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- and heads of families. By Robert Roberts. Wit

o ;,.'::}' 8 families.

K'S OWN BOOK ! a complete Culinary clopedia ;

1g all the receipts for cooking meats, fish, and s and for
e ng every eminent kind of soup, pastry, preserves, a Sences,
that hiave been” publi or invented during ihe last tweuty years;
particularly those in the ** Cook’s Oracle,” ** Cook’s Dictionary,” and
other systems of domestic economy : with numerous original
directions for carving, &c. &c. By an AmErican Hovsexerp
The whole al wcally arranged. T'o which is added, A Complet

System of Coufustibggity Sith rceipis alplnbetically arranged.
The PRACTICE OF COOKERY, adapted to the business of

Ewry-nn{ Life. By Mrs. DaLGAinys, Containing 1419 of the
most useful receipts,

The HOURE-SERVANTS DIRECTORY, or a Monitor for Pri-
vaie Families ; comprising hints on the arrangement and performance
of Servans’ Work, with general rules for seting out T'ables and Side-
boards in first order. 1 he art of Wnitinﬁ;’n all its branches ; and
likewise how 10 conduct Large and Small arties with order ; with

on Servants’ Behaviour to their Employers ; aml n
of 100 various and useful Receipis, chiefly compi o!lhe Fm
House Servants, and identically made 1o suit the Manners and (‘ys-
toms of Familiesin the United States.  With l‘rimil{ Advice 10 Cooks

particular dir

tions for burning Leuicun, HUYLKILL, PEAcH Onrcuarn and of
er Anthracite Coal. A new Edition.

At the same place may be had all the recent publicaiions on Cook-

ery and family economy —among these are the COOK'S ORACLE,
The FRUGAL HOUSEWIFE, &e. &e,

¢.5 with full wstenetions for cleanin Plate, Brass, Sieel
ﬁ. likewise, all kinds of P-gll-ﬁ l‘l‘lg?-ﬁohmﬁ

DISTRICT OF MASSACHUSETTS, TO WIT :
_ Distriet Clerk’s O

Br 1T REMEMPERFD, that on the nfhl:h 1}’3“; J;tult, A.}l. :&, the
fifty-first year of the Indepenience of the United Stntes o me roe
mz Fz‘m{::of the seid Districl, have deposited in thh{lﬂu the ﬁz of
A book, the right whereel they claim as proprietors, in the Mr"-
ing, to wit : ", ¢

“Seventy-Rive Receipts for Pastry, Cakes, and Sweetmeats. By a Lady
of Philadelphin.” .

To conformity to the act of the Congr#ss of the United States, rutitled,
“ An art for the enconrngement of learning, by securing tue of ma
charts and books, to 1he authors and proprietors of sach luring
times therein mentioned ™ and also torn acl, enlitled, * An supplemen-
tary o ap pet, entitled an aet for the ensouragement of r, by secu
the capies of maps, charts, and books, to the autlfves an | . ol
copies during the times theeein mentioned § and exteding the benefits thereof
to the arts of designing, engraving, aned etehing historienl and niber prints,”

JOHN W. DAVIS, Clerk of the District uf Massachusetts,

A

P

-neral directions for placing on Tables all kinds of Joims, Fish, Fowl,

s O

o



PREFACE.

——

Tue following Receipts for Pastry, Cakes,
and Sweetmeats, are original, and have
been used by the author and many of her
~ friends with uniform success.. ‘They are
drawn up in a style so plain and minute, as
to be perfectly intelligible to servants, and
~ persons of the most moderate capacity. All
~ the ingredients, wlth their proper quantities,
are enumerated in a list at the head of each
receipt, a plan which will greatly facilitate
the business of procuring and preparing the
requisite articles. .

There is frequently much difficulty in fol-
lowing directions in English and French
Cookery Books, not only from their want of
_explicitness, but from the difference in the
fue ,jﬁrr-places, and cooking utensils, gener-
ally used in Europe and America ; and many
of the European receipts are so complicated

and laberious, that our female cooks are

afraid to undertake the arduous task of ma-
king any thing from them.

-
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The receipts in this little book are, in
every sense of the word, American ; but the
writer flatters herself that (if exactly follow-
ed) the articles produced from them will not
be found inferior to any of a similar descrip-
tion made in the European manner.  Expe-
rience has proved, that pastry, cakes, &c.
prepared precisely according to these direc-
tions will not fail to be excellent : but where
economy is expedient, a portion of the sea-
soning, that is, the spice, wine, brandy, rose-
water,. essence of lemon, &c. may be omit-
ted without any essential deviation of fla-
vour, or difference of appearance ; retain-
ing, however, the given proportions of eggs,
butter, sugar, and flour.

But if done at home, and by a person
that can be trusted, it will be proved, on
trial, that any of these articles may be made
in the best and most liberal manner at one
half of the cost of the same articles suppli-
ed by a confectioner. And they will be
found particularly useful to families that live
in the country or in small towns, where no-
thing of the kind is to be purchased.
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As all families are not prmride(i with scales and

weights, referring to the ingredients generaﬂ:y- used
in cakes and pastry, we subjoin a list of weights and

measures.

¢ .

Y - WEIGHT AND MEASURE.

ol

W Wheat flour - - onepoundis - - one quart.
Indian meal - =  one pound, two ounces, is  one quart.
Butter—when sot - one pound is one quart.

g f-sngar, broken one pound is one quart.

sugar, powdered one pound, one ounce, is one quart,

Best brown sugar - one pound, two ounces, is one quart.

- len eggs are AT 4 one pound.
{ LIQUID M%ASURE.
{ixloen large table-spoonfuls are A e half a pi
ight large table-spoonfuls are L o one gi

Fourdarge table-spoonfuls are - - - - haifa gill.

A common-sized tumbler holds i (A 2 half a :
A common-sized wine-glass « [ 8 ATE R 4 half a ?i?lt.‘

Allowing for accidental differences in the quality,

~ freshness, dryness, and moisture of the articles, we

believe this comparison, between weight and mea-
sure, to be as nearly correct as possible.
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PAS ;_l' RY.
PRELIMINARY REMARKS,

IN making pastry or cakes, it is best to begin by
weighing out the ingredients, sifting the four,
pounding and sifting the sugar and spice, washing
the butter, and preparing the fruit.

Sugar can be powdered by pounding it in a large
mortar, or by rolling it on a paste-board with a

rolling-pin. It should be made very fine and al-
ways sifted.

All sorts of spice should be pounded in a mortar,
except nutmeg, which it-is better to grate.  If'spice

is wanted in large quantities, it may be ground in a
mill. |

The butter should always be fresh and very good.
Wash it in cold water before you use it, and then
make it up with your hands into bard lumps, squeez-
ing the water well out. i

If the butter and sugar are to be stirred togeth-
er, always do that before the eggs are; beaten, as
(unless they are kept too warm) the butter and
sugar will not be injured Ly standing awhile. For
stirring them, nothing is so convenieunt as a round
b ckory stick about a foot and a halfl long, and
somewhat flattened at one end.
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The eggs should not be beaten till after all the
other ingredients are ready, as they will fall very
soon. If the whites and yolks are to be beaten
separately, do the whites first, as they will stand
longer. LB L A
Eggs should be beaten in a broad shallow pan,

spreading wide at the top. Butter and sugar should
be stirred in a deep pan with straight sides.

Break every egg by itsell, in a saucer, before

you put it into the pan, that in case there should be
any bad ones, they may not spoil the others.

Eggs are beaten most expeditiously with rods.
A small quantity of white of egg may be beaten
with a koife, or a three-pronged fork.

There can be no positive rules as to the exact
time of baking each article. Skill in baking is the
result of practice, attention, and experience. Much,
of course, depends on the state of the fire, and on
the size of the things to be baked, and something
on the thickuess of the pans or dishes.

If you bake in a stove, put some bricks in the
oven part to set the pans or plates on, and to tem-
per the heat at the bottom. Large sheets of iron.
without sides, will be found very useful for small
cakes, and to put under the pans orplates.

L
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"N PUFF PASTE.
1'*- I '.{puud and two oun ified flour.
- 2 pound of the best f tter—washed.
; e ittle cold water.
i will make puff-paste fer Puddings, or for ome soup-plate
¢ Pre, orfor%zrmaﬂ Shells.
% —iad

- Weizh half a pound and two ounces of flour, and
“sift it through a hair-sieve into a large deep dish.
"rﬁe out about one fourth of the flour, and lay it
aside on one corner of your pasteboard, to d
» sprinkla with., , A

. Wash, in cold water, half a pound of the best
~ {resh butter. Squeeze it hard with your hands, and
" make it up into a round lump. Divide it in four
©equal parts ; lay them on one side of your paste-

board, and have ready a glass of cold water.

Cut one of the four pieces of butter into the
pan of flour. Cut it as small as possible. A Wet
it gradually with a very little water (too much wa-

“ter will make it tough) and mix it well with the

o point of a large case-knife. Do not touch it with
your hands. When the dough gets into a lump,

- sprinkle on the middle of the board some of the
Mttt you I sde,ad lay the dough opon i

turniog it out of the pan with the knife.
.m@.e yvolling-pin with flour, and sprinkle a little
on the lump of paste. Rell it out thin, quickly,
and e , pressing on the volling-pin verylightly.
" Then take the second of the four pieces of butter,
aidad w'ﬁﬁj*ﬂm oint of your Knife, stick it in little
* bits at equaldistances all over the sheet of paste.

{14 ]
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Sprinkle on some flour, and fold wup the dough.
Flour the paste-board and rolling-pin again ; throw
a little flour on the paste and roll it out a second
time. Stick the third piece of butter all over it in
little bits, Throw on ‘w flour, fold up the paste,
sprinkle a_little more Hour on the dough, and on
the rolling-pin, and roll it out a third time, always
pressing on it lightly. Stick it over with the fourth
and last piece of butter. Throw on a litle more
flour, fold up the paste and then roll it out in &
Jarge round sheet. Cut off the sides, so as to

make the sheet of a square form, and lay the slips

of dough upon the square sheet. Fold it upwith

e small pieces of trimmings, in the inside. Score
or noteh it a little with the knife ; lay it on a plate
and set it away in a cool place, but not where it
can freeze, as that will make it heavy.

Having made the paste, prepare and mix your
pudding or pie. When the mixture is finished,
bring out your paste, flour the board and rolling-
pin, and roll it out with a short quick stroke, and
pressing the rolling-pin ratber harder than while
you were putting the butter in. If the paste rises
in blisters, it will be light, unless spoiled in baking.

Then cut the sheet in half, fold up each piece
and roll them out once more, separately, in round
sheets the size of your plate. Press on rather
harder, but/not too hard. Roll the sheets thinnest
in the middle and thickest at the edges. If intend-
ed for puddings, lay them in buttered soup-plates,
and trim them evenly round the edges. If the
edges do not appear thick enough,” you may take

the trimmings, put them all together, roll them out,

and having cut them in slips the breadth of the rim
of the plate, lay them all round to make the paste
thicker at the edges, joining them nicely and even-
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ly, as every patch or crack will appear distinetly
when baked. Notch the rim handsomely with a
very sharp knife. Fill the. dish with the mixture
of the pudding, and bake it in a moderate oven.
The paste should be of a light brown colour. If
the oven is too slow, it will be soft and clammy ;
if too quick, it will not have time to rise as high
it ought to do.
‘In making the best puff-paste, try to avoid using
yore flour to sprinkle and roll with, than the small
portion which you have laid aside for that purpose
at the beginning. If you make the doungh too
soft at first, by using too much water, it will be
sticky, and require more flour, and will eventually
be tough when baked Do not put your hands
to it, as their warmth will injure it. ~ Use the knife
instead. Always roll from you rather than to
you, and press lightly on the rolling-pin, except
at the last. f «
It is difficult to make puff-paste in the summer,
unless in a cellar, or very cool room, and on a
marble table. The butter should, if possible, be
washed the night before, and kept covered with
ice till you use it next day. "The water should
have ice init, and the butter should be iced as it
sets on the paste-board. After the paste is mixed,
it should be put in a covered dish, and set in cold
water till you are ready to give it the last rolling.
‘With all these precautions to prevent its being
heavy, it will not rise as well, or be in any respect
as good as in cold weather. :
The handsomest way of ornamenting the edge
of a pie or pudding is to cut the rim in large square
notches, and then fold over triangularly one corner
of every notch. '
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-

COMMON PASTE FOR PIES.

A pound and a half of sified flour.
. Thﬁ quarters of a pound ufmr——washed.

—— =

ﬁﬁwiﬂm&cmtcrg:piewhmsmuﬂm.

Sift the flour into a pan. Caut the butter into
two equal parts. Cut one balf of ‘the ‘butter into
the flour, and cut it up as small as possible. Mix
it well with the flour, wetting it gradually with a
little cold water.

Spread some flour on your paste-board, take the
Jump of paste out of the pan, flour your rolling-
pin, and roll outthe paste into a large sheet.
Then stick It over with the remaining half of the
batter in small pieces, and laid at equal distances.
Throw on a little flour, fold up the sheet of paste,
flour it slightly, and roll it out again. Then fold
it up, and cut it in balf or in four, according to the
size of your pies. Rollit out into round sheets
the size of your pie-plates, pressing rather harder
on the rolling-pin.

Butter your pie-plates, lay on your under crust,
and trim the edge. Fill the dish with the ingredi-
ents of which the pie is composed, and lay on the
lid, in which you must prick some holes, or cut a
small slit in the top. Crimp the edges with a
sharp knife. |

" Heap up the ingredients so that the pie will be
highest in the middle.

Some think it makes cominon paste more crisp
and light, to beat it hard on both sides with the
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rolling-pin, after you give it the first rolling, when

all the butter is in. i i
If the butter is very fresh, you may mix with

the flour a salt-spoonful of salt.
. -

e MINCE PIES.

pe pound and a half of boiled beef’s heart, or fresh tongue—chop-
_ ped when cold.
' mponnds of beef suet, chopped fine.
pounds ?imn apples, chopped.
T'wo pounds of raisins, stoned and chopped.
Two pounds of currants, picked, washed, and dried.
Two pounds of powdered sugar.
One quart of white wine.
: One quart of brandy.
. One wine-glass of rose-water.

Two grated nutmegs.

Half an ounce of cinnamon

A quarter of an ounce of cloves %powdend.
' A quarter of an ounce of mace

A tea-spoonful of salt.

Two large oranges.

’ Half a pound of citron, cut in slips.

Parboil a beef’s heart, or a fresh tongue. After
you have taken off the skin and fat, weigh a pound
and a half. When it is cold, chop it very fine.
Take the inside of the suet ; weigh two pounds,
and chop it as fine as possible. Mix the meat and

| suet together, adding the salt. Pare, core, and
chop the apples,and then stone and chop the raisins.
Having prepared the currants, add them to the
otheg fruit, and mix the fruit with the meat and

—

I cuet. Put in the sugar and spicepand the grated
' peel and juice of the oran et the whole
with the rose water and liquor, and mix all well
together. .
2*




14 PASTRY.

Make the paste, allowing for cach pie, hall a
pound of butter and three quarters of a pound of
sifted flour. Make it in the same manner as pufi-
paste, but it will not be quite so rich. Lay a
sheet of paste all over a soup-plate. Fill it with
mince-meat, laying slips of citron on the top. Roll
out a sheet of paste, for the lid of the pie.” Put it
on, and crimp the edges with a knife. Prick holes
in the lid.

Bake the pies half an hour in a brisk oven.

Keep your mince meat in a jar tightly covered.
Set it in a dry, cool place, and occasionally add

more brandy to it.
Instead of the heart or tongue, you may, il you
choose, use part of a round of fresh beel.
——

PLUM PUDDING.

One pound of raisins, stoned and cut in half,
One pound of currants, picked, washed and dried.
One pound of beef suet ¢ fine.
One pound of grated stale , or, half a pound of flour and half a
pound of bread. '
- e
arter of a sugar.
A ‘gl.m of brandy.
A pint of milk.
A glass of wine.
T'wo nutmegs, Tmled
A table-spoonful of mixed cinnamon and mace.
A salt-spoonful of salt. _

You must prepare all your ingredients the day
before (except beating the eggs) gﬁ; in the morn-
ing you may have nothing to do but to mix thgm,
as the pudding will require six hours to boil.

Beat the eggs very light, then put to them
the milk'and beat both together. Stir in grad

. ly the flour'and grated bread. Next add the su-

gar by degrees. Then the suet and fruit alter-
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nately. The fruit must be well sprinkled with flour,
lest it sink to the bottom,” Stir very hard. Then
add the spice and liquor, and lastly the remainder
of the milk. Stir the whole mixture very well to-
gether. 1f it is pot thick enough, add a little more
grated bread or flour. If there is too much bread
or flour, the pudding will be bard and heavy. 5

Dip your pudding-cloth, in boiling water, shake
1t out and sprinkle it slightly with flour. Lay it in
a pan and pour the mixture into the cloth. Tie it
up carefully, allowing room for the pudding to swell.

