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f HE arts of which we are about to treat are, like
other arts, gradually advancing towards perfection ;
and the more rapid muit .the progrefs be when faffe
and fancy are united. Thefe indeed are fo particularly
¥equifite in the arts of cookery, &c. that much depend
upon them. It is therefore with a view to the ime
provement of both that the prefent work is offered ta
the public. - -

"The - generality of books of this kind are fraught
with {o many extravagant and ufelefs receipts, and
fuch of them as might be ufeful are written with fo
little accuracy, or attention: te method, that they are
not only rendered exceedingly perplexing, but in many
inftances totally unintelligible,

As this work, however, is intended for the benefit
of all ranks and conditions, as well for thofe who have
attained a tolerable knowledge of thefe arts, as thofe
who have had little opportunity of forming any pro-
per notion of them, we haﬁe'ﬂccaﬁunaily given exame-
ples of the moft plain and fimple, and of the moft
fumptuous and elegant difhes, now in requeft ; and
have, at the fame time, ufed fuch familiarity of expref-
fion and regularity of method, as that any perfon, with
the {lighteft attention, may comprehend them.

We have fhown what are the proper garnithing for
dithes of different kinds, how they ought to be pre-

d/%f’t{az_ﬂ__ 'j’?z’ £ w7
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pared, and in what manner they may be difplayed to
the beft advantape. .

We have alfo given a lift of things in feafon
throughout the year, with direftions for the judicious
choice ‘of provifions, and for trufling poultry ; and
likewife examples of tables from five to nineteen difhes,
befides removes. And to illuftrate both the manner
of trufling and placing difhes on a table, an engraved
. {pecimen of each is annexed.

We have, for the conveniency of our readers, di-
vided the prefent edition into three diftin¢t parts, viz.
cookery, paflry, and confectionary. Thefe parts we have
again fubdivided into particular chapters, {o that by
glancing the title of the chapters, any receipt may be
eafily difcovered ; and to this edition we have likewife
added a great many valuable receipts, never before
publifhed in any book of this kind.

In fhort, we have endeavoured, throughout the
whole, to render this book generally ufeful, to recon-
cile fimplicity withelegance, and wariety with acoromy.

-
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COoONTENTS

PART L
G 0-0. K E R T.

e i ey

Rl AP 1.

CF.MAREKETING § OR, DIRECTIONS FOR THE CHOICE OF THE:
FOLLOWING PROVISIONS, VIZ.

Page Page

EEF, mutton, and Soles, lobfters, and ftur-
lamb - I geon - vl 4

Veal, pork, and hams 2 Cod, fkate, herrings,
Bacon, brawn, venifon troui, and tench - 8

and turkies - 3 Salmon, {mealts, eels,.
Cocks and hens, geele, flounders, oyfers, -

ducks, and pheafants 4 prawns, {hrimps, and
Woodcocks, partridges, butter . s)
bultards, and pigeons § Cheefe and eggs 10

Hares, rabbits, and tur-
bot - - 6

CeA B 1T
OF 50UPS.
To make brown foup 11 -Plumb pottape « s Lal
Lmperial white foup, or = Leek foup - 5
loup Lorraine - 12 Onion ditto - ib
Pigeon foup - 13 Peafe ditto - 16
Hare ditto - ib  Green fumimer ditto ib
Scotch ditto, or hotch Green meagre ditto 17
potch - 14 Mock turtle ditto ib

a3 Almond,
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To drefs a cod head with

a white fauce - 22
Dittowitha brown fauce 23
Ditto crimped . 24
"f'o broilcod = - ib
— — cod founds whole 2§
To drefs codlings with

ale fauce - ib
To fcollop oyflers - 20
To brown oy fters in their

juice - - ib
To make oyfter fritters ib
To drefs haddocks with

a brown {auce - 27
To ftuff and drefs large
haddocks * - ib

Tocrimplarge haddocks
with a white fauce ' 28

To drefls whitings with
ditto -

A geneml receipt for
potting fifh 4

29
30

To pickle oylters - ib
mufcles or cockles 31
To fricalee oyfters, &c. 1b
Toftew{olesor flounders 32

To fry foles - b
To roaft {a2lmon = 5 4P
To crimp fkate e BE

To fricafee lobfters ib
To ftew trouts with a
brown fauce -

To pot ecls -
frefh herrings = 1b
To fry turbot . -
To drefs a fea cat with
a brown fauce =2+ :1D
Ditto with a white fauce b
Tocaveachmackarel;&c.37
To pickle falmon, &c. ib
To drefs real turtles,
{ee next chapter.

* The force-meat in. this receipt will anGwer for all

frefn fith.
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IV.

OF BUTCHER MEAT«

To make a beef ham 3'9
mutton ham 1b

——— bacon ham
To cure ngats tongues 15
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Tomakeforce meatballs
for fleth or fowl 41
T'o ragoo a rump of beef ib

To ftew a rump with
roots i 43
Beef-a-la-mode - ib
To pot beef - 44
To minch collops - - ib
To pot a cow’s head 45
o broil beef fteaks 46
Beef collops in the pan ib

Beef olives - - 47
To collar beef 21 548
Scarlet beef - ib

Bouille beef - 49
A porcupine of beef ib
To ragoo ox palates  go
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—with a brown ditto  §3
To halh cold veal ib

To mince cold veal 54
To ragoo veal cutlets ib
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To fricafee a breaft of
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Veal fricandos - ib
Bombarded veal 56

To drefs a midcalf &7
To roalt a calf’s heart 1b
Veal olives = 58
To ragoo a brealt of
veal - 50
To drefs a calf’s head 6o
To make brain cakes 61
To turtle a calf’s head 1b
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Page
To pot ditto E 6:
To drefs a turtle of

o lib. - 64
—Welt India way 67
To make mutton chops 70 -
To hath cold mutton b
To make a haricot of

mutton 2t G 7
Italian bafkets of mut-

ton chops - ib
To boil beef or mutton

in the juice Shce i3
To roalt venifon ib
To ftew venifon 73

To drefs venilon in the
blood g 3 ib
To ftew cold roafted

venifon =< ga=uir ib
To broil venifon 74
Toboilahanchof venifon ib
To make veal or lamb

toalts 5 ib
a good S-::-:ntch |
haggies -

7.5
—a lambs haggies 76
T'o roalt a calf or lamb’s

liver - - ¢ bib
To ragoo a liver ib
—pallets and ker-
nels - - ey

To [tew a neat’s tongue
whole - - ib
To hath a cold neat’s

tongue - - "8
A {houlder of mutton

furprifed - 79
To fricalee tripe with a

white fauce 5 ib

To collar a leg of lamb 8o
To
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To ragoo aleg of lamb ib
To boil aleg of lamb

with cabbage, &ec. 81 .

CONTENTS.
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General rmles for roalt-
ing, boiling and broii-
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rabbits = 00
General rules for boil-
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96
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OF

~ PRACTICE

\§

%GOOKERT, PASFRY, AND
N CONFEGCTIGNARY,

§ PART I

)

3

N CIHAP.T,

» MARKETHNG ; OR, DIRECTIONS FOR THE CHOICE OF
PROVISIONS.

\\.. B"’@‘{_OX beef, if young, Wil! have g
hne fimooth open grain, of 2

pleafing carnation red, and very tender ; the

_fatrather white thai: yellow, and the fuet white.

The grain of cow beef is clofer, the fat whiter

than that -of ox-beef, but the lean not fo bright

a red as the other. The grain of bull-beef is

fhill clofer, the fat hard and fkinny, the lean ={

a deep red, and has a ftronger fmell than either
cow ar ox-beef.

