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Meuts.

GENERAL OBSERVATIONS ON MEATS.

TuE best beef has the lean of a reddish-brown .olor veined
with white, with a moderate proportion of white looking fat.
Very yellow fat is not a good indication. The flesh should be
of a fine, smooth and open grain. - Ox-beef is usually richer
and larger than cow-beef; but heifer-beef, if well fed, is pre-
ferred by some. Beef is much nicer if kept a time, long or
short, according to the season. It may be preserved from
tainting by a little care. As soon as the meat is purchased,
it should be wipe® dry with a cloth. If in the fly season, a
mixture of pepper and ginger rubbed upon the surface will
prevent their depredations. Pieces of charcoal and salt laid
around meat will tend to resist putrefaction. All legs and
shoulders of meat should be hung with the knuckle downward,
g0 a8 to retain the juices. The suet adhering to joints and
loins of beef and mutton should be cut off for dumplings or
puddings, or thrown into brine, and it will be just as good for
future use, when soaked a little. Clarified suet serves a good
purpose in basting, in place of butter, all meats except poultry,
and also should be used for kitchen and common pies. The
fat of a loin of mutton, when perfectly fresh, before it bas
acquired the mutton taste, makes the lightest and richest pud-

.dings. All meats should be well washed just before cooking ;
it for roasting, wrap the meat in a thick, clean cloth to dry.
The spit should be cleaned always, immediately before using

~and after, so that it may leave no black mark through the
meat. Avoid running the spit through the delicate parts of
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the meat. Time, distance, frequent bastirg, and a proper fire,
are points requiring close attention in good roasting. If there
is any danger of scorching, tie pieces of writing-paper upon
the parts most exposed. The sirloins and long ribs are the
choicest pieces for roasting. Venison should be wiped dry
with a cloth, and hung in an airy place. If you wish to keep
it a long time rub it all over with ginger or coarse sugar. If
it become musty, wash it with lukewarm water, and then with
milk and water. When it is to be cooked, take off the out-
side skin, which will be musty if long kept. Mutton may be
treated in the same way as venison, and be all the better for
ita If veal be in danger of tainting before roasting, it may
be plunged a few minutes in a kettle of boiling water, then
rubbed with salt. Veal requires stuffing more than any meat,
and also requires more cooking in order to be thoroughly done.
Veal and pork are uninviting unless thoroughly cooked,
although many persons prefer heef and mutton slightly under-
done. Veal and pork are thought more indigestible than
other meats, and should be eaten sparingly by delicate per-
sons. Some persons tie up meat for boiling in a clean; floured
cloth, thinking it preserves the color nicer. This is quite
unnecessary, if proper attention be paid to skimming the
water. If meat has been frozen, it should be thawed grad-
ually, by laying it in cold water. Meats generally are better
for not being frozen, except fresh pork. If salt meats are to
be boiled, they must be put into cold water; but fresh meat
should be put into boiling water, unless designed for soup.
The water in which fresh meats are boiled should be salted, and
saved ; if for nc other purpose, it can be given to the poor.

In roasting meat, about twenty minutes should be allowed
for each pound. Lard that is not salted is as good as butter
for basting. In broiling, see that the gridiron-bars are per-
fectly clean ; do not permit the gridiron to be used for troil-
‘ng fish. Mutton-dripping must not be used for any cocking
purpose, on account of the strong tallow taste,
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ROAST BEEF.

The sirloin is the nicest piece for roasting. Baste it fre-
quently and bake slowly at first; then move it nearer the
fire, and brown it a little at the last. In helping, see tnat
every person has a piece of the tender-loin. The gravy .
sheuld not be thick or greasy, and is improved by adding a
little ketchup.

ROAST PORK.

Baste with flour, water and salt, and set it in a pan in the
oven. See that the gravy is not too fat, and the meat done
through. Serve with sliced lemon. Roast pork requires
more cooking than almost any other meat, and should not be
eaten in large quantities, as it is esteemed indigestible.

TO ROAST A PIG.

The pig should be from three to five weeks old, and loses
part of its excellence every hour after being killed; no art
will make it crisp and crackling if not dressed immediately.
First prepare the stuffing, made of stale crumbs, minced sage,
and onion chopped very fine, pepper and salt, with one egg tc
bind it together. Fill the pig with this and sew it up. Either
roast or bake it. It must be constantly basted with butter ox
salad oil. -The great end to be accomplished, in roasting a
pig, is to have the outside crisped and delicately browned,
without burning or blistering. A moderate-sized pig will
require three hours’ roasting. The drippings should not be
used for basting, as that will prevent crispiness. The pig
may be sent to the table with the head cut in halves and
placed one on each side of the body. The gravy may be
prepared by stewing in a little water the feet, heart and liver,
mashed smooth till very tender. Pick the meat off the bones
and chop it very fine; add it, with a little thickening, to the
liquor ; boil it up five minutes, and send it to the table in a
sauce-boat. The gravy may be improved, if desired, by

-2
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L

adding a little lemon-juice, a glass of wine, and a few blades
of mace. Currant jelly or cranberry sauce is the most appro-
priate accompaniment.

VEAL WITH OYSTERS.

Cut the veal in small, thin slices, place it in layers in a jar
with salt, pepper and oysters. Pour in the liquor of the oys-
ters, set the jar in a kettle of boiling water, and let it stew

till very tender.
BEEF’S HEART.

After cleansing thoroughly,and removing all the thick white
skin, stuff the heart with savory meat-balls; stew it till very
tender in some water or gravy. A few slices of ham laid at
the bottom of the pan improves the flavor., This makes a
cheap dish for a large family, and may be made very palata-
ble. Serve witi: currant jelly. |

ROAST TRIPE.

The tripe should be already cleaned and boiled. Take a
large even piece, spread upon it a layer of sausage-meat and
ham, if you wish, cut very thin. Roll the tripe up tightly,
tie with strings, and either roast or bake it. It should be
well basted with the drippings, and eaten with slices of lemon
or oranges.

EXCELLENT METHOD OF ROASTING PORK,

Boil the pork in a small quantity of water until nearly
cooked ; then remove the outer skin, brush it with yolk of
egg, cover it thickly with bread-crumbs and herbs, and roast
or bake it. Prepared in this way, it is more delicate than-
when roasted. Serve with apple sauce.

TO PREPARE A PIG FOR ROASTING.

Put the animal into a tub of cold water, for a few minutes,
“a8 soon as it is killed; then rub it over with a little resin,
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beaten small, and put the pig in a pdil of scalding water for
half a minute, Then lay it upon the table, and pull off the
hair very scrupulously ; wash it then in warm water ; rinse in
several cold waters. Make a slit down the stomach, and re-
move every particle‘of the entrails with great care and nicety.
Cut off the feet, which put in soak with the heart and lights.
Wash the pig again, and wipe it dry - roll it in thick, close
sloth, to keep out the air and flies.

ROAST VEAL.

Veal requires longer roasting than most meats. Baste
with a good quantity of butter, unless the veal is fat. In
roasting a leg of veal, openings should be made in various
places, and a well-seasoned dressing sewed in to give the meat
aore juice and flavor.

ROAST LAMB AND MUTTON,

These should be thoroughly cooked, and well seasoned. Be
careful that the gravy is not fat. Spice may be used in
pasting, if desired. Serve with a good brown gravy, and
currant jelly.

BOILED MEATS,

Never add any cold water when meats are boiling ; but a
kettle of boiling water must be kept, in ecase it is nedded.
The scum must be removed as soon as it begins to boil ; a lite
tle salt will aid its boiling to. the surface. Do not permit the
water to boil hard at first, as that will make the meat hard.
The fat which rises is useful for various purposes.

BOILED CORNED BEEF.

This must be put into cold water, and not permitted te
come to a boil for a long time. Skim it well, and boil cab«
bage, turnips, beets, potatoes nicely peeled, in the same pot.
A piece of lean salt pork is an agreeable addition.

-
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BOILED HAM

Soak the kam over night, and let it dry in the day-time,
always changing the water ; do this if you please a week,
and the ham will be all the more mellow. Put it in warm
water, and, after a long time, just let the water come to 2
boil. Boil from three to five hours. .Pull off the skin, coves
the ham with bread-crumbs, white of egg, and set in the oven

to brown.
ALAMODE BEEF,

Take rump of beef, bone it, beat it well, put it in a large
pot with a grate on the bottom to prevent its adhering. Add
a few slices of lean bacon, a calf’s foot, an onion, clove, salt
and pepper, and a quart of water. Let it stew five or six
hours, keeping it entirely closed. Strain the gravy, put in a
glass of port wine. Pour some of the gravy in the bottom of
the dish upon the beef. |

BOILED TONGUES,

Soak them over night, then boil four or five hours. Peel
off the outer skin and garnish with parsley.

BOILED LEG OF MUTTON.

Cut holes in the flesh and fill the cavity with a well.
seasoned stuffing, the same as for fowls, Sew the skin tightly
together to conceal the openings.. Boil very slowly three
hours Serve with mashed potato and caper sauce.

CALF’S HEAD AND TRIMMINGS.

After being thoroughly cleansed and scraped, soak the head
and brains in cold water three hours; take out the tongue;
boil the brains, and mix with them butter, sage, pepper and
salt. Boil the head very tender, sift on pounded cracker and
salt, and brown it in the oven. Put it in a dish surrounded
wi'h the trimmings, and boiled dumplings; garnish with
parsley y



BREAST OF VEAL WITH GREEN PEAS.

Joint it, and cut in small pieces. Put it in a stove-pan,
with salt, a slice of lean ham, parsley, and a litt.e water.
Let them simmer an hour and a half; add a pint of green
peas. When the peas are done, skim off all the fat, and
gerve.

TO STEW VENISON.

Beat the meat well with a rolling-pin ; salt and pepper it,
and put it in the stewpan.with some good gravy, — mutton is
best,— or water. Simmer it very slowly two or three hours;
thicken the gravy, and pour over the meat. Eat with currant
jelly.

BOILED LEG OF PORK.

After salting, let it soak in cold water, to make it look
white. Some persons tie it in a clean white cloth while boil-
ing, to keep it looking invitingly. Put it in cold water and
boil three or four hours, Serve with turnips. It is very
delicious cut in thin slices, cold, and will keep some time,

STEWED KIDNEYS.

Soak the kidneys in water, dry them in a towel, cut and mince
them fine. Dredge them well with flour, and put them in a
saucepan with a piece of butter. . When it is browned in the
butter, put in a little salt and pepper, and a very little boii-
ing water. Cover the pan closely, and stew till the kicuey is
tender. Add some wine and ketchup, and serye very hct.

CALF’S FEET FRICASSEE.

This is an economical, nutritious and delicious dish. Bolil
the feet till very tender; cut them in two and pull out the
iargs bones; stew the feet in a pint of good gravy, a little
wine and ketchup ; thicken it with two eggs, a gill of milk, a
spoonfui of putter and two of flour. Shake it over the fire

2 2%
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till the flour and eggs are cooked, but do not let it boil, lest
the eggs and milk should curd.e.

BEEFSTEAK AND TOMATOES.

Stew a dozen good-sized tomatoes one hour, with salt and
pepper. Then put in a pound of tender beefsteak, cut in
small pieces, and boil fifteen minutes longer. Lay buttered
toast in a deep dish, pour on the steak and tomato, and you
have a most relishing and healthful dish. )

’ . BROILED BEEFSTEAK.

Wash the steak and dry it in a towel. Have a very clear
fire; lay the steak on the gridiron, and broil five minutes;
turn it, not permitting the gravy to escape, and do the other
side as long. Sprinkle on pepper and salt with butter, and
eat immediately.

BROILED HAM AND EGGS.

Cut the ham in very thin slices, and fry long enough to
cook the fat part, but not long enough te dry the lean to a
crisp. Some persons put a very little boiling water into the
frying-pan to secure the ham moist and tender. If you wish
to fry eggs, remove the ham when it is done, break the eggs
gently into the pan, without breaking the yolk, and fry till
done, about three minutes. The eggs will not require to be
turned. Cut off the uneven edges and place the eggs around
the ham, and pour in the gravy.

BROILED SALT PORK.

Cut the pork in thin slices. Put a little water in the pan,
end when it has boiled three minutes pour it off ; dredge the
pork with flour and brown it.

BROILED PORK STEAKS,

Cut them thin, rub them with salt and pepper, and broi
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turning them two or three times, so that they may be
thoroughly done, as they requite twice as much cooking as
beefsteak. Serve with apple sauce.

FRIED TRIPE. -

Tripe requires five hours to boil tender. Cut the boiled
tripe in small pieces, dip each into beaten eggs and bread-
crumbs, Have ready some hot beef-dripping, or salt pork -
fry the tripe till of a light brown. Serve with onion sauce.

FRIED SAUSAGES.

Wipe them clean with a towel, prick them to prevent their
bursting, and fry very gradually and thoroughly till of a nice
brown. e

FRIED LIVER.

The slices must be very thin, They require a long time
to fry; brown on both sides thoroughly, and put on butter,
galt and pepper. .

CALF'S HEAD FRIED.

Cut in slices the head, after it has been once cooked. Dip
it in crumbs of bread and beaten egg, and fry brown.

"TO FRY RABBITS. .

Wash the rabbits, and let them lie in cold water two
hours. Cut them into smal} pieces, dry them in a cloth, dredge
with flour, strew with chopped parsley, and fry in butter.
Season the gravy, and pour upon the rabbits.

CALF’E OR PIG’S EIVER

Cut it in thin slices, pour on boiling water, and then pour
it off entirely ; then let the liver brown ic its own juices,
turning it till it looks brown on both sides. Take it up and
pour into the frying-pan cold water enough to make as much
gravy as you wish; then sliver in onion. cut 4’-ﬁne§;a little salt
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ana putmeg, a bit of butter, and let it boil up once; pu: back
the liver, and then set it on the table

COLD MEAT TURNOVLERS.

Roll out wheat dough very thin, and put in it, like a turn.
sver, cold meat chopped fine, seasoned with pepper salt, sweet
herbs and ketehup. Make them very small, and fry till the
dough is cooked.

HAM FRITTERS.

Muke a very thin batter of flour, water, eggs and salt.
Butter weil the frying-pan, pour upon it a thin layer of
hatter ; in a moment place upon this very thin slices of ham,
and then cover with another thin layer of batter. When the
hottom is done yellow, cut it in quarters, turn, and fry till the
other side is brown.

SAUSAGE STEWED,

Slice cold, partly-boiled potatoes, cover the bottom of the
stewpan, then a layer of sliced sausages, and a few thin slices
of lean ham. In this way proceed, pour over some gravy or
water and stew very gently.

STEWED BEEF AND APPLES.

See that the meat be cut in thin slices; then put in a layer
of meat, with salt and pepper, sliced apple and onion. Cover
it tight, and stew gently till tender.

POTTED BEEF.

This requires some of the nicest parts of beef. Take the
sirloin, or the round or sirloin steaks, remove all the fat, and
nlace the meat in a jar, with a very little water. Set the jar
mto a kettle o1 boiling water let it remain at least five
hours, then drain off the gravy, and heat the meat before the
fire until quite dry. Take two forks, or use your fingers, and
pull the meat into very small pieces, and put it in a mortar
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Add to it such spices as you prefer; black pepper cloves,
mace and nutmeg, with powdered celery-seed. Pound these
spices with the meat, adding them gradually, and occasionally
moistening the mixture with a little of the gravy and soft,
fresh butter. It must be pounded to a smooth paste, then
packed in tin canisters, with clarified butter poured over the
top. Tie a bludder over each pot, and keep them dry.

MUTTON HARICO.

Cut the meat from the best part of the mneck, into well-
shaped cutlets; fry them brown; then add some good gravy
or water, and stew them gently, adding onion and celery,
carrots and turnips, cut in small pieces. - Let it stew an hour;
put the whole into a deep dish, and serve very hot. All the
fat must be carefully skimmed off.

VEAL CUTLETS,

These are apt to be very tough and indigestible. Beat
them a long time with the rolling-pin, until the fibres become
separated ; they will, then, when fried, taste like eweet-breads,
quite as tender and rich. After frying them, add a little
water, a bit of butter rolled jn flour, and stew a few minutes.

RICE CUTLETS,

Boil a cup of rice in milk till very soft; then pound it
smooth in a mortar, with some salt and pepper; pound also
some pieces of veal or chicken, add the rice and the yolk of
egg. Shape them into cutlets, brush them over with yolk of
egg and fry. Serve them with some veal gravy, in which is
a little lemon-juice.

VEAL CAKE,

Cut the meat from the breast of veal in very thin slices,
cut thin slices of lean bacon; slice thin a few hard-
boiled eggs. Place these in layers in a baking-dish, inter
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spersed with minced herbs, a little pepper, and pouring in
enough good gravy to moisten the whole. Cover the dish,
and bake gently three hours. When done, lay a heavy
weight upon to press it compactly. When cold, cut in thin
glices, and serve at tea.

TO MAKE MEATS TENDER.

The great secret of making meats tender is to beat them
well and long. This simple process is unknown or neglected
by most-persons. :

BOLOGNA SAUSAGES.

These are seldom made so nice as the imported article. A
very good imitation can be prepared by using beef, veal, bam
and pork in equal quantities. Season very highly with salt,
red and black pepper and sweet herbs Fill the cases, boil
them till tender, and then dry them in the wind.

SOUSE.

After cleaning\ and boiling the feet and ears of a pig, cut
them in pieces and put them into a jar, which contains spiced
and salted vinegar. They are vgry nice, in a few days, to eat
just out of the vinegar, or fried. If you wish to fry them, dip

them into the beaten yolk of egg, then cover with pounded
cracker, and fry in fresh lard. .

BROILED VENISON.

Cut the steaks from the tender parts, rub them with salt and
pepper. When the fire is clear and free from smoke and
ashes, rub the ot bars of the gridiron with a piece of salt
pork, lay on the steaks, and broil well on one side. Turn them
vnce only, saving all the gravy. . Put on salt, pepper and
butter, and serve with currant jedy. Venison cools sooner
than most meat, and should be served upon hot-water p'ates.
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FLANK OF BEEF.

Salt the flank and let it lie one day. Make a stuffing of
mead, herbs, pepper, and salt, with butter, to moisten it.
Spread this stuffing everly over the meat, roll it up, tie it
with strings, and bake it three hours. It is nice hot, but,
when cold, it should be pressed and then cut in slices,

BEEF BALLS.

. Mince very fine a piece of tender beef, fat and lean ; mince
an onion with some boiled parsley; add grated bread-crumbs
and season yvith pepper, salt, grated nutmeg and lemon-peel ;
mix all together and moisten with a well-beaten egg; roll it
into balls flour them and fry. Serve them with a brown

gravy












Poultry wnd ;@ame'.

GE: ERAL OBSERVATIONS ON POULTRY AND GAME,

PouLsry should be prepared for dressing as soon as killed
and thereby prevent the disagreeable flavor which is imparted
to them by remaining long in. their original state. Care must
be taken that the gall be not broken in removing, as it wili
render every part that it touches very bitter. All poultry,
especially pigeons, require good washing and cleansing in every
part. Some persons, who wish to be very nice, soak fowls an
hour or two in skim-milk before boiling, and then sew them in
a floured cloth. This tends to preserve them of a nice. color,
but may be dispensed with by carefully attending to skim-
ming them while over the fire. Wild fowl should not be over-
roasted, as the flavor is lost if roasted too much., Wild fowl
roast in less time than others. It is not easy to state exactly
as to the time required for the different sorts to be well done.
Experience and practice are more sure guides. Poultry, as
“well as other meats, must be put at first before a gentle fire,
and cooked gradually and evenly.

Young fowls may be known by their smooth legs, tender -
breast-bone, and tender skin. ~Ducks and geese, if young,
feel tender in their flesh: under the wing, and are unfit for
cooking if' old and tough. Scaldipg water will remove the
feathers most easﬂy, but break the skin of the fowl more
than if picked by han 1. Poultry should be permitted to
bleed freely after being killed, it being more healthful. Al
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the pin-feathers should be carefully and entirely removed, as,
also, the oil-bag at the end of the back. The legs should be
cut off at the first joint next the feet; the inside should be
washed and rinsed several times in cold watcr, after every-
thing has been rewoved. Remove extra fut, as it tends to
wiake the gravy greasy. 'The heart should be slit open,
cleavsed, also the gizzard, and put by themselves to soak”in
water,

ROAST TURKEY.

After tuoroughly cleansing, and singeing with a lighted
uewspaper, prepare a stuffing of pounded cracker, salt, pep-
per. butter. white of eggs, sage and murjoram, fill the turkey
and sew it up tightly. Rub it with salt and flour, pour half
a pint of water into the pan, put in the turkey, and let it
roast gradually at first. The wings and legs should be tied
down tightly to the body. A large turkey, of twelve or
fourteen pounds, will require four hours’ gentle roasting, and
constant basting with flour and water. Boil the heart, liver
and gizzard, in a little water till tender. Mash the liver, and
siice thin the heart and gizzard. Add all these to the gravy
in the saucepan, thicken a little with flour, and season with
sult and pepper. Serve with cranberry jelly and oyster sauce.

ROAST CHICKENS.

These may be prepared in the same way as turkeys. From
one to two hours is about the time for chickens, although dis-
cretion must be used a determining.

BOILED FOWL.

Prepare the fowl as for roasting, and ooil according to the
weight, about the same time as for roasting. Skim very care-
fully, or the fowl will be discolored. Serve with cranberry
jelly and stewed oysters.
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TO ROAST DUCKS.

After cleansing, stuff them in the same way as chickens
adding one or two onions, chopped fine, to the stuffing. Baste
them often; he sure that the gravy is not oily; add 4 iiftle
lemon-juice, ketchmp and wine, to the gravy. Serve with
oysters.

TO ROAST GEESE.

Boil them a half hour to extract the strong, oily fluvor,
Then prepare them the same as chickens. Oune hour’s rossting
will be sufficient, if tender.,

STEWED PIGEONS.

Make a nice dressing of bread-crumbs, sage and swect mar
joram pounded, white of eggs, butter, pepper and salt. Sew it
up in the pigeons, after thoroughly picking, cleansing and
singeing, and put them into water enough to cover them.
Stew very gently two hours. Take up the pigeons, and add
butter and a little flour. Pour the gravy upon the pigeons ia
a soup dish.

FRICASSEED CHICKENS.

Cut them in pieces, and put them in the stewpan with salt
and pepper. Add a little water, and let them boil half an
hour. Then thicken the gravy with flour, add butter, and a
little cream, if you have it. Ketchup is an additional relish
to the gravy. 4 '

BROILED FOWL.

Split the fowls down the back ;" remove the legs and wings,
if you please, and broil them separately. Iflutten, by slight
pounding, the sides of the fowl, so that the parts may be
eqnally near the fire. Broil over clear coals till brown, then
turn to the other side, sprinkling over salt, pepper and butter

Serve, very hot, with oyster sauce.
2%
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TO MAKE AN OLD FOWL TENDER.

Put it to soak in cold water over night, with a few hand
fuls of ashes; then dress the fowl, preparatory to cooking it,
and let it hang over another night. Then boil it fifteen min
utes. Stuff it and put it in the baking-pan and finish cooking
Baste with butter. ”









Pickled Weats and Yegetables.

TO -CURE HAMS.

W aEN pork is ready for salting sprinkle with a handful of
x.mmon salt, to draw out the blood ; this brine should not be
wed, and the meat should be wiped with a dry cloth. Mix
or ounce of saltpetre, a pound of cummon salt, and a pound
of coarse brown sugar, and rub the ham well. Let it lie for
a ‘nonth in this pickle, turning and basting every day. Then
hang in a wood smoke in a dry place, where no heat can come
to it. \
ANOTHER WAY TO CURE HAMS.

Take a pound of common salt, half a pound of bay aalt,
the same of saltpetre, a pour;d of molasses and a pint of
viregar. Boil them all together, and put them hot on the
ham ; let it remain one month, turning every day, and basting
it well. vThen.'hang it over the smoke of wood in a small

enclosure?
TO CURE TONGUES.

Take a large spoonful of salt, the same of sugar, and half
as much saltpetre; rub it well for ten days in succession.
Soak the tongue well before boiling it to be eaten.

TO PICKLE BEEF. '

Rub each piece with salt, and let thew lie twenty-four
hours ; wipe them dry. Then pack them closely iu a firkin
3
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that is perfectly sweet and clean.. Have ready a pickle pre.
pared thus: Boil four gallons of soft water with ten pounds
of coarse salt, four ounces of saltpetre, and two pounds of
coarse brown sugar; let it boil fifteen minutes, and skim it
perfectly clean. When entircly cold, pour it on the beef, lay-
ing a weight on the top to keep the meat covered. This quan-
tity is sufficient for a hundred pounds of ciosely-packed beef.
The firkin must always be kept closely covered.

HAMS,

Some persons prefer to boil a ham in skim-milk, adding
some coarse meat and vegetables, all which tend tc seften the
meat and extract the salt. This is not a very economical
practice, but may answer where vegetables are plenty. Some
think that baking a ham is preferable to boiling. Put
some water in the baking-pan with the smeat. When done,
remove the skin, cover the ham with bread-crumbs, pepper,
and beaten egg, and set it in the oven to brown. A covering
of .coarse dough may be fastened around the ham when first
put in, and removed with the skin. This plan is thought to
secure the juices of the meat most perfectly. Sugar used in
good proportion with salt is excellent in curing hams. The
brine should not be poured inte the salting barrel till cold,
otherwise it will imbibe a bad taste. A large stone is a good
weight to keep the meat under the brine, which should be
strictly attesded to. Do not touch the meat with your fin-
gers when you wish to procure a piece, but use a wooden fork
for the purpose, heing careful not to prick any other piece
Keep the salted meat in a cool place, closely covered from
tke air. In purchasing a ham, run a knife along the bone ;
it it comes out clean it is good, but if not it is spoiled. The
fat of good ham is white, and the lean adheres closely to the
bone. If the ham has yellow strqaks, it is rusty and not
good. In summer, meat should be rubbed with salt to assist
in keeping it. In winter, it may be packed in smow. The
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use of saltpetre in moderate quantities is advisable, but too
much will make the meat hara.

PICKLED VEGETABLES,

Avoid, as much as possible, the use of metallic vessels and
spoons in preparing them. When it is necessary to boil vin-
egar, do it in a kettle lined with porcelain, or in a stone jar
upon the top of the stove. Glazed jars should never be used
for pickles. Stone ware or wooden is most proper.

Pickles should be kept free from air; exposure to it makes
them soft. A wooden spoon should be used for taking out the
pickles for use. On no account use the fingers or a fork for
this purpose. '

PICKLED CUCUMBERS.

Choose them of an equal size, young and fresh. Let then
lie a week in salt water. Drain them, and put them in &
stone jar; pour boiling vinegar over them. If the vinegar is
boiled in brass or bell-metal vessels it will be a fine green,
but poisonous, on account of the action of the acids on’the

metal.
CUCUMBERS WITH ONIONS.

To every dozen cucumbers use three small onions, with a
few cloves stuck into them. After salting them, pour on boil-
ing vinegar, and let them stand in a warm place. Repeat the
boiling, and, when cold, tie up the jars with bladders.

TO PICKLE CAULIFLOWER.

Gather it upon a dry day; boil it in salt and ‘water tiil
tender ; lay it to cool, covering it that it may not turn dark.
When cold, pack it in jars, and pour cold vinegar upon it that
has previously been boiled with some spice.

‘ PICKLED ONIONS.

Take the small silver-onions; take off the outside skin, the
tops and fibres; boil a very strong brine, and, when cooled a
| J



36 PICKLED MEATS AND VEGETABLES.

little, pour it upon the onions; let them stand four hours
covered. Take them from the brine, and pour on hot vinegar
. which ginger ‘and pepper were boiled. They must be
well corked and sealed.

MIXED PICKLES.

An assortment of small ‘vegetables in the same jar makes
an agreeable flavor. Take small cucumbers, onions, cauli-
flower, string-beans, cranberries, tomatoes, barberries on the
stems. Add a few whole cloves, cassia and stick cinnamon
Prepare the vegetables as before directed, and seal tightly.
A little alum is very good to extract the salt taste from
pickles. Too much wili spoil them. |

PICKLED PEPPERS.

Slit on one side, and remove the core. Put them into bori-
ag salt and water, changing it often, and keerirz them in a
warm place for one week. They will turn yellow, and then
green ; then put them in a jar with boiled vinegar and a bit
of alwa. They do rot require spice.

PICKLED TOMATOES.

Prick the small. round tomatoes with a fork. Put them 1n
wyers, with plenty of salt, into an earthen vessel. Cover
them, and let them remain two days in salt. Then put them
into a mixture of vinegar and water, to draw out the saltness.
Prepare some vinegar, that has been previously boiled, by add-
ing to it mustard, cloves, pepper, mace, and a few slices of
onion. Pour this into a glass jar, and put in, gradually, the
tomatoes, shaking the jar to intermix the spices.

-

COLD SLAW,

Miuve very finely a small cabbage. Put it into a chira
bowl, and prepare for it a nice dressing. , Take half a pint of
the best white vinegar, mix with a quarter of a pound of but-
ter, o1s in bivs wid rubbed in flour, a little salt and cayenne.
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Stir all this together, and boil it in a small saucepan. As
soon as it boils, stir in the yolks of four well-beaten eggs, and
take it immediately off the fire. Pour it boiling hot over the
cabbage, and mix it with a spoon. Let it become cold before

sending to table.
PICKLED OYSTERS.

Use only the largest and best. Drain them, and lay them
in a pan; pour on boiling water, stir them round, and rinse
them well in cold water. Then put them in a kettle witk
fresh water, and just boil up once. Lay them on a clean
towel. Put the liquor of the oysters over the fire, with some
good vinegar, salt, cloves and cinnamon. When it boils, throw
in the oysters, and let them remain five minutes, Afterwards,
put the oysters into stone or glass jars, and tie with bladders

4
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Sonps, Broths and Bashes

GENERAL OBSERVATIONS ON SOUPS, BROTHS AND HASIES.

In making soup it is essential that all the pans and kettles
nsed should be entirely clean, otherwise the flavor of the soup
will be spoiled, as is often the case. The meat shounld be frecd
from skin and sup.erﬂuous fat, which does not tend to make
the soup rich, but only greasy. Meat should be put into eold
water, if designed for soup, over a gentle fire, so that it may
be a long time before it comes to a boil. In this way the
juices of the meat are drawn out into the soup, which is
desirable. As soon as it comes to a boil, skim it carefully
and throw in a little salt, which will assist the scum to rise
The more the scum and fat are removed from soup, the clearer
and more relishing it will be. It is an excellent plan to pre-
pare soup the day before it is wanted, as then all the fat can
be removed at once. Soup made with vegetables wili not keey
80 long as that which contains only the juices of meat. Soup
should never be permitted to remain in any metallic vessel, as
thereby it becomes poisonous. If to be kept a long time, th>
earthen pan should be scalded and rinsed every day. Fried
onions mixed into soup assist materially in giving a fine
brown color. A slight acid, like that of lemon or tomato,
gives a peculiar relish to some soups. Some persons think
that it is a piece of economy to add but little water to meat
when it is first put on, but to let it steam -and simmer until
the juices are extracted. It is thought by some th.t ome
pound of meat thus treated gives out as much strength & twe

4%
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pounds saturated with cold water in the outset. Meats for
soups have more flavor, and are more tender, if kept some
days before using, If there is any danger that it may spoil,
it may be fried or parboiled, and 1t will keep two days longer,
although not so good quite as when fresh. Long boiling is
indispensable to good soups, as also slow boiling. The kettle,
as a general thing, should be closely covered ; but if the soup
be quite weak, the cover may be left off to increase the evap-
oration of the water.

Ox-cheek, shin or leg of beef, makes excellent and cheap
soup, if well managed. Some persons purchase bones of the
butcher, stew them many hours, till the gravy when cold is
like jelly. When a little soup or sauce is wanted, a piece cut
from this jelly is prepared at a moment’s notice. Sheep’s
head and feet, calves’ feet and cow-heel, all afford a very
strong jelly. Care should be taken not to season soups too
highly ; it is a matter very easily attended to by the use of
the castors at the table. Such universal seasoning as salt,
pepper, &c., should be added, but in moderate quantity, by
the cook herself. Potatoes shouyld not be boiled with soup,
because the water is thought unwholesome ; they may be done
separately, and then added. If it should be necessary to add
more water to a soup, it should always be boiling water, as
cold deadens the flavor of the meat. Always save the water
in which fresh meat or poultry is boiled ; it will serve for a
second meal, thickened with rice and seasoned. Meat appro-
priated to hashes should not be cooked a second time; it
makes it tasteless and hard. The gravy for a hash should be
prepared, and the finely-minced meat added and permitted
only to heat through. Vegetables are liked, by many persons,
mixed with the meat. Some persons do not thicken soups with
flour, but depend upon long and gentle boiling, which will ren-
der any soup thick enough without any flour. One excellent
quality of soup is that no one flavor predominate over the
others, but by a judicious proportioning of ingredients the
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different flavors combine and harmonize. It is a good pre-
caution, in making soups and stews, to put a small gratc, the
size and shape of the bottom of the kettle, or'a dmmg plate:
to fit, bottom-side upward, in order that the meat may not
burn on to the kettle. By this means the meat at the bottom
will be as delicately cooked as that above it.

Soups and broths should always be strained ; they are much
more relishing, as well as inviting to the eye, than if the meat
and vegetables in shreds were mixzed up into them. After
straining, with a fork take out the whole pieces of meat and
vegetables, and put into the tureen with the soup. The meat
thus strained out need not.be wasted; but if seasoned well
and pounded, and then put in a jar, it serves for a very nice
sandwich for luncheon or tea, at almost no expense. If spice,
ketchup and wine, be added to soups, they should be put in
only about fifteen minutes before the soup is done. Plain
warm soups or broths are excellent, taken as medicine, in
cases of violent colds, colics, cramps and spasms in the
stomach. If milk or cream is to be added to the soup, it
should be boiled and stirred in the last thing. In soups
where macaroni is an ingredient, it is customary, at a good
table, to serve with the soup a glass dish, in which is grated
cheese, and a spoon, and let each person help himself to a
little, if desired. '

MINCED BEEF.

Cut cold roast beef into thin slices; put some of the gravy
mto a stewpan, a bit of butter rolled in flour, pepper and
salt, and boil it up. Add a little ketchup, and put in the
minced slices, and heat them through, but not let it boil. Put
slices of toast in the dish, and cover witb the meat.

HASHED MUTTON OR LAMB,

Cut the meat off the bones, and mince it Put the bones
into a little water and stew them, if you have no gravy
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Thicken this water with browned flour, add a lstle ketchup
with a few capers. Put in the mutton, let it simmer two min.
utes, put it into a hot dish upon toast. This is an excellent
breakfast-dish ; but, if prepared for dinner, serve with boiled
onions. C

MUTTON BROTH.

After the steaks have been cut from the leg, the lower part
is just adapted to a soup. The neck-piece is also very nice.
Boil the meat very gently in cold water, adding a turnip, a
carrot and a spoonful of rice. All the fat should be removed.
Towards the last, add a little minced parsley. Dumplings
are an excellent addition,

WHITE SOUP.

Boil a knuckle of veal a long time. Add a Quarter of
a pound of macaroni, and, when done, a pint of cream.
Scason with lemon-peel and mace.

BROTH MADE IN AN HOUR.

Cut in small pieces one pound of beef or veal. Put it imto
the saucepan, with a carrot, an onion, a slice of lean bacon,
and a teacup of cold water; let it simmer a quarter of an
hour ; pour upon it a pint of boiling water, add salt, and boil
three quarters of an hour. Strained, it.is relished by the
sick. '

VEGETABLE SOUP.

Chop fine two turnips, two carrots, four potatoes, two
small onions, one parsnip, and a few stalks of celery or pars-
ley. Put them into three quarts of water, and boil three
hours. Add a spoonful of rice. Strain the soup through a
colander, and set it again over the kettle. Add a piece
of butter, dredged in a little flour; let it boil up, and
serve. '
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PEA SOUP, -

Waﬂh a pint of split peas, put them. i in a kettle with twe
guarts of cold water. When it has bo;led one hour, add
a piece of lean salt pork, about three guarters of a pound,
and boil two hours longer. When it is nearly done, add a
few very thin slices of ham, and a few split crackers, with
pepper and salt. Stir frequently while boiling, or it will
burn. Keep a pot of boiling water to replemsh with if it
should be thicker than desired.

BEEF SOUP.

Take the hind shin of beef, cut off all the meat from the
bone, which had better not be used, as it will make the soup
‘greasy, on account of “the large quantity of marrow it con-
tains. Wash the meat clean, lay it in the pot, sprinkle over
it a teaspoonful of pepper, and two of salt, three onions, six
small carrots, two small turnips; pour on three quarts of
water ; cover the pot closely, and keep it gently but steadily
boiling three hours; take off the scum carefully. At the end
of three hours you may add parsley and celery, which add
much to the delicate flavor of the soup. Put a little browned
flour into the soup to thicken it slightly. Take up the meat
into a soup-tureen, and pour on the soup and vegetables.

VEAL BOUP.

The knuckle is the best part. Gash it in several places,
ard put it in the pot with clear cold water; add a few slices
of lean ham and two onmions. Boil gently, carefully skim-
ming off all the grease that may rise. When it has boiled
three hours, add a dozen peeled tomatoes, and boil one hour
longer. Season well with salt and pepper. Rice is an excel-
lent addition.

. MINCED VEAL.

Cut it very fine with a knife ; also some ham, or sausage-

me1t. is az excellent addition to any hashed meat. Heat
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some of the veal gravy, or, if you have none. put a piece of
putter, rolled in flour, into a little water. W ien it has thick.
ened, season with salt and pepper, and add the minced meat.
Let it simmer a few minutes, and then put it into a dish, in
which is laid buttered toast.

HOTCH-POTCH.

Take lamb or mutton chops, pare off the fat; put a layer
of meat at the bottom, covered with pieces of onion, carrots,
turnips, peas, celery, and any other kind of vegetable you
please. Repeat this, adding a little salt and pepper, till you
have put in as much as you wish of the meat and vegetables.
Fill up to the top of the layers with cold water, cover closely,
and stew it very gently.

ECONOMICAL SOUP.

Take the ox-cheek, or the extreme end of the leg, or any
bony, cheap piece of beef, or any kind of meat. Boil gently
a long time, till the goodness is extracted from the bone and
meat, and the water becomes quite gelatinous. Add a good
quantity of rice and a few sweet herbs, with a few potatoes
and other vegetables, if you wish ; season it, and it is a mnst
excellent and nutritious dinner for a large family.

TOMATO SO0UP.

Take a knuckle of veal, a bony piece of beef, or a neck of
mutton, or almost any piece of meat you may happen to have;
set it over the fire in a small quantity of water, cover it closely,
and boil very gently, to extract the juices of the meat.” When
nearly done, add a quantity of peeled tomatoes, and stew till
the tomatoes are done. Add salt and pepper to your taste.
This is a very cheap, healthful and easily-made soup.

PORTABLE SOUP.

This is the concentrated essence of soup, and 18 a most con.
venient i.rticle of usé, either at home in an emergency, or in
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travelling, and especially at sea. To make a pint of soup,
cut off a piece as large as a walnut, dissolve it in the boiling
water, and it is ready for use.

Boil a knuckle of veal, also the feet, a shin of beef, a cow-
heel or any other bones ‘of meat which will produce a stiff
jelly, in a large ketile, with as much water as will cover them
Let it stand a long time over the fire before it boils. Skim it
most thoroughly, until the broth appears clear. Then fill up
the kettle witk some more water, and boil it’eight hours, or
until it has evaporated so as to be somewhat thick. Run it
through a hair sieve, set it in a cool place where it will cool
very quickly. - Skim off every particle of fat, and put it into
a saucepan; skim and stir it continually, so that it may not
scorch, and all the previous labor be lost, until it becomes a
very thick syrup. As soon as it can be no longer done in
this way, transfer it to a deep jar, and set into a kettle of
water, hot, but not boiling, until it jellies very thick. This
will keep good many months, packed dry in tin canisters.

SAGO SOUP.

Make a clear, rich soup, in any way you desire, and thicken
with sago. This is much esteemed, and is an excellent inven-

tion.
CHERRY S8OUP.

’

btalk the cherries, stew them a few minutes, not enough to
break them. Cut slices of bread, fry brown in butter, put
them in a deep dish, and pour the cherries upon them
Serve hot.

MOCK-TURTLE SOUP.

Take a calf’s head, and about two pounds of delicate fa"
pork. Put both into a soup-kettle, with two onions, sweet
herbs, celery, pepper and mace. Fill the kettle with water,
and boil very gently till the meat is tender. Take out the
head®and the pork, return the bones of the head into the
éoup; let it stew several hours longer ; and, when cold, take
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off the fat, strain the soup and thicken it ; add the juice of a
lemon and half a pint of white wine. Cut up the head intc
pieces, also the pork ; warm them up in the soup, adding some
balls of finely-minced savory meat, called force-meat balls.
_The pork will be found a most acceptable addition, improving
the flavor of the soup, and affording a substitute for the fat
of the turtle. Half this quantity will make soup enough for
a large dinner party. :
GIBLET SOUP.

Scald and clean a set or more of giblets, Stew them in a
pint of water, or gravy ct some sort i8 nicer, until very ten-
der. Then add two onions and sweet herbs, a little salt and
pepper, and a quart of water. Stew again a little while,
thicken slightly, and add a teaspoonful of lemon-juice, or,
>mitting the iemon-juice, a cup of rich cream.

0X-TAIL SOUP.

This is esteemed a luxury among epicures. After cleans-
ing thoroughly, cut the tail into short pieces, boil very gently
several hours in a good quantity of water; towards the last,
add three onions, a crust of bread, a little sweet herbs, a few
cloves, and some salt and pepper. If tomatoes are approved,
a few sliced are a great improvement, on account of their
slight acidity. ‘Let the soup get cold, so that you may more
effectually remove the fat, which is very necessary. Calves’

tails make a much more delicate and clegant soup.
\ .
EEL SOUP.

Clean and cut in small pieces very fresh eels; put to them
some water, salt, pepper, a crust of bread, three blades of
mace, and a few sweet herbs and onions; cover them close
and stew till the fish is done. A little thickening, a few split
crackers and a few oysters may be added, if wished. Tha
soup will be as rich as if made of meat. Toast some b‘if_ead,
lay in the dish, and pour the soup upon it <
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LOBSTER BOUP.

Pick out the meat of a boiled lobster; cut it in small but
handsome pieces ; a little more than cover it with water.
Pound the coral with a little cream very smooth. After boil-
ing twenty minutes, add a little salt and pepper, mace or
cloves. a few grated crumbs of bread or cracker, a little cay-
‘enne pepper, a bit of butter, a table-spoonful of ketchup and
wine. Add the coral and cream, stirring briskly, so that the
cream may not curdle. A few oysters are very nice, mixed
in  Pour the soup upon toasted bread. V

LAMB 80UP.

Cut the lamb into small steaks, put it into a stewpan
- with some gravy, if you have it, if not, water, with a small
piece of beef. Boil gently an hour ; then add such vegetables
as carrots, turnips and onions, cut small, with sweet herbs,
pepper and salt. Boil till the vegetables are done, and serve.

CLAM SOUP.

Wash the clams free from grit, boil them in a pint of water
till they will come out easily. Take a small quantity of the
liquor, add some milk, thicken it with a little flour, and add
the clams. Split crackers are very nice added.

HERB POWDER FOR SOUPS.

