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fowl; press the whole close. The skins.of the leos shou
El;\:f;;if; tti}]mt _tcllle bofdy of “the fowl may.be quite es'gr;nsooth. 1d'11‘]lfedsr;£g
e sides ! i .
meﬁt, if'appmved.o the crust and fowl may be filled with a fine foreo
| crus?‘.k; 111:1 ;aeariltiliw oven, elt.her in E.;l:ﬂlse_d'il‘llst or dish,with-a thick
C spd g ; 3
5E$ERGMM Pie.—Cut up two young rabbits; take a pound of fat
pork, that has beenin pickle a week; cut it inté_smé%;: season it
Km.h salt and peppet, and put-into & dish. Parboil t livers and
hrams, and beat them in a mortar with a quarter of a pound of fat
I&?ZEH (t)ill'_i\:a:m; add mace, salt, pepper and sweet herbs, chopped fine.
2 e ths into smallballs, and distribute in the*dish, with artichoke
ottoms, eut in dice. Grate halfa small nutmeg over, and add halfa
pint of port, and the same quantity of water. ~ Cover with @ tolarabl
thick crust, and bake it an hour.in a quick oven® = e
; 529, Vegelmble Pie.—Cut young earrots; artichoke bottoms, let-
uces, mushrooms, turnips, broad beans, sealded and blanched, onions
ce]ery, parsley, and add peas. - Or use any of them you may chance
to have. Make them into a stew, with some_goed veal gra\tyj-sea-
son with salt and pepper.. Bake a crust oyer'a dish, with some paste
over t;:e edge,and a cup turned bottom upwards, to prevent its sink-
;?g {\{? ii?e?il;];?igl bfom I.hebstew into'the dish, and lay the erust over
. getables ma sed i : ¢
g R y be used in the same way. A copof cream
530. An Herl Pie.—Take one handful of spinach, two handfuls of
parsley, from the stems, sonte mustard and cress, two leftuces, a few
leaves of borage, and white beat leaves. ~ Wash and boil them a little
and then drain out all the water; eut them small; mix, and lay in <
dish; sprinkle withsome salt; mixa batter with two eggs well beaten,
: pint ofé:_ream, and half a pint of milk, as much flour asiwill bring tg
c(;uaét;:a;tld rézli{;.ery thick, and Emur it tn: therhcr_bs;'csver'with a good
.531. To prepare Venison for Pasty.—Take the bones oat ; season
and beat the meat; lay it in a stone jar'in large pieces ; pour upon it
some plain drawn. beef gravy,rather-weak.  Put thd bones on the
top; then set the jarin a sabgepan over the fire ; ssimmer betyeen
three and four hours:  Putitin a cold place until next day. “Then
remove the cake of fat. - Lay. the meat in handsome pieces on a dish
s]:-:eli'irisr?me ;}}' the gre;vy in, and keep the remainder for the time of
v ;s e o :
X thinger_ cru;lt[. on;thus prepared will require less time in baking, and
532.. Venison' Pasty.—A boned and skinned shoulder make
pasty. It must be beaten and Seasoned. Add thed?"a.tmgf?I gs l?)gzo?)%
muston, well hung, & the shoulder is lean. Steep twenty-four hours
in equal parts of vinegar and port. Rab the shonlder well with sugar
for two or three days, as it is sinewy. Wipe it elean from the sugar
and wine wheniit is used. Either in- the shoulder or side the meat
must. be cut in pieces, and laid with fat between, that it pay be pro-
portioned to each person, without breaking up thé pasty to find it.
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Dust some salt aud:pepper at the bottom of the dish, put a bit of but
ter; then the meat, nicely packed, soras not to be hollow. Bake be-
tween threeand four hours in u slow ovens Take some fine old mutton,
and boil with the bones of the venison to make gravy: season it with
galt, pepper; and a little mace ; put half a pint of this gravy, cold, into
the dish ; butter the venison; line the sides of the dish with a thick
paste; lay a thick erust over the ‘top. Put the remainder, of the
gravy, hot (when it is baked,) into:if, with & funnel, through the hole
at the'tep. = ?

538. To make a Pasty of Beef or Mutton, to eat as well as Veni-
son.—Bone a sirloin, or a small rump of beef, or a fat loin of mutten,
after hanging severdl days; beat it well withig rolling-pin; thenrub
ten“pounds of meat with four ounces of sugar; then pour over it a
plass of winegar, and a glass of port wine." Let it lie five days and
then wash and wipe the meat Very dry, and season it very hizn with
salt, Jamaica pepper, nutmeg, &e... To ten peunds of meat, one pound,
or nearly, of butter ; spread it over the meat. Lay it in thedish. Put
a crust round the edges, rather thick, and cover. It must be baked in
a slow oven. Put the bones in a pan in the oven, with no more wa-
ter than will cover thein, and one glass of port wine, a little salt and
pepper, in_order that you may have a little rich gravy to add ‘to the
pasty when baked. ~ Put it in the pie, through a funnel, at the top of
the pasty. Sugar gives shortness and better flavour to meat than
salt (too great a quantity of salt hardens it,) and'Is quite as good 2
preservative, except from flies. ¥ 2 : .

534. Apple Pie—Wipe the.outside of some apples, pare, anil core
them ; boil the parings and coresin alittle water till it tastes well ;
strain, and put a bit of bruised lemon, a little sugar and cinnamon,
and simmer.again. Paul 2 paste round the edge of the dish; place the
apples in'it; when one layer is made, sprinkle half the sugar, shred
lemon peel, and squeeze some juice; or a glass of cider.  Put in the
liquor that you have beiled. @over with paste. Add butter when cut,
if hot. To flavour the pie you may add guince, marmalade, orange
paste, or cloves, to flavour. * 3 g :

535, Cherry Pie should have a mixture of currants or raspberries,
or both. e L
" 536. Currant Pie—With or withont raspberries..

