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PREFACE.

THE CAROLINA HOUSEWIFE.

HOUSE AND HOME.

WE call this ¢ House and Home,’’ because a house
is not a home, though inhabited, unless there preside
over its daily meals a spirit of order, and a certain
knowledge of the manner in which food is to be pre-
pared and served. We can hardly call that house a
home to which a man dares not carry a friend without
previous notice to his wife or daughter, for fear of
finding an ill-dressed, ill-served dinner, together with
looks of dismay at the intrusion.

Among some valuable receipts given us by an ex-
perienced housekeeper, we find one for throwing an
illusion over an indifferent dinner, to which company
is suddenly brought home, by that notoriously thought-
less person, the husband. It runs thus: ¢“A clean
table-cloth and a smiling countenance.”” The former

may be commanded : but there are dinners over which
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the mistress of the house cannot smile; they are too
bad for dissimulation ; the dinner is eaten in confusion
of face by all parties, and the memory of it does not
speedily die. Much of the discomfort of this might be
spared, were our grandmothers’ Receipt Books so stu-
died as to make it easy to teach the cook to send up
the simplest meal properly dressed, and good of its
kind. But the manuscript, in which is gathered a
whole lifetime’s experience, cannot be in the posses-
sion of more than one family in ten. It rarely hap-
pens that more than one woman in three generations
takes the pains to collect and arrange receipts; and if
her descendants are many, the greater part lose the
benefit of her instructions.

French or English Cookery Books are to be found
in every book-store ; but these are for French or Eng-
lish servants, and almost always require an apparatus
either beyond our reach or too complicated for our
native cooks.

The ¢ Carolina Housewife ”” will contain principally
receipts for dishes that have been made in our own
homes, and with no more elaborate abattrie de cuisine
than that belonging to families of moderate income :
even those dishes lately introduced among us have

been successfully made by our own cooks.



PREFACE. V.

This volume, though not large, contains upwards of
five hundred and fiftyreceipts. It was not thought neces-
sary to add to its size by giving directions for roasting,
boiling, baking, broiling and frying, as these are found
in Miss Leslie’s excellent ¢ Directions for Cookery,”’
and in many others of a similar character. The one
now offered 1s (as it professes to be) a selection from
the family receipt books of friends and acquaintances,
who have kindly placed their manuseripts at the dis-
posal of the editor. It is believed that the receipts
are original, except a few translated from the French
and German, which, as they are very good and little
known, it is hoped, will add to the value of the book.

In this work are to be found nearly a hundred dishes

in which rice or corn form a part of the ingredients.
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BREAKFAST.

BREADS, CAKES, ETGC.

AN EASY AND EXCELLENT MODE ‘OF MAKING DOMESTIC
YEAST.

Taxe as much hops as you can grasp in your hand;
put to them a quart of water and two good sized Irish
potatoes, washed clean and unpeeled, which, to faci-
litate their quick boiling, had better be cut up. Let
them all boil together until the potatoes are well
cooked. Then take the potatoes out, mash them up,
skins and all, and put them again with the hops.
After stirring this well together, passit through a sieve,
as dry as you can from the hops. While the liquor is
hot sweeten it well with the best brown sugar, to pre-
vent the yeast being dark coloured. When the mix-
ture is nearly cold add two table-spoonfuls of wheat
flour, previously rubbed smooth with a little of the
liquor, and then mix the whole. It ought to turn
out near a quart of yeast. Bottle it rather loosely at
first, but when the fermentation begins, cork it tight
and tie down the cork. 'When made in the morning
it will be fit to use at night, if attention is paid to
these directions. = A gill of this yeast is sufficient for
a quart and a pint of flour,.

e
FOR YEAST.

To a quart of strong hop tea add a spoonful of flour,

a spoonfal of corn flour, and a spoonful of brown su-
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gar; stir them well in, and bottle the mixture, which
must be closely corked, and the cork tied down. Set
in a warm place until it ferments. The hop tea must
be cold before the other ingredients are added.

TO MAKE YEAST BISCUITS.

Fill a pint mug with hops, and cover them with
boiling water; let it stand until quite strong; mix
in three table-spoonfuls of brewers yeast, and two
table-spoonfuls of honey ; also, as much wheat flour
as will make it tolerably stiff. Set it to rise; and
when risen, pound in a suflicient quantity of fine
dry rice flour, to cut into biscuits. Put them to dry in
the shade, and keep them hung up in a bag. Each
buiscuit to be a size larger than a dollar.

b o
CAROLINA RICE AND WHEAT BREAD.

Simmer one pound of rice in two quarts of water
until it is quite soft; when it is cool enough, mix it
well with four pounds of flour, yeast and salt as for
other bread; of yeast, four large spoonfuls. Let it
rise before the fire.  Some of the flour should be re-
served to make the loaves.  If the rice swell oreatly,
and requires more water, add as much as you think

proper.

e
WEENEE RICE BREAD.

A table-spoonful of rice boiled to a pap; while hot,
stir into it a large table-spoonful of butter; then add a
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gill and a half of milk or cream, and four table-spoon-
fuls of very light yeast. Rub these ingredients well
together, and stir in gradually two quarts of rice flour;
salt to the taste. Pour the mixture into a well greased
pan, and set it to rise; when quite light, bake in a
moderate oven until quite brown.

_‘.._...
ASHLEY RICE BREAD.

Stir one table-spoonful of butter into a pint of rice
flour; beat light two eggs, two tea-spoonfuls of salt;
add them to the flour and butter ; one half of an yeast
powder ; dissolve the tartaric acul in water, and the
soda in a pint of milk; stir them quickly together,
and bake the mixture immediately.

The Iid of the oven should be heated, as well as
the bottom.

—_———
BEAUFORT RICE BREAD.

A pint of boiled rice, half a pint of hommony, thlee
pints of rice flour ; mix with water enough to make a
thick batter ; add a tea-cup of yeast and a tea-spoon-
ful of pearlash. Leave the mixture to rise for eight
or ten hours, and bake in a deep pan.

iy

POTATO AND RICE BREAD.

One quart of rice flour, one table-spoonful of mashed
sweet potato, one table-spoonful of butter, mixed with
half a pint of yeast and a pint of milk, Bake in a pan,
and in a moderate oven.

2
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LOAF RICE BREAD.

A pint of rice flour, three eggs,a spoonful of butter,
a salt-spoonful of salt. Beat the eggs quite light; stir
in the butter, flour and salt.. Dissolve an yeast-powder
in a little warm water ; mix it well with the other in-
gredlents ; pour it into the pan, and place it immedi-
ately in-the oven. This bread requires nearly an
hour’s baking.

ey

RICE OVEN-BREAD.

One-fourth of a pound of rice, boiled very soft ;
three-fourths of a pound of wheat flour ; -one glll of
yeast ; one gill of milk, and a little salt. Bake n a

pan.

——————

RICE SPIDER-BREAD.

A cup of rice boiled soft, two cups of flour, three

eggs. Let the rice be-cold, then beat the flour and

rice together, add the eggs; beat the mixture well
and bake in a hot spider.

———
RICE BREAKFAST-BREAD.

Half a pint of very soft boiled rice, half a pint of
rice flour, two eggs, a little butter, mllh and salt.
Mix and bake in a pan.

Lt
RICE COOKEES.

One pint of soft boiled rice. Add as much tice




BREADS, CAKES, ETC. 15

flour as will make a batter stiff’ enough to be made
into cakes. Fry them in nice lard. Salt to the taste.

RICE-DROPS.
Half a pint of hommony, half a pint of milk, a pint of
rice flour, two eggs, a large table-spoonful of butter,

and a little salt, Beat all well together, and drop on
tin sheets. Carn flour may be used instead of rice.

—_——

RICE SLAP-JACKS.

Two eggs, two cups of milk, two of fice flour, two
of soft boiled rice. Mix all well together, and bake
in a pan or griddle. : :

= L
RICE CRUMPETS.

One pint and a half of rice flour, one pint of millk,
a large dessert-spoonful of butter, four dessert-spoonfuls
of yeast, salt to the taste. Stir these ingredients well
together, and set the mixture in a covered vessel to
rise, in a-warm place. Just before baking, stir in half
a tea-spoonful of saleratus, dissolved in a little water.
Bake on a griddle.

—— -—
RICE GRIDDLES.
Boil soft one gill of rice; while hot, stir into it a
dessert-spoonful of butter. Beat two eggs very light,

and mix them with the rice, after it becomes cold.—
Add one gill of rice flour and half a pint of milk.
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Stir all together just before baking. Bake quickly in
a hot griddle, and the cakes will rise much.

———
PHILPY.

One gill of rice; boil it, and when cold rub it
smooth with a spoon. Moisten with water a gill of
rice flour, and mix it into the boiled rice. Beat one
egg very light, and stir it well into the mixture. If
too stiff, add a spoonful or two of milk. Bake it on
a shallow tin plate. Split and butter it when ready to

Serve.

——

RICE JOURNEY, OR JOHNNY CAKE.
Half a pint of soft boiled rice, with just rice flour
enough to make the batter stick on the board. Salt to
the taste. Spread it on the board thick or thin, as it
is wanted. Baste it with cream, milk or butter, cream
is best. Set it before a hot fire, and let it bake until
nicely browned. Slip a thread under, to dlsenorage it
from the board, and bake the other side in the same
manner, basting all the time it is baking.

RICE MUFFINS.

To half a pint of rice, boiled soft, add a tea-cup
full of milk, three eggs well beaten, one spoonful of
butter; add- as much wheat flour as will make it the
thickness of pound-cake. Drop them about the oven.
They do not require turning.
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RICE EGG-CAKE.

To half a cup of rice flour, boiled stiff, add a large
spoonful of butter. When cold, add three eggs, well
beaten, and a cup of rice flour. Drop it on tin sheets,
and bake quickly.

—_—
RICE WAFFLES.

Boil a small tea-cup of coarse rice flour:(or rice) to
a pap, and add to it a pint of fine rice flour, a half
pint of milk, a half pint of water, and a little salt.—
Heat your iron, and grease it with a little lard ; then
pour in the batter, and bake the waffle of a light
brown.

e e

RICE WAFFLES. No.2.

A tea-cup of rice flour, two large spoonfuls of beat-
en rice, boiled to a pap, a small tea-cup of milk, and
one egg. 'This will bake four waffles.

——— e ——

RICE AND WHEAT FLOUR WAFFLES.

Waflles are very good when made of a thin batter
composed of soft boiled rice and a small proportion of
either wheat or rice flour, with a spoonful of butter.

e
RICE WATFERS.

One pint of rice flour, one gill of milk, and one of
water, a dessert-spoonful of butter, and a little salt.—

Bake of a light brown.
ok




A A ——————e—

18 BREADS,. CAKES, ETC.

RICE WAFERS. No. 2.

To a pint of warm water, puta pint of rice flour,
and a tea-spoonful of salt. This will make two dozen
wafers.

—

ALABAMA RICE CAKES.

Six table-spoonsful of cold hommony ; six of rice
flour ; a dessert-spoonful of butter, and an egg. Thin
this with a-little milk, and bake on tin sheets.

e

SOFT RICE CAKES. :

Melt a quarter of a pound of buiter or lard in a
quart of sweet milk. Beat two eggs light; add as
much rice flour as-will make it into a batter; mix with
it half a tea-cupful of yeast, and a little salt. When

light, bake on a griddle, like buckwheat cakes.

—_——

RICE CAKES. No. 1.
Take one pint of soft boiled rice, half a pint of milk
or water, and twelve spoonfuls of rice flour. Divide
into small cakes, and bake in a quick oven.
: 2 viebeiik
RICE CAKES. No. 2.
Three eggs, a table-spoonful of butter, and one of
cream, half a pint of milk, the same of hommony, and
six or seven table-spoonfuls of rice flour. All the in-

gredients to be well rubbed up in a marble mortar,
and baked on tin sheets.
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RICE CAKES. No. 3:

One pint of soft-boiled rice, a tea-spoonful of but-
ter, an egg, half a pint of milk, and half a pint of rice
flour ; salt to the taste. Beat all well together, and
bake in patties.

———
RICE CAKES. No. 4.

Beat three eggs well, and add one quart of milk and
a table-spoonful of wheat flour, a little butter and salt :
then stir in as much rice flour as will make a thin bat-
ter.  Add a tea-cup of yeast; set it to rise, and bake
on a griddle, when light.

RICE BISCUITS.

Boil soft half a pint of rice ; when cold; add to it
half a pint of rice flour, a spoonful of fresh butter, half
a pint of milk, and sufficient salt. Mix all well to-
gether, and drop it in large spoonfuls on tin sheets in
the oven. Bake till brown, and thoroughly.

= e
ESPETANGA CORN BREAD.

Boil three sweet potatoes of the common size, (four,
if not very sweet,) and mash them up with a large
spoonful of butter. 'To this, add a tea-spoonful of salt,
and an egg. When these have been well mixed, put
in about three quarters of a pint of corn flour, and
beat the whole together, adding by degrees about
three gills of milk. While this is preparing, the cover
of a dutch-oven must be heated, and when the mix-
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ture is ready, which will be in ten miuutes, it must be
put into a skillet, which has been previously greased,
and placed on hot coals to receive if. The- cover
must then be put over, with hot coals on the#op. - It
will take about a quarter of an hour to bake, which
must be done as soon as the mixture is prepared, or it
will become hard.

With sugar, wine, and bulter as sauce, it makes a
good pudding.

—_——

CAMP CORN BREAD.

To half a pint of hot hommony, add a large spoonful
of butter, a salt-spoonful of salt, and a large tea-cup of
milk. Mix these ingredients well together, and add
as much corn meal as will bring it to a proper consis-
tency for baking. Let it remain for some hours in
this state, before baking.

—

° OWENDAW CORN BREAD.

Take about two tea-cups of hommony, and while hot
mix with it a very large spoonful of butter (good lard
will do); beat four eggs very light, and stir them into
the hommony ; next add about a pint of milk, gradually
stirred in; and lastly, half pint of corn meal. The
batter should be of the consistency of a rich boiled
custard ; if thicker, add a little more milk. Bake
with a good deal of heat at the bottom of the oven,
and not too much at the top, so as to allow it to rise.
The pan in which it is baked ought ta be a-deep one,
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to allow space for rising. It has the appearance, when
cooked, of a baked batter pudding, and when rich,
and well mixed, it has almost the delicacy of a baked

custard.
—————— 3

CHICORA CORN BREAD.

To one quart of milk, add six eggs well beaten, one

table-spoonful of wheat flour, one tea-spoonful of sale-

ratus, a large table-spoonful of butter, one table-spoon-

ful of brown sugar, with as much corn meal as will

make a thick batter ; add a little salt,"and bake, as soon
as mixed, in tin or earthen pans.

S
ALEXANDER’S CORN BREAD.

Take one pint of buttermilk, three eggs, and a tea-
spoonful of saleratus. Mix them well together, and
add enough corn meal to make a thin batter. Drop
it from a spoon on tin sheets, and bake.

——
ACCABEE CORN BREAD.

One pint of corn meal, one quart of milk, two-eggs,

and a little salt. Beat the eggs quite light, and add

the other ingredients. Bake in a pan, about an inch
thick.

e i
SALUDA CORN BREAD.
Half a pint of milk, three eggs, one spoonful of

lard, one pint of corn flour, mix them well together,
and bake in moulds.
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BACHELOR'S CAKE.

Two eges, one and a half pints of milk, a table-
spoonful of butter, some salt, and Indian meal, beat it
well—malke it the consistency of fritter-batter ; butter
a tin, and bake it slowly; add plenty of butter when
ready for the table. '

BACHELOR’S PONE.

Melt a piece of butter the size of an egg, in some
new milk. Beat the yolks of five or six eggs very
light, stit into the milk some Indian meal, then add
the eggs, and a little salt, make it rather stiffer than a
flour pudding ; bake it in a quick oven, in a buttered
pan, or in small pattypans. 'When you serve it, break
it, as the knife spoils it.

S v 7
GRITS BREAD.

Beat up the yolk only of one egg, with a large
breakfast cup of cold hommony, mashed up with a
spoonful of butter, and a little salt, to which add a pint
of fine, washed, raw grits, well drained from the
water. Make it into a loaf, and bake about half an
hour.

——

CORN EGG BREAD.

To one quart of milk, add three eggs, a table-
spoonful of butter, one pint of corn meal, and a little
salt. Beat the eggs very light, and add them to the
other ingredients. Bake in a pan, or dish.




BREADS, CAKES, ETC. 23

CORN JOURNEY OR JOHNNY CAKE.

Into two table-spoonfuls of cold hommony, rub.a ta-
ble-spoonful of butter orlard, an egg, half a pint of milk,
and corn flour enough to make the batter just so stiff
as to be spread upon a board, about quarter of an inch
thick. Put the board before the fire, brown the cake,
then pass a coarse thread under it, and turn it upon
another board, and brown the other sidein the same
ways Salt to the taste.

FRIED BREAD.
Three gills of fine grits, boiled soft; mix with it
iwo table-spoonfuls of rice flour, and salt to the taste.

Make the mixture into cakes about half an inch thick,
and fry them in lard in a spider, or skillet.
Sigl
VIRGINIA EGG BREAD.

A quart of meal, half pint of wheat flour, a pint
and a half of milk, two eggs, and a table-spoonful of
butter or lard ; mix all well together, and bake either
in cups, or a tin pan.

s
CORN BISCUITS.

Six table-spoonfuls of soft hommony, half a pint of
corn meal, a large table-spoonful of lard, half a pint
of milk. Mix the ingredients well together, and make
into cakes about the-size of a saucer. Put them upon
a tin sheet, and bake in a moderate oven. A little
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sweet potato mashed and mixed with the other ingre-
dients 1s thought by some people to be an improve-
ment to these biscuits.

R
NORTH CAROLINA DABS.

One pint of meal, two eggs, a small dessert-spoon-
ful of lard, a wine-glass of milk. Scald the meal, and
while hot, rub in the lard ; beat the eggs very light,
and add them to the meal ; stir in the milk and a little
salt. Drop the mixture from a spoon upon a tin sheet,
and bake in a moderate oven.

S
CORN FLOUR PUFFS.

Turn two table-poonfuls of corn meal; while hot,
add a dessert-spoonful of butter ; when cold, add one
egg, well beaten ; mix in four spoonfuls of wheat flour,
a small tea-cup of milk, and a little salt. Bake in
small pans.

e

CORN RING-CAKES.

Three eggs, one pint of milk, one pint of corn meal,
a little salt, and a dessert-spoonful of butter. Mix
these ingredients well together, and bake in rings or
small pans.

—_——

CORN GRIDDLE-CAKES.

To a pint of corn flour add a quart of milk, two
eggs and a little salt. Beat these ingredients well to-
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gether, and lay the batter on your griddle, of what
thickness you please.

———e—
INDIAN CAXESR.

Two eggs, one pint of milk, two spoonfuls of mo-
lasses, and meal enough to make a thick batter; a
little salt. Dissolve a small tea-spoonful of pearlash
in warm water, and mix it well with the other ingre-

dients. Bake one hour.
.__._.__Q_._
PORT ROYAL CORN-CAKES.

One pint of fine corn meal, four table-spoonfuls of
wheat flour, one quart of milk, three eggs; salt to the
taste. Mix the meal and flour with the milk; beat the
eggs very light, and add them. Bake on a griddle,
and serve hot, with fresh butter.

e
CORN MUFFINS.

To three pints of corn meal add a pint of blood-
warm water, a tea-cupful of baker’s yeast, a table-
spoonful of sugar, and a tea-spconful of salt. Mix all
well together, and bake in-rings. To be mixed at
night, for use the next morning ; and in the morning,
for evening use.

__’___..
CORN DODGERS.

One quart of corn meal, a little salt, and water
enough to make the batter just stiff’ enough to make

3
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Dutch oven, on tin sheets.

BREAKTAST MEAL CAKES.

—_—

Bake in a

To a pint of corn meal add a pint of buttermilk or
clabber, one egg, two ounces of butter, one tea-spoon-

ful of salt, and one of soda.

Mix all well together,

observing to add the soda just before the cakes are
Bake quickly, in patty-pans.
Rice flour may be substituted for the corn meal.

sent to the oven.

CORN WAFERS.

One pint of meal, one-gill of milk and one gill of
water, a dessert-spoonful of butter and a little salt.
Bake of a light brown.

————

WATFERS.

To two table-spoonfuls of cold hommony add one
table-spoonful of rice flour, and one of wheat flour; a
little salt. Thin it with milk to the proper consistence.
To be baked in a wafer-iron.

——

CORN CRISP.

One pint of meal, a table-spoonful of lard, a little
salt ; and if the scalding of the meal should not make

the mixture soft enough, add a little water.

Make it

into a cake about half an inch thick, and lay it upon

your board ; put it before the fire, and when suffi-
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ciently browned, pass a coarse thread under it, and
turn it upon another board. When baked on that
side, take it up, split the cake, and scrape out the in-
side ; then put the crusts on the gridiron, and brown

and crisp them.
e

HOE CAKE.

Three spoonfuls of hommony, two of rice flour, a lit-
tle butter, and milk sufficient to make it soft. Bake
on a griddle.

—_—
HOMMONY BREAD.

Take a pint of hommony boiled soft; add a table-
spoonful of butter, a pint of milk and four eggs;
thicken with flour, and bake in a dish.

—_—
HOMMONY BREAKFAST CAKE.
Three spoonsful of hommony, two of rice flour, a lit-
tle milk, salt and butter. It must be stiff’ enough to

bake in a pan.
—

HOMMONY FRITTERS.

Beat up three eggs with a large spoonful of butter;
add to these three spoonfuls of cold hommony, a pint of
milk, and a pint of wheat flour. Mix all well together,
and let it rise three hours.

CORN SPOON BREAD.

One pint of corn flour; boil half to a mush; add,

when nearly cold, two eggs, a table-spoonful of but-
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ter and a gill of milk, and then the remaining half of

flour. - Bake on a griddle, or grease a pan and drop
in spoonfuls.

—_—— —

FRIARS.

A pint of flour and a pint of milk mixed together;
two table-spoonfuls of hommony and three eggs, with a
tea-spoonful of salt. - The whole must be well mixed,
dropped with a large spoon into boiling lard, and fried
brown. Each spoonful makes a fritter.

—e

BATTER BREAD.

Six spoonfuls of wheat flour, three of corn meal,
with alittle salt, sift them, and make a thin batter with
four eggs, and some milk. Bakein mouldsin a quick

OVeEn.
—

BREAKFAST ROLLS.

Half pint of boiling milk ; stir into it a spoonful of
butter or good lard ; when nearly cold, add half a cup
of good yeast, and a little salt; stir in a pint of flour,
and beat it until it leaves the spoon readily ; set it to
rise, and early in the morning, knead in one more pint
of flour. When the dough is perfectly smooth, make
it into rolls, and set them to rise. Bake in a quick
oven.

—— e
BREAKFAST ROLLS. No. 2,

One and a half pints of wheat flour, two tea-spoons-
ful of cream of tartar, one table-spoonful of softened
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butter, half pint of milk, an even tea-spoonful of su-
per-carbonate of soda; mix the flour and cream of
tartar together; add the butter; then the milk, in
which the soda must be previously dissolved ; knead
all together into a smooth dough ; form it into rolls,
and bake quickly.

FRENCH ROLLS.

One egg, one cup of milk, three spoonfuls of leaven,
one spoonful of butter, a little salt, and as much wheat
flour as will. make it a thick paste ; make it into rolls,
and when well risen, bake.

——

NUNS PUFFS.
Two eéggs, one spoonful of butter, one tea-cup of
milk, one table-spoonful of baker’s yeast, one pint of
wheat flour, and one tea-spoonful of salt; beat the
egos well, and add the other ingredients. The con-
sistency of the mixture ought to be that of very soft
bread dough, so that it may be mixed with a spoon.
A table-spoonful of sugar, if desired, may be added
to the other ingredients.

MUFFINS.
One pint of milk, one dessert-spoonful of butter, two
eggs, half gill of yeast, a little salt, and as much flour
as will make it thick enough for a spoon to stand.

To be baked in rings.
3‘&
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EGG MUFFINS.
One pint of wheat flour, one pint of milk, two eggs,
and a little salt; beat the eggs light, and add the
other ingredients, stirring them well together. Put
into patties, and bake.
—_—
VIRGINIA CAKES.

Three gills of sifted wheat flour, a large table-
spoonful of butter, one egg, half a pint of milk, and
a little salt ; beat all well together, and bake in a pan,
about an inch thick.

R
WHEAT FLANNEL CAKES.

Eight table-spoonfuls of flour, a gill of yeast, the
same of fresh milk, and a litile salt; set to rise in a
covered vessel over night, and bake on the griddle.
They require moving. Should the mixture become
acid, half a tea-spoonful of soda, mixed in a little
water and put in, will remedy it.

—
WHEAT FLANNEL CAKES. No. 2.

Beat light two eggs, a pint of milk, two gills of
yeast, two tea-spoonfuls of sugar, a little melted butter.
add flour sufficient for a moderately thin batter ; let it
rise, bake it on a hot griddle. Butter when hot.

S
VELVET CAKES.

One quart of milk, one of wheat flour, three eggs,

one gill of yeast; mix all together, and when well
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risen, stir in a large spoonful of bufter. Bake in
muffin rings.

B
WHEAT WATFERS.

One cup of flour,.one of milk, the yolk of -an egg,
and a little salt. If this does not make the batter thin
enough, add a little water. - Bake a light brown.

i
RYE WAFERS.

Four spoonsful of rye flour, one spoonful of butter,
made into very thin batter with water; bake in the
wafer-iron. ~The same mixture, with the batter a little
thicker, makes rice wafiles.

B
RYE CAKES.

Five spoonsful of rye flour, three of wheat flour,
two of corn flour, a large spoonful of brown sugar,
three eggs, beaten very light; mix into these milk
enough to form a thin batter ; bake on a griddle, turn-
ing each. - Butter while hot.

e
RYE BREAD.

One pint of warm water, half a pint of yeast, six

middling sized potatoes, a table-spoonful of sugar, a

dessert-spoonful of salt, and about three pints of-rye
flour. The dough must be kneaded with wheat flour.

BUCKWHEAT CAKES.

To six spoonfuls of buckwheat flour, add two
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spoonfuls.of wheat flour, a gill of yeast, and a gill of
water, (in cold weather the water should be warm,) a
little salt. Bake as the flannel cakes.

_—
POTATOE LOAF BREAD.

Half apint of warm water, half a pint of yeast, six
middling sized potatoes, a dessert-spoon of salt, and
three pints of flour, stirred in lightly.

If the yeast is good, it rises in three hours, and
takes one to bake.

—_——
TO MAKE A NICE BREAD.

Rub into a pound of flour, perfectly dry, a tea-
spoonful of tartaric acid, dry; then make a batter of
milk, buttermilk or water, as you please, and add a
little saleeratus or soda; you will have an excellent,
wholesome and light bread.

e
ARROW ROOT GRIDDLE CAKES.

Mix two table-spoonfuls of arrow root in a little
milk ; add a half pint of milk, and half pint of mush
or hommony ; beat the whites of two eggs, and when
the griddle is ready, mix them with the other ingre-
dients, add a little salt, and bake immediately.

e Tt
POTATO WAFERS.

Take two or three, according to size, Irish or sweet
potatoes, and a table-spoonful of butter; beat them
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well together in a mortar; then add three eggs, one
and a half pints of milk, and stir in as much flour
as will make the batter stiff enough to be baked in

a wafer 1ron.
_._".-_-

BISCUITS.

Three pints of flour, two table-spoonfuls of butter
or lard, salt, and half a pint of milk, well kneaded.

—_—
BISCUITS. No.2.

Take a quart of milk, make it hot enough to melt
the butter, and put into it two good spoonfuls of but-
ter ; pour this into as much flour as will knead it into
a very stiff dough; knead it well for an hour, and
when quite light, roll it out, not too thin, and cut the
biscuits with a cup,

—_——

CREAM BISCUITS.

Beat four eggs well; mix them with a quart of
cream and two table-spoonfuls of yeast; then stir in
flour until the dough is stiff enough to bake. Make 1t
into biscuits, and let them rise for five hours. A few
minutes will bake them.

——
VERY LIGHT BISCUITS.
Rub a large spoonful of butter into a quart of risen
dough ; knead it well, and make it into biscuits, either
thick or thin. Bake them quickly.
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SOUFFLE BISCUITS.

Rub four ounces of butter into one quart of wheat
flour; add a little salt, and make it into a paste with
half a pint of milk; knead it well; roll it as thin as
paper, and cut with a tumbler. Bake the biscuits a
light brown.

—_—

POTATO BISCUITS.

Boil and peel five or six potatoes; mash them and

roll them out; knead them with a little flour and salt,

and bake on a griddle. Split and butter while hot.

—_—

YORK BISCUITS.

One quart of flour (wheat), one large table-spoonful
of butter, a little salt, half a tea-spoonful of salaeratus
dissolved in a little water. Make into a thick paste
with water; turn it out upon your paste-board ; beat
it well with the pin; roll it thin; cut with a tumbler;
prick with a fork, and bake in a moderate oven.

—_—

TO MAKE CRUST, OR LITTLE CAKES.

Half a pound of butter, half a pound of flour, two
eggs, two dessert-spoonfuls of yeast; work them well
together; roll them out to the thickness of a dollar,
and cut them of whatever size you please. Bake on
tin sheets.
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BOPS.

One pint of milk, three eggs, one spoonful of butter,
four spoonfuls of flour. Mix them well together, and
bake in plates, and in a quick oven. They ought to
be buttered while hot, and put one above another be-

fore sent 1in.
S

ZEPHYRINAS.

Mix a pint of flour with a small spoonful of butter;
add sufficient water to make a dough that may be
kneaded, and some salt. When sufficiently kneaded,
roll very thin—not thicker, if possible, than a sheet of
paper—cut with a saucer, prick with a fork, and put
in an oven moderately warm. They are baked in-
stantaneously.







