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PREFACE.

As every book appears incomplete without a
preface, we will say a few words to the Jewish
public. Having undertaken the present work
with the view of proving that, without viola-
ting the precepts of our religion, a table can be
spread, which will satisfy the appetites of the
most fastidious. Some have, from ignorance,
been led to believe that a repast, to be sumptu-
ous, must unavoidably admit of forbidden food.
We do not venture too much when we assert that
our writing clearly refutes that false notion.
The contents of our Book show how wvarious
and how grateful to the taste are the viands of
which we may lawfully partake. We submit
it to the attention of our sisters in faith. From
the days of our mother, Sarah—when her hus-
band bids her “make cakes” for his celestial
guests—Jewesses have not disdained attending
to culinary matters. Indeed, one of the qualities
attributed to the model woman of the book of

(3)
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4 PREFACE.

Proverbs is, that she “riseth while it is yet
night and giveth provision to her household.”
We of the present age may not be quite so in-
dustrious, but we cannot be charged with being
dilatory in doing that which contributes to the
comfort of our families.

That the ability to cook well, and to present
our aliment in different ways, is calculated to
pregerve the health and to embrace the pleasures
of home, cannot possibly be denied. We have
labored to further that most desirable object.
And if, together with the directions we have
given in a material point of view, those also
will be heeded which we have offered regard-
ing the observance of some of our practices,
we trust that our efforts will redound to the
spiritual welfare of our co-religionists, and
secure for ourselves their kind approbation.
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The want of a work of this description has long been
felt in our domestic circles. I will first endeavor to
give some information as to the manner of strictly
keeping a Jewish house. We must have on the door
posts, the name of the God of Israel, written on parch-
ment, in Hebrew, viz. : two passages from Deunteron-
omy, in which the unity of God and the reward or
punishment attending our actions are taught; the first
commencing with the words: * Hear, O Israel;” the
second, **and it shall come to pass if you will hearken
diligently,” etc. We must observe to have the meat
(=) coshered and porged by a butcher, that is, to
take out the veins and sinews, which are prohibited.
Then lay the meat in cold water for an hour, afterwards
on a perforated board, sprinkling salt on all sides, for
about an hour. It must remain there in order to draw
out the blood forbidden to our people, after which it
must be rinsed under the hydrant, and wiped with a
cloth; likewise, all the utensils used for that purpose
must be well rinsed.

We must have the Sabbath food prepared on Friday;
and it is customary to break off a piece of the dough of
two loaves, which are made in commemoration of an
ancient offering, and burn it, accompanying the action
with a blessing. At sundown the Sabbath lamps must
be lighted with a special blessing.

)
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In every rank of life, those deserve the greatest
praise who best acquit themselves of the duties which
their stations in life require. Indeed, apart from any
advantage we may desire, we should try to be equal to
the task that nature seems to have imposed on us, in
order that we may maintain the dignity of our charae-
ter as rational beings. It frequently occurs that before
impressions of duty are made on the mind, ornamental
educatlion commences, and it ever after takes the lead.
Thus, what should be only an embellishment, becomes
the main business of life. There is no opportunity for
attaining a knowledge of family management at school,
and during vacation all subjects that might interfere
with amusement are avoided. The direction of a table
is no inconsiderable branch of a lady’s business, as it
involves judgment in expenditure, respectability of
appearance, the comfort of one’s household, and of
those who partake of the hospitality thereof.

In carving, some people haggle meat so much as not
to be able to help half a dozen persons decently from a
large joint or tongue. Ifthe daughters of the family were
to take the head of the table, under the direction of their
mother, they would fulfil its duties with grace,in the same
easy manner as an early practice in other domestic du-
ties gradually fits them for their fulfilment in after years.
Habit alone can make good carvers. If a lady has
never been accustomed, while single, to think of famil y
management, let her not upon that account fear that
she cannot attain it. She may consult others who are
more experienced, and acquaint herself with the neces-
sary quantity of the several articles of family expendi-
ture, in proportion to the number it consists of, the
proper prices to pay, ete.

When young ladies marry, they continue to em-
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ploy their own maids in the capacity of housekeepers,
who, supposing they are more attached to the interests
of their employers than strangers, become very valuable
servants. To such, the economical observations in
this work will be as useful as those for cooking. Tt is
recommended, however, strictly to observe both, which,
in the course of a year or two, will make them familiar
with what is requisite. By good hours, especially
early breakfast,a family becomes more regular in its
habits, and much time is saved. If orders be given
soon in the morning, there will he more time to exe-
cute them, and servants, by doing their work with ease,
will be more equal to it,and fewer of them will be
necessary.

Without suspecting any one’s honesty, still, as mis-
takes may have been made unintentionally, it is prudent
to weigh meats, sugar, etc., when brought in, and com-
pare with the charge. The butcher should be ordered
to send the weight with the meat, and the cook to file
the checks, to be examined when the weekly bill shall
be delivered.

Much confusion and trouble are saved when there
18 company, if servants are required to prepare the
table and sideboard in a similar manner, daily. All
things likely to be wanted should be in readiness.
Sugars of different qualities kept broken; currants
washed, picked, and kept perfectly dry; spices ground,
and kept in very small bottles, closely corked; not
more than will be used in four or five weeks. Every
article should be kept in its proper place, for much
waste may thereby be avoided.

In preparing for the Passover, which generally com-
mences in the middle of spring and lasts eight days,
every particle of leaven must be out of the house by ten
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o’clock of the preceding morning. On the same day,
14th of Nisan, or on the previous eve, the house must
be thoroughly cleaned from dirt, and everything be in
perfect order.

With what pleasurable emotions a Jewish woman
must anticipate the time when she will see everything
looking so brilliantly clean, and mostly new. Indeed,
we all should be delighted, when we reflect that so much
cleanliness is a preparation for becomingly celebrating
our wonderful deliverance from bondage.

It is customary, when the synagogue service is over,
for the master of the house to sit down to a table pre-
pared with Passover cakes, parsley, chervil, horse-
radish, a lamb bone, and baked eggs, as well as wine,
usually made in this country with raisins. The Pass-
over cakes are placed between napkins. The herbs are
placed upon a plate, together with a glass of salt water
or vinegar, prepared for Passover, and a mixture made
of chopped apples and raisins, and almonds rolled in
cinnamon balls ; all of these being symbolical of events
of the past, in the history of our people. The humblest
Jewish servant must sit at the table during the prayers,
which occupy three-quarters of an hour before supper.
When ready for this, everything there was on the table,
during the reciting of the prayers, must be removed.
The supper generally counsists of some well-prepared
fish,ete. It is not usual to partake of anything roasted
on that eve or the next day.

On the day previous we are accustomed to dine on
stewed beef, with potatoes, for matzos are not to be
eaten until the evening prayers are read, and a blessing
said over the unleaven cakes. After Passover, all
things used for the occasion, such as crockery or sauce-
pans, and anything that has been used for cooking,
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during that time, must be thoroughly cleansed, leaving
no particle of food on them. They should be put away
for the next year in a separate closet, usually kept for
that purpose. Sometimes it is necessary to keep out
some for the rest of the year, but they must be replaced
with new at the returning of that holiday. Be sure to
observe that everything is perfectly dry previous to
storing it away.

Before using the kitchen tables, they must undergo
a thorongh secrubbing, and be rinsed with scalding
water. It was customary in England to lay them in
fuller’s earth, which is not so well known here, and is
more expensive; so it would be advisable to have coarse
cloths tacked on instead. The cisterns must be cleaned,
and a piece of flannel put on the nozzle of the hydrant;
at all times such a thing might be applied, as there are
a number of insects thht will appear when the water
is drawn, too small to be perceived by the naked eye.
Chopping boards must either be new or those that
were used for a former Passover. It is necessary to
be very particular, so that there shall not be the
slightest part of leaven in our habitations.
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ARRANGEMENT OF THE TABLE.

For Brealfast.

The table should be laid with a clean white cloth,
the cups and saucers at one end, if for tea; at both
ends, if for tea and coffee. The tea pot and coffee pot
occupy the space between in front, and the urn at the
back; the slop basin and milk jug should be placed to
the left, and the cream and hot milk jugs to the right ;
the remainder of the table should be occupied in the
centre by the various dishes, while at the sides must
be ranged a large plate for eggs, fish, ete., and a small
plate for toast and rolls, ete., with a knife and fork for
each person; the butter knives to the right of the
dishes; and spoons in front of the hot dishes with
oravy; and individual salt-cellars for each person; the
cruets Fhould be placed in the centre of the table.

For Luncheon.

Bring in a tray, with let-down sides, on which has
been previously arranged a tray cloth, and letting down
the sides and spreading the cloth upon the dining-room
table to distribute the things as required. The sides of
the table are occupied by the requisites for each guest:
two plates, a large and small knife and fork and dessert
spoon, a folded napkin, and the bread under it, which
are to be arranged in front of the place of each guest.

The dishes generally served for lunch are the remains
of cold meat, fish, or poultry, neatly trimmed or gar-
nished, or sweetmeats, or fruit, or plainly cooked cut-

(11)



147907_0020.jpg

10/04/2022

12 ARRANGEMENT OF THE TARBLE.

lets, chops, or steaks, or in fact anything does for
lunch ; cheese or eggs, or bread and butter and pickles.
A good housekeeper will always have something in the
house for lunch. Ale, porter, home-made wines, or
sherry is generally drank.

For Dinner.

The table should be well polished and covered with
a green baize cloth, over which a fine damask one
should be spread. If the white cloth is to be kept on
alter dinner, (some persons use an entire upper cloth,
to prevent gravy stains or accidents, which is removed
after dinner,) it does not require the tedious brushing
the cloth.

When the cloth has been spread, place finger glasses,
with the fumblers belonging to and placed over them,
between every four persons; a salt-cellar between every
third person, and a large and small knife, fork, and
spoon to each guest, with two wine glasses, a cham-
pagne glass, and tumbler to the right of each person,
and the bread placed on or under folded napkins, be-
tween the knives and forks and spoons. At grand
entertainments, or public dinners, the name and rank of
each guest should be neatly written on a card, in front
of napkin, to prevent confusion and jealousy.

The cenfre ornament, usually a candelabrum, or
epergne, or a vase of real or artificial flowers, must be
set on the table, and the mats for the various dishes
arranged. The wine coolers, or ornamental vases,
are placed between the centre-piece and the top a.nd
bottom dishes, with the wines in the original bottles,
loosely corked, The spoons for assisting the various
dishes, asparagus tongs, fish knife and fork or slice, are
placed in front of the dishes to which they belong, and

20
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a knife rests opposite to those who carve, with a bill of
fare, and a pile of soup plates before those that have
to assist with the soup.

Particular attention must be paid to the cleanliness
of the plate and glasses; so that they have a bright
polish. Nothing looks so bad as dirty, greasy looking
silver and glasses. Glass should be rubbed with a fine
wash leather, dipped in a solution of whiting and stone
blue, and then dried and polished with an old silk
handkerchief. Plates and dishes must be hot. Bread
should be cut in pieces about an inch thick, or
pastry rolls should be used. Lights, either at or after
dinner, should be subdued and above the guests, if
possible, so as to be shed upon the table without inter-
cepting the view. Sauces, either bottled or sweet, or
both, vegetables and sliced cucumbers, or glazed onions,
for fall goose, should always be placed on the side-
board. A plate for removing the soiled plates is
usually placed under the sideboard or some other con-
venient part of the room, and two knife trays, covered
with napkins, are placed upon a tray. These are used
for removing the soiled knives and forks, and the soiled
silver. There should always be a corkscrew ready, and
funnel with strainer, and brad-awl to break the wire of
the champagne bottles, and the other to strain port
wine, if required for dinner.

To place Dishes on the Table.

Each servant should be provided at large dinner
parties with a bill of fare, and instructed at small ones
where the dishes are to beplaced. No two dishes re-
sembling each other should be placed near the same
part of the table. Soup should always be placed at the
liead of the table, if there are two, top and bottom,

21
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if four, top and bottom and two sides, with fish alter-
nating. Fish should be placed at the head of the
table; if two sorts, have fried at the bottom of the
table, and boiled at the top. If there are four sorts,
arrange the same as the soup. Fish is generally served
on a napkin, the corners of which are either turned in
or thrown over the fish.

The first course generally consists of soups and fish,
which are removed for the roasts, stews, etc., of the
second course.

The second course, when there are three, consists of
roasts and stews, for the top and bottom. Turkeys or
fowls and smoked beef, garnished tongue or fricandeau,
for the side, with small made dishes for corners,
served in covered dishes, as curries, ragouts, fricassees,
stews, ete.

When there are two roasts, one should be white and
the other brown. Removes are generally upon large
dishes, for, as they supply the place of the fish and
soups, they constitute the principal part of the dinner.

Entrées, or made dishes, require great care in placing
them upon the table or the gravy runs over and soils
the dish. They are served with a wall of mashed pota-
toes, to keep them in their proper place, or rice, or
other vegetables. They should be served as hot as
possible.

The third course consists of confectionery, delicate
vegetables dressed in the French style, puddings,
creams, jellies, etc. When there are only two courses,
the first generally consists of soups and fish, removed
by boiled poultry, smoked beef tongue, stews, roasts,
ragouts, curries, or made dishes generally, with vegeta-
bles. The second consists of roasted poultry at the
top and bottom of the table, with dressed vegetables,

22
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macaroni, jellies, water ices, creams, preserves, fruit,
pastry, and general confectionery, salads, etc. It is
generally contrived to give as great a variety as pos-
sible, in their dinners. Thus, a jelly, a compote, an
ornamental cake, a dish of preserved fruit, fritters, a
blanc-mange, a pudding, celery, ete.

The side and corner dishes, usually put on for des-
sert, consists of compotes in glass dishes, frosted fruit,
served on lace-paper in small glass dishes; preserved
and dried fruit in small glass dishes ; biscuits, fresh fruit,
served in dishes, surrounded with leaves or moss, olives,
or wafer biscuits, brandy scrolls in the centre. Dishes
may consist of a Savoy, or an ornamental cake, on an
elevated stand; a group of wax fruit, surrounded with
moss; a melon, or pineapple, grapes, or a vase of
flowers.

23
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FEWISH COOKERY

BFISH.

Observations on Dressing Fish.

Be careful to scrape off the scales and wash the inside
perfectly clean. Do not allow the fish to remain too long
in the water, as it will spoil its flavor. When quite clean,
if to be fried, sprinkle lightly with salt a half hour
before cooking ; if to be boiled, a little vinegar should
be put in the water, with a handful of salt, to keep
it firm. Those who understand how to purchase fish,
may, by taking more at a time than they want for
one day, often get it cheap; such kinds as will pot or
pickle, or keep by being sprinkled with salt and hung
up, or by being dried, will serve for stewing the next
day, may then be bought with advantage.

TO BOIL FISH.—All large fish, such as rock,
salmon or halibut, with the skin whole, must be wrapped
in a cloth with twine tied around it, and boiled in
cold water; it must not be covered with more than two
inches of water; put in a good handful of salt, when
the water begins to boil skim it well, and remove it to
one side and let it boil gently till done; the fish will
separate from the bone when it is cooked, if it falls
from the bomne it is over-cooked; the exact time for
boiling must be according to the size of the fish;
Salmon will take longer. Take the cloth and twine

2 (17)
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off the fish carefully, and turn it upon a dish with a
napkin ; serve with drawn butter or egg sauce. If
there is a strainer to your saucepan, there is no need
for a cloth. In boiling salt cod fish, previously soak
it for a day, change the water until fresh, then boil it
gently, take it apart with a fork, thicken it with milk,
butter and flour, dish it up hot and eat it with sauce.

TO FRY FISH—If fish is to be fried or broiled, it
must be wrapped in a nice soft cloth, after it is well
washed. When perfectly dry, place some sweet olive
oil in a frying pan, and be sure to observe that it must
boil ; and put a small piece of stale bread in the pan
before the fish is put in, beat up some eggs, to three
pound of fish two eggs will suffice, and a quarter of a
pint of oil and some flour in a plate, then dip the fish in
the flour smoothly and then in the egg, then put it into
the boiling oil and let it fry quickly on one side,
and turn it over to cook on the other side, and then
turn it a third time on the other side to finish ; take
it out carefully with a fish slice, and place it on a
dish to remain two or three hours; then change
your fish on another dish for the table, to be garnished
with fresh parsley around the dish. The same oil, with
a little fresh added will do again. DButter gives a bad
color and not so good a flavor. For those who will
allow the expense oil is by far the cheapest, as it takes
the smallest amount, used with care.

TO BROIL FISH.—Broiled fish must be seasoned
with pepper and salt ; then floured and put on a gridiron

that is very clean, which, when hot, must be greased -

with a little butter, if for breakfast, or with oil for
dinner, to prevent the fish from sticking. It must be
broiled ona very clear fire, that it may not taste smolk Y,

26
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and not too mnear that it may be scorched. If the fire
is smolky, throw some salt on it, and it will get clear.

ENTREE FISH.—Chop fine four white fish, and
rub them through a fine wire sieve, put this in a mortar
with a quarter of a pound of fresh butter, an equal
quantity of bread crumbs, pound these until well
mixed ; season with pepper, salt and nutmeg, add
three yolks of eggs, beating all for five minutes,
then add two whole eggs, mix all well together; then
take up in a basin, add a spoonful of cream and the
juice of a lemon, next shake some flour on a clean
board or slab, divide the ingredients with a spoon
into twelve equal parts, roll these, with the hand
dipped into flour, in small oval shapes, dip in beaten
eggs and place them in a frying pan with butter;
when fried sufliciently dish them up close together,
fill the centre with cooked mushrooms or trufiles,
peur round some sauce of lemon and egg, and the
gravy made from the bones of the fish; any kind of
good fish can be cooked the same way.

LEMON STEWED FISH.—Have washed and scraped
clean the nape or head and shoulders of halibut, or
any good firm fish; cut it up small and lay it in a
stewpan, with one pint of water and three or four good
sized onions, fried in oil a light brown; put them on
top of the fish, with some cayenne pepper, a little ground
mace, and a teaspoonful of ground ginger, with two
tablespoonfuls of salt; let it all stew gently until it is
done ; if there should be too much gravy on it before
adding the sauce, take it off ; prepare two eggs and six
good sized lemons, squeezed and strained; then take
some of the gravy from the fish, while it is boiling, add
it to the lemon, with the two eggs well beaten, and a

27
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tablespoonful of flour ; mix smoothly with some chopped
parsley ; when all is well mixed, put it to the fish, shake
it gently for five minutes while it is boiling, taking care
not to let it burn; when it is sufficiently cooked, let it
stand for an hour, and dish it up. Garnish with
slices of lemon and parsley. To be eaten cold. Fish
balls are made with it, as in recipe for fish balls.

A GO0OD BROWN STEWED TISH.—Take either
some carp or shad, and place it in your stewpan,
with a pint of vinegar, a quarter of a pound of dark
molasses and a couple of sliced onions, some ginger,
a tablespoonful of salt, pepper, mace, allspice, nutmeg
and a little piece of cinnamon, and let them stew
together until done; then mix some gingerbread with
the gravy and a few raspings of bread, and pour on
the fish, and let all boil up together for a few minutes,
and dish up. To be eaten cold.

POLISH STEWED FISH.—Take some pike, after
being well washed, and place it in a stewpan, with a
pint of water, a small piece of butter, a little ginger,
pepper, salt and chopped parsley, and let them stew
well; when done, roll some butter in flour and add to
the fish; let all boil together for a few minutes, and
dish up. To be eaten either cold or hot.

TO MAKE STEWED FISH-BALLS.—Take some fish,
clear from the bone, and chop it up with some cod
liver and bread crumbs, grate with parsley, ginger,
pepper, a little mace and salt, and a beaten egg; mix
all the ingredients together and stew with your fish,
not too stiff, with bread crumbs; be sure to beat your
egg first, as it will bind the articles together.

28
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BAKED HADDOCK.—Take a haddock of five or
six pounds, after it has been well cleaned, and lay it in
a baking dish, with a half pint of water, a quarter of a
pound of butter, broken into small pieces, and some
pepper, ginger and salt; sprinkle flour and rasped
bread crust over the fish ; a stufling of bread crumbs,
chopped parsley, thyme, marjoram, pepper and salt,
and eggs beaten up, all mixed together, with a small
piece of butter, to be put inside the fish, and with some
potatoes cut in thin slices around it. Bake in a good
oven for one hour and a half.

SALMON, WITH PEAS.—Take three or four pounds
of salmon, cut into slices two inches thick, and
place in a saucepan with some young green peas, in
sufficient water to cover them, with a good sized
piece of butter, pepper, salt and ginger, and let them
stew for three-quarters of an hour; when done mix a
little flour and milk and pour over them, and let it boil
up, shaking the saucepan carefully for two or three
minutes.

TO POT SALMON.—Take a large piece, scale and
wipe, but do not wash it; salt it very well, and let it
lie till the salt is melted and drained from it, then
season with beaten mace, cloves and whole pepper ; lay
in a few bay leaves; put it close into a pan; cover it
over with butter, and hake it: when well done drain
it from the gravy ; put it into pots to keep. When cold,
cover it with clarified butter ; in this manner any kind
of firm fish may be done.

TO POT S&HAD, HERRING OR OTHER FISH—
Let the fish be well scraped and washed, then lay it for
three or four hours in salt; take a good sized jar, and
cut the fish in pieces to fit ; season it with salt, pepper,

29
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cinnamon, cloves, mace and ginger; put in the jar a
layer of fish, one of spices, strewed over smoothly, then
sprinkle a little flour over, and pieces of good butter,
and so on alternately until the jar is full ; pack it down
tightly, then fill the jar with vinegar and a little water,
cover the jar with a crust made of flour and water,
press close to the jar that the steam may not escape;
bake it in a gentle oven for five or six hours. Do not
remove it from the jar until it is cold. Slice it thin and
serve with lemon sauce.

TO PIOKLE SALMON.—Split the salmon and divide
it into good sized pieces, lay it in the saucepan, with
as much water as will cover it; to three gquarts of
water put a pint of vinegar, a handful of salt,
twelve bay leaves, six blades of whole mace and a
quarter of an ounce of black pepper ; when the salmon
is boiled enough, drain it and put it on a clean cloth,
then put more salmon into the saucepan and pour the
liquor upon it, and so on till done. After this, if the
pickle be not strongly flavored with the vinegar and
salt, add more, and boil it quickly three-quarters of an
hour. When all is cold, pack the fish in something
deep, and let there be enough of pickle to cover and
preserve it from the air; the liquor must be drained
from the fish, and occasionally boiled and skimmed.

SAUCE FOR BOILED FISH. Make the sauce in
this way: Take one cup of butter, rub in it a table-
spoonful of flour, a little salt and pepper, then add to
it a pint of cold water, boil it gently, stirring it all the
time; you can add more butter if you wish it richer ;
also chopped parsley. For egg sauce, add to the
above hard boiled eggs, chopped fine.

30
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CAPER SAUCE FOR FISH.—Chop some capers
quite small, some melted butter, and a little of the
lignor off the fish, and three anchovies chopped fine
and a little of the essence; mix all together with salt,
pepper and ginger, and boil all smoothly.

BREAD BAUCE TOR TISH.—Grate some light
bread, to which add some pepper, two onions, a
little salt, and boil the milk to cover it; let it simmer
gently until the bread soaks up the milk; then add
some cream, make it very hot, strained if preferred,
and pour it over the fish.

BUTTER SAUCE FOR BROILED FISH—Take a good
sized piece of butter, roll it up with one ounce of flour,
pour over it a quarter pint of boiling milk, stir it
smoothly and boil for a few minutes, add a little salt
and chopped parsley to make it rich; when boiled
break up an egg in the sauce tureen, and pour it over
the boiling sauce, stirring all the time.

A G00D BUTTER SAUCE FOR BOILED FISH.—
Take a small sized piece of butter and roll it up in one
ounce of flour until fine, clear of lumps; have some
milk boiling, then take a few spoonfuls of it and add it
to the butter, so on until it is all smooth, and boil it
up with a little salt, ginger and chopped parsley.

BURNT BUTTER SAUCE—Fry some butter, and
when it begins to smoke throw into it some chopped
parsley ; when quite done, add pepper, salt and a
teaspoonful of vinegar.

ANCHOVY SAUCE.—Take two tablespoonfuls of
essence of anchovies, add to it some good butter sauce
and a little lemon juice.
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FENNEL SAUCE FOR BOILED MACKEREL.—Chop
very fine a bunch of green fennel, add to it some
good butter sauce, let it look nice and green, a little
cayenne and a tablespoonful of lemon juice.

MUSTARD SAUCE.—A tablespoonful of mustard,
and a tablespoonful of vinegar can be added to some
good butter sauce. If made in butter, same recipe.

EGG SAUCE No. L—Boil two or three eggs hard,
when they are cold cut them up in small square pieces,
and put them in some good butter, seasoned with salt
and pepper.

EGG SAUCE No. 2.—Take four hard boiled eggs,
cut the whites into small pieces and put them into a stew-
pan, then rub the yolks through an iron sieve, keep
them separate until the sauce is prepared, pour some
good butter sauce over the whites, add a teaspoonful
of English mustard, pepper, salt and lemon juice ; before
dishing up the sauce warm it, then mix the yolks of
the eggs, which will look like vermicelli.

FISH SALAD.—Two pounds of cold boiled halibut
or rock fish, or any hard fish, cut it up small, and
prepare the same sance as herb; and chop up some
anchovies fine with anchovy sauce, and pour all on the
fish in a salad bowl; if onions are liked they may be
used with some chopped parsley. Garnish the dish
with some good dutch herring, previously soaked for
an hour, and horse radish scraped fine. Place hard
boiled eggs cut in slices around the bowl in fanciful
style.
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FICH CAKE.—Take the bones from fish of any
kind ; put the head and bones into a stewpan with
a pint of water, a little salt, pepper, an onion and some
sweet herbs to stew for gravy. Chop the flsh up
and mix it well with some crumbs of bread and cold
potatoes, equal parts, a little parsley and seasoning.
Make into a cake,with the white of an egg or a little
butter or milk, egg it over and cover with bread crumbs,
then fry a light brown. DIour the gravy over and stew
gently for fifteen minutes, stirring it carefully twice or
thrice; serve hot and garnish with slices of lemon or
parsley.

SALAMAGUNDY.—For this purpose, chop separately
the white part of cold chicken or veal, yolks of eggs,
boiled hard, the whites of eggs, parsley, half a dozen
anchovies, red beet root, pickled cabbage, smoked beef,
grated tongue, or anything well flavored and of a good
color, a little onion, if desirable; put a saucer into a
small dish, then make rows round it, wide at the bottom
and growing smaller towards the top ; choose such of
the ingredients for each row as will most vary the
colors. At the top a little sprig of parsley may be
stuck in, or without anything in the dish, the salama-
gundy may be laid in rows, or put into it the half of
the whites of the eges, which may be made to stand
upright, by cutting off a bit at the round end.
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SPRING S0UP.—Take a shin of beef, a piece of
mutton, and two pounds of beef. Cut, in the shape of
dice, some vegetables, such as cabbage, lettuce, tarra-
gon, chevril, asparagus, young peas, and cucumbers.
Cut the asparagus an inch long; add a few French
beans, and a cauliflower, cut small. Season with a little
cayenne pepper, salt, ginger, mace, and a little nutmeg.

BARLEY S0UP.—Take four or five pounds of good
boiling beef, and place it in a saucepan, with three
quarts of cold water ; have ready, boiled well, half a
pound of good pearl barley, add it to the soup. Sea-
son with a little ginger, salt, pepper, nutmeg; and
chopped vegetables.

Rice soup may be made in the same way.

MOCK TURTLE S0UP.—Get a calf’s head, with the
skin on, but cleaned from the hair. Half boil it ; take
all the meat off in square pieces; break the bones of
the head, and boil them in some good veal and heef
broth to make it richer; fry some shalot and flour
enough to thicken the gravy; stir this into the brown-
ing, and give it one or two boils; skim it carefully, and
then put in the head; put in a pint of Madeira wine,
and simmer till the meat is guite tender. About ten
minutes before you serve, put in some chives, parsley,
cayenne pepper, and salt to your taste; also, two
squeezes of lemon, two spoonluls ol mushroom ketchup,

(27)
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and one of soy. Pour the soup into the tureen. Force-
meat balls and yolks of hard boiled eggs. There are
various ways of making this soup, but I choose this as
preferable.

TO MAKE A GOOD FRIMSEL (OR NOODLE) SOUP.—
Talke a piece of thick brisket, about five or six pounds
for a large family, and a knuckle of veal, and put in a
saucepan, with water suflicient to cover the meat, about,
for that quantity of meat, two and a half quarts of
water, with an onion, celery, parsley, a little pepper,
ginger, and mace. Some persons use saffron, dried
and pounded, just a small pinch; boil for three hours.
Take out the meat, and strain the soup; then return it
to the saucepan. Have ready some vermicelli or frim-
sels, and let the soup come up to a boil; then throw
in, lightly, the frimsels, and boil for ten minutes. Two
ounces of flour and one egg, with a pinch of salt and
cinger, will make suflicient frimsels; or two eggs and
a quarter of a pound of flour, for a large family.

NOODLE SOUP.—Prepare soup, as in directions for
soups. Take two eggs and beat them well with a little
salt. Stir the eggs into a pound of flour, until you
make as stiff paste as you can; roll out into two or
three caltes, as thin as possible; the thinper the better.
Ilour the board and pin while rolling. After one piece
is rolled lay it on a clean place to dry, and so on, till
all the pieces are rolled out. Half an hour will
suflice to dry them. After this, fold each cake in one
long roll, and cut with a very sharp knife in shreds as
fine as possible. Shake these separately aud let them
dry a little. After your soup is ready and strained,
drop the noodles in very lightly, and boil for fifteen
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minntes. If you have more than is required at the
same time, they can be put away in a cool, dry place for
a few days; but they are always best fresh made.

JULIENNE SO0UP.—Take some carrots and turnips,
and cut them ribbon-like; a few heads of celery, some
leeks and onions, and cut them round. DBoil them till
tender ; then put them in some clear gravy soup ; brown
thickening. In summer you may add green peas,
asparagus tops, French beans or some grated carrots.

MUTTON SO0UP.—Take a serag of mutton, put it in a
saucepan, with a small piece of beef, and three quarts
of water, some pepper, ginger, a little mace and salt.
Let it come to a boil, and then skim it quite clean,
and put in some turnips and onions, and let all boil
together until tender. Take out the turnips and mash
them with some pepper and salt, and add to the soup
some flour to thicken.

POTATO SOUP.—Take a picce of boiling meat, with
some seraps of mutton ; cut up some potatoes in slices,
and four or five onions, and let them all stew together,
with two quarts of water. Add pepper, salt, and
ginger,

MULLIGATAWNEY SOUP.—Divide a calf’s head,
well cleaned, and a cow’s heel, and put them in a sauce-
pan, with two quarts of water. Let them boil till
tender. When cool, cut the meat from the bones in
slices, and fry them in melted fat, or drippings from the
roast meat, or fat skimmed from soup. Stew the bones
of the head and heel for four hours. Strain, and let
it get cold, then skim off the fat. 'When done, cut four
or five onions in slices, and fry them brown; then add
two tablespoonfuls of curry powder, half a teaspoonful
of cayenne pepper, a tablespoonful of salt,a teaspoonful
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of turmeric ; (it is an improvement that can be dispensed
with;) add all these ingredients to the soup. Boil
gently for two hours, then add one tablespoonful of
Harvey’s sauce, and dish up hot.

OLD PEA S0UP.—Take a quart of split peas, soak
over night, and put them in a saucepan with the same
water, after having washed and picked them clean,
with some pepper, ginzer, mace, and salt, a bone of
cold roast beef, or a piece of shin, or boiling meat, and

.boil until all is tender. Fry some stale bread, and cut

up in small shapes, and some mint, dried and rubbed
fine.

A GOCD WAY TO MAKE POTATO SOUP.—Take
stock of soup, a pound, sliced thin; boil a half pound
of potatoes, a pint of green peas, an onion, and three
ounces of rice in the stock. Strain it through a colan-
der ; then pulp the peas to it, and turn it into the sauce-
pan again with two heads of celery, sliced. Stew
it tender, and add pepper and salt; served up with
fried bread.

VEGETABLE S0UP.—Take half a pound of butter,
and put it into a stewpan ; then cut up some lettuce,
a sprig or two of mint, two or three onions, some pepper,
salt, a pint and a half of young peas, a little parsley,
and two or three young turnips. Let them stew in
their own liguor, near a gentle fire, half an hour; then
pour two quarts of water to the vegetables, and stew
them two hours. Take a little flour and make it
smooth in a cup of water. Doil it with the rest fifteen
or twenty minutes and serve it.

0X-TAIL S0UP.—Cut up two tails into joints, after
they have been ushered, or cleansed from the blood.
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Then take some clear stock, and put them in a sance-
pan and let them beoil until tender. Skim off all the
grease ; then add some ecarrots, cut in pieces, and some
very small onions. Do not over-stew it. Season with
cayenne pepper, whole ginger, whole mace, salt, nut-
meg, a tablespoonful of Harvey’s sauce, and dish up
with the tails in the tureen.

SAGO SOUP.—Take a piece of brisket, of three or
four pounds, and put it in a saucepan, with two quarts
of water, an onion fried in fat, a few sweet herbs and
parsley, a teaspoonful of black pepper, a little cloves,
mace, allspice, and some salt. Then take out the meat,
and strain the soup. Return the soup to a clean pan,
and thicken it with a quarter of a pound of sago. Let
it boil tender. Dish up with sippets of toast or fried
bread.

NICE BUTTER BOUP, (for the (nine ftag) nine days
of lamentation.)—Take a peck of nice young peas, and
place then in a saucepan, with two quarts of cold water
to cover them. Cut up some young turnips, carrots,
parsley, onions, and cauliflower into very small pieces,
with some pepper, ginger, mace, and a good lump of
butter; let them all simmer together. When done, put
in some drop dumpling, made in this way: take four
egos, well beaten, one pound of flour, one pint of milk,
and thicken as a batter, with some salt, ginger, and
parsley, chopped, and drop them in the soup. DBoil the
dumplings gently for a quarter of an hour.

OCHRE SOUP.—Prepare a chicken or piece of nice
brisket, as that always makes most delicious soup,
with about two dozen ochres, six tomatoes, six onions,
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thyme, parsley, salt and red pepper; set them all in a
saucepan, with two quarts of cold water; the oclre can
be powdered, and thicken the soup with it; celery can
be used if preferred.

OCHRE S0UP, OR GUMBO.—Ochre soup is much used
in the South. Ochre should be grown in a warm, rich
soil, and picked for wuse when in its soft, milky state,
like corn; it colors the soup, if allowed to grow firm
before picking. Have a good soup prepared, with
chicken, and stir into it the ochre, which thickens it
and forms into a jelly, which is very pleasant ; slice a
chicken that has been cooked into shreds, add to it
slices of salt beef cut into small pieces, put them over
the fire ; add chopped celery, onions, spices, if liked,
and thicken with the ochre ; stew for three hours.

MATZ0 CLEIS SOUP. (For Passover.)—Set your
soup as in other soups. Soak two matzos, or crackers,
in cold water, and then fry two or three chopped
onions in some suet fat; squeeze and strain the soaked
matzos, beat it up with three or four eggs and the
meal ; add the onions and chopped parsley and mix all
together with some pepper, salt, ginger, and nutmeg
grated, and make it into round balls, pretty stiff, and
boil for ten minutes, not more, or they will break.

DROP DUMPLINGS FOR S8OUP.—Two eggs, well
beaten, with half a pound of flour, and sufficient water
to make a middling thick batter, a little salt and
chopped parsley; drop dumplings in the soup, ten
minutes before dishing. Cook over a gentle fire.

TO KEEP S0UP FROM SOURING.—Do not use any
metal dishes to keep soup in. Pans used for this pur-
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pose should be scalded every day, and changed. In
preparing soup, if too weak, do not cover the pot in
boiling.

A PEPPER POT.—In a pint and a half of water put
such vegetables as you wish. In summer, peas, lettuce,
spinach and two or three onions. In winter, carrots,
turnips, onions and celery. Cut them very small and
stew them with a couple of pounds of mutton and a
piece of mnice beef; season with salt and cayenne, and
a few small suet dumplings boiled in it. Instead of
mutton, you may use chicken. Pepper pot may be
made of various things. A small quantity of rice and
a good spoonful of cayenne pepper can be boiled with
the whole.

FORCEMEAT FOR 8S0UPS.—Take some cold meat,
cut it in small pieces, and season ; make a paste of egg
and flour, see frimsels; cut the paste in small pieces,
and put the forcemeat in ; then fold them in the shape
of three-cornered hats, and place in the soup; boil
for ten minutes.
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How to Choose Good Meat when youw Buy.

