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1' lt E F A. C E . 

A NUMBER of years have elap ed since the first publication 

of the" AMERIOAN HousEWIFE," and the extensive sale which 

it has had warrants the conclu ion that it is what i claims 

to be ; that is, a good practical~ guide to those who are not 

ver ed in culinary matters. The pre ent edition i much im­

proved, as all the receipts which the writer considered excep­

tionable have been 1' ~ected, and a lar number of very 

superior ones added. A large proportion of the receip hava 

been procured from experienc d housewives, and no effort.a 

have been pared to render each one as couect and good aa 

po ible. The mode of cooking i such as is practiced 

generally by American housekeeper , and the receipt.s em­

brace all the variou brancbe or tho culinary art, from pre­

paring the most simple broth, to making the most delicate 

cake, creams, and sweetmeats. The " Housewife" is de­

signed for all cla s of cie y, embraGing receipts for ~ch 

and plain cookin , and writte in sue 

the mo t un killed ne d not rr in 

dir ction g' v . The ·peri n d 

e dir ction ; but if sh 

good food poil d by impr cooki 
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receip• , she will not consider her too explicit. In regard to 

the seasoning of food, it has been found extremely difficult to 
give any exact rules, as so much depend upon the quality of 
the sea oning and food. The cook should be careful not to • • 
have the natural flavor of the food di gui d by the seasoning 

and here a variety of spice are used, no one of them should 
predominate. Independent of the receipts for cookin , thero 
are a large number of mi~cellaneou 1· ceipts r lative to house­
wifery, directions for arving, and a few medicinal r .ceipts, 

which the writer trusts ill be found useful to the inex­

perienced. In conclu ion, the riter would give her sincere 

thanks to those friends who have furnished her ith their 
choice and valuable receipts ; and to tho e into whose hands 
the book may fall, she would a k a fair trial of the receipts 

previoua to passb~ judgment. 
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PRACTICAL COOKERi. 

l'4 EATS. 

1. Observations Ilespecting Meat. 

IN cold weather meat is much improved by being kept 
several days previous to cooking it. Beef and mutton 
Rhould be kept for at lea t a week, to render the meat ten­
der, and poultry three or four day . In hot weather meat 
can be kept sweet but a hort time, particularly lamb. It 
should be kept in a cool, airy place, away from the flies. 
A little salt rubbed over it tends to preserve it. When 
meat becomes slightly tainted, it may be re tored to its orig­
inal sweetne irby putting it into luke-warm water with five 
coals, and covering it clo e for ten or fifteen minutes. 
When meat is frozen it should be soaked in cold water until 
the frost is extracted ; if not extracted previous to putting 
it to the fire, it will not cook well. A thick roa ting piece 
of meat requires soaking several hours, in order to extract 
the fro t. Meat packed in snow will keep fre h as long as 
the snow keeps from melting. Have a thick layer of snow 
at the bottom of the tub in which the meat is packed, and 
a thick layer of snow between each layer of meat, over the 
top, and round the inside of the tub, so that the meat will 
bo comple ly co ered. Poultry should be filled with snow 
previous to packing it. 

2. Boiled Meat. 
Meat for boiling should be put in the pot with co~l water, 

heated gradually, and boiled gently. Furious boiling hard­
ens meat. Tbe part that is to be uppermost on the table 
~hoql~ bo put down in the pot, as the seum is apt to settle 
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7. ·B(!Pj Steaks. 
Steaks cut from the surloin are the be t, those fr("m the 

round and boulder clod are not so good~ but usually can be 
bought for a le price. Keep it several d J'J after it ha.s 
been killed, if the weather is not too arm, af\ it will bo 
more tender by keeping. If tough when you wish to cook 
it, lay it on n. board and pound it elJ bofore broi!in . 
Rinse it in cold water and drain · it we 11, then hroil it as 
quick as po sible without burning, tur.ning it everal times 
while cooking, o that it will get well done through, without 
being hard on the outside. The fire ho\;.ld be hot enough 
to cook it in the cour e of twenty minute -be sure and 
have a good hot bed of coals before placing it on the grid­
iron, which should have a trough to catch the juices of the 
meat. For six or eirrht pound of beef, cut up about a 
quarter of a pound of good butter into mall piece , and 
lay on a heated platter ju t before taking up the meat; sea­
son it with salt and pcpper-~omc cooks dredge over a littlo 
fl.our-then turn on two or three In rrre spoonsful of water; in 
this way more gravy is procured but the meat will not be 
quite o good, as the juice of it arc in thi way extracted. 
Deef steaks should be e ten as soon as cooked, to ho in per­
fection. The same piece that arc broiled are suitable for 
frying. See directions for frying meat. 

8. Beef Smotlie:red in Onions. 
Fry five or i lices of salt pork, put them> when brown: 

with tender beef sliced thin, and between ea.ch l er of beef 
put a layer of onions liced; season with alt and pepper. 
Stew the whole with suffici nt water t ju ' t cover it. When 
tender, take up the meat and onion ; thicken the liquor with 
a. little flour and water mixed, turn it over the meat. This 
is a very savory and acceptable dish to those who arc fond 
of onions. 

9. Alamode Beef. 
The round of ef i the be t p • c to al 111ode. The 

shoulder clod is good nd come h p r. F 1· five or ix 
pounds of beef, soak about one pound f broad in cold wator 
till quite soft, then dr in off the ater, ma h the b ead fino, 
and m~x with it a large poonful of flour, tho samo of molt-
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ba.ldr 
witl atter, a ~uple of eggs, a tea-spoonful of salt; add per, 
li , cloves, o.nd all pico, to tbc taste. If the pices nre not 
r/ed, sweet herbs nrn.y be ub tituted. Cut gashe in the 
eef, and fill them with part of the dre ing. Stew the 

meat gently for a couple of hours, in ju t sufficient water to 
cover it; then put it in a pan ,vith the liquor in which it 
was stewed; put the reserved dre sing over the top, and bake 
it from one to two hours, according to the size of the meat. 
After it begins to brown, baste it occa ionally. If the gravy 
is not , ufficiently thick, stir in a little mixed flour and water 
after taking ·up the meat. Add, jf wanted quite rich, a lit­
tle butter, a. wine-gla s of wine. 

10. Beef Liver. 
It is good fried, but more delic broiled. It is also 

nice boiled, then minced very fine, and warmed, with a little 
water, butter, pepper, and ... alt; cut it in thin .,lices for broil­
ing or frying, and if tough, so:ik it in cold salt and water for 
about a quarter of an hour previous to cooking it. Heat 
the salt and water while the liver i broiling, thicken it with 
flour mixed with water, and use it for a gravy to 1he liver 
Butter and season the li'rcr well before addiug tTie gravy. 
It is very good broiled about ten minute. , with a few slices 
of salt pork, then sea oned with pepper nnd salt, cut up into 
small trip with tho pork, and towed a few minutes with a 
little water and flour , ufficicut to thicken the gra y. 

11. To corn Beef. 
To each gallon of cold water, put a qunrt of rock salt, an 

ounce of altpetre, and quarter of a pound of brown su~r, 
(some use mola se , but it is not so good for corning beef as 
ugar.) No boiling i necc ary. Put the beef in the brine 

when ·perfectly' fresh ; as 1011 as any alt remains at the 
bottom of e ca k the brine i ufficicntly strong. When• 
ever any um ri e , th brine should be scalded, and more 
ugar, salt, and altpetre added. "\ henever a piece of beef 

i put in brineJ alt should be rubbed over it, n.nd if the 
weather i hot, c~t a ga h to the boue, and fill it 'Yith salt 
Keep a h nvy tone on the top of the beef to make 1t re 
under the brine. In erJ hot weather it is di:ffioult t A 
beof in cold brine before it spoils. It ian bo oor 
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boiled 1n the follo ing manner : To six or eight 1 
beef, put a. tea-oup of salt. After placing the beef in the 
with the salt rubbed over it, turn i cold water and boi 
from three to four hours, according to the size of the me. 
There .. should be just sufficient w ter to cover the eef, an 
it should boil gently. Keep on a tea-kettle of boiling water 
to replenish the pot as the water boils n.way. Skim it r!' 
as soon as it boils; if the scum is allowed to settle on the 
beef, it will make it look dark. 

12. JJJrizzred Beef. 
Cut tender fresh smoked beef into thin slice , and warm it 

up, with sufficient ater to . cover it. Thicken it when it 
boils up, with flour mixed with water; add a little pepper and 
butter, an emove it f om the fire, a much cooking hz.rdens 
it. This makes a nice dish for breakfast. 

13. Muttun. 
The saddle i the best part to roast. The shoulder and 

leg a.1·e ood roa ted, but the best mode to cook the latter, i 
to boil 1t with about a pound of salt pork. A little rice 
boiled with it improve the appca.ranoe of the meat. It is 
good corned a few d ys before boiling; it m y also be cut 
into slices and broiled, or baked in tho following manner : 
Make a dre ing of bread oaked of\ sea on ith salt nd 
pepper, add a couple of eggs, a large spoonful of melted but­
ter, one spoonful of flour, cut gashes in the leg and fill them 
with the dressing; put it in a baking pan, with a little butter 
and a pint of water. For roa ting, mutton should have a. 
little butter rubbed on it, pepper and alt, nd, if you. like, 
cloves and all pice. Put water in the dripping p n, and bn te 
it frequently. The bony side should be turned first towards 
tho fire. Allow a quarter of an hour to ea.ch pound of mut 
ton that you hav to roa t ; if overcooked, it will be tough. 
The neck is nice broiled; the bones should be eparated; 
broil it quick, sea on ith su.lt and pepper; butter it hen 
cooked. • 

The breast of mutton is good baked. The joint of the 
• sket should bo epar t ,d, tho• harp ends of the bri ket 

ff. Rub it over ith butter and alt, and bake it ith 
t of water, in tho ·tking-pan; bn to it ooo sionally hile 
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baking. After taking up the mutton, thicken the gravy 
with flour and water, sea on it with plces or batsup, if you 
like; some cooks add wine and currant jelly to the gravy for 
roast or baked mutton. The neck of mutton make good 
soup. Parsl y or celery heads are a pretty garnish for mut­
ton. 

14. Veal. 

The loin is the best part for roasting. The breast and 
neck are good. The breast is al o good made into a po 
pie, and the neck cut into small piece and broiled. The leg 
is nice for frying, and when a number of slices hav~ been cut 
off for cutlet , the remainder mllkes a nice di h, boiled with 
a piece of alt pork. ome cooks cut slits in cal, for boil­
ing or roa ting, and draw in mall bit of 1:mlt pork, which 
sea on ~ it fiuely. If pork is not put ith vc 1 hen roa ted, 
or baked, rub butter over it, sea on with alt and pepper. 

• Baste it frequently w: 1 the dripping . 

!ti. A FiUet of Veal. 
A fillet is good baked. Take out tho bone, and fill the 

vacancy with a dre ·ing ma.de of bread oaked soft then 
queezcd out of the water and mixed w·th chopped raw pork 

and two egg . Season it with alt and pepper, and add, if you 
like, weet herbs. Clo e up t.he meat after putting in the 
dre ing, put it in the b king pa.n with about a quart of wa­
ter, cover the top with the dre ing, and bake it from two to 
thre~ hour , • ccordiog to the izc of the piece of veal. 
Thicken the g1·:wy, after talciog up the meat, with some of 
the drc ing, add a little butter, and if liked quito rich, put 
in a small quantity of wine, or cat up. 

16. Veal Outlets. 
Fry a few lices of pork, when brown, take them up, and 

put in slices of veal cut from the leg, about an inch thick. 
When brown on both side , take them up. Remove the fry­
ing-pan from the fire; when oool, put iuto it ub(?ut half a 
pint of water, et it here it will boil up, and thicken it with 
a couple of tea poonfuls of flour mixed smooth with tt. little 
water. Place a couple of lices of toa ton your platt9 w· 
the meat and pork, aud tum the gravy over the who 
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very nice method of cooking the cutlet , is to fry the 
brown; then dip them into a batter made of a piot of milk, 
a couple of eggs, a little salt, and flour enough to render it 
of a thick batter; fry it again after dipping until brown. If 
there is any batter left after dipping in the ve 1, drop it by 
the la.rge spoonful into the fat. \ hou b1·0 n, place it over 
the veal. Thicken the gravy and turn o er tho hole. If 
the rueat is tough, it is improved by being stewed half an 
hour o.fter !icing it up, before ~rying it. 

17. Oalf's Head. 
Boil the head a couple of hour , together with the lights 

and feet. Put in the hver when it has boiled an hou1· and 
twenty minutes. While the head i cooking, tie the brains 
up in a bag, and boil them with it; season them wi h salt, 

1 peppcr, and sweet herb , or pice . se this as a dre ing 
for the head. orne prefer part of the liver and fc for 
dre ing. 11hey are prepared in the samo manner as the 

- brains. The liquor that t calf s hoad is boiled in makes a 
good soup, seasoned in a imple manner, like other veal oup, 
or seasoned turtle fa hio~. The liquor hould remain until . 
the sucecedi:o.g day after boiling the head, in order to remove 
the fat, which will then rise to the surface and can be 
skimmed off. If you wish to browu the calPs hea.d, when 
boiled tender take it out of the liquor, rub on a little but­
ter, prinkle over salt, pepper, all 'pie , and flour, aud sot it 
iu a stove, or brick ovcu, and browu it quick. .. Warm up 
the dre ·ing with a little water, eason ith alt, pepper, and 
spice , adu wine just ils you take it up if you liko; if not, it 
can be d. pen ed with. Calf's head i good baked, as fol­
lows: Halve it, rub butter over, and put it iu a pan with a 
quart of water, then cover it with dre iug· made of soaked 
bread, an egg, a little butter, season it with salt and pepper. 
Slice up the brains and put them in the b ·ing-pan with the 
head. Bake the head quick, u.nd g· rniih it with ~lioes of 
lemon, or force meat balls. 

18. Force Meat Balls. 
Chop from one to two pound of veal fino, with a couple 

of lices of raw salt pork, add a c uple of c•ggs, and pepper 
to tl1c taste. Do it up i~to balls of the sizo of half tm. egg; 
and fry them brown. 
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19. Oalf 's Liver. 

The liver is good stuffed and baked, or either fried or 
builed. 

20. Oalf,s Feet. 
Boil them. with the head until tender, then plit and lay 

them round the head. They are nice prepared _ as follows : 
After being boiled, dredge with flour, and fry them brown, 
then take them up and stir a little mixed flour and water 
into the fat in which they were fried; season the gravy with 
salt, pepper, and mace. dd, if you like it rich, wine and 
a little lijltter, and turn the gravy over the feet. 

21. Oollops. 

Cut a portion of a 1 g of veal into thin slices three or four 
inches broad, sprinkle fl.our on them, and fry them brown, 
then turn in ufficie11t water to cover the veal. When it 
boils, take off the scum, put in two or three sliced onions, a 
blade of mace, snlt, au<l pepper. As soon as the veal is 
tender, take it up, thicken the gravy with mixed flour and 
water, squeeze in the juice of a lemon, and turn it over the 
collops.• Garnish the collops witl~ lemon cut in slices. 

22. Plaw. 

Boil a piece of lean ve;l tender, then cut it in strips three 
or four inche long, put it back in the pot with the liquor in 
which it was boiled, and a. tea-cup of rice to three or four 
pound of the veal. ca.son it with salt and pepper, (add 
sweet herb , if you like,) put in a piece of butter of tho size 
of a hen's egg. tow the whblc gently until the rice is ten­
der, and the liquor nearly towed away, taking care that 't 
docs not burn. A little cur_ry powder sprinkled in converta 
it into a curry dish. • 

23. Veal Stew. 
t uncooked veal into small strips, put it in a nn1~~LUI ' 

peeled and sliced unboiled potatoes, having them . in al 
nate layers, with four or five slices of salt pol'k; season eac 
layer with salt and pepper. Cover it with water, put on ~ 
lid of the pot, and tew it gently for about an hour. 
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24. Lamb. 
If the Yein in the fore quarter is blueish, it is fresh. The 

fore and hind qua,rters arc suitable rou ting piec . Sprinkle 
on salt and pepper, and if not quite fat, rub on butter, and 
put a little in the dripping-pan, tog thcr with some water, 
and baste the lamb frequently while baking or roasting. 
These pieces are good stuffed like n fillet of veal. The leg 
is good cooked in the same manner, but' better boiled with 
about a. pound of salt pork. Allow fifteen minutes boiling 
for each pound of meat. The breast of lamb is good roast­
ed, broiled, ·or coraed and broiled. It is al o good made 
into a pot-pie. The fore quarter is uice broiled. The ribs 
should be divided before broiling, and the bouy si e put to-

• wards the fire fir t, and browned, before the other side is 
cooked. Sea on with alt and p 'ppor. Some cooks use 
mint or thyme to season lamb. It is difficult to keep lamb 
in hot weather, longer than one day after it has been killed. 
A leg may be kept several days if put into brine, but it 
should not be put with pork, as fresh meat is apt to injure 

• the pork. Lamb's feet, head, and heart are nice, boiled ten­
der. The flesh should then be cut from the head, the heart 
cut up, and the feet split in two, and the whole warmed up 
with some of the liquor in which they were boiled, together 
with a little butter, pepper, and salt; add mint or thyme, if 
you like. Thicken the gravy in the usual manner, and stew 
the whole a few minutes. 

25. Shoulder of Lamb Grill.ed. 
The shoulder of lamb is ·good roasted plain, but better 

cooked in the followi11g nrn1111or: Score it in checkers about 
an inch 1011g, rub n,·c1· a little butter, the yolk of an egg, 
then roll it in pounded bread crumb , prinkle on salt, and • 
pepper, and sweet herb , and bake until a light brown, with a 
little water in the bakinO'•pan. Thi can be served with a 
simple gravy, but one made a follows is nicer: Take half a 
pint of the dJippings of the lamb, mix: it with the same 
qu ntity of water, set it where it will boil, thicken with 
flour and water, add a large poonful of tomato cut up, tho 
juice and grated rind of n lemon, salt aud p1!pper to the 
taste. ,,, 
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. 26. Lamb's F'?y. 
The heart and 6weet bread a.re nice fried plainly, or dip­

ped into beaten egg and pounded bread crumbs. Thev 
should be f ied in lard. • 

27. Roast Turkey. 
Take out the inward , and wa h the inside and outside of 

the turkey. Prepare a dre ing in the following manner: 
Have ufficient bread soaked in cold water to fill the turkey; 
when soft, drain off the water and 1110.sh it fine; mix with it 
a large spoonful of melted utter, or a little raw, chopped 
pork; season it with sah and pepp 1·; add Rweet herbs if 
you like. An e11g in the dr ing 1nakes it cut smoothly. 
Any kind of cooked meat chopped fiue, and mixed with tho 
dre iug, improve it. A dre ing m:ide of potatoes boiled 
fresh, and mn bed, with a littlu salt and butter mi ed with 
it, makes a good dre .. sing for turkey or other kinds of poul­
try. Fill the crop and bod_v with t,he dres ing, sew it up, 
tie up the leg' and wing. , l'ub on a little butter and salt. 
Roa t it froM two to th-roe hour , according to its size. 
Twenty-five 11inutes to every pound is a good rule. It 
sl10uld be rousted slowly at fir t, and basted frequently, hav• 
i11g about two-third of a piut of water in the dripping-pan. 
'£Ile it nrds should be boiled by thernseives, they require a 
great al of cooking; use . the liquor in which they are 
boiled for a gravy to the turkey, adding a little of the drip­
ping of the turkey; thicken it, ,vhen it boil , with mixed 
flour and wat~r; sea on with salt and pep~er; add thyme or 
ma.rjor:un, if"you like. • 

28 Boiled Turkey. 

A turkey for boilin,g' should be prepared in the same man• 
11cr ns for roasting. Tie it up in a cloth in order to have it 
look wh•ite, unless rice is boiled with it. It will require 
about two-thi1ds •ut· a· .:up v1 rice, if a soup is to be made 
of the wn.ter in which it is boiled. A pound of salt pork 
boiled with the turkey, improve the flavor of it. Use 
drawn butt r for a sauce, without you have oyster sauce. 
If a soup is to be ma.de of the liquor, it should remain till 
the next day to have the fat skimweJ off, unless liked very 
rich. 
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29. To Bone a 'Purkey. 
Remote the! 8.esh from the bone with a harp knife, scro.p- . 

ing it do nward , being careful not to cut it to piece . He­
gin at the wing , and do not tear or break tho sk.j.n. Loo en 
the flesh from the brea t, back, and thighs. Draw the kel­
eton by the neck, from the fie h, then stuff it with a dre· • 
ing prepared in the same way as for roast turkey. If there 
are any broken place , sew them up. Bake it about three 
hours. Serve it up cold. 

80. G,;ose. 
If a goose is tender ~nder the wing 7 and you can break 

the skin easily by running the head of a pin acros the 
breast, you may rely u n it being young and tender. A 
goose should be prepared in the same manner, and roa ted 
the same length .of time, a_§ a turkey of equal size. 

31. Oliickens. 
Select those that are full grown, but young and tender, 

which is a certained by the appearance of the kin and 
breast bone; the skin will be thin and tender, if young, and 
the breast bone will yield ca Uy, when pre ed by the finger . • 
They should be killed by having the neck cut, the hung 
by the legs so that they will bleed fre ly, in order t make 
them white, and healthy to eat. For roast or boiled chick­
ens prepai;e a dressing like that for turkeys. \Wien chick­
ens are to be boil cf, they will be les lin.ble to reak, if the 
:water is c&ld when they are !)t:.t i the pot; rice boile1 with 
them, in the proportion of half a t -cup to three or four 
chickens, will make them look white. alt pork boiled with 
them i11:1proves their flavor. If pork i not boiled with them 
they will need salt. Chickens for broiling should be plit, 
the in wards ta.ken out, the chickens wa bed and ea oned 
with salt and pepper. Put the ooriy SI 'e own on the grid­
iron, broil them lo, ly, until brown on the ide that i to­
wards the fire, then turn and brown them on the other side; 
butter them when cooked. It takes about three-quarters of· 
an hour to broil a chicken of medium ize. For ·roast chick 
ens, boil the liver and gizzards by themselve : and u e the 
water for a. gravy to the chickens. Thicken tho gravy with 
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with-fl.our and wnter mixed Cut up the inwards in slices 
nd ut them in the gravy. 

32. Fricassee. 
The chickens should be jointed, the inwards taken out, 

the chickens washed in oold water, and put in a pot, with the 
• skin •side down.. On each l yer, prinkle salt and pepper. 

Put in six or eight lices of alt pork, and ju t sufficient wa­
ter to cover them, stew them till tender, then t~ke them out 
of the liquor, thicken it , ith flour, mixed .,mMth with cold 

• water, and add a piece of butter of the size of a hen's egg. 
Turn it when it boil up well, on to your chickens, having a 
couple of slices of toast with them on the platter. Another 
method is to stew the cf1ickens till tender, with~ut the pork. 
Brown the slices ·of pork, take them tip, and put the chick­
ens into the pork fat, and fry them until_ a light brown. 

33. Ohiclcen Pudding. 
Joint a pair of small tender cl iokcns, season them with 

,alt and pepp~r, stew them with three or four slices of salt 
pork, and just sufficient water to cover them. 1Vhen tender 
take them out of the liquor, and set them where they will 
cool. Make a ba.tter of a quart of wheat flour, a quart of 
milk, six eggs, a tea poonful of salt. Cover the bottom of 

• the pudding dish with the batter, then put in a layer of 
chickens, then a layer of batter, aod so on, until the dish is 
filled, having a layer of batter at the tog. Bake the pud­
ding till of a light br·own. Break an egg into the li~uor, ip. 
which the chicken was stewed, heat and serve tt U.l) wit4 t4e 
pudding. 

84. Ohicken Pie. 
Joint the chickensJ which should be young. Boil thew 

till nearly tender, in ju t sufficient water to cover them. 
Take them out of the liquor and lay thelll in a pudding dish, 
lined with pie-cru t, to each layer of chickens, put three or 
four thin slice of pork, or a couple of ounces of butter, 01.1t 

into small bits, season eaoh layer well with popper and salt, 
and dredge flour over the~op, turn in the liquor in which 
they were tewed, till you can just see it at the tap. Cover 
it wit"!i pio-cru t, cut a slit in th~ centre, and ornament with 
trips 01 pastry. Bake it in a quiclt oven about an hour. 

, 
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85. Beef and Mutton P'. 
Take slices of tend r meat, pound it thin, and broil ton 

minutes. Cut off the gri ·tly and bony part., en.son it high­
ly with salt and pepper, butter, aud cut it ir to small bits. 
Linc a. pudding-di h with pa tr', put iu the meat, and to 
each l· yer, put a tea poonful of tomato cat up, and a ·lat· c • 
poonful of water; prinkle flour over the whole, and cover 

it with pie-crust, ha ing a slit in the ceutro of it; lay trips 
of pastry over, o as to give it a ta teful appearance, and 
bake it about an hour. . 

Cooked mutton, and roa. t beef, or broiled beef, can be 
made into a good pie. Cut th n iuto mall piece ,. eason 
with salt and pepper, add gravy, or butter. and water, till 
you can see it at tho top. 

36. Chicken and Veal Pot-pie. 
Boil the meat until about hulf done. Chickens hould be 

jointed before boiling, a11d veal cut into small piece , after it 
is boiled. Put it in a pot witli u. la ·01· of cru t, to ea.ch la er 
of meat, having a layer of cru:st on top. A fen lice of salt 
pork improve it. The meat '"hould be well seasoned with 
salt and pepper, before putting it in the pot. Cover tho 
whole with the liquor, iu• which the meat was stewed; it 
should be hot when nd<lc<l a.n<l. keep a tea. kettle of boiling 
water, to turn in as the water boils a.w1ty. Cold water will 
make the crust heavy. Let the whole ·tew just long enough 
to have the crust cooked; if O\'ercooked, it will be clammy. 
The crust may be made liko that for fruit pies, with le 
ehortening, or like that fur cream of ta1•tar biscuit> but a 
raised pie-crust is the lighte t an<l. best. If you have un­
baked wheat dough, add to it a. little m lted butt&, and use 
it for tbe J>ie, if not, p1·epa.rn the crust as follows : Mix to­
&ether t,hrec pint of flow· half u. tea-cup of melted butter, 
teaspoonfq.l of salt, fl, third of a tea-cup of yea t, and luke­
warm milk or wat,er, ju t uffioieut to cu ble you to roll it 
out. Set it in a wariu pla.ce to ri e, which will take five or 
six hour , unles br w •1· ·, or Ji illcr yen t i u' d. '.fh 
butter may be omitted, aud se ~1 or ight pota.toe , boiled 
&Qft and ma hed fine, sub ·titutc<l. When quite light, so aa 
to be of a spougy appear no•, roll it out half au iuch thick 
out. into mall oak , let thelJl reµ}f!.iµ a few n1.iuu . , thet) 
put them with the met}h 
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87. Rabbits .• 

• Ra~bits arc good made into a frica see, like chicken, or 
roasted. Fill them witl:. a dre ing of oaked bread, sea­
soned with pepper, and alt, and sweet herbn, mix with a 
couple of egg , and a couple of large poonfuls of melted 

butter. Sew the bodie up when filled. Cook them about 
nn hour, basting frequently. When well heated they hould 
have a little butter rubbed over them . . They are also good 

wade foto a pot-pie. 

88. Pigeons. 

Take out the inwards and fill the pigeons when washed, 
with a dressing prepared like that for turkeys. Lay them in 
a pot with the brea t side down, sea oning them with salt 

and pepper. Turn in more than sufficient water to cover 
them. ;\Then nearly stewed enough, add a quarter of a 

pound of butter to each dozen of pigeon . When tender, 
take them out of the liquor and thicken it with mixed Hour 
and water. If you wi h to have them· brown, fry them in 

pork fat after they have tewed till tender. They are very 
good plit open and stewed, and the dt·essing armed separ-
1tcly with a. little of the gravy. Tough pigeons require a 
good deal of cooking. If tender, they are nice tuffed and 

roasted. They should be well buttered before r_oasting. 

89. Ducks. 

They are good stewed in the same manner as pigeons, or 
roasted. A couple of onion in the dres ing of wild ducks 
will ca eel the fi hy taste which they are apt to have. If 
ducks or any other fowls have become .slightly tainted, i, 

may be removed by oa.kiag them in sa.leratus water just 

before cooking. 

40. Venison. 

If the weather is cold, venison is much improved by being 
kept ten or twelve days previou to cooking it. Roa ta 
haunch from three to four hours, according to its ise, nnd 

ba te it frequently, or it will be dry. Sprinkle on salt and 

pepper. When roa ted, add oloves and a.11 pice, if liked. 
There should be over a pint of water in the dripping-pan 

wJlen pijt !lown to ro;.i.st. Broil the steaks in the same ma;.1• 
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ner as beef steak . Venison shouhl have currant jelly as an accompaniment-- om cook pnt it in the gra.vy. 

41. Porlc. 
In selecting pork, choo e that which bns a ihfo rind, and the fat wbite,and soft; procure that which has been fattened on corn, a it is much the be. t. If it i to be alted, do not let it freeze. The spare-rib should be roa ted, the hams , smoked; the shoulder can be moked, but they are the best corned nnd boiled. The head can be baked or made into head chee e, together with the feet. The latter can be soused or mad€! into a jelly. 

42. To Salt Pork. 
If salted the day it i. killed, before it become stiff, it will pack closer. prinkle a. thick lit. er of salt at the bot,. tom of a tight barrel. '.l'he alt hou ld be coarse ; rock salt is the best. Have the piec 8 of p rk n near of a size as pos ible, so that they will pack lo. oly toaether. Pack tLe pork wit,h the rind down, and between each layer, put a layer of salt about l1alf an "inch thick. There is no danger 

of getting too much alt, ns the pork will ouly ab orb the requi ite quantity; if there is auy urplus it need not be wasted, as it will do to u e the next time you salt pork. If there is not sufficient brine form ed to cover the pork, in the course of two or throe day after it is salted, make a strong brine, boil and skim it, turn it, when quite cold, on to tlie pork. Keep a heavy stone on top of the pork to keep it under the brine. If a white scum or bloody matter ap­pears on the surface, the brine should be calded, a d more salt a.dded. In packing pork, use only fat pieces. 

43. Baked or Roast Pig. 
Pigs should be small and fat for roa ting or baking~ Take out the inward , cut off the fit· t 1oint of the feet, and boil th.em all together till t oder, then ehop them. Prepare a. drc sing of bread oaked oft, and quecz d out of the water, and ma. hed. fix with it a. little butter, pepper, salt, sage, or any other sweet herbs you plea e. F:11 the pig witli the dres ing, reserving some to mix with the gravy. 

Rul: a littl1 butter over it to keep it from bli tering whe~ 
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oooked. Roast or bake it from two and a half to · three 
hours; turn . water in the dripping-pan, and baste it fre­
quently. When cooked, take some of the drippipgs and mix 
it with the reserved dres ing, and inwards, and feet; add 
salt and pepper; and use this as sauce for the pig. Expo,e 
it to the cold air three or four minutes, to have it crispy be­
fore eating. 

44. Broil,ed or Fried Pork. 
Fresh Pork· steaks should be in nice slices1 with the rind 

taken off. Season them with salt, and pepper, and sage; 
broil or fry them quick, u ing no butter; if fried, stir a lit­
tle mixed flour and water into the fat in which they have 
been fried, let it boil up, then turn it over the steaks. Salt 
pork when fried, should b, cut in thin slices, when brown 
on both sides, take them up ; and if you wish for a gravy, 
mix a couple of tea poonfuls of flour with two-thirds of a 
cupful of water, and stir into the pork fat; let it boil before 
removing it from the fire. This gravy is1 a good substitute 
for butter. Another way which some persons may prefer, 
is to rub flour on ea.ch side of the slices, and broil it very 
quick, dipping it into flour several times; cooked in this 
manner it will be dry and cri ·py. 

45. Sweet Bread, Liver, and Heart. 
They may be fried plain in pork fat; when out of the fry­

ing-pan, turn in a little water, mi ed with flour, let it boil, • 
then turn it over them. nother method is to parboil them, 
and let them get cold, then cut them about an inch thick, 
season with salt and pepper, dip them into the yolk of an 
egg, and fine bread crumbs ; fry them of a light brown. 
When removed from the frying pan, make a gravy for them. 
11,,dding, if you like, spice and ine. • 

46. Pressed Head. 
Pig's bead i good baked with beans, or corne<! and 

Amoked. It is al.o nice, prepared in the following manner: 
Doil the cheek, ea.rs, forehead, and rind, till they will most 
drop from the bones. Take the whole out of the liquor. 
chop the meat fine, and warm it in a little of the liquor in 
which it was boiled, season it highly with alt, pepper, an.d 
sweet herbs; or if you like. sea.son with spice i instead of 
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sweet herbs. Put it, wLilc hot, in a strong bag, tie it up 
tight, and put a heavy weight on it, and let it remain until 
cold. Thi will keep a number of weeks in cold weather. 
It should be out in lices and eaten cold. 

47. Souse. 
Clean pig's ears and feet very thoroughly, then soak them 

in salt and water for a number of days, changing the water 
every other day. Then boil them tender, and split them . 
They are good Med, or soused as follows :-after boiling, 
let them get cold, then turn on boiling vinegar, spiced with 
mace, pepper-corns, and cloves; add salt. They will keep 
this way for five or six weeks. When they are to be eaten 
fry them in la.rd. 

48. 'Jlripe. 
After being scoured, soak them in salt and water a week, 

changing the water every other day. Boil it until tender, 
which will take eight or ten hours. It is then fit for broil­
ing, frying, or pickling, which is done in the same way as 
IOU8e. 

49. Pork Sausages. 
Take about one-third fat to two-thirds of the lean of pork, 

chop it very fine, season highly with alt, pepper, and any one, 
or all of the following sweet herbs: sage, summer savory, or 
sweet marjoram; a little altpetre mixed in tends to preserve 
the pork. To ascertain whether you have sufficient sea oning, 
do a portion of it up into a small cake and fry it. A largo 
spoonful of sage, or any other sweet herbs, half a poonful of / 
salt, and two teaspoonful of black pepper, to ea.oh pound of 
pork, may be adopted as a good rule for seasoning, if you do 
not like to depend upoll your taste. When seasoned, fill 
casings tha.t have been thoroughly cleaned, or else pa.ek it 
tight in a stone jar, cover it close. Sausages should be kept 
iu a cool place. When you wish to cook sau age-meat, do 
tho required quantity up into cakes, of the size of small bis­
cuit, flouring your hands, in order to keep them from stick-
ing, and make them fry well. ausages should be cooked 
slowly, with a little fut put into the pan when they are fried, 
to keep them from sticking to the pan, and burning. If not 
lij[ed fat, take them out of the pan when nearly dona., aud 
biab oooking them on a gridiroQ. . 
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50. Beefsau.:;age Oakes. 

In summort when fre h pork cannot be procured, very 
good sausage ca,kes may be made of raw beef, chopped fine, 
w:.th salt pork, using one-third of the lnttcr, to two-third of 
the beef. Sen. on it with salt and p pper; add clov and 

11 pice, if you like. Do the meat up into small cake , and 
fry them brown. 

51. Bol,ogna Sausages. 

Take equar weight. of h::wu, beef, and veal, chop fine, an 
• season highly ith alt p pper, clove , and allspice, and fill 

the skin , which should previou ly be thoroughly cleaned. 
To ascert in whether you hn ve ufficient seasoning, before 
filling the casina , do up a. l ittle of the meat into a small 
cake and fry it; if there i. not nourrh , add more. Put them 
in brine, and let t,hem remain uine or ten day , t.hen smoke 
them for a week, or cl. e b il them till tender in the ca ings, 
tnen dry them. 

52. To coolc Ham. 

A ham that weigh ten pound. , hould be boiled four or 
five hours, t.he water should not be hot when it i put in the 
pot, -and if the ham is ,cry alt, ·1,auge the water while it is 
boiling. .If you wi ·h to bake the ham, parboil it fir. t, then 
take off the rind, coyer it with bro 1 crumb , and bako it 
lowly. Ham i more t ndcr broiled tlmn fried; if very salt, 

soak the lices half an hour iu lukewarm water, then turn 
off the water, out off the rind, nud broil on a hot bed of coals 
eight or ten min~ ; if cnokod lowly, it will' be hard; serve 
it up with fried or poached gg laid over it. Boiled ham 
should have the rind tak n off; and if you i h to have it 
have a ta teful appearance, put whole clove. or pots of pep­
per over it in the form of a diamoud; garui. h it with par Icy. 

53. To cure Hams. 

The Virginian mode, which i con 'dcred very supP.rior, is 
as follow :-di olve two ou11ces of altpetre, two ten poou­
fuls of aleratus, in a alt-pickl , as stroug as po . ible, for 
every sixteen pound of liam. Let them r main four or five 
week in the brin . Thou 111oke them with the hock. down• 
ward , to preser-re the juice . They will smoke tolerably 
well in the course of a month, but are better to remain io 
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the smoke-house two or three months. Hams cured in this way, are fine flavored, and will keep a long time. 

54. Tongues. 
Cut off the roots, they are not good smoked, but are nice 

to make mince pies of. Make. l\ brine for the tongue , as 
follows :-to each gallon of 'water, which hould _ be cold, put 
a quart of rook salt, a couple of large spoonful of blown 
sal . Keep the tongues in the brine a wee , then smoke 
them eight or ten days. They• re good boiled, after being 
in brine, without any moking. To prepare the roots for 
pies, take out the pipes and vein , boil the meat till tender, 
mince it fine, and season it ith alt, clove , mace, and cin­
namon, add a little sugar, or mola e , and sufficient brandy 
to moisten the whole. Keep it in a stone jar covered clo e, 
in a cool pla.ce. It will kee in this way a. number of months 
in cold weather. Some cooks mi apple with it when they 
put it in the jar, but it is better to add the apples when the 
meat is made into pie , as they will have a better flavor when 
fresh; there should be two-thirds of apple to one of meat. 

55. Ourries. 
Chickens, pigeons, mutton chop , and veal, all :Qlake good • 

curries. Boil the meat tender, in ju t sufficient water to 
cover it, with a little alt. Chicken hould be jointed ·be­
fore boiling. Fry three or four slices of salt pork, take 
them up and fry the meat in the pork fat

1 
brown, add 

part of the liquor in which they were b 'led, and the fried 
pork. Mix a te· spoonful of curry powder with a tea-cup of 
boiled rice, stir it into the meat, and stew the whole about ten minute. 

56. Warmed over Meats. 
All hou ekeepers who wi h to be economical, sho Id know 

how to make good di he out of cold cooked meat, other­
wise there will be m~h wn ted, if not be towed upon th, 
needy. When meat i warmed over, it should only be on 
the fire just long enough to get well heated, if it was uffi­
cicntly cooked at first; if on too long, the juices of the 
meat will be e trncted, 1·cudcring it tough, and indigo ti­
ble. Be careful to season the meat well, and'use water to 
warm it up; adding a little butter in tead of gravy, that 
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ha.s been left the day previous, as it is not good warmed 
over. The fat can be removed from the gravy when cold, 
clarified and used for frying, so that there need not be an) 
waste. 

57 . .A Ragout of Oold Veal. 
Cut boiled, or roasted veal in nice slices, and stew them 

with three or four sliced onion , a little•water, s lt, and pep• 
per. After stewing till the onions become tender, thicken 
the stew with flour; add a little butter, a large spoonful ot 
catsup, and remove it from the fire. • 

58. Veal Hash. 
Cut up into small trips, roasted or boiled veal, warm it 

up with a little water, pepper, and salt; thicken the stew 
with fiom·, and add butter on removing from the fire. Cooked 
\' al makes a very nice di b, minced very fino, warmed. up 
with ju t ufficient water to moi ten; season with salt and 
pepper; add, if liked, the grated rind of a lemon: or part 
of a nutmeg. ~ut in a little butter on taking it up, and 
garnish it with a couple of lemons out in slices. 

59. Beef. 
Fresh roast or corned beef are good minced quite fine, 

and mixed with about an equal portion of potatoes; if cold, 
they should be chopped, if hot, mashed. Heat quite bot, . 
with ju t sufficient wnter to moi ten; add pepper, alt, and 
butter to the taste. Ron t beef can be cut into mouthfuls, 
and warmed. up ith cooked potat , or onion cut into· 
small pieces; serve in the u u I manner. lleef steak may 
be cut into small piece , and stewed with three or four sliced 
oniou. , or tomatoe , sea. oned with salt and pepper, and add 
a little butter. It. is also good made into a pie, or boiled 
tender and made into a hash with potatoes. 

60. Mutton, Venison and Lamb. 
Cut the meat iuto mouthful , arm it with a little water 

sea on with pepper and alt; thicken the stew with a little 
flour; add butter ju t as you remove it from the fire; and 
if liked quite rich, a. fn.rgo oouful of cat up, or curru.nt 
j Uy. • The fat of mutton ·hould be cut off before warw• 
iug the meat,, as it will impart a di agreeable flavor to it . 
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61. Wanned over Poultry. 
Take either turkey or chicken that has seen· boiled, 01 

roa, tcd, cut into mall strip , season them ith alt and pep­
per; sprinkle over •flour, and add nfficient ater to make a. 
good gra.vy. Have it on tLe fire ju t long enough to get 
well heated through • a,dd a little butter ju t a you take it 
up. On no account use the gravy that was left the clay 
previous for arming up the poultry, as it will give the 

. meat an oily, di agreeable flavor. 

62. Ham. 

Cut cooked ham into small piece , fat and lean together, 
and warm up with boiled potntoc , cut into mouthful , tew 
them with a little water until the pota.toc are w ll ea oned 
with the ham. The potatoe mn.y be omitted, and everal 
eggs be dropped in while th ham i hca.tino-; as oon as the 
eggs are cooked, remove from the fire. Another way, is to 
chop lean and fat together, very fine, with as much again 
potatoe, mix with eggs and pepper, make into small balls 
.. ~d fry them. 

..,..,. _ 'l?:terct::!. Salad. 

):age cnickens tnat arl:? 001ieci tc-n..:c:- out up all the meat 
into sma ... ou - ome U~'l vUl'\" tnt? .c._te pa.rt for alad-it 
looks more delicate if the aarK mca~ is omitted, but will 
not taste q well. Chop heads of celery, and rin c in cold 
water; after chopping, to haye them look white, there should 
be about double the quantity of celery that you have chick­
en to mix with it. Put the whole in au earthen di h, and 
make the following dre ing, and turn over it hen cold: 
for five or ix chicken , take eight egg , beat them to a 
froth, and mix them with a pint of vinegar, four farrte 
spoonfuls of salad oil, or melted butter, a large poonful of 
mixed mu tard the same of alt, and a tea- poonful of black 
pepper. Stir the whole together over a moderate fire con­
stantly, till of a thick con i ·tcucy. Then remove from the 
lire, and when co]d, mix with the chir.ken ~v l celery. 
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64. Drawn Butt.er. 

Mix two or three tea- poonfuls of :flour with very little 
water, when of a smooth consi tent paste, add a little more 
coid water so that it will be liquid, and stir it into two­
thirds of a pint of boiling w ter,- ti1· it till t,ho whole boils 
up well, then remove it from the fire; but 45et it in a warm 
place, and stir in about a quarter of a pound of butter, • 
-pr~viou ly out into small piece ; hen the whole is melted 
1t is ready for u e. If c refully mixed, it will be free from 
Iun1ps; if not it hould be trained through a small cullen­
det or sieve. Be ure and use good butter, as poor will 
spot! whatever food it is mixed with. If the butter is to 
be used for fi h, put in boiled egg cut in slices or capers. 
It way be converted into curry sauce by sprinkling in a lit­
tle ourry powder. 

65. Burnt Butter. 
Put a couple of ounces of butter iuto a frying pan; when 

of a dark browu color, by being hcn.ted on a moderate fire, 
add half a. tea cupful of vine a.r ; season it with salt and 
_pepper. This is uice for fi h, alad, or eggs. 

66. lwast Meat Gravy. 
All ment, whet roa ted or baked, should have a,s much as 

a pint of water in the dripping-p n; if it boil away while 
the meat is cookino-, ndd more. ,vhcn the men.t i aken 

, set the dripr,iug. where they , ill boil, and thicken it 
with two or three t •Rpoonful of flour, mixed with water 
in the same way as for drawn butter. If the gravy is for • 
lamL, or ven.1, add a little butter. The gravy for pork and 
geese should have a little of the dre ing mixed ,vith it. If 
you wi' h your gravies to have n. dark, rich look, keep a little 
flour scorched to thicken them , ith. This is done by put­
nng a small qu:mtity in a frying-pan, setting it on a mode­
rate fire, :ind stirring it constantly, till of a dark brown 
eolor, talcing c.i.ro that it does not burn. ~· 



67. &uce for Oold Meat, P""i§h, or &lad. 
Boil a couple of egg three minute , mix them with Jialf 

a tea-cup of sala~ oil, or melted butter, halr a cup of vino 
ga.r, a tea-spoonful of made mu ta.rd, a little salt, and pep• 
per. Add, if you like, a large spoonful of oatsup. 

68. Wine Sauce for Venison or Mutton. 
Warm half a pint of the dripping and mix together a 

couple of ten.-spoonful of flour, with a little water, so that 
it will be free from lumps, and stir ·nto it the drippinO's when 
boiling. eason the gravy , ith salt, p pper, and clove , and 
stir in, ju t befo1·e removing from the fire, a gill of white 
wine. • 

69. Rice &uce. 
Boil half a tea-cup of rice with an onion and a blade of 

mace, till the rice is quite oft; if it has not then ab orbed 
the water, turn it o:ff, stir in two-thirds of a pint of milk, a 
tea-spoonful of salt, and strain the sauce. Thi" is a. nice ao­
oompaniment to gam.e. 

70. Oyster Sauce. 
Separate tho oyster from the juice, and if you have not 

• BUfficient juice for your ::iuce, one-third water m, y be put to 
it. Set it where it will boil, with a couple of blade'S of 
mace, salt and pepper to the tnste. Iix a little flour 
smoothly, with a. little milk, and thicken the sauce. When 
it has b iled .:cvcral minute , to a pint of it put half a pint 
of oysters; as soon as they arc caldod through, take tho 
sa.uc from the fire, or the oyster will shrivel and be hard. 
Add a piece of butter of the ~ize of a hen' egg, and ser e 
it up immediately with yonr poultry. 

71. lVhite Oe'lenJ &uce for Boilerl Poultry. 
Take four or ffve head of celery cut off the green tvpM, 

out up the remainder into . mall bit , and boil them till ten­
der in half a pint of water. Mix smoothly a couple of tea­
spoonfuls of fl.our, with half a cup· of colcl milk, and stir it 
into the celery and atcr ; while boiling, season with oo.ll 
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When it boils up, take it from the fire, and add a small 

piece of butter. 

72. Brow·n, Sauce for Pou'J,ry. 

Peel two or three onions, cut them in slices, and ry them 

brown in a little butter; prinkle over flour, pepper, salt, 

and thyme, or sweet marjorum; add half a pint of tho 

liquor in which the poultry was boiled, or, if roasted, the 

same quantity of the dripping , and a large spoo{lful of 

catsup. 
78. Liver Sauce for Fish. 

Boil the liver of the fi h, then mash it fine, stir it into 

drawn butter, together with a ta.ble poonful of cat up, a 

a. little alt, and pepper. dd, if you like, a little lemon 

juice, or vinegar. 

7 4. Sauce for Lobsters. 

Boil two or three errrr, ju t three minutes, mix tliem • 

the spawn of the lob ter, and n spoonful of water; h 
rubbed smoothly together, tir in a cou le f teaspoons of 

mixed mustard, half a cup of salad oil, or melted butter, the 

same quantity of vinega.r, a little salt, and pepper. 

75. Sauce for . Turtle, and Calfs Head 

To half a pint of drawn butter put the juice and 
rind of half a lemon. ea on it with salt, pepper, and 

sweet marjorum, or summer avory. Just as it is removed 

from the fire, add a wine-gla of white wine. 

76 . .Apple Sauce. 

Pare and quarter the apple , and stew them tender ; if 

tart, in a little wu.ter; if not fart, hey are the best stewed 

in cider; if you have no cider, squeeze in the juice of a lem­

on: to make them tart. Stir in ugar to the taste, when 

stewed oft. The foliowing method i a very go·od one, 

when you have a qu~ntity of apple that will not ke p long, 

Halve and quarter without parin , taking out the cores: 

boil them in new cider, with ufficient molas cs to sweeten, 

till reduced to half the 41 uantity; a few quinces with the ap-
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ple give the sauoe a fine flavor. It should be strnincd 
when partly cooled, and covered up tight, and if put in a 
cool dry place, will k ep good for everal month in winter. 
This sauce, with the addition of a little cinnamon or all spice, will make good plain pies. 

77. Granberry &uce. 
Stew the cranberries till oft, with a little water; when 

tender, add sugar sufficient to weeten; let it oald in well. 
Stmin it, if you like; it is good without tr ining. 

78. Pud.ding &uce. 
Stir to a cream, a tea-cup of but.tar with two of sugar; 

white is the nicest for auce, but gootl brown ugar an wen 
very well. Add the grated rind of a lemon or u tmeg, the 
juice of the lemon, or sufficient wine or brn.ndy to flavor; 
cider may be ub tituted for the ine or bro.ndy. If you 

j h a liquid sauce, add to the above the folio ing :-hea.t 
-thirds of a pint of water boiling hot, and thicken it with 
or three tea. spoonfuls of wheat-flour, mix it smooth, 

with a little cold water ; as soon n it boil up ell, stir it 
into the mixed sugar and butter. If lumpy, strain it before mixing it with the sugar and butter. 

79. Tomato &y. 
Prick ripe tomatoes l ith a fork, 1 y them in a. deep di h, 

and to ea.oh layer put a layer of ll.lt. Let them remain 
&e\'eral days, then take them out of the alt and put them in 
vinegar for one night. The next day, drain off the inea, r, 
put the tomatoes in a jar, with sliced onions in alternate 
layers, sprinkling in spice bet, een each layer, allo ing 
half a pint of mustard seed, half an ounce each of ground 
clo es, and black pepper to each peck of tomatoes. They 
will be in fine eating order in the course of ten days. 