537. Mince Pies—Of scraped beef er tongue, free from skinand
string, two pounds, four pounds of beef suet chopped fine, two pounds
of jar raisins stoned unid ehopped, “six ‘pounds of currants nicely
cleaned, perfectly dry, of chopped apples three pounds, the, peel and
juice of two lemons, a pint of sweet wine, a quarter of a pint of brandy,
a putmeg, a quarter.of an ounce of cloves, the same of maee, the same
of pimento, in fine powders.. Press the whole ifito a deep pan when
well mixed, and keep it covered in a cool place, Have orange, and
lemon peel, and citron, ready, and put some of each in the pies when
made,  Half, or a quarter of the quantity may be made; unless for a
very large family.

538. Tarte de Moie—Puta light paste into a dish, then layers of
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a}l kinds of sweetmeats, biscuits, marrow, and butter. Add a mode-
tately rich custard, not very sweet, and seasoned with orange Rower
water; give it a scald, and pour over the whole, It will take half
an_hour to bake. Tarpitout. It is oood hot or eold.

339, Riubarh Tart—Take the skin off the thubarb, dod cut the
stalks m‘lvngths of four grofive inches. Make aeyrup fora quart
basin.. Take a pound of common limp sagar; ‘boiliit innearly half a
pint of water to a thin syrup; skim it, and put in the | 'iib'atb,mand as
1t simmers shake the pan‘over the fire. It will turn yellow at first,
but keep it very gently simmering tillit greens, and then take it off
When cold, put in o tart dish, with as much syrup as will make it
very moist. Put a light crust over, and when that is done, the tart
will be sufficiently baked. Quarter the erust, and fill the dish with
custard or eream. e

940. To prepare Cranberries for Tarts, — Simmer them in moist
sugar, without breaking, twenty minutes; and let them become cold
before used ; a pint will require nearly three ounces of sugar, The
Russian and American sorts are larger and better flavoured than those
of England.. The juice, when pressed from .the baked fruit and
sweetened, makes's fine drink in fevers, Stewed with sufar, they
eat exceedingly nice with bread: =
sodl, I_:emo_n Tart. — Take the rind of four lemons, pared rather
thick, boikit in water till tender, and beat fine, Add to it four ounces
of lump sugar, four ounces of blanched almonds cut thin, the juice of
the lemon, and a little grated peel, - Simmer to a syrup ; when cold

turniit into a shallow tin, lined with a thin rich puff paste, and lay

bars of the same over.  As soon as the paste is baked, take it out.

542. Orange Tartlets or Puffs. — Linespatty-pans ; when baked,
put in orange marmalade made with apple jelly.

943. Fried Patties.—Minee a bit of cold veal and six oysters with
a few crumbs of bread, nutmeg, pepper, salt, and a small bit of lemon
peel; add the-liquor of the oysters; Wwarm all in the tosser, but do
not boil it; let it get cold. ‘Make a good puff paste, roll thin, and
cut 1t In round Gr square bits; put the meat between two of them,
pinch the edge to keep in the gravy, and fry them of a fine brown.
This is a very good thing — and baked, is a fashionable dish. Wash
3115;-)113.1&1531 over with egg before baking. -

44, Oyster Paities—Put u fine puff paste into small patty-pans:
put a bit ot_ bread in each, and cover %vithppa.s!;e; bake thf;t;ya;r)‘%nis[;
the mean time make ready the oysters. “'Fake off the beards of the
'ysters ; -cut the other parts in small bits, put them in a small tosser
with a grate of nutmeg, a little white pepper and salt, a bit of lemon
ehiopped very fine, a/little cream, and a little of the oyster liquor;
:alfe the'bmad out of the patties, and fill them, after simmerine them
« few minates.  Observe to put a bit of bread into all the pat’:t'ies to
keep them hollow while baking. :

945. Beef Paities. — Cut very fine some underdone beef with &

ittle fat, season with pepper, salt, and.a little onion®or eschalot
Make, plai incl

N paste, thin, in an oval shape; fill it with mince, pinch.
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the edges, and fry them of a fine brown. The paste should be made
with a small quantity of butter, ezg, and milk. :

546, A good Mince for Palties.—Two ounces of ham, four of
chicken or veal, one egg boiled hard, a blade of mace, salt, and pep-
per, thtee cloves in powder. “Just before you serve, warm it with
four spoonfuls of rich gravy, four spoonfiils of cream, end an ounce
of butter = fill as usnal. -

547, Apple Puffs.—Pare and core the fruit, and either stew them
in a stone jar, or bake them. ¥When cold, mix the pulp of the apple
with sugar and lemon peel shred fine, taking as little of the apple
juice as you can. Bake them in a thin paste, in a quick oven; a
quarter of an hour will do them, if small.* Orange or quince mar-
malade is’a great improvement; cinnamon pounded, or orange flower
water, in change. = 4

548. Lemon Puffs.—Beat and sift a pound and a quarter.of double
refined sagar, grate the rind of two large lemons and mix it with the
sugar; ‘then beat the whites of three new-laid eggs a long time, add
them to the sugar and peel, and beat them for an hour. - Make it up
in any shape you please, and bake them on yaper ; put on tin plates,
in a moderate oven. - Do not remove the paper till cold. Oiling the
paper will make it come off with ease. e

549, Excellent light Puffs.— Mix two spoonfuls of flour, half a
spoonful of brandy, one egg, a liitle grated lemon peel, a'little loaf-
sugar, some -nutmeg ; then fry, but not brown; beat it in a mortar
with five egos; put a quantity of lard in a frying-pan, and when quite
hot, drop'a- dessert spoonful of batter at a time; turn as they brown
Serve them-immediately with sweet sauce, ;

550, Cheese Puffs. — Strain cheese curd from the whey, and beat
half a pint.of it fineina mortar, with three eggs, a spoonful and a
half of flotiry only one white of the eggs, a quarter of a nutmeg, orange
flower water, and sugar to make it sweet. Put a little of this paste
in very small round cakes on a tin plate. A ‘quarter of an hour will
bake them, if the oven ishot. Serve with pudding sauce.

