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  “You appear very partial to apple puddings,” I observed to an elderly lady, with whose family I had been staying during the greater part of a dull November, and had

  been surprised to find that I had been uninterruptedly regaled upon the dish in question for the whole time of my visit.




  “Partial to apple puddings?” she replied, drearily, “no, indeed, I am not; but of all the troubles in life entailed by housekeeping, that of having daily to appoint the pies or

  puddings proper for the season is the worst; so, after mature reflection, I determined rather than to attempt evading the annoyance by seeking refuge in a boarding-house, or taking to travelling,

  to adopt the easier expedient of insisting upon my cook’s confining herself entirely to providing me with apple puddings for one half the year, and gooseberry puddings for the other half: so

  if I can persuade you to remain with us till May, you can then count upon a change; but in the interim you may expect nothing but the appearance of these inevitable apple puddings, and from

  Whitsuntide to the feast of the Assumption, as reasonably rely upon their being replaced by puddings of gooseberry. I cannot say I quite approve of the arrangement now I have

  tried it, but at all events,” she added, looking ruefully at the insipid preparation of pastry before her, “I believe I am getting reconciled to it by degrees, for only think the world

  of altercation, anxiety, and contrivance it has exempted me from!”




  This slight incident decided me to undertake a work for the assistance and enlightenment of any ladies who may be in like distress; and if through my editorial exertions, one of the fair or even

  sterner sex be spared a moment’s trouble upon the subject (for creation’s lords do dabble in dinners somewhat), or one superfluous pudding, whether of apple or of gooseberry, be spared

  society, I shall not only, as common cant would say, consider myself amply rewarded, but feel I am incontestably entitled to be looked upon as a benefactor of my species. And with all the sincerity

  of an epicure, I hope that, with this manual to consult, no one will be any longer at a loss what to order or what to have.




  Besides puddings, tarts, and pies, I have introduced custards, not that they can be considered as coming under the category of pastry, but on account of their being essential additions to many

  kinds of tarts and fruit-puddings, and likewise form an agreeable variety upon the dinner-table.




  Fritters, omelettes, and other entremets, I have also given, because they are quickly made, and I know from experience that nothing is more difficult than for a housekeeper

  to make choice of an easily-prepared dish of pastry upon occasions of emergency, when suddenly called upon to produce a dinner for unexpected visitors.




  I may add that in compiling this work it has not been my aim to make a mere collection of all the puddings ever known; there are many very worthy compositions, such as pies of parsley, tarts of

  cabbage, puddings of leeks, and others of that sort that I have purposely omitted, feeling convinced that although these dishes were locally esteemed, they would be scarcely likely to meet with

  popular acceptance.




  Where I have named any particular pudding twice, it will be seen that there exists an important difference, not only in the manner of making it, but in the mode of its being cooked—in the

  one case boiling, and in the other case baking being necessary; and although many of the fresh fruit-tarts and puddings I have mentioned are almost similarly prepared, I have preferred treating

  each in its appointed place rather than subject my readers to the annoyance of seeking for a dish and only finding it included under a general heading, and even then, perhaps, being referred to

  another chapter for further instructions respecting it.




  The quantities of the ingredients in the several compositions here given will be found to be proportioned to the requirements of a small family; and though at first sight

  some of the dishes may not be thought to be of a recherché description, yet the majority of them is highly so; and while the humblest of the preparations presented in these pages will, upon

  trial, be found to have merited their well-established reputations for homely excellence, the more elegant amongst them also possess the one great recommendation of being within the reach of

  Amphitryons and housekeepers of the most moderate means.
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  JANUARY.




  [image: ]




  THE return of January invariably appears to bring with it the ratification of all the bright hopes of enjoyment which arose in our hearts at the

  approach of Christmas: in January, above any other period of the year, the interchange of hospitality between friends takes place, and if any difficulty is experienced as to the provisions to be

  made for the entertainment of our guests, as far as pastry is concerned, it proceeds from the embarrassment occasioned by the extensive variety of the good things at our command, rather than from

  any existing paucity of materials; for notwithstanding it is midwinter-time, and fresh fruits of home production are comparatively scarce, yet pears, apples, and medlars can still be procured, and