80. Tomato Oatsup. 
To each gallon of ripe tomntoe , put four table spoonfuls 

of salt, five of black pepper, three of ground mu tard, half 
a large spoonful of all pice, the same of cJo es, simmer the 
whole slowly together, with a little water at the bottom of 
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the stewpan, to prevent their burning. I-iet them stew 

slowl for three hour , then strain through a sieve. When 

cold, bo tlc, and cork, and sc l them; keep them in a cool 

cellar. The cat up hould be made in tin, and as late in the 

season as practic ble, in order to have it keep well. 

81. 1fushroom Oatsup. 

Put a layer of fr h mu hrooms in a deep dish ; sprinklo 

a little salt over them; add ucce sive layer of mu brooms 

and ult, till you get them all into the dish. Let them re­

main a number of da.yc, then ma h t,hem fine, and to each 

quart put a table poonful of vine00• r, ha.lf a tea spoonful of 

black pepper, nnd a quarter of a tea poonfu.l of cloves. Turn 

tho whole into a tone jar, et it iuto a pot of hot water, and 

boil it a coupl of hour . train without squeezing the 

mu brooms. B il the ju1 e a quarter of an hour, and strain 

it well. "\ hen cold, bottl , cork, and seal up tight, and keep 

it in a cool place. 

82. Walnut Oatsup. 

Procure the walnut hen so tender hat a. pin will pierce 

them ea ily. l eep them in alt and water for a. week. Take 

them out of the alt and w. ter, brui e them, and turn on 

them sufficient calding-hot vin gar to cover them. Let 

. them remain several day , stirrin" them up ell each day; 

then boil them for u rter of an hour, adding a little more 

vin " r; train the whole through a thick cloth so that none 

of the coarse particle of the walnut will run through; 

season the vin O'ar highly with p pper, clove , all pice, and 

s lt. When cold, bottle and eal up tight, and keep it in a 

cool place. 

83. To Mix Mustard. 

Mix it mooth, with a very little cold vinegar-having it 

of a con i tent pa tc-a tea p onful of ugar, a salt poon­

ful of alt to half a cup of the mu tard, then thin it with 

a.lding-hot inegl r. If rnixrd ithout scalding, it h:l.s a 

Taw ta te. 

84. Ourry Powder. 

• Mix an cuncc of ging r, one of mu tard, one of Llal•k 
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pep_p,c,f', three of coriander seed, the same quantity or tur­meric, a quarter of an ounce of c yenne pepper, half an ounce of o rdamum , the same of oummin seed and cinna­mon. Pound the whole fine, ift, and keep it in a bottl6 corked tight. 

85. lJJssence of Celery. 
Steep an ounce of celery seed in half a pint of vinegar. A few drops of this will give a fine flavor to soups, or sauces for poultry. 

86. Herb Spirit for Soups. 
Those who like a arioty of herbs in oup, will find it con­venient to have the follo ing preparation. Take, when in their prime, part or the whole of the following sweet herbs : thyme, sweet marjor m, sweet ba il, and summer savory. Dry, pound, and sift them ; teep them in brandy for a fort. night ; the spirit will then be fit for use. 

SOUPS. 

87. General lJirections for &ups. 
Allow a pound of uncooked meat to a quart of water. . Put the meat into the ~ ater before ho ting it, and boil it gently; furious boiling harden the m at, and prevent it from yielding it juice . Thicken the oup with rice, bar• ley, or vermicelli. Se son the oup with alt and. pepper, adding spices, or sweet herb , if you think they ill be ac­ceptable to tho e who are to partake of the oup. The meat, if fat, should be boiled the day previous to making the soup, to let the liquor get cold, in order to remove all the fat from it. A oup may be made of all kinds of fre h me t, when boiled, if it has not been previou ly cooked. Rare done roast beef and beefsteak eau be made into a. good oup, if care is ta.ken n o put a great deal of water to the me Some cooks pu a variety of veget hie into oups, but they arc not liked by everybody, particularly onions, it is a better plan to boil and ervo th m up separately, and tho e ·.vho liko cau add them at the tllble. 



SOUPS. 

88. Plain Veal up. 

A I g of ve 1, after part ha been cut off for cutlets, can 

be made into a good oup ; al o the shoulder. Boil it with 

two-thirds of a cup of rice, season it with pepper and salt, 

and add sweet herb , or a little celery, if you like; oome 

cooks add onions and carrot . The soup should not be sea­

soned ith herb until after the veal is t ken up. If pork 

ha. been boiled with the '\"Cal, the liquor should remain until 

cold> in order to have the fat kimm d off. 

89. Mock Turtle, or Calf's Head &up. 
' 

Boil the head till yery tender, then take it up, strain the 

liquor, and set it away un il the next day. Then skim off 

the fat, cut up the mea,t, toc,ether with the light , and put 

them into the liquor and tow the whole gently for half an 

hour. Sen.Ron the oup with alt. pepper, and sweet perb ; 

add clove or curry p wder, if you w nt it. seasoned highly, 

and, ju t a you take it up, tir in half a pint of white wine. 

If you wi h for force meat balls in the up, they should be 

prepared and added to the soup when put on to boil. See 

the following receipt for makiug them. 

90. Force Meat Balls. 

Chop lean veal fine, to(l'ether with a little raw salt pork; 

sc on the meu.t with alt, pepper, curry powder, or cloves· 

make it up iuto bu.11 of the izc f half an egg, boil pa.rt in • 

the soup fifteen minute and fry the remainder, and serve up 

in a. eparate di h. For beef oup prepare in the same way, 

iubstituting beef for veal. 

91. Beef Soup. 

Tho shank of beef is the be t part for soup. Cold roa t 

beef, with the bone , or beef: t ak, can be made into good 

soup. Boil the hank four hour in uflicient water to cover 

it. Then t ke up the meat; let the liquor remain until the 

next day, in order to remove the fat hich will then have 

ri en to the · urface in a olid ma . ft r taking off the 

fat, boil it with a cup of ric , or ma.cca.roni broken into 

sm. 11 bits; i:;ca.11,ou it , ith • lt, p ppcr, and a table t!poonful 

11f towalo ca.tsup if you have not ca.tsup, you may add • 



40 
BO UPS. 

little po dered cloves. Boil the whole together, tiU the rice is soft. If you like, boil onions or force meat balls in th.., soup·; the latter will cook sufficiently in the course of fifteen minutes. 

92. Ohicken and Turkey &up. 
Let the liquor in which the poultry has been boiled re­main until cold, then kim o~ the fat, and put with it half " cup of rice, unle s • there was some boiled in it with the poultry. When hot, sea on to the ta te with salt, p pper, •and sweet herbs. A few heads of celery, boiled with it, gives it a ·fine flavor. .Add, on remo ing from the fire, crack­ers or toasted bread cut into small pieces. 

93. French V egetab"le &up. 
Take the liquor in which a leg of mutton or lamb has been boiled, skim off tho fat, and to three quart of the liquor put six onions, six potatM , tomatoe , and carrot , sliced up. The carrots hould boil in the liquor a hort time before adding the other vegetables, as they require more cooking. Season it with alt and pepper. 

94. Tomat,o &up. 
Take the remain of any roast meat you may happen to have, or beefsteak; boil it with more th n uffioient water to cover it. When quite tender, take it out of the liquor, cut off all the fat, out up tho lean into sumll piece , put it into the liquor, together with kinncd ripe tomatoc , in the pro­portion of a dozen to three quart of the liquor. Boil the whole together for three quarters of an hour, eason it while boiling with a large poonful of sugar, epper, and alt, and add cloves if you like. 

95. Oyster &up. 
Separate the oysters from tho liquor ; rin e the oysters in told water, in order to gc~ off the bi of shell whioh adhere .o them; strain the liquor, and to each quart of it put a pint of milk, or water. ' t i where it will boil, and thickca it when it boils with a little flour nd water mi cd m othly . together; sea on it. with pepper add a little viu n-ar, if . ·o like, then put iu tho oystcn.;, and lot them be, in ju~t lon

0 
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~~ .mgh to get scalded through ; other ise they will be hard. 
Add lt after t king up the oup; if added before, it will 

fhriuk the o,yster . Ser e up the soup with crackers. 

96 .. Pea &up. 
Ir dry peas are used r soup, it will be necessary to soak 

them over night in a warm place, using a quart of water to 
ea.ch quart of the pea . Early tee ne t morning, boil them 
an hour, putting in a. tea.- poonful of saleratus a. few minute& 
before removing them from the fire. Take them up, put 
them into fresh water, and boil them until tender, which 
will not be under three or four hours; boil with them a pound 
of salt pork ; it should be taken up as soon as tender. 
Green peas need no oaking, and only an hour's boiling, to­

gether with salt pork. 

97. Portabl,e &up. 

Take the liquor in which beef or veal h~ been boiled, re­
move all the fat, and boil the liquor till of a thick, glutinous 
con i tenoy. Season it highly with salt, pepper, cloves, and 
all pice, add a little brandy: and turn it on to platters, hav­
ing it not over three quarters of an inch m thiokne . When 
col<l, cut in pieces about three inches square, set them in the 
sun to dry, turning them frequently. When JJerfect!y dry, 
put them in an earthen ve scl, wi~h a piece of white p.a.pAr 
between each layer. If the directions are strictly attpnd~<l 
to, these cakes will keep good a long time. Whenever yoi.t 

ish to make a soup, take one of them for a qua.rt of w,~e.-, 

hea~ it calding hot, and it is nice soup. You may ad,4 

vegetables to it, if you like. 

VARIOUS METHODS OF COOKING EGGS. 

. 98. Boil,ed Eggs 

D op them into boiling va er, an , if liked oft hoil them 

not over three minut . If u i, h th m ufficientl ha.rd 
to cut in slio-} > th y hould boil five miuutes. uot.hcr w.1i 
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is to break the shells nd drop the cgO' into a pan of scald­ing-hot water, with a li ltlo salt in, to season the eggs ; let them remain until the white hn et, then put tbo pan on tho fire; when the water boil up, the egg are sufficiently cook­ed. They are nice for in a.lid in this way, and look very prettily, the yolk being just visib through the white. If not used for a garnish, serve them p on buttered toast. 

99. Poached Eggs. 
Break the eggs into a di h, beat them into a froth, and put them into a pan, with a little melted butter and salt. Set the pan on a moderate fire, and tir it constantly till it thickens, then turn it on to buttered toast. 

100. Omelet. 
Mix a large spoonful of flour with a cup of milk, stir in the milk by degree , so that it will not be lumpy; tir into it a large spoonful of melted butter, a tea-spoonful of salt, , and six eggs; the white and yolks previously separated, and beaten to a froth. Heat a little butter in a frying or a tin­pan, turn in the omelet, and cook it lowly, stirring it con­stantly till it begins to thicken, then let it remain till brown on the under side ; when brown take it up, by laying a fiat dish on the pan, and turnina it up ide down. The omelet should be cooked in a pan of the right size, to have the om~­Jct full an inch in thickne . Another method is to mix finely-minced ham or corned beef with eggs beaten to a froth, in the proportion of three ounces of meat to &. dozeu eggs. If the meat is not fat, add a little melted butte1 , Cook it in the same way as the first omelet. 

101. Wels!t Rare-Bi·t. 
Grate the cbee~e, and put it in a pan, with a tea spounfuJ 9f mixed mustard, and a little pepper ; if the cheese is not quite rich, add a little melt d butter. Heat it on a moderate w:c, stir it till it mel , then let it remain till brown. Serva it up as soon as brown on buttered toast. 
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FISH. 

102. Directions /(Jr Fish. 

If fish a.re fresh, the eye ill be full, the gills red, and 

the fl.esh firm and stiff. If the fie h is flabby, the eyes sunk­

en, they are stale. They hould be thoroughly cleaned when 

first procured, and wash6d in just sufficient water to cleanse 

them; if much water is u ed to wash them, the flavor will 

be diyiinished. Sprinkle stilt in the in ide, and if they are 

to be l>roiled, add pepper ; keep them in a cool place till you 

wish to cook them. Most fish arc the best broiled, or boiled, 

the day after they are caught. Fresh-water fish are apt to 

have an earthy taste, which may be removed by soaking 

them in salt and water after clc3.uing. l\1ost kind of salt 

&sh should be soaked in cold water, ten or twelve hours be-

fore cooking them. 

103. Directions for Broiling Fish. 

Fish for broiling a.re best to rema.in a number of hours 

after having salt a.nd pepper sprinkled on them. Have the 

bars of the gridiron rubbed with a little butter, and place 

the inside of the fish down on the gridiron, and nearly cook 

it before turning it; butter the skin before turning it towards 

the fire. Broil the fish slowly and butter it after placing it 

on the platter. 
104. Boi'led Fish. 

Fish for boiling hould be either laid on a fish strainer, or 

sewed up in a cloth; if not, it, is very difficult to take it out 

of the pot without breaking it to pieces. Put the back 

b6ne down in the pot, and to eight or ten pound of the fi h 

put half a cup of salt. The water should be cold when th~ 

fish are put in the pot; if. hot, the outside will get tcnacr 

n.nd break to piece before the in ide is sufficiently cooked. 

Boil the fish till you can draw out one of the fins ea., Uy. 

Most kinds of fish will boil sufficiently in the course of half 

an hour ; some in less time. Serve up tho fish with drawn 

butter or liver sauce; sec directions for making, No. 73. Do 

not lay the fi h over ea.ch other on the platter, as tle steo.m 

from the under ones will make those on top so moist that 

thoy will break to piece when s rvod out. Groat ca.re and 
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puMtmility is neces :try in cooking fl h to be good. They should be eaten as oon as cooked. For a garnish to fish, use parsley, lemon , or hard boiled eggs, cut in slices. 

105. Fried Fish. 
After cleaning and wa hing the fish, l y them on a towel to absorb all the moisture. When thoroughly dried, rub over them flour or Indian meal ; use no salt to them, as it will prevent their browning well. If you have salt pork, fry a few slices ; take them up, and put in the fi h, a.a.d fry them till quite brown on both ide . The fat should be quite hot when they are put in. If you have not pork, UBe Jard or beef drippings for frying; bnt do not u e butter, a it gives them a bad tnstc and dingy color. When you have taken up the fi h, mix a little flour and water moothly together, and stir it into the fat in which the fish wa fried. Sea on tho gravy with pepper and alt, and if you wi. h a very rich gravy, add a little butter, wine, and catsup, or spices; turn it, when it boils up, on the fish. 

106. 0/iowder. 
Olean the fish, and cut it up into a number of slices. Fry six, or more, slices of pork, if the chowder is t.o be a large one ; take them up, and put in the pork fnt: a fayer of the fish, several bits of the fried pork crackers that have been soaked tender in cold water, eason with alt and pepper, and add onion nnd pico to it, if ou like. This process repeat till you get in all the fish req uircd for the chowder ; then turn in sufficient cold water to cover the whole, and stew the fish from wenty-five to thirty minutes. When you have taken the fi h out of the pot bicken the gravy with mixed flour aud water, add a little butter, and if you want it rich, stir in half a pint of white wine, or a large poonful of cat up. Ba s and cod are • the be t fi h for chowder. Black fish and clams make tolerably good ones ; the hard part of the clams should be thrown away. 

107. Balced Fish. 
Fresh cod, bass, nud shad, arc uitablc fi h for baking. For a drc~ing for the fish, oak hr ad in old water, drain it off when tho bread become soft, ma h it fi110, and wix. · 
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witl1 it a ln.r"O spoonful of melted buttu, salt, and pepper; 

add pico , if ou like. couple of uncooked eggs, mixed 

with the dr in" makes it .cut moother. After cleaning 

the fi h fill them with the dre ing, ew them up, nnd lay 

them in a baking-p, n, with hnlf n. pint of cold water, a little 

butter, and B?,lt. Bake the fish from forty to fifty minute • 

.108. Codfish. 

Fre h cod are ood cooked in nny wav, .e cepting broiled 

they are too dry a fi h to broil. nlt odfiffl ~hould be onked 

in lukewarm ater; if it get sc, ldino· hot, the fi, h will be­

come h rd. ,vhcn t nder take it out of the water, put it 

in cool water, nnd , crnpe off the kin, and put it into fre h 

wat r, and, et it where it will keep ju._ t luk warm. It takes 

fro hree to four hour to onk . alt d tend r. Serve it 

with drawn butter alt odfi:h, wh n oaked tender, i 

nice minced fin and mi cd with mn. hen potato . ome 

chop them, but th y are not as good. Warm up with just 

sufficient water to moi ten, and add con. idern.ble butter. A 

nice di h for brea.kfa t may be ina.d as follow : Pull the 

fish into mall strip. -if ut, it will be ha -and soak it 

abou half an li ur iu lukewarm water; then drain oft' th 

at r, and put to it ome milk aud butter; three or four 

e improve it. et it wher it will get hot but do not let 

it boil, or it will ha.nlcn. Tm·11 it on to buttered toa t. 

Another way i., to take a thick part of the fi h and lay it on 

a few coals till brown, then soak it in lukewarm water a few 

minute 
I 

to fre hen it. Lay it on a plate, an<l butt.er and 

pepper it. 
109. dod unds and Tongues. 

Soak them in luk warm water three or four hour , then 

Hcrapo oft' the kin, cut them in two, and stew them iu milk. 

Just before taking them up, tir in ::i. little butter and flour. 

110. Halibut. 

I nice cut in slice , ~alted, and peppered, then broiled 01 

fried. The fins and thick part a.re goo<l boiled. 

111. Black Fish. 

They are the best boiled, or fried. They will do to broil, 

but n.rc not so good as whcu cooked in auy other way. 
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112. Salmon. 
When fre h, tho gill nd :flesh are of a bright d, and the fi h stiff. 1 almon r quire more boiling han most kind of fi h. For broilin cut it in lice ne rl t o inches thick, have the bar of tho gridiron grea ed itJi lard or but­tvr, broil the fish slo ly, and do not turn till nearly done. 

113. Shad. 
Fresh sha.d are goo baked or broiled, but much the best broiled. For broiling eprinkle on alt and pepper in the in ide when cleaned, and let them rem in a num her of hours. If fresh, they may be kept eight or ten hour in a cool place. The pawn and Il er are ood fried or boiled. alt shad for broiling hould bo soaked ten or twelve ho 

cold water; for boiling they need not he oaked on\y I 
enough to enable the scale to be removed ea ily, unle. s liked quite fresh; if so, soak them in luke arm water for an hour. 

• 114. l,fackerel . 
If fre h, simmer them fifteen minutes in a little e.ter ith sal~. Do not let them boil ha1·d. If alted, oak them in cold water half a d y before broiling; for boiling, let them lay in hot water half au hour. 

115. turgeons. 
Are good baked or broilc , but better fried. Boil tht sturgeon fifteen minutes pre iou to baking, to ext act the oily, strong ta te which they ar apt to ba.vc. The pa.rt next to the tail i the best fo1· frying or baking; when b< ked, put a quart of water iu the bakiug-pan. turgcon are nice cooked in tho followh1g manner : cut the fi h in slice nearly an inch thick, put them in a frying-pan whore some slices of pork have ju t been fried; wh n fried brown, tnko the fish up, stir in a little :flour and water mixed moo ·hly tog ther, season tho gravy with a.It, pepper, nd cat up, add, if want. ed rich, a li tl butter and wine. ..Put the turgeon back into the pot, aud tow it a fow minut s in the gravy. While the turgcou is ookiu , make for e meat alls out of a re­served portion of tho fish, fry and use them as a garnish for the fish. 
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o.lt, and pepper, and cut them into pieces of about a. finger'• 
leu h. Let them remain several hours before broiling. 

124. Stewed Oyste:rs. 
Strain the liquor, and rin e off the bits of shell that ad. 

here to the oy ter. Heat the liquor with the oysters; if 
there is not much of it, a little water may be added. A■ 
oon as scalding hot, turn them on to buttered toast, and 

season with salt ana pepper. They should not be allowed 
to boil, and no salt added to them till cooked; if so, they 
will shrink d be bard. Oysters should be eaten as soon 
as cooked. 

125. Fried Oysters. 
ose that are 1nrge, dip them in beaten eggs, then 

r fine br ad crumb , and fry them in lard. They 
good dipped into a butter like that for oyster pan­

cake , and then fried. They are n. nice garni h for- fish. 
They can be kept for sev r::il month , if fried when first 

ught, easoned well ith salt aud pepper, then corked up 
tight in o. bottle. Wheuevcr they are to be eaten, warm 
them in a little water. 

126. Oyster Pancakes. 
Mi CA{ua.l quant.ities of oy tcr juice and milk, and to a 

pint of the mixed liquor put a pint of wheat flour, a couple 
of atcn eggs, a little n.lt, and a few of the oysters. Drop 
by e large poonful into hot lard. • 

127. Oyster Pie. 
Line a deep pie plate with pie crust, fill it with dry 

piece of bread, cover it with nice pastry, and bake it in a 
quic vcn till of a light brown. Have tho oyst.ers stewed 
and seasoned ju t as the pa.stry i baked. Take off the upper 
cru t, remove the bread, and put in the oysters ; cover with • 
the oruit, and serve up while hot. 

128. oUoped Oysters. 
Pound crackers or 1·u ked bread fine. Then butter scot. 

loped shell or mall tin pu.n , put i.n alternate layers of the 
crumbs and oy ters, haying 1\. 1ayer of the crumba on the 
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top. Sea on them with alt and pepper, and add a. littlo 
butter, and enough oy ter juice to moi ten the whole. Bake 
them till brown. 

129. Pickled 0yst.ers. 
Scald the oysters, without boiling, in their own liquor. 

Take vinegar that is not ery harp-if so, weaken it-beat 
it calding hot, with cloves, pepper corns, and mace. When 
the Oyster and vinegar are both lukewarm, mix them. They 
are said to look very nice and white pickled as follow : 
take them out of the liquor, and rin e them in a great deal 
of water, then sea.Id them, without boiling, in a little salted 
water. Hct'\t viuegar with spice ; if ti.icy are to be eaten 
immediate .y, turn it on hot; if not they are better to have 
it get cool. The oy ter broth may be made into a If 
pickled oysters are not to be eaten immediately, th d 
be put into bottles an~ corked up tight. 

130. To Pickk Shad. 
Mix one pound of sugar, a. peck of rock alt, two quarts 

of blown salt, and !l quarter of a pound or saltpetre. This 
quantity will pickle twenty-five had. Put a la, r of the 
mixture at the bottom of a keg, then a layer of had .with 
the kin-side down. They houlcl pre\'iou ly be cleained; 
then add succc ive la er f had and ruixture, having the salt 
mixture on the top. Put a heayy weight on the b1·ine. In 
the cour e of a week, if there is not uftkient brine formed 
to cure the sha<l, make some more an<l turn it on them. 

131. Sousecl Maclcerel. 
When cleaned, boil them in , alt and water. Take them 

ont 9f the water aud take of it u bout half cuough to oo_ver 
them; mix it with an equal quanti y of Yin gar. at it 
scalding hot, with a few pepper-corn' and clo v , and turn 
it on to the fi h. They will be su.ffi.oicntly pickled in the 
course of three days. 

132. Pickled, Trout. 
If the trout are 1 rge, they hould be cut into a number 

of pieces. Boil them with salt in the water. Lay them in 
eold vinegar, with whole cloves, all pioe, ar~d pepper-oom1 
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between each layer of fi h. Keep them in a stone jar, in • 
cool place. • 

133. Piclcled Salrrwn. 
Cut it into a number of pieces, and boil it in _salt and water, 

until sufficiently cooked to eat. Take sufficient vinegar to 
cover it, put to three quarts of it an ounce each of whole all. 
pice and pepper-corns; scald them in the vinegar; w~eii 
trongly • piccd, take it from the fire; when cold, turn on to 

the salmon. 
134. Pickled Lob.st,gs. 

Boil them in the usual manLer, take them out of the 
shells, and cut them into piece two or three inches long. 
Ttike sufficient vinegar to cover the lob ter , boil it fifteen 
minute with salt and whole cloves, all pico, and pepper­
co en put in the lobster , and boil them a few minutes. 

em in a jar, cover and keep the~in a cool place. 

VEGETABLES. 

135. Pow.toes. 
Potatoes, when new, hould be put into boiling water, and 

boiled constantly till done, aud eaten a~ soon as cooked, as 
they grow hard by remaining long. If old, they are im­
proved by turning off the water as soon as they become ten­
der, and the pot, with the lid off, placed where they will 
keep warm, and team for a. few minute before eating. They 
are also much better for being pared before boiling, if old, 
and a. little salt cooked with them. New potatoes will boil 
sufficiently in the course of twenty minutes; if old, more 
time will be required. Thoy should uot lie soaking in tho . 
water without boiliug; if o, they will not be mealy. Sweet 
potatoes_require 'much more cooking than the Irish potato; 
they are better baked- than boiled. Old and poor potatoes 
are much improved by being maslled when boiled, moistened 
with a very little milk, seasoned with salt and a small piece 
of butter, and put in a pot, and steamed for a few minutes 
on a moderate fire : tho lid of the pot should be off: Some 
cooks put them iu a dish, and brown them on top in an . 
oven; they look nice in this way, but do not taste so well as 
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wh~n steamed, as they nre rendered olamrny by the moisture 
being baked in. F ·e h boiled pot::itoe are nice sliced while 
hot and fried, much better than when allowed to get cold. 
They are very good for breakfa t prepared as follows: peel 
raw potatoe , cut them in thin slioe , boil them in very little 
water ; there should not be any water lcf 1 when cooked: but 
if you get too much in, turn it off \vhen they become tender, 
stir in a little milk, salt, and a small bit of butter ; when 
acalded in, serve them u,p. 

186. Warmed-Over Potatoes. 

Cold mashed or hole potatoes a.re good cut in slices and 
fried until brown, with a little salt prinkled over them 
They lso make a good di. Ii for breukfa t cut into small 
bits and armed up in milk and ca oned with salt. ey 
should tew in the iwlk from fifteen to twenty minut 
to be quite tender ; add, on taking from the fire, a small 
of butter. 

137. Turnips. 
Boil them till tender, peel and mash them, season with 

salt, and a little butter. White turnips will boil sufficiently 
in the course of ha.If an hour. Yellow turnips require about 
two hours boiling; if large, cut them in two previous to 
cooking. The tops of white turnips make a good salad 

188. Beet,s. 
Beets should not be cut or craped previous to boiling, as the 

juice will run out nud m ke them in ipid. In summer, when 
young, they will boil tender iu the course of an hour; the 
tops arc good boiled with the root , when quite mall, for 
greens. In winter they require three hours boiling. 

139. Parsnips. 
Wash and split them in t o, la.y them in a. pot with the 

flat side down, turn on ufficient water to cover thom. When 
boiled tender, crape off t 1e kin and butter them. "\ hen 
boiled whole, the out ide g t cooked too much before the 
inside becomes tender. Boiled par uip , hen c Id, are 
good fried brown. 
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140. Onions. 
Peel and l,oil them in milk and ater, ith a. little It. . j 

If boiled in water, they will not look hite. When tend·t!r. 
take them up a.nd butter them. 

141. Summer Squashes. 
If young and tender, they may be boiled whole; if not, pare, 

quarter, and take out the seeds. When boiled tender, take 
them out of the water, put them in a strong cloth, and pre .. s 
out all the water. Mash them; salt and butter to your 
taste. 

142. Winter Squash. 
The neck is the best part; cut ·t in narrow strips, take 

off' .the rind, and boil till tender, with salt; then drain off 
the water, and Jct the aqua h steam o er a moderate fire a 
few minutes. It is good not mashed; if mashed, add a 
small bit of butter. Tho winter squa h makes a much bet 
ter pie than pumpkin . 

143. Cauliflowers. 
Tho white cauliflowers are the be t. Take off the outside 

leayes, and cut the stalk close to the leaves. Let them lie 
half an hour in salt and water before cooking. Boil them 
from fifteen to twenty minute , according to, their size. 
They are the best boiled with milk mixed with water, but 
water alone will answer. A little salt should be boiled with 
them. 

144. Boiled Cabbage. 
Pull off the loo e leave , cut the stalky part in quarters, 

to the heart of the cabbage, and boil it an hour, with half a 
large poonful of salt. If boiled with corned beef, no salt 
will be required, as the beef will season it. 

145. Slow. 
For cold slo,v, nothing more is necessary than to cut it 

into small ti-ip , and let it lie in cold water for half an hour 
before eating. It should be cut up in the same way for hot 
slow, leaving out the stalky pa1·t. l\Iclt in a pot a piece of 
butt.er of the size of a heu's egg, or beef dripping ; whcu 

• 
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hot, put in the cabbage, and stir it con tantly with a apoos. 
over a moderate fire till tender, which will be in the coursfl. 
of twenty minutes; season it with salt and pepper. Whoo 
tender, add about a cup of vin ga.r, let it ju t scald in, then 
take it out of the pot immedi tely, or it will turn a dark 
color. 

146. Oahbage Salad. 
Chop the cabbage, lea ing out the 13talky part and the 

loose coarse leaves. After rin ing in cold water, mix in salt 
in the proportion of two large poonfuls to each cabbage ; 
let them remain a couple of hour , then drain off the brine, 
and turn on a dressing ma.de in the following manner : Beat 
four eggs to a froth, mix them with a pint of vinegar, and 
stir with a poon over a moderate fae till of a thick con i t­
enoy and scalding hot. Take it from the fire before it boils, 
mix with it a large poonful of mixed mu tard, two tea spoon­
fuls of black pepper, two tea spoonful of alt, and half a cup 
of salad oil or melted butter. Do not mix it with the cabbage 
till it gets cold. Cabbage in this way is very nice, and may 
be kept several weeks if put in a cool place. • 

14 7. Asparagus. 
Cut off the white part of the stalk, and throw it away. 

If the lower part of the stalks are tough, cut them in liccs, 
and boil them a few minutes before adding the upper pa.rt. 
Lay the remainder compactly together, tie it carefully io 
small bundles, and boil it from fifteen to twenty minutes. A 
little salt should be boiled with the paragu . Have a 
slice of buttered toast cut into small pieces in your aspara­
gus dish before putting in the a paragus. 'furn a little 
melted butter over the whole, or the following gravy, , hich 
is still better: To half a cup of the liquor in which the 
asparagus was boiled, put the same quantity of milk ; let 
them scald up, then add a little butter, and turn it over tho 
asparagus. 

148. Peas. 
l'ea.R are best when fre h gathered, and not shelled till 

jw t as they are to be boiled. · Cook them with salt, and if 
not 11uitc young, they are impro\:ed by boiling saleratus with 
tu.mu, in the proportion of half a tea. spoonful to a. peck of 

• 
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peas. Tako them out of the water with a skimJLer, and 
butter them. 

• 149. Sweet Corn. 
Corn is much the sweete t when boiled on the cob. It 

require boiling from t enty to thirty minutes, varying with 
age. For suocota h, cut it from the cob, and boil it with 
Lim bean and a. piec of salt pork. The bean and pork 
should be boiled ha.If n hour before putting i~ the corn. 

150. Green Corn Oakes. 

Mix a pint· of grated sweet corn with three table spoon­
fuls of milk, a tea. cup of flour, a large poonful of melted 
butter, a. tea poonful of salt, a little pepper, and one egg. 
Drop this mixture by the large spoonful into your frying­
pan, and fry them till brown : use butter for frying. These 
are nice served up ith meat for dinner. 

151. Hominy. 

Rinse it thoroughly in cold a.tor ; if large ground, boil 
it about five hours, with a quart of water to a pint of the 1 

hominy. Turn off all the water, and add a little salt and 
butter. The small ground will cook in le time. Hominy 

nice when cold, cut in slice .and fried. 

152. JJ1rencli, or String Beans. 
Take off the strings ; if old, c t off the edges and through 

the centre. Boil them with alt, and a little salera.tus 
added pre erves their green color, and renders them more 
dige tible; a quarter of a tea spoonful to half a peck will be 
sufficient. H young and •tender, they will boil sufficiently 
in the course of half an hour. Butter them after ta.king 
out of tho liquor. 

153. Baked Beans. 
The m 11 vhite bean are the be t for baking; the 

I rge kind answer very 11. Pick out the colored and bad 
• one , v h and oak them over night in lukewarm water, al­
lowing throe quarts of water to three pint of the beans! 
E rly .the ex.t morning, et them where they will boil, with 
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a tea poouful of snleratu , to render them healthful. When 
they have boiled a few minute , tak them out of the water 
with a kimmer, and put them in an earthen jar or crock ; ( a 
tin pan can be used for baking them, but is not so good as 
earthen.) Gash about a pound of pork in narrow trip , so 
that it can be sliced when baked ; put it with the bea.ns in 
such a way that all but tho rind ill be co er d. Turn in 

ater till you can ju t see it at the top. Bako the b an a\ 
least three hours in a hot oven : they nre better for rem in• 
ing in four or five hour . The pork sho ld be taken out of 
the beans when it becomes t nder, nnd the rind cri py. The 
beans should have consider, blc Rnlt mi. cd in ith them 
when put into the baking pot. The uite beans arc good 
prepared as for bal iog, nd boiled with pork, and a largG 
proportion of water. 

154. Grf£M. 
White mustard, pinach, water ere es, .o,v Hp -, young 

dandelions, and the root. and top · of ery mall beet , are 
• nice for green . If not fresh nd plump, oak them in alt 
and water for half an hour previou to cooking. Boil them 
with a little salt in the water, until they sink to the bottom 
of the pot. 

155. Salads, 
To be in perfection, should be f re h g thered, and put in 
cold water for an hour before eating. Dru.in off the water, 
and serve it up without any drc sin letting those who are 
to partake of it prepare it to suit their own taste. Have on 
your table sweet oil or melted butter, mustard, vinegar, and 
8Ugar. The following sauce is a nice accompaniment to 
alad: Boil a couple of eggs three minutes, mix them with 
two tea spoonfuls of mn.de ruustnrd, a tea spoonful of lt, a 
little black pepper, half a cup of salad oil or melted butter, 
a11d a tea cup of vinegar. 

156. Oucttmbers. 
Th#Jy should not be picked over a d y pre ious to eiiting 

them. Pare and lic9 them, let hem lie iu fresh cold 
witer for as much as twenty minute before eu.tin", to make 
theni crispy, and extrnpt the 1"11 matter which renders 
the~ injurious. Serve them up ith pepp r, alt, and vine;ar, 
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15'1. Muslirooms. 
Mushroom may be di tingui hed from toad stools by 

their being pink on the under ide, and skinning easily. 
Much care is necessary in electing them, as persons havo 
Leen frequently poi oned by mi taking toad stools for them. 
Cut off' the lo er part of the tern, as it is apt to have an 
ear hy taste. For broiling, pull off the kins, season with 
salt and pepper, and buttl~r them when broiled. They need 
not be kinned for tewinl>'; have ju t sufficient water at the 
bottom of the pan to prov ut their burning, and shake them 
occa ionally while ste ing. Stew them lowly, and when 
tonder season ·them with alt, pepper, and butter; some 
cooks add spices and wine. Take them up as soon as sea­
soned. 

158. Egg Plant. 
Boil them a few minute , to extract their bitter flavor, 

then ·cut them in thin slices, priokle salt between each I yer, 
and let them remain for lrn.lf an hour. Fa·y them brown in 
lard. If you wish to have them particularly nice, dip the 
slices in the yolk of an egg, prinkle on pepper and salt, 
cover them with fine bread crumbs, then fry them. 

159. Oeleriac. 
This is an excellent vegetable, but is little known. The 

stalks can hardly be di tingui bed from celery, and it is 
much easier cultivated. The roots 1e..good boiled tender 
and put into soups or meat pies, or sewe up with meat, pre· 
pared as follows: Scrape and cut them in slices, boil f 
tender; then take them out of the water, and stew them 
few minutes in milk, with a little salt. Add a little butter 
when dished up. 

160. Salsify, or Vegetahl,e Oyster. 
Boil them in water till tender, then scrape off the akin, 

cut them in slice , and stew a few minutes in milk, with 
salt ; add butter when 1·emovcd from the fire. Another 
mode of cooking is, to mix the s I ify previously boiled and 
1liced up, with a batter of wheat flour, alt, eggs, and mil.ki 
111d dropped b) the spei'onful into hot fat, and fried till brown. 

3• 
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161. Tomatoes. 
They should be fully ripe ; and to make tl em skin oasily 

turn on boiling water, and let them remain in it four or five 
minutes. When peeled, put them in a stew pan. If not 
quite ripe and juicy, put in a very little water to pre­
vent their burning. When they have tewed a few minut , 
they are improved by turning off p rt of the juic . Sea on 
them with salt, pepper, and sugar, in the p1·oportion of a 
couple of tea poonfuls of sugar to half a peck of tomatoes. 
Stew them half an hour, then turn them on to buttered toast 
They are considered very nic~ by epicure cooked as follows . 
Skin and lay them in a deep di h, with alternate layer of 
bread crumb ; so on each layer with salt, pepper, a little 
sugar, a. small bit o.f butter, antl add clove if you like. Hu.ve 
a. layer of bread crumbs on top, and bake three-quarters of 
an hour. 

162. Ochra. 
• Take an equal quantity of young tender oohra, choppnd 
fine, and ripe tomatoe , skinned, two onion cut in I ices, and a 
small lump of butter; tow it till tender with a large poon­
ful of water. Sea on, while tewing, with alt and pepper. 

163. Jlaccaroni. 
Mix equal quantitic of millc and water, and to a quart 

put a couple of ounces of macca.roni and a tea poonful of 
salt. Stew it till tendet·; then cut it into small pieces, and 
butte!,'. it. 

164. Rice. 
A low, f'or- a pint of rice, a couple of quarts of water, and 

a .large poonful of salt, for boiling. If tho water boils when 
the rice is put in the pot, it will (if it boils con tuntly) be 
soft in the course of half an hour. It i much improved by 
turning off the water as soon as it become tender, and stir­
rmg in milk in the proportiOD. of two-third of a pint to a 
pint of rice. Let it c· ld in over a very moderate fire, tir• 
ring it frequently, to keep it from b rning. Rice should be 
rin ed in evera.1 waters beforo # cooking. The Southern 
mode of boiling rice is to llow the a.me proportions of 
water and rice as in the prec ding direction I boiliug it 
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seventeen minutes, then turning off the water, and setting 
the pot where the rice will steam, without burning, for fifteen 
minutes. The water should boil when the rice is put in, and 
not allowed to stop ; and the lid of the pot should be off 
when it is steamed. If the above directions are triotly at• 
tended to, it will ha e a. ery pretty appearance. each kernel . 
standing out epara.ted from the re t. But it is not so 
healthful a mode as the fir t, it being o dry as to swell after 
it is taken. into the stomach, producing indigestion. The 
water which is turned off from the rice while boiling, is good 
to stiffen muslins. Boiled rice, when cold, is good cut in 
slices about an inch thick, floured and fried until brown ; it 
can also be made into nice cakes for breakfa t, with the addi­
tion of wheat flour, three or four egg , and milk,. to make a 
thick batter. There should be one-third heat flour to two­
thirds of the rice, to ha e the cakes. fry well. 

PICKLES. 

165. IJfrect£ons for Pickling. 
Vinegar for pickling should be good, but not of the sharp-

est kind. That made of cider is be t. Bra , copper, 
t.nd tin utensil only hould be pickling. The two 
fir t hould be thoroughly cle ne JU t before they are used, 
and the vin gar, when heated, not allowed to cool in theqi, 
as the rust formed in eonsequence is v oisonous. Boil 
alum and salt in the vineg r, in the 
spoonful of the fir t, and half a tea cup 
gallon of inegar. Boil part or all of the 
in the vin r : pepper corn , l ve , all pice, and m 
you do not care about pieing all the pickle , a jar· of spiced 
vinegar may be kept, in hioh you can put a few picklet• 
from one time to anoth r, as r uir d. Vinegar for picklin~ 
with pice , hould not be nllow d to boil but over five or 
six minute . tone and wooden uten ils are suitable for 
pickle ; they hould not be left in glazed e l'then a.re, as it 
contains 1 ad, which combiue ith the inegar and renders 
it poi onou . All kinds of pickle hould be th-red up 
occasioually, and if there are any soft one , pick them out, 
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and throw them way; c ld the vinegar, and turn it on the 
pickles while hot. Whenever any scum ri e , the vineg r 
should be scalded. If it i eak, throw it away, nnd add 
fresh, with more salt and alum. 

166. Pepper Vinegar. 
Cut off the s~ms of a dozen ripe popper pods, split and 

boil them in three pints of vinegar, until reduced to one 
quart, then strain it through a sieve. A little of"this mixed 
with the vine11ar used for pickling, imparts a fine :flavor to 
the pickles, being much superior to black pepper. It is also 
very nice to season salad , auces, and cat.sups. 

167. Peppers. 
Procure those that are fresh and green. If not liked very 

fiery, extract the seeds witg a small knife, cutting a slit in 
them, taking care not to mangle the peppers: Soak them eight 
or nine days in salt and water, changing it every day. They 
1hould be kept in a warm place. If you wished them stuff­
ed, chop cabbage fine, season it with cloves, cinnamon, a.nd 
allspice, add na.sturtions if you like, sew them up carefully, 
and put them in cold spiced vinegar. Small green tomatoes 
are good pickled with peppers. 

Procnre them as 
are not a t to kee 
gr 
t 

m the season as possible, as they 
11 if pickled early. They should be 

ripened, they are not fit to use ; those 
are the be t. Cut a smn.11 piece from 

he ground while growing; take ou the 
id should be scraped, if rough. Soak them 

to our d sin alt and water, changing it once, then take 
them out o the water, sprinkle cloves that are powdered, and 
pepper, on the inside of them; fill them with nasturtions, strips 
of horse-radish, radish tops, or very small string beau , aud 
fill up the crevices with American mustard eed. Put on 
the pieces of melon that were out off, on each one, bind 
them on with strips of cloth, and sew them on. Lay the 
melons in a stone jar, with tho pa.rt that was cut off upper-
111ost. Put into a gallon of vinegar a large spoonful of salt, 
about a third of a spoonful of alum, heat it scalding hot, with 
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pepper-corns in it, a.nd turn it on to the melon . Radish-tops 
and barberries, or ourrants, pickled in bunches, all make a 
pl'et y garnish for ma.ngoe . 

169. Barberries and Ourran'ts. 
Th, color of barberrie i be t pre erved by dr ing them. 

Whenaver you wi h to use an of hem, turn on o ldin -hot 
inegar, and let them rem in in it till they well out to their 

original ize, which will be in the course of two or three 
hours. To pi kle curran , nothing more is nece ry than 
to elect nice ripe buoohe , and put th.em in inegar suffi­
ciently harp to pre er e their color. 

170. Mart£noes. 
Gather when you can run a pin' head in them ; ipe and 

keep them in brine eight or nine day., changing it every 
other day. Then wipe hem, nd turn on spiced vineg r 
scalding hot. 

171. Tomatoes. 
Put them into cold vi11 "'· r. When through collecting 

them, sea.Id viueg r ,vith pico , and turn on them sc lding 
hot. A few p ppcrs that h vo been ·pickled put with them, 
gives a good fl.ti or. I ip toma put into cold spiced 
vinegar are nice. 

172. Butternuts and Blade lValnuts. 

Nut £ r pickling hould be o tender ing 
pierced ea ily itb a pin. o k them l for 
a eek, cbaugina the water se • ral time . the 
wn.ter, i e them ith a coarse cloth, till they ecome 
smooth. To each gallon of vincg r to bo used for pickling 
tl1e nut , put a tea cup of alt, a large poonful of po der• 
ed cloves and mace mixed, half an ouuce of allspice, nnd 
p pper-eorn . Scald the ~ holo together, then turn it while 
hot on to the nuts. In tho course of a week, turn the vine­
g r from h m, and cald au<l. turn it ha.ck on them boil­
ing hot. They will be fit to cat in the course of a fort­
night. The inegar in whioh tMy are pickled makes a nice 
oatsup. 
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173. Oabbage and Oauliflowe:rs. 
The purp~e cabbage makes the be t pickle. Pull off' tha 

loose leaves, quarter the cabbage , put them in a keg with 
a layer of salt to eadh layer of cabbage, and let them remain 
for nearly a week. Then scald SQme vinegar with pepper­
corns, cinnamon, and ma~, in the proportion of an ounce 
each to a gallon of the vinegar; add a. little alum, and turn 
it over the cabbages, in the brine whioh should remain with 
them. Cloves and allspice improve the taste of the cab­
bages, but turn them a dark color. The vine.gar should be 
turned from them four or five times, scalded and turned on 
to them while hot, to make them tender. If the cabbage is 
sliced up, le s scalding will be nece sary. Cauliflowers are 
pickled in the same manner as cabbages. If cut into 
bunches, and pickled with beet roots to color them, they 
ha.ve a very pretty appearance. 

• 17 4. East India Piclcle. 
Chop· cabbage, leaving out the stalk, together with threa 

onion , a couple of green pepper , a root of horse-radi h to 
each cabbage. Soak the whole in alt and water for three 
day , then turn off the brine, and turn on calding-hot vine­
gar, spiced with cloves, all pice, and cinnamon. 

175. _French ans and Radish Pods. 
Gather them when mall ap.d tender ; keep them in aalt 

and water till you have done collecting them, changing the 
water every three ys, then cald them with hot wat:er, with 
salt wh d, turn off the W!l.ter an~ add to them 
scald,1 gar t t has been piced. Rudi h top , pickled 
in re a pretty ga.rni h for other piqkle . 

176. Nasturtions. 
Take those that are small and green, put them in salt and 

water, changing it twice in the course of a. week. When you 
hz.ve done oollecticg thc1n, turn off the brine, and turn on 
scalding vinegar: with a. little alum in, to turn them a good 
color. 

177, Onions. ,. • 
Peel and boil them in milk and wat r ten minutes. To 
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a gallon of vinegar, put ha.lf an ounce of cinnn.mon and 
mace, quarter of an ounce of clove , half an c unce of alum, 
and a. small cup f lt. Scald the whole, turn the milk 
and water from the onion , and put them ith the scalding 
vinegar. Keep them covered until cold. 

178. Oucumbers: 
They should be small, green, n.nd of a quick growth, and 

pickled soon after they arc picked, to be very nice. A very 
good and ea y way of pi klin , i to put them down with 
salt, Jiaving a layer of tbe . alt to ench layer of cucumbers; 
they hould be cover d with the .. alt on the top; let them 
remain till you are throu11h collecting them, and the weather 
ha become cool. They will have a hrivelled appearance 
when taken out of the alt, but will s ell out to their orig­
inal size by being oa.ked in cold water four or five day . 
The water hould be eha.ur, cl every day to freshen them. 
When fre -hened, turn off all the water, and scald them in 
spiced vinegar, with alum to green them; do not let them 
boil. They should be cn.lded a number of times to 98 
made brittle. The •followinr, 111etbod i more troublesome, 
but it make. niore delicate pickle : Turn on boiling water, 

. with a poonful of alt i it, when fre h picked; let them 
remain in it four or five hour , then put them in cold vine­
gar, with alum and salt, in the proportion of a large spoon 
ful of the former and a tea cup of the latter to each gallon 
of in gar. When you ha,·e fini bed ollecting the cucum­
bers, turn the viuega.r from h m, cald and kim it, until 
clear, then ·scald the cucumber in it, without boiling, adding 
pepper-corn , and inger-root, sufficient to pice the pickles. 
A few pickled pepper put in the jar with tho cucumbers 
give them a fine fln.vor. \ heneve1• any scum· rises on the 
pickle , turn it from them, cal<l and turn it while hot on to 
them; if eak, thro\V it away, and add fre h, with more 
alum n11<l alt; if there n.re any soft one .. , pick them out nnd 
throw them awuy. Pickled cucumbers need clo e watching 
d-.iring the warm weather, as they are cry liab~e to poil. 

179. Mushrooms. 
Peel and stew them ith ju ·t sufficient water to keep 

th ill from sticking to the bottom of tho pnn. b ko- theru 



64 DIRECTIONS FOR DAKING. 

occaflionally, to pra ent their burning. When tender, put 
them in calding-hot vin g r, piced ith cloves, mace, and 
pepper-corn . If not to be ten soon, put them in bottles, 
cork, and P.al tight. 

180. Pickled Peaches. 
Take those that are ripe, but not ery mellow; put them 

in caldin -hot ater for one J inute, then ipe them imme­
diately with a dry cloth, in order to remove the down of the 
peach- kin. Take good vine ar, but not of the sharpest 
kind, spier it with cinnamon a.nd mace, and to each gallon 
of vinegai put three pound of bro n sugar. Put with it 
the beaten white of two or three egg , oald and kim it till 
clear, ta.king the kettle from the fire each time it is kimmed. 
When partly cooled turn it over the pe che , having them 
just covered ith the vine a.r. A g· Hon of vinegar with 
three pounds of sugar is sufficient for a.bout a. pcok of 
peaches. 

181. Plums and Ohen-ies. 
Allow a pound of white sugar to one of fruit. Put them 

in alternate layers in a jar, with ll. little oinnl\mon or clove ; 
cover the , hole with good vineg r, and set the jar into a 
pot of cold water ; put the pot over the fire, and let the 
cherries remain until the water boils for a few minute. , and 
the fruit begins to cook. They are al o good pickled in the 
same manne1· as the peache , with the exec tiou of calding 
in hot water previou to pickling. Keep them in a. cool 
place, covered up tight. 

DIRECTIONS FOR BAKING. 