PUDDINGS, CHEESECAKES, &ec.

The first thing to be learnt, with regard to making puddings, is
the composition of the batter. ‘Without good batter, you cannot have
good pudding ; and without good eggs; flour, and milk, you cannot
have either. For all kinds of puddings and pastry, it is of great im-
portance “that your flour should be of the very best quality. Your
wnilk too should Bie good.  The goodness or badness of milk depends
much on'the kind of food upen which the cow is fed; but cowsefed
upon the same food do not yield milk of the same guality. A cow
that gives a large quantity of milk does not always produce a propor-
tionate quantity of cream, and of course poor milk will ‘not make 8o -
good @ pudding as rich. Flour is not the better’ for being fresh
g1ound, as Dr. Kitchiner intimates, but on the contrary. It should,

however, be perfectly sweet. The goodness of well-manufaetared
19 *

-
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flour depends upon the quality of the wheat from which it is made,
Withoat good wheat you ean' have no good flour. In one word, to
ensure a good pudding, your eges inust be new laid, your butter
rich and fresh, your flour of the first quality, and-all your ingredients
of the same character.  In the making of a puddine—a gaod pudding
—the cook must obserye the utmost cleanliness, both as respects her-
seif and the utensils which she uses,  The eggs directed to be used
in the following receipts are full-sized hen eges; if pullet egos are
used, two will be required for one hen egg. There is no substitute,
that we know of, for eggs in pudding making. - We have heard male
and female old women talk about using, as substitutes for eggs, snow
and small beer. - Dr. Kitchiner says, truly, “ that they will no more
answer this purpose than as substitutes for sugarior brandy.” Batter
puddings in all their varieties’are.composed of milk, eggs, and flour.
As has been'properly observed, * the proportions may vary, and other
articles may be added, by which the name is changed, but®the great
matter is to know how to mix eggs, flour; and milk, and then you
may easily adopt any wariety that is directed.” In using eggs, you
should always break them, one by one, into separate cups, or at any
rate take care not to spoiliall your egos by the admission of one that
is bad into the mass. Let the eggs be well beaten, and then add. the
flour, with 4 pinch of =alt, and a little nutmeg; and mix the eggs and
flour thoroughly before any milk isadded ; then by degrees put in as
much milk as will bring the batter to the consistency you wish. It
ought, indeed it must be, well stirred immediately before being put
into the basin or dish.

_The vessel inrwhich a batter pudding is to be dressed must be well
buttered. * Bripping, or lard, will answer as well for a baked pud-
ding. - The cloth tied over the basin must be buttered, or dipped in
boiling water, wrung out, and dredged with flour, but battering
is best.

The podding will breakin boiling, if the batter do not exactly fill
the vessel. 1In baking, the pudding is sure to swell considerably, and
therefore the batter should not il the vessel by abeut an inch. Be-
fore putting the pudding into the pot, take care that the water boils
rapidly; and afterwards make the water boil as soon as possible, which
must be kept up till the pudding is done. Just after puiting the pud-
ding into the pot, it should be shook two or three times to prevent it
settling. ;

The length of time thata pudding requires to be boiled depeiids
upon its size, and, in some degree, upon the material of which it is
made. The less flour, the shorter time.is required for boiling. A
one-egg pudding, not exceeding three parts of half'a pint.in quantity,
in a tea-cap, will require about twenty or twenty-five minutes boiling;
or with three eggs.about half an hour; and'so on in proportion, - Bat
the best way of ascertaining when a pudding is done, 1s to run your
fork into-the middle of it, and if'the fork comes out cleas, the pudding
is done. -~ -

551. To make Pudding Paste.—Beat one egg, mix it with half &
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pound of suet, well chopped, add one pound of flour; well mix, then
add as much cold water as'is requisite to bring it to a stiff paste;
flour the pie-board and rolling-pin, and beat the paste till it pufiS up;
roll it out to'the size desired,and put in the fruit. If bmled‘ ina
basin, it should be well ‘buttered, and’ the cloth well floured before
tying it over. ‘This paste is used for allKind of fresh fruit. = A very
small quantity of sugar should ‘be put in with the fruit to draw the
juice, but'not much, or'it will become #o Juicy as 1o burst the crust.
A frait pudding is lighter boiled in a cloth; but it should be well
secured to prevent the juice from escaping. ~An hour and a _haif will
boil a pudding of this size, if boiled ina eloth; if in'a basin, allow
another quarter of an hour or twenty minates. The samie paste will
do for azell pudding and meat pnddings. : :
559. Plum Pudding.—To make a tich plum pudding take a pound
of marrow, or saet, well chopped, a pound of fine flour dried, eight or
ten eggs beaten well; half a nutmeg grat_ed; as‘much mace, cinnamon,
and ginger, all powdered very fine; a pinch of ss_llt; mix these well
together, and beat upinto  batter; then add one pound of currants, one
pound of raisins, stoned and chopped a littles” the currants should be
Fubbed in a cloth, and well picked, or well wash and dry them; two
ounces of candied citron peel; or pait lemon, and orange, cut small; and
two ounges of sweet almonds, blatched and cut up in bits; two ounces

. of loafsagar grated ; then add these to the batter, and put in a wine-

glass of brandy ; well mix them together, It may be boiled in a but-
tered basin or mould s if ithe batter should ‘be too'stiff, puta glass of
white wine in it. It will take four or five honrs boiling. = Strew over
it powdered loafsugar; garnish with sliced lsmon. 'Saurce_, contain-
itie half a glass of best brandy, a glass of white wine, @ little rind of
lemon grated, and a little powdered cinnamon, half an ounce of grated
loaf-sugar, mixed with an equal quantity of very thick melted butter.
It is a-good plan to make and keep by you a?h!ti_e of this sauce, and
then it 1s ready at any time. In a bottle'containing a pint of ‘sherry,
and half pint of hest brandy, add two ounces of leaf-sugar, a quarter
of an ounce of mace, half an ounce of shaved lerpnn ljlnd, w1t§:| ker_nels
of apricots, peaches, and nectarines, nnd steep n a little"white wine ;
when steeped, pour it off clear, and put to the wine and brandy ; and
add half & quarter of a pint of capillaire. Two table-spacnfuls of this
sanee will flavour a boat-full of thick melted butter. ;

