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and varied by Fafhion it is impoflible
to afcertain any particular Mode; have

therefore omitted them.
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T H E

NEW EXPERIENCED

ENGLISH HOUSE-KEEPER.:
| T TR TR S
CHAP. 1.
ij DrEessiNG FisH.

To Fricaffee a I.OBSTER.

o

L water, with a handfull of falt, boil it eight mi-
nutes if large, if {mall fix minutes, when cold take the
meat out of the claws and tail as whole as you can, {plit

the meat of the tail in two, that of the claws wfe
whole, take off the fmall claws and {plit the ¢hine, {calon

it with chyan and falt, ftrew over it a few bread crumbs;
broil it before the fire, pick the meat out of the body
and put it into a marble mortar, with a little of the coral
or berries, to make it'a pale red colour, put in a tea-cup
full of good cream, rub thefe together till {mooth, have
ready a tea-cup full of white gravy, made of a little lean
veal and a few white pepper corns, put it into a {tew-pan,
with the lobfter, to which add a fpoonfull of white-catch-
up, a fpoonfull of walnut-catchup, and one of white wine,
a little lemon-peel grated, grated nutmeg, an anchovy
cut fihe, fqueeze in the juice of lemon, add -chyan
B and

j""‘ AKE a frefh lobter, put it into boiling ﬁ‘.rir}hg'

S—_— ——
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and falt to your tafte, feafon the meat taken from the
claws and the tail, with chyan, beaten mace, and falt,
take care not to feafon too high, then put it into a flow
oven to be made juft hot; to ferve it lay the {mall
claws round your difh, and the chine cut in four, put
the meat in the middle. To your fauce, put two {poons-
tull of good melted butter, and give it aboil; pour it
over it, and {o fend it up.

To feot LOBSTER,

TAKE lobfter, pick the meat out of the fhell, alfo
the coral and berries, lay it in an earthen pot, ftrew on it
a little chyanpepper, cover it with bay-leaves, then with
butter; fet it in a flow oven and let it ftay till made
quite hot, but not to boil, pour the butter fromit, take
out the bay-leaves, beat it a little, ftrew over it beatén

“mace, grated nutmcg, chyan, and falt, to your tafte; do

not make it too falt, put it clofe down in the pot, you
intend to keep it in, when cold, warm the butter you
took from it, and pour over it, and fo keep it for ufe;
{mall pots are the beft to keep it in. Shrimps may be
potted the fame way.

1o fior SALMON,
' TAKE a piece of frefh falmon, put it into foft water
boiling hot, let it boila quarter of an hour, drain it from
the water, when cold take off the fkin, break it in flakes,
put it into an earthen pot, ftrew over it a little chyan,
cover it with bay-leaves and butter, put it into a flow
oven till made hot, but not to boil, pour the butter from

it, take out the bay-leaves, and the flakes as whole as yoy
cans
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can, then lay it in layers in your pots {trewing between
- each layer, beaten mace, nutmeg, chyan, and falt, till
your pots are full; then warm the butter and pour over
it; or after you have takert it out of the baking pot, beat
it a little, and feafon it with beaten mace, nutmeg, chyan,
and falt, then put it into pots, and cover it with butter.

To make an AMULET of COCKLES.

TAKE four whites, and the yolks of two eggs, one
pint of cream, a little flour, a nutmeg grated, a little
falt, and a gill of cockles, mix all together and fry it
brown.

An OvsTER AMULET. gt

TAKE fix eggs, beat them with a gill of cream, and

- two tea {poonsfull offine flour, feafon them with a little

mace, chyan, and falt, take large oyfters and fhred them

into the Datter; either fry, or do them overa cha-

fing-difh, and brown them with a falamander. Bacon

may be ufed tothe fame ingredients, inftead of oyfters:
or herbs, fuch as lecks, and fweet thyme for lent.

To pickle OYSTERS.

TAKE frefh oyfters, cut off the black beards, put
the liquor into a fauce-pan, with the fame quantity of
vinegar, tiein a piece of clean gauze a few white pep-
per corns, two or three blades of mace, boil thefe in

“the pickle five minutes then put it to your oyfters and
Jutt let them boil; when cold put them into a jar or wide

. mouth’d bottle cover them with bladders, and keep
them ina dry cool place,

B 2 1o
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To Stew OYsTERS.

TAKE large oyiters, take off the beards, and put them
into a ftew-pan with their liquor, and a tea-cup full of
good gravy, a lump of butter, a {poonfull of walnut-
catchup,’ a tea {fpoonfull of lemon pickle, a little grated
nutmeg, chyan and falt, and a {poonfull of thick flour
and water, ftew them five minutes, then difh them up
with force-meat balls, and garnifh with lemon, |

To make ScoLLoP SHELLS gf OYSTERS.

TAKE. oyfters, take off the beards, and have ready
ftale bread crumbs, feafoned with a little chyan, beaten
mace, and falt, fpread a few crumbs on the fhell bottom,
then a layer of oyfters, ftick {mall bits of butter on
them, then cover them with crumbs, and fo on, till
your fhells are full ; fet themin a tin oven before the fire,
bafte them a little and make them a nice brown, th-ey

will take half an hour domg, Cockles the fame way.

To prickle Cock LEs,

TAKE cockles when frefh, wafh them well in the
liquor, let it fland to {ettle, then drain it from the
fand, wafh them again till the cockles are free from
fand, let the liquor ftand to fettle, drainit from the {and,
and put it into a {auce-pan, with the fame quantity of
vinegar, and feafoning in a bag the fime as the oyfters.

To frickle SHRIMPS.

TAKE f{hrimps wihen frefh, take off the fkins, and put
them into as much {pring water as will cover them, boil
them well, ftrain thma tl nuunh a 1:11r fieve, put the liquer

into
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* into a fauce-pan with the fame quantity of vinegar, a,n_d
fpices as to oyfters, boil them five minutes, and pour it
bailing hot over the thrimps, when cold bottle them as
before directed.

To bake SMELTS.

TAKE out the guts at the gills, with a fkewer leaving
the roe, clean them well with a dry cloth, fkewer their
tails in their mouths, put them into a deep round earthen

‘pot, put to them fome white pepper corns, a few blades
of mace, half a dozen cloves, half a dozen bay-leaves,
as much good ftrong alegar, or vinegar, as will cover
them, put them into an oven and let them ftand till
boiling hot, then take them out, when cold cover them
clofe with paper; thefe look very well laid in a difh with
bits of parfley and jelly poured over them. White her-
rings are done the fame way, only lay them flat. '

To fiot HERRINGS.

TAKE white herrings, when quite frefh, cut off their
heads, fcale them, and wipe them with a drycloth, open
them, take out the back bone, and the roe, {eafon them
with chyan, and beaten mace, grated nutmeg' and falt,
feafon pretty high with chyan, roll them as they are {plit
tight; lay them in an earthen pot, ftick in a dozen bay-
leaves, cover them very thick with freth butter, put them
into a flow oven till the butter is melted, and you think
they are hot through, then take them out, cover them
with a plate, and let them ftand all night, put them into
the ovenagain in the morning, when hot pour out the
butter and gravy, take them out carefully with a knife,

and
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and lay them in the pot you intend to keep them in,
cover them very clofe, leave out the bay-leaves, put a
{poonfull or two of gravy over them, lay fomething upon
them to prefs them, when cold, clear the butter from the
gravy, and put over them, if notenough clarify a little
more. Eels may be potted the fame way.

To pickle SALMON Jike STURGEON.

TAKE a large frefh falmon cut into four pieces, wipe
it very clean from blood, feafon it with pepper, falt, and
bay-falt very high; let it lay in the feafoning twenty four
hours, then take three quarts of good alegar, and three
pints of {pring water, one ounce of whole black pepper,
a quarter of an ounce of cloves, as much mace, five or fix
bay-leaves, and an egg {hell full of falt; let the pickle boil,
then put in the falmon bound up with the fhreds of
matting, like fturgeon, let it boil till thoroughly enough,
take it off and let it ftand ten minutes, then take out the
falmon, and when both are cold, put the falmon into
the pickle, and preferve it free from air; it will keep
half a year. |

- T4 broil Cop SouNDs.

T.AY them in hot water a few minutes, take them
out, and rub them with falt to take off thefkin and black
dirt, then put them into water to fteep, boil them in
milk and water a quarter of an hour, drain them well, and
dredge them with pepper and {alt, broil them over a clear
fire, then lay them on your difh, and pour melted butter
over them, with a little muftard 1n it.

OYSTER
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OrstEr LoavEs.

TAKE {mall round loaves, make a round hole, fcrape
out all the crumbs, then take off the beards from your
oyfters, and put them into a fauce-pan with their li-
quor, afew crumbs and a little butter, nutmeg, chyan,
falt, and a little cream; {tew them five minutes, keep
ftiring them, then fill your loaves, put on the bits of
cruft, carefully, and fet them in the oven to crifp, fo
ferve them.

10 bake HovrysuT’s sr TurBoT'S HEAD,

CUT 1t according to the fize you would have your
difh, take out the gills and eyes, clean it very well, and
rub it with a little falt, let it lay three or four hours, or
more if you have time, then feafon it well with ground
white pepper, and falt; make good favory ftuffing as for
any other fifh, and put it where you togk the gills out,
then lay 1t in an earthen difh, with a {mall bunch of pot-
marjoram, the fame of thyme, a bunch of young onions,
and a pint of waters ftick bits of batter to your fith,
dredge it with a little flour, put it into the oven (not too
hot,) keep turning it; bake itan hour and a quarter, if
large an hour and a half; then take it out of the oven
and fkim off the fat, put in two {poonsfull of walnut-
catthup, two of flour and water, two or three of melted
butter, and a tea-cup full of gravy; mix thefe together
and put them under your fifh, put it into the oven
a quarter of an hour more, (it is common to fend it to
table in the difh it 1s baked in, but if you will rifk the
bieaking it, you may put it intaa deep difh) garnifh with
horle-
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horfe-radith and pickles: you may fend up with it anff
kind of fi(h fauce. A cod’s head may be done the fame
way only put the ftuffing in the belly.

Y, | To collar TELs:
- TAKE a large cel when frefh, {kin and {plit it, take
out the bone and wipe it well; have ready for feafoning
a little fage and pot-marjoram fhred fine, beaten mace,
grated nutmeg; chyan and falt, feafon it pretty high, mix
thefe together and fpread them over the infide of the eel,
roll 1t up as'tight as you can, and bind it tight, roll it
in a.cloth and tie it faft at both ends, put it into boiling
hard water with a few cloves and whole pepper, if a large
eel it will take two-hours gentle boiling, then take it out
and fet it on an end in a narrow pot; put a little falt
and half a pint of vinegar into the liquor, and boil the
liquor a quarter of an hour more, pour the pickle into an
earthen pot, the next day take off the bandage from the
eel and put it -into the pickle. Thofe who diflike herbs
may ufe lemon peel inftead of them.

To boil SALMON: .
'TAKE fix pounds of falmon, fplit it in two and wafh if
well; fet on hard water and when it boils put in your
{almon and alittle falt, if thick boil it half an hour, gar-
nifh with liver and fpawn, ferve it with fennel and
butter. Take a falmon {print five or fix pounds weight
cléan it well, put it into cold {pring water, and let it
boil gently half an hour, garnith with liver and fpawn,

{erve it with fennel, butter, and co::ldlad goofeberries ;

{kewer the fprint round.
1o
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To drefs P1xE.

SCP&LE and clean it well, fkewer it round, make 4 pud :
thncr for the belly of ftale bread crumbs and beef fuet equ:ll
guantities, ananchovy, a little lemon peel, beaten mace,
hutmeg, chyan pepper, a {prigaf thyme, onc of pot-marjo+
ram and a littlelemon juice, mix themtip with an egg, and
 few it in the belly; pin the fith up 1n a cloth, a ;.nd put it
into cold fpring water with its back down, {etit ona
flow fire, half an hour will boil it; ; garm[h with fcraped
horfe-radifh and lemon, and ferve it up with anchovy
fauce. If you roaft 1t, lay it in the dnppmg—pan, rub it
with the yolk of egg, ftrew over fome bread cruinbs,
{ct it before g clear fire and when browned turn it, and
add egg and crumbs as before; it will take three quarters
of an hour; garnifh and ferve it up as the boiled. All

. filh except {almon fhould be put on in cold {pring
, hater

Tu boil EELS.

TAKE‘. a large eel, fkin and clean it well, make 4 pud=
dmg the fame as for the pike, put it in the belly, Kewer it
round, put 1t 1A hard water and fet it on a flow fire, half
an hour will boil it, garnith with crifp parfley, and ferve it

up with anchevy fauce. If you roatt it, do it the fame
as the pike. .

1o ptcheock Eets,
TAKE middle fized ecls, fkin and clean them, cut off
the fins, then cut them in pieces four or fve inches long,
{eafon them with chyan, falt, and a little {age fhred fine,

C ' | rub
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rub them with yolk of egg, and ftrew bread crum bs
over them, fet them before a brifk fire, et them be made

brown on both fides; garnifh with crifp parfley and ferve
them up with caper {auce.

o flew Exvs with red Wine. :

SKIN and clean them, take off the fins and cut them
In picces four or five inches long, feafon them with chyan,
falt, and beaten mace, rub them with yolk of ege,
and {trew over them bread crumbs, dredge with a little
flour, and fry them in fweet drippings till a good brown,

then lay them on a hair fieve to drain; have ready fome -

good brown gravy, when cold put them into a ftew-pan
with as much of it as will cover them, put in a little
beaten mace, lemon peel fhred, chyan pepper, and an-
chovy, place them on a flow fire and ftew them a quar-
ter of an hour, then add half a pint of red wine, two or
three {poonsfull of walnut-catchup, alittle good melted

butter, and half a lemon {cueezed in, flew them a quarter

more, difh them up,-garnifth with lemon and crilp parfley.
Cod may be done in the like manner.

10 flew B ELS with Sorrel.
TAKE middle fized eels, when cleaned, cut them 1n

“pieces four or five inches long, put them into hard water
o= ¥

juft {cald them, then take them out and lay them on a
hair fieve to drain, ftrew over them a little fage, chyan,
and falt, when cold putthem into a ftew-pan with as much
good gravy as will cover them, thicken it with a little
flour and water, and put 1n a handfull of forrel picked

from

E 1]
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from the ftalks and flired fine, and a little lemon peel;
ftew them half an hour, then add a little good melted
butter anil {quzeze in half a lemon, jult give them a beil,
difh them up and garnith with lemon.

{0 flew TENCH.

TAKE tench alive, ftick a- fork in the back of the
heads, {ave the blood, fcale and. clean them well, wipe’
them very dry, thenrub them with the yolk of egg, dredoe
a little flour on them, and fry them in {weet dripping till
brown, then put them on a fieve to drain; have ready
fome good brown gravy, when cold put them into a ftew-
pan with a little mace, chyan, lemon peel fhred, a little
{craped horfe-radith, a pint of gravy, and the fame of red
wine; ftew them gently half an hour, then add a little
good melted butter, two {poonsfull of walnut-catchup,
- alittle lemon juice, and falt to your tafte, give them juft
3 bail; difh them up, and garnith with fcraped horfe-
radith. Carp 1s ftewed the fame way. Remember to
put the blood into them both.

To fry SoLEs.

SKIN them, cut off the fins, wath and dry them
with a cloth, rub them with yolk of egg, and flrew
bread crumbs over them, dredge with flour, and fry
them with fiweet dripping, let the pan be hot before you
put them in, then let them fry till they are brown, (be
careful not to burn them) lay them on a little clean ftraw
‘before the fire to drain, garmth with crifp parfley, and
fend them up with fhrimp fauce.

Ca2 : Te
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10 fry SmELTS. |

TAKE the guts out at the gills with a fkewer, wipe’
them with a clean dry cloth, put fix or feven on ﬂné_
fkewer, rub them with the yolk of egg, ftrew over them
bread crumbs and dredge them; have ready a pan with
Iweet drlppmfr made ver},rhot put them in and fry them
a light brown, then take them out and lay them before
the fire on clean ftraw to drain; ferve them up wlth gc-od

nlr:lted buLter Fr}r gudgﬂons the fame way,

v broi! C{}D-FIEH.

TAKE a cod twelve or fourteen pounds weight, take
off the head and fhoulders, then cut it in {lices an inch
and a half thick, rub them over with yolk of egg, firew
them with bread crumbs, put them into a dripping-pafi,
and place them before a brifk fire, bafte them, and when
brown, "turn them and do the other fide the fame; half
an hour will broil them ; garnifh with {craped horfe-radifh

and pickles, and ferve them up with mckle or an{:hmy
‘lluf‘c

1o drefya Con’s HEAD.

TAKE out the gills' and the founds from the back
bone, clip off the fins, take theeyes cutand cleanit well
with cold water and a cloth, rub it with a lictle falt, put a
{ittle in the eyes, lay ‘it with the back upwards upona
board, let it ftay all night, put it'intoa pail of hard water
an hour or two before you want i, ther wath it well, put
it into cold {pring water, put ‘in a handfull of falt and
three Ipmmfull of alcmr, ﬂ.t it on aflow fire, let it beil

L]
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twenty minutes, but if large half an hour;. take it out
very carefully and {et it over the kettle a few minutes to
drain; difh it up with a cloth over the fith plate, fpread
the founds on the back, and garnifh with fcraped horfe-
radifh, lemon, and pickle; ferveit up with either cockle,
oyfter;, or lobfter fauce. '

7o boil HapDOCKS.

TAKE out the gills, clean them well, make a pudding
for the bellies, the fame as for pike, fkewer them round,
pin them up in a cloth, put them into the pan with cold
water the bellies upwards, fet them on a flow fire, if large
they will take twenty minutes, if {mall fifteen from the
time they begin to boil; garnifh with {craped horfe-radifh
and pickles; ferve up with cockle or anchovy fauce.

Ta broil HAppocks.
CLEAN them as for bmimg, and put a pudding in
. their bellies, lay them in a dripping-pan and rub them
with yolk of egg, ftrew over them bread crumbs, dredge
them with flour, then fet them before a brifk fire, bafte

them and make them a good brownon both fides;.

garnifh and ferve them up as the boiled,

1o dry Happocks,

TAKE haddocks two or three pounds weight, take
out the gills and eyes, gut them and rub them with adry
cloth {o as to take all the blood from the back bone, rub
them with a little falt, fill the eyes with falt, lay them on
:s. board and.let them ftay all night, then h: ﬂng them up
in a dry place where they can get the open air, let them

hang

e T T
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- hang three or four days, (as it fuits you) fkin them, cut

off their heads and fins, then lay them in a dripping-pan,
rub them with yolk of egg, ftrew over them bread
crumbs and fet them before the fire, bafte them and let
them ftand till brown on both fides ; garnith with {crap-
ed horfe radifh, ferve them up with egg fauce, You
may do cod-fith the fame way. ' ‘

+ To fry OYSTERS.

TAKE the largeft and fineft oyfters }rnu can get, open
them, and wath them clean in their own lLquor, drain
them, ftrain the liquor and make it into a batter with
two eggs beaten well, two table {poonsfull of fine flour,

and a little grated nutmeg; dip the oyiters in this, and {ry

them with butter, they muft be done quick and made a
good brown, lay them in a tin oven on paper and keep
them hot; they may be laid round a made difh, or pla-
ced for a little fide difh; you may garnifh them with any
thing you pleale.

To butter a LOBSTER

TAKE a lobfter, pick the meat clean out, and pull
it fine with your fingers, {eafon i1t with mace, nutmeg,
chyan, anchovy, a lump of butter, and two {poonsfull of
good cream, then put it into a fauce-pan, and fet it on
the fire till the butter is melted; take the back fhell and
{plit it in two, take a few bread crumbs, {ealoned as you
did the lobfter, put a few at the bottom of the fhels, then
put in the .meat and a few crumbs over.it, make them
a nice brown betore the fire, and fo ferve them up. Do

crabs the fame way.
CHAP

o
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C'H AP~ TL
OF Sours.

To make Mock TurTLE Sovur.

TAKE two beaft heels, and two palates boiled tender,
cut them into thin flices and put them into two quarts of
good veal or mutton broth, all the fat taken from it, feafon
with chyan, a tea {poonfull of falt, a little nutmeg, three
large onions, fome lemon peel, fweet herbs, fweet bafil, fix
anchovies, twelve large oyfters with thgr liquor, chop
them fine, and put them all togetherintoa ftew-pan,
with halfa pint of madeira wine, cover it clofe and let it
ftew nearly an hour; when you are going to ferve it
fqueeze in the juice of a large lemon, add force meat balls

and eggs.

Iv make HARE Sove.

TAKE an old hare, cafe it, fteep 1t well, Changing the
water till all the blood be got out, cut it in pieces, {eafon
it well with chyan and falt, put it into a ftew-pan with a
{fmall knuckle. of veal well chopped, and half a pound of
lean bacon, halfa dozen large onions, two heads of celery,
a fmall bunch of pot-marjoram, a few cloves and three
quarts of foft water; ftew it gently till the goodnefs is
out, {train it, {queezing the meat well. All foups are the
beft made over night as the fat may be taken Uﬂ beft
when cold.

To make FrENcH Sovp.
CUT three pounds of lean beef into thin flices, three

flices
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flices of ham or lean bacon, three turnips cut in flices,
- three carrots, fix large onions fliced, and four or five
heads of celery, afmall bunch of thyme, one of pot-mar-
joram, and one of chervil if you can get it, fome cloves
and whole pepper, and put them into the ftew-pan ; lay a
layer of meat and* a layer of the other ingredients, cover it
clofe that no fteam can get out, fct it ona trivet, a little
from the fire, let it ftand an hour, then pour out all the
gravy you can get; put in five pints of boiling foft water,
ftew it till all the goodnefs is out, then ftrain it through
a hair fieve, when cold pour it as clear as you can from the
bottom, put to it your gravy, that you firft poured off,
give it a boil with a little chyan and falt to your tafte.

To make GrAvVY SOUP

TAKF a ftamp of beef, break the bone put it into 2
ftew-pan or a kettle well tinned, add to it five or fix quarts
of foft water, fix large onions, two heads of celery, one
carrot, one turnip, fome white pepper corns, a few cloves
and a little falt, fet it on a {low fire, cover it up clofe and
ftew it gently till all the goodnefs is out, then ftrain it
into an earthen pot, when cold take off the fat, and take
the clear part of the gravy for foup, as the bottom will
make gravy fauce; ferve it up with dry toaft; you may
put vermicelli or vegetables in the tureen.

To make PeasE Soupe in Hinter.
'TAKE a piece of lean beef or good roaft beef bones, put
them into a tin kettle witha quart of blue peafe, twelve
onions, three heads of celery, a bunch of green thyme,

onec
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orte of pot-marjoram, fome pepper corns, a little lean bas
con (or if no bacon, three or four anchovies will do) put to
them four quarts of {oft water, ftew it gently five or fix
hours, then flrain it through a hair fieve, rub the peafe
through the ficve 1o as to make it a proper thicknels,
taking care not to make it too thick; let it ftand all night,
then take off the fat, put the foup into a ftew-pan, with
three or four ounces of butter, three {poonsfull of flour
and water, chyan pepper, four or five lumps cf loaf fugar,
and a little dried mint rubbed fine, boilall together a -
quarter of an hour, ferve it up with dried toaft; put
‘boiled celery in the tureen.

To make PEAsE Sou in Lent.

TAKE a quart of peafe, put them into a pot with a
gallon of water, two or three large onions, half a dozen
anchovies, a little whole pepperand falt; boil all together
- whilft your foup be thick, drain it into a ftew-pan through
a cullender, and put to it fix ounces of butter worked in
flour, - to thicken it, alfo a little boiled cmer}rr, ftewed
fpinage, crifped bread, and a little dried mint 1ubbed to
powder; fo ferve it up.

Ty make GREEN PEASE Sovs,

TAKE the knuckle of a thoulder of veal, or the crag
end of a neck, halfa pound oflean bacon, put thefe into
a {tew-pan with three quarts of {oft water, a bunch of
{weet marjoram, one of thyme, and one of mint, fix large
onions, a quart of old green peﬂ'e, twelve cloves and 4
few white pepper corns, ftew thelt gently till you think
all the gnodnefs is out; then ftrain them fqueezing theny

. D well,
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well, when cold take off the fat, then put the {oup into
a ttew-pan, have ready three large cucumbers, take out
the {eeds and cut them in fmall fquare picces, lay them
on a hair fieve with a little falt to drain, then put them
into {weet butter made hot and fry them; take them out
and lay them on the fievé again to drain; boil a gofs let-
tuce in hard water, {queeze, chop, and fry it as the
cucumber, have ready boeiled half a pint of the youngeft
green peafe you can get, put all thefe into the ftew-pan
to your {oup, and add two {poonsfull of flour and water,
three ounces of frefh butter, fet it on a flow fire, keep
ftirring 1t till 1t boils, then pour it into the tureen, and
fend it up with toafted bread; this only fills a fmall tureen.
Green 1t with the juice of {pinage, if you like it.

7o make LoBSTER Soup.

TAKE a crag of veal, and a piece of a neck of mutton,
put to them three quarts of water, fix onions, fix ancho-
vies, fome white pepper corns, five orfix blades of mace,
and a {mall bunch of fiveet herbs, ftew them all together
till the goodnefs is out, then f{train it, and when cold take
offthe fat; put the foup intoa flew-pan, takethe body and
claws of & large lobfter, (leaving out the tail)chop the meat
very fine, put it in the {oup with a lump of butter, a pint
of good cream, chyan pepper and {alt to your tafte, add
three {poonsfull of thick flour and water, beat the coral
or berries in a marble mortar, put a little gravy or cream
to your coral, {queeze as much into the {oup through a
cloth as will give ita red tinge, then fet it ona flow fire or
ftove, ftir it till it boils, let it boil five minutes, ferve it

up




ENGLISH HOUSE-KEEPER. 19

up with dry toaft, mind not to have it ready till you
want to fend it up. Crayfith foup may be made the

fame way.

To make WHITE Sovurp.

TAKE a crag, ora {mall knuckle of veal, halfa pound

of lean bacon, a pound of lean mutton, three quarts of
foft water, four large onions, three heads of celery, one
turnip, a {fmall bunch of {weet herbs, five or fix blades
of mace, fome white pepper corns, ftew - thefe till the
goodnefs is out ; then ftrain it througha hair fieve, when
cold take off the fat, put the foup into a ftew-pan with
three ounces of butter, fome chyan, four {poonsfull of
thick flour and water, a little falt, and as much good
cream as will make it white, ftir 1t till it boils, let it boil
five minutes; take care to let your foup be the thicknefs
of good cream, ferve it up with a plate of dry toaft.

1o make ON10N SovUPr.

TAKE a crag of veal, fome lean mutton, eight large
onions, one turnip, a fmall bunch of {weet herbs, a {mall
bunch of chervil, fome white pepper corns, a few cloves,
two anchovies, and a little falt ; put to them three quarts
of foft water, ftew it gently; when the onions and tur-
nips are foft take them out, and rub them through a hair
fieve, then let the reft ftew tillall the goodnefs is out,
ftrain it through a hair fieve, take off the fat, put your
foup into a ftew-pan, put in the onions you rubbed
through the fieve, and two ouaces of butter, two {poons-
full of thick flour and water, a pint of gyod cream, and a

D2 little
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little chyan pepper, fet it on a ftoy ¢, ftir t till it boils,
and let 1t boil five minutes; ferve it up with dr_'f tuaﬁ
Carrot ﬁmp 1s made the fame way.