Mutton.—If you fqueeze young mutton with
your fingers, it will feel very tender ; but if old
1t will feel hard, and continue wrinkled ami
the fat will be fibrous and clammy. The 3:é_rir':éxiu
of ram-mutton is clofe, the flefh of a deep red
and the fit fpongy. The flefh of ewe-‘muttm;
is paler than that of the wedder, and the grain
1s clofer. Short-fhanked is the beft, 7
E:St{;;:ifi; i]hﬁ hgad of a lamb_is good, if the

) ght and plump ; but if they are funk
A and
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and wrinkled, it is ftale. If the vein in the neck
of the fore-quarter appear of a fine blue, it is
. frefh ; but if green or yellow, itis ftale. In
" the hind-quarter, if there is a faint difagreeable

{mell near the kidney, or if the knuckle be very
limber, it is not good. . -

Veal.—The flefh of a cow-calf is whiter than

that of a bull; but the flefh is not fo firm ; the
fillet of the former is generally preferred, on
~ccount of the udder; it the head is frefh, the
eyes will be plump; if ftale, they will be funk
.nd wrinkled. If the vein in the fhoulder is
ot of a bright red, the meat is not freth ; and
:f there are any green or yellow fpots in it, 1s
very bad. A good neck and breaft will be white
and dry; butif they are clammy, and look green
or yellow at the upper end, they are ftale. The
kidney is the foonett apt to tamt in the loin, and
if ftale, it will be foft and flimy. A leg is good,
_if it be firm and white ; but bad, if limber, and
“the flefh flabby, with green or yellow {pots.
*" Pork.—Meafley pork is very dangerous to
eat ; but this you will know by the fat being
full of lirte kernels. If it 1s young, the lean
will break on being pinched, and the fkin will
dent, by nipping it with the fingers ; the fat,
like lard, will be foft and pulpy. If the rhind
< thick, rough, and cannot be mpped with the
fingers, it 18 old. Tf the flefh is cool and fmooth
st is freth, but if clammy it is tainted ; and the
knuckle part will always be the worlt.

Hams.—Thofe are the beft which have the

fhorteft {hank. If you put a knife under the
bone

-
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bone of a ham, and it come out clean, and
{inell well, it is.good ; but if it be daubzd and
fimeared, or has a difagreeable finell, don’t
buy 1t. J

Bacon.—If bacon is good, the fat will feel
oily, and look white, and the lean will be of a
good colour, and flick clofe to the bone; ht}t_
it is not good, or will be rulty very fum‘, 15
there is any ftreaks in the lean. The’ rhind
of young bacon is always thin ; but thick 1f
old. ;

Brawn.—The rhind of old brawn is thick
and hard ; the young is moderate. The rhind
and fat of barrow and fow brawn are very ten-
der.

Venifon.—The fat of venifon muft determine
your choice of it. * If the fat is thick, bright
and clear, the clefts fmooth and clofe, it is
young; but it the clefts are wide and rough,
it is old. Venifon will firft change at the
haunches and fhoulders. You will judge of
its newnels or ftalenefs, by its fweet or rank
fmell. If tainted, it will look greenifh, or in--
clining to black.

Turkies.—I1f a cock-turkey is young, it will
have a fmooth black leg, with a fhort fpur ; the
eyes full and bright, and the feet limber and
moift ; but oblerve, that the {purs are not {cra-
ped to deceive you. When a turkey is ftdle,
the feet are dry and the eves funk. “Thefame
r}ﬂ& will determine, whether a hen-turkev is
ireth or ftale, young or old ; with this differ-
ence, that if fhe is old, her legs will be rough

A 2 and
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and red ; if with egg, the vent will be foft and
open; but if fhe has no eggs, the vent will be
‘hard. '

Cocks and Hens.—The fpurs of a young cock
are fhort ; but the fame precaution is neceflary
here, as was obferved in that of the turkey.
'T'heir vents will be open, if they are ftale; but
clofe and hard, if frefh. - Hens are always beft
when full of eggs, and juft before they begin
to Jay. .The comb of a good capon 18 very
pale, its breaft fat, and it has a thick belly and
a large rump.

Geéefe—A yellow bill and feet, with few

_hairs upen them,. are the marks of a young
goofe ; but thefe are red when old. The feet
will be limber, if freth ; but {tiff and dry, if
old. Green geefe are in feafon from May to
June, till they are three months-old. A ftub-,
ble goofe is goed till it be five or fix months
old, and fhould be picked dry. 'The fame
rules will hold for wild gcefe, with refpet to
thefr being young or old.
. Ducks.—The legs of a new killed duck are
limber ; and if fat, its belly will be hard and
thick. The feet of a fiale duck are dry-and
M. Thofe of a tame duck are of a dutky
yellow, and thick. The feet of a wild duck
are {maller than a tame one, and are ot a red-
difh colour.

Pheafants —Thele very beautiful birds are
of the Englifh cock and hen kind, and of a
fine flavour. - The cock has fpurs, but the hen
:s moft valued when with egg. ‘Lhe fpurs of

' a young
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tre

a young cock-pheafant are m_und * but it old,
they are long and tharp. If the vent of the
hen be open and green, fhe is ftale ; if fhe is
with egg, it will be {oft.

Woodcocks.—A ~woodcock is a bird of pal-
fage, and is found with us only in the winter‘..
They are belt at a fortnight or three weeks af-
ter their firlt appearance, when they have rel-
ted after their long flight over the ocean. It
fat, they will be firm and thick, and a vein ot
fat will run by the fide of the breaft; a lean
one will feel thin in the vent. If newly kil-
led, its feet will be limber, and the head and
throat clean j but the contrary, if ftale.

Partridges.—Autumn is the fealon for par-
tridges ; if young, the legs will be yellowifh,
and the bill of a dark colour. If old, the bill
white and the legs blue. If frefh, the vent
will be firm ; but if ftale, it will Iook green-
 ith, and the fkin will peel when rubbed with
the finger:

Buftards.—The fame rules given for the
choice of the turkey will hold with refpet to
this bird.

Pidgeons.—Thefe birds are full and fat at
the vent, and limber-footed when new ; but if
the toes are harfh, and the vent loofe, open
and green, they are ftale. If old; their legs
will be large and red. The tame pidgeon is
preterable to the wild, and fhould be large 1in
the body, fat and tender; but the wi]clﬂpid-
geon 1s not {o fat, ¥Vuo:l-])idgenns are larger
than wild ones, but in other relpects like them.

A3 The
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The fame rules will hold in the choice of the
plover, field-fare, thruth, lark, blackbird, &c.

iHares.—Both the age and frefhnefs of a hare
are to be attended to in the choice of it. When
old, the claws are blunt and rugged, the ears
dry and tough, and the cleft wide and large;
but, if the claws are fmooth and fharp, the
ears tear eafily, and the cleft in the lip much
fpread, it is young. The body will be {tiff,
and the fleth pale, if newly killed ; but, if the
fleth is turning black, and the body limber, 1t
is ftale 3 though hares are not always confider-
ed as worfe, for being kept till they fmell a
little.

