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pale veal gravy, or white sauce; then 1
] y _ : press and drain as much
glrble of the moisture from it, and stir it over a gentle fire uﬁgil i?;sig 0::
g y as it ";VIH become without burning : it will adhere in a ball to the
ﬁgn‘,v ?tlli itl,esvvi-ﬁléh?t qauct(?garﬁ qui;le dry when it is sufficiently done
L tile it is still hot, the yolk of one egg, and when it is
quite cold, add it to the veal with three ounces of .. Wy
fresh butter.
quarter-teaspoonful of mace, half as much i "
e eI = cayenne, a little nutmeg, and
blended together, add another wh ?se e B
i fter having merel
the germs; the rr’nxture will thw i o
L en be ready for use, and may b
into balls, or small thick oval sha i ’ Xy g
E pes, a little flattened, and hed 1
soup or gravy from ten to fifteen minutes. Th ’ P
served by themselves in a rich sauce . e o
: I , as a corner dish, o j I
g:? lgtillllirtetshlr?ri{s'l f'%‘hey m(;iy likewise be first mch;&“fg?“gﬁ?g;lz?
f 3 ell on a drainer to become cold: th 1 i
egg and the finest bread-crumbs, and fried, and served agtriiﬁl%ige:lm

No. 16. FORCEMEAT FOR RAISED AND OTHER COLD PIES.

The very finest sausage-m i

i sage-meat, highly seasoned, and made wi
32:?1c£{0£omonb%f‘ fat 3nd lean, is an exceedingl,y good erceegég;: f?)l:

» Chicxen, rabbit, and some few other pies; savoury he i
Eii];atl_(lel,en?y bebacéc!ed tﬁ heighten its flavour, if it be inte};deébffarnilrlrrllr?ed
ating ; but 1t will not then remain good quite so long, unl ;
sh(ltll_llrd have been previously dried. To p:;evegt its heinub‘tgcrjl g:; t&fﬁ
Prto l?e spoonsful of cold water should be mixed with it before it is put
gt ) the pie.  One pound of lean veal to one and a quarter of the pc}x)'k—
: (;:Ssolﬁ;?ﬁ;mesduscd,l a.?d smoothly pounded with a high seasoning of

: s erbs, and eschalots, or garlie, but we .cannot Tecommend
mtr?ductmn of these last into pies unless they are especiaﬂvngiggr;g?
Iﬂﬁl‘ls irooms may be mixed with any kind of forcemeat with far better
etiect. Equal parts of veal and fat bacon will also make a good for
mtglt for pies, if chopped finely and well spiced. o
ausage-rneat, well seasoned. Or: veal, 11b.; pork-£

- : veal, : -fat, 13 [b.:
(}rﬂsi;l s};z};per, 9;-: to 8 0z.; fine herbs, spice, &c., ;.sp in forcemeat i\,":ailt’
ge-meat. = : ; i in the
2 r: veal and bacon, equal weight, scasoned in the

PANADA.

This is the name given to the soaked bread which is mj i
French forcemeats, and which renders them soci;efu?iﬁled EIHIt'h 5
Pour on the crumb of two or three rolls, or on that of an J(r)thE e
light bread, as much good boiling broth, milk, or cream a); willer St
and moisten it well; put a plate over to keep in the steam and ;:OW::
remain for half an hour, or more; then drain off the superﬂ{mus li Et'rllt
and squeeze the panada dry by wringing it round in a thin cloth o
ball; put it into a small stewpan, or well tinned sancepan aéd ik
it as much only of rich white sauce, or of gravy, as it can :eas'l pti‘;ur S
and‘ stir 1t constantly with a wooden spoon, over a clear and ; 'YS sgrb,
until it forms a very dry paste, and adheres in a mass to ﬁeﬂ : l'B:
when it is in this state, mix with it, thoroughly, the unbeaterie S]IJ!(:M :
two fresh eggs, which will give it firmness, and set it aside toyh(;congg
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quite cold before it is put into the mortar. The best French cooks give
the highest degree of savour that they can to this panada, and add no
other seasoning to the forcemeats of which it forms a part: it is used
in an equal proportion with the meat, and calf’s udder or butter of
which they are composed, as we have shown in the preceding receipt
for quenelles. They stew slowly, for the purpose, a small bit of lean
ham, two or three minced eschalots, a bayleaf, a few mushrooms, a
little parsley, a clove or tw®, and 2 small blade of mace, in a little good
butter, and when they are sufficiently browned, pour to them as much
broth or gravy as will be needed for the panada; and when this has
simmered from twenty to thirty minutes, so as to have acquired the
proper flavour, without being much reduced, they strain it over, and
boil it into the bread. The common course of cookery in an Enghish
kitehen does not often require the practice of the greater niceties and
refinements of the art: and trouble (of which the French appear to be
perfectly regardless when the excellence of their preparations is con-
cerned) is there in general so much thought of; and exclaimed against,
that a more summary process would probably meet witha better chance
of success.

