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PREFACE.
THE LADY’S OWN COOKERY BOOK.
GENERAL DIRECTIONS.
A CATALOGUE OF THINGS IN SEASON.
JANUARY.
FEBRUARY.
MARCH.
APRIL.
MAY.
JUNE.
JULY.
AUGUST.
SEPTEMBER.
OCTOBER.
NOVEMBER.
DECEMBER.
GENERAL RULES FOR A GOOD DINNER.
A DINNER FOR FOURTEEN OR SIXTEEN PERSONS.
First Course.
DINNER FOR TWELVE OR FOURTEEN PERSONS.
DINNER FOR TEN OR TWELVE PERSONS.
DINNER FOR EIGHT PERSONS.
DINNER FOR SIX PERSONS.
DINNER FOR FOUR PERSONS.
SOUPS.
Almond Soup.
Asparagus Soup.
Another.
Calf’s Head Soup.



Carrot Soup.
Another.
Clear Soup.
Clear Herb Soup.
Cod’s Head Soup.
Crawfish Soup.
Crawfish, or Lobster Soup.
Curry or Mulligatawny Soup.
Eel Soup.
Fish Soup.
French Soup.
Friar’s Chicken.
Giblet Soup. No. 1.
Giblet Soup. No. 2.
Giblet Soup. No. 3.
Gravy Soup. No. 1.
Gravy Soup. No. 2.
Gravy Soup. No. 3.
Hare Soup.
Another.
Hessian Soup.
Another.
Mock Turtle Soup. No. 1.
Mock Turtle. No. 2.
Mock Turtle. No. 3.
Mock Turtle. No. 4.
Mulligatawny Soup. No. 1.
Mulligatawny Soup. No. 2.
Mulligatawny Soup. No. 3.



Onion Soup. No. 1.
Onion Soup. No. 2.
Onion Soup. No. 3.
Ox Head Soup.
Another.
Green Pea Soup. No. 1.
Green Pea Soup. No. 2.
Green Pea Soup. No. 3.
Green Pea Soup. No. 4.
Green Pea Soup. No. 5.
Green Pea Soup. No. 6.
Winter Pea Soup.
Pea Soup. No. 1.
Pea Soup. No. 2.
Pea Soup. No. 3.
Pea Soup. No. 4.
Portable Soup.
Potato Soup.
Rabbit Soup.
Root Soup.
Scotch Leek Soup.
To brown or colour Soup.
Seasoning for Soups and Brown Sauces.
Soup. No. 1.
Soup. No. 2.
Soup. No. 3.
Soup without Meat.
Soup for the Poor.
Another.



Soup and Bouilli
Soupe à la Reine, or Queen’s Soup.
Another.
Soupe Maigre. No. 1.
Soupe Maigre. No. 2.
Soupe Maigre. No. 3.
Soupe Maigre. No. 4.
Soupe Maigre. No. 5.
Soupe Santé, or Wholesome Soup.
Spanish Soup.
Turnip Soup.
Veal Soup.
Vegetable Soup. No. 1.
Vegetable Soup. No. 2.
Vegetable Soup. No. 3.
Vegetable Soup. No. 4.
Vegetable Soup. No. 5.
Vermicelli Soup.
West India Soup, called Pepper Pot.
White Soup. No. 1.
White Soup. No. 2.
White Soup. No. 3.
White Soup. No. 4.
White Soup. No. 5.
White Soup. No. 6.
White Soup. No. 7.
BROTHS.
Broth for the Poor.
Another.



Broth for the Sick. No. 1.
Broth for the Sick. No. 2.
Broth for the sick. No. 3.
Barley Broth.
Another.
Chervil Broth for Cough.
Hodge-Podge.
Leek Porridge.
Madame de Maillet’s Broth.
Mutton Broth.
Pork Broth.
Potage.
Scotch Pottage.
Scotch Broth.
Turnip Broth.
Another.
Veal Broth. No. 1.
Veal Broth. No. 2.
Veal Broth. No. 3.
Veal Broth. No. 4.— Excellent for a Consumption.
FISH.
Carp and Tench.
Carp, to stew.
Another way.
Cod, to stew.
Cod, Ragout of.
Cod’s Head, to boil.
Crab, to dress.
Crab or Lobster, to butter.