Gather and dry in a moderate stove-oven such articles as
you may be able to obtain, such as sage, sweet marjoram,
lemon thyme, winter savory, sweet basil, celery seed, and
others, When perfectly dry break them into a mortar, pound
them fine and sift.through a hair sieve; put them in bottles,
closely stopped, and they will retain their fragrance and flavor
for many months. This composition of the fine aromatic
herbs is an invaluable ucquisition, when the fresh -herbs can.
oot be had. The delicate flavors of the several herbs com-

4 ]
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ping and blend into each other, so as to form most delicious
seasoning.
QUEEN’S SOUP, VERY ELEGANT,

Boil a fowl till quite tender; then cut off all the white
meat; put it in a mortar, with half a pound of blanched
sweet almonds, and a cup of cream. When quite smooth put
# in a clean block-tin saucepan, and boil it one hour with
some white gravy or water. Strain it upon toasted slices of
bread, in a tureen, and then season, -

TO BROWN FLOUR FOR SOUPS.

Dredge the bottom of a spider well with flour, and shake
it over hot coals, letting it brown gradually, but not burn.
Keep it in a dry place, in a tin canister, without wholly
closing the 1id. It is very convenient to have it already pre-
pared, although when used fresh it is nicer.

BARLEY BROTH.

Prepare your soup, strain and season it, and add a small
quantity of pearl barley which has previously been boiled

tender. Boil ten minutes longer, and pour it upon toasted
bread.

MACARONI SOUP.

Prepare a soup with almost any materials you may have
on hand. Break up a small quantity of macaroni and add
it; boil till it is tender: This is an excellent ingredient in
soups and broths of any description.

GREEN SO0UP.

’

Prepare a good soup, season and strain 1t. Then add fresh
asparagus tops, sufficient to give the soup a good green color.
Boil twenty minutes after adding the asparagus teps The
color may be heightened by pounding a quantity of spinach
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in a mortar, straining the juice, and mixing it with the soup,
a few minutes before boiling.

PLUM PORRIDGE.

Boil a few pounds of the shin of beef in a large quantity
of water; let it stew gently till very tender. Take out the
meat, strain the broth, and put it again into the pot. Thicken
the broth a little with flour, or ground rice, which is prefor-
able in most soups, and add two or three pounds of raisins,
and some currants, if you wish. When the fruit is swollen
and tender, add a few cloves, mace, cinnamon and nutmeg.
Remove the pot, add salt, sugar to your taste,the juice of a
lemon, and a glass of wine, if you approve it. Broken
cracker boiled in it a few minutes improves it.

HASHED VENIBON,

Cut the venison in very thin slices, and then mince it. Pre
pare a good gravy, season it well, add a little lemon-juice or
wine, or melt in it a few spoonfuls of currant jelly. Pour
this gravy upon the venison, cover the dish, and let it heat up
once.

PEPPER POT.

This dish is composed of a due proportion of fish, flesh,
fowl, vegetables and seasoning. Stew a small piece of neck
of mutton, or a fowl, with a pound of sweet salt pork, in
three quarts of water, till tender; skim it well, and remove
the fat as fast as it rises; then add such vegetables as the
season affords, peas, onions, lettuce and spinach, in summer ;
celery, carrots, onions and turnips, in winter. These vegeta-
bles must be put in in small pieces, and, when they are nearly
done, add the meat of a lobster cut in small pieces, and a lit-
tle soaked rice. Season with cayenne pepper, in very_ mod-
erate quantity. Suet dumplings boiled on the top are a good
addition. | |
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ONION SOUP.

Stew a shauk piece of beef, simmer it gently three hous,
with carrots and turnips cut in slices. Fry a few sliced
anions of a good brown, strain upon them the soup, let it sim-
mer an hour longer, and pour it upon toasted bread.

~tCONOMICAL SOUP.

uather all the bones and pieces of meat of different sorts,
which you may chance to have, and put them in the pot, with
water a little more than enough to cover them. Add twc
sliced onions, and two potatoes, salt and pepper. Make a
short crust or a plain raised crust, cover the meat with it,
cutting a slit for the steam to escape. = As soon as the crust
is cooked, take up the soup into a deep dish. Be sure to skim
off all the fat that rises from the meat, or the soup will be
greasy. If well made, this makes a relishing meal.









GENERAL HINTS AND DIRECTIONS CONCERNING FISH.

Fism should be eaten as soon as possible after being taken
from the water. as they lose some portion of their deli:aw
and peculiar flavor every'hour after the tide in whieh sy
were caught is «0st. In every kind of fish, firmness ,* Jlesh,
redness of the gills and brightness of the eyes, are o cations
of freshness; thickness of firm flesh is also u svod sign.
Fish should be cleaned as soon as practicabl:. . cutting and
scraping, and aflerwards rinsing, althoug: 0 much water
used in its preparation iwmpairs the strenygts. of its flavor. As
soon as washed, wrap the fish in clear cioths to dry. Fresh
fish should be boiled in salted wsier; and tresh cod is im-
proved by adding a few spoonfu.s of vinegar. The roe, milt
and liver, of fish should b cleansed with care, and well
cooked, and each person .elped to a small portion. Fresh
fish for boiling should ve put into cold hard water, although
many practise putting it into boiling water. It requires
skimming as well as meat. Silad oil, of the best quality, is
the nicest article for frying fish; but is not much used, on
account of the expense; fresh lard that has not been salted
is preferable to butter. The frying-pan should contain a good
juantity of fat, more than is generally used for this purpose;
the fat should be boliing bot, ¢r the fish will absorb so much
of it as to render it unwholesome. Fried fish should be laid
upon a rieve to drain before serving, The fat used may pe
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strained and put in a bowl by itself, and used again for the same
purpose. In two or three days it will become rancid and use-
less. When the flesh of fish separates clean from the bone it
may be called done, although the cook must exercise her judg-
ment on this point, as fish is more disagreeable than almost
any other food, if slack done. Remove fish from the water
as soon as done enough, or it will become sodden and woolly.
A napkin should be first laid upon the dish, and the fish upon
it. DMackerel are best in May and June; they are a very
delicate and highly-prized fish, but require to be eaten sooner
than many others. Dry and large fish are nicer for being
stuffed and baked. Smelts are deservedly prized, and should
be of a bright silvery hue, and have the flavor of newly-cut,
fresh cucumbers. Salmon should be of a bright pink color,
with red gills, the scales bright, and the whole fish stiff. This
is highly esteemed by epicures, and usually bears extravagant
prices. The same tests will apply to cod as to most other
fish as to freshness; their eyes should be bright, and if the
flesh is at all flabby they are not good. Lobsters should be
purchased alive, so that there way be less deception practised.
They should never be used after the meat has been out of the
shell more than twenty-four hours, and in the hottest weather
will scarcely keep so long. The male lobster is preferred, on
account of possessing the highest flavor. The heaviest in
proportion to the size are the best, as is the case with crabs.
Crabs and oysters of middling size are best, being more ten-
der, and having less strong flavor. The best quality of very
fresh fish requires very little in the way of seasoning, except
perhaps, a little salt, the natural flavor being preferred. In
serving fresh fish, the cover of the dish should be placed a
little ajar, so that the steam may escape. Hot fish always
requires hot sauces, if any, and not cold, because fish chills
8o readily. Parsley is one of the best accompaniments to
sk Codfish should only be allowed to scald; it is injured
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by boiling. A table-spoonful of molasses mixed in the water
in which it 1s cooked will be found to lmprove it.

Fish sauces, if intended to be plain, should be as pure as
possible, and taste only of the materials from which they take
their name. If highly-seasoned sauces are desired, the ingre-
dients should be so well proportioned that no one be predowmi-
nant ; but the practice of indiseriminately mixing strong
spices and flavors without discretion, in order to increase the
relish of food, fails of its desired effect. "The muddy taste
which fish sometimes has may be removed by soaking it in
strong salt and water. Epieures. consider it essential to boil
salt water fish in sea water.” If fish can be kept frozen, it
will remain quite good, but must be cooked as soon as it
thaws.

CHOWDER.

Fry gently thin slices of salt pork in the bottom of a very
slean iron kettle. Then lay in some chopped onion, slices of
fresh fish, or clams, and a little pepper, and slices of potatoes.
Next put in another layer of onion, fish or clams, pepper and
potatoes, and so on, until you have used all the fish, Pour in
sufficient cold water to cover it, and let it simmer gently til}
the potato is done. Take out the chowder gently with a
“skimmer ; then thicken the gravy, salt to your taste, and add
several crackers. Let it boil till the cracker is done, aud
pour it hot over the chowder.

STEWED QYSTERS.

Drain the oysters, put them in a saucepan with a littie
pepper, and add a small piece of butter rolled in flour. Then
pour over them the strained liquor, and simmer five minutes.
When the oysters are done, pour them into a dish lined with
buttered toast. If you wish, you can add milk or cream
wfter pouring it mto the dirh.
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BOILED SAJLT CODFISH.

Soak the fish over one or two nights, to freshen ; scrape and
wash it; put it into a kettle over the fire, and, when just boil-
ing, skim it, and take it off, and cover it, and let it set fifteen
minutes, and then drain it. Pour over it egg sauce, and serve
hot with boiled potatoes. Salted codfish is injured by boiling,

BOILED FRESH CODFISH.

Put the fish into hot salted water. ~Let it boil from twenty
to forty minutes, according to its size. Garnish with scraped
horseradish, and serve with oyster sauce, or melted butter,

with a little ketchup. .
BAKED FISH.

Cleanse the inside well, and fill with a stufliag made of
powdered cracker, butter, pepper, salt, and one egg, if you
like. Rub the outside of the fish with a little salt and Indian
meal, or with a little of the stuffing, Lay the fish in a bak-
ing-pan with a gill of water. Bake very thoroughly, and add
to the gravy a bit of butter. Slices of lemon are a pretty
garnish.

BROILED FISH.

Either slice or split the fish into pieces, Wash it, and wrap
it in a towel to dry. Rub it with salt, pepper and meal.
Then lay it upoun the gridiron, or into a pan in which slices of
salt pork have just been fried, and brown on both sides. But-
ter it well, and serve with egg or oyster sauce.

TO CURE FISH SLIGHTLY TAINTED,

Boil the fish in plenty of water, in which is vinegar, salt
and powdered charcoal tied in a cloth. This will also answer
for meat.

: BOILED OR STFWED LOBSTER.

Pick out the meat, anu add water to cover it. When it
boils, thicken with a little flour. Add salt, ketchup, pepper,
butter. and a little wine improves it grea‘ly..
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TO BOIL MACKEREL.

Boil tkem fifteen minutes in salt and water and a spoonfwm
of vinegar. '
TO BROIL MACKEREL,
Set it over hot coals, and brown. Then turn, and sprinkle
on salt and pepper. Serve with plenty of butter and.tomato

ketchup.
FISH CAKES,

- Mince either salt or fresh fish with potatoes while warm
Add cream or butter, and roll into flat cakes. Fry in a little
salt pork fat.

CLAMS,

Put them in a pot with a little water. When the shells
‘burst they are sufficiently boiled. Open them into a dish,
and pour the liquor, after it has settled, upon them. Or, lay
them in a pan in the oven, and roast them. Clams are very
gocd fried in a batter, or made into a pie.

SMELTS.

Wash them, and dry them in a cloth. Rub them with
white of egg and bread-crumbs, or meal, and fry quickly.

CRABS.

Pick out the meat, and mix with it a little butter, salt,
pepper, nutmeg, crumbs of bread, and vinegar. Give it one
boi! up. : '
TO FATTEN OYSTERS.

If you have more oysters than you wish for immediate use,
they can be kept alive, and will even grow fat, if quite healthy,
by pursuing the following course: Wash the outside of the
shells with clean water and a broom, till all the slime is re-
woved. Then put them in layers in a tub, with sprinklings
« oatmeal and salt. Just cover them with clear water.
V.aep the tub covered, and change water and*meal every day
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They must also be kept free from s.ime, The water may be
almost as salt as sea-water.

SCALLOPED OYSTERS.

Wash the oysters in their liquor, and cover the bottom of
a dish, Sprinkle on bread-crumbs, a few bits of buttcr, and
a little pepper. Add another layer the same as at first, till
the dish is full. The last or top layer should be bread-crumbs,
Pour over the whole the liquor, strained. Set it in the oven
sill the top is a little brown,

FRIED OYSTERS. -

Make a batter with bread-crumbs, beaten egg, and a little
pepper. Dip each oyster in the batter, and fry separately
till a beautiful brown. Drain them on a sieve before serving.

TO HEAT OVER SALT FISH.

Break the fish into flakes, and put it in a pan with a cup
of cream, a piece of butter rolled in flour, a few slices of
boiled parsnips, and a little pepper. Let them all simmer
gently till very hot, but do not permit it to boil, or the cream
may curdle. This is a cheap and excellent breakfast dish for

occasional variety,
HERRINGS. ¢

These are not rich in their nature, but are very good if
cobked fresh. They should be broiled a short time, but not
permitted to dry up. Make a plain gravy for them by thick-
ening some milk with flour and butter and a little salt.

STEWED EELS,

Scrape and wash the eels. ' Wrap them in a towel till dry.
Make a batter with bread-crumbs and eggs, and fry the eels a
few minutes, and let them get cold. Chop a few small onions,
some parsley and sage, with salt and pepper added. Stew
these in a little gravy, then add the pieces of eel, and siew
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till tender. This will be found the aicest way of cooking
eels: they will not seem greasy, if well done, as is the case
asually with the large eels,

SCALLOPED FISH.

Break the fish in nice flakes; lay it in the bottom of a
dish, covered thick with bread-crumbs, a little salt and pepper,
with small bits of butter. If you please, you can make two
or more layers in this way. Pour on a few spoonfuls of
gravy, to moisten the bread, and bake the top brown.

FAT FOR FRYING FISH.

Salad o1l and lard not salted are preferable to butter.
Good sweet drippings of beef are suitable. Bweet, fresh suet
may be prepared so as to render it very nice for this purpose.
Heat the suet in a jar placed in boiling water; let it melt
gently. As soon . as it. begins to boil slightly, put in a few
cloves, and a few sweet herbs. In half an hour strain off the
fat into a close jar for use. It will keep some time.

" BOILED SALMON AND PEAS,

" Put the fish into a small quantity of cold hard water with
a little salt in it. Let it come quickly to a gentle boil, not a
gallop. Boil from twenty minutes to half an hour, according
to the size. Boil the peas separately twenty minutes, and
add salt and butter. Boiled salmon does not require rich,
highly-seasoned sauces, bat plain drawn butter with parsley.

MINCED SALMON.

Take what remains of the first dinner, pull it into small
flakes with the fingers; chop some hard-boiled eggs in large
 pieces; rub both these into half a pint of cream and a piece
of butter rolled in flour, Let it simmer, but do not let it
boil. Line a shallow dish with mashed potatoes, and pour

the salmon upon it. This is a most excellent breakfast dish.
6 -
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BAKED COIL.

Scour the pan till very sweet and clean. Rub it with fresh
butter, add a pint of water, a little salt and pepper, and a
few cloves. Flour the fish well, stick on small bits of butter,
and sift on a little pounded cracker. Lay the fish in the
pan, and bake one hour, if moderate size. Take it out with-
out breaking, strain and thicken the gravy, and pour it around
the fish. Sliced lemons should be served with it.

TO HEAT UP FRESH FISH.

Break up the fish very fine, mix it with grated bread, pep-
per and salt, with a little minced ham. Moisten with beaten
“egg, and mould it into balls, and cover with bread-crumbs.
Fry in boiling lard. Drain them on a sieve, and place a nap-
kin under them when sent to the table.

INDIAN METHOD OF COOKING CLAMS,

Wash them clean, place them point downwards upon the
earth, or on the hearth; put over them burning coals and
cinders, and roast till t}iey incline to spring open. They ara .
wost delicious in this way eaten directly from the shells.

COD SBOUNDS AND TONGUES.

Soak them in warm water, scrape them thoroughly, and
boil them ten minutes in milk and water. -To be eaten with
egg sauce. ‘ |

MINCED FISH AND POTATO.

While both are warm, they can be more -easily prepared
than when cold. Peel the potatoes as soon as boiled, and roll
them with the rolling-pin till there are no lumps. Pick out
all the fish-bones, and remove the skin. Mix the potato with
the fish. Fry a few slices of salt pork in the spider till they
are crisp ; take them out, and put in the fish and potatoos
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Add some milk or cream, and stir it occasionally that t does
not burn. When finely browned it is ready. E:.t with
- mustard. .

FISH CAKES,

Prepare these the same as for mineed fish, making theuw
into little cakes with the hands. Lay them in flour and fry
brown. :

A RELISH OF FISH.

Tear off a moist piece of fish, dip it in water, and lay it
upon coals. Let it scorch a little on both sides, scrape it
well, lay it on a hot plate, pour on a table-spoonful of boiling
water, butter and pepper it a very little. This is relished by
invalids.

FLOUNDERS,

Rub them inside and out with salt ; and, to give them some
firmness, let them lie two hours. Dip them into egg and
bread-crumbs, and fry them a light brown in fresh lard.

FRIED EELS.

After cleaning and drying in a cloth, cut the eels in short
pieces.- Roll them in Indian meal, or dip them in a batter,
and fry them crisp.

BAKED SHAD.

This is a delicate fish, and highly prized. First prepare a
nice dressing, as directed in the chapter on ¢ Gravies, Sauces,
&c.” Clean the fish well, and sew in the dressing, reserving
a little to rub all over the outside of the skin. Fasten the tail
to the mouth, put it in a little water in a pan, and set it in
a gently-brisk oven. In a few minutes baste it with flour
and butter, and the water in the pan. When done, take it
up carefully, and pour around it the gravy. Serve with
gliced lemon or currant sauce. It will require an hour te
bake, if about four pounds’ weight.
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TC BOIL A LOBSTER.

A good lobster is heavy in proportion to its size. Wher
alive they are a very dark green, and should be plunged intc
" a large kettle of boiling water. If small, it will cook in halt
an hour. The head of the lobster is not to be eaten.

POTTED LOBSTER.

This is excellent for sandwiches. It is prepared the same
»s * Potted Beef.”

TO COOK CRABS.

Boil the crabs about fifteen minutes. Pick out the meat,
nd send it plain to the table, or it may be much iniproved by
ctewing. Put the meat in a pan with a little water. blitter
rolled in flour, a little mace, pepper and vinegar. Let it
simmer, >4t not boil, till the flour is cooked.
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Tar relish of meat, as well as of fish, depends in good
degree upon the gravy that is served with it. A greasy or
oily gravy will spoil the best roast. Care and discreticn are
quite as requisite in this as in other departments of good

cookery.
BEEF GRAVY.

This is one of the most necessary and useful gravies The
secret of making it nice is to preserve all the natural davor
of the meat, as well as to have it free from grease. Cut
lean, juicy meat into small pieces; put some lean ham into
the bottom of the pot, the beef upon it, and some sweet herbs.
Also, a carrot, an onion, some celery and thyme. Set it over
the fire, and carefully remove all scum as it rises, having put
into the pot only sufficient cold water to cover the meat and
vegetables. Let it simmer gently three hours, when the
juices of the meat will be extracted. Let it settle, strain it,
add wine, salt and ketchup, and bottle it for use.

MELTED BUTTER.

Rub a piece of butter in- flour; add two or three table.
spoonfuls of boiling water. Shake it continually over the fire
without boiling, till it is a little thickened.

o EGG SAUCE.

Prepare the same as melted butter ; and add slices of hard-
beiled eggs
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.
A NICE ARTICLE FOR GIVING A RICH COLOR TO GRAVIES.

Put a quarter of a pound of brown sugar into a dish, with
a little water to melt it; add a piece of butter as large as
a nutmeg, and put it on a slow fire, and when the sugar begins
to froth, stir it till it is quite black; then pour in a pint of
hot water; boil it gently half an hour, add a teacup of
ketchup and wine. Strain it clear, and bottle it. This
preparation will render almost any gravy inviting in color.
It will keep good a year, and it takes very little at'a time to
serve the purpose. g

SAUCE FOR ROAST BEEF.

One table-spoonful of grated horseradish, a dessert-spoonful
of mustard, half a teaspoonful of sugar, then add vinegar,
and stir it smooth. Serve in a sauce-tureen.

TOMATO SAUCE.

Bake six tomatoes in an oven till quite soft. Take out the
pulp with a spoon, and mix with it salt, cayenne, and vin
egar, till of a creamy consistence.

»

BUTTER AND PARSLEY,

Boil a bunch of parsley in water a few minutes ; drain and
chop it fine ; add it to some melted butter.

CAPER SAUCE.

Chop some capers, and add them to melted or drawn but-
ter. Serve hot.

TONGUE IN CU’RRANT JUICE.

Chop fine a tongue of any kind, after it has been well
boiled. Melt a glass of currant jelly, and mix with the
tongue, Stew it two hours.
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NICE SAUCE FOR LAMB.

Take a bit of butter, and mix it with shred parsley and a
few fine bread-crumbs. Put these into a stewpan, with a cup
of broth, and let it boil fifteen minutes. Add some wine and
salt and pepper. When you use it, squeeze into it a little
lemon-juice.

BREAD SAUCE.

Cut the crust from a baker’s loaf, and crumb two good
slices into a stewpan, with half a pint of water, an onion,
a little mace, and a few whole peppercorns. Boil them
together, take out the onion and spice, mash the bread smooth,
and add a piece of butter and salt. ’

OYSTER SAUCE FOR FOWL.

Take a pint of oysters, and just scald them; strain the
liquor through a sieve; put the oysters in a stewpan, pour in
the liquor, a piece of butter rubbed in flour, and boil it gently
till it is thick .and smooth, Put half a pint of eream in a
sauce-boat, and pour the oysters on hot. “‘

SWEET SAUCE FOR MUTTON AND VENISON.

Put a tumbler full of currant jelly, two or three knobs of .
sugar, and a bit of butter, into a small saucepan, and simmer
till it is melted. A little wine lmproves it. This is proper
Wlth any kind of game, '

ONION SAUCE. r.

Peel the onions, and put them on with a plenty of cold
water, changing it two or three times while boiling.  When
very tender, take them up, squeeze off what water adheres to
them, and strain them through a colander with a wooden spoon ;
then put the pulp thus obtained into a saucepan, a gill of
cream, a large piece of butter dredged in flour, with a little
salt. Boil it up gently till the butser is melted, stirring it all
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the time. This is appropriate with rabbits, ducks, geese, and
boiled fowl.
LEMON SAUCE FOR FOWLS.

Remove the thick rind of a lemon, cut the remainder in
slices, and cut them fine. Boil the liver of a fowl, chop it
fine, mix it with the lemon, and pour hot melted butter upon
it, and stir it up.

TO MAKE GRAVY WITHOUT MEAT.

Slice three onions, and fry them in a little brown butter.
Add to them two teacups of water, the same of beer, salt,
fine lemon-peel, pepper, ketchup, sweet herbs, and a slice of-
toasted bread; simmer it in a saucepan twenty minutes, skim
off the fat, and strain it. "It tastes exactly as though made

with meat.
BUTTER GRAVY.

Put into a saucepan a quarter of a pound of butter, and mix
with it a spoonful of flour till a smooth paste. Pour ona

glass of boiling water, and shake it over the fire two or three
minutes. Add a little salt.

CAPER SAUCE.

This is made the same as butter gravy, with the addition
of capers.
EGG SAUCE ( for fish).

Made the same as butter gravy, with the addition of three
sliced hard-boiled eggs.
%

GRAVY FOR A FOWL,

Stew the liver and gizzard in a cupful of water; mash the
nver, and boil it up. A small bit of lemon-peel and a spoon-
ful of ketchup, with a bit of butter, improve it.

TO BROWN BUITER.

Toss a lump of butter in a pan over the fire till it. becomes
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orown ; then add some browned flour, and stif it till i‘t be-
comes thick and smooth. By adding a little ketchup or vine-
gar it makes an excellent sauce for fish.

OYSTER SAUCE.

Boil a pint of oyster juice, and thicken it with a little flour
wet up in water. Boil this two minutes ; add the oysters and.
a bit of butter. Boil it up once. ‘

MINT SAUCE.
Chop fresh mint small, and add it to melted butter.

BURNT BUTTER.

Heat a piece of sweet butter, as large as an egg, in a pan
till it is a brown color; then add a little salt, two teaspoon
fuls of vinegar, and pepper.

LOBSTER SAUCE.

Mix with the back of a spoon the yolks of two or three
eggs, the lobster spawn, a teaspoonful of mustard, four tea-
spoonfuls of sweet oil, salt and pepper.

PARSLEY BAUCE.

Wash the parsley in water; cut off the leaves, and chop
them small; stir it into melted butter. Allow two table-
spoonfuls of parsley to a quarter of a pound of butter.

SAUCE FOR FISH PIES.

Chop an anchovy small, and boil it up with a quarter of a
pint of cream, a bit of floured butter, and three spoonfuls of
gravy.

STRONG FISH GRAVY.

Skin two or three eels, cut' them in small pieces and put
them, with a little water, into a stewpan. Add a crust of
bread. toasted brown a little mace and pepper, sweet herbs, a
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little lemon-rind and salt, and a teaspoonful of horseradish.
Cover close, and simmer half an hour. Strain off the liquor;
thicken it with a bit of butter rolled in flour.

CELERY SAUCE FOR FISH.

Cut the celery very fine, and stew it in a very little rich
milk, or some gravy; thicken with a bit of butter rolled in
flour. When done, add a little salt.

HORSERADISH SAUCE FOR FISH.

Grate a small bit of horseradish, and mix it with a very
finely chopped onion. Add a few. spoonfuls of water, and
stew till the onion is done. Add a little piece of butter rolled
in flour, and let it come to a boil. Squeeze in a few drops
of lemon-juice. '

SAUCE FOR ROAST MEAT.

Grate some horseradish; add a spoonful of mustard, one
of white sugar, and four of vinegar. Mix all together, and
serve on a small glass dish.

SAUCE FOR ANY KIND OF FISH.

Take veal or beef gravy, and add to it a little of the liquor
that drains from the fish. Put this into a pan with an onion, .
chopped, 2 little wine or ketchup. Thicken it with a piece
of butter rolled in flour, and a little cream. Let it come to
a boil once. If you have any oysters they will be a great

improvement. |
GOOSEBERRY SAUCE. v

Put some scalded tender gooseberries, a little sorrel and
semon-juice, with a little ginger, into melted butter.

LIVER SAUCE.

_ Prepare as directed some melted butter. Boil the liver of
fowls or game, and chop it fine with parsley, and add it to the
batter  Let it boil up once, and it is ready for use

' »
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PEACH SAUCE TO EAT WITH ROAST FOWL.

dcak dried peaches till they are tender, ‘having first rinsed
them well in cold water. Put them, in the same water in
which they soaked, into a covered pan, and stew till it is of
about the right consistence. Mash them with brown sugar.
It may be served with roast beef.

LEMON KETCHUP FOR FIéH.

Mix and pound very fine a few spoonfuls of mace, mustard
seced, celery seed, cloves, a little black pepper. Mix these
spices and a little grated horseradish with the grated rind of
several lemons and a spoonful of salt, together. Moisten with
the juice of the lemons, and boil half an hour. Put it in a
bottle, closely corked, and let it stand a month. Then strain
it, and seal the bottles. v

SPICED VINEGAR.

This is a very useful article to keep on hand fo use with
fish, oysters, or cold meats sliced. None but the nicest qual-
ity of very pure cider vineffar should be used for the purpose.
Any flavor may be used by itself, or several together. Gather
such herbs as you prefer and let them remain a long time in
z jar of vinegar, until the flavor is extracted. Mint, sage
and sweet marjoram, in equal parts, impart a good flavor.
Celery seed pounded and soaked in vinegar is very fine.

SAUCE FOR WILD FOWL,

Take a pint of clear, rich gravy; add pepper, mace and
nutmeg, and boil ten minutes. Add a little thickening and a
glass of wine. Pour it hot over the birds. '

LEMON SATCE.

Pare two lemons very thin, and add the rind to a pint of
eream ; simmer them together very gently, adding a sprig of
thyme. an1 a few white peppercorns. - When the cream tastes

bty 4
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of the lemon sufficiently, strain it. Thicken a little with flour
rubbed in butter, boil it up once, squeeze in a very little iemon-
juice, stirring it well. Add a little salt when done.

GREEN SAUCE FOR GEESE.

Extract the juice from ) quantity of sorrel leaves; add a
glass of sherry wine and some mashed gooseberries; add sugar
and butter, and beil it up. This is good for ducks.

ESSENCE OF HAM.

Take a small piece of richly-flavored ham, break the bone,
and cut the meat up very fine. Put them together into a pan
with a little water and a few sweet kerbs with a little pepper.
Let it simmer till the goodness of the meat and bene is ex-
tracted ; then add a little clear beef broth, quite strong, and
strain off the hquor Remove the fat when cold. Keep it
very close, and ase it for improving gravies and sauces of
every descriptio

FRIED PARSLEY FOR FISH.

Wash it, pick it clean, and put it into fresh cold water;
have ready some boiling lard, throw in the parsley, and it will
instantly become crisp, Garnish any dish of fish with it by
laying on the top and sides.

FORCEMEAT FOR FISH.

Grate a stale loaf or a part of one; add to it pepper and -
salt, sweet herbs, the meat of oysters or lobsters minced fine,
and a piece of butter ~Mix these together, and moisten with
well-beaten eggs. ,

EGG-BALLS FOR FISH.

Boil a few eggs hard. Pound the yolks smooth in a mor-
tar, with & little floar and salt. Chop the whites and mix
with the yolks, moistening it with beaten egg. Roll them
into balls and put them in boi ing water a few minutes, Just
long enough to cook the flour.
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ANOTHER FISH SAUCE.

Mask the yolks of three hard-boiled eggs, with a little
mustard, pepper &nd salt, three table-spoonfuls of salad oil and
the same of vinegar, with one of ¢ lemon ketchup.”

HERBS IN BRANDY,

Make a mixture of all the sweet herbs, dry them, sift them,
and then steep in brandy three weeks. Two table-spoonfuls to
a quart will be about sufficient, though this must depend upop
the strength of the herbs,

SQUARES OF PORK.

Cut a piece of clear, delicate pork, say a third of a pound
in very thick slices. Then cut these slices into square pieces,
forming small cubes. Put them, in a common bowl, into a
gentle oven, and let them fry till very clear. To bw eaten
with fish or boiled potatoes.

RELISHING SAUCE FOR A GOOSE.

Take mellow, juicy apples, core, pare and slice them. Put
them in a pan with a little water, and stew till tender. Add
sugar and Temon-peel ; beat it well, and serve hot.

TO PREPARE SPINACH.

This should be rinsed in several waters, and then boiled in
salt and water. As soon as done, rinse again with cold water,
and then squeeze it in your hands till dry, and afterwards
chop it fine. Stew it in a pan with a piece of butter and a
little gravy, with seasoning. Put it upon toasted bread, and

eat it hot.
) A SUBSTITUTE FOR PARSLEY.

Tie up a little of the pounded parsley seed in a muslin,
and boil it ten minutes in a little water. Use this water to

melt the hutter, and put in spinach instead of parsley, if you
have it.
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BENTON SAUCE.

Scrape very fine some horseradish, a little mustard, sugar, .
and a few spoonfuls of vinegar. Mix and serve in a saucer.

DRIED CURERANT SAUCE.

Boil an ounce of dried currants in a pint of water a few
minutes, then add a cup of bread-crumbs, six cloves, a glass
of wine, and a bit of butter. Stir it till the whole is smooth.
This is a very antiquated receipt, and is designed mostly for
venison. :

VINGARET FOR COLD FOWL.

Chop mint and parsley, and mix with salt, oil and vinegar.
Serve in a sauce-boat.

HARD PUDDING SAUCE.

Half a cup of butter and a cup and a half of sugar. - Work
these together till a cream, and add wine and nutmeg if
desired.

LIQUID PUDDING SAUCE.

Thicken a pint of boiling water with a little flour. Put in
a pint of brown sugar, and let it boil. Then add a small
.piece of butter, and flavor with wine and nutmeg, or peach-
water, '
BROWNING FOR ALL KINDS OF SAUCE.

Take a very small saucepan, put in a spoonful of sugar and
butter ; shake them over the fire till very brown, but do not
let it boil.

WINE SAUCE FOR BATTER PUDDINGS.

Prepare melted or drawn butter, and, as soon as it is
removed from the fire, stir in as much wine as you like, say
tw) glasses to a pint of melted butter. Add a few spoonfuls
of powdered sugar, and a grated nutmeg.
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CREAM SAUCE FOR PUDDINGS OR TARTS

Thicken some rich milk with a very little flour, say.a
teaspoonful of flour to a pint of milk, Add a little pow-
dered sugar, nutmeg, and flavor with peach-water. Eat
it hot if for hot puddings, or cold if for apple-pies and
tarts.

SAUCE FOR MINUTE PUDDINGS,

Beat well two eggs, and add a cup of powdered sugar
and a cup of cream. Flavor with peach-water and nut-
meg, and a salt-spoonful of salt. This is good with a
rice pudding. ' '

LEMON SAUCE.

Peel a lemon entirely free from the white pith, cut it
in thin slices and then in small squares; stir these with a
little sugar into melted butter This sauce answers for
puddings or meats.

r












Pegetables

QENERAL HINTS CONCERNING VEGETABLES.

STRONG-FLAVORED vegetables, like turnips, cabbage and
greens, require to be put into a good quantity of water. The
more delicate vegetables, such as peas, asparagus, ete., require
less water Beans, peas and greems, are thought to be im.
proved by some, by adding a very little dissolved saleratus to
the water. Great care must be taken to remove gravel and
insects from the ‘eaves of lettuce, cabbage and cauliflower.
‘A little salt put uto the water imparts a better taste than if
the salt be merely added at last. Nothing is more indigesti-
ble than vegetables not thoroughly cooked; and this must be
ascertained to a certaiaty in each particular case, without
depeuding upon general directions. Vegetables should not be
permitted to stop boiling for a moment after being put i, or
they will become sodden. All the water should be well
drained from vegetables before they are seut to the table, if
you wish them to be inviting to the sight or palate. Potatoes
keep best buried in sand or earth. They should never be wet
until they are washed for cooking; if they are kept in the
cellar, see that they are well covered with matting or old
carpet, as the frost injures them greatly. Sweet potatoes will
keep but a very short time unless buried in earth or sand
They require constant watching, as, if one rotten one is mixed
with those that are sound, the whole will very soon hecome
infected. Cabbages may be kept good all winter by burying
them in a hole dug in the ground. Pumpkins can be kept
: 6
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good all winter by keeping them in a dry, warm place ; the
deepest colored are usually the best.

Lima beans are injured by the frost, and must be gathered
in season. They can be kept through the winter by gathering
them on a dry day, and putting them in their pods into a keg.
Put some salt into the keg in layers with the beans, tili the
keg is full; press them down with a heavy weight, cover the
keg ciosely, and keep it in a cool, dry place. The beans will
require soaking before being nsed for boiling. As a general
rule, vegetables should be cooked separately from meat, in
soft water. Withered or decayed vegetables are extremely
unwholesome,especially cucumbers, greens and lettuce,which
should be gathered before the dew is off in the morning. The
eye can easily detect vegetables if they have been kept too
long ; they soon lose their beaaty in all respects. If fresh,

they are plump and firm, and have a fragrant freshness which
uo art can give; though it will refresh them a little to put

them into cold water some time before they are dressed
Strong-scented vegetables should be laid apart, or they will
spoil the flavor of those more delicate. It is a good plan not
to remove the earth which clings to vegetables, as it assists in
keeping them. Onions should be stored in a warm but dry
place; never in the cellar. They are sometimes stored by
stringing them in bunches and suspending them from the roof.
To prevent effectually the onions from growing, some persons
select the largest and singe the roots with a hot iron. Car-
rots, parsnips and beets, should be placed, with the earth
adhering to them, in layers in dry sand. Parsley should be
cut quite close to the stalks, and dried in a warm room or in
a very cool oven upon tins.

An iron pot will spoil the color of the finest greens  they
should be boiled by themselves in a tin, brass or coppe. pan.
Some persons consider it an indication that vegetabla are
done if they sink in the water. [t is well, however t tey
them by other means.
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EGG PLANT,

Boil the plant in water till a little tender. Cut it in thin
slices, and dip them into a batter made of a beaten egg and
bread-crumbs, a little salt and 'pepper, and fry brown. It is
very delicious. | |

SUCCOTASH.

Cut the corn from the cob, and add one third the quantity
of green beans. Boil a piece of lean salt pork, and, when
nearly done, add the corn and beans. If the beans are not
tender, they will require some previous beiling. - Some per-
snns add to the liquor a little thickening and cream. -

ON1IONS.

Boil in salt and water ; when tender, turn off the water,
and let them simmer gently in milk. Add butter and pepper:

CELERY.

Cut off the leaves, and cut the stalk into pieces two inches
long; boil it in a little water ten minutes, and then add'a’
piece of butter rolled in flour. Add salt and pepper. If you
wish it richer, boil the celery in a little veal gravy, add
cream, beaten eggs, nutmeg and a bit of butter.

PEAS, -

Put the peas into boiling salted water, just enough to cover
them. Boil twenty minutes, or more if they are very large
When tender, add a little flour rolled in butter, and boil up.

BROILED POTATOES.

Cut cold boiled potatoes in slices lengthwise, quarter of an
inch thick ; dip each slice in wheat flour and broil them on a
gridiron. When both sides are nicely browned, put them on
a hot dish, add a bit of butter, pepper and salt, and serve
hot ‘
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BAKED BEANS.

Pick them, and soak in water over night. Put them over
the fire in the morning in a kettle of cold water, and boil till
the skin begins to crack. Then add a teaspoonful of salera-
tus, to neutralize the poisonous .quality which is known to
exist in beans. Drain the beans, and put them in the baking-
dish with a piece of sweet salt pork, slit on the rind. Cover
the pork with the beans, and add salt, and cold water a little
more than enough to cover them. Bake three or four hours

moderately,
STEWED TOMATOES,

Pour on boiling water, and then peel and slice the tomatoes.
Stew them gently, without adding any water, fifteen minutes ;
then add some pulverized eracker or bread-erumbs, sufficient
to thicken it a little, and salt and pepper to your taste. Stew
fifteen minutes longer, and then add a large piece of butter.

ANOTHER.

Peel and slice the tomato; stew it half an hour, adding
salt and pepper. Butter a deep baking-dish, put in a little
tomato and a layer of pulverized cracker or bread-crumbs,
with bits of butter and cloves. Repeat this until the dish is
full. Bake till the top is browned.

+ GREENS.
.

Turnip-tops, mustard-tops, cabbage-leaves, beet-tops, cow-
slips, dandelions and various similar matters, are much
relished in the spring, boiled in salt and water:or with salt
pork. When done sufficiently they will sink to the bottom.

CAULIFLOWER.

Wash the heads, and boil in milk and water till very tender
about half an hour. Broceoli is done in the same manner,
‘and should be laid upon slices of ‘buttered toast. Salt and
pepper to the taste.
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CARROTS.

If young, they need but little boiling. Slice the carrots,
and pour mekted butter over them; or, cut thewn lengthwise,
and fry brown. Parsnips may be cooked in the same way.

TURNIPS.

Boil them till very tender; then mash smooth, and add
putter, pepper and salt. '

SUMMER SQUASH.

Remove the seeds; boil till very tender ; then press out all
the water, mash them with butter, pepper and salt.

PUMPKIN.

Remove all the seeds; cut it in thick slices, and pare them. -
Stew in a little water till soft. Drain and press out all the
water, and mash with butter, pepper and salt. Katen with
frash beef or pork. \

FRIED CUCUMBERS.

Cut off the skin, and then cut in strips lengthwise very
thin. Rub the slices in meal and salt. Fry a long time till
tender. Then put on butter and pepper, and serve very
hot.

BEETS.

Merely wash the beets, and boil a long timie according to
their age and size. When tender through, scrape off the
outside, and serve. When cold, cut in slices in vinegar.

GREEN BLANS,

Remove the strings with a knife, and cut oif both ends.
Cut them in three pieces, and boil tender with a piece of
palt pork, or add butter when they are done, and pepper and
salt. ‘

8
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STEWED TURNIPS.

Peel and cut the turnips into thin slices; parboil and drain
them ; put them in a stewpan with a good piece of butter,
salt and pepper; let them simmer very gently with a little
water, or some good gravy, if you have any. Serve with pork

or mutton.
BOILED POTATOQES.

Throw them into boiling water with salt. Do not let them
stop boiling till they are done, which can be ascertained by
using a fork. .

POTATOES WITH CREAM.

Boil, peel and slice potatoes. Put a good piece of butter
into a stewpan, adding a spoonful of flour, salt, pepper,
chopped parsley and onions, and mix them well. Then add a
cup of cream, and stir till it boils; put in the potatoes, boil
up once, and serve very hot.

FRIED POTATOES.

Peel and slice raw potatoes ; put them into very hot. salt
pork fat, and brown them. Sprinkle with salt, and serve hot.

POTATO CAKES.

Mash thoroughly potatoes just boiled ; add a little saf,
butter and cream ; fry brown on both sides, after making into

little cakes.
ASPARAGUS,

Wash it well, cut off the tough parts and tie in bundles.
Boil, in salt and water enough to cover it, about twenty min-
utes. When tender, lay it upon buttered toast, and pour on
the gravy. |

CABBAGE.

Wash abd remove any grit or ingects inside the leaves
Boil, according to the size, from one to two hours. Skim it
while boiling, and eat with melted butter.
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CABBAGE WITH SAUSAGES.

3oil the cabbage in salt and water; then fry a pound of
sa swages, put them in a deep dish, and cover with the cabbage
Set 1t in a warm place, and frequently moisten the cabbage.
Let it stand four hours, and salt and pepper to your taste.

TOMATO SAUCE.

(Father the tomatoes when fully ripe, and, after washing,
mash them in some suitable vessel. Then place thewm in a
kettle over a moderate fire, and when just warmed through,
press a colander down upon them, and dip from the colander
all the watery jnice possible. After boiling a short time,
strain the mass through a wire sieve just fine enough to retain

the rinds of the fruit ; then return it to the kettle and boil it
down to the desired consistency, taking all care that it does

not burn. Heat the bottles you intend to use in a steamer
to a boiling heat, and fill them with the sauge in a boiling
state. Cork the bottles immediately while very hot, and place
them where they will cool gradually. Tomatoes thus pre-
pared will keep good and retain their original freshness and
flavor until their season comes round again.

GREEN CORN OYSTERS.

Put the corn into boiling salted water, and boil just long
enough to make it tender. Grate it from the cob as soon as
cool, season it with pepper and salt, and mix it in with a bat-
ter made of flour, eggs and milk; fry both sides of a spoon-
ful dropped into the pan in which is boiling fat."

CORN TOAST.

Boil the eorn tender, and cut it from the cob. Prepare a
rich milk Yoast, the same ag for bread slizes, and put in the
eorn.
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SWEET CORN.

Boil the watr, and add a little salt. Throw in the corn
and boil from twenty minutes to three:quarters of an hour
after it begins to boil, according to the age of the corn.

LETTUCE.

Gather it in the morning when very fresh and tender. Put
it into cold salted water to destroy the insects. Pick off the
leaves, rinse well, cut the lettuce fine, and mix with the yolks
of hard-boiled eggs, mashed fine, a little sifted white sugar, a
little vinegar and sweet oil, with pepper and salt to your

taste,
MUSHROOMS.

Peel them and cut off the stem, put them in the pan with
a very little water and salt. Let them simmer very gently,
frequently shaking the pan to prevent their burning. When
done, add pepper and salt, butter and spice. « Line a dish with
slices of buttered toast, and pour on the mushrooms. Some

add a little wine.
CELERIAC.

This resembles celery in flavor. It is very little known
but quite easily cultivated. Serape the roots and cut them in
glices. Boil them very tender in a little water; drain themn,
add a very little milk and salt. Take them up, and put them
uon slices of buttered toast. '

VEGETABLE OYSTER.

Parboil it, scrape off the outside, and cut it in slices. Make
a batter with powdered cracker, beaten eggs and salt; dip
each slice in, and fry both sides brown.