SO UE S,

TuE foundation of all soups, and of most sauces, is .
that which the French call ¢le bouillon,” in plain
English, broth ; and, consequently, it is important to
have this well made. The following receipts for broth,
and for several French soups, are translated from. a
Parisian cookery book of some repute :—*¢ Beef is the
meat which yields the best broth; that from veal 1S
tasteless and colorless. Mutton gives it an unpleasant
flavor, but this may be remedied by nsing it after hav-
ing been roasted, or broiled. - Fowls add little to the
flavor of broth, unless when they are old and mode-
rately fat. For every pound of meaf, add one pint of
water ; press it down with the hand, to get rid of the
ait which it contains, and which causes it to float.
Put the pot upon a moderate fire, so that it may heat
slowly. The rising of the scum has the same effect
as the whites of eggs in clarifying. The scum will be |
more abundant, and consequently the broth will be
more clear, according to the space of time .between
the placing the pot on the fire and the moment when
the scum forms. This ought to be nearly an hour.—
Take care that the fire be always equal. Take off the
scum when it is well formed. Prevent the bubbling
up of the pot, because, when it does so, the scum
4
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separates, and it is more difficult to get the broth very
clear. If the fire has been well managed, there will
never be occasion to cool the pot, in order to make
the scum rise anew. This is only necessary when
the fire has been too hot at the beginning. "When the
pot is well skimmed and begins to boil, salt it, and
put in the vegetables. The addition of the vegeta-
bles suspends the boiling of the pot; wait until it be-
gins again, and then draw it away from the fire, as
from this moment, until the soup is served, it must
only simmer. Cover the pot, to prevent evaporation,
and never fill it up anew, even if you have occasion
to take out some of the broth, unless the meat should
be uncovered, and then you must add boiling water,
and only enough to cover it. After six hours of slow
and equal boiling, the soup is ready. You must regu-
late the time of putting it on, by the time for which it
1s wanted, so as to keep it boiling only as long as ne-
cessary,
—_—
BOUILLON.

Having well washed whatever you mean {o make
your bouillon of, whether beef, chicken, or veal, cut
it in small pieces, and crack the bones. To ahout
four pounds, put six quarts of water; when the scum
begins to rise, skim it carefully. After it has hoiled
two hours, put in an onion, a leek, a parsley-root, a
carrot, a piece of celery, a leaf of white cabbage, a
parsnip, two laurel-leaves, four grains of whole pep-
per, four cloves, a piece of dried ginger, and two
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table-spoonsful of salt. These should boil together
for one or two hours, until quite tender. If it should
boil away too much, add boiling water. The fat
should not be skimmed off until it is about to be thick-
ened ; it should boil very slowly, but should never
stop boiling ; a slow and steady fire is required. The
pot or kettle should always be nearly full. When suf-
ficiently boiled, it should be strained ; the meat left in
the sieve, may, if, when cold, it be washed and chop-
ped fine, answer for croquets.— German Receipt.

—_——
TURTLE SOUP.

Take the whole of the turtle ‘out of the shell ; cut
it in pieces, that it may be the more easily scalded.
Throw these pieces, with the fins, into the pot, and
when scalded, take off' the coarse skin of the fins and
lay them aside to make another dish. The thick skin
of the stomach must also be taken off; under it lies
the fat, or what is termed the citron. Thus prepared,
it 1s ready for making the soup. Take a leg of beef,
and boil it to a gravy, cut up the turtle in small pieces,
throw them into the pot with the beef, and add as
much water as will cover the whole about two inches.
Let it boil slowly for about three hours. The season-
ing and the citron should be put in when the soup 1s
half done. To two quarts and a half of soup (which
will fill a large tureen,) add half an ounce of mace, a
desert-spoonful of allspice, a tea-spoonful of cloves,
and salt and pepper, black and cayenne, to your taste.
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Tie up a bunch of parsley, thyme, and onions, and
throw them into the soup while boiling ; when nearly
done, thicken with two table-spoonsful of flour. To
give it a good color, take about a table-spoonful of
brown sugar and burn it ; when sufficiently burnt, add
a wine-glass of water. Of this coloring, put about
two table-spoonsful in the soup, and just before serv-
ing, throw in half a pint of Madeira wine.

—————

TABLETTES DE BOUILLON, OR PORTABLE SOUP,

One set of calves’ feet, twelve pounds of beef from
the rump, a leg of mutton.

Put the above articles in a proper vessel, (say a di-
gester) with sufficient water to cover them, and let it
simmer, and skim it as usual. Strain it, and press it
hard as you strain it. Put the meat on again, in fresh
water. After having again simmered it for some time,
strain it again ; add this liquor to the first, and let it
get perfectly cold ; then take off all the grease and
fat. Clarify the broth with the whites of five or six
eggs. Add a sufficient quantity of salt. Pass the
liguor through a clean woollen cloth, and let it evapo-
rate in a water-bath until it is of the consistence of a
thick paste. 'Then take and spread it rather thin on
an even or flat stone, cut it into squares of the size
you like, finish drying them either in a water-bath or
on stoves, till they are perfectly dry and crisp enough
to break short. Then put them into glass-vessels,
well corked. Fowls, vegetables and spices may be
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added at pleasure. If kept cfry, they will remain good
five or six years. “When you want to use them, take
any quantity, say half an ounce, put it into a large
glass of boiling water, and place it over hot ashes for
fifteen minutes. It forms an excellent broth.

—_—
TO DRESS A CALF'S HEAD IN IMITATION OF TURTLE.

Take a calf’s head with the skin on, scald and clean
it. Par-boil it, that the bones may come out easily,
and set by the water you par-boil it in, to make your
soup with. When you have taken the bones out, cut
the head, ears and all, to pieces; (the ears should be
cut in long strips, the rest of the size of pullet’s egos.)
Tale two or three, stew them tender, and cut them in
pieces; put all together into the water you had set by,
stew it down very tender, seasoning pretty highly with
onions, sweet herbs, mace, nutmeg, cloves, pepper
and salt to your taste. Add to this a pint and a half
of Madeira wine ; thicken your soup with the yolk of
an egg. Your forcemeat for the balls may be made
with a bit of the head, a bit of bacon, and sweetened
highly with sweet herbs. Add the yolk of an egg,
roll it into balls, fry them, and put them into the soup
when you serve it up. ' You may put in sweet-breads,
truffles, &c.; bul when the head has the skin on, it is
quite rich enough without either.
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EGG SOUP.

Beat your eggs, add a little nutmeg, chopped pars-
ley, and four ounces of grated bread ; mix well toge-
ther ; pour into the pot your bouillon, mixing care-
fully while pouring; then boil ten minutes. If the
bouillon be of chicken, you may put it into the soup.
You may also add asparagus and green peas, both
being already boiled.— German Receipt.

AT
TERRAPIN SOUP.

Take a large {resh-water terrapin, clean, and place
it in a digester, with two quarts of water, a slice of
bacon, two dozen cloves, three dozen allspice, salt,
black and red pepper. Boil this for three or four
hours; thicken and brown it. Just before serving
up, throw in a glass of wine, in which has been
grated half a nutmeg.

OYSTER SOUP.

Take 100 oysters, strain them through a cullender,
and set the liquor to boil; when the scum has all risen
and been taken off, add two quarts of water, a table-
spoonful of butter, a pint of rich milk, or of cream ;
mace, nutmeg, pepper and salt to the taste. Boil
these ingredients together, and just before serving up,
throw in the oysters. If the soup be too thin, stir in
a table-spoonful or two of wheat flour a few minutes
before serving up.

s




2

SOUPS. 43

NEW ORLEANS GUMBO.

Take a turkey or fowl, cut it up, with a piece of
fresh beef; put them in a pot, with a little lard, an
onion, and water sufficient to cook the meat. After
they have become soft, add a hundred oysters, with
their liquor. Season to your taste; and just before
taking up the soup, stir in until it becomes mucilagi-
nous two spoonsful of pulverized sassafras-leaves.

—_—
OKRA SOUP.

Cut up, in small pieces, a quarter of a peck of okra;
skin half a peck of tomatoes, and put them, with a
shin or leg of beef, into ten quarts of cold water.
Boil it gently for seven hours, skimming it well. Sea-
son with cayenne or black pepper and salt.

A ham-bone boiled with the other ingredients is
thought an improvement by some persons.

—_—
VEGETABLE SOUP.

Take three pounds of beef; and after boiling and
skimming it, throw in four or five good sized turnips,
and three or four carrots, all cut in small pieces. Tie
up a bunch of thyme, and, when the soup is nearly
done, put that, with two onions, (also cut up small,)
into the pot, and thicken with two spoonsful of flour.
This, as all other soups, requires boiling for four or
five hours.

——
RICE SOUP.
Put six ounces of rice in a two-quart pot of water ;
boil for one hour; thicken with two, four, or six yolks
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of eggs, some cream, a little flour, six ounces of but-
ter, with salt and nutmeg. Serve Parmesan cheese,
grated, to be eaten with it.— German Receipt.

—_——
TURNIP SOUP.

Take a scrag of mutton of three pounds weight;
boil it down to a strong broth, with three large onions,
and three or four heads of celery, cut small; pepper
and salt to the taste. Boil five or six large turnips
till tender enough to pulp through a sieve ; strain the
broth, and add as much of the turnip as will make it
thick ; then boil all together well before it is served
up. A little cream may, if desired, be added.

—_——

RED PEA SOUP.

One quart of peas, one pound of bacon, (or a ham-
bone,) two quarts of water, and some celery, chopped ;
boil the peas, and, when half done, put in the bacon ;
when the peas are thoroughly boiled, take them out
and rub them through a cullender or coarse sieve;
then put the pulp back into the pot with the bacon,
and season with a little pepper and salt, if necessary.
If the soup should not be thick enough, a little wheat
flour may be stirred in. Green peas may be used in-
stead of the red pea.

ey

MUSHROOM SOUP.

Put about a pint of mushrooms, well cleaned and
washed, and eut into small strips, with three ounces
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of butter, into a sauce-pan, over the fire; let them
stew until they fall in. To this put two quarts of bou-
illon, and let the whole boil together half an hour.
You may thicken with the yolk of an egg and some
parsley: add some nutmeg. Pour the mixture over
toasted sippets of bread. Either dried or fresh mush-
rooms may be used. If the former, they must be
boiled first an hour in fair water, so that they may be
softened and freed from sand.— German Receipt.

—_—

CORN SOUP.

Take young corn and cut the ears across, then grate
them in water—two ears to a pint. About six quarts
will make a good tureen of soup. To this quantity
put about a pound of pork, and season to your taste.
Vegetables if you like. It must boil three hours.

—
GROUND-NUT SOUP.

To half a pint shelled ground-nuts, well beaten up,
add two spoonsful of flour, and mix well. Put to
them a pint of oysters, and a pint and a half of water.
While boiling, throw on a seed-pepper or two, if small.

————

BENNIE SOUP.

This is made exactly in the same manner except
that instead of half a pint of ground-nuts, a pint and
a gill of Bennie is mixed with the flour and oysters.
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CLEAR GRAVY SOUP.

Wash a piece of fresh beef, and put it on the night
before it is wanted ; boil it several hours, until per-
feetly tender ; then take it off and strain it. In the
morning separate every particle of fat from it, and
put it over the fire; season it with pepper and salt,
and put in a spoonful of soy to color it. Then pre-
pare the vegetables nicely ; carrots, celery and turnips,
cut small and boiled in the soup till tender.

——

LAMB’S HEAD SOUP.

Prepare the head, and put to it two quarts of water,
boil it until the head becomes 5o tender that the bones
may be taken out. Then cut it into small pieces, and
put them back into the pot; cut up, also, into small
pieces, half of the heart and half of the liver, and
add them. Season with pepper, salt, a little onion
(chopped); a few herbs, turnip, carrot and celery
(chopped). Boil all together over a slow fire for
several hours, skimming well, If the water boils
away too much, add more—which must be boiling.

—_—

SEMINOLE SOUP.

Take a squirrel, cut it up and put it on to boil.
When the soup is nearly done add to it one pint of
picked hickory-nuts and a spoonful of parched and
powdered sassafras leaves—or the tender top of a pine
tree, which gives a very aromatic flavor to the soup.
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OMELETTE SOUP.

Take half a pint of cream or milk, two ounces of
flour, three eggs, and two ounces of melted butter,
mix well together with cinnamon and salt; when well
beaten, put a little butter or grease in the pan, and
when it becomes hot and begins to smoke, put a large
spoonful of the above mass into the pan, and turn it
quickly, so that it runs all over the pan. When it
looks brown on the lower side, and is dry on the out-
side, take it out and bake another in the same way,
and continue to do so, until the mixture is finished ;
when it is all baked, cut it in strips, lay the strips in
the tureen, pour the bouillon over them, and serve
with parmesan cheese.— German Receipt.

+
VERMICELLI SOUP.

Boil and skim six pounds of a rump of beef ; then
cut up small and throw into the pot, two or three tur-
nips, and as many carrots. After all is sufficiently boil-
ed, which will be in about three hours, take out the
beef and lay it aside to dress as bouillon. Half an hour
before serving, put in two ounces of vermicelli.

.—'————
SOUP WITH (so cALLED) GREEN FROGS.

Mix two ounces of butter, one egg, two ounces of
bread, (also green peas,) and - little nutmeg well to-
gether. Then take some large leaves of spinach, hold
each, one or two minutes in boiling water, then again
in cold, lay the leaves on a plate, put on each leaf a
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spoonful of the above mass, wrap it up, and put seve-
ral leaves around each one. Put one ounce of buiter
in-a stew-pan, lay the frogs in one above the other,

pour in as much broth as will cover the frogs, and let’

them boil a quarter of an hour ; then put the frogs in

the tureen and pour your bouillon over it.— German
Receipt.

—_——

TO MAKE NUDELN.

Put a quarter of a pound of flour upon the table or
in a dish with a little salt, one egg, (or the yolks of
three) make of it a hard dough, roll it with a rolling
pin as thin as possible, strew flour often under it that
it may not stick to the table: the harder the dough is,
the thinner you can roll it. Strew on a little more
flour, cut it in strips two inches broad, lay one over
another. Cut the nudels fine or coarse according to
your fancy, and lay them separately so that they may
not stick together. (You can make them a few days
before you wish to use them ; but in this case they
must boil much longer, and fresh made are the best.)
This quantity put into two quarts of boiling broth, let
1t boil half an hour, that they may be quite soft. You
may also boil them in two quarts of milk, and sprinkle
with sugar and cinnamon.— German Receipt.

oo
POTAGE X LA JULIENNE,

Cut up fine some carrots and turnips, some onions
cut in slices, also some leeks and a few stalks of
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celery. Chop up coarsely some lettuce, a handful of
sorrel and half the quantity of chervil. Heat the roots
on a frying pan with butter—not fry them exactly.
When they are heated through, moisten the whole with
good broth, and put it on the fire for at least an hour.

When the julienne is done, serve it with sippets of
bread.—Madame de Genlis.

—_——
POTAGE AUX HUITRES.

Bruise in a mortar two dozen fine oysters, very fresh
and washed. Put them into some broth, and cook on
a slow fire for about half an hour. Pass the soup
through a sieve or fine colander, and put in crusts of
bread. Thissoup is more nourishing and more whole-
some than any other that is made from meat.

—_—

POTAGE AU MACARONI.

A quarter of a pound of macaroni, break it in
pieces and throw it into some good broth, and when
it is sufficiently cooked, grate into it a little parmesan
cheese. Mix it in well to make the cheese melt. If
you have no maccaroni, vermicelli may be used. As
cheese is not always liked, it may be served up with
the soup, but not put in.

—_———

CREME D'ORGE.
Three pounds of veal, (the leg is best,) pulled with

forks, five pints of water, quarter of a pound of bar-
5 _
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ley. Simmer very gently until reduced to half the
quantity. Strain through a sieve, -and season to your
taste. It is very nourishing, and when well made, is
of the richness of good cream.
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———

TO STEW FISH

Clean your fish well, and the best method is to put
it in a dish, and pour vinegar over it. This will take
off the slime, and the scales come off easily. Now
the cooking. Put some butter into a frying pan and
make it hot ; then put your fish into the pan, and let
it remain over the fire for five minntes, then turn it
and let it stay five minutes more ; then take it out and
put it into the kettle in whichitisto be stemed. When
the fish is in the pan, you must keep it moving to
prevent burning. Dredge some flour into your pan,
put it over the fire for three minutes, and pour it over
the fish. Then take a quarter of a pound of good but-
ter, and roll it well in flour and put it to the fish, ad-
ding two blades of mace, ten cloves, a little cinnamon,
red pepper and salt, with water sufficient to keep it
from burning. Putit overa slow fire to stew. When
half done add a pint of port wine. When done, put
in a dish, pour the gravy over it, and garnish with
lemon or horse radish.

e

TO DRESS BASS OR SHEEPHEAD.

Take a bass or sheephead, eighteen or twenty
inches long, put it into a pan, place that in a dutch-
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oven—add half a pint of tomato catsup, a large spoon-
ful of butter, half a pint of water, salt, black and red
pepper to suit your taste. Cook it over a quick fire,
and serve it up with the dressing. Smaller fish may
be dressed in the same manner; proportioning the
quantity to the size of the fish, and using instead of a
dutch-oven, an a la blaise or chafing dish.

e

TO CAVEACH MACKEREL.

Cut your mackerel into round pieces and wipe
them dry. Divide one into four or six pieces. To
six mackerel you may take one ounce of beaten pep-
per, three large nutmegs, a little mace, and a handful
of salt. Mix your salt and spice, and make two or
three holes in each piece, and put the seasoning into
the holes. Rub the pieces over with this spice, and
fry them brown in oil, and let them stand till they are
cold. Then put them into yourvinegar cold, and cover
them with oil. They will keep, well covered, a great
while, and are delicious. The vinegar should be
boiled with a little spice, a good deal of horse-radish
and mustard seed, and let it stand to be cold before
you put the fish in.

———
CHOWDER.
Cut the fish in pieces, and wash them well. Fry.
some chopped onions with rashers of pork. Put the

fish into 4@ saucepan, with water sufficient to cover it.
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Thicken it with three or four sailor’s buiscuits, and
season it to your taste, with cayenne pepper and spices.
When nearly done, add ketchup and wine to flavor it;
a pint or more, according to-the quantity you make.
It takes one hour from the time it is put into the sauce-
pan; but if the quantity is large, it will require more

time.
_——’—_.

FISH CAKE.

Take any kind of fish, and cut off the flesh. Put
the heads, bones, fins, &c. on the fire, with a little
water, an onion, herbs, a little pepper and salt, to
stew for gravy. Then mince the flesh of the fish fins,
and mix it with a third of bread, a little parsley, on-
ion, pepper and salt. Add the white of an egg, and
a small quantity of melted butter. Form it into the
shape of a cake, cover it with raspings of bread, and
fry it a pale brown.

TO BAKE SHAD.

Take a large shad—clean it, cut off the head and
draw it through that part, as it must not be cut open.
Then iake the crumbs of stale bread, some onions and
parsley (chopped), pepper and salt. With this sea-
soning, stuff the fish—then put it into a baking pan,
season with pepper and salt, and sprinkle bread
crumbs over the fish. Put small lumps of butter all
over the fish—pour in water to the depth of two
inches—sprinkle over it a little flour. Put the pan
5*
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into a well heated oven, and bake an hour and a half.

While baking, it must be occasionally basted with the 4
gravy, that it may not become too dry. Any large |
i fish may be dressed in the same manner. |

e

BAKED BLACK FISH.

After the fish are well cleaned, take off' the fins and
| “tail. Cut it into four or five parts. Lay in a deep
ati dish, some lumps of butter, parsley and onions chop-
¢ ped fine, and a little allspice. Then a layer of fish,
well seasoned with pepper and salt; flour it. Con-
tinue to do this, until the dishis full. Bake an hour.

—_—
il BASS CUTLETS.

I Cut the fish into pieces about three inches square
and one and a half inches thick. Puat them into a
stew pan with a little water, butter, pepper and salt.
A little chopped onion and thyme may also be added.
Stew over a slow fire till thoroughly cooked. Drum,
or any other large fish, may be dressed in the same
way.

e —
DRUM STEAKS,

Cut the fish into slices about an inch thick. Butter
them and sprinkle over them a little wheat flour, pep-
per and salt. Fry of a rich brown in a pan.

—,—

TO DRESS TURTLE STEAKS.
The steaks are taken from the thick part of the
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Turtle’s fins.. Season them with pepper, salt and
mace. Then flour them, and fry them quickly in
butter and lard mixed together. When fried, pour a
little water over them, and let them simmer for a quar-
ter of an hour. Just before serving, squeeze a lemon
over the steaks.

————

TO DRESS TURTLE FINS.

Put the fins of the turtle into a stew-pan; season
them with half an ounce of mace, a tea-spoonful of
allspice and a few cloves, ground very fine. Squeeze
the juice of one lemon over it, and add a gill of Ma-
deira wine, a desert-spoonful of flour, a pint of water,
and a bunch of thyme and parsley. Let the fins smo-
ther in this, until sufficiently done, then add a tea-

spoonful of colouring, and when dished up, garnish
with balls.

—_——

SHRIMP PIE.
Have a large plate of picked shrimps; then take
two large slices of bread, cut off the crust, and mash
the crumb to a paste, with two glasses of wine and a
large spoonful of butter; add as much pepper, salt,
nutmeg and mace as you like ; mix the shrimps with
the bread, and bake in a dish or shells. The wine
may be omitted, and the bread grated instead. Oys-
ters or crabs may be substituted for the shrimps.
Seae
BAKED SHRIMPS AND TOMATOES. ‘
Butter well a deep dish, upon which place a thick
layer of pounded biscuit., Having picked and boiled
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your shrimps, put them upon the biscuit; a layer of
shrimps, with small pieces of butter, a little pepper,
mace or nutmeg. On the top of the shrimps put a
layer of stewed tomatoes, with a little butter, pepper
and salt. Then add a thinner layer of beat biscuit,
and another of shrimps, and so on, till three or four
layers of both are put in the dish. The last layer
must be of biscuit. Bake, and brown the whole.
TO DRESS SHRIMPS.

Take shrimps or prawns, and keep them until their
feet and beards become red, as they are then tender;
boil and pick them. Pound a third part of them in a
mortar, and place the whole in an a 14 blaise. To
every half pint of shrimps put a table-spoonful of but-
ter, and add salt and black and red pepper. When
the gravy becomes of a pinkish hue, it is sufficiently
cooked. If thoroughly dressed, it will keep for a cou-
ple of days, and may be heated by placing the dish in
boiling water.

Crabs may also be dressed in this manner.

-
TO STEW CRABS.

Take three or four crabs, pick the meat out of the
body and claws; take care that no spongy part be left
among it, or any of the shell. Put this meat into a
stew-pan, with a little white wine, some pepper and
salt, and a little grated nutmeg. Heat all this toge-
ther, and then put in some crumbs of bread, the yolks
of two eggs break up, and one spoonful of vinegar;
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stir all well together; make some toasted sippets, lay
them_ on a plate, and pour in the crabs. Send it up
hot.

R S

STEWED OYSTERS.

Drain the water from a quart of oysters, and season
them with pepper, salt, and a little mace; beat up a
table-spoonful of flour with two or three of cream, until
quite light, and mix with the oysters while the latter

are stewing.
Hid g D

CREAM OYSTERS.

Five hundred of the largest and finest oysters. Lift
them out of the liquor, one at a time ; lay them in a
deep pan ; strain the liquor; take the half of it and
boil it. Have ready three quarters of a pound of the
best butter, divided into lumps, and each slightly rolled
in a little flour, which add to the boiling liquor; and
when they are melted, stir the whole well, and put in
the oysters. As soon as they come to a boil, take them
out. Then add three pints of cream very gradually to
the liquor, stirring all the time, and give it another
boil, seasoning it with nutmeg or pepper. When it
has boiled again, return the oysters to it, and simmer
them a few minutes, just long enough to heat them,

e
TO DRESS OYSTERS IN CREAM.

To a quart of oysters, after draining the water from
them, add half a pint of cream, a table-spoonful of
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butter, salt, black pepper and red. Place the whole
in an 4 14 blaise dish; when nearly done, thicken it
with wheat flour, and serve it up hot.

—_——

FRIED OYSTERS,

Take 100 oysters ; dry them in a coarse towel.
Beat very light the yolks of four eggs; add some
bread-crumbs or powdered-biscuit, pepper, salt, and
a little mace ; stir these well together, and dip your
oysters into the mixture ;. fry them in boiling butter
till they become a light brown. Corn meal may be
substituted for the bread or biscuit

— T

TO BATTER OYSTERS.

Make a light batter of three eggs, a desert-spoon-
ful of butter, a little wheat flour, pepper and salt to
the taste. Drain your oysters from the liquor, and stir
them into the batter; then drop the mixture from a
ladle into boiling lard, and let the fritters cook until

they are of a rich brown. This batter is sufficient for
a quart of oysters.
— e

OYSTER PIE.

Drain the oysters from their liquor and rinse them ;
sprinkle them well with corn and wheat flour, mixed ;
season with black pepper and salt; fry them a little
with an onion, sliced very thin ; -strain, and boil the
liquor till clear, and, if necessary, add salt. When
ready, to put the oysters to bake, make a crust, and
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line your dish with it; stir the liquor in with the oys-
ters, and put them on your crust; cover the top with
butter and some spice ; and lastly, sprinkle with pow-
dered biscuit, or bread crumb, or a crust may be put
over the top.

—_——

SCALLOP’D OYSTERS.

Take a quart of large oysters, and drain them from
the liquor. Get some scallop shells, either real ones
or of tin, butter them, put in a layer of grated bread
or biscuit, then one of oysters, which must be first
seasoned with pepper, salt, and a little mace or nut-

meg. Then put over the oysters small pieces of but-

ter, then another layer of bread or biscuit, and so on,
until the shell is full, taking care that the bread is al-
ways the last layer. Then pour into the shell as much
of the liquor as it will hold. Bake, of a light brown.

————

TO PREPARE MULLET-ROES FOR TABLE.

Make a strong pickle of salt and water ; put your
roes into a stone jar, and pour the pickle over them.
Let them remain in it till they become quite soft to the
touch (about ten days). Before being dressed, the
roes must be taken out of the pickle, and soaked in
cold soft water several honrs. Then par-boil and broil
them on a gridiron. Pour a little melted butter over
them as soon as they are taken up.

Care should be taken to pickle at one time no more
than are expected to be consumed in ten days, or a

I e T T o o7
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fortnight, as they are liable to fall to pieces, if kept
longer. :

. TO MAKE A CAVEAR OF MULLET-ROES.

One pound and a quarter of the largest roes to be
had, picked clean of the strings and skins. Par-hoil
them in strong salt and water. Powder and sift them
very fine. Of black pepper and allspice each one-
fourth of an ounce; ot mace and cloves, one-fourth
of an ounce each, and one nutmeg.

Take one-third part of the roe, and pound it in a
mortar, till it becomes smooth, adding the spice by de-
grees, till they are properly mixed. * Take it out and
put it into a large dish, with the unbeat roe and one
pound of butter ; incorporate the whole well together,
adding salt to your taste. When thus prepared, put
it"into.small pots, and bake it. When cold, pour
melted butter over, and tie it up close. It may be
eaten with oil and vinegar.

The roes are in perfection in November.
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BOUILLI.

AFTER boiling the bouilliin the soup, take it out and
make a sauce of flour and butter, and add either
capers or parsley, as you prefer.

——e

BEEF A LA MODE.

Take a piece of fleshy beef (the round or thick
flank) ; take off the fat, skin, and coarse parts; beat
it well, and flatten it with a rolling-pin or cleaver; -
lard it with fat bacon; season highly with pepper, salt,
cloves, mace, and powdetred nutmeg ; then put it into
a pot where nothing but beef has been boiled, in good
gravy. Put in a handful of sweet herbs, a bay leaf,
and a few shallots, and let it boil till the meat is tens
der; then add a pint of claret wine and a few ancho-
vies, and stew until the liquor thickens. If there is more
liquor than enough, take out the surplus before you
add the wine, etc. When sufficiently cooked, take
out the bay leaves and shallots, and serve either hot
or cold.

—_—

A RUMP OF BEEF A LA DAUBE.

Bone it, and lard-it with bacon ; season with sweet
herbs, shallots, pepper and salt. Pat it into your pot
6
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(with just water enough to cover it), with carrots, tur-
nips, onions, whole pepper, cloves and mace, and let
it stew over a slow fire for three hours, till tender.—
Then make a good sauce with rich gravy, truffles and
mushrooms, and pour over it.

———a
TO DRESS BEEF.

Take some of the round of beef, the rump piece ;
cut it five or six inches thick; cut pieces of fat bacon
into long bits ; take equal quantities of beaten mace,
pepper and nutmeg, with double the quantity of salt.
Mix them together: dip the bacon into vinegar, then
into the spice. - Lard the beef with a larding-pin very
thick and even. Put the meat into a pot just large
enough to -hold it; and let it brown ; then add a gill
of vinegar, two large onions, a bunch of sweet herbs,
half a pint of port wine, and some lemon peel.” Cover
it down very close, and put a wet cloth round the edge
of the pot, to prevent the steam from evaporating.—
When it is half done, turn it, and cover it up again.
Cook it over a stove, or very slow fire.

——

TO POT BEEF LIKE VENISON.:

Cut 8 Ibs. of lean beef from the buttock, or any
other lean part, into pound pieces. Take six ounces
of saltpetre and one pint of common salt. Rub the
meat well with it, and let it lie three or four days.—
Then put it in a stone jar, and cover it with some of
its own brine and pump water, and bake it; Then
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pick all the fat and skin from-it, and pound it very
fine in a mortar. As you pound it; pour in melted
butter enough to make it very moist, like pap. Add
pepper and salt to your taste, and season it highly with
spices. 'Then press it down in your pot, and cover it
with clarified butter.

e

STEWED BEEF.