A quicker and rougher mode of making the panada, and indeed the
forcemeat altogether, is to pour strong veal broth or gravy upon. it, and
after it has soaked, to boil it dry, without any addition except that of a
little fine spice, lemon-grate, or any other favourite seasoning. Minced
herbs, salt, cayenne, and mace may be beaten with the meat, to which
a small portion of well-pounded ham may likewise be added at pleasure.

CHAPTER VIL
BOILING, ROASTING, &c.

TO 'BOIL MEAT.

Lagrgs joints of meat should be neatly trimmed, washed extremely
d skewered or bound firmly into good shape, when they are of

to Tequire it; then well covered with cold water, brought to
r a moderate fire, and simmered until they are done, the scum
being arefully and entirely cleaned from the surfice of the water, as it

clean, ap
a natur,

patherd there, which will be prin¢ipally from within a few minotes of
its befinning to boil, and during a few minutes af.‘ter.wards. If not tho-
roughl skimr_ned off at tl_le proper time, it will sink, and adhere to the
joint, geiving 1t a very uninviting appearance.

TWe Seannot too strongly again impress upon the cook the advantages
of gen
has be
outsidel is hardene

done, g while the star om the 1 :
and 6the altogether ragged aspect which it _gives, are most unsightly.

d and deprived of its juices before the inside is half

\.

(8¢ simmering over the usual fast-boiling of meat, by which, as
n already forcibly shown (see article Bouillon, Chapter 1.), the

ting of the flesh from the bones which it occasions,
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Pickled or salted meat requires longer boiling than fresh; and that
which 1s smoked and dried longer still. This last should always be
slowly heated, and if;, from any circumstances, time cannot have been
allowed for soaking it properly, and there is a probability of its being
too salt when served, it should be brought very softly to boil in a larg:é
quantity of water, which should in part be changed as soon as it be-
comes quite briny, for as much more that is ready boiling.

It is customary to lay large joints upon a fieh-plate, or to throw some
wooden skewers under them, to prevent their sticking to the vessel in
which they are cooked ; and it is as well to take the precaution, though
unless they be placed over a very fierce fire, they cannot be in dange;
of this. The time allowed for them is about the same as for roasting
from fificen to twenty minutes to the pound. For cooking rounds of
beef, and other ponderous joints, a pan of this form is very convenient.

]?j[ means of two almost equally expensive preparations, callod a
Ppoélee, and a blanc, the insipidity which results from boiling meat or
vegetables in water only, may be removed, and the whiteness of either
will be better preserved. Turkeys, fowls, sweethreads, calf’s brains
cauliflowers, and artichoke bottoms, are the articles for which the poéléé
and the blanc are more especially used for refined foreign cookery: the

reader will judge by the following receipts how far th issi
into that of the economist. ! 4 B ey

POELEE,

Cut into Iarg:e dice two pounds of lean veal, and two pounds of fat
bacon, cured withoat saltpetre, two large carrots, and two onions: to
these add half a pound of fresh butter, put the whole into a stewpan, and
stir it with a wooden spoon over a gentle fire, until the veal is ver
white, and the bacon is partially melted; then pour to them three intﬁ
of clear boiling broth or water, throw in four cloves, a small bunu?h o1
two of thyme and parsley, a bay-leaf, and a few corns of white pepper;
boil the:se gently for an hour and a half, then strain the poélée throuu-];
- a'fine sieve, and set it by in a cool place. Use it instead of water for

boiling the various articles we have already named: it will answer for
several in succession, and will remain good for many days. Sorne cooks

order a pound of butter in addition to the bacon, and oth i
beef-suet in part for this last. : L

A BLANC.

Put into a stewpan one pound of fat bacon ras
d ped, one pound off bee
suet eut small, and one pound of butter, the strained juice gf‘ two k:iw /

ATNONE
a couple of bay-leayes, three cloves, three carrots, and three nions’t

divided into dice, and less than half a pint of water. Sir

gently, keeping them often stirred, until%he fat is well me]t?;lémi }Ehfgg
water has evaporated; then pour in rather more than will be ,rei uired
for the dish which is to be cooked in the blanc; boil it softly wihtil all
!‘.he mgredients haye given out their full flavour, skim it weil aind salt
if needed, and strain it off for'use. A calf’s head is often boiled © 1 this.
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ROASTING.

