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PREFACE.

FT is not doubted, but the candid Reader will find the
following BOOK in Correfpondence with the Titley, which
awill fupercede the Neceffity of any other Recommendation
that might be given tts

As the Compiler of t¢ engagedin the Undertaking at the
Inflance and Importunity of many Perfons of eminent Ac-
eount and Diftinéliony fo fbe can truly affure them, and the
World, that fhe has acquitted herfelf with the utmoft Care
and Iidelity,

And fhe entertains the greater Hope that her Perfarmance
will meet aith the kinder Acceptance, becaufe of the good
Opimion fhe has been held in by thofe, her cver honcured
Friends, who firft excited her to the Publication of hev
BOOK, and who have been long Eye-Witneffes of hew
Skill and Behaviour in the Bufinefs of her Calling.

Ao INTR@-
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INTRODUCTION
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rd

To the Fourteenth Edition.

MANY friends to this publication having repeatedly
| exprefled their defires of knowing the particular
months when river-fith fpawn, and are moft in feafon
the Editor of this work, ever ready to attend to the
kind hints which are offered for its improvement, and im-
preffed with the deeneft {fenfe of gratitude to the public,
for their favourable receprion of thirteen very large dif
tiné imprefiions of the work, fubmits to their candor,
the beft anfwers, as fuited to the rivers Aire and Wharfe,
which he hath been able to procure to their requefls ;
and the belt information, in fEch other particulars, as,
he apprehends, may be ufeful. ‘

BARBEL.—This fith {pawns at the latter end of
April, or in the beginuing of May ; begins to be in fea.
fon about a month after, and continues in feafon tiil the
time of [pawning returns, It is very bony and coarfe,
and is not accounted, at any time, the beit fith to cat
cither for * wholelomenefs or tafte § but the {pawn is of

* Hawkins, the Editor of Walton’s Complete Angler, obflerves,
. 217, Note, That *¢ though the (pawn of Barbel is known to be
«« ofa poifomous nature, yet it is often taken, by countrv people,
¢ medicinally, who find 1t at once a moft powerful emetic and
¢ cathartic.  And, notwithitanding what 1s faid of the whole-
4 fomcenefs of the flefk, with fome conftitutions it produces the
¢ {ame cffels as the {pawn. About the month of September, in
€ the year 1754, a {ervant of mine, who had eaten part of a Bar-
¢ bel, though as 1 had cautioned him, he abitained from the
“ {pawn, was fcized with fuch a violent purging and vemiuing as
6 had like to have coft him his lite,™?
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a very poifonous nature. When it isifuli of fpawn, in
March and April, it may be fo ealily miftaken for Tench,.
if the barbs or wattels, under the head, are carefully
cut off ; and (if the fame art 1s taken to difguife i1t) 1ts
fine cafe and handfome fhape, during the reftof the year,
give it {o near a refemblance to Grayling, that it is very
common to impofe it upon the public, forthe one or the
other, as the different feafons give'the proper opportu-
nities. The public, therefore, cannot be too much warn-
ed of the danger attending fuch dece:t ; and the prudent
matron, houfekeeper, or cook, cannet examine with too
much care, whether the fkin, under the chaps of fuch
fifh as are purchafed for T'ench or Grayling, be perfeétly
whole ; fince, it they are Barbel, there will be four
flight wounds under the head or chaps of each fith, by
the barbs or wattels being cut off.  Tor if it is ferved up
to the table for Tench, the fpawn may prove fatal to
the perfon who eats it ; and, at the beflt, whether it is
drefled as Tench or Grayling, the free eating of the
FLESH (if we may be allowed the expreffion) may be
artended with difagreeable, if not dangerous confe-
quences. It, will appear below, that Tench fpawn in
_f[]ul:,r, we muit, thercfore, remark further, that if any
fifh is fold for Tench in March and April, and proves to
be full- of fpawn, it cannot be Tench, but is a cheat
upon the purchafer, and muft be Barbel. -
BLEAK.—The time of its {pawning is very. uncer-
tain, and the fifh is very little regarded at any time.
BREAM.—Spawns in the beginning of July, but is
molt in feafon in June and September. '
CARP.—This fifh is faid to breed two or three times
in a year, but the chief time of {pawning is ip May. It
15, indeed, rather a pond, than a river fith; and a well
fed fifh is at all times a delicate difh.
CHUB.—Spawns in March, but is beft in feafon
zbout Chriftmas. The fpawn is excellent, and very
wholefome. i "
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DACE.—{pawns about the middle of March, are i
feafon about three weeks after ; they are not very
good tillabout Michacelmas, & are the beft in February*.

EELS,—are equally in feafon all the year. The bright
Silver Eels, which are bred in clear rivers and {treams,
are in great efteem. Thofe which are caught 1n ponds,
or waters of a flow courfe, whofe bottoms are rather in-
clined to earth and flime, than gravel, are at the beft in-
fipid, and very frequently tafte of the very mud in which
they have been bred. |

GUDGEONS.—fpawn in May, and once or twice
more during the fummer. Are in f{eafon all the year,
except two or three weeks after every {pawning time.

GRAYLING or UMBER.—This excellent fith
fpawrs in May, is in feafon all the year, but in the
greateft perfection in December. ~ Sce the” obfervations
upon Barbel. 3

PERCH.—This nutritious and wholefome fifh 18 in
{eafon all the year, but mof fo in Auguft and Septem=
ber.§

POPE or RUFF or BARCE.—This fifh {pawns in
April, and 1s 1n {eafon all the year ; no fifh that fwims
18 of a pleafanter tafte.

% The people who live not far from rivers where Dace or
Roachare caught, have a method of drefling the larger {ort, which,
is faid, renders them very pleafant and favoury food : it is as fol-
Jows ; ‘without {caling the fifh, lay them on a gridiron, as foom
after they are taken as you can, over a {low fire, and firew onthem
a little flour 3 when they begin to grow brown make 2 flit, not
more than fkin deep, in the back, from head to tail, and lay them
‘on again ; when they arc broiled enough, the fkin, fcales and all
will peel off, and leave the flefh, which will have become very
firm, perfectly clean, then open the belly, and take out the inhide,
and ufe anchovies and butter for fauce. :

The following receipt for drefling a lerge Trout or Perch in
the Yorkihire manner, is elteemed an excellent one Take the ilh
as foon as poflible after they are cavght, wipe them well with a
foft dry cloth, wrap a little of the cloth about your finger, clean
out the throat and gills very well, (you muit not fcale or gut the
fifh, or ule any water about them) then lay them onagridiron over
a clear fire, and turn them frequently ~ When they are enough,
take off their heads, to which you will find the guts have adhered,
then put a lump of butter, feafoned with falt, into the belly of
every filh : fo ferve them up.  Moft people cat them with their

own gravy ; but if you ulc any fauce, ferve it up in a boat.
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PIKE.—The time of breeding or {pawning 1s ufually

in Aipril 5 heis in feafon all the year, but the fattelt and
belt fed in Autumn; though. in molt general ufe in the
{pring,
d ROACH.—{pawn about the latter end of May, when
they are fcabby and unwholefome, but they are again
in order in about three weeks, and comtinue in feafon
till the time of fpawning returns.. The {pawn is excel-
lent. For the manner of drefling, fee Dace,

SALMON-—is in feafon from the middle of Novemh«~
ber to the middle of Augult.. '

SALMON-SMELT—is in feafon all the year.,

TENCH.—This pleafant talted fifh {pawns in- July,
is‘in feafon' all the year, but moft valued in the fix win-
ter mornths.  See the obfervations upon Barbel,

- TROUT.—This beautiful and delicious fith {pawns
1t October and November, and is not of any value il
the latter end of March, but continues afterwards in feq.
fon tlll_th_e {pawning time returns. It isin the higheft
perfetion, and of the moft delicate tafte, in May and
June.  For the method of drefling, {ee Perch,
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i, . Tomake VERMICELLI SOUP:

YAKE a neck of beef, or any other piece ; cut
off fome flices, and fry them with butter "l
they are very brown; wafh your pan out every time
with a little of the gravy; you may broil a few
flices of the beef upon a gridiron:§ put all together
into a pot, with a large onion,. a little 5li, and a
little whole pepper ; let 1t itew till the meat 1s ten-
der, and fkim off the fat in the boiling ; then (train
it into youor dith, and beil four ounces of vermicellg
in a little ‘of the gravy ’tll it is [oft. Add a little
ftaw’d {pinage ; then put all together into a dith,
with toalts of bread ; laying a little vermicilli upon
_every toaft.  Garnith your difh with creed rice and
boil'd fpinage, or carrots {liced thin.

2. CucuMmBER SouP.

- Takea houghill of beef, break it fmall, and put
it intoa ftew-pan, with part of a neck of mutton, a
little whole pepper, an onion, and a little fult 3 co-
ver it with water, and let it {tand in the oven ald
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night, then ftrain it and take off the fat; pare fiz
or eight middle-fiz’d cucumbers, and {lice them not
very thin, ftew them in a little butter and a little
whole pepper ; take themout of the butter and put
them into the gravy. Garnifh yourdifh with rafp-

ings of bread, and ferve it up with toafts of bread
or French roll.

3. To make HARE Sour.

Cut the hare into fmall pieces, wafh it and put
it into a ftew-pan, with a knuckle of veal ; putin
it a gallon of water, 3 little falt, and a handful of
fweet herbs ; let it ftew till the gravy be good ; fry
a little of the hare ‘to brown the [oup ; yon may
put in it {ome crufts of white bread among the meat
to thicken the foup ; put it into a dith, with a lit-
tle ftew’d {pinage, crifp’d bread, and afew forc’d=-
meat balls. Garnith your dith with boil'd {pinage
and turnips, cut it in thin {quare {lices.

4. To make GreeN FPEas Sovup.

Take a neck of mutton, and 2 knuckle of veal,
make ofthem a little good gravy ; then takehalfa peck
of the grecnelt young peas, boil and beat them toa
pulp in a marble mortar 5 thea pot to them a little
of the gravy . firain them through a hair ficve to
take out all the pulp; put all together, with a iittle
falt and whole pepper ; then boil it a linle, and if
you think the {oup not green enough, bol 2 nand-
ful of {pinage very tend.r, rub it through a bair
fieve, and put it into the foup, with one handful of
whear flour, to keep it from ruoniig: Yon muflt
not lei 1t boil aiter the fpinage is put 1n, 1t will dif-
colour it ; then cut white bread in little diamonds,
fry them in butter while crifp, and put it into a
dith, with a few whol peas. Garnifh your difh
with creed rice, and red beet-root.
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You may make afparagus foup the fame way,
only add tops of alparagus, inftcad of whole peas.

5. To make On1ON Sour.

Take four or five large onions, peel and boil them
in milk and water whilft tender, (fhiftthem two or
three times in the boiling) beat ’em in a marble
mortar 10 a pulp, and rub them thro’ a hair fieve,
and put them into a littde {weet gravy : then fry a’
few flices of veal, and two or three {lices of lean
bacon ; beat them in a marble mortar as {mall as
forc’d -meat ; put it into your [tew-pan with the
gravv and oniuns, and boil them ; mix a fpoonful
of wheai flour with a little water, and put it into
the foup to keep it from running ; ftrain all through
a cullender, feafon it to your tafte ; then put into

the dith a little fpinage ftewed in butter, and a
dittle crifp bread ; fo ferve it up.

6. Common Peas-Sour in Winter.

Take a quart of geod boiling peas, which put
anto a pot with a gallon of foft water whilft cold ;
add thereto a little beef or mutton, a litle hung
beef or bacon, and two or three large onions ; boil
all together while your foup is thick ; falt it to
your talte, and thicken it with a little wheat flour :
ftrain it thio’ a cullender, boil a little celery, cut
it .'m fmall pieces, with a little crifp bread, and
<rifp a little, {pinage as vou would do parfley, then
putit in a difh, and ferve it up. Garnith your difh
with rafpings of bread.

, 7+ Tomake PEas-Sour in Lent.

Take a quart of peas, put them into a pot with
a gallon of water, two or three large onions, halfa

dozen anchovies, a little whole pepper and falt ;

boil all together whilft your foup is thick 3 frain it

into a f{lew-pan thro™ a cullender, and put fix
ounces of butter (work'd in flour) into the {oup ro
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thicken it alfo put it in a little boil’d celery, flew’d
fpinage, crifp bread, and a little dry’d mint pow-.
dered ; foferve it up.
8. Craw-F1sH Soue.

Take a knuckle of veal, and part of a neck of’
mutton to make white gravy, putting in an onion,,
2 little whole pepper and falt to your tafte ; then
take twenty craw-fith, boil and beat them in a mar-.
ble mortar, adding thereto a little of the gravy ;,
ftrain them and put them into the gravy ; alfo two
or three pieces of white bread to thicken the foup ;
boil twelve or fourteen of the {malleft craw fith,
and put them whole into the dith, with a few toafts, ,
or French rolls, which you pleafe; fo ferve it up.
b+ You may make lobfter foup the fame way, only
.add into the foup the feeds of the lobfier.

g. To make Scorcr Soue.

"Take an houghill of beef, cut it in pieces, with:
part of a neck of mutton, and a pound of French,
barley ; putthem all into your pot, with fix quaits:
of water ; let it boil *till the barley be foft, then:
~put in a fowl ; as foon as it isenough, put in a

handful of red beat leaves or broccoli, a handful of’
the blades of onions, a handful of fpinage, wafthed!
and fhred very {mall ; only let them have a little:
boil, elfe it will {poil the greennefs. Serve it up
with the fowl ina difh, garnifh’d with rafpings of!
bread. -

10. To make Soup without Water.

Take a fmall leg of mutton, cut it in flices, (ea-
fon it with a little pepper and falt; cut three mid-
dling turnips in round pieces, and three fmall car--
rots {craped and cut in pieces, a handful of fpinage,
a little parfley, a bunch of fweet herbs, and twoor
three cabbage lettice ; cut the herbs pretty {mall,.
lay a row of meat and a row of herbs ; put the tur-
nips and carrots at the bottom of the pot with an




L4883
onion, lay at the top half a pound of {weet butter,
and clofe up the pot with coarfe palte ; then put
the pot into boiling water, and let it boil for four
hours ; or in a flow oven, and let it ftand all night ;
when it is enough drain the gravy from the meat,
fkim off the fat, then put it into your dith with fome
toalts of bread, and a little ftew’d {pinage; fo ferve
it up. |

11. To ftew 2 BriskeT of BEEF.

Take the thin part of a brifket of beef, fcore the
fkin at the top ; crofs and take off the under {kin,
then take out the bones, feafon 1t highly with mace,
a little falt, and a little -whole pepper, rub it on
both fides, let 1t lay all night, make broth of the
bones, tkim the fat clean off, put in as much wa-
ter as will cover it well, let it {tew ever a {low fire
four or five hours, with a bunch of fweet herbs and
an oaion cut in quarters ; turn the beef over every
hour, and when you find it tender take it out of
the broth and drain it very well, having made a
little good ftrong gravy.

A ragout with{wect-breads cut in pieces, pallets
tenderly boil’d and cut in long pieces ; take truffles
morels and mufhrooms, if you have any, with a
little claret, and throw in your beef, let it ftew a
quarter of an hour in the ragout, turning it over
fometimes, then take out your beef, and thicken your
ragout with a Jump of butter and a little flour,—
Garnith your dith with horfe-radith and pickles,
lay the ragout round your beef, and a little upon the
top; fo ferve it up.:

12. To ftewa Rumr of Beer,

Take a fat rump of young beef and cut off the
fag end, lard Ehf: low part with fat bacon, and ftuff
the other part with fhred parfley; put it into vour
pan with two or three quarrs of water, a quart of

B
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claret, two or three anchovics, an onion, two or
three blades of mace, a little whole pepper, and a -
bunch of fweet herbs ; ftew it over a flow fire five
or fix hours, turning it feveral times in the ftewing,
and keep 1t clofe covered ; when your beef is enongh
take from it the gravy, thicken part of it with a
lump of butter and flour, and put it upon the dith
with the beef. Garnifh the dith with horfe-radifh
and red beet root.  There muft be no faltupen the
beef, only falt the gravy to your tafte.

You may ftew part of a brifket, or an ox cheek
the [ame way.

13. To makeOrivEs of BEEF.

Take fome flices of a rump (or any other tender
piece) of beef, and beat them with a pafte-pin, fea-
fon them with nutmeg, pepper and falt, and rub
them over with the yolk of an egg ; make a little
forc’d-meat of veal, beef-fuet, a few bread crumbs,
{weet herbs, a little thred mace, pepper, falt, and
two eggs, mixed all together ; take two or three
{lices ot the beef, according as they are in bignefs,
and a lump of forc’d-meat the fize of an egg; lay
your beef round it, and roll it in part of a kell of
veal, put it into an earthen difh, with a little wa-
ter, a glafs of claret, and a little onion‘fthred fmall 5
lay upon them a little butter, and bake them in an
even about an hour; when they come our take off
the fat, and thicken the gravy with a little butter
and flour ; fix of them are enough for a fide dith.
Garnifh the difh with horfe-radith and pickles.

You may make olives of veal the fame way.

14. To fry BEEF-STEAKS,

Take your beef-flecaks and beat them with the
back of a knife, fry them in butter over a quick
fire, that they may be brown before they be too
much dope; when they are enough put them into
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an earthen pot whilft you have fry’d them all ; pour
out the fat, and put them into your pan with a lit~
tle gravy, an onion fhred very {mall, a [poenful of
catchup, anda litde falt 5 thicken 1t with a hule
butter and flour, the thicknefls of cream. Garnifh
your dith with pickles.

Becf-fteaks are proper for a fide difh.

15. BEEF-STEAKS anotheryway.

Take your beef fteaks and beat them with the
back of a knife, firew them over with a little pep-
per and falt, lay them on a gridiron over a clear
fire, turning "em whilft enongh ; fet your dith over
a chafing dith of coals, with a little brown gravy ;
chop an onion or fhalot as {mall as pulp, and put it
among(t the gravy ; (if your fteaks be not over much
done, gravy will come therefrom) put it on a dilh
and fhake it all together. Garnifh your difh with
fhalots and pickles.

16. A Suourper of MurToxN forc'd.

Take a pint of oyfters and chop them, put in 2
few bread crambs, a little pepper, fhred mace, and
an onion, mix them all together, and {tuff your
mutton on both fides, then roaft it at a flow fire,
and bafle it with nothing but butter ; put into the
dripping-pan a little water, two or three fpoon-
fuls of the pickle of oyfters, a glafs of claret, an
enion fhved fmall, and an anchovy ; if your liquor
walte before your mutton is enough, put in a little
more water ; when the meat is enough, take up the
gravy, fkim off the fat, and thicken it with flour
and butter; then ferve it vp. Garnifh your difh
with horfe-radith and pickles.

17. Toftew a FitLer of MurTON.

Takea fillet of mutton, {tuff it the fame as for a
fhoulder, half roaft it, and put it into a ftew-pan

B2
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with a little gravy, a jill of claret, an anchovy, and
a fhred onion ; you may put in a little horfe-radith
and feme mufhrooms ; ftew it over a {low fire while
the mutton is encugh ; take the gravy, fkim off the
far, and thicken it with flour and butter ; lav forc'd-
meat balls round the mutton. Garnith your dith
with horfe-radith and muthrooms.

It is proper either for a fide-dith or bottom-dith;
if you have it for a bottom dith, cut your mutton
into two fillets.

18. To Collara BreasT of MuTTON.

T'ake a breaft of mutton, bone it, and feafon it
with nutmeg, pepperand falt, rub it over with the
yolk of an egg ; make a little forc’d-meat of veal
or mutton, chop it with a little beef-luet, a few
bread-crumbs, {weet herbs, an onion, pepper and
falt, a little nutmeg, two eggs, and a f{poonful or
two of cream ; mix all together, and lay it over
the muiton, roll it upand bind it about with coarfe
incle 3 put it into an earthen dith with a little wa-
ter, dredge 1t over with flour, and lay uponita
little water 3 it will require two hours to bake it.
When it is enough, take up the gravy, fkim off
the fat, put in an anchovy and a fpoonful of catchup,
thicken it with flour and butter ; take the incle from
the mutton and cut it into three or four rolls; pour
the fauce upon the difh, and lay about it forc’d-meat
balls. Garnifh your dith with pickles.

It is cither proper for a fide or bottom dith.

19. ToCollar a BReEAsT of MuTTON another
Way.
¥. Take a breaft of mutton, bone it, and feafon it
with nutmeg, pepper and falt 5 roll it up tight with
coarfe incle, and roaft it upon a {pit ; when it is
enough lay it whole upon the dith. Then take four
or {ix cucumbers, pare them and cut them in {lices,
not very thinj likewile cut three or four in quar-
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ters length way, ftew them in a little brown gravy
and a little whole pepper ; when they are enough,
thicken them with flour and butter the thicknefs of
eream ; fo ferve it up. Garnith your difh with
horfe radifh.

20. To Carbonade a BReasT of MuTTON.

Take a breaft of mutton, half boil it, nick it
acrofs, feafon it with pepper and falt : then broil it
before the fire whillt it be enough, Itrinkling it over
with bread crumbs ; let the fauce be a little gravy
and butter, and a few thredcapers : put it upon the
difh with the mutton. Garnifh it with hor{e-radifh

and pickles.
This is proper for a fide-dith at noon, or a bot-

tom dith at mght,
21, A CHiNE of MutToN roalted with ftew’d
i lETY,

Take a loin of mutton, cut off the thin part and
both ends, take off the fkin, and fcore it in the
roafting as you would do pork 5 then take a little
celery, boil it, and cut it in pieces about an inch
long, put to it a little good gravy, whole pepper
and falt, two or three fpoonfuls of cream, and a
lump of butter, fo thicken it up, and pour it upon
your difh with your mutton. This is proper for a
fide difh.

22. MurtronN CHops.  /

Take a leg of mutton half roafted, when it is
cold cut it in thin pieces as you would do any other
meat for hathing, put it into a ftew-pan with a lit~
tle water or fmall gravy, two or three fpoonfuls of
claret, two or three fhalots fhred, or onions, and
two or three fpoonfuls of oyfler pickle ; thicken it
with a little flour, and fo ferve it up. Garnith
your difh with horf=-radifh and pickles:

You may do a fhoulder of mutton the fame way,
#nly boul the blade bone, and lic it in the middle. .

B 3
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23. A forc’d Lec of MuttoN,

Take a leg of mutton, loofe the fkin from the
meat, be careful you do not cut the fkin as you
loofen it 5 then cut the meat from the bone, and
let the bone and fkin hang together, chop the meat
fmall, with a little beef-fuet, as you would do
faufages ; feafon it with nutmeg, pepper and falt,
a few bread crumbs, two or three eggs, a linle dry’d
fage, fhred parfley, and lemon pecl ; then fill up
the fkin with forc’d-meat, and lay it upon an ear-
then difh : lay upon the meat a little flour and
butter, and a little water in the difh : it will take
an hour and a half baking ; when you difh it up
lay about it either mutton or veal collops, with
brown gravy fauce. Garnifh your dith with horfe-
radith and lemon. You may make a forc'd leg of
Jamb the fame way.

24. Tomake FrEncH CuTLETS of MUuTTON.

Take a neck of mutton, cut it in joints, cut off
the ends off the long bones, then fcrape the meat
clean off the bones about an inch, take a little of
the in-part of the meat of the cutlets, and make it
into forc’d-meat ; feafon i1t with nutmeg, pepper
and falt ; then lay it upon your cutlets, rub over
them the yolk of an egg, to make it flick ; chop a
few f{weet herbs, and put to them a few bread
crumbs, alittle pepper and falt, and (trew it over
the cutlets, and wrap them in double writing-pa-
per 3 either broil them before the fire or in an oven,
hali an hour will do them ; when you difth them
up, take off the vut-paper, and fet in the midlt of
the djth a little brown gravy mn a china bafan ; you
may broil them without paper, if you plt}.'ifc.

25. To fry MUTTON STEAKS.

Take a loin of mutton, cut off the thin part,
then cut the reft into {teaks, and flat them with 3

bill, feafon them with a little pepper and falt, fry
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them in butter over a quick fire ; as you fry them
ot them intoa ftew-pan or earthen pot, whilft you
have fried them all; then pour the fat ont of the
pan, putin alittle gravy, and the gravy that comes

* from the fteaks, with a {poonful of claret, an an-
chovy, and an onion or a thalot fhred ; thake up
the fteaksin the gravy, and thicken it with a little

flour 5 fo ferve them up. Garnith your difh with
horfe-radifh and fhalots.

26. To make artificial VEnison of MurTON.

Takea large thoulder of mutton, or a middling
fore quarter, bone it, lay it in an earthen difh, put
upon it a pint of claret; and let it lie all night ;
when you put it into your palty-pan or dith, pour
on the claret that it lay in, with a little water and
butter ; before you putit into your pafty-pan, fea-
fon it with pepper and falt ; when you make the
pafty lie no pafte in the bottom of the dith.

27. Howto brown Ragout a BreasT of VeaL.

Take abreaft of veal, cut off both the ends, and
half roaft it ; then put_it into a ftew-pan, with a
quart of brown gravy, a fpoonful of mufhrooms=
powder, a blade or two of mace and lemon-peel 3
fo let it ftew over a flow' fire while your vezl ‘is
enough 3 then put in two or three thred mufthrooms
or oylters, two or three fpoons full of white-wine 3
thicken up your fauce with flour and butter ; you
may lay round your veal fome ftew’d morels and
truffles ; if you have none, fome pallets ftew’d in
grevy, with artichoke bottoms cut 1n qnarters, :fipt
in eggs and fry’d, and {ome forc’d meat bolls . voun
may fry the fweet bread cut in picces, and lay over
the veal, or fry’d oyfters j-when you fry vour oy ilers
you mult dip them in egg and lour mixed. Gare
nith your dith with lemon and pickles. &
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28. A Herrico of aBrEAsT of VEAL, FrenchWay,

Take a breaft of veal, half roaft it, then put it
intoa f{tew-pan, with three pints of brown gravy ;
feafon your veal with nutmeg, pepper and falt ;
when your veal is {tew’d enough, you may put in
a pint of green peas boil'd.  Take {ix middling cu-
cumbers, pare and cut them in quarters long way,
alfu two cabbage lettuces, and ftew them in brown
gravy ; fo lay them round your veal when you difk
it uyp, with a few turc’d-meat balls and fome flices
of bscon, Garnith your dith with pickles, mufh-
roomis, oyfters, aud lemon,

29, To roll a BREAST of VEAL.

" Take a breaft of veal, and bone it, feafon it with
nutmeg, pepper and falt, rub it over with the yolk
of an egy, then flrew it over with fweet herbs fhred
fmall, and fome {lices of bacon, cut thin to lie
wpon it, roll it up very tight, bind it with coarfe
incle, put_ it into an earthen difh with a little wa-
ter, and lay upon it;fome lumps of butter ; firew a
little feafoning on the outfide of your veal, it will
take two, hours baking ; when it is baked take off
the incle and cut it in four rolis, lay it upon the difh
with a good brown gravy fauce ; lay about your veal
the fwect bread fry'd, fome forc’d meat balls, a
little crilp bacon, and a few fry'd oviters, if you
have any ; fo [erve it up. Garnifh your difh with:
pickles and lemon.
30. Aflew'd BREAST of VEAL.

Take the fatteft and whiteft breaft of veal you
can ger, cut off both ends and boil them for a lit-
tle cravy ; take the veal and raife up the thin part,
make a forc’d-meat of the iweet bread boil’d, a few
Bread couenns, a little beef fuet, two eggs, prpper
and fait, a Ipoonful or two of cream, and a litle
autmeg, mix d all together ; {0 {tuff the veal, fkew--

er whe ikin clofe down, dredge it over with flour,,
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tie it upin a cloth, and boil it in milk and water
about an liour. For the fauce take a little gravy,
about a jill of oyfters, a few muﬂ]mmns_fhn:t], a
little lemon peel fhred fine, and a little juice of le-
mon ; fo thicken it up with flour and butter ; when
you difh it up pour the fame over it ; lay over it a
fweet bread or two cut in flices and fry’d, and fry’d
oyfters. Garnifh your dith with lemon, pickles and
mufhrooms. .
This is proper for a top difh either at noon or
night.
‘34, To ftew a FiLLET of VEAL.

Take the leg of the belt white veal, cut off the
dug and the knuckle, cut the reft into two fillets,
and take the fat partand cut it in pieces the thick=-
nefs of your finger: you mulft {tuff the veal with the
fat ; make the hole with a penknife, draw 1t
through and fkewer it round, feafon it with pepper,
falt, nutmeg, and {hred parfley ; then put it into
your ftew pan, with half a pound of butrer, (with-
out water) and fetit on your ftove ; let it boil very
flow, and cover it clofe up, turning it very often ;
itwill take about two hours in ftewing 3 when it is
enough pour the gravy from it, take off the fat,
put into the gravy a pint of oyfters and a few ca-
pers, a little lemon peel, a fpoonful or two of
white wine, and a little juice of lemon ; thicken it
with butter and flour, the thicknefs of cream ; lay
round it forc’d meat balls and oyfters fry’d, and fo
ferve it up.  Garnifh your difh with a few capers
and flic’d lemon.

32. To make Scorcu CoLrops.

. Take a leg of veal, take off the thick part, cut
it in thin flices for collops, beat them with a pafte-
pin till they arc very thin ; feafon them with mace,
pepper and fali , fry them over a quick fire, not
ever brown ; when they are fried put them into
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ftew pan with a little gravy, two er three fpoonfuls
of white wine, two fpoonfuls of oylter pickle, if vou
have it, and a little lemon peel ; then fhake them
over a ftove in a ftew pan, but don’t let them boil
over much, 1t only hardens your collops : take the
fat part of your veal, ftuff it with forc’d meat, and
boil it 3 when it 1s boiled lay it in the middle of
your difth with the collops ; lay about your collops
flices of crifp bacon, and forc’d-meat balls. Gar-
nifh your difh with flices of lemon and oyfters, or
muthrooms.

33. To make VEaL CUuTLETS.

Take a neck of veal, cut it injoints, and flatten
them with abill ; cut off the ends of the bones, and
lard the thick part of the cutlets with four or five
bits of bacon ; feafon it with nutmeg, pepper and
falt ; {trew over them a few bread crumbs, and
fweet herbs fthred fine ; firft dip the cutleis in egg
to make the crumbs ftick, then broil them before
the fire, put te them a little brown gravy fauce ;
fo ferve itup. Garnith yourdith with lemon.

24. VEAL CuTLETs another Way.

Take a neck of veal, cut it in joints, and flat
them as before, and cut off the ends ot the long
bones ;3 feafon ithem with a little pepper, falt, and
nutmeg 3 broil them on a gridiron, over a flow fire
when they are enough, ferve them up with brown
gravy fauce and forc’d meat balls.

Yot VAL CurtLeTs another Way.

Take a neck of veal and cut it in {lices, flatten
them as before, and cut off the ends of the long
bones ; {eafon the cutlets with pepper and falt, and
dredge over them fome flour ; fry them in butter
over a quick fire ; when they are enough put from
them the fat they were fried in, and put to them a

little fmall gravy, a fpoonful of catchup, a {poon-
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ful of white wine or juice of lemon, and grate in
fome nutmeg ; thicken them with flour and butter,

{o ferve them up.
Garnifh your difh as before.

36. To Collar a CALF’s-HEAD to eat hot.

Take alarge fat head, and lay it in water to take
out the blood ; beil it whillt the bones will come
out ; feafon 1t with nutmeg, pepper and fait ; then
wrap it up round with a large lump of forc’d-meat
made of veal; after which wiap it up tight ina
veal kell before it is cold, and take great care that
you don’t let the head break in two pieces; then
bind it up with coarfe incle, lay it upon an earthen
difh, dredge it over with flour, and lay over it a
little butter, with a little water in the cifh; an hour
and a half will bake it; when it is encugh take off
the incle, cuti’ in two length ways, laying the fkin-
fide uppermofi 3 when you lay it upon your difh you
muft lay round it flew’d pallets and artichcke-bot-
toms fry’d with forc’d-meat balls ; put to it brown
gravy {auce ; you may brown your fauce with a few
truffles or morels, and lay them about your veal,

Garnifh your difh with lemon and pickle.

37+ To Collar a CAL¥'s-HEAD to eat {:nl-d... %

 You muft get acalf’s-head with the fkin on, {plit
1t and lay it in water, take out the tcngue and cyes,
cut off the groin ends, then tie it vp in a cloth and
bml‘n whilit the bones come out 3 when it is enough’
lay it on a table with the fkin fide ¢ppermolt, and.
pour upon it a little cold water; then take off the
hair and cut off the ¢ars; mind yoeu do not break
the :'_tt-ad In two, turn it over and take out the bones;
ffﬂt it very well and wrap it round in 2 cloth very
tl'ght,. pin 1t with ping, and tie 1t at both « nds, fo
bind it up with broad incle, then hang it up by one
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€nd, and when it is cold take it out 5 yeu muft make:
for it brown pickle, and it will keep half a year ;;
when you cut it, cut itat the neck.

It is proper for a fide or middle dith, either for:
noon or night.

38. To makea CarLr's-Heap HasH.

Take a calf’s-head and boil it, when it is cold
take one half of the head and cut off the meat in thin,
flices, put it into a flew pan with a litile brown
gravy, putto it a {fpoonful or two of walnut pickle,
a fpoonful of catchup, a little claret, a little thred
mace, afew capers {hred, or a little mango ; boil it
over a ftove, and thicken it with butter and flour;.
take the other part of the head, cut off the bone
ends and fcore it with a knife, feafon it with a lit-
tle pepper and falt, rub it over with the yolk of an
egg, and ftrew over a few bread crumbs and a little
parfley ; then fet it before the fire to broil whilil it
is brown ; and when you difh vp the other part
lay this in the midft 5 lay about |vour hath, brain-
cakes, forc’d meat balls, and crifp bacon.

1o make Brain-Cakes ;—Take a handful of bread
crumbs, a little fhred lemon peel, pepper, falt, nut-
meg, {weet marjoram, parfley fhred fine, and the
yolks of three eggs ;5 take the brains and fkin them,
boil and chop them fmall, fo mix them all toge-
ther ; take a little butter in your pan when you fry
them, and drop them in as you do {ritters, and if
they run in your pan, putin a handful more of
bread crumbs.

29. To Halh a Cavrr's-Heap White.

Take a calf’s-head and boil it as much as you
would do for eating, when it is cold cut it in thin
flices, and putitintoa ftew pan with a white gra-
vy:3 then put to it a little fhred mace, falt, a pint
of oyfters, a few fhred mufhroems, lemon-peel,
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three {poonfuls of white wine, and lome juice of
lemon, fhake all together, and bol it over the
ftove, thicken it up with a little flour and bu:r{f.r‘;
when you putit on your dilh, you mull put a boil'd
fow! in the midlt, and a few {lices of crifp bacon,

Garm'h vour difh with lnicl;!f:s and lemon.
40. A Ragoutof a Carr’s HeaD.

Take two calves’ heads and boil them as you do
for eatng, when they are cold cut off all the lan-
tern part from theflefh, in pieces above aninchlong,
and about the breadth of your little finger ; put it
into your {iew pan with a litle white gravy 5 rwen-
ty oyllers cut in two or l_h_:_'::e pteces, a ‘rw I‘hrt-f!
mulhrooms, and a litzle juice oflemon ; feafon 1t
with fhred mace and falt, let them all boil together
over a ftove ; take two or three {fpoontuls of cream,
the yolks of two or three eggs, and a liutle {hred
parfley, then put it into a ftew pan j after you have
put the cream in you may fhake it all the while ;
if you let 1t boil it will curdle ; {o ferve it up.

Garnith your difth with fippets, lemon, and a
few pickled muthrooms.

41. Toroaft aCavrr’s HEAD to eat like Pig.

Take a calt’s head, walh it well, lay it inan
earthen difh, and cut out the tongue, lay 1t loofe
under the head in the difh with the brains, and a
little fage and parfley ; rub the head over with the
yolk ot an egg, then {lrew over them a few bread
crumbs and fhred parfley, lay all over it lumps of
butter and a little f{alt, then fet 1t in the oven ; it

will take about an hour and a half baking - wltlr:n

2
it is enough take the brains, fage and parfley, and
chop them together, put to them the gravy that is
in the difh, a little butter, and a {poonful of vine.
gar, fo boilit up and put it in cups, and fet them

C
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round the head upon the dilh, take the tongue and
blanch it, cutit intwo, and lay it on each fide of
the head, and fome {lices of crifp bacon over the
head 3 folerve it up.
42. SAUCE fora NEeck of VEAL.

Fry your veal, and when fried put in 2 little wa-
ter, an anchovy, a few fweet herbs, a little onion,
nutmeg, 2 liule lemon-peel fhred {mall, and a lit-
tle white wineor ale then fhake it up with a litle
butter and flour and fome cockles and capers.

33. Toboil a Lec of Lams, with the Lo fry'd

about 1t.

When vour lamb 1s boiled lay 1t in the difh, and
pour upon it a little parflev, buuer, and green
goofeberries coddled, then lay your fried lamb
round 1t; take {fome {mall afparagus and cut it
imall like peafe, and botl-i€ green; when it is boil-
eddrain it in a cuilender and lay it round your lamb
w1 {poonfuls, *

(Garnifh your difh with goofeberries, and heads
of alparagus in lumps.

This is proper tor a bottom difh.

44. A LEG of LAMB boiled with CHICKENS

round 1L,

When your lamb is boiled pour over it parfley
and butter, with coddled goofeberrizs, {o lay the
chickens round your lamb, and pour over the
chickens a little white fricaffee fauce. Garnifh
your difh with {ippets and lemon.

‘Vhis is proper for a top difh.

43. A Fricallee of LamB white.

Take a leg of lamb, half roaft it, when itis cold
cut it in {lices, put it into a flew-pan with a lLutle
white gravy, a fhalot fhred fine, a little nutmeg,
falt, and a few fhied capers ; lec it botl over the
fiove whilfl the lainb 1s enough; ta thicken your
fauce, take three fpoontuls of cream, the yolks of
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two eggs, a hittle fhred parfley, and beat themn well
together, then put it into your ﬁew-pgn ﬂ,”.‘i I_h-;.n-::-:
it whilit it is thick, but don’t let it boil; it this do
not make it thick, put in a Iittle flour and hiuu:;', )
ferve it up. Garnith your difh with muihirooms,

oyilers and lemons,
45. A brown Fricaffee of Lana,

Take a leg of lamb, cut it in thin {lices and fea-
fon it with pepper and falt, then fry it brown wih
butter, when it is fried put 1t into your flew-pan,
with a litle brown gravy, an anchovy, a {poontul
or two of white wine or claret, grate in a litle nut.
meg, and fet it over the ftove, thicken your [ruce
with flour and butter. Garnifh your difh with muih-
rooms, oyfters and lemon.

47. To make P16 cas like Lamn in Winfer,

Take a pig about a month old and drefs it, lay it
down to the fire, when the fkin begins to harden
yvon muit take it off by pieces and when you have
taken ali the fkin off, draw it, and when 1t 1s cold
cut it in quarters, and lard 1itwith par{ley then roait
it for ufe. -

48. How to flew a Hare.

Take a young hare, wafh and wipe it well, cnr
the legs into two or three pieces, and all the other
parts the {ame bignefs, beat them all flat with
palte-pin, feafon it with nuumeg and fal, then {lour
itover, and fry it in butter over a quick fire ; when
you have fried it put itinto a flew-pan, with aboue
a pint of gravy, two or three {poonfuls of claret
and a fmall anchovy, fo fhake it up with butter and
ﬂ“uh Jyou muil not let it boil in the flew-pa«n, tor
1t will make 1t cut hard) then ferve itup. Gaunilh
your difh with crifp parfley.

C 2
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49. How to Jug a HARE.
3 T:al:e a young hare, cat her in pieces as you did
ior ttewing, and beat it well, fealon it with the
fame fealoning vou did before, putit into a pitch-
er or anv other clofe pot, with halt a pound of but-
ter, fet 1t ina pot of boiling water, flop up the
pitcher clole with a cloth, and lay upon it Enm:
weight for fear it {hould fall on one fide ; it will
take about two liours n ftewing ; mind your pot
be tull of water, and Keep 1t boiling all the ume ;
when it isenough take the gravy from it, clear off
the fat, and put her into your gravy in a ftew-pan
witha fpoonful or two of white wine, a little juice
of lemon, fhred lemon-peel and mace ; you muft
thicken 1t up as you would a white fricaffee, 'Gar-
nifh your dilh with¥fippets and lemon.

50. Toroafla HAaRrE with a pudding in the belly.

When you have wath’d the hare, nick the legs
in the joints, and fkewer them on both {ides, which
will keep her trom drying in the roafling; when
vou have fkewered her, put the pudding into her
belly, bafte her with nothing but butter ; puta lit«
tle water in the dripping pan; you muil not baite
it with the water at all. When your hare is enough,
take the gravy out of the dripping p.n, and thicken
it up with a little flour and butter tor the fauce.

To make 2 Pubpping for the HaRrE.

Take the liver, a little beef fuet, {weet. marjo-
ram and parfley fhred fmall, with bread crumbs
and two eggs ; feafon it with nutmeg, pepper and
falt to your tafte, mix all together, and if 1t be 100
itiff put in a fpoontul or two of cream. You muft
not boil the liver.

51. To make a brown fricaffee of RagaITs.

Take a rabbit, cut the legs in three pieces each,
and the remainder of the rabbit the {fame hlgn:.:fs,
beat them thin and fry them in butter over a qaick
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fire 3 when they are fried put them into a ftew-pan
with a litdle gravy, a fpoonful of catchup, and a
little nutmeg : then fhake it up with a hittle flour
and butter. Garnifth your difth with crifp parfley.

52. A white Frica{lee of RaBz1Ts.

Take a couple of young rabbits and half roaf
them ; when they are cold take off the {kin, -and
cut the rabbits in fmall pieces (only take the white
part) when you have cut it in pieces, put it into
a ftew pan with white gravy, a {inall anchovy, a
little onion, fhred mace, and lemon peel, fet it
over a ftove, and let it have one boil, then take a
little cream, the yolks of two eggs, a lump of but-
ter, a little juice of lemon and fhred pariey ; put
them all together into a {tew-pan, and fhake them
over the fire whilit they be as white as cream; yon
maft not let it boil, if you do it will curdle. Gar-

nith your difh with fhredlemon and pickles.
53. How to make pulled RasgiTs.

Take two young rabbits, boil them very tender,
- and take off all the white meat, and pull off the
ikin, then pullitall in thives, and put it into your
ftew-pan with a little white gravy, a {poonful of
white wine, a little nutmeg and falt to your tafte ;
thicken itup as you would a white fricaffee, but
put in no par{ley 3 when you ferve it up lay the
heads in the middle. Garnifh your difh with fhred
temon and pickles.

54+ To drefs RaBBITS tolook like MooRrR-GamE.

_Take a young rabbit, when it is cafed cut off the
wings and the head ; leave the neck of your rab-
bit as long as you can ; when you cale it yon muft
leave on the feet, pull off the fkin, leave on the
tlaws, {0 double yeur rabbit and fkewer it like 2
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foewl ; put a fkewer at the bottom through the legs
and neck, and tie it with a firing, it will prevent
its flying open ; when vou dith it up make the
fame fauce as you would do for partridges. Three
are enough for one dith. ' g

55. To make white Scotrcu CoLrops.

Take about four pounds of afillet of veal, cut it
in fmall pieces as thin as you can, then take 2
ftew-pan, butter it well over, and fhake a little
flour over it, then lay your meat in piece by piece,
while all your pan be covered ; take two or three
blades of mace, and a little nutmeg, fet your ftew-
pan over the fire, tofs it up rogether ’ull all your
meat be white, then take halt a pintof ftrong veal
broth, which mult be ready made, a quarter of a
pint ot cream, and the yolks of two eggs, mix all
thefe together, put it to your meat, keeping it tof-
fing all the time, ’till they juft boil up, then they
are enough 3 the laft thing you do {queeze in a liule
lemon. You may put in oyfters, muthrooms, er
what you will to make it rich.

st. Toboil Ducks with Onion Saucs.