Stew, in five quarts of water, the middle part of a
brisket of beef, weighing about ten pounds. Add two
onions, stuck with two cloves, one -head of celery,
one large carrot, two turnips cut small, half an ounce
of black pepper, and some salt. Stew it gently for
six hours. Make a strong gravy, with carrots and
turnips—the turnips to be scraped, and fried of a
brown color. Add some pepper, salt, and a little cay-
enne ; thicken it with fiour and butter, and pour it
over the beef, vegetables and all.

e
B(EUF A LA GARDETTE.

A middle-sized round of beef, larded, and put into
a large deep pudding-dish, or any thing which will
contain that ; a bottle of ¢laret, and a pint of vinegar,
both of which must be poured over it (the claret how-
ever may be omitted); onions sliced, allspice, and
pepper to your taste. Let the beef remain twenty-
four hours in this mixture, turning it at the expiration
of twelve hours. - Then put the whole into a stew-
pan, and boil it slowly. for six or seven hours.
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BEEF BALLS.

Mince very fine a piece of tender beef; fat and lean.
Mince, also, an onion, with some boiled parsley. Add
grated crumbs of bread, and season with pepper, salt
and nutmeg. Mix the whole together ; moisten with
a beaten egg; roll it into balls, flour and fry them.
Serve them with fried bread crumbs; or with gravy.

Sy
MINCED COLLOPS.

Cut two pounds of lean, tender beef into slices (it
is best taken from the rump or round), and minee. it
very fine. Brown two ounces of butter in a frying-
pan ; dredge it with a little flour, then add the minced
meat, and beat it with a beater till of a light brown
color. Have prepared some highly seasoned beef
gravy, which may be made of the parings and stringy
part of the beef, and which, with the minced collops,
put into a saucepan, and let it stew half an hour. The
collops are as often fried in beef-suet as with butter.

Minced collops may be kept some weeks, packed
closely, and covered with clarified butter.

BEEF AND OYSTER SAUSAGES.

Scald three-quarters of a pint of oysters in their own
liquor. Take them out, and chop them fine. Minece
one pound of beef and mutton; and three-quarters of
a pound of beef-suet; add the oysters, and season
with salt, pepper;, mace, and two cloves, pounded.—
Beat up the yolks of two eggs, and mix the whole well




T e T e

MEATS. 65

together; and .pack it closely in a jar.” When to be
used, roll it-ito the form of small sausages ; dip these
into the yolk of an egg, beaten-up ; strew grated bread
crumbs over them, or dust them with flour, and fry
them. Serve them on hot fried bread.

._._._*_.—.
TO CORN BEEF TO BE USED THE NEXT DAY.

Sprinkle the beef with saltpetre. A few minates
afterwards, rub it well with salt; repeat the rubbing
four or five times in the course of the day, turning it
every time it is rubbed. = It must be well rubbed the

next morning.
——

TO CORN BEEF TO BE USED THE SAME DAY.

Take a tub of water with sticks laid across it;
lay the beef on them, covering it thick with sa]t
Rub it, from time to time, frequently, until the pickle
begins to run ; then'the beef is to be well rubbed with
salt on both sides. - The first side of the beef that was
salted is now to be turned down, and then the other,
in its turn, to be also covered with salt to a considera-

I ble thickness, and allowed to remain until the pickle
again begins to run, It is then to be placed on a dish
until it is time to cook it; the salt and pickle to be
put into the pot with it. '

COLLARED BEEF, No. 1.

Take a piece of beef, (the flat rib is the best;) re-
move the bone -and the skin in which the hone is en-
6*
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cased ; lay the meat upon a dish, and rub it with salt-
petre and brown sugar; let it stand a quarter of an
hour; rub it over well with salt, and let it remain
three days in the salt. Then wash the salt from the
meat, and sprinkle over one side a little allspice, mace,
cloves, black pepper, thyme, and sage, all finely
pounded together, and sifted. Roll it as tight as pos-
sible,.and tie it up ; then wrap it in a coarse cloth,
and boil four or five hours ; take it out of the pot, and
put it immediately to press under a very heavy weight.
Do not slice it until perfectly cold.

————
COLLARED BEEF, No. 2.

Take the gristle out of a flank of beef, and skin it
off the inside. Then take two ounces of saltpetre,
three ounces of bay salt, half a pound of common salt,
and a quarter of a pound of brown sugar ; mix them
all well together, and rub the beef well, and put it
into a pan with a quart of spring water for four days,
turning it every day. Take it out, and see that the
fat and lean lie equal. Then take pepper, cloves
and mace, a good deal of parsley and sweet marjoram
shred small. Mix these ingredients together, and strew
it over the inside of the beef, Roll it hard, fill it
close, and sew it up in a cloth tied up at hoth ends.
In this condition put it in a deep pan, with the pickle
and a pint of water. You may also add a pint of cla-
ret, and must put in an onion stuck with cloves, and
a pound of butter. Cover the pan with a coarse
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paste, and bake it all day. Then take it hot, roll it
hard, and put it to stand on one end, with a plate at
the top and a weight on it, and let it stand till cold.
Take it out of the cloth, and keep it dry.

——

HUNTER’S ROUND.

For a round of beef of eighteen or twenty pounds,
half a pound of salt, one ounce of cloves, one of all-
spice, one of pepper, one of saltpetre, ground together
and well mixed.. Rub the whole on the meat; and
what falls off on the dish rub on daily for ten days.
"Then put it in a pie-pan, with two or three quarts of
water and its own juice, and bake three hours and a
half.

BEUF DE CHASSE.

To a large round of beef, take three ounces of salt-
petre, finely powdered ; rub it well and let it stand
five or six hours; then season it highly with common
salt, two ounces of pepper and two ounces of allspice,
coarsely pounded, and a quarter of a pound of - coarse
brown sugar. * Let it stand in pickle ten or twelve
days, turning it now and then. Wash the salt and
spice from it, and put it into an earthen pan to bake,
with some beef suet. At the top and bottom cover it
with a thick paste. Let it bake six or seven hours, if
very large. 'When taken out of the oven, pour the
gravy from it, and let it stand until.cold. It will keep,
in winter, several weeks.
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MINCED MEAT.

Take a piece of cold meat, or fowl; chop it fine;
season to the taste with black pepper and salt; then
peel some ripe tomatoes, and put them, with a large
spoonful of melted butter, into a pan ; then put in the
chopped meat, and fry it.

e ——
MEAT AND POTATO BALLS.

Take pieces of cold meat chopped fine, and mix
with it well-boiled Irish potatoes, which have been
mashed smooth, with a large spoonful of good cream ;
season with pepper, salt, and a spoonful of tomato
catsup. Make into balls, and serve with sauce made
of flour, butter and water, with a little vinegar and
salt.

-FORCEMEAT BALLS.

Take a pound of tender beef or veal ; chop it up
very fine ; add a small bunch of parsley and an onion,
also finely ehopped. - Season to. your taste with pep-
per, (black and _cayenne,) salt, and a little mace.
Flour your hands, and roll the mixture into balls of
the size of a pigeon’s egg ; then fry them in butter and
lard mixed together.

FORCEMEAT.

Mince very fine three ounces of the best beef-suet ;
one ounce of fat bacon ; three of veal, either raw or
dressed ; two of grated bread; a little grated lemon-

s
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peel ; white pepper and salt, and parsley finely minced.
Mix all well together, and bind with the yolk of egg
beaten. Make into balls the size of a nutmeg, and

fry them in clarified beef-drippings, or use the mixture

for stuffing.

ge g
CROQUETS OF COLD MEAT.

You may take any kind of boiled or roasted meat
and mix them together, so that it is cleared of bones;
rake a hash-of it, and mix it with a piquant sauce.
The faixture must be very thick ; if it be too thin, put
a little bread with it; add capers, mushrooms, salt,
spice, and fines herbes, boiled together. Letit get cold
on a chopping-board or dish; make balls of it, and
press them flat; roll them in egg and grated bread,
and fry them in butter, brown on both sides.

———
TO DRESS A CALF'S HEAD.

Boil the head until the tongue will peel. Cut
half the head into small pieces about the size of an
oyster. Then stew it in strong gravy, with a large
Jadleful of claret, a handful of sweet herbs, a little
lemon-peel, a piece of onion and nutmeg. Let all
these stew till they are tender. Take the other half
of the head and boil it. Secratch it with a fork, and
strew over it grated bread and sweet herbs with a
little ‘lemon-peel. Lard it with bacon, and wash it
over with the yolk of egg, and strew over it a little
grated bread. Place it in the middle of your dish.
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Put a pint of strong gravy into your stew pan,
with three anchovies, a few capers, some mush-
rooms,-a good' quantity of butter, and a quart of
large oysters. Stew the oysters in their own liquor,
with a blade of mace and a little white wine. Keep
the largest to fry, and shred a few of the smallest.
Then make a batter of yolk of egg and flour. Dip
them in and fry them with lard. Make little cakes of
the brains. Dip them in and fry them. Then pour
the stewed meat into the dish, round the other half of
the head. Lay the fried oysters, brains and tongue,
with little bits of crisp bacon and forcemeat balls, on
the top and all about the meat. Garnish with: horse-
radish. Serve it up hot.

—_——

KNUCKLE OF VEAL WITH PARSLEY SAUCE.

Boil a knuckle of veal, and serve it up with a
sauce made with the usual proportion of butter, flour,
water and salt, and parsley, which, in order to extract
its flavor, must be chopped wvery fine.

—_———

KNUCKLE OF VEAL WITH TOMATOES.

To a knuckle of veal put a soup plate of tomatoes,
which must be first peeled ; a table-spoonful of but-
ter; pepper and salt to the taste. Cover the knuckle
with water, and stew over a slow fire for several hours.
Should the water stew away too much before the meat
is thoroughly done, more water may be added to pre-
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vent its burning, and care should be taken to have the
water hot.
A shin of beef dressed in the same way, makes an

excellent dish.

A
TO RAGOUT A BREAST OF VEAL.

Put your breast of veal into a large stew-pan, and
with it a bunch of sweet herbs, an onion, some black
and white pepper, a blade or two of mace, two or
three cloves, and a small piece of lemon-peel; just
cover the whole with water, and boil'it until the veal
is tender; then take up the veal, bone it, and put
the bones into the pan; boil them until the gravy is
good ; then strain, and if you have a little rich beef
gravy, add a quarter of a pint of itto the other gravy;
also a carrot (chopped), an Irish potato or two, two
table-spoonsful of catsup, two of white wine. Let
the whole boil together. In the meantime flour the
veal and fry it in butter till of a rich brown. Then
drain off all the butter, and pour the gravy on the
veal, adding a few mushrooms. Boil all together
until the sauce is rich and thick ; cut the sweet-bread
into four; lay the veal in the dish, put the pieces of
sweet-bread around it (also some forcemeat  balls),
pour the sauce all over them, and garnish with lemon.

S g
TO STEW A BREAST OF VEAL.

Stuff the veal with forced-meat, strew a little salt
over-it, andflour it well _Put it into a pot with a gill
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of water, a blade of mace and a bunch of sweet herbs;
let the whole stew over a very slow fire about one
hour. If the breast be unusually large, more time
must, of course, be allowed in the stewing. Before you
take it up, beat up the yolks of two eggs with a table-
spoonful of vinegar and a quarter of a pound of butter
rolled in a little flour. Pour this sauce over the veal,
and serve it up in a few minutes. Garnish the dish
with lemon.
—_——
: FRICANDEAU OF VEAL.

Take a piece of a fillet of veal about the thickness
of two fingers; pass through it, with a larding nee-
dle, thin slices of the fat of bacon ; let it whiten for
a moment in boiling water ; then put it on the. fire,
in a stew-pan, with a little gravy and some sprigs of
thyme and parsley. When done, take it from the stew-
pan and skim the gravy, which must then be strained
through a sieve, and again set it on the fire till it is
almost boiled away; replace the veal in it to be-
come glazed. = When the larded-side is glazed, put it
on the dish in which it is to be served, and add to
what is left in the stew-pan a little gravy or broth, tak-
ing care that this has a good flavor. Pour it under
your fricandeau and serve.—JMadame Genlis. Mai-
son Rustique.

e

VEAL A LA MODE.
Take a fillet of veal; cut some long slices of
bacon half an inch thick ; roll them in beaten cloves
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salt, red and black pepper. Stuff them in different
places about the veal, rubbing the seasoning over the
veal also. Then take a pot, which may be closely
covered ; put a dessert spoonful of butter into it,
brown it, and put in the veal. Let it stew five or six
hours very slowly, turning it once ; then take out
the veal, skim the sauce, and put it into a saucepan.
Mix with it a little cream and shred parsley; let it
boil up once, and pour it over the veal. Serve up in
a deep dish. e

—_——

VEAL OLIVES.

Slice pieces of the fillet, about half an inch thick,
and eight or ten inches wide and long ; lay them flat
in a dish; sprinkle over them, on one side, a little
pepper, salt and mace, all finely pounded ; roll tight,
and tie them up separately. Put them into a stew-
pan with a little water and butter, and simmer down to
a brown gravy. When they are to be served, have
ready some pounded biscuit, or bread crumbs, which
sprinkle over them after they are put into the dish. It
takes one hour to stew them properly. Beef may be
prepared in the same way.

—_——

SMOTHERED VEAL.

Cover your veal (generally the knuckle) with three
or four thin slices of the fat of bacon, and cover that with
roasted chestnuts, potatoes, carrots; turnips, onious,

roots of celery, a sprig of thyme, one of parsley: these
7

.,,4._‘
L Ml S

R T T AT R 4+

D= M | L bt d a3

A et e
— e

e
e o e et 3.

T A SR . e

e T,



74 MEATS.,

must cover the veal entirely. Moisten well with broth
or-clear gravy; cook by a slow fire, and in a Dutch
oven.—Madame de Genlis.

——

TO STEW MUTTON CHOPS.

Cut into chops a loin or breast of mutton, and put
them into a pot, with some pepper, salt, and onions
chopped ; herbs, if liked, and a little water (just
enough to prevent burning). Stew over a slow fire
for several hours.

—_——

BEEF STEAK PIE.

Butter a deep” dish; spread a thin paste over the
bottom, sides and edges. = Cut away from the beef all
the bone, fat and gristle ; cut the beef in thin pieces,
the size of the palm of your hand ; beat it well with a
rolling-pin. Put a layer of the beef, seasoned with
pepper, salt, nutmeg, allspice, a little catsup and
onion. Slice boiled Irish potatoes, and put a layer on
the meat; and this alternately until the dish is filled.
Pour in a little water, and put in a few small lumps of
butter. Cover the pie with a crust, and let it bake
for an hour. ' :

—_—

A NICE COLD DISH FOR BREAKFAST, OR FOR A JOURNEY.

Cut a hard boiled egg in thin slices, and place it in
the middle of a bowl. Put then a layer of raw veal
cut in thin slices, and sprinkled with a mixture of pep-
per, salt and herbs, (such as thyme, parsley and sage ;)
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a little mace. Place next very thin slices of bacon;
and continue to put alternate layers of veal seasoned,
and of bacon, till the bowl is full. Mash it down and
tie a floured towel tight over it, turn it down in a pot of
hot water, and let it boil two hours. It is eaten cold.

e

HAM TOAST.

Grate some lean ham ; mix with it the yolk of an
egg ; pepper it, and fry it in butter. Put it on square
bits of toast, and brown it with a salamander.
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TO HASH A TURKEY.

Mix some flour with a piece of butter; stir it into
some cream and a little veal gravy till it boils up ; cut
the turkey in pieces, not very small, and take off all
the skin ; put them into the sauce, with grated lemon-
peal, white pepper and pounded mace, a little mush-
room catsup or powder, and simmer it up. Oysters
may be added.

—_——

TO POT FOWL OR TURKEY WITH HAM.

Pound in a marble mortar the white meat of a cold
fowl or turkey; season it with mace, pepper, and a
little salt. Pound a piece of ham, fat and lean, salt
beef or tongue, and season it with pepper. Then put
a layer alternately of each kind of meat into a deep
pan, and press it closely. Bake it an hour and a half,
and, when eold, cover it with melted butter. Cold
veal or venison may be done in the same manner.

—_—

TO STEW DUCKS.

Take a duck, either wild or tame ; split it down the
back; make some stuffing with stale bread, the liver
of the duck, spice, sweet herbs, onions, butter, pep-
per and salt, all chopped up together; fill up the duck
7*
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with it, and sew up the back ; put it into a pot, with
water enough to cover it; stew it till the water is al-
most stewed away; then add a little wine and a lump
of butter to what remains, which makes the gravy, and
brown the duck.

——a

RAGOUT OF PIGEONS.

Truss your pigeons as if for baking; fry them in
bacon-liquor ; then put them into a stew-pan, with a
large quantity of strong gravy, a little vinegar, pepper,
salt, and chopped onions to the taste; stew them for
an hour or more, taking off the grease as it rises.
Serve them up with rashers of bacon.

eiafmian.

TO STEW PIGEONS.

Take the pigeons and draw them at the neck ; wash
and. wipe them dry; take a piece of veal and chop it
with suet, sweet herbs, pepper and salt, nutmeg, and
crumbs.of bread ; mix them well together with an egg,
and put it‘into-the crops and bodies ; tie them up very
close, dredge-them, and fry them brown in.hot butter.
Drain them and put them into a pan, with gravy, truf-
fles, pepper, salt, and mace, and stew them till they
are tender. Then thicken them with butter and flour,
a little grated lemon, and some lemon-juice. You
may serve up with them, if you please, the livers and
gizzards.
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BROWN FRICASSEE.

Season your rabbits or chickens with salt, pepper,
and a little mace. Put half a pound of butter in your
pan, brown it, and dredge it with flour. Cut up the
chickens, put them in, and fry them brown. Have
ready a quart of strong gravy, oysters, mushrooms,
three anchovies, a challot or two, a bunch of sweet
herbs, and a glass of claret; season it highly, and
when boiled enough, take out the herbs, challots, an- '
_chovies, and bones. Shred a lemon fine and put it
in; and when the chickens are almost brown enough,
put them in and let them stew all together, shaking
them all the time they are on the fire; and when it is
as thick as cream,take it up, and have ready some
bits of crisped bacon. Fry oysters in lard to make
them look brown; dip them in the yolk of egg and
flour, a little grated nutmeg and forcemeat balls. Gar-
nish with lemon, &c.

P e

WHITE FRICASSEE.

R R S

Par-boil your chickens; then skin and cut them in
pieces; put them in a stew-pan, with gravy, a blade
of mace, nutmeg, two anchovies, two eschalots, a little
salt, whole pepper, and white wine. - When they are
all stewed enough, take out the eschalots, and put in
half a pint of good cream, a piece of butter rolled in
flour, and thicken it with the yolk of an egg. Squeeze
in the juice of a lemon, but be very careful that it
does not curdle ; mushrooms, a few capers and oys-

i
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ters shred in a little of their own liquor, if you have
it. Serve up on sippets.

ey
TO FRICASSEE CHICKEN WITH WHITE SAUCE.

Cut up the chicken; par-boil it with the liver and
gizzard, and take off the skin. Thicken a little of the
liquor with a bit of butter mixed with flour; heat it,
adding a little white pepper, grated lemon-peel and
nutmeg ; a blade of mace, and some salt. Boil it for
about twenty minutes; take it off the fire, pick out the
mace and lemon-peel, and stir in gradually half a pint
of cream (or milk), with the yolks of two well-beaten
eggs. Make it hot; but, after adding the cream, do
not let it boil. A cold chicken or fowl may be dressed
in this way.

—_—

MULACOLONG.

Cut a fowl in pieces, and fry it brown. Cut a large
onion, and also fry that brown; add three pints of
good veal sauce, a little lemon-juice, a little turmerie,
and season to your taste,

—_—

CHICKENS A LA TARTARE.

Singe and draw the" chickens; let them swell a
little before the fire ; cut in half and break the bones
slightly ; soak them in fresh butter, melted, into
which put a seasoning of parsley, skellion, mushrooms,
and the smallest shred of garlic, well chopped toge-
ther, with pepper and salt. Let the chickens steep in
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the butter for a little while, then grate bread crumb
over them, and broil over a slow fire. Serve them
dry, or with a clear gravy.—Madaine de Genlis.

CHICKENS PAOLL

Truss two chickens as if for boiling; put them into
a stew-pan, with melted butter, chopped parsley, shal-
lots and mushrooms. Let the whole stew for quarter
of an hour. Then take another stew-pan, slice some
veal and ham, and season with pepper. Put the
chickens into the pan with the veal ; cover them with
slices of lard sprinkled with white pepper ; pour in all
the sauce from the first pan, and add a little white
wine and a liftle lemon-juice. Let the whole stew
over a slow fire, skimming off the grease carefully as it
rises.

———

COLD CHICKEN FRIED.

Cut the chicken in quarters, and take off the skin;
rub it with an egg beaten up, and, cover it with gra-
ted bread, seasoned with pepper, salt, and chopped
parsley. Fry it in butter ; thicken a little brown gravy
with flour and butter, and add a little cayenne, pickle,
and mushroom ketchup.

Y
——

FRIED CHICKENS. :
Having cut up a pair of young -chickens, lay them
in a pan of cold water to extract the blood. Wipe
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them dry, season them with pepper and salt, dredge
them with flour, and fry them in lard. Both sides
should be of a rich brown. Take them out of the
pan, and keep them near the fire. Skim carefully the
gravy in which the chickens have been fried ; mix
with it half a pint of cream ; season with a little mace,
pepper and salt, adding some parsley.

—
BATTERED CHICKEN.

Make a light batter with three eggs, a small table-
spoonful of butter, a little wheat flour, and salt to the
taste. Joint your chickens, and put them into the bat-
ter. - Grease your frying-pan, thirow the mixture of
chicken and batter into it, and fry a good brown.— b
This quantity of batter will suffice for one pair of
chickens.

—_——

STEAMED FOWL.

When the fowl is prepared, place it in a covered
vessel, which put in another, filled with water. Put
some salt in it, and after it has remained until quite
tender, pour over it a rich sauce of butter, flour and
parsley.

—_——

TO MAKE A FRENCH PILAU.

Boil a pair of fowls ; when done, take them out and 5
put your rice in the same water, first taking out some
of the liquor. . When the rice is done, butter it well ;
cover the bottom of your dish with half of it; then
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- put the fowls on it, and add the remainder of the

liquor ; ‘cover the fowls with the other half of the rice,
male it smooth, and spread over it the yolks of two
eggs, well beaten. Bake in a moderate oven.

ST
CAROLINA. PILAU.

Boil one and a half pounds of bacon. When nearly
done, throw into the pot a quart of rice, which must
be first washed and gravelled. Then put in the fowls
(one or two, according to size), and season with pep-
per and salt. In serving up, which should be done as
soon as possible after the fowls are cooked enough,
put the rice first in the dish, and the bacon and fowls

upon it.
e ey

HOPPING JOHN.

One pound of bacon, one pint of red peas, one pint
of rice. First put on the peas, and when half boiled,
add the bacon. When the peas are well boiled, throw
in the rice, which must:be first washed and gravelled.
When the rice has been boiling half an hour, take the
pot off the fire and put it on coals to steam, as in boil-
ing rice alone. Puta quart of water on the peasat
first, and if it boils-away too much, add a little more
hot water. Season with salt and pepper, and, it liked,
a sprig of green mint. In serving up, put the rice and
peas first in the dish, and the bacon on the top.
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CORN PIE.

Grate several ears of green corn on a potato grater,
so as to make about a pint and a half of mush. (The
corn may be a little older and less tender than for roast-
ing.) Add the yolks of two eggs, a large spoonful of
butter, pepper and salt, and the juice of six or eight
tomatoes, scalded and pressed through a colander.
Mix all well. Have ready, young chickens stewed as
for chicken pie, or slices of cold veal and ham, or
shrimps, or whatever you choose to make your pie of.
Line a baking dish with nearly half the batter, put
the meat in the centre, cover it with the rest of the
batter, and bake about half an hour.

A nice vegetable dish may be made by keeping
back several spoonsful of the above batter, adding one
egg, and a little more salt, and the grains of four or
five ears of par-boiled young corn, cut from the cob.
Mix all together, and fry as fritters.

Also, the above grated corn and tomatoes’ juice
(leaving out both meat and eggs), and baked a quar-
ter of an hour, makes a nice vegetable dish.

——

RICE PIE.

Boil a pint of rice. Mix into it well a good spoon-
ful of butter. Line a deep dish with this. Have
ready a nicely seasoned stew, made of beef; or any
cold meat. Add hard-boiled eggs, if approved. Put:
them into the dish, and cover over the whole with:the
buttered rice. Brown it in the oven. ‘ Some persons
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mix a raw egg with the rice and butter, which is an
improvement.

G

RICE PIE.

Boil a quart of rice rather soft ; stir into it a spoon-
ful of butter, little less than a pint of milk, and two
eggs. Lay in the dish nearly half of this mixture ;
then put in two chickens, cut up and seasoned with
pepper and salt; cover it over with the remainder of
the mixture, and bake it. A nice brown crust will
form on the top. The rice must be salted when boil-
ing. Any other meat may be substituted for the
chicken. When chicken or turkey is used, ham or
bacon, cut into small pieces, may be strewed through
the pie.

A CHRISTMAS PIE.

Make the walls of a thick standing crust, to any
size you like, and ornamented as fancy directs. Lay
at the bottom of the pie a beef steak. Bone a turkey,
goose, fowl, duck, partridge, and place one over the
other, so that, when cut, the white and brown meat
may appear alternately. Put a large tongue by its side,
and fill the vacancies with forcemeat balls and hard
eggs; then add savory jelly. This last is better for
being kept in a mould, and only taken out as required.
Bacon, chopped or beat up with the forcemeat, is pre-
ferable to suet, as it is nicer when cold, and keeps
better.

8
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GRAVY.

Taxke lean beef according to the quantity of gravy
that is wanted ; cut it into pieces, put it into a stew-
pan with-an onion or two (sliced), and a little carrot
(sliced); cover the pan closely, set it over a gentle fire,
and as the gravy forms, pour it off'; then let the meat
brown, turning it occasionally, that it may not burn ;
pour over it boiling water, add a few cloves, pepper-
corns, a bit of lemon peel, and a bunch of sweet
herbs ; let this simmer gently ; then strain it, and add
the gravy drawn from the meat, a table-spoonful of
catsup, and a little salt.

BT
TO MAKE GRAVY FROM BONES.

Break into small pieces a pound of beef, or mutton,
or veal bones, if mixed together so much the better.
Boil them in two quarts of water, (in a digester, if you
have one,) and after it boils, let it simmer for nearly
three hours. Boil it with a couple of onions, a bunch
of sweet herbs, and salt and pepper. Strain, and
keep it for making gravy and sauces. The bones of
boiled or roasted meat, being scraped, washed clean,

and boiled in less water, serve equally well for this
purpose.
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TO MAKE A PINT OF RICH GRAVY.

Brown a quarter of a pound of butter, dredging in
two table-spoonfuls of flour, and stirring it constantly ;
add a pound of beef, cut into small pieces, and two
or three onions chopped ; when it becomes brown,
add some whole black pepper, one carrot, a bunch of
sweet herbs, and three pints of water; let:it boil
gently till reduced to one, then strain it. This gravy
may be served with fowl or turkey.

—_—
WHITE SAUCE FOR FOWLS.

Melt, in a tea-cupful of milk, a large spoonful of
butter, kneaded in flour ; beat up the yolk of an egg
with a tea-spoonful of cream, stir it in the butter, and
heat it over the fire, stirring it constantly. Chopped
parsley improves the sauce.

—_—
OYSTER SAUCE FOR BOILED FOWL OR TURKEY.

Put into a stew-pan with their liquor, two dozen
large oysters, and a little water ; when it boils, take
out the oysters, with @ silver spoon, and drain them
upon a hair sieve ; let the liquor settle, and pour it
off from the sediment; put it into a stew-pan with
one or two spoonfuls of flour, and two ounces of fresh
butter; let it stand until the flour is a little fried, and
then add the liquor of the oysters, which must be made
quite hot.

S

EGG SAUCE FOR CHICKENS OR TURKEY.
Melt three table-spoonfuls of butter, and stir into it
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the yolks of four or five hard boiled eggs, mashed
very smooth, also a little cayenne pepper and salt.

EGG SAUCE. No. 2.

Make a thin pap with a little milk or water, wheat
flour, butter, salt, and white or black pepper to the
taste ; then stir into it some hard boiled eggs, chopped
fine.

——

BREAD SAUCE.

Boil in a pint of water, the crumbs of a Krench
ball, or of a slice of bread, a small minced onion, and
some whole white pepper. When the onion is tender,
draw off the water, pick out the pepper, and rub the
head through a sieve. Then put it into a saucepan,
with a gill of cream, or milk, a bit of butter the size
of a walnut, and a little salt. Stir it until it boils, and
serve it in a sauce-tureen.

R e
OYSTER SAUCE.

Put the oysters in a saucepan with their liquer,
strained ; and a good bit of butter, a few black
peppers, a little salt, cayenne, and a blade of mace.
Simmer this gently for fifteen or twenty minutes, but
do not let it boil. Knead a small quantity of flour in
a bit of butter, and melt it, adding a little milk; then
pick out the pepper and mace from the oysters, and
pour upon them the melted butter.

8“#
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WHITE SAUCE FOR COLD VEAL, LAMB OR CHICKEN.

Take half a pint of milk, thicken it with a little
flour, a little bit of butter, a blade of mace, and grated
nutmeg.

—
FISH SAUCE.

