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PREFACE.








It cannot be denied that an improved system of practical

domestic cookery, and a better knowledge of its first principles,

are still much needed in this country; where, from

ignorance, or from mismanagement in their preparation, the

daily waste of excellent provisions almost exceeds belief.

This waste is in itself a very serious evil where so large a

portion of the community often procure—as they do in

England—with painful difficulty, and with the heaviest labour,

even sufficient bread to sustain existence; but the amount

of positive disease which is caused amongst us by improper

food, or by food rendered unwholesome by a bad mode of

cooking it, seems a greater evil still. The influence of diet

upon health is indeed a subject of far deeper importance than

it would usually appear to be considered, if we may judge

by the profound indifference with which it is commonly

treated. It has occupied, it is true, the earnest attention of

many eminent men of science, several of whom have recently

investigated it with the most patient and laborious research,

the results of which they have made known to the world in

their writings, accompanied, in some instances, by information

of the highest value as to the most profitable and nutritious

modes of preparing various kinds of viands. In arranging

the present enlarged edition of this volume for publication,

I have gladly taken advantage of such of their instructions

(those of Baron Liebig especially) as have seemed to me

adapted to its character, and likely to increase its real utility.

These, I feel assured, if carefully followed out, will much

assist our progress in culinary art, and diminish the unnecessary

degree of expenditure which has hitherto attended its

operations; for it may safely be averred that good cookery is

the best and truest economy, turning to full account every

wholesome article of food, and converting into palatable

meals, what the ignorant either render uneatable, or throw

away in disdain. It is a popular error to imagine that what

is called good cookery is adapted only to the establishments

of the wealthy, and that it is beyond the reach of those who

are not affluent. On the contrary, it matters comparatively

little whether some few dishes, amidst an abundant variety,

be prepared in their perfection or not; but it is of the utmost

consequence that the food which is served at the more simply

supplied tables of the middle classes should all be well and

skilfully prepared, particularly as it is from these classes that

the men principally emanate to whose indefatigable industry,

high intelligence, and active genius, we are mainly indebted

for our advancement in science, in art, in literature, and in

general civilisation.


When both the mind and body are exhausted by the toils of

the day, heavy or unsuitable food, so far from recruiting their

enfeebled powers, prostrates their energies more completely,

and acts in every way injuriously upon the system; and it is

no exaggeration to add, that many a valuable life has been

shortened by disregard of this fact, or by the impossibility of

obtaining such diet as nature imperatively required. It may

be urged, that I speak of rare and extreme cases; but indeed

it is not so; and the impression produced on me by the

discomfort and the suffering which have fallen under my own

observation, has rendered me extremely anxious to aid in

discovering an efficient remedy for them. With this object

always in view, I have zealously endeavoured to ascertain, and

to place clearly before my readers, the most rational and

healthful methods of preparing those simple and essential

kinds of nourishment which form the staple of our common

daily fare; and have occupied myself but little with the

elegant superfluities or luxurious novelties with which I might

perhaps more attractively, though not more usefully, have

filled my pages. Should some persons feel disappointed at

the plan I have pursued, and regret the omissions which they

may discover, I would remind them, that the fashionable

dishes of the day may at all times be procured from an able

confectioner; and that part of the space which I might have

allotted to them is, I hope and believe, better occupied by

the subjects, homely as they are, to which I have devoted it—that

is to say, to ample directions for dressing vegetables,

and for making what cannot be purchased in this country—unadulterated

bread of the most undeniably wholesome

quality; and those refreshing and finely-flavoured varieties

of preserved fruit which are so conducive to health when

judiciously taken, and for which in illness there is often such

a vain and feverish craving when no household stores of them

can be commanded.[1]






1.  Many of those made up for sale are absolutely

dangerous eating; those which are not adulterated are

generally so oversweetened as to be distasteful to invalids.








Merely to please the eye by such fanciful and elaborate

decorations as distinguish many modern dinners, or to flatter

the palate by the production of new and enticing dainties,

ought not to be the principal aim, at least, of any work on

cookery. “Eat,—to live” should be the motto, by the spirit

of which all writers upon it should be guided.

I must here obtrude a few words of personal interest to

myself. At the risk of appearing extremely egotistic, I have

appended “Author’s Receipt” and “Author’s Original Receipt”

to many of the contents of the following pages; but I have done

it solely in self-defence, in consequence of the unscrupulous

manner in which large portions of my volume have been appropriated

by contemporary authors, without the slightest acknowledgment

of the source from which they have been derived.

I have allowed this unfairness, and much beside, to pass

entirely unnoticed until now; but I am suffering at present

too severe a penalty for the over-exertion entailed on me by

the plan which I adopted for the work, longer to see with perfect

composure strangers coolly taking the credit and the profits

of my toil. The subjoined passage from the preface of my

first edition will explain in what this toil—so completely at

variance with all the previous habits of my life, and, therefore,

so injurious in its effects—consisted; and prevent the necessity

of recapitulating here, in another form, what I have

already stated in it. “Amongst the large number of works

on cookery which we have carefully perused, we have never

yet met with one which appeared to us either quite intended

for, or entirely suited to the need of the totally inexperienced!

none, in fact, which contained the first rudiments of the art,

with directions so practical, clear, and simple, as to be at once

understood, and easily followed, by those who had no previous

knowledge of the subject. This deficiency, we have endeavoured

in the present volume to supply, by such thoroughly

explicit and minute instructions as may, we trust, be readily

comprehended and carried out by any class of learners; our

receipts, moreover, with a few trifling exceptions which are

scrupulously specified, are confined to such as may be perfectly

depended on, from having been proved beneath our own roof

and under our own personal inspection. We have trusted

nothing to others; but having desired sincerely to render the

work one of general usefulness, we have spared neither cost

nor labour to make it so, as the very plan on which it has

been written must of itself, we think, evidently prove. It

contains some novel features, calculated, we hope, not only to

facilitate the labours of the kitchen, but to be of service

likewise to those by whom they are directed. The principal

of these is the summary appended to the receipts, of the

different ingredients which they contain, with the exact

proportion of each, and the precise time required to dress the

whole. This shows at a glance what articles have to be

prepared beforehand, and the hour at which they must be

ready; while it affords great facility as well, for an estimate of

the expense attending them. The additional space occupied

by this closeness of detail has necessarily prevented the

admission of so great a variety of receipts as the book

might otherwise have comprised; but a limited number, thus

completely explained, may perhaps be more acceptable to the

reader than a larger mass of materials vaguely given.


“Our directions for boning poultry, game, &c., are also, we

venture to say, entirely new, no author that is known to us

having hitherto afforded the slightest information on the subject;

but while we have done our utmost to simplify and to

render intelligible this, and several other processes not

generally well understood by ordinary cooks, our first and

best attention has been bestowed on those articles of food of

which the consumption is the most general, and which are

therefore of the greatest consequence; and on what are usually

termed plain English dishes. With these we have intermingled

many others which we know to be excellent of their

kind, and which now so far belong to our national cookery,

as to be met with commonly at all refined modern tables.”


Since this extract was written, a rather formidable array of

works on the same subject has issued from the press, part of

them from the pens of celebrated professional gastronomers;

others are constantly appearing; yet we make, nevertheless,

but slight perceptible progress in this branch of our domestic

economy. Still, in our cottages, as well as in homes of a better

order, goes on the “waste” of which I have already spoken.

It is not, in fact, cookery-books that we need half so much

as cooks really trained to a knowledge of their duties, and

suited, by their acquirements, to families of different grades.

At present, those who thoroughly understand their business

are so few in number, that they can always command wages

which place their services beyond the reach of persons of

moderate fortune. Why should not all classes participate in

the benefit to be derived from nourishment calculated to

sustain healthfully the powers of life? And why should the

English, as a people, remain more ignorant than their continental

neighbours of so simple a matter as that of preparing

it for themselves? Without adopting blindly foreign modes

in anything merely because they are foreign, surely we should

be wise to learn from other nations, who excel us in aught

good or useful, all that we can which may tend to remedy

our own defects; and the great frugality, combined with

almost universal culinary skill, or culinary knowledge, at the

least—which prevails amongst many of them—is well worthy

of our imitation. Suggestions of this nature are not, however,

sufficient for our purpose. Something definite, practical,

and easy of application, must open the way to our general

improvement. Efforts in the right direction are already

being made, I am told, by the establishment of well-conducted

schools for the early and efficient training of our female

domestic servants. These will materially assist our progress;

and if experienced cooks will put aside the jealous spirit

of exclusiveness by which they are too often actuated, and

will impart freely the knowledge they have acquired, they also

may be infinitely helpful to us, and have a claim upon our

gratitude which ought to afford them purer satisfaction than

the sole possession of any secrets—genuine or imaginary—connected

with their craft.


The limits of a slight preface do not permit me to pursue

this or any other topic at much length, and I must in consequence

leave my deficiencies to be supplied by some of the

thoughtful, and, in every way, more competent writers, who,

happily for us, abound at the present day; and make here my

adieu to the reader.


ELIZA ACTON


London, May, 1855.
















VOCABULARY OF TERMS,









PRINCIPALLY FRENCH, USED IN MODERN COOKERY.











Aspic—fine transparent savoury

jelly, in which cold game,

poultry, fish, &c., are moulded;

and which serves also to decorate

or garnish them.


Assiette Volante—a dish which is

handed round the table without

ever being placed upon

it. Small fondus in paper

cases are often served thus;

and various other preparations,

which require to be eaten

very hot.


Blanquette—a kind of fricassee.


Boudin—a somewhat expensive dish,

formed of the French forcemeat

called quenelles, composed

either of game, poultry,

butcher’s meat, or fish, moulded

frequently into the form of a

rouleau, and gently poached

until it is firm; then sometimes

broiled or fried, but as

frequently served plain.


Bouilli—boiled beef, or other

meat, beef being more generally

understood by the term.


Bouillie—a sort of hasty pudding.


Bouillon—broth.


Casserole—a stewpan; and the

name also given to a rice-crust,

when moulded in the

form of a pie, then baked and

filled with a mince or purée of

game, or with a blanquette of

white meat.


Court Bouillon—a preparation of

vegetables and wine, in which

(in expensive cookery) fish is

boiled.


Consommé—very strong rich stock

or gravy.


Croustade—a case or crust formed

of bread, in which minces,

purées of game, and other preparations

are served.


Crouton—a sippet of bread.


Entrée—a first-course side or corner

dish.[2]






2.  Neither the roasts nor the removes come under

the denomination of entrées; and the same remark

applies equally to the entremets in the second course.

Large standing dishes at the sides, such as raised pies,

timbales, &c., served usually in grand repasts, are

called flanks; but in an ordinary service all the

intermediate dishes between the joints and roasts are

distinguished by the name of entrées, or

entremets.








Entremets—a second-course side or

corner dish.


Espagnole, or Spanish sauce—a

brown gravy of high savour.


Farce—forcemeat.


Fondu—a cheese soufflé.


Gâteau—a cake, also a pudding, as

Gâteau de Riz; sometimes

also a kind of tart, as Gâteau

de Pithiviers.


Hors d’œuvres—small dishes of

anchovies, sardines, and other

relishes of the kind, served in

the first course.


Macaroncini—a small kind of maccaroni.


Maigre—made without meat.


Matelote—a rich and expensive

stew of fish with wine, generally

of carp, eels, or trout.


Meringue—a cake, or icing, made

of sugar and whites of egg

beaten to snow.


Meringué—covered or iced with a

meringue-mixture.


Nouilles—a paste made of yolks of

egg and flour, then cut small

like vermicelli.


Purée—meat, or vegetables, reduced

to a smooth pulp, and

then mixed with sufficient

liquid to form a thick sauce or

soup.


Quenelles—French forcemeat, for

which see page 163.


Rissoles—small fried pastry, either

sweet or savoury.


Sparghetti—Naples vermicelli.


Stock—the unthickened broth or

gravy which forms the basis of

soups and sauces.


Tammy—a strainer of fine thin

woollen canvas.


Timbale—a sort of pie made in a

mould.


Tourte—a delicate kind of tart,

baked generally in a shallow

tin pan, or without any: see page 574.


Vol-au-vent—for this, see page 357.


Zita—Naples maccaroni.
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Trussing Needles.








Common and untrained cooks are often deplorably ignorant of this

branch of their business, a knowledge of which is, nevertheless, quite

as essential to them as is that of boiling or roasting; for without it

they cannot, by any possibility, serve up dinners of decently creditable

appearance. We give such brief general directions for it as

our space will permit, and as our own observations enable us to

supply; but it has been truly said, by a great authority in these

matters, that trussing cannot be “taught by words;” we would,

therefore, recommend, that instead of relying on any written

instructions, persons who really desire thoroughly to understand the

subject, and to make themselves acquainted with the mode of entirely

preparing all varieties of game and poultry more especially for

table, in the very best manner, should apply for some practical lessons

to a first-rate poulterer; or, if this cannot be done, that they should

endeavour to obtain from some well experienced and skilful cook the

instruction which they need.


GENERAL DIRECTIONS FOR TRUSSING.


Before a bird is trussed, the skin must be entirely freed from any

down which may be on it, and from all the stubble-ends of the

feathers;[3] the hair also must be singed from it with lighted writing

paper, care being taken not to smoke nor blacken it in the operation.

Directions for cleansing the insides of birds after they are drawn, are

given in the receipts for dressing them, Chapters XIV. and XV.

Turkeys, geese, ducks, wild or tame, fowls, and pigeons, should all

have the necks taken off close to the bodies, but not the skin of the

necks, which should be left sufficiently long to turn down upon the

backs for a couple of inches or more, where it must be secured, either

with a needle and coarse soft cotton, or by the pinions of the birds

when trussed.






3.  This should be particularly attended to.
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For boiling, all poultry or other birds must have the feet drawn

off at the first joint of the leg, or as shown in the engraving. (In the

latter case, the sinews of the joint must be slightly cut, when the bone

may be easily turned back as here.) The skin

must then be loosened with the finger entirely from

the legs, which must be pushed back into the body,

and the small ends tucked quite under the apron,

so as to be entirely out of sight.




[image: ]




The wings of chickens, fowls, turkeys, and pigeons, are left on

entire, whether for roasting or boiling. From

geese, ducks, pheasants, partridges, black game,

moor-fowl, woodcocks, snipes, wild-fowl of all

kinds, and all small birds, the first two joints are

taken off, leaving but one joint on, thus:—


The feet are left on ducks, and those of tame ones are trussed as

will be seen at page 278, and upon roast fowls, pheasants, black and

moor-game, pigeons, woodcocks, and snipes. The thick coarse skin

of the legs of these must be stripped, or rubbed off with a hard cloth

after they have been held in boiling water, or over a clear fire for a

few minutes. The sharp talons must be pulled out, and the nails

clipped. The toes of the pigeons for roasting should be cut off.


Geese, sucking-pigs, hares, and rabbits have the feet taken off at

the first joint.


The livers and gizzards are served in the wings of roast turkeys and

fowls only.