Take two far ducks, feafon them with a little
pepper and faly, and fkewer them up ar both ends,
and boil them whilfl they are tender; take tour or
five large onions and boil them in milk and water,
change the water two or three times in the boiling,
when they are enough chop them very {mall, and
rub them throuch a hair fieve with the back of a
fpoon, ‘till you have rubbed them quite through,
then melt a little butter, put in your onions and
a lit.le falr, and pour it upon your ducks. Garnifh
yn'ur difh with onions and fippets. >

5-. To flew Ducks cither wild or tame.
Take 'wo ducks and hilt roaft them, cut them
UP K Vel W \ul;: -!-1 rr {’Hiil' g, th‘[] 1‘11;1 []'“:“] iﬂlﬂ
a ftew-pan with a jiude brown gravy, a glals of clae
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ret, twe anchovies, a fmall onien fhred very fine,
and a little falt; thicken it up wu_h ﬂm_tr and ?ut-
ter, {oferve itup.  Garnifh your dith with a little
raw onion and fippets.

58, To make a white Fricaflee of CHICKENS.

Take two or three chickens, half reait them, cut
them up as you would do for eating, and fkin them 3
put them into a ftew-pan with a little white gravy,
juice of lemon, two anchcvies, thred mace and
nutmeg, then'boil it ; take the yolks of three eggs,
a little {weet cream and fhred parfley, put them
into your flew-pan with a lump of butter and a
little falt 3 {hake them all the while they are over
the ftove, and be fure vou do not let them boil left
they fhould curdle. Garnifh your dith with fippets

and lemon.

- 59. How to make a brown Fricaffee of Crickens.

Take two or more chickens, as you would have
your dith in bignefs, cut them up as you do for cat-
g, and flat them a litle with a pafte-pin ; fry
them a light brown, and put them into your v w-
pan with a little gravy, a {poonful or two of white
wine, a lirtle nutmeg and fait 3 thicken it up with

flour and butter. Gainith your dith with lippets
and crifp parfley.

6o. CHICKEN SURPRISE.

Take half a pound of rice, fet it over a fire in
foft water, when it is half boiled put in two or
three (mall clickens trufs’'d, with two or three blades
of mace, and a livle falt ; 1ake a piece of bacon
about three inches fquare, and boil it in warer
whillt almof enough, then 1ake it out, pare off the
outhides, and put it into the chickens and 11ce 10 boil
a hirle togeiher ; (you mutt aot ler the broth be
over thick with rice) then

ke up your ¢niC 115,
lay (hern

(l a 1||”‘.t.I Pour oven 1h|'l'[l the rce, cut
your bacon i thiu flices to Jay round your chick=
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ens, and upon the brealt of each a flice. 'Thisig
peoper for a {ide difh.

61. Toboil CHICcKENS.

Take four or five fmzll chickens, as you would
have your dith i bignels 3 if they be fmall ones
you may fcald them, i will make them whiter ;
draw them, and 1ake out the breaft bone before you
fcald them ; when you have dreffed them, put them
1rto milk and water, and wafh them, trufs them,
and c toff the heads and necks ; if you drefs them
the night before you ufe them, dip a cloth in milk
and wrap themin it, which will make them whites
you mult boil them in milk and water, with a little
falt ; half an hour or lefs will boil them.

To make Sauce for the CHICKENS,

Take the necks, gizzards and livers, boil them
in water, when they are enough f{train off the gra-
vy, and put to it a fpoonful of oyfter-pickle ; take
the livers, break them f{mall, mix a little gravy,
and rub them thro’ a hair fieve with the back of a
{poon then put to it a {poonful qf cream, a ii!_tla
lemon and lemon-peel grated ; thicken it up with
butterand flour. Let your fauce be no thicker than
cream, which pour upon your chickens. Garniih
your difh with fippets, mufhrooms, and flices of

lemon. ‘ _ _
They are proper for a {ide-difk or a top-difh, ei-

ther at noon or night.
62. How to boil a TurKEY.

When your turkey is drefs’d and drawn, trufs her
cut off her feet, tak: down the brealt bone with a
koire, and few up the {kin again; ftuff the breaft
with a white ftufing.
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How to make the fluffing. Take the {wect-bread
of veal, boil it, fhred it fine, with a little beei-fuer,
a handful of bread-crumbs, a little lemon-peel, part
of the liver, a fpoonful or two of cream, with nut-
meg, pepper, falt, and two eggs; mix all together
and tituff vour turkey with part of the ftuffing, (the
telt you may either boil or fry to lay round it)
dredge it with alittle floor, tie it up in a cloth, and
boi! it in milk and water. If it be a young turkey,
an hour will boil it.

How to mate Sauce for the Turkey, Take a little
“fmall white gravy, a pint of oyfters, two or three
fpoonfuls of cream, a liitle juice of lemon, and falt
to your tafte, thicken it up with flour and butter,
then pour it over your turkey and ferve it up ; lay
“round your turkey fry’d oyiters, and the forc’d-meat.
Garoifh’ your difth with oylters, mufhrooms, and
flices of lemon.

63. How to make another Sauce for a TurRKEY.

Take a little ftrong white gravy, with fome of
the whiteft celery you can get, cut it about an inch
long, boil it whillt it be tender, and put 1t into the
gravy, with two anchovies, a little lemon-peel
dhred, two or three fpoonfuls of cream, alittle
ihred mace, and a (poonful of white wine ; thick~
en it up with flour and butter 5 if you diflike the
celery you may put in the liver as you did for
chickens. *‘

64. How to roalt a TurRkEY.

Take a turkey, drels and trufs it, then take down
the breaft bone.

o make fluffing for the breaff. Take beef-fuet,
the liver fhred fine and bread-crumbs, a little lemon-
pecl, nutmeg, pepper and falt to your tafte, a little
fhred parfley, a fpoonful or two of cream, and two
€ggs: Put haron a fpit and roaft her before a flow
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fire 5 you may lard your turkey with fat bacon if
the turkey be young, an hour and a quarier will
roaft it. For the fauce, take a little white gravy,
an onion, a few bread-crumbs, and a little whole
pepper, let them boil well together, put to them a
little flour and a lump of butter, which pour upon
the turkey 5 you may lay round your turkey forc’d-
meat balls.

Garnith your d-i[h with flices of lemon.
5. To makea rich TurRkey PiEk.

Take a young turkey, and bone it, only leave
in the thigh bones and fhort pinions ; take a large
fowl and bone it, a little thred mace, nutmeg, pep=
per and falt, and feafon the turkcy and fowl in the
infide ; lay the fow! in the infide of the low part
of the turkey, and ftuft the breaft with a litile whire
ftuffing (the fame white {tuffing as you made for the
boiled turkey, take a deep difh, lay a pafte over it,
and lay no pafte in the botrom ; lay in the turkey,
and lay round it a few forc'd-meat balls, putinhalf
a pound of butter, and a jill of water, then clofe
up the pie, an hour and a half will bakeit ; when
it comes from the oven take off the lid, putina

pint of ftew’d oyfters, and the yolks of fix or e1ght

eggs, lay them at equal diftances round the turkey;
you muft not {tew your oviters in gravy but in wa~
ter, and pour them upon yaur turkey’s breaft ; lay
round {ix or eight artichoke bo'toms fry’d, fo ferve
it up without the lid; youn mull take the fat out of
the pie before you putin the oylters.

66. Tomake a2 TUuRKEY A-LA-DAURE.

Take a large turkey and trufsit ; take down the
breaft bone and ftuff it in the breaflt with fome {tuf-
fing, asyou did the roaft turkey ; lard it with ba-
con, then rub the fkin of the turkey with the yolk
of an cgg, and ftrew over it 4 little nutmeg, pep-

I -, -
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per, falt, and a few bread-crumbs, then put it inte
a eopper dith and fend it to the oven ; when you
difh it up make f r the turkey brown gravy [auce,
fhred into yous fauce 2 tew oyiters and mufhreoms §
lay round artchoke-bottoms ir d, fte w'd path:ts,_
forc’d-meat balls, and a little crilp bacon Gar-
nith your dith with pickled mufhrooms, and flices
of lemon.

This 1s a proper difh 1or a remove,
67. PorTep TURKEY.

Take a turkey, bone her as you did for the pie,
and feafon it very well in the infide and outfide with
mace, nutmeg, pepper and [alt, then put it into
a pot that you delign to keep it in, put over it 3
pound of burter, when itis baked draw from it the
gravy and take off t.c fat, then {queeze it down
very tight in the pot, and o keep ir down lay upon
it a weight; when it is cold take part of the butter
that eame from it, and clarify a little more with it
to cover your turkey, and keep it in a cgol place
for ufe ; you may put a fowl in the belly if you
pleafe. . °

Ducks or geefe are potted the fame way.
68. How to jugg Piceons.

Take fix or cight pigeons and trufs them, feafon
them with nutmeg, pepper and falt,

‘Ta make a fluffing, Tike the livers and (hred them
with beci-fuct, bread crumbs, paifley, fweet-mar-
joram, and two cggs, mix all wogether, then (toff
your pigeons, fewing them up at bath ends, and

put them into yonr ju :¢ withthe breaft duwnwards,
‘With halfa pound of burter g ftop up the Jugg clofe
with a cloth ]

‘o that no fteam can get outy then fet
the:!nl.':! “ pot of water to boil they will take abent
tWo tours ewing 3 mind you keep your ypor [ull
of water, and boiling all the time 3 when thev e
encugh clear from them the gravy, and !¢ the
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fat clean off'; put to your gravy a fpaanful of cream,
a little leinon-peel, an anchevy fhred, a few mufh-
rooms, and a little white wine, thicken it with a.
little flour and butter, then difh up your pigeons,
and pour over them the fauce. Garnifh the difh
with mufhrooms and flices of lemon.

This is proper for a {ide difh.

69. MirraANADED PIGEONS.

Take fix pigeons, and trufs them as you wonld
do for baking, break the breaft bones, feafon and
ftuff ithem as you did for jugging, put them into 2
little deep dith and lay over them half a pound of
butter; put into your dith a little water. Take
half a pound of rice, cree it foft as you would do
for eating, and pour it upon the back of a fieve, let
it ftand while it is cold, then take a fpoon and flat it
like pafte on yeur hand, and lay on the breait of
every pigeon a cake ; lay round your dith fome puff’

afte not over thin, and fend them to the oven;
about halfan hour will bake them. -

This is proper at noon for a fide difh.

70, Toftew PiGEONS.

Take your pigeons, feafon and ftuff them, flat:
the breaft bones, and trufs them up as you would!
do for baking, dredge them over witha little fiour,,
and fry them in butter, wrning them round ull all
{ides be brown, then put theminio a ftew-pan with.
as much brown gravy as will cover them, and let:
them ftew while your pigeons be enough ; then.
take part of the gravy, an anchovy {lred, a little:
catchup, a fmall onion, or a thalot, and a little:
juice of lemon for fauce, pour it over your pigeons,,
and lay round them forc'd-meat balls and crilp ba-
con. Garnifh [your difh with crifp parfley and!

lemon. i
71. Tobroil P16 EONS whole.

~ Take your pigeons, feafon and fluff them with
the fame {tuffing you did jugg’d pigeons, breil thems
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‘either before the fire or in an oven, when they are
enough, take the gravy from them, and take ufF;he
fat, then put to the gravy two or three {poonfuls
of water, a little boil’d parfley {hred, and thicken
your fauce. Garnifh yourdifh with crifp parfley.

72. Boiled PicBons with fricaffee fauce.

Take your pigeons, and when you have drawn
and trufs’d them up, break the brealt bones, and
lay them in milk and water to make them white,
tie them in a cloth and boil them in milk and wa-
ter ; when you difh them up put to them white fri-
callze fauce, only adding a few fhred mulhrooms.
Garnith with crifp parfley and fippets.

73+ Lo pot PIGEONS.

Take your pigeons and fkewer them with their
feet crofs over the breaft, to ftand up; f{eafon them
with pepper and {alt and roaft them ; f{o put them
into your pot, fetting the feet up; when they are
~ cold cover them up with clarified butter.

74, To ftew PALLETS.

Take three or four large beaft pallets and boil
them very tender, blanch and cut them in long
pieces the length of your finger, then in fmall bits
the croft way ; fhake them up with a little good
gravy and a lump of butter 5 feafon them with a
litde nuimeg and falt, purin a fpoonful of white
wine, and thicken it with the yolks of eggs as you
fo a white fricallce, 3

75+ VYo make fricaflee of P1c’s Ears,

*Yake three or four pig’s ears, according as yon
wouid have your difh in bignefs, clean and boil
them very tender, cut them in {frall pieces the

D
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Iength of your finger, and fry them with butter tiil
they be brown 5 fo put them into a ftew-pan with
a little brown gravy, a lump of butter, a fpoonful
ol vinegar, and a little muftard and falt, thicken-
ed with flour ; take two or three pig’s feet and boil
them very tender, fit for eating, then cut them in
two and take out the large bones, dip them in egg,
and {trew over them a few bread crumbs, feaflon
them with pepper and falt ; you may either fry or
broil them, and lay them in the middle of your difh
with the pig’s ears.
They are proper for a fide difh.

26. To make a fricaflee of TrIPES,

"Take the whiteflt feam tripes you can get, and
cut them in long pieces, put them into a {tew-pan
with a little good gravy, a few bread-crumbs, a
lump of butter, a little vinegar to-your tafte, and
a little moftard if you jike it ; fhake it up altoge-
ther with a little thred parfley. ~Garnifh your difh

with fippets.
T his 1s proper for a fide difh.

77, To makea fricaflce of VEAL SWEET BREADS.

‘Take five or fix veal {weet-breads, according as
you would have your difh in bignefs, and boil them
in water, cut them in thin f{lices the length way,
dip them in egg, feafon them with pepper and falt,
fry them a light brown ; then put themintoa ftew-
pan with a little brown gravy, a fpoouful of white
wine or juice of lemon, whether you pleafe 5 thick-
en it up with flour and butter, and ferve it up., Gar-
nith your difh with crifp pardley.

78. To make a white fricaflee of TRIPES to eat
like CHICKENS.

T ake the whiteft and the thicke® feam tripe you
can get, cut the white part in thin tlices, put itinto
a (tew-pan with a little white gravy, juicc of Jemon,
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i ‘poonful of white
and lemon-peel fhred, alfe a fpoonful o whit
wine ; take the yolks of two or three eggs and beat
them very well, pot to them a htt}e 1!1'1::1-; crea,
thred parfley, and two or three chives if you have
any ; fhake altogether over the ftove while it be as
thick as cream, but don’t let it boil for fear it cur-
dle. Garnith your difh with {ippets, {liced lemon
or mufhrooms, and ferve it up.

29, "T'o make a brown fricallee of Ecas,

Take eight or ten eggs, according to the bignefls
you defign your dith, boil them hard, put them in
water, take off the fhell, fry them in butier whilit
they be a deep brown, put them into a f{kew-pan
with a little brown gravy, and a lump of butter, fo
thicken it up with flour ; take two or three cpgs, lay
them in the middle of the difh, then take the other,
cut them in two, and fet them with the {mall {:nds
upwards round the dith; fry fome fippets and lay
yound them. Garnith your difh with crifp paifley,

This is proper for a fide dith in Lent, or any
other time.

go. To make a white fricaflee of Eccs.

Take ten or twelve eggs, boil them hard and peel
them, put them in a ftew-pan with a little white
gravy, take the yolks of two or three eggs, beat
them very well, and put to them two or three
fpoonfuls of cream, a fpoonful of white wine, a
liitle juice of lemon, fhred parfley, and falt to
your tafte ; fhake all together over the {tove ’till it
be as thick as cream, but don’t let it boil; take
your eggs and lay one part whole on the difh j the
relt cut in halves and quarters, and lay them round
your dith 5 you muft not cut them till you lay thems
on the dith.  Garnith your dith with fippets, and
ferve it up.

D2
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81. To ftew Ecesin Gravy.

Take a little gravy, pour it into a little pewler
difh, and fet it over a ftove, when it is hot break
in as many eggs as will cover the difth bottom, keep
pouring the gravy over them with a fpoon till they
are white at the top, when they are enough ftrew
over them a little falt ; fry fome fquare fippets of
bread in butter, prick them with the {mall ends up-
wards, and ferve them up. They are proper for a
fide difh at fupper.

82. How to Collar a piece of BrET to eat Cold.

Take a flank of beef or pale bone, which you
can get, bape it, and take off the inner fkin ; nick
vour beef about an inch diftance, but mind you do
not cut through the {kin of the outfide ; then take
two ounces of falt-petre and beat it {mall, and take
a.large handful of common falt and mix them toge-
ther, firft {prinkling your beef over with a little wa-
ter, and lay it in an earthen dith, then throw over
vour falt, {o let it ftand, four or five days, then
take a pretty large quantity of all forts of mild fweet
herbs, pick and fhred them very fmall, take fome
bacon and cut it in long pieces the thicknefs of your
finger, thentake your beef and lay one layer of ba-
con in every nick ; and another of the greens ; when
you have done, feafon your beef with a little beat
mace, pepper, falt and nutmeg; you may add a
Jittle neats tongue and an anchovy in fome of the
nicks; fo roll it up tight, bind it in a cloth with
coarfe incle round it, put it into a large ftew-pot
and cover it with water ; let the beef lie with the
end downwards, put to it the pickle that was in
the beef when it lay in falt, fet it in a flow oven
all the night, then take it out and bind it tight, and
tie up both ends, the next day take it out of the




( 47 )

cloth, and put it into pickle ; you muft take the
fame pickle it was baked in ; take off the fat and
boil the pickle, put ina handful of falt,~a few bay
leaves, a little whole Jamaica and black pepper, a
quart of ftale ftrong beer, a little vinegar or alegar;
if you make the pickle very good, it will keep five
or fix months very well ; if your beef be not teo
much baked 1t will cut all in diamonds.

83. Torolla BReastof VEAL to eat cold.

Take a large breaft of veal, fat and white, bone
it and cut 1t in two, feafon it with mace, nutmeg,
pepper and falt, on one part you may ftrinkle a few
fweet herbs, fhred fine, roll them tight up, bind
them well with coarfe incle, fo boil it an hour and
2 half; you may make the fame pickle as you did
for the beef, excepting the ftrong beer 3 when it is
enough take itup, and bind it as you did the beef,
{o hang it up whilft it be cold.

84. Topot ToONGUES.

Take your tongues and falt them with falt-petre,
common falt and bay falt, let them lie ten days,
then take them out and boil them whilit they will
blanch, cut off the lower part of the tongues, then
fcafon them with mace, pepper, nutmeg and falt,
put them into a potand fend them to the oven, and
the low part of your tongues that you cut off lay
upon your tongues, and one pound of butter,
let them bake whillt they are tender, then take
them out of the por, throw over them a little
more feafoning, put them into the pot you defign
to keep them in, prefs them down very tight, lay
over them a weight, and let them {tand all night,
then cover them with clarified butter. You muft not
falt your tongues as you do for hanging,

D 3
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85. How to pot Venrisex.

Take your venifon and cut it in thin pieces, fea.
fon it with pepper and falt, put it into your pot,
lay over it fome butter and a little beef fuet, let it
ftand all night in the oven 3 when it is baked beat
it in a marble mortar or wooden bowl, put in part
of the gravy, and 2all the fat you take from it ; when
you have beat it put it into your pot, then take the
fat lap of a fhoulder of mutton, take coff the out-
{kin, and roaft it, when it is roafted and cold, cut
it in long pieces the thicknefs of your finger ; when
you put the venifon into the pot, put it in at three
times, betwixt every one lay the mutton crofs your
pot, at an equal diftance ; if you cut it the right
way it will cut all in diamonds ; leave fome of the
venifon te lay on the top, and cover it with clarified
butter ; fo keep 1t for ufe.

86. To pot all forts of Wirp-Fowr.

When the wild-fowl are drefled take a pafte pin,
and beat them on the breaft till they are flat; be-
fore youroaft them feafon them with mace, nutmeg,
pepper and falt 3 you muft not roaft them over
much ; when you draw them feafon them on the
outfide, and fet them on one end to drain out the
gravy; and put them into your pot: you may put
in two layers 5 if you prefs them very flat, cover
them with clarified butier when they are cold,

87. How to pot BEEF.

Take two pounds of the {lice or buttock, feafon
it with abcut two ounces of falipetre and a hule
common falt, let it lie two or three days, fend itto
the oven, and feafen i+ with a little pepper, falt
and mace ; lay over your beef half a peund of but-

ter or beef fuet, and ler it fland all night in the
oven to flew 3 rake from it the gravy and the but-
¢er, and beat them fwith the beet i1n a bowl, then

take a quarter of a pound of anchovies, bone them
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and beat them too with a little of the gravy 5 if it
be not {eafoned enough to your talte, put to it a
little more feafoning ; put it clofe down in a pot,
and when it is cold cover it up with butter, and
keep it for ufe.

§8. To ragout a Rump of BEEF.

Take a rump of beef, lard it with bacon and
fpices, betwixt the larding, ftuff it with forcd-
meat, imade of a pound of veal, three quarters of a
pound of beef-fuet, a quarter of a pound of fat ba-
con boiled and fhred well by 1tfelf, a good quanti-
ty of parfley, winter favoury, thyme, fweet marjo-
ram, and an onion, mix all thefe together, feafon:
it with mace, cloves, cinnamon, falt, Jamaica and
black pepper, and fome grated bread, work the
forc’d-meat up with three whites and two yolks of
eggs, then ftuff it, and lay fome rough fuct in a
ftew-pan with your beef upon it, let it fry till it be
brown, then put in fome water, a bunch of {weet
herbs, alarge onion, ftuffed with cloves, fliced tur=-
nips, carrots cut as large as the yolk of an egg, fome:
whole pepper and [&lt, half a pint of claret, cover
it clofe, and let 1t ftew fix or feven hours over a
gentle fire, turning it very often,

89. How to make Savce for it.

Take truffles, morels, {w:et-breads, diced pal-
lets boiled tender, three anciovies, and fome le~
mon-peel, put thele into fome brown gravy and
{tew them ; if you do not think it thick cnough,
dredge in a little flour, and juft before you pour it
on your beef putin a little white wine and vinegar,
aud ferve it up hot.

9o Sauce for BoiLep RaesiTs.

Take a fer onions, boil them thorwsughly, fhift-
ingtrlunl m water oft- n, mix them well together
with a little mel od “utier s water. some awd &
litile pulp ot apple anda muftasd.
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9I. Tofalt 3 Lrc of MuTTON to eat like Hanm,

Take a leg of mutton, an ounce of faltpetre,
two ounces of bay fali, rub it in very well, take a
quarter of a pound of coarfe fugar, mix it with
two or three handfuls of common falt, then take
and falt it very well, and let it lie a week, falt it
again, and let it lie another week, fo hang it up,
and keep it for ufe, after it is dry ufeit, the fooner
the better 5 it won’i kecp fo long as ham.

92. How to falt HaM or ToNGUES.

Take to a middling ham, two ounces of faltpe-~
tre, a quarter of a pound of bay falt, beat them to-
gether, and rub them on your ham very well, be-
fore you falt it on the infide, fet your {alt before the
firc to warm ; to every ham take half a pound of
coarie fugar, mix it with a litde of the falt, and
rub it in very well, let it lie for a week or ten days ;
then falt 1t again very well, and let it lie another
week or ten days then hang it to dry, not very near
the fire, nor over much in the air.

Tuake your tongues and clean them, and cut off
the root, then take twe ounces of faltpetre, a quar-
ter of a pound of bay falt well beaten, three or four
tongues, according as they are in bignefs, lay thems
on a place by them{elves, for if you lay them under
your bacon it flats your tongues, and fpoils them ;3
falt them very well, and letthem lie as long as the
hams with the fkin fide downwards: Youmaydo a

rump of beef the fame way, only leave out the fugar.
03- Toboila KNucKkLE of VEAL with Rice.

Take a knuckle of veal and a fcrag of mutton,
put them in a kettle with as much water as will co-
ver them, and halt a pound of rice ; before you

ut in the nice let the kettle be fkimm’d very well, 1t
will make the rice the whiter; put in a blade or

two of mace, and a little falt, fo Jet them boil all .
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together, till the rice and meat be thoroughly enough;
you muft not let the broth be over thick ; ferve it
up with the knuckle in the middle of the difh and
fippets round it.

g4. To ftew Ducks whole.

Take ducks when they are drawn and clean
wafh'd, put them into a ftew-pan with (trong broth,
claret, mace, whole pepper, an onion, an ancho-
vy, and lemon-peel 3 when well {tewed put n 2
piece of butter and fome grated bread to thicken 1t 5
lay round them crifp bacon and forc’d-meat balls.
Garnith with thalots.

95. To pot a HARrE.

Take a hare, cafe, wath, and wipe her dry, cut
her in pieces, keep out all the bloody parts and
fkins, feafon it with mace, pepper and falt, put
it into a pot, and lay over it a pound of beef-fuet,
let it ftand all nightin a {low oven ; whemn it is bak-
ed take out all the bones, and chop it all together in
a bowl with the fat and gravy that comes from it,
put it tight down into a pot, and when cold cover
it with clarified butter. If you have no diflike to

bacon, you may put in two or three flices when you
fend it to the oven.

g6. How to make a HarEe-PiE.

Parboil the hare, take out all the bones, and beat
the meat in a mortar with fome fat pork or new ba-
con, then foak it in claret all night, the next day
take it out, feafon it with pepper, faltand nutmeg,
then lay the back bone in the muddle of the pie, put
the meat about it with about three quarters of a
pound of butter, and bake it in puff pafte, but lay
no pafte in the bottom of the dith.

97. To make HARE -P1E another way.

| 'Tak‘e the fleth of a hare after it is fkinned and
firing it ; take 2 pound of becf-fuet or marrow
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fhred fmall, with fweet marjoram, parfley and tha-
lots, take the hare, cut itin pieces, feafon it with
mace, pepper, falt and nutmeg, then bake it either
in cold or hot pafte, and when it is baked open 1t
and put to it fome melted butter.

98. To make Pic Royal.

Take a pig and roaft it the fame way as you did
for lamb, when you draw it you muft not cut it
up 3 when it is cold you muft lard it with bacon 3
cut not your layers too fmall, if you do they will
melt away, cut them about an inch and a quarter
long; you muft put one raw down the back, and
one on either fide, then firinkle it over with 2 few
bread crumbs and a little falt, and fet it inthe oven,
an hour will bake it, but mind your oven be not
too hot 3 you muft take another pig of a lefs fizey
roaft it, cut it up, and lie it on each fide: The
fauce you make for a roaft pig will ferve for both.

This is proper for a bottom difh at a grand en-
tertainment.

99. To roaft Veav a favoury way.

When you have ttuffed your veal, ftrew fome of
the ingredients over it when it is roafted make
your fauce of what drops from the meat, put an an-
chovy in water, and when diffolved pour 1t into the
dripping-pan with a large lump of butter and oy-
fters ; tofs it up with flour to thicken 1t.

"100. To makea Ham PIE.

Cut the ham round, and lay it in water all night,
boil it tender as you would do for cating, take off
the {kin, firew over it a little pepper, and bake it
in a deep dith, put to it a pint of water, :inEl haif a
pound of butter ; you muft bake it in puff-pafte ;
but lay no pafte in the bottom of the difh » when
you fend it to the table fend it without a lids
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It is proper for'a top or bottom dith either fum-
mer Of win er.

1o1. To make a Neat’s TongUE PIE.

Take two or three tongues (according as you
would have your pie 1n bigne is) cui off the Toots
and low parts, take the onnces vt faitpetre, a little
bay falt, rub hem very well, lay them civan earth-
en dith with the fkin {id dowawards, let thein lie
for a week or ten davs, whillt th»y be very red,
tl‘hen boil them as tender as you would have them
for eating, blanch ard (cafon with a little pepper
and falt, flat them as woch as you can, bake them
in puff paile in a deep dith, but lay no paite in the
bottom, p:t to thei: a lirtle gravy, and half a
pound of burter ; lay your tongues with the wrong
fide upwards, when they are baked turn them, and
{erve it up without a lid. :

102, 1o broil SHeer or Hoc’s ToONGUES.

Beil, blanch, and iplit your tongues, feafon them
-with a little pepper and falt, then dip them in egg,
firew over them a few bread crumbs; and broil
themn while they are brown 3 ferve them p with a
little gravy and butter.

103. To Pickle Pork.

Cut off the leg, thoulder pieces, the bloody neck
and the fpare-rib, as bare as you can, then cut the
the middle pieces as large as they can lie in the tub,
falt them with faltpetre, bay falt, and white falt ;
your faltpﬁ'tn’: mufit bc beat ﬁ'ﬂﬁ“, and mixed with
the other falts 5 half a p ck of white falt, a quart
of bay falt, and half a pound of faltpctre, is enough
fﬂ_r a large hog ; you muft rub the pork very well
with your fali,- then lay a thick layer of falt all
over the tub, l_hcp a piece of pork, and do fo till
all your pork is in ; luy the fkin fide downwards,
fill up the hollows and fides of the tub with little
pieces that are not bloody, prefs all down as clofe
as poflible, and lay on a good layer of faJt on the
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top, thenlay on the legs and fhoulder pieces, which
muft be ufed firft, the reft will keep two years if
not pulled up, nor the pickle poured from it.—You
mult obferve to fee it be covered with pickle.
104. To fricaffee CALF’s FEET white.

Drefs the Calf’s feet, boil them as you would do
for eating, take out the long bones, cut them in
two, and put them into a {tew-pan with a litle
white gravy, and a fpoonful or two of white wine ;
take the yolks of two or three eggs, two or three
fpoonfuls of cream, grate in a little nutmeg and
{alt, and fhake all together with a lump of butter.
Garnifh your difh with flices of lemon and currants,
and fo ferve them up.
105. Toroll a P1c’s HEAD to eat like Brawn,

Take a large pig’s head, cut off the groin ends,
crack the bones and put it in water, fhift it once
or twice, cut off the ears, then boil i1t {o tender that
the bones will {lip out, nick it with a knife in the
thick part of the head, throw over it a pretty large
handful of falt; take half a dozen of large neat’s
feet, boil them while they be foft, fplit them, and
take out all the bones and black bits ; take a flrong
coarfe cloth, and lay the feet with the fkin fide
downwards, with all the loofe pieces on the infide ;

refs them with your hand to make them of an cqual
thicknefs, lay them at that length that they wall
reach round the head, and throw over them a hand-
ful of falt, then lay the head acrofs, one thick part
one way, and the other another, that the fat may
appear alike at both ends ; lecave one foot out to
lay at the top to make a lantern to reach round,.
bind it with filleting as you would do brawn, and
tie it very clofe at both ends 3 you may take it out
of the cloth the next day, take off the filleting ands
wafh it, wrap it about again very tight, and keep

in brawn pickle.

This has often been taken for real brawn.

P il W i ST
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106. How tofry Carr’s FrET in Butter,’

Take four calf’s feet and blanch them, boil thema
as you would do for eating, take out the large bones
and cut them in two, beat a {fpoonful of wheat flour
and four eggs together, put io "1t a littie nutmeg,
pepper and falt, dip in your calf’s feet, and fry them
in butter a light brown, and lay them upon your
dith with a little meltéd butter over them. - Garnifh
with flices of lemon » .d ferve them up.

107. To make SAvouRry PaTTIES.

Take the kidney of a ioin of veal before it be
roafted, cut it in thin {ices, feafon it with mace,
pepper and falt, and make your patties; lay in
every patty a flice, and either bake or fry them.
You may make marrow patties the fame way.

108. To make Ecc Piks.

Take and boil halfa dozen eggs, half a dozen ap-
ples, 2 pound anda half of beef-fuet, a pound of cur-
rants, and fhred them, (o feafon it with mace, nutmeg
and fugar to your talte, a fpoonful or two of brandy,
and fweet-meats if you pleafe.

109. To make a fweet CaickEN Pik.

Break the chicksn bones, cut them in little bits,
feafon them lightly with mace and falt, take the
yn!ks of four eggs boiled hard and quartered, five
artichoke bottems, half a pound of raifins of the
fun, floned, half a pound of citron, half a pound
of lemon, half a pound of marrow, afew forc'd-
meat balls, and half a pound of currants well clean-
ed, fo make a light puff palte, but put no pafte in
th:: bottnfn 5 When it is baked take a little white
Wine, a little juice of either orange or lemon, the
yolk of an egg well beat, and mix them together,
make it hot and put it into yous pie; when you
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{erve it up take the fame ingredients you ufe for 2
lamb or veal pie, only leave out the artichokes.

11c. To Roaft ToNGUES.

Cut off the roots of two tongues, take three
ounces of faltpetre, a little bay-falt and common
fait, rub them very well, let them lie a2 week or
ten days to make them red, but not falt, fo boil
them tender as they will blanch, ftrew over them a
few bread crumbs, fet them before the fire to brown,
and turn them to make them brown on every fide.

To makeSavce for the Tongues.

Take a few bread crumbs, and as much water as
will wet them, then put in claret till they be red,
and a little beat cinnamon, {weeten it to your tafte,
put a little gravy on the dith with your tongues, and
the fweet fauce in two bafons, fet them oneach fide,
io ferve them wip.. -

i11. TofryCavr¥’s FEET in Eggs.

Boil your calf’s feet as you would do for eating,
take out the long bones and (plit them in two, when
they are cold feafon them with a little pepper, falt
and nutmeg 3 take three eggs, put to them a fpoon-
ful of flour, fodip the feetinit and fry them in but-
ter ; you muft have a little gravy and butter for
fauce. Garnifh with currants, fo ferve them uvp.

s12. To makea Minc'p Pik of Calf’s Feet.

"Take two or three calf’s feet, and boil them as
you would do for eating, take out the long bones,
fhred the meat very fine, put to them double their
weight of beef-fuet {hred fine, and about a pound
of currants well cleaned, a quarter of a pound of
candied orange and citron cut in fmall pieces, half
a pound of fugar, a little falt, a quarter of an ounce
of mace and a large nutmeg, beat 1h.¢:r!1 together,
»ut in a little juice of lemon or verjuice to your
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tafte, a glafs of mountain wine or fack, which you
pleafe, {o mix all together ; bake them in puff-pafle.

113. To Roaft a Woopcock.

When yon have drefled your woodceck, and
drawn it under the leg, take out the bitter bit, put
in the train again ; whilft the woodcock is roalting
fet under it an earthen difh with either water in or
fimall gravy, let the woodcock drop into it, take
the gravy and put to it a little butter, and thicken
it with flour; your woodcock will take about ten
minutes roaflting if you have a brifk fire 3 when you
dith it up lay round it wheat bread toails, and pour
the fauce over the toaft; and ferve it up.

You may roaft a partridge the fame way, only
add crumb fauce in a bafon.

114. Tomakea Carr’'s Heap PrE.

Take a calf’s head and clean it, boil it as you
~ would do for hathing, when it is celd cut it in thin
{lices and feafon it with a little black pepper, nut-
“ meg, falt; a few fhred capers, a few oylters and
cockles, two or three mufhrooms, and green lemon
peel, mix them all well together, put them inte
your pie ; it muft not be a ftanding pie, but baked
in a flat pewter dith, with a rim of puff pafte round
the edge ; when yow have filled the pie with the
meat, lay on forc’d meat balls, and the yolks of
fome hard eggs, put in a litle fmall gravy and
l:::uttcr 3 when 1t comes from the oven take off the
lid, put into it a little white wine to your tafle, and
fhake up the pic, fo ferve it up without the lid.

115. T'o make a Carr’s Foor Pik.

Take two or three calf’s feet, according as you
would have your pie in bignefs, boiland bone them
as yon would do for eating, and when cold cut.iher
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in thin flices ; take about three quarters of a pound
of beef-fuet fhred fine, half a pound of raifins fton’d,
half a pound of cleaned currants, a little mace and
nutmeg, green lemon-peel, falt, fugar, and candi-
ed lemon or orange, mix altogether, and put them
into a difh, make a good puff paflte, but let there
be no palte in the bottom of the dith ; when it is
baked, .take off the lid, and iqueeze in a little le-
mon peel or verjuice, cut the lid in fippets and lay
round. |

116. To make a Woobpcock PiE.

Take three or four brace of woodcocks, accord-
ing as you would have the pie in bigiefs, drefs and
tkewer them as you would do for roailing, draw
them, and feafon the infide with a little pepper,
falt and mace, but don’t wafh them, put the train
“into the belly again, but nothing elfe, for there is
fomething in them that gives them a bitterer talle in
the. baking, than in the roafting, when you put
them into the difh lay them with the breaft down-
wards, beat them upon the breaft as flat as you,
can ; you muft feafon them on the outfide as you'
do the infide; buke them in puff pafte, but lay none
in the bottom of the difh, putto them a jill of gra-
vy and a little butter ; you muft be very careful your
pie be not too much baked ; when you ferve 1t up®
take off the lid, 'and turn the woodcocks with the
brealt upwards.

You may bake partridge the fame way.

117. To Pickle PicronNs.

Take your pigeons and bone them ; you muft
begin to bone them at the neck and turn the fkin
dowanwards, when they are boned feafon them with
pepper, falt and nutmeg, few up both ends, and
boil them in water and white wine vinegar, a few
bay leaves, a little whole pepper and falt ; whe_n
they are encugh take them out of the pickle, and boil



o

(-453 )

it down with a little more falt ; when it is cold put
in the pigeons and keep them for ufe.

118. To make a fweet VEaL PiE.

- Take a loin of veal, cut off the thin part length-
ways, cut the reft in thin flices, as much as you
have occafion for, flat it with your bill, and cut
off the bone ends next the chine, feafon it with nut-
meg and falt ; take half a pound of raifins ftoned,
and half a pound of currants well clean’d, mix all
together, and lay a few of them at the bottom of
the difh; lay a layer of meat; and betwixt cvery
layer lay on your fruit, but leaye {ome for the top ;
you muft make a puff pafte, but lay none in the bot-
tom ef the difth ; when you have filled your piey
putin a jill of water and a little butter, when it is
baked have a caudle to put into it.
To make the caudle, fee receipt 177,

119. Mi~c’p Pies another way.

Take a pound of the fineft feam tripes yoir can
2et, a pound and a half of beef {uet, and chop them
“very fine ; a pound and 2 half of currants well clean-
ed, two, three, or four apples pared and fhred very
fine, a little green lemon peel and mace thred, a
large nutmeg, a glafs of fack or brandy (which you
pleafle) half a pound of fugar, and a little falt, fo
mix them well wgether, and fill your petty-pans,
then ftick five or fix bits of candied lemon or orange

In cvery petty-pan, cover them, and when baked
they are fit for ufe,

120. To makea favoury Cuicken Prg.

‘Take half a dozen of fmall chickens, feafon them
with mace, pepper and falt, both infide and out :
then take three or four veal fweet breads, feafon
them with the fame, and lay round them a few
forc’d-meat balls, putin a little water and buttes
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take a little white gravy not over flrong, fhred 2
few oylters if you have any, and a little lemon-peel,
fqueeze in a little lemon juice, not to make it fours
if you have no oyfters take the whiteft of your fweet-
breads and boil them, cut them {mall and put them
into your gravy, thicken it with a Iittle butter and
flour ; when you open the pie, if there be any fat,
{fkim it off, and pour the fauce over the chickens’
breafts 3 fo ferve it up without a lid.

121. Toroalta Havnce of VENISON,

Take a haunch of venifon and fpit it, then take
a little bread meal, knead and roll it very thin,
lay it over the fat part of your venifon with a paper
over it.; tye it round your venifon with a pack
thread ; if it be a large haunch it will take four
hours roafting, anda middling haunch three hours ;
keep'it balling all the time you roaft it ; when you
difh it up put a little gravy in the dith, and {weet
fauce in a bafon ; half an hour before you draw
your venifon take oft the pafte, bafle it, and let it
be a little brown.

‘522, 1o make SWEeT PATTIES.

Take the kidney of a loin of veal with the fat,
when roafted fhred it very fine, put to it a hrtle thred
mace, nutmeg and falt, about halt a pound ot cur-
rants, the juice of a lemon, and fugar to your tafte,
then bake them in puff palte ; you may either iry
or bake them.

They are proper for a fide-difh.
123. To make BEEF-RoLLs.

Cut vour beef thin as for Scotch collops, beat it
very w-ll, and fcafon it with falt, Jamaica and
white pepper, mace, nutmev, {wcet-marjoram, par-
fley, thyme, and a little onicn fhred finall, rub
them on the collops on ase fide, then take long bits
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of beef fuet and roll in them, tying them up with a
thread, flour them well, and fry them in butter
very brown ; then have ready fome good gravy and
{tew them an hour and a half, ftirring them often,
and keep them covered, when they are enough take
off the threads, and put in a little flour, with a good
lump of buiter, and {queeze in fome lemon, then
they are ready for ufe.

124. To make a HErrinGg P1e of White Salt
Herrings.

Take five or fix falt herrings, wath them very
well, lay them in a pretty quantity of water all
night to take out the faltnefs, fealon them with a
little black pepper, three or four middling onions
peel’d and fhred very fine, lay one part of them at
the bottom of the pie, and the other at the top ;
to five or fix herrings put in half a pound of butter,
then lay in your herrings whole, only take off the
heads ; make them into a itanding pie with a thin
cruft. .

125. How to Collar Prc.

Take a large pig that is fat, about a month old,
kill and drefs it, cut off the head, cut it in two
down the back and bone it, then cutit in three or
four picces, wath it in a little water to 1ake out the
!Jinml : takea little milk and water juft warm, put
10 your pig, letit he aborta day and a night, fhift
1t two or three times in that time to make it white,
then take it out, and wipe it very well with a dry
cloth, and fealon it with mace, nutmes, pepper
and lalt 5 rak- a little fhred parfley and (rinkie it

over two ol the quarters, fo roll thom up in 4 fine
-@n!tciuth, tie it up at both ends, bind | tight with
a little fiileting or coarfe incle, ard wal'it in milk
and water with a litrle (ali o0 § 1l ke about an
hUl“-'_ Hllll.:l hail boiling |, when i is enougn bind 1t
Bp tght in your cloth again, gnd hang it up whilft
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it be cold. For the pickle boil a little milk aaf
water, a few bay leaves and a little falt ; when itis.
cold take your pig out of the cloth and put it inte:
the pickle ; you muft fhift it out of your pickle:
two or three times to make it white, the laft pickle:
make ftrong, and put in a little whole pepper, a
pretty large handful of falt, a few bay leaves, and
fo keep it for ufe. '

126. To Collar SALMoON.

Take the fide of a middling falmon, and cut off'
the head, take out all the bones and the outfide, fea-
fon it with mace, nutmeg, pepper and falt, roll it
tight up in a cloth, boilit, and bind it up with in-
cle ; it will take 2bout an hour boiling ; when it is
boiled bind 1t tight again, when cold take it very
carefully out of the cloth and bind it about with fil-
Yeting ; you mult not take off the filleting but as it

is eaten.
To make PickLE tokeep itin,

Take two or three quarts of water, a jill of vine-
zar, a little Jamaica pepper, and whole pepper, a
large handful of falt, boil them altogether, and
when it is cold put in your falmon, fo keep it for
ufe : If your pickle does not keep you muft renew
it,

You may collar pike the fame way.