Take one pound of anchovies, one pint of port
wine, half a pint of strong vinegar, one onion, a few
cloves, a little allspice, and whole pepper, a few
blades of mace, a handful of thyme, green or dried,
and alarge lemon, sliced with the skin. Put all these
ingredients into a saucepan, cover close, and stir
gently until the anchovies are dissolved. Then strain
and bottle for use.

———

SAUCE PIQUANTE.

Mix in a stew-pan a quarter of a pint of vinegar,
a very little pepper, and some thyme. Boil away to
half the quantity ; add five table spoonfuls of broth or
clear gravy ; let that again boil away to half, and add
a little salt.—Madame de Genlis.

—— ey

TOMATO SAUCE.
Scald the tomatoes, and rub them through a sieve.

To one pint of the juice add a spoonful of butter, a
little salt and pepper, two eggs well beaten, a small
handful of bread crumbs soaked in a tea-cup of milk,
one onion, thinly sliced. Stew over a very slow fire,
for an hour or two.

s
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MAYONNAISE.
A SALAD TO BE EATEN WITH COLD MEAT OR FOWL.

The yolk of a raw egg, a tea-spoonful of made
mustard, (it is better if mixed the day before,) half a
tea-spoonful of salt. The mustard and salt to be rub-
bed together ; then add the egg. Pour on very slowly
the sweet oil, rubbing hard all the time, till as much
is made as is wanted. Then add a table-spoonful of
vinegar. When these ingredients are mixed, they
should look perfectly smooth. If it curdles, add a
little- more mustard, or a little vinegar. . With shrimps
or oysters, a little red pepper rubbed in, is an improve-
ment,

———

TO MELT BUTTER.

Mix with four ounces of the best butter, a tea-
spoonful of wheat flour; put it into a small saucepan,
with three table-spoonfuls of hot milk. Boil quick a
minute, shaking it one way all the time.







VEGETABLES.

TO PREPARE AND BOIL RICE.

Wasn and gravel one pint of rice. Add toita
quart and a pint of water, and a table-spoonful of
common salt. Boil over a quick fire for ten minutes,
stirring occasionally. Then pour off all, or nearly all,
the water ;* cover the vessel, and put it on a very
slow fire, and allow it to steam for fifteen minutes, at
least, stirring occasionally. The proper washing and
gravelling are very important. |

To Wash the Rice.—Pour upon it water enough to
cover it. Stir it round briskly with the hand for seve-
ral seconds. Pour off the water, and add fresh ; stir
as before, and repeat this several times. The white-
ness of the rice depends, in a great degree, upon the
washing being thorough.

To Gravel the Rice.—Afterit has been washed, pour
upon it water enough to cover it. Shake the vessel
(a common piggin is best) containing the rice, causing
the gravel to settle.  Then pour carefully all the wa-
ter, with a portion only of the rice, into another ves-

* The rice will be soft or grainy, according to the quantity of
water left on it when put to steam, and the length of time allowed
in the steaming. The larger the quantity of water, and the shorter
the steaming, the softer will be the rice.
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sel (the vessels being held in each hand). Pour back
the water into the first vessel ; shake it again, and pour
the water, with another portion of the rice, into the
second vessel. Repeat this until all the rice has thus
been transferred from the first to the second vessel.—

The last of the rice being very carefully poured off

with the water, the gravel will remain.

__’__.
HOMMONY.

Sift the flour from the grist ; scour it well, to get rid
of the husk, etc. Put two quarts of water to one
quart of grist, and boil until the water is entirely ab-
sorbed. Cover the pot, and set it on hot ashes to soak,
which will take about fifteen or twenty minutes. After
which, the hommony is fit for use. Salt must not be
forgotten.

e

ANOTHER WAY OF PREPARING RICE OR HOMMONY.

Boil your rice or hommony in the ordinary way, in a
pot lined with' china. After being well soaked, dip
the pot into cold water, and it will come out in a

cake,
———

POTATOES IN CREAM.

Put into a stew-pan a good sized bit of butter, a
dessert-spoonful of flour, some salt, pepper, parsley,
onion, well chopped up ; to which add half a pint of
cream ; put this sauce on the fire, and stir till it boils;

S
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cut up your potatoes into slices, and throw into the
sauce. Serve them hot.—Madame de Genlis.

2
POTATOES A LA LYONAISE.
As above, only the slices of potato are placed i a

frying-pan, with a bit of butter and a small quantity
of onion cut into strips.—Madame de Genlis.

A
POTATOES A LA MAITRE D’HOTEL.

Boil your potatoes, with a little salt; cut them in
slices, and lay them in a stew-pan, with a good sized
bit of butter, some parsley and skellion chopped fine,
with pepper and salt; place on the fire and turn fre-
quently, so that all be covered with the sauce. When
served up, a little lemon-juice is added.—Madame
de Genlis.

e

BAKED IRISH POTATOES.

Boil soft eight good sized Irish potatoes ; mash them,
and add two table-spoonfuls of butter, while hot, mix
with it a pint of milk ; add salt. Put it in a dish and
bake half an hour.

———

FRIED POTATOES (IRISH).

Boil your potatoes, peel and mash them fine ; make
them into small cakes, and fry them, in lard, of a rich
brown on both sides.
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MASHED IRISH POTATOES.

Boil the potatoes, and mash them in a mortar with
butter, in the proportion of a table-spoonful of butter
to eight or ten common sized potatoes, and salt to the
taste.

———

POTATOES (WHITE) WITH THICK BUTTER.

Three ounces of butter, half an ounce of flour, and
half a pint of water, stirred over the fire until it is
melted into a sauce. Put the boiled potatoes in
the sauce, dish it very hot, and give it a taste of salt,
nutmeg and pepper. (You may also mix fine chopped
parsley with it.)— German Receipt.

el S
TO DRESS SWEET POTATOES.

Among the various ways of dressing sweet potatoes,
that which appears the most generally preferred, is to
bake them twice. You may put two or three plates
full at once into the oven, bake them till quite soft,
peel, and put them on a tin sheet, and bake them again
for half an hour. Serve them up hot. This way of
baking twice, makes them more candied. If you pre-
fer eating them the same day they are cooked, bake
them first at an early hour, so that they may be quite
cold, which must be the case before a second baking,
and when cold the skin comes off easily.

e
ANOTHER MODE OF DRESSING SWEET POTATOES.

Boil the potatoes till they are quite soft; then peel
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and rub them smooth, with a spoonful of butter and a
little salt. Bake in a pan, and turn out in a vegetable
dish, or drop, in spoonfuls about the size of a dollar,
all over a tin sheet, and bake them in that manner.

2B
FRIED SWEET POTATOES.
Sweet potatoes may be dressed, either cut in Jon
slices, and fried in lard, or half-boiled, peeled, cut

round, and fried quickly. In the latter case, they must
be drained, and served up as dry as possible.

GREEN PEAS A LA BOURGEOISE.

Wash a pint and a half of green peas; put them
into a stew-pan, with a bit of fresh butter, a sprig of
parsley, a cabbage lettuce cut in four, and a little su-
gar. Let them boil in their own juice, over a slow
fire. When all the liquid is boiled away, add a thick-
ening, made of the yolks of two eggs and a little cream.
Let the whole remain a few minutes on the fire, and
then serve.—Mudame de Genlis.

RRs
TO DRESS GREEN PEAS,
Put the peas in a covered vessel, with a little salt ;

place this in another vessel filled with water, which
must be boiled until the peas are tender,

e
ARTICHOKES IN CREAM.

Boil two dozen artichokes ; take off” all the leaves,
9

g R L T S
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leaving only the bottoms. Malke a sauce of a pint of
milk, a spoonful of butter, salt, a little flour.  Put mn
the artichoke bottoms, and give it a boil up, and then

Serve.

CELERY WITH CREAM.

Wash a bunch of celery; boil it soft in water; cut

the sticks in pieces, two inches long. Make a good

sauce, with a pint of milk, butter, flour, and salt ; put
the celery in, let it have a boil up, and serve.

—
CARROTS STEWED IN CREAM.

A bunch of carrots, scrape and wash ; boil them
soft in water, and slice them across. Make a rich
sauce of a pint of milk, a spoonful of butter, salt, a
little flour, and a little pepper. Put the carrots in and
oive it a boil up.

TO COOK SALSIFY.

Boil salsify, or vegetable oysters, till the skin comes
off easily. When taken off, cut the roots in bits about
the size of an oyster ; put into a deep vegetable dish,
a layer of crumbs of bread, or crackers, a little salt,
pepper and nutmeg, and a covering of butter as thin
as you can cut it ; then a layer of salsify. These lay-
ers must be put alternately, until the dish is filled,
having crumbs of bread on the top. Pour in then as
much water as the dish will hold, and bake brown.

——
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They can remain two hours in the oven without in-
jury, but may be eaten in half an hour.

LR
TO DRESS SALSIFY IN IMITATION OF FRIED OYSTERS.
Scrape and boil the salsify ; then beat them fine in

a mortar. Season with salt and pepper, and mix them

in a batter of eggs, and a very little flour. Drop the
size of an oyster, and fry of a light brown.

G i
TO DRESS PALMETTO CABBAGE.

Trim off' carefully the hard folds of the palmetto

cabbage ; then boil the inner part for two hours, during

which period the water must be changed ‘three times,
that the bitter quality of the cabbage may be entirely

extracted. When the cabbage is quite soft, pour off

the water, and mash the vegetable up with a wooden
or silver spoon ; then add a large spoonful of fresh
butter, and a little pepper and salt, and replace the
saucepan on the fire for a few moments, that the vege-
table may be thoroughly heated. To the above, a gill
of cream is an improvement.

et
TO BOIL A CAULIFLOW ER.

Let it lie a short time in salt and water ; then put it
into boiling water, with a handful of salt. Keep the
pot uncovered, and skim the water well. A small
cauliflower will require about fifteen minutes; a large
one, about twenty.
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STEWED CUCUMBERS,

Cut your cucumbers into thick slices, add some
chopped onions, if liked, and some salt ; let them sim-
mer over a slow fire, till done enough ; then pour off
a large portion of the liquor, and add a little vinegar,
pepper, butter and flour; let them stew a few minutes
longer, and serve them up with the sauce.

e STEWED SPINACH.

‘When your spinach is nicely picked and boiled,
press it well in a colander ; then add some pepper and
salt, a spoonful of fresh butter, and put it back in the
skillet, and let it stew gently a little longer, adding a

small tea-cup of sweet cream, or, in its stead, a httle
beef or veal gravy.

e

WHITE FRICASSEE OF MUSHROOMS,

Peel and wash your mushrooms; boil them in a
small quantity of water, with a blade of mace and an
eschalot, in a covered vessel. When quite tender,
put to them a little cream, and a bit of butter rolled in
flour. - When ready to serve up, putin a little wine
and lemon-juice.

TO BAKE GUINEA SQUASH, OR EGG-PLANT.

Parboil the squashes until they are tender, chang-
ing.the water two or three times, to extract the bltter-
ness.” ‘Then cut them lengthwise in two, and scoop

=
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. out the inside, being careful not to break the skin.—>
| Season the pulp of the squashes with pepper, salt,
/ crambs of bread, butter, and a slice of onion, chopped i
I fine (this last ingredient, if not liked, may be omitted).
| Mix a]l well together, and fill the skins of the squashes
with the mixture ; lay them on a plate, and bake in 4
Dutch oven. They do not take long to boil, but re- :
quire two or three hours to be baked brown. E

el L vk

TO FRY GUINEA SQUASH, OR EGG-PLANT.

% Slice them, and lay them in salt and water.from ele-
ven till two o’clock; about one o’clock, change the

water, which must be again salt. Before frying them,

take them out, and let them drain. Fry in lard.

s
CORN OYSTERS.

Grate the corn, while green and tender, with a
coarse grater, in a deep dish. To two ears of corn
allow one egg; beat theswhites and yolks separately,
and add them to the corn, with one table-spoonful of

i wheat flour and one of butter ; salt and pepper to the
~‘ taste. Lay them in hot butter with a spoon, and fry
Y them on both sides. It is to be understood that the

corn is first par-hoiled.

——

OKRA A LA DAUBE.

Twelve tomatoes (from which take out the seeds

and express the juice); two slices of lean ham: two
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onions, sliced ; two table-spoonfuls of lard. Fry in
a pot until the onions are brown. Then add the
juice expressed from the tomatoes, a gill of warm
water, one table-spoonful of wheat flour, one quart of
young okra (just cutting off the stalk end), and a little
pepper and salt. Let the whole simmer on a very slow
fire for three hours, observing that the okra does not
get too dry. If it does, wet it sparingly with warm
water, to prevent its burning. :

A good addition to the daube is a beef or veal olive,
put in at the same time as the okra.

-___‘—
TO BOIL JERUSALEM ARTICHOKES.

Wash and scrape the artichokes, par-boil them in
water, then boil them in milk ; salt to thestaste.

e

ON COOKING TOMATOES.

The art of cooking tomatoes lies mostly in cooking
them enough. In whatever way prepared, they should
be put on some hours before dinner. This vegetable
is good in all soups and stews where such a decided
flavoring is wanted.

—————

TO STEW TOMATOES.

Take ripe tomatoes; slice and put them in a pot
over the fire, without water; stew them slowly, and
when done, put in a small piece of butter. You may
add crumbs of bread.

o VR
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TO BAKE TOMATOES.

Scald and peel about a dozen or more ripe toma-
toes; butter a shallow baking-dish, and put in the
finest without breaking them, and not quite touching;
fill up the little space between with small pieces of
stale bread, buttered. The rest of the tomatoes mash,
and -strain out all the hard parts; then mix with a
spoonful of butter, pepper and salt. Pour it over the
dish, and strew bread-crumbs on the top. Bake about
half an hour.

S e
TO FRY. TOMATOES.

Peel a dozen ripe tomatoes, and fry them in a little
fresh butter, together with two or three sliced green
peppers ; sprinkle on them a little salt; then add an
onion or two slicedg and let the whole cook tho-
roughly. ﬂ

This is the Spanish nethod of preparing them.

————

TOMATO OMELET.

Par-boil two onions; while this is doing, peel a
sufficient quantity of tomatoes to make three pints
when cooked (this is easily done when hot water has
been poured over them); cut them up and add the
onions ; also, a tea-cup and a half of fine crumbs of
bread, a table-sp@onful of salt, a heaping tea-spoonful
of black pepper, and about four table-spoonfuls of
butter. Beat these thoroughly together, and set them
over a slow fire, gradually to stew. They should cook
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never less than three hours, but the longer the better.
About fifteen minutes before they are to be served,
beat up six eggs and stir them in ; put them on fresh
hot coals, and give them one good boil, stirring them
all the time.

ANOTHER MODE OF MAKING TOMATO OMELET.

Stew your tomatoes; beat up six egos, yolks and
whites, separately. 'When each are well beaten, mix
them with the tomatoes, put them in a pan and beat
them up, and you will have a good omelet.

TOMATO SALAD.

Tomatoes may be eaten raw, cut up with salt, oil,

vinegar and pepper, as you do cucumbers.
e
TOMATO PASTE,

To twenty pounds of tomatoes, not skinned, add one
pound of coarse salt (Turk’s Island), half a pound
of eschalots, half an ounce of mustard, two ounces
of black pepper, and half an ounce of cayenne pep-
per. Add, if you like, half an ounce of garlic. Spices
—such as pimento, mace, cloves, &e.,—to your taste.
Beil all these together at least one hour. When nearly
cool, run them through a hair sieve, taking care to get
as much pulp as possible. Put thé pulp in shallow
earthen plates, and dry it in the sun or in a slow oven.
When dry enough, scrape it together, and make it
into balls; or keep it in glass or china jars, covered.
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TO KEEP TOMATOES THE WHOLE YEAR.

Take the tomatoes, when perfectly ripe, and scald
them in hot water, in order to take off the skin easily.
,' When skinned, boil them well in a little sugar or salt,
r but no water. Then spread them in cakes about an
inch thick, and place the cakes in the sun. They
will, in three or four days, be sufficiently dried to pack
away in bags, which should hang in a dry place.

—_——

| ITALIAN TOMATO PASTE.

Take a peck of tomatoes; break them and put them
to boil with celery, four carrots, two onions, three
table-spoonfuls of salt, six whole peppers, six cloves,
and a stick of cinnamon ; let them boil together (stir-
ring all the time) until well done, and in a fit state to
pass through a sieve ; then boil the pulp until it be-
comes thick, skimming all the time. Then spread the
jelly upon large plates or dishes, about half an inch
thick; let it dry in the sun or oven. When quite dry,
detach it from the dishes or plates, place it upon sheets
of paper, and roll them up. In using the paste, dis-
d solve it first in a little water or broth. Three inches
| square of the paste is enough to flavor two quarts of
' soup. Care should be taken to keep the rolls of paste
where they will be preserved as much as possible from
moisture.

e e

ANOTHER MODE OF CURING TOMATOES.

Let your tomatoes be perfectly dry and ripe ; peel

e el e N L
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them, squeeze out the seeds, and put the pulp in bot-
tles; cork tight, and wire the bottles; stand them in
a pot-of cold water, with straw at the bottom ; let
them boil for four or five hours, and when taken out,
cover the corks with rosin, so as entirely to exclude
the air.  The tomatoes will keep a long time, and are
just as good as when fresh.
TOMATOES FOR WINTER USE.

Take large ripe tomatoes, and after washing, put
them on the fire in a covered vessel, letting them re-
main until the skins burst; then take them out, and
rub them well through a coarse hair sieve; add to this
pulp salt and black pepper, to season it highly; then
boil slowly for two or three hours, until it is quite
thick, stirring constantly towards the last. 'When cold,
bottle it off; cork and seal tightly. It will keep one
year.
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COMMON FRENCH OMELETTE.

Break as many eggs as you please into a saucepan;
add salt, and mix in some parsley minced very small,
and some onions for those who like them ; beat up the
eggs well ; then melt some very good butter in a fry-
ing-pan till it no longer hisses—this is the precise mo-
ment when it begins to turn brown, and the moment

| for the throwing in the eggs. - Place the frying-pan on
a good, clear, quick fire, that the omelette may be of
a good brown, and yet not too much done, which is a
great fault, and serve it up hot.

CREAM OMELETTE.

Break six eggs into a saucepan; add to them four
{ spoonfuls of thick, sweet cream, and a little salt ; beat
the whole well together ; have some good butter melted
in a stew-pan, as in the previous receipt, pour the
eggs into it, and take care that it is not too much

done.
N. B.—This is very good without the cream, though
better with 1it. -
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FRICASSEED EGGS.
Boil six or eight eggs hard ; slice them and put
them in a dish; boil with a pint of milk, a table-

spoonful of butter, a little salt, two eggs; thicken with
a little flour ; make it into a sauce, and pour over the

eggs.
CHEESE PUDDING.

Add to seven ounces of grated cheese two ounces
of flour, the yolks of three eggs beat up, and a little
pepper and salt—all which mix together in a pan;
stir this well, and add half a pint of milk. Place this
mixture on the fire, taking care not to let it burn; and
when it has been cooking for a short time, add a little
more milk and a good lump of butter. Take it from
the fire, and allow it to cool; beat up the whites of
six eggs very stiff, and add it in small pieces to the
rest. 'When the whole is well mixed together, put it
in a dish or deep plate, and place it in a cooking-stove
moderately heated. As soon as the mixture has risen-
well, and of a good colour, serve it immediately.

BOILED CHEESE.

Grate a quarter of a pound of good cheese, put it
into a saucepan, with a bit of butter the size of a nut-
meg and half a tea-spoonful of milk; stir it over the
fire till it boils, and then add a well beaten egg. Mix
it all together, put it into a small dish, and brown it
before the fire ; or serve it without being browned.
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TO_POT CHEESE.

Scrape two .and a half pounds of fine Cheshire
cheese; or indeed any nice cheese, into a quarter of a
pound of fresh butter; pound it to a paste, in a marble
morlar, adding a small wineglass of sherry wine, and
about the eighth of an ounce of pounded and sifted
mace. When beaten to a paste, press it into a deep
pot, and cover it with butter.

g
TO STEW CHEFSE.

Melt three-quarters of an ounce of butter, in a tea-
cupful of eream, mix with it-a quarter of a pound of
good cheese, finely grated ; beat it all' well together ;
put a slice of toasted bread into a dish, and brown it
with a salamander.

TO TOAST CHEESE.

Mix with three ounces of good cheese finely grated,
four ounces of grated bread crumbs, two and a half
ounces of fresh butter, the well beaten yolks of two
eggs, a table-spoonful of cream, a tea-spoonful of mus-
tard, and a little salt and pepper ; put it into a sauce-
pan, and stir it over the fire till heated, and then lay
it thick upon toasted bread, and brown it, or put it
covered with a dish, into a dutch oven till thoroughly
heated. Let the cheese be just brown.

—_——

CREAM CHEESE.

Put a napkin, folded in four, on a plate ; pour on it
10
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a pint of cream ; let it stand half-an hour ; then cover
it with another napkin folded in the same way ; put
on this another plate, and press:all very tight together;
put a weight upon the “plate, and let it stand half -an
hour, when it will be fit for use.

——e—

SIMPLE METHOD OF MAKING NICE CREAM CHEESE.

- Take half a pint of thick cream ; stirin atea-spoon-
ful of salt; wet a linen rag, and stir it up in it ; hang
it up for twelve hours ; lay a dry cloth on a plate or
saucer, and turn out the cheese, fold it up carefully,
and let it stand for twelve hours longer, when it is fit
for use.

i G
BAKED CHEESE.

Cut half a pound of cheese into small pieces, and
pound it in a mortar ; add by degrees the well beaten
yolks of two eggs, and the white of one, and half a
pint of cream’; mix the whole together, and bake it
for ten or fificen minutes.

—_——

TO DRESS MACARONI A LA SAUCE BLANCHE.

Take a quarter of a pound of macaroni, boil it in
water, in which there must be a little salt.. When the
macaroni is done, the water must be drained from it,-
and the saucepan kept covered ; roll two table-spoon-
fuls of butter in a little flour ; take a pint of milk, and
half a pint of cream ; add the butter and flour to the
milk, and set it on the fire, until it becomes thick.
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This sauce ought to be stirred the whole time it is
boiling, and always in the same direction. ~ Grate a
quartér of a pound of parmesan cheese’; butter the
pan in which the ‘macaroni is to be baked, and put in
first, a layer of ma€aroni, then one of grated cheese,
then some sauce, and so on until the dish is filled ; the
last layer must be of cheese, and sauce with which
the macaroni is to be well covered. Ten minutes
will bake it in:a quick oven.— Italian Receipt.

—_——

A DELICATE WAY.OF DRESSING MACARONI.

Put the macaroni inte boiling milk and water, (boil-
ing water alone will do,) with a little salt, and about
anounce of fresh butter ; let it simmer till tender,
which takes about three-quarters of an hour ; stir it
frequently, then drain off the water, or the'milk and
water, which must at first be rather a larger quantity ;
mix with the macaroni a tea-cup of fresh cream ; make
it quite hot, and add grated bread. This last may be
omitted, if you prefer it without.

[T E
MACARONI A LA NAPOLITANA.

Take four pounds of beef; put two table-spoonfuls
of butter in a stew-pan ; when it is brown, put in the
beef, with two table-spoonfuls of salt, and cover the
pan. The meat must be stirred from time to time.
When it is quite brown, put in four onions, and when
they have stewed half an hour, add four carrots, and
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a bunch of herbs; let these stew an hour, and then
add one dozen large ripetomatoes, or a pint of tomato
sauce ; the meat ought to stew three hours. Take a
quarter of a pound of macaroni ; boil it soft, and drain
the water from it ; the cover must be kept on until the
sauce is mixed with it. When the meat has stewed
three hours, pass the sauce from it, through a colander
into another pan, and let it boil once. Have grated
a quarter of a pound of parmesan cheese: This maca-
roni does not require baking ; it-must be mixed a few
minutes only, before it is sent to table, or it will be-
come hard. The whole must be mixed thus, in the
dish in which it is to be served : first, a layer of maca-
roni; then one of cheese ; then some sauce, and on
the top a great deal of cheese must be put.—Italian
Receipt.
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R

PUFF PASTE. No.l1.

RorL one pound of butter into a quart of flour;
malke it up very light with cold water, just stiff enough
to be worked, and then roll it out; put a layer of but-
ter all over it, and sprinkle flour over that; double it
up and roll it out again; repeat this seven or eight
times. This ought to be a beautiful puff paste.

————e

PUFF PASTE. No.2.

One pound of flour; three-fourths of a pound of
| butter, well worked, divided into four parts, one-fourth
cut up into the flour with a knife, and mixed into a
‘ stiff dough with cold water; then roll it three times,
I. each time putting in an additional quarter of butter.

-Bake in a quick oven.

e

—h

PUFF PASTE. No.3.
One and a half pints of flour, and half a pound of
good lard, mixed well together; add half a pint of
luke-warm water, and a little salt; roll it out three
times, buttering it, and dredging it each time with
flour. The oftener it is rolled and buttered the lighter
it becomes.
10*

i T
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APPLE PIE.

To half a pound of apples, well boiled and pound-
ed, add, while warm, half a pound of butter, beaten
to a cream; to this add six eggs, the whites well
beaten ; half a pound of pewdered sugar and the peel
of two lemons, well boiled and pounded. Pat a thin
crust at the bottom and round the sides of your dish,
and bake half an hour.

MINCE MEAT.

One fresh beef tongue, boiled and chopped very
fine; two pounds of suet, picked and chopped fine ;
two pounds of raisins, stoned and chopped; three
pounds of currants, washed and stoned, and dried;
one dozen apples, chopped very fine ; half a pound of
citron, chopped; two pounds of white sugar; one
pint of brandy; one bottle of wine; half a tumbler of
sour orange or lime-juice ; some cinnamon, nutmeg and
mace. The ingredients must be well mixed together,
and kept in a closely covered jar.

LS
MINCE PIES, WITHOUT MEAT.

Six pounds of the best apples, pared, cored and
minced ; three pounds of raisins, stoned and minced ;
three 'pounds of hard boiled eggs, chopped fine ; three
pounds of powdered sugar; three-fourths of an ounce
of salt ; half an ounce of cinnamon ; half an ounce of
nutmeg ; half an ounce of mace ; eight finely powdered
cloves ; the grated peel of four lemons, and the juice

.

e R ———— =
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hour and a half in a slow oven.

PASTRY, ETC. 115

of two ; half a pint of wine; half a pint of brandy.
Mix all well together, and put into a deep pan. Have
ready washed and dried four pounds of currants, and
as you make the pies, add them with candied fruit.
S
CRANBERRY PIE.

Wash and pick one pound of ripe cranberries ; add
to them one pound of loaf sugar, and beat them fine
in a mortar. Have ready a puff paste, with which line
your dish or soup-plate, pour in the mixture, cover it
with paste, ornament it with icing, and bake in rather
a quick oven.

s

ORANGE PIE.

Chip half a dozen oranges very fine; take half a
dozen more, and cut a small hole in the top of each;
scoop out all the pulp; boil the skins till they are ten-
der, changing the water several times, to extract the
bitterness. Then take six or eight apples, pare and
slice them; put to them part of the pulp of your
oranges, from which the strings and seeds must first
be picked; then add half a pound of fine sugar, and
boil till quite soft, over a slow fire; then fill your
oranges with it, and put them into a deep dish, with-
out paste, having first placed in the dish three-fourths
of a pound of sugar, and as much water as will wet
it. Be careful to place the oranges with the holes up-
permost ; lay over them a light paste, and bake an
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WESTMINSTER FOOL.

Cut a small loaf into thin slices ; moisten them with
wine or ratafia, and lay them in the bottom of a dish;

then take a quart of cream; six well beaten ‘eggs, two:

table-spoonfuls of rose-water, a little spice, and sugar
enough to sweeten the mixture; put it all into a
saucepan, set it over a slow fire, and stir it all the
time, to prevent its curdling. When it begins. to
thicken, pour it over the bread ; and when cold, serve
it up.
e
LAFAYETTE CAKE.

Bake a plain poundcake, about an inch and a half
thick ; slice it across, so as to make three large, flat
cakes; put in between layers of sweetmeat. It is
better if the sweetmeat is strongly flavored.

e
CHEESE CAKES.

Put a quart of fresh milk on the fire when it boils,
put into it ten eggs, well beaten ; stir it gently on the
fire till the whey is clear; drain the whey from the
curd, and beat the former fine with three-fourths of a
pound of butter, and sugar, cinnamon, nutmeg, wine
and rose-water to the taste; add some picked and

dried currants. Lay some puff paste in‘your patties,

fill them with this mixture, and bake in a moderate

oven.
et

ALMOND CHEESE CAKES.
Blanch four ounces of sweet almonds, and throw

BRI i s R S il -4 )

e W

I PR et s

e e,
[0+

e




il

i

’

a

[

o
it
{.

IR

;

l

PASTRY, ETC. 117

them into cold water for a few minutes; then beat
them, with rose-water, in a marble mortar, and add to
them four ounces of sugar and four eggs well beaten ;

AL “Ja mortar till it becomes

FOR TH CHILDREN puff paste, and lay it in

mixture, grate sugar over
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them into cold water for a few minutes; then beat
them, with rose-water, in a marble mortar, and add to
them four ounces of sugar and four eggs well beaten ;
rub the whole togetherin a mortar till it becomes
frothy and white ; make a puff paste, and lay it in
your tins; fill them with this mixture, grate sugar over
them, and bake in a slow oven.

—_——
GROUNDNUT CHEESE CAKES.

Blanch one pound of groundnuts; beat them very
fine in a marble mortar, adding a little brandy while
pounding, to prevent oiling; then add ten eggs, one
pound of sugar, and one pound of butter; beat the
whole well together; make a puff paste, lay it on
your tins, fill them with this mixture, grate sugar over
them, and bake i a slow oven.

———
RICE CHEESE CAKES.