The heads are still commonly left on pheasants, partridges, and

black game and moor-game; but the fashion is declining. Of this

we shall speak more particularly in the ensuing chapter.


Poultry and birds in general, except perhaps quite the larger

kinds, are more easily trussed into plump handsome form with twine

and needles proper to the purpose (for which see page 1), than with

skewers. The manner in which the legs and wings are confined

is much the same for all; the principal difference being in the arrangement

of the former for boiling, which has already been explained.


There is a present mode of trussing very large fowls for boiling or

stewing which to our taste is more novel than attractive. The feet

are left on, and after the skin has been loosened from them in every

part, the legs are thrust entirely into the body by means of a slight

incision made in the skin just above the first joint on the underside,

the feet then appear almost as if growing out of the sides of the

breast: the effect of this is not pleasing.


TO TRUSS A TURKEY, FOWL, PHEASANT OR PARTRIDGE, FOR ROASTING.


First draw the skin of the neck down over the back, and secure it

from slipping up; then thread a trussing needle of convenient size,[4]

for the occasion, with packthread or small twine (the former, from

being the most flexible, is best); pass it through the pinion of the

bird, then through the thick part of the thigh, which must be

brought up close under the wing, and in a straight line quite through

the body, and through the leg and pinion on the other side; draw

them close, and bring the needle back, passing it through the thick

part of the leg, and through the second joint of the pinion, should it

be left on the bird; tie it quite tight; and then to secure the legs,

pierce the sidebone and carry the twine over the legs, then pass the

needle through the other sidebone, and tie them close down. If

skewers be used they should be driven through the pinions and the

legs, and a twine passed across the back of the bird, and caught over

the points of it, and then tied in the centre of the back: this is only

needful when the trussing is not firm.






4.  These may be had, of various sizes, at any good ironmongers.
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When the head is left on a bird,

it may still be trussed in the same

way, and the head brought round,

as shown here, and kept in place

by a skewer passed through it, and

run through the body. When

the bird is trussed entirely with

skewers, the point of one is brought

from the other side, through the pinions and the thighs, and the

head is fixed upon it. The legs are then pressed as much as possible

under the breast, between it and the side-bones, where they are

lettered a b. The partridge in the engraving is shown with the

skewers just withdrawn after being roasted.


Hares, after being filled with forcemeat, and sewn or securely

fastened up with skewers, are brought into proper roasting form by

having the head fixed between the shoulders, and either fastened to

the back by means of a long skewer, run through the head quite into

it, or by passing one through the upper part of the shoulders and

the neck together, which will keep it equally well in place, though

less thrown back. The fore-legs are then laid straight along the sides

of the hare, and a skewer is thrust through them both and the body

at the same time; the sinews are just cut through under the hind-legs,

and they are brought forward as much as possible, and skewered

in the same manner as the others. A string is then thrown

across, under the hare and over the points of both skewers, being

crossed before it is passed over the second, and then tied above the

back. The ears of a hare are left on; those of a rabbit, which is

trussed in the same way, are taken off.
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Paste Brush.








Joints of meat require but little arrangement, either for the spit or

for boiling. A fillet of veal must have the flap, or part to which the

fat adheres, drawn closely round the outside, and be skewered or

bound firmly into good shape: this will apply equally to a round of

beef. The skin or flank of loins of meat must be wrapped over the

ends of the bones, and skewered on the underside. The cook should

be particularly careful to separate the joints when it has not been done

by the butcher, and necks of veal or mutton also, or much trouble will

often arise to the carver.
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Cutlet Bat.








To flatten and bring cutlets

into uniform shape, a bat of

this form is used: and to egg or

to cover them with clarified

butter when they are to be

crumbed, a paste-brush should be at hand. Indeed, these

and many other small means and appliances, ought to be

provided for every cook who is expected to perform her

duty in a regular and proper manner, for they save much

time and trouble, and their first expense is very slight; yet

many kitchens are almost entirely without them.


TO TRUSS FISH.


Salmon, salmon-peel, pike, and some few other large fish, are

occasionally trussed in the form of an S by passing a string through

the head, and tying it securely, then through the centre of the body,

and next round the tail, which should be turned the reverse way of

the head, and the whole should then be drawn closely together and

well fastened. Whitings and other fish of small size are trussed with

the tails merely skewered into their mouths.

Obs.—It is indispensable for cooks to know how to carve neatly for

pies, puddings, fricassees, and curries, at the least, hares, rabbits, fowls,

and other birds. For those who are quite without experience in this

branch of their business, the directions and the illustrations in the

next chapter for carving a fowl into joints, will be found useful; and

probably many of the other instructions also.






CARVING.
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Fish Carvers.








Whether the passing fashion of the day exact it of her or not,

a gentlewoman should always, for her own sake, be able to carve

well and easily, the dishes which are placed before her, that she may

be competent to do the honours of a table at any time with propriety

and self-possession.[5] To gentlemen, and especially to those who

mix much in society, some knowledge of this art, and a certain

degree of skill in the exercise of it, are indispensable, if they would

avoid the chance of appearing often to great disadvantage themselves,

and of causing dissatisfaction and annoyance to others; for the

uncouth operations of bad carvers occasion almost as much discomfort

to those who witness, as they do generally of awkwardness and

embarrassment to those who exhibit them.






5.  As this can only be accomplished by practice,

young persons should be early accustomed to carve at home,

where the failure of their first attempts will cause them much

less embarrassment than they would in another sphere, and at a

later period of life.








The precise mode of carving various dishes must of course depend

on many contingencies. For a plain family-dinner, or where strict

economy is an imperative consideration, it must sometimes, of

necessity, differ from that which is laid down here. We have confined

our instructions to the fashion usually adopted in the world.


Carving knives and forks are to be had of many forms and

sizes, and adapted to different purposes: the former should always

have a very keen edge, and the latter two prongs only.






No. 1. COD’S HEAD AND SHOULDERS (AND COD FISH GENERALLY.)





The thick part of the back of this, as of all large fish—salmon

excepted—is the firmest and finest eating. It should be carved

across, rather thick, and, as much as possible, in unbroken slices,

from a to b. The sound, which is considered a delicacy, lies underneath,

and lines the back-bone: it must be reached with a spoon in

the direction c. The middle of the fish, when served to a family

party, may be carved in the same manner, or in any other which

convenience and economy may dictate.


No. 2. A TURBOT.


In carving this most excellent fish, the rich gelatinous skin

attached to it, and a portion of the thick part of the fins, should be

served with every slice. If the point of the fish-knife be drawn

down the centre of the back through to the bone, in the lines a b c,

and from thence to d d d, the flesh may easily be raised upon the

blade in handsome portions,. The thickest parts of all flat fish are

the best. A brill and a John Dory are served exactly like a turbot.


SOLES.


The more elegant mode of serving these, and the usual one at

good tables, is to raise the flesh from the bones as from a turbot,

which is easily done when the fish are large; but when they are too

small well to admit of it, they must be divided across quite through

the bone: the shoulders, and thick part of the body, are the

superior portions.


No. 3. SALMON.


It is customary to serve a slice of the thick part of the back of

this fish, which is marked from a to b, with one of the thinner and

richer portions of it, shown by the line from c to d. It should be

carved quite straight across, and the fine flakes of the flesh should

be preserved as entire as possible. Salmon-peel, pike, haddocks,

large whitings, and all fish which are served curled round, and with

the backs uppermost, are carved in the same manner; the flesh is

separated from the bone in the centre of the back, and taken off, on

the outer side first, in convenient portions for serving. The flesh of

mackerel is best raised from the bones by passing the fish-slice from

the tail to the head: it may then be divided in two.


No. 4. SADDLE OF MUTTON.


The manner of trussing this joint varies almost from season to

season, the mode which is considered in good taste one year being

obsolete the next, in families where passing fashions are closely

observed. It seems really immaterial whether it be served as shown

in the engraving; or whether two or three joints of the tail be left

on and surrounded with a paper frill. This joint is now trussed for

roasting in the manner shown in the engraving; and when it is

dished a silver skewer replaces the one marked e. It is likewise

often still served in good families with only two or three joints of the

tail left on. The most usual mode of carving it is in thin slices cut

quite along the bone, on either side, in the line a to b; but it is

sometimes sliced obliquely from c to d: this last fashion is rather

gaining ground. The thick end of the joint must then, of course, be

to the left of the carver. A saddle of pork or of lamb is carved

exactly in the same manner.


No. 5. A HAUNCH OF VENISON (OR MUTTON.)


An incision must first be made entirely across the knuckle end of

this joint, quite down to the bone, in the line a b, to let the gravy

escape; it must then be carved in thin slices taken as deep as they

can be, the whole length of the haunch, from c to d. A portion of

the fat should invariably be served with the venison.


No. 6. SIRLOIN OR RUMP OF BEEF.


As the very tender part of this favourite joint, which lies under

the bone, and is called the fillet, is preferred by many eaters, the beef

should be raised, and some slices be taken from it in the direction

a b, before the carver proceeds further. The slices should be cut

quite across the joint, from side to side, as indicated by the line from

c to d, in which direction the whole of the meat is occasionally

carved, though it is much more usual to slice the upper part from

e to f. When the brown outside has been taken off this, it should

be evenly carved in thin slices, and served with some of the gravy in

the dish, and accompanied with horseradish very lightly and finely

scraped, with tufts of which the beef is commonly garnished.


RIBS OF BEEF.


Are carved in the same manner as the sirloin; but there is no fillet

attached to them.


A ROUND OF BEEF.


To carve this well, a very sharp-edged and thin-bladed knife is

requisite. A thick slice should first be taken entirely off the top of

the joint, leaving it very smooth; it should then be cut as thin and

as evenly as possible, and delicate slices of the fat or udder should be

served with the lean.


A BRISKET OF BEEF


Is carved in slices quite across the bones.


No. 7. LEG OF MUTTON.


This, whether roast or boiled, is dished as it lies in the engraving,

unless when fanciful eaters prefer the underside of the joint laid

uppermost, and carved quite across the middle, for the sake of the

finely grained meat which lies beneath the part commonly called the

Pope’s eye. In a general way, the mutton should be sliced, rather

thick than thin as directed by the line between a b; the fat will be

found in the direction c d.


No. 8. QUARTER OF LAMB.


The shoulder must be divided, and raised entirely from the breast

in the direction of the letters a b c d. A slice of butter sprinkled

with cayenne and salt is then usually laid between them, and a little

lemon-juice is added, or a cold Mâitre d’Hôtel sauce is substituted for

these. The shoulder may then be removed into another dish or

not, as is most convenient. The brisket is next separated from the

long bones in the line e f, and carved in the direction g h; the rib-bones

are divided from i i to j j. The choice of the different parts

is offered in serving them.


No. 9. SHOULDER OF MUTTON OR LAMB.


Commence by cutting from the outer edge direct to the bone of

the shoulder in the line a b, and carve as many slices from that part

of the joint as it will afford: then, if more be required, draw the

knife on either side of the ridge of the blade-bone in the direction

c c d d. The fat must be carved in the line e f. Some eaters have

a preference for the juicy, but not very finely-grained flesh on the

underside of the shoulder, which must be turned, for it to be carved.

For the mode of boning a shoulder of mutton or veal, and giving it

a more agreeable appearance, see 219.


No. 10. A SUCKING PIG.


Every part of a sucking pig is good, but some persons consider the

flesh of the neck which lies between the shoulders, and the ribs as

the most delicate portion of it. The shoulders themselves are preferred

by others. They should be taken off, and the legs also, by

passing the knife under them at the letters a b c. The ribs may then

be easily divided from e to d. The flesh only of the larger joints

should be served to ladies; but gentlemen often prefer it sent to

them on the bones.


A FILLET OF VEAL.


There is no difference between the mode of carving this and a round

of beef; but the brown outside slice of the veal is much liked by

many eaters, and a portion of it should be served to them when it is

known to be so. The forcemeat must be reached by cutting deeply

into the flap, and a slice of it served always with the veal.


A LOIN OF VEAL.


This may be carved at choice quite across through the thick part

of the flesh, or in slices taken in the direction of the bones. A slice

of the kidney, and of the fat which surrounds it, should accompany

the veal.


No. 11. A BREAST OF VEAL.


The brisket or gristles[6] of this joint must first be entirely separated

from the rib-bones by pressing the knife quite through it in the line

between a and b; this part may then be divided as shown by the

letters c c c d d d, and the long bones or ribs may easily be separated

in the direction e f. The taste of those who are served should be

consulted as to the part of the joint which is preferred. The sweetbread

is commonly sent to table with a roast breast of veal, and laid

upon it: a portion of it should be served with every plate of the

breast.






6.  The tendons are literally the small

white gristles themselves, which are found under the flesh in

this part of the joint. When freed from the bone attached to

them, they may be dressed in a variety of ways, and are

extremely good: but they require from four to six hours’

stewing to render them perfectly tender, even when each tendon

is divided into three or four slices. The upper flesh must be

laid back from the tendons before they are taken from the

breast, not left adhering to them. They are very good simply

stewed in white gravy, and served with green peas, à la

Française, in the centre. The breast entirely boned,

forced, and rolled, makes a handsome dish, either roasted or

stewed.








No. 12. A TONGUE.


This is sliced, not very thin, through the thickest and best part,

shown by the letters a b. The fat of the root, when it is liked, must

be carved by turning the tongue, and cutting in the direction c d.


No. 13. A CALF’S HEAD.
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An entire calf’s head, served in its natural form, recalls too forcibly

the appearance of the living animal to which it has belonged not to

be very uninviting. Even when the half of one only is sent to table,

something of the same aspect remains, and as it is in every way improved,

and rendered most easy to carve when boned[7] and rolled, we

would recommend its being so prepared whenever it can be done

without difficulty. Our engraving does

not give a very flattering representation of

it in that form, but having been dressed

with the skin on, it was not quite so easily

brought into handsome shape as if it had

been freed from it; yet we would nevertheless advise its being generally

retained. When the head is served without being boned, it is

carved across the cheek, in the line from a to b; the part which in

flavour and appearance resembles a sweetbread, and which is regarded

as a delicacy, lies in the direction indicated by the letters c d. The

flesh of the eye is another favourite morsel, which must be detached

from the head by passing the point of the carving knife deeply round

the eye-hole, in the circle marked e e.






7.  This will be more easily accomplished by an experienced cook

after the head has been boiled for half an hour and then allowed

to cool; but it should not be left until cold before it is

altogether prepared for dressing. After the bones are removed, it

should be laid on a clean cloth, and the inside sprinkled over or

rubbed with a little salt, mace, and cayenne, well mixed

together; the tongue may be laid upon, and rolled up in it. It

must be secured, first with a skewer, and then bound tightly

round with tape. It should be boiled or stewed extremely tender;

and is excellent when just covered with good stock, and simmered

for two hours, or when strong broth is substituted for this, and

the bones are added to it. The head may be glazed, and served

with rich brown gravy, or with the ordinary sauces if preferred;

and it may be eaten cold, with Oxford brawn sauce, which is

compounded of brown sugar, vinegar, mustard, and salt, mixed to

the taste, with the addition of oil when it is liked.