182. Directions for Heating Ovens, and Baking. 
Brick ovens are the be t for kin t hin« , p rtic11 

larly those hings which r quh·e , long time for b kina 
Bread i much weeter b· ed iu th m. But as it is a good 
deal of extra. t1·ouble nd e pen o o he ta brick oven, when 
you have a good one attach d to our cooking- to e ·twill 
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• gen rail be found pr fi rablo to ·.1sc the I tt r, a.nd, with 
c re and a.tt nti n, mo t thinl7 can be baked e,y well in 
them. It hould be well h . ted pnr icul rly at the bottom, 
before etting in the articles to be baked. A new brick 
oven, before u ed for b kinn- should have a fire kept in it 
for half a day : on removing the fire, hut up the oven, and 
d~ ot use it till it has been he ted al7ain. If not treated 
m thi y, it will not retain it heat 11. Light, dry 
wood, plit fin , should' be u ed for l1catin oven . Pine 
and a h mixed are the be t. K ep up n. bri k fire for about 
an hour ; it bould be iu the centre. and when burnt down 
to conl , pread them over the whole urfac , and let it re­
main till they b in to dee den ; then swe p them up in a 
h ap, ith broom lightly d mpened : remo e them with a 
I rge hov l. When clcn.red, thro a little flour into. the 
centre of it, ; if it, turn black in the cour e of a minute put 
up the lid nd wait a fi w minute before putting in the hing 
to be baked ; if it merely turn brown, ct in immediately. 
The brick on the top of the oven hould look red before 
clearing. In cold weather, the door of the kitchen should 
be k pt clo cd while the ov,m is Ming heated. Care musi 
be u cd to have ·our o cu ready at the right time, particu­
larly in warm weather, when bread is apt to get sour from a little d lay in baking it, when light. 

183. Hop Yeast. 
Boil a l1andful of hops in t o quarts of water, till reduced 

to thr e pint . Then train the liquor, and put it back in 
the pot, and thicken it with a up of heat flour, previou ly 
mixed .. mooth with a little cold water. Let it boil three or 
four minute , tl1en mix: it with a.bout six medium- izcd pota­
toe , tha:t h v just been boiled, p ]eel, and ma hed · let t e 

hole t nd till lukewarm, hen str, in it, and put to it a p 
of good yen t and et it where it will k ep ju t lukewarm. 
\ hen of frothy appe. r e, add a table poonful of salt. 
Turn it immc iat ly into 11, jar, kc p it covered up, and set 
it in a ool plac . The potato may be omitted in ma.king 
th y a t, but the ye st will not be so lively, nor the bread 
so d lie· te. cnld your y a tja.r thoroughly, b fore putting 
in fre h yea t. If your y a t get. sour, on u ing it, put a 
tea. spoonful of aleratu in, before mixing it with your bread. 
If it does not foam up woll, it i too stale to use. Thia 
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kind of yeast will keep well for a fortnight, e cepting ,! 

quite hot weather. Yea. t cake are the best to use in sum­
mer. as they will keep well for a long time. 

184. Yeast Oalces. 
Make yeast according to the above direction , using a • 

larger proportion of hop . 1Vhen r1 en, stir in a little 
wheat ft.our, and sufficient Indian meal to enable you to roll 
them out about half an inch thick. When rolled out, cut 
them into cakes about three incbe square pread them on 
shallow pans or platter ,_ and dry them in a hady, airy 
place. Turn them twice a day while dryiag; when perfectly 
dry and hard, put them in a bag, tie them up, and keep them 
in a cool, dry place. ·whenever you wi h to use them for 
bread, they should be soaked in lukewarm water till they 
become soft. One of them will be sufficient for three or 
four loaves of bread. 

185. Potato Yeast. 

Take seven or eight fre h-boiled po ta toe , peel and ·mash 
them while hot. Mix with them half a cup of wheat fl.our, 
a couple of tea. po nful of alt, and sufficient bot water to 
make a thick batter ; when lukewarm, stir in a cup of home­
brewed yea t. Keep it covered tight in a cool place. This 
kind of yeast requires to bo renewed very often, and will 
only do to use in cool weather. 

186. Mille Yeast. 
This kind of yeast is convenieut to resort to when no 

other can be obtained; but i not good for common u e, as 
it s -apt to give brend a di . "'r cable taste, cxceptio" when 
fresh baked. It is made by mixing wheat flour alt, and 
lukewarm milk, in the proportiou of a. large poonful of 
flour and a tea spoonful of salt to a pint of milk. Keep it 
in a warm place : it will be fit for use in the course of an 
h(\ur. A pint of the yea. t will be sufficient for tlve or ix­
lo"ves of l,read. It should be used as soon as made, as ii 
1poila very soon. 
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187. Wheat Bread. 

Wheat fl.our, when good, has a slight yellowish tinge, and 
if pre sed tight in the hands, will show the creases of the 
skin, which poor flour ill not do. If poor, it has a dingy 
appearance. Grown wheat, when made into bread-dough, 
sticks to the hands, and spread out when moulded. Flour 
should be sifted before using it, and if very cold, set it 
where it will get the chill taken off. Bread wet with milk 
is better than that wet with water, while it is new; but it 
does not keep sweet so long, being apt to havo a cheesy 
taste after the second day, particularly in hot weather. 
Scalding-hot water makes sweeter bread, and that which will 
keep well longer, than lukewarm water ; but it is more diffi­
cult to m:i.ke the bread, and it re uire more baking, when 
scalded. If the wheat i gro n, it is very much improved 
by scalding the flour; let it 1·emaiu till lukewarill before 
adding the yeast, othcrwi e it will scald and not raise the 
bread. For six medium-sized loaves of bread, allow three 
quarts of water,a large poonful of alt and halfa. pint of home­
brewed yea t; if brewers' or distiller ' yea t is u ed, a much 
less quantity will be required, and much le time for raising 
the bread ; but the bread i be t when good domestic yeast 
is used. Stir up part of the fl.our with the wetting, add the 
salt and yea t, then add fl.our till stiff enough to mould up. 
Knead it so that it will be free from lump ; cover it up, and 
if the weather is cold, et it near the fire, so tha.t it will keep 
just a little warm; if allowed to get cold, it will rise so 
slowly, that the bread will not be good. To ascertain when 
it is sufficiently light to bake, cut into it ; if full of small 
holes, like a sponge, it should be moulded into loaves e­
diately. Gash the loaves on the sides, to prevent their crack­
ing when baked. The baking-tin hould be grea ed with 
la.rd or butter, and the loaves, after heing put in them, should 
remain until they begin to crack on top. In hot weather, 
they will usually rise ufficiontly in the course of fifteen 
minutes. If the bread gets sour beforo you are ready to 
mould it up (which is a certaihed by cuttina into and smell• 
ing qf it), dissolve a tea spoonful of saleru.tus in half a. cup 
of co1d water, for a small batch of bread ; if large, and quit1 
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sour, more will be required. Wheat bread will usuaUy bake 
sufficiently in about an ho r, in retty hot oven, unle the 
flour is scalded ; if o, allow twenty additional minute . If 
your bread gets light, b fore you are r dy o bake it, knead 
in more flour, taking care not to get it too stiff, and set it in 
a cool place ; the more it i kneaded. the more delicate the 
.bread. ome think bread i better for being put in sponge 
previous to being kneaded up stiff. It i done a folio : ift 
your flour, mix it with lukewarm water u:fficient to make a 
thick batter, put in your seu t and :.1.l , ca.tter flour over it 
thick, and set it where it will keep warm. When crack ap­
pear on the surface, knead in flour till tiff enou h to moul 
up ; let it remain till ri ' eu again before moulding up. 
Br , in hot eather. if m de ith good domestic yea ·t., 
will u ually rise so as to be re dy for ha.kin in the cour e 
of seven or eight hour ; if dis ill r ' yea t i u ed, in the 
course of a couple of hours. In cold eatber, it will be nec­
es. ary to put it to ri ing over nio-h , if dome io yea t i 
used. Bread, when baked, should be tnkcn out of the pnns, 
or they ill be clammy; set them aoro s the baking-tin , 
and if covered with a cloth, the oru"t will be more tender, 
as in this way the steam i kept in. Loaves of bread should 

• not be cut till cold ; if needed, make some of the dough 
into small biscuit, and bnke them. 

188. Rye Bread. 
Wet up the flour ith lukew rm milk; water will doi but 

is not so good as milk; put in a little alt, and a l::n·ge 
• spoonful of melted hortening, for a couple o loave of the 

bread; after adding the. yea t, knead it up tiff, and keep it 
in a warm place till risen. Bako it from an hour and a half 
to hours. 

189. Indian Bread. . 
Sift the mea ; and if the me i is not fre h and s eet, it 

is improved by scalding it, either with milk or water. 
When just lukewarm, add the yea t, and about the same 
quantity of heat or rye flour a Indian meal ; use the 
same proportion of yea t and sa.lt as for wheat bread, and 
add a little melted lard. Kuead it up stiff, and bake in the 
Bame manner as wheat bread. It will take about two aours 
to bake it, if the loaves are of the size you would mue 
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wheat bread; if the loaves u.re larger, more time for balri:::ig 
\hem will bQ re uired. 

190. Graham, or Brown Brend. 
This is made of unbolted wheat, and is much more healthy 

than the white flour for dy peptic , or tho e ho are of a 
co tive habit. Ca.re mu t be tn ken to procure the pure, as 
it i • fr quently adulterated. Wet up the flour with luke­
warm water, alt antl yea t in the pro ortion as for wheat 
tread. Knead in ufficient flour to make it stiff; some add 
IL large poonfal or two of m·olas es. Bake it in medium-
3izc<i loave , when ri n, from an hour and a half to two 
hour . Another method of making it is, to wet it with some 
milk, add alt, and a tea poonful of alcrntu , dissolved in 
half a cup of cold wat r, fi r . quart of milk. Bake it as 
soon as mixed. Thi i not a good way of making a. large 
batch of brc1ttl, as it will not keep good so long as when 
mixed with yea t. 

101. Pot,ato Bread. 
Boil mealy potatoe very ·of, peal and mah them rub 

them with. ifted ftour, in th rop rtion of one-third of po­
ta.toe to tw -third of the flour. Wet up the whole with 
lukewarm , ater. add tho ca~ t, and flour to ma.ke it suffi­
cieutl ti.ff to rnoul<l up. l ccp it warm till ri n ; it will 
ri e quicker than unmi c<l wheat bre. d, and hould be 
baked a oon a risen, as it ours , ery quick. If our, a 
a te poonful of aleratu , di olvc in a little cold water; 
it houlu be trained be ore mixing it with bread of any 
kind, or it will settle in cllow pots in the bread. 

192. Rice Bread. 
Boil two cup of rice till oft, mi.· it with a coupe of 

quart of ric , or h o.t flour, a little ·ait, h If a cup of 
yea t and lukewarm mill , to uu ke it ufficiently stiff to 
mould up. Bake it in mall loaves when ri Thi is a 
health bread for tho e who arc troubled with the ·ummcr 
complaint. 

193. Cream of Tartar Bread. 
Take a uar of fresh milk, heat it ju t lukewarm, and 
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mix it with sifted wheat fl.our, to make a. stiff batter; stir in 
a tea. spoonful of salt, and four of cream of tartar. When 
well mixed in, add two tea. spoonful of oda, dissolved in a oup 
of iakewarm water, and strained through a small sieve, so 
that no lumps will be in the dough ; add just sufficient flour 
to enable you to mould up into two small loaves, and bake 
them immediately. Tartaric acid is thought to be better 
than cream of tartar, by some, for raising bread or biscuit 
only half t~e quantity is necessary, as it is a much stronger 
acid than cream of tartar. This is not so healthy as yeast 
bread, and is much more e pen ive; but answers in cases 
of emergency,- when wanted in a hurry. Water may be 
&ubstituted for milk for wetting, but is not so good. 

194. Directions for Hot Oakes. 
As alkalies are injurious to the stomach, they should not 

bv used in preparing articles for eating but seldom, unless 
u&ed with an acid ,;vhich will form a combination that is not 
uuhealthy. A a geneml rule, the acid should be well mixed 
with a large proportion of the flonr, used for cakes of any 
kind, before adding the alkali, as it is neces ary that the ef­
fervescence should take place in the mixture to insure its 
lightness. Soda or saleratus should be dissolved in luke-

# warm water or sweet milk, a11d strained through a. sieve, or 
will make brown spots in the eakes, when baked. Biscuit 
ould only have ju t fficient flour to enable you to mould 
em up. If very stiff, they will be hard when baked. If not 

raised with yeast, they should be Laked immediately. All 
biscuit should be baked in a quick oven. Mo t kinds of 
griddle c s should be cooked as quick as possible, without 
bu ti them ; the fat should be very hot when they are 

• o the frying-pan ; if not, they ill soak up the 
e greo.sy. Lard, beef-drippings, and slices of salt 

pork, are good for frying cake . Butter is not good, as it 
gives them a dingy appearance. Indian cakes should be 
fried in considerable fat. Buckwheat should have only just 
enough used to prevent their sticking to the pan when 
fryieg. 

190. F_rench Rolls. 
Mix a quart of lukewarm milk with a quart of flour that 

has been sifted, a couple of spoonfuls of melted butter, just 
• 
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lukewarm, a tea spoonful of salt, half a. oup of home-brewed 
yea t, or a large poonful of di tillery yeast, and keep it 
warm till ri en. When light, work in flour, to render i~ suf­
ficiently stiff to mould up ; let it remain till risen again, then 
roll it out, out it into small piece , and mould them into 
small rolls; la.y them on buttered tins, and let them remain 
for a few minutes before baking. Bake them in a quick 
oven. 

BISCUIT. 

196. Ra. d Biscuit. 

Melt a "up of butter, or half a oup of butter, and the 
same quantity of lard} mi the h rtening with. a quart of 
lukewarm milk, a tea poonful of alt, and sifted flour to 
ma.ke a thick batter, then . tir in half a oup of home-brewed 
yeast, or a large poonful of di tillery yeast. Sprinkle 
flour ove1 it. When cracks appear on the urface, add just 
sufficient 1lour to enable you to mould them up easily; if 
very tiff, they will be hard. Let the dough remain till full 
of holes, like a sponge, which is ascertained by cutting into 
it. Roll it out when light, about two-thirds of an inch in • 
thickness; cut the dough int small cakes, with a oiroular 
tin-cutter; lay them in buttered tin let them remain fro 
fifteen to thirty minutes before bakin them. They sho 
be baked of a light brown, in a quick ov n. Some co 
put eggs in ra.i tl bi~cuit, but they are bett r without them, 
as the egg rdnder them compact l\Iuoh of the • of 
bi ·cuit depends upon. their having ju t the rig of 
flour, and in moulding up; if too tiff, they 
If more convenient,, the bi cuit, h u fir 
be kneaded up stiff enough for baking ; b 
so good as when put in sponge fir t. 

197. Sour, o'I· Buttermilk Bisc·uit. 

Mix a quart of our ilk or buttermilk with wheat flour, 
to mako a thick batter ; r1dd a tea. spoonful of alt, half a 
c 'p of melted lM·d, or butte· ; tir th whole up well ; dis· 
solve a couple of te - oonful of • leratu in half a cup of • 
l k warm w t r, d trai tLc le • v ter in o tho 
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mixture. Stir it in ell, then add ftour till ju t stiff enou h 
to roll out. The dough hould be nearly an inch in thick• 
ness when rolled out. Cut it into round ake , nd b ke im­
mediately in a quick oven. If baked slow, they will not be 
good. 

198. Rochell,e, or Soda Biscuit. 
Melt one-third of a cup of lard or butter, put to it a pinl 

of milk, heat it just lukewarm, then mix it ith a tea 
spoonful of salt, aod sifted ,vheat flour to make a stiff ba.t;. 
ter ; add a tea spoonful of tartaric cid, or two of cream of 
tartar, mix it in well, then di olve tea poonful of soda in 
half a cup of lukewarm ater, and strain the ater into the 
dough. Stir it in ell, th u dd ju t nough more flour to 
en ble you to roll tl m out, taking care not to get them 
stiff. Cut or mould into mall biscuit, and bake imuiedia o­
ly in a. quick oven. S leratus m y be ubstituted for the 
soda, but the biscuit will not be so delicate. 

199. Drop Biscuit. 
Mix: a pi t of sweet cream with a pint of milk that is also 

sweet, a tea .. poonful oi alt, three beaten eggs, and sufficient 
Bifted wheat flour to m ke the dough of the consistency of 
unbaked pound-cake. Drop the mi ture by the large spoon-

1 into buttered tin , bake them imn ediately in a quick 
They can be e of sour milk and sour oream, sub. 

uting a. couple of t spoonfuls of saleratus for the eggs. 

200. Hard Biscuit. 
four pounds of flour) and rub three pounds anc1 
• four ounces of butter, two tea poonfuls of 

ggs, and add just enough sweet milk to 
whole. Pound the dough out thin with a roll­

rinkle over lightly part of the reserved flour, t~en 
ro 1 it p,.continue to pound the dough out thin, prinkling 
on the flour until the hole is used. Pound it out about 
half an inch thick, cut into small cake , lay them on but er­
ed tins, and cover them over with a damp clo h, toke p them 
from drying, till you are ready to bake them. They should 
bake, in a moderately-hot o en, ab t threo-qu r er of au 
hour. 
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201. Orackers from Bread Dough. 

Dissolve a tea poonful of saleratus in half a cup of luke­

warm water, strain it on to a quart of raised dough, a little 

salt, and two-thirds of a cup of shortening; butter mixed 

ith an equal quantity of lard, or beef-drippings, may be 

u ed for the crackers. Work the whole well together, then ., 

ull it into small bit , prinkle on considerable sifted wheat 

flour, and mould the whole up into a solid mass. Continue 

to pull it into pieces, prinkling over flour, and moulding it 

up, till it becomes very stiff. Then mould it up into small 

crackers with the band, pres them in the centre, lay them 

on buttered tin , and let them remain from fifteen to twenty 

minutes. Then bake them, in a moderately-hot oven, about 

an hour. If ma.de and baked right, they will be hard and 

cri py, and nice food for children to lunch upon. 

202. Butter Crackers. 

Rub six ounces of butter with two pound of flour ; dis­

solve a couple of te, poonfuls of saleratus in a little milk, 

strain it on to the douah, add a tea poonful of salt, and ju t 

milk uffi.cient to enable you to roll it out. Beat it out 

thin with a rolling-pin, prinkle on fl ur, and roll up. This 

repeat three titnc , then have it rolled out thin, and cut it 

into mall cracker . Bake them in a moderately-hot oven 

till har and crispy. If the oven is too hot, remove them 

till cooled, then et i again. 

HOT CAKES. 

203. Short Cake. 

Iix a cup of melted butter, or ome cream, with a pint 
of sour or butter-milk, and ;,\ tea. poonful of alt Stir the 

whole up w 11, with ifted flour to rend r it a thick batter: 

Di olve a couple of tea spoonful of lcratus in half a cup 

of lukewarm water i strain it into the batter, stir in 11, 

the add flour till tiff enough to oll out. Hav it rolled 

out little 1 than half an inch in thickn , cut it into round 

cakes, and bake them ou a grid<llc or spider that is ell 
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greased and heat d; when done on the under side, turn them 
over to bake on the other side. 

204. ally Lunn. 
Boil mealy potatoes, peel and mash them quite fine ; mix 

with a oup of the ma hed potatoe a large poonful of butter, 
a pint each of milk and w,iter, a tea poonful of alt, three 
eggs, and fl.our to make a stiff batter ; add two _large spoon• 
fuls of home-brewed ye st, or half the quantity of distillery 
yeast. Turn the batter into butte1·ed pan , having it about 
an inch a.nd a half in thickne ; let it remain till 1·i en, then 
bake, and eat it while hot. It, will ri e in the course of four 
or .five hours, if domestic yea t is u ed. If brewers' or dis­
tillers' yeast is u ~d, in much less time. 

205. Orumpets. 
Take three cups of r i ed dough, and work into it with 

the hand half a cup of ofteued butter, three eggs, and milk 
to render it of a thick batter; turn it into buttered pans, 
and let it remain fifteen minutes before baking it. It will 
bake in about half an hour. 

206. Rice Oakes. 
Mix a "nt of soft boiled rice with a quart of milk; if the 

rice is cold, it will need warming to mix well. Stir in a 
• tle salt, three beaten egg , and ju t enough ri e, or wheat 
our, to m a thick batter; drop in mall cake., into a fry-

ing-pan, ry them till brown. If you prefer them baked, 
add two eggs, and fl.our till stiff enough to roll out, and 
out • to cakes. · 

207. Pu.ff Bal'ls. 
cups of sour milk, a large spoonful of melted 

lard, a tea spoonful of alt,: and fl.our till a thick batter, then 
add a tea spoonful of alcratu , dissolved in a third of a cup 
of water. Add flour sufficient to enable you to do them up 
luto cakes of the size of half an egg. Drop them into 
boiling fa.t; they will cook in the course of two or thFee 
minutes. 

208. Brown Fluur Oakes. 
To three pints of flour put a tea spoonful of e t, a tea 
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pc,onful of salera.tus·, and sufficient milk to make a thick 

batter. They are still better mixed with yeast, and may be 

wet with water ; if yea t is used, fry them with only a 

little fat. These cake are more healthy than most other 

kinds of hot cakes. 

~09. W7ieat Oakes. 

Mix sufficient sifted flour with a quo.rt of sour milk to 

make a thick batt.er, a little s lt, and a heaping tea spoonful 

of aleratus dissolved iu a little water. Add, if you like, a 

"ouple of beaten eggs; they can be dispensed with. Drop 
this mixture by the large spoonful into your frying-pan, 

having rather more fat than for buckwheat cakes. They 

should be fried quick to bo good. Sweet milk with cream 

of tartar may be substituted for sour milk. 

210. Buckwheat Oakes. 
Mix the buckwheat with lukewarm milk or water, so that 

it will be a pretty thick batter ; add dome tic yeast and salt 

in the proportion of a cup of the former , nd a couple of· 

tea poonful of the latter to a couple of quart of the flol_!r, 

A little brown flour, or oatmeal, mixed in with the batter, 

improves the cakes and render • them more healthy. An 
earthen jar or crock is better than a tin uten il to m· them 

in, as it will retain the heat better, and it is nee r) to 

keep them quite warm till they become light. tak 
eight or ten hours for them to rise in cold weather ; they 
should be kept near the fire in cold weather. If they get 

sour before you are ready to cook them, add a tea spoonful 

of saleratus, dis olved in lukewarm water, aud stir it in well. 

If they do not get sufficiently light, they may bo made so by 

addi~g a couple of tea spoonfuls of cream of tar lf 
the quantity of aleratus. tir in the cream of tarta. 11: 

then dd the saleratus. Some make them in this way, 1th­

out any yea t, but they are not so good. If tho batter is 

not thin enough, thin it with lukewarm water, as cold water 

will injure the cakes. Grea e your griddle with a slice of 

salt pork, or else roll a small piece of cloth round a. small 

stick, tie it on, an1l dip it into melted fat, and grc se the 

griddle, ju t suffioiuntly to p1·eveut the cakes from sticking. 

'l'he quicker they are fried, without burning, the lighter and 

Hiccr they ,~ill be. Tho batter is best made pretty thio~ 
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when put to rising; hen light, ater added to render them 
thin. 

211. Economy Oakes. 
Bread that is our can be made into good breakfast cakes. 

Cut it up into small pieces, and if not w ted for immediate 
use, it can be kept a number of weeks •by drying the pieces 
in a very moderately-hot oven, taking care th t it doe uot 
burn. When you wi h to make ca.kes for breakfa t, soak it 
over night-in cold water; the next morning, dram off all the 
water, m h the bread fine, and to thr e pint of it put a tea 
spoonful of salt, three egg , a tea poonful of saleratus dis­
solved in milk, and a pint of wheat or rye flour. Add ju t 

• sufficient milk to enable you to fry them, in the same man­
ner as buckwheat cakes If the floui.' which i used for 
them is mixed over night, with a spoonful of yeast, the eggs 
may be omitted. 

212. Sour /Jfillc Corn Oakes. 
Stir into three pints of sour or butter-milk sufficient sifted 

[ndian meal to render it of the con i tency of unbaked 
pound-cake, add a tea poonful of salt, a cup of cream, or 
h f a one of melted butter, dis. olve a couple of tea spoon-
fuls aleratus in half a cup of water, and stir it into the 
batt Put it in buttered pans, having the batter an inch 
thic ke in a quick oven about an hour. Some tLink 
that cake ma.de of sour milk is better for using oue-
third wheat flour to two-thirds of tho meal. 

213. Cbrn Cake with Eggs. 
ihe meal is frc h and weet, it needs no scalding; if 

no esh, it i improved by , c, ldin . Mix: a qu rt of the 
me , when sifted, with ufficieut sweet milk to render it a 
thick batter; adcl ha.If a. tc::i. cup of melted butter, a tea poon­
ful of salt, and four egg -it is better with more, if you have 
them to spare ; beat the yolk and whites eparately to a 
froth. It is also much improved by mixing with it half a 
pint or more of sweet cream : 110 butter is neoes~ary if er am 
is u ed. Ba.kc the mi ur in the a.me manner Sou -milk 
Corn Cake If baked m a quic oven, it will b~ v ry 
,..ice. 
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214. Indian (}ri'ddle Oakes. 

l\fix a quart of Indian meal ith t\ o-thirds of a pint of 

\\hen.tor buckwb n.t flour, a tea poonful of, alt, half of a cup 

of la.rd, and suffici nt milk to n1ake a thick batte-r: if you 
bnve not milk, watQr may· be ub tituted. Then add Ilalf n 

cup cf yea ·t, and fry, when Jic,bt, in considerable fat, having 
it quit bot hen they are dr pp d into it. Indian c kc , 

hen r i d. are ver liable to be our; if so, add a little 
s:il ratu . They a1·0 bette1· rai ed with three or fom eggs than 

yea t, and can be fried as soon a mixed. Thry arc al o good 
mixed ith our· milk sub tituting aloratu for cc,gs. If 
Indian meal i not . c t, it hould be c lde<l; but if fre h, 
i is better without. Tolerable QOd cake may be made of 
Iudian meal, with water mL ed with milk. 

215. Com Dodgers. 

Scald a quart of Indian mc:11, when sifted, with ju t suffi­
oen t ater to moisten the whole, add a tea poonful of salt, 

and mould them up into cakes of the size of largo biscuit, 
having them nearly au inch in tl1ickne . Rub fl our on the 
h, nds when moulding them up, to keep them from sticking. 

Fry them in ufficient fut to nearly cover them; it should be 
hot enough to boil up around them on putting them in. r'hen 

quite brown on tho under itl.t• .turn them. It takes from 

twelve to fifteen minutes to cook them so that they not 
• be moi.,t in the centre. When about to be en.ten sp open 
nnd butter them. Anotb r wny i , to wet the Indian meal 

ith cold milk, adding salt, and a large spooufu f lard 
melted to a pint of the miik, and then mould them up into 
small cakes and bake them. . 

216. Hoe Oakes. 

Scald a pint of Indinn monl with just sufficient water to 

make a thick batter, stir in a little a.lt, aod two lnrge spoon­
fuls of butter, and bake in quni-c buttercu pan , having the 

batter about an inch uud a hn.lf in tbickuoss. 

217. Muffins. 

:Mix a quart of sifted wheat flour,. with a pint and a half 
of sweet milk, a couple of lu.rgo spoonfuls of melted butter 

• 



I 

• 

78 HOT CA.KEB. 

a tea spoonful of snit, and one-third of a cup of home 
brewed yeast. Set it where it will keop warm till risen. 
When light, stir in a couple of beaten egg . Butter your 
muffin-rings, place them on a buttered griddle, or baking. 
tins, fill them half full of the mixture, and bake on top of a 
cooking-stove ; when br·own on the under side, turn them 
over to brown on the upper side. Unbolted flour is also 
good in this way. Mu:ffi.us made with part cream are very 
nice. Take equal quantiti of cream and milk,-if sour put 
in a little a.leratu ,-stir in wheat flour to make a thick bat­
ter, a little alt, and, for a quat't of the wetting, three or 
four eggs: bake immediately. Muffins are good baked in 
an oven. They can al o be rendered liO'ht without eggs or 
yeast, by substituting cream of tartar and soda. • 

218. Raised Waffles. 
Mix sifted flour with sufficient warm sweet milk to make 

a thick batter. The milk should be added gradually, so 
that the batter may be free from lump . To two quart of 
flour put two large spoonfuls of melted butter, a tea spoon­
ful of salt, and one-third of a cup of dome tio yeast ; sprinkle 
flour over the top. heu well mixed together, set the bat­
ter where it will keep just lukewarm till risen. When 
cracks appear on the top, it is light; add two or three 
beat , and bake in waffie-irons well greased, previous 
to fill them with the batter. 

219. Quick W affies . 
They can be baked as soon as mixed, if mo.de in the fol­

lowing manner: Mix a quart of our milk, a tea spoonful 
• of salt, a cup of cream, or two large poonfuls of melted 

b• tcr, with sifted wheat flour to ma.ke a batter so thick that 
you can just turn it into the iron . Di solve a tea poonful 
of salcratus in very little a.tor, and strain it into the batter, 
with three beaten eggs. They arc also nice made of sweet 
milk, with a tea spoonful of oda., and two of cream of 
tartar. 

220. Waffie Gravy. 
As waffles are rathet· bard and dry when baked, they are 

improved by tho following sauce: Boil a pint of milk, take 
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it from the fire, and stir in a tea poonful of salt and half a 
cup of butter. Whc the butter is melted, and stirred in 
with t~e milk, it is re dy to serve up with the waffies. 

SWEET OAKES . 
• 

221. Directions for making Oalcc. 

The materials used for cake shou]d be fresh and nice, or 
the cake, when made, will not be good. The sugar should 
be of a. Jight color and dry, a d delicate kinds of cake should 
be made of white sugar; the granulated is best. Brown 
answers very well for many kinds of co.ke, if stirred to a 
cream with butter: if the butter is very salt, work it over 
in water, to freshen it, before using it; if not good, do not 
use it for any cake that you e pect will be particularly nice, 
as it will give a di agreeable fltwor to almost any kind but 
gingerbread ; in that the ginger conceals it. Prepare your 
articles in a sy teruat.io manner, so that _you can make tho 
cake with little or no a sistancc. The spices hould be re­
duced to a powder, nod the fruit prcparetl a follows : Seed 
the raisin , and dredge them with flour, to .Prevent their 
sticking together, and not mixing well with the cake. Zante 
currants require to be rin ed in several wate bbed in a 
cloth, the stones picked out, and the currants dried perfectly 
before u ing them. Citron should he cut in small bits; and 
almonds blanched, by puttieg them in soaldi -hot wate1·1 

nnd letting them remain until the skins can be bbed off; 
dry and pound them, with a little rosewater or· -------t of 
lemon, to prevent their oiling. When tho fruit is prep red, 
roll your u<Yar free from lump , sift the flour, break up your 
egg , and, if you wish your cake particularly nice, separate 
the yelks and whites of cacli ns you break them, aud beat 
them separn.t ly-brea' ach egg into a. cup siugly, to find 
out if it is good before mi ing Wlth the rest. If frozen, lay 
them in cold water a fow miuutcs, to ex.tract the frost pre­
vious to taking them out f tho suells; if tho weather is very 
hot, they will beat up better if :first cooled. lf the weather 
is cold, the flour and butter suoul<l be moderately mrr1uc<l, 
but the butter should not be allowed to welt. Soda au.d 

• 
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saler tus should be di solved in sweet milk, or a r, • nd 
tr ined, or it will ettle in p t , and gi e the cak a bad ap­pearan e; if u ed ith an aci , be l t r. hould fir t b~ mixed thoroughly with the cake, after the flour is stirred in, before adding the oda. or saleratu : the efferve cence hould take place in the cake, in order to make it light. Stir the butter and sugar together till ·ery white, then add the eag , beaten to a froth with a. knifi then the flour and the re t of the in­

grcd ient , adding the fruit ju t before utting the mixture in the baki1w-pan . fo t kind of cake that are made with­out yea t, hould be baked as oon as mixed. Rich ke 
that ha fruit in it, bake be t in a brick oven ; other kinds 
can be baked well in a tove, or tin OYen, if closely watched while baking. The pan for c. ke hould be well buttered, and if liued with white paper (which hould al o be butter­
ed) the loave will be I liable to burn on the bo tom. 
Have your ov n of a good hen.t before etting in the cake ; test it by throwing in a mall portion of flour : if it black­ens immediatel , let it cool a little; if it mer ly tura.i brown, it is the right heat. Watch the cake; if likeJ to get too brown before it is baked throu n-b, cover it over with 
a thick paper. To a certain when rich cake in loaves i uf­ficiently baked, tick a bro, n , plinter (previou ly a, hed) . through the thicke t t; if uouc of the cake a.dheres o it, 
it may be r oved fr w the oven. \ h n rolled cake like gi Jgerbread vc a 1f y Oll the pn.n , it is au indication of its beinl~lllcicntly done. J f cake i to be frosted, it hould 
bl3 allowed to get ju t lukewarm, befi re it i put ou, or the st<'am from cak will gh·c it a. bud look; if put on h n 
cold, it re well. weighing the material u ed 
for wba.t trouble ·ome, it will be found a great 

o have a et of tin mea. ure , and after once ng a. certain qun.utity of flour, ugar, or but.ter, to measure them when weighed, and write it down, so that you can for the future measure in tiead of weigh material hen making cake. A pound of eiftcd fl.our, and a pound of white ugar, both measure a quart; the flour bould be 
heaped i:! tlic measure. A quart of b1·owu sugar weigh .. 
ratLer more tha.11 a pound; ten medium- i~ed cgrrs weigh about one pounu; ii. lurge poouful of melted bo.tttr equals a. quarter of an vi...llce ; eight poonfuls equal one gill . 

• 
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222. Frosting for (Jake. 
For a medium-sized loaf of li:e, take the white of one 

eg(J', and half of another, and stir in gradually sifted doubl 
refined su(Y'ar, till of a hick consi tency. Stir it well for a 
few minutes ; a bo l or mug is the be t utensil for this pur­
po e: flavor it with rosewater; do not use lemon, as it is 
apt to make yellow spot in the fro ting when dry. Spread 
it on the cake with a knife; if it does not appear to be thick 
enough hen ou commence pr ding it, tir in more su~• 
to wb. t remains in the mug. The cake hould be a little 
wa.rm when the fro~ t.iag is put on ; if very hot, the steam 
from it will give the fro ting a bad appearance : keep it in a 
warm room till dry. ome beat the eggs to froth before 
addding the suuar, but it is unnece o.ry. If it does not 
look nice when fro ted, it a bo improved by fro ting again. 
It hould remain till th i ry before it is done the 
second time. Di ide the fro with a small h rp knife, 

hen you cut the cake. 

223. Ginger Snaps. 
Melt half a. cup of lard, the same quantity of butter, mix 

the melted shortening with a cup of ug r, a cup of mo­
la se , a large spoonful of ginger and. a ittle flour; dissolve & 
tea spoonful of aleratus in a cup of water, and tir • o the 
above ingredient , adding flour till ufficientl stiff to roll 
out. Cut it into mall circular cake , after rolling it out 
half an inch thick. Bake theru in buttered tins, in an oven 
modoratel hot. They should be baked slow, or they will 
not be .hard and cri py. 

224. Sponge Gingerbread. 
Mix with a pint of molasses two large epoonfuls of butter 

ruelted, one spoonful of ginger, and a quart of flour. Dis­
solve a table poonful of sa.leratus in about a third of a cup of 
water, and strain it into the mi ture. Stir it in well, then 
add a cup of milk- our i the best-and flour sufficiently 
to enable you to roll it out easily. Flour your board and 
rolling-pin, then roll out a part of it at one time, half an 
inch thick, and lay it on buttered tins, and bake it in a. very 
hot oven, taking care not to burn it. It will be very light 
an,l Bpongy if made accordi g to the directions, provided the 

a• 
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molasse i goo . The c Orleans moln. es i the be t for 
thi., a well a nll other ,'nd of "ingcrhread. Good "in­
gerbre· d c· nuot be ma.de of da,rk-color d mola cs. This 
kind of gingerbread will not keep w 11 ornr two ay . The 
Hard Gino-erbread, as made in the following rule, ill not 
dry as quick, as th re i more butter in it. 

225. Ha1'd Gingerbread. 
One pint of 1 , h If n. cup o ch of butt rand lard, 

or a whol one of butter, a, l:w~ poonful of gino-er, t o 
ten. poonful of ale1 • vcd in h~lf a. pint f wa er, 
ancl flour to ma.1-o it h to rol the mo. 
la w· rtcning when m It J, re t of 
tho in"I • cad d ar to be 
t <· into ma be 

a r iu tr o xa.ct 
r loll i e direc-
ti i and if liked quite har , bake 
it 

226. ?ft Gingerbread. 
of b • f our milk, 

ur fted !lour, a 
l t of r tus 

1 ·a.t imp d by 
, 

0 o on. bu nd 
ugitr toge h dd w and flo r 

and milk. ,vh 1 mi in cmh ater, 
whole together, a<ldin . 'furn the 
butter •J pan~, an<l. bako imme<l.ia.lcl in a Lot 
r cream i uh itut ,d fo1· the nulk, it is till 

QlOre ( e 1ca c. but half the qna.ntit of butter should be u cd 
with cream. This gingcl'brcad cn.u be mauo plainer by add­
i g L· If a cup more of milk, • nd one or two cups of Hour. 

227. Sugar in rbrc.ad. 
Mix: a pound of n"nr with i ounces of butter, then stir 

in five beaten cgrrs thr c or more tea poouful of ginger 
(varying accordiug to tlic btreng h of the giu rcr), a.ud a pound 
and a half of flour. Di:. olYe a te poonfol of • a lel'a us in 
n inc-gl113:3 of wat~, an strain he vat er into ti, (, ugh 
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When tho w.holo i ell mixed, roll it out half an inch thick, 
flouring your moulding board and roller. Bake it on butter• 
od flat or very shallow pan , in a. quick oven. 

228. Honey Cake. 
Melt a cup of butter, ruix it with two of honey, a large 

po uful of ginger, a nutmeg, or a grn.t d lemon rind, and a 
little flour. Di ol e a bea.pinn- tea spoonful of salcratus in 
n. cup of water, nnd strain it into the mixture. Then add 
flour till .. tiff enough to roll out, and bake in the same man• 
ner as ginger ~ 

-9. &da Cake. 
One cup of sugar, a lar11e poonful of butter, one tea 

spoonful of od,, t,w of cream of tarta.r, one cup of milk, 
one pint of flour, two egg , and half a. nutmeg. Mix the 
sugar, b ter, and gg ocrct.hcr, th n add the flour, spice, 
and salcratu di solved in tbe milk. When thoroughly 
mixed, ade the cream of tartar and bake immediately. 

230. trawberry 01· Raspberry Cake. 
Mix a pint of sour milk with a cup of butte elted, or 

a cup of sour cream. Stir !O sifted wheat fl to make a 
thick batter, then add to it a tea. poooful o d one 
of oda, di solved in a third of a cup of Stir 
it in well: then add more flour to render it stiff, so that it 
can be rolled out. It should be two-thirds of an inch in 
thickne , and b ked iu a quick oven. Split it open when 
baked, aud put iu u. thick layer of strawberries r pber• 
ries; priuklc over thick, white powdered sugar; close it up, 
and eat it while hot. 

231. Plain Cookies. 
One CUF and a half of sugar mixed with half a one of 

butter, and half nutmeg; di. ·ol e a tea. spoonful of aler­
atus in a spoonful of water. Stir into the mixed sugar and 
butter, a cup of milk- our i's the best-and flour to 1nake 
a thick batter, then add the lcratus wat r, which should be 
tr ined, and enough more flour tg enable you to roll the 

the dough out ea ily. If very . tifi~ they will not be good. 
Flour the boa.rd nd reller; h " th d ugh about h1tlf n 
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inch in thickne Cut. it into mall c, ke , and ta.mp them 
if you like. Bake them on butt red iu , in a quick o en 
These are ery nice a.nd li11ht, if ma.de in the ri ht y; 
but they will keep ell only two or three day . 'fhose made 
after the foll a iug rule ill eep longer. 

232. Ricl1, Oookie,y. 
One tea. cup of butter, twe of ugar, a couple of eggs, a 

tea. poonful of saleratus, di olved in n. cqp of milk or water, 
a grated nutmeg, or two table poonfuf of carraway seed, 
and sufficient flour to make them stiff enough to roll out 
e:i.sily. l\Iix aud hake in the same manner as· pl in cookie . 

233, Plain Jumbles. 

. One cup of butter, one and a half of ugar, one egg, a 
tea poonful of soda. di ol ed in a cup of weet milk, half a 
nutmeg, and flour sufficient to enable ou to roll out. The 
dough should be rolled h If an inch in thickne , cut into 
narrow strips five or six inche long, and the ends joined, so 
as to for them into ring . Bake them in flat, buttered 
tins. • 

284. Rich ! umbl,es. 

m one pound of suo-ar and three quarters of 
1en add eiO'ht eugs beaten to a froth, a quarter of a 

pound of blanched and pounded almond , a pound and a 
half of sifted flour. Drop the mixture by the large spoon­
ful on to b ttered tins, nn inch apart i make a. hole in the 
centre of each one, by putting in the finger, and displacing 
a sma.11 portion of the cake; ift, if you like, white sugar 
over them, and bake them in a quick oven till of a light brown 

235. Oornpodtion Oake. 
Five cups of ift<'d flour, three of ugar, t o of butter, a 

te spoonful of oda, a tea cup of sweet milk, wine-gla 
of wine, one of brandy, five eggs, ono nutmeg; add a 
pound of seeded rai in if y ant the cake quite rich. 
Stir the ug• r and butter to a cr am, th n add tho egg , 
bu.ten to a froth, and the wine, br udy, . nd pi c. , tir in 
~iol iour, theu the milk with tbe 'Odo. er,. ·olv 1l ID, it. 
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236. Ruslc. 

One pint of rm milk half a pint f ye t nd fl.our to 

make a hick b tt r. Wb n light, dd three quarte of a po n 

of ugar half a pound of butter or ard; add chm mon or nut­

m g to the ta. te, and flou~ to make them as iff as bi cuit 

uouah. Let them remain till of a po y li htnes • Then 

mould them into cake of the izc 'OU ould make bi c it~ 

lay th m on but r d tin , and let th m rem in from t enty 

to tw nt ,.fiv minu s befor t ing them in the oven. Th ) 

h uld b b k d qui k. Mi cup of milk ith , l • go 

. ~poouful of ugar, and rub it over the top of the ru k 

soon a baked, with a cloth ti d on a tick. 

237. Whigs. 

Mix half a pound of ugn.r ith ix ounces of butt r, 

when tirreu to a er am, add a ouple of beaten e g , a. tea 

spoo ful of ciun moo, one of , lt wo pound of flour, o. 

small cup of home b1·cwecl ·e, t, and milk to make a tiff 

batter. When light, bake tho cake in small cup , well but­

tered. They arc good either hot or c Id. 

Heat a pint o mil ju t luke arm, and • into it a 

mall cup of melted 1 rd, nd sifted flour tilt 1t is a thick 
b tter ; dd a mall cup of <lomc, tic y t, and keep it warm 

till tho batter is light, then ork into it four beaten egg , 

two cu of sug 1·, rolled free from lump , a. e spoonful of 

alt, and two of cim mon. ·wheu the wholo i well mixed, 

lrne d in whe t flour till bout a tiff as biscuit dough. 

S t it where it will ke p rm, till of a pongy lightnes , then 

roll the dough out h lf an inch thi k, nd cut it into cakea 

t o inche ide and two or three in length. Let them re­

main a few 111inut f er r llin ou , then fry them in a pot, 

with about a couple of ou d of lard ; the fat hould be eo 

bot that it will boil up around them as they arc dropped 

mto it. Only a f w hould bo boil d t once· if crowded, 

they v ill not fry ell. When brown on the under ide, turn 

them, n.nd let them fr till pcrfi ctly don , hieh is ascer• 

tained by bre king one open. It takes about four or five 

minute to co k.:them; the more egg· the le time will be 
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required. The • can be ma.de good witl1out any eggs, but 
they will require more £- t, ns they ab orb it, and are more 
grea y than when mnde ith eggs The fat which rem ins 
after frying a batch of doughnuts, may be u d again for tho 
same purpo e, adding a li le more if neces ary. 

239. Quick IJoug~nuts. 
Melt your .a.rd for fr -iog, t h three ta,ble poonful of it, 

and mix with a pint of our rui]k, a c uple of qu rt of 
flour o cups of ugar, rolled fr ee from lump , a tea poon 
ful of alt, and half a nutm "· 1 hen the ingt·edient are 
well mixed, add a couple of tea poonful of saler tu , di • 
solved in about one-third of a cup of lukewarm water. 
Knead them up tiff, ith additional flour. Roll and fry 
them immediately in tho ame manner as raised doughnut ; 
they should be of abou.t half the tbi knc , and will fry 
much quicker. They can be m de of sweet milk in tead of 
sour, if a couple of tea poonful of cream of tartar i added. 

240. Orollers. 
Dissol e a tea. fol of od in half a cup of. milk, 

and strain it a pint of fl ur. Ii four largo 
spoonfuls of tcr, or lard, with six poonfuls of 
sugar that een rolled mo th, four beaten egg , and one 
nutmeg. When stirred well together, add the mixed flour 
nd milk, and additional flour to render them ju t tiff 

enough to roll out easily. When rolled about a third of an 
inch in thickness, cut th m into strips, not over half an inch 
in width, with a. jagging iron-if you ha e not one, a knife 
may be sub tituted. Cut and t i t them inm' aoy fan iful 
form you plea e. Heat about a pouud of lard in a pot; 
some use a fr ing-p n, but the croll r are a.pt to burn heu 
fried in the latt r. The fat should boil up as the croller 
are put in ; as soon a brown on the under side, they bould 
be carefully turned over. When a li ht brown on both id si 
they ure ufficiently cooked. If you i h to have ycur crol , 

' lers very rich, omit the aleratus and milk. 

241. IJough or S!zeloh, Oake. 
Disselve a tea Eipoonful of n.leratus in half a cup o( AWMt 
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milk, and trn.in it on to fi ·e cup of r. i ed dough ; work 
into the douah n cup of lukewarm melled butter, one and a 
half cup of u ar, rolled free from lump,, three beaten 
ga , and a couple of te. poonful of inn mon. Work the 

whole with the hond for ten or fifteen i ute , then put it 
into butt red al -pan : 1 tit rem, in in a warm place from 
fifteen to thirty rninut befor b kin"'. Thi make very 
good lon.f c. kc if he bread douo-h w et up ith milk; 
when et ith water it i not delicate. The cake i much 
improved by adding to it a glass of w· , n.nd a p und of 
seeded rai in . 

242. lJeasU1·e Oake. 

Stir to a cream n. cup of butter nnd wo of hite sugar, 
then stir in four eggs (the whites nnd yolk pr viou ly pa­

, rated, aud beaten to a froth); add a pint of iftc<l flour, a 
grn.ted nutmeg, and bake it as soon as ell mixed in a quick 
oven. 

243. French Oalce. 

Ono pound of hite sugar, three quarters of butter, 
a pound and a half of flour twelve , a. gill each of wine, 
brandy, and milk, a pound of se i. in , or Zante cur-
rants, a ·quarter of a pound of n, and tho same of 
almond , blancl1ed and pounded fine. Add mace or nutmeg 
to the ta te. Stir the sugar and butter to a cream, then stir 
in the eggs previou, ly beaten to a froth, the flour, and spice. 
Mix the brandy, wine, and milk, and d to the other ingre­
dient . • Stir the whole well together for everal minutes, 
then add the fruit; as soon as well mi ~d in, put the 
cake into buttered pan , and bake it immediately . 

. 244. Oup Cake. 
Three cups of uaar, one a d a half of l>utter, three eggs, 

a cup and a half of milk) a tea poonful of soda, si cup 
of sifted flour, and o;ne nutmeg1 or ~na.ce to the taste. Stir 
the butter and sugar togeth r till quite hite, then add the 
cgas, beaten to a froth, half the flow, and the milk with the 

. aleratu dissolved in it. When well mixed, add the remain­
der of the flour and spico. Bake the cake in buttered ()Upl 

or pn.ns. ' 



88 SWEET CAKES, 

245. Plain Gream Oake. 
Two cups of rolled suga1·, two of thick cream, four eg~­

half a cup of sweet milk, n tea poonful of soda, and tb,, 
gr:i.ted rind of a lemon, 01; a nutmeg. Beat tho eggs to a 
froth, stir in the SUO'ar, then the ere m, spice, and ifted ffou1 
to make it of the con i t ncy of unbak d pound cake. Then 
strain in the milk, with the oda previou ly di olved in it. 
Stir in very little mol'e flour, to render it of the same con-
i tency as previou to adding the milk. It should be stir­

red only just long enough to have the ingredients well mix­
ed, as much tirring decompo e cream. This is very good 
when first made, but will not keep v ell over a couple of 
days. That which is made by the follo ing rule .will keep 
much longer. 

246. Rich Gream Oake. 
Half a pound of butter, three qu rter of a pound of sugar, 

seven eggs, a pound and a. half of flour, a ine gla of 
• brandy, half a pint of thick cream, a grated nutmeg, and 

one pound of seeded rai in . Stir tho butter and ugar to­
gether till white, separate the yolks and whites of the eggs, 
beat them to a frot d mix with the sugar and butte1 
previously mixed, th dd the fl.our, brandy, and pice. 
Just before putting it 111 tho baking-pans, add the cream, 
then the fruit, and bake it immediately. 

247. Plain Loaf Oake. 
Two cups of sugar, one of butter, three pints of flour, two 

thirils of a pint of milk, half a cup of yea t, three eggs, a tea 
spoonful of alt, and two of cinnamon. Make a batter of the 
milk (which should be ju t lukewarm), flour, and yeast. Set 
it where it will keep warm till it becomes light, then add the 
1·e t of the ingredient.,, work them in well, and let it rema.in 
till risen a.gain ; then put it in buttered ha.king-tins, and let 
it stand about twen y minutes before baking. One ponud 
qf ~it,isi~s may be added to this c· ke, if liked. 

i48. Pkiladelfhia Loaf Oake. 
ne and a half pound of flour, thretl qu rter of a pound 

of sugar, half a pound of gutte , th e e~g , ~hre~ ie pwn· 
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(uls of cream of tartar, one nd a._ half of oda, a. cup of 
sweet milk, a wine-glas of wine, the san10 quan ity of br ndy, 
a pound and a. half of seeded raisin , a quarter of an ounce 
of pounded mace, or a couple of nutmegs, and add, if you 
like, a little cloves or cinnamon. Stir to a crea.m the but­
ter and ugar, then add the egg , pre iou ly beaten to a frotp, 
part of the flour, the· hr ndy, and ine. Di solve the sod 
in the milk, and strain it into the mixture, then put in the 
re t of the flour, and pice. Stir the whole together three 
or four minute , then add the cream of tartar;. when thor­
oughly mi ed with the other ingredients, put i the fruit, 
and bake it immediately in buttered pans. 

