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broken in flakes, and stewed.a feve mi in good oravy; flavoured
with onions or eschalots, but not salted; and thickened with flour, but-
ter, .and cream ; then beat up with it either potatoes, or parsnips and
beet-root, mashed with cream and bulter. “Bauce, eco. - Salt fish,
whether ‘eod, ling, haddock; or salmony is often cut in slices, soaked
in beer, and broiled as red herrings for a breakfast relish.

217. Terrapins—This is a faveurite dish for suppets and parties;
apd, when well cooked, they are certainly very deligions. “"Many
persons in Philadelphia have made themselves famansfor cooking this
article alone, MrsiRubieam, who during herJifetime aliwaysstood first
in that way, prepared them as follows.  Put the terrdpins.alive in a pot

of boiling water, where they must remain uatil they are quite dead.

You then divest themn of their outer skin and toe-nails; and, after
washing them in warm water, boll them agam uantilthey become quite
tender, adding a handful of salt to the water. . Having sutisfied your-
self of their being perfectly tender, take off the shells and clean the
terrapins very earefully, removing the sand-bae and gall without
breaking them. T'hen cut the meat and entrails into small pieces,
and put into a saucepan, adding the juice whieh:has been given out
m cutting them up, but no water, and season with salt, cayenne; and
black pepper, to your taste; adding a guarter of a pound of good but-
ter to each terrapin, and a handfal'ef fiourfor thickening. ‘After stir-
ring a short time, addufour or five table-spoonfuls of cream, and a half
pint of good Madeira to every four terrapins, avd serve hot ina deep
dish, Our gwn coelt has heen in the habit of putiing in a very little
mace, a lafge table-spoonful of mustard, and ten drops of the gall ;
and, just before serving, adding the yolks of four hard Loiled egos.
During the stewing, particular attention must be paithtotstirring the
preparation frequently ; and:it must be borne in mind, that terrapins
cannot possibly be too hat. 3

218. Oysters au gratin.—Take the best oysters you can find, and
dry them on a napkin; you then place them on a silver shell, made
expressly for the purpose, or fine, large, deep oyster shellsiifthanaier,
which should ‘be' well cleaned, placing in them four oriSix oysters,
according fo their size; season with salt, pepper, nutmeg, parsley,
mushrooms hashed very fine, a small quantity of bread crumbs; with
which the surfage of the oysters must be eovered, placing on top of
all a small piece of the bestybutter. Then put them in a hotoven,
and let them remain until %hey acquire a gelden colour. Serve
them hot, :

289, Oysters, slewed.—TFor this purpose the beard ‘or fringe is
generally. taken 0ff.  If this is done, set on the ‘beards with the liquor
‘of the'oysters, and a little white gravy, rich but unseasoned ;_Having
boiled a few minutes, strain off the beards, put in the oystérs, and
thicken the gravy with flour and butter (an*ounce of butter to half a
pint of stews) a httle salt, pepper, and nutmeg, er mace, a spoonful ef
eatsup, and three of eream; some prefer a Tittle'essence of anchovy.toy
ratsup, others the juice of'a lemon, others a glass of white wine; the
flavour ‘may be varied according to taste. Simmer il the stew s
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thick, and warmed through, but avoid letting them boil, TLay toasted
sippets at the bottol sh and round the edges.

220, A more simple,and; aswe think,a better method isto put;say two
handred oysters in a salcepan-with nothing but their own juice; place
them on a brisk fire, and let them remain, stirring them oceasionally,
until they.begin to boil, then remove them, and pass the juice through
a tin colander, leaving the oysters to drain.. Then mix well together
three-quarters of a pound of good bulter, and -a handful of flour.
When this is done, strain the julce of the oysters through a sieve inta
the saucepan containing the butter and flour, and put it on the fire
again, and add pepper _and salt to your taste, stirting the -vhole fre-
quently and briskly. “When it begins to boil again, add the oysters,
and the following articles, well beaten together, viz., the yolks of
three eggs, two table-spoonfuls of milk, and the juice of half a lemon;
whilst adding these, stir the whole briskly, and serve immediately.

221. Oysters, fried.—Large oysters are the best for this purpose.
Simmer for a minate or two in their own liquor ; drain perfectly dry;
dip inyolks.of eggs, andthen in bread crunbs, seasoned with nutmeg,
cayenne, and salt; fry them of a licht brown.  They are chiefly used
as garnish for fish, or for rump steaks; but if intended to be eaten
alone, make a little thick melted butter, moistened with the liquor of
the oysters, and serve asisauce. _

222. Broiled Oysters.—The oysters should be the largest and finest
you can get. - Prepare your gridiron, which should br a double one
made of wire, by rubbing with batter, and haying placed your oysters
so that they will-all receive the Heat equally, set tt 2m over a brisk
fire, and broil both sides without burning them. Let them be served
hot, with'a smalllump of fresh butter, pepper and salt,-added tothem.
Some establishments serve them egged and breaded; either way,
however, they are good.

ROASTING,

223. Mind that your spit is clean, and take c&_;;'e that it passes
through the meat as little as possible. Before it is spitted, see that
the meat is jointed properly, particularly necks and loins. When on
the spit it must be evenly balanced, that its motion may be regular,
and all parts equally done; for this parpose, take care to be provided
with balancing skewers and conkholds; a eradle spit is the best.

