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In "The Queen-like Closet or Rich Cabinet," Hannah Woolley presents a captivating amalgamation of domestic wisdom and culinary expertise, reflecting the burgeoning interest in the newly defined roles of women in the early modern period. Richly adorned with recipes, household management advice, and reflections on noble domesticity, Woolley's text combines practical knowledge with poetic elegance, exemplifying the literary style of instruction manuals prevalent in the 17th century. Its intricate design and organization invite readers into a world where the domestic sphere and personal agency intertwine, marking it as a pivotal contribution to the genre of domestic literature. Hannah Woolley, one of the first female writers to gain prominence in the realm of household management, draws upon her own experiences in the domestic economy and education, embodying the shift towards recognizing women's contributions in these spheres. Her works do not merely reflect the societal expectations of her time but subtly challenge them, advocating for women's empowerment through knowledge and skill. Woolley's background likely inspired her to create a manual that serves as both a guide and a declaration of women's roles in society. Readers seeking to understand the complexities of early modern domestic life and women's agency will find Woolley's tome an indispensable resource. It not only offers practical guidance but also serves as a window into the societal dynamics of the 17th century, making it a valuable text for anyone intrigued by women's history, culinary literature, or the evolution of domestic roles. In this enriched edition, we have carefully created added value for your reading experience: - A succinct Introduction situates the work's timeless appeal and themes. - The Synopsis outlines the central plot, highlighting key developments without spoiling critical twists. - A detailed Historical Context immerses you in the era's events and influences that shaped the writing. - A thorough Analysis dissects symbols, motifs, and character arcs to unearth underlying meanings. - Reflection questions prompt you to engage personally with the work's messages, connecting them to modern life. - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.
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Mrs. Beeton's "The Book of Household Management" stands as a cornerstone of Victorian domestic literature, offering a comprehensive guide to the management of the household in mid-19th century England. With its clear, methodical prose and a wealth of practical information, the book encompasses a wide array of topics from culinary recipes to budgeting and etiquette. Beeton's work captures the zeitgeist of the era, amidst the burgeoning middle class, providing insights into domestic efficiency and social expectations, utilizing a format that combines authoritative instruction with accessible language that appealed to the aspirational homemaker. Isabella Beeton, born in 1836, was a pioneering figure in domestic advice literature, drawing upon her own experiences managing a household to inform her writing. Her meticulous attention to detail and emphasis on organization stem from her upbringing and her early exposure to domestic life and social standards of the Victorian age. Tragically passing at a young age, Beeton's legacy survives through her influential work that not only reflects but also shaped contemporary notions of womanhood and domesticity. "The Book of Household Management" is an invaluable resource for readers interested in culinary history, social customs, and the evolution of domestic roles. Its enduring relevance makes it not just a historical document but a source of timeless wisdom for modern readers seeking to understand the intricacies of household management across the centuries. In this enriched edition, we have carefully created added value for your reading experience: - A succinct Introduction situates the work's timeless appeal and themes. - The Synopsis outlines the central plot, highlighting key developments without spoiling critical twists. - A detailed Historical Context immerses you in the era's events and influences that shaped the writing. - An Author Biography reveals milestones in the author's life, illuminating the personal insights behind the text. - A thorough Analysis dissects symbols, motifs, and character arcs to unearth underlying meanings. - Reflection questions prompt you to engage personally with the work's messages, connecting them to modern life. - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.
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In "Advice to a Mother on the Management of Her Children," Pye Henry Chavasse offers a comprehensive and insightful exploration of child-rearing in the Victorian era, melding practical advice with innovative psychological insight. The text is characterized by its prescriptive yet compassionate tone, addressing not only the physical care of children but also their emotional, intellectual, and moral development. Chavasse'Äôs emphasis on the importance of maternal influence in shaping character marks this work as both a guideline for the everyday mother and a significant reflection of contemporary beliefs regarding childhood and parenting. Pye Henry Chavasse, a prominent British physician and author, drew upon his extensive medical background and personal observations of family dynamics to inform his writing. His experiences in child health and development allowed him to present a nuanced consideration of the complexities of parenting, often advocating for a balance of discipline and affection. Chavasse's deep engagement with the cultural and scientific discourses of his time inspired him to address the myriad challenges mothers faced in raising well-rounded children. This book remains an invaluable resource for readers interested in the evolution of parenting philosophies and the historical context of maternal education. Scholars, parents, and caregivers alike will find Chavasse's insights relevant not just as a reflection of 19th-century practices, but as timeless guidelines that resonate in today'Äôs discourse surrounding child upbringing.
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In "Household Organization," Florence Caddy offers a comprehensive guide to the art of domestic management, rooted in the principles of efficiency and grace. Written in an accessible yet articulate style, Caddy's work blends practical advice with a philosophical approach to home management, advocating for a harmonious living environment. The book, emerging during the late 19th century'—a period marked by significant societal changes'—reflects the shifting roles of women and the burgeoning emphasis on domestic science, making it a significant text in the context of its time. Florence Caddy was not merely an observer of domestic life; she was actively engaged in the discourse surrounding household efficiency and women's roles in society. Her experiences likely informed her insights, as she aimed to empower women by promoting organizational strategies that not only streamlined household chores but also enriched personal well-being. Caddy's knowledge of contemporary trends in household management underscores her commitment to aligning tradition with modernity. Readers interested in enhancing their domestic skills or those studying the evolution of household management will find "Household Organization" an invaluable resource. Caddy's blend of practicality and philosophical inquiry resonates with contemporary audiences, making it a timeless guide for anyone seeking to cultivate an orderly and serene home. In this enriched edition, we have carefully created added value for your reading experience: - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.
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In "Motherly Talks With Young Housekeepers," H.W. Mrs. Beecher adopts an intimate and nurturing literary style that blends personal anecdotes with practical advice, creating a manual for young women stepping into the responsibilities of homemaking. The book is set against the backdrop of the late 19th century, a time when domestic management was both an art and a moral obligation. Mrs. Beecher skillfully intertwines themes of domesticity, womanhood, and moral guidance, emphasizing the importance of home as a foundational institution in society. Her articulate prose resonates with gentle authority, aimed at inspiring and educating aspiring housekeepers about various aspects of household management, from budgeting to child-rearing. H.W. Mrs. Beecher, a prominent author and speaker, drew from her own experiences as a mother and homemaker to craft this valuable resource. Nestled within the broader movement of increasing recognition of women's roles in society, her work reflects the era's social climate where domesticity was an essential pillar of femininity. Mrs. Beecher'Äôs insights resonate with her belief in the sanctity of home and the noble calling of women, thus providing readers with not just instruction but a sense of purpose. This book is highly recommended for those seeking practical guidance infused with moral wisdom. "Motherly Talks With Young Housekeepers" serves as an indispensable resource for young women or anyone interested in the history of domestic management, illuminating the delicate balance between homemaking and societal expectations. Its timeless lessons remain relevant, encouraging readers to approach their roles with confidence and grace.
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It is not doubted but the candid Reader[1] will find the following BOOK in
correspondence with the title, which will supersede the necessity of
any other recommendation that might be given it.

