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      Transcriber's Note:




      This cover was created for this edition using the plain red cover and the original title page and is placed in the public domain.

    




    All spelling on the monthly menus was retained as printed, for example, "Begetables." In the remaining text, spelling was only changed where a clear majority of usage could be found in the same text. For example, "benshamelle" for "béchamel" was retained while "posssible" for "possible" was corrected.
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  PREFACE.




  

    The mode of cookery which the author of the following sheets has pursued for a series of years having obtained the most distinguished approbation of the public, has induced him to commit his practice to paper; in doing which, a deviation has been made from the usual introductory methods of other treatises of the kind, in omitting to give particular directions for the choice of fish, meats, poultry, and vegetables, and at what times they respectively might be in season, &c. &c. the author conceiving the simpler method to be the most acceptable: and, therefore, as actual knowledge must ever supersede written forms, he would advise a frequent attendance at the different markets, fully assured that experience will convey greater instruction in marketing than all the theories which could be advanced. There are, nevertheless, some useful observations interspersed in the course of the work for that purpose; the author having confined himself chiefly to the practical part of cookery; he has also given some directions in a branch of the confectionary business: in both of which it has been his constant endeavour that they might be rendered as simple and easy as possible, and that economy might pervade the whole.

  




  The receipts are written for the least possible quantities in the different made-dishes and sauces, it being a frequent error in most of the books that they are too expensive and too long; by which means the art has been rendered intricate in the extreme, both in theory and practice.




  Independent, also, of a close adherence to any given rules, there are other qualities essential to the completion of a thorough cook; such as, an acute taste, a fertile invention, and a rigid attention to cleanliness.




  The preceding hints and subsequent directions, it is hoped, will prove fully adequate to perfection in cookery; the work being entirely divested of the many useless receipts from other professions, (which have been uniformly introduced in books of the like nature,) and nothing inserted but what has an immediate reference to the art itself.




  There is prefixed a Bill of Fare for each month in the year, as a specimen of the seasons, which may be altered as judgment directs. There is annexed, also, at the end of the volume, an Index, by which, from the first letter or word of the different articles, will be found their respective receipts.
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            Broiled beef steaks

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Beef steak pudding

          



          	

            129

          

        




        

          	

             

          

        




        

          	

            Oyster sauce for beef steaks

          



          	

            130

          

        




        

          	

             

          

        




        

          	

            To dress mutton, lamb, or pork chops in a plain manner

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To dress veal cutlets

          



          	

            131

          

        




        

          	

             

          

        




        

          	

            Minced veal for a dish

          



          	

            ib.

          

        




        

          	

            ———— another way

          



          	

            132

          

        




        

          	

             

          

        




        

          	

            Partridges or pheasants au choux

          



          	

            ib.

          

        




        

          	

            ———————— with truffles

          



          	

            133

          

        




        

          	

             

          

        




        

          	

            Turkey with truffles

          



          	

            134

          

        




        

          	

             

          

        




        

          	

            Truffle sauce for turkies, &c.

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Turkey with chesnuts

          



          	

            135

          

        




        

          	

            —— with ragout

          



          	

            136

          

        




        

          	

             

          

        




        

          	

            Rabbits with onions

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Glaized sweetbreads

          



          	

            137

          

        




        

          	

             

          

        




        

          	

            Matelote of rabbits

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Sweetbreads en erison

          



          	

            138

          

        




        

          	

             

          

        




        

          	

            Stewed giblets plain

          



          	

            ib.

          

        




        

          	

            —— with peas

          



          	

            139

          

        




        

          	

             

          

        




        

          	

            Green truffles for a dish

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Rabbits en gallentine for a dish

          



          	

            140

          

        




        

          	

             

          

        




        

          	

            Ham braised

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Jerusalem artichokes stewed

          



          	

            141

          

        




        

          	

            ——————— another way

          



          	

            142

          

        




        

          	

             

          

        




        

          	

            Mashed potatoes

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Cauliflower with parmezan cheese

          



          	

            143

          

        




        

          	

            ———— a la sauce

          



          	

            ib.

