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    Balancing refinement with economy, The Modern Housewife or, Ménagère turns the everyday labor of feeding, nursing, provisioning, and hosting into a disciplined art that negotiates taste and thrift, professional knowledge and household reality, national tradition and cosmopolitan curiosity, promising readers a method for making comfort, health, and conviviality flourish within the practical limits of a modern home, where planning and prudence, rather than lavish expenditure, elevate ordinary meals, stabilize domestic schedules, and translate culinary aspiration into attainable routines that dignify work, delight guests, and sustain families through the shifting seasons and social demands of an urban, increasingly interconnected nineteenth-century world.

Alexis Soyer, a celebrated French-born chef based in London, composed this hybrid of cookbook and household manual in mid-nineteenth-century Britain, when industrial growth and a rising middle class were reshaping domestic life and print culture. The book’s setting is the practical geography of the home and its supply lines: kitchen, larder, market, dining room, and sickroom. Within that sphere, Soyer adapts professional techniques for private kitchens, addressing readers who must cook, supervise, and host with limited time and variable means. The result is a work that positions domestic management as both an everyday science and a social art.

At its core, the book invites an attentive householder to plan meals, select ingredients, organize tools, and carry dishes to table with economy and grace, offering hundreds of receipts alongside guidance on purchasing, storage, timing, and service. Soyer writes in an authoritative yet companionable voice, brisk and precise without losing humor or tact. The prose moves between direct instruction and brief narrative sketches that dramatize choices, mishaps, and solutions, creating momentum that feels both practical and entertaining. Readers encounter sequences rather than abstractions: clear methods, sensible substitutions, and calibrated steps that build confidence through repetition and adaptable structure.

Recurring themes include domestic economy as ethical practice, hospitality as a language of sociability, and nourishment as a foundation of health for children, adults, and the convalescent. Soyer foregrounds cleanliness, order, and thoughtful provisioning, emphasizing seasonality and the intelligent use of leftovers to prevent waste. He also models a cosmopolitan palate, translating continental techniques into British contexts without demanding extravagance, and encouraging readers to weigh cost against effect. Underneath the recipes runs a vision of the household as a coordinated system in which planning, delegation, and care turn work into culture.

For contemporary readers, the book’s lessons on resourcefulness, menu planning, and substitution resonate with concerns about household budgets, sustainability, and time pressure. Its techniques for organizing tasks, repurposing remnants, and choosing quality over quantity anticipate current conversations about reducing waste and cooking seasonally. The emphasis on care work—feeding the sick, providing comfort, creating an orderly table—also speaks to ongoing debates about the value of domestic labor. As culinary writing, it offers lucid, transferable methods; as cultural history, it opens a window onto the material textures, aspirations, and constraints of Victorian middle-class life.

Formally, The Modern Housewife blends systematic instruction with lightly dramatized scenes that give texture to procurement, preparation, and service, allowing readers to observe decisions and consequences without the dryness of a mere list. Soyer’s persona—urbane, exacting, and encouraging—mediates between the public sphere of the professional kitchen and the private rhythms of home. He favors clear sequences, practical economies, and realistic expectations, building a template that readers can adapt to circumstance and season. The result is a book that teaches technique while modeling judgment, making culinary skill less a hoard of secrets than a reproducible, sharable craft.

In sum, Soyer’s work endures because it articulates a humane theory of domestic competence: good meals as the outcome of thoughtful organization, informed choice, and respect for resources. Read as a practical guide, it still offers usable procedures and a mindset that welcomes adaptation. Read as a social document, it clarifies how kitchens mediate class, gender, and taste during a pivotal era of modernization. The Modern Housewife thus remains a generous companion for cooks and a vivid, instructive witness for anyone curious about everyday life forged at the stove. Its pages still reward attentive, imaginative, and economical practice.
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    Alexis Soyer’s The Modern Housewife or, Ménagère, published in Victorian Britain by a prominent chef of the era, sets out to translate professional culinary order into domestic practice. Addressed to the concerns of an expanding middle class, the book proposes an approach to household nourishment that is tasteful, economical, and disciplined. Soyer positions the kitchen as the engine of comfort and respectability, arguing that method, planning, and knowledge can elevate daily life. Rather than promoting extravagance, he advocates intelligent choice and careful execution, aligning culinary refinement with prudence and practicality in a period marked by rising urbanization and changing domestic expectations.

The work’s structure blends an instructional manual with illustrative domestic scenarios. It proceeds from foundational guidance to specific applications, presenting recipes, techniques, and arrangements that build in complexity. Soyer uses worked examples to demonstrate how principles operate in ordinary circumstances, showing how a household can orchestrate meals across varied occasions. The narrative voice remains practical and measured, shifting between general rules and their implementation at table. Throughout, Soyer insists on clarity and replicable results, guiding readers from selection and preparation to service, so the reasoning behind each recommendation is as important as the finished dish itself.

Economy is a central axis. Soyer systematizes planning through measured quantities, comparative choices, and attention to cost, illustrating how to feed a household well without waste. He treats budgeting as a culinary technique, pairing ingredients sensibly and steering readers toward reliable staples supported by careful seasoning and stock-making. The book underscores the value of foresight—anticipating leftovers, arranging menus to share components, and sequencing preparation to save labor and fuel. By placing thrift within a framework of taste, Soyer challenges the notion that frugality demands monotony, demonstrating instead that variety emerges from order and resourcefulness.

Market knowledge and seasonality shape the book’s practical rhythm. Soyer emphasizes the timing of purchases, signs of quality, and the prudent substitution of ingredients as availability shifts. He addresses how to negotiate with suppliers, evaluate freshness, and align menus with the calendar. Storage and cleanliness receive steady attention, reflecting contemporary concerns about urban provisions and domestic health. By linking preservation practices with planning—curing, pickling, and managing pantry staples—Soyer connects safety with economy, insisting that sound housekeeping is inseparable from culinary success. The result is a system where the market, the season, and the larder cooperate coherently.

Technique anchors the guidance. Soyer organizes methods—roasting, boiling, braising, frying, pastry, and confectionery—into sequences that privilege control and timing. Stocks, sauces, and reductions serve as foundations from which multiple dishes can be built, illustrating cumulative efficiencies in a well-run kitchen. Equipment, fuel, and cleanliness are treated as practical constraints to be managed, not obstacles. The book also attends to labor, offering advice on delegation and routine so that even modest households can maintain consistent standards. Precision of method—rather than expensive ingredients—emerges as the principal route to reliable, gratifying meals.

Beyond ordinary meals, the book considers hospitality and social codes. Soyer provides scaled menus and service orders for different means and occasions, linking culinary choices to conventions of the table. He aligns French technique with English habits, showing how formality can coexist with the needs of family life. Guidance on pacing courses, carving, and presentation reinforces the idea that civility is communicated through order and restraint. Confectionery and desserts receive attention as concluding gestures, balancing richness with seasonally appropriate lightness. The overarching aim is to equip households to entertain with confidence without straining finances or labor.