Crab, or Lobster, to stew. No. 1.
Crab, or Lobster, to stew. No. 2.
Crab, or Lobster, to stew. No. 3.
Crawfish, to make red.
Eels broiled whole.
Eels, to collar.
Eels, to fry.
Eels, to pot.
Eels, to pickle.
Eels, to roast.
Eels, to spitchcock.
Another way.
Eels, to stew.
Another way.
Fish, to recover when tainted.
Fish, in general, to dress.
Fish, to dress in Sauce.
Fish hashed in Paste.
Fish, to Cavietch.
Gudgeon.
Haddocks, to bake.
Haddock baked.
Haddock Pudding.
Herring.
Lampreys, to pot.
Another way.
Lobsters, to butter.
Lobster Fricassee.
Lobsters, to hash.



Lobsters, to pot.
Lobsters, to stew.
Lobster Curry Powder.
Lobster Patés.
Lobster Salad.
Mackarel à la maitre d’hotel.
Mackarel, to boil.
Mackarel, to broil.
Mackarel, to collar.
Mackarel, to fry.
Mackarel, to pickle.
Mackarel, to pot.
Mackarel, to souse.
Mackarel Pie.
Mullet, to boil.
Mullet, to broil.
Mullet, to fry.
Oysters, to stew.
Another way.
Oysters, ragout of.
Oysters, to pickle.
Oyster Patés. No. 1.
Oyster Patés. No. 2.
Oyster Patés. No. 3.
Oyster Loaves.
Oyster Pie.
Perch, to fricassee.
Pike, to dress.
Pike stuffed, to boil.



Pike, to boil, à-la-Française.
Pike, to broil.
Pike in Court Bouillon.
Pike Fricandeau.
Pike, German way of dressing—delicious!
Pike, to pot.
Pike, to roast.
Pike au Souvenir.
Pike à la Tatare, or in the Tartar fashion.
Fresh Salmon, to dress.
Salmon, to dress en caisses , that is, in small paper cases.
Salmon à la Poële, or done on the Stove.
Scallops.
Shrimps, to pot.
Another way.
Smelts, to fry.
Smelts, to pickle.
Smelts, to pot.
Soles, to boil.
Soles, to boil, à-la-Française.
Soles, to stew.
Water Souchi.
Sprats, to bake.
Sturgeon, to roast.
Turbot, to dress.
Turbot, plain boiled.
Turbot, to boil.
Turbot, to boil in Gravy.
Turbot, to boil in Court Bouillon, with Capers.



Turbot, to fry.
Turbot or Barbel, glazed.
Turbot, to dress en gras , or in a rich fashion.
Turbot or Barbel, to dress en maigre, or in a lean fashion.
Turtle, to dress.
Whiting, to dry.
MADE DISHES.
Asparagus forced in French Rolls.
Eggs, to dress.
Eggs buttered. No. 1.
Eggs buttered. No. 2.
Eggs buttered. No. 3.
Eggs, Scotch.
Eggs for second Course.
Eggs to fry as round as Balls.
Eggs, fricassee of.
Eggs à la Crême.
Ham, essence of.
Maccaroni in a mould of Pie Crust.
Maccaroni, to dress. No. 1.
Maccaroni. No. 2.
Maccaroni. No. 3.
Maccaroni. No. 4.
Maccaroni. No. 5.
Maccaroni. No. 6.
Maccaroni. No. 7.
Maccaroni. No. 8.
Omelets.
Omelet. No. 1.