Boil it six hours, and turnit carefully out of the
cloth.

Before you send it to table, have ready some
blanched sweet almonds cut in slips, or some slips
of citron, or both. Stick them all over the outside
of the pudding. :

Fat it with wine, or with a sauce made of drawn
butter, wine and nutmeg. g/

The pudding will be improved if you add to the
other ingredients, the grated rind of a large lemon

or orange. W i 4
g i ‘;ga-tﬂ i“"l' P‘; ,.!’..9 L4 P
[‘ LM#{ Ao ’..'—
LEMON PUDDING.
f A 484 & ip/ s
One small hm-, a smooth thin rind. #
Three eggs. .
A quarter of a of powdered white sugar.
A quartei of a pound nf fresh butter—washed.
A table of white wine and brandy, mixed. .
A rea-spoonful of rose-water.
of sifted flour, and a quart d of fresh
s of 81 X, Bt q o W

the yellow part d of a small
lemon. Then cut th in balf, and = '
ze the juice into the plate that contains the ‘

{itﬂrg La .o/{i _f..ﬁjé.',‘. i v Jc.:;f’;’,,f‘:.f_fw'
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. . grated rind, carefully taking out all the seeds. Mix

the juice and rind together.

- Put a quarter of a pound of powdered white su-
gar into a_deep earthen pan, and cut upinita
quarter of a pound of the best fresh buter. If
the weather is very cold, set the pan near the fire,
for @ few minutes, to soften the butter, but do not
allow it to melt or it will be heavy. Stir the butter
and sugar together, with a stick or wooden spoon,
llit is perfectly light and of the consistence of eream.

Put the eggs in a shallow broad pan, and beat
them with an egg-béater or rods, till they are
quite smooth, and as thick as a boiled custard.
Then_ stir the eggs, gradually, into the pan of but-
ter and sugar. Add the liquor and rose water by
degrees, and then stir in, gradually, the juice and
grated rind of the lemon. Stir the whole very
hard, after all the ingredients are in.

. Have ready a puff-paste made of five ounces of
sifted flour, and a quarter of a pound of fresh but-
ter. The paste must be ffade with as little water
as possible.  Roll it'out in a circular sheet, thin in
the centre, and thicker towards the edges, and just
large enough to cover the bottom, sides, and edges
of a soup-plate. Butter the soup-plate very well,
and lay the paste in it, making it qwnd even
round the broad edge of the platé\‘“%'d b a sharp
knife, trim off the superfluous dough, &nd notch the

. edges. Put in the mixture with dwspoon, and

bake the pudding about half an bour,in a moderate

oven. It shot baked of a very light brown.

If the oven i e paste will not have time

to rise well. , it will be clammy. |

e loaf-sugar over it. 'y

Before usingle for any purpose, always roll

_ them awhile with your hand on a table. ~ This will

cause them to_#i'ald a larger quantity of juice.

W
|
i

i
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ORANGE PUDDING. |
One large orange, of a deep colour, and smooth thin rind. - ~
One lime. :
A quarter of a pound of powdered white sugar. _
A quarter of a pound of fresh bulter. W
Three ¢ e ¢ -

A table-spoonfal of mixed wine and brandy.
A tea-spoonful of rose-water.

Grate the yellow rind of the orange and lime,
and squeeze the juice into a saucer Or soup-plate,
taking out all the seeds.

Stir the butter and sugar to a cream.

_ Beat the eggs as light as possible, and then stir
I. -+ them by degrees into the pan of butter and sugar. .
Add, gradually, the liquor and rose-water, and then
by degrees, the orange and lime. Stir all well to-
gether.
® Have ready a sheet of puff-paste made of five 1
ounces of sifted flour, and a quarter of a pound of
fresh butter. Lay the paste in a buttered soup-
plate. Trim and notch the edges, and then put in
the mixture. Bake it about half an hour, in a mod-
erate oven. Grate loaf-sugar over it, before you
send it to table.

i
R COCOA-NUT PUDDING.

i quarter of a potind of cocoa-nut, grated.
quarter of a pound of powdered white sugar.
Three ounces and a half of fresh butters .

- The whites only of six eggs.
- A table-spoonful of wine and b
1 a tea-spoonful of rose-water.

~ Breal

‘a cocoa-nut, a

ly off, with a knife. Wash all the — ~

skin carelu
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pieces in cold water, and then wipe them dry, with
a clean towel. Weigh a quarter of a pound of
cocoa-nut, and grate it very fine, into a soup-plate.

Stic the butter and sugar to a cream, and add
the liquor and rose-water gradually to them.

Beat the whites only, olﬁ six eggs, till they stand
alone on the rods; and then stir the beaten white
of egg, gradually, into the butter and sugar. Afl-
terwards, sprinkle in, by degrees, the grated cocoa-
nut, stirring hard all the time. Then stir all very
well at the last.

Have ready a puff-paste, sufficient to cover the
bottom, sides, and edges of a soup-plate. Put in

«the mixture, and bake it in a moderate oven, about
hall an hour. "

Grate loaf-sugar over it, when cool.

ALMOND PUDDING.

Half a pound of sweet almonds, which will be reduced lo a quarter
of a pound, when shelled and blanched.
An ounce of blanched bitter almonds or peach-kernels.
The whites only, of six eggs. '
™ A quarter of a ponnd of hutter,
. A quarter of a pound of powdered white sugar.
" A table-spoonful of mixed brandy, wine, and rose-waler.

o

(s

Shell half a pound of sweé't,'almc;:ds,‘and pout
scalding water gver them, which will make the
' ‘get cool, pour more boil-
onds are all blanched.

Rsc the almonds. As blanch
o - almgnds, throw them into a bowl old wa-
. Fhen take them out, one by one, wipe them

* 7 "
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dry in a clean towel, and Jay them on a plate.
Pound them one at a time to a fine paste, in a mar-
ble mortar, adding, as you pound them, a few drops
of rose-water'to prevent their oiling. Pound the
bitter and sweet almonds alternately, that they may
be well mixed. They must be made perfectly fine
and smooth, and are the better for being prepared
the day before they are wanted for the pudding.

Stir the butter and sugar to a cream, and add to
it, gradually, the liquer.

Beat the whites of six eggs till they stand alone.
Stir the almonds and white of eggs, alternately, into
the butter and sugar ; and then stir the whole well
together.

Have ready a puff-paste sufficient for a soup-
plate. Butter the plate, lay on the paSte, trim and
noteh it.  Then put in the mixture. '

Bake it about half an hour in a moderate oven,

Grate loafl-sugar over it.

-—+——.

\ A CHEESECAKE,

Four .

A gillegls::ﬂk.

A quarterofa pound of butter,

A quarter of a pound of powdered sugar,

Two ounces of grated bread.

A table-spoonful of mixed brandy and wine,

A tea-spoonful of rose-waler.

A tea-spoonful of thace, cinnamon, and nutmeg, mixed.

A quarter of a pound of currants.
' Pick the currants very elean. Wash them
thr a colander, wipe them “in a towe), and

then dry them on a dish before the fire.
W’n dry take out a few to scatter over the

. ";; ... o -‘i‘lﬁu
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top of the cheesecake, lay them aside, and sprinkle
the remainder of the currants with the flour.

Stir the butter and sugar 10 a crgam. Grate the
bread, and prepare the spice. Beat the eggs
very light. R

Boil the milk. When it comes to a boil, add to
it hall the beaten egg, and bail both together till it be-
comes a curd, stirring it frequently with a knife.
Then throw the grated breat.g on the curd, and stir
all tozether. Then take the milk, egg, and, bread
off the fire, and gtir it, gradually, into the butter
and sugar. " Next, stir in the remaining half of
the egg.

Add.by degrees, the liquor and spice.

Last!vatir in, gradually, the currants.

Have ready a puff-paste, which should be made
before you prepare the cheesecake, as the mixture
will become heavy by standing. Before you put
it into the oven, scatter the remainder of the cur-

rants over the top.
Bake it half an hour in rather a quick oven.

Do not sugar the top.

You may bake it eitherin a soup-plate, or in
two small tin patty-pans, which, for cheesecakes,
chould be of a square shape. 1f baked in square
- patty-pans leave at each side a flap of paste in the
shape of a half-circle. Cut long slits in these flaps
and turn them over, so that they will rest on the

top of the mixture. »
You can, if you choose, add to the currants a

 few Eaisins stoned, and cut in half.
(I : 5

T
! w 3 ' ' (o ade

-
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SWEET POTATO PUDDING.

A quarter of a pound of boiled sweet potato.

Three eggs. 4
A quarter of a pound of powdered white sugar.

A guarter of a pound of fresh butter,
Ehiss of mixed wine and brandy.
a

A half-glass of ,
A tea s%oonl‘ul of mx:ﬁce, nutmeg, mace and cinnamon,

Pound the spice, allowing a smaller proportion
of mace than of nutmeg and cinnamon.
Boil and peal some sweet potatoes, and when

they are cold, weigh a quarter of a pound. Mash

the sweet potato very smooth, and rub it through a
sieve. Stir the sugar and butter to a cream.

Beat the eggs very light, and stir them into the
butter and sugar, alternately with the sweet potato.
Add by degrees the liquor, rose-water and spice.
Stir all very hard together.

Spread puff-paste on a soup-plate. Put in the
mixture, and bake it about half an hour in a mod-
erate oven.

Grate sugar Evet it.

e 4 ‘
- " PUMPKIN PUDDING.

Half a pound of stewed pumpkin.

Three eggs.

A quarter of a pound of fresh butter, or a pint of cream.

ﬁ liuarter of a pound of powdered white sugar. w
a

f a glass of wine and brandy mixed.
Halfa glass of rose-water. ‘
~ A tea-spoonful of mixed spice, nutmeg, mace and cinn b

Stew some pumpkin with as little water as pos-
sible. Drain it in a colander, and press it till dry.

‘When cold, weigh balf a pound, and pass it
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through a sieve. Prepare the spice. Stir togeth-
er the sugar, and butter, to cream, till they are
perfectly light. Add to them, gradually, the spice
and liquor, |

Beat three eggs very light, and stir them into
the butter and sugar alternately with the pumpkin.

Cover a soup-plate with p ste, and putin
the mixture. Bake it in a' moderate oven about
half an hour.

Grate sugar over it when cool.

Instead of the butter, you may boil a pint of
milk or cream, and when cold, stir into it in turn

the sugar, eggs, and pumpkin.

- - -

GOOSEBERRY PUDDING.

A pint‘f stewed gooseberries, with all their jui
A quarter of a pound of powdered sugar.
Two ounces of fresh butter. A
Two ounces of grated bread.

Three eggs. »

Stew. the gooseberries till quite soft. When
they are cold, mash them fine with the back of a
. spoon, and stir into them two ounces of sugar. ‘
Take two ounces more of sugar, and stir it to a
~creamyith two ounces of butter. :
Graﬁ very fine as much gtale bread as will ¢
- weigh two ounces. : _ - R ;
Beat three eggs, and stir them into the but-
'Ler and sugar, in turn with the gooseberries and
read.

ol

v
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Lay puff-paste in a soup plate. Put in the mix-
ture, and bake it half an hour. -
Do not grate sugar over it.

-

BAKED APPLE PUDDING.

A pint of stewed apples.

Half a pint of cream, or two ounces of butter.
A quarter of a pound of powdered sugar.

A nutmeg grated.

A talile spoonful of rose-waler.

A tea-spoonlul of graled lemon-peel.

Stew your apple in as little water as possible,
and not long enough for the pieces to break and
Jose. their shape. Put them in a colander 10 drain,
and !mash them with the back of a spoon. If
stewed . 100 long, and in 100 much water, they will
lose their flavour. When cold, mix with them the
nutmeg, rose-water, and lemon-peel, and two
ounceg of sugar. Stir the other two ounces of su-
- gar, é“' the butter or cream, and then mix it
gradually with the apple.

Bake. it in puff-paste, in a soup-dish, about half
an hour in a moderate oven.

Do not sugar the top.

- -

FRUIT PIES.

Fruit pies for family use, are generally made
with common paste, allawing three quarters of a
pound of butter to a pound and a half of flour.

- Peaches and plums for pies, should be cut in
half, and the stones taken out. Cherries also
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should be stoned, and red cherries only should
be used for pies. ’

Apples should be cut into very thin slices, and
are much improved by a little lemon peel. Sweet
apples are not good for pies, as they are very in-
sipid when baked, and seldom get thoroughly done.
If green apples are used, they s?uld first be stew-
ed in as litle water as possible, and made very
sweet.

Apples, stewed previous to baking, should not be
done till they break, but only till they are tender.
They should then be drained in a colander, and
chopped fine with a knife or the edge of a spoon.

In making pies of juicy fruit, it isa good way to
set a small tea-cup on the botiom crust, and lay the
fruit all round it. The juice will coliect under

the cup, and not run out at the edges or top of the

pie. The fruit should be mixed with a sufficient
quantity of sugar, and piled up in the midale, so as
to make the pie highest in the centre. The up-
per crust should be pricked with a fork, or have a
slit cutin the middle. The edges should be nice-
ly crimped with a knife.

Dried peaches, dried apples, and eranberries
should be stewed with a very little water, and al-
lowed to get quite cold before they are put into
the pie. 1If stewed fruit is put in warm, it will
‘make the paste heavy. >

If your pies are made in the form of shells, or
without lids, the fruit should always be stewed
first, or it will not be sufficiently done, as the shells
(which should be of puff paste) must not bake so
long as covered pies. b

Shells intended for sweetmeats, must be baked
empty, and the fruit put into them before they go
R tabteu ; ' |
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Fruit pies with lids, should have loaf-sugar gra-
ted over them. If they have been baked the day
before, they should be warmed in the stove, or
near the fire, before they are sent to table, to soften
the erust, and make them taste fresh.

Raspberry and apple-pies are much improved
by taking off the lid, and pouring in a little cream
just belore they go to table. Replace the lid
very carefully. ’

OYSTER PIE.

A bundred large fresh oysters, or more if small.
The yolks of six eggs boiled hard.
A large slice of stale-bread, grated.
+ A tea-spoonful of salt,
A table-spoonful of pepper.
A table-spoonful of mixed spice, nuimeg, mace and cinnamon.

Take a large round dish, butter it and spread a
rich paste over the sides, and round the edge, but
not at the bottom.

Salt oysters will not do for pies. They should
be fresh, and as large and fine as possible.

Drain off part of the liquor from the oysters.
Put them'into a pan, and season them with pepper,
salt and spice. Stir them well with the seasoning.
Have ready the yolks of eggs, chopped fine, and
the grated bread. Pour the oysters (with as much
of their liquor as you please) into the dish that has
the paste in it. Strew over them the chopped
egg and grated bread.

oll out the lid of the pie, and put it on, crimp-
ing the edges handsomely.

Take a s*mall sheet of paste, cut it into a square
3
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and roll it wp. Cutit with 4 sharp kiiife into the
form of a double tulip.
Make a slit in the centre of the upper erust, and
stick the tulip in it.
-, Cut out eight large leaves of paste, and lay them
on the lid.
Bale the pie in a quick oven.

If you think the oysters WI" be too much done
by baking them in 1 the crust, you can substitute
for them pieces of bread to keep up the lid of
the pie.

Put the oysters with thelr liquor and the season-
_ing, chopped egg, grated bread, &ec. iuto a pan.
Cover them closely, and let them just come to a
boil, taking them off the fire, and stirring them
frequently.

When the erust is baked, take the lid neally off
(loosening it round the edge with a knife) take out
the pieces of bread, and put in the oysters. Lay
the lid on again very carefully.

For oyster patties, the oysters are prepared in
the same manner.

They mway be chopped if you choose. They
must be put in small shells of puff-paste.

-—'*—-

) BEEF-STEAK PIE.
" But.ter a deep dish, and spread a sheet of pasta,
all over the bottom, sides, and edge.

‘Cutaway from your beel-steak all the bene, fat,
~ gristle, and skin. Cut the lean in small thin
pieces, about as large, generally, as the p&iﬂlof
your hand. Beat the meat well with the rolling-

i
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pin, to make it juicy and tender. If you put in
the fat, it will make the gravy too greasy and
strong, as it canvot be skimmed.

Put a layer of meat over the bottom-crust of
yout dish, and season it ta your taste, with pepper,
salt, and, ‘if you choose, a little putmeg, A small
quantity of mushroom ketchup is an improvement
so, also, is a little minced onion™®

Have ready some cold boiled potatoes sliced thin.
Spread over the meat, a layer of potatoes, and a

small piece of butter; then another layer of meat,’

seasoned, and then a layer of potatoes, and so on
till the dish is full and heaped up in the middle,
having a layer of meat on the top. Pour in a liule
water,

Cover the pie with a sheet of paste, and trim the
edges. Notch it handsomely with a knife ; and,
if you choose, make a tulip of paste, and stick it
in the middle of the lid, and lay leaves of paste
round it.