SWEET POTATOES.

These are nicest roasted with the skins on. Bail those of
‘a size at a tim¢ %0 they may be done together. Take them



VEGETABLES. - 89

np the moment they are done, or they will become watery
Peel them, and iet them stand a few moments in the oven t
dry. What remains may be sliced and fiied for breakfast
They are quite as nice done in this way as at first.

STEWED EGG PLANT,

Boil gently in a little water the purple egg plant till soft.
Take off the skin, mash it with butter, salt, pepper and a few
sweet herbs. Heap it in a dish, grate on cracker, and bake
it in the oven till brown. ‘

POTATO SNOW.

This requires very white, smooth and mealy potatoes. Boil
them very caretully, peel them, and set them on a plate in
the oven till they become very dry and mealy. Then rub
them through a coarse wire sieve into the dish in which they
are to be served. Do not disturb the heap of potatoes before
it is served up, or the flakes will fall, and it will flatten. It
is very pretty in its appearance.

FRIED PARSNIPS.,

Cut the parsnips in two, or else the outside will be done
too much before the inside is cooked sufficiently. Boil then.
half an hour if young, or two hours if" old. When cold, slice
them lengthwise, and fry them in salt pork fat. Carrots®and
parsnips are very excellent done in this way.

STEWED PARSNIPS.

If the parsnips are very large, cut them in halves or quar-
ters, lehgthwise. Put some slices of salt pork in the bottom
of a very clean iron pot, season with pepper, and lay on the
top the y eces of parsnip. Pour in a little water, just to keep
it from burning, and stew very gently. Do not stir it while

ecoking Or it will become mashed up. When uearly done,
8%
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2dd sume small cream tartar biscuits of dough, and let them

just cook through. ‘
* JERUSALEM ARTICHOKES.

Scrape them, and put them into boiling salted water. Boil
large ones about two hours, then take them up and butter

them.
WINTER SQUASHES.

The marrow squash is best, and usually brings a higher
price. The neck part of the common winter squash is prefer-
able to the other parts. Cut it in slices, peel it, and boil it
in salted water till tender. Draw off the water, wring the
squash in a cloth, and add butter, pepper and salt, if to eat

with meat.
PUMPKIN.

.

Cut it in halves, and scrape out all the seeds. Cut it in
thick slices, and pare them. Boil them in a very little water
till tender; then drain and squeeze it through a cl8th till it is
very dry; then mash it with salt, pepper and a very little
butter. Pumpkin is very good with fresh beef or fresh pork.
The water in which pumpkin has been boiled is very good to
mix bread with, it having a tendency to improve it in sweet-
ness and to keep it moist.

STUFFED EGG PLANTS.

Boil them till somewhat tender, in order to extract their bit-
terness. Then slit each one down the side, and extract the
seeds. Have ready a stuffing, made of grated cracker, butter,
minced herbs, salt, pepper, nutmeg and beaten yolk of eggs.
Fill with it the cavity from whence you extracted the seeds,
and bake the plants in an oven. Serve them up with some
nice gravy poured around them in the dish.

8EA KALE.

This is a delicious vegetable, but is not generally cultivated.
It is boiled, prepared and served the same ag asparagus.
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BAEKED IOMATOES.

Scald the tomatoes, and remove the skins and seeds. Then
put the more solid parts in layers in a baking-dish, with bread
or cracker grated. Season with salt and pepper, cover the
top with bread-crumbs and bits of butter, and bake brown.

TO KEEP GREEN PEAS.

Shell, scald and dry them; put them on tins in a cool oven
to harden; keep them in paper bags hung up in the kitchen.
When you wish to use them, let them lie in water a few
hours. Then put them on in cold water, with a bit of butter
and a sprig of mint. They will be as good as when fresh,

KIDNEY POTATOES.

While meat is roasting, boil the potatoes, peel them, rub
them in flour, and put them under the drippings. Drain them
well before serving, and they are most excellent.

POTATO AND MEAT BALLS.

Mash the potatoes very nicely after being boiled, add one
third the quantity of very finely-minced ham or tongue, with
a little salt and pepper. Make them into balls, with- beaten
egg, and brown them in the oven. Without the addition of
the meat, potatoes done in this way are an excellent side dish,
and are eaten with much relish.

o

CUCUMBERS AND ONIONS.

Pare and split the cucumbers, take out the seeds, and chop
them into small pieces; add a few onions and a little chopped
parsley. Put a piece of butter into the stewpan, flour the
vegetables, and add a little salt and pepper. When the but-
ter is melted, put i¥ the vegetables, and stew till they are
very tendez. Add a little good gravy when nearlv done, if
you have 1
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STEWED CABBAGE.

Boil a large cabbage, press it dry in a cloth ; then cut it
very finely, adding pepper and salt, and a few chives or green
onions, also hoiled separately and well chopped; put a lumyp
of butter into & stewpan, let ,it melt, add the caBbage, and
warn it together, stirring all the time; add a little gravy,
and stew a few minutes longer.

ASPARAGUS AND EGGS.

Tike cold asparagus, and cut it the size of peas; breuk
four or five eggs into a dish, and beat them; then add the
asparagus and a little salt and pepper.  Put it in a saucepan
with a spoonful of butter, set it on the fire, and stir it al] the
* time till it thickens. Pour it upon toasted bread in a hot

dish,
ASPARAGUS LOAVES.

Take two small loaves of baker’s bread, make an opening
in the top, and take out the inside. Fry the loaves a nice
brown, and then fill them with asparagus prepared in the fol-
lowing manner: Boil the asparagus in the usual way, and
reserve a few stalks whole, Chop the remainder into small
pieces, add some cream and a bit of butter rolled in a little
Hour, with a very little salt, cayenne pepper and nutmeg, and
boil it up.  Fill the loaves, and put the few whole stalks inte
the top for ornament. Serve hot, '

CAULIFLOWER WITH CHEESK.
Boil the cauliflower till very tender. Prepare some 1ich
melted butter, and stir into it an egg well beaten. Pour this

sauce upon the cauliflower, and grate on plentifully old cheege
Set this in the oven and brown it

FRIED CAULIFLOWER,

Pick, wash and throw them into boiling 'wa,ter with a little
salt in it When two-thirds done, take them out, draiu them
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and put them into an earthen pan with salt, pepper, and vin-
egar; beat them up in this, and then fry them in a batter
made of flour, eggs, salt, a little sweet oil and brandy.

FRICASSEED PARSNIPS. ¢

Boil them in milk till they are very soft; then cut them
lengthwise into pieces three inches long, and simmer in half a
cupful of cream, the same of broth, a piece of butter rolled
in flour, some mace, pepper and salt.

OCRA.

This is an excellent vegetable, and is mmich nsed at the
south. It is very good insoups. Lt is usually stewed. Gather
young pods of ocra, wash them clean, and put them in a par,
with a little water, salt and pepper. Stew till tender, and
serve them with melted butter. They are very nutritious and
easy of digestion.

DRIED TOMATOES.

Take ripe tomatoes, scald them in the nsual way, strip off
the skins, then mash them through a sieve; stew the pulp
slowly, so as to evaporate the liquid portion, being careful
that it does not burn. When very thick, spread it on plates,
and dry it in a cool oven, or in the sun and wind. When
wanted for use you have only to soak it soft, and then cook it
the same as fresh tomato.

SCALLOPED POTATOES.

Boil white, mealy potatoes, mash them with eream, a large
piece of butter and a little salt. Put them into scallop-shells,
make them smooth on the top, score them with a knife, and
lay bits of butter on the tops. Brown them before the_fire
or in an oven. This is a very pretty dish for a light supper.
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TO KEEP READY-MADE MUSTARD.

Boil a quart of vinegar, dissolve in it three ounces (£ salt,
pour it upon two ounces of scraped horseradish in an earthen
jar, cover the jar closely, and let it stand twenty-four hours;
strain it, and mix in by degrees one pound of the best mus.
tard; keep it in a wide-mouthed bottle, and cork it closely.
This will keep good any length of time, and be always ready
for use, if kept closely corked all the time,

LETTUCE WITH GRAVY.

Take fresh-gathered lettuce, wash and rinse it, mince it fire
put it in the saucepan with some good gravy, and stew ten
minutes Add a bit of butter and a little salt.









Bread.

GENERAL OBSERVATIONS ON WHEAT BREAD.

. Svuccess in making bread is one of the most important’
items in the whole round of culinary operations. It is almost
impossiblé to lay down any exact rules with regard to it, on
account of the variations in the atmosphere, as well as in the
quality of the ingredients. Care, judgment and experience,
however, will generally secure good bread. A poor quality
of flour is most expensive in the end., Always sift flour, if
you wish to secure lightness of bread, as well as cleanliness.
A handful of Indian meal, thoroughly scalded, improves the
taste as well as the healthfulness of bread, Two or three
mashed potatoes also improve the quality of bread. Good
yeast is indispensable in the manufacture of bread. Saleratus
is necessary, if bread has been allowed to become sour, cut
“the best bread is made by baking the dough as soon as it has
risen enough without souring. The more the dough is kneaded
the better the bread. After putting the dough in buttered
pans, it should be permitted to stand in a warm place till it
has risen again. The loaves should be removed from the pans
as soon as baked, set on edge on a clean board, with a towel
thrown over to secure the steam, and thus render the crust
tender. Bread should never be eaten, except by an ostrich,
on the same day on which it 1 baked. Stale loaves may be
made almost as good as fresn oy placing them in the steamer,
or by dipping them quickly in water, and placing th .m in the
ovnn, covered with a pan. Where milk is plenty, it may be
7 9
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used in wetting up the flour; but in some families, where the
best quality of bread is made, not a particle of milk is ever
used in its preparation. |

About an hour kefore the oven is ready, knead up your
bread, put it into well-buttered pans, and let it stand to rise
in a cool or warm place, according to the weather. When it
begins to crack it is ready. If the oven is not ready, the
bread must be put into a cool place to prevent its becoming
sour. Common-sized loaves will bake in an hour. Always
try the loaves, if you are not sure they are done, by piercing
them with a straw.

NSome persons do not set a sponge for bread, but knead it
up all ready to put .into the pans as soon as risen. White
bread and pies should not be put into the oven till the brown
bread and beans have been in half an hour. Some persons
think the nicest of all bread is made of one third Indian, one
third rye, and the same of flour.

One test of flour is to grasp a handful and squeeze it. If
it retain the form of the cavity of the hand in one piece it is
pure. Another test is to drop lemon-juice or vinegar upon
flour. If good, it will remain at rest; if not, an iminediate
cormmotion takes place among the particles.

11 oread is designed to be kept a length of time, a little
arrowroot mixed with the flour will prevent its becoming
mouldy. ,

The process of kneading is very little practised, and its
necessity not sufficiently- appreciated. No one thing is of
more importance in making bread, and there are but few
domestics whom it is not necessary to instruct how to do it.
They generally work over the dough without expending any
strength upon it. The hands should be closely shut, and the
Gsts pressed hard and quickly upon the dough, dipping them
into a nan of flour whenever the dough sticks to them.

Half a. hour, at least, should be expended in kneading
every baking of bread. No lady, after baving learned the



BREAD. B )

benefit of it, will be unwilling to spare a little strength and
time, if thereby she can secure healthful and agreeable bread
As a matter of economy, too, good bread is desirable. Heaps
of wasted pieces are the usual concomitants of a baking of
poor bread. Good bread is the result of careful attention and -
experience, and negligence in cookery can be better tolerated
in some other department than in that of the * staff of life”

HEATING OVENS.

This must be regulated by experience and observation.
There is a difference in wood in giving out heat; there isa
great difference in the construction of ovens, with regard to
their shape, so that no precise rule can be given for heating
them, Economical persons use pine wood, fagots, brush and
light wood. Of course it requires a greater quantity of .thig
than of hard wood. As a general rule, a smart fire for an
hour and a half is sufficient, if brown bread and beans are to-
be baked ; and an hour is long enough for flour bread and pies.
In order to test the heat of the oven, throw in a little flour,
ghut the oven for a minute; if it scorches black immediately,
it is too hot; if it only browns, it is about right.

A new oven should be_heated three times, in order to season
it, before baking food in it. |

An oven of the best make and construction can be made,
by careful attention and a little judicious management, to do
five successive bakings with one heating; first the bread, then
the puddings, then pies, then gingerbread, and then custards,
which will bake sufficiently by being permltted to remain in a
long time.

YEAST.

Yeast must be often made, to insure good bread. The
article in which it is kept should always be thoroughly
cleansed, or it will spoil the fresh yeast which may be put into’
it. If permitted to freeze, it is entirely spoiled. In sammer
yeast sours easily ; therefore it must be used only when fresh
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If you find it acid but spirited, you may stir in a little dis-
solved saleratus; if it foam, it may be used; but, if not, it
will not raise the bread. Never keep yeast in tin.

Leaven is sometimes used, instead of yeast, to raise bread.
Some persons'think bread made in this way is more light and
easy of digestion. Bad yeast may be impreved by adding a
little flour and sugar, and let them work together for a short
time.

HOP YEAST.

Boil a handful of hops in three pints of water for half an
hour. Strain the liquid into a jar, in'which is a cap of flour.
Stir it till very smooth. When cool, add a little fresh yeast,
and set it in a warm place till light, and then stop it tightly.

MILK YEAST.

This is made very quickly, and requires to be used 1mme-
diately. A pint of new milk with a teaspoonful of salt and
a large spoonful of flour stirfed in, set, by the fire to keep
lukewarm, will make yeast fit for use in an hour. Bread
made of this yeast dries sooner than any other., It is con-
venient when one wishes to make biscuit suddeanly.

POTATO YEAST.

Mash a few potatoes, mix in a handfal of flour and a little
salt. Mix hot water with it till it is a smooth batter. When
cool, mix in two gills of yeast. When light, bottle it tight.

YEAST CAKES,
Take some fresh, spirited, new yeast, and thicken in Indian
meal till very stiff. Roll and cut it into very thin, small

cakes, and dry them in the sun. Soak them in milk before
you wish to use them, and do not let them freeze,

WHEAT BREAD MADE WITH YEAST.

Take four quarts of flour; make an opening in the centre,
and pour in two cups of homemade yeast, or a little less if
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the yeast is very spirited ; also two handfuls of meal scalded
in water, and some salt. Mix it up with lukewarm ‘water, |
then turn it out upon the board, and knead it thoroughly.
Set it to rise over night, or by the fire. As soon as it is
risen enough, which will depend upon the temPera.tu‘re and
the quality of the yeast, knead it again, and let-it rise in
buttered pans. Then bake.

' /
SPONGE BREAD.

Take four quarts of flour, make an opening in the centre,
and stir in two cups of yeast, a httle scalded Indian meal or
mashed potato, a little salt, and a "bit of lard. With luke-
warm milk or water, mix into a rather thick batter about two-
thirds of the flour. Cover it with a woollen blanket, and sét
the sponge thus made to rise. As soon as it is full of holes,
mix in with the rest of the flour ; knead it well, put it in but-
tered tins, and let it rise in the pans before baking. This
method is practised by the miost experienced honsekeepers,
and is thought to insure lighter bread.

LEAVENED BREAD.

The piece intended for leaven should be kept in a wooden
bowl, covered with flour ; when it is to be used, mix it with
warm water; add salt and flour, as in othey bread exactly.

DYSPEPSIA BREAD.

Three quarts unbolted wheat meal, ome quart lukewarm
water, one gill of fresh yeast, one gill molasses, one teaspoon-
ful of saleratus. ) v
' CREAM TARTAR BREAD.

Mix two teaspoonfuls of cream tartar very thoroughiy inte
three pints of flour. Dissolve one teaspoonfu!l of soda in two
cups of milk, add a little salt, and pour it into the flour;
knead it up quickly and bake immediately

g% | '
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RYE BREAD,

This is 1mproved by using a small proportion of Indian
meal, say a teacupful to a loaf, with the rye. Mix with milk
and water and a little salt, with good homemade yeast.
Knead it as stiff as wheat bread. \

APPLE BREAD.

Stew or grate some apple, and mix it well with wheat flour.
Add a little sugar, and yeast enough to raise it. Prepare it
the same as wheat bread. It requires a little longer baking.

PUMPKIN BREAD.

Stew and strain some pumpkin, stiffen it with Indian meal,
‘palt and yeast, and it makes a most excellent bread.

RICE AND WHEAT BREAD.

Simmer a pound of rice in two quarts of water till it is
perfectly soft ; when it is lukewarm, mix it very well with
four pounds of flour, a pint of yeast, a little salt, as for other
bread. When well kneaded, set it to rise before the fire.
Bake as other bread. This is a very nutritious, healthful and
economical bread, when flour is at high rates.

POTATO BREAD,

Boil twelve mealy potatoes, work them with a small piece
of butter and as much milk as will cause them to pass through
a colander. Take half a pint of yeast, and the same quantity
of warm water, mix it with the potatoes, and pour the whole
on five pounds of flour; add salt as usual, and, if necessary
to knead it w:ll, more milk and water; then let it stand to
rise before the fire, | ‘

4

PLAIN BROWN BREAD

Six quants >f meal will make two good-sized loaves of
brown bread. Some prefer the proportions one half Indian

fi
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and one half rye; others one third Indian and two thirds-
rye. Sift the Indian, and mix with it a little salt and a table-
spoonful of molasses. Pour boiling water upon it, stirring it
well.  When it is free from lumps and quite cold, put in your
rye; add half a pint of lively yeast, and mix it with water
as stiff as you can knead it. . Let it stand to rise two hours.
Bake in iron pans three or four hours,

GRAHAM BREAD.

To make this article in perfection, according to Mrs. Cor-
nelius, take three pints of warm water, one teacup of wheat
flour, one of Indian meal, a s$mall teacup of yeast, a spoonful
of molasses, a teaspoonful of salt, one of saleratus, and stir
them together; then add as much unsifted Graham flour a¥.
can be stirred in with a spoon. Let it stand over night, a,m{,
in the morning, stir it again with a spoon, and pour it into twe
deep iron pans. Let it rise again in the pans,and bake an hour
and a half. It is most excellent bread, and very healthful. It
is very good baked on a griddle for breakfast-cakes.

BROWN BREAD,

One quart of rye, and twice the quantity of Indian meal.
Scald the Indian meal and let it co6l. .Mix the rye with the
meal until it is as stiff as can be stirred ; mix in half a tea-
cup of molas‘.ses, a table-spoonful of salt, a teaspoonful of
saleratus, and a cup of yeast. Butter iron ‘pans, fill them,
smooth the top with a little water; let it stand one or two
hours, and then bake in a hot oven four hours. It is improved
by remaining in the oven. over night.

RYE BREAD.

Scald two handfuls of meal with a quart of hoiling water
and add a quart of milk and a table-spoonful of salt, Whew
cool, add a teacup of yeast, and enough rye flour to make it
as stiff as wheat-bread dough. Put it in pans. and bake an
hour and a half,

L “'



104 BREAD.

CREAM TARTAR BISCUIT ‘

Rub thoroughly into a quart of flour a bit of butter, twe
teaspoonfuls of cream tartar, and a little salt. Dissolve a tea-
spoonful of soda in a little milk, and pour in; wet up the flour
with old water or milk, sufficient to enable you to mould th
paste. Roll it out as for tea biscuit, and bake in a brisk oven.

TEA BISCUIT.

Work into a piece of light dough, or cream® tartar biscuit,
one egg and a piece of butter. Roll it out an inch thick, cut
it round with the lid of the dredge-box, and ‘bake.

MUFFINS.

Put four table-spoonfuls of strong yeast into a pint of warm:
water ; add a teaspoonful of salt, and stir in as much flour as
will make a thick batter. Cover the pan, and set it in a warm
place to rise. When it is very light, and the griddle hot
grease and set upon it your muffin-rings, buttered round the
inside. Dip out a ladleful of the batter for each ring, and"
bake them over a quick fire. Send them to the table hot
do not cut them open, but split them open with your hands.

SHORT CAKES.

Rub a quarter of a pound of butter into a half pound of
flour; mix with a little water enough to form a dough. Roll
it out into thin, round cakes, prick them, lay thean in shallow
tins, and bake.

WAFFLES. ,

Make a batter of flour, eggs and milk. Heat the wafile-
iron, butter it, pour in the batter, shut the 1id, and bake on
the coals. Turn it to bake the other side.

GRIDDLE CAKES.,

Two eggs. a piece of butter melted into a pint of milk, a
little salt, a gill of yeast, and flour enough to make a batter.
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When very light, bake on buttered griddles. Eat with 'syrui:
or butter, ~

BUCKWHEAT CAKES, ,

Make a thin batter with warm water half a cup of yeast
and a quart of buckwheat, with a little salt, Let it stand w
rise over night; in the morning, stir in half a teaspoonful of
saleratus. Pour on the griddle, and bake both sides. Some
persons procure a large sheet of soapstone, lay it upon the
stove and heat it through, and butter it in the same way as
the griddle, to prevent the smell of burnt fat, which is very apt

- to rise while baking the cakes. Buckwheat and other griddle-
cakes make a very good breakfast with coffee, when meat is
not used at that meal.

CORN CAKE,

One quart of rich milk, two well-beaten eggs, one tea-
spoonful of salt, and one of saleratus. Stir the milk into the
meal, so there will be no lumps, and then the eggs, and the

saleratus last. Bake one hour.
< .

DROP CAKES,

Mizx, till a smooth, thick batter, one pint of milk, a bit of
butter, two well-beaten eggs, and a little salt, with sufficient
flour, Drop the mixture on buttered tins, and bake twenty

minutes,
BENTON TEA CAKES, -

Rub into a pound of flour six ounces of butter, and three
large spoonfuls of yeast make it into a paste witk a sufficient
quamity of warm milk » make into biscuit, prick with a
clean fork, let them stand a few minutes near the fire to rise,

and then bake, _
YORKSHIRE CAKES,

Take a pound and a half of flow, three guarters of a pint
of warm milk, two large spoonfuls of yeast, and two eggs
Beat the whole wel. together and let it rise; then form yow
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. akes, and let them rise on the tins b ore you bake, whicn

must be in a slow oven.. Five ounces of butter may be -

warmed in the milk, if agreeable.

HARD BISCUITS,
S

Warm balf a pound of butter in as much skimmed mijjk .
as will make four pounds of flour into & very stiff paste ; beat
it with a rolling-pin, and work it perfectly smooth ; roll it .
pretty thin, and stamp out your biscuits ; prick them full of

holes, and bake six or eight minutes.

CLINTON BISCUIT.

Cut half a pound of butter into three gills of warm milk ;
put two pounds of sifted flour into a pan, and pour upon it
the milk and butter ; beat up two eggs, and add them, with a

gill of brewer’s yeast, to the other articles, Mix the whole E

well together. Knead the dough pretty hard on a board ;
make them into biscuit, and prick them. Let them rise on
the pans, and bake in a very moderate oven.

JOHNNY CAKE.

A quart of Indian meal in a pan; make a hole in the

centre, and pour in a large pint of warm water, with salt,
Stir it hard for fifteen minutes, spread it upon a buttered pan,
and bake. o '

HOE CAKE.

Scald one quart of Indian meal in enough water to make a
thick batter ; add a teaspoonful of salt, one of molasses, and
two of butter  Bake on a board, or in a pan.

A SALLY LOUNN.

This cake is called after the iinwenftséss-p 5

pound and a half of flour; make & hol
put in two ounces of butter‘w“ rined i

s'l‘f'iimto a pana’
ﬁhﬂ middle, and
wit of milk, & salt-



spoonful of salt, three well-beaten eggg,.and wﬁ'ta«b.e-spoog
fals of the best yeast. Mix welli Hnd " put the whle into
square tin pan, well buttered. Gomerﬁﬁ gt it in a wa.rm
place, and, when quite light, bake it m 3 mcﬂerate oven, Tﬁ
be eaten hot, with butter. . » E

e

COMMON FLAT-JACKS

One quart of sour milk, bhmken it thh ﬂour, two tea-
spooufuls of saleratus, and a little salt.

RICE FLAT-JACKS.

Boil some rice thin ; add a pint of aaﬁxj"milk, then thicken
it with flour ; add a little salt and saleraus. |

CRACKERS,

One quart of flour, with two ounces of butter rubbed in;
one teaspoonful of saleratus in a wine-glass of warm water;
half a teaspoonful of salt, and milk enough to roll it out,
beat it half an hour with a pestle, cut it in thin, round cakes,
prick them, and set them in a very moderate oven. Bake
them till erisp. ' , '
SOUB MILK BISCUIT,

A pint and a balf of sour milk, or buttermilk ; two tea-
spoonfuls of salf, two teaspoonfuls of saleratus dissolved in a
little hot water. Mix the milk in the flom  till nearly stiff
enough to roll; then put in the saleratns, and add more
flour. Mould up quickly, and bake 1mmé&ia.tely

- INDIAN MEAI: WAFFBES

Boil two cups of hommy very soft and an equal quantity
of Indian meal, a piece of butter, three eggs, a little salt, and
milk enough to make a thm batter Beat all together, and
- bake in waffle-irons. L
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GENERAL :BSERVATIONS ON MAKING CAKE.

Ir is indispensably necessary, in the manufacture of cake,
that the various ingredients be of the best sort, abundant in
quantity, and also that they be painstakingly prepared before
commencing the operation. Another important item, and one
which is often entirely overlooked, is this: the ingredients—
such as flour, butter, sugar and eggs:—should all be of the
proper temperature; that is, a little warmer than in their
usual condition. A mass of cold flour, brought from some
chilly part of the house, and stirred into the best prepared
materials, cannot fail to produce clammy, heavy cake. The
flour designed to be used in nice cake should be sifted in a
moderately warm room, and permitted to stand until it hds
acquired, at least, the temperature of the room: KEggs will
beat to a stiff froth sooner if beaten near the fire. Sugar
should be rolled or sifted and made warm before attempting
to beat the sugar and butter to a cream. Butter, also, should
be sliced and placed where it may become moderately soft ; if
it melts in the least, heavy and greasy cake is the sure result.

Currants should be carefully washed at least the day pre-
vious to using them, and laid upon a shallow tin near the stove
to dry. If damp, they will make heavy cake. Before stir-
ring them into cake, dust them with flour, shake them, and it
will tend to make the cako lighter. Raisins should be stoned
and chopped fine. Kggs should be beaten very long, whites
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aid yolks apart, and strained. An egg-beater, or two forke
tied together by the handles, will facilitate the operation. A
very dry, moderately warm wooden bowl is the best article to
beat them in.

Lemon-peel and almonds should be beaten in & mortar, with
a fuw drops of water or wine, to a smooth paste, so that they
may mix easily with the other ingredients.

After all the articles are mixed, they should be thoroughly
and well beaten before pouring the mixture into baking-pans.
Some persons think that to reserve the whites of eggs, beaten
stiff, and toadd them the last minute, induces lighter cake,
especially sponge cake. If lemon-juice, or a little vinegar, or
saleratus be used, it should be added the last thing. '

Wheat dough, if made with milk, and the butter added
before setting it to rise, will make cake which will eat equally
light and rich as that made with eggs. :

The heat of the oven is of the greatest importance in the
successful manufacture of cake, especially for large cakes. If
not pretty quick, the batter will not rise. If the fire have
ot been long enough lighted to have a body of heat, and it
become slack upon putting in the cake, it will be sure to be
heavy. The heat should be just sufficient to raise the batter
gradually and gently, without hardening or erisping over the
top before the cake has risen. The most careful attention is
necessary in this respect — experience, sometimes deérly pur-
chased, being the most reliable guide.

Bread and cakes wetted with milk eat better when new, but
become stale sooner than others.

Cakes kept in drawers or wooden boxes have a disagreeable
. taste. Earthen pans and covers, or close tin boxes, are best
to preserve them.

The baking-pans should be carefully buttered in every part
before commencing, so that no time  may be lost in setting the’

cake in the oven.

To ascertain if the cake be thoroughly done, run into it a
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straw from the broom. If done, the straw will come out
clean; if not done, there will be small particles of cake ad-
hering to it. '

WEDDING CAKE.

Tuke four pounds of fine flour, four pounds of fresh butter,
sift two pounds of powdered sugar, and grate to it a quarter
of an ouuce of nutineg; break eight eggs (yolks and whites
separately) for each pound of flour; wash and pick four
pounds of currants, and dry them before the fire. Crush the
bhutter between the hands until 1¢ is reduced to a cream, then
beat it up with the sugar for fifteen minutes; beat the whites
of the eggs to a stiff froth, and mix with the butter and
sugar ; beat the yolks half an hour, and mix them in; put in
the flour and nutmeg, snd beat it up; pour in a pint of
brandy, and add a large quantity of citron cut in strips.
Pour it into the baking-tin, and, when it has risen and browuaed,
cover with paper, lest it should burn. Great care must
be taken, in baking this cake, to have the oven of the proper
heat. ‘

WEDDING CAKE (720l 50 7ichk).

Beat a pound of butter and a pound of white sugar to a
cream ; add the yolks of ten eggs, thoroughly beaten; then
two pouuds of sifted flour, spice and brandy to your taste, and
a quantity of citron cut in strips, having just previously
added the whites of the eggs, beaten to a stiff froth. Butter
white paper, and line the pan before pouring in the cake.

DOUGHNUTS,.

Rub a quarter of a pound of butter into a pound. of flour,
~dd two teacups of fine sugar, two eggs, a table-spvortul of
yeast, make into a stiff paste with milk, When it has risen
roll it and cut it into shapes, and fry in a good quantity of
hot lard,

8 10%*
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DOUGHNUTS (plainer).

Make the same as for cream tartar rolls, adding a litf.e
butter, oné egg, and a little cinnamon. Or light bread dough,
with the addition of butter, sugar, eggs and spice, in greater
or Jess quantity, will make a most excellent kind of deugh-

nuts, either plain or rich, as may be desired.

GINGERBREAD (molasses).

Take one heaping teacup of sifted flour, and rub into it a
piece of butter as large as an.egg. Then add nearly one tea-
cup of molasses, one teaspoonful of ginger, salt to your taste,
and milk enough to make a thick batter. When thoroughly
mixed, add a teaspoonful of saleratus, dissolved in milk. Stir
thoroughly, and bake immediately.

GINGERBREAD (Sugar).

Two cups of butter, four of sugar, one of milk, two tea-
spoonfuls of saleratus, one egg, two teaspoonfuls of ginger,
and flour enough to roll out. '

CARAWAY CAKES,

Mix one cup of butter and one quart of rolled sugar to a
cream ; add two quarts of flour, half a pint of caraway seeds,
a teaspoonful of essence of lemon. Roll it out into fancy
shapes. A teaspoonful of saleratus improves this.

POUND CAKE.

Ruk: together one pound of powdered sugar and three-quar-
ters of a pound of fresh butter till it is very light; then add
the beaten yolks of eight eggs, one grated nutmeg, and half a
pound of flour. Add to this the whites of the eggs beaten to
a stiff froth, and another half pound of flour. Beat thoroughly
if you wish the cake light, and bake in small tins
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CHEAP CAKE,

Three quarters of a pound of flour and an equal quantity
of brown sugar, quarter of a pound of butter, one egg, a little
milk, and hall' a teaspoonful of saleratus. Add a little cin-
namon and essence of lemon. ‘

SEED CAKE.

Quarter of a pound of bytter and the same of sugar, one
pound of flour, a few caraway seeds, a pint of milk, and a
little yeast; when light, bake it. ’

GINGERSNAPS.

One heaping cup of flour, one cup of molasses, half a cap
of sugar, the same of butter, and half as much of* lard, one
table-spoonful of ginger, a teaspoonful of salt. Mix all
together, knead it stiff, roll thin, and bake moderately.

CUP CAKE.

One cup butter, two of sugar, three. of flour, and four
eggs.

CUP CAKE (nicer).

One cup of butter, two of sugar, one cup sour milk, a tea-
spoonful of saleratus, a gill of brandy, nutmeg, essence of
lemon, - Make into a stiff batter. Bake it an inch thick in a
brisk oven. ’

SPONGE CAKE.

None but fresh eggs will make good sponge cake. Beat
the .whites and yolks separately. Take twelve eggs,’ three
"quarters of a pound of flour, one and a quarter of sugar, the
juice and rind of one lemon, and a pinch of sait. Add the
sugar to the whites, beat to a stiff froth, stir in the yolks, and
lastly the flour, the last moment before putting into the oven.
Qare is requisite in baking this cake properly, the success
tometimés depending upon it. It should be baked in a quick
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oven, with paper laid over the top of the pan, if there is any
{anger of its burning. .
JUMBLES. | .

Rub to a cream half a pound of butter, three quarters of 2-
pound of sugar; add three well-beaten eggs, a pound and a
quarter of flour, salt and essence of lemon. Mix well, knead
stiff, and cut out with a tin made for the purpose. ‘

COCOANUT CAKES.

Grate the meat of the cocoanut, add half as much sugar
and one white of egg beaten to a froth. Drop the mixture
‘on buttered tins, and bake.

COOKIES.

[ ]

One "teacup of butter, three of sugar, one cup of cream,
three eggs, half a teaspoonful saleratus, nutmeg and essence
of lemon. Make a stiff paste, roll it out, cut it into round
thin cakes, bake fifteen minutes.

BUNS.

Put four ounces of sugar with three quarters of a pouna
of flour, two spoonfuls of yeast, and half a pint of milk,
when very light, work into it a quarter of a pound of butter,
make it into small buns; add currants, if you wish; and bake
in a quick oven, '

RICH PLAIN CAKE.

Beat a pound of butter and a pound of sugar to a cream,
then add eight eggs, two at a time, beating them as they are,
puat in, until the whole is very smooth ; then stir in a pound
and a quarter of flour, a little at a time, till it is well mixed;
season with nutmeg, and, if you wish, add a pound of cur-
rants and slips of citron, Bake two hours.
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WATER CAKES,

Dry three pounds of fine flour, and rub into it a pound of
sifted sugar, one pound of butter, and one ounce of caraway-
seed. DMake it into a paste with three quarters of a pint of
bo‘iling new milk, roll very thin, and cut into the size you
choose ; punch full of holes, and bake on tin plates in a cool

oven.
A PLAIN LOAF.

Mix three quarters of a pound of flour with half a pound
of butter, quarter of a pound of sugar, four eggs, half an
ounce of caraway or a little other-spice, and a glass of wine.
Beat it well, and bake in a quick oven.

A YEAST LOAF-CAKE.

Rub half a pound of butter into two pounds ¢f dried flour
mix it, with three spoonfuls of yeast, in a little warm milk
and water. Let it rise an hour and a half; then mix in the
whites and yolks of four eggs, veaten apart, one pound of
sug.r, about a pint of milk to make it a proper thickness, a
glass of wine, and some nutmeg. Currants may be added.

~

LITTLE PLUM .CAKES THAT WILL KEEP A YEAR.

Dry one pound of flour, and mix with six ounces of finely
powdered sugar; beat six ounces of butter to a eream, and
add to three eggs, well beaten, half:a pound of currants
washed and nicely dried, and the flour and sugar; beat all for
some time; flavor; then dredge flour on buttered tin plates,
and drop the batter on them the size of a walnut. If properly
mixed it will be a stiff paste. Bake in a brisk oven.

A CHEAP SEED CAKE,

Mix two quarts.of' flour with half a pound of sugar, a lit-
tle allspice and ginger; melt three quarters of a pound of
butter with half a pint of milk; when just warm, put it to a
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quarter of a pint of yeast, and work up to a good dough.
Let it stand to rise before the fire; it may be baked in a
loaf, or rolled and cut out. Add seeds cr currants and
essence of lemon.

A PLAIN CAKE, T

Twc pounds of flour, one pound of currants, a quarter of
a pound of butter, a little clove, caraway seeds and lemon
extract. Wet it with milk and half a pint of yeast.  Let it
rise before baking, '

COMMON BREAD CAKE.

Cut from well-risen dough the quantity of a loaf, while
making white bread, and knead well into it two ounces of
butter, two of sugar, and half a pound of currants or raisins.
Warm the butter in a teacupful of good milk. Put it in a
buttered pan, and let it rise before baking. This should not
be eaten until the second day, and is excellent and healthful.
By adding a little butter and an egg or two, with some
cream, it is much improved. A pan is better to.bake it in,
rather than a deep tin, as the crust is more tender:

SWISS AFTERNOON CAKES.

-

Mix a quarter of a pound of fine flour, two ounces of sifted
sugar, the grated peel of a lemon, and half a pound of butter,
to a paste, with the white of an egg, and a little milk. Roll
it thin, cut inte biscuits, and brush them over with the yolk
of an egg, over which sift fine sugar; bake them on ‘ins.

PORTUGAL CAKES.

Mix a pound of fine dried flour with the same of fine
sugar‘; rub into it a pound of fresh butter till it resembles
erumpled bread. Then add two spoonfuls of rose-water, two
of white wine, and ten eggs; whisk it well, and add half a
pound of currants. DButter small tii pans and half fill.
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SHREWSBURY CAKES.

Sift one pound of sugar, some powdered cinnamon and a
autneg, into three pounds of flour; add a little rose-water to
three eggs, well beaten, and mix these with the flour, &e.;
then pour into it as much butter ‘melted as will make it a
good thickness to roll out. Mould it well, roll thin, and cut
into squares. _

BUITER CAKES.

To half a pound of butter add the same quantity of brown
sugar, three eggs, the rind of two lemons, a quarter of an
ounce of cinnamon, and a table-spoonful of ginger. Work
into it as much flour as will make it a paste; cut it into
shapes, and strew over the top some powdered almonds and
candied orange-peel. Bake in a slow oven.

ROUT DROP CAKES.

Mix two pounds of flour, one of butter, one of sugar, one
of currants; then wet to a stiff paste with two eggs, a large
spoonful of rose-water, the' same of peach-water, the same
of sweet wine, the same of brandy; drop the mixture on
tin plates floured. A short time bakes them. '

¢ QUEEN CAKE.

Mix a pound of dried flour, the same of sifted sugar, and
the same of dry, elean currants. Wash a pound of butter in
rose-water, beat it well, then mix it with eight eggs, yolks
and whites beaten separately, and put in the dry ingredients
by degrees; beat the whole an hour;-butter small tins, fill
half' full and bake. Sift on fine sugar just as you put them
into the oven. : '

ANOTHER QUEEN CAKE,

Beat eight ounces of butter, and mix with two well-beaten
eggs; mix half a pound of dried flour, the same of lump
sugar, and the grated rind of a lemon, then add the whole
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together, beat half an hour with a silvir spoor  Bute
small patty pans, half fill, and bake twenty minutes,

DIET-BREAD CAKE.

To half a pound of sifted sugar put four eggs; beat then
together for an hour; then add a quarter of a pound of
four, dried and sifted, with the juice of half a lemon, and the
grated rind of a whole one.

\
DIET CAKE, NO. 2.

Boil a pound of loaf sugar in half a pint of water; whisk
it with eight egos until cold; ther stir in a pound of fine
flour, and keep beating unti] it is put into the oven. Buke
about one hour in a quick oven.

LITTLE SHORT CAKES,

Rub into a pound of dry flour a quarter of a pound of but-
ter, the same of white powdered sugar, one egg, and a large
spoonful of thin eream to make it into a paste. Add cur-
rants, if’ you wish. ‘

' MARLBOROUGH CAKES.

Beat eight eggs and a pound of sifted sugar three quarters
of an hour; then, by degrees, mix in twelve ounces of flour,
well dried; add some nutieg and rose-water, and bake in
tin pans in a brisk oven.

' MACAROONS.

Blanch four ounces of almonds, and pound with four
spoonfuls of. orange-flower-water; whisk the whites of four
eggs to a froth, then mix it and a pound of sugar with the
alinonds to a paste; lay a sheet of paper on a tin, put on the
mixture in little cakes, the shape of macaroons,

A GOOD POUND CAKE.

Beat three quarters of a pound of butter to a erecam, and
mix with it the yolks and whites of eight eggs, beaten sepa-
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rately. Have ready a pound of moderately warm dry flour,
and three quarters of a pound of sugar; mix them, a little
nutmeg and cinnamon in fine powder, together; .then, by
degrees, work the dry ingredients into the butter and eggs
Beat full an hour, and add a glass of wine, if you approve it.
Butter a pan, aild bake full an hour, watching it closely.

f0DA CAKE,

One pound of flour, one drachm of soda, half a pound ot
sugar, and a quarter of a pound of butter. Mix the soda
with the flour, then rub in the butter, then add *he sugar, and
mix with a pint of milk. Bake innnediately.

A LIGIHT SEED CAKE.

Take the yolks of six eggs, and the whites of three; beat
them apart for half an hour, at least; then put in six ounces
of powdered sugar, mix it well with the eggs, and, gradually,
seven ounces of flour, and a few caraways; stir the whole
well together, and put it iuto a dish for baking. If the oven
is hot, balf an hour will buke it. The moment it is taken
out of the oven turn it out of the dish, and let it lie upside
down till quite cold. Great care should he taken in the
baking. A less rich cake may be made by omitting an ounce
of the sugar, and adding one more of flour.

A NICE PLAIN CAKE,

A pound and a half of flour, half a pound of butter, the
same of sugar, two spoonfuls of yeast, and a little spice.

FLAT CAKES THAT WILL KEEP,

Mix two pounds of flour, one pound of sugar, and aun
ounce of caraways, with four eggs, and a few spoonfuls of
water to make a stiff paste. Roll it thin and cut in shapes.
Bake on buttered tins, ’

While baking boil a pound of sugar, in a pint of water, to

11
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a thin syrup ; while both are hot dip each cake into it, and
put them on tins in the oven to dry, for a short time ; and
when the oven is cooler still, return them there again, and let
them stay four or five hours. '

LITTLE WHITE CAKES.

Dry half a pound of flour, rub into it a very little pow-
dered sugar, one ounce of butter, one egg, a little nutmeg
and as much milk and water 2s will make a paste; roll it
thin, and cut with the top of a glass. Bake fifteen minutes

on tin plates,
GINGERBREAD NUTS,

Mix half a pound of flour, the same quantity of butter
and of brown sugar, with three table-spoonfuls of ginger,
with as much molasses as will make it into a stiff paste. Roll
it out thin, and bake in a slow oven.

GINGERBREAD NUTS, NO. 2.

Put half a pound of brown sugar, the same of honey, with
some grated lemon-peel, into a saucepan, and simmer them .
well together; then add a quarter of a pound of butter, and
one ounce of ginger; mix the whole with about a pound of
flour, or as much as will make it into a stiff paste. Roll it
thin, cut in shapes, and bake in a slow oven,

IMPERIAL GINGERBREAD,

Rub six ounces of butter into three quarters of a pound
of flour; then mix half a pint of molasses with a pint of
cream, carefully stirring, lest the cream should curdle ; mix
in a quarter of a pound of white sugar, two table-spoonfuls
of ginger, and essence of lemon ; stir the whole well together
into a paste, cut it into shapes and bak\e. ' :

4

LEMON GINGERBREAD,

Grate the rinds of two lemons, and add the juice, to a
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glass of brandy; then mix the grited lemon in a pound of
flour, make a hole in the flour, pour in half a pound of mo-
lasses, half a pound of melted butter, the lemon-juice and
brandy, and mix all up together with two teaspoonfuls of
smart ginger and one of cayenne pepper.

SUGAR GINGERBREAD,

One pound of sugar, one pound of flour, and four eggs;
beat the eggs and sugar to a cream; then add a little ginger
and rose-water and the flour. Add one teaspoonful of dis-
solved saleratus and a little salt.

PLAIN BUNS. .

Rub four ounces of butter into two pounds of flour, four
ounces of sugar, and a grated nutmeg. Put a spoonful of
‘cream int6 a cup of yeast, and as much good milk as will
make the above into a light paste. Set it by the fire to rise;
then cut out the buns, put\ thém in pans, and let them rise
again very light before baking. Currants, in small quantity,
are an improvement. _

RICHER BUNS,

Mix three quarters of a pound of dry flour with a quarter
of a pound of sugar; melt half a pound of butter in a little
warm water; add a little rose-water, and knead the mixture
into a light dough with half a pint of yeast. Let it set to
rise very light. .