As the complier of it engaged in the undertaking at the instance and
importunity of many persons of eminent account and distinction, so she
can truly assure them, and the world, that she has acquitted herself
with the utmost care and fidelity.

And she entertains the greater hopes that her performance will meet
with the kinder acceptance, because of the good opinion she has been
held in by those, her ever honour'd friends, who first excited her to
the publication of her BOOK, and who have been long eye-witnesses of
her skill and behaviour in the business of her calling.

She has nothing to add, but her humblest thanks to them, and to all
others with whom she has received favour and encouragement.


ENGLISH HOUSEWIFRY.


Table of Contents



1. To make VERMICELLY[2] SOOP.

Take a neck of beef, or any other piece; cut off some slices, and fry
them with butter 'till they are very brown; wash your pan out every
time with a little of the gravy; you may broil a few slices of the beef
upon a grid-iron: put all together into a pot, with a large onion, a
little salt, and a little whole pepper; let it stew 'till the meat is
tender, and skim off the fat in the boiling; them strain it into your
dish, and boil four ounces of vermicelly in a little of the gravy 'till
it is soft: Add a little stew'd spinage; then put all together into a
dish, with toasts of bread; laying a little vermicelly upon the toast.
Garnish your dish with creed rice and boil'd spinage, or carrots slic'd
thin.

2. CUCUMBER SOOP.

Take a houghil[3] of beef, break it small and put it into a stew-pan, with
part of a neck of mutton, a little whole pepper, an onion, and a little
salt; cover it with water, and let it stand in the oven all night, then
strain it and take off the fat; pare six or eight middle-siz'd
cucumbers[4], and slice them not very thin, stew them in a little butter
and a little whole pepper; take them out of the butter and put 'em in
the gravy. Garnish your dish with raspings of bread, and serve it up
with toasts of bread or French roll.