. Fresh oysters will greatly improve a beef-steak
pie. So also will mushrooms.
Any meat pie may be made in a similar manner.

*—

INDIAN PUDDING.

A pound of heef-suet, chopped very fine.

A pint of molasses. 3 !
A pint of rich milk,
Foure b .

_ 2
LA Iargegz.-a—mpbonful of powdered nutmeg and cinnamon. i

A linde grated or chipped lemon- L
rltndian meal sufficient to make a l?:: batter. f

§ [}
i

~ Warm the milk and molasses, and stir them
together. Beat the eggs, and stir them gradually
into the milk and molasses, in turn with the suet
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and indian meal. Add the spice and lemon-peel
and stir all very bard together. Take care not to
put too much indian, meal, or the pudding will be
heavy and solid. |

Dip the cloth in boiling water. Shake it out,
and flour it slightly. Pour the mixture into it, and
tie it up, leaving room for the pudding to swell.

Boil it three hotrs. Serve it up hot, and eat it
with sauce made of drawn butter, wine and nut-
Ineg.

When cold, it is good cut in slices and fried.

———

BATTER PUDDING.

Six eggs. .

Eight 1able-spoonfuls of sified flour.

One quart of milk.

A salt-spoonful of salt.
L

Stir the flour, gradually, into the milk, carefully
dissolving all the lumps. Beat the eggs very light,
and add them by degrees to the milk and flour.
Put in the salt, and stir the whole well together.

Take a very thick pudding-cloth. Dip it in
boiling water, and flour it. Pour into it the mix-
qure and tie it up, leaving room for it to swell.
Boil it hard, one hour, and keep it in the pot, till
it is time to send it to table. Serve it up with

wine-sauce.

- A square cloth, which when tied up will make
the pudding of a round form, is better than a bag,

Apple Batter Pudding is made by pouring the
batter over a dish of pippins, pared, cored; and
sweetened, either whole or cutin pieces. Bake it,
and eat it with butter and sugar. . :

)

%

et !
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BREAD PUDDING.

A quarter of a pound of grated stale bread. .
A gun of milk::o:Oiled with two or three sticks of cinnamon, slight-

1y broken.

Eight eggs.
A z:aner of a nd of sugar.
A little grated lemon-pecel. ®

Boil -the milk with the cinnamon, strain it, and
set it away till quite cold.

Grate as much crumb of stale bread as will
weigh a quarter of a pound. Beat the eggs, and
when the milk is cold, stir them into it in turn
with the bread and .sugar. Add the lemon-peel,
and if you choose, a table spoonful of rose-water,

Bake it in a buttered dish, and grate nutmeg
over it when done. Do not send it to table hot.
Baked puddings should never be eaten till they
have become cold, or at least cool.

—_——

RICE PUDDING.

A quarterof a pound of rice.
A quarter of a pound of butier.
* A quarter of a pound of sugar,
- A pintand a balf of milk, or cream and milk,
Six eggs. :
A tea-spoonful of mixed spice, mace, nutmeg and cinnamon,
[ A half wine-glass of rose-waler.

b

~ Wash the rice.  Boil it till very soft. Drain it,
nd set it away to get cold. Put the butter mk
ar together in a pan, and stir them till very light.
Add to them the spice and rose-water. Beat the
s very light, and stir them, gradually, into the
k. Then stir the eggs and milk into the butter
nd sugar, alternately with the rice. _

i Al
A T
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Bake it and grate nutmeg over the top.

Currants or raisins, floured, and stirred in at the
last, will greatly improve it.

1t should be eaten cold, or quite cool.

L]

.

BOSTON PUDDING.

Make a good eommon paste with a pound and a
half of flour, and three quarters of a pound of but-
ter.*  When you roll it out the last time, cut off
the edges, till you get the sheet of paste of an even
square shape. :

Have ready some fruit sweetened to your taste.
Il cranberries, gooseberries, dried peaches, or dam-
sons, they should be stewed, and made very sweet.
If apples, they should be stewed in a very little
water, drained, and seasoned with nutmeg, rose-
water and lemon.  If currants, raspberries, or
blackberries, they should be mashed with sugar,
and put into the pudding raw, :

Spread the fruit very thick, all over the sheet of
wste, (which must not be rolled out too thin.)

‘hen it is covered all over with the fruit, roll it
up, and close the dough at both ends, and down
the last side. Tie the pudding in a cloth and
boil it.
~ Eat it with sugar. It must not be taken out of
tlm‘)ot till just before it is brought to table.

* Or three quarters ofn&:und of beef suet, cho, vuu:e
Mix the suet at once with the flour, knead it with co ter a
stiff. , and then roll it out into a large thinmwm-.itnp
and roll it again. :
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FRITTERS.

Seven ‘
Half nﬁr‘t?of milk.
A salt-spoonful of salt.
~_Safficient flour to make a thick battér.

Beat the eggs well and stir them gradually into
the milk. Add the salt, and stir in flour enough to
make a thick batter.

Fry them in lard, and serve them up hot.

Eat them with wine and sugar.

They are improved by stirring in a table-spoon-
ful of yeast.
These are excellent with the addition of cold

- stewed apple, stirred into the mixture, in which

case use less flour.

FINE CUSTARDS.

A quart &milk or cream.

The yolks ouly, of sixteen eggs.

Six ounces of powdered white sugar.

Half an ounce of cinnamon, broken in small pieces. ‘

A large handful of peach-leaves or balf an ounce of peach kernels
. or bitter almonds, broken in pieces. 4
A table-spoonful of rose-water.
A nutmeg.
S . . . 1 .
_ Boil in the milk the cinnamon, and the peach-
leaves, or peach-kernels. When it has boiled, set
it away to get cold. As soon as it is cold, strain it
through a sieve, to clear it from the cinnamon,

peach-leaves, &c. and stir into it gradually, the
ugar, spice, and rose-water.
Beat the yolks of sixteen eggs very light, and
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stir them by degrees into the milk, which must be
quite cold or the eggs will make it curdle. Put
the custards into cups, and set them ina baking
pan, half filled with water. When baked, grate
some nutmeg over each and ice them. Make the
icing of the whites of eight eggs, a large tea-spoon-
ful of powdered loafl sugar, and six drops of es-
sence of lemon, beaten all together till it stands
alone. Pile up some of the icing on the top of
each custard, heaping it high. Put a spot of red
nonpareils on the middle of the pile of icing.

If the weather be damp, or the eggs not new-
laid, more than eight whites will be required for

the icing.

PLAIN CUSTARDS.

A quart of rich milk.

Eight eggs.
A quarter of a pound of powdered sugar.
‘A handful of peach-leaves, or half an ounce of peach-kernels, bro-

ken in pieces.
A nutmeg.

Boil the peach-leaves or kernels in the milk, and
set it away to cool. When cold, strain out the
Jeaves or kernels, and stir in the sugar. Beat the
eges very light, and stir them gradually into the
h“: when it is quite cold. Bake it in cups, or in
a large white dish. .
‘When cool, grate nutmeg, over the top.

L
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RICE CUSTARDS.

Half a pound of rice.

Half a pound of raisins or currants.

Eight yolks of eggs or six whole eggs.

Six ounces of cgnl:derﬂd sugar.

A quart of ri milk.

A haudful of peach-leaves, or half an ounce of peach-kernels, bro-
ken in pieces. .

Half an ounce of cinnamon, broken in pieces.

Boil the rice with the raisins or currants, which
must first be floured. Butter some cups or 2
mould, and when the rice is quite soft, drain it, and
put it into them. Set it away to get cold.

Beat the eggs well. Boil the mik with the
cinnamon and peach-leaves, or kernels. As soon
as it has come to a boil, take it off and strain 1t
through a sieve. Then set it again on the fire, stir
into it alternately, the egg and sugar, taking it off
frequently and stirring it hard, lest it become a
curd. Take care not to boil it too long, or it will
be lumpy and lose its flavour. When done, set it
away to cool. Turn out the rice from the cups or
mould, into a deep dish. Pour some of the boiled
custard over it, and send up the remainder of the
custard in a sauce-boat.

You may, if you choose, ornament the lumps
of rice, (after the custard is poured round them)
by making a stiff froth of white of egg (beaten till
it stands alone) and a few drops of essence of lem-
‘on, with a very little powdered loal-sugar. Heap
thé'fmtl; on the top of each lump of rice. |
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COLD CUSTARDS.

A quart of new milk, and a hal{'a puft of cream, mixed.
;A quarter of a pound of powdered white w
A large glm of white wine, in which an of washed rennet has
been soaked ,
A nutmeg.

Mix together the milk, cream, and sugar. Stir
the wine into it, and pour the mixture into your
custard-cups. Set them in a warm place near the
fire, till they become a firm curd. Then set them
on i¢e, or in a very cold place. Grate nutmeg
over them,

CURDS AND WHEY.

Take a small piece of rennet about two inches
square. Wash it very clean in cold water, to get
all the salt off, and wipe it dry. Putit in a tea-
cup, and pour on it just enough of lukewarm wa-
ter to cover it. Let it set all night, or for several
hours. Then take out the rennet, and stir the wa-
ter in which it was soaked, into a quart of milk,
which should be in a broad dish.

Set the milk in a warm place, till it becomes a
firm curd. As soon as the curd is completely

made, set it in a cool place, or on ice (if in sum-
mer) for two or three houm before you want to
use it.

Ehmt with wine, sugar, and nmag

————

The whq, drained from: tllé curd, namml-

lent drink for mvahds. |

: S
PSS, R
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A TRIFLE.

A quart of cream.
quaner of a pound of loaf sugar, powdered.

A : i
Half a pint of white wine
Half a gill of brandy
Eight macearoons, or more if you choose.

Four small sponge-cakes or Naples biscuit.

Two ounces of blanched sweet almonds, pounded in a mortar.
One ounce of blanched bitter almonds or peach-kernels.

The juice and grated peel of two lemons.

A nutmeg, grated.

A glass of noyau.

A pint of rich baked custard, made of the yolks of eggs.

mixed,

Pound the sweet and bitter alinonds to a smooth
paste, adding a little rose-water as you pound
them. '

Grate the yellow peels of the lemons, and
squeeze the juice into a saucer.

Break the spunge cake and maccaroons into
small pieces, mix them with the almonds, and lay
them in the bottom of a large glass bowl. Grate
a nutmeg over them, and the juice and peel of the
Jemons. Add the wine and brandy, and let-the
mixture remain untouched, till the cakes are dis-
solved in the liquor. Then stir it a little,

Mix the cream and sugar with a glass of noyau,
and beat it with a whisk or rods, tll it stands
alone.

- As the froth rises, take it off with a spoon, and
lay iton a sieve (with a large dish under it) to
drain. The cream, that drains into the dish, must
be poured back into the pan with the 59n,~‘_"nnd
beaten over again. When the cream is finished,
set it in a cool place.

- When the custard is cold, pour it into the glass
bowl upon the dissolved cakes, &ec. and when the
- cream is ready, fill up the bowl with it, heaping
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it high in the middle. You may ornament it with
nonpareils.

If you choose, you can put in, between the cus-
tard and the frothed cream, a layer of fruit jelly,
or small [ruit preserved. |

.—u*—

WHIPT CREAM,

A quart of cream.

The whites of four eg

Half a pint of white wine.

A quarter of a pound of powdered loaf-sugar.

Ten drops of strong essence of lemon, or twe lemons cut in thin
slices, or the juice of a large lemon.

Mix together, in a broad pan, all the ingredients,
unless you use slices of lemon, and then they must
be laid at intervals among the froth, as you heap
it in thé bowl. , i

With a whisk or rods, beat the cream to a
strong froth. Have beside your pan a sieve (bot-
tom upwards) with a large dish under it. As the
froth rises, take it lightly off with a spoon, and lay
it on the sieve to drain. When the top of the
sieve is full, transfer the froth to a large glass or
china bowl. Continue to do this till the bowl
is full.

The cream which has dropped through the sieve
into the dish, must be poured into the pan, and
beaten over again. When all the eream is con-
verted into froth, pile it up in the bowl, making it
highest in the middle. |
- If you choose, you may ornament it with red
audf“"r-een nonpareils. "

If you putit in glasses, lay a little jelly in the
bottom of each glass, and pile the cream on it.
Keep it in a cool place till vou want to use it.

k
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FLOATING ISLAND.

Six whites of eggs. .
Six large table-spoonfuls of jelly.

A pint of cream, ¢

. Put the jelly and white of egg into a pan, and
beat it together with a whisk, till it becomes a stiff
froth and stands alone.

Have ready the cream, in a broad shallow dish.
Just before you send it to table, pile up the froth
in the centre of the cream. ’

—-—

ICE CREAM.

A quart ofrich cmm
Half a pmtnd of [I)Wdﬂred loaf sugar. i .
The juice of two large lemons, or a pint of strawberries or rasp-

Put the cream into a broad pan. Then stir in
the sugar by degrees, and when all is well mixed,
strain it through a sieve.

Put it into a tin that has a close cover, and set it
in a tub. Fill the tub with ice broken into very
small pieces, and strew among the ice a large
quantity-of salt, taking care that none of the salt
gets into the cream. Scrape the cream down with
a spoon as it freezes round the edges of the tin,
While the cream is freezing, stir in gradually the
lemon-juice, or the juice of a pint of mashed
strawberries or raspberries.  When it is all frozen,
dip the tin in lukewarm water ; take out the cream,
and fill your glasess ; but not till a few minutes be-

you want to use it, as it will very soon melt.

You may heighten the colour of the red fruit,
by a little cochineal.

4%
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If you wish to have it in moulds, put the cream
into them as soon as it has frozen in the tin. Set
the moulds in a tub of ice and salt. Just before
you want 1o use the cream, take the moulds out
of the tub, wipe or wash the salt carefully from the
outside, dip the moulds in lukewarm water, and
turn eut the cream.

You may flavour a quart of jce-cream with two
ounces of sweet almonds and one ounce of bitter
almonds, blanched and beaten in a mortar with a
little rose-water to a smooth paste. Stir in the al-
monds gradually while the cream is freezing.

.+
ANOTHER KIND OF ICE-CREAM.

A pint and a half of rich cream.
A quart and a half-pint of morning’s milk.
One pound of loaf sugar.

Two

Onpe m—;poonful of flour.

“T'wo lemons. ;

Or half a Vanilla bean, split into small pieces.

Or two ounces of sweet almonds and one ounce of bitter almonds,
blanched and split into pieces. ‘

Take half of the milk and put in the ingredient

that is to flavour it, either the vanilla, the almonds,
or the grated rind of the lemons.  Boil ity stirring
in gradually the sugar. | | ,
- Having beaten the eggs well, add to them two
table-spoonfuls of cold milk, and pour them into
the boiling milk. Let them simmer two or three
minutes, stirring them all the time. Then take the
mixture off the fire and strain it through book-mus-
lin into a pan. Add the cream and the remainder
of the milk, and put the whole into the tin {reezer,
which must be set in a tub filled with ice, among
which must be scattered a great deal of salt.
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Squeeze the juice from the two lemons and stir
it into the cream, by degrees, while it is freezing.

When it is all frozen, turn it out, first dipping
the tin for a moment in warm water.

If you wish to flavour it with strawberry or rasp-
berry juice, that, like the lemon-juice, must be stir-
red gradually in while the cream is freezing.

In places where cream is not abundant, this re-
ceipt (though ‘inferior in richness) will be found
more economical than the preceding one. It s,

however, less easy and expeditious.
.—*——-

CALYS-FEET JELLY.

Eight ealf’s feet,

Three quarts of water.

A pint of white wine.

Three lemons.

The whites of sixeggs.

Half an ounce of cinnamon.

Half a pound of Joaf-sugar, broken into lumps.

Endeavour  to procure calf’s-feet, that bave
been nicely singed, but not skinned, as the skin
being left on, makes the jelly much firmer.

The day before you want to use the jelly, boil
the eight calf’s-feet in three quarts of water, till
the meat drops from the bone. When sufficiently
done, put it into a cullender or sieve, and let the
Jiquid drain from the meat, into a broad pan or
dish. Skim off the fat. Let the jelly stand tll

uext day, and then carefully scrape off the sedi-

ment from the bottom. It will be a firm jelly, if
ioo much water has not been used, anfl if it has
bolted long enough. If it is not firm at first, it will
not become so afterwards when boiled with the
other ingredients. There should on no account be
more than three quarts of water. ‘

~ Early next morning, put the jelly into a tin ket-
tle, or covered tin pan ; set it on the fire, and melt
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it alittle. Take it off, and season it with the ein-
namon slightly broken, a pint of madeira wine,
three lemons cut in thin slices, and half a pound of
loaf-sugar, broken up. %3

If you wish it high-coloured, add two table-
spoonfuls of French brandy. Mix all well to-
gether. Beat, slightly, the whites of six eggs
(saving the egg-shell) and stir the whites into the
Jelly.  Break up the egg-shells into very small
pieces, and throw them in also. Stir the whole
very well together. _ _

Set it on the fire, and boil it hard five minutes,
but do not stir it, as that will prevent its clear-
ing. Have ready a large white flannel bag, the
top wide, and the bottom tapering to a point.