127. To make an OysTER PIE.

Take a pint of the largeft oyfters you can get,
elcan them very well 1n their own liquor, if you have
not liquor enough, add to them three or four fpoon-
fuls o1 water; take the kidney of a loin of veal, cut
it in thin flices, and feafon 1t with a little peppen
and fult, lay the flices in the bottom of the difh,
{but there mult be no pafle in the bottom of the dith})
cover them with the oyfters, ftrew over a little of the
feafoning as you did for the veal ; take the marroyw
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of one or two bones, lay it over your oyfters and
cover them with ouff-pafle ; when it 1s baked ta!{e
off the lid, put into it a {poonful or two of white
wine, {hake it vp altoge her, _and ferve it up.
[t is proper for a fije-difh either tor noon or
night.
128. To batter LoBsTER and CrAB.
Drefs all the meat out of the hel'y and claws of
our lobiter, put it into a ftew-pan with two or
three {poonfuls of warer, a fpoonful or two of white
wine vinegar, a little pepper, thred mace, a lump
of butter, {hake it over the flove till it he very hot,
but do not let 1t boil, it vou do it will o1l ; put it
into your difh, ‘and lay round it your {fmall claws :
Ivis as proper to put it in {callop fhells as on a difh,

129. To roaft a LossTER.

If your lobfter be alive tie it to the [pit, roaft and
bafte it for half an bour; if it be boiled you muit
put it in boiling water, and let it have one boil, then
lie 1t in 4 dripping-pan and bafte it ; when you lay 10
upan the difh, [plit the tail, and lay it on each fide,
fo ferve it up with a little melted butter in a china
cup.

130. 'o make a Quakine PubbpING.

Take eight eggs and beat them very well, put to
them three {poonfuls of London flour, a litle fale,
three jills ot cream, and boil it with a flick of cin-
narmonand a blade of mace, when it is cold nax it
to your eggs and flour, butter your cloth, and do
not give it over much room in your cloth; about
halt an hour will boil it; you muft turn it in the
boiling, or the flour will fettle, fo ferve it up with
a little melted buuter.

131. AHunTIiNG PuDDING.

_ Take a pound of fine flour, a pound of beef fuet
fhred fine, three quarters of a pound of currants
well cleaned, a quartern of raifins ftoned and fhred,
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fve eggs, a little lemon peel fhred fine, halfa nut-
meg grated, a jill of cream, a little falt, about two
fpoontuls of fugar, and a little brandy, fo mix all
well together, and tie it up tight in your cloth ; it
will take two hours boiling; you muft have a little
white wine and butter for your fauce.

132, A CAaLF’s Foor Pupbine.

Take two calf’s feet, when they are clean’d boil
them as you would for eating ; take out all the
bones ; when they are cold fhred them in a wood-
en bow! as {mall as bread crumbs; then 1ake the
crumbs of a penny loaf, three quarters of a pound
of beef {uet (hred fine, grate in half a nutmeg, take
half a pound of currants well wafhed, halt a pound
of raifins floned and fhred, halfa pound of fugar,
ix eggs and a little falt, mix them all together very
well with as much cream as will wet them, f{o but-
ter your cloth and tie 1t up tught ; 4t will take two
hours boiling ; you may if you pleafe fick it with
a litle orange and ferve 1t up.

",

133. A Saco PubbDING.

Take three or four ounces ot {ago, and wafh it
in two or three waters, fet it on to boil in a pint of
water, when you think it is enough take 1t up, {et
it to cool, and take halfa candy’d lemon fhred fine,

rate in half of a nutmeg, mix two ounces of Jor-
ﬁan almonds blanched, grate in three ounces of
bifcuit if you have it, it not a few bread crumbs
grated, a little rofe water and half a pint of cream ;
then take fix eggs, leave out two of the whites,
beat them with a {poonful or two of fack, put them
to your fago, with about haif a pound of clarified
butter, mix them all together, then {weeten it withg
fene fugar, putin a Iitti: falt, and bake itin a dilk
with a litle puff pafte about the difh edge, when
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you ferve it up you may ftick a little citron or can-
dy’d orange, or any {weet meats you pleafe.

134. A MarRrROW PUDDING.

Take a penny loaf, take off the outfide, then cut
one half in thin {lices ; take the marrow of two
bones, halfa pound of currants well cleaned, thred
your marrow, and ftrinkle a little marrow and cur-
rants over the difh; lay over it your bread, in thin
flices, whilft you fili the difth; if you have not

marrow enough you may add to it a little beet fuet .

fhred fine ; take five eggs and beat them very well,
put to them three jills of milk, grate in halt a nut-
meg, {weeten it to your tafte, mix all together, pour
it over your pudding, and fave a hittle marrow te
firinkle over the top of your pudding 3 when youn

fend it to the oven lay a puff pafie round the difh
edge. ’

135. A Carror Pubping.

Take three or four clear red carrots, boil and
peel them, take the red part of the carrot, beat is
very fine in a marble mortar, put to it the crumbs
of a penny loat, fix eggs, halt a pound of clarified
butter, 1wo or three fpoonfuls of rofe water, alittie
lemon-peel thred, grate in a litle nutmeg, mix
them we!l together, bake it with a puff paite round

your difh, and have a little white wine, burter and
{ugar, for the fauce,

136. A Grounp RicePubping.

Take halfa pound of ground rice, half cree it in
a quart of milk, when it is cold put to it five egpy
well beat, ajillof cream, a litle lemon peel fhred
$ine, half a nutmeg grated, half a pound of butter
LT halta pound of {ugar, mix them well tﬂgflhf;
put them 1nio your dith with a hitde fult, and bake
" with a puff pafte round your difh ; bave a litle
rele water, buicer and fugay to poms everit: You
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may prick in it candy’d lemon or citron if you
pIcIe_ll E.{j

alt of the above quantity will make a pudd;
for afide difh. q : PEE e

137. APoraTtok Pubpbpine.

Take three or four large potatoes, boil them as °
you would do for eating, beat them with a little rofe
water and a glafs of {ack in a marble mortar, put
to them halt a pound, of fugar, fix eggs. halta

ound of melted butter, half a pound of currants
well cleaned, a-litde fhred lemon peel and candy’cf
orange, mix altogether and {erve it up. '

138. An AprLE PuDbDiING.

Take half a dozen large codlins, or pippins, roaft

them and rake out the pulp ; take eight eggs (leave
out fix of the whites) halt a pound of fine powder

{ugar, beat your eggs and {ugar well together, and
put to them the pulp of your apples, half a pound
of clarified butter, a little lemon peel fhred fine, a
handful of bread-crumbs or bifcuit, four ounices of
candy’d orange or citron, and bake 1t with a thin

palte under it.
139. An ORANGE PUDDING.

Take three large Seville oranges, the cleareft
kind you can get, grate off all the outrrind; take
eight eggs (leave out fix of the whites) half a pound
of double refinéd fugar, beat and put it to your
eggs, then beat them both together for halt an
hour; take three ounces of {weet almonds blanch-
ed, beat them with a fpoonful or two of fair water
to keep them from oiling, half a pound ef butter,
melt it without water, and the juice of two oranges,
then put in the rafpings of yeur oranges, and mix
all together ; lay a thin pafle cver your difb, and

bake 1t, but not in too hot an oven.



. g 6F )
140. An ORANGE PuppING another way.

Take half 2 pound of candy’d orange, cut them
in thin {lices, and beat them in a marble mortar to
a'pulp ; take fix eggs (leave out half of the whites)
half a pound of butter, and the juice of one orange ;
mix them together, and {weeten it with fine pow-
der [ugar, then bake it with thin palte under it.

141. An OrRANGE PUDDING another way.

Take three or four Seville oranges, the cleareft
fkins you can get, pare them very thin, boil the
peéel in a pretty quantity of water, fhift them two
or three times in the beiling to take out the bitter
tafte ; when it is boiled you muft beat it very fine in
a marble mortar 3 take ten eggs (leave out fix of the
whites) three quarters of a pound of loaf fugar, beat
it and put it to your eggs, beat them together for
half an hour, put to them half a pound of melted
butter, and thejuice of two or three oranges, as
they are of goodnefs, mix all together, and bake it
with a thin pafte over your difh.

‘This will make cheefe-cakes as well as a pud-
ding.
142. An OrRANGE PuppING another way.

Take five or fix Seville oranges, grate them and
make a hole in the top, take out all the meat, and
boil the fkins very tender, fhifiing them in the boil-
ing to take off the bitter tafte ; take halfa pound of
long bilcuits, flice and fcald thern with a little
cream, beat fix eggs and put to your bifcuits ; take
half a pound of currants, wath them clean, grate
n haif a nutmeg, put in a litde falt and a glafs of
fack, beat all together, then put it into your orange

JAkins ; tie them tight in a piece of fine cloth, every
one feparate ; about three quarters of an hour will
boil them.  You muft have a little white wine, but-
ter and [ugar for fauce,

)




(62 )
143. To makean OraNGE PiIE.

Take half a dozen Seville oranges, chip them very
fine as you would do for preferving, make a little
hole in the top, and fcope out all the meat, as you
would do an apple, you muft boil them whilft they -
are tender, and fhift them two or three times to take
off the bitter ta"te, take fix or cight apples, accord-
1ng as they are in bignefs, pare and flice them, and
put to them part of the pulp of your oranges, and
‘pick out the {trings and pippins, putto them ha]f a
pound of fine powder {ugar, fo boil it up overa {low
fire, as you wuuld do for puffs, and fll your
oranges with it ; they muft be baked in a deep delf
difh with ro paﬂﬂ under them ; when you put them
into your difh put under them three quarters of a
pound of fine powder {ugar, putin as much water
as will wet your fugsr, and put your oranges with
the open fide uppermedt ; it will take about an hour
and half baking in a flow oven ; lay over them a
light puff pafte ; when you dith it up take off the
lid, nnd turn the oranges in the pie, cut the lid in
fppf:t and fet them at cqual diitances, fo ferve it

ltp

144. To make a Quaxine Pupbpixne another
L]
way.

Take a pint of cream, -boil it with one flick of
cinnamon, take out the fpice when it is boiled, then
take the vn‘lis of eight eggs, and four whites, beat
them very well nuh fome fack, and mix your eggs
with the cream, a littie fugar :1m] falt, half a penny,
wheat loaf, a fpoenful of flour, a quarter of a pound
of almends blanch®d and beat fine, beat them alto-
ecther, wet a thick cloth, flour it, and putitin
when the pot boails 3 it muft boil an hour at leat 3
melted butter, fack and fugar is fauce for it {hck
blanch’d almonds and c;i-.nd_', 'd orange pcel on the

top, fo lerve 1t up.
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145. To make PLums PORRIDGE.

Take two fhanks of beef, and ten quarts of wa-
ter, let it boil overa flow fire till 1t be tender, and
when the broth is ftrong, ftrain it out, wipe the
pot and put in the broth again, {lice in two penny
loaves thin, cutting off the top and bottom, put
fome of the liguor to it, cover it up and let it ftand
for a quarter of an hour, fo put it into the pot again,
and let it boil a quarter of an hour, then putin fous
pounds of currants, and let them boil a little ; then
put in two pounds of raifins, and two pounds of
prunes, let them boil till they fwell ; then putin a
quarter of an ounce of mace, afew cloves beat fine,
mix it with a little water, and put it into your pot ;
allo a pound of fugar, a little falt, a quart-or bet-
ter of claret, and the juice of two or three lemons
or verjuice ; thicken it with fago inftead of bread ;
fo putitin earthen pots, and keep it for ufe.

146. To make a PALPATOON of Pigeons.

Take mufhrooms, pallets, oylters and fweect
breads, fry them in butter, put all thefe in a ftrong
gravy, heat them over the fire, and thicken them up
with an egg and a little butter ; then take {ix or
eight pigeons, trufs them as you would for baking,
feafon them with pepper and falt, and lay on them
a cruft of forc’d-meat, as follows, viz. a nound of
veal cut in little bits, anda pound and a half of mar-
row, beat it together in a {tone mortar, after it is
beat very fine, feafon it with mace, pepper and {alt,
put in the yolks of four eggs, and two raw eggs,
mix altogether with a few bread crumbs to a pafte 5
make the fides and lid of your pie with it, then put
your ragout into your difh, and lay in your pige~
ons with butter; an hour and a half 'will bake it.

147. Tofry Cucumerrs for Mutton Sauce.

You mult brown fome butter in a pan, and cut.
3
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fix middling cucumbers, pare and flice them, but

not over thin, drain them from the water, then put |
them into the pan, when they are fried brown put

to them a little pepper and falt, a lump of butter, a

{poonful of vinegar, alittle fhred onion, and a little |

gravy, not to make it too thin, fo fhake them well
together with a little flour. 2

You may lay them round your mutton, or they

arc proper for a {ide-difh,
148. To force a Fowt.

Take a good fowl, pull and draw it, then flitthe
{kin down the back, take the fleth from the bones,
and mince it very well, mix it with a little beef

fuet, fhred a jill of large oyfters, chop a fhalot, a

little grated bread, and fome {weet herbs, mix all
together, feafon it with nutmeg, pepper and falt,

make it up with yolks of eggs, put it on the bones
and draw the fkin over it, few up the back, cut off

the legs, and put the bones as youido a fowl for
botling, tie the fow! up in a cloth ; an hour will
boil it.  For fauce take a few oyfters, fhred them,
and put them into a little gravy, with a lump of
butter, a little lemon peel thred, and a little juice,
thicken it up with a little flour, lie the fowl on the
dith, and pour the fauce upon it ; you may frya
fittle of the forc'd-meatto lay round. Garnith your
dith with lemon ; you may fetit in the oven if you

have , convenience, only rub over it the yolk of aa
egg and a few bread crumbs.

149. To mike RaspBerry and STRAWBERRY
Foor.

Take 2 pint of rafpberries, fqueezeand firain thes
juir:t:, wilh a Fpnnnful of orange water, put to thﬂ'_:
juice fix ounces of fine fugar, and boil 1t over the:
fire ; then take a pint of cream and boil it, mixs

them all well together, and heat them over the firey,

el Gl o A



' ( 65 )
but not to botl, if it do it will curdle; (ir it till is
be cold, put it into your bafon and keep it for ufe.

150. Tomakea Possegt with ALMONDS.

Blanch and beat three quarters of a pound of al-
monds, {o fine that they will fpread betwixt your
fingers like butter, put 1n water as you beat them
to keep them from oiling ; take a pint of fack,.
cherry or goofeberry wine, and iweeten 1t to your
tafte with double refined fugar, make it boiling
hot ; take the almonds, put to them a little water,
and boil the wine anc. almonds together ; take the
yolks of four eggs, and beat them very well, put
to them three or four fpoonfuls of wine, then put
it into your-pan by degrees, ftirring it all the while s
when it begins to thicken take it off, and ftir it a-
little, putitinto a china difh, and ferve it up.

151. 1o make Dutcu BEEF.

Take thelean part of a buttock of beef raw, rub -
it well with brown fugar all over, and let it lie in
-a pan or tray two or three hours, turning it three
or four times, then falt it with common falt, and -
two ounces of [altpetre 5 let it lie a fortnight, turn-
ing it every day, then roll it very ftraight, and pur
itinto a cheefe prels a day and night, then take off
the cloth and hang it up to dry in the chimney ;
when you boil it let it be boiled very well, it will
cut in {hivers Like Dutch beef. You may do a leg
of mutton the fame way. y

152, Tomake BoLoGgNA SAusAGEs.

Take part of aleg of pork or veal, pick it clean
from the fkin or fat, put to every pound of lean
meat a pound of beef-fuet picked from the {kins,
fhred the meatand fuet feparate and very fine, mix
them well together, add a large handful of green
fage fhred very {mall ; fealon it with pepper and .

¥
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falt, mix it well, prefs it down hard in an earthen
pot, and keep it for ufe. When you ufe them, roll
them up with as much egg as will make them roll
{mooth ; in rolling them up make them about the
length of your fingers, and as thick as two fingers ;
fry them in butter, which muft be boiled hot before
you put them in; and keep them rolling about in

the pan; when they are fried through they are.
enough.

153. To makean AmBLET of CockLESs.

-Take four whites and two yolks of eggs, a pint
of cream, a little flour, 2 nutmeg grated, a little
falt, and a jill -of cockles, mix all together, and
fry it brown,

Thisis proper for a fide-difh either for novn.or .
night.

154. To make a common QuakiNG Pubppine.
Take five cugs, beat them well with a litle falt,
put in three fpoonfuls of fine flour, take a pint of
new milk and beat them well together, thea
take a cloth, butter and flour it, but do not give:
it over much room in the cloth ; an hour will boil
it, give it a turn every now and then at the firlt put-
ting in, or elfe the meal will fettle to the bottom 3
have a little plain butter for fauce, and ferve it up.

155.. To make a boiled Tansey.

Take an old penny loaf, cut off the out cruft,
flice it thin, put to'it as much hot cream as will
wet it, fix ezgs well beaten, a little fhred lemon-
peel, grate in a little nutmeg, and a little falt;
green it as you did your baked tanfey, fo tie it up:
in a cloth and boil 1t ; it will rake an hour and a\
quarter boiling 3 when you difh it up flick it withy
candy'd orange and lay a Seville orange cutin quar--
tors round the difh 5 ferve it up with melted butter.
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v56. A TANSEY another way.

Take an old penny loaf, cut off the out eruft,
flice it very thin, and put to it as much hot milk as
will wet it ; take fix eggs, beat them very well,
 grate in half a nutmeg, a little fhred l[emon peel,
'half a pound of clarified butter, half a pound of fu-
 gar, and a little falt 3 mix them well together, T
green your Tanfey. Take a handful or two of {pia
nage, a handful of tanfey, and a handful of forrel,
clean them and beat them in a marble mortar, or
grind them as you would do greenfauce, ftrain
them thro* a linen cloth into a bafon, and put
into your tanfey as much of the juice as will green
1t, pour over for the fauce a little white wine, but-
ter and fugar; lay a rim of pafte round your difh
and bake 1t ; when you ferve it up cut a Seville

orange in quarters, and lay it round the edge of
' the dith.

157. Tomake Rice Pancaxes.

Take halfa pound of rice, wath and pick it clean,
cree it in fair water till it be a jelly, when it is cold
take a pint of cream and the yolks of four cggs,
beat them very well together, and put them to the
rice, with grated nutmeg and fome falt, then put
in half a pound of butter, and as much flour as will
make it thick enough to fry, with aslittle butter as
you can. 1§
| 158. To make Fruir FrRiTTERS.

Takea penny loaf, cut off the out cruft, flice it
put to it as much hot milk as will wet i1, beat ﬁn;
or fix eggs, put tothem a quarter of a pound of cur-
rants, well cleaned, and a little candy’d oran
fhred fine, fo mix them well together, drop them
with a fpoon into a flew pan in clarified buter -
have a little white wine, butter and fugar for yuu;
fauce, put it into a china bafon, lay your fritters

round, grate a little fugar over them, and ferve
them Ups
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159. Tomake WniTe Pubpings in fkins. -

."Take half a pound of rice, cree it in milk while
it be foft, when it is creed put it into a cullender tor
drain ; take a penny loaf, cutoffthe out cruft, then
cut it in thin flices, fcald it in a little milk, but do
not make it over wet ; take fix eggs, and beat them
very well, 2 pound of currants well cleaned, a pound
of beef fuet fhred fine, two or three fpoonfuls of
rofe water, half a pound of powder fugar, a little
falt, a quarter of an ounce of' mace, a large nut<
meg grated, and a fmall ftick of cinnamon ;-beat
them together, mix them very well, and put them
into the fkins ; if you find it be too thick put toita
little cream ; you may boil them near half an hour,
it will make them keep the better.

160. To make BLack Pupbpings.

Take two quarts of whole oatmeal, pick it and
half boil it, give it room in your cloth, (you muft
do it the day before you ufe it) put 1t into the bloed
while it is warm, with a handful of falt, ftir it very
-well, beat eight or nine eggs in about a pint of
cream, zand a quart of bread crumbs, a handful or
two of maflin meal drefs’d through a hair-ficve, if
you have it, if not put in wheat ﬂnur; to this
quantity you may put an ounce of Jamaica pepper .
an ounce of black pepper, a Iarge'nutmeg,‘and a3
little more falt, fwect-marjoram and thyme, if they
be green fhred them fine, if dry Tub them to pow=
der, mix them well together, and if it be teo thick
.put to it a litle milk 5 take four -pounds of beef
fuct, and four pounds of lard, {kin and cut 1t =
thin picces, put 1t into your blood by han't:ifuis, asi
you fill our puddings ; when they are filled and®
tied prick them with a pin, it will keep them from
burlling in the boiling ; (you muft boil them twice)
cover them clofe and it will make them blacks
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15t. An OrANGE PuDDING another way.

Take two Seville oranges, the largeft and clear-~
eft you can get, grate offthe outer fkin with a clean
grater ; take eight eggs (leave out two of the whites)
half a pound of loaf fugar, beat it very fine, put it
to your eggs, and beat them for an hour, put to
them half a pound of clarified butter, and four
ounces of almonds blanched, and beat them with a
little rofe-water 3 put in the juice of the oranges,
but mind you don’t put in the pippins, and mix
altogether 3 bake it with a thin pafte over the bot-
tom of the dith. It muft be baked in a flow oven.

162. Tomake ArprLE FRITTERS.

Take four eggs and beat them very well, put to
them four {poonfuls of fine flour, a little milk, about
a quarter of a pound of fugar, a little nutmeg and
falt, fobeat them very well together ; you muft not
make it very thin, if you do it will not {tick to the
apple ; take a middling apple and pare it, cut out
the core, and cut the reft in round flices about the
thicknefs of a fhilling ; (you may take out the core
after you have cut it with your thimble) have ready
a little lard in a ftew-pan, or any fother deep pan ;
then take your apple every {lice fingle, and dip it
into your batter, let your lard be very hot, f{o drop
them in ; you muft keep them turning while enough,
and mind that they be not over brown 3 asyou take
them out lay them on a pewter difh before the fire
whilft you have done ; have a little white wine,
butter and fugar for the fauce ; grate over them a
little loaf fugar, and ferve them up.

163. To make a HEre Puppnine.

. Take a good quarttity of fpinage and parfley, 2
little forrel and mild thyme, putto them @ handful
‘of great oatmeal creed, (hred them together till they
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be very {mall, put to them a pound of currants, well
wafhed and cleaned, foureggs well beaten in a jill
of good cream ; if you would have it {weet, putin
a quarter of a pound of fugar, a little nutmeg, a
little falt, and a handful of grated bread ; then meal
your cloth and tie it clofe before you put it in to
boil ; it will take as much boiling asa piece of beef.

164. To make a Puppinc for a Hare.
k!

‘T'ake the liver and chop it fmall with fome thyme,
parlley, fuet, crumbs of bread mixt with grated
nutmeg, pepper, falt, an egg, a little fat bacon
and lemon peel ; you muft make the compofition
very {tiff, left it fhould diffolve, and you lofe your
pudding.

165. To make a BrReap Pubpbixa.

Take three jills of milk, when boiled, take a
penny loaf {liced thin, cut off the out cruit, put on
the boiling milk, let it {tand clofe covered till it be
cold, and beat it very well till all the lumps be
broke ; take five egos, beat them very well, grate
in a little nutmeg, (hred fome lemon peel, and a
guarter of a pound of butter or beef-fuet, with as °
much fugar as will fwecten 1t and currants as
many as you pleafe § let them be well cleaned ;. fo
put them into your difh, and bake or boil it,

166. Tomake CLARE PANCAKES.

Take five or [ix eggs, and beat them very well
with a liitie falt, put to them two or threc fpoon-
fuls of cream, a {poenful of fine flour, mixit with
a Little cream ; take your clare and walh it very
clean, wipe it with a cloth, put your eggs into a
pan, jull toscover your pan bottom, lay the clare
in leaf by leaf, whillt you have covered your pan
all over ; take a fpoon, and pour the batter over
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every leaf till they are all covered ; whenit is done
lay the brown fide upwards, and ferve it up.

167. To makea L1vER PubpbpiING.

Take a pound of grated bread, a pound of cur-
rants, a pound and a half of marrow and fuet toge-
ther cut fmall, three quarters of a pound of fugar,
balf an ounce of cinnamon, a quarter of an ounce
of mace, a pint of grated liver, and fome falt, mix
all jogether ; take twelve eggs (leave out half of the
whites) beat them well, put to them a pint of cream
make the eggs and cream warm, then put it to the
pudding, and ftir 1t well together, fo fill them in
fkins ; put to them a few blanch’d almonds fhred
fine, and a fpoonful or two of rofe water, fo keep
them for ufe. |

168. To make OaTMEAL FRITTERS.

Boil a quart of new milk, {leep a pint of fine
flour or oaumeal in it ten or twelve hours, then beat
dour eggs in a little milk, fo much as will make it
like thick batter, drop them in by fpoonfuls into
frefh butter, a fpoontul of butter in a cake, and
grate fugar over them ; have fack, butter and fu=
gar for {auce.

109. 'To make AppLE DUMPLINGS.

Take half a dozen codlins, or any other good
apples, pare and core them, make a little cold but-
ter palte, and rollit up about the thicknefs of your
finger, fo wrap round every apple, and tie then
fingle in a fine cloth, boil them in a little falt and
water, and let the water boi] before you put them
in ; half an hour will boil them ; you muft have
for fauce a little white wine and butter ; grate fome
fugar rousd the dith, and ferve them up.

170. To make HErRB Dumrrings.

Take a penny loaf, cut off the out cruft, and
the reft in flices, put to it as much hot milk as will

L L e



( 72 )

jult wet it, take the yolks and whites of fix eggs,
beat them with two fpoonfuls of powder fugar, half
a nutmeg, and a little falt, fo put it to your bread ;
take half a pound of currants well cleaned, put them
to your eggs, then take a handful of the mildeft
herbs you can get, gather them fo equal that the
talte of one be not above the other, wath and chop
them very {mall;” put as many of them in as will
make a deep green (don’t put any parfley among
them, nor any other {trong herb) fo mix them all
together and boil them in a cloth, make them about
the bignels of middling app?cs, about half an hour
will boil them ; put them into your difh, and have
a little candy’d orange, white wine, butter and fu-
gar for fauce, o ferve them up.

71. To make MArrROW TarTs.

To a quart of cream put the yolks of 12 eggs,
half a pound of {ugar, [ome beaten mace and cin-
namon, a little falt and fome fack, fet it on the
fire with half a pound ot bifkets, as much marrow,
a little orange-peel and lemon-peel ; flir it on the
fire till it becomes thick, and when it is cold put
it into a dith with puff-palte, then bake it gently
in a flow oven.

172, Tomake plain FruiT DumrLINGS.

Take as much flour as you would have dumplings
in quantity, put to ita fpoonful of fugar, a little falz,
a little nutmeg, a fpoonful of light yeaft, and half a
pound of currants well wathed and cleaned, {o knead "
them the ftiffnef(s you do a common dumpling, you:
miuft have white wine, fugar and butter for !.mcc 4
you may boil them either in a cloth or without ; {0

ferve them up.
173. To make OysTER LOAVES.

Toake half a dozen French loaves, rafp them and
snake a hole atthe top, take out all the crumbsa n
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{fy them in butter till they are crilp ; when your
oyfters are ftewed, put them into your loaves, co-
ver them up before the fire to keep hot whilit you
want them ; fo ferve them up. ' :

They are proper either for a fide-dith or middle-
dith.

You may make cockle loaves or mulhroom
loaves the {ame way.

174. To make a GOOsEBERRY PuDDING.

Take a quart of green goofeberries, pick, cod-
dle, bruife and rub them through a hair fieve to
take out the pulp ; take fix {poontuls of the pulp,
fix eggs, three quarters of a pound ot {ugar, halt
a pound of clarified butter, a litlelemon-peel fhred
fine, a handful of bread crumbs or bifcuit, a {fpoon-
tul of rofe water or orange flour water ; mix thele
well together, and bake it with paite round che difh ;
you may add {weetmeats if you pleafe.

175. To make an EEL P1E.

Cafe and clean the eels, feafon them with a lit-
tle nutmeg, pepper and {alt, cut them in long pieces ;
you muft make your pie with hot butter paite, lec
1t be oval with a thin crult; lay in your eeis length
way, putting over them a little frefh butter; f{o
_ bake them.

Eel pies are good, and eat very well with cur-
rants, but if you put in currants you muft not ufe
any black pepper, buta little Jamaica pepper,

170. To make a TurBoT-HEAD Py,

Take a middling turbot-head, pretty well cut
off, walh it clean, take out the gills, feafon it pret.
ty well with mace, pepper and falt, {o putit into a
deep difh with halt a pound of butter, cover it with
a hight puff pafte, but lay none in the bottom : when
it is baked take out the liquor and the butter that it
was baked in, put it into a fauce-pan with a lump

G
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of frefh butter and flour to thicken it, with an an-
-chovy and a glafs of white wine, fo pour it inte
your pie again over the filh ; you may lay round
halt a dozen yolks of eggs at equal diftances ; when
you have cut off the lid, lie it in fippets round your
difh, and ferve it up.

177. To make a caudle fora {weet VEAL P1E.

Take about a jill of white wine and verjuice
-mixed, make it very hot, beat the yolk ofan egg
veryv well, and then mix them together as you
would do mull’d ale; you muft {fweeten it very
well, becaufe there 1s no fugar in the pie.

This caudle will do for any other fort of pie that

15 {weet.

178. To make Sweet-meat TARTS.
‘Make a little fhell-pafte, roll 1t, and line your
tins, prick them in the infide, and fo bake them ;
when you ferve them up put in any fort of {weet-
meats, whatyou pleale.
You-may have a different fort-every.day, dobut
keep your fhells baked by you.

179. To make ORANGE T ARTs.

Take two or three Seville.oranges and boil them,
{hift them in the boiling to take out the bitter, cut
them in two, take out the pippins, and cut them in
flices ; they muit be baked in crifp pafle; when
you fill the petty.pans, lay in alayer of oranges
and a layer of fugar (a pound will {weeten a dozen
of {mail tins, 1f you do not put in 00 much
orange) bake them.in a {low oven, and ice them

OVCI.
180. Tomake a TANSEY another way.

Take 2 pint of cream, fome bifcuits without
Teeds. 1wo or three fpoonfuls of fine flour, nine
leaving out two of the whites, fome nutmeg,
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and orange flower-water, a litfle iuice of tanfey _and‘
fpinage, put it into a pan till 1t be pretty thick,
then fry or bake it, if fried take care that you do
notlet 1t be over brown. Garnith with orange and

fugar, fo ferve it up.
181. A good PAsTE for TarTs.

Take a pint of flour, and rub a quarter of a
ound of butter in it, beat two eggs with a fpoon-
ful of double-refined fugar, and two or three {poon-
fuls of cream to make it into pafte ; work 1t as lit--
tle as you can, roll it out thin; butter your tins,
duft on fome flour, thenlay in your pafte, and do
not fill them too full.

182. To make tranfparent TARTS.

Take a pound of flour well dried, beat one egy:
till it be very thin, then melt almoft three quarters
of a pound of buiter without falt, and let 1t be cold
enough to mix with an egg, then put it into the
flour and make your pafte, roll it very thin, when
you are fetting them 1n the oven we¢ them over
with a little fair water, and grate a little fugar ; if"

you bake them lightly they will be very fine,
183. Tomake a SugLL PASTE.

Take half a pound of fine flour, and a quarter
ot a pound of butter, the yolks of two eggs and
one white, two ounces of fugar finely filted, misx.
all thefe together with a litte water, and roll jt
very thin whillt you can fee through it ; when you
lid your tarts prick them to keep them from blifter..

ing ; make fure to roll them even, and when vou
bake them ice them, '

184. To make PAsTE for TARTS.

Take the yolks of five or fix eggs, juft as you
would have pafte in quantity ; to the yolks of fix.
> 2
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eggs put a pound of butter, work the butter with
vour hands till it take up all the eggs, then take
lome London flour and work it with your butter
whillt it comes to a pafte, put in about two fpoon.
juls of loaf fugar beat and fifted, and about half a
jill of water ; when you have wrought it well toge-
ther it 1s fic for ufe.

# This is a pafte that feldom runs if it be even roll-
ed ; roll it thin but let your lids be thinner than
your bottoms ; when you have made your tarts,
prick them over with a pin to keep them from blif=
tering ; when you are going to put them into the
oven, wet them over with a feather dipt in fair wa-
ter, and grate over them alittle double refined loaf
fugar, it willice them ; butdon’t let them be bak-
ed in a hot oven,

185. A SHORT PaAsTE for TARTS.

Take a pound of wheat flour, and rub it very
imall, three quarters of a pound of butter, rub it
as imall as the flour, put to it three fpoonfuls of
loat fugar beat and fifted, take the yolks of four
egas, and beat them very well; put to them a
fpoontul or two cf rofe-water, and as much fair wa-
ter as will work them into a pafte, then rﬂil.them
thin, andice them over as you did the other if vou
pleale, and bake them in a {low oven.

180. To make a light PAsTE for a Venifon Pafly
. or other Pie.

Take a quarter ofa peck of fine flour, or as much
as you think you have occafion for, and to every
quartern of flour put a pound and a quarter of but-
ter, break the third part of your butier into the
flour ; then take the whites of three or four eggs,
beat them very well to a froth, and put to them as
much water as will knead the meal ; do not knead
it over {liff, then roll in the reft of your butter, you
mufl roll it Aive or fix times over at lealt, and firin«
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kie a little flour over your butter every time youw
voll it up, wrap it up the crols way, and it will be:
fit for ule.

4

187. To make a PASTE fora STANDING PIE.-

Take a quartern of flour or more if you have oc~
cafion, and to every quartern ot flour put'a pound
of butter and a little falt, knead it with boiliag wa-
ter, then work it very well, and let it he whiiftit
is cold. | ' ; '

This pafte is good enough -for a goole pie, or

any other ftanding pie. . _ ]
188.. Alight PasTE for a Disu Pre.

Take a quartern of flour, and break into-it a
pound of butter in large pieces, knead 1t very ftiff,
handle 1t as lightly as you can, and roll it once oc’
twice, .then it is fit. for ufe. - _ |

o ; !
189. To make CHEESE-CAKES.

Take a gallon of new milk, make of it a2 tender
curd, wring the whey from 1it, put it into a bafon,
and break three quarters of 'a pound of butter into
the curd, then with a clean hand work the buuer
and curd together till all the butter be melted, and
rub it in a hair fieve  with the back of a {poon till
all be through ; then take fix eggs, beat them with
a tew {poontuls of rofe-water or fack, put it inte
your curd with half a pound of fine fugar and a nut.
meg grated ; mix them all together with a litde
falt, fome currants and almonds; then work up
your palte ot fine flour, with cold butter and a lit.
tle fugar; roll your pafte very thin, fill your tins
with the curd, and fet them in an oven, when they
are almolt enough take them out, then take a qu:_ni-
ter of a pu_und of butter, with a liwde rofe-water,
and part of a halt pound of {ugar, let it fland on (he
coals ull the butter be melted, then pour into cach

G 3
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take {ome of it, fét them in the oven again till they
be brown ; {okeep them for ule,

1900, To make Goorer WaFrERS..
Take a pound of fine flour and fix eggs, beat them

very well, put to them about a jill of mi'k, mix it

well with the flour, put in half a pound of clarified
butter, half a pound of powder {ugar, half of a nut-

meg, and a little falt ; you may add to it two or

three fpoonfuls of cream ; then take your goofer-
irons and put them into the fire to heat, when they
are hot rub them over the firlt time with a little but-
ter in a cloth, put your batter into one fide of your

goofer-irons, put them into the fire, and keep turn-

1ng the irons every now and then: (if your irons

be too hot they burn foon) make them a day or two
before you ufe them, only fet them down before |

the fire on a pewter dith before you ferve them up ;.
have a little white wine and butter for your fauce,
grating fome fugar over them. :

191. To meke common Curp CHEESE CAKES.

Take 2 pennyworth of curds, mix them with a
little cream, beat four egas, put to them fix ounces
of clarified butter, a quarter of a pound of [ugar,
hall a pound of currants well waih’d, and a hule le-
mon-peel fhred, a litle nutmeg, a fpoonful of rofe
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water or brandy, whether you pleafe, and a lutle

falt, mix all together, and bake them in {imall peuty
pans.

192, CoeEse-CakEs without CURRANTS.

Take five quarts of new mi'k, run it to a tender
curd, then hang itin a cloth to drain, rubntoira
pound of hLutter that 1s well waﬂmd in rofe-water,
put 1o it the yoiks of feven or eight eggs, and two
of the whites; leafon 1t with cinnamon, nutmeg
and lugar,
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193. To make 2 Curp PubpING,

Take three quarts of new milk, put to it a little
earning, as much as will break it, when it 1s fn::{‘,:rr!*
med break it down with your khand, and when it 1s
drained grind it with a muftard ball in a bowl, or
beat ifin a marble mortar ; then take half a pound
of butter and fix eggs, leaving out three of the
whites ; beat the eggs well, and put them into the
curds and butter, grate in half a nutmeg, add a lit-
tle lemon peel fhred fine, and falt, {weeten it to
your tafte, beat them all together, and bake them in
fittle petty pans with faft bottoms ; a quarter of an
hour will bake them ; you muft butter the tins very
well before you put them in; when you dith them
up you muft lay them the wrong fide upwards on
the difh, and ftick them with either blanched al-
monds, candied orange or citron cut in long bits,
and grate a little loaf-fugar over them,

194. To make a Srip CoaT CHEESE.

Take five quarts of new milk, a quart of cream,
and a quart of water, boil vour water, then put
your cream to it 3 when your milk is new milk
warm put in your earning, teke your curd into the
firainer,  break it as little as you cap, and let it

drain, then put it into your vat, preis it by degrees,
and lay it in grafs.

195. To make CREAM CHEESE.

T:ke three quarts of new milk, one quart of
cream, and a {poonful of earning, put them toge.
ther, let it ftand il it come to the hardnefs of a
ftrong jelly, then put it into the mouly, (hifting 1t
oiten into dry cloths, lay theweight of three pounds
upon it, and about two hours afrer you may lay fix
or {even pounis upon it 3 tuin it often into dry
“cloths ll night, then 1ake (he weight off, and let
it lie in the mould withont weight and cloth till
morning, and when it is {o dry thatit doth not wet
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a clothy keepitin greens tll fit for ufle 5 if you
pieale you may put a little falt into it

196, To make PIKE eat'like STURGEON.
Take the thick part of a large pike and fcale it, .

fet on two quarts of water to boilitin, putin a jill of
vinegar, a large handful of falt, and when it boils
put in your pike, but firft bind it about with coarfe
incle 3 when it is boiled you muft not take off the -
incle or baifing, but let it be on all the time it is
in eating ; it mudt be kept in the fame. pickle it was
boiled 1n, and if you think it be not flrong enough,
you muit add a little more fale and vinegar, when
it is cold put it upon your pike, and keep it for ule ; -
before you boil the pike take out the bone. ... .

You may;do {cate the fame way, and in my opi«-
ilipn 1t eats more like fturgeon.

197. To Collar E£Ls,

Takethe largeft eels you can get, fkin and fphit-
them down-the belly, take out the bones, feafon -
them with a litle mace, nutmeg, and falt; begins
at the tail and roil them up very-tight, fo bind them-
up in a littie coarfle incle, boil it n falt and water,
a few bay leaves; a ltle whole pepper, and a little
alegar or vinegar ; it will také an hour boiling, ac-:
cording as your roll 1s in bignels ; when 1t 1s boil-.
ed you mull tie it and hang 1t up whilft it be cold,
then put it into the lrquor that it was boiled in, and

keep it tor ufe,
It your cels be fmall you may roll’ twe or three

of them together.
198. To Pot SMELTS.

Take the frefhelt and the largeft fmelts vou can
get, wipethem very well with a clean cloth, take
out the guts with a fkewer (but you muft not take
out the milt and roan) feafon them with a little
mace, nutmeg and falt, fo lay them in a flat pot ;
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if you have two {core you muft lay over them five
ounces of butter ; tie over them a paper, and fet
them in a {low oven ; if it be over hot it will burn
them, and make them look black ; an hour will
bake them ; when they are baked you muft take
them outand lav them on a difh todrain, and when
they are drained you muft put them in long pots
about the length of your [melts; when you lay
them in, you muft put betwixt every layer the fame
fealoning as you did before, to make them keep ;
when they are cold cover them over with clarified
butter, fo keep them for ufe.

199. To pickle SMELTS.

Take the beft and ~largeft fmelts you can get ;
gut, wath and wipe them, lay them in a flat pot,
cover them with a little white wine vinegar, two or
three blades of mace and a little pepper and {falt ;
bake them in a {low oven, and keep them for ufe,

200- To ftew a PIKE.

Take alarge pike, {caleand clean it, feaflon it in
the belly with a little mace and falt ; fkewer it
round, put it into a deep ftew-pan, with a pint of
{mall gravy, and a pint of claret, two or three blades
of mace, fetit over a ftove with a flow fire, and
cover it up clofe ; when it is enough take part of
the liquor, put to it two anchovies, alittle lemon-
peel {hred fine, and thicken the fauce with flour
and butter 3 before you lay the pike on the difh turn
it with the back upwards, take off the fkin, and

ferve it up. Garnith your dilh with lemon and
pickles. :

201. SAUCE for a PIkE.

_Take a little of the liquor that comes from the
pike when you take it out of the oven, put to 1t
two or three anchovies, a little lemon-peel fhred,
2 Ipoonful or two of white wine, or a little juice ok
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lemon, which you pleafe, put to it fome butter
and flour, make your {auce about the thicknels ot
cream, put itinto a bafon or filver boat, and fet it
in your difh with your pike, you may lay round
your pike any fort of fried fith, or broiled, if you
haveit; you may have the fame fauce forabroiled -
pike, only add a little good gravy, a few (hred ca-
pers, a little parfley, anda fpoonful or two of oy--
iterand cockle pickle, if you have it.

202. How to roaft a P1xE with the. Pudding in the.
; Belly.

Take a large pike, {cale and clean it, draw it at
the gills. 7o make a Pudding for the Pike. Take
a large handful of bread crumbs, as much beef-fuet
fhred fine, twoeggs, a little pepper and {alt, a little:
grated nutmeg, a little parfley, {weet marjoram and-:
lemon-peel fhred fine ; fo mix all together, put 1t
into the belly of your pke, fkewer it round and
lay it in an earthen difh with a lump. of butter over
it, a little falt and flour, fo fet it in the oven 3 an
hour will roaft it,

203. To drefs a Cop’s HEAD.

Take a cod’s head, walh and clean it, tzke out
the gills, cut it open, and make it-to lie flat 5 if
you have no conveniency of boiling it you may do
1t in an oven (and it will be as well or better) put
it into a copper difh or earthen one, 1::1}; uporit a
little butter, falt and flour, and when it is enough.

take off the {kin.
Savcke for the Cop’s HEAD.

Take a little white gravy, about a.pint of oyitérs-
or cockles, a little fhred lemon-peel, two or three-
fpoonfuls of white wine, and about hal.F a pound.
of butter thickened with flour, and put itinto your
boat or balon.
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Another Saucek for a Cop’s HEAD.

Take a pint of good gravy, a lobiter or crab,
which you can get, drefs and put 1t into your gravy
with a little butter, juice of lemon, fhred lemon-
peel, and a few fhrimpsif you have them : thicken
it with a litle flour, and put itinto your bafon, fet
the oyfters on one fide of the difh and this on the
other ; lay round the head boiled whitings, or any
fried fifh ; pour over the head a litle melted but-

ter. Garnith your difh with horfe-radifh, {lices of
Jemon and pickles.