924, The bottle or vertical jack is an excellent instrument for
roasting, better than spits for joints under forty*pounds; batif yod
have neither of these things, asiis often the. case in small thriilies; a
woollen string twisted round a deor key makes a good substituter in
this ease a strong skewer should be passed through each end of the
joint, in order that it may be conveniently turned botfom upwards,
which will insure an equality of roasting and an egual'diséribufion’of

y the gravy. A Dutehoven is a convenient utensil for ro'&sttz;é' small

joints; but by far the best-and most economical thing of, the kind 5, ,
Iy, called the American oven, by which you may roast meat
Sitting-room fire, without any extra fuel, and without the
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slightest inconvenience to the persons oceupying the apartment,
This contrivance will save, in the course of a year, all the expense,
and mere, of its original eost, in bakings, with this additional consi-
deration, that meat so dressed will berequal to roasted ‘meat.  Meat
cooked in-a eommon oven, to say nothing' of the abstracting of the
dripping by the generality of bakers, is greatly inferior, bothain flavour
and tenderness, to that dressed in the American oven, where the air
is not sonfined. It is not, however, meat alone that may be dressed
in the American oven, All sorts of cakes may be made in it, and
indeed, all the operations'of baking. and roasting may be performed
by it, on. a limited- scale, but sufficiently large for a small family in
contracted circumstances; in short, with the addition ‘of the recent
improvementya sort of oval iron covering, we have baked bread before
a parlour fire as perfectly as it could be produced by the regular pro-
cess of baking; in ene word, no family, whether in" poor‘or middiing
circumstances, ought fo be without the American oven, which may
be had for a few shillings.

225. The fire for roasting should be made up in time, but it is
better not to be very hot at first.. The fire should, in point of size,

be suited to the:dinner to be dressed, and a few. inches longer at each -

end than the article to be roasted, or the ends will not be done,

226. Never put meat down to.a fierce fire, orione thoroushly
burnt up, if you can pessibly aveid it; but if not, you must take eare
and place it a considerable distance from the grate s indeed, meat
shonld alwaysbe done slowly at first; it s impossible to roast a joint
of very considerable size well under gome hours. Tt s said that
George IIL.;who lived pringipally upen plain roasted and boiled joints,
employed cooks who ocenpied four, five, or even six hours in roasting
a single joint; but the result amply repaid thelloss of labour and
time; the meat was fill of gravy, perfectly tender, and of a delicions
flavour.

227. In placing paper over the fat to preserve it, never use pius.or
ekewers; theyioperate as eo many taps, to carry off the gravy; be-
sides, the papefsfrequently starts from the skewers, and is, conse-
quently, liable {@take fire, to'the great injury of both-the favour and
appearance of the meat.. For these reasons, always fastén on your
paper with tape, twine, or any other'suitable string.

. 228. The fire should be prportioned to the quantity of the meat
intended to be roasted, as we have mtimated above. For large joints
make up a good strong fire, equal in every part of the orate, and well
backed by eindersiarsmall coals: Takefcare that the fire is bright
and elear in the front. The larger the joint to be roasted, the fmther
a must be dept from the fire till nearly done—mind. that.” When
ly;opkhave to-roast a-thin-and tender thing, let your five be little and
risk.

229, When your fire is moderately good; your mest, unless very

small, ought not to be put down nearer than from ten fo fifteen inches

off the:_gljatsa;. in’ some Instances a greater distance would: be prefer-
able, but it is impossible to lay down any definite rule on thisisiibject.
230, Slow roasting, like slow boiling, is the best, and+ihe more
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slow, in reason, the better.” The time usually directed to be allowed
for roasting. meat, where the fire 1s good, the meat screen sufficiently
large, and the meat not-frosted, is rather more thin a quarter of an
liour to a pound, but we take this to be too short a times however,
the cook must judge for herself; much will depend upon the tempera-
ture of th nosphiere, &c¢.; and more upon the degree-of basting it
roone.. The more the meat isbasted the less time it will

take to do, for the meat is rendersd soft and mellow outside, and eon-
sequently, admits the heat to act upon the inside. - On the coatrary,
meat rendered hard on the outside by having teo hot a fire, or neglect-
ing to baste; the fire is prevented from® operating upon thesinterior.
When the méat is half'done the fire should be well stirred for brown-
ing, that is, it- wiust_be made -to burn brightly and elearly.  “When
the stean beging'to rise, depend upon it the meat is thoroughly done,
that is, well saturated with heat, and all that goes off from the ‘meat
in evaporation is an absclute wasteof its most savoury and- nourish-
ing particles. S S

931. A good cook will be partieular to place her dripping pan so
as to cateh therdripping,but not the lpese hot coals which.may chance
to fall from the fire.. Yaur dripping pan should be large, not less
than twenty-eicht inghes long and twenty inches broad, and should
Have a well-covered well on the side fram the fire, fo collect the drip-
ping; * this,"says Dr. Kitchiner, * will presetve it in the most deli-
cate state.”: § 5. & :

239, Roasting and  boiline, as being the mdst common operations
in caoking,are generilly eonsidered the most easy ; this is a great
error : roasting, m particular, Tequires unremitting attention to per-
form it well, mueh more so than stewing,or the prepating many made
dishes. = A celebrated Franch auther, in the Almanack des Gour-
mands, says, that “thie art of Toasting victuals to the precise degree,
is one of the most difficalt things in this world, and you may find half
« thousand good cool:s sooner than one perfeot nonster ; jive minules
on the spit; more or less, decide the gondn_essw' this mode of
cookery.” b e