Rabbits—The claws of an old rabbit are
very rough and long, and grey hairs are inter-
mixed with the wool ; but the wool and claws
are fmooth; when young. If ftale, it will be
limber, the fleth will look blueifh, and have a
kind of flime upon it; bur it will be {tiff, and
the flefh white and dry, if frefh. ;

Fifb.—The general rule for difcovering whe-
ther fifh aré frefh or ftale, 1s by obferving the
colour of their gills, which fhould be of a live-
1y red ; whether they be hard or eafily open-
ed, the ftanding out or finking in of their
eyes, their fins {tifl or limber, or by fmelling
their gills. Tifh taken in running water, are
always better than thofe taken {rom ponds.

Turbot—I1f a turbot is good, it will be thick
and plump, and the belly of a yellowifh white 3
tut bad if thin and blueifh, It1s in feafon the

greater
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greater part of the fummer, ‘a‘ni:l is generally
caught iu the German and Britith Ocean.
Soles.—Good foles are thick and firm, and
the belly of a fine cream colour ; but they are
not good, if flabby, or incline to-a blueith
white. Midfummer is their principal feafon.
Lobfters.—If a lobfter is frefh, the tail will
be {hiff, and pull up with a fpring ; but if ftale,
the tail will be flabby, and have no fpring in
it, If they have not been long taken, the claws
will have a quick and flrong motion upon fquee-
zing the eyes, and the heavielt are efteemed the
Left. The cock-lobfter is narrow in the back
part of his tail, and has no fpawn under it. The
two uppermolt fins within his tail, are {tiff and
hard ; but thofe of the hen are foft, and the tail
~broader. The male, though generally fmaller
than the female, has the higher flavour, the flefh
firmer, and the body of a redder colour, when
boiled. :
Sturgeon.—The flefh of a good {fturgeon is.
very white, with a few blue veins, the grain
even, the fkin tender, good coloured and foft.
All the veins and griftles fhould be blye s fox
when thefe are brown or yellow, the fkin harfh,
tough and dry, the fith is bad. It has a plea-
fant fmell when good, but a very difagreeable
one when bad, It fhould alfo cut firm with.
out crumbling. The females are as full of
Yoe as our carp, wkichi is taken out and [pread
upon a table, beat flat, and fprinkled with falt ;
it 1s then dried in the air and fun, and after-
wards in ovens, It fhould be of a reddifh brown

colour,
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colour, and very dry. This is called caviare,
and is eaten with oil and vinegar.

Cod.—A cod fhould be very thick at the
neck, the fleth white and firm, of a bright clear
colour, and the gills red. When they are flab-
by, they are not good.

Spaie.—This fith thould be very white and
thick.. When they are too {iefh, they eat
tough ; and if ftale, they have a difagreeable
{mell.

Heérrings.—The gills of a frefh herring are
 of a fine red, their eyes full, and the whole fifh
i and very bright; but if the gills are of a
faint colour, and the fith limber and wrinkled,
it is bad. The goodnefs of pickled herrings is
known by their being fat, flethy, and white.
Good red herrings, are large, firm, and dry.
They fhould be full of roe or melt, and the
outfide of them of a fine yellow.

Trout.—All the kinds of this fine frefh-wa-
ter filh are excellent; but the beit are thofe -
that are red and yellow. The female is moft
in efteem, and is known by having a {imaller
head, and deeper body than the male. They
are in high feafon the latter end of May; and
their frefhnefs may be known by the rules al-
ready obferved as to other ifh.

Tonch —This is alfo a freth-water fifh, and
is in feafon in July, Auguit, and September.
It fhould be drefled alive, but if dead, examine
the gills, which if {refh fhould be red and hard

to open, the eyes bright, and the body firm Exhd
1l
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ftift. Some are covered ®ith a flimy matter,
which if clear and Lright, is a good fign.

Salmon.—The fleth of fzlmon, when new, is
of a fine red, and particularly fo at the gills ;
the {cales thould be bright, and the fith very
{tiff, The fpring is the {cafon for tHis fifh. ;

Smeits.—When thefe are freth, they are of
a fine filver hue, very firm, and have an agree-
able fmell, refembling that of a_ cucumber. .

‘Lels—Should be drefled alive ; and age al- .
“ways in {ealon, except during the hot fummer
months, :
- Tlounders.—This fith is found in the fea as
~well as i 1ivers, and thould be drefled alives
- They are in feafon trom January to March,
and from July to September. “When frefh
they are ftiff, their eyes bright and full, and
their bodies thick.

Oyflers.—They are known to be alive and
vigorous when they clofe faft upon the knife,
and let go as foon as they are wounded in the
body ; and are beflt 'when large and white,
They are in feafon from’ September to April,

Prawns and Shrimps.—They have an excel-
lent fimell; when in perfe@ion, are firm and {tiff,
and their tails turn fiflly inwards.  Their co.
our is very bright, when frefh ; but when ftale,
their tails yrow limber, the brightnels of their
€olour goes off, and they become pale and
clammy,
< Butter.~—In buying [refh-butter, truf to your
talte, not to your {mell. - In chufing falt butter,
truft iather to your finell than tafte, If it is in

a calk,
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knife, between the {taves, into the middleNpt
it; for the top of the calk 1s fometimes bett 1;,"'
than the middle, owing to artful package. :;

Cheefe.—Obferve the coat of your cheefe/”
before you purchale it; for it it is old, with a’
rough and ragged coat, or dry at top, you may.
expet to find little worms or mites in it. 1
moift, fpongy, or full-of holes, it is maggotty.”
Whenever you perceive any perithed places on
the outfide, be fure to probe to the bottom of
them ; for, though the hole in the coat be but
fimall, the perithed part within may be confi-
derable.

Eggs.—To judge properly of an egg, put the
greater end to your tongue, and if it feel warm,
it is new ; but if cold,itis {tale. Another way
is, to hold it up before the fun or a candle, and.
if the yolk appears round, and the white clear
and fair, it is good ; but if the yolk is broken,

a cafk, have it unh@oped, and thruft in )ir /

-

‘and the white cloudy, it is bad.  The beit way

to preferve eggs, Is to-bury them in falt.

CHAP.
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Brown Soup.
TAI{E fix pounds of b:eef; [core it to graw

out the juice, and put it into 2 pot, with
three Scotch pints of water, (one gallon and a
half Englifh,) a knuckle of veal, a fmall piece
of bacon ham, two or three onions, a large car-
Tot, two turnips cut fmall, and a bunch of [weet
herbs. Boil it on 2 moderate fire t] 1tisa good
deal reduced, and the foup ftrong and well tafz
ted. Then cut a pound of beefinto final ftakes;
Tzafen them with mixed {pices, and dredge them
with a little flour. Put 2 piece of butter into a
frying-pan, and turn it conftantly one way il
it be of a fine light brown. Pyt in the {takes,
and brown them on both fides (] they are crifp.
Then take them out, drain them from the but.
te€r upon a plate,and put them among your foup,
adding to it fome more mixed {pices and falt.
Let the whole boil together for three quarters
of an hour. Then ftrain the foup through a
fieve, and fcum off 4] the fat,

If you with to have this foup tranfparent,
beat up the whites of fix ¢ggs, and add them
10 1t, with two table-fpoonfuls of mufhroom
ketchup, Let it boj] about five minutes more.

Then

F |
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“Then take it off, and run it through a jelly-bag
¢ill it is clear. Serve it up on toafted bread,
or vermicelli.

Imperial White Soup, or Soup Lorraine.

