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The Receipts composing the Volume here submitted to the Public have been collected under peculiarly favourable circumstances by a Lady of distinction, whose productions in the lighter department of literature entitle her to a place among the most successful writers of the present day. Moving in the first circles of rank and fashion, her associations have qualified her to furnish directions adapted to the manners and taste of the most refined Luxury; whilst long and attentive observation, and the communications of an extensive acquaintance, have enabled her equally to accommodate them to the use of persons of less ample means and of simpler and more economical habits.

When the task of arranging the mass of materials thus accumulated devolved upon the Editor, it became his study to give to them such a form as should be most convenient for constant reference. A glance at the "Contents," which might with equal propriety be denominated an Index, will, he flatters himself, convince the reader that this object has been accomplished. It will there be seen that the Receipts, upwards of Sixteen Hundred in number, are classed under Eleven distinct Heads, each of which is arranged in alphabetical order—a method which confers on this Volume a decided advantage over every other work of the kind, inasmuch as it affords all the facilities of a Dictionary, without being liable to the unpleasant intermixture of heterogeneous matters which cannot be avoided in that form of arrangement.

The intimate connexion between the Science of Cookery and the Science of Health, the sympathies subsisting between every part of the system and the stomach, and the absolute necessity of strict attention not less to the manner of preparing the alimentary substances offered to that organ than to their quality and quantity, have been of late years so repeatedly and so forcibly urged by professional pens, that there needs no argument here to prove the utility of a safe Guide and Director in so important a department of domestic economy as that which is the subject of this Volume. In many more cases, indeed, than the uninitiated would imagine, is the healthy tone of the stomach dependent on the proper preparation of the food, the healthy tone of the body in general on that of the stomach, and the healthy tone of the mind on that of the body: consequently the first of these conditions ought to command the vigilance and solicitude of all who are desirous of securing the true enjoyment of life—the mens sana in corpore sano.

The professed Cook may perhaps be disposed to form a mean estimate of these pages, because few, or no learned, or technical, terms are employed in them; but this circumstance, so far from operating to the disparagement of the work, must prove a strong recommendation to the Public in general. The chief aim, in fact, of the noble Authoress has been to furnish such plain directions, in every branch of the culinary art, as shall be really useful to English masters and English servants, and to the humble but earnest practitioner. Let those who may desire to put this collection of receipts to the test only give them a fair trial, neither trusting to conceited servants, who, despising all other methods, obstinately adhere to their own, and then lay the blame of failure upon the directions; nor committing their execution to careless ones, who neglect the means prescribed for success, either in regard to time, quantities, or cleanliness; and the result will not fail to afford satisfactory evidence of their pleasant qualities and practical utility.
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	—— sauce
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	Turkey, savoury jelly for
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	—— or chicken sauce
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	—— or fowl, boiled, sauce for
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	—— ——, sweet
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	—— wine sweet sauce
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	CONFECTIONARY.
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	ib.
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	——, (pippin or codling) jelly
	ib.
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	ib.



	——, to dry
	ib.
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	ib.
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	——, to preserve
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	ib.
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	——, lemon
	ib.



	——, ratafia
	ib.



	——, table
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	——, Dutch
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	Bread
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	ib.
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	Butter, to make without churning
	ib.
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	——, very rich
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	——, without butter
	ib.



	——, almond
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	——, apple
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	——, apricot clear
	ib.
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	ib.



	——, bread
	ib.



	——, breakfast
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	——, breakfast, excellent
	ib.



	——, breakfast, Bath
	ib.
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	ib.



	——, caraway
	236



	——, caraway, small
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	ib.
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	ib.
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	ib.
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	——, ginger, or hunting
	ib.



	——, gooseberry, clear
	ib.



	——, Jersey
	ib.



	——, Jersey merveilles
	ib.



	——, London wigs
	239



	——, onion
	ib.



	——, orange
	ib.



	——, orange clove
	ib.



	——, orange-flower
	240



	——, plum
	ib.



	——, plum, clear
	ib.



	——, Portugal
	ib.



	——, potato
	ib.



	——, pound
	ib.