Boil a quarter of a pound of rice until tender ; drain
it, and add four eggs, well beaten, half a pound of
butter, one pint of cream, six ounces of sugar, a gra-
ted nutmeg, and a glass of ratafia or brandy. Beat
all well together. Lay a light paste in your patties,
fill swith the mixture, and bake in a moderate oven.

-
RASPBERRY CHARLOTTE.

Slice half a pound of sponge cake, and cover each
slice with raspberry jam; lay the slices at the bot-
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tom and around the sides of a deep dish or bowl ; pour
over them two glasses of sweet wine, or ratafia. Beat
the whites of eight eggs to a thick froth; add six
table-spoonfuls of raspberry-jelly, and. after it is com-
pletely mixed and well beaten, pile it on your cake.

Sy
APPLE CHARLOTTE. No.1.

Cover the bottom of a haking-dish with a layer of
grated bread ; strew over it bits of butter about the
size of a hickory-nut ; then put a layer of sliced apple,
then one of brown sugar and a little powdered spice
and grated lemon-peel, then another layer of bread and
butter, and so on until the dish is full, taking care that
the bread and butter are the last layer. Bake for se-
veral hours, in a very slow oven. The apples must
be pared and sliced very thin.

Peaches, or any other fruit, may be made in the
same way.

————

APPLE CHARLOTTE. No. 2.

Line a goodsized bowl with slices of bread, well
buttered. Cut up some apples, and fill the bowl with
alternate layers of bread and butter, apples and good

brown sugar. Cover the bowl with slices of bread

and butter, and bake in a slow oven. When suffi-
ciently baked, turn it out and serve.

—— b ——

CHARLOTTE OF BROWN BREAD AND APPLES.

One plate of peeled and finely cut up‘apples, mixed
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with a plate of grated brown bread, each mixed sepa-

rately with one and a half ounces of sugar, a little cin-

namon, and one ounce of raisins. Grease adeep dish

 / thickly with butter, cover the bottom with slices of

bread, then one layer of the apples, one layer of the

brown bread and seven ounces of butter on the top ;

again apples, brown bread and butter, and so on until

the dish is well filled and pressed in. Cover with

slices of bread, and bake for half an hour.— German
Recept.

PANCAKES.

A pint of cream, three table-spoonfuls of wine, half
a pound of flour, six eggs, leaving out half the whites,
a quarter of a pound of butter. Mix all well toge-
ther, and fry them thin. To be eaten with sugar and
wine, or lemon-juice.

-—*———
APPLE FRITTERS.

The yolks of three eggs, beat up with wheat flour
to a batter; the whites beaten separately, and added
& to it. Pare your apples ; core and cut them into slices,
| lay them in a bowl, in brandy and sugar, about three
hours before dressing them ; dip each piece in the bat-
ter, and fry in lard. ~Sprinkle white sugar over them.

Peach fritters are made in the same way.

.;A;k._ ——
MOLASSES FRITTERS.

One quart of flour, one gill of molasses, a tea-spoon-
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ful of soda, two of cream of tartar. Fried in boiling
lard.

————

GERMAN CUPS.

A pint of milk, six eggs well beaten, leaving out
three of the whites, four table-spoonfuls of flour, one
of melted butter, and a nutmeg grated ; mix well to-
gether, and bake-in cups. With the three whites,
make an icing with sugar, rose-water and lime-juice,
and pour it over the cups just before sending them to
table. :

Lags
RICE CUPS.

Sweeten, to your taste, a pint of milk, with loaf
sugar, and boil it with a stick of cinnamon. Stir in
rice flour, till thick; take it off the fire, and add the
beaten whites of three eggs; stir it again over the fire
for a few minutes, then put it into tea-cups previously
dipped in cold water. When cold, turn them out, and
pour round them a rich custard made with the yolks
of eggs alone; place upon the rice a little raspberry
jam, or any other sweetmeat.

By it
RICE FLOUR PUFEFS. No. 1.

Boil a pint of milk ; when boiled, thicken it with
rice flour ; boil it to a pap, so thick that a spoon will
stand upright in it ; put it by till it is quite cold, then
mix with it the yolks of four or five eggs, well beaten.
Drop into a pan of beiling lard.
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RICE FLOUR PUFFS. No. 2.

One pint of rice flour, one pint and one gill of milk,
four eggs. Boil the milk, and while hot, stir into it
gradually the flour; then add the eggs, which mustbe
first beaten quite light ; drop the batter from a spoon
into boiling lard ; let the pufls boil until-quite brown.
"To be eaten with sugar and wine, or with lemon-juice.

—_———

PUDDING SAUCE.

Six heaping table-spoonfuls of loaf sugar, half a
pound of butter, worked to a cream ; then add one
egg, one wineglass of white wine, one nutmeg.—
When it is all well mixed, set it on the fire until it
comes to a boil : it is then fit for use.

Ba

PLUM PUDDING.

Six pounds of raisins, four pounds of currants, four
and a half dozen eggs, two pounds of citron, half an
ounce of mace, one pint of brandy, six pounds of suet,
four loaves of bakers’ bread, two pounds of brown
sugar, one table-spoonful of salt. The above ingre-
dients will make twelve small puddings. Boil them
in cloths two hours. When done, hang them up in
the same cloths, without opening until you wish to use
them. Then boil one hour longer. The pudding
will keep perfectly well all winter.

—_—

BOILED PLUM PUDDING.

Two table-spoonfuls of wheat flour, five of grated
11
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bread, one pound of beef suet (picked and chopped),
one pound of white sugar, one pound of currants
(washed and stoned), half a pound of raisins (stoned),
twelve eggs, a little citron, and one gill of brandy.—
Beat the eggs, and add the other ingredients to them.
Wet and flour a linen cloth ; pour the pudding into it,
tie it up tight, put it into boiling water, and keep it
constantly boiling till sufficiently done. 'To be eaten
with sauce : spice, to the taste, may be added.

e —
BAKED PLUM PUDDING.

One pound of wheat flour, three quarters of a pound
of butter, half pound of sugar, half pound of raisins,
ten eggs,and one nutmeg; beat the eggs quite light ;
rub the butter and sugar to a cream, and mix them
with the eggs; then add the flour, and nutmeg, and
the raisins, which must be just stoned, and cutin two;
hake half an hour ina quick oven.. To be eaten with
sauce.

e
LIGHT PUDDING.

Boil a quart of milk with a little cinnamon, and
pour it upon twelve eggs, beaten quite light ; stir in
four spoonfuls of wheat flour; dip a linen cloth into
boiling water, and flour it well on one side ; pour the
pudding into it, and tie it up carefully; then put it
into a pot of boiling water, observing to keep a plate
under the pudding while itis beiling. This pudding
1s to be eaten with sauce.

e
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PRINCE ALBERT’S PUDDING.

Two ounces of finely shred suet, a quarter of a
pound of bread crumbs, a quarter of a pound of cur-
rants ; shake these round the mould which must be
well buttered. Then add five eggs, a large spoonful
of brandy, two ounces of sugar, and the peel of half
a lemon grated fine ; the whites of two eggs must be
well beaten with sifted sugar, and laid on the top of
the pudding when turned out of the mould. It must
be slowly boiled for two hours in a quart mould.—
English Receipt.

g —

VICTORIA’S PUDDING.

Cover a dish with a very thin paste, then spread
raspberry-jam over it ; beat up the yolks of four eggs,
and the white of one, and a quarter of a pound of fine
sifted sugar, a quarter of a pound of butter, flavored
with sweet and bitter almonds; mix them well to-
gether, and pour it over the preserve ; bake in a slow
oven one hour. The almonds must be dried before
the fire, and finely pounded in a mortar.— English
Receipt.

——

BAKEWELL PUDDING.

Line a tart dish with good puff paste; put in the
bottom of the dish, a layer of preserves of any kind,
with a few slices of candied lemon; then add the
following mixture: clarified butter and sugar, one
pound each, and the yolks of eight eggs ; these must
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all be beaten together, put into a dish, and baked in a
moderate oven. Blanched almonds, and thin slices
of candied lemon peel, may be placed on the top,
and the pudding eaten cold.

Sy s
RYE BREAD PUDDING.

- Quarter of a pound of rye bread, dried and pounded
fine, three-quarters of a pound of almonds, blanched
and pounded, quarter of a pound of sugar, and four-
teen eggs ; stir these together for half an hour; then
put the mixture into a form, covered closely, and boil
it three-quarters of an hour. The form must be only
three parts covered with water, that so it may not boil
over the form ;- serve it with wine sauce.

—_—
BOILED BREAD PUDDING.

Take a pound: of the crumb of French: rolls, and
pour upon it a pint of new milk, boiled ; with this,
mix the yolks of seven eggs, and the whites of three,
well beaten ; grafe in a little nutmeg; butter your
cloth ; pour in the pudding; tie it up tight, and boil
it an hour. To be eaten with sauce, or with butter
only.

FANCY PUDDING.

A loaf of French bread sliced, half a pint of milk,
poured over it; the other half pint mix with four
well beaten eggs ; add sugar and cinnamon to your
taste ; dip each slice of bread in the mixture, and fry

e T
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it in lard or butter. It is to be eaten with a sauce of
sugar, wine and nutmeg.

L

A SLIGHT PUDDING.

Add to three dessert spoonfuls of flour, a pint of milk,
four eggs, a quarter of a pound of sugar, a dessert
spoonful of butter, two table-spoonfuls of rose water,
and a tea-spoonful of powdered cinnamon and mace ;
rub up the butter, sugar and the yolks of the eggs to-
gether, beat the white of the eggs separately ; stir in
the flour gradually, then add the milk and spice ; bake
in a moderate oven.  Rice flour may be used instead
of wheat.

e

CREAM PUDDING.

To one quart of cream, add the whites of three
eggs, well beaten ; one glass of wine, and sugar to
your taste. It must be beaten till it becomes stiff, and
poured over a dish of sweetmeats.

—_——

SPONGE-CAKE PUDDING.

Beat up three eggs, leaving out the whites of two,
add to them gradually one pint and a half of milk,
then mix very carefully in the milk and eggs, three
table-spoonfuls of wheat flour, and two spoonfuls of
sugar ; boil it over a slow fire; stir it while mixing
in the flour, to prevent its burning ; pour it over sponge
cake, soaked in wine. It is eaten eold, and sprinkled

‘with powdered cinnamon.

11"
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POOR MAN'S RICE PUDDING.

Sweeten a quart of milk to your taste ; stir into it

a small tea-cup of washed rice, and put a spoonful of

butter in the middle of the dish ; put it into the oven,
and bake an hour.

———— =
POOR MAN’S BREAD PUDDING.

Pour boiling water over half a loaf of stale bread,
and covering it up closely, let it remain until thorough-
ly soaked ; then squeeze it in a towel until half the
water is out ; put it into a bowl, and sweeten with
brown sugar to the taste ; add, while hot, a large table-
spoonful of butter ; flavor with grated nutmeg, a spoon-
ful of brandy, ditto of rose-water; add some stoned
raisins. It should be put in a well buttered baking
dish about an inch deep, and should bhake four hours
in a slow oven.

—_—

TRANSPARENT PUDDING.

Half a pound of sugar, half a pound of fresh butter,
the yolks of eight eggs; lay in a deep dish any kind
of dried sweetmeat; rub the butter and sugar toge-
ther ; beat the eggs well, and add them ; then pour
this mixture upon the sweetmeats, and bake in a slow
oven for half an hour. Turn it out of the dish into a
plate ; then turn it over again into a dish, so that the
preserves be at the bottom of the pudding. When
quite cold, ice it; and it may be garnished to suit the
fancy.
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: - STARCH PUDDING.

Boil two quarts of mille with a quarter of a pound
of almonds (a few of them may be bitter ones), a small
piece of -vanilla bean, with sugar to your taste; then
mix in a quarter of a pound of the best starch, which
you maust have all ready mixed in a little cold milk
(a portion of the two quarts having been reserved for
that purpose); stir until it boils; then take ten eggs,
beat the yolks and whites separately ; mix in the yolks
first; then the whites, beaten to a froth ; and as soon
as the latter is put in, take it from the fire, pour it into
a deep dish just rinsed with cold water. Serve with
it any kind of sauce.— German Receipt.

ARROW ROOT PUDDING.

"To one quart of milk add nine eggs and one and a
half table-spoonfuls of arrow root; flour a cloth well,
throw this mixture into it, tie it up tight, and boil it
half an hour.

i

NUDEL PUDDING.

Boil a pint of cream or milk, two ounces of but-
ter, the same of sugar, and some lemon-peel ; add
five ounces of vermicelli (crushed) to it, and soak it
over the fire a quarter of an hour; then mix in five
eggs, put it in a pan or dish, bake it, and serye it
with a sweet sauce.— German Receipt.

e s

POTATOES AND RAISIN PUDDING.
Mix two ounces of butter, four eggs, one and a half
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ounces of sugar and lemon-peel, well together; then
put six ounces of grated potatoes and the eighth of a
pound of raisins with it, and bake it in a form or mould,
by two degrees of heat, for half an hour. Serve it
with or without snow: (the white of eggs beaten to
froth 1s what is meant by snow.) Instead of the rai-
sins you may mix in it two ounces of almonds, among
which are four bitter ones.— German Receipt.

—_——

GERMAN PUDDING.

To one pint of milk add six eggs, well beaten, six
spoonfuls of flour, half a spoonful-of butter, half a nut-
meg, and one tea-spoonful of salt ; pour it into a well
greased pan, and bake for half an hour. To be eaten

with. wine sauce.
et

FIG PUDDING.

Fill a soup plate with ripe figs, peeled and mashed
very fine ; to this add three table-spoonfuls of sugar,
half a table-spoonful of wheat flour, and a teaspoonful
of butter. Bake in a moderate oven.

P

BOILED CUSTARD PUDDING.

Beat light six eggs; stir in one quart of milk and
half a glass of rose-water, sweetened to your taste;
.strain it into a deep dish ; bake it in a Dutch oven,
with boiling water as deep as the dish.

=
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RICE PUDDING.

Four table-spoonfuls of soft boiled rice, quarter of a
pound of butter, one quart of milk, eight eggs; scald
the milk with a-few sticks of cinnamon, and while
warm, stir into it the rice, butter and eggs, which must
be first beaten. Sweeten to the taste, and bake in a
dish.

—_—

RICE FLOUR PUDDING. No.1.

Mix three table-spoonfuls of rice flour into a pint of
milk, and boil to a pap ; then stir in half a pound of
fresh butter. When almost cold, add three well beaten
eggs, sugar to your taste, a glass of wine, a grated nut-

meg, and a little salt; lay crust on shallow plates,

and bake. Dust some sugar over them.
— e
RICE FLOUR PUDDING. No. 2.

One quart of milk, half a pound of rice flour, ten
ounces of butter, and the yolks of ten eggs; scald the
milk, and pour it boiling on the flour; then add the
butter ; beat the eggs and stir them into the mixture,
with sugar to the taste. Bake in a dish, in a Dutch
oven, which must be hotter at the bottom than at the
top. Spices may be added, if desired.

GERMAN RICE PUDDING.

Boil three pints of milk, and, as soon as it boils,
throw into it half a pint of rice, nicely picked and
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washed, and boil the milk half away ; then mix, in a
bowl, half a pint of cream, one egg, half a tea-spoon-
ful of salt, a table-spoonful of brown sugar, and pour
the mixture into the rice and milk on the fire; boil it
for five minutes, stirring all the time’; pour into your
dish, and sprinkle sugar over it. :

e e

ORANGE PUDDING.

Take four large oranges, pare three of them, and
boil the peel until it is tender, and the bitter is suffi-
ciently extracted ; grate the other orange, and pound
the hoiled and grated peel together, with enough of
the juice and pulp (picked free from seeds and strings)
to make it agreeable ; then add three-fourths of a pound
of sugar and quarter of a pound of butter (melted), the
yolks of ten eggs, and the whites of two (well beat).
Bake in a puff paste.

SWEET POTATO PONE. No. 1.

A quart of grated potato, three-fourths of a pound-of
sugar, ten ounces of butter, half a pint of milk, three
table-spoonfuls of powdered ginger, the grated peel of
a sweet orange. Rub the ingredients well together,
and bake in a shallow plate, in a slow oven.

Wy

—_———

SWEET POTATO PONE. No. 2.

Peel and grate two moderate sized sweet potatoes ;
pour on'it nearly a pint of cold-water, four good: spoon-

- . o
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fuls of brown sugar, one good spoonful of butter ; sea-
son with ginger to the taste. Bake in amoderate oven
about three hours.

—_———

SWEET POTATO PUDDING.

Boil two pounds of sweet potatoes very soft ; while
warm, add three-fourths of a pound of butter, and beat
them together till they become perfectly whites have
eight eggs well beaten with half a pound of sugar,
pour it over the potatoes, and beat them together;
then add a grated nutmeg, two glasses of wine, four
glasses of milk, one glass of rose-water, and the grated
peel of two sweet oranges. Bake in a quick oven.

———

BAKED TRISH POTATO PUDDING.

Three large Irish potatoes, boiled mealy and mash-
vy ed in a mortar; break five eggs into it; also, add half
a pound of butter, quarter of a pound of sugar, the
grated peel of two lemons and the juice of one, a
orated nutmeg, half a glass of wine, and half a glass
of brandy. All to be well rubbed together in the mor-
| tar. Put the mixture into a buttered dish, or soup
g plate, and bake in a moderate oven.

s
BOILED IRISH POTATO PUDDING.

Take one pound of potatoes, boiled the day before,

and ‘grated justas you are about to use them, half a

pound of sugar, two lemons grated, the juice of one,
ten eggs, the yolks and whites beaten separately ; mix
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all well together, put into a form immediately, and
boil two hours. You may serve wine, or any other
sauce, with this pudding.
e
TAPIOCA PUDDING.

A tea-cupful of tapioca soaked in warm water, four
eggs, beat up with about three spoonfuls of sugar, a
good spoonful of butter, melted into half a pint of
milk.  Stir all together, flavor to the taste, and bake

in a quick oven.
e

GRUEL PUDDING.
To one quart of strained corn gruel add eight eggs,
well beaten, seven table-spoonfuls of wheat flour, and
a little salt. When well mixed, scald and flour a
towel, and boil for one hour and a half. Serve with
sauce as for a batter pudding.
S
ALMOND PUDDING.

Half a pound of blanched almonds, finely pounded
with orange (or rose) water, io prevent their oiling ;
one pint of thick cream, or half a“pound of fresh but-
ter, half a pound of white sugar, two large Naples
biscuits, grated, and the yolks of five eggs. Stir the
butter or cream with the sugar, then add the eggs,
which must be beaten light, alternately with the gra-
ted biscuit; then stir in the almonds. Put the mix-
ture into puff paste, and bake in a slow oven. This
pudding may be made without the biscuits, but witk
the whites of the eggs.

- w———yp
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RATAFIA PUDDING.

Beat half a pint of peach-kernels with a little rose-
water, or ratafia; sweeten them to your taste; rub in
a quarter of a pound of butter, a little cream, the yolks
of two eggs, and a little mace. Lay in the bottom of
your dish, or plate, a light paste, and fill with the mix-
ture. Bake in a quick oven.

s :
COCOA-NUT PUDDING.

Peel and grate a large cocoa-nut; dissolve one
pound of loaf sugar in a little water, in which boil the
cocoa-nut a quarter of an hour, over a slow fire.—
Then add three eggs (beaten) and a little rose-water.
Bake in a puff paste. '

e
COCOA-NUT PUFFS.

To a cocoa-nut, dried and grated, add the yolks of
six, and the whites of three eggs, a table-spoonful of
butter, sugar and rose, or orange flower water, to the
taste. Beat all these ingredients well together, then
lay a light paste in your patties, fill with the mixture,
and bake.

s
BAKED APPLE PUDDING:

One dozen apples, cored and stewed, eight ounces
of butter, eight eggs, the juice of two lemons and the
peel (or in place of the peel, one tea-spoonful of es-
sence), sugar to the taste. Beat the eggs separately ;
then add the other ingredients. ~Mix the whole well
together, and bake an hour.

12
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APPLE PUDDING A LA RHUM.

A pound of sugar, three-quarters of a pound of but-
ter, twelve eggs, leaving out five of the whites ; beat
them together as a cake. Boil the apples, and strain
them through a sieve, and add as many to the mixture
as may suit the taste. Just before baking, put in two
table-spoonfuls of Jamaica rum and a little nutmeg.

—_———

CUSTARD APPLE PUDDING:

Pare and cut in slices three or four apples ; put a
paste at the bottom of the dish ; then lay a covering
of apples and sugar. - Throw a custard over the top
and bake it.

e
CITRON PUDDING.

Line a plate with paste; line that with a layer of
citron ; take a quarter of a pound of butter, and a
quarter of a pound of sugar; rub them to a cream ;
add the whites of two, and the yolks of three eggs,
beaten separately. Flavor with nutmeg, rose-water
and lemon-juice. Pour this mixture upon the citron,
and bake.

b i
LEMON PUDDING.

Six lemons, one pound of sugar, half pound of but-
ter, one nutmeg (grated), a wine-glass of rose-water
and a gill of lemon-juice. Cut the lemons in half;
and squeeze the juice, then boil the skins until they
become tender, and the bitter is sufficiently extracted.

e
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Take them out and drain them ; pound them in a mar-
ble mortar until quite fine ; then rub them through a
coarse sieve, and add the yolks of eight eggs and the
whites of four, the sugar and butter (melted), the spice,
juice and essence. Rub all well together, and bake
in a puff: paste.~ .

—_———

e,

¥

PINE APPLE PUDDING.

One grated pine apple, half a pound of butter, half
a pound of sugar, six eggs, and three ounces of grated
bread ; rub the hutter and sugar into a cream ; beat
the eggs, (white and yolks separately,)and add them;
then the fruit:and Btéad, and bake either with, or with-
out a crust. o

—_——

BREAD AND BUTTER PUDDING.

Slice your bread very thin and butter it; cover the
bottom of a baking dish with the slices, lay over them
strips of citron and some currants, if desired ; have
ready a rich custard, and pour half of it over the bread
and fruit, then another layer of bread and fruit, then
the rest of the custard, and over the top put a layer of

i ] bread and butter, and dust some sugar over it. Bake
it as you would custard.

g
SUNDERLAND PUDDING,
One pint of cream, nine spoonfuls of flour, six eggs,

salt and nutmeg to your taste; bake in cups. To be
eaten with satce; or sugar and wine.
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CHARLOTTE RUSSE. No. 1.

Dissolve half an ounce of isinglass in a cup of sweet
milk, have ready a pint of rich cream, into which stir
powdered loaf sugar until it is very sweet, as the
freezing destroys the sweet taste ; flavor with vanilla,
rose, or any other essence. Beat up the whites of
seven eggs, very light; stir the dissolved fisinglass
into the bowl of cream after it is sweetened and fla-
vored ; then set your bowl into a tub of ice, and stir
until it thickens ; then add last the whites of eggs ;
put the mixture into a mould lined with sponge cake,
and place the mould on ice. The cake can be joined
with a little isinglass to make it ‘thick ; but this has
not been found necessary. The ‘Charlotte may be
made in the morning for a late dinner, or in winter,
over night ; turn the mould after cutting it round, and
the charlotte will come out.

—_— g ———

CHARLOTTE RUSSE. No. 2.

One pint of milk made into a custard with the yolks
of six eggs, and six ounces of white sugar, flavored
with vanilla bean, one ounce of isinglass dissolved in
milk, and mixed with custard, one pint of ecream,
whipped to a froth, and mixed gradually with the eus-
tard ; stirring the whole constantly with a large spoon.
The mould to be lined with light sponge cake, cut in
strips, and placed on the bottom around the slices ;
then filled with the mixture, and the top covered in
the same manner, with the cake. The mould to be
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surrounded for some hours with ice, until the Charlotte
is completely frozen ; then turned out as you would
ice cream.

<R RS
OMELETTE SOUFFLEE. No. 1. .

Break six eggs, keep the whites and yolks apart,
add to them four dessert-spoonfuls of powered sugar;
cut up very fine the rind of half a lemon, which add
to the yolks, and rub up these with lemon juice and
sugar, then beat up the whites as if for cakes, put half
a pound of fresh butter into 2 frying pan, and place
over a hot fire ; when the butter is melted, throw n
the eggs, and keep stirring it till the bottom of the
mixture comes to the top; pour it then on a buttered
plate, which take care to place on red hot ashes;
sprinkle the omelette well with powdered sugar; put
it in a dutch oven very hot; when done of a light
brown, serve up.—JMadame de Genlis.

OMELETTE SOUFFLEE. No. 2.

Nine eggs, a fresh lemon, sifted loaf sugar; beat
the yolks and whites of the eggs separately—the
whites first, making them as light as you would for
icing of cake, then put them in a cool place; then
beat the yolks, and while beating, have the rind of
the lemon grated in ; then have the lemon squeezed,
and the juice strained, and poured in while beating ;
then put in gradually, enough sugar to make it very
sweet—beating all the time. When very light, pour




138 PASTRY, ETC.

into a pan, greased and warmed, first the yolks, then
the whites, and beat them well together; then bake
in a moderate oven about twenty minutes; sift a little
loaf sugar over it, and send it in immediately.

CUSTARD.

A quart of milk, and five eggs, half a pound of
sugar; beat the yolks, and the sugar together well,
add the whites beaten very hard, put some cinnamon
in the milk, and when it boils, pour it slowly into the
eggs and sugar, stirring, to mix it well ; put it back
on the fire, for about three minutes, stirring slowly,
and the same way all the time ; when it is thick and
well mixed, it is done; take it off immediately, stir-
ring for some time after it is taken off, and flavor with
_Tose-water, or peach-water, to the taste; or instead of
~cinnamon and rose water, put part of a vanilla bean
in a little muslin bag, and boil it in the milk ;/put it in
a dish and grate nutmeg over it.

When you wish it flavored with coffee, yott must
have some very strong coffee prepared, and add it to
the custard, at the same time that.you mix the milk
and eggs, as otherwise it will be thin. You must fla-
vor it to your taste. Six eggs will be better for coffee
custard. If there is a drop of water in the milk it
will curdle.

.
RICE CUSTARD.

Mix-a pint of milk, half a pint of cream, oné ounce
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of rice flour, half dozen bitter almonds, blanched and
pounded, with two table-spoonfuls of rose-water ;
sweeten with loaf sugar, and stir it over the fire till it
nearly boils; then add the well beaten yolks of three
eggs; let it simmer for about one minute, stirring all
the time ; pour it into a dish, or cups, with sugar and
nutmeg over it.
£
SOLID CUSTARD.

One pint of cream, one pint of milk, twenty-one
bitter almonds, pounded ; boil together about a quarter
of an hour, or until the flavor of the almonds is suffi-
ciently extracted, then setit away to cool ; beat twelve
eggs light, leaving out eight whites. When the milk
is lukewarm, stir in the eggs, sweeten to your -taste,
and strain it ; then pour it into a pitcher, and stand it
in a vessel of boiling water, and put that on the fire,
stirring constantly until it thickens ; then pour it into
a dish or cups, and grate nutmeg over it. If you wish
to have the custard baked, do not pour it into a pitcher,
but put it at once into a dish or cups, and bake in a

moderate oven.
———

ALMOND CUSTARDS.

One pint of cream, quarter of a pound of almonds,
blanched and pounded fine, with two table-spoonfuls
of rose-water; sweeten to your taste; beat up the
yolks of four eggs; stir all these ingredients together
over the fire until the mixture 1s thick ;. then pour it

mnto cups.
p &
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JAUNE MANGE, OR HARD CUSTARD.

To a quart of milk, add three pieces of gelatine,
(in summer four); after having been well soaked, rub
up well the yolks of six eggs, with a quarter of a pound
of sugar; melt the gelatine in the milk, and strain it ;
make the mixture boiling hot, and pour it on the eggs
and sugar ; let it thicken as you would for custard,
and when cool, flavor to your taste, and pour into a
mould.

The Russian isinglass is thought preferable, by some
persons, to the gelatine.

ropal
BLANCMANGE.

One quart of milk, one ounce of isinglass, one
dozen bitter almonds, a stick of cinnamon, and a blade
or two of mace; dissolve the isinglass in half a pint
of water, and mix it with the milk ; sweeten to the
taste; add the spice and almonds, which must be
blanched and broken in a mortar first; then put the
saucepan on the fire; let the milk boil five minutes,
take it off, and strain it through a towel ; stir it until
almost cold, then add a tea-cup of Madeira wine, and
if the flavor of the almond is not strong enough, add a
little peach water; when it begins to thicken, pour it
into moulds, which must be first dipped in cold water,
and set it away in a cool place to stiffen.

g
BLANCMANGE MADE WITH GELATINE.

A quart of milk, four pieces of gelatine—soak the

gelatine in water, add it to the milk, and let it boil for
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five minutes ; strain it through a towel ; sweeten and
flavor to your taste. Coffee blancmange is made by
flavoring it with strong coffee. The shapes should
have cold water put in them, and shaken all round to
prevent the milk from sticking to the sides.

—_——

ARROW ROOT BLANCMANGE.

Mix a heaped table-spoonful of arrow root in a little
water ; boil a pint of milk, sweetened and flavored
with a tea-spoonful of rose-water, and half a tea-spoon-
ful of peach-water ; pour it, boiling, on the arrow root ;
boil it again, stirring all the time.

RICE BLANCMANGE. No. 1.

One pint and a half of milk, half a pint of rice flour,
half a pint of white sugar, three dessert-spoonfuls of
rose or peach-water, six of wine or brandy, and a
little spice ; dissolve the sugar in the milk; add the
spice, and set it to boil. As soon as it boils, add the
rice flour, which must be previously mixed in a half
pint of milk; stir it frequently while boiling ; when
nearly done, add the essence and liquor. Twenty
minutes are sufficient to boil it, after the flour is mixed
in. While still warm, pour it into a mould, and let
it stand till perfectly congealed.

——
RICE BLANCMANGE. No. 2.