Roasting, which is quite the fayourite
mode of dressing meat in the United States,
and one, of consequence, most familiar
to us, requires unremitting attention on
the part of the cook, rather than any great
exertion of skill. = Large kitchens are
usually fitted with a smoke-jack, by means
of which several spits, if needful, can be
kept turning at the same time; but in
small establishments, a roaster which al-
lows of some economy in point of fuel is
more commonly used. That shown in the
print is of very advantageous construction
in this respect, as a joint may be cooked
in it with a comparatively small fire, the
heat being strongly reflected from the
sereen npon the meat; in consequence of
this, it should never be placed very close
to the grate, as the surface of the joint
would then become dry and hard.
A more convenient form of roaster, with
a spit placed horizontally, and turned by _
means of a wheel and chain, of which the
movement is regulated by a spring con-
tained in a box at the top, is of the same
economical order as the one above.
For roasting without either of these,
make up a fire proportioned in width and
height to the joint which is to be roasted,
and which it should surpass in dimensions
every way, by two or three inches. Place
some moderate-sized lumps of coal on the
top; let it be free from smoke and ashes
in front; and so compactly arranged that
it will neither require to be disturbed, nor
supplied with fresh fuel, for some con-
siderable time after the meat is laid down. =
Spit the joint and place it very far from  Improved Springjack and
the fire at first; keep it constantly basted, Roaser
and when it is two parts done, move it nearer to the fire that it may be
properly browned; but guard carefully against ijgbeing burned. A
few minutes before it is taken from the spit, sprinkle a hitle fine salt
over it, baste it thoroughly with its own dripping, or with butter, and
dredge it with flour: as soon as the froth is well risen, dish, and serve
the meat. Or, to avoid the necessity of the frothing, which is often
greatly objected to on account of the raw taste retained by the flour,
dredge the roast liberally soon after it is first laid to the fire; the flour

"% The bottle-jack, without the screen, is used in many families very successfully ; it
is wound up like a watch, by means of a key, and turns very regularly until it has
Tun down.
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will then form a savoury inernstation upon it, and assist to
escape of its juices. When meat or I;{()nﬂtry is wrapped iijr:egﬁgt{;alt'gg
paper it must not be floured until this is removed, which should be fif
I‘.E?{. or tw;ntylmmutes before either is served. h
emember always to draw back the dripping-
to be stirred, or when fresh coals are throgfn gﬂpi?mvg]::la]ré tcl}ﬁdgre hag
aslﬁrshmay not fall into it. i 4
: en meat is very lean, a slice of butter, ora i
rified dripping should be melted in the pan to b:ai]gllitqﬁilzﬁtitogg;?:
though the use of the latter should be scrupulously avoided for ponlt 4
or any delicate meats, as the flavour it imparts is to many ersgons 14
culiarly objectionable. Let the spit be kept bright and clealrz and w?&
it before tl}e meat is puf on; balance the joint well upon it ti;at it mge
turn ste:;dtly, and if needful secure it with screw—skewer; Ac dly
spit, which 18 so constructed that it contains the meat in a sort of ﬁ-la:n :
“;013;,_ instead of passing through it, may be often very advantageousf-
i].,e instead of an ordinary one, as the perforation of the meat b thiys
ast must always occasion some escape of the juices; and it is zyzymre-
gver, particularly to be objected to in roasting joints or pouitry, which
¥ been boned and filled with forcemeat. The cradle spit (for which
;seeth Turkey Boned and Forced,” Chapter XIL) is much better suited
ﬁoh lese, as well as to a sucking pig, sturgeon, salmon, and other larce
w?; i(,:hbél; l:'tbl'i not very commonly to be found in our kitchens, many %f‘
r,hti_‘]abou rsl .;:f z;.hsé:r::%gir scantiness of the conveniences which facilitate
For heavy and substantial joints, a quarter of IS
allowed for every pound of meat; and? with a sm?lii hﬁcjrl:: ;;dggr;eralf);
basting, will be found sufficient when the process is conducted igufl?e
ldlsuﬁ minnf;r; but by the slow meihod, as we shall desionate it, almost
ouble the time will be required. Pork, veal, and 1ambcshou1d’alwa S
be well roasted; but many eaters prefer mutton and he{:f rather und ?
dressed, though some persons have a strong objection to the sight, v
of Iaqy t;ﬂeﬂlf’ tlﬁat 18 m})lt thoroughly cooked. s
omts which are thin in proportion to their weigl i
the fire than thick and solid onzg. Ribs of bee‘fiefl’grt]gx;:?;gexi?ﬁs gf‘
iagg?}er rgatg to serte than an equal weight of the rump, rom‘;d or qif
i fe;l e neck or shoulder of mutton, or spare rib of pork, than
When to preserve the succulence of the meat is j
to economize fuel, beef and mutton should be laid atnz(z\ffc: !Eh?zbf]es,?lzfjc]ia?
;ancedf:om the fire, and 3_.llowed to remain so until they are perfectllb-
fr?)a,r;ethg;m}xl%}; ;«t;?dr?in?fg‘t sc% marl;aged, wlill of course be slow ; ang
] s alf to four hours will be
this method a leg of mutton of ordinary size, for \\’Si?:cl:f fff};}lléﬂr?\i};utfg
gmply s&lﬁi}fe I a common way; but the flesh will be remarkably ten-
der, and the flow of grayy from it most abundant. It should not he
rawn near the fire until within the last hour, and should then
placed only so close as to brown it properly. No kind of roast if:g }g
Is’lhf:)ulrl at any time be allowed to take colour too quickly ; it shouldez
uﬁ?itle‘iit ix’eﬁlual}ly,d and kepth&t least at a moderate dismnce‘ from the ﬁr:
ear one, or the outsi 1 i
while the insidg will i)e only ha%—zst?ogelgll. P e i e,

. fire, the steam being conveyed by pipes to the

CHAP. VIL] BOILING, ROASTING, &c.
STEAMING.