No. 14. A HAM.


Strict economists sometimes commence the carving of a ham at the

knuckle, and so gradually reach the choicer portion of it; but this

method is not at all to be recommended. It should be cut at once

through the thick part of the flesh, quite down to the bone, in the

line a b, and sliced very thin and evenly, without separating the fat

from the lean. The decoration of the ham No. 14, is formed by

leaving on it a portion of the rind at the knuckle in a semi-circle,

and then trimming it into scollops or points at pleasure; and the

ornamental part of the top is formed from the fat which is pared

away from the thick end and the edges. A paper ruffle, as will be

seen, is wrapped round the bone of the knuckle.


No. 15. A PHEASANT.


This bird was formerly always sent to table with the head on, but

it was a barbarous custom, which has been partially abandoned of late

in the best houses, and which it is hoped may soon be altogether

superseded by one of better taste. The breast is by far the finest

part of a pheasant, and it is carved in slices from pinion to pinion, in

the lines a a b b; the legs may then be taken off, in

the direction c d. The bird, when it is preferred so, may

be entirely dismembered by the directions for a fowl, No. 16.

Black and moor-game are trussed and served like pheasants. The

breasts of both are very fine eating, and the thigh of the

black-cock is highly esteemed.


No. 16. A BOILED FOWL.


The boiled fowl of plate 6 is represented as garnished with branches

of parsley, which is an error, as they would be appropriate to it only

if it were cold, and it is seldom served so, being considered insipid.

Small tufts of cauliflower would have been in better keeping with it,

as the bird is supposed to be dished for the dinner-table. Unless it

be for large family parties, fowls are seldom carved there entirely

into joints; but when it is wished to divide them so, the fork should

be fixed firmly in the centre of the breast, and the leg, being first

disengaged from the skin, may be taken off with the wing in the

line a b; or, the wing being previously removed, by carving it down

the line to b, and there separating it from the neck-bone, the leg may

be released from the skin, and easily taken off, by cutting round it

from a to c, and then turning it with the fork, back from the body,

when the joint will readily be perceived.
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After the leg and wing on the other side have been taken off in

the same manner, the merrythought must follow. To

remove this, the knife must be drawn through the flesh

in the line d e, and then turned towards the neck quite

under the merrythought, which it will so lift from the

breast, in this form:—The neck-bones—which lie close

under the upper part of the wings, and are shaped thus—must

next be disengaged from the fowl, by putting

the knife in at the top of the joint, dividing the long

part of the bone from the flesh, and

breaking the short one off by raising it

up, and turning it from the body; the

breast, which is shown here, may then

be divided from it by merely cutting

through the tender ribs on either

side.
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It is seldom that further disjointing than this is required at table;

but when it is necessary to cut up the entire fowl, the remainder of it

must be laid with the back uppermost, and

to take off the side-bones, which are of this

shape—the point of the knife must be

pressed through the back-bone, near the

top, about half an inch from the centre, and brought down towards

the end of the back, quite through the bone, then turned in the

opposite direction, when the joints will separate without difficulty.

All which then remains to be done is, to lay the edge of the knife

across the middle of the only two undivided bones, and then with

the fork to raise the small end of the fowl, which will part them

immediately: to carve a boiled fowl or chicken in a more modern

manner, see the directions which follow. The breast, wings, and

merrythought, are the most delicate parts of a fowl. On the upper

part of the sidebone is the small round portion of flesh called the

oyster, by many persons considered as a great delicacy.


No. 17. A ROAST FOWL.


It is not usual to carve fowls entirely at table in the manner

described above. The wings, and any other joints are taken off only

as they are required. The breast of a very large fowl may be carved

in slices like that of a turkey; or the whole of that of a small one

may be taken off with the wings, as shown by the line a b. As the

liver is a delicacy, the handsomer mode of serving these last is to

remove the gizzard, which is seldom eaten, then to divide the liver,

and to send an equal portion of it with each wing. The whole of a

roast fowl may be carved by the directions we have already given for

No. 16.


No. 18. A PARTRIDGE.




[image: ]




When partridges are served to ladies only, or in parties where

they are present, it is now customary to take off the heads, to truss

the legs short, and to make them appear (in poulterer’s phrase) all

breast. For gentlemen’s dinners, the heads may be left on or not at

choice. The most ready mode of carving a partridge is to press back

the legs, then to fix the fork firmly in the inside of the back, and by

passing the blade of the knife flat under the lower part of the breast,

to raise it, with the wings, entire from the body, from which it easily

separates. The breast may then be divided in the middle, as shown

by the line from a to b in the engraving here.

This is by far the best and handsomest manner

of carving a partridge, but when the supply of

game at table is small, and it is necessary to

serve three persons from the choicer parts of

one bird, a not very large wing should be taken off with the leg on

either side, in the line from a to b in No. 13, and sufficient of the

breast will still remain to send to a third eater. The high game-flavour

of the back of a partridge, as well as that of various other

birds,[8] is greatly relished by many persons.






8.  A great man o the north eloquently describes that of a grouse as

“the most pungent, palate-piercing, wild bitter-sweet.”












No. 19. A WOODCOCK.
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The thigh and back are the most esteemed parts of a woodcock

which, being a small bird, may be carved entirely through the centre

of the breast and back, or distributed in the same manner as the

partridge for three, which we have described; or even carved down

like a fowl, if needful. In whatever way it is divided, however, a

portion of the toast which has received the trail, and on which it

should always be sent to table, must invariably be served to all who

partake of it. The very old fashion of trussing the bird with its own

bill, by running it through the thighs and body, is again adopted

by very good cooks of the present day; but

the common method of preparing either woodcocks

or snipes for table is this: the trussing

of the legs is, however, better shown at

Nos. 19 and 21 of Plate 6.


No. 20. A PIGEON.


The breast and wings of a pigeon may be raised in the same way

as those of a partridge (see No. 18); or the bird may be carved

entirely through in the line a b. For the second course, pigeons

should be dished upon young delicate water-cresses.


No. 21. A SNIPE.


This bird is trussed, roasted, and served exactly like a woodcock.

It is not of a size to require any carving, beyond dividing in two, if

at all.


No. 22. A GOOSE.


The skin below the breast, called the apron, must first be cut off in

a circular direction as indicated by the letters a a a, when a glass of

port-wine or of claret, ready mixed with a teaspoonful of mustard,

may be poured into the body or not, at choice. Some of the stuffing

should then be drawn out with a spoon, and the neck of the goose,

which ought to be to the right and not to the left hand, as here,

being turned a little towards the carver, the flesh of the breast should

be sliced in the lines from b b b to c c c, on either side of the bone.

The wings may then be taken off like those of any other bird, and

then the legs, which, in the engraving No. 22, are trussed so completely

under the apron as to render their outline scarcely distinguishable.

Graceful and well-skilled carvers never turn birds on

their sides to remove any of the joints, but those of a goose, unless it

be very young, are sometimes severed from it with difficulty; and

the common directions for assisting the process in that case are, to

turn it on its side, and with the fork to press down the small end of

the leg; then to pass the knife quite under it from the top down to

the joint, when the leg should be turned back from the bird with the

fork, while the thigh-bone is loosened from its socket with the knife.

The end of the pinion marked d is then held down in the same

manner, to facilitate the separation of the bones at e, from which

point the knife is drawn under the wing, which it takes off. The

merrythought of a goose is small, and, to remove it the knife must

first be turned a little from the neck, after the flesh has been cut

through, and then passed under it, back towards the neck. For the

remainder of the carving, the directions for that of a fowl will

suffice.


DUCKS.


Tame ducks are served with the feet (which are liked by many

people) left upon them and trussed up over the backs. If large they

may be carved like a goose, but when very young may be disjointed

like chickens; the only material difference between them being the

position of the thigh-joints, which lie much further towards the

back-bone than those of a fowl.


No. 23. A WILD DUCK.


The breasts of wild-fowl are the only parts of them held in much

estimation, and these are carved in slices from the legs to the neck

The legs and pinions may, if required, be taken off exactly like those

of a pheasant.


No. 24. A TURKEY.


The carving of a turkey commences by taking slices off the breast,

from the letters b b quite through the forcemeat, which lies under

the letter a, to c c: the greater part of the flesh of the wings is thus

taken off likewise. When the bird is boned and filled with sausage

or other forcemeat, the breast is carved entirely across in the direction

d e, nearly, or quite down to the back, which it is better not

altogether to divide at first, as the appearance of the turkey is not

then so good. When it has been prepared in the ordinary manner,

after the breast has been disposed of, the pinions and the legs may be

taken off, the first in the line from f to g, and the latter by passing

the knife under it at h, and bringing it down to the joint at i j, where

it must be taken off in the line shown. The whole of the joints

being in form exactly like those of a fowl, may be separated in the

same manner. The gizzard is more commonly eaten broiled after

having been scored, and very highly seasoned with cayenne and with

a sufficiency of salt, than in any other way. A slice or portion of

the liver should be served with the white flesh of the turkey as far

as possible.






No. 25. A HARE.





A hare should be placed with its head to the left of the carver,

therefore the engraving No. 25 shows it turned in the wrong direction.

It is so very great an improvement to take out the back-bone

before a hare is roasted, that we would recommend it to be done

wherever it can be so without difficulty: it may then be carved in

the line a b quite through, or only partially so at choice. When the

bone remains in, slices may be taken down the whole length of the

back from c c to d d; the legs, which, next to the back, are considered

the best eating, may then be taken off in the direction e f

and the flesh divided from or served upon them, after the small

bones have been parted from the thighs. The shoulders, which are

not generally much esteemed, though sometimes liked by sportsmen,

may next be taken off by passing the knife at the letters g h between

the joint and the body. When a hare is young, the back is sometimes

divided at the joints into three or four parts, after being freed

from the ribs and under-skin.


No. 26. A FRICANDEAU OF VEAL.


This is usually stewed, or rather braised sufficiently tender to be

divided with a spoon, and requires no carving; but the fat (or underpart

of the fillet) attached to it, marked a a a, which is sometimes,

but not invariably served with it now, may be carved in even slices.

The larding differs somewhat from that which we have described, but

the mode shown here allows the fricandeau to be glazed with more

facility.


The engraving of the entrée No. 26 is intended merely to show the

manner of dishing the cutlets. They may be of mutton, lamb, veal,

or pork; and the centre may be filled with the sauce or stewed,

vegetable appropriate to either; as soubise, purée of asparagus, of

mushrooms, or of tomatas; or green peas à la Française, stewed

cucumbers, or aught else that is suited to the kind of meat which is

served.
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SADDLE OF MUTTON.
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LEG OF MUTTON.
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QUARTER OF LAMB.










[image: ]



9


SHOULDER OF MUTTON.
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BREAST OF VEAL.
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BOILED FOWL.
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ROAST FOWL.
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CHAPTER I.





 Soups.



Ingredients which may all be used for making Soup of various

kinds:—Beef—Mutton—Veal—Hams—Salted Pork—Fat Bacon—Pigs’

Ears and Feet—Venison—Black and Moor

Game—Partridges—Pheasants—Wild

Pigeons—Hares—Rabbits—Turkeys—Fowls—Tame Pigeons—Sturgeon—Conger

Eel, with all sorts of Fish usually eaten—All Shell-Fish—Every

kind of Vegetable and Herb fit for

food—Butter—Milk—Eggs—Rice—Sago—Arrow-Root—Indian

Corn—Hominy—Soujee—Tapioca—Pearl

Barley—Oatmeal—Polenta[9]—Macaroni—Vermicelli—Semoulina, and

other Italian Pastes.






9.  The name given in English commerce to the maize flour or meal of Italy.








The art of preparing good, wholesome, palatable soups, without great

expense, which is so well understood in France, and in other countries

where they form part of the daily food of all classes of the

people, has hitherto been very much neglected in England;[10] yet it

really presents no difficulties which a little practice, and the most

common degree of care, will not readily overcome; and we strongly

recommend increased attention to it, not only on account of the loss

and inconvenience which ignorance of it occasions in many households,

but because a better knowledge of it will lead naturally to

improvement in other branches of cookery connected with it in

which our want of skill is now equally apparent.






10.  The inability of servants to prepare delicately and well even a little broth

suited to an invalid, is often painfully evident in cases of illness, not only

in common English life, but where the cookery is supposed to be of a superior

order.








We have endeavoured to show by the list at the beginning of this

chapter the immense number of different articles of which soup may

be in turn compounded. It is almost superfluous to add, that it may

be rendered at pleasure exceedingly rich, or simple in the extreme;

composed, in fact, of all that is most choice in diet, or of little beyond

herbs and vegetables.

From the varied produce of a well-stored kitchen garden, it may be

made excellent at a very trifling cost; and where fish is fresh and

abundant it may be cheaply supplied nearly equal in quality to that

for which a full proportion of meat is commonly used.

It is best suited to the colder seasons of the year when thickened

well with rice, semoulina, pearl barley, or other ingredients of the

same nature; and adapted to the summer months when lighter and

more refreshing. Families who have resided much abroad, and those

accustomed to continental modes of service, prefer it usually in any

form to the more solid and heavy dishes which still often supersede

it altogether at our tables[11] (except at those of the more affluent

classes of society, where it appears, as a matter of course, in the daily

bills of fare), and which are so oppressive, not only to foreigners, but

to all persons generally to whom circumstances have rendered them

unaccustomed diet; and many a housekeeper who is compelled by a

narrow income to adopt a system of rigid domestic economy, would

find it assist greatly in furnishing comfortable meals in a very frugal

manner, if the proper modes of making it were fully comprehended

as they ought to be.[12]






11.  The popular taste in England, even at the present day, is far more in favour

of what is termed “substantial” food, than of any kind of pottage.












12.  We are unable to give further space to this subject here, but may probably

resume it at another part of the book, if practical.








The reader who desires to understand the principles of soup-making

is advised to study with attention the directions for “Baron

Liebeg’s Extract of Beef,” in the present chapter, and the receipt for

bouillon which follows it.


A FEW DIRECTIONS TO THE COOK.


In whatever vessel soup is boiled, see that it be perfectly clean,

and let the inside of the cover and the rim be equally so. Wash

the meat, and prepare the vegetables with great nicety before

they are laid into it; and be careful to keep it always closely shut

when it is on the fire. Never, on any account, set the soup by in it,

but strain it off at once into a clean pan, and fill the stock-pot immediately

with water; pursue the same plan with all stewpans and

saucepans directly they are emptied.


Skim the soup thoroughly when it first begins to boil, or it will

not be easy afterwards to render it clear; throw in some salt, which

will assist to bring the scum to the surface, and when it has all been

taken off, add the herbs and vegetables; for if not long stewed in the

soup, their flavour will prevail too strongly. Remember that the

trimmings, and the bones of fresh meat, the necks of poultry, the

liquor in which a joint has been boiled, and the shank-bones of

mutton, are all excellent additions to the stock-pot, and should be

carefully reserved for it. The remains of roast poultry and game

also will improve both the colour and the flavour of broth or soup.