ROASTING, BROILING, AND _FRYING.
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Before entering into any detail as {o the bast method of preparing
the different dishes under this head, we must recommend the young
cook to again carefally read otr preliminary observations on roasang,
‘We may here too beallowed toerterour most decided protest against
baking meat, generally speaking — whether in the common brick
ovenj ot in the iron ovens attached to kitchen-_ranges,lpartzcu]qﬂy_. in
the latier, unless they have a draught of air through them, when they
will dress, or rather roast meat very well. Meat cantiot be s:uh_}_ect_ed
to the influence.of fire without injiry, uanless it is open tugthg?u:, by
which the exhalations are earried off, and the natural flavodr of the
‘meat is preserved.“Under the idea of saving fual persons aresdnduced
to usetoves in their kitchen instead of ranges, They should eon=
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sider, however, that baking not only injures the meat; but absoluteiy
spoils the dripping, which from roasted meat is much more valuable
than the extra cost of coals.; For a small family, we recommend the
bottle jack—and for large establishments, a kitchen range, a smoke
Jjack, and the usual quantity of plating for stewing, or boiling. In
the following receipts we have generally indicated the time which a
joint will ‘take roasting, but a good cook will never wholly depend
tpon time, either in roasting or boiling; she ought to exercise her
own judgment, as to whether a thing is done er not.. When roast
meat streams towards the fire, it is a sure sign that the meat is early
done. 400 nc account, whatever, should gravy be-poured over any
thing that is roasted. It makes the meat insipid, and washes off the
frothing, or dredging.

233, Sirloin of Beef, roasted. —Sirloin or Tibs of about fifteen
pounds, will require to be before a large sound fire about three and
a half or four hours; take care to spit it evenly, that it may not be
heavier on one side than the other; put a little clean dripping in the
dripping pan (tie a plece of paper over it to preserve the fat), baste it
well as soon as it is put down, and every quarter of an hour all the
time it is roasting, till the last half hour; then take off the paper, and
make some gravy for it stir the fire and make it «clear; to brown
and froth it, sprinkle a little- salt over it, baste it with butter, and
dredge it with flour; let it o0 a few minutes longer, till the froth
rises; take it up. Garnish it with a hillock of horse-radish, scraped
as fine as possible with a very sharp knife.. A Yorkshire pudding is
an excellent accompaniment. The inside of the sirloin should never
be cut hot, but-reserved entire for the hash, or a mock hare,

284. Rump and Round.—Rump and rounds of beef are sometimes
roasted ; they require thorough domng, and much basting to keep the
outside from being dry." It should be before the fire from three hours,
and upwards, according to size. Gravy and garnish as above.

235. Mock Hare,~— The inside lean of a sirloin of beef may be
dressed so asit@.resemble hare, and is by many people greatly pre-
ferred to it. © Malke 4 good stuffing.  If possible, get the inside meat
of the whole'length of sitloin, or even of two, lay the stuffing on half
the length, turn the other end over and sew up the two sides with &
strong twine, that will* easily draw out when done; roast it nicely,
taking care to baste it well, and*serve with sauces and garnishes the
same as bare; or, it may be partly roasted and then stewed, in rich
thickened gravy with force meat balls, and sauce.

"936. Ribs of Beef, boned. — Take out the ribs, &e. and roll it as
round as possible ;- bind with tape; roast with or without veal stuffing,
laid over before rolling. Thoroughly'soak it, and brown it before a
quick fire. Roast beef accompaniments; and, if liked, wow-wow
sauce. :

237 Roasting Mution.— A _saddle of mutton of ten or twelve

unds will take from two hours 2nd a half to. three hours roasting:

Mutton-should be pui-before a' brisk fire; a saddle of mutten requires
1o be protected from the heat by covering it with paper, which should

e
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be taken off about a guarter of an hour bafore'it is done; when of a
pale-brown colour, baste it; flour it lightly to froth. The leg of
muttton, the shoulder, the loin, the neck, the breast, and the haunck,
require the same _[[E_:atn:lgn{ as the saddle, with the exception of
papering, which, however, may be sametimes required. The haonch
ige, and with sweet

should be served with plain but rich mutton sa
saute ; ‘of conrse separately.

238. Mution, Venison fashion. — Hang till fit for dressing a geod
neck of mutton; two days before dressing it, rub it well twice each
day with powdered allspice, and black pepper;.roast it in paste, as
ordered for the haunch of venison. 2 .

. 239, Roasting Veal—This meat rrquires particular care to roast
it @ niee brown ; the fire should be the same as for beef; a sound
large firc for a large joint, and a brisker for a smaller: soak tho-
roughly, and then bring it nearer the' fire to brown; baste on first
putting down, and oeccasionally afterwards,  When done and dished,
pour over it melted butter, with or_without a little brown gravy.
Veal joints, not stuffed, may be seryed with foree meat balls, or rolled

. into sausages as garnish to the'dish; ‘or fried pork sausages.. Bacon

or ham, and greens, are general n with veal.