If the flesh of oxen and beef is young it will have
a fine, smooth, open grain; be of good red, and look
tender. The fat should look white, not yellow, for
when that is of a deep color the meat is seldom good,
Beef fed on oil cakes is generally of a yellowish cast,
and the flesh is flabby. The grain of cow meat is closer,
and the fat whiter than that of ox beef, but the lean is
not so bright a red. The grain of bull beef is closer
still, the fat is hard and skinny, the lean is of a deep
red, and has a stronger scent. Ox beef is the reverse.
Ox beef is the richest and largest ; butin small families,
and to some tastes, heifer beef is better, if finely fed.
In old meat there is a streal of horn in the ribs of the
beef; the harder this is the older the beef, and the flesh
is not so finely flavored.

Veal.—The flesh of a bull-calf is generally firmer
but not so white. The fillet of the cow-calf is generally
preferred for the udder. The whitest flesh is not the
most juicy, having been made so by frequent bleeding,
and having had whiting to lick. Choose the meat of
which the kidney is well covered with white, thick fat.
If the blood vein in the shoulder looks blue, or of a
bright red, it is newly killed, but any other color shows
it is stale. The other parts should be dry and white ; if
clammy, or spotted, the meat is stale and bad. The
kidney turns first in the loin, and the suet will not

then be firm.
(35)
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Mutton.—Choose this by the firmness of its grain,
good color, and firm, white fat. It is not the better
for being young. If of a good breed, and well fed, it is
better for age, but this only holds with wether mutton.
The flesh of the ewe is paler, and the grain finer. Ram
mutton is of a very strong flavor; the flesh is of a deep
red, and the fat is spongy.

Lamb.—Observe the neck of a forequarter; if the
vein is bluish, it is fresh. If it has a green or yellow
cast, it is stale. In the hindquarter, if there is a faint
smell under the kidneys, and the knuckle is limp, the
meat is stale. If the eyes are sunlk, the head is not
fresh. Grass lamb comes into season in April or May,
and continues until August. House lamb may be had
in large towns almost all the year, but it is in highest
perfection in December and January.

Meat and Vegetables that the frost has touched
should be soaked in cold water some time before using;
by putting them in hot water, or to the fire, till thawed,
makes it impossible for any heat to dress them prop-
erly afterwards. If the weather permits, meat eats
much better for being hung up for two or three days
before it is salted.

Roast beef bones, or any hard pieces cut from the
meat, will make excellent pea soup. It should be
boiled the day before, as the fat can be better skimmed
off. The best way to keep meat, when it is not salted,
is to put some pieces of charcoal over it. Wash all
meat before using, by placing it in a pan of cold water
for half an hour, and take it out and sprinkle salt over
it as the dew falls, and let it lay for one hour on a per-
forated board, and then rinse it under the hydrant.
De sure, before laying it in water, to take out all the
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veins and sinews, which are unfit to eat. If you wish
to roast it, take a nice clean cloth and wipe it dry;
dredge some flour outside the meat, and a little’salt and
pepper, if agreeable ; some persons do not like pepper
outside of meat. If for boiling, put it in a well-floured
cloth, and it will hoil white. Be sure to ohserve that
the saucepan is quite clean. The moment it boils, skim
it well several times; the more it is skimmed the clearer
it will be. Always put the meat in cold water to boil ;
let it boil gently or it will be hard; be sure and give it
suflicient time to boil, as it cannot be hurried. If the
steam is kept in, the water will not lessen; therefore,
when you wish it to boil away, take off the cover of the
soup pot. The time of roasting or boiling must he
regulated by the size of a joint and the strength of the
fire, the nearness of the meat to it, and in boiling, the
regular slow progress it makes. Weigh the meat, and
allow for all solid joints a quarter of an hour for every
pound, and from ten to twenty minutes over, accord-
ingly as the family like it done.

Veal must be well done, so must lamb and all young
meats. In roasting meat, it is best to baste it often, and
put a little water in the baking pan,and when nearly done
dredge it with flour to make it look rich and frosty.
To keep meat hot, it is best to take it up when done ;
set the dish over a pan of boiling water, and put a
deep cover over it, so as not to touch the meat; then
throw a cloth over it, this way will not dry up the
gravy. Defore salting the meat, particularly in the
summer, he careful to take out the kernels that are in
the fat.

TO SALT BEEF FOR EATING IMMEDIATELY.—
Take a piece of four or five pounds, salt it thickly just
before you put it in the saucepan ; tale a coarse cloth,
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flour it well, put the meat in and fold it up closely, put
it into a pot of boiling water, and boil it as long as you
would any other salt beef of theé same size, and it will
be as salt as if done four or five days.

BEEF A-LA-MODE.—Take a piece of nice fat beef.
Cut up some smoked beef. Let each piece be near an
inch thick, dip them in vinegar,and then into a season-
ing, ready prepared, of salt, black pepper, allspice, and
cloves, all in fine powder, with parsley, thyme, savory,
and marjoram, shred as small as possible, and well
mixed. With a sharp knife, make deep holes to insert
picces of fat, called larding, into it ; then rub the beef
over with the above seasoning, and bind it up tight with
tape. Set it in a well-tinned pot, over the stove. Add
three or four onions, fried brown, to the beef, with
two or three carrots, one turnip, a head or two of
celery, and a small quantity of water. Let it simmer
gently ten or twelve hours, or till extremely tender.
Put the gravy into a pan, remove the fat, and keep
the beef covered ; then put them together, and add a
olass of port wine. Take off the tape, and serve with
the vegetables; or you may strain them off, and send
them up, cut into dice for garnish. A teacupful of
vinegar should be stewed with the beef.

TO COCK A STEAK.—De careful to have a clear fire
and put the gridiron on, or let it get hot; then put the
stealk on, not too close to the fire; do not prick the
meat, but stick your fork in the fat part to turn it;
turn it two or three fimes; season with pepper and
salt. Put on the top a picce of melted fat; it will
make a good gravy. Serve hot.

Veal cutlets or mutton chops may be broiled the
same way.
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TO COLLAR BEEF.—Take the thin end of the flank
of a fine, tender piece of beef. Lay it in a dish with
salt and saltpetre. Turn and rub it every day for a
week, and keep it cool. Then take out every hone and
gristle; remove the skin of the inside part, and cover
it thick with the following seasoning, cut small : a large
handful of parsley, some thyme, marjoram, pepper, salt,
allspice, and nutmeg. Roll the meat up as tight as
possible, and bind it; then boil it gently for seven or
eight hours. A cloth must be put round before the
tape. Put the beef under a good weight while liot,
without undoing it; the shape will then be oval.

PRESSED BEEF.—Take a piece of brisket of cight
pounds, cosher it and bone it; roll it tightly in a cloth,
with some marjoram, parsley, thyme, cayenne pepper,
salt, and nutmeg ; then tie it tightly and put it into
the brine for two weeks; then take it out and boil it in
a saucepan for four hours; let it cool off in its own
liguor until next day, when it will jelly; press it down
with a heavy weight. To be eaten cold.

A GOOD BROWN STEW OF BEEF.—Take a picce of
beef, about three pounds, and one pound of good veal.
Cut it into small pieces, and fry with some onions,
quite- brown. Put all in a saucepan with a quart of
water, and stew till tender; add some pepper, salt,
ginger, mace, onions, and a spoonfull of mushroom,
ketchup, thickened with a litfle browned flour. Some
persons think it good with a tablespoonful of vinegar.
Serve up with forcemeat balls.

TO SMOEKE MEAT.—After it has been in pickle for
sixteen days, drain it out, and send it to be smoked, or
place it over a barrel, containing a pan of ignited saw-
dust, for some hours every day, until nicely browned.
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TO PICKLE MEAT.—After it it (=prD) cosher,
rub it in salt. Make a pickle of salt, strong enough for
an egg to swim on top of the water; add some salt-
petre, alittle bay salt, and coarse brown sugar. DBoil all
together, and skim well; then let it cool; after which
set the meat in your tub with the pickle, and keep it
pressed down for one or two weeks.

TO COOK A TONGUE.—A tongue that has been dried
will take from three to four hours’ gentle boiling, after
it has been soaked; a pickled tongue from two to three
hours, or more, if very larce. Ygpu can tell when
it is done by trying it with a fork.

SOUR TONGUE.—Take a fresh tongue, porge and
(q©rD) cosher it, put it in a stewpan, with a pint and
a half of water; season it with whole cloves, cayenne
pepper, two onions, cut fine, and salt, a teaspoonful of
allspice, and a little grated nutmeg; let it stew quickly
for three hours, till tender; ten minutes hefore dishing
it up, thicken with a table spoonful of brown flour, a
gill of vinegar, and one teaspoonful of brown sugar.

TO STEW VEAL—(A knuckle, with one pound of
beef.) Stew it with a short gravy, and some onions,
parsley, a little marjoram, pepper, salt, ginger, mace,
and a little nutmeg, until tender. Then take a pound
of tender beef, and chop small with some onions,
(veished,) fried in a little fat, and chop them with the
meat, quite small, and add some ginger, pepper, a little
ground mace, and salt. Mix all together, with some
stale bread crumbs and an egg beaten up; roll them in
little balls, and add them to the stew. For brown stew,
fry the meat and balls as if for a white stew. Add the
juice of two lemons and one egg, with some of the

48



147907_0049.jpg

10/04/2022

JEWISH HOUSEKEEPERS' COOKERY DOOIC, il

gravy. Before dishing up the brown stew, add a little
walnut ketchup, and a tablespoonful of vinegar, thick-
ened with a tablespoonful of flour. Ten minutes before
dishing up, put some fried bread, cut into shapes,
around the dish, to send to the table.

TO ROAST A FILLET OF VEAL, No, 1.—Take a
fillet of veal, fit for roasting. Chop some sage and
onions small, with some bread crumbs, pepper, and
salt. Mix together, and stu# it in the meat. Season
it with ginger, salt, and flour, and roast a nice brown.
Baste it well with beef drippings.

TO0 ROAST VEAL, No. 2.—Take some bread crumbs,
with some marjoram, thyme, parsley, pepper, ginger,
nutmeg, salt, and chopped suet. Mix them all together
with an egg, and stuff the meat. Roast in the same
manner as No. 1; be sure to baste well.

ROAST MUTTON.—(A shoulder.)—Take some flour,
ginger, and salt, and rub it over the mutton. Bake it
with some sage, onions, and split potatoes, in a good
oven. Eat it with either boiled onions, currant or jelly
sauce.

BOILED MUTTON.—A leg of mutton requires two
hours’ boiling ; a leg of lamb, one hour. All fresh meat
must be put on in hot water; if it has been salted, lay
it first in cold water, and gradunally heat it. Mint sauce
or caper sauce should accompany it. Malke the caper
sance in this way: Chop the capers very small, add
some of the gravy of the mutton, thicken it with a table-
spoonful of flour, two beaten eggs, then boil all together,
and serve the same in a sauce-bowl. Mutton with
turnips can be cooked in this way.
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HOW TO BROIL A STEAK.—Iave a very clear fire;
if it should be smoky, throw some salt on the top and
it will clear it. Let the grid iron be placed on the fire
and made very hot; wipe it well; put the meat on it,
not too close to the fire, and turn it frequently, be care-
ful not to prick the meat, but the fat part. If you use
a double grid iron, you can turn it better; then put it
on a dish; strew some salt and pepper over it. Serve
it hot. Have the plates and dishes made warm.

A NICE DISH OF LAMB.—Take the best end of a neck
of lamb, cut it into chops, and chop each bone so short
as to make the chops almost round. Egg and strew with
crumbs, herbs, and seasoning. Fry them a nice brown.
Mash some potatoes, and put them in the middle of the
dish, raised high; then place the edge of one chop on
another, with the small bone npward, around the pota-
toes.

CALF'S PLUCK AND MARGEN.—Well cleanse some
nice tripe, and cut it up small, place it in a saucepan
with one pound of meat, cut up small, and stew for four
or five hours; when it is tender, put it away in a cool
place until the next day ; then put it in a saucepan with
some gravy ; adding chopped parsley,thyme, marjoram,
salt, cayenne pepper, and suet dumplings, made rather
small ; prepare in the following manner the milt, after it
has been porged, (that is, take out the veins,) and (q¢9)
coshered, cleansed from the blood : Serape all the insides
out very fine, chop a quarter of a pound of suvet, some
bread ernmbs, parsley, thyme, marjoram, and a (reished)
fried onion, cut small; season with salt, cayenne, ginger,
nutmeg, and mix the ingredients all together with an
egg, and return it all back to the skin of the milt and
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sew it up; put it with the tripe to stew for three hours.
Before dishing thicken the gravy with a little flour.

PUREE OF PEAS.—Take a quart of marrow fat peas
and boil them with some mint,a few young onions,
some chopped parsley; then strain off the water, and
pound the whole well in a mortar; take it up and
put it in a stewpan, adding alittle sugar, some butter or
meat, gravy thickened with a tablespoonful of flour, a
little pepper and salt; warm it over a gentle fire.

PUREE OF CHESTNUTS.—Pare and clean ahout one
hundred chestnuts, and set them in a stewpan on a
gentle fire, with some good prepared gravy; keep the
lid on, and let them stew on one corner of the stove;
when they are done beat them jvell in a mortar; take
them up in a pan, add a little nutmeg and sugar; if
they are not intended to be eaten with meat, the gravy
must be left out and cream used instead ; then return
it to the stewpan, and make it hot; add a lump of
butter.

PUREE OF MUSHROOMS.—Clean a quart of white but-
ton mushrooms, chop them fine, add a teaspoonful of
lemon juice to keep them white ; then put them in a stew-
pan with a lump of butter, and stir with a silver spoon for
ten minutes; add some white saunce to it and let it stew
gently, then add half a pint of good cream, stir it for
ten minutes longer, strain and return it to the stewpan,
and make it hot to dish up.

TO STEW A BRISKET WITH STRING BEANS.—
Take a piece, according to the size of the family. Tut a
pint and a half of water in a saucepan, with about six
large onions, and let them come to a boil ; then skim it
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well, and place the beans cut small in the saucepan,
with some ginger, salt, and pepper, and stew them
until tender. Half an hour before dishing,add a half
pint of vinegar, a tablespoonful of coarse sugar, and a
tablespoonful of flour, thickened, and let it boil for
ten minutes. Dish up, and send it to the table hot.

HASH OF COLD MEAT.—Take some cold meat that
has been either boiled or roasted, and cut it very fine,
not chopped. Put it to some made gravy, with ginger,
pepper, mace, salt, a little nutmeg, a little grated lemon-
peel, and a few cold potatoes, with a little lemon juice,
and sweet herbs. Let them stew gently, with two
onions. Dish up with sippets of toasted bread. It
can be fried into balls, with the addition of an egg,
beaten up, and some grated bread crumbs, and made
into fritters. To be eaten with a little lemon juice.

VEAL OLIVES,—Cut long thin collops; beat them;
lay them on thin slices of smoked beef, and over these
a layer of forcemeat, highly seasoned, with some shred
shallot and cayenne. Roll them tight, about the size of
two fingers, cut them about two inches long; fasten
them round with a small skewer; rub egg over them,
and fry them of a light brown. Serve with brown
gravy, in which boil some mushrooms, pickled or fresh.
Gtarnish with balls fried.

TO BOIL CALF'S HEAD.—Clean it very nicely, and
soak it in water, that it may look very white. Boil the
head extremely tender; then strew it over with some
bread crumbs and chopped parsley, and brown them;
or if preferred, leave one side plain. Serve with
smoked meat. The brains must be boiled, and then
mixed with some chopped fat, marjoram, parsley, salt,
pepper, bread crumbs, and eggs.
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TO COOK LIVER—Lay it in water half an hour;
then take it out of the water and sprinkle salt over it,
and broil it over a clear fire; then rinse it in ecold water
to cleanse it from the blood. Cut it up in thin slices,
and fry with plenty of fat and onions; season with
pepper and salt. To be eaten hot.

The liver of a goose may be prepared in this way,
after the above process of cleansing from the blood:
chop the liver very fine, add an onion, pepper, and
salt, and fry in goose fat. Very relishing on a piece of
bread.

TO0 COOK THE LIGHTS AND HEART OF A CALF.—

Cut the lights very small, with a pound of beef, and
set it on the fire in a saucepan, with a pint of water,
some pepper, salt, ginger, an onion, and parsley. Let
them stew gently; when done, add a tablespoonful of
flour, and a tablespoonful of vinegar, to thicken. To
be eaten with mashed potatoes. The heart must be
made (=) cosher, then well washed. Season it with
some sage and onions, and make a stuffing in the
following manner: chop some sage, well dried, an
onion, bread crumbs, and suet, some salt and pepper,
rub some flour and salt outside the heart, and roast
with plenty of fat. When it is done, dip it in a
pan of boiling water, or pour boiling water over it, to
make the gravy. DBe careful to have the dish and
plates made very hot, as the fat is apt to stick to the
roof of the mouth, but dipping it in water will prevent
that.

VEAL SAUSAGE MEAT.—Take a nice, fat picce of
veal, elear of skin and sinews, and chop it fine, with
some beef suet, one half pound of tender steak, and
some bread crumbs, pepper and salt.
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LAMB CUTLETS, WITH RPINACH.—Fry the cutlets
a nice brown, with bread crumbs and egg. Stew some
spinach; then strain it, and chop it fine with some
onions ; add a tablespoonful of flour, a little pepper and
salt, with some good gravy ; arrange the spinach around
the cutlets.

HARICOT STEW, WITH BEANS.—Take a nice piece
of beef and a quart of dried beans; stew with some
cayenne pepper and salt in a quart of water, until
tender, and thicken with a tablespoonful of flour.

VEAL OR CHICKEN CURRY.—Cut up a good, fat
chicken in small pieces, and some veal and beef; let
them stew gently in two quarts of water, and six
ounces of rice; season with pepper, salt, and one good
tablespoonful of curry. Three or four onions will im-
prove the flavor; for those who like them. Dish up and
send to the table hot. Line the dish with the rice, and
set the chicken, etc., in the middle. Any cold meat
or chicken would be good cooked in this way.

(OLD MEAT HASH.—Any cold, salt meat or mutton
that is left can be cooked in the following manner:
the meat to be cut very small, and the potatoes pre-
viously cooked ; put them all in a saucepan, with a pint
of cold water; season with pepper, salt, ginger, a
little grated nutmeg, and stew gentle for a couple of
hours. A tablespoonful of vinegar, thickened with a
little flour, will add to the flavor.

ROAST VEAL WITH OLIVE OIL AND LEMONS.—
Take a good sized fillet of veal ; prepare as other roast
beef or veal; baste it before a good open fire, with
a pint of sweet oil and the juice of two lemons. Dish
up very hot. Pour some boiling water in the gravy,
and baste for half’ an hour, before dishing.
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MEAT STEWED WITH RAISINS AND APPLES.—

Take a good piece of fat meat, and put it in a sauce-
pan, with some seasoning; add one pound of raisins,
and a quart of good sized apples. Stew all together,
in a quart and a pint of water, till tender ; thicken with
a tablespoonful of flour. De careful that it does not
burn.

TONGUE WITH SAUER KRAUT.—Soak a smoked
tongue in water for six hours before cooking it; par-
boil it for half an hour in cold water, then take off the
root, put a skewer in it to keep it in shape, then put it
in the stewpan, with about a pound and a half of sauer
kraut, well washed, with two carrots, two onions, ten
cloves, and a bunch of parsley, coverit with some stock
let it stew gently for three or four hours; when the
tongue is done take it out and trim it, then remove the
carrots and parsley, and dish up. Garnish with
carrots arranged around the dish.

GRAVY,—When there is any fear of meat gravy being
spoiled before it is used, season well, this will preserve
it two days longer; yet it is best always when freshly
made.

SWEET BREADS.—DBlanch them, and let them stand
alittle while in cold water. Then put them in a stewpan,
with a ladleful of water, some pepper, salt, onions, and
mace. Stew them half an hour. Have ready two or
three eggs, well beaten, with a little chopped parsley,
and a few grates of nutmeg. Put in some small boiled
asparagus to the other ingredients.

MINT SAUCE.—For roast lamb may be made in the
Sollo wing manner: Half a pint of vinegar, a tablespoon-
ful of sugar, with some mint, chopped fine.
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WOSHT, OB SAUSAGE AND RICE.—Wash and pick
half a pound of rice, and put it on with cold water,
Do not stir the rice while boiling; let it cook gently;
add a tablespoonful of salt and ginger. When it is
nearly cooked putin the sausage, and let it boil for half
an hour. Fried in slices and dished with poached eggs
on top, is very good. A little dried saffron may be
added to color it.

GERMAN SWEET SAUCE—Put six ounces of dried
cherries in two glasses of red wine, and stew them with
ground cinnamon, cloves and lemon peel, for halfan hour

. on a gentle fire,then strain then through a sieve, and put
it back in a stewpan, with some brown gravy, and a
quarter of a pound of prunes. This sauce is very fine
for roast mutton.

(HERRY SAUCE.—Place a pot of black currant jelly
in a stewpan, with six ounces of dried cherries, a little
bit of stick cinnamon, six cloves, and half a pint of red
wine ; let it all stew gently on a slow fire for fifteen
minutes ; take out the spices, and dish it up for leg of
mutton.

GERMIES.—Doil some cabbage very tender; after it
is done strain and chop it up, season it with fried
onions, pepper, salt and ginger, and a little nutmeg,
thicken with a tablespoonful of flour, fry in fat. Send
to table hot.

A LITTLE ENTREE DISH,—Boil some eggs hard;
soak a dutch herring for one hour, then skin and cut it

up in small slices and put it on a dish; then arrange
the egg, cut in slices, around the herring.

GOOD SAUCE TOR COOLD ROAST BEEF.—Grate
some horseradish, mix with it a little made mustard, some
pounded sugar, and four large spoonfuls of vinegar.
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BEEF TEA.—For a very weak person recovering

Jrom fever : Take two pounds of good juicy beef, and

chop it very fine; have ready some gravy made of
calf’s feet, and place the chopped meat in a jar along
with the gravy, place it in a saucepan of water, and put
it on a slow fire; let the water boil under the jar for
two hours, then strain off the juice; season with some
ginger and salt, not too highly.

POTATO STEW.—Take some stock and boil it with
about three pounds of potatoes, cut into small pieces,
not sliced, and when cooked, add two tablespoonfuls of
vinegar, and a little flour to thicken ; ‘season it well, and
dish up hot.

HORSERADISH STEW.—Stew three pounds of meat
in a pint of water; grate one large horseradish, add it
to the gravy and some fine bread crumbs, a little
pepper, ginger and salt, with half a cupful of the best
vinegar. It is very highly recommended by all who
have tasted it.

#00D STEW WITHOUT WATER.—Take a nice,juicy
piece of meat, three or four pounds of hola, put it into a
saucepan with some onions, reished or fried, and plenty
of good fat, pepper ginger and salt ; cover it down close,
and let it cook on a gentle fire for four or five hours.

MUTTON STEWED WITH TURNIPS.—Take a piece of
nice fat meat, about four pounds, stew in a pint of water
until tender; when it has come fo a boil, have some
young turnips sliced, and put them in with the meat to
stew gently; when nearly done take some pepper,
salt, a teaspoonful of sugar, and a cupful of vinegar

. thickened with flour, add it to the stew, and let it

cools for ten minutes.
4
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SPICED BEEF.—Take a piece of flank, about eight
pounds, without any bones, and (=#3) cosher it as in
directions; after it iz coshered, rub it well with salt
and let it lay in pickle for three or four days; then
take half an ounce of whole cloves, half an ounce of
black pepper, half an ounce of Jamaica ginger, half a
teaspoonful of cayenne pepper, some chopped parsley,
thyme and marjoram, spread it over the beef; then
roll it up and tie tightly ; set it in a saucepan of cold
water, and let it boil for four hours till tender, then
press it well ; it is best eaten cold.

HOW TO ROLL A BREAST OF VEAL.—Bone a picce
of the breast weighing about six pounds, and prepare
some grated bread crumbs with chopped parsley, fried
oniong, a little ginger, salt, chopped suet, marjoram
and thyme, mix all together with two well beaten
eggs; then roll out the veal, and place the above
preparation inside; roll it up tightly, and tie it with
a string in an oval shape; it can be either roasted or
stewed in this way; ifroasted use plenty of melted fat
to baste it.

POTTED BEEF.—Take about seven or eight pounds
of beef, and half a pound of fat, add pepper, salt,
ginger and mace; put it into a stone jar with half a
pint of cold water; stand the jar in a deep stewpan
of boiling water to boil slowly for eight hours, taking
care that the water does not reach to the top of the
jar; when it is done take it out and mince it fine;
when it is smooth and like a pﬂéte, mix in some of the
gravy and some fat; press it into the pots, and pour
on top clarified or melted fat, tie it down tightly, and
keep it in a cool place.
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CUCUMBER STEW.—Talke a piece of steak, about two
or three pounds, and fry it a nice brown, with some
onions. Have ready a stewpan, with a pint of water,
seasoned with pepper and salt. Then take a good
sized cucumber, pare it, cut it into long strips, and
fry it a nice brown, put into the stew when done;
then add some soy, a tablespoonful of vinegar, and
mushroom ketchup, thickened with browned flour; or
scoop out all the seeds of a large cucumber, and fill it
in with forcemeat. Serve with forcemeat balls around
the dish.

TOMATO STEW.—Cut up some steak, with ten or
twelve large tomatoes and some onions; smother
the tomatoes with the meat; add some salt and pep-
per ; put no water in this stew, but use a little melted
fat, and thicken with a tablespoonful of flour.

EIN GEFULLTER MAGEN.—Grate a small stale loaf,
chop up some parsley, and (reish) fry two onions in a
quarter of a pound of fat, mix them together and place
inside the magen or stomach; sew it up securely;
then put it in a stewpan with a quart of water, let it
cook very slowly for three or four hours ; the addition of
a piece of beef would improve the flavor; season with
salt, pepper, ginger mace, a. little grated nutmeg, two
or three onions, a small piece of garlic. Previous to
dishing up for table, take it out of the saucepan and
fry it a light brown.

HOW TO MAKE SAUER KROUT.—Cut the cabbage
fine, pack it tight in a clean barrel, with salt between
each layer of cabbage, pound it down very tight,
then lay a weight on the top, and place the cover
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on tight, put it in a warm cellar for three weeks,
then take off the skum which will rise on the top,
and lay a clean cloth on; the juice should always
cover the krout. It will keep for years.

TOAD IN A HOLE.—Take either a chicken or shoulder
of mutton, and fill it with a veal stuffing; then make a
batter with a quart of water and six eggs, and sufficient
flour to make it thick ; season with a tablespoonful of
salt and a tablespoonful of ginger; pour it into a well
greased pan, and place the mutton or chicken in the
centre, and bake in an oven; put plenty of fat on
top of the chicken ; serve it up on the same dish.

POTTED 0X TONGUE.—Remove the skin from a fresh
tongue that bas been boiled quite tender ; pound it in a
mortar as fine as possible, with a quarter of a pound
of chopped suet, and season with salt, ginger, allspice,
nutmeg, cayenne pepper and mace; when well pounded
and the spice well mixed with the meat, press it into
small pots, and pour melted fat over the top; a little
roasted veal added to the tongue is a great improve-
ment.

CALT'S BREAIN AND PIGEON, Stewed with Green Peas.
—Cut about four calves’ brains in slices, and fry them
in a batter of egg and flour a light brown; put them
in a stewpan with a pint and a balf of wafer; split
four pigeons in half and quarter them; season with
pepper, ginger, mace, nutmeg, chopped parsley and
salt; three-quarters of an hour before dishing up, add
a pint of marrow-fat green peas and one quart of button
wushrooms ; stew all gently for two hours.
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To choose Powltry.

A Turkey.—If young it has a smooth, black leg,
with a short spur, and the eyes are full and bright ; if
fresh, the feet are supple and moist; if stale, the eyes
will be sunk and the feet dry.

Chickens.—If a rooster is young, his spurs will be
short; but take care to see they have not been pared
or cut—a trick often practised. If fresh, the vent will
be close and dark. Pullets are best just before laying
eggs; they are oldif full of eggs. If hens are old, their
legs will be rough; if young, they will be smooth. A
good capon has a thick and large belly. There is
a particular fat at his breast, and the comb is very pale.

Black legged fowls are best if for roasting.

(Geese.—The Dbill and feet of a young goose will be
yellow, and there will be few hairs upon them; if old,
they will be red; if fresh, the feet will be pliable; if
stale, dry and stiff. Geese are called-green until three
or four months old.

Ducks.—Choose by the same rules of having supple
feet, and by being hard and thick on the breast and

belly.

Directions for Dressing Poultry.

All poultry should be very carefully picked, every
plug removed, and the hair singed. You must be

careful, in drawing the poullry, not to break the gall-
(53)
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bag, for no washing will take off the bitterness where it
has once touched. DBe sure to baste well and often,
as that will improve the flavor. Do not cook them too
much, just enough to look a nice brown, as they will
lose their flavor if too much done. A large chicken
will take an hour in a quick oven; a goose an hour and
a half to two hours gentle cooking.

TO BOIL A TUREEY.—Make a stufing of bread
crumbs, salt, pepper, ginger, nutmeg, a little mace, some
chopped suet, parsley, and an egg. Mix all together,
and put it in the crop, fasten up the skin; boil the
turkey in a floured cloth, to make it white, Have ready
some of the liver, chopped up fine, and the juice of
two lemons, strained, with two eggs, beaten. Take
some of the gravy from the furkey soup and add it to
the lemon juice. Do not boil the egg with the gravy,
thiclken the gravy with a tablespoonful of flour; when
done add the gravy to the uncooked egg and stir it all
together ; dish up in a gravy boat.

TO ROAST TURKEY.—The sinews of the leg should
be drawn, whichever way it is dressed. Put a filling
of sausage meat in the breast, or stuff, as for roast.
A piece of white_paper should be put on the bone to
prevent scorching while the other parts roast. Baste it
well, and dredge with flour while basting. Serve it up
with nice gravy. Garnish with veal sausage.

T0 BOIL FOWLS.—For boiling do not choose those
that are black legged. Flour them and put them into
boiling water for an hour and a half. Serve with
chopped parsley, the same as turkey, or celery sauce.
Smoked beef is generally eaten with it, or smoked
tongue.
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TO BOIL A FOWL WITH RICE.—Stew it in some
good beef broth, well skimmed, seasoned with onion,
mace, pepper, ginger, and salt. About half an hour
before it is coolked, put in a quarter of a pound of rice,
well washed and picked; simmer till tender; then
strain the rice from the broth, and put the rice on a
sieve before the fire. Keep the fowl hot; lay it in the
dish, and the rice around it, with the gravy; the broth
will be nice to drink, with some griebs made from an
edg and flour, rubbed fine; a little saffron may be
added to color. The less gravy the fowl is cooked in
the better.

ROAST DUCES.—Chop up some sage and onions;
put the onions in an oven; let them cook to take the
strength out of them, and chop them very fine, with
some grated bread crumbs, cayenne pepper, salt, and a
little chopped suet; put this in the breast of the duck,
rub some flour, pepper, and salt over it, and set it
in the pan to bake, with plenty of fat to baste with.
When done, pour off the fat, and add half a pint of hot
water and flour to the pan; let it bhoil up for a
minute; then dish up. De sure to have all the plates
and dishes made warm, in the screen, half an hour
before dinner.

Geese can be dressed the same way, and eaten with
apple sauce; gooseberry sauce for a green goose.

GERMAN CHICKEN STEW.—Cut up a good sized
chicken in small pieces, and put them in a saucepan,
with a quart of water. Let it stew till tender; season
with pepper, ginger, salt, chopped parsley, sweet herbs,
and a little garlic ; thicken with a tablespoonful of flour.
Dish up, and garnish with lemon, parsley, and boiled

carrots.
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TO ROAST A CHICKEN.—Cosher (q¢#2) and prepare
a chicken, and put it into the pan, floured with a little
ginger and salt, and put some melted fat on the top of
the chicken; baste frequently while roasting. Take a
good portion of the fat off, and add a little water, thick-
ened with flour ; return the chicken to the oven,and baste
well for ten minutes before dishing. Make the seasoning
as follows: take half a pound of bread crumbs, parsley,
thyme, and marjoram, half a teaspoonful of cayenne
pepper, ginger, and salt, some melted fat, and one egg.
Mix all together, and fill the chicken with4t. Make your
stufling as large as will do for a family. Some persons
like reished onions in the seasoning, they will improve
the flavor.

GIBLET PIE.—Take two pounds of beef, and cut it
small. Set it on in astewpan with some onions, parsley,
marjoram, thyme, pepper, mace, salt, ginger, and a little
nutmeg, and let it all stew till tender. Then make a
light crust, with three-quarters of a pound of flour, half
a pound of fat, melted, and a little salt, in the following
manner: take a portion of the fat and rub it*in the
flour very fine, and a half pint of water, and mix, not
too stiff nor too soft, and roll out thin; add the re-
mainder of the fat by laying it on the dough, in layers,
and dust it well with flour, roll out several t?:nes;
then line the dish with some of the paste, rolled very
thin, place the meat and giblets inside with the gravy,
leaving out a portion to add when the pie is baked a
nice brown color. TPut on the top three or four hard
boiled eggs, cut in slices, and some potatoes, thinly
sliced. When the pie is nearly done, take the yolk of
an cgg, well beaten, and with a feather spread the egg
over the top, to glaze it. Keep out some of the gravy
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to add to the pie when baked, pour it in by lifting the
crust a little.

GIBLET BTEW.—Take a piece of heef of three
pounds, and ecut it small. Wash the giblets of some
ducks, geese, or turkey, such as gizzard, liver, wings,
neck, ete., and cut them quite small; fry some onions
in suet; then fry the meat and giblets, and put all in a
saucepan with a pint of water; add ginger, pepper, salt,
a little cayenne pepper, mace, and parsley. Stew until
tender. Mix a tablespoonful of browned flour with a
little mushroom ketchup, and some forcemeat balls.
Dish up hot, with some hard Doiled eggs round the
dish.

GIBLET PUDDING.—Make your pastry as follows:
three quarters of a pound of suet chopped very fine,
rub this smoothly into one pound of flour, add a
teaspoonful of salt, one of ginger, and mixed with
sufficient water to make a paste, strew with flour and
pound well with the rolling-pin, then roll out very thin,
repeating this three times, line the pudding bowl with
this pastry, which should be about one-quarter of an
inch in thickness; put in the following giblets: two
pounds of meat, cut very small, the necks, wings,
gizzards, livers, and head, that has been split open
and the skin taken off the brain, and the feet skinned
and the elaws chopped off; all to be cut up small.
Season with marjoram, thyme, parsley, omnions, pep-
per, salt, mace, ginger, and a few potatoes out in
very thin slices, with hard boiled egzgs. Then cover
the top of the basin with the above paste, and tie
tightly in a cloth, put in boiling water and boil for

three hours.
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COOGLE, OR PUDDING, AND PEAS AND BEANS.—
Take a shin bone and a piece of bola, about three
pounds; get a pint of Spanish Deans, others will
serve the same, and a pint of Spanish peas; put them
in a brown pan, one that will fit the oven, and put the
beef, peas, and beans in it, and cover it over with water;
add pepper, ginger, salt, and a little cayenne pepper.
Malke the coogle in the following manner: a quarter of
a pound of currants, a quarter of a pound of raisins, a
quarter of a pound of sugar, the same quantity of
bread erumbs and suet, chopped fine, four eggs, a
quarter of a pound of flour, some spices and a small
piece of citron. Mix well together; put the coogle (or
pudding) in a basin, place it in the pan with the peas and
beans, and cover the pudding basin with a plate. TLet
it eook a day and night, and dish up the soup without
the meat. Some persons like the meat, others do not.
Turn out the pudding and eat with a sauce. Be sure
while cooking this dish, to see there is sufficient water
on it; if plenty is put on at first, it will not require
much when cooking.

FOWLS, BROILED,—Half roast the fowl whole, and
then split it and finish on the gridiron, which will malke
it less dry than if it was wholly broiled. When done,
seacon it with some pepper and salt.

TO FRICASSEE CHICKEN.—Cut the chicken up,and
lay the pieces in a saucepan, with enough water to cover
them ; season it well; after it has hoiled a few minutes,
skim the surface, and add pepper. When the chiclken
is boiled tender, take the pieces out, and pour off the
water, if there is too much for gravy. When the
chickens are fat, they require no suet. Lay the chicken
hack in the sancepan, and thicken with flour, and see it
1s seasoned suflicient.
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POACHED EGGS.—Set a stewpan on the fire with
water. When boiling, slip an egg, previously broken,
into a cup in the water. When the white looks done
enough, slide an egg-slice under the egg, and lay it on
toast or spinach. Serve hot; trim the ragged part off
the whites, and make them look round.