Tie the bag to the backs of two chairs,or to the legs
of a table, and set a white dish or a mould under it.

After the jelly has boiled five minutes, pour it
hot into the bag, and let it drip through into the
dish. Do not squeeze the bag, as that will make
the jelly dull and cloudy.

Ii] it is not clear the first time it passes through
the bag, empty out all the ingredients, wash_the
bag, suspend it again, put another white dish un-
der it, pour the jelly back into the bag, and let it
drip through again. Repeat this six or eight times,
or till it is clear, putting a clean dish under it
every time. If it does not drip freely, move the
ba%vium a warmer place. |
.~ When tiw jelly bas all dripped through the ba
nd is clear, sct it in a cool place to congeal. i:
ill sometimes congeal immediately, and sometimes
not for several hours, particularly if the weather is
warm and damp. If the wea is very cold y%

¢

P

must take care not to let it freeze. When
quite firm, which perhaps it will not be 1ill even-
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ing, fill your glasses with it, piling it up very high.
If you ‘make it in a mould, you must either set the
mould under the bag while it is dripping, or pour
it fron) the dish into the mould while it is liquid.
When it is perfectly congealed, dip the mould for
an instant in boiling water to loosen the jelly.
Turn it out on a glass dish.

This quantity of ingredients will make a quart of
jelly when finished. In cool weather it may be
made a day or two before it is wanted.

You may increase the seasoning, (that is, the
wine, lemon, and cinnamon,) according .to your
taste, but less than the above proportion will not be
sufficient to flavour the jelly.

Ice jelly is made in the same manner, only not
so stiff. Four calves-feet will be sufficient. Freeze
it as you would ice-cream, and serve it up in glasses.

i

BLANCMANGE.
Four calf s-feet

A pint and a half of thick cream.
alf a pound of loaf-sugar; broken up.

Get four calf’s-feet ; if possible some that have
been singed, and not skinned. Scrape, and clean
them well, and boil them in three quarts of water
till all the meat drops off the bome. Drain the
liquid through a colander or sieve, amd skim it
well.  Let it stand till next morning to congeal.
Then clean it well from the sediment, and put it
nto a tin or bell-metal kettle. Stir into it, the
cream, sugar, and mace. Boil it hard for five
minutes, stirring sit several times. Then strain it
through a linen eloth or napkin into a large bowl,
and add the wine and rose-water.

Set it .in a ¢ool place for three or four hours,

1 - .
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stirring it very frequently with a spoon, to' prevent
the cream from separating from the jelly. The
more it is stirred the better. Stir it tll it is cool.

Wash your moulds, wipe them ‘dry, and then wet
them with cold water. When the blancmange be-
comes very thick, (that is, in three or four hours, if
the weather is not too damp) put it into your moulds.

When it has set in them till it is quite firm, loos-
en it cargfully all round with a'kni?e,- and turn it
out on glass or china plates. '

If you wish to make it with almonds, take an
ounce of blanched bitter almonds, and two ounces
of sweet. Beat them in a mortar to a fine paste,
pouring in occasionally a little rose-water.  When
the mixture is ready to boil, add the almonds to it
gradually, stirring them well in., Or you may stir
them in, while it is cooling in the bowl.

« If it inclines 1o stick to the moulds, set them an
instant in hot water. It will then turn out easily.

If you choose to make it without calf’s. feet.
you can substitute an ounce of the best an
est isinglass (or, if in summer, an ounce and a qua
ter) boiled with the other ingredients. If made
with isinglass, you must use two ounces of sweet,
and an ounce of bitter almonds, with the addition
of the grated rind of a large lemon, and a large
_ stick of cinnamon, broken up, a glass of wine, and
half a glass of rose-water. These ingredients must
be all mixed together, with a quart of cream, and
boiled hard for five minutes. The mixture must
then be strained through a napkin, into a larg
bowl. Set it in a cool place, and stir it frequg
till nearly cold. It must theo be put into the moulds.

You may substitute for the almbnds, half a gill
~of noyau, in which case, omit the wine.

*
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CAKES.

GENERAL DIRECTIONS.

In making cakes it is particularly necessary
that the eggs should be well beaten. They are
not sufficiently light till the surface looks smooth
and level, and till they get so thick as to be of the
consistence of boiled custard.

White of egg should always be beaten till it be-
comes a heap of stiff froth, without any liquid at
the bottom ; and till it hangs from the rods or fork
without dropping.

Eggs become light soonest when new-laid, and
when beaten near the fire or in warm dry weather.
_Butter and sugar should be stirred till it Jooks
like thick cream, ard till it stands up in the pan.

It should be kept cool. If too warm, it will
make the cakes heavy. |

Large cakes should be baked in tin or earthen
pans, with straight sides, that are as nearly perpen-
dicular as possible.  They cut into handsomer sli-
ces, and if they are to be iced, it will be found very
inconvenient to put on the icing, if the cake slopes
in towards the bottom.

Before you ice a cake dredge it all over with
flour, and then wipe the flour off. This will ena-
ble you to spread on the icing more evenly.
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. Before you cut an ice cake, cut the icing by it-

sell with a small sharp penknife. The large knife
with which you divide the cake, will crack and
break the icing.

Large Gingerbread, as it burns very easily, may
be baked in an earthen pan. So also may Black
Cake or Pound Cake. Tin pans or moulds, with
a hollow tube in the middle, are best for cakes.

If large cakes are baked in tin pans, the bottom
and sides should be covered with sheets of paper,
before the mixture is put in. The paper must be
well buttered.

Sponge cakes, and Almond cakes should be ba-
ked in pans that are as thin as possible.

Il the cakes should get burnt, scrape them with
a knife or grater, as soon as they are cool.

Always be careful 1o butter your pans well.
Should the cakes stick, they cannot be got out
without breaking.

For queen-cakes, &c. the small tins of a round
or oval shape are most convenient. Fill them but
little more than bhalf.

After the mixture is completed, set it in a cool +
place till all the cakes are baked. | HE |

In rolling out cakes made of dough, use as little
flour as possible. When you lay them in the pans,
do not place them too close together, lest they run
into each other. . : _

‘When you are cutting them out, dip the cutter
frequently in flour, to prevent its sticking.

e e s e s e i
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QUEEN CAKE.

One pound of powdered white sugar,

One ﬁnﬂ of fresh butter—washed.

Fourteen ounces of sified flour. Ten aﬁ‘g'!. L
One wine-glass of wine and brandy, mixed.

Half a glass of rose-water, or twelve drops of essence oflemon.
One tea-spoonful of mace and einnamon, mixed.

One nutmeg, beaten or grated.

Pound the spice to a fine powder, in a marble
mortar, and sift it well.

Put the sugar into a deep earthen pan, and cut
the butter into it.  Stir them together, till very light.

Beat the eggs in a broad shallow pan, tll they
are perfectly smooth and thick.

Stir into the butter and sugar a little of the beat-
en egg, and then a litle flour, and so on alternate-
ly, a little egg and a little flour, till the whole is in;
continuing all the time to beat the eggs, and stir-
ring the mixture very hard. Add by degrees, the
spice, and then the liquor, a little at a time. Final-
ly, putin the rose-water, or essence of lemon.* Stir
the whole very hard at the last.

Take about two dozen litle tins, or more, if you
have room for them in the oven. Rub them very
well with fresh butter. With a spoon, put some of
the mixture in each tin, but do not fill them to the
stop as the cakes will rise high in baking. Bake
them in a quick oven, about a quarter of an hour.
When they are done, they will shrink a little from
the sides of the tins.

Before you fill your tins again, scrape them well
with a knife, and wash of wipe them clean. = '

If the cakes are scorched by too hot a fire, do

not scrape off the burnt parts till they have grown cold.
I (o S LR ioh
*In buying essence or 0il of lemon, endeavour to get that which is
white, it being wuch the srongest and best. When it looks greenish,
it is generally very weak, so that when used, a double or treble quan~
tity 18 necessary.

B
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Make an icing with the whites of three eggs,
beaten till it stands alone, and twenty-four tea-
spoonfuls of sthe best loaf-sugar, powdered, and
beaten gradually into the white of egg. Fla-
vour it with a tea-spoonful of rose-water or eight
drops of essence of lemon, stirred in at the last.
Spread it evenly with a broad knife, over the top
till. each queen-cake, ornamenting them, (while the
icing is quite wet) with red and green nonpareils,
or fine sugar-sand, dropped on, carefully, with the
thumb and finger. :
 When the cakes are iced, set them in a warm
place to dry; but not too near the fire, as that
will cause the icing to crack.*

-
POUND CAKE.

One pound of flour, sifted. f
One pound of white sugar, powdered and sifted.
en

Half aglass of wine

. Halfa glassof brandy  { mixed,
Half a glass of rose-water
Twelve drops of essence of lemon.

A rable-spoonful of mixed mace and cinnamon.
A nutmeg, powdered,

& g _— i
Pound the spice and sift it. There should be
twice as much cinnamon as mace. Mix the cinng-
‘mon, mace, and nutmeg together, _

Sift the flour in a broad pan, or wooden bowl.

Silt the powdered sugar into a large deep pan, and

cut the butter into it, in small pieces. 1f the weath-
* You may colour icing of a fine pink, by mixing with it a few

‘o cochineal ; which is prepared by boi slowly in an
“or china ’vml twenty grui-:,nf coc in::'l" wder',yt

s:ﬂ of cre lartar, and twen 8 of powdered alum

==

| of soft water, and d till redu _
. ,!._lgsp in -'m!!'phlil- in ieingm 3 ?"
_ s, al.

e
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er is very cold, and the butter hard, set the pan
near the fire for a few minutes ; but if the butter
is too warm, the cake will be heavy. Stir the butter
and sugar together, with a wooden stick, till they
are very light, and white, and look like cream.
Beat the eggs in a broad shallow pan with a
wood egg-beater or whisk. They must be beaten
till they are thick and smooth, and of the consis-

" tence of boiled custard.

Pour the liquor and rose-water, gradually, into
the butter and sugar, stirring all the ume. Add, by

degrees, the essence of lemon and spice.

Stir the ezg and flour alternately into the butter
and sugar, a handful of flour, and about two spoon-
fuls of the egg (which you must continue to beat all
the time,) and when all is in, stir the whole mixture
very hard, for near ten minutes.

Butter a large tin pan, or a cake mould with an
open tube rising from the middle. Put the mixture
Into it as evenly as possible. Bake it in a mod-
erate oven, for two, or three, or four hours, in pro-
portion to its thickness, and to the heat of the fire.

When you think itis nearly done, thrusta twig or
wooden skewer into it, down to the bottom. If the
stick come out clean and dry, the cake is almost
baked. When quite done, it will shriok from the
sides of the pan, and cease making a noise. Then
withdraw the coals (if baked in a dutch oven), take
off the lid, and let the cake remain in the oven to
cool gradually. : |

You may ice it either warm or cold. Before
you put the icing on a large cake, dredge the cake

all over with flour, and then wipe the flour oﬂf;illhis
ave

will make the icing stick on better—If you
5 ¥, SRR
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sufficient time, the appearance of the cake will

be much improved by icing it twice. Put on the
first icing soon after the cake is taken out of the
oven, and the second the next day when the first
is perfectly dry. While the last icing is wet, or-
nameat it with coloured sugar-sand or nonpareils.

———

BLACK CAKE, OR PLUM CAKE.

One pound of flour sifled.
One pound of fresh butter,

%Wpawdmd white sugar.
Two

pounds of the best raisins.
Two pounds of currants, '
Two table-spoonfuls of mixed spice, mace and cinnamon.
Two nutmegs powdered.
A large glass of wine
A large glass of brandy % mixed together.
Half a glass of rose-water
A of citron.

Pick the currants very clean, and wash them,
draining them through a colendar. Wipe them in
a towel. Spread them out on a large dish, and set
them near the fire, or in the hot sun, to dry, pla-
cing the dish in a slanting pesition. Having stoned
the raisins, cut them in half, and, when all.are done,
sprinkle them well with sifted flour, to prevent

“their sinking to the bottom of the cake. When the
‘currants are dry, sprinkle them also with flour,

~ Pound the spice, allowing twice as much cinna-
‘mon as mace. Sift it, and mix the mace, nutmeg,
and cinnamon together. Mix also the liquor and
rose-water in a tumbler or cup. Cut the citron in
slips.  Sift the flour into a broad dish. Sift the su-
gar into a deep earthen pan, and cut the butter into

e e L T e O i 8 N i i n
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it. Warm it near the fire, if the weather is too
cold for it to mix easily. Stir the butter and su-
gar to a cream. ; .

Beat the eggs as light as possible.  Stir them
into the butter and sugar, alternately with the flour.
Stir very hard. Add gradually the spice and
liquor. Stir the raisins and currants alternately
into the mixture, taking care that they are well
floured.  Stir the whole a5 hard as possible, for ten
minutes after the ingredients are in.

Cover the bottom and sides of a large tin or
earthen pan, with sheets of white paper well butter-
~ed, and put into it some of the mixture. Then
spread on it some of the citron, which must not be
cut too small. Next put a layer of the 'mixture,
and then a layer of citron, and so on till it is all in,
having a layer of the mixture at the top.

This cake is always best baked in a baker’s
oven, and will require four or five hours, in propor-
tion 1o its thickness,*

Ice it next day..

—

’ SPONGE CAKE.

Twelve eggs.

Ten vunces of sified flour, dried near the fire.

A pound of loaf sugar, powdered and sifted.

Twelve dropsof essence of lemon,

A grated nutmﬁ_.

A tea-spoonful of powdered cinnamon and mace, mixed.

Beat the eggs as light as possible. Eggs for
‘?_onge or almond cakes require more beating than
for any other purpose. Beat the sugar, by degrees,

.‘Hﬁﬂk. B gt , » .-..
fire if msin_ lnai::lnd:::;).tl:iu lel}uenl:flb:t:t;rmmthamo% mgtllil:
or till it gets quite cold, | g b

@
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into the eggs. Beat very hard, and continue to
beat some time after the sugar is all in. ]
" No sort of sugar but loal will make light sponge-
cake. Stir in, gradually, the spice and essence of
lemon. Then, by degrees, put in the flour, a little
at a time, stirring round the mixture very slowly
with a knife. If the flour is stirred in too hard, the
cake will be tough. It must be done lightly and
gently, so that the top of the mixture will be cov-
ered with bubbles. As soon as the flour is all in,
begin to bake it, as setting will injure it. |
Put it in small tins, well buttered, or in one large
tin pan. The thinner the pans, the better for
sponge-cake. F'ill the sall tins about half full.
Grate loaf-sugar over the top of each, before you set
them in the oven. 4
Spunge-cake requires a very quick oven, partic-
ularly at the bottom. It should be baked as fast as
possible, or it will be tough and heavy, however
light it may have been before it went into the oven.
It is of all cakes the most liable to be spoiled in
baking. When taken out of the tins, the cakes
should be spread on a sieve to cool. If baked in
one large cake, it should be iced. i
A large cake of twelve eggs, should be baked at
least an hour in a quick oven. J
For small cakes, ten minutes is generally suffi-
- cient.  If they get very much out of shape in bak-
ing, it is a sign that the oven is too slow. TN
- Some think that sponge-cakes and almond cakes
re lighter, when the yolks and whites of the '_
re beaten in separate pans, and mixed gently to-
rether before the sugar is beaten into them.
~If done separately from the yolks, the whites
should be beaten till they stand alone. i
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ALMOND CAKE.

T'wo ounces of blanched bitter almonds, pounded very fine.
Seven ounces of flour, sified and dried.

Ten eggs. J
One pound of loaf-sugar, powdered and sifted.

Two table-spoonfuls of rose-water.

Take two ounces of shelled bitter almonds or
.peach-kernels. Scald them in hot water, and as
you peel them, throw them into a bowl of cold
water, then wipe them dry, and pound them one by
one in a mortar, till they are quite fine and smooth.

Break ten eggs, putting the yolks in one pan and
the whites in another. Beat them separately as
light as possible, the whites first, and then the yolks.

Add the sugar, gradually, to the yolks, beating
it in very hard. Then by degrees, beat in the
almonds, and then add the rose-water.

Stir half the whites of the eggs into the yolks and
sugar. Divide the flour into two equal parts, and
stir in one half, slowly and lightly, till it bubbles on
_the top. Then the other half of the white of egg,
- and then the remainder of the flour very lightly.