  these, too, in tolerable flavour and condition, while lemons, oranges, nuts, almonds, etc., are in abundance; and, besides the tempting displays of raisins, currants, candied-peels, and spices

  offered to our notice by the importers of foreign fruits, the shelves of all good housekeepers should still be stored with a fair share of preserves of different descriptions,

  which, with the numerous farinaceous substances, such as sago, tapioca, rice, and others that are always readily obtained, our resources of festivity will be found to be most ample. Certainly it is

  not a favourable time for milk, cream, and butter—and eggs are as yet far from plentiful; but then beef-suet and sweet hogs’-lard are in the height of their perfection, and with these

  essential adjuncts, and good flour at our disposal, the production of admirable pastry may be assured, providing always that proper care is bestowed upon the manner in which these ingredients be

  employed: and here I must remark that a well-made crust, whether for tart, pie, or pudding, will make almost any preparation of pastry worthy of commendation; and if the directions given for

  crust-making be attentively adhered to, and your cook possess the indispensable qualifications of cleanliness and quickness, the success of your pastry may be pretty safely depended

  upon.




  PLAIN SUET CRUST FOR BOILED PUDDINGS.




  Eight ounces of chopped beef-suet, a small spoonful of salt, and twelve ounces of dry flour, mixed well together, and kneaded with a sufficiency of cold water, and rolled out to

  fit your basin as required, will be found enough for what is called a quart pudding. Suet crusts are generally preferred for boiled puddings and dumplings, as when lard or

  butter is used, the paste is apt to look dark coloured when dressed.




  BUTTER CRUST FOR BOILED PUDDINGS.




  Rather less butter or lard answers for a boiled crust, or it gets soft in the course of cooking, and is likely to allow the juices of the pudding to escape; six ounces of either

  lard or butter to ten ounces of flour will be sufficient. Add a little salt; rub the fat well into the flour, then put water enough to form a light but not a too moist paste. If, however, a greater

  degree of richness be desired, more fat may be employed, but two well-beaten eggs should then be added to give consistency to the crust. This kind of paste is principally used for convenience as a

  substitute for suet crust when suet is not to be had.




  Remember solid puddings, such as those composed of fresh fruit, and Christmas puddings, require to be boiled for at least one hour for every pound weight of the pudding: soft puddings of the

  custard or bread kind need less cooking.




  TART OR PIE CRUST.




  Every housekeeper has her own particular way of making puff-pastes, pie-crusts, etc.; but, as a rule, half a pound of butter or lard to one pound of flour

  will be sufficiently rich for family purposes—these being either mixed by first working in a portion of the butter with the greater part of the flour, then adding a very little water, and

  finishing by rolling out the paste very thin and applying the remaining butter and dredging in the rest of the flour, then folding it up and rolling it until of the necessary thickness; or, most of

  the flour may be made into a very stiff paste with a little water and the beaten white of an egg, afterwards repeatedly rolled out and buttered and dredged with flour until the requisite weight of

  each be employed. For very light crusts, a small quantity of sugar is added, and more butter is allowed—sometimes in an equal proportion to the flour; but in making paste for fresh fruit

  tarts no sugar should be used, as the steam rising and condensing in cooking makes the crust eat limp and tough. Remember, for all kinds of baking, the heat of the oven should be what the French

  call gay, but on no account violent.




  And now, since we cannot be profuse in our employment of eggs this month, we will select only those puddings and tarts in the composition of which eggs either do not enter, or are at least but

  sparingly required.




  PUDDINGS, ETC., FOR JANUARY.




  

    

      	

        Swiss Pudding.


      



      	

        Batter Pudding without Eggs.


      

    




    

      	

        Cheap Plum Pudding.


      



      	

        Snowballs.


      

    




    

      	

        Winter Apple Pie.


      



      	

        Orange Tart.


      

    




    

      	

        Currant Fritters without Eggs.


      



      	

        Curd Puddings.


      

    




    

      	

        Millet Pudding.


      



      	

        Raspberry Dumplings.


      

    




    

      	

        Lemon Dumplings.


      



      	

        Small Citron Puddings.


      

    




    

      	

        A Spoonful Pudding.


      



      	

        Flour Hasty Pudding.


      

    




    

      	

        Medlar Tart.


      



      	

        Milk Custards.


