove, and rendered them thoroughly light and digestible by
his appetizing Eelish.’

C. and B. consider it important fo state, that the whole of their
manufactures are prepared with the most scrupulous attention te
cleanliness and purity. The utmost precaution is taken in every in-
stance to prevent contact with copper, or any other pernicious metal ;
and to ensure this end, they have at a great expense fitted their fac-
tory at Soho Square with a number of Earthenware Steam-pans, and
in addition have had a large Silver pan made, in which to prepare
the most delicate of their productions.

WHOLESALE WAREHOUSE—
21, SOHO SQUARE, LONDON.



DUNN’S ESSENCE OF COXFEE.

WARRANTED TO KEEEP GOOD IN ANY CLIMATE.

XTRACT from the “ Commercial

Handbook of Chemical Analysis,” by A. Nor-
mandy, M. D.:— Coffee iz met with In Commerce
as g manufactured article, in the state of essence
or rather extract of coffee. That preparation, pro-
viding it be genuine, is peculiarly adapted to the nse
of travellers, who are thus emnabled to proeure a cup
of good coffee without trouble or apparatus. Ofall
the attempts which have been made to manufacturs
such an extract, and most of which I have had sam-
ples, I have ®Hund on examination that only omne
- Iind, that manufactured by Dumn, of Pentonville,
=" would keep, I ithink I can confidently assert that
Dunn'’s Easence of Coffee i3 the only one which has
= stood ground ; all other attempts, for some reason
or other, have hitherto proved failures, and eventually
have been abandoned.”

Sold in bottles, from 1s. to 2s. each, and may be ordered of any respectable
grocer in the United Kingdom.

DTHNN'S UNADULTERATED CHEHCGCOLATE POWDER,
In One Packet.

DUNN’'S COCOA PASTE,
Tn Half Pots.

DTNN'S PECULIARLY PREPARED CEOCCLATE

POWDER,
In Half Cans.

This excellent Preparation of the Cocoa Nut is particularly recommended to
Persons in the habit of drinking Cocoa or Chocolate ; not only on account of the
at facility with which it is prepared (being made much quicker even than Tea),

t more especially on account of the simplicity of its qualities; as the Oil of the
Nut, which m the ordinary made Cocoa is 80 apt to separate, and thereby offend

the stomaeh, is in this Preparation ﬂﬂmeilﬂiﬁij neutralized and rendered harmless,
at the same time possessing all iis beneiicial and superior gualities,

DIRECTIONS FOR USBE,

Put two Teaspoonfuls of the Paste or Powder into a half-pint cup, mix it first
with a very little water, then fill it up with boiling water, and add milk and sugar
at pleasure, and a cup of fine-flavoured Cocoa or Chocolate is instantly made,

MANUFACTORY, PENTONVILLE, LONDON. -«

Ma ba Bad af all Easasaes  EBa



AND FOR TRAVELLERS GENERALLY.

THE PATENTFUSEE CANDLE
COOKING LAMP will boil or
stew a pound of Meat in one hour—
boil Water, Eggs, Rice, SBoup, &ec.
—ﬂlﬁng at the same time a most
briliant light—is fitted with a
mirror—forms & Reading Lamp and
y hand Lantern. The Patent Vusee
Candles can be instantly ignited as
a lucifer: are made of hard stearine;
will keep good for years in any cli-
mate. The eost in burning is less than
one half-penny per hour; the weight
of the Lamp complete, with one ca-
nister of Candles, sufficient to last a
month, Eﬂpﬁmﬂing the Lamp to be in
nse eight hours per day, is under
fwelve pounds. e size of the two
together is ten inches broad, tem
inches high, and six inches wide,
proving it to be the most portable,

_E'Eﬁ#_ 51, .-..-—....-:l na‘-.ﬁnﬁ-—-—-- .ﬁ._ﬂ ,an} I‘Iu ln-t

has yet been invented for the Army
and the public generally,

==t eIl Sold wholesale by the Patentee,
ik - s at 55, Albany Street, Repent’s Park,
| r|'|ll"|'|=l - = - London, and Palmer & Co., Sutton
| | Street, Clerkenwell. Exported by
aElllY PBeasch, Son, & Nephew, 37, Lime
¥  Stireet, City. Retail by Outfitiers,
Lamp dealers, &c.

=--'q"'||'|;:'
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Hvery Lamp is labelled—Patent Fusee Candle Cooking Lamp.