The Modern Housewife endures as a document of domestic modernity, capturing how culinary knowledge migrated from elite kitchens into everyday practice. Its blend of method, economy, and adaptability anticipates later home-economics movements and informs subsequent cookery writing. By codifying menus, emphasizing seasonality, and insisting on repeatable technique, Soyer articulates a reproducible standard for household cuisine that remains intelligible today. Readers encounter not only recipes but a philosophy of orderly provision and measured pleasure, a template for aligning taste with means. The book’s broader significance lies in how it marries aspiration to practicality without losing sight of either.
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    In 1849 London, The Modern Housewife; or, Ménagère appeared amid early Victorian Britain’s rapid urbanization and industrial growth. Railways had bound provincial markets to the capital, swelling populations and transforming food distribution. A burgeoning middle class embraced the home as a moral and managerial center, with domestic economy elevated to a civic virtue. Manuals on household management multiplied, promising order, thrift, and health amid crowded cities. The period’s institutions—from markets and clubs to reform-minded periodicals—framed cookery as both science and social duty. Soyer’s book entered this environment as a guide that married culinary technique to the era’s emphasis on improvement.

Alexis Soyer (1810–1858), a French-born chef who became a celebrity in London, anchored the book’s authority. As chef de cuisine at the Reform Club, a premier political club founded in 1836, he modernized its kitchens and staged well-publicized banquets in the 1830s and 1840s. His earlier treatise, The Gastronomic Regenerator (1846), established him as an innovator who blended French technique with British tastes. The Modern Housewife, published in London in 1849, drew on that institutional prestige, translating professional methods into instructions for private households. It targeted the practical concerns of the mistress and cook, promising reliable results without the extravagance of club dining.

Mid-century print culture favored such works. Affordable cookery and housekeeping manuals circulated through booksellers and libraries, addressing readers eager for standardized measures and clear instructions. Eliza Acton’s Modern Cookery for Private Families (1845) had just set a new benchmark for precise recipes, and later Isabella Beeton’s Book of Household Management (1861) would extend the genre. Soyer positioned The Modern Housewife within this trajectory: comprising nearly one thousand receipts, it supplied menus, seasonal guidance, and cost-conscious plans scalable to different incomes. Its tone aligns with contemporary didacticism, assuming domestic management as a learned discipline that could be taught, budgeted, scheduled, and inspected.

Food politics also framed the book’s concerns. The repeal of the Corn Laws in 1846 shifted grain markets and public debate toward affordability and free trade, while urban growth heightened anxieties about sanitation. Parliament’s Public Health Act of 1848 signaled official recognition of preventable disease in crowded towns. Discussions of food adulteration intensified in the early 1850s through investigations in The Lancet. Against this backdrop, Soyer emphasized cleanliness, sound provisioning, and nutritive preparations such as broths, soups, and economical stews. His approach reflected contemporary confidence that orderly kitchens, careful purchasing, and attention to seasonality could buffer households from market volatility and health risks.

Domestic service structured how such advice would be enacted. In early Victorian Britain, domestic service was the largest female occupation, and middle-class homes commonly employed a hierarchy of servants. The “ménagère” or housekeeper’s supervisory role—over cooks, maids, and suppliers—was central to household reputation and economy. The Modern Housewife addresses that managerial reality with directions on provisioning, supervising work, using leftovers, and planning menus according to means. It also acknowledged changing tools: cast-iron ranges, improved utensils, and Soyer’s own portable “Magic Stove” (marketed in 1849) that enabled small-scale, on-demand cookery. Technique, thrift, and technology were presented as mutually reinforcing pillars of domestic modernity.

The humanitarian crises of the decade sharpened Soyer’s focus on economy and nutrition. During the Great Irish Famine (1845–1852), he traveled to Dublin in 1847 to design and run a large soup kitchen, producing inexpensive, sustaining meals for thousands daily. He published inexpensive recipes for relief, demonstrating how to feed many at low cost without sacrificing wholesomeness. The Modern Housewife reflects lessons from that work by systematizing cheap cuts, grains, and vegetables into palatable dishes, and by stressing portioning and costings. Its frugality is not merely fashionable thrift but a response to real scarcity and the responsibilities of provisioning under pressure.

Soyer’s club-world vantage shaped the book’s cultural translation of elite dining to domestic practice. Gentlemen’s clubs like the Reform Club functioned as political and culinary showcases, where French-influenced techniques and elaborate bills of fare were admired and reported in the press. Mid-century London also witnessed changing service styles and increasing specialization in kitchens. The Modern Housewife selectively adapted that repertoire—stocks, sauces, pastry, and orderly courses—into forms manageable by households and their staff. By collapsing the distance between club kitchen and family table, Soyer aligned aspirational taste with practicable method, encouraging middle-class readers to emulate refinement without unsustainable expense.

Taken together, the work mirrors Victorian ideals of rational order, self-improvement, and social responsibility. It elevates planning, measurement, and cleanliness, while criticizing waste and culinary ostentation. Its economy-minded menus and attention to health echo contemporary reform movements in public welfare and sanitation. Soyer’s later redesign of army cookery during the Crimean War (1855), including the widely adopted field stove that bears his name, underscores the consistency of his program: efficient systems can feed well at scale. The Modern Housewife thus stands as both a practical manual and a critique of disorderly habits, recasting cookery as an instrument of modern civic life.
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IN the following gossipping conversation between Mrs. B—— and Mrs. L——, and in the two letters which follow, M. Soyer[1] explains the motive of the work; and, in a natural manner introduces the subject.—Ed.



DIALOGUE BETWEEN MRS. B—— AND MRS. L——, HER FRIEND AND VISITOR.
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Mrs. L. I have now, my dear Mrs. B., been nearly a fortnight at your delightful Villa, and I must say, with all truth, that I never fared better in my life, yet I am considered somewhat of an epicure, as is likewise my husband; but, of course, our means being rather limited, we are obliged to live accordingly.

Mrs. B. Well, so must we; and I assure you that, during the first few years of our marriage, our pecuniary resources were but small, but even then I managed my kitchen and housekeeping at so moderate an expense compared with some of our neighbors, who lived more expensively, but not so well as we did, that, when any of them dined with us, they flattered me with the appellation of the “Model Housekeeper,” and admired the comforts of our table, but would leave with the impression that I must be the most extravagant of wives. Now, believe me, I have always prided myself, whether having to provide for a ceremonious party or dining by ourselves, to have everything properly done and served, that, if any friends should come in by accident or on business, they were generally well pleased with our humble hospitality, and that without extravagance, as my husband is well convinced; for when we dine with any acquaintance of ours he is very eager to persuade them to adopt my system of management; for though he is no great judge of what is called the highest style of cookery, yet he does not like to live badly at any time; as he very justly says, it matters not how simple the food,—a chop, steak, or a plain boiled or roast joint, but let it be of good quality and properly cooked, and every one who partakes of it will enjoy it.