ELEGANT RUSKS.

Beat seven eggs well, and mix with half a pint of new
milk, in which have been melted four ounces of butter; add
to it a quarter of a pint of yeast and three ounces of sugar
and put them, by degrees, info as much flour as will make a

. . e . o
very light paste, rather like a batter, and let it rise before
the fire half an hour; thén add some more flour, to make a
little' stiffer, but not stiff. Work it well, and divide into
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small loaves, about six inches wide, and flatten then.. When
baked and cold, slice them and brown them gradually in the
oven,
These cakes, when just buked, eat deliciously, buttered for
i

YANKEE NUT CAKES.

Take two pounds of flour, put to it half & pound of cut
butter, three quarters of a pound of sifted brown sugar, a
grated putmeg, and a teaspoonful of cinnamon ; beat two egas
and add them to the other ingredients, and a little wuter, if
necessary. Mix the dough well with a spoon, and knead it
perfectly ; roll it into a large -thin sheet, eut it 1nto long
strips. twist them, and put them into a dish of boiling lard.
Turn them, when brown, on one side,

- °

RICE CAKES, .

Take half a pound of fine rice-flour, the same of fine sugar,
half as much butter beaten to a cream; whisk four eggs to a
froth, add them to the sugar, and beat these for twenty min-
ates; then mix in the butter and the rice-flour, with the
grated rind of a lemon, and beat all ten minutes. Butter
small tins, half fill, and bake quickly.

BANBURY CAKES,

Strew some nicely-cleaned currants over a piece of puff
raste, roll it out, cut it into roand cakes and bake. As soon
as taken out-of the oven sift powdered sugar over them.

CAKE WITHOUT BUTTER.

Take one third of a pound of sugar, and one fifth of a
pound of flour* beat to a froth five eggs, gradually add the
sugar, and then the flour, with a little grated rind of lemon,
Beke in a quick oven,
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PLA'@N FRITTERS,

Grate the crumb of a penny loaf, and put it into a pint of
milk ; mix it very smooth, and, when cold, add two well.
beaten eggs, three table-spoonfuls of sugar and a little sult.
Pour the batter thin upon the buttered griddle, and brown
both sides. Serve with sugar, butter, wine and nutmeg.

RICE FRITTERS.

Boil a quarter of a pound.of rice in mitk till it is tender;
then mix it with a pint of milk, two eggs, one cup of sugar,
a little salt and cinnamon, and as much flour as will make a
thick batter. Fry them in thin cakes, aud serve with butter
and white powdered sugar.

SOFT GINGERBREAD,

One cup of cream, one of molasses, a teaspoonful of gin-
ger, a teaspoonful of dissolved saleratus.

APPLE FRITTERS.

One egg, two spoonfuls of flour, a little sifted sugar and
ginger, milk enough to make a smooth batter; cut a middling-
sized apple into slices, and put into the batter. With a
spoon put them into a frying-pan, with just the batter which
is taken up in the spoon. When fried, drain them upon a
sieve and sift on powdered sugar. This quantity will make a
small dish for supper.

NICE JUMBLES.

Mix one pound each of fine flour and sugar; make them
into a paste with the whites of eggs, well-beaten ; add half a
pint of cream, half a pound of fresh butter welted, aud a
few pounded almonds; knead all together, flavor with rose.
water, and cut into shapes.

ELECTION CAKE.

Four pounds of flour; three quarters of a pound of but-
C11*
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ter; four eggs; one pound of sugar; half a pint of good
yeast ; wet it with m’lk as soft as can be moulded on a board.
Set it to rise. When light, butter the pans, put in the loaves,
let them stand to rise again, and bake moderately.

WASHINGTON CAKE

To one pound of flour put one pound of sugar, three quar-
ters of a pound of butter, eight eggs, two nutmegs, cne
pound of raisins and one pound of currants.

COMMENCEMENT CAKE,

Four pounds of flour, two and a half of sugar, two of but-
ter, a small quart of milk, half a pint of wine, eight eggs,
two gills of yeast, two nutmegs, two teaspoonfuls of cinna-
mon, one of clove. Make up the flour, yeast and milk,
exactly like bread, and when fully light add the other ingre-
dients, and put it into deep pans. If the weather is cool, let
it stand till the next day. When it is again very light,
knead in one pound of currants and two of raisins; bake
two hours. This is excellent cake, and will keep good sev-
e-al weeks.
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. Pastry.

GENERAL HINTS AND SUGGESTIONS ON PASTRY.

Ix making pastry, care should be taken that all the mate
“als be as coof as possible, and also that the materials te put
together quickly, and with as little contact with the hands
and fingers as practicable ; success depending ‘somewhat upon
knowledge, but quite as much upon adroitness and slight-of-
hand. In summer it is more difficult to 'make light paste
than in winter, on account of the warmth of the atmosphere
It is a good plan to prepare pastry in a cool pantry or con-

_venient cellar-way, and on a marble slab. The water should
be just from the well, or iced, and the butter or lard hard
Paste made entirely of butter will be tough, and if entirely
of lard, will be tender, but white and tasteless. An equal
‘proportion of each is now considered by excellent house-
keepers as making the most delicate and agreeable crust.
Twice is sufficient to roll out paste for an inexperienced hand,
although a professed cook will roll it out six or seven times,
each time increasing its lightness and richness. Use very
little salt in mixing paste, and very little water; pouring in
a very little at once, or it will be tough. Hard rolling and
kneading should be entirely avoided; a light but effectual
movement of the rolling-pin, always rolling from you, being
the most that is requisite. The best of flour and tutter should
always be used. Pastry being by no means an article of ab-

solute necessity, it were better to dispense with it altogether
o :
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than to eat sach us is tough, rancid and heavy, few things
being more unwholesome. Use an’ abundance of flour upon
the board to prevent the paste from adhering, although it is an
evidence of a skilful operator to leave no. particle of paste
adhering to the bowl in which it was wixed, to the hands, or
to the rolling-pin. ' :

Pastry is better the day on which it is baked; although
a very rich crust, especially that of mince pies, will keep good
two or ‘three weeks,

Most pies should be eaten fresh; or warmed just before eat-
ing ; the crust being more palatable and digestible than when
2o0ld.

The best of materials and the most experienced cook will
fail to produce light, flaky crust, if the greatest care be not
observed in respect to the heat of the oven. The heat should
have a body to it. and the fire be looked to, that it may not de-
sert you. The oven should be quite brisk, but not sufficient
to scorch the paste before it has had time to rise ; if too slack,
the paste will not rise at all, but look white and clammy., The
best paste has a tinge of yellow. ™ If permitted to scorch or
brown, it becomes rancid. ,

The oven should be nearly in readiness when You commence
making the crust, so that the pies need not stand a mowent
after being prepared.

Stewed fruits for pies should be entirely cold before filling
it in, otherwise the crust will be sodden, The same is the
case with meat pies.

The best rolling-pins are those that are straight, and as
thick at the ends as at the middle.

In making deep, juicy pies of any sort, cut a slit in the top
for the steam to escape. Some persons turn in the edges of
the pic and nip them together, using a very little water to
assist Shem in adhering, in order to prevent the juices escaping,
Others place a very small teacup upside down in the middle
of the pie. The juice is thus drawn under the cup. .
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1f the butter is very salt, it should be well washed and
squeezed before using. Very salt butter will not make a very
fine puff paste. !

GOOD COMMON PASTH.

Take a quarter of a pound of lard and the same of butter.
Sift a large pint of flour. Cut one half of the lard and one
balf the butter into the flour in very thin slices. Add a very
little salt. Pour in a very little water at a time, stirring it
with a knife, until it forms a paste that will just hold
together. Flour the board well, turn out the paste quickly
upon it, and, with a light movement of the rolling-pin, flatten
the dough, stick on in bits, with a knife, the remaining piece of
lard, sift on flour, roll it up, flatten gently again with the pin,
stick on the remaining piece of butter, sift on flour, roll it up,
and it is ready for use. The whole operation need pot con-
sume more than five or ten minutes, and the more expedi-
tiously it is made the lighter it will be. Some persons prac-
tise using a very little saleratus in paste, say a piece as large
as a pea for a pint of flour, thinking that it renders it more
tender. Butter the plates, roll out the under crust, fill, and
then cover. Use the pieces pared off ta lay around the edge
of the pie. Notch the edges, or press together with your
fingers, and bake immediately. '

PUFF. PASTE.

Allow three quarters of a pound of butter to three quarters
of a pound of flour. Divide the butter into five or six equal
parts. Cut up two of these parts into the sifted flour in very
thin slices. Pour in a very little water at once, and stir with
a knife. When it is just stiff enough, turn it out upon the
board, roll it gently with the pin, dust on flour, roll it up;
repeat this till you have mixed in the remaining pieces of
butter ; then roll it up, and it is ready for use. If these
directions are carefully followed, and it is not spoiled in bak-
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ing, it will rise to a great thickness and appear in flakes and
'eaves according to the number of times it was rolled out.

PLAIN PIECRUST,

Very good crust for every-day family pies may be made by
wetting up the flour with sour milk or cream, and sweetened
with saleratus. A little butter may be used, if desired.
although the crust will be more llght without it. Light wheat
dough, with a little butter worked in, makes healthful upper
crusts for pies. Beef drippings, nicely clarified, make a very
good crust for meat pies. Very plain paste may be made by
using a quarter of a pound of lard for every pound of flour.
This, to be sure, will not be rich, but, with a bit of dissolved
sal-volatile, and a ekilful hand, will produce quite as healthful
an article as that which is composed chiefly of oily or rancid
butter. -

FINE PUFF PASTE.

Use three quarters of a pound of butter with a pound or
quart of flour. Dissolve a lump of sal-volatile (which can
easily be obtained at the druggist’s) in a little cold water.
Divide the butter into four parts ; rub one part into the flour,
wet it up with just enough cold water, adding the salts. Next
dredge the board thick with flour, put upon it a second portion
of the butter in very thin slices, dredge again thick with flour,
roll it out once, and lay it aside. Thus proceed with the two
remaining portions of butter. . ’

Turn out upon the board the paste or dough, which was
previously mixed, roll it out gently, lay upon it one of the
butter sheets, dredge on a little flour, roll it up. Roll it out
again, lay upon it another butter sheet, and proceed as before,
till all the butter is incorporated. This, if well baked, will
insnre a beautiful puff paste; and is very easily made after
one tria., although the printed instructions may look compli-
oated.
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SHELLS OF PASTRY

Roll out the paste, cut it round and bake apon fins, or in
small patty-pans; when cool, fill with jelly or preserves, or
stewed fruit. This is an excellent practice; the paste, being
entirely free, will rise better in the oven than when laden
with fruit. These are very pretty for the tea-table. Wher
filled with stewed apple, nutmeg should be grated upon them.
Or, the shell of paste may be covered with eream whipped to
a stiff froth and heaped on them. Raspberries or straw-

berries, mixed with cream and sugar, may be put into the

shells.
CRISP PASTE.

Rub a quarter of a pound of butter into a pound of flour;
add two table-spoonfuls of pounded loaf sugar, and the well-
beaten yolks of two eggs ; work it well with a wooden spoon,
and roll it out very thin, touching it very little with the
hands; the moment before putting it into a quick oven, rub
it over with the well-beaten white of an egg, and sift all over
the tart finely-powdered sugar. This: crust may be used for
any fruit tarts. .

SUET PASTE,

Rub half a pound of fresh beef suet, chopped as finely as
possible, three quarters of a pound of flour, and a teaspoonful
of salt, well together; make it into a stiff paste with cold
water, work it well, and roll it out twice. This paste should
always be boiled. It is good for apple and other fruit pud.
dings, and for dumplings to. eat with boiled mutton, If well
made, it will ‘be light and flaky, and the suet imperceptible
The suet must be used cold, and not melted. |

RAISED CRUST FOR MEAT PIES.

~ Take two pounds of fine flour, one pound of butter, twe
eggs; mix it into a paste with warm water, and work it a long
time, until it does not stick to the hands,

12
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TO PREPARE MINCE MEAT.

This may be made, for common and immediate use, of the
inferior parts of meat, and with a small proportion of spices
and liquor. But if designed to be potted, and kept for occa-
sional use through the cold weather, it must be prepared with
great painstaking, using the best of materials in abundant
quantity. Mince pies are always made with covers, and
should be eaten warm. The meat should be boiled the day
before you wish to chop it. The suet should be carefully
separated from the skin and strings in which it is enveloped,
and chopped to a fine powder. Suet should not be used for
pies that are to be eaten cold; small bits of suet being very
unsightly in pies. Currants should be rinsed in several waters,
before picking them over, to remove the grit. Raisins should
be stoned and then chopped. Sultana raisins are best, if they
ean be obtained, being free from stones. The rind should be
grated from the lemons and -used, mixed with the lemon-juice
and other ingredients. If lemons cannot be obtained, the
extract will answer. A bullock’s heart is very nice meat for
rich_pies; also a neat’s tongue. Venison, when just killed,
before it acquires a strong flavor, is most excellent. Plain
pieces of lean beef make very fine pies, if well prepared. The
mince meat should be packed tightly in the jars, and covered
with a bladder or brandy paper. When any is taken out, a
little brandy and sugar must be added. The apples should be
prepared when you wish to make up the pies, and not potted
with the meat. They have a much fresher taste if this plan
is followed, and the meat keepg much better if they are not
mixed with it.

PLAIN MINCE MEAT.

Boil a piece, weighing about three pounds, of quite lean
fref. Chop very fine one pound of suet. Cold roast beef, if
quite fat, will answer the purpose without the addition of
suet. Pare, core and chop enough apples to weigh at least
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as much as the meat. Stone and chop three pounds of raisins.
Mix these together well, and add a pound of brown sugar and
half a pint of molasses, a table-spoonful of cloves, one of cin-
namon, one nutmeg grated, a teaspoonful of ginger and cne
of black pepper, a little salt, a table-spooonful of extract of
lemon or vanilla, or the rind and juice of two or three lemons.
Moisten with sweet cider, or a little sharp vinegar instead.

This will make very good pies, but will not keep a long
time.

RICH MINCE MEAT.

Boil a large tongue that has lain in salt not more than one
or two days. When cold, mince it very fine, after removing
the skin and all unnecessary fat which surround it. Chop
two pounds of suet very finely, also six pounds of the best
apples. Prepare four pounds of raisins and the same of cur-
rants; mix all these together, and add the juice and rind of
four fresh lemons, four grated nutmegs, two teaspoonfuls of
clove, and a few blades of mace, a pound and a half of white
sugar, and a pound of citron cut in slips. A pound of sweet
almonds, blanched and pounded in a gill of rose-water, is a
fine addition. Mix all these, and moisten with three pints of
port wine or brandy. This should be closeiy packed and
tightly covered. It will keep excellently all winter.

* MINCE PIE WITHOUT MEAT.

Take a pound of currants, a pound of apples chopped fine,
a pound of moist sugar, a pound of suet well chopped, a
pound of raisins stoned ahd chopped, the rind and juice of
two lemons, nutmeg, cinnamon, clove and ginger, each a tea-
spoonful, and a glass of wine. Mix all together, and tie it
up in a jar.
. CALF'S FEET MINCE PIE.

Boil two calf’s feet till very tender. When cold, mince
the meat with suet apples, currants and a little spice. Add
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a glass of wine, put the whole in a pie-dish, cover with a Zict

crust, and bake.
APPLE MINCE PIE.

Take twelve apples, chopped very fine, add six beaten eggs
and a half pint of cream. Put in spice, sugar, raisins and
eurrants, just as for meat mince pies. They are very good.

APPLE PIE (common)

Line the plate with a plain crust. Fill with sliced apple,
strew with brown sugar and i:lutmég and a spoonful of water,
or, if preferred, with molasses and allspice. Cover with a
rather thick crust, and bake a long time gently, so that the
apples may be done.

APPLE PIE (7ich).

Stew or grate five ripe, tart apples, and season with white
sugar, nutmeg, a small piece of butter, the rind and juice of
lemon. Fill the plate with a nice crusf and the prepared
apple, and cover with a puff paste.

MINCE PIE (plain).

Boil till tender fresh beef of a cheap quality. Chop very
fine suet or salt pork, and an equal quantity of apples as of
meat. Mix all together, adding as much spice as you desire,
salt, sugar and molasses, and a little cider '

MINCE PIE (rick).

Three pounds of tender lean beef, a pound and a half of suet,
half as much prepared apple as meat, two pounds of chopped
raisins stoned, two pounds clean currants, two pounds sugar
two cups molasses, one gill rose-water, the rind &nd juice of
four lemons, one pint of wine er brandy, salt, mace, cloves
cinnamon, black pepper, ginger, two table-spoonfuls extract
vanilla. Chop the meat, suet and apples, very fine, and add
to them the raisins and currants. Thee dissolve the sugar in
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the brandy, and mix thoroughly together all the remaining
ingredients. Fill a deep plate with a rich paste; fill, cover

and bake.
RHUBARB PIE.

Prepare the fruit by stripping off the outer skin, and gen

tly stewing in water and sugar, seasoned with nutmeg, butter
and lemon-juice. K'ill the plate with crust, and then with the
fruit; strew with sugar, and bake with or without a ecrust
cover. This is rather nicer in the shape of small tarts.

GOOSEBERRY PIE.

"Unless the gooseberries are very
ripe they will require previous stew-
ing. Line the bottom of the plate
with paste, fill with the berries, an
#bundance of sugar, and flavor with
cinnamon, orange-flower-water and
grated nutmeg, '

 PUMPEIN PIE,

Boil the pumpkin in a very little

water, and strain it through a sieve.

Add to the pulp thus obtained milk, salt, cmnamon or gingex
12%
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gugar, and as many eggs as you wish. When nc egg, or only
one, is used, pulverized cracker forms a good sube dtute. Line
a deep pie-plate with plain paste, fill with the pumpkin and
bake.

PANDOWDY.

Puare, core and slice thin, sour apples. Cover the bottom
of a very large, deep dish with a layer of the apples; strew it
thickly with brown sugar and a few bread-crumbs, a little
nutmeg, and a few bits of butter. Then place another layer
of apples, sugar, bread-crumbs and butter, and so continue
till the dish is full. Then add a very little water, if you wish
the pie juicy, and cover with a very thick plain crust, and
bake gently in a brick oven for a long time. Some persons
prefer it sweetened entirely with molasses, and allspice for
favoring. It is a most healthful and economical dish, where
there is a large family of children. |

POT APPLE PIE.

Lay into the bottom of a very clean iron pot a good quan-
tity of sliced sour apples, with water sufficient to cover them.
Stew them gently. till they are a little softened, when add
some molasses and allspice, and cover with a plain cream tar-
tar.biscuit, rolled out to exactly cover the top of the apples.

Let it boil gently, but constantly, with the kettle very tightly
covered, from half an hour to forty minutes, according te
the thickness of the crust.

CHERRY PIE.

Line a deep pie-dish with crust. Fill with layers of cher-
ries and sugar, seasoned with lemon and nutmeg, Red cur-
rants are a fine addition. Cover with a crust, and bake a
long time gently.

LEMON PIES (rick).

Pare carefully the yellow rind from two lemons. Then

remove tha thick white substance which grows next the rind,
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it being a very indigestible and useless arti.}e. Then squeeze
the juice into a bowl, and remove the seeds. ' Chop the rind
and the remainder of the lemon very‘fine, and add to the
juice. Add, also, two well-beaten cggs'and two slightly-heap-
ing cups of sugar. Mix well. Line a plate with a rich crust,
with several layers of crust around the edge, which may be
made to adhere to each other by the use of a httle water.
Bake without a cover. ‘

LEMON PIE (plain).

Prepare the lemon as before, and mix with it a little grated
apple and half a pulverized cracker, and bake with an upper
erust.

CRANBERRY PIE,

Stew the cranberries in
an abundance of sugar or
molasses, as you prefer.
They are preferred by some
with an upper crust. They
are nice as tarts. Grapes
may be done in the same
way ; also plums.

CREAM PIE,

Boil and sweeten the
ream ; flavor with lemon or
ranilla. Add one well-
oeaten egg. Bake ina paste,
like a pumpkin pie.

WHORTLEBERRY PIE,

Line a deep plate with paste; fill with the berries; strew
in an abundance of sugar, or it will be quite mmpxd add
nutmeg, and bake gently

r .
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CUSTARD PIE.

Boi. a pint and a half of milk. Whan cool add three
well-beaten eggs, two table-spoonfuls of sugar, half a tea-
spoonful of salt ; -flavor with vanilla or rose. Bake with a
common crust, till the middle coagulates.

CARROT PIE.

Carrots prepared in the same Wway as pumpkins make very
good pies, Also, sweet potatoes,

RICE PIE.

Boil the rice till tender; put one egg to each pie, one cup
of .cream, one table-spoonful of white sugar, salt and nutineg

PEACH PIE,

Take mellow, juicy peaches; wipe them, slice them thin
into a deep plate lined with crust; on each layer of peaches
sprinkle plenty of brown sugar ; flavor with nutmeg; cover
with crust, and bake gently,

SWEET POTATO PIE,

Boil sweet or common potatoes till soft; then skin and
sift them ; one quart of milk, three spoonfuls of melted
butter, four bea,ten,eggs, may be added to half a pBund of
potatoes. Sugar and nutmeg may be added to suit the taste,

v

OYSTER PIE.

Line a deep dish with paste; fill the dish with layers of
eysters, powdered cracker, pepper and salt, and y little spice.
Some add sliced potato. Pour over the liquor, cover with a
thick, rich paste, and bake an hour.

YEEFSTEAK PIE,

Line a deep dish with paste. Beat the steaks a long time
with a rolling-pin, and cut them in moderate-sized pieces.
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Put a layer of Lieat at the bottom, next thin-sliced boiled
potato, a sprinkle of powdered cracker, butter, pepper, salt,
and a dust of clove. Repeat this; pour in some good gravy
if you have it, or water instead, with a little ketchup. Cover
with a rich, thick crust, and bake very gently from one to
two hours. ‘

PORK PIE.

Take thin, lean steaks. Fill the pie-plate the same as for
beefsteak pie. Serve with currant jelly, and sliced lemon.

VEAL PIE.

Boil a long time some of the bony parts of veal ; remove
the bones. Thicken and season well the gravy with pepper,
salt and butter, Line the dish with paste; put in a layer
of veal cut small, pulverized cracker, sliced potato, slices of
hard-boiled egg, a few bits of lean ham, also, salt pork, very
thin, a dust of clove or nutmeg, and a few oysters, if desired.
Then repeat this until the dish is full; coverewith a rich
ornamented crust, after pouring in as much gravy as it will
contain. The remainder of the gravy serve hot with the pie,
Bakée from one to two hours. Serve with grape jelly.

CHICKEN PIE.

Prepared the same as veal pie. Serve with cranberry
jelly or sauce. Other kinds of poultry and meat can he
‘made into most excellent dishes in a similar manner.

CHICKEN POT-PIE.

Parboil the chicken ; fry out two or three slices of swect
salt pork in the bottom of a very clean kettle. Cut up the
chicken ; lay it in the pot, with a bit of butter and pepper,
and cover with a light, short erust. I$ will require nearly
one hour to cook. g
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VEAL AND SAUSAGE PIE.

Cover a shallow dish with paste. Lay a well-beaten cutlet
at the bottm, slightly seasoned ; cover it with a sausage, freed
from the skin and sliced; then add another layer of veal
and sausage. Cover the whole with paste, and add no water _
to it. The veal will give out sufficient gravy, while it will be
rendered very savory by the sausage. It is excellent eaten
cold.

VEGETABLE PIE.

Prepare and cut fine such vegetables as you have, such as
turnips, onions, peas, beans, corn, lettuce, parsley, celery,
and potatoes. Make them into a nice stew with some good
gravy ; season well and add a little butter. Bake a crust
over a dish, with a cup inside to prevent its sinking, fill the
dish with the vegetables, and lay the crust on again. A ecup
of cream is a great improvement.

-

MACARONI PIE.

Boil a quarter of a pound of macaroni in a dish of milk,
with a large onion. Put a layer at the bottom, with some
bits of butter, and some grated cheese sprinkled over. Cover
with tender beefsteak, chickens or ham; grate on a few
bread-crumbs ; lastly, put on a layer of macaroni and grated
cheese, with bits of butter, instead of a crust. Bake very
slowly |

GIBLET PIE.

After very nicely cleaning goose or duck giblets, stew them
with a small quantity of water, onion, black pepper and a
bunch of sweet herbs, till nearly done. Let them get cold, -
and, if not enough to fill a pie-dish, add a piece of beef-
steak, veal, mutton or lamb. Put the liquor of the stew to
bake with the above, and cover with a crust. When done
add a sup of cream. Sliced potatoes added eat extremely
well.
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OYSTER PATTIES. .

Line a patty-pan with a fine puff paste; put in a piece of
erust, to prevent the crust from -sinking. When they are
baked take out the crust and fill with oyster sauce, and a
few bread-crumbs. Cover, and serve hot. Lobster patties
may be made similarly. '

IRIPE PIE.

Lay into the bottom of a dish some thinly-sliced cold or raw
ham, then put in a layer of tripe, with the jelly adhering to
it, season with pepper and salt, and add a bit of butter ; fil
the dish in this manner, and put in a few table-spoonfuls of
good brown gravy. Cover the dish with good puff paste. A
beefsteak may be substituted for the ham.

BALMON PIE,

Cut the fish in slices, bone it, and rub into each slice pep-
per, salt, clove and mace. Line the dish with paste, lay in a
few slices of salmon, a few oysters, a few bits of lobster, a
few thin slices of potato. Repeat this, and pour m some
water, or good gravy ; cover with a rich crust, and bake gently.

SALT FISH PIE.

Soak the fish well, and flake it into small pieces. " Grate
the inside of a baker’s loaf, and soak in milk., Line the dish
with paste, and put in some fish, pepper, bits of butter, soaked
crumbs, slices of hard-boiled egg, and a little chopped pars-
ley. Cover with a rich crust, and bake gently. Lobsters
flounders and other fish, make good pies. Some persons pre-
pare a dressing the same as for chicken, and put between the
layers. Ketchup should be served with fisk pies.












Puddings.

GENERAL REMARKS ON PUDDINGS.

As to the preparation‘ of materials, the same rules warty
will apply to puddings as to cakes. The flour must b sifted,
the eggs beaten yolk and white separately, and strained if for
a very delicate pudding, and the currants or other fruit pre-
pared in an equally nice and careful manner. Sometimes the
outside of a very nice pudding will have a very disagreeable
taste, arising from the cloth in which it was boiled not being
nicely washed and kept in a dry place. Pudding cloths or-
bags should be made of very stout cotton cloth, so that the
water may find great difficulty in penetrating it. The edges
should be hemmed, and the string sewed on in its piace. It
should be thoroughly washed, ironed and laid in a drawer
in the kitchen ready for use. Before using, it should be
dipped in boiling water, squeezed dry, and floured. Basins,
or forms, are preferred by many to cloths for boiling puddings.
The basins should be exactly filled with the pudding, and the
sloth tied around tightly. The water should boil when the
pudding is put in, and by no means be permitted to stop for
an instant, or the pudding will be heavy. Move the pudding

_about a minute or two, when it is first put in, so that the
ingredients may not separate. Very good puddings may be
made without eggs, but they should have very little liquid in
them, and must boil longer than when eggs are used. Two or
three spoonfuls of fresh table-beer, or one of yeast, will serve
instead of eggs, as will also snow. Two large spocnfuls of
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snow, it is asserted, will supply the place of ome egg, and
make a pudding equally good. This has the recommendation
«of economy when eggs are high, which is usually the case
when snow is plentitul. It must be used as soon as it falls.

Sago should be well washed and soaked before using for a
pudding. Also, erackers and bread should be permitted to soak
through, before attempting to bake them.

‘When the pudding is done, plunge it for a ' moment into a
pail of cold water ; untie the string; turn back the cloth, and
slide the pudding upon a dish. To cut a pudding withou
making it heavy, warm the blade of the knife upon the pudding,

BATTER PUDDING (boiled).

Beat the yolks of six eggs to a froth, stir in eight table-
spoonfuls of sifted flour, with a little salt, and add the milk
slowly. Beat the whites to a stiff froth, and stir in the last
thing. Boil an hour and a half. To be eaten with cold or

hot sauce.
BATTER PUDDING (baked).

~ Prepare the same as boiled batter pudding ; pour the mix-
ture into small cups, partly full, and bake twenty minutes.
SWEET-POTATO PUDDING.

Boil the potatoes and rub them through a sieve; add an
‘egg, sugar, milk, spice, the same as for pumpkin pie, using a
littse more egg in proportion. '

CRACKER PUDDING.

Put four pounded crackers to a pint of ﬁxilk, add three eggs
well beaten, salt and nutmeg. Tie it not very tight in a cloth,
and boil an hour. Eat with cold sauce.

TAPIOCA PUDDING.

Soak a teacup of sago or tapioca over night in a pint and
a half of water; peel six apples, extract the cores, and fill
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them with sugar, nutmeg and lemion. Put the apples in n
baking-dish, with a little water, and hake till soft. Pour over
them the tapioca, and bake one hour. Kat with hard sanre,
Or three well-beaten eggs may be mixed with the tapioca, aud
the apples omitted,

ARRCWROOT PUDDING.

- Boil one' quart of milk, and stir into it four heaping
table-spooufuls of arrowroot dissolved in a little milk, mixed
with four well-beaten eggs, and two table-spoonfuls of white
sugar. Boil thrce minutes. FEat with cream and sugar., This
pudding is improved by flavoring with lemon, and pouring
int:o wet moulds.

CUSTARD PUDDING.

Boil a quart of milk; thicken it slightly with two tea-
spoonfuls of flour mixed smooth with a little cold milk ; then:
add four well-beaten eggs, and stir it till it boils again, and
add five table-spoonfuls of white sugar. Bake it till it is
thick enough.

BREAD-AND-BUTTER PUDDING.

Line the bottom of a pudding-dish with thin slices of siale
baker’s bread well buttered, and strew currants upon it ; then
another layer of the same, and so on, till the dish is filled.
Then pour on a custard made with four eggs to a quart of
nmilk, slightly salted, and flavored. Let it soak an hour or
*wo before baking.

BOILED APPLE PUDDING.

!

Take light Pread dough, and work into it a little hutter,
roll it out thin, and lay it into the pudding-bag, which should
be well sprinkled with flour. Fill the erust with cored and
pared apples, and tie it quite tight to exclude any water ;
keep it boiling every instant, from one to two hours, according
to its size.

13%
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BAKED PLUM PUDDING.

Ct3p to a powder a quarter of a pound of suet; pour
enos h scalded milk on to half a pound of bread-crumbs.
W e cold, add the chopped suet, half a teaspoonful of salt,
us'f 2 pound of stoned raisins, half a pound of currants, half
» po nd of sugar, one quarter of a pound of citron, six well-
heatin eggs, and milk enough to make it of the right con-

siste cy. Add spice and brandy, and bake two hours.

BOILED PLUM PUDDING.

( ne pound of currants, one pound of stoned raisins dredged
wit} flour, half a pound of beef suet, chopped fine, and a tea-
sponful of salt. One pound of bread-crumbs, one fourth of
a pound of citron, eight eggs, half a pint of milk, one gill of
wi.e, a heaping cup of sugar, and two nutmegs. To be eaten
with a sauce of butter, sugar and wine. Boil it six hours,
furning it several times. The whites of the eggs must be
vsaten to a stiff froth, and added the last thing.

SUET PUDDING.

Take a pint of milk, two eggs well beaten, half a pound of
finely-chopped suet, a teaspoonful of powdered ginger, and
the same of salt; add flour gradually till you have made it
into a pretty thick batter ; then let it boil two hours, and eat
with molasses,

' BREAD PUDDING,

Take a pint of milk, and stir into it a quarter of a pound
of butter till melted ; then add as many bread-crumbs as will
make it perfectly light ; then add two or three eggs, salt and
putmeg, and some sugar. Bake half an hour,

L)

WONDERFUL PUDDING,

Mix the yolks of six or more eggs with three table-spoon.
fuls of flour; add a pint of milk, and a little salt. Cut the
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whites till they are a stiff froth, and add the last thing. Bake
-in a dish, or iv cups half full. Eat with a liquid saues.

COCOANUT PUDDING.

Grate twelve ounces of the meat, and add to a quarter of a
pound of butter worked into one pound of sugar; add nine
eggs; flavor with lemon or rose-water. Pour into a deep
dish lined with puff paste, and bake one hour. o

GREEN CORN PUDDING.

Cut off the kernels and mix with milk; add two eggs, a
little sugar, and a half teaspoonful of salt. Bake two hours
at least. Eat with cold sauce.

CHERRY PUDDING.

Make a plain batter pudding, stir in the cherries, tie it in a
cloth, and boil. To be eaten with syrup or butter and sugar.

RICE PUDDING.

Boil the rice fifteen minutes in well-salted water ; then tarn
off the water, and pour in a little milk ; let it simmer gently
till the rice is soft. Then let it stand where it will not burn
for ten minutes, in.order to evaporate the milk, so that the
particles of rice may be dry and separate from each other.
To be eaten with sauce. If you wish a nicer pudding, add
three eggs, a teacup of sugar, a piece of butter, a little more
milk, essence of lemon, and bake from thirty to forty minutes.

*BIRDS-NEST PUDDING.

Pare large ripe apples, extract the cores, and lay the apples
in a buttered dish. Fill the holes with sugar, nutmeg and
rind of lemon. Pour over it a custard, made with four eggs
to a quart of milk, and bake one hour. =
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INDIAN PUDDING (baked).

Boil a quart of milk, add by degrees seven kLeaping table.
spoonfuls of mieal, half a teaspoonful of salt, half a teacur
of molasses, and a piece of butter or very fine-chopped suet.
When the pudding has settled, pour in a little cold milk, to
increase the whey. It should be as thick as the batter for

griddle cakes.
INDIAN PUDDING (boded).

Boil three pints of milk, add by degrees ten heaping
table-spoonfuls of fine meal, two teacups of molasses, and a
little salt. Add, also, if you wish, a little chopped suet, and
a teaspoonful of ginger. When the mixture is cool, add two
eggs. Tie it up very loosely, so that it may swell, and boil a

long time.
BERRY PUDDING.

Prepare the same as for cream tartar biscuit, with a iittle
more butter. Stir in the berries, and tie up in a cloth. Boil
a medium-sized pudding one hour.

AN ECONOMICAL PUDDING.

Half a pound of flour, half a pound of clean currants, half
a pound of fine suet, a quarter of a pound weight in molasses,
with jast enough milk to mix into a very stiff paste. Butter
a basin, tie it up, and boil five hours. '

POTATO PUDDING.

To a pound of mashed potatoes, while hot, add four ounces
of suet and two ounces of flour, a little salt, and as much
milk as will make it very thick. Put it into a baking-dish, or
roll into balls, and bake of a fine brown. To be eaten with
syrup or molasses.

RICE PUDDING.

Soak a quarter of a pound of rice in water half an hoﬁt_,
stir it, a little salt, and haif a pound of raisins. Tie it up
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‘oosely, so that it may have room to swell. Boil it two hours, -
urn it out, and pour over it a sauce of butter and sugar, '
slightly thickened with flour, and flavored with nutmeg. -

PUDDING QUICKLY MADE.

Miz a quarter of a pound of flour very smoothly with a
“sint of milk; then add four well-beaten eggs; add, also, a
ittle salt, sugar and ‘nutmeg - butter some teacups, fill themn
two thirds full, and bake fifteen minutes.

EVE’S PUDDING.

Grate three quarters of a pound of bread ; mix it with the
same quantity of finely-shred suet,’the same of apples, and
the same of currants. Mix with these four eggs, beaten to a
froth. Put it into a shape, and boil three hours. Serve with
pudding-sauce, in which is a little lemon-juice. "

RICH PUDDING THAT WILL XEEP SIX MONTHS. ]

Mix a pound of suet, a pound of flour, a pound of currants,
a pound of raisins, four eggs, a glass of brandy, a little salt,
and as little milk as will make it a thick batter.. Boil it'in a
pudding-cloth, or a welon-mould, eight hours. Flavor with
lemon and peach-water. All these ingredients must be pre-
pared as nicely as for the nicest cake. It should be served
with sweet sauce.

.

A VERY LIGHT PUDDING,

Mix together a quarter of a pound each of grated bread,
suet, raisins stoned and chopped, with two well-beaten eggs,
three or four spoonfuls of milk, and a little salt. Boil four
hours. A spoonful of brandy, sugar and nufmeg, in welted
butter, may be used as sauce.

SUET PUDDING.

Shred half a pound of suet; mix with three quarters of a
" pound of ﬂoqr, two well-beaten eggs, a little salt, and as little
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milk as will make it. Boil it four hours. It is yery good
cold, cut in slices, and broiled.

BAKED SUET PUDDING,

Boil a pint of milk; when it is cold, stir in half & pound
of flour and one third of a pound of suet; add two eggs and
w little salt. Raisins or currants may be added, if wished.

ROLLED PUDDING.,

Make a good paste, roll it out, cover it over with currants
and chopped apple, or with strawberries, or any kind of jam
or sweetmeat. Roll it up, tie it in a cloth, and boil it, Serve
with butter and sugar.

| BATTER PUDDING,

Take four table-spoonfuls of flour, one pint of new milk,
four well-beaten eggs, a little salt and nutmeg. Tie it tightly
in a cloth, and beil one hour,

CHEAP BREAD PUDDING.

Soak crusts of bread over nigﬁt in cold water. Then
3queeze them out of the water, mix them with a little milk
- and salt, and bake gently. It will be quite light. Eat with

cold sauce. ,
CURD PUDDINGS.

Curdle two quarts of milk, cut the curd in strips, and it
will separate from the whey. Take out the curd with a skime
mer, press it through a sieve, add a few bread-crumbs, a piece
of butter, a nutmeg, a little salt, a gill of cream and some
sugar. Butter small cups, and fill two thirds full. Serve
with pudding-sauce and wine,

GROUND RICE PUDDING.

Boil four table-spoonfuls in a quart of milk, with lemon-
peel and cionamon, When cold, add nutmeg, sugar, and two
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well-beaten eggs. Bake with a puff crust around the edge of
the dish. .
YEAST DUMPLINGS.

Take light dough, work in a small piece of butter, roll into
balls, and throw them into boiling water. Take them out as
goon as done, which will be in about twenty minutes. Try
one with a fork ; if it comes out clean they are done. These
may be eaten with sugar and butter, or with meats. A few
gliced apples rolled up in every one makes a good dessert.

POTATO PUDDING.

Boil and mash half a pound of potatoes, add a small piece
of butter, two eggs, a gill of cream, a little sugar and salt.
Beat the whole to a froth, and bake with paste around the
edge. | |

CARROT PUDDING.

Boil and mash smooth a few carrots; add a few bread-
crumbs, two ounces of melted butter, the same of sugar, a

little nutmeg and salt, and four well-beaten eggs. Mix all
thoroughly, and bake in a dish lined with puff paste.

CALF’S FEET PUDDING,

Pick off the meat from three boiled calf’s feet, chop it
finely with a quarter of a pound of shred suet; grate a few
slices of stale bread; beat six eggs; add a little salt and
spice. Mix all these ingredients together, tie it up in a bag,
and boil three hours, Serve with sweet sauce.

PEA PUDDING.

Soak over night some dried peas; boil them in water till
tender enough to press through a sieve; pulp them, add one
egg, pepper and salt and a little butter. Tie it in a buttered.
and floured cloth, and boil one hour.
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MINUTE PUDDING.

Boil one quaft of milk, add salt and thicken with flour
made smooth in a little water. Make it quite thick, and -eat

with sweet sauce.
HASTY PUDDING.

Boil one quart of water with salt in it.; stir in at different
times a little Iudian meal. Stir and cook it thoroughly.

CHARLOTTE PUDDING.

Prepare some fruit of any sort, and season it well. Fry
some slices of bread in butter, and line the bottom and sides
of a shallow bow! or dish with them while hot. Fill with
the fruit; cover the top very neatiy with slices of bread.
Sprinkle on sugar, and bake it till the top browns.

LEMON PUDDING.

Take the yellow part of the rind, and squeeze the juice of
two large, juicy lemons, Beat to a cream half a pound of
butter and the same of powdered sugar. Beat six eggs very
light, and stir them graddally into the mixture. Add a glass
of wine or brandy. Put the whole into a dish with a broad
edge ; put round two or three iayers of puff paste. Bake
half an hour, and, when cold, grate on white sugar. Oranges
may be used in the same way. To be eaten cold.

DAMSON ' PUDDING.

From a quart of milk take a few spoonfa’s, and beat in it
four eggs, four spoonfuls of flour, a little salt and ginger. By
degrees mix in all the milk and a pound of ripe damsons or
prunes. Tie it up in a cloth, and boil it an hour. Kat with

a good pudding-sauce.
BATTER PUDDING WITH MEAT.

~ Make a'good batter with eggs, flour and milk ; pour a little
into the bottom of a pudding-dish ; lay in any piece of tender
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well-seasoned meat or fowl, and a chopped “onion upon this
batter ; then pour over the remainder, and lake in a slow

oven.
BEEFSTEAK PUDDING.

Make a plain suet paste, and line a deep pan with it: lay
in the steak, well seasoned with salt and pepper; cover the
basin closely with the same crust, tie it up, and boil four
hours, very slowly.

MUTTON PUDDING.

This may be prepared the same as beefsteak pudding, sub-
stituting mutton, and adding a little chopped onions and

capers. ‘
KIDNEY PUDDING.

Soak and split the kidney, add a little sausage meat, and
make the same as beefsteak pudding. Kidneys are also ex-
sellent prepared as « Batter Pudding with Meat.”

MACARONI PUDDING. '

Soak a little macaroni till tender; then add cinnamon and
peach-water, with two eggs, half a glass of milk, sugar, salt
and nutmeg. Bake with a paste round the edge.

HAM DUMPLINGS

¢ Chop very fine some cold ham, a little fat mixed with the

lean. Season it with pepper and sage. Make a good erust,
roll it out thick, and divide it into equal parts. Put some of -
the ham into each, close up the crust, and tie each in a small
floured cloth. Throw them into boiling water, and hoil three
quarters of an hour. '

14
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§ cserbes, Fellies, ete.

ORNFY \L REMARKS ON PRESERVES, JELLIES, ETC.