Let the soup be very slowly heated, and after it has been well

skimmed, and has boiled for a few minutes, draw it to the side of

the stove and keep it simmering softly, but without ceasing, until

it is done; for on this, as will hereafter be shown, its excellence

principally depends. Every good cook understands perfectly the

difference produced by the fast boiling, or the gentle stewing, of soups

and gravies, and will adhere strictly to the latter method.[13]






13.  It is most difficult to render rapidly-boiled soup or gravy clear for table;

but that which is only simmered will clarify itself if allowed to remain undisturbed

for some little time (half an hour or so) after it is withdrawn from the

fire; it should then be poured very gently from the sediment. Calf’s feet

stock likewise may be converted into transparent jelly with far greater facility

when it has not been thickened by too quick boiling, by which so many preparations

in our English kitchens are injured.








Pour boiling water, in small quantities at first, to the meat and

vegetables of which the soup is to be made when they have been

fried or browned; but otherwise, always add cold water to the meat.

Unless precise orders to the contrary have been given, onions,

eschalots, and garlic, should be used for seasoning with great moderation;

for not only are they very offensive to many eaters, but to

persons of delicate habit their effects are sometimes extremely prejudicial;

and it is only in coarse cookery that their flavour is allowed

ever strongly to prevail.


A small proportion of sugar, about an ounce to the gallon, will

very much improve the flavour of gravy-stock, and of all rich

brown soups; it may be added also to some others with advantage;

and for this, directions will be given in the proper places.


Two ounces of salt may be allowed for each gallon of soup or

broth, in which large quantities of vegetables are stewed; but an

ounce and a half will be sufficient for such as contain few or none; it

is always easy to add more if needful, but oversalting in the first

instance is a fault for which there is no remedy but that of increasing

the proportions of all the other ingredients, and stewing the

whole afresh, which occasions needless trouble and expense, even

when time will admit of its being done.


As no particle of fat should be seen floating on soup when sent to

table, it is desirable that the stock should be made the day before

it is wanted, that it may become quite cold; when the fat may be

entirely cleared off without difficulty.


When cayenne pepper is not mixed with rice-flour, or with any

other thickening, grind it down with the back of a spoon, and stir a

little liquid to it before it is thrown into the stewpan, as it is apt to

remain in lumps, and to occasion great irritation of the throat when

swallowed so.


Serve, not only soups and sauces, but all other dishes, as hot as

possible.


THE TIME REQUIRED FOR BOILING DOWN SOUP OR STOCK.


This must be regulated by several considerations; for though the

mere juices of meat require but little boiling after they have been

fully extracted by the slow heating recommended by Baron Liebeg,

soup to which many vegetables are added (winter vegetables especially)

requires long stewing to soften and to blend properly the

flavour of all the ingredients which it contains, as that of no one in

particular ought to be allowed to predominate over the rest. We

have in consequence retained the old directions as to time, in many of

the following receipts; but an intelligent cook will soon ascertain

from practice and observation how and when to vary it with advantage.

Over-boiling renders all preparations insipid, and causes

undue reduction of them likewise: it is a fault, therefore, which

should be carefully avoided.


TO THICKEN SOUPS.


Except for white soups, to which arrow-root is, we think, more

appropriate, we prefer, to all other ingredients generally used for

this purpose, the finest and freshest rice-flour, which, after being

passed through a lawn sieve, should be thoroughly blended with

the salt, pounded spices, catsup, or wine, required to finish the

flavouring of the soup. Sufficient liquid should be added to it very

gradually to render it of the consistence of batter, and it should also

be perfectly smooth; to keep it so, it should be moistened sparingly

at first, and beaten with the back of a spoon until every lump has

disappeared. The soup should boil quickly when the thickening is

stirred into it, and be simmered for ten minutes afterwards. From

an ounce and a half to two ounces of rice-flour will thicken sufficiently

a quart of soup.


Instead of this, arrow-root or the condiment known by the name

of tous les mois, which greatly resembles it, or potato flour, or the

French thickening called roux (see Chapter V.), may be used in the

following proportions:—Two and a half ounces of either of the first

three, to four pints and a half of soup; to be mixed gradually with

a little cold stock or water, stirred into the boiling soup, and simmered

for a minute.


Six ounces of flour with seven of butter, made into a roux, or

merely mixed together with a large knife, will be required to thicken

a tureen of soup; as much as half a pound is sometimes used;

these must be added by degrees, and carefully stirred round in

the soup until smoothly blended with it, or they will remain in

lumps. We would, however, recommend any other thickening rather

than this unwholesome mixture.


All the ingredients used for soups should be fresh, and of good

quality, particularly Italian pastes of every kind (macaroni, vermicelli,

&c.), as they contract, by long keeping, a peculiarly unpleasant,

musty flavour.


Onions, freed from the outer skin, dried gradually to a deep

brown, in a slow oven, and flattened like Norfolk biffins, will keep

for almost any length of time, and are extremely useful for heightening

the colour and flavour of broths and gravies.[14]






14.  The fourth part of one these dried onions

(des ognons brûlés), of moderate size, is

sufficient for a tureen of soup. They are sold very commonly

in France, and may be procured in London at many good foreign

warehouses.








TO FRY BREAD TO SERVE WITH SOUP.


Cut some slices a quarter of an inch thick from a stale loaf; pare

off the crust and divide the bread into dice, or cut it with a small

paste-cutter into any other form. For half a pound of bread put

two ounces of the best butter into a frying-pan, and when it is quite

melted, add the bread; keep it turned over a gentle fire until it is

equally coloured to a very pale brown, then drain it from the butter,

and dry it on a soft cloth, or on a sheet of paper placed before a

clear fire upon a dish, or upon a sieve reversed.


SIPPETS À LA REINE.


Having cut the bread as for common sippets, spread it on a dish,

and pour over it a few spoonsful of thin cream, or of good milk: let

it soak for an hour, then fry it in fresh butter of a delicate brown,

drain and serve the sippets very hot.


TO MAKE NOUILLES.






(An elegant substitute for Vermicelli.)








Wet with the yolks of four eggs, as much fine dry sifted flour as

will make them into a firm but very smooth paste. Roll it out as

thin as possible, and cut it into bands of about an inch and a quarter

in width. Dust them lightly with flour, and place four of them one

upon the other. Cut them obliquely into the finest possible strips;

separate them with the point of a knife, and spread them upon writing

paper, so that they may dry a little before they are used. Drop them

gradually into the boiling soup, and in ten minutes they will be done.


Various other forms may be given to this paste at will. It may be

divided into a sort of ribbon macaroni; or stamped with small confectionary

cutters into different shapes. It is much used in the more

delicate departments of cookery, and when cut as for soup, and prepared

as for the Genoises à la Reine of Chapter XVIII. makes very

superior puddings, pastry, fritters, and other sweet dishes.


VEGETABLE VERMICELLI.






(Vegetables cut very fine for soups.)








Cut the carrots into inch lengths, then pare them round and round in

ribands of equal thickness, till the inside is reached; next cut these

ribands into straws, or very small strips; celery is prepared in the same

way, and turnips also are first pared into ribands, then sliced into strips;

these last require less boiling than the carrots, and attention must be

paid to this, for if broken, the whole would have a bad appearance in

soup. The safer plan is to boil each vegetable separately, till tolerably

tender, in a little pale broth (in water if this be not at hand),

to drain them well, and put them into the soup, which should be clear,

only a few minutes before it is dished. For cutting them small, in

other forms, the proper instruments will be found at the ironmonger’s.
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        		RICH PEAS SOUP.



        		COMMON PEAS SOUP.



        		PEAS SOUP WITHOUT MEAT.



        		OX-TAIL SOUP.



        		A CHEAP AND GOOD STEW SOUP.



        		SOUP IN HASTE.



        		VEAL OR MUTTON BROTH.



        		MILK SOUP WITH VERMICELLI.



        		CHEAP RICE SOUP.



        		CARROT SOUP MAIGRE.



        		CHEAP FISH SOUPS.



        		BUCHANAN CARROT SOUP.



        		OBSERVATION.



      





      		CHAPTER II. 

      

        		TO CLEAN FISH.



        		TO KEEP FISH.



        		TO SWEETEN TAINTED FISH.



        		THE MODE OF COOKING BEST ADAPTED TO DIFFERENT KINDS OF FISH.



        		THE BEST MODE OF BOILING FISH.



        		BRINE FOR BOILING FISH.



        		TO RENDER BOILED FISH FIRM.



        		TO KNOW WHEN FISH IS SUFFICIENTLY BOILED, OR OTHERWISE COOKED.



        		TO BAKE FISH.



        		FAT FOR FRYING FISH.



        		TO KEEP FISH HOT FOR TABLE.



        		TO BOIL A TURBOT.



        		TURBOT À LA CRÊME.



        		TURBOT AU BÉCHAMEL, OR, IN BÉCHAMEL SAUCE.



        		TO BOIL A JOHN DORY.



        		SMALL JOHN DORIES BAKED.



        		TO BOIL A BRILL.



        		TO BOIL SALMON.



        		SALMON À LA GENEVESE.



        		CRIMPED SALMON.



        		SALMON À LA ST. MARCEL.



        		SALMON BAKED OVER MASHED POTATOES.



        		SALMON PUDDING, TO BE SERVED HOT OR COLD.



        		TO BOIL COD FISH.



        		SLICES OF COD FISH FRIED.



        		STEWED COD.



        		STEWED COD FISH, IN BROWN SAUCE.



        		TO BOIL SALT FISH.



        		SALT FISH, À LA MÂITRE D’HÔTEL.



        		TO BOIL CODS’ SOUNDS.



        		TO FRY CODS’ SOUNDS IN BATTER.



        		TO FRY SOLES.



        		TO BOIL SOLES.



        		FILLETS OF SOLES.



        		SOLES AU PLAT.



        		BAKED SOLES.



        		SOLES STEWED IN CREAM.



        		TO FRY WHITINGS.



        		FILLETS OF WHITINGS.



        		TO BOIL WHITINGS.



        		BAKED WHITINGS À LA FRANÇAISE.



        		TO BOIL MACKEREL.



        		TO BAKE MACKEREL.



        		BAKED MACKEREL, OR WHITINGS.



        		FRIED MACKEREL.



        		FILLETS OF MACKEREL.



        		BOILED FILLETS OF MACKEREL.



        		MACKEREL BROILED WHOLE.



        		MACKEREL STEWED WITH WINE.



        		FILLETS OF MACKEREL STEWED IN WINE.



        		TO BOIL HADDOCKS.



        		BAKED HADDOCKS



        		TO FRY HADDOCKS



        		TO DRESS FINNAN HADDOCKS.



        		TO BOIL GURNARDS.



        		FRESH HERRINGS.



        		TO DRESS THE SEA BREAM.



        		TO BOIL PLAICE OR FLOUNDERS.



        		TO FRY PLAICE OR FLOUNDERS.



        		TO ROAST, BAKE, OR BROIL RED MULLET.



        		TO BOIL GREY MULLET.



        		THE GAR-FISH.



        		SAND-LAUNCE, OR, SAND-EEL.



        		TO FRY SMELTS.



        		BAKED SMELTS.



        		TO DRESS WHITE BAIT.



        		WATER SOUCHY.



        		SHAD, TOURAINE FASHION.



        		STEWED TROUT.



        		TO BOIL PIKE.



        		TO BAKE PIKE.



        		TO BAKE PIKE.



        		TO STEW CARP.



        		TO BOIL PERCH.[50]



        		TO FRY PERCH OR TENCH.



        		TO FRY EELS.



        		BOILED EELS.



        		EELS.



        		RED HERRINGS, À LA DAUPHIN.



        		RED HERRINGS, COMMON ENGLISH MODE.



        		ANCHOVIES FRIED IN BATTER.



      





      		CHAPTER III. 

      

        		OYSTERS.



        		TO SCALLOP OYSTERS.



        		SCALLOPED OYSTERS À LA REINE.



        		TO STEW OYSTERS.



        		OYSTER SAUSAGES.



        		TO BOIL LOBSTERS.



        		COLD DRESSED LOBSTER AND CRAB.



        		LOBSTERS, FRICASSEED, OR AU BÉCHAMEL. (ENTRÉE.)



        		HOT CRAB, OR LOBSTER.



        		POTTED LOBSTERS.



        		LOBSTER CUTLETS.



        		LOBSTER SAUSAGES.



        		BOUDINETTES OF LOBSTERS, PRAWNS, OR SHRIMPS. (ENTRÉE).



        		TO BOIL SHRIMPS OR PRAWNS.



        		TO DISH COLD PRAWNS.



        		TO SHELL SHRIMPS AND PRAWNS QUICKLY AND EASILY.



      





      		CHAPTER IV. 

      

        		INTRODUCTORY REMARKS.



        		JEWISH SMOKED BEEF.



        		TO HEIGHTEN THE COLOUR AND THE FLAVOUR OF GRAVIES.



        		BARON LIEBEG’s BEEF GRAVY.



        		SHIN OF BEEF STOCK FOR GRAVIES.



        		RICH PALE VEAL GRAVY, OR CONSOMMÉ.



        		RICH DEEP-COLOURED VEAL GRAVY.



        		GOOD BEEF OR VEAL GRAVY. (ENGLISH RECEIPT.)



        		A RICH ENGLISH BROWN GRAVY.



        		PLAIN GRAVY FOR VENISON.



        		A RICH GRAVY FOR VENISON.



        		SWEET SAUCE, OR GRAVY FOR VENISON.



        		ESPAGNOLE (SPANISH SAUCE).



        		ESPAGNOLE, WITH WINE.



        		JUS DES ROGNONS, OR, KIDNEY GRAVY.



        		GRAVY IN HASTE.



        		CHEAP GRAVY FOR A ROAST FOWL.



        		ANOTHER CHEAP GRAVY FOR A FOWL.



        		GRAVY OR SAUCE FOR A GOOSE.



        		ORANGE GRAVY FOR WILD FOWL.



        		MEAT JELLIES FOR PIES AND SAUCES.



        		A CHEAPER MEAT JELLY.



        		GLAZE.



        		ASPIC, OR CLEAR SAVOURY-JELLY.



      





      		CHAPTER V. 

      

        		INTRODUCTORY REMARKS.



        		TO THICKEN SAUCES.



        		FRENCH THICKENING, OR BROWN ROUX.



        		WHITE ROUX, OR FRENCH THICKENING.



        		SAUCE TOURNÉE, OR PALE THICKENED GRAVY.



        		BÉCHAMEL.



        		BÉCHAMEL MAIGRE.



        		ANOTHER COMMON BÉCHAMEL.



        		RICH MELTED BUTTER.



        		MELTED BUTTER.



        		FRENCH MELTED BUTTER.



        		NORFOLK SAUCE, OR RICH MELTED BUTTER WITHOUT FLOUR.