204. To ftew Carpor TENCH.

Take your carp or tench and walh them, {cale
the carp but not the tench, when you have clean-
ed them wipe them witha cloth, and fry them 1n a
frying-pan with a litle butter to harden the {kin ;
betore you put them into the ftew pan, put tothem
a little good gravy, the quantity will be according
to the largenefls ot your difh, with a jill of clarer,
three or tour anchovies at leaft, a little thred lemon=
peel, a blade or two ot mace, let all ftew together,
till your carp be enough, overa {low fire ; when it
is enough take part ot the liquor, put 1o it halfa
pound of butter, and thicken it with a little flour;
{o ferve it up. Garnifh your difh with crifp par-
{ley, flices of lemor and pickles,

It you have not the convenience of ftewing them,

you may breil them before a fire ; only make the
fame {auce.

205. How to make Sauck for a boiled SaLMoN
or TurBoOT.

Take a little mild white gravy, two or three an-

-chovies, a fpoonful of oylter or.cockle pickle, a lit-

tle fhred lemon-peel, half a pound of butter, a lit-

tle pariley and tennel fhred {mall, and a little juice

of lemon, but not too much, for fear it fhould take
off the fweetnels.
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206. To make Sauck for Happock or Cop,
either broiled or boiled.

Take a little gravy, a few cockles, oyfters or
mufhrooms, put to them a little of the gravy that
comes from the fifh, either broiled or botled, it will
do very wellif you have no other gravy, a little cat-
chup and a lump of butter ; if you have neither oy-
fters nor cockles you may putin an anchovy or two,
and thicken with flour 5 you may put ina few fhred
capers, or a little mango, if you have it.

20%7. To ftew EELSs.

Take your eels, cafe, clean and fkewer them
round, put them into a ftew-pan with a little good
gravy, a little claret to redden the gravy, a blade or
two of mace, an anchovy, and a little lemon-peel ;
when they are enough thicken them with a little
flour and butter. Garnifh your dith with parfley.

208. To fpitch-cock EELs.

Take your eels, cafe and clean them, feafon
them with nutmeg, pepper and falt, ftkewer them
round, broil them befere the fire, and bafte them
with a little butter; when they are almoft enough
ftrinkle them over with a little fhred parfley, and!
make your fauce of a little gravy, butter, anchovy,,
and a little oyfter pickle if you have it § don’t pour-
the {auce over your eels, put it into a china bafon, .
and fet it inthe middle of your difth. Garnith with.
crifp parfley, and ferve them up.

209. To boil HERRINGS.

Take your herrings, {cale and wath them, take
out the milt and roan, {kewer them round, and tie:
them with a {tring or elfe they will come loofe in:
the boiling and be fpoiled ; fet on a pretty broad!
ftew pari, with as much water as will cover them,
put to it a little falt, lic in your hernings with the
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backs downwards, boeil with them the milt and
roans to lie round them ; they will boil in half &
quarter of an hour over a flow fire, when they are
boiled take them up with an egg {lice, fo turn theus
over and (et them to drain. Make your fauce of a
little gravy and butter, an anchovy,'and a little
boiled parfley fhred 5 put it into the bafon, fet it
in the middle of the difh, lay the herrings round
with their tails towards the bafon and lay the milts
and roans between every herring. Garnith with
crifp parfley and lemon ; fo ferve them up.

210. To fry HERRINGS,

Scale and wath your herrings clean, {trew over
them a little flour and falt 5 let your butter be very
hot before vou put your herrings into the pan, then
fhake them to keep them f{lirring, and fry them over
a brifk fire ; when they are fried cut off the heads
and brnife them, put to them a jill of ale (but the
ale mult not be bitter) add a little pepper and falt,
a fmall onion or fhalot, if you have them, and boil
them all together ; when they are boiled, ftrain
them and put them into your fauce-pan again, thick-
en them with a little flour and butter, put it into a
balon, and fet it in the middle of your difh ; fry
the milts and roans together, and lay round your
herrings. Garnith your dith with crifp pariley,
and ferve it up.

211. To pickle HERRINGS.

Scale and clean your herrings, take out the milts
and roans, and fkewer them round, feafon them
with a little pepper and {alt, put them in a deep
pot, cover them with alegar, put to them a little
whole Jamaica pepper, and two or three bay leaves ;
bake them and keep them for ufe.
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212. To4tew OvySTERS.

Take a fcore or two of oyfters, according as you
have occafion, put them into a {mall ftew-pan,
with a few bread-crumbs, a little water, thred
mace and pepper, a lump of butter, and a fpoon-
ful of vinegar (not to make it four) boil them all to-
gether, but not over much, if you do it makes them
hard. Garnifh with bread fippets, and ferve them
up.

_ 213. To fry OySTERS.

Take a fcore or two of the largeft oyflters you
can get, and the yolks of four or five eggs, beat
them very well, putto them a little nutmeg, pep-
per and falt, a fpoonful of fine flour, and a little
raw parfley fhred, fo dip in your oylters, and fry
them in butter a light brown.

They are very proper to lie about either ftew'd
oyfters, or any other fith, or made difhes. .

214. OysTERSIn SCALLOP SHELLS.
- Take half a dozen fmall fcallop fhells, lay in
the bottom of every fhell a lump of butter, a few
bread crumbs, and then your oyfters; laying over
them again a few more bread-crumbs, a lirtle but-
ter, and a little beat pepper, fo fet them to crifp,
either in the oven or before the fire, and ferve them

up.
PThcy are proper for either a fide-difh or middle-
difh.
215. To keep HERRINGs all the year.
Take frefh herrings, cut off their heads, open

and wafh them very clean, feafen them with {alt,

biack pepper, and Jamaica pepper, put them into
a pot, cover them with white wine vinegar ?nd
water, of each an equal quantity, and et them 102
flow oven to bake ; tic the pot up clofe and they wail

keep a year in the prckle.
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216. To make artificial STURGEON another way,

Take out the bones of a turbot or bret, lay it in
falt twenty-four hours, boil it with good ffore of
falt ; make your pickle of white wine vinegar and
three quarts of water, boil them, and putina lit-
tle vinegar in the boiling ; don’t boil it over much,
if you do 1t will make it foft; when it is enough
take it out till it be cold, put the fame pickle to i,
and keep it for ufe.

217. To [tew MusHROOMS.

Take muthrooms and clean them, the buttans
you may wafh, butthe flaps you muft peel both in-
{ide and out ; when you have cleaned them, pick out
the little ones for pickling, and cut the reft n
pieces for ftewing ; wafh them and put them into a
little water ; give them a boil and it will take off
the faintnefs, fo drain from them all the water,
then put them into a pan with a lump of butter, a
little (hred mace, pepper and falt to your tafte,
(putting to them a litile water) hang them over a
flow fire for half an hour, when they are enough
thicken them with a little flour ; ferve them up
with f{ippets.

218, To make ALmMonD PUFFs.

Take a pound of almonds blanched, and beat
them with orange-fipwer water, then take a pound
of {ugar, and boil them almoft to a candy height,
put in your almonds and ftir them on the fire, keep
ftirring them il they be {liff, then take them off the
fire and flir them till they be cold ; beat them a
quarter of an hour in a mortar, putting to them a
pound of fugar {ifted, and a little lemon-peel grat-
ed, make it into a pafte with the whites of three
€ggs, and beat it into a froth more or lefs as you
think proper 5 bake them in an oven almoft cold,
and keep them for ufe.
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219. To pot MusHROOMS.
Take the largeft mufhrooms, {crape and clean

them, put them into your pan with a lump of but-
ter, and a little falt, let them ftew over a flow fire
whilit they are enough, put to them a little mace
and whole pepper, then dry them with a cloth, and
put them down into a pot as clofe as you can, and
as you lie them down ftrinkle in a little falt and
mace, when they are cold cover them over with
butter ; when you ufe them tofs them up with gra-
vy, a few bread crumbs and butter ; do not make
your pot over large, but rather put them into two
pots 3 they will keep the better if you take the gra-
vy from them when they are {tewed.

They are good for fith fauce, or any other whillt

they are frefh.
220. To fry TrouT, or any other fort of Fifh.

Take two or three eggs, more or lefs according
as you have fith to fry, take the fith and cut it in
thin flices, lie it upon a board, rub the eggs over it
with a feather, and ftrew on a little flour and fals,
fry it in fine drippings or buiter, let the drippings
be very hot before you put in the fith, but do not
let it burn, if you do it will make the fith black :
when the fith is in the pan, you may do the other
fide with the egg, and as you fry it lay it to drain
before the fire till all be fried, then it is ready for
ule,

221. To make Sauce for Salmon or Turbot.

Boil your turbot or falmon, and fet it to drain 3
take the gravy that drains from the falmon or tur-
bot, an anchovy or two, a little lemon-peel {hred,
a {poenful of catchup, and a little butter, thicken
it with flour the thicknefs of cream, put to it a lit-
tle fhred parfley and fennel ;5 but do not put 1n your
pariley and fennel till you be juft going to fend 1t
up, for it will take off the green.
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The gravy of all forts of fifh is a great addition
to your fauce, ifthe fifh be [weet./

222, To drefs Cop’s Zooxs.

Lie them in water all night, and then boil them,
if they be fat fhift them once in the boiling, when
they are tender cut them inlong pieces, drefs them
up with eggs as you do falt fifh, take one or two of
them and cut into {quare pieces, dip them in egg
and fry them to lay round your difh.

It 1s proper to lie about any other difh.

223. Tomake Soromon GuNDY to eat in Lent.

Take five or fix white herrings, lay themin wa-
ter all night, boil them as foft as you would do for
eating, and fhift them in the boiling to take out the
faltne(s 3 when they are boiled take the fith from
the bone, and mind you don’t break the bones in
pieces, leaving on the head and tail 3 take the white
part of the herrings, a quarter of a pound of an-

chovies, a large apple, a little onion fhred fine,

or fhalot, and a little lemon peel, fhred them
all together, and lie them over the bones on both
fides, in the thape of a herring ; then take off the
peel of a lemon very thin, and cut it in long bits,
Jult as it will reach over the herrings; you muft
lie this peel over every herring pretty thick. Gar-
nith your dith with a few pickled oyflers, capers
and muthrocms, if you have any; fo ferve them up.

224. SoLomON GuNDY another way.

Thake the white part of a turkey, orother fowl ;:
if you have neither, take a little white veal and
mince it pretty [mall; take a little hung beef or
tongues, [crape them very fine, a few {hred capers,
and the yolks of lour or tive eggs fhred fmall, take
a delf difh and lie a delf plate in the difh with the
wrong (ide up, fo lie on your meat and other in-
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gredients, all fingle in guarters, one to anfwer ans-
ther ; fet in the middle a large lemon or mango,
fo lie round your difh, anchovies in lumps, pickled
oylters or cﬂckles, and a few pickled mufhrooms,
flices of lemon and capers ; fo ferve itu

This is proper for a fide-difh, cither at noon
or night.

225. To make Lemon CHEESE CAKES.

Blanch half a pound of almonds, and beat them
in a {tone mortar very fine, withalittle rofe water,
put in eight eggs, leaving out five of the whites ;
take three quarters of a pound of fugar, and three
quarters of a pound of butter melted, beat ail
together, then take three lemon ikmq boiled
tender, the rind of all, beatthem very well, and
mix them with the reﬁ, then put them into your
pafte.

You may make a lemon-pudding the fame way,
only add the juice of half a lemen :—Before you
fet them in the oven, grate over them a little fne
loaf fugar.

226. To make WHITE GINGER BrEAD.

Take a little gum-dragon, lay it in rofe water
2l II”""I" then take a pound of Jnrdqn almonds
blanchmi with a luttle of the gum-water, a pound
of double- refined fugar beat and fifted, an ounce of
cinnamon beat with a little rofe- -waler, work it
into a palte and print it, then fet 1t 1n a {love to
dl'}'n

227. To make R¥p GiNCER BrEAD.

Take a quart and a jill of red wine, a jill and a
half of brandy, feven or etocht manthets according
to the fize the bread is, grate them (the cruil muif
be dried, beat and fified’ three pounds and a hall of
ilh.,” beat and fifted, two ounces o l cinnamon, and
twoO OUncces of ”TI-”L"I‘ beat and {; f[ d..8 OUT id of al=
monds blanched md beat with ruu water, put tlie
brcad into the liquor by degrees, tiirnng it aii the
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time, when the bread is all well mixed take it off
the fire ; yon muft put the fugar, fpices, and al-
monds into it, when itis cold print it; keep fome
of the fpice to duft the prints with.

228, To make aGriAaT CAKE.

Take five pounds of fine flour (let it be dried
very well before the fire) and {ix pounds of currants
well drefs’d and rubb’d in cloths after they are wath-
ed, fet them in a fieve before the fire ; you muft
wu:lgh your currants after they are cleaned, then
take three quarters of an ounce of mace, two large
nutmegs beaten and mixed amongit the flour, a
pound of powder fugar, a pound of citron, and a
pound of candy’d orange (cut your citron and orange
in pretty large pieces) and a pound of almonds cut
in three or four picces long way 5 then take fixteen
eggs, leaving out half of the whites, beat your fu-
gar and eggs for halt an hour with a little fali ; take
three jills of cream, and three pounds and a half of
butler, melt your butter with part of the cream, for
fear it thould be too hot, putin between ajack and

a jill of good brandy, a quart of light yesit, and
the refl ut the cream, mix all your liquors together
about blood warm, make a hole in the middle of
your flour, and pm in the Ilquu{ﬂ', cover it half an
hour, and let it ftand to rife, then put in your cur-
rants and mix all together 5 butter your hoo Philie
a paper three fold, sfil put it at the bottom in your
hoop 3 jult when they are ready to fet in the oven,
put ikie cake into your hLoop at three times ; when
you have laid a little palle ac the bottom, lay in part
of your {weet-meats and almonds, then put in a
little pafte over them again, and the reft of your
fweet-meais und almonds, then lay on the reft of

) PRE, and fet it in a quick oven ; two houts
will bake 1t

|

SSprE—— SSe bl

e ———



[

(92 )
229. Tomake Iceing for this Cake.

Take two pounds of double refined fugar, beat
it, and fift it through a fine fieve § put to it a fpoon-
ful of fine ftarch, a pennyworth of gum-arabic,
beat them all well together ; take the whites of four
or five eggs, beat them well, and put to them a
fpoonful of rofe water, or orange-flower water, a
fpoonful of the juice of lemon, beat them with the
whites of your eggs, and put in a little to your fu-
gar till you wet it, then beat them for two hours
whilft your cake is baking ; if you make it over
thin 1t will run ; when you lie it on your cake youw
muft lie it on with a knife ; if yvou would have the
iceing very thick, you mult add a little more {u-
gar ;, wipe off the loofe currants before you put on
the iceing, and put it into the oven to harden the
iceings 1
230. To make a PLums Cake.

Take five pounds of flour dried and cold, mix
to it an ounce of mace, half an ounce of cinna-
mon, a quarter of an ounce of nutmeg, half
a quarter of an ounce of lemon-peel grated, and a

ound of fine fugar ; take fifteen eggs, leaving out
feven of the whites, beat your eggs with halt a jill
of brandy or fack, a little orange-flower water, OF
role water ; then put to your eggs near a quart of
light yeaft, fet it on the fire with a quart of cream,,
and three pounds of butter 3 let your butter melt 1n
the cream, fo let it ftand till new milk warm, then
{kim fFall the butter and moft of the milk, and n:;i::u
it to your eggs and yeaft 5 make a hole in the mid-
dle of your flour, and put in your yealt, ‘ﬂn_nklc st
the top a little flour, then mix w1t a littie falt, fix

ounds of currants well wafh’d, clean’d, {!!'}."d,
pick’d, and plump’'d by the fire, a pound of the
beft raifins {toned, and beat them altogether whll‘&'
they lcave the bowl ; put in a _pnuml of f*unliyf d
orange, and half a peund of citron cut 1 long:
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pieces ; then butter the girth and fill it full : bake
it in a quick oven, againft it be enough have an
iceing ready.
231. To make a CaRawAy CAKE.

Take eighteen eggs, leave out haif of the whites,
and beat them ; take two pounds of butter, wath
the butter clear from milk and alt, put toit a little
role-water, and work your buiter very well with
your hands till it take up all the egys, theén mix
them in half a jack of brandy and fack ; grate into
‘youreggs a lemon rind ; put in by degrees (a fpoon=
ful at a time) two pounds of fine flovr, a pound
and a half of loaf fugar, thatis fifted and dry ; when

ou have mixed them very well with your hands,
take a thible and beat it very well for half an hour,
till it look very white, then mix to it a few feeds,
fix ounces of caraway comfits, and half a pound of
citron and candy’d orange ; then bear it well, but-~
ter your girth, and putit in a quick oven.

232. To make CAKESs to keep all the Year,

. Have in readinefs a pound and four ounces of
flour well dried, take a pound of butter unfalted,
work it with a pound of white {ugar till it cream,
three fpoonfuls of [ack, and the rind of an orange,
| boil it till it is not bitter, and beat it with (ugar,
‘work thefe together, then clean your hands, and
. 8rate a nutmeg into your flour, put in three eggs

and two whites, mix them well, then with a pafte-
pin or thible ftir in your flour to the butter, make

‘them up into little cakes, wet the top with fack and

ftrew on fine fugar ; bake them on buttered papers,
‘well floured, but not too much; you may add a

pound of currants wathed and warmed.

" 233 To make SurRewsBerrY CaKEs.

Take two pounds of fine flour, putto it a pound
and a quarter of butter (rub them very wellja pound
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and a quarter of fine fugar fifted, grate in a nut.
meg, beat in three whites of eggs and two yolks,
with a little rofle-water, and fo knead your palte
with it, let it lay an hour, then make it up into
cakes, prick them and lay them en papers, wet
them with a feather dipp’d in rofe-water, and grate
over them a little fine fugar ; bake them in a flow
oven, ecither on tins or paper.

234. To make a fine CAKE,

Take five pounds of fine flour dried, and keep it
warm ; four pounds of loaf fugar pounded ; fifted
and warmed ; five pounds of currants well éleaned
and warmed before the fire; a pound and a half of
almonds blanch’d, beat, dried, {lit and kepi warm ;
five pounds of good butter well wafh’d and beat from
the water ; then work it an hour and a half ull 1t
comes to a fine cream; put to the butrer all the fu-
gar, work it up, and then the flour, put in a pint
of brandy, then all the whites and yulks of the eggs,
mix all the currants and almonds with the reit.
There muft be four pounds of eggs in weight in
the fhells, the yolks and the whites beat them {epa-
rate, the whites beat to a froth ; you muft not ceafe
beating till they are beat to a curd, to prevent oil-
ing ; to this quantity of cake put a pound and a
half of orange peel and citron fhred, without plumbs,
and half a pound of caraway feeds, it will require
four hours baking, and the oven muft be as hot as
for bread, but let it be well flaked when 1t has re-
mained an hour in the oven, and ftop it clofe ; you
may ice it if you pleafe,

235. Tomakea SEep CakE.

Take one quartern of fine flour well dried before
the fire, when it is cold rub in a pound of butter ;
take three quarters of a pound of caraway comfits,
fix fpoonfuls of new yealt, fix fpoonfuls of ¢ream,
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the yolks of fix eggs and two whites, and a little

fack ; mix all thefe together in a very light pafte,
fet it before the fire till it rife, and fo bake it in a

tin.
236. To makean ordinary PLums CaxE.

Take a pound of flour well dried before the fire,
a pound of currants, two pennyworth of mace and
cloves, two eggs, four fpoonfuls of good new yealt,
half a pound of butter, half a pint of cream, melt
the butter, warm the cream, and mix altogether in
a very light pafte, butter your tin before you put it
in ; an hour will bake it, -

227. To make an AngeErLica CAKE.

Take the ftalks of angelica, boil and green them
very well, put to every pound of pulp a pound of
loaf-fugar beaten very well, and when you think it
is beaten enough, lay them in what fafhion you
pleafe on glafles, and as they candy turn them.

238. To make Kinc CakEs.

Take a pound of flour, three quarters of a pound
of butter, half a pound of fugar, and half a pound
1 of currants, well cleaned ; rub your butter well
over your flour, and put in as many yolks of eggs
as will lythe them, then put in your fugar, cur-
irants, and fome mace, fthred in as much as will
| give them atafte, fo make them uwp in little round
lcakes, and butter the papers you lie them on,

239. To make BREAKFAST CAKES.

Take a pound of currants well wathed (rub
‘them in a cloth ull dry) a pound of flour dried
iDefore a fire, take three eggs, leave out one of
‘the whites, four fpoonfuls of new yealt, and
"Hour fpoonfuls of fack or two of brandy, beat the
\yealt and eggs well 1ogether ; then take a jill of
Cream, and fomething above a quaster of a pound
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of butter, fet them on a fire, and ftir them till the

butter be melted, but do not let them boil, grate a

large nutmeg into the flour, with currants, and five
fpoonfuls of fugar ; mix all together, beat it with

our hand till it leave the bowl, then flour the tins

you put the pafte in, and let them ftand a little to
rife, then bake them an hour and aquarter.

240. Tomake MacARrRoONS.

Take a pound of blanched almonds and beat them,

put fome rofe-water in while beating (they muft not
be beaten too {mall) mix them with the whites of
five eggs, a pound of fugar fincly beaten and fifted,
and a handful of flour, mix all thefe very well toge-.
ther, lay them on wafers, and bake themin a very
temperate oven (it muft not be fo hot as for man--

chet) then they are fit for ufe.
241. Tomake Wicas.

Take two pounds of flour, a pound of butter, a,
pint of cream, four eggs (leaving out two of the|'
whites) and two fpoonfuls of yeait, fet them to rife:}
a little ; when they are mixed add half a pound of!
fugar, and half a pound of caraway comfits, make:
them up with fugar, and bake them in a dripping;

pan. f
242. Tomake RaspBerRRY C AKES.

Take rafpberries, bruife them, put them in as
panon a quick fire whilit the juice be dried up, then:
take the fame weight of fugar as you have of ralp--
berries, and fet them on a {low fire, let them boil!
whilft they are pretty {tiff ; make them into cakes,,
and dry them near the fire, or in the fun. "

243+ To make QueeN CAKEs.

‘Take a pound of fine flour dry'd well before the:
fire, nine eggs, a pound of loaf-fugar beaten andi
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fifted, put one half to your eggs and the other (e
your butter ; take a pound of butter and melt it
without water, ‘put it intoa ftone bowl, when 1t 1s
almoft cold put in your fugar, and a fpoonful or
two of rofe water ; beat it very quick for half an
hour, till it be as white as cream ; beat the eggs
and fugar as long and very quick, whillt they be
white ; when they are well beat mix them all to-
gether 3 then take half 2 pound of currants cleaned
well ;3 and a little thred mace, fo you may fill one
part of your tins before you put in your currants ;
you may put a quarter of a pound of almonds fhred
(if you pleafe) into them that are withont the cur-
sants ; you may ice them if you pleale, but do not
let the iceing be thicker than you may lie on with a
little brufh.

244. Tomake a Biscuit Caxke.

Take a pound of fine flour dry’d before the fire,
a pound of loaf [ugar beaten and fifted, beat nine
eggs and a [poonful or two of rofe water with the
{ugar for two hours, then put them to your flour
and mix them well together ; put in an ounce of
caraway {eeds, then put itinto your tin and bake it
an hour and a half in a pretty quick oven.

-

245. To make CRACKNELS.

Take half a pound of fine flour, half a pound of
fugar, two ounces of butiter, two cogs, and a few
caraway [eeds ; (you mult beat and {ift the fugar)
then put 1t to your flour and work 1t to pafte 5 roll
them as thin as vou ca ', and cut them out with
queen-cake tins, lic them on papers and bake
them ina flyw oven.

I'hey are proper to eat with chocolate.

I
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246. To make PorTucAaL Caxes.

Take a pound of flour, a pound of butter, 3
pound of fugar, a pound of currants well cleaned,
and a nutmeg grated ; take half of the flour and
mix it with fugarand nutmeg, melt the butter and
put into it the yolks of eight eggs very well beat,
and only four of the whites, and as the froth rifes
put it into the flour, and do fo till all is in 5 then
beat it together, {hll firewing in fome of the other
half of the flour, and beat 1t till all the flour be in,
then butter the pans and fill them, but do pot bake
them too much : you may ice them if you pleafe,
or you may {lrew caraway comfits of all forts on
them when they go into the oven. The currants
muft be plump’d in warm water, and dried before
the fire, then put them into your cakes.

247. To make PLums CAKES another way.

Take two pounds of butter, beat it with a little
rofc-water and orange fiour-water till 1t be like
cream, two pcunds of flour dried before the fire, a

uarter of an ounce of mace, a nutmeg, hali a
pound of loaf-fugar beat and fitted, hfteen eggs(beat
the whites by themfelves and yolks with your fugar)
a jack of brandy and as much fack, two pounds of
currants very well cleaned, and half a pound of al-
monds blanched and cut in two or three pieces
length way, fo mix all together, and put 1t into
your hoop or tin 3 you may put in halt a pound of
candy’d orange and citron if you pleafc 5 about an
hour will bake it in a quick oven; if you have a
mind to have iticed, a pound of fugar will ice it.

248. Tomake a GINGER BR:AD CAKE,

Take two pounds of treacle, two pounds and a
quarter of flour, an ounce of beat ginger, three
quarters of a pound of fugar, two ounces of corian-
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der {eeds, two egps, a pennyworth of new ale with
the yeaft on it, a glafs of brandy, and two ounces
of lemon-peel, mix all thefe together in a bowl, and
fet it to rife for half an hour, then putit into a tn
to bake, and wet it with a little treacle and water ;
if you have a quick oven an hour and a half will bake
it.

249. Tomake CHocoLATE CREAM.

Take four ounces of chocolate, more or lefs, ac
cording as you would have your difh in bignefs,
grate it and boil it in 2 pint of cream, then mill it
very well with a chocolate ftick ; take the yolks of
two eggs and beat them very well, leaving out the
{trains, put to them three or four {fpoonfuls of cream,
mix them all together, fet it on the fire and keep
ftirring 1t 1l 1t thicken, but do not let 1t beil ; you
muft fweeten it to your tafte, and keep ftirring it
till it be cold, fo put it into your glalfes or china
difhes, which you pleafe.

250. Tomake WHITE LEMON CREAM.

Take a jill of fpring water and a pound of fine
fugar, fet it over the fire till the fugar and water be
diffolved, then put the juice of four good lemons 1o
your fugar and water, the whites of four eges well
beat, fet it on the fire again, and keep it {tirring
one way ll 1t jult (mmers and does not boil, {lra‘n
it thro’ a fine cloth, then put it .on the fire again,
addiug to it a fpoonful of orange flower water, (hr
it till it thickensonaflow fire, then ftrain it into ba-
fons or glafles for your ufe, do not let it boil, if you
do it will curdle.

251. To make Cream Cunrps.
‘Take a gallon of water, put to ita quart of new
milk, and a little falt, a pint of {wect cream and
12 '
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cwht eoes, leaving out half of the whites and firains,
beat them very well, put to them a pint of four
cream, mix them very well together, and when
your pan is jult at boiling (but i1 muft not boil)
put in the four cream and your eggs, tir it about 1o
keep it from fettling to the bottom § let it {ftand till
it bezins to rile up, then have a little fair water,
and as they rile keep putting i1t in whilit they be
well rifen, then ke them off the “re, and lerthem
ftand a litde to fadden ; have ready a fieve with a
clean cloth over 1, ami iake up the curds with a
ladle or egg- ﬂlcer, whether vou have 5 you muft
always make them the nicht before you ufe them 3

this guantity will make a large difh if your cream
be good ; 1f you think your cords be too thick, mix
io them two or three lpmmhlh of good cream, lie
themn upon a chinadithin luinps ; fo {erve them up.

252. T'o make ApPLE CREA M,

‘Take half a dozen of large apples (codlings or
any other apples that will be foit) coddle them ;
when they are cold take out the pulp ; then take the
whites of four or five eugs (leaving out the (trains)
three quarters of a pound of double refined fugar
beat and fifted, a fpoonful or two of rofe- water
and grate in a little lemon-peel, o beat ail toge-
ther for an hour, until it be white, then lay it on &
china dith, fo ferve it up.

253. Lo fry CREAM to eat hot.

Take a pint of cream and boil it, three fpoonfuls
of fine flour, muxed with a litle mitk, put in three
egos, and beat them very well with the flour, alita -
tle (alt, a fpoonful or two of fine powder fugar,
mix them very well 5 then put your cream 1o them
on the hre and boml ii then beat two cggs more
very well, and when you take your pan oft the firg
ftir them in, and pour them into a large pewter
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difh about half an inch thick ; when it is quite cold
cut it out in fquare bits and fry it in butter, a light
brown ; as you fry them fct them before the fire to
keep hot and crifp, fodifh them up with a little white
wine, butter and {ugar for your {auce, in a china cup,
fet it in the mid{t, and grate over fome loaf-fugar.

254, Tomake Rick or ALMonp CrEAM.

Take two quarts of cream, boil it with what
fealoning you pleale, thentake it from the fire and
fweeten it, pick out the feafoning and divide it into
two parts, take a quarter of a pound of blanched
almonds well beat with orange-flour water, fet that
on the fire, and put 10 it the yolks of four eggs
well beat and ftrained, keep ir itirring all the time
it is on the fire, when it rifes 10 boil take it off, itir
it a lirtle, then put it into your bafon, the other
half fet on the fire, and thicken 1t witn flour of
rice ; when you rake it off put to it the juice of a
femon, orange flour-water or fack, and ftir it till
it be cold, then ferve 1t up.

2,5. Tomake CaLr’s Foor JeLLy.

Take four calt® feet and drefs them, boil them
in fix quarts of water over a {low fire, whilit all the
bones will come out, and hah the water be builed
away, [train it into a {kone bowl, then put to tnem
two or three quarts more watcer, and let it boil
away to one : It you want a arge quanuty ot flum-
mery or jelly atone tine, take two calt’s teet more,
it will make your ftock the itronger; you muft
make your itock the day betore you ule 1, and be-
fore you put your (uck 1ot the panake off the at,
and put 1t 0to your pan to melt, take the whites
of eight or ten eggs, Juit as you have jeily 1n q an-
tity (for tnec more whites you have makes your
Jelly the finer) beat your whites to a troth, and put

I3
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to them five or fix lemons, according as they ara
of goodnefs, a little white wine or rhenith, mix
them well together (but ler not vour ftock be too
hot when you put them in) and {weeten it to your
tafte ; keep it (Hirring all the time whillt it boil 5
take your bag and dip it in hot water, and wring 1t
well out, then put in your jel'y, and keep 1t thifting
whillt it comes clear 3 throw a lemon-peel or two
into your bag as the jeliy is coming off, and put in
fome bits of peel into your glaffes.
You may make hartfhorn jclly the fame way.

256. To make OrRANGE CREAM.

Take two feville oranges, and pecl them very
thin, put the peel into a pint of fair water, and
let it lie for an hour or two ; take four eggs, and
beat them very well, put to them the juice of three
or four oranges, according as they are in goodnefs,
and {weeten them with double-refin’d fugar to your
tafte mix the water and fugar rogether, and frain
them thro’ a fine cloth into your tankard, und fer it
over the fire as you did the lemon cream, and put
it into your glafles for ufe.

257. Tomake Yellow Ln.umw CrEaM.

Take two or three lemons, according as they are
in bignefs, take off the peel as thin as you can from
the whitc, prtit into a pint ot elear water, and let
_it lay three or four hours, take the yo'ks ot three or
four egus, bear them very ‘Ht'“ about 1ght sunces
of double refin’d fugar, put (it wto your water to
diffolve, and a (p n:nfnl or 1wo ot rofe water er
orange flower-water, which you can ‘gety mux all
tnuut er with the juice of two of your lemons, and
i your lemons prove not goady put in the juice of
three, fo {rain them through a fine cloth into a
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filver tankard, and fet it over a {tove or chafing
dith, Rirring it a‘l the time, and when it begins to
be as thick as cream take 1t off, but don’t let 1t boil,,
if voudo itwill curdle, ftir it whillt it be cold, and
Pu-t it into glaffes for ufe.

258. To make White Lemon CrEAM another
way

Take a pint of (pring water, and the whites of
fix evgs, beat them very well 10 a froth, put them
to vour warer, adding 10 1t half a pound ol double-
refin'd ﬂwar, a (poonful of vrange flower-water,
and the juice of three lemons, fo mix all together,.
and (train, them through a fine cloth into your filver
tankard, fet ir over 2 {low fire in a Chﬂﬁtlg difh,
and keep ftirring it all the time 5 as vou fee it thick-
ens take it off, it will fooner curdle than be yellow,

ftir o until 1t be cold, and put it in {mall jelly
glafles for ufe

259. Tom.ke Saco CusTARDs.

Take two ounces of (fagn, wath 1t in a little wa-
ter, et 1t on 1o cree in a pim of milk, and let 1t
cree 1ill 1t be tender, when it is cold putl to 1 three
jil's of cream, boil it all rogether with a blade or
tw of mace, or a ftick of cinnamon ; take fix e; 108,
leave onr the (trains beat them very well, mix a lit-
tle of your cream am. nglt your cees,  hen mix all
togetaer, keep itirring it as you put it in, fo fe it
over a (low fire, and (tir it aboat whillt 1t be the
thicknefs of good cream you mult not ict it boil 5
when you take 't ff the tue putin a rea cup fi Il
of brandy, and lweeten it t your rafle, then purit
INto pols or ulales for ufe Y ou may have imlt the
quantity u you pleate.

200. To make Armonp CuUsTARDS.

Boil 1wao qrarls of fweer crecam with a (tick of
cinnamon . t ke eizht epus |1.1~IHL out all the

-—..h b ]

whites but two, beat them very well 3 take fix
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ounces of Jordan almonds, blanch and beat them
with a little rofe-water, fo give them a boil in your
cream 3 put in half a pound of powder fugar, and
a little of your cream amongft your eggs, mix alto-
gether, and fet them over a {low fire, flir it all the
time until it be as thick as cream, but don’t let it
boil ; when you take it off putin a little brandy to
your tafte fo put it into your cups for ufe.
You may make rice-cuftard the fame way.

261, To make a SAck PosseT.

Takea quart of cream, boil it with two or three
blades of mace, and grate in a long bifcuit ; take
eight eggs, leave our half the whites, bear them
very well, and a pint of goofeberry wine, make it
hot, fo mix it well with your eggs, fet it over a
flow fire, and flir it about till it be as thick as cuf-
tard ; fet a difh thar is deep over a ftove, put in
your fack and eggs, when vour cream is boiling hot,
put it to your fack by degrees, and ftir it all the
time it {ta: ds over your ftove, until it be thorough-
ly hot, but don’t ler 1t boil ; you mult make it
abour half an hour before you want it 5 fet 1t upon
a hor hearth, and then it will be as thick as cuftird
make a litile fioth of cream, tolay overthe polfet 3
when you difh it up fweeten it to your talte 3 you
may make it without bifcuit if you pleafe, and don’t
lay on your fruth till you ferve it up

262. To mzke a Lemon PosseT.

Tuke a pint of good thick cream, grate into it
the omermolt kin of two lemons, and fquctzr.' the
juice anto a jack of white wine, and fweeten it to
yourtaile ; take the whitesof two eggs without the
ftrains, beat them to a froth, fo whifk them all to-
gether in a (tone bowl for half an hour, then pot
tuem into glalles tor ufe.
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267. To make WHiPT S1LLABUES.

Take two porringers of cream and one of white
'win=, gratein the fkin of a lemon, take the whiies
of three evgs, fwveeten it to your tafte, then whip
it with a whifk, take off the froth as it rifes, and
put it into vour fil'abub glaffes or pots, whether
'you have, then they are fit for ufe. :

204. To make ALmMoOND BuTTER.

T:ke a quart ot cream, and half a pound ofal-
monas, b-at them with the cream, then ftrain ity
apid boil it with twelve yo'ks of egus and 1w whires,
till it curdle, hang it upin a cloth till morning and
then {weeten it 3 vou may rub it through a fieve
with.the back of a fpoon, or frain it thrmugha
coar{e cloth.

265. To make: Brack Caps.

Take a dozen of middling pippins and cut them
in two, take outthe cores and black ends, lay them

with the flat fide downwards, fet them in the oven,
and when they are abour hﬂ]f roafted take them out,
wet them over with a lit e rofe water, and grate
over them loaf f{ugar, prenty thick, fet them into
the oven again, and ler them ft.ml til thev are
blau;:k s when yon ferve them up, put them cither
into cream or cultard, with the black fide tlpw.irds,
and fet them at equal diltances.

266. To make Sauck for Tame Ducks.

T:ke the necks and gizzards of vour ducks, a
fcrag of mutrion of you hove i, and make a lintle
fwr.ttgravv, put to 1t a few bread crumibs, :1 fmall
onion, and a lide whole pepper, boil them for half
a quarter of an hour, put tothem alump of bu tiery

and if it is not thn.]s. caough a little flour, (o falt 1t
to your talte,
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267. To make Sauce for a Green Goofe.

Take a little good gravy, a litde butter, and a
few [calded goofeberries, mix all together, and put
it on the diih with your goofe,

268. To malke another Sauck for a Green ‘Goofe.

Take the juice of forrel, a little butter, and a
few fcaided goofeberries mix them together, and
fweeten it 1o your rafte ; you muft not let it boil
after you put 1n the furn:l, if you do it will take
off the green.

Y ou muit put this fauce into a bafon, -

269. To mikec ALMmoND FLUMMERY.
Tike a pint of (Uff jelly made of caif’s feet, put

to it a jill or bmm of good cream, and four ounces
of .L]uw mde, blanch and beat them fine with a liule
rofe-water, thru put them to your cream and jelly,
let them boil 1ogether tor half a quarter of an hour,

n-i fweeten it to your tafte ; {trainat lhrnugh a fine
cloth, and keep 1t (irring til! it be quite cold, put
i: in cups and let it ftand all night, loofen it in
warm water and turn it out in'o your difh [o ferve
it up, and prick it with blanch'd almonds. '

270, To make CavL¥’s Foor Flummery. |

Take two calf's feet, when they are drefs'd, put
two quarts of water to them, botl them over a ﬂuw
fire till halfor better be cnnﬂ:mtd when your {tock
is cold, if it be too (tiff, you may put to it as much
cream as jelly, boil them together with a blade or
two of mace, {weeten it to your talte with loaf {u-
gar, {train it through a fine cloth, f{tir it whilltit be
cold, and turn it out but firlt loofen it in warm water,
and put it into yourdith as you did the fummery.
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a71. To'flew SeinacE with PoacHED Ecés.

Take two orthree handfuls of young {pinage, pick
it from the ftalks, wafh and dramn it very clean, put
it into a pan witha lump of butter, and a litule {alt,
keep ftirring it all the time whilit it be enough, then
take it out and fqueeze out the water, chop it and
ftir in a little more butter, lay 1t in your difh 1n
quarters, and betwixt every quarter a poached egg
and lay one in the middle ; try {ome fippets of
white bread and prick them in your {pinage, {o
ferve them up.

This 1s proper for a fide difh either for noon or
night,

272. Tomake RaTAr1A Drops.

Take half a pound of the beft Jordan almonds,
and four ounces of bitter almonds, blanch and fet
them before the fire 1o dry, beat them in a marble
mortar wiih a littdle white of an egg, then put to
them half a pound of powder fugar, and beat them
all together to a pretty {ff palte; you may beat
your white of egg very well before you pat it in,
fo take it out, roll 1t with your hand upon a board
with a little fugar, then cut them in pieces, and lay
them on fheets of tin or paper, at equal diftances,

that they don’t touch one another, and fet them in
a llow oven to bake.

273 Tofry ArTIicHOKE BOTTOMS.

Take artichoke bottoms when they are at the full
growth, and boil them as you would do for cating,
pull off the leaves and take out the choke, cut off the
ftalks as clofe as you can from the bottom, take
"awo or three eggs, beat them very well, fo dj

your artaichokes in them and llrew over them a litle
epper and falt ; fry them 1o butier, fome whole and
ome in halves ; ferve them up with a litle butter
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in a chinacup, fet itin the middle of your dith lay
your artichokes round, and ferve them up,
They are proper for a fide-dith either noon or
night. -
274. To fricaflee ARTICHOKES.

Take artichokes, and order them the fame way
as you did for frving, have readv in a flew-pan a
few morels and truffles, ftewed in brown gravy, {o
putin your artichokes, and give them a fhake all to-
gether in.your ftew-pan and ferve them uvp hot,
with fippets round them. :

275. Todry ARTIcHOKE BoTTOMS.

Take the largeft artichokes you can get, when
they are at their full growth, boil them as you would
do for eating, pull off the leaves and take out the
choke ; cut off the ftaik as clofe as you can, lay
them on a tin dripping pan, or an earthen difh, fet
them 1n a {low oven, tor if your oven be too hot it
will brown them, you may dry them, befare the fire:
if you have conveniency ; when they aie dry put
them in paper bags, and keep chem tor ufe.

276, 1o ftew ApprrLis.

Take a pound of doulerefin’d fugar, with a pint!
of warer. boil and tkim1t, and put *nt+ it a pound of:
the largeft and cleoreft pippins, pared anf cur in.
haives ; 1if hitle, let them be w .ole: core thethi
and boil them with 4 connnual troth, nil.ihey be:
as tender and clear as vou woule ©ave them, put
an the juice ot two lsmons (bur firft take out the:
appies) a htile peei cut hike thivans, b1l down
your {yrup as thi k s vou would have 1y, then pour
1t over your a plis o when vou difh them, ch_k.
thein wirh hirdle buis +f candyv’d orange, and fome:
wi b alm nds cut i long <. e fer e them ap.

You muit flew them whe day before you ufe them..

]
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¢77. To flew ApPLES anether way.

Take kentith pippins or John apples, pare ang
flice them into fair water, fet them on a clear fire,
and when they are hoilei to mafh let the liquor run
through a hair fieve; boil as many apples thus as
will make the quantity of liquor you would have §
to a pint of this liquor you muft have a pound of
double refin’d loat [ugar in great lumps, wet the
lumps of fugar with the pippin liquor, and fet it
over a gentle fire, let it boil, and (kim 1t well;
whilft you are making the jelly, you mult have
your whole pippins botling at the {ame time 3 (they
mult be the faireft and beft pippins you can get)
{cope out the cores, and pare them neatly, pus
them into fair water as you do them ; you muft
likewife make a (vrup ready to put them into, the
quantity as you think will boil them in clear ; make
the {yrup with double refin’d fugar and water. Tie
up vonr whole pippins in a piece of fine cloth or
mullin {everally, when your fugar and water boils
put them in, let them boil very faft, {g faft that the
{fyrup always boils over them ; fometimes take them
. off and then {et them on again, let them boil t1ll they

be clear and tender ; then take off the muflin they
were tied up in, and put them into glalles that will
" hold but one in a glals; then fee it your jelly of
Jobhn apples be boiled to jelly enough, if it be,
iqueeze in the juice of two lemons, and let it have
a boil ; then ftrain it through a jelly bag into the
glalles your pippins are in ; you muft be fure that
your pippins be well drained from the (yrup they
were boiled in ; before you put them into the glaffes,
you may, it you pleafe, boil Jittie pieces of lemon-
peel in water ull they be tender, and then boil
_them in the {yrup your pippins were boiled in ;

then take them out and lay them upon the pippins
before the jelly is put in, and when they are cold
paper them up,
L4

N
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278. To make PLume GRUEL.

Take half a pound ef pearl barley, fet it on te
cree 3 put to it three quarts of water ; when it is
boiled a while, ihift it into another frefh water,
and put to it three or four blades of mace, a little
lemon-peel cut in long pieces, fo let it boil whilft
the barley be very foft 5 if it be too thick you may
add a little more water ; take half a pound of cur-
rants, wafh them well and plump them, and put to
them your barley, half a pound of raifins and ftone
them ; let them boil in the gruel whilft they are
plump, when they are enough put to them a little
white wine, a little juice of lemon, grate in half a
nutmeg, and {weeien it to your tafle, {o {erve them
up.