The application of steam to culinary pur-
poses is becoming very general in our kitchens
at the present day, especially in those of large !
establishments, many of which are furnished
with apparatus for its use, so admirably con-
structed, and so complete, that the process may
be conducted on an extensive scale, with very
slight trouble to the cook; and with the fur-
ther advantage of being at @ distance from the

Saucepan, with Steamer.

Yessels intended to receive it. Fish, butcher’s meat, poultry, vegeta-
bles, puddings, maccaroni, and rice, are all subjected to its action, in-
stead of being immersed in water, as in simple boiling ; and the result
is to many persons perfectly satisfactory; though, as there is a differ-
ence of opinion amongst first-rate cooks, with regard to the comparative
merits of the two modes of dressing meat and fish, a trial should be
given to the steaming, on a small scale, before any great expenses are
incurred for it, which may be done easily with a common saucepan or
boiler, fitted like the one shown above, with a simple tin steamer. Ser-
vants not accustomed to the use of these, should be warned against boil-
ing in the vessel itself any thing of coarse or strong flavour, when the
article steamed is of a delicate nature. The vapour from soup contain-
ing onions, for example, would have a verybad effect on a sweet pud-
ding especially, and on many other dishes. Care and discretion, there-
fore, must be exercised on this point. By means of a kettle fixed over
it, the steam of the boiler in the kitchen range, may be made available
for cooking, in the way shown by the engraving, which exhibits fish,
potatoes, and their sauces, -all in progress

of steaming at the same time. The Iimits

of our work do not permit us to enter at
much length upon this subject, but the S\
reader who may wish to understand the na-
ture of steam, and the various modes in
which its agency may be applied to domes-

tic purposes, will do well to consult Mr.

Webster’s excellent work, (Encyclopeedia : 3

of Domestic Ficonomy,) of which we have °”“°°°°“"r__...

more particularly spoken in another chap-

ter. 'The quite inexperienced cook may require to be told, that any

article of food which is to be cooked by steam in a saucepan of the form

exhibited in the first of the engravings of this section, must be prepared

exactly as for boiling, and laid into the sort of straiggr affixed to the top

of the saucepan; and that water, or some other kind of liquid, must be

put into the saucepan itself, and kept boiling in it, the 1id being first

closely fixed into the steamer.

STEWING. 7

This very wholesome, convenient, and economical mode of cookery is

by no means so well understood nor profited by in England or America

15 on the continent, where its advantages are fully appreciated.  So

very small a quantity of fuel is necessary to sustain the gentle degree
12




134 MODERN COOKERY. [cnap. vir

of ebullition which it requires, that this alone would r i
h S ecommend
the careful housekeeper; but if the process be skilfully conducted, ::lte;:

= softly stoved or stewed, in close-
\_) \ shutting, or luted vessels, is in
every respect equal, if not superior,

7 to that which is roasted; but it
@ must be simmered only, and in the

gentlest possible manner, or, in-
stead of being tender, nutritious,
and highly palatable, it will be dry,

hard, and indigestible. The com-

mon cooking stoves in this coun-
try, as they have hitherto been
constructed, have rendered the ex-
requires rather difficult; and the

Hot Plate, or Hearth,
act regulation of heat which stewino
=

z?f]zﬁemiggslzl?zin (l):irajr Lir%&lcloal, I1‘ihre ire very unfavourable to many
: e v :

have generally the advantage of the errgg;za.g:; ::seltllésaiuft'h tBhf renc]&

which 1s their ordinary fuel; and they have always, in addition wtgo
of this construction in which charcoal or draise (f‘or’ explanation a; LE:I :
word, see remarks on preserving, Chapter XXI) onlypis bumec? : anlg
el =) \ upon which their stewpans can, when ’l;here

= : 1s oceasion, be left uncovered, without the

danger of their contents being spoiled
which there generally is with us. It is
true that of late great improvements have
l;le;r:; made] in our own stoves * and the hot