- To make Sour MEAGRE.

TAKE half a pound of freth butter, put it into a ftew-
pan, take two gofs lettuces or endive, a large handfull of
green beet, fhred them very fine, take three heads of
celer}r a little chervil, and pot-marjoram, put thefe into
your butter with fix anchovies boned and chopped, ftew
them gently an hour; have ready three pints of boiling
water and putit in, and two fpmnﬂﬁ;ll of thick flour and
water, with chyan and falt to ycur tafte; bnﬂ it five

minutes, then ferve1 it,

To ﬂmkef PorRTABLE Soup.

CUT in fmall pieces fifteen pounds of wveal, about
thirty pounds of lean beef, and three pounds of ham,
butter the pan very well at the bottom, lay in the meat
and boneswith eight anchovies, and a quartér of an cunce
ofmace; cut offthe f‘"reen. leaves of five or fix heads of ce-
lery, wafh them clean, cut them fmall and put them in;
with three large carrots “cut thin ; cover the pan quite
clofe, put it over a very IﬂudLl:’ltL fire, and when you
find the gravy begins to draw, keep taking it out, till you
have got it all; then cover the meat with water, fet it on.
the fire again, and let it boif four hours flowly, then ftrain
it througha hair fieve into a clean pan, add to it the gra-

vy you drew out firft, and let it fimmer eight or ten hours,

(1t ﬂmuid fimmper till likc gluc) }uu muﬁ be very
' carelul
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careful to fkim off the fat as it rifes, alfo that it does not
hum to the pan, feafon it with chyan, and pour it into
earthen difhes about a quarter of an inch deep, let it ftand
a day or two in a dry cool place, cut it out in {mall
round cakes, about the fize of a crown piece, when dry
1put them into a tin box with writing paper between one
of thefe cakes, to half a pint of boiling water and a little
falt, makes a good bafon of foup. This gravy fhould
be made in frofty weather.

To make STEw of Ox CHEEK.

TAKE an ox cheek when frefh kilied, take out the

teeth and loofe bones, rub it with a little falt, put it into
foft waterjuft warm, let it lay three or four hours, thenput
it into cold water, let 1t ftand all mght, wath it clean and
drain it well, feafon it with ground pepper and falt, put 1t
into a kettle well tinned, put to it five quarts of foft wa.[er,
before it boils you muft take care to fkim it,well, then
put in fix large onions, a fmall bunch of fweet herbs,
ftow it gently ﬁw or ﬁx hours, take out the herbs and let
it {tand all mgar then take off all the fat, putin celery,
carrots, and turnips cut in pieces, allo chyan pepper, and
falt to your tafte ; ftew it two hours more, fend up altogc.#
ther in a tureen, and dry toaft on a plate. Male flew
of tongue roots the fame way.
To make STeEw of a SHANK of BEET.

TAKE a fhank of beef feven or eight pdunds weight,
break thebone well, put it into a kettle well tinned, put to
1t fix quarts of {oft water, feafon it with pepper and falt,
fkim it when it boils, fiew it five or fix hours let it ftand

all
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all night, then take off the fat, and put in celery, carrots,
turnips, chyan, and falt, ftew it two hours more, then
dend it up as the other ftew.

, To flew a« KNvckLE of VEAL.

BREAK the bone well, put it intoa tin kettle, adding
three quarts of water and one large onion, take four or
five blades of mace, and fome white pepper corns, tye
the feafoning in a bag made of gauze or muflin, then put
it in with a quarter of a pound of rice, one head of celery,
and alittle falt, ftew them gently till the veal leaves the
bone ; then take out the bones and feafoning;, and fend up
the ftewin a tureen with a plate of dry toaft.

To make Sove and BouiLLE.
TAKE af{lice of a chine, or brifket of beef, two or three
inches thick, cut it in {quare pieces, {feafon it with chyan,
falt and beaten mace, take a bunch of young onions, one

. pf pot-marjoram, and of thyme, put all into a ftew-

pan with two quarts of water, ftew it till the beef 1s ten-

der, fkim the fat off, put ina pint of green peafe not very

old, a gofs' lettuce fried in butter and drained in a hair
fieve, put in an ounce of butter, a {poonfull of flour and
water, ftew it till the peafe are enough, take out the
bunches of herbs, and fend up all the remainder in a tu-
teen or {oup difh.

To make Cock-A- LEEK. ,
" TAKE a full grown fowl, two or three pounds of the
knuckle ofa (h Ddlder of yeal, put them to three quarts of
foft water, take a little mace, white pepper and cinnamon,

pﬂt
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put them into a bag and ftew all together ina tin fauce-
pan two hours, fkim it well, then take the whites of ten
large leeks, flice and put them in with a little chyan
and falt, ftew it gently an hour and a half more, take out
the bones and feafoning, and ferve up the reft in a tureen
with dry toaft: you may add an ounce of pearl barley if
liked, remembering to fkim the fowl from it before you

put it into the {tew.

G AR, STl
OF BoirLixng, Roasting, &c.

1o roaff a SurLo1N of BEEF.

PAPER it on the outfide when you put it down,

mind your fire be as long as your beef, do not roaft it too
quick at the firft, bafte your paper well at the firft to
keep it from burning, then do not bafte your meat any
more; both beef and mutton are better without bafi-
ing; if the beef be large and fat it will take three hours,
if fmall two hours and a half, and fo on according to the
fize; mind not to leave too much fat in the infide, if you
like to have the infide frenched, do it thus: have ready
fome brown gravy, four fhalots, one clove of garlic, a lit-
tle lemon peel, chop thefe very fine, add a little beaten
mace, and two anchovies chopped; when your beef is
enough take out the infide without any fat, cut it in fmall
pieces, as thin as you can, put it into a flew-pan with
the gravy that came from it, a little brown gravy and

the
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the other ingredients, with two {poonsful of white wine
vinegar; {eafon pretty well with chyan and falt, juft give
it a boil, pour it into your difh, and draw your beef upon

it; garnith with fcraped horfe-radifh, and pickles. Take
care your difh is hot.

1o jlew ¢ Rumr of BEEF.

TAKE a {mall rump of beef cut with as little bone as
poflible, ftrew over it’ chyan, beaten mace, and falt;
paper it very well, and roaft it an hour and a quarter;
have ready fome good brown gravy, put it into a flew-pan
draw the beef, take off the paper, putit into the ftew-pan
with two or three fhalots, two anchoyies, a little lemon
Peel {hred, a little {craped horfe-radifh, and a pint of red
wine; ftew thefe gently till you think the beef is done
through, turn itoveronceortwice, fkim of all the fat, ftew
morels with it, add a {poontul or two of walnut-catch-
up, thicken your gravy a little, put in a little more red
wine, chyan, and falt to your tafte, difh up your beefin
a deep difh, juft give your gravy a boil and pour it over;
garnifh with {craped horfe-radifh and pickles,

To drefs BEEF STEAKS,

TAKE fteaks of a rump of beef that hds been {ome
time kept, beat them alittle, broil them upon a gridiron
over a clear fire, keep turning them veryquick, whenthey
are nearly enough, firew overthema littlechyan, andfalt,
chop a fhalot very fine, ftrew it on a difh, lay your fteaks
upon it, rub them with a little butter, {fend up oyfter
fauce, and pickles. Mutton chops may be done the {ame
Lo do

Sl i i
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* 0 bvil a Rounp of BEEF,

TAKE a round of beef, falt it well with common falts
let it lay ten days; turning it over and rubbing it with the
brine every other day, then wafh it in foft water, tie it
up as round as you can, and put it into cold foft water,
boil it very gently, if it weighs thirty pounds, it will take
three hours and a half ; if you ftuffit, do it thus; take
half a pound of beef fuet, fome green beet, pariley,
pot-marjoram, thyme, and lecks; chop all thele very fine,
put to them a handfull of ftale bread crumbs, pepper and
falt, mix thefe well together, make holes in your beef
and put it in, tye it up in acloth.

b To boil a BRISKET of BEEF.

TAI{E a thick piece of the brifket, falt it well with
common falt, rub it with the brine every other day, and
turn it over, let it lay a fortnight or three weeks, if you,
think it will be too falt, fteep it all night in cold water;
fet it on to boil in cold water, keep it clofe covered, and
ftew it gently four hours, but if it be very thick it will
take more 3 mind to fkim your pot well when it .begins-
to boil, which muft be carefully obferved in all kinds of
boiled meats; if you take out the bones and roll it like
collared meat, it will look much hand{omer particularly
to eat cold.

. T flewd a BR1SKET of BEEF. :
TAKE a fquare piece of the beft fide of a brifket, aca
cording to the fize you would have your difh, ftrew over
it a little common falt, let it lay a night or two, then

E boil
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boil it in foft water very gently, till the bones and griftles
will come out, then{core it on the top fide as you would
do pork for roafting, ftrew on it whilft hot, chyan, falt
and beaten mace, let it {tand halfan hour, then put
it; and as much brown gravy as will cover it into a ftew=
pan, ftew it gently three quarters of an hour, fkim' off the
fat, if any, and put in twé {poonsfull of walnutscatchup,
thicken it a little, have ready fome onions boiled and cut
in flices, celery, carrots, and tuimips, cut in {quares; boil
them tendeér as you would for foup; difhup the beef iy
a deep difh, ldy the vegetables round it, pour your gravy
boiling hot overit, garnifh the edge of your difth with
boiled cabbage fprouts, or any other greens.

To cure BEEF for hanging.

TO a piece of lean beef that Weighs about twenty
pounds, take two pounds of common falt, half a pound
of coarfe fugar, mix them together, rub this well int6 thé
beef, and lay it in an éarthen pot, when 1t has laid two
nights, beat two ounces of falt petre, ftrew half of it on
the beef, let it ftand a night, then turn it over and
ftrew on the other half; let it lay a fortnight, turn and
wafh it in the brine every other day, drain, and hang ity
but not in too hot a place s in three weeks it will be fit for
ufe; yott may do any kind of {mall tongues fuch as fheep
&c in the pickle, firft rubbing them well with falt.

T cure a Lec of MUTTON for hanging.
TO a leg of mutton that weighs about ten potinds,
take a pound of common falt, and two ounces of coarle
{ugar,
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fugar, with an ounce of falt petre, mix thefe together,
and rub them well in, turn and rub it every day for a fort-
night, then wipe it dry and dredge it, wrap it up in cap
paper and hang it up; in three weeks it will be fit to
~ufe; it is not good kept too lo,n this will take two hours
boiling; put it in cold water when you fet it on, this eats
the beft cold, or very good broiled with poached eggs
.and {pinage; the mutton muft be cut in the fhape of
2 haunch of venifon and falted when frefh killed,

To boil and roaff MuTTON,

TAKE a leg of mutton, that has been kept about ten
days, ball it in foft water, if the weather is frofty put it in
when the water 1s cold, throw a little oatmeal in and
take off the fcum as it rifes, if it weighs about eight
pounds, it will take two hours and a quarter boiling, if
:fruf’;}r two hours and a half, A neck of mutton of about
fix pounds, an hour and a quarter. A loin about the
fame. A leg of mutton will take nearly the fame time
roafting as boiling, 1if large, paper it, having the paper well
greafed, A fhoulder of mutton that weighs fix pounds
‘will take an hour and a quarter by a brifk fire; a neck or
Join of about fix pounds the fame, obferve to ta,ke the fkin
off the loin before you put it down to the fire; it will
roaft beft without cither dredging or bafting; you may
ftrew on a little falt if you like it.

1o drefs VEAL, \

TAKE a fillet of veal, about eight pounds, make a
ftuffing for it, put it in between the fat and the lean part,
E 2 fkewer
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fkewer it round, and tie it, put paper on the fat part, it
will take two hours and a quarter reafting, bafte it with
butter or it will {poil and dredge it, do not reaft
it too quick at the firft; ifyou like brown fauce, do
it thus, put a piece of lemon peel, and an onion fliced into
the dr;lpplng-panwhﬂn youput the veal down, half an hour
before you draw the veal, put as much water as you want
fauce, into the dripping-pan, ftir it well about, then ftrain
1t, and put it intoa {auce-pan with a little butter, grated
nutmeg and f{alt, as much flour and water as to make it a
proper thicknefs, and colour it with browning, keep ftir-

1ing it and boil it a minute. A fhoulder of veal may be

done the fame way. A loin of veal about eight pounds
will require two hours and a quarter. A bireaft of veal
about fix pounds will reaft in about an hour and a half.
A neck the fame. Toboil a fillet of veal; take a finall

Afillet, ftuff and fkewer it as for rcafting, tieit in a

cloth, and put it in milk and {oft water, when it boils
if it weighs about five pounda it will take an hour and
a half bm_]mg, and {o on in proportion, mind to drain it
well before you difh it up; you may pour over it white

- fricaflee, celery or oyfter fauce, garnifh with lemon;

fend up with it chap or ham with greens. A neck of

veal . that weighs fix pounds, will take an hour and a
'balf cut off the crag end ferw;t up as the fillet, or

with egg fauce.

To boil a LEG of Porx,
TAKE a leg of pork that has been falted a fortnight

z;thr-.:e weeks, aboul: c1gl1t pcunds uelght, [ut it into, i
' cold
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cold foft water, and boil it three hours and a quarter,
then take offthe fkin. All falt meats require gently boil-

ing. It is common to fend up peafe puddmg with boiled
purl{

To roaff a SHOULDER of PORK.

TAKE a fhoulder of pork, falt it alittle and {core it,
chopfome fage and onions very fine, put a little be-
tween the {hank and the fkin, as it roafts bafte it and
dredge with a little fage and onion, it will take the fame
time roafting as boiling according'to the fize, fend up
apple fauce with it: All roaft pork eats bettera little
falted, '

To drefs ToONGUES out of juckle.

TAKE beafts tongues when frefh killed, take off the
outfide of the roots, leave on all the fat part, wipe them
with a dry cloth, falt them well with common falt, fet
them in a cool place, let them ftay five or fix days, then to
every tongue, put anounce of falt petre beaten very fine,
juft rub it on, then turn them over every other day in
pickle ; they are ready for ufe in a month, they will keep
five or fix weeks if the weather be cold ; when you are
going to ufe them fteep them all might in water, fet them
on to boil in cold foft water, boil them gently, if large,
three hours and a half, if {mall, three hours; and {o on
accordingly; take off the outfide fklnl dith up and
lay carrots round.

1o roaft « ToNGUE.
TAKE a tongue when frefh killed, trimthe roots neaf-
ly, leave on the fat part, rubitclean with a dry cloth, take
half an ounce of falt petre beaten fine, and a handfull of

common

L e
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common falt, rub them well in, let it lay two days, then
turn it over and wafh it in the brine every day for a week
orten days, then boil it till the fkin will come off, ftick the
upper part with cloves, and roaft it three quarters of an
hour; bafte it with butter, and dredge it with ftale bread
crumbs as it rﬁﬁﬁs;. difh it up, pour fome good brown
gravy into the difh, (mind your difh is very hot) fend up
with it currant jelly diffolved in red wine, or bread fauce
with red wine and fugar in i,

To flew Ox PALATES.

TAKE ox palates, clean them well, .rub them witha
little common falt, let them lay two or three days, fteep
them in milk and water, and alfo boil them in milk and
water till they are quite tender, whilft hot, feafon them
with chyan, beaten mace and falt, ftew them in a little
good gravy with morels, a {poonfull of walnut-catchup,
a little lemon pickle, a fpoonfull of white wing, two or
three 'i'pm,nsﬁ;_l_l of good cream, a little melted butter,
flour and water to makeita proper thicknefs, ftew all to-
gether; then difh them up, put hard eggs in the difh
and garnifh with lemon,

To roaft LAMB.

A fat quarter of lamb that weighs about feven pounds,
‘will take an hourand a half roafting, bafte it with butter
and dredge it a little, have ready fome chopped parfley,
and juft before you draw, ftrew it on. A loin of lamb
that weighs three pounds, will take an hour, a neck
or breaft without the fhoulders will take three quarters
.of an hour; lamb requiresa brifk fire,

Te
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7o drefs a L.amMB’s HEAD and PURTENANCE.

TAKE a lamb’s head and purtenance when frefh kiil-
ed, wafh them well with water juft aired, put them into
cold foft water to fteep, let them fteep all night if you can,
cut the liver into four or fiveflices before you fteep it,
boil the heart, lights; and tongue an hour, when cold
mince them, but not {o {mall as you would do veal; then
put them into a ftew-pan with a little of the liquor they
were boiled in, put ina little lemon peel thred fine, a little
beaten mace, a little nutmeg; chyan, falt, anchovy chop-
ped; two {poonsfull of walnut-catchup, two {poonsfull of
whité wine, and the juice of half a lemon, boil them five
miinutes; add four or five {poonsfull of good melted
‘butter, boil the head an hour in milk and water; feafon
the flices of liver with fage, pepper and falt, fry them
with flicées of bacon the {fame fize, make {mall cakes of

the brains, and fry them ; when you dith up, lay the

mince meat on the dith firlt, drain the head well and
lay it in the middle, lay the flices of liver, bacon, and
brain cakes round it, garnith your difh edge with boiled
fpinage fqueezed and cut in quarters, ferve it up with
coddled goofeberries or forrél fauce; make the brain
cakes thusj take the brains and wafh them clean, drain the
water well from them, chop them a little, put them into
4 bafon and beat them with an egg, feafon them a little
with lemon peel, and pot-marjoram fhred, a little grated
nutmeg, chyan, falt and alittle lemon juice; put 1 ftale
bread crumbs, o as to make them the thicknefs of frit-
ters, beat them well together, and fry them a pale brown.

e
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. 1o drefs a CaL¥’s PLuck.

TAKE a calt’s pluck, when frefh killed, wath it in wa?
ter juft aired, put it in cold water, fteep it three or four
hours; cut off a piece of the liver, boil the reft with the
lights an hour, take them out, when cold mince them and
put them into a ftew-pan, with a little of the liquor they
were boiled in, put in-a {mall onion fhred fine, a little
lemon peel fhred fine, an anchovy chopped, {fome chyan,
falt, two {poonsfull of walnut-catchup, three fpoonsfull of
vinegar, four or five {poonsfull of good melted butter,
mix thefe well together; boil them five minutes then ftuff
the heart and roaft it, cut the piece of liver in lices, {ea-
fon it with fage, pepper and falt, fry it in butter with
fome {mall flices of bacon; when ycu dith up, lay the
mince meat on the difh firft, the heart in the middle,:
and the liver and bacon round it; garnith with crifp-
ed parfley, fend up greens with it.

To drefs a LEc of L.ams with the Lorx.

TAKE the hind quarter of lamb, cut off the loin, trim
it, cut it in neat fteaks, feafon them with beaten mace,
nutmeg, chyan and falt, fry them in butter a pale brown,
they will take half an hour, make a little brown gravy
in the pan, boil the leg in milk and water, if 1t is fat
lamb 1t will take an hour and a quarter; when you difh
it lay the fteaks round the difh, pour your gravy over
them, lay thelegin the middle, (mind to drain it well)
garnifh with crifped parfley, fend up with 1t coddled

goofeberries and fpinage. :
Te
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Tuﬁqﬁ‘ P16’s FEET and EARs.

TAKE pig’s feet and ears, falt them well with common
'fnlt,_ they will not be fit for ufe for ten or eleven d.l}s,
then boil them in {oft water; until they are quite tender,
when the ears are cold, cut them 1n large flips, (the length
way of the ear) fry them in butter till they are a nice
i:nruwn, drain them on a hair fieve; have ready aftrong
brown _gravy, put them into a ftew-pan; ftew them half
an hour, then put to them a iarge tea fpoonfull of muf-
tard, and two of good fharp vinegar, two of walnut-
- catchup, a little chyan, four {poonsfull of melted butter
and a little falt, ftew them five minutes; cut the feet
and broil them with bread crumbs; put the ears 1in the

middle of your difh and the feet round them, . garnifh *

with what you pleafe. If they be long in the pickle be-
fore they are ufed, ftecp them a night in water.

A FricaNDO.

A fmall fillet of veal larded very thick with bﬂ.can
fprinkled with beaten mace and falt, ftew it in the oven
till tender, and a fine brown, take the fat off the gm{-'j;.
thicken it a little and let it be 4 good brown, pour it
over the veal, put morels and hard eggs into the difh;
ftewed forrel is a very handfome garnith round the difh.

10 drefs Lav’e’s Ears.
TAKE lamb’s ears cut off as large as you can, {cali]
them and take off the hair clean, then take a p'ui of
{ciffars and fnip them round the edge, about Lalf an 1neh

deep, ftew them in milk and water till tender, then have
2 feacs 3
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ready fome fricaflee fauce; as for any other fricaflee,
pour it over them when upon the difh, drop into your
dith eggs boiled hard; and pickled muthrooms; garnifli
with lemon.

1o make Mocx TuRTLE.

TAKE a calf’s head with the fkin on, takeé off all the
hair clean, {plit it and clean it well, fteep it a night in
foft water, put it in a cloth and boil it gently oné hour
in milk and water, when cold cut it into pieces an inch
thick, two broad, and four long, feafon it with beaten
mace {alt and chyan, put it into a ftew-pan (well tinned)
with a quart of ftrong veal gravy, fix anchovies taken
from the bone and chopped, a {prig of fweet-maijoram
and one of thyme, lctit ftew gentle an hour, keeping it
clofe covered, then take out the herbs and fkim off the
fat, add a pint of madeira a little thred lemon-peel, gra-
ted nutmeg, two {core of oyfters with their liquor, the
black beard taken off, the juice of three lemons a little
more chyan if required, but do not make it too falt, and .
two {poonsfull of thick flour and water, ftew it an hour
and a haif, juft before you dith it up, add four {poonsfull
of good melted butter, have ready the yolks of twelve
eggs boiled hard and force-meat balls fried brown; pour
it into a deepdifh, drop 1n your eggs and balls, garnith
with lemon and pickled mufhrooms, {o fend it up.

oty To make SAUSAGES.

TAKE pork the fineft lean part you can get, {carpe it
with a fharp knife, then weigh it, to half a pound of lean,
' N - put
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put a pound of folid fat pork, chop thefe with a fharp
chopping knife, pick out all the ftrings, then chop it
again, till you think it is as fine as pofiible, then put a
quarter of a pound of beef _i‘uet, three egers, chyan pep-
per and falt, a little grated nutmeg, and fage fhred fine
to your tafte; mix thefe well together, and put it down
into an earthen pot, keep it from air, as you want to ufe
it, put it into your fkins, mix a few bread crumbs with
it if you ufe it out of the fkins; make it into cakes or
balls or what {hapes you pleale, beat the yolk of an egg,
and do it over them with a feather, dredge them W1th
flour, and fry:them a pale brown in butter.

To make Curry PowDER.

TAKE an ounce of the beft turmerick beaten and
fifted very fine, fourteen bay-leaves beaten and fifted, one
large nutmeg, a quarter of an ounce of mace, as much
chyan as will lay upon a fhilling, mix thefle well together,
put them into a dry wide mouth’d bottle, and keep
them 1n a dry place.

1o make a CurRY.
TAKE a chicken or rabbit, cut it into fmal! pleces
~ as you would to fricaffee it, take as much powder, as will
lay on a fhilling, rub it well with a little falt, fry it in
butter a nice brown, drainitina hair fieve, then ftew it
. with a little gravy gently half an hour, take a {mall tea-
cup full of cream, a tea-fpoonfull of flour, one of curry
powder, mix it well with the cream, put it into a ftew-
- pan with a {poonfull of meited buttr:r chyan and {zlt to

¢
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your tafte, let it boil, add more powder asyou would
have it coloured, difh it up, garnith your difh with creed
rice, - You may do veal the famg¢ way. Do onions as
thus; take middle fized onions, pecl them, and tie them
up {eperately in fine cloths, boil them in milk and water,
till foft, take them out of the cloths, lay them on a difh,
pour on them curry fauce as before diretted, but do
not ufe rice, portugal onions you maj,r do the fame, but
when laid on the difh cut them into quarters. To make
curry pafte, take the yolk of an egg boiled very hard,
gnd a lump of frefh butter the fame fize, beat it in a {fmall
mortar, mix it up with curry powder to a pafte, make 1t
up into balls the fize of a nut, lay them on a faucer, :md
cover them witha piece of writing paper, {et them into
an oven, to be made hot, but not to burn them, fo fend
" them to table; thele are to be fent on a difh by them-
fclves, for thofe wholike them to add to their fauce.

To drefs VEAL White.

GUT thin flices off a lcz of veal as you would for
fcotch fcollops, beat them a llttie, feafon them with bea-
ten mace, nutmeg, lemon-peel {hred, chyan, and falt,
put a lump of butter into"a ftew-pan make it hot, but
do not brownit, lay your veal | in, ftew it five minutes,
turn it over and ftew it three or four more, put to it a
little gdod white gravy, two fpnnnsfull of white and
onc of walnut- mtchui ), two fpoonsfull of white wine, a
little lemon juice, a little grated nutmeg, one gill of

ream, as much flour and water as will make it a proper
l;lucknefs two fpuanﬁfull of gﬂod n.,‘ted butter, and falt

g
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to your tafte; then boil it two minutes, difh it up, put
pickled mufhrooms in the difh, garnith with {lices of
lemon; you may add force-meat balls if you pleafe.

Do drefs VEAL STEAKS.

. TAKE the beft end of a neck of veal, cut it into
fteaks, chop off the end of the bones, flatten them with
a cleaver, {eafon them with nutmeg, mace, chyan, lemon-
peel, and falt; rub the fteaks with the yolk of egg, ftrew
over them bread crumbs a little pot-marjoram fhred fine,
put them into a dripping-pan, fet them before a bnfk
fire, bafte them and make them a light brown, on both
fides, halfan hour will do them; make the gravy of the
trimmings of the yeal, a little foft water, an onion, white
pepper corns, five or fix cloves, anchovy, a bay-leat or
lemon-peel, ftew the goodnefs out, then ftrain it, take
out the lemon-peel and fhred it fine, put it into the
gravy, with nutmeg, chyan, 4 {poonfull or two of white-
catchup, the fame of walnut, the fame of white wine,
a little lemon pickle, alump of butter, flourand water
to make it a proper thicknefs, boil all together, lay the
fteaks on the difh, add pickled mufhrooms, hard eggs and
morels, pouryour gravy over them; garnifh with fliced
lemon, and pickles; let the morels be ftewed in the gravy
when you make it,

1o drefls VEAL another Way.

TAKE a flice off a leg of veal an inch thick, cut it
into round or {quare pieces the fize of the veal fteaks,
{ard them well “with fat bacon on both fides, {zafon them

as
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as the ftedks, fry themin butter alight brown, make
gravy of the trimmings the fame as the fteaks, put them
into the ftew-pan with the gravy, ftew them ten minutes,
thicken it the fame as the other, difh it up, and garnifh
with lemon and pickles as the other.

Ty make Scorcun Corrops.