BUTTERED EGGS.—Beat four or five eggs, yollks and
whites together. Put a quarter of a pound of butter in
a basin, and then put that in boiling water; stir it till
melted ; then pour the butter and the eggs into a sauce-
pan. Keep a basin in one hand, and hold the saucepan
in the other hand, over a slow part of the fire, shaking it
one way. As it begins to warm, pour it into a basin and
back; then hold it again over the fire, stirring it con-
stantly in the saucepan, and pouring it in the basin
to mix the egg and butter more perfectly, until they
shall be hot, without boiling. Serve hot, on toasted
bread, or in a basin. To be eaten with salt fish or
herring.

CHICKEN SALAD.—Cut up some cold fowl, and
make a sauce as for herbs, or lettuce; chopped parsley,
onions, celery, and hardboiled eggs. Cover over with
the sauce, as directed for herb sauce. The onions may
be left out, if not liked.

CUCUMBER SALAD.—Pare and cut the cucumbers in
very thin slices, and some onions. Let them stand for
one hour hefore they are wanted, and then pour off
the water quite dry ; then mix together, two tablespoon-
fuls of vinegar, a teaspoonful of salad oil, pepper and
salt, and throw over them.

Any string beans or cold cabbage can be made into
very nice salads.
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SALADS.—The herbs should be nice and fresh. They
will improve in flavor by laying in spring water an hour
or two. It is very important that they should be care-
fully washed, picked, and dried, before using. Prepare
them in this way : boil two eggs for twelve minutes, and
then put them in cold water for a few minutes, so that
the yolks may become quite cold and hard; rub the
yolks quite fine with a wooden spoon. If for supper, mix
them with a tablespoonful of cream, and then add one
or two tablespoonfuls of the best flask oil; add, by
degrees, a tablespoonful of salt, and the same quantity
of mustard ; mix till smooth. When well mixed with
the other ingredients, add about three tablespoonfuls of
vinegar ; then pour this sance in a salad howl, but do
not stir up the salad until wanted to beé caten. Garnish
with slices of bread, boiled eggs, slices of heet root,
and chopped white of eggs; then cut in quarters, and
put on top.

SALAD OF POTATOES.—Take some cold potatoes,
and slice them very fine; add some chopped parsley
and onions. Prepare the same sauce as for herh salad.

SWELT OMELET, No. 1.—Take four egus, well beaten,
two tablespoonfuls of milk, and a pinch of salt. Have
ready a small picce of butter in a frying pan, and fry
it a mnice brown; hold it over a salamander to brown
the top. Fold it up, and send it quite hot to table.

SWELT OMELET, No. 2—(Mix as No.1.) Add toita
little chopped parsley and green onions, a little pepper
salt, and a little smoked Dheef, or sausage, fried in fat
instead of butter. If for dinner, water may be substi-
tuted for milk. Four eggs will make a good sizéd
omelet. Extravaglmll; cooks will use eight or ten.
Plenty of parsley may be used in this omelet.
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OMELET.—Beat up four eggs with two tablespoon-
fuls of sweet milkk and a little salt and pepper; beat
whites and yolks separately; put a small piece of but-
ter into the frying pan, let it get very hot, pour in the
mixture, move the pan to and fro; then hold the
pan still a minute or two to give the omelet a nice
color, then turn it into a dish for table.

EGGS AND CHEISE—Spread the bottom of a dish
with two ounces of fresh butter, cover this with rather
thin slices of fresh Parmesan cheese, break eight eggs
upon the cheese without disturbing the yolks ; season
with grated nutmeg, cayenne pepper and salt ; pourtwo
tablespoonfuls of cream on the top; strew the top with
about two ouuces of the cheese, grated, and set the
eggs in the oven to bake for a quarter of an hour; press
the salamander over the top, and serve it with thin
toast separately on a plate.

WELSH RABBIT OR WELSH RARE BIT.—Toast a
glice of Dbread on both sides and hutter it; toast a slice
of English cheese on one side, lay it next to the bread,
and toast the other with a salamander; rub mustard
over and serve very hot.

A NICE SUPPER DISH.—Equal quantities of Parme-
san cheese and English cheese, and double the weight
of these in beaten yolks of eggs and melted butler;
beat all together well. Add pepper and salt; then put
in the whites of the eggs, which have been bheaten to
a thick snow, separately ; stir them lightly.

ANCHOVY TOAST.—Bone and skin six or eight an-
chovies, pound them with an ounce of butter until the
color is equal, and then spread it on fresh made thin
toast or rusk.
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HOW TO FATTEN POULTRY in four or five days.—
Boil some rice with skimmed milk, only as much as
will serve one day; let it boil, with a teaspoonful of
sugar, until the rice is swelled out. Feed them three
times a day, in common pans, giving them as much as
will quite fill them at one time. Before putting fresh
food into the pans wash them clean, so that no sour
food may be given to the poultry, as it will prevent
them getting fat. Give them clean water, or the milk
off the rice to drink, but the less water the better; by
this method the flesh will have a clear whiteness,
which no other food gives it. The pen should always
be kept clean, and no food given them for sixteen
hours before killing.

MACARONI.—Boil the macaroni in milk well fla-
vored with salt; when it is tender put it in a dish
without the liquor, and add to it some pieces of butter
and grated cheese, and over the top put a little more
cheese and Dbutter; set the dish in a Dutch oven for a
quarter of an hour, but do not let the top become hard.
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T0 MAKE YEAST.—Thicken two quarts of water
with about three spoonfuls of fine flour, boil half an
hour, sweeten with half a pound of brown sugar ; when
nearly cold put four spoonfuls of fresh yeast in a
pitcher, shake it well together, and let it stand near the
fire, without a cover one day, to ferment. There will
be a thin liquor on the top, which must be poured off ;
shake the remainder and cork it for use; always take
four spoonfuls of the old to ferment the next quantity.
A four pound loaf will require a gill of yeast.

SPONGE FOR BREAD.—( 1t @s best fo set it over night.)
Pour three quarts of milk-warm water into a pan large
enough to make your bread, throw in one tahlespoon-
ful of salt and stir in some good yeast, (in warm weather
do not use so much yeast,) about a cupful ; thicken with
flour until it is of a soft batter, put it in a warm place;
if the weather is cool cover it with a clean cloth ; in the
morning, if the sponge is sour dissolve a large tea-
spoonful of saleratus in a little cold water and stir it
in, if it still seems sour add more, work in flour, and
knead the dough thoroughly, making it into small
loaves; the pans must be well greased and warmed
when used ; place the loaves in a warm place and keep
covered with a warm white cloth; if properly seen to,
the bread will be nice and light in an hour and ready
to bake in a good hot oven. Do not let the top of the
bread scorch or brown too soon, as it will prevent its
rising up light.

(63)
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EXOELLENT CORN BREAD.—Three quarts of sour
mills, seven eggs, one cup of melted butter, one tea-
spoonful of saleratus, mix with corn meal to the con-
sistency of a thick batter, and balke in a brisk oven.

WHEAT BREAD.—Three quarts of water, luke-warm,
a spoonful of salt, half a pint of light yeast; stir in
enough flour to make a thick batter, then let it stand
to rise. After it is light enough add more flour to it,
and knead it well into loaves; then put it in pans
greased witholive oil. When it rises sufliciently a second
time, bake about three-quarters of an hour in a
thoroughly heated oven.

POTATO BREAD.—Take two pounds of fine flour and
rub it into one pound of warm mashed potatoes; then
mix some warm milk and water with a little yeast and
salt, and put it in the flour; let it rise for two hours in
a warm place in winter; bake it in tins, If makes nice
rolls for Dbreakfast. Dy adding some sugar, eggs and
currants, you can make nice buns.

SCOTCH SHORT BREAD.—One pound of flour, one
pound of white sugar, one pound of butter, eight egas,
half a pound of candied lemon peel, orange and citron,
the same proportions, two tablespoonfuls of cognac
brandy, and three ounces of white comfits; beat the
butter with a wooden spoon to a cream; then add
the flour, sugar, eggs, a little salt, throwing in a little
at a time ; when it is all well mixed put in the lemon-
peel, cut in shreds, the brandy and two rinds of lemon,
grated. This paste must be put into tins of an oblong
shape, about two inches deep, greased with good hutter.
Strew the comfits on the top, with some white sifted
sugar. Dake on sheets of iron a light hrown.
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TWIST BREAD.—Let the bread be made as directed
for wheat bread; strew a little flour over the paste
board; then take threce good sized pieces of dough,
and 10]_1 each piece under your hands, twelve mt,lmﬂ
long, making it smaller in ecircumference at the ends
th:m in the middle; having rolled the pieces in this
way, take a baking dish and lay one part on it, join one
end of each of the other two to it, and braid them
together the length of the rolls, then join the ends by
pressing them together; dip a brush in milk, and pass
it over the top of the loaf; after ten minutes or so set
it in a quick oven, and bake for nearly an hour.

FRENCH BREAD.—With a quarter of a peck of fine
flour mix the yolks of three eggs and the whites of two,
well beaten, a little salt, half a pint of good yeast, that
is not bitter, and as much milk, warmed, as will work
into a thin, light dough; stir it around, but do not
knead it. Prepare three quart wooden dishes ; divide
the dough in three parts, and let it rise; bake in a
quick oven. Rasp when done.

COMMON BREAD CAKE.—Take two pounds of bread
dough, when making white bread, and knead it well
with two ounces of butter, two ounces of brown sugar,
and half a pound of currants ; warm the butter and put
it in a cupful of milk, add a couple of eggs. DBake it in
a pan.

FRENCH ROLLS.—Rub an ounce of bufter into a
pound of flour, mix one egg, beaten, a little yeast, not
bitter, and as much milk as will make dough of a mid-
dling stiffness; beat it well, but do not kunead; let it
rise; and bake in tin pans.

H
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POTATO ROLLS.—Boil three pounds of potatoes,
bruise and work them with two ounces of butter and as
much milk as will make them pass through a colander ;
take half or three-quarters of a pint of yeast and half a
pint of warm water, mix with the potatoes; then pour the
whole upon five pounds of flour, and add some salt.
Knead it well; if not of a proper consistence, add a
little more milk and warm water; let it stand hefore
the fire an hour to rise; work it well and make it into
rolls. Bake about half an hour in an oven not quite so
hot as for bread. They eat well toasted and buttered.

TEA ROLLS.—Two teaspoonfuls of saleratus, one tea-
spoonful of soda, half a pint of sour milk, a small piece
of butter, a pound of flour, a teaspoonful of salt; mix
all well together, and cut in small cakes; hake in a
quick oven.

HARD BISCUIT.—Warm two ounces of butter in as
much skimmed millk as will work up a pound of flonr into
a very stiff paste ; beat it with a rolling pin, and knead it
very smooth; roll it thin, and cut it into round Dbis-
cuits ; prick holes in the biscuit with a fork ; bake about
six minutes.

HOT BISCUITS.—Rub into a pound of flour six
ounces of butter and three large spoonfuls of yeast,
add a suflicient quantity of milk to malke a nice dough ;
knead it into biscuits, and prick them with a fork ; bake
in a moderate oven.

CREAM OF TARTAR BISCUITS.—One quart of
flour, two teaspoonfuls of cream of tartar, one of salera-
tus, two and a half cups of milk, and a small piece of
butter; bake in small pans for twenty minutes.
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BISCUIT OF FRUIT.—To the pulp of any scalded
fruit add an equal weight of sifted sngar, heat it well,
then put it into little white paper forms and dry in a
cool oven ; turn them the next day, and in two or three
days box them.

PLAIN AND VERY CORISP CRACKERS.—Mix a
pound of flour, the yolk of an ege, and some milk, into
a stiff paste; beat it well and knead till quite smooth,
then roil very thin and cut into crackers. Bake them

in a slow oven till quite dry and crisp.

APPLE FRITTERS.—Peel and core six large apples,
cut them in thin slices, soak them in wine and sugar
for two hours, then make a hatter of four eggs, a tea-
spoonful of rose water, or essence of lemon, a table-
spoonful of wine, and a cup of milk, add three ounces
of flour, mixed in by degrees. Heat some butter in apan ;
dip each slice of apple in the batter and fry a nice
brown; sift powdered sugar and a little nutmeg over
them.

SALERATUS FRITTERS.—A teaspoonful of saleratus,
half a pound of flour, a pint of milk, a little salt, two
eggs, well beaten ; mix all together, and fry with plenty
of butter or sweet oil to a light brown color. To be
eaten hot with saunce or sifted sugar.

HOMINY FRITTERS.—Have some hominy previously
boiled, and when cold make this into fritters; put cin-
namon and nutmeg upon them, and fry either in butter
or fat; serve with wine sauce, jelly, or preserved fruit.

BREAD FRITTERS.—Soak two or three slices of
bread in milk, then mix with some apples, previously
stewed, sugar, cinnamon, nutmeg, the rind of a lemon,
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grated, and two eggs, well heaten ; make them into frit-
ters, and fry them in butter ; then strew white sugar on
top. To be served hot.

BUCEWHEAT CAEKES—One quart of buckwheat
flour, one-half cup of yeast, one tablespoonful of salf,
nearly a quart and a half of warm water; beat well
with a large spoon ; let the batter rise over night; in the
morning add a teaspoonful of saleratus, and fry on a
griddle greased with a piece of rag.

WAFFLES can be made with a”thin hatter of eggs,
milkk and flour, or boiled hominy ; baked on the wafile-

_irons over the fire a nice brown color.

MUFTINS.—Mix two pounds of flour with two eggs,
two ounces of butter, melted, in a pint of milk, and four
or five spoonfuls of yeast; beat it thoroughly, and set it
to rise three hours; bake in rings, in a hot oven. When
done on one side turn them.

Mutflins, rolls, or bread, if stale, may be made =oft and
the freshness renewed by dipping in cold water and
heating over in the oven, or Dutch oven, till the out-
side is crisp.
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Observations on making Pastry or Cales.

The best way to make licht cakes is always to take
the fruit, flour, and spices, and mix well together first ;
then take the butter and sugar and beat to a cream;
beat the eggs, yolks and whites, separately ; add them
to the butter and sugar; then mix the other ingredients
in slowly, until properly concentrated; beat for half an
hour, and bake in a hot oven. DBe ecareful to observe
these rules, and you will succeed in making good cakes.
The heat of the oven is important ; it must always be
quick, or the batter will not rise. To prevent it from
burning, place a piece ¢f white paper on the top. Use
a clean knife or straw when trying if the cake is prop-
erly cooked. Cakes must be well soaked in a gentle
oven.

AN ICE CAKE.—TFor a large one, mix eight ounces of
finely sifted flour with four spoonfuls of rose water, the
whites of eggs, whisked to a snow; when the cake is
almost cold, dip a feather in the icing, and pass it
over the cake; set it in the oven to harden, but do not
let it stay too long or it will become discolored. FPut

the cake in a dry place.

TO ICE A VERY LARGE CAKE.—DBeat the whites
of twenty eggs, by degrees, in a pound of double refined
sugar ; mix these well in a deep earthenware pan ; add
orange flower water, and a piece of lemon peel, enough

(69)
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flower water to flavor and no more; whisk it for three
hours, till the mixture is thick and white; then, with a
thin, broad bit of board, spread it over the top and
sides, and set it in a cool oven ; an hour will harden it.

A RICH 80DA CAEKE.—Mix together one pound of
flour, one pound of chopped raisins, one pound of cur-
rants, or half a pound will do, a quarter of a pound of
citron, a quarter of a pound of blanched almonds, one
pound of butter, one pound of brown sugar, the rind of
one lemon, one pint of milk, five eggs, one teaspoonful
of soda mixed in the flour, and any flavoring spices that
are preferred.

A PLAIN S0DA CAKE, No. 1.—Follow the same di-
rections as above, with the omission of the fruit.

A PLAIN SODA OAKE, No. 2.—Beat together one egg,
half a pound of butter, one cup of sweet milk, dissolve
a teaspoonful of carbonate of gpda in it, one pound of
flour, two teaspoonfuls of cream of tartar rubbed well in
the flour, and a little essence of lemon; mix all well
together, and bake in a quick oven.

A TINE COWLEDGE, OR WEDDING CAKE.—Wash two
and a half pounds of fresh butter in spring water first,
then in rose water, beat the butter to a cream; beat
twenty eges, yollks and whites separately, half an hour;
have ready two pounds and a half of the finest flour,
well dried and kept hot, a pound and a half of sifted
sugar, one ounce of spices, in fine powder, three pounds
of currants, nicely cleaned and dry, half a pound of
blanched almonds, three-quarters of a pound of citron,
mixed with orange and lemon ; let all be kept by the
fire; mix all the dry ingredients in by degrees; beat
them thoroughly; then add a half pound of stoned
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raisins, chopped as fine as possible, so that there are no
lumps, and a teacupful of orange flower water ; beat it
all together for one hour; have a good sized cake tin,
well buttered ; take a white paper, doubled, and put it
round the edge of the cake tinj it should not be more
than three parts full, as there must be space allowed
for rising. It will take from three to four hours’
baking.

ROUT DROP CAKES,—Mix two pounds of flour into
one of butter, one of sugar, one of currants, clean and
dry; then wet into a stiff paste with two eggs, a large
spoonful of orange flower water, and a spoonful of
brandy; drop on a tin plate, floured. They will require
a very short time to bake.

BUTTER CAKES.—Take a pound and a half of flour,
one pound of butter, two eggs, one ounce of cinnamon,
one rind of lemon-peel, grated, one pound of brown or
white sugar, with a liftle essence of almond or lemon,
two ounces of ground rice, and a little ginger ; mix all
together, and make into a stiff paste, roll out thin, and
cut with either shapes, a glass, or top of flour dredge.
Bake in a hot oven for ten minutes. Add a pinch of
salt to all cakes and sweets.

A GOOD POUND CAKE.—Take one pound of flour,
well dried and sifted, eight eggs, yolks and whites well
beaten separately; then beat one pound of good fresh
butter to a cream ; add one pound of sifted sugar to
the butter; beat for ten minutes until it gets to a
cream ; then add the eggs to it, with a little essence of
almonds, and the grated rind of a lemon, no spices,
a little salt ; then mix the flour very slowly to the eggs

|l |
butter and - sugar; a few ground almonds is a great
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improvement ; beat for one hour, and hake in a brisk
oven. DBe sure to note the way it is directed.

BOLA.—Mix a pound and a half of flour with four
egg, two good spoonfuls of yeast, and three-quarters of
a ponnd of good fresh butter; make it into a dough;
let it rise for three or four hours, then knead and roll
out; then spread thinly cut citron, cinnamon, nutmeg,
and finely chopped almonds over the top; roll it all up,
and cut into two inch pieces; bake in a tin pan; when
baked in a quick oven, put some good thick clarified
syrup over them; insert the eclarified sugar with a
knife.

A CHEAP SEED CAKE.—Mix a pound and a half of
flour with half a pound of sugar, some allspice, a little
ginger, and some seeds ; melt three-quarters of a pound
of butter, in half a pint of milk; when just warm add
to it a quarter of a pint of yeast, and work it up toa
oood dough; let it stand before the fire a few minutes
before it goes in the oven. DBake an hour and a half.
Milk by itself causes cakes and bread to dry soon.

QUEEN CAKER.—Mix a pound of dried flour with a
pound of sifted sugar and some currants; wash a pound
of butter in some rose water; beat it well, then mix
with it eight eggs, yolks and whites, separately; put in
the dry ingredients by degrees; beat the whole an
hour; butter little tins, teacups, or saucers; have them
only half full with the batter, and bake. Sift a little
fine sugar over as you place them in the oven

GROUND RICE CAKE.—Mix half a pound of ground
rice, half a pound of sifted sugar, with two ounces of
ground cinnamon, the yolks eight eges, and the whites
of six eggs, beaten to a snow, the grated rind of a
lemon ; beat them well together for one hour.
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A NICE CAKE FOR A CORNER DISH.—Use the same
ingredients as in ground rice cake. When it is a day
old, cut it round, and spread each slice with different
kinds of preserves, and place them again in their places;
blanch and split some almonds; stick them on the top
of the cake, so as to look like a porcupine; strew
sifted sugar on the top.

WHITE POUND CAKE, OR SILVER CAKE._ Take
the whites of twelve eggs, five cups of flour, one cup of
sugar, one cup of butter, one cup of cream, one tea-
spoonful of cream of tartar, half a teaspoonful of car-
bonate of soda, and salt; beat the butter and sugar
together; add the rind of a lemon, grated, with a little
essence of peach kernels; beat all together for three-
quarters of an hour.

SPONGE CAKE.—Weigh ten eggs, and their weight
in very fine sugar, and the weight of six eggs in flour;
beat the yolks with the flour; rub the sugar first in the
Hour, and beat the whites to a snow; then by degrees
add the ingredients to the whites, and beat it well for
half an hour. This cake can be baked in a flat tin, and
when cold it may be spread with a preserve, rolled up
and cut as a luncheon with white sugar over it.

CUP CAKE.—Three cups of sugar, two cups of butter,
five cups of flour, one pound of currants, one cup of
milk, five eggs, and one teaspoonful of soda; mix the
ingredients all together first; add these to the milk,
eggs, and butter, with some nutmeg and a pinch of salt.

DROP CAKES.—Five cups of flour, three of sugar, one
of butter, one of cream, half a teaspoonful of saleratus,
and two eggs; lay small rings in a baking tin, well but-
tered, and drop the cakes in each ring.
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TEA CAKES—Rub two teaspoonfnls of eream of tar-
tar and two tablespoonfuls of white sugar in one guart
of flour, add two eggs, well beaten, and a piece of
melted butter, the size of an egg ; mix all together with
one pint of milk and one teaspoonful of soda dissolved
in a little milk; bake them in muffin rings. To be
eaten hot.

LEMON CAKE.—One cup of butter, three cups of
white powdered sugar, four cups of flour, five eggs, one
cup of milk, one teaspoonful of soda, and one grated
lemon ; mix all together, and bake in a quick oven.

JELLY CUAKE,—One and a half cups of sugar, two
and a half of flour, half a cup of butter, one of milk, one
egg, one spoonful of soda, and two of cream of tartar;
bake in thin cakes,and spread currant or any other jelly
over the top of each while it is hot.

MUSH OAKES.—Take a quart of cold mush, half a
pint of wheaten flour, and a little salt; mix them in
a little butter ; malke it into cakes, flour them,and bake
on a griddle, or in an oven.

KRULLERS.—Two cups of sugar, one of sour milk,
four eggs, four tablespoonfuls of butter, and one tea-
spoonful of saleratus dissolved in milk; after it is well
mixed with suflicient flour to form a dough, let it stand
an hour. To be fried in either oil or butter.

MATRIMONY CAKES.—Make a rich puff paste, (see
directions in pastry receipts,) roll it out very thin,
spread some currants, a little sugar, cinnamon, nutmeg,
and a little candied peel, cut’very small; cover it with
the rest of the paste; strew sugar on top, and bake in
a quick oven.
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A TIPSY CAKE—Put a sponge cake into a deep
glass dish, pour round it some white wine, and a glass-
ful of brandy, and some sifted sugar; let the wine soal
in the cake; then pour over it a rich, thick custard.
Ornament the top of the cake by sticking a light
flower in the centre, or bits of clear jelly, then split

some sweet almonds and strew them thickly over the
calze.

BRIDE CAKE.—One pound of butter, one pound of
pulverized sugar, beat them together with the hand;
then add by degrees twelve eggs, well beaten, one
pound of flour, three pounds of currants, well washed,
picked, and dried, two pounds of best raisins, stoned,
one pound of citron, half a pound of candied lemon-peel,
one pound of blanched almonds, one cupful of syrup,
one cupful of brandy, half an ounce of mace; cloves,
cinnamon, nutmeg, and spices to suit. Bake five hours.

DOUGH NUTS, No. 1L—Rub a quarter of a pound of
butter into a pound of flour; then add five ounces of
sugar, two eggs, about a dessert spoonful of yeast,
and sufficient milk to make it into a stiff paste; let
it stand to rise; then roll it out and cut into shapes;
fry them either in butter or oil till they are a nice brown.

DOUGH NUTS, No. 2—Take half a pound of butter,
a quarter of a pound of sugar, one pint and a half of
milk ; beat two eggs with the sugar, add half a pint of
good yeast; flavor it with cinnamon and grated nut-
meg; let it rise; when it has risen sufficiently, roll it
out in squares, and fry in butter or oil ; turn them often
in the pan; when they are sufficiently brown, turn
them out, and lay them on a cloth to drain the grease
from them; then place them on a dish, and sprinkle
powdered sugar over them.

83



147907_0084.jpg

10/04/2022

76 JEWISH HOUSEKEEPERS' COOKERY BOOK.

SALLY LUNN CAKES.—Take three pounds of flour,
one quart of milk, half a pound of butter, four eggs,
well beaten, one tablespoonful of sugar, a cupful of
yeast, and a little salt; mix them well together; when
they have risen, bake them three-quarters of an hour.

GINGER BREAD.—Mix with two pounds of flour half
a pound of molasses, three-quarters of an ounce of cara-
way seeds, one ounce of grated ginger, half a pound of
butter. Roll the paste into what form you please, and
bake it on tins; after it has risen well, candied peel,
grated nutmeg, allspice, and cinnamon may be added,
which will improve it.

SOFT GINGER BREAD,.—Take one cup and a half of -

molasses, one cup of brown sugar, two ounces of butter,
beat up five eggs separately, one tablespoonful of
ground ginger, a teaspoonful of soda, and as much
flour as will thicken it to the consistency of a pound
cake; butter your pan, add citron and caraway seed ;
mix all well together, and bake in a hot oven.

GINGER SNAPS.—Two cups of molasses, one cup of
butter, a tablespoonful of ground ginger, half a pound
of flour, one teaspoonful of saleratus; mix all together,

and roll out thin. Bake in a hot oven. One egg may
be added.

JUMBLES.—Roll half a pound of butter with half a
pound of flour, half a pound of sugar, one egg, wet with
a little milk; roll out very thin, and cut into a round
shape. Use plenty of ground ginger.

SUET WATERS.—Take two ounces of butter, half a
pound of sugar, half a pound of flour, five eggs, well
beaten separately ; then mix the ingredients all together ;
bake them in well greased wafer irons over the fire, and
roll them over a knife.
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WAFERS.—Dry the flour well, mix a little pounded
sugar and a little ground mace together, then make it
into a thick batter, with cream ; butter the wafer irons,
let them be hot; put a teaspoonful of the batter into
them, bake carefully, and roll them off the iron with a
stick.

SCOTCH SHORT BREAD, No. 1.—Mix two pounds of
sifted flour with a pound of powdered sugar, three
ounces of candied peel, cut small, a half pound of
caraway comfits, and a pinch of salt; mix these with
half a pound of butter, melted; then make the paste,
roll it out the thickness of half an inch, cut into cakes,
place them on tins, prick them, and bake a pale color.

Short bread may be made the same way.

SCOTCH BREAD OAKE, No, 2—Take one pound and
a quarter of flour, one pound of butter, one pound of
sugar, and three eggs; mix them. together; use no
water; roll out, and bake on a square; when nearly
baked, take out and place sugar comfits on top, and
then finish baking.

SPANISH CHARLOTTE.—Place some stale cake on
the bottom of your mould, on which put some tart
apples, or any other acid fruit; lay a layer over your
cake; continue this alternately until the dish is nearly
full, making the cake form the top; pour a custard over
ity and bake. Serve with a sauce of sweetened cream,
or butter and sugar flavored with wine.

MACAROONS.—Four ounces of ground almonds,
pounded, and four spoonfuls of orange flower water;
whisk the whites of four eggs to a snow, then mix one
pound of sifted sugar, with the almonds, to a paste;
lay a sheet of wafer paper on a tin, and put it on in dif-
ferent cakes the shape of macaroons.

85



147907_0086.jpg

10/04/2022

"8 JEWISH HOUSEKEEPERS' COOKERY BOOK.

COCOANUT MACAROONS,—To one grated cocoanuf
add its weight in sugar, and the white of one egg,
beaten to a snow ; stir it well, and cook a little; then
wet your hands and mould it into small oval cakes;
grease a paper and lay them on; bake in a gentle oven.

A (00D PLAIN BUN.—Mix one pound and a half
of dried flour with a half pound of sugar; melt a pound
of butter in a little warm water, add six spoonfuls of
rose water, and knead the above into a light dough,
with half a pint of yeast, then mix five ounces of cara-
way comfit seeds in, and put some on the outside.

TO PREPARE TOR ICING.—The white of one egg
dissolved with a small quantity of gum arabic; wet the
cake with it, and be careful to put them smoothly into
the mould, using a broad knife for the purpose of

levelling the top. For flavoring, essence of almonds is
best.

ALMOND IOING FOR WEDDING CAKES.—Deat the
whites of three eggs to a snow, two pounds of ground
almonds in two teaspoonfuls of rose water; mix them
lightly together with the eggs; put.in by degrees a
pound of loaf sugar, in powder; when the cake is baked
enough, take it out and lay on the icing; then puf if
in a very cool oven to harden.

I0ING FOR WEDDING COAKES,.—Two pounds of the
very best finely powdered sugar, the whites of eggs
sufficient to make a stiff paste, mix together as much
cream of tartar as will lie on a dime; beat all together
for thirty minutes. When the cake is cold, spread with
a knife, and bake in a very gentle oven; be careful that
it does not brown.
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ERAPFEN, OR GERMAN PUFFS.—Take halfa pound
of flour, five ounces of butter, three egas, half a gill of
cream, one ounce of sugar, half an ounce of German
yeast, the grated rind of two lemons and one orange ;
then set the sponge with one-fourth part of the flour
and the yeast and let it rise in a warm place, then
spread out the flour in the form of a ring, and put the
sugar, salt, butter, eggs and cream in the centre; work
it all well together with both hands; rub the paste
quickly about on the board, then gather it all up
together and throw it down on the board with force;
repeat this for five minutes, as soon as the sponge has
risen enough let it be added to the paste and well
mixed with it; then gather up the krapfen and place
it in a clean napkin, covered with flour, to prevent the
paste sticking, set it in a cool place to rise ; this will take
about four hours ; knead the paste, then place it again
in a cool place for half an hour; let it be cut up in
about fifteen pieces, knead these in the form of balls;
then put them in rows of four on separate sheets of
paper, greased with butter; then puf them on baking
tins and set them to rise in a warm place ; when they
have risen then fry them a light color; as soon as they
are done, drain them on a napkin and strew cinnamon,
orange and sugar on the top; dish them up in a
pyramid form on a napkin, and serve them with some
preserves, or with clarified sugar.

DAMPFNUDELN, OR GEREMAN DUMPLINS.—They
are made with the same kind of paste as the krapfen.
When it has fermented properly lay it on the pastry
board, knead it into a dozen small rolls, then put them
in a preserving pan about an inch apart; pour as
much milk over them as will cover them, and as soon
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as they have risen twice their size put them in the oven
and bake them a light color ; before taking them from
the oven see that the milk is not all soaked ; then glaze
them over with white sugar and a red hot salamander;
dish them up on a napkin, and serve with vanilla sauce
in a sauce boat.

GERMAN EKOUGLAUFF.—Take one pound of flour,
half a pound and two ounces of buiter, four eggs,
three-quarters of an ounce of German yeast, two ounces
of sugar, quarter of an ounce of ground cinnamon, one
grated lemon-peel, quarter of an ounce of sal{, quarter
of a pint of cream, and three ounces of ground almonds ;
put the butfter in a large sized pan and work it well
with a wooden spoon for ten minutes, so that it will
look like cream, then add the cinnamon, lemon and
pounded sugar, about one half of the flour and two
eggs; work it all quickly together for a few minutes,
then add the remainder of the flonr and eggs gradually,
continuing to work the paste with the wooden spoon ;
when it all has been used up spread out the paste in
the middle and add the yeast, which has been dissolved
in the cream and salt made luke-warm for the purpose;
work the whole well; then pour this batter in a mould,
greased well with butter; split the almonds and put
them round the mould close together; bake it in a
moderate oven; it must be a nice yellow color when
done ; strew some cinnamon and sugar over the cake.
Bolas can be made from this paste, by rolling it out and
spreading candied peel, ground almonds, sugar and
cinnamon inside ; eut into three inch slips.

POTATO BSOUFFLE, TFOR PASSOVER.—Take six
ounces of potato flour, ten ounces of sifted sugar,
four ounces of butter, one pint of cream, twelve
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eggs, some flavoring of vanilla, and a little salt, boil
the cream or milk, then put in the vanilla, place the lid
on the saucepan and let it stand for an hour ; next put
the potato flour, the sugar, butter, a pinch of salt, and
one egg, into a preserving pan; mix all together;
then add the milk and vanilla and stir the whole
together on the fire until it boils, when it must be worked
with a spoon to make it smooth ; then add the yolks of
the ten eggs, put them aside until the ten whites are
whipped to a fine snow, add these to the souflle
batter; pour the whole of it in a souffle dish with a
broad band of paper round the outside, and then put it
in the oven ; it will take from three-quarters of an hour
to an hour to bake; it must be dished up very hot;
remove the paper bands, strew some sifted sugar over
it, and serve quickly.

Souftle can be made with flour, ground rice, semolina,
arrow root, or tapioca, and can be flavored with any
kind of essence in the same way as above.

CROQUANTE OF ORANGES.—Remove the peel and
pith of about one dozen oranges, not over ripe, then
divide them in small pieces ; do not break the thin skin
which contains the juicy pulp; then put them on an
earthenware dish ; put one pound of the best lump sugar
into a preserving pan, with sufficient water to cover it,
and boil it down until it snaps; try it in the following
manner: take up a little of the sugar, when it begins
to boil in large bubbles, on the point of a knife, and
quickly dip it into cold water; if the sugar becomes set,
it is done, and will then easily snap in breaking. When
boiling sugar for this purpose, put in a pinch of cream
of tartar and calcined alum, mixed, or a few drops of
acetic acid. The sugar should now be taken from the

6
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fire; the pieces of orange, stuck on small wooden
skewers, should be slightly dipped in the sugar, and
fixed at the bottom and around the sides of a plain,
round mould, greased with the best salad oil; when it
is done, and the sugar firm by cooling, before it is
sent to table, fill the inside of the croquante with
whipped e¢ream, sugar, and some whole strawberries,
and then turn out on a napkin and serve.

CORN OYSTERS.—Take six ears of hoiled corn, three
eggs, a tablespoonful and a half of flour; beat the
yolks well, until they are thick ; grate the corn off the
cobs, and season it with pepper and salt; mix it with
the yolks and add the flour; whisk the whites to a stiff
froth; stir them in the corn and yolks; put a spoonful
of the batter at a time in a pan of hot butter, and fry
a light brown on both sides.

SHORT PASTE FOR TARTS.—Take one pound of
flour, half a pound of butter, two ounces of ground
sugar, a pinch of salt, two eggs, and about a gill of
water ; make a hole in the centre of the flour, then add
the sugar, butter, salt, and water ; break in the two eggs,
and work it well together into a firm paste; it can be
used for tartlets. If for a meat dinner, melted fat may
be substituted for the butter.

ARROW ROOT LEMON JELLY.—Mix three table-
spoonfuls of arrow root in enough cold water to form a
paste ; add a pint and a half of boiling water; stir it
quickly ; boil a few minutes; then add the juice and
rind of two lemons, half a pound of sugar, cinnamon,
or nutmeg.
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Observations on Puddingds.

Be sure that the cloth is thoroughly clean, or it will
make the pudding taste badly; it should be dipped in
hot water, squeezed dry and floured when used. If
bread pudding, it should be tied loose; if batter, tied
tightly. The water should boil quick when the pudding
is put in, and it should be moved about for a minute,
lest the ingredients should not mix. Batter pudding
should be strained though a coarse sieve. The ingre-
dients must all be mixed first, then add the eggs,
mixed separately. All utensils must be well greased.

A BAXKED PUDDING (STHEPHON) OF RIPE FRUIT
OR APPLES.—Half a pound of suet, not melted fat,
chopped fine, with three-quarters of a pound of flour,
a pinch of salt, not more flour than that quantity, as
it will make it heavy ; it is better to use equal quanti-
ties of flour and fat, and make a dough with suflicient
water ; when well mixed with the fat, ete., roll out thin
and put flour on it, and then roll up and beat it hard
with a rolling pin four or five times ; cut it to the shape
of the brown pan, and fill it in with some stewed fruit
in different layers, until all is in the pan; bake in a
moderate oven for three hours ; when nearly done, take
the yolk of an egg, or wet with water, strew sugar
thickly over it, and bake for ten minutes, or until the
sugar on top is brown. Apples and grocers’ currants

will make a good sthephon. To be turned out on a
(83)
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dish large enough to hold the juice. All boiled pud-
dings are best when made with suet. Germans use a
great deal of goose fat in their cooking.

A LUXION.—Take three eggs and one pound of
flour, make up into a paste, roll out into very thin cakes,
let them dry, and cut into strips one inch and a half
wide, and boil for ten minutes; then pour them off, and
place in cold water for five minutes; strain through a
colander; then prepare eight eggs, well beaten, and
half a pound of stoned raisins, one-quarter of a pound
of sugar, two ounces of candied peel, a few ground
almonds, one-quarter of a pound of chopped suet, one-
quarter of a pound of currants, a little ginger, cinna-

mon and nutmeg; put some ginger in the frimsels-

and a pinch of salt, mix all together with the frimsels;
grease a pan well, fill it, and bake in a hot oven. It
can be made with butter and milk for a butter dinner.
Fat should be used if for a meat dinner.