240, Fillet of Veal ‘of from. twelve to sixteen pounds will require .

from four or five hours ata good fire ; make some stuffing or force
meat, and put it under the flap, that there may be some left to eat
cold, or to season a hash ; brown it, and pour good melted butter over
it ; garnish with thin slices of lemon an_d_cakes 0_{13&1_15 of staffing.
A loin is the best part of the calf, and will take about three hours

roasting ; paper the kidney fat and back. A shoulder from three
hours to three hours and a half; stoff it with_the, force meat ordered
for the fillet of veal, or balls made of 271.  Neck, best end, will take
two hours; same accompaniments as the fillet. The scrag part s
best in a pie or broth. - Breast from an hour.and a half to two hours.
Let the canl remain till it is:almost done, then take it off to brown'it;
baste, flour and froth it. - e

941, Veal Sweetbread.—Trim u fine sweetb{eagifﬁigannpt be too
fresh), parboil it for five minutes, and throw it into & basin of cold
water. Roast it _plain, or beat up the yolk of an egg, and prepare
somme bread erumbs.  When the sweetbread 1s eold, dry it thoroughly
in a cloth; run a lark-spit or a.skewer through 1t,_an(_l tie it on the
ordinaty spit; egg it with'a paste-brush ; powder if well with bread
crumbs, and reast it. For sauce, fried bread erumbs round i, and
melted butter, with a little musliroom catsup, or serve them nn.%bt—
tered toust, garnished with egg sauce, or with gravy. Instea£i of
spitting them, you may pnt them into & tin dutch oven or fry them.

242.” Roasting Lamb. — To the usual accompaniments of roasted
meat, lamb requires green mint sauee or salad, or hogh. Sqme:cooks,
about five minutes before it is done, sprinkle” it with ,ﬁ,httla fresh-
gathered and finely minced parsiey, or crisped parsley.” Lamb and
gll young meats ought to be thoroughly done; therefore, do notiake
eithér lamb ‘or veal off the spit fill you see it drop white grayy.

A
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When green mint cannot be got, mint vinegar is an acceptable sub-
stitute for it, ‘and erisp ‘parsley, on a side plate, s an admirable
accompaniment.  Hind-quarter of eight pounds will take from an
hour aud three-guarters to two hours; baste, and froth it. A quarter
of a porkling is sometimes skinned, eut, and dressed lamb fashion, and
gent up as a substitute for it. The leg and the loin-of lamb, when
little; should be roasted together, the former being lean; the latter fat,
and the gravy is better preserved. Fore-quarter of ten pounds, about
two hours. ‘It'is'a pretty ceneral custom, when you take off the
shoulder from ‘the ribs to squeeze a Seville orange; or lemon, over
them, and sprinkle them with a little pepper and salt; this may be
done b®the cook before it“comes to table. Some people are not
remarkably expert at dividing these joints nicely. = Leg of five
pounds, from an hour to an hour and a half. Shoulder, with a quick
fire, an hour. Ribs, almost an hour to an hour and a quarter; joint
them nicely. erack the ribs across, and divide them from the brisket
after it is roasted, Loin, an hour and a quarter. Neck, an hour.
Breast three-quarters of an‘hour. _ 2

243. Roasting Pork. — If this meat bemot well done, thoroughly
well done, it is disgusting to the'sight and poisonous to the stomach.
«In the gravy of pork, if there'is the least tint of redness,” says Dr.
Kitchiner, *i6is enougch to appal the sharpest appetite.  Othermeats
under-done are-unpleasant, but pork is absolately uneatable.” A Leg
of eizht pounds will require about three hours; seore the skin across
in narrow stripes (some score it in diamonds) about™® quarter of an
inch'apart; stiffithe knuckle with saae and onion minced fine, and a
little grated bread, seasoned with pepper, salt, and the yolk of an egg.
See 252 and 270. . Domot pnt it too near the fire’; rub a little sweet
oil on the skin"with a paste-brush, or a goose-feather ; this makes the
crackling crisper-and browner than basting it with dripping, and it
will be a better eoloir than all'the art of cookery can make it in any
other way; and this is the ‘best way of preventing the skin from
blistering, which isiprincipally occasioned by its being put too near
the fire. s - -

244, Leg of Pork roasted without the skin; or Mock Godse.—
Parboil a.leg of pork, take off the skin,"and then put it down to roast;
baste it with butter, and make a savoury powder of finely minced or
dried“or powdered sage; ground black pepper, salt, and some bread
cranibs rubbed together through a eolander; you may add to this a
little very finely minced onion ; sprinkleit with this when itds almost
rodsted ; put a half pint of made gravyinto the dish, and goose stuffing
under the ‘knuckle skin, or garnish the dish with balls of it, fiied or
brofled. '

245. Spare rib: when you pat it-down to roast, dust on some flous,
and baste it with a little butter; dry a dozen sage leaves, rub them
through a hair sieve, put:them into the top'of a pepper box; andabout
a quarter ofan honrbefore the meat is done baste 1t with butter; dust
the pulverised sage, or ‘savoury powder, in, or sprinkle it with duck
stuffing ; sorie-peopl®. prefer it plain.
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2U6. Loin of Pork, of five pounds; must be kept at a good distanee
from the fire,'on weccount of the crackling, and will take about two
hours—if very fat, half an hour longery stuff it with duck stuffing
(252-and 2703;) score theskin in stripes about a quarter of an inch
apart, and rub it with salad oil. - You may sprinkle over it some of
the savoury powder recommended for the mock woose (244.)