Mrs. L. Nothing more true!

Mrs. B. But since you talk of limited income and economy, let me relate to you a conversation which occurred a few years ago between Mr. B. and a friend of his, who declared to him that his income would never allow him to live in such luxury, which he called a comfortable extravagance.

“Extravagance!” exclaimed Mr. B., “if you have a few minutes to spare, I will convince you of the contrary, and prove to you that such an expression is very unjust, if applied to my wife’s management. Now, to begin; what sum should you suppose would cover our annual housekeeping expenditure, living as we do, in a style of which you so much approve, but consider so extravagant? there are ten of us in family, viz., myself and wife, three children, two female servants, and three young men employed in my business, and including our usual Christmas party, which, of course you know, (having participated in the last two), besides two separate birthday parties of twenty each, and three juvenile petits-soupers and dances for the children upon their natal anniversaries, also a friend dropping in occasionally, which is never less than once or twice a-week.”—“Well, I do not know,” answered our friend; “but having nearly the same number to provide for, and in a more humble way, my expenses for housekeeping are never less than £—— per annum.”—“Less than what?” exclaimed Mr. B.; “why, my dear friend, you must be mistaken;” at the same time ringing the bell.” I wish I were, with all my heart,” was the reply, as the servant entered the room; “Jane,” said Mr. B., “ask your mistress to step this way for a few minutes; I wish to look at her housekeeping book.” But being busy at the time in the kitchen, I sent up a key for him to get it, which happened to be a wrong one, but, upon discovering the mistake, sent up the right one with an apology for not coming myself, as I was superintending the cooking of some veal broth, which the doctor had ordered for our poor little Henry, who was ill at the time. “Well,” said his friend, “there is a wife for you; I must confess mine can hardly find the way to the kitchen stairs.” “Now!” said my husband, opening my desk, and, taking up my book, he showed him the last year’s expenditure, which was £——. “No! no! that is impossible,” replied the other. “But,” said Mr B., “there it is in black and white.” “Why, good heavens!” exclaimed he, “without giving so many parties, and also two less in family, my expenditure is certainly greater.” To which Mr. B. replied, “So I should imagine from the style in which I saw your table provided the few days when we were on a visit to your house; therefore I am not in the least astonished. Here, however, is the account for the closing year just made up to the 28th December, 1848. Let us see what it amounts to, probably to £50 or £60 more.” “So, so,” replied the other, “that is an increase;”—“Let it be so,” said Mr. B.; “but you must remember that we are twelve months older, and as our business increases, so do we increase our comforts; and this year Mrs. B., with the children, had a pretty little house at Ramsgate for two months, which will account for the greater part of it.”

Mrs. L. But, my dear Mrs. B., I am as much astonished as your friend could possibly have been. I should, however, have liked you to explain the matter; but here comes your husband, who will probably initiate me in your culinary secrets.

Good morning, my dear Mr. B. I have been talking to Mrs. B. about her system of housekeeping, who was relating to me a conversation you had with a gentleman, who was surprised with its economy. I am also surprised, and should like to take a few leaves out of your most excellent book, if you will allow me.

Mr. B. Certainly, my dear madam; in my wife, without flattering her too much, you see almost an accomplished woman (in hearing such praise, Mrs. B. retired, saying, “How foolish you talk, Richard”); she speaks two or three different languages tolerably well, and, as an amateur, is rather proficient in music, but her parents, very wisely considering household knowledge to be of the greater importance, made her first acquainted with the keys of the store-room before those of the piano; that is the only secret, dear madam; and this is the explanation that I gave to my friend, who thought it a good jest and one of truth. I told him to do the same by his two daughters, which would not only make them more happy through life, but transmit that happiness to their posterity, by setting an example worthy of being followed. I always say, give me a domesticated wife, and with my industry I would not change my position for a kingdom; “Very true, very true,” was my friend’s answer, and we then parted.

I have never seen him since nor his wife, who was probably offended at the economical propositions of her husband; for nothing, you are well aware, is more common than for people to be offended when told the truth respecting themselves; or perhaps she was too advanced in years to think of changing her ideas of housekeeping.

I see, my dear Mrs. L., the Brougham is waiting at the gate to convey you to the railway; allow me to see you safe to the station; you will not have many minutes to spare, for the train will shortly be up.

About an hour after the above conversation, Mrs. L. was seen entering her cottage at Oatlands, fully resolved to follow as closely as possible the economic management of Mrs. B.; but a little reflection soon made her perceive that she possessed only the theory, and was sadly deficient in the practice: she then determined to beg of her friend a few receipts in writing, and immediately dispatched the following letter:—


From Mrs. L—- to Mrs. B——.


Oatlands Cottage; Jan. 1st, 1849.


MY DEAR HORTENSE,—Upon my arrival at home, I am happy to say that I found all quite well, and delighted to see me, after (to them) so long an absence as a fortnight, which my husband was gallant enough to say appeared months; but to myself the time appeared to pass very swiftly; for, indeed, every day I felt so much more interested in watching closely how well you managed your household affairs, that, believe me, you have quite spoiled me, especially with your recherché style of cookery, which even now I cannot make out how you could do it at such moderate expense: and, apropos of cooking, Mr. L., expecting me home to dinner, had, I have no doubt, a long interview and discussion with Cook respecting the bill of fare. “Well, sir,” I will suppose she said, “what can be better than a fine fat goose, stuffed with sage and ingyons[2]; we have a very fine ’un hanging in the larder.” (You must observe, dear, that my cook is plain in every way.) “A very excellent notion that, Cook; nothing can be better than a good goose;” was no doubt, my husband’s answer, who, although very fond of a good dinner, cannot endure the trouble of ordering it.

Well, then, here I am in my little drawing-room (the window slightly open), enjoying the fresh country air, which seems to have been amalgamated with a strong aroma from the aforesaid goose, especially the sage and onions; and I am almost certain that the inseparable applesauce is burnt or upset on the stove, from the brown smoke now ascending from the grating over the kitchen window. This style is now to me quite unbearable, and I mean to have quite a reform in my little establishment, and first of all to bring up my daughter in the way recommended by Mr. B. to his friend, to make her more domesticated than I am myself, as I begin to perceive that a knowledge of household affairs is as much required as intellectual education; and, for my part, I have come to the determination of adopting your system of management as closely as possible; but first, you must know, that, without your scientific advice, it will be totally impossible; therefore I beg to propose (if you can afford the time) that you will, by writing, give me the description how you lay out your breakfast-table, with the addition of a few receipts for the making of rolls and the other breakfast bread, which I so much enjoyed while with you; even how to make toast, and more especially how you make coffee, chocolate, cocoa (tea, of course, I know). And should this meet your approbation, I mean to make a little journal, which may some day or other be useful to our families and friends.

Until I hear from you I shall be waiting with anxiety for your decision upon this important and domestic subject.

Yours very sincerely,  

ELOISE.




