
































viii INTRODUCTORY ADDRESS,

cares attendant on a country or city life, may be
materially lessened; and hoping that the directions are
such as to be understood by the most inexperienced, 1t

15 respectfully dedicated to those who feel an interest

in domestic afairs,






10 MEATS AND POULTRY.

The liquor that fresh meat, or poultry, is boiled m,
should be saved, as an addition of vegetables, herbs,
and dumplings make a nourishing soup of it.

A large turkey will take three hours to boil—a small
one half that time; secure the legs to keep them from
bursting out; turkeys should be blanched in warm
mille and water; stufl them and rub their breasts with
butter; flour a cloth and pin them in. A large chicken
that is stuffed should boil an hour, and small ones half
that time. The water should always boil before you
put 1 your meat or poultry., When meat is frozen,
spak 1t in cold water for several hours, and allow
more time 1n the cooking.

To Boil a Turkey.

[Have the turkey well cleaned and prepared for cook-
ing, let it lay in solt and water a few minutes; fill it
with bread and butter, seasoned wwith pepper, salt, pars-
ley and thyme; secure the legs and wings; pin it up
in a towel; have the water boiling, and put it in; put
a little salt in the water; when half done, put 1n a little
milk. A small tuwkey will boil in an howr and a
quarter; a middle sized 1n two hours, and a large one
in two and a half or three hours; they should boil
moderately all the time; if fowls boil {oo fast, they
break to pieces;—half an hour will cook the liver and
gizzard, which should be put round the turkey; when
it is dished, have drawn butter, with an egg chopped
and put in it, and a little parsley; oyster sauce, and
celery sauce are good, with boiled turkey or chicken.

To Boil Beef Wongue, Cornedl Beef, &c.

If the tongue is dry, let 1t scak for several hours;
put it to boil in cold water, and keep it boiling slowly












14 MEATS AXND POULTRY.

skillet with a pint of water; thicken and season for
gravy, ‘The breasts of the chickens should be rubbed
with buiter or lard to keep them from breaking.
Tie the legs 1in, to keep them from: bursting out,
When butter is scarce, it is a good way to make rich
short cake to stuff poultry with; it will require nothing
added but pepper, parsley, &ec.

To Roast Beef.

Season the beef with pepper and salt, and put it tn
the tin kitchen, well skewered to the spit, with a pint
of water in the bottom; baste and turn it frequently,
so that every part may have the fire. A very large
piecce of beef will talke three hours to roast; when 1t
15 done, pour the gravy out into a skillet, let it boil,
and thicken it with flour mixed with water ; if it be
too fat, skim off’ the top, which will be useful for
other purposes.

To Koast Veal and Lamb,

Veal should be well seasoned, and rubbed =vith
lard; when 1t begins to brown, baste it with salt and
water; a large loin will take from two to three hours
to roast, the thin part of the fore-guarter an hour; it
should be well done; beil up and thicken the gravy.
A leg of veal or mutton may be stuffed before haking.

Lamb and mutton do not require to be rubbed with
tard, as they are generally fatter than veal; make the
gravy as for veal. A quarter of lamb will roast in an
hiour; a loin of mutton in two hours.

To Roast a Pig—Hash Gravy, &c.

Have a pig of a suitable size, clean it well, and rub
'Iie mside with' pepper and salt. Make a stuffing of
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22 MEATS AND POULTRY,

Bacon Fraice.

Cut streaked bacon in small thin slices, make a bal-
ter of a pint of milk, two eggs, and two large spoons-
fal of flour; some salt and pepper; put some lard or
dripping in a frying-pan, and when it is hot pour m
nalf of the batter, and strew the bacon over it; then
pour on the remainder of the batter; let it fry gently,
and be careful in furning, that the bacon does not
come to the pan.