BAKED ALMOND PUDDING.—One pound of ground
almonds and seventeen eggs, beat the whites and yolks
separately, then add to the eggs well beaten together
one pound of white sifted sugar, then put the
almonds in lightly with the grated rind of a lemon, a
little orange flower water, or vanilla, or essence of
lemon, and beat for one hour; grease the dishes with
sweet oil if for a meat dinner, and bake half an hour
in a quick oven, try with a straw. To be eaten when
cold; strew a little sugar over the top ; clarified sugar
may be added to them after they are baked, a pound
will fill six small dishes; be sure not to fill the dishes
too full, as it will waste; when made properly they will
be very light. Beat the eggs first, separately, in all
puddings.

92



147907_0093.jpg

10/04/2022

JEWISH HOUSEKEEPERS' COOKERY BOOIL. 85

BREAD AND BUTTER PUDDING.—Cut some bread
in thin slices and butter, lay them in a dish with currants,
citron, orange or lemon, a few almonds, and the grated
rind of orange peel in layers; make a custard of one
quart of milk, with cinnamon, nutmeg, vanilla, or any
flavoring that is preferred, add to it eight eggs, well
beaten, and four ounces of white sugar, lay it over
the bread at least two hours before baking; it can be

eaten either hot or cold; a light puff paste around the
dish will improve it.

A GOOD LEMON PUDDING.—Beat the yolks of four
eggs, add four ounces of white sugar, the rind of one
lemon being rubbed with some lumps of sugar to take
the essence, then peal and beat it in a mortar with the
juice of a large lemon, and mix all with four or five
ounces of butter warmed ; put a good puff crust into a
shallow dish and nick the edges, then pour in the in-
gredients and bake.

A VERY FINE AMBER PUDDING.—Melt a pound of
butter in a saucepan, then add three-quarters of a
pound of white sugar, finely powdered, then add the
yolks of fifteen eggs, well beaten, and as much candied
orange peel or lemon as will give color and flavor to
it, being first beaten to a fine paste; line the dish with
paste for turning out, and when filled with the above,
lay a crust over as you would a pie, and bake in a
slow oven. It is as good cold as hot.

YORKSHIRE PUDDING.—Mix a quarter of a pound
of flour with a quart of water, (or milk, if for supper,)
and three eggs, well beaten; grease the pan; when
brown, turn the other side upward and brown that; it
should be made in a square pan, and cut into pieces to
send to table.
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FRESH FRUIT PUDDINGS.—Make a paste with
three-quarters of a pound of flour, and three-quarters
of a pound of chopped suet and a pinch of salt; add
enough water to make a light paste; line a basin with
the paste, fill it up with the fruit and sugar; cover it
with the paste ; then flour a cloth that has been dipped
in hot water and tie it close and tight, boil till the
fruit is tender ; turn it out of the basin and send it to
the table; be careful not to break it.

CUMBERLAND PUDDING.—Mix six ounces of grated
bread, the same quantity of currants, well cleaned, six
ounces of chopped suet, six ounces of chopped apples,
some lump sugar, six eggs, some nutmeg, pinch of
salf, a grated lemon peel; mix it thoroughly, and put
in a Dasin; cover very close with floured cloths, and
boil three hours. Serve it with pudding sauce and

the juice of half a lemon, boiled together.

IRISH POTATO PUDDING.—(One that will do for
Passover.)—Doil six large potatoes in their skins; let
them remain till next day, then peel them and grate on
a horseradish-grater very light; then beat up six eggs,
separately, the whites to a snow; add six ounces of
sifted sugar, a pinch of salt, two ounces of ground
almonds, and the grated rind of a lemon; beat all
lightly together, and bake or steam in a mould with
four ounces of melted fat.

FIG PUDDING.—Three-quarters of a pound of grated
bread crumbs, half a pound of chopped suet, half a
pound of fresh figs, chopped, six ounces of brown
sugar, a little cinnamon, nutmeg and six eggs ; boil in
a mould. To be eaten with some sauce; if made for a
butter supper, one pint of milk and one egg may be
used.
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RICE PUDDING.—Soak four ounces of rice in warm
water, half an hour, drain the latter from it, and throw
it in a stewpan with half a pint of milk, half a stick of
cinnamon, and simmer till tender. When cold, add
four eggs, well beaten, two ounces of butter, melted, in
a teacupful of cream, three ounces of sugar, some
nutmeg, and a good sized piece of lemon peel Puta
licht puff paste, or grated rusks, into a mould or
dish, and bake in a quick oven.

A RICE PUDDING, No. 2—Boil half a pound of ricein
water, and a little salt, till tender; drain it dry; mix
with it the whites and yolks of four eggs, separately,
four ounces of chopped suet, three-quarters of a pound
of currants, two spoonfuls of brandy, one of peach water
or essence of almonds, nutmeg, and one lemon peel,
grated. When well mixed, put a puff paste round the
dish ; bake in a moderate oven. For supper, substitute

butter and cream for suet.

RICE PUDDING, No. 3.—Put into a very deep pan
four or six ounces of rice, two ounces of butter, four
ounces of sugar, a little nutmeg, and two quarts of milk.
Bake in a slow oven.

BRARDY PUDDING.—Line a mould with stoned
raisins or dried cherries, then with some slices of light
bread, next to which put some ratifias or macaroons in
layers until the mould be full, sprinkling in at times two
glasses of brandy. DBeat four eggs, yolks and whites,
put to it a pint of millk, slightly sweetened, a little nut-
meg, and the rind of a lemon, grated. Let the liquid
sink into the solid part, then flour a cloth and tie it
tightly over; boil for one hour; keep the mould right
side up. Serve with pudding sauce.
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SWEET POTATO PUDDING.—Beat half a pound of
butter with half a pound of white sifted sugar, very
light, a pinch of salt, and separate the yolks of five
eggos, beat lightly and whisk the whites to a snow, the
juice and rind of one lemon, one tablespoonful of brandy,
a teaspoonful of rose water; then add all together and
beat lightly. Line two tin plates with a rich puff paste,
and bake a nice brown. When done and cool, sift
white sugar over it.

GOOSEBERRY BISCUIT PUDDING,—Take a quart of
gooseberries, and boil them in very little water with
some sugar, according to liking; when tender mash
them through a sieve; beat the yolks of three eggs with
one ounce of very fine bread crumbs; beat to a snow
the whites of three eggs with two ounces of white
sugar, and put it on top of the dish with the gooseber-
ries beaten smoothly; balke in a gentle oven for ten or
fifteen minutes, with a light paste around the dish.

TRANSPARENT PUDDING.—Beat eight eggs briskly,
put them in the stewpan with half a pound of powdered
sugar, the same quantity of butter, and a little nutmeg.
Set in on the fire, and keep stirring till it thickens,
then set it into a basin to cool; put a rich puff paste
around the edge of the dish, pour in your pudding, and
bake it in a moderate oven. You may add candied
orange and citron if you like.

CABINET PUDDING.—Grease the inside of a mould
with good sweet butter, and ornament the sides with
seedless raisins and candied peel; fill the mould with
alternate layers of sponge cake and ratifias or maca-
roons; then fill up the mould with a lemon custard
made with five eggs, one pint of milk, six ounces of
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white sugar, a glass of brandy, and the grated rind of
a lemon ; mix it up. Steam the pudding in a saucepan
of hot water, not too full, so that the water does not
reach the mould; it will take one hour and a half to
steam. Dish up with a sweet sauce or custard.

BAKED POTATO0 PUDDING.—Take half a pound of
butter, half a pound of sugar, grate one pound of cold
boiled potatoes, add two ounces of ground almonds, a
little rose water, or whatever essence is preferred, and
six eggs; beat the butter and sugar to a cream, then
add the potatoes; beat the whites and yolks of the
eggs separately, and add them to the other ingredients;
bake it as soon as it is mixed.

TAPIOCA, OR SAGO PUDDING,—One pint of tapioca
or sago, one quart of new milk, two eggs, a teaspoonful
of salt, some grated nutmeg ; soak the tapioca, then put
it in the milk, set the dish containing them into a kettle
of boiling water; the tapioca will become tender if
boiled in this way; stir frequently during the boiling ;
it must boil till it is cooked and well mixed with the
milk ; then remove it from the fire, beat the eggs, to
which add sugar according to taste, stir them in the
pudding; pour all in the baking dish, buttered well;
two tablespoonfuls of sweet eream, or half’ a teaspoon-
ful of butter are added last; it should be flavored with
vanilla or with whatever essence is preferred; raisins
or currants can be added; bake one hour; any sweet
sauce may be used.

FARINA PUDDING.—Four spoonfuls of farina, two
quarts of milk, two eggs, well beaten, sugar to taste;
mix the farina with one quart of the cold milk, and
boil the other, set it away to get cool, then mix all in a
mould together, and balke for one hour.
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CARROT PUDDING, No. 1.—Take six ounces of hread
crumbs, two ounces of lemon peel, six ounces of white
sugar, six ounces of chopped suet, six ounces of grated
carrots, six ounces of ground almonds, a little nutmeg,
four eggs -all beaten well together, and flavored with
cither orange flower water or essence of lemon; to be
steamed over a saucepan of boiling water for one hour
and a half. To be eaten with a wine sauce, made as in
directions for sauces. In making sauces be sure never
to boil the egg, but add the boiling gravy to it, as it

will prevent its curdling. Grease the moulds well before
using them.

UARROT PUDDING, No, 2—MHalf a pound of grated
carrot, half a pound of chopped suet, half a pound of
flour, some cinnamon, nutmeg, a pinch of salt, half a
pound of raisins and two ounces of citron. To be
steamed for five hours. A pinch of salt should be used
in all sweet things.

HOMINY PUDDING.—Take one pint of hominy and
boil in a quart of milk, six ounces of white sugar, six
ounces of butter, six eggs, some grated nutmeg, one gill
of wine, a little grated lemon peel; bake for an hour in
a dish.

CAKE PUDDING.—Cut some stale sponge cake into
slices, and put a layer of it in a mould, then a layer of
either citron, raisins and currants, mixed, or any kind
of jam or jelly, or apples thinly sliced, then another
layer of cake; then pour over it a custard, made of a
quart of milk, eight eggs, and three ounces of sugar.
It does not require to be too sweet, as the cake or fruit
will be sweet enough. Flavor it with vanilla or essence
of almonds. Stale rusks can be used for this pudding.
Bale in a moderate oven; serve it with wine sauce.
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APPLE PUDDING, No. 1.—Take one pound of sifted
flour, one pound of chopped suet, a pinch of salt; rub
the suet into the flour until it is smooth ; then make a
dough with water, not too stiff; and beat it well with a
rolling pin, so as to get the fat smooth and light; roll
out three times, and sprinkle flour each time you roll it,
and beat it ; then have ready some good cooking apples,
pared, cored, and cut up in slices, with the rind of a
lemon, grated, sugar, cinnamon, and cloves. Line
your basin with dough, rolled out rather thin, and
place the apples inside, with a pint of water, and cover
it over with the paste; secald a thick cloth and tie it up
tight; have a saucepan with water boiling, and a plate
at the bottom. DBoil for three hours, taking care not to
let it stop boiling as that will make it heavy. When
done untie the cloth and turn it out of the basin, and
send it to table hot.

APPLE PUDDING, No. 2—Butter a pie dish well, and
cover the bottom and sides with grated bread crumbs,
very thickly ; press them on, then nearly fill the dish with
good sour apples, previously stewed and flavored with
cinnamon, nutmeg, grated lemon peel, and the juice of
one lemon. Cover it over with bread crumbs again,
and lay over it pieces of butter ; bake it slowly for half
an hour, and dish up with a sweet sauce.

CHARLESTON PUDDING.—DBeat six eggs separately,
then add three-quarters of a pound of sugar to the
yolks ; make a cream of four cups of flour, one of but-
ter and one of sweet milk; rub a teaspoonful of soda
in the flour smoothly; then dissolve two teaspoonfuls
of cream of tartar in a wineglassful of water; add
lastly the whites, beaten to a snow; beat up the c:trhfar
ingredients well before adding the whites, then stir in
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the whites ligltly ; do not beat it up after the whites
are in; bake in a moderate oven ; when it is done, turn
it out and sift powdered sugar over it. To be eaten
with a sweet sauce.

YEAST DUMPLINGS.—Take a piece of very light
bread dough, and make it into small dumplings, boil
in a saucepan with some boiling water for twenty
minutes; eat with butter, sugar, and lemon juice or
molasses ; to be eaten hot, as they become heavy in their
steam; tear them apart with two forks.

SUET DUMPLINGS,—Chop half a pound of suet, mix
with half a pound of flour, a teaspoonful of salt, and
water ; make a dough, not too stiff; they can be boiled
with salt meat or in plain water, and eaten whilst hot.
Suet is always best for boiled pastry, as it makes it

lighter. Use equal quantities of flour and fat.

A RICH (PUREEM) PUDDING.—( Feastof Esther.)—
For a moderate sized one: take one pound of cur-
rants, one pound of raisins, one pound of sugar, one
pound of suet chopped very fine, half a pound of bread
crumbs, half a pound of flour, quarter of a pound of
almonds, balf a pound of mixed candied peel, a nut-
meg, a teaspoonful of ginger, and a pinch of salt; rub
all these ingredients together first, as it will make it
lighter ; then add fourteen eggs, well beaten, whites and
yolks separately, and beat till thoroughly mixed. Have
ready a large saucepan of boiling water, with a plate at
the bottom ; add fo the pudding a good glass of brandy,
and place all in a mould, or cloth tied, so as to leave
room for swelling, but not too loose. Lift it from the
boiling water two or three times, then leave it to boil
for three or four hours; dish it with lighted brandy and
blanched almonds on top, taking care that the dish is
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perfectly dvy before setting fire to the brandy ; dish up
also with a sauce, made as follows: beat up two eggs,
whites and yolks separately, with a teaspoonful of hot
water to prevent curdling; put a tumblerful of wine
to the eggs; do not boil either, but have ready a tea-
spoonful of flour and half a pint of water boiled with
two ounces of sugar, one lemon rind and juice. When
well boiled add it to the wine and eggs ; stir gently and
it will not curdle ; some add a few ground almonds.

GROUND ALMOND PUDDING, BOILED.—Take half
a pound of ground almonds, half a pound of white
sifted sugar, eight eggs, the whites and yolks beaten
separately, half a pound of bread crumbs, and the rind
of one lemon ; beaten for half an hour, and steamed the
same as carrot pudding. Must be dished up quickly,
and eaten with a saunce.

Marrow Pudding may be made the same as above,
only add half a pound of marrow, and make the same
way.

Lemon Pudding—Malke in the same manner as above,
only add the grated rind of a lemon and the juice.

BOILED RASPBERRY AND CURRANT PUDDING.—
Make a paste with three-quarters of a pound of flour,
three-quarters of a pound of chopped suet, and suffi-
cient water to make a light paste; add a pinch of
salt ; line a mould or basin with the paste, and fill it
with raspberries and enrrants, then cover the top with
the paste; dip a cloth in boiling water and flour it,
then tie the pudding very tight, so that water will not,
get in ; let it boil for two or three hours ; when dishing
be careful not to break it; be sure not to roll the paste
too thin nor too thick.
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PLAIN BREAD PUDDING,—Take eight ounces of
grated bread crumbs, six ounces of sugar, for butter
four ounces, for meat four ounces of chopped suet, the
rind of a lemon, three yolks of eggs, and two whites
whipped to a snow, and a pinch of salt. If for butter,
put the ingredients into a basin with the eggs; pour
over a pint of boiling milk; cover it up and let it soak
for about fifteen minutes, then add the eggs to it. Mix
the whole well together; pour this preparation into a
well-greased mould, and steam it for an hour, and when
done dish it up with some arrow root sauce, made in
this way: mix a teaspoonful of arrow root with two
tablespoonfuls of white sugar, the juice of one lemon, a
little nutmeg, and a cup of water; stir it over the fire
until it boils. It can be made the same for a meat
dinner, only leaving out the butter and milk, and sub-
stituting fat and water.

CHOOOLATE PUDDING.—Take one cup of sweet
chocolate, one cup of grated crackers, one cup of sugar,
and five eggs ; beat the whites to a snow, and the yolks
well beaten; then beat them all together for half an
hour, and grease the tins well ; bake in a hot oven.

STEWED PRUNES WITH BALLS.—Put two pounds
of prunes in a sancepan with half a pound of sugar, some
cinnamon, nutmeg, allspice, a pinch of salt, add the
rind of a lemon; make some balls of two eggs, four
ounces of bread crunmbs, and two ounces of ground
almonds; mix all together and roll into balls with one
cunce of chopped suet, and one ounce of sugar, and
boil for ten minutes. Dish up hot or cold.

BATTER PUDDING WITH MILK.—Rub three spoon-
fuls of flour very smooth, by degrees, into a pint
of milk ; simmer till it thickens; stir in two ounces of
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butter, and set it to cool; then add the yolks of three
egos. Flour a cloth that has been dipped in hot water,
or butter a basin and put the batter in it. If put in a
bag, tie it tight, and plunge it into boiling water, the
bottom upwards ; boil it for an hour and a half. Serve
with plain butter or sweet sauce.

A PUDDING SATUCE, (fo keep for years.)—Take half
a pint of noyau, a pint of good sherry, the rind of four
or five lemons, pared very thin, and a little mace. Mix
all together and let it stand for two or three weeks;
then strain it, and add a pint of very strong syrup of
curacoa. Bottle it up ; it is excellent for several dishes,
but chiefly for puddings, added to melted butter.

MATZAS CHARLOTTE, (unleavened bread for sup-
per.)—Soak about three matzas (cakes) in cold water;
when tender, strain them dry on a sieve by laying each
piece -separately; have ready some butter and some
stoned raisins, grated peel, nutmeg, cinnamon, and
sugar; lay the pieces on a dish in layers, and put the
fruit on with a good custard, prepared in this way: one
quart of milk and seven eggs, well beaten with four
ounces of white sugar, and a stick of cinnamon.

OOMMON PANCAKES.—Make a light balter of eggs
and milk, fry in a small frying pan in hot oil or butter
when made with milk; but if with water, they may be
fried in fat.

G00D PANCAKES,—Beat six eggs well, the whites
separately ; mix them with half a pint of cream, four
ounces of sugar, a glass of wine, a little nutmeg, stir
in a quarter of a pound of butter, just warmed, add
as much flour as will make a hatter thick enough ; fiy
in as little butter as possible; can be eaten with jelly
or jam.
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BAKED APPLE PUDDING.—(For a supper dish.)

Grate a pound of apples, and add half a pound of

sweet butter, half a pound of white sugar, the yolks of
six eggs, the whites of three eggs beaten separately,
the peel of one lemon, grated, and the juice of half a
lemon ; mix all well together, and put it into a dish
with a puff paste around it.

DATE PUDDING.—Chop up a pound of dates, a
pound of bread crumbs, half a pound of chopped suet,
a pinch of salt, half a pound of sugar, and a little
nutmeg and cinnamon ; mix all together with four eggs,
well beaten ; steam it in a mould for three hours.

A fig pudding may be made the same way.

JAM ROLY POLY PUDDING.—Make a crust as in
directions of boiled pastry; roll it out rather thin;
spread any jam over it, and leave space at the ends;
roll it round and tie it in a well floured cloth ; put it in
boiling water; it will take two hours to cook.

PEAS PUDDING.—Soak a quart of split peas over
night, then tie them loosely in a cloth and put them infto
a saucepan of cold soft water for about two hours and
a half; when the peas are tender, drain them and rub
them through a colander with a wooden spoon ; stir in
some butter, or if for a meat dinner, use fat, pepper,
salt and one egg ; then tie it tight in a cloth, and boil
it another hour; turn it out on a dish, and serve it hot
with salt beef.

GATEAU DE POMMES.—Boil one pound of sugar in
a pint of water until the water evaporates; then add
two pounds of apples, pared and cored, the juice and
grated peel of a lemon ; boil all together till quite stiff,
then put it in a mould, and when it is cold serve with
custard around it.
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CHARLOTTE RUSSE.—Weigh ten eggs, and add
their weight in very fine sugar, and the weight of six
eggs in flour; beat the yolks with the flour; rub the
sugar first in the flour, and beat the whites to a snow :
then by degrees add the ingredients to the whites; and
beat it well for half an hour. The cake can be baked
on a flat tin; when cold, eut in thin slices and line a
mould with it; soak one ounce of gelatine with a pint
of milk for one hour; it must be cold; put it on the
fire, and keep stirring until dissolved ; take it from the
fire and beat well with an egg-beater; then flavor with
a quart of cream, a teaspoonful of extract of vanilla,
and a wineglassful of brandy; sweeten to taste; mix
all together, beat thoroughly and fill the moulds that
have been previously lined with the cake, and put
away, either on ice or in a cool place, until needed.

RICE FLUMMERY.—Boil in a pint of milk a piece of
lemon peel and a stick of cinnamon: mix with it a
little cold milk and as much ground rice as will make
the whole of a good consistency ; sweeten, and add a
spoonful of peach water, or essence of almonds; hoil
it, observing not to burn it; pour it into a mould,
taking out the spices; when cold, turn the flummery
into a dish and serve with cream, milk or custard.

BLANC-MANGE.—Boil two ounces of gelatine, or
isinglass, in one pint and a half of water, half an hour ;
strain and sweeten it; add some flavoring, such as
essence of almonds, ete. ; let it boil but once and put it
into some nice moulds; if you do not wish it too stiff,
use less isinglass; let the blanc-mange settle before you
turn it into moulds, or the black will remain at the
bottom of them and be on the top of the blanc-mange
when taken out of the moulds.

(f
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LEMON SAUCE.—Rub and roll balf a dozen good
sized lemons in order to get the juice easily; take out
the seeds; put to it two tablespoonfuls of fresh grated
horseradish, two tablespoontuls of ground ginger, one
tablespoonful of mace and cinnamon, and one grated
nutmeg ; add a pint of the best vinegar ; scald it for ten
minutes. When it is cold, strain it off and bottle.
Used to {lavor piquant sauces.

GRIMSLECHS. (mpp For Passover.)—Chop up half
a pound of stoned raisins and almonds, with half a
dozen apples and half a pound of currants, half a pound
of brown sugar, nutmeg, cinnamon, half a pound of fat,
the rind of a lemon, two soaked matzas or unleavened
bread ; mix all the ingredients together with four well
beaten eggs; do not stiffen too much with the matzo
meal ; make into oval shapes; either fry in fat, or bake
in an oven a light brown.

MATZ0 FRITTERS. (For Passover.)—Take some
soaked unleavened cakes and beat them up with three
or four eggs, lightly, add a pinch of salt, and fry in
oil or fat, a light brown. Meal can be used the same
way. To be eaten with stewed fruit.

MISS P, LAFETRA'S PUDDING.—Stew half a dozen
apples until tender, then season with sugar, cinnamon,
cloves and grated lemon peel and nutmeg; then pre-
pare a mould with some stale pound cake or sponge
cake, grated; line the basin with the grated cake
crumbs, put in alternately layers of apple and cake,
with a few lumps of butter ; when the basin is half full
pour over a rich boiled custard, and serve with wine
sauce.
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Observations on Pastry.

Any smart cook will be eareful to have the board nice
and clean before making her pastry, and will not leave
any of the dough adhering to the pan or board while
making. It is best when rolled on marble. In very
hot weather the butter should be put into cold water,
to keep it as firm as possible; and if made early in the
morning to be preserved from the air until it is haked.
A good pastry cook will use less butter and make
lighter erusts than others.

Using preserved fruits in pastry.—Preserved fruits
should never be baked long ; those that have been pre-
pared with their full proportion of sngar need no baking ;
the crust should be baked in a tin shape, and a bit of
bread put in to keep them in shape; when baked, take
out the bread and add the preserve. It can be baked in
small dishes, or tart pans, in fanciful shapes, such as
cross bars or leaves.

How to keep suet for a year.—Take the firmest parts
and pick free from skin and veins; put it in a saucepan
of water and boil it; it is better not to melt it in a
frying pan, as it will taste; when boiled let it cool off,
then strain it and wipe it dry; fold it in fine paper and
put it in a linen bag; keep it in a dry but not hot place.
When used, scrape it fine, and it will make a fine crust.

A RICH CRUST FOR CHEESECAKES OR PRESERVES.
—Take a pound of the best flour, well dried ; mix with
it three ounces of refined sugar, then work half a pound

(99)
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of butter in it with your hand till it comes to a froth;
put the flour into it by degrees, and work into it, well
beaten and strained, the yolks of three and the whites
of two eggs; if too limber, put in some flour and sugar
to make it fit to roll. Line your small pans and fill ;
a little over fifteen minutes will bake them. When they
are done, have ready some refined sugar beaten up with
the white of an egg as thick as you can. Ice them all
over; set them in an oven to harden, and serve cold.
Use fresh butter.

MERINGUES,—Half a pound of sifted sugar and six
eggs; whisk the whites in a large pan until they are
perfectly white and thick like snow ; then take a spoon
and mix in the sugar lightly; do not work it too much,
as it will make it soft, and it will be difficult to make
the meringue. They can be shaped better when the hat-
ter is firm. Cut some foolscap paper into hands about
two inches wide; then take a spoon nearly full of the
batter, working it up at the side of the bowl in the form
of an egg, and drop this slopingly upon one of the
bands of the paper, at the same time drawing the edge
of the spoon sharply around the outer base of the
meringue, so as to give it a smooth and rounded ap-
pearance, that it may resemble an egg; do it all in the
same way until the band is full; keep the meringues
about two inches apart on the paper; as the bands are
filled place them close beside each other on the table,
and when the batter is used up shake some rather coarse
sugar all over them and let it remain for three or four
minutes j then take hold of one of the bands at each end,
clear off the loose sugar; place the meringues on the
board, allowing sufficient room for the oven, and so on
with all the rest; bake a light color in a slow oven ;
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when done, each piece of meringue must be carelully
removed from the paper, the white part inside scooped
out with a dessert spoon, and nicely smoothed over;
they must then be placed in order on a baking sheet
and put back into the oven to dry; take care they do
not get more color. Previous to sending the meringues
to table, whip some good cream with a little sifted
sugar, a glass of brandy, a few drops of orange flower
water, or vanilla; garnish each with a teaspoonful of
this cream; join two together, dish them up in a pyra-
midal form on a napkin; you can make them all sizes
to vary ibeir form or appearance; previous to shak-
ing the sugar over them, strew over them some fine
pounded pestachios, or almonds, rough granite sugar,
colored preserves, or any kind of ice creams.

MINCE PIE, WITHOUT MEAT.—Take six pounds of
good apples, pared, cored, and minced; three pounds
of fresh suet, or butter, and raisins stoned and minced ;
to these add a quarter of a ounce of mace, ciunamon,
eight cloves in powder, three pounds of white sugar, a
little salt, the rinds of four and the juice of two lemons,
half a pint of port wine, and the same of brandy; mix
well and put into a deep pan. Have washed and dried
four pounds of currants, and add one pound of citron
on candied peel.

A LIGHT PULF PASTE.—It can never be made as
nicely in summer as in cold weather, unless you are
well supplied with ice; the butter must be kept in ice
water until it is firm ; mix it in a cool kitchen and use
ice water to wet the flour; do not handle it more than
you can possibly help; after it is mixed set it away
in a pan, cover it with a cloth, and set it on ice; sift
one pound of flour, reserve one-quarter of a pound;
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work out all the buttermilk from the butter; divide it
into four equal parts, rub one-fourth of it into the
flour, until it is smooth, wet this into a smooth dough, a
little stiff, with a half a pint of water, a teaspoonful of
salt, dissolved, then divide the rest of the butter into
six parts; roll out half an inch thick, then place one
of the parts of the butter rolled to the size of the paste;
then sprinkle this with the other quarter of a pound of
flour, fold it twice and turn it so the points will be to-
wards you ; flour the rolling-pin, and press it evenly and
lightly and roll it from you, an inch thick; take care
not to let the butter burst through the paste; repeat
this until all the butter is used up; keep it as cool as
possible ; after it has been rolled each time put it away
on ice for a quarter of an hour longer; if convenient,
when the dough is finished, put it away on ice for two
or three hours; then wet small pieces large enough for
the size of your tart; use just enough flour to prevent
it sticking to the slab or rolling-pin; you must use
judgment in wetting the flour.

A RICH PUTF PASTE.—Take equal guantities of
flour and butter as will be necessary for what you want;
mix a little butter with the flour, and wet it with as
much water as will make it into a stiff’ paste. Roll it
out, and put half the butter over it in slices, turn the
ends in and roll it thin; do this twice, and touch it as
little as possible. It requires a quicker oven than for
short crust. Set it away for three hours before making
it into tarts.

RICE PASTE.—For those who do not like flour paste,
Loil a quarter of a pound of rice in the smallest quantity
ol water; strain from it all the moisture as well as you
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can; beat it in a mortar with either half a pound of
butter or fat, and one egg, well beaten, and it will make
an excellent paste for tarts, ete.

GERMAN PUFFS.—Boil sixteen tablespoonfuls of
flour in a quart of milk, and a little salf, then add to it
six eggs; stir until fine; then butter twelve baking cups,
and bake in a heated oven. To be eaten with clarified
sugar, made in the following manner: take half a pint
of water, half a pound of loaf sugar, and the rind of a
lemon. Boil for twenty minutes. I would recommend
less salt in all sweet things.

CHEESE PUTTS,—Take half a pint of cheese curd,
strain well, a teaspoonful and a half of flour, three
eggs, leave out the whites of two, a teaspoonful of
orange flower water, a little putmeg, and two ounces of
white sugar; beat it fine; lay it in little patty pans,
lined with puff paste. Balke in a hot oven a quarter of
an hour. 3

ICING FOR TARTS.—DBeat the white of an egg to a
snow; wash the paste with it, and sift white sugar
thickly on the top, after the paste has been baked, and
then return it to the oven; bake in a gentle oven till it
is iced.

RHUBARB FOR TARTS,—Cut the rhubard into pieces
of three or four inches long, and, with a little water
and sugar to sweeten, or a thin syrup, stew one hour;
then make a light paste, and line the dish with the paste.

COCOANUT TARTS.—After taking off the brown skin,
grate the cocoanut fine, then mix three ounces of pow-
dered white sugar with it; grate the rind of a lemon,
and with the milk of the cocoanut make a nice paste.
Line some tin baking dishes with a puff paste, and put
the mixture into them. DBake a nice brown color.
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LEMON TARTS,—Squeeze two large lemons and grate
the rinds, strain the juice, and add two ounces of ground
almonds, two ounces of grated bread crumbs, two
ounces of suet or faf, six eggs, yolks and whites beaten
separately to a snow, with four ounces of sifted sugar.
Malke a light puff paste around the dish, and bake in a
quick oven.

UOCOANUT CHEESECAKES,—Take the milk and
grate the cocoanut without the brown skin, put it with
its weight of white sugar into a saucepan, perfectly
clean and tinned; keep gently stirring it until it is
tender; it will take an hour to make it so; when it is
cooled off, then add six eggs, the whites beaten to a
froth, the yolks beaten separately, and the rind of a
lemon, grated. Line some patty pans with a puff
paste, and put in the mixture. Bake a quarter of an
Lour in a good hot oven.

A PLAIN CHEESECAKE.—Turn three quarts of milk
to curd, break it and drain off the whey ; when dry break
it into a pan with two ounces of hutter, beat till per-
fectly smooth; add to it a pint and a half of thin
cream or good milk, and add sugar, cinnamon, nutmeg,
and three ounces of currants.

SUGAR COOKIES, No. 1.—One and a half cups of
sugar, one egg, half a cup of butter, half a cup of sweet
milk, one teaspoonful of soda, and two teaspoonfuls of
cream of tartar; roll and bake on buttered tins.

SUGAR COOKIES, No. 2—Take one cup of sugar,
half a cup of butter, one egg, and one-quarter of a tea-
spoonful of soda; roll very thin.

STICKIES.—Make a pastry, as before directed in
pastry recipe, and cut into shapes; double them over
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as large as three inches long and square, and have pre-
pared one pound of brown sugar, and half a pound of
butter, boiling hotin a frying pan. Fry the stickies in
this, and twrn them over two or three times till they
are well candied. They can be eaten hot or cold.

LEMON CHEESECAKES.—Mix four ounces of sifted
lump sugar, and four ounces of melted butter; then
add the yolks of two eggs and white of one, the rind of
three lemons, grated fine, and the juice of one and a
half. Half a pound of ladies-finger biscuits, a few
ground almonds, and a spoonful of brandy ; mix well ;
put a light puff paste around the dish, and bake in a
quick oven.

Orange cheesecakes are made in the same way, only
the peel must be boiled in two or three waters, to take
out the bitterness.

STRAWBERRY SHORTUAKE.—Take half a cup of
butter, one quart of flour, one quart of milk, one tea-
spoonful of soda, and make into a dough; roll it out
thin and bhake it. When done split it, and spread
with butter and fresh strawberries.

AN EXCELLENT TRIFLE.—Lay macaroons and rata-
fia over the bottom of a glass trifle dish, and pour
some port wine over the cakes; pour over this some
cold, rich custard ; it must be two or three inches thick;
on this put a layer of raspberry jam, and cover the
whole with a very high whip of rich cream, made the
day before, the whites of two eggs heaten to a snow,
and grated lemon peel. Some prefer it made the day
before, as it is thicker and far better. Very small
candies, such as hundreds and thousands, strewed on
top, will malke it look beautiful for company.
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GOOSEBERRY FOOL.—Put a quart of gooseberries
into an earthenware lined saucepan with a little water
at the bottom; when it is done enough to pulp, press
it through a colander ; have ready, if for supper, a cup-
ful of eream and fresh milk boiled together, or three
eggs instead of milk, well beaten; the fruit must be
added to the raw egg whilst it is lot; sweeten and
strew some cinnamon on the top; it is best eaten cold.

Rhubarb can be prepared in the same way, or cut
into small pieces, and stewed in a syrup of white sugar,
made in this way: a pint of water and one pound of
sugar.

LAMPLECHS,—Take some light puff paste, roll it out
and strew over chopped raisins, currants, apples, nut-
meg, cinnamon and ground almonds ; cut the paste into
three inch lengths, and cover it with the same, and strew
thickly over white sugar; first wet the paste on the top
with a brush using the white of a beaten egg or water,
and bake in a quick oven a light brown.

CHARLCTTE DE POMMER.—Butter a plain mould,
and line it with thin slices of stale bread, dipped in
clarified butter, joining each slice neatly, to prevent the
syrup from escaping, which would spoil the appearance
of the charlotte when done; then fill the mould with
apple marmalade and apricot jam; cover the top with
slices of bread dipped in butter, and on the top of
the bread put a plate with a weight on it; set the
mould in a quick oven from three-quarters of an hour
to one hour, according to the size; turn it out with
care, having drained the butter from it before taking it
from the mould; sift loaf sugar over it, or cover it
with clear jelly, and serve it hot.
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T0 CLARITY SUGAR FOR SWEETMEATS.—Break
as much sugar as you may require in large lumps, and
put a pound to a half a pint of water, in a bowl, and
dissolve. Set it on the fire with the white of an egg,
well whipped; let it boil up, and when ready to beil
over, pour a little cold water in it to stop it; when
it rises a second time, take it off the fire, and set it by
in a pan for a quarter of an hour, during which time
the foulness will sink to the bottom, and leave a black
scum on the top; which take off with a skimmer, and
pour the syrup into a vessel quickly from the sediment.

TO PRESERVE PEACHES, No. 1.—When ripe, choose
the yellow ones, pare them as thin as possible, and weigh
them ; lay them in halves on dishes, the hollow part
upwards; have ready an equal weight of good lump
sugar, pounded, and strew it over them; when the
fruit has lain twelve hours, put it with the sugar and
juice into a preserving pan; let it simmer very gently
till clear, then take out the pieces of peaches singly,
put them into small pots on tins, and pour the syrup
over them; the scum must be taken off as it rises.
Cover them with white paper dipped in brandy.

TO PRESERVE PEACHES, No. 2,—DPeel them a good
round shape, take a quarter of a pound of white sugar
to every pound of peaclhes; boil the peaches for fifteen
minutes to make the syrup. You can preserve all fruits
in the same way; be sure to bottle them air tight, as
they will spoil if the air gets at them.

(107)
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T0O PRESERVE GREEN PLUMS—Take the largest
when they are ripe, and strew over them an equal
quantity of sugar, which has been weighed ; next day
pour the syrup from the fruit, and boil it with the re-
mainder of the sugar for six or eight minutes, very
gently ; skin and add the plums; some persous like to

use the kernels; simmer till clear, taking off any skum.

that rises; put the fruit singly into pots, and pour the
syrup over if.