« We strongly recommend it to military men and travellers in general, as being
smperior to anything we have yet seen,”—(Clivil Service Grazette, April 7, 1855,

“Tg military and naval men it must prove invaluable. ‘With it-and a day’s rations
A man may laugh at the word privation,”—United Service Gazelle, April 7, 1855.

¢ As @ camp, or ship, or travelling camarade, it is above all price—for not only will
it cook a meal impromptu, but it will also Ellpﬂj" a brilliant light for the student in
his tent or cabin. Need we say more, than that the candle (or fuel) is exceedingly
economical, to render the * Fusee Candle Cooking Lamp’ a most acceptable boon to
the army and navy, and all whose yocation may lead them to travel.’—Nuaval and
Hilitary Gaszetle, April 7, 1855,

“ The light afforded for writing or for the operations of the toilet is most excellent ;
and he must be a sorry campaigner who could not, by the aid of these admirable
lsmps, cook a very savoury mess. It is not only to the army that this lamp will be

‘¥eluakle, but it will be also found to add greatly to the comfort of the nursery and
%ﬂk ‘room, and to be highly useful to bachelors .and emigrants.”—Brifish Army
wepatch. _

5



, NICOLL’S REGISTERED PALETOT,

Many have assumed the use of the word Paletot, but the Patentees c
design and material used in this inexpénsive and gentlemanly article of dre
Messrs. NICOLL, Merchant Clothiers, Paletot Patentees, and Manufac
of Cloth, who have agents in every Principal Town in the United Kin
and its Colonies. Their London Addresses are as follow :—

No. 114, REGENT-STREET, forms a Department for Paletots, &e.

No. 116 (the next house), is devoted for Military and Diplomatic Uni

No. 118, for Robes and every novel or established article of costume.

No. 120, 1s exclusively for Boys’ and Youths’ Clothing, Servants’ Li-
&ec., of unusual excellence, and at 22, CORNHILL,

Specimens of all may be seen.

In each Department skilful and intelligent Assistants attend, and t

mitted fact, *‘ That an article to be really cheap should be really go
practically sustained.
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49 and 50 OXFORD STREET



will find great aavaniages in purchasing Leas,
Coffees, and Colonial Produce,of

PHILLIPS AND COCMPANY,

TEA MERCHANTS,

8, KING WILLIAM-STREET, CITY, LONDON.

BLACK TEAS.
Strong Conoon Tea .....iiscscsracssenseness 28. 6d., 25, 8d., 2g. 104,

Fine Rich Congou Tea......ccouu.. LaRR e et ecsudatt vees 05, 0d. Recommended.
Rich Sonchong Tea .........ccccvirinmierniricbalonceanninssnss 08 2. Recomménded.
Best Imperial Souchong Tea ....c..cceinenrivrssirnressnnees 98 4d.  Strongly recommended
BEST LAPSANG SOUCHONG TEA .ooccvvvecisonresenensans 38 8d.  Strongly  recommended
BEST ASSAM PEKOE SOUCHONG TEA ............ 4z. Od. Very -strongly ‘Tecom

mended. This Tea is of peenliar und extraordinary strength.
GREEN TEAS.

Strong Green Teas, with flavour................. R 3s., e 4d., 3. Bd.

Prime Movune GUnDpOWAEr ....ccveesoencnns e e At BTl 4s. 0d. Recommended.
The Best Moyune Guunpowder ........ N ot sisuahs aaniak ae veessesnasess 48 4d.  Recommended.
TRUE PEARL GUNPOWDER ...ciuieisessinssssannaasnans ST wenses 28, Bd. Recommended.
The Best Pearl GunppWtler *,. i in vt iiici sdisiinatsasunissasynons 5s. 0d. Recommended.

The MIXED TEAS, at 35. 84. and 4s. per Ib. are very superior Teas,
and are strongly recommended,

COFFEE, WARRANTED PURE.

The Best Plantation Coffee, 1s. Od.; the Best Costa Rica Coffee, 15, 2d.; the Best West
India Coffee, 1s. 4d.; the Best Iflocha Coffoe, Is. 4d. per Ib.

COLONIAL PRODUCE AND SPICES.

Arrow Root, 84., 10d., 15, 1s. 24, and 1s. 44. Sago, 34. and 44.; Large Sago, 5d.;
Tapioea, 6d.; Best, 7d. Tous les Muois, 84. ; Best, 84. Macaroni, Naples, 84. Italau
Macaroni smd Vermicelli, 10d. Semolina, 6d. and 8d. Millett, 4d. and 54. Rice, 24,
24d., 3d. and 44.; Best, 43d. Scotch Barley, 23d. Pear] Barley, 34.