TAKE a piece of a leg of veal, cut it into flices the
fize of a crown piece, beat them a little, rub them with
the yolk of egg on both fides, feafun them with beaten
mace, nutineg, chyan, and falt, have fome butterin a
frying-pan, let it be very hot, fry them quick, make
them a good brown but do not burn them, lay them into
a deep pot one upon another, cover them clofe down;
let them ftand an hour or two, have ready fome good
brown gravy, put it into a flew-pan with your collops,
" add a little lemon-peel fhred fine, grated nutmeg, two
{poonstull of walnut-catchup, two of red wine, the fame
of white, two {poonsfull of good ale, a little lemon pickle,

fome good melted butter, make it a proper thicknefs

with flour and water, ftew all together eight minutes;
difh it up, and put in the difh with it force-meat balls,
hard cggs, morels, and bits of broiled bacon, garmﬂl
wu:h {liced lemon and pickles. :

Ta drefs Lams STEM:s
TAKE a lotn of lamb, take off the kidney and fat
whole, cut your lamb into fteaks aninch thick, trim them
neatly, flatten them with your cleaver, feafon them with
beaten mace, nutmeg, chyan, and falt, fry them in but-

ter @
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ter a good brown, make gravy of the trimmings ist foft
water, with a bunch of young onions, a piece of lemon-
peel, two anchovies, fome white pepper corns, and fix
cloves, ftew them till the goodnels 1s all cut, ftrain it
through a hair fieve, wipe your frying-pan, put the gravy
into it, fhred the lemon-peel that was ftewed in the
gravy, put it in with fome grated nutmeg, two {poonsfull
of walnut-catchup, the fame of white, three or four
fpoonsfull of good melted butter, and the juice of half
a lemon, chyan, and falt to your tafte, boil all together
one minute, lay the fteaks on a difh, pour the {fauce
over them; garnifh with crifped parfley and fliced lemon.
Remember to cut the kidney into flices and fry them
with the fleaks. You may drefs mutton the fame way.

Zo kafl MuTTON.
| TAKE aleg of mutton, that hasbeen roafted, cut it
~into thin flices, but not much fat, break the bone, make
fome gravy with whole pepper and onion, ftrain it, and
take off the fat, put it into a ftew-pan with your mutton,

chop the onion that was boiled, put it in with an anchiovy -

chopped, two fpoonsfull of walnut-catchup, the fame of
mufhroom, alittle chyan, and falt to your tafte, three
{poonsfull of good melted butter, a little flour and water
to thicken it, do not make it too thick, juft give all
a boil together; difh it up laying toafted bread round
the difh, garnifh with green pickles, you may add the
gravy that was left when the leg was roafted,

1o mince VEaL,
TAKE veal that has been roafted or boiled, mince it,

make
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‘make a little gravy of the bones, or meat, with onioii}
anchovy, a few white pepper corns, four or five cloves;
alittle lemon-peel, boil them; then ftrain it, chop the
lemon-peel; and put it into the gravy with the veal;
a little nutmeg, beaten mace, chyan, and falt, a fpoon-
full or two of white-catchup, a lump of butter, a
{poonfull of flour and water and a little lemon juice,
boil all together two minutes, lay toafted bread round

your difh, put the veal in the middle, garnifh with fliced
lemion:

To maké SCOLLUP SHELLS of VEAL.

TAKE veal that has been roafted or boiled, and mince
it fmall, put it into a fa.uce-pa.n with fome fhred lemon-
péel, beaten mace, chyan, falt, two anchovies, a lump of
butter, two or three {poonsfull of thick cream, have ready
fome ftale bread crumbs, feafon them with a little nut-
meg, and falt; {pread {ome of them at the bortom of the
{hells, hot the veal, fill the hells; but not toofull, cover
1t with the bread crumbs, bafte it with butter and brown
it before the fire. You may do cold turkey, chicken of
partridge the fame way.

| 1o hafl VEAL.

~ TAKE a fillet of veal that has been roafted, cut it
into thin flices, fealon it with nutmeg, chyan, and falt;
put a little fmall gravy into a ftew-pan, then take a fmall
onion, a little lemon-peel, an anchovy or two, four or
five rpickled mufhrooms, chop them all together very
imall, put them into your gravy, juft give it a boil, then

put
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put in the veal, and two fpoonsfull of walnut-catchup,
one of mufhroem, one of white-catchup, one of good
ale, alittle lemon pickle; three {poonsfull of good melted
Eu;tef‘, chyan and falt, toyour tafte; make it a ]:-rc:rpEI"
- thicknefs with flour and water, it muft not be too thick,
boil all. together two minutes, difh it wp, lay round
dry toaft and garnith with pickles.
Tv hafl BEEF. - _

TAKE beef that has been roafted, or boiled if not
falt, cut it into thin flices have ready fome brown gravy
in a ftew-pan, with an onion and an anchovy chopped
fine, give the gravy a boil, putin your beef with fome
walnut and mufhroom-catchup, and a little melted but-
ter, boil all together two minutes; you may put in the

gravy that came from the beef when firft drefled, difhit

up and garnifh with pickles.

. A Harrico of MuTTON,

TAKE a loin or neck of mutton cut it into fteaks,
take off moft of the fat, {eafon them with mace, nutmegs
pépﬁer and falt, and a little chyan, fry them half enough,
put them into a ftew-pan, make as ftrong a gravy as you
can, and put to them a {poonfull of walnut, and of
mufhroom-catchup, thicker with flour and water; gIve
them a boil, whzn you think they are hot through,
put in a little turnip, onion, celery and carrots cut into
dice; let them be firft boiled by themfclves, put them
in juft beforé¢ you difh up with two or three {poons-
full of melted butter; garnifh with red cabbage.

G ;o
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Tv make Beer OLiveEs.

CUT flices off a rump of beef, fix inches long and half
an inch thick, beat them a little, rub them over with
the yolk of egg, feafon them with pepper, falt and beaten
mace, take the crumbs of a penny loaf, two ounces of
marrow {liced fine, a little parfley, and lemon-peel chop-
ped fine, ftrew it over your fteaks, androll them up,
fet them before the fire to brown, then put.them intoa
{tew-pan with fome goed gravy, a little walnut or mufh-
room-catchup, the fame of lemon pickle, thicken with

flour and butter, lay round them force-meat balls,

mufhrooms, or yolks of eggs, boiled hard.

1o fiot VEAL.

PUT your veal into a deep pot with bay-leaves, fcafon
with white pepper, mace, and falt, cover it with fuet
and bake it, whenit 1s tender, take it out from the fat,
and beat it fine, then feafon with mace and chyan to your
tafte, put in a little clarified butter, beat it again till
{fmooth, then potit and cover it with butter, and it is
fit for ufe.

To ffew a BREAST of VEAL brown.
TAKE a breaft of veal, cut the ends off, roaft the

‘middle part enough, let it be a nice brown; then take

the ends with fome bits of beef and mutton, a bunch of
{weet herbs, onion, mace, cloves, pepper, falt, and an-
chovy, put them into a fauce-pan with two quarts of
water, make of them a good gravy, ftrain it and put it
into a ftew-pan, with the veal and a little chyan, two

{poonsfull
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~ fpoonsfull of walnut, and one of white-catchup, three of
ftrong ale, and a hittle lemon juice, coverit clofe and let
it ftew an hour, put in three or four fpoonsfull of good
melted butter; garnifh with force-meat balls, hard eggs

and mulhrooms.

b flew a BREAST of VEAL Wite.

TAKE a breaft of veal, take out the bones, cutoff
the bloody end, feafon with mace, nutmeg, lemon-peel
fhred, chyan, and falt, {pread force-meat over it very
thin, rollit up tight, and bind it round, ftew it 1n milk
and water an hour, have ready fome white gravy, take

off the binding, leave the fkewer in, to keep it faft, put-

it into a ftew-pan with a little lemon-peel, grated nut-
meg, an anchovy chopped {mall, ftew it an hour and a
- quarter, keep turning it in the gravy, put in two {poons-
full of white-catchup, two or three of white wine, alittle
lemon pickle, as much good cream as will make it white,
make it a proper thicknefs with flour and water, putin
three {poonsfull of good melted butter, chyan, and falt,
to your tafte, ftew it ten minutes; you may difh it up
whole, or cut into three pieces, put into your difh pick-
led muthrooms, the bottom ofartichokes,. garnifh with
lemon and rolls of bacon.

Todrefsa CALF’s HEAD plain.

‘TAKEa calf’s head when frefh killed, {plit and. clean
it well, take care of the brains, wath it in {oft water juit
aired, then put it into cold foft water, let 1t ftand three
@t four hours, or all night if'you have time, wrap it ina

G2 cloth
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cloth and boil it in milk and foft water, if a large hﬂad
it will take near two hours, tie the brains in a cloth w1th

a few fage leaves and a little parfley, an hour will boil
them, take them out and chop the fage and parfley
well, and the brains a little, put themintoa fauce-pan,
with alittlf.- good melted butter, and a little falt, make
them hot, then take up half the bead, fcore it and do it
over with the yolk of egg, fealon it with a little pepper
and falt, ftrew over a few ftale bread crumbs mixed with
a little chopped parfley, fet it before the fire till brown,
bafte it, butdo not let it burn, then difh it up, lay the
boiled and broiled both on a difh, and garnifh with

- greens, fkin the tongue and {plitit, lay the brainsona

dith and the tongue upon them; it is common to f-::nd
up greens and bac{m with it.

Tﬂ a%.ryfé aCAaLF’s HEAD.

PREPARE it as for boiling, and boil it in milk and
{oft water three quarters of an hour, when cold cut it into
picces about two inches {quare, cut the tongue in long
flices; chop the bones and put them into a fauce-pan
with a little lean meat if you have it, three or four onions,
a few cloves, a few white pepper corns, two anchovies,
half adozen morels, a fprig or two of 'pot-marjoram, a -
little chervil, as much {oft water as will make a proper

_quant:t} of gravy, Ptew thefe gently till all the good-

nefs 1s out; put your meat intoa ftew-pan and ftrain ~
your gravy to it, take'out your morels and put into the
{tew-pan, put in'a little thred jenmmpcel a httle beaten *
mace, cll}rdn and {alt, ftew it -"r:.nt]}r an hour, fkim off the

{ e . el # 3 j‘"‘E
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fat, then add two {poonsfull of walnut-catchup, three of
wine, two of good ale, a defert fpoonfull of lemon pickle,
~and three or four {poonsfull of melted butter, flour and
water to make it a proper thicknefs and a little lemon
juice, you may add oyfters with their liquor if you have
them; then ftew all together a quarter of an hour more,
dith it up, and put into your difh hard eggs, force-meat
“balls as fuits you, and {mall bits of bacon broiled, lay the
brain cakes round your dith and garmifh with lemon:
Make the brain cakes thus, wath the brains and pick out

all the fkins, drainthem well, then beat them with two

~whites and the yolk of one egg, feafon with lemon-peel,
grated nutmeg, chyan and falt, and the juice of lemon,
mix them {tiff with ftale bread crumbs, fry them in frefh
dripping a pale brown, let your dripping be very hot and
drop them into it about the fize of a crown piece but
thicker, lay them on a hair fieve to drain. i

Todrefsa BEasT’s Fry.
TAKE fome {weets breads, fome kidney fkirts, cut
them into flices, and beat them well, feafon with a little
-pepper and falt, fry them in butter over a flow fire for
halfan hour, drain them from the fat, make a little gravy
of a bit of the fkirts with two large onions, a little whole
pepper, ftrain the gravy into the frying-pan, and put in
a {poonfull of walnut-catchup, three fpoonsfull of good
melted butter, a little nutmeg, and a fpoonfull of flour
and -water, ftew all together three minutes; cut the
onions into flices (that were boiled in the gravy) lay them
in the dilh, pour the fry on them, garnifh with crifped

paifley, ' |
oy e
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Toragooa BREAST of VEAL.

TAKE a breaft of veal, cut off both ends, then take
out the bones, maike a ftuffing, the fame as for a
fillet of veal, fkewer it round, put it under the fkinny
part of the top fide of your veal then roll it up tight and
bind it, ftew it an hour and a half in milk and water,
take 1t up and drain it, then take the ends of the veal
put, them into a2 fance-pan with two quearts of water, put
in fome lemon-peel, three or four onions, two anchovies,
cloves, and white pepper corns, ftew them well, ftrain it,
put it into the ftew-pan with the veal and ftew it half an
hour; take the feet bread, cut it into four parts, feafon
it with pepper, falt, nutmeg, and a little mace, then rub
it over with the yolk of egg, and afew bread crumbs,
fry it a light brown, and put it upon your yeal, when you
difh it, thicken your fauce with egg and cream, gar-
nifh it with a little lemon. )

BEEF A-LA-MODE.
TAKE a flefhy piece of beef without fat, beat it, lard

it with pretty large pieces of bacon, fry it till the outfide

is a light brown, then put it into a deep ftew-pan or
glazed earthen veffel, with falt, pepper, and bay-leaves,
a little lemon-peel, a few pickled mufhrooms, fix cloves,
three cloves of garlic, four or five fhalots, half a pint of
red wine and a pint of water, cover it clofe and let it ftew
till tender, then take out the beef, ftrain the gravy and
take off the fat, thicken it with a little flour and butter,
put in the juice of half a lemon, give the gravy a boil,
difl up the beef, and pour it over; garnifh with pickle;
an
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and lemon; it is alfo _'gﬂml cold, cut into {flices half an
inch thick.

To roaft a Pic.

TAKE your pig when fat, ftick it in the throat
with a pen-knife, when dead rub it with ra little rofin
beaten fine, have ready fome feslding hot water with a
little bran in it, dip it in till the hair comes off, mind you
donot keepit intoo long, when you have got the hair
clean off, then wafh it in foft water, take out theinfide,
icut off the legs =t the firft joint, then wafh it again; dry it
well with a cloth, puta dry cloth into the belly, lay it
upon a board till you want it, take care of the feet, heart,
kidney, liver and lights, when you roaft the pig, chop
a few fage leaves, rub the infide with a little white pep-
per ground, and falt, put the fage in with a white bread
cruft, fow the belly up clofe, as no gravy"tan run out,
fplit it, and put it down to roaft (mind your fire 1s longer
than your pig and not too hot at the firft) keep your fire
clear at the ends, dredge it very thick with finc flour,
let it roaft three quarters of an hour, then take a clean
goofe wing, and wing off the flour quite clean, then rub
it with a bit of butter, keep wiping it with a ¢loth as it
roafts, till the {kinis quite crifp, and a pale brown, when
enough cut off the head, a little behind the ears, cut the
ears off handfome, cut off the chaps, then fplit the face,
and take out the brains, have ready {fome gDDrl melted
butter, with a tea-cup full of white gravyin it, chop the
brains and put 1n likewife, and a little falt, then draw the
pig, you may fend it up whole or {plit down the back,

which
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which you likes lay the chaps and ears round your difh,
~ fend up with it, plump currants, bread fauce with fugas
and red wine if you like it. + If the pig roafts too faft
in the middle, put on the pig plate as the middle will be
done firft!

To collar aSucx1xe Prc.

DRESS it as for roafting, cut it even in two down
the back; take out all the bones,; take care not to cut
the fkin, have ready for feafoning a few fage leaves, a
{prig or two of pot-marjoram, a little chervil, the rind of
a lemon very thin, chop thefe together very fine, and
mix with it white pepper ground and falt, a little
beaten mace; fpread the feafoning on the infide, roll it up
and bind it as you would any other thing for collaring;
boil it in {oft water with a little {alt gently an hour and a
half, take it out and fet it into a deep narrow pot {0 as to
keep it up flraight ; put into the water that it was boiled
in a tea-cup full of good vinegar, three bay-leaves; fome
white pepper corns, and a little more falt, boil it a quar-
ter of an hourj when both are cold take the cloth off the
pig and put it into the pickle. You may fend this up
in rolls or in flices as you pleafe:

| To drefs P1c’s PETT1TOES.

WASH them clean, boil them in milk and water,
with the infides, till thf!}'rare tender, then take out the
- infides and mince them {mall, put them into a fauce-pan,
with a lump of butter, two or three fpoonsfull of milk
and water, that they were boiledin, a little grated nut-
megy
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im'ég, a little chyan and falt, fqueeze in a little Jemon
juice, a fpoonfull of flour and water, give all a boil, then
lay it on your difh, {plit the feet and lay them upon it;
garnith with fliced lemon.

1o force a Loix ¢f MuTTON.
- TAKE a loin of mutton, take out the bones, cut off
" the lean end, to make it fquare, take off the outfide fkin
with fome of the fat, then make the force-meat, thus;
chop the lean of the part you have cut off with alittle
beef fuet, or marrow, {eafon it very high with mace, chy-
" an, nutmeg, and a little falt, two or three anchovies, one
clove of garlic, two large fhalots, a little thyme, pot-mar-

joram, winter {avoury ; put the force-meat into the mut-

ton, where the bones are taken out, fealon the outfide
‘of the mutton, with mace, chyan, and f{alt, lay it fiatip
an oval baking difh, the fat part upwards, butter a piece
of writing paper and put over it, fet it into a flow oven let
it ftay three quarters of an hour, then have ready, half a
pint of good brown gravy with a pint of red wine, put
your mutton into a ftew-pan, flew it gently three quar-
ters of an hour be careful to take off the fat clear from

the gravy, thicken it with good melted butter, fqueeze.

in a little lemon juice, then f{erve it up with pickles, and
horfe-radifh upon it.

Toroll aPrc’s HeAD,
CLEAN it, rub it with common falt, then I’r,re:w an
ounce of falt petre on it, turn it every day for feven

days, then boil it in foft water till the bones and griftles
' H _ thp
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fl'p out, take four cow heels, drefs them, boil themt
till the lantern will come off, lay the lantern on a cloth;
beat the pig’s head alittle ina bowl, fpread it upon the
lantern, roll it up round and tight in a cloth; then put
it 1nto a pot or frame the fize you wifh it, it muft be put
in hot, fet a lead weight upon it, and in a few days it will
be fit to turn out, it is very good put into 2 frame or
pot without the lantern, this will be good in a week or
ten days, when you find the outfide turns foft, makea
pickle as thus, take a gallon of {pring water, two hands-
full of common falt, and a large handfull of wheat bran,
a quarter of an ounce of falt petre, boil thefe half an hour,
ftrain it through a hair fieve, and whencold put the rolt
n,

CHAPS V.

OF Dressine Game, PovrrTryY, VENISON, &ci

To prot HARE.

TAKE a hare that ‘has been kept, three or four daysy
cafe it and clean it with a dry cloth but do not wafh it,
fkewer it and roaft it three quarters of an hour if large,
if {mall in proportion, bafte with butter, when cold cut

it into pieces, put it inte an earthen pot, with a few
white pepper corns, a dozen cloves, onions whole, four
or five bay-leaves, a quarter of a pound of butter, fix
- ounces of beef {uet thred fine, put the gravy in that came
from it, but no water, cover it clofe, put it 1nto an oven,

ack
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not toohot, ftew it till the meat will leave the bones,

then pick the meat from the bones, beat it fine, moiften

it with the gravy it was baked in, do not make it too
moift, feafon it with a little chyan, beaten mace, and falt,
to your tafte, put it down into pots, and cover it with
clarified butter.

F

To jup « HARE.
TAKE a hare that has been kept three or four days,
cafe and wath it well, cutit into {fmall pieces; for fea-
foning, grate a large nutmeg, beaten mace, and falt, mix
it well with the meat, then put it into a jug with two
whole onions, half a pound of butter and a pint of water,
then put upon it beef fuet two inches thick, cover it
clofe down, fet it into a kettle of boiling water, boil it
three hours ifa young hare, if old it will require four,
mind to put water into the kettle as it waftes away, then
take out the fuet, ftrainout all the gravy, take off the fat,
put the hare 1nto a ftew-pan with the gravy, alittle (hred
lemon-peel and chyan, let it ftew a little, thenadd two
{poonsfull of walnut-catchup, a defert {poonfull of lemon
pickle, two fpoonsfull of good {trong ale, a large tea-cup
full of red wine, the juice of half a lemon, falt to your
tafte, as much thick flour and water as will make it a pro-
per thicknefs, four table {poonsfull of good melted but-
ter ftew it gently a quarter of an hour, take out the oni-
Qns, and hd'iIh_Lt_up, garnifh with currant jelly and lemon.

1o flewv HARE.
'llﬂ_KE a_‘hall_'e, fkin, and walh it clean, put a fow flices
H 2 | of
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of fat bacon cut thin into the belly, fow up the belly,

roaft it three quarters of an hour, bafte it well with but-’
ter, (hred a little lemon-peel very fine, add to it a little

chyan, and falt, and when you draw the hare, ftrew

the feafoning all over it; when cold cut it into handfome
picces, leave out all the fkin of the belly part, and the
bacon likewife, put the hare into a ftew-pan, with as

much good brown gravy as covers it, fome morels, a

large onion whole, a little beaten mace, two anchovies

chopped fine, if a young hare ftew it half an hour, if old
an hour, then take out the onion, put in half a pint of
red wine, three {fpoonsfull of walnut-catchup, juice of
half a lemon, two ounces of butter, flour and water to
make it a proper thicknefs, chyan, and falt to your tafte,
then boil it five minutes, difh it up, put force-meat balls
mto the difh, and hard eggs; garnifh with lemen and
currant jelly. '

To roat a HARE.

TAKE a hare when kept four 0r five days, cafe it and
clean it well, put a pudding inta the belly and {fow it up,
fkewer it neatly, leave on the ears, turn the kead, as
if looking behind it, put it down to a clear fire, but not
too near, bafte it well with milk twenty minutes,
clean the dripping-pan, and then bafte it with butter,
put into your dripping-pan a bit of lemon-peel, and a
{mall onion fliced, n quarter of an hour before you draw
it, put in half a pint of boiling water, fiir the waterand
gravy well together, firain it through a hair fieve into
a fauce-pan, add to it as much beel gravy, fix ouncesof

butter,




ENGLISH HOUSE-KEEPER. 43

butter, grated nutmeg, asmuch flour and water as will
make it a proper thicknefs, falt to your tafte, fet it on
the fire, ftir it till it boils, froth your hare well, difh it
up, pour the fauceinto the difh, (mind your difh is very
hot) you may make a rich white fauce for it if you like.
To make a pudding, take the crumbs of a ftale penny
Ioaf, nearly the fame quantity of beef fuet fhred very fine,
twe anchovies boned and chopped, fome lemon-peel
fhred, a little pot-marjoram, half of the liver, a little
beaten mace, grated nutmeg, chyan, and {alt, mix it up
. with an egg, a little cream and lemon juice, :

-

To roaft a HARE another Way.

TAKE very thin flices of bacon, and put them into
the infide before you put in the pudding, fow it up and
fkewer it as before, and lard it neatly down the back, a
{mall hare will take an hour roafting, a larger an hour
and a quarter, fo in proportion.

To fleww PARTRIDGES or P1GEONS with red or
' white Cabbage.

SKEWER them neatly, {eafon them with chyan, falt,
and beaten mace, fry them in butter not too brown, put
them into a ftew-pan with a little brown gravy, cover
them clofe, and ftew them gently till tender, keep turn-
ing them over, prepare the cabbage, as thus, take red
cabbage, when touch’d with froft, cut it round as you
would to pickle, wafh it, put it into a {tew-pan, with
three ounces of butter, a pint of {pring water, a little
Iéhyan, and falt, a halfpenny worth of cochineal beat,

cover

- e
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cover it clofe, ftew it gently quite tender, pour out fome
of the liquor, and put in fome of the gravy that the pi-
geons are {tewed 1n, {queeze in juice of lemon fo as to
make it tafte, and a fpoonfull of melted butter, and give
it a boil, lay your pigeons, or partridges on the dith, with
thelremiindq of the gravy they were ftewed in, lay the
cabbage over, and about them, {o fend them qu ; do,
white or green cabbage the fame way cut into quarters,
leaving out the cochineal; this may be fent up without
meat, but Jzemp.nj_lrb;r to ufe a little gravy. 2

To pot Moor-GAME.

TAKE your moor-game, trufs them as you would any,
other game to pot ; fcaﬂ}n I:hem weil with mace, nutmeg,
chyan, black or whlte pepper, 'md falt, put them into,
the pot you mean them to remain 1n, with the breafts up-.
ﬁards lay fome butter over them, and bake them till
you think they are enough, w.htj;_ln cold cover thsml“‘l_t__}%
clarified butter. : A R

To roafft WooDcogcKs.

TAKE woodcocks, and pick them clean, leave o
the heads and legs, fkewer the legs upon the breafts with,
the bills, hang them down, put a toaft of white bread
under them for the train to drop on, roaft them twenty
minutes, lay the toaft on the difh, pour a little melted
butter upon them, and lay the woodcocks on the toaft,,

““glend them up with melted butter 1n a boat.

To drefs Wooncocks another W ay.
PUT your woodcocks down to roaft, as before with
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2 toaft for the train to drop on, make a good brown gra-
vy thickened a little, cut your toaft in pieces, and lay
them on the difh, pour your gravy upon 1t, and lay your
woodcocks in the middle, you may fend up dried bread
‘crumbs and melted butter. Snipes, judcocks and plo-
ver, may be dreffed the fame way.

: Toreaft PARTRIDGES.

TAKE partridges, pick and draw them, cut off the
"heads, and pinions, leave the legs on, fkewer them as
you would a pigeon, put them down, they will take half
-an hour before a brifk fire, difh them up, put {ome brown
gravy into the difh; fend up biead fauce in a boat; make
it thus; take the giblets of the partridges with a bit of
lean beef or mutton, a large onion, fome white pepper
corns, and fix cloves, boil them in foft water till the
goodnefs is out, ftrain it over fome ftale bread crumbs,
put the crumbs into a fauce-pan with a lump of butter,
the fize of an egg, a tea-cup full of good cream, and a

little falt to your talte, boil it a quarter of an hour. * You

may drefs moor-game the fame way only leave on the
head; roaft dotterel the {ame way.

| T0 roaft a haunch of VEN1sON.

TAKE one that has been kept eight or ten days, as
the weather will permit, cover it with paper well greafed
with {weet dripping, wrap it up in brown bread pafte an
inch thick, then cover it again with greafed paper, tie
it on with packthread, roaft it in a cradle fpit (if you
have one) put it down to a good fire, but not two hot

at
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at the firft, if it weighs twenty pounds it will take three
hours roafting, if fiftcen, twoand a half, mind to bafte the
paper that it does not burn, take off the pafte, difh it
up; pour fome good gravy into the difh, take care your

difh 1s very hot ;- fend up with it currant jelly diffolved

in red wine. You may roaft a large leg of mutten cut
in the fhape of a haunch of venifon the fame way, it will
tequire being kept longer; the fhoulder and neck of ve-
nifon may be done the fame way.

. To ﬁaﬂe VENISON!
TAKE it when cold, cut it into thin ftices, lay it into
a ftew-pan, with a little fhalot chopped fine, a little chy-
an, and {alt; its own gravy or any other good gravy, as
much red wine as you have gravy, let there be as much
as will cover it, juft give'it a boil, layit on a hot
difh, and {énd up currant jelly wath it. |

1% fiot VENTsOK..

TAKE any lean part ot venifon, put it into an ea:rth-
en pot, with fome pepper corns, a few cloves, a little
falt, five or fix bay-leaves, lay over it fome fweet beef
fuet, put in a little water to keep it from burning, cover
it clofe up, fet it intoa cool oven, it will take five or fix
hours baking gradually, then take it out into a bowl or
mortar, pick out all the fkin and griftles, beat it very
fine whilft hot; mix beaten mace, grated nutmeg, chy-
an and falt together, ftrew it inas you beat it, you muft
{ealon pretty high, then put it clofe down into pots and

COVEr -
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cover it with clarified butter; mind your pots are dry;
and keep it in a dry cool place; you may melt a little
butter in a fauce-pan without flour or water, and pour it
in as you beat it, take care you do not make it too moift;
you may pot beef or hare the fame way.

To flew P16EONS.