553. A ploin family Plum Pudding—Beat up three eggs, six
Butices of suet chopped, a pound of flour, a third partof a pound of
raisins, and the same weight of currants; one ounce of c_and_:ed orange
or lemon peel; ent small, hzlf a tea-spoonful pt ground 'al_lspace, a little
galt, twoounces of ‘brown sugar: make a stiff batter m_th water, and
mix the fruit'and spice well in. If boiled in 2 basin, allow three hours
anda half; if“in a cloth, three hours. SR -

554, A common Plum or Currant Pudding is nothing more than
a suet pudding, with the addition of plums, or currants, and allspice.

555. Very light Plum Pudding.—Mix grated bread, suet, and
stoned raisins, fosr ounces each, with two well-beaten egge  three or
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four spoonfuls of milk; and- g little salt : boil four hours.. Bauce, a
spoouful of brandy, sugar, and nutmeg, in melted butter.

556. National Plum Pudding.—Mix saet, jar raising, and cur-
rants, one pound each, four ounces of crumbs of bread, two table-
spoonfuls of sugar, one table-spoonful of grated lemon peel, half a
hutmeg, a small blade of mace, a tea-spoonful of ginger, and six well.
beaten eggs. * Boil it five hours—N. B, If you want to keep plum
puddings good for a long time, say somé months, hang them in a cold
place in the cloth in which they were boiled. When wanted to be
used, take them out of the eloth, cover them with a_clean one, and

wgrm them through with hot water; they will then be fit for the
table. :

957. Potatoe Pudding.—Boil mealy potatoes in their skins, accord-
* ing-toithe rule laid down, skin and mash them with'a little milk, pep-
per,and salt: this will make-a good pudding to bake under roast meat,
With the addition of a bit of butter, an egg, milk, pepper, and salt,
1t makes an excellent batter for a meat pudding baked. © Grease a
baking dish; put a Iayer of potatoes, then a layer of meat cut in bits,
and seasoned with pepper, salt, a little allspice, either with or with-
out chopped onions; a little gravy of roust meat is a great improve-
ment: then put another layer of potatoes, then meat, and cover with
potatoes. . Put a buttered paper over the top to prevent it from being
burnt, and bake it an hour or an hoar and a half.
538, Cottage Potatoe

rubbed through a colander, two or three egos well beaten, two ounces
of moist: sugar, three-quarters of a pint of milk, a little nutmeg and
salt, three ounces of raisins, or currants; It is very good without the
fruit, and’ will take three-quarters of an hour to bake. Onmitting the
milk and adding three ounces of butter, it makes a very nice cake.
959, For a rich sweet Potatoe Puddin

12.—Rab a pound of potatoe
meal through a colander; add half pint of cream, nutmepg, cinna-

mon, and from two to four ounces of loaf-sugar, from twa_to four
ounces of fresh butter or marrow, from- three to six egos, 'l‘gﬁf“ﬁbunces
of sweet almonds, blanched and cut, one ounce'of candied eitron, cut
small, a few dried corrants, a spoonful of ratafia or brandy: puf a
crust round the edgeof the dish and entirely line the dish : if baked,
put in the batter, bake, and -when it is brown, it is done, Only
substitutin tatoe for flour, a ver d family plum udding ma
be made, b%]tpi{é should be baked. e T Qe ey

0960. Carrot Pudding.—Grate a raw red carrot; mix with doubld
the weight of bread crumbs, or Naples biscuit, or part of each; toa
ound aud @ half put half a pint of new milk or cream.

6L, 4 Black-cap Pudding.—Rub three table-spoonfuls of flour
smooth by degrees into a pint of milk, strain it, and simmer it over
the fire until it thickens; stir in two ounces of butter; when cold,
add the yolks of four eggs well beaten and strained, and half a pound
of eurrants rubbed and picked ; put the latter into a cloth well but-
tered, tie it tight, and plunge it into boiling water ; keep it in motion

r five minutes, that it may be well mixed, =

Pudding —Two pounds of mashed potatoes
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i ilta pi f new milk with
. Sego Pudding:—Boil'z pint and a half of p :
fm?rsszpomffguls of sagég nicely washed and picked, lemon peel, cum?
mbn., nutmeg; sweeten to taste, then mix four eggs; put a paste
1=h, and bake slowly,
m%%% thi tilm:- freiod'Pudding.-_Wiix one pm(z}nd ia?nﬁi a half 05;1“2?
e - s o
all, and free from skin, with tweipoun s of flour, a p
Eﬁtrr?g;' pi%:ked and robbed in 2 coarse cloth, six eggs we:ll lheatent, 3
table-spoonful of 1ufusion of saffron, a_.fgla%:z{ of brsr;;iyi.n ?O l:% ;351 %rih E:; 8,
inger, a_pinch of salt, and a pint of milk; put i a b 1
‘gn'lﬁlg?r-:: hlt(’)lld it, tie a floured cloth tight over it, and put it into a pat
il ~ Boil it four hours.. . ;
Df;?gf];l H%r::z;e;nd Buiter Pudding.—Slice bread, and bu.}t:.edr :t‘,t-ar:i
la;r it in a dish with currants between gach layer, and shqtlek 1(:,1 ;oo; .
orange, or lemon peel; ponr over an unboiled ‘custarﬂ of. rfl-i : ‘}Tcm'rs
three e,ggs beaten, a little grated nlumt]jeg;; little ratafia; two
sfore it is baked, to soak the bread. )
atéeﬁ;st Eﬁ;ﬁé Pudding.—Beat half a pound of_sw;:]et a;xgg:; ffii]a;a;
itter 1 ter, then mix four
hitter almonds with a spoonful of water,
' t warm to the butter, one
ounces of butter, two spoonfuls of cream pa Ao Figtign g
1l of brandy, a little nutmeg and sugar to taste. - | =
iﬁ%ﬂfgﬁ 9fﬁila‘zmg’balaa the puddings. Serv;?i WIg?tt%udgler}% :;:c\i‘im
), beat § ds, four or five bitter Wit
Or, beat fine, four ounces of almonds, o pex slmonds, iy
1 ine, yolks of six eggs beaten, peel of two le s g s
ilfljitctulzes vt‘:f]‘nm,ej;ted butter, nearly & quart of cream, and juice of gﬁg
lemon. When well mixed, bake it half an hour, with paste_ 10!
g o three e strain them
- Kitchiner’s Pudding. — Beat up three eags, strain
thg?%hf?sice;; and gradually addhto thet:;l a ‘quar:gér;ig :1 gv_lg: 00{_] E::;
ilk; sti ‘well together; rub together in a r i e
?fﬂrlr{laisstt 1::!;:;1’1 and as grnm:h ;Jutmeg f:s will lie 0;1 E i?l):ﬁ;i :3 aini;
d milk, dd four ounces of flour, :
these to the ezgs and milk, then a L ges, of Sighe, Stk
7 the only way of doing this is, by o
:ﬁ' ihsemﬂqth;:legd e'mixigg ths;t to a smooth paste, then gradually