	——, pound davy
	242



	——, quince, clear
	ib.



	——, ratafia
	ib.



	——, rice
	ib.



	——, rock
	243



	——, royal
	ib.



	——, Savoy or sponge
	ib.



	——, seed
	ib.



	——, Shrewsbury
	244



	——, sponge
	245



	——, sugar
	ib.



	——, sugar, little
	ib.



	——, sweet
	ib.



	——, tea
	ib.



	——, tea, dry
	246



	——, thousand
	ib.



	——, Tunbridge
	ib.



	——, veal
	ib.



	——, Yorkshire
	247



	Calves’-foot jelly
	ib.



	Cheese, to make
	ib.



	——, the best in the world
	248



	——, to stew
	249



	——, cream
	ib.



	——, cream, Princess Amelia’s
	ib.



	——, cream, Irish
	ib.



	——, rush
	250



	——, winter cream
	ib.



	——, cream, to make without cream
	ib.



	——, damson
	ib.



	——, French
	251



	——, Italian
	ib.



	——, lemon
	ib.



	Cheesecakes
	ib.



	——, almond
	253



	——, cocoa-nut
	ib.



	——, cream
	ib.



	——, curd
	254



	——, lemon
	ib.



	——, orange
	ib.



	——, Scotch
	ib.



	Cherries, to preserve
	255



	——, to preserve (Morella)
	ib.



	——, brandy
	256



	——, to dry
	ib.



	——, dried, liquor for
	ib.



	Cherry jam
	257



	Cocoa jam
	ib.



	Cocoa-nut candy
	ib.



	Coffee, to roast
	ib.



	——, to make the foreign way
	ib.



	Cream, to make rise in cold weather
	258



	——, to fry
	ib.



	——, and curd, artificial
	ib.



	——, of rice
	259



	——, almond
	ib.



	——, barley
	ib.



	——, French barley
	ib.



	——, chocolate
	260



	——, citron
	ib.



	——, clotted
	ib.



	——, coffee
	ib.



	——, eringo
	ib.



	——, fruit
	261



	——, preserved fruit
	ib.



	——, Italian
	ib.



	——, lemon
	ib.



	——, lemon, without cream
	262



	——, lemon, frothed
	ib.



	——, orange
	ib.



	——, orange, frothed
	263



	——, Imperial, orange
	ib.



	——, pistachio
	ib.



	——, raspberry
	ib.



	——, ratafia
	ib.



	——, rice
	ib.



	——, runnet whey
	264



	——, snow
	ib.



	——, strawberry
	ib.



	——, sweetmeat
	ib.



	——, whipt
	ib.



	Cucumbers, to preserve green
	ib.








	Curd, cream
	265



	——, lemon
	ib.



	——, Paris
	ib.



	Currants, to bottle
	ib.



	——, or barberries, to dry
	266



	——, to ice
	ib.



	——, white, to preserve
	ib.



	Currant jam
	267



	——, jelly, black or red
	ib.



	——, juice
	ib.



	——, paste
	268



	Custard
	ib.



	——, almond
	269



	Damsons, to bottle
	ib.



	——, to dry
	ib.



	——, to preserve without sugar
	269



	Dripping, to clarify for crust
	ib.



	Dumplings
	ib.



	——, currant
	270



	——, drop
	ib.



	——, kitchen hard
	ib.



	——, yest
	ib.



	Eggs
	271



	——, whites of
	ib.



	Figs, to dry
	ib.



	Flowers, small, to candy
	ib.



	——, in sprigs, to candy
	272



	Flummery, Dutch
	ib.



	——, hartshorn
	ib.



	Fondues
	273



	Fritters, Yorkshire
	ib.



	Fruit, to preserve
	ib.



	——, to preserve green
	ib.



	——, of all sorts, to scald
	ib.



	Gingerbread
	274



	——, thick
	275



	——, cakes or nuts
	ib.



	Gooseberries, to bottle
	ib.



	——, in jelly
	ib.



	——, to preserve
	276



	——, paste of
	277



	Grapes, to dry
	ib.



	——, to preserve
	ib.



	Greengages, to preserve
	ib.