Take about fix pound of veal and a fowl.
Put them on with three pints (one gallon and
a half) of water, an onion, a_carrot, and two
¢arngps ; when the ftock is ftrong, {train and
fcum it well. Then take a pound of fweet al-
monds blanched, the yolks of four eggs boiled
hard, and the fieth of the breaft and legs of 2
cold roafted fowl. Pound them fine in a mortar,
and put them into about a chopin (two pints)
of the ftock, and giveit a boil.- Then put the
whole into the flock, and give it another boil.
‘[hen {train it through a fine fieve till it is about
the thicknefs of a cream.

Mince the breaft of another cold fowl, cut a
fmall round piece off the top of a French roll,
and pick out the crumb.  Seafon the hath with
o little white pepper and falt, and a fcrape of
putineg. Mix all thefe together, with about
fix fpoonful of your foup, and give them a
boil. 1n the mean time, let the roll be foak-
ing in the foup, which muft be kept warm till
the hath is ready. Then take out the roll;
fill it up with the hafh ; cover it with the piece
you had cut out of it, and place it in the mid-
dle of your difh, with the foup about it.

If vou choofe the roll may be kept out, and

o few boiled fweetbreads put in its place, with
about
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about a mutchkin (one pint) of cream, only
take care the cream does not boil.

Pidgeon Soup.

Put on four pound of lean beef, with two
pints (one gallon) of water, and two or three
fmall onions. Draw and trufs fix pidgeons,
- with their legs into their belly. Cut off the
pinions, necks, gizzards, and livers, Woafh
them clean, and put them to your ftock, Sea-
fon the infide of the pidgeons with pepper and
falc; flatten them on the brealts, and dredge
them with a little flour. Brown a piece of but-
ter in the frying-pan ; put in the pidgeons, and
brown them alfo on both fides. When your
foup is ftrong and well tafted, {train and
‘thicken it with a bit of butter, about the fize
of a walnut, rolled in flour. = Seafon it with
mixed fpices and falt, Ler jt boil, and fcum’
it very clean. Then put in your pidgeons,
and as the fcum rifes take it off Let them
boil half an hour, and then difh them up in
‘thesfoup.  If you choofe you may add to it a
few currants, and fome {flices of toafted bread.

Hare Soup.

- Cut down a hare in handfome fmall pieces,
Walh them clean, and fave the wathings. Pyt
on three pound of beef in three mutchking

(three pints ) of water, along with the withings,
after they have been well fearched, adding

dId
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an onion, a turnip, a carrof, and a bunch of
fweet herbs.  Seafon with falt and mixed {pi-
ces. Let it ftew till the foup is ftrong and
good. Ilatten, and feafon the ftakes, dredge
them with a little flour, and brown them on
both fides. * Strain your foup. Then put in
your ftakes, and let them {tew for three quar-
ters*of an hour on a flow fire. Add a few

fried forced meat balls, and ferve 1t up.

: ] ”
Scotch Soup, or Hotch Potch.

Boil four pound of beef 1n two pints (one
gallon) of water, till the fubftance is out of 1t.
Then take out the beef, and put in about two
dozen of turnips, neatly cut out with a nip
turner, three carrots well cleaned and {plht 1n-
to quarters, a {tock of ice lettice, the top cruit
of a penny loaf, a littlc pepper and falt, halfa
pecl of green peafe, and two or three large
onions. When it comes a boil fcum it well.
‘Then put in three pound of the back ribs of
mutton, cut into handfome ftakes, and let it
boil an hour on a moderate fire. Then take
out the lettice and bread, and ferve up the
foup in 2 tureen.

Plumb Pottage.

Boil a hough of beef till the fubftance 1s out
of it, in about fix pints (three gallons) of wa-
ter. ‘Lhen ftrain and icum it. Set it again

on the fire with the round of a thigh of veal.
. Pick
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Pick out the crumb of a two penny loaf, and
put it in a bowl. Pour over it about a mutch-
kin (one pint) of vour boiling foup, and let it
ftand covered till it turn foft. Calft till it be
. fmooth with a fpoon, and put it into your
ftock.”. Add to it a-pound of currants, well
wathed and dried, a pound of raifins ftoned,
and half a pound of prunes. Let all boil to-
gether for a quarter of an hour. Then put
the veal in the middle of your difli, pour the
foup about it, and ferve it up.

Leck Soup. -

Cut a dozen of large good leeks, about an
inch long, with fome of the tender green,
throw them into water as you cut them, and
take care they be well cleaned. Then put
them into a goblet, with three chopins (three
quarts) of water. Cut a penny brick in thin
flices, the broad way, and pare off the cruft.
Brown eight ounce of butter, give the bread.
a brown on both fides, and wafh half'a pound
of prunes. Put all thefe among your foup,
feafoning it with a little fpice and falt. When
the leeks are done, and the foup reduced to"
about a pint, (two quarts) put it into your difh,
and ferve it up. -

Onion So up.

~ Boil three quarters of a pound of [plit peafe
in two pints (one gallon) of water, till they.are
B2 diffolved,
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diffolved, and run them through a fieve.
‘Then brown fiz ounces of butter. . Cut a do-
zen of onions into round flices, and brown
them in the butter, on both fides. Then put
them into your foup, with a dozen of {mall
whole onions, a halfpenny loaf, paired and cut
in flices, and browned in butter. Sealon it to
your tafte, and ferve it up.

Peafe Soup.

Boil a pound of fplit peale in three pints
(one gallon and a half) of water, with a large
carrot, two turnips, four good onions, and a
Jice of bacon ham, for three hours on a flow
fire. When the peafe are diflolved, put the
{tock through a drainer, and bruife the peafe
with the back of a fpoon, taking always fome
of the foup to work out the fubftance. Re-
turn it back to the goblet. Then brown fome
flices of bread flichtly in butter, and having
wafhed fome whole fpinage clean, add it to
your foup, with fome mixed fpices and falt;
let it boil for about fix minutes, and then difh

it up.

Green Summer Seup.

Take as much of the ftock of beef as will
make a good difh of foup, with fome herbs
and fried crumb of bread; parboil a cariot
or two, and cut them very fmall ; take fome
young green peale; then put in the carrots

and
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and fpeaﬂ-: along with the r‘_eﬂ: Df the herbs.
If you have not the ftock ot beef_, Fut'duwn
» the back-ribs of mutton, and put it in as you
do in common hotch potch, and difh it up in
the fame way.

Green Meagre Soup. -

Take fome celery, two or three carrots, a
turnip or two, and a pound of {plit peafe ; put
them all on in boiling water, with a good
piece-of butter, and a iprig of winter-fayory ;
let them boil together about an hour and g
halt; then ftrain it. Take fome parfley, fpi-
nage, chives or young onions, and chervil;
dhred them grofsly, and boil them in the
ftock ; thicken it with fried crumb of bread ;
fealon it with mixed fpices and falt, and ferve
1t up,

Mock Turtle Sa;rﬁ,

Having falded and cleaned a caif’s head, .
put it on with three pints (one gallon and a
half) of water, a knuckle of veal, three onions,
two carrots, two turnips, a little picce of the
lean of bacon ham, a bunch of iweet herbs,
and the paring of a lemon, WA ead
has boiled halt an hour, take it out, andeut
all the fkin clear from (he bone, into pieces
about two inches fquare. Then ffrain and
feum your foup, and return it back to the pot
with the cut pieces, and haif a mutchkin (half

B3 a pint)
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a pint) of white wine. Seafon it with 2 little
falt, Cayenne pepper, mace, and cloves. Then
take out a little of the foup, and thicken it with
butter and flour. Stir this about into the pot,
and let it boil three quarters of an hour longer.
Before you difh it up, give it the fquecze of a

lemon, and add to it fome fried forced meat
balls.

