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B~ Foery receipl in this (bok-Book has been lested by a
praciical hose

DESSERTS.

A Simple Bread-Pudding—~Take the erumbs of a stale
roll, pour over it one pint of boiling milk, and set it by to
eool. When guite eold, beat it np very fine with two
ounces of butter, sifted sagar snfficient to sweeten it; grato
in half a nutmeg, and add half a pound of well-wushed cnr-
rants, beat up four eggs, separately, and then mix them np
with the rest, adding, if desired, a few strips of candied
arange-peel. Al the ingredients must be beaten np together
for about half an hour, as the lightness of the pudding de-
pends upon that. Tie it up in a cloth, and Leil for an
hour. When it is dia‘hcd, pour a little white-wine sauce
over the top. :

Cratmb-Pudding—The yolks and whites of throe cges,
beaten separately, one ounce moist sugar, and enfficient

. bread-erumbs to malke it into a thick but not stiff mixture;
2 liftle powderad cinnamon. Beat all together for five
minutes, and baké in a Luttered tin. When baked, turn
it out of the tin, pour two glasses of boiling wine over it,
and serve. Cherries, cither fresh or preserved, are very
mice mixed in the pudding.

Apple-Snime—Put twelve good tart apples in cold water,
and set them over the fire; when soft, drain the water,
strip the skins off the apples, core them, and lay them in
adeep dish. Beat the whites of twelve eggs toa stiff froth
put balf a pound of finely-powdered white sugar ‘to the
apples; beat them to a stiff froth, and add the beaten
eges.  Beat the whole to o stiff snow 3 then turn it into
dessert-dish; and ornament it with myvtle or box:

A Delicious Dish of Apples—Take two-ponnds of apples,
pare and core them, slice them into a pan; add one pound
loaf-sugar, the juice of three lemons, and the grated rind
of ona. Let these hoil about two hours, Turn it into a
mouid, and serve it with thick custard or eream,

Carrol Marmalade—Boil one pound of carrots, and serapa
off the outside; make syrap as for other sweetmeats, ouly
adding one ounce of ginger to one pound of sugar; boil it
well, and strain till the earrots are guite clear.

Apple-Pudding—Pare and stew three pints of npplns.
mash them, and add four eges, o quarter of & pound of
bmtter, sugar and nutmeg, or grated lemon. Bake it on
short crust,

ICE-CREAM.

Strawberry Tee-Cream.—Take two pounds of fresh straw-
berries, carefully picked, and, with a wooden spoon, rub
them through a hairsieve, and about half a pound of
powdered sugar, and the juice of one lemon; color with a
few drops o1 prepared cochineal; eream one pint; then
freeze. This will make a reputed quart. When fresh
strawberries aro not!in season take strawberry jam, the
Juice of two lemons, cream, to one quart. . Color, strain, nnd
fresze. Milk may be substituted for cream, and malkes
good ices. IF too much sngar is used, the jces will prove
watery, or, perhaps not frecze at all.

Raspberry and Currapt Jee-Cream.—Take one pound of
raspherries, half a pound of ved carrants, threequarters of
a pound of sugir, aud one pint of cheam. Rfrain, color, and
freeze. One guart. -

Talian Jee-Creatn—TRasp two lemong on some sugar,
which, with thieir jnice, add to one pint of creant, one gluss
of brandy, half o pound of sugar; freeze,  One quart.

Lemon Iee-Crecn.—Take one pint of cremm, rasp two
lemons on sugar; squeeze them, and add the juice with
half a pound of sugar. Mix; freeze. Oné quart.

To Clarify: Sugar—Tale three pounds of sugar, two
pints of water, half the white of one egg, well-beaten np;
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Nesselrode, or Foe-Pudding.—Prepare a custard of one
pintof eream, half a pint of milk, the yolks of six eges,
halfa stick of vanilla, one ounce of sweet almonds. pounded,
and half a pound of sugar; put them in a ste Over a
slow fire, and stir until of proper consistence, being careful
not to let it boil; when cold, add a wineglass of brandy;
partinlly freeze, and add two onnces of raisins and half a

¢ pound of preseryed froits, cut small. Mix well, and monld.

(Baslket shape generally used.)

I Moudd fees—Fill your mould as quickly as possiblo
with the frozen cream, wrap it up in paper, antl bury it in
ico and salt, and let it remain for an hour or more to harden.
For dishing, have the dish ready, dip the mould in hot
water for an instant, wipe it, take ofl the top and bottom
covers, and turn it into the dish. This must be done ex-
peditiously.  In moulding ices, it is advisable not to have
the cream too stiffly frozen before putting it into the
inould.

Fanillz Tee-Cream.—Pound one stick of vanilla, or suffi-
cient to flavor it to palate, ina mortar, with half a pound
of sugar; strain through a sieve upon the yolks of two eges,
put itinto a stewpan, with halfa pint of milk’; simmer over
wslow fire, stirring all the time, the same as custard; when
cool, add one pint of cream and the juice of one lemon;
freeze.  One quart.

Lemon Wader-Iee—Take two lemong and rasp them on
sugar, the juice of six lemons, the juice of one orange, one
pint of clavified sugar, and half o pint of water. Mix;
strain through a hair-sieve; freeze.  One quart.

Cleryy Widér-foe—One ponnd of cherries, bruised in a
mortar with the stones; add the juice of two lemons, half
a pint of water; one pint of clarified sugar, one glass of
noyeat, and & little color; strain; freeze.  One quart.

Strawberry or Iuas;ﬂ:w if Weder-Tee—One pound of searlet
strawberries or raspberries, half & pound of currants, half
a' pint of witer, one pint of clarified sugar, and a little
colory strain nud fresze. One quirt,

M:Ion Water-Tee —Half a pound of ripe melon pounnded
in 4 mortar, two onnces of orange-flower water, the juice
of two lemons, half a pint of water, and one pint of clarified
sugar; straing freeze. One quart.

Pine-Apple Jee-Cream.—Take one pound of piné-apple,
when peeled, bruise it in a marble mortar, pass it through
a hair-sieve, add three-quarters of a pound of powdered
sugar, and one pint of eream. . Freoze, - |

Ginger Jee-Cream.—Bruise six ounces of the hest pre-
served ginger ina mortar; add the juice of one lemon, half
o pound ‘of sugar; one pint of cream. Mix well; strain
through a hair-siove; freeze. One quart.

BANITARY.
Dr. Lichig's Beef-Ted—When ono pound of lean beof,

‘free from fat, and geparated from the bones, in the finely-

chopped state in which it is used for mince-ment, or beef
sausages, is uniformly mixed with its own weight of cold
water, slowly heated till boiling, and the liquid, after boil-
ing briskly for a minute or two, i3 strained through the
towel from the coagnlated albnmen and the fibrine, now
became hari and horny, we obtain an equal weight of the
most aromitic soup, of such strength as canuot be obtained

‘even by boiling for hours from-a picce of flesh. When

mixed with salt and the other additions by which soup iz
usunlly seasoned, and tinged somewhat durker Ly means
of ronsted aniong, or Burnt bread, it forms the very best

“goup which can, in any way, l.m prepared from one pound

of flesh.

For Burns and &a.‘ds.—-?aml: apiece of linen rag in lin-
seed oil, suspend it from’ the tongs over a sancer, and ignito
the lower end; the oil which drops from it, whilst consum-
ing, should be applied, when cold; with a feather, to the

“brpor seald. IT kept in o bottle well-corked, n.lusoe none

beil ten minutes, and skim. This is used in all water-ices. {of ita efficacy.