      

    




    

      	

        Suet Dumplings with Currants.


      



      	

        Lemon Ratafia Pudding.


      

    




    

      	

        Madeira Pudding.


      



      	

        Plum Pudding without Eggs.


      

    




    

      	

        Quick-made Pudding.


      



      	

        The Portland Pudding.


      

    




    

      	

        Bread-and-butter Pudding, baked.  


      



      	

        Common Currant Dumplings.
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  SWISS PUDDING.




  Take a pint each of fine bread-crumbs and minced apples, put them in alternate layers into a well-buttered pie-dish, with a sprinkling of chopped blanched almonds, currants,

  and sugar between each layer. When you have placed in all the ingredients, pour in six ounces of fresh butter previously melted, dust over the top with more bread-crumbs, and bake it for half an

  hour.




  CHEAP PLUM PUDDING.




  Take half a pound each of shred suet and fine flour, a quarter of a pound of carefully-washed currants, a teaspoonful of spice, a little lemon-peel grated, a dessert-spoonful of

  sugar, one egg, and enough milk to make it into a stiff batter. Tie it in a cloth, and boil it for two hours. This little pudding will not cost you a shilling, and will be found exceedingly

  good.




  WINTER APPLE PIE.




  Line the rim of your pie-dish with puff-paste, then pare, core, and cut up half a dozen apples; mix them with the juice of a lemon and a little of the grated rind, half a pound

  of cleaned currants, a quarter of a pound of white sugar, and a quarter of a pound of sliced fresh butter; lay this into your pie-dish, cover it with a delicate thin crust, and bake it for an

  hour.




  CURRANT FRITTERS WITHOUT EGGS.




  Take half a pint of mild Scotch ale, gradually stir flour into it until it forms a tolerably thick but smooth batter. Beat it up very briskly, and add an ounce of cleaned and

  dried currants. When your frying-pan of boiling lard is ready, put in a spoonful at a time here and there until the pan is covered with fritters; shake them that they may not

  catch, and when they are beautifully browned on both sides, take them up and serve with lemon-juice and sifted white sugar.




  MILLET PUDDING.




  Take a quarter of a pound of millet-seed; pick it over and wash it carefully; then mix it with a quarter of a pound of sugar and half a grated nutmeg. Put it into a

  well-buttered pie-dish, and pour over it a quart of warmed milk in which two ounces of fresh butter have been melted. Bake it until the seed is quite soft, and serve hot.—N.B. If possible,

  skim-milk should be used, so as to bring the expense of this dish to about sixpence; for no “milky pudding” for family purposes is worth more.




  LEMON DUMPLINGS.




  Take a quarter of a pound each of chopped beef-suet, pounded loaf-sugar, and stale bread-crumbs, the juice and shred rind of a lemon, an egg beaten up in a dessert-spoonful of

  brandy, and a little powdered ginger; mix all well together, divide it into four dumplings, wrap each in a floured cloth, and boil for twenty minutes. Serve with sweet sauce over them.




  A SPOONFUL PUDDING.




  Take a tablespoonful each of flour and milk—or cream if you have it—one egg, a saltspoonful each of ginger, nutmeg, and salt, and a dessert-spoonful of currants,

  well washed, and afterwards dried in a cloth. Mix these things well together, and either put it into a small basin and boil, or bake it in a tart-mould. Half an hour will do it.




  MEDLAR TART.




  Slightly bruise a dozen medlars, and put them into a pie-dish, with four dessert-spoonsful of pounded loaf-sugar and a quart of sweet cider; let them bake slowly until the

  liquor is a syrup; then pulp the medlars through a sieve; add more sugar to the syrup; mix it with the fruit: line the edge of a tart-dish with a puff-paste; put in your medlars; cover with a top

  crust, and bake for half an hour in a moderate oven.




  SUET DUMPLINGS WITH CURRANTS.




  Scald a pint of new milk, and let it grow cold; then stir into it a pound of chopped suet, two eggs, four ounces of cleaned currants, a little nutmeg and salt, two teaspoonsful

  of powdered ginger, and flour sufficient to make the whole into a light batter-paste. Form it into dumplings, flour them well outside, throw them into your saucepan, being

  careful that the water is boiling, and that they do not stick to the bottom. Half an hour’s boiling will do them.