Almond, or Hedge-Hog Soup-

 Take a fhank of veal and a neck of mutton,
chop them and put them in a {tew pot, with
two cut turnips, a blade or two of mace, and
three pints (fix quarts) of water, fet 1t over
the fire, and let it boil gently till it 1s reduced to
three choppins, (three quarts) ftrain it through
o hair fieve into a clear pot,-then put in fix
ounces of almonds blanched and beat fine,
half a pint (one quart) of thick cream, and
Cayenne pepper to your tafte, have ready three
oyfter rolls, the fize of a fmall tea-cup ; blanch
a few. Jordan almonds, and cut them length-
ways, {tick them round the edge of the rolls
{lant-ways, then ftick them all over the top of
the rolls, put them in the tureen, and pour
the foup upon them. Thefe rolls look like a
hedge-hog, and hence the foup is called Dy
that name.

White Soup.

Boil a knuckle of veal and a fowl, with a

little mace; two onions, a little pepper and falt,
10
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to a ftrong jelly ; then ftrain it, and fcum off
all the fat ; have ready the yolks of fix eggs
“well beat, put them in, and keep ftirring it,
or it will curdle; then put it in your dith with
boiled chickens and toafted bread cut in pie-
ces ; if you do not like the eggs, you may put
in a large handful of vermicelli half an hour
before you take it off the fire.

Partridge Soup.

Take off the fkins of two old partridges, cut
them into fmall pieces, with three flices of ham,
and two or three onions {liced ; fry them in but-
ter t1ll they are of a dark brown, then put them
into two pints (one gallon) of water, with a few
cloves, Jamaica and black pepper; boil it till
it is reduced to three choppins, (three quarts)

then {train it, and put in fome {tewed celery
and fryed bread.

Portable Soup.

Take a hough of beef, a jigot of veal, and
a fhank of bacon ham. Cut the fleth into
pieces, and break through the bones. Put it
on with ten pints (five gallons) of water, two
carrots, two turnips, two or three efchalots,
and a bunch of fweet favory., Let it ftew all
night on a flow fire ; next morning ftrain the
foup, and fcum off all the fat. Return it
back to the pot, taking care to keep out the
grounds or fettlings, Let it boil foftly tll
A
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it be of the confiftence of glue, and take off
the fat as/it rifes. ~Seafon it with mixed fpices,
falt, and Cayenne pepper. Then pour it into
fupper plates, but don’t let them be above half
full. ' Turn out the cakes next day, on flannel
or paper, but be fure to turn them often il
they are quite hard. Then hang them up in
paper pocks in a dry place.

The half of one of thele cakes will make a
mutchkin (pint) of good foup, by diflolving it
in a like quantity of boiling water; and it will
anfwer very well for brown fauces, or ragoos.

Cake Felly for Stock.

Scald four dozen of calves feet, and put them"
on with ten pints (five gallons) of water 3 when
the bones come clean from the fleth, ftrain 1t
through a flieve, and fcum off the fat. Then
fet it on a moderate fire, in a clean pot. - Boil
it foftly till it is very thick, and looks almolt
black ; but take care it does not burn. Then
pour it out as thin as poflible on {tone plates.
IWhen it is cocl take it out of the plates, dry it

' gradually ; and when the cakes are hard and

“Jlear like horn, paper them up. By diflolving
an ounce of thefe cakes in a mutchkin (pint)
of boiling water, it will anlwer as a ready {tock
ot all times, for both fweet and favoury jellies 3
and, by adding an ounce of ifinglafs difiolved:
in a little water, it will alfo be f{troig enough

to co into fhapes.
i : Giblet)
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Giblet Soup.

To four pounds of gravy beef, put two
pounds of lean mutton, and two pounds of
veal. Put to this meat four pints (two gal-
lons) of water, and let it ftew very foftly till it
1s a ftrong broth. Let it ftand to be cold, and
then {kim off the fat. Take two pair of gib-
‘lets, well {calded and cleaned, put them into
the broth, and let them fimmer till they are
very tender. Take out the giblets, and {train
the foup through a cloth. - Put a piece of but-
ter rolled in flour into a ftewpan, and make it
of a light brown. Have ready fome chopped
pariley, chives, a little pennyroyal, and a little
Iweet marjoram.- Put the foup over a very
flow fire ; then put in the giblets, fried but.
ter, herbs, a little Madeira wine, fome falt,
and Cayenne pepper. Let them fimmer till
the herbs are tender, and then fend the foup
to table with the giblets in it.

Maccaroni Saffp.

Have ready two pints (one gallon) of rich
gravy foup. Take half a pound of pipe-mac-
caroni, and boil it in three choppins (three
quarts) of water, with a little butter in it, till
it be tender. Then ftrain it through a fieve,
and cut it in pieces of about two inches long.
PL.'IIZ it into your foup, and boil it up for ten
minutes.~ ‘Lhei put the cruft of a French roll
nto the tureen, and pour the {oup over it.

C-HAR
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Cod’s Head and Shoulders with a White Sauce.

OR ftock, boil three pounds of veal, two
onions, and a handful of parfley, in about
three mutchkins (three pints) of water, till the
fubftance is drawn out. While this ftock 1s
preparing, take out the gills, and wath the
head and fhouldets very clean in cold water.
Then pour boiling water all over the one fide
of the fith, and with a knife, as quick as pof-
fible, take off the black {lime that covers the
ikin ; but take care not to break it. A
the fith carefully, and do the fame to the other
fide. Have your pan boiling with as much
water as will cover the fith, adding to it a
mutchkin (pint) of common vinegar, and a
handful of falt. Then place the fifh on a
drainer, fet it in the pan, and let 1t beii-halt
an hour ; but be fure to wipe and dry it be-
fore you put it in. Then lift the drainer with
the fith carefully out, glaze it with the yolks
of two egos, and ftrew over it the crumbs of a
penny loaf, minced parfley, a little pepper and’
falt, and the grate of a lemon, all mixed toge-
ther. - ‘Take half a pound of butter, and flick
bits of it up and down upon the fith. Set it
before a clear fire, in the difli you intend fE]I‘
it,
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 it, and bafte it frequently with the dripping of
the butter, to keep the bread crifp, and the
parfley green, till you prepare the following
white fauce for it: Strain your ftock, and
thicken it with a little butter knead in flour,
adding to it half a mutchkin (half a pint) of
white wine, half a hundred oyfters, with fome
of their liquor, the fqueeze of a lemon, a little
white pepper and falt, and the meat of a boil-
ed loblter cut fmall. Boil it a few minntes,
and fcum it well. Then lift your dith from -
the fire, and wipe it clean. Pour fome of the
- fauce about the fith, and ferve up the reft of
it i a boat or bafon. Garnith with fried

flounders and green pickles, or flices of a le-
mon.

To Drefs a Cod’s Head and Shoulders with a

Brown Sauce.

For ftock, boil two pound of beef in three
mutchkins (three pints) of water, with two
onions, and a little winter favory, till it is
ftrong. Then follow out the direions in the
laft receipt, as to ordering and boiling the fifh.
Then brown a quarter of a pound of butter,
and dredge it with flour, [tirring it ¢ill it is
{mooth, ‘and of a fine brown, Then ftrain
your ftock, put it into the frying pan among
your browning, with two fpoonfuls of ketch.
up, fome falt and mixed fpi€es, half a hundred
oylters browned with a little of thejr liquor ;
three anchovies, boned and cut {mall, and
' fome
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fome cut pickles. When it comes a boil,
fcum it clean; then take it off ; pour your
fauce about the fith ; and garnifh as before.

