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what articles have to be prepared beforehand, and the hour at
which they must be ready ; while it affords great facility as well,
for an estimate of the expense attending them. The additional
space occupied by this closeness of detail has necessarily pre-
vented the admission of so great a variety of receipts as the book
might otherwise have comprised ; but a limited number, thus com-
pletely explained, may perhaps be more acceptable to the reader
than a larger mass of materials vaguely given.

Our directions for boning poultry, game, &c., are also, we may
venture to say, entirely new, no author that is known to us having
hitherto afforded the slightest information on the subject ; but while
we have done our utmost to simplify and to render intelligible this,
and several other processes not generally well understood by ordi-
nary cooks, our first and best attention has been bestowed on those
articles of food of which the consumption is the most general, and
which are therefore of the greatest consequence ; and on what are
usually termed plain English dishes. With these we have inter-
mingled many foreign ones which we know to be excellent of
their kind, and which now so far belong to our national cookery,
as to be met with commonly at all refined modern tables. But we
find that we have, in every way, so far exceeded the limits assigned
to us for our volume, that we feel compelled to take here our some-
what abrupt leave of the reader; who will, no doubt, discover
easily, without our assistance, both any merit and any deficiency
which may exist in the work.
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Superlative Mineemeat
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CHAPTER XX.
SWEET DISHES, OR ENTREMETS,
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Compote of Peaches. . e . 307
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Finette . i
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Orange Calf’s Feet Jelly. . 311 | Blamange Rubané, or striped Blamange 321
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Fancy Jellies . Currant Custard
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Fruit Greams, and [talian Creams
Very superior whipped Syllabubs ..
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Manger; (Author's receipt)
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Jaumange, or Jaune Manger; some- Bermuda Witehes
times called Dutch Flummery..... ib.|Strengthening Blamange .-

Suédoise of Peaches......
Aroce Dm:e, or Bweet Rice a la Porm-

CHAPTER XXI.
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Introductory remarks .« s cvusreecnins 329] White Currant Jam .

Currant Paste
331 | Black Currant Jelly .
Ta extract the juice of Plums for Jelly ib. | Nursery Preserve.. o
To weigh the juice of Fruit . ... 332 Another good cmnman Precene
Green Gomeoe:ry Jelly ib. LA good Me!ange, or mixed Preserve wod
Green Gooseberry }a:n (firm and of Gmengage Jam, or Marmalade
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Green Gooseberry Solid. . 4 by SYTUP o2 en
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Dried Cherries; (-upermr receipt) ib. | To preserve, or to dry I’raches or Nec
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Delicious Red Currant Jam..........
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A few General Rules and Directions
for Preserving

Barberry Jelly.. .
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Pommes au Buerre; (bllltered -nppIEa) lh.
37

ib. | To preserve Barberries in hunch?s e,
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CHAPTER XXIII.
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made)..............., ........... ib.
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Good common Gmgerhread S
Richer Gingerbread
Cocoa-nut Gingerbread .
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to Caramel..

Barley Sugar.. o avesib.

Ginger Uandy.......‘ e SR )

Orzmue flower Candy ; (another recelpt) Jh

. 369 | Palace-Bonbons

Everton Toffie--....0.. .. .0
Toffie ; (another way) . ....

CHAPTER XXV.

DESSERT-

Mélange of Fruit «.ocevaveneaeiiinies
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Peach Salad..... FERTE

Orange Salad . ib.
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Orange warmed ib.
Normandy Pippins .. T

DISHES.

Stewed Pruneaux de Tours, or Tours
dried Plums

ib. | Baked Compote of Appies

To bake Pears ...o.uu...

Stewed Pears......
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Roast Chestnuts .. serversssaesie.ib
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ib,
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really resembles foreign)

Excellent Elderberry Wine .
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Gloria) veveverannns
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Bird’s Nest Puddmg I. ............... 393
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Dry-hrn,aﬂ ; 3
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‘CHAPTER XXX.
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Garnishing and setting out a Table ... 395
i ib.

Turbot, &e.
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Salmon soresssssaieans

Soles ...

Mackerel

Eels, Whiting Jack, &c..

Am'h bone or Beef ib.
A Round, or Buttock, and flank of Beef ib.
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A Brisket of Beef..ouuuiivian.nnn.n. 396
Sirloin of Beef.
Fillet of Veal, and Breast of Veal.
Necks and Loins
Calf’s Head
g]ng;}f‘ Mutton, &e. .

saddle or collar of ‘uultun ib. | A Tnrk
SBhoulder of Mutton., ib. llazt.l i
Haunch of ¥enison or Mutlon - 393 | Rabbits . ..
Fore- quarrer uf La.mh i
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A Fowl
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APPENDIX.

RELATIVE DUTIES 07 MiSTRESS AND MAID........ wn s Wele e s v 402

WHAT MusT ALWAYS BE DONE, AND WHAT MUST NEVER BE DONE+s+4us

TABLE OF

WEIGHTS AND MEASURES,

By wiith persons not having scales and wetghts af hand may
* readily measure the articles wanted to form any receipt, with-
out the trouble of weighing. Allowance to be made for an

extraordinary dryness or. moisture of the article weighed or
megsured.

WEIGHT AND MEASURE.

iWheat flont-....0.00 . e one pound is . . one quart.
Indian meal.......... B i one pound, two ounces, is one quart.
Butter, when soft one pound is one quart.
Loaf sugar, broken one pound is
‘White sugar, powdered
Best brown sugar

++...0ne quart.
one pound, one ounce is one quart.
one pound, two ounces, is one quart.
ten eggs are ~»..0D€ puund.*

+-s+s..0ight quarts are. one peck,
four pecks are one bushel.

LIQUIDS.

Sixteen large table-spoonfuls are G «++...half a pint.
Eight large table-spoonfuls are 3. ...one gill.
Four large table-spoonfuls are .. ...c.ceeeeeerenaneas ++-..half agill
Two gillsare. . ...oveuinsasns. : ....half a pint.
Two pints are. .. .. < T S o ey e e one quart.
Four quarts are one gallon.
A common-sized tumbler holds .. .......ooveiialunninnannn half a pint.
A common-sized wine-glass G e L T (L
Trwenty-five drops are equal to one tea-spoonfal.
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