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. Leg.

. Loin, Best End.

. Loin, Chump End.
. Neck, Best End.

. Neck, Scrag End.

6. Shoulder.

7. Breast.

A Chime is two Loins.
A Saddle is two Necks.

. Loin, Best End.

. Loin, Chump End.
. Fillet.

. Hind Knuckle.

. Fore Knuckle.

6. Neck, Best End.

7. Neck, Scrag End.

8. Blade Bone.

9. Breast, Best End.
10. Breast, Brisket End.



1. The Spare Rib. 4. Fore Loin.
2. Hand. 5. Hind Loin.
3. Spring. 6. Leg.




PREFACE.

Table of Contents

THe writer does not deem any apology necessary for
adding another to the long list of gastronomic works,
provided she has accomplished the desirable object of
producing a Cook Book which shall commend itself to all
persons of true taste—that is to say, those whose taste has
not been vitiated by a mode of cooking contrary to her own.
Although not a Ude or a Kitchener, she does profess to have
sufficient knowledge of the culinary art, as practised by
good American cooks, to instruct those not versed in this
truly interesting science.

The inefficiency of most works of this kind are well known
to all experienced housekeepers, they being generally a
mere compilation of receipts, by those who have no
practical knowledge of the subject, and are consequently
unable to judge of their correctness, or to give the
necessary directions for putting the ingredients together in
the right manner. A conviction that a good practical Cook
Book was much needed, induced the writer to exert herself
to supply the deficiency. She does not pretend to infallibility,
but having taken a great deal of pains to have each receipt
as correct and nice as possible, she trusts that they will
generally give satisfaction.

The mode of cooking is such as is generally practised by
good American housekeepers, and the receipts embrace all
the various branches of the culinary science, from preparing



the most simple vegetables or broths, to making the most
delicate cake, creams, sweetmeats, &c. The writer has
endeavored to combine both economy and that which will
be agreeable to the palate, but she has never suffered the
former to supersede the latter. This book is intended for all
classes of society, embracing receipts both for rich and plain
cooking, and written in such a plain manner, that the most
unskilled need not err. Placed in the hands of any servant of
common capacity, who can read, it will set aside the
necessity of those frequent applications for directions, with
which the patience of housekeepers is often tried. The
experienced cook may smile at the minuteness of the
directions; but, if she has witnessed as much good food
spoiled by improper cooking as the writer of these receipts,
she will not think she has been too explicit.

In regard to the seasoning of food, it has been found
impossible to give any exact rules, as so much depends
upon the quality of the seasoning and food. The cook should
be careful not to have the natural flavor of the food
overpowered by the seasoning; and where a variety of
spices are used, no one of them should predominate.

Independent of the receipts for cookery, we have annexed
a collection of miscellaneous receipts relative to
housekeeping, which, together with the copious illustrations
and directions for carving, we trust will render it of superior
usefulness.

In conclusion, the writer would give her sincere thanks to
those of her friends who have kindly furnished her with their
choice and valuable receipts: and to those into whose hands
the book may fall she would ask a fair trial of them before
passing judgment,
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TRIFLES.
Flummery,
Floating Island,
Whip Syllabub,

Ornamental Froth, for
Blanc Mange or
Creams,

Ice Currants,
Apple Snow,
Comfits,

BLANC MANGES.
Isinglass Blanc Mange,

Calf’s Feet Blanc
Mange,

Rice Flour Blanc
Mange,

Unground Rice Blanc
Mange,

CREAMS.
Snow Cream,
Orange Cream,
Lemon Cream,
Iced Creams,

PASTRY AND PIES.
Pastry,

Puff Paste, or
Confectioner’s Pastry,

Apple Pies,
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Mince Pie,
Rice Pie,
Peach Pie,
Tart Pies,
Rhubarb Pies,
Tomato Pie,
Lemon Pie,

Cherry and Blackberry
Pies,

Grape Pies,

Currant and
Gooseberry Pies,

Prune Pie,

Pumpkin Pie,
Carrot Pie,

Potato Pie,

Sweet Marlborough
Pie,

Marlborough Tarts,
Cocoanut Pie,
Small Puffs,

CUSTARDS.
Plain Custard Pie,
Rich Baked Custards,
Boiled Custards,
Mottled Custard,
Cream Custard,
Almond Custard,
Apple Custard,
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PUDDINGS.

Directions for making
Puddings,

Hasty Pudding,
Corn Pudding,
Cracker Pudding,
Boiled Indian Pudding,
Baked Indian Pudding,
Minute Pudding,
Boiled Bread Pudding,

A Plain Baked Bread
Pudding,

Rich Bread Pudding,
Flour Pudding,
Boiled Rice Pudding,

Baked Rice Pudding,
without Eggs,

Baked Rice Pudding,
with Eggs,

Ground Rice Pudding,
Rice Snow Balls,
Cream Pudding,
Custard Pudding,
Rennet Pudding,
Fruit Pudding,
Quaking Pudding,
Lemon Pudding,
Almond Pudding,
Tapioca Pudding,
Sago Pudding,
Orange Pudding,
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Bird’s Nest, or
Transparent Pudding,

English Plum Pudding,

FRITTERS AND
DUMPLINGS.

Plain Fritters,
Apple Fritters,
Cream Fritters,
Oxford Dumplings,
Apple Dumplings,

SYRUPS.
Lemon Syrup,
Orange Syrup,
Blackberry Syrup,
Elderberry Syrup,

Molasses Syrup, for
Sweetmeats,

To Clarify Syrup for
Sweetmeats,

SWEETMEATS.