249. Rich 1;oaf or Wedding Oake. 

Mix a pound of sifted wheat flour smoothly with a pint 
of lukewarm milk, a mall cup of home-brewed yea t, and 
set it where it will keep a little warm till risen. Care must 
be taken not to have it in o hot a place as to soald the 
yea t. When the batter ha ri n, weigh out a pound of 
sweet butter, a pound and a quarter of white su"ar, stir them 
to a cream, then work it into the batter, together with four 
eggs, the whites and yell· beaten separately to a froth, a 
wine-gla s of wine, one of brandy, a quarter of an ounce of 
mace, and a tea poonful of cinnamon. Add another pound 
of flour, and work the" who]e with the hand for fifteen or 
twenty minutes. The longer it is worked, the more delicate 
will· be the cake. Let it remain till of a spongy lightness, 
then stir in a couple of pounds of seeded raisins, a quarter 
of a pound of citron, out into mall trips; put the cake into 
buttered pans, with a lining of buttered white pa.per. Let 
them remain in the pans from twenty to thirty minutes be­
fore setting them in the oven. Bake the loaves from an 
hour to an hour and a quarter, in a quick but not furiously 
bot oven. This rule makes three medium-sized loaves; it 
more is required, the rule can be doubled. 

250. JJiet Bread. , 
Separate the whites of eight eggs from the yelks, and 

beat each to a froth, then mix them ,vith a pound of fine 
white suga.r, and stir in a pound of sifted flour. Season the 
u.ke with lemon, or rosewater, and JJake it immediately in a 
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couple of ordinnry- ized cake pans, in a quick oven from 
t entr to thirty u inut s. 

251. Lemon Oake. 
Three cups of ugar, two of buttor, one of sweet milk, a 

ten spoonful of soda, four egg,, i C'Qp of ifted flour, ho 
grf.Lted rind of a couple of fre h Jemon , and the juice of 
one. Stir the sugar and butter to a orea.m, then add the 
eggs beaten to a froth, and half of the flour. Di olve the 
soda in the milk, an<l strain it in; add the remainder of the 
flour. When the whole is thoroughly mi ed, add the lemon 
juice and rind, and tir it for· several minute . Then bake 
it in buttered pans, in a quick oven. -Thi cake will keep 
well for a number of week , if the oda i omitted, and two 
more eggs added. 

252. &of.ch Oake. 
One pound of sugar, three-1u:wtcr of a pound of butter, 

eight eggs, a pound of flour, a wino-gla . of brand , the juice 
and grated rind of a lemon, and a pound of eedcd mi in . 
Separate tho yelks and , bite. of the egg , beat them to a 
froth, aud. mix them with tlic Lutter and , uga.r previously 
stirred together to a cream. 'r heu add the brandy, flour, 
and lemon ; just before putting i in the pan for baking, tir 
in the raisiu . The pan should be lined with buttered 
paper. 

253. Pound Cake. 
One pound of white sugar, ono of flour, th.rec-quarter of 

a pound of butter, eight gg ' , , nd ono nutmeg, or mace to 
the taste. tir the butter aud . urrar to a cream, ep ra e 
the yelks and whites of the eggs, beat them to a froth and 
stir them into the mixed ~ugar and buttci·; then add the 
flour and pico, and if you wi l.i our cake particularly nice, 
add a quarter of a pound of ·itroo or alm nd bl ncheu 
and pounded fine. E tract of pc ch or ro ewater to the 
taste. 

254. Oonfectiorlers' Pound Cake. 
One pound and thrcc-<1uarlcrs of white ugar, • nd three­

qunrtel's of a pound of butter. Stir them to a cream. then 
add twelve eggs, beaten to • froth, .a ound and a half of 
sifted flour, and a couple of small nutmegs, or mace to the 
taste. 
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255. Queen's Cake. 
One pound of white sugar, three-quarters of a pound of 

butter, a pound of flour, a poUlld of eeded raisins, half a 
pound of Zante currants, a quarter of a pound of citron, a 
wine-glass f>f ine, one of French brandy, and one of milk, 
a tea spoonful of soda, and six egg . Stir the sugar and 
butter to a cream, then beat the eggs to a froth, and stir in; 
add the brandy and wine, then the fl.our and spice. Dissolve 
the soda in the milk, and strain it into the rest of the ingre-
dients when mixed together. Stir the whole for several min- • 
utes, then add the fruit gradually, a handful of each alter,. 
natcly; when mixed, line a couple of buttered pans with 
white paper, butter it, then turn in the cake, and bake it im­
mediately, from nn hour and fifteen to an ho and thirty 
minutes, according to tho heat of the oven. If 1t browns 
fast, cover it over with thick paper. Be sure and have a 
good heat at the. bottom of the oven. This cake will keep 
well for a number of months. 

256. Silver Oake. 
Two cups of fine white sugar, two and a half of sifted flour, 

half a cup of butter, three-qun.rter of sweet milk, half a tea 
spoonful of soda dissolved in the milk, tho whites of eight eggs, 
and a tea spoonful of cream of tart r; flavor the cake with ex­
tra.ct of peach, Venilla, or ro ewa.ter. Stir the sugar aud but­
ter to a cream, then add the whites of eggs beaten to a stiff 
froth the flour, then the milk and soda, which should be pre­
viously trained. Stir the whole together several minutes, 
then add the cream of tartar and pice ; when well mixed 
in, turn the mixture into a medium-sized square baking-pan, 
that has a lining of buttered white paper. Bake it, as Boon 
as turned out, in a quick oven; if it browns too fast ou top, 
cover it with thick paper. 

257. Gold Oake. 

Take the elk of the egg. , after u ing the whites for the 
silver cake: eat them to n. froth, and mix them with a cup 
of ·ugar, and threc-qua.rters of a cup of butter, previously 

• tirred to a cream i u.dd two cups of sifted flour, half a tea 
poonful of soda, dissolved in half a cup of sweet milk. 

, hen well mixed, stir in a tea spoonful of cream of tartar. 
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. Flavr.r the cake with "1xtract of p , ch, lemon, or mace 
Bake i~ in a square pan, well buttered. Thi , cut into slice■ 
and mixed on a plat ith il r cake, has a very pretty ap­
pearance, the deep y llow hue contrasting well' with the 
white delicate look of the ilver. 

258. Delicate Cake. 
Stir to a cream a pound of "bite sugar and seven ounces 

of butter, then add the hites of i teen egg , beaten to a 
• stiff froth ; stir in gradually a pound of ifted flour ; ffavor 

the cake with oraqge flower, rosewater, or extract of peach. 
Bake it in a couple of square pan , lined ith white paper; 
both the pan and paper hould be buttered. Bake it im­
mediately in a quick oven, but not of a furious heat; if it 
browns on top, cover it with thick paper. Frost it soon 
after removing from the oven. 'fhe yelks of the egg may 
be used for boiled cu ta.rd, or Gold Cake. This rule makes 
two loaves of cake. 

259. Jelly Cake. 
Two cups of white sugar, three-quarters of butter, five 

cups of sifted flour, a tea poonful of oda di so ed in a cup 
of weet milk, two tea. spoonfuls of cream of tartar, three 
eggs, and one nutmeg. tir tho sugar :md butter to a er m, 
then add the eggs, beaten to a froth, and part of the fl.our ; 
strain the milk with the soda into the mixture: Stir the 
whole well together with tho remainder of the flour, then 
add the cream of tartar and pice. Stir it several minutes 
after adding the cream of t rtar, turn the ca.ke into round 
buttered pans, with straight side ; the mixture should not 
be more than a quarter of an inch thick in the ha.king-pans. 
Bake them in a quick oven till of a light brown. Spread 
them, when cool, with thick jelly or marmalade on one side, 
pile them in layers on cake plates, having three or fonr to­
gether. Cut it in the way: you would p. pie. .Another 
method is, to spread each one with jelly, on removiog from 
the oven, and roll up separately ; lay them on a pl te. so 
that they will not touch till hey get cold. W.n they are 
to be ea.ten, lay them on a cake plate, and cut in lices. 

260. Plain i ponge Cake. 
Three cups of sift d flour, t o of white ugac, one cup 
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of l!weet milk, three egg , n. te poonful of cream of ta.rt r, 

half a tea oonful of odn., and flavor with nutmeg, e tract 

of rca.ch, or e tract of 1 mon. Beat Jho egg to a froth, 

sth jn the u r ll, then n.dd the flour and ere m of t r­

tar; hen w 11 mixed to" th r, . tir in the od dis olved in 

the l:Oilk, and add tho trained pi ·e, and bake in a buttered 

squa1A pan, in a quick oven. The juice of half a lemon 

may be u tit,uted for the ere m of tartar, and the grated 

rind ol one used o flavor it w.ith. 

261. Superi01· Sponge Oalce. 

Take he weight of ten gg in powder d whiw sugar, 

beat tho yolk of t, elvc eg"' with the u nr, and add the 

juice ot half lemon. Be,tt the hitc of twcl e eggs to 

a tiff frutb, a d mix them with tho y lks nd sugar. Stir 

the whol" well ogether t r a t , minute I then add gradu­

ally the ci ht of ix eggii in ifto flour. The gr ted rind 

of a lemo~, e tract of pea.ch, cxtrMt of V nillu.1 or mace, are 

all good to davor th cake. A soon ns the flour and spice are 

well mixed in, turn the cake into buttered s uare cake pans, 

lined ith but ered paper, and bake immediately, in a quick 

o en, but not furiou ly hot. If it bro, •n after being in the 

oven a short time, cover it with a thick pa.per; do not move 

it while in the oven, or it will make it, heavy. If the oven 

i a good heat, i will buke suflicientl in the course of 

twenty-five or thirt 1iuut s. 

262. Almond Oake. 

Beat the yelks of twelve gg to a froth, and mix them 

with a pound of white sugar, rolled free from lumps, and 

sifted. Beat the white of nine egg to a stiff froth, and 

stir them with the yelks and ugar for eight or ten minutes, 

tben add gm.dually a. pound of ·ifted fl ur, half a pound of 

almond .. , blanched aud pounded fine, with ro ewater ; then 

tir in three table spoonful of thick cream : when the whole 

i well mixed, turn it into buttered pan·, lined with buttered 

white paper, and ba.ke directly iu a lluick oven; if it browns, 

cuvcr it over with thick aper. 'rhe re erved whites of the 

eggs can be u ed to fro t the cak , when partly cooled. 

263. Fruit, or Blaclc Oake. 

One pouu<l. -0f dark br wn sugar, one of flour, fourteen 
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ounces of butter, twelve en-g two latge spoonfuls of mo­
la sea, a wine-gla of whi e ine, one of French brandy, a 
tea. spoonful of clove , the nme of mace, all pice; and cin­
namon, two pounds of seeded rai in , two pound of Zante 
currant. , and half a pound of citron. Stir the sugar and 
butter together, then add the egg , the whites and yelks 
beaten ep rately to a. froth, the ine, bran y, and flour, 
which should be sifted ; add the mola ses and pice. Stir 
the whole together for ten or twel e minute , then add the­
fruit gradually, a handful of each alterna ely.. The Za.nte 
currants should be thoroughly cleaned, and the raisins put 
into the sieve with the flour u ed for the cake ; hake the 
sieve, so as to have most of the flour ift through ; the flour 
that adheres to the rai ins will prevent their sticking to• 
gether, and sinking to the bottom of the 1 es hen bak­
ing. Dake it in . quare pan lined with , hite paper; both 
should be buttered. Bake the cake in a brick oven; it can, 
not be well baked in auy other. If the loa e are thiok, let 
them bake about three hour . Tbe oven should not be of a. 
furiou heat. Thi cake cut the be t , hen evera.l eek 
-old, and will ke ,p good for a number ?f months. Fro t it. 
when partly cooled. 

264. Whistles. 
Half a pound of white sugar, quarter of a pound of but­

ter, and six egg , the white and yelks beaten separately. 
Stir the suga.r and butter to a cream, then add the egg pre­
viou ly beaten, and ifted flour to make a thick batter; flavor 
it with rosewater, if you like. Drop the mixt111·e by he 
large spoonful on to buttered paper.. The mixture should 
be dropped several inc.:hes apart, nd pread out thin. Bake 
them till of a light brown, on a board, hich will not take 
over five minutes. L· y them on a moulding-board that has 
white sugar sprinkled on it ; roll them ou a tick while 
warm. When cold, fill them with any kind of jelly that i& 
thick. 

265. Wafers. 
Melt a quarter of a pound of butter, mi it wlth half a. 

pint of milk, a tea poonful of It, a i~e-gla s of wi e, 
three beaten eggs, and uiliciont ift d flour to .enable you tn 
roll them ,'lut ea ily: Th y hould be rolled ery h. , cut 
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into small ciroular n} s, and baked in an oven of moderate 
heat. Frost the whole while warm, and prinklo imgar san 

or comfits over it as soon as frosted. 

266. Vanities. 
Ileai a couple of eggs, then stir in very little salt, and 

ro ewatcr to flavor; add ifted flour till of the right consist. 
enc to roll out. Roll it as thin as po ~ iblc, and cut into 
fanciful strip with n. jngginn- iron, and fr,v in lard : there 
should be con idernble fat, and quite hot when they a'l'e put 
in. Sift white ugar over them DJ! soon a fried. Another 
metbod is to cut them into cii·cular cake , and fry till they 
ri e to the top of the fat, then turn them: when turned, they 
arc done. Serve them up when cold, w1 jelly in the cen­

tre of each one. 

267. Cocoanut Cake. 

Stir together wo cup of rolled white ugn.r and one of 
butter, dd five beaten ggs, l1alf tt tea poonful of soda dis-
olvc!l in a cup of ·wect milk, the bite part of the cocoa­

nut grat d, half a nutmc(J', nnd iftcd flour to make a thick 
ha ter. Bake it in qua.re pun , having the batter about an 
inch thi k. oco nut po11 .,.c cnke can b made by taking 
~li yelk of i egg., nnd tirrin(J' with a pint 9/ fine white 
sugar the white pa.rt of a cocoanut grated, and half a uut• 
meg; then add the whit . of tho ogCJ', beaten to a tiff 
fro h, nud half a pint of ifted flour cry gradually. Jfako 
it as oon as the whol is w 11 mi. ed iu pan , lined with 
buttered pnper ; if it bnkes too fa t on top, cover it , ith 
paper. 

268. Oocoanut JJrops. 

'fnkc eqnnl wei~hts of powd red white sugar, and grated 
coconnut (tt ing care not to grate any of the brown part). 
Beat the white of eggs to t~ stiff froth-there !-houlJ be just 
enouah to moi ten the sugar anJ •ocoanut, so that they will 
be quit tiff. Drop th mixture on to buttered plates of 
the ize ef a cent, everul inchc apart,, and bake them in a 
moderate oven. 

269. Macaroons. 

Soak half a p u11t1 of s cet n1mon<l in boiling-ho water, 
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till the skin will rub off e ily. After removing the skins, 
pound them flue with ro ewat r. Beat the white of three 
eggs to a tiff froth, then . tir in gm.dually half a. pound of 
fine white sugar: when well mixed, add the almond . Drop 
the mixture with a tc:i poon on to buttered plate , sift sugar over, :i.nd bake in a slow oven. 

270. Savoy Oakes . 
.Beat the yolk. of ight ecrg to a froth, mix with 'them a 

pound of fine white sugar, the grated rind of a lemon, and 
half of the juice. Beat the white of the egg to a stiff 
froth, and tir them in to the sugar aud yolk , then add a 
pound of ifted flour, and two large pooofuJ of coriander 
seed. Drop the mixture on, to buttered baking-plates with a 
large poon, having the cake everal iuche apart; sift sugar 
over them, and bake them in a quick oven. 

271. .Almond Cheese Oakes. 
Boil a pint of new milk, tir in while boiling three beaten 

egg ; a soon a it boils up, after addiug the eggs, remove 
it from the fire, and put to it half a wine-crla s of wine. 
Separate the curd from the whey, and mix with the curd 
three egg previou ly beaten, and mixed with ix ounces of 
fine white gar, half a pound of almonds that have been 
blanched an pounded fine, a tea poonful of ro ewater and 
a quarter of a. pound of melted butter. When the whole i 
weJl mixed, fill emall pan that arn lined with pa try ; orna­
ment the top with Znntc currant and sma.11 narrow strips 
of citron. Bake the cakes immediately. 

TRIFLES. 

272. Flummery . 
.Lay sponge cake in a. deep di h pour on white wine to 

moi ten it, turn over cold boiled custard made with the yclks 
of egg,. Beat the re erved white to a stiff froth, and turn 
over the whole. Thi di h is improved by licing up the cake 
u.nd preading the slices with jelly previous to turning over the wine and custard. 
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273. Oharwtte Russe. 
Boil slo ly half an ounce of Russian i inglass in half a 

pint of milk, flavor it with the extract of lemon, or extract 
of vanilla; when reduced to half the quantity, take it from 
the fire, aud when cool, strain it on to the beaten yelka of 
four egg , and three ounce of fino white uga.r; then set the 
mi ·ture on the fire, stir it till it thicken , being careful not 
to let it boil. Beat to a froth a pint of thick cr~am, with a. 
gill of sweet, wine; mix it with tho other ingredient , then 

, <ld the white of four egg , beat n to a stiff froth. Line a 
deep dish with lice of pouge cake, and pour the above 
mixture over the cake. Another method is, to thicken a 
pint of sweet milk wi.th a quarter of a pound of arrowroot, 
mixed wooth with a little cold milk; fia. or it with the ex­
trac of vanilla or lcmou, and mix it while warm with a 
quart of whip cream, then tum it on to ponge cakes. If it 
do s not appear of a thick con i tenco when cold, set it into 
a pail of ice, and let it remain till stiff. 

27 4. Floating Is"fand. 
l\Iix a pint and a half of thick sweet cream with a gill of 

wine; sweeten it with powdered white sugar, flavor it with 
orange-flower, or ex.tract of vanilla, and turn it into a deep 
di h. Beat, the white of four egg to a stiff froth, and stir 
in half a pound of any da;rk colored jelly or small fruit you 
may happen to have; beat the eggs and fruit well together, 
then turn it into tho centre of the dish. 

275. Ornamental Frotli. 
Beat the whites of four eggs to a froth, then stir in half G· 

pound of pre erved strawberries, or raspberries; beat the 
whole well together, then turn it over the top of blanc mange 
or craruns. 

276. A dish of Snow. 
Grate a cocoanut, lee ving out the brown part, heap it up 

in the centre of a de ert di h, ornament it with myrtle, 
or box ; served it up with snow cream, or cream and white 
sugar. 
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277. Ice Currants 
Take large bunches of ripe currant , wa hand drain them 

dry, then dip them into the white .. of egg ion ly beaten 
to a stiff froth. Lay them on a ieve at sucli a dis ce 
from.each other that they will not touch ift double-refined 
sug r over them hick, . na set them in a warm pl ce till dry. 

BLANC MANGE. 

278. Isinglass Blanc Mange . 
.t:>ull an ounce of mild white i. inrrln in o mall pie , 

and put them with a quart of milk if th w ather is hot; 
if cold u e an addition 1 pint of milk. et it over a v ry 
moderate fire, and stir it con taut]y till the i ingl di • 
solv , th n sweeten it to the taste with double-refined white 
sugar ; put in evernl blad of mace or a tick of cinnamon 
to flavor it; et it where it ill boil five or ix minute , 
stirring it •itbout any e ,.ation, then train it and fill • 
the moulds ; l t it remain till cold. erve it up in de ert 
di hes; ornam()nt it with myrtle or box. The bla.nc mange 
may be flavored with extract of vanilla. 

279. Oalfsfeet Blanc Mange. 
Boil four feet in five quarts of water, till redu to one 

quart, train and mix it with a quart of ' Wcet milk and veral 
sticks of cinn' rnon. Boil the whole ten minute . weeteu to 
the taste with white sugar, traih and fill the mo{ilds. 

280. Artowroot Blanc .Alange. 
A quart of m • l: rg ·owroot, a tea 

spoonful of alt. > • a portio 
of the milk, 1 o e ilin"; 
sweeten it to h , i h the milk 
everal ti k 1 tir the 

blanc mau 0 e while boiling t h 11 tr ·u 
and fill the mould . 
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ICE-CREAMS. 

281. Directions for freezing Creams. 
Turn the cream into the freezer when sweetened and 

flavored, and set the freezer iu a tub or keg of about tho 
same depth as the freezer; if a hole i made in the bottom of 
the keg it , ill be found a comrenience in order to let the 
water drain off from the ice while melting. The keg hould 
be much larger than the freezer, o th¥ considerable ice 
may be trewed around it; it hould be crushed fine and put 
round the keg ith alternate lays of coarse salt, having it 
reach almo t to the lid of the freezer : the ice should be the 
last layer, in order to keep the alt from getting into the 
freezer when opened. ( now, when it can be procured, is bet• 
tcr t.han ice for freezing creams, as the cold produced by it 
when mixed with salt is more intense.) Cover the hole 
with a flannel cloth to keep the ice from melting rapidly; let 
it remain for half au hour, then open the lid of the freezer, 
crape off what adheres to •. the .,ide of the fr~ezcr, and mix it 
ith the re t, then shake it constantly for half an hour, 
hich is done by turning it half way round, then back, o en• 
g he freezer every ten minutes to scrape off what ad-

• vres to the sides, and mixinO' it with the re ·t. This process 
,f turning the freezer ha.If way round, then back and mixing 
he cream as it freezes with that in the centre, which freezes 

less rapidly, is nece nry to rend r it of a smooth con ist­
eucy. A pudding-stick hould be u ed to scrape the cream 
from the ide of the freezer, if there i any acid fruit in Ii. 
cream, as the action of the acid on an iron spoon will impart 
a di agreeable flavor to the cream. In the cour e of an hour 
the cream will be of tho con istence of snow, if the weather 
is dry; if damp, a longer time will be required to freeze it. 
It should then be put into mould , if you wi h to have the 
orea.m in hand oroe hapc, and tho mould pl ced in the keg 
with fresh ice and salt, hich should cover them, and a 
blanket th·rown over the whole ; • eep it in a cool place until 
wanted for use. It usu Uy takes a couple of hout for the 
cream to freeze ufficient1y for eating. If you have no forms 
lot the ice-ere m remain in the freezer, packing it in fre h 
ice and alt. When the cream is to be ca.ten, wrap cloths 
aro··Jnd the side and bottom of the forms or freezer for a 

• 
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couple of minutes, having previou Iy wrung them out of very 
hot water. The form hould be wiped on taking from the 
keg, so that no salt will adhere and get into the cream. 

282. Vanilla Ice- Cream. 
When cream alone is used, flavor it , ith the extract of 

vanilla, and mix with the cream powdered white sugar in the 
proportion of si ounces of su ar to a quart of cream. When 
well mixed, freeze it according to the precedin" directions. 
If preferred, the c c. m 'Jna.y be flavored with tho extract of 
lemon or peach. vanilla, bean may be uh tituted for the 
extract ; it hould be boiled in a little milk to ex.tract the 
flavor. Mix the milk, when cold, with the ere m. 

2 . .Arrowroot Ice-cream. 
Allow one lar pooutu,J. of arrowroot to a quart of milk, 

and two quarts of cream. iix the arrowroot smooth with a 
little of the milk, and stir it into the remainder while boil­
ing. When the whole boils thick like starcli, remove it from 
the fire, flavor it with extra.ct of lemon, strain it, and let i 
remain till cold before mixing it with the cream. Use the 
same proportion of sugar as for vanilla. cream. • 

284. Fruit Ice-cream. 
Hull stra berrie , and to eacli quart of them put half a 

p()und of fine white ugar j let them remain an hour, then 
strain and mix with cream in tho pro ortion of a quart of 
b~r~e to a qua.rt of the cream; add an additional half pound 

~ of sugar to ea.ch quor of cream. R pberry ice-cream is 
made in the same manner, u ing Je s sug r, as r pberries 
a.re not o acid. as trawberri . If you i h to flavor your 
ice-cream with pine- pple, take off the rind, cut the apple 
into small piece , and ini white ugar ith the apples i let it 
remain several hours to form a yrup, then drain it off and 
use it to flavor Y?ur cream. 

285. Ice-cream wit/1, Oustard. 
Make a boiled custard u ing only five <T<T to a quart of 

milk; boil a vanilla. bean, or 1·iud of lemon, , ,ith the cu ta.xd, 
make it very sw •t with whito sugar, and when cold, mix. it 
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with cream in equn.l proportion , adding six ounces of ~e 
white sugar to eaeh quart of cream. Freeze it acco ing • 
to the· directions for freezing creams. Boiled custa.rd frozen 
without being mixed with cream is ery good, and muo~ 
healthier thau io cream. 

286. Orange Oream. 
Beat the yelk of eight eg!!B to a froth , ith the whites of 

two, then stir in ·half a pound of white .ugnr, half a pint of 
white wine, the juice of ix orange a, nd one lemon; flavor it 

• with orange-flo r water. Set it on a moderate :fire, tir till 
it thicken , then add a pieoe of butter of the size of a nut­
meg; when the butter ha melted, remove from the fire, stir 
it till cool, fill your gl. se , be t the reserved whites to a 
froth and put on top. 

287. Snow Oream. 
Beat the white of :6. c egg. to a stiff froth, hen stir in 

two large poou uls of po dered white ugar, a large spoon­
. ful of sw et wine n,nd a tea- poonful of 1·ose-water. Beat 

"he who.le well tog ther, then add a pint Qf thick cream. 
This is a nice a companiment to a des crt of sweet meats. 

288. Syllabuh, or Wli~ Gream. 
Take good sweet cream ; to a pint of it put a lat spoon­

ful of 1 hite wine ; sweeten it to the taste with p dered 
• hite ugar, and flavor it, if you like, ith xtra.ct of lemon, 

01· vanill . Beat it up well with n large spoon, unless you 
have n hi k. s fast as the froth ri e , take it off, and put 
it in a whip bowl, or cover jelly in glasses with it. If the 
weather is hot, it will be necessary to cool the cream, by 
placing it on ice, before attempting to beat it, or the froth 
will not ri e. 

289. Pink Oream. 
Take three gills of currant or trawberry juice ; .mix with 

Lalf a pound of hite powder d ugar a pint and a half of 
thick cream. Whi k it till well mixeJ, serve it up in • 
gla s dish, or freeze it if you like. 
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290. To Ice Coffee. 
ake coffee very strong; turn it off from the grounds, so 

that it will be perfectly c1ear. Make it very sweet with 
white sugar, and to ' each quart put a pint of cream, and 
freeze it in the same manner as ice cream. 

291. Iced Lemonade. 
Rub the rind of fresh lemons with lumps of sugar, to 

extract tho aromatic flavor; u e the lump to sweeten the 
lemonade. Allow three medium- ized lemons to three pints 
of water, and the beaten white of five eggs; make it very 
sweet with white sugar, and freeze it. 

PASTRY AND PIES. 

292. Pastry. 
For good plain pa try, allow half a pound of short.ening 

to a pound of flour; for rich pa try, allow hree-quarters of. 
a pound of hortening to a pound of flour. Half a pint of 
shortening to a quart of flour, is a good . rule for common 
pa try. Lard alone makes the mo t delicate-looking pie­
orust, but the crust will taste better to htL e some butter 
used w"th the la.rd. Rub half of the hortening with two-
thirds the fl.our ; add a little a.It, unles very alt 
butter u ed. When the hort nin and flour arc thor-
oughly rubbed t gether, add ju t ufficient cold water to 
moi ten, so that it can be rolled out ea. ily. Divide the 
crust into two equal portion , re erving one for the up• 
per crust ; roll out that for the under crust very thin, 
using con iderable flour on the roller and mouldin -board, to 
prevent it from ticking to them. Gren e your pie-pla , 
and line them with the pastry. Roll out that re ervcd for 
the uppH cru t quite thin, spread on the shortening with a 
knife, sp.rinkle over the remainder of the flour, roll it up, 
and u:re it to cover the pi s. The c1·u t should be rolfod 
from you, and it will be more delicate and flaky if rolled out 
cvcral times, and the re erved hor ening pre d on, and 

the flour prinkled over. The upper cru t should be rolled 
about' half an inch thick for the pie; trim off the edges with 
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a knife nftcr co eriI g the pi" pre s the cru t down with a 

jagging iron or your fing r , to keep the juices of the fruit 

from running out, hile baking. Mnkc small ga he in the 

centre of juicy fruit pie,. Pa try to be nice, hould be bak­

ed in a. quick, but not furiou ly-hot oven. In cold weather 

it will be n c n.ry to have tho hor e~ing armed, o as to 

often it when u ed, but oare mu t be ta.ken not to have it 

melt, or the pa try ill not b flaky. 

293. Oonficti'oners', or Pu.if Pastry. 

Weigh out a pound an quarter of sifted flour, and a. 

pound of good butter. Rub about one-third of the butter 

with t, o-third of the flour, and add a. ten. poonful of ~lt, 

unless the butter i quite alt. 1 isten it with cold water, 

so that you can ju t roll it out. Sprinkle part of the re­

served flour on your moulding-board, cut the butter• in thin 

slice , and roll it n.s thin po ible> using considerable 

flour on tho moulding-board and rolling-pin, to prevent the 

butter from adhering. La each piece sep rately on a 

floured plate. When the whole i rolled out, roll the pastry 

very thin, cover it with part of the butter, prioklc over part 

f tho re erved flou1·, then roll it up. Continue to roll it 

out, nd put on the re ervod butter and flour till the whole 

is u ed. Roll it out lightly, about one-third of an inch in 

thickness, and use it for puffs, "'o., for on a. rim a.nd upper 

crust to pie , common p try an er ju t as well for the 

under crust. It should be baked quiok, and of a deliqate 

brown ; if it bro n before the fruit in the pies is suffioietl~ 

ly baked, cover it with thick hite paper. 

294. Appl.e Pi.e. 
When the apple arc small and green, they are go·od stew• 

ed with tho kin on; they hould be cut into quarters pre• 

vious to stewing : li n oft, train and sweeten them, and, 

grate in a little nutmeg. If large, pare, quarter, and take 

out the cores; if not fully ripe, stew them in just sufficient 

watel' to keep them from burning ; season them to the taste 

befoi'e waking into pie . If fully ripe, they are best made 

into pi ithout proviou towing or so oning. When tho 

pies ar~ bated,, r2~ovo the upper crust carefully with a knife 

on to a plate, first cutting it through the centre. Pot a 

piece of butter of the size of a walnut into each one: sweet.ell 
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to the taste, and flavor with whatever spice you pleas ., nut­
meg, or the grated rind of a lemon, is liked by mo t every 
one. If the apple are not uffi iently tart, add a little lemon 
juice, or tartaric cid, when ea niu the pie . Dried 
t.pple hould hM·c boiling ater turned on them (after 
wa bing them thoroughly in cold water); stew them very 
soft; if not ta.rt, put to th m, while stewing, a little wur 
cider, or add, when seasoned, a little lemon juice. Orange 
peel stewed with the apples give them a fine flavor. trnin 
the apples when tewed, sweeten, and season to the taste. 

295. Molasses Apple Pie. 
Take tart mellow apple ; pare and lice them. Line a 

deep pie-plate or small puddin -di h with pa try, fill it half 
full of the apple , then sprinkle over a tea poonful of all­
spice or cinnamon. The grated rind of a lemon makes it 
very nice. Sprinkle over half a tea cup of ugar, fill the 
plate up with apple , put over them a tea poooful more of 
spice, and molas es in the proportion of half a oup to an 
ordinary-sized pie. 0over it with a thick crust, making slits 
in the centre, press it tight rountl the edge, and bake it in a 
moderate oven about one hour. It hould bake lowly, o • 
erwi e the mola es will boil and run out of the pie, instead 
of being absorbed by the apple. 

296. A Delicat,e Apple Pie. 
Mako a rich syrup of white SUO'ar, boiling in it several 

blades of mace; or lemon-rind , to flavor it; then put in 
tart apples that have been pared, quartered, and the cores 
removed ; only a few should be put in at once. When they 
begin to grow tender, put them into your pie-plates; if not 
sufficiently sea.soned, add a little extract of lemon, or nut­
meg, to the syrup, and turn it over the apples. Cover the 
pies with nice pastry, and bake till of a light brown, in a 
fJUiplf. oven. 

297. Apple Puffs. 
- )Iix a quarter of Q. po1~nd of butter with n. quart of ifted 

lour, two eggs, and a. teo. poonful of alt. When well 
rubbed together, adcl half i tea spoonfql of soda. di ol ed 
in a little cold wate , or a.l olQ.til~, of the &i~e of a hazle. 
put. ~oisten it with c,qld w~~er, o th~~ ;vnq. pan Jqs~ rqlJ 
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it out ea. ily. Roll it out as t a po ible, out it into 
cakes with a tumbler, put three o them too-ether, sprinkling 
flour between each one, lay on the top a few thin slice of 
tart npple , prinklo sugar over them, u.ud grate on a little 
nutmeg. Enclo e the apples by doubling the pastry over 
them, so as to make them of a crescent form ; press the edges 
tog~ther, so that the apple cannot get out while cooking. 
Fry the puffi in sufficient lard to over them. It bould be 
quite hot when t,he aro put in. When of a light brown, 
take them up carefully. 

298. Mince Pie. 

The best kind of meat for mince pie is necks, tongues, and 
feet. A hank of beef i good for pie . Boil the meat till 
very tender, take it out of the liquor, clean it from bones and 
gristle, ~hop the meat very fine; if not quite fat chop a little 
suet with it, or add butter when you make the pies Mix 
with the meat an equal quantity of tart apples pared and 
chopped fine. l\foi ten the whole with cider, and a little .wine, 
or brandy, sweeten it with a little molru es and sugar, add 
salt, cloves, cinnamon, allspice; and mace to the taste, being 
careful to have no one of the pices predominate. If you 
wish your pie rich, add seeded rni in , Zante currants, and 
citron, out into small bits. :Make the pies on shallow plates, 
and bake them about half an hour. Meat prepared as fol­
lows, will keep good fo1· several month , if placed in a dry, 
cool place: To each pound of finely-chopped meat, and a 
quarter of a pound of uett put half an ounce of mace, the 
same of cinnamon and all pice, a quarter of an ounce of 
clove , and two tea poonful of alt. Moisten the meat 
with French brand,- and wine, sweeten it with sugar; a 
little molas es improves it; add raisins and citron, if you 
like, or defer putting them in until making the pies. I ut 
the meat in a stone pot, cover it with a paper wet in brandy. 
Whene er you wi h to use any of it for pies, take out the 
required quantity un~ mix with an equal weight of apples. 
pareu and chopped fine ; add more sugar and pice, if neces­
sary, and if the apples are not quite tart, sour cider or 
lemon juice. Some cooks put the apple down with he 
meat, but the pies will not be o good a if the apples are 

. fre h, and tho meat is more liable to spoil if tho apples are 
u1ixed with it for any length of time. 

5* 



106 PASTRY AND PIES. 

29 . Peach Pie. 
If mellow and juicy, they arc ni e made into pies with the 

stones in, the :erus ic acid of the stone. give them a fine 
flavor. Pear and put them in deep pie plates, or a pudding­
dish, with a. lining of pa try. Sprinkle a. thick layer of sugar 
on each layer of peaches, sprinkle o er a little flour, a.dd a 
large spoonful of water, over with a thick cru t, and bake 
about an hour in a moderately-hot oven. If not mellow and 
juicy, pare and take out the stones before baking. Dried 
peaches should be tewcd till tender, and sweetened previous 
to making pies of them. 

BOO. Tart Pie. 
Sour apples, dried peaches, cranberries, grnpes, and 

goo eberries1 are suitable fruit. f0r pies. Stew them soft, 
then strain and sweeten to the taste. If apples !re used 
for the tarts, season them with the grated rind of a lemon or 
nutmeg. Tho other fruit require no spice. Adu a bea.teu 
egg to each pie, in order to htwe it cut ;;mooth. Make the 
pies on shallow plates, with a lining ::m rim of pa. try; or­
nament the pies with small narrow strips of pa try, ·bake' 
them till the crust is done. 

801. Rhubarb Pie. 
Take good-sized tender talk of rhubarb, cut them into 

small bit without tripping off the kiu ; if old and tough, it 
will be nece ary to remove the skins previous to cutting 
them. ake thero in deep plate with a thick layer of su­
gar to each layer of rhubarb; an ordinary- ized pie requires 
half a pint of sugar. A lemon cut iuto mall bit improve 
the pies; one lemon will answer for two pies. Cover the 
pies with ~ thick cru t, make aperture iu the centre of the 
crust, press the edge down tight. Bake it slowly: for about 
,me hour. Rhubarb makes a good tart stewed n er and 
!trained. To a qua1·t of the trained rJmbarb put a pint of 
milk, three beaten egg;', three ounces of pounded crackers, 
the grated rind of a jemou with the juice; sweeten to the 
ta . 

302. Lemon Pies. 
Allow for each pie you wish to make, two good ized 

I 
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lemons. Squeeze out tho juice, c the rind fine, mix them 
with a couple of crackers that have been soaked soft in cold 
water and ma hed, add the juice, and a half a pint of mo­
la. cs or sugar ; the molasses is the be.st. Bake the pies 
with an under and upper crust. Another method is to grate 
the rind, squeeze out the juice of two medium-sized lemon , 
mix the grated rind and juice (leaving out the white part) 
with a quart of milk, a couple of large spoonfuls of powder• 
ed crackers, one spoonful of melted butter, !ix large spoon• 
fuls of rolled white sugar, and ix beaten eggs. Bake th& 
mixture in deep pie-plate , with a lining and rim of nice 
pastry. It will take about twenty-five minutes to bake the . 
pies in a quick oven. They should be eaten cold, and are 
very delicate made by the la t rule ; the first mak good 
plain pie. 

803. Grape · Pie. 
Grapes are the best for pies when tender and green ; if not 

very small they require stewing and straining to get rid of 
the seeds; sweeten to the ta te when strained. If the pies 
a-re made of whole gi;apes, allow half a pint of sugar to a 
bleqi m-sized pie ; put in the sugar and grapes in alternate 

• ayers, in deep pie-plate , add a table spoonful of water to 
ea~h pie. 

304. Currant and Gooseberry Pie. 

They make the be't pie when of a full growth, just before 
they begin to ripen. Ripe currants make a good pie if mixed 
with ra pberrie , whortle, 01· mulberrie . Put to each layer 
of green berrie , when put into the pie-plat , a thick layer 
of sugar, allowing half o. pint of ugar to a quart of the fruit. 
The pies should be made on de p plate , and baked slowly. 
As the yrup i apt to run out while baking, a leave the 
fruit dry, the mo t Aure way to have the pies sweet enough, 
is to stew the fruit over a moderate fire with half a pint of 

ater; when they beflin to break, add the sugar and Jet it 
scald in well. 

305. Prune Pie. fl 

Dry prunes that havP become too Lard to eat withou, 
stewing, cun be made into a good pio 'l'urn on sufficient 
water cover them, et thcm•where they will get warm, and 
let them remain till swelled out plump. If there . is uot suf-
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ficient ater to make a p for them add more. Sweeten 
and season u itb the grated rind of a lemon and the juice, or 
cinn mon n,nd cloves. If mixed with a. few tart plums, they 

. ure much impro ed. 

806. Pumpkin and Squash Pies. 
The common round pumpkin is most used for pies, but 

but the butter pumpkin, the winter squa h, and Valparaiso 
squa h, make more delicate pie . Cut them up into small 
pieces, taking out the eed, and ste them over a inoderate 
fire, with ju t sufficient water to keep them from burning at 
the bottom of the pot. When st wed soft, turn off the wa­
ter, and let it steam over a low fire for fifteen or twenty 
minutes, taking cart that it does not burn ; then remove it 
from the fire, strain it tprough a colander, when cool. If 
the rind is cut.off before boiling, there will be no nece ity 
fot straining it; but it should be mashed free from lumps. 
If you wish the pies very rich, to a quart of the strained 
pumpkin put two quarts of milk and ten eggs ; if plain, use 
a quart only of milk to ne of the pumpkin , and three or 
four eggs. The thicker the pie is of the pumpkin, th_e le 
will be the num r of egg r quired. They can be niad 
without any; but they will not be very good. Add sugar, 
salt, and ginger, to the ta te. Mace, and the grated rind a 
lemon, make them very nice; they are also improved by 
cream in the proportion of a. pin to a quart of pumpkin, and 
three pints of milk. Pumpkin pies require a very hot oven, 
and long ha.king, without a. good many eggs are put in them. 
The rim of the pies a.re apt to get baked too hard before the 
pumpkin is suffi.ciently baked; on this account it is be t to 
heat the mixture when prepar d for the pie , previous to 
filling the Bake the pies s soon as filled, or the under 
crust will e clammy. tewed pumpkin can be kept a num­
ber of week , by w etening, and adding salt and ginger to 
the tfl.ste, then ca.ldiog the whole in well ; ke p it iu a. cool 
pl ce. When you wi h to make p-ie of a portion of it, add 
milk and eggs. 

307. Small Puffs. 
Make puff pa try accordin(P to the direction 

book. Di ido it i to two eq~I portion , roll 
quite thin, cut it into wa.11 circu.l&r cak , pu 
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lumpy Remove from the fire wh n it thickens, and stir it 
for se,·eral minute . v hen cool turn it into a whip-bowl, 
or a deep di b, pua.ce over it the white of the egg , and if 
you like, put jelly in the centr of ach one. It will bo more 
ea ily rendered of mooth con i ten y if it is put in a tin 
kettle, and the kettle et into a. ot of boiling wat , over a 
fire; it will r quire constant irrincr, and should be r moved 
from the fire before it boil . 

815. Cream tard. 

Sweeten a pint of fresh thick cream , ith powd ed white 
sugar; et it on a fi w coal ; whoo hot, tir in hite wine 
till it curdle ; add ro e, atcr or extract of peach to the 
taste; then turn it into cu ta.rd cup . Another method, 
which is al o very nice, i , to t ke a pint of cream, the same 
measure of milk, five egg , two Iarg poonful of sugar, and 
\.'BC of flour. .Mix the flour mootbly with a inall por ion 
of the milk, beat tho eggs to a froth, then mi all the ingre­
dients together, and fla.vor with extract of pea.oh, v nilla, or 
nutmeg. Bake the cu tard in cup ns soon mixed. . 

816. Apple Oustard. 

Take half a dozen medium- ized apple , which should be 
tart and mellow ; p re them a.nd tak~ out the cores ; put 
them in a pan ; fill the place where the cores have been ex­
tracted with ugar; turn half a pint of ater in the pan, and 
set it over a moderate fire. Vhen they begin to often, put 
hem in a pudding-dish, and turn over hem a. custard made 

of three pint· of mill·, ·even egg , four I. rgc p onful of 
sugar, and oue nutmeo-. It ill tako from twenty-five to 
thirty minutes to bake the cu tar . 

817. Rennet Custard. 

Put cleaued calf' ·ennet into white l i , m the 
tion of a • three hes qua.re to a pint of wine. 
be fit to u n le c ·c of even or ei1,ht hours. 
you wi h rnk l\ tard, put three L rge poou 
wine to a ,ll't of sweet milk, four large oou 
wh ite uga.r, i)ud c.·tract of peach ot· 

Stir the whol toge her for t cuty minu 
and grate nutmeg over the top. It b­
cour.-c of an hour, as it s0011 curdlos. • 
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PUDDINGS. 

818. Directions for Puddings. 
A bag that is u cd for boiling puddings hould be made 

of thick cotton clotli> and pre iou to filling it with a. pud­
iing, it should be wrung out of hot water, and floured on 
the inside. Do not fill it entirely ith the pudding, as i& 
will swell when boiling. Indian and ba.ttcr pudding require 
a great deal of room, a they well more than other kinds. 
Have an old pla e at the bottom of the pot in which you 
boil the pudding, to keep the bag from ticking to it and 
burning. The \ ater hould boil when the pudding is put in, 
and in the cour e of a few minute turn tbe bag over, or else 
the pudding will ettle, and be heavy. The pot hould boil 
without any ce ation, a.nd there should be ufficient water 
to cover the udding all the time it is boiling. Keep a tea 
kettle of hot water to fill up the pot, n the water boils 
away. When you ,vish to turn out the pudding dip the bag 
into cold water for a minute, and it will slip out .ea ily. 
When pudding are baked, raisin or other kinds of fruit . 
should not be put in till they have been in the oven long 
enough to thicken, o that they will not ink to the bottom. 
If dredged with flour previou ' to adding them, thoy will be 
less liable to fall to the bottQlll. 

319. Hasty Pudding. 
This pudding is very improperly named, as it takes a long 

time to cook it well. "\ ct up sifted Indian meal with cold. 
water, to make a thick batter; stir it into a pot of boiling 
water aradually. Boil it an hour, then add dry Indian rueal 
gr dually> till it becomes so thick that the pudding stick will 
remain stationary iu the centre of the pot, ta.king care not 
to get it too tiff or lumpy; add alt to the taste. Boil it 
over a very moderate fire, and stir it frequently, so that it 
will not buru to the bottom of the pot, and the wholo bave 
a di reeable ta te. If it i to be eaten without frying, it 
will boil ufficiently in the course of an hour and a half. It 
will ecessary to boil it an hour longer for frying. Jus, 
befo moving it from the fire, tir in h· If a pint of wheat, 
or ry flour, to make it adhere, so that it can be fried well ; 
when it ha:; scalded in, turn the pudding into P"'D , having it 



PUDDINGS, 113 

nearJy two inche~ deep in them. It mu t remain till cold 
before it can be fried. Cut it into slices half an inch thick. 
flour the li e , and fry them till brown in a good deal of 
fat; it should be very hot when the pudding i'1 ()Ut in, or it 
will not brown well. 

820. Green Corn Pudding. 
Grate sweet gr en corn ; to three cups of it wbf\U grated 

put a couple of quarts of milk, two tea poonfulp of salt, 
half a cup of melted butter, and ·i ten eggs. B~A iti 
an hour, and serve it up with meat. It can be,u ed for 
sert if accompanied with pudding auce. 

321. Boile,d Indian Pudding. 
Mix sifted Indian me. l with three pints of scalding-hd 

milk, to make a. iff ba ter ; if you bu. o no milk, water mar 
be ub tituted. Stir in hr e large spo nful of sugar <» 
mot , two of whe t flour, Lalf a one of ginger, or a cou 
ple of tea . JlOonful of cinnamon, and one of salt. Two 01 
three e"g , a little melted butter, or chopped suet, impro"Vf 
ti.le pndding. Do not have the pud<ling-bag ruuch more than 
half full of the bnttcr, as it require con ider ble room to 

ell. It will be good when boiled three Lour , but better 
for boiling five or i . It can be p· rtly boiled the d y be­
fore it is ca u, but hould not rem,lin in the water unle 
boiling. Ser it up , ith sugar and butter, or molasse . 

322. Baked, Indian Pudding. 
Boil qu rt of mill and turn it on to a pint of sifted In• 

dian meal; ,tir it in, ell so as to ald them al; add three 
table pooufuls of sugar, t, o of butter, or suet ch pped fine, 
a tea" oouful of salt, two of imrnmon, or a grated nutmeg. 
Mix three lar .,.e poonful of wheat flour gradually with a.. 
pint of we t milk, h ving it free from lump > and stir it into 
the pudding. Whc tho whole i. ju t l ke arm, add three 
beaten egg. . If you wi h a rich pudding, put in half a 
pound of ra.i ins. when the puddin ha b en in the oven 
long enough to thicken, so tbat they will not sink to the 
bottom of it ; if dredg d , ith fl.our prcviou to putting them 
in, they will be le s liable to sink. , hen rai ins arc a.dde4, 
an dditional half pint of milk will be ncce ary, in making 

• 
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the pudding, as they absorb the milk. The above makes n 
very delicate pudding; if a large one is w nted the rule 
must be doubled. good plnin puddin may be made, 
without eggs, in the£ llowiog manner: Turn a quart of boil­
ing milk on to seven large poonful of sifted Indian meal, 
mix with the batter t o lar e spoonful of melted butter, oc 
tea spoonful of alt, half a cup of mola e or sug r, and 
two tea spoonfuls.of cinnamon or ginO'er. Turn it into a 
buttered pudding-di h or pan1 and ju t before putting it in 
the oven, tir in half a phit of cold water-thi will make 
the pudding light. It takes three hours to bake an Indian 
pudding without any egg in it; if eggs are used for it, much 
lesR time will be required for baking. 

"' 
823. An Indian Appl,e Pudding. 

Turn three pints of c, lding milk on to a pint of sifted 
Indian meal, tir in two large poonful of sugar, two tea 
spoonfuls of cinnamon or o-inO'er, and a tea poonful of salt; 
add a dozen sweet appl , p red and !iced tbin. Bake it 

• three hours. The apples will form a nice .,weot jelly. 

324. A Minut,e Pudding. 
A minute pudding may be made of nny kind of flour, but 

those made of potato flour or corn tarch are the be t. Put 
a pint and a half of milk on the fire, mix four large poon­
fuls of fl.our smoothly ith half a pint of milk, add three 
.beaten eggs, a tea .,poonful of alt, and tir the batter into tho 
milk on the fire, when it boil . Stir the whole constnntly 
till it is very thick, hich will be in the course of three or 
four minutes. Turn it into your pudding-dish, and erve it 
up immediately with rich pudding sauce. 

825. Boil,ed Bread Pudding. 

Soak about a pound of bread in cold water till soft; i 
should be broken iuto mall piece pr vious to ·oo.king. Drain 
off all the water when it become oft, ma h it fine, and mix 
with it two large spoonful of flour, a tea poonful of ~alt, two 
large spoonfuls of melted butt r, three beaten egg , and suffi­
cient milk to render it a thick batter. If the pudding is 
made of sour bread, add a tea spoonful of soda or saleratua, 
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dissolved in a pint of the milk used for the pudding. Bon 
the pudding an hour, and serve it up with pudding sauce. 