TO PRESERVE WHOLE OR HALF QUINCES.—In
two guarts of water put a quantity of good juicy apples
cut in thick slices, not pared but wiped very clean;
boil them very quickly, till the water becomes a thick
jelly, then secald the guinces. To every pint of pippin
jelly put a pound of the finest sugar; boil and skim it
clear. Put those quinces that are to be done whole in
the syrup at once, and let it boil fast; and those that
are to be in halves by themselves; skim it and when
the fruit is clear, put some of the syrup into a plate fo
try if it jellies, before taking off the fire. The quantity
of quinces is to be a pound to a pound of sugar and a
pound of jelly, already boiled with sugar.

TO PRESERVE FRUITS FOR WINTER USE.—It is
necessary to observe that the boiling of sugar consti-
tutes, more or less, the chief art of the confectioner, and
those who are not practised in this, and preserve only
for family use, are not aware that in two or three min-
utes a syrup over the fire will pass from one grade to
another, known by the confectioner as degrees of Doil-
ing, of which there are several. Underboiling prevents
sweetmeats from keeping, while quick and continued
hoiling brings them to a candy.

Preserves should be kept in a very dry place,
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otherwise they may ferment or become mouldy. They
should be looked at two or three times in the first
two months, that they may be gently boiled again if
necessary.

Attention, without much practice, will enable a per-
son to preserve any of the following kinds of sweet-
meats, etc., and they embrace nearly all that are needed
in a private family ; the finer preserved fruits can he
purchased for less than it costs to put them up your-
self. Jellies of fruit, made with equal quantities of
sugar, that is a pound to a pint, require but slight
boiling.

TO PRESERVE FRUIT FOR TAMILY DESSERTS.—
Gather cherries or plums of any sort, and American
apples, when ripe, lay them in small jars that will
hold a pound; strew over each jar six ounces of loaf
sugar, pounded; cover with two bladders, each sepa-
rately tied down; then set the jars in a stewpan of
water, up to the meck, and let it boil gently for three
hours. Keep these and all other kinds of fruit from
damp.

ORANGE MARMALADE.—Cut out the pulp, then slice
the rind and, boil very tender. Boil three pounds of
white pounded sugar in a pint of water, skim it and
add a pound of the rind ; boil fast till the syrup is very
thick, but stir it carefully; then put in the pulp and
juice, (the seeds must be removed,) and a pint of apple
liquor, if approved. Boil all gently until well jellied,
which it will be in about half an hour.

Lemon Marmalade may be made in the same way.

They are fine sweetmeats. If these recipes are cor-
rectly followed out, they will prove very satisfactory.
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QUINCE MARMALADE.—Pare and quarter quinces,
weigh an equal quantity of sugar; to four pounds of
the latter put a quart of water, boil and skim; then
lay them in a stone jar, with a teacup of water at the
bottom, and pack them with a little sugar strewed
between ; cover the jar close, set it on a stove or cool
oven, and let them soften till the color is red; then
pour the fruit, syrup, and a quart of quince juice into
a preserving pan, and boil all together till the marma-
lade is completed; brealt the hard pieces. This fruit
is 8o hard it requires a great deal of time.

APPLE MARMALADE.—Scald apples till they will
pulp from the core; then take an equal weight of sugar
in large lumps, dip them in water, add a little grated
lemon peel, not too much, as it will make it bitter; and
lboil on a quick fire a quarter of an hour.

CHERRY JAM.—To each pound of cherries, weigh a
pound of sugar; break the stones and blanch them;
then put them to the fruit and sugar, and boil gently
till the jam comes clear from the pan. Pour it into
China plates and dry. Keep in boxes with white
paper between.

CURRANT JAM, BLACK, RED, CR WHITE.—Let
the fruit be very ripe, pick it clean from the stalks,
bruise it ; to every pound of fruit put three-quarters of
a pound of loafl sugar; stir and skim it well; boil for
two hours.

GOOSEBERRY JAM.—Take some nice large green
zooseberries when ripe, put a pound of gooseberries to
three-quarters of a pound of fine sugar, and half a pint
of water; boil and skim the sugar and water, then put
the fruit in, boil it gently till clear, then mash and put
it into jars.
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RASPBERRY JAM,—Take seven pounds of rasp-
berries and six pounds of sugar. Put the former into
a preserving pan ; boil and break; stir constantly, and
let it boil very gently. When the juice is almost
wasted, add the sugar, and simmer half an hour; it is
better to boil the fruit flrst and then add the sugar, as
it preserves the color and flavor.

CURRANT JELLY, RED OR BLACK,—Strip the fruit,
and put it in a stone jar; stew them in a saucepan of
water, or by boiling it on the stove; strain off the
liquor, and to every pint of liquor a pound of loaf
sugar ; when nearly dissolved add the sugar; then put
it in a preserving pan. Simmer and skim as necessary.
When it will jelly on a plate, put it in small jars or
glasses, and put white paper steeped in good brandy
on top.

CALF'S TEET JELLY.—DBoil two feet in one guart
and a pint of water, till tender, and the water is half
wasted ; strain it, and when cold, take off the fat ; then
put it in a saucepan with the juice and rind of two
lemons, and some sugar; beat up the whites of five
ecgs to a snow ; do not stir the jelly after it begins to
warm. Let it boil twenty minufes after it rises to a
head, then dip the jelly bag in hot water, and pour it
through the bag, which must be made of flannel. Run
it through and through until it is clear; then put it
into moulds or jelly glasses. The best way to clear the
jelly is to throw a teacupful of cold water in and let
it boil five minutes, then take the saucepan off the fire,
cover it closely for half an hour; it will only require
one ronning through the bag. Flavor it highly with
brandy or some good wine.
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VARIEGATED JELLY.—One ounce of gelatine to
one quart of boiling water, one-half pound of white
sugar, the rind and juice of two good sized lemons,
one-half pint of good wine, or two gills of brandy, a
pinch of salt, the whites of two eggs, beaten to a snow;
give one boil up and then strain through the flannel
jelly bag. Orange, or any fruit or flavor may be sul-
slituted.

Prepare some jelly with gold and silver water; re-
move the skin from six ounces of pistachios, and cut
each kernel into six strips; set a jelly mould in a
large pan on some pounded ice, pour a little of the
jelly into a mould; then place some of the prepared
pistachios, or any other fruit, into it; when it has
become firm, pour in more of the jelly and pistachios,
as the layers become set; repeat the process until the
mould is filled, and allow the jelly to remain on the ice
long enough to congeal.

UOLORINGS FOR JELLIES, ICES, OR CAKES—For
Red—Boil very slowly for half an hour fifteen grains
of powdered cochineal and a drachm and a half of
cream of tartar, in half a pint of water, add a piece of
alum the size of a pea, or use beet root sliced, and some
liquor poured over.

For White—Use almonds, finely powdered, with a
little water or cream.

Ior Yellow—Yolks of eggs, or a bit of saffron steeped
in the liquid and squeezed.

For Green—DPound spinach or beet leaves, press out
the juice, and boil a teacupful in a saucepan of water,
to take off the rawness.

APPLE JELLY.—Prepare twenty good sized apples;
boil them in a pint and a half of water till quite soft;
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then strain the juice through a colander; to every pint
of liquor put three-quarters of a pound of sugar; add
grated lemon or orange peel, and boil to a jelly.

HOW TO PREFARE IOE FOR COREAMS.—Break a
few pounds of ice into small pieces, throw a handful of
salt on, prepare in the coolest part of the cellar; the ice
and salt being in a Dbucket, put your cream in an ice
pot, cover it and steep it in the ice. In a few minutes
put a spoon in it and stir well, removing the parts that
ice round the edges to the centre; if the ice cream be
in a form, shut the bottom close and move the whole
in the ice; there should be holes in the bucket to let
off the water as the ice meits.

ICE CREAMS.—Mix the juice of the fruits with as
much sugar as will be wanted, before you add the
cream, which should not be very rich.

LEMON CREAM.—Take a pint of thick cream, and
add to it the yolks of two eggs, well heaten, four ounces
of white sugar, and the thin rind of a lemon ; boil it up;
then stir it until almost cold. Put the juice of a lemon
in a dish or howl, and pour the cream upon it, stirring
it till quite cold.

CHOCOLATE CREAM.—Scrape into one quart of thick
cream one ounce of the best chocolate, and a quarter of
a pound of sugar; beil it and mill it; when quite smooth
take it off the fire and leave it to get cold; then add
the whites of nine eggs, whisk and take up the froth in
sieves; and serve the froth in glasses, to rise above some
of the cream.

AN EXOELLENT CREAM.—Whip up three. gills of
cream to a strong froth with some finely grated lemon
peel, a squeeze of the juice, half a glass of sweet wine

3
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and sugar to make it pleasant, but not too sweet ; lay
it on a sieve or in a mould; next day put it on a dish
and ornament it with very light puff paste biscuit,
made in tin moulds the length of a finger, and about
two inches thick, over which sugar may be strewed, or
a light glaze with isinglass, or you may use macaroons
on the edge of the dish.

A OREAM FOR AN EVENING PARTY.—Boil half a
pint of cream and half a pint of milk with a bay leaf,
some lemon peel, a few ground almonds, sugar accord-
ing to taste, and a little orange flower water ; mix with
the above a teaspoonful of flour made smooth with a
little cold milk; when cold add a little lemon juice to
the cream and serve it in cups or lemonade glasses.

FLOATING ISLAND.—One pint of cream and the
whites of three eggs. Sweeten the cream to taste and
add a gill of wine, if preferred; whisk the whites of
the eggs to a dry froth and add a little lemon juice,
orange flower water, or any essence. Let the cream
Loil up once, and then stir in the yolks of the eggs,
which have first been beaten very light. Do not let
the cream boil after putting in the eggs. Pile the froth
upon the cream, and serve soon, as the whites will fall.

CURRANT OR RASPBERRY WATER ICE.—The
juice of these, or any other sort of fruit, being gained
by squeezing, sweetened and mixed with water, will be
ready for icing.

LEMON DROPS.—Grate three large lemons, and a
large piece of loaf sugar; then scrape the sugar into a
plate, add half a teaspoonful of flour; mix well, and
beat into a light paste with the white of an egg. Drop
it upon white paper, and put them into a moderate
oven, on a tin plate.
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GINGER DROPS, GOOD FOR THE STOMACH.—DBeat
two ounces of fresh candied orange in a mortar, with a
little sugar, to a paste; then mix one ounce of
powdered white ginger with one pound of loaf sugar.
Wet the sugar with a little water, and boil it together
to a candy ; drop it on paper the size or mint drops.

PEPPERMINT DROPS.—Pound and sift four ounces
of refined sugar, beat it with the whites of two eggs,
till perfectly smooth; then add sixty drops of oil of
peppermint ; beat it well, and drop on white paper, and
dry at a distance from the fire.

RATAFIA DROPS.—Mix four ounces of ground al-
monds, with a little pounded or sifted sugar, then add the
remainder of the sugar, and the whites of two eggs,
beaten, making a paste; of which put little balls the
size of a nutmeg, on wafer paper, and bake gently on
tin plates.

TO KEEP DAMSONS FOR WINTER PIES.—Put the
fruit in stone jars or wide-mouthed bottles, up to their
necks in a sauncepan of cold water; scald them; next
day, when cold, fill up with water, and cover them ; you
can hoil one-third as much sugar as froit with it until
the juice adheres to the frunit and forms a jam ; the
general proportion of sngar must be three pounds fo
nine pounds of fruit. When it is cold, put a clean
stick into the middle of the jar and let the upper end
stand above the top. Cover the fruit with white paper;
then pour melted mutfon suet over the top, half an
inch thick. XKeep the jars in a dry cool place.

HOW TO KEEP ORANGES, LEMONS, ETC.—Squeeze
the fruit, and throw the outside in water, without the
pulp. Let them remain in the same a fortnight, adding
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no more. Boil them therein till tender; strain it from
them, and when they are tolerably dry, throw them into
any jar or candy yon may have remaining from old
sweetmeats ; or if you have none, boil a small quantity
of syrup of white sugar and water and put over them.
In a week or ten days boil them gently in it till they
look elear, and that they may be covered in a jar with
it. You may cut each half of the fruit in two.

ORANGE BUTTER.—DBoil six eggs hard, beat them
in a mortar with two ounces of fine sugar, three ounces
of butter and two ounces of blanched ground almonds;
moisten with orange flower water, and when well mixed
rub it through a colander on a dish ; serve it on sweet
biscuits or crackers.

ORANGE COHIPS.—Cut oranges in halves, squeeze
the juice through a sieve; soak the peel in water; next
day boil in the same till tender; drain them and slice
the peels; put them to the juice, weigh as much sugar
and put all together into a broad earthen dish, and put
over the fire at a moderate distance, stir it often till the
chips candy; then set them in a cool room to dry.
They will not be so under three weeks.

TO KEEP GRAPES, FRESH FROM THE VINE—
(tather fresh, ripe grapes, put them in a glass or stone
jar, and seal them air tight; put them away in a dark,
dry place

CHERRIES IN BRANDY,—Weigh the finest morellas,
having cut off half the stalk ; prick them and drop them
in a jar or wide mouthed bottle. Strew over them
three-quarters of the weight of sugar, fill up with
brandy, and tie a bladder over.
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SUGAR CUANDY.—Take half a pint of water to one
pound of white sugar, half a sheet of isinglass, and a
teaspoonful of gum arabic; dissolve the whole in a
preserving pan; when it commences to boil, take it
from off the fire and skim it well ; then put it on again
and boil it until it is brittle; you can ascertain this by
dropping a little in cold water; if it is made of white
sugar, add a teaspoonful of vinegar, or it will be too
brittle ; flavor it with any essence you wish; it can be
colored ; if nuts, or any sweetmeats are put in, it
should be done before pouring out the compound. It
can be moulded to any shape.

TO CANDY ANY SORT OF FRUIT.—When finished
in the syrup, put a layer into a new sieve and dip it
suddenly into hot water to take off the syrup that
hangs about it; put it on a napkin before the fire to
drain, and then put some more in the sieve; have ready
sifted double refined sugar, which sift over the froit on
all sides till quite white; set it on the shallow end of a
sieve in a slightly warmed oven, and turn it two or three
times. It must not be cold till dry. Watch it care-
fully and it will be beautiful.

HOW T0 DRY CHERRIES.—To every five pounds of
cherries stoned, weigh one of double refined sugar. Put
the fruit into the preserving pan with very little water;
make both scalding hot. Take the fruit immediately
out and dry them ; put them into the pan again, strew-
ing the sugar between each layer of cherries; let it
stand to melt, then set the pan on the fire and make it
gcalding hot, as before; take it offy and repeat this
three times with the sugar. Drain them from the
syrup, and lay them singly to dry on dishes, in the sun
or on a stove. When dry, put them on a sieve, dip it

125



147907_0126.jpg

10/04/2022

1183 JEWIRH HOUSEKEEPERS' COOKERY DOOK.

into a pan of cold water, and draw it instantly out
again, and pour them on a fine soft cloth. Dry them,
and set them once more in the hot sun, or on a stove.
Keep them in a box, with layers of white paper,in a
dry place. This way is the best to give plumpness to
the fruit, as well as color and flavor.

EXOELLENT SWEETMEATS.—Divide two pounds of
peaches or apricots when just ripe,and take out the
stones and break them, add the kernels without the
skins to the fruit; add to it three pounds of green-
gages and two pounds and a half of lump sugar ; sim-
mer until the fruit is a clear jam; the sugar should be
broken in large pieces and dipped in water, and added
to the fruit over a slow fire; observe that it does not
boil, and skim it well. If the sugar be clarified it will
malke the jam better.

STEWED PEARS.—Prepare some nice large hard
stewing pears by peeling them very thin, and put them
in a stewpan with water; cover well with brown sugar,
cinnamon, grated lemon peel, whole ginger, grated
nutmeg and whole allspice. Do not open the cover
more than is necessary, and stew for five or six hours;
when done, take them out and pour the liquor over
them.

BAEKED APPLES.—Take off a slice from the stalk
end of some fine, large apples, and core, but do not
pare them; mix some currants, grated lemon peel,
almonds, chopped fine, and some candied peel, with
some cinnamon, cloves and grated nutmeg. Make
holes in the apples with a fork, and insert the spices,
put them in a baking pan with plenty of brown sugar
and a pint of water or raisin wine. Bake in a gentle
Oven.
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MERINGUE CUSTARD.—Make a pastry of rich puff
paste, as in directions for pastry, and line some tin
plates with it; make a custard with eight well beaten
eggs and one quart of new milk, flavored with vanilla,
or any essence that is preferred, a grated lemon and six
ounces of white sugar; grate the peel on some lumps
of sugar; boil the milk for the eunstard with whole ein-
namon, grated nutmeg and sugar; when it is cooled
off a little add the milk to the eggs and beat all up
together; line the plates with the custard, and bake
for half an hour; when they are done, beat up the
whites of four eggs to a thick snow, and two ounces
of pulverized sugar ; spread the snow over the custard
pies about an inch thick, and bake a very light brown
for two or three minutes. Any fruit tarts can be pre-
pared the same way.

ORANGE TARTLETS.—Take out the pulp of two
Seville oranges, and boil the peels until quite tender,
then beat them to a paste with twice their weight in
sifted white sugar; then add the pulp and juice of the
oranges with a small piece of butter, and beat it all
together ; line some small patty pans with rich puff
paste; lay the mixture in them, and bake for half an
hour.

ROOK CAKES.—Rub half a pound of butter into a
pound of dried flour and half a pound of fine moist
sugar; mix this with two well bheaten eggs, and half
a glass of brandy or white wine, and a little essence of
lemon; drop them on a baking sheet, and bake them
for half an hour.
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DRIED APPLES.—Take some tart apples and put
them in a cool oven six or seven times, and flatten them
gently by degrees, when soft enough to bear it; the
oven should be very cool at first; if too hot they will
waste.

STEWED SMALL APPLES.—Core and pare the
apples very fine, and throw them in cold water. For
each pound of apples, mix half a pound of refined
sugar in syrup with a pint of cold water; skim, and
put in the apples; stew until clear; add a little grated
lemon peel; do not let the apples break. This makes a
fine dish for dessert.
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DIETTFOR INVALIDS.
Food for the Sick.

The following pages eontain the principal food neces-
sary for a sick persomn, as they are not able to take
their usual nourishment. It may be necessary to
advise what is Dbest to agree with the patient, that
a change be provided; that something is always
prepared, and not too much at once. All invalids
require a change in their food, and it should be made
in different shapes and with varied flavors.

A VERY NOURISHING BROTH.—Puf the knuckle
of aleg of veal or shoulder, an old fowl, a piece of
mutton, some mace, ginger, salt, a piece of bread, an
onion if liked, and three quarts of water, into a stew-
pan, and cover close; simmer slowly and skim it well,
then strain and take off the fat. It will take four
hours’ boiling.

CALI'S FEET BROTH —Put two feet in two quarts
of water, and boil it to one half. When it is to be
used take off the fat, put a large cupful of the jelly into
the saucepan with half a glass of wine, a little sugar
and nutmeg, and beat it up till it is ready to boil; then
take a little of it and heat by degrees to the yolk of an
egg; stir all together, but do not let it hoil.

CHICEEN BROTH.—Take a chicken with a little rice,
and put them in a saucepan with a quart of water, a
little mace, ginger and salt, and let it boil till tender,

add an onion, if preferred ; take off the fat.
(121)
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BEET TEA.—Chop a pound of beef clear from any
fat; put it in an earthenware pan or jar, and place it
in a saucepan of boiling water till the juice comes out
of the meat in the jar; then season with a little salt
and ginger. It will take from {wo to three hours’
boiling.

SAGO.—Soak it in cold water, to prevent its tasting
earthy ; pour that off, and wash it well ; then add more,
and simmer gently, till the berries are clear, with lemon
peel and spices, if approved ; add wine and sugar, and
boil all together.

A FLOUR CAUDLE,—Into five large spoonfuls of the
purest water rub one dessertspoonful of fine flour. Set
over the fire five spoonfuls of new milk, and put two
bits of sugar into it. The moment it boils, pour into
it the flour and water, and stir it over a slow fire twenty
minutes. It is a nourishing and astringent food.

RIOE OAUDLE.—Take a quarter of a pound of rice,
place it in a quart of water and boil it tender, then add
some sugar, lemon peel, cinnamon, and a glass of
brandy. DBoil all smooth.

CAUDLE .0B GRUEL.—Boil up half a pint of fine
gruel with a bit of butter the size of a walnut, a little
brandy, a spoonful of white wine, a bit of lemon peel,
and nutmeg, if liked.

PANADA, MADE IN FIVE MINUTES.—Set a little
water on the fire, add a glass of white wine, some sugar, a
serape of nutmeg and lemon peel, and some grated bread
crumbs. The moment the mixture boils up, keeping it
still on the fire, put the crumbs in, and let it boil as
fast as it can. When of a proper thickness to drink,
take it off.
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SIPPETS, (When the stomach refuses meat.)—Put
two or three sippets of bread on a very hot plate, and
pour over them some gravy from beef, mutton, or veal.
Sprinkle a little salt over them.

ARROWROOT JELLY.-- Be sure to get the pure sort;
if good it is very nourishing, especially for weak howels.
Put into a saucepan half a pint of water, a glass of
sherry or a spoonful of the best brandy, grated nut-
meg and sugar. Boil once up, then mix it by degrees,
into a dessertspoonful of arrowroot, rubbed smooth,
with a spoonful of cold water; then return the whole
into the saucepan ; stir and boil it three minutes.

TAPIOCA JELLY.—Choose the largest sort; pour
cold water on to wash it two or three times; then soak
it in fresh water five or six hours, and simmer it in the
same until it becomes quite clear ; then add lemon juice,
wine, and sugar. The peel should have been boiled in
it. It thickens very much.

Drinles for the Sicl and Convalescent.

A BRETRESHING DRINK, IN A FEVER.—Put a
little sage, two sprigs of balm, and wood sorrel into a
stone pitcher; they must be washed and dried; peel
thinly a lemon, slice it and put a bit of the peel in ; then
pour in three pints of boiling water, sweeten and cover
close.

A PLEASANT DRINK.—Wash well an ounce of pearl
barley ; sift it twice, then put to it three pints of water,
an ounce of sweet almonds, beaten fine, and a bhit of
lemon peel; boil it till smooth, then put in a little
syrup of lemons and capillaire.
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BARLEY WATER.—Wash a cupful of common barley,
then simmer it gently in three pints of water with a bit
of lemon peel; add a little sugar. This is better than
pearl barley, as it is less apt to nauseate.

TOAST WATER.—Toast slowly a thin piece of bread
till well browned, but not the least blackened; then
plunge it in a jug of cold water, and cover it over an
hour before used. This is good for weak bowels.

A PLEASANT DRAUGHT.—Boil a quarter of an
ounce of isinglass shavings with a pint of new milk to
one half, add a bit of sugar, and, for a change, a hitter
almond. It is best at bed time, not too warm.
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MEDICTNAL RECIPES.

Sickness may occur in every family, when the ser-
vices of a physician cannot be had immediately ; some-
thing must be done in the meantime, while waiting for
the doctor. I trust some of these.recipes will answer
the purpose of temporary relief, while waiting for the
doctor. Much sickness can be relieved without the
aid of a physician by simple remedies, if taken in
time. Experience and judgment must be exercised in
the administration.

Caution in wvisiling the sick.—Do mnot visit a con-
tagious sick room with an empty stomach, or when you
feel fatigued, or when you are overcome with the heat
and are perspiring, as in that state you are more liable
to catch the disease, or impart it to others. When the
disease is very contagious, take the side nearest the
window, and wait till the room has been aired. When
you leave the patient, take some food and change your
clothing. Smoking is an excellent preventive to keep
off the malaria.

For a bad smell in a sick room nothing is better
than to burn green coffee. Fill a shovel with lighted
coals, throw a handful of coffee on it, and pass it all
over the room. Chloride of lime is also very good.

FAINTING.—Let the patient lay in a horizontal
position, and have plenty of air; do mot crowd
around the patient in this condition; bathe the face
with cold water and spirits of camphor; apply some

stimulant to the nose, and loosen all the clothing; put
(125)
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mustard plasters on the extremities, if the patient does
not revive quickly.

To relieve insensibility from a fall or blow on the
head, bathe the head with hot vinegar, and apply a
mustard poultice on the extremities.

FOR OONVULSIONS OR SPASMSB,—(Give some ipecac
to cause vomiting; rub spirits of turpentine on the
stomach ; if from costiveness, give an injection of
castor oil in water; if from teething, give paregoric
and magnesia mixed, abouf half a teaspoonful. Mus-
tard plasters on the spine and extremities may be
applied ; bathe the body in warm water; throw cold
water on the head

DIPHTHERIA, No. 1.—In the early stages of the
symptoms, accompanied by soreness and swelling of
the throat, use a solution of salt and water, and gargle
every ten minutes; have a large piece of flannel,
double, wet it well with hot salt and water, and put
salt between the folds of the flannel; bind this around
the throat, and put a dry cloth outside; if the patient
is much prostrated, use a stimulant, but do not lose
any time before calling in a doctor.

DIPHTHERIA, No, 2—Half a pint of strong sage tea,
half a teaspoonful of alum, half a teaspoonful of pulver-
1zed borax, one tablespoonful of brewers’ yeast, three
tablespoonfuls of honey ; then mix all together; for an
adult, gargle; but for a child, let a small swab be made
on a pencil or stick, pass it up and down the throat
with care, so that it does not choke the child; be sure
to have a clean swab each time it is applied, it can be
made of linen ; apply on the throat a piece of old rusty
salt pork, and changed as often as possible.
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SORE THROAT.—Make a gargle of salt and vinegar,
it is good for a common sore throat.

One large spoonful of cayenne pepper, a teaspoonful
of salt, and a pint of boiling water or half vinegar;
pour on the water first, then add the vinegar; let it
settle, and then gargle the throat every half hour. This
is good for a putrid sore throat.

Bind on the throat a piece of salt pork, cut very thin,
and if it is very bad keep it on two or three days; it
will do it good.

A mustard poultice is also good.

Either of these are good for nlcerated sore throats.

Black currant jelly is a good remedy for sore throat
or quinsy.

FOR CROUP. (From a good Physician.)—The
whites of an egg beaten up with loaf sugar; give it to
the child as often as possible.

UHILLS AND FEVER.—Take one blue pill bhefore
going to bed at night, a tablespoonful of castor oil in
the morning ; at least two hours before the attack comes
on, take a strong tea of boneset and red pepper; keep
the feet warm ; a tea of corn shucks with morphine will
sometimes prevent an attack. This remedy is much
more preferable than quinine, as quinine will cause

deafness by taking an over dose.

SUARLET FEVER.—As soon as the nature of the
disease is known, rub the patient with fat bacon, night
and morning, over every part of the body but the head;
do it carefully.

LOOKJAW,—If caused by a wound, wash it well with
arnica, diluted with water; bind a grated beet on it;
rub around the wound, but not on it, with turpentine;
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give ipecac in large doses to vomit, as this will relax
the nerves; if the patient cannot take medicine, give
an injection made of ipecac and laudanum, use a larger
quantity than if it were taken in the mouth. Do not
loose time to procure a doctor.

A GOOD AND SURE CURE FOR MEASLES.—When
a doctor cannot be had in a hurry, take a peck of
bran, put it into a wash kettle, and let it boil ; make it
like a thick poultice; put it into a washtub or bath;
set the child in it as warm as it can bear it ; then have
ready another bath, with a quarter of a pound of sale-
ratus in hot water; put the child immediately into it,
and bathe it well ; after which take it out quickly, and
roll it in a woollen blanket ; put it into bed, and keep
it as warm as possible. Give to the child a drink of
strong sage and safiron tea; the measles will be all out
in twenty-four hours. Be sure to take care the child
does not take cold, although the saleratus will prevent
that.

HGW TO RELIEVE A COUGH.—Bathe the feet, hefore
going to bed, with water as warm as can be borne, with
a handful of salt and mustard in it; then take from
three to five grains of quinine, and twenty drops of
laudanum, in a tablespoonful of ginger tea. If the first
dose does mnot relieve, repcat the next night. Two
doses generally relieve an obstructed cold.

FOR COUGH AND COLDS.—One ounce of syrap,
one of paregoric, and one of sweet spirits of nitre; boil
some flaxseed, flavor it by boiling a lemon in it ; sweeten
with loaf sugar; if preferred, put a tablespoonful of the
mixture into a wineglass, and take it when going to
bed. Give it every three hours until relieved.
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EEFTRESHING DRINK FOR A OOUGH.—Beat a new
laid egg, and mix with it a quarter of a pint of new
milk, warmed, a large spoonful of capillaire, the same
of rose water, and a little seraped nutmeg. Do not
warm it after the egg is put in. Take it morning and
evening.

AN EXCELLENT RECIPE FOR RHEUMATISM.—
Take a pint of the best alecohol, and about two ounces
of camphor; mix them both together, and let it stand
closely corked for a week, then apply to the parts
affected; it may be improved by adding one ounce
of laudanum; it is also good for neuralgia. This
remedy has never been known to fail.

(HOLERA MORBUS,—Take one teaspoonful of soda,
one of cinnamon, and one of cloves; pour on them a
pint of boiling water, and when nearly cold, add a large
cupful of brandy, and sweeten with loaf sugar. Give a
spoonful every half hour. If the disease is severe, give
injections of castor oil and barley water.

A GOOD CURE FOR CHOLERA MORBUS.—Put two
ounces of peppermint, two of spirits of camphor, two of
laudanum, two of Hoffman’s anodyne, one of extract of
oinger, and two of red pepper. Mix all together, and
take a tablespoonful every half hour.

USE OF GERMAN TEA.—This must be purchased
at the German apothecaries, in packages; take two
tablespoonfuls; let it steep in a teapot with a pint of
boiling water, and stand on a stove for two hours.
Dose: balf a teacupful in the morning, fasting, and
at bed time. It is good for costiveness, the blood,

liver complaint, and bilious headache.
9
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A PERFECT CURE FOR A FELON.—Soak the finger
in weak lye; put it in cold, and sit near the fire till it
scalds ; make a poultice of the following: the yolk of
an egg, six drops of turpentine, a few beet leaves, a
little soap, a teaspoonful of burnt salt, and one of In-
dian meal. This is a sure remedy, if applied in time.

G00D EFFECTS OF HOT WATER IN BRUISES.—
Bathing the part with hot water prevents stiffness and
black and blue marks; it is also good for removing
pain. It must be applied as soon as possible, and as
hot as it can be borne.

Soaking in hot water will cure a whitlow, if’ applied
when the pain is first felt.

TREATMENT OF COLDS.—Bathe the feet in warm
water ; if feverish, take a glass of hot milk with a table-
spoonful of the best whiskey and a tablespoonful of
lime water, sweetened with sugar ; and in the morning,
fasting, one tablespoonful of castor oil in milk. Be
careful about exposure next day.

ASTHMA.—Dip a sheet of brown paper in dissolved
saltpetre, dry the paper, then burn a piece in a small

room, and let the patient inhale the fumes.

UATARRH IN THE HEAD.—Snuff up fresh water
ever night and morning; make a snuff of gum arabic,
gum myrrh and bloodroot, pulverized. Wash the head
and neck frequently. This disease sometimes ends in

consumption.

A CURE FOR NAILS GROWING INTO THE FLESH.
—Melt some tallow, and drop some between the nail
aund outside flesh. Be sure to see that the fat goes into
all the parts under the nail. Do it often, if necessary.
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TO CURE OORNS, No. 1.—Pare a lemon and cut it
in thin slices, and place it on the corn for five or six
nights, then in the morning soak the corn in strong
common washing soda, the core then can be picked
out.

TO OURE OORNS, No. 2—Corns are caunsed by a tight
shoe rubbing against the flesh. Put some sweet oil
on it or them, after you have pared them with the tip
of the finger, on getting up in the morning or on going
to bed at night ; the pain will diminish in a few days.

HOW TO CHECK BUNIONS.—When they first make
their appearance rub on a bit of adhesive plaster, and
keep it on as long as it feels painful; if it is inflamed,
poultice it with bread and milk, and a little laudanum;
easy shoes must be worn, or a piece cut out over the
bunion ; lard or spermacetti ointment should be rubbed
on gently, two or three times a day.

FOR A OOLD.—Make a good mustard poultice and
apply to the chest, between two rags; put the feet
in warm water, and wrap up in flannel ; take a tumbler-
ful of milk, a tablespoonful of good brandy or whiskey,
a tablespoonful of lime water and some loaf sugar;
take it when going to bed.

TROST-BITTEN LIMBS.—DBathe them immediately
in cold water, and rub them until the circulation of
the blood returns; do not warm them Dby the fire, as
the sinews will draw up.

FOR FROSTED FEET.—Before they become open
wounds, rub them every night with onion and salt,
which allays the itching, or with lemon and salt.

TOR CHAPPED HANDS.—Rub them with lemon juice,
or use glycerine.
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CRAMP IN THE LEGS.—Stretch out the heel as far
as possible, and at the same time draw the toes as much
as possible towards the leg; it will give relief.

A GOOD REMEDY FOR SHORTNESS OF BREATH.—
A teaspoonful of mustard in warm water; drink the
water off; then take a teaspoonful of tincture of val-
erian every hour, until relieved, and apply a mustard
poultice on the chest and back ; soak the feet in warm
water, lay in bed and keep warm. A little of Hofl-
man'’s drops may be used beneficially.

ASSAF@ETIDA,—This is an extremely useful medi-
cine in flatulent nervous diseases, or to any one subject
to hysteria, dyspepsia, or colic; to be given in doses
of small pills, from the solid gum, in twenty grains.
It must not be taken if there are any symptoms of in
flammation. Families should never be without it in
the house.

FOR A CUT.—To stop the blood apply some salt on
the wound, hold the parts close together, and tie it up
tightly ; or pour in some good arnica or balsam, which
good housckeepers should never be without.

SMELL OF THE BREATH EBY ONIONS.—To prevent
this eat the leaves of parsley dipped in vinegar.

BOILS.—They should be brought to a head hy
poulticing with warm onion root and poppy seeds, and
fomentations of hot water; when ripe they should be
opened with a needle, or the doctors’ lance.

Milk of sulphur and molasses is very good to take,
or Hamberger tea and sea bathing.

SALVE FOR BOILS.—The white of an egg, mixed
with flour and honey.

140



147907_0141.jpg

10/04/2022

JEWISH HOUSEKEEPERS' COOKERY DBOOK. 133

HOW TO EXTINGUISH FIRE ON A PERSON.—If the
clothes catch fire, put it out by wrapping woollen
cloths around the person; take the rug or anything
that is nearest, and smother it out. Never rush into
the air. It may be extinguished by the persons throw-
ing themselves on the floor and rolling over it.

FOR BLEEDING AT THE LUNGS.—Drink freely of
strong salt and water every two or three minutes.

A (URE FOR CHILBLAINS OR FROSTED FEET.—
Take five pounds of oak bark, and half a gallon of
water; boil to a pint, and bathe the feet night and
morning, in a wash bowl.

FOR MOSQUITO BITES.— Put into a glass or basin
of cold water, one ounce of alum, a good handful of
salt, and two tablespoonfuls of vinegar; rub it on at
night, and let it dry in the flesh.
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CHEESE WINES, ETC.

TO MAKE CHEESE—Put the milk into a large tub,
warming a part until it is of a degree of heat nearly
equal to new; if too hot the cheese will be tough. Put
in as much rennet as will turn it, and cover it over.
Let it stand until completely turned; then strike the
curd down several times with the skimming dish, and
let it separate, still keeping it covered. There are two
modes of breaking the curd, and there will be a differ-
ence in the taste of the cheese accordingly as either is
observed. One way is to gather the curd with the
hands very gently towards the sides of the tub, letting
the whey pass through the fingers until it is cleared,
and skimming it off as it collects. The other mode is
to get the whey from it by early breaking the curd.
The last method deprives it of many of its oily parti-
cles, and is therefore less proper. Put the vat on a
ladder over the tub, and fill it with the curd by the
skimmer; press the curd close with your hand, and
add more as it sinks; it must be left with two inches
above the edge. DBefore filling the vat, lay the cheese
cloth over the bottom, and when full, draw it smooth
on all sides.

There are two modes of salting cheese; one way by
mixing the salt with the curd while in the tub, after
the whey is out, and the other is by putting the salt in
the vat and crumbling the curd with it, after the first
squeezing with the hands has dried it. The first
method appears best on some accounts, but not on all,

(135)
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and, therefore, the custom of the country must direct.
P’ut a board over, and one under the vat, and place it
in the press. In two hours turn it out and put it in a
fresh cloth; press it again for eight or nine hours;
then salt it and turn it again in the vat; let it stand
in the press for fourteen or fifteen hours, observ-
ing to put the cheese last made undermost. Before
putting them the last time into the vat, pare the edges
if they do not look smooth. The vat should have
holes at the sides and at the bottom to allow the whey
to pass through. Put on clean boards and change and
scald them occasionally.