To Crimp a Cod’s Head and Shoulders.

Wath and clean the fifh as before ; but don’t
cut up the breaft. Glaze it with the yolks of
two eggs, and throw over it fome grated bread,
minced parfley, mixed {pices, and falt. Then
take half a pound of butter, put part of it
upon the bottom of the plate, lay the fih upon
it, and ftick pieces of it here and there on the
upper fide of the fith. Set it into the oven,
and bafte it frequently with the butter that
comes from it. Three quarters of an hour in
a quick oven will do it. Serve it up in the
fame manner, and with the white fauce men-
tioned in the former receipt.

To Broil Cod.

Take a piece of cod, and cut it into bits of
about an inch thick, duft it with flour, and put
it on a gridiron over a clear flow fire. For
fauce, take half a mutchkin (halt a pint) of
good veal gravy, a glafs of white wine, two
“Snchovies, boned and minced fine, a little
white pepper and falt, and a few pickled oyl-
ters, with a little of their liquor. Thicken 1t
with fome butter and flour. Then put it on
to boil, and fcum it clean. Pour it about
your fifh, and garnifh it with fliced lemon. b

0

i
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To Broil Cod’s Sounds whole.

Wath them clean in cold water. Then pour
a little boiling water over them, to take off the
black fkin. Parboil them. Take them out of
this water, and f{trew pepper, {alt and flour over
them. Then broil them ; and when they are
done enough, pour a little melted butter over
them; and ferve them up with fome butter

and muftard in a difh, ;

To Drefs Codlings with an Ale Sauce.

Boil three mutehkins (three pints) of two.
penny ale or fmall beer. Brown half a pound
of butter, and dredge into it a fmall {poonful
of flour. Stir it on the fire till it is of a fine’
light brown. Then pour into it the boiling -
ale, and fcum it, adding a quarter of an hun.
dred oyfters with their liquor, two onions, two
fpoonful of ketchup, fome mixed Ipices and
falt, and half a fpoonfui of vinegar. Then
put three large codlings into a {tew-pan, along
with your fauce, and give them a quick boil 3
ferve them up in a foup dith, with fome cut
pickles.

If you choofe you may cut the codlings into
two or three pieces, and drefs them in the
| f;;m? mannt_:rl_, with a beef ftock, inftead of an
' 1€ lauce, either whole, or in pieces -
look much better whole, (84 iy Sl

C Te
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To Scollop Oyfters.

Clean and fcald them. Then put in a little
butter and bread crumbs into the fcollops ; fill
them with the oyfters, and {feafon them with
falt and fpices. As you fill the fcollops, put
in a little of the liquor, with half a fpoonful
of white wine. When the fcollops are filled
up, cover them up with bread crumbs and
niliinced parfley, and lay bits of butter above
all,

To Brown Oyflers in their Juice.

Wath 2 quarter of a hundred of good oyl-
ters in their own juice. Then take them out
and dip them in the yolk of an egg. Brown
2 bit butter in a frying-pan ; feafon the oylters
with pepper and a little falt, and brown them
nicely on both fides. ‘lhen draw them tu.the
fide of the pan; pour in- their juice, and thick-
en it with a very little butter and flour. Let
it boil a little, and then {tir in the oyiters care-

fully amongft 1t.

Oyfer Iritters.

Tor a quarter of a hundred oyfters, caft an
egg with a table-fpoonful of flour, a little
cream, pepper, and falt.  Dip the oyfters in

this batter, and brown.them as before. “
)
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To Drefs Haddocks with a Brown Sauce.

Take half a dozen of large haddocks ; clean
them well, and cut off the heads, tails, belly
(or lugs), and fins ; forinkle falt over them;
let them lie in it as long as vou can ; take the
heads, tails, &c and cut down two of the
fmalleft of the fih; put them all together in a
pan, with three mutctkins (three pints) of
water ; put in an onion or two, a fprig of
winter {avory, thyme, and a little lemon-peel ;
let all boil till the fubftance is out of the fith;
then {train off the itock. Brown {ome butrer,
and thicken it with fionr 3 mix it in the {tock
with fome ketchup, fpices, and falt. You
may put in a {poonful of ketchup. When the
fa ce comes a-boil. put in your fith; have
fome oyfters or mufcles ready, and put either
of them in with a litcle of their juice ; put in
fome cut pickles jult when you are about to -
d.:fh them; or if you want your fauce to be
richer, make your ftock of beef in place of

fith. It is much the better of a little wine.

To Stuff and Drefs large Haddocks.

Open them at the gills, and take out the
guts, but don’t flic yp the belly ; be fure to
clean them well. Boil two of them in fult
and water ; then fkin and take the bones from
them, and chop them very fmall ; fealon them
with falt and mixed fpices. You mult work it

L2
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up with a good deal of butter, bread crumbs,
minced parfley, and a beat egg to make ‘it
ftick. Stuff the bellies of your haddocks with
this forc’d meat, but keep fome of it to roll
up in balls ; fry them in brown butter ; make
:fhe fauce the fame as before, and boil the fifh
in it ; be fure that the fauce cover them ; put
in the balls, and give them a boil along with
the fith. 1f the fifh have roes, boil them alone
in falt and water ; garnith the difh with them
and parfley.

To Crimp large Haddocks in the Oven with a
White Sauce.

~ Take four large haddocks; gut and clean
them as in the lall receipt ; boil three fmaller
ones in falt and water ; fkin, bone, and chop
them very {mall, with the crumb of a penny
loaf, two anchovies boned, and two or three
pickled oyfters ; feafon with white pepper and
falt, and a little minced parfley. Work this
up with four ounces of butter, and the yolks
“of two eggs*.  Then ftuff the bellies of your
fith with part of it, and roll up the remainder
with a little flour into handfome round and
oval balls. Rub the fith over with the yolk
of an egg. Seafon them with a little white
pepper and falt 5 firew grated bread and min-
ced parfley over them, and flick bits of butter

upon-the top of them. Put them in an oven
to

# This force-meat will anfiwer for all kinds of frefh

fifh.
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to crifp, and take care to balte them well with
the butter that comes from them. Then fet
on a pound of veal with three mutchkins
(three pints) of water, two onions, and fome
parfley. Strain and thicken it with a little
butter and flour, and add to it a glals of white
wine, the fqueeze of a lemon, and a quarter
of a hundred of pickled oyfters with their
juice. When the fith are crifp and ready,
difh them carefully up for fear of breaking
them. Pour your fauce about .them, and lay
in your balls. Garnith with famphire and
fliced lemon.

Lo qu/} F‘T’a{w.’}‘fﬁgi with a White Sauce.

Clean them well, and lay them in falt and
water. You may make your ftock of had-
docks, or a little veal gravy, and feafon it
with f{alt, whole white pPepper, mace, leinon-
peel, and two or three cloves. When this is
enough, {train it off, and turn it back into the
pan, and thicken it with burtter wrought in
flour.  When it boils, have fome pariley,
chives, or young onions, minced fmall, and
put them in the fauce; let them boil a little
before you put in the fith, for a very little will
do them ; calt fome yolks of €gys, according
to the fize of the difh ; fcrape a little ' nutmeg
amonglt the eggs, and a glafs of white wine ;
then take out a little of the boiling fauce, and
mix with the eggs ; pour all into the pan
amonglt the fauce, and keep fhaking it over

C3 the
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the fire. Never let any fauce boil after eggs
or cream are put into it. Small haddocks
drefled this way are very good.