}NrmwR V. should be made in brass kettles, or those of belt
metal. Pnoce is a modern kettle, lined with porcelain, which
is mucn asea for this purpose. The kettle should be shallow, se
that there will be no necessity for heaping the fruit. There should
be a handle, and a cover, so that the kettle may be removed
instantly, if need be, and also that it may be closely shut, as
is necessary in preserving some fruits. The kettle should be
scoured just before using, rinsed with hot water, and wiped
dry. A stove is preferable to a fireplace for preserving and
attending carefully to fruits. A small furnace, somewhat
elevated, is the best arrangement. By one of these furnaces
a person may sit comfortably, and attend easily to the pro-
cess. A wooden stick, flattened at the end, is best for stir-
ring preserves. A silver spoon may be used for skimming.
That there may be no waste in skimming, you may fiiter the
scum through a piece of muslin, and return what.is pure to
the kettle. Most fruits should be boiled briskly, by which
the form, color and flavor are better preserved than by slow
boiling ; there is also less waste. Glass jars are best for nice
preserves ; stone jars, and also those of china and white
wedgewood, are good. After preserves and jellies are put in
the jars they should not be covered nor moved until cold.
The top should then be fitted exactly with white paper; wet
it in brandy, and see that it touches the top of the fruit in

I 14%
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every spot. All articles of this description should be stored
in a cool, dry place, and be examined cecasionally. TIf the
fruit exhibit signs of fermentation, which can be detected by
minute bubbles forming, and a slightly sourish smell arising
upon being opened, strain off the syrup into the preserving- ‘
kettle and boil it again, adding, if thought necessary, a little
more sugar and boiling water. Wash and dry the jars thor-’
oughly, put back the preserves carefully with a silver spoon,
and then pour upon them the fresh syrup. If a mould gather
upon jellies it will not harm them; but assist in preserving
them. Good sugar is cheaper for preserves than a very poor
quality. The more refined the sugar, the more sweet or sac-
charine natter it contains, and, consequently, it will go fur-
ther. Of course, we refer to pure, unadulterated sugar,
which is by no means universally found. White sugar should
have a close and shining grain. Brown sugar has a bright,
gravelly appearance when good. A jelly-bag should be made
of flannel, pointed at the bottom, so that the jelly will run
out chiefly at one point. A stand should be prepared, with
hooks, upon which to fasten small loops, which should be
sewed on the top of the jelly-bag, so that the juice of the
fruit may run through gradually into a vessel below. The
bag should not be squeezed with the hands in the.least, if
you wish a very clear jelly. After the clear juice has been
obtained, the remainder may be pressed,-to make a very ex-
cellent but inferior article of jelly or marmalade. In using a
sieve, pour boiling water through it, just before using; wring
jelly-bags out in hot water before pout'ing in the liquid. It
'is a good plan to let jellies remain uncovered a day or twe
before tying over, so that the top may harden. Well-pre-
pared bladders will preserve sweetmeats most effectually from
the air. They may be sealed with wax in addition. The
only sure way of preserving without further risk or trouble,
is to usc sugar enough at first, and seal with care,

When preserves have become dry and candied they may be
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liquefied by setting the jars in water and letting it boil around
them. In preserving fruit whole, it is best to put it first in
a thin syrup, because, if boiled in a thick syrup at the begin-
ning, the juice will be drawn out so as to shrink the fruit.
" It is better to boil it but a short time at once, and then re-
peat the boiling on two or three successive days. A perfo-
rated skimmer, with a long handle, is indispensable in making
'preserves.' Stir the sugar until it is all dissolved, before the
kettle is put on the fire; this will occasion the scum to rise
and make your syrup of a better color.

SYRUP FOR PRESERVES.

Allow half a pint of water to a pound of sugar; stir it till
the sugar is entirely melted. ~As soon as the sugar first boils
up, pour in a little cold water, and, when it boils a second
time, take it off the fire; let it seftle ten minutes, carefully
skim it, and then boil it half an hour. If you allow a pound
of sugar to a pound of fruit, you will have no further trouble
with preserves,

TO CLARIFY SUGAR.

Break or roll the sugar till very small; put it in the pre-
_serving-kettle with a half pint of cold water for every pounkd
of sugar; stir it till it is dissolved, and add the beaten white
of one egg for three pounds of sugar. Put it upon the fire
“and stir it till it boils up; then pour in a cup of cold water,
let it boil again, and remove it from the fire. Let it settle a
quarter of an hour, and then skim it very carefully. Pour it
off gently into another pan, so as not to disturb any sediment
which may have fallen to the bottom. Boil the clear syrup
about twenty minutes, and then put in the fruit.

ORANGE MARMALADE.

This is a very elegant preparation, but requires the most:
eareful atteotion. Rul a few tender and juicy oranges with



161 RESERVES, JELLIES, ETC.

a flanned cloth, and remove any defective parts. Put the
oranges whole into a good quantity of cold water and boil
very gently till a pin’s head will easily pierce them. Then
cut them in quarters and pick out all the seeds. With a very
-sharp knife, slice them very thin, skin and all. Dissolve the
sugar in a very little water, and clarify it thoroughly. Boil
the syrup till it begins to thicken, then add the sliced oranges,
and boil fifteen minutes. This should not be used for six
months, and will then be found perfectly transparent and de-
licious. |

LEMON MARMALADE.

Pare off the thin rind, then the white pith, cut the lemons
in two, and extract the seeds. Squeeze the juice and chop the
pulp, together with the thin rind, very fine. Break the sugar
very fine, dissolve it with water in which the pith has been
boiled a few minutes to extract its strength. Allow half a
pint of this water to a pound of sugar. When the syrup is
well prepared, as before directed, add the juice and chopped
rind with the pulp. Boil fifteen minutes. The syrup should
be quite thick before adding the juice ; it is also necessary to
allow a pound and a quarter of sugar to a pound of lemons,
on account of their extreme sourness. This should be put in
wide-mouthed jar, and sealed when cold. It is better frr
&eeping, not being at all adapted to immediate use.

WHITE CURRANT JELLY.

Gather the fruit upon a very dry day, when it is dead ripe.
It is a good plan to strip the bushes of leaves a fortnight
before gathering the currants; they ripen to a greater degree
of perfection if this is practised. Strip the fruit off the
stems, and pound it in a clean wooden bowl. Drip the juice
gently through a flannel jelly-bag. Prepare.a very pure,
clear syrup of the best white sugar ; allow a pint of juice to a
pound of sugar; boil it ten minutes only. Put it in glase
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preserve-tumblers, cover with paper
to fit exactly, and keep it dry and .
cool. It is a very refined-looking
as well as useful article in case of
sickness. It is a good accompani-
ment to meats, and a teaspoonful
dissolved in a wine-glass of water
is very refreshing to invalids in
fevers.

CHERRY PRESERVE,

Remove the stalks and stones;

Vil put the fruit into a preserving-kettle,

\\V with nearly an equal measure of
sugar; boil it an hour, constantly
skimming it.

STRAWBERRY PRESERVE.

Make a syrup of a pound of white sugar and a pint of
water. When these are thoroughly boiled, throw in one
pound of strawberries. Boil them up three times, take off
the scum, and put into very small glass jars.
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RASPBERRY PRESERVE.

Squeeze the juice from two pounds of
raspberries, and add one pougd of sugat
and a very little water. Remove the
' scum as it rises, and when it has beiled
V' ¢lear, add one pound of whole fruit, and
boil twenty minates.

PEACH PRESERVE.

Pare the peaches, and take out the stones. Make a syrup,
allowing one pound of sugar to one of fruit. Boil the fruit
till clear.

CITRON MELON PRESERVE.

Cut the melon in slices, after scraping out the pulp. Soak
the slices in alum-water and salt for two days. Make a
syrup of a pound of sugar to a pound of fruit; flavor the
syrup by boiling in it fresh lemons cut in thin slices, and race
ginger tied in muslin ; boil the melon in the syrup till clear.

BLACKBERRY JAM,

Mash the fruit thoroughly with a large
wooden spoon ; add nearly an equal measure

i of sugar, and boil twenty minutes.
i

RASPBERRY JAM.

Mash the raspberries, and allow a pound

of sugar to a pound of fruit. Beil twenty
minutes. '

IRON PEAR PRESERVE,

Pare them, leaving on the stems, and weigh them. Boil
them in a litti. water a long time, till they are soft. Then
drain them on a sieve Add to the water in which they were
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boiled sugar in the proportion of three fourths of a pound toa
pound of the fruit. Boil this syrup, and then add the pears,
bhoiling half an hour. -, . : o

" PLUM PRESERVE.

Plums are equally good done in
molasses as sugar. If sugar is used,
take an equal quantity of fruit and
sugar. Make a clear syrup, and boil {
the plums gently forty minutes. They b
will require heating over once, if to be
kept. Beech plums are very excel-
lent prepared in this way, as well as
for pies.

BAKED PEARS.,

Put half a
dozen large pears
in a bake-pan,
with a little
water ; when
they are half
done, add sugar
or molasses, and
bake till very
tender.

STEWED PEARS.

Boil the pears |
till tender in a
little water, then
add as much
gugar as you
wish, and the
juice and rind
of a lemon, and finish boiling.
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CRAB APPLE PRESERVE,

Wipe the fruit with a flannel, and prick it with a needle
Make a clear syrup with a pound of white sugar to a pint of
water. Put in the crabs, and boil till they are quite tender.
Then drain them, and thicken the syrup by longer boiling,
and add the apples.

TO PREPARE RHUBARB.

Carefully remove the outer stringy skin ; then cut in pieces
an inch long, and simmer gently till tender in water and
sugar, and the rind and juice of a lemon. When done add a
bit of butter and nutmeg,.

GRAPE JELLY,

Mash the grapes thoroughly and strain out the juice. Add
an equal measure of sugar, and boil twenty minutes, '

TOMATO MARMALADE,

Boil and peel ripe tomatoes by pouring on boiling water;
slice them, and strain through a sieve. Add.to the pulp thus
obtained half its measure of sugar, and stew gently till it
becomes thick. Add the juice and yellow rind of lemon.

BLACK CURRANT JELLY,

Stew and mash the currants thoroughly. Then strain
through a jelly-bag, and .add half the measure of sugar. Boil
together till it thickens, which will be sooner than most other
jelly. This jelly requires less sugar than others, and is much
esteemed in case of hoarseness and other throat difficulties.
Without straining, it makes excellent tarts, and is relished
bv some eaten with cream,

BARBERRY PRESERVE.

Pick off the stems. Boil them soft in water a little more
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than cnough to cover them. Drain then o
a sieve; add sugar or molasses to the water,
‘and boil and skim till the syrup is clear and
thick. Add the barberries, and boil half

an hour.

CRANBERRY PRESERVE.

Pick and wash the fruit; boil 1t in a littls
water until entirely soft ; add three quartert
n ¢ of a pound of sugar to a pound of fruit, and
NI N\, boil fifteen minutes. Strain the preserve,
~ and it makes a fine jelly to accompany poul-
try Cranberries may be preserved by putting them into a
firkin of water )ate in the autumn. If it should &eeze, it is
no injury to the berries,

GOOSEBERRY JELLY.

Trim and wash some fine red gooseberries; crush them, and
let them simmer over a gentle fire, adding, when they are half .
done, some clarified sugar. When they are done, add some,
lemon-juice, and pour into pots or glasses. ‘

CURRANT JELLY,

Remove all the stalks, and put the currants into a pitcher
or stone jar, and set it in a kettle of boiling water. Mash
the fruit thoroughly with a spoon against the sides of the jar.
When the fruit is sufficiently done, run it through a sieve; add
to the pulp thus obtained an equal measare of sugar, and boil
twenty minutes. '

RASPBERRY J ELI.Y

Crush the raspberries and strain througn a wet cloth,
Add an equal measure of sugar, and boil from ten to twenty
winutes, until it jellies. .

15
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GREENGAGE MARMALADE.

Extract the stones, and put the fruit, with an equal weight
of sugar, into a preserving-kettle, and boil gently fifteen
minutes. Blanch the kernels by pouring on boiling water,
and add them to the fruit just before it is done.

PEAR MARMALADE.

Peel and core ripe pears; put them in a preserving-kettle
with water, and constantly crush .them while they boil.
When they are reduced to a smooth pulp, add half a pound
of sugar to a pound of fruit, and boil well together.

APPLE JELLY.

.

Peel and core sour apples; boil them m a very little
water, and strain them through a jelly-bag. Add an equal
measure of sugar, and boil twenty minutes.

QUINCE JELLY.

Take very ripe quinces; peel and core, and boil in a little
water, till very soft; drain off the juice through a coarse
towel, add an equal measure of sugar, and boil twenty

minutes.
QUINCE PRESERVE.

Wash, wipe, pare and core yellow quinces, and cut them
in quarters. Boil them tender, and then drain them on a
sieve. Boil the cores and parings in a little water in a stew-
pan to extract the quince flavor and the glutinous matter
around the seeds. Strain this water, and add it to the water
in which the quinces were boiled. Add sugar in the pro-
portion of a pound to a pint of the liquor. Boil and skim
this syrup, then put in the quinces, and boil till they are
tender and clear.

QUINCE MARMALADE.

Cut the quinces in quarters, stew them till ténder in a little
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waver; then rub them through a ‘sieve, and add a pound of
sugn? to a pound of pulp. Let it cook very slowly, stirring
lest it burn. As sven as it will cut in slices, upon being
cooled, 1t is done.

PUMPK!N PRESERVE, VERY FINE.

If w sufficient que.tity of lemons be used with the pump-
kin, thie will be most excellent. It is best to make it quite
late in <he seuson, when lemons are abundant and cheap.
Pare ana slice some ot the best parts of a good pumpkin vesy
thin; ada an equal weight of white sugar, and as much
lemon-juice as you wish; the more the better. Mix -these,
and let then. stand over night. Put the whole in a preserv-
ing-kettle and boil till the pumpkin is clear. Take up the
pumpkin and spread it out to cool. Strain the syrup, and
pour it upon iie pumpkin in tumblers. Tie them up with
papers or bladuers over them, and keep cool and dry.

WHITE OR RED CURRANT JAM,

Strip the fruit from the stems, and pick them carefully.
Mash them, add an equal weight of sugar, let it boil twenty

minutes.
TO PRESERVE RED PEARS.

Weigh the pears, and allow the same weight of sugar.
Parboil the pears, and peel them. Prepare the sugar by
clarifying as directed; add a pint of wine, a few cloves and
pieces of cinnamon. Boil the pears in this till clear and red;
take them out and boil the syrup longer till it is quite thick
then add the pears. Thisis a very fine and rich preserve,
but is troublesome to keep well, unless with the addition of °
wine and spices. |

APPLE PRESERVE THAT WILL KEEP YEARS,

Take perfectly ripe, but hard and finely-flavored ‘apples,
pare, core and mince them small. Boil three pounds of sugar
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with a pmt cf water, and make a clear syrup of it, according
to directions. While the-syraup is boiling-hot, put in the
apples, with the fine, yellow rind and juice of two lemons, and
a few bits of ginger.” Boil till the apples become.clear and
sink in the syrup. Use equal weights of minced apple and
brown sugar. ’

CHERRY JAM.

Stone the cherries and pick out the meats. Boil the cher-
ries with the meats or kernels, and add the same weight of
loaf sugar ; stir and remove the scum. Boil till it is as thic-
as you wish it, or until it jellies. In a few months, the ker
nels will impart a fine flavor to the fruit.

PRESERVED CUCUMBERS.

Gather crisp and tender cucumbers green and small. Rub
them with a flannel, and scald in hot water. Make a very
p\;re syrup, add the cucumbers as soon as cold, with lemon
rind and juice, and a bit of ginger. Boil ten minutes; then
next day let them just come to a voil; do the same the third
day; and lastly boil till clear and tender. '

TO KEEP DAMSONS.

Gather them when ripe, but quite sound and hard. Put
them in a small brandy or wine keg, and just fill with mo-
lasses of the best quality. In this way they may be used
fresh all winter. Occasionally turn the keg upside down,

PURPLE PLUMS. -~

Allow one pound of sugar to a pound of plums. Place
them in layers with the sugar in a stone jar. Cover the jar
first with linen, and then with a thick paste of dough. Bakeit -
in an oven, over night, after the bread is drawn. Let it stand
a few days; then pour off the syrup, boil it a short time, and
pour it upon the plums, This is very nice eaten with flavored
crcam or made int¢ tarts, .
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‘GOOSEBERRY CAKES,

Pick over the fruit, and use none but those perfe:tly sound
end not quite ripe. Put them in a pitcher, which set into a
"kettle of "boiling water; muash them with a wooden spocn
. against the sides of the pitcher, till they will pulp easily
through a sieve. To a pound of pulp allow one pound of
sugar finely powdered, and the beaten white of one egg. Mix
all together, and whisk for three hours. Drop the mixture in
small cakes upon writing-paper, and dry them in the sun.

QUINCE CAKES.

Boil the quinces till soft, rub them through a sieve, and,
to a pint of pulp, add three quarters of a pound of sifted
white sugar. Mix all well together, and make it scalding hot,
but do not allow it to boil. Drop it upon tins in the form of
small cakes, and dry them in a cool oven. #

RASPBERRY VINEGAR,

Mash a quart of raspberries with a spoon insa china bowl;
pour over it a pint of vinegar of the nicest quality; let it
stand three days, and stir it frequently. Pass it through a
flannel bag, but do not press or squeeze it in the least. Put
a pound of loaf sugar to a pint of juice, boil it ten minutes,
skim well ; add a glass of brandy when cold, and then bottle
and seal it. |

BLACK CURRANT LOZENGES.

Take ripe currants, put them in the preserving-kettle, and
mash with the hand as long as the heat will permit. Mash
them through a sieve; and to a pint of juice put a quarter of
" a pound of clean brown sugar; boil and stir it one hour, and
then spread it evenly and thinly upon sheets of tin. Dry it
beforg the fire; when sufficiently hard, cut it in lozenge-shape
with an apple-borer. Lay them on white paper ir a. box.
They are much liked by some persons, although they have

15%
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quite a medicinal flavor. They are good-in cases of throat
difficulty. If it should not jelly very thick, a little isinglass

may be added.
LEMON DROPS.

Squeeze and strain the juice of six good-sized emons; mix
with it powdered sugar till so thick it is stirred with difficulty;
put it in a preserving-pan, and, with a wooden spoon, stir it
constantly, and let it boil till very clear, say ten minutes;
then drop it in small lumps upen a marble slab. When cold
they will come off readily.

BRANDY PEACHES.

Wipe off the down of the skin with a flannel cloth, prick
the fruit with a needle, put them in cold water, and scald til
quite tender, but not broken. Use half a pound of sugar te
a pound of peach; clarify the syrup as before directed, and,
when warm, add nearly the same measure of white brandy.
Put the peaches in jars, and pour on the syrup. The cling
stones are best for this purpose.

BARBERRY JELLY.

Pick them from the stalks, mash them,
and boil fifteen minutes. Squeeze through
a jelly-bag; allow a pound of white sugar
to a pound of juice; melt the sugar in the
Ajuice, and boil half an hour. Tie up in
tumblers. This i'much esteemed in places
where barberries do not grow.

" RHUBARB MARMALADE,

N8 Use young and tender rhubarb; peel the
\ stalks, removing every string; cut it fine,
N 7 and weigh it. Allew a pound of sugar to a
pound of fruit. Put both into a large pan, and let it stand
over night. In the morning, put it into a preserving-kettle
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and boil very gently till it is rich and smootn, Stir it cor
tinually, toward the last, lest it burn. Cool a little, and if 1
will cut, it is done enough. Put it, while warm, into pets e
tumblers. .

SLICED PINEAPPLES.

Cut off the top and bottom, and pare off a thick rind. Cu
the pineapple in thin slices, and place it in thin layers in a
dish alternately with an abundance of powdered sugar. Add
wine and nutmeg if desired. Cover the dish, and let it stand
two or three hours. ‘

TOMATO JAM.

Skin the tomato, with a spoon remove the seeds, add an
equal weight of sugar as of fruit, and boil well together, Tc
every pound of tomato allow two lemons, sliced very thin,
and boiled. - '

TOMATO FIGS.

Scald the tomatoes and remove the skins, Allow half a
pound of sugar to a pound of fruit, and hoil together until
the sugar penetrates the tomato. Then take out the tomato,
spread it in thin pieces on dishes, make them quite flat, and
dry them in a moderate stove-oven. Roll them in sugar, occa~
sionally, while drying. Pack them in boxes on white paper
sprinkled with powdered sugar. Boil the syrup till quite
thick, and flavor with lemon and ginger; keep it for future
use. :

FRUITS PRESERVED WITHOUT SUGAR.

There are many receipts for making preserves without
sugar or boiling. This method is successful in large estab-
lishments, where the process can be conducted with such neces-
sary alds and appliances as private houses do not afford
Experiments in this way by unskilful persons are seldoms
satisfactory.
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PRESERVES FOR CHILDREN.
Fut sliced apples, or plums, currants, gooseberries, etc., int:
a stone jar, and sprinkle as much good brown sugar as is
necessary to sweeten the fruit well; cover the jar with coarse
dough, and let it stand all night in the oven, until the fr it is
tender. Spread this upon slices of good home-made bread,
not freshly baked, and it forms a healthful and inviting diet,

PRESERVES WITH RICE.

Parboil a teacup of rice. Take any kind of fruit, place it
in layers, with plenty of sugar and rice, in a stone pot, and
bake gently several hours. Pour in a little water, and cover
the mouth of the pot while baking.

WHOLE STRAWBERRIES IN WINE.

Put a quantity of
the finest large straw-
berries in a bottle
strew in a few spoon-
fuls of powdered sugar
and fill the bottle up
with Madeira or Sherry
wine.

APPLE MARMALADE

Scald the apples till
: they are quite soft ;
pulp them through a sieve, and weigh it. Take the same
weight of sugar, in large lumps, just dip them in water, and
boil till it becomes a thick syrup. Add the apple, and sim-
mer it on a gentle fire till it will harden if cooled. Constant
stirring is necessary to prevent scorching. This is excellent
eaten with cream, It is improved by flavoring with lemon.
Bake shells of pastry, and when taken from the oven fill with
marmalade and sift on sugar and nutmeg.

-
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APPLES IN RED JELLYX;

Pare and core large, handsome apples. Lay them. on the
“ottom of the preserving-kettle, with only as much water as
vill half cover them. Let them scald soft, and then turn
hem upside down. When tender, put them carcful.y upon a
lish. Mix a few grains of pounded cochineal with the water
«0 color it red; then str‘aimit, and add the same measure of
oaf sugar. Boil and skim the syrup till very clear. Put one
vpple in a glass tumbler, and fill it with jel]'_y.r.

PEACH CHIPS.

Slice them thin, and boil till clear in a syrup made with
half their weight of sugar. Lay them on dishes in the sun,
and turn them till dry. Pack them en pots with f)lenty of
powdered sugar sprinkled on. The syrup that remains will
answer to prepare some more in. Honey is an excellent sub-
stitute for sugar in making them. ' |

ELDERBERRY SYRUP.

One pint of molasses to a pint of elderberries. Boil twenty
minutes ; stir it constantly. When cold, add to each 'pint a

glass of brandy.
G00OD FAMILY APPLE SAUCE.

Two quarts of water, a pint of m‘o]asses, a root of ginger,
and boil. all together twenty minutes; put in while boiling
a peck of pared, cored and quartered apples. Boil gently
two hours. |

CIDER APPLE SAUCE.

Take uew sweet =ider, and boil it down until it becomes as
thick as molasses. When cold, strain it tbrough a sieve; let
it boil, and then put in the apples.- Stew till tender.

TO KEEP GRAPES

Fasten lines across the ceiling of a cool, dry room. Gather
the grapes, and be careful not to mar the bloom on the outside,
12

-
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which will assist materially in preserving them. Seal the
extremity of the stalk, and hang them on the lines.
GRAPES IN BRANDY.

Take some close bunches, white or black, not over-ripe, and
lay them in a jar. Put a good quantity of pounded white

candy upon them, and fill up the jar with brandy. Tie them
close down with a bladder, and keep in a dry place. Prick
each grape with a needle three times.

They make a beautiful middle dish in a wimnter dessert.

APRICOT MARMALADE.

Gather the fruit before’it is too ripe; stone and blanch the
kernels. To every pound of fruit take three quarters of a
pound of loaf sugar; break the sugar into lumps, dip the
lumps in water, put them in the preserving-kettle, stir them
till dissolved, put it over the fire, and let it boil almost to a
candy. Pare the fruit, cut it into thin slices, put them with
the sugar, let it simmer till clear, but do not boil it. Add
the kernels. Try a little by cooling it; if it will cut, it is
done. o

GOOSEBERRY CHEESE.

Gather the rough, red gooseberries when. quite ripe; bake
them until they are a perfect mash ; pass them through a hair
sieve ; then put them in a preserving-kettle, and boil them
gently. To every pound of gooseberries put three ounces of
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sugar, stirring it in very gradually at different time¢  Boil it
several hours till it will harden when cooled.

WHISKED JELLY.
Use any kind of hot jelly. Place it in a vessel, «nd whisk
it till it is a strong froth. |
PORT WINE JELLY.

To a small bottle of port wine add an ounce of isinglass, a
little cinnamon, sugar and cloves. Set the bottle in a kettle
of water, and Wt it boil, frequently shaking it. Tbis is used
for invalids as well as others. ' ‘
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Dessert and Side Dishes.

CHICKEN SALAD.

Cur into very small bits the lean meat of a cold chicken
mince fine a bunch of celery, and mix with the chicken. Boil
four eggs hard ; when cold, mash the yolks smooth, a spoonful
of salt, one of cayenne pepper, two of mustard, three of
vinegar, and a wine-glass of sweet oil. Pour this upon the
meat, stirring with a silver spoon. Turkey and veal may alsc
be prepared in the same way. It should be served with sliced
bread and butter. It is a very pretty middle dish to succeed
the principal dish. / :

-

MACARONI.

Boil two ounces in a pint of milk, with a bit of lemon-
peel and cinnamon, till the pipes are swelled to their utmost
size without breaking. Lay them on a custard-dish, and pour
on a rich custard. To be eaten cold.

OMELET.

Make a batter of eggs and milk and a little flour, a little
salt and pepper, and a grate of nutmeg. ~ Put a little butter
into a pan, and pour some of the batter into it. When
slightly browned on one side, turn and do the other. Sprinkle
on some grated tongue or ham, and serve very hot.

ANOTHER. ;

Beat four eggs, add pepper and salt, a little flour; mix all
together ; pour it in a pan with some butter in it, stir it four
minutes, roll it up, and serve hot.
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CHEESE TJAST.

Mix a picce of butter, some mustard and salt, into a mass
spread it on fresh-made, thin toasts, and scrape cheese upon
them. Thesc are nice for breakfast or at lunch, heing very
easily prepared. A

POACHED EGGS.

Beat four eggs, and pour them into a dish with melted
butter in it. Shake it over the fire till the egg is cooked
just enough. Put it upon toasted bread.

LOBSTER SALAD.

Choose a male lobster ; pick out the meat, and pull it into
shreds with two forks. Boil two eggs six minutes till haxd,
and let them cool. Mash them smooth with the back of a
spoon ; add a spoonful of vinegar, one of salt, one of mustard,
and three table-spoonfuls of salad oil. Stir well, and incor-
porate the meat of the lobster, till the whole is a solid mass.
Lastly, mince the Iettuce fine, and stir it in just before serv-
ing. Garnish with lobster-claws and parsley. f

ICE CREAM,

This is a somewhat difficult article to make in perfection in
private families, unless possessed of a proper * freezer.” Still
it is frequently done with success by the use of certain articles
which may be made to answer the purpose. Take a tin pail
and set it in the middle of a tub; fill the space between the
pail and tub with pounded ice and salt, packed in as densely
as possible. The ice cream should be prepared by thickening
slightly the milk ; using three table-spoonfuls of arrowroot to
two quarts of milk. Of course, cream is desirable if you
have it. Add one pound of powdered sugar, and pour the
mixture upon the whites of eight eggs well beaten. Flavor
with lemon, vanilla, or any extract you prefer. When cold,
pour this cream into the pail, adjusted. as described, and see
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that the cover is so close that no particle of salt can enter
Then commence turning the kettle half round and back again,
continuously for one hour. Once or twice during the process
the cover should be taken off, and the ice that may have.
formed around the sides of the kettle removed and mixed
with that which has not frozen. Replenish the ice and salt,
if necessary. When the whole becomes a solid mass, which
sometimes is not till two hours, cover the top of the kettle
with ice, and throw woollen blankets or mats over the tub till- -
you are ready to serve. If you wish the cream in the form
of a pyramid, obtain a mould of any pattern, or the kettle in
which it is contained might answer. Fill the mould with
cream, let it remain in the tub-till wanted, then invert it upon
a plate, wrap a hot towel around the mould, and the cream
will slip out easily.

CHOCOLATE CREAM,

Powder some chocolate, and mix with the cream before
freezing. ‘
MILK TOAST.

Boil a pint of rich milk; take it off, and stir in a large‘ |
piece of butter rolled in a table-spoonful of flour. Let it
first come to a boil, and pour it over hot toast. '

A DISH OF SNOW. .

Grate the white part of a cocoanut, put it in a glass dish,
with powdered sugar, and serve with currant or cranberry
jelly. ”

FLOATING ISLAND.

Beat the yolks of six eggs with the juice of four lemons,
sweeten it to your taste, and stir it into a quart of boiling
milk till it thickens, then pour.it into a dish. Whip the
-whites of the eggs to a stiff froth, and put it on the top of the
cream.

16*
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FLOATING ISLAND (7icher).

Separate carefully the white and yolks of four eggs, by
pouring them back and forth in the shells. Set a pint of milk
into a pitcher in a kettle of water. When the water boils,
gtir in the beaten yolks mixed with four table-spoonfuls of
sugar. Stir continually till it begins to thicken, then remove
it from the fire. Whip the whites to a stiff froth, with a
little powdered sugar to remove the raw taste of the egg.
Have ready a pan, with a very little scalding milk in the
bottom ; take a table-spoonful of the whites and lay into the
milk ; it will immediately swell to three times its former bulk ;
place it gently upon the top of the custard, and so on, until
you have scalded all the whités. Flavor with vanilla or
lemon. This is one of the most satisfactory dessert dishes,
and answers very prettily for an evening entertainment, when
taken out into glasses. .

TRANSPARENT APPLE.

Boil tart ripe and juicy apples in a little water; then
strain through a fine cloth, and add a pound of white sugar
to a pint of juice. Boil till it jellies, and then put into
moulds. It is very nice served with blanc-mange in saucers.

APPLES WITH BUTTER,

Quarter and core juicy apples; cut into small squares
glices of bread, and place them in rows alternate with the
quartered apples upon the bottom of a pan. Put a bit of
butter upon each piece of apple, and set the pan in a gentle
oven. When the bread is a little browned, put upon it the
apple and strew with white sugar.

1

STEWED QUINCES.

Half boil some quinces in water; then put them in cold
water ; when cool, pcel, quarter and core them; put in a
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saucepan some sugar reduced to a clear syrup, and boil the
quinces till clear. ~ ~

BAKED QUINCESR.

Take half a dozen large ripe quinces, prick the skin, put
them in a pan with a glass of water. When half done, sift
on plenty of powdered sugar, one teaspoonful essence of
lemon, and put small bits fresh butter all over the quinces.
Finish baking, and serve hot. This is a pretty and most de-
licious article for the tea-table.

+

PEARLED CURRANTS.

Beat up the whites of two eggs, and add to half a glass of
water. Dip into this a few bunches of currants; let them
drain, and then roll them in powdered sugar; lay them to
dry on paper on a sieve, till the sugar crystallizes,

BOILED CUSTARD.

Put a quart of milk into a pitcher, which place in a kettle
of cold water. As soon as the water begins to boil, stir into
the milk either four or six eggs, well beaten, with half a
teaspoonful of salt and four table-spoonfuls of white sugar.
Stir constantly, and remove it from the kettle as soon as it is
as thick as cream, or it will curdle. Flavor with lemon or
vanilla, and strain. , -

JELLY TARTS.

Make a rich puff paste, cut it into round thin pieces for
the bottom of the tarts. Put several layers of crust around
the edges, using a very little water to make them adhere to
each other. Bake a panful at a time in a very quick oven,
and put into each a spoonful of jelly or marmalade.

BLANC-MANGE.

This can be made with isinglass, calf’s foot jelly, Trish moss
or arrowroot. Boil one quart of milk, and stir in one ounce
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of clarified isinglass, and four table-spoonfuls of sugar. Let
it boil a little, stirring all the time, and then strain it inta
moulds. Flavor with lemon, and add a little salt.

BLANC-MANGE MADE WITH MOSS.

Wash the moss in many waters, carefully draining it, till
every particle of saline taste.is removed. Take one quart of
milk, add a handful of the moss, and set it over the fire. Let
it come to a boil gently, and simmer fifteen minutes. Strain it
into a dish, and flavor with lemon or vanilla, a little salt, an..
four table-spoonfuls of sugar. It may be poured into moulds.

ARROWROOT BLANC-MANGE.

Boil one quart of milk, salt it, add four table-spoonfuls of
.sugar, and stir into it three table-spoonfuls of arrowroot dis-
solved in a little water, Let it boil five minutes, and flavor
with peach or rose water. |

PEACHES AND SUGAR.

After dinner, peel and slice mellow peaches. Lay them in
a dish with plenty of sugar till tea time, when they will be
equal to the nicest imported preserve.

COLD CUSTARD.

Flavor and sweeten a pint of milk; put into it a small
piece of rennet, which must be removed as soon as it has
curdled the milk, Eat with cream and sugar.

STRAWBERRY CREAM.

. Rub the berries through a sieve, and add to an equal
quantity of prepared cream, with some egtra sugar, as the
process of freezing detracts very much from the sweetness,

PINEAPPLE CREAM.

Grate to a pulp the fruit, add sugar, mix with the cream,
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and freeze. Various kinds of fruit, such as peaches, pears,
quinces, raspberries and mellow apples, may be prepared iu
the same way, and are very delicious.

CREAM AND .FRUIT.

Prepare a thick, rich, boiled custard, using six eggs to a
quart of milk. Flavor well, make quite sweet, and pour a
little into each saucer, in which is currant jelly, blackberry
jam, or almost any kind of preserve.

SHERBET.

Squeeze the juice from lemons or oranges, add as much
powdered sugar as can be melted in it, and the stiff whites of
eggs. Frecze it, and it forms one of the most refined and
_cooling entertainments that can be imagined

CHARLOTTE RUSSE.

Take an oval or oblong sponge cake; excava’e the middle,
leaving the Dbottom and sides about an inch thick. Line the
cake with a thick layer of raspberry, blackberry or any kina
of jelly. Then prepare a rich boiled custard, and pour it into
the cavity. Whip the whites of eggs to a stiff fruth, and
heap upon the top, ornamented with colored pulverized sugar. .
Set it upov ice till needed. They are universally admired.

CHARLOTTE RUSSE (plainer).

Fit slices of bread and butter around the bottom and sides
of a shallow dish or bowl. Stew some ripe fruit, make it
very sweet, and pour into the dish. When very cold, to be
eaten with eream. Thesxe are very nice made in smnall dishes,
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Inbaly and Medicimal Prepavations,

Prace a small knuckle of veal in a dish; cover it with a
plate closely, adding a pint of water. Set it in a gentle oven
four or five hours. Strain the water, and add a little salt.
It will keep good a long time, and has only to be diluted with
a little water, when required.

ARROWROOT BROTH.

Put half a pint of water into a saucepan, add a little
lemon-juice, sugar and nutmeg, and a very little salt. Boil
it up, and stir in a teaspoonful of dissolved arrowroot, boil
five minutes. It should be taken warm, and be very thin.

BREAD PANADA.

Set a little water on the fire in a very clean saucepan ; add
a glass of wine, if allowed, some sugar, nutmeg and lemon-
peel. The moment it boils up stir in a few crumbs of stale
paker’s loaf. Let it boil very fust for five minutes. It should
bz only thick enough to drink.

CHICKEN PANADA.

Boil a chicken; take a few bits of the breast and pound
fine in a mortar. Season it with a little salt, a grate of nut.
meg, and a bit of lemon-peel ; boil gently till a little thick
but so that it can be drank,

13 17
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SIPPETS, WHEN THE STOMACH IS TOO WEAK FOR MEATS.

Brown slowly a couple of slices of baker’s stale loaf. Pul
them hot on a plate, and pour upon them some gravy of beef
or mutton, which must be entirely free from fut or butter.
Sprinkle on a little salt. '

EGGS.

Eggs should never be used by the sick unless by advice,
Have a pan of boiling water, Slip the egg into it without’
breaking the yolk. Boil three minutes. Put it upon a slice
of plain toast, with a little salt sprinkled on.

TO PREPARE FLAX-S8EED FOR A COUGH.

Boil the seed in some water till the syrup is quite thick.
Strain through a cloth, add powdered sugar and the juice of
a lemon. Take a teaspoonful every time the coughing com-
mences. It is very excellent.

POULTICES.

Crumbs of bread, boiled in milk or water, make a good ap-
plication for sores. If a stimulating poultice be required, add
mustard, horseradish, garlic and vinegar.

WINE WHEY.

Boil some new milk apon the fire, and stir in sufficient wine
to curdle it. Set it aside till the curd settles; add to the
whey a little boiling water and sugar.

MILK PUNCH,

Beat two eggs well; mix them with a quart of milk, suga,
nutmeg and a little salt; boil it gently, constantly stirring til}
it is a little thick. Remove it from the fire, and, when cool,
stir in a teacup of new rum. This must be used only with
advice. ’
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BALM AND MINT TEAS.

Put the plants into boiling water, cover the vessel closely
and let it steep. These teas are useful in feverish attacks.

MUTTON CUSTARD FOR A COUGH.

Into a pint of good skim-milk shred two ounces of fresh
mutton suet, let it come to a boil, simmer gently for an hour,
occasionally stirring. Strain, and take some at bed-time.
This is an old-fashioned remedy, and good for tightness of the

chest.
GROUND RICE MILK.

Mix in a bowl two table-spoonfuls of ground rice, with
sufficient milk to make a thin batter. Stir it gradually inte
a pint of milk, and boil it with sugar, lemon-peel and cinna~
mon. '

. CALF’S FEET BROTH.

Boil two calf’s feet in two quarts of water till’ the liquid
is reduced one half, and the meat dropped to pieces. Then
strain it, and, when cold, take off the fat. Heat a teacup of
the jelly at a time, and add salt.

INVALID'S SOUP.

Take one onion, one turnip, one potato, one carrot, a little
celery, and put them whole into a quart of salted water ; boil
slowly three hours; strain off the soup upon toasted bread.

ANTIQUATED REMEDY FOR A COLD.

Put into a saucepan a quarter of a pound of butter, a pint
of molasses, and a teaspoonful of ginger. Set it on hot coals,
and let it simmer half an hour, frequently stirring. Do not
let it boil. Then stir in the juice of two lemons or some vine
egar, cover the pan, and let it stand five minutes lorger
Take some of this hot just before retiring.
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A SALT  RELISH.

Cut some codfish to the size of a pea, and boil it a minute
in water to freshen it. Pour off the water, add some cream
and pepper  Split and toast a cracker, and put the fish upon

1t.
CLAM WATER.

Boil the clams till they spring open. Sip some of the
water with a clam-shell. This is a famous article for inducing
appetite for food.

PORRIDGE.

Boil half a pint of water; wet a heaping teaspoonful of
flour and one of meal in a little water. Stir this with a little
salt into the water, and boil half an hour. Add milk if' you
wish it more nutritious.

FLOUR GRUEL FOR TEETHING INFANTS.-

Tie up in a piece of thick cloth a teacup of wheat flour.
Put it into boiling water, and boil it steadily four hours.
Remove the cloth, and lay the lump where it will become
perfectly dry. To- use it, grate off a little, and add it to a
little boiling milk and water. Add a little sugar and salt.
This is excellent food for feeble and teething children.

FOOD FOR A YOUNG INFANT.

Pour four spoonfuls of boiling water upon one spoonful of
sweet cream; add a little loaf-sugar. This receipt has the
worth of successful trial in its favor, having been given by an
experienced nurse, who recommended it for the younges:
infant.

CRUST TEA.

Toast a crust of white bread very brown, and put it into
boiling water to soak an hour. It will be very agreeable to a
delicate stomach.
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CRUST COFFEE.

Dry a large crust of brown bread till it ig almost black;
lay it in a saucepan, and pour boiling water on it; boil it up
a minute, and then strain it ; return the liquor to the pan, add

cream and sugar, and boil it up again. This resembles coffee,
" and is usually allowed, and very generally relished by, the con
valescent. Parched rye or corn makes an excellent substitute

BUTTERMILK.

Pour sweet buttermilk upon toast, and let it soak a few

moments.
ROAST APPLE,

Roast an apple before the fire, powder it with sugar, and it
makes an excellent meal for an invalid. If permitted, mash
the pulp of the apple upon a slice of toast, and pour sweet

cream upon it
STEWED PRUNES.

Soak the prunes, in water enough to cover them, two hours
Stew them genty, till the stones slip out, and add sugar.
Prunes done in this way are much used in fevers, having a
very loosening effect upon the bowels.

A - DELIGHTFUL BEVERAGE,

Boil three pints of water with a teacup of tamarinds, a few
currants and raisins, till it has evaporated one third. Strain
and cool it.

NUTRITIOUS DRAUGHT FdR WEAK PERSONS WHO HAVE A COUGH -

Take half a pint of warm milk, just from the cow, beat up
in it an egg just laid, a little sugar and nutmeg. Take it
warm the first thing in the morning.

APPLE WATER,

Pour boiling water upon apples, fresh sliced or dried: let
it stand two hours, and it is very pleasant.
17%
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MULLED WINE,

Boil some spice in a little water till the flavor is gained
then add an equal quantity of port wine, sugar and nutmeg,
Boil them together, and serve hot. Eggs stirred in improve
it. _

BAKED MILK.

Put two quarts of milk into a clean stone jar, tie the top
over with white paper, and set it over night in a warm brick
oven. It will become like eream, and is sometimes ordered
for consumptive persons. '

CHICKEN BROTH.

Boil a chicken in water enough to cover it; skim off all
the fat, and salt it. Beef, veal and mutton, may be prepared

in the same manner.
BEEF TEA.

Cut a pound of tender-loin steak into small bits, put them
into a wide-mouthed bottle, and set it into a kettle of boiling
water four or five hours. Then strain off the juice, and sea-
son it. In this way the natural flavor of the beef is perfectly
preserved. Some persons broil the steak, cut it in small
pieces, pour on boiling water, and then steep and strain it.

GRUEL.

Allow three table-spoonfuls of oatmeal or Indian meal to a
quart of water. Mix thoroughly the meal and water, and
boil twenty minutes® strain and salt it. Sugar, wine and
nutmeg, if desired improve it.

ARROW JELLY,

Boil a pint of water with a few bits of cinnamon or yellow
rind of lemon; stir into it two table-spoonfuls of arrowroot,
dissolved in a little water; boil ten minutes; strain, salt, and
ceason with sugar, wine and nutmeg, if proper.
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DELICATE BREAD PUDDING.

Soak bread-crumbs or poundea cracker in hot milk; add
two eggs, and bake half an hour. Make a sauce of cream
and sugar, flavored with lemon or rose, and a little salt.

OATMEAL GRUEL.

Soak a handful of oatmeal over night in water, in order
that the acid gases which oatmeal contains may be withdrawn.
Pour off the water, and add a pint of fresh; stir it well, add
salt, and boil an hour and a half. This is much used, pre-
pared in this way, by dyspeptics.

sAGo.

Soak and wash it well ; add a pint of water, a little salt,
and boil till clear. Add lemun-juice or wine, if permitted.

CREAM TARTAR WHEY,

Warm a pint of fresh milk; when scalding hot, stir in a
teaspoonful of cream tartar, and if this does not turn it add
more till it does. Strain it, and sweeten with loaf-sugar.
Those who cannot eat wine whey can eat this without trouble,
and it is good in fevers.

A REFRESHING DRINK,

Take one third brisk cider and two thirds water, sweeten i,
and crumb in toasted bread or toasted cracker, and grate on
nutmeg. Acid jellies will answer for this when cider cannot

be obtained.
TOMATO SYRUP.

Squeeze the juice of ripe tomatoes, put a pound of sugar
to a juart of the juice; put it in bottles, and set it aside. Iu
a few weeks it will have the appearance and flavor of pure
wine of the best kind, and, mixed with water, is a delightful
beverage. 1t requires no aleohol to preserve it. The medi*
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cal properties of the tomato are in high repute, and this syrup
retains all the natural qualities of the fruit

TAMARIND WHEY.

Mix an ounce of tamarind pulp with a pint of milk, strain
it, and add a little sugar to the whey. Alum and buttermilk
whey are prepared in a similar manner.

REMEDY FOR INDIGESTION,

Boil half a pint of wheat meal three hours in three pints of
water. Drink this frequently.

EASY METHOD OF CURING A COLD.

Drink a glass of cold water just before stepping into bed ;
this bas sometimes entirely cured a recent cold.