CREAM CHEERE, No. 1.—Put five quarts of new
milk into a pan with five pints of cold and five pints
of hot water, a little sugar, and as much rennet as
will bring the whey in twenty minutes; when it comes
strike the skimmer three or four times down and leave
it on the curd. In an hour or two lade into the vat
without touching it, and when the vat is full and the
whey has run from it, put a weight upon it.

CREAM CHEESE, No. 2—Take a pint of very thick
sour cream from the top of the pan for gathering
butter ; lay a napkin on two plates and pour half of
the cream into each plate. Let them stand twelve
hours; then put them on a fresh wet napkin in one
plate, and cover with the same. Do this every twelve

hours until you find the cheese begins to look dry. It
will be ready in ten days.

TO SCUALD CREAM, (as in the west of England.)—
In winter, let the milk stand twenty-four hours; in
summer, twelve hours ; then put the milkpan on a slow
fire, or in a wide saucepan large enough to hold the
pan; it must be on the fire till quite hot, but on no
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account boil, or there will be a skin instead of a ecream
upon the milk. You will know when it is done enough,
as there will be a surface, looking thick and having a
ring round the pan. The time allowed to scald eream
depends on the size of the pan, and the heat of the five;
the slower the better. Remove the pan into the dairy
when done, and skim it next day. In cold weather it
may stand thirty-six hours, and never less than two
meals. The butter is usnally made of Devonshire cream
this way, and if properly done it is very firm,

TO MAKE BUTTER.—In summer time skim the milk
before the sun has heated the dairy; at this season it
should stand, for butter, twenty-four hours without
skimming, and forty-eight hours in winter; deposit the
cream in a very cold cellar. If you cannot churn daily,
change the cream into fresh scalded pots, but never
omit churning twice a week. Keep the churn in the air,
and if not a barrel one, set in a tub of water two feet
deep, which will make the butter firm. When the hut-
ter is come, pour off the buttermilk and put the butter
into a fresh scalded pan, or tubs which have been in
cold water. Pour water on it, and let it lie to get hard
before you work it. Then change the water and beat
the butter with flat boards, so that not a particle of
the buttermilk will remain; change the water until it
ceases to become colored by the milk; then work some
galt into the butter and make it into forms; put them
into earthenware pans, filled with water, and cover
them. You will then have very nice cool butter in the
warmest weather.

TO PRESERVE BUTTER.—Take two parts of the
best salt butter, one part of good loaf sugar, and one
part of saltpetre; beat them well together. To sixteen
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ounces of butter, from which the buttermilk has been
well worked, put one ounce of this composition; work
it well, and when it has become firm and cold, pot it
down. It should be kept from the air, in glazed pots,
holding about fourteen pounds, and should not be used
for a month at least.

TO0 PRESERVE BUTTER FOR WINTER.—When the
butter has been prepared as above directed, take two
parts of the best common salt, one part of good loaf
sugar, one part of saltpetre, and beat well together.
Work one ounce of this composition to sixteen ounces
of butter ; after the butter has become cold, press it
into the pans, and put some salt on the top; if this
does not make sufficient brine to cover the butter en-
tirely, add some strong salt and water.

BLACK CURRANT WINE.—To every three quarts of
juice put the same of water, and to every three quarts
of the liguor add three pounds of good brown sugar.
Put it into a cask, reserving a little for filling. Put
the cask in a warm room, and the liquor will ferment
of itgelf. Skim off the refuse, when the fermentation is
over, and fill up with the reserved liqguor. When it
has ceased working pour three quarts of brandy to
forty quarts of wine. Bung it close for nine months,
then bottle it. Drain the thick part through a jelly
bag until it is clear, and bottle that. Keep it ten or
twelve months.

ORANGE WINE—To five gallons of spring water put
fifteen pounds of loaf sugar, and the whites of three
egos, well beaten ; let it boil for half an hour, and as
the scum rises take it offt. When cold add the juice of

sixty Seville oranges and five lemons; pare ten oranges
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and five lemons, as thin as possible, put them on
thread, and suspend them in a barrel for two months;
then take them out and put in a pound of loafl sugar,
and bung up.

ELDERBERRY WINE.—Pour seven gallons of water
over three gallons of berries; after it has stood two
or three days, boil it an hour, and press the juice
through a coarse cloth; then add to it filteen pounds
of sugar, half a pound of ginger, one ounce of cloves,
one ounce of allspice. Boil all together, then put it in
a tub, and when cold add some yeast, spread on toasted
bread. After two days, put all in a cask, leaving the
bung loose for two months; then add one quart of
brandy.

CURRANT WINE.—To one quart of currant juice,
add two quarts of water; as the currants that have
been squeezed will still have some sourness left, put to
them a pint more of water for every quart of juice
which has been expressed ; squeeze the currants again,
and add the juice to the other liguid. Let it stand
over night, then skim it, add fifteen pounds of sugar
to twenty quarts of the liquid; pour all into gallon
jugs, or casks if you have a large quantity of wine,
leave the corks of the jugs or the bung holes open if
you use casks, until all the sediment has risen to the
top; then draw it off in bottles. It is best to add one
gill of the best brandy to each gallon of the wine when
putting it into bottles; it improves by age. When
sweeter wine is preferred, put one pound of sugar to
each quart of the liquid.

Raspberry and gooseberry wine is made the same
way, but with less sugar.
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A GOOD WAY TO MAKE PUNCH.—Take two large
fresh lemons, with rough skins, and some lumps of the
best white sugar. Rub the sugar over the lemons till
it has absorhed all the yellow part of the skin; then
put into the bowl these lumps and as much more as the
juice of the lemons may require, according to taste;
then squeeze the lemon juice upon the sugar; press
the juice and sugar well together. Then mix this up
well with boiling water till the water is rather cool.
When this mixture is to your taste, take brandy and
rum, in equal quantities, and add them to it. Mix the
whole together again; the quantity of liquor must be
according to your taste. Two good lemons are gener-
ally enough to malke four quarts of punch, including a
quart of liquor, with half a pound of sugar; but this
will depend on the taste, and on the strength of the
spirit. The sherbet may be strained before the liquor
is put in; some strain the lemon juice before it is put
to the sugar, which is not proper, as when the pulp and
sugar are well mixed it adds to the richness of the
punch.

MILK PUNCH,—Pare six oranges and six lemons as
thin as you can, grate them afterwards with sugar to
get the flavor; steep the peels in a bottle of rum or
brandy for two days; squeeze the lemons and oranges
on two pounds of sugar, add to it four quarts of water
and one quart of new milk, boiling hot ; stir the rum
or brandy into the above and run it through a jelly
bag until perfectly clear. Bottle and cork close im-
immediately.

GINGER BEER.—Three gallons of cold water, one
quart of molasses, oune tablespoonful of cream of tartar,
three tablespoonfuls of ground ginger, and one quart
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of yeast; mix all together in a large vessel and let it
stand for six hours, it may then be bottled and fit for
drinking as early as possible.

RASPBERRY VINEGAR—Put a pound of fine fruit
into a china bowl, and pour upon it a quart of the best
white wine vinegar; next day strain the liquor on a
pound of fresh raspberries, and the following day do
the same ; but do not squeeze the fruit, only drain the
liguor as dry as you can from it; the last time pass it
through a canvass, previously wet with vinegar, to pre-
vent waste; put it into a stone jar, with a pound of
sugar to every pint of juice; stir it when melted, then
put the jar into a saucepan of water on the stove; let
it simmer, and skim it. When cold, bottle it. This is
one of the most useful preparations that can be kept in
a house for complaints of the chest, and pleasant as a
drink. Do not use glazed nor metal vessels for it.
Dose: one or two large spoonfuls in a tumbler of
water.

RHUBARB VINEGAR.—Take a dozen good sized
stalks of rhubarb, mash them in a tub, and then pour
on five gallons of water ; let it stand twenty-four hours ;
then strain and add nine pounds of brown sugar, and
a little brewers’ yeast; let it remain in a warm place
about a month, when it must be strained and put back
in the cask again, until it becomes vinegar.
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Observations on Pickles

Keep them closely covered, and have a perforated
wooden spoon tied to each jar, all metal being
injurious ; they should be well secured from the air.
Large jars should seldom be opened. Small ones for
the different pickles in use should be kept for common
supply, into which all that are not eaten may be re-
turned, and the tops closely covered.

Acids dissolve the lead that is in the tinning of
saucepans. When it is necessary to boil vinegar, put
it in a stone jar on the stove. Pickles should never be
put into glazed jars, as salt and vinegar penetrate the
glaze, which is poisonous. Prepare vegetables for

pickling in the following manner: Cauliflower should

be cut in branches ; young French beans whole ; cucum-
bers, choose the least seedy sort, cut them in slices or
quarters if not too large; all must be salted, drained
and dried in the sun, then pour over them boiling
vinegar, and in twelve hours drain ; no salt must be used.
Put the spice, garlie, a quarter of a pound of mustard
seed, and as much vinegar as you think enough for the
quantity you are to pickle into a large stone jar, and one
ounce of turmeric, to be ready by the time the vegetables
shall be dried ; when they are ready observe the follow-
ing directions: put some of them into a stone jar, and
pour over one quart of boiling vinegar ; next day talke
out the vegetables, and when'drained put them into a
large stock jar, and pour the boiling vinegar over the

yegetables; let them stand a night; to every gallon
(143)
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of vinegar put two ounces of ground mustard, mixing
by degrees with a little of the vinegar boiling hot; the
vinegar must be scalded first and left to get cold, before
adding the spice; let the jar be tight. This pickle
will not be ready for a year; but a small jar can be
made in a fortnight in this way : scald the cauliflower
in water, after salting and drying as above, but with-
out the preparative vinegar, then pour the vinegar
that has the spice and garlic in it boiling hot over it.
If at any time the vegetables have swelled properly,
boiling the pickle and pouring it over them hot will
plump them.

TO PICELE WALNUTR,—Let them be gathered fresh,
before the kernel is formed in them, and soak them
for nine days in strong salt and water ; take them out
and put them in the sun for three days, after which
take some vinegar that has been boiled with whole
ginger, whole allspice and whole peppers; let the
vinegar be poured over them warm ; they will be ready
in four months.

TO PICELE NASTURTIUMS.—Let them be in salt
water three days, with a little alum ; then take them
out of the water and pour boiling vinegar over them,
with whole allspice, ginger and pepper; let them be
put in bottles; they can be mixed with other pickles.

TO PICKELE PEACHER,—Take a quarter of a pound
of sugar to one pint of vinegar and scald the peaches,
they should not be quite ripe; put them with some
mace, allspice, cloves and nutmeg; when boiled take
out the spice, and put the peaches in a jar; observe
that the vinegar covers them, and put them away in a

dry cool place. Pears and plums can be pickled the
same way.
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DUTCH CUCUMBERS.—Choose them rather small,
but they must be very fresh and firm; let them be well
washed and placed in a barrel that will hold water;
cover them with water that has been boiled with salt, and
been well skimmed and left to cool ; then pour the water
over the cucumbers, with some red peppers, grape vine
leaves and dill seed, between each layer; be careful not
to put foo much salt in, as the longer they stand the
more will the salt penetrate through ; it is the best way
to boil the pickle, as it will keep much longer; they
can be ready for use in three weeks; they must be well
covered, not too heavy pressed, as it is apt to mash
the pickles.

RED CABBAGE.—Choose fine firm cabbages, trim off
the outside leaves, quarter the cabbage, take out the
large stalks, slice the guarters into a pan,and sprinkle
salt between each layers, not too much, or it will
spoil the color ; let it remain till next day, then shake
it well, that the brine may run off ; put it in jars, cover
with good vinegar, black pepper and allspice, of each
an ounce, pounded ginger, half an ounce of salt to
every quart of vinegar, and some cayenne pepper.

ONIONS.—The best for pickling are the small, silver
skinned ; make a brine and put them into it hot; let
them remain one or two days, and drain them quite
dry; put them into clean jars, and cover them with hot
pickle. To every guart of onions put one ounce of
sliced horseradish, black pepper, allspice, salt, with or
without mustard seed. Cover them well with the pickle
or they will not keep good.

T0 PICKLE LEMONR.—Make a brine sufficiently
strong to float an egg on top; then choose some lemons
with smooth skins, perforate them with a silver fork,

10
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and put them in the brine; cover close; if the sun is hot
let them remain for a week, or put them on the range
for a week, but do not allow them to boil.

MUSTARD PIOELE.—Take a quarter of a pound of
turmeric, one ounce of mace, one of cloves, one pound
of English mustard, two gallons of the best vinegar,
and one pint of mustard seed; mix all smoothly to-
gether, and let it come to a boil. When it is cold, put
it in a jar and keep it stirred ; put some cabbage in salt
water for three days, then lay it in the sun for three
days, turn it often, and pour boiling water over it ; then
wring it out in a clean towel, and it is ready for the
above pickle. The spires should be ground and put in
a bag.

SWEET PIOKLE.—To six pounds of brown sugar put
two gallons of the best vinegar, and spice to taste;

oil all together for ten minutes, then set it to cool;

- fill -the jars with the vegetables or fruits to be pickled

and pour over the vinegar. When cool, if there should
be a white scum on the top, boil the vinegar again, and
add a little more sugar. When cold add it to the jar
again. Peaches or any kind of fruit are nice pickled in
this way.

TOMATO SAUQE.—Take a gallon of tomatoes, a quart
of apple vinegar, two tablespoonfuls of ground black
pepper, two of salt, two of English mustard,a spoonful
of spices, onion, if preferred, or garlic, one teaspoonful
of cayenne pepper; boil slowly for six hours, stir it
frequently, then skim it and bottle. Boil it in a porce-
lain stewpan, as copper or brass stewpans would be
dangerous.

PEPPER KETOHUP.—Take two quarts of red or
greeh pepper pods, and split them; boil in enough
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water to cover them; stir and break them while boil-
ing; strain them through a colander first, then through
a sieve. To two quarts of the pulp add one quart of
vinegar, two or three spears of garlic, if liked, an onion
minced fine, a tablespoonful of salt, one of cloves, and
one of allspice. Boil for two hours; if it is too thick
put in more vinegar. If you use red pods it makes a
fine red ketchup.

CUCUMBER KETCHUP.—Grate three dozen large
cucumbers and twelve white onions, put three handfuls
of salt over them; they must be prepared the day
before, and in the morning lay them to drain; soak a
cupful and a half of mustard seed, then drain them and
add to the cucumbers two spoonfuls of whole pepper;
put them in a jar, cover with vinegar, and cork tight.
Keep in a dry place.

CHOW.—Grate two sticks of horseradish, and add a
spoonful of turmeric, two tablespoonfuls of celery seed,
four tablespoonfuls of sugar, and three tablespoonfuls
of mustard seed ; cover it with sufficient vinegar; pack
it in wide mouthed bottles, and cork it tight. Novem-
ber is the proper month to make it.

T0 STEW MUSHROOMS.—You must be careful to
become acquainted with the different sorts of things
called by this name, as the death of many people has
been caused by inexperienced persons carelessly using
the poisonous kinds. The eatable mushrooms first ap-
pear very small, and of a round form,on a little stock ;
they grow very fast, and the upper part and stalk are
white, as the size increases the under part gradually
opens, and shows a fungy fur of a very fine salmon
color, which continnes more or less till the mushroom
has gained some size, and then turns to a dark brown.
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These marks should be attended to, and likewise if the
skin can be easily parted from the edges and middle.
Those that have a white or yellow fur should be avoided,
though many of them have the same smell, but not so
strong, as the proper sort.

The large buttons are best, and the small tops while
the fur is still red. Rub them with salt and a bit of
flannel ; cut out the fur and take off the skin from the
others, sprinkle them with salt, and put into a stewpan
with some pepper corns; simmer slowly till done; then
put a small bit of butter, some flour, and two spoonfuls

of cream. Give them one boil, and serve with sippets
of bread.

KEALE.—Cut out the stalks, and put the leaves to
boil in boiling water and salt; when they are nearly
done, pour off the water and cover with fresh; when
soft enough, take them up and put them in a sancepan
with a little butter and browned flour; stir it quickly
and serve hot.

CABBAGE.—Wash it well under the hydrant; be
particular there are no worms hidden under the leaves;
let the water be boiling, put the cabbage in, and let it
boil for three-quarters of an hour, with a good handful
of salt. When you wash it, put a good lump of salt in
the water, it will clear the worms off; dish it up with a
strainer; let the water be drained off; cut the cabbage
across several times with a knife. If boiled with meat
it needs no other gravy, but if boiled by itself a sauce
can be made to throw over it. The English people eat
it as it is taken out of the water.

TO COOK SPINACH.—Wash it well after it is picked,
in a number of waters till clean; it is always best to
let the hydrant run over it, as that clears off the sand
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better; when well cleaned put it in a saucepan with
some salt, without water, and cook it till tender, with-
out the cover being on the boiler; for all vegetables,
except potatoes, to reish the spinach this way: fry
some onions in faf, and chop up the spinach with a
handful of flour; then add the onions seasoned with
some salt, cayenne pepper and a little nutmeg ; return
the spinach to the saucepan, and add some good gravy
toit; let it cook for half an hour, and dish up with
poached eggs.

TO COOK POTATOES.—When nicely peeled and the
eyes taken out, put them in a saucepan with water, not
quite covered and a handful of salt; let them boil for
half an hour; when done strain them, and let them
stand over the fire for a couple of minutes, and then put
a nice clean cloth over them till ready to dish up. Po-
tatoes should not stand long before being served, as
they lose their flavor.

The way to boil all green vegetables: Put them in
boiling water, and skim them well, add some salt and
a small pieces of soda; be sure not to cover them, as
that will preserve the color better, keep them well
under the water; half an hour generally suffices.

TO BOIL CORN.—Take some full grown young and
tender corn, strip the husks and silk off the ears, leaving
one husk on, as it adds to the sweetness and keeps it
hot; boil fast for half an hour, until tender, then send
hot to the table; to be eaten with butter, if for breakfast.

HOW TO MAKE SUCCOTASH, IN WINTER.—Take
some small white beans, soak them over night, and
then put them on to beil; when they are half done add
the corn, and let them boil till quite tender, then add
butter, salt, and pepper.

157



147907_0158.jpg

10/04/2022

150 JEWISH HOUSEKEEPERS' COOKERY BOOK.

OYSTER PLANT, OR SALSITY.—Scrape the root the
same as parsnips; boil them till tender, then mash
them; add an egg and some powdered crackers. Make
them into cakes, and fry them in butter or fat. Send
to table while hot.

CABBAGE, (Red or white.)—Take a good piece of
brisket, and boil till tender ; one hour and a half before
it is finished have some nice hard cabbage cut up thin;
put it to the stew with some salt, pepper, and whole
allspice, with half a pint of vinegar; thicken with a
tablespoonful of flour; a little sugar may be added.

Sour krout may be prepared as above, but there
need be no vinegar added, unless preferred.

TO STEW ONIONS.—Peel some onions, fry gently of
a fine brown, then put them in a stewpan, with some
butter, a little water, pepper, and salt; when done,
thicken with a little flour; stew for two hours.

TOMATO SAUCE.—Scald and peel them, and put a
little water in the saucepan, with a piece of butter, some
pepper and salt; stew them well; the more they are
stewed the better. Serve cold.

EGGE PLANT.—Chut it into slices, about a gquarter of
an inch thick, and let them soak in cold water and salt
for two or three hours, then fry them with egg and
flour a nice brown color.

MACARONI, FRIED WITH ONIONS.—Take six eggs,
and as much flour as will roll out thin as frimsels, and
let them dry, cut as for luxion; boil in boiling water,
and then pour them in cold water; fry some onions a
nice brown, and make the macaroni hot again; throw
the hot onions over the macaroni and serve.
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TO BOIL ASPARAGUR.—Have ready a pot of boiling
water, with a good handful of salt; boil for twenty
minutes, not longer, (as it spoils the flavor;) have
ready some nice butter sauce, and place the asparagus
on some nice buttered toast in the dish.

Cauliflowers and peas may be cooked in the same
manner. Peas may have some fresh mint added.

PEAS.—Young peas require only fifteen minutes to
boil; if older a very small bit of carbonate of soda
thrown into the water softens them. Season with
butter, pepper, salt, and mint, according to taste.

STRINGED BEANS.—If young they will only require
fifteen minutes’ boiling, but if old half an hour. Season
well with either gravy or butter, pepper and salt.

Lima beans may be cooked the same way.

ONIONS.—DBoil them in water first, when they are
nearly cooked pour off the water and add milk; boil
them till done; take them up and serve quite hot, with
butter, pepper, and salt.

SQUARHES.—These should be boiled whole, or cut in
halves, and mashed without peeling, as the skin is the
sweetest part; but if the skin is thick and tough, peel
and mash them. Season with pepper, salt and butter.

ABRTICHOEKES.—The portion eaten is the under side
of the artichoke before the flower opens, the head is re-
moved and boiled. It is eaten with a butter sauce.

CAULIFLOWER,.—Wrap it up in a cloth, and put it
into a saucepan of boiling water; let it parboil, then
put it in cold water, until very near the time it is
wanted, then boil it for ten minutes, it makes it firmer
than when boiled for half an hour. Serve with a sauce.

Brocceoli is cooked the same way.
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FRITTERS,—Make them the same as for pancakes
by dropping a small quantity in the pan, or make them
plainer, and put pared apple, sliced and cored, into the
hatter, and fry some of it with each slice; currants or
lemons sliced as thin as paper make an agreeable
change. Fritters should be served in a folded napkin,
in the dish. Rice can be made the same way, but
first boil to a jelly, and then leave to cool.

POTATO FRITTERS,—DBoil two large potatoes, grate
them very fine, beat four yolks and three whites of
eggs, add to the above one large spoonful of cream,
another of sweet wine, a squeeze of lemon, a little
nutmeg, beat all for at least half an hour, it will be
very light; put a great deal of either oil or butter in
the pan, and drop a spoounful of the batter at a time in
the pan; fry them and serve. To be eaten with the
following sauce: a glass of white wine, the juice of
a lemon, a little essence of almonds and some white
sugar, warmed together.

APPLE CHARLOTTE.—Cut as many very thin slices
of bread as will cover the bottom and line the sides of
a baking dish, but rub it thick with butter. Put apples,
cut in thin slices, into the dish in layers till full, strewing
sugar and bits of butter between; soak as many slices
of bread in warm milk as will cover the whole; over
which lay a plate and weight, to keep the bread on the
apples. Bake slowly for three hours. To a middling
sized dish use half a pound of butter for the whole.

BATTER WITH MEAT.—Make the batter with water
instead of milk; pour a little into the bottom of the
dish ; then season a nice shoulder of mutton, put it
into the dish, and pour the remainder of the batter
over it; bake in a slow oven.
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MEAT STEWED WITH CARROTS.—Take a piece of
brisket, about four or five pounds, and put it into a
stewpan with a quart and a pint of cold water, and six
large onions; after it has been skimmed, add a peck
of carrots, that have been well scraped, washed and cut
into strips, with pepper, salt, and a little nutmeg; let
them stew for several hours till tender; when it is nearly
done thicken with a tablespoonful of flour and a table-
spoonful of coarse brown sugar.

KERTOFFLE CHARLOTTE.—Take a dozen raw
potatoes and scrape them on a grater; take some bread
crumbs, about a pound, and two eggs well beaten;
season with pepper, salt, ginger, nutmeg, a quarter of a
pound of fat, and bake in the oven a nice brown.

BUBBLE AND BSQUEAE.—Strew some pepper on
some slices of cold meat ; fry them in some drippings
of roast meat, with some cold cabbage, chopped small.
Then take the beef out of the frying pan, and lay the
cabbage in it; sprinkle some pepper and salt over it.
Move the pan all the time over the fire. Lay the cab-
bage in the middle of the dish, and the beef around it.

OELERY BTEW.—Take a piece of brisket, about
three pounds, and stew it in a pint of water, with
some onions, and four or five celery roots, cut up small,
add some bread crumbs ; thicken with a tablespoonful
of flour, some pepper and salt.

ALL VEGETABLES may be stewed with sugar. They
must be chopped very fine, and seasoned with some
oood gravy or fat, pepper, salt, etc., and thickened
with a small quantity of flour. Germans prefer them
cooked in this way; but the English eat them cooked
in water.
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TO BOIL POTATOES IN THE RBKIN.—Take some
good sized ones, wash them well, cut a piece off the top,
and take out the eyes; set them on in cold water, with
a handful of salt; boil gently for half an hour; strain
off good and dry ; peel for the table.

MUSTARD FOR THE CASTORS.—Take a tablespoon-
ful of mustard, mix it smooth with a tablespoonful of
salt, half a teaspoonful of sifted sugar, if liked, six
tablespoonfuls of water or vinegar; horseradish is
good with it. Do not make more than will last for two
days.

TO ROAST OOITEE.—Use either a patent roaster or
the Irish mop roaster; to every three pounds of coflee
add a little sweet oil, and two teaspoonfuls of
pounded sugar; then roast the berries; it makes the
flavor of the coffee richer; it is preferable to chicory,
although some persons prefer chicory; the quantity is a
quarter of a pound of chicory to a pound of coffee.

HOW TO MAKE GOOD COFFEE—Put four table-
spoonfuls of fresh ground coffee in a coffeepot with a
strainer, and pour over it four breakfast cupfuls of
boiling water, and two cupfuls of boiling milk; boil
up for two or three minutes, add a couple of egg-shells
and half a cupful of cold water; let it settle, and stand
by the fire to keep hot for ten minutes.
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TO CLEAN PAINT.—Never use a cloth, but take off
the dust with a long-haired hand brush. With care, paint
will look well for a length of time; when soiled, dip a
sponge or a bit of flannel into soda water, wash it
quickly, and dry immediately, or the strength of the
soda will eat off the color. When wainscot requires
scouring it should be done from the top downward, and
the soda be prevented from running on the unclean
part as much as possible, or marks will be made which
will appear after the whole is finished. One person
should dry with old linen as fast as the other has
scoured the dirt and washed the soda off.

TO0 (LEAN PAPER HANGINGS.—First brush off the
dust, then divide a white loaf of bread, eight days old,
into eight parts. Take the crust into your hand, and,
beginning at the top of the paper, wipe it downwards in
the lightest manner with the crumb. Do not rub
cross or go upwards. The dust off the paper and the
crumbs will fall together. Observe you must not wipe
above half a yard at a time, and after doing all the
upper parts go round again, beginning a little above
where you left off. If you do not rub it very lightly,
you will make the dirt adhere to the paper. It will
look like new paper if properly done.

LAVENDER WATER.—To one pint of rectified spirits
of wine add essential oil of lavender, one ounce ; essence
of ambergris, two drachms. Put all in a quart bottle,

and shake it well.
(155)
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FLOOR OLOTHS.—Those should be chosen that are
painted on a fine cloth that is well covered with the
color, and the flowers on which do not rise much above
the ground, as they wear out first. The durability of
the cloth will depend much on these two particulars,
but more especially on the time it has been painted and
the quality of the colors. If they have not been
allowed suflicient time for becoming thoroughly dry, a
very little use will injure them ; and as they are very
expensive articles, care in preserving them is necessary.

It is best to keep them yourself some time before
using them; hang them up where they will receive the
air, or lay them down in a spare room where they can-
not be trodden on.

TO OLEAN FLOOR CLOTH.—Sweep it, then wipe it
with a flannel cloth, and where dust and spots are to be
moved, rub with a waxed flannel cloth, and then with a
dry one, use but little wax; rub only enough with the
latter to give a little smoothness, or it may endanger
falling. Washing now and then with milk, after the
above sweeping and drying, and rubbing it, gives a
beautiful appearance, and it is less slippery in walking
over.

TO CLEAN CARPETS.—Take up the carpets and let
them be well beaten; then lay them down and brush
both sides with a hand brush; turn the right side up-
wards, and scour with ox gall, soap, and clean water
dry them with a linen cloth; then lay them on the
grass, or hang them up to dry. When sweeping or
dusting carpets always cover everything up, until the
dust settles. When matting is washed, use salt in the
water.
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HOW TO SCRUB BOARDS TO LOOK WHITE.—A fter
washing them very nicely, clean with soap and warm
water and a brush; wash them with a large flannel and
clean water; put a handful of soda in the water; do
not leave a spot untouched, and clean straight up and
down, not crossing from board to board; then dry,
with a clean, coarse cloth, rubbing hard up and down
in the same way. The floors should not be often
wetted, but very thoroughly when done, and once a
week dry rubbed with hot sand and a hard brush,
the lengthway of the boards.

TO TAKE STAINS OUT OF MARBLE, No. 1.—Mix
unslacked lime, in fine powder, with the strongest soap
lye, and apply instantly with a painter’s brush, cover
the marble with the mixture. In two months’ time
wash it off perfectly clean, then have ready a fine thick
lather of soap boiled in soft water, dip a brush in it,
and scour the marble with powder, not as common
cleaning. This will, by very good rubbing, give a
beautiful polish. Wash off the soap and finish with a
smooth, hard brush till the end be effected.

TO TAKE STAINS OUT OF MARBLE, No. 2—An
equal quantity of fresh spirits of vitriol and lemon
juice being mixed in a bottle, shake it well, wet the
spots, and in a few minutes rub with soft linen till they
disappear.

TO CEMENT BROKEN OHINA.—Beat some lime into
powder; sift it through a fine muslin cloth, then tie
gsome in a thin muslin cloth; put on the edges of the
broken china some white of egg, then dust some lime
quickly on the same and unite them exactly.
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TO OLEAN TIN COVERS, ETU.—Get the finest
whiting ; (this is only sold in large cakes, the smaller
cakes being mixed with sand ;) mix a little of it, pow-
dered, with the least drop of sweet oil, rub well and
wipe clean; then dust some dry whiting in a muslin
hag over it, and rub bright with a dry leather. The
last is to prevent rusty which must be guarded against
by wiping dry and putting by the fire, when they come
from the table, for, if but once hung up without having
the steam wiped out entirely, they will rust outside.

FURNITURE PCLISH.—Take one pint of linseed oil,
and two wineglassfuls of alcohol, and- a wineglassful
of vinegar; mix well together; rub the furniture with
a linen rag, then rub it dry with a soft cloth, and polish
with an old silk handkerchief; wash it occasionally with
soap suds, wipe it dry and rub it over with a flannel
cloth dipped in linseed oil; wipe all polished furniture
with old silk.

HOW TO CLEAN SILES AND RIBBONS.—Take
equal guantities of soft soap, alcohol, and molasses;
mix well; then lay the silk on a table and rub the mix-
ture over with a piece of flannel; rinse in cold water,
and hang it up to dry. Iron on the wrong side hefore
it gets dry. Deer’s horn, sawed up in small pieces and
boiled several hours in water, and then strained, is
nice to dress silk with; it gives it a stiffness and lustre
almost like new. Camphene will extract grease, but it
will change the color.

TO TAKE STAINS FROM SILEK.—8alt of ammonia
mixed with lime will take out stains of wine from silk.
It is also good to renew the color, if there are any
spots.
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TO REMOVE STAINS OF WINE FRUIT, (after they
have been long in the linen.)—Rub the part on each
side with yellow soap; then lay on a mixture of starch
in cold water, very thick, rub it well in, and expose the
linen to the sun and air, till the stain comes out. If
not removed in three or four days, rub that off and
renew the process; when dry it may be sprinkled with
a little water. Many other stains may be taken out,
by dipping the linen in sour buttermilk, and drying in
the hot sun; then wash it in cold water, and dry it
two or three times a day.

TO TAKE STAINS OUT OF LINEN, No. 1.—Sprinkle
some salt on the stains, then take a juicy lemon and
rub the linen thoroughly ; then dip it in boiling water,
aud lay in the sun; then apply it again until the stains
are removed; with patience you will snceeed.

TO TAKE STAINS OUT OF LINEN, No. 2—Wet the
part and lay on it some salt of wormwood ; then rub
it without diluting it with more water, or let the cloth
imbibe a little water without dipping, and hold the
part over a lighted match, at a due distance, the spots

will be removed by the sulphurous gas.

TO EXTRACT GREASE FROM MERINOS, SILKS, ETC.
—Spread on magnesia or powdered French chalk, place
on it a piece of brown paper, and let it remain a few
hours; then blow it off and put on more; continue
this until the grease is removed.

TO TAEKE OUT MILDEW.—Mix soft soap with pow-
dered starch, half as much salt, and the juice of a
lemon ; lay it on both sides of the stain with a painter’s
brush; let it lie on the grass, day and night, till the

stain is out.
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TO REMOVE BSTAINS TIROM SILVER.—Soak the
silver in lye for three or four hours, then cover it thick
with whiting, wet with vinegar; let it dry on, then rub
it with dry whiting, and polish it with dry wheat bran.
Silver should always be washed in hot water with silver
soap, wiped dry, and rubbed with a soft leather, then
it will not require so much cleaning.

TO WASH A BLACK LACE VEIL—Mix beef’s gall
with water hot enough to bear your hands in; do not
rub the veil, but squeeze it through, then rinse in two
or three cold waters; in the last put a little indigo, and
dry it; scald a small piece of glue, put the veil in to
stiffen it; squeeze it out and clap it; lay it on a linen
cloth, and make it perfectly smooth, then iron it on the
wrong side.

TO REVIVE THE COLOR OF BLACK SILK.—Boil
some logwood in water half an hour, then simmer the
sillk half an hour, take it out and put into the dye a
little blue vitriol, or green copperas; cool it and sim-
mer the sillkk again for half an hour.

TO PRESERVE GILDING AND CLEAN IT.—It is not
possible to prevent flies from staining the gilding with-
out covering it; before which blow off the light dust,
and pass a feather or clean brush over it; then with
strips of paper cover the frames of the glasses, and do
not remove it till the flies are all gone. Linen takes
off the gilding, and deadens its brightness; it should,
therefore, never be used for wiping it. Some means
should be used to destroy the flies, as they injure fur-
niture of every kind, and the paper likewise. Bottles
hung about with sugar and vinegar, or beer, or flypaper
in a plate, just wetfed, will attract them ; they should
be put out of the reach of children.
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TO OLEAN PLATE.—Boil an ounce of prepared
hartshorn in a quart of water. While on the fire, put
into it as much plate as the vessel will hold; let it boil
a little, then take it out, drain it over the saucepan,
and dry it before the fire. Put in more and serve the
same way until you have done. Then put into the
water some clean rags, till all is soaked up. When
dry, they will do to clean the plate, and are the very
best things to clean brass locks and finger-plates on the
door. When the plate is quite dry, it must be rubbed
bright with leather.

HOW TO MAKE GUM ARABI0 STARCH.—Take
two ounces of white gum arabic powder, pour on it a
pint or more of boiling water as you wish, and some
salt, and then having covered it, let it set all night.
In the morning, pour it carefully from the dregs into a
clean bottle, cork it and keep it for use.

A tablespoonful of gum water stirred into a pint of
starch that has been made in this way, will give lawns,
either white or black, or printed, a look of newness.
It is good when diluted for thin white muslin.

HOW TO GIVE A GLOSS TO SHIRT BOSOMS.—Take
half an ounce of white wax, half an ounce of gum
arabic, half an ounce of isinglass, a few drops of
alcohol, and half a pint of water; mix it well and keep
it in a bottle. To a good sized pan of starch, put a tea-
spoonful of this mixture. Starch the shirt while it is
wet; if dry, dip it in hot water, and wring it dry; then
starch, rub it in well, spread out the bosom, wipe it
over with a clean cloth, then roll it, let it lay for an
hour or so and iron. Rice water and isinglass will

stiffen thin muslins better than starch.
11
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SEALING FRUIT CANS.—IHow to know that the
fruit can is properly sealed, with canned fruit, and the
contents will keep. As soon as it cools, the fruit will
slightly shrink, leaving a vacuum at the top, and the
bottom of the can will become hollow from the pressure
of the external air. This shows that the sealing is
complete. Set the can in a warm place, for four or five
days; if the hollow remain on the top and bottom then
it is all right.

TO OLEAN AN OLD BILK DRESS.—Unpick the
dress, and brush it with a velvet brush ; then grate two
large potatoes into a quart of water; let it stand to
settle ; then strain quite clear, and sponge the dress

with it. Iron the dress on the wrong side, as the
ironed side will be shiny.

TO PRESERVE BLANKETS.—The best means to pre-
serve blankets from moths is to fold and lay them on a
shelf, well covered with sheets of newspapers, shaking
them occasionally. When soiled, they should be
washed, not scoured.

HOW TO MAEKE POMATUM.—Take a pound of beef
marrow, and boil it ; then take a pound of lard and
mix with the marrow when boiled, and add to it any
scent that is preferred ; beat together until it is well
mixed with a quarter of a pint of castor oil, and bottle
off.