        		WHITE MELTED BUTTER.



        		BURNT OR BROWNED BUTTER.



        		CLARIFIED BUTTER.



        		VERY GOOD EGG SAUCE.



        		SAUCE OF TURKEYS’ EGGS.



        		COMMON EGG SAUCE.



        		EGG SAUCE FOR CALF’S HEAD.



        		ENGLISH WHITE SAUCE.



        		VERY COMMON WHITE SAUCE.



        		DUTCH SAUCE.



        		FRICASSEE SAUCE.



        		BREAD SAUCE.



        		BREAD SAUCE WITH ONION.



        		COMMON LOBSTER SAUCE.



        		GOOD LOBSTER SAUCE.



        		CRAB SAUCE.



        		GOOD OYSTER SAUCE.



        		COMMON OYSTER SAUCE.



        		SHRIMP SAUCE.



        		ANCHOVY SAUCE.



        		CREAM SAUCE FOR FISH.



        		SHARP MAÎTRE D’HÔTEL SAUCE.



        		FRENCH MAÎTRE D’HÔTEL,[55] OR STEWARD’S SAUCE.



        		MAÎTRE D’HÔTEL SAUCE MAIGRE,[56] OR WITHOUT GRAVY.



        		THE LADY’S SAUCE.



        		GENEVESE SAUCE, OR SAUCE GÉNÉVOISE.



        		SAUCE ROBERT.



        		SAUCE PIQUANTE.



        		EXCELLENT HORSERADISH SAUCE.



        		HOT HORSERADISH SAUCE.



        		CHRISTOPHER NORTH’S OWN SAUCE FOR MANY MEATS.



        		GOOSEBERRY SAUCE FOR MACKEREL.



        		COMMON SORREL SAUCE.



        		ASPARAGUS SAUCE, FOR LAMB CUTLETS.



        		CAPER SAUCE.



        		BROWN CAPER SAUCE.



        		CAPER SAUCE FOR FISH.



        		COMMON CUCUMBER SAUCE.



        		ANOTHER COMMON SAUCE OF CUCUMBERS.



        		WHITE CUCUMBER SAUCE.



        		WHITE MUSHROOM SAUCE.



        		ANOTHER MUSHROOM SAUCE.



        		BROWN MUSHROOM SAUCE.



        		COMMON TOMATA SAUCE.



        		A FINER TOMATA SAUCE.



        		BOILED APPLE SAUCE.



        		BAKED APPLE SAUCE.



        		BROWN APPLE SAUCE.



        		WHITE ONION SAUCE.



        		BROWN ONION SAUCE.



        		ANOTHER BROWN ONION SAUCE.



        		SOUBISE. (English Receipt.)



        		SOUBISE. (French Receipt.)



        		MILD RAGOUT OF GARLIC, OR, L’AIL À LA BORDELAISE.



        		MILD ESCHALOT SAUCE.



        		A FINE SAUCE, OR PURÉE OF VEGETABLE MARROW.



        		EXCELLENT TURNIP, OR ARTICHOKE SAUCE FOR BOILED MEAT.



        		OLIVE SAUCE.



        		CELERY SAUCE.



        		WHITE CHESTNUT SAUCE.



        		BROWN CHESTNUT SAUCE.



        		PARSLEY-GREEN, FOR COLOURING SAUCES.



        		TO CRISP PARSLEY.



        		FRIED PARSLEY.



        		MILD MUSTARD.



        		MUSTARD THE COMMON WAY.



        		FRENCH BATTER.



        		TO PREPARE BREAD FOR FRYING FISH.



        		BROWNED FLOUR FOR THICKENING SOUPS AND GRAVIES.



        		FRIED BREAD-CRUMBS.



        		FRIED BREAD FOR GARNISHING.



      





      		CHAPTER VI. 

      

        		SUPERIOR MINT-SAUCE.



        		COMMON MINT-SAUCE.



        		STRAINED MINT SAUCE.



        		FINE HORSERADISH SAUCE.



        		COLD MAÎTRE D’HÔTEL, OR STEWARD’S SAUCE.



        		COLD DUTCH OR AMERICAN SAUCE, FOR SALADS OF DRESSED VEGETABLES, SALT FISH, OR HARD EGGS.



        		ENGLISH SAUCE FOR SALAD, COLD MEAT, OR COLD FISH.



        		THE POET’S RECEIPT FOR SALAD.[60]



        		SAUCE MAYONNAISE.



        		RED OR GREEN MAYONNAISE SAUCE.



        		IMPERIAL MAYONNAISE.



        		REMOULADE.



        		OXFORD BRAWN SAUCE.



        		FORCED EGGS FOR GARNISHING SALAD.



        		ANCHOVY BUTTER.



        		LOBSTER BUTTER.



        		TRUFFLED BUTTER (AND TRUFFLES POTTED IN BUTTER.)



        		ENGLISH SALADS.



        		FRENCH SALAD.



        		FRENCH SALAD DRESSING.



        		DES CERNEAUX, OR WALNUT SALAD.



        		SUFFOLK SALAD.



        		YORKSHIRE PLOUGHMAN’S SALAD.



        		AN EXCELLENT SALAD OF YOUNG VEGETABLES.



        		SORREL SALAD.



        		LOBSTER SALAD.



        		AN EXCELLENT HERRING SALAD.



        		TARTAR SAUCE.



        		SHRIMP CHATNEY.



        		CAPSICUMB CHATNEY.



      





      		CHAPTER VII. 

      

        		OBSERVATIONS.



        		CHETNEY SAUCE.



        		FINE MUSHROOM CATSUP.



        		MUSHROOM CATSUP.



        		MUSHROOM CATSUP.



        		DOUBLE MUSHROOM CATSUP.



        		COMPOUND, OR COOK’S CATSUP.



        		WALNUT CATSUP.



        		ANOTHER GOOD RECEIPT FOR WALNUT CATSUP.



        		LEMON PICKLE OR CATSUP.



        		PONTAC CATSUP FOR FISH.



        		BOTTLED TOMATAS, OR TOMATA CATSUP.



        		EPICUREAN SAUCE.



        		TARRAGON VINEGAR.



        		GREEN MINT VINEGAR.



        		CUCUMBER VINEGAR.



        		CELERY VINEGAR.



        		ESCHALOT, OR GARLIC VINEGAR.



        		ESCHALOT WINE.



        		HORSERADISH VINEGAR.



        		CAYENNE VINEGAR.



        		LEMON BRANDY.



        		DRIED MUSHROOMS.



        		MUSHROOM POWDER.



        		EXCELLENT POTATO FLOUR, OR ARROW-ROOT.



        		TO MAKE FLOUR OF RICE.



        		POWDER OF SAVOURY HERBS.



        		TARTAR MUSTARD.



        		ANOTHER TARTAR MUSTARD.



      





      		CHAPTER VIII. 

      

        		GENERAL REMARKS.



        		NO. 1. GOOD COMMON FORCEMEAT, FOR ROAST VEAL, TURKEYS, &C.



        		NO. 2. ANOTHER GOOD COMMON FORCEMEAT.



        		NO. 3. SUPERIOR SUET FORCEMEAT, FOR VEAL, TURKEYS, &C.



        		NO. 4. COMMON SUET FORCEMEAT.



        		NO. 5. OYSTER FORCEMEAT.



        		NO. 6. A FINER OYSTER FORCEMEAT.



        		NO. 7. MUSHROOM FORCEMEAT.



        		NO. 8. FORCEMEAT FOR HARE.



        		NO. 9. ONION AND SAGE STUFFING, FOR PORK, GEESE, OR DUCKS.



        		NO. 10. MR. COOKE’S FORCEMEAT FOR DUCKS OR GEESE.



        		NO. 11. FORCEMEAT BALLS FOR MOCK TURTLE SOUPS.



        		NO. 12. EGG BALLS.



        		NO. 13. BRAIN CAKES.



        		NO. 14. ANOTHER RECEIPT FOR BRAIN CAKES.



        		NO. 15. CHESTNUT FORCEMEAT.



        		NO. 16. AN EXCELLENT FRENCH FORCEMEAT.



        		NO. 17. FRENCH FORCEMEAT CALLED QUENELLES.



        		NO. 18. FORCEMEAT FOR RAISED AND OTHER COLD PIES.



        		PANADA.



      





      		CHAPTER IX. 

      

        		Boiling, Roasting, etc.



        		TO BOIL MEAT.



        		POÊLÉE.



        		A BLANC.



        		ROASTING.



        		STEAMING.



        		STEWING.



        		BROILING.



        		FRYING.



        		BAKING, OR OVEN COOKERY.



        		BRAISING.



        		LARDING.



        		BONING.



        		TO BLANCH MEAT OR VEGETABLES.



        		GLAZING



        		TOASTING.



        		TO BROWN THE SURFACE OF A DISH WITHOUT BAKING OR PLACING IT AT THE FIRE.



      





      		CHAPTER X. 

      

        		TO CHOOSE BEEF.



        		TO ROAST SIRLOIN, OR RIBS OF BEEF.



        		ROAST RUMP OF BEEF.



        		TO ROAST PART OF A ROUND OF BEEF.



        		TO ROAST A FILLET OF BEEF.



        		ROAST BEEF STEAK.



        		TO BROIL BEEF STEAKS.



        		BEEF STEAKS À LA FRANÇAISE.



        		BEEF STEAKS À LA FRANÇAISE (ENTRÉE).



        		STEWED BEEF STEAK (ENTRÉE).



        		FRIED BEEF STEAK.



        		BEEF STEAK STEWED IN ITS OWN GRAVY.



        		BEEF OR MUTTON CAKE.



        		GERMAN STEW.



        		WELSH STEW.



        		A GOOD ENGLISH STEW.



        		TO STEW SHIN OF BEEF.



        		FRENCH BEEF À LA MODE.



        		STEWED SIRLOIN OF BEEF.



        		TO STEW A RUMP OF BEEF.



        		BEEF PALATES. (ENTRÉE.)



        		BEEF PALATES.



        		STEWED OX-TAILS.



        		BROILED OX-TAIL. (ENTRÉE.)



        		TO SALT AND PICKLE BEEF, IN VARIOUS WAYS.



        		TO SALT AND BOIL A ROUND OF BEEF.



        		HAMBURGH PICKLE FOR BEEF, HAMS, AND TONGUE.



        		ANOTHER PICKLE FOR TONGUES, BEEF, AND HAMS.



        		DUTCH, OR HUNG BEEF.



        		COLLARED BEEF.



        		COLLARED BEEF. (Another way.)



        		A COMMON RECEIPT FOR SALTING BEEF.



        		SPICED ROUND OF BEEF.



        		SPICED BEEF.



        		A MINIATURE ROUND OF BEEF.



        		BEEF ROLL, OR CANELLON DE BŒUF. (ENTRÉE.)



        		MINCED COLLOPS AU NATUREL.



        		SAVOURY MINCED COLLOPS.



        		A RICHER VARIETY OF MINCED COLLOPS.



        		SCOTCH MINCED COLLOPS.



        		BEEF TONGUES.



        		BEEF TONGUES.



        		TO DRESS BEEF TONGUES.



        		BORDYKE RECEIPT FOR STEWING A TONGUE.



        		TO ROAST A BEEF HEART.



        		BEEF KIDNEY.



        		BEEF KIDNEY. (A plainer way.)



        		AN EXCELLENT HASH OF COLD BEEF.



        		A COMMON HASH OF COLD BEEF OR MUTTON.



        		BRESLAW OF BEEF.



        		NORMAN HASH.



        		FRENCH RECEIPT FOR HASHED BOUILLI.



        		BAKED MINCED BEEF.



        		SAUNDERS.



        		TO BOIL MARROW BONES.



        		BAKED MARROW BONES.



        		CLARIFIED MARROW FOR KEEPING.



        		OX-CHEEK STUFFED AND BAKED.



      





      		CHAPTER XI. 

      

        		TO CHOOSE VEAL.



        		TO TAKE THE HAIR FROM A CALF’S HEAD WITH THE SKIN ON.



        		BOILED CALF’S HEAD.



        		CALF’S HEAD, THE WARDER’S WAY.



        		PREPARED CALF’S HEAD.



        		BURLINGTON WHIMSEY.



        		CUTLETS OF CALF’S HEAD.



        		HASHED CALF’S HEAD. (REMOVE.)



        		CHEAP HASH OF CALF’S HEAD.



        		TO DRESS COLD CALF’S HEAD OR VEAL



        		CALF’S HEAD BRAWN.



        		TO ROAST A FILLET OF VEAL.



        		FILLET OF VEAL, AU BÉCHAMEL, WITH OYSTERS.



        		BOILED FILLET OF VEAL.



        		ROAST LOIN OF VEAL.



        		BOILED LOIN OF VEAL.



        		STEWED LOIN OF VEAL.



        		BOILED BREAST OF VEAL.



        		TO ROAST A BREAST OF VEAL.



        		TO BONE A SHOULDER OF VEAL, MUTTON, OR LAMB.



        		STEWED SHOULDER OF VEAL.



        		ROAST NECK OF VEAL.



        		NECK OF VEAL À LA CRÊME.



        		VEAL GOOSE.



        		KNUCKLE OF VEAL EN RAGOUT.



        		BOILED KNUCKLE OF VEAL.



        		KNUCKLE OF VEAL WITH RICE.



        		SMALL PAIN DE VEAU, OR, VEAL CAKE.



        		BORDYKE VEAL CAKE.



        		FRICANDEAU OF VEAL. (ENTRÉE).



        		SPRING-STEW OF VEAL.



        		NORMAN HARRICO.



        		PLAIN VEAL CUTLETS.



        		VEAL CUTLETS A L’INDIENNE, OR INDIAN FASHION. (ENTRÉE.)



        		VEAL CUTLETS, OR COLLOPS, À LA FRANÇAISE. (ENTRÉE.)



        		SCOTCH COLLOPS. (ENTRÉE.)



        		VEAL CUTLETS À LA MODE DE LONDRES, OR, LONDON FASHION. (ENTRÉE.)



        		SWEETBREADS SIMPLY DRESSED. (ENTRÉE.)



        		SWEETBREAD CUTLETS. (ENTRÉE.)



        		STEWED CALF’S FEET.



        		CALF’S LIVER STOVED, OR STEWED.



        		TO ROAST CALF’S LIVER.



        		BLANQUETTE OF VEAL OR LAMB, WITH MUSHROOMS.



        		MINCED VEAL.



        		MINCED VEAL AND OYSTERS.



        		VEAL-SYDNEY. (GOOD.)



        		FRICASSEED VEAL.



        		SMALL ENTRÉES OF SWEETBREADS, CALF’S BRAINS AND EARS, &c. &c.



      





      		CHAPTER XII. 

      

        		TO CHOOSE MUTTON.



        		TO ROAST A HAUNCH OF MUTTON.[79]



        		ROAST SADDLE OF MUTTON.



        		TO ROAST A LEG OF MUTTON.



        		BRAISED LEG OF MUTTON.