Yrigh Stew.,

Take five thick mutton chops, or two pounds of the
neck or loin, two pounds of potatoes, peel them and
cut them in halves, six onions or half a pound of
onions, peel and slice them also. First put a layer of
potatoes at the bottom of your stew-pan, then a couple
of chops and some onions, then again potatoes, and
so on till the pan is quite full; season with pepper and
salt, and three gills of broth or gravy, and two tea-
spoonsful of mushroom catsup; cover it very close to
prevent the escape of steam, and stew on a slow fire
for an hour and a half; a slice of ham is an addition
Great care should be taken not to let it brown.

To Brovwn Flour for Gravy, &c¢.

Put some flour in a dutch-oven and set it over some
hot coals; Jkeep stirring it until it is of a light-brown
color; i this way several pounds can be done at
once, and kept in a jar covered; and is very convenient
to thicken brown soups and gravies with.

Prawn Butter.

Put half a pint of water in a skillet, rub a quarter of
a pound of butter in a large spoonful of flour; when






24 MIEATS AND POULTRY.

1t very thin, cut it in narrow strips, give them a twist,
and dry them quickly, on tin sheets or dishes, in the
sun or a moderate oven; soak them a few minutes in
cold water, and put them in chicken soup. They are
very good and convenient.

Hash made of Fowlé:

Take the bones and pieces that have been left of
roast or boiled fowls, either turkeys or chickens, crack
the bones, cut off the meat, and chop it fine ; putitin a
smeall iron pot, or stew pan, cover it with water; put in
the gravy that may be left from the fowls; season with
pepper and salt, put in some chopped celery, erumbs
of bread, a lump of butter, and if it requires it, dust in
a little flour ; if you like it you may slice in an onion.

Beef Steak Pudding.

Take two pounds of beef from the round or surloin,
and after taking out the bone, season it according to
fancy ; some prefer a seasoning of pepper, salt, onions,
thyme, marjoram or sage; others the pepper and salt
alone. Then prepare a plain stiff crust, either with
or without butter or lard ; spread the crust over a deep
dish or bowl, put in the beef, and if you like it, add
some butter; cover it close with a crust which must
be closely turned in to prevent the water from pene-
trating'; tie 1t up tight in a ecloth, put it in a pot of
boiling water and let it boil quickly for an hour, The
sloth should be dipped in hot water, and floured, as
:or other boiled puddings.

Beef Bteak Pie,

Take some fine beef steaks, beat them well with :
rolling-pin, and season them with pepper and salt












28 MEATS AND POULTRY.

Chicken Pie.

Cut up the chickens, and if they are old, boil them
fifteen minutes in a little water, which save to put in
the ple; make a paste like commeon pie crust, and put
it round your pan, or dish; lay in the chicken, dust
flour over, and put in butter, pepper, and salt; cover
them with water, roll out the {op erust quite thick, and
close the pie round the edge; make an opening in the
middle with a knife; let it bake rather more than an
hour. If you warm a pie over for the next day, pour
off the gravy and warm it separately, and add it to
the pie.

Pot Pie.

Cut up two large chickens; grease your pot, or
dutch-oven, with lard; roll out crust enough in two
parts, to go round it, but not to cover the bottom, or
1t will burn before the pie is done. As you put in
the pieces of chicken, strew in flour, salt, and pepper,
some pieces of the crust rolled thin, and a few pota-
toes; cover this with water, and put on a covering of
paste, with a shit cut 1n the middle; let it cook slowly
for about two hours; have hot water in a tea kettle,
and If it should dry up too much, pour some in; just
before you dish it, add a little parsley and thyme.

Veal, Jamb and pork pies, may be made in the same
way., If you like more top crust, cook it in a dutch-
oven; and when the first crust 1s done, take it off in a
pan and set it near the fire, and cover the pie again
with dough.

Giblet Pie and Soup,

If you can get livers and gizzards from market, you
can have a very nice pie made, the same as chicken
pie, or soup with dumplings made of milk, egg and












32 SOUPS.

two carrots, a little bacon, and a bunch of sweet
herbs. 'When they have hoiled half an hour, take out
the head and shank of wveal, and cuf all the meat off
the bones into pieces of two inches square; let the
soup boil half an hour longer, when strain it, and put
in the meat; season it with salt, cayenne and black
pepper, and cleves, if you like; thicken it with buatter
and browned flour, and let it boil nearly an hour; put
some fried force meat balls in the tureen; -and just
before you pour out the soup, stir into it a table-
spoonful of sugar, browned in a frying-pan, and half
a pint of wine. This resembles turtle soup.