TO CURE A CHRONIC COUGH.

Make a tea of equal proportions of flax-seed and coltsfoot,
boil them well together, strain the liquor, and use it with
honey. Use it many times in the day and night.

CURE FOR HOARSENESS.

Stew black currants, and make them into a jelly, the same
as red currants. Or, eat them fresh from the bush. Black
currants are highly prized by many, as possessing a healing
virtue for disorders of the throat.

TO RELIEVE A SORE THROAT.

Take the foot of the stocking warm from the foot, and pin
it around the throat, and wear it all night. Bathing the neck
in cold water is an excellent remedy.

ASTHMA.

A cup of strong coffee will often give relief, although it is
#pt to act upon the nerves of a weak patient. A little vin.

»
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egar, or a few grains of nitre, mixed with toast and water,
will afford some relief. The lungs should be well protected

from the air.
HEARTBURN.,

Dissolve a little saleratus in water, and drink it.

SORE MOUTH.

Pour a quart of boiling water over some of the leaves of -
the low blackberry-bush  Sweeten the tea, and drmk a little
frequently.

TO CURE HICCOUGHS.

A lump of sugar in half a teaspoonful of cold water will
cure this in infants, Drinking two tumblers of very cold
water will often stop it.

TOOTHACHE.

Moisten a piece of. cotton with a few drops of laudanum or
paregoric, or chloric ether, and lay it upon the tooth.

ACORN COFFEE. .

This is a pleasant substitute for genuine coffee, and is less
mjurious, Cut in two the acorn kernels, and dry them
gradually. Roast them thoroughly without burning. Grmd
and prepare them like other coffee. '

TO STOP A FIT OF COUGHING.

Close the nostrils with the thumb and finger during expira.
tion, and leave them Jpen during inspiration. This is said
to stop the cough almost instantly.

TO PREVENT WOUNDS FROM MORTIFYING.

Sprinkle sugar on them. Obstinate ulcers have be u eared
with sugar dissolved in a strong decoction of walnut-l vy=a,
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SUBSTITUTE FOR CREAM,

Beat up a fresh egg in a basin, and then pour boiling wat2r
over it a little at a time to prevent its curdling. In flavor
and richness this preparation resembles cream.

WEAK SIGHT.

Beat up a drachm of alum in the white of an egg and
rub a little on the eyebrow and lid every night.

CURE FOR CANCER.,

Take narrow-leaved dock-root, boil it in soft water, and
wash the ulcer with it as warm as can be borne ; fill the cav-
ity with the liquor for two minutes; then scrape the hulk of
the root, bruise it fine, put it on gauze, and lay it over every
part of the ulcer; dip a linen cloth in the tea, and spread it
over the gauze. Repeat this three times in twenty-four
hours, and, at each time, let the patient take a wine-glass of
the tea, with one third of a glass of port wine mixed with,
honey.

: CROUP.

This dangerous disorder requires instantaneous appliances.
Wet a cloth in lamp oil and spread upon the throat, neck and
lungs. Also, give an emetic of oil, and immerse the patient
in warm water. Poultices of Scotch snuff and goose oil,
should be applied ; onion drafts upon the feet.

EARACHE.

This is cured by some noted physicians simply by adminis-
tering an emetic. Sweet oil upon cotton dropped into the ear
is good. Roast an onion, and put the heart into the ear as
warm as can be borne. Soak the feet in warm water.

HEADACHE.

An emetic is the inodern_ remedy. Omit one meal, and, if
necessary, two, or go to sleep upon it if you can. A little
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exercise in the fresh air, with a cup of strong tea, will some
times cure a slight headache.

CERTAIN REMEDY FOR A BURN.

Beat an apple with salad oil until it is a poultice, pretty
soft ; bind it on the part, and, as it dries, lay on fresh.
Nothing is riore certain to relieve a burn.

THE STING OF A BEE,

- Common whiting moistened with water, will prevent pain
and swelling from the sting of a bee. Saleratus wet with
water and rubbed on, will relieve the pain.

EGGS — AS A REMEDY.

The white of an egg will remove a fish-bone in the throat
Swallow it raw. If corrosive sublimate be accidentally swal.
lowed, the whites of two eggs will neutralize the poison, and
change the effect to that of a dose of calomel.

CASTOR OIL.

This may be made endurable by stirring it into warm milk,
or strong coffee. The mouth should be previously prepared by
chewing up lemon or orange peel, or clove, or stick cinnamon

" BURNS.

Cover the burned part immediately with a thick layer of
wheat flour. Renew the flour every few minutes. Chalk and
Jard mixed and bound on as a poultice, is cooling.

CHOKING.

.

Lift a child py the arms suddenly up. A drink of water
will sometimes remove a substance from the throat. The
finger sbou'd be introduced if practicable.
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FAINTING.

~ Allow the free circulation of the air; lay the patient upon
his back and loosen the clothes. Sprinkle with cold water.

WHOOPING-COUGH.

A change of air is the most complete remedy, and fre-
quently breaks up the cough entirely. Keep open the child’s
bowels by gentle medicine. Let all the drinks be warm. The
food should be light but nourishing. -

COLIC.

Heated drinks and applications will all~viate this to some
extent.
RHEUMATISM.

Avoid costiveness, and rub the parts with flannel. Mustard
poultices may be applied. Bathe with spirits.

SPRAINS.

Bathe the parts with vinegar and water, and keep them

oandaged.
WEAK EYES.

Make a wash- by pouring boiling water over a jarful of
rose-leaves ; let it stand all night, and then strain the water,
Use it very frequently.

A CERTAIN CURE FOR CORNS,

Take a very sharp penknife and carefully pare off by de-
grees the callous flesh. By no means cut the flesh to draw
the blood. When you have pared off most of this hardened
skin, you will perceive the projecting end of a very small
thorn or splinter. With a pair of fine tweezers pull out this
and the corn is cured forever. A lady, in this way, was curec
of corns of firty years’ standing, without a particle of pain, o
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the blood being drawn. Wearing narrow, and especially short
ghoes, is a fruitful cause of these great annoyances to comfort.

CHILBLAINS,

Soak the feet in lye-water ; this will sometimes cure them. -
Daily bathing of the feet in cold water, and then friction with
a coarse towel, and the putting on of warm woollen stockings
early in the season, besides scrupulously preserving the feet
from sudden or continuous cold, are among the best remedies
that can be given to alleviate this troublesome complaint.

TO CURE CHAPPED HANDS. .

Wash the hands in Indian meal or mashed potato, or rub
them with cream. Rub the hands with mutton-taliow, and
wear gloves every night. '

WARTS. ’

Wet them and rub them with a piece of unslacked lime
every day. The juice of milkweed dropped upon the wart
for two weeks will cure it.

FELONS.

This distressing sore should be soaked in hot lye as often as
1t can be borne. When it has gathered sufficiently, it can be
opened with a knife, Warm poultices will alleviate the pain.

BUTTERED WATER.,

Take a pint of water, beat up the yolk of an egg with the
-water, put in a piece of butter as large as a walnut, two or
three knobs of sugar, and keep stirring it all the time it is
on the fire. When it begins to boil, keep pouring it be-
tween the saucepzn and a mug till it is smooth, and has a
great froth ; it is then fitto drink. Itis good for a celd.

BAGE TEA. -

Break up the sage, and poﬁr upon it boiling water. The
juice of a lemon may be added, if desired, with loaf sugar.
: 18 \
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CAUDLE.

Into a pint of thin rice gruel put, while it is boiling hot, a
mixture of the yolk of an egg, beaten well with sugar, 2 large
spoonful of water, a glass of wine, and some nutmeg. It
should be stirred in by dcgrees.

CURRANT SHRUB.

Boil currant-juice five minutes with loaf or crushed sugar
— a pound of sugar to a pint of juice. A spuonful or two in
a glass of water affords great refresiment to invalids.

TO STOP BLEEDING.

Old cobwebs rolled into a lump, and bound on with a rag.
Cotton wadding will sometimes answer the purpose. Laudanum
applied to the cut will often stop the flow of blood. Cover
the cut with a bit of court-plaster.

STRENGTHENING BEER.

Half an ounce orange-peel, half an ounce Virginia snake
root, one ounce Peruvian bark. Put these into six quarts of
water, and boil it down to four quarts. Add one pint mo-
lasses, one pint yeast; let it stand twenty-four hours, and

bottle 1it.
TO CURE A BRUISE IN THE EYE.

Take conserve of red roses, and also a rotten apple, put
them in a fold of thin cambric, apply it to the eye, and it will
draw the bruise out. A rind of salt pork bound on will draw
out the soreness. A piece of brown paper spread with lard,
or dipped in oil will take out the black-and-blue color of the

wound,
TC MAKE THE TEETH WHITE,

A mixsture of honey with fulverized charcoal will make
the teeth beautifully white without injuring the enamel. Salt
and water is very beneficial to the teeth. Common white
soap is very cleansing, and not injurious. '
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TO CURE SEA-SICKNESS,

Take as much Cayenne pepper as you can bear in a bowl
of hot soup, and, it is said, all sickness, nausea and squeam-
ishness will disappear

CURE FOR SUMMER COMPLAINT.

Boil rice in clear water, stirring it well, Let it settle, pour
off the water, add to it six drops of laudanum to a tumbler-
ful. Sweeten it, and drink half a tumblerful every four
hours. This, if persevered in, has performed many cures,
Great care should be taken in using and measuring the laud-
anum. This mixture should not be given to young children
without advice, nor, indeed, any opiate,

SUBSTITUTE FOR TEA.

Clean chopped meadow hay is said to be a very good sub-
stitute for tea, if used in the proportion of three to one,
Also, strawberry and black currant-leaves, when carefully
prepared, are very fragrant.

HAIR RESTORATIVE.

Fine salt dissolved in water, and daily applied, it is said,
will restore the hair.
BALM TEA.

Pour boiling water upon the leaves of balm. Let it infuse
till sufficiently strong, and pour it off.
| SPEARMINT TEA. ’
Is made in the same way., Do not let any of these teas
gteep too long a time or they will become very bitter.
LIME FLOWERS TEA.

Is a nics diluting drink, made from the blossoms of the
lime-tree.
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CAMOMILE TEA.

Take twenty camomile-flowers, the rind of half a lemon
peeled thin, and four cloves; pour a cup of boili 1no' water
apon them, and let them stand closely covered all night. In
the morning, strain off the liquor, and take a wine-glassful
before breakfast. '

This, with a teaspoonful of sal-volatlle, is sometimes used

as a remedy for indigestion.

LIQUORICE TEA.

Pour boiling water upon bruised liquorice branch. Let it
stand, and strain it. This is a very good remedy for cough.

ELDER-FLOWER TEA.

Infuse dried elder-flowers the same way as common tea is
made; add a little acid to hide the sickly taste of the elder.
Sweeten to the taste. This tea is excellent to promote per-
spiration.

' CHERRY-STALK TEA.

Infuse cherry-stalks as above. This is used as a remedy for

dropsy.
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Bgreeable Family Peberages,

<

CHOCOLATE.

Scrape two ounces of the ecake, which pat into a stewpan
with a wine-glass of water, upon the fire; keep stirring with
& wooden spoon till rather thick, then stir in half a pint of
boiling milk by degrees.

COCOA.,

Procure the genuine cocoa ; boil it two or three hours, so as
to extract all the nutritious portions, This yields a pleasant
beverage, which is light, well flavored, and free from clog.
ging, thick, mucilaginous substances, contained in the adul-
terated cocoa. If the oil should disagree with delicate
stomachs the cocoa may be made some hours before it ix
wanted, and permitted to become eold, The fat will then
rise, and may be taken off with a spoon.

SHELLS.

These are purchased at a low rate, and make a most deli-
cate and agreeable drink, entirely free from fat, and, there-
fore well adapted to children and invalids. They require
long boiling. Use milk and sugar to your taste.

LEMONADE.

For a quart of lemonade use six lemons and a pound of
sugar. Rub off some of the yellow rind on to the lumps of
sugar, which will much improve the flavor of the lemonade.
Strain it.
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ORANGEADE.

Take three large oranges and half a pound of white loaf-
sugar. Rub some of the lumps upon the rind of the orange
to absorb the flavor. Squeeze the juice upon the lumps and
pour on iced or boiling water.

RASPBERRY WATER.

Pick a pint of fresh raspberries and rub them through a
sleve ; mix the juice with a good quantity of loaf-sugar;
add the juice of a lemon and a quart of cold spring water.
This is a most delicate and refreshing drink in warm weather.

- APPLE DRINK.

Bake half a dozen apples, without peeling them ; put them
into a jug, and pour two quarts of boiling water upon them,
Cover the jug closely till cold, and then sweeten with honey
*v sugar.

CRANBERRY DRINK.

Mash a teacup of cranberries into a teacup of water.
Boil, in the mean time, two quarts of water with one large
spoonful of oatmeal and a bit of lemon-pecl. Add the cran-
berries and a small quantity of sugar, according to the taste
Boil half an hour and strain.
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Betting ont x Table, wuy yiving wx Gn-
textninment.

[WE have translated the following article from a recent
French work. Some useful hints may be obtained by
reading it.} :

A course is the number of dishes which are served on
the table at one time. A repast of ome course comprises
A1l that is served between the soup (if 'there is any) and
the dessert—such a meal as i served ata pienic or at a
supper in the midst of a ball. Such a repast as this, hav-
ing usually a pumber of dishes totally varying from each
other, and all served together, is called, in Paris, an Am~-
bigu, or ambiguous meal. Breakfast is usually a meal of
one course.

In a meal of fwo courses the head and side dishes are
gerved at the same time—this is the favourite style in the
country—and the empty plates and dishes are replaced, at
various times, by hot plates and refilled dishes. The
second service is the dessert. 'This dessert, sometimes com-
posed of fruit, follows the breakfast.

A repast of three courses is composed of—first, the entrees,
or first dishes, consisting of soup, the accompaniment of
soup, the side dishes, and the kickshaws. The accompanis
ment consists of the meat boiled in the soup. The side
dishes consist of less solid meats, livers, fish, and kidneys,
all served with sauce. The kickshaws are of two kinds,

. hot and cold—oysters, raw and cooked, anchovies, shrimps,
(215)
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sardines, horseradish, butter, rolls, and pickles of various
kinds. '

The cut (Fig. 1.) shows a table set for eight or twelve
persons. The table being set, the guests are seated before
all is placed upon the table, to prevent the hot dishes cool-
ing. The dish in the middle of the table is the soup;
and, as soon as all are helped, it is removed, and the meat
boiled in it, decorated with parsley, takes its place. The
kickshaws, or trifles, are handed to the guests between the
soup and the meats, and they should be adjusted to
heighten the appetite. Four side dishes and four kick-
shaws, numbered, in the cut, the side dishes 2, 3, 4, 5, and
the kickshaws 6, are plenty when there are but eight or
twelve people. These dishes should be arranged with
taste, making the colours of the sauce or the leaves of
green harmonize or contrast, thus : No. 1 is the beef from
the soup; 2 is a dish of minced meat, trimmed with leaves
of parsley; 3 is a stewed hare, or a hash of game; 4 is
stewed veal, trimmed with sorrel leaves; 5 is a fricassee
of chicken, or a sole cooked with tomatoes; 6 are horse-
radish, anchovies, butter, olives, or gherkins; 7 are salt
cellars, pepper-boxes, bread-baskets, and vinegar-cruet




AND GIVING AN ENTERTAINMENT. 217

Hot plates should stand before the different dishes, to be
ready for changing, and before the cold dishes a pile of
plates should also stand, for symmetry, but should not be
heated. For four or six persons, only two side dishes and
four kickshaws are necessary. Place the soup-meut and
other meats on a line, and at the sides, the pickles, ete.
When twenty or thirty persons dine, a repetition of the
meats should be avoided, though the little dishes may be
doubled. The same rules we have given apply to the first
course for a large or small number of people.

Formerly, it was the fashion to set a table called dor-
mant, or surtout table. This table was fully set, yet had
upon it fewer dishes. It was economical, as this surtout
consisted of a back of a mirror surrounded by a railing of
brass, silvered or gilt. It was set on at the first course,
and covered with little porcelain figures, ornaments in
pasteboard, and dainties for dessert. The economy is ap-
parent, because it was an expense made but once.

In the country, a table may be superbly decorated, at a
trifling expense, in the following way: Let the carpenter
make a foundation of wood, proportioned to the size and
shape of the table, and the space you wish to fill. This
wood, arched at the ends, should be supported on little feet,
like those of the pedestal of a clock. Cover this about
three inches deep with clay or potter’s earth, covered again
with moss and gravel, laid out in walks. Plant in this
boughs of green, bushes, and all the flowers that can be
filled in. Nothing is prettier, in the centre of a table,
than this little parterre. Thus, if there are sixteen people
at the table, there should be soup, roast, and dessert. Four
side dishes, on so large a table, wonld make it look mean
and empty ; but, with this ornament, or dormant, it looks
richly filled. Variety may be made by adding rocks, vases,
" and columns to the parterre ; vases of flowers, at the cor-
ners of the table, may also be added. The cut (Fig. 2)
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shows the arrangement of the table for sixteen persons.
The dormant is the centrepiece. Nos. 1 and 2 are the
soup, and, afterwards, the dish of meat from the soup at
one end, and boiled fish at the other; 3,4, 5, 6,7, and 8
are the side dishes; 9, 10, 11, and 12, the kickshaws; 13,
and 14, sauces and the castor. |

The second course—It consists of roast meats, side dishes,
hot and cold, and salads. The side dishes are light, con
gisting of fish, pastry, vegctables, fried dishes, eggs, creams,
and sweet preparations. Wine is served with this course.
The roast meat is served first, then the vegetables, fried
dishes, and lastly the sweetmeats. The salad should 'be
given with the roast meat; it should be placed fresh upon
the table, then removed and dressed by a waiter.

In the following cut, (Fig.3,) there are four side dishes.
No. 1 is the roast meat; 2 is poultry, or any other game,
roasted ; 3 is a lobster salad ; 4, vegetables in season; 5,
artichokes fried, or a jelly, or some dish dressed with eream;
6 is salad ; 7,the castor. If there are sixteen or more per-
sons, there should be two kinds of roast meat, at the end
of the dormant, as represented in Fig. 4. Nos. 1 and 2
are the roast meats—one should be beef, mutton, or veal
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Fig. 3.
No. 2 may be game or baked fish—3, 4, 5, 6, 7, and 3 are
side dishes; 9 is salad, and the castor stands opposite.

~Fig. 4.

The third course consists of Sinty sweets and delicate
wines, with fruit in season. Remove from the table the~
dishes, plates, silver knives, and salad; leave the pitchers
of water, clean wineglasses, and tumblers. Brush the
crumbs up, with a crumb-brush, into a waiter, and set on
small plates and saucers, smaller knives and forks than those

@ used at dinner, and dessert spoons—2 plate, saucer, knife,
fork, and spoon Before each person A table for eight or
twelve persons is set as shown in Fig. 5. No. 1 is the
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largest dish—a pie, Chantilly cheese, or pudding ; at each
end (2) are glass dishes of preserved fruits—all should
be richly trimmed with flowers, and repetitions should be
avoided ; 3 are fresh fruit or nuts; 4 are frozen creams and
pastry ; 5 are stewed fruits or brandied fruits; 6 are little
sweetcakes, candies, or crackers. The table for sixteen,
with a dormant, is served on the same principle. Nos. 1
and 2, (Fig. 6,) the largest dishes, and the others in the
order we have given. The cheese is served first, then the
crackers, then the pastry, and the preserved fruits last. If
the puddings, pastry, or biscuits are hot, have hot plates
piled before them. It is better to have the biscuit or
crackers on aside table, and hand them round. Cream and
finely powdered sugar should be placed at intervals on the
table. The dessert and wines should not be removed until
all have left the table. When all have finished, the mistress
gives the signal to withdraw.

Tt is important, in all the courses, for the symmetry of
the table to be preserved by having fresh dishes ready to
replace those emy ‘ied at the beginning or in the middle of
the course.

After dinner, the guests go to the parlour, where coflee is
handed round in cups, with hot and cold cream and sagar
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on the waiter. Generally, the mistress of the house seats
herself at the table, pours out the coffee, and calls upon her
gentleman guests to hand it round. To those who do not
take coffee, cordials are offered. An hour after coffee, the
servants bring into the parlor, and offer to each guest, eau
sucre, small glasses of water sweetened with loaf sugar,
which have stood long enough to dissolve the sugar.
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Birections for Jointing, Trussing, and Carbimg,

¥eLow will be found the figures of the five larger ani-
mals followed by a reference to each, by which the reader,
who is not already experienced, may observe the names of
all the principal joints, as well as the part of the animal
from whieh the joint is cut.

VENISON. -

1. Shoulder. : 4. Breast.
2. Neck. 5. Scrag.
3. Haunch.

15 | | (225)
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BEEF.

)

1. Sirloin. 11. Middle Rib: 4 Ribs
2. Rump. 12. Chuck Rib: 2 Ribs.
3. Edge Bone. 13. Brisket.

4. Buttock. 14. Shoulder, or Leg. of
5. Mouse Buttocek, Mutton Piece.

6. Leg. 15. Clod.

7. Th'ck Flank. 16. Neck or Sticking
8. Veiny Picce. Piece.

9. Thin Flank. 17. Shin.

10. Fore Rib:7 Ribs. 18. CTheek.

MUTTON.

1. Leg. 7. Neck, Scrag End.

2 Shoulder. Note.—A Chineistwo
3. Loin, Best End. Loins, and a Saddle is two
4. Loin, Chump Eod.| Loins, and two Necks of the
5. Neck, Best End. Best End.

6 DBreast
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VEAL.

1. Loin, Best End. 7. Blade Bone, or Oystere

2. Fillet. . ) part.

8. Loin, Chunp End.| 8. Fore Knuckle.

4. Hind Knuckle. | 9. Breast, Brisket End.
5. Neck, Best End. 10. Neck, Scracr End.
6. Breast, Best Fnd.

PORK.

1. Leg. 4. Spare R]b

2. Hind Loin. 5. Hand.
3. Fore Loin. 6. Belly, or Sprmg

coD’s HEAD.—FIG. 1.

Cod’s Head (Flg 1) is a dlsh in the carving of which
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you have nothing to study beyond that preference for pur-
ticular parts of the fish which some persons entertain. The
golid parts are helped by cutting through with the fish-trowel
from a to 4, and from ¢ to d, and so on, from the jaw-bone
to the further end of the shoulder. The sound lies on the
inside, and to obtain this, you must raise up the thin part
of the fish, near the letter e. This dish never looks so
well as when served dry, and the fish on a napkin neatlv
folded, and garnished with sprigs of parsley.

HAUNCH OF VENISON.—FIG. 2.

/ & / ///////// (“‘ @
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Haunch of Venison is cut, (as in Fig. 2,) first in the
line @ to . This first cut is the means of getting much
of the gra~y of the joint. Then turning the dish longwise
towards him, the carver should put the knife in at ¢, and
cut as deep as the bone will allow, to d, and take out slices
on either side of the line in this direction. The fat of
venison becomes cold sc very rapidly, that it is advisable,
when convenient, to have some means of giving it renewed
warmth after the joint comes to table. For this purpose,
some use water-plates, which have the effect of rendering
the meat mﬁmtely nicer than it would be in a half chilled
state.

Haunch of Mutton is carved in the same way as Venison.
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SADDLE OF MUTTON.—FIG. 8.

2 e

Saddle of Mutton. This is prepared for rcasting as in
Fig. 3, the tail being split in two, each half twisted back,
and skewered, with one of the kidneys enclosed. You
carve this by cutting, in straight lines, on each side of the
back-bone, as from a to b, from ¢ to d. If the saddle be a
fine one, there will be fat on every part of it; but there
is always more on the sides (e¢) than in the center. |

EDGE BONE OF BEEF.—FIG. 4.

carved. But care should be taken, with both of these, to
carve neatly ; for if the meat be cut in thin slices or in
pieces of awkward shape, the effect will be both to causa .
waste, and to render the dish, while it lasts, uninviting.
Cut slices as thin as you please, from a to d (Fig. 4). The
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best part of the fat will be found on one side of the meat,
from about : to d. The most delicate is at c.

FORE QUARTER OF LAMB.—FIG. D.

Fore Quarter of Lamb is first to be cut so as to divide
the shoulder from the rest of the quarter, which is called
the ¢arget. For this purpose, put the fork firmly into the
shoulder joint, and then cut underneath the blade-bone,
beginning at a (Fig. 5.) and continue cutting all around
in the direction of the circular line, and pretty close to the
under part of the blade bone. Some people like to cut the
shoulder large, while others take off no more meat with it
than is barely necessary to remove the blade bone. It is
is most convenient to place the shoulder on a separate dish.
This is carved in the same way as the shoulder of mutton
(see Fig. 7). When the shoulder is removed, a lemon may
be squeezed over that part of the remainder of the joint
where the knife has passed: this gives a flavor to the
meat which is generally approved. Then, proceed to cut
completely through from & to ¢, following the line across
the bones as eracked by the butcher ; and this will divide
the 7ibs (d) from the brisket (¢). Tastes vary in giving
preference to the ribs or the brisket.
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LEG OF MUTTON.—FIG. 8.
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The above engraving represents a leg of mubtc@ served -
up in the dish, lying upon its back. The best’ parté‘ are in
the middle at e, between the knuckle and further end. Be-
gin to help from e to £, in thin deep Slices down to the
bone. If the outside should not be sufficiently fat, cus
some slices from the broad end from A to ¢; this part is
most juicy, though many prefer the knuckle of very fine
mutton, which, thoucrh dry, is tender. On the back of the
leg may be cut some very fine slices, from ‘the broad end,
longways. Wether mutton may be easily known by a
round lump of fat at the edge of the broad part at d. The
cramp-bone, as it is called, may be cut out, by taking hold
of the shank bone with the left hand, and cutting down to
the thigh bone at g, then passing the knife under it in the
direction of ¢ %.

SHOULDER OF MUTTON.—FIG. 7.
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A shculder of mutton is here represented with the back
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uppermost. When this joint is not over-roasted, it is very
full of gravy, and by many preferred to a leg, as having
many very delicate and savoury parts init. When it 1s first
cut, it should be in the hollow part of it in the direction d
e, down to the bone; this being done, the gravy runs first
into the dish, and slices should be then taken off, on each
side the cut. The best flavoured fat lies on the outer edge,
and should be cut out in thin slices in the direction /A.
When all is taken from the hollow part, in the line d e,
some very good slices may be cut, on each side the ridge
of the blade-bone, in the direction /'g. The line between
the two dotted lines is the edge or ridge of the blade-bone,
which cannot be cut across. On the under-side of a shoul-
der, there are some very fine cuts, very full of gravy, which
are by some preferred to the upper part.

HAM.—FIG. 8.

Ham is generally cut by making a deep incision across
the top of it, as from a to b, and down to the bone. Those
who like the Znuckle end, which is the most lean and dry,
may cut towards ¢; but the Erime part of the ham is that
between a and the thick end. Some prefer carving hams
with a more slanting cut; beginning in a direetion as from
a to ¢, and so continuing throughout, to the thick end.
The slanting mode is, however, apt to be very wasteful,
unless the carver be careful not to take away too much fat
in proportion to the lean.
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RABBIT, FOR ROASTING —FIG. 9.

\ — ?i

Rabbit, for roasting, is prepared for the spit as in Fig.
9. To carve: begin by cutting through near to the back-
bone, from a to b, then make a corresponding cut on the
other side of the back-bone, leaving the back and the head
-in one distinet piece. Cut off the legs at the hip-joint, (e,)
and take off the wing nearly as you would the wing of a
bird, carrying the knife round the circular line, (¢.) The
ribs are of little importance, as they are bare of meat.
Divide the back into three or four portions, as pointed out
by the letters /g h.  The head is then to be cut off, and
the lower jaws divided from the upper. By splitting the
upper part of the head in the middle, you have the brains,
which are prized by epicures. The comparative gooduess
of different parts of a rabbit will depend much on the age,
and also upon the cooking. The back and the legs are
always the best. The wing of a young rabbit is nice* bnt
this is not so good in an old one, and particularly if # }a
not thoroughly well done,
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RABBIT, FOR BOILING.—FIG. 10

X

Rabbit for Boiling should be trussed, according to the
newest fashion, as in Fig. 10. Cut off the ears close to
the head, and cut off the feet at the foot joint. Cut off the
tail. Then make an incision on each side of the back-bone
at the rump end, about an inch and a half long. This will
enable you to stretch the legs further towards the head.
Bring the wings as close to the body as you can, and bring
the legs close to the outside of the wings. The Aead should
be bent round to one side, in order that, by running one
skewer through the legs, wings, and mouth, you may thus
secure all, and have the rabbit completely and compactly
trussed.

TURKEY, FOR ROASTING.—FIG. 11,
AT
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Turkey for Roasting is sometimes trussed with the fees
on; and I have vven seen it brought to table with the head
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as well as the feet. But such trussing is exceedingly ugly,
and altogether unworthy of a good cook. The manner here
described (see Fig. 11) is the most approved. If the
breast bone be sharp, it should be beaten down, to make the
bird appear as plump as possible. See Carving, in ob.
servations on Fig. 15.

GOOSE.—FIG. 12.
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Goose.—For carving, see observations on Fig. 15.

FOWLS, FOR ROASTING.
FIG. 13. Fig. 14.
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Fowls for Roasting.—The most modern way of trussing
{ aese is as in Figs. 13 and 14.- If it be but a chicken, or
¢ small fowl, a single skewer through the wings, and the
Jags simply tied; as in Fig. 14, will be sufficient. But. a
}:rge fowl is best kept in shape by the other method, (Fig.
13.) See Carving, in observations on Fig. 15. '
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TURKEY, OR FOWL, FOR BOILING.— F1¢. 15,

Turkey, or Fowl, for Boiling.—For boiling, turkeys and
fowls should, according to the newest fashion, both be
trussed in the same way. There is nothing peculiar in this
way, excepting as to the legs, which are to be trussed
within the apron. To do this, the cook must first cut off
the feet, and then, putting her fingers into the inside of the
fowl, separate the skin of the leg from the flesh, all the way
to the extreme joint. The leg, being drawn back, will thus
remain, as it were in a bag, within the apron ; and, if this
be properly done, there need be no other break in the skin
than what has been occasioned at the joint by cutting off .
the feet. If it be a turkey, or a large fowl, the form may
be better preserved by putting a skewer through the legs as
well as through the wings, (see Fig. 15.) But with small
fowls, there needs no skewer for the legs. "All skewers
used in trussing should be taken out before the dish comes
to table. To carv. fowls, turkeys, &e., see Fig. 15. Begin
by taking off the winys, cutting from a to b, ctod. Next
the legs, putting your knife in at £/ Then, if it be a large
bird, you will help slices from the breast, (e e.) But with
the smaller birds, as chickens, partridges, &c., a considera-
ble portion of the breast should come off with the wing,
and there is not enough left to spare anything more from
the breast-bone. The merrythought, situated at the point
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of the breast-bone, is taken off by cutting straight across at
k h. In helping, recollect that the liver-wing is commonly
thought more of than the other. The breast-bone is divided
from the back by simply cutting through the ribs on each
side of the fowl. The neck-lones are at g g ; but for these
see Fig. 16, and the directions for carving the back.

BACK OF A FOWL.—TFIG. 16.

i

Yo,

B

Rest your kuife firmly on the center of the back, at the
same time turning either end up with your fork, and this
part wiL easily break in two at @ 6. The side-bones are at
¢ d; and to remove these, some people put the point of the
knife in at midway the line, just opposite to ¢ d; others
at the rump end of the bones, e 7. The neck;bones (at g
h) are the most difficult part of the task. These must be
taken off before the breast is divided from the'‘back ; they
adhere very closely, and require the knife to be held firmly
on the body of the fowl, while the fork is employed ta
twist shem off,

DUCK.—FIG. 17.
BREAST.

The Zeg
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is twisted at the joint, and the feet (with the cluws only
eut off ) are turned over, and so brought to lie flat on the
rump. For carving, see observations on Fig. 15.

PHEASANT.—FIG. 18. PARTRIDGE.—FIG. 19.

Pleasant and Partridge.—These two are trussed nearly
in one way, as in Figs. 18 and 19, excepting, that the legs
of the partridge are raised, and tied together over the apron
crossing each other. For carving, see observations on

Fig. 1.

HALF A CALF'S HEAD.—FIG. 20.
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First cut handsome slices along the cheek-bone in the
fleshy part in the direction d e, as in the annexed engra-
ving; letting the knife go close to the bone. At the neck
end f, lies the throat sweetbread, which should be helped
in slices from fto g, with the other part, as it is by many
considered the best part of the head; the eye may be
forced from the socket by putting the point of the knife in
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a slanting direction towards the middle, cutting round so
as to separate the meat from the bone; the eye may then
be divided. The palate is reckoned by some a great deli-
cacy ; this will be found on the under side of the roof of
the mouth. There will also be found some good lean meat
on the under side of the jaw, and some nice fat about the
ear. There is a tooth in the upper jaw, called by some the
sweet tooth, very full of jelly; it lies firm in its socket, but
if the calf is young, it will be readily removed by putting
the point of the knife under it. It is highly necessary that
all who preside at the head of the table should be ac-
quainted with all these particular delicacies, so that they
may distribute them to their friends. The tongue and
brains are served up in a separate dish. '

ROASTED PIG,

It is very seldom that a KRoasted Pig is sent to table
whole, the cook generally first cutting off its head and di-
viding it; and then the body is sérved to table, garnished
with the jaws and ears, as represented in the annexed en-
graving. This done, the shoulder should be then taken
off from the body, by passing the knife under it in a eir-
cular direction, and the leg separated as shown in the dot-
ted line d, ¢, /. The ribs may then be divided into two or
more parts, helping at the same time, an ear or jaw with
it, with some- of the sauce alsc. Pieces may be cut from
the legs and shoulders., Some consider the neck eund the
finest part, while others give the ribs the preference.
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PIGEONS.—FIa, 22.

This cugraving represents the back and the breast of a
piceon: No. 1 being the back, and No. 2, the breast. Pi-
geons are sometimes cut up as chickens are; but being
such small birds, the best and most approved method is
either to divide them in half from top to bottom, or to cut
them across. In order to cut them down, begin at the
neck, and cut down in a line to d, (No. 2,) in preference to
cutting from fto e, by d, as shown in No. 1, the latter way
being exceedingly unfair; as the lower part of a pigeen is
unquestionably the bess,
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Additionnl Beceipts-—-Weats,

TO STEW A PIECE OF BEEF OR MAKE BEEF BOUILLE.

TAKE a piece of beef, the brisket, or rump, or any other
piece that will become tender. Put a little butter in the
bottom of the stew-pan, and then putting in the meat, par-
tially fry or brown it all over. Then take it out and lay
two or three skewers at the bottom of the pan; after which
replace the meat, which will be prevented from sticking to
the pan Ly means of the skewers. Next put in as much
water as will cover the meat. Stew it slowly with the pan
closely covered, till done, with a few onions if required.
‘Two hours are reckoned enough for a piece of six or eight
pounds. When ready, take out the meat, and thicken the
gravy with a little butter and flour. Cut down into hand-
some shapes a boiled carrot and turnip, and add them to
the liquor ; season with pepper, and salt, and a little
ketchup. Boil all together for a few minutes, and serve in

. hash dish. ' '

CHICKEN CORN-PIE.

A lady contributor sends us the following :

-First, prepare two chickens as for frying, then putthem
down, and let them stew in a great deal of good, rich,
highly-seasoned gravy, until they are just done. Then,
have ready picked, two dozen ears of corn; take a very

sharp knife, and shave them down once or twice, and then
(243 )
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scrape the heart out, with the rest already shaved down;
then get a baking-pan, (a deep one,) place a layer of the
corn on the bottom of the pan or dish, then a layer of the
chicken, with some of the gravy, then a layer of corn, and
g0 on, until you get all the chicken in. Then cover with
the corn, and pour in all the gravy, and put a small lump
of butter on the top, and set it to baking, in not a very hot
oven. It does not take long to cook ; as soon as the corn
is cooked, it will be ready to send to the table. It can
either be sent in the pan it is baked in, or turned out intc
another dish. There must be a great deal of gravy, or it
will cook too dry.

CALF’'S HEAD PIE.

Boil the head an hour and a half, or rather more. After
dining from it, cut the remaining meat off in slices. Boil
the bones in a little of the liquor for three hours; then
strain it off, and let it remain till next day ; then take off
the fat. 7o make the Pie.—Boil two eggs for five min-
utes ; let them get cold, then lay them in slices at the bot-
tom of a pie dish, and put alternate layers of meat and
jelly, with pepper and chopped lemon also alternately, till
the dish is full; cover with a crust and bake it. Next day
turn the pie out upside down.

-RABBITS IN FRYING PAN,

Cut them in pieces, remove all superfluous bones, beat
rach piece flat, season them with pepper and salt, place the
pan on the fire with two ounces of fat, put in it two
onions, sliced, and then the rabbit; they will take twenty
minutes or more to do, gently ; remove the pieces of rab-
bit ; have the liver, heart, and brains chopped up with a
ittle parsley, and fry with the remaining fat; when done,
pour off part of the fat; add a gill of water, season it;
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give it a boil, and pour over the rabbit. A little curry
way be added, and boiled rice, served separate.

DELICIOUS CUTLET.

In Mr. Honan’s entertaining work, recently published,
we find a receipt for preparing a Coteletta de Vitello a la
Milanese : First take your cutlet and beat it well with the
flat side of the cleaver, or with a rolling pin ; beat it for at
least five minutes ; then having thrown a quantity of but-
ter, eggs, and flour into a frying pan, when the mixture is
hissing bot, fling your cutlet in, and there let it stew. The
mixture penetrates to the core, and is imbibed in every
part ; and when the dish is laid steaming before you, your
olfactory sense is refreshed, and your palate is delighted
with veal, not insipid, as veal generally is, but with a mor-
sel moist with odoriferous juices, having the same relation
-to an ordinary chop, as buttered toast at Christmas time
has to dry, hard bread, or a well-larded woodcock served at °
the Trots Freres to a red legged partridge roasted to the
- fibre in Spain. Serve with tomato saunce.

COLD MEAT SAUCE.

Pat into a saucepan some chopped parsley, a small piece
of meat, and let it boil an hour. -Strain, and add to the
liquor, salt, pepper, a piece of ouion, and a little vinegar.
Let it boil again ; thicken with some grated bread. Cold
meat is very nice, cut into slices, and warmed in this
gauce.

TO MAKE SANDWICHES.

Rub one teaspoonful of mustard flour into half a pound
of sweet butter; spread this mixture upon thin slices of
bread ; from a boiled ham cut very thin slices, and place
a slice of ham between two slices of bread prepared as
sbove ; cut the sandwiches in a convenient form and serve
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Some chop the trimmings of the boiled ham very fine, and
lay them between the slices of prepared bread. This is
a good dish for lunch, or evening entertainments.

TURKEY PATTIES.

Mince some of the white part, and with grated lemon, nut-
meg, salt, a very little white pepper, cream, and a very
little bit of butter warmed, fill the patties.

BROWN GRAVIES.

No. 1.—The following is very good for brown sauce, and
also for every kind of roast meat, game, or poultry ; and a
gill of it may be used to give a colour to every kind of
broth, instead of coloring or burnt onions. As there is a
little difficulty to make it properly, it should only be done
on particular occasions.

Grease the bottom of the pot with about two ounces of
fat, butter, or drippings; cut four onions in thick slices
crossways, lay them' on the bottom, and place over them
three pounds of leg or shin of beef, or clod and sticking;
cut it slantway in pieces, chop the bone, and add two tea-
spoonfuls of salt, half a spoonful of pepper; set it on the
fire until it begins to hiss, which indicates that all the
moisture is dispersed; reduce the heat of the fire by
throwing ashes on the top ; put on the pan with the cover
over. Let the onions stew until quite brown, but not
burnt, and the fat is as clear as oil, which you will easily
perceive by holding the pot or pan on one side, the contents
of which will be smoking hot, and stick to the bottom,
though not burning; immediately add five pints of cold
water ; when boiling, skim and simmer one hour; pass
through the sieve, and put by till wanted. It will keep for
many days in winter, and also in summer, by boiling it
every other day, with the addition of half a gill of water
added to it now and then.
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No. 2.—The remains of roast or boiled meats, game,
poultry, &ec., may be added, cut up, and the bones broken,
using only balf the quantity of meat. The meat may be
taken out and served sep‘xrate, with a mustard or any sharp
sauce,

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

A NEW WAY TO COOK LIVER.

For those who wish for a new way of cooking calf’s or
slieep’s liver, the following is a delicious receipt :

Boil the liver thoroughly, then chop it up very fine.
Make in a dripping-pan a gravy of boiling water, burnt
flour, a small piece of butter, a teaspoonful of sweet herbs,
pepper, and salt.  Stir in the liver alternately with grated
bread crumbs. Let it cook about ten minutes over a hot
fire, stirring it briskly all the time.

DISTILLED CHICKEN.

‘This, in a sick room, is a most useful receipt, when it is
necessary to give support in a concentrated form. We can
recommend it as the greatest restorative we have met with,
a single teaspoonful affording sufficient nourishment for any
sick person at one time.

Cut up a good chicken into pieces, and put it into a
wide-mouthed glass jar or bottle, cover it with a bladder, in
which holes must be pricked ; a small quantity of salt may
be sprinkled over the fowl Place the bottle on a warm
hearth, and as the liquor distilled from the meat rises, pour
it off. It isat once pleasant to the taste, and highly uu-
tritious.

TO PRESERVE GAME, BEEF, AND OTHER MEATS IN SUM-
MER OR DURING MOIST WEATHER.

Envelope in a clean white napkin the piece of meat,
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poultry, or game you wish to preserve, while it 1s quite
fresh, and place it in the coal hole, well covered with the
dust of charcoal, or with coal and cinders of a wood fire.
In this manner, meats may be kept for three weeks, with-
out alteration, in spite of both heat and dampness.

Another way is to cover the meat with milk curd ; this
is an excellent way for those who object to the coal hole,
as the curdied milk does not in the least affect the taste of
the meat, and will preserve it perfectly well for a week or
ten days. In both cases be sure the meat is perfectly fresh
when put away. '

BOILED CORNED BEEF.

This is a staple food in a majority of families, during
several months of the year, and in most cases, the cooking
may be greatly improved. The two chief errors are, first,
in not cooking it long enough, and second, in losing a large
proportion of its real nutrimert. We always prefer it pre-
pared ag follows: Soak in warm, not hot water, just long
enough to take out all excess of salt. Then cover it so
that the steam will condense upon the under side of the
cover and fall back. This will prevent boiling away, and
also the loss of much of the nutriment, which, in an open
vessel, goes off with the steam. Boil the meat several
hours, or until it is so thoroughly done that it will not hold
together to be lifted with a fork. If there be any bones,
take them out, since, if cooked enough, the meat will sep-
arate from them readily. Pack the meat by itself in a
deep dish, mixing well together the lean and fat portions.
Next, skim the fat, and boil the liquor down so that when
poured over the meat it will just fill the spaces between the
pieces. Then lay over the whole, a flat cover, which will
fit into the dish, put on a dozen ‘or twenty pounds weight,
and let it stand until cold. Several flat-irons, or a large
stone will answer for the weight, or if convenient, it may
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|pe set under a cheese-press. Prepared in this way, the
oorest piece of tough corned beef will be made tender and
iulcy Boiling down and using the liquid saves the most
utritious portion, which is usually thrown away. The
g\elatme of the condensed gravy, when cold, forms a solid
mﬁiss with the meat, which way then be cut up into slices fol¥'
serving upon the table. If the fat and lean portions be
mized, when cut up cold the pieces will present a beautiful
maﬂoled appearance.