326. A Baked, Bread Pudding. 
Take about tbree-qu rter of a pound of bread, broken 

into small pieces, and soak it in two quart of milk till so.ft; 
then m h it fine, nd mix with it and the milk in which .it 
is oakcd half a cup of melted butter, a tea spoonful of salt, 
and one of oda: if the bread is sour, it should be dis olved 
previou ly in a little milk. Add four or five beaten eggs ; 
bake it about one hour ; serve it up with a rich sauce. A 
more delicate pudding ma.y be ma.de of ru ked br-::ad, pound­
ed fine : to five heapjug table spoons of i , put a quart of 
milk, three beaten eggs, three large spoonfuls of ugar, the 
same of melted butter, and half a. nutmeg. No sauce is re­
quired. 

827. Bread and Bu,tt,er Pudding. 

Cut about a pound of light good bread into thin slices, 
spread them with butter, as for eating, lay them in a pud­
ding-dish, and strew bet een each layer of bread seeded 
rai ing. Beat six egg with three or four lar poonful.:1 
of sugar, mix: them with three pints of sweet , and a. 
grated nutmeg. Turn tho whole over the brea , et it re­
main until full one-half of the milk is ab orbed by the bread, 
then bake it three-quarter of an hour. No sauce will be 
required for tho pudding. 

828. Arrowroot Pwl,ding. 
Mix two large poonfuls of arrowroot with a little cold 

milk, having it smooth, stir it into a pint of boiling milk; 
continue to stir it till it thickens like tarch, then remove it 
from the fit·e, and mix with it half a cup of surrar, two large 
spoonfuls of wine, a grated nutmeg, a tea spoonful of salt, and 
a pint of cold milk. When the whole is just lukewarm, stir 
in four beaten eggs, and bake it. 

329. Batt,er Pudding. 

One quart of milk, a pint and a half of wheat flour, sifted, 
a tea. poonful of alt, five egg , two large poonful of melt­
ed butter; and if you wish a very rich pudding, add half a 
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p und of seeded r 1. ms hen the pu din" ha b d lour, 
cuou"h to thick n, o that they will not ink to the bottom 
of the pudding-dish. Mtx: the milk gradually with the flour, 
so that it will be free from lump then add the alt and but­
ter; beat the eggs to a froth, and stir into the batter ; turn 
it into a buttered pudding•di h, and bake it an hour in a 
quick oven. It should be aten as oon as taken from the 
oven, as it fa.Us very soon. batter pu ding for boiling is 
ma.de ns for baking, ith the n.ddition f half a pint more of 
flour to each pint of milk; it take two b urs to boil it. 
Wring the pudding-bag out of hot , atcr, flour the in ide, 
and do not h ve the bag more ban two-third fuU, as the 
batter will swell very much while boiling. Put it into a pot 
of boiling water, and do not allow it to,stop boiling until the 
pudding is done. Keep a. kcUle of boiling-hot water to fill up 
the pot a.s the water boil away; no part of Lhe ba.J hould be 
uncovered, and it should be turned over after boiling eight 
or ten minutes; otherwise the pudJing will settle and be 
Leavy. Batter pudding should be served up with a rich 
sauce. 

830. Vermicelli Pudding. 
Simmer. couple of ounces of v rruicelli in u. pint of milk, 

with a of innamon. aud the riud of a lemon. Wheu 
tender, r ove from tho fire, aud mix with it a pint of cold 
milk, a glass of wine, a tea spoonful of salt, and ugar to the 
taste. When cool, beat four egg , :ind stir into it, and bake 
it in a moderately-hot oven. 

331. R,i,ce Florendine. 
Boil a pint of rice in two quart of water, with a couple 

of tea spooufuls of salt. When soft, take it from the tire, 
and mix with it a quart of cold milk; when cool, add three 
or four egg_s, half a pound of raisi11s; set it back ou a rnod­
erate fire, and boil it till the raisins are cooked. Serve it 
up with pudding sauce, 01· cream and white sugar. 

832. Rice Pudding without Eggs. 
Wash two-third of a pint of ric , and put it into a pud 

ding-dish, with two quurt8 of milk, a tea cup and a half of 
sugar, two tea spoonfuls of alt, a grated nutmeg, and half a 
cup of melted butter. Put it in the oven; when it has beeu 
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in Ion" enough to ha.vo the rice s ell ; tir it up well, s s to 
have all the iugrcdi nt well mi ed, and dd h lf a pound 
of rai in , if •ou ii-h rich puddin11. It ill take over two 
hours to b ko it uffi i ntl . It doe not require any auce. 
'fhe uaa.r and but.tor ma.y be omitted in the pudding, and 
mado into auce, if pr ferro . 

333. Rice Pudding, witl1, Eggs. 
Boi~ a pint of rice (pre iou~ly " ell rin ed) in three pint 

of water, with a 1pl oft a . p nful of ult. When oft, 
tak it up, a11d mi with it thr e pint of cold milk, a cup 
and a. half of ugar, a grated nu Ill •g, half a pint of cream, 
or two 1arge poonful of melted butter. When cool, beat 
four ggs to a froth, au<l tir in; add, if you like, half a 
pound of raisins. Bake it a.bout an hour. 

~ 

334. Oteam Pudding. 
ift a pint of e ld 

milk, tir in o he b· tter a uple of te poonful of s It, 
ix gs, be ten ith a couple of I r c poonful of p wd r­

ed wllite sag· r, nd a rat d nu m • ,, Iix them ell to­
gether, and tir iu, ju t before et iug the pudding in the 
oveu, a piut of thick cream. It i the be t baked in cup 1 

but a pudding-di h will answer very well to bake it in. 

3 5. Fntit Pudding. 
l\Iake good pastry, roll it half an i11ch thick, and trew 

ov r it any one of the follo, in(l' kind' of fruit : Currnnt and 
r· pberrie , mix.ed; or hor le and blackbcrric The fruit 
i:;hould be ripe. pr iukle ugur o er the hole. Black­
bcrri , or hortleberric , are iu prov d by the addition of 
powQer d clove , or cinnamou. Roll the crust up carefully, 
so th t the fruit ill not drop out; lo e th nd nud lay it 
on a white tow 1, t.hnt ha n wrun" out of caldiug•h t 
W'\ter and fl ur d. 'r th o 1 round the pud<liug put • 
it in a pot f boilin0 , u.t •r, "itll a plate at the bo tom. Ji'or 
a baked fruit ud iug ma.k a batter f wheat flour, C"g~, 
a.nd milk, in th proporti n of a piut and a half of flour arul 
four egg to a quart of milk; for ca.ch u rt of milk allow 
a pint of ripe fruit, mi. cd wi h ~ufficicnt ·ug 1· to sweet.cu the 
fruit pre iuu to mi ing ith tho b: t.t •r. 
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836. MarUJorough Pudding. 
Pare and grate sweet mellow apples ; to a pint of the 

grated apple put a pint of milk, two large spoonfuls of melt­
ed butter, the grated rind of a lemori, half a nutmeg, two 
large spoonfuls of brandy, and three eggs beaten to a froth. 
Sweeten it to the taste, and bake it in a small pudding•dish, 
or deep pie plates, with a lining and rim of nice pastry. 

887 . .Almond Pudding. 
Turn boiling water on to three-quarters of a pound of 

sweet almonds, let them remain till the skins will slip off, 
then rub them with a dry cloth; when perfectly dry, pound 
them fine, with a large spoonful of rosewater. Beat six eggs 
to a froth, with three large spoonf11ls of fine white sugar, 
mix . them with a quart of ·milk, three large spoonfuls of • 
pounded cracker, four ounces of melted butter, the same of 
citron cut into small bits ; add the almonds, stir all well to• 
geth~r, and bake it in a small pudding-dish with a lining and 
rim of pastry. The pudding is best when cold. It will 
bake in the course of half an hour in a quick oven. 

. 838. Tapioca Pudding. 
Put eight large spoonfols of tapioca to three pints of 

milk, warm it, and let it soak till it becomes soft, then stir 
it up and mix with it two spoonfuls of melted butter, four 
beateu eggs, a wine gla of wine, four large spoonfuls of fine 
white sugar, a grated nutmeg, or the rind of a lemon. Ba.ko 
it immediately. 

339 . . &go Pudding. 
Rinse the sago in cold water, and to half a pint of it put 

a pint of mil~; set it on a moderate fire, and stir it till it 
thickens like starch. Then take it up, and mix with it a 

- cup of sugar, a tea spoonful of salt, three pint of milk, a 
grated nutmeg, or rind of a. lemon, and four beaten egg . If 
you wish it quite rich, add twu more eggs, a glass of wine, and 
a quarter of a. pound of Zante currants. ]fake it in a quick 
oven from half to three-quarters of an hour. It may be eaten 
while hot, l·ut is better cold. 
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840 . .A Transparent Puddinp. 
Pare tar

0

t, juicy apples of a medium siz.e; remove tho 
cores with an apple-corer or small knife, and place them in a 
pudding-pi b; fill the holes in the apples with sugar and a 
bit of ick cinnamon, or mace. For half a dozen apples, 
take half a pound of sago, rin e it in cold water, strew it 
round the apples in the pudding-dish, pom in cold ~ater till 
it will ju t come to the top of the apples. Bake the pudding 
till the apples become oft, and the sago forms a thick jelly 
round them. If the apples begin to brown before they are 
soft, cover the pudding-di. h with a plate. Serve it up, 
either cold or hot, with white sugar and cream; if you Ca.J· 
not procure the latter, substitute the following : mix two tea 
spoonfuls of flour ith the beaten yelks of a couple of eggs, 
turn on them gradually 1l. pint of boiling milk, stirring con­
stantly to make it mix smooth. This pudding forms a very 
nice and cheap dessert. • 

841. .Bird,s' - est Pudding. 
Pare and halve tart mellow pples, coop out the cores, 

mix a little fiour and water to form a thick paste, and put a 
little of it on each apple so that the Zante currant~, which 
are added, will stick to the apple , there should be three or 
four in each one. Line a. buttered pudding-dish with pastry, 
have a rim of pa try on the di h, put in the apples with the 
hollow ide up, and lay long narrow stdp of citron round 
the apples. Stir to a cream half a pound each of butter 
and· fine , bite ugar, add eight eggs, the whites and yelks 
beaten sepa.rately, flavor it with mace or nutmeg, set it on a 
few coal , aud s ir till quite hot; take it from the fire, con­
tinue ti> stir it till ju t lukewarm, then turn it over the ap, 
ple , and bake the pudding inunedh\tely. 

842. Boi1.ed Plum Pudding. 
Take a pound of bread, cut or br~ak it into mall piece , 

and oak hem in a qll rt of milk ; vhen ft, ma h the bread 
and mi. with it three lar00e poonful of fl ur, previously 
mi ed ,vith a cup of milk, free from lumps; add half a. pound 
of brown uga~, t\ wine-gla. of ~ inc, one of brandy, a tea 
spoonful of alt, the same of pulverfaed mace and cinnamon, 
'lr a grated rind of a lemon Stir the whole well together 
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with a quarter of a pound of chopped suet, or melted butter. 
Then add ten well-beat n egg , a pound of Zante currants, 
and tho same of seeded raisins. Boil it according to the di­
rections given for puddings ; it will require boiling three or 
four hours. 

843. English Plum Pudding. 
Soak tbree-qua.rters of a pound of crackers in a couple of 

quarts of milk; they should be broken into small bit pre• 
vious tq soaking : when soft, add a quarter of a pound of 
melted butter, the same quantity of sugar, and a wine-gla s 
of wine. Mix half a pint of wheat flour with a. little 
milk, and stir into the pudding, together with ten beaten 
eggs, a grated nutmeg, a tea , poonful of pulverized mace, 
and a tea spoonful of salt. When the whole is well mixed, 
turn it into a buttered pudding-dis1i, and bake it two hours. 
When the pudding ha baked a few minutes, aud become 
thick, dredge a pound of raisins with flour, and stir into the 
pudding, and the same of Zante currant. 

AND l> UMPLINGS. 

844. Plain Fritters. 
Turn a quart of milk on to a quart of sifted :Bour gm.du­

ally, stin:ing it so that it will be free from lump i add a t 
spoonful of alt, and six eggs ; four will answer, but the 
fritters will not be a light, and free from grease. Drop 
them by the largo spoonful into boiling~hot fat. They should 
be fried in a large quantity of fat. Serve them up with 
wine and sugar, or liquid pudding-sauce. 

345. Apple Fritters 
Make a batter as for plain fritter . Pare and grate five 

good• ized apples, and tir into the batter; add the grated 
rind o a lemon or nutmeg. 

346. Appl£ Durnpli'ngs. 
Pare tart mellow apples, take out the cores with a Rma.11 
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kmre or applc-cor r, and fill the holes with sugar. Make a 
ood pl. in pie-cru , roll it two-third of an inch thick, cut 

it int piece ju t lo.rge enough to enclo e one apple, I y the 
a pplc in them, close tho cru t tight over the apple , and tie 
the dumplinos, each one separately, in a piece of cloth that 
ha. been wrung out of hot water and floured. Put them 
into boiling , ter, and boil them without intermi ion for an 
hour: if allo ed to stop boiling, they will be heavy. Servo 
them up ith butter and ugar. Another method of making 
them i , to line a large quart or three-pint bowl with a. crust 
matle of sour milk, flour, and a tea spoonful of soda; fill it 
with ]iced tart ppl , adding a little SUO'a.r to them. Cover 
them with a thick cru t, cover it over with a pl te, tie the 
bowl up tight in a. clo h, and pl ce the bowl in a pot of boil­
inO" , ater. Boil it between two and three hours. Then 
turn the dumpling on to a platter. If done right, it will b 
a nice bro n. The bowl hould be buttered before lining it 
with the cru t. Peaches are nice in the same way. 

347. Norfollc Dumplings. 
Ii a pint of milk, a pin of flour, a tc poonful of s lt, 

and five be ten errg Dr p the mixture by tho large poou­
ful into a pot of boiling ter. Boil them five miuute , then 
fay them on a sieve to drain. Serve them up directly with 
pudding- auce. 

SYRUPS. 

348. Orange 
Squeeze the juice from fre h orange ; to a pint of it put 

n pound of white UO"ar; e it on a moderate fire j when the 
sugar di olv , put in the p 1 of the oranges, and et the 
yrup where it will boil lowly eir,ht or ten minutes, then 
train it till clear througl jelly-bag; do not s<1ueeze the 

bag while the yrup is pa.. in" throu"h, as it will not be clear 
if the b g is queezcd. Bottle, cork, and seal it ight. This 
:-yl'Up is nice to fl.a vor puddings and ics. 
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849. Blacliberry 
Procure perfectly ripe high vine blackberries; tle low 

vine berries will not answer for i:tyrup, as they do not po e s 
the medicinal properties of the high berrie . et tho ber• 
ries on a moderate fire, let them remain till they break to 
pieces, then mash them, and strain them through a flannel , 
bag; to each pint of juice put a pound of white sugar, half 
an ounce of powdered cinnamon, quarter of an ounce of 
mace, and a couple of tea poonfuls of clo e ,. Boil tho 
whole together for a quarter of an hour. Then train the 
yrup again, and to each pint of it put a gla of French 

brandy. Put it in bottles, cork, and seal it tight, and keep 
it in a cool place. Thi , mixed ith cold water, in the pro­
portion of a wine-gla of it to two-thirds of a tumbler of 
water, is a fine summer beverage, and an excellent remedy 
for bowel complaints. 

850. El<le:rberry yrup. 
Wash and strain ripe elderberrie . To a pint of the 

juice put a pint of mola e , and boil it tw nty minu , tir­
ring it con tantly; take it from the fire; when c Id, dd to 
each quart four table poonful of French br ndy; bottle 
and cork it tight. This is an excellent remedy for a tight 
cough. 

851. To Olarify yrup for Sweetmeats. 
If the syrup is made of nice · hite sugar, it will not need 

clarifying; but if of brown sugar, it ill be nece ary 
previon to pre er ing the fruit iB it. .Allow the beaten 
white of an egg to every hree pounds of ugar, and half a 
pint of water to each pound of ugar, without the fruit .to 
be pre erved in it i v ry juicy; if o, a les quantity of 
water should be used. Mix the sugar, water, and egg in 
your pre erving-kettle, and set it whore it will warm slowly, 
tirring up the sugar while dissolving; when di olved, set it. 

where it will boil up, then remove it from the fire, and let 
it remain for a minute, then take off the scum; et it back 
on the fire ; let it boil up again, then remove from the fire 
and skim it again. This proce s repeat till the syrup is 
clear. Let it get cold before adding the fruit. 
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SWEETMEATS. 

852. Directions for Preserving Fruit. 

Most kinds or fruit require a pound of sugar to each pound 
of fruit, to preserve them well ; some very acid fruits require 
more than an equal weight of sugar, and some can be preserved 
with less than a. pound. White UD"ar makes the mo t delicate 
sw~etmeat ; nice brown an wer very well for some kinds of 
fruit. The West India. sugar-house syrup is better than sugar 
to pre erve fruit in, on account of its never fermenting. All 
kinds of fire-proof ware will answer for pre ervina, excepting 
ironware, which will not, unles lined with porcelain ; if so, it is 
better than bra , as the latter i apt to give fruit a disagree­
able flavor, from the action of the acid contained in the fruit 
upon the metal. Prepnre your yrup, clarifying according 
to the previou direction , if brown sugar is used, unle s the 
fruit is made into a marmalade or jam, foi· then the sugar is 
mixed with the fruit after training it, without any water. 
The syrup should be cool when the fruit is put in; the fruit 
should boil gently, and not be crowded in the preserving 
kettle, and turned out of the kettle as soon as done, and put 
in a cool place. Hard fruit, such as quinces and pears, and 
similar fruit: should be pre erved in a thin syrup; if the 
syrup is rich when they are boiled in it, they will be hard; 
take them up before they begin to break. In the course of 
three or four days, turn the yrup from them, boil it till it 
will just cover them, and turn back on them while hot; 
if cooked sufficiently in the syrup nt first, they are not 
apt to retain their shape· well. Fruit preserves its color, 
and taste be t, by being boiled a short time in tho syrup, 
but less liable to ferment if boiled a long time. When they 
ferment, scald them, adding a quarter of a pound more of 
sugar to a pound of tbo fruit. To restore them to a liquid state 
when candied, set the jar -without they are gla ones­
which contain them in a kettle of lukewarm water, and set it 
where tho water will boil. When mould ppears in spots on 
weetmeats, turn the syrup from them, and scald and turn it 

back while hot. A thick leathery mould over the top ex­
cludes the air, and bould not be removed, as it keeps them 
from fermenting. A paper wet in brandy, and laid over the 
top of the sweetmeats, has a tendenoy to kcf\p them from 
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fermenting; but a little French brandy turned over them is 
a more sure pre er ative, and will not injure the fia or of 
the fruit. 11 we<:>tmeats hould be kept in a ool, dry 
place, and if the j. r are put in dr nd, are less likely to 
ferment : they hould he , watched lo ely during the warm 
weather. Sweetmeat hould be kept in jar that have neyer 
been used for other purpo , and ofa ones are the best for 
delicate fruits like trMvb_erries and pine apple . It is ad 
vi. able to keep the pre erve in small jar , containing ju t 

. the quantity ou would wi h to u e at one time, as exposure 
• to the air injure most kind of sweetmeets. Brown blot­

ting-paper, moi tened with white. of egg , and placed over 
the jars containing wcctmeat , , ill exclude the air perfect­
ly. There should be two htyer of the pa.per, and a cover 
placed over the jar, when the paper get. dry. 

353. Apples. 
Apples for pre. erving should be tart and mellow. Pare 

them, and take out the core with an a ple-corer or m 11 
knife. Allow for each pou11d of them threc-qu, rter of a 
pound of sugar, and sufficient water to cover the apple . 
Make the yrup and boil in it. fter making the syrup, let 
it get just lukewarm, then a<ld the apple . Boil them till 
trnn parent; when partly c olcd, add a little of the e~tract 
of lemon or orange yrup. In the course of a week, turn 
tho yrup from them, boil it, nnd turn it back while hot. 
Apples for immediate use arc very nice prepared iu tho fol­
lowing manner: Take good- ized tart appl , remove the 
cores without paring them, put th.c a.pple int.o a tin pan, fill 
the holes with sugar, and add a sm, 11 bit of cinnamon, if you 
like. To n. dozen of the apple , put half a pint of cold wa 
ter: bake them till quite oft. Th will not keep well over 
a couple of days in this way. 

354. Orab Appks. 
l\lake a syrup, nllo~ ing equal w ight of sugar and apple . 

When the yrup b comes cool, put in tho apple , which 
should previou ly be ut into h:.dvu • aud t.he core t ken out 
with a small kuifo. Boil t.hcm, without crowding, till they 
begin to gl'OW ·soft, th 'll ak' th m up. Boil the syrup iu 
\ho course of U11430 or four Jays, uutl turn it ou thew whilo 
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hot; this repent at interval of s era.I d· ys, until they ap­
pear to be thoroughly pre erved. 

355. Orab .Apple Marmal,a,de. 
Boil the app1e. in ju. t sufficient water to keep them from 

burninO'. \: hen soft, strain them, and st w them over a slow 
fire, with an qual weight of brown ugnr. tir the mar­
malade on tuntl till of a thick c n i. trncv, th n take a 
mall portion of it, nn1l put it where it will get cold. If i 

cut i:mooth, it i sufficiently stewed; turn it into deep 
di hes or saucers. 

356. Pine Apples. 
Ta.kc tho e thnt nre p rfcctly ripe and fre h, pare off the ... 

rind , and cut the apple an inch t.liick ; allow equal weights 
of the apple nnd doubl -l'<'fine<l , ngar. Tnke hnlf of the 
sugar, n.nd prinM between each lice of the pine apple; let 
them remain till the juice run., o n.s to form cou 'idei-able 
syrup, then turn it off, and mi it with lrn.lf a pint of water, 
and the re en-cd ugnr. Boil the whole for two or three 
minute. tlicn take it from the fire i wli n cool, put in the 
pine apple , an<l ·irnmer th m gently till tender. Put them 
in a de p dish. let them remain for evcrnl da.y , then turn 
the ~yrup from them ; sc-a.ld it and turn it on tlie fruit whilr 
bot. 1'lie ueceeding da: put them in gin. or Chiu,\ jar , 
!:leal them up ti 11ht. an<l keep them in dry sand in a cool 
place. Pinc npplc. retain their 11n.tural flavor best by being 
pre crved wit.bout boiliug, but it i more difficult to keep 
them frnm fermenting. They hould be cut int sma11 
piece .. and put immediately in jars1 with altenrntc layer of 
fine white SUO", r aud piue apple, allowi110' a pound and a 
quarter of the ugar to each ound of fruit eal them up 
directly, a.nd keep theu1 iu a ho of dry sand. 

~57. Pine Apple Jfamwlade. 
• • c npplc. grnt them, 

, nnd put to them an 
whol • r~main till the 

t ·et it 011 a moJ rate 
otto111 rcqucutly, to k p 
half nu hour, cool a li tlo 

oicntly boilcJ. 
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858. Pears. 
Pare them. outting of the stems; if quite hard, boil them 

in clear water till they begin to grow tender. If mellow, it 
will not be necessary to boil them previous to preserving 
them in the syrup. When boiled, use the water in which 
they wure boiled for the syrup, and allow to each pound of 
pears, three-quarters of a pound of sugar; boil it a few min­
utes, t,ake it from the fire to cool; when just lukewarm, put 
in the pears, add water to make a thin syrup, and boil them 
till the syrup appears to Lave entered them. A };ttle es­
sence of ginger, added to them when partly cooled, gives 
them a fine flavor. A marmal~de may be made of pears in 
the same manner as of crab apples.; ouly three-quarters of a 
pound of sugar to a pound of pear , is necessary; brown su• 
gar answers for marmalade. In the course of a week, turn 
the syrup from the pears, boil it, so that . it will just cover 
the pears, and turn it over them while hot. 

859. Quinces. 
Quinces preserved without previous boiling, retain their 

flavor best; but they must be very ripe, or they will not be 
tender. Select fair nice ones for this purpose ; the inferior 
ones can be used for jelly, or marmalade. Pare and cut 
them in ring , two-thirds of an inch in thickness, take out 
tho cores carefully with an apple-corer, or small knife; if left 
in, the syrup will not look clear. For each pound of them, 
take a pound of white sugar, a quart of cold water, and dis­
solve the sugar in the water over a moderate fire, tirring it 
up well to have it mix. with the water; let it boil for two 
or three minute , then remove it from the fire; when luke­
warm put in the quince ; if there is not more than sufficient 
water to cover them, more should be added, so that the syrup 
will be thin; if too ri:ch, the quinces will shrink and be hard. 
Boil them gently till a broQm-splinter will go through them 
ea ily. They uould be covered while boiling, to make them 
of a light color. As soon a tender, turn them out of the 
kettle; in the course of a week, turn the syrup from them, 
boil it down, o that there ill be ju t sufficient of it to 
cover the quince ; turn it on them hile hot. If not 
vc,.y ripe, boil them with the skins on till they begin 
~• grow tender. Some paro them previous ti) boiling, but 
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they do not look so white when previously pared. When 
tender, take them out of the water, and when cooled the skins 
can be pea.led off with the fingers Cut them in rings, or 
quarter , and remove the cores. Make a. syrup of the water 
in ,vhich they were boiled, and if brown sugar is used, clarify 
it according to the directions given in syrup for sweetmeats. 
Quinces need a.n equal weight of sugar; put them in syrup 
after cooling it, and boil them lowly for half a.n hour, keep­
ing them covered ; turn them out of the pre erving kett~ as 
soon as taken from the fire. Boil the syrup in the course 
of a. week, and turn it back while hot. 

360. Quinces with Molasses. 

The following is a cheap method of pre erving them, and 
answer very well for common use: Pare and halve them; 
take out the cores. Boil the parings in new cider till ten• 
der, and strain the cider. For five pounds of quinces, take 
a quart of nice mola ~e , a pound of brown sugar, and the 
cider in which tLe paring have been boiled; add the whites 
of a couple of egg. , boil it, remove from the fire, and skim 
it. Continue to boil and skim it t.ill clear, then remove 
it from the fire; when· cool, put in the quince , and boil them 
till tender. If there is not yrup sufficient to more than 
cover them, add more cider. Ora.nge-peel, or a few slips of 
nice ginger boiled in the syrup, give them a good flavor . 

• 861. Quince Marma'Zad,e. 
Wash aud quarter the quince without paring, or remov­

ing the cores; boil them tender, in ju t sufficient water to 
stew them; the parings and cores of those, hich have been 
left after pre erving quinces with sugar, can be used with 
them. Strain the quince wheu oft, and to ench pound put 

. a pound of brown sugar, set it on a moderate fire, and tir it 
con tautly to keep it from burning. In tho course of an 
hour, take a little of it up and let it get cold; if it cuts 
smooth, it is sufficiently st •wed; turn it into deep dishes, SG 

that it can be cut iu slices when eaten. 

362. Peaches. 

Tako those that have began to grow m~llow, but not very 

• 
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ripe, pare them, and if they are cling-stone , t kc out t lt! 

stones carefully with the handle of a tea poon, or mall 
knife. Allow the ame weio-ht of fine white sugar as 
pe che , add to the ugar ju t ufficient cold water to tur-­
ate it. When di olv d, tir it up ell and put in the 
pe che , boil them lo ly bout twenty minute . Th y 
hould be turned out of the, pr ervio kettle as soon as 

done. A £ w p ach-meat pre en·cd with the peachc are 
qu· e ornamental; the .kin hould be remo' d before th y 
are put in. It is done by ooking th m in .,calding-hot water, 
then rubbing them with a cloth. Iu tho cour e of three or 
four day , scald the syrup and turn it back while bot. 
When cold, put them in j· r , and turn a little brandy over 
the top to keep them from fermenting. Cov r them up 
tight, and keep the jars in a cool place in a bo of dry nd. 

363. Peach Jam. 
Inferior p ache , and tho e not fully ripe, are good pro­

served as follow : Pare aud halve them taking out the 
stones, lay the111 in a deep di h, aud to each la er of p ach 
put a layer of nice brown , ugar, u ing three-quarter of a 
pound of the suO'ar only to C< ch pouud of the peache •. L t 
them remain for several hour. , tlaeu put them in a pre crv­
ing-kcttle, and , tcw them with the juic.:e. (.r o water i nee­
es ary.) Th y hould tew 011 a moderate fire for half an 
hour, and stit· thorn frequently to ke p them from burning n.t 
the bottom of the kettle. Pcacbes in this-way reta.iu their 
natural flavor be t, and are very good for common use. 

364. Peaches in Brandy. 
Peel the pcache , which should be of a nice kind and mel­

low: but not v ry ripe; the free tone is the bc"t Make a 
syrup of uice white ngar, allowinO' half a pound of uirar to 
a pound of the peache ·, and boil them in the yrup till they 
become tender but not so much so as to break. Take th 
peache out of the syrup, aud lay them on pln.tt rs. .l\lix 
the ·yrup wit.h p ach brandy, putting a pint vf 1t to u. pill t 
of tlte syrup, uud turn it, while lJOt, on to the peaches. 
When cold, put them iu jars that can be ea.lei up and keep 
them in a cool pl· e. 1t is advi ,tblc to put them in small 
jai-s, a.s they will not keep long after they nr opoued 
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• Pears, plums, quince , and cherries, are all o( them nice pre­
served iu the same way. They ill be less likely to ferment 
if the jars are kept in dry sand. 

865. Ra.spberry Jam. 
Allow three-quarter of a pound of sugar to a. pound of 

the berrie , and a pint of currant juice to five pounds of the 
berries; mix a pound of sugar with each pint of the currant 
juice. Mix: the sugar and berries in layers, mnsh the ber• 
ries and let them remain for an hour, then add the cur t 
juice, and boil the jam for half an hour, tir1·in,,. it frequen\­
ly from the bottom to keep them from burning. A jam 
may be made of blackberrie in the same way. 

366. Oherrres. 
Take chcrrie that arc not very rip , and allow a pound 

of white sugar to each pound of them. Make ayrup of the 
sugar, and just sufficient water to cover the cherries; boil 
them with the stems on till tran parent. If you wish to 
preserve them without the pit , remove them carefully, 
saving the juice ; mah a yrup of it with white sugar, add 
very little water; put in the cherries and boil them till of a 
thick consi tency. They should be very ripe, if pre erved 
in tl1is way. l'ut them in small jars when cold, cork and 
seal them tight; pu the ja.r. in boxes filled with dry sand, 
and keep in a cool place. .If a little hr· udy is turned over 
them when put in the jars, they will be less liable to fer• 
ment. • It is very difficult to keep any acid fruit well, whioh 
is preserved early in the summer. 

361. Ourrams. • 
Take the currants when ripe and in their prime, let them 

remain on the talk , pickin off the bad ones; make a syrup 
of an equal , eiO'ht of ugar and very litle water; if brown 
sugar i u ·ed, cla.rifyt it, and boil the currants iu it, for eigh&i 
or ten minute.. Boil th yrup again in the course of a. t'ew 
da_y , and turn on to the currauts \: hile hot. Pre erved cur­
rant mi ed with water, ma.1-e a refreshing drink in fevers. 
They are ~lso good dried n.nd made into a tea, particular!, 
for the hectic tever, which it sometimes cures, in the earfy 

6* 



-

130 SWEETMEATS. 

stages of it. His al o an excellent thing to counteract the 
di greeablc effects of anodynes. • 

868. Prunes. 
Prunes that have becom~ "h rd and dry can be made into 

good sweetmeats as follow : Turn on them boiling water, 
and let them remain tin swelled and plump, then put in 
brown sugar and tick cinnamon, and if there is not sufficient 
water to cover, add more; two or three lemons cut into small 
pieces, and mixed in with them, is an improvement: tew 
th for a quarter of an hour; add, when taken from the 
fire, a wino-gla of wine to tlir e pound of prunes; only 
half a pound of ugar to a pound of the prunes is necessary. 

869. Cranberries. 
For each peck of berric allow two pound a.nd a half of 

brown sugar and half a. pint of mola ~ . fake a yrup of 
the sugar, mola .c , and it little water; •forify it with the 
white of two cg(l' ; when trained clear, put in the berries, 
and boil them till trau-parcnt. For a. marmalade, boil them 
in ju t sufficient water to keep them from burning. 'V hen 
soft, train them, and to each pound put a pound and a half 
of brawn sugar ; tit· it over a slow fire till of a thick jelly. 

870. Barberrz'es. 
Take tho e that are rip I after. they have boon touched 

with the frost, and become of a light red color. l\lake a 
syrup, allowing equal weirthts of sugar aud bcrrie . Lcnve 
the berries on the stern , put them iu the syrup when cooled, 
eo as to be just lukewarm. Boil them till the yrup appcari, 
to have entered them. They are the best made iuto a jelly, 
as by this method tho seeds are removed. Take those that 

. c1ore very ripe, mash them, then simmer them on a very mod­
erate fire, with a little water, till very soft ; then tra.in 
them, and to ach pint p t p und f white ug r. Boil is 
slowly from twenty to thirty miuut . 

871. Tomato Fi'g~. 
Allow three pound of sug· t' t i pound of tomato.e 

T'ilkc tho _c tha.t a.ro fully ripo, nd the p f· haped or 111 le 
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tomatoe. Scald them, and tako off the kins; stew: them 
slowly with part of the . U!J'nr, not u ing ny water, as the 
juice of the tomatoes ill form a yrup. When the sugar 
appears to h ve penetrated them, prcad them on di he , and 
dry them in the sun; sprinkle over the re er ed sugar while 
drying. When perfectly dry, pnok them ia j r , itb a fayer 
of ugnr between each layer of tomatoe . Pre~ot ed in this 
way, th y will ke p well for a year and resemble figs in flavor. 
Care hould be taken not to have the rain or dew fall on 
them while drying. The syrup that remains after they have 
beeu stewed, boiled down so that it will be rioh, is nice to 
s ecten pie . 

372. Watermekm Rinds. 

Take a thick rind of a ripe watermelon. Cut it into 
small trip., cut off all the red part, ud crape off the out­
side . Boil the rinds with peach leaves a.nd saleratu , in 
the proportion of a dozen lea es and a tea spoonful of saler­
atus to a couple of quart. of ater. These will turn them 
of a fine grceu color; when tender, take them out of the • 
water, and put them in cold water that has half a large 
spoonful of alum di ·ol ved in it, in order to make them 
brittle and green. Let them oak for an hour: then rinse 
them in cl ar water, and boil them in a yrup made of an equal 
weight of hite sugar. Boil with them lemons cut into 
small piece , allowing one lemon to two pound of the rinds. 
Boil them fifteen or t, enty ~uinutcs; when a little cool, ,dd 
a little essence of ginger to flavor them. If you have not 
the es ence, boil in the yrup ith the rinds a few slips of 
green ginger: or pow?ered ginger, tied up in small bit of 
cloth. In the cour e of three or four . days, turn tho syrup 
from the rind , boil it to a rich syrup, that will just cover 
the rinds; turn it on them scalding-hot. These make a very 
delicate weet111eat, and will keep without any trouble. 

373. Pumpkin Ohips. 

The butter pumpkin. is the nicest for preserving; the win­
ter squa h is al o better than the common round pumpkin. 
Halve the pumpkin, take out the eeds, out off the rind, and 
cut the pumpkin into chip of the ize of a dollar. For each 
pound of the chips to be pre erved, allow a pound of nioe 
white sugar, and a gill of lemon juice. J>ut the chip." in a 
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deep di. h, and sprin le on each l. r the su~r, which should 
be powder d. Let the hole remain till the ucceeding day, 
then boil it with half a pint of water; and a 1 rrr poonful 
of ginger tied up in loth , to three pound 0£ the chips; 
add the rinds of .the lemon , cut into . mall piece , lea. ing 
out the white p rt. Boil he whole toget.l1er, till the chip 
become tender. The yrup hould be boiled :.iga.in in the 
course of a few day , and turn d, while hot, on to the chips. 

374. Gages. 
. Allow equal weights of su ar and plum . Make a syru1= 
of white sag, t, and ju t atcr u:fficient to cover them; boi 
the gages slowly in the yrup for ten minute~, then turn thena 
into a dish; let them remain four or five d , then boil them 
till the yrup appear to have enter d them. Put them in 
China. jars; in the course of . a w ek, turn the s rup from 
them, boil it, and turn it scaldin"•hot over them ; cover them 
up, and ct the jar in a cool place; if the jar are not full, 
turn a little hr ndy over them, to keep them from ferment­
ing. 

875. Strawberries. 
Procure fresh large strawberries when in their prime, but 

not so ripe as to be very oft. Hull and weigh them. Take 
an equal eight of fine white sugar, put a la. er of the ber­
ries on your pre rving-kettle, then a I yer of sugar, and so 
on till you get in all t,hat it will an wer to pre erve at one 
time. small quantity hould only b done at once; if 
crowded, they will 11ot look ,vcll. L t them remain two 
hour to have the juice run, o as to form a. syrup at the 
bottom of the preserving-kettle, then set them on a moderate 
fire, until the juice ruu freel_ ; then boil them for ha.If an 
hour; turn them into a deep di h as soon as pre erved; 
when cold, put them in small la s or Chin·a. jar., that can be 
corked and sealed tight. l eep them i boxes of dry sa.nd, 
in a cool place. A they nre very apt t-0 ferment during the 
hot weather, it is n.dvi a.blo not to fill tho jar quito full of 
the stra.wberric , and fill up the pace left with French 
brandy; imme put bit of hina on top to pre tb tmw• 
berries under the yrup, as they Jrn,ve a t1·ong teuden y to 
ri e to the top of the yrup when hey h ve been pr er\'cd 
~ few days. Strawberries retain their natur1d lla,·or be t if 
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preserved without cooking; allow a pound and & qunrter of 
powdered doublc-rcfin d suu r to one pound of the berrie ; 
put the berrie and sugar in alternate layer in mall gla 

• jar , that can be corked and sealed tight. They are more 
difficult to keep in this ay. 

876. Plums. 
Take them before they begin to often, gash them with a 

pin to the tone, to keep them from bur ting when boiled. 
l\Iake a yrup in the u ual manner, let it get cool before 
adding the plums; boil them in it till tender. 

377. Grapes. 
Ii the grapes a.re green, h, l e them, and e tract the seeds 

with a smu.11 knife. Boil them in a. yrup ma.de of an equal 
eight of ugar. If they are rip , que z out the pulp, 

boil it soft, then strain it, and add the skin , and an equal 
weight of sugar; boil the hole together till of a thick con­
si teocy. 

PRESERVED FRUIT. 

878. To Preserve Fru 't in the Sun. 

Stra vberrie , ra pberries, and blackberries, are said to re 
tain their natural fl vor more perfec ly when pre erved by 
the beat of the un, instead of being calded over the fire. 
This method is as follow : Place them on shallow dishes, 
cov ring them entirely with powdered double-refined suga.r1 

u. inrr the same quantity of sugar as in the ordinary way of 
boiliu,,. E pose thew to the sun on the roof of your house 
for cveral d y , h ving them where the sun will shine on 
them through the d y, and taking them in as soon as the 
Jew full , or if the weather becomes damp, Keep the her• 
rie in small jar , corked and a.led tight, and pack the jars 
in box:cs of dry and. 

879. To Preserve Froi't by Drying. 

Most kinds f ripe fruit c:in be k pt through the winter 
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if dried perfeotly in the sun. prend them on pbtters, ex­
po e thtm to the sun for a. number of days, taking them in 
as soon as the dew falls, or the weather becomes damp. 
Pe che , apple , and pears hould be pared previou to dry• 
ing them. The fruit will be improv d (except the apples) 
by sprinkling over them ha.If their eight of sugar, when first 
spread on the platters to dry. The tones of plum • and 
cherrie bould be e tracted, if sugar i added. Put their. 
in a moderately-warm oven for an hour hen dry, to prevent 
them from becoming ormy: keep them in b gs in a. dry pl ce. 
When the weather i cloudy, o that the fruit cnnnot be dried 
in th.e sun, they can be dried in a brick oven of very moderate 
heat, but much care i nece ry to keep them from corch­
ing in this way. Whenever the fruit is to be pr pared for 
eating, rinse it off in cold at r, unlc sugar wa u ea in 
drying it; in that ca e, much of it would rin e off. Turn 
on boiling w ter to cover it, stew it till oft, then add suffi­
cient sugar to sweeten ; let it cnld in, then remove from the fire. 

880. To Preserve Fruit without Sugar. 
Take either green or ripe fruit, put it in tin cans or 

'bottles-the latter is the be t for very acid fruit -cork up 
the bottle 1 after filling them a full as po ible, wire down 
the cork, with a very little projection above the gla s; 
there should be a hole ruad in the centre of the cork, so 
that the heated a.it- may be e pellcd from the bottle , which 
ahould be placed in a kettle of cool water, having the ater 
up to the nozzle of the bottles; set the kettle where the 
water will get to boiling; it should boil for t enty minutes. 
Then take out the bottles. As soon as ufficiently cool d to 
handle, dip the corks in melted sealing-wa , so tl1 t the air 
may be perfectly excluded; if so, the fruit will kc p p rfect­
ly until exposed to tbe air; it should then be t wed with 
sugar and eaten immediately. In thi wa , the fruit ta te 
as if ju t picked. Peaches should be p in cold water as 
1000 as caoh one i pared, to keep them from turning a dark 
color. If cans are used, older them up as soon as the fruit 
is put in, making a small hole in the centre. After boiling, 
fill up the hole with a. drop of solder. 
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JELLIES. 

881. Directions for Jelli,es. • 

Bags for &tr iniog jelly nre u u. Uy made of flannel, but 

after u ing several time they hrink up so thick, that the 

jelly will not rdn through them readily; on this o.ccoun , 

tho c made of thick hite cotton cloth are prefer ble, and 

will answer just as well. The bn" should aper down 

to a point, and h ve a hole at the top, so that they can be 

au pended on a nail bile the jelly i drainin through into 

a pitcher or mug placed under them. It should be wrung out 

of hot water pre iou to u, ing it for train in" jelly, and not 

ucezed, hile the jelly i pa ing through it ; if squeezed, 

the jelly will not be cl ar. If not clo r the fir t time, jelly 

should be turned b ck into the bag, and drained through 

a • in. If not wanted for immediate u e, put the jelly iuto 

small j r or tumbler . To c rtain when jelly i sutli­

cicn ly boil d, put a poonful of it in a tumbler of cold wa­

ter; if it sinks in a olid ma to tho boLtom, it is sufficiently 

cooked. 
882. Apple and Quince Jelly. 

Pippins, crab apple,, and Rhode I. land greening., are the 

be t or jelly; but it o n be mn.de of any which arc tart and 

juioy. ,v h and quarter the a.pplo , remove tho core , but 

leave tho kin on, a they give the jelly its color, and of the 

an.me hue as tho npple of hioh the jolly is made. Boil 

them in a. bra kettle ith sufficient a.tor to cover them. 

When very oft, drain them through a jelly-bag without 

squeezing. Measure the liquor, and tp each pint of it put & 

pound of white sugar ; boil it lo ly till of a thick jelly. If 

the jelly is of too pale a color to b pretty, it may be bei"ht­

eued rith a little tincture of • ffron, if a. yellow hue is 

wi hcu; for gr en, use the juice of pinach-lea\"'es, and for 

pink, cochineal coloriu . Let it p ss through the jelly-bag 

again ~fter boiling. , Quince jelly i made in tho same way as 

apple Jelly. 
883. Ourra~~ Jetby. 

Tako the . ourra.nt when (ul}s tip~, 91n~ in thci~ prim~~ 

if a. little pa t their priD.10 ~b~y n;re not' so n\ce [or jc\ly. 

Mash and then ll~ecie ~h~ c~rrl:\nts thro~\ a- tl:>;~k ~\o~~• 



186 
JELLIJts. 

Some cooks put them in an earthen jar, and set it in a pot of boiling water, and let them remain until the currants break, previou to straining them; but the juice obtained in this way will not make a light-color d j 11 . To· each pint of strained juice, put a. pound of sugar; white is the best, aa it makes the most delicate jelly1 brown answers very well for that which is to be u ed with meats. Boi the syrup gently for twenty minutes, then try a poonful of it in a cup of cold water; if it sinks to the bottom in a olid mass, it is suffi­ciently boiled. Put it in small jar ; if it does not appear to be a thick jelly when cold, et the jar in the sun for cv­eral day , taking care that the dew doc not fall on them. A 
jelly may be made of trawberric , aud other soft borrie , in the same way as currant ·euy. 

884. (hape arul Oranberry Jelly. 
Put the grape , or er n rrie , hich hould be ripe, in a jar, cover it clo e, and et it in a ket le of boiling , ater; keep it on the fire till the fruit i oft, then tr in it, and to each pint put three-fourth of a pound of bro n sugar, and boil it till ropy. 

885. Jelly of .American Isi"ngUUJs. 
Soak an ounce of American i inglass, or gelatine, in cold water for half an hour, th n draiu off the water and turn on three pints of boiling water. When cool, tir it up, and add a po11nd and a half of white sugar, the grated rind of two lemons and the juice, and the beaten white of three eggs. Boil the whole slowly for five minute , then drain it through a j elly-bag, add half a pint of wine, and fill your jelly-glasses. 

886. Lemon Jelly of Cooper's Isingl,ass. 
Pour a quart of boiling water ou an 011nce of Cooper's isinglass, a pound and a half of white sugar, and the juice and grated rind of a couple of fre h lemon . When the isinglass floD4 sugar have dissolved, stir the whole up well, let it sim-111er over q, moderate fire for three or four minutes, then strain it an<! mix "\Vith h a gl of white wine; fill your )~Hy-glasses and set them 'Yhere the Jelly will get cold If tJ-e weather is hot! it will be n OQ a.ry o put ice round the J ~y tq ,P.lff,ke it st1ff~n. ?Jhe Jelly ma! 90 ~o}gr~d cJlow b1 
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adding a little tincture of affron previous to straining it. 
If you wish to have it of a pink hue, use cochineal coloring. 

887. Oalf s1eet Jelly. 
Take four feet that hn.ve been previously cleaned, boil 

them in four quarts of water till very soft, and the water is 
reduced to one quart. Take it from the fire and let it re­
main titl perfectly cool, hen scrape off the dregs which ad­
here to the bottom of the jelly. Put it in a preserving ket­
tle, and set it where it will melt slowly. When melted, 
take it from the fire, mix with it half a pint of white wine, 
the juice and grated rind of a couple of fresh lemonst and a 
stick of cinnamon. W a. h and wipe dry six eggs, take the 
whites of them and beat to a froth, st.ir them into the jelly 
when it become• cool ; bruise the shells and mix them· with 
the jelly. Set it on a moderate fire; when hot, sweeten it to 
the taste. White sugar is the be t, but brown will answer · 
very well. It should boil slowly for fifteen minutes, then 
strain it; if not clear the first time, let it pass through the 
jelly-bag till it becomes so, taking care not to squeeze the 
bag. When transparent, turn it into glasses and put them 
in a cool place. If the weather is hot, set them in a pan of 
ice-water. This kind of jelly will keep well only two or 
three days in hot weather. A knuckle of veal and sheep's­
feet make a nic:;,;, jelly prepared in the same manner a., calf's• 
feet. 

COMMON DR INKS . 

388. Oojfee. 
Mocha and Java arc the be t, but good coffee can be made 

of cheaper kinds. Coffee is much improved by age, and on 
this account it is advisable. to procure a large quantity of 
that whfoh you know to be good. Coffee should be dried in 
au iron pot, and set where it will keep warm without brown• 
ing, for several hour . Then set it on a hot fire and stir it 
con tantly until the lighte t kernel are brittle, which is as• 
certo.ined by biting one in two ; then remove it from the fire, 
turn it into a bo , clo ing it tight to keep in the steam. Not 
o--er two pounds of coffee can bt: browned well at once ; the 
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kcr.ncl should be of a dark-brown when i'oasted; if allowed 
to get bla ·k, the coffee made of them will not be good. 
Much care is requ itc to roa t coffee well. On no account 
permit it to be put into a stove oven to dry, as is often done 
b_y carele ervants nd allowed to get half burnt while 
drying. If you h vc no cream for coffe , tir in ju t before 
taking it from the pot when bro ed, n. pi cc of butter of 
the izc of ha.lf an egg to two pOll.nd of coffee. A coffee­
roaster is preferable to a pot for roa. ling coffi e, n the fine 
aromatic fl v t· i pre er cd, which in a gr at mea ure e • 
capes when roasted in an open po . If you wish to make 
coffee strong, allow half a pint of O'round coffee to a couple 
of quart of w~t r, which hould be turned on boiling hot. 
It should boil as much as twenty minute in a tin coffee-pot 
to obtain the , trength of the coffee, but it ill not hn.vc a 
fre h taste if on the fire over 'lrnlf nn hour. It should be 
boiled in a tin-pot, and a piece of codfi h kin nn inch . quare 
put in when it i first put on to boil. Thi wilJ clear it per­
fectly; it should be taken from mild codfi h that ha not 
been soaked, as it lo e its clcariw, propertie by oaking. 
Rinse it in cold water, dry it perfectl. , and cut it into 
pieces an inch square; if torn off a want d, you are liable to 
get jn too large n. piece, which will givo the coffee a di • 
·grceable taste. Coffee can be cleared with eggs; half a one 
is ufficient for a couple of qunrt of coffi e; wn h the hell, 
break it up, and mix it with the inside of the egg and the 
coffee grouuds; add very little cold water to ju t moi ten the 
grouud , then turn on tho boiliug watc1-. , hen coffee i 
sufficiently boiled, take it from the fii- , let it remain three 
or four minutes to settle, then turn it off o. rcfolly from the 
grounds into another pot. lf you have not cream for coffee, 
substitute boiled . milk. The pot in which coffee i boiled 
should be washed an dried every day, or it will give the 
coffee a bad ta te. 