Beef Shin Soup, Mutton Soup, &ec.

Crack the shin In several pieces, and wash it
through three waters; put it in a pot of water four
hours hefore dinner; when it begins fo boil, take off
the scum as it rises, and keep it covered; an hour
before 1t 18 done, skim off all the fat, and put in pota-
toes, onions, turnips, carrots, and ecut cabbage, if you
hike it; either beat up dumplings with eges and millk,
or roll them out of dough made as ple crust; a few
minutes before it is done, stir in thickening with pars-
ley, thyme, pepper and salt, and tomatoes, if they are
in season; then dish it for dinner,

A shin will make a good dinner for a large family,
and will do to warm up, if any is left. To eat pickles
with it, or pour a little vinegar in your plate, is an
improvement.

Soup made of mutton, veal and lamb, does not re-
quire many vegetables; carrots and potatoes are the
most suitable. A shank of veal or mutton will make
a small pot of very good soup. Celery, cut fine, 13
very nice seasoning.









FiSH, OYSTERS, ETC. 35

it with butter. Any other fresh fish can be baked in
the same way. A large one will bake slowly n an
hour and a half, small ones in half an hour,

To Stew a Rock Fish,

Rub the fish with salt and pepper, and alittle cayenne
on the inside; put it in an oval stew-pan. Lo a fish
that weighs six pounds, put a pint of water; when 1t
is about half done, season it well with salt and pep-
per, and a little mace or cloves; rub a guarter of a
pound of butter in a half a tea-cup of flour, with a
little parsley and thyme; stir this in with a pint of
oysters. Serve it with the gravy in the dish. A
large fish should be allowed an hour, small ones half
an hour.

To Broil Shad,

Soak a salt shad a day or night previous to cooking;
it 1s best to drain an hour before you put it to the fire;
if it hangs long exposed to the air, it loses its flavor:
grease the gridiron to keep it from sticking; have good
coals, and put the inside down first, Fresh shad is
better to be sprinkled with salt, an hour before it is
put to broi; put a plate over the top {o keep the heat
. In broiling shad or other fresh fish you should
dust them with corn meal before you put them down.

To Bake a Fresh Shad.

Make a stufhng of bread, butter, salt, pepper and
parsley; fill a large shad with this, and bake it in a
stove or oven.

Yo ¥ry Presh Fish,

Have the fish well scalded, washed and drained; cut
slits In the sides of each; season them with salt and
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pepper, and roll them in corn flour; have in your fry
ing-pan hot lard or bacon drippings; if the fish have
been kept several days, dip them in egg before rolling
them in corn flour, to keep them from breaking; fry
them light brown on both sides.

To Fry Clams,

After opening them as oysters, wash them in their
own liguor and drain then; make a batter of an ego,
flour and pepper; dip them in this, and fry them in

butter,
To Stew Clams,

Strain the liquor and stew them in it for about
twenty minutes ; make a thickening of flour, water and
. pepper; stir this in and let 1t boil up; have some
bread toasted and buttered in a deep dish, and pour
the clams over.

Clam soup may be made by putting an equal quan-
tity of water with the liquor, and putting in toasted
bread, crackers or dumplings.

To Pot Fresh Herring,

Scale and wash them well ; cut off the heads and
fins, and season them with salt, pepper and cloves;
pack them neatly 1n a large jar, and pour on enough
cold vinegar to cover them ; put a plate over ihe top
of the jar, and set 1t in a moderately warm oven, or
on the top of a stove, iIn a pan of hot water, for five
or six hours; they will keep in a cool place several
weeks, and are an excellent relish. The jar or pan
should be of stone ware, or fire-proof yellow ware.