  MADEIRA PUDDING.




  Take a tin cake-mould, butter it very well inside, and cover the bottom of it with a piece of fine puff-paste; over this put a layer of pineapple-jam, then another layer of

  paste, then another of preserve, if possible varying it by using apricot-jam or quince-marmalade: proceed thus with alternate layers of fruit and paste until the whole is full, observing to finish

  with a layer of paste. Tie it down with a well-floured cloth, and boil it for three hours. Turn it out carefully, and serve with brandy sauce.




  A QUICK-MADE PUDDING.




  Take two ounces of grated bread-crumbs, four ounces each of chopped suet and flour, two eggs, two ounces of sultana raisins, two ounces of currants washed and dried, and a

  little sugar and spice: mix the whole well together with a breakfast-cupful of new milk; put it into a floured cloth, and boil it for thirty minutes. This pudding is easily

  made, inexpensive, and very good. Serve it with lemon or wine sauce.




  BREAD-AND-BUTTER PUDDING, BAKED.




  Cut some very thin slices of bread and butter, lay them in a well-buttered pie-dish, interspersing them with a sprinkling of currants very carefully washed and picked, a little

  powdered sugar, and some finely-shred lemon-peel; then make a custard by boiling two bruised laurel-leaves in a pint of milk; remove them, gradually beat two eggs into the milk, pour it over the

  bread, let it remain two hours to soak, and afterwards bake it for half an hour in a pretty quick oven.




  Some people prefer having the edge of the dish lined with a rim of very light paste. This can be had or omitted, according to taste; but the look of most baked puddings is much improved by the

  addition of an edge of crust boldly notched.




  BATTER PUDDING WITHOUT EGGS.




  By degrees mix four dessert-spoonsful of flour into a pint of new milk; add two teaspoonsful each of ginger and strong tincture of saffron, a salt-spoonful of salt, and two

  dessert-spoonsful of sultana raisins, previously swelled in brandy. Put it into a cloth or buttered basin, and boil it an hour. Serve either with plain melted butter or sweet

  sauce. Batter puddings of all kinds should be moved about a little after they are put into the boiling water, to prevent the ingredients from separating and settling at the bottom.




  SNOWBALLS.




  Take half a pound of the best rice, put it into a saucepan with a quart of new milk; simmer it slowly, so that it may not burn: when it has absorbed all the milk, let it cool;

  then mix in the whites of two eggs; pare and core some middling-sized apples; put a little sugar into each, then envelope them in rice: tie them in cloths, and boil them for twenty minutes or half

  an hour, according to the quality of the apples used. Turn them into a dish to serve, and dust them thickly over with loaf-sugar.




  The advantage of this dish is that it employs the whites of eggs; and sometimes, after making custards or preparations which require the yolks of eggs, housekeepers are at a loss how to turn the

  whites to account.




  ORANGE TART.




  Take the juice and pulp of four oranges, either Seville or the common kind, and the rind of one pared as thinly as possible, and cut into little snips;

  work them thoroughly together with half a pound of refined sugar, two beaten eggs, a glass of French brandy, two ounces of butter, and two ounces of pounded and sifted biscuit: completely line a

  tart-dish with a very fine puff-paste; lay in the ingredients, and bake for twenty minutes in a moderate oven. When eaten cold, some rich cream may be poured over the top before sending to table,

  which will greatly increase its richness.




  CURD PUDDINGS.




  Take a good pint of curds well pressed from the whey; rub them through a sieve; add the crumb of two penny rolls, a grated nutmeg, six ounces of butter first melted, a teacupful

  of cream, and enough sugar to sweeten it: work it well together with a spoon; butter the insides of small pudding-cups, three parts fill them with the mixture, and bake them for ten minutes or a

  quarter of an hour. Serve them in the cups, or turn them into a dish, as you fancy.




  RASPBERRY DUMPLINGS.




  Make a good suet crust as for a pudding, roll it out, but not too thin, spread it over with raspberry-jam, roll it up, tie it in a cloth, and boil it for

  an hour. When done, cut it into five pieces, pour melted butter into the dish, and strew the dumplings thickly over with sifted loaf-sugar.




  If preferred, you can make the crust with lard or butter, add your jam, and simply bake in a moderately-heated oven.
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