Omelet. No. 2.
Omelet. No. 3.
Omelet. No. 4.
Omelet. No. 5.
Omelet. No. 6.
Asparagus Omelet.
A French Omelet.
Ragout for made dishes.
Trouhindella.
MEATS AND VEGETABLES.
Artichokes, to fricassee.
Bacon, to cure. No. 1.
Bacon, to cure. No. 2.
Bacon, to cure. No. 3.
Barbicue.
Alamode Beef. No. 1.
Alamode Beef. No. 2.
Alamode Beef. No. 3.
Alamode Beef, in the French manner.
Rump of Beef, with onions.
Rump of Beef, to bake.
Rump of Beef, cardinal fashion.
Beef, sausage fashion.
Ribs and Sirloin of Beef.
Rib of Beef, en papillotes, (in paper.)
Brisket of Beef, stewed German Fashion.
Beef, to bake.
Beef bouilli.
Another way.



Relishing Beef.
Beef, to stew.
Another way.
Cold Beef, to dress.
Cold Boiled Beef, to dress.
Cold Beef, to pot.
Beef Steaks to broil.
Beef Steaks and Oysters.
Rump Steaks broiled, with Onion Gravy.
Beef Steaks, to stew.
Another way.
Beef Olives.
Another way.
Pickle for Beef.
Beef, to salt.
Beef, to salt.
Beef, to dry.
Hung Beef. No. 1.
Hung Beef. No. 2.
Hung Beef. No. 3.
Beef for scraping.
Italian Beef.
Red Beef.
Another way.
Collar of Beef.
Another.
Bisquet, to make.
Boar’s Head, to dress whole.
Brawn, to keep.



Hog’s head like Brawn.
Mock Brawn.
Cabbage, farced.
Calf’s Head.
Calf’s Head, to dress like Turtle.
Calf’s Head, to hash. No. 1.
Calf’s Head, to hash. No. 2.
Calf’s Head, to hash. No. 3.
Calf’s Head, to hash. No. 4.
Calf’s Head, to hash. No. 5.
Calf’s Head fricassee.
Calf’s Head, to pickle.
Calf’s Liver.
Cauliflowers, with White Sauce.
Celery, to stew.
Another way.
Celery à la Crême.
Scotch Collops.
Another way.
Scotch Collops, brown.
Collops, White. No. 1.
Collops, White. No. 2.
Collops, White. No. 3.
Collops, to mince.
Collops of cold beef.
Cucumbers, to stew.
Curry Powder, from a Resident in India. No. 1.
Curry Powder. No. 2.
Curry Powder. No. 3.



Curry, Indian. No. 1.
Curry. No. 2.
Curry. No. 3.
Curry. No. 4.
Curry. No. 5.
Curry. No. 6.
Curry. No. 7.
Farcie, to make.
Forcemeat, to make. No. 1.
Forcemeat. No. 2.
Forcemeat. No. 3.
Fricandeau.
Ham, to cure. No. 1.
Ham, to cure. No. 2.
Ham, to cure. No. 3.
Ham, to cure—the Thorpe way. No. 4.
Ham, to cure. No. 5.
Ham, to cure. No. 6.
Ham, to cure. No 7.
Ham, to cure. No. 8.
Ham, to cure. No. 9.
Ham, to cure. No. 10.
Ham, to cure. No. 11.
Ham, to cure. No. 12.
Ham, to cure. No. 13.
Ham, to cure. No. 14.
Ham, to cure. No. 15.
Westphalia Ham, to cure. No. 1.
Westphalia Ham, to cure. No. 2.



Westphalia Ham, to cure. No. 3.
Westphalia Ham, to cure. No. 4.
Westphalia Ham, to cure. No. 5.
Westphalia Ham, to cure. No. 6.
English Hams, to make like Westphalia. No. 1.
English Hams, to make like Westphalia. No. 2.
English Hams, to make like Westphalia. No. 3.
Green Hams.
Ham, to prepare for dressing without soaking.
Ham, to dress.
Ham, to roast.
Ham, entrée of.
Ham toasts.
Ham and Chicken, to pot. Mrs. Vanbrugh’s receipt.
Another way.
Herb sandwiches.
Hog’s Puddings, Black. No. 1.
Hog’s Puddings, Black. No. 2.
Hog’s Puddings, Black. No. 3.
Hog’s Puddings, White. No. 1.
Hog’s Puddings, White. No. 2.
Hog’s Puddings, White. No. 3.
Kabob, an India ragout.
Another way.
Leg of Lamb, to boil.
Leg of Lamb, with forcemeat.
Shoulder of Lamb, grilled.
Lamb, to ragout.
Lamb, to fricassee.