From Mrs. B——, in reply.

Bifrons Villa; Jan. 3d, 1849.


MY DEAR ELOISE,—In answer to yours, I agree, with the greatest pleasure, to contribute towards your domesticated idea, which, I must say, is very original, and may, as you observe, prove useful; but why should we confine our culinary journal to breakfast only? why not go through the different meals of the day? that is, after breakfast, the luncheon; then the nursery-dinner at One; and here it strikes me that, in that series, we might introduce some receipts, to be called Comforts for Invalids; even our servants’ dinners and teas; then the early dinner at two or three for people in business, the parlor-dinner at six, the coffee after dinner, and even suppers for a small ball or evening party; but all on a moderate scale, leaving the aristocratic style entirely to its proper sphere.

To show my approbation of your idea, I enclose herewith the first receipt, How to make Toast.





BREAKFASTS.
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WHEN we first commenced housekeeping, we were six in family, five of whom breakfasted together, the three young men in the shop, Mr. B——, and myself. The cloth was laid by the servant girl at half-past seven precisely; at ten minutes to eight I used to make tea, and at eight o’clock we were seated at breakfast, which was composed merely of bread and butter at discretion, fresh water cresses when plentiful, or sometimes boiled eggs, and for variation, once a week, coffee, and if in the winter, we had toast, which I never suffered any servant to prepare more than five minutes before we were seated, for, if standing any time, the dry toast becomes tough, and the buttered very greasy, and consequently unpalatable, as well as indigestible. Twenty minutes only was the time allowed for breakfast, after which the table was cleared, the cloth carefully folded and put by for the next morning, for we kept a separate one for dinner, and imposed the fine of a half-penny upon any one who should spill their tea or coffee over the cloth by carelessness. Such was always my plan when in business; for you must know as well as myself, it is not only the expense of the washing, but the continual wear and tear of the linen, which make such frequent washings so ruinous, but my cloth used always to look clean, and I am confident that not less than five pounds a-year were saved on that very trifling matter, and you know we thought as much then of five pounds as we perhaps now do of twenty.

Before partaking of a breakfast, you must provide the materials (which I always select of the best quality), and require to know how to prepare them. I shall, therefore, give you a series of every description of articles which may properly be partaken of at the breakfast-table.

FIRST SERIES OF RECEIPTS.
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PERHAPS some housekeepers may laugh at the presumption of M. Soyer in attempting to give a formal receipt for so trifling a matter as making a piece of toast. But, in Cookery, there are no trifles[1q]. Every preparation of food, however simple, requires thought, care, and experience. Among the unpleasantnesses of our breakfast-tables, there are none more common than poor toast.—Ed.





1. Toast.—Procure a nice square loaf of bread that has been baked one or two days previously (for new bread cannot be cut, and would eat very heavy), then with a sharp knife cut off the bottom crust very evenly, and then as many slices as you require, about a quarter of an inch in thickness (I generally use a carving-knife for cutting bread for toast, being longer in the blade, it is more handy, and less liable to waste the bread); contrive to have rather a clear fire; place a slice of the bread upon a toasting-fork, about an inch from one of the sides, hold it a minute before the fire, then turn it, hold it before the fire another minute, by which time the bread will be thoroughly hot, then begin to move it gradually to and fro until the whole surface has assumed a yellowish-brown color, when again turn it, toasting the other side in the same manner; then lay it upon a hot plate, have some fresh or salt butter (which must not be too hard, as pressing it upon the toast would make it heavy), spread a piece, rather less than an ounce, over, and cut into four or six pieces; should you require six such slices for a numerous family, about a quarter of a pound of butter would suffice for the whole; but cut each slice into pieces as soon as buttered, and pile them lightly upon the plate or dish you intend to serve it. This way you will find a great improvement upon the old system, as often in cutting through four or five slices with a bad knife, you squeeze all the butter out of the upper one, and discover the under one, at the peril of its life, swimming in an ocean of butter at the bottom of the dish.

N.B. The warming of the bread gradually through, on both sides, is a very great improvement upon the quality of the toast; it may give a trifle more trouble, but still it is quicker done, and much lighter.

All kinds of toast require to be done the same way, but if to be served under a bird, eggs, or kidneys, it requires to be toasted drier.

Being in every way an economist, I have generally saved the remnants of the loaf that have become too dry to be eaten as bread, and by just dipping them in warm water, toasting them gradually, and buttering them, I have generally found that they have been eaten in preference, but their being stale is a secret of my own, which, if divulged, would prevent their ever being eaten after.



2. Dry Toast.—Ought not to be toasted until quite ready to serve; when done, place it in a toast-rack, or standing upon its edges, one piece resting against another; any kind of toast that has been made half an hour is not worth eating.



3. To toast Muffins (for Receipt, see No. 6.)—Just open, half an inch deep, the sides of the muffins, exactly in the centre, with a knife, then put your toasting-fork in the middle of the bottom, hold it a little distance from the fire, until partly warmed through, when turn it and put it again to the fire until it becomes lightly toasted, when again turn it to toast the other side; when done, pull it open, spread a thin layer of butter on each side, close them together; lay them upon a plate, then with a sharp knife divide them across the middle, and serve very hot. If more than one muffin is required, cut them all separately, and pile them lightly one upon another, on the plate; when well prepared, they are, in my opinion, a very great luxury, obtainable at a trifling expense.



4. To toast Crumpets.—Crumpets stand lower in the general estimation of the public, probably from not being so distingué, and having the misfortune to be cheaper than their sister muffins; but, for all that, the poor ought never to be forgotten, and a crumpet toasted as follows is not to be despised. Choose your crumpets fresh if possible, though they are not bad after having been made three or four days; toast them by warming both sides first, like muffins, then give them a nice light brown color on each side, lay them in a plate, and spread some rather soft butter lightly upon each side; cut in halves with a sharp knife, and serve; half a pat of butter to each crumpet is quite sufficient. If you have several to serve, lay them separately upon a large hot dish; some people lay them one upon the other, which is a very bad plan, as it causes the under ones to eat like a piece of dough, and such food cannot be wholesome. Crumpets require to be toasted rather quick.



5. To make Rolls and other Breakfast Bread.—Put four pounds of flour into an earthen pan, make a hole in the centre, in which put three parts of a pint of warm water, to which you add a gill of white brewer’s yeast, free from bitter, mix a little flour to form a leaven, which set in a warm place to rise (it must be allowed to remain until the leaven has risen and begun to fall), then add a little salt and a pint of warm milk, form the whole into a flexible dough, which keep in a warm place for another hour; it is then ready, and may be moulded into the form of rolls, twists, little crusty loaves, or any shapes most pleasing for the breakfast-table.