247. Sucking Pizshould be about three weeks old, and it ought to
be dressad as quickly as possible afterit is killed; if pot guite fresh,
the eracklifig can never be made crisp. Itrequires constant attention
and great care in reasting. As the ends require more fire than the
middle, an instrument called the pig-iron has been contrived to hang
before the latter part. A common flat ifon will answer the purpose,
or the'fire may be kept fiercest at the ends. A good stuffine may be
made as follows :—Take five or six ounces of the crumb of stale bread;
crumble: and rub through a colander; mince very fine a handful of
sage, and a large onion; mix with an egg, pepper, salt, and a piece of
butter about the size of an ¢ 2 ; fill the belly,and sew it up; put it
to the fire, and baste it ﬁ'?'tih butter lied up ina rag, by applying #to
the back of the pig.  Kitehiner recommends basting it with olive oil
till it is'done. - It shonld never be left. Tt should be placed before a
clear brisk fire, at some . distance " great_care should be taken
that the crackling should be nicely crisped, and delicately browned.
Tt will require from an hour and a half to two hours, according to the
size of the pig. When first'put to the fire, it should be rubbed all
over with fresh-butter, or salad pil ; ten minutes after this, and when
the skin looks. dry, dredge it well with flour all overs, Let this re-
main on an hour, and then rab it off with a soft cloth. " A sucking pig
being very troublesome to' roast, is frequently sent to the oven, A
clever baker will do it so as'to be almost equal to roasted; he will re-
quire a quarter of a pound of butter, and should be told to baste it well.
(See 281) Before you take the pig from the fire, cut off the head,
and part that and the body down the middle; chop the brains very fine
with some boiled  sage. leaves, and mix them with good veal or beef
gravy, or-what runs from the piz when you cut. the h%ad off. Send
up a tureen full of gravy besides. Currant sauceis still a favourite
with some of the old school. Lay your pig back to back in the dish, with
oue half of the head on each side, and the ears at each end,"which you
must take care to make nice and crisp, or you will get scolded, and
deservedly. When you cut off the pettitoes, [eave the skin long, round
the end of the legs. :

248. Turkey, Turkey Poulls, and other Poultry—A fow] andia
turkey reqiire the same managementiat the fire, only the latter will
take longer time. Let them be carefully picked, break the breast-
bone (to make them look plump,)and thoroughly singe them with a
sheet of ‘clean writing paper. Prepare a nice brisk fire for. them.
Make stuffing according fo 269; stuff them ufider the breast where
the craw was- taken out; and make some info balls, and boil or fry
them, and lay them round the dish; they are handy to help, and you
can reserve some of the inside stuffing to eat with the cold tur_kje':ng__
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to.enrich a hash. Score the gizzard; dip it in the yolk ofan egg, or
melted butter, and sprinkle it with salt and a few grains'of cayenne;
put it.under one pinion, and the liver under the other; coverithe liver
with buttered paper, to preﬁ_&’ﬁ{"getting hardened or burnt. “When

You first put your torkey down'to reast, dredge it with floar, then put

about an ounce of’?n_tt’er into  basting ladle, and as it melts baste the
bird. Keep it at a distance from the fire for the first half our that it
may wartm gradually, then put it nearsr, and when it is plumped up,
and the steam draws towards the fire; it-is wearly done enough ; then
dredge it lightly'with flour, and put a bit of buiter into your basting
ladle, and as it melts baste the tarkey with it; this will raise a finer
froth than can e produced by using the fit out of the pan.  Arvery
large turkey will require abaut three hours.to reast it thoronghly ;- a
middling sized one, of eizht ar ten pounds, about two hours: a small
one may be done in an hourand a half,  Turkey poults are of various
sizes, and will tuke about anhour and a half. Fried pork sausages
are @ wvery savoury aceompaniment to cither reasted or builed turkey,
Sausage meat is sometimes usod 1sa stuffine, 1 stead of the ordinary

force meat. " If you wish a turkey, especially. ery large ane, to be

tender, never dress it till at lsast four or fiv 3 days (in cold weather,
eight or ten) after it has be illed, anless it be dressed immediately
after killing, before the fiesh is cold; be very careful not to let it
freeze. Hen "turkgysiave préferable ‘to_cdoks for whiteness  and
tenderness, and the small tender ones,” with black legs, are most

esteemed. Send up with them oyster, egg, and plenty of gravy
sauce, LT et

249. Capons or Powls myst be killed a_couple of days'in moderate,

and ‘more in cold, weather, before they are-dressed, unless dressed
immediately they are killed, or they will eat tough: a good criterion
of the ripeness of poultry for the 8pit, is the ease with which you can
pullout the feathers; when affowl is plucked, leave a fow o help you
to ascertain this. They are managed exictlyin the same manner,
and sent up with the same sances, as a turkey, only they require pro-
portionably. lessdime at the fire—a full-grown five-toed fowl about an
hour and a quarter; a modeérate sized one, an hour; a chicken, from
thirty to forty minutes. Have also pork sausages fried, asthey are in
general a ‘favourite accompaniment, or turkey stufling ;- see'Force
meats, 278 ; .put in plenty of it, so a5 to plump out the fowl, which
must be tied closely (bothat the neck and ramp,) to keep in the stuff
Ing; gome cooks put the liver of the fowl into this force meat, and
others minee it and poundit, and rub up with Hour and melted butter,
When the bird is stuffed and trussed, score the vizzard nicely ; dip it
intos méhgd butter; let it drain, and then season it with cayenne and
salt’; put it under one pinion, and the liver under the othér; to pre-
vent their getting hardened: or scorched, cover theém with double pa-
per buttered: Take €dre that your roasted poultry be well browned ;
itis as indispensable thaﬁfﬁasted poultry should have a rich brown
complexion, as thag%ﬁl‘eﬂ‘pnﬂltry should have a delicate white one.
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For sauces, see 111 ; or liver and parsley, and those ordered in the
last receipl. ; : X e