Directions for
Preserving,

To preserve Quinces,
Quince Marmalade,
To preserve Pears,
Pear Marmalade,

To preserve Peaches,
Peach Jam,

To preserve Peaches
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in Brandy,
Raspberries,
Cherries,
Currants,
Prunes,
Cranberries,

To preserve Crab or
Siberian Apples,

Barberries,
Tomatoes,

To preserve Common
Apples,

Cymbelines, or Mock
Citron,

Watermelon Rinds,
Muskmelons,

Pine Apples,
Pumpkins,

Gages,

To preserve
Strawberries,

Blackberry and
Raspberry Jam,

JELLIES.

Strawberry,
Raspberry, and
Blackberry Jellies,

Cranberry, Grape,
and Currant Jellies,

Quince Jelly,
Apple Jelly,
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Lemon Jelly,
Calf's Feet Jelly,
Hartshorn Jelly,

COMMON DRINKS.

Coffee,
Tea,
Chocolate,
Hop Beer,

Beer of Essential Oils,

Spring Beer,
Ginger Beer,

Instantaneous Beer,

Mixed Wine,
Currant Wine,
Grape Wine,

To mull Wine,
Quince Cordial,
Peach Cordial,
Smallage Cordial,
Currant Shrub,
Raspberry Shrub,
Lemon Shrub,
Sherbet,

Noyeau,

Mead,

ESSENCES.
Essence of Lemon,
Essence of Ginger,
Spice Brandy,
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Rosewater,

PERFUMERY.

To extract the
Essential Oil of
Flowers,

Perfumery Bags,
Cologne Water,
Lavender Water,
Aromatic Vinegar,

COOKERY FOR THE
SICK.

Barley Water,

Rice Gruel,

Water Gruel,

Caudle,

Arrow Root Custards,
Wine Whey,
Stomachic Tincture,
Thoroughwort Bitters,
Cough Tea,

Beef Tea,

Moss Jelly,

Sago Jelly,

Tapioca Jelly,

MISCELLANEOUS
RECEIPTS RELATIVE
TO HOUSEWIFERY.

To renew Old Bread
and Cake,
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To keep Insects from
Cheese,

To pot Cheese,

To pot Butter for
winter,

To extract Salt from
Butter,

To extract Rancidity
from Butter,

To preserve Cream
for a long time,

Substitute for Cream,

To keep Eggs several
months,

To melt Fat for
Shortening,

To keep Vegetables
through the winter,

To preserve Herbs a
year,

To keep various kinds
of Fruit through the
winter,

To keep Pickles and
Sweetmeats,

Cautions relative to
the use of Brass and
Copper Cooking
Utensils,

Durable Ink,
Black Ball,
Liquid Blacking,
Cement for the

|-
Ul

=
N
9

|-
N
Ul

=
N
[©)}

=
N
(@)}

=
N
[©)}

=
N
(@)}

=
N
[©)}

=
N
(@)}

=
N
[©)}

=
N
(@)}

=
N
(©)}

=
N
~N

=
N
~

=
N
~N

=
N
~

=
N
~N

=
N
~



(0]

o8]
O
(o]

SN
o
o

NAN
=]
=

AN
(@)
N

SN
o
W

1SN
o
N

AN
o
Ul

SN
o
(o)}

AN
o
~

SN
o
(0]

SN
o
(o]

N
=
o

N
=
[

N
=
N

NAN
=
(O8]

mouths of Bottles,

Cement for China,
Glass, and
Earthenware,

Japanese Cement,
Alabaster Cement,
To clean Alabaster,
Cement for Ironware,

To loosen Glass
Stopples, when
wedged tight in
bottles,

Lip Salve,

Cold Cream,

To prevent the
formation of a crust
on Tea-Kettles,

To remove Stains
from Broad cloth,

To extract Paint from
Goods,

To remove Stains on
Scarlet Woollen
Goods,

To extract Grease
from Silks, Woollens,
and Floors,

To extract Stains from
White Cotton and
Colored Silks,
Directions for
Washing Calicoes,

Directions for
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Cleaning Silk Goods,

Directions for
Washing Woollen
Goods,

Directions for
Washing White
Cotton Clothes,
Starch,

To clean Nice Shawls,
Directions for
Carpets,

To clean Light Kid
Gloves,

To restore Rusty
Crape,

To clean Mahogany
and Marble Furniture,
To clean Stoves and
Stone Hearths,

To extract Ink from
Floors,

To remove Paint and
Putty from Window
Glass,

To clean Feather Beds
and Mattresses,

To clean Vials and Pie
Plates,

To temper
Earthenware,

To temper new Ovens
and Ironware,

To polish Brass,
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Britannia, and Silver
Utensils,

To remove or keep
Cutlery from
contracting rust,

Preservatives against
the ravages of Moths,

To destroy various
kinds of household
Vermin,

COMMON DYES.
To dye Black,
Green and Blue Dye,
Yellow Dyes,
Red Dyes,
Slate-Colored Dye,

SOAPS.
Soap from Scraps,
Cold Soap,
Hard Soap,

Windsor and Castile
Soap,
Bayberry, or Myrtle
Soap,

THE ART OF CARVING.
Sirloin of Beef,

Aitch, or Edgebone of
Beef,

Shoulder of Mutton,
Knuckle of Veal,
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Roasted Breast of Veal,
A Spare Rib,

Saddle of Mutton,

Pig,

Half a Calf's Head,
boiled,

Leg of Mutton,

Ham,

Fore Quarter of Lamb,
Haunch of Venison,
Round of Beef,
Brisket of Beef,

Leg of Pork,

Haunch of Mutton,
Goose,

A Fowl,

Partridge,

Pigeons,

Turkey,

Cod’s Head,
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