389. Frenc~ Oojfee. 
The French method of making coffee is ns follows, and is 

considered very superior in flavor by many per on , hut it is 
not so healthy as the common method: Allow n. pint of 
coffee, when ground fine, to a couple of quarts of water. 
Make it in a German filter, aud, turning the water on boiling• 
bot, et it where it will keep hot. When the whole is trained, 
turn it off nrcfully iuto your coffee-pot for the table. s 
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th~ full strength of the grounds 11,1•e not obtnined in this way, 
good common coffee may be made of them by subsequent 
boiling. 

890. Tea. 
The best kinds of green tea are Young Hyson, Imperial, 

and Gunpowder; of black tea, Pouchong, Pekoe, and Ou• 
long. Green tea, if good, will have a green appearance when 
turned into tho cups; black te bould be dark colored, and 
of a fragrant mell. If the tea is of a strong kind, .allow a 
pint of water to a tea poonful of it ; if not strong, a larger 
proportion of tea will be required. Pour on it first a little 
water, which hould be boiling-hot, and set the tea where it 
will keep hot; if the tea is green, it should not steep over 
tour or five minutes. Black tea should steep from ten to 
twenty minutes to obtain the strength; it will not be injured 
by remaining on the firc still longer. Put it, when steeped, 
into your tea-pot; l\dd what water is necessary, boiling-hot. 

891. Oliocolat,e. 

Scrape off the chocolate fine, mix it smooth with water, 
and stir it into boiling milk, if liked very rich; if not, use 
half water; it can be rn de ent,irely of water. Stir it till it 
boil , then remove it from tho fire, and it is ready to drink, 
with the addition of , ugar to the ta. te. A la.rg poonful of 
chocolate to a pint of milk, or water, i the right proportion. 
If allowed to get cold, so th t the oil of the chocolate can 
be remo ed, it i rendered more healthy, and "is not injured 
by heating the second time. 

892. Hop Beer. 
Put to five quart of water six ounces of hop , ·and oil • 

them three hours; then train off the liquor and put to tho 
hop four more quart of water, four or five raw potatoea 
pared and liccd. a half pint of ginger, tmd boil the hops two 
hours long r. Thon strain aud mix it with the rest of the 
liquor, tirrinp; in a couple of quarts of mola se . Take half 
a p und of rusked bread, pound it fine, and brown it in a 
pot over the fire, stining it con tautly. Sli es of bread 
ton-stcd very bro,vn will do, but are not as good as the 
rusked bread to enrich the beer. Add it to the liquor, and 
when cool, so ns to be ju t lukc, arm1 tir in n. pint of fresli• 
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made yeast, that has no salt in it, as the salt keeps it from fermenting readily. eep the b r co ercd iu temperato situation till the fermentation cea e , which i a certained ~y the subsidi_og of the froth. Then turn it off carefully mto a beer-keg, jug , or bottles. The bottles should not be corked tigh , s he beer will be apt o bur t them. Keep tho beer in a cool pl ce. 

393. Spring Beer. 
Take a small bunch of part or all of the following root : Sweet-fern, arsaparilla, winter-green, afra , princ 's-pin8t and spicewood. Boil with them a couple of ounce of hop , three or four raw potatoe sliced and red, to three g Hons of water; let the whole boil for three ht>ur , then train o:tf the liquor, and put to the root and hop three gallon of fresh water, and boil three hour longer. '.rhe strength of the roots is obtained m(ti•e thoroughly by changing the water, as, when trougly saturated with the hop , it will bind up the juices of the roots. Straiu tho liquor when boiled suffi­ciently, add to it molas es in the proportion of a quart to three gallon of beer, and a couple of lie of brGad toasted very brown. When it become ju t lukewarm, tir in a pint of Ii ely new ye t that ha no lt in it. If the liquor seems too thick, dilute it , ith lukewarm water. Keep it in a temperate itua.tion, cover it over, but not so bigh as to ex­clude the air entirely, or it will not work. \ hen fermented, keep it in a tight keg or bottle . 

39 . Ginger Beer, or Wine. 
Boil gently in a gallon of water, three 1 rge spoonfuls of ginger, three of cream of tart r, two lemon cut in lice& When the whole ha boiled an hour, tr in and sweeten to the taste with sugar, which is the be t, When ju t, luke­warm, add half a pint of fre h lively yea t, th t ha no ah in it. When fermented, turn it o:tf c ref ully, bottle and cork it, and keep it in a cool pla . It ill be fit to dl'inli: in the course of even or ight d y . This beer re embles champagne. .A simpl ginger beer may be made as follow : Turn a gallon of boiling n.ter on to three or four lar&e spoonfuls of ginger, let it steep for half an hour, thca1 set it where it will CQol. When just lukowarm, add half a pint 
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of molasses, and a cup of lively yea t. It will be fit to drink 
as soon as fermented. 

395. Ou,-rant Wine. 
Strain perfectly ripe currant , to each qum·t of juice put 

two quart of water, and three pound of sugar. Stir tho 
whole well together, and let it 1·cmain a day without stir­
ring, then strain it and put it in a cool place. where it will 
ferment lowly. , hen the fermentation ceases, add a quart 
of French brandy to ten gallon of the liquor, and clo e it 
up tight. When it becomes clear, it is fit to bottle. It will 
be fit to drink in the course of six month , but is improved 
by being kept a number 0£ year . 

396. Grape lV-ine. 

Bruise the grnpcs, which 1,ouhl be quite ripo. To each 
gallon of grup.e put a gallou of wntcr, and let the whole re• ,,,, 
main a week without tirrinrr. Then draw off the liquor 
carefully, and to each gallon put three pound of whito su-
gar. Let it ferment in a temperate situation. When fer­
mented, stop it up tight. In the course of si months it 
will be fit to bottle. 

397. To mull lVine. 

To a pint of water put a. ten. ·poonful of cloves and cinna.• 
mon, previou ly powdered. et the water where it will boil 
Sepantte the whites and yell , of three egg , beat the yelks 
with a lnrge spoonful of powd r u white sugar. As soon as 
the wa.ter boil , turn it on to the ugu.r and yelk , a.dd a pint 
of ine, and turn the beaten whites of the eggs over the 
whole. 

398. Ourrant Sh1't1b. 

To a pint of trained currant-juice, put a pound of sugar. 
' Boil them gently together for ight or ten minute , then set 
it where it will cool. dd when lukewarm, a winc-gla: s of 
Fl'tmch brandy to each pint of the hrub. Bottle and c<;rk 
it tight, and keep it in a cool place. 

399. Vinegar of Bern'es. 

Raspberries, st1·awberries, and blnckberric , are all suit.-
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ble to flavor vinegar. The berrie should be ripe and mized with vinegar, in the proportion of three quart of berrie to one of vinegar. Let them remain for two or three days, then strain the ine ar, and to each pint of it put a pound of white sugar, and bottle without corking it tight. A couple of large spoonfuls of this mixed with two-thirds of a tumbler of cold water is a refre bing drink in fever , and is also an acceptable summer beverage to those who are in good health. 

400. Oherry .Bounce. 
Procure the wild black cherries, pound them, in order to b1·eak the pits, then mix with them sugar, good whi key or rum, in the proportion of a gallon of pirits and two pounds of the sugar to a couple of quart of cherries; put the whole in a tight ca k, shake it up once e er.y day for three months, then let the liquor run through a. thick cloth twice to clear it. Keep it, when strained, in ca ks or b_ot le . This is very good for bowel complaint , nd fine tonic. 

401. Sherbert. 
Boil in a. couple of quart of ater, six or eight green stalks of rhubarb, a. lemon Heed, and a quarter of a pound of raisins. When the whole h boiled for twenty-five min­utes, strain it and add orange or lemon syrup to the taste. Let it get cold before drinking it. 

402. Mead. 
Put to each pound of hon y three pints of ,varm a.tor, stir it up well, and let it rema.in until the honey is held in complete solution, then turn it into a en k, lea. ing the bung out. Let it ferment in a temperate situation, and bottle it as soon as fermented. 

403. Ejfervesc1:ng Drinlc. 
Put a tea. spoonful of tartaric acid in half a tumbler of cold water, and sweet n it to the ta te with any nice fruit syrup you plea e, or bite ugar. Dissolve ha.If a tea. spool1ful of soda. in one-third of a tumbler of cold water, and mix it with tho tartaric acid in the other tumbler j a little Ast1ence of ginger added to the a.ho o, m, kc, a very be lthy, 
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and pleasant drink. Vineaar of berries may be sub tituted 
for the tartaric aoid, u ing a large poonful of it to a tum• 
bl ~r of the drink. 

ESSENCES. 

404. E. sence of Nutmeg. 
Dis olvc an ounce of the e entinl oil of nutmea in a pint of 

rectified pirit . This i very uico to u o for fltworing cakes 
and puddings. , 

405. Extract of Lemon. 
The be t method of obininiu" the essence of the lemon­

J,ecl, is to rub off the yellow part of the rind with lump of 
white sugar, then crape off tl,c urface of the ugnr into ~ 
j r a fa t a it become. aturat d with the oil of the rind. 
Pre s · the ·ugar down tight nud cover clo e. A little of 
thi ugar gives a flue fhwor to cak , pudding , and pie , 
and i a uperior method of obtaining the fine aromatic flavor 
of the lemon rind, which is thu procured without any alloy. 

406. Essence of Ginger. 
Take three ounces of fr sh raco-ging r, grate and p

0

uf it 
into a quart of ]'rench brandy, to 11ether with tho rind of a 
fre h lemon pared thin; none of the white part of the peel 
hould be u d. Bottl it up, and hah the bottle well 

fiery day for eight or ten day ; it will then be fit for use. 
A little of thi mix d with water, or dropped on a lump of 
ugar, answers all the purpo c of ginger-tea, and i much 

more palatable. It i al o nice to fta.yor many kinds of 
sweetmeats. 

407. pice Brandy. 
Put iuto a jar of French brandy, ro. e-leave in the pro- • 

porti,m of a. quart of the brnud • to half a. pint of the latter. 
t ·p tbe l~: ye till the .trcn th i obtain <l from them. 

'1'11eu turn off the brnudy qu,ecze the leaves dry, throw 
them away, aud add fro h l •a,·c to the brandy. l c1,cat the 
ubove opcra.tiou until tho brandy i.3 trongly impregnated 
with the flavor of the lcav('!'I thrn turu the brandy off free 
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from the loaves and keep it in a bottle corked tight Lemon 
and ornng -peel, and p ch-me t , t eped in brandy, are 
nice to flavor cake·, pudding , nd mince-pie . It take the 
rind of three or four lemon , or o. quarter of a pound of 
peach-meat to flavor a pint of brandy. When the brandy 
i ed, more may be add d to the old rinds with the addi­
tion of a few fresh one .. 

408. Oolori'ng for Jellies or Oreams. 
For colorinrr a fine pink hue, take fifteen grains of cochi­

neal reduced to a fine powder, ith a drachm and a half of 
cream of tartar, and boil Jowl for half an hour in half a. 
pint of ater; add, while boiling, . bit of alum of the size 
of a pea. Another method to obtain the coloring m tter of 
the cochineal, when a mall quanti y is anted for imm diato 

. e, i to brui c the cochineal n a small plate ith the blade 
of a knife, put to i half a up of bite brandy, le i~ remain 
for a. quarter of an hour, then traiu it. The juice of 
spinach-le e ill gi e a fin green color to jelly, and the 
tincture of saffron a yellow hue. 

COOKERY FOR THE SICK. 

409. Barley Water. 
lloil a couple of ounce. of barl in two qu rt of water 

till soft, with a. little alt; add currant-jelly to give it a. 
pl a ant acid taste, first training it; if the jelly is not liked, 
turn it on to a couple of ounce. of r i i and boil it again 
till reduced to one quart, and tLen train it. Pearl barley 
is tho be t, but common barley answers "ery well. This is 
very good for invalids woo arc troubled ith co tivene . 

410. Rice Gruel. 
Pnt n. large poonful of unrrround rice into a• piut and a 

half of boiling wa,tcr, boil it till oft, add a tea. poouful of 
salti nn<l, if you like, a stick of cinnamon or mace. Strain it 
when soft, and add half a pint of new milk, and sea.Id the 
whole together. If you wi. h to make the gruel of rice 
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flour, mix a large spoonful of it smoothly with three of cold 
water, and stir it into a pint and a half of boiling water, and 
boil it five or ix minutes, tirring it constantly. Beason it 
with salt, a piece of butter of the size of a walnut, and pep­
per to the taste. Turn it on to toasted bread cut into small 
pieces. This is excellent foo~ for those who have a bowel 
complaint. • 

411. Water Gruel. 
Mix a couple of large poonfuls of sifted Indian meal with 

one of wheat flour, and sufficient cold water to make a thin 
batter; stir it into a quart of boiling water, and let it boil 
at lea t half an hour, tirring it frequently. If boiled a 
le s time it will have a raw ta te. eason it with salt and 
peppe1· to the ta te, and a piece of butter of the size of a 

a.luut. Some like in it a. very little sugar and nutmeg. 
Turn it on toast cut in sm~ll piece . .. 

412. Wheat Gruel. 
Tie up a small quantity of wheat flour in a thick cotton 

cloth and boil it fi.\'e hou1· , and then dry it perfectly. To 
male the gru 1, grate off a de crt poonful and mix it into 
a thiu pa te ~·ith water, and tbeu tir it iuto half a pint of 
boilinO' milk, and • dd alt to the ta te. Thi is excellent 
food for children who ha c a bo rel complaint. 

413. .Milk Porruige . 
.Make a thin batter of wheat flour and cold milk, and -stir 

i~ into boiling milk ; add a.lt to tho taste, and boil tht3 por• 
ridr•o about five minutes. 'I his is a]so good food for those 
who have a bowel complaiut, but not so efficacious as wheat 
gruel. 

414. Oaudle.. 
l\Iake rice or water· gru l, and add to it, when taken from 

the fire, a wine-gla of wine br ndy, or ale. Sweeten ii 
with ;white sugarf and add a little nutmeg. 

4:e5. .Arrow•root Gruel. 
Boil a pint of milk, and ·tir into it while boiling a large 

spoonful of arruw-root mi Ted mooth with a little cold milk 
then add a little salt and let it boil three or four minute . 

7 
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416. Arrow-root Oustarrls. 
Make', a gruel as ahove ; when cooled, add a couple of 

beaten eggs, white ugar and nutmea to the ta te, and set it 
where it will get scalding-hot, tirring it con t:mtly. As 
soon as it boils up, tutn it info custard cups . 

• 
417. Ohich:n Tea. 

Take off the skin and all the fat of the fowl, and boil it 
till very tender with ju t sufficient water to cover it, and add 
a little salt Take the chicken out of the liquor h n 
boiled, and let the liquor remain till cold to let all the fat 
rise to e surface, which should then be skimmed off. The 
tea should be heated when given to the p tient. It i very 
delicate, nouri bing food, and will set well on the tomach 
when so weak as tg be able to retain but little food. 

418. Beef Tea. 
Boil & pound of fre. h le n beef ten minut , then cut it 

into small bits, turn on a pint of luko arm , ater and set it 
where it will keep warm for half an hour, then stra.iu and 
season it with .,alt and pepper to the ta te. '.rhi is a quick 
method of· obtaining the juice of the meat, but the tea i not 
f,O nourishing and good, wh the stomach is unable to b nr 
a small quantity of liquid on it, as the following ruethod : 
Cut lean beef into tuall bit , fill a junk bottle with them, 
cork it 1,ight, put it in a pot of lukewat·m water, and et .the 
pot where the water will boil for four or five hours. table 
spoonful of this is as nouri bing as ha.If a pint of the tea 
made by boiling the meat. 

• 
419. Oough Tea . 

Make a strong tea of everlasting, str in it, and to a. quart 
of it put a couple of ounces of 1·ai ·ins ot· fig , two of liquoric -
toot cut into small bits, and boil the whole together for 
twenty minute" Remove it from the fire iiud add the juice 
')fa lemon. This can be drank freely_. ud is an o oollent 
remedy for a tight cough. It is the most efficaciou taken 
hot; but as it produ ·e perspiration if lio , care must be used 
not to expose yourself to the cold for a number of hours 
after taking it. 
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420: Wine Whey. 
Stir 11, couple of wine-gla es of wine into a pint of boiling 

milk, take it from the fire, nd let it remain till the curd 
separate from the hey and settles ; then turu off the wheJ 
an i sweeten it with white sugar. • 

421. Oream of Tartar Whey. 

Set a pint of fresh milk on the fire; when calding-hot, stit 
in a. te:i. poonful of cream of tartar; if it doe not .turn sow 
soon, add more. Strain it and add white sugar to the taste 
This can be given in fever when ine hey will not suit the 

patient.· • 

422. Oider Beverage. 

Take one-third of sour cider, two of cold water, sweeten 
t-0 the taste with hite sugar, and grate in a little nutmeg. 
This is a hen.lthy drink for those of bilious or rheumatie 
habit. Brisk bottle-cider is still more medicinal. 

423. Stomach Tincture. 

Bruise a couple of ounces of Peruvian bark, one of bitter 
orange-peel, and teep them in n. pint of proof spirits for a 
fortnight, baking up the bottle each cl y which contains the 
bitters. Let it remain for a couple of days without shaking, 
then turn the bitters off carefully from the dregs into an­
other bottle. A tea poonful of this in a wine-glass of water 
is a fine tonic, and i particulnrly good for tho e afflicted 
with the fever and ague, but must be taken a number of 
times a day to effect a cure. 

424. Tlu1roughwort Bi"tters . 

.Make a strong tea of thoroughwort, strain it, and when 
cool, put to a couple of qua.rt of the tea. half a pint of 
French brandy, the peel of two oranges cut into bits, six 
bunches of fennel, or ma.Hag • eed. The orange-peel and 
Reed should be cro ~ded iuto a bottle, and then the tea and 
bru.ndy turned in. 'l'he bottle should be corked tight. A 
wine-glas of the bitter to half a tumbler of ater i ~bout the 
right proportion, and a little uga.r should be added after 
turning it into the tumbler. These bitters will keep wel~ 
and can be taken when the stomach cannot bear the simple 

, 
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tea. It is an excellent remedy for bilious colio, and other 
bilious complafot., particularly for the fever and ague. The 
blo soms of the pl· nt should be taken off pr viou fo m king 

, the tea, as they are apt to occa ion oruiting. 

425. &--nallage O-Ordial. 
Wash young sprouts of mall. ge nd drain them quite 

dry, then cut them in small piece and put them in a bottle 
with seeded mi in , having lternate la er of eaoh. When 
the bottle is t o-third full, fill it up with renoh brandy. 
Let it remain for four d ys to havo the mallage ab rb he 
brandy, and then add as much mor,} as the bottle will hold. 
It will b61fit for use ia the cour e of ten d y , and ·i an ex­
cellent m~dicine for bo el compl intt. 

426. Fla:i;.seed -Jelly. 
Turn a quart of boiling water on to a table poonful of 

flax-seed. Let it remain a hort time, thon train and add to 
it the juice of a lemon, and hitc uga,r to the taste. This 
is very good for a cough. Flax- ced boiled in mola es 
candy, and a mall piece of tho candy eaten every d y, is very 
good for those troubled with co tivenes . 

427. Moss Jelly. 
Steep Irish moss in cold , nter a few minute , to extract 

the bitter ta te, then dr in off the water, and to ha.If an 
ounce of moss put a quart of fre h water, and a stick of cin­
namon. Boil it till of n. thick jelly, tra,in, and season to tho 
taste with white sugar and wine, when it can be t ken. 
Lemon-juice may be ubstituted for the wine, if it i not to 
be kept long. Thi is very nourishing, nd highly recom­
mended for co umptive complaint . 

428 .. &go Jelly. 
Rinse four ounces of sag in cold water, and so it in 

oold water half au hour, then drain it off, and add a pint and 
a half of fresh water, which should al o be cold. Soak it for 
half an hour, then et it here it will boil lo ly tirring 
it con~tantly ; boil a tick of cinnamon with it. When of a 
thick cwsi teooy, add a glass of wine and white sugar to tae 
taste, and boil it five minutes longer. 
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:ans·oELLANE-OUS RECEIPTS. 

429. To ke,ep .Apple.! through tJie Winter. 

1411 

Take those that are hard and oundt wipe them dry, and 
pack them in barrels with a la. er of bran between each fayer 
of the apple . En elop the barrel in a linen cloth to pro­
tect from fro t, aud keep the apple in a cool, dry place, but 
uot o cold as to freeze the apple . Apples can be kept for 
11 y ar as follow : Cover the bottom of a fl.our-barrel to the 
depth of five inches with finely-pulverized pla ter, thorough• 
ly dried, then put in a layer of sound apples wiped dry, and 
eparated from each other in the barrel. Cover hem with. 

a ln.yer of the pla ter, put in succes ive layers of apples and 
pla, ter till the barrel is full,. and make the hole close and 
compacb by pre 'ing with the hand. 

430. To keep Grapes over the Winter. 

Gather them on a dry day wheu not dead-ripe, put them 
in gla s jar , and prinkle round each cluster dry bran, so 
that they ill not touch each other; have a thick layer of 
bran on top, cork and cal tight to exclude tbe air perfectly. 
Keep the jar in n box of dry sand, in a cool place. Whcr. 
they arc to be a.ten, cut off a mall end of the stalks of 
each bunch, and immer e the stalks in wine a few minutes; 
this will give the grapes a fre h taste. 

4:31. • Tomatoes for Winter use. 

Peel those that are fresh and ripe, and as late in the sea­
son as they can be procured; season them with salt and 
pepper, a for immediate ea.ting; put them in bottle , or tio 
can , cork them up, h ving a hole in the cen trc •or the corks, 
put them irr a pot of cold water, n.nu set the pot here the 
water ill boil up fort cnty u1inute ; then take them up, cork 
and eal them tight, and keep in a cool pl ce. They should 
not be op ncd till the weather become cold. Green corn 
and peas can be kept in the same· way. 

432. Lima, Beans for Wi'nter use. 

Dry them p rfectly in the pod ,, as soon as gathered, 0t 

pu.t them in ~ pot without , dryi:1", in alternate l8,¥crs with 

I 
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salt, haring a. layer of the salt at the bottom and top of 
the keg in which they are pa ked. Put a weight on them, 
and keep them in a cool place. They will need soaking 
OT'er night in cold water, first shelling them previous to 
cooking. Boil them with a little saleratus in the water. 

433. To Dry Swe-et Oorn. 
Turn back all the husk except the last thin layer, ban 

the corn in the sun, or a warm room, to dry. When you 
wish to cook it, boil it on the cobs till soft, then cut it off' 
and add salt and butter. Another method is to boil it on 
the cob five minutes, then cut it off and spread it on platters 
or sheets, and dry in the sun, talcing it out of the dew at 
night. As corn is -apt to get fly-blown when dried in the 
open air, it is advisable to put it in a very moderately-w rm 
oven for an hour before putting it away in bags for winter 
use. Rinse it thoroughly, and soak it several hours in the 
water in which you are to boil it, when it is to be eaten. 

• 434. To keep various Vegetables in Winter. 

Cabbages, celery, al ify, and par nip , keep best when 
covered with earth. Turnip , potatoe , and similar vegeta• 
bles, should be protected from the air and frost; a linen 
cloth thrown over in severely cold weather is good to keep 
them from freezing. It is said that the dust of charcoal 
will keep potat s from sprouting in the spring. Onion.11, 
pumpkins, and squa hes, should not be kept in cellars, as 
the dampness makes •thcm decay. 

435. To Dry Herbs. 
Gather tlre herbs on a dry day, while in blossom; tie 

them in bundles, and suspend them with tho blo omR down­
wards. When dry, wrap the medicinal ones in pa.per. Pick 
off the lea\'"es of tho e that are to be u cd in cooking, pound 
and sift them, put the powder in bottles) and col'k them 
tight. 

486. To keep Eggs .for five ,nt.mths. 
It is advi able to buy eggs for family u , when chea.p, and 

pre erve them as follo, : Mi ha.If pint of un la.eked 
lime with the same quautity of ~lt, and a couple of galloa11 
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of water. The water bould .b& turned on the lime boiling 

hot. When it b come cold, put in the eggs carefully, so 

as not to crack the hell ; if cracked they will spoil very 

soon. The egg hould be perfectly fre h when put in and 

• the lime water no tr Jnger than tl1e above mixture; · if too • 

strong the lime will eat t.he shells. Another good way, is 

to grease the hell , and pack them in salt. Early in the 

fall is a good time to put them down for winter uso. 

437. To melt Fat for S!wruming. 

The fat of all kinds of meat can be used in cooking, ex­

cept of mutton and lamb. The two Ja t can be c1arified, and 

u..,ed to burn in olnr l mp or u cd in making oup. Roast­
meat dripping , and the li u r in which meat ha been 

boiled, bould remain till pcrfi ctly cold, in order to have 

the fat congeal, o ~hat it be taken off ea'ily. Scra.pe 

off the dregs which adhere to the under ide, cut it into 

small pieces, together with the fat of any boiled meat you 

may happen to have. Melt the fat lowly, strain it, and let 

it remain till so cold as to form it into a qard cake; then 

er pe off what dreg adhere to the under e, melt the 

fat again, and turn it into an earthen pot or pan, when part­

ly cooled, prinklc in a tea-spoonful of salt to each pound 

of the fat. The dreg of the fat are good to use in ma.king 

soap. The hortcniurr an wers for frying mo. t articles of 

food. The fat of cook tl met t hould not remain over a 

week in cold weather, and over three day in hot weather, 

without being melted. To extract the grea e ft·om bones, 

break them, and boil the bone for ten or twelve hours in 

a large proportion of water; let them r ma.in in .the water 

till cold, then kim off the fat. To e tract the smoky flavor 

of ham fat, boil it in fair , ater for half an hour, then cut 

it up, melt· it over a low fire; hen melt d, put in a cru t 

of bread, and let the fat remain till the~cru t is brown, then 

train it. Trea. ed in thi ' wa.y; the mos:y ta te i1:1 extracted, 

so that it can be u ed for fryinrr- ome u e it for pastry. 

Fat that has b come trong ho ld be treated in the same 

manner. The leave and thin pi c s of pork hould be 

u ed for shorte ing; cut tho pork into mall bits, melt the111 

alowly, stra.i tho fat, when melted, through col. nder, with 

a thick cloth laid in it. When partly cooled, so as w 
thicken, spriukle in s lt, in the proportion of half a. pint tA.,, 
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twenty pound of the lard. When salt is u ed there is no 
n ce ity of frying the s raps a deep brown in order to have 
the lard keep welL 

488. To Prerpare Suet Jar Oooki"ng. 
Pick it free from vems and kin, melt in a little water on 

a moderate fire, turn it into a pan; when cold, so as to form 
a hard cake, wipe dry, and wrap it up in paper. 

139. Directions for J{aking Butter. 
Milk should be kept as cool as po ible in hot eather, 

in winter it should be kept warm ; the xtremes of he, t 
and cold keep the cream from ri ing. train the milk as 
soon as taken from the cow, if pra.cticable, and keep it in 
earthen di hes or tin pan ; e... y hquld be thoroughly 
wa bed, and calding water turned in t rn, and wiped dry 
previous to training the milk in them ; if the weather is 
hot, rin e them in cold water after calding; in winter they 
should be hot when the milk is put in them. If the pans 
are not prop ly cleansed every time the milk is put in, the 
cream will not make good butter. Cre m hould not be 
kept over thr 011 four day in cold eather, or two days in 
summer, without churning, or it will not make good weet 
butter; a. little salt added to the cream, as ou collect it 
each day, te to pre erve it. In hot weather the butter 
will come mo readily if the churning is done early in tho 
morning, iµ a cool place. In cold weather it will be neces 
saxy to churn in a warm place ; if the butter does not come 
iwthe course f three-quart r of an hour, et the chui:u in 
hot water to warm the cream. In hot w ather, if the butter 
does not come in the course of an hour, set tho churn in a 
pail of cold water, putting ice round the churn,. tf you can 
procure it. As soo-g. a tbe butter appear in maU lumps, 
collect and put it iu a wooden bowl, p1·e iously calded and 
rin ed in cold water; the bowl should be u"ed for but,. 
ter only. Much care i requisite to have all the utcn ils 
u ed in making butt r thorouo-hly clean cd, in order to in­
s re good butter. Whcu the bu ter i all collected , put ico 
on it; if you have not ice, imm r e it in a pail 9f cold water. 
WhCJJ. it cool , o as to form a on; i ' tent ma s, ork it with 
a wooden spoon, ch-ain off the battenuilki coutiuue to, erk 
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it until the buttermilk is all extracted; if any is left in, the 
butter will not keep well. Some butter-maker say that if 

"it is worked over the ucceedidg day again, it ill be im­
proved, as the salt will then be dissolved, and all the watery 
particles ca.n be ca ily removed. Add salt to the taste when 
working out the buttermilk; no exact rule can be given in 
regard to the quantity, as different person taste vary so 
much. A large spoonful to :five or six pounds will render 
the butter of medium altnes . The hands should not be 
u ed in working butter, as the heat of them injures it. The 
Eogli h, who excel in butter making, practice warming the 
milk in cold w ther. ten or twelve hour after it is taken 
from the cow. The' rea on they give for t~e practice is, 
th t the cream is increa ed and the butter improved; care 
hould be taken not to let it get scalding hot. 

440. To Pot Butter /err Winter. 
'fhe usual method i to pack it in stone jars with alter­

nate layel's of salt and butter, having alt at the bottom of 
the j. r nd a layer of salt at tho top; rock alt is the best. 
The fi llo ing i, aid to be a perior mode of keeping but. 
ter sweet: Mix a large poonful of powd red white sugar, 
one of ltp tre, and oue of salt, ork this quautity 'nto 
every six pound of fre h-m de butter. Put it in a tone 
pot that i thoroughly clea.n ed, ha. ing a. thick layer of salt 
on top. Butter put down for winter should remain covered 
with the salt till cold we ther. 

441. To Extract Salt err Rn,r,,cid,ity from Butter. 
"alt from a small qttanti y of bu ter can be removed bJ 

Mking it over in tie h cold at r, changing the water sev• 
eml times while working it. To extract the salt from a 
lar e quantity, chum it in fre h milk in the proportion of a 
g don of it to three pound of the butter. It is said that 
ra.ucidity fro,u butter may be removed in the same ,vay1 adding 

-rcry little whito sugar after churning the butter. Rancid 
b ould not be u cd iu cooking; it is better to dispense 

• w1tli the use of any,_if you cannot procure that which is 
t,,ierably good. . Cod.fi ,h and gingerbread are almo!t the 
only kinds of food which nre not iujured py the use of poor 
~v.ttcr. 

I 1• 



161 KI80ll:LLANEOUS REOEIPTB. 

442. To prestJrVe Cheese from Insects. 
Covet· the chee e while hole, with a paste made of wheat 

flour, then wrap a cloth round it and cover it wit.h the paste. 
Keep the ohee e in a dry, cool place. When cut, wrap it 
up in a cloth aud keep it in a tight bo , so that it will not 
get fly-blown. Chee e that has kipper in, if kept till cold 
weather, will become freed from them. 

443. To pot Cheese. 
Cheese that has begun to mould can be pre erved, so that 

it will not become any more , a follows : Cut off the 
mouldy pa.rt: and if the chee e i dry, grate it; if not, pound 
it in a mortar, toaethor with the rind, h. ving previously out 
it into small piece . When the whole is pounded to a fine1 
mass, mix brandy with it, in the proportion of a table spoon• ' 
ful of it to each pound of the ch\;ese. When thoroughly 
mixed with the cheese, put the whole in an earthen pot, 
press it down tight, and turn a little brandy over the top, 
cover it over a~d keep it in a dry, cool place. This is a 
good way to treat dry pieces of chee e, that would other­
wise be thrown away j they are al o good grated, without 
the brandy, if oaten immediately. Potted cheese is best 
when a year old, but it will keep a number of yea.rs without 
breeding insects. 

444. Ootiage O lieese. 
Take sour milk, but not that which is so old as to have a 

disagreeable ta te, set it in a warm place, but not very hot. 
When the curd and whey separate, drain off the whey, put 
the curd in a strong bag, squeeze out the whey, mash the 
curd fine, and mix it with a little fresh cream or butter; 
add salt to the ta te, and do it up into small.cakes. 

445. To keep Sweetmeats ai'r-ti,ght. 
Apply the white of an egg to a ingle thickness of white 

or brown ti sue paper, having the paper saturated with the 
egg, cover your j- r of sweetmeats with it, overlapp'ng the · 
edges of them for an inch. 'rhe whol will be ai 'ghl . 
when dry. 

446. To renew Old Oalce. 
Rich cake that h~s wino or bra.ndy in it will koop severtJ 
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months in a dry, cool place. If it is made without any 

milk, or soda, or saleratu , it will keep much better than 

with them. The day it is to ba eaten, put it in a cake-pan, 

and set the pan in another one, in which put half a pint of 

water. Put the whole in a moderately hot oven, co er over 

the c ke to keep in tbe steam, let it remain till heated very 

hot, then take it from the oven and let it get cold before 

cutting it. Treated in this way it will be moi t, and have 

1, fre h taste. • 

447. To make good, Food of poor Bread. 

If dry or sour bread is cut into mall piece and put in a 

pan, and ct in a ery moderately warm oven till of a light 

brown, and hard aud dry in the centre, it can be kept for 

weeks. Whenever you wi h to u c a portion of them for 

puddings or griddle-c kc , soak them soft in cold water or 

milk. If the bread is our, u e ufficient aleratus or soda 

to de troy the acidity of it in making the pudding or cakes. 

With proper care, there neeu be no waste of oven poor 

bread. 

448. Suhstitute for Oream in Coffee. 

Beat an egg to a froth, put to it a pi ee of butter of the 

size of a walnut, and turn the coffee on it gradually from 

the bQiling pot into the one fo1 the table, in which it , hould 

be prcviou ly put. It i difficult to di tinguish . the taste 

from fre h cream. • 

449. Cautions relative f,o Brass and Copper Cooking 
Utensil,:;. 

Clen.nlines hn.s been aptly tyle<l the cardinal virtue of 

oooks. Food i more he lthy, well as palatable, oooked 

in a cleanly manner. Many lives lf'ave been lo t in _conse­

quence of earele oes or ignorance in the u e of bra , cop 

per, or glazed earthen utensils. The two first Lould b1. 

thoroughly clean ed with alt and hot vinegar just before 

cooking in them, and no oily or acid sub tance be allowed 

to stand to cool in any of them after being cooked. 

450. To keeJ.' Oider Sweet. 

Put to a barrel of new eidt?r a gill of white mustard 

seed. This ill prev nt it from becoming ha.rd and sour 

• 
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for many months. If you wi h to k ep it from fermenting, 
put into tlfe b rrel a bag ont, inin pul rized ch rco. l. 
Treated in thi way, it will not po e any intoxicating 
qualitic , and improve by nge. lo bottling cider, put into 
each bottle three or four raisin to make it bri k. 

451. Vtnegar. 
Vinegar made of cider i the best; that of wine or sour 

beer is good. Much of the vinegar old is not good, being 
made of poor, and often unwholc ome materials; on thi ac­
count it is advisable for housekeeper to manufacture their 
own vinegar; it is al o much more economical. Procure a. 
barrel, or a half a one of cider, put to it a piece of pa­
per dipped in mola es, keep the barrel in a warm place, 
in a situation exposed to the influence of the sun, until it 
becomes vinegar. Tea, coffee, and sour beer, which you 
have left after meals, may be added to t,he vinegar without 
injury to it, if not added in large quantities at once, so as 
to weaken the vinegar. Very l'ood vinegar may be made 
of fair, good apple paring, by putting to them rather mqrc 
than sufficient water to covet· them, in an unglazed earthen 
pot, with a paper dipped in molasses put in it. Keep it in 
a warm situation ; in the course of several weeks it will fer• 
ment, and become good vinegar. 

452. Cement for the Mouths of Bottles. 
Melt together a quarter of a pound of ealing-wax, the 

same quantity of rosin, And a couple of ounces of bccs'-wa.x:. 
When it froths, stir it with a tallow candle. As soon as it 
melts, dip in the ruouth of the bottl , which hould be 
previously corked. Th~ , ill exclude the ir perfectly from 
thiug wh-ich are liable to be poil d by it. 

453. Cement for Glass, Oliina1 and Eart:he:nware. 
Melt i ingla.ss in gin, over a mouera.to fire; when per­

featly melted and mixed with the gin, it will form a trans­
parent glue, and will cement china, gla , or sea-shells. It 
should be warmed when applied, and put on tho edges of 
tho broken ware with a camels-hair bru h, the pieces joined, 
anu then bound tog tuer , ith trip of cloth. Whi p int 
ia a good oewcnt for COllllllOll crockery and ooa.1·ae earthen· 
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ware; "paint and join the broken edge , bind them together 

and let them remain till the paint i hard and dry. Boil­

ing crockery in milk will nl o cement it; bind the pi cc 

togi!ther, put hem into milk h n c ld, th n et it on tho 

fire and boil it for ha.If an hour. Take it from the fire. but 

fo not remove the cro kery from it till the milk becorn s 

cold. Crockery hould not be u ed for a number of weeks 

. a.fter being cemented. 

454. Oement /or Iron War.e. 

Beat the white of everal o u~ to a froth, stir into them 

nou"'h powdered quick-lime to make a con i tent pa te ; then 

add iroo file du t., 'to mnko thicl· pa to. Fill the cracks 

of iron wnrc with thi cement, aud let them remain a num• 

her of week without u ing them. 

45"'. Lip Salve. 

Di olve a. small lump of hit , uuar in n large spoonful 

of ro e water; common water may bo ub tituted; mix it 

it,h a couple of larg poonful of \~cot oil, a piece o• 

spcrma eti of h, lf of the ize f a butter-nut. immer 

the whole eight or ten minut . 

456. Du,.abl,e Ink for Marking Linen. 

Di olve a couple of drachm of lunar-cau tic, half an 

ounce of gum ar hie, in n. gill of r in water. Wet the 

article in the place h re they ar to be marked , ith trong 

aleratu •ater; let them get p ,rfe ·tly dry, then iron them 

mooth. The h , t of th iron will tum them a. dark sellow, 

if corched. Wa bin 1 ill fface it, but it should not be 

done till fter tho markin<" i tho1· U"'hly dry; place it in 

the sun or near a fire tt> dry, after marking. 'l he ink hould 

be kept in a mall 1ial; th a.ter will evaporate when it is 

kept long. In uch a case ad<l. more water, and shake it up 

well in the bottle when you wi h l u c it. 

457 . . ui'quicl Blacking. 

Mix a quarter of n, ponnd of ivory-bl ck, si gill of 

vinegnr, a tu.ble spoonful of wcct oil, and two o.f molassc1 

Stir the whole woll tog ther, 1tnd it i fit for use. 
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458. &ains from Broadc.lotli. 
Take an ounce of pipe-clay, ground fine, mix it "ith 

twelve drops of alcohol, and the same quantity of spirits of 
turpentine. Whenever you wish to remove stains from 
broadoloth, moi ten a small portiun of this mixture with 
o.lcohol; rub it on the pot , and let it remain until dry, 
then rub it off with a woollen cloth, and tho spots will dis­
ippear. 

459. To extract Paint from Garments. 
Saturate the spot with spirit of turpentine, let it remain 

a number of hour , then rub it between the hands i it will 
crumble away without injury either to the texture or color 
of any kind of woolleQ, cotton, or silk goods. 

460. To remove Spots of Pitch or Tar. 
Scrape off all the pitch or tar you oan, then saturate the 

spots with sweet oil or lard ; rub it in ell, and let it remain 
Jn a. warm place for an hour. 

461. To remove Black Spof,s on &ar{/,t Goods. 
Mix sufficit3nt tartaric acid with water t'> give it a pleas 

ant acid ta te; saturate the black pots w~tn :i.t, being care• 
ful not to have it extend to the clear part of the garment. 
Rinse the spots immediately in pure water. Weak sa.lera­
tus water is good to remove spots produced by acid3. 

462. Stains from SiUcs. 
Salts of ammonia mixed with lime ill take out the 1:1tn.m:t 

of wine from silk. ph·it of turpentine, alcohol, aI.td c ar 
ammonia are all good to . cmove th~ stains of c..c>i.c.ted silks. 

463. Stains from White Ootton Guods. 
For milde\v, rub in salt and some buttermilk, and expose 

it to the influence of a hot sun. Cha\k and oap, Or lemon 
juice and salt, are also good. As fast as the spots become 
dry, more !:!hould be rubbed on, a. d the garment should be 
kept.in the sun until the pots di app•tar. Some one of the 
preceding things will extract mo t kh .. cfa of stains, but a hot 
sun is necessary to render any one of them effectual. Some 
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stains which are roduced by acid frnit ill di .. appe r by 
wetting them with warm water, and rubbing on magnesia. 
Hart horn, diluted ith ,va.rm , ater, i good to remove fruit 
stain . It will be nece ry to pply it e eral time be­
fore they will be extr cted. ommon alt, rubbed on fruit 
stains before he become dr , will e tract them. For iron 
mould, rub on lemon juice , nd alt, and plnce the garment 
where the sun ,vill hine on it hot, for several hour , rubbing 
on the lemon juice and salt as fast as it drie . pot of 
common or durable ink can be remo ed in the same wo.y. 
Colored cotton good , that have .ink spilled on them, hould 
be so ked in luk w rm sour milk. quick method of ex• 
tracting ink and it-on mould from white olo h, i to put a few 
cry tal of the oxalic oid ou the pot; pour on a little warm 
water, m king a kind of bag of the linen to prevent the crys­
tals from being c rried off, a it i n ce ry that it should 
be dis ol \"Cd on the p t. Ox lie acid being poisonous, muoh 
care is neoessi1.ry to keep it out of the way of children. 

464. Ink from F?umi'tu:re, Oarpets, and Floors. 
Wipe the pot with o lie acid; let it remain a few min­

ute , then rub it with a. cloth wet with warm water. Colored 
paint, mnhog ny, and ca1:p t , ill ret uir hing itb 
hartshorn-watcr to restore the original color. 

465. tains from the Hands. 
Vinegar or lemon juice are go d to remove stain from 

the h nd . ThP. folio iug will be found a great con enicooo 
to kc p, for tho ·c who nro liable to get stained hands with 
ink, fruit, or dyo-st,uffs: 1ix equ l proport,ion of oxalic 
acid and oro mi of tartar, and keep it iu a covered b x, out 
of tho re ch of ohildr u, a. it is poi 'onou if swallowed. 
When iL is to bo u d, dip the finger in warm water, rub on 
a small portion of the pow<let·. Vhen the tains di. ppear, 
wa h the hand , using tine ·oa.p. 

466. Heat Marks fi·om Mahogany. 
l'our lamp oil on he pot I n.uJ rub them bani, with a soft 

cdoth, then pout· on alcohol, aud rub them with another sot\ 
cloth till dry. 

• 
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467. To extract Grease from Various Things. 
To extract grea e from paper, grate on French chalk, or put 

on magne ia. thick, and let it remain for a number of da:rs 
where it ill keep warm. The grea e from woollen or ilk 
goods can be emoved in the same w y. Camphenc is good . 
to extract grea e, but it will ometim oh nge the color. 
Strong saler tus water or lye is very effectual in removing 
grease from ftoor . 

468. Oil from Carpets. 
When the oil is fir. t spilt, put on Indian meal, but if you 

have not any, sub titute fl ur j when it get atura.ted, take it 
up and put on fre h meal ; let it rem, in till uext d y then 
wa h up the pot with ca.mphcne. If the oil ha oaked 
through the carpet ou to the fl or, it will be nece ary to 
take up the carpet to xtract the grea e entirely from bo h. 
Remove the grea e ft·om the floor b rubbing on cu.mphene, 
and lay over the spot a piece of thick paper previous to I y­
ing down the carp t, , o that if any grease remains it will 
not strike throu"h on t,o it. The paper hould be tacked 
down so that it ill not get di placed when the carpet is laid 
over the floor. • 

469. To clean illcs and Ribbons. 
Take equal quantities of aft lye· oap, alcohol, or gin, a.ud 

molas es Lay the ilk on a clean table, without crea inO'; 
rub ou the mixtur with a flannel cloth. Rin e the ilk 
well in cold fair water, and hang it up to <lry without wring• 
ing. Iron it, before it get dry, on the wrong . ide. ilks 
and ribbon treated in this way will Jook very nic , alth ugl1 
it does not seem credible. Campheue will extract grea,·e 
and clean ribbon , without changing the color of mo:;t thing . 
'£hey should be dried in the open ai1·, and ironed when piu•tly 
dry. The water in which pared potatoes have beeu b iled 
is very good to wn h black silks in ; it stiffens and makes 
them glo y and black. Soap suds answers very well; thoy 
should be washed in two ud , and not riu ed in clean water. 
Dingy silk coverin11 to furniture, can be cleaned by rubbillg 
on dry bran gently with a woollen clotu 

470. Directions for Washing Oalicoes. 
The grease sputa in colored olothes shouJd be washed out 
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before wetting the whole of the garment, as they cannot then 
be seen. They hould not be wa hed in very hot water; 
that which is lukewarm will clean them as well, and not ex­
tract the color so much. Soft soap should not be used for 
calicoes, excepting for the various shades of yellow, for 
which it is the best. They should not be rinsed in fair water. 
All other colors should be rinsed in fair water, and dried in 
tlie shade. A little salt in the rinsing water, of black, 
green, and blue calicoe , serv s to brighten and set the 
color. Alum is excellent to set those of a green color. 
Vinegar in the rin ing water of red and piuk calicoes 
will brighten them. The water in which potatoes have been 
boiled is very good for washing black c&licoes. Where there 
are many black garments to be ashed, it is advisable to save 
the water in which potatoes are boiled for a num her of days 
previous to washing. The potato water will make them look 
bl::i.ck and stiffen them. It will not answer to starch black 
calicoes with wheat fl.our, as it gives them a bad appearance. 
·when calicoes incline to fade, the colors can be set by wash­
ing them in lukewarm water, with beef's gall, in the propor­
tion of half a pint to three or four gallons of water; rinse 
them in fair water. No soap . hould be u ed to them with­
out they are very dit·ty, in :which case they should fir t be 
washed in fair water with the beef gall. · The beef go.11 can 
be kept for week by squeezing it out and corkiug it up iu a. 
bottle with a little alt. The following method is said to 
set the colors so that they will not fa.de by subsequent wash­
ing: Infuse three gills of salt in four quarts of boiling 
water; put in the ca.lico, which should be clean, if not the 
dirt will be set as. well as the colors. 'l'he calico should re­
main iu till the water is cold. I have never been this tried, 
but think it might be au effectual way to set the colors, a.s 
cool salt ,and water has a tendency to set the colo1·s. 

4 71. Directions for W ashi12g Woollens: 
• If you do not wish you.r white fi:umef to shrink wheu 

wa hed make a. good ud of ha.rd oap and wash the fla.nnell! 
in it, ithout rubbing any soup ou them; h them in an­
other s.ud , then , ring thc.m out. Put them in a clean tub 
and turn on boiling hot wa.tet·, a.nd let them remain until 
~e water becomes cold. A little iiidigo in the water makes 
them look uice. - If you wish to shrink white flannel, wash 

w 



189 JUSOBLLANECUB RECEIPTS. 

it in soft so!l.p sud , and rin e it in cold water. Coloreu 
woollens that are inclined to fade bould be washed with beef's 
gall in lukewarm water previous to wn bing them in soap 
suds. Woollens hould. be pres ed quite damp. 

4 72. Directions for Washing White Clothes. 
Table-cloths that have fruit- stains or coffee on them should 

have boiling water turned on them and remain in it until 
cold. The stains should tf1en be rubbed out previous to 
putting them in soap sud , as it will et them. Table-cloths 
will be less liable to get t,ained if alway rin ed in thin 
starch water, as the tarch prevent the stain from inking 
into the texture of the cloth. White clothe that are quite 

· dirty will rub clean more ea ily if oa.ked in lukewarm suds 
for several hour previous to rubbing. ome per on oak 
them over night. The clothe bould pa through two uds 
previous to boiling. When boiled, rub them o'ut of the 
suds in which they were boiled ; rinse . them thoroughly in 
fair water with a little indigo in it. If water is hard- it is 
very difficult to wash clothes in it; it can be oftened with 
sal- oda or lye. The following i a good way of wa hing 
when soft water cannot be procured, but is not othcrwi e ad­
visable, as clothes after being wa hed a few times in this 
way become of a yellowi h hue, · unlo much care i u ed 
to rinse them thoroughly after boiling : oak the clothes 
over night, if cry dirty ; if not, oak t.hem severnl hour in 
lukewarm sud with ufficicnt oda in the water to often, so 
that it will form a good uds; wring the clothe out without 
rubbing them. Prepare the st1ds for boiling them ns fol­
lows: 'l,o every three pu.il fl?,l of water put a pint of oft 
soap, n. large poonful of ul soda; heat it ju. t lukewarm ; 
then put in the clothes after they have been wrung out of 
the suds in which they were oaked ; boil them an hour; 

• drain them out of the suds as much n. po ible, as it is bad 
for the hands; add cleau watet· to 1·eudor them sufficiently 
cool for the hand ·. The dirt will rub out ea ily; rin e them 
in fair water, then in indigo water. It will not answer to 
wash colored clothe in tho soda water. The ud loft after 
washing is good to harden andy cellar and door yard . 

473. Starch,. 
To make good flour starch mix the flour gradua.Uy with 
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cold wa.ter so that it ill be free from lumps; stir it into a 
pot of boiling water, and boil it four or five minutes, stirring 
it most of the time ; strain it, when boiled, through a thick 
cloth, thin it with cold water, and blue it sligh ly with indigo. 
Sta.rch may be made by turning boiling water on to the fl.our 
and water when mixed together, but it does not make the 
clothe look as well as when boiled. Poland starch is made in 
tho same manner as wheat-a. small piece of spermaoeti boiled 
in it gives linen a glo y appearance. G rments that re not 
worn should not be laid by in the tarch, as it will rot those 
things which are not frequently exposed to the air. 

4 7 4. To clean Woollen and Silk Shawl,s. 