250. Goose—When a goose is we}f:,ﬁpked, singed .and cleaned,
make the stuffing with ahout two ounces of onion, and half as much
green sage; chop them very fine, adding four ounges of.stale bread
crumbs; & bit of butter about as big as a walnut, and'a very little*pep-
per and salt (to this sonie cooks add half the liver, parboiling it first,)
the yolk of au egg or two, and, incorporating the whole together, stuff
the goose; do not quite fill it, but leave a little room for the stuffing
to swell. ~ From an hour and a half toan hour and three-quarters will
roast a fine full-grown goose. Send up gravy and apple sauce with it.
Geese are called green till they are about four months old.

251. Convass Back Ducks, or Red Neck Ducks.—Let your duck
be young and fat, if possible; having picked it well, draw it and singe
carefully, without washing it, so s to preserve the blocd, and conse-
quently, all its flavour. You then truss it, leaving its head on for &i
purpose of. disting_uishingfiggfm_m common: game, and_place it on Hie
spit before a brisk fire, for at least fifteen minutes. Then serve it
hot; in its own gravy, w -is formed by the blood; &c., on a large
chafing dish. The best birds are fou - the Potomac river; they
have the head purple, and the breast silver colour, and.it s considered
superior in qualily and flayour to any other species of wild duck.
The season is only during the cold weather. -

252. Duck.—Mind your duck is well cleaned, and wiped out with
a clean cloth ; for the stvTing, take an ounce of onion.and half an
ounce of green sage; chup them very fine, and mix them with two
ounces of bread crumbs, a bit of butter about as big as a walnut, a
very lit ack pepper and salt, and the yolk of an ege to bind it;
mix these'thoroughly together, and put into the duck. From half to
three-quarters of an hour will be_enough fo roast it, according to the
size ; contrive to have the feet delicately crisp, as some- people are
very fond of them;—to do this nicely, you must have a sharp fire.
Gravy sauce, and sage and onion sauce. To hash or stew ducks, the
same as goose.. If you think the raw onion will make too strong an
impression upon the palate, parboil it. To insure ducks being ten-
der, in moderate weather kill them a few days before you dress thém.

253. Haunch of Venison.—Toupreserve the fat, make a paste of
flour and water, as much as will cover the haunch ;. wipe it with a
dry cloth in every part ; ruba large sheet of paperall over with but.
ter, and cover the venison with it; then roll out the paste abotit-_l.hrg:e;
quarters of an inch thick. ~Lay this all over the fat side, coyer it with
three or four sheets of strong white paper, and tie it securely amiwith
packthread; have a strong close fire, and baste your venison as s00ll
as you lay it down toroast (fo prevent thespaperdad string from burn-
ing;) it must be well basted all the time. A buek haunch which ge-
nerally weighs from twenty to twenty-five i will take about four
hours and & half roasting in warm, and longes m}‘gp{_c}!,_ weather.” A
naunch of from twelve to eighteen pounds will beidone in about three
nours, or three hours and a half,  Alquarter 6f an hour before itiss
donef the string must be eut, and the paste carefully taken off; now
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haste it with butter, dredge it lichtly with flour, and ‘when the froth
Tises, and 1t has: got-a ver[{t#ght-hmwn colonr, it is done. Garnish
the knuckle bone with a raffle of cut writing paper, and send it up
with good strong (but unseasoned) gravy.in one boat, and eurrant jelly
sauce in the other, of currant jelly in a side plate (not melt'ed.) See
for Bauces, 137,138, 139. Buck venison 1s in greatest perfection
from Midsummer to Michaelmas,and doe from November to Jaﬁ'uary
Neck and Shoulder of venison are 1o be treated the same way as the
haunch, but they will not take so much time, nor do they need the
paste covering, , 3
254, A Fawn should be dressed as soon after it is killed as pos-
sible; when very young, it is dressed the same as a hare; but they
are better eating when the size of the house lamb; or whe,n they-‘a're
large enough to be roasted in quarters. The hind-quarter is consid-
ered the best. Fawns require a very quick fire. They are so deli-
cate, that they must be constantly basted, or be covered with sheets
of fat bueon; when nearly-done, remove the bacon, baste it with
butter, and froth it. Serve with venison sauce...
255, A Kid is very good eating when a suckling, and when the
dam_ls in fine condition, Roast, and serve it like a fawn or hare.
250, Hareywhen young is easy of digestion, and very nonrishing—
when old, the contrary, unless-rendered soiby keeping and dressing.\
When you receivé'a hare, take ont the liver—if it be sweet parbcﬁi
it, and keep it for stuffing. “Wipe the hare quite dry; rub th‘e inside
with pepper,and hang it in a cool place till it s fit to be dressed, that
is to say, till it comes to the point of putrefaction, but not putr;eﬁed
Then pannch and skin, wash and lay it in a larce pan of cold wator -
four or five hours, changing: the water two or three times; lay it.in
a clean cloth; dry it well, and truss. To make the stuffing, see 272,
Let it be stiff; put'it in the belly, and sew it up tightly. ‘:”I‘he skir;
must be cut to let the blood out of the neck. Some persons baste it
with skimmed milk, but we decidedly prefer dripping; it ought to be
constantly bastedtill it is nearly done; then put a little bit of botter
into your basting ladle; flour and froth micely. Serve with good
gravy and currant jelly. Cold roast hare, chopped to pieces, and
stewed in water for a couple of hours, will make excellent soup, '
257. Rabbit.—Put it down to asharp clear fire; dredge it li'g:ht}y
an& arefully w;th flour; take care to have it frothy and of a fine
light brown ; boil the liver with parsley while the rabbit is roasting’;
when tender; chop them together; put half the mixture into me]teé
butter, use the other half for garnish, divided into little hillocks. Cut
off the head, divide it, and lay half on each side the dish. A fine