3. To make HARE SOOP.

Cut the hare into small pieces, wash it and put it into a stew-pan,
with a knuckle of veal; put in it a gallon of water, a little salt, and
a handful of sweet herbs; let it stew 'till the gravy be good; fry a
little of the hare to brown the soop; you may put in it some crusts of
write bread among the meat to thicken the soop; put it into a dish,
with a little stew'd spinage, crisp'd bread, and a few forc'd-meat[5]
balls. Garnish your dish with boil'd spinage and turnips, cut it in
thin square slices.

4. To make Green PEASE SOOP.

Take a neck of mutton, and a knuckle of veal, make of them a little
good gravy; then take half a peck of the greenest young peas, boil and
beat them to a pulp in a marble mortar; then put to them a little of
the gravy; strain them through a hair sieve to take out all the pulp;
put all together, with a little salt and whole pepper; then boil it a
little, and if you think the soop not green enough, boil a handful of
spinage very tender, rub it through a hair-sieve, and put into the soop
with one spoonful of wheat-flour, to keep it from running: You must not
let it boil after the spinage is put in, it will discolour it; then cut
white bread in little diamonds, fry them in butter while crisp, and put
it into a dish, with a few whole peas. Garnish your dish with creed
rice, and red beet-root.

You may make asparagus-soop the same way, only add tops of asparagus,
instead of whole pease.

5. To make ONION SOOP.

Take four or five large onions, pill and boil them in milk and water
whilst tender, (shifting them two or three times in the boiling) beat
'em in a marble mortar to a pulp, and rub them thro' a hair-sieve, and
put them into a little sweet gravy; then fry a few slices of veal, and
two or three slices of lean bacon; beat them in a marble mortar as
small as forc'd-meat; put it into your stew-pan with the gravy and
onions, and boil them; mix a spoonful of wheat-flour with a little
water, and put it into the soop to keep it from running; strain all
through a cullender[6], season it to your taste; then put into the dish a
little spinage stew'd in butter, and a little crisp bread; so serve it
up.

6. Common PEASE SOOP in Winter.

Take a quart of good boiling pease which put into a pot with a gallon
of soft water whilst cold; add thereto a little beef or mutton, a
little hung beef or bacon, and two or three large onions; boil all
together while your soop is thick; salt it to your taste, and thicken
it with a little wheat-flour; strain it thro' a cullender, boil a
little sellery, cut it in small pieces, with a little crisp bread, and
crisp a little spinage, as you would do parsley, then put it in a dish,
and serve it up. Garnish your dish with raspings of bread.

7. To make PEASE SOOP in Lent.

Take a quart of pease, put them into a pot with a gallon of water, two
or three large onions, half a dozen anchovies, a little whole pepper
and salt; boil all together whilst your soop is thick; strain it into a
stew-pan through a cullender, and put six ounces of butter (work'd in
flour) into the soop to thicken it; also put in a little boil'd
sellery, stew'd spinage, crisp bread, and a little dry'd mint powdered;
so serve it up.[1q]

8. CRAW-FISH SOOP.

Take a knuckle of veal, and part of a neck of mutton to make white
gravy, putting in an onion, a little whole pepper and salt to your
taste; then take twenty crawfish, boil and beat them in a marble
mortar, adding thereto alittlee of the gravy; strain them and put them
into the gravy; also two or three pieces of white bread to thicken the
soop; boil twelve or fourteen of the smallest craw-fish, and put them
whole into the dish, with a few toasts, or French roll, which you
please; so serve it up.

You may make lobster soop the same way, only add into the soop the
seeds of the lobster.

9. To make SCOTCH SOOP.

Take a houghil of beef, cut it in pieces, with part of a neck of
mutton, and a pound of French barley; put them all into your pot,
with six quarts of water; let it boil 'till the barley be soft, then
put in a fowl; as soon as 'tis enough put in a handful of red beet
leaves or brocoli, a handful of the blades of onions, a handful of
spinage, washed and shred very small; only let them have a little boil,
else it will spoil the greenness. Serve it up with the fowl in a dish,
garnish'd with raspings of bread.

10. To make SOOP without Water.

Take a small leg of mutton, cut it in slices, season it with a little
pepper and salt; cut three middling turnips in round pieces, and three
small carrots scrap'd and cut in pieces, a handful of spinage, a little
parsley, a bunch of sweet herbs, and two or three cabbage lettice; cut
the herbs pretty small, lay a row of meat and a row of herbs; put the
turnips and carrots at the bottom of the pot, with an onion, lay at the
top half a pound of sweet butter, and close up the pot with coarse
paste; them put the pot into boiling water, and let it boil for four
hours; or in a slow oven, and let it stand all night; when it is enough
drain the gravy from the meat, skim off the fat, then put it into your
dish with some toasts of bread, and a little stew'd spinage; to serve
it up.