	Hartshorn jelly
	278



	Hedgehog
	ib.



	Ice and cream
	ib.



	——, lemon
	279



	Iceing for cakes
	ib.



	Jaunemange
	ib.



	Jelly, coloured
	ib.



	——, Gloucester
	280



	——, lemon
	ib.



	——, nourishing
	ib.



	——, orange
	ib.



	——, restorative
	281



	——, strawberry
	ib.



	——, wine
	ib.



	Lemons or Seville oranges, to preserve
	282



	Lemon caudle
	ib.



	—— or chocolate drops
	ib.



	—— puffs
	283



	—— tart
	ib.



	——, solid
	ib.



	——, syrup of
	ib.



	Macaroons
	ib.



	Marmalade, citron
	ib.



	——, cherry
	284



	——, orange
	ib.



	——, Scotch, orange
	285



	——, red quince
	ib.



	——, white quince
	286



	Marchpane
	ib.



	Marrow pasties
	287



	Melons or cucumbers, to preserve
	ib.



	Melon compote
	ib.



	Mince-meat
	ib.



	—— without meat
	288



	——, lemon
	289



	Mirangles
	ib.



	Moss
	ib.



	Muffins
	290



	Oranges, to preserve
	ib.



	——, Seville, to preserve
	291



	Orange butter
	ib.



	——, candied
	ib.



	—— cream
	ib.



	—— jelly
	292



	—— paste
	ib.



	—— puffs
	ib.



	—— sponge
	293



	—— and lemon syrup
	ib.



	Oranges for a tart
	ib.



	Orange tart
	ib.



	Panada
	294



	Pancakes
	ib.



	——, French
	295



	——, Grillon’s
	ib.



	——, quire of paper
	ib.



	——, rice
	ib.



	Paste
	ib.



	——, for baking or frying
	ib.



	——, for pies
	296



	——, for raised pies
	ib.



	——, for tarts
	ib.



	——, for tarts in pans
	ib.



	——, for small tartlets
	ib.



	——, potato
	ib.



	——, rice
	297



	——, royal
	ib.



	——, short or puff
	ib.



	——, short
	ib.



	——, short, with suet
	298



	——, sugar
	ib.



	Peaches, to preserve in brandy
	ib.



	Pears, to pot
	299



	——, to stew
	300



	Pie, chicken
	ib.



	——, giblet
	ib.



	——, common goose
	ib.



	——, rich goose
	ib.



	——, ham and chicken
	ib.



	——, hare
	301



	——, lumber
	ib.



	——, olive
	ib.



	——, partridge
	ib.



	——, rich pigeon
	302



	——, high veal
	ib.



	——, vegetable
	ib.



	——, Yorkshire Christmas
	ib.



	Pineapple, to preserve in slices
	ib.



	—— chips
	303



	Plums, to dry green
	ib.



	——, green, jam of
	ib.



	——, great white, to preserve
	304



	Posset
	ib.



	——, sack
	ib.



	——, sack, without milk
	ib.



	——, sack, or jelly
	305



	Puffs
	ib.



	——, cheese
	ib.



	——, chocolate
	ib.



	——, German
	ib.



	——, Spanish
	306



	Pudding
	ib.



	——, good
	ib.



	——, very good
	ib.



	——, excellent
	307



	——, plain
	ib.



	——, scalded
	307



	——, sweet
	ib.



	——, all three
	ib.



	——, almond
	ib.



	——, amber
	308



	——, Princess Amelia’s
	ib.



	——, apple-mignon
	ib.



	——, apple
	ib.



	——, arrow-root
	309



	——, pearl barley
	ib.



	——, batter
	ib.



	——, plain batter
	ib.



	——, Norfolk batter
	310



	——, green bean
	ib.



	——, beef-steak
	ib.



	——, bread
	ib.



	——, bread, rich
	311



	——, bread and butter
	ib.



	——, raisin-bread
	ib.



	——, buttermilk
	ib.



	——, carrot
	ib.



	——, Charlotte
	312



	——, cheese
	ib.



	——, citron
	ib.



	——, cocoa-nut
	ib.