          

        




        

          	

            ———— a la cream

          



          	

            144

          

        




        

          	

             

          

        




        

          	

            Stewed artichoke bottoms

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            French beans a la cream for a dish

          



          	

            145

          

        




        

          	

             

          

        




        

          	

            Stewed cardoons

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Vegetables in a mould

          



          	

            146

          

        




        

          	

             

          

        




        

          	

            Broiled mushrooms

          



          	

            147

          

        




        

          	

             

          

        




        

          	

            Stewed mushrooms (brown) and (white)

          



          	

            147, 148

          

        




        

          	

             

          

        




        

          	

            Mashed turnips

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Potatoes creamed

          



          	

            149

          

        




        

          	

             

          

        




        

          	

            Stewed watercresses

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            A neat dish of vegetables

          



          	

            150

          

        




        

          	

             

          

        




        

          	

            Vegetable pie

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Fried potatoes

          



          	

            151

          

        




        

          	

             

          

        




        

          	

            Fried onions with parmezan cheese

          



          	

            152

          

        




        

          	

             

          

        




        

          	

            Pickle tongue forced

          



          	

            153

          

        




        

          	

             

          

        




        

          	

            Stewed endive

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Forced cucumbers

          



          	

            154

          

        




        

          	

             

          

        




        

          	

            To stew peas for a dish

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Salad of asparagus

          



          	

            155

          

        




        

          	

             

          

        




        

          	

            Asparagus peas

          



          	

            ib.

          

        




        

          	

            ——— another way

          



          	

            156

          

        




        

          	

             

          

        




        

          	

            Stewed asparagus for sauce

          



          	

            157

          

        




        

          	

             

          

        




        

          	

            Directions for vegetables

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Pickled oysters

          



          	

            158

          

        




        

          	

             

          

        




        

          	

            Oyster atlets

          



          	

            159

          

        




        

          	

             

          

        




        

          	

            Scollop oysters

          



          	

            160

          

        




        

          	

             

          

        




        

          	

            Oyster loaves

          



          	

            161

          

        




        

          	

             

          

        




        

          	

            Ragout of sweetbreads (brown)

          



          	

            ib.

          

        




        

          	

            ——————— (white)

          



          	

            162

          

        




        

          	

             

          

        




        

          	

            Poached eggs with forrel or endive

          



          	

            163

          

        




        

          	

             

          

        




        

          	

            Buttered eggs

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Fried eggs, &c.

          



          	

            164

          

        




        

          	

             

          

        




        

          	

            Eggs a la trip

          



          	

            165

          

        




        

          	

             

          

        




        

          	

            Omlet of eggs

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Fricassee of tripe

          



          	

            167

          

        




        

          	

             

          

        




        

          	

            Lambs tails and ears

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Curried atlets

          



          	

            168

          

        




        

          	

             

          

        




        

          	

            To stew maccaroni

          



          	

            169

          

        




        

          	

             

          

        




        

          	

            Stewed cheese

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To prepare a batter for frying different articles, being a sufficient quantity for one dish

          



          	

            170

          

        




        

          	

             

          

        




        

          	

            Fried celery

          



          	

            ib.

          

        




        

          	

            —— peths

          



          	

            171

          

        




        

          	

            —— sweetbreads

          



          	

            ib.

          

        




        

          	

            —— artichoke bottoms

          



          	

            ib.

          

        




        

          	

            —— tripe and onions

          



          	

            172

          

        




        

          	

             

          

        




        

          	

            Hard eggs fried

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To dress a lamb's fry

          



          	

            173

          

        




        

          	

            ——————— another way

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Puffs with forcemeat of vegetables

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Rammequins

          



          	

            174

          

        




        

          	

             

          

        




        

          	

            To dress part of a wild boar

          



          	

            175

          

        




        

          	

             

          

        




        

          	

            Plovers eggs, to be served up different ways

          



          	

            176

          

        




        

          	

             

          

        




        

          	

            Buttered lobsters

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Meat cake

          



          	

            177

          

        




        

          	

             

          

        




        

          	

            Collared pig

          



          	

            178

          

        




        

          	

             

          

        




        

          	

            Red beef for slices

          



          	

            179

          

        




        

          	

             

          

        




        

          	

            Savory jelly

          



          	

            180

          

        




        

          	

             

          

        




        

          	

            Aspect of fish

          



          	

            181

          

        




        

          	

            —— of meat or fowl

          



          	

            182

          

        




        

          	

             

          

        




        

          	

            Canopies

          



          	

            183

          

        




        

          	

             

          

        




        

          	

            Salmagundy

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Salad of lobster

          



          	

            184

          

        




        

          	

             

          

        




        

          	

            French salad

          



          	

            185

          

        




        

          	

             

          

        




        

          	

            Blancmange

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Dutch blancmange

          



          	

            186

          

        




        

          	

             

          

        




        

          	

            Riband blancmange

          



          	

            187

          

        




        

          	

             

          

        




        

          	

            Cleared calves feet jelly

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Marbrée jelly

          



          	

            188

          

        




        

          	

             

          

        




        

          	

            Bagnets a l'eau

          



          	

            189

          

        




        

          	

             

          

        




        

          	

            Apple fritters for a dish

          



          	

            190

          

        




        

          	

             

          

        




        

          	

            Golden pippins a la cream

          



          	

            191

          

        




        

          	

            ————— another way

          



          	

            192

          

        




        

          	

             

          

        




        

          	