S, or hea 1 I i
of good houses are always ﬁlrui:;héd. are ;i]}z!g]:";g;; ‘:g;?}éegihtil&fm?ns
mering system; but when the cook has not the conv.enignce of .
stewpans must be placed on trevets high above the fire :mrﬁlol;m1 e
stantly watched, and moved, as oceasion may requir : i
th% from the flame. S ok ¥
o copper vessels from which the j inni

degree worn away should ever be u;eeéj}g?rté;?;ng
fﬁgiﬁy,“f}o; I;mt health only, but life itself; may be endangered b
g ave ourselves seen a dish of acid fruit which had beey
otled without sugar, in a copper pan from which the tin 1 .
half worn away, ceated with verdigris after -
from the careless habits of the person who
were greatly in favour of its being sery
had not been accidentally discovered, S

same manner as @cids: vegetables
; : veg 28, too, from the portion of ¢
:;;lgg};rtrey Ict(;ng‘am, bsilve the same injurious eﬁ"eclg[; and Lhehge'ré:ges;
i ce:]lcll (~0 rom1 alowing preparations containing any of these to
D cald T c:z}o1 ) in the stewpan, in contact with the expasedh art
pper in the 1nsldg. Thick, well-tinned iron saucepans Evili
EFThjmmmk will apply well to this country : an intelligent housekeeper can readil
2 1 readily

adapt the various improvements that are i
eockite.] are constantly making in stoves and ranges for

{Sugar, hemg an antidote to the poisonous effects of verdigris, should be plentifully

taken, dissolved in water, so as to fo! i
s ’ 18 10 1orm quite a syrup, b 4
nately have partaken of any dish into which uu'a'dir:g];'rogsp;f}:;?:;ie‘;ttlohan;ﬂeynll:rl;c::lﬂu-

is in the slightest
for any other kind of

1t had become cold; and
had prepared it, the chances
ed to a family aflerwards, if it
alt acts upon the copperin the

Ining was °
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answer for all the ordinary purposes of common English cockery, even
for stewing, provided they have tightly-fitting lids to prevent the escape
of the steam; but the copper ones are of more convenient form, and
better adapted to a superior order of cookery.

We shall have occasion to speak more particularly in another part
of this work, of the German enamelled stewpans, so safe, and so well
suited, from the extreme nicety of the composition; resembling earthen-
ware or china, with which they are lined, to all delicate compounds.
The cook should be warned, however, that they retain the heat so long
that the contents will boil for several minutes after they are removed
from the fire, and this must be guarded against when they have reached
the exact point at which further boiling would have a bad effect; as
would be the case with some preserves, and other sweets.

BROJLING.
Broiling is the best possible mode of cooking and of preserving the

specify mackerel

flavour of several kinds of fish, amongst which we may

apd whitings;* it is also incomparably

superior to. frying for steaks and cutlets,

especially of beef and mutton; and it is

far better adapted, also, to the preparation

of food for invalids; but it should be care

fully done, for if the heat be too fierce, the

outside of the meat will be scorched and [

hardened so as to render it uneatable; and §

if, on the contrary, it be too gentle, the

gravy will be drawn out, and yet the flesh

will remain so entirely without firmness,

as to be unpleasant eating. * A brisk fire perfectly free from smoke, a
very clean gridiron, tender meat, a dish and plates as hot as they can
be, and great despatch in sending it to table when done, are all essen-
tial to the serving of a good broil. The gridiron should be well heated,
and rubbed with mutton suet before the meat is laid on, and it should
be placed slopingly over the fire, that the fat may run off to the back
of the grate, instead of falling on the live coals and smoking the meat
if this precaution should not prevent its making an occasional blaze,
lift the gridiron quickly beyond the reach of the smoke, and hold it
away until the fire is clear again. Steaks and chops should be turned
often, that the juices may be kept in, and that they may be equally
done in every part. If, for this purpose, it should be necessary, for
want of steak-tongs, to use a fork, it should be passed through the outer
skin, or fat of the steak, but never stuck into the lean, as by that means
much of the gravy will escape. Most caters prefer broiled beef or
mutton, rather under-dressed; but pork chops sho#ld always be tho-

* Salmon broiled in slices is a favodrite dish with eaters who like the full rich fla-

vour of the fish preserved, as it is much mere luscious (but less delicate) dressed thus
than when it is boiled. 'The slices should be cut from an inch to an inch and a half
thick and taken from the middle of a very fresh salmon; they may be seasoned with
cayenne only, and_slowly broiled over a very elear fire; or, folded in buttered paper
before they are laid on the gridiron: or, lightly brushed with oil, and highly seasoned ;
or, dipped into egg-yolks and then into the finest crumbs mixed with salt, spice, and
plenty of minced herbs, then sprinkled with elarified butter; but in whichever way
they are prepared they will require to be gently broiled, with every precaution against
their being smoked. From half to three quarters of an hour will cook them. Dried
salmen cut into thin slices is merely warmed through over a slow fire.