To Boil Salt Cod.

Put your fish to soak over night; change the water
in the morning, and let it stay till you put it on, which






























46 VEGETARLES,

water, as they are sure to turn dark and taste strong,
In cold weather they may be kept pared several days
in a pan of water, by changing the water every day,
and will be whiter. If you like mashed potatoes, take
them up when barely done, sprinkle them with salt,
and mash them; put in a spoonful of cream and a
small lump of butter; keep them hot till they are taken
to table.

In the summer when potatoes are young, put them
in a small tub, with a little water, and rub them with a
piece of brick, fo break the skin; you can then peel
enough for dinner with a knife in a few minutes.
When they are older, boil them with the skins on, and
squeeze them separately in a cloth to make them mealy.
New potatoes are nice with eream and butter over
then.

In boiling old potatoes, some persons cut them round
without paring, which allows the moisture to escape;
this is an 1mprovement; you can then either peel them
or send them to table without peeling.

To Stew Potatoes.

Chop or slice cold potatoes; season with pepper and
salt; stew them with a hitle butter and milk, and a dust
of flour; when nearly done, stir in a yelk of egg, with
some chopped parsley—they will cook In a few min-
utes, and may be shiced over night if you wish an early

breakfast.
Sweet Potatoes.

To boil sweet potatoes, put them in a pot with plenty
of water; let them boil fast till you can run a fork
through the largest; then pour off the water, and leave
them in the pot a guarter of an hour; you can then
peel the skin off or leave it on. Some prefer them













50 VEGETABLES.

of bread, seagoned with butter, pepper, salt, the yelk
of an egg, and if you choose, the juice of a tomato;
close them and tie each one with a string; puj: a little
water in the dutch-oven, and lay them in with some
of the stuffing on the top; let them cook slowly half
an hour, basting them with butter; take them c'}ut,
thicken the gravy, and pour it over them on the dish.

To Fry Egg Plant.

Cut them in slices half an inch thick; sprinkle them
with salt, and let them stand a few minutes to extract
the bitter taste; wash them in cold water, and wipe
them dry; season with salt and pepper; dip them in
flour, and fry them in butter.

Another way of cooking them is to cut them in thin
“slices, and bake them on a bake-iron that is hot enough
to bake cakes,

Salsify, or Oyster Plant,

Scrape the roots, and boil them till soft; mash them,
and put in butter pepper, salt, and egg and flour
enough to stick them together; make this in cakes as
large as an oyster, and fry them in butter; or after boil-
1ng, you can cut them in slices and stew them in water;
then butter and season, and thicken with a Httle flour and
creanm,

To Stew or Fry Mushrooms.

Be careful in gathering mushrooms that you have
the right kind; they are pink underneath, and white
on the top, and the skin will peel off easily, but it
sticks to the poisonous ones.

After you have peeled them, sprinkle them with salt
and pepper; and put them in a stew pan, with a litte
water, and a lump of butter: let them boil fast ten
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or made into small round cakes, seasoned with butter,
pepper and salt, and fried.

Carrots.

Carrots should be scraped, and boiled till soft, in
plenty of water; when they are done, take them up,
and slice them thin; season them with salt, pepper and
butter. 'They are suitable to eat with boiled meat or

fowls.
Turnips.

Pare and quarter the turnips, and put them in a
pot of clear water, or with fresh'meat; boil them half
an hour; drain, and season them with butter, pepper
and salt; mash them.,

o Onions.

After they are peeled, boil them in milk and water;
if small, they will cook in half an hour; when they
are done, pour off the water; put in cream, butter and
salt, and let them stew a few minutes. Small onions
are much better for cooking, as they are not so strong.

Beets.

Wash the beets; cut the tops off, and put them in
boiling water; the early turnip beet is bhest for sum-
mer, and will boil in less than an hour; the Jong wirter ,
beet should be boided two hours;—when they are
done, drop them in cold water for a minute; peel and
slice them ; season with butter, pepper and salt; send
them hot to table.