Cloves, 1s. 3d. and 1s. 6d.; Best, 2. per Ib. Nuoimegs, 45. 6d. and 5s.; Best, s 4d
Mace, 4s. Gd;; Best, 53, Cinnumon, 3s.; Best, 3s. 6d. . Ground Cinnamon, 45. Cassle.
1s. 2d.3 Ground, ls. 6d. Black Pepper, Best, 15 and 1s 24, White Pepper, 1s. 44
Best, 1s. 8d. Cayenne, Besi, 2s. Ginger, 6d., 104., 1s., 1s. 4d., 15 84., and 2s.; Desk
2s. 4d. Mustard, 5d., 6d., 7d., 10d. and ls.; Best Mustard in England, 1s. 4d. (packed io

tin-foil.)
SUCGAR.

For the convenience of their numerous customers, PHILLIPS & Cou. supply BAW
SUGAR at 4d., 43d., and 54. perlb.  REFINED SuUGARw, at 5d., 63d., and 6d.

PHILLIPS & Co. send all goods CARRIAGE FRER, by their own vans, within eight
miles-of No, 8, King William-street, City, and send Teas, Coffee, and Spices, Uﬁﬁﬂ[ﬂuﬁ[‘:
FREE TO ANY RAILWAY STATION OR MARKET TOWN IN ENGLAND, if to the
value of 40s. or upwards.

A general Price Current is published every month, containing all the advantages of the
Loxpox MARKETS, and is sent free by Post on application to

PHILLIPS AND GORIPANY, TEA RIERCHANTS,

8, KING WILLIAM STREET, CITY, LONDON.
*.* Samples of Tea and Coffee are also open for inspection in

Case No. 5,in the South.Fast Gallery of the Crystal Palace.

h



THE REAIL NICKEL SILVER,
Introduced 20 years ago by -

WILLIAM S. BURTON,

Then plated by the patent process of Messrs. Elkington and Co., is, beyond
[l comparison, the very best article next to sterling silver that can be
mployed as such, either usefully or ornamentally, as by no possible test

an it be distinguished from real silver.
Thread or

Fiddle Brunswick King's

Pattern. Patlern. Pattern.
Tea Spoons, per dozen ran SRSl L. S2s
Dessert Forks ,, il vee BRI RARE L 404
Deassert Spoons S ) R R ] SRR £ O
Table orks 55 L SR Uy SR TR
Table Spoons sda AUES RAEDER oL G0

' Mea and Coffee Sets, Waiters, Candlesticks, &c., at proportionate prices,
i1l kinds of replating done by the patent process.

CHEMICALLY PURE NICKEL, NOT PLATED.
; Fiddle. Thread. King's.
'able Spoons and Forks, full size, per doz. e AT Y 28s. 30s.
yessert ditto and ditto ... o ey Seee s, 21s. 205s.
‘ea ditto wia o AT i ST 11s. 12s.

CUTLERY WARRANTED.

‘he most varied assortment of TABLE CUTLERY in the world, all
varranted, is on SALE at WILLIAM 8. BURTON'S, at prices that are
pmunerative only because of the largeness of the sales. 33 inch ivory-
andled table knives, with high shounlders, 11s. per dozen ; desserts to match,
‘0s.; if to balance, Js. per dezen extra; carvers 4s. per pair; larger sizes,
rom 14s. 6d. to 26s. per dozen; extra fine, ivory, 32s.; if with silver fer-
ules, 37s. to 50s.; white bone table knives, Ts. 6d. per dozen ; desserts,
is. 6d.; carvers, 2s. 3d. per pair; black horn table knives, 7s. 4. per dozen;
esserts, 6s.; carvers, 2s. 6d.; black wood-handled table knives and forks,
s. per dozen ; table steels from 1s. each. The largest stock in existence of
Jated dessert knives and forks, in cases and otherwise, and of the new
lated fish carvers. Also a large assortment of Razors, Penknives, Scissors,

tc., of the best quality.

C WILLIAM S. BURTON has TEN LARGE SHOW ROOMS devoted
o the show of

GENERAL FURNISHING IRONMONGERY
including Cutlery, Nickel Silver, Plated, and Japanned Wares, Iron and
Brass Bedsteads, and Bedding), so arranged and classified that purchasers
nay easily and at once make their selections. :

Catalogues, with engravings, sent (per post) free. The money returned
'or every article not approved of.

30, OXFORD STREET (corner of Newman Street);
1, 2, & 3, NEWMAN STREET; and
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