BANDOLINE FOR THE HAIR.—Take one ounce and
a half of isinglass and two-thirds of a pint of water;
pour the water over the isinglass, and let it remain all
night. Next day put it to warm till dissolved, then
add two wineglasses of spirits of wine. Scent with

any oil you prefer, but mix it with the spirits before

adding.
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TO KEEP THE COLOR OF FLANNELS.—Put them
into a pail, and pour boiling water over them; let them
lie till cold the first time of washing.

HOW TO MAKE SHOE BLACKING.—Take one pound
of well pulverized ivory black, half a pound of loaf
sugar, half an ounce of oil of vitriol, six ounces of
sweet oil, and one gallon of vinegar; stir it well and it
will produce a beautiful polish.

HOW TO CLEAN MUSTY BARRELS.—Put a peck of
charcoal in a large barrel, with half a pint of saleratus;
pour in boiling water until the barrel is full; cover it
up close, and let it remain until it is cold.

TO KEEP AWAY HOURE VEERMIN.—To keep away
mosquitoes, attach a piece of flannel, wetted with cam-
phorated spirits and alum, on the top of the bedstead.

Put spearmint around places that are infested with
mice; they have a great aversion to it.

TO GET RID OF ANTS.—Wash the shelves with
salt and water, and sprinkle salt wherever they may be
seen. Set the legs of the safe in tin cups filled with
salt water.

TO DESTROY ROACHES.—Sprinkle Scotch snufl in
the holes where they come out.

A G00D BUG POISON.,—Take proof spirits, one pint;
camphor, two ounces; oil of turpentine, four ounces;
corrosive sublimate, one ounce. Mix them all together,
and apply with a feather. Keep it out of the way of
children, and label it in plain letters, as it is a deadly
poison.

171



147907_0172.jpg

10/04/2022 172



147907_0173.jpg

10/04/2022

SEASONABLE FOQGD.

For each month of the year.

JANUARY

MEeaTs.—Beef, mutton, veal, house lamb.

PourtrY.—Pheasants, partridges, turkies, pullets,
capons, fowls and pigeons.

F1sa.—Cod, haddock, rock, perch, whiting, smelts,
turbot, plaice, flounders, perch, tench and carp.

VEGETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broceoli, shalots, lettuce, cress, salsify, cucumbers and
asparagus. Mushroows all the year.

FEBRUARY.

MEeATS.—Beef, mutton, veal, house lamb.
Pouvrrry.—Chickens and ducklings.

Fisa.—Cod, haddock, rock, perch, whiting, smelts,
turbot, plaice, flounders, perch, tench and carp.

VEecerapLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broccoli, shalots, lettuce, cress, salsify, cucumbers,
asparagus and kidney beans.

Fruirs.—Pears, apples, nuts, grapes, forced straw-

berries, medlers and walnuts.
(165)



147907_0174.jpg

10/04/2022

166 JEWISH HOUSEKEEPERS' COOKERY BOOK.

MARCH,

MgzaTs.—Beef, mutton, veal, house lamb.
Pourrry.—Chickens and ducklings.

Fisa.—Cod, haddock, rock, perch, whiting, smelts,
turbot, plaice, flounders, perch, tench and carp.

VEaeTABLES.—(abbage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broceoli, shalots, lettuce, cress, salsify, cucumbers,
asparacus and kidney beans.

Fruirs.—Pears, apples, nuts, grapes, forced straw-
berries, medlers and walnuts.

APRIL.

MEATs.—Beef, mutton, veal, lamb.
Pournrry.—Pullets, fowls, chickens, ducklings and
pigeons.

F1sr.—Shad, rock, perch, smelts, white fish, carp,
soles, tench, trout, turbot, salmon, herring, mackerel
and halibut. White fish all the year.

VEeceETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broceoli, shalots, lettuce, cress, salsify, cucumbers,
asparagus and kidney beans.

MAY,.

MEeATs.—Beef, mutton, veal, lamb.

Pouvvrry.—Pullets, fowls, chickens, ducklings and
pigeons.
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Frsu.—Shad, rock, perch, smelts, white fish, carp,
soles, tench, trout, turbot, salmon, herring, mackerel
and halibut.

VEGETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root celery, parsnips, broccoli, shalots,
lettuce, cress, salsify, cucumbers, early potatoes, peas,
radishes, French beans, carrots, turnips, eauliflowers,

asparagus, artichokes and all kinds of salad from hot
house.

JUNE.

MeaTrs.—Beef, mutton, veal, lamh.

Povrrry.—Pullets, fowls, chickens, ducklings and
pigeons.

Fisa.—8had, rock, perch, Spanish mackerel, smelts,
white fish, carp, soles, tench, trout, turbot, salmon,
herring, mackerel and halibut.

VEGETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, parsnips, broccoli, shalots,
lettuce, cress, salsify, cucumbers, early potatoes, peas,
radishes, French beans, carrots, turnips, cauliflower,
asparagus, articholkes and all kinds of salad from hot
house.

Frurrs.—Strawberries, cherries, melons, green apri-
cots, currants, and green gooseberries, fit for tarts only.

iR T
MEeATS.—Beef, mutton, veal, lamb.

Pourtry.—Pullets, fowls, chickens, pigeons and green
geese.
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Fism.—Cod, haddock, rock, perch, Spanish mack-
erel, flounders, mullet, pike, carp and mackerel.

VEeaETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, parsnips, broccoli, shalots,
lettuce, cress, salsify, cucumbers, early potatoes, peas,
radishes, French beans, carrots, turnips, cauliflower,
asparagus, artichokes and all kinds of salad from hot
house.

Frurrs.—Strawberries, gooseberries, pine apples,
plums of all kinds, cherries, apricots, raspberries,
melons, damsons, white, black and red currants,
pears, apples, nectarines, grapes, and peaches.

AUGUST.

MEeATs.—Beef, mutton, veal, lamb.

Pourrry.—FPullets, fowls, chickens, pigeons and green
g'EEE'E.

Fisu.—Cod, haddock, rock, perch, Spanish mack-
erel, flounders, mullet, pike, carp and mackerel.

VEaETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, parsnips, broccoli, shalots,
lettuce, cress, salsily, cucumbers, early potatoes, peas,
radishes, French beans, carrots, turnips, cauliflower,
asparagus, artichokes and all kinds of salad from hot
house.

Frurrs.—Peaches, plums, filberts, figs, mulberries,
cherries, apples, pears nectarines, grapes, pine apples,
melons and strawberries.
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BEPTEMBEBER,
MEeATs.—Beef, mutton, veal, lamb.

Povrrry.—Pullets, fowls, chickens, pigeons, green
geese, turkies and geese.

Frsa.—Cod, haddock, rock, perch, Spanish mack-
erel, flounders, mullet, pike, carp and mackerel.

VEcEraBLEs.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, parsnips, broccoli, shalots,
lettuce, cress, salsify, cucumbers, potatoes, peas,
radishes, French beans, carrots, turnips, cauliflower,
asparagus, artichokes, and all kinds of salad from hot
house.

Frurrs.—Peaches, plums, filberts, figs, mulberries,
cherries, apples, pears, nectarines, grapes, pine apples,
melons and strawberries.

OCTOBER.
MzaTs.—Beef, mutton, veal, lamb.

Pouvrrry.—Pullets, fowls, chickens, pigeons, turkies,
geese, pheasants and partridges.

Fisa.—Dories, smelts, pike, perch, halibut, carp,
salmon, trout and barbel.

VecETABLES.—Cabhage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broecoli, shalots, lettuce, cress, salsify, eucumbers and
asparagus.
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Frurr.—Peaches, pears, bullaces, grapes, apples,
medlars, damsons, filberts, walnuts, nuts and quinces.

NOVEMBER,.
MEATs.—DBeef, mutton, veal, house lamb.

Povrtry.—Pullets, fowls, chickens, pigeons, turkies,
geese, pheasants and partridges.

Fisa.—Dories, smelts, pike, perch, halibut, hills, carp,
salmon, trout and barbel.

VEeaETABLES.—Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broccoli, shalots, lettuce, cress, salsify, cucumbers and
asparagus.

Frurrs.—Peaches, pears, bullaces, grapes, apples,
medlars, filberts, walnuts, nuts and quinces.

DECEMBER.
MEeATs.—DBeef, mutton, veal, house lamb.

Pourtry.—Geese, turkies, pullets, pigeons, capons
and fowls.

Fisa.—Turbot, gurnets, soles, carp and codlings.

VEeaeEraBLES.—(Cabbage and sprouts, sorrel, endive,
spinach, beet-root, celery, potatoes, parsnips, turnips,
broceoli, shalots, lettuce, cress, salsify, cucumbers and
asparagns.
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Hints To HOUSEKEEPERS.

To enable young housekeepers to vary the viands
to be placed upon the table, I would recommend the
dishes that may be obtained in their different seasons,
and give a variety for one week; these can be changed
as persons may desire. We will commence with Mon-
day. As that day is set apart for washing, I would
advise any easily cooked breakfast and a cold dinner,
as servants are much hurried on that day. It may be
that there is but one servant, and she, perhaps, not
very competent ; and then the lady of the house may
be too delicate to see to the arrangement of the table,
it would be impossible to have a hot dinner properly
cooked. ‘

MONDAY, FOR BREAKFAST.—In spring, some good
coffee, with hot milk, made in the Mocha coffee pof,
which is highly recommended, and can be purchased at
Griffith & Page’s store, No. 1004 Arch street, Phila-
delphia ; also some good Souchong tea for those who
prefer it, nice soft toast, buttered, with boiling milk
poured over it. Make the toast as follows: Cut a
piece of baker’s bread, a day old, one-half an inch
thick, toast it a light brown, butter while it is hot
and press it with the knife while buttering to make
it soft; then pour two tablespoonfuls of boiling milk
over it and cover it over with a plate. Serve while
hot. Then prepare some hoiled eggs, and a dish of
thinly smoked salmon. At a side table, prepared
separately, there may be some remnants of cold meat
or steak for those who do not like fish or who prefer

(171)
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meat to any other relish; in this case cold hoiled
potatoes can be fried instead of the milk or buttered

toast.
MONDAY, FOR DINNER.—If there should be any

remnants from the dinner of the day previous, it would
serve well for the Monday dinner, and I think it would
be the better plan to have larger joints the day pre-
vious, so as to supply the Monday dinner; in cold
weather it could be nicely warmed over. See direc-
tions for warming or hashing cold meats.

First Course for Monday.—Cold salt beef, or
roast ; potatoes baked in their skin, or boiled potatoes
mashed with some prepared gravy or roast meat drip-
pings, pepper and salt; or they can be peeled and
baked in plenty. of fat, and seasoned with sage and
onions. In the spring season, some good salads, as in
directions for salad. Horseradish mixed with vinegar.
The cloth must never be set without salt and bread on
the table for the purpose of a blessing.

For Dessert.—If there should have been some pud-
ding left from the day previous it could be warmed up
in this way: Put the pudding in a deep basin, cover it,
place it in a pan of water and then put it in the oven;
this will prevent it from burning; let it remain in the
oven for one hour and a half. Pies, or any fruit that
may be in season can be used; remnants of stews and
poultry can be called into requisition.

MONDAY, FOR SUPPER.—Bread and butter, tea and
coffee and ice water. In the spring and during the
summer I would recommend a pretty bouquet of
flowers in the middle of the table; their fragrance
refreshes the eye and gratifies the mind, as there is so
much sweet language embodied in flowers.
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To continue our repast. Prepare some scrambled
eggs in this way: Put a picce of butter the size of a
walnut in a frying pan; break twelve eges, but do not
separate the whites and yolks; season with salt and
pepper; stir the eggs from the bottom of the pan
until they are cooked. Spread the eggs on some nice
soft well buttered toast, and serve while hot. Some
sardines or pickled herring cut up thin after being
soaked for an hour and skimmed. Some stewed or
uncooked fruit.

TUESDAY, FOR BREAKFAST.—ILet those whose
duty it is to go to market be there early in order to
get the best and freshest articles and send them home
early to be cooked in good season for breakfast. Tea
and coffee and ice water, hot rolls, as in directions for
bread and butter, broiled shad, radishes, watercress,
eggs and fried potatoes; strawberries are wholesome.
Meat, if preferred, prepared as in directions for
Monday.

TUESDAY, FOR DINNER—First Course. A fine
piece of the first cut of the ribs roasted, about five
pounds, and side dish of stews, for a family of eight
persons; hoiled and haked potatoes, reished spinach
or peas, celery and salads.

For Dessert—Fruit of any kind.

TUESDAY, FOR SUPPER.—Choose a thick cut of
halibut, boil as in directions, and serve with a mnice
butter sauce; radishes, salad, tea and coffee and ice
water, bread and butter, and hot biscuit made this
way: In one pound of flour mix one teaspoonful of
carbonate of soda, twice that quantity of cream of
tartar and one ounce of butter with a pint of sweet
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milk; roll the dough half an inch thick and cut
it with a small biscuit cutter; bake in a quick oven.
Stewed frait and cakes.

WEDNESDAY, FOR BREAKFAST.—Griddle cakes as
in directions, coffee with hot milk, tea and ice water;
cold fried fish in oil, and pickled or Dutch herring.
Berries in season.

WEDNERDAY, FOR DINNER— Flirst Course. A nice
spring soup, a shoulder of mutton roasted, to be eaten
with currant jam, or a leg of mutton boiled and served
with caper sauce, an entree of cold meat left from the
day previous; vegetables, broccoli sprouts, salads and
boiled potatoes, ice water, etc.

For Dessert—DBoiled fruit puddings as in directions.

WEDNESDAY, FOR SUPPER.—German stewed fish,
bread and butter, some hot light biscuit, tea, coffee, ete.,
light sponge cake and fruit.

THURSDAY, FOR BREAKTAST.—Hot biscuit, ome-
lette, and poached eggs prepared in this way: Have
in the frying pan some boiling water, with salt; break
the eggshell and put the egg in without disturbing the
whites and yolks, and as they boil, skim; when the
whites are set they are done; put a piece of butter and
a little salt on each egg; if they are preferred to be
hard let them remain a little longer on the fire. Dish
them up on well buttered toast. Coffee with hot and
cold milk, tea and ice water. Side table with rare or
well done beefsteak ; to cook the steak rare, let there
be a good clear fire; put the gridiron on the fire and
let it get hot; then place a good thick steak on top;
o not let it cook too close to the fire; turn it with two
forks and double the steak to save the gravy; do not
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prick the meat but stick the fork into the fat, turn it
two or three times; when done, turn it on a dish and
sprinkle salt and pepper on it; put a half pint of boil-
ing water on the dish to make the gravy, and season it
with salt and pepper. Eat while it is hot with some
nice hot boiled potatoes. Horseradish in vinegar and

mustard, pickles, watercress, cucumbers or lettuce
salad,

THURSDAY, FOR DINNER.— First Course. A fillet
of roast veal seasoned with veal stufling as in direc-
tions, a side dish of stewed steak with chestnuts. I
would not recommend soup every day as it causes
flatulency. Vegetables, green peas, stewed turnips and
salads; stewed prunes, etc.

For Dessert.—Stewed rhubarb and apple fritters.

THURSDAY, FOR SUPPER.—DBread and butter, tea,
coffee with hot milk, and ice water; anchovies
washed and parted in two, the bones taken out, and
placed tastefully on a dish; watercress, radishes and
salads; green peas boiled and served up with a lump
of butter in the middle of the dish, seasoned with
pepper, salt, and mint, if preferred; boiled potatoes,
and chestnut cake made in this way: Boil and mash
two pounds of chestnuts and add a quarter of a pound
of white sugar, two ounces of butter, the yolks of eight
eggs well beaten ; beat all the ingredients well together,
adding spices according to taste. Line a pie plate
with puff paste, put in the mixture and bake a light
brown.

FRIDAY, FOR BREAEKFAST.—Hot bhaker’s rolls,
coffee, etc, bread and butter, codfish balls or some
pickled fish, and fruits. Side table with cold meats
and salads.

183



147907_0184.jpg

10/04/2022

176 JEWISH HOUSEKEEPERS' COOKERY ECOOK.

FRIDAY, FOR DINNER.—As this is the day prepara-
tory to the Sabbath it is generally a busy one,so a
short dinner will be most convenient. If in spring, the
soup will be prepared for the Sabbath. The meat,
when nicely boiled, would make a good dinner for
this day, with some salads, potatoes boiled and mashed,
or sausage (wosht) boiled with rice; when the sausage
is done take it out and cut it in slices and cover with
eges fried in fat. Bread and salt, or any easily cooked
meats, such as steak, liver or mutton chops.

For Dessert.—A piece of the paste left from dishes
prepared for the Sabbath, or raw fruit.

FRIDAY NIGHT OR SAEBBATH SUPPER.—Coffee
with hot milk, tea and ice water; white or hrown
stewed fish as in directions, cold fish fried in oil, or
hot, fried in butter, German puffs, hot or cold, some
lady finger cakes, salads, horseradish with the white
stewed fish.

For Dessert—Fruits, or ice cream made in this
way: Take one quart of very rich cream, it must be
sweet, and beat it quite stiff in a small churn; hoil
one quart of the morning’s milk over a pan of water
and thicken it with a tablespoonful of arrowroot, but
do not make it too thick; add a quarter of a pound
of loaf sugar, the rind of a lemon, or vanilla; strain
all this through a sieve, add it to the cream and mix
thoroughly : the cream should be made very sweet as it
loses much of the flavoring and sweetness in freezing.
Take care not to beat the cream too long or it will
come to butter.

Ice eream without using cream ean be made in this
way: Take one quart of new milk ; scald one-half of
it and thicken with three tablespoonfuls of wheaten
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flour; boil quickly until the rawness of the flour
disappears, and let it become quite smooth, about the
consistency of cream; stir it by degrees, while it is
hot, into the other half of the cold milk; flavor with
any essence, sweeten well and strain all through a
sieve. It is best to boil the milk over water to prevent
it burning. If made properly it will be taken for good
rich cream.

SATURDAY OR SABBATH BREAKFAST. It is usual
on Friday for persons of our faith to use raisin wine
to say the blessing of the sanctification. It is placed
on the table with the salt and twist. We are not
allowed to cook fresh viands on the Sabbath, so we
can have the fish that was cooked on Friday, the
same as for the Friday supper. Tea, coffee with hot
milk, etc., some stewed fruit, small tarts, butter cales,
soda cakes or any of the cakes as in recipes.

SATURDAY, FTOR DINNER.—Dishes as prepared
for Friday.

First Course.—Frimsel soup, as that will keep best
over night; vegetable soup would be likely to spoil
Either a brown stew and balls made of giblets, etc., or
white stew and balls.

Second Course—Cold roast fowl or turkey with
salads; potatoes masbed in fat or gravy and made
into a pretty shape and baked a light brown ; reished
spinach warmed over.

For Dessert—Apple pies, stewed rhubarb or bis-
cuit, nuts, apples, oranges, raisins, almonds and wine.

SATURDAY, FOR SUPPER.—There is not much
variety required for this meal. As we cannot cook
on this day, the remnants of cold fish or dessert frem
dinner will serve with tea, coflee, cte.

12
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SUNDAY, FOR BREAKTAST.—Tomato toast, cold
dry toast, bread and butter, hot muflins as in direc-
tions, tea, coflee, ete., some fried potatoes, and picked
codfish prepared in this way: Pick the fish in small
pieces, the smaller the betlter; be sure to have it
soaked over night; put the fish in a saucepan with
sufficient water fo cover it; season with a quarter
of a pound of butter and a little pepper; thicken with
a teaspoonful of flour and let it boil for twenty
minutes; then add two well beaten eggs; be sure
not to curdle it. Some persons boil eggs hard, chop
them up small and mix them in the gravy. Asparagus
with butter sauce.

SUNDAY, FOR DINNER.—This is the day the hus-
bands are at home, then something good must be pre-
pared in honor of the lords of the household. Ladies
need not be at a loss to know what to have, when they
have examined this book.

First Course—Mock turtle or any kind of soup as
set forth in the recipes. DBrown chicken soup made
this way : Cut up some veal, beef and chicken, fry
them in fat; put them in a saucersr with three quarts
of water, and cover close and let it boil slowly; skim
it well; season with salt, cayenne pepper, nutmeg,
parsley, grated carrots, some turnips cat small, and two
onions ; take off all the fat; when the soup is well done
strain it, and then add the chicken that has been
minced ; thicken the soup with some brown flour, and
let it boil for ten minutes ; to prevent its burning put a
plate on the bottom of the saucepan. Toast some bread,
cut it up in squares, and put it in tl e tureen with the
chicken, minced fine, and serve it up with the soup
quite hot. A fine thick piece of halibut, or rock fish,
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or salmon served with either a lemon or fennel sauce
without butter, fat substituted will answer just as well.

Second Course.—Either roast turkey, roast goose,
or roast duck, seasoned with sage and onions, as in
directions for roast ducks, or roast lamb and mint
sauce.

Entrees.—Calf’s feet and veal stew, potatoes, mashed
and boiled, peas and asparagus, broccoli sprouts, mashed
turnips and boiled onions.

Dessert.—Strawberry pudding made this way : Take
two quarts of strawberries, half a pound of loaf sugar,
two tablespoonfuls of clarified fat and six eggs; beat
all well together with two ounces of grated bread
crumbs or lady fingers; put some light paste around
a pie plate, but not at the bottom, and put in the mix-
ture ; when it is all baked have ready some meringue,
as in directions, put over the top and bake in a slow
oven ; it can be eaten either hot or cold. An apple
stephon, or boiled rhubarb pudding, as in directions
for boiled puddings. Fruits, Oranges, apples, nuts,
almonds and raising. A cup of black coffee or tea.

SUNDAY, FOR SUPPER.—Tea, coffee, etc., scraps
of cold fried and stewed fish, omelette, Dutch herring
with salads; butter cakes, pound cake or matrimony
cake; charlotte russe made in this way: Cut out the
inside of a sponge cake, leaving the sides whole; have
ready some warm blanc-mange and spread on the cake
alternately with a layer of marmalade, until the mould
is full. The marmalade must be thinner than the blane-
mange, and let the last layer be blanc-mange to make
it look smooth. Chocolate pudding and stewed or raw
fruits, may be used instead.
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CurLmnary UtensiLs, E1c.
Articles which showld be in all kitchens.

Let every thing be put in its place. King Solomon
says: * there is a time for all things.” Children cannot
be too early taught the importance of regularity and
order. Habits of industry may be early formed and
prove a blessing in after life; a bad regulated house-
hold, where there is no system, frugality, or neatness,
is a bad example for children. Never allow your things
to lay around, trusting to the domestic to put them in
their places; no matter how many servants you keep,
it is a bad habit. If the superior sets a bad example,
the servant cannot be blamed for following it.

A well furnished range.

Apple corer and peeler.

A rack for the plates to
drain in.

A knife and saw together
for cutting the bones of
the meat and poultry.

A clock tokeep good time.

A wire safe, for cold meat
and fish.

A butter print.

A market basket.

Baking pans.

Bread cloths, to put round
the dough when set to
rise in the winter.

Bread grater.

Bread jars, with covers to
keep out vermin,

Bread toaster.

Biscuit cufter.

Biscuit board.

Basting ladle.

Brooms.

Brushes.

Bottle cleaner.

Butter cooler.

Butter howl.

Bags for diflferent sweet
dried herbs.

Brushes.

Cheese toaster.

(181)
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Cake pans, with tubes in
the centre, of diflerent
shapes and sizes.

Carving knife.

Corkscrew.

Chafing dishes.

Candle stick.

Candle box.

Coffee pot.

Coffee roaster.

Canisters for collee, tea and
splces.

Coffee.

Chocolate boiler.

Cups without handles, for
pulfls and custards.

Coarse dish mats, to dish
up on.

Coal scuttle.

Covered wooden hoxes, for
rice, tapioca, starch, ete.

Cheese box.

Cheese knife.

Cream whipper.

Crumb brush.

Clothes basket.

Clothes pins.

Clothes lines.

(Clothes boiler.

Chopping knife.

Cleaver.

Cracker breaker.

Crocks for meat and butter

Different size bowls.

Dish covers.

Different size dishes.

Dippers.

Dish pans, for meat and
butter, for washing and
rinsing.

Different size jars for soda
and cream of tartar.

Different size tin plates for
pies.

Dust brushes.

Egg beater.

Fish knife.

Flour dredges, one for
white, one for brown
flonr.

Flour sifter.

Fish kettle.

Faucets.

Fluid can and lamp.

Floor cloth.

Fine hair sifters of different
sizes.

Frying pans for meat and
butter.

Funnels.

Furniture.

| Fish boards.

Fish baking pans.

Fish strainer.

Gridirons, one for fish and
one for meat.

Grindstone, for sharpening
knives.
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Griddle.

Hammer and nails.

Ice ecream freezer.

Ice blanket and box.

Iron mortar.

Iron ladle.

Iron oven, different sizes.

Iron stands.

Iron lifters.

Iron hooks.

Jelly moulds and jelly bags
of flannel.

Jagging iron.

Knives and forks.

Kettles.

Knife hox.

Knife for cleaning fish.

Keep in a drawer plenty of
foolscap paper, twine,
scissors, tape, also plenty
of crash towels for meat
and butter. There should
also be a good supply of
soap and soda ; it will do
the cloths good to boil
them frequently in lye.

Large and small graters
for horseradish and nut-
meg.

Large and small iron spoon.

Larding necedles that are
used for inserting pieces
of fat in the meat.

Lantern.

Lemon squeezers.

Lamp cleaner.

Milk.

Mop.

Meat board for chopping
meat.

Mallet of wood.

Meat tongs.

Marble slab for pastry.

Marble slab for meat.

Marble slab for butter.

Meal chest and sifter.

Measures.

Mats for tables.

Muflin rings.

Mats for the feet.

Mouse trap.

Marble mortar.

Nut eracker.

Omelette frying pan.

Pudding pans.

Pastry cutter.

Paste moulds.

Pepper box.

Plate warmer.

Preserving kettles.

Porcelain stewpans to stew
fish in, one for meat and
one for butter.

Plane to slice dried meat.

Pudding boilers.

Pickling tubs.

Press boards, for ironing.

Potato masher.
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Rolling pin for meat.

Reolling pin for butter.

Refrigerator.

Rolling pins for butter and
meat.

Skimmers, perforated, for
butter and meat.

Sugar sifter.

Spice sifter.

Skewers for meat and but-
ter.

Soup kettles.

Soup ladles.

Soup strainer.

Scales and weights.

Steamer for cooking po-
tatoes.

Smoothing irons.

Soup strainer.

Shears.

Step ladder.

Soap bowl.

Stove brush.

Starch basin.

Starch strainer.

Starch box.

Two colanders.

Two strainers for butter
and meat.

Two tables and dresser.

Toasting fork.

Two towel racks, one for
jack towels to wipe hands
on, and the other for dish
towels ; all towels should
have loops to be hung
up.

Thermometer,

' Vegetable drainer.

Vegetable boiler.

Vegetable lifters.

Wash basin.

Wooden salad spoons and
forks.

Whisks of different sizes.

Walflle irons.

Wafer irons.

Wood box.

Water buckets.

Wooden bowls.

Wire covers for dishes.

Water baths for sancepans.

Wooden salad bowls.

Wash tubs.

Wash boiler.

Water pails.

Water filterer.

Water cooler.

Wedges for breaking ice.

Window brushes.

Wine cooler.
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New Moon and Feasts.

First month, Nissan.—1st one day (Rosh Hodesh) 13th, Eve
of Passover ; 14th and 15th, Passover kept in commemoration
of the departure of the Israelites from Egypt and bond-
age. The Homer commences the 2d night of Passover and
lasts 50 days ; 33d day of Homer is called Lag Beomar. The
middle days of Passover are 16, 17, 18, 19 of Nissan, allowed
to work., The second days of the Passover are 20th and 21st
of Nissan. There are 30 days in Nissan called the Lunar
month ; the 80th day is (Rosh Hodesh ) New Moon.

Second month, Iyar.—1st, 2d day of (Rosh Hodesh) New
Moon. 19th Lag Béomar. There are 29 days of lunar month.

Third month, Sivan.—1st, (RRosh Hodeslh; New Moon., bth
Eve of Shebout ; 6th and 7th days of Shebout, the celebration
of the giving of the Commandments. There are 30 days in
Bivan ; the 30th day is (Rosh Hodesh) New Moon.

Fourth month, ZFamuz.—1st, 2d day of (RResh Hodesh)
New Moon. 17th is the Fast for the taking Jerusalem and
the beginning of the three weeks of lamentation for Jeru-
salem. There are 29 days of lunar month.

Fifth month, A4b.—1st, (Rosh Hodesh) New Moon. The
beginning of days of abstinence of animal food; we are
commanded to fast and mourn. 9th of Abb is the Fast for
the destruction of the Temple. 30th of Abb is (Rosh Hodesh)
New Moon. There are 30 days in that month.

Sixth month, Elul.—1st, (2d Rosh Hodesh) New Moon.
29 days in that month.

Seventh month, T¥shri.—1st and 2d, the commencement of
the New Year (Rosh Hosana) and solemn feasts., There are
two days, 1st and 2d ; the 3d, Tishri, is the Fast of Guedaliah ;
the 9th is the Eve of Kippur ; 10th is Kippur, or day of Atone-
ment ; 14th is the Eve of Succoth ; 15th and 16th are the days
of Succoth or Feast of Tabernacles. There are middle days;
17th, 18th, 19th, 20th, 21st is Hosana Raba ; and the Eve of
Shemence Ahzeratz ; 22d and 28d arc called Shemence Ahze-

(185)
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ratz, and Sencibus Tobra, kept for celebrating the law of
Moses. There are 80 days in the month of Tishri. 80th is
the first day of (Rosh Hodesh) New Moon.

Eighth month, Marchesvan.—Ist is the 2d day of (Rosh
Hodesh) New Moon. There are 80 days in that month.
30th is 1st day of (Rosh Hodesh) New Moon.

Ninth month, Kislev.—1st is the 2d day of (Rosh Rodesh)
New Moon. 25th celebrated for the consecration of the Tem-
ple, or dedication of lights in the Temple. There are 30 days
in Kislev lunar month. 30th of Kislev is the 1st day of (Rosh
Hodesh) New Moon,

“Tenth month, Thebet.—1st is the 2d day of (Rosh Hodesh)
New Moon. 10th is the fast for the siege of Jerusalem. There
are 29 days in that month.

Eleventh month, Shebat.—1st (Rosh Hodesh) New Moon.
There are 30 days in that month ; the 80th is the first day of
(IRosh Hodesh) New Moon.

Twelfth month, Adar.—1st, 2d day of (Rosh Hodesh)
New Moon. 15th is the Fast of Esther; 14th is called
Purem, commemorated for the destruction of Haman, who
was hanged on the gibbet he had erected for the destruction
of the Jews, who were saved by the interposition of Provi-
dence, by Mordecai the Jew and Queen Esther., There are
20 days in Adar lunar month,

Ve Adar is the 13th month in leap year, which occurs
every 3d year.—1st is (Rosh Hodesh) New Moon.

A lunar year consists of 12 lunation (or months,) contain-
ing 354 days, and is 11 days shorter than the solar year,
which has 365 days.

Hours for the commencement of the Sabbath.
From January 22, to February 22, at 4} o’clock, p. M.
(1] 17

February 22, ¢ March 15, e
¢  Maxch 16, ¢ April 8, o h s
¢ April 8, “ May1, ] A
ii M&Jr 1! i I"Ia:f 22, i ﬁ} (13
¢  May 22, ¢ July 22, LI i
# July 22, “  August 22, “ 6} gL
“  August, 22, ¢ Beptember 15, “ 6 =

¢ Beptemberld, ‘¢  October 8, i ) U;
¢“  Qctober, 8, ¢ Novemberl, * 5 £
¢ November 1, November, 22, ¢ 4} £
¢ November?2?2, * January22, # 4 L
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A

A fillet of wveal for roast,
No. 1, 41.
No. 2, 41.
A fine amber pudding, 85.
A good bedbug poison, 163.
lemon pudding, 85.
plain bun, 78.
way to make punch,
140.
A light puff paste, 101.
A luxion, B4.
A-li-mode beef, 38.
Almond icing for wedding
cakes, T8.
pudding, baked, 84.

bhoiled, 93.
Anchovy sauce, for fish, 28.

toast, 61.
An excellent cream, 113.
An excellent trifle, 105.
A nice butter soup, 31.
An ice cake, G9.
A nice supper dish, 61.
Apple, charlotte, 152.
fritters, 152.
jelly, 112.
marmalade, 110,
pudding, No. 1, 91.
No. 2, 91.
Apples, baked pudding of, 83.
baked, 118.
dried, 120.

Apples, small, stewed, 120.
A rich puff paste, 102.
Arrangement of the table, 11.
Arrow-root, jelly, 123.

lemon jelly, 82.
Artichokes, 151,
Articles which should be in

all kitchens, 181.

Asparagus, to boil, 151,
A very nourishing broth, 121.

B

Daked apples, 118.
potato pudding, 89.
Barley soup, 27.
water,124.
Batter pudding, with milk, 94.
with meat, 152.
Beans, with haricot stew, 46.

‘Beef, a good brown stew, 39.

a-la-mode, 38.
pressed, 39.
tea, 49, 122.
to collar, 89.
potted, 50.
spiced, 50.
Beer, ginger, 140.
Biscuit, cream of tartar, 66.
hard, G6.
hot, 66.
of fruit, 67.
Black currant wine, 138,
Blanc-mange, 07.

(187)

195



147907_0196.jpg

10/04/2022

188 INDEX.

Boiled, calf’s head, 44.
fish, 17.
fish, sauce for, 22.
fowls, 54.

with rice, 55.
maclkerel, fennel sance
for, 24,
mutton,41.
turkey, 54.
Bola, 72.
Brandy cherries, 116.
pudding, 8§7.

Dread, 63.
and butter pudding, 85.
common cake, 635.
French, 65.
fritters, 67.
potato, G4.
pudding, plain, 94.
sauce, for fish, 23.
Becoteh, short, 64.

short, No.1,%7.
No.2,77.
sponge for, 63.
twist, 63.
wheat, 64.

Breakfast, 11.

Breast of veal, to roll, 50.

Dride cake, 73.

Brisket, with string beans,

(to stew, ) 43,

Broiled, fish, 18,

fowls, 68.
steals, 42.

Broth, a very nourishing, 121,
call’s feat, 121.
chicken, 121,

Bubble and squeal, 153,

Buckwheat cakes, 63.

Bun, a good plain, 78.

Burnt butter sauce, 23.
Butter cakes, 71.
sauce, burnt, 23.
for broiled fish, 23,
for boiled fish, 23.
soup, a nice, 31,
to make, 137.
to preserve, 137.
(for winter, ) 138.
Buttered eggs, 59.

C

Cabbage, 148.
red or white, 150.
red, 143.
Cabinet pudding, B8.
Calendar, 185.
Cake, an ice, 6.
nice, for a corner dish,
a, To.
bride, 75.
butter, 71.
cheap seed, 72.
cup, 73.
ginger, 70.
good pound, 71.
ground rice, 72.
jelly, 74.
lemon, 74,
macaroons, 77.
plain soda, No. 1, 70.
No. 2, 0.
pudding, 90.
rich soda, 70,
roul drop, 71,
sponge, 73.
tipsy, 5.
to ice a large one, (9.
to prepare for icing, 78.
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Cake, white pound or silver,
3.
Calees, almond icing for wed-
ding, 78.
buckwheat, 68.
drop, 73.
icing for wedding, 78.
matrimony, 74
mush, 74.
observations on, G9.
queen, T2,
rock, 119.
Bally Lunn, 76.
tea, 74.
wedding, 78.
Calf, heart and lights of, 45.
Calf’s feet broth, 121.
feet jelly, 111.
head, to boil, 44,
pluck and margen, 42.
Candy, any sort of fruit, to,
117.
sugar, 117.
Caper sauce, for fish, 23,
Carrot pudding, No. 1, 90.
pudding, No. 2, 90,
Carrots, meats stewed with,
153.
Caudle, flour, 122.
or gruel, 122.
rice, 122.
Cauliflower, 151.
Celery stew, 153.
Charleston pudding, 91.
Charlotte, apple, 152.
kertofile, 153.
matzas, 95.
Russe, 97.
Spanish, 77.
Cheese, and eggs, G1.