R e e I I_S,
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roughly cooked.. When a fowl or any other bird is cut asunder before
it is broiled, the inside should first be laid to the fire: this should be
done with kidneys also. Fish is less dry, and of better flavour, as well
as less liable to be smoked, if it be wrapped in a thickly buttered sheet
of writing paper befora it is placed on the gridiron, For the more deli-
cate-skinned kinds, the bars should be rubbed with chalk ‘instead of
suet, when the paper is omitted. Chtlets, or meat in any other form,
en egged and crumbed for broiling, should aflerwards be dipped into
clarified butter, or sprinkled with it plentifully, as the ego-yolk and
bread will otherwise form too dry a crust upon it. French cooks season
their cutlets both with salt and pepper, and brush a little oil or butter
them moist; but unless this be done, no seasoning
ven them until they are just ready to be dished: the

a very good one,

Steaks or cutlets may be quickly cooked with a-
sheet or two of lighted paper only, in the apparatus
shown in the preceding page, and called a con jurer.
Lift off the cover and lay in the meat properly sea-
soned, with a small slice of butter under it, and in-
sert the lighted paper in the aperture shown in the
plate; in from eight {o ten minutes the meat will

. be done, and found to be remarkably tender, and
very palatable : it must be turned and moved ocea-
j sionally during the process. This is an especially
d convenient mode of cooking for persons whose
hours of dining are rendered uncertain by the na-
ture of their avocations, For medical men en-
gaged in extensive country practice it has been
oiten proved so. The conjurer costs but a fow
shillings. ~ Another form of this economical appa-

S~ ratus, with which & pint of water may be made to
boil by means of only a sheet of paper wrapped round a cone, in the

inside, is shown in the second plate.

[cnap. vir.

FRYING.

This is an operation, which, thongh apparently
very simple, requires to be more carefully and
skilfully conducted than it commonly is, Ifs sic-
cess depends principally on allowing the fat to

= attain the exact degree of heat which shall give

S T firmness, without too quick browning or scorching,

mto the pan; for if this be neglected the article

he fat, and remain pale and flaceid. When

the requisite degree of colour is acquired before the cooking is complete,
the pan should be placed high above the fire, that it may be continued
slowly to the proper point. “Steaks and eutlets should be seasoned with
salt and pepper, and dredged on both sides lightly with flour before they
are laid into the pan, 4n which they should be often moved and turned,
that they may be equally done, and that they may not stick nor burn to
it. From ten to fifteen minutes will fry them. They should he evenly
sliced, about the same thickness as for broiling, and neatly trimmed and
divided in the first instance, Lift them mto a hot dish when done;
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i 11 slice of butter; stir to
he fat from the pan, and throw in a sma 1
’Egil']srati;rge teaspoonfulfaof’ flour, browx; 11 getrlljtly, and pﬁu:c?ngya?l%g;';i
ter pint of hot broth or water; shake the pan we 4
;e(xl'l,lzzlt, El}:I'ld a little good catsup, or any other stomi;as satillj: 1:}}.?}3;1 rrllllgs{
be preferred to it, and pour tl&e gravy 01;‘;81- the steaks:
de of saucing and serving them. 3
cml{'llr?lflftem t.’(t)ichtions for 'fjish, and others for omlets, and for dlﬁ’e]:::l; ;J;fl-l
parations of batter, are given in their proper places; but :}v]t; rina S
observe, that a very small frgltr;]gpan (s?r;::clgeéartg}g i st
i ssary for many of these; and, s :
S}?emguzist;u]iefg mez{t and fish, and used ecommonly for them, is altogether
icer purposes. ; 2
ung“thgogc:lz:tc?—pgn, Isigsown in the preceding page, is much l:lse? E)trfl';‘:i:)l:gl
cooks instead of a frying-pan; it is more particularly e?}rllyeljnrlae e
ing gnickly over the fire small collops, or aught else whic Teq

o =

e i hould be served extremely
1ed dishes, which are not sauced, shou (
dr}:is li}lpfg:le a nleatl};-f'olded damask cloth: they are best drained, upon a
sieve reversed, placed before the fire.

- A wire basket of this form is conve-
nient for frying parsley and other herbs.
It must be placed in a pan well filled
with fat, and lifted out quickly xvi?_en
the herbs are done: they may likewise
be crisped in it over a clear fire, with-
out being fried.

Wire Basket for Frying.

BAKING.

The oven may be used with advantage
for many purposes of cookery, for which
it is not commonly put into requisition,
Calves’ feet, covered with a proper pro-
portion of water, may be reduced to a
strong jelly if left in it for some l:!-ﬂll]'b.,
the half-head, boned and ml.led, will be
found excellent eating, if laid, with the
bones, into a deep pan and baked quite
tender in sufficient broth, or water, tt? i
keep it covered in every part until done;
good soup also may bg' mﬂtﬁi in L:haei, s‘;a::z

ay. ingredients bein ; >
:dz:fc,dﬂ:g tlizzl ?11101:?5 i‘i';h the exccéption of the veget.ab]e;, xvlglc?h;t;ﬂ‘,}nn?;
become tender if put into cold liquor, and should the;etgzebegt i L
after it begins to simmer. Baking is lzkewxs?i on?j ﬁet e A
dressing various kinds of fish: pike and re II{n ke s TR
Salmon cut mnto thick slices, freed from the skin,. e o
spice, mixed with salt (and with mmced.hl?rhs, fj“t{lpc ?umbs e i
;a,no'éd evenly in a dish, and covered thickly with