279. To make RicE GRuUEL.

Boil half a pound of rice in two quarts of foft
water, as foft as you would have it for rice miik,
with fome {lices of lemon-peel, and a {lick of cin-
namon ; add to 1t a httle white wine and juice of
lemon to your tafte, put in alittle candy’d orange
{liced thin, and fweeten it with ine powder {ugar ;
don’t let it boil aiter you put in your wine and le-
mon, put itin a china difh, with five or fix flices
ol lemon, {o ferve 1t up.

280. To make Scorcn CUSTARD, to eat hot for
Supper.

Boil a quart of cream with a ftick of cinnamon,
and blade of mace; take {ix eggs, both yolks and
whites (leave out the flrains) and beat them very
well, giate a long bifcuit into your cream, give it
a boil betore you put in your tgus, mix a hule of
your cream amongil your eggs betore you put ‘em
n,. fo fevit over adlow fire, ftirring 1t about whilit
it be thick, but don’t let it boil ; take half a pound
of currants, wath them very well and plump them,
then put them to your cudlard; you mult let your
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euvflard be as thick as will bear the currants, that
they don’t fink to the bottom ; when you are going
to difh it up, put in a large glafs of fack, {lir it very
well, and ferve it up in a china bafon.

081. To make a dith of MuLL’p MILK.

Boil a quart of new milk with a ftick of cinna-
mon. then putto it a pint of cream, and let them
have one boil together, take eizht egas (leave out
half of the whites and all the {trains) beat them very
well, put to them a jill of milk, mix all togerher,
and let itovera flow fire, ftir 1t whilfl it beains to
thicken like cuftard, {weeten it to your talle, and
grate in half a nuimeg ; then put it into your difh
with a toalt of whie bread,

This is proper for a fupper.

282, To make a L AaTCH.
i

Take two ounces of ifinglafs and break it inte
bits, put it into hot water, then put naif a pint of
new milk into the pan with the ifinglals, fet it on
the fire to boil, and put into ir three or four fticks
of good cinnamon, two blades of mace, a nutmeg
quartered, and two or three cloves, boil 1t till the
ifinglafs be diflolved, run it through a hair-lieve
into a large pan, then put to it a quart of cream
fweciened to your talte with loaf-fugar, and boil
them a while together ; take a quarter ofa pound
of blanch’d almonds beaten 1n role-water, and ftrain
out all the juice of them into the cream on the fire
and warm 11, then take it off and ftir it well toce-
ther ; when it has cooled a little take a brosd fhal-
low difh and putitinto it through a hair-fieve, when
it 1s cold cut it in long pieces, and lay it acrofs
whilfl you have a pretty large difh ; fo f{erve it up.

Ke
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sometimes a lefs quantity of ifinglafs will do, ac-
cording to the goodneis : Let 1t be the whiteft and
cleareit you can get.
r‘fuu muft make it the day before you want it for
ufe.

283. To make ScorcH OYsTERS,
g of

Take two pounds of the thick part of aleg
veal, cut it in'little bits clear from the fkins, and
put it in a marble mortar, then fhred a pound of
beef fuet and put to it, and beat them well together
ull they be as fine as palte ; put to it a handtul of
bread crumbs and two or three eggs, feafon it with
mace, nutmeg, pepper and falr, and work it well
together ; take one part ot your forc’d-meat and
wrap 1t in the kell, about the bignels of a pigeon,
the reft make into hule flat cakes and fry them ; the
rolls you may either broil 1n a dripping-pan, or fet
them in an oven ; three are enough in a difh, fet
them in the middle of the difh, and lay the cakes
round, then take fome {lrong gravy, fhred in a few
capers, & two or three mufhrooms or oyfiters it you
have any, fo thicken it up with a lump of butter, and
ferve 1t up hot. Garnifh vour difh with pickles.

284. To boil BroccoLr.

Take broccoli when it is {eeded, or at any other
time ; take off all the low leaves ot vour {talks and
tie them up in bunches as you do alfparagus, cut
them the fame length you peel your flalks; cut
them in little pieces and boil them in {alt and water
by themielves ; you muft let your water boil betore
you put them in ; boil the heads in falt and water,
and let the water boil betore you put in the broc-
coli; putin a little butter ; it takes very little boil-
ing, and if it Loil too quick it wil) wake off all the
heads ; you muft drain jour broccoh threugh a
fieve as you do alparagus ; lie the ftalks in the mid=
dle, and the bunches round it, as you would do al-
paragus.
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This is proper either for a fide difh or a middle
dih,
285. To boill SAvoy SPROUTS.

If your favoys be cabbag’d, drefs off the out
leaves and cut them in quarters 3 take off a little of
the hard ends, and boil them 1n a large quantity of
water with a little falt ; when boiled drain them,
lie them round your meat, and pour over them a
little butter.

Any thing will boil greenerir a large quantity of
water than otherwife,

286. To boill CABBAGE SPROUTS.

Take your fprouts, cut off the outfide leaves and
the hard ends, fhred and boil them as you do other
greens, not forgetting a little butter.

287. Totry ParsNEPs to look like TrouT.

Take a middling fort of parlneps, not over thick,
boil them as {oft as you would do for eating, peel
and cut them in two, the long way ; you muit only
fry the imall ends, not the thick ones; beat three
or tour ezgs, put to them a f{poontul of flour, dip
in your par{nips, and try them in butter a light
brown, have tor vour fauce a little vinegar and
butter ; fry fome {lices to lie round about the difh,
and fo [erve them up.

288. To make TANSEY another way.

Take an old penny loaf, and cut off the cruft,
flice 1t thin, put to it as much hot cream as will
wet 1t, then put to it fix eggs well beaten, a little
fhred lemon-peel, a little -nutmeg and falt, and
fweeten 1t 10 your tafte; green it as you did your
tanfey ; fo e it up in a cloth and boil 1t; (1t will
take an hour and a quarter boiling) when you dith
it up ftick 1t with candy’d orange, and lie a Seville
orange cut in quarters round your dith; ferve it
up wih a little plain butter.

k3
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289 To make GoosEBERRY CREAM.

Take a quart of goofeberries, pick, coddle, and
bruife them very well in a marble mortzr or wooden
bowl, and rub them with the back of a {poon
through a hair fieve, till you take out all the pulp
from the feeds ; take a pint of thick cream, mix it
well among your pulp, grate in fome lemon-peel,
and {weeten 1t to your tafte ; ferve it up either in
a china difh or an earthen one.

290. To fry PARSNEPS another way.

Boil your parfneps, cutthem in pieces about the
iength of your finger, dip them in egg and a litrle
flour, and fry them a light brown ; when they are
fried difh them up, and grate over them a litile fu-
gar: You muft have for the fauce a little white
wine, butter and fugar, in a bafon, and fet 1n the
middle of your difh.

291. To make ArricoT PubDiNG.

Take ten apricots, pare, flone and cut them in
two, put them intoa pan with a quarter of a pound
of loat fugar, boil them preuty quick ull they look
clear, fo let them fland till they ate cold ; then take
{ix eggs (leave out hait of the whites) beat them
very well, add to them a pint of cream, mx the
cream and eggs well together with a {poontul of
rofe-water, then put in vour apricots, and beat
them very well together, with four ounces of cla-
rified butter, then put 1 into your difh with a thin
pafte under it 5 bhalt an hour will bake 1t

292, Tomake ApricoT CUSTARD.

Take a pint of cream, boil it with a flick of cin-
pamon and fix eggs, leave out four ol the whites,
when your cream 1s a livle cold mix your eggs and
cream together, with 2 quarter of a peund of fine
fugar, fet 1t over a flow fire, fhr it all one way
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whilft it begin to be thick ; then take it oft and fir
it whilft it be a little cold, and pour 1t 1nto vour
difh ; take f{ix apricots, as you did for your pud-
dmg, rather a little higher ; when they are cold lie
themn upon vour cuftard at equal diftances ; if it be
at the time when vou have no ripe apucots', you
may lie preferved apricots.

293. To make JuMBALLS another way.

Take a pound of meal and dry it, a pound of fu-
gar fiaely bear, and mix thefe [:m-ﬂther s then take
the volks of five or fix eges, half a Jill of thick
cream, or as much as will make it up 10 a palte,
and {'{mw cori nder feeds, lav them on tins and
prick them ; bake them in = qm-::k oven ; before
you fet lhem in the oven wet them wuh a little
rofe-water and double-refined fugar to ice them,

294. Tomake PEacn or ApricoT CHips.

Take a pnund of chips to a pound of {ugar, let
not your apricots be too ripe, pare ‘hem and cut
them 1nto large chip: 5 take three (quarters ﬂt a
pound of fine fugar, ch:w moit o it upon the chips,
- and let them ﬁdml tull the fu ar be diffolv’d, fet
them on the hre and boil them all they are ten-
der and clear, ftrewing the remainder of the fugar
on as they tmli {kim lncm clear, and lay them in
glalles or pots fingle, with fome fyrup, cover
them with doubl -refin’d fugar, fet thermn 1na flove
and when they are crifp on rmf., {ide turn the other
on glafles and p.n:_n them, then {et themintwo a
flove again ; when they are | prety dry pourthem on
 haiy fieves till they are dry enough to put up,
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295. To make Saco GruEL.

Take four ounces of fazo and wafh it, fet it over
a {low fire to cree in two quarts of fpring water, let
it boil whillt 1t be thickifh and foft, put in a blade
or two of mace, and a {tick of cinnamon, let it
boil in a while, and then putin a htile more wa-
ter ; take it off, put to ita pint of claret, and a lit-

tle candy’d orange ; then put in 1her]uice of ale-
mon, and {weeten it to your taite ; {o {erve it up.

296. To make SPINAGE toafls.

Take a handful or two of young fpinage and wafh
it, drain it from the water, put 1t 1nto a pan with
a lump of butter, and a litde fali, let it ftew whilit
it be tender, only turn 1t in the boiling, then take
it up and {queeze out the water, put in another
lui o of butter and chop 1t fmall, put to it a hand-
tul of currants plump’d, and a litle nutmeg ; have
three toafts cut from a penny loat well butiered,
then lie on your {pinage.

This is proper tor a fide difh either at noon or

night.
297. Toroalt a BEasT KibNEY.

Take abeaft kidney with a little tat on, and ftuff
it all round, feafon it with a liule pepoer and fale,
wrap it in a kell, and put it upon the ipit with a -
tle water n the dnpping-pan; what drops from
vour kidney thicken 1t with a lump ot butier and
tlour tor your fauce.

To make your STUFFING.

Take a handful of [weet-herbs ; a few bread
crumbs, a httle beetf-fuet thred fine, and two eggs
(leave ont the whites) mix all together with a hule
nutmeg, pepper and falt ; ftufl your kidney with
one part of the ftuthng, and try the other part in
litle cakes, fo ferve it up.
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298. To ftew CUCUMBERS.

Take middling cucumbers and cut them in {lices,
but not too thin, ftrew over them a hittle falt to
bring out the water, put them into a flew-pan or
{fauce-pan, with a little gravy, fome whole pepper,
a lump of butter, and a fpoontul or two of vinegar
to your tafte; let them boil all together ; thicken
them with flour, and ferve them up with fippets.

299. To makean OATMEAL PuDDING.

Take three or four large fpoonfuls of oatmeal
done thro’ a hair-fieve, and a pint ot milk, put it
into a pan and let it boil a little whill it be thick,
add to it half a pound of butter, a {poontul ot rofe
water, a little lemon-peel (hred, a little nutmeg or
- beaten cinnamon, and a little falt ; take fix eggs
(leave out two of the whites) and put to them a quar-
ter of a pound of fugar or better, beat them very
well, {o mix them all together, put it into vour difk
with a paite round your difh edze ; have a litle
rofe-water, butter and {ugar for {auce.

300. To make a CarLr’s HEAD P1E another way,

Half Boil your calt’s-head, when it 1s cold cut
1t in flices, rather thicker than you would do for
hathing, feaflon it with a httle mace, nutmeg, pep-
per and {al, then lie part of your meat in the bot-
tom of your pie, afew capers, pickled oy fters, and
mufhrooms ; alayer of one and 2 layer of another ;
then put in halt a pound of butter and a little gravy;
when your pie comes trom the oven, have ready
the yolks of fix or eight eggs boiled hard, and lay
them round your pie; put 1n a licle melied butter,
and a fpoontul or two of white wine, and give
them a fhake together before you lie in your eggs ;
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your pie muft be 2 ftanding-pie baked upon a difh,
with a puff-palte round the edge of the difh,
but leave no pafte in the bottom of your pie; when
1t is baked ferve it up without a lidi—This is pro-
per for either top or bottom difh.

201. To make ELbEr WINE,

Take twenty pounds of Malaga raifins, pick and
chop them, then Ful them into a tub with twenty
quarts of water, let the water be boiled and fland
till 1t be cold again before you put in your raifins,
let them remain together ten days, ftirnng it twice
a day, then f{train the liquor very well from the
raifins, through a canvas firainer or hair-fieve; add
to it {ix quarts of elder juice, five pounds of loaf
l'u%tar, and a little juice ot floes to make 1t acid,
juit as you pleafe ; put it into a veffel, and let it
ftand in a pretty warm place three months, then
bottle it ; the veffel muft not be {topped up till 1t
has done working; if your raifins be very good
you may leave out the fugar.

go2. To make Goosgrerry WINE of ripe
Gooleberries.

Pick, clean and beat your goofeberries in a mare
ble mortar or wooden bowl, meafure them in quarts
up heaped, add two quarts of [pring warer, and
let them fland all night or twelve hours, then rub
or prels cut the hufks very well ; ftrain them
through a wide {trainer, and to every gallon put
three pounds of {ugar, and a jill of brandy, then
put all into a fweet veflel, not very full, and keep
it very clofe for four months, then decant it off
till it comes clear, pour out the grounds, and wafh
the vellel clean with a little of the wine ; add to every
gallon a pound more {ugar, let it ftand a month in
the veflel again, drop the grounds through a flan-
nel bag, and put it to the other in the veilel ; the
tap hole muft not be over near the bottom of the
calk, for tear of letting out the grounds.
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The fame receipt will ferve for currant wine the
fame way ; let them be red currants.

303. To make Barm WINE.

Take a peck of balm leaves put them in a tub
or large pot, heat four gallons of water {calding
hot, ready to boil, then piur it upon the leaves,
fo lec it ftand all night, then ftrain them thro’ a
hair-fieve ; put to every galion of water two
pounds of fine fugar, and ftir it very well ; take
the whites of four or five eggs, beat them very
well, put them into a pan, and whik it very well
before it be over hot, when the {kim begins to rife
take it off, and keep fkunming 1t all the time it is
boiling, let 11 bouil three quariers ot an hour, then
put itinto the tub, wren 1t is cold put a little new
yealt upon 1t, and beat it in every two hours, that
it may head the better, fo work 1t for two days,

then put it into a f{weet rundlet, bung it up clofe,
and when it 1s fine, boutle 1t,

304, To make RaisiNn WiNE,

Take ten gallons of water, and fifty pounds of
Malaga raifins, pick out the large ftalks and boil
them 1n your water, when the water is boiled, put
it into a tub ; take the raifins and chop them very
fmall, when your water is blood warm, put in your
ra{ins, and rub them very well with your hand ;
when you have put them into the water, let them
work for ten days, ftirring them twice a day, then
ftrain out the raifins in a hair-fieve, and put them
nto a clean barden bag, and [queeze it in the
Erels to take out the liquor, fo put it into your

arrel ; don’t let it be over full, bung it up clofe, and
et it fland {hll it is fine ; when you tap your wine
you mult not tap it too near the bottom, for fear ot
the grounds ; when it 1s drawn off, take the groumls
out of the barrel, and waih it out with a htie of
your wine, then put your wine into the barrel
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again, draw your grounds thro’ a flannel bag, and
put them into the barrel to the reft ; add to it two
pounds of loaf fugar, then bung it up, and let it
{tand a week or ten days ; if it be very fweet to
your tafte, let it ftand fume time longer, and bottle

it
305. To make Bircu WinE.

Take your birch water and boil it, clear it with
whites of egys ; to every gallon of water take two
pounds and a half of fine fogar, beil it three quar-
ters of an heur, and when it is almoft cold, put in
-a little yeaft, work it two or three-days, Ihtn put
it into the bariel, and to every five gallens put in
a quart of brandy, and half a pound of iton’d rai
fins 3 before you put in your wine burn a brimf{lene
match in the barrel.

306. To make WHiTE CURRANT WINE.

Take the largeft white currants you can get,
ftrip and break them in your hand whilft you break
all tht berries ; to every quart of pulp take a quart
of water, let the water be boiled and cold again,
mix them together, let them ftand all night in your
tub, then f{train them through a hair-fieve, and to
every gallon putiwo pounds and a half of fix- -penny
fugar ; when your f{ugar is diflolved, put it inte
your barrel, diflolve a Tintle ifinglafs, wluiL it with
whites of eggs, and put it inj to cvery four gailons
put in a quart of mountain wine, f{o bung up your
barrel ; when it is fine draw it off, and take out
the gmm:ds (but don’t tap the barrel over low at
the bottom) wath out the barrel with a hide of
your wine, and drop the grounds thro® a bag, then
put it to the reft of your wine and put it all
into your barrel again, to every gallon add half a
pound more fugar, and let it ftand another week or
two ; if it be too fweet let it ftand a little longery
ihen bottle it, and it will keep two or three years
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307+ To make ORANGE Avr.

Take forty Seville oranges, pare and cut them
in {lices, the belt coloured you can get, put them
all with the juice and feeds into half a hogfhead of
ale ; when it is tunned up and working, put in the
oranges, and at the fame time a peund and 2 half
of raifins of the fun, ftoned ; when it has done
working clofe up the bung, and it will be ready 1o
drink in a month.

308. To make ORANGE BranbDy.

Take a quart of brandy, the peels of eight
oranges thin pared, keep them in the brandy forty-
eight hours in a clofe pitcher, then take three pints
of water, put into it three quarters of a pound of
loaf fugar, boil it till half be conflumed, and let it

ftand 11!l cold, then mix it with the brandy,
309. To make ORANGE WiINE.

Take {ix gallons of water and fifteen pounds of
powder fugar, the whites of {ix eggs well beaten,
boil them three quarters of an hd%ir, and {kim them
while any fkim will rife ; when it is cold enough
for working, put to it {ix ounces of the {yrup of
‘citron or lemons, and fix fpoonfuls of yeail, beat
the {yrup and yealt well together, and put in the
peel and juice of fifty oranges, work it two days
and a night, then tun it up into a barrel, {o bottle
it at three or four months old.

310. Tomake Cowsrir Wiy,

Take ten gallons of water, when it is almoft at
boiling, add to it twenty-one pounds of fine pow-
der fugar, letit boil half an hour, and fxim it very
clean ; when it is boiled put it in a b, let it
ftand till you think it cold to fet on the yealt ; take
a porringer of new yeaft off the vat, and put to it
adew cowllips ; when you put on the yeaft, put in
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a few every time it is (tirred, till all the cow(lips
be in; which muft be fix pecks, and let it work
three or four days ; add to.it fix lemons 3 cut off
the peel, and the infides put into your barrel; then
add to it a pint of brandy ; when you think 1t has
done working, clofe up your veflel, let it {tand a
month, and then bottle it 3 you may let your cow-
flips lie a week or ten days to dry before you make
your wine, for it makes 1t, much finer ; yon may
put in a pint of white wine that is gnud, initead of

the brandy.
q11. To make ORANGE WIHE another way.

Take fix gallons of water, and hifteen pou inds of
fugar, put your {fugar into the water on the nre, the
whites of fix eggs well beaten, and whilk them into
the water, when it is cold ﬂmn it very well whiidt
any fkim rifes, and let ivboil for half an hour ; 1ake
fifty oranges, pare them very thin, put them into
your tub, pour the water boiling hot upon your par-
ings, and when it is blood warm put on the yeait,
thr.,n put i your juice, let it work two days, and
{fo tun 1t Inwo your barrel 3 at [ix weeks or two
months old bottle it 3 you may put to 1t in the bar-

rel a quart of bran-.ly.
312, T'o make Biren WinE another way,

To a gallon of birch water put two pounds of;
loaf or very fine lump fugar, when you put it intor
the pan whifk the whites of four eggs 5 (four whites:
will ferve for four gallons) whifk them very well to-
gether before it be boiled, when 1t is cold put en al
hitle yeaft, let it work a night and a day in the
tub, before yon gur 1t into your barrel put in a
brimitone match burning ; take two penn)“nurlh
of ifinglafs cut in litde bits, put ot a littde of
your wine, let it fland within the air of the fire all
night ; Likc the whites of two egas, 1 beat them withy
your ifinglafs, put them into youT barrel and ftir

i
[
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thetn about with a ftick ; this quantity will do for
four gallons 3 to four gallons you muft have two
pounds of raifins fhred, put them into your barrel,
clofe it up, but not too clofe at the fir{t ; when it is
fine bottle it. '

213, To make ApricoT WINE.

Take twelve pounds of apricots when full ripe,
ftone and pare them, put the parings into threc
gallons of water, with fix pounds of powder
fugar, boil them together half an hour, fkim them
well, and when 1t 1s blood warm put it on the
fruit 5 it muft be well bruifed, cover it clofe,
and let it [tand three days ;-fkim it every day-as the
fkim rifes, and put it thro’ a hair fieve, adding a
pound of loaf fugar ; when you put it into the vel-
fel clofe it up, and when it is fine botile it.

314. To make ORANGE SHRUB..

Take Seville oranges, when they are full ripe,
to three dozen of oranges put half a dozen of large
lemons, pare them very thin, the thinner the bet-
ter, fqueeze the lemons and oranges together, {train
the juice thro’ a hair-fieve ; to a quart of the juice
put a pound and a quarter of loaf fugar ; about
three dozen of oranges (if they be good) will make
a quart of juice, to every quart of juice, put 2
gallon of brandy, put it.into a little barrel with an
open bung with all the chippings of your oranges,
and bung it up clofe ; when it is fine bottle it.

Thisis a pleafant dram, and ready for punch all
the year.

315. Fo make ftrong MeaD.

Take twelve gallons of water, eight pounds of
fugar, two quarts of honey, and a few cloves,
when your pan boils take the whites of eight or ten
eggs, beat them very well, put them into your wa-
ter before it be hot, and whilk them very well toge=

L 2
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ther 3 do not let it boil but fkim it as it rifes till it
has done rifing, then put it into your tub; when
it 1s about blood warm put to it three fpoonfuls of
new vyeaft ; take eight or nine lemons, pare them
and fqueeze out the juice, put them both together
into your tub, and let them work two or three days,
then put it into your barrel, but it muft not be too
full ; take two or three pcnnywarlh of ifinglafs,
cut 1t as {mall as you can, beat 1t in a mortar about
a quarter of an hour, it will not make it {mall ; but
that it may diffolve {ooner, draw out a little ﬂf the
mead into a quart mug, and let it ftand within the
air of the fire all night; take the whites of three
eggs, beat them very well, mix them with your
- ilinglafs, whifk them to»':‘elher, and put them into
vour barrel, bung it up, and when it is fine bottle
1t. " ’

You may order ifinglafs this way to put into any
{ort of made wine.

216. To make MEAD another way.

Take a quart of honey, three quarts of water,
put yourhoney into the water, when it is diffolved
take the whites of four or five eggs, whifk and beat
thern very well together and put them into your pan 3
boil it while the (kim rifes, and fkim it very clean j
put it into your tub, when it is warm put in two
or three {poonfuls of light yealt, according to the
i}nantisj.-"uf}ﬂnr mead, and let it work two nights
and a day. Jo every gallon putin a Iarge 11;‘1110“1--
pare and ftrain i, put the juice and peel into your:
tub, and when 1t 1s wrought put it into vour bar=-
rel 3 let it work for thru. or four days, flirting it:
tmcc a day with a thible, fo bung it up, and let it
ftand two or three munt]ls, ac-:mdm** to the hot--
nels of the weather.

You mult try ymn mead two or three times ian
the above time, and if you find the fiweetnefs going

ff, you muft take it fooner.
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317. To make CyDER.

Draw off the cyder when it hath been a fortnight
in the barrel, put 1t into the fame barrel again when
you have cleaned it from the grounds, and if your
apples were fharp, and that you find your cyder
hard, put into every gallon of cyder a pound and a
half of fixpenny or fivepenny fugar ; to twelve
gallons of this take half an ounce of ilinglafs, and
put to it a quart of cyder 3 when your ifinglafs is
diffolved,” put to itthree whites of egas, whiik them
all together, and put them into your barrel ; keep
1t clofe for two months, and then bottleit.

318, To make Cowsrir WINE.

. Take two pecks of peeps, and four gallons of
_water, put to every gallon of water two pounds and
a quarter of fugar, boil the water and ﬂlgar roge-
ther a quarter of an hour, then put it into the tub
to cool, put in the fkins of four lemons, when it 1s
cold brmfe vour peeps, and put them into your li-
quor, add toit ajill of yealt, and the juice of four
lemons, let them be in a tub a night and a day, then
put itinto vour barrel, and keep it four days, ftir-
ing it each day, then clay it up clofe for three
weeks and bottle it.  Put a lump of fuanr in every
bottle.
219. To makeReEp Curnant Wineg.

Let your currants be the beft ard ripeft you can
get, mcL and bruile them ; to every gallon of juice
add five pints of water, put it to your berries in a
ftand for two nights and a day, then ftrain your li-
quor through a hair fieve ; 5 to cvery gallon of liquor
put two pounds of [ngar, flir it till it be well dif-
folved, put it into a rundlet, and let it {tand four
days, then draw it off clean, put in a pound and a
half of fugar, flirring it well, wafhout the rundlet
with {ome of Uu.llqnm. {0 tui it up clofe ; if you.

I, 3
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put two or three quarts of rafps bruiled among your
berries, it makes it tafte the better.

You may make white: currant wine the {ams
way, only leave out the rafps.

320. To make CuErrY WiNE.

Take eight pounds of cherries and {tone them,
four quarts of water, and two pounds of fugar,
{kim and boil the water and ‘fugar, then put in “the -
cherries, let them have one boil, put them into an
earthen pot till the next day, and fet them todrain
thro’ a fieve, then put your wine into a {pigot pot,
clayit up clofe, and look at it every two or three
days after 3 if it does not work, throw into it a
handful of frefh cherries, fo let it ftand fix or eight
days, thenif it be clear bottle it up.

321. To make CHErRRY WINE another way.

Take the ripelt and largeft Kentifh cherries yon
can get, bruife them very well, ftones and ftalks
all munthr:.r, put them into a tub baving a tap to1t,
let them {tand fourteen days, then ,Jml out the tap,
Jet the juice run from them, and put it into a bar-
rel, let it work three or four days, then ftop it up
clofe three or four weeks and bottle it off.

This wine will keep many years, and be exceed-
ingly rich, :

322. To make LEmMox Drops.

Take a“pound of loaf fugar, beat and fift it very
fine, grate the rind of a lemon and put it to your
{ugar ; take the whites of threc eggs and wh ik them
to a froth, fqueeze 1n fome lemon to your tafte,
beat them Iur half an hour, and drop them on
white paper 3 be fure you let the paper®e very dry,
and {ift a htm: fine fugar on the paper before you
drop them.  If you would have them yellow, take
a pennyworth of gamboge, fteep it in fome rofe
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water, mix to it fome whites of eggs, and a litile
fugar, fo drop them, and bake them in a {low oven.
323. To make GooseBERRY WINE another way,

Take twelve quarts of good ripe goofeberries,
ftamp them, and put to them twelve quarts of wa-
ter, let them ftand three days, {tir them twice every
day, {train them and put to your liquor fourteen
pounds of fugar ; when it 1s dillolved flrain 1t
through a flannel bag, and put it into a barrel, with
halfan ounce of ifinglafs; you mult cut theifinglafs
in pieces, and beat it whillt it be foft, put to it a
pint of your wine, and let it ftand within the air of
the fire ; take the whites of four eggs and beat them
very well to a froth, put in the ifinglafs, and whifk
the whites and it tngether 3 put them into the bar-
rel, clay it clofe, and let it ftand whilft fine, then
bottle it for ufle.
324. To make REp CurrANT WINE another way.

Take five quarts of red currants full ripe, bruife
them and take from them all the ftalks, to every
five quarts of fruit put a gallon of water ; when you
_have your quantity, firain them thro’ a hair-fieve,
and to every gallon of liguor put two pounds and
three quarters of fugar 3 when vour fugar 1s diffolv-
ed tun it into your cafk, and let it ftand three
weeks, then draw it off, and put to every gallon a
quarter of a pound of fugar 3 wafh your barrel with
cold water, tun it up, and let it ftand a week ; to
every ten gallons put an ounce of ifinglafs, diffolve
it in fome of the wine, when it is diffolved put to
it a quart of your wine, and beat them with a whifk,
then put it into the cafk, and ftop it vp clofe ; when
it is fine, bottle it. |

If you would have 1t 1afte of ralps, put to every
gallon of wine a quart of rafps ; if there be any
grounds in the bottom of the cafk when you draw
off your wine, draw them thro’ a flamnel bag, and
then putitinto your cafk,
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725. Tomake MULBERRY WINE. ‘

Gather your mulberries when they are full ripe,,
beat them in a marble mortar, and to every quart,
of berries put a quart ot water; when you put them
into the tub, rub ’em very well with your hands, an
let them ﬂand all night, then ftrain them thro’ a
fieve ; to every gallon of water put three pounds of
fugar, and when the fugar is diffolved put it into
your barrel ;3 take two pennyworth of ifinglals and
clip it in pieces, put to it a little wine, and let it
ftand 'all night within the air of the fire; take the
whites of two or three eggs, beat them very well,
then put them to the ifinglafs, mix them well to-
gether, and put them into your barrel, flirring it
about when 1t is put in ; you muft not let it be over
ful, nor bung it clofe up at firlt ; fet it in a cool
place, and bottle it when fine.

326. To make Brackserry WINE.

Take blackberries when they are full ripe, and'
fqueeze them the fame way as you did the mulber-
ries. If you add a few mulberries, it will make
your wine have a much betrer tafte.

. Tomake Syrur of Mulberries.

'T'nLe mulberries when they are full ripe, break
them very well with yaur hand, and drop them
through a flannel bag 5 to every pound © fjmce take
2 pnu..(i of loaf iunnr . beat it fmall, put it to your
juice, fo boil and ﬂum it very well, you muft ikim
it all the time it is boiling 3 when the kim has done
rifing it is €nough § when it is cold bottle it and'

keep it for ufe.
‘1 ou may make rafpberry {yrup the fame way.

328, T6 make RAsrserRY BrANDY.

Takea gallon of the beft brandy you can get, and:
gather your .rafpberries when they are full ripe,
and put thems whole into your brandy ; 10 every gal-
lon of bra ady take three quaits of rafp~ let them
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ftand clofe covered for a month, then clear it from
‘the rafps, and put to it a pound of loaf fugar ; when
your fugar is diffolved and a little fettled, botile it
‘and keep 1t for ufe.

329. Tomake BLack CHERRY BRANDY.

Take a gallon ot the beft brandy, and eight
pounds of black cherries, ftone and put "em into
your brandy in an earthen pot j bruife the ftones in
a mortar, then put them into your brandy, and co-
ver them vp clofe, let them fteep for a month or
fix weeks, fo drain it and keep it for ufe.—You
may diftil the ingredients if you pleafs.

330. To make RaTArra Bravnpy,

Take a quart of the beft brandy, ané about a jill
of apricot kernels, blanch and bruife them in a
mortar, with a f{poonful or two of brandy, fo put
them into a large bottle with your brandy; put to
it four ,ounces of loaf fugar, let it fland till you
think it has got the tafle of the kerne!s, then pour
it out and put in a little mere brandy if you pleafe.

23t. To make Cowsrip SYRrur.

Take a quartern of frefh pick’d cowflips, put
to "em a quart of boiling water, let them ftand all
night, and the next morning drain it from the cow.
flips 5 to every pint of water put a pound of fine
powder fuga r, and boil it over a {low fire ; {lkim 1t
allthe time in the boiling whilt the fkim ]‘i s done
rifing ; then takeit off, and when it is cold put it
into a bottle, and Lﬁep it for ule.

232. 1o make LEmMmox BranDY,

Take a gallon of brarMly, chip twenty-five le-
mons (let them ftecp twenty four hours) the juice
lixteen lemons, a quarter of a pound of almonds
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blanch’d and beat, drop it thro’ a jelly bag twice,,
and when it is fine bottle it 3 fweeten it to your:
tafte with double refined fugar before you put it into
your jelly bag. You muft make it with the beft
brandy you can get.

2373- To make CorbpiarL WATER of Cowllips.

Take two quarts of cowflip peeps, aflip of balm,
two fprigs of rofemary, a {hck of cinnamon, haif
an orange peel, half a lemon peel; lay all thefe to
fteep twelve honrs in a pint of brandy, and a pint
of ale; then diftil them in a cold ftill.

334. To make Milk PuncHh.

Take two quarts of old milk, a quart of good
brandy, the juice of fix lemons or oranges, whe-
ther you pleafe, and about (ix ounces of loat-fugar,
mix them together, and drop them thro' a jelly-
bag ; take off the peel of two of the lemons or
oranges, and put it into your bag, when it is run
off bottle it 3 it will keep as long as you pleale.

235 "To make Milk PuxcH another Way.

~ Take three jills of water, a jill of old milk, and

a jill of brandy, {weeten it to your tafte; you muft

not put any acid into this, for it will make it curdle.
Thhis is a cooling punch to drink in a morning.

236. To make PuncH another way,

Take five pints of boiling water, and one quart
of brandy, add to 1t the juice of tour lemons or
oranges, and about {ix ounces of loaf-{ugar 5 when

ou have mixed it together {train it thro’ a haic fieve
or cloth,and put into your bowl the peel of a lemon
or orange.
937. Tomake Acip for Punch.

Take goofeberries at their full growth, pick and

beat them ina marble mortar, and fqueeze them in
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a harden bag thro’ a prefs, when you have daone,
run it thro a flannel bag, and then bottle it in {mall
bottles ; put a little oil in every botile, fo keep it
for ule.

338. To bottle GOQOSEBERRIES.

Gnther your goofeberries when they are young,
pick and botile 1hcm, put in the cak loole, fet
themy in a pan of water, with a little bay in the
bottom, put thern into the pan when the water is
cold, let it ftand on a flow hre, aud mind when
they are coddling 3 don’t let. the pan boil, if you
do 1t will break the bottles; when they are cold
fallen the cark, and put on a litie rofin, fo keep

them for ule.
? 239- To bottle Damsins.
Take your damfins before they are full ripe, and
gather themy when thedew is off;) p::lc off the ttalks,
and put them into dry bottles ; don’t fill your but-
tles over full, and cork them as -.:|ﬂf:.. as you would
do ale, keep them in acellar, and cover them over
with fand.

340. 1o preferve OrANGE CHIPS to put in glaffes,

Take a Scville orange with a clear ﬂun, pare it
w.r}r thin from the wlun:, then tuke a pair of {ciflars
and clip it very thin, aod boil it in water, fhifung
1t two or thice times in the boiling to take out the
bitter 3 then take halfa pound of double-refined fu-

- gar, boilit and fkim 11, then putin your orange, fo
let it boil over a flow fire whilft your fyrup be
thick, and your orange luok clear, then put 1t into
glalﬁcq and cover it with papers dipt in brandy ; if
you have a quauntity of peel you mull have a larger

| gunntuy of fugar.

141. To preferve ORANGES or LEMONS.

Take Seville oranges, the largelt and rougheft
you can get clear of fpots, chip them very fine,
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and put them in water for two days, fhifting them
twice or three times a day, then boil them whillt
they are foft ; take and cut them in quarters, and
take out the pippins with a penknife, fo weigh
them, and to every pound of orange, take a peund
and half of loaf.fugar ;5 put your fugar into a pan,
and to every pound of fugar a pint of water, fet it
over the fire to melt, and when 1t boils fkim it very
well, then put in your eranges ; if you would have
any of them whole, make a hole at the top, and
take out the meat with a tea fpoon, fet your oranges
over a {low fire to boil, and kéep them fkimming
all the while ; keep your oranges as much as you
can with the fkin downwards ; you may cover them
with a delf plate, to bear them down inthe boiling 3
let them boil for three quarters of an hour, then
put them into a pot or bafon, and let them f{tand
two dafs covered, then boil them again, whilft they
look clear, and the {yrup be thick, fo put them into
a pot, and lie clofe over them a paper dipp’d in bran-
dy, and tie a double paper at the top, fet them in
a cold place, and keep them for ufe.  If vou would
have your oranges that are whole to look pale and
clear, to putin glafles, you muft make a f{yrup
of pippin jelly ; then take ten or a dozen pippins,
as they-asre of bignefs, pare and {lice them, and
boil them in as much water as will cover them till
they be thoroughly tender, fo f{lrain your water
from the pippins thro’ a hair fieve, then ftrain 1t
thro’ a flannel bag 5 and to every pint of jelly ke
a pound of double-refined fugar, fet it over a fire
to boil, and fkim it, let it boil whillt it be thick,
then put it into a pot and cover it, but they will
keep beft if they be put every one in different pots.

342. Tomake JerrLy of Currants.

Take a quartern of the largeft and beft currants
you can get, firip them from the ftalks and put
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them in a pot, ftop them clofe up, and boil them in
a pot of water over the fire, till they be thoroughly
coddled and begin to look pale, then put them in a
clean hair-fieve to drain, and run the liquor threugh
a flannel bag; to every pint of liquor put in a
pound of double-refined fugar; you muft beat the
fugar fine, and put itin by degrees, fct it over the
fire, and boil it whilt any fkim will rife, then
put it into glaffes for ufe ; the next day clip a paper
round, and dip it in brandy to lay on your jelly ;
if you would have your jelly a light red, put in bhaif
a quartern of white currants, and in my opinion it
looks much better.

343. To preferve AprICOTS.

Take apricots before they are full ripe, {tone and
pare them ; then weigh them, and to every pound
of apricots take a pound of double-refined fugar,
beat it very {mall, lie one part of your fugar under
the apricots, and the other part at the top, letthem
ftand all night, the next day put them in a ftew-
pan or brals pan; don’t do over many at once in
your pan, for fear of breaking, let them boil over
caflow fire, fkim them very well, and turn them
two or three times in the boiling 53 you muft but
about half do them at the firit, and let them ftand
whillt they be cool, then let them boil whillt your
apricois look clear, and the {yrup thick, put them
into your pots or glalles, when they are cold cover
them with a paper dipt in brandy, then tie another
paper clofe over your pot to keep out the air,

244 Tomake MarmAarLaDE of Apricots,

Take what quantity of apricots you  fhall (hink
proper, ftone them and put them immediately into
a fkillet of boiling water, keep them under water
on the fire till they be foft then take them out of
the water and wipe them with a cloth, weigh your

M
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fagar with your apricots, weight for weight, then
diffolve your fugar in water, and boil it to a candy
height, then put in your apricats, being a litle
hrmfed let them boil buta quarter of an hour,
then glafs them up. -

345. To know when SucAaRr is at Candy He1ghr.

Take fome fugar and clarify it, keep it boiling
till it becomes thlck, then flir it with a ftick from
you, and when it is at candy-height it will fly from
your ftick like flakes of fnow, or feathers flying in
the airy and till ‘it comes to that height it will not

fly, then you may ufeit as you pleaf~
346. To make MarRMALADE of Quinces white,

Take your quirces and coddle them as you de
apples, when they are foft pare them and cut them
in pieces, as 1f:,:m] would cut them for apple pies,
then put your cores, parings, and the waﬂe of
your quinces in fome water, and boil them faft for
fear of turning red, unul it be a ftrong jelly 5 when
you fee the jelly pretty {trong ftrain it, and be fure
you boil them uncovered ; add as much fugar as
the weight of your quinces into your jelly, till it
be boiled to a height, then put in your coddled
quinces, and boil them uncovered till. they be
enough, and fet them near the fire to harden.

247. To make QuippaNy of Red Currant-
Berries.

Pot your bcrnes into a pot, with a fpnonﬁll or
two of water, cover it clofe, and boil ’em in fome
water, when you think they are enough ffrain them,
and put to every pint of juice a pom.d of loaf {ugar,
buil it up jelly height, and put them into glalfcs for
ule.

348. To preferve GOOSEBERRIES.

“Toa pound of fton’d goofeberrics put a pound
and a quarter of fine fugar, wet the fugar with the
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goofeberry jelly ; take a quart of goofeberries, and
two or three fpoonfuls of water, boil them very
quick, let your fugar be melted, and then put in.
your goofeberries 3 boil them till clear, which will
be very quickly. \

r

349. To make little ALa:onp CAKES.

Take a pound of fugar and eighteggs, beat them.
well an hour, then put them into a pound of flour,
beat them together, blanch a quarter of a pound of
almonds, and beat them with rofe-water to keep
’em from oiling, mix alltogether, buiter your tins,
and bake them half an hour.

Half an hour is rather too long for them to ftand
in the oven. |

350. To preferve RED GOOSEBERRIES.

Take a pound of fixpenny fugar, and a little juice
of currants, put to ita pound and a half of goofe-
berries, and let them boil quick a quarter of an-
hour ; but if they be for jam they muft boil better
than half an hour. '

They are very proper for tarts, or toeat as [weet=
me=ats.

351. To bottle BERRIES another way..

Gather your berries when they are full grown,.
pick and bottle them, tie a paper over them, prick
it with a pin, and fet it in.the oven after you have
drawn ; when they are coddled, take them out, and

when they are cold cork them. up; rofin the cork
over, and keep them for ufe.

352. To keep BArRBeRRIES for Tarts all the Year.

Take barberries when they are full ripe, and
pick them from the ftalk, put them into dry bot-
tles, cork them up very clofe, and keep them for
ule, You may do cramberries the fame way.

M 2
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253+ To preferve BARBERRIES for Tarts,

T'ake barberries when full ripe, ftrip them, take
their weight in {ugar, and as much water as will
wet your fugar, give it a boil and fkim it ; then
put in your berries, let them boil whilft they look
clear and your {yrup thick, fo put them into a pot,
and when they are cold cover them vp with a pa-
per dipped in brandy,

354. To preferve DAMsINS.

Take damfins before they are full ripe, and
prick them, take their weight in fugar, and as much
water as will wet your fugar, give it a boil and
fkim 1it, then put in your damfins, let them have
one [cald, and fet them by whilft cuid, then fcald
them again, and continue {calding ’em twice a day
whilft your fyrup lovks thick, and the damfins
clear 5 you muit never let them boil ; do them in a
brafs pan, and da not take them cut in the doing
wien they are emough put them into a pot, and
coverthem up with a paper dipped in brandy.

355. How to keep DamsiNs for Tarts.

Take damfins before they are full ripe, to every
quart of damfins put a pound of powder fugar, put
them 1ntwo a pretty broad pat, a layer of fuuar and
a layer of damlfins, tie them clofe up, fet lhem in
a flow oven, and let them have a heat every day
whilit the {yrup be thick, and the damfins ennUﬂh
render a little fheep fuet and pour over ’em, fo L.E::p
them for ule.

356. To keep Damsins another way.

lniLL damfins before th:.,y be :Ium: ripe, pick off
the italks, and put them into dry hortles : cork
them as you w ould do ale, and Lu;p them in a cool
place for ufe.

To make Manco of Codlins.