Butter a large square tin pan, or one made of
paste-board which will be better. - Put in the mix-
ture, and set immediately in a quick oven, which
must be rather hotter at the bottom than at the top.
Bake it according to the thickness. If you allow
the oven to get slack, the cake will be spoiled.

Make an icing with the whites of three eggs,
twenty-four tea-spoonfuls of loaf-sugar, and eight
d{o&s of essence of Jemon.

When the cake is cool, mark it in small squares
with a knife. Cover it with icing, and ornament it
while wet, with nonpareils dropped on in borders,
round each square of the cake. When the icing is
dry, cut the cake in squares, cutting through the

=
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|
u::mg very carefully with a penknife. Or you may
cut it in squares first, and then ice and ornament
each square separately.

-
FRENCH ALMOND CAKE.

Six ounces of shelled sweet almonds.

Three ounces of shelled bitter almonds, or peach-kernels.
Three ounces of sified flour, dried near the fire.
Fourteen

One pound of powdered loaf-sugar.

Twelve drops of essence of lemon.

Blanch the almonds, by scalding them in botf
water. Put them in a bowl of. cold water, and
wipe them dry, when you take them out. Pound
them, one at a time, in a mortar, till they are per-
fectly smooth. Mix the sweet and bitter alinonds
together. Prepare them, if possible the day be- |
fore the cake is made.* |

Put the whites and yolks of the eggs, into sepa-
rate pans. Beat the whites till the{ stand alone,.
and then the yolks ull they are very thick. A

Put the sugar, gradually, to the yolks, beating ﬁ,’
in very hard. Add, by degrees, the almonds, sti
beating very hard. Then put in the essence of
lemon. Next, beat in, gradually, the whites of -
the eggs, continuing to beat for some time after
they are all in. Lastly, stir in the flour, as slow
and lightly, as possible. )

Butter a large tin mould or pan. Put the caﬁd
in and bake it in a very quick oven, an hourgl'
more according to its thickness.

~ The oven wmust on no account be hotter at llla

top. than at the bottom. i
W,hon done, set iton a mqve to cool. =-..-_;‘, §

"
. Whlc ng the almonds, in occasio lllllﬂ
water, It makes liem much Ilgbm'm ",
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Ice it, and ornament it with nonpareils.

These almond cakes are generally baked in a
turban-shaped mould, and the monpareils put on,
in spots or sprigs. .

A pound of almonds in the shells (if the shells
are soft and thin,) will generally yield half a pound
when shelled. ard, thick-shelled almonds, sel-
dom yield mueh more than a quarter of a pound,
‘and should therefore never be bought for cakes or
puddings.

Bitter almonds and peach-kernels can always be
purchased with the shells off. |

Families should always save their peach-kernels,
as they can be used in cakes, puddings and custards.

——
MACCAROONS.

Half a pound of shelled sweet almonds.

A quarter of a pound of shelled bitter almonds,

The whites of three eggs.

T'wenty-four large tea-spoonfuls of powdered loaf-sugar.

A tea-spoonful of rose-water.

A large tea-spoonful of mixed spice, nutmeg, mace and cinnamon.

Blanch and pound your almonds, beat them very
smooth, and mix the sweet and bitter together ;
do them, if you can, the day before you make the
maccaroons. ' Pound and sift your spice. Beat
‘the whites of three eggs till they stand alone; add
to them, very gradually, the powdered sugar, a
spoonful at a time, beat it in very hard, and put in,
by degrees, the rose-water and spice. Then stir
in, gradually, the almonds. The mixture must be
like a soft dough ; if too thick, it will be heavy ; if
100 thin, it will run out of shape. If you find your
almonds not sufficient, prepare a few more, and stir
them in. When it is all well mixed and stirred,
put some flour in the palm of your hand, and taking
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up a lump of the mixture with a knife, roll it on
your hand with the flour inte a small round ball ;
have ready an iron or tin pan, buttered, and lay the
maccaroons in it, as you make them up. Place
them about two inches apart, in case of their
spreading. Bake them about eight or ten minutes
in a moderate oven ; they should be baked of a pale
brown colour. 1ftoo much baked,they will lose
their flavour ; if too litle, they will be heavy.
They should rise high in the mlddle, and crack on
the surface. You iy, il you choose, put a larger
proportion of spice.* {13

APEES.

A pound of flour, sified.

Half a pound of butter,

Half a glass of wine, and a table-spoonful of rose-waier mixed.
Half a pound of powdered white sugar.

A nuimeg, ﬁmled

A tea-spoonful of beaten cinnamon and mace.

Three table-spoonfuln of carraway seeds.

Sift the flour into a broad pan, and cut up the
butter init. Add the carraways, sugar, and spice,
and pour in the liquor by degrees, mixing it-well -
with a knife ; add enough of cold water to make it
a sdff’ dough. Spread some Mour on your paste- |
imard take out the dough and knead it very well o
with your hands. Cut it’ into small pieces, and o 4
knﬂéad each separately, then put them all together, - ot

knead the whole in one lamp. Rollit out in a
sh et about a quarter of an inch thick. Cut it aut" !
in mund cakes, with the edge ofa tumbler, or a tin

of thlt size. Butter an iron pan, and lay the caket‘i!
0 ﬂ ' _

"Goeﬁl-t cakes may be made in a similar manner, substituti
for the pounded almonds halfa pound of finely-grated v
They mﬁanade into small round with a litle flour laid on

band, and baked a few minutes. They ave very fine.
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in it, not too close together. Bake them a few
minutes in a moderate oven, till they are very
slightly coloured, but not brown. I too much
baked, they will eatirely lose their flavour. Do
not roll them out too thin.

i JUMBLES.

Three eggs.

Half a pound of flour, sifted.

Half a pound of butter.

Half a pound of powdered loal-sugar.

A table-spoonful of rose-water.

A nuumeg grated. )

A tea-spoonful of mixed mace and cinnamon.

e

Stir the sugar and butter to a cream. Beat the
eggs very light. Throw them, all at once, into
the pan of flour. Put in, at oncc, the butter and
sugar, and then add the spice and rose-water. If
you have no rose-water, substitute six or seven
drops of strong essence of lemon, or more if the
essence is weak. Stir the whole very hard, with
a knife.

Spread some flour on your paste-board, and
flour your hands well. Take up with your knife,
a portion of the dough, and lay it on the board.
Roll it lightly with your bands, into long thin rolls,
which must be cut into equal lengths, curled up
into rings, and laid gently into an iron or tin pan,
buttered, not too close to geach other, as they
spread in baking. Bake them in a quick oven
about five minutes, and grate loal-sugar over
them when cool.

6
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L KISSES. )
1 : ] ]
One pound of the hest loaf sugar pw‘u and sifted.
The whites of four eggs. YR
Twelve d of essence of lemon. .
A tea-cup of currant jelly. - '.

Beat the whites of four eggs till they stand alone. =
Then beat in, gradually, the sugar, a tea-spoonful
at a time. Add the essence of lemon, and beat
the whole very hard.

Lay a wet sheet of paper on the bottom of a
square tin pan. Drop on it, at equal distances, a
small tea-spoonful of stiff currant jelly.* With a
large spoon, pile some of the beaten white of egg
and sugar, on each lump of jelly, so as to cover it
entirely. Drop on the mixture as evenly as pos-
sible, so as to make the kisses of a round smooth
shape.

Set them in a cool oven, and as soon as they
are coloured, they are done. Then take them out
and place them two bottoms together. Lay them
lightly on a sieve, and dry them in a cool oven,
till the two boutoms stick fast together, so as to

form one ball or oval.
e piies

SPANISH BUNS.

Four e,
~ Three quarters of a pound of flour, sified.
Half a pound of powdered white sugar.
- Two wine-glasses and a half of rich milk.
_ Six ounces of fresh butter.
A wine-glass and a halif of the best yeast.
' A table-spoontul of rose-water., .
l]tl"ﬂt‘g. ?:

A grated _
' Lﬁe tea-spoonful of Rowdered mace and cinnamon. ’g

Sift half a pound'of flour into a broad pan, and
sift a quarter of a pound, separately, into a deep

*It is better to put a little of the beaten white of egg and sugar a1
first under the currant-jelly, 3 68

e
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plate, and set it aside. Put the milk into a soup-
plate, eut up the butter, and set it on the stove or
near the fire to warm, but do not let it get too hot.
W the butter is very soft, stir it all through the
mi h a knife, and set it away to cool. Beat
the eggs very light, and mix the milk and butter
with them, all at once; then pour all into the pan
of flour. Put in the spice, and the rose-water, or
if you prefer it, eight drops of essence of lemon.
Add the yeast, of which' 2n increased guantity will

" be necessary, il it is not very strong and fresh.

"

Stir the whole very hard, with a knife. Add the
sugar gradually. 1f the sugar is not stirred in

‘slowly, a little at a time, the buns will be heavy.

Then, by degrees, sprinkle in the remaining quar-
ter of a pound of flour. Stir all well together;
‘butter a square iron pan, and put in the mixture.
Cover it with a cloth, and set it near the fire to
rise. It will probably not be lightin less than
five hours. When itis risen very high, and is cov-
ered with bubbles, bake it in a moderate oven,
about a quarter of an hour or more in proportion
to its thickness.

When it is quite cool, cut it in squares, and
grate loaf-sugar over them. This quantity will
make twelve or fifteen buns.

They are best the day they are baked.

You may, if you choose, bake them separately,
in small square tins, adding to the batter half a

und of currants or chopped raisins, well floured,
and stirred in at the last.

e ——

- In_making buns, stir the yeast well before you
put it in, having first poured off the beer or thin
part from the top. If your yeast is not good, do
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mot attempt to make buns with it as they will
neverbe light. . . ., .0
Buns may be inade in a way, with the
following ingredients, mixed in d?;thoye '
Hal( a pound o flour, sifled into a pan, | | g" -3 .
A quarter of a pound of flour, sified e, and set aside to
Wnkf:iualltmat.o 118 7 bl Mu '“- N
A egpoi.wdl t:dlgﬂm ' ¢ 3
erola wdered s
T i of milk, lon
A wine-glass and a half of the best yeast, . 0

A large tea ful of powdered cinnamon. A3t g
A qnlrtz; a pound of butter, eut up, and wa*dh-%qﬂkr .

Al
—+—- .
* i

L

A quarter ofa pound of pawdered sugar., ’ %
A quarter of a pound of fresh butter, ’ B
g: pound of ﬂg:r sified. '

RUSK. o ﬁ*
% o

b aioer ol SN P
wine-glass and a halfof t
oA !sblz.-f’poonfui of rose-water. *.,
A tea-spoonful of powdered cinnamon.

——

Sift your flour into a pan. Cut up the butter in, W
the milk, and warm them a little, so as to soften.
the butter, but not to melt it entirely. Beat your
egg ; pour the milk and butter into your pan of
flour, then the egg, then the rose-water and spice,.
and lastly the yeast. Stir all well together with _‘
a knife. Ny

Spread some flour on your paste-board : lay the ;'L 1 %8

ugh on it, and knead it well. Then divide it
into small pieces of an equal size, and knead each, | °
piece into a little thick round cake. Butter an
iron pan, lay the cakes in it, and set them in a
warm place to rise. Prick the tops with a fork,
When they are quite ligh, bake them in g mode-
rate oven. : b
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e
INDIAN POUND CAKE.
: 9
Eight eggs.
+ O pits of powdered fdir.
One pint of Indian , and half a pint of wheat-flour.

Half a pound of butt

One nutmeg, grated,—and a tea-spoonful of einnamon.
Half a glass of mixed wine and brandy.

Stir the butter and sugar to a cream. Beat the
eggs very light.  Stir the meal and eggs, alternate-
ly, into the butter and sugar. Add the spice and
liqguor. Stir all well. Butter a tin pan, put in the
mixture, and bake it in a moderate oven.

This cake should be eaten while fresh.

B,
CUP CAKE.
Five '
R : Twao large tea-cups full of molasses. -

The same of brown sugar rolled fine.

The same of fresh butter.

One cup of rich milk.

Five cups-of flour sified.

Half a cup of powdered allspice and cloves.
Half a cup of ginger.

Cut up the butter in thrwilk, and warm them
slightly. Warm also the molasses, and stir it into
' the milk and butter : then stir in, gradually, the
sugar, and set it away to get cool.
. Beat the eggs very light, and stir them into the
-\ mixture alternately with the flour. Add the ginger
and other spice, and stir the whole very hard.
Butter small tins, nearly fill them with the mix-

ture, and lEm;lm the cakes in a moderate oven.
6

[
I -

" <%
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OAF CAKE.

ﬁoﬁiﬁed fiour, setting aside half & pound to sprinkle in
of fresh batter.
pound of powdered sugar.

Four eggs.
One pound of raisins, stoned, and cut in

nd of currants, washed and
Half a pint of milk. ;
Half a glass of wine.
Half a glass of brandy

A tabl onful of mixed spice, mace, nutmeg and cinnamon. )
‘Half a pmt efthebmhawer‘aynut; or more, if the yeast is not
very strong. ; 1 4
Cut up the butter in the milk, and warm it till
the butter is quite soft; then stir it together, and -
get it away to cool. It must not be made too warm.
After you have beaten the eggs, mix them with the
butter and milk, and stir the whole into the pan of 3
flour. Add the spice and liquor, and stir in the
sugar gradually. Having poured off the thin part
from the top, stir the yeast, and pour itinto the mix-
ture. Then sprinkle in the remainder of the flour.
Have ready the fruit, which must be well flour- |
ed, stir it gradually into the mixture. Buttera "
large tin pan, and put the cake into it. Cover n,
and set in a warm place for five or six hours to rise.
When quite light, bake itin a moderate oven.

£2.7
H

-—

SUGAR BISCUITS. .

“Three pounds of flour, sifted. y ol

et e i

and a . v i

ﬁpl;: 'I‘Hnllg.i'or ) Ty e

A small tea-sponful of -ash dissolved in water. B -
mer‘ﬂmyww b

Cut the butter into the flour. Add the m |
and carraway seeds. Pour in the brandy, and
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then the milk. Lastly, put in the pearl-ash. Stir
all'well with a knife, and mix. it thoreughly, till it
becames a lump of dough.

Flour your paste-board, and lay the dough on
it.  Knead it very well. Divide it into eight or ten
pieces, and knead each piece separately. Then
put them all together, and knead them very well
in one lump.

Cut the dough in half, and roll it out into sheets,
about half an inch thick. Beat the sheets of dough
very hard, on both sides, with the rolling-pin.
Cut them out into round cakes with the edge of a
tumbler. “Butter iron pans, and lay the cakes in
them. Bake them of a very pale brown. If done
00 much, they will lose their taste. '

‘These cakes kept in a stone jar, closely covered
from the air, will continue perfectly good for seve-
ral months.

MILK BISCUITS.

Two pounds of flour, sified.

Half a pound of butter.

T'wo eggs.

Six wine-glasses of milk.

Two wine-glasses of the best brewer’s yeast 7 or three of good home-
made yeast. .

—

Cut the butter ipto the milk, and warm it sli btly
on the top of the stove, or near the fire. Sif; the
flour into a pan, and pour the milk and butter into
“it.  Beat the eggs, and pour them in also. Lastly
the yeast. Mix all well together with a knife,
flour your paste-board, put the lump of dough
on it, and koead it very hard. Then cut the dough

Y
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e TR

in small pieces, and knead them mto round bqes.
Stick the tops of them with a fork.

Lay them in buttered pans and set them to rise.
They will probably be light in an hour. When

they are quite light, put them in a moderate oven
and bake them. o |

- i s

They are best when quite fresh.

BUTTER BISCUITS.

Half a pound of butter,

Two poonds of flour, sifted.

Half a pint of milk, or cold water,
A salt-spoonful of salt.

~ Cut up the butter in the flour, and put the salt.
to it. Wet it to a stiff dough with the milk or wa- i
ter. Mix it well with a knife. 2 e X
Throw some flour on the paste-board, take the
dough out of the pan, and knead it very well. '
Roll it out into a large thick sheet, and beat i i
very hard on both sides with the rolhng-plm :
Beat it a long time. & e
- Cut it out with a tin, or cu
thick cakes. Beat each cake on both sides, wi
the rolﬂng-pln Prick them with a fork. ,
them in buttered pans, and bi}e them of a light
brown in a slow oven. s

s:_=¥
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GINGERBREAD NUTS.

Two pounds of flour, sified.

One pound of fresh butter.

One quart of sugar-house molasses.

Two ounces of ginger, or mare, if it is not very strong.
Twelve dozen grains of allspice, Y

Six dozen cloves, . E powdered and sifted.
Half an ounce of einnamon,

A half tea-spoonfal of pearl-ash or sal wratus, dissolved in a livtle

Vi

.l.['l' L

’Cut up the butter in the flour, and mix it with
the ginger and other spice. Wet the whole with
the molasses, and stir all well together with a
knife. Then add the dissolved pearl-ash or sal
aeratus.