        		LEG OF MUTTON BONED AND FORCED.



        		A BOILED LEG OF MUTTON WITH TONGUE AND TURNIPS.



        		ROAST OR STEWED FILLET OF MUTTON.



        		TO ROAST A LOIN OF MUTTON.



        		TO DRESS A LOIN OF MUTTON LIKE VENISON.



        		ROAST NECK OF MUTTON.



        		TO ROAST A SHOULDER OF MUTTON.



        		THE CAVALIER’S BROIL.



        		FORCED SHOULDER OF MUTTON.



        		MUTTON CUTLETS STEWED IN THEIR OWN GRAVY.



        		TO BROIL MUTTON CUTLETS. (ENTRÉE.)



        		CHINA CHILO



        		A GOOD FAMILY STEW OF MUTTON.



        		AN IRISH STEW.



        		A BAKED IRISH STEW.



        		CUTLETS OF COLD MUTTON.



        		MUTTON KIDNEYS À LA FRANÇAISE. (ENTRÉE.)



        		BROILED MUTTON KIDNEYS.



        		OXFORD RECEIPT FOR MUTTON KIDNEYS. (BREAKFAST DISH, OR ENTRÉE.)



        		TO ROAST A FORE QUARTER OF LAMB.



        		SADDLE OF LAMB.



        		ROAST LOIN OF LAMB.



        		STEWED LEG OF LAMB WITH WHITE SAUCE. (ENTRÉE.)[81]



        		LOIN OF LAMB STEWED IN BUTTER. (ENTRÉE.)



        		LAMB OR MUTTON CUTLETS, WITH SOUBISE SAUCE. (ENTRÉE.)



        		LAMB CUTLETS IN THEIR OWN GRAVY.



        		CUTLETS OF COLD LAMB.



      





      		CHAPTER XIII. 

      

        		TO CHOOSE PORK.



        		TO MELT LARD.



        		TO PRESERVE UNMELTED LARD FOR MANY MONTHS.



        		TO ROAST A SUCKING PIG.



        		BAKED PIG.



        		PIG À LA TARTARE



        		SUCKING PIG EN BLANQUETTE. (ENTRÉE.)



        		TO ROAST PORK.



        		TO ROAST A SADDLE OF PORK.



        		TO BROIL OR FRY PORK CUTLETS.



        		COBBETT’S RECEIPT FOR CURING BACON.



        		A GENUINE YORKSHIRE RECEIPT FOR CURING HAMS AND BACON.



        		KENTISH MODE OF CUTTING UP AND CURING A PIG.



        		FRENCH BACON FOR LARDING.



        		TO PICKLE CHEEKS OF BACON AND HAMS.



        		MONSIEUR UDE’s RECEIPT, HAMS SUPERIOR TO WESTPHALIA.



        		SUPER-EXCELLENT BACON.



        		HAMS.



        		TO BOIL A HAM.



        		TO GARNISH AND ORNAMENT HAMS IN VARIOUS WAYS.



        		FRENCH RECEIPT FOR BOILING A HAM.



        		TO BAKE A HAM.



        		TO BOIL BACON.



        		BACON BROILED OR FRIED.



        		DRESSED RASHERS OF BACON.



        		TONBRIDGE BRAWN.



        		ITALIAN PORK CHEESE.



        		SAUSAGE-MEAT CAKE, OR, PAIN DE PORC FRAIS.



        		SAUSAGES.



        		KENTISH SAUSAGE-MEAT.



        		EXCELLENT SAUSAGES.



        		POUNDED SAUSAGE-MEAT.



        		BOILED SAUSAGES. (ENTRÉE.)



        		SAUSAGES AND CHESTNUTS. (ENTRÉE.)



        		TRUFFLED SAUSAGES.



      





      		CHAPTER XIV. 

      

        		TO CHOOSE POULTRY.



        		TO BONE A FOWL OR TURKEY WITHOUT OPENING IT.



        		ANOTHER MODE OF BONING A FOWL OR TURKEY.



        		TO BONE FOWLS FOR FRICASSEES, CURRIES, AND PIES.



        		TO ROAST A TURKEY.



        		TO BOIL A TURKEY.



        		TURKEY BONED AND FORCED.



        		TURKEY À LA FLAMANDE, OR, DINDE POUDRÉE.



        		TO ROAST A TURKEY POULT.



        		TO ROAST A GOOSE.



        		TO ROAST A GREEN GOOSE.



        		TO ROAST A FOWL.



        		ROAST FOWL.



        		TO ROAST A GUINEA FOWL.



        		FOWL À LA CARLSFORS. (ENTRÉE.)



        		BOILED FOWLS.



        		TO BROIL A CHICKEN OR FOWL.



        		FRICASSEED FOWLS OR CHICKENS. (ENTRÉE.)



        		ENGLISH CHICKEN CUTLETS. (ENTRÉE).



        		CUTLETS OF FOWLS, PARTRIDGES, OR PIGEONS. (ENTRÉE.)



        		FRIED CHICKEN À LA MALABAR. (ENTRÉE.)



        		HASHED FOWL. (ENTRÉE.)



        		FRENCH AND OTHER RECEIPTS FOR MINCED FOWL. (ENTRÉE.)



        		FRITOT OF COLD FOWLS.



        		SCALLOPS OF FOWL AU BÉCHAMEL. (ENTRÉE.)



        		GRILLADE OF COLD FOWLS.



        		FOWLS À LA MAYONNAISE.



        		TO ROAST DUCKS.



        		STEWED DUCK. (ENTRÉE.)



        		TO ROAST PIGEONS.



        		BOILED PIGEONS.



      





      		CHAPTER XV. 

      

        		TO CHOOSE GAME.



        		TO ROAST A HAUNCH OF VENISON.



        		TO STEW A SHOULDER OF VENISON.



        		TO HASH VENISON.[92]



        		TO ROAST A HARE.



        		ROAST HARE.



        		STEWED HARE.



        		TO ROAST A RABBIT.



        		TO BOIL RABBITS.



        		FRIED RABBIT.



        		TO ROAST A PHEASANT.



        		BOUDIN OF PHEASANT À LA RICHELIEU. (ENTRÉE.)



        		TO ROAST PARTRIDGES.



        		BOILED PARTRIDGES.



        		PARTRIDGES WITH MUSHROOMS.



        		BROILED PARTRIDGE.



        		BROILED PARTRIDGE.



        		THE FRENCH, OR RED-LEGGED PARTRIDGE.



        		TO ROAST THE LANDRAIL OR CORN-CRAKE.



        		TO ROAST BLACK COCK AND GRAY HEN.



        		TO ROAST GROUSE.



        		A SALMI OF MOOR FOWL, PHEASANTS, OR PARTRIDGES. (ENTRÉE.)



        		FRENCH SALMI, OR HASH OF GAME. (ENTRÉE.)



        		TO ROAST WOODCOCKS OR SNIPES.



        		TO ROAST THE PINTAIL, OR SEA PHEASANT.



        		TO ROAST WILD DUCKS.



        		A SALMI, OR HASH OF WILD FOWL.



        		CHRISTOPHER NORTH’S OWN SAUCE FOR MANY MEATS.



      





      		CHAPTER XVI. 

      

        		MR. ARNOTT’S CURRIE-POWDER.



        		MR. ARNOTT’S CURRIE.



        		A BENGAL CURRIE.



        		A DRY CURRIE.



        		A COMMON INDIAN CURRIE.



        		SELIM’S CURRIES.



        		CURRIED MACCARONI



        		CURRIED EGGS.



        		CURRIED SWEETBREADS.



        		CURRIED OYSTERS.



        		CURRIED GRAVY.



        		POTTED MEATS.



        		POTTED HAM.[100]



        		POTTED CHICKEN, PARTRIDGE, OR PHEASANT.



        		POTTED OX-TONGUE.



        		POTTED ANCHOVIES.



        		LOBSTER BUTTER.



        		POTTED SHRIMPS, OR PRAWNS.



        		POTTED MUSHROOMS.



        		MOULDED POTTED MEAT OR FISH.



        		POTTED HARE.



      





      		CHAPTER XVII. 

      

        		TO CLEAR VEGETABLES FROM INSECTS.



        		TO BOIL VEGETABLES GREEN.



        		POTATOES.



        		TO BOIL POTATOES.



        		TO BOIL POTATOES.



        		TO BOIL NEW POTATOES.



        		NEW POTATOES IN BUTTER.



        		TO BOIL POTATOES.



        		TO ROAST OR BAKE POTATOES.



        		SCOOPED POTATOES. (ENTREMETS.[106])



        		CRISPED POTATOES, OR POTATO-RIBBONS. (ENTREMETS.)



        		FRIED POTATOES. (ENTREMETS.)



        		MASHED POTATOES. 

        

          		ENGLISH POTATO BALLS, OR CROQUETTES.



        





        		POTATO BOULETTES. (ENTREMETS.)



        		POTATO RISSOLES.



        		POTATOES À LA MAÎTRE D’HÔTEL.



        		POTATOES À LA CRÈME.



        		KOHL CANNON, OR KALE CANNON.



        		TO BOIL SEA-KALE.



        		SEA-KALE STEWED IN GRAVY. (ENTREMETS.)



        		SPINACH. (ENTREMETS.)



        		SPINACH A L’ANGLAISE. (ENTREMETS.)



        		SPINACH.



        		ANOTHER COMMON ENGLISH RECEIPT FOR SPINACH.



        		TO DRESS DANDELIONS LIKE SPINACH, OR AS A SALAD.



        		BOILED TURNIP-RADISHES.



        		BOILED LEEKS.



        		STEWED LETTUCES.



        		TO BOIL ASPARAGUS.



        		ASPARAGUS POINTS DRESSED LIKE PEAS. (ENTREMETS.)



        		TO BOIL GREEN PEAS.



        		GREEN PEAS À LA FRANÇAISE, OR FRENCH FASHION. (ENTREMETS).



        		GREEN PEAS WITH CREAM. (ENTREMETS.)



        		TO BOIL FRENCH BEANS.



        		FRENCH BEANS À LA FRANÇAISE. (ENTREMETS.)



        		AN EXCELLENT RECEIPT FOR FRENCH BEANS À LA FRANÇAISE.



        		TO BOIL WINDSOR BEANS.



        		DRESSED CUCUMBERS.



        		MANDRANG, OR MANDRAM.



        		ANOTHER RECEIPT FOR MANDRAM.



        		DRESSED CUCUMBERS.



        		STEWED CUCUMBERS.



        		CUCUMBERS À LA POULETTE.



        		CUCUMBERS À LA CRÊME.



        		FRIED CUCUMBERS TO SERVE IN COMMON HASHES AND MINCES.



        		MELON.



        		TO BOIL CAULIFLOWERS.



        		CAULIFLOWERS.



        		CAULIFLOWERS WITH PARMESAN CHEESE.



        		CAULIFLOWERS À LA FRANÇAISE.



        		BROCCOLI.



        		TO BOIL ARTICHOKES.



        		FOR ARTICHOKES EN SALADE



        		VEGETABLE MARROW.



        		ROAST TOMATAS.



        		STEWED TOMATAS.



        		FORCED TOMATAS.



        		FORCED TOMATAS.



        		PURÉE OF TOMATAS.



        		TO BOIL GREEN INDIAN CORN.



        		MUSHROOMS AU BEURRE.



        		POTTED MUSHROOMS.



        		MUSHROOM-TOAST, OR CROÛTE AUX CHAMPIGNONS.



        		TRUFFLES AND THEIR USES.



        		TO PREPARE TRUFFLES FOR USE.



        		TRUFFLES À LA SERVIETTE.



        		TRUFFLES À L’ITALIENNE.



        		TO BOIL SPROUTS, CABBAGES, SAVOYS, LETTUCES, OR ENDIVE.



        		STEWED CABBAGE.



        		TO BOIL TURNIPS.



        		TO MASH TURNIPS.



        		TURNIPS IN WHITE SAUCE. (ENTREMETS.)



        		TURNIPS STEWED IN BUTTER. (GOOD.)



        		TURNIPS IN GRAVY.



        		TO BOIL CARROTS.



        		CARROTS. (ENTRÉE.)



        		SWEET CARROTS. (ENTREMETS.)



        		MASHED (OR BUTTERED) CARROTS.



        		CARROTS AU BEURRE, OR BUTTERED CARROTS.



        		CARROTS IN THEIR OWN JUICE.



        		TO BOIL PARSNEPS.



        		FRIED PARSNEPS.



        		JERUSALEM ARTICHOKES.



        		TO FRY JERUSALEM ARTICHOKES. (ENTREMETS.)



        		JERUSALEM ARTICHOKES, À LA REINE.



        		MASHED JERUSALEM ARTICHOKES.



        		HARICOTS BLANCS.



        		TO BOIL BEET ROOT.



        		TO BAKE BEET ROOT.



        		STEWED BEET ROOT.



        		TO STEW RED CABBAGE.



        		BRUSSELS SPROUTS.



        		SALSIFY.



        		FRIED SALSIFY. (ENTREMETS.)



        		BOILED CELERY.



        		STEWED CELERY.



        		STEWED ONIONS.



        		STEWED CHESTNUTS.



      





      		CHAPTER XVIII. 

      

        		INTRODUCTORY REMARKS.



        		TO GLAZE OR ICE PASTRY.[112]



        		FEUILLETAGE, OR FINE FRENCH PUFF PASTE.



        		VERY GOOD LIGHT PASTE.



        		ENGLISH PUFF-PASTE.



        		CREAM CRUST.



        		PATE BRISÉE, OR FRENCH CRUST FOR HOT OR COLD MEAT PIES.



        		FLEAD CRUST.



        		COMMON SUET-CRUST FOR PIES.



        		VERY SUPERIOR SUET-CRUST.



        		VERY RICH SHORT CRUST FOR TARTS.



        		EXCELLENT SHORT CRUST FOR SWEET PASTRY.



        		BRIOCHE PASTE.



        		MODERN POTATO PASTY.



        		CASSEROLE OF RICE.



        		A GOOD COMMON ENGLISH GAME PIE.



        		MODERN CHICKEN PIE.



        		A COMMON CHICKEN PIE.



        		PIGEON PIE.



        		BEEF-STEAK PIE.



        		COMMON MUTTON PIE.



        		A GOOD MUTTON PIE.



        		RAISED PIES.



        		A VOL-AU-VENT. (ENTRÉE.)



        		A VOL-AU-VENT OF FRUIT. (ENTREMETS.)



        		VOL-AU-VENT À LA CRÊME. (ENTREMETS.)



        		OYSTER PATTIES.[119] (ENTRÉE).



        		COMMON LOBSTER PATTIES.



        		SUPERLATIVE LOBSTER-PATTIES.



        		GOOD CHICKEN PATTIES. (ENTRÉE.)



        		PATTIES À LA PONTIFE. (ENTRÉE.)



        		EXCELLENT MEAT ROLLS.



        		SMALL VOLS-AU-VENTS, OR PATTY-CASES.



        		ANOTHER RECEIPT FOR TARTLETS.