TAKE pigeons that are frefh killed, pick them clean
and draw them, cut off the pinions and feet, wafh them
well, trufs them as you would a {mall chicken for boiling,
dry them with a cloth, feafon them with mace, chyan,
nutmeg and falt, put a little force-meat into the craws,
{few up the pigeons at both ends, fry them in butter over
a quick fire, make them a good brown, take them out
of the pan and lay them on a hair fieve to drain, put them
into a ftewpan with a pint ot good brown gravy, feafon
the gravy as you did the pigeons, putin a little thred
lemon-peel with eight morels, ftew them gently half an
hour, then fkim off the fat; put in two {poonsfull of wal-
nut and two of white-catchup, two or three {poonsiull of
white wine, the fame of red, a little lemon pickle, three
or four fpoonsfull of good melted butter, a little flour
and water to make it a proper thicknefs, ftew them a
quarter of an hour longer, dith them up, put into the dith
hard eggs, and pickled muthrooms, garnith with lemon:

T? jugy P1cEONS. .

TAKE pigeons when frefh, clean and trufs them as

for ftewing, ftuff and feafon them, few them up, toke a

A iug
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Jug, put your trimmings in with an onion, fome lean veal,
a few white pepper corns, five ot fix cloves, a good blade
of mace, put your pigeons in with the breafts downwards,
put in half a pint of foft water, lay over them half a
pound of butter, cover the jug clofe, fo as no fteam can
get out, {et your jug into a kettle or pan of cold water,
let the water come up as high as the pigeons, {o as not
to run into the jug, they will take two hours ftewing,
- mind to keep the pot boiling all the time, and keep up
the quantity of water; take out the pigeons carefully,
ftrain the gravy, take all the fat off, put the gravy and -
pigeons into a ftew-pan, with a little fhred lemon-peel,
two anchovies,  pickled mufhrooms chopped {mall, gra-
ted nutmeg, two {poonsfull of white-catchup,. the fame
of white wine, and two of good cream, a little lemon
pickle, chyan and falt to your tafte, three or four {poonss
full of good melted butter, ftew all together fifteen mi-
nutes, add flour and water to make 1t a proper thicknefs,
difh it up, put into the difh morels, and hard eges, gar-
nifh with fliced lemon.

1o roaff P1cEoNsS.

TAKE pigeons when frefh, pick and clean them well,
fzewer them with the legs upon the breafts, feafon them
with a little pepper and falt, chop the livers with fome
parfley, put fome into the infide of every pigeon witha
fump of butter, roaft them half an hour before a brifk
fire, difh them up, put a little good melted butter into
the difh, garnith with crifped parfley and lemon.

' To
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~ Tv make ForcE-MEAT for PicEoNs.

TAKE a little fat bacon, beat it in a marble mor-
‘tar, take two anchovies, two or three of the pigeons’
“Jivers, chop them together, add a Little lemon-peel fhred,
a little beatén mace, nutmez, chyan, {tale bread crumbs,
and beef fuet an equal quantity, mix all together with

an egg.
T boil young CHICK ENS.

TAKE chickens, pull and pick them clean whilft
warm, let them hang one night, then drain them, cut

off the heads and legs, then trufs them, if your chickens -

be fat do not break the breaft bone, lay them into milk
and water two hours, rub their breafts with lemon juice,
dredge them and put them into boiling milk and water,
if they are fine chickens half an hour, if {mall twenty
minutes; difh themup, and pour the fauce over them,
garnifh with fliced lemon and chopped parfley ; to make

the fauce, take the neck, gizzard and legs, fteep them

‘and wafh them very clean, put ‘them into a little foft
water with white pepper corns, two or three blades of
mace, one onion, one anchovy, a piecr-; of lem‘bﬁ-peel,
ftew them till the goodnefs is out, then ftrain it, chop
the lemon-peel and put it into the gravy again, with fome
grated nutmeg, a lump of butter about the fize of an
€2, a Ipoonfull of white-catchupa tea-cup full of thick
cream, anda little flourand water, make it the thick-
nefs of your cream; boil it a minute.

1 2 ' Te
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15 roaft CHICKENS.

IF they are fmall trufs them with the heads and legs
on, do not break the breaft bone, twenty minutes will

~ roaft them before a brifk fire, bafte them with butter,
and dredge them, before you draw them, ftrew fome

chopped pariley over their breafts, difh them up, and
pour a little melted butter into the difh, garml'h mth
b::» tled parﬂﬂ}r and lemon.

T fricaflee CHICKENS.

TAKE chickens and half roait them, when cold, cut
them up, if your chickens be large cut the joints into
two, take off the fkin, fealon them with a little beaten
mace, grated nutmeg, lemon-peel fhred very fine, chyan
and falt, ftew them in butter ten miputes, turning them
over in the butter, do not let them brown, then put in
a tea-cup full of white gravy, one of good cream, two
{poonsfull of white-catchup, one of white wine, a little
grated nutmeg, and falt, thicken it with flour and water,
difh it up with pickled mufhrooms in the difh, garnifth
with fliced lemon and chopped pariley. '

To fmull CH1ICKENS,

TAKE chickens, ;ilhef roafted or boiled, when cold,
cut off the legs handfomely, pull the white part into
{mall long fhreds, {eafon it with beaten mace, fhred le-
mon-peel, chyan and falt; make gravy of the ‘bones,
with an anchovy and an onion, (boil the lemon=peel in

the
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the grm.rjur before you fhred it,) put the meatinto a {tew-
pan, ftrain the gravy to it, put in two or three {poonsfull
of good cream, the fame of melted butter, one of white-
catchup, a little lemon juice, and a little flour and water
to make it a proper thicknefs, boil it four or five mi-
nutes, lay it on the difh, {core the legs, pepper and
{alt them, broil and lay them upon it, garnith with
lemon. You may do turkey, partridge or any other
cold fowl the fame way.

To roaff a PHEASANT.

TAKE a pheafant that has been kept in the feathﬂrﬁ
five or fix days, and pull it leaving the feathers on the
head, take care of the long feathers that came out of the
tail, fkewer the head to the breaftas if looking forward,
and fkewer the legs on the breaft, as you would partridge,
cover the head with a little writing paper buttered to
keep the feathers from burning, then put it down to a
brifk fire, it will take half an Liour ifa middle fize phea-
fant, and foin proportion, when you difh it up, take the
paper from the head and ftick the long feathers into the

tail, pour fome good brown gravy on the difh, and fend
up bread fauce with 1t.

1o fricaflze R ARBITS. :

TAKE young rabbits, walh them well, then cut them
into {mall pieces, lay them into milk and water an hour
to fteep the blood out, then dry them with a cloth, fea-
{fon them with a little beaten mace, grated nutmeg, le-

mon-
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‘mon-peel fhred fine, a little chyan and falt, put alump
of butter into'a ftew-pan with the rabbits, fet it where
it will be hot, take care not to brown them, ftew them
‘half an hour, keep turning’them over in the butter, add
a tea-cup full of white gravy, one of good cream, two
{poonsfull of white-catchup, a little lemon pickle, two
fpoonsfull of good melted butter, a little flour and water
to thicken it, ftew all together ten minutes, difh them
up as the chlckens

T boil aTURKEY.

TAKEa turkey, cut off the legs and head, trufs it as
you would a fowl for boiling, lay it in milk and water,
an hour or two, drain it well, put fome force-meat into
the craw made of beef fuet fhred fine, ftale bread crumbs

an equal quantity, a bit oflean veal the fize of an €ggs -

beat it in a marble mortar, pick the fkins out, put to it
an anchevy chopped, a little beaten mace, alittle nut-
meg, chyan, falt, lemon-peel fhred fine, and a little le-
mon juice, mix thefe all together with an €ge; few up
the craw, rub the breaft well with lemon juice, dredgeit
a little, pin it upin a clean cloth, boil it in foft water and:
milk, put your turkey in when it boils, boil it gently, if
it 1s a large one it will take an hourand a quarter, ifa
muddling fize, an lmur difh it up, and garnith with le-
mon; you may ferve it up with oyfter {auce, celery, or

or white fau{:e you may drefs a{ull grown fowl the
fame way. ' |

Te
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75 roaff a TURKEY.

TAKE a turkey, cut off the feet, leave the head on,
put force-meat into the craw made as for the boiled tur-
key; trufls it up as you would a fowl for roafting, turn
the head under the wing and fkewer it, roaft it an hour

"and a quarter, if {mall an hour will do, if the breaft burns»
too quick, butter a piece of paper and put overit, difly
it up and put fome good brown gravy into the dith, gar-
nith with lemon; ferve it up with bread fauce. Drefs
a full grown fowl the fame way.

1o reaff DucKLINGS.

TAKE young ducks when fat, kill themin the morn-
ing on the day you intend to ufe them, pick, ﬁnge', and
draw them, wipe them with a clean cloth, but do not
wath them, {eafon them with white pepper ground, falt,
afprig of thyme, and one of pot-marjoram, a {mall
bunch of young onions chopped, put thefe into the infide
with a lump of butter the fize of a walnut, fkewer them,
tie up the ends; if they are fine ducks, they will take
half an hour before a brifk fire, if fmall twenty minutes
will do, difh them up, pour the gravy through them
when they are on the difh, fend up with them coddled
goofeberries, or forrel fauce; make the gravy as thus,
take the necks, gizzards, liverand a few young onions,
a little {alt, ftew them in {oft water till the goodnefs is
out. Drefsa green goofe the fameway,

1o
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Tﬂ Jjeﬁ Ducxks in Winter.

TJ'-"&KE ducks feafon them with ground pepper and
falt, a few fage lesves, an onion chopped, put thefe into
the infide with a lamp of butter, two {poonsfull of water,
tkewer them and tie up both ends, roaft them halfan

hour; before a brifk fire, pour fome good gravy into the
difh.
: 1o .cfraﬁ wild Ducks. _

KEEP them ten days or a fortnight, when you draw
them if thereis any blood in the infide put it into a {mall
dripping-pan with the necks, gizzards, and livers, put to
them a large onion, ftuck with cloves, and fome pepper
corns, put in a pint of water, fet it before a fire in the

dripping-pan, a quarter of an hour before you put the
ducks down (neither feafon nor wath them) roaft them

twenty minutes before a brifk fire; if they are very fat

and large they will take half an hour, ftir the gravy in the
pan as they roaft, when enough, ftrain the gravy through
a hair fieve into the difh, draw your ducks; ftrew bread
crumbs brown’d round the difh, and {fend {ome up upen
a plate,

To drefs wild Ducks another W ay.

TAKE wild ducks, draw them clean but do not waflt
them, leave the blood if any in the infide, feafon them
with a very little pepper and fait, put into each duck a
{mall onion, ftuck full of cloves, a bit of butter, the fize
| of




ENGLISH HOUSE-KEEPER. .6_-1-:

of a walnut, three fage leaves,  tie them up at both ends,
roaft them before a brifk fire twenty minutes, or half an
hour, according to the fize, difh them up, pour fome
good brown gravy into the difh, with three {poonsfull of

red wine, pour fome of it into the ducks, ftrew bread

crumbs round the difh, and fend fome upon a plate.
You may drefs teal and wild geefe by either of thefe re-
celpts;

To drefs aSturBLE GOOSE.

TAKE a goofe, kill, and hang it up in the feathers,
two or three nights as it fuits you, when you drefs it, fea-
fon it well with pepper and falt, take two middle fized
onions, half a four apple, a few fage leaves, chop thefe
well, and put them into the infide with a lump of butter,
the ﬁze of an ege, and a tea-cup full of water; tie it up
clofe at both ends, if a large goofe it will take an hourand
a half, ¥ a {mall ohean hour, and fo on in proportion,
difh it up, pour intoyour difh fome brown gravy, with
two fpoonsfull of red wine, the fame of ale, ferve it up
-~ with apple fauce.

CHAP. V.
Or PuopiNes, AND Pigs.
1% sake a Ponk P*n:

TAKE from a loin, neck, orany nice part, an equal
K quantity
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quantity of fat and lean pork, cut it into/pieces the fize of
a crown piece; fhred fome onion and apple not very
fmall, {eafon the meat with chyan, white pepper, falt,
and dried {age, lay in your difh a layer of feafoning, and
one of meat, alternatively till filled, then add fome
lumps of butter, and put on the lid: you may make
it a raifed pye.

To make a CALr’s Hiap PyeE.

TAKE a fine calf’s head, boil it till the bones come
out, then feafon it with nutmeg;, chyan, lemon-peel; and
a little falt, make a rich pafte, put it over a deep difh
that will hold it, then put in your meat with a little good
gravy and bake it three quarters of an hour, thicken
your other gravy with flour and butter, put toyour gra-
vy a little beaten mace, nutmeg, chyan, lemon-peel and
Juice, two {poonsfull of ale, a fmall cup full of white wine,
with walnut and white-catchup, aceording to your tafte;
take your pye out and add gravy as you fee it wants, an
hour will bake it, put ever it brain cakes, force-meat
balls, and hard eggs browned with a falamander, and gar-
nith with lemon.

Tomake a CALF’'s HEAD PYE another Way.

TAKE a calf’s head and fteep it a night in foft water;
boil it in milk and water till you can take out the bones,
then {core it deepon the fide you take out the bones,
feafon it well whilfthot with chyan, beaten mace, nut-

meg, lemon-peel fhred, and falt, then put it clofe toge-
ther
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ther into a deep difh with the lanthern upwards, put toit
apint of good brown gravy with fome morels; lay it half
an inch thick with cold butter, put it into an oven, and
ftew it gently half an_hour, then takeit out, let it cool,
take off the fat, then have ready, a good pye pafte, lay
it round your difh edge, then melt the butter you took
off, with a little flour and water, two fpcrﬁnsfull of wal-
‘nut-catchup, a tea-cup full of madeira wine, and the
juice of lemon cut the tongues into imall flices and {pread
it over the head, drop in a few force-meat balls and hard
eggs, juft boil the fauce and pour over it, put it into
an oven and let it ftay till the pa.ft-: is nicely baked, fo
fend it up.

To make WaHITE PuDDINGS.

TAKE a pound of ground rice, a large ftick of cinna-
amon, the rind of a lemon peel’d very thin, cree thefe in
new milk very {tiff, ftir into 1t when hot a pound and a

.half of beef {uet thred very fine, two {poonstull of rofe wa-
ter, the fame of almond water, a large nutmeg grated, a
lictle falt and a very little chyan; take it off and when
cold have ready beat, fix eggs, a pound and a half of cur-
rants clean’d and well dried, mix thefe well together, if
you think it too thick, thin it with cream, have ready

candied orange, cut nto {mall pieces, as }rbu fill the fkins

put in bits of oranze, as you do bits of fat into black pud-
dings, mind to give them plenty of room in the fkins,
prn.k them with a pin, and put them into boiling foft

K 2 water,
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water, boil them ten minutes, put them into clean ftraw

till quite cold, lay them into a fieve and cover them
with paper, keep them in a dry place.

-

Xo make BLACKCAPS.

TAKE fine large pippins, cut in two the crofs
way that the ftalk may be uppermoft, then take a
flat pewter difh, put on it a little rofe water, what
fugar you pleafe, fine fifted fugaris the beft, a httle
lemon-peel, ftick into the infide of the half apples fome

cinnamon, lay the outfide of the apples down upon the
* difh, fet them into a pretty hot oven, when cold put
them on a difh, garnith with lemon-peel.

To make WATER CAKES,

TAKE a pound and a half of fine flour, fix ounces
of fine fugar beat and fifted, one ounce of caraway-feeds,

rub them well together, mix them up with a pint of goed
~ cream, roll it out into very thin fheets and cut them into
round cakes; bake them upon tin fheets and prick them
very thick, or they will blifter.

To make NMince Pigs.

TAKE fix large lemons, roll them with your hands
upon a table, cut them in two, take out all the infide,
{queeze it well, and take care of the juice, then boil the
rind in {oft water, fhifting the water till the fkins are quite
tender, beat them well in a marble mortar, put to them

tlﬁ.]‘ﬂ?:
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three eggs boiled very hard, and three bakedapples chop-
ped very fine, a pound and a half of beef fuet chnpp:ed
fine, two pounds of currants walhed, picked, and dried
well by the fire, two pounds of the beft rafins, fton’d
and chopped a little, five on fix blades of mace, a large
nutmeg, a quarter of an ounce of cloves, beat thefe well
in a marble morter, and half a pound of loaf fugar beat
and fifted, mix thefe well together in the juice of lemons,
and half a pint of the beft brandy, a tea-cup full of white
wine, put it clofe down into an earthen pot, put a tea-
{poonfull of falt, cover it with a paper dippe_d into bran-
dy, keep it clofe from the air in a cool dry place; when
- you take any out, ftir it up well with your hand and co-
ver it clofe again, this will keep five months, and be bet-
ter at the laft than at the firft; every time you make pies
add to the meat you take out a little brandy and the

juice of a feville orange, bake it in {mall tins in a rich
light pafte.

1o make M1NcE P1Es in a filain Way.
TAKE a pound of the infide of a back loin of beef

when roafted, a pound of good baking apples, (pare and

core them before you weigh them,) the rind of 2 large le-
mon, a pound and a half of beef fuet, chop all thefe very
fine, then have ready two pounds of currants wathed,
picked and dried as before, and two pounds of rafins

fton’d and chopped, a quarter of an ounce of cloves beat
. and mix all thefe well together, with juice of lemon,

2 tea-cup full of brandy, the fame of verjuice, or rafin

wine,
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wine, half a pound of fugar beat, put it into a pot and

cover it down as before directed, remember to add a tea-
1poonfull of falt,

1o make Curp for F1nE CHEESECAKES.

TAKE twelve eges and boil them hard, fhred them
fine, take a pound of currants cleaned, a pound of melted
butter, three quarters of a pound of {ugar, a nutmeg,

and two raw €ggs, mix all togethcr, and bake it ina very'
fine pafte.

Tv make NMACAROONS.

TAKE a pound and a half of almonds, put them into
cold water all night, then put theminto warm water
and blanch them into cold water, then hang them up in
a bag to drain, rub them in a clean cloth, take half an
ounce of lemon and orange-peel together, and flice it to
a few of the almonds and beat them in a marble mortar,
or a bowl very well then put in all the reft and beat them
well, when almoft enough beat, put in three {poonsfull of
rofe water, and when beat enough, put in a pound and
a half of fine fugar all the lumps being broke, then take
the whites of fix eggs, and wifk them till they are ofa

froth, then put thém to your almonds and fugar, flir _

them all together, then dr-:::p them upon double theets of
wafer paper, laid upon tins, gratc: a little double refined
fugar upon them, ,put them into an oven to bake, that
will not colour white paper, when you draw them cut

t.henl
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them all loofe and fet them in the oven three, or four
* minutes todry.

To make BARBERRY CakEs,

DRAW off the juice as for currant jelly, take the
weight of it in fugar, boil the fugar to {ugaragain; then
put in the juice and keep flirring till the fugar 15 dif-
folved, let it be hot, but not to boil, then pour it out,
and ftir it three or four times, when it is near cold drop
it on glaffes in little cakes, and fet them into a ftove; or
you may drop them into an earthen difh, and {et them
before a flow fire or in the {fun to dry.

To make CArRrROT FRITTERS.

BOIL three large carrots very tender after you have
fcraped them, beat them to a very fine pulp in a mortar,
then rub them through a hair fieve; to every carrot put
the yolks of three eggs, and whites of two, a fmall handfull
of flour wet with cream, beat them half an hour, {weeten
them to your tafte, and fry them as other fritters.

To make little ALmonpd PuppiNgs.

~ BOIL a quart of milk, or thir cream, pour it over the

¢rumbs of a ftale penny loaf, clear half a pound of but-
ter, take eight eggs, leave out four of the whites, beat
them well, and put a {poonfull of the beft flour, half a
pound of fweet almonds blanched and beat, a little orange
flower water, fweeten it to your tafte, ftir all well together,
butter your cups, do not fill them too full, bake them

twcnty
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them a quarter of an hour, keep them dry.
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twenty minutes, ferve them with the bottoms upwards ;
for fauce, wine and fugar.

Tv make York GINGERBREAD.

TAKE two pounds and a half of ftale bread grated
fine but not dried, two pounds of fine powder fugar, an
ounce of cinnamon, half an ounce of mace, half an ounce
of ginger, a quarter of an ounce of fanders, and a quarter
of a pound of almonds, boil the fugar, fanders, ginger
and mace in half a pint of red wine, then pit in three
{poonsfull of brandy, a little cinnamon and a quarter of
an ounce of cloves, ftir in half the bread, on the fire, but
do not let 1t boil, pour it out and work in the reft of the
bread with the almonds then fmother it clofe half an
hour, make it into cakes about an inch thick, and bake

To make GINGERBREAD another Way.

“TAKE a pound of treacle, one ounce of ginger pow-
der, a quarter of a pound of fugar, a little butter, two
wine glaffes of brandy, mix as much flour by degrees as
will make it into a {oft pafte to roll into cakes, it muft be
beat very well, and baked on tins, notin a very quick
oven, you may put caraway feeds inif you like them.

Tomake GINGERBREAD #iz Tins.

TO three quarters of a pound of flour put halfa pound
of treacle, one pound of fugar, and a quarter of a pound

of butter, mace, cloves and nutmeg, in all a quarter of an
OUNCE 3
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punce; a little ginger and a few caraway-feeds, melt the
butter in a glafs of brandy, mix all together with an egg,

. then butter the tins, and bake them in a pretty quick
~ oven.

To makea L.arctE Prume CAKE.

TAKE three pounds of the very fineft flour, put 1t
through a hair fieve, mix in it a pound of loaf fugar beat
and fifted, two ounces of cinnamon and mace, a large
nutmeg, ail beat pretty fine, then have ready witked
fixteen eggs, take out fix whites to beat for icing, mix
the eggs very well and put them into the flour, wifh a
pound of fine frefh yeaft, not bitter, put this upon the
eggs, have ready a pint of fweet thick cream and two
pounds of butter, wifked to a cream, a fmall glafs of

- brandy, beat inte the butter, or cinnamon water, with
your hands beat it {mooth tough and white, let it

ftand fome time before you bake it, to rife; have ready

cleaned and well dried, five pounds of currants,. two

pounds of candied citron, the fame of candied crange

and lemon cut into proper pieces, a pound of blanched

almonds cut into pieces; then make ready your cake
rim papered and buttered; when the oven is ready,
get the cake ready; take a little of the pafte before
you put. in the currants, to put over the cake when
in the frame, a very little will do, mix the currants and

_ almonds 1in very well, as you put in your cake, ftrew in |

your {weet meats, as exact as poffible, then cover it with
| R pafts
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paite left for that purpofe, lay over the cake double paper
buttered, bake 1t about two hours if a good oven, when
baked take it out of the rim, let it ftand till its pretty
cold, for the icing keeps whiter and clofer on the cake;
you muft make your cake rather hollow in the middle,

1t bakes better and prettier for the icing.
*

o make Ic1NG for aPLume CAKE.

TAKE a pound of double refined fugar beat fine, and
put, through a tiffany, have ready fteeped in rofe water,
or orange flower water, a pennyworth of gum dragon,
fteep it the day before you make your cakes, froth the
whites of the fix eggs you left for that purpofe, on a plate
with a knife till you make it like fnow, and fet it up like
a hill, ftrain the gum through canvafs, and with a little
of the white beat it well in a marble mortar and fome of
the fugar with it, till its fine and fmooth, then take out
the beater, and with the back of a {pocon beat it well
about, keep mixing in the fugar and the whites, till its
all mixed and of a proper thicknefs, {o put it on your
‘cake with a large knife over the top and fides, be fure
not to make it too thin. :

To make a SMaLL Prume CAKE.

TAKE two pounds of flour, a poundand a half of
butter, half a pound of fugar, rub the butter into the
flour, grate in half a nutmeg, put in three or four {poons-
full of light yeaft, fix eggs, as much cream as will make

| : it
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it a’proper ftiffnels, fet it before the fire to rife, about an
hour before you bake it, then have ready wafhed and
dried, a pound of currants, put them in, mix all together
and bake it an hour and a half.

To make a Pounp CAKE.

TAKE a pound of the beft flour, dry it well and let
it ftand till cold, take three quarters of a pound of but-
ter, work it well with your hands, for half an hour, then
take eight eggs, (leave out the whites of three) a whole
nutmeg grated, the rind of one lemon grated, a glafs of
brandy, three quarters of a pound of fine loaf fugar beat
and fifted, a quarter of an ounce of caraway-feeds beat and

- fifted, then mix all together and beat them half an -hour

more, have ready a few currants, or whole caraway-feeds
which you pleafe, put a fheet of writing paper well but-

tered into your tin, put it in and cover it w1th the fame,
bake 1t an hour. '

domake LiTTLE SucAr CAxEs with Currants.

TAKE a pound of fine flour fifted, a pound of butter,
rub your butter well into the flour; then take two or
three {poonsfull pf light yeafl not bitter, and with it work
it up to a {tiff pafte, put nothing elfe to it; have ready,
better than a quarter of a pound of currants wafhed and
dried, take four ounces of fine fifted fugar, a erated nut-
meg; mix your currants, fugar and nutmeg well together,

then break your paite into httle bits, and wr.}rk it round

L in
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in your hand like a ball, put your thumb into the mid-
dle and raife 1t round like a pye, put in fome currants,
then lay it upon the table, dufl your hands with flour,
and flatten it down on the edges; but leave the middle
rather high, then put them on half fheets of paper flour<
ed, and bake them, but not brown; when they are hot,
duft them with fine fifted fugai' over the tops; you may
work currants all oyer the pafte and make them inte little
cakes. JY '

To make SHREWSBERRY CAK ES.

TAKE a pound of fine flour fifted, a pound of fine
{fugar fifted, and a pound of butter; (rather lefs butter
is better) rub into your flour, the fugar, and butter very
fine, then beat the yolks of four eggs, with a fpoonfull of
rofe water, orange flower water, put all together, and
make a {tff pafte, roll it out pretty thin, and cut it
with the top of a glafs, or what form you pleafe, lay
them on white paper floured, prick them with a fork
pretty well and bake them in a flow oven, after you have
taken other things out.

1o make Wi1gs.

TAKE a pound of fine fifted flour, better then half

-a pound of butter, two fpoonsfull of fifted fugar, rub
your fugar, butter and flour together very well, ftrew
~inafew caraway-feeds, the yolks of two eggs, a little light
yeait, and a little brandy ; make it into a light pafte, then
. , into
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into little round wigs, do the tops over with egg and

milk, and ftrew over them caraway comfits; you may put
in for fealoning, beaten cinnamon and a little grated nut-

meg.

To make W 1Gs another Way.

TAKE two pounds of flour, dry it and let it ftand till
cold, melt a quarter of a pound of butter in as much
newmilk as you thinkwill mix the flour, take two {poons-
full of new yeaft, (not bitter) four eggs, beat this as you
would for french rolls, make your flour into a pafte, let
it ftand to rife, then add fugar and caraway-feeds to your

tafte, witha glafs of brandy, mix thefe well together, lay
“them on a tin and bake them after the bread i1s drawn;

you may add currants if you pleafe.

~

To make Purr PAsTE.

TAKE a pound and a half of fine flour well dried, a
good {poonfull of fifted fugar, and break into it a pouad
of butter, have ready the yolk of one ege mixed with as
much cold water as will make the flour into a {tiff pafte,
work it {fmooth but not too much ; this 1s for tarts, when
you make a pafty omit the fugar.

To make Purr PAsTE another Way.