Pare and grate raw, meal potatoc i to each pint of the 
pulp put two quart of cold water. Let it remain fivo 
hours, then train it through a clean ieve, rubbing as much 
of the potato pulp throuah as po iblc; let the strained 
water stand to settle ag in. Put a. clean white cotton sheet 
on a perfectly clean table, l y over the h wl, and pin it 
down tight and smooth. Dip a. sponge, that has never 
been u ed, in the pot to water, and rub it till clean, then 
rin e it in a pailful of clear water that has cup of salt in 
it. Spread it on, clean, level place, w ore it will dry qufok; 
if hung up, the coloring ,vill be apt to run, and make the 
shawl look streaked. Fold 't up while damp, and let it re­
main for half n.n hour, then wrap it in a clean white cloth, 
and put it under a he vy weight, and let it remain till drv. 

475. To cl,ean Kid Gloves. 

Light kid glove can be cleaned by rubbing on cream of 
tartar, magnesia, or ca.mphene, with a flannel cloth. Wind-
sor soap and milk are al o good • 

476. To renew Rusty Orape. 
Heat skim milk and water; dis ol e in half a piut of ii 

a piece of glue an inch square, then take it from the firo. 
Rinse tl\e crape in vinegar to clean it; then, to stiffen it, put 
it in the mi ed glue and milk. Wring it out, then clap ii 
till dry; s it with a hot iron, laying a paper ovor ii 
when ironed, is also vary good to restore crape ; dip 
it in the gi , then ol p it till dry, and iron it as above. 
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4 77. Directions for Oarpet3. 
Carpet thnt are in con t nt use bould bo taken up sever­

al times in the couri:te of a ,·e, r. nd , hook thorouahl r, Tho 
dirt which collect in and undei- e, th th .m we rs them out 
very f: t. Straw kept under them, here the .floor i un­
ev n, will make them wear much lonO' r. C r et hat are 
not much u ed hould be t ken up at lea t once n year, as 
there is d ng r of moth ttinl7 into them. If there i any 
appear nee of moth when t. ken up, prinkle over the floor 
tobacco or blnok pepper, nd let it r m in on when the car­
pets are put do n. When the du. t is well hnken ou , if 
there i8 any dirty or greasy pot I rnb camphene on them 
If much soiled, lay them on a. clean floor, and rub on them, 
with a new broom, gr~t d ra.w pota oe ; l t the carpet re• 
main till perfectly dry, before w lking on it. 

4: 78. To remove Paint and Puttu fi'om Window Glass. 
Put sufficient alera.tu into hot nter to make a troog 

solution, then saturate the p int which i on the gl . Le . 
it remain till nenrly r , then rub it of i f\ o. wooll n cloth. 
This proce will remove putty fr m gla • if not dried on • 
if dry, whiting rubbe on ill c +-raot it. 

479. To cl,ean Be a1,d Mattresses. 
When feather bed or pillow bec1Jmo oiled or heavy they 

can be cleaned and made fresh and light, if tre ted in the 
following manner: Rub th m over wh,h stiff bru h dipped 
in warm oap suds. \Vhen rubbed clean put them on clean 
shed, where the rain will fall on them. When thoroughly 
soaked through, let it remain in a bot sun for a week, to dry 
through, shaking it up well each day, and turning it over. 
They should be covered with a thick cloth at night, or they 
will become damp and mildew. The above mode of clean 
ing feather bed is quite as effectual in re torin them to 
their original lightne s as the old tedious proce of empty-
ing them and wa·hing the feathers sep rately i but care must 
be taken to dry the bed per£ otly pre ious to sleeping on 
them. Hair m ttres es that have become har d dirt,y can 
be rendered a good as new by rippin em, washmg the 
ticking, and picking the hair free from bunch.e aud k8ilp~ . 
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it in a dry, airy place for a number of days. The ticking 

1hould be dry when t e hair is put back into it. 

480. To cleanse Viaiq and Pie Plat.es. 

Bottle and i l that have had medicine in them may be 

olcn.n ·ed iu the t llowinu manner : ,Put a he in each one, 

and immcr e them in a pot, of cold water; set the pot where 

the a.ter will lie, t gradually; let them boil an hour, then 

take the pot from the fire • let the bottles remain in till cold, 

then wn h them in soap uds and rin e them in fair water. 

Pie plate that have been u ed much n.re apt to impart an 

unpleasant ta te to pie , w • h i owing to the lard and 

butter u ed in the pa try so ing into the plates and becom· 

ing rancid. It can be removed by putting them into a brass 

kettle with a hes a.nd .cold water, and boiling them for an 

hour. G1· nite crockery that has not been properly washed 

is apt to turn brown ; warm, wet ashes rubbed 01!, will re-

• store them to their original whitene . 

481. To temper Earthen Ware. 

Earthen ware that is u ed fo baking will be rendered less 
liable to er, ck from the heat of the oven, i , previou to using 

them, they are put in o n. kettle with ·ufficient cold wa.ter to 

cover them, aud h ated lowly till he water boil , hen 

taken from the fire, the ware remaining in the water till it 

be ome cold. The yellow an<l blue ware i much less liable 

t.o crack than the white ware. 

482. To temper New Ovens and Iron Ware. 

:r-ew ovens, previous to being u ed, should have n fire 

kept in them for half 11. day; when the fire is remo,ed, the 

mouth of the oven should be clo ed. It should not be baked 

ir till h u.ted the sec nd tim . If uot treated in this manner, 

'twill not retuiu its hou.t well. 1 ew 'flat iron , previous to 

u iug them, hould be hct d for half a. day, in order to 

have them r tain their heat well. Iron cooking utensils will 

l•e l'J lil\ble to crack if heated prcviou to u ing them, fi ,·~ 

(Jt ~1x nom·s. 'f hey hould be be ted gradually and cooled 

m tne same manner. Cold water sliould uot be turm:d into 

empiy irou pots that 3re hot1 as it will crack them by cool­

ing the surface too suduoul). 
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483. To polish Brass, Britannw, and Silver Utenaik 
Rotten-stone and spirits are the best materials for clean­

ing brass. Sweet oil anc rotten-stone answers very well to 
polish the brass ; rub it, after the spots are removed, with 
dry rotten-stono and a woollen cloth. Whiting or chalk 
should be used for poli hing silver. If spotted, rub them 
pver with wet chalk reduced to a fine.powder; let it remain 
till dry, then rub it off with a dry woollen cloth. If the 
chalk does not remove all the spots, apply ashes to them. 
Britannia ware should be rubbed with a flannel rag, dipped 
in sweet or linseed oil, if spotted, then washed in soap suds 
and wiped dry. To poli h the ware, rub it with a piece of 
dry flannel and chalk or whiting. 

484. To remove or ke,ep Rust from Outlery. 
Bristol brick will remove rust·from steel utensils, and give 

them a poli h. It should be powdered fine, and rubbed on • 
with a woollen cloth ; if the brick doe not remove the spots, 
rub them with sand-pa.per, 01· el c rub on sweet oil, and let" 
it remain for a day; then rub it over with powd red quick­
lime. To keep 10 e that are not in constant u e from con­
tra.cting ru t, clean them thorouglily with Bristol brick; rub 
them over with sweet oil, and wrap them in brown paper, so 
as to exclude the air. Knives and steel forks should be 
wrapped in brown paper, each one separately. Those with 
ivory handles should not be put into warm water, as it will • 
turn them yellow ; wipe the handles with a damp cloth to 
clean them. If, through mi use, they turn yellow, rub them 
with sand pa.per. 

485. Preservatives from Moths. 
Moths are very apt to get into fur and woollen garments, 

and eat holes in them during the month of June. To protect 
the garments from their ravages, put them, during the latter 
part of May, in a box, with considerable camphor-gum, or 
cedar chips, interspersed through them. Tobacco is alflo 
good for this purpose. When moths get into garments, tho 
most effectual way of de troying them is to hang them m 11 
oloset; set in a pan of live coals, and priukle tobaoc:o !en• 
on them, so as to have a strong mo),,,. 
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486. To destroy va1·ious Hhusehold Vermin. 

Hellebore, rubbed over with molnssc , and put in places 
that cockro ches fr .r1uent, will de troy them very soon. 

• Arsenic prcad on bread and butter, n.ud placed round rat 
or mice hole , will put a top to their ravages; but as they 
are apt to die in the wall when poisoned, and cause a dis­
agreeable mell ~ r a long tim it i not, perhaps, advisable 
to use it in a. dwelling-hou. c. It can be u ed to clear barns 
of them without incommoding any one. To kill flies, when so 
numerous as to . be trouble ome, keep cobalt mixed with 
spirits and sugar, on a shnllow plate. The spirits will attract 
the flies and the cobalt ill poi 011 them, so that they will die · 
very oon. Bed tead that have bugs in them should be taken 
a.part and wa bed thoroughly with cold water, which is better 
than scnldin~ them ; then bent up the white of an egg with 
quick ilYer, and put it round the crevices of the bedsteads 
with a feather; it hould also be applied to the holes of 
the , acking, where tho cord i put through. The quick ilver 
may be mi ed ~ ith lard in tead of the gg. . When tho 
bug get into the era.ck of wall. they should be filled with 
verdigris paint; if under the p. per, it will be neces ary to 
pull it off and wa. h the wall ::i.n<l repaper them. Camphor, in 
small bit , or the flour of sulphur, sprinkled round the places 
that ants frequent, it is aid, will drive them away; sage is 
also good. .rfoch care i nece ary to ~eep the above 
article from children, a they are poisonou , exoepting those 
which are used to kill ants. 

487. To malre Hens Lay. 
Let them have a wide range, as they will not do well if 

confined for any length of tim . In winter give them a 
coop, with sand to roll in, and plenty of pure Wl\tef to drink. 
Feed them well on corn, buckwhea.t, and warm boiled pota­
toes. In wjnter, hen the cannot procure worm , it will 
be necessary to give tuem a little meat occa ionally; also to 
mix a little lime with their food, as witho\lt it they cannot 
lay, however well fed they may be. The lime is necessary 

• to form the hell. ome pound up egg shells and gi ·t to 
them, but it i apt to learn them to eat their eggs. Young 
chicken should be fed on Indian me 1 or pieces ·of bread 
toaked soft 

., 
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488. To dye Black. 
For each pound of good to be dy , allow a pound of 

logwood, powdered fin , a mall bit of coppera , and suffi. 
oicnt vinegar to wet t.he rrood ; put the dye in a thin ba.", 
then heat it for severe l hour , in an iron ve e]. and let the 
articles that are to be dyed teep in it three or four da , in 
a warm place. Take them out ev ral times and <lry them. 
At the expiration of the time, dry them perfectly, then wn h 
them in oap- ud until the dye will not come off. The 
articles should be wn bed in soap- uds proviou to dying. 

489. Yelww Dyes 
For a buff color, boil qu 1 parts of anottn. and common 

potash in oft clear water. When dissolved, take it from 
the fire; let it get cool, then put in the goo_ds, which should 
previou ly be wa hod free from spots ; set them on a moder­
ate fire, and let them remain till of the required shade. 
To dye a salmon nd orange co or, tie anotta in a barr; 
soak it in warm oap . ud till you , an squeeze enough of it 
through t.he bag to make the suds a deep yellow. W.a h the 
articles free from dirt and color ; then boil them till of the 
.shade yo\l wi. h, tirrin them frequently, to keep them from 
spotting. There should be enough of the dye to cover the 
goods, and they will he of a almon or orange color, according 
to the trength of the dye and the length of time they are 
in. Drain them out of the sud without wringin"; dry 
them in the ha.de, and wash them in soft oap-suds when 
dry. Goods dyed in this ma.oner should never be rin ed in 
fair water. Pea.ch leaves ot· a.ffron make a good stra.w or 
lemon color, accordiug to the trength of the q.ye. tcep 
them in soft, fa.ir water, in an earthen or tin v ~ el, then 
strain the dye, and set it with alum; and, if you wi h to 
stiffen the article to be d: •d, di olve a little gum arabic in 
H; then steep the goods in it. 

490. 1late Oolor. 
To produce a dark sl. te-colored dye, boil . ugar-luaf paper • 

with ·ucgar in an iron ute1lsil; a.du alum to set the color. 
Tea-gro\lud et with coppcras make a good slate color. 
For a 1 ight slate color boil white maple bark in clear water 
in a brass kettle, with a liLtlo alulll. Boil the good:;i in tl,a 

• I 
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dye then drain them without wringing, and dry them in 

tlw bade. 

491. Gre.en and Blue Dye. 

For green dye, take a pound of oil of vitriol, and turn i, 
upJn half an ounce of pn.ni h indigo that ha been reduced 

to a fine powder. !:1tir them well together, then add a lump 

of pea.rla. h of the ize of a. p n.. As soon as the fermenta­

tion cea e. , bottle it, and it will be fit for u e the next day. 

Chromic blue is made in the amc manner, u ing half the 

quantity f vitriol. For oollen good , the Ea t India 

. ii dirro ill an wer a ell as the pani h and ia much 

cheaper. Thi d c will only an wer for silk l\nd woollen 

g od ; the vitriol rot the thre ds of cotton goods. Wash 

th nr icle to be dyed till free from dirt and color. If 

the color i not extracted by w hio , boil the goods; rin e 

ou all tho soap or the d. c will be ruined. To dye a pale 

color, put to each qu rt of oft :warm water th t is to be 

u ed for he dye, ~ n drop of the above compo ition. For a 
deep color more will be required. Put in tho articles with­

out crowdin and let them remain till of a good color. The 

dy - tuff hould be ke t arm. Take the article out with• 

out wringio ; dr in o t a mu h of ihe dye- tuffr as pr c­

tic bl then an th m to dr in a hady, airy p I ce. They 

should he dried in warm clear w ather, as the goo<ls will not 

look nice if not dried quick. Wh n perfi,ctly dry, wa h the 

articles in lukewarm ud to pre ent the vitriol from injuring 

the texture of the cloth. or a. lir ly green, mix a little 

of the above compo ition with yellow dyo. This dye should 

be used with much car , as oil of -vitriol will corrode what­
ever it touches, and is sure to cau~e death if swallowed. 

492. Red Dye. 

To on, t r h o nd of goods two 
b ou alum n ·e nd a half of whi e 

. t. a bra tl ith cient water to 

t oo in th cle be cd, having pre-
y he and r ou l th ap-sutl in fair 

water. Boil ods for half an h ur ou take he111 
out without wrincriug, and hanfl' thew wh they will cool 

all over alike without drying. Empty out the alum and 

t:al'tar water; put in fresh fair water, and an ounce of cochi• 
• 8 
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neal powdered fine for a.ch pound of goods to be dyed 
Boil the water and cochineal for t enty minute , then add 
cold water to render it ju t lukewarm ; put in the goods 
and boil them an hour and fifteen minutes ; take them out 
without wringing: and dry th 111: in a sh dy place. To die & 

delicate pink, use a carmine aucer-the direction for d_ve­
ing come with the saucers. It i too expen ive to use for 
,nything but small articles like ribbons. 

493. Potash Soap. 
Heat twenty-five pound of trained grease, and mix it 

with four pailfuls of lye, made of t, enty pound of white pot­
ash. Let it stand in the . µn, tirrin 17 it fr quentl . In the 
course of a week fill the b rrel , ith weak l c. If the pot­
ash is good, the soap will come readily, and be of a fine 
quality, and with much le trouble than to make a lye of 
ashes, while it is about as cheap as if the a hes are sold to 
a soap-boiler or used for manure, if you have a garden. 
The above oap cannot be made in cold eather, as it re­
quires a warm sun to make it come. It moy be made in 
winter in the following . manner : Di solve eighteen pounds 
of pota. h in three pailfuls of water, hen dd to it wen y­
five pound of grea e, and boil it over a. moderate fire for a 
couple of hours; turn it into a barrel, and fill it up with 
water. 

494. Soap from .Ashes. 
To prepare a lye for soap, take a barrel without a bot­

tom and place it on a board that ha a trough to convey the 
water into another ves el ; cover the bottom of the barrel 
with stra.w, then prinkle over a couple of quarts of lime; 
fill the barrel with ashes; turn on cold water (well-water 
will answer), a pail only at one time, and turn it on slowly. 
Continue to turn on water, at interv, l of three or foul" hours 
the first, the third, and fifth days. When the lye becomes 
strong enough to "bear up au egg, put to fifteen gallons of it 
eleven po ds of grease, heated to the boiling point. Stir 
it for five minutes every day, till it forms soap. If it does 
not come in the course of a wetk1 add a. pailful of soft 
water. 

495. &la Oake. 
Mix together two cups of white sugar and one of butter, 
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and when trained to a cream, add six beaten eggs, four oupe 

of sifted flour, two tea spoonful of cream of tartar, and a 

grated nutmeg. Di solve a tea poonful of soda in a cup 

of sweet milk, and stir it in the la t thing. 

496. Oream Jelly Cake. 

Stir into two. cups of sweet cream uffi.cient sifted flour to 

render it of the con i tency of batter cake , and add four 

beaten eggs, a. oup of white sugar, two tea spoonfuls of cream 

of tartar and spice it to the taste. When the whole is well 

mixed, add a tea ·"popnful of oda, di solved in half a wine 

gla of weet milk or water. 'ruru the mixture immedi 

ately into hallow round pans, w.cll buttered, not having it 

over one-third of an inch in thickne , and bake it immedi­

ately in a quick oven. When baked, pile the cake on a 

plate: spreading jelly on each one. 

497. Potaw Pastry. 

Pare nice meal potatoe., and slice them; boil them n. 

ju t sufficient water to cover them, with a. little salt. When 

very oft, ma h tlicm fiu antl . ti\· in suffici woct cream 

to m·l.k tbc p t·1toc quite moist., rather m re so than for 

immediate ea.ting. dd ifted fl.our, to render it of the 

right con i ·teucy to roll out, and use it for your pie as soon 

as u1ade. 

498. A 8Up('Jrior mode of Boiling Potawes. 

Put them i a pot, with j t uffieient water to cover them, 

leaving off the lid of the pot. When the water becomes 

scalding hot, without boiling turn it off and replace it with 
cold water, adding salt. 'fhe cold water sends the hea, 
from the surface to the heart of the potato, rendering i\ 

mealy. When potatoes are old, they should be pared pre­

viouai to boiling them. 

499. Indian Pudding without Eggs. 

Turn two quarts and half a pint of boiling milk on a 
pint and a. ha.lf of ifted Indian meal, stirring it well, 
so tha.t it may be free from lu1Ups. Then add two ups of 

uwla ·es, half a cup of ~eltcd butter, two la.r e spoonfuls 

of giuger, and two tea. spoonfuls of a.It. Butter an earthen 
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pudding-di h ith cold butter; if melted utter is us d, tho 
pudding will stick to t di b. Th pudding hould bake 
quick at fir t, the l· tt r p rt of the ime more lo Iy. H 
takes about two and a half hours to bake this pudding. It 
does not require any sauce. 

500. Ri'ce Snow-Balls. 

Boil a. pint of rice in t~ o quart of water till quite oft, 
then put it in tea-cup , ha in them quite full. When per­
fectly cold, turn them in o a di h. Make a sauce of one 
pint of milk, swcetene to he tast with po d red hite 
sugar; flavor it with extract of nill or lemon, and add 
a wine-gla s of wine; urn half of it over h rice half an 
hour previous to eatiu it ; add the re t h0n erved up. 
This is a nice de er in hot weather. Sweetmeat are a 
good accompaniment. 

501. Quick-boiled Oustar<J: . 
.:Boil a qua.rt of milk, sweeten it o e ta te ith white 

sugar, and flavor it with uny one of the follo in extract : 
vanilla, pea or lemon. Mi half a pint of cold milk 
with the beat yolk of even egg , and tir them into the 
rest of he milk whilo boilin<Y. 1l1hc momcn it is. tirred in, 
remov 1t from the fir , ancl th· it con tantly for a couple of 
min te , then turn it into a di h. If you wish to ornament 
it, beat the white of four egg to a froth, with curr nt jelly, 
and lay over it. If the n.bovc direction a1·c tdctly followed, 
the cu tard will be a nice as if the gg were a ded when 
the milk was fir t put on the fire, nd i a. ruuoh le s tedious 
way of making it. 

502. Lemon Water. 

Dissolve six pound of refined white suga1;, four ounces of 
tartaric aci<l, aud t\ o quart of wa.tcr ; tir it up, an add 
the beaten white of four egg . • Heat the whole till cald• 
iug hot, taking c re not to let it boil. Viien cool train, 
and add sufficient e t1·act of lemon to flavor it. T ke two 
brgc poonful of the abo e to two thirds of a tumbler of 
wa.ter. If you wi h for an ffi,r ciog drink, ti in a little 
l"' rboo1.te of soda.. 
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503. Lemon !irul,. 

Procure nfo fre:h 1 m ll , and pare the rind thin, o a to 
t a little of th white part a. po iblc. a it impar a 

hitt r tu.. tc to the hrub, if u, cd ; qu z out, the juice of 

th l 1 n , and trai it. To a pint of the jui e pu a 
po ud f whit ugar, broken into mall piec . l\1ctt urQ 
out, for each pint of tl,e syrup, thre Jar o spoonful of 
French brandy, nnd soak the rind of the lemon in it. Let 
the whole rcmnin a dny, tirring up the lemon-juice ~nd 

suaar fre 1uently. The next d· y turn off the yrup and mix 
it with the braud • aud lemon ri:ud . Put the whole in clean 
bottle. ; cork and seal t.hem tighL, und keep them in dry 

sand in a cool place. 

504. Molo. ses Oandy. 

The ew Orl ans mola. • cs i tho be t for candy; if the 
We t India mola is u cd, the c11ndy i improved by add­

ing a poonful of aler:i.tus to . a quart of the molns es on 
takina it from the fire when boiled. The pure mola c 

• make , o can •, but it i r ndercd much more delicate 
und bri le by b iling ug, r ith it, in tho propo tion of half 

a poun to each qua.rt. Boil it on o. modcrnto fire, stirring 
it fr uontlJ, to ke p it from boilina over. If the molns e 

i of a good kind it will b il ·ufficiently in the cour Q of an 
hour. To tc t it, drop a spoonful into :1, cup of cold water i 
if it i: brittl , the hol i ufficicntly boilcu. Turn it into 

buttered pa.n ·, aud flavor it, whcu turned out, with nny kind 
of essence you may like. When cooled so that it will 10t 
burn, grease the hund' with a little butter, a.nd WOl'k it well 

ith the ha.nd . When of a light color, pull it out iuto long 
trip , and lay it on a moulding board, tmtl cut, it iuto small 

roll . 
505. Sugm· Candy. 

Al ow half a pint of wa.tcr fol' each pound of ugar, hnlf 
u tea. poonful of gum-nrabic, and half a shoot of' i ingla.~ . 
Di olve the whole over a moderate firn, in a bru.;s kettle; 

sti1· it up well. When it boils, remove it from the fire, and 
skim it till clear. 'l'hen put it on he fil'c again, a.ucl boil it 

till it b com s very brittle which i a certaiued by dropping 

a poonful into a cup of coltl water. If tho udy is made 
of white sugu.r, add a little viuega.r, or it will be too brittle. 
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When taken from the fire, flavor it with any essence you 
may prefer ; color it, if you like, with tincture of saffron 
or cochineal coloring. Draw it out when pa1·tly cooled into 
any length you choo e, and twi t and cut it into rolls. For 
nut candy, use brown sugar ; almonds should be blanched 
and chopped in small piece , and cocoanut gfated after remov­
ing the brown part Stir in the nuts when the candy is 
boiled sufficiently, previous to turning it into buttered pans. 

506. Lemon Drops. 
Stir powdered white sugar into lemon-juice till of such a 

oonsistenoy as you can hardly stir it. Put it into a porce­
lain preserve-kettle, and set on a moderate fire for five 
minutes, stirring it constantly with a wooden stick. Remove 
it from the fire ; flavor it with extract of lemon, and drop it 
with the point of a knife on white writing paper. When 
cold, the drops will come off easily. 

• 507. Spiced Peaclies. 
Five pounds of peaches, two pound of Ifice brown sugar, 

one quart of vinegar, one ounce of cinnamon, half a.n ounce 
of cloves, and a quarter of au ounce of mace. Cut tho 
peaches in halves, and boil them in the sugai· and vinegar 
till cooked. through ; then take 1t the peaches aud boil the 
spices in the syrup. They h d be tied up in small pieces 
of cloth. When the syrup is sufficiently spiced, turn it over 
th~ fruit. 

. 508. lVater Cookies. 
Three pounds of flour, one and a half pounds of sugar, 

three quarter of a pound of butter, two tea spoonfuls of 
saleratus, dissolved in a large poonful of water, and half a 
pint of boiling water turned on the sugar. Rub the butter 
with tho flour, then add tho sugar and water, and one nut­
meg. When thoroughly mixed, stir in the aaleratus; roll ii 
out; cut into cakes, and bake immediately. 

509. Soda Jumbks. 
Three oups of sugar, one and a half cup of butter, five 

eggs, a cup of water, with a tea. spoonful of soda. dis olved 
in it, two spoonfuls of cream of tartar, six cups of sifted 
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flou:r, and one nutmeg. Stir the sugar and butter well to~ 
getber, then add the egg , beaten to a froth, the flour, cream 
of tartar, and pice. When the whole is thoroughly mixed, 
strain in the soda and w ter. Drop the mixture on to 
buttered tins. 

510. Iced Ohocolate. 

Boil two quarts of milk, scrape off chocolate fine, and mix 
it smooth with a little cold milk, and then stir it into th'l 
boilinl)' milk. Use a table poonful of chocolate for each 
pint of milk, and, if the chocolate i not the spiced kind, 
boil with it everal sticks of cinnamon or blades of mace. 
Vanilla is al o nice to fl:wor the chocolate. Sweeten it with 
loaf sugar, and let it boil slowly for a quarter of an hour, 
and add half a. pint of cream on taking it from the fire. If 
you cannot procure cream, beat the yolks of a couple of eggs 
to a froth, mix them with a cup of cold milk, and pour into 
the chocoln.te while boilin"', tirring the chocolate con tantly­
to keep the eggs from curdling; take it from the fire im­
mediately when mixed, and turn it into a cold dish. Freeze 
it in the same manner as ice cream. 

511. Black Butter. 

Take any kind of ripe berrie ,.and put to them half their 
weight of brown suga.r ; ma h, and stew them gently for 
half an hour, tirring t_hem frequently. This is a good sub­
stitute for butter pread on bread, and is u ually muoh liked 
by children, and is more healthy than butter, partioularly 
for thQSe afflicted with humors in the blood. 

512. Washing Recipe. 

Mix a gill of alcohol wit.h a gallon of soft soap. W~en 
well mi ed, apply tlie soap in the usual manner to tho 
clothes, ond let thllm soak in the sud two or three hours. 
Treated in this way, they\ ill reauire very little rubbing. 
Boil them well after oaking. 

513. Superior prepamtion for Starching. 

Take a couple of ounce of gum-ara.bic, and put it in a 
pitcher; pour on a pint of boiling water; cover it over, and 
let it remain until the suconediug day; then turn it off caro• 
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fully from the dreg into a elc n bottle nd cork it up f,;;: 
use. table poonful of hi , tirred into a pint of Poland 
starch, made in the u ual manner, will gi e fine ofo to 
linen, and will imp rt a look of newness to either bite or 
colored lawns. 

SIMPLE REMEDIES. 

Tim fol]owing medicinal dircctio,-i are 
supcr .. cde the nece it of emplo iug a n 
in ca e of 8erious illne s, but onl in , 
where one cannot be procured im.medi e the 
ailment is so slight that one does not fee on ult ; 
a physician concernin~ it. 

514. Headad1e. 
Three or four drop, of nitric acid in a tum bier of wat 

is an effectual remedy hen n pain in the head pl'o ee 
from a deficiency of acid in the tomach. U owin(7 to o,•cr 
acidity of the tomacl1 a third of a tea. 8poonful of od 
in two-third of a tumbler of cold wu.tcr will correct tbc 
acid; for a child, use a 1c qu n it.·. 11 .,.c or hop t ~i. is 
very good tor liC\· a n rvou, headache; the fir. t in particu-
lar, is good for a , ick headache; if it produce, vomiting it 
will relieve it a l th ooncr. few d1·op ach of camphor 
and hart horn, in a mall quantity of water, will often cure 
a ucrvou headache; a.l o ba.tuin the head frecl. ith cold 
water, and soaking the feet iu hot water with lttrgo poou-
ful of mustar<l t thre or four qu, rt of the water. , vhen 
the head incline to ache frequently, it is ad i able to diet; 
if owing to co tivene , brown hr ad, eaten eon tautl , in­
etcaa of heat, will cure it. 

515. Toothache. 
Laudanum, p p ermin , or c mpl or, drop ed en cotton, 

11.nd applied to the ca ity of the tooth which a.che· will often 
afford r lief. , hen h<' o fo.il, th followin<J> ill era.Uy 
be found cff •ctual: foke a r na olution f pul Y .rized 
red pepper aud cam hor, an ppl i to the to th on cotton; 
lay dry cotton over it, to h p to oak up he mot 'lure i, 
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ih:i.t it will not run down tho throat. Alum pulverized, ·and 
common salt, in equal qunntitie , i. also efficacious. When 
the pain proceeds from a cold, a hot drin on going to bed, 
will often quiet the pain. 

516. Ague in tlie Face. 
Apply a poultice made of flour and ginger; mustard 

poultice is al o good, but it is apt to scar the face. Hops 
11t-0epcd, and applied hot to the face, will often afford relief. 

517. Earache. 
Tlrn heart of a roa ted onion put, when wn.rm, into the 

ear, hen aching, will generall relieve it; when this fails, 
s.pply cotton ith a few drops of laudanum on it. A strong 
dccoction of tobacco is very fficaciou . A little sweet oil 

• is good for a light pain in he ear. 

51 Chilblains. 
Take two large . poonful. of lime-water and mix with it 

sufficient weet oil to render it of the con istency of lard. 
Rub the chilblain ith it, dr in it by a fire, and wrap it in 
a linen cloth. Thi: repeat . number of time i just before 
retiring at night. Ba.thing chilblain in alum water, as hot 
as it can be borne, repe tin,r it for everal succes ive nights, 
it i said will cure them. Cotton stockin should be worn 
by tho c troubled with chilblain ; as wooll n ones make them 
much worse. 

519. Remedies for Sore Throat. • 
Brandy and loaf-sugar will often c re a sore throa.t; all!IO 

turpentine and loaf-sugar, on retir· at night--twenty drops 
for a gro n person nre required ; or a child a lcs quantity. 
When the above shall fail of affordiug relief, the following 

ill generally be effectual : One large poonful of cayec.no 
peppc1·, one gill of boiling vinegar, and three tea spoonfuls of 

It, mixed together. Let the mixture remain until settled, 
then train, n.nd gargle the throat every thirty minutes with 
it, until relieved. • When the throat is ulcer ted, very great 
benefit will be found from rapping a. mustard poultice round 
th~ throat, lettin"' it remain till the inflammation is drawn 
to the urface. It will lea c 1t scar for a. •1 

s• 
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that is a small evil compare to the encfit derived from its 
u~e. \Vas 1ing the throat daily, in colc} water is a good 
preventi\"c where le i ubject to the quinsy or a. common 
ore throat. 

520. Jfustard Pou7ti'ce. 
Make n. thick boiled pa. te of he t flour, ln_y it on a 

mu lin cloth an in ch or more in thickne , a d rinkle 
, mu. tnrd flour over thick on the side tha.t is t b ap, 

v1ied to the fie h. The poul ice . hould be warm when ap­
pli ·d. 

521. A Oanlrrecl .,J[outli. 
lum burnt nnd powder d1 and prinkl dover cankered 

mouth, i a good rcmPcly.. Bla kbcn le:t\' .. m. de into a 
tc!l. i ,cr_y 1rood for :t . or' month, parti 1larl_v when oo­
ca. ioned by ta.kiu,, calomcl. • Tlic tea,. honltl be made of the 
lo, -viuc l>l. c:kb •rry; nncl, if ·wectcn d with hou y, it ill 
be reudcred more effectual. 

522. For Hoarseness. 
lice up raw ni n., . prinklc oyer loaf- w.,.a.r thi •. anu 

let it rem in till a , _yrup i form tl then take a. tea , o nful 
of it fr 1p1cu I. . la ' fl, w:n·med with a Ii tie butter a.ud 
vine,rra.r, fill oft •11 afford r •Ii •f, if hken fre ly. The follow­
ing i • rroo<l emcd ' in ca.-e. of ob.-tinat honr en lake 
a tron 17 dccoction of h r • -r; di:h, we ten 1t with hone or 
white uga.r, nnd ad a little vinegar to it. Take a tea 
poonful occ~ iom lly. 

523. 
If the col is accom d with feveri h symptoms, ba.t!Jo 

th-J feet in warm water r fifteen or tPcnty minute pre­
viou to rctirirJO' for tbe ni:rl1t, a<ldi11 17 morQ a. it cools. 
Take some hot driuk, and cover up warm, in order to pro­
duce per.-piration, avoiding expo. ure the :uccccding day, as 
oue is \'cry liable to take col<l after getting into a per 'pira.­
tio11. .1. 11y one of the foll wiu ,, driuk i _good to produce 

• per:-!piration : Iot .-a.Pe tea or evrrla ·ting t •·1, hot Jc111ona.de, 
or a fin- <lro : of camphor in rnnu wa. er ; no .,pirit hould 

•~
1
m,, ; • "re there is any t u.lcucy to. fo,·er. For ., light 

f white SU0 ilr, litjUOrico-ba1l, or mola ·., 
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candy. For a li11ht ough, , tea made of cv rlasting, nccord­
ing to the directi n for cough t a, i very effectual. It can 
be dra.nk fr cly old, but i more efficacious if heated. The 
following preparation is very goo for a ba.d cough : Iix 
<prnl 'l uantitie of the tincture of blood-root, bn.l am of 

Toln, and p, re(l'ol'ic; administer, fr quently, from ten to 
twenty drop , nc ording to the age of the patient, and the 
violeuce of the cough. 

524. To swp Vomiting. 
Brandy and water camphor and water, or mint tea, are 

each of them good to top immodera.to vomiting. They 
should be dr, nk in , mall quantities at once, but frequently; 
the tomach, when weakened by vomiting, can retain but a 
little liquid. Keep on the che t a flannel cloth, wet in 
spirit ; opium grated on it rpnder it more effectual. The 
patient houl<l lie on lhe back aud a void moving. 

525. Bleeding dt the Nose. 
Bathe the hcnd often in cold water, . pply a key to the 

back, betwee_n the hould r. and keep the patient on his back, 
with the head on a I \'el with the re t of the body, and keep 
clotl1 wet in cold water, on the fol'ehead. If it does not 
cea e bleedina in the cour'e of a few minute., apply to the 
no trils cotton wool, wet in cold alum water, topping the 
nostril with the cotton. A slight bleeding a.t the nose is 
frequently beneficial, a.nd hou ot be stopped until it be-
come immoderate, e ceptin(l' n it proceed from debility. 
In ueh ca e , a. little bran y or peppermint, mixed with 
water, is Yery good to stop the bleeding and strengthen the 
patient. 

526. Wounds or Outs. 
For a light cut nothin11 more hi nece ary than to bind 

it ti 1t., lettin<r it remain tiaht until it adhere . For a 
bad cut, apply a rind of alt pork· thi is al o efficacious 
for a wound occa ioned by a uail or pin. pirit of tltrpen­
tinc i also very good to prevent the lock-jaw from setting 
in. oaking tlie ound in trong hot lye i very efficaciou , 
if done imm diately after bcin wounded, t1.nd a poultice wet 
in bot lye should be k pt on tho wound for n uumber of hours, 
dipping it in hot lye whenever it get cold. With proper 
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precautions at first that horrible n1at d. -tl,e lock-jaw--may 
br almost invari bly v rted c en if the wound L a. cvere 
one. Slight wound honld uot be n glee cd as they often 
occasion the lock-j w. For bre. th t do no't h al readily, 
mix yello,v bar soap with brown ugar, to form a con i tent 
pa:ste, and apply to the sore. '\ hen a wound bleed too 
much, scrape ole leather to form a coar e lin , and cover 
the wound with it. Give a third of a tea poonful of cam­

phor, in half a tumbler of ater, to prevent fainting. 

527. Burns. 
Cotton batting, moistened with lin eed or sweet oil, and 

applied directly to the burn, is very efficacious; the lin ced 
oil is preferable, as it allays the pa.in, while at the same time 
it extracts the fire. The cotton hould not be removed 
when the skin is off, until the burn i healed, as the new 
skin will adhere to it while forming, and come off with it. 
If the burn is washed in lime water, previous to applying 
the cotton, it will not be so liable to leave a scar. 

528. An .Antidote t,o Poisons. 
Mix two tea spoonful of the flour of mustard, previously 

prepared as for the table, .with ha.If a tumbler of warm 
water; this will produce omiting, and cause any poison-
ous sub ta.nee taken i the stomach to be thrown off, if 
taken immediately after poi on is swallowed. For an 
overdose of laudanum vc trong tea or coffee ie good, 
particularly in cases where t 1 patient is too weak to take 
an emetic. 

529. Convulsions. 
Put the patient in a warm a bath as can be borne, and 

put troug mu tard pl.a tcr on the feet and ice water on the 
head. If the fit is caused by eating improper food, give an 
emetic. 

530. Inflammation of the Brain. 
Where there .i a tendency to inflam •Htti,m of the brain, 

keep cloths, wet in ice water, on the h • d, wet tiorr the cloth 
as fa t a.s they become warm ; if you cannot procure kc, usP. 
1ae coldest water you can obtain f. r wetting the ulith . 

• 
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. Keep strong dr u_O'ht on the fi ot, and procure medic l aid ns 
soon :t.'3 practicable. 

531. Humors. 

"hen humor nppeer on the kin do not use ny outward 
application to drive them in, as it is much better for the 
health that they hould be on tho surface than in the sy tem. 
Wheat flour may be appli d with a.fety to the face in cases 

of light eruptive pimple ; it is very cooling, and will often 
cause the pimple to di appear. Cover the face thick with the 
dry flour.on retirinO' t night. But a permanent cure for thi , 

:md all other eruption : can only he effected by dieting and 
taking medicine. to pul'ify the blood. Spring-beer, or a 

dccoction of ellow-dock root, is very good to purify the 
blood. tea of affron and nake-root is very good for 
humors, pal'ticuhwly when they do not come out on the sur­
face as they l1ould. For boil , apply a poultice of ginger 
and flour to draw them to a head. 

532. Ringworms. 

Apply gunpowder, wet, on retiring at night, and let it re­
main on the rino-worm till moruing. 'rue oil obtained from 

roa ting a butter-nut, applied in the same manner as the gun• 

powder, i good to remove ringworms. 

533. Warts. 

Dissolve as much salts of oda in a third of a cup of 
,water as it will t\b orb. ,va h the warts with the water 

several times in th course of a day, for sever~l successive 
du.ys, letting it dry without ,viping and the wart will soon 
disappear. Wart , having le vitality than the skin, ·are 

more readily affected by. the alkali. 

534. To extract Substances from the Nostrils. 

When a child has any substance wedged in it nostrils, 

pre s the vacant no tril so as to close it, and apply youf 

lip clo e to the child' mouth, and blow very hard. This 
method will generally force the substance out of the nc,sti·il. 

535. Run-Jlo1.1,nd . 

. When indioatbns of a run-round first appear-the finger 
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festering, as if there was a splinter in it- ottk it repoa edly in the course of the day, in as hot lye a can be borne. Bli tcring nlve; kept on for a number of hour , will gene• rally arrest its progres , if applied in the early ta11e , and will not produce a bli ter where there r a run-round. If nca . . lected until it has made considerable progres , it cannot be cured till it runs completely round the finger, but the pain may be alleviated by keeping on it a poultice ma<le of hr ad and milk, with laudanum in it. It should be opened to let out the impure matter. 

536. To 1·enwve Pimples, iyes, and Biles. 
Touch them with pirit of turp otine every i:t hour this hould be applied to bile and ty in their first stage to effect a cure. 

537. Oorns. 
Copperas di solved in water, so as to form a tronc, olu­tion, a. cloth dip~ed in it, and bound on corn , when retiring, for everal ucco ive night , will often rndicate them. Care must ,be used nnt to wet the heets with the copperas water, as it stains badlv. 

538. To C"..tre lhe B,;1,es of pi'ders 01· Mosquitos. 
Make a bread and milk poultice, and mix with it twenty drops of laudanum, and bind it on the place that is bitten ; if & evere bite, pply lecche. . For mo uito bitos apply salt, moistened with water. Camphor is also good 

539. To remove the tings of Insect,.s. 
Be sure and extract the ting wben left in, t.hen apply salt, moi tened with water; camphor, hart. horn, or pirit of turpentine, is good to alleviate the pain caused by the sting of a bee or wa p. 

540. Treatment for a Sprained .Ankl.e. 
Wash the sprain frequently in cold alt and water. I\. ahould be kept cool, and the ankle el nted, to prevent in-1iamrnation. The patient should walk a.s little as po ible. Take cooling medicine, and live on vegetable food. 
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541. Biliousness and Dyspepsy. 

It is very injurion. to th "tution to take mediofne 
henevcr the tomach becon rder d. . The mo t sure 

method of cmjoyin(I' ood he to take pl nt of exer-
ci e regularly, and Hv on pl 1ole, mo food. • • 1 

tion mn.y be helped • litt • 

after en.ting; old che d, • 

ducod by eating to much frnit. J3ili Y 

produce by c • 'n such en. c. 1. 
daily in tend ill be found v o 
man·y kind, o h a. pe, •h . , np • nts; 

oatmeal and b 1. o rela.xin.3 nrtioles of diet. 

542. euralgia and Rheumatism. 

Thee are arranged under the ,ame head being nearl 

allied, nnd requiring r tty much the ame tre tment. For 

neural(l'i : take braciu(I' medicine , uch a quinine or prep­

aration of it·on, anu bn.the ever clay in cold water, par­
ticularly the place here the pain i located • cold bathing 

alone will frequentl effect n. cure when the disca e ha ju,t 

commenced. \ hen the pain i v ry acute, a.nod_ nc will have 

to be u ed ; but a. they nly alleviate the pain for a hort 

time, at the ri k of incrco. in(I' he cornplair t, by , eakcning tho 

nervous , tem, it i b ttet· to di pen ith their u e, if 

practicable. tea ma.de of either of he following herbs 

will often afford relief i h ut pr ducin" any bad re ult : 

Iotherwort, val ri n, hop , or abe. They are all good to 

quiet the nerve and prod ce leep ; they mn.y be drank 

freely. C mphor n ter i also good to quiet he nerve , 

but it mu t be u ed , i h car , a it i a pow rful medicine. 

If affiictcd ith the rheum ti m, bathe daily in cold ater, 

and rub he kin hard , ith a rou"h cloth to produce a free 

circulation of the blood. Thi moue of treatment is afe 

and benefioi l; but bathing with hot pirit , although often 

affording tompor ry r lief, i a <l erous rem dy, as it is 

apt to drive ue di ·ea e from the urfi ce t~ the vital part , 

p rti ula.dy if the t ma.ch is uot guarded by pr iou ly 

taking , hot driuk, with pirit in it. Benefit is often ex­

perieuc d from driuking freely of hop-tea, w~th a little ginger 

in it. Cid r, r icul ly lie bri k bottl d cider, is ·ery 

ood for rheumatic, ueur l ic, and biliou habits. When 
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the rheumatism is severe, a tea spoonful of the ammoniacal tincture of guincum in a wine gla, of water taken twice a day for a number of ucce. ive days, will u ually be found efficaciou . Those troubled with he rheum ti m hould take con id rable exerci e daily, and keep the bowels reo-ulnr by the use of loosening articles of food, such as brown bread or oatmeal. 

543. Bil£ow; and W·i"nd Colic. 
Pick off the blos oms of thorou hwort, as they will produce vomiting, and throw them away ; mt.tke a strong tea of the remainder, and give it to the patient hot, mixing brandy with it. Thorou£."hwort hitter , made according to the direc­tions in this boak, will often eradicate a con titutional tend­ency to this di tre ing complaint; it will be nece. ary to drink it daily for some week , to have much effect. Flannel wet in hot brandy, with cayeune pepper, or mu tard sprinkled over, and laid on the bowels: will often give relief in ca e of extreme di tres . 0 inger-tea, taken hot, with one third of a. tea spoonful of salera.tu , i good for any kind of colic. An ordinary wind colic may be relieved, generally, by taking one-third of a tea spoonful of , oda.1 or alera.tu , dissolved in half a tumbler of water, with a few drop of peppermint in it. 

544. Oroup. 
As this is a very dangerous and rapid di ea.se, the be t medical aid sLould be procured as soon a practicable ; in the 111eantime, the most strnuuous effort should be made to arrest the progress of the di ·ea e. Bathe the feet in hot water, and put draughts ou the feet, with mu ta.rd on them. Simmer onions with lard and apply to the throat. A piece of linen or cotton cloth oaked iu lard or sweet oil, prinkled over with cotch uufl~ aud applied where the di tress i greatest, will often afford relief. Turpentine mixed with hot water, a flannel cloth dipped in it, and applied to the throu.t; tqe ,qanq.s and feet rubbed with it, is a good remedy for this 4iijtre ing oomplit,int. ive syrup, taken intern· Uy, or a 1yrup ma.q.e of liccd onious and white sugar, will often hs foijlld effectual in rres&in«r the pi·ogre of the di ca e. 

546. Remedy ja1' urnrn.er Complain C. 
Mix tngether two I rgc -spo n ls of pulrori; cl rhttbn b 
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two of cinnamon, the same of )oaf-sugar and French brandy 
g,nd half a pint of water-the two la t hould bu addr.d to the 
preceding iugredient gradually. Give a tea po,, .. ~\ three 
timrR o'f/ery hour, until the complaint is checked Black­
berry syrup, or a tea made of the high-vine leaves anJ roots, 
is au excellent remedy for bowel complaints. Fo1· cholera 
morbu , give .bot brandy and water, and ginger tea, and lay 
a cloth, wet in hot pirit , with mustard sprinkled over it 
thick, on the bowels. 

546. Asthma. 
A cup of very strong coffee, without milk or sugar, ,rill 

often afford relief. The following is said to help the m•>st 
obstinate cases: Di olve a pint of saltpetre in a pint of 
water, dip sheets of fine brown paper in the solution until 
saturated, and dry the paper. For a fit of asthma, burn a 
strip of it in a clo e room, having the patient exhaling the 
fumes of it. 

547. Remedy for Worms. 
Dissolve a piece of copperas, of tho size of a pea, in a 

two ounce vial filled with water, and administer aj.ea spoon­
ful of it twice a day for three or four successive days. Omit 
jt for three day ; then, if tho patient is not relieved, give it 
for several days more. For a child under two years, give half 
the above quantity. Care must be observed in the use of 
copperas, as it is poisonou ; but re is no danger in using 
it ccording to the above directi nd it is a very effectual 
remedy for worms. 

548. Food, and Drinks for the Sick. 
In cases of fever very little food is required, and that of 

the gruel kind i more suitable than any other. Acid drinks 
may be given. A tea of dried currants is beneficial, par­
ticularly in hectic fever . Spirit of any kind should 
rarely be give to tho e afflicted w • th fever I o.s it increases 
the fever. Con umptive patient should b ve nourishing 
food, but not th t which i timulating. Preparations of 
rice ate very good fo • those •afflicted with diarrhea or dysen­
tery, ofte ffecting a cure without the use of medicine. 
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TnE carving-knife hould be lio-ht, of middling size, &nd 
of a fine edo-e. trengt Ii i le r JU ired than .~kill in the 
manner of u ing it; a11d to facilitate thi , the butcher hould 
ho .directed to divide the joint of tho bone of JI carca. s 
joint of mutton, lamb an veal, ( uch a neck, rca t, 
and loin,} which then may ca, ily be out into thin slice , nt• 
tached to tho bone. . If th , hole of the -meat bclongin 
to e:ich bone hould be too thick a small lice may be taken 
off between every two bone . 

The more fie by joint (a fill et. of ve. I, Ico- or saddle of 
mutton • nd b ef) arc 'to b h Ir cd in thin lice .. 11 e tly out. 
and m oth. Ob. crve to let, the knife pa s down to the 
bone in the mutton aud beef joint. 

The dish hould not be too fat· off from the carver, as it 
give an a kward app :u·nncc, nnd m lees the ta, k more 
diffi ult. ttention is to be paid to help every one to a part' 
of such artic as are on~iclered c. t. 

In helping fi h, take care ot to b;eak the flak s, which in 
ood and very fre h al arc l:lr" , and contribute much 
to the be. uty of it aranc . fi. h-knife, not being 
sharp, divides it b t. . p a part of the ro , milt, or Ii er, 
to ch per on. The he d of carp, part of ho e of cod 
and salmon, om1d of o<l : ncl fins of turbot, are likcwi, e 
e teemed nicetic and are to be a tended to accordin"ly. 

In ut ing up a.ny wild £ wl duck, goo or turke ·, for 
Jarge party, if you cut the lice' <lo n from piu ion to pinion

1 without making wing~, there will be more hand 'O rne pi~ce . 

1. i'rloin of Beef. 
This m:i.y be b gun at either nd, or b • cuttin in the 

middle. It is u ua.l to i11 u· • whether th outside or in ido 
i,s pre£ rrcd. l~or the out. ide, the Hlice hould be cut dowu 
to tho boucs, and the same with every follo, ing helping. 



188 • T H E R T O F O R V I N (), 

dotted line i that in th dire ion of which the edge or 
ridge of the blade bone lie , nd cannot be cut aero. s. 

other, 0 li, is very fat. 

It i nece ary to wind 
writin"' paper around the 
shank, n in the leg, 
provided you wish to 
handle it. The side of 
the boulder ha two 
cuts abounding in gravy. 
The part in the direo­
tion i, k, is lean ; the 

4. Knuckle of Veal. 
A knuckle of 

veal cuts iu neat 
slices only in one 
direction, viz. : 
From a to h. 
The line d, c, di­
vide two bones, 
which it is ne­
cessary to sepa­
rate in order to 

gPt a tltt best marrowy fat portion ; also cut asunder the 
knuckle bones. 