Corned beef prepared in this way, will not only be eaten
with a superior relish, but it will not, on account of is
toughness, be swallowed half masticated ; it then produces
irritation in the stomach, and yields only a portion of irs
substance as nutriment. Over the common process, there
is only the extra trouble of the additional boiling and
pressing, which are amply repaid by the saving of nutri-
ment, while a cheaper quality of beef will be rendered
wholesome and profitable. Try this mode, and you will not
willingly go back to the hard boiled ¢ inevitable salt junk.”

STEWED FRESH BEEF AND RICE.

Put an ounce of fat in a pot; cut half a pound of meat
in large dice ; add a teaspoonful of salt, half one of sugar,
an onion sliced ; put on the fire to stew for 15 minutes,
stirring occasionally ; then add two ounces of rice, a pint
of water; stew gently till done, and serve. Any savory
herbs will improve the flavor. Fresh pork, veal, or mut-
ton, may be done the same way, and half a pound of pota-
toes used instead of rice.

'BAKING HAM.

Most people boil ham. It is much better baked, if baked
richt. Soak it for an hour in clean water, and wipeit dry :
next, spread it all over with thin batter, and then put it
into a deep dish with sticks under it, to keep it out of the



250 ADDITIONAL RECEIPZS—SOUPS.

gravy. When it is fully done, take off the skin and mat
ter crusted upon the flesh side,and set it away to cool.
You will find it very delicious, but too rich for dyspep-
tics

BOTLED FOWL AND MEAT STEW.

Skin and cut a large fow!l into joints; wash and lay it in
cold water for an hour; cut some salt beef or pork inte
thin slices, and if it is very salt, soak it a short time in
water ; make a paste of flour and butter, in the proporblon
of one half pound of butter to one pound of ﬁour, cut it
into round pieces the size of the pot in which the/ple is to
be stewed ; butter well the inside of the pot, und lay in a
layer of beef seasoned with pepper, salt, and some onious,
finely minced ; then put a layer of the paste, and then the
fowl, highly seasoned with the above; add another layer
of paste, and pour in three pints of cold . water; cover
the pot close, and let the pie stew gently for nearly four’
hours, taking eare it does not burn.

SOUPS.

EGG SOUP, FOR INVALIDS.

“Beat an egg in a bowl, with a lump of butter the size of
a hickory nut, a little salt and pepper; fill the bowl, (a
pint one,) two-thirds full of boiling water, stirring the egg
while pouring on the hot water; crumb in crackers or light

bread.
NOODLE SOUP.

Take two eggs, beat together with sufficient flour to make
it crumble, add salt, pepper, and a small iump of butter,
stir it into a pint and a half of boiling water, it is done as
soon as stirred in. It is good added to chicken broth.

FRENCH POT AU FEU.
Put a gallon of water in the ‘pot, put four pounds of the
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battoek of beef,.or shin, or five pounds of the thick part
of the leg, three tea-spoonfuls of salt, one of pepper, four
onions, four leeks cut in pieces, two carrots, and two good- -
sized turnips, three cloves, one burnt onion, or three spoon-
fuls of coloring; set it on the fire; when beginning. to
scum, skim it, and place the pot on one side of the fire.
Add now and then a drop of cold water; it will make it
clear. Boil four hours. Bread sliced, put into the tureen,
and pour the broth with some of the vegetables over ; serve
the meat separate, and the remaining vegetables round.

If this simple receipt is well attended to, you will find
it a very good soup and bouilli. If you run short of any
of the vegetables, make it good with others. If no burnt
onions or coloring, the soup will be white, instead of a
sherry color ; but still it will be good. In France, they
always put in-half a pound of ox-liver to every four pounds,
of meat. I am sure they are too good judges over the
water to spoil their soup; in fact, there the ox-liver costs
as much as the meat—sizpence per pound—therefore it is
not with a view of saving, but to make it better.

GREEN PEA SOUP.

Shell a peck of peas, and boil them until quite tender, in
two quarts of water. With a little cold milk, stir two half
spoonfuls of flour, very smooth; add a little salt, black
pepper, and a dust of cayenne pepper, and stir that into the
boiling peas, until the whole boils again, and you will have
a cheap and wholesome summer dish. ‘Green pea soup
may also be made by using broth, instead of the milk and
water. -

ESSENCE OF CELERY.

This may be prepared by soaking, for a fortnight, half
an ounce of celery seeds in a quarter of a pint of brandy.
A few drops will flavor a pint of soup or broth equal to a
head of celery '
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DRESSED SATLMON.

All salmon whether crimped, split, or ir slices, * hould
go through the same process in dressing ; but you can vary
your sauces as may be most approved of. Put your salmon
e¢ither in a fish-kettle or a large baking-dish ; if a dish, you
must cover it with butter paper, and frequently baste it
with the marinade, which is made thus: cut a earrot, turnip,
celery, onions, a faggot of sweet herbs, two blades of mace,
butter it, and put it over your cutlets, then put them either
in your oven or on your hot-plate or stove; be careful in
turning them, take them out of the sautépan or paper, te
dry away the grease, have some good brown sauce ready,
after taking off the fat from what they were done in, put
the remainder good into your sauce, adding a few drops of
anchovy sauce, lemon juice, a little sugar, a glass of wine,
then boil well for some time ; dish your cutlets one on the
other round, and either glaze them or pour the sauce over
them.

TO PICKLE SALMON.

Scale, clean, split, and divide the salmon into handsomae
pieces ; place them in the bottom of a stewpan, with just
sufficient water to cover them. Put into three quarts of
water one pint of vinegar, a dozen bay leaves, half that
quantity of mace, a handful of salt, and a fourth part of
an ounce of black pepper. When the salmon is sufficiently
boiled remove it, drain it, and place it upon a cloth. Put
in the kettle another layer of salmon, pour over it the
liquor which you have prepared, and keep it until the sal.
won is done. Then remove the fish, place it in a deep dish
or pan, and cover it with the pickle, which, if not suf-
ficiently acid, may receive more vinegar and salt, and be
boiled forty minutes. Let the air be kept from the fish,
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and, if kept for any length of time, it will be found neces-
sary to occasionally drain the liquor from the fish, and skim,
and boil it. | -

STEWED HALIBUT.

Put into a stew pan half a pint of fish broth, a table.
gpoonful of vinegar, and one of mushroom ketchup, two
onions cut in quarters, a bunch of sweet herbs, add one
clove of garlic, and a pint and a half of water; stew an
hour and a quarter, strain it off clear, put into it the head
and shoulders of a fine halibut, and stew until tender;
thicken with butter and flour, and serve.

BAKED ROCK-FISH AND BASS,

Having the fish well cleaned, score with deep gashes, and
lard with slices of salt pork. Make a stuffing of bread-
crumbs seasoned with butter, green summer-savory and
sage cut fine with the scissors, pepper, salt, and, if you
like, other spices. Fill the body of the fish with stuffing.
Sew up, bringing it into a curve; lay it in a deep dish, or
dripping pan, on slices of salt pork; pour over a teacupful
of sweet, rich cream, and bake in an oven heated for bread,
from forty to fifty minutes.

FISH SALAD.

A very nice and elegant dish may be made with all kinds
f cold fish, and some kinds of shell-fish ; but the following
way of dressing is for a small lobster salad, and will do for
all fish salads: Have the bowl half filled with any kind of
salad herb you like, either endive or lettuce, &e. Then
break a lobster in two, open the tail, extract the meat in
one piece, break the claws, cut the meat of both in small
slices, about a quarter of an inch thick, arrange these taste-
fully on the salad, take out all the soft part from the belly,
mix it in a basin with a teaspoonful of salt, half of pepper,
four of vinegar, four of oil; stir it well together, and pour
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on the salad; then cover it with two hard eggs, cut in slices,
a few slices of cucumber, and to vary, a few capers and
some fillets of anchovy; stir lightly, and serve, or use salad

sauce.
ARTIFICIAL OYSTERS.

Grate as many ears of green corn as will make one pint
of pulp; add one teacupful of flour, half teacup of butter,
one egg, and pepper-and salt to suit your taste, Dropped
and fried in butter.

TO COOK OYSTERS.

Butter a saucer or shallow dish, and spread over it =
layer of crumbled bread, a quarter of an inch thick; shake
a little pepper and salt, and then place the oysters on tbe
crumbs, pour over also all the liquor that can be saved in
opening the oysters; and then fill up the saucer or dish
with bread crumbs, a little more pepper and salt, and a few
lumps of butter, here and there at the top, and bake half
an hour,.or an hour, according to the size. The front of a
nice, clear fire is the best situation ; but if baked in a side
oven, the dish should be set for a few minutes in front to
brown the bread.

ANOTHER WAY TO COOK OYSTERS.

For every dozen oysters, stir two teaspoonfuls of flour,
with a little cold liquid, add to it pepper, salt, and a little
bit of butter; put it with the oysters and their juice, and
haif a pint more liquor, into a saucepau, and keep it stirred
until it boils; but remove it from the fire as soon as it
really boils, or the oysters will harden. The liquor used
may be milk, or gravy, or, in the absence of anything better,
water will do, but then a little more butter, and a teaspoon.
ful of catsup, or extra flavoring of some kind will be needed.

OYSTERS.
Qysters, when too comiously eaten, are too cold for very
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weak stomachs, unless when accompanied with good pepper
or cayenne. Vinegar ought never to be used by those who
eat oysters “to enrich their blood,” or to prevent con-
sumption. Instead of vinegar,a very little white wine may
be added, but not when there is fever or cough. When
too many oysters have been incautiously eaten, and are felt
lying cold and heavy on the stomach, an infallible and im-
mediate remedy is hot milk, of which half a pint may be
drunk. It will quickly dissolve the oysters into a bland
cream jelly. Weak and consumptive persons should always
take this after their meul of oysters

BOILED FOWL WITH OYSTERS.

Take a young fowl, fill the inside with oysters, put it
into a jar, and plunge the_jar in a kettle or saucépan of
water. Boil it for one hour and a half. There will be a
quantity of gravy from the juices of the fowl and oysters
in the jar; make it into a white sauce, with the addition
of egg, cream, or a little flour and butter; add oysters to
it, or serve it up plain with the fowl. The gravy that
comes from a fowl dressed .in this manner will be a stiff
jelly the next day; the fowl will be very white and tender,
and of an exceedingly fine flavor.

OYSTER TOAST.

Bruise one anchovy fine in a mortar; take twenty
oysters, cut off their beards, and chop them small. Mix
the anchovy and chopped oysters in a saucepan with: as
much cream as will make them of a good consistency. Add
a little cayenne pepper, spread them when quite hot on a
round of hot, well buttered toast; cut as for anchovy
toast.

FRIED “FISH.

The great art in frying fish is, to have it free from grease,
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and in that state it is one of the most delicate descriptions
of food that can be given to the invalid, and at the same
time, the most nourishing. The sudden immersion in the
fat solidifies the albumen in the flesh of the fish, and ren
ders it easy of digestion ; the coating of bread erumbs pre-
vents the fat penetrating into the fish ; and when eaten oy
the invalid, the skin should be removed, and only the white
flesh should be partaken of.

The great point is to have plenty of fat in the pan, for
it is not wasted, far from it. IT it is kept at a proper degree
of heat, in the same pan a fish may be fried, and at the
same time, an apple fritter : neither will taste of the other,
proving that the high degree of heat in the fat prevents
the flavor of the object immersed in it, escaping.

VEGETABLES.

COLD POTATOES SCOLLOPED.

Bruise cold potatoes in a mortar or potato bowl. Beat
well the yolk of an egg, and mix it with warm milk, with
some salt, and a small lump of butter; rub the potatoes
perfectly smooth, and incorporate this mixture with them ;
put 1t into a scollop shell, score it over the surface, and put
on it some small bits of butter ; brown it in a Dutch oven,
or with a salamander.

POTATO BALLS.

Mash boiled potatoes until they are quite smooth; add
a little salt, then knead them with flour to required thick-
nessy toast on the griddle, pricking them with a fork to
prevent their blistering. Eat them warm, with fresh but-
ter; they will be found equal to erumpets, and much more
nutritious.
POTATOES FRIED WHOLE.

When nearly boiled enough, put them into a stew-pan
!
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mith a bit of butter or some good beef dripping; shake
them about often to prevent burning, till they are brown
and crisp ; then drain them from the fat. It will be an
improvement if they are floured and dipped in the yolk of

an egg, and then rolled in finely sifted bread crumbs.

&

HOW TO CHOOSE POTA&‘OES;

Observe, as a general rule, says Soyer, that the smaller
the eye, the better the potato, as when they are too full ic
the eye, they are either of an inferior quality, or are run-
ning to seed. To ascertain if they are somd, nip a piece
from the thickest end with your finger nail; if good, the
inside will either be of a white, yellow, or reddish hue, ac-
cording to the sort and quality ; if, on the contrary, they
are spotted, they are bad, or getting so; but, though this
part may be slightly touched, by cutting a little off the
outside they may prove fit for boiling.

TURNIPS.

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

A few capers mized in the mashed turnip, is an improve.
ment for boiled mutton. | |

HOW TO COOK POTATOES.

A Vermont woman, says the editor of the Springfield
Republican, wh has surprised us by making old potatoes
as good as new, dry, mealy, and fresh, has disclosed to us
the process she puts them through to effect so desirable a
result. The potatoes are pared and put to soak in cold

water, from four to six hours; ‘hen dropped into water
17 |
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which i already boiling—an essential point; and a little
salt added to water improves them. Take them from the
fire the moment they are done ; pour off all the water, and
let them stand uncovered in the kettle over the fire till the
water evaporates from the surface, and they are ready for
the table. The result will astonish those who try it for the
first time, and they will never return to the old method of
hoiling them with the skins on. |

DANIEL WEBSTER ON COOKING POTATOES.

4

It would seem, from the following extract from his pub-
lished letters, that Mr. Webster was fond of good potatoes,
and knew how they should be cooked :

“ DEAR FLETCHER:— 1 send a quarter of lamb to
roast, and if not too rainy will come to dine with you.
Tell Mr Baker the hour. '

“ Potatoes.—Let these be peeled early, and thrown into a
basin of cold water till time to cook them. Let them be
boiled in a good deal of water. When done, pour off all
the water, shake up the potatoes a little, hang on the pot
again, and then bring them to the table. I remember
when we heard Hannah Curtis shaking her pot, we knew
that dinner was coming.”

HOW TO BOIL RICE.

Put one quart of water in a Pot, boil it, wash half a
pound of rice, and throw it into the boiling water; boil
for ten minutes, or until each grain is rather soft, but sep-
arate; drain it in a colander, put it back in a pot which
you have slightly greased with butter, let it swell slowly
near the fire, or in the oven, until wanted. A little butter
may be added each grain will then swell up, and be well
separated
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BREAD.

REAL NEW ENGLAND BROWN BREAD.

Take equal proportions of sifted rye and Indian meal
mix them well together; add half a teaspoonful of molas-
ges, and two gills of good yeast, to about three quarts of
the mixed meal. Wet this with good new milk, sufficient
to make a dough that can be easily worked, even with one
hand. For economy’s sake, milk that has stood for twelve-
hours, and from which the eream has been taken, may be
a substitute for the new milk ; or water which has been
pressed from boiled squash, or in which squash has been
boiled, is a much better substitute than pure water. But
warm water is more commonly used. The ingredients
should be thoroughly mixzed, and stand, in cold weather,
for twelve hours; in warm weather, two hours may be suf-
ficient before baking. If baked in a brick oven, a three
quart loaf should stand in the oven all night. The same
quantity in three baking-pans will bake in about three
hours. Serve this warm from the oven, with good, sweet
butter, and we could fast upon it every morning for break-
fast from January to December.

STALE BREAD.

It is not generally known that stale bread, when immersed
in cold water for a moment or two, and rebaked for about
an hour is in every respect equal to newly baked bread.

YEAST.

One half gallon of peeled potatoes, one gallon of water,
three large handfuls of hops. Take the potatoes, eut fine,
and hops tied up in a bag * boil them in the water until
the potatoes are done, then w. : the potatoes out, mash and
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run them through a cullender—put them back i the hop
water, stirring until they boil; then pour the mixture over
one pint of flour, add one cup of sugar, and half a cup
of salt. After it is cool enough, add two cups of good
yeast, let it stand until it is thoroughly blended, and ceases
fermenting, then put it into a jug with the cork tied fast.
It will keep two months if kept in a cool place.

UNFAITLING YEAST.

Boil two ounces of the best hops in four quarts of water
for half an hour, strain it, and let it stand until lukewarm ;
then put into it a quarter of a pound of salt, and half a
pound of moist sugar; beat up one pound of fine flour
with some of the liquor, and mix all well together. Let it
stand for two days. Then add three pounds of potatoes,
boiled and mashed. Let it stand one more day. Then
strain, and put it into bottles, and it is ready for use. Do
not cork the bottles till- the yeast has done working. While
making, keep it near the fire, and stir frequently. Before
using, shake the bottle well. If put in a cool place, it will
be good for two months. The bread requires longer time
to rise in the sponge, and in the dough, than with common
yeast, and is best baked in tins. '

YEAST.

Sour yeast ig as good or better than new, if you add
soda enough to sweeten, just before using. .

YEAST.

Boil one pound of good flour, a quarter of a pound ot
brown sugar, and a little salt, in two gallons of water for
one hour. When milk-warm, bottle it close ; it will be fit
to use in 24 bours. “ne pint of this will make eighteen
pounds of bread. ~



ADDITIONAL RECEIPTS—EGGS. 261

EGGS.

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

They are a nutritious food, wholesome in every way, ex-
cept when boiled too hard ; although there are some stom-
achs which reject them. They can be employed in almoat
every dish with advantage, and one weighing- two ounces
contains nearly the same amount of nourishment as an
ounce of meat and an ounce of bread.

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

TO PRESERVE EGGS.

Nearly fill a deep earthen vessel with fresh-lajd eggs,
closely and regularly packed in with -the small ends down.
wards. In another wessel put as much quicklime as you
think will turn enough water to fill up the egg vessel into.
the consistency of thick cream. Let the lime and water
stand two or three days, stirring it frequently, and then, if
thick enough, pour it over the eggs, filling the vessel quite
up. Take care to place the egg vessel in some corner
where it will not be likely to be disturbed, and the egge
will keep good any length of time.. The experience of
many years proves this to be the simplest, but most effective
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mode of preserving eggs for poaching, and for all culinury
purposes. A
EGGS PLAIN BOILED.

Thig is the most simple of all things to cook, and yet it
is the least attended to; and I am never surprised, when I
am traveling, to find the eggs either too much or too little
done. They will not take the trouble to distinguish a large
one from a small one. Whilst some weigh only an ounce
and a half, others weigh two and a half; but as that is a
whim of nature, and the servants are so fond of attending
to other frolics, they will not see the difference in this; but
as all cookery books say three minutes, and the mistress
has told them the sawme, they are right and she is wrong.
From two and a half to four minutes, according to size, is
the time they will take. Ten minutes is sufficient to set an
egg hard, not thirty, or more, as some persons do by
neglect.

PICKLED EGGS.

Boil the eggs until very hard; when cold, shell them, and
cut them in halves lengthways. Lay them carefully in
large-mouthed jars, and pour over them scalding vinegar,
well seasoned with whole pepper, allspice, a few pieces of
ginger, and a few cloves of garlic. When cold, tie up
closely, and let them stand a month. They are then fit for
use. With cold meat, they are a most delicious and deli-’
cate pickle.

TO PRESERVE EGGS.

Sift some ashes through a coarse sieve, put them in a
small cask or earthen pots, and as fast as you collect your
eggs, put them in these ashes, with the small end down,
taking care that they are er.tirely covered and do not touch
eack other.
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"PUDDINGS.

BROWN BETTY.

Take two dozen fine, large apples, and cut them into thin
slices, pare them if preferred, but it is not necessary.
Crumb up a loaf of stale bread. Take a deep pudding
dish, put in a layer of bread crumbs, then one of apples,
sprinkle over them some brown sugar, put in a piece of
butter, and any spice that may be preferred, then sprinkle
in a very little cold water. Put on another layer of crumbs,
and then the apple, sugar, butter, spice, and water again.
Go on until the dish is full, making the top layer of apple.
Bake in a quick oven. Eat hot, with sugar and butter, or

wine sauce.
GREEN CORN PUDDING.

Take half a dozen ears of green sweet corn, (good size,)
and with a sharp pointed knife split each row of kernels,
and scrape from the ear. Mix with this pulp, two eggs,
well beaten, two tablespoons sugar, one of butter, one salt-
“spoon of salt, half pint sweet cream, (milk may be substituted
with an extra spoonful of butter,) and one dozen crackers,
grated or pounded very fine. Mix well together, and bake
three hours in a pudding dish, or two in custard cups.
Use the corn raw.

SWEET POTATO PUDDING.

Parboil one pound of sweet potatoes. When cold, grate
them fine ; add one pint of milk, three eggs, beaten light,
the grated peel and juice of a large lemon, a wineglass of
rose water, and a teaspoonful of grated cinnamon. Bake
in a quick oven.

ARROW ROOT PUDDING.
Take two tablespoonsful of arrowroot, and two quarts of
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fresh milk, mix the arrowroot with a small portion of the
milk, and when the remaining part of the milk has boiled,
add it to the former ; when nearly coll, add the yolks of
three eggs, well beaten, three ounces of sugar, two ounces
of butter, and a little grated nutmeg ; stiv the ingredients
well together, turn them into a buttered dish, and bake for
a quarter of an hour.

BARRISTER’S PUDDING.

The sponge biscuits, well soaked in wine, laid in the
bottom of a glass dish ; then a pudding made as follows :
A pint of new milk, with the peel of a lemon stewed half
an hour, then thicken with two spoonsful of ground rice
and lump sugar ; when a little cold, add the yolks of four
eggs ; butter a dish that will just hold it, and bake it suf-
ficiently to turn out on the sponges. Then cover it with
jam, and over that a thick custard.

BAKED ALMOND PUDDING.

Blanch one half pound of almonds; beat them smooth
in a mortar ; one spoonful rose water; one of cream or
milk, thickened with one large spoonful of pounded biscuit;
one half pound of sugar, seven eggs, and one nutmeg.

BOILED ALMOND PUDDING.

Blanch one pound of almonds ; beat them in a mortar to
a smooth paste, with three teaspoonsful of rose water. Add
one gill of wine, one pint of cream, vne gill of milk, one
egg, one spoonful of flour. Boil half an hour.

SAGO PUDDING.

Wash half a pound of sago in three or four watets ; put
it into one quart of milk.- Boil these together till thick,
stirring it carefully. ~Stir in, when hot, one half pound of
butter ; when cold, add eight eggs, beaten well, four spoons.
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ful of wine, two of rose water; sweeten to your taste.
Bake this in paste or not, as you like.

BOILED FLOUR AND MILK.

Knead any quantity of wheaten flour with water into a
ball, and tie the whole firmly in a linen cloth ; put it into
a pan with water, and boil it slowly for twelve hours.
Place it before the fire to dry, and afterwards, on removing
the cloth, separate a thin skin or rind which has formed,
and again dry the ball. '

A tablespoonful or more of this, grated and boiled with
a pint of milk, forms an excellent article of diet in conva-
lescence from diarrhea. It also makes a very suitable food
for young children. ’

BOILED BREAD PUDDING,

Grate half a pound of stale bread, pour over it a pint of
hot milk, and leave the mixture to soak for an hour in a
covered basin; then beat it up with the yolks of two eggs.
Put the whole into a covered basin just large enough to
hold it, which must be tied in a cloth and placed in boiling
water for half an hour. _

LEMON RICE.

The following method of cooking rice is very elegant
and.delicate. Boil sufficient rice in milk, with white sugar
to taste, till it is soft ; put it into a pint basin, or an earth-
enware blancmange mould, and leave it till cold. Peel a
lemon very thick, cut the peel into shreds about half or
three quarters of an inch in length, put them into a little
water, boil them up, and throw the water away, lest it
should bitter, then pour about a teacup full of fresh water
upon them ; squeeze and strain the juice of the lemon, add
it with white sugar to the water and shreds and let it
stéw gently at the fire for two hours. (When cold, it will
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be a syrup.) Having turned out the jellied rice ‘into a
dish, pour the syrup gradually over the rice, taking care
the little shreds of peel are equally distributed over the
whole.

PANADA.

A glass of white wine, and an equal quantity of water,
with a little nutmeg and lemon peel, should be set over a
clear fire, in a saucepan ; the moment it boils up, throw in
a large tablespoonful of very fine bread crumbs; stir it up
~ for a minute or two, until it is well mixed and thickened.

f wanted for an invalid, where wine is not proper, make
as directed, only putting more water instead of the wine;
and when it is nearly ready to take off the fire, add the
juice of a lemon or orange.

POTATO PUDDING.

To two pounds of white potatoes, boiled and mashed
smooth, add one half pound of butter, the yolk of eight
eggs, and the white of three, one half pound of sugar, two
gills of cream. Bake in deep dishes with a rich puff paste
and rather a thick edging. Some persons put in one half
pound of dried currants.

POTATO PUDDING. .

One pound of potatoes, one gill of wine, one gill of
cream, seven eggs, the juice and peel of two lemons, one
quarter pound of butter, sugar to your taste. Strew over
the top an ounce of citron, shred fine.

POTATO PUDDING, EATEN HOT.

One pound of sifted potato, one half pound of butter,
one half pound of sugar, ten eggs, one glass of wine, one
of rose-water. Put no paste round the dish. Bake this in
one hour. Serve it with cold saunce.
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FOTATO PUDDING.

One pound of potatoes, boiled and well mashed, a quar-
ter of a pound of butter stirred in whilst warm, two ounces
of sugar, the rind of half a lemon, chopped fine, with the
juice, a teacupful of ‘milk; butter a tin, put in the mix-
ture, and bake in a moderate oven for half an hour; two
eggs may be added.

YORKSHIRE PUDDINGS.

Beat up two eggs in a basin ; add to them three good
tablespoonfuls of flour, with a pint of milk, by degrees,
and a little salt; butter the pan, bake half an hour, or
bake under the meat, cut it in four, turn it, and when set
on both sides it is done. A tin dish, one inch and a half
deep, and eight inches wide, is the most suitable for such
proportion. '

- CURD MILK PUDDING.

Put in a basin three eggs, a little grated lemon peel,
three ounces of currants, one pint of curds, and one pound
of bread ernmbs ; boil in a cloth half an hour; turn out
and serve. : -

BREAD AND BUTTER PUDDING.

Beat ten eggs till quite light, stir them into three pints
of milk, sweeten and flavor to taste. Take thin slices of
stale bread, butter it, put one layer in a deep dish, and
pour over it some of the milk and eggs; then put in more
bread, then the eggs and milk, until the dish is full; let
it stand five minutes for the bread to absorb the moisture,
then fill up with the milk and eggs, and bake in a quick
oven.

ELEGANT BREAD PUDDING.
Take light, white bread, aud cut it in thin slices. Put
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into a pudding shape a layer of any sort of preserves, then
a slice of bread, and repeat until the mould is almost full.
Pour over all a pint of warm milk, in which four well
beaten eggs have been mixed ; cover the mould with a piece
of linen, place in a saucepan with a little boiling water, let
it boil twenty minutes, and serve with pudding sauce.

PUMPKIN PIES WITHOUT EGGS.

As T have never seen the following receipt in print, says a
respondent of the Prairie Farmer, and thinking it may be
of interest to some of your lady readers, I send it to you,
and you may do as you see fit abeut publishing it.

Prepare the pumpkin in the same manner as- when you
used eggs; take a tablespoonful of flour to a pie—mix it
with some milk—stir it in the prepared pumpkin, and
when baked, you will not be able to tell any difference in
the pies made with eggs and those made with flour.

CAKES.

A New England lady, quite a famous housekeeper, by
the way, furnished us with an economical plan for making
cake without butter, which we think may be useful to our
readers. Make a piece of salt pork, fat, and melt it down,
and strain it through a piece of coarse, thin muslin. Set it
aside until cool. It is then white and firm, and may Le
used like butter in any kind of cake. In pound cake, she
assures us it is delicious. She says that after one trial she
never used butter again.

While writing this, we receive an assurance from the
wife of a sea captain, who is near, that she has used it at
gea, when no butter could be obtained, and that in loaf
cake, gingerbread, and short cake, it is better than butter
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TEA CAKE.

A very nice and economical tea cake can be made in the
fullowing manner : Take a quart of sifted flour, and three
spoonsful of baking powder, mix them well together, and
then rub in a heaping tablespoonful of lard, moisten with
water, kneading till you get a dough. Roll it on a pie-
board until thin, and cut in round cakes with the edge of
a tumbler. Bakeimmediately. Knead and roll the dough
as little as possible, as too much handling makes it heavy.

WHITE CAKE.

One pound loaf sugar, one pound flour, ten ounces but-
ter, whites of ten eggs béaten to a froth, half teaspoonful
cream tartar, one do. of soda.

. GOLD CAKE.

Oue and a half cup sugar, half cup bufter, the yolks of
seven eggs, one cup sour cream, half teaspoonful of salera-
tus ; spice to your taste.

" NICE CAKE.

Two cups sifted sugar, one cup butter, five eggs, four and
a half cups of flour, one teaspoonful saleratus.

COMPOSITION CAKE.

One pound loaf sugar, one pound flour, seven eggs, half
pint sour cream, one pound butter, one teaspoonful salera-
tus, raisins to liking.

WATER CURE JUMBLES.

»
Two cups sugar, one cup butter, two cups sweet milk,
fwo teaspoonsful cream tartar, one of soda.

OCREAM CAKE.
Two cups sugar, one cup butter, one cup sour cream,
five eggs, four cups flour, one teaspoonful saleratus.
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LEMON PIE.

Grate one lemon, one teacup sugar, one cup water, one
tablespoon of flour, one egg.

SILVER CAKE.

Stir to a cream one cup of butter with two of sugar;
add the white of six eggs, beaten to a stiff froth, one cup
of milk with one half of a teaspoonful of soda dissolved in
it, and flour so as to make it as stiff as a pound cake.
With the flour, stir in one teaspoonful of cream tartar.
Flavor as you please with lemon, nutmeg, or rose water.

GOLD CAKE.

Stir to a cream one half cup of butter with two of sugar,
add the yolks of six eggs well beaten, and, if you like, the
whole of another ; then add one half a cup of sweet milk,
with one half a teaspoonful of soda in it. With the flour
put in a teaspoonful of cream tartar. These should be as
stiff as cup cake. A teaspoonful of cloves, one of cinnamon,
and half a nutmeg, with raisins or currants, or both, is
considered by some an improvement.

v PINT CAKE.

One pint of dough, one teacup of sugar, one of butter,
three eggs, one teaspoonful of pearlash, with raisins and
spices.

TEA CAKE.

Three cups of sugar, three eggs, one cup of butter, one
cup of milk, a small lump of pearlash, and make it not
quite as stiff 3s pound cake.

LOAF CAKE.

Five pounds of flour, two of sugar, three gaarters of a
pound of lard, and the same quantity of butter, one pint
of yeast, eight eggs, one quart of milk; roll the sugar in
the fyur; add the raisins and spice after the first rising.
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SALLY LUNN CAKE.

Rub a piece of butter as large as an egg into a quart of
flour, add one tumbler of milk, two eggs, three tablespoons-
ful of sugar, two teaspoonsful of -cream of tartar, and one
of soda, and a little salt ; bake in a round or square pan,
and eat warm with butter.

HOE CAKE.

This cake, so popular in the South, as a breakfast and
tea cake, is made ‘in the following way : Scald a quart of
Indian meal with a pint of water ; stir in two teaspoonsful
of salt, and a little butter melted ; put it, when properly

mixed, into a well greased tin, and bake it half an hour.
‘ qa

PLAIN BUNS.

Weigh two pounds of flour, and set spongs with half of
it, three tablespoonsful of yeast, and half a pint of warmed
milk; cover it, and in about an hour, or when it has risen,

_add oue quarter of a pound of sugar, the same of butter
warmed, and the remainder of the flour, with warm milk
enough to make a light dough; let it rise an hour, then
work it into cakes or buns, place them on a buttered tin to
rise, aud bake them in a brisk oven about ten minutes;
when done, brush them over, with milk and sugar. Spice
may be added to the above.

- MACAROONS.

Take one pound of sweet almonds, one and a quarter
pound of sugar, the whites of six eggs, and the raspings
of two lemons. Found the almonds very fine with six
whites of eggs; peel the almonds, and if they are free
from lumps they will do; then add the powdered sugar,
and mix it well with the lemon raspings. Dress them in
wafer paper of the required shape, and bake them in a
modérate heat; then let them stand till cold.
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MINCE CAKE.

Roll out the paste about half an inch thick, and cut it
into pieces, then roll again till each piece becomes twice
the size; put some mince meat in the middle of one side,
fold the other over it, and pinch it up into a somewhat oval
shape, flatten it with your hand at the top, letting the seam
be quite at the bottom, rub the tops over with the white
of an egg laid on with a brush, and dust loaf sugar over
them. Baks in a moderate oven. The meat for this cake
is made thus: Beat up one quarter pound of butter until
it becomes in the state of eream, then mix with it one half
pound of candied orange and lemon peel cut fine, one pound
of currants, quarter ounce of ground cinnamor, and quarter
ounce of allspi¢e,; mix all well together, and keep in a jar
till wanted for use.

TO MAKE BEDFORD BISCUITS.

Two pounds of flour, one quarter pound of butter, one
egg, and milk to make a thick paste, with a little sugar;
make the biscuit round, and about half an ounce each in
weight. Bake them immediately they are formed, in a
quick oven. They will be done in three or four minutes
to a light brown.

TO MAKE A SPONGE CAKE.

Take five eggs, and half a pound of loaf sugar sifted ;
break the eggs upon the sugar, and beat all together with
a steel fork for half an hour. Pieviously, take the weight
of two eggs and a half in their shells, of flour. After you
have beaten the‘eggs and sugar the time specified, grate
in the rind of a lemon, (the juice may be added at plea-
sure,) stir in the flour, and immediately pour it into a tin
lined with buttered paper, and let it be instantly put into
rather a cool oven. The above receipt has never heen
known to fail
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TO MAKE GINGERBREAD NUTS,

Two pounds of flour, one and a quarter pound of treacle,
half pound sugar, two ounces of ginger, three-quarters ot
& pound of butter, melted, and a small quantity of cayenne
pepper. The above to be mixed together and rolled out
about the thickness of half an inch, or not quite so much,
to be cut into cakes, and baked in a moderate oven.

EXCELLENT FRITTERS.

Boil two mealy potatoes, peel them, and rub them with
two tablespoonfuls of flour; peel and chop finely three or
four sharp apples, and mix the whole into a batter with the
beaten yolks of three, and the whites of two eggs; grate
in a little nutmeg and ginger, and fry them in a pan of
boiling lard.

LEMON FRITTERS.

Mix with six ounces of finely grated bread four ounces
of beef suet, minced very small; four ounces of pounded
sugar, a dessertspoonful of flour; four whole eggs, well and
slightly whisked, and the grated rind of one large or two
small lemons, with half or the whole of the juice of one
lemon, of choice; but, before this is stirred in, add a
spoonful or two of milk or cream, if needed. Fry the
mixture in small fritters for five or six minutes.

CREAM CAKE.

~ Four cups of flour, three of sugar, one of butter, one of
cream, five eggs, one tablespoonful of pearlash; mix the
- butter and sugar together first, then add the rest.

FINE GINGER CAKES.
Break three eggs in a basin, beat them well, and add
‘half a pint of cream, which must also be beat with them,

and the whole put into a saucepan over the fire. Stir till
18
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it gets warm, then add one pound of butter, and half a
pound of loaf sugar, and two and a half ounces of ginger,
both powdered. Stir the whole carefully over a slow fire,
just to melt the butter. Then pour it on two pounds of
flour, and form it all into a paste. Roll it or break it inte
pieces, as you think proper, and bake it.

RASPBERRY SANDWICH.

Take half a pound of sifted sugar, half a pound of but-
ter, two eggs, and two ounces of ground rice, work them
well together; then add seven ounces of flour. Spread
half this mixture upon buttered writing paper, in a shallow
tin or dish, then a layer of raspberry preserve, and next
cover with the other half of the paste. Bake in a quick
. oven, and when required for use, cut it into thick pieces
like sandwiches, having previously sifted a little lump of
gugar over it.

PICKLES.

PICKLED CHERRIES

Two pounds of sugar to each quart of vinegar, boiled
with a few sticks of cinnamon and whole cloves. When
cold, put in the cherries and cover them closely. Skim the
vinegar while boiling. These are very nice—they retain
the flavor of the fruit unimpaired, and remain unshrivelled
through the year. Prepare plums and grapes in the same
way.

PEACHES. *

One pound of sugar to each quart of vinegar. Wipe
the peaches, and stick a clove or two in each. Pour the
vinegar over them while boiling hot. After a few days, -
boil the vinegar again and pour over them.
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PICKLE FOR BEEF.

To eight gallons of water add one quart of molasses,
three pounds’ of sugar, four ounces of saltpetre, and fine-
salt sufficient to make it so strong that it will bear up an
egg. This quantity will suffice for two quarters of beef.

A CHEAP AND GOOD VINEGAR.

To a gallon of water, put two pounds of coarse sugar;
boil and skim it for about half an hour. Put it into a tub,
and when almost cold, add to it a slice of bread soaked in
fresh yeast. 1In a week put it into stone bottles or a cask,
and keep uncorked, either in the heat of the sun, or near
the fire, for six months. To keep out insects, paste a piece
of crape or gauze over the bunghole.

PRESERVES.

PRESERVING PEARS AND APPLES.

The following plan is simple and efficacious. The apples
and pears should be placed in glazed earthen vessels, each
containing about a gallon, and surrounding each fruit with
paper. These vessels being perfect eylinders, about a foot
each in height, stand very conveniently upon each other,
and thus present the means of preserving a large quantity
of fruit in a very small room; and if the spaces between
the top of one vessel and the base of another be filled with
a cement, composed of two parts of the curd of skimmed
milk, and one of lime, by which the air will be excluded ;
the latter kinds of apples and pears will be preserved with
little change in their appearance, and without any danger
of decay from October till February and March. A dry
and cold situation, in which there is little change of tem-
perature, is the best for the vessels; but the merits of the
pears are greatly increased by their being taken from the
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vessels about ten days before they are wanted for use, and
kept in a warm room, for warmth at this, as at other periods,
accelerates the maturity of the pear.

BLACKBERRY JAM.

Gather the fruit in dry weather ; allow half a pound of
good brown sugar to every pound of fruit ; boil the whole
together gently for an hour, or till the blackberries are soft,
stirring and mashing them well. Preserve it like any other
jam, and it will be found very useful in families, particu-
larly for children—regulating their bowels, and enabling
you to dispense with cathartics. It may be spread on
bread, or on puddings, instead of butter; and even when
the blackberries are bought, it is cheaper than butter. In
the country, every family should preserve at least half a
peck of blackberries.

TO PRESERVE RHUBARB.

Peel and cut the rhubarb with a fruit knife, put in a
preserve pan, add a little water, and cover with vine
leaves; let it simmer till tender, then strain the rhubarb
through an earthenware colander. Add one pound of loaf
sugar to one pound and a half of fruit ; blanch half an
ounce of bitter almonds, and add a little of them to every
pound and a half of boiled fruit, and a little of the juice;
then boil gently for half an hour. This is an excellent
and wholesome preserve. )

APPLE FLOAT.

Take one pint of green or dried apple sauce, made smooth
py passing thiough a sieve or colander, the whites of three
eggs, beaten to a stiff froth, sugar and lemon to suit the
taste; beat all well together, then send to table, dish out,
and eat with rich, cold cream. It is an excellent dish for
a tea-table.
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Miscellaneons,

L 4

LEMON SYRUP.

Four ounces-tartaric acid powdered. Two drachms oil of
lemon. After standing two weeks it may be used. A table-
spoonful of this mixture put to sweetened water will make

several glasses.
TEA AND COFFEE.

The teapot should be scalded with boiling water. Black
tea is thought best for common use; but a mixture of half
black and cne half green is more agreeable to many persons.
Allow one teaspoonful for every person. Tea is regarded by
many as highly pernicious to the nerves; and it probably is
80, when taken strong and clear; but when used of a mod-
erate strength, with a good quantity of cream or milk and
sugar, it forms one of the most agreeable, nutritious, eco-
nomical and healthful articles.

Corexe should be well dried before roasting, which should
be done quickly, and frequently stirred. When of a beauti-
ful dark brown add a bit of butter. It must be kept closely
covered, free from any strong flavor of other kinds; as also
should tea. Grind it just before using. To¢prepare it pour
hot water upon the coffee, and let it boil ten minutes. Some
persons mix a pounded egg with the coffee, or a piece of dried
fish-skin, the first thing. When the coffee has boiled enough,
dash in a glass of cold water, and it will be as clear as am-
ber. Milk should be brought on boiling hot to use with coffee.
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HEAD CHEESE, OR BRAWN.

Boil the bony parts of a pig, such as the feet, ears, and
head, till the meat cleaves from the bone; chop it fine, and
season it as for sausage meat. Add it to the~liquor in which
it was boiled, tie all up in a bag, and lay heavy weights on to
press it.  Cut it in thin slices, and it is delicious. ‘

HOMINY.

After thoroughly rinsing it put it over the fire in-eold
water, and boil five hours. Add little salt. See that the
bottom does not burn, frequently stirring. Drain it from the
water, and eat with butter and molasses, or sugar and milk.
Cat what is left in slices, and fry it for breakfast.

MACARONI AND CHEESE.

Soak half a pound of macaroni two hours. Put it in a
saucepan and stew it gently till it is swelled to its utmost
size, and very tender. Grate a quarter of a pound of cheese
fine and stir into the macaroni, also a teaspoonful of salt,
and a piece of butter. Turn the whole into a baking-dish,
and brown the top in the oven. This is appropriate as a side
dish with roast goose, and is much enjoyed by epicures.’

TO RESTORE TAINTED MEATS.

Put them in boiling water, and throw in a few burning
coals. Soup may also be made sweet by this process, if not
too far gone.

SERUCE BEER,

Take three gallons of water, lukewarm, three half pints of
molasses, a table-spoonful of essence of spruce, and the same
of sugar; mix all together, and add a gill of yeast; let it
stand over night, and bottle it in' the morning, It will be

.ready to use in twenty-four hours
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TO MAKE STARCH,

Stir two table-spoonfuls smooth in a little water, and pour
upon it a pint of boiling water. Let it boil half an hour, till -
transparent, and then" add a teaspoonful of salt, and another
of lard. Use it while warm, and success in this troublesome
department is guaranteed. '

' 70 KEEP APPLES THE YEAR ROUND.

Pack them in layers in dry sand, or in grain of any kind.
The grain will not be injured a particle by using for this
purpose. '

TO MAKE SOFT SOAP.

Use ten pounds of potash to twenty of grease; put one
pail of soft water to the potash, and let it stand an hour and
a half; melt the grease and strain it hot into your potash,
and stir it well and often; you can put in more potash, and
it will be stronger ; then temper it with soft water.

TO KEEP MEAT HOT.

If your dinner is ready before you wish to serve it, place
the meat over a large kettle of boiling water, caver it closely,
and then spread a cloth over the whole. In this way the
gravy will not be dried up.

TO PREPARE COCOA SHELLS.

To a quart of boiling water add two thirds of a teacup
of shells. Let it boil slowly for half an hour; longer is bet-
ter. Strain it off clear, and add sugar and milk. This is a
very delicate -article, being wholly free from grease, and is
very nutritious and agreeable, - |

TO PRESERVE POTATOES.

Have ready a large vessel of boiling water. Put a quan-
tity of potatoes into a basket, and just immerse them in the
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water, and remove them instantly. This method is said te
preserve them excellently.