6. To make Muffins.—Mix a quart of warm water in which you have dissolved a quarter of a pound of German yeast, with sufficient flour to form a stiffish batter, which let remain in a warm place four hours, then stir the mixture down, and break it into pieces weighing a quarter of a pound each, which mould round with your hands, and put into wooden trays containing a round bed of flour for each; let them remain in a warm place two hours to prove, when have your muffin-stove hot; have a round piece of iron; place on the fire to get hot; set the muffins upon it, and when nicely risen, turn them gently over, baking them upon the stove until sufficiently set, when they are done; they will take about ten minutes baking if the stove is at the proper heat, which is known by throwing a little flour on it and becoming brown. Muffins may also be made of brewer’s yeast, but then they would require longer proving, and great care must be taken that the yeast be not bitter.



7. To make Crumpets.—Mix a gill of brewer’s yeast, free from bitter, with two quarts of water, just lukewarm, to which add sufficient flour to make a thinnish batter, and let it stand six hours in a warm place, when stir it well with a wooden spoon, and let it remain four hours longer; have the muffin-stove hot, upon which lay a number of tin hoops, the size of crumpets, pour a small ladleful of the batter into each hoop, and when the top is covered with small bladders, turn them quickly over (hoops and all) with a large palate knife, and in about five minutes afterwards they will be sufficiently baked.



8. Rusks.—Put three pounds of flour upon a dresser, make a hole in the middle, into which put two ounces of German yeast, dissolved in a pint of warm water, mix a little of the flour in, and leave it half an hour in a warm place to rise, then add two ounces of powdered sugar, and a quarter of a pound of butter, dissolved in half a pint of warm water; mix the whole into a dough, and let it remain in a warm place until well risen, when work it down with the hands, divide it in three pieces, each of which form into a long roll about two inches in thickness, place them upon a buttered baking-sheet, four inches apart, and put them in a warm place to prove, occasionally moistening the tops with milk; bake them in a moderate oven; when cold, cut them in slices the thickness of a penny piece, which lay upon a clean baking-sheet, and put into a warm oven, when well browned upon one side, turn them over, put them again into the oven until the other side is browned, when they are done and ready for use.



9. Tops and Bottoms.—Make a dough exactly as described in the last, but using only half the butter; have a deep-edged baking-sheet well buttered, and when the dough is ready, turn it on to a dresser, well floured; divide into small pieces the size of walnuts, which mould into round balls, and place close together upon the baking-sheet; put them in a warm place to prove, and bake well in a moderate oven; when cold, divide and cut each one in halves (making a top and bottom) which brown in the oven as directed for rusks.



10. Buns.—Put three pounds of flour in an earthen pan, make a hole in the middle, in which put two ounces of German yeast, dissolved in three parts of a pint of warm water, and stir in a little of the flour, forming a thinnish batter, let it remain in a warm place nearly an hour, until well fermented, when add half a pound of sugar, a few currants, and half a pound of butter, dissolved in nearly a pint of warm milk, mix the whole well together, making a soft but dry dough; let it remain in a warm place until it rises very light, when turn it out of the pan on to a board; work it well with the hands, shaking flour over lightly, then mould it into small round balls, double the size of walnuts, which place upon a buttered baking-sheet, four inches apart; moisten the tops with milk; put them in a warm place to prove, not, however, permitting them to crack, and bake them in a hot oven.

11. —Brioche Rolls.—Put four pounds of flour upon a dresser, one pound of which put on one side, make a hole in the middle into which pour nearly three parts of a pint of warm water, in which you have dissolved an ounce of German yeast; mix it into a stiff but delicate paste, which roll up into a ball: cut an incision across it, and lay it in a basin well floured, in a warm place, until becoming very light, then make a large hole in the centre of the three pounds of flour, into which put half an ounce of salt, two pounds of fresh butter, half a gill of water, and sixteen eggs, mix it into a rather softish flexible paste, which press out flat, lay the leaven upon it, folding it over and working with the hands until well amalgamated, flour a clean cloth, fold the paste in it and let remain all night. In the morning mould them into small rolls; put them upon a baking-sheet, and bake in a moderate oven. Unless your breakfast party is very large, half the above quantity would be sufficient; but these rolls being quite a luxury, I only make them upon very especial occasions.



12. How to choose Eggs.—New-laid eggs should not be used until they have been laid about eight or ten hours, for that part which constitutes the white is not properly set before that time, and does not until then obtain their delicate flavor; that which is termed milk in eggs being, according to my opinion, very insipid; but that entirely depends upon fancy.

Nothing being more offensive than eggs in a state of decomposition, it is very important that every person should know how to detect them (especially in the winter), if, by shaking them, they sound hollow, you may be certain they are not new-laid, and not fit to be boiled for breakfast: but, if broken, they may prove fit for any other culinary purpose, except for soufflés, for which eggs must be very fresh. The safest way to try them is to hold them to the light, forming a focus with your hand; should the shell be covered with small dark spots, they are very doubtful, and should be broken separately in a cup, and each egg smelt previous to using; if, however, in looking at them, you see no transparency in the shells, you may be sure they are rotten and only fit to be thrown away; the most precise way is, to look at them by the light of a candle; if quite fresh, there are no spots upon the shells, and they have a brilliant light yellow tint; in the spring of the year, it would be scarcely excusable to use any eggs that are not quite fresh.



13. Eggs for Breakfast,—plain boiled.—Put about a pint of water to boil in any kind of small stewpan (or saucepan) over the fire; when boiling, put in two or three fresh eggs, gently, with a spoon, being particular not to crack them or allow them to boil too fast, or the interior of the eggs would partly escape before they were set, giving them an unsightly appearance, and entirely prevent their cooking regularly: three minutes is sufficient to cook a full-sized egg, but if below the average size, two minutes and a half will suffice.



14. Eggs au Beurre: a new method.—Let the eggs boil six minutes instead of three, then take them out, dip them for two seconds in cold water, crack and peel off the shells, and lay them in a hot plate (they will remain quite whole if properly done), cut each egg in halves lengthwise, spread a little fresh butter and sprinkle a little salt over the interior, and eat them very hot.

Eggs done in this manner are delicate and digestible.



15. To boil Eggs hard.—Never boil eggs for salads, sauces, or any other purposes, more than ten minutes, and when done place them in a basin of cold water for five minutes to cool: take off their shells, and use them when required.

Nothing is more indigestible than an egg too hard-boiled.



16. Poached Eggs.—Put a pint of water in a stewpan, with four teaspoonfuls of vinegar and half a teaspoonful of salt, place it over the fire, and when boiling, break your eggs into it as near the surface of the water as possible, let them boil gently about three minutes; have rather a thin piece of toast, as described (No. 1), upon a dish, take the eggs out carefully with a small slice, lay the slice with the eggs upon a cloth for a second to drain the water from them, set them carefully upon the toast, and serve very hot. If the eggs are fresh they will look most inviting, but the way of breaking and boiling them must be most carefully attended to, and care should be taken not to boil too many together; if the yolks separate from the white it may be presumed that the egg is not fresh, but it may be eatable, for the same thing may happen through awkwardness in poaching.