11. To stew a BRISKET of BEEF.

Take the thin part of a brisket of beef, score the skin at the top;
cross and take off the under skin, then take out the bones, season it
highly with mace, a little salt, and a little whole pepper, rub it on
both sides, let it lay all night, make broth of the bones, skim the fat
clean off, put in as much water as will cover it well, let it stew over
a slow fire four or five hours, with a bunch of sweet herbs and an
onion cut in quarters; turn the beef over every hour, and when you find
it tender take it out of the broth and drain it very well, having made
a little good strong gravy.

A ragoo with sweet-breads cut into pieces, pullets tenderly boil'd and
cut in long pieces; take truffles and morels, if you have any
mushrooms, with a little claret, and throw in your beef, let it stew a
quarter of an hour in the ragoo, turning it over sometimes, then take
out your beef, and thicken your ragoo with a lump of butter and a
little flour. Garnish your dish with horse-radish and pickles, lay the
ragoo round your beef, and a little upon the top; so serve it up.

12. To stew a RUMP of BEEF.

Take a fat rump of young beef and cut off the fag end, lard the low
part with fat bacon, and stuff the other part with shred parsley; put
it into your pan with two or three quarts of water, a quart of Claret,
two or three anchovies, an onion, two or three blades of mace, a little
whole pepper, and a bunch of sweet herbs; stew it over a slow fire five
or six hours, turning it several times in the stewing, and keep it
close cover'd; when your beef is enough take from it the gravy, thicken
part of it with a lump of butter and flour, and put it upon the dish
with the beef. Garnish the dish with horse-radish and red-beet root.
There must be no salt upon the beef, only salt the gravy to your taste.

You may stew part of a brisket, or an ox cheek the same way.

13. To make OLIVES of BEEF.

Take some slices of a rump (or any other tender piece) of beef, and
beat them with a paste pin, season them with nutmeg, pepper and salt,
and rub them over with the yolk of an egg; make a little forc'd-meat of
veal, beef-suet, a few bread crumbs, sweet-herbs, a little shred mace,
pepper, salt, and two eggs, mixed all together; take two or three
slices of the beef, according as they are in bigness, and a lump of
forc'd-meat the size of an egg; lay your beef round it, and roll it in
part of a kell of veal, put it into an earthen dish, with a little
water, a glass of claret, and a little onion shred small; lay upon them
a little butter, and bake them in an oven about an hour; when they come
out take off the fat, and thicken the gravy with a little butter and
flour; six of them is enough for a side dish. Garnish the dish with
horseradish and pickles.

You may make olives of veal the same way.[3q]

14. To fry BEEF-STEAKS.

Take your beef steaks and beat them with the back of a knife,[2q] fry them
in butter over a quick fire, that they may be brown before they be too
much done; when they are enough put them into an earthen pot whilst you
have fry'd them all; pour out the fat, and put them into your pan with
a little gravy, an onion shred very small, a spoonful of catchup and a
little salt; thicken it with a little butter and flour, the thickness
of cream. Garnish your dish with pickles.

Beef-steaks are proper for a side-dish.

15. BEEF-STEAKS another Way.

Take your beef-steaks and beat them with the back of a knife, strow
them over with a little pepper and salt, lay them on a grid-iron over a
clear fire, turning 'em whilst enough; set your dish over a
chafing-dish of coals, with a little brown gravy; chop an onion or
Shalot as small as pulp, and put it amongst the gravy; (if your steaks
be not over much done, gravy will come therefrom;) put it on a dish and
shake it all together. Garnish your dish with shalots and pickles.

16. A SHOULDER of MUTTON forc'd.

Take a pint of oysters and chop them, put in a few bread-crumbs, a
little pepper, shred mace, and an onion, mix them all together, and
stuff your mutton on both sides, then roast it at a slow fire, and
baste it with nothing but butter; put into the dripping-pan a little
water, two or three spoonfuls of the pickle of oysters, a glass of
claret, an onion shred small, and an anchovy; if your liquor waste
before your mutton is enough, put in a little more water; when the meat
is enough, take up the gravy, skim off the fat, and thicken it with
flour and butter; then serve it up. Garnish your dish with horse-radish
and pickles.

17. To stew a FILLET of MUTTON.

Take a fillet of mutton, stuff it the same as for a shoulder, half
roast it, and put it into a stew pan with a little gravy, a jill of
claret, an anchovy, and a shred onion; you may put in a little
horse-radish and some mushrooms; stew it over a slow fire while the
mutton is enough; take the gravy, skim off the fat, and thicken it with
flour and butter; lay forc'd-meat-balls round the mutton. Garnish your
dish with horse-radish and mushrooms.