A general receipt for Potting Fifb.

Scrape and clean them well; keep them
whole, or cut them in middling pieces ; feafon
them with {alt and fpices 3 pack them clole up
in a potting-can, with plenty of butter above
and below ; tie fome folds of paper on the
pot. - Then put them in a flow oven, and
when they are enough fired, take them out of
" the can, and drain them well from their li-
quor. Let both cool ; put the fith into fmall
white pots, and fkim all the butter off the li-
quor ; then take fome more butter along with
that you take from the liquor, melt it down,
and pour it on the fifh. Send them in the

pots to table.
N. B. Al kinds of frefb fifb fbould be [prin-

bled over with falt and vinegar, and lie an hour
_or two to firm before they are dreffed.

To Pickle Oyfiers.

Open the oyiters, and throw them into a
bafon ; wafh them 1in their own liquor, and
take them out one by one; then ftrain the li-
quor, and let it ftand to fettle; fet it on the
fire to boil ; put a good deal of whole pepper,

fome blades of mace, a fcrape of nutmeg, and
a little
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a little vinegar and falt ; let your.oyfters have
a beil, and keep fitirring them; when you
think them enough done, take them off, put
them into an earthen pot, and when they are
cold, cover them up very clofe ; and be fure
you have liquor enough to cover them.

To Pickle Mufcles or Cockles.

Take your mufcles, beard and wafh them
very clean ; put them in a pot to open over
the fire; take them out of their fhells, and
lay them to cool. Put their liquor into a
clean bafon, and let it ftand till the fand fall
to the bottom ; then pour off the clear ; add
to it a lirtle vinegar and falt, mace and black
pepper ; make it {calding hot; put in your
cockles or mulcles, and let them ftew a while ;
then take them off'; put thew in a bowl to
cool. “lie them clofe up in a jar, and keep
them for ufe.

To Fricafee Oyfters, Cockles, or M ufcles.

Wath them thoroughly clean in their own
liquor, then ftrain the liquor on them ; put
them on the fire, and give them a fcald s Ik
them out of the liquor, and thicken it with a
hittle butter and flour. When it comes a-boil,
put in the fifh, and let them juft get a boil or
two. — Calt two yolks of eggs’; take a little of
the liquor out of the pan, and mix it with the
yolks, add to it a glafs of white wine, a {crape

of
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of nutmeg, -and a very little falt; then put
them in the pan, and give them a tofs or two,
but don’t let them boil. ~Dith them.

To Stew Soles, or I'lounders.

Skin and flour them; fry them a. light
brown ; drain off the fat, and put to them a
little gravy, a few oyllers with their liquor, 2
bunch of Iweet herbs, fome onions, the {queeze
of a lemon, and an anchovy ; mix them all to-
gether, and let them {tew over a very flow fire
half an hour. When you are going to difh
them up, take out the herbs and onions. ~Sea-
fon with falt and mixed fpices; and garnifh
with fliced lemon.

To Fry Soles.

Skin and fcore them crofs-ways; dredge
them with flour; and fry them of a fine
brown. Difh and garnifh them with parfley
and fliced orange:. Beef drippings, wien
{fweet, will anfwer better than butter to fry
them with.

—

To Roaft Salmon.

Wafh and fcrape the fcales from it very
clean ; dry it with a cloth; cutt crofs-ways ;
firew over it falt, mixed [pices, and grated
crumbs of bread ; then lay it in a tin pan,
putting a little butter in the bottom of the

pan,
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pan, and plenty above the falmon ; bake it in
an oven till it is enough. It may be eat with
oylter-fauce, or beat:-butter and parfley.—A
grille done in the oven is a very fine difh.
.Turn the tail into the mouth, but do not fcore
it as the falmon ; ftrew falt and mixed fpices
over it, with plenty of butter above and be-
low. Eat it with the fame fauce as the fal-
mon. Garnifh both with parfley.

To Crimp Skate.

- Cut it in pieces of four inches long, and an

inch broad ; turn each piece round, and tie it
with a thread ; have as much falt and water
ready boiling as will cover it; put it in, and
boil it on a quick fire; cut off the threads,
and put it on a dry dith. If you are to ear it
hot, fend beat-butter and parfley along with
it.  Garnifh with parfley.

A Fricafee of Lobflers.

Boil a large lobfter ; when it is cold take
the rail from the body, and cut it through the
middle the long way. Pick the meat out of
both fides carefully, fo as to keep the red part
whole. Break the two large claws, and alfo
take out the meat whole. Pick out all the
other flefhy parts, and if it has a roe, cut it in
mall picces. For fauce, take half 2 pound of
veal, three half mutchkins (one pint and a
half) of water, two onions, the paring of a les
mon,,
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mon, fome whole pepper and falt, and a few
blades of mace. When the fubftance is boil-
ed out of the veal, and the gravy well tafted,
{train and fcum it. ‘Then put to it a glafs of
white wine, the fqueeze of a lemon, and thick-
en it with batter and flour.  Set it again on the
fire, and when it boils, fcum 1t. Caft the yolk
of an egyg, and ftir into it a little of your gravy,
and half a gill (a quarter of a pint) of cream,
and when it is well mixed, pour it into your
fricafee  Then put in.your lobiter, and let 1t
fimper but not boil ; give it a fhake now and
then, and fcum it well. Take up the large
claws, and place them at each end of your
dith, the tail bits at the fides, and the {mall
pieces of the fifh, with the roe, in the middle
of it. Pour the fauce all over it, but don’t
fill the difh too full, that the lobiter may be
feen. Garnifh with famphire and barberries,
or a {liced lemon and French beans.

Ty Stew Trouts with Brown Sauce.

After they are cleaned dry them very well 3
duft them with flour, and brown.them a little
in the frying-pan ; takea ftock' of either veal
or fifh ; thicken it with browned butter and
flour ; feafon it with fpices, falt, ketchup, a
little walnut-pickle, and fome claret. When
the fauce comes a-boil, put in the trouts, and
flew them until they be enough. 1t you
choofe them with a white fauce, do them in

the fame manner as the whitngs. You may
drefss

L=
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drefs pike or eel in the fame way as the trouts
with brown fauce, taking care to cut the eels
in pieces about three or four inches long.

To Pot Eels.

After taking the fkin off your eels, fplit
them from the thoulders to the tail. and bone
them ; feafon them very highly with falt, fpi-
ces, and fweet herbs ; then put every two to-
gether, the infide of the {houlders of the one
to the infide of the tail of the other; roll eve-
ry pair up as you do a collar, and take as ma-
ny of them as will fill your potting-can, put-
ting fome butter above and below them ; co-
ver them with paper, and put themin a flow
oven. ‘Lhev will take four hours of doing.
When you dith them, put one of ‘the collars
in the middle of the aflet (difh), and cut ano-
ther into thin flices, to lay round the middle
one. Garnith with any green thing you choole,

7o Pot Frefb Herrings.

Scale them, and make them very clean ;
fealon them well with falt and ipices ; pack
them neatly in your potting-can, laying the
fhoulders of the one to the tail of the otiier,
When you have as many as you intend, pour
°n as much vinegar as will cover them ; bind
them clote up, and put them in a flow oven g
Or you may bone and roll them up as a collar.

To
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To Fry Turbot.

Slice the turbot as thin as you can; flour
and fry it on both fides of a fine brown ; beat
fome butter ; put a little walnut-pickle, fome
pickled oyiters, and a little ketchup n it for a
{fauce, which you may pour over the turbot.
Garnith with {liced levion or pickles. 'The
tail cut is the belt for frying.