To pickle beets, put them in a jar after they huave
been boiled; fill it up with weak vinegar; put in salt,
cayenne and black pepper.
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i0) BISCUIT.

spoonful of super carbonate of soda in 2 pint of warm
miik,~work it in and make the paste of ordinary con-
sistence for biscuit or pie crust, adding flour or milk,
if either is needed; make it out in biscuit form, or

roll 1t about half an inch thick, and cut in shapes;—
bake them about twenty minutes.

Tea Biscuit.

- Melt half a pound of butter in 2 quart of warm
milk; add a spoonful of salt, sift two pounds of flour,
make a hole in the centre, put in three table-spoonsful
~ of yeast, add the milk and butter; make a stiff paste;
when quite light, knead it well, roll it out an inch
thick, cut 1t with a tumbler, prick them with a fork,

bake In buttered pans, with a quick heat; split and
butter before sending them to table.

Dyspepsy Biscuit,

Make them as Maryland biscuit, except that, instead
of either lard or butter, you must use a portion of rich

cream ; beat or work them well, and roll them mod-
erately thin.

Salseratus Cake.

Warm a pint of butter-milk, put in it a tea-spoonfal
of powdered saleeratus, and a piece of lard the size of
an egg; stir it into flour 41l it is a soft dough ; roll it
out, and bake 1t on the griddle, or in the dripping-pan
of a stove. If you have no sour milk, put a table-
spoonful of vinegar in sweet milk.

Wafer Cakes.

Rub half a pound of lard into two pounds and a half
nf flour; add a little salt. and water sufficient to make a.







72 MUFFINS.

while the milk 1s still warm, (but not hot,} stir 1t in the
flour, put m the eggs, and a tea-cup of good yeast;
beat all well, and set them in a warm place to rise;
when light they should be set i a cool place 11l you
are ready to bake them, which should be in rings, or
round cakes on the bake-iron, in a dutch-oven, or the
dripping-pan of a stove; butter just as you send them
to table. If the batter is kept in a cold place 1t will keep
cood for two days in winter. Before baking mufhns,
or any kind of light cakes, taste the batter, and if at all
sour, put 1n a small portion of saleratus, (previously
dissolved in hot water.)—In this way superior muffins
may be made.

Mansfield Mufins,

Take a quart of milk, three egos, quarter of a pound
of butter or lard, a tea-cup of yeast, and flour to make
a soft dough; beat the whites of the eggs alone, the
velks with the milk ; melt the butter and stir 1t in after
all 18 mixed; bake them in rings, or in round cakes on
the griddle: split and butter before sending them to

table.
Rice Muffins.

Pour a quart of milk on four heaped spoonsful of
rice flour, stir it well, and put in a little salt and wheat
flour, to make it a proper thickness, two eggs and two
spoonsful of yeast; allow it four hours to rise, and
bake in rings, or thin 1t and bake as batter cakes.

Muffins.

Warm a pint of milk, and stir into it 2 pound and =
quarter of flour, (a quart of flour is about equal to a
pound and a quarter,) and iwo eggs, the yelks beaten
with the Dbatter, the whites alone; mix with these {wo
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spoonsful of Sﬂ}t; half a tea-cup of yeast, one egg
beaten 3 allow tl‘me to rise from six to eight hours;
when perfectly Light, set them in a cool place, till you

are ready to bake, when you may use rings, or not, as
you please-—but be sure to butter the rings.

Cream NMuffins,

Take a quart of sour eream, and two eggs well
beaten, a tea-spoonful of salt; stir the eggs nto the

cream, gradually; add sifted flour enough to make a
thick batter, cdissolve a tea-spoonful of saleratus in as
much vinegar as will cover it, and stir it in at the last;
bake in small cakes on the griddle, or in muffin rings
in the dripping-pan of a stove.

W aiiles.