Miscellaneous directions respecting Meat.
Meat, general rule for roasting and boiling.
Meat, half-roasted or under-done.
Mustard, to make.
Chine of Mutton, to roast.
Mutton chops, to stew.
Mutton cutlets.
Mutton cutlets, with onion sauce.
Mutton hams, to make.
Haricot Mutton.
Another way.
Leg of Mutton.
Leg of Mutton in the French fashion.
Leg of Mutton or Beef, to hash.
Another way.
Loin of Mutton, to stew.
Neck of Mutton, to roast.
Neck of Mutton, to boil.
Neck of Mutton, to fry.
Saddle of Mutton and Kidneys.
Shoulder of Mutton, to roast in blood.
Shoulder, or Leg of Mutton, with Oysters.
Roasted Mutton, with stewed Cucumbers.
Mutton to eat like Venison.
Mutton in epigram.
Mushrooms, to stew brown.
Newmarket John.
Ox-cheek, to stew.
Another way.



Ox-tail ragout.
Another.
Peas, to stew.
Another way.
Green Peas, to keep till Christmas.
Another way.
Red Pickle, for any meat.
Beef Steak Pie.
Calf’s Head Pie.
Mutton or Grass Lamb Pie.
Veal Pie (common) .
Veal Pie (rich) .
Veal and Ham Pie.
Veal Olive Pie.
Beef Olive Pie.
Pig, to barbicue.
Pig, to collar.
Pig, to collar in colours.
Pig, to pickle or souse.
Pig, to roast.
Another way.
Pig, to dress lamb fashion.
Pigs’ Feet and Ears, fricassee of.
Pigs’ Feet and Ears, ragout of.
Pig’s Head, to roll.
Pilaw, an Indian dish.
Pork, to collar.
Pork, to pickle.
Another way.



Chine of Pork, to stuff and roast.
Another way.
Pork Cutlets.
Gammon, to roast.
Leg of Pork, to broil.
Spring of Pork, to roast.
Potatoes, to boil. No. 1.
Potatoes, to boil. No. 2.
Potatoes, to boil. No. 3.
Potatoes, to bake.
Potato balls.
Croquets of Potatoes.
Potatoes, to fry.
Potatoes, to mash.
Potatoes, French way of cooking.
Potatoes, à-la-Maitre d’hotel.
Rice, to boil.
Another way.
Rissoles. No. 1.
Rissoles. No. 2.
Rissoles. No. 3.
Rice.
A Robinson, to make.
Salad, to dress.
Bologna Sausages.
English Sausages.
Another way.
Oxford Sausages.
Sausages for Scotch collops.



Veal Sausages.
Sausages without skins.
Spinach, the best mode of dressing.
Another way.
Spinach, to stew.
Another way.
Sweetbreads, ragout of.
Another.
Savoury Toasts, to relish Wine.
Another Savoury Toasts to relish Wine.
Tomata to eat with roast meat.
Tongues, to cure. No. 1.
Tongues, to cure. No. 2.
Tongues, to cure. No. 3.
Tongues, to cure. No. 4.
Tongues, to cure. No. 5.
Tongues, to cure. No. 6.
Tongue, to smoke.
Tongue, to bake.
Tongue, to boil.
Tongue, to pot.
Tongue and Udder, to roast.
Sheep’s Tongue, or any other, with Oysters.
Tripe, to dress.
Tripe, to fricassee.
Truffles and Morels, to stew.
Veal, to boil.
Veal, to collar.
Another way.