Throw some flour on your paste-board, take the
dough (a large handful at a time) and knead it in
separate cakes. Then put all together, and knead
it very hard for a long time, in one large lump.
Cut the lump in half; roll it out in two even sheets,
about half an inch thick, and cut it out in little
cakes, with a very small tin, about the size of a
cent, Lay them in buttered pans, and bake them
ina moderate oven, taking care they do not scorch,
as gingerbread is more liable to burn than any
other cake, _ :

You may, if you choose, shape the gingerbread
nuts, by putting flour in your hand, taking a very
small piece of the dough, and rolling it into a little
round ball, . |
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COMMON GINGERBREAD.

A pint of molasses.

One pound of fresh butter,

Two pounds and a half of flour, sifled.
A pint of of milk,

A lmllltcnmoonﬁnl of pearl-ash, or less if it is strong. -
A tea-cup full of ginger, ,

Cut the butter into the flour. Add the inger.

Having dissolved the pearl-ash in a little vine-
gar, stir it with the milk and molasses alternately
into the other ingredients. Stir it very hard fora
long time, till it is quite light. S

Put some flour on your paste-board, take out
small portions of the dough, and make it with your
hand inte long rolls. Then curl up the rolls into
round cakes, or twist two rolls together, or lay
them in straight lengths or sticks side by side, and
touching each other. Put them carefully in but-
tered pans, and bake them in a moderate oven, no{{' "
hot enough to burn them. If they should get
scorched, scrape off with a knife, or grater, all the
burnt parts, before you put the cakes away. ! 48

You can, if you choose, cut out the dough with 4
tins, in the shape of hearts, circles, ovals, &ec. '

you may bake it all in one, and cut it in squa
when cold. -

w3

_.l.,l»,

..‘-.u’ {rif',
If the mixture appears to 5. thin, add gr*‘ .
ually, a litle more sifted flour. e W
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LAFAYETTE GINGERBREAD.

Five eggs.

Half a pound of brown sugar,

Half a pound of fresh butter,

A pint of sugar-house molasses,

A pound and a half of flour.

Four table-spoonfuls of ginger.

T'wo largesticks of cinnamon,

Three d grains of allspice, ;mwdered and sifted.
Three dozen of cloves,

The juice and grated peel of two large lemons.
A little pearl-ash or sal-wratus.

Stir the butter and sugar to a cream. Beat the

very well. Pour the molasses, at once, into

the butter and sugar. Add the ginger and other
spice, and stir all well together.

Put in the egg and flour aliernately, stirring all
the time.  Stir the whole very hard, and put in
the lemon at the last. When the whole is mixed,
stir it till very light.

Butter-an earthen pan, or a thick tin or iron one,
and put ‘the gingerbread in it. Bake it in a niod-
erate oven, an hour or more, according to its
thickness. Take care that it do not burn.

Or you may bake it in small cakes, or little tins.

Its lightness will be much improved by a small
tea-spoonful of pearl-ash dissolved in a tea-spoon-
ful of.vinegar, and stirred lightly in at the last.*
Too much pearl-ash, will give itan unpleasant taste.

If you use pearl-ash, you must omit the lemon,
as its taste will be entirely destroyed by the pearl-

ash. You may substitute for the lemon, some

raisins and currants, well floured to prevent their
sinking.

'I'l_f the pearl-ash is strong, l'.- f a tea-spoonful ﬁiﬂ be sufficient, c:r
less even will do. It is bemt“i’:: stir the pearl-ash in, a little at a
time, and you can tell by the taste of the mixture, when there is

.
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i i
This is the finest of all gingerbread, but should
not be kept long, as in a few days it becomes very 3
hard and stale. .‘ i A8

A DOVER CAKE.

Eﬂ!; 'm&mm dwv;d' mw ;
. o » ma .
O.wpoqndd’ﬁﬁod flour. TR i
One pound of powdered white sugar. O s
g_n!fqpound of butter. : e "wis
154 . et
One glass of brandy. L
. Half a glass of rose-water. *
" One grated nutmeg. L
A tea-spoonful of powdered cinnamon. e

i 4 A

Dissolve the pearl-ash in vinegar. Stir the sus
gar and butter to a cream, and add to it gradual-
ly, the spice and liquor. Beat the eggs very light,
and stir them into the butter and sugar, alternately,
with the flour. Add, gradually, the milk, u@ %
stir the whole very hard. | Pk -

Butter a large tin pan, and put in the mixtures
Bake it two hours or more, in a moderate
If not thick, an hour or an hour and a half will be
sufficient. Lo
- Wrap it in a thick cloth, and keep it from the
air, and it will continue moist and fresh for wo
weeks. The pearl-ash will give ita daEk colour.
It will be muchimproved by a pound of ra
stoned and cut in half, and a pound. of eur
well washed and dried. o A

Flour the fruit well, and stir it in at the Jast. $ 2

\ .'._'_‘
AT
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'i'i' g 9\ cnuninn. ' _ -
Ifa pound of bulter.
hree quarters of a "n? ol‘powderd white sugar.
Bh: eggs, or seven i are small
Two pounds of flour, sifted.

ted nut
it%:spﬁuﬁlmfpowdmd cinnamon.

A table-lpnonﬁll of rose- water

Cut the butter into the.ﬂour, add the sugar and
spice, and mix them well together,

&
Beat. the eggs, and pour them into the pan of

flour, &c. Add the rose water, and mix the whole _

into a dough. If the eggs and rose-water are not
found sufficient to wet it, add a very little cold wa-
ter. Mix the doughwery well with a knife.
Spread some flour on your paste-board, take the
dough out of the pan, aod knead it very well. Cut
it into sfnall pieces, and koead each separately,
Put all the pieces together, and knead the whol¢ in
one lump. Roll it out ioto a large square sheet,
about half an inch thick. Take Jagging-iron, or,
if you have not one, a sharp koife ; run it along
the sheet, and cut the dough into long narrow slips.
Twist them up in various forms. Have ready an
iron pan with' melted lard.  Lay the crullers lightly
in it, and fry them of -a light brown, turning them

with a knife and fork, so as not to break them, and-

taking care that both sides ‘qre equally done.
When sufficiently fried, spread them on a large

'é“ish to cool, and grate lonﬁ-su&ar over them,

hu brown sugar,
'wm pseriratar

e

»

Q.l: ¥
- Crullers may ben m

D a plainer way, wuhle
:very fine,) and without

S0 b llow AR 5
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1‘: ,ia?. CAKES. i
They can be fried, or rather boiled, in a deep
iron pot.  They should be done in a large quantity
of lard, and taken out with a skimmer that has holes
in jt, and held on the skimmer till the lard drains
from them. If for family use, they can be made
an inch thick. : '
- o x

| DOUGH-NUTS.

'Pm of sifted flour. b
M ﬁm { - )
~ Three qnﬁl::ll' l'p;ﬂ of butter. : .

- Four ) f,/

- Half % %ﬁp full of best brewer’s yeast, : Ry

A pintand a half of milk. 1 ! 1
A tea-spoonful of powdered cinnamon, fhit N
A grated nutmeg.

A 1able-spoonful of rose-water. 47 o) gy

Cut up the butter in the flour. Add the mg;u', \‘tu.
spice, and rose-water. Beat the eggs very light,
~wand pour them into the mixture. Add the east,
(balf a tea-cup or two wine-glasses full,) gni{then Ve
stir in the milk by degrees, so as to make it a soft
dough. Cover it, and set it to rise. Ry
When quite light, cut it in diamonds with a jag-
ging-iron or a sharp knife, and fry them in lard,
Grate loaf sugar over them when done.

T b

--‘-—-»

W WAFFLES.
Al A’i:lt‘x:fm“i-, t o ‘..IE‘ ¥, }; 34 l-'l."
A._ que &PJH wuld Ofbﬁﬂ‘-

1'--}

qguarter of a pound of powdered white 44
A po udnhtll’ofﬂo?n:,;i : }Il'l"
g PR R 'Dfp‘!'ﬂ pae o

(LTE 9T RES pr L -. L
Warm the milk slightly. “Cut up the butter in i
and stir it a little. Beat the eggs well, and pe

{
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them into the butter and milk. Spriokle in half
the flour, gradually. Stir in the sugar, by degrees,
and add the spice. Stir in, gradually, the remain-
der of the flour, so that it becomes a thick batter.

Heat your waffle-iron ; then grease it well, and
pour in some of the batter. Shut the iron tight, and
bake the wafile on both sides, by turning the iron.

As the waffles are baked, spread them. out sepa-
rately on a clean napkin. When enough are done
for a plate-full, lay them on a plate in two piles,
buttering them, and sprinkling each with beaten
cinnamon.

——

SOFT MUFFINS.

Five eggs.
A quart of milk.
Two ounces of butter.
A tea-spoonful of salt.
. Two large table-spocufuls of brewer’s yeast or four of home-made

Ell)l-l‘h of sifted flour to make a stiff batter.

Warm the milk and butter together, and add to -
them the salt. Beat the eggs very light and stir
thef into the milk and butter. Then stir in the
yeast, and lastly, sufficient flour to make a thick
.batter.

Cover the mixture, and set it to rise, in a warm
place, about three hours. -

When it is quite light, grease your baking-iron,
and your muffin rings. Set the rings on the iron,
and pour the batter into them. Bake them a light
srown.  When you split 'Lz:'m to put on the butter,
do not cut them E'Id:n ife, but pull them open
with your hands. ‘Cutting them while hot will
make them heavy.
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* INDIAN BATTER CAKES.

A quart of sifted indian meal,

'A ' handful of wheat flour sifled, mixed.

 Three s, well beaten, - N
Two table-spooufuls of fresh brewer’s yeast, or four ofbome-mado :

. ¢ . Yyeast,
[ .‘ m r'-] ofaj‘- 8.1
A quart of milk. '
‘ r

Make the milk quite warm, and then put into it
the yeast and salt, stirring them well. Beat the
eggs, and stir them into the mixture. Then, grad-
ually stir in the flour and indian meal.

Cover the batter, and set it to rise four or five
hours. Or if the weather is cold, and you want
the cakes for breakfast, you may mix the bmer late' )
the night before. _

Should you find it sour in the morning, dlssolve '

- rasmall tea-spoonful of pearl-ash in as much water
as will cover it, and stir it into the batter, letting it
* set afterwards at least half an hour. This will take
i offthe acid. ' ;
: Grease your bakm%vlron, and pour on it a ladle-
full of the batter. hen hromi on one side, turn

the cake on the other. . Rl

g0
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FLANNEL CAKES OR CRUMPETS.

Two pounds of flour, sifted.

Four eg;g -
Three table-spoonfuls of the best brewer’s yeast, or four and a hlll‘
of home-made yeast.
A pint of milk.

Mix a tea-spoonful of salt with the flour, and set
the pan before the fire. Then warm the milk,
and stir into it the flour so as to make a stiff batter.
Beat the eggs very light, and stir them into the yeast.
Add the eggs and yeast ta the batter, and beat all
well together. If it is too stiff, add a little more
warm milk.

Cover the pan closely and set it to rise near the
fire. Bake it, when quite light.

Have your baking-iron hot. Grease it, and pour
on a ladle-full of batter. Let it bake slowly, and
when done on one side, turn it on the other.

Butter the cakes, cut them across, and send them
to table hot.

4 ROLLS.

Three pints of flour, sified.
Two tea-spoonfuls of salt. _
Four table-spoonfuls of the best brewer’s yeast, or six of home-made

yeast.

A pint of lJuke-warm water.

Half a pint more of warm water, and a little more flour to mix in
before the kneading.

Mix the salt with the flour, and make a deep hole
in the middle. Stir the warm water into the yeast,
and pour it into the hole in the flour, Stir it with

%

-
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a spoon just enough to make a thin batter, and
sprinklg‘,gqme_ flour o o_r‘tt,:tpp.. Cover the pan,
and set it in a warm place for several hours. f
When it is light, add halfl a pint more of Juke-
warm water ; and make it, with a little more flour,
into a dough. Kunead it very we?i-. ten mi f
Then divide it into small pieces, and knead each
separately. Make them into round cakes or rolls.
Cover them, and set them to rise about an hour
and a hdf . & - .- .
Bake them, and when done, let them remain in
the oven, without the lid, for about ten minutes. .

3
i
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SWEETMEATS.

.

GENERAL DIRECTIONS.

In preparing sugar for sweetmeats, let it be en-
-tirely dissolved, before you put it on the fire. If
you dissolve it in water, allow about half a pint of
water to a pound of sugar.

If - you boil the sugar before you add the fruit to
it, it will be improved in clearness by passing it
{hrough a flanne) bag. Skim off the brown scum,
all the time it is boiling.

If sweetmeats are boiled too long, they lose their

ur and become of a dark colour.

If boiled too short a time, they will not keep wells

You may ascertain when jelly is done, by drop-
« ping a small spoonful into @ glass of water.

If it spreads and mixes with the water, it requires
more boiling. If it sinks in a lump to the bottom,"
it is sufficiently done. This trial must be made
after the jelly is cow

Raspberry ijelly -requires more boiling thaﬁ any
other sort. Black currant jelly less. = '
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- others will make god&"xlly;ﬁ Pare, core, and
in a

~ Quince Jelly is made in the same manner, b
- not pare the quinces. Quarter them only.

BV 4

o ond! RED OUIJIANT Jmf

~ spoon. Put them in a jelly-bag, and squeeze it il

78 SWEETMEATS.

APPLE JELLY.

‘Take the best pippin, or bell-flower apples. N5§ ’

quarter them. Lay théW eserving ket-
tle, and put to them as much water only, as will
cover them, and as much lemon-peel as you choose.
Boil them till they are soft, but not till they break.
Drain off the water through a colander, and mash
the apples with the back of a spoon. Put them i
into a jelly bag, set a deep dish or pan under it, and
squeeze out the juice. ,
- To every pint of juice, allow a pound of loaf-
sugar, broken up, and the juice of two lemons.
Put the apple-juice, the sugar, and the lemon-juice,
into the preserving kettle. Boil it twenty min-
utes, skimming it well. Take it immediately from

the kettle, and pour it warm into your glasses, but #
not so hot as to break them. When cold, cover
each glass with white paper dipped in brandy, and
tie it down tight with another paper. Keep them
in a cool place. s _ 3

i

e ——

gt R - i T, T

- laooge Waen
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T

|
\ mf ‘your currants, ‘dra em, and gick the i‘
from the stalks. Mash them with the back of a

all the juice is pressed out.
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To evely pint of juice; allow a pound of the best
loaf-sugar. Put the juice and the sugar into your
kettle, and boil them twenty minutes, skimming all

"the while. Pour it warm into your glasses, and when
|d, tie it up with brandy paper. Jellies should
never be allowed to ?& cold in the kettle. If boiled
too long. they will lose their flavour, and become
of a dark colonr. : -

Strawberry, raspberry, blackberry, and grape
jelly may be o wde in the same manner, and with

: of loaf-sugar. . *

lly may also be made in a very
. simple manner, by pulting the currants whole  into
the kettle, with the suzaglghallowing a pound of su-
gar to a pound of cur Boil them together
twenty minutes, skimming carefully. Then pour
théin into a sieve, with a pan under it. Let them
drain threugh the sieve into the pan, pressing them
down with the back of a spoon. '
Take the jelly, while warm, out of the pan, and
put it into your glasses. Tie it up with brandy
paper when cold.

’\«._ 1

\;.Acx CURRANT JELLY.

-

:; Pick the currants from the stalks, wash and .q:in
them. = Mash them seft with a spoon, put them in a
bag, and squeeze oul the juice. ‘T'o each pint of

__ _\__,a_llo_w three quarters of a pound of loaf- wra
] it “ - e,

je juice and sugar into a preserving

them about ten minutes, skimming them

i
L y
el ke b .'—;LAJ‘__.L
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well. it immediately out of the k ut’

it w“?' %k::) your glnsses.- Tie it uﬁ 15‘%&:‘;)@

_ paper. ‘ \
% Th ’; uice of black currants is so very th,ck,

| res less sugar and M bo:lmg tha,n

. ,.;Jﬁ"&f %; i

OO —— oY

X fmosgﬂmr .mm.m d ,,,’
N Ot ¥e (W
" Cut tha goos&emas in half, 1 !
and put them in a jar closely covered. et the ja
in an oven, or pot filled w:t ' boiling water. K‘
the water bolllng round r till the ywsebermi *
are soft, take them a them with a s
and put them into a jelly bag to drain. When all
the juice is Squeezed out, measare it, and to a pint
of juice, allow a pound of 'loal'-surar, “Put the .
Juice ‘and sugar inl&me preserving k&m and boil
them twenty minutes, skimming carefully. Put
the jelly warm into your glasses. Tze them up with
brandy paper. 1T i

o 8
Cranberry jelly is made in the same manner. )

i

i , GRAPE JELLY. 4.\-‘

]

“Pick the grapes from the stems, wash and draj
_them. Mash them with a spoon.  Put themn in the ,_f
preserving kettle, and ‘cover them closely wi :
]a,-“ - Boil them ten minutes. Then p.