        		A SEFTON, OR VEAL CUSTARD.



        		APPLE CAKE, OR GERMAN TART.



        		TOURTE MERINGUÉE, OR TART WITH ROYAL ICING.[122]



        		A GOOD APPLE TART.



        		TART OF VERY YOUNG GREEN APPLES. (GOOD.)



        		BARBERRY TART.



        		THE LADY’S TOURTE, AND CHRISTMAS TOURTE À LA CHÂTELAINE.



        		GENOISES À LA REINE, OR HER MAJESTY’S PASTRY.



        		ALMOND PASTE.



        		TARTLETS OF ALMOND PASTE.



        		FAIRY FANCIES.



        		MINCEMEAT.



        		SUPERLATIVE MINCEMEAT.



        		MINCE PIES. (ENTREMETS.)



        		MINCE PIES ROYAL. (ENTREMETS.)



        		THE MONITOR’S TART, OR TOURTE À LA JUDD.



        		PUDDING PIES. (ENTREMETS.)



        		PUDDING PIES.



        		COCOA-NUT CHEESE-CAKES. (ENTREMETS.)



        		COMMON LEMON TARTLETS.



        		MADAME WERNER’S ROSENVIK CHEESE-CAKES.



        		APFEL KRAPFEN.



        		CRÊME PATISSIÈRE, OR PASTRY CREAM.



        		SMALL VOLS-AU-VENTS, À LA PARISIENNE. (ENTREMETS.)



        		PASTRY SANDWICHES.



        		LEMON SANDWICHES.



        		FANCHONNETTES. (ENTREMETS).



        		JELLY TARTLETS, OR CUSTARDS.



        		STRAWBERRY TARTLETS. (GOOD.)



        		RASPBERRY PUFFS.



        		CREAMED TARTLETS.



        		RAMEKINS À L’UDE, OR SEFTON FANCIES.



      





      		CHAPTER XIX. 

      

        		SOUFFLÉS.



        		LOUISE FRANKS’ CITRON SOUFFLÉ.



        		A FONDU, OR CHEESE SOUFFLÉ.



        		OBSERVATIONS ON OMLETS, FRITTERS, &C.



        		A COMMON OMLET.



        		AN OMLETTE SOUFFLÉ. SECOND COURSE REMOVE OF ROAST.[133]



        		PLAIN COMMON FRITTERS.



        		PANCAKES.



        		FRITTERS OF CAKE AND PUDDING.



        		MINCEMEAT FRITTERS.



        		VENETIAN FRITTERS.



        		RHUBARB FRITTERS.



        		APPLE, PEACH, APRICOT, OR ORANGE FRITTERS.



        		BRIOCHE FRITTERS.



        		POTATO FRITTERS. (ENTREMETS.)



        		LEMON FRITTERS. (ENTREMETS.)



        		CANNELONS. (ENTREMETS.)



        		CANNELONS OF BRIOCHE PASTE. (ENTREMETS.)



        		CROQUETTES OF RICE. (ENTREMETS.)



        		FINER CROQUETTES OF RICE. (ENTREMETS.)



        		SAVOURY CROQUETTES OF RICE. (ENTRÉE.)



        		RISSOLES. (ENTRÉE.)



        		VERY SAVOURY ENGLISH RISSOLES. (ENTRÉE.)



        		SMALL FRIED BREAD PATTIES, OR CROUSTADES OF VARIOUS KINDS.



        		DRESDEN PATTIES, OR CROUSTADES.



        		TO PREPARE BEEF MARROW FOR FRYING CROUSTADES, SAVOURY TOASTS, &C.



        		SMALL CROUSTADES, OR BREAD PATTIES, DRESSED IN MARROW.



        		SMALL CROUSTADES À LA BONNE MAMAN.



        		CURRIED TOASTS WITH ANCHOVIES.



        		TO FILLET ANCHOVIES.



        		SAVOURY TOASTS.



        		TO CHOOSE MACCARONI AND OTHER ITALIAN PASTES.



        		TO BOIL MACCARONI.



        		RIBBON MACCARONI.[139]



        		DRESSED MACCARONI.



        		MACCARONI À LA REINE.



        		SEMOULINA AND POLENTA À L’ITALIENNE. (GOOD.)



      





      		CHAPTER XX. 

      

        		GENERAL DIRECTIONS.



        		TO CLEAN CURRANTS FOR PUDDINGS OR CAKES.



        		TO STEAM A PUDDING IN A COMMON STEWPAN OR SAUCEPAN.



        		TO MIX BATTER FOR PUDDINGS.



        		SUET-CRUST, FOR MEAT OR FRUIT PUDDINGS.



        		BUTTER CRUST FOR PUDDINGS.



        		SAVOURY PUDDINGS.



        		BEEF-STEAK, OR JOHN BULL’S PUDDING.



        		SMALL BEEF-STEAK PUDDING.



        		RUTH PINCH’S BEEF-STEAK PUDDING.



        		MUTTON PUDDING.



        		PARTRIDGE PUDDING.



        		A PEAS PUDDING.



        		WINE SAUCE FOR SWEET PUDDINGS.



        		COMMON WINE SAUCE.



        		PUNCH SAUCE FOR SWEET PUDDINGS.



        		FOR CLEAR ARROW-ROOT SAUCE.



        		A GERMAN CUSTARD PUDDING-SAUCE.



        		A DELICIOUS GERMAN PUDDING-SAUCE.



        		RED CURRANT OR RASPBERRY SAUCE. (GOOD.)



        		COMMON RASPBERRY-SAUCE.



        		SUPERIOR FRUIT-SAUCES FOR SWEET PUDDINGS.



        		PINE-APPLE PUDDING-SAUCE.



        		A VERY FINE PINE-APPLE SAUCE OR SYRUP, FOR PUDDINGS OR OTHER SWEET DISHES.



        		GERMAN CHERRY SAUCE.



        		COMMON BATTER PUDDING.



        		ANOTHER BATTER PUDDING.



        		BLACK-CAP PUDDING.



        		BATTER FRUIT PUDDING.



        		KENTISH SUET PUDDING.



        		ANOTHER SUET PUDDING.



        		APPLE, CURRANT, CHERRY, OR OTHER FRESH FRUIT PUDDING.



        		A COMMON APPLE PUDDING.



        		HERODOTUS’ PUDDING.



        		THE PUBLISHER’S PUDDING.



        		HER MAJESTY’S PUDDING.



        		COMMON CUSTARD PUDDING.



        		PRINCE ALBERT’S PUDDING.



        		GERMAN PUDDING, AND SAUCE. (VERY GOOD.)



        		THE WELCOME GUEST’S OWN PUDDING. (LIGHT AND WHOLESOME.)



        		A CABINET PUDDING.



        		A VERY FINE CABINET PUDDING.



        		SNOWDON PUDDING.



        		VERY GOOD RAISIN PUDDINGS.



        		THE ELEGANT ECONOMIST’S PUDDING.



        		PUDDING À LA SCOONES.



        		INGOLDSBY CHRISTMAS PUDDINGS.



        		SMALL AND VERY LIGHT PLUM PUDDING.



        		VEGETABLE PLUM PUDDING.



        		THE AUTHOR’S CHRISTMAS PUDDING.



        		A KENTISH WELL PUDDING.



        		ROLLED PUDDING.



        		A BREAD PUDDING.



        		A BROWN BREAD PUDDING.



        		A GOOD BOILED RICE PUDDING.



        		CHEAP RICE PUDDING.



        		RICE AND GOOSEBERRY PUDDING.



        		FASHIONABLE APPLE DUMPLINGS.



        		ORANGE SNOW-BALLS.



        		APPLE SNOW-BALLS.



        		LIGHT CURRANT DUMPLINGS.



        		LEMON DUMPLINGS. (LIGHT AND GOOD.)



        		SUFFOLK, OR HARD DUMPLINGS.



        		NORFOLK DUMPLINGS.



        		SWEET BOILED PATTIES. (GOOD.)



        		BOILED RICE TO BE SERVED WITH STEWED FRUITS, PRESERVES, OR RASPBERRY VINEGAR.



      





      		CHAPTER XXI. 

      

        		INTRODUCTORY REMARKS.



        		A BAKED PLUM PUDDING EN MOULE, OR MOULDED.



        		THE PRINTER’S PUDDING.



        		ALMOND PUDDING.



        		THE YOUNG WIFE’S PUDDING.



        		THE GOOD DAUGHTER’S MINCEMEAT PUDDING.



        		MRS. HOWITT’S PUDDING.



        		AN EXCELLENT LEMON PUDDING.



        		LEMON SUET PUDDING.



        		BAKEWELL PUDDING.



        		RATIFIA PUDDING.



        		THE ELEGANT ECONOMIST’S PUDDING.



        		RICH BREAD AND BUTTER PUDDING.



        		COMMON BREAD AND BUTTER PUDDING.



        		A GOOD BAKED BREAD PUDDING.



        		ANOTHER BAKED BREAD PUDDING.



        		A GOOD SEMOULINA, OR SOUJEE PUDDING.



        		FRENCH SEMOULINA PUDDING.



        		SAXE-GOTHA PUDDING, OR TOURTE.



        		BADEN-BADEN PUDDINGS.



        		SUTHERLAND OR CASTLE PUDDINGS.



        		MADELEINE PUDDINGS.



        		A GOOD FRENCH RICE PUDDING, OR GÂTEAU DE RIZ.



        		A COMMON RICE PUDDING.



        		QUITE CHEAP RICE PUDDING.



        		RICHER RICE PUDDING.



        		RICE PUDDING MERINGUÉ.



        		A GOOD GROUND RICE PUDDING.



        		COMMON GROUND RICE PUDDING.



        		GREEN GOOSEBERRY PUDDING.



        		POTATO PUDDING.



        		A RICHER POTATO PUDDING.



        		A GOOD SPONGE CAKE PUDDING.



        		CAKE AND CUSTARD, AND VARIOUS OTHER INEXPENSIVE PUDDINGS.



        		BAKED APPLE PUDDING, OR CUSTARD.



        		DUTCH CUSTARD, OR BAKED RASPBERRY PUDDING.



        		GABRIELLE’S PUDDING, OR SWEET CASSEROLE OF RICE.



        		VERMICELLI PUDDING WITH APPLES OR WITHOUT, AND PUDDINGS OF SOUJEE AND SEMOLA.



        		RICE À LA VATHEK, OR RICE PUDDING À LA VATHEK.



        		GOOD YORKSHIRE PUDDING.



        		COMMON YORKSHIRE PUDDING.



        		NORMANDY PUDDING. (GOOD.)



        		COMMON BAKED RAISIN PUDDING.



        		A RICHER BAKED RAISIN PUDDING.



        		THE POOR AUTHOR’S PUDDING.



        		PUDDING À LA PAYSANNE.



        		THE CURATE’S PUDDING.



        		A LIGHT BAKED BATTER PUDDING.



      





      		CHAPTER XXII. 

      

        		TO PRESERVE EGGS FRESH FOR MANY WEEKS.



        		TO COOK EGGS IN THE SHELL WITHOUT BOILING THEM.



        		TO BOIL EGGS IN THE SHELL.



        		TO DRESS THE EGGS OF THE GUINEA FOWL AND BANTAM.



        		TO DRESS TURKEYS’ EGGS.



        		FORCED TURKEYS’ EGGS (OR SWANS’).



        		TO BOIL A SWAN’S EGG HARD.



        		SWAN’S EGG, EN SALADE.



        		TO POACH EGGS.



        		POACHED EGGS WITH GRAVY. (ENTREMETS.)



        		ŒUFS AU PLAT.



        		MILK AND CREAM.



        		DEVONSHIRE, OR CLOTTED CREAM.



        		DU LAIT A MADAME.



        		CURDS AND WHEY.



      





      		CHAPTER XXIII. 

      

        		TO PREPARE CALF’S FEET STOCK.



        		TO CLARIFY CALF’S FEET STOCK.



        		TO CLARIFY ISINGLASS.



        		SPINACH GREEN, FOR COLOURING SWEET DISHES, CONFECTIONARY, OR SOUPS.



        		PREPARED APPLE OR QUINCE JUICE.



        		COCOA-NUT FLAVOURED MILK.



        		COMPÔTES OF FRUIT.



        		COMPÔTE OF PEACHES.



        		ANOTHER RECEIPT FOR STEWED PEACHES.



        		COMPÔTE OF BARBERRIES FOR DESSERT.



        		BLACK CAPS PAR EXCELLENCE.



        		GATEAU DE POMMES.



        		GATEAU OF MIXED FRUITS. (GOOD.)



        		JELLIES.



        		ANOTHER RECEIPT FOR CALF’S FEET JELLY.



        		MODERN VARIETIES OF CALF’S FEET JELLY.



        		APPLE CALF’S FEET JELLY.



        		ORANGE CALF’S FEET JELLY.



        		ORANGE ISINGLASS JELLY.



        		VERY FINE ORANGE JELLY.



        		ORANGES FILLED WITH JELLY.



        		TO MAKE ORANGE BASKETS FOR JELLY.



        		LEMON CALF’S FEET JELLY.



        		CONSTANTIA JELLY.



        		RHUBARB ISINGLASS JELLY.



        		STRAWBERRY ISINGLASS JELLY.



        		FANCY JELLIES.



        		QUEEN MAB’S PUDDING.



        		NESSELRÔDE CREAM.



        		CRÊME À LA COMTESSE, OR THE COUNTESS’S CREAM.



        		AN EXCELLENT TRIFLE.



        		SWISS CREAM, OR TRIFLE.



        		TIPSY CAKE, OR BRANDY TRIFLE.



        		FILLED WITH WHIPPED CREAM AND FRESH STRAWBERRIES.



        		VERY GOOD LEMON CREAMS MADE WITHOUT CREAM.



        		FRUIT CREAMS, AND ITALIAN CREAMS.



        		VERY SUPERIOR WHIPPED SYLLABUBS.



        		BLANC-MANGES.



        		RICHER BLANC-MANGE.



        		JAUMANGE, OR JAUNE MANGER, SOMETIMES CALLED DUTCH FLUMMERY.



        		EXTREMELY GOOD STRAWBERRY BLANC-MANGE, OR BAVARIAN CREAM.



        		QUINCE BLANC-MANGE.



        		QUINCE BLANC-MANGE, WITH ALMOND CREAM.



        		APRICOT BLANC-MANGE, OR CRÊME PARISIENNE.



        		CURRANT BLANC-MANGE.



        		LEMON SPONGE, OR MOULDED LEMON CREAM.



        		AN APPLE HEDGE-HOG, OR SUÉDOISE.



        		VERY GOOD OLD-FASHIONED BOILED CUSTARD.



        		RICH BOILED CUSTARD.



        		THE QUEEN’S CUSTARD.



        		CURRANT CUSTARD.



        		QUINCE OR APPLE CUSTARDS.



        		THE DUKE’S CUSTARD.



        		CHOCOLATE CUSTARDS.