American Oven.*

i i y strongly,
f this oven, which, from its construction, re_ﬂricls Efﬁel;iaér\ée:l.bm‘ asn\.‘?a
* By means of thi an be per'fectly well baked hefore a arg? el il gkt s
et I“;s’ - art of our work, the consumption of fued n erlmiitn il B
ol timr'fi' Pﬁ: }t]aconnmical. A spit has lately been mtmv::ient Sl
‘::‘Jse:?::grzw];ngrc;:veﬂ'mg them at once into portable and con
£
*

ey o
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moistened with clarified butter, as directed in Chapter IL, for baked
soles, and placed in the oven for about half an hour, will be found very
rich and ighly flavoured. Part of the middle of the salmon left entire,
well cleaned, and thoroughly dried, then seasoned, and securely wrapped
in two or three folds of thickly buttered paper, will also prove excellent
eating, if’ gently baked. (This may likewise be roasted in a Dutch
oven, either folded in the paper, or left without it, and basted with
butter.)

Hams, when freshly cured, and not over salted, if neatly trimmed,
and closely wrapped in a coarse paste, are both more juicy, and of finer
flavour baked than boiled. Savoury or pickled beef, too, put into a deep
pan, with a little gravy, and plenty of butter, or chopped suet on the
top, to prevent the outside from becoming dry; then covered with paste,
or with several folds of thick paper, and set into a moderate oven for
four or five hours, or even longer, if it be of large weight, is an excel-
lentdish. A goose, a leg of pork, and a sucking pig, if properly attended
to while in the oven, are said to be nearly, or quite as good as if roasted;
but baking is both an unpalatable and an unprofitable mode of cooking
Joints of meat in general, though its great convenience to many persons
renders it a very common one. -

It is usual to raise meat from the dish'in which it is sent to the oven
by placing it, properly skewered, on a stand, so as to allow potatoes or
a batter pudding to be baked underit. A few button onions, freed from
the outer skin, or three or four large ones, cut in halves, are sometimes
put beneath a shoulder of mutton. Two sheets of paper spread sepa-
rately with a thick layer of butter, clarified INArrow, or any other fat,
and fastened securely over the outside of a joint, will prevent its being
too much dried by the fierce heat of the oven. A few spoonsful of water
or gravy should be poured into the dish with potatoes, and a little salt
sprinkled over them. ;

A celebrated French cook recommends braising in the oven : that is
to say, after the meaf has been arranged in the usual manner, and just
brought to boil over the fire, that the braising pan, closely stopped,
should be put info a moderate oven, for the same length of time as
would be required to stew the meat perfectly tender.

BRAISING.

Braising is but a more expensive mode
of stewing meat. The following French
recipe will explain the process. We
would observe, however, that -the layers
of beef orveal, in which the joint to be
braised is imbedded, can afterwards be con-
verted into excellent soup, oravy, or glaze;
and that there need, in consequence, be no
waste, nor any unreasonable degree of ex-
pense atfending it; but it is a troublesome process, and quite as good a
result may be obtained by simmering the meat in very strong gravy.
Should the flavour of the bacon be considered an advantage, slices of it
can be laid over the article braised, and secured to it with a fillet of
tape.

“To braise the inside (or small fillet, as it is called in France) of e

English Braising-pan.
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irloin of beef: Raise the fillet clean from the joint; and with a sharp
gfi?elztr'ﬂa oﬁ{;ﬂ the skin, leaving the surface of the meat as smhoptlg as
possible ; have ready some strips of unsmoked bacon, half as 1‘::1 ick as
your little finger, roll them in a mixture of thyme finely mince t’h spice;
in powder, and a little pepper and salt. Lard the fillet quite r(i{g
with these, and tie it round with tape in any shape you choose. i m?,
the bottom of a stewpan (or braising-pan) with slices of bacon ; ne;
put in a layer of beef, or veal, four onions, two bay-leaves, twoccarro >
and a bunch of sweet herbs, and place the fillet on them. o{irer 1
with slices of bacon, put some trimmings of meat all round it, an t\_ipou;
on to it half a pint of good bouillon or gravy. Let it stew as gen ﬂ %.
possible for two hours and a half; take it up, _ar_ld_kee_p it very hoh;
strain, and reduce the gravy by quick boiling until it is thick gx}ollllg o
glaze with; brush the meat over with it; put th_e rest in the. 2?1' W;] )
the fillet, after the tape has been removed from it, and send it directly
"
3 E?le parts of Madeira and gravy are sometimes used to moisten the
me;f). attempt should be made to braise a joint in any yessel that 1s not
rery nearly of its own size. i
“?{ reundyof buttered paper is generally put over the moge dfi}vlﬁ?;ﬁ
kinds of braised meat, to prevent their being browned by the fire, e
in France is put round the lid of the braising-pan, 1n & grooygl n;;e o
purpose to contain it. The embers of a wood fire mixed wi g
ashes are best adapted to sustic;in the regular, but gentle degree
i is mode of cooking. : ;
re%ﬁzeiafgrsggxsvr at the head of this section, with a closely fitting cop-
per tray, serving for the cover, is used
commonly in England for braising; but a
.stewpan of modern form, or any other
vessel which will admit of embers being
placed upon the lid, will answer for the
purpose as well. _ ’
Common cooks sometimes stew meat in

a mixture of butter and water, and call it
braising.,

Copper Stewpan. .