Again, the toast upon which they are served may be buttered either with plain or maître d’hôtel butter, or two small pats of butter may be melted, without boiling it, and poured over, or a little melted butter sauce, or the same with the addition of a little maître d’hôtel butter poured over when just upon the point of boiling, or a little anchovy butter instead of the other; thus you may be able to indulge in nice little luxuries at a trifling expense.



17. Toast and Eggs.—Break three eggs into a small stewpan, add a saltspoonful of salt, a quarter of that quantity of pepper, and two ounces of fresh butter (the fresher the better), set the stewpan over a moderate fire, and stir the eggs round with a wooden spoon, being careful to keep every particle in motion, until the whole has become a smooth and delicate thickish substance; have ready a convenient-sized crisp piece of toast, pour the eggs upon it, and serve immediately.



18. Eggs sur le Plat.—Lightly butter a small oval dish, upon which break two, three, or more eggs without breaking the yolks, season lightly with a little white pepper and salt, put a few small pieces of butter here and there upon them, and then set the dish in a small oven, where let it remain until the whites become set, but by no means hard, and serve hot; if the oven is moderately hot, they will take about ten minutes; if no oven, put the dish before the fire, turning it round now and then until the eggs are set regular. This is a most excellent dish.



19. Omelettes may also be served for breakfast with great advantage, being very relishing, especially the omelettes aux fines herbes, au lard, and aux champignons, but as they are considered to belong to the dinner, they will be given in that series of receipts.



20. Herring Toast Sandwich.—Choose a bloater for this purpose not too dry, which split in two, cutting it down the back; lay them upon a plate and pour a pint of boiling water over; let them soak five minutes, when lay them upon a cloth to dry; then broil them very gradually upon a gridiron; when well done, which will be in about four or five minutes, have ready two thin slices of toast, made very crisp, butter them lightly, then take away all the bones from the herrings, lay the fleshy parts equally upon one piece of toast and cover with the other: serve very hot.



21. Toast and Eggs with Herring.—Prepare your toast and eggs as directed (No. 17), but previous to pouring the eggs over, lay the flesh of a herring as directed in the last, and pour the eggs over that. Herrings upon toast, with a layer of mashed potatoes over, is also very good.

Dried haddock may also be served the same, as also may sardines, but they being ready-cooked, are laid over cold without splitting them; they are very delicious; if wanted hot, set them a few minutes before the fire.



22. Fish for Breakfast,—Bloated Herrings.—They require to be freshly salted, for if dry they are quite rank and unpalatable; scrape them lightly with a knife, and wipe them well with a cloth; pass the point of a knife down the back from head to tail, making an incision about a quarter of an inch in depth; place them upon the gridiron over a sharp fire; they will take about six minutes to cook, of course turning them occasionally; when done, put them upon a hot dish, open the backs, and place half a small pat of butter in each; again close them: cooked this way they are delicious, especially if they are real bloaters. Another way is to cut them quite open and broil them flat upon the gridiron, and serve quite plain; this way they are done much more quickly. Or, if nice and fresh, oil half a sheet of white paper for every fish, in which fold them and broil fifteen minutes over a slow fire, turning them over three or four times, and serve in the papers. Should you have any that have become dry, soak them about twenty minutes in lukewarm water, and proceed as first directed. (Same process will do for red herrings.)



23. Dried Haddock.—A very excellent thing for breakfast, but they never ought to be cooked whole, for one side being thinner than the other is of course dried up before the other is much more than half done, especially the larger ones; the better plan is to cut them in halves lengthwise, put them upon the gridiron over a moderate fire, keeping them frequently turned, and taking the thinnest half off first; the thickest will require about ten minutes to cook it thoroughly; when done, spread a pat of fresh butter over, and serve upon a very hot dish.

Haddocks may also be skinned and broiled in oiled paper, but of course would take rather more time in cooking.



24. Whitings.—Of all the modes of preparing and dressing whitings for breakfast I cannot but admire and prize the system pursued by the Scotch, which renders them the most light, wholesome, and delicious food that could possibly be served for breakfast: their method is, to obtain the fish as fresh as possible, clean and skin them, take out the eyes, cover the fish over with salt, immediately after which take them out and shake off the superfluous salt, pass a string through the eye-holes, and hang them up to dry in a passage or some place where there is a current of air; the next morning take them off, just roll them lightly in a little flour, broil them gently over a slow fire, and serve very hot, with a small piece of fresh butter rubbed over each, or serve quite dry if preferable.



25. Slips or Small Soles.—When cleaned, season them with a little pepper and salt, dip lightly into flour, and broil them slowly over a moderate fire about ten minutes, or according to the size; when done, place them upon a hot dish, pour two tablespoonfuls of cream over and serve immediately. They may of course be served dry, but pouring the cream over is a new and very good idea. Nothing but small white fish could be tolerated for breakfast.



26. Sprats when nicely cooked are very commendable. Dip them lightly into flour, and place them upon a gridiron over a slow fire; when about half done, turn them; when done (which would be in about five minutes from the time you put them on), serve dry in a very hot dish.



27. Meat for Breakfast,—Sheep’s Kidneys.—Procure as many as you may require for your party, about one each is generally sufficient; be sure that they are fresh, which any person can ascertain by smelling, if not able to judge by their appearance; cut them open very evenly lengthwise, down to the root, but not to separate them; then have some small iron or wooden skewers, upon which thread the kidneys quite flat, by running the skewer twice through each kidney, that is, under the white part; season them rather highly with pepper and salt, and place them upon a gridiron (the inside downwards), over a sharp fire; in three minutes turn them over, and in about six they will be sufficiently done; then take them off the skewers, place them in a very hot dish, and serve immediately. In opening them be careful to cut them in the centre, for should one half be thicker than the other, one would be dried before the other was sufficiently cooked.



28. Kidneys on Toast.—Prepare the kidneys precisely as in the last, but when done have ready a piece of hot toast, which butter lightly; lay the kidneys upon it; have ready a small piece of butter, to which you have added a little pepper, salt, and the juice of half a lemon; place a small piece in the centre of each kidney, and when melted serve.



29. Kidney bread-crumbed, à la Maître d’Hôtel.—Prepare the kidneys as before, and when upon the skewer, have ready upon a plate an egg well beat up with a fork; season the kidneys with a little salt and pepper, dip them into the egg, then lightly cover them with bread-crumbs, put them upon the gridiron, which place over a moderate fire, broil them about ten minutes, turning them when half done, have ready a little maître d’hôtel butter, put about half an ounce in each kidney, and serve immediately upon a very hot dish; by the time it gets upon the table the butter will be melted, and they eat very relishing; dressed this way they may also be served upon toast.



30. Sautéd Kidneys.—Should you not have a fire fit for broiling, put an ounce of butter into a sauté-pan (which of course must be very clean), cut the kidney in halves lengthwise; and when the butter is melted, lay them in, the flat side downwards, having previously well seasoned them with pepper and salt; set the pan on a moderate fire three minutes, then turn them, place them again upon the fire until done; when have ready a piece of dry toast, which place upon a hot dish, pour the kidneys with the butter and gravy over and serve very hot, care must be taken in sautéing that the butter does not become burnt.