Boil the rice very tender, and pass it through a
sieve ; sweeten with loaf sugar ; blanch some almonds,
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and pound them very fine, adding gradually a little
rose or peach-water ; mix all together, and put it into
moulds while hot; make a thin custard, and pour
over the blancmange.
SRS
RICE FLUMMERY.

Boil six ounces of rice flour slowly, in a quart of
milk ; add a little lemon peel, twenty bitter almonds,
chopped very fine, and about a quarter of a pound of
loaf sugar; stir it all the time it is on the fire, and
when almost boiled to a consistency, pour it into a
mould, and let it stand all night, or until it becomes
stiff enough to turn out. Serve up with cream and
preserves.

a2
" CALVES’ FEET JELLY.

To a set of feet, allow a gallon and a half of water;
boil slowly till 1t jellies, skimining the fat off’ well;
pour it out and let it cool; when quite stiff, scrape
the top carefully, to remove all grease, and put the
jelly into a preserving kettle, with sugar enough to
sweeten it, the juice of an orange (sour) or lemon, a
pint of Teneriffe wine, a gill of brandy, a little cinna-
mon and lemon, or sweet orange-peel, and the whites
and shells of four eggsto clarify it. _Let these ingre-
dients boil together until the egg curdles, then strain
through a woollen bag until clear.

—_—
TO MAKE JELLY.
Soak for two hours in cold water two ounces of

s

e —— .
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isinglass ; drain off that water, and add two quarts of
fresh; a pound and a half of loaf sugar, the beaten
whites of three eggs, the juice of three lemons, the
peel of one, and spice to your taste; stir the whole
well together, and boil it five minutes ; strain through
a jelly-bag, as often as may be necessary to render it
perfectly clear ; pour into moulds, previously moisten-
ed with white of egg and water, and set it aside to
cool.

For wine jelly, add one pint of wine to the above.

——
JELLY MADE WITH GELATINE.

A quart of wine, three pints of water, a pound of
sugar, two table-spoonfuls of lemon juice, a wineglass
of brandy, a stick of cinnamon, eight pieces of gela-
tine, which should be well soaked in water first ; the
whites of eight eggs, slightly beaten ; stir all these to-
gether, and put them on the fire ; stir until very hot;
then leave off stirring, and when it boils, let it re-
main on for five minutes ; take it from the fire, and
after it has cooled two minutes, strain it through folded
linen or woollen; continue to pour back until it is
quite clear.

——

RUSSIAN JELLY.

Melt slowly by the fire some seasoned and clarified
" calves-foot jelly ; when melted, put it into a pan, over
ice, and beat it with a whisk as you would floating
island ; while beating, squeeze into it, gradually, the
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juice of a lemon, which will make it perfectly white
and light, like floating island. When in this state,
put it into a mould or ice, until wanted ; turn it out
as you would blancmange or jelly.

Broken bits of jelly, not fit to be brought again to
table, will in this manner make a beautiful dish. A
good sized tea-cup and a half will fill a large mould, so
much does its lightness increase its bulk.

T —

POMONA. JELLY.

Peel, core and cut into quarters, six large green
apples ; throw them into cold water for a few min-
utes ; then take them out, and add about five ounces
of powdered loaf sugar; stew them till quite soft;
rub them through a sieve, and add three-quarters of
an ounce of isinglass, which must be first dissolved
in about a half pint of water. Rub some sugar upon
the peel of a lemon, to extract the flavor ; add it to
the jelly, and if not sweet enough, add more sugar ;
stir it over the fire till quite hot; then put it into a
mould, and turn out the next day.

B

ORANGE JELLY.

The juice of eight oranges, and six lemons; grate
the peel of half the fruit, and steep it in a pint of cold
water ; when the flavor is extracted, mix the water
with the juice ; add three quarters of a pound of loaf
sugar, one and a quarter ounces of isinglass, and the




PASTRY, ETC. 145

beaten whites of seven eggs ; put all into a saucepan,
and stir till it boils. Let it boil a few minutes ; strain
it, till clear, through a jelly-bag ; put it into a mould,
or glasses.

S

BAVARIAN CREAM.

Two ounces of best Russian isinglass boiled in two
quarts of water till reduced to one; strain it while
warm, and add to it one and a half pounds of pow-
dered sugar; put it into a deep vessel to cool ; whip
up two quarts of thick cream to a stiff froth, which, as
it forms, take off’ with a spoon, and lay upon a sieve
to drain, so that none but the solid part is retained.
When the cream is all frothed, add to it the melted
1singlass and sugar, into which the flavoring substance
must be previously put. When it is all mixed toge-
ther, put it into moulds and set it on ice. In about
an hour it will be stiff enough to turn out. When to
be flavored with vanilla, break up two fresh beans in
a pint of water, and simmer down to half the quan-
tity in a covered vessel ; strain it, and mix it with the
isinglass and sugar, before they are added to the
cream.

———

A SIMILAR DISH, MORE SIMPLE AND ECONOMICAL.

Half a pint of milk, six eggs, six ounces of sugar;
flavor with vanilla, or any other essence. Beat till
very light, and let it simmer on the fire (without boil-
ing) for fifteen minutes. When it becomes tepid, mix

13
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in half a pint of whipped cream ; pour it into a mould,
and surround it with ice. “Whip up some cream, and
pour it into the dish after the form is turned out.

—_—y—
BURNT CREAM.

Put a boiled custard in a dish; when cold, grate
sugar over it, and brown it with a salamander or a hot

shovel.

e
COFFEE CREAM.

Put a quart of water into a coffee-pot; when it
boils, put in two ounces of coffee ; stir well, and let
it boil up two or three times; let it stand till you can
draw it off clear, then pour into a stew-pan, with one
pint of milk, well sweetened ; let it boil away till there
is only enough left to fill your dessert-dish ; rub into
it the yolks of five eggs, a tea-spoonful of flour, and
half a pint of cream ; let the dish be then placed in a
stew-pan of water just ready to boil, place it on the
fire, and let it boil only till the cream becomes smooth-
—Madame de Genlis.

—ee

RATAFIA CREAM.

Break five eggs, and beat up the yolks with some
cream and a large spoonful of finely powdered sugar;
put into a saucepan a quart of thick cream and six
laurel-leaves, or a few bitter almonds, and set it on
the fire. When it has once boiled up, throw away the
leaves and put in the beaten eggs; stir all together,
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and keep it hot for some time, without allowing it to
boil, observing to stir always the same way. When
thick enough, pour it into cups for the table.

_—'—.—-

STRAWBERRY CREAM.

Boil a pint of milk, well sweetened, and moisten a
dessert-spoonful of flour with a little of the hot milk ;
throw it into the milk on the fire, and stir with a
wooden spoon ; pour in the juice of crushed strawber-
ries till the cream becomes of the color you want, and
strain the whole through a sieve.

e
ORANGE CREAM.

The juice of four sour oranges, and the peel of one,
chipped fine'; put them into a stew-pan, with half a
pint of water and half a pound of loaf sugar ; beat the
whites of five eggs, and add them ; set the pan over a
slow fire; stir one way until it grows thick and white;
then strain through a bit of muslin, and stir till cold.
Beat the yolks of five eggs very light, and put them
into your pan with the cream; stir over a slow fire till-
ready to boil ; pour it into a bowl, and stir till cold;
then put it into your glasses.

—_—

ALMOND CREAM.

Boil a quart of cream with a grated nutmeg, a blade
or two of mace, a bit of lemon-peel, and sugar to the
taste. Blanch a quarter of a pound of almonds, and
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beat them very fine with a dessert-spoonful of rose (or
orange-flower) water. Beat well the whites of nine
eggs, strain and add them to the almonds; beat them
together, rub them through a coarse hair sieve, and
mix all together with the cream; set it on the fire, stir
it one way until it almost boils; then pour it into a
bowl and stir till cold ; then put it into cups or glasses.

—.———‘*
LEMON CREAM.

Take five large lemons, pare them as thin as possi-
ble, and steep the parings with the juice of the lemons
in twenty spoonfuls of spring-water ; then strain into a
silver saucepan through a jelly-bag, and add the whites
(well beaten) of six eggs, and ten ounces of loaf sugar;
set the saucepan over a very slow fire, stirring all the
time one way; skim it, and when hot, pour it into
glasses, slowly.

& e
SNOW CREAM.

Put some thin slices of sponge-cake in the bottom
of a dish; pour in wine enough to soak it. Beat up
the whites of three eggs very hard ; add to it two table-
spoonfuls of finely powdered sugar, a glass of sweet
wine, and a pint of rich cream. Beat these well in,
and pour over the cake.

——y

CURD AND CREAM.

Take a pint of fresh. milk; mix with it a glass of
sweet cream ; turn it with rennet. When turned, put




PASTRY, ETC. 149

it in a curd-press, and let it drain for some hours.
When the cheese is well drained, turn it out in a deep
dish two-thirds full of good cream. Instead of turning
the milk with rennet, clabber may be used in making
the curd. Serve with sugar and nutmeg.

e S

SLIP.

Put into a dish a quart of cream and one of milk,
and stir into it a table-spoonful and a half of ¢ Arti-
choke Extract.” The length of time required to turn
the milk depends upon the weather. In a warm cli-
mate it will congeal in three-quarters of an hour, and
in a cool one-it should be mixed very soon after break-
fast, if wanted for dinner. - Grate nutmeg and cinna-
mon over the top, and serve with sugar and cream.

Nore—The « Extract” is made by filling a bottle with the dried
flowers of the artichoke, and pouring as much wine upon them as
the bottle will hold ; or in the following manner :—A few hours be-
fore it is wanted, put into a table-spoonful and a half of water a
deséert-spoonful of the dried flowers. Let them steep, and strain

the water into the milk.
y

TO MAKE SOLID SYLLABUBS.

One pint of cream, half a pint of wine, the juice and
orated peel of one lemon, sweetened to your taste;
put it in a wide-mouthed bottle, shake it for ten mi-
nutes, then pour it into your glasses. It must be made
the evening before it is to be used.

13"
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SYLLABUB.

To one quart of cream put half a pint of sweet wine
and half a pint of Madeira, the juice of two lemons, a
little finely powdered spice, and sugar to the taste.
The peel of the lemons must be steeped in the wine
until the flavor is extracted. Whisk all these ingre-
dients together, and as the froth rises take it off with
a spoon, lay it upon a fine sieve ; what drains from it
put into your pan again and whisk it. Put the froth
into glasses. ‘

—

TRIFLE.

Lay in the bottom of a glass dish or bowl half a
pound of macaroons and a few slices of sponge cake;
wet them thoroughly with ratafia or sweet wine.
Whisk together the following ingredients: one quart
of cream, half a pint of milk, one pint of Teneriffe
wine, the grated peel of two lemons and the juice of
one, a little finely powdered spice, and sugar to the
taste ; as the froth rises, take it off and lay it upon the
cake until the dish is full.

A custard may be put first upon the cake, and the
froth laid lightly upon that.

__.‘_.._-.
APPLE FLOAT.

One dozen large green apples, boiled in as little
water as possible, and passed through a fine hair sieve ;
when cold, sweeten to the taste, add the whites of two
eggs well beaten, and then beat the whole with a
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spoon until it is quite stiff. When ready for the table,
grate nutmeg over it. It must be eaten with cream.

——
TO MAKE A DISH OF SNOW.

Take eight or nine apples, put them in cold water,
and set them over aslow fire ; when they are soft, put
them upon a hair sieve to drain ; take off the skin, and
put the pulp into a bowl ; then beat the white of three
eggs to a very strong fi%h ; sweeten it to your taste
with sugar sifted very fine, and strewed into the eggs.
Beat the pulp of your apples also into a stiff’ froth ;
then beat them together till they resemble snow. Lay
this upon a china dish, and heap it up as high as pos-
sible, placing at the top a piece of myrtle, and orna-
menting it round the bottom of the pyramid.

__',--——-
MOCK ICE.

Take about three table-spoonfuls of some good pre=
serve ; rub it through a sieve with as much cream
(say a quart) as will fill a mould. Dissolve three-
fourths of an ounce of isinglass in half a pint of water;
when almost cold, mix it well with the cream, put it
into a mould, set it in a cool place, and turn out the
next day.

—_—

BOILED ICING.

One and a half pounds of loaf sugar, boiled in half a
pint of water until it ropes; beat the whites of seven
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eggs to a stiff froth ; put the syrup into a boil, and stir
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ALMOND ICE.

Two pints of milk, eight ounces of cream, two
ounces of orange-flower water, eight ounces of sweet
almonds, four ounces of bitter almonds, twelve ounces
of sugar; blanch the almonds, and pound in a marble
mortar, pouring in, from time to time, a few drops of
water; when thoroughly pounded, add the orange-
flower water and half the milk; pass this, tightly
squeezed, through a cloth. Boil the rest of the milk
with the cream, and keep. stirring it with a wooden
spoon ; as soon as it is thick enough, pour in the
almond milk ; give it one boiling ; take it off and let
it cool in a bowl or pitcher before pouring it into the .
mould for freezing.—Madame de Genlis.

———
VANILLA ICE.

Two pints of milk, eight ounces of cream, four
grains of vanillay twelve ounces of sugar; split the
vanilla, and cut it into small pieces; beat it with a
little sugar in a marble mortar till it becomes pow-
dered ; put it into a stew-pan or skillet, with the milk,
cream and sugar; let them boil till the whole is suffi-
ciently thick, then strain through a cloth, and pour into
a bowl to cool.—Madame de Genlis.
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CHOCOLATE ICE.

Have six yolks of eggs and three-fourths of a pound
of sugar well stirred together, as if for cake; roll out
a quarter of a pound of chocolate, pour a tea-cupful of
boiling water on it, a little at a time, until it is well
mixed ; boil a quart of cream and one of milk toge-
ther; when it boils, mix it with the chocolate, a little
at a time ; then put it on the fire, and when it boils,
pour it on the eggs, mixing it all the time; put it
again on the fire, and stir it until it becomes thick
it must not boil.. When cold, freeze it.

MILK ICE. No.1.

Take the quantity of milk you wish frozen, sweeten
and flavor with rose-water- or peach-water, or any-
thing you please ; freeze it. 'This is much better than
cream in summer. Boiling the milk makes some dif-
ference in the flavor, and is preferred by some people.

—e

MILK ICE. No. 2.

To two quarts of milk allow four pieces of gelatine ;
soak the gelatine well in water; boil it in the milk
till it dissolves; strain and sweeten it; flayor it with
whatever you please.

CUSTARD ICE.

Prepare some good custard ; make it very sweet,
and flavor it highly; put in as much cream as you
have custard, and freeze.
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MATRIMONY.

Pare and cut in small pieces two dozen common
sized. peaches; cover them thickly with sugar, and
let them stand three or four hours; beat them into a
quart of cream, or a very rich custard—(if cream,
sweeten) ; freeze.

ROMAN PUNCH.

Make a rich lemonade (of limes, if they can be had),
and to two quarts of the lemonade allow half a pint of
old rum and half a pint of peach brandy; stir all well
together, and freeze.

L S,

STRAWBERRY SHERBET.

Three pounds of strawberries, eight ounces of red
currants, one pint of water; crush the strawberries and
currants in a sieve, and let the juice run into a deep
dish or bowl; pour the water over the strawberries
remaining in the sieve; melt the sugar in a little water
over the fire, and add to the juice, and pour it into the
mould.

—

" LEMON SHERBET.

Make any quantity you please of good lemonade (it
1s better made of limes); make it very sweet, and
freeze it.

-

Swr .
PINE-APPLE SHERBET. No. 1.

'Take two or three very ripe pine-apples; pare them
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and grate them into a bowl; put the grated pine-apple
on a sieve, and let it drain well, pressing it down, to
get out every drop of the juice. ‘Weaken it as much
as you please with water, and make it very sweet, as
all things, when frozen, have less flavor.
——p—
PINE-APPLE SHERBET. No.2.

Extract the juice from two ripe pine-apples and one
lemon’; add a pound and a half of white sugar; then
pour on three quarts of boiling water; stir well, and
strain through a sieve or coarse towel; then freeze it.

——
PEACH SHERBET.

Get two or three dozen ripe, soft, freestone peaches;
peal them and pass them through a colander; add
water sufficient to weaken it, and sweeten to the taste;

freeze.
o st

BLACKBERRY SHERBET,

The juice extracted from six quarts of blackberries,
strained and sweetened, will make two quarts of sher-
bet. A pint of milk added, 1s thought by some per-
sons an improvement.
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WHITE COMPOTE OF PEARS.

BrLANcH as many pears as you intend to use, whole,
with the skin on, in boiling water; take them out
when soft, peel, and put into cold water. Have your
syrup ready in the stew-pan; when it is boiling hot,
put in the pears, with a slice of lemon to keep them
white; when thoroughly stewed, take them out, and
serve in the syrup. «They may be served hot or cold.
Red compote of pears is made as above, only leave
out the lemon, and cover the stew-pan with a pewter

_plate: but this red color is only given by the pewter
to fruit preserved in a bell-metal vessel.

————

COMPOTE OF STRAWBERRIES.

Boil half a pound of sugar with half a pint of water
till it becomes a very thick syrup. Take care to skim
it well. Have ready your strawberries, well picked,
washed and drained, and not over ripe ; put them into
the syrup ; take them off; after being a minute or two
on the fire, to let them settle ; put them back, let them
boil ence, and take off quickly.

Raspberry compote is made in the same manner,
but the raspberries must not be washed.

14 :
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COMPOTE OF PEACHES.

Blanch your peaches in boiling water; when quite
soft, take them out with a strainer, put them into cold
water; have ready in your stew-pan a syrup made of
a quarter of a pound of sugar and half a pint of water;
put in your peaches, let them boil two or three times,
skim them well, place in a dessert-dish, and pour the
syrup over them.

Apricots are stewed in the same manner.
sitp
WHITE COMPOTE OF APPLES.

Cut six large applesin half; peel and take out the
seeds ; stew them in a pint of water, the juice of half
a lemon, and sugar. When the apples are sufficiently
tender, take them out and arrange them in the des-
sert-dish. Let the syrup keep on boiling till it is clear
and rich, then pour it over the apples.—Madame de
Genlis. '

——— iy

PEACH MARMALADE.

Take very ripe peaches, peel them, take out the
stones, and cover them with all the sugar you mean
to use for them. A pound of sugar to a pound of
fruit is enough to make very nice marmalade; but if
you wish the flavor of the fruit to be very well pre-
served, take a pound and a half of sugar to the pound.
After the peaches have been in the ‘sugar three or four
hours, turn them into your preserving-kettle, boil them
very rapidly half an hour, if you use a pound, and
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eight or ten minutes, if you have a pound and a half.
Rub it with a spoon through a hair sieve, and fill your
jars immediately. Made thus, this marmalade has the
transparency of jelly.
g, -2
- PEACH LEATHER:

Take a peck or two of soft freestone peaches, pound
them, pass the pulp through a coarse sieve, and to
four quarts of pulp add one quart of good brown su-
gar; mix them well together, and boil for about two
minutes ; spread the paste on plates, and put them in
the sun every day until the cakes look dry, and will
leave the plates readily by passing a knife round the
edges of the cakes; dust some sugar over the rough
side, and roll them up like sweet wafers. If kept in
a dry place they will continue sound for some months.
If the weather is fine, three days will be enough to dry
them.

—

TO DRY PEACHES.

Take nearly ripe peaches, and separate them from
the stones in as large pieces as possible; then take
their weight of sugar; to every pound of sugar add
half a pint of water; boil it into a syrup, taking off
the scum as it rises; when the syrup is cold, pour it
over the peaches, and set them to boil in an open skil-
let ; let them boil slowly until they are very tender,
then take them from the syrup with a fish-knife, and
lay them in flat dishes to dry in the sun; put them out
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every day, and now and then turn them ; if the wea-
ther be damp or rainy, put them in a warm oven;
when nearly dry; throw the syrup over them, first boil-
ing it almost to a candy, and then renew the above
directed process for drying.

N. B.—To make peach cake, boil the peaches to a
jelly, and dry it in earthen dishes.

S e
TO PRESERVE PEACHES.

Gather your peaches full grown, but not ripe enough
for eating; allow three-fourths of a pound of sugar to
every pound of fruit; pare and put them into a bowl,
sprinkling sugar between each laye1 let them he
twelve hours, in which time the juice will be drawn;
then put them into the preserving-kettle, and boil until
transparent. Before putting the peaches into the ket-
tle, pour in a glass of brandy.

———

TO PRESERVE PEACHES FOR TARTS.

Gather your peaches in any state not under half
ripe ; pare, and put them into a jar with an equal
weight of sugar, sprinkled among them ; put them
into the oven, and bake them.

e

MARMALADE.

Peel and cut up small, six pounds of peaches or
apricots, crack the stones, blanch the kernels, and
mince them up -extremely fine; add six poundb of
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sugar, and put all together into your preserving-kettle ;
set it on a slow fire, keep stirring it, and mash the
pieces smooth; when sufficiently boiled and thick,
take it off and put it away for winter tarts. If pre-
served for inmediate use, four and a half pounds of
sugar,

——

TO PRESERVE SHADDOCKS.

Prepare the fruit by carving or grating off the outer
rind ; keep them in salt and water till all are ready ;
then boil them well in soft water, changing the water
as soon as it becomes bitter; for this purpose keep a
kettle of warm water ready, as cold water poured over
them would make them hard ; when sufficiently tender
and sweet, put the shaddocks into a good syrup, and
boil them until they become transparent; for the
syrup, allow one and a half pounds of loaf sugar to
every pound of fruit.

N. B. After the shaddocks are b011ed a small piece
should be cut from the stem end, and the tough strings
in the centre extracted with a pen knife, before they
are put into the syrup.

SOUR ORANGE MARMALADE.

Weigh your fruit, and allow one and a half pounds
loaf sugar to one pound oranges; cut them in half;
squeeze the juice through a sieve, upon the sugar;
pick out the pulp from the skins and seeds, and add

it to-the juice; put the seeds into a bowl, and cover
14*
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them with cold water; when the jelly has formed
around them, put them upon a sieve, and press the
jelly through it; add it to the juice and-pulp; boil
the skins until they become quite tender, changing the
water until the bitter is sufficiently extracted; take
them out of the kettle, and drain the water from them;
scoop out the pith, and pound the skins in a marble
mortar until quite fine ; mix it with the juice, &e., &c.,
and boil for an hour, stirring frequently. Some per-
sons reserve one-third of the skins to cut into strips,
which are boiled with the juice, &c.
gkl
TO PRESERVE ORANGES.

Grate your oranges lightly, so as just to break the
skin, that the oil may be extracted in boiling ; then
cut them in quarters, or any shape you please, squeeze
them and take out the pulp; then boil the skins till
they are tender, observing to change the water two or
three times while boiling, and taking care to use boul-
ing water only, in making these changes ; when done,
spread them in a dish to drain: then weigh them,
and to one pound of skins, put two pounds of sugar.
The syrup must be made thin, a quart of water to one
pound of sugar, to allow the skins to boil until they
are perfectly clear. -

S e

TO PRESERVE YELLOW ORANGES,
Grate or peel off the glazed skin of the oranges,
then cut them in half and squeeze the juice ; pour a
little boiling water on the seeds, which, when cold, will
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form a jelly; boil the peels, changing the water five
or six times, until the bitterness is sufficiently extract-
ed, and they are tender; then throw them in cold
water, and let them remain until the next day. After
removing the pulp, weigh the peels, then cover them
in clean cold water, there to remain until the syrup 18
boiled ; make the syrup with' the jelly strained from
the seeds, the juice and an equal quantity of sugar to
the weight of the oranges, boil till clear, then drain
the peels from the water, and throw them into the
boiling syrup ; continue the boiling until the peels are

tran sparent.

e
T0 CANDY ORANGE PEEL.

Leave your oranges on the tree until the rind is
thick—any time in January will do. Weigh the fruit,
and allow an equal weight of sugar; cut the oranges
in half, and take out the pulp; boil the peels until
quite tender, changing the water (which should“be
hot, ) frequently ; cover the kettle close while the peels
are boiling ; moisten your sugar, put in the peels, and
boil them until thoroughly impregnated with the syrup;
then take out the peels, lay them on tin sheets, and
put them in a cool oven. When quite dry, lay them
again in the syrup until they become saturated , return
them to the oven, and continue the process until the
syrup is exhausted.

s
ORANGE WAFERS
Take the best oranges, cut them in half, and take
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out the seeds and juice: boil them in three or four
waters till they are tender, then beat-them to pulp in a
marble mortar, and rub them through a hair sieve ; to
one pound of this pulp, allow a pound and a half of
loaf sugar; take half of your sugar, and boil it with
the oranges till it becomes ropy ; then take it from the
fire, and when cold, make it up in paste with the
other half of your sugar; make but a little at a time,
for it will dry fast ; then with a rolling pin, roll them
out as thin as tiffany, upon paper. Cut them round
with a wine-glass, let them dry, and they will look
clear.

e
TO PRESERVE FIGS.

Pick your figs when a little more than half ripe ;
peel them very thin, and to a pound of fruit put three-
quarters of a pound of sugar ; make a syrup, and put
the figs into it, with a good deal of stick cinnamon ;
let them boil till clear, stirring frequently.

G :
TO MAKE TOMATO PRESERVES.

Take the tomatoes while small and green ; put them
in cold clarified syrup, with one orange cut in slices,
to every two pounds of tomatoes ; but if very superior
preserves are wanted, add instead of the orange, two
fresh lemons, to three pounds of tomatoes; simmer
them over a slow fire for two or three hours.

Soee
TO PRESERVE CHERRIES.
Wash your cherries, and prick each one with a large

T —
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needle ; to each pound of cherries allow one pound of
loaf sugar ; break your sugar into large lumps, and dip
them into water; put them into your kettle, and when
the syrup begins to boil, throw in the cherries; let
them remain until you can see the stones, then take
them out and spread them upon a dish ; let the syrup
continue to boil until perfectly clear ; the next day put
the cherries into the syrup. The juice which has
drained from the fruit must not be added to the syrup.
This makes a very pretty sweetmeat when preserved
with the stems.

et

PUMPKIN CHIPS.

Cut slices from a high-colored pumpkin, and cut
the slices into chips about the thickness of a-dollar;
wash them, dry them thoroughly, and weigh them
against an equal weight of sugar; add to each pound
of sugar half a pint of lime or lemon-juice ; boil and
skim it, then add the pumpkin ; when half boiled, take
the slices out of the syrup and let them cool ; then re-
turn them, and boil until the pumpkin becomes clear.
The peel of the lemons or limes, pared very thin,
boiled until tender, and added to the chips when
nearly done, is an improvement.

TO BRANDY THE AUGUST PLUM.

Select the largest and ripest plums, prick each one
with a silver fork, put them into a glass jar, and cover
them with brandy; let them steep ten days or a fort-
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night; then take them out of the brandy, weigh them,
and to each pound of plums allow three quarters of a
pound of white sugar; let the plums lie on the sugar
until it becomes saturated, then put it all into your
kettle, and boil about half an hour over a slow fire.

The brandy in which the plums have been steeped
makes a delightful cordial when sweetened, and a few
cloves and a little cinnamon-added.

— e

QUINCE MARMALADE.

Weigh equal quantities of quinces and sugar; wet
the sugar sufficiently with white of egg to clarify it;
scald the quinces until the skins crack; when cold,
the skins can be easily taken off’ with the fingers;
then scrape off all the soft part of the fruit with a
spoon, put it to the syrup, and boil till perfectly clear.
Put it up in shallow boxes.

QUINCE JELLY.

Cut your quinces into quarters, and cut out the de-
fective parts, but do not pare or core them; cover
them with soft water, and boil them until very tender.
When done, strain them through a coarse cloth, and

to every pint of juice allow a pound of loaf sugar.
Boil until the jelly is well formed.

e
BRANDY SWEETMEATS.

To three pounds of sugar add a pint and a half of
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water; boil and skim it ; prepare eight pounds of ripe
clingstone peaches, washed and rubbed with a coarse
towel until all the down is off; then pierce them well
with a fork, throw them into the syrup, and boil them
until a sharp straw can penetrate them ; as they soften,
put them into your jar, which must be kept closely co-
vered ; boil your syrup until it thickens, and while hot
add a quart of best brandy, and throw it over your
peaches ; tie the jar down closely.

o
PINE-APPLE SWEETMEATS.

Grate two or three very ripe pine-apples; put a

pound of sugar to a pint of grated fruit; let it boil up

for twenty minutes. If properly done, the sweetmeat
will look like threads of gold.

—_—

~APPLE JELLY.

Chop into small pieces twelve common sized tart
apples; cover them with water, and let them boil till
soft ; then run them through a colander, and with a
spoon press out as much of the substance as possible,
and if not too thick pass it through a flannel bag; if
it should be too thick, add more water to the peel and
cores of the apples; boil them, and add the juice to
the pulp. After it has been passed through the flannel
bag, put a pound of sugar to a quart of the pulp, and
set it to boil ; when it becomes clear, and a jelly forms
round the kettle, it is done.
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Take the pulp of the apples remaining in the bag,
and to one pound of this pulp allow one pound of loaf
sugar. This, when boiled, makes a nice marmalade.

Three or four guavas, cut up and put with the ap-
ples when first set to boil, makes very good jelly and
marmalade. If none of the guava can be procured,
lemon-peel may be used to flavor it.

e
TOMATO JELLY.

Fill a large jar with slices of the ripest and best to-
matoes ; lay a cloth over the jar, and over that put a
piece of dough, to keep in the heat; place the jar in
a large pot of water, and boil four or five hours, con-
stantly ; then strain the juice through a coarse hair
sieve, and to every pint of juice put a pound of brown
sugar, if you wish the jelly very sweet, or half that
quantity if to eat with meat. Add the whites of eight
eggs to every gallon of juice, skim it, and boil till
nearly half evaporated; then put it in glasses, and
keep them in the sun till sufficiently thick.