Make a batter of a pound and a half of flour, quarter
of a pound of melted butter, and two large spoonsful
of yeast; put inthree eggs, the whites and yelks beaten
separately; mix it with a quart of milk, and put in the
butter just before you bake ; allow it four hours to rise;
grease the waffle-irons, fill them with the batter—bake
them on 2 bed of coals., When they have been on the
fire two or three minutes, turn the waflle-irons over,—
when brown on both sides, they are sufficiently baked.
The waflle-irons should be well greased with lard, and
very hot before each one is put . The watlles
should be buttered as soon as cooked. Serve them up
with powdered white sugar and cinnamon.

Quick Walifles.

Take a pint of milk, and beat into 1t three eggs, and
enough wheat flour to make a thick batter; add a
table-spoonful of melted butter, and = little salt; bake




































86 - MINCE PIES,

to your taste with mace, nutmeg and orange peel; 1f
it is not sweet enough, put in more sugar. Warm the
pies before they are eaten. Where persons are not
fond of suet, put butter instead, and stew the apples
instead of so much cider.

Farmers' Mince FPies.

‘When you kill a beef, save the head for pies; it is
some trouble to prepare it, but it 1s very nice for the
purpose. Split the head, take out the brains and eyes,
wash 1t well in cold water, and soak it all night with
two hog’s heads that have been cleaned; in the morning,
boil them till you can take out the bones easily; skim
off the froth as it rises, or it will stick to the meat;
pick out the bones, and chop it fine, with three pounds
of suet. ‘This should be done the day before you want
to bake.

Mix to this quantity of meat, two gallons of chopped
apples, four pounds of raisins, half a gallon of boiled
molasses, a pint of currant wine, a tea-cup of rose
brandy, an ounce of clnnamon, orange peel and mace,
from two to four nutmegs, and sweet cider enough fo
make it the right thickness; if the cider 1s not sweet,
put in more molasses; when all is mixed, it is best to
bake a small pie, as you can alter the seasoning, if it
13 not to your taste. If you have not raising, dried
cherries or small grapes, that have been preserved in
molasses, are very good, or stewed dried apples, in-
stead of green; and where you have no cider, stew the
apples 1 plenty of water, so as to have them very soft;

a little good vinegar, sweetened and mixed with water,
also does instead of cider, but is not so good.

This will make about forty pies, and if you have a
convenient way of keeping them, you may bake all at
























94 PUDDINGS

B Rice Dish with Pruit,

Put a tea-cup of rice in a quart of milk, and botl 1t
very slowly to keep it from burning; when done, add
a little salt, a tea-cup of cream, and sugar enough to
sweeten it; have ready, in a deep dish, any fruit that 1s
in season,~—cherries, blackberries or apricots, apples,
or peaches, cut up and well sweetened, but uncooked;
spread the rice roughly over, and bake it slowly two
hours. It may be eaten with cream and nutmeg, and
1s quite as good cold as warm.

Bread Pudding,

Bread pudding is made out of bread that is too dry
to use; cut it fine, boil it in milk, and mash it well;

heat four eggs and put in, with half a pound of raisins;
boil it an hour and a half, or bake 1f.

Bread and Apple Pudding.
To be eaten with Sauce.

Put a layer of bultered bread in the bottom of a
well buttered dish, with chopped apples, sugar, grated
bread and butter, and a little pounded einnamon; fill
up the dish with alternate layers of these articles, ob-
serving that it is better to have the inner layer of bread
thinner than that of the top and bottom. This isa
nice dish for those who cannot partake of pastry.

Custard Hasty Pudding.

Put a quart of new milk on to boil; ther mix a tea-
cup of rice flour with a little milk, two eggs, and three
spoonsful of sugar; beat it, and when your milk boils,
stir it in; let it boil five minutes—when pour i out on

some buttered toast, in a bowl or dish, and grate
nutmeg over It '
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- A DBoiled Indian Pudding.