Veal, to roast.
Veal, roasted, ragout of.
Veal, to stew.
Veal, with Rice, to stew.
Veal served in paper.
Bombarded Veal.
Veal Balls.
Breast of Veal.
Breast of Veal, with Cabbage and Bacon.
Breast of Veal en fricandeau.
Breast of Veal, glazed brown.
Breast of Veal, to stew with Peas.
Another way.
Breast of Veal ragout.
Veal Collops, with Oysters.
Veal Collops, with white sauce.
Veal Cutlets, to dress.
Another way.
Veal Cutlets, larded.
Fillet of Veal, to farce or roast.
Fillet of Veal, to boil.
Half a Fillet of Veal, to stew.
Knuckle of Veal, white.
Knuckle of Veal ragout.
Leg of Veal and Bacon, to boil.
Loin of Veal, to roast.
Loin of Veal, to roast with herbs.
Loin of Veal, fricassee of.
Loin of Veal Bechamel.



Neck of Veal, stewed with Celery.
Veal Olives. No. 1.
Veal Olives. No. 2.
Veal Olives. No. 3.
Veal Olives. No. 4.
Veal Rumps.
Shoulder of Veal, to stew.
Veal Steaks.
Veal Sweetbreads, to fry.
Veal Sweetbreads, to roast.
Vegetables, to stew.
Haunch of Venison, to roast. No. 1.
Haunch of Venison, to roast. No. 2.
Haunch of Venison, to roast. No. 3.
Venison, to boil.
Haunch of Venison, to broil.
Venison, to recover when tainted.
Another way.
Red Deer Venison, to pot.
Venison, excellent substitute for.
Water Cresses, to stew.
POULTRY.
Chicken, to make white.
Chicken, to fricassee. No. 1.
Chicken, to fricassee. No. 2.
Chicken, to fricassee. No. 3.
Chicken, to fricassee. No. 4.
Chicken, white fricassee of.
Cream of Chicken, or Fowl.



Chickens, to fry.
Chickens, to heat.
Chickens, dressed with Peas.
Chicken and Ham, ragout of.
Chicken, or Ham and Veal patés.
Another.
Duck, to boil.
Duck, to boil, à la Française.
Duck à la braise.
Duck, to hash.
Duck, to stew with Cucumbers.
Duck, to stew with Peas.
Fowls, to fatten in a fortnight.
Fowl, to make tender.
Fowl, to roast with Anchovies.
Fowl with Rice, called Pilaw.
Fowl, to hash.
Fowl, to stew.
Goose, to stuff.
Another way.
Goose’s liver, to dress.
Pigeons, to boil.
Pigeons, to broil.
Pigeons, to jug.
Pigeons, to pot.
Pigeons, to stew. No. 1.
Pigeons, to stew. No. 2.
Pigeons, to stew. No. 3.
Pigeons, biscuit of.



60 A type of light biscuit or sponge-like cake known in
British cookery of the 18th–19th centuries and often grated
or crumbled into desserts; the name refers to an association
with Naples (Italy) but recipes and forms varied.

61 An older term in the text likely referring to an
imported variety or style of coffee associated with the
Demerara region (Guyana) or a Dutch-processed bean,
recommended here as preferable to Mocha; exact modern
equivalence is uncertain.

62 A fine linen or holland-cloth straining bag (from
'Holland' linen) used for draining curds or jellies; commonly
used in historical cheesemaking and straining methods.

63 An archaic spelling of yeast — a leavening agent
(microbial ferment) used to make dough rise.

64 A historical English name for fortified white wines
imported from Spain or the Canary Islands, similar in use to
what later became known as sherry or Madeira.

65 Material derived from stag (hart) antlers; boiled
shavings were used historically to produce an ammoniacal
extract and gelatinous jellies, and hartshorn also supplied
early leavening/ammonia preparations.

66 A term for certain apple varieties (e.g., Newtown
Pippin) or cooking apples; here it refers to apples used for
jellies or purées.

67 Jelly made from cooking apples (codlings), i.e., tart or
culinary apple varieties used to produce a clear apple jelly
for preserving or flavouring.

68 An older phrase for rice flour — finely ground rice
used as a thickener or to make doughs and pancakes,
equivalent to what is called rice flour today.