            Stewed pippins another way

          



          	

            193

          

        




        

          	

             

          

        




        

          	

            Cream for pies

          



          	

            193

          

        




        

          	

             

          

        




        

          	

            Mince meat

          



          	

            194

          

        




        

          	

             

          

        




        

          	

            Compote of oranges

          



          	

            195

          

        




        

          	

             

          

        




        

          	

            Tea cream

          



          	

            196

          

        




        

          	

             

          

        




        

          	

            Virgin cream

          



          	

            197

          

        




        

          	

             

          

        




        

          	

            Coffee cream

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Burnt cream

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Pastry cream

          



          	

            198

          

        




        

          	

             

          

        




        

          	

            Almond paste

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Cheese cakes

          



          	

            199

          

        




        

          	

             

          

        




        

          	

            Almond nuts

          



          	

            200

          

        




        

          	

             

          

        




        

          	

            To make syllabub

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Trifle

          



          	

            201

          

        




        

          	

             

          

        




        

          	

            Tarts or tartlets

          



          	

            202

          

        




        

          	

             

          

        




        

          	

            Paste for stringing tartlets

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To stew apples for tarts

          



          	

            203

          

        




        

          	

             

          

        




        

          	

            Fried puffs with sweetmeats

          



          	

            204

          

        




        

          	

             

          

        




        

          	

            Pyramid paste

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Icing for a cake

          



          	

            206

          

        




        

          	

             

          

        




        

          	

            Cherries in brandy for desserts

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To make buns

          



          	

            207

          

        




        

          	

             

          

        




        

          	

            Orgeat

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Orange marmalade

          



          	

            208

          

        




        

          	

             

          

        




        

          	

            Raspberry jam

          



          	

            209

          

        




        

          	

             

          

        




        

          	

            Quince jam

          



          	

            210

          

        




        

          	

             

          

        




        

          	

            Green gage jam

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Apricot jam

          



          	

            211

          

        




        

          	

             

          

        




        

          	

            Preserved apricots for tarts or desserts

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Currant jelly

          



          	

            212

          

        




        

          	

             

          

        




        

          	

            Crisp tart paste

          



          	

            213

          

        




        

          	

             

          

        




        

          	

            Eggs and bacon another way

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To make puff paste

          



          	

            214

          

        




        

          	

            ——— an almond cake

          



          	

            215

          

        




        

          	

             

          

        




        

          	

            Almond custards

          



          	

            216

          

        




        

          	

             

          

        




        

          	

            Rhubarb tart

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Orange pudding

          



          	

            217

          

        




        

          	

             

          

        




        

          	

            Rice pudding

          



          	

            218

          

        




        

          	

             

          

        




        

          	

            Tansey pudding

          



          	

            219

          

        




        

          	

             

          

        




        

          	

            Almond pudding

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Marrow pudding

          



          	

            220

          

        




        

          	

             

          

        




        

          	

            Bread pudding

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            A rich plum pudding

          



          	

            221

          

        




        

          	

             

          

        




        

          	

            Batter pudding

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Boiled apple pudding

          



          	

            222

          

        




        

          	

             

          

        




        

          	

            Apple dumplings

          



          	

            223

          

        




        

          	

             

          

        




        

          	

            Baked apple pudding

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Damson pudding

          



          	

            224

          

        




        

          	

            ————— another way

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Baked fruit pudding another way

          



          	

            225

          

        




        

          	

             

          

        




        

          	

            Muffin pudding with dried cherries

          



          	

            226

          

        




        

          	

             

          

        




        

          	

            Potatoe pudding

          



          	

            227

          

        




        

          	

             

          

        




        

          	

            Carrot pudding

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Ice cream

          



          	

            228

          

        




        

          	

             

          

        




        

          	

            Observation on stores

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Partridge soup

          



          	

            229

          

        




        

          	

             

          

        




        

          	

            Collared eels

          



          	

            230

          

        




        

          	

             

          

        




        

          	

            White puddings

          



          	

            231

          

        




        

          	

             

          

        




        

          	

            Sausage meat

          



          	

            232

          

        




        

          	

             

          

        




        

          	

            Calf's liver roasted

          



          	

            233

          

        




        

          	

             

          

        




        

          	

            To dry herbs

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To make anchovie liquor to be used in fish sauces

          



          	

            234

          

        




        

          	

             

          

        




        

          	

            Potted lobster

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To clarify butter for potting

          



          	

            235

          

        




        

          	

             

          

        




        

          	

            Potted cheese

          



          	

            236

          

        




        

          	

            —— veal

          



          	

            236

          

        




        

          	

            —— larks or small birds

          



          	

            237

          

        




        

          	

             

          

        




        

          	

            To dry morells, mushrooms, and champignons

          



          	

            238

          

        




        

          	

             

          

        




        

          	

            Mushroom powder

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Potted beef

          



          	

            239

          

        




        

          	

             

          

        




        

          	

            Tarragon vinegar

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Walnut ketchup for fish sauces

          



          	

            240

          

        




        

          	

             

          

        




        

          	

            To pickle tongues, &c.