ir to i hopped fine
- thinningit). Stir to it by degrees seven ounces of suet chopp 5

br ; mi If an hour or

of bread. crumbs; mix ‘the whole half an :
andretlg)l;:r: ub?:l?ls!g; well butter a r',:nogld or basin, tie or(rlerfa pudd;?egl
iglh very tight, and boil it three_,}&g);]rs. Hag i‘lvgilll.;ﬂak% tzn:sa(;m e

isi i i ted lemon peel; I  abo
raisins, cut in half, and a little grate e
-pudding: or without the plums, by adding ha 2 pin
- goadm‘i)}gmit ri:ikel: %ﬁe]l under meat as a Yorkshire puddlr_;gil : mi' nzet
mm‘ebe be:ked in saucers or tin patty-pans, and served wit :?f'or
4 An hour will bake it the size of a saucer.—Or, siummde i
l1?;:]":"?,;inutes half a pint of milk with a 1;3]1_0{ _ie:monypt?éazrla. =0
; strain it into a basin, and put it away §edt
?il]ades ED f ?3‘5?211 three ounces of loafsugar, the third part of ;d nttll]te
E agég three ounces of flour; mix well with the eggsﬂ_; T
r;;eﬁ, by degrees; then three ounces n:" butter[l;rikggeénané ﬁicked
& 2 7 2 >

f. bread crumbs, three ounces.ol currants Tub (

fg:(f: Sngncés of raisins stoned and chopped ; mix all well fogether
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butter & mould, fie a cloth tightly over and boil it two hotirs and a
half. Sorve with melted butter, two table-spaonfuls of brandy, and a
litele loaf-sugar.
367. A Duteh Rice Pudding,
Water half an hour, then drain
.into a stew-pa, with half a pir

—Soak four ounces of rica in warm
the water from it, and throw the rice

1t of milk, half a stick of cinnamon,
and simmer till tender; when cold, put four whole ezgs, well beaten,

two ounces of butter melted na tea-cup fullsof cream (or milk where
“Cream is searce or dear), and put three ounces of sugar, a quarter of

8 Butmeg, and a good piece of lemion peel.  Put a light puff paste in

a mould or dish, or grated tops and bottoms, and bake in a quick

oven:

5%8 Rice Puddings.—It will be well to make a few observations
Ol.rice before we enter upon rice puddings. Large long corn which
is guite white and: cloar s the best; thougl this may cost a little
more money, it will be fourd the cheapest. Bad rice has a dingy red
and-yellow appearance, and is dusty; in this state it is almost sure
to turn the milk with which it is used. The best rtice takes less
Sugar fo sweeten it, and the favour of it is much superior fo the
inferior sort,” Good rice will soon become tender and swell, and
when this is the cass it is done. Inferior rice tay be used for broths
oL stews, as thickeners, but it is not so wholesone as the best.  Rice
should he kept in a vesse] closely shat, and in a dry place. It does

not keep well after grinding ; it is almost sure to becomie sour. " It
should he ground as it is wanted.

969, A Rice Pudding.—Take two parts of a
in-a cloth or bag that.would hold three times th
boiling water, and Tet it boil an hour. Take it
and add to it ; mix and beat with the rice a little sugar, nutmeg, and
one ouneé of suet, or butter, with or without eurrants ; flour a cloth
and tie it tight in it, and let it boj) half“an hour.  Sauce, boiled milk
with a little sugar and nitmeg, or wine sauce,

“570. A baked Rice Pudding.—The above may be used, enriched

by slices of bread and butter laid at the top, with a little ‘sugar and
nutmeg: strewed over. ——Or, scald the rige in a small quantity of
water; when all the water is absorbed by the rice, add a quart of new

milk, and let it boil ap, with a stiek of cinnamon for favour* beat
three or four eggs with fine Moist sugar, stic to them gradually the
boiling milk and rice ; add one ounce of beef suet or butter ; when it
Is in the panyor dish, which should ba buttered before putting in,
grate nutmeg over the top; puL it in the oven as soon as made, and
bake an hour. ; 5 &

571. Ground Rice Pudding. — Put on the firs a guart of new
milk ; put info it five or six young laurel leaves, a stick of cinnamen,
& pinch of salt; when it boils, stir into it quarter of a pound of ground
Tice, which has been previously wetted with a little eold water; stir
_&MM.