Take Llhll!ﬂh when they are at their tull growth,

and of the grecneft fort, take a little outof theen A
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with the ftalk, and then take out the core ; lie them
in a {trong falt and water, let them lie ten days or
more, and fill them with the fame ingredients as
you do other mango, only fcald them oftener.

358. To pickle CURRANTBERRIES.

Take currants either red or white before they are
thoroughly ripe, you muft not take them from the-
ftalk, make a pickle of falt and water and a little
vinegar, fo keep them for ufe.——They are proper

for garnifhing.
259. To keep BArRBERRIES inftead of preferving.

Take barberries and lie them in a pot, a layer
of barberries and a layer of fugar, pick the feeds
out before for garnifhing {weetmeats, if for fauces

put fome vinegar to ’em.

360. To keep AsrAracus or GREEN-PEAs 2
}'Eﬂr-

‘I'ake afparagus or green peas, green them as
you do cucumbers, and fcald them as you do other
pickles with falt and water ; let it be always new
pickle, and when you would ufe them boil them in

frefh water.
261. To make White PasTE of Pippins.

1ake fome pippins, pare and cut them in halves,
and take out the cores, then boil ’em very tender in
fair water, and firain them through a fieve, then
clarify two pounds of fugar with two whites of eggs, .
and boil it toa candy height, put two pounds and
a half of the pulp of your pippins into it, let it
ftand over a flow fire drying, keeping it ftirring till
it comes clear from the bottom of your pan, then.

lic them upon plates or boards (o dry.
M3
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362. To make Green Paste of Pippins. -

Take green pippins, put them into a pot and
cover them, let them ftand infufing over a flow
fire, five or {ix hours to draw the rednefs or fappi-
nefs from them, and then f{train them thrnugh'n
hair fieve ; take two pounds of fugar, boil it to a
candy height, put to it two pounds of the pulp of
your pipping, keep it ftirring over the fire till it comes
clean from the bottom of your pan, then lay it on
plates or boards, and fet it on z2n oven or ftove to
dry.

363. To make Red PasTE of Pippins,

Take two pounds of fugar, clarify it, then tzke
roflet and temper it very well with fair water, put
it into your fyrup, let it boil till your fyrup is pret-
ty red colour’d with it, then {train your fyrup thro’
a fine cloth, and boil it till it be at candy-height,
then put to it two pnun{h and a half of the pulp of
pippins, keeping it flirring over the fire tillit comes
clean from the borttom :*f the pan, then he it on
plates or boards, fo dn* them.

364. To preferve Fruit green.

Take your fruit when they are green, and fome
fair water, fet it un the fire, and whnen it is hot put
in the d})plLS, cover them clofe, but they muft not
boil, fo ler them ftand till they be foft, antd there
will be athin fkinon them, pcel 1t off, and fet them
to cool, then put them in again, let them boil ull
they be very green, and keep “thiw' 48 whole s you
can 3 when vou think them ready to teke up, make
your fyrup for them ; take their weight in f'uuar,
and when vour {yrup isready put the :applcu Into it,
aud boi) them very well in it ; the ey will keep 2]l the
year near fome firee——"You may do green plumbs
or othier {ruit,
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365. To make Orange MARMALADE.

T'ake three or four Sevilie oranges, grate them,
take out the meat, and boil the rinds whilft they
are tender; thift them three or four times in the
boiling to take out the bitter, and beat them very
fine in a marble mortar; to the weight of your
pulp take a pound of loaf fugar, and toa pound
of fugar you may add a pint of water, boil and
{kim it before you put in your oranges, let it boil
half an hour very quick, then put in your meat,
and to a pint take a pound and a half of f{ugar, let
it boil quick half an hour, f{tir it all the time, and
when it is boiled to a jelly, put it into pots or

glaffes ; cover it with a paper dipped in brandy.
366. To make QUINCES white another way.

Coddle your quinces, cut them in fmall pieces,
and to a pound of quinces take three quarters of 2
pound of fugar, boil it to a candy height, having
ready a quarter of a pint of quince liquor boiled and
fkimmed, put the quinces and liquor to your fugar,
boil them till it looks clear, which will be very
quickly, then clofe your quince, and when cold
cover it with jelly of pippins to keep the colour.

367. To make GooserErRY Vinegar.

Toevery gallon of water take [ix pounds of ripe
goofeberries, bruife them, and pourthe water boil-
ing hot upon your berries, cover it clofe, and fet
it in a warim place to ferment, till all the berries
come to the top, then draw it off, and to every
gallon of liquer put a pound and a half of fugar,

then tun itinto a cafk, fetitin a warm place, and
in fix months 1t will be fit for ule.

368. To make GooseseErRY Vinegar another way.

‘Take three pounds of green goofeberries to a
quart of water, and a pound of fugar, ftamp your
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berries and throw them into your wateras you ftamp
them, it will make them f{train the better ; when
it is {trained put in your fugar, beat it well with a
difh for half an hour, then ftrain it thro’ a finer
{trainer into your veflel, leaving it fome room to
work, and when it is.clear bottle it ; your berries
muft be clean pick'd before you ufe them, and let
them be at their full growth-when you ufe them, ra.

ther changing colour.
369. To make Jam of Cherries.

Take ten- puunds of cherries, {tone and boil them
till the juice be wafted, thenadd to it three pounds
of fugar, and give it three or. four goed boils, then

put it into your pots.
270. To preferve CHERRIES,

To a pound of cherries take a pound of fugar
finely fifted, with part of which ftrew the bottom
of your pan, having ftoned the cherries, lay a layer
of cherries and a layer of fugar, {trewing the fugar
very well over all, boil them over a quu:L fire 2
good while, keeping them clean fkimm’d till they
look clear, and the {yrup is thick and both of one
colour ; when you think them half dore, take
them off the fire for an hour, after which fet them
on again, and to every pounc d of fruit put in a quar-
ter of a pint of the juice of cherries and red cur-
rants, {o boil them till enough, and the fyrup is
jellied, then put them in a pot, and keep them

clofe from the air.
371. To preferve CreErrIES for drying.

Take two pounds of cherries and flone them,
put to them a pound of fugar, and as much water
as will wet the fugar, then fet them on the fire, let
them boil till they Took clear, take them offthe fire,
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and let them ftand a while in the' fyrup, and then
take them up and lay them on paper to dry.

372. To preferve FRUIT green all the Year.

+ Gather your fruit when they are three parts ripe,
on a very dry day, when the fun fhines on them,
then take earthen pots and put them in, cover the
pots with cork, or bung them that no air can get
into them, dig a place in the earth a yard deep,
fet the pots therein and cover themn with the earth
very clofe, and keep them for ufe,

When you take any out, cover them up again,
as at the firft.

393. How to keep KipNEY BEANS all Winter.

Take kidney beans when they are young, leave
on both the ends, lay a layer of {alt at the bottom
of your pot, and then a layer of beans, and fo on
till your pot be full, cover them clofe at the top
that they get no air, and fet them in a cool piace ;
before yon boil them lay them in water all night,
let your water boil when you pnt them in (without
falt) and put into it 2 lump of butter about the
bignefs of a walnut.

374. 1o candy ANGELICA.

Take angelica when it is young and tender, take
off all the leaves from the ftalks, boil it'in the pan
with fome of the leaves under, and {omée at the top,
till it be fo tender that vou can peel off all the fkin,
then put it into fome water again, cover it over
with fome of the leaves, let it {immer over a flow
fire till it be green, when it is green drain the wa-
ter from it, and then weigh it ; to a pound of an-
' gelica take a pound of loaf fugar, put a pint of wa-
ter to every pound of fugar, boil and fkim it, and
then put in your angelica ; it will take a great
Eit‘:i‘fi of boiling in the fugar, the longer you boil it
and the greener it will be, boil it whillt your fugar
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be candy height, you may know when it is candy-
height by the fide of your pan ; if you would have
it nice and white, you muft have a pound of fugar
boiled candy-height in a copper difh or ftew pan,
fet it over a chafing difh, and put into it your an-
gelica, let it have a boil, and it will candy as you
take it out.

275. Todry PeaRrs.

Take halt a peck of good baking pears (or as
many as you pleale) pare and put them in a pot,
and to a peck of pears put in two pounds of fugar ;
you muft put in no water, but lie the parings on
the top of your pears, tie them up clofe, and fet -
them in a brown bread oven ; when they are baked 1
lay them in a dripping-pan, and flat them a little:
in .your pan ; fet them in a flow oven; and turm
them every day whillk they be thoroughly dry ; fo
keep them for ufe.—You may dry pippins the famé
way, only as you turn them grate over them a
httle fugar.

376. To preferve CuRRANTS in bunches.

Boil your fugar to the fourth degree of boiling,
tie your c:urrants up in bunches, thr:n place them i m
order in the fugar, and give thLm fuenal covered
boilings, fkim them quick, and let them not have
above two or three ftethmgs, then fkim them again,
and fet them into the ftove in the preferving pan, the
next day drain them, and drefs them in bunches,
{trew them with fugar, and dry them in a {tove ot
in the fun.

277. Todry ArricoTs.

To a pound of apricots put three quarters of a
pmmd of fugar, pare and {tone them, to a layer of
fruit lie a ]a}rcr of fugar, let them ftand till the
next day, then boil them agaia till they be clear,
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when cold take them out of the {yrup, and lay them
upon glafles or china, and fift them over with dou-
ble refined (ugar, fo fet themr on a ftove to dry,
next day if they be dry enough turn them, and fift
the other fide with fugar; letthe ftones be breoke
and the kernels blanch’d, and give them a boil in
the fyrup, then put them into the apricots ; you
muft not do too many at a time, for fear of break-
ing them in the fyrup ; do a great many, and the
more you do in it, the better they will tafte.

178. To make JuMBALLS another way.

Take a pound of meal dry, a pound of fugar
finely beat mix them together : thén take the yolks
of five or fix eggs, as much thick cream as will
make it up to a pafte, and fome coriander feeds ;
roll them and lay them on tins, prick and bake
them in a quick oven § before you fet them in the
oven wet them with a little rofe-water and double
refined fugar, and it will ice them.

379. To preferve OraNGES whole.

Take what quantity of oranges you have a mind
to preferve, chip off “the rind, the thinner the bet-
ter, putthem into water twenty-four hours, in that
time fhift them in the water (1o take off the bitter)
three times 3 you muft fhift them with boiling wa-
ter, cold water makes them hard : put double the
weight of [ugar for oranges, diffolve your fugar in
water, fkim it, and clanly it with the white of an
egg ; before you put in your oranges, buil them in
fyrup three or four times, three or four days betwixt
‘each time 3 you muft take out the inmeat of the
‘oranges very clean, forfear of mudding the fyrup.

380. Tomake Jam of Damfins.

Take damfins when they are ﬁpc, and to two
fpounds of damfins take a pound of {ugar, put your
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fugar into a pan with a jill ‘of water, when you
have boiled it put in your damfins, let them beil
pretty quick, fkim them all thetioe they are- boil-
ing, when your {yrup looks® thick they are encugh,
put them into your pots, and when they are cold
cover them with a paper dipp’d in brandy, tie them

up clofe, and keep them for ufe.
381. Tomakeclear CakEes of Goofeberries.

Take a pint of jelly, a pound and a quarter of
{ugar, make your jelly with three or four {poonfuls
of water, and put your fugar and jelly together, fet
1t over the fire to heat, but don’t let it boil, then
put it into the cake pots, and fet it in a {low oven
till iced over.

382. To make Bullies CHEESE.

Take half a peck or a quartern of bullies, whe-
ther you pleafe, pick off the ftalks, put them in a
pot, and ftop them up very clofe, fet themin a pot
of water to boil for two hours, and be {ure your
pot be full of water, and boil thém till they be
enough, then put them in a hair fieve to drain the
liquor from the bullies ; and to every quart of h-
quor put a pound and a quarter of (ugar, beil it
over a flow fire, keeping it {tirring all the time :
You may know when it is boiled "high enoughby
the parting from the pan, put it nto pots and cover
it with papers dipp’d in brandy, fo tie it up clefe
and keep it for ufe.

353. To make Jam of Bullies.

Take the bullies that remained in the fieve, to

every quart of it take a pound of fugar, and put it

to your jam, boil it over a flow fire, put it in pots,
and keep it for ufe.

984. To make Syrup of Gilliflewers.

Take five pints of clipt gilliflowers, and put to
them two pints of boiling water, then put them in
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an earthen pot to infule a night and a day, take a
ftrainer and f{train them out ; to a quart of your
liquor put a pound and a half of loat fugar, boil it
over a flow fire, and fkim it whilft any fkim rifes;
fo when it is ¢eld bottle it for ui:e..

385. To pickle GiLLiFLOWERS.

Take clove gilliflowers, when they are at fulk
growth, clip them and put them into a pot, put
them pretty {ad down, and put to them fome white
wine vinegar, as much as will cover them ; [weet-
en them with fine powder {ugar, or common loaf ;
when you put in your fugar {tir them up that your
fugar may go down to the bottom ; they muft be
very fweet ; let them ftand two or three days, and
then put in a little more vinegar ; {o tie them up
for ufe. '

286. To pickle CucumBERs fliced.

Pare thirty Jarge cucumbers, flice them into a
pewter difh, take fix onions, flice and ftrew on
them fome falt, {u cover them and let them ftand
1o drain twenty-four hours; make your pickle of
white wine vinegar, nutmeg, pepper, cloves and
mace, boil the fpices in the pickle, drain the li-
quor clean from the cucumbers, put them into a
deep pot, pour the liquor vpon them boiling hot,
and cover them very clofe ; when they are cold
drain the liquor from them, give it another boil ;
and when it s cold pour it on them again ; fo keep
them for ufe.

, 387. To make Cupid Hence Hogs,

Take a quarter of a pound of Jordan almonds,
and half a pound of loaf fugar, put it into a pan
with as much water as will juft wet it, let it boil
whilft it be fo thick as will ftick to your almonds,

then put in vour almonds and let them boil in it 3
N
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have ready a ‘quarter of a° pound of fmal) coloured
comfits ; take your almonds’ out of the fyrup one
by one, apnd turn them round whilft théy be coverd
ed over, fo lic them on a pewter dith as you da
them, and fet them before the fire, whilft youwhave
cone them all.

They-are pretty-to put in glafles, or to fet in a
defert. | ;
388. To make Almond Hepce-Hogs..

Take half a pound of the beft almonds, and blanch
them, beat them with two or three fpoonfuls of
rofe water in_a marble wmortar, very {mall, ‘then
take fix eggs (leave out two of the whites) beat youp
eggs very well, take half apound of loaf fugar beat=
en, and four ounces of clarified butter, mix them
all well together, put them into a pan, fet them
over the- ﬁre, and keep it ftirring whillt' it be ftiff
then put 1t into a china difh, .md when 1t 1s cold
make 1t up in the fhape of an hedge-hog, put cur-
rants for eyes, and a bit of candy'd orange for
tongue ; you may leave out part of the almonds un-
beaten ; take them and fplit them in two, then cit
them in long bits to ﬂlLk into your hedge-hog all
over, then take two piats of cream cultard o pour
over your hedge-hog, according to the bignefs of
your difh 3 lie round your difh edge flices of candy'd
or preferved orange, which you have, fo fcnc it

up.

389. To pot SALMON to keep half a year.

Take a fide of frefh falimon, take out the bone,
cut off the head and fcale it ; you muft not wath,
but wipe it with a dry cloth; cutitinthree picces,
feafon it with mace, pepper, falt and nuimey, put
1t im0 a flat pot with the fkin fide downward, he
over it a pound of butter, tie a paper over it, and
fend it to the oven, about an hour and a half will
bake it ; if you have more falmon in your pot than
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three picces it wil take more baking, and you muit
put in more butter ; when it is baked take it out of
your pot, and lie it on a fi(h plate to drain, and
take off the tkin, fo feafon it over again, forif it
be not well feafoned it will not keep; put it into
your pot piece by piece ; it will keep belt in littie
pots 5 when you pnt it into your pots, prefs it
well down with the back of your hand, and when
it is cold cover it with clarified butter, and fet it in
a cool place ; fo keep it for ufe.

390. Tomakea Coprin PiE.

Take codlins before they are over old, hang them
over a {low fire to coddle, when they are foit pecl
off the fkin, fo put them into the fame water again,
then cover them up with vine leaves, and let lhem
hang over the fire whillt they be green; be fure
you don’t let them boil ; lay them whole in the
difh, and bake them in puff pafte, but leave no
palte in the botiom of the dith 3 put to them a little
thred lemon-pecl, a fpoonful of verjuice or juice of
Iemun, and as much fugar as you think proper, ac-
gording to the iarguu:f». of your pie.

391. Tomakea CorriFLowEr Pubpinc.

 Boil the flowers in milk, take the tops and lay
them in a dith, then take three jills of cream, the
yniw of eight €g s, and the whites of 1wo, lcaien
it with nutmeg, cinnamon, nace, [ugar, fack, cr
orange flower-water, beat all well t nmlhu then
pourvitover the colliflower, put it into the over,
bake it as you would a cuftard, and grate fugar over
At when it comes from the oven.
Take fn. OHr, {fack and butter for (auce.

392. To make Stock for Hartihorn Jelly.

Take five or [ix ounces of hartthorn, purt it into
a gallon of water, hang itovera (low fire, cover it

N 2
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clofe, and let it boil three or four hours, fo (train
i3 make it the day before you ufe it, and then you
may have it ready for vour jellies. :

203. 'T'o make Syrue of Violets.

Take violets and pick them ; to every pound of
violets put a pint of water, when the water is juft
ready to boil put it to your violets, and f{tir them
well together, let them infufe twenty-four hours
and ftrain them ; to every pound of fyrup, take
almolt two pounds of fugar, beat the fugar very
well and put it into your {yrup, ftir “it that the fu-
gar may diffolve, let it ftand a day or two, flirring
it two or three umes, then fet it on the fire, let it
be but warm and it will be thick enough.

You may make your fyrup either of violets or
gilliflowers, only take the weight of fugar, let it
itand on the fire till it be very hot, and the fyrup of
violets muft be only warm.

394. Topickle CocrLES.

Take cockles at a full moon and wafh them,
then put them into a pan, and cover them with a
wet cloth, when they arec enough put them mto a
ftone bowl, take them' out of the fhells and wath
them very weli in their own pickle': let ¢he pickle
{ettle every time you wath them, then clear it off 5
when you have cleaned them, put the pickle into
a pan with a {poonful or two of white wine and a
little white wine vinegar to your tafte, putin a lit-
tle Jamaica and whole pepper, boil it very well m
the pickle, then put in your cockles, let them have
a boil and fkim them, when they are cold put them
in a bottle with a little oil over them, fet them &
a cool place and keep them for ufe,
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95. Lo preferve QuiNcEes whole or in quarters.

Take the largeft quinces when they are at full
growth, pare them and throw them into water,
when you have pared them cut them in quarters,
and take out the cores; if you would have any
whole you muft take out the cores with a [cope ;
fave all the cores and parings, and put them in a
pot or pan to coddle your quinces in, with as much
water as will cover them, fo put in your quinces in
the middle of your parings into the pan (be fure
you cover them clofe up at the top) fo let them
hang over a flow fire whilft they be thoroughly ten~
der, then take them out and weigh them ; to every
pound of quince take a pound of loaf fugar, and to
every pound of fugar take a pint of the {ame water
you coddled your quinces in, fet your water and
{ugar over the fire, boil it and {kim it, then put in
your quinces, and cover 1t clofe up, [et it over a
flow fire, and let it boil whillt your quinces be red
and the fyrup thick, then put them in pots for ule,
dipping a paper in brandy to lie over them.

396. To pickle SHr1MPS.

Take the largeft fhrimps you can get, pick them
out of the fhells, boil them in a jill of water, or as
much water as will cover them, according as you
have a quantity of {hrimps, frain them thro’ a
‘hair fieve, then put to the liquor a liule fpice,
‘mace, cloves, whole pepper, white wine, white
‘wine vinegar, and a little falt to your talte § boil
them very well together ; when it is cold put in
your thrimps,. they are fit for ufe.

g 112297+ To pickle Musc LES.

_ Wath your mufcles, put them into a pan as you
‘do your cockles, pick them out of the fhells, and
\?aih them in the liquor § be fure you take off the
?;:ay-:is, fo boil them in the liquor with fpices, as

s S8 il



(. 150 ),

you do yaur cockles, only put to them a little more -
vinegar than you do to gockles.

398. To pickle WaLNUTS green. ,

Gather walnuts when they are fo young that you'
can run a pin through them, pare them and put
them in water, and et them lie four or five days,
ftirring it twice a’day to take out the bitter, then
put them in ftrong falt and water, let them lie 2
week or ten davq (tirring it once or twiee a day, -
then put them in frefh (alt and water, and hang
them over a fire, put to them a little allum, and;
cover them up clofe with vine leaves, let them hang
over a {low fire whillt they be green, but be fure
don’t let them boil 3 when they are green put them
into a ficve to drainthe water from them.

399. To make Prckre for them.

Take a little good alegar, put to it a little long-
peppf:r and Jamalca pepper, a few bay leaves, a
little horfe radifk, a handful or two of muftard feed,
a lite falt and a little rocambole if you have any,:
if not a few fhalots 5 boil them all together in the
alegar, which put to your walnuts and let it ftand
three or four days, giving them a fcald once a ddy,
thcn tie them up for ufe.—A fpoonful of this:
pickle is good for fith-fauce, or a calf’s-head hafh.

400. To pickle WALNUTS black.

Gather walnuts when they are {o tender that you.
can run a pin thro' them, prick them all with a;
pin very well, e them in frefh water, and let
them lie for a week, thiiting shem once a day;
make lor them a ftrong falt and water, and let;
them lie winllt they be yellow, {tirring them once
a day, then take ‘them out of the fal' and water,
and ‘make a frefh falt apd water and boil ity put
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on the top of your walnuts, and let your pot ftand
in the corner end, fcald them once'or twice a day
whil(t they be biack.

You may make the {ame picklefor thofe as you
did for the green ones.

4ot. Topickle OysTEeRS.

Take the largeflt oyfters you can get, pick them
whole out of the fhell, and take off the beards,
wafh them very well in their own pickle, {o let the
pickle fertle, and clear it off, pur it into a flews
pan, put to it two or three {poonfuls of white wine,
and a little white wine vinegar ; don’t put in any
water, for if there be not pickle enough of their
own, get a little cockle pickie and put to 1t, a lit=
tle Jamaica pepper, white pepper and mace, boil
and fkim them very well ; vou muft {kim it before
you put in your [pices, then put in your oylters,
and let them have a boil in the pickle, when they
are cold put them into a large bottle, with a little

oil on the top, fet them in a cool place and keep
them for ufe,

402. Topickle CucuMmBERS,

Take cucumbers and put them in a ftrong falt
and water, et them lie whillt they be very yellow,
then lcald them in the fame falt and warter they lie
in, ler 1hum on the fire, and (cald them once a day
whillt they aic green 5 take the beft alegar you can
gev, put to nia dutle Jamaica pepper and black

pper, fome horlfe-radith in flices, a few bay
eaves, and a hule dill and fal, fo feald your Cu-
Cumbers twice or ‘thrice in this pickle, then put’
them up o ufe. i
PR 403 f'Tu pick'e ONIONS.

"'HTEI“.-{:; t}){: Iﬁq@lj_l,-:_:‘.l,ig,u-n;j;,}-.nl...r:ﬂﬂ get, pcx;l and
Fut them anto, a large quantiyy of fair water, let
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them lie two days and thift them twice a day ; then
drain them from the water, take a little dithill’d vi-
negar, putto’em two or three blades of mace, and’
a little white pepper and falt, boil it, and pour it'
into your onions, let them {tand lhrce davs, fcald-"
ing ‘em every day, fo put them into liule glafles,
and tie a bladder over them ; they are very gnucf
done with alegar, for, common ufe, only put m'
Jamaica pepper inftead of mace.

404. To pickle ELDER Bubs.

"~ Take elder buds when they are the ‘bignefs of.
fmall walnuts, lie them in a ftrong falt and water
for ten days, and then {cald them in frefh falt and
water, put'in a lump of allum, let them {tand in
the corner end clofe cover’d up, and {calded cnce a,
day whilit green. ,
You may doradifh codsor brown buds the fame.
way.
405. To make the PiexkLE.
Take a little alegar or white wine vinegar, and
ut to it two or three blades of mace, with a little
whole pepper and Jamaica pepper, a few bay leaves
and falt, put to your buds, and fcald them two or

three times.
4006, To pickle MusuroOMS.

Take muthrooms when frefh gather’d, fort the
farce ones from the bugtons, cut off the ftalks,
wath them in water with a flanncl, have a pan of
water ready on the fire to boil 'em in, for the lels
the v lie in the woter the better 3 le' them have 1wo
or tliee boils over the fire, then put them into a
fieve, and when you haye diained, the water from
thers put them into a pot, throw over them a hand=
ful ot falt; (top them up clofe with a cloth, an
Jet - emn and twoor thice hours on 1he hot hLdrth
Or Tuny Ty bw:ng yoli'r pot. i th: ke Ilﬂ“+ﬂﬂ

then ; e drata, e pickle from - theiy and lip
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them in a dry cloth for an hour or two, fo put them
into as much diftill’d vinegar as wiil eover them,
let them lie a week or ten days, then take them out,
and put them in dry bottles; put to them a little
whi‘e pepper, falt and ginger fliced, fill ’em up
with diftil’d vinegar, put over them a little {weet
oil, and cork them uvp clofe ; if your vinegar be
good they will keep two or three years ;3 I know it
by experience.

~ You muft be fure not to fill your bottles above
three parts full, if you do they will not keep.

40%. To pickle MusarOoOMS another way.

Take mufhrooms and wafh them with a flannel,
throw them into water as you wafh them, only
pick the fmall from the large, put them into a pot,
throw over them a little falr, ftop up your pot
¢lofe with a cloth, boil ’em in a pot of water as
you do currants when you make a jelly, give them
a fhake now and then ; you may guefs when they
are enough by the quantity of liquur that comes
from them ; when you think they are enough ftrain
from them the liquor, put in a little white wine
vinegar, and boil 1n it a litle wmace, white pep-
per, Jamaica pepper, and {lic'd ginger; when it
15 cold put it to the mufhrooms, bottle 'em and .
keep 'em for ufe.

. They will keep this way very well, and have
more of the tafte of muthrooms, but they will not
be altogether fo white,

408. To pickle Potatoe Crass.

Gather your crabs when they are young, and
about the bignefs of a large cherry, lie them in a
ftrong falt and water as yon do other pickles, let
Ehem (tand for a week or ten days, then fcald them
In the fame water they lie in twice a day whilft
green; make' the {ame “pickle for them as you do
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for cucumbers 3 be fure you fcald them twice or
thrice in the pickle, and they will keep the better.,

409. To pickle large BurTONS. L

Take your buttons, clean ’em and cut ’em in
three ar four pieces, put them into a large fance-
pan to {tew in their own liguor, put tothem a little
Jamaica and whole pepper, a blade or two of mace;
and a litle falt, cover it up, let it ftew over a flow
fire whillt you think they are enough, then ftrain’
from them their hquor, and put to it a little white
wine vinegar or alegar, which you pleafe, giveita |
boil together, and when it is cold put 1t to your
mulhrooms, and keep them for ufe.

You may pickle flaps the fame way,
410. Tomake CaTcHUP,

Take large mufhrooms when they are frefh ga~:
thered, cut off the dirty ends, break them .(malls
with your hands, put them 1in a.ftone-bowl with a
handﬁ-’. or two of {alr, and let them {tand all night ;
if you don’t get mulhrooms enoughat once, with a
Hutle falt they wiil kFep a day or two whilit you
get more, (o put ‘'em ina. {tew- -pot,. and (et them
in' an oven. with houfhold bread ; when tiey are
enough {train from ’em the liquor, and let it itand,
to fuitie, ‘then boil it with a litde mace, Jamaica
" and whole black pepper, two or three thalets, boil
it over a {low fire for an hour, when it is boiled let
it {tand to fettle, and when it 1s cold boule it if
you boil it well it will keep a year ortwo; mu
mufl put in fpices according to the quantity of your,
catchup 3 you mult not wath them, nor put to,
them any water. c

411. To make Maxco of Cucumbers or fmalls
h{flnnﬁc - '

Gather cucumbers when they, are green, cuta
bit oft the end and take out all the meat ; Tie them'
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ina ftrong falt and water, let ‘them lie for a week
or ten days whillt they be -yellow, then fcald them
in the fame falt and water they lie in, whillt green,
then drain from them the water.; take alittle muftard.-
feed, a little horfe -radith, fome fcraped and fome
ﬂt}red fine, a handful of ﬂlalms, a claw or two of
garlickif you like the tafte, and a little fhred mace ;
1ake fix or cight cucumbers fhred fine, mix them
amongft the reft of the ingredients, then fill your
melons or cucumbers with the meat, and put in the
bits at the ends, tie them on with a ftring, fo take
as much alegar or white wine vinegar as Sl well
cover them, and put into 1t a little Jamaica and
whole pepper, a little horfe radith and a handful or
two of muftard feed, then boil it, and poor it upon
your mango ; let it ﬂand in the corner end two or

-----

l’hem up forliiles ' L
412, Tu,p:cklu: GARKINS.

Take garkins of the firft growth, pick them
clean, put them in a ftrong falt and water, * let
them lie a week orten days whilit they be thorough-
ly yellow, 'then fcald them in the fame {alt and wa-
ter they lic in, fcald them once a day, and let them
lic whilit they are green, then fet them in the
corner end clofe covered.

- 413. To make PickLE for your Cucumbers.

Take a little alegar (the guantity muft be equal
to the quantity ot your cucumbers, and {o muft
your feaionming) a htle pL;}po, a little Jamaica
and long pepper, two or three (haiots, and a hule
horfe-radith fcraped or fliced, a little falt and a bit
fof allum ; K boil them aflmclhrr and fcald your cu-
lcumbdrs two or three umcs with your pthlf’, {o
tie them up tor ule. )
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‘414, Fo pickle CorLrirLowER white.

Take the whiteft collifiower you can get, break
it in p:eces the bigncfs of a muﬂlrﬂum ; take as
much diftill'd vinegaras will cover it, and put to
it a little white pepper, two or three blades of mace,
and alittle {alt, then boil it and pour it on your col=
liflowers three times, let it be cold, then putitinto
your glafles or pots, and wet a bladder to tic over
it to keep out the air.  You may do white cabbage
the fame way. |

415. To pickle RED CABBAGE.

Take a red cabbage, chufe ita purple red, for a
light red never proves a good colour ; fo take your
cabbage and fhred it in very thin flices, feafon it
with pepper and falt very thin, let 1t lie all night
upon a broad tin, or a dripping pan; take a little
alegar, put to it a little Jamaica pepper, and tw
or three races of ginger, boil them rogether, an
when it is cold pour it upon your cabbage, and in
two or three days time it will be fit for ule.

You may throw alittle colliflower among it, and
it will turn red.

416. To pickle CoxL1rLOWER another way.

Take the colliflower and break it in pieces the:|.
bignefs of a mufhroom, but leave on a fhort ftalk |,
wnh the head ; take fome white wine vinegar, into
a quart of vinegar put.fixpennyworth of eochineatif,
beat well, alflo a little Jamaica and whole pepper, .f
and a httle falt, boil them in vinegar, pour it ovesif,
the colliflower hot, and let it fiand two or three:
days clofe covered up ; you may feald it once i
three days whilft it be rcd when it is red, take it¢
out of pickle, and wath the cochineal uff in thegd
pickle, fo ftrain it through a hair-fieve, and let itg b
ftand a hittle to fettle, then put it to your colliflow=4 i,
er agatn, and tie it up for ufe; the lnngi:ru lies 109 ¢
the pickle the redder it will be.

F—
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417, To pickle WALNUTS white.

““Take walnuts when they are at full growth and
can thruft a pin through them, the largeft fort you
can’ get, pare them, and cut a bit off one end
whilft you fee the white, fo you rpuft pare off all
the green (if you cut thro’ the white to the kernel
they will be {potted) and put them in water as you
‘pare them 3 you muft boil them in falt and water
as you do mufhrooms, they will take no more boil-
ing than a muthroom j; when they are boiled lay
them ona dry cloth to drain out the water, then
put them into a pot, and put to them as much dif-
1ill’d vinegar as will ‘cover them, let them lie twe
.or three days 5 then take a little more vinegar, put
.to ita few blades of mace, a little white pepper
.and falt, boil them together, when itis cold take
.the walnut out of the other pickle and put them
_into that, let them lie two or three days, pour it
from them, give it another boil and fkim it, when
it is cold put to it your walnuts again, put them
into a bottle, and put over them a little fweet oil,
cork them up, and fet them in a cool place ; if
your vinegar be good they will keep as long as the
mufhrooms. ' |

418. To pickle BARBERRIES.

" "Take barberries ' when full ripe, put them inte
‘@' pot; "boil'a ftrong falc and water, then pour it on
«them boiling hot. ' -

| 419. To mdke BARLEY-SUGAR.

Boil barley in water, ftrain it through ‘a2 hair-
fieve, then put the deco&ion into clarified fugar
brought to a candy-height, or the laft degree of

- boiling, then take 1t_off the fire, and let the boil-
an fettle, then pour it upon a marble ftone rubbed
~with the oil [ olives, when it cools and begins to
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grow hard, cut it in pieces, and rub itinto lengths:
as you pleafe.

420. To pickle Pursraiw,
Take the thickeft ftalks of purflain, lay them in

falt and water fix weeks, then take them out, put
them into boiling water, and cover them well 5
let them hang over a flow fire till they be very
green, when they are cold put them into a pot, and
cover them well with beer vinegar, and kezp them
covered clofe.

421. To make PuncH another way.

Take a quart or two of fherbet before you put in
your brandy, and the whites of four or five eggs,
beat them very well, and fet it over the fire, let it
have a boil, then put it into a jelly bag, {o mix the
reft of your acid and brandy together (the quantity
you defign tomake) heat it and run it all through your
jelly bag, change it in the running off whilft it looks
fine ; let the peel of one or two lemons lie in the
bag; you may make it the day before you ufe it,
and bottle 1t.

422. To make new College Pubpings.

Grate an old penny loaf, put to it alike quantity
of fuet thred, a nutmeg grated, alittle falt and fome
currants, then beat fome eggs in a little fack and
fugar, mix all together, and knead it as thff as for
manchet, and make it up in the form and fize of a
turkey’s egg, but a little flatter ; take a pound of
butter, put it in a difh or ftew-pan, and fet it over
a clear fire in a chafing-dith, and rub your butter
about the difh till it i1s melted, then put your pud-
dings in, and cover the difh, but often turn your
puddings till they are brown alike, and when they
are enough grate fome fugar over them, and [erve
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them up hot. For a fide-difh you muft let the
pafte lie for a quarter of an hour before you make
up your puddings.

423. To make a Cuftard Pubppinc.

Take a pint of cream, mix with it fix eggs,
well beat, two fpoonfuls of flour, half a nutmeg
grated, a little falt and {ugar to your tafte ; butter
your cloth, put it in when the pan boils, boil it jufk
half an hour, and melt butter for the {auce.

424. To make fryed ToasTs.

Chip a manchet very well, and cut it round ways
in toaii:s, then take cream and eight eggs feafoneld
with fack, fugar, and nutmeg, and let thofe toafts
freep in it about an hour, then fry them in {weet
butter, ferve them up with plain melted butter, or
with butter, fack and fugar as you pleale.

425. To make Savce for Fith or Flefh,

Take a quart of vinegar or alegar, put it into 2
jug, then take Jamaica pepper whole, fome fliced
ginger and mace ; a few cloves, fome lemon pecl;
horle-radifh fliced, fweet herbs, fix fhalots peeled,
eight anchovies, and two or three {poonfuls of thred
capers, put all thofe 1n a linen bag, and put the
bag into your alegar or vinegar, {top the jug clole,
and keep it for ufe.

A {poonful cold is an addition to {auee, for either

filh or flefh.
426. To make a favoury Difh of VEAL.

Cut large collops of a leg of veal, {pread them
abroad on a drefler, hack them with the back of a
knife, and dip them in the yolks of eggs, feafon
them with nutmeg, mace, pepper, and falt, then
make forc’d-meat with fome of your veal, beef
fuet, oyfters chopp’d, 5nd {weet herbs fhred fine ;

2
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and the above fpice, ftrew all thefe over your col-. |
lops, roll and tie them wp, put them on fkewers,

tie them to a fpit and roalt them ; and to the relt of
your forc'd meat add the yolk of an egg or two, and.
make it up in balls and fry them, put them in a,
difh with your meat when roafted, put a little wa-
ter in the dith vunder them, and when they are
enough put to it an anchovy, a little gravy, a fpoon-
ful of white wine, and thicken it up with a linle
flour and butter, {o fry your balls and lie round’
the difh and ferve it up.

This is proper for a fide-difh either at noon or

night.
427. To make French Breabp.
. 'Take half a peck of fine flour, the yolks of {'x
eggs and four whites, a little fa'rt a pint of ale
yeaft, and as much new milk made warm as will

make a thin light pafte, ftir it about with your:

hand, but be fure yoirdon’t knead them 3 have rea-
dy fi f:{ wooden quartsor pint difhes, fll them with
the pafte (not over full) let them fland 2 quarter of
an hour to rife, then turn them out into the oven,

and when they are baked rafp them. The oven:

muft be quick
428. To make GINGER-BREAD another way.

Take three prunds of fine flour, and the rind of

alemon dried and beaten to powder, half a pound
of fugar, or more if you like it, a little burter,
and an ounce and a half of beaten ginger, mix alt |
thefe together, and wet it pretty (Hff with nothing
but treacle 3 make it into rolls or cakes which you
pleafe 5 if you pleafe you may add candy’'d orange |
peel and citron ' butter your paper to bake it on,
and let it be bukcd hard.

4209. To make Quince CREAM.

Take quinces when they are full ripe, cut them .
in quarters, [cald them till they be foft, pare them,

i
!



( %6z )

rand mafh the clear part of them, and the pulp, and
t it thro’ a fieve, take an equal weight of quince
‘and double refin’d fugar, beaten and fifted, and the
whites of eggs beat till it is as white as {fnow, then
put it into difhes. |
You maydoapple cream the fame way.

430. To make CreaM of any preferved Fruit.

Take half a pound of the pulp of any preferved
fruit, put it in a large pan, put to it the whites of
two or three eggs, beat them well together for an.
hour, then with a fpoon take it off, and lay it heap-
ed up high on the difh and {alver without cream, or
put it in the middle bafon.

Rafpberries will not do this way.

431. Todry PEARS or P1pPINS without Sugar.

Take pears orapples and wipe them clean, take:
a bodkin and run it in at the head, and out at the
ftalk, put them in a flat earthen pot and bake them,
but not too much 3 you mult put'a quart of firong
new ale to half a peck of'pears, tie twice papers
over the pots that they are baked in, let them f(tand
till cold, then drain them, fqueeze the pears flat,
and the apples, the eye to the ftalk, and lay them
on fieves with wide holes to dry, either in a ftove
or an oven not too hot.

432. To preferve MULBERRIES whole.

Set fome mulberries over the fire in the fkillet or
prelerving pan, draw from them a pint of juice
when it is ftrain’d ; then take three pounds of fu-
gar beaten very fine, wet ihe fugar with the pint of
juice, boil up your fugar and fkim it, putin two
pounds of ripe mulbe.iries, and let them ftand in.
the {yrup till they are thoroughly warm, then fet
them on the fire, and let them boil very gently ; do
them but half enough, fo put them by in the fyrup
Lll next day, then boil them gently again 5, when)

O3
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the fyrup is pretty thick and will fland in round:
drops when it is cold, they are enough, fo put all
in a gally pot for ufe.

433. To make OrRANGE CAKEs.

Cut your oranges, pick ou' the meat and juice
free from the ftringsand feeds, fet it by, then boil
it, and fhift the water till your peels are' tender,
dry them with a cloth, mince them fmall, and put
them to the juice 3 to a pound of that ‘weigh a
pound and a half of double-refin’d fugar ; dip
your lumps of {ugar in water, and boil it to a can-
dy-height, take it off the fire and put in your juice
and peel, ftir it well, when it is almoit cold put
it into a bafon, and fet it in a ftove, then lay it
thin on earthen plates to dry, and as it candies,
fathion it with a knife, and lay them on glaffes ;
when your plate is empty, put more out of your
bafon. |

- 434. Todry ApricoTs like Prunellos.

Take a2 pound of apricots before they be full ripe,
eut them in halves or quarters, let them boil till
they be very tender in a thin fyrup, and-let them
ftand a day or two in the.{love, then take them out
of the fyrup, lay them to dry ull they be as dry as
prunellos, then box them, if you pleafe you may
pare them. You may make your {yrup red with
the juice of red plumbs.

435. To preferve green white PLumass.

Take a pound of white plumbs, take three quar-
ters of a pound of double refin’d fugar in lunips,
dip your fugar in water, boil and fkim it very well,
flit your plumbs down the {eam, and pu' them into
the {yrup with the flit downwards ; let them (tew
over the fire a quarter of an hour, fkim them very
well, then take them off, and when cold cover
shem up ; turn them in the fyrup two or three imes

|
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-a day for four or ﬁw: days, then put them into potd
and keep them for ufe.

.&36. Tomake GoosepeRRY WINE another wave

Take goofeb rries when they. are fall ripe, pick
and beat them in a marbie mortar 3 to every quarg
of berries put a quart of water, put thenvinwwa tub,
and let them ftand all night, then [train them through
a hair-fieve, and prefs them very well with your
hand ; to every galion of juice put three pounds of
fﬂurpenny {ugar, when vour fugar is melted put
it into the barrel, and 10 as many gallons of _;mce
as you have, take as wany pounds of Malaga rai-
fins, chopthem in a bowl, and put them in the bar=
rel with the wine, be fure let not your barrel be
over full, fo clofe it up, et 1t ifland three months
in the harrr:} and when 1t is fine bottle i ity bul not
before.

437. To picﬁlé NasturTtium Bubs.

- “Gather your little nobs quickly after the bloffoms:
are off put them in cold warer and falt three days,
fhitting them once a day ; then make a pickle ior
them (but don’t boil them at all) of fome white
wine, and fome white wine vin- gar, fhalot, horfe-
radifh, whole pepper and falt, and a blade or two
of mace ; then put in your feeds, and ftop them
clofc up. They are to be eaten as capers.

438. Tomake ELDER-FLOWER WINE.

~ Take three or four handfuls of dried elder flow-
ers, and ten gallons of fpring water, boil the wa-
ter, and pour it fcalding hot upon the flowers, the
next day put to every gallon of water five pounds
of Malaga raifins, the (talks being firft picked oify
but not wathed, chop them g oly with a chopping
knife, then put th m inte your boiled water, ifir
the water, raitins and owers well together, and
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do fo twice a day for twelve days, then prefs out
the juice clear as long as you can get any liquor ;.
put it into a barrel it for it, ftop it up two or three
days till it works, and in a few days ft.p it up
clofe, and let it ftand two or three months, then
bottle it.

439. To make Pearl Barley Pubppina.

T:ke half a pound of pearl barley, cree it in foft
water, and fhift it once or twice in the boiling till
it be foft 3 take five eggs, put to them a pint of
good cream and halfa pound of powder fugar, grate
in half a nutmeg, a little falt, a fpoonful or two
of rofe-water, and half a pound of clarified burter ;
when your barley is cold mix them all together, fo
bake it with a puff palte round the difh edge.

Serve it up with a little rofe-water, fugar, and.
butter for your fauce.

440. To make Goofeberry VINEGAR another way.

Take goofeberries when they are full ripe, bruife

them in-a marble mortar or wooden bowl, and to
every unheap’d half peck of berries take a gallon of
water, put it to them in.the barrel, let it {tand in

a warm place for two wecks, put a paper on the

top of your barrel, then draw 1t off, wath out the
barrel, put it in again, and to every gallon add a-

ound of coarfe fugar ; fer it in a warm place by
the fire, and let it ftand ull Chriftmas.