LARDING.
—

e e e R
e
—

Larding Pins.

into slices, of the same length and thickness, some bacon of the
ﬁnS;::tqlialit§’; trim away the outsides, place the slices evenly _upolni
each other, and with a sharp knife divide them obhquelyvlmto csirrzfgn._
strips of equal size. For pheasants; partridges, hares, fowls, an né
candeaux, the bacon should be about th_e eighth of an inch _sqnz;re, a:;l
two inches in length; but for meat which 1s to be larded quite 1il rgulo :
instead of on the outside merel_:,i, tfl}e bits l;lf baconE (properly called lar-

be at least the third of an inch square. g

docl)ﬁsééﬁgil. the breasts only of birds are larded, the backs and thighs




140 MODERN COOKERY. CHAP, VII,

of rabbits, and the whole of the upper surface of a fricandeau: these
should be thickly covered with small lardoons, placed at regular inter-
vals, and in lines which intersect each other, so as to form rather mi-
nute diamonds,

,The following directions for larding a partridge will serve equally
for poultry, or for other kinds of game:—

Secure one end of the bacon in a slight Jarding-pin, and on the point
of this take up sufficient of the flesh of the bird to hold the lardoon
firmly; draw the pin through it, and part of the bacon, of which the
two ends should be left of equal length. Praceed thus, until the breast
of the pheasant is entirely garnished with lardoons, when it onght to
resemble in appearance a cake thickly stuck with slips of almonds.

The larger strips of bacon, after being rolled in a high seasoning of
minced herbs and spices, are used to lard the inside of meat, and they
should be proportioned to its thickness, as they must be passed quite
through it. For example: a four inch slice from a rump of beef will
require lardoons of very nearly that length, which must be drawn
through with a large larding-pin, and left in it, with the ends just out
of sight on either side.

In France, truffles, anchovies, slices of tongue, and of fat, all trimmed
into proper shape, are occasionally used for larding. The bacon em-
ployed there for the purpose is cured without any saltpetre (as this
would redden the white meats), and it is never smoked: the receipt for
it will be found in Chapter XI.

A turkey is sometimes larded with alternate lardoons of fat bacon and'
of bullock’s tongue, which has been pickled but not dried: we appre-
hend that the lean of a halfhoiled ham, of good colour, could answer
the purpose quite as well, or better.

Larding the surface of meat, poultry, or game, gives it a good appear-
ance, but it is a more positive improvement to meat of a dry nature to
interlard the inside with large lardoons of well-seasoned, delicate,
striped bacon.

BONING.

Very minute directions being given in other parts of our volume for
this, we confine ourselves here to the following rules:—in disengaging

the flesh from it, work the knife always close to the bone, and take
every care not to pierce the outer skin.

TO BLANCH MEAT OR VEGETABLES.

This is merely to throw either into a pan of boiling water for a fow
minutes, which gives firmness to the first, and is necessary for some
modes of preparing vegetables.

The breast only of a bird is sometimes held in the water while it
boils, to render it firm for larding.  To preserve the whiteness of meat,
and the bright green of vegetables, they are lifted from the water after
they have boiled a few minutes, and are thrown immediately into spring
water, and left till cold. =

5 to 10 minutes,

GLAZING.

This process we have explained at the article Glaze, Chapter III.
The surface of the meat should be covered evenly, with two or three
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separate layers of the glaze, which, if
properly made, soon becomes firm. A
ham should be well dried in the oven be-
fore it is laid on. Cautlets of all kinds may
be glazed before they are sent fo table,
with very good effect. The figure above
represents a glaze-pot and brush, used
for heating and applying the preparation:
a jar placed in a pan of boiling water
may be substituted for the first, when it is
not at hand. ¢

s
TOASTING.

i be dressed before a

very cheap apparatus, by which chops can ) :
cleﬁr ﬁre): is sholivnpl?y the first of these figures; and the second is %ecu
liarly convenient when bread or muffins are required fo be toasted ex-
peditiously and in large quantities, without much time and attention

being bestowed upon them.

To brown the surface of a dish without baking or“placing it at
the fire.

is i i it is called, formed like the en-
his is done with a-salamander, as it 1s called, _ 5
ﬂ'rg;ing below; it is heated in the fire, and held over the dish s:dﬂir
ciently near 4o give it colour. It is very much used in a superior orde
of cookery. A kitchen shovel is sometimes substituted for if on an

emergency.