A very good jelly to eat with meat may be made by
putting salt, pepper, and a little mace and nutmeg in-
stead of sugar.

—————

SAGO JELLY.

One pint of the juice of any fruit mixed with a pint
of water, half a pint of sago, some cinnamon, one
lemon (juice and peel), and four small cups of sugar.
The jelly made in the usual way.
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BURNT WINE.

Two ounces of cinnamon ; one of cloves, mace and
nutmeg each ; one-fourth of a pound of allspice. Bruise
your spice pretty fine, and put it into a jug with a gal-
lon of water ; stew it till you judge the strength of the
spice 1s extracted ; then strain the water through a
flannel bag, add the rest of the allspice (only one-fourth
of the quantity above mentioned being at first put into
the water), and two gallons of wine. Sweeten to your
taste, cork it lightly, let it just boil, and strain it again.

T T
GINGER WINE.

Boil fifteen pounds of loaf sugar in eight gallons of
water ; skim it clear ; then let it stand until it is cold.
Bruise one and a half pounds of the best ginger, the
rinds of six lemons (which, with the ginger, must be
boiled in three pints of water for an hour). When
cold, add the juice, half a pound of raisins (split), and
three table-spoonfuls of yeast. Set it to ferment one
day and night before putting it in stone bottles—tie
down the eork,

— e
-~

: ELDER WINE.
''o every quart of elder-berries add a quart of water,

the berries having been kept three or four days after
ko
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being gathered ; boil them for half an hour-longer, with
three pounds of sugar, two and a half ounces of gin-
ger, one ounce of allspice and a few cloves, to a gal-
lon. All the spices must be half bruised. When
nearly cold, add a piece of bread dipped in yeast, to
ferment it. '
RASPBERRY WINE,

‘Take fourtéen quarts of raspberries, bruise them
well, and put them into fourteen pints of spring water ;
let it stand twenty-four hours, then strain it off’; take
fourteen pounds of moist sugar, with four quarts of
water and the whites of four eggs, just make it boil
up, and skim it well let it stand till it 1s almost-cold,
then mix it with"the juice, put it inte a barrel, and let
it stand eight days to ferment ; then take two quarts
of brandy, and one drachm of cochineal, pounded very
fine, put it into the barrel, stop it close for three
months, at which time ‘it -will be fit for bottling.—
English Recept.
EGG WINE. ;

The yolks of 'three eggs must be well beaten with a
table-spoonful of  cold water; take then half a pint of
white ‘wine, .with the same quantity of cold water,
sweeten it to your taste, and make it boil up ; then

- put a small quantity to the egg, and beat them well

together ; after that is-done; throw. the egg and the
negus from bowl to bowl until it is theroughly mixed.
It must be about the consisteney of thin chocolate, and
must froth. :
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EGG NOGG.

Six eggs, a quartof milk, half a pint of brandy, six
table-spoonfuls of sugar; beat the yolks and sugarto-
gether, and the whites very hard; mix in the brandy;
boil the milk and pour-it into the mixture..

————

SHERRY COBBLER.

Fill a tumbler half full of crushed ice, having first

put in the tumbler a table-spoonful and a half of pow-
dered sugar and a slice or two of lemon ; pour on
it a wineglassful of sherry wine ; pour from tumbler

to tumbler till it is well mixed.

e

‘QUINCE CORDIAL.

Take ripe quinces, pare and rasp them, strain the
juice through a linen cloth ;. to ten pints add eight of
good brandy. Then take two pounds and a half of
loaf sugar, eight ounces of bitter almonds, one ounce
of coriander seed, and half an ounce of cloves; mix
and bruise them all together, and put them in a china
or earthen vessel, closely covered.  Shake it every
day for ten days; then run-it off through a jelly-bag
until it is quite clear.

Peach-kernels will do instead of bitter almonds.

—_———
"ORANGE CORDIAL.

Pare fourteen oranges and fourteen lemons very thin;
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put to the peel five quarts of brandy, and let it stand
twelve hours ; squeeze the juice of the oranges and
lemons on five pounds of loaf sugar; the next dayadd
five quarts of cold water and two of boiling milk ; stir
all the ingredients well together, and let the mixture
stand twelve hours ; then run it through a flannel bag,
and it is fit for use. DBottle it close.

—

GOLDEN CORDIAL.

To one gallon of brandy add the rinds of four or six
lemons, according to their size ; expose this to the sun
etght or ten days, shaking it once every day; then
strain the brandy from the rinds, and add twe pounds
of loaf sugar, one ounce of almonds, one ounee of
peach-kernels, one ounce of cinnamon, and twenty-
five cloves. Let these steep in the brandy until the
flavor is extracted, then filter for use.

RATAFIA.

Steep for several monthsin a gallon of brandy twelve
hundred peach-kernels (blanched). - When the flavor
1s extracted from the kernels, pour off the brandy, and
add to it one quart of Frontignac wine, one quart of
strong hyson tea, one pint of orange-flower water, and
three pounds of white sugar ; stir all well together,
and bottle it. As soon as it becomes clear it may be
used, but improves with age.

" o
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SIMPLE MADE (mrarion) ORGEAT.

A pint of water to two pounds of white sugar,
boiled for five minutes; when cold, add a table-
spoonful of essence.of bitter almonds, and a table-
spoonful of essence of rose, or a few large spoonfuls
of good rose-water ; mix the whole well together, and

“bottle.

SIROP D'ORGEAT.

Take half a pound of sweet almonds, two ounces
of bitter almonds, a pint and three-quarters of water,
two pounds and a half of sugar, two ounces orange-
flower water, two drachms of essence of lemon ; beat
in a mortar the almonds, pouring in little by little
some of the water to keep them from oiling ; when
they are reduced to a paste, add the rest of the water
mix it well together, and pass it through a sieve ; melt.
the sugar in the emulsion, and after it becomes cold,
add the orange-flower water and essence of lemon.
Almonds are bleached by pouring boiling water -on
them.— French Receipt.

e

ORANGE-FLOWER SYRUP.

To a quarter of a pound of dried blossoms, add
two pounds of sugar, and four pints of water ; boil to
a rich syrup. -

N. B. 'The orange-blossoms should be gathered as

soon as they fall from the tree, however few in num-
15*
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ber ; keep them in a cool shady place till a sufficient
quantity be procured for boiling. '

RASPBERRY VINEGAR.
On two quarts of fresh raspberries, pour one pint of
white wine vinegar. The next day put the fruit into.
a linen bag, and press out all the juice, and pour it on
two more quarts of fresh raspberries ; express the
juice as before ; repeat this four or five times ; then
strain the liquor, and to every pint of juice allow one
pound of loaf sugar; put it all into a stone jar, in a
pot of hot water, over the fire ; let the water boil well
for an hour, and after it has stood about half an hour,
there will be a scum on the vinegar ; take the jar out
of the water, and let it stand till perfectly cold ; .then
take off the scum, and bottle it for use.
g
SIROP DE VINAIGRE FRAMBOISE.

Steep two poundsof raspberries in a pint and a half
of good undistilled vinegar for four days ; ponr it off
without squeezing them ; clarify four pounds of sugar
in a pint and a half of water, and add it to the flavor-
ed vinegar ; add also four ounces of brandy.

———
LIME SYRUP

Squeeze your limes, and strain the juice into a ves-
sel large enough to'hold all the ingredients. ~ To one
quatt of juice add three and a half pounds:of loaf su-
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gar, and let it remain all night; the next morning
there will be a seum, which must be removed with a
spoon. - Strain the syrup, and bottle it for use.

—_——

LEMONADE.

Fo one quart of lemon juice, add three pounds of

powdered loaf sugar; allow the scum to rise one night,
then skim,

ST e

REGENT’S PUNCH.

To two quarts of green tea, add half a pint of cur-
rant jelly, a little champagne, and the juice of four
lemons ; sweeten with loaf sugar, and add old spirits
or brandy to your taste.

—_——

IMPERIAIL.

Pare your limes very thin; fill the bottle with the
peel ; then cover it with brandy, and let it steep until
the flavor is extracted from the peel—a week or ten
days. On a table-spoonful of cream of tartar, pour
four quarts of boiling water, and add three large table-
spoonfuls of the'lime brandy. Sweeten to your taste,
stic well, and set it in ice to cool.

—‘—..-
IRISH MEAD,

Five géllons of water, two and a half pints of honey,
one pound of raisins (stoned),half a pound of cur-
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rants, three ounces of eringo-root (not ‘candied), one
ounce of liquorice, one ounce of China-root, quarter
of an ounce of coriander seed, two sprigs of rosemary ;
boil all these in the water untl reduced to four gal-
lons; then strain, and when cool work it up with
yeast as in making ale; put it into another vessel, let
it stand seven days, and then bottle it.  As soon as
brisk it is fit for use.
PEA-HAULM BEER.

Pour six gallons of water on one bushel of the shells
of green peas, and boil till the shells become tasteless ;
then pour off the water into a clean tub or keg, and

~add to it one pint of yeast, and two ounces of pow-
dered ginger. Inashort time fermentation will begin,

and when it is complete, the beer will be fit for use.

Beer made thus, is very clear, has a fine amber co-
lor, is pungent to the taste, and bears a fine head—far
superior to the common molasses beer, and not infe-
rior to mead.

One bushel of the shells (or haulms), will make se-
veral dozen bottles of beer. It should be put into
strong bottlés, the corks secured with wire, and kept
in a cool cellar.

—_———

SPRUCE BEER.

One pint of sassafras root (in chips), one handful of
the tender tops of the spruce pine, one quart of mo-
lasses, two gallons of water. Put these ingredients to-
gether into a jug, cark it tight, shake it well, and let

|
|
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it stand twenty-four hours ; then hattle it, cork tightly,
and in twelve hours it will be fil for use.

When the jug used is new, two table-spoonfuls of
rough rice and two of corn must be added to the other
ingredients, in order to hasten the ripening of the beer.

———

PINE-APPLE BEER.

Wash and then pare a pine-apple ; if a good size,
put the rind into about two quarts of water (in the
quantity you must be guided by the size of the pine-
apple) ; cover it for twenty-four hours; then sweeten
to your taste, bottle, cork, and put it into the sun for
five or six hours, cool it, and it is then fit for use.

——

GINGER BEER.

Three lemons, two ounces of ginger, two ounces of
eream of tartar, two and a half pounds of white sugar;
two gallons of boiling water poured on the above in-
gredients, and when milk warm, add two table-spoon-
fuls of yeast. The whole, when cold, to be strained
through a thick towel, so as to take out all kinds of
sediment, and then put it in stone bottles and tie down

the cork.
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'TO MAKE ATZJAR.

EieuT ounces of ginger; let it lie in salt and water
one night; scrape and cut it into thin slices. One
pound of garlic, peeled and cut into small pieces ; salt
it for three days, then wash and dry it in the sun upon
a sieve. Put the ginger and garlic into a jar, with an
ounce of turmeric, finely powdered, a quarter of a
pound of white mustard seed, washed and bruised,
and a gallon of white wine vinegar. The pickle ought
to stand a fortnight, or longer, before the vegetables
are put into it. Pare the cucumbers, and take out all
the seeds ; if large, cut them in pieces; salt them for
three days, and dry them in the sun, upon a sieve.
Cabbages are to be cut into quarters, and salted as
the cucumbers; the water must be squeezed out he-
fore they are dried. In the same manner do cauli-
flowers, celery, radishes (scraping the latter), French
beans (leaving the young tops on). Asparagus must

be salted but two days; give them a boil up in salt

and water, then dry them as the others.

You need never empty your jar; but as the season
comes on, dry the vegetables and put them in all to-
gether, and fill up with vinegar. Be careful no rain
or damp comes to them, for that will make them rot.

e s
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SPICED PEACHES.

Seven pounds of peaches, pared and cut in half}
three pounds of good brown sugar ; one quart of vine-
gar; one tea-spoonful of powdered cloves; one tea-
spoonful of powdered cinnamon. Boil the spice, sugar
and vinegar together for fifteen minutes ; then add the
fruit, and boil until soft.

TO PICKLE PEACHES,

Gather your peaches when they are at their full
growth, and just before they begin to ripen: be sure
they are not bruised. Then take soft water, as much
as you think will cover them; make it salt enough to
bear an egg, with equal quantities of bay and common
salt; then put in your peaches, and put a weight upon
them, to keep them under water ; let them stand three
days; then take them out, wipe them carefully with a
soft cloth, and lay them in your jar. Take as
much white wine vinegar as will fill your jar, and to
every gallon put one pint of the best (well mixed)
mustard, two or three heads of garlic, a good deal of
green ginger (sliced), half an ounce of cloves, half an
ognce of mace, half an ounce of nutmeg. Mix your
pickle well together, and pour it over your peaches;
put them into jars, and cover them with bladder or
leather, carefully tied. They will be fit for use intwo
months.

The peaches may be cut across, the stones taken
out, and their places filled with mustard-seed, garlic,

R



e "

RS

PICKLES, ETC. 131

horse-radish and ginger; the pieces are then tied to-
gether.

Apricots and nectarines may be pickled in the same
way.

TO PICKLE DAMSONS.

Seven pounds of plums, three pounds of sugar, one
ounce of cloves, one ounce of cinnamon, one quart of
vinegar; put a layer of plums and a layer of spice (not
powdered) alternately ; boil the sugar and vinegar to-
gether; and pour over the fruit; the next day boil up
all together, and put away for use.

TO PICKLE MANGOES.

One pound of horse-radish (finely shred) put into a
strong salt pickle for twenty-four hours; one pound
of garlic and one pound of ginger in a like pickle for
three or four weeks, changing the pickle every third
day. After the radish, garlic and ginger have been
in pickle the time stated, take them out, dry them in
the sun, and add one pound of white mustard seed,
one pound of white pepper, one-fourth of a pound of
turmeric, two ounces each of mace, cloves and nut-
megs, and one quart of olive oil; put all into a marble
mortar, and pound to a paste; with this paste stuff the
mangoes. A bottle of mustard to be made, and mixed
with a sufficiency of white wine vinegar to cover the
mangoes. :

The proportions in this receipt will pickle one hun-
dred mangoes.

16 .
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TO PICKLE BELL-PEPPERS.

Cut holes in the peppers, and if you do not wish
them hot, take out the seeds; pour boiling water upon
them, and let them remain until the water is cold ;

then take them out, pack them for twenty-four hours .

mn salt; dry them well, and put them into vinegar.
Mustard seed, spices, &c., can be added to your taste.
e e
TO PICKLE RADISH PODS.

Salt and dry them in the sun; when quite dry,
throw them into vinegar which has been boiled, but
1s quite cold.

e —

TO PICKLE ONIONS.

Peel them, lay them in strong salt and water, which
change every day for a week ; then take them out,
and wipe them carefully ; lay at the bottom of the jar
a small quantity of ginger, mace, cloves and allspice,
seed pepper and a very small quantity of alum ; put
your onions in, and pour on cold vinegar.

TO PICKLE TOMATOES.

Tomatoes must be pickled, when ripe; put them in
a jar with garlic, mustard seed, horse-radish, and
spices ; filling up the jar. Occasionally add a little
fine salt, which being intended to preserve the toma-
toes, must be in proportion to the quantity pickled.
When the jar is full, pour in as much vinegar as will
cover the whole. Cork it up tight, and it will keep a
long time.
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TO PICKLE ARTICHOKES.

Scrape the artichokes, and throw them into water
until all are scraped; take them out, and pack them
in a jar or other vessel,in fine salt, and let them
stand twenty-four or thirty-six hours; then take them
out, expose them to the sun for one or two days, wash
them in vinegar, and put them into fresh vinegar to
remain. :

Mangoes or melons are to be cut in half and pickled
in the same manner.

e ——

TO PICKLE WALNUTS.

Talke one hundred walnuts, and run a needle through
them, put them into as much beer vinegar and salt,
as will cover them; let them remain in that three
weeks, then take them out, drain and wipe them well;
take as much white wine vinegar as will cover the
walnuts, and make the pickle with a quarter of an
ounce of mace, ditto of cloves, three pieces of root
ginger, a nutmeg, broken into pieces, and a few pep-
pers ; boil all together, and pour it hot upon the wal-
nuts ; put two cloves of garlic with your nuts, but do
not boil them ; keep them dry and closely covered ;
mustard seed, if liked, may be added.

—_——
UNIVERSAL PICKLE.

To six quarts of vinegar, one pound of salt; a quarter
of a pound of ginger, one ounce of mace, half a pound
of shalots ; one table-spoonful of cayenne pepper, two
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quor ; boil it with an ounce of clove, an ounce of black
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ounces of white pepper, two ounces of mustard seed ;
boil these with the vinegar, and when cold, put it into
a jar; you may put in whatever green fruit or vege-
tables you please, fresh gathered from time to time,
only wiping off the dust.” If you put in carrots, they
should be half boiled.

——

TO PICKLE MUSHROOMS.

Peel the mushroom buttons, and gently scrape the
tops, which are rather yellow; wash them in cold
water, put them into a stew-pan, sprinkle over them a
little salt, cover close, and put them over a very slow
fire ; in a few minutes there will exude a liquor, then
take it from the fire and shake it well ; take the mush-
rooms from this liquor, and throw it away; let them
cool, then squeeze them quite dry, through a thin cloth,
and-put them in bottles, and pour over them vinegar ;
as they imbibe the vinegar, fill up the bottles. The
pickle is made in the following manner: boil three
quarts of vinegar, with a handful of pimento, half an
ounce of root ginger, cut small, and a little mace,
cover close, and let it boil fifteen minutes ; pour it
over the mushrooms when quite cold ; put the ginger
and mace in the bottles also.

SE TS
WALNUT CATSUP.

One hundred green walnuts, picked when about the

size of an olive ; pound them, and press out the li-

s
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pepper, and_ one of allspice, half an ounce of nutmegs,
and half an ounce of mace, until it becomes of a fine
claret color; then add one gallon of vinegar,two dozen
shalots, and a table-spoonful of salt; strain through a
coarse cloth, and put into bottles, well sealed, as it
improves with age.

L
MUSHROOM CATSUP.

Gather your mushrooms early in the morning, wipe
them very clean, break them in pieces, and lay them
in a dry stone, or earthen vessel, with a good deal of
fine salt, for twelve or fifteen hours; then squeeze
them very dry in a cloth, and give the liquor one or
two good boils, with a few cloves, a little mace, and
allspice, let it cool and bottle it.

Take the mushrooms that have been squeezed, and
dry them with a little spice, then powder them for any
made dishes.

—

-

TOMATO CATSUP. No. 1.

Let your tomatoes be perfectly ripe ; put them in a
shallow fin pan ; add salt, a few slices of onions, and
some pods of red pepper, seasoning to your taste ;
stew on a slow fire until the juice is almost a jelly;
then rub the mixture through a hair sieve ; let it re-
main until the next day ; then bottle it, adding a wine-
glass of the best port wine to each quart of the mixture.
The bottles must be sealed carefully. The tomatoes
should be stewed without being peeled.

16*
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TOMATO CATSUP. No, 2.
Select the ripest tomatoes; scald and peel them;
to one gallon tomatoes, add one quart of sharp vinegar;
also, the following ingredients ground fine, viz: two
table-spoonfuls of salt, one of black pepper, one of
allspice, three of mustard, eight or ten pods of red
pepper, one or two cloves of garlic (sliced). The
whole is then put into a tin or copper kettle; simmer
it over the fire three or four hours, stirring occasion-
ally. It should then be rubbed through a sieve, fine
enough to catch the seeds. Bottle it. If the simmer-
ing has not been sufficient, it will be known in a few
days by the appearance of a white scum in the neck
of the bottles, which can be corrected by simmering it
an hour or two more, adding as much vinegar as will
supply the previous loss by evaporation. The bottles
should be sealed.

_ SOY.

-

Take a common sized pot of anchovies, bruise and
strain them ; add a quart of mushroom catsup, a quart
of walnut pickle, a gallon of Madeira wine, and a little
black mustard seed ; boil half an hour, bottle, and cork
tight ; seal with wax, and in ten days the soy will be
fit for use.
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A BROWN CAKE,

OnE pound of flour, one pound of butter, half a
pound of powdered sugar, six eggs, half a pint of
yeast, one-fourth of a pint of cream, three dessert-
spoonfuls of brandy, half a nutmeg and two ounces of
caraway seed, which must be steeped one night in
white wine. Melt the butter, and beat the yeast into
it ; then the sugar, cream and eggs (which must be
first beaten); then stir in the brandy, nutmeg, seed
and flour. Bake in rather a quick oven.

WATER CAKE.

‘Three-fourths of a pound of sugar and one gill of
water put together and made scalding hot; seven
egos (two whites left out); beat the eggs light while
the sugar is scalding; then mix together and beat
until it is very light, and rises and thickens in the
beating ; then sift in half a pound of flour, and stir
without beating ; put it into a pan, cover it with pa-
per (not buttered), and bake one hour in a quick oven.

e
ORANGE CAKE.

One pound of sugar, three-fourths of a pound of
butter, one pound of flour, eight eggs, the grated peel

47
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of four sweet oranges, a wineglass of orange-flower
water ; rub the butter and sugar to a cream, beat the
eggs very light (whites and yolks separately), and add
them, alternately with the flour, to the butter and su-
gar; then rub in the peel and essence; turn out the
mixture upon a pasteboard, roll it thin and cut into
shapes. Bake on tin sheets, in a moderate oven.

B e ]

GATEAU A LA MADELEINE.

One pound of sifted flour, one pound of powdered
sugar, half a pound of butter, eight eggs, the grated
peel of four lemons and the juice of two ; rub the but-
ter and sugar to a cream ; add alternately the flour and
egg, which must first be beaten very light ; then stir
in the peel and juice. Bake in a moderate oven.
The cakes should not be more than an inch thick.

KISS CAKES.
One pound of powdered loaf sugar, the whites of
twelve eggs, three dessert-spoonfuls of rose-water ;
beat the whites to a stiff froth, and add the sugar and

rose=water, beating hard all the time. Drop the mix-

ture from a spoon upon white paper, and bake in a
quick oven.

e
LOVE CAKES.

The yolks of twelve eggs, a glass of rose-water, one-
fourth of a pound of bitter almonds, finely pounded ;
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enough sugar to make the batter sufficiently thick to
be baked in paper boxes. A moderate oven.

A
POLAND CAKES.

Four eggs, one pound of sugar, one pound of flour;
put the sugar and eggs, with a teaspoonful of mace,
over the fire; when warm, put them with the flour,
and mix well together; roll them out, and cut as
fancy directs. Bake in an oven almost cold.

S
LADY CAKE.

Half a pound of butter, half a pound of sugar, half
a pound of flour, half a pound of blanched almonds,
one gill of rose-water, whites of eight eggs ; pound the
almonds very fine, and mix them with the flour. Make
it like pound-cake.

—_———

ARROW-ROOT SPONGE CAKE.,

Sift well together half a pound of arrow-root and
one pound of sugar; beat up the whites and yolks of
seven eggs separately, and mix them together ; then
stir them well, but gradually, into the arrow-root and
sugar. Flavor with lemon or rose-water to your taste.

RICE SPONGE CAKE.

Ten ounces of powdered sugar, half a pound of rice
flour, the yolks of fifteen eggs and the whites of seven,
the grated rind of two lemons, a little orange-flower
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or peach water ; beat the yolks for half an hour, and
then add the sugar and flour, and the essences; beat

the whites of the seven eggs very light, and stir them

in. Pour the mixture into a deep pan, and bake im-
mediately in a quick oven.

S
ALMOND SPONGE CAKE.

Pound finely in a mortar one pound of blanched
almonds with the whites of three eggs; then add one
pound of sifted loaf sugar, some grated lemon-peel,
and the yolks of fifteen eggs; mix well together.
Whip up to a solid froth the whites of twelve egos ;
stir them well into the other ingredients, with a quar-
ter of a pound of sifted wheat flour, dried. Prepare a

mould, and fill it about three-fourths with the mixture.
Bake it an hour in a slow oven.

SPONGE CAKE.

Ten eggs, the weight of these in sugar, and rather
less than half the weight in flour; mix together the
sugar and the yolks of the eggs; beat the whites very
light, and add them stir in the flour very lightly,
when ready to bake ; flavor with half a wineglass of

rose-water, half of brandy, and half a nutmeg (grated),
or a spoonful of vanilla, or any other essence.

T
MY SPONGE CAKE.

Ten eggs, a pound of sugar, half a pound of
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flour, a glass of rose or peach-water, or the grated
peel and juice of a lemon; beat the eggs and sugar
very well together ; add the whites, beaten as hard as
possible ; sift in the flour; flavor, and bake immedi-
ately. The pan must be well buttered. If made in
winter, all the ingredients should be warmed, and not
allowed to grow cold before being put in the oven.

L
A FRENCH CAKE.

Take twelve eggs, leave out half the whites, and
beat the rest very light; put to them three-fourths of
a pound of powdered sugar, the grated peel of a lemon,
four ounces of sweet and one ounce of bitter almonds
(blanched and pounded), one pound of wheat flour,
dried and sifted. Beat all together for an hour, and
bake an hour and ten minutes.

———

A RICE CAKE.

Six ounces.of wheat flour, six ounces of rice flour,
three-fourths of a pound of powdered sugar, nine eggs,
one table-spoonful of orange and one of rose-water,
the grated peel of a lemon. Beat these ingredients to-
gether for an hour, and bake an hour.

CUP CAKE.

Five tea-cupsful of flour, three of sﬁgar, two of
milk, one of melted buiter, a tea-spoonful of soda
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melted in the milk, flavor as is most agreeable to your-
self: mix and drop upon tin sheets.

COMPOSITION CAKE.

Seven eggs, five cups of wheat flour, three of sugar,
two of butter, one tea-spoon (not heaped) of pearlash,
dissolved in a cup of milk, and one nutmeg ; rub the
butter and sugar to a cream; beat the eggs light, and
add them gradually to the butter and sugar ; then add
the flour and nutmeg ; and lastly the milk and pearlash
with a glass of brandy or wine. Fruit may be added,
if desired.

MEASURE CAKE.

Four tea-cups of wheat flour, three of sugar, half a
cup of butter, four eggs, two table-spoonfuls of brandy,
two of blanched and powdered peach-kernels; rub
the butter and sugar to a cream ; beat the eggs, and
add them by degrees; then the flour, kernels and
brandy.

——————
SCOTCH CAKE.
One cup of sugar, one of butter, two of wheat flour,

and a little spice ; rub the butter and sugar together;
add the flour and spice ; roll thin ; cut with a tumbler;

and bake on tin sheets.

PORTUGAL CAKES.

Take a pound of dry flour and a pound of white

T
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sugar powdered, mix them together, and rub a pound
of butter until it is very soft and smooth, and by de-
grees throw in the flour and sugar, working it the
whole time ; when half is in, add the yolks of six, and
the whites of two eggs; then work in the rest of the
flour and sugar just before putting into the oven ; add
four spoonfuls of rose-water, a little powdered mace,
or if you like a pound of dried currants ; slightly but-
ter the pans, fill them half full, press them that they
may spread, dust some fine sugar over them. A quar-
ter of an hour bakes them.
SHREWSBERRY CAKES. No. 1.

One pound of sugar, powdered ; twelve ounces of
butter, one gill of cream, four eggs, a little spice,
and a table-spoonful of rose (or peach) water ; rub the
butter and sugar to a cream; add the eggs, which
must be first beaten quite light ; then the cream, spice,
and essence, and knead in just flour enough to roll them
thin ; cut out the paste in whatever shapes you please,
and bake them on tins, in a slow oven.

e LS

SHREWSBERRY CAKES. No. 2.

Four eggs, a pound of flour, three quarters of a
pound of sugar, half a pound of butter, a dessert-spoon-
ful of powdered mace or cinnamon, as liked best ; mix
well together, make it into little cakes, and bake on
tin sheets.

17
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ALDERNEY CAKES,

A cup full of brown sugar, ditto of butter, a glass
of fresh milk, with a tea-spoonful of soda stirred n ;
nutmeg—enough flour to make it stiff’; roll out very
thin ; cut with a tumbler, and bake in a quick oven.

—_—

SHORT JOURNEY CAKE

One pound of white sugar, one table-spoonful of
butter, two of lard, three eggs ; rub these ingredients
well together in a mortar, with as much flour as will
make it of a consistency to spread upon a tin sheet
about a quarter of an inch thick; bake it until quite
crisp.  Peach or rose-water, or any other essence, may
be used as aflavor. A little spice is sometimes added.

SHORT CAKE.

One pound of wheat flour, one pound of loaf sugar,
three-quarters of a pound of butter, ten eggs, and a
little salt ; rub the butter and sugar together ; beat the
eggs light, and add them alternately with the flour to

the butter and sugar; then add the salt; bake in a
loaf, in a moderate oven.

— s
SODA CAKES.

Half a pound of sugar, half a pound of‘butter, one
pint of fresh milk, one. tea-spoonful of soda, and two

pounds of wheat flour; dissolve the sugar and soda
in the milk, and stir in the flour; melt the butter, and
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add it ; then knead till quite light; put into shallow
moulds, and bake quickly.

—_—

LITTLE CAKES.

To a quarter of a pound of flour, add the same
quantity of butter and of sugar, and as much yolk of
egg as will mix it into a stiff paste ; roll them thin,
and cut them with a small cup ; putin caraway seeds,
and bake them.

——
INDIAN POUND CAKE.

Half a pound of butter, the weight of eight eggs in
sugar, and the weight of six in corn meal, sifted ; eight
eggs and a nutmeg, or a tea-spoonful of cinnamon ;
rub the butter and sugar to a cream ; beat the eggs
very light, and stir them, alternately \uth the meal,
into the butter and sugar ; add the spice, and bake in
a moderate oven.

* CORN CAKE.