It is proper either for a side-dish or bottom dish; if you have it for
a bottom-dish, cut your mutton into two fillets.

18. To Collar a Breast of MUTTON.

Take a breast of mutton, bone it, and season it with nutmeg, pepper and
salt, rub it over with the yolk of an egg; make a little forc'd-meat of
veal or mutton, chop it with a little beef-suet, a few bread-crumbs,
sweet herbs, an onion, pepper and salt, a little nutmeg, two eggs, and
a spoonful or two of cream; mix all together and lay it over the
mutton, roll it up and bind it about with course inkle; put it into an
earthen dish with a little water, dridge it over with flour, and lay
upon it a little butter; it will require two hours to bake it. When it
is enough take up the gravy, skim off the fat, put in an anchovy and a
spoonful of catchup, thicken it with flour and butter; take the inkle
from the mutton and cut it into three or four rolls; pour the sauce
upon the dish, and lay about it forc'd-meat-balls. Garnish your dish
with pickles.

19. To Collar a Breast of MUTTON another Way.

Take a breast of mutton, bone it, and season it with nutmeg, pepper and
salt; roll it up tight with coarse incle and roast it upon a spit; when
it is enough lay it whole upon the dish. Then take four or six
cucumbers, pare them and cut them in slices, not very thin; likewise
cut three or four in quarters length way, stew them in a little brown
gravy and a little whole pepper; when they are enough thicken them with
flour and butter the thickness of cream; so serve it up. Garnish your
dish with horse-radish.

20. To Carbonade a Breast of MUTTON.

Take a breast of mutton, half bone it, nick it cross, season it with
pepper and salt; then broil it before the fire whilst it be enough,
strinkling it over with bread-crumbs; let the sauce be a little gravy
and butter, and a few shred capers; put it upon the dish with the
mutton. Garnish it with horse-radish and pickles.

This is proper for a side-dish at noon, or a bottom-dish at night.[4q]

21. A Chine of MUTTON roasted, with stew'd SELLERY.

Take a loyn of mutton, cut off the thin part and both ends, take off
the skin, and score it in the roasting as you would do pork; then take
a little sellery, boil it, and cut it in pieces about an inch long, put
to it a little good gravy, while pepper and salt, two or three
spoonfuls of cream and a lump of butter, so thicken it up, and pour it
upon your dish with your mutton.—This is proper for a side-dish.

22. MUTTON-CHOPS.

Take a leg of mutton half-roasted, when it is cold cut it in thin
pieces as you would do any other meat for hashing, put it into a
stew-pan with a little water or small gravy, two or three spoonfuls of
claret, two or three shalots shred, or onions, and two or three
spoonfuls of oyster pickle; thicken it up with a little flour, and so
serve it up. Garnish your dish with horse-radish and pickles.

You may do a shoulder of mutton the same way, only boil the blade-bone,
and lie in the middle.

23. A forc'd LEG of MUTTON.

Take a leg of mutton, loose the skin from the meat, be careful you do
not cut the skin as you loosen it; then cut the meat from the bone, and
let the bone and skin hang together, chop the meat small, with a little
beef-suet, as you would do sausages; season it with nutmeg, pepper and
salt, a few bread-crumbs, two or three eggs, a little dry'd sage, shred
parsley and lemon-peel; then fill up the skin with forc'd-meat, and lay
it upon an earthen dish; lay upon the meat a little flour and butter,
and a little water in the dish; it will take an hour and a half baking;
when you dish it up lay about it either mutton or veal chollops, with
brown gravy sauce. Garnish your dish with horse-radish and lemon. You
may make a forc'd leg of lamb the same way.

24. To make FRENCH CUTLETS of MUTTON.

Take a neck of mutton, cut it in joints, cut off the ends of the long
bones, then scrape the meat clean off the bones about an inch, take a
little of the inpart of the meat of the cutlets, and make it into
forc'd-meat; season it with nutmeg, pepper, and salt; then lay it upon
your cutlets, rub over them the yolk of an egg to make it stick; chop a
few sweet herbs, and put to them a few bread-crumbs, a little pepper
and salt, and strew it over the cutlets, and wrap them in double
writing-paper; either broil them before the fire or in an oven, half an
hour will do them; when you dish them up, take off the out-paper, and
set in the midst of the dish a little brown gravy in a china-bason; you
may broil them without paper if you please.

25. To fry MUTTON STEAKS.
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