* Laurel leavea_,_a'ige usually directefl ; but they are decidediy poisonous, and wes
strongly disapprove of the use of them,

pound of rice, put it
e quantity ; putitinto
upyand beat two egos
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n is
it is burn, a double saucepan i
FERer ickens. - As if is apt to burn, R
e bml's a?}?i:hi‘ff;'s:’- Take the ﬁaveun“n:g?ft{u;‘:] a;lr and a little
:Ee ]:*ets)tr ff(cJ)I'n'Ji' e;r;‘:‘ well beaten, with han og?ézeb_agle itg P e iite
5 o f an hour ha .
ot ee-quarters ot a : g
g_rated_nutmeg -bzlier}? much enriched by addmgcﬁnefun A
€ desu‘ed%gﬁ;‘sﬂs of fresh butter or marrow, aefflil- p L
gggs B 'l.;v:re épot;nful of h_:ami;;l, ;ataﬁ%a;v (;":sﬁmﬂalf i AT 1(1;‘&__ _bé,?::;
nd @ S 2o Balls—Pie and wa : e
1 59{%02{3:: ?nsﬁgtgr%nrufen minutes c;r a ?I;Jaa;‘tgeafﬁzz 5 ’ta'ke Uip:
Tice, LRV g e water than the ri il take up:
;s » - there should be more wat R G
e it iiod, tpnoh a Biayee LIV S i e
after it is well drained e i v
: s for dumplings, surro { B Qe e
t?k:‘lazg';llifai:l?r and Ir)athger loosely ; boil one hour. s
ciotn . )

| — 1 i il it, take half a
&H%?élttgf ‘Q:I. ‘;I?ci S.;E'(c}?ling. —1If you wish |t1?dbl?:;]}éltl,h :::etimé's 2
.. Plat udding o . i
: : tintoa bag tha 1l e
poun}gl i %r")lu?gt;wi%epg;;c;pan comammgg]c;gl%a:;a;efr; :ound =
ot " For baking, take a thirde part af 8
an hour and a guarter. ith two quarts of skim .mll P
ricek,l e !;slng.ohzl‘gegfkasgrf w’:@;auce, cold butter, and sugar an
an hour a ki S %
meg‘,f_r I%Eezegffngzgktj—-ln a pint of ne(;v }r}n?fk:{;rrﬁlrptgrlelei ? inces
574. Rice Bignels. i Lacy ol !
ik e o f loaf:sugar, and
of rice till it becomes a 8 e e i
d of half a lemon, e
eream, the grated rin Ball oo LS, il
o kol e full of bread crumbs; when the rice *
‘ T 1 . dip each in the ego,
e i & into bita:and roll 1t into swall balls, dip each in the ez,
cold, eut it into bits and roll o il MYSE & et -
8 b T iun Seed Puddings.
roll in the bread erambs, T il e =
5 7 Sago, Tapioca, and I o
575. Veﬂrﬁc?ﬁi;&e in the same way as Tice _pngilr;g;:ny o
Tltiedss]; Eg ;ade as oround rice pudding. Tt is g
puddix 1 as = s " =
a5 gnegfwlihﬁfzi;l;lrgstfgmcufé' h'aéf a ?llliir:elg (::: ;1_;);%}1 frg !
Ll Al :d over by the fire till 1 e
bﬁ-l;er’s.. h:fle:’(? r;t;alfg‘:flgegnugh‘at ho'trfe, Se;t 1llm}jft" afgi;r;f;sct', gohet
b r, Wi i ass fu -esh yea
Lo t it rise, In @ warm
less, of the best ﬂmn',]l o e T ,d,bou rm
into half a tea-cup fi ?I‘h > e vour dumplings, avd boil: I
R them in a large
glacn;,] ifg;agtgcg;t}; ?Jeb;gout the size of :m £§§ “hPlgg L e
um ¢ in a steamer, Whil uch
. g I e ick in a fork; if done,
saucepan of boiling waler, I . ons
| i y, and they shou
they should boil or & . i i
i t clean. { T Rt
flic Joik wﬂll col;?tzhg; bgcome hard in their own i?lter;;ﬂké-"t‘éem' i
Eate? dl{t?c;g::: forls - if eut with your lji_m}f;:: 1_1; :3"15 A tier o
Flench bater h is always very lignt, anc pugl
French hakefss .f:: gcold butter and sugar, oF Wl;lf-! :Sr?ix g
dum__?j,lngs- 1;1 d(;iﬂ, . Shred a pound of smi i"":ﬁflittle e
577. Suet ﬂ[} ;gtwo eggs beaten separale y,n i
mc:'alqum‘itlira%fwicl);lr:mke it. Boil it four hours.
as litle m
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:19:{]":t day, cut in”slices ang broiled. The outward fat of loins and
Sﬁfgsg l_?:nma;u.:m, ﬁréelby glhred Olf‘; chopped, makes a more delicate pud-
g suet; and both are far better for the )
which causes the pudding to be heavy or close. .purpose LR
Uaig_ g:'.tmi:e:' 's"[’wldmg,—Mi;_a. pound of suet, a pound of flour, &
"ouf";:;.}fi l(.U;:'I;:]ﬂ;},]a L}i)»aung of raising, stoned and a little cut, the ri'nd
( halfa lemon, shred as fine as possible, six Jamaica peppers, in fii
! 1ole, s, in fl
powd%r, fc{fr I35, 2 glass of brandy, a little salt, andp él?sPlir;zlé mi[llﬁ
as }w make it of a proper Consistence; boil it in a flannel cloth, or a
melon mould, eight or nine hours. Sweet sauce. Add sometimes a
z};&ofnf;ﬂofi) pﬁafih water, folr chafnge of flavour. This pudding will keep.
er it 15 boiled, six months, if tied up in the same T6th. and. bung
iy ¢ 2 cloth, and hung
up{.dfoldeq in a sheet of cap paper, to preserve it from dust, being first
cold. - When used, it must first be boiled a full hour. e
579.. Hartborough Pudding. — Cover the ‘dish with a thin puff’
paste ; then take candied cition, orange, and lemon peel, each one
ounce;. slice these sweetmeats very thin, and lay them all over tip
P‘ottom of the dish; élsso}ve_js_jx onnees of butter, without water ana
six ounces of po;.vd_gared sugar, and the yolks of four egos, well beaten ;
stir them oyer the fire until the mixture boils, thez?bp{'mr it en lht:
sweetmeats, and bake the pudding three-quarters of an hour in 4
derate oven. 5 il
. 580‘. C:'ustard Puddmg.—Bcil_ a quart of milk until it is reduced
toa pint; ip.ke from it a few spoonfuls, and let it cool, mixing with
ii,;;erg pe_rlf_({,,ll:-{, one spoonful of flour, which add to the boiling milk
and stic until it IS quite cool. Beat four yolks and tw i £
unt aite 1 ; C 0 whit
eggs, strain them, and stir_them info the milk, two ounces of ;Sﬁ:ga
x;;,lgaf!: twa or three spoonfuls of wine, and a little grated" nutmeo
*.h:tcllt Eto a ?ﬁl:,i)hg_a c]]c_;th] over it, and boil it half an hour; untie
oth, coo BT g 1 it ai -
£ o sin a little, lay a dish upon the top'of it, and turn
581, Custard—DBoil half a pi w milk, with a pi
: tard, alf a pint of new milk, with a piece of le
peel, and o peach leaves, and eight lamps of white sgwar. Shcxinci'g
crenm be used instead of milk, there will be no occasion to skim it ;
beat the yolks and whites of three egos, strain the milk throngh
|E:roﬂ:;se.}_?'mtslm,dm' a hair sieve; then mix the eggs and milk ve?‘y
radually tozether, simmer 1 : Ir i il 1
?hickens‘? z ; simmer it gently on the fire, and stir it till 1t
582, Almond Custard.— Bgil i i i
: ard, — na pint of milk or éream t
t}]_ree bgtter_a_h‘:]pl‘!,tis‘ and cinnamon, and a piece of lemon ;g::i wgr;g
thun, with ezgﬁt or ten iumpaj of sugar; let it simmer to extr:;rft the
ayour, then st.rsi:h 15, and stir 1t till cool. Beat the yolks of six egos
;ng: ti};_emﬁ\:.:_xtli: £ e_,mé::ilg,_ and stir the whole ovér a slow fire, until of
oper thickness, addin : T e ¥
e ;. g one ounce of sweet.almonds, beaten fine
cuofs_f Rz_;:z ‘C,‘.nsglrtfél.h—Ta_ke_ a cap of whole'Carolina rice, and seven
b'egili%\x?ci " gu%D:Jffl' ’thy glf}rlﬂg 1_.'lhe pan in water, which must never
y 0 e boil until it thickens; i
add an cunce of sweet almonds pounded, Tl
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particularly Ireland, it is almost the exclusive food of the poor.  The
potatoe contains a great deal of starch. : .