One pint of mixed corn and wheat flour, a tea-cup
of brown sugar, a table-spoonful of butter, four eggs,
one nutmeg, with a little brandy.

—y

LOAF CAKE.

Three gills of loaf sugar, three eggs, one table-spoon
ful of butter. The butter, sugarand yolks of the eggs
to be beaten together ; beat the whites to alight froth,
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one gill of milk with half a tea-spoonful of soda dis-
solved 1in 1it, five gills of flour—season with rose or
peach-water, and last of all add a dessert-spoonful of
vinegar ; bake in a quick oven.

——— e
PLUM CAKE FOR WEDDINGS.

Twenty pounds of butter, twenty pounds of sugar,
twenty pounds of flour, twenty pounds of raisins, forty
pounds of currants, twelve pounds of citron, twenty
nutmegs, five ounces of mace, four ounces of cinna-
mon, twenty glasses of wine, twenty glasses of brandy,
ten eggs to the pound ; add cloves to your taste. If
you wish it richer, add two pounds of currants, and
one pound of raisins to each pound of flour.

e f——

FAMILY PLUM CAKE.

One and a half pounds of wheat flour, one and a
quarter pounds of sugar, two pounds of currants, one
pound of citron, one pound of raisins (chopped fine),
three-fourths of a pound of butter, six eggs, one pint
of milk or clabber, one wineglass of brandy, one nut-
meg, a little mace, a few cloves, and a tea-spoonful of
saleeratus ; rub the butter and sugar to a cream ; add
two eggs (well beaten), and the other ingredients, ex-
cept the saleratus ; beat hard for fifteen minutes ; then
add the saleratus, and bake at once.
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+

POUND CAKE.

One pound of butter, one pound of sugar, one pound
of flour, ten eggs, a glass of brandy, a glass of rose-
water, a nutmeg (grated) ; rub the butter and sugar to
a cream ; beat the whites and yolks separately, very
light, and add to the sugar and butter; stir in the
flour, brandy, rose-water and nutmeg; put immedi-
ately in a quick oven, and bake two hours.

_,,_‘_*.—
GINGER POUND CAKE.

Ten eggs, one pound of butter, one pound of brown
sugar, one pound of flour, one pint of molasses, two
cups of strong ginger, the rind of two lemons and the
juice of one, a wineglass of brandy, a wineglass of
rose-water, one nutmeg and a tea-spoonful of ground
mace. If you want it very nice, add two pounds of
currants. Beat the butter and sugar together ; add the
eggs, after having beaten them very light, separately ;
add the molasses and other ingredients for flavoring ;
last of all, the flour. Bake.

—_—
GINGER CAKE. No.l1.

One pound of butter, three-fourths of a pound of
sugar (brown), one and a half pints of molasses, two
egos, one and a half ounces of ginger, one table-spoon-
ful of the spices—cinnamon, mace, cloves and all-
spice ; wheat flour to make it stiff enough to roll into
thin sheets. Rub the butter and sugar to a cream;
add the eggs, and then the other ingredients at will

1o
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reserving a portion of the flour to knead in, after the
mixture has been turned out upon the pasteboard.
Cut into shapes, and bake on tin sheets, in a quick
oven. ;
S
GINGER CAKE. No.?2.

Half a pound of brown sugar, two ounces of butter,
one ounce of ginger, three and a half gills of molasses,
one table-spoonful of orange marmalade, one pound of
wheat flour, and caraway seeds to the taste. Mix the
ingredients well together, and bake in plates.

—_———
HAMPTON GINGER CAKE.

A teacup of molasses, one of sugar (brown), one of
butter, three of flour, three eggs, a table-spoonful of
powdered ginger, and a tea-spoonful of saleratus;
rub the butter and sugar to a cream ; beat the eggs
light, and add them ; then stir in the molasses, ginger,
flour, and lastly the saleeratus, which must be first dis-
solved in a little water or milk. Bake in a pan.

—————,

LAFAYETTE GINGER CAKE.

One and a half pounds of wheat flour, quarter of a
pound of butter, one pint of molasses, one pint of
brown sugar, ten eggs, ginger to the taste, one tea-
spoonful of pearlash, dissolved in warm water ; stir all
together, and bake in pans or patties. Currants and
raisins may be added.
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THIN GINGER BREAD.
Put in a bowl a pint of treacle or best boiled mo-
lasses, a pint of brown sugar, three good spoonfuls of
butter, a table-spoonful of ginger, the same of pow-
dered allspice, and two spoonfuls of grated orange-
peel ; stir all together well, and mix in about a pint
of wheat flour; turn all out on the bread-board, and
roll it thin with as little flour as you can to prevent its
sticking, (this will require about a quart of flour); cut
in long, narrow slips, and bake on tin sheets.

——
SUGAR GINGER BREAD.

Two pounds of flour, one and a half pounds of su-
gar (brown), one pound of butter, nine eggs, one cup
of powdered ginger, and a cup of wine ; rub the but-
ter and sugar to a cream; beat the eggs and add them;
stir in the flour, ginger and wine.

il
SEED GINGER BREAD.
One pound of flour, half a pound of sugar, two

ounces of butter, one ounce of ginger, half a pint of
molasses ; marmalade, seeds and citron to your taste.

S
POLKA GINGER BREAD.

To a pint of good molasses add a pound of butter,
a pound of brown sugar, two table-spoonfuls of pound-
ed ginger, half a tea-spoonful of pearlash, and as much
flour as will knead it into a stiff paste ; roll it out very
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thin, and cut into cakes ; bake on tin sheets, in a quick
oven. Citron pared thin may be added, and any spice
you may fancy.

—_——

MARION CAKE.

One and a half pounds of wheat flour, half a pound
of butter, half a pound of brown sugar, one pint of
molasses or treacle, five eggs, one tea-spoonful of su-
percarbonate of soda, two large table-spoonfuls of
powdered ginger, two of powdered orange-peel, one
dozen and a half of cloves, one dozen and a half of
allspice, one tea-spoonful of mace, and some cinna-
mon. Stir all these ingredients well together; the

soda, dissolved in a little water, should be added last.
Bake in patties.

—_—
SWEET CROQUETTES.

Take one pound of powdered sugar, one pound of
butter, half a pound of wheat flour, half a pound of
corn flour; mix all together ; add the juice and grated
peel of a large lemon, or any other flavoring that you
prefer; make it into a lump of dough; then put it into
a mortar and beat it hard on both sides; roll it out
thin, and cut it in cakes with the edge of a tumbler;
flour a tin sheet and lay the cakes on, but not close
together; bake them about ten minutes, and grate su-
gar over them when done.

—_——
APEES.
Half a pound of flour, quarter of a pound of butter,
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half a glass of wine, with a table-spoonful of rose-
water mixed with it, one-fourth of a pound of white
sugar, half a nutmeg, a tea-spoonful of cinnamon and
mace, and one and a half table-spoonfuls of caraway
seed ; mix the butter in the flour; add the caraway,
sugar and spice; pour in the liquor by degrees; add
enough cold water to make a stiff dough; spread some
flour on the paste-board, take the dough and knead it
well; cut it into the flour, and knead each piece; put
all together and knead again ; roll out into a thin sheet,
and cul into cakes; bake in a Dutch oven a few mi-
nutes. The top of the oven should be hotter than the
bottom.

—— ’.—-_ —
MARGUERITES.

Beat together until very light, one pound of butter,
and one pound of sugar; sift a pound of flour, take
the yolks of twelve eggs, and beat them until very
thick and smooth ; pour them into the flour, and add
the beaten butter and sugar ; stir in a grated nutmeg;,
and a wine-glass of rose-water ; mix the whole
together until it becomes a lump of dough ; flour the
paste board, and lay the dough upon it, sprinkle it
with flour and roll it out about half an inch thick, and
cut it into round cakes ; flour a tin, put the cakes on
so as not to touch and bake them five minutes in a
quick oven ; if too cold the cakes will run ; when the
cakes are cold lay on each a large lump of currant or
other fruit jelly ; take the whites of the eggs, and beat
them until they stand alone; then add sugar enough
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to make the consistency of icing ; flavor it with any-

thing you like, heap up with a spoon a pile of icing

on each cake over the jelly ; set them in a cool oven

till the icing becomes firm and of a pale brown color.
JUMBLES.

One pound of wheat flour, one pound of loaf sugar,
three-quarters of a pound of butter, the whites of six
eggs ; rub the butter and sugar to a cream ; beat in
the egg, which must be first frothed, and then the
flour; then add a wineglass of rose or peach-water, a
powdered nutmeg, a tea-spoonful of powdered mace
and cinnamon. Turn it out upon your board ; cut it
into small pieces, and roll each one separately in a
little flour and sugar ; lay them upon sheets, and bake
in a slow oven.

Shrewsberry cakes are made in the same way, ex-
cept that, instead of being rolled, the mixture is drop-
ped upon the sheets.

: —_—
JUMBLES. No. 2.

Three eggs, one pound of flour, ditto of loaf sugar,
half pound of butter, a wineglass of rose-water, ten
drops of essence of lemon, one tea-spoonful of cinna-
mon ; beat the butter and sugar together; add the
eggs beaten light, rose-water, &c., &ec., &c.; bake in
a slow oven.

JUMBLES. No. 3.
One pound of butter, two pounds of white sugar,

R G RS e g
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one stick of cinnamon, one nutmeg, one glass of rose
(or peach) water, the yolks of eight eggs; rub the
butter and sugarto a cream ; beat the eggs very light,
and add them to the butter and sugar; then the spice
and essence ; then stir in enough well dried wheat flour
to make the mixture stiff enough to roll ; twist your
jumbles, dip them in powdered sugar, and bake on a
tin sheet.
MACAROONS. No. L.

One pound of sweet almonds, and half a pound of
bitter, blanched and pounded until fine in a marble
mortar, with half a glass of rose-water; then add one
and a half pounds of powdered loaf sugar, and the

‘whites of four eggs whipped to a stiff’ froth ; beat all

well together, and drop a dessert-spoonful of the mix-
ture at a time upon a grated paper or upon tin sheets ;
bake in a slow oven.

—

MACAROONS. No. 2.

To half a pound of sweet almonds, and a fourth of
bitter (pounded); add three-quarters of a pound of
loaf sugar; beat the whites of three eggs, and mix
them with a little rose-water into the almonds and su-
gar. When the mixture is of the right consistency,
drop by spoonfuls on tin sheets, and bake in a slow
oven.

_—

MARVELLE. No. 1.
Five table-spoonfuls of melted butter or lard, six of
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sugar, four eggs, and. a tea-spoonful of saleratus—
wheat flour to make it stiff enough to knead. After
kneading well, roll thin ; cut into pieces, and fry in
boiling lard. Spices, and rose, or peach-water may
be added, if desired.

———

MARVELLE: No. 2.

One pound of sugar, ten eggs, a little orange-peel
and cinnamon powdered; beat the eggs very light,
and add the sugar to them with the spices, and as
much flour as will make the dough stiff enough to roll
out to the thickness of a quarter of an inch. Shape
the cakes with a jagging iron, and fry in boiling lard.

R
SWEET WAFERS. No. 1.

Half a pound of white sugar (or brown), half a
pound of wheat flour, a quarter of a pound of butter,
eight eggs, four table-spoonfuls of peach or rose-water;
beat the eggs very light, whites and yolks separately ;
rub the butter and sugar to a cream ; add the eggs to
it ; then beat in the flour, essence, and a little pow-
dered cinnamon and nutmeg. As soon as taken out
of the oven, they must be rolled up.

e
SWEET WAFERS. No. 2

Three eggs, a small tea-cup of cream, the same of
sugar, a little wheat flour, a little citron, minced very
fine, a little rose-water, brandy and cinnamon ; beat
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these ingredients together, very light ; rub over your
wafer-iron with lard, put in a spoonful of the mixture,
bake both sides, and roll the wafers as soon as taken
out of the iron.

—

ALMOND BISCUITS.

Half a pound of almonds, blanched and pounded
very fine, with as much rose (or orange-flower) water
as will prevent their oiling; the yolks of eight, and
the whites of four eggs, beaten until very light, and
added to the almonds; then beat in three-quarters of
a pound of loaf sugar; continue to beat while the
oven is heating. When ready, add three ounces of
wheat flour, which must be just stirred in, and not
beaten ; butter your pans, and fill them about half full ;
dust alittle sugar over them when in the oven, which
must be a moderate one.

RATAFIA BISCUITS.

Take halt a pound of peach-kernels, or bitter al-
monds ; blanch and beat them very fine with an equal
quantity of loaf sugar ; make it into a pretty stiff paste
with the white of an egg (frothed); roll the Biscuit
about the size of a nutmeg ; lay them on paper, and
bake in a slow oven.

SPONGE BISCUITS.
Beat the yolks of twelve eggs half an hour; then
add one and a half pounds of finely powdered sugar,
18
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and beat until bubbles rise ; beat the whites very
light, and add them; then stir in fourteen ounces of
wheat (or rice) flour, and the grated rinds of two lem-
ons. Bake in tin moulds in a quick oven.

————

DROP BISCUITS.

Beat eight eggs very light; add to them one pound
of sugar, and twelve ounces of wheat flour; when
perfectly light, add some well powdered coriander
seed. Then drop on tin sheets, and bake.

e e —
INN BISCUITS.

One pound of flour, half a pound of sugar, half a
pound of butter, one glass of wine or brandy, a little
spice; rub the butter and sugar together; add the
other ingredients, and when well kneaded, wet the
dough with milk; roll it out and cut into shape.

Bake quickly.

—————

SWEET ROLLS.

Take a pound of flour, dry it, add a table-spoonful
of fine moist sugar, and a lump of butter as big as an
egg; wet i1t with milk and two spoonfuls of yeast.
Bake this in a quick oven. If large rolls, a quarter
of an hour will be sufficient. You must not knead or
roll them, but cut them and lay them on tins. The

dough will rise in ten minutes.

————ee




S > NS A pommmonr el

g

TEA CAKES, ETC. 207

SALLY LUNN.

Two eggs, two small cups of cream, two cups of
loaf sugar, one pint of flour, half a pound of butter,
one tea-spoonful of mace ; the cream and butter to be
warmed together, and when well melted, to be poured
into the eggs and sugar, which must be well beaten
together; sift the flour into it gradually, add a tea-spoon-
ful of tartaric acid, one and a half tea-spoonfuls of soda ;
the soda must be dissolved in warm water, and mixed
in well. Have the pans buttered and the oven ready;
then stir the acid in quickly ; put into the oven imme-
diately, before the effervescence ceases.

—_——

TEA BREAD. No.1l.

Two table-spoonfuls of white sugar, two of butter,
one of wheat flour, one teacup of leaven, two eggs, a
little salt and a little water; rub the butter and sugar
together ; beat the eggs light and add them, with the
other ingredients. Make into a loaf, and bake in a
pan.

o

TEA BREAD. No. 2.

One and a half pounds of bread dough, three-fourths
of a pound of loaf sugar, six ounces of butter, five
eggs, one dessert-spoonful of powdered cinnamon,
half a teaspoonful of soda, dissolved in a tea-cup of
milk; put these ingredients into a bowl, and beat
them to a batter; then put the batter into baking-pans,
sprinkle loaf sugar and a few small lumps of butter
over the top, and bake in a moderate oven.

e T s e et Y e -~ SRS
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RUSKS. No.l1.

Five eggs, five ounces of butter, three-fourths of a
pound of sugar, half a pint of milk, half a pint of
strong yeast; rub the butter and sugar to a cream;
add the eggs, and continue to beat; when quite light,
add the yeast and milk; then stir in enough flour to
make a thick batter. Set the mixture in some covered
vessel (the same in which it is mixed is to be pre-
ferred) mm a warm place to rise. When very light,
knead in flour enough to roll it into balls; put them
upon tin sheets, and set them to rise again. When
quite light, bake in a moderate oven.

These rusks are very nice, split and dried, in a very
slow oven till crisped throughout.

e

RUSKS. No. 2.

Two pounds of flour, six ounces of sugar, half a
pound of currants, one gill of yeast, and boiled milk
(cold) enough to make it into a dough that you can
knead ; let it rise ; make it up into forms, and bake.
If you wish it very light, do not mix the dough stiff
enough to knead at first, but keep back part of the
flour, and knead it in when the soft dough has risen
three or four hours; then set it.to rise a second time,
and when sufficiently risen, bake.

—

RUSKS. No. 3.
Half a pound of flour, one gill of yeast, a gill and a
half of boiled milk (cold); mixed at night. In the
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morning the yolks of three eggs and the whites of two,
well beaten with half a pound of loaf sugar and a mo-
derate spoonful of butter ; then stir in what you mixed
over night, and add half a pound of flour; knead the
rusk or not, as you please, but add no more flour; the
white of the egg will do to glaze the top.

_4—._-
BUNNS. No.l.

Rub into two and a quarter pounds of sifted wheat
flour half a pound of fresh butter ; beat two eggs with
half a pound of white sugar; mix them with one pint
of new milk (warmed) and one gill of very light yeast;
stir all together into the flour, and set it to rise ; when
very light, turn the dough out upon a paste-board,
cut with a cup or wineglass, put the Bunns upon tin
sheets, and let them rise again. Bake them twenty
minutes in a quick oven.

———

BUNNS. No.2.

Beat light three eggs; add half a pint of milk, one
spoonful of butter, and flour for a moderately thin bat-
ter. Balke it in tin cups, in a quick oven.

—_——
WIGS. No. L.

Two pounds of wheat flour, half a pound of butter,
half a pound of sugar, one pint of milk; mix these
ingredients well together, and add three table-spoon-
fuls of good yeast, a little cinnamon and rose-water ;

18*
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cover the mixture, and set it in a warm place to rise;
when light, bake in rings, and split and butter them

while hot.

—_—

WIGS. No.2.

Five eggs to a quart of milk, warmed; a large
spoonful of butter melted in the milk; one of sugar;
in winter, three spoonfuls of yeast; in summer, two ;
thicken it with flour to a stiff’ batter, and bake on a

oriddle with rings.

BUTTERMILK BREAD.

One quart of wheat flour, one dessert-spoonful (not
heaped) of supercarbonate of soda, one table-spoonful
of butter, half a pound of powdered sugar, a tumbler
and a half of buttermilk ; mix these ingredients, and
knead them into a soft dough, which place in a oreased
pan, and set it to rise in a slightly warmed Dutch
oven ; when risen, bake. This bread keeps a long
time, and makes excellent toast.

POTATO CORN BREAD.

One quart of fine corn meal, half a pint of milk,
half a pound of sweet potatoes, half a pound of but-
ter, one pound of brown sugar, and eight eggs;
boil and mash smooth the potatoes, rub the butter and
sugar to a cream, and add them to the potatoes ; beat
the eggs and stir them into the butter, &e. &c.; then
add the milk, and lastly the meal ; beat the whole well
together, and bake in a pan.
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SWEET CORN BREAD.

A pint of corn meal unwashed, half a pint of milk,
half a pint of molasses, a table-spoonful of butter, and
one of powdered ginger—two eggs ; beat the eggs light,
and add the other ingredients—the meal last. Bake
in a pan. .

QUEEN ESTHER’S BREAD.

Cut some slices of bread, and lay them in milk for
some hours. Then beat two eggs; dip the slices in
the egg, and fry them. When of a nice brown, pour
over them any syrup you please, and serve up.

DIET BREAD.

Nine eggs, one pound of sugar, fourteen ounces of
flour,—beat the yolks with a whisk till quite thick ;
then mix the sugar with them and beat till light ; beat
the whites well, and add them by degrees; put the
flour in gradually ; bake in a quick oven.

gy
SWEET POTATO WAFFLES.

Two table-spoonfuls of mashed potato, one of but-
ter, one of sugar, one pint of milk, four table-spoon-

fuls of wheat flour; mix these ingredients well to- -

gether, and bake in a waffle iron.
he iy
RAISED WAFFLES.

Make a thick batter of milk and flour, add four eggs

e e
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beat light, a gill of yeast, a spoonful of butter; let it

rise some hours. As you take them out of the iron—

butter, and sprinkle them with cinnamon and sugar.
WAFFLES.

Thicken half a pint of milk with four spoonfuls of
flour; when cold, add another half pint of milk, a
spoonful of butter, the yolks of three eggs ; mix these
well together ; the whites of the eggs must be beaten
to a froth, and stirred in immediately before baking ;
butter them as you take them from the iron.

B

RICE FLANNEL-CAKES.

Half a pint of soft boiled rice, a tea-cup of cream,
a tea-cup of sugar, three eggs, a table-spoonful of
yeast, or a tea-spoonful of pearlash. Let the rice cool,
and add the other ingredients, rubbing them well to-
gether ; bake on a griddle.

COCOA-NUT PUFFS.
Two cocoa-nuts, peeled and grated, three-quarters
of a pound of powdered sugar, the whites of two
eggs, frothed, one table-spoonful of powdered cinna-

. mon, one nutmeg, grated, one table-spoonful of rose-

water, two tea-spoonfuls of butter ; mix the ingredi-
ents well together, and make into small cones—say
about double the size of a thimble. Put these on tin
sheets, and dry them thoroughly in the oven. Next
day ice them, and they will be fit for use. -
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COCOA-NUT DROPS.

Twelve eggs to five cocoa-nuts ; grate the nuts fine,
and dry it in 2 moderate oven ; beat up the whites of
the eggs ; then add the sugar (allowing one cup to
two of the cocoa-nut), and beat to a paste; then stir
in the cocoa-nut, and drop on a pan or on a sheet of
paper, and bake for ten or fifteen minutes.

b
RAISED LOAF CAKE.

Six pounds of flour, three pounds of butter, three
pounds of sugar, one pint of wine, one pint of brandy,
one pint of milk, one quart of yeast, twelve eggs,
three ounces of spice, and five pounds of fruit; rub
the butter and sugar to a cream ; beat the eggs very
light (whites and yolks separately), and add them al-
ternately, with the flour; then the other ingredients,
beating hard all the time ; pour it into a pan, and set
it to rise ; when very light—balke.

3 e
RAISED DOUGH-NUTS.

One pint of milk, one pint of yeast, one pound of
sugar, half a pound of butter, four eggs, and flour to
thicken it ; rub the butter and sugar to a cream; beat
the eggs very light, and add then the milk, yeast, and
flour ; make into nuts, and bake on tin sheets.
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MISCELLANEOUS.

THE FRENCH MODE OF MAKING POULTRY TENDER.
Kill whatever you wish to dress the evening before,
and throw it immediately into cold water. In that let
it remain all night, and the next morning pick and
prepare your turkey, fowl, or any other poultry, in the

usual manner.
——

TO PICKLE BEEF OR PORK.

Take one hundred pounds of beef, or pork—wash
it well in cold water, and let it drip ; take five quarts
of salt, and four pounds of brown sugar, four ounces
of saltpetre ; rub these ingredients together, and then
well into the meat ; pack it close in a barrel, and place
a heavy weight on it. In three weeks it will be fit
for use.

—————

AN EXCELLENT RECEIPT FOR PICKLING TONGUES, BEEF,
PORK, ETC.

To one ounce of saltpetre, add four quarts of salt,
and half a pound of brown sugar; mix all well to-
gether, and rub on the meat, every other day for a
week ; turning, and letting it remain in its own pickle,
kept close from the air. The tongues must be soaked
in cold water for twelve hours, to draw out the blood.
This mixture will be enough for twelye pieces.
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TO PICKLE SHRIMPS.

Pick your shrimps, and rinse them well in salt and
water ; take two parts of strong vinegar, and one of
water, add a few allspice, and boil this pickle ; pour
it hot over the shrimps. If the shrimps are to be sent
to a distance, the pickle should be boiled again ; add-
ing a little more vinegar, and pouring it on the shrimps
hot, again. They must be entirely covered by the
pickle ; a paper wet with brandy, should be placed
over the top. They will thus keep sound a long

time.

Slepun
FOR PICKLING SHRIMPS. No.2.

Ten plates of shrimps to be boiled and peeled ; for
which quantity prepare an ounce of mace, an ounce of
cinnamon, half an ounce of white pepper; of alum
and saltpetre each about the size of a nutmeg. The
above to be boiled in a gallon of vinegar, and when
perfectly cold, to be poured over the shrimps.

e o
TO POT SHRIMPS.

Pick the shrimps (after they are boiled) from the
shells ; beat them well in a mortar, and put as much
melted butter to them as will make them of the proper
consistence to be pressed compactly together; add
pepper, salt, mace and nutmeg to the taste; put the
mixture into small pans, and pour melted butter over
them about quarter of an inch thick. If wanted for
immediate use, grated bread may be added.

~
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TO PICKLE OYSTERS.

Be careful to save the liquor when opening your
oysters, and scald them in it; take them out of the
liquor, and to one and a half pints of it add two pints
of vinegar, one pint of Madeira wine, and some-mace;
boil these ingredients together for half an hour, skim-
ming carefully, and pour hot over the oysters.

——

TO CURE DRUM ROES.

Have the roes carefully washed in cold water ; put
them into a tray, and sprinkle some pounded salt over
them. The next day pour off the pickle which has
been formed, and again sprinkle salt over them. Re-
peat this the third day, after which the roes must be
put on a board, in the sun, to.dry; no pressing is
needed. To each roe allow two ounces of salt at every
salting. When perfectly dry, wrap them in paper, and
hang them up in a dry room.

Mullet roes are cured in the same way.

e

TO CURE HAMS AND BACON.

To five hogs allow one pound of saltpetre (pow-
dered), three quarts of molasses, and enough pounded
common salt to rub the meat thoroughly. Let the
pieces lie together, if the weather is warm, three days;
if cold, they may remain a day or two longer. 'Then
rub them again with salt only. At the end of eight
days pour from them the brine, and rub them again

19
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with the salt that remains about them ; and if there is
not enough of this, use a little more, with powdered
red pepper. Unless the weather makes one appre-

hensive, there will be no occasion to touch them again. P

Let them lie in the brine for three weeks ; then smoke i {

till they are well dried. %

gy |

1

FOR SAUSAGES. ,:l ;

To fifteen pounds of meat (nine pounds lean to six - &

pounds fat), picked and chopped fine, add half a pint F i

of salt, a table-spoonful of saltpetre (finely powdered), ‘B

two spoonfuls of dried sage, two spoonfuls of pow- ) ;

dered thyme, half a pound of pepper, half a pound of i 1
allspice, one nutmeg and a pinch of mace, pounded :

all fine ; then season'the meat and let it lie all night,
and stuff it in the skins in the morning. The skins
should be scraped very thin, and every little film
taken off.

2siZAZ e X
HOG’S HEAD CHEESE.

Take the faces of the hogs and boil them until the
bones be quite loose, and can be taken out without
trouble; pick them all well out; take the skins and
lay them on a coarse cloth in a deep dish, the outside
of the skin next the cloth, in the same manner as you
would put paste to make an apple-dumpling.  This
done, season the faces well, as you would do sausa-
ges; put it (the meat) upon the skins, of which you
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must have some to lay over the top; then tie it up as

“for'a dumpling, not too tight; put it into a press or

under a heavy weight for two days, when it will be fit
for use.

e

FINES HERBS

Take a cup full of chopped shalots or onions, a lit-
tle parsley, one laurel-leaf, estragon, thyme, sweet
marjorem and lemon-peel; chop them fine, and put
them, with three ounces of butter, in a stew-pan over
the fire; stir the mixture a short time, until the butter
becomes clear; then put it in an earthen pot, where it
will keep eight days sound.

g T
AN EX CELLENT RECEIPT FOR GROUNDNUT CANDY.

To one quart of molasses add half a pint of brown
sugar and a quarter of a pound of butter ; boil it for
half an hour over a slow fire; then put in a quart of
groundnuts, parched and shelled ; boil for a quarter of
an hour, and then pour it into a shallow tin pan to
harden.

e

GROUNDNUT CAKE.

One pint of parched and pounded groundnuts, one
pint of brown sugar, the whites of five eggs; froth the
eggs, and stir in, alternately, the sugar and nuts. Bake
in patties, in a slow oven.

—_——

LEMON DROPS.
To one pound of powdered sugar add the peel and
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juice of one lemon; mix these well together ; then add
the whites of two eggs, well beaten, to the sugar and
lemon ; rub the whole in a marble mortar; then roll
and cut in slices, and bake on a tin sheet well sugared.
The tin should be sugared as you roll.

TAFFY CANDY.

Fill a saucepan half full of coarse brown sugar;
moisten it with molasses; add a table-spoonful of but-
ter, and some lemon-juice and peel; boil your candy
and pour it on well buttered tin sheets or plates. It
must be very thin.

TO CANDY FLOWERS.

Take any kind of flower you think pretty; clarify
and boil a pound of fine sugar until it is nearly can-
died ; when the sugar begins to grow stiff, and rather
cool, dip the flowers into it; take them out immedi-
ately, and lay them one by one on a sieve to dry.

——f

TO CLARIFY SUGAR.

To three pounds of sugar allow the white of one
egg, and a pint and a half of water; break the sugar
into small lumps, put it into a saucepan and pour the
water over it ; let it stand some time before it 1s put
on the fire; then add the beaten white of the egg;
stir it until the sugar is entirely dissolved, and when
it boils up, pour in a pint of cold water; let it boil up
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a second time, then take it off the fire and let it settle
for fifteen minutes ; carefully remove the scum; put it
on the fire again, and boil it till thick enough.

Lo A
COLORING FOR ICE CREAM, ETC. No. 1.

Boil very slowly in a gill of water, {ill reduced to
half, twenty grains of cochineal; the same of alum
and of cream of tartar, powdered finely; strain and
keep in a phial, tightly corked. For gellow coloring
use an infusion of saffron; for green, spinach leaves
boiled, and the juice expressed.

g
COLORING FOR ICE CREAM, ETC. No.2.
Express the juice from the pokeberry, and to every
pint allow a pound of sugar, and boil fifteen minutes.

A tea-spoonful of this jelly will color two quarts of
milk or jelly.
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