Another way is to sprinkle about a teaspoonful of chopped eschalots, or onions, over them whilst being sautéd; this materially changes the flavor, and meets the approbation of many.

For the cooking of mutton chops, steaks, cutlets, broiled fowl, broiled bones, or remnants of poultry or game, I must refer you to where they are given as receipts for the dinner-table.



31. Bacon and Ham, how to choose both fit for broiling.—Ham for broiling ought not to be too old or too dry, it would perhaps eat rank: nothing requires more care than broiling. Either get a slice of ham weighing a quarter of a pound or two ounces, which lay on your gridiron; put them over the fire; it will take perhaps five minutes, if the fire is good, and more, of course, if slow, but in that short space of time turn them three or four times, and it is done. Proceed the same if you want to serve it with poached eggs, but be careful that the eggs be ready at the same time as the bacon or ham, or both would eat badly. If you happen to have a whole ham by you for that purpose only, begin to cut the slices in a slanting direction and the same thickness, and proceed to the end of the ham with the remainder; it will prove more profitable to broil with greens, peas, broad beans, &c., &c.

To sauté it, put a little butter or good fat in the pan; set it on the fire with your slice in it, sauté very gently, turning very often, and serve it on very thin toast.



32. Ham and Eggs.—While your ham is doing, break two fresh eggs in the pan, season slightly with salt and pepper, set it before the fire till the eggs are delicately done, and slip them whole carefully into your dish, without breaking the yolk.



33. Bacon.—The streaky part of a thick flank of bacon is to be preferred; cut nice slices not above a quarter of an inch thick, take off the rind, put to broil on the gridiron over a clear fire, turn it three or four times in the space of five minutes; this will be all the cooking required: serve it very hot. Though this is the best part, the whole of the bacon is still good, especially if not rank, which can be easily detected by its yellowish color: if too dry or salt, after it has been cut in slices, dip it into a little vinegar and water three or four times, and sauté as usual, it will make it softer and less salt: serve as usual. If any remain after a dinner of boiled bacon, it is also very good broiled or fried for next day’s breakfast.



34. Sausages.—Sausages are very frequently esteemed for breakfast. By all means, never use them, except you are confident that they are fresh. The skin must be transparent, that the meat should be seen through; they keep good two or three days in a cold place in summer, nearly a week in winter (with care). For the receipt how to make them in the homely way, see future letter.



35. Sausages, how to cook them.—Prick them with a pin all round about twenty times, put them on the gridiron over a gentle fire, turn three or four times, by doing which you will have them a very nice yellow color; dish them, and serve them very hot.



36. Sautéd Sausages.—If your fire smokes, it is preferable to sauté them; put some butter in the pan, with four sausages; after you have pricked them as before-mentioned, sauté gently, a few minutes will do them, turn them often; in many instances a thin slice of bread sautéd in the fat they have produced is a great improvement; save the fat, as it is always useful in a kitchen. In case you are in a hurry to do them, throw them into hot water for one minute previously to their being broiled or sautéd; they will then be the sooner cooked, and even eat rather more relishing to a delicate stomach, having extracted the oil from the skin; they may also be fried in the frying-pan.



37. Black Puddings, broiled.—Make about six or eight incisions through the skin with a knife, in a slanting way, on each side of the pudding; put it on the gridiron for about eight minutes, on rather a brisk fire, turn it four times in that space of time, and serve it broiling hot.

I should recommend those who are fond of black puddings to partake of no other beverage than tea or coffee, as cocoa or chocolate would be a clog to the stomach. In France they partake of white wine for breakfast, which accounts for the great consumption of black pudding. Now really this is a very favorite dish with epicures, but I never should recommend it to a delicate stomach.


ON COFFEE.—Coffee, which has now come so generally into use, originally came from Arabia, where it has been known from time immemorial, but was brought into use in England in the year 1653; as it is not generally known how it was introduced, I will give you the account of it from “Houghton’s Collection,” 1698. “It appears that a Mr. Daniel Edwards, an English Merchant of Smyrna, brought with him to this country a Greek of the name of Pasqua[3], in 1652, who made his coffee; this Mr. Edwards married one Alderman Hodges’s daughter, who lived in Walbrook, and set up Pasqua for a coffee-man in a shed in the churchyard in St. Michael, Cornhill, which is now a scrivener’s brave-house, when, having great custom, the ale-sellers petitioned the Lord Mayor against him, as being no freeman. This made Alderman Hodges join his coachman, Bowman, who was free, as Pasqua’s partner; but Pasqua, for some misdemeanor, was forced to run the country, and Bowman, by his trade and a contribution of 1000 sixpences, turned the shed to a house. Bowman’s apprentices were first, John Painter, then Humphrey, from whose wife I had this account.” Having examined the renter churchwarden’s book of St. Michael, Cornhill, I find that the house or shed Bowman built is now part of the Jamaica Coffee-House[4]; it was rebuilt by Bowman, after the fire, in 1667.

It is a very remarkable fact that but few persons in England know how to make good coffee, although so well supplied with the first quality of that delicious berry; but, by way of contrast, I must say that the middle classes of France are quite as ignorant of the method of making tea.

I remember, upon one occasion, whilst staying at Havre with Mr. B., where we were upon a visit at the house of one of his agents, who invited a few of his friends to meet us at a tea-party à l’Anglaise, as they used to call it, about an hour previous to tea, and previous to the arrival of the guests, I was walking upon the lawn before the house, when my attention was attracted by a cloud of steam issuing from the kitchen-window, smelling most powerfully of tea: my curiosity led me to the kitchen, where I found the cook busily engaged making cocoa and most delicious coffee, but preparing the tea in a ridiculous fashion, the leaves of which were in an awful state of agitation, attempting as it were to escape from an earthen pot at the side of the fire, in which the delicious soup we had for dinner was made a few hours previously. (See Pot-au-Feu[5].)

“My dear girl,” said I (in French), “what process do you call that of making tea? it never ought to be boiled.”

“I beg your pardon, Madame,” says she, “master and mistress like it well done, and it will be another short half-hour before it is properly cooked (ce sera alors copieux).”

“You are decidedly wrong,” said I, “and I shall be most happy to show you the way we make it in England.”

“Yes, I know what you mean, Madame,” replied she; “I used to make it that way before, but no one liked it, that is, to boil it one hour in a copper-pan over a charcoal fire.” Upon which I retired, making a most comical grimace, to refrain from laughing at her still more ridiculous fashion.