5. Roasted Breast of Veal. 

rlbll and e is the sweetbread. 

Cut to the left 
on the fir. t line d, 
c; then cross from 
c to the most di1-
tant a. The lines 
a, d, a, d, c. re­
pre ent the direo• 
tion in which the 
bri. ket, • or gri tly 
part hould be di­
vided; d, c, show 
the course of the 
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6. A pare Rib. 

Cut out first a 
slice from the fie hy 
portion, follo-wing 
tbe line a, b. Thi 
will gi e a dne pro­
portion of fat nnd 
lean. fter this part 
is taken a.way, the 
bone lying in the di­
rec ion d, b, c, hould 
be ep rated, breaking it off at the joint, c. 

"f. Sdddle of },f ulton 

Cut loner thin lice 
from the tail tQ the 
end, viz : From a to 
b, beginning clo e to 
tbe back-bone. If a 
lnrge join , the lice 
may b <l.ividcd. Cut 
some fat from the 
ide. 

The cook u u lly 
divides the body be­
fore it i eut to the 
table, and garni he 
the dish with the 
jaw and ear . The 
first thing i tO' cp­
arate the shoulder 

8. Pig. 

from the carca. on • 

189 

one ide, and tbeo the leg, according to the direc ion given 

by tb clott d liue a, b, c. The rib are then to be divided 

into about two h lping. and an car or ja.w pro c11ted with 

tbem, and nty of auce. The joint nrn.y either be di­

vi<l d into tw ach, or piece may be ut from them The 
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ribs ,a.re reckoned tho finest part, but some peoplo prefer the 
n k and between tho shoulder . 

9. Half a Oalf's Head, boiled. 

Be careful and et 
a. young one, a they 
look much band om­
er served up, and be­
ides are more ten­

der. First cut in the 
dfrcction c, b. The 
throat bread is con­
sidered the choicest 

part; it lies in the fleshy ortion n ar the termina ion of 
the jaw-bone, and the line c, d sho, the direction to cut 
into it. On the under part of the lower jaw there i some 
very nico me, t; and about the ear g, some fat, rather gri tly, 
but highly e teem d. The part uear the neck is very in­
ferior. Som times the bone in the line J, e, i cut off, but 
this is a coarse part. The weet to0th i quite a delic, / 
it lies b. ck of all the- re t, and in a young calf, i ea 1ly 
extracted with the kuit . Iauy like the eye, which you 
mu t cut out with the point of your knife and divide in two. 
Under the head is the p late, which i reckoned a nicety. 

10. Leg of MuUon. 
A leg of wether 

mutton ( whieh is 
be t flavored) may 
be knowu at the 
market by a round 
lump of fat at the 
edge of the broadest 

~ part, a little abo,o 
the letter a. The 

best part is midway be ween the knucl le and further end. 
Bco-in to h lp thcr by cut ing thin slice to 6. If the out­
side i not fat enough, h lp ome from the side at the broad 
end, in Rliccs from e to .f Thi p rt i mo t juicy, but many 
llrcfor th kuuckl , ,·hich, in fine mutton, will be very tender, 
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tho gh dry. There nrc very fine slices in tho back of .tho 
leg- turn it up, nnd cnt the bron<l en , not in the directions 

on did the oth r idc but lcn th vi e. To cut on the cramp­
bone. take hold of the ·hau]· (whicTt hould be prcviou ly 
woun round with half a- sheet of fool. cap pa1)cr) with 
your l ft hand, and cut down to the thigh-bone a.t g, then 
pn s the l nifo under the cramp-bone, in the direction g , d. 

Ham may be ut 
thrc way ; the <>om­
mon method is t be­
gin in the miJdlG, hy 
loo lice from 6 to 

11. Ham. 

c, from the c ntro, ,__~__.,.,rr_,E,,, 

throuah -the thick fat. 
Thi briug to t.hc 
prime at fir t, which i likcwi. e nccompli bod by cutting a 
arnall round hole on the top of th ham ILS a.t a, and with a 
harp knife enlarcring that, by cutting .. nccc~ 'ivo thin circle. 

-thi: proser c. the gravy, ancl kc p he meat moi. t. The 
la t, und mo t. ving, ay, i. to L gin at the hock encl, (which 
many re mo t ~ nd of,) and proc ed onward. Ham th.Lt is 
u ed or pie , '· ., ·hould be cut; from tbe uudcr side. 

12. Fore Qua1·ter of Lamb. 

cpa.rate the 
shoulder from the 
hrenst and ri I by 
pa!;_ i1w the knife 
unuer, in tbe di­
rection of <", b, r, 
and. d . Be curt'ful 
to k~<·p it towar(L• 
you hor·;:0:1.t lly, lo prevent •utti11g th meat to rnuch oft 
Lile 1>011 • . 1 f 1TU lnrnb, the 'houl<lct· being large, put i 
into anot 1er di~h. 4.uecze the juice of half a,' viii orange 
w lemon on the o•hcr part, mid '}Hinkle a. little .-:1lt a11d 
pepper; hen s pa.rate th "ri. tly pnl't from the rib:, in tho 
line e, c, u.nd help eilhct· from th, t or frorn the rib~1 a. may 
Le ch :.. n. 



THE ART OF CARVING. 

13. Haunch of .Venison. 
First cut it 

down to the 
bone, in the line 
d, c, a, then turn 
the di h with the 

' end a towards 
• you; put in the 

point of the knife 
at c, and cut it 
down as deep as 

you can in the direction c, b. Thus cut you may take out 
as many slice as you plea c, on the right or left. A the 
fat lies deeper on the left, between b and ci, to tho e who are 
fond of fat, as most venison-eaters are, tho be t flavored 
and fattest slices will be found on the left of the line c, b, 
supposing the end a turned towards you. Slices of veni on 
should not be cut too thick nor too thin, and plenty ~f gra 
given with them. 

14. Round of Beef. 
This is cut in the same way as a fillet of ,cal. It uld 

be kept even all over. When helping the fat, be careful n9t 
to hack it, but cut it smooth". A deep slice hould be taken . 
off before you begin to help, as directed in the edge-bone. 

15 Brisket of .Be.ef. 
This must be cut lengthwise, quite down to the bone, after 

separating the outside or fit t slice, which must be cut pretty 
thick. 

16. Leg of Pork. 
This joint is sent to the table, whether boiled or roasted, 

as a leg of mutton roa tcd, and cut up in the same manner. 
The olo c, firm flesh • bout the knuckle is by mapy reckoned 
best. 

17. Haunch of Mutton. 
This is formed by the leg and pa.rt of tho loin, cut so a.a 

to rcscm blc a haunch of veni on, a.nd is to be helped at table 
m the same manner. 
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Turn the neck end 
of the goose towards 
you, and cut the 
whole breast in slice 
on each idc of the. 
bird, but only re­
move them as you ,, 

, help each per on, un­

18. Goose. 

-----

198 

less the cqmpany is so large a.s to require the legs likewise. 
Turn the goo e on one ide, and then take off the leg by 
putting the fork into the small end of the leg bone, pre ing 
it close to the body; and, having pa ed the knife in the line 
e, d, turn the leg back, and, if a young bird, it will easily 
separate. . 

To take off the wing1 put your fork into the small end of 
the pinion, and pre it close to the body; . then put in tho 
knife at c, and divide tho joint, taking it down in the direc­
tion c, d. Nothing but practice will enable people to hit 
the joint exactly at the first trial. When the leg and win& 
of one idc arc done, go on to the other ; cut off the apro 
in tho lino f, c, g, then take off the merry-thought in the 
lino o, i. The nook-bones arc next to bo separated as in a 
fowl, and all other parts divided the same. 

19 . .A Fowl. 
A boiled fowl's legs are bent 

inward . but before it is served, 
the skewers arc to be removed. 
Lay the fowl on your plate, and 
place the joints as cut off on 
the dish. Take the wing off, 

' in the direction of a to b in tho 
annexed engraving, only divid­
ing the joint with your knife; and then, with your fork, lift 
up the pinion, nd draw the wing towards t~ leg , and the 
muscle will eparate in a more complete fo1·rn than if cut. 
Slip the knife between the leg and body, and cut to the bone; 
then, with tho fork, turn the leg back, and, if the bird is not 
old, the joint will .gi e way. When tho four quarters are 

9 
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thus removed, take off the merry-thought from a, and the 
neck-bone , the e la t by puttin in the knifi at ·c, • nd pre • 
ing it under the long broad part of the bo1 e in the ) i 11 c 
h; then lift it up, and hreak it off from the p rt th t tick!:! 
to the breast. The next thing is -to divide the bt t from 
the carca , by cutting through the tender rib , clo e to the 
breast, quite down to the end of the fowl; la.y the b ck up, 
put our knife into the bone, half w y from th neck to the 
rump, and on raising the low r part, it will readily cparate. 
Turn the neck toward. you, and very neatly take off the two 
sidesmcn, and the whole will be done. A each part i .. 
taken off, it hould be turned neatly on the di h, and cure 
should be taken that what is left should go prop rly from 
the table. The brea t and wiug are looked upon as the 
best parts, but tho legs are mo t juicy in young fowls. ftcr 
all, more advantaCTe will be gained by ob crving tho e who 
carve well, and a little practice, thau by any written direc­
tions whatever. 

20. Parf:ri"dge. 

This bird is cut up in the arue way as a fowl. The be t 
arts are the wing , brea t and n erry-thought; but the bird 
eing small, the two latter urc not ofteu divided. Tho win 

1s considered the be t, and the tip is reckoned the most deli­
cate morsel of the whole. 

21. Pigeons. 
Pigeons are considered very fine eating. It is usual to 

out them in halves, either from top to bottom. or -across. Tho 
lower part is generally thought be t. 

22. Turkey. 
Fix your fork firmly in the bwer pa.rt of the brea t, so as 

to have full comm:md of the turkey. Slice down on each 
side of the centre of .the brea t, two or throo lines length­
wise ith the bo<ly; then t kc off tho l g on one , idc, holding 
the knife in n.. lopiug dircctiou, tho point tnrued toward8 t.Le 
cntl of the body. 'l1hi dono, cut off tho wing on the same 
&idc, in a line ucarly parallel with tlte lcugth of the turkey. 
When you hi.we thus scparat d the wing~ and leg , t kc off 
from the breast.bone tho pu.rts you before liced clown Ue 
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very attenti e, in eparatin the wing, not to cut too nca1 
the neck, or you will fiu<l. y ur lf interrupted by the neck­
bone, from hich the wing must be taken. 

Fish, in general, 
requires very little 
carving, the fleshy 
parts being those 
principally esteem­
ed. A cod head 
and boulder , when 

23. Cod's Ilead. 

in season, and properly boiled, is a very genteel and hand 
some dish. When cut, it should be done with a fish trowel; 
the parts about the ha.ck-bone, or the houlder nre by far 
the firme t and best. Take- off a piece quite down tq the 
bone, in the direction a, b, c, d, puttinrr in the poon at a, c 
and with each lice of tho .fi li give a piece of the round, 
which lies underneath tho back-boue, and lines it, the meat 
of which is thin, and a little darker colored than the body 
of the fish itself. This may be got by pa . ing a spoon under 
it, in the direction rl, f. About the head are many deli• 
cate parts, and a great deal of the jelly kind._ The jelly 
part lies about the jaw-bone, and the firm parts within the 
head. Some are fond of tho pu.l to, antl othc1· 1bo tongue, 
which likewise may be got by putting a spoon into the mc,uth. 
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HOW TO OAN FRUITS, 
I. General Directions.-Fruit fur canning should befresli and 

not very ripe. If too riee it lo,e f.!:reatly in bulk and i not· o 
economical, for much of 1t turn. to juice. 

One method of preparing the fruit i to boil it; till tender, with 
a Rmall quantity of water if of a dry, ho.rd kind, like pear or 
quince . Fruit tlrnt i juicy of the berry kind i be t without 
any water. Let £hem remain (aft r pr paring for pr ervino') 
until the juice run freely, then et them where they will sim­
mer gently for ei,ght or ten minute , havinrr only a mall quan­
tity at once in the pre ervin kettle. ruit hn a better flavor, 
and is more likely to keep , ell, if pre erveci "ith a mall qn:m­
tity of sugar. Heat _your can n.nd fill them brimming full 
with the fruit ns oon a pre erved, not o.llowing it to cool; clo e 
ea.ch one and seal up tight' as oon a it i filled. 'l'he elf eal­
in<' can -tho e with India Rubber band -are the mo t con­
venient; if other are u ed, have your alin" wax melted so as 
to seal up the cans a oon n.s filled it bould be put round 
where the cover fit into the cnn •. ·when , ide mouthed bottle 
are used cork up tirrht, then dip the mouth into the ealing wax. 
Very acid fruit hould be kept in gla or china uten il . Tin 
ca.ns will an wer for other kind of fruit; they can be used for 
8evern.l suoces ive y ars if thoroughly clc n d, dried and kept 
in a dry pln.ce, RO thn.t they will not rust. Two kind of tin are 
u ed in tho mn.kincr of cans- 'harconl tin, and 'oke tin. In 
the first Charcoal. und in the econd Coke is u ed in the manu­
facture of the sheet iron. C:1.n mn.de from Coke tin will not 
last over one or two en on ; tho e from 'harcoal tin from 
seven to ten year . The ln.tter co about on thirtl the most. 

Groat car should be ta.ken in cn.nnintr fruit and v rr table. to 
exclude tha air perfectl!f, otherwi e fermentn,tion ,.,.in s n take 
place. 'l'h1 indeed i the ~rand seer t of uccc, ful canning. 
\Vhenever a can i opened it will be necc'sary to ea.t the fruit 
in the course of n few hour , without it i c1ildcd over with a 
little n.dditionnl ugm·. • 

2. To Can Peaches.-Tn.ke those thn.t arc fre, h, ripe n.nd free 
from Lrui e, pare and halve, (if quite lar(Te quarter) them, rin e 
ns yon pare them in o. bowl of cold wat r to keep them frcm 
turn in" of n. dark color. ,v iah the p ache , and for each pound 
n.llow quart r of n. lb. of white ugar, mix them in alternate 
layers and let the whole remain fo~ a couple of hour . '!'hen 
tu'rn off the syrup into a pre el'Ving kettle o.nd part of the 

196 
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pen.ohe , then set the kettle on a moderate fire. When they 
h ve boiled for ight or ten minutes fill your hot cans with the 
peach s, then turn on sufficient of the yrup to cover the 
penche n.nd to fill the can a full as po ibI ; cJo e and e I up 
each one a oon a filled. Pre e·rve the remainder of the peaches 
m the yrup; if there hould not be ullicient of it for the whole, 
o. little ugar and o. mo.I quo.ntity of water may be added. 
Another method of 011,nnin" peitche i to make syrup of the 
u nr with a m II q ua.ntity of nter, boil it for n, few minutes, 

then put in the peache , a. mall quantity at one time-let them 
boil t •n minute . They are not quite o rich done in the lat­
ter manner. 

3. To Can Quinces and Pears.-Procure fruit that is ripe, 
pn.re, halve and quarter them, removing the c res, rin e them in 
cold , n.ter when po.rod to keep them from turnina a dark color. 
, igh the fruit and nllo, • for each ponnd six ounces of white 

ugar. If th pc, r are of a weet kind a quarter of a pound of 
su~, r to n pound of th m will be sufficient. Put a la er of the 
fruit in a pre ervin"' k ttle, then a 1 yer of UCTar, and o on 
until the kettle i, hn.lf full; then turn on ufficient cold water 
to cover them. lfoil un ii the fruit j tender, then fill the cans 
aecording to th gen ral direction i,·en for cannin . Quinces 
are very nice pre erved in the above manner, u ing double the 
qun.ntity of ugn.r without being put into co.n - - they look nicer 
if only lrnlved. 

4. To O<m Pine-.Apples.-Tn.ke tho. e that are quite ripe, but 
free from decay par and c-nt into small pieces Jenvio~ out the 
hard center. Mix: fin e wh ite :. uga.r with the pin -apple in th-o 
proportion of , ix ounce.- 111 a pound of the apple; let the whole 
remain for n. couple of liours to lrn.ve thejnice run freely to form 
a yrup. Boil tho whole oYer a moderate fir , adding o. small 
quu.utity of wn.tcr if there i n. deficiency of :vrup. A, oon ~ • 
tender fill glu. , jars or wide mouthe<l bottles with the fruit 
and eal them up fonnediately. 

5. Plums and CT1erries.-Plum hou]d be gashed with a pin 
to the tone to prevent their bur ting ,yhen boiled. Make a 
R rup of white u~ar with a little water, allowing half a pound 
t)f the u:;i;nr to each pound of fruit. Boil the yrup for a few 
minute, , th n remove from the fire tog t 1 arm previou to · 

• • lum ; • ruit lowly t ndi r. Ch r• 
the st 1its r moY e latter i done 

h on . yrup in t a.me manner U.!J 

ch rri put into th upwithout cool-
oh rri g ntly for r i~ht minute .. 

/ 
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Put them up in heated gl. or ohina jars which can be sealed 
up tight, have the fruit calding hot when put in. 

6. To Oan Stra10be,-ries.-Hull berrie whioh are fresh and not 
so ripe ns to be soft. For each pound of them take six ounces 
of white sugar free from lump , an~ to each layer of berrie 
put a layer of sugar; let the whole remain for a couple of hours 
to have the juice form a syrup with the sugar. Then boil them 
on a moderate fire for eight or ten minutes. If you have a Jn.r~e 
quantity of raw berries pre erve only part of them at one tim•e, 
as they will not do nic ,Jy if crowded in the pre erving kettle. 
WiJe mouthed bottles are nice for trawberries, the air can be 
excluded so well by corking tight and sealjng up. The fruit 
and bottles hould be hot when put in. 

1. To Oan Vegetables.-Green orn, Peas, Bean and Toma­
toes can be kept for a year or long r period if properly prepared 
and kept air tirrht in tin cans. Procure vegetable that 
are per~ ctly fre h and in their prim ; boil them a for imme­
diate en.tin~ with a little alt. Tomato hould lie in scalding 
wa,tcr until the kin cn.n be taken off ea ily. When skinned 
stir them slowly with a little 3.lt. 'l'hey will do to put in the 
cans after half an hour's co king, but will be les liquid and 
better if stewed for an hour. 

Table Receipts, principally Puddings, Pies, Cakes 
and favorite Delicacies for Dessert. 

8. S11perio1· Cor11 Bread.- no quart of 1 oiled milk; 1 pint 
of Indio.n men.I. When olcl, ndd 1 t a poonful of alt, the 
b aten yolk of 5 errrr . Add the whites whipped to a. froth, 
ju t before the bread goes into the ovcu. 

9. Ham Toast.-Grate lean, cold boiled ham, mix some beaten 
yolks of egf!, with a. little cream and thick n it with the gmted 
hnm. 'fhen put the mixture into a sauce pan over the fire nnd 
let it simmer n. while. Have ready some slices of nicely ton t d, 
well buttered br ad, all the cru t b ing pnred off. 'prcnd it 
over thickly with the hard mixture and send it to the table 
warm. 

10. Boda Orackers.-1 ub to~ether 14 cup of sifted whent 
flour, 1 cup of lard, o. t aspoonful of alt. Di solve 2 tea poon -
fol of oda in three cup of cold water, and strain in; when 
w U mixed Rdd 4 tea poon ful of crenm of tartar, work thor­
ou~hly, roll out a1td cut into mall cakes; bake on buttered tins 
in a. quiek oven. 

11. To Pot Be~f-'foke nicely boiled a~d roast d ~eef whi_ch 
is not overdon , cut off all th ha.rd outs1d , pound 1t ve y fine 
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in a. mortar ith n. little melted butter, season it highly with 
salt, blnck pepper, mace and clove ; pre sit down tight in pots 
cover with cln.rified butter. et the pot in a dry, cool place. 
lent prepar d in the nbove manner can be kept for several 

week ; cut into lice ; it make a nice relish. 

1!&. Dumplings .for ottps.-2 cup of cold water; a oz. of 
butter; 4 gg . . 'nt the water, bu,tter, n.nd a little alt on to 
boil. '\ hen boiling thick n , ith flour until it leaves the sides 
of th sauce p n; th n R t o. ide to cool; when cold turn in 
th gg , p r.ttely beaten; then drop in the soup with a 
poon. 

13. Oocoanttt Pudding.- 'ut off the brown part of the cocoa­
nut, gmte the remnin<ler, simmer it with a quart of milk for 
fifteen minute., remove from tho fire, tir in five tablespoonsful 
of whit ugar, two of butter, a h aping cup of grated bread or 
cracker pc,und d fine, grate in half of a mall nutmeg. Mix 
the who lo well together; when lukewarm add four beaten eggs, 
turn into a. bt1ttcn1 p11ddin,q di ' hand bake till of a light brown. 
'l'o be en.ten cold and without any n.uce. 

14. A Delicate Br£acl Pudding.-Boil n qunrt of milk and 
turn it on to a couple of up ol' bread which has been broken 
into mall bitK. Wh n ,onked oft ma h the br ad, tir in half 
n. cup of u~il.r, n. littl Klllt and one third of a grated nutmeg; 
wh n luk wnrm ndd four l, nt n eg,:! nnd a cup of rai in . 
Bake for nn !tour in n. mo<l r!ltely hot oven. 'erve it up with 
nny kind of pnJdin~ sauce you may like. If you wi ha large 
puddin~ the above rule houltl be doubled. 

15. Menmgue.-li'or a small pudding put a cup of rice to a. 
quart of' milk, and set it wher it will hent gradually. When 
tho rice becom t nder remoYo from _the fire, add a tea poonful 
of alt, the grated rind of half n. lemon or n. little nutmeg and 
the y Jk of three cgi•s. Beat the whit of the e~~ to a stiff 
froth, then , tir into th 'm a cup of fine white ugar, stir it well, 
then turn it o,·er the rice, which hould be in a pudding dish. 
Bake the whole of n. light brown color. 

16. Cardi11al P11ddi11g.-~lice a loaf of pongo cnke into three 
equn.1 par~; spt· ·ad orcr them nny one of the fo lowing kinds of 
pr , n· d fruits:, 't!·nwb 'n-i, , Ha pb rries or P nch,iam, Quince, 

pp! , or 'urra.nt Je1l_y; then plac the parts tog ther so ns to 
form a whole loaf. PJacc it in ad ep di h and turn over it co!d 

oil d en -tard. 
17 . .An Excellent Tapioca P11ddi11g.-One cup of tapioca; 

3 pint of milk; G e~rr , l cup of. ug1 r; l t bl{' pocinfol of butter; 
b k • an hour, , k th , tnpi ca over night in n. pol'tion of the 
n j1 - ; i1 th r t 20 11 inut , and sLir i1 th tnpi ctt. When 

• 
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cold add the other ingredient . .Beat the whites and the yolks of 
the eggs separately. 

18. Fruit Pttdding.-½ lb. Lady Finger , ¼ lb. f&caroni; 
a rich custard; a.Imo t any kind of fruit. Fill your di h ith 
alternate layer of the cake and fruit. Pour your custard 
over it. The whites of the egg , whipped, put on top. Crown 
all with jelly. 

19. Jersey Pudding.-Take 4 oz. of grated bread crumbs; 4 
oz. of apples; 4 oz. of ugar; 4 oz. of butter; 4 oz. of curran . 
Beat up 4 egcrs; Add them to the above ingredients with a little 
salt n.nd lemon peel; Add 1 gla of brandy or white wine ; 
Butter your mold and boil ono hour. It can be baked if pre­
ferred. 

20. Young America Pudding.-Take one common teacup of 
sugar; 3 eggs; 1 table poonful of butter; 3 table poon ful of 
sweet milk ; 1 ta.bl poonful of baking powder and flour enough 
to make of the con i t noy of sponge cake. Divide it in three 
parts and bake quick in patty pan ; Put any kind of stewed 
fruit or ma hed bean between each la er. rve , ith sauce 
of butter, ugo.r, hot water, and flavorin.,. to suit tho taste. 

21. Batte1· Pudding.-3 e~$!. . e~nrate them and mix with 
three to.l,lc poonfuls of ifted flour. rhen tir in½ pt. of milk 
and a piece of Lutter the ize of a hickory nut; whip the whites 
and mu: in; ndd a little alt and set in the oven immediately, 

22. French Puddin,q, Oold.-l pt. bread crumbs; I qt. of 
milk poured over the brend cold; yolk of four eggs; piece of 
butter size of a WAinut; 1 cup of ugar beaten to a cream with 
the butter. Add to it the eK~ a.nd ~rated rind of I lemon. Then 
the bread and milk; mix n.11 top:ctber and bake about forty minute . 
When done set n ide to 0001, beat the white of the eg,z:s, add- . 
in~ three table p n ful of white ugnr and juice of lemon; 
When the pudding is cold pren.d over the top some acid jelly or 
pre erve ¼ of rm inch thick, and over that the white , and et 
in tho oven to bro~ n. You may mako this pudding the day 
b~ore n.s it is en.tort cold. 

23. Black Pi ding.-1 cup of milk, 3 cups of flour, 1 cup of 
moln ses, 1 cup uet chopped, 2 cup of currants, or rni in , 1 te -
poonful alcrn.tu . ~team or boil three hour . 'AUCE.-1 

large teacup of u~n.r; ½ cup of butter beaten until light. Then 
throw in 2 whites and 1 yolk of an e~g w ll beaten separately. 
Add 1 ~ln.ss of wine, put it on the fh-e and stir until it smokes. 
'rhen Jift it off n.nd , tir it ome time. 

24. A Rich Lemon Pie.- .r te the rin"d of n. la.rge, fresh lemon; 

• 
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!iqueeze out the juice, and mix it with a half tumbler of cold 
water. Beat to a froth the yolk of four eggs; stir in six large 
spoon, ful of fine white sugar, a large spoonful of melted butter 
itnd one of flour; when well mixed stir in the lemon juice and 
water, taking care to get in none of the seeds of the lemon. 
'furn the mixture into a deep pie-plate that has a lining ana 
rim of pa tery; bake in a quick oven. When nearly done beat 
the white of the eggs to a stiff froth, then stir in five large 
~poon ful of fine white sugar, stir it until the pie appears to be 
lmked ; then remove thB pie from the oven; turn over it the 
lien.ten white and sugar; then set it back into the oven and let 
it remain till of a very delicate brown color. It should be cold 
when en.ten. 

25. Another W"ay.-2 lemon rinds and juice; 1 cup of sugar; 
2 table poon ful of corn starch; 1 cup of milk; the yolks of 6 
egg . After the pie is baked, take the whites and beat them to 
stiff' froth; add 8 tablespoonfuls of sugar. "prea.d on top and 
lmke until brown. 'rhi makes 2 pie . till another mode, 
practiced 20 year ago, is given on page 106. 

26. Sweet Pies.-Make a rich crust. 'l'ake half dried apples 
and half peaches. "tew them and mash them. 'l'hen half-bake 
the cru t. 'l'o.ke it out of the oven and put the f1·uit in. 'l'hen 

· add 3 eggs; 1 cup of butter; 2 of sugar. Beat them together 
and put them on top, and bake brown. This is enough for 3 
pie. 

27. Bavarian Oream.-1 pint of milk; the yolks of 4 egp;s ; 
¼ lb. white sugar; I oz. i inglnss; put all on the fire. tir 
until di olved and it comes to a. boiling hen.t. Then set it • 
ff i<le to cool. When cold ad1\ 1 pint of cream; stir it in well 
and flavor with vanilla. rl'hen pour it in your molds. 

2 . Almond Oream.-1 lb. lf. weet almonds blanched and 
pounded; 1 quart of sweet cream, hip-'t; hites of 6 eg~ , 
whip't titf. 'weeten to the taste. Mix cream and almonds 
together first; then mix the eggs in and serve it. 

29. Ra pberry Oream.-Di solve 1 oz. of isingla.s in a little 
water. Then put I pint of good cream, sweetened to the taste. 
Boil it. When nearly cold lay some ra pberry jam, or any 
other fruit, on the bottom of a gl dish and pour 1t over. 

30. Oocoannt Drops.-Grate the cocon.nut, len.ving out the 
brown part, n1ix it with half it \Veight of powdered white sugar, 
and the white of one egg beaten to a stiff froth. There should 
be ju t ufficient of the egg to moi. ten the whole. fold with 
the hand into small Mkes of a conical form; rut ea.ch, when 
molded, on to a buttered baking plate, severa. inches npn.rt. 
n. ko them in a moderately hot oven till of a. delicate brown. 
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31. Mock Oha1•lotte Russe.-2 oup of SUS?:ar; 2 egg ; ½ a 
cup of butter, I½ of , e t 1 ilk, 3½ of flour; 1 ½ t poonful of 
cream of tn.rtnr; te, oonfi l of od, Half the receipt i 
enough for one c ke, to be b ed in 4 eq_u l part in jeUy-ca.ke 
pan . For the filling take 1 qnart of milk; ½ te poonful corn 
starch. Take enourrh milk to mi the tn.roh moothly, and 
boil tpe re t. While boilin" tir in 2 e~ , , th n tir in the 
tarch, and sweeten to your ta te. When old, fl vor , ith 

vanilla and spread on the cake a, you uld jelly, only more 
t.hin. 'fhe cake must be cold before pre, ding. ro t 01 

prinkle with sugar. 1 t i. be t a dl y old. 

32. German Ta.1•t.- lb. flom·; ¼lb.butter; ¼ lb. sugar, and 
1 egg. 'fo be rolled out and baked on a flat surface, having 
fir t covered it ith sliced pl or fruit. 

33. Pujf' ,-;-I lb. flour; 1 pint milk; 1 poonful butter. Mix 
on the fire 4 egg . When cold drop in hot lard, and serve ith 
jelly. 

34. Apple and Rread Pudding: To be Eaun With auce.­
Pu t a la.yer of buttered bread in the bottom of a well-buttered 
di h, ith chopped , pple , u1t:tr, gr, t brei-1.d and butter a.nd 
a littlu pound d cinn.mon .. Fill up the di h ., ith altern te h ~ 
ers of these n.rticle I ob erving to ha e tho inner layer he 
thinneRt. 

35 . .Apple Float.-To I quart of npple , li~htl • i;tewed and 
well mn hed, add he whites of 3 egg , well bea.ttin, and 4 tnble--
poon ful of whit sug r. en.t them tog ther 15 111.inute , and 

ont with rich milk and nutmeg. 
36. Apple 7zee ~.-1 pint of milk; 2 egg ; 1 teacupful <1' 

hren.dcru mbs, rolled very fine; pe l the apples and grate them. 
To.kc -½ ns much . p;n.in of npple as of bread crumbs. .Make it 
very swe t and flavor as u pl . Bake 45 minut . :Vhen 
cold turn out on a plate and eat for de ert or for tea. 

37 . .Apple now.- tew n.ppl , strn.in, SW eten nnd :flavor 
them. 'or a qu, rt of tewed npple beat the ~bite of 4 eggs 
n.nd lay it upon creams-. oetened, and flavored with wine. 

38. Fr1tit With Rice.-Put 1 to cupful of rice in a qnn:rt of 
milk, and boil it v ry lowly to keep it from burning. When 
done ndd a little alt, a te cupful of cream, and weeten it -. ith 
1mg1Lr. Have rend. in a deep di h any fruit that is in sea on 
ns cherrie., bln.ckberri , npricot . pples or p ache , cut up. 
well s cet ned, but not ooked. ~?pread the rice ron~hly over 
and bake it lowly two hours. It may be ea.ten with cream 
and nutmeir, either cold or hot. 

3~. Plum Oha1·lotte.- tone 1 quart of ripe plum ; stew 
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them with f lb. of brown sugar. Cut slices of brea.d and butter 
th em; lay them in ide • nd bottom oi' di h; pour in your plums 
boiling hot and cover with bre d, buttered; put 1t in a. cold 
place, and hen p rfectly c ld, turn it out on flat dish and 
serve it with cream. nod sugar. 

40. Bo ton Teq <Jali e.-Di olve a teaspoonful of salera.tn in 
a. cup of weet milk, train it into 4 oup of sifted flour ; mix it 
mooth, then add another cup of milk, two large tea poon ful 

of melted butter, a tea poonful of . It, and 4 egg w ll beaten. 
When the whole i ell mix d, add a couple of tea., poon, ful of 
cream of tartar. tir the whole thorough]y, then turn it into 
ba.kinu pan that have been bu t red, ha.viol)" the mixture a.bout 
• n inch in thickne . The cake will bake sufficiently, in a. 
quick oven, in the course of fifteen or twenty minute . erve 
them up ns soon ll done, and ent them with butter. 

41. Soda ponge Cake.-I cup of white imga.r, rolled free 
from lump , and mixed with 3 gg , previou ly well beaten; tir 
well t ~ ther, then add a. cup of ifte<l flour; di olve half a 
tea poonful of oda in a It rge 61.,oonful of v eet milk, train it 
into the cake, nnd tir it three C!" f :>U!" minute ; then n.dd & tea• 
spoonful of cream of tartnr, and f~ little grn.t d nutmeg, e tract 
of vanilla or lemon. , hen tl.e , hole i , ·ell mixed, turn into 
n. butter d cnke-pn.n nod bnke immedi tely in a. quick oven. If 
not baked quickly it~ ill not be li rrht. . 

42. Seed Oake.-. lix: 2 cup of sucrn,r itb I of butter; tir 
in a little flour; i of n cup of <'et milk, with a tea poon even 
full of aleratu di olved in it; trn.in th milk pr viou to put• 
ting it in. tir the hole w ll tog th r, , ith a little more flour 
and two table poon ful of cnr way e d; the.n add a t n poon• 
fol n.nd A. ha.If of er m of tn.rtnr. Mi thoroughly together; • 
then n<ld sufficient tlour to en, ble you to roll out a ii , taking 
ca.re ot to have it ery tiff. Roll out a.s thin as you would 
p tt tr.v for pie::1; cut , itb a. j tlg~inu iron or knifo into cakes 
four or five inche 1 ng, n.nd h If' that in , idth. Bnke on flat 
tins that are buttered, in a quick ov n, till of a light brov n. 

43. Plafo Tea Oakes.-! cup of ugar, ~ of butter or Jn.rcl1 

mix together ;- then ndd n littl flour, i of a up of s, cet milk, 
with -R- of • to poonful of n.l er tn di olved in it n.nd train d; 
grate in a little nutmeg ; add more flour. When the who?e is 

ell tirred to"'eth r n.dd a heaping t aspoonful of ~rea.m of 
tartar, tir it thor u~hl ; then tir i fl.our nntil stiff enough 
to roll out. 'ut into cake hnlf an inch thick, , ith a bi cui& 
cutter, nnd bake in u. quick oven. 

44:. While Mou11tain Cake.-Bca.t 6 eggs to a. froth; then stir 
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in a heaping cup of white sugar, rolled free fro~ lumps ; stir 
for five or ix minute ; th n add a cup and a. half of sift d 
flour and n ten poonful of cream of tartar. lix the hol well 
tog ther ; then ndd a large poonful of w et milk ith half a 
tea poonful of ft.lerat11 di olved in it, and strl\ined o that no 
Jumps of the Ralerntu will get into the mixture; :flavor with 
lemon or vanilla. 'tir the whol tog ther for several minute ; 
then turn it into shallow pans that have been butt r d, nd n.11 
the same 11izo. Tho mi turo hould not · be over one-third of 
an inch in thickne. in each pan. Bake immediately in a. 
quick oven, till of a li O"ht brown; then remc.ve from the oven 
and fro, t them; , hen the fro tin~ become ary and ha.rd, pile 
the cakes up in hi.y r . 'fhi i a very delicate cnk . It can 
be made into jelly cake by ub tiuting j Uy for the fro ting. 

45. Coffee Cake.-Mi::t togeth r I cup of butter, 1 cnp of 
brown sugar, l wine-rrla of win , and 4 be ten egf!, ; stir well 
together; then ndd l cup of moln 1 5 cup of ifted flour, 1 
cup of coffee, } t n. poonful of cinnamon, the same of ri.11 pice, 
nnd l- t n. poonful of cloY . l' tir all the in~redient ell to• 
geth r; then add l lb. of rn,i ., in . , and bake immediately. This 
cake re cmbles Lhtck or fruit Mke. 

46. Union 0ak·e.-.'tir top: ther 1 cup of nico butter, with 2½ 
cups of fine white nµ:1t1·, nnd 4 hen.ten egg ; ndd 4½ cups of 
sifted flour; dis ol\'e i of n. t n poonfnl of aleratu in a cup of 
Rweet milk, train it nnd , tir it into th e cnke; ll'rate in the rind 
of a l mon; extrnct of lemon or v, nillo. rn y b ub tituted. 
-. tir the whole for five or . i minut . , then ndd 1 ½ t n poon ful 
of cream of tartar. \,\.h on tho1·ongh]y mixrd in, bak in a. 
couple of nke pnns inn. qui •k ovf' n, 'J'his i a very delicate 
kind of cnkc, nnd will kct•p well but n fefr <ln.y .. 

47. Potafoc Cake.- 1 lb. of ~rnted potntoe ; 1 tnbl oonful 
corn birch; ~ of a lb. of sugar; 8 egrr ; fhwor with va ilia. 

48. ponge J elly Cake.-1lix dr and rub torr ther 1 teu.• 
!'lpoonful of cr<'n.m of tnrtn.r, with 1 up of flour, l cup of ugar, 
3 <'/!~ . Di. olvr ! t n.. poo nful of Mdn. in 3 tnble, poon fol of 
~w et milk. i\1ix the whole to:,rc ther nnd bnke in jelly-c, k 
pan!'!. 

49. Rolled Oa.ke-5 eg_~. ; the wei~ht of 4 e~~ in ucrar, 
nnd 3 in flour. ~•prend whi ~reMed paper in the bottom of 
tin cak •pnn . Bake ti: and roll it up while hot. 

50. l'ie Pl nt au~.- Pel nnd cut into mn.ll bits tho stalks 
of tender rhu inrh, put them in a dPep di . h, with con idernbJe 
1111~a.r hetween ench Jn.yer; put in the rind of n. fresh Jemon cut 
into mnl1 bits; coYet· it up ti~h , nnd put it in~o a modera tely 
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warm oven, and Jet it remain until tender. The juic of tho 
rhubarb form , with the sugar, a fine yrup; JlO water should 
be used. 'f he l mon rind can be di pen ed with. This makes 
n. nice di h for the tea-tn.ble ·in th pring of the year hen 
fresh fruit can not be procured. 

PIC K LES_ 

51. Yellotv Pickles.-)faka r ady the following liquor in 
April, and ke ' p it warm, either in a hot sun or on a warm 
h arth, fo1· some week : I oz. of mace, 1 oz. of clo e , of a 
lb. race ~ing r cut in thin lice , ¼- of n. lb. of tumeric, a. lb. 
of white mu tn.rd e d, ~ doz. hor ern.di h cut it thin lice , ½ 
pk. mall pepper , 2 gn.l . of be t cider ine~ r, in l new stone 
jar of 4 or 5 ~a] . 'l'h eg tn.ble a.re elected as th y come in 
sea.son ; en.ch kind i . c, Id d by pou.ring over them n. very 
trong brine, boiJinr, hot, and 1 t't o,•er night, then drained and 

d1·i d in the sun; then th1·ow in tho y llow pickle, hich is 
k pt in a cool pli~ce after it i pr p red. 

52. Sweet Spiced Peaches.-1 peck of p ache 1 3 pints of 
vinegar, 3½ lb . good brown. ugn.r, 3 nutmeg broken in pieces, 
1 oz. clove . 1 oz. oc cinn.mon. Pare your peu.che and pince 
th min jnr and tre th<' pie among thPm. J oil the ugar 
nnd vine0',1.r togeth r a fow moment nntl pour over our 
~en.chi rvhile hot. epen.t thi foi- thre day in succcs ion. 
l'he fourth day boil all together for ten minute . 

53. Sweet piced Peache , Pltrms and Oherries.-Tnke seven 
pound of pett h , ( which you may pare or not, n.t option) 3 
lb . of su1111,r, 1 pint of vinegar; mnke a rnp of the sugar 
and vin "· r; pnt in the p •n.che • nnd boil until o soft that n. 
broom' . plinter will en.. ily enter. 'l'hl'ow in while boiling 
whole clove and tick-cinn mon to yonr t te. (1liog- tom• 
are pr f, able for pickling b thi method, n fre - tones will 
h Jonr, oilin~, boil to fragment . Put th m in stone j:ir and 
coYer tight. Plum. and cherrie nr nice· done in thi way; 
and the peache aro so excellent as to be preferred to th6 
ca.nn fruit. 

54. Mixed Pickle.-l head abbar,e, 24 cpcum• 
her , 6 , hite onion , J 2 O'l' e e , 3 gr n peppers. 
L'lice the onion. pour over thc1n wn.ter an<l let them 
Rtnn<l fifteen minute . hop th er inrrr di nt., Rprinklo 
with alt, ll,nd let them tn.nd one hou1·; then ch-ain and cover 
them with cider vinefl't\r for tv ent -f◄ m· hour ; then drain 
and take fresh ine~c r, and to evcl'y gn.llon of pickles put ¼ of 
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tl. lb. of brown sugar. PIOE .-2 oz. hole cloves, 2 oz. yellow 
mu, ta.rd eed, bll\ck pepper n.nd mace to your judgment; let • 
them boil until don , and bottle tight. • 

55. Watermelon Pickle. -'1' ke a thick rind of a. ripe Water­
mclon; cut into narrow strip ; cut off all the red pt,rt; scrape 
off the out ide and boil the rind until tender; then drain off 
the water. Make a yrup of un> r nd i egar, in the propor• 
tion of 2 lb . of sugn.r . nd 1 qmwt of ine ar to 10 lb , of rind . 
Boil with the , yrup I oz. of tick cinn mon, i oz. of whole 
cloves; after boiling a fe,v minutes turn it over the rind hil 
hot Drn.in off the yrup for three suoce ive do.y ; let it come 
to a boil, then turn it on the rindR, are hould be u ed to 
procure pure cider vine"a,r for pickling all kind of fruit, a 
much that i sold is compo ed of inp;redient that will spoil the 
fruit, if used for it. 

56. Bw-net House Tomato Sattce.-1 peck of ~r en tom toe; 
1 doz. onion ; both Heed and prinkled with alt; let them re­
main all niaht; then <lr in and put them in a kettle, with the 
following pie prinkle l between each fa er: l oz. each of 
vhole clove , all pice, n.nd y llo\V mu tn.rd eed; I½ oz. of fine 

bin.ck pepper, 1 box of mu ta.rd, wet with ine" r previous to 
putting 1t in. over the whole with inegar and boil for 
twenty minutes. 'l'hi i an exc llent pickle. 

57. Cucumber Pickle.t.-~fo.ke a. brino of It. nd w ter. Pot 
in the cucumbers. nd let them rem, in nine drty~, pouring oft' 
tho hrin a.nd c, lding it very econd d. y. n th ninth da.y 
tn.ke ome cider ine~ai· which, if very tronrr, dilnte by one­
third wn.tcr; have it boiling hot and pour over the pickle 1 

hn.ving 6r, t covered them with i~e or . bba."e len.v . 'fhen 
tnk cid r vinegar and ,veeteo. it to yom· ta te, sa.y I to 2 lb . 
of su~ar to l O'n,llon of vin g r. H:we ren.dy alt pie , ticks of 
cinnnmon, whole bin.ck p pp r , mu tard ed, eel ry e , and, 
rn.w ginger· Put th m all int the vinegar. While hentin~, 
turn ofr' the fir t vinegar, and pour thi ov r them. Exclude 
lhem entirely from tho air. rated hors-,rn.d<lish. mn.y also be 
~ <led. • 

r, . JJre,~sirtg .fo1• Cold w.- ta.ble poonful of cider 
, 1 irt1";!!1Lr; ditto water: ii • of butter the izo of a walnut; 
~ ten oonful of n.lt. little pepper, and, if ou like, 
mu tard. ~lelt the mi n he fire. Beat the yolk of nn 
<'~g with n n.m or milk, and then pour the 
m . tter. et the vhole on the fir , 

mes of the con i t no of crenm. Poor 
hort time previou to its going to the 
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59. Rhubarb Wine. "kin and lice the stalk as for pie ; 
put them in a pre erving kettle, with ju t sufficient ater to 
cover the bottom of the kettle; et it on a moderate fire, and let 
it remnin until·it comes to a Ji ht boil; then train it, pres ing 
out nll the liquid, and a.dd an equ 1 quantity of wnter. To each 
p:a.llon of it put 5 lb . of bro" n sugar; k ep it in a cool place, 
. o that it will ferment slowly; kim it, and hen the fermenta­
ti.on cen. es olo e up tigh ft i b t kept in ca k . 'l'hi is 
highl r commended as a remedy for dy entry and diarrhea. 

60. Blackberry Wine.-Procure hi"h-vine blackberrie when 
in their prime ( the low-vin s , ill not answer as they do not 
po e the m di inal prop rti of the former); measure and 
brui e the berrio ., n.nd to ch p:a.llon put a qua.rt of boiling 
water; let it remain one day, tirrin..,. it cca ionnlly. 'l'hen 
strain it off into a co. k, adding to ea.ch ~allon 2 lb . of u~a.r. 

lo e up tight, and let it r ma.in until the following ctobcr, 
it will then be fit for u e. .'l'hi. i, a.n nareen.ble beverag , and 
an excellent remedy for bowel complaint. 

61. Blacl~ Our,·ant Wine.- ov r the currant with wh.i kv 
for ix week. ; then ma, h them throup:h 11. cullender, n.nd ta.kc ·1 
pint of juice to 1 lb. of sul7:.tr. Put it on the fire and let it 
come to a. boil. Bottle it. 

62. R a pbe>Ty Vin egar.-'l'nk the 1·n p rrie a.nd cover 
them with wine ine~n.r, and 1 t them ta.nd twent -four hour . 
'l'hcn ta.ke l lb. of u~ar to 1 pint of . ·rup; let the u_gar dis­
i-olve before yon set it on the fire; then let it ju t come to o. 
boil. Bl>ttle it. 

63. Cherry Bounce.-21 lb . o cherri . (red moril11t); 6 lb . 
of u~nr; ~ crnl. be. t Jamn.i n. rum ; m: h ,.ho chen-i ant! 
' u.rrar ; then pour th rum OVC'r them. ork ]i crht. dd wild 
chct·ria . Another r cei pt is on pag 142. , 

6 . Cherry Liquo,·.-'l'ake th , ild chcrrie ; cover ~hem 
with hi ky ; let them , tand a few mon h . 'l'hon tru.in 
throu~h n. ftn.nn I bn.p:. _ fake n. yrup of ugnr and water; let 
hoil; then mix it with the liquor. Bottle it. 

1\lCISCELL.A.N'EOUS. 

65. To Set the Col01· • of Otllico.-Pnt 3 ll'il) of n.lt in .f 
qna.rts of hoilin~ , ater ; put in the t\li<'o , hil ca.lJin:?: hot; 
lot it remain until cold. ln this w. y tho color aro rcnucrcJ 
pe1·mn.nent. 
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66. Improvement in oap.-Th a.ddition of i of n. lb . . of 
borax, melted without ·boilini, to each lb. of eoa.p, is said to 
dimini h the cost one-half, and the labor of hing three­
fourth ; improve the whitene of the f._ bric> and remove the 
u nal cn.u tic effect of the ou.p on the hand . 

67. To Bleacli Cotton or Linen peedlly.-Di ol e 1 t a­
poonful of chloride of lime in I quart of hot wnter; dip the 

article in and out a few time , then 'I n h in hot sud . 
68. A. Qnick Method of Making Butter.-Put n. small lamp 

of sweet butte1· into the ere. m when ou commence churnin!!;. 
It form a nucleu for the cream, o that the process of form­
in~ butter is much fa.cilitated. 

Equivalents in Measures for ·weights, 
It is often inconvenient for a hou, keep r to wein·h article , 

and fo1· uch occn.. ion, we here pecify what the variou in­
g1·edicnt in making ake m n .. LU'e. If one ha not a qua.rt or 
pint measure, we mention tlutt an ordimiry sized tea.cup, filled 
even foll four time , men ure 1 quart, or near enough f, r 
practical purpo e . 

I lb. of .ifled wheat flour fill n. qunrt eup •heaping full, 
I qua.rt of fine white ugn.r weigh l lb. n.nt.l l oz. 
I quttl't of light brown ,ugnr w igh 1 lb. 2 ozs. 
I qu:Lrt of r:tthcr . oft butter weigh I 1 b. 
10 medium :ized egg w igh I lb. 
l tn.ble poouful of melt •t.l butter weigh I oz. 
I oz. of powdered lltopice me:n1res four even 11:r n.t ~poonsfu:l . 
1 oz. of pulverized mace mea:,,ure. three •veu gre:i.t .pt)on fol, 
I oz. of pulverize lo\res men. ure three even gr ; t poon. ful, 
1 oz. or pulverized eiunawon weusures Lhreo e\'on grent ·'.Poon ful. 



Cherry Angel Cake 
1 cap en whites ~ te spoon vanilla 
1 cup sugar ¾I tea poon aalt 
1 cup f1our candt~d ch~rrle 
¼ teaspoon cream 

ot ta.rtu. 
Beat the egg whites to a froth, then 

add the cream of tartar and continue 
beating until stiff. Sift sugar and 
flour each 4 tim _ . Beat in sugar 
0 radually. li''old in the flour, salt and 
vanilla and pour in a clean tin for 
baking. Drop 12 floured cherries on 
top of the cake and push gently into 
the batter. Bake in a low oven 50 
mlnut . Cover with a thick, white 
icing and deeor te with candied 
cherries. 



QUICK OFFEE CAK~-One egs, 
one-third . cup 11utar, one cup milk, one 
tablespoon : melted butter, t cupi 
flour; thl"ee teaspoons· baking powder, 
one-half cup tal1tn8, pldch &f sak. 
81>rtnkle top wtth· cinnamon an,. suga;r, 
bake In. deep pan. 6 Uk6 it as well . at1 
11 eet c&ke. Jennie H&kklna. 
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