TAKE a pound of fine flour, put it through a fieve,
have ready the whites of two eggs frothed like fnow, and
mixed with as much water as will make a ftiff pafte, let

the
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ithe pafte be very ftiff, work it well and roll it fmooth ;
take as much butter as there is pafte in weight, roll the |
pafte pretty thick on the table, put on thin bitsof but-
ter and flour, double it and roll it again, fo on till the
batter is done, be fure you touch it as little as poffible;
it 1s fit for tarts, or what you pleafe.

To make HARD DUM]_?LIHGE..

TAKE the beft flour, fhave in a little frefh beef or
smutton fuet, when your beef boils and your pot well
skimmed, make this into a fiff pafte with the boiling
Jiquor, work it well, make it into very thick cakes, about
the fize of the bottom of a plate prick them when cool,
| jput them into the pot, and let them remain till the beefis
enough, take them out with a fkimmer, and {crape the
outfide, ferve them up with cold butter andyorkfhire dip.

To make a Licut HAsty Puppine.

TAKE a little new milk, put it into a brafs-pan, beat
an ego with a table {poonfull of flour, and a hittle falt;
‘}rou may ule ftale bread crumbs inftead of :flour, fet it
on aflow fire, keep ftirring till it boils, let 1t boil a
quarter of an hour, ftir it all the while; this may be eaten .
with wine and {ugar. -

Mai1ps ¢f HoNour.

TAKT. half a pint of fiveet curds, beat them in a
marble mortar till they are as {mooth.as cream; put in
4 | half
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half a pint of cream, the yolks of four eggs, the whites of
‘two, well beaten and ftrained, a quarter of a pound of frefh
butter melted, a little lemon-peel grated, and nutmeg,
one ounce of candied citron, fhred very fine, a glafs of
brandy, and a fpoonfull of orange flour water, {weeten it
to your palate with powder fugar; mix thefe ingredients
well together; have your patty pans very {fmall, {prinkle
them with flour, and cover them with a thin puff-pafte,
then fill them better thanhalf full with the ingredients,
and bake them in a moderate oven. ~

To make ALmoND CHEESE-CAKES.

TAKE fix t‘:uunces of almonds blanched, and beat in
rofe water, {ix ounces of butter beaten to a 'cream, half
a pound of {ugar, fix c’gg% well beaten, and a hittle mace,
bake thefe on cold butter pafte in little tins.

SaorT PAsTE, and Icine for it.

TO four ounces of flour, put two ounces of butter,
and one ounce of fugar, which muft be heated as well as

the flour, then work them together. For the icing, take.

the white of an egg beat it well, put it on your tarts, with
a feather, dredge them with fine fugar, {prinkle a little
cold water over them, to prevent them burning.

Tomake SAvoury PATTIES,

- TAKE cold roaft lamb, or veal, chop it fine, put it
into a fauce-pan, with anchovies chopped, garlic or fha-

lots,
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iﬂts, Iemon-lpeel fhred, beaten mace, chyan and falt to

- make it favoury, a lump of butter and a fpc-on&ll of

thick cream, flir it over the fire, till the butter is melted ;
then make a rlch light pafte, lay it into the tins, put in
a piece of brear;l tcﬁ(eep it hollc-w, then put on the hd,
bake them quick alight brown; then take them out of
the oven, take off the lids and put in the meat hot, fet
them into thie oven again a little while; you may put in

ftewed cockles or oyfters.

Ta maéeBLACK PUDD mss

PUT a pint of thin cream to a quart of blood, the
cream to be boiled and put to the blood when cold, take
a quarter of a peck of onions, boil and {queeze them
thmugh a hair fieve, a pint of groits creedand put to them,
when cold, put a few bread crumbs, a puund of beef
fuet, fhred fine, with fome of the leaf cut {mall, and fome
of it rendered, add two leeks, a little thyme, penny-royal,
alemon-peel chopped fmall, with pepper, falt, mace and
nutmeg, to your tafte, add fix eggs, mix all well together,
put them into your fkins, boil them in foft water twenty
minutes gently; then take them out and lay them on
clean ftraw till cold, then boiled again when ufed a quar-
ter of an hour: do not fill the fkins too full.

1o make a GrRouxDp RicE Pupping.

TAKE a quarter of a pound of rice, cree it {tff, put
to it a good lump of butter and loaf fugar; let it ftand
till
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%l cold, take the whites of two, and the yolks of fix eggs,
beat them together with a little nutmeg, mace, lemon-
i)&el and juice, rofe water, and almond water; mix all well
together, and bake it with a pafle on the edge of your
dith. Make cheefe-cakes the {ame way, only add al-
monds beaten and currants.

To make a GoosEBERRY Pubppixeg.

 TAKE a quart of green goofeberries; pick and cod-
dle them, when cold rub them through a hair fieve; put
to them the crumbs of an old french roll with three
quarters of a pound of clarified butter, a little rofe water,
nine eges, leave out four whites, beat it well together,
put puff pafte round your difh, and {ugar to your tafte,
an hour will bake it. This makes cheele-cakes.

To make ¢ TANsY Puppineg.

TAKE the crumbs of two old penny french rolls, boil
asmuch milk as will {cald them, putas much tanfy into the
milk as will make it bitter, {train it through a hair fieve,
over the bread, put fix ounces of clarified butter, eight
eggs leave out fix whites, a little fhred lemon-peel, nut-
meg and fugar to your tafte ; make it a light green co-
lour with the juice of {pinage, mix all together and bake
itina tin or pot mould ; an hour will bake it, turn it out

on your difh, grate fugar over it, garnifh with feville
orange. |

M Te-
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1o make a BREAD Puppine.

TAKE the crumb of a ftale penny loaf, a little lemon-
peel fhred very fine, nutmeg, grated ginger, pour over it
as much boiling milk as juft wets your crumb, {tir thefe
well together, when cold add four eggs beaten well, a
{mazll tea-cup full of cream, butter your cloth well, tieit
up clofe, three quarters ofan hour will beil it, mind it
keeps boiling all the time; if you bake it add currants,
rofe water and fugar to your tafte; ferve it up with
wine fauce.

Tomake a FLour Pupping

TAKE three {fpoonsfull of the beft flour; four eges, a
pint of fkimmed milk; mix thefe together till fmooth,
butter your cloth well and tie it up clofe, it will take
- three quarters of an hour, boiling it all the time: if you
bake it put in only three eges, half an hour will bake it.

1o make a Quaxine PuppiNe.

TAKE two fpoonsfull of the beft flour, five eggs, a
little falt, beat your eggs and flour together till {mooth,
then add three tea-cups full of thim cream, beat it well
together; butter your bafon or mould well, put it in, but-
ter a piece of paper and lay overit, and tie it down with
a cloth, three quarters of -an hour will boil it, (if kept
boiling) turn it out on your dith, garnifh with currant
Jelly; and fend up with it melted butter.

To
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To make a ScALDED PubppING.

TAKE four {poonsfull of the beft flour and a little
falt, pour over it a pint of boiled milk, beat it as fmooth
as you can, when cold, beat five eggs and put in, with
a little grated ginger, ftir it well together; butter your
cloth well'and dredge it, tie it as clofe as you can, it will
take an hour boiling, ferve it up with fauce, made of
melted butter fugar and vinegar,

To make a PLums Puppixg.

TAKE a pound of the beft flour, a pound of beef fuet
chopped very fine, mix them together with milk as ftiff
as you can, then add feven eggs, {ome fhred lemon-peel,
five or {ix cloves, two or three blades of mace beaten
fine, a fmall nutmeg grated, three fpoonsfull of rofe
water, the fame of good ale, a glafs of brandy, and a little
falt, beat thefe well together, and then put a pound of
the beft rafins ftoned, a pound of currants well cleaned,
four ounces of loaf fugar and the juice of a lemon, put it
into a tin mould, and tie it clofe with a cloth, it will take
four hours boiling, (obferve to keep it boiling all the
time) turn it out upon your difh, ftick bits of candied
orange in it and grate fugar over it; fend it up with wine
fauce. |

1o make a HuxTER's Puppine.

TAKE the crumbs of two or three penny rolls (ac-

gording as you intend to have your pudding) put them

M 2 inte
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into a pint of cream, let them ftand all night; then put
to them, three fpoonsfull of the beft flour, a pound of
{uet, or beef marrow, fix cloves, three blades of mace,
the rind' of a lemon fhred fine, one nutmeg grated, eight
eggs, a tea-cup full of brandy, one of fack or good white
wine, the juice of alemon, a little falt, a pound of the
beft rafins ftoned, and a pound and a half of currants well
cleaned; mix all thefe well together, tie it up very clofe
1n a bag or mould, that you boil it in; it will take feven

or eight hours, boiling, to be kept boiling all the time;
§ gar nifh with citron or candied orange; fervc it up wuh
wine fauce and brandy in 1t '

Th_make aSIPPET PubpbDiNe.

TAKE an old white loaf, according to the fize you
intend your pudding, cut off'all the cruft, then cut the
loaf into thin flices buttered, (as for bread and butter)
a little beef fuet, or marrow, chopped very fine, alittle
beaten mace, grated nutmeg, lemon-peel fhred fine,
mix thefe together; have ready fome currants wathed
and picked clean; then take the difh you intend to bake
it in, ftrew a little fuet on the bottom, then lay a layer
of bread and butter, then a little of the feafoning, a little
fuet, and a layer of currants, then a layer of bread and
butter again, and {o on till your difh is full ; half a pound
of currants is fufficient for a penny loaf; hikewife three
eggs and a pint of milk; mix your eggs and milk to-
gether put in a little falt, pour it over your pudding, let

it
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it ftand half an hour before you put it into the oven,
an hour will bake it, mind your oven is not too hot.

To make a CommonN Rice Puppive.

TAKE half a pound of rice wafh it clean, two ounces
of beef fuet fhred fine, a little cinnamon fhred fine, a
little ﬂlreﬂ'_[emﬂn-peel, three pints of milk, a little {alt
and fugar to your tafte, ftirall well together and.bake it
in a deep difh, an hour and a half will bakeit; take it
out with tea-cups and turn it upon your difh,

10 make a BLoop Puppine.

WHEN you kill a goofe, or a couple of large fowls,
take a tea-cup full of oatmealand let them bleed into it,
ftir it till cold, then take the crumbs of a flale penny
loaf, pour over them as much boiling cream as will wet
them, ftir the bread and blood together, while the bread
is warm, then add half a pound of beef fuet fhred very
fine, two onions, a {prig or two of penny-royal, the fame
of pot-marjoram, and thyme, and a little lemon-peel,
thred thefe very fine; take chyan, falt, beaten mace and
nutmeg, five eggs beaten well, mix thefe together; bake
itina tin an hour and a half, mind youroven is not too
hot; turn it out upon yourdifh, o {erve it up.

To make a Brow~ BrREAD Pubpina,
TAKE ftale brown bread crumbs, that has no Iye in,
according to the fize you would have your pudding, pour

over
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over them as much boiling cream as will moiften them
to a pound of bread crumbs add three quarters of a
pound of beef fuet or marrow .-:hopped fine, the rind of
afimall lemon fhred and the ; juice, five or fix cloves beat
very fine, half a nutmeg grated, a quarter of a pound of
loaf fugar, two {poonsfull of rofe water, the fame of bran-
dy, one fpoonfull of the beft flour, eight eggs, leave out
the whites of three, mix thefe well together, boilit ina
tin mould; bufter your mould well and tie it up very
clofe, two hours will boil 1t but keep 1t boiling all the
time; turn it out upon your difh, garnifh with candied
prange, and ferve it up.with wine fauce.

1o mak,é Pease Puppive.

T AKE {plit peafe according to the fize you would have
your pudding, walh, pick them and tie them up ina
cloth, take care to leave room for them to fwell, and
that no water gets in, put it into a pot and boil it two
hours, then take it up and ‘beat the peafe fmall in a bowl,.
and add two ounces of butter, two eggs, two {poonsfull
of thick cream, g little falt and a little ground pepper,
mix thefe well together, butter your cloth, tie it up as
clofe as you can, and boil it an hour more, thefe ingfe-
dients ferve for a fmall puddmg only.

{0 make GERMAN PUFFs.
TAKE a quarter of a pound of almonds blanched and
pounded fine with a little rofe water, beat, four eggs,
| By 3 Jeave
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leave out two whites, two {poonsfull of flour, a pint of
cream, two ounces of clarified butter and a {poonfull of
brandy, fweeten them to your tafte with loaf fugar, fill
your pans half full and bake them; for fauce take white
wine and melted butter.

To makea Porato Pubpbping.

MASH a pound of boiled potatos of the mealy fort,
take the yolks of four eggs, with one white, beat them
well, add a quarter of a pint of good cfeam, fix ounces
of melted bq_ttef', fugar, nutmeg and brandy to your
tafte, a little candied orange or lemon-peel, bake it half
an hour with puff pafte round your difh.

To makea Saco PuppiNg.

BOIL four ounces of fagoin a quart of tream or milk
till foft, when cold put in fix eggs, leaving out three
whites, beat them well, then add three {poonsfull of fack,
half a nutmeg, a little fine white bread grated, {weeten it

to your tafte; a little better than half an hour will bake
it; melted butter, fack and fugar for fauce.

10 make an OrRANGE PuppiNg.

TAKE two large feville oranges, take off a little of the
rind of one of them with a grater, peel them the thick-
nefs of half a crown, boil the pecl changing the water two
or three times, then beat it in a marble mortar, take the
crumb of a french penny roll, pour over them four

ounces

——— e =
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ounces of clarified butter, put in the peel and four ounces

" of loaf fugar; flir it well tngctht:r, when cold, add feven '
eggs, leaving out five whites, orange juice, and the rind
you grated off; mix all well together, lay light pafte round
your difh, three quarters of an hour will bake it in a to-
lerable brifk oven. Lemon pudding and cheefe-cake
are made the fame way.

To make a VEGETABLE PyYE.

TAKE cauliflowers broken into neat pieces, white
cabbage cut into {mall quantities, a few heads of celery
neatly cut, afew {mall onions, and potatos peeled, and
fome endive (if white‘and not bitter;) boil thefe feparate-
ly in milk and water, drain and keep them hot ; raife the
walls of your pye; fill it with fome thing to fupport 1t
and lay on the lid, bake it fufficiently to ftind, but not
quite enough take off the lid, lay in the vegetables neat-
ly in rows; thus, a row of cauliflower, a row of enions
&c. add chyan, falt and beaten mace as you go on, then
put on your lid again; bake your pye half an hour more,
* take care not to burn it; have ready good fricaflee fauce,
take off the lid, pour over it the fauce, and ferve it up
without the lid.

To make PLums FRITTERS.

TAKE five fpoonsfull of the beft flour, one of new
yeaft that is not bitter, tour eggs, four ounces of butter

melted in as much milk as will mix it, as you would
i rﬂ].IS,
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tolls, beat it well, till it leaves your hand and the bafon,
cover and fet.it by the fire till it rifes, then add two
{poonsfull of brandy, one of rofe water, one of almond

water, the rind of half a lemon and the juice, a little-

grated nutmeg and fugar to your tafte, put kalf a pound
of currants well cleaned, fry them well and {end them up
with grated fugar, wine fauce is proper.,

To make ApPLE FRITTERS:

MAKE your pafte as before dire¢ted, pare and chop
four good baking apples fmall, put to them a little grated
nutmeg, fhred lemon-peel and fugar to your tafte, fry
them as before, ferve them up with grated fugar, The
fame pafte will do for bacon and ham fcraped very fine.

Tomake Rict FRITTERS.

TAKE a quarter of a pound of ground rice, as much
cream as will cree 1t ftiff, with a piece of lemon-peel, as

it boils ftir in fix ounces of butter, a little grated nutmeg,

ftir all together till cold, take out the lemon-peel, thred
it fine and put it in again, take eight eggs, leaving out
three of the whites, a little fugar with a fpoonfull of rofe
water, mix all well together and fry them neatly as any
other fritters; fend them up with feville orange.

1o flew Prrprivs:

TAKE the little hard golden pippins, pare them fine
and thin, bore a hole through them, to one pound of

N pipping
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pippins take a pound of double refined fugar, put it into
your pan, wet it with water, then let it boil and fland till
cold, put your pippins into the pan to your {yrup, cover
them well with it, and ftrew a little {fugar over them,
cover them with paper, fet them on a clear fire, and
fkim them, when they boil take them off, let them
fland till'cool and fet them on again, and {o on till they
are tender and very clear, then put to them a little renifh
wine, and the juice of one lemon, pare alemon very thin
and lay amuﬁgﬂ: them on the difh, fo fend them up to
" table, either hot or cold.

To make STRAWBERRY FoolL.

TAKE a quart of cream, let it boil, take it off, ftir
it till pretty cold, have ready beat with a little thick
cream {ix yolks of eggs, and put to it, {weeten it to your
tafte with fifted fugar; add a quart of ftrawberries, make
1t hot, and ferve it up, this is a pretty corner difh.

1o make GOOSERBERRY FooL.

TAKE young goofeberries, pick and coddle them, rub
them through a hair fieve with the back of a {poon, have
ready fome thin cream (according to the quantity you
with to make) boil it with a ftick of cinnamon, and a little
lemon-peel, take out the feafoning, when cold mix all
together, {weeten it with loaf fugar to your tafte.

Te
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To make CURDS.

BEAT fix eggs with a quart of fweet cream, fet a
quart of water on the fire with a little falt in; when
it boils put in the cream and eggs, give it a boil, put
it into a cullender with a piece of white linen cloth
at the bottom to drain through, it will be twelve lmurs
before it is fit for ufe.

1o make SAVoURY JELLY.

TAKE a pound of lean beef, a fmall knuckle of
veal, half a pound of lean bacon, one head of celery,
a carrot wathed and dried well, a few white pepper
corns, three or four blades of mace, a dozen cloves,
a fmall bunch of chervil, one ounce of ifinglafs cut fine,
half an ounce of hartfhorn fhavings, put all thefe into a
ftew-pan well tinned, with two quarts of foft water,
cover it clofe, fet it on a flow charcoal fire, ftew it gently,
ftir it fometime till all the goodnefs is out, you may add
a calf’s foot or two, it will make it ftronger, ftrain it
through a hair fieve, {queeze the ingredients well: when
cold take off the fat, then put it into a ftew-pan with the
whites of three eggs and the fhells beat well together, a
little chyan and falt, fet it over a flow fire, let it boil, run
it through a jelly bag, put it into your frame before it
s quite fet, put into your difh a chicken neatly roafted
and larded with the breaft downwards, a partridge, a
pheafant, a woodcock, larks, or any fmall birds that will

fuit you, according to the fize you would have your difh,
N 2 this
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this jelly, makes very good foup thinned with a little
{mall gravy.

1o make JELvy for Fisn or P1cxLES,

TAKE a gang of calf’s feet well cleaned, put to them
three quarts of foft water, ftew them gently five orfix -
hours, {train them through a hair fieve, when the jelly
is cold take off all the fat; put it into a ftew-pan let it juft
melt, but not be made hot; beat the whites of five eggs
with three of the fhells, thé rind of a lemon peeled thin
and the juice of three, flir thefe well tt}g‘éthﬂr! fet 1t on
the fire, let 1t boil one minute, then run it through a jelly
bag, put the jelly back into the bag till it comesclear,
before it 1s quite ‘cold put it into your frameor mould ;
you ‘may drop into it any kind of pickles you pleafe;
- thefe turned out look very well among cold thingsin

different thapes, you may lay pickled {melts, prawns, or
. pickled herrings upona difh and pour the jelly over them,
garnifh with parfley. 0

Tomake CiTRON JELLY.

TAKE two ounces of ifinglafs, pulled very fine,
put it into a pint of {pring water, frew it in a filver fauce-
~ pan, or copper well tinned, tillall the ifinglafs 1s near-

ly diffolved, it will take a long time, when cold put it
into a {tew-pan with as much good fherry as you have
ftock, the rind of two lemons peeled thin, the juice of

four, three fpoonsfull of the beft brandy, four fpoonsfull
' . of
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of citmr.l water, the whites of four egps beat well with
two of the fhells, fweeten it with loaf fugar, ftir it well,
fet it on a flow fire, boil it one minute, then run it
through a jelly bag, you may put it into what kind of
moulds you pleafe® drop in fmall fhreds of candied

citron.

Tv make CavL¥’s Foor JELLY,

"TAKE a gang of calf’s feet well cleaned, put to them
three quarts of - foft #ater, Sover them clofe, ftew them
~gently till its reduced to three pints, then ftrain at
through a hair fieve, when cold take off the fat, toa
- pint of the jelly put a pint of good fherry or madeira,
a quarter of a pint of brandy, the rind of three le-
mons and the juice of four, beat the whites of five eggs
with three of the fhells, put all thefe into a ftew-pan
with loaf {fugar to your tafte, ftir them till the fugar is
melted on a flow fire, boil it a minute, then run it
through a jelly bag, put the jelly back into the bag till
it runs clear, then put it into the moulds, if they are
. pots dip them into cold water, ifin tins hot water, wipe
them dry, and rub them with a little {weet o1l, when cold
turn them out on a dith, garnith with parfley or flowers.

1o fleww PEARS.
TAKE good ftewing pears, pare them thin, lay them
into a baking difh, have your {eafoning ready, whichis
cut lemon-peel, beaten cinnamon and mace, a little cut

ginger




94 THE NEW EXPERIENCED

ginger, a little red {ander finely beat, and fifted fugar, te
your tafte, ftrew thefe over the pears, ftick the pears with
cloves, or clove pepper beat, put in a little water and
red wine, bake them all night, when you put them
into the difh, garmih with lemon-peel cut narrow,

{queeze fome lemon juice into the fyrup you put ovey
them. '

7o make ¢ Mouse TrAP.

TAKE a pint of cream and eggs, prepared as if for
cuftards to put into cups, fill your difh and have ready
fome fine jar rafins ftoned, or dried cherries, ftick thefe
into the cuftard, have ready {fome clear barley-fugar as
none elfe will do, fet it by the fire till it diflolves, {o
draw it out into lengths and crofs it, draw {fome of it as
{mall as a thread, let the cuftard be cold in the difh be-
fore this 1s put on, garnifh as you pleafe. '

To make the MooN and STARs in JELLY.

TAKE the difh you intend for the table, have ready
fome white jelly, the fame as for flummery; likewife a
mould the fhape of half 4 moon and two or three the
fhape of ftars, fix them on your difh before you put in
your white jelly, whichis to reprefent the fky, have ready
fome clear jelly fuch as is for glaffes, when your white
jelly 1s cold on the difh, take out the moulds of the moon
and ftars carefully, and fill up the places with the clear

Jelly but not hot, leaft it diffolves the whlte, its a pretty
difh by candle light. :
a
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To make a TRIFLE,

TAKE macaroons, or round favoy bifcuits, put them
into the bottom of a difh, feafon with a little grated nut-
meg, and as much white wine as will cover them, then
lay round them a few different {orts of {weet-meats, make
a boiled cuftard, when cold, pour it over them about
two inches thick, then heap it up neatly with frothed
cream;; if in a long difh it is proper for a corner, if round,
for a middle dith. To froth the cream, take a pint
of the thickeft cream you can get, grate the rind of a
lemon, and fine fugar, mix all together with the whites
of two eggs, wilk them halfan hour, before you fkim it,
lay the froth ona tiffany to drain, lay it on your trifle
Juft before you fend it up.

o make CREAM of any SoRT of Jam.

TAKE a fpoonfull of jam, put it into a {tone bowl
with a {poonfull of cream, beat it well with the back of
a fpoon, then add more cream and the white of an egg
well beat, witk all together to a ftrong froth, lay a little
of your jam on your difh or plate, put the froth upon it,
To ralpberry cream always add currant jelly.

do make aSYLLABUB.

TAKE halfa gill of wine, the rind of a lemon, a little
Juice with fugar to your tafte, a pint of thick cream, wifk
it well, and lay the froth to drain all night, then put a
{poonfull of red or white wine fiyeetened into your glafi-

63
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es and fill them up with the froth as high as you can, thefe
are proper to fet on a falver amongft jelly-glaffes.

To make SYLLABUE another Way.

TAKE three pints of cream, boil it with cinnamon
and mace, and a little lemon-péel, then take out the
fpices; take it off the firc and keep ftirring it till itis
new milk warm, then take a pint of white wine and the
juice of a lemon, and as much fugar as will fweeten it,
pour your warm cream to your wine, holding it very
high, and pouring by little and little, cover it four hours
or more; let it be 1n long glaffes.

To make SNOW :

TAKE a pint of cream and the juice of a lemon, put
it to a glafs of white wine, and a glafs of fack, pourit
very high upon the cream by little and little, then take a
witk and tie a {prig of rofemary and {fome lemon-peel to
it, and beat it till it is a froth, take it off into glaffes,
keep frothing it till you get it all.

1o make WHITE ALMOND BUTTER:

TAKE four ounces of almonds blanched and beaten
fine in a marble mortar, with a little cream, fet it on_
the fire, take three yolks well beat, with a {poonfull of
rofe water, ftrain it into your fcream, off the fire, asit
mutft not boil, and put in your almonds, fweeten it to
your tafte, mix all well together, fet it on a flow fire,

ftirring,
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ftirring it, only one way flowly, untillit is as thick as you
can getit, then put it into a pot and let it ftand till the
next day, work it up with fine fifted fugar, and put it
through a {qirt into a dith; it is pretty in a defert.

To make BARBADOES BUTTER.

TAKE a quart of good milk or thin cream, otie nut=
meg cut into four, a little cinnamon, tie them in a thin
rag, take twelve eggs leave out fix whites, and put to your
eggs two {poonsfull of milk with a little rofe water, ftrain
them into your milk when it boils; keep i1t on the fire
and keep ftirring till it becomes a fuff curd, ftrain it very
well through a clean cloth, till all the whey 1s out, take
out the curd and beat it in a marble mortar with a little
orange flower water, and fome double refined {ugar, beat
it very fine and put it into a bafon, fmooth it down very
clofe, the next day turn it out upon a difh; ftick it with
blanched almonds cut into lengths on the top, or green
citron, lay round it frothed cream, if egg cheefe you
muft put it into a mould made for that ufe, when it
“i5 turned out wupon a difh you muft put on it a thick
cuftard, ftrewed with nonparel comfits; and ferve it up,
do not let the cuftard run off, the curd muft be cold be-

fore the cuftard is laid on, this is pretty in cold enter=
tainments,

Tomake LEMox CREAM,

TAKE a pint of waterand the parings of two lemons,

O (the

|
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(the yellow or rind part only) let them ftand three hours,
put to it half a pound of fine loaf fugar, fet it over a clear
fire till the fugar is diffolved, add the juice of four le-
mons, beat the whites of fix eggs but not to froth,
when it is almoft cold ftir all well together, run it through
a thin jelly bag, fet it over the fire again, flir it and
when thick take it off, put it into cuftard glaffes.

To make a Disn of RoOASTED APrLEs.

TAKE {mall apples, roaft them in a flow oven, till
they a,rt:'fnft, mind they do not fall, have ready fome rice,
cree 1t ftff with a little lemon-peel in it and a ftick of
cinnamon, when the rice 1s Enuugh take out the feafon-
ing, put to it a {poonfull of rofe water and one of almond
water, {weeten it to your tafte, when cold lay apples into
the difh, lay the rice neatly over them, with a knife ftick
them with bit of candied orange, and garnifh withany
thing green. .