        		COMMON BAKED CUSTARD.



        		A FINER BAKED CUSTARD.



        		FRENCH CUSTARDS OR CREAMS.



        		GERMAN PUFFS.



        		A MERINGUE OF RHUBARB, OR GREEN GOOSEBERRIES.



        		CREAMED SPRING FRUIT, OR RHUBARB TRIFLE.



        		MERINGUE OF PEARS, OR OTHER FRUIT.



        		AN APPLE CHARLOTTE, OR CHARLOTTE DE POMMES.



        		MARMALADE FOR THE CHARLOTTE.



        		A CHARLOTTE À LA PARISIENNE.



        		A GERTRUDE À LA CREME.



        		POMMES AU BEURRE.



        		SUÉDOISE OF PEACHES.



        		AROCĒ DOCĒ (OR SWEET RICE, À LA PORTUGAISE.)



        		COCOA-NUT DOCE.



        		BUTTERED CHERRIES. (CERISES AU BEURRE.)



        		SWEET MACARONI.



        		BERMUDA WITCHES.



        		NESSELRÔDE PUDDING.



        		STEWED FIGS. (A VERY NICE COMPOTE.)



      





      		CHAPTER XXIV. 

      

        		A FEW GENERAL RULES AND DIRECTIONS FOR PRESERVING.



        		TO EXTRACT THE JUICE OF PLUMS FOR JELLY.



        		TO WEIGH THE JUICE OF FRUIT.



        		RHUBARB JAM.



        		GREEN GOOSEBERRY JELLY.



        		GREEN GOOSEBERRY JAM.



        		TO DRY GREEN GOOSEBERRIES.



        		GREEN GOOSEBERRIES FOR TARTS.



        		RED GOOSEBERRY JAM.



        		VERY FINE GOOSEBERRY JAM.



        		JELLY OF RIPE GOOSEBERRIES.



        		UNMIXED GOOSEBERRY JELLY.



        		GOOSEBERRY PASTE.



        		TO DRY RIPE GOOSEBERRIES WITH SUGAR.



        		JAM OF KENTISH OR FLEMISH CHERRIES.



        		TO DRY CHERRIES WITH SUGAR.



        		DRIED CHERRIES.



        		CHERRIES DRIED WITHOUT SUGAR.



        		TO DRY MORELLA CHERRIES.



        		COMMON CHERRY CHEESE.



        		CHERRY PASTE. (FRENCH.)



        		STRAWBERRY JAM.



        		STRAWBERRY-JELLY.



        		TO PRESERVE STRAWBERRIES OR RASPBERRIES, FOR CREAMS OR ICES, WITHOUT BOILING.



        		RASPBERRY JAM.



        		VERY RICH RASPBERRY JAM OR MARMALADE.



        		GOOD RED OR WHITE RASPBERRY JAM.



        		RASPBERRY JELLY FOR FLAVOURING CREAMS.



        		ANOTHER RASPBERRY JELLY.



        		RED CURRANT JELLY.



        		SUPERLATIVE RED CURRANT JELLY.



        		FRENCH CURRANT JELLY.



        		DELICIOUS RED CURRANT JAM.



        		VERY FINE WHITE CURRANT JELLY.



        		WHITE CURRANT JAM, A BEAUTIFUL PRESERVE.



        		CURRANT PASTE.



        		FINE BLACK CURRANT JELLY.



        		COMMON BLACK CURRANT JELLY.



        		BLACK CURRANT JAM AND MARMALADE.



        		NURSERY PRESERVE.



        		ANOTHER GOOD COMMON PRESERVE.



        		A GOOD MÉLANGE, OR MIXED PRESERVE.



        		GROSEILLÉE.



        		SUPERIOR PINE-APPLE MARMALADE.



        		A FINE PRESERVE OF THE GREEN ORANGE PLUM.



        		GREENGAGE JAM, OR MARMALADE.



        		PRESERVE OF THE MAGNUM BONUM, OR MOGUL PLUM.



        		TO DRY OR PRESERVE MOGUL PLUMS IN SYRUP.



        		MUSSEL PLUM CHEESE AND JELLY.



        		APRICOT MARMALADE.



        		TO DRY APRICOTS.



        		DRIED APRICOTS.



        		PEACH JAM, OR MARMALADE.



        		TO PRESERVE, OR TO DRY PEACHES OR NECTARINES.



        		DAMSON JAM. (VERY GOOD.)



        		DAMSON JELLY.



        		DAMSON, OR RED PLUM SOLID. (GOOD.)



        		EXCELLENT DAMSON CHEESE.



        		RED GRAPE JELLY.



        		ENGLISH GUAVA.



        		VERY FINE IMPERATRICE PLUM MARMALADE.



        		TO DRY IMPERATRICE PLUMS.



        		TO BOTTLE FRUIT FOR WINTER USE.



        		APPLE JELLY.



        		EXCEEDINGLY FINE APPLE JELLY.



        		QUINCE JELLY.



        		QUINCE MARMALADE.



        		QUINCE AND APPLE MARMALADE.



        		QUINCE PASTE.



        		JELLY OF SIBERIAN CRABS.



        		TO PRESERVE BARBERRIES IN BUNCHES.



        		BARBERRY JAM.



        		SUPERIOR BARBERRY JELLY, AND MARMALADE.



        		ORANGE MARMALADE.



        		GENUINE SCOTCH MARMALADE.



        		CLEAR ORANGE MARMALADE.



        		FINE JELLY OF SEVILLE ORANGES.



      





      		CHAPTER XXV. 

      

        		OBSERVATIONS ON PICKLES.



        		TO PICKLE CHERRIES.



        		TO PICKLE GHERKINS.



        		TO PICKLE GHERKINS. (A French Receipt.)



        		TO PICKLE PEACHES, AND PEACH MANGOES.



        		SWEET PICKLE OF MELON. (FOREIGN RECEIPT.)



        		TO PICKLE MUSHROOMS.



        		MUSHROOMS IN BRINE.



        		TO PICKLE WALNUTS.



        		TO PICKLE BEET-ROOT.



        		PICKLED ESCHALOTS.



        		PICKLED ONIONS.



        		TO PICKLE LEMONS, AND LIMES.



        		LEMON MANGOES.



        		TO PICKLE NASTURTIUMS.



        		TO PICKLE RED CABBAGE.



      





      		CHAPTER XXVI. 

      

        		GENERAL REMARKS ON CAKES.



        		TO BLANCH AND TO POUND ALMONDS.



        		TO REDUCE ALMONDS TO A PASTE.



        		TO COLOUR ALMONDS OR SUGAR-GRAINS, OR SUGAR-CANDY, FOR CAKES, OR PASTRY.



        		TO PREPARE BUTTER FOR RICH CAKES.



        		TO WHISK EGGS FOR LIGHT RICH CAKES.



        		SUGAR GLAZINGS AND ICINGS.



        		ORANGE-FLOWER MACAROONS. (DELICIOUS.)



        		ALMOND MACAROONS.



        		VERY FINE COCOA-NUT MACAROONS.



        		IMPERIALS. (NOT VERY RICH.)



        		FINE ALMOND CAKE.



        		PLAIN POUND OR CURRANT CAKE.



        		RICE CAKE.



        		WHITE CAKE.



        		A GOOD SPONGE CAKE.



        		A SMALLER SPONGE CAKE.



        		FINE VENETIAN CAKE OR CAKES.



        		A GOOD MADEIRA CAKE.



        		A SOLIMEMNE.



        		BANBURY CAKES.



        		MERINGUES.



        		ITALIAN MERINGUES.



        		THICK, LIGHT GINGERBREAD.



        		ACTON GINGERBREAD.



        		CHEAP AND VERY GOOD GINGER OVEN-CAKE OR CAKES.



        		GOOD COMMON GINGERBREAD.



        		RICHER GINGERBREAD.



        		COCOA-NUT GINGERBREAD.



        		A DELICIOUS CREAM-CAKE AND SWEET RUSKS.



        		A GOOD LIGHT LUNCHEON-CAKE AND BROWN BRACK.



        		A VERY CHEAP LUNCHEON BISCUIT, OR NURSERY CAKE.



        		ISLE OF WIGHT DOUGH-NUTS.



        		QUEEN CAKES.



        		JUMBLES.



        		A GOOD SODA CAKE.



        		GOOD SCOTTISH SHORTBREAD.



        		A GALETTE.



        		SMALL SUGAR CAKES OF VARIOUS KINDS.



        		FLEED OR FLEAD CAKES.



        		LIGHT BUNS OF DIFFERENT KINDS.



        		PLAIN DESSERT OR WINE BISCUITS, AND GINGER BISCUITS.



        		THREADNEEDLE STREET BISCUITS.



        		GOOD CAPTAIN’S BISCUITS.



        		THE COLONEL’S BISCUITS.



        		AUNT CHARLOTTE’S BISCUITS.



        		EXCELLENT SODA BUNS.



      





      		CHAPTER XXVII. 

      

        		TO CLARIFY SUGAR.



        		TO BOIL SUGAR FROM SYRUP TO CANDY, OR TO CARAMEL.



        		CARAMEL.



        		BARLEY-SUGAR.



        		NOUGAT.



        		GINGER CANDY.



        		ORANGE-FLOWER CANDY.



        		ORANGE-FLOWER CANDY. (Another Receipt.)



        		COCOA-NUT CANDY.



        		PALACE-BONBONS.



        		EVERTON TOFFIE.



        		CHOCOLATE DROPS.



        		CHOCOLATE ALMONDS.



        		SEVILLE ORANGE PASTE.



      





      		CHAPTER XXVIII. 

      

        		DESSERT DISHES.



        		PEARLED FRUIT, OR FRUIT EN CHEMISE.



        		SALAD OF MIXED SUMMER FRUITS.



        		PEACH SALAD.



        		ORANGE SALAD.



        		TANGERINE ORANGES.



        		PEACHES IN BRANDY. (Rotterdam Receipt.)



        		BRANDIED MORELLA CHERRIES.



        		BAKED COMPÔTE OF APPLES.



        		DRIED NORFOLK BIFFINS.



        		NORMANDY PIPPINS.



        		STEWED PRUNEAUX DE TOURS, OR TOURS DRIED PLUMS.



        		TO BAKE PEARS.



        		STEWED PEARS.



        		BOILED CHESTNUTS.



        		ROASTED CHESTNUTS.



        		ALMOND SHAMROCKS.



        		SMALL SUGAR SOUFFLÉS.



        		ICES.



      





      		CHAPTER XXIX. 

      

        		STRAWBERRY VINEGAR, OF DELICIOUS FLAVOUR.



        		VERY FINE RASPBERRY VINEGAR.



        		FINE CURRANT SYRUP, OR SIROP DE GROSEILLES.



        		CHERRY-BRANDY.



        		OXFORD PUNCH.



        		OXFORD RECEIPT FOR BISHOP.



        		CAMBRIDGE MILK PUNCH.



        		TO MULL WINE.



        		A BIRTHDAY SYLLABUB.



        		AN ADMIRABLE COOL CUP.



        		THE REGENT’S, OR GEORGE THE FOURTH’S, PUNCH.



        		MINT JULEP, AN AMERICAN RECEIPT.



        		DELICIOUS MILK LEMONADE.



        		EXCELLENT PORTABLE LEMONADE.



        		EXCELLENT BARLEY WATER.



        		RAISIN WINE, WHICH, IF LONG KEPT, REALLY RESEMBLES FOREIGN.



        		VERY GOOD ELDERBERRY WINE.



        		VERY GOOD GINGER WINE.



        		EXCELLENT ORANGE WINE.



        		THE COUNSELLOR’S CUP.



      





      		CHAPTER XXX. 

      

        		COFFEE.



        		TO ROAST COFFEE.



        		A FEW GENERAL DIRECTIONS FOR MAKING COFFEE.



        		EXCELLENT BREAKFAST COFFEE.



        		TO BOIL COFFEE.



        		CAFÉ NOIR.



        		BURNT COFFEE, OR COFFEE À LA MILITAIRE.



        		TO MAKE CHOCOLATE.



        		A SPANISH RECIPE FOR MAKING AND SERVING CHOCOLATE.



        		TO MAKE COCOA.



      





      		CHAPTER XXXI. 

      

        		REMARKS ON HOME-MADE BREAD.



        		TO PURIFY YEAST FOR BREAD OR CAKES.



        		THE OVEN.



        		A FEW RULES TO BE OBSERVED IN MAKING BREAD.



        		HOUSEHOLD BREAD.



        		BORDYKE BREAD.



        		GERMAN YEAST.



        		PROFESSOR LIEBIG’S BAVARIAN BROWN BREAD.



        		ENGLISH BROWN BREAD.



        		UNFERMENTED BREAD.



        		POTATO BREAD.



        		DINNER OR BREAKFAST ROLLS.



        		GENEVA ROLLS, OR BUNS.



        		RUSKS.



        		EXCELLENT DAIRY-BREAD MADE WITHOUT YEAST.



        		TO KEEP BREAD.



        		TO FRESHEN STALE BREAD (AND PASTRY, ETC.), AND PRESERVE IT FROM MOULD.



        		TO KNOW WHEN BREAD IS SUFFICIENTLY BAKED.



        		ON THE PROPER FERMENTATION OF DOUGH.



      





      		CHAPTER XXXII. 

      

        		FOREIGN AND JEWISH COOKERY.



        		REMARKS ON JEWISH COOKERY.



        		JEWISH SMOKED BEEF.[188]



        		CHORISSA (OR JEWISH SAUSAGE) WITH RICE.



        		TO FRY SALMON AND OTHER FISH IN OIL.



        		JEWISH ALMOND PUDDING.



        		THE LADY’S OR INVALID’S NEW BAKED APPLE PUDDING.



        		A FEW GENERAL DIRECTIONS FOR THE JEWISH TABLE.



        		TOMATA AND OTHER CHUTNIES.



        		INDIAN LOBSTER-CUTLETS.



        		AN INDIAN BURDWAN.



        		THE KING OF OUDE’S OMLET.



        		KEDGEREE OR KIDGEREE, AN INDIAN BREAKFAST DISH.



        		A SIMPLE SYRIAN PILAW.



        		SIMPLE TURKISH OR ARABIAN PILAW.



        		A REAL INDIAN PILAW.



        		INDIAN RECEIPT FOR CURRIED FISH.



        		BENGAL CURRIE POWDER.



        		RISOTTO À LA MILANAISE.



        		STUFATO.



        		BROILED EELS WITH SAGE. (ENTRÉE.)



        		A SWISS MAYONNAISE.



        		TENDRONS DE VEAU.



        		POITRINE DE VEAU GLACÉE.



        		BREAST OF VEAL. SIMPLY STEWED.[193]



        		COMPOTE DE PIGEONS (STEWED PIGEONS.)



        		MAI TRANK (MAY-DRINK).



        		A VIENNESE SOUFFLÉ-PUDDING, CALLED SALZBURGER NOCKERL.



      





      		INDEX.



    





  





  Points de repère



  

    		Couverture
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