SUMMER BEVERAGE.,

Carbonate of soda and white sugar, of each twenty grains,
lemon or tartaric acid, twenty-five grains; mix with water
the latter, and stir it up ; then stir into the glass the former,
and drink while it effervesces.

TO BOIL EGGS.

Lay them in a skimmer in a deep pan of water that is
perfectly boiling. Four minutes will cook the whites, and five
will boil them hard. About four and a half minutes is
usually regarded as the proper time.

TO KEEP BUTTER SWEET ALL WINTER.

Mix and reduce to a fine powder one part of sugar, one of
surified saltpetre, and two of very pure sea-salt. Free the
butter scrupulously from buttermilk. Take one pound of but-
ter out upon a clean board or marble slab, and knead into it
one ounce of this mixture. Press it closely down into stone
jars, leaving no spaces for the air. Tie the pots over with a
clean buttered cloth and a bladder. Butter prepared accord-
ing to this receipt will keep good several years.

SAUSAGE MEAT,

Take the pork soon after it is killed, before there is any
opportunity for it to become tainted. Use two thirds lean,
and one third fat; chop them very fine. To every twelve
pound of meat add twelve table-spoonfuls of pounded salt,
nine of sifted sage, and six of black pepper. Some like a
little summer-savory and sweet marjoram. Pack the meat
as solid as may be in a stone jar, pour some lard over the
top, about an inch thick. It will keep thus a number of
meaths.  Or, fill the meat into skins; or make coverings of
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wnick cloth in the form of skins and sew the meat in. Bang
them in a cool but dry place.

GINGER BEER

One great spoonful of ginger and one of cream tartar.
On: pint of home-brewed yeast and one pint of molasses,
Six quarts of water. When it degins to ferment bottle it

and it will be ready for use in eight hours.
i
TO KEEP EGGS FRESH ALL WINTER.

Take the eggs as soon as laid and brush them with olive
oil and dry them thoroughly. Put them in a box with layers
of bran or ashes. Coyer the box tightly, to entirely exclude
the air.

TO PREPARE LARD.

Cut the fat or leaves into small pieces, put it into a stone
jar with a sprig of rosemary, and set it into a kettle of hot
water ; when it is melted strain it into pots, or run it in blad
ders, and keep it from the air.

TOMATO KETCHUP.

Pour boiling water on the tomatoes, and then peel them.
Press them through a sieve, and boil the pulp thus obtained
two hours over a gentle fire in a preserving kettle. Then add
salt, ginger, nutmeg, mace, clove, cinnamon, allspice, black
and red pepper, in such quantity as you prefer. Boil only a
few minutes after the spice is put in, as that will deaden its
flavor. Strain again through the sieve and bottle.

TO RESTORE SOUR MILK.

Stir in a teaspoonful of powdered carbonate of magnesia to
a quart of milk. '
FROSTING FOR CAKE,

Cut the whites of eggs to a stiff froth, gradually adding
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two table-spoonfuls of fine white sugar to each egg. I ‘must
be beaten a long time. Flavor with lemon-juice if ycu wish.
Spread it on evenly with a knife.

T0 MAKE CHEESE,

Put the milk into a large tub, warming a part till the heat
is quite equal to new milk; if too hot, the cheese will be
tough. Put in as much rennet as will turn it, and cover it
over. Let it stand till completely curdled, or over night.
Then cross the curd with a knife, and let it sink to the bottom
of the tub. Put a cloth into an open-work basket, place the
basket upon a ladder laid across the tub. Dip the curd with
a skimmer into the basket, and let it drain. When you have
removed as much whey as you can from the curd, salt it, and
put it into the shape in which it is to be pressed. Place this
shape under the weights, and submit it to great pressure
In a day or two the cheese must be turned, and again pressed
When it has been pressed sufficiently, it may be removeq
from the press, rubbed with salt pork fat all over, and put in
a cool, dry place. It must be rubbed every day for a long
time. If there should be any cracks, paste tightly brown
paper on, and grease it well. The quality and fiavor of
cheese depend upon a variety of minute and indefinite par-
ticulars, such as the temperature of the milk, the strength of
the rennet, as well as the time which elapses in the course of
the processes. It is difficult to lay down precige rules; suc-
cess depending frequently on a sort of Anack in the operation
more than upon anything else.

*  SAGE CHEESE.
Bruise the tops of young sage and squeeze the juice. Mix
this with the rennet and the milk before it is curdled.
TO MAKE BUTTER.

Skim the pans, as soon as all thy cream has risen, into a
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, which must be set into a very cool place, till you
wisu to use it.  'When you have cream enough for a churning
see to it that the temperature is neither too hot nor too cold.
If too hot, set the churn into a tub of cold water, and if too
cold, the water may be warmed. Experience, or a «churn
thermometer,” will indicate what is about proper in this im.
portant respect. When the butter has come, take it out and
put it in a large wooden bowl, which, as well as the churn,
and everything else used, must be as sweet and pure as dew.
With a large wooden spoon, work out all the buttermilk,
sprinkling in a good quantity of fine table salt. Some good
dairy-women let the butter stand in a cold place over night,
and work it again in the morning.

L4

POLENTA.

Pour boiling water upon a pint of meal which has been
mashed smooth in a little water. Stir it till it is entirely free
from lumps; stir in a table-spoonful of salt, a quarter of a
pound of butter, the same of grated cheese. Butter a tin
pan or baking-dish, and put in the mixture. Bake, till the
top is browned, in a very hot oven. '

LY

TO REMOVE IRON MOULD.

Iron moulds should be wet with essential salt of lemons
and water mixed with salt. Keep the spot wet all the time.
As soon as it is removed, rinse the place in many waters to
prevent the acid eating a hole through. . ®

TO TAKE OUT MILDEW.

Mix soft soap with powdered starch, half as much salt, ana
the juice of a lemon; lay it on the mildewed part on beth
pides with a brush, and spread the article on the grass day
- and night till it is removed.
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TO PREVENT FLANNEL SHRINKING,

Put it in a clean tub the first time washing, pour zu boil
ing water, and let it stand till cold.

T0 OUTWIT MOTHS.

s

Sew the articles up in linen cloths securely, sprinkiing
camphor, tobacco, or cedar-wood shavings in among them.
They must be occasionally aired.

TO REMOVE STAINS OF WINE, FRUIT, ETC.

Rub both sides with yellow soap. Then lay on a thick
mixture of starch and water ; rub it in well, and expose the
article to sun and wind for three days. If not removed,
repeat the -process. ‘Sour buttermilk will sometimes remove
a not very deep stain.

PASTE FOR CHAPPED HANDS.

Mix a quarter of a pound of unsalted lard, which has been
washed in rose-water, with the yolks of two new-laid eggs
and a large spoonful of honey. Add as much fine oatmeal
as will work it into a paste. Press it into small jars and
keep it closely covered.

TO WASH LACE.

Sew the lace very smoothly all around a large glass bottle
Make a nice suds with soft water and castile soap, and set the
bottle in, Let the water boil an hour, till the lace looks clear
and clean. Then dry the bottle in the sun. Rip off the lace,
enclose it with the folds of a portfolio for two or three days.
Do not iron it, and it will have the exquisite appearance of
new lace.

TO MAKE MOLASSES CANDY.

The West India molasses is the best. Boil it in a deep
vessel to allow for its boiling over. When it is sufficiently
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thick, butter pans, pour it in half an inch thick, and cool it
Some persons add saleratus to make ii cxisp. Pulling a long
time will improve the color

TO MEND IRON WARE,

Make a paste of ashes- and salt with water. Fill the
crevices with this, and it will shortly harden. Iron turnings
or filings, sal-ammoniac and water, make a harder and more
durable cement.

TO CLEAN BRASS WORK.

Take one ounce of oxalic acid, three quarters of a pint of
rum,and three quarters of a pint of oil. Mix this in a bottle
cork it close, and let it stand several*days before using, shak
ing it occasionally. Rub the brass with a clean woollen cloth
dipped into this mixture, then rub it dry with rotten-stone
and another cloth.

TO CLEANSE WOOLLEN CARPETS.

Shake it and beat it well; lay it upon the floor, and tack
in a few places. With clean flannels wash it over with one
quart of bullock’s gall mixed with three quarts of soft cold
water, and rub it off with a clean flannel. They will look
nice as new in color.

7

TO CLEAN PAINT,

~ Pat a very little pearlash or soda into the water to soften
it ; then wash the paint with a flannel and soft soap. Wash
the goap off, and wipe dry with clean cloths.

TO CLEAN PAPERED WALLS.

Moisten with water a clean large cloth; gently wipe off
the dust from the paper. Stale bread rubbed on will answer
the purpose.
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TO REMEDY THE CREAKING OF A DOOR.

Rub a piece of soap on its hinges, and it will be instantly
silenced.
TO EXTINGUISH A CHIMNEY ON FIRE.

Throw upon the fire below some handfuls of flour of sul-
phuy, or stop the aperture of the chimney with a very wet
blanket, and the flames will soon be extinguished. Water
will increase the flames. |

TO CLEAN BRITANNIA WARE.

Britannia ware should first be rubbed with a soft cloth and
sweet oil; then washed in soapsuds, and rubbed with soft
leather and whiting. Thus tréated it will retain its beauty
to the last.

TO CLEAN BLACK VEILS.

. Pags them through a warm liquor of bullock’s gall and
water; rinse in cold water, then take a small piece of glue,
nour boiling water on it, and pass the veil through it ; clap it,
and frame to dry.

TO CLEAN GLASS,

Common newspaper is one of the best articles. The chem-
ical operation of some ingredient of the printing ink gives a
beautiful polish. Slightly moisten a piece of paper; roll it
up and rub the glass; then take a dry soft piece and repeat
ths process. No lint will remain, as is the case in using
cleths. '

FURNITURE POLISH.

Pour a veny little linseed oil into a saucer; then with a
soft rag rub the furniture all over. In a few minutes wipe it
off with an old duster kept for the purpose; and then rub the
article quite clean with a second cloth. This should be
repeated once a.week, and will gradually produce a most
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veautiful polish, which will not become so'easily scratched and
marred as the usual polish.

TO PREVENT THE SMOKING OF A LAMP,

Soak the wick in strong vinegar, and dry it well before
you use it; it will then burn both sweet and pleasant, and
give much satisfaction for the trifling trouble in preparing it.

TO REMOVE INK STAINS.

Take a piece of mould candle (the tallow of which is com-
monly of the finest kind), melt it, and dip the spotted part of
the linen in the melted tallow, then put it to the wash. It
will become perfectly white, without any spot or hole. This
is a better remedy than spirits of salt, or salts of lemon.

TO DESTROY BUGS.

Take two ounces of quicksilver, and the whites of two eggs.
Beat them together till they become a froth. Apply it with
a feather.

’ TO RESTORE VELVET.

Let one person hold the velvet tight, while another passes
a warm flat-iron over it on the wrong side, after which a very
light, soft brush may be used. The good effect of this upon
old velvets will scarcely be credited.

CLEANING BLACK DRESSES.

" Boil a handful of fig leaves in a quart of water, till it is
ceduce {"to a pint. Strain the liquor and bottle,it. Articles
of bomnazine, crape, cloth, &e., need only be rubbed with a
sponge dipped in the liquor, when the effect will be instantly
produced.

TO CEMENT BROKEN CHINA.

Beat lime into the finest possible powder, sift it through
fine muslin, then tie some of this in a muslin a little coarser
19
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spread the broken edges with the white of eggs, dust om
quickly some of the lime, and stick the edges together. Two
persons should perform this operation, in order that it may ba
done speedily. '

TC KEEP STOVES FROM RUSTING.

Melt frest mutton suet, rub the stove carefully with it
while warm. Then dust it well with pulverized unsltacked
lime tied up in a muslin rag. Stoves thus prepared should
stand in a very dry place, covered with straw matting, and will
keep free from rust for several months.

TO EFFACE SPOTS OF GREASE FROM SILKS.

The recipes for this are very numerous, and, with one ex-
ception, are all objectionable or ineffectual. Turpentine will
extract the grease, but will form an edge wherever it is ap-
plied ; ether fails to touch either the spot or the remains of
the turpentine. French chalk absorbs the greasy matter, but
leaves a muddy or dull appearance, that is almost as unsightly
as the grease. Advertised remedies (all of ‘them, at least,
which have fallen under our observation), whether in the form
of ball, cake or liquid, equally fail, however carefully applied.
. The only safe and really infallible method of extracting
grease spots from silks (of even the most delicate hues) is the
following, which should be applied as soon after the discovery
of the injury as possible; in order that no further mischief
may be caused by dust or dirt settling on the grease. Hold
the part firmly, to prevent the silk from being creased ; then
with a cleam soft cambric handkerchief rub the spot very
briskly, but not with sufficient violence to fray the silk;
ehange the portions of the handkerchief frequently; the silk
may be held to the fire to assist the operation, but this is not
needful. In the course of a minute or two the spot will have
- entirely disappeared. This we know to be effectual.
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TO CLEANSE HAIR-BRUSHES.

Procure some hartshorn, pour it in a shallow pan and im
merse the bristles by laying the brush flat down in the pan
Let it remain a very few moments, shaking it around a little.
This is a very neat and effectual method. Pearlash dissolved
in boiling water is said to be good. .

BITTERS.

Put into a quart of sherry one ounce of pounded aloes, the
same of rhubarb and of liquorice root, also one teaspoonful
of powdered ginger; keep it in the sun or by the fire for
eight or ten days, shaking it frequently. Let it settle for
twenty-four hours; strain it through flannel. Two or three
spoonfuls relieve headaches and weakness of the stomach.

SANDWICHES FOR TRAVELLERS. -

Spread butter very thinly upon a slice of bread; then
sprinkle on a layer of grated dried beef or tongue; place
upon the top of this another buttered slice. Repeat this;
cut it into four parts and wrap each in a separate paper.

-~ %

TO TAKE IRON STAINS OUT OF MARBLE.

Mix equal quantities of spirit of vitriol and lemon-juice,
shake it well, wet the spots, and in a few minutes rub with
_soft linen till they are gone.

TO REMOVE RUST FROM STEEL.

Rub the steel well with sweet oil, and in forty-eight hours
rub it well with unslacked powdered lime till the rust disap-
pears.

TO WASH BLACK STLKS.
Warm some small beer, and mix some milk with it; then

wash your silk in this liquid, and it will give it a fine
eolor. '
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_ PRATT'S SELF VENTILATOR

A NEW DOMESTIC UTENSIL.

Above is the drawing of a new and valuable domestie
atensil, for which a patent has just been issued. This
drawing represents an enclosed milk pan, so arranged as to
secure the supply and circulation of air required for the
separation and rising of the cream. By reference to the
engraving, it will be seen that the pan has a cover ; around
the lower rim of the cover, are several series of minute
perforations for the air to enter, and at the top of the chim-
pey, (as it may be called,) which rises from the centre of
the cover, is another series of perforations for the air to
escape. When warm milk is placed in this pan, the
colder external air presses in through the lower range of
perforations in the cover, and forces the warm air out
through the perforations' above, thus producing the re-
quired circulation. The circulation of air will diminish,
as the cooling process goes on, but not cease; for gases
being evolved in the production of cream, their lightness
will still cause the air to draw in through the lower perfo-
rations, and so continue the process of ventilation.

From the description we have given, the value of this
new milk pan will be apparent. Dairymen often have
great difficulty in protecting their open pans from gnats,
flies, rats, mice, snails, lizards, &c , &c.; and they cannot
cover them, because, if the air is shut out, the cream will
not separate from the milk.

But not alone to dairymen is the invention of value.
In every family, milk is used; and with one or more of
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these self-ventilating pans, the best condition for raising
cream is secured. Covered, and set upon a shelf, or the
cellar floor, the pan is entirely free from molestation.

As the temperature gained inside of this pan is several
degrees lower than that of the surrounding atmosphere,
every intelligent housekeeper will at once see its value as a
ventilator and cooler for other purposes. A joint of meat,
in warm weather, cooked or uncooked, will keep for hours
longer in one of these self-ventilators, than when exposed
to the air outside—not to speak of safety from flies. They
may also be used for butter, cheese, and a large variety of
articles not necessary to mention.

The manufacturers, under the patent of these Self-Ven-
tilators, are Messrs. Arthur, Burnham and Gilroy, of Phil-
adelphia. They are getting up cake and bread boxes, and
various other articles of domestic use, based on the same
principle. '

¢ OLD DOMINION ”’ COFFEE POT.

COFFEE.

Boiled coffee, it is well known, is superior to coffee made
after the French fashion, by straining; but, when boiled in
an ordinary coffee pot, the fine aroma goes off with the
vapor, leaving the infusion flat or bitter, hence a resort by
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many housekeepers to the French biggin. Recently, there
has been patented a new coffee pot, which entirely removes
the common objection of waste of strength, and flavor, by
evaporation in boiling. It is called the ¢ Old Dominion ”
Coffee Pot,and is made with a condenser at the top in
which two bent tubes (see cut) are arranged, one of which
acts as a syphon. ' »

After the coffee and water are placed in the coffee pot,
the condenser, containing a small portion of cold water, is
put on, and the spout closed with a movable cap, so that
wot a particle of vapor can escape. As soon as the coffee
begins to boil, the vapor, instead of being given off into
the room, passes up one of the tubes, and is condensed by
the cold water, into which as much of the aroma as was
carried off with the vapor is discharged. As the coffee
continues to boil, the vapor, loaded with the aroma, con-
tinues to pass through the tube into the water held in the
condenser, until the water is raised above the level of the
gyphon, when the whole passes back, by suction, into the
coffee below. Thus the coffee is boiled, and yet does not
lose a particle of its fine aroma or strength.

Several attempts have been made to construct a coffee
pot that would accomplish this desirable object, but, until
the « Old Dominion ”’ Coffee Pot appeared, none was found
entirely adapted to the purpose. It seems to be as near
perfection as can at present be attained. It is simple in
construction, easily used, and will give good coffee always
at one fourth less cost than by the old modes of boiling.

There are, in coffee, both an aromatic and a bitter prin-
ciple. In boiling, the aromatie (which is very volatile)
escapes, if the boiler is open, and the bitter remains. The
excellence of coffee depends on the amount of aroma re-
tained in boiling ; but all know that this delicious fragrance
of the berry is allowed to pervade the whole house for half
an hour or 8o before breakfast, during the boiling process,
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and that, in too many cases, the flavor of the coffee is s¢
impaired, that little or no enjoyment is found in the drink-
ing. Coffee thus deprived of its aroma, is neither so plea
gant to the taste, nor so healthy as a beverage.

We particularly récommend to all housekeepers who have
not tried it, the ¢ Old Dominion” Coffee Pot as in all re-
spects what it is represented to be. The amount of testi-
mony in its favor, is remarkable, and is of the most con-
clurive character. It is, in the language of Dr.. Hall, of
the Journal of Health, ¢ One of the new things offered to
the public, in which no imposition is practiced, and which
has the double vouchers of science and common sense.”

THE “ OLD DOMINION” TEA POT.

The * Old Dominion” Tea Pot is made on the same
pian as the ¢ Old Dominion ”’ Coffee Pot, and is designed
for boiling BLACK TEA. Only one half the usual quan-
tity of tea is required, and a beverage obtained as much
~ superior to the ordinary infusion of tea, as the coffee made
in the « Old Dominion ”” Coffee Pot is superior to coffee
made in the common boiler. This is not mere assertion
but fact, as any housekeeper may prove for herself.

As a matter of economy, to say nothing of the superior
excellence of the tea which it produces, the ¢ Old Domin-
ion ”” Tea Pot commends itself to all housekeepers.
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'~ ROASTING COFFEE.

Coffee, if you would have its best flavor, should be roasted
at home ; but not in an open pan, for this permits a large
amount of aroma to escape. The roaster should be a close
sphere, or cylinder. The aroma, upon which the good taste
of the coffee depends, is only developed in the berry by the
roasting process, which also is necessary to diminish its
toughness and fit it for grinding. While roasting, coffee
loses from 15 to 25 per cent. of its weight, and gains from
30 to 50 per cent. in bulk. More depends upon the proper

‘roasting than upon the quality of the coffee itself. One or
two scorched or burned berries will materially injure the
flavor of several cupsful. Even a slight over-heating dimin-
ishes the good taste.

The best mode of roasting, when 1t is done at home, is
to dry the coffee first in an open vessel until its color is
slightly changed. This allows the moisture to escape.
Then cover it closely and scorch it, keeping up a constant
agitation so that no portion of a kernel may be unequally
heated. Too low and too slow a heat dries it up without
producing the full aromatic flavor; while too great heat
dissipates the oily matter, and leaves only bitter, charred
kernels. It should be heated so as to acquire a uniform
deep cinnamon color and an oily appearance, but never a
deep dark brown color. It should then be taken from the
fire and kept closely covered until cold, and further until
used.

Wood’s Ball Coffee Roaster, a cut of which we give, ia
considered the best in use.
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PRESERVATION OF FRESH FRUIT, IN SELF-SEALING CANS
AND JARS.

Since the introduction, a few years ago, of ARTHUR’S
now celebrated ¢ Self- Sealing Fruit Cans and Jars,” we
have been in possession of a new luxury for the table, and
fresh fruit in winter has now become a thing indispensable
among all good housekeepers. ’

We give a drawing of this can or jar, that all may know
it at a glance. You will see that it has a channel around
the mouth, which is filled with cement; and all you have
to do, after the can or jar is filled with hot fruit, is to press
the lid down into this cement, lay a weight upon it, and let
it stand until cold. A great many worthless imitations of
« Arthur’s” cans and jars are in market, and in their use,
a great many housekeepers have lost their fruit. We men-
tion this, that purchasers may be on their guard. Mr.
~ Godey, of the Lady’s, Book,” goo& authority among
housekeepers, says, ¢ In answer to numerous inquiries from
our lady friends, in all parts of the country, as to which
are the best self-sealing cans and jars, we say, unhesita-
tingly, Arthur’s; and our advice is to use no other.” They
are made of tin, glass, and cane-colored earthenware, and
may be obtained of dealers in housekeeping articles, and

storekeepers generally.
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General Household Pirections.

Ir possible have the washing done on Monday, as there i
no more sure sign of a poor housekeeper than to delay the
washing till the latter part of the week, when it can be as
well done on Monday but for the lack of energy and de-
cision.

Soft soap is a little more economical, if properly used,
although there is greater opportunity for waste than in the
bar soap. Save all the grease and ashes, in proper articles,
ready for use in case soap is made at home, which is a very
thrifty practice ; or, if you prefer, these waste articles may be
sold, and soap taken in exchange.

As far as may be, observe Dr. Franklins golden rules:
Do everything in its proper time ; devote everything to its
proper use; keep -everything in its proper place. It is the
easiest way in the end to be thorough and systematic in every
department of household labor, as all will testify who ever
have tried it. ‘

An evidence of neatness and economy consists in having a
variety of bags, large and small, neatly labelled, and filled with
rolls and pieces of all sorts of articles, ready for use at a
moment’s warning. A little time spent in preparing these
bags will be more than made up by the convenience and satis-
faction it affords.

Tt is good ecomomy to purchase articles not liable to
perish, by the large quantity, first ascertaining that they are
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of the best quality. Such articles should always be properly
stored, and, if practicable, kept under lock and key, thereby
lessening the temptation to any person to fraudulently dispose
of them.

Salt should be kept in a very dry place, or it will acquire
dampness. If lumpy, it should be rolled smooth before put
ting on the table.

Apples should remain out of doors in barrels till the
weather becomes too cold. If very moist, wipe them, and let
them remain unbeaded as long as possible. Pick them over
occasionally, as one defective apple may injure the lot.

All kinds of flour and meal should be kept covered, and
in a cool, dry place. If your family is of medium size, a
bushel of Indian meal at a time is enough, and in warm
weather it should be stirred often to prevent its becoming sour.
A cloth should always be kept upon the flour-barrel, in addition
to the cover, to keep out insects, crumbs and dust.

Sago, tapioca, macaroni and arrowroot, should be kept in
a cool, dry place, as they are liabie to beaome sour and musty.

When a cask of molasses is bought, draw off a few quarts,
else the fermentation produced by moving it will burst the
cask., ,

Butter should be kept in stone jars or in firkins of oak.
Lard should be poured liquid into wood or stone, or new
bright tin, and kept in a cool, dry place. Some nice house-
wives keep it through the summer in a closed fireplace of a
cool room. It is a good way.

Cheese should be kept wrapped in a thick cloth, to keep in
the moisture, as well as to preserve from insects. Grate
dried pieces of cheese, and pack them in a small glass jar, well
moistened with wine or brandy, and' it will be found very
epicurean.

Bread and cake keep moist in tin, A closet, called a safe
for keeping food in the cellar, is an important convenieuce for
keepirg meat, bread milk and butter
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Salt fish should be kept in a dry place, separate from other
articles.

Potatoes should be put into the cellar as soon as dug,

» Lying in the sun turns them green and makes them watery.
Some good housekeepers lay sods over the barrels of potatoes
not in immediate use.

Herbs should be gathered when just beginning to blossom,
as they are then in perfection. Medicinal herbs should be
dried, put up in paper bags, and labelled. Those used in
cooking should be pounded, sifted and put into labelled
boxes.

Cabbage should be buried in sand with the root upward.
Also celery. All kinds of vegetables should be preserved
from freezing, as that ruins them.

When a well is cleared out, if any offensive substance is
found in it, sprinkle the bottom with a few quarts of quick-
lime. Lime should also be sprinkled into the sink in warm
weather.

Let there be no neglected corners in any part of your
establishment. In some houses, the front rooms are kept
nice, while others are in a disorderly state.

Inspect your cellar and wood-house often, and let every
place be kept neat.

Quite faithful domestics are inclined to be neglectful of
the pots and kettles. See that fine sand is often used in
cleaning them; and let the closet in which they are kept
be in as good order as the china closet. It is a good way to
lay stiff brown paper, or clean pieces of straw matting, upon
the shelves where they are kept. It saves a great deal of
labor.

If meat is frozen, lay it in cold water to thaw. A piece of
ten pounds will require all night to thaw. Beef and mutton
improve by keeping. Meat is better for not being frozen, ex-
cept fresh vork.

3aleratus is a good substitute for saltpette in curing hams
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Soup should never be permitted to remain in metal pots
families have sometimes been poisoned in this way.

In using alkalies with acids, to raise mixtures, the poorest
is pearlash, the next best is saleratus ; bicarbonate of soda is.
still better, and sal-volatile is best of all. But one thing must
be remembered in reference to sal-volatile, and that is, that
the lightness made by it is owing to the disengagement of
the gas by heat. It is mixed with the flour, and, when set in
the oven, the heat volatilizes and expels the gas, and thus the
lightness is induced. Sal-volatile is certain to make any mix-
ture light that can be raised by anything.

Cooking is often much improved by a judicious use of
sugar and molasses. Thus, in soups, a very little sugay. say
half a teaspoonful to the quart, gives body to the soup, and
just about as much sweetness as is found in the juices of the
best and sweetest kinds of meat. It is very good when the
meat used is of an inferior sort, and destitute of sweetness.
So, in preparing vegetables that are destitute of sweetness, a
little sugar is a great improvement. Mashed turnips, squash
and pumpkin, are, all of them, much improved by extracting
all the water, and adding a little sugar, especially so when
they are poor.

A little molasses always improves all bread or cake made
of unbolted wheat or rye.

A little lard or butter always improves cakes made of
Indian meal as it makes them light and tender.

The careful use of salt is very important in cooking.
Everything is better to have the salt cooked into it, but there
ghould always be a little less salt than most would like, as it is
easy for those who wish more to add it.but none can sub-
tract it.

When the shortening is butter, no salt is needed in cakes
and puddings. A little salt in sponge cake, custards, and the
articles used for desserts made of*gelatine, rice, sago, tapioca
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and macaroni, is a great improvement, giving both body ani
flavor.

Vinegar is best made of wine or cider. Buy a keg or half
barrel of it, and keep it in the cellar, and then keep a supply-
for the castors 1n a junk bottle in the kitchen.

It is a piece of economy to buy starch by the large qua,n-'
tity. It comes very nicely put up in papers, and packed in a
box. Starch, which by the single paper is five cents a pound,
if bought by the box is only three cents a pound, and this
makes a large difference in a family in a year. The high-
priced starch is cheapest in the end.

Wood should be purchased in season, so that it may have
time to ripen and become fit to burn. A cord of small,
crooked sticks does not contain half the wood there is in a
load of solid logs. The best wood for fires is the hickory,
hard maple, white ash, black birch, yellow birch, beech, yel-
low oak and locust. To know the amount of wood in a load
multiply the length by the breadth, and the product by the
height. If it is one hundred and twenty-eight feet it is a
cord.

Water may be purified by straining it through a sieve or
flower-pot, in which are pounded charcoal and fine sand.

Cheap red wafers, thrown in the vicinity of cockroaches,
will destroy them.

By good hours, especially an early breakfast, a family is
more regular, and much time is saved. If orders begia soon
in the morning, there will be more time to execute them, and
servants, by doiug their work with ease, will be more equal to
it, and fewer will be necessary. If the economy of time were
duly considered, the useful affairs transacted before amuse-
ments were allowed, and a regular plan of employment were
daily laid down, a great deal might be done without hurry
or fatigue; and it would be a most pleasant retrospect at the

end of the year, were it possible to enumerate all the valuable
20
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acquirements made, and the good actions performed by an
active woman, |

It is a good plan to require a bill of purchases, ana receipt,
even if the money be paid at the time of purchase; and, t3
avoid mistakes, let the goods be compared with these when
brought home..

Much trouble and irregularity are saved, when there is
company, if servants are required to prepare the table and
pide-board in similar order daily. .

The best means to preserve blankets from moths is to fold
them and lay them under the feather-beds that are in use,
shaking them occasionally.

Small mats and cup-plates should be placed upon a well-
ordered table, to preserve the cloth from being stained. The
table-cloth should be folded in the same creases in which it
was ironed, and a heavy board laid upon it.

Cucumbers should always be permitted to soak half an
hour in cold water before being eaten. They should be sea-
soned the last thing.

Lamps require careful attention every day; for nothing is
more unsightly or vexatious than an untrimmed, crusty-wicked
lamp, especially when time is precious. Do not fill them
quite full ; keep a pair of sharp scissors to cut off the wicks,
and a supply of clean cotton and woollen rags to rub them
with. * Occasionally they will require new wicks, and a thor-
ough ¢washing inside with soapsuds. The nicest of oil is
thought to be the cheapest in the end by good housewives.

The table-knives also require daily cleaning. Wash and
wipe them, and then rub them with a cork dipped in brick-
dust and soft soap. Never rub a knife on a board in cleaning
it, as it wears it out very fast. After scouring, do not wash"
them, but wipe them with a dry cloth. Use a small stick to
get the dust out from the tines of the forks. Knives used
only for company should be examined often that they way
gather no spots of rust. ’
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A good housekeeper should have some regularly-appointed
time to attend to “ odds and ends,” say once in two weeks, or
once in a month. The family provisions, towelling, bed and
table linen, silver, knives and forks, mending, and many other
things, might come under this head. A housekeeper who will
have a regular time for attending to these particulars, will
find her whole family machinery moving easily and well ; but
one who does not, will constantly be finding something out of
joint, and an unquiet, secret apprehension of duties left undone
or forgotten, which no other method will so effectually remove.

Some ladies carve with ease and grace; it being a matter
requiring more address than strength. The carving-knife for

_a lady should be light, and of a middling size and fine edge.
The dish should not be too far off from the carver, as it gives
an awkward appearance, and makes the task more difficult.
Attention is to be paid to help every one to a part of such
articles as are considered the best.

Sweeping, dusting and polishing, should proceed daily, and
never wholly stop. Carpets should be’ swept with a broom
once 'a week if in common use; at other times a brush and
dust-pan should be used; although this method is more labo-
rious, yet it pays well in the end, not only saving the carpet,
but clouds of dust. Tea-leaves should not be used upon nice
carpets. ,

Flowers are the most beautiful ornaments, when nicel
selected and arranged, that can belong to a house ; for, though

" they perish, and do not last as a piece of china does, they

afford infinite variety, and give such liveliness and variety to
every place that contains them, as no kind of manufacture.
whether ancient or modern, ever did or will give.

It is an excellent plan for every lady to make a receipt~
book of her own from actnal experience ; for it is hardly to be
expected that the receipts in this book, although the result of
experience, will be precisely adapted to the various peculiar
wants of families in general
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Sugar used in moderation is nourishing and good ; but much
of it destroys the appetite, and injures the digestion. Moist
sugar is the sweetest and most opening ; refined sugar is of a
binding nature. Young children, as a general rule, are better
without a large quantity of sugar, except such as is contained
in their food. Spices should be used in moderation ; children
'should not be permitted to use them, and thereby acquire a
taste for them. ' _

Salt, moderately used, especially with fish, flesh, butter and
.cheese, is very beneficial. But if it be immoderately used, it
has a contrary effect. Very little salt need be used with veg-
etable food of the grain or seed kind ; for the less salt that ig
put to it the better. Salt excites the appetite, assists tbe
stomach in digesting crude, phlegmatic substances, is cleansing,
and prevents putrefaction; but, if too much used, it heats and
dries the blood and natura. moisture.
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dileights and Hlreasnres.

Two gills are half a pint.
Two pints are one quart.
Four guarts are one gallon.

———

Of 1ry measure, half a gallon is a quarter of a peck.
One gallon is half 2 peck.
Two gallons are one peck.
Four gallons are half a bushel.
Eight gallons are one bushel.
About twenty-five drops of any thin liquid will fill a com:
mon-sized teaspoon.

Four table-spoonfuls, or half a gill, will fill a common wine
glass. :

Four wine-glasses will fill half-pint or eommon tumbler,
or 2 large coffee-cup. | .

A quart black bottle holds in reality about a pint and a
half. )

Ten eggs generally weigh one pound before they are broken.

A table-spoonful of salt is generally about one ounce.

One pound of butter is one quart.

One pound of flour is one quart.

One pound of loaf sugar is one quari.

One pound and two ounces of Indian meal are one quart,

One pound and two ounces of brown sugar are one quart.

One pound and one ounce of powdered sugar are one quart-
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Beef, . « « s« o o o « « » o226 Rabbit, for Boiling, . . . .
Mutton, . e o o o s o« o« 226 | Turkey, for Roasting, . . .
Veal, e e e e s » w " . 227 |Goose, . . « o s
Pork, . « « o+ =« e « « o 227 Fowls, for Roastmg, R
Cod’s Head, . e e e e e e <227 Turkey, or Fowl, for Boiling, .
Haunch of Vemson, e e * o o o228 | BackofaFowl,. . « . . &
Saddleof Mutton, . . . » » « . 229 Duck, . « « o o o o o «
Edge Bone of Beef, . « « « « . 229 | Pheasant,. « + « o ¢ o o
Fore Quarter of Lamb e o o o« 230 Partridge, . . . e s s
Leg of Mutton, . . « « + ¢ & 231 | Half a Calf’s Head, . e o @
Shoulder of Mutton, e « o o o +231| Roasted Pigy « « o o ¢ o &
Ham, . . . . s e e s <232 Pigeons, . . ¢ s o o o .
ADDITION AL RECEIPTS.
To Stew a Piece of Beef, or make NoodleSoup, . « « o o o
BeefBouilld, . . . . . - 248! French Potau Few, . . . .
Chicken Corn-Pig, » + « o » o« 243 Green Pea Soup, « o« « o
Calf's Head Pie, . . « » « o o244 Essence of Celery,. « « o o
Rabbits in Frying Pan,. . . . . 244 FISH.
Pelicious Cutiet, . - + « o o - 245
Cold Meat Sauee, . « o o « » - 215 Dressed Salmon, . . . .
To make Sandwiches, .« » + « 245 To Pickle Salmon, . . . «
Turkey Patties,. . « ¢ « « ¢ 246 | Stewed Halibut, . . .
Brown Gravies, . . . o o » o o248 Baked Rock-Fish and Bass,
A New way to Cook Liver, . . . . 247 Fish Salad, . . . . . .
Distilled Chicken, . . . . . 247 | Artificial Oysters, « « «
To Preserve Game, Beef, ‘and ofher To Cook Oysters,

Meats in Summer or during - Another way to Cook Oysters,

moist weather, . . . .
Boiled Corned Beef, . . .
Stewed Fresh Beef and Rice, .
Baking Ham, .
Boiled Fowl and Meat Stew, .

souPs.
Egg Soup, for Invalids, . . .

QOysters,

" 248 | Boiled Fowl with Oysters, . -
. 249 | Oyster Toast, . .+ + « o
. 249 Fried Fish, « s & ¢ » & ®

- 260 VEGETABLES.

Cold Potatoes Sc0110ped, -
. 250 | PotatoBalls, . « . . .

.
.
o
.
.
.
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. 220
.o o221
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. 234
* 234
. 235
. 235
. 236
. 237
. 237
. 238
. 238
. 238
. 239

. 250
. + 251

. . 252
. 252
. 253
L] . 353
. o 253
. . 254

. 254
. . 254
. » 254
. o+ 266
. 285
. . 258

. . 260
. 208
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Page | o o
Potatoes Fried Whole, . . . . . 256 Pumpkin Pies without Eges, s
How to Choose Potatoes, . « . . ‘327 CAKES.
Turnips, . . . e o . 7
How fg Cook Potatoes, . . . 257 Tcyaa.‘Cake, e e s e e s e ggg
Daniel Webster on Cooking Potatoes 2u8 White Cake, « « o o o o 209
How to Boil Rice, . . . . « . | Gold Cake, « o+ o o o« o =« . e
"NiceCake, « o+ o o o s o » -
BREAD. i Composition Cake, . « o .« . 269
Rea! New England Brown Bread, . 259 | Water Cure Jumbles, o« 0 oa s ggg
Stale Bread, . « + + « « o o o259 | Cream Cake, . . . .« e . 20
Yeast, . . « vy e o s o 259 | Lemon Pig, ¢ o 0 o 6 0 o - ¢ 270
Unfailing Yeast e e o o o o .2060 Silver Cake, « 4 4 0 s o o o - aro
Yeﬂ,St, a a o a @& o ® & & & o 260 | Gold Cake, s 8 o & e o 2 & = il
Yeast, « s « « o o « o = o« 260 PintCake, o o« o o & o « o« - 270
TeaCake, . « o o o o o « o - ?70
EGGS' Loaf Cake, s+ ® e o & ¥ & > 270
To Presorve Bggs, . + « « o « 261 Sally LunnCake,. « . « « + - g%
Eggs, Plain Boiled, + . . + o 262 ]| Hoe Cake, « ¢« o o « = o + o e
Pickled Egg2s, .« « o o o » » 202 PlainBunsg, « o « & ¢ ¢ v + =« m
To Preserve Eggs, « . « + « o . 262 %acaros;x;. e e e e e s s
ince e . . e e e e e
PUDDINGS. To Make Bedford Bgcll{nts, e e g"i{'g
rown Betty, . « « + o o o . 263 | To Make a Sponge Cake, RS
(Bireen Comyl’udding, e o o o .263] To Make Gingerbread Nuts, . . . JZ3
Sweet Potato Pudding, « .+ « o . 263 | Excellent Fritters, . . . « « 273
Arrow Root Pudding, « . « « . 263 | Lemon Fritters, . . . . . « .23
Barrister’s Pudding, . « o o o o 264| Cream Cake,. . . « + « + + . 273
Baked Almond Pudding, . . « . 264 | Fine Ginger Cakes, e e e s x +273
Boiled Almond Pudding, . . « . %2;{ Raspberry Sandwich, . . . . .274
Sago Pudding, . . e o o o o 264
Boiled Flour and Milk, . . . . .265 PICKLES.
Boiled Bread Puddmg, e o« » o o265 Pickled Cherries, . s « » & ¢ 234
Lemon.Rice, v e e s a e s e 426D Pea(‘hes, e« o s e e & * & s 2:'
Panada, . . « o o « o o o . 266] Pickle for Beef, . . . . o o« 275
Potato Pudding, . « « « ¢ o« . 266| A Cheap and Good Vmegar, . . . 215
Potato Pudding, .+ « o « o o o266 i
Potato Pudding, eaten hot, . . . 266 PRESERVES
Potato Pudding, . « « * « .« . 267 | Preserving Pears and Apples, . 275
Yorkshire Puddings, « « + o o o 267 | BlackberryJam, . . . . « « o276
Curd Milk Pudding, . . . « + . 267 To Preserve Rhubarb, . . . . . 276
Bread and Butter Pudding, . . . 267} AppleFloat,. . . « . . « » .« 276
Eiegant Bread Pudding, . . . . 267
MISCELLANEOTUS.
Temon Syrup, « « o« o « » + .+ 279 | FrostingforCake, . « + o« « o +283
Toaand Coffee, « o 9 « o » o 219 ToMakeCheese, « « o+ o o o « 284
Head Cheese,or Brawn,. . . « , 280 | SageCheess, . « o o o o o o o284
Hominy, . . e o o o o 280 | To Make Butter, . « « ¢ . « .284
Macaroni and Cheese, « o o o 280 Polenta, . . e e o e 428
To restore Tainted Meats, . . . . 280 | To Remove Iron Mould, e o o 28D
Spruce Beer, . . + +« o o o « .280]| To Take out Mildew.. . . . « . 2858
To make Starch, . . « + o o 281 | To Prevent Flannel Shrinking, . . 286
To keep Apples the year round, . . 281 | To Outwit Moths, . . . . . . 286
To make Soft Soap, . « « « « o281 | To Remove Stains of Wme, Fruit
To keep Meat hot, . . « o « o . 281 ete.,, . . o . 286
To prepare Cocoa Shells, . . . . 281 | Paste for Ohapped Han ds, e o« o 286
To Preserve Potatoes, . + « . . 281 | To Wash Lace, . . . o« o o 286
Summer Beverage, o « o o « . 282 | To Make Molasses Camdy, e o o . 286
To Boil Eggs, . . 282 | To Mend Iron Ware, . . « . - . 287
To Keep Butter Sweet all Winter, 282 | To Clean Brass Work, . . . o o 287
Sausage Meat, . . 4 ¢ « o o o 282/ To Cleanse Woolen Carpets, . . . 287
Ginger Beer, . ., « o« +283 | To Clean Paint,. . . 1
To Keep Eggs Fresh all Wmter, . « 283 | To Clean Papered Walls, o e . 287
To-Prepare Lard, . » « . + « . 283 | ToRemedy the Creaking of a Door, 288
Tomato Ketchup, . . . . . . . 283 | To Extinguish a Chimney on Fire, 288
To Restore Sour Milk, + o « o283 | M Clean Britannia Ware, . » - » 288

INDEX TO RECEIPTS.




INDEX TO

Page

To Clean Black Veils, . . . . . 288
ToClean Glass,. . . . » » » .« 288

Furniture Polish, . . . 288
To Prevent the Smokmg of a Lamp, 289
To Remove Ink Stains, . . . 289
To Destroy Bugs, . . . . .

. .289
To Restore Velvet, . + . «

. 289
Cleaning Black Dresses,. . . . 289
To Cement Broken China, . . 289
To Keep Stoves from Rusting, . . 290
To Efface Spots of Grease from leks, 290
To Cleanse Hair-Brushes, . . . . 201

GENERAL HOUSEHOLD DIRECTIONS, . .

WEIGHTS AND MEASURES, . . .

RECETPTS, 319

Pagd
Bitters, . e o . 2201
Sandwiches for 'L‘ravelers, . . . 201

To take Iron Stains out of Marble, 291

To Remove Rust from Steel, . . 201
To Wash Black Silks, . . . ., . 291
Pratt’s Self-Ventilator, . . « . .292
% 0ld Dominion ” Coffee Pot, . . . 293
Coffee, . . . . <293
The “ 0ld ])ommlon » Tea Pot, o« 295
Roasting Coffee, . 296

Preservation of Fre;sh Frmt m Salf
Sealing Cans and Jars, . . . 207

. 209
. 509

. . * . .
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