	——, college
	313



	——, new college
	ib.



	——, cottage
	314



	——, currant
	ib.



	——, custard
	ib.



	——, fish
	315



	——, French
	ib.



	——, gooseberry
	ib.



	——, hunters’
	316



	——, jug
	ib.



	——, lemon
	ib.



	——, small lemon
	ib.



	——, maccaroni
	ib.



	——, marrow
	ib.



	——, Nottingham
	317



	——, oatmeal
	ib.



	——, orange
	ib.



	——, paradise
	318



	——, pith
	319



	——, plum
	ib.



	——, plum, rich
	320



	——, potato
	ib.



	——, Pottinger’s
	321



	——, prune
	ib.



	——, quaking
	ib.



	——, ratafia
	322



	——, rice
	ib.



	——, plain rice
	ib.



	——, ground rice
	323



	——, rice, hunting
	ib.



	——, kitchen rice
	ib.



	——, rice plum
	ib.



	——, small rice
	ib.



	——, Swedish rice
	ib.



	——, rice white pot
	324



	——, sago
	ib.



	——, spoonful
	ib.



	——, plain suet
	ib.



	——, tansy
	ib.



	——, tapioca
	325



	——, neat’s tongue
	ib.



	Quatre fruits
	ib.



	Quinces, to preserve
	ib.



	Ramaquins
	326



	Raspberries, to preserve
	327



	——, to preserve in currant jelly
	ib.



	——, jam
	328



	——, paste
	ib.



	Rice crust, apple tart with
	329



	Rolls
	ib.



	——, excellent
	ib.



	——, little
	330



	——, breakfast
	ib.



	——, Brentford
	ib.



	——, Dutch
	ib.



	——, French
	331



	——, Milton
	332



	Runnet
	ib.



	Rusks
	ib.



	——, and tops and bottoms
	ib.



	Sally Lunn
	333



	Slipcote
	ib.



	Soufflé
	ib.



	—— of apples and rice
	ib.



	Strawberries, to preserve for eating with cream
	334



	Strawberries, to preserve in currant jelly
	334



	——, to preserve in gooseberry jelly
	335



	——, jam
	ib.



	Sugar, to clarify
	ib.



	Syllabub
	336



	——, everlasting
	ib.



	——, solid
	ib.



	——, whipt
	ib.



	Taffy
	337



	Trifle
	ib.



	Trotter jelly
	ib.



	Veal and ham patés
	ib.



	Venison pasty
	338



	Vol-au-vent
	ib.



	Wafers
	ib.



	——, sugar
	ib.



	Walnuts, to preserve
	ib.



	——, white
	ib.



	Whey, mustard
	ib.



	Yest
	ib.



	——, excellent
	340



	——, potato
	ib.



	PICKLES.



	General Directions
	341



	Almonds, green
	ib.



	Artichokes
	ib.



	——, to boil in winter
	ib.



	Asparagus
	342



	Barberries
	ib.




	Beet-root
	ib.



	—— and turnips
	343



	Cabbage
	ib.



	——, red
	ib.



	Capers
	344



	Capsicum
	ib.



	Cauliflower
	ib.



	Clove gilliflower, or any other flower, for salads
	ib.



	Codlings
	ib.



	Cucumbers
	345



	——, large, mango of
	346



	——, sliced
	ib.



	——, stuffed
	ib.



	——, to preserve
	347



	French beans
	348



	Herrings, to marinate
	349



	——, red, trout fashion
	ib.



	India pickle, called Picolili
	ib.



	Lemons
	350



	——, or oranges
	352



	Mango cossundria
	353



	Melons
	ib.



	——, to imitate mangoes
	ib.



	——, or cucumbers, as mangoes
	ib.



	Mushrooms
	354



	——, brown
	356



	——, to dry
	ib.



	——, liquor and powder
	ib.



	Mustard pickle
	ib.



	Nasturtiums
	357



	Onions
	ib.



	——, Spanish, mango of
	358



	Orange and lemon-peel
	ib.



	Oysters
	ib.



	Peaches, mango of
	359



	Purslain, samphire, broom-buds, &c.
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