To Drefs a Sea-cat.

Wath it very clean and fkin it ; turn the
¢ail into the mouth; take fome good ftock,
thicken it with browned butter and flour ; put
sn lome claret, ketchup, falt, and {pices, two
or three anchovies, fome pickled oylters, with
their liquor, a few cut pickled walnuts, with 2
little of their pickle ; boil the fith amongft the
fauce ; but be fure it is covered with it.  Serve
up with the fauce about the fifh.

To Drefs a Sea-cat with a White Sauce.

Order the fith as in the former receipt ; boil

st in falt and water ; and for fauce take fome
ood ftock ; thicken it with butter wrought in
four, a little white wine, 2 blade of mace, a
little piece of lemon-peel, an anchovy, fome
pickled oyfters, and a little of their liquor.
When the fauce is ready, beat the yolk of an
€gEs

2
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egg, and mix with it; dith it and pour the
fauce over it. -

Anchovies, oyfters, pickled walnuts, and le-
mon-peel, are fine ingredients for all kinds of
drefled fifh. If you have no ftock made of
meat, you may make a very good one of fith.
1T'he proper fifh for it are haddocks or whit-
ings.

To Caveach Mackrel, or any kind of Fifby,

Clean and dry your mackrel well; cut off
the head and tail, and divide the body into
four pieces the crofs way. To fix large mat-
krel take one ounce of beaten pepper, three
large nutinegs, a little mace, and a handful of
falt, Mix your falt and bearen fpice together,
then make two or three holes in each piece
with a larding-pin, and thruft the feafoning
into the holes with your finger; rub the piece
all over with the feafoning, fry them brown in
oil, and let them {tand ll they are cold ; then
_put them into vinegar, and cover them ‘with
oil.  Chey are delicious, and will keep long
if well covered —Salmon, or any other kind
of fith, may be done in the fame manner ; but

always take care that your fifh be thoroughly
fried.

20 Pickle Salmon, or any other Fifp,

Cut your falmon into handfome pieces, of
about an inch and a half long ; wafh them

D clean ;
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clean ; dry them well with a cloth ; flour
them, and dip them in the yolks of eggs; try
them in plenty of oil till they are of a fine
~ brown, and well done ; lay them to drain ull
cold ; then lay them in your veffel 5 threw mn
betwixt the layers mace, cloves, and fliced
nutmeg. Then make a pickle of the beilt
white wine vinegar, fhalots, garlick, white
pepper, Jamaica pepper, long pepper, and
falt ; boil it till it taite ftrong or the fca‘on-
ings ; when it is quite cold pour it on your
fith, with a’little oil on the top. Cover your
pots clofe with bladder and leather.—Small
fith are done whole.

To Drefs real Turtles,—>See next Chapter.
ppp————NE

To Make Fifh Pies &nd Patties,—See Part 1L
Pies and Paflics, Chapter 1.

CHAP.
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BUTCHER MEAT:

To Make a Beef Ham.

QR one rump of beef, about twenty
pound weight, take three ounces of falt-
‘petre, a quarter of a pound of brown fugar,
halt a pound of bay falt, half an ounce of
white pepper, a quarter of an ounce of cloves,
and a nutmeg or two ; beat and mix them al-
together, and rub it into the beef as well as
you can; then rub it over with common falt ;
bed and cover it with the fame ; let it lie three
weeks, furning it every other day, and then
hang it up.

' : To Make Mutton Hams.

Half a pound of bay falt, and a quarter of a
pound of fugar, will do three or four mutton
hams, If they are very large, allow half an
ounce of {altpetre to each ham, and the fame
fpices as in the above receipt. Thruft your
hnger down the hole of the fhank, and ftuff jt
well with the falts and fpices; rub them well
over with the fame ; then rub them over with
common falt, and pack them in the trough,

D2 turning
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turning them every other day for a fortnight,
and then hang them up.

T& Make a Bacon Ham.

Take a pound of common and a pound of
bay falt, two ounces of faltpetre, an ounce of
falprunella, a quarter of a pound of coarfe fu-
gar, and {pices as in the former receipts ; mix
all well together; open it a little at the {thank,
and ftuff it well with the falt and fpices; then
tie it up hard with pack-thread round the
fhank-bone to keep the air out of it; rub it
all over with the mixture as well as poflible;
lay itin a trough, and trew a little falt above
and below it ; take two or three folds of an
old blanket, and cover the trough-to keep out
the air.  After it has lain two or three days,
pour off all the brine; then take what was left
of the mixed falts, and mix it with fome more
common falt. - Rub the ham every day with
it, turning it and throwing away the old bring
every cday. Continue to do fo for three weeks ;
and covér the trough always with the cloth.
Then take out the ham, and lay 1t upon a
table, with boards and weights above it. Then
hang it up.

All hung-meat is beft fmoked with wood ;
juniper is the belt, if you have it.

To Cure Neats Tongues.

Rub them well with common falt, and Jet
them lie three or four days ; “then lay them in
a heap
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a heap on a table to let the brine run from
them ; and mix as much .cmnmon‘falt, bay
falt, faltpetre, and coarfe lugar, as will do the
quantity of tongues; ftrew lome common falt
in the bottom of a barrel ; pack in the tongues
neatly, and on everyrow of them ftrew the
mixed falts ;- if you have not enough, make it
up with common falt; pur on the finking
boards and weights above it to bring up the
brine to cover them ; then clofe up the barrel,

To Make Force-meat Balls to Jerve for any kind
of Flefh or Fowi*, '

Lake a pound of veal free from the {kins,
half a pound of beef fuet, a flice of bacon
ham, fix pickled oyiters, a fmall pickled cu-
cumber, and fome Bread crumbs, mince and
beat them in a mortar to 2 palte.  Seafon it
with mixed {pices and the grate of a*lemon ;
then mix it up with the yolks of two egas 3
Toil it up with a little flour into round and
oval balls, and brown them,

. To Ragoo a Rump of Beef of a flone weight.

Turn up the infide of the rump, and with
a tharp knife take the bones nicely out of it,
Rub the hole from which the grear bone was
extrated with the yolc of an ege., Brealk
the bones, and put them on a flow fire with
tWo pints (one gallon) of water, a pound of
D, beef

i ol : o o AR
, . =ee the force-meat for fjo in the receipt for fuffing
naddocks, page 2+, i

#
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beef cut in pieces, a carrot, turnip, and onion
cut fmall.  Then make a force-meat thus:
Take a flice neatly off the thick of the rump,
fo asnot to disfigure it, a quarter of a pourd
of beef fuet, the fame quantity of bacon ham,
two anchovies, and apickled cucumber ; mince
all thefe together, and feafon it high with, mix-
ed fpices and falt. Take a part of this force-
meat and fill up the hole of the rump. Turn
~in the narrow end of it, and fkewer it down
that it may lie handfomely 1n the dith. Then,
with a larding pin, make fmall holes about
two inches from each other in the thick of the
rump, rub them with the yolk of an egg, and
fill them up with the reft of your force.-meat.
This done, rub over the rump with the yolks
of two eggs. Brown half a pound of butter
in a frying-pan, put the rump. Into it, and
turn it every way till it is all of a fine light
brown. When your ftock is ready, ftrain it,
return it back into the pot, and put in the
yump, covering it clole. Let it ftew flowly
2bout three hours, and turn 1t twice in that-