ﬂ'l

he 'm jelly bag, ﬁﬁl‘iqubeze out the ji

¥



i
Allow a pint of juice to a pound of sugar. tPut“
the sugar and juice into your kettle, and boil them '
wenty minutes, skimming them well. adw]
Fiil your glasses while the jelly is warm, and tie
them up with bfandyr!apers'. - 1 i
e i e, T gfa )T
) 1‘...“...—1--

PEACH JELLY. ol

Wipe the wool off your peaches, (which should
be free-stones and not tod ripe) and cut them in
quarters. Crack the:stones, and break the kernels
small. = puad clleg _

" Put the peaches and the kernels into a covered
jar, set them in boiling water, and let them  boil till
they are soft. -

~Strain them throuﬁh a jelly-bag, till all the juice
is squeezed out. Allow a pound of loaf-sugar to
a pint of juice. Put the sugar and juice into a
preserving kettle, and boil them twenty minutes,
skimming carefully. a9

Put the jelly warm into your. glasses, and when
cold, tie them up with brandy paper..

Plum, and g'reen.-gage‘jelly' may be made in the
same manner, with the kernels, which greatly im-

prove the flavour. il '
4 . i

» .:"T

. | | _ g
PRESERVED QUINCES: L

{

a4 08,9 / 1136
. /Pare and core yeur quinces, carefully taking ,qélt _
the parts that are knotty and defective. Cut them
into quarters, or into round slices. Put them into
a preserving kettle, and cover them with the jpar-
fogs #0d ¢ very linl! water, " Lay 4 lurge piae
" Eng : Iw ai ) ' ar ol )

W v FOLan Y A 1
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. over them, to keep in the steam, and boil them till
lmi.ﬂade_r- 1od H::i ' O LY 3
ake out the quinces, and strain the liquor

thr a bag. To every pint of liquor, allow a
pwf loaf-sugar. Boil the juice and sugar tor
gether, about ten minutes, sk‘fming itwell. Then
put in the quinces, and boil them gently twenty
_mioutes. When the sugar seems to have com-
pletely penetrated them, take them out, put them
in a glass jar, and pour the juice over them warm.
Tie them up, when cold, with brandy paper. |

4

" In preserving fruit that is boiled first without
the sugar, it is generally better (alter the first boil-
ing) to let it stand till next day before you put the
sugar 10'it. \ L e A

. ' I___.__, » avn o
A PRESERVED PIPPINS. | :
- Pare and core some of the largest and finest pip-
pins.  Puot them in your preserving kettle,* with
some lemon-peel, and all the apple-parings. Add
a very little water, and cover them closely.  Boil
them 1till they are tender, taking care they do not
burn. Take out the apples, and spread them on a
large dish to cool.  Pour the liquorinto a bag, and
strain ‘it well. Put it into your kettle with a pound
of loaf-sugar to each pint of juice, and add lemon
juice to your taste. Boil it five minutes, skimming

it well. Then: put in the whole apples, and boil
them slowly half an hour, or till they are quite soft

m. * Put them with the juice, into your jars,
and'whet quite’cold, tie them up with brandy paper.
Citit FIvDdil Ji N e D O ol Litty 1Y ,
© %The wse of brass or bellametal ketles is m-.:m }
s been objec-

oy the enamelled of iron i i
preservit G?"Br‘lu u?ﬁﬁam: m_y
Muwﬁ&everdigrhmcoﬂminw L) '

& \
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Preserved apples are only interded for present
use, ‘as they will not keep long. R 18 ko
gl o rdibnddad ] (LS o 8d #9480
Pears may be done in ‘the same way, either
whole orcut in half. They may be flavoured ‘eith-
er with lemon or einmamon, or both. The pears
for preserving should be green. ‘ i

.__*—-
 PRESERVED PEACHES.

Take the largest and finest free-stone peaches
before they . are too vipe. Tare them, and cut
them in halves or it quarters.  Crack the stones,
anfl take out the kernels, and break them in pieces.
Put the peaches, with the parings and kernels, into

your preserving kettle, with a very litle water, -

Boil them till they are tender. ake out the
peaches ‘and spread them ‘on a large dish to cool.
Strain the liquor through a bag or sieve. Next
day, measure the juice, and to each pint allow a
pound of loaf-sugar. tut the juice and sugar into
the kettle with the peaches, and boil them slowly
half an hour, ortill they are quite soft, skimming

al the gime, | Take the peaches out, put thers iotd

your jars, and poiuj_'.ihie';,#,d};m liquor over the:
When cold, tie them up with brandy paper. .
"I boiled too long, they will look dull, and be  of
4 dark colour.® | SRR it ot
1=i'l | ALl 10 YW o i
If you do not wish the juice to be very thick, do
not put it on to boil with the sugar, but first boil the

with a skewer. as above, _oulzn

hlanch the kernels and
e T e
ey fochy i o e SR e

f
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sugar plqne. with only, as much water as wgll dis=
solve it, and skim it well. Let the sugar,in all
cases, be entirely melted before it goes on the fire.
Haqiug--boiled the sugar and water, and skimmed
it to a clear syrup, then put in yeur juice and fruig
together, and boil them nllmPletely penetrated.
mth the sugar. b
- - .

PRESERVED CRAB APPLES.

Wash your fruit. Cover the bottom of your
preserving kettle, with grape leaves. Put in th.i;
apples. Hang them over the fire, witha very :
tle water, and cover them closely. Do not all'w -
them to boil, but let them simmer gently till thej |

yellow. Take them out, and spread them on
q arge dish to cool. Pare and core them. Put
them again into the kettle, with fresh vine-]eaves_ |
under and over them, and a very little water.
Hang them over the fire till they are green. Do,
not ]et them boil. Rl

Take them out, weigh them, and allow a und‘ :
of loaf-sugar to a pound of crab-apples So j .
the sugar just water enough to dissolve it. When 9
it is all melted, put it on the fire, and boil and skim N
it.  Then put in our fruit, and boil the apples tl“;,‘ .
they are quite clear and soft. Put them in jars,
and pour the warm liquor over them. When cold f
tie them up wuh braudy Paper

ol i . il i
T R .Y "'"-P'Ii'“ "  id

. FRESERY SR FLUNS.

aey Dy 1
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and allow a pound of loaf-sugar to a pound of fruit.
Crack the stones, take out the kernels and break
them in pieces. Boil the plums and kernels very
slowly for about fifteen minutes, in as li water
as possible. Then spread them on a large dish to
cool, and strain the Tiquor. HOT N

Next day make your syrup. Melt the sugar in
as little water as will. suffice to dissolve it, (about
half a pint of water to a pound of sugar) and boil
it a few minutes, skimming it till quite clear. "Then
put in your ploms with the liquor, and boil them
fifteen minutes. | Put them in jars, pour the juice
over them warmn; and tie them up, when cold, with

brandy. paper.*

Syrups may be improved in clearness, by adding
to the dissolved sugar and water, some white of
egg very well beaten, allowing the white of one
egg to each pound of sugar. Boil it very hard,
and skim it well, that it may be quite clear before
you put in your fruit. i1

PRESERVED STRAWBERRIES.

Weigh the strawberries afeer you have picked .
off the stems. To each pound of fruit allow a @
pound of loal-sugar, which must be powdered. l
Strew half of the sugar over the strawberries, and
let. them stand in a cold place two or three hours.
Then put them in a preserving kettle over a slow

&

3 J } |--| LN 12411 i
* Plums for common use, are e -good done in mol ses. Put
snurglhm :)nlr H;W i;ﬁ’i?bblg; a gallon, hﬂ’ﬁm&t
each plum with a knife. IEN quarts of plams ' ‘molas-
ses. Cover them and set them on hot coals inm ,rmq-.
Let them stew for twelve hours or more, occasionall '

: them
mmg*will.]lgeptm’ -"'?"‘t,?'f"_"'__,u.;u'li Hiw g oo
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grees strew on the rest of mm
5% A m:mmu%
de-mou bf?"i’-‘s 11'% '_-

i h&e‘? b, chl::" ,,-_!,'

Wout of the w‘% (OPP at a. .mna) whileboil-
ing. - Spread tj:m, cool on large dmhea,;rotleh )
m the mawb Jtouch each other, and when
remh them to the syrap, and boil them a
Epmes; t#hﬂuﬁwalm,e W
q:i ({J s in dm*ﬂpdr in :‘i‘hﬁﬁ thsmi

pot damp.

' ol bgagaian mad! o m., ":

Goosebernes, currants, nspbemes, cherhes ang 3
grapes may be done: in the same manner, The =
stones ‘must be ' taken ' from the 'cherries (which
should be 'morellas, or! the largest and best red
cherties ;) and the seeds should be extracted from
the grapes with the sharp point of a' penknife.
Gooseberries, grapes, and cherries, require longer
boiling than strawberries; raspberries or currants.

PRI TR W ARSR AT LA
N "* rnmnnvﬁn%n.;NHgﬁmtb

‘. (L6 i19.e il T
’ Mush your t:rmberﬁeuu welghmmh and to each
ﬁound nbow ‘a pound of loaf-sagar. Dissolve the
w ina very 'little water, ( dﬁoﬁt‘ﬁlfla ﬁntﬂf
10 pwﬂ d‘sugll'j"tnﬁ set'it'on the fire in

_ il it nearly ten mmq es, 8
ngﬁumtﬂ cra ;.:i i}
ere sof, and

v axtiOl Bvls ey it wate W \i“.‘

.ﬂ"'%
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All sorts of sweetments, keep better,ip glasses,
than, in  stone or earthen jars. . When opened,
use, | they should betied up again immediately, as
exposure 10 the l%m&hm.:.._, et 1 dsnaniq
*’F ommon glass tumblers are very convenient for
jellies, and preserved small fruit. . White jars are
better than stone or earthen, for large fruit.

——

FREERTRP EFMERE o

Cut slices from a fine high-coloured pumpkin,
and cut the slicés into chips ‘about the 'thickness of
a dollar. - The chips should be of an equal size,
six inches' in length, and an inch broad. ' Weigh
them, and allow to each pound of pumpkin chips,
a pound of loalsugar. Have ready u sufficient
number of fine lemons, pare off the yellow rind,
and ' lay “it aside. Cut the lemons n half, and
squeeze ' the juice into a bowl.  Allew a gill of
juice to each pound of pumpkin. ~ =T
« Put the pumpkin into a broad panlaying the su-
gar among it Pour the lem&qu]juice‘over it. Cov-
er 'the ‘pan, and let the pumpkin chips, sugar and
lemon-juice, set all night.' (1 T e

Early in the morning put the whole into a pre-
serving pan, and boil all together (skimming it
well) till the pumpkin becomes clear and erisp, but
not )till it breakik'lt shou d'hrPai?:ﬁbe apflearance
ofilamer-sapy. . Xeu BN 1 Qo Ehodieg puk
SBLS. 8moR; with it (cut I 88T . Small PIeceid
,[%aliﬁl :g:v'r’s boiling (or ﬂﬁule more) Is gen-

Jy sufheient. . . B 13 S0inu il sprar
efﬁ“;ﬁ“n'it is done, take Olié the pumpkiﬂ,] sprﬁ,él it
on a large dish, and strain the syrup thro #;hdg.
Put the pumpkin into your jars or glasses, pour
the syrup over it, and tie it up with brandy paper.
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If properly done, thisis a very fine sweetmeat.
The taste of the pumpkin will be lost in that bf’ﬂre
lemon and sugar, md ‘the syrup is particu
pleasant. It is eaten wi!hot!ﬂl:renm like p -
ed ginger. Tt may be lanl“ﬁh puﬁ'-putb uhefk,, |
afur they are baked "o l'

*

-----

Pare your pine-apples, and cut--ihe_m in thick
slices. Weigh the slices and to each pound al-
low a pound of loaf-sugar. Dissolve the sugar in
a very small quantity of water, stir it, and set it
over the fire in a preserving-kettle. Boil it ten
minutes, skimming it well. Then put in it the
pine-apple slices, and boilthem till the are clear
and soft, but not till they break. Abont half an
hour (or perhaps less time) will suffice. Let them
cool .in a. Jarge dish or pan, before you put them
into your jars, which you must do carefully, lest
they break. Pour the syrup over them. Tn !
them up with brandy paper.: {

| RASPBERRY JAM. '8
“Allow a pound of sugar to a pound of fruit.

Masb the raspberries and uf éﬂem w*ith the su
into your preserving kettle. il it slowly for

hour hmmmg it well. it up with buw
plpé" i,

ifld [ O30

_ . I“!ﬁ ) 9 Ny II‘}. K,
A;Pil + 10 ?(,lu mﬂl{& afn mnnn'e}%i it '}II‘I b
! ) U ad; y
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I 80 i
Lh 1 —_— T 18w

at A4 A-LA-I!ODE BEEF.
is 971 iJ }
A round of fresh beef wei from eighteen to twe
et ot SR T
"' The marrow from of the
- A quartier of a pound of beef-suet, . fchoppedlogmhor

R adtes pot herbs, parsley, thyme, small onions, . ebuj.-

ped fine
Two large hnnchnofm marjoram, } sufficient when ered
Twn bunches of sweet basil, to make four table-spoon-
e 1 M w“ﬂl '
wo large nu g . T
' ﬁall'on ounce of cloves %beatm loa powder.
‘Half an ounce of mace, (it "wou

One tahle-spoonful of salt,
One table spoonful of pepper.
Two glasses of madeira wine.

#

B your ',a-]a-mode beef is to be eaten cold, pre-
pare it three days before it is wanted.

Take out the bone. Fasten up the opening
with skewers, and tie the meat all round with tape.
Rub it all over on both sides with salt. A large
round of beef will be more tender tﬁan a small
one.

Chop the marrow and suet together. Pound
the spice. Chop. the pot-herbs very fine. Pick
the sweet-marjoram and sweet-basil clean from the
stalks, and rub the leaves to a powder.  You must
have at least. four, tabla-apoonfuls,qf ﬂnch. Add
the pepper and, salt, and mix well together all the
lngredlenu that compose the seasoning. 2

Cut the fat of the bacon or pork into pnqm
abau.t a_quarter of an inch  thick and two inches
long. . With a sharp koife make deep incisions; all
over the round of beef and. ~very vear each other.
Put first a liwle of the seasoning into each hole,
then a slip of the bacon  pressed  down bard nd
fmwd with more mmnmg Jittle wine
into each hole. fatlf lo bas ,deih
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hen you have thus stuffed the upper side of
the beef, turn it over and stuff in the same man-
ner the under side. - If the round is very large, you
will require a larger quantity of seasoning.

Put it in a deep baking dish, pour over it some
wine, cover it, and let it set ill next morning. It
will be much the better for lying ‘all night in the
R g e ot Plo YorofBo 21
" Next day put a little water io the dish, set'it in
| covered. oven, and bake or stew it gently for
twelve hours at least, or more if it is a large round.
it will be much improved by stewing. it in lard.
Let it remain all night in the oven. _

If it is to be eaten hot at dinner, put it in to stew
the evening before, and let it cook till dinner-time
next day. Stir some wine and a beaten egg into
the gravy. R it VDR ATHE T S AR

If "brought 1o table cold cover it all over with
green parsley, and stick a large bunch of some-
_Ih‘i_i;é él’eefl Ein_ the centre. X e Mt

“What is left will make an excellent hash the
next day. it g
CHICKEN PUDDING.

Cat up 4 pair of young chickens, ‘and season
them with pepper and salt and a little mace and
nutmeg!  Putthem into a pot with two large spoon=
fuls of butter, and water enough to cover them.
Stew them gently; and when about half cooked,
take them out and set them away to eool. . Pour off
the gravy, and reserve it tobe s ved 'up separately:
" In the mean time, make a batter as if for a pud=
ding, of eight ‘table-spoonfuls of sifted flour stirred
gradually'into a quart of milk, six eggs well beaten
and added by degrees to the mixtuore, and a very li
salt.  Put al of chicken in the bottom of'a deep
dish, an itsome of the batter ; then another
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layer of chicken, and then some more batter ; and
so on till the dish is full, baving a cover of batter at
the top. Bake it till,:ql is brown. Then break an

into the gravy which you have set away, give
it a boil, and send it to table in a sauce-boat to eat
with the pudding. ‘

_*—

A BONED TURKEY. f

A large turkey.
Three sixpenny loaves of stale bread.
Oue pound of fresh butter.

Four eggs.

One bunch of pot-herbs, parsley, thyme, and little onions.
Two bunches of sweet marjoram.

Two bunches of sweet basil.