well-grown and well-hang warren rabbit, dressed i
e e g , dressed as a hare, will eat

ol AL

258, 4 Pheasgg;tﬁnﬁqulﬂ% have a smart fire, but not _a fierce one:
baste it, butter z_zm_i }' thi , and prepare sauce for it. Some persons:
the pheasant being & dry bird, put a piece of beef or rump steak into
the inside before ro%g__tmg. _Itis said that a pheasant shonld be sus-
pended by one of the long” tailifeathers till it falls. It is then ripe

SEASONINGS.

and ready for the spit, and not before. If a fowl be well kept, and
dressed as a pheasantyand with'a pheasant, few persons will discover
the pheasant from the fowl. & :

959. Guinea Fowls, Partridees, Pew Fouwls, Blackeock; Grouse,
and Moorgaine, are dressed in the same way as pheasants. Par
tridges aré sent up with rice saver, ofbread sauce, and good gravy.
Blackeock, moorgame, and grouse, are sent up with currant jelly and
fried bread crumbs. :

960, Wild Ducks, Widgeon, and Teal, are dressed before a élear
fire, and-on @ hot spit. “Wild' ducks will require fifteen or twenty
minules to do them i the fashioneble way, but to do them well will
require a few minutes linger. Widzeon and teal, being smaller
birds, of course will require less time,

‘961, Waoodcocks and Snipes are never drawn; they should be tied
on a'small bird spit, and put to roast ata clear fire; a slice-of bread
is,put ander each bird, to catch the frail, that is the excrements of the
intestines; they are considered delighiful eating; baste with butter,
and froth with flour; lay the toast'on e hot dish, and the birds on the
{oast; pour some gond @ravy into the dish, and send some up ina
buat.  They are generally roasted from twenty to “thirty minutes—
but some epicures say, that a woodeoek should be just introduced to
~the cook, for her to show it the fire, and then send it upito table. Gar-
nish with slices of lemon. Snipes are dressed in the same way, bat
require less time:: : ;

9692. Pigeons, when staffed, require some green parsley to be
chapped very fine with the liver and a bit of butter, Seasoned with a
Jittle pepper and salt; or they may be stuffed with the same as a fillet
“of veal.  Fill the belly of each bird with either of these compositions.

They will roast in about twenty or thirty minutes. Serve with
parsley and butter, with a dish under them, with some in a boat.
Garnish with crispiparsley, fried bread crumbs, bread sauce, or gravy.

963, Small Birds.—The most delicate of these are larks, which *
are in high season in November and December. When cleaned and
prepared for roasting, brush them with the yolk of an egg, and 1oll
in bread crumbs; spit them on'a lark-spit, and tie thaton a larger
spit; ten.or fifteen minutesata quick fire will do them baste.them
with fresh butter, and sprinkle them with bread crumbs till they are,
quite, covered, while roasting.  Sauce, grated bread fried in butter,
which sot to drain before the fire thaf it may hardensises
crumbs under the larks when yon dish them, and garnis 1
glices of lemon.  Wheatears are dressed in the same way. =

964, Reed Birds.—Having carefully picked your birds, which
should be very fat, draw themn with the greatest-cire possible 5o as
not to rob them of any fat, and truss them opa skewer, which you
fasten fo the spit, and cook them befers a brisk fire; a very few
minates is requisite. In serving them, 3 é themn on buttered toast,
and pour a small portion of gravy OVE Aﬁ’:é'ﬁi _ Let them be hot
This is generally considered the best 'gﬁuigner of serving reed birds,
althongh'many persons prefer them fireaded and fried, or barbacued.
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When they are very fat it is unnecessary to draw them. The season

for this delicious bird" is from the middle of 8 r
second week in October. s

SEASONINGS. e

The artof making seasonings, or stuffings, prineipally consists in
g0 proportioning the flavours as that none may predominate, or be
tasted more-than another. In stuffing; care must be taken to lea
rcnm_ior :-:u.‘&-iii}:lg; if not, it is apt to'be hard and heavy.