Rice, notwithstanding its rough and dry qualities, a8 a farinaceous
vegetable, is capable of being converted into bread, without the addi .
tion of any other substance. “'The Americans, however, make. bread
of rice by washing it in water till perfectly clean. They then, after
the rice has been sufficiently drained, put it info a morfar, and reduce
it while damp into a sort of powder; 1t is then completely dried, 2nd
passed through a hair-sieve. The flour thus obtained, it is said, is
then generally mixed with a little Indiati corn-meal, and boiled into
a thickish consistence, which is sometimes mixed with: boiled pota
+#oes; and fermented and baked in tins, or pans, in the usual manner.
The bread, we: are told, made in this way, is light and wholesome—
« pleasing to-the eye, and agreeable o the taste.” :

Bat a sort of bread may be made from rice, witheut the addition of
any other kind of meal. Let a sufficient quantity of rice-flour be:put
infoa kneading trongh, and at the same time let a due proportion of
flour be boiled, into which throw a few handsful of rice in the grain,
and boil it till-it is broken. This com_pound“"ﬁwill form a thick and
viscous substance, which is pouted upon the flour, and the whole is
kneaded with a mixture of salt and yeast, or other fermenting matter.
The dough is then covered with fannel or other cloths ‘to keep it
warm, and left to rise. ~This dough, though firm at first, in the course

of fermentation becomes as liquid as soup, and 18 quite incapable of
heing worked into-loaves, in the usual manner; by the hand. - The
following is the mode by which thi3 difficulty is surmounted :—The
oven is heated while the dough 18 rising ; and it being sufficiently Hof,
the dough is put ‘into a tin pan, which is covered with a paper, or
large leaves. "The tin is then placed in the oven, and imm iately
reversed or turned upside down; the heat prevents the dough from
spreading, and, in fact, fixes itin that shape given it by the stewpan
or box. . This bread is ‘said to be “both beantiful and good ;' but
when it gets stale, it becomes very much deteriorated —as indeed
does all bread in which:there is rice. L e

Potaioes, mixed ‘In, various proportions with meal, are frequently
_employed in the making of bread. The London bakers all use them
in greater or less quantities—not, as they say, to save flogr, but to
assist fermentation.  There are various ways io which potatoes may
be used with meal in the production of bread,— potatoes alone will
not make good bread ; the potatoe is not of an adhesive quality, and
the bread is not only brown and heavy, but’ crilmbles to pieces.
M. Parmentier; to render it more adhesive, mixed with the potatoe-

ineal a decoction of bran, and sometimes honey and water; eigﬁer of
which, he says, much improved it, by rendering it lighter, better
coloured, well tasted, and sufficiently consistent.. 3
He obtained also, he adds, well-fermented bread, of a good colour
and taste, by mixing some potatoe pulp with meal of’ wheat, or pota:
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toe-meal, with ‘the addition of yeast and salt. ' After repeated trials
hg recommends, in times'of scarcity, a mixtiire of potatdes with the
. me:al of wheat, in preference to the meal of any other grain. Where
--?uj?;ﬂour or grain can be obtained, Parmentier recommends the use of
bread made from the amylaceous (partaking of starch) powder of
_ ‘potatoes, — potatoe pulp, mixed and fermented, with the addition of
_honey. Potatoe-meal, when mixed with water, acquires a gluey
consistence, but bread made from this and the flour of wheat is never
ofa good eolour. That, however, which is made of a mixture of the
pulp with the flour of whéat, is much whiter. Parmentier, we are
mformed,-mfﬁg ‘bread very much resembling that of wheat, by mixing
fopr ounces of amylaceous powder of potatoes, one drachm of muci>
lage, extracted from barley, one drachm of the bran of rve, and one
drachm of glutinous matter, dried and pounded into powder.’ :