To makea FroaTing IsLAND. |
TAKE a quarter of a pound of the pulp of roafted

~ apples, a quarter of a pound of {ugar finely fifted, and the =

Juiceof three large lemons, the whites of three eggs; mix
all together, and beat it two hours with a wooden {poon
in a wooden difh, then put it into your difh and pour ﬁl:
cream round it, the cream muft be {weetened and fome
lemon-peel grated into it, heap up your rock as high as
you can, which muft be made of frothed cream.

o
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To make a HExn's NEsT.

MAKE a very ftrong jelly and drop it into a large
bafon, then take three {mall eges and blow them, fill
them with blanc-mange, fet them in wet bran, when
cold break the fhells off, put them into the bafon before
the jelly is quite cold or fet, then take lemon-peel cut
like ftraws, ftrew them careleflly upon the jelly like a
neft, when it is quite cold turn it out into your difh for
the table.

Tomake an IsLAND.

TAKE the whites of two new laid eggs and a llttle
currant jelly, beat them together for an hour, have ready
round your difh a little creed rice with fome fugar, a lit-
tle lemon-peel and a fpoonfull of rofe water, then put
your ifland in the middle of your difh, and ftick the ru:f::
with candied orange or lemon.

o make a CusTARD.

TAKE. a piece of {punge cake, or {eed cake, layit on
a piece of paper in an oven, turn it overand toaft it well,
then cut it into {quare pieces, lay it on the difh you in-
tend to fend it up on, warm as much white wine with
a little fugar and nutmeg as you think will foak it, pour
it on the cake, keep turning it till its all foaked up, then
pour over it a boiled cuftard, but let both be cold firft,
ftick it with long pieces of candied crange, lay round
5 O 2 the
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the cuftard wine fours, damfons or any other red fweet-
meats, garnifh w1t11 ﬂowcrs

e

CHAR. VI

Or pREssiNG VEGETABLES, Eces, axp CHEESE.

1o fiew CELERY.

TAKE large heads of celery, cut off the green ends
and trim it neatly, ftew it in water till foft, pour the
water from it, then put in a little goad gravy, a little
lemon- peel fhred, chyan and falt to your tafte, thicken
it a little, fo fend it up. You may make fricaflee fauce -
to 1t if you choofe.

To fleww CUCUMBERS,

TAKE middle fized cucumbers, pare and cut them
into four, take out the feeds and cut them into {mall
{quares, then put them into a fauce-pan with a few
{mall onions whole, put a little water to them, boil them
a quarter of an hour, then pour the water from them, and
put gravy, chyan, falt, and a lump of butter, thicken
w:th a Ilttlc flower and water. i
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To flew CUCUMBERS another Way.

TAKE cucumbers, pare and cut them into flices half
an inch thick; peel a few onions and cut them into
flices, lay them on a hair fieve, ﬁrew a little {alt over
them, and let them ftand to drain, dredge and fry them
in a little frefh butter very hot, fry them brown, but take
care not to burn them, lay them on a fieve again to
drain, then ftew themina little good gravy half an hour,
put in a little butter, thicken with flour and water, put
in a fpoonfull of walnut-catchup, feafon with chyan,
and falt.

10 fleww PEASE.

TAKE peafe not too young, put them intoa jar,
with a fprig or two of thyme, the fame of pot-marjoram,
a fmall bunch of mint, and one of young onions, a quar-

ter of a pound of butter, halfa pint of water, chyan and

falt, cover them clofe and fet them into a kettle of cold
water, let them flew thrée hours, mind to keep the wa-
ter boiling all the time, théh take out the herbs, and
put the peafe into a ftew-pan with the gravy, thicken
it with a little flour and water, and boil them five mi-
nutes. Thefe are very good to a ftewed duck or breaft
of veal. -

10 fricaffee CAULIFLOWER.
TAKE cauliflowers, when clofe, and break them into
handfome pieces, boil them in milk and water till tender,
: ‘ then

T --l-l-\.-

_ , ___.__,__
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then lay them on a difh, ftrew over them a very little
mace, and falt, and pour over them fricaflee fauce.
You may do {mall potatoes the fame way.

An Ecc CHEESE.

TAKE aquart of new milk and five eggs, beat them
and put the milk to them warm, keep ftirring it till it
comes to a curd, thenadd the juice of half a lemon and
a little fugar, put it intoa curd mould, till drained quite
clear from the whey, then turn it out and fend it to
table.

Forcep Ecas.

BOIL the eggs hard and peel the fhells off, wrap them
up in force-meat and fry them a fine brown, then cut
them length way with the yolks, put fine brown gnn;}r
into the difh thickened a little; do not pour it over the

cges. ;

MAcARONTI.

BOIL it in milk and water tilk tender, drain and lay
it on a difh, pour over it ftewed cheefe or fricaflee fauce
. which you pleafe, but donot falamander it.

1o fleew CHEESE.

TAKE rich cheefe that will melt, {crape it, and put

it into a {tew-pan, with a tea-cup full of good cream, a
bit of butter the fize of a walnut, ftir it overa flow fire
- il
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till all are melted, if too thin, beat up the yolk of an
egg and put to it; this will do to fend in over macaroni;
on a toaft, or without it.

To fleww CHEESE # ALS and W ATER,

TAKE old cheefe dry and ftrong, {crape it on a pew-
ter-plate, or cheefe toafter, put to it two fpoonsfull of
ale, two of water, and a lump of butter, fet it over a few
coals, or in an oven, keep ftirring it with a knife tillit is
all melted, ferve it up on the plate you made 1t on.

Tofry PoraToEs with Ox10Ns,

HALF boil potatoes and onions, cut your potatoes
about a quarter of an inch thick, and flice your onions,
pepper and falt them, fiy them in butter a nice brown.

To fry ARTicHOKE BoTtTOMS.

WHEN the artichokes are boiled, pull off the leaves
and chokes, take the bottoms out clean and whole, have
ready fome batter which muft be made of egg, a little
fine flour and a little falt, dip in the bottoms and fry
them in clarified butter, then drain them well, ferve
them up with melted butter; if to ufe with a made
difh, make your batter thinner and lay them on your
made difh, for garnifh, fhake a bunch of barberries into
the gravy.

Te
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do ke KipNEY-BEANS for Winter.

TAKE them gathered dry, before they are old and
ftringey, cut off the ends, put them down into a jar, a
layer of beans then a layer of falt, fo on till full, cover
them clofe down with a bladder and keep them in a cold
~dry place; when you ufe them, cut them neatly, and put
~them over night into hard water juft aired; put them
into - cold hard water in the morning, boil them in hard
water with a little butter; if the water taftes falt, pour it

from them and add more boiling water, drain and ferve
~ them up plain or with fricaflee fauce.

1o dry ARTIHOKE BoTTOMS.

TAKE artichokes when not too young, boil them till
the leaves will come out, but not {o much as when to go
to table, take off the leaves and the choke, lay the bot-
toms on a hair fieve to drain, flrew over them a little
falt, cover them with a ftrainer, fet them in the fun,
bring them to the air of the fire every night till quite
dry, put them into a paper bagand hang them within
“the air of the fire as they are apt to turn damp, when you
ufe them for fricaflee or made difhes, put them into
milk and water two or three hours, then boil them a lit~
tle in milk and water with a little falt.

CHAP.
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CHAP ™ VI

Or SavCcCeEs.

To make Qi.rlﬂs Fisu SAvCE.

TAKE a quart of walnut pickle, put toit fix ancho-
vies with mace, cloves and whole pepper, fix bay-leaves,
fix fhalots, boil them all tuge:thar till the anchovies are
diffolved, when cold, put in half a pint of red wine and
bottle it up, when you ufe it give it a fhake; two {poons-

full of this to a little rich melted butter makes good
fauce. :

To make QuiNs SAUCE another Way.

TAKE two hands full of fcraped horfe-radifh; four
cloves of garlic, the rind of a lemon cut thin, fix bay-

leaves fix fhalots cut into flices; put thefe into a fauce-

pan, with a quart of the beft white wine vinégar and
twelve anchovies chopped fmall, ftew it gently half an
hour, then ftrain and {queeze it quite dry, put the liquor

into a fauce-pan with a quart of red wine, jult give it a.

boil, have ready in an earthen pot, a dozen cloves, a large
nutmeg cut into pieces, fix large blades of mace, five or
fix pieces of white ginger, half an ounce of white pepper
corns, pour the liquor boiling hot over them, when cold
bottle it up with the fpices, keep it ina dry place; two

table {poonsfull of this with one of walnut-catchup and:

P fome
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fome good melted butter, makes excellent fifh fauce, you
may add a little {fcraped horfe-radifh if you pleafe.

Quins Fisu Saucke another Way.

TAKE half a pint of mufhroom-catchup, a quarter
of a pint of the liquor of pickled walnuts, threc anchovies,
two cloves of garlic pounded, a quarter of a tea-fpoonfull
of chyan pepper, put all into a bottle and fhake it well.

To make Fisu LEAR.

TAKE a {mall bunch of thyme, the fame of pot-mar-
joram, eight onions {liced, a flick of horfe-radifh cut into
{mall pieces, and twelve anchovies chopped fine, put to
thefe a quart of ftrong ale alegar, {tew it gently half an
hour, then {train 1t quite dry, boil the liquor again five
minutes, pour it boiling hot over the rind of a lemon
peeled thin, aquarter of an ounce of white pepper, the
fame of white ginger, when cold bottle it up with the

"fealbning; a tea-fpoonfull or two of this gives a pleafant
tartnefs to all {orts of fith fauce, and made difhes that
are browned.

To make Hor PoivrRADE SAvCE.

TAKE two anchovies, take out the bones, wath them
and chop them fine with two or three fhalots, fix {poons-
full of gravy and fix of vinegar, boil thefe two minutes, .
keep ftirring it; you may either fend it up ftrained, or
with the ingredients.

1o
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Te make CoLD PoIivRADE SAavcE.

TAKE two anchovies, take out the bones, chop them
well, put them into a bafon with two table {poonsfull of
the beft eating oil, a tea-{poonfull of made muftard, rub
thefe well with the back ofa fpoon, add two large fhalots
fhred fine and fhred parfley; mix thefe well together
with vinegar to your tafte.

BrowNING for made DisHEs.

PUT a quarter of a pound of lump fugar into a fry-
ing-pan with a little water to melt it, a bit of butter as
big as a nutmeg, put it on a flow firc and when the
{ugar begins te froth, keep ftirring it with a fkewer till it
is quite black, pour in a pint of hot water, take it off the
fire’ or elfe it will boil over, then boil it half an hour
quickly with a gill of catchup in it, ftrain it off, and
when cold bottle it up for ufe. '

To make LoBsTER SAvVCE.

TAKE a good lobfter, pick out all the meat, lay the

berries or coral by themfelves, chop the meat of the lob-
fter very fine, take half a pound of butter, a tea-cup full
of water, or fmall gravy, dredge in flour as for melted
butter, a large anchovy fhred fine, a little nutmeg, chyan,
and mace, two fpoonsfull of walnut-catchup, boil them

Bup together, put in the lobfter, bruife the coral in a
marble mortar, put a little in,

high a colour, fquesze in lemo

P2

mind not to make it too
n juice, then juft give it a
ho,
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fa.u-::: tie {ame way. 40 .

OYSTER SAUCE.

TAKEa bit of veal, put to it a pint of water, a large
onion with two or three cloves, white pepper corns, le-
mon-peel, and two anchovies, ftew it to half the quan-
tity then ftrain it, fhred the lemon-peel, put it into the
gravy again, with a little nutmeg, beaten mace, two
fpoonsfull of white-catchup, a ‘good lump of butter, a
tea-cup full of good cream, beard your oyfters, put them

in with their llquor, boil all together, thlcken 1t w1th
'ﬂ{:rur and. water

CockLE SAUCE,

TAKE cockles, hotch them, wafh the cockles well n
their liquor, let it ftand to fettle, then ftrain it, melt your
butter in the liquor, add as much water or {mall gravy
as you want, put in a little grited nutmeg and two
{poonsfull of walnut-catchup, the fame of ‘port wine,
then put in your cockles, make it a proper thckn':fs w1t!,1
flour and water, and give it a boil. L

1o mak& ANcHOVY Sﬁ.UCE

MELT fome good butter, chop two or three ancho-
vies, put them in the butter with grated nutmeg, two
or three {poonsfull of walnut-catchup, and a little beef
or mutton gravy if you have it, then jift giye it a boil.

Tﬂ-
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To make Durcn Savcees.

TAKE a quarter of a pound of butter, four fpoons-
full of water, dredge in a little flour, chop three ancho-
vies and put in with three fpoonsfull of good vinegar, a
little fcraped horfe-radifh, boil all together and fend it
up immediately, orelfe it will oil; this fauce is proper
to all fre[h-j.furater fith. -

1o make ON1ON SAUCE.
TAKE large onions, peel them, and boil them in foft
water and milk, with halfa turnip till quite {utt, 1f you
with to have it mild change the water, rub them through

a hair fieve with a wood {poon and lay them on tie ficve -

again to drain, put them into a fauce-pan witi} a lump of
butter and cream to make thema proper thicknels, and
a little falt, ftir it well and boil it one minute. This
fauce is proper to pour over boiled rabbits, partridges,
ducks or young geefe; a loin or thoulder of mutton look
well with this fauce poured over it. |

1o make SHRIMP SAUCE.

TAKE fhrimps and pick them, walh the fkins and
put them into foft water, boil them, then ftrain the li-
quor from the fkins, put to the liquor a good lump of
butter, grated nutmeg, a {pognfull of white or walnut-
catchup, chop half of your fhrimps fine and put in
the other half whole, give it a boil, make it a proper

ERre e ' $3 0 ook thicknels
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thicknefs with flour and water, add a little lemon if you
like. '

To make Sur1MP SavCE another Way,

MELT f{ome butter in gravy, put in grated nutmeg,
beaten mace and a {'pnunfull of catchup, put in your

{thrimps whole, Juﬂl give it a boil and add lemon-juice te
your tafte,

To make a GRAVY for WHITE DisHES.

TAKE veal according to the quantity you want, (a
pound and a half will make a pint of gravy) put it into
a tin fauce-pan which will cover clofe, put to it foft
water, two opions, one head of celery, fome white pep-
per corns, three or four b]a.dﬁs of mace, three or four
cloves, two anchovies, a little lemon-peel, ftew it gently
till all the goodnefs 1s out, ftrain it, and when cold take
off the fat; this gravy is proper for all white difhes and
{auces.

Ta make BRDWH GRAVY.

TAKE beef as free from bnne and fat as you can, cut
it into flices about aninch tl'uck lay it mro a tin drip-
ping-pan, feafon it with a llttle ground pepper and falt,
lay fmall bits of butter over it, put it into a brifk oven
that will broil it, but do not burn it, when half broiled,
take it out, fcore it well and let it lay till all the gravy is
run out, then put the meat into a fauce- St with two or

thrcq
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three onions, a little thyme, pot-marjoram, a {mall bunch
of chervil, pepper corns, cloves, two or three bay-leaves,
put to them boiling foft water, according to the quantity
you want ; one pound of beef will make a pint of gravy;
cover it clofe, ftew it gently, till the goodnefs is out,
ftrain it, take off the fat, take care of the gravy which
was left in the dripping-pan, when cold mix them toger
ther.

1o make BREAD SAvUCE.

TAKE the necks, gizzards and livers of turkies,
chickens, partridges, or any kind of fowls you want the
fauce for, and a bit of lean meat, put them into a fauce-
pan with a little {oft water, a few cloves, pepper corns
and a large onion, boil them well, take {ome ftale bread
crumbs, and ftrain it upon them, put the crumbs and
the gravy into the {fauce-pan with two ounces of butter
a tea-cup full of cream and falt to your tafte, boil thefe
well, if too thick add more cream.

CHAP. VIII. : B ]
Or PrEsERvVING.

1o preferve PracHES.

TAKE fix pounds of double refined fugar, clarify this
gradually
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gradually, this quantity will do for an hundred peaches;

~when it1s clear put in your fruit, which muft be rubb’d

in a cloth to take off the dawn, boil them quick, when
they foften they are enough, lay them in a fieve to drain,
when cold, put them into a glafs jar, and 4s much brandy
as will cover them, let them fland three days, boil the
fyrup till clear, drain the brandy from the peaches, mea-
fure an equal quantity of each, mix them well together,
pour it over the peaches and cover them up clofe; you
may do apricots and hectarines the fame way.

To preferve CucUMBERS.

TAKE cucumbers frefh gathered, {mooth and green,
and not too ripe, the turkey fort are the beft, put them
into falt and water in an earthen pot and cover them
with cabbage léaves; tie a paper over them, and fet them
by the fire till they are warm, keep them {o till they are
yellow, then put them into a brafs pan with frefh falt
and water, and frefh leaves, cover them clofe and fet them
on a {low fire till green, they muft be made {calding
hot, but not to boil, when green put them into frefh hot
water and let them ftand till cold, cut the large ones
length ways and take out the pulp, put them into cold
water changing them twice a day till the falt is out of
them; then make a fyrup of double refined fugar, when
cold, put the cucumbers in with a piece of race ginger
clean wafhed and the outfide {craped off, a little lemon-
peel cut thin boil the f{yrup every other day and when

cold;
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told, put the cucumbers in, fkim it well till the fyrup
is thick and they look clear and crifp ; it takes better than
~ two pounds of fugar to one of fruit. You may do french
beans or any other green thing the fame way.

To [fireferve ORANGES whole.

TAKE feville oranges, with the fmootheft and clear-
eft fkins you can get, grate a little of the rind off
as even as you can, take a round bit out of the top, fo
as you can take the pulp all out, be careful not to
. break the fides of the orange, put them into {pring water
in an earthen pot, let them ftand two days and two
nights, change the water twice in the time, then tie them
up fingly in fine linen, put them into cold {pring water,
boil them gently an hour, take them out and drain them
well, weigh them, and to every pound of orange take a
pound and-a Half of fine fugar, put the fugar into a ftew-
- pan and to every pound of fugar put halfa pint of fpring
water, juft melt the fugar, take it off the fire, beat the
‘white of an egg in two {poonsfull of {pring water, flir it
well in the {yrup, fet it on the fire and as the fkim rifes
take it off till clear, boil it ten minutes and pour it over
the oranges, let it ftand two days, then boil the {yrup
again, a quarter of an hour, and pour it over them (mind
to fkim if) let them ftand three or four days, then put
them into a ftew-pan with the fyrup, boil them gently
a quarter of an hour, keep turning them all the time;
then put them into the pot you mean to keep them in,

' Qs. lﬁlJUl'

o



T ——

114 THIE NEW EXPERIENCED

pour the fyrup aver them, when cold, dip papers into
brandy and lay over them, tie them up clofe.

1o frreferve ORANGES in quarters

with the fmlfy and juice in.

TAKE f{eville oranges, grate off alittle of the rind,
put them into {pring water, let them ftand one night,
tie them the {fame as before, boil them three quarters
of an hour changing the water once; take them out
of the water and let them ftand till cold, then weigh
them, and to every pound of orange put a pound and a
half of fugar, cut your oranges into quarters, take out the
feeds, without any of the pulp, take care not to loofe the
Juice, dip your fugar into {pring water, put it into a ftew-
pan, juft melt it, take it off the fire, beat the white of an
egg in three {poonsfull of {pring water, flir it well in the
fyrup, fet it on the fire, fkim it well and boil it a quarter
of an hour, take your oranges out, lay them into an
earthen pot and pour the {yrup over them, let them ftand
two nights, then put your oranges and {yrup into a ftew-
pan, boil them gently half an hour, {kim them well, then
put them into pots, let them ftand a day or two, 1f they
foak up the fyrup, you muft make more fo as to cover
them; tie them up as before directed.

Lo pireferve ORANGES in flices.
TAKE feville oranges, pare the rind off, then cut them
into

R
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into round flices about the thicknefs of a half crown,

weigh them and take the fame quantity of fugar as before,

beat half of the fugar very fine, {pread a layer of oranges

into adeep dith, cover them with fugar, then another layer

of oranges on the fugarand {o on till you have done, take
care not to loofe any of the juice, take out all the pippins,

let them' ftand all night, then put theminto a very flow

oven till the fugaris melted, take them out carefully into

another deep difh, put the {yrup into a ftew-pan and put
the other halfof the fugar into the pan, ftir it till melted,
beat the white of an egg in three or four {poonsfull of
fPri ng water, boil it a quarter of an hour and fkim it well,
pour 1t over the oranges, when cold, cover them clofe
down, let them ftand two days and two nights, then put
them carefully into a ftew-pan all together, fet them on a
flow fire, boil them twenty minutes and fkim them, take

them up into the pots you mean to keep them in, pour
the {yrup over them, when cold, cover them with paper
dipped 1n brandy as before.

Oraxce CHiPs.

TAKE the rind of feville oranges peeled thin, put it
into fpring water, change it every day for threc days, then
boil it in water a quarter of an hour, lay it over a hair
fieve to drain, then weigh it, and to one pound of chips
take two pounds of fugar and a pint of {pring water, let
the fugar melt before you fet it on the fire, beat the white

ofan eggin two fpoonsfull of [pring water and ftir it well

: @iz in,
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in, fet it on a flow fire and fkim it well; boil it a quarter
of an hour, put the chips into an earthen pot, pour the
fyrup boiling hot over them, let it ftand two days, then
boil all together a quarter of an hour, when cold, put
them into pots, and cover them down with paper dipped
in brandy; look at them in the courfe of a week, if they
{peck or the {yrup runs thin, then boilthem again; this
receipt is proper to {end them up in the fyrup; but if you
wifh to dry them, do thus, boil your fyrup near candy
height, pour it over them, and let them ftand in the fyrup

till it is very thick and hangs about them, then take

them out on to writing pmpcr, beat a little fine fugar and
fift over them, let them ftand in a very dry clofet, or
any place where they will dry gradually.

1y make OrRANGE MARMALADE.

TAKE the pulp of oranges, pick out the pippins and
{kins, beat it in a marble mortar, then rub it through a
coarfe hair fieve, take the juice of the oranges and a very
little of the rind grated fine, to a pint of thisadd a pcund
and a half of {ucar, beat the {fugar fine and' mix them to-

gether, let it fland twenty four hours, then put it into a
{Jcew-pan, fet it over a flow fire as the fkim rifes take 1t
off, boil it half an hour, when cold put it into your pots,
cover them with paper dipped in brandy.

To make MARMALADE for Puffs.

TAKE feville oranges, grate off the outfide rind,
0 o3 3 S -
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; cut them into quarters and take out the pulp, boil

the rind in {pring water till tender, changing the water
to take off the bitternefs, pick the fkinsand pippins out
of the pulp, put them into a mortar with the rind
and beat them well, rub them through a fieve, then put
the juice of the oranges toit, to a pint of this put a pound
of loaf fugar, beat the fugar and mix it, then do it as for

orange marmalade.

To preferve Macxum Bonum Prumes.

GATHER them when dry, before they are quite ripe,
peel them, and fcrape the outfide bark well off the ftalks,
weigh them and put the fame weight of fugar as of
plumbs, beat your {ugar fine, then lay a layer of plumbs
into an earthen pot, and then alayer of {ugar till done,
cover them clofe and let them ftand a day and a night,
put them carefully into a ftew-pan, fet them over a
very flow fire and when the fugar is quite melted and
ﬂlﬁ plumbs hot, take them out carefully into the pot,
boil the fyrup ten minutes, fkim it and pour it over
the plumbs, cover them clofe and let them ftand two
days, turnthem twice éday, then put them into a ftew-
pan and fet them over a very‘ﬂaw fire, boil them very
gently ten minutes, take them out ofthe fyrup into
the pots you mean to keep them in, boil the {yrup ten
minutes more, pour it over them when cold, cover them
with paper dipped in brandy; if you have any left at
the years end, they are very good as dried fweet-meats,

take -
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take them out of the fyrup and lay them between twe

picces of writing paper in a dry place.

Ty preferve ApricoTs.

TAKE them gathered dry before they are quite ripe,
peel them and take out the flones, then weigh them and
take the fame weight of loaf fugar, beat it fine, then lay
them intoa pot in layers with the fugar, let them ftand a

day and a night, then put them into a ftew=pan, fet

them over a very flow fire, as the fkim rifes take it off,
boil them gently ten minutes, then take them carefully
out into the pot, cover them clofe and let tham ftand
two days, then put them into the ftew-pan, boil them
gently a quarter of an hour, take them up into the pots
you mean to keep them in, when cold, cover them with
paper dipped in brandy. |

To dry AprR1COTS.

PEEL and ftone them, and to a pound of apricots put
three quarters of a pound of fugar, to a layer of fruit lay
a layer of fugar, Jet them ftand till the next day, then
boil them till they are clear, when cold, take them out of
the fyrup and lay them upon glaffes or china, fift over
them double refined fugar, fet them on a flove to dry,
next day if they are dry enough, turn them and fift fugar
on the other fide; let the ftones be broken and the kernels
blanghed, give them a boil in the fyrup then put them
fato the apricots; you muft not do too many at a time

' ARG for
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for fear of breaking them in the fyrup, but do a great
many for the more you do, the better it will tafte.

To make MARMALADE ¢of APRICOTS.

TAKE apricots when ripe, peel them and take out the
ftones, to a pound of apricots put half a pound of loaf
fugar, beat your fugar and mix it among them, let them
ftand all night, then put them into a ftew-pan and fet
them over a flow fire, boil them half an hour very gently,
then take the apricots out of the {yrup and beat them
well in a marble mortar, put them into the fyrup and
boil them ten minutes, put it into your pots, when cold
cover it with paper dipped 1n brandy.

Ty make CurrANT JELLY.

TAKE red currants gathered dry, to every peck of

red, puta quarter ofa peck of white, pick them off the
ftalks and put them into an earthen pot, cover them
clofe and fet them in the infide of a kettle, fill it up with

~ water and fet it on the fire, let_the water boil gently four

or five hours, put in water as it waftes; pour your cur-
rants out into a hair fieve, fet your fieve into a deep ear-
then pot, lay a plate on the currants and lay a {mall
weight upon the plate, let it {tand till you think the
{yrup 1s all drained out; then to every quart of {yrup put
a pound and a half of loaf {ugar, break your fugar into
fmall pieces and ftir it in your {yrup till it is all melted,
fet 1t over a clear fire, as the {cum rifes take if off,

boil
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. boil it gently three quarters of an hour, let it ftand to cool

and then put it into your pots, cover them with paper
dipped 1n brandy. Make jelly of black currants the
fame way.

7o make RASPBERRY JAM.

GATHER them when dry, pick them and to every
quart of rafpberries put a pint of the juice of red currants,
and two pounds of loaf fugar, boil it overa clear fire

three quarters of an hour, fkim it well, when cold,
put it into your pots, cover it with paper dipped in' -

-H!'ﬂnd}’-

To ireferve STRAWBERRIES.

TAKE white goofeberries, ftamp and ftrain them, let
the juice ftand to fettle and clear, put a pint and a half
of juice to two pounds of fugar, boil it and fkim it well,
then put in three quarters of a pound of fcarlet ftraw-
berries and let them boil very gently over a flow fire a
quarter of an hour, when cold, put them into your pots,
cover them with papers dipped in brandy. Preferve
ftrawberries in red currant juice the fame way.

To fireferve Wine-Sours.