441. To preferve APRICOTS green..

Take apricots when they are young and tender,
coddle them a little, rub them with a coarfe cloth
to take off the fkin, and throw them into water as
you do them, and put them in the fame water they
were coddled in, cover them with vine leaves, a
white paper, or fomething more at the top, the
cloferyou keep them the fooner they are green ; be
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fure you don’t let them boil ; when they are green
weigh them, and to every pound of apricots take a
pound of loaf fugar, putitinto a pai, and to every
pound of fugar a jill of water, bail your fugar and
water a little and fkin i, then put in your apri-
cots, let them boil together ull your apricots look
clear, and your {yrup thick, fkim it all the tume 1t
1s boiling, and put them into a pot covered with a

paper dipp’d in brandy.
442. To make OrRANGE Cu1Ps another way.

Pare vour oranges, not over thin but narrow,
throw the rinds into fair water as vou pare them
off, then boil them therein very faft nll they be
tender, hlling up the pan with boiling water as 1t
waftes away, then make a thin fyrup with part of
the water they are hoiled in, pur in the rings, and
juit let them boil, then take .hem off, and let them
lie in the {yrup three or four days, then boil tnem
again nll vou tind the fyiup begin to draw between
your fingers, wke them off from e fire, and
let them drain thro’ your cullendor, 1ake cut
but a few at a ume, becaufe if 1hey cool too iaft it
will be ditficulcto get che fyrup trom them, which
muit be done by palling every piece ot peel through
your fingers, an |y ing them fingle on a fieve with
the riad uppermoft, the fieve imay be fet in a flove,
or betore the fire ; but in {ummer the fun i1s hot
-Enuugh Lo {ll'},' L em. |

Three quarters ot a pound of fugar will make
fyrup to votle peels of twenty=five oranges.

443. To niake Muthroom PowpER.,

Take about ha'f 4 peck of large vurtons or flaps,
elean them and fet them 1n an earthen difh or dripa
ping pan cie by one, let them fland 1 a flow oven
to dry whilft-they will beat 1o powder, and when
they are powdered fift them through a fieve ; take
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half a quarter of an ounce of mace, and nutmeg,
beat them very fine, and mix them with your muﬂ%.-
room powder, then put it into a bottle, and it will
be fit tor ufe.

You muft not wath your mufhrooms.

444. To preferve APR1CcOTS another way.

Take your apricots before they are full ripe. pare
them and ftone them, and to every pound of apri-
eots take a pound of lump loat {ugar, put itinto
your pan with as much water as will wetit; to
- four pounds of {ugar take the whites of two eggs
beat them well to a froth, mix them well with your
fugar whilft 1t be cold, then fet it over the fire and
let it have a boil, take it off the fiie, and put in a
fpoonful or two of water, then take off the fkim,
and do {o three or four times whilit any fkim rifes ;.
putin your apricots, and let them have a quick
boil over the fire ; take them off and turn them
over, let them ftand a little while covered, and
then fet them on again, let them have another boil
and fkim them, then take them out one by one;
fet on your fyrup again to boil down, and fkim 1t,
put in your apricots again, and let them boil whilft
they look clear, put them in pots, when they are
cold cover them over with a paper dipt in brandy,
and tie another paper at the top, fet them 1n a cook
place and keep them for ufe.

445. To pickle MusarOOMS another way.

When you have cleaned your mufhrooms put
them into a pot, throw over them a handful of falt,
flop them very clofe with a cloth, fet them in a pan
of water to boil about an hour, give them a fhake
now and then in the boiling, then take them out
and drain the liquor trom them, wipe them dry
with a cloth, and put them vp either in white wing
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vinegar or diftill’d vinegar, with {pices, and put a
little o1l on the top.

They don’t look {o white this way, but they
have more the tafte of mufhrooms.

446. How to try MusuRroOMS.

Take the largeft and frefheft flaps you can get,
fkin them and take out the gills, boil them in a
little falt and water, then wipe them dry with a
cloth ; take two eggs and beat them very well,
half a {poonful of wheat flour, and a little pepper
and falt, then dip in your mufhrooms and fry them
in butter.

They are proper to lie about ftew’d mufhrooms
or any made difh.

447. How to makean ALE PosseT.

Take a quart of good milk, fet it on the fire to
boil, put in a handful or two of bread crumbs,
grate in a little nutmeg, and iweeten it to your
talte ; take threejills of aleand give it a boil ; take
the yolks of tour eggs, beat them very well ; put
to them a little of your ale, and mix all your ale
and eggs together ; then fet it on the fire to heat,
keep ftirring it all the time, but don’t let it boil, if
you do it will curdle ; then put it into your difh,
heat the milk and put 11 in by degrees ; {o ferve it
up. ;

PYnu may make it of any fort of made wine;
ake 1t half an hour before you ufe it, and keep it
ot betore the fire.

448. To make Minc'p Pies another way.

Take halt a pound of Jordan aimonds, blanch
and beat them with a hiude rofe-water, but not
over fmall 5 1ake a pound of beet fuet fhred very
fine, halt a pound of apples fhred fmall, a pound of
currants well cleaned, halt a pound of powder fu-
gary a little mace fhred fine, about a quarter ot a
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?ﬂund of candy’d orange cut in {mall pieces, @
poonful or two of brandy, and a little falt, fo mig
them well together, and bake it in a puff pafte,

449. To make SAck PosseT another way. c

Take a quart of good cream, and boi! it with a
blade or two of mace, put in about a quarter of @
pound of fine powder {ugar ; takea pint of fack or
beuer, fet 1t over the fire to hear, but don’t let 1t
boil, then grate in a litle nurmeg, and about a
quarter of a pound of powder fugar ; take nine eggs
{leave cut {ix of the whites wnd flrains) beat them
very well, then put to them a little of your fack,
mix the fack and eggs verv well together, then put”
to them the reft of your fack, fhir it all the
time you are pouring it in, fet it over a flow fire
to thicken, and fhir it till it be as rhick as cufs®
tard ; (i:e fure you don’tlet it botl, if you do 1t will
curdle) then pour it into your difh or bafon; take.
your cream boiling hot, and pour it 10 vour fack.
by degiees, flirring it all the tiiue you are pouring 1
it in, then {etit on a hot hearth flone, vou mufk
meke it halt an hour before you ufe it ; before you
fer it on the hearth cover it clofe wiih a pewter

difh.

To make a FrRoTH for the Poffet.

Take a pint of the thickeft cream you can get,,
and beat the whites of two egps terv well, put
them to your cream, and {weeten 1t 1o vou: iaile,
whifk them very well wgetler, take off the troth
by fpoonfuls, and lie it in a ficve o dramn; when
you difh up the poffet lie the troth cver it.

450. To dry CHERRIES another way.

Take cherries when full ripe, flone them and
break 'em as little as vou can m he ftoning . '
fix pounds of cherries take three pounds ol loaf
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fugar, beat it, liec one part of your fugar under
your cherries, and the other at the top, let them
ftand all night, then put them into your pan, and
boil them pretty quick whilft your cherries change
and look clear, then let them ftand in the {yrup all
night, pour the fyrup from them, and fet them
either in the fun or before the fire 5 let them ftand
to dry a little, then lay them on white papers one
by one, let them fiand in the fun whilft they be
thoroughly dry; in the drying turn them over, then
put them into a little box ; betwixt every layer of
cherries lie a paper, and fo do till all are in, then
lie a paper at the top, and keep them for ufe.

You muft not boil them over long in the fyrup,
for if it be over thick it will keep them from dry-
ing ; you may boil two or three pounds more cher-
ries in the fyrup after.

451. How to order STURGEON.

If your fturgeon be alive, keep it a night and a
day before you ufe it; then cut off the head and
tail, {plit it down the back, and cut it into as many
pieces as you pleafle 5 falt it with bay falt and com-
mon f{alt, as you do beef for hanging, and let it
lie 24 hours ; then tie it up very tight, and boil it
in falt and water whilft it 1s tender ; (you muft not
boil it over much) when it is boiled throw over ita
litde falt, and fet it by till it be cold. Take the
head and f{plit it in two, and tie 1t up very tight ;
you mult boil it by itfelf, not fo much as you did
the reft, but falt it after the {ame manner.

452. Tomake the PickLE.

Take a gallon of foft water, and make itintg .
a ftrong brine ; take a gallon of ftale beer, and 3
gallon of the beft vinegar, and let it all boi! toge-
ther, with afew fpices; when itis cold put in your

P
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fturgeon ; you muy keep it, if clofe covered, three:
or four months before you need to renew the pickles

453. Tomake Horcu-Porch. "

Take five or {ix pounds of freth beef, put it into
a kettle with {ix quarts of {oft water, and an onien ;.
fet it on a flow fire, and let it boil il your beef is
almoft enough ; then put in the fcrag of a neck of
mutton, and let them boil together till the broth bé
very good ; put in two or three handfuls of bread-
crumbs, two or three carrots and turnips cut (mail
(but boil the carrots in water before you put them in,‘
elfe they will give your broth a tafte) with half
peck of fhill’d peas, but take up the meat I:w:ﬁ:u-a::l
you put them 1n, when you put in the peas take
the other part of your mutton and curt it in chops
(for it will take no more boiling than the peasy
and put it in with a few fweet herbs fhred vcry"lf
fmall, and falt to your talte. '
You muft fend up the mutton chopsin the difh
with the hotch-potch. .
When there are no peas to be had, you may put
in the heads of afparagus, and if there be neither
of thefe to be had, you may (hred in a green favoy.
cabbage. 3
Thisisa proper difh inftead of foup. :

454. Tomake Minc's CoLrops.

“Take two or three pounds of any tender part of
beef (according as you would have the difh in big-
nefs) cut it fmall as you, would do minc'd veal 5
take an onion, fhred it fmall, and fry it a light
brown in butter {eafoned with nutmeg, pepper and
falt, and put the meat into your pan with your
onion, and fry it alittle whilit it be a light brown §
then put to it a jill of geod gravy, and a fpoonful
of waMiut pickle, ora little catchup; putina few
fhred capers or mufhrooms, thicken it vp with a
little flour and butter ; if you pleafe you may put
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in a little juice of lemon; when you difh it up gas-

nith your difh with pickle, and a few forc’d-meat
balis. It is proper for either {ide difh or top difh..

455. To make white Scorcr CoLLops another
way.

Take two pounds-of the folid part of a leg of
veal, cut in pretty thin {lices, and feafon it with a
hittle fhred mace and falt, put it into your flew=
pan with a lump of butter, fet it over the fire, keep
it ftirring all the time, but do not let it boil ; when
' you are going to dith up the collops, put to them

the yolks of two or three eggs, three fpoonfuls of
cream, a fpoonful or two of white wine, and a lit-
tle juice of lemon, fhake it over the fire whilit it be
fo thick that the fauce fticks to the meat; be fure
you don’t let it boil.

Garnith your dith with lemon and fippets, and
ferve it up hot.

This is proper for either fide dith or top difh,
‘moen or night.

456. To make VINEGAR another way.

Take as many gallons of water as you pleafe,
and to every gallon of water put in a pound of four-
penny f[ugar, boil it for half an hour and (kim it
all the time ; when it is about blood warm put to
it three or four fpoonfuls of light yeaft, let it work
ip the tub a nightand a day, put it into your veffel,
clofe up the top with a paper, and fet it as near the
fire as you have convenience, and.in two or three
days it will be good vinegar.

457. To preferve QuiNcEs another way.

Take quinces, pare and put them into water,
fave all the parings and cores, let ‘em lie in the
water with the quinces, fet thein over the fire with
the parings and cores to coddle, cover them clofe
up at the top with the parings, and lic over them

Pa
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either a difh-cover or pewter dith, and cover them

clofe ; let them hang over a very flow fire whillk
they IJf: tender ; but don’t let them boil ; when
they are foft take them out of the water, and weigh
your quinces, and to every pound put a pint of the
fame water they were coddled in (when {trained)
and a pound of fugar; put them intoa pot or pew-
ter flaggon, the pewter makes them a much better
colour ; clofe them up with a little coarfe pafte,
and fet them in a bread oven all night 3 if the fyrup
be too thin boil it down, put it to your quinces and
keep it for ufe. You may either do it with powder
{ugar or loaf fugar.

458, To make Almond CHEESECAKES another
. way.

Take the peel of two or three lemons pared
thick, boil them pretty foft, and change the water

two or three times in the boiling ; when they are

boiled beat them very fine with a little loaf

then take eight eggs (leaving out fix of the Whltﬂ"-)
half a pound of loaf or pnwdr:r fugar, beat the eggs
and (ugar for halfan hour, or better ; take a quar-
ter of a pound of the beft almonds, blanch and beat
them with three or four {poonfuls c:-f role-water, but
not over [mall ; take ten ounces of frefh butter,
melt it with:mt water, and clear off from it the
butter-milk, then mix them all together very well,
and bake them ina flow ovenin a puff pafte; b::furl.':

you put them into the tins, putin the juice of half

a lemon, When you put them in the oven grate
over them alittle loaf fugar.

You may make them without almonds, if you
pleafe. You may make a pudding of the fame,
enly leave out the almonds.

FINIS
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SUPPLEMENT

MOXON’s COOKERY.

1. A GRANADE.

T:"sKE the caul of a leg of veal, lay it into a.
round pot ; put a layer ‘of the flitch part of
bacon at the bottom, then a layer of forc'd meat,
and a layer of the leg part of veal cut as for collops,
till the pot is filled up 5 which done, take the part
of the caul that lies over the edge of the pot, clofe
it up, tie a paper over, and fend it to the oven j
when baked, turn it out into your difh.
SAucg.—A good light-brown gravy, with a
few wmufhrooms, morels, or truffles: ferve it up
hot.

L]
2. The fine BRowN JELLY.

Boil four calf's feet in fix quarts of water, “till
it 15 reduced to three pints, take off the feet and
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1ot the ftock cool, then melt it, and have ready in
a {tew-pan a {poenful of butter hot, add to ita
fpoonful of fine flour, ftir 1t with a wooed fpocn
over a ftove fire, till it is very brown, but not
_burnt, then put the jelly out and let it boil ; when
cold take off the fat, melt the jelly again, and put
to it half a pint of red port, the juice and peel of
half a lemon, white pepper, mace, a little Jamaica
pepper, and a little falt; then have ready the-
whites of four eggs, well froth'd, and put them
into the jelly (take care the jelly be not too hot
when the whites are put in) ftir it well together,
and boil it over a quick fire one minute, run it
thro’ a flannel bag and turn it back till it be clear,
and what form you would have it, have that ready,
pour a little of the jelly in the bottom, it will foon
ftarken ; then place what you pleafe in it, either
pigeon or fmall chicken, {weet bread larded, or
pickled fmelt or trout, place them in order, and
pour on the remainder of the jelly. You may
fend it up in this form, or turn it into another difh,

with holding it over hot water ; but not till it is
thoroughly hardened.

3. To makea MEeLON.

Make the leaneft forc'd-meat that youcan, green
it as near the colour of melon as poflible with the
juice of {pinage, as little of the juice as you can
put {everal herbs init, efpecially parfley {hred fine,
for that will help to green it 5 rollit an inch and’'a
half thick, lay one halfin alarge melon mould, well
buttered and floured, with the other half the full
{ize of the mouid, f{ides andall t]lEHPthintD it as
many ftewcd oylters as will near fill it with liquor
{ufficient to keep them moifl, and clofe the forced-
meat well together 5 clofe the melon and bojl it till
you think it is enough ; then make a {mall hole (if
poflible not to be perceived) pour in a little more of
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the liquor that the oyfters were ftewed in hot, and
ferve 1t up with hot fauce in the dith. It muft be
boiled in a cloth and is either for a firlt or fecond.

courfe.
4. Hot Caicxen PiE.

Ovrder the chickens as for fricaflee, and form the

ie deep, lay in the bottom a mince meat made of
the chitkens’ livers, ham, parfley and yolks of eggs,
{eafon with white pepper, mace, and a little falt;
moiften with butter,. then lay the chicken above the
minc'd-meat, and a little more burter; cover the
ie and bake it two hours 3 when baked take off the
fat, and add to it white gravy, with a little juice of

lemon. Serve this up hot,
5. Sheeps’ Rumps with Rice.

Stew the rumps very tender, then take them out
to cool, dip them in eggs and bread-crumbs, and
fry them a light brown ; have ready half a pound of
rice, well wafhed and picked, and half a pound of
butter ; let it ftew ten minutes in a little pot 3 then
add a pint of good gravy to the rice and butter, and
let it {tew haif an hour longer ; have ready fix
onions boiled very tender, and {ix yolks of boiled
eggs, ltick them with cloves ; then place the fheep
rumps on the difh, and put round them the rice as
neatly as you can ; place the onions and eggs over

the rice, fo ferve 1t up hot.
6. Sheep ToxcuEs broiled.

The tongues being boil’d, put a lump of butter
in a {tew-pan, with parflecy and green onions cut
{mall ; then fplit the tongues, but do not part them,
and put them in the pan 3 f{ealon them with pep-
pery herbs, mace, and nutmeg; fet them a mo-
ment on the fire and firew crumbs of bread on them ;
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fet them be broiled and difh them up, with a high
gravy fauce.

7. To lard OvsTERS.

Make a ftrong eflence of ham and veal, with a
little mace ; then lard the large oyfters with a fine
larding pin ; put them, with as much eflence as
will cover them, into a {ftew-pan; let them flew
an hour or more, over a flow fire. They are ufed
for garnifhing, but when you make a difh of them,
fqueeze in a Seville orange.

8. VEAL COULEX.

Take a little lean bacon and veal, onion, and
the yellow part of a carrot, put itintoa ftew-pan;
{fet it over a f{low fire, and let it f{immer till the
gravy is quite brown, then put in fmall gravy, or
boiling water ; boil it a quarter of an honr, and
then it is ready for ufe. Lake two necks of mut-
ton, bone them, lard one with bacon, the other
with parflley ; when larded put 2 little couley gver
a flow ftove, with a {lice of lemon whillt the mut-
ton is fet, then fkewer it up like a couple of rab-
bits, put it on the fpit and roaft it as you would
any other mutton ; then [erve it up with ragoo'd
cucumbers. This will do for firlt courfe, bottom
difh. ‘ '

9. The Mock TURTLE.

Take a fine large calf’s head, cleans’d well and
ftew’d very tender, a leg of veal twelve poungds
weight, leave out three pounds of the finelt, part of
it ; then take three fine large fowls (bone them, but
leave the meat as whole as poffible) and four pounds
of the fineft ham fliced 3 then boil the veal, fowls
bones, and the ham in {ix quarts of water, till it is
reduced to two quarts, putin the fowl and the
three pounds of veal, and let them boil half am
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hour ; take it off the fire and ftrain the gravy from
it ; add to the gravy three pints of the beft white
wine, boil 1t up and thicken it 5 then put in the
calf’s head ; have in readinels tweive large forc'd-
meat balls, as large as an egg, and twelve yolks of
eggs boil’d hard. = Difh it up hot in a terreen.

10. TodrelsOx Lips.

Take three or four ox lips, boil them as tender I

s poffible, drefs them clean the day before they

are ufed ; then make a rich forc’d meat of chicken
or half-roafted rabbits, and ftuff the lips with it
they will paturally turn round ; tie ’em up with
pack thread and put them into gravy to ftew ; they
muft ftew while the forc’d meat be enouch, Serv::
them up with trufiles, morels, mufhrnnm cockf-

combs, forc’d-meat baﬁs, and a little lemun to

your tafte.
This is a top difh for fecond, or fide difh, for

firlt courfe.
11. 1o maks PovVERADE.

Take a pint of good gravy, half a jill of elder
vinegar, fix fhalots, a little pepper and falt, boil I
all thefe together a few minutes and firain it off, -
Thisis a proper fauce for turkey, or any other fort
of white fowls,

12. Topot PARTRIDGES,

Tuke the partridges and feafon them well wi ith
nmce, [alt aml a little pepper; Iic 'em in the pot
with the brealts dewnwards, to every partridge put
three quarters of a pound of butter, {end them to
the oven ; when baked drain them from the butter
and gravy, and add a little more fealoning, then
put them clofe in the pot with the breafts upwards,
and when cold, cover them well with the butter,
fuit the pot to the number of the partridges to have
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ftfull.  You may pot-any fort of moor-game the
fame way. ' -
13 To pot PARTRIDGES another way.
~ Put a linle thyme and paifley in the infide of the
partridges, fealon them with mace, pepper and
falt ; put them in the pot, and cover them with
butter ; when baked, take out the partridges, and
pick all the meat from the bones, lic the meat in a

pot (without beating) fkim all the butier from the
gravy, and cover the pot well with the butter.,

14, To pc;t CHAR.

Scrape and cut them, wafh and dry them clean,
fealon them with pepper, falt, mace, and nutmeg ;
let the two lalt feafonings be higher than the other ;

ut a little butter at the bottom of the pot 3 then
lie in the fith, and put butter at the top, thrce
pounds of butter to four pounds of char ; when they
are baked (before they are cold) pour oft the gravy
and butter, put two or three {pcontuls of butter
into the pot you keep them in, then lie in the fith ;
fkim the butter clean from the gravy, and put the
butter over the fith, o keep it for ule.

15 SALMON EN MAIGRE.

Cut fome flices of freth falmon the thicknefs of
your-thumb, put them in a itew pan with a little
onion, white pepper and mace, and a bunch of
fweéet herbs, pouroverit halta pint of white wine,
haii a jill of water, and four ounces of butter (io a
pound and half of falmon) cover the ftew-pan clofe s
and ftew it half an hour ; then take out the falmon
and place it on the dith ; {train off the liquor, and
have ready craw-fih, pick’d from the fhell, or
Jobfter cut in {mall pieces 5 pound the fhells of the
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¢raw-fith, or the feeds of the lobfter, and give it &
turn in the liquor; thicken it and ferve it up hot
with the craw-fith, or lobfter, over the falmon.
Trouts may be done the fame way, only cut off
their heads.

16. LoesTErR A'L’ITALIENNE.

Cut the tail of the lobfter in fquare pieces, take
the meat out of the claws, bruife the red part of the
Iobiter very fine, ftir it in a pan with a little but=
ter, put fome gravy to it ; ftrain it off while hot,
then put in the lobfler with a little falt ; make it
hot, and fend it up with fippets round your difh.

17. Todo CrHICKENS or any Fowls Feet.

Scald the feet till the kin will come off, then cut
off the nails § ftew them in a pot clofe cover'd fet
in water, and fome pieces of tat meat till they are
very tender ; when you fet them on the fire, put
to them fome whole pepper, onions, falt and fome
fweet herbss; when they are taken out, wet them
over with the yolk of an egg, and dredge them well
with bread-crumbs j fo fry them crifp.

18. Larxks done in Jelly.

Boil a knuckle of veal in a gallon of water till it
is reduced to three pints (it muit not be covered but
done over a clear fire) fkim it well and clarify ity
then [eafon the larks with pepper and falt, put them
in a pot with butter, and fend them to the oven ;
when baked take them out of the butter whilft hot,
take the jelly and feafen it to your tafte with pep-
per and [alt ; then put the jelly and larks 1nto a pan
together, and give them a fcald over the fire 5 fo
lic them in pots and cover them well with jelly.
When you would ufe them, turn them out of the
pots, and ferve them wp.
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19. The fine CaTcuue.

Take three quarts ot red port, a pint of vinegar,
one pound of anchovies unwathed, pickle and all
together, half an ounce of mace, ten cloves, eight
races of ginger, one {poontul of black pepper,
eight ounces ot hor{e-radifh, halt a lemon-peel, a
bunch of winter favory, and four fhalots ; flew
thefe in a pot, within a kettle of water, one full
hour, then ftrain it thro’ a clofe fieve, and when
1t is cold bottle it ; fhake it well before you bottle
it, that the fediment may mix. You may ftew all
the ingredients over again in a quart of wine for
prefent ufe.

20. Walnut CATcHUP.

_Take the walnuts when they are ready for pick-
~ ling, beat them in a mortar, and ftrain the juice
thro” a flannel bag ; put toa quart of juice a qill of
white wine, ajill of vinegar, twelve ?haims fliced,
a quarter of an ounce of mace, two nutmegs {liced,
one ounce of black pepper, twenty-four cloves.
andthe peels of twoSevilleoranges pared {u thin that
no white appears, boilit over a {low fire very well,
and fkim 1t as it boils ; let it ftand a week or ten
days cover’d very clofe, then pour it thro the ba.,
and bottle it, B

21, A very good White or Almond Souv.

. Take_ veal, towl, or any white meat, boiled
down with a little mace (or other fyice to your tafle]
‘let thele boil to math, then ftrain off the gravy ;
take {ome of the white flelhy part of the meat and
rub it thro’ a cullender ; have readv two ounces
of almonds beat fine,’ rub thele thro’ the cullender,
then put all into the gravy, fet it on the fire to
thicken a little, and ftir in'1t two or thres {poon-
fuls of cream, and a little butter work’d in flour
then have ready a French roll crifo for i midiic,

O T Qg
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and {lips of bread cut long like Savoy bilcuits:
Serve it up hot.

22, Almond PubpINc.

Take one pound of almonds, blanch’d and beat
fine, one pint of cream, the yolks of twelve eggs,
two ounces of grated bread, halfa pound of {uet,
marrow, or melted butter, three quarters of a
pound of fine fugar, alittle lemon pecl and cinna-
mon ; bake it in a {low oven, in a dith, or litle
tins, The above are very good put in {fkins.

23. Almond PubDpiNG another way.

Boil a guart of cream, when cold, mix in the
whites of leven eggs well beat ; blanch five ounces
of almonds, beat them with rofe or orangc-flower
water, mix in the egps and cream ; fweeten it to
your tafte with fine powder fugar, then mix in a
little citron or orange, put a thin pafle at the bot-
tom, and a thicker round the edge of the difh,
Bake it in a flow oven. Sauce. Wine and fugar.

24+ Almond CHEESECAKES another way.

S1x ounces of almonds, blanched and beat with
rofe water ; {ix cunces of butter beat to cream ;
half 2 pound of fine fugar ; fix eggs well beat, and
a little maee. Bake thele i1n livde tins, and celd
butter palie.

25. A Lemon PupDING another way.

Take a quarter of a pound of almonds, three
qu:riers of a pound of fugar, beat and fearc'd,
hall @ pound of butter, beat the almonds with a ht-
tle rofe-water, grate the rinds of two lemons, beat
eleven eggs, leave out two whites, nielt the butter
and flir 1t in ; when the oven is ready mix ali thele
vell.togetl.er with the juice of one or two Jenions

— —
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to your tafte ; puta thin palfte at the bottom, and
a thicker round the edge of the difh.
Sauce. Wine and [ugar. .
26. Potatoe PUDDING another way.

Take three quarters of a pound of potatoes when
boil’d and peel’d, beat them in a mortar with a
quarter of a pound of fuet or butter (1f butter, melt
itha quarter of a pound of powder {ugar, five eggs
well beat, a pint ot good milk, one {poonful of
flour, a little mace or cinnamon, and three {poon-
fuls of wine or brandy ; mix all thefe well toge-
ther, and bake it in a pretty quick oven.

dauce. Wine and butter.

27. Carrot PubpinG another way.

Take half a pound of carrots, when boiled and
peeled, beat them in a mortar, two ounces of
grated bread, a pint of cream, half a pound of {uet
or marrow, aglals of fack, a little cinnamon, half
a pound of fugar, fix egas well beat, leave out
three of the whites, and a quarter of a pound of
macaroons ; mix all well together ; puff-palte round
the difh edge.

: Sauce. Wine and fugar,
28. WHITE PorT another way,

A layer of white bread cut thin at the bottom of
the difh, alayer of apples cut thin, alayer of mar-
row or luet, currants, raifins, fugar and nutmeg,
then the bread, and fo on as above, till the dith 1s
filled up; beat four eggs, and mix them with a
pint of good milk, a hitde fugar and nutmeg, and
pour 1t over the top. This fthould be made three
or four hours before it is baked,

Sauce. Wine and butter.

29. Hunting Pubpping another way.,

Take a pound of grated bread, a pound of fuet
and a pound of currants, cight eggs, a glals of
i

=]
L
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brandy, alittle fugar ; and a little beat cinnamon :

mix thefe well together, and boil it two hours ar
the lealt, \

50. Almond Biscuirs.

Blanch a pound of almonds, lie them in water
for three or four hours, dry them with a cloth,
and beat them fine with eight {poonfuls of rofe or
orange-flower water 5 then boil a povnd of fine fa-
gar to wire-height, and fHr in the almonds, mix
them' well over the fire ; bur do not let them bail 3
pour them 1nto a bafon, and beat them with a {poon
ull quite cold; then beat fix whites of eggs, a
quarter of a pound of ftarch, beat and fearc’d, beat
the egpgs and ftarch together, till thick ; flir in the
almonds, and put them in queen-cake tins, half full,
duft them over with a lutle fearc’d fugar ; bake
them in a {low oven and keep them dry.

, 81. To make Almond BuTTER another way.

Take a quart of cream, fix eggs well beat, mix
them and {irain them into a pan, keep it ftirring on
the fire whillt it be ready to boil ; then add a jack
of fack, keeping 1t ftirring tll 1t comes to a curd ;
wrap it clofe in a cloth ull the whey be run from
it ; then put the curd into a mortar, and beat it
very fine, together with a quarter of a pound of
blanch’d almonds, beaten with rofe*water, and halt
a pound of loaf-fugar: When all thefe are well
beaten together, put it into glafles.

This will keep a tortmight.

o, Apricot JUMBALLS.

Take ripe apricots, pare, flone, and beat them
{fmall, then boil ‘em ull they are thick, and the
moiflure dry’d up, then take them off the fire, and
beat them up with fearc’d fugar, to make theminte
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pretty fiff pafte, roll them, without fugar, the
thicknefls of a ftraw, make them up in little knots
in what form you pleafe ; dry them in a ftove or
in the fun. You may make jumballs of any {ort of
fruit the fame way.

33. BurNT CREAM.

Boil a ftick of cinnamon in a pint of cream, four
eggs well beat, leaving out two whites, boil the
cream and thicken it with the eggs as fora cultard;
then put it in your difh, and put over it half a
pound of loaf fugar beat and fearc’d ; heat a fire
fhovel red hot, and hold it over the top till the
fugar be brown. So ferve it up.

34. LittlePrumB Caxks.

Take two pounds of flour dry’d, three pounds
of currants well wafh’d, pick’d and dry’d, four
eggs beaten with two {poontuls of {ack, half a jack
of cream, and one {poonful of orange-flower or
rofe-water ; two nutmegs grated, one pound of -
butter wafh’d in rofe-mater and rubb’d into the
flour, and one pound of loat fugar fearc’d, mix all
well together, and put in the currants ; butter the
tins and bake them in a quick oven: half an hour
will bake them.

35. York GiNGER-BREAD another way.

Take two pounds and a half of ftale bread grated
fine (but not dry’d) two pounds ot fine powder fu-
gar, an ounce of cinnamon, half an ounce of mace,
halt an ounce of ginger, a quarter of an ounce ot
faunders, and a quarter of a pound of almonds ;
boil the {ugar, faunders,. ginger, and mace in half
a pint ot red wine 3 then putin three {poontuls of
brandy, cinnamon, and a quarter of an ounce ol
cloves ; ftir in half the bread on the fire, but do
not let it boil ; pour it out, and werk in the reft of

Q3
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the bread with the almonds ; then {mother it clofe
half an hour ; print it with cinnamon and fugar
fearc’d, and keep 1t dry.

6. GINGER-BREAD in little Tins.

To three quarters of a pound of flour, put half
a pound of treacle, one pound of fugar, and a
quarter of a pound of butter ; mace, cloves and
nutmeg, in all 2 quarter of an ounce ; a little gin-
ger, and afew caraway feeds ; melt the butier in a
glals of brandy, mix altogether with one egg; then”
butter the tins, and bake them in a preuy quick
oven.

97- OaT-MEeAL CAKkEs.

5,

Take a peck of fine flour, half a peck of oat-
‘meal, and mix it weli together 5 put to it feven
eggs well beat, three quarts of new milk, a little
warm water, a pint ot fack, and a pint of new
yeaft ; mix all thefe well wogether, and let it ftand
to rife ; then bake them. Butter the flone every
time you lie on the cakes, and make them rather
thicker than a pan-cake. '

98. BATr CAKES.

Take two pounds of flour, a pound of {ugar, 2nd
a pound of butter ; wafh the butter in orange-flow-
er water, and dry the flour, rub the butter into
the flour as for puff-pafle, beat three eggs fine in
three {LI:.'-‘}UIIi'lIIi of cream, anda little mzce and {alt,
mix thefe well together with your hand, and make
them into little flat cakes; rub them over with
white of egg, and grate fugar upon them 5 a quar-
ter of an hour will bake them in a {flow oven.

a9. A rich White Prume CaxkE.

Take four pounds of flour drv’d, two pounds of
butter, one pound and a haif of double refin’d {u-
gar beat and f{earc’d, beat the butter to a cream,
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then put in the fugar and beat it well together ; fix-
teen eggs, leaving out four yolks; a pint of new
yealt ; fivejills of good cream, and one ounce of
mace fhred ; beat the eggs well, and mix them
with the butter and fugar; put the mace in the
flour ; warm the cream, mix it with the yealt, and
run it through a hair-fieve, mix all thefe into a
paite ; then add one pound of almonds blanched
and cut fmall, and fix pounds of currants well wafh-
ed, picked and dried ; when the oven is ready,
ftir 1n the currants, with one pound of citron, le-
mon or orange, then butter the hoop and put 1t in.

This cake will require two hours and a half bak-
ing in a quick oven. |

40. An IceING for the Cake,

One pound and a half of double-refined fugar,
beat and {earc’d ; the whites of four eggs, the big-
nefs ot a walnut of gum dragon fteeped in rofe or
orange-flower water ; two ounces of {ftarch, beat
fine with alittle powder blue 3 (which adds to the
whitenels) while the cake 1s baking, beat the ice-
ing, and lie it on with a knife as foon as the cake
1s brought from the oven.

41. LEMoN BRANDY,

Pour a gallon of brandy into an earthen pot, put
to it the yellow peel of two dozen lemons, let it
fland two days and two nights, then pour two
quarts of {pring water into a pan and diffolve in it
two pounds ol refin’d loaf-fugir, boil it a quarter
of an hour, and putit to the brandy ; then boil and
ﬂum three jills of blue mik, and mix all together,
let it ftand two days more, then run it thro® a flan-
nel bag, or a paper within a funnel, and bottle it.

42. To make RATAFIA another way,

Take a hundred apricot ftones, break ’em and
bruife the kernels, then put them in a quart of the
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beft brandy ; let them ftand a fortnight ; hake |
them every day; putto them fix ounces of white
fugar-candy, and lzt them ftand a week longer 3
then put the liquor thro’ a jelly bag, and boule it
for ufe. -

43. Topreferve GrRaprEs all Winter,

Pull them when dry, dip the ftalks about an inch
in boiling water, and feal the end with wax ; chop
wheat ftraw and put a littie at the bottom of a bar-
rel then a laver of grapes, and’ laver of ftraw,
until the barrel 1s filled up ; do not lie the bunches
too near one another y {top the barrel clofe, and
fet it in a dry place ; butnot any way in the fun.

44. lo preferve GRAPES another way.

Take ripe grapes and ftone ’em; 1o every pound
of grapes take a pound of double refined fugar; let
them ftand ull the fugar is diflilved; boil them

retty quick tll clear ; then ilrain out rthe grapes,
and add h:lf a pound of pippin jelly, and half a
pound more fugar ; boiland {kim it ull it comes to
a jelly ; putin the grapes to heat ; afierwards ftrain
them out, and give the j=lly a boil ; put it to the
grapes, and ftir it till near cold, then glafs it.

45- BARBERRY CAKES.

Draw off the jnice as for currant jelly, take the .
weight of the jelly in fugar, boil the fugar to {ugar
again ; put in the jelly, and keep it ftirring till the
fugar is diffolved ; let it be hot, but not boil ; pour
it out, and ftir 1t three or four times ; when it 18
near cold drop it on glafles in little cakes, and fet
them in the ftove. It you would have them in the
form of jumballs, boil the fugar to a high candy,
but not to fugar again, and pourit on a pie plate ;
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when it will.part from the plate cutit, and turn,
them into what form you pleale.

46, BARBERRY DROPS.

When the barberries are full ripe, pull them off
the ftalk, put them ina pot, and boil them in a
pan of water il they are {oft; pulp them through
a hair-fieve ; beat and fearce the fugar, and mix as
much of the fearc’d {ugar with the pulp, as will
make it of the confiftance of a light pafte ; then
drop them with a pen-knife on paper (glazed with
a {light ftone) and fer them within the air of the
fire tor an hour, then take them off ihe paper and
keep them dry,

47. Te candy ORANGESs whole another way.

Take Seville oranges, pare off the rinds as thin
as you can ; tie them in a thin cloth (with a lead
weight to keep the cloth down) put em 1n a lead or
ciftern ot river water; let them lye five or fix
days, flirring them about every day, then boil them
while they are (o tender that you may put a ftraw
through them 3 mark them at the top with a thim-
ble cut 1t out, and take out all the infide very care-
fully, then wafh the fkins clean in warm water,
and fet them to drain with the tops downwards ;
fine the fugar very well, and when it is cold put in
the cranges; drain the {yrup from the oranges, and
boil itevery day till it be very thick, then oncea
month ; one orange will take a pound of {ugar.

48. ToCanbpy GINGER.

Take the thickeft races of ginger, put them in an
earthen pot, and cover them with river water ; put
frefh water 1o them every day for a fortmght ; then
tie the ginger in a cloth, and boil it an hour in a
large pan of water ; {crape off the brown rind, and



( 18 )
cut the infide of the races as broad and thin as you
can, one pound of ginger will take three pounds of
loat fugar ; beat and fearce the fugar, and put a
layer ot the thin fliced Linger, and a layer of fearc’d
fugar into an earthen bowl, havine f gar at the
top ; ftir it well every other day for a fortnight,
then boil it over a litile charcval ; when it is can-
dy height take it out of the pan as qick as you
can with a {poon, and lie it in cakes on a board ;
when near cold ake them off and keep them dry.

49. To preferve WiNE-SoURs.

Take wine-fours, and loaf-fugar an equal weight,
wet the [ugar with water ; the white of one egg
will fine four pounds of fugar, and as the &im rifes
throw on a little water ; then take off the pan, let
it fland a little to fettle, and fkun it; boil 1t again
while any fkim rifes; when it is clear and a thick
fyrup ake it off and l¢t 1t ftand till near cold, then
nick the plumbs down the feamn, and let them have
a gentle heat over the fire; take the plumbs and
fyrup and let them ftand a day or two, but don't
cover them; then give them another gentle heat ;
let them {tand a dav longer, and heat them again 3
take the plumbs outand drain them, botl the {yrup
and fkim it well ; put 1t on the wine-fours, and
when cold, put them into botiles' or pots, tie a
bladder clcfe over the top, fo keep them for ufe.

- 50. CURRANT JELLY.

Take eight pounds of ripe, pick’d fruit, put thefe
into three pounds of fugar boied candy height, and
fo let them fimmer till the jelly will fet ; then run
it ofl clear through a flanncl bag, and glals it up
for ufe. This never looks blue, nor {fkims hal: {a
much, as the other way.
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51. To preferve red or white CURRANTS whole.

P:ick two pounds of currants from the ftalks,
then take 4 pound and a half of loat fugar, and wet
At in half a piut of cuarrant juice, put in the ber-
ries, and boil them over a flow fire vll they are
clear ; when cold put them in {imall berry bottles,
with a little mutton {uet over them.

Y

52. Syrup ot PoppriEs.

Take two pounds ot poppy fluwers, two ounces
of raifins, fhred them, and to ever rm}mi ot pop-
pies put a quait of boiling waier, balt an ounce of
annifeeds ; let thefe {tand twelve hours to ntufe,
then ftrain off the liquor, 2nd put it upon the fame
quantity. of poppies, raifins, liquorice, and anni-
feeds as betore, and let this ftand twelve hours to
infufe, which muft be in a pitcher fet within a pot
or pard of hot water ; then flrain it, and 1ake the
weight in fugar, and boil it to a fyrup ; when 1t is
cold bottle it.

53- To make BLack PareRr for drawing Patterns.

Tzke a quarter of a pound of mutton fuet, and
one ounce of bees wax, melt both together, and
put in as much lamp-black as will colour it dark
enough, then {pread 1t over your paper with a rag,
and hold i1t 1o the fire to make 1t fmnooth,

54. Goofeberry VINEGAR another way.

To every gallon of water put fix pounds of ripe
goofeberries 5 boil the water and let 1t be cold,
{queeze the berries, and then pour on the water ;
let ic {land covered three days pretty warm to
work, ftirring 1t once a day ; then {lrain it off,
and to every fix gallons put three pounds of coarfe
fugar, let 1t ftand 6l it has done werking, then
bung it up and keep 1t moderately warm ; 1n nine
months it will be ready for ule.
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55 To makebad ALk intogood ftrong Brex.

Draw off the ale into a clean veilel (fuppofe half
a hogthead) only leave out eight or ten quarts, to
whicii putfour pounds of goodhops, boil this near
an hour; when quite cold, put the ale and hops
into the hogthead, with eight pounds of treacle,
mixed well with tour or five quaris of bailed ale
fur 1t well together, and bung 1t up clofe. Let it
ftand fix months, then botde 1t for ufe,

56. Green GoosEBERRY Wine.

To every quart ot goofeberries tike a quart of
fpring water, bruife them in a mortar, put the wa-
ter to them and let them {tand two or three days ;
ftrain 1t off, and 10 every gallon of liquor put three
pounds and a halt of fugar ; put it into a barrel,
and it will of itfelf rife to a froth, which take off,
and keep the barrel tull ; when the froth is all work-
ed off, bung it up for fix weeks, then rack it off,
and when the lees are clean taken out, put the
wine into the fame barrel again ; to every gallon
put halt a pound of fugar, made into fyrup, and
when cold mix it with the wine ; to every five gal.
lons, have an ounce of ifinglafs, diffolved in a lit-
tle of the wine, and put in with the fyrap, fo bung
it up 3 when fine, you may either bottle it or draw
it out of the veflel. Lifbon wine is thought the

hEﬁ' s "
This wine drinks like fack.

57. GINGER WINE.
¢ .
Take fourteen quarts of water, three pounds of

loat fupgar, and one ounce of ginger {liced thin, boil
thefe tovether halt an hour, fine 1t with the whites
of two egvs ; when newmilk warm put in three Je-
mons, a quart of brandy, and 2 white bread toall
covered on botk fides with yeaft ; put all thefe to-
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gether into a fland, and work it one day, then tun

1t : It will be ready to botile in five days, and rea-
dy to drink in a week after it is bottled.

58. Cowflip WINE another Way.

To five gallons of water, put two pecks of cow-
flip peeps, and thirteen pounds of loal fugar § boil
the fugar and water with the rindsof twolemons half
an hour, and fine it with the whites of two eggs 3
when it is near cold put in the cowflips, and {eton
fix fpoonfuls of new yeaft, work it two days, ftir-
ring it twice a day ; when you {queeze out the
peeps to tun it, put in the juice ot {ix lemons, and
when it has done working in the veflel, putin a
quarter of an ounce of ifinglals diffolv’d ina little
of the wine till it is a jelly ; add a pint of brandy,
bung it clofe up two months, then bottle it. This
is right good.