Twao nutmegs.
Half an ounce of cloves, pounded fine.
A quarter of an ounce of mace,

A table-spoonful of salt.

A table-spoonful of pepper.
Skewers, 1ape, needle, and coarse thread will be wanted.
e

Grate the bread, and put the crusts in water 1o
sofien. Then break them up small into the pan
of crumbled breads Cut up a pound of butter in
the pan of bread. Rub the herbs to powder, and
have two table-spoonfuls of sweet-marjoramn and
two of sweet basil, or more of each if the turkey
is very large. Chop the pot-herbs, and pound the
spice. Then add the salt and pepper, and mix all the
ingredients well logs&-her. Beat slightly four eggs,and
mix them with the seasoning and bread erumbs.

After the turkey is drawn, take a sharp knife and,
beginning at the wings, ‘careflully separate the flesh
from the bone, scraping it down as you go 3 and
avoid tearing or breaking the skin. Next, loosen
the flesh from the breast and back, and then from
the thighs. It requires great care and patience to
dﬂm‘-, mcely. ~ When all the flesh is thus lodsened,

dblls gioon Rt T

inui" I
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®

take the turkey by the neck, give it a pull, and the
skeléton will come out entire from the flesh, as
easily as ‘you draw your hand out of a glove.
The flesh will then be a shapeless mass. Witha
needle and thread mend or sew up any holes that
may be found in the skin. ' f s

Take up a handful of the seasoning, squeeze it
hard and proceed to stuff the turkey with it, be-
ginning at the wings, next to the body, and then the
thighs. |

If you stuff it properly, it will again assume its
natural shape. S!uﬂP-it very hard. When all the
stuffing is in, sew up the breast, and skewer the
turkey into its proper form, so that it will look as
if it had not been boned. |

Tie it round with tape and bake it three hours
or more. Make a gravy of the giblets chopped,
and enrich it with some wine and an egg.

If the turkey is to be eaten cold, drop spoon-
fuls of red currant jelly all over it, and in the
dish round it. | '

A large fowl may be boned and stuffed in the

same manner.

COLLARED PORK.

2
A leg of fresh pork, not large. 73
%‘m) ult)‘r-lpmg{s oF powdered sage.
wo tahle-spoonfuls of sweet marjoram
One table-spoonful of sweet basil, ! g‘”"""“"
A c]nnrler of an ounce of mace Wy

ﬂan‘omddovu, 'Epowdud. :
nu ' i

" megs,
A bunch of pot-herbs, chopped small.
Wny loafof stale hread, grated,
‘pound of butter, cut into the bread.

ul of black pepper.

ki) —_— ”E;'
the bread, and having softened the crus
ith the crﬁm. Prepare am
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other ingredients, and mix them well with the
grated bread and egg. R

Take the bone out of a leg of pork, and rub the
meat well on both sides with salt. Spread the
seasoning thick all over the meat. Then roll it up
very tightly and tie it round with tape.

Put it into a deep dish with a little water, and
bake it two hours. If eaten hot, put an €gg and
some wine into the gravy. When cold, cut it
down into round slices.

l——
SPICED OYSTERS.

Two hundred larE: fresh oysters,

Four table-spoonfuls of strong vinegar.

A nutmeg, grated,

Three dozen of cloves, whole.

Eight blades of mace, whole.

Two tea-spoonfuls of salt if the oysters are fresh.

Two tea-spoonfuls of whole allspice.
As much cayenne pepper as mﬁl lie on the point of a knife.

————

" Put the oysters, with their liquor, into a large
earthen pitcher. Add to them the vinegar and all
the other ingredients.  Stir all well together. ~Set
them in the stove, or overa slow fire, keepin
them covered. Take them off the fire severa
times, and stir them to the bottom. As soon as
they boil completely they are sufficiently done ; if
they boil too long they will be bard.

Pour them directly out of the itcher into a
pan, and set them away to cool. They must not
be eaten till guite cold, or indeed till next day.

If you wish to keep them 2 week, put a smaller
quantity of spice, or they will taste too much of it
by setting so long. Let them be well covered.

Oysters in the shell maz be kept all winter by
laying them in a heap in the cellar, with the con-
cave side upwards to hold in the liquor. Sprinkle
them every day with strong salt; ‘water, and
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then with indian meal. Cover them with matling
or an old carpet. | :
i " .—‘% $
- STEWED OYSTERS. |
Open the oysters and strain the liquor. Put
to the liquor some grated stale bread, and a liule
Ee}?rer and nutmeg, adding a glass of white wine.
0i

the liquor with these ingredients, and thep

ur it scalding hot over the dish of raw oyslers,
his will cook them sufficiently.

Have ready some slices of buttered toast with
the crust cut of.  When the oysters are done, dip
the toast in the liquor, and lay the pieces round
the sides and in the bottom of a deep dish. Pour
the oysters and liquor upon the toast, and send
them to table hot, ;

——
OYSTER SoUP.

"}“hree pints of lar, hfr;:shl:loyuuiikd gt
wo table-spoonfuls of butier, rolled in flour,
A bunch of sweet herbs. 4 /

A saucer full of ¢ celery.

A quart of rich milk.
.| Pepper to your taste. :
_ Take the liquor of three pints of oysters. Strain
it, and set it on the fire.  Put into it, pepper to
Your taste, (wo' table-spoonfuls of butter rolled in
flour, and a bunch of sweet marjoram and othep
pot-herbs, with a saucer full of chopped celery.
When it boils,add a quart of rich milk—and as
soon as it boils again, take out the herbs, and put
in the oysters just before you send it to table,
Boiling them in the soup will shrivel them and de-
stroy their taste. MAF N

TERT e ) |

FRIED OYSTERS,

For .frying, choose the largest and finest oys-
ters. Beat some yolks of eggs,and mix with them
grated bread, and a small quantity of beaten nut-
meg and a litde salt. Having stirred this
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batter well, dip your oysters into it, and fry them in
lard, till they are of a light brown colour. Take
care not to do them too much. Serve them up hot.

For grated bread, some substitute crackers
pounded to a powder, and mixed with yolk of egg
and spice.

—p—s
BAKED OR SCOLLOPED OYSTERS.

Grate a small loaf of stale-bread. Butter a
deep dish well, and cover the sides and bottom
with bread crumbs., Put in half the oysters with
a little mace and pepper. Cover them with
crumbs and small bits of butter strewed over
them. Then put in the remainder of the oysters,
Season them. Cover them as before with crumbs
and butter. If the oysters are fresh, pour in a lit-
tle of the liquor. 1f tf:ey are salt, substitute a little
water. Bake them a very short time. You may
cook them in the small scolloped dishes made for
" the purpose.

| o
OYSTER PATTIES.

Make some rich-puff-paste, and bake it in very
small tin pat:ly Eans. When cool, turn them out
upon a large dish.

Stew some large fresh oysters with a few cloves,
a little mace and nutmeg, some yolk of egg boiled
hard and grated, a little butter, and as much of the
oyster liquor as will cover them. When they
have stewed a little while, take them out of the
pan, and set them away to cool. When quite
cold, lay two or three oysters in each shell of puff-

paste.

| ——
OYSTER-SAUCE.

When your oysters are opened, tlte care of all
the liq;or, and give them one I;le it. Then
M

£,
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take the oysters out, and uo the liquor three or
four blades of mace. = Add to it some melted but.
ter, and some thick cream or rich milk. Put in.
your oysters and give them a boil. As soon as.

they come to. a boil, take them off the fire.
- ——

b

PICKLED OYSTERS.

Four bundred large fresh oysters.

A pint of vi
" Eight spmn.fﬂ( salL.
A pint of white wine.

‘Six nfuls of whole black pepper.
Eig;:mfmu

"% Strain the liquor of the oysters and boil it. Then.

pour it hot over the oysters, and let them lie in it
about ten minutes. Then take them out, and
cover them. Boil the liquor with the salt, pepper,
mace, vinegar and wine. When cold, put the
oysters in a close jar;and pour the llquor over
them. Cover the jar very tight, and the oyslers\
will keep a long time.

If the oysters are salt, put no salt to the llquom
e

CHICKEN SALAD.

Two ’IarEe cold fowls, either boiled or roasted:
The yolks of nine hard-boiled eggs. o0l
Halfa pml of sweet oil. :

a pint of vinegar., .
ill of mixed )

A small mw cayenne pepper.. .
Jﬁﬂlrée Mo, or ﬁu':l::ul ones, of fine celery.
Cut the meat of the fowls from the bones, in.
icces mot exceeding an inch in size.
Cut the white part of the celery into pieces.
about an inch lon . Mix the chwken and celer;'

well together. Cover them and set them away.

th ‘the 'back of a woodﬁ" on, mash
yolks of egq ey are a perfectly smooth piifi
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Mix them with the oil, vinegar, mustard, cayenne,
and salt.  Stir them for a long time, till they are
thoroughly mixed and quite smooth. The Enger-
they are stirred the better. When this dressing is
suﬁvciently mixed, cover it, and set it away.

Five minutes before the salad is to be eaten
pour the dressing over the chicken and celery, and
mix all well together. If the dressing is puton
long before it is wanted, the salad wil?be tovugh
and hard.

This salad is very excellent made of cold tur-
key instead of chicken. |

———

LOBSTER SALAD.

Take two large boiled lobsters. Extract all the
meat from the shell, and cut it up into very small
picces.

~ For lobster salad, you must have lettuce instead
Jf celery., Cut upthe lettuce as small as possibles

Make a dressing as for a chicken-salad, with the
yolks of nine hard-boiled eggs, half a pint of sweet
oil, half a pint of vinegar, a gill of mustard, a tea-
spoonful of cayenne, and a tea-spoonful of salt.
Mix all well together with a wooden spoon.

A few minutes before it is to be eaten, pour the
dressing over the lobster and lettuce, and mix it
very well. NRES

;—f—-

STEWED MUSHROOMS.

Take a quart of fresh mushrooms. Peel them
and cut off the stems. Season them with pepper
and salt. Put them in a sauce-pan or skillet, with
a lump of fresh butter the size of an egg, and sul-
ficient cream or rich milk to cover them. Put on
the lid of the pan, and stew the mushrooms about
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a quarter of an hour, keeping them well covered
or the flavour will evaporate,

When you take them off the fire, have ready
one or two beaten eggs. Stir the eggs gradually
il:]u:s:gé- stew, and send it to table in a cover-
e .

- ——
PEACH CORDIAL.

Take a peck of cling-stone peaches; such as
come late in the season, and are very juicy. Pare
them, and cut them from the stones.” Crack about
half the stones and save the kernels. Leave the
remainder of the stones whole, and mix them with
‘the cut peaches; add also the kernels. Put the
whole into a wide-mouthed demi-john, and pour on
them two gallons of double-rectified whiskey. Add
three pounds of rock-sugar candy. Cork it tightly,
and set it away for three months: then bottle it,
and” it will be fit for use. This cordial is as clear
as water, and nearly equal to noyau.

——

CHERRY BOUNCE.

Take a peck of morella cherries, and a peck of L

black hearts. Stone the mprellas and crack the
stones. Put all the cherries and the cracked stones
into a demi-john, with three Ppnunds of loaf-sugar
slightly pounded or beaten. Pour in two gallons of
double-rectified whiskey. Cork the demi-john,
and in six months the cherry-bounce will be fit to
Eour off and bottle for use ; but the older it is, the
etter.
———

- RASPBERRY CORDIAL. i
. To each quart of raspberries allow a pound of
loaf-sugar. Mash the raspberries and strew the
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sugar over them, having first pounded it slightly, or
cracked it with the rolling-pin. Let the raspberries
and sugar set till next day, keeping them well
covered,then put them in athinlinen bagandsqueeze
out the juice with your hands. Toevery pintofjuice
allow a quart of double-rectified whiskey. Cork
it well, and set it away for use. 1t will be ready
in a few days.

Raspberry Vinegar (which, mixed with water,is
a pleasant and cooling beverage in warm weather)
is made exactly in the same manner as the cordial,
only substituting the best white vinegar for the
whiskey. '

+

BLACKBERRY CORDIAL,

- Take the ripest blackberries. Mash them, put
them in a linen bag and squeeze out the juice. To
every quart of juice allow a pound of beaten loaf-
sugar. Put the sugarinto a large preserving kettle,
and pour the juice on it. When it is all melted,
set it on the fire, and boil it to a thin jelly. When
cold, to every quart of juiceallow a quart of brandy.
Stir them well together, and bottle it for use. It
will be ready at once.

.
»

GINGER BEER.

Putinte a kettle, two ounces of powdered ginger,
(or more if it is not very strong,) half an ounce of
cream of tartar, two large lemons cut in slices, two
pounds of broken loaf-sugar, and one gallon of soft
water. Simmer them over a slow fire for half an
bour.. When the liquor is nearly cold, stir into it a
largetable-spoonful of the best yeast. After it has
fermented, bottle for use.

.
=

ey
= o
*
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y j-
. JELLY CAKE.

Stir together till very light, halfa pound of fresh
butter and half a pound of powdered white sugar.
Beat twelve eggs very light, and stir them into the
butter and sugar, alternately with a pound of sifted
flour.  Add a beaten nutmeg, and halfa wine-glass
of rose-water. Have ready a flat circular plate of
tin, which must be laid on your griddle, or in the
oven of your stove, and well greased with butter.
Pour on it a large ladle-full of the batter, and bake
it as you ould a buck-wheat cake, taking care to
have it of a good shape. It will not require turning.
Bake as many of these cakes as you want, laying
each on a separate plate. Then spread jelly or
marmalade alr:ver the top of each cake, and lay
another upon it. Spread that also with jelly, and
so on till you have a rile of five or six, looking like
one large thick cake. Trim the edge nicely with a
penknife, and cover the top with powdered sugar.
Or you may ice it; putting on the nnnEareils or
suiar-sand in such a manner as to mark out the
cake in triangular divisions. When it is to be eaten,
cut it in three-cornered slices as you would a pie.

n—+—

COLOURING FOR ICING, &ec.

To make a red colouring for icing. Take twen-
ty grains of cochineal powder, twenty grains of
cream of tartar, and twenty grains of powdered
alum. Put them intea gill of cold soft water, and
boil it very slowly till reduced to one half. Strain
it through thin muslin, and cork it up for use. A
very small quantity of this mixture will colour icing
of a beautiful pink.  With pink icing, white nonpa-
reils should be uvsed. 3

b 3‘,--4" /(

;‘;
N *
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RICE CAKES FOR BREAKFAST.

~ Puthalfa poundefrice in soaknvernigl% Early -
in the morning beil it very soft, drain it from the

water, mix with it a quarter of a pound of butter,
and set it away to cool. When it is cold, stir it into
a quart of milk, and add a very little salt. Beat six
eggs, and sift half a pint of flour. Stir the egg
and flouralternately into the rice-and milk. Hav-
ing beaten the whole very well, bake it on the grid-
dle in cakes about the size of a small dessert-plate.
Butter them, and send them to table hot.

. aat

GROUND RICE PUDDING.

Take five table-spoonfuls of ground rice and
boil it in a quart of new milk, with a grated nut-
meg or a tea-spoonful of powdered cinnamon, stir-
ring it all the time. When it has beiled, pour it into
a pan and stir in a quarter of a pound of butter,
and a quarter of a pound of powdered sugar, a nut-
meg and half a pint ofcream. Set it away to get
cold, Then beat eight eggs, omitting the whites
of four. Have ready a pound of dried currants
well cleaned, and sprinkled with flour ; stir them
into the mixture alieknately with the beaten egg.
Add balf a glass of rose-water, or half a glass of
mixed wine and brandy. Butter a deep dish, put
in the mixture, and bakesit of a pale brown. Or
youmay bake it in saucers.

———

TOMATA KETCHUP.

Slice the tomatas, Put them in layers into a
deep earthen pan, and sprinkle every layer withsalt.



104 APPENDIX.

Let them stand in this state for twelve hours. Then
put them over the fire in a preserving kettle, and

simmer till they are quite soft. Pour them
into a thin linen bag, and squeeze the juice from

them. Season the liquor to yourtaste, with grated
horse-radish, a little garlic, some mace, and a few
cloves. Boil it well with these ingredients—and,
when cold, bottle it for vse.

—*;b »
YEAST.

Have ready two quarts of boiling water; put into
it a large handful of hops, and let them boil twenty
minutes. Siftinto a pan a pound and a half of flour.
Strain the liquor from the hops, and pour half of it
over the flour. Let the other half of the liquid
stand till it is cool, and then pour it gradually into
the pan of flour, mixing it well. Stirintoit a large
tea-cup full of good yeust, (hrewer’s yeast if you can
getit.) Pat it immediately into bottles, and cork
it tightly. Tt will be fit for use in an hour. It
will be much improved and keep longer, by putting
into each bottle a tea-spoonful of pearl-ash.

FINIS. "
