Cheese, cream, No. 1, 136.
cream, No. 2, 130.
putis, 103.
to make, 185.
wines, ete., 135.
Cheesecake, a plain, 104.
Cheesecakes, cocoanut, 104.
lemon, 105,
rich crust for,
99,
Cherries in brandy, 116.
how to dry, 117.
Cherry jam, 110.
sauce, 48,
Chestnuts, puree of, 43.
Chicken broth, 121.
fricassee, 58.
or veal curry, 40.
roast, 56.
salac, &9,
stew, German, 53.
Chickens, 53.
Choeolate eream, 113.
pudding, 94.
Chow, 147.
Cocoanut, cheesecakes, 104.
maecaroons, 78.
tarts, 103.
Coffee, to make good, 154.
to roast, 164.
Cold meat, hash of, 44.
roast beef, sauce for, 48.
Colorings, for jellies, ices, or
cakes, 112.
Common bread ecake, G5.
pancakes, 95.
Coogle, (or pudding of, and
peas and beans, ) 58.
Cookies, sugar, No. 1, 104.
No. 2, 104.
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Corn bread, excellent, G4.
oysters, 82.
to boil, 149,
Cowledge, a fine, (or wedding
cake,) 70.
Crackers, plain and very crisp,
67.
Cream, an excellent, 113.
cheese, No. 1, 136.
No. 2, 130.
chocolate, 113,
for an evening party,
a, 114.
lemon, 113.
of tartar, biscuits,
66.
to scald, 136,
Creams, ice, 113.
how to prepare ice
for, 113.
Croquante of oranges, 81.
Crust, rich, for cheesecakes
or preserves, 99.
Cucumber, ketchup, 147,
salad, 59.
stew, 1.
Cucumbers, Dutch, 143,
Culinary utensils, 181,
Cumberland pudding, 86.
Currant and raspberry pud-
ding, boiled, 93.
Jam, black, red, or
white, 110.
jelly, red or black,
111,
wine, 139,
wine, blaclk, 138.
Custard, meringue, 119.
Cutlets, lamb, with spinach,

46.

EX.

D

Dampfnudeln, or
dumplings, 79.
Damsons, to keep for winfer

pies, 115.
Dessert, preserved fruit for,
117.
Dinner, 12,
Dishes on the table, 13.
Doughnuts, No. 1, 75.
No. 2, 75.
Draught, pleasant, a, 124,
Dressing poultry, directions
for, 53.
fish, observations
on, 17.
Drink, in a fever, refreshing a,
123.
pleasant, a, 123.
Drinks for the sick and con-
valescent, 123,
Drop dumplings, for soup, 32.
Drops, ginger, good for the
stomach, 115,
lemon, 114.
peppermint, 115.
ratafia, 115.
Ducks, 53.
roast, 55.
Dumplings, German, 79.
suet, 92,
yeast, 92,
Dutch cucumbers, 145,

German

E

| BEgg plant. 150.

sauce, No. 1, 24.
No. 2, 24,
Eggs, and cheese, 61.
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Eges, buttered, 59.
poached, 59.

Ein gefullter magen, 51.

Elderberry wine, 189.

Entree dish, a little, 43.

Excellent cream, an, 113.
corn bread, G4.
sweetmeants, 118.
trifle, an, 103.

F
Farina pudding, 89.
Fennel sauce for boiled mack-
erel, 24,
Fig pudding, 86
Fillet of veal, to roast, 41.
Fizh, 17.
balls, stewed, to make,
20.
bread sauce for, 23.
brown stewed, 20.
burnt butter sauce for,
23.
butter sauce for, 23.
caper sauce for, 23.
cake, 23.
entree, 19,
lemon stewed, 19,
observations on dressing,
17.
Polish stewed, 20,
potted, 21.
salad, 24.
to boil, 17,
to broil, 18.
to fry, 18.
sance for boiled, 22.
Floating island, 114.
Forcemeat for sonps, 83.

EX, 191

TPowls, boiled, 54.
broiled, &3,
French bread, 65.
rolls, G5.
Fricassee chicken, to, 58.
Fritters, 152.
apple, G7.
bread, G7.
hominy, 67,
mazo, 93,
saleratus, G7.
TFruit, biscuit of, 67.
to candy any sort of,
117.
to preserve for family
desserts, 109,
Fruits, to preserve, for winter
use, 108.
Furniture polish, 158.

G

Geese, how to choose, 53.
German dumplings, or dampf-
nudeln, 7H.
chicken stew, b3,
kouglauff, 80.
puffs, or krapfen, 79.
Germies, 48,
Giblet pie, 56,
pudding, 57.
stew, B7.
Gingerbread, 70.
scfrt, 7.
Ginger drops, (good for the
stomach, ) 115.
Ginger snaps, 70.
Good plain bun, 78.
frimsel, (ornoodle soup, )
to make, 28.

199



147907_0200.jpg

10/04/2022

192 INDEX.

Good pound cake, a, T1.
stew, without water, 49.
way to make punch,

w, 140,
Gooseberry bisenit pudding,
BS.
fool, 104,
jam, 110.
Grapes, to keep, fresh from
the vine, 1106.

Green plums, to preserve, 108.

Gravy, 47.

Grimslechs, (for Passover,)
94,
Ground almond pudding,
boiled, 93.

rice cale, 72.

Gumbo or ochre soup, 32.

H

Haddoclk, baled, 21.
Hard biscuit, 66.
Hariecot stew, with beans, 46.
Hash of cold meat, 44.
cold meat, 46.
Heart and lights of calf, to,
coolk, 45.
Herring, to pot, 21.
Hints to housekespers, 171.
Hominy fritters, 7.
pudding, 90.
Hot biscuits, 66,
Horseradish stew, 49,
How to candy any sort of
fruit, 11%.
choose meats, 35,
mutton, 36,
cook poultry, 53.
potatoes, 149.

How to dress poultry, 53.
fish, 17.

dry cherries, 117.

fatten poultry in four
or five days, 62.

prepare ice for
creams, 1138,

preserve butter, 137.

malke sauer krout, 51.

make succotash in

ter, 149,
I
Ice cake, an, G9.
cream, 113.

raspberry water, 114,
to prepare for creams, 113,
Icing, very large cake, a, 69.
for tarts, 103.
for wedding cakes, 78.
almond, 78.
to prepare for, 78,
Introduction, 5.
Invalids, diet for, 121,
Irish potato pudding, §6.

J

Jam, cherry, 110,
currant, red or blaclk,
110.
gooseberry, 110.
raspberry, 111,
Jelly, apple, 112,
arrowroot, 123,
arrowroot lemon, 82,
cake, T4,
calf’s feet 111,
tapioca, 123.
variegated, 112.
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Jellies, eoloring for, 112.

preserves, etec., 107,
Julienne soup, 29.
Jumbles, T6.

K

Kale, 148.

Kertofle, charlotte, 153.

Eetchup, cueamber, 147.
pepper, 1446,

Konglauff, German, 80.

Krapfen, or German puffs, 79,

Krullers, 74.

L

Lamb cutlets, with spinach,
48,
Lamplechs, 106.
Lemon cream, 113.
cheesecakes, 103.
drops, 114,
stewed fish, 19.
tarts, 104,
Lemons, to pickle, 145.
Light puff paste, 101. .
Lights and heart of calf, to
cook, 45.
Liver, to coolk, 43.
Luncheon, for, 11.
Luxion, a, 84,

M

Macaroni, 62,
fried with onious,
150,
Maecaroons, 77.
cocoanut, 78.
Mackerel, fennel sauce for,

24.

193

Magen, ein gefullter, 51.
Marble, to take stains out of,
157.
Margen, calf’s pluck and, 42.
IMlarmalade, apple, 110,
orange, 109,
quince, 110.
Matrimony cakes, T4
Matzo cleis soup, 82.
Meat stewed with raisins and
apples, 47.
stewed  with
153,
Meats and vegetables, 36.
cold hash, 46.
Low to chouse, 33.

carrots,

Medicinal Recipes.

Asthma, 130.
Assafmetida, 132,
Ead breath, 152.
Bites, mosquito, 133.
Bleeding at the lungs, 133,
Boils, 132.

salves for, 152,
DBreath, remedy for shortness

of, 132.
Breath, to purify, 132.
Bunions, how to check, 131.
Catarrl in the head, 130,
Cantion in visiting the sick,
125.
Chapped hands, 131.
Chilblains or frosted fect, 133.
Chills and fever, 127,
Cholera morbus, 129,
anolher enre
for, 129,

Cold, for a, 131,

13
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Colds, treatment of, 130.
Convulsions or spasms, 136.
Corns, to cure, No. 1, 181.
No. 2, 131,
Cough, how to relieve a, 128.
refreshing drink for,
120.
Conghs and colds, 128.
Cramp in the legs, 132.
Croup, (From a good physi-
cian,) 137,
Cure for a felon, 130,
chilblains and frosted
feet, 185.
measles, 123,
nails growing into
the flesh, 130,
Cut, for a, 132.
Diphtheria, No. 1, 126.
No. 2, 126.
Drink for a cough, 129,
Fainting, 125.
Felon, a perfect cure for, 130,
Fire, to extinguish it on a per-
son, 183,
For a cold, 130,
a cut, 132.
coughs and colds, 128,
Frost bitten limbs, 131.
Frosted feet, 131.
German tea, use of, 129,
Good effect of hot water in
bruises, 150,
Good remedy [or shortness of
breath, 132.
Hot waterin bruises, 130.
How to extingnish fire on «
person, 153,
How to relieve a cough, 128.
Lock-jaw, 127.

Measles, a good cure for, 128.

Mosgunito Lites, 133,

Nails growing into the flesh,
cure for, 150,

Receipt for rheumatism, 129.

Rheumatism, 129,

Salve for buils, 132.

Scarlet fever, 127.

Biclk room, for a bad smell in
a, 125.

Sore throat, 127.

Spasms or convulsions, 120.

Treatment of colds, 130.

Use of German tea, 129.

Meringue custard, 119.
Meringues, 100.
Milk punch, 140,
Mince pie without meat, 101.
Mint sauce, 47.
Mock turtle soup, 27.
Muffing, 68.
Mulligatatwney soup, 29.
Mush calkes, 74,
Mushrooms, to stew, 147.
pures of, 43,
Mustard for the castors, 154,
sauce, 24.
pickle, 146.
Mutton, boiled, 41.
huw to choose, 36.
roasted, 41.
soup, 29.

stewed with turnips,
49,

N
Nasturtiums, to pickle, 144,
Nice butter soup, 51.

cake for corner dish, 73.
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Nice dish of lamh, 43,

Noodle soup, No. 1, 28.
No. 2, 28.

Nourishing broth, a, 112.

O

Observations on arranging
table, 11,
Oclire soup, 31.
or gumbo soup, 32,
Olives, veal, 44.
Omelet, 61.
Ouions, 145.
to stew, 150
with macaroni, 150.
Orange butter, 116.
chips, 116.
marmalade, 109,
tartlets, 119.
wine, 138.
Oranges and lemons, to keep,
115.
croquante of, 81.
Oyster plant or salsify, 150.
Oysters, corn, 52.
to stew, 150.

E

Paint, to clean, 115.
Panada, 122.
Pancakes, common, 95.
good, 93.

Paper hangings, to clean, 155.
Paste, a light puff, 101.

a rich puff, 102.

rice, 103,
Pastry, 99.

observations on, 99.

Pea soup, old, 30.

EX. 195

Peaches, to preserve, No.1,107.
No.2,108.
to pickle, 144
Pears, stewed, 118.
Peas, puree of, 43.
pudding, 96.
to coolg; 151,

Pepper pot, 23.

Pepper ketchup, 146.

Pickle meat, to, 40.
salmon, to, 22,
mustard, 146.
sweet, 140.

Pickled lemons, 145.
nasturtinms, 144,
peaches, 144,
walnuts, 144,

Pickles, observations on, 143,

Pie, mince, without meat, 101,

Pigeon, calf’s brain and, 52.

Plain bun, 78.

Pleasant draught, a, 124,

Piuck, call’s, and margen, 43,
and crisp crackers, G7.

Ponched egos, 59.

Pommes, charlotte de, 106.

gauteaun de, 96.

Polish stewed fish, 20.

Potato bread, G

fritters, 153,

rolls, 66.

soufile, for Passover,
80.

soup, 29.

soup, a good way to
make, 30.

stew, 14,

Potatoes, how to cook, 149,

salad of, GO.
to cook, 148,
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196 INDEX.

Potatoes, to boil in the skin,
154.
Potted herring, 21.
ox tongue, 53,
salmon, 21.
shad, 21.
Poultry, how to choose, b3.
directions for dress-
ing, 53.
how to fatten, 62.
Pound cake, 71.
Preface, 3.
Preserve butter, how to, 137.
butter, (for winter
use,) 138.
Preserved frait, (for family
dessert,) 117,
green plums, 108,
whole or half quin-
ces, 108,
Preserves, jellies, ete., 107,
peaches, No. 1, 107.
No. 2, 107.
rich erust for, 89.
Pressed beef, 30,
Prunes, stewed with Dalls,
04,
Pudding, a good lemon, 85.
a very fine amber,
85.
apple, No. 1, 91,
No. 2, 01.
baked almond, 84,
apple, 96.
of ripe fruit,
B3.
potato, 80,
batter with millk,
04,
brandy, 87,

Pudding, bread (plain) 94.
bread and butter,
85.
cabinet, 88.
cake, 90.
carrot, No. 1, 90.
No. 2, 90,
Charleston, 91.
chocolate, 94.
coogle, and peas
and beans, 58,
Cumnberland, 86.
currant and rasp-
berry, boiled, 93.
{arina, 89.
fig, 80.
fresh fruit, 506.
giblet, 57.
gooseberry biscuit,
88,
gronnd almond, 95.
hominy, 90.
Irish potato, 86.
Jjam, roly poly, 96,
Miss P. Lafetra's,
96.
observations on, 83.
pureen, 92.
rice, No. 1, 87.
No. 2, 87.
No. 3, 87.
sago, 89,
sauce, (to leep for
years,) 93.
suet dumplings, 92,
sweet potato, 88.
tapicca, 89.
fransparent, 83,
Yorkshire, 85.
Puff paste, a light, 101.
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Puff paste, rich, 102.
for tartlets, 100,
Puffs, cheese, 103,
German, 103.
Puree of chestnuts, 43,
mushrooms, 43.
peas, 43.
Pureen pudding, 92.
Puuch, a good way to make,
140,
millk, 140,

Q

Queen cakes, 72,
Quince marmalade, 110.
Quinces to preserve, 108.

R

Rarebit, Welsh, or Welsh
rablit, 61.
Raspberry and currant pud-
ding, 93.
jam, 111.
vinegar, 144,
water ice, 114,
Ratafia drops, 115.
Red cabbage, 145,
Relreshing drink in fever, 123.
Rhubarb for tarts, 103.
vinegar, 141.
Rice candle, 122,
flummery, 97.
paste, 102,
pudding, No. 1, 87.
No. 2, BT7.
No. 8, 87.
Rich puif raste, 102.
pureen pudding, (Feast
of Esther, ) 42,

Roast chicken, 56,
coffee, to, 154.
ducks, 55.
fillet of veal, 41.
mutton, 41.
veal No. 1, 41,
No. 2, 41.
with olive oil, 46.
Rock calkes, 119,

S
Bago, 122.
Salad, chicken, 59.
cucumber, 59.
fish, 24.
ol potatoes, 60,
Balads, 60,
Qaleratus, fritters, 67.
Sally Lunn cake, 76.
Salamagundi, 25.
Salmon to pickle, 22,
to pot, 21.
with peas, 21.
Salt beef, to, 37.
Sauce, anchovy, 23.
bread, ¥3.
butter for boiled fish,
23.
butter for broiled fish,
22.
burnt butter, 23.
caper for fish, 23.
cherry, 48.
cold heef, 48.
egg, No. 1, 24.
No. 2, 24,
fennel, (for fish,) 24,
German, sweet, 48,
lemon, 98.
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Sauce, mint, 47.
mustard, 24.
tomato, 146 150,
Bauer kraut, how to make, 51.
with tongue, 47.
Dausage and rice, 48.
meat, veal 45,
SBecotch short bread, 64.
Bealing fruit cans, 162.
Seasonable food, 1G5,
Bhad, to pot, 21.
Short paste for tarts, 82.
Bilver cake, 73.
Bippets, 123,
bmoke, meat, to, 80,
Boda cake, plain, No. 1, T0.
No. 2, 70.
rich, 70,
Soup, barley, 27.
butter, nice, 31.
drop dumplings for, 82.
{forcemeat for, 33.
gumbo, 32.
Jjulienne, 29,
matzo cleis, 32.
mock turtle, 27.
mutton, 29,
mulligatawney, 29,
noodle, No. 1, 23,
No. 2, 28.
achre, 32.
ox-tail, 50.
old pea, 30,
pepper pot, 33.
potato, 29,
potato, a good way to
malke, 30,
sago, 31,
spring, 27.
to keep from souring, 52.

Soup, vegetable, 30.
Sour tongue, 40.
Bpanish charlotte, 77.
Spiced beef, 50.
Spinach, lamb cutlets with,46.
to cook, 148,
Bponge cake, 73,
SBguashes, 151,
Squealk, bubble and, 153.
for bread, 63.
Bteak to broil, 38, 42.
to cook, 88,
Stew, celery, 153,
encumber, 51,
German chicken, 55.
giblet, 57.
good brown, 39.
good, without water, 40.
horseradish, 49.
meat with carrots, 50.
mutton with turnips, 49,
potato, 49,
tomato, &1.
Stewed brisket, with string
beans, 48.
meat with raisins, 47.
onions, 150,
pears, 118.
potatoes, 49.
small apples, 119. See
apples stewed, 120.
veal, 40.
Btickies, 104.
Strawberry shortcake, 105.
Stringed beans, 151,
Buccotash, 149,
Buet puddings, 92,
walfers, 76.
Sugar candy, 117.
cookies, No, 1, 104.4
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Sugar cookies, No. 2, 104.
Supper dish, a nice, 61.
Bweetbreads, 47.
Sweetmeats, 118.
to clarify sugar

for, 107,
Bweet omelet, No. 1, 60.

No. 2, 60.

—

ik

Table, arrangement of, 11.
to place dishes on the,
13.
Tapioca jelly, 123.
pudding, 88,
Tartlets, puff paste for, 100.
Tarts, cocoanut, 103.
icing for, 103.
lemon, 104,
rhubarb for, 103.
Tea, beef, 49.
cakes, T4,
rolls, 66.

Tipsey cake, 7.

Toad in a hole 52,

Toast, anchovy, 61.

water, 124,

To cement broken china, 157.
choose floor cloths, 156.
clean an o'd silk dress,

162.
floor cloths, 156.
musty barrels, 163.
paint, 155.
paper hangings, 155.
plate, 161.
silks and ribbons,

158.
tin covers, etc., 158, |

T o destroy roaches, 163.
extract grease from meri-
nos, silks, etc., 150.
get rid of ants, 163.
give a gloss to

bosoms, 161,
keep away house vermin,
163,
grapes fresh from
the vine, 116.
the color of flannels,
163,
make bandoline for the
hair, 162,
gum arabic starch,
161,
pomatum, 162,
shoe blacking, 163,
preserve blankets, (2.
preserve gilding and clean
it, 160,
remove stains from silver,
160,
remove stains of wine
fruit, 159,
revive the color of black,
160,
scrub  boards
white, 157.
take out mildew, 159,
stains from silk, 153.
out of linen,
No. 1, 159,
No. 2, 159.
out of marble,
No. 1, 157.
No. 2, 157.
wash a black lace veil, 160.
Tongue, to cook, 40,
sour, 40,

shirt

to look
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Tongue, with sauer kraut, 47.
Tomato sance, 150,
Transparent pudding, 88.
Trifle, an excellent, 105.
Turkey, to boil, 54.

to roast, 54

A%

Veal, olives, 44.
roast with olive oil and
lemons, 46,
or chicken eurry, 46.
roastafilletof, No. 1, 41.
No. 2, 41.
sausage meat, 45.
to choose, 35.
to stew, 40.
Vegetable soup, 80,
Vegetables, 36, 50, 153.
pickles, ete., 144,
Vinegar, raspberry, 141.
rhabarb, 141,

W

Wafers, 77.
suet, 70,
Waffles, G8.

Walnuts, to pickle, 144,
Water, lavender, 155.

Wedding cake, cowledge, 70.

Wheat bread, 64.

White pound, or silver eake 73.

Wine, black currant, 138.
currant, 139.
elderberry, 139,
orange, 138,

Wines, 135.

Wosht, or sausage and rice,

48,

5

Yeast, to make, 63.
Yorkshire pudding, 85.
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707 TYNDALE, MITCHELL & €0, 707

Respectfully call tha attention of housekeepers to their large stoek of
OEIIN.A, GI,ASS,

CRO CKERY WARE

FAINCY GOODS.
TLe best Assortment in the City, at the Lowest Prices.

DEGGEATIO&E ON CHIINA.
GLASS ENGRAVED ON THE PREMISES.

Goods Delivered to any part of the City.

e CCET S TURLET N S e B
707 PHILADELPHIA. 707

NOVEILTIES.

Now opening and will continne to receive by Weekly Steamers, latest styles, at

MRS. M. A. EINDER’S,
Neo. 1101 M. W.  Corner of Eleventh and Chestnut Streets.

ITMPORTER OF FASHIONGS.

Most charming assortment of Elegant Laces, Embroideries,
Hamburgs, Valenciennes 3leeves, Handkerchiefs,
Collars and Cuffs, selling at the lowest rates-
Lama Lace Sacques and real Lace Parasol Covers.
Embroidered Jackets.
Joseph Kid Gloves, best $1 glove in the market.
Parasols and fine Fans, Ribbons, Flowers, Neckiies.
Real Jet, Gilt and Pearl Jewelry.
A gplendid assortment of Ladies® Dress Trimmings,
Pointe and Applique.
Eeal Guipure and Thread Laces.
New Buff and Brown Laces for Linen Suits,
Gimps, Buttoos, Fringes and Ornaments.
Satins, corded and plain, cut bias.
A fall line of genuine Werly and J. B. P.
Paris Corsets, Hoop Skirts and Bustles.
Dress and Cloak making in the most fashionable style, at short
notice and moderate price.
Trimmed and Plain Patterns, $6 per dozen.
A perfect system of Dress Cutting taught.
Pinking, Goflering and Fringing.
1
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GRIFFITH & PAGHE,
1004 Arch Street, Philadelphia,

195 RURELAAIES DAROYAAY

OMELETTE PANS, CHAFING DISHES,
ASPARAGUS BOILERS, BISCUIT PANS,
IMPROVED BROILERS AND GRIDIRONE,
PATENT COFFEE ROASTERS AND EGG BEATERS,
MILK AND FARINA BOILERS,
WATTLE TRONS AND MUFFIN PANS,
GOFFERING MACUHINES.

BRST CLOTHES WRINGBRS

AND

WASHING MACHINES.

CARPET SWEEPHERS.

The Mocha Coffee Pot.

The Coffee is steamed in this Pot, not boiled ; the aroma
is all retained, giving it a flavor unsurpassed.
2
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E. HOHENFELS & BROTHER,

WRRBRAL VPHOLSTEABRS,

No. G35 MMarket Street, North side,
PHILADELPHIA.

CARPETS AND MATTING

SEWED, ALTERED and PUT DOWN,
Al CEGTHS NEATLY FILTTED.
WEHERXLE HOLLAND SHADES.

Also, SHADES of any Style and Color, furnished at the shortest notice.
HAIR, HUSK AND SPRING MATTRESSES,
FEATHER BEDS, BOLSTERS and PILLOWS, CRURCH CUSHIONS, &e.,

Made to order of the best material, and warranted,

OLD FURNITURE

Re-upholstered, Repaired, Oiled and Varnished, and made equal
to New. 0ld Matiresses, Peather Beds, Cushions,
&c., maie over and Renovated.

All Orders shall be prompily attanded to, A1l Orders by Mail promptly attendsd to,
YOUR FPATRONAGE RERPECTFULLY S0LICITED,

E. HOHENFELS & BROTHER,

GENERAL UPHOLSTERERS,

No. 635 Market Street, North Side,
PHILADELPHIA.

Furniture Slips and Covers fitted and made at Short Notice.

3
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ESTABLISHED 1842.

HARBAGCHS® HARBACHS®
ORIGINAL ORIGINAL
WALNUT CANDY. CARAMEL COCOANTT,

Patented March 38, 15871,

HARBACEH BROS.,

WONTBETINERS,

STORE AND OFFICE, FACTORY,
36 North Eighth Street. 807 and 809 Filbert Street.

MANUFAQTURERS OF

NOVELTIES,

OF STPECIAL EXCELLENCE, IN

frrench ﬂjunﬁecﬁanerg and jfanm; ﬂﬁhawlmﬁ.

Partienlar affention solicited to onr Candies, designed and adapted for
the different sections of the United States, the Canadas, and exportation.

Orders for Home or Export promptly shipped.

Catalogues and Prices Carreot sent ou application,

Our Retail Department is constantly supplied with wall azsorted, fresh,
nnd elegant confections,

No extra charge for handsoma boxes,

Strangers visiting TPhiladelphia, should not depart withount taking with
lham such eunitable wnd plewsure giving mementoes, as are to be found in
grosal variety and profusion, at the celebrated Stors of

HARBAGCH BROS,,

36 N. 8th, and 807 and 809 Filbert Street, .
PHILADELPHIA.
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IMPORTER AND DEALER IN
FANCY GOODS AND TOYS,
0f German, French, English and American Manufacture. -
CRICKET, ARCHERY AND GVMNASTIC IMPLEMENTS,
WALKING CANES, UMBRELLAS, PARASOLS,

AND GAMES OF ALL KINDS,

CHILDREN'S SPRING HORSES, CARRIAGES, PROPELLERS and VELOCIPEDES,

AND FANCY ARTICLES IN GENERAL.
No. §12 CHESTNUT STREET, PHILADELPHIA.

AT HE_I.NTZELMAN‘S
GERMAN PHARMACY,
S. W. cor. Tenth and Ogden Sts.,
PHILADELPHIA.

P. HAMMERSCHLAG, W. AMRAD.

a5 HAMMERSCHLAG & AMRAM, =3
No. 1209 HANCOCK STREET,
Between Second 2t and Girard Av.,

PHILADELFHIA.
Salted and Smoked Beef Tongues, and different kinds of Sausages.
3= Orders by Mail promptly attended to,

Hammerichlag & Wmram,
1200 Hancod Strafe. pwifden 2ter Strafe und Girard Avenue, Philabelphla.
®efalyen nub geriudierted Fleljd, Sungen unb verjdichene Eprbent MWhiicfe.
=5 Geftellungen per Poft plinttlid) bejorgt.

LH. WNNEWMATIT

PEOTOGCGRAPHER,

No. 127 South Eighth Street.
Al ¥inds of Photographs Taken and Satisfaction Guaranteed.

ENAMELLED PHOTOGRAPHS A SPECIALTY.
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GROVER & BAKER™S

Latest Improved Elastic Stiteh and Shuttle 5titch
SEWING RMACHINES,

ETITCHING,
EMBROIDERING,
RUFFLING,
QUILTING,
FRINGING,
FAGOTING,
GATHERING,
CORDING,
== | | BINDING,
g TUCKING,
BRAIDING,
HEMMING,
FELLING,
LIGHT OR HEAVYY

SEWING,

ON EAST
MONTHLY PAYMENTS,

Office and Salesrooms 730 Chestnut St.

KO8N, HERRAL & 0NBLY.

CHANMBERS ST. and COLLEGE PLACE,

ARD

BROADWAY and FORTY-SECOND STREET,

NEW TORXK,

ITMPORTERS AND DEALERS IN

LINE WINES, CIGARS,

AN

FAMILY GROCERIES,
6
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ho American Jutton-fols, Jvarseaning

Complete Sewing Machine.

The first and only BUTTON-HOLE AND SEWING MACHINE combined

that Las made its advent in this vr any otber conntry.

i==" The following reasons are given why this is the bast

Family Machine to Purchase.

1. Becanse it will do everything that
any machine can do, sewing from the
finest to the coarsest material, hem-
ming, felllng, cording, braiding, bind-
ing, gathering and sewing on, at the
saine time rofling, quiltiog, ete.,
better than any other machine.

2, Because the tewsions are more
easily adjnsted than any other ma-
china,

2. Becanse it ean work a beantiful
Lutton-Lole, making as fine a pearl
a3 by the hand.

4. Boeunse it will embroider over
ihe edge, making » neat and beautiful
border on any garment,

5 DBecaunse it will wurk a beautiful
eyelet hola,

6. Becausaitcan do over-band =eam-
ing, by whieh shests, pillow eases and
the like are sewed over and vver,

7. Becanse yon can quieclly raisa or
lowar the feed to adapt it to thiek or
thin ¢loth.

8. Becanse you have a short, deep
bobbina by which the thread is con-
stuntly drawn from the centre; the
tension is consequently even, and does
not breek the thread.

9. Becansa the presser-foot tarns
back ; that the cloth can be easily
removed after belng sewed.

10, Because the best mechanics pro-
nounes it the best inished and made
on the best pripeiple of any machine
manufactured. —It has no springs to
break ; nothing to get out of order,

11, Beecause It la two machines in
ona. A Burros-pore Worgixe and
BEwiNG MacHINE combinad,

B e —— eI

¥ET No other Machine ean zccomplish the kind of sewing stated in Nos. 3,
4, 5, and 6.

Parties nsing a family sewing machine want a WHOLE MACHINE, one
with all the improvements.

It is to last & LIFETIME, and therefore one is wanted that will do the most
work and do it the best; and this machine can do several kinds of sewing
not dome on ANY OTHER MACHINE, besides doing every kind that al
others can do. Priea, #&75.

THE AMERICAN OR PLAIN SEWING MACHINE,

(Without the button-hole parte,) does all that is done on the Combination
excapt button-hole and over-seaming. Price, $60.

I3~ Call at the
COMPAINNYS WAREROODMES,
No, 1518 Chestnut Strect,

And examine them belure purchasiog any olber sewing machine.
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GEORGE W. JACKSON,

ICE CREAM AND DINING ROOQMS,

FOR LADIES AND GENTLEMEN,
SVo. 19 South Eighth Street,

PHILADELPHIA.
RO © R = I GO B D T

MANUFACTORERS OF

CONFECTIONS TOR TABLE USE AND PARTIES,

PRESERVERS OF FRUITS FRUIT PASTES, &c,

GROUTND ALMONINDS.

Colored Nonpariels for Ornamenting, Choeolate for Table Use
and Eating, also, Fine Fruits and Nuts for Companies.
318 CHESTNUT STREET, PHILADELPHIA.
DEALERS SUPPLIED AT LOWEST PRICES.

HENRY GREER,
COBHEHERW BUTCEER,
GIRARD AVENUE MARKET,

S7th Section, below Eleventh Street,
OTALLS Nos. 22 AND 24,

MISS PHEBE LAFETRA,
FIRST-CLASS DRESSMAKER,

Operates on the Machine, and goes out by the day on the

most reasonable terms. Address,

No. 926 Nerth Tenth Street, Philadelphia,
8
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I EPFPORTANT INOTICOCE!

EISSINGEGEIN SPA.
EETABLISHED 1862,
No. 1208 CHESTNUT STREET,
PHILADELPHIA, PA.

EISSINGEN WATER, on Draught at the Proper Temperature.

EISSINGEN, (Rariwzy.)—Almost a Specifie in Chronie Disorders of the
Liver and Assoclated Atfections, as Constipation, Piles, Dyspepsia, Headachs,
Gillons Attacks, Diavrboea, Asthma, Cataneons Disorders, especially in the
young, Chronie Rbenwatism, Lumbago and Seiatiea, Developed and Latent
Serofula, Catarrh, Worms, Disorders of Menstraation, Hysteria, &e. HF-Sold
in Bottle by all Drugsists.

VICHY WATER, on Draught at the Proper Temperature.

VICIHLY, (Gra¥D GRILLE.)—Sirongly Alkaline, affording immediate rellef
in Acidity of Stomach; a certain cure for Chronie Gout and HRbeumatism,
whan tuken In eombipation with Kissingan ; much unsed in Gravel. In tha
latter case, may be advantageonsly eonbined with Fluid Extract of Buchun
I'areira Brava or Uwa Ursi, Cubebs, &e. [[F-Sold im Boitle by al
DPruggists.

PYRMONT WATER, on Draunght at the Proper Temperatube,

PYRMONT.—Directly strengthening chalybeate. May be taken with
Bittars in Gastralgia or Atonie Dyspepsia, and forms an admirable vehicle
for alcobolic stimnlants, being almost invariably retained by the stomach in
eases of exhaostion, 3 Sold in Bottle by all Druggists.

THE COMPOSITION, taste and madisinel pro-
pertisg of these Waters are 1dentical with those of the
originals, which caunot be said of any of the cheaper
articles in the market
N. B.—The genuine Walers in Eottle, the corks are

branded thus:
ONM DRAUGHT, ALSO,

BITTER EISSINGEN, SARATOGA (Congress,))
SELTZER, éc., &

These Waters can ba obtained from the following Drozglsts;

FRENCH, RICHARDS3 & CO., N. W. cor. Tenth and Market, Wholesala,

CH»S8. ELLIS, 80N & CO,, 5, W, cor. Tenth and Market, L

F. JACOBY, Jr., 917 Chestnut Street, On Dranght.

HEXKY C. BLAIR & ~0XNS, Bighth and Walont Streets, L

SAMUEL F. SIMES, Twentieth and Spruce Streats,

F. BROWN, Fifth and Chestnat Streets, In Bottla,

JAMES T. SHINN, 1400 Spruce Strest, A

HENEY €. BLAIR & CO,, Eighteenth and Chestont Streets, On Dranght.
CONTINENTAL HOTEL, GIRARD HOU-E, COLONNADE HOTEL,

And by all the leading Droggists and Hotels iu the City of Philadelphia ; and
by most of the leadiny Druggists of Baltimore and Washington, I. G,

MINERAL SPRING WATERS.
In cases of 2 doz. pints, or 4 doz. half-piots; barvels of 6 dez. pints, or 12 doz.
bulf-pints.
("arlsbad and other waters to be taken warm, double strength, 25 pr. ek, axtra.)
PRICE LIST.

8 Cents a glass or 16 Tickets for §$1.00,

One dozen pints, 8275
One dozen half-pints, 175
Ailowance for empty pints, per dozen, o0
Allowance for half-pints, per dozen, B‘ 40
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HIGHLY CONCENTRATED SOLUTIONS,

FOR THE MAKUFACTURE OF
KISSINGEN, CONGRESS, VICHY, PYRMONT, SELTZER, &ec.

Quarts, making 5% galls. $1 00 | Half-galls., making 1014 galls. $2 00
Nore.—0One or more small bottles accompany each larger one.

No charge for Packing.

HIGHLY IMPORTANT MEDICAL REPORT

FROM

THE PHILADELPHIA PRESS.
““THE SPA.”

“The Spa,’ No. 1205 Chestnut Street,
PHILADELPHIA.

KISSINGEN and VICHY and other Mineral Spring Waters dispensed by the
fll“a at the natural temperatare, and sold in bottles, wholesale and retail, at No.
05 CHESTHNUT Street, Philadelphia. The waters are furnished {n pints and half
Iut:li- Corks branded thue: * The Spa, Phile.” None are genulne without this
rand.
Phitadelphia, Jan. 12, 1671,
NOTICE.—HMaving carefully examined the improved processes adopted in the
Laboratory of Mr. Thomas H. Dillon, and freely used ns wi.'lﬂ ns preseribed the waters
which he offers for sale, I am prepared to testify that the Waters are manufactured
with the most intelligent and conscientions care, and are very retiable substitutes for
the natoral waters. The public estimation in which his prenarations are held is thus
smply justified by my investigation. WM. H. HOOVEH, M. D.,
112 South Thirteenth St.

Philadelphia, Jan. 12,1871,
No. 1112 Walnut St.
I hnve freely need and frequently preseribed the various artificial waters manufac-
tured by Mr. Thos. H. Dillon, and have found them guite as useful and reliable as
the natural springs. HENRY H. 8MILH, M. D.
I highly recommend them WILLIAM V. KEATING. M. D.,
Neo. 1604 Locust 8t.
Philadelphia, Jon. 13, 1871,
No. 116 Walnut St.
Having frequently preseribed the Mineral Waters as above mentioned, T can freely
econcur in their regommendation. WM. H. PANCOAST, M. D.
Having had considerable experience in my practice, as to the virtues of the above-
mentioned waters, I heartily endorse the foregoing commendations.
ALBERT H. SMITH, M. D.,
: 113 South Broad St.
N. B.—Druggists supplied with the most highly concentrated Solutions for the
munufacture of Kissingen, Vichy, Congress, Pyrmont, seltzer, &e., &e.
** The Spa,”™ 1205 Cheatout St., Philadelphia, have never taken pup’ls, taught ap-
prentre-s, or employed other help than drivers, bottlers, packers, &c., who know
nothisng of the manufacture of my Mineral Waters.

DEPOT FOR THE SALE OF PURE ENGLISH SODA WATER,

My eclebrated pure English Soda Water continues to give universal eatisfaction.
Drugglists vislting Philadelphia are cordially invited to visit the LABORATORY,
at No. 1205 CHESBTNU'T Streat.

TEHOMAS H. DIT.T,OIT.

Pamphlets and Treatises wpon the various MINERAL SPRING WATERS,
miiled free to any address, upon application to

THOMAS H. DILLON,
12056 CEEsTXUT ST,

10
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