TAKE wine-fours and loaf fugar an” equal quantity,
wet the fugar in water and fine it, (the white of an egg
‘will fine four pounds of fugar) as the fcum rifes throw

on a little water then take off the pan and let 1t ftand to
fettle

L. 4
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fettle then {kim it, boil it again as long as any fcum will
tife, when it is clear and a thick fyrup, take it off and let
it ftand till nearly cold, then nick the plumbs down the
{feam, put them into the fyrup and let them have a gen-
tle heat over the fire, take them off and let them ftand
in the fyrup a day or two, but do not cover them, then
give them another gentle heat and let them ftand 2 day
longer, heat them again, take the plumbs-out and drain
them, boil the {yrup and fkim it well, then potir the {y-
rup over the plumbs and when cold, put them into pots,
tie a bladder clofe over the tops, {o keep them for ufe.

T j;rq,%rﬁe WiNE-SouRrs for glaffés.

T}LKE wine-fours, take off the fkins, cut them down
ilu: feam with a {mall pin, to a pound of plumbs put a
pound of loaf fugar, beat and fift it, put a layer of plumbs
and a layer of fugar into an earthen pot, let it ftand a
day and a night, then put them into a ftew-pan, fet them
over a flow charcoal fire; melt the fugar and let the
plumbs be hot, take them carefully out with a tea-fpoon
into the pot and let the {fyrup ftand till cold, then beat
the white of an egg with two table {poonsfull of fpring
water, put it into the {fyrup and ftir it well, fet it ‘over the
fire and as the fcam rifes take it off, boil it five minutes,
pour it over the plumbs, let it fland two days, then put
it into the ftew-pan with the plumbs, boil them gently
five minutes, if any fcum rifes take it off, then take the
plumbs out with a tea-fpoon into the glaffes, boil the

R fyrup
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fyrup a minute or two longer, pour it over them when
cold, cover them with papers dipped in brandy.

1o make GOOSEBERRY JAM:

TAKE large goofeberries when ripe, an equal quan:
tity of red and cryftal, nick them and {queeze out all the
feeds and pulp, to a pint of this put half a pint of the juice
of red currants, toa tjuart of this mixture, take a pound
and a half of loaf fugar, beat the fugarand mix all toge-
ther, let it ftand all night, then put it into a ftew-pan, fet
it over a flow fire, take offthe fcum as it rifes, boil it half

“an hour, put it into your pots, when cold cover it with

papers dipped in brandy.

To ﬁr&ﬁrrw (GOOSEBERRIES 0 look like gréen Xe:y‘u.

TAKE green hairy goofeberries when ripe, cut off the
{nuffs but not the ftalks, take care to gather them with
as long ftalks as you can, nick them with a knife and
{queeze out the feeds, but do not {queeze them dry, ftring
them with thread in {mall reaths, then weigh them and
to every pt::-ﬁnd of goofeberries take a pound of loaf fu-
gar, put them intoa brafs-pan, put as much water as will
cover them, take a lump of allum the fize of a walnut,
beat it fine, mix it with one third of the fugar, put the
refl of the fugar into the pan and cover it with vine
leaves, ftew them gently half an hour, take off the vine
leaves, and drain the goofeberries from the {yrup, then

put the fyrup with the fugar and allum into a ftew-pan,
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ftir it till the fugar is melted and the fyrup cool, then
beat the white of an egg with two table {poonsfull of
{pring water and put in, {et it on the fire and as the fcum
rifes take it off, boil it a quarter of an hour, then put the
goofeberries in, boil them ten minutes, then take them
out into your glaffes, when cold cover-them up; thefe
will require looking at in the courfe of ten days, if the
fyrup.runs thin, boil them a little more, if you have any
left at the year’s end when the {yrup 1s thu:k and candied,
hang them up to dry.

-
do pireferve GOOSEBERRIES.

TAKE the fmall red goofeberries when ripe, take off
the fnuffs and ftalks, to three pounds of goofeberries, put
a pound and a half of loaf fugar, beat your {fugar and lay
a layer of goofeberries and a layer of {fugar into a pot, let
them ftand all night in a cool oven, ifthe fugar is not
diffolved put them in again and let them ftand a day,
then put them 1ato a ftew-pan, {et them on a clear fire,
fkim them well and let them boil half an hour, then put

them 1into your pots, when cold cover them with papers .
dipped in brandy. You may preferve black currants for

puffs or dumplings the fame way.

10 preferve MoREL CHERRIES.
TAKE three quarters of a pound of fine loaf {ugar,

beaten and fifted, a pound of cherries with a quarter of

an inch of the ftalk on, cut them with a knife and take
R 2 out
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out the ftones, then lay a layer of fugar then a layer
of cherries and fo on, cover them with {ugar and let

- them lay 1n the f{ugar three hours, then have ready

half a pint of the juice of white currants and three
quarters of a pound of fine fugar, beat it and ftir it in
the fyrup till jt 1s diffolved, beat the white of an egg
with a table fpoonfull of {pring water, {et it on the fire
and fkim it well, letit boil ten minutes, then put the
cherries in, boil them ten minutes, take off the fcum if
any rifes, put them into your glafles, pour the f}rrup over
them when cold. Pref-:rve large red currants upon the
ftalks the fame way.

To preferve Qu UINCES.

TAKE qumces when ri pe, if they are large cut them
into fix, if fmall into four quarters, take out the core, put
them intoan earthen pot, cover them with {pring water,
to every pound of quinces, take three quarters of a pound
of fugar, beat it and put half of it over the quinces, cover
the pot with a plate, and fet it into a flow oven, let it
ﬂand. all night, take it out and let it {ftand another mght,

put the reft of your fugar to them, put them into a ftew-

pan, and let them boil -till your quinces are tender, then
take them out into your pots with the {fyrup; thefe will
require looking at if the fyrup runs thin, or they fpeck,

boil them again, when cold, cover them with papers

dipped in brandy when you firft pot them.

Ta
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To make MIARMALADE of quinces.

TAKE quinces, pare them and cut them into thin
{lices, toa pound of quinces take three quarters ofa pound
of loaf fugar, beat your fugar, then lay a layer of quinces,
and a layer of fugar into an earthen pot, to every pound
of quinces, {queeze in the juice of a large lemon, and a
fmall tea-cup full of water, lay over it a fheet of writing
paper and cover it with a plate, put it into a flow oven
and let them ftew two or three hours, take it out and let it
ftand all night, do the fame next day till they are quite
tender, ftrain the {yrup from them, beat them well in a
marble mortar, then put them into a ftew-pan with the
fyrup, and boil them twenty minutes, take off the fcum
as it rifes, when cold put them into your pots, cover
them with paper dipped in brandy.

Taﬂrqﬁer-r.:& Damsons.

TAKE damfons gathered dry and not too ripe, pici:
them, and to every pound of damfons, take half a pound
of coarfe loaf fugar, beat the {ugar, lay a layer of damfons,
then one of fugar into an earthen pot, fet them into a
flow oven and let them f{tand all night, take them out and
put them 1n the next night, then put them into a ftew-
pan and fet them over a flow fire, boil them twenty mi-
nutes, fkim them well, when cold, put them into your
pots, cover them with papers dipped in brandy.

i
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Tomake Burrace CHEESE.

TAKE your bullaces and put them into a pan with
a very little water, and let them boil very well, and when
they are foft, {hir them till they are all in a mafh, then
put them through a hair fieve, get out all the pulp you
can, to a pint of pulp take a pound of fine powder
{ugar, or fingle loaf beat, mix it very well with the pulp,
fet it over a clear flow fire, let it boil along time till it
jellies, ftirring it all the time and fkiming it well; put it
into pots, when cold fetit ina dry place.

1o dry APPLES clear.

TAKE fine large pippins that look clear, borea hole
in them, and put them into a ftone difh and cover them
with fifted. fugai‘, then fet them into a flow oven, pour
the fyrup from them and lay them todry on a wire or
hair fieve, duft them with fugar and drythem ina ftove or.
warm oven, turn them and duft the other fide and dry
them, when dry enough put them into boxes with papers
between and fet them ina very dry or warm place.

Todry AprLES withont fugar.

TAKE fine large yellow pippins, lay them into a tin
drippihg-pan (and when you have done baking) fet them
into the oven, when 'they are foft, nip them gently to
loofen the core, take care not to break the fkin, flatten
them with your hand and dry them in a ftove - or oven
or in the hot fun, LTI S
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To bottle GOOSEBRERRIES.

TAKE goofeberries when young before the fkins are
thick, gather them when dry, put them into wide mouths=
ed bottles, {et them into a kettle or copper of cold water,
make a little fire under it, when the water is near {calding
hot, take out the fire, and when the water grows cold,
take out the bottles, let them ftand till the next day,
cork them well and rofin them, keep them in a dry cool
place, you may cork them without {calding. You may
do currants the fame way before they are ripe.

1o bottle DaMsoNs.

GATHER damfons when quite dry, when changing
colour, before they are ripe, put them into wide mouthed
bottles, cork and rofin them, fet them in a cool dry place,
thefe are proper for tarts or dumplings in winter.

To bottle CURRANTS with fugar.

TAKE red currants not too ripe, pick them off the
ftalks, to every quart of currants take half a pound of
loaf fugar, beat the {ugar, lay the currants and fugar in
layers into a ftew-pan, let them ftand two or three hours,
fet then on the fire, boil them five minutes, take off the
{cum as it rifes, when cold put thiem into wide mouthed
bottles, let them ftand all night, put in every bottle two
fpoonsfull of the beft eating oil or brandy which you like,
cork them well and tie them up with bladders.

Te
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To fréferve BARBERRIES.

~ TAKE barberries gathered dry when ripe, pick them
in neat bunches, lay them on difhes, beat as many as you
think will be wanted for jﬁ'ica in a marble mortar, {queeze
out the juice, and to every pint of juice put a pound of
loa.f fugar, ftir it till the fugar is diffolved, beat the white
of one egg in two {poonsfull of {pring water, ftir it well
together, then fet it on a flow fire, take off the fcum as it
rifes, boil it half an hour gently, pour it ouf, when cold,
put in your barberries, cover it clofe and let it {tand two
days, then pour it all together into a ftew-pan, boil it ten
minutes and fkim 1t if wanted, when cool, put them into
your glaffes and cover them down with brandy papers.

BARBERRY SYRUP.

TAKE barberries, beat them and fqueeze out thé
juice, to a quart of juice take apound and a quarter of
fugar, ftir it till the {fugar is melted, fet it on the fire}
fkim it and boil it gently half an hour, when cold bettle
and cork it clofe: -

To bottle CRANBERRIES.

GATHER them when dry and nottoo ripe, picl%
them clean and put them into dry wide mouthed bottles,
cork them clofe and rofin them down, keep them as bot-
tled goofcberries:

Te#
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To preferve GOLDEN P1prins green.

PUT them into a pan of hard water, with a lump of

allum, let them ftand over a flow fire till they begin to

crack, fkin them with a pen-knife, then put them

again over a flow fire in the {fame water, till they become

a pretty green, have ready a thin cold fyrup, put them
into the fyrupand ftew them gently ten minutes, then
put them with a {poon into alba{'cin, let them {tand all
night, then take them out and meafure your fyrup, to
half a pint of it, put a quarter of a pound of fine fugar,
ftir it till the fugar is melted, fet it on the fire and take
off the fcum as it rifes, boil it five minutes, pour it over
your pippins, when cold, cover them down, and put over
them paper dipped in brandy.. A few of thefe with rofe

water, cream and {ugar make a pretty corner difh; if for
a defert their'own fyrup.

CHAP. IX.
Of Pickxtiixeg,

10 cure ToNGUES for hanging.

TAKE beafts tongues when frefh killed, cut off the
roots, rub them clean with a dry cloth, take to every

tongue an hand full of the coarfeft fugar you can get and
S |

one
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one ounce of falt petre, beat fine, rub thefe well in,
then take two large hands full of common falt, rub this
well 1n, Jay them into an earthen pot, let them ftand a
week, then turn them over and wafh them with the brine
once in three days, till they have been three weeks in
pickle, then take them out, wipe them dry and dredge
them with wheat flour, hang them up to dry, not too
near the fire the flower they dry the better, when dry
hang them in a cold dry place, till you want to ufe them,
then fteep them one night, {et them on in cold foft wa-
ter with a bit of clean hay, boil them very gently four
or five hours as they arc for fize, fet them up in an hair
fieve to ftand as high as you can, if you would have them
black, rub them over with a little butter and burnt cork,
while they are hot, if red take off the outfide tkin; thefe
are proper to eat cold. The beft time to cure them is
from november to march, if the weather be frofty take
care to keep them from it.

7o fleww MusHROOMS fo keef.

TAKE large buttons or {mall {tewers, peel them into

a jar with a little falt, take white pepper, mace and a few
cloves, tie the {pices up in a little gauze, ftew them an
hour in aflow oven, put them into a ftew-pan, to a quart
of mufhrooms put half a pint of red wine, boil them three
or four minutes, when cold, put them into a jar or wide
mouthed bottle, cover them up very clofe, fet themin a
cool dry place, thefe will keep four or five months or
more,
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more, thefe are good in made difhes, or to fend up as
ftewed mufhrooms.

Tomake LEMoN PickiLE.

TAKE two dozen of lemons, peel off the outfide rind,
cut them into four quarters, but do not cut the bottoms,
take two ounces of bay falt and half a pound of common
falt, rub it well in, lay them upon a difh and dry them
before the fire or in a flow oven till the juice and falt are
dried in, then put them into a jar with an ounce of mace,
half an ounce of cloves, one of nutmeg beaten fine, four
ounces of garlic beat and half a pint of white muftard
feed tied up in a gauze, pour on them two quarts of

boiling hot white wine vinegar, clofe the jar well up and .

let 1t ftand five or fix days by the fire, fhake it up often,
then let it ftand three months in a dry cool place, then
pour all together into a hair fieve, prefs the lemon {o as
to get all the juice out, let it ftand. till the next day then
clear it off into bottles, cork them well up; it 1s beft in
pint bottles, then cut the lemons into four and put
them into the jar with the ingredients, pour over them as
much boiling hot white wine vinegar as will cover them,
then cover the jar clofe, and let them ftand a fortnight ;
ftrain it from them, boil it and pour it over them
again, thefeare good to fend up as pickles, or a little fliced
into made difhgs, a tea-fpoonfull of the vinegar gives a
‘Pieafant tartnefs to {auces.

Te
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1o make WAarLwvuT-CATCHUP.

TAKE walnuts when young and foft before the kernel
forms, crufh them well in a marble mortar, put them
into a canvas bag, then in a prefs foas to bring out all
the juice, then to every quart of this juice, put a pint of
the beft white wine vinegar; one pound of anchovies chop-
ped fine, ftir thefe well together in an carthen pot, let it
ﬂ:and twenty four hours kept from the air; putall to-
gether intoa ftew-pan, fet it over a flow fire, take off the
fcum as it rifes, boilit ten minutes then ftrain it through
a hair fieve, cover it clofe and let it ftand all night, then
clear it from the fediment, put the {ediment into a flannel
bag, hang it up and let it drop into it, then meafure it
again and to every quart put half an ounce of horfe-radith
cut into flices, half an ounce of race ginger, a quarter
of a pound of {halots with two cloves of garlic, an ounce
of white pepper corns, half an ounce of cloves, and a
quarter of an ounce of mace, put your catchup into a
itew-pan, with the horfe-radifh, ginger, pepper, fhalots
and garlic, botl it gently twenty minutes but do not {kim
it; put the reft of the feafoning into a pot, pour the
catchup boiling hot over them, cover it clofe down and
when cold put 1t in dry quart bottles with the {pices in
it, before you cork it up," put 1nto every bottle a large
nutmeg cut into pieccs; cork them and rofin the corks,
tie bladders over them and fet them in a cool dry place,
this will keep feven years, it [hould ﬂand half a }rm{ be-

'fﬂrc 1t 15 qfed
Ta
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To make Musaroom-CATCHUP.

TAKE large muthrooms, break them into {mall
pieces, rub fome falt amongft them and let them ftand
three or four days in a cool place, then put them into a
pan, fet them over a fire, juft give them a boil, then
fqueeze them very dry, let the liquor ftand to {ettle and
clear it off, put it into a ftew-pan with ginger, pepper
corns, cloves, half a dozen bay-leaves, a dozen cloves of
garlic, boil it gently half an hour, when cold put it into
dry quart bottles, cork it up and fet it in a cool dry place

- as before dir;rfted.

To make OysTER-CATCHUP.

TAKE an hundred large oyfters with all their liquor,
a pound of anchovies, three pints of white wine, half the
peel of a lemon and the lemon fliced, boil them gently
half an hour, ftrain them through a hair fieve, add a
quarter of an ounce of cloves, the fame of mace, and of f
nutmeg, then boil them a quarter of an 11c;ur,'put in two |
ounces of fhalots, when cold bottle it with the fpices and
{halots 1n.

1o make Wa1TE-CATCHUP.

TO a pint of white wine vinegar, put ten anchovies,
fimmer them over the fire till diffolved, then {train them,
when cold put to them a pint of fherry or white port,
two hangds full of feraped horfe-radifh, the pegl of a large
| R ~ lemon,
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lemon, two nutmegs fliced, a few cloves, a little mace,
fome white pepper and ginger, fifteen or twenty fhalots;
bottle it with the {pices, and after fix months clear it, and
put more wnegar and wine prepared the fame way to the
fame {pices and it will be as good as at firft. This is
proper for white difhes,

1o make GREEH PiexvrEs.

TAKE gerkins gathered dry, rub them with adry
cloth, put them into ftrong falt and water with a good
many cabbage leaves free from worm eat and canker, a
large handfull of fennel, the fame of vine leaves, fet them
1n a back kitchen or pantry not ' near a fire, ftir them
once or twice a week with your hand, let them {tand till
they are quite }relluw, then pour the falt and water from
them into a brafs-pan, pour it over them boiling hot,
cover them cinfe and fet them w1thm the air of the fire,
repeat this ence a day fill they are a good green, then
drain them well, tie your fennel in bunches and cut your
cabbage leaves into fhreds about an inch and a quarter in
breadth, put them into a jar and pour as much boiling
hot alegar over them as will cover them, boil it the nex

* day and cover them, drop in a lump of allum the fize of

a walnut, let them ftand three days then drain them well
from this; take good alegar, a fmall ftick of horfe-radith
cut into flices, a dozen fhalots, four cloves of garlic, eight
or ten bay-leaves, fome white pepper, fome long pepper
cloves, boil thefe five minutes, pour it into the jar you

mean to keep it in, cover it clofe down, when cold put
your
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gyour pickles in, tie them clofe with bladders, and keep
them in a cold dry place. You may do french beans,
mangoes, mellons for mangoes, {torfhion buds, radith
pods, all in the fame pots if they are ready. ~ You may,
do fmall codlings the fame way, but they are the beft
alone, they take fo long greening.

Direftions for MANGOES.

TAKE large cucumbers, cut the ends off even, take
out all the {eeds with a narrow {poon; green them as for
pickling, when green, take {craped horfe-radifh, black
muftard and fhalots, garlic, ftorfhion buds if you have
any, chop your fhalots and garlica little with {ome race.
ginger, a few cloves and long pepper, mix thefe together
and fill your mangoes quite full, {ew the end on neatly,
make your pickles for them as for your gerkins. only to
every quart of alegar add an ounce of black muftard
{eed, when thefe pickles have ftood a fortnight, firain the
alegar from the feafoning and pickles, give it a boil and
pour 1t over them boiling hot; 1f the alegar 15 wafted add
more {o as to cover them.

To make Inp1A PickLE.

TAKE the beft white wine vinegar you can get, to
every quart, put halfan ounce of white pepper, a quarter
of an ounce of race ginger, fix fhalots, four cloves of gar-
lic, boil thefe over a clear fire five minutes, pourit into
a very large jar, if you intend to make any quantity, let

it
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it ftand till cold, then few up a piece of calico in the
form of a pincufhion, put into it a quarter of an ounce
of mace, the fame of cloves, two ounces of white muftard
feed, half an ounce of the beft turmerick root a little
criuthed, two drams of fhred faffron, and twelve bay-
leaves, {few thefe up clofe, but leave room in the bag for

“the feafoning to fwell, put this bag into the vinegar, 1if

this ftands a month béfore any thing be put in it, it will
be better, take caulifiowers before too much blown, break
them into handfome pieces; do not pare the ftalks, lay
them into an earthen pot with falt, let them ftand three
days, then pour over them hard water boiling hot, let
them ftand a quarter of an hour, then drain the water
from them into a brafs-pan, boil it and pour it over them
again, take them up with an egg flice, lay them upona
large hair fieve, cover them witha {trainer, fet them where
there is both air and fun, bring them to the air of the
fire every night, do {o till they are as dry and hard as they
can be made, then pat in your pickle. To do cabbage
for it, take a large cabbage that has ftood; from early
cabbage till white, take the outfide leaves off, cut it
round as you do red cabbage, pick out all the thick
flalks, lay it intoa panthion with a little falt, treat it the
fame as the cauliflower till its ready for the pickle. To
do codlings, take codlings when very {mall, gather them
dry, lay them in falt as before and do them as the other,
when they begin to wither put them into the pickle,
they do not require much drying, do not put any afpara-

gUS
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gus tops or artichoke bot'tumalin as they turn {oft arjdﬁ
will {poil your pickle, as the vinegar {oaks up into your
pickle, boil more and let it ftand till cold and keep your
pot filled up, keep it covered clofe from the air, when
you ufe this pickle take a {poon; do not put your hand
in, if you wifh to have it high colbured tie up a lite
faffron in a bit of clean gauze and putin it

To make Ip1a PICKLE for common zrﬁ.
TAKE white wine vinegar or good alegar, boil it and
let it ftand till cold; mix half an ounce of the beft flour
of muflard {mooth, and put it in with a tea-{poonfull of

the beft turmerick powder with fonie white pepper cortis

and race ginger, then treat your couliffower and cabbage
as before, you need not be quite fo particular about the
drying of this being for common ule,

Topickle WaLNUTS!

TAKE walnuts when yourg, gathered dty, prick thems
through with a large pin two or three time$, putthem ifito
{altand water; fhift them once in three d_:'.j,fs tor a fortnight,
. put them into 4 fieve afid let them {tand a day ia the
air, then put them into an earthen pot, if you Bave any
{our ale or {fmall bear; boil as much as will cover thein
well, pour it {j_ﬁ._r them boiling hot, let them ftand three
days, put I:h::m into a fieve and let them ftand +n the aif
another day, if }IT{;;_'E.III;!,-?E no {our liquor you muft ufe ale-
gar for the pickle; take to every quart of liquor or alegar

i bas
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half an ounce of black muftard feed, half an ounce of
horfe-radifh cut into flices, a quarter of an ounce of long
pepper, three cloves of gatlic, a dozen cloves, four or five
pieces of race ginger, and afew fhalots. boil thefe ten
minutes, and pour it boiling hot over your walnuts, let
it {tand a fortnight, if your liquor proves bitter, ftrain it
from them, boil more alegar and put to them, but if not
bitter they are fit for ufe; mind to put your feafoning
in again, take the pickle that you ftrained from the wal-
nuts (that 1s if you have occafion) and meafure it, put
it into a ftew-pan, to every quart put a quarter of a
pound of anchovies chopped {mall, let it ftand an hour
and ftir it well, fet it on a flow fire, take off the fcum as
it rifes, boil it ten minutes, pour it into a narrow bot-
tomed pot, cover it clofe and let it {tand four and twen-
ty hours, then ftrain it off, put it into dry bottles, into
every bottle put fix cloves, fix bay-leaves and a piece or
two of ginger, cork it up clofe, rofin the corks and
keep it as-any other catchup, this is very good for fith
{auce or any other brown difh.

1o frickle MUSHROOMS.

TAKE mufhrooms as {mall as you can get, cut off the
ftalks, put them into a little falt and water a few at
a time, rub them with a piece of fine flannel dipped in
falt, then throw them into milk and water with a little
falt, put them with the milk and water into a brafs-pan,

give them aboil, ftrain them through a hair fieve, {pread
them

e i s
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them on a cloth on a table, cover them with another, boil
fome white wine vinegar, put it into a jar, when both are
r.:old, put ‘in your mufhrooms, cover them clofe down,
this will ftand a fortnight, therefore if you do not get
}rnur -quaﬁfity at firfl, you may take them as they come
and prepare them and put them into the vinegar. To
make the pickle, take the beft white wine vinegar you
can get, boil it well and fkim it, put mace and white pep-
per corns in a pot, pour your vinegar boiling hot over it,
cc}irér it clofe down and let it ftand till cold, then drain
your mufhrooms well from the vinegar, put them into
dry wide mouthed bottles, put the vinegar and {eafon-
g to them, give them a fhake, cork and rofin them up,
keep them dry as other pickles: Ido not approve of fweet
oil or any other thing put on the top: I find this anfwers
better than double diftilled vinegar.

To pickle MusarROOMS browi.

TAKE mufhrooms as before, cut off the ﬂalks and
clean them, you need not be fo exact about the fize if
they are but clofe, you need not ufe any milk, falt and
water will do, make your vinegar ready as before, put
them in for a fortnight or three weeks as they fall in
your way. T make pickle for them, take good alegar,
to a pint put a tea~cup full of red wine, have ready in an
earthen pot a few cloves, white pepper and a little ginger,
pour the alegar boiling hot over them, then drain the

mulhrooms from the alegar, put them into dry bottles
as before directed.

T 2 1o
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Tajnn{!a Oniowns.

TAKE {nall nnmns ‘the proper time is when the crop.
is drefled about 'michaelmas; peel them and throw them
into milk ‘and water wrthahtﬂe falt, let ‘them ﬂ:and
two days and twn nights, then drain them, put them
fnto an earthen pot and ftrew a hand full ‘of falt over
fhem, then pour as much bmﬁng hard water in as will
cover them, let them ftand twenty four lmurs, then drain
them well, “put them into a fieve and leg them ftand a
day in the'air, then put them into a jar and pour over
them as much boiling hot alegar as will cover them, let
them ftand a fDrtnln""lt, then make pickle as for muﬂ'l—

“rooms; drain'them fmm the ll(]UGI they are m and bat-—

IIL them a.s ‘before dxre&ed. s

B

1o prickle Rock- SAM'I’HI RE.

TAKE rock-famphire, {fcrape the ftalks and cut thr:m
neatly, lay them into a broad pot, lay a ]ayer Df farnphlre

and ftrinkle'a little falt, thena layer of famphire and fo

on till done, put as much four ale as will cover it if you
have any, if notyou muI't ufe vm&gar, it muft ftand
twenty four hours, then pour the liquor off into'a brafs-
pan, when boiling hot p’nﬁi’ it over it, let it ftand a night
and repeat the [%xue,'iay' it on a hair fieve and fet it
in the air to dry, mind that all pickles fet in the air
get no wet.  To make ygur pickie, boil gund alegar
with long pepperand ginget, when cold put in your {fam-
i}lure, tic 'I: cluﬁ: .md keep itas otlzu:l p:cklcs '

’-ﬂf
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To fick/e BARBERRIES.

TAKE barberries gathered dry, pick out {fome nice
bunches, as many as you want; then pick the {tallcs and
the dirt from the reft, beat them well in a marble mor-
tar and {queeze them through a ftrainer, to a large tea-
cup full of this put a fmall tea-cup full of the beft white
wine vinegar, flir it over a flow fire and let it boil ten
minutes but do not fkim it, pour it into a narrow bot-
tomed pot, cover it with a plate, ftir it two or three
times whilft it is cooling, let it ftand twenty four h-;:u:s.
then clear it off into a jar, when you are {ure your bar-
berries are dry, put them in and keep them as any other
pickle; mind you get the maiden barberry, for the black
{tone-barberry will neither pickle nor prefﬁwe,

Tﬂﬁ:{ﬂf ReEp CABBAGE.