A Gﬁ?rm?"! writer upon ‘conntry affairs, of the name of f{hyogg
who has obtaineﬂ_l the name of the Rustic Socrates, recommends, th‘ai
potatoes well boiled and carefully, peeled should be put inte a knead-
ing-trough, covered with boiling water, and beaten or bruised till they
are converted into a kind of soup, throughout of one consistence
This soup may be'mixed with the flout of wheat in the pmporti(;n of
one=fourth, one-third, and- even one-half; and if the flour be of good
quality, the bread will be found pleasant, nourishing, and wholesome.
This 1s the principal food of the peasantry in German Lorraine arid
the people of that country are remarkable for their healthy, robust,
and vigorous constitutions; ‘the young men are tall and handsome,
a_!_illl-th‘s country is thickly populated. ,
* In Vopstand "and in Saxony, potatoes are prepared for bre
.pe:el_l__l;gjf_thgl_-:!,: grating them very fine, and by Eut?i?]g the pulp ?;1“13 i

. milk-pail, or some other suitable vessel. ' It is then mixed with cold
water, which is-allowed: to remain upon the pulp twenty-four hours
The water isthen drawn off, and other water added, and again drawn
till the water comes off quite'pure. The potatoe pulp is then drained
through a clean cloth, and ‘then spread upon a plate, or'some other
?irlfl‘?ce, till :dliy, After thig, it is reduced to a fine powder, mixed

an equa nde: i

itk pmggss._ portion of wheat flour, and mq&g- 1.nto,-bread ?y_'_thf
- We havesthought it right to Jay hefore our redde ok
ways in Which it has been rewmm8¥ided to. employ bot;st.og;ei;ag:ilxs-
ing bread in times of scarcity; but after all, our own o inion. is, that
the best and most economical mode. of using potatoes idiimpl}’ to boil
them as they do_inIreland, where, it is much to be regretted, they
stand mste%d all other food to the mass of the:population. 2

Many other substances have been employed in making bread other
than thoseof the flour of farinaceous vegetables, such as wheat, bar-
ley, rye, Indian-corn, oats, &c. The latter grain makes-an excéllenl.
unleavened bread, and is much eaten in Scotland, Lancashire, and

several of the northern English counties. It is called oat—cake', and
i5 preferred by many persons to wheaten bread.

WS TERER s

=
L)

.'I_’ [ ‘,.m““_i-‘

RN

ot

e

5 Nk
RcEe £

Y A AT 2

[=
THE BAKER: 147

Bread made of Roois.—M. Parmentier, date chief Apothecary in.the
Hotel des Invalides, whose authority we have before quoted, has pub-
lished numerous and very. curious experiments. on .the vegetables,.
which in times of scarcity might be used in the subsistence of ani~
mals, as substitutes for those usually employed for that purpose.. The
result of these experiments in the mind of M. Parmentier was, that
starch is the nutritive part of farinaceous vegetables, and that.the
farina of plants was identical with the.starch of wheat. The plants
from which he extracted this farina are the bryony, the iris, gladiolus,
ranunculas, fumaria, drum, dracunculus, mandragoraf‘.qe!chicum, fili-
pendula, helleborus, and the roots of the gramen caninum arvense, or
dog grass of the fields. : 3

he mode employed by M. Parmentier to extract the starch, or
farina, from these vegetables, was merely bruising and boiling, The
roots were cleansed and seraped, then reduced to a.pulp, whi being
soaked in_a considerable quantity of water, a white sediment is de-
posited, which when properly washed and. dried will be fotind to be
pure starch. M. Parmentier converted this ‘starch into bread. by

mingling it with an equal quantity of potatoes reduced toa pulp, and
employing the usual guantity of yeast or other leaven, The bread,
we are informed, had no bad taste, and was of excellent quality.

From these experiments of M. Parmentier, it appears, that it is
‘chiefly the amylaceous matter or starch of grain that is nutritions;
and, that the nutritive quality of other yegetable substandes depends
in a great measure on the quantity of that matter, which they contain.
Starch formed into a jelly, and diffused in water, will keep a long
time without change. 54 DT Sk T

Ragort. —Bread has been made in times of scareity éﬁ;ﬂt-l'ae roots.

of this plant. - When ragwort root is first taken out of the ground, it
is soft and viscous, but becomes hard’in & short time, and may be pre-
seryed in that state for years without being at all deteriorated, pro-
viding it be kept.in a dry, airy place.=. When this root is ground and
rednced to flour, which it may easily beyit has an agreeable nut-like
taste, It is said to be easily digested when made into bread, and to
be more nutritive and *exhilarating,” than wheaten bread. The
"same-properties and effects are, attributed to'radishes, but we appre-
hend not truly. & YO
Turnip Bread—is made of turnips mixed with equal guantities of
wheat flour. The turnips must be first washed clean, then pared and
boiled. .~ Mash them and press the water out of them —at least the
greater part, Mix with an equal quantity in weight of coarse meal
fiour-——make the dough in the uscal manner, and when risen, form it
into loaves, and bake it rather more than ordinary ‘bread ; when taken
from the oven”it-will ‘be light and sweet, with a little-taste of the
tarnip.  “After it has been allowed to stand,” says. our authority,
wiwelve hours, the taste of the turnips ig scarcely perceptible, and
the smell is’ quite gone. After an interval of twenty-four hours, it

“