59. Strong MEAD another u.;a}r.

To thirty quarts of water, put ten quarts of ho-
ney, let the water be pretty warm, then break in
the honey, ftirring it till it be all diffolv’d ; boil it
a full half hour, when clean tkimm’d that no more
will rife, put in halt an ounce of hops, pick’d
clean from the ftalks ; a quarter of an ounce of
ginger {liced (only put in half the ginger) and boil
it a quarter of an hour longer ; then ladeit out into
the {tand thro’ a hair-tems, and put the remainder
of the ginger in, when it is cold tun it into the
vellel, which muft be full, but not clay’d up ull
near a2 month : Ymake it the latter end of Septem=
ber, and keep it a year in the vellel after it is
clayed up.

6o. French BREAD,

To balf a peck of flour, put a full jill of new
yealt, and a lintle falt, make it with new milk

R
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(warmer than from the cew) firlt put the flour and
barm together, then pour in the milk, make it a
little ftiffer than a feed- cakc, duft it and your
hands well with flour, pull it in little pieces, and
mould 1t with flour very quick ; put it in the difhes,
and cover them with a warm cloth (if the weather
requires it) and let them rife ‘till they are half up,
then f{et them in the oven (not in the difhes, but
turn them with the tops down upon the peel) when

baked rafp them.
61. The fine Ruth CHEESE.

Take one quart of cream, and put to it a gallon
of new milk, pretty warm, adding a good {poonful
of earning ; ftir in a little falt, and fet it before the
fire till it be com’d ; then put it into a vat in the
cloth ; after aday and a night turn it out of the vat
into a rufh box nine inches in length and five in
breadth. The rufhes muft be wafhed every time

the cheefe is turned.

62. To make Rafpberry Jam.

Bruife a pint of rafpberries in a little currant
juice, add to 1t une pound and a quarter of loaf fu-
rar beat fine, boil it over a flow fire, f{tirring it tll
it jellies, then pour it into your pots, and when
cold, puton papers dipp'd in brandy, and tie other

papers over them,
63. To make STOUGHTON.

Take four drams of cochineal beat fine, a quar-
ter of an ounce of faffron, three drams of rhubarb,
one ounce of gentian cut {mall, and the parings of
five or fix Seville oranges ; to thefe ingredients put
three pints of brandy, Tetall ftand within the air of
the fire three or four days 3 then pour oft the li-
quor, and fill the bottle again with brandy, put-
ting in the peel of one or two oranges : Let this
ﬂ.md (ix or eight days, then pour 1t uﬁ thro’ a fine
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cloth 3 mix the former and this together, and it is
fit for ufe.

64. To make Orange BuTTER.

Take a quarter of an ounce of clear orange
juice, and a quarter of a pint of white wine ;- ftecp
the peel of an orange in it about half an hour, take
it out, and put in as much fugar as will take off
the tharpne(s ; beat the yolks of fix eggs very well,
mix them with it, and fet it upon the fire, ftirring
it continually till it is almoft as thick as butter 3
juft before you take it off ftir in the bignefs of a nut
of butter. Make it the day before you ufe it, and
ferve it up as other burter.

65. To make Sago PunpinG another way.

Take two ounces of fago, boil it pretty foft in
three jills of new milk,* with a little mace or cinna-
mon ; when it is cold put in four ounces of beef
fuet, two ounces of grated bread, two {poonfulsof
brandy or wine, four ounces of fugar, and a little
nutmeg, candy'd lemon, orange or citron,

66. To make Cowsrir WINE another way.

Take eight gallons of water, add to it twenty
pounds of loaf or fine powder fugar, & the whites of
five or fix eggs ; boil it half an hour, and (kim it
very clean ; pour itinto a tub, and when it 1s blood
warm put in eight pecks of peeps, the parings and
juice of eight lemons, and fet on fourteen fpoonfuls
of new yealt; work it four or five days, ftrring it
every day, {queeze out the peeps, tun it, and putfin
a little ifinglafs infufed in a quart of brandy; bung
it up clofe three weeks ; then bottle it off; put a
lump of fugar into each bottle.
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67. To make WarEr Biscuirs,

Take nine eggs beat, and one pound of loaf-fu-
gar powder’d, beat them well together till they be
very white and ftiff; add half a pound of fine flour,
and a few caraway feeds, and mix all very well;
drop them on papers oiled with warm butter round
them ; grate a little refined fugar over them, and
fet them in the oven : when they are half baked
take them off the papers with a long knife, and
bend them on poles which have been warmed in the
oven ; fet them in the oven again, bake them pret-
ty crifp, and let them ftand on the poles till they
are cold. |

68. To make GINGER-BrEAD for keeping.

Take two pounds of dried flour, a pound and a
half of treacle, one pound of five-penny fugar,
half an ounce of race-ginger beat and fifted, a half-
pennyworth” of carraway.feeds, and a large glals of
brandy ; mix all well together, make it into little
cakes, and bake them on a dripping-pan : half an
hour will bake them in a brifk oven. Thele will

keep years.
69. To make GiNnGgER Lozenges.

Beat and fearce one ounce of race ginger put one
pound of loaf-fugar in a pan, with as much water
as will wet it; when this boils mix your ginger well
in it, and boil it candy height ; drop it in little
cakes on a fieve, and keep them dry for ufe.

70. To make a 8calded PubpING.

Take four {poonfuls of flour, pour upon it one
pint of boiling milk, ftirring it all the time that you
pour on the milk ; when cold beat a little falt with
four eggs, mix all well together; one hour will
boil it. Thisecats like bread pudding. You may
add fruit.
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71. To make a Scalded PupDING another way.
Beat four eggs and a little falt, mix in as much
flour as the eggs will wet 3 when well beaten, pour
in one pint of hot milk. One hour will boil it.
This eats like cuftard.
72. To make SAusAGEs.

Take a loin of mutton, cut and fhred it {mall,
- feafon it to your tafte with pepper, falt, a little nut-
meg, and a little dried fage ; beat three eggs with
a little water, and mix all well together; fo fill

the fkins for ule.
73. To make Portable Soue.

Take a leg of veal and an old cock, fkin the
cock, and take all the fat from that and the veal,
put to them twelve or fourteen quarts of water, a
very little whole white pepper and mace, but no
falt ; (you muflt fkim your pot exceedingly well
before you put in the fpices) let all thefe boil toge-
ther till the meat is quite a mafh, the water waft-
ed to about three pints or two quarts, and the li-
quor exceedingly ftrong 3 when you think it is
enough ftrain it into a ftone bowl through a pretty
fine hair-fieve, let it ftand all night, then clear off
all the top and bottom as you do calf-foot jelly, and
boil the pure part of the liquor till it be {o ftrong a
jelly, that when it is cold, the fire will harden, and
not melt it 5 when you think it enough pour it into
tea-cups, about two table {poonfuls in a cup ; let
it {tand all nignht ; the next morning turn out the
little cakes upon a pewter difh, and fet them be-
fore the fire 5 if they run you mutt boil them high-
er ; if they dry they are enough: You muft keep
them 1in a paper bag, where there is a fire, as
damp will diffolve them.

N. B. The firft boiling fhould be in an iron
pot ; the [ccond in a clean fcoured brafs pan.
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74. To make Hafty Curps.

Set on the fire one gallon of well water, and
when 1t beils put in a little falt ; in which mix well
one quart of good cream, and eight eggs well beat ;
(if you add a fpoonful or two of four cream, it will
make them crack the fooner) let the pan ftand on
the fire whillt the curds rife, then put them into a
cloth over a fieve, tie and hang them up. When
well drained they are ready for ufe.

75. To dry PEARS another way.

Take ftone pears and pare them, leaving the
ftalk on, lay them on a dripping-pan, and fet
them in an oven till they are baked pretty foft; then
prefs them with a fpoon, and lay them on a pew-
ter dith, grate fome loaf-fugar very thick on them,
and fet them before the fire, or in the fun to dry ;
turn them, and grate fugar on the other fide, and
keep them in a dry place for ufe.

76. To make the GoLp WATER.

Take two quarts of the belt brandy, one pound
of loaf-fugar, half an ounce of fpinits of {affron,
half a dram of the oil of cloves, and a dram of
alkermes ; put all thefe into a large botile, fhake
them well together, then take four or five leaves
of gold ; grind them with a little loaf-fugar, and
put into it a little ambergris, [top it clofe, and fet
it in a place moderately warm for three or four
days, then pour off the clear into bottles, and cork
them faft down ; fo keep it for ufe.

77. To make a Calf’s- Foot Pubppi~g another way.

Boil two calf’s-feet, thred them fmall with half
a pound cf beef-fuet ; take a ftale penny loaf grat-
ed, half a pound ot currants, halt & nutmeg, a Iit-
tle mace, and four egus well beaten, beat all thefe
very well together, and put to them half a porin-
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ger of cream ; let it boil one hour and a half, then
take it out of the cloth, and (tick in a few blanch-

ed almonds. Make your fauce of thick butter, a
glafs of white wine, and a little fugar.

78. ToCandy LEnmoNS or ORANGES another way.

Lay the oranges in clear foft water for fix days,
fhifting them every day, pare or grate the outlide
off very thinj to fix fkins put a pan full of water 3
let them boil till they be fo tender that a ftraw will
go through them ; rtake half a pound of Ihaf-fugar,
put to it as much water as will cover the fkins,
give 'em a boil up, and let them lay in that five or
{ix days longer ; then fet them on the fire with the
{yrup, and boil them till they be well hot through ;
lay them on a f{ieve before the fire to dry 3 cut them
in two, and take carefully out the infide, without
breaking the rind ; wipe them very dry, and la
them on a fieve again 3 put one pound of loaf-fugar
into a pan, and as much water as will jult melt
the fugar ; fet 1t over the fire, and let 1t fimmer
eafily till it begin to be thick 5 then put in the
fkins one by one, and let them fimmer till your fu-
gar be thin again ; keep them flill fimmering till the
fugar fticks to them, and be of a candy-height ;
then take 'em out with a fork, and lay them over a
fieve before the fire.  Ufe double refined fugar.

79. To make Punch for kccping.

Take the parings of feven lemons, and as man
oranges pared thin, (teep them in a quart of bran-
dy clofe corked, in a large berry bottle, for twenty-
four hours ; then to fix quarts of water put two

o
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pounds of loaf-fugar clarified, let it boil 2 quarter
of an hour and fkim it 5 let it ftand till it is cold ;
ftrain the brandy from the parings, and mix it and
three quarts more with the fugar and water, and add
the juice of the lemons and oranges ; put it in a
veflel proper for the quantity ; ftop it yery clofe,
and in three months you may bottle it. If the le-
mons are large, only ufe fix. This will keep years.

30. To Roaft a' Pre.

Stick your pig juft above the breaft bone, run
our knife to the heart, when it is dead, put it in
cold waterfor a few minutes, then rub it over with
a little rofin beat exceedingly fine, or its own blood,
put your pig into a pail ot {calding water haif a mi-
nute take it out, lav it un a clean table, pull off the
hair as quick as poflible, if it does not come clean
off put 1t in again, when you have got it all clean off
wafh 1t in warm water, then in two or three cold
waters, ftorfear the rofin fhould tafte 5 take cff the
four feet at the firlt joint, make a flit down the bel-
ly, take out all the entrails, put the liver, heart,
and lights to the pettitoes, wafh it well out of cold
water, dry it exceedingly well with a cloth, hang
it up, and when you roaft it, put in a little fhred
fage, atea fpooniul of black pepper, two of falt,
and a cruft of brown bread, ipit your pig, and few
it up 3 lay it down to a brifk clear fire, witha pig
plate hung in the middle of the fire ; when your pig
1s warm, put a lump of butter in a clovh, rub your
pig often with it whillt it 1s roafling ; a large
one will takean hour and a half : when your pigis
a fine brown, and the fteam draws near the fire,

take a clean cloth, rub your pig quite dry, then
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tub it well with a little cold butter, it will help to
crifp 1t 3 then take a fharp knife, cut off the head,
and take off the collar, then take off the ears and
jaw bone, fplit the jaw in two, when you have cut
the pig down the back, which muft be done before
you draw the fpit out, then lay your pig back to
back on your dith, and the jaw on each fide, the
ears on each fhoulder, and the collar at the fhoulder,
and pour in your fauce, and ferve it up; garnifh
with a cruft of brown bread grated.

81. To make Sauck for a Pig.

Chop the brains a little, then put in a tea-cupful
of white gravy with the gravy that runs out of the
pig, a little bit of anchovy, mix near half a pound
of butter, with as much flour as will thicken the
gravy, a {lice of lemon, a fpoenful of white wine,
a little caper liquor and falt, fhake it over the fire,
and pour it into your dith; fome like currants,
boil a few and fend them in a tea faucer with a
glals of currant jelly in the middle of it.

82. A fecond Way to make Pig Sauck.

Cut all the outfide off a penny loaf, then cut it
into very thin flices, put it into a faucepan of cold
water, with an onion, a few pepper corns, and a
little falt, boil it until it be a fine pulp, then beat
it well, put ina quarter of a pound of butter, and
two [poonfuls of thick cream, -make it het, and put
it into a bafon.

83. To drefs a P16’s Pettitocs.

Take up the heart, liver, and lights, when they
have boiled ten minutes, and fhred them pretty
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{mall, tutlet the feet boil till they are pretty ten-
der, then take them out and {plit them ; thicken
your gravy with flourand butter, put in your mince-
meat, a {lice of lemon, a fpoonful of white wine, a
little falt, and boil it a little; beat the yolk of an
egg, add to it two fpoonfuls of good cream, and a
hittle grated nutmeg, put in your pettitoes, fhake
1t over the fire, but do not let it boil ; lay fippets
round your difh, pour in your mincemeat, lay the
feet over them the fkin fide up, and fend them to the
table.

84. To bottle GooseBERRIES another way.

Gather goofeberries when well grown, pick and
put thein into wide-neck’d bottles, then fill them
up with {pring water, cork them, but not over hard,
put them into a pan with cold water, and a lttle
hay at the bottom and betwixt the bottles ; coddle
them very flowly, and when near done keep look-
ing at them, for if you let them boil they will
break ;3 when enough put the corks harder in, and
turn the bottle neck downward whil{t cold, then ro-
{in the corks, and keep them in a cool place for ufe.

85. To make a boiled Rice Pubpinc.

Take three ounces of rice, give ita boil in wa-
ter, ftrainit off, put to ita pint of new milk, boil
it till it is pretty thick, take it up, and put to it
two ounces of frefh butter, 2 noggin of cream, a
noggin of white wine, a quarter of a pound of white
fugar, a little nutmeg, and the yolks of fix eggs—
boil 1t one hour.

86. To make Currant JELLY another way.

Strip your currants when full ripe, to each pound |
of currants put three quarters of a pound of beaten
{ugar, fet them over a flow fire, and let them boil
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twenty minutes, flrain it through a gauze fieve,
and put it into pots for ufe.—To each pound of
fruit add a quarter of a pound of fugar, let it boil
fix or eight minutes, or until the fugar is diffolved.

87. To make Minc’d P1es another way.

Boil one lemon whole till foft, chop it fine, pulp
and all, take half a pound of apples, and the fame
quantity of beef-fuet and raifins fhred fine, half a
pound of currants, and half a pound of {ugar—fea-
fon it with mace, and mix the whole up with red
port—when the pies are made, put in each a tea
{poonful of brandy, and a little candied orange.

88. To make Tea or Sugar CAKEsS.

Take a piece of butter about half the {ize of an
egg, melt it in an earthen difth before the fire, take
one £gg, beat it wcll and mix with the above, with
a quarter of a pound of lump fugar, beat and fifted,
then take as much flouras will work it to a pafte,
fo that you canroll it about rhe thicknefs of a crown
piece, cut them out with a dridging-box lid, bake
thems on a dripping-pan well dridged with flour.
They muft be pricked before they are put into the
oven 3 about five minutes will bake them. If you
chufe you may put a few carraway feedsin them.

89. Tomakea Bachelor’s PupbpInG.

Take four ounces of bread crumbs, four ounces
of currants, four ounces of apples fhred, two ounces
of fugar, three eggs, a little lemon peel and cinna-
mon, if you likeit; boilit three hours—double the

~above quantity will make a large pudding, and five
hours will boil it.  If you chufe you may boil it in
& melon mould,
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go. How to prevent the difagreeable Tafte in MiL
and BurTER, from Cows fed with Turnips.

Take two ounces of falt petre, and pour one
quart of boiling water upon it, when cold bottle it
for ufe ; one tea cup full put into ten or twelve quarts
of milk when juft milked, will prevent the talte of
turnips either in the milk or butter.

‘THE END.
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A BILL of FARE

FOR

Every Seafon of the Year.

m - -

For JANUARY.

: Firft Courfe.
AT the Top Gravy Soup.
Remove, Fifh.
At the Bottom a Ham.
In the Middle ftew’d Oyfters or Brawn.
For the Four Corners.
A Fricaflee of Rabbits, Scotch Collops, boil’d
Chickens, Calf-Foot Pie, or Oyfter Loaves.
Second Courfe.
At the Top Wild Ducks.
At the Bottom a Turkev.
In the Middle Jellies or Lemon Poffet.
For the Four Corners,
Lobfters and Tharts, Cream Curds, ftew’d Pears
or preferv’d Quinces.
For FEBRUARY.
Firft Courfe.
At the Top a Soup, remove.
At the Bottom Salmon or (tew’d Breaft of Veal.
For the Four Corners.
A Couple of Fowls with Oylter Sauce, Pudding,
Mutton Cutlets, a Fricaflee of Pigs’ Ears.
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A BILL of FARE

Second Courfe.
At the Top Partridges.
At the Bottom a Couple of Ducks.
" gt lFar fﬁefFaur Corners.
tew’ les, preferv’d Quinces, Cu -
mond Ch{:el]g:[(:akeg. 2 i :
In the Middle Jellies.
For MARCH.
Firft Courfe.
At the Top a boil'd Turkey, with Oyfter Sauce.
5 ﬂ;t the Bottom a Couple of roaft Tongues or roaft
eel. d
In the Middle Pickles. _
Two Side-difhes, a Pigeon Pieand a Calf-kead
Hafh. ;‘
For the Four Corners. ,'
Stew’d Crab or Oyfters, Hunters’ Pudding, a
brown Fricaflee, ftew’d Eels, or broil’"d Whitings.
Second Courfe.
At the Top Woodcocks or Wild Ducks.
At the Bottom Pig or Hare.
In the Middle Jellies or Sweetmeats,
For the Feur Corners.
Rafpberry Cieam, Tarts, ftew’d Apples, and
preferv’d Apricots.
For APRIL.
Eirfl Courfe.
At the Top ftew’d Fillet of Veal.
At the Bottom a roalt Leg of Mutton.
Two Side-dithes, Salt-Fith and Beef Steaks.
1n the Middle a Hunter’s Pudding.
Second Courfe.
At the Top roaft Chickens and Afparagus.
At the Bottom Ducks. '
In the Middle preferved Oranges.
For the Four Corners.
¢ Damfin Pie, Cream Curds, Lobfter, and cold
ol.




For every SEASON of the YEAR.
For MAY. |

Firfi Cﬂwﬁ'.
At the Top tew’d Carp or Tench.
At the Bottom a ftew’d Rump of Beef.
In the Middle a Sallad.
For the Four Corners.
A Fricaflee of Tripes, boil’'d Chickens, a Pud-
ding, Olives of Veal,
Second Courfe.
At the Top Rabbits or Turkey Pouts.
At the Bottom green Goofe or youngiDucks.
For the Four Corners.

Lemon Cream, Quince Cream, Tarts, Almond
Cultards.

In the Middle Jellies.
Pﬂr JUNE-
Firft Courfe.
Atthe Top roalt Pike.
At the Bottom Scotch Collops.
In the Middle {tew’d Crab.
For the Four Corners.
Boil'd Chickens, Quaking Pudding, roaft
Tongue, with Venifon Sauce, Beans and Bacon.
Second Courfes
Atthe Top a Torkey.
At the Bottom Ducks or Rabbits.
In the Middle Strawberries.
"T'wo Side-difhes, roallt Lobfter and Peas,
lor the Four Corners.
Green Codlins, Apricot Cuftards, Sweetmeat-
Tarts, preferved Damfins, or Flummery.
Koy 1 JU LY.
ﬁ}::f! Courfe.
At the Top green Peas Soup, remove ftew’d
Brealt of Veal white.
At the B~ttom a Haunch of Venilon.
In the Middle a Pudding, .
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T'wo Side-dithes, a Difh of Fifh, and a Fricaflee

of Rabbits, :
Second Courfe.

At the Top Partridges or Pheafants.

At the Bottom Ducks or Turkey.

In the M:ddle a Dith of Fruit.

\ bor the Four Corneis.

Solomon Gundle, Lobfter, Tarts, Chocolate
Cream.

Fur AUGUST.
Eirft Courfe.

At the Top Fifh. v

At the Battnm Venifon Pafly,

In the Middle Herb Dumplings.

For the Four C::rngr.r.

Fricaflee of Rabbits, flew'd Pigeons, boil'd
Chickens, Fricaflec of Veal Sweetbreads with Ar-
tichoke Bottoms.

Second Courfe.

At the Top Phealants or Paitridges.

At the Boitom wild Ducks or Teal,

In the Middle Jellies or Syllabubs.

For the Four Corners. .

Preferv’d Apricots, Almomd Cheefe-Cakes,
Cuftards and Sturgeon.

For SEPTEMBER.
Firft Courfe.

Atthe Top Collar’d Calf-head, with ftew’d Pal-
lets, Veal Sweetbreads, and forc’d Meat Balls.

At the Bottom Udder and Tongue, or a Haunch
of Venifon.

In the Middle an Amblet of Cockles, or roaft
Lobfter.

Two Side-difhes, Pigeon Pie, and boil'd
Chickens.

Second Courfe.

At the Top a roalt Pheafant,

At the Bottom a Turkey.




For every SEASON of the YEAR.

For the Four Curners. -
Partridges, Artichoke Bottoms fry’d, Oyflter
Loaves and Teal.
For OCTOBER.
Firft Courfe.
At the Top ftew’d Tench and Cod’s Head.
At the Bottom roaft Pork or a Goole.
Two Side-dithes, roaft Fith, and beil’'d Fowl
and Bacon.
Eor the Four Corners.
Jugg'd Pigeons, Mutton Collops, Beef Rolls,
and Veal Sweetbreads fricaflee’d.
In the Middle, minc’d Pies or Oylter Loaves,
Second Courfe.
At the Top Wild Fowl.
At the Boitom a Hare.
In the Middle Jellies.
Two Side-difhes, roafted Lobfter and fry'd
Cream.
For the Faur Corners.
Preferv’d Quinces, or ftew’d Pears, Sturgeon,
cold Tongue, and Orange Cheefe-cakes.
For NOVEMBER.
Eioft Courfe.
At the Top a Difh ot Fith.
At the Bottom a Turkey Pie.
Two Side-dithes, Scotch Collops, and boil'd
Tongue with Sprouts.
In the Middle fcallop d Oyfters.
Second Courfe.
At the Top a Difth of Wild Fowl.
At the Botrom roaft Lobfter.
In the Middle Lemon Cream.
For the Four Corners.
Tarts, Curds, Apricots, and Solomon Gun lie.
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For DECEMBER.

Firft Gourfe.
At the Top boil’d Fowls.
Two Side-difthes, Bacon and Greens, and a Difh

of Scotch Collops.

In the Middle minc’d Pies or Pudding.

Second Courlfe.
At the Top a Turkey.
In the Middle hot Apple-pie.

For the Four Corners.

Cuftard, Rafpberry Cream, cold Pot and Crabs.
At the Bottom- roait Beef.

A Sz{pper ﬁr }’gfzua}‘_}'.

AT the Top a Difh of Plumb Gruel.
Remove, boil’d Fowls.
At the bottom a difh of Scotch Collops.
in the Middle Jeliics.
For the Four Corners.
Lobfter, Solomon Gundie, Cufiard, Tarts.
For FiBRUARY.
At the top a Difh of Fifh.
f{:,—mnw:, a Cunph: of r alted F(}WIS.
At the Bottom Wild Ducl s.

For the Four Corners.

Collar’d Pig, Cheefe-cakes, ftew’d Apples and -

Curds

Inthe Middle hot minc’d Pies.

For MARCH.

At the Top a Sack Pollet.

Remove, a Counple of Ducks.

At the Bottom a beil'd Twkey, with Opyiler
Sauce.

In the Middle Lemon Poflet.

‘I'wo Side-difhes, roafted Lobfter, Oylter Pie.

1
i
!
:




For every SEASON of the YEAR.,

For the Four Curners.
Almond Cuftards, Flummery, Cheefe-cakes,
cand ftew’d Apples
For APRIL.

At the Top boil’d Chickens.

At the Bottom a Brealt of Veal.

In the Middle Jellies.

For the Four Corners. . z

Orange Pudding, Cuftards, Tarts and ftew’d
Dyltersi e
For MAY.

At the Top a Dith of Fith,

Atthe Bottom Lamb or Muttop Steaks.

Inthe Middle Lemon Cream or Jellies,

Two Side-difhes, Tarts, Rafpberry Cream.

For the Four Corners.

Veal Sweetbreads, ftew'd Spinage, with poach’d
Eggs and Bacon, Oymters in feallop’d Sheils, boil’d
Chickens. :

For JUNE.

At the Top boil’d Chickens.

At the Bottom a Tongue,

In the Middle Lemon Poflet,

For the Fuur Corners.

Cream Curds or Cuftards, poited Ducks, Tarts,

Lobfters, Artichokes or Peas
Fon o UILY

At the Top Scotch Collops.

At the Bottom roaft Chickens.

In the Middle (tew’d Mufhrooms.

For the Iour Carners.

Cuftards, Lobfters, (plit Tongue, and Sclomon
Gundie.

For AUGUST.

At the Top ftew’d Brealt of Veal,

At the Botiom realt Turkey.

In the Middle Pickles or [Fruit.



|

A BILL of FARE, &ec.

For the Four Corners.
Cheefe-cakes and Flummery, preferv’d Apricots,
preferv’d Quinces.

Fnr SEPTEMBER-

At the Top boil'd Chickens.

At the Bottom a carbonaded Breaflt of Mutton,
with Caper Sauce.

In the Middle Oyfters in fcallop Shells, or ftew’d
Oyfters.

Two Side-difhes, hot Apple-Pie and Cuftard.

For OCTOBER.,

At the Top Rice-Gruel.

Remove, a Conple ot Ducks.

At the Bottom a Boil'd Turkey, with Oyfter
Sauce.

In the Middle Jellies.

Laor the Four Corners.

Lobfter or Crab, Bla k Caps, Cuftard or Cream,

Tarts or collar’d Pig.
For NOVEMBER.

At the Top Fifh.

At the Bottom Duocks or Teal.

In the Middle Oyiter Loaves.

Remove a Dilh ot Fruit.

Two Side-dithes, minc’d Pies, Mutton Steaks '

witsi Muthrooms and Balls.
For DECEMBER.
" At the Top boil'd Chickens.
At the Bottom, a Dith of Scotch Collops or Veal
Cutlets,
Inthe Middle Brawn.
Kemove Tarts.
For the Four Corners.
Boil’d Whitings or fry’d Soles, new College Pud-
dings, Bulogna Saulages, Scotch Cuftard,

B T R o
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'DINNER in SUMMER,

1. Cod’s Head or Salmon,
2. Boil’d Chickens.

3. A fine Pudding, or roaft Lobfler,

4. Beans and Bacon.

5+ Stew’d Breaft of Veal,




SECOND COURSE.

1. Two young Turkeys or Ducklingsa
2. Stew’d Apples.

3, Cultards.

4. Jellies or Lemon Poflet.

5. Tarts,

6. Preferved Damfins.

7. Green Goofe or Young Rabbits,

S i il il o




A SUPPER in SUMMER,

1. Boil’d Chickens.

2. Preferv’d Oranges or Apricots,
3. Flummery.

4. Alparagus.

5 Lemon Poflet.

6. Roalt Lobller.

7. Stew’d Apples.

8. Almond Cheefe-Cakes,

9. Lamb,



r DINNER in WINTER.

-

I R T

y. A Soup.

2. Scotch Collops.

g. Boil’d Chickens.

4+ Stew’d Oyflers or roafted Lobfler.

5. A Hunter’s Pudding,

6. Roalled Tongue.

7. A Ham, or Roaft Beef,
ReEmovE,

1y Fiﬂh







A GRAND TABLE in WINTER 1. Vermicely Soup

- 2. Sweet Patties +
3. A Fricaffec of Beaft
f Patties
5 . _ | Stew’d Crab
Olives of Veal
. Prefery’d Damfins
Preferv’d Oranges
. Maronaded Pigcons
g. A boiled Turkey, with
Oy fter >auce
M 10, Cream Curds
"% 11, A Pyramid of dry’d
: Sweetmeats
12, Flummery
13, Ham
14. A white Fricaflee of
Chickens
' 4 15. Preferv’d Apricots
20. Yroie "' 7

f

o — o -

o | m\.p

J
Kemove,

. ar. Wild Ducks.
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g5 Thofe marked [thus*]

A Pagc
LMOND Poflet
A make
Cakes, do. 1_-,4

Cheefe Cakes, do.

-0

*  do.another way 10
Puffs do. 87
Butter do. 105

*  do. another way I
Flummery do. 106

*  Bifcoits 12

Apple Dumplins, do. . 71
to flew 108
another way: . 10g

Artichoke Bottoms to fn

107
to fricaflee 108

to dry 108
Apricot Pudding to make
: 114

¥  Jumballs, do. 12
Cuftard, do. 114

or Peach Chips, do.
to preferve -

to make Marmalade
to dry

11§
133
133
142

do. like Pruncllas 1602
to preferve green 164
do. another way 166
Ale Orange to make 125

*

- bad into good ftrong
Beer 20
Poflet to make 167
Afparaé_us, or green Peas

to 137
Angallca tu candy 141

are in the SUPPLEMENT.

B Page.

B?EF brifket toftew 13

Rump, do. 13

|Beef Olives, to make 14

rolls, do, 54

rump to ragout 43

collar’d to eat cold 39

Duarch to make be

to pot 42

fteaksto fry T

do, another way * 3¢

Brain Cakes to mnl-:.c 24

Black Caps to make 10§

Brandy Orange to make 121

LEIT‘lE)n do. 129

* Lemon do. another way

3

black Cherry, do. 1 2;

Rafpberry, do. 128

Ratafia, do. 129

*  do. another wa 15

Broccoll, to boil 112

Beaft Kidney, to roat 116

Beans Kidneys, tokeep 141

Button Mufhrooms to pickle
1

Barberqu to keep infiead sci
prefervin I

®  Cakes e '3?3

Drnps 17

to pickle 167

to preferve for Tares

136

to keep all the year 13¢

Barley Sugar, to make 157

* Black Paper to make hn
drawing {:attcrns
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¢ Page. Page,

C ABBAGE red to pickletCaIf’s jelly, tomake 101
1¢6 F ummery, do. 106

Cake Carraway co make 93?* Char to pot 7
* Rich white plumb cake 14 Catchup to make 154
* Cake, Ifing for 1¢*  Walnur, do. 9

oreat, do.

Ifing forit
Bifcuit to make
Rafpberry g6
P‘or:ugal, do. 97
Orange, do. 162

Shrewfbury, do.

™! Bath \ ?i
Gingerbread, do. g7
Seed, do. 94
Queen, do. g6
King, do. 95

~ Angelica, do. 9§

%  QOatmeal, do. 14
Breakfait, do. 95
fine, do. 94
to keep all the year g3

Plumb, do.

i

#®  Litle Plumb, do. ?3
FPlumb another way g-

do. ordinary 95
Calf’s Head collar’d to eat
hot 23

do. toeat cold 23
hafh’d 24

do. white 24

Pye of, to make 50

do. another way 114

to ragout 25
to roait to eat like Pig
feet to fricaflee white 47
to fry in butter 49
do. in eggs 5o
to make minc’d pies of

50
to make 2 pic of

9‘[*
g2|Cheefe Cakes, do
9?!

§C1

fine, do. 9

Lemon, do,
common, do.

without currants, do. 78
Cheefe Shipcoat, do. 79
& fine Rufh o2

Bullies, do. 144

crcam, do. 70
Cherries to preferve for dry-

Ing 140

to preferve 140

to dry 163
Colliflower to pickle white

156

another way 156

Chickens to fricaflee white
1
do. brown gr

{urpnize 31

to boil 32
! pichet 4
Collops Scotch, to make 21

do. white 30

another way 170
Collops minc’d, to make 170

Cod’s Head to drefs 82
Zoons, do, 89
Cockles to pickle 148
ambiet of, to make 66

5|Cordial Water of Cowllips,

to make 130
Cowflip Syrup, do. 129
Cracknels, do. 97
Cream Lemon, do. g9

do. to make yellow 103
do. another way 10




EANT D

Page.
Cream Orange 102

Quince 160
any preferv'd fruit 161

. . burnt 13
to fry, to eat hot 100
Chocolate, to make gg’
Goofeberry, do. 114
Apple, do, 100
Curds, do. 99
Kice or Almond, do.

101

Cucumbers fliced to pickle

14§
Iarge to pickle 161

to make mango of 154
to make pickle for 155
to ftew 117
to fry for mutton fauce
62
Currant berries to pickle 1 3;
to preferve in Bunches
142

to preferve whole j-
to make jelly of 132
*  Curds haity to make 26
Cuftard Almond 103

*

Sago 103

Scotch, toeat hot 110
Cyder, to make 125
D

AMSINS to preferve 136
do. for tarts 136

do. 1o keep 136

do. to bottle 131
Drops Ratafia, to make 107

Lemon, do. 126
Ducks, to boil 30
to flew 30
to ftew whole 45

Dumplins herb, to make 71
plain fruit 72|

E X

Page.
Dumplins AppI-: g;r
EP LS to cc-llar go
to ftew 84.
to {pitchcock 84
Eggs to fricafice white 39
do., brown 39
to flew in gravy 40
pie, to make 49
Elder buds to pickle 152
to make pickle for 142

i
FOW L, to force 64
® obest 8
Fritters Fruit, to make 67
Apple, do, 63
Oarmeal, do. 7T
Fruit to preferve green 138
do. all the year 141
French Bread, to make 160
another way 21

G
[RKINS to pickle 154
Gilliflowers, do. 14§
* Ginger to candy 17
®*  Lozenges to make 24
Gingerbread white go
= . York 13
®  1n lictle tins 14
red 90
another way 160
*  for keeping 24
Goofcherry cakes 144
to bottle 131
ditro 13§
to preferve 134
do, red 13§
* Grapes to preferve all
Winter 10
* Granade 2
*  another way 18

1.8
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< Page. M Page.
Gruel Sago 115 NTACAROONS to make
Plumb 110 96
Rice 110/Mango of eodlins 136
Goofer Waters, to make 78* Melon, do. 3
H Mead ftrong, do. 123
H AMS or tongues to fal: another way 124
44[*  another way 21
Hare, to flew 27\Milk mull’d, a dith of 117
to pot 45{Mulberries, to preferve whole ™
to jug 2§ 161
to roaft with a pudding|Mufcles, to pickle 149
in the belly 28/ Mufhiooms, to pot 88
Hedge Hogs cupid to make to {tew 1 By
14§ to pickle 152
Almond 146 another way 166
Herrings to boil 84 another way 166
to fry 85 to fry 166
to pickle 85 powder to make 165
to keep all the year 86/Mution ftew’d filiet of 15
Hotch potch, to make 170 fhoulder forc’d 4 5
breatt to collar 16 N
AM cherry, to make 140 do. another way 16 o
J  Bullies, do. 144 do. tocarbonade 17 |
*  Rafpberry. do. 22 chine reafted, with Cel- l
Damfins, do, 143 lery 17
* Jelly brown 2 chops, to make 7 3
*  currant 18 leg forc’d 18
Jumbails, do. 8 ¥+ cutlets French 18
another way 143 fteaks to fry 18
L artificial Venifon, to
I AMB leg of boiled, with make i9
4 oin frv'd 26 eg of, to falt to eat
* Larksin Jelly H like ham 44
Lamb with chickens ol N )
tricallee white *_rr.‘J_iNEr'%T’s Tongue pie, to
fricaflee brown 2'}! make Y
Lobiter orerabto roalt  g4Nafturtium buds to pickle
to butter 57 103
* Lobfter A L’ltalienne  § 0O
I "Htlh, to i“ﬂk": 11 I \':IONS o piﬂk]ﬂ 151
Loaves Uylter, do. 7% Urange fh’_Ps to preferve
' to putin glafies 131
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Page,

Orange or lemon to preferve
131

chips another way 165
marmalade to make 13q

to preferve whole 143
*  tocandy whole 17
Tarts, to make: 74
*  Burtter, to make 23
Opyfters Scotch, to make 112
to {tew 86
» to lard 5
to fry 8¢
to fcallop 86
to pickle 151
* Ox Lips to drefs 6
B
P A\LLETS ftew'd 37
Pancakes, clare e
Rice 67
¥ Partridges to pot 6
*  another way 7

Parlnips to frv, to luok like
Trout 11'g

do. another way 114

* Poverade, to make 6
Pafte to make for a ftanding

Pie 76

for a dith Pie 76

for Tarts 75

do. another way 75

do. do. 75

for Venifon Pafty #6

of Pippins, white 137

of do, green 138

of do. red, 138
Patties favoury, to make 49
{weet 54
Pears todry 142
*  do. another way 26

Pears or Pippins to dry with-
out Sugar 161,

l

Page,

Pigeons to make a Palpa-

toon of 63

to ftew 36

to pot 37
boil’'d with fricaflee

fauce 37

mirranaded 36

tojug G

to pickle , 52

to bruil whole 36

r’;g Roval, to make 4.5

to collar 1

ears to fricaflee 37

like lamb in winter 2

Head roll’d to eat like
brawn - 47

[Pike to eat like fturgebn 8o
to ftew 81

to roaft with a pudding

in the belly 8z
Plumbs to prelerve 162
Plumb porridge, to make 63

Pork to pickle 47
Poffet fack, to make 104
another way 168
to make froth for 168
Lemon 104
Potatoe crabs to pickle 153
Pudding black, to make 68
cuitard 150
orange 6o
do. another way 6o
do. another way 6o
do. another way 6o
do. another way 69
*  Lemon another way 10
Pudding Oatmeal,do. 117
*  Almond 10
*  do. another way 10
Apple, do. bo
ground rice, do; 59
goofeberry, de, 73
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- Pﬂgﬂ.] Page'
Pudding, College, do. 1g8|Pie, caudle for ‘g
Potatoe b:::_[. hare
®  another way 11 aqutI}er way 45
carrot 59 minc’d 167
®*  another way 11 another way 53
quaking, to make g7 oy fter 56
another way 62 codlin 147
quaking, do, 59:Pickle for “almon 56
dago 58]! Q_
®  another way zj;QJIDANNYmmakewq.
pearl barley 164 Quinces to preferve 149
calf’s foot 58 do. another way 71
hunting 57 cream, to make 160
&  do. another way 11 to make white 139
Liver 1 marmalade, do, 134
for hare 28 and =0 R
herb GS-RAB BITS to . fricaffee
€  white Pot another way | brown 28
11 do. white 29
curd 79 puil’d 2
white in {kins 67 drefled, to look like
marrow 59 moor-game 29
bread no|Rafpberry and Strawberry
colliflower 147 fool to make 64
¥  {calded, to make 24 S
Punch, to make 134:::38:‘*.1_.1-\4101\7, to collar 56
do. another way 1 55' * Salmon en Maigre 7
*  do. for keeping 27 pot 246
acid, to make 130|Sprouts Savoy to boil 113
milk. to make 130 cabbage, do. 113
another way 1 30|~ ance for rump of beef 43
Purflain to pickle 158 for neck of veal 26
Pic rich Turkey,'to make 34 for Tutkey 33
Eel 73 another way 13
"Turbot head 73 for boil'd Rabbits 43
herring 55 for Pike : ST
orange 62 for boil’d Salmon or
ham 45 Turlot 83
“’ﬂﬂdf(‘*ﬁk 5'.! ‘."nr hmhimck or cn‘J 5'4-
{weer chicken 40 for Salmon or Turbot
{avoury, do. 53 85
{weet veal qu for tame Ducks 105

45 |
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Page. Pages

&.uce for oreen Goofe 106 |Syrup of Mulberrie 128

another way 100 of Violers 147

for Chickens 32(*  of Poppies 19

“for Tongues so| ‘tock to make for Hartfhorn

for Cod's Head 02 jL“. 147

do. another way 83| shell Patte, do. 7%

for ficth or filh 159|>tuffing for beat Kidney 116
Soup Vermicelly g i i

Tare 10 "TT"ANSEY, to mdke 113

Cucumber g another way 74

gre:n l'eas 18 do. f 67

Onion 11 boil’d 66

for Peas in Winter 11| Tarts marrow, to make 72

do. in Lent 11 tran{parent 75

Craw Iifh 12 {wcetmeats 74

*  portable 2¢[Toallts fry’d, to make 159

#*  white or Almond 9| Tongues to roaft 5'0

acotch 12 to pot

do. without water 112 Sheep or Hog to brml

Saufages Bologna, tomake b 47

- bhn.p:. Rumps with rice 4| Tripes to fricaflee 8

*  Tongues broiled 4 to eat like chickens 38

Shrimps ro pickle 149 | Trout or other fifh to fry £8

Shrub Orange ~ 123|Tench or carpto fiew 83

Solomon Gundie to eat in|* Turtle Mock 5

Lent 8g| Turkey to boil 32

another way 89 to roaft 33

Smelts to pot 8o to pot 35

pickle 81 A la Daube 34
Spmqu. ftew’d with eggs 107 \%

T oalts, to make 116 VEAL Breaft of to brown

* Stoughton, to make 22 ragout 19

Sturgeon artificial, to make do. herrico 20

87 to roll 20

how to order 169 to ftew 20

how to make pickle to ftew fillet 21

for 164 Brealt of to roll to eat

Sugar to know when at cold 41

candy height 134 to roak favoury 46

Syllabubs whipp’d to make to make favoury 159

105 Couley 5

Syrup of Gilliflowers, to Knuckle to boeil with

make 144 Rice 44
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Page, :
Veal Sweetbreads to fricai%f:r: Wine do. Flower Pf%? |
38 Goofeberry 127 %
Cutlets to make 22 another way 163
another way 22 of ripe Goofeberries 118
_do.another way 22 Balm 119 ¢
Venifon to pot 42|*  Green Goofeberries 20
Haunch of, to roaft s4* Ginger 20
Vinegar to make of Goole- Raifin 119
_berries 139 Birch 120
another way 164 another way 122
another way 1494 white Currant 120
® another way 19 Orange 121
W : do. another way 122
WAI..NU'I S, to pickle Mulberry 128
-7 green 150 Blackberry 128
do. black 150 Couflip 12%
to make pickle for 150 another way ¥eg
do. white 1571*  another way 23
®* Wafer bifcuits, to make/* (o, 21
2 Apricot 123
* Water the gold, to make Red Currant 12§
26 another way 127
Wigs, to make g6 Cherry 126
Wiid towls to pot 42|*  {ours to preferve 17
Wine elder, to make  118/Woodcock to roaft 5C

Supplement t

o the Index.

: Page. Page.
Calf’s foot pudding 26/Sauce for a Pig 2
Candy oranges or lemonsiSaufages 8¢

whole 2g|Rice pudding to boil 30
Goofeberries to bottle 3¢ pudding, bachelors 31
Milk cured from the tafie of{[elly currant, another way

turnips 32 30
Pig 1o roaft 2 Cakes, fugar for tea 31

pettitoes to drefs  2¢{Pies minc’d another way 31
Sauce for a pig 2q
FINIS.
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