69 Refers to the dough used for a French-style roll or
light white roll (a type of bread/roll) commonly used in 18th–
19th‑century cookery as a basis for pastries and tarts.

70 A named variety of peach mentioned in 18th–
19th‑century British sources, likely grown or popularised
near Newington (London); the term denotes a cultivar rather
than a preparation method.

71 A hollow shaft of a bird’s feather; here it denotes a
small tube or feather shaft used as a tool to help loosen the
stone from a peach.

72 An animal bladder used as a sealing cover for
preserving jars or bottles before modern lids and caps; it
was stretched or tied over the opening to protect contents
from air.

73 Refers to wine from the Lisbon region of Portugal,
cited here as a style of wine used for cooking or in possets
and sauces.

74 A small drinking vessel or informal measure; in
historic British recipes a noggin commonly denotes a small
cupful (roughly on the order of a few ounces — often cited
as around a quarter pint, though measures varied).

75 An old unit of liquid measure equal to a quarter of a
pint (approximately 140 ml in the Imperial system); used
here to indicate small quantities of liquid such as broth or
alcohol.

76 A sweet flavored liqueur or cordial (often almond-
flavored) made from spirits and kernels or fruit, used as a
flavoring in 18th–19th-century cookery; the word can also
refer to small confections, but here it denotes the
liqueur/syrup.



77 A bitter herb (Tanacetum vulgare) whose leaves and
flowers were used historically to flavor puddings and salads;
it contains active compounds and was used sparingly
because large quantities can be toxic.

78 A type of biscuit or sweet cake referenced in period
cookery (named for Naples, Italy) that was often crushed
and used as a binder or crumb in puddings; exact recipes
and textures could vary regionally.

79 A historical Scottish unit of liquid measure mentioned
in the text; the book equates it in this context to about a
(English) pint for the recipe, though actual historical values
for a mutchkin varied (roughly several hundred millilitres).

80 A cooking vessel made of bell metal — a hard bronze
alloy of copper and tin — commonly used historically for
durable pots and pans.

81 An historical name for a sulfate of iron or copper
compound (often green vitriol, iron sulfate) used in small
amounts for preserving or fixing colours; exact composition
varied in period sources.

82 A traditional method of sealing jars using an animal
bladder covered with leather to keep pickles airtight before
modern lids and corks were common.

83 A shallow plate or dish made of pewter, a malleable
alloy primarily of tin historically used for tableware and
kitchen work.

84 A reference to white wine vinegar subjected to a
distillation process in a ‘cold still’ (a type of alembic or
condenser) to clarify or concentrate it; the phrase reflects
older vinegar-making terminology.



85 A savory concentrated liquid made from mushrooms
(an early condiment), precursor to modern commercial
ketchup and used as a seasoning rather than a tomato-
based sauce.

86 Assafœtida (often spelled with brackets in older texts)
is a dried gum-resin from certain plants in the carrot family,
used historically as a strong-smelling spice or digestive aid.

87 An older term appearing in pickling recipes; it likely
refers to a strong vinegar or ‘ale-gar’ (vinegar made from
ale), though exact usage varied regionally and over time.

88 A bitter variety of orange (Citrus aurantium)
traditionally used for marmalade, flavouring and brewing;
commonly called ‘Seville’ from its association with Seville,
Spain.

89 A distillation apparatus of antiquity and the early
modern period (a type of still) used to heat and condense
vapours for producing spirits or distilled waters.

90 A common historical spelling of galangal (a rhizome
related to ginger) used as a fragrant spice in cooking and
cordial recipes.

91 Refined sugar that was traditionally cast and sold in
solid conical or cylindrical ‘loaves’ to be broken or grated
before use, common in 18th–19th‑century cookery before
widespread granulated sugar.

92 Malaga refers to a sweet fortified wine from the
Málaga region of Spain; 'sack' is an older English term for
certain imported fortified wines, so 'Malaga sack' denotes
that sweet Spanish wine used for flavouring or fortifying.

93 A historic medicinal syrup or complex compound
(related to the ancient 'theriac') that was imported or