TAKE red cabbage, take the outﬁde leaves off, cut
it round into thin flices, lay a layer of cabbage then a
thin layer of falt into a tin cullender, let it {tand two days,
take a pennyworth of cochineal beat it in a marble mor-
tar, then put }ruur"cabhcﬁge into a jar and ftrew your co-
chineal amongft it, make your pickle of good ale alegar
with long pepper and ginger boiled well together, when
cold pour it over your cabbage; in a week this is fit for
ule; red cabbage is not good for any ufe till michaclmas,
when the froft has touched it.

Te
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Tomake GoosZBERRY VINEGAR.

TO every gallon of water take two pounds and a half of
the coarfelt fugar, and boil it about a quarter of anhour,
when almoft celd, put to ita little yeaft and work 1t for
three days icrring it twice a day, then take gcofeberries
and prick them and prefs out the juice, which put to
yeur fugar and water jufk before you put it into the bar-
rely let it tand four or five months before you bottle it;
a-quarter of a peck of goofeberries is fufficient for five
gallons of water; a littie red currant juice gives it a pret-
ty colour.

To inake SuGAR and WATER VINEGAR.

TO every ‘our quarts of water put one pound of eoarfe
fugar, mix the fugarand water together when cold, wifk
the whites of tvio or three eggs, beat them to froth, put
them 1 2nd boil 1t a quarter of an hour ftirring it all the
time, till the fcum has done rifing, then put it into a tub
and 'when new milk warm, put i two or three fpoonsfull
of yeafl, when it begins to work barrel it and in a few
days. put a paper over the bung and fet it in the fun;
this 'will not keep. pickles.

CucuMBER VINEGAR.

TAKE fifteen large cucumbers, pare and cut ' them
into very thin flices, put them into an earthen pot, add
two onions fliced, {halots, and half a good head of garlic,

ik
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a hand full of falt, one of ground white pepper, andas
much chyan as will lay upon a fix-pence, pour upon
them a quart of boiling hot vinegar, let them ftand fout
days, then filter the liquor and bottle it with whole pep-

per.

To cure Hanes or CHAPS of BAcON.

TO a ham of twenty pounds weight, take halfa pound
of the coarfeft fugar you can get, four ounces of falt
petre beat fire, rub the fogar in with half the falt petre,
take three large hands full of common falt, rub that well
in, lay it upon a table with the fkin downwards, {prifikle
on the reft of the falt petre, let it lay a week, rub in ano-
ther hand full of falt then let it lay a fortnight, turning
it once in two or three days, rub it well with a clean cloth,
dredge it with fine flour, hang it up to dry, keep it as far
from the fire as you can, when fit to take down, keep it
in a cool dry place, from this direftion you may cuse

chapsand flitches, minding to add falt according to the
weight.

T0 curea Ham with TREACLE.

TO a ham of twenty pounds weight, take one pound
of bay-falt, two pounds of common falt, two ounces of
falt petre, and one ounce of black pepper, beat all toge-
ther, and rub the ham well with it and let it lay four
days turning it every day, then put halfa pound of trea-
cle and let it lay a month, turning and rubbing it with

the
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the brine every day, then put it into water twenty foud
hours, before you hang it up to dry, remember not to
{oak 1t any more when you ufe it, but put it into the
water boiling.

To frickie Rep CURRANTS.

TAKE currants when turned red but not quite ripe,
gather them when dry; take the juice of currants, to half
a pint of juice, put a tea-cup full of white wine vinegar,
white pepper corns and a few pieces of white ginger, boil
this half an hour, keep ftirring it but do not fkim it,
pour it into the jar you mean to keep them in, cover it
clofe and let 1t ftand, fpread your currants on a difh and
let them ftand two days, then put them into the pickle,
look at them often, if they fpeck, boil your pickle again
and pour it over them when cold.

CEIAE X,

Or MaAapE Wines, &c.

fe

do make ELpErR WINE.

TO every peck of berries, take four gallons of water,
“boil them together an hour, ftrain the liquor through a

fieve and {queeze the berries well; to every gallon, put
three
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three pounds of fugar, to every ten gallons, put four
ounces of ginger, boil all together one hour, when al-
moft cold put ina little yeaft, let it work three or four
days, you may keep it in a cafk fix months, then bottle
it. |

To make OR ANGE WINE.

TO fix gaﬂnﬁs of f.pri'ng water, put twelve pounds of
fingle refined fugar, and the whites of fourteen eggs well
beaten, put thefe to the water cold, then let it boil three
quarters of an hour taking off the fcum as it rifes, when
cold, put in fix {poonsfull of yeaft, and fix ounces of {y-
rup of lemon beaten together, put in the juiceand rind
of fifteen large oranges thinly pared; mind that no white
or feeds go in with the juice which fhould be ftrained;
let all thefe ftand two days and two nights in an open
veflel, then put it into a barrel and in three or four days
ftop it down, when it has ftood three weeks then draw it
off into another barrel, and add one quart of brandy, then
ftop it clofe again and in a month it will be fine enough
" to bottle, and to ufe in a month after:

10 make Cowsrip WINE:

TAKE four quarts of water, put in two pounds and

a half of fugar, flir it till the fugar is melted, beat the
white of an egg and ftir it well in, then fet it ona flow
fire, ftir 1t as it begins to warm with a brafs ladle, then
cover it, as the fcum rifes take it off, put in two ounces
18] of
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of white ginger a little bruifed, and a ftick of cinnamon,
boil it half an hour, and pour it out; when cool have rea-
dy the rind of fix lemons and one feville orange, two
quarts of cowflip peeps, put them in and ftir them well;
have ready a toaft of french bread an inch thick, fpread
it on both fides with new ale yeaft, put it in before it is
quite cold, and let it ftand twenty four hours, then ftir
1t with the ladle, mind not to put your hand in, repeat
this for fix days, then have ready a clean dry cafk, take
out the toaft and {quecze it between two trenchers, put
the wine into the cafk, put in with it the juice of your
lemons and orange, leave out a gill of the wine and dif-

folve in it an ounce of ifinglafs, put it into the cafk, and .

ttir it wellonce aday for three days, thenmake it up, let it
ftand a month in a cool dry place, then bottle it, to every
bottle put two fpoonsfull of the beft brandy, this will be
ready to drink in a month, it will keepa year, if you with

~ to keep it longer it muft be made ftronger. After this

make good ginger wine, to a gallon of water take an

ounce of the beft race ginger a little crufhed, to that put

a pound and a half of good powder fugar, and the white
of an egg, boil it and {cum 1t as before dire¢ted, when
cool, work it with a toaft as before, take the toaft out

‘and put the wine into the cafk you drew the other out,

ftir it with a ftick for three days, then make it clofe up,
this will be ready to drink in ten days, when it begins to
tafle flrong enough of the ginger, bottle it off and to
every bottle put a {poonfull of brandy, cork it clofe.

You
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You may make ginger wine when no cowflips. As {u-
gar in England is fo dear, I fhall not enlarge on made
wines as bought wines are much cheaper.

To make GiNngER WINE.

TO a gallon of water put a quarter of a pound of the
beft race ginger, a ftick of cinnamon and twelve 'cloves,
to themput a pound and aquarter of loaf fugar, ftir it well
till the fugar is melted, before you put it on the fire, kim
it as it rifes, boil it half an hour, pour it out into a pan-
fthion, add the rind of three lemons, when it 1s about
new milk warm, make a toaft of ftale bread, toaft it very
brown but not to burn it, {pread it on both fides with
new ale yeaft, put it in and cover 1t with a cloth; let it
{tand twenty four hours, then put in the juice of the
lemons, flir it every day for three days, then put it into
a dry clean barrel, bung it up, this 1s ready for ufein
three days, when you find it gets ftrong of the ginger and
grows flat, bottle it off, and cork it well, this will keep
five or fix weeks, to make 1t for longer keeping, you muft
put two pounds of fugar to the gallon.

Evix1R for the Gour.

TAKE of the efitnce of daucus feed fourteen pints,
feven ounces of virginia {nake root cut very fine, englifh
{affron in (hreds, fteep thele together for feven days, then
ftrain the liquor off, add extract of rhubarb and centaury
of each feven ounces, extraét of jalap root four ounces,

Uiz extraét
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extract of black hellebore ong ounce, the rob of juniper
and buckthorn-berries each four ounces, regenerated
tarter two ounces, of white fugar candy in powder four-
teen ounces, digeft them twenty four hours, then ftrain
it off through a flannel let it fland all night, pour the
liquor off gently and keep it for i.lﬁ’.:.l

TincTUuRE for the Gourt or CHOLIC or any [udden
comfilaint of the SToMAcCH

TAKE a quarter of a pound of the beft rhubarb, a
pound and a quarter of raifins chopped {mall, half an
ounce of corriander feeds, the fame of fennel feed, a quar-
ter of an ounce of cochineal and a quarter of an ounce
of {affron, a qunrtcr of a pound i_:)f legnum, put all thele
into a gallon of the beft french brandy, infufe them ina
(tone bottle for ten days, ftrain it off, then put ycur in-
oredients again into your huttle with the fame quantity
-Df brandy, ' bottle the 11115'turc, it mli keep {Lven years;
when you ufe 1t, take two ipoﬂnsfull of peppermint wa-
ter, to onc of the tincture, this has taken place when
no other thing could remove the gnut from the ftomach;
where there is the gaqt I would advile them never to be
without peppermint and tanfy water. | '

Zo make StoucHTON’S DROPS, -

» CTAKE ghe rind of three large feville oranges, peel
them, lay them on a paper and dry them well, take a
quarter of an ounce of gention root when wg.*ll d_ricd, and

one
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one dram of fhred faffron, put them into a wide mouth-
ed bottle, boil a pint of {pring water, and a quarter of
a pound of refined {fugar, boil it ten minutes, fkim it well,
when cold, put in a ftick of cinnamon and bottle it with
a quart of the beft french brandy, fhake this every day
fora fortnight, then filter it, fill up your bottle and cork
it.

To make TiNcTURE of RHUBARB.

TAKE half an ounce of the beft turkey rhubarb cut
fine, two drams of gention root cut, two drams of cin-
namon cut, and five' grains of faffron, put them into a

wide mouthed bottle, boil half a pint of {pring water

with a quarter of a pound of fine fugar, boil it well and
fkin it, put it into the bottle, {et it within the air of the
fire, (hake it every day for ten days, then put in a penny-
worth of the beft fepatary aloes, with a quart of the beft
french brandy, it will keep feven years, when you ufe

this, put a {poonfull of peppermint water or {pring water
to it,

SPI1R1TS of LAVENDER.

TAKY lavender flowers one ounce and a half, rofema-
ry half an ounce, cinnamon and nutmeg of each a dram,
cochineal a quarter of an ounce, infule thefe ingredients
in a pint of french brandy a fortnight, fhake the bottle
every day and filter it through cap paper.

ALk

-
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ALE Posser.

TAKE ftale white bread, cut off the cruft, and cut
the crumb 1nto very {mall pieces, put them into new
mulk, let 1t boil, warm a little good ale with a little fu-
gar and nutmeg; put the ale into a bafon, pour your
milk and bread uponit, give it a ftir, {o ferve it up, if -
you wifh your poflet to curdle put as much ale as milk,
if you prefer it {mooth put in but alittle. Make wine
poflet the fame way.

To make MuLLED WINE.

TAKE white wine (any kind but raifin) to a tea-cup
full of wine, take two {poonsfull of water, {fome loaf fu-
gar, a bit of cinnamon, a little grated nutmeg, ftir this
on the fire till it boils; have ready the yolks of two eggs
well beaten, with two f{poonsfull of cold wine, and two
tea-fpoonsfull of cream, mull it backwards and forwards
till frothed and {mooth. Mull ale the fame way, only
leave out the water. :

Tomake MiLk Saco.

T AKE fago, wath it and pick it clean, put it into foft
water, let it juft boil, pour the water from it, put to it as
much new milk as will cree it, keep adding more milk
as it waftes to make it the thicknefs of rice milk; a bit of
cinnamon and lemon-peel muft be put in with the milk,
but taken out before it is {erved up,  fweeten it to your

tafte
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tafte, the laft thing before you ferve it up, fend up dry
‘goalt.

Saco with WINE,

WASH your {'ag{;:r, and {cald it as before, pour off the
irlt water, then add as much more water with cinnamon
and lemon-peel as will cree 1t ftiff; thin it with red wine
and boil it a quarter of an hour ftirring it all the time,
{fweeten it, and cut flices of lemon in your difh and pour
__your fago upon them, ferve it up with dry toaft.

Rice GRUEL.

TAKE rice, pick and wafh it well, cree it in foft water,
with a little cinnamon and ginger, till the rice 1s quite
{oft, then ftrain it off: the {fame rice will da again, as
you want it warm 1t, adding a little wine or brandy as

- required with fome fugar. If you have any pincufhion
rice 1t 15 much better in cafes of ficknefs, take a fmall tea-
cup full, put it into a filver fauce-pan with a quart of
foft water, a bit of cinnamon, and two pieces of white
ginger, {tew this very gently over a clear fire till wafted
toa pint, then pour it into a bafon and when cold it will

cut out like a jelly; a fmall quantity of this may bé taken
an any diet.

1o make the beff BLack INk.

TAKE two quarts of rain water and one of white wine
“vinegar, add thereto twelve ounces of blue galls juft
broke,
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A
GO B Rl Gl TS T
o F
EYERY THING
I N
SEASON
IN EVERY
PAN "RR Y
F I8 H
ARP . Soles Smelts
' Tench Flounders Whitings
Perch Plaice © Lobfters
Lampreys Turbot Crabs
Eels Thornback Prawns
Craw-fifh Skate ~ Opyfters
Cod Sturgeon

X MEAT.
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ME A4 T.
Beef Veal Pork
Mutton Houfe-Lamb

PO UL TR Y s

Pheafant W oodcocks Pullets
Pai‘tridgﬂ} s Snipes Fowls
Hares Turkeys Chickens
Rabbits Capons Tame Pigeons
R QLUO IS, &

Cabbage Cardoons ~ Lettuces
Savoys Beets Crefles
Coleworts Parfley Muftard
Sprouts Sorrel Rape
Brocoli, purple Chervil Radifhes

and white Celery ‘"Turmps
Spinage Endive “Tarragon
Mint Sage Salfifie
Cucumbers in - Parinips To be had, tho'

Hot-houfes  Carrots 1ot in feafon
Thyme Turnips Jerufalem Arti-
Savory Potatoes chokes
Pot-Marjoram  Scorzonera Afparagus
Hyflop Skirrets Mufhrooms

FRUIT.
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JR R T
Apples . Almonds Medlars
Pears Services Grapes
Nuts
B ElBY R AT IR
BRI S I
Cod Skate Tench
Soles Whitings Perch
Sturgeon Smelts Carp
Plaice Lobfters Eels
Flounders Crabs Lampreys
Turbot Oyfters Craw-fith
Thornback Prawns
ik 4 T,
Beef Veal Pork
Mutton Houfe-Lamb
PEOEL T RS
Turkeys Capons Pullets

Az Fowls







Beef
Mutton

Turkeys
Pullets
Capons

Carp
Tench
Eels
Mullets
Soles

Carrots
Turnips
Parfnips
Tarragon

ENGLISH HOUSE-KEEPER.
MEAY R ClEL
ME A T.
Veal Pork
Houfe-Lamb
PoQethcly AR Y- e
Fowls Pigeons
Chickens Tame-Rabbits
Ducklings
'l S H
Whitings Flounders
Turbot Lobfters
Thfnrnback Crabs
Skate Craw-fifl
Plaice Prawns

RO0O T 8§, &z

Brocoli
Cardoons
Beets
Parfley

Rape
Radifhes
Turnips

157

Jcrufalem Arti-
chokes
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chokes
Onions .
Garlick
Shalots
Coleworts
Borecole
Cabbage
Savoys
Spinage

Pears

Beet

Carp
Chub
Tench
Trout
Craw-fillh

THE NEW EXPERIENCED

Fennel Mint
Celery Burnet
Endive Thyme
Tanfy Winter Savory
Mufhrooms Pot-Marjoram
Lettuces Hyflop
.Chives Fennel
Crefles Cucumber
Muflard Kidney-Beans
FR U T s
Apples Forced-Srawberries.
AP R T
M E-A L.
Mutton Veeal Lamb
FeTws
Salmon Smelts
Turbot Herrings
Soles Crabs
Skate Lobfters
Mullets Prawns

POULTRY,
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B E T RY; '@

Pullets Ducklings Rabbits
Fowls Pigeons . Leverets
Chickens

R OO TS; S

Coleworts - Young Onions  Lettuces
Sprouts Celery All Sorts of {mall
Brocoli Endive Sallad
Spinage Sorrel Thyme
Fennel Burnet All Sorts of Pote
~ Parfley Tarragon herbs
Thervil Radifhes
2 R U T,
Apples Forced Cher~  Apricots for
Pears - ries and Tarts
) TR TR
IS Ik
Carp Salmon Lobfters
Tench Soles Craw-fith

Eels
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Eels Turbot Crabs : .
Trout Herrings Prawns
Chub Smelts
| e AT
Beef Mutton Yglal Lamb
PO oL TR X &5c.

Pullets Green Geefe Rabbits
Fowls Ducklings Leverets
Chickens Turkey Poults

ROO TS, & |
Early Potatoes = Balm Savory |
Carrots Mint All other fweet
Turnips Purflain Herbs
Radifhes Fennel . Peas .
Early Cabbages  Lettuces Beans :
Cauliflowers Crefles Kidney-Beans ‘
Artichokes Muftard Afparagus 9
Spinage All forts of {mall Tragopogon _
Parfley Sallad Herbs Cucumbers, &c. |
Sorrel Thyme ‘

H RS ST

Pears Apples Strawberries |

Cherries
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o UL TRY, &
Pullets Ducklings Wheat-Ears
Fﬂ“’ls TU l'kﬂ}’ PDUltS Plﬂ‘r"ﬁrﬁ
Chickens Ducks Leverets
Pigeons Young Partridges Rabbits
Green Geefe Pheafants
FISH
Cod Herrings Skate
Haddocks Soles Thornback
Mullets Plaice Salmon. .
Mackerel Flounders Carp
Tench Eels Prawns
Pike Lobfters Craw-filh
RO O T dS5p8c..°
Carmté Cabbages All forts of fmall
Turnips Sprouts Sallad Herbs
Potatoes Artichokes M:nt
Radithes Celery - Balm
Onions Endive Thyme
Garlick . Finocha All other Pot-
Rocombole Chervil Herbs
b o) Scorzonera
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Scorzonera Sﬁrrel Peas
Salfifie Purflain Beans
Mufhrooms Lettuce Kidney-Beans

Cauliflowers Crefles

sl L R L D
Pears Nectarines Strawberries
Apples Plums Rafpberries
Cherries ~ Apricots Melons

~ Peaches Goofeberries Pine-Apples

ettt - _—]

ANNGE ST

ME A4 T.
Beef . Veal : " Buck Vﬂ:ﬁﬁ;ni

T\'{Iuttrﬂril Lamb

PRQULTRY &

Pullcts ~ Ducklings Pheafants
Fowls Lieverets . Wild Dugcks
‘Chickens Rabbits Wheat-Ears
Green Geefe Pigeons Plovers
Turkey Poults s g A0S ;

FISH,
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- God
Haddocks
Flounders
Plaice

. Skate
Thornback

Carrots
Turnips
Potatoes

" Radithes
Onions
Garlick
Shalots
Scorzonera

Salfifie
Peas

Peaches
Ne&arines
b |

FISH
Mullets Eels
Mackerel Lobflers
Herrings Craw-fith
Pike Prawns
Carp Oyfters

ROUT.S, e

Beans Pinocha
Kidney-Beans Parfley
Mufhrooms Lettuces
Artichokes All forts of {mall
Cabbages Sallads
Cauliflowers Thyme
Sprouts Savory
Beets - Marjoram
Celery All forts of fiweet
Endiq:'e Herbs

0 Ll R i
Pears Strawberries
Grapes Goofeberries

Plums
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Carrots
Turnips
Potatoes
Shalots
Onions
Leeks
Garlick
Scorzonera
Salfifie
Peas
Beans

Peaches
Plums
Apples
Pears
Grapes
Walnuts

Riofo D S

Kidney-Beans
Mufhrooms
Artichokes
Cabbages

Sprouts

Cauliflowers

Cardoons
Endive
Celery
Parfley

ER ULT.

Filberts
Hazel-Nuts
Medlars
Quinces

Lazaroles

£,

Finocha

Lettuces, and all
forts of {mall
Sallads

Chervil

-Sorrel

’Beets
Thyme, and all

forts of Soup -
Herbs

Currants

Morel Cher-
ries

Melons

Pine-Apples

OCTOBER.
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Carrots
Turnips
Parfnips
Potatoes
Skirrets
Salfifie
Scorzonera
Onions
Leeks
Shalots

Rocombole

Pears
Apples
Bullace

Raoils e

Jerufalem Arti- Crefles

chokes
Cabbages
Cauliflowers
Savoys
Sprouts
Coleworts
Spinage
Chardbeets

Cardoons

.ParﬂE}f

TGl s M DT 5 I

Chefnuts

Hazel-Nuts

Walnuts

Endive

Cherwvil

Lettuces

All forts of
"{mall Sallad
Herbs

Thyme, and all
other Pot-
Herbs

Medlars
Services

Grapes
DECEM-
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Cabbages

Savoys

Biocoli, purple
and white

Carrots

Parfnips

Tnroips

- Lettuces

Crefles

All forts of {mall
Sallad Herbs

Apples
Pears
Medlars

173

i

Ry O Ol 500 dan,

Potatoes
Skirrets
Scorzonera
Salfifie
Leeks
Onions
Shalots

. Cardoons

Forced-Afpara-
gus

BT

Services
Chelnuts
Walnuts

Garlick

Rocombole

Celery

Endive

Beets

Spinage

Parfley

Thyme

All forts of Pot-
Herbs

Hazel-Nuts
Grapes

INDEX,
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Codlings to ftew with Red Wine
Cod Fifh to dry
to boil
Carp to ftew
Crabs to butter
Cock-a-leek to make
Curry to make
Powder to make
Pafte
Chickens young to boil
togoatte .
to fricaffee .
to pull

to make Scollop Shells

Curds to make _
for fine Cheefe Cakes
- Calf’s Pluck to drefs
Head to drefs pla.'uf
to hafh
Cakes, Water, to make
Barberry
large Plum
{mall Plum
Pound ,
little Sugar with currants
Shrew{berry
A a
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- Carrot Fritters to make 71

Cheefe Cakes, Almond, to make 79

: as Ground Rice Pudding 8r

Cream of any Sort of Jam 95

-Culflard to make 99

Celery to ftew 100

Cucumbers to ftew 100

another Way : 101

to preferve 111

Cauliflower to fricafice 101

Cheefe to ftew 102

to ftew in Ale and Water 103

Currant Jelly - 119

Currants Red to preferve 124

to bottle with Sugar’ 127

Cranberries to bottle 128

Catchup, Walnut, to make 4 L 132

' Mufhroom T4z

Opyfter 133

White 133

Chaps of Bacon to cure 143
D

Ducklings to roaft P 6%
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Ducks to drefs in Winter
Wild to drefs
another Way

Dumplings hard

Damfons to preferve

to bottle

Eels to pot
to collar
to broil
to roaft
to pitchcock
to ftew with Red Wine
to {tew with Sorrel
Egg Cheefe
Eges forced
Elixir for the Gout

F
Erntters Plum
Apple
Rice
Floating Ifland to make
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Mutton to hath
to roaft as a Haunch of Venifon

Moon and Stars to make in Jelly
Macaroons to make
Marmalade, of Quinces, to make

Apricots
; for Puffs
Magnum Bonum Plums to preferve
Morel Cherries to preferve
Mufhrooms to ftew to keep
Mangoes Direétions for
Mulled Wine '
Milk Sago to make

-

Nectdrines to preferve

O

Oyfters to pickle
to ftew
to {collop
to fry
Loaves

Ox Cheek to fteye

Page
39
56
94
70

125
119
116
117
123
13a
135
150
150

112
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Ox Palates to ftew 30

Oranges to preferve whole 113
in Quarters with the Pulpand Juicein 114

in Slices 114

Chips 115
Marmalade 116

P

Pickle, Green, to make 134
India % 135

Ditto for common Ufe b
Walnuts ' 137
Mufhrooms | 138

- Ditto brown | 139
Mangoes A W 1

S IViclons: [ ai® I35
Onions - 140"

Rock Samphire ~ 140

. Barberries 141
Cabbage 136

Red Cabbage 141
Cockles _ 144
Currants Red : 144
French Beans ' 135
Lemon g SRR e Lt
Radith Pods 135

Pickle
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Patties Savoury to make 79
Pippins to ftew 89
Pears to {tew 93
Peafe to {tew . 101
Peaches to preferve Ix
Potatoes with Onions to fry: 103
Pike to drefs . 9
Pork to boil a Leg 28

to roaft a Shoulder - 29

to collar ] : 48
Pettitoes to drefs 48
Head to roll L 49
Feet and Ears to drefs 33
Partridges to make Scollop Shells of 40
to roaft ; 55

to flew with red and white Cabbage 53

" topull . _ 61
Pigeons to ftew _ ' o7
to ftew with red and white Cabbage 53

to jug | 57

to roaft 58

for Force-Meat to make 59
Pheafants to roaft 61
Pies, Pork to make 63
Calf’s Head 66
another Way 66
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. : Sauces, Oyfter 108

Cockle ' 108

Anchovy. | ' 108

Dutch R

Onion 109

Shrimp : _ 109

another Way 110

Bread : <O

Strawberries to preferve 120

Stoughton’s Drops to make " 148

Spirits of Lavender 149

Sago with Wine- . DR F

.. Shrimps to pot ' 31 2

: to pickle R

‘Smelts to bake 5

Salmon to pot 2

to boil 8

to pickle like Sturgeon 6

Scotch Collops to make . 38

; Saufages to make ' 34
Soles to fry rr s

Smelts to fry , : 12

Soup and Bauille to make - 22

Soup, Mock Turtle, tomake - - I

. Hare ‘ J_ 448 I : 15

French ' fof Th

Guapy 16
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Soup, Peafe in Winter 16
in Lent 17
Green 17
Lobfter 13
~ Cray Fifh 19
White 19
Onion 19
Carrot 29
Meagre oy 20
Portable 20
I

Turbot’s Head to bake 7
Tench to ftew ' 11
g Tongue to cure for hanging | 129
Roots to ftew : 21
to roaft _ 29
) to drefs out of Pickle 29
Turkey to pull 61
~ to boil ; 62
< to roaft ' 63
to make Scollop Shells of 40
Trifle to make ~ 95

Tincture for the Gout or Cholic, or any
fudden Complaint of the Stomach 2
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1
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Tincture
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| Page

Tincture of Rhubarb 149
vV

Veal to drefs Bl 275

Shoulder . 28

Loin ' . : 28

Breaft . 28

Neck 28

to ftew a Knuckle 22

to boil a Fillet 28

to fricando ditto | 33

Veal to Mince 39

to hath ' | Si ' 4o

- to do as Curry 36

" - to drefs White 36

to pot . 42

~ todrefs Steaks 37

to make Scollop Shells of 40

to ftew a Breaft brown 42

to ftew a Breaft white | 43

- to ragoo a Breaft 46

Venifon to roaft a Haunch 55

to hafh - 56

to pot 56

Vinegar, Goofeberry 142
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