Boil a quart of milk, and stir in meal to make it a
thick batter; put in a tea-spoonful of salt, a tea-cup of
suet, 2 spoonful of sugar; mix these well together,
add. two eggs, well beaten. If you have dried -
peaches, soak them; sprinkle them with dry flour, and
put them in, or put in raisins, previously rubbed with
wheat flonr—best it well; have your pot boiling, scald
the bag, flour if, and put in the pudding;—it will boil
in two hours. Eat with sugar and cream, molasses, or
any kind of pudding sauce.

Boiled Bread Pudding.

Take a loaf of stale light bread, tie it in a cloth,
boil it an hour, and eat 1t with sauce.

A Bird's Nest Pudding.

Pare and core some apples, enough to fill a deep dish;
{hey should be. ripe, and such as will cook easily.
Make a custard of five eggs, to a quart of milk, and
sugar and nutmeg to taste; pour this over, and bake
half' an hour.

Little Puddings in Pans. 4_
Beat four eggs very light; malke a batter of two tea-
cups of flour, three of milk, and one of cream; pour
in the eggs, and beat all well together ; put in a spoon-
ful of melted butter; grease your shallow pans or cups,
and bake from twenty to thirty minutes; eat them with
sauce, or sugar, cream and nutmeg.

Switzerland Pudding.

Make a batter of five eggs, a quart of milk and flour;
pare and care enough good apples to cover the bottom

=
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136 PRESERVES AND JELLIES.

nice jelly in the same way, and is very good to drink
in sickness, mixed with water.

Fears,

Pare and core the fruit, hut leave the stems on; puf
them in a syrup of a pound of sugar, and a half a pini
of water to a pound of pears, with some green ginger
or iemon peel; boil the syrup half an hour after they
are done.

Ripe Fox-grape Jam,

To two quarts of grapes, allow three pounds of brown
sugar, and a pint of water; have the grapes picked
over and washed; put them all together and let them
boil tore than an hour; take them up on shallow
dishes, and pick out as many seeds as you can with a
spoon, This makes a good common preserve when
other fruits are scarce; they are also very good for
nies.

Currant Jeily,

Pick the leaves from the currants and fill your kettle
wilh them; put a tea-cup of water to keep them from
sticking; cover them with a plate and let them boil
slowly half an hour; take them out, and strain them
through a flannel bag; fo every pint of juice put a
pound of loaf-sugar; let it boil fill it is a thick jelly,
which will be in about fifteen minutes, and put it in
tumblers or jars.

Lemon Butiter or French Honey,

Take half a pound of butter, melt it in an earthen

dish and squeeze in the juice of six lemons; beat
twelve eges with two pounds of brown sugar, stir
it 1n with the rind of two lemons grated, mix it all



CHELSE, 181

three mches square in a tea-cup of water, and stir it in
the mulk; cover the tub and Jet if stand in a warm
place; when the curd begins to form, cut it 1n squares
with a long wooden knife, and spread a thin towel
over it. When the whey comes through the cloth,
you can dip it off with a saucer, then put a thin towel
in the cheese vat, put in the curd, spread the cloth
over the top, put on the lid, and press 1t moderately
about half an hour; then put it back in the tub and
salt 1t to your taste; mix it well, and if you want ut
very rich put in a quarter of a pound of butter; it is
always better to skim the might’s milk and put in butter,
as the cream 1is apt to press out.

Have a clean cloth in the vat, put in the curd, close
it over and put on the cover; if you have no cheese
press, a heavy stone will answer the purpose; press it
very gently at first, to keep the richness from running
out, 'The next morning draw 1t out by the cloth, wash
and wipe the vat, put in a clean cloth, and turn in the
cheese upside down; do this morning and evening for
two days; when take out the cheese, and putit ona
clean board; set it where the mice and flies will not
get at it; rub it every morning with a little butter, and
turn it three times 2 day; dust it over with cayenne
pepper if you cannot keep it from the flies, and if it
should crack, plaster on & piece of white paper with
butter; it is fif for use in two weeks.

Cheese made in this way has a rich, mild taste, and
most persons are fond of it. If you get eight gallons
of milk a day, you may make cheese twice a week, and
still have butter for the family. You should keep four
thin cloths on purpose for cheese.

16*
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