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            India pickle

          



          	

            241

          

        




        

          	

             

          

        




        

          	

            To dry artichoke bottoms

          



          	

            243

          

        




        

          	

             

          

        




        

          	

            To pickle cucumbers, &c.

          



          	

            244

          

        




        

          	

             

          

        




        

          	

            Rules to be observed in pickling

          



          	

            245

          

        




        

          	

             

          

        




        

          	

            To pickle onions

          



          	

            246

          

        




        

          	

            ——— mushrooms

          



          	

            ib.

          

        




        

          	

            ——— beet roots

          



          	

            247

          

        




        

          	

            ——— artichoke bottoms

          



          	

            248

          

        




        

          	

            ——— large cucumbers

          



          	

            249

          

        




        

          	

            ——— red cabbage

          



          	

            250

          

        




        

          	

            ——— currants

          



          	

            251

          

        




        

          	

            ——— barberries

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Sour crout

          



          	

            252

          

        




        

          	

             

          

        




        

          	

            Peas pudding, to be eaten with boiled pork

          



          	

            253

          

        




        

          	

             

          

        




        

          	

            Currie, or pepper water

          



          	

            254

          

        




        

          	

             

          

        




        

          	

            Grills and sauce, which are generally eaten after dinner

          



          	

            255

          

        




        

          	

             

          

        




        

          	

            Salmé of woodcocks

          



          	

            256

          

        




        

          	

             

          

        




        

          	

            To make a haggess

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            French black puddings

          



          	

            257

          

        




        

          	

             

          

        




        

          	

            Milk punch

          



          	

            258

          

        




        

          	

             

          

        




        

          	

            Plum pottage

          



          	

            259

          

        




        

          	

             

          

        




        

          	

            Candied orange or lemon peels

          



          	

            260

          

        




        

          	

             

          

        




        

          	

            Lemonade or orangeade

          



          	

            261

          

        




        

          	

             

          

        




        

          	

            Poivrade sauce for game, Maintenon cutlets, &c.

          



          	

            261

          

        




        

          	

             

          

        




        

          	

            Lobster sauce for fish

          



          	

            262

          

        




        

          	

             

          

        




        

          	

            Oyster sauce for fish

          



          	

            263

          

        




        

          	

             

          

        




        

          	

            Shrimp sauce for fish

          



          	

            264

          

        




        

          	

             

          

        




        

          	

            Dutch sauce for fish

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Anchovie sauce for fish

          



          	

            265

          

        




        

          	

             

          

        




        

          	

            Observations in respect of fish sauces, &c.

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Apple sauce, for pork, geese, &c.

          



          	

            267

          

        




        

          	

             

          

        




        

          	

            Green sauce for ducklings or green geese

          



          	

            268

          

        




        

          	

             

          

        




        

          	

            Fennel sauce for mackarel

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Bread sauce, for turkies, game, &c.

          



          	

            269

          

        




        

          	

             

          

        




        

          	

            Melted butter

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To make melon citron

          



          	

            270

          

        




        

          	

             

          

        




        

          	

            Rusks, or tops and bottoms

          



          	

            271

          

        




        

          	

             

          

        




        

          	

            Wafers

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Cracknels

          



          	

            272

          

        




        

          	

             

          

        




        

          	

            To bake pears

          



          	

            273

          

        




        

          	

             

          

        




        

          	

            To clarify sugar

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Syrup of cloves, &c.

          



          	

            274

          

        




        

          	

            —— golden pippins

          



          	

            275

          

        




        

          	

            —— capillaire

          



          	

            276

          

        




        

          	

             

          

        




        

          	

            Flowers in sugar

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            Syrup of roses

          



          	

            277

          

        




        

          	

             

          

        




        

          	

            To preserve cucumbers

          



          	

            ib.

          

        




        

          	

            ———— currants

          



          	

            278

          

        




        

          	

            ———— barberries

          



          	

            279

          

        




        

          	

             

          

        




        

          	

            Gooseberry fool

          



          	

            280

          

        




        

          	

             

          

        




        

          	

            Sago

          



          	

            281

          

        




        

          	

             

          

        




        

          	

            Oatmeal pottage, or gruel

          



          	

            ib.

          

        




        

          	

             

          

        




        

          	

            To bottle gooseberries, &c. for tarts

          



          	

            282

          

        




        

          	

            ———————— another way

          



          	

            283

          

        




        

          	

             

          

        




        

          	

            Small cakes

          



          	

            ib.
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