You must, however, observe that this occurred nearly twelve years ago, and I have no doubt but a reform has taken place since then by the continual traffic of the English through that part of the country. I must say, with respect to ourselves, we do not make quite such a blunder respecting coffee, but still our middle classes very seldom enjoy the aroma of that delicious beverage, which should be made as follows:

Choose the coffee of a very nice brown color, but not black (which would denote that it was burnt, and impart a bitter flavor); grind it at home if possible, as you may then depend upon the quality; if ground in any quantity, keep it in a jar hermetically sealed. To make a pint, put two ounces into a stewpan, or small iron or tin saucepan, which set dry upon a moderate fire, stirring the coffee round with a wooden spoon continually until it is quite hot through, but not in the least burnt; should the fire be very fierce, warm it by degrees, taking it off every now and then until hot (which would not be more than two minutes), when pour over a pint of boiling water, cover close, and let it stand by the side of the fire (but not to boil) for five minutes, when strain it through a cloth or a piece of thick gauze, rinse out the stewpan, pour the coffee (which will be quite clear) back into it, place it upon the fire, and, when nearly boiling, serve with hot milk if for breakfast, but with a drop of cold milk or cream if for dinner.

To prove the simplicity of this mode of making coffee, I shall here give a repetition of the receipt as it actually is:





38. Put two ounces of ground coffee into a stewpan, which set upon the fire, stirring the powder round with a spoon until quite hot, when pour over a pint of boiling water; cover over closely for five minutes, when pass it through a cloth, warm again, and serve.[1]


The foregoing proportions would make coffee good enough for any person, but more or less coffee could be used, if required; the cloth through which it is passed should be immediately washed and put by for the next occasion. A hundred cups of coffee could be made as here directed in half an hour, by procuring a pan sufficiently large, and using the proper proportions of coffee and water, passing it afterwards through a large cloth or jelly-bag.





39. Coffee, French fashion.—To a pint of coffee, made as before directed, add a pint of boiling milk, warm both together until nearly boiling, and serve. The French never use it any other way for breakfast.



40. White Coffee, a new style.—Put two ounces of unground coffee, slightly roasted, into a clean stewpan, which set upon a moderate fire, slowly warming the coffee through, shaking the stewpan round every half-minute; when very hot, which you will perceive by the smoke arising from it, pour over half a pint of boiling water, cover the stewpan well, and let it infuse by the side of the fire for fifteen minutes, then add half a pint of boiling-hot milk, pass the coffee through a small fine sieve into the coffee-pot or jug, and serve with white sugar-candy or crystallized sugar; it is, as you will perceive, a great novelty, and an agreeable change; but if by neglect you let the coffee get black, or the least burnt, do not attempt to make use of it; it should only be sufficiently charred to break easily in a mortar if required.



41. Coffee, made with a filter.—To make a quart; first put a pint of boiling water through the filter to warm it, which again pour away, then put a quarter of a pound of ground coffee upon the filter, upon which put the presser lightly, and the grating, pour over half a pint of boiling water, let it drain three or four minutes, then pour over a pint and a half more boiling water; when well passed through, pour it into a clean stewpan, which set at the corner of the fire until a light scum arises, but not boiling; pour it again through the filter, and when well drained through, pour into the coffee-pot, and serve with hot milk, or a little cream, separately.



42. Another way, more economical.—Proceed as in the last, but draining the coffee through once only, and serve, after which pour another quart of boiling water over the coffee-grounds, which, when drained through, reserve, and boil up for the next coffee you make, using it instead of water, and an ounce less coffee.


TEA is, without doubt, one of the most useful herbs ever introduced into England, which was in the year of the fire of London, 1666: it has replaced an unwholesome and heavy drink (ale) which used to be partaken of previously, and has created habits of sobriety. It is indigenous to China, Japan, and Siam, and consists of many varieties, the proper mixing of which constitutes the great art of a tea-dealer. It is exceedingly useful in many cases of sickness, and particularly after having partaken of any liquor to excess, or after extraordinary fatigue. When new, it is a narcotic; but when old it has a different effect,[2] and in its native country is never partaken of until a year old, and not then, unless exceedingly desiccated. I cannot recommend you any one in particular, as that depends on taste; but this I advise, that when you have a kind to your liking, to keep to it.

And now, my dear friend, without wishing in the least to offend you, or attempting to aggravate your good nature, I must beg to contradict your assertion made at the commencement of our undertaking, where you say, respecting tea, of course I know how to make it; you made it whilst staying at our house occasionally, and Mr. B. found there was a great difference between it and mine. But to tell you the truth respecting tea, I have a little secret of my own, being a discovery which I made a short time ago by accident. Whilst in the act of making tea, I had just put the dry tea in the pot, when I heard a fearful scream up-stairs in the drawing-room; rushing there, I found my little girl had had a severe fall in reaching something from the chimney-piece, the stool upon which she stood having upset: twenty minutes at least had elapsed before I returned to my tea (which, being alone, I was in no particular hurry for), when I found that the servant, thinking there was water in the pot, and fearing the tea would be spoiled, put it into the oven, which was rather hot; when she brought it to me, I was rather annoyed, when all at once it struck me that the leaves being hot through, the tea would not require so long to draw; I then filled the teapot with boiling water, and in a minute afterwards had a most delicious cup of tea, since which I have adopted the system upon all occasions, and am now having made a small spirit-lamp to warm the pot and leaves, as the oven is not always hot: it may, however, be made hot in front of the fire, but not too close of course. I gave the receipt to one of our neighbors, who actually laughed at the idea, but never tried it, saying, “We cannot teach anything to our grandmothers, and that what did for them would do for us.” Now what could you say to such people? why nothing, but let them alone, as I shall do for the future. But you, my dear, I know have better sense; proceed as I have directed, and you will find it a great improvement. Put your tea in the pot a quarter of an hour before ready for it, warming both tea and pot, fill with boiling water, and leave it from three to five minutes to draw, when it is quite ready.




CACAO[6] was first known in Europe after the discovery of America, and it retains its Indian name; of course, it was first used in Spain, and did not come into use in England until much later; and we find that there was imported into England, in the year 1694, about 13,000 lbs. weight of it; at the present day there was, in 1848, 410,000 lbs. It is a long fruit, about five to eight inches, and three or four thick, which contains about thirty nuts: the tree grows to only a few feet in height.

In the course of my experiments, I have found that the shell is almost as nutritious as the kernel, with less oily particles in it, which, to many, are unpleasant.



43. Chocolate.—Scrape two ounces of the cake, which put into a stew or saucepan, with a gill of water[7], upon the fire, keeping it stirred with a wooden spoon until rather thick, when work it quickly with the spoon, stirring in half a pint of boiling milk by degrees; serve very hot, with sugar separate.



44. Chocolate made in the Italian method.—Procure a regular chocolate-pot[8] with a muller[9], the handle of which comes through the lid, one might be procured at any brazier’s, put in two ounces of chocolate (scraped), over which by degrees pour a pint of boiling milk, put on the lid, with the muller inside, which keep well moving, setting the pot upon the fire, and when very hot and frothy, serve.



45. Cocoa.—Put a
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COMFORTS FOR INVALIDS.
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