205. Seasoning for Roast Pork, Ducks;.or  Geese.—Two-thirds
onion, one-third green sage, chopped fine,"bread ‘crumbs equal in
weight tothe sage and onions; season with-a little pepper and salt
and incorporate it well with the yolk of an egg or'two, and a bit of
butter.  Some omit the bread erumbs, and some again do not like:the
onions, while others add to them a clave of garlie. o

266. Seasoning for ‘a Sucking Pig.—A large teacup fullggf
grated bread, two ounces of butter, season ‘with nutmeg, salt; -ailld

eave

pepper ; ‘scald two small ‘onions, chop fine, and about thirt
s fine, ar y leaves of

young sage, andregg beat fine, and mix altosether, and sew it i
belly of the piz. 3 3 < Himagio ot

267. Sedsoning for e Goose.~Secald the Ii

207, aning: fo G e hiver, chop fine, eramb
twice its weight in bread, chop fine four small oniunsf, ’ ?
weight of chives, lialf the ‘weight ‘of green sage
butter, the yolk of an eup, ful

e ga half an ounce of
he yolk. nd a ‘tablé spoonful of 5
season highly-with salt and pepper; mix wé!li. g Ry
268. C{zesmz! Seasoning for Goose—Fry or boil chesnuts till the
outer skin” comes off very easily, and the inside will pound or grate;
:educ{eh them to Fawclier, scald the liver of the goose, and an onion or
Wo, the juice of a lemon, season with nne, salt; mix
e 3 1th - pepper, cayenne, salt; mix

2

STUFFINGS AND FORCE MEATS.

269. Stuffing for Veal, Roast Turk Fow, ;- i1
quarter of a pound of beef marrow (bee;‘!{s’uet w%ll (gg') tﬂgm:;m:
weight of bread crumbs, two drachms of parsley leaves, a -drachm
and a haif of sweet marjoram (or lemon thyme,) and the same of
gra_tgd-(_l'e_mon peel, an onion, chopped very- fine, a little salt and
Pepper; pound thoroughly together, with the yolk and white of two
egos,and secire it in the veal with a skewer, Or sew it in with a
needle and thread. Make some of it into balls or sausages; flour
andfeg or boil them, and ‘send them up as a garnish, or in a side dish
with roast poultry, veal, or cutlets; &e.  This is sufficient quantitj:
for'a turkey poult; averglarse turkey will Tequire twice as much;
an ounce of dressed ham may be added to the above, or use & uai
parts of the above stoffingand pork sausage meat, e

270. Goose or Duck stujfing.—Chop very fine about one ounce of
green sage leaves, two ouncesiof onion algo chopped fine’(both un-

or an equal -

STUFFINGS, &c. 88
boiled,) a bit.of butter about the size of a walnut, four ounces of

bread erumbs, a little salt and pepper, the yolk and white of an egg:

some add to this a little apple. bi

271. Force yneat balls ior turtle, mock turtleyor made dishes :—
Pound some veal in a marble mertar, rub. it throngh' a sieve with as
much of the udder as you have.of veal, and about the third of the
quantity of butter; put some bread .crambs in a stew-pan; moisten
with milk, add a little chopped eschalot, .and a little parsley; rub
them well tozether in a mortar till they form a smooth paste ; put it
through a sieve, and-when cold, pound and mix sl together, with the
yolk ‘of three egos boiled hard; season it with curry powder, or
cagenne pepper and sall; add the yolks of two unboiled eggs, Tub it
well together, and make small balls; a few minutes before your soup
is ready, put them in, ; . '

212, Stuffing for Hare.—Three punces of fine bread crumbs, two
ouiices of beef suet, chopped fine, eschalot half a drachm, one drachm
of \parsley, a drachm of lemon thyme, marjoram, winter SAVOUIY; &

=

drachm of grated lemon peel, and the same of pepper and salt; mix
these with the white and yolk of an egg; do not make it_thin, for if
it is-not stiff enouch, it will be good for nothing; put it in the hare
and gew, it up.. If the liver is quile sound, parboil it, mince it very
fine, and put to the stuffing. _

273. Veal Force meat:.;Of undressed veal take two ounces, scrape
it quite fine,and free from skin and sinews, the same:quantity of
beef or veal suet, and the same of bread crnmbs;.chop fine one
drachm of Jswon  peel, two drachms of parsley, the same quantity
of sweet lierbs,and half & drachm of mace or allspice beaten toa
fine powder ; pound all together in a-mortar, break 1nto it the yolk
and white of an egg, tub it all well together, and season with pepper
and salt. This may be made more savoury by adding cold pickle
tongue, eschalot, anchovy, cayenne, or curty powder. : 3

974, Stuffing for Pike, Carp, or Heddock.— A dozen oysters
bearded and chopped, two yolks of eggs, a small onidn, or two cloves
of eschalot and a few sprigs of parstey chopped fine, season with
eayenne, mace, allspice, pepper, and salt; add their weight of bread
erimbs, or biscuit powder, then put two ounces of butter into a stew-
pan, and simmer them till they have sucked up the batter; as they
begin to bind, sprinkle over them more bread crumbs or biscuit
powder, till the whole forms into a ball, with which stuff the fish.
Some people like the addition of ham or tongue scraped, andsuet or
marrow instead of butter. ;

Another way. Beef suet, or marrow and fat bacon, - and sfresh
butter, two ounces of each; pound.them with the nieat of a lobster,
ten or. twelve oysters, one or two anchovies; season with thyme,
parsley, knotfed marjoram, savoury, chogggéﬁne and scalded ; add
ealt, cayenne, and nutmegya few drops offgssence of eschalot add
tiie yolk of an egg, and bread crambs, ‘Fhispudding will be suffis
ciently done:in the belly of the fish, if you do not add the eschalnt in
substance. . -
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