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PREFACE.

'I'HE scienee of demestick economy, especially
that division which treats of culinary or kitchen du-
ties, has ever occupied the attention of those who
have ““lived by eating,”” from the -days of bungry E-
sau to the present moment. Every nation has its pe-
euliar dishes, and so also has every family its own
mode of cooking them. The former is attribntable to
location—hot and cold latitudes yielding their own
vegetables, and being the resort of those animals
only whose constitutiens are in unison with the
climate, The latter is owing to the degrce of
skill possessed by those who prepare the bounties
‘of Providence for the palate.

A Work on Cookery should be adapted?to the
jperedian in which it is intended to circulate. It
is needless to burden a‘country Cookery Bool with
receipts for dislies depending entirely upon se: hoard
markets, or which are suitable enly to prepare food
for the tables of city people, whose habits and cus-
toms differ so materially from those living-in the
country. Still further would the impfopriety be
carried were we to introduce into a work intended
for the American Publick such Englisk, French and
Italian methods of rendering things indigestible,
which are of themselves innocent, or of distorting
snd disguising the 1nest loathsome abjects- to ren«

nr them sufferable to already vitiated tastes.

‘These evils are attempted to be avoided. Good
wepublican dishes and garnishing, - proper to fill an

very day bill of fare, from the condition of thp
‘soorest to the richest individua), have been prinei-
pally aimed at.
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Pastry has had more than usual attention, Iv
:8 is common in books of this kind, the good hot
wife be left without a sufficient guide, not onl,
cep up her store of the better things for her ¢:
.y circle, but to be prepared for accidental
wvited company.
To meet the objections that may be raised

g-inst this little production on the ground of
:ontaining many directions for getting up our m.
<ommon repasts, let it be remembered that not
W young women enter upon the duties of t'.
~redded life without having been scarcaly initiate
‘nto the mykteries of the eating department, ar
wierefore to them the most trivial matters on t!
head become of importance. 'The health of a fus
ily, in fact, greatly depends upon its cookery.—-
The most wholsome viands may be converted in*.
corroding poisons.  Underdone or overdone fux
!n many instances produce acute or morhid affe.
ticns of the stomach and bowels, which lead
sickness and perhaps death.

The curing and preservation of meats, &c. clair
no small share of notice, for without proper instru:
tions a weil meaning wife, will, to use a homely ar.
age, ‘“throw more oat af the window than the hu:
band can bring in at the door.”  IFSome ove:
genteel folks may smile at the supposed interest t'.
wife, or female head of a fumily must take in <.
these concerns ; but, suffer the remail, where th:
is not the state of things, a ruinous waste is tl
conscquence.

It has not bLeen thought irrelevant to rememb
the wants of the sick-room, so far as to aid the p:
scriptions of the physician, or indeed render a c.
upon him many a time unnccessary:  Abstinenr
from our common fare, and partaking of innoce
broths, gruels, &c. very ofien restore a disorder-
state of the stomach or check wflamation as effer
ually as the doctors’ potions. It is said that te:
@bstinence from food was the most usual reme:
with Napeleon Bonaperte, for any indispositi
of body; and few mcn enjoyed better health,
endured more futigug of body and mind than ¢
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PREFACE. v

this great man throughout an eventful life of nearly
fifty years.  His last complaint was even said to
be hereditary in the family.

This small digressionwill be overlooked 1n thg
preface to a system of Cookery which has for its
main obhject the health of its friends. Temperance
in the quality and quantity of our diet cgmtributes
more to our health and comfort than we are aware
of. It was the remark of an eminent physician
upon the inquiries of « patient, *“that it was of less
importance what Lind of food we atc, than the
quantity and the mode of its preparation, for the
stomach.”’

It is not required that every particular be attend-
ed to in a receipt for cooking. Directions are giv-
en according to the taste of writers, or their
knowledge of what is approved by others. Both
these criteria may be used with freedom when
brought into piactice, for *“ of all sorts is the world
made up.”” Let every one, therefore, consider the
best prescription in Cookery, s nothmg -, .
than a basis to be followed to the lotter, or deviatcd
from, according to taste and eircomstances.






RATIONAL COOKERY.

No 1. A good pickle for Hams.,

One ounce of salt petre, one pint of salt,
half pint of molasses to each ham; put
your salt petre into the molasses and rub
your hams in it, then put your hams into
a sweet cask, put your salt into water c-
nough to cover your hams, tura it on to
them and turn them often for six weeks.—
If the hams are large, add more salt, then
smoke them ten days. Beef for drying,
done in the same way, also Beef tongues.
No 2. To corn Beaf.

To one hundred pounds of beef, thrce
ouncés salt petre, five pints of salt, a small
quantity of molasses will improve it, but
good without.

No 3. To pickle onc hundred pounds of
Beef to Leep a year.

Put together three quarts salt, six ounces
salt petre, one and a half pints of molas-
ses, and water sufficient to cover your
meat after laid into the barrel. Sprinkle
the bottom of the barrel with salt, and also
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slightly sprinkle between the layers of
meat as you pack, when done, pour on your
pickle and lay on a stone or board to keep
the whole down. Beef salted after this
method during the fall or winter may be
kept nice and tender through the summer
by taking it up about the first of May,
scald and skim the brine, add three quarts
of salt, when cold pour back upon the
beef.

No 4. To salt Pork.

Sprinkle salt in the bottom of the barrel,
and take care to sprinkle the same plenti-
fully between each layer afterwards. Let
the layers be packed very snug by having
the picces cut of about equal width, say
five or six incies, and placed edgewise,
the rind being towards the barrel. Pork
will only take a proper guantity of salt, be
there ever so much in the barrel. The
surplus answetrs for another time.

Caution.—Although the same brine will
answer for pickling beow as that for hams,
and the lean parts of pork, yet the two
kinds of meat should ot be in the brine
at the same time. A small piece of beef
placed in a barrel where there is pork,
would spoil the latter quickly. = A beef
barrel, likewise, should never be used for
pork, no matter how thorougly scalded or
cleansed,

No 5. To roast Beef.

The general rules are, to have a brisk
hot fire, to be placed on a spit, to baste
with salt and water, and one quarter of an
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hour to every poand of beef, though ten-
der beef will require more roasting ; prick-
ing with a fork will determine whether
er done or not: rare done is the healthiest,
and the taste of this age.

No 6. Roast Mutton.

If a breast, let it be cauled, if aleg,
stuffed or not, let it be done inore gently
than beef, and done more ; the chine, sad4
dle or leg requires more fire and longer
time than the breast, &c. Serve with po-
tatoes, beans, or boiled onions, caper sauce,
marshed turnip, or lettuce.

No 7. Roast Veal.

As it is more tender than beef or mut-
tou, and easily scorched, paper it, espe-
cially the fat parts, let there be a brisk fire,
baste 1t wellz a loin weighing fifteen
pounds requires two hours and a half
roasting ; ‘garnifh with green parsley and
sliced lemon.

No 8. Reast Lamb.

Lay down to a clear good fire that will not
want toomuch stirring or altering,baste with
butter, dust on flour, and before you take
it up add more butter, sprinkle on a little
salt and parsley shred fine; send to table
with an elegant sallad, green peas, fresh
beans or asparagus.

No 9. Alambde Beef.

Take around of beef,’ and stuff’ it with
half pound pork, half pound butter, the soft
of half'a loaf of wheat bread, boil four eggs
very hard, chop them up; add swect mar-
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joram, sage, parsley, simmer savory, and
one ounce cloves pounded, chop them all
together with two eggs very fine, and add
agillofwine, season very high with saltand
pepper, cut holes in your beef, to put your
stuffing in, then stick whole cloves into
the beef, then put it into a two pail pot,
with sticks at the bottom ; if yeu wish to
have the beef round when done, put it into
a cloth and bind it tight by winding sev-
eral times with twine; put it into your pot
with two or three quarts of water and one
gill of wine, if the round be large, it will
take three or four hours to bake it.

No 10. To stuff a leg of Veal.

Take one pound of veal, half pound of
pork, salted, one pound grated bread, chop
all very fine, with a handful of green pars-
ley, pepper it, add three ounces butter and
three eggs, and sweet herbs if you like
them, cut the leg round like a ham, and
stab it full of holes, and fill in all the stuf-
fing ; then salt and pepper the leg and dust
on some flour ; if baked in an even, put it
into a sauce pan with a little water ; if pot-
ted, lay some skewers at the bottom.of the
pot, put in a little water and lay the leg on
the skewers, with a gentle fire render it
tender, frequently adding water, when
done, take out the leg, put butter in the
pot and brown the leg, the gravy in a sep-
arate vessel must be thickened and butter=
ed, and a spoonful of ketchup added, and
wine if agreeable.



RATIONAL COOKERY. 11
No 11. To stuff a Pig, to roast or bake.

Boil the inwards tender, mince fine, add
half loaf bread, half pound butter, four
oggs, salt, pepper, sweet marjoram, saje,
summer savory, thyme, mix the whole well
together ; stuff and sew up; if the pig be
large let it be doing two and a half hours
baste with salt and water.

Gravy for the same.—-Half pound but-
ter, work in two spoonfils of flour, one
gill water, one gill wine if agreeable.

No 12. To stuff a leg of Pork, to bake
or roast,
Corn the leg forty-eight hours and stuff
with sausage meat and bake it in an oven
two hours and a half, or roast it.

No 13. To stuff a Turkey.

Grate a wheat loaf, one ‘quarter of a
pound of butter, one quarter of a pound
salt pork, finely chopped, two eggs, a lit-
tle sweet majoram, summey savory, pars-
ley, pepper, and salt if the pork be not
sufficient, fill the bird and sew up. 'The
same will answer for all wild fowls,

Waterfowls require onions. The same
ingredients stuff a leg of veal, fresh pork,
or a loin of veal.

No 14. To stuff and roast a Turkey or
Fouwl.

One pound soft wheat bread, three ounces
beef suet, three eggs, a little sweet thyme,
majoram, pepper and salt, and some add a
gill of wine; fill the bird-'theré-th!), and
<% up;-hang down to a steady solid fire,
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basting frequently with butter and water,
and roast until a steam emits from the
breast; put one third of a pound of butter
into the gravy, dust flour over the bird,
and baste with the gravy ; served up with
boiled onions and cranberyv sauce, man-
goes, pickles or celery.

2. Others omit the sweet herbs, and add
parsley done with potatoes.

3. "Boil and marsh three pints potatoes,
moisten them with butter, add sweet herbs,
pepper, salt, fill and roast as above.

No 15. To stuff and roast @ Gosling.

Boil the inwards tender, chop them fine,
put double quantity of grated bread, four
ounces butter, pepper, salt, and sweet
herbs if you like, and two eggs into the
stufling, add wine, and roast the bird.

The above is a good stuffing for every
kind of waterfowl, which requires onion
sauce.

No 16, Te stuff and roast four Chick-
ens.

Six ounces salt pork, half loaf bread, six
ounces butter, three eggs, a handful of
parsely shreded fine, summer savory,
sweet marjoram, mix the whole well to-
gether, fill and sew up; roast one hour
baste with butter, and dust on flour.

Gravy for the same.~—~Half pint of water,
half pound butter, three spoonfuls flour,
a little salt, and wine if you like.

The same composition will answer for
six pigeons, roasted in a pot. 'The pigeons
must be kept from burning by laying skews
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crs on the bottom of the pot, adding three
pints water ; cover close, let them do one
hour and a quarter ; when done pour on a
quart of stewed oysters, well seasoned with
butter and pepper.

No 17. To broit Chickens.

Take those which are young and tender,
break the breast bone, season high with
pepper and salt, broil half an hour ¢én het
coals. Six ounces butter, three spoon-
{uls water. and a little floyr will make a
gravy.

Pigeons may be broiled in the same way
in twenty minutes.

No 18. To smother a fowl in Oysters.

Till the bird with dry oysters and sew up
and boil in water just sufficient to cover
the bird, salt.and season to your taste ;—
when done tender, put it into a deep dish
and pour over it a pint of stewed oysters,
well buttered and peppered, if a turkey gar-
nish with sprigs of parsley or leaves of cel-
lery ; a fowl 1s best with a parsley sauce.
No 19. T dress a Calf’s head—-Tur-

tle fashion.

The head and feet being well scalded
and cleaned, open the head, take out the
brains, wash, pick and cleanse, add salt,
pepper and parsley, and put them in a cloth,
boil the head, feet and heartslet one and a
quartér, or one and a half hour, sever out
the bones, cut the skin and meat in slices,
strain the liquor in which boiled and put
by ; make the pot very clean or it will burn
on, make a layer of the slices, which dust
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with a composition made of black pepper,
and one spoonful of sweet herbs pulver-
ised, (two spoonfuls sweet marjoram and
thyme are most approved,) a tea spoonful
of cayenne, one pound butter ; then dust
with flour, then a layer of slices, with slices
of veal and seasoning till completed, cover
with the liquor, stew gently three quarters
of an hour. To make forcemeat balls—
take one pound and a half of veal, one
pound grated bread, four ounces raw salt

ork—mince and season with above, and
work with three whites of eggs into balls,
one or one and a half inches diameter, rollin
flour, and fry in very hot butter till brown ;
then chop the brains fine and stir into the
whole mess in the pot, put thereto one
third part of the fried balls and a pint of
wine or less; when all is heated through,
take off and serve in tureens, laying the
residue of the balls and hard pealed eggs
into a dish ; garnish with slices of lemon,
put in cloves to your taste.

No 20. Calf’s head turtle fashion—an-
other way.

Head and entrails boiled the day before,
the liquor of which is to be preservedsy
then slice the head, feet, &c. in the bottom
of the pot, and season with pepper, salt
and spices, pounded fine, and mixed togeth-
er, then another, laying of the meat,—
then put in as much of the liquor they wern
boild in as will cover the whole; let it b
done over a small fire—the dishis to b

garnished "with forcemeat balls made ¢
~anl Saon NTA 10

LA 1] o @V ey
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No 21. To clarify Drippings.

Put your dripping into a clean sauce-pan
over a stove or slow fire; when it is just
going to boil, skim it well, let it boil, and
then let it stand till it is a little cooled 3
then pour it through a sieve into a pan.

Obs.—Weli-cleansed drippings, and the
fat skimmings of the broth-pot, when fresh
and sweet, will baste everv thing as well
as butter, except game and pouliry, and
should supply the place of butter for com-
mon fries, &c. ; for which they are equal
to lard, especially if you repeat the clari-
fying twice over.

N. B. If you keep it in a cool place, you
may preserve it a fortnight in summer, and
longer in winter, When you have done
frying, let the dripping stand a few min-
utes to settle, and then pour it through a
sieve into a clean bason or stone pan, and
it will do a second and third time as well
as it did the first ; only the fat you have
fried fish in must not be used for any other
purpose.

No 22. To clarify Suct to fry with.
Cut beef or mutton suet into thin slices,
pick out all the veins and skins, &c. put it
into a thick and well tinned sauce pan, and
set it over a very slow stove, or in an
oven, till it be melted; you must not hur-
ry it; if not done very slowly it will ac-
quire a burnt taste, which you cannot get
rid of ; then strain it through a hair sieve
into a clean pan: when quite cold,
tie a paper over it, and keep it for use.—
Hog’s lard is prepared in the same way,
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No 23. Veal Cutlets.,

Let your cutlets be about half an inch
thick ; trim and flatten them with a knife
or cleaver ; you may fry them in fresh but-
ter, or good drippings; when brown on
one side, turn them and do the other; if
the fire is very fierce, they must change
sides oftener.

No 24.  To broN Beef Steak.

Have your steak about an inch thick, if
tender it is spoiled by being pounded, but
if tough pound it well, lay it on your grid
iron, broil it quick, have plenty of butter
in your dish, pepper, salt, and serve it im-
mediately whilst hot.

No 25. To broil shad.

Take fresh shad, salt and pepper it well,
broil half an hour; make a smoke with
small chips while broiling, when done add
butter, and wine if agreeable.—SaLmon or
any kind of fresh fish may be prepared in
the same manner. '

No 26. To stew Qysters.

To a quart of oysters put.two ounces of
butter, if too salt, add some water, peppet ta
your taste ; stew them from fifteen or twen-
ty minutes, by keeping them at .a good
sealding heat, without boiling; toast a
slice of bread, or use crackers, and lay
them in a dish, turn your oysters on, and
they are ready to serve.

No 27. Oysters fried.

‘Simmer them in their own liquor for a
couple of minutes, take them out and lay
them on a cloth to drain, and then flous
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them, egg and bread crumb them, put them
;)nto boiling fat, and fry them a delicate
rown.

No 28. Clarifie dButter.

Put the butter in a nice, clean stew pan,
over a very clear, slow fire ; watch it, and
when it is melted, carefully skim off the
buttermilk, &ec. which will swim on the
top; let it stand a minute or two for the
umpurities to sink to the bottom; then
pour the clear butter through a sieve into
a clean basin, leaving the sediment at the
bottom of the stew pan.

N..B. Butter thus purified will be as
Sweet as marrow, a very useful covering
for potted meots &c. and for frying fish.
No 29. Burnt Butter.

Put two ounces of fresh butter into a
frying pan; when it becomes a dark brown
colour, add to it a table spoonful and a
half of good vinegar, and a little pepper
and salt. )

N. B. This is used as sauce for boiled
fish, or poached eggs.

No 30. Parsley and Buiter.

‘Wash some parsley very clean, and piek
it carefully leaf by leaf; put a tea spoon-
ful of saltinto half a pint of boiling water :
boil the parsley about ten minutes ; drain it
on a sieve ; mince it 'quite fine, and then
bruise it to a pulp, Put it.into a sauce-
boat, and mix with it, by degrees, about
half a pint of good melted butter ; do not
put much flour to it.

2
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No 31. Egg Sauce.

This agrecable accompaniment to roast-
ed poultry, or salted fish, is made by put-
ting three eggs into boiling water, and
boiling them for about twelve minutes,
when they will be hard ; pu them into cold
water till you want them. This will make
the yvelks firmer, and prevent their surface
turning black, and you can cut them much
neater : use only two of the whites ; cut
the whites into small dice, the yelks into
bits about a quarter of an inch square ; put
them into a sauce boat; pour to them half
a pint of melted butter, and stir them to-
gether.

The melted butter for egg sauce need not
be made very thick. If you are for super=
lative egg sauce, pound the yellis of a
couple of eggs, and rub them with the
melted butter to thicken it.

N. B. Some cooks garnish salt fish
with hard boiled eggs cut 1n half.

No 32. Lemon Sauce.

Parealemon, and cut it into slices
twice as thick as a' half a dollar; divide
these into dice, and put them. into a gill
of melted butter.

Some cooks miree a bit of the lemor
peel, (parted very thin,) very fine, and add
1t to the above,

No 33. Sage and Onion, or Goosc stuffim
Sauce.

Chop very fine an ouhce of onion and
half an ounce of green-sage leaves; put
them into a stewpan with four spoonfuls of
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water ; simmer gently for ten minutes;
then putin a tea spoonful of pepper and salt,
and one ounce of fine bread crumbs ; mix
well together; then pour to it a gill of
(broth, or gravy, or) melted butter, stir
well together, and simmer it a few minutes
longer.

No 34. Soup made of a Beef’s Hock.
Let the bones be well broken, boil five
hours in eight quarts water, one gill rice
to be added, salt sufficiently ; after three
hours boiling, add twelve potatoes pared,
some small carrots, and two onions; a lit-
tle summer savory will make it grateful.

No 35. Veal Soup.

Take a shoulder of veal, boil in five
quarts water three hours, with two spoons
rice, four onions, six potatoes, and a few
carrots, sweet marjoram, parsley and sum-
mer-savory, salt and pepper sufficiently 3
half a pound butter worked into four spoons
flour to be stirred in while hot.

No 36. Soup of lamb’s head and pluck.

Put the head, heart and lights, with one
pound poyk Jito- five quarts of water ; af-
ter boiling 6ne hour add the l-ivgr, continue
boiling half an hour more, which will be
sufficient ; potatoes, carrots, onions, pars-
ley, summer-savory and sweet marjoram,
may be added in the midst of the boiling ;
take balf pound of butter, work it into one
pound flour, also a small quantity summmer-
savory, pepper and two eggs, work the
whole well together——drop this in small
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balls into the soup while het, it is thenfil
for the table.

No 37. Gencral rules to be observed in
boiling.

The first necessary caution is that your
pots and covers are always kept clean—be
careful that your pot is constantly boiling,
by this means you may determine with pre-
cision the time necessary to accomplish any
dish you may wish to prepare in this way
—put fresh meat into Loiling water, and
salt into cold—never crowd your pot with
meat, but leave sufficient room for a plenty
of water—alow a quarter -of an hour to
every pound of meat.

No 38. To toil Ham.

This is an important article,and requires
particular attention, in order to render it
elegant and grateful. It should be boiled
in a large quantity of water, and that for a
long time, one quarter of an hour for each
pound ; the rind to be takén off when
warm. It is most palatable when cold,
and should be sent to the table with eggs,.
horse radish or mustard. 'This affords a
sweet repast at any time of day.

No 39. To boil a Turkey, fowl or Goose.

Poultry boiled by themselves are geners
ally esteemed best aand require a largs
quantity of water ; scum often and they will
be of a good color. A large turkey with
forced meat in his craw will require two
hours ; one without, an hour and a half'; a
large fowl one hour and a quarter; a full
grown goose two hours, if young, one
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hour and a half—and other fowls in pro-
portion; serve up with potatoes, beets,
marshed turnips, stewed oysters with but-
ter.

No 40. To dress Bass, and many other
kinds of fish.

Season high with salt, pepper and cay-
enne, one slice salt pork, one of bread, one.
egg, sweet marjoram, summer-savory and
parsley, minced fine and well mixed, one
gill wine, four ounces butter; stuff’ the
fish—bake in the oven one hour ; thin
slices of pork laid on the fishas it gees into
the oven ;5 when done pour over dissolved
butter; serve up with stewed oysters,
cranberries, boiled onions or potatoes.—
The same method may be ohserved with
fresh Shad, Codfish, Blackfish and Salmon.

No 41. Todress a Sturgeon,

Clean your sturgeon well, parbeil itin a
large quantity of water, till it is quite ten-
der, then change the water, and boil it till
sufliciently done, then hash itas you would
beef, adding the usual articles for season-
ing. Some prefer- it done in the form of
veal cutlet, which is, by taking slices. of
sturgeon, dipping them in the yelks ol
eggs well beat, then rolled in flour and fri-
ed in butter.

No 42. For dressing Codfish.

Put the fish first into cold water and
wash it, then hang it over the fire and soak
it six hours in scalding water, then shift it
nto clean warm water ang. let it scald for
one hour, it will be mucii F.wor than to
boil,
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No 43. Chouder.

Take a bass weighing four pounds, boil
half an hour ; take six slices raw salt pork,
fry them till the lard is nearly extracted,
nne dozen crackers soaked in cold water
five minutes ; put the bass into the lard,
also the pieces of pork and crackers, cover.
close and fry for twenty minutes; serve
with potatoes, pickles, apple sauce or man-
goes ; garnish with green parsley.

No 44. How to keep green peas till
Christmas.

Take young peas, shell and put them
in a cullender to drain, then lay acloth four
or five times double on a table, and spread
them on, dry them very well, and have
your bottles ready, fill them, cover over
with mutton suet fat when it is a little soft;
fill the necks almost to the top,. cork up,
tie a bladder and leather over them and set
away in a dry cool place.

No 45. Beef steak Pie.

Take slices of beef steak half an inch
thick, lay them three deep in paste No. 8,
adding'salt, pepper, and slices raw onion
between each laying, dusting on flour at the
same Lime, together with a sufficient quan-
tity of butter—add half pint water; bake
one and a half hour. This must be put in
an earthen vessel and covered with a crust,
as for a chicken pie.

No 46. A lamb Pie,

.Take a shoulder and cut it ioto small
pieces, parboil it till tender, then place it in
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paste No. 8, in a deep dish ; add salt, pep-
per, butter and flour to each laying of
lamb, till your dish .be full ; fill with water,
and cover over with paste, putin a hot o-
ven, take one hour and a half.

No 47. A stew Pie.

'T'ake a shoulder of veal, cut it up, and
boil an hour, then add salt and pepper, a
sufficient quantity, butter half a pound, add
slices raw salt pork, cover the meat with
biseunit dough ; cover close and stew half
an hour in three quarts of water only.

No 48. A sea Pic.

Four pounds flour, one poundand a half
butter rolled in paste, wet with cold water,
line the pot therewith, lay in one dozen
split pigeons, with slices of pork, salt, pep-
per, and dust on flour, doing thus till the
pot is full, or your ingredients expended,
add three pints water, cover tight with
paste, and stew moderately two hours and
a half.

No 49, Cliicken Pie.

Take two chickens joint and put them
in a pot with four ounces of pork cut in
slices, add pepper and salt, boil until ten-
der, turn them out and set away to cool;
male a rich paste, with which line the dish
half an inch thick, then a layer of chicken
with pieces of butter, and sprinkle on pep-
pet and flour ; put on your gravy from the
chickens, and continue to do so until fil-
led up ; roll out a thick crust, bake an hour
in a hot oven; serve it up with melted
butter and any seasoning you like.
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No 50. Save all Pie.

In every family there are pieces of fresh
meat left of roasted meats : these take from
the bones, boil and season, put in butter
and flour; make a paste and place in a
deep dish, put your meat in, cover it and
bake one hour. All meats can be used in
this way and with good paste and season-
ing make a clever dinner.

No 51. Mince Meat.

Never hash your meat, it is a poor way
of cooking, and is hard of digestion—but
take the corned beef that you wish to
make use of in this way, put it into a
bowl, chop rane with a chopping knife,
then add your potatoe and chop fine with
it. Add turnip, beet, or cabbage if you
like, and put all into a spider with the ad-
dition of butter or drippings ; salt, pepper
and a little water, warm moderately.

Another way.—Cold fresh meat boiled
or roasted, chop it fine, make a batter with
a couple of eggs, season-your meat, do it
up in balls, dip them in your batter, make
ready hot drippings, butter, or lard, and
ry them a fine brown.

No 52. A good way to cook Codfish.

Soak your codfish an hour and a half
and let it get scalding hot, but not to boil,
it will harden the fish, boil your potatoes
and make a gravy of butter, serve it up im-
mediately.

No 53. Another way to cook Codfish.

After soaked as above directed, and
cold, chop vour fish, to which add three
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times the quantity of potatoes chopped fine
with the fisk, put in pepper and salt to sea-
son it, do it up in balls, roll them in dry
flour, make ready bot lard or butter in n
fryingpan, and fry them until a nice brown.
turn' them that they be browan on every
side.

No 54. A Tongue Pie.

One pound neat’s tongue, one pound ap-
ple,one quarter of a pound of butter, one
pint of wine, one pound of raisins, or cur
rants, or half of each, half ounce cinnamon
and mace—bake in paste No. 1, in pro-
portion to size.

No 55, Minced pic of beef.

Four pounds boiled beef, chopped fine.
salted ; six pounds of raw apples chop-
ped, also, one pound beef suet, one quar:
wine or rich sweet cider, mace and cinnat
1mon, of each one ounce, two pounds sugar,
a nutmeg, two pounds raisins, bake in
paste No. 3, three fourths of an hour,

All meat pies require a hotter and brisk
er oven than fruit pies ; in good cookeries
all raisins should be stoned. As people
differ in.their tastes, they may alter to their
wishes. And as itis difficult to ascertain
with' precision the small articles of spice-
ry ; every one may relish as they like and
suit their taste.

No 56. Apple Fie.

Btew and strain the applés, to every
three pinte, grate~the peel of a fresh lemon,
add rose water and sugar to your taste,
and bake in pagte No. 3.
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Bvery species of fruit, such as pears,
vaspberries, blackberries, may be only
'scveegmed, without spice, and bake in
F\T
No. 3.

No 57. Dried Apple Pie.

Take two quarts dried apples, put them
into an earthern pot that contains onc gal-
lon, fill it with water and set it in a hot o-
ven, adding one handful of cranberries;
after baking one hour fill up the pot agaia
with water 3” when done and the apple cold,
strain it and add thereto the juice of three
or four limes, raisins, sugar, orange peel
and cinnamon to your taste, lay in paste
Wo. 3.

No 88. A buttered Apple Pie.

Pare, quarter and core tart apples, lay
in paste No. 3, cover with the same ; bake
Lalf an hour ; when drawn, gently raise the
top crust. add sugar, butter, orange peel,
and a suflicient quantity of rose water.

INo 59, Currant Pie,

Take green, full grown currants, and
«ne third their quantity of sugar and rai-
sins, to every quart of currants, add half a
pint water, proceeding as above.

No 60. Potatoe Pic.

Scald one quart milk, grate in four large
potatoes while the milk is hot, when cold:
add four eggs well beaten, four ounces but-
ter, spicerand sweeten to your taste, lay in
paste No. 7, bake haif an hour.

N. B. A bew! containing two quarts, fil-
fed with water, and set into the oven pre-
wvents any article from being scorched, such
as cakes, pies and the like.
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No b61. Custards.

1. One quart milk scalded, six eggs,
S1x ounces sugar, two spoonfuls rose wa-
ter, half a nutmeg—bake.

2. Sweeten a quart of milk, add nutmeg,
rose water and six eggs ; bake in tea cups
or dishes, or boil in water, taking care tha
it don’t boil into the cups.

No 62, Boiled Custards.

One pint of milk, two ounces of almonds.
two spoonsrose|water,or orange flower wa-
ter, some mace, boil. then stir in sweeten~
ing, when cold add four eggs, and lade oft
into china cups, bake, and serve up.

No 63. Rice Custard.

Boil two spoonfuls of ground rice, with
a quarter of a nutmeg grated in one quar:
milk, when cold add five eggs, and four
ounces sugar, flavour with orange or rosc
water.

No 64. Common beked Custard.

Four eggs beat and put to one quart o
cream, sweetened to your taste, half a nut
meg, and a little cinnamon—-bake.

No 65. A sick bed Custard.

Scald a quart of milk, sweetep and sal
alittle, whip three eggs, and stir in, bak
on coals in a pewter vessel.

No 66. Apple Tarts.

Stew and strain the apples, add cinna-
mon, rose water, wine and sugar to your
taste, lay in paste-No. 3, squeeze thereo:
orange juice—bake gently.

No 67. Apple Tarts.
Pare thin two oranges, boil the peel ten-
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der, and shred it fine, pare and core twen-
iy apples, put them in a stewpan Wwith as
ljttle water as possible; when half done
add halfa pound of sugar, the orange peel
and juice, boil till pretty thick ; when cold
put in a shallow dish, or pans lined with
paste, turn out, to be eaten cold.

No 68. Raspberry Tarts with Cream.

Roll out some thin puff paste and lay it
apan of what size you choose; put in
raspberries, strew over them fine sugar,
cover with a thin lid, then bake, culit
apen and have ready the ,following mix-
ture': warm balf a pint of cream, the yelks
of two or three eggs well beaten, and a
little sugar, and when this is added to the
tarts return the whole to the oven for five
2r SIX minutes.

No 69. Currant and Raspberry Tarts.

For a tart, line the dish, put in sugar
and fruit, lay bars across and bake.

Do 70. Cranberrics.

Stewed, strained and sweetened, put in-
:o paste No. 9, add spices ull grateful, and
haked gently,

No 71.  Gooseberry Tarts.

Lay clean berries and. sift over them su-
gar, then berries, and sugar, till a deep
dish be filled, intermingling a handful of
raisins, and one gill of water ; cover with
paste No. 9, and bale somewhat more
than.other tarts,

No 2. Grapes,
) Must be cut in two and stoned and done
like a gooseberry.
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No 73. Rice Pudding with Fruit.

Swell the rice with milk and water over
the fire, mix fruit of any kind, apples, black
curraots, or raisins, one egg, boil it well;
serve it with sugar.

No 74. Baked Rice Pudding.

Swell the rice as above, add more milk,
two eggs, sugar-and lemon peel, bake in a
deep dish.

No 75. A chkeap Rice Pudding.

Half a pint of rice, six ounces sugar,
two quarts milk, salt, butter and allspice,
put cold into a hot oven, bake two hours
and a half.

No 76. A tasty Indian Pudding.

Three pints scalded milk, seven spoon-
fuls fine indian meal, stir well together
while hat, let it stand till cooled : add four
eggs, half pound butter, spice and sugar ;
bake four hours.

No 77. Another.

Turee pints scalded milk to one pint meal
salted ; cool, add two eggs, four o0inces
butter, sugar or molasses, and spice suffi-
cint3 it will require two hours and a half
haking,

No.78. Another,

Salt a pint of meal, wet with one quart
of milk, sweeten and put them ihto a
strong cloth, brass or bell metal vessel,
stone or earthern pot, secure from wet and
boil twelve hours.

No 79. A Sunderland Pudding.

Whip six eggs, half the whites, take

half a nutmeg, one pint of milk and a little
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fat, four spoonfuls fine flour, oil or butter
the pans, cups or bowls; bake in a quick
oven one hour. Eat with sweet sauce,

No 80. A Whitpot Pudding.

Cut half a loaf of bread in slices, pour
thereon two quarts of milk, six eggs, rose-
water, nutmeg and half a pound of sugar;
put into a dish and cover with paste Nol,
bake slow one hour.

No 81. Bread Pudding.

One pound of bread, scald milk and turn
on when cut in pieces. four ounces of but-
ter, the same of sugar, four eggs, cinna-
mon and nutmeg, bake without paste.

No 82. A Flour Pudding.

One quart of milk scalded, add five
spoonfuls of flour to the milk while hot:
when cool add seven eggs well beaten, six
annces sugar, salt, cinnamon, and nutmeg,
to your taste, bake one hour, serve up with
sweet sauce.

No 83. A boiled flour Pudding.

One quart of milk, four to six eggs, nine:
spounfuls of flour, a little salt, put into.a
strong cloth and boiled one hour and a
hal’

No 84. An apple pudding Dumplin.

Put into paste, quarteredapples; lay ina
cloth and boil one hour, serve with sweef
sauce.

No 85. Pears, plums, &c.

Are done in the same way.

No 86.  Cottage potatoe Pudding or
Cake.
Boil and pare and mash two pounds of
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potatoes, beat them fine with a pint of milk,
two ounces of sugar, three eggs, bake
thrée quarters of an hour. A quarter of
a pound of raisins or currants may be add-
ed, or leave out the mjlk and add a quarter
of butter, it will make a.good cake.

No 87. Apple Pudding.

A pint of stewed sifted apple, six eggs,
half pint of milk, four ounces of butter,
mix the apples and eggs before the milk is
put in; add rose water, spice and sugar
to your taste, bake it in a rich crust,

No 88. Carrot Pudding.

A coffee cup full of boiled and strained
carrots, five eggs, sugar and butterof each
two ounces, cinnamon and rose water to
your taste, bake in a deep dish without,
paste, one hour.

No 89. A crookneck or winter squash
Pudding.

Core, boil and skin a good squash, and
bruise it well ; take six large apples, pared,
cored and stewed ténder, mix together ;
add six or seven spoonfuls of dry bread or
biscuit, rendered fine as meal, one pint
milk or cream, two spoons rose water, two
of wine, five or six eggs beaten and strain-
ed, nutmeg, salt and sugar to your taste,
one spoonful flour, beat all smartly togeth-
er, bake one hour.

No 90. Pumpidn Pudding. i

No 1. One quart stewed and strained,
three pints\milk, six beaten eggs, sugar,
mace, nutmeg and ginger, laid into paste
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No %, or 8, cross and checker it, and bake.
in dishes three quarters of an hour,

No 2. One quart of milk, one pint
pumpion, four eggs, molasses,allspice, and
ginger in a crust, bake one hour.

No 91. Orange Pudding.

Grate the rind of an orange, put to it
six ounces of butter, six of sugar, cight
eggs, scrape raw apple and mix with it;
put a paste into the dish and bars of paste
over the mixture.

No 92. Liemon Pudding.

‘Four eggs, four ounces of sugar, one
lemon grated with the juice, mix with
four ounces of butter, one cup of cream,
baked in a paste.

No 93. Marlborough Pudding.

Take twelve spoons of stewed apples,
twelve of wine, twelve of sugar. twelve of
melted butter, and twelve of beaten eggs, a
little cream, spice to your taste; lay in
paste, No 3, in a deep dish; bake one
hour and a quarter.

No 94. A plum Pudding boiled.

Three pints flour, a little salt, six eggs,
one pound plums, half pound beef suet,
half pound sugar, one pint milk 5 mix the
whole together ; putit into a strong cloth
floured, boil three hours, serve with sweel
sauce.

No 95. Sago Pudding, for sickness.

Boil a pint and a half of new milk
with four spoonfuls of sago washed and
picked, lemon peel, cinnamon and nutmeg,
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mix folY eggs, put paste around the dish,
&nd bake slowly.

No 96. Bread and butter Pudding.

Slice bread and spread with butter, lay
in a dish a layer of bread, with currants
between each layer, citron, orange peel or
lemon, pour on an unboiled custard,

No 97. Arrow root Pudding, for sick-
ness.

Three table spoonfuls of arrow root mix-
ed with a little cold milk, then stir it into
a quart of boiling milk, stir it until cold,
add four eggs beaten, sugar and nutmeg,
bake halt an hour.

No 98, Quince Pudding.

Boil four quinces soft and sift them, add
half a pound of batter, six eggs, half a
pound of sugar, one pint of milk or cream,
spice any land which you like, bake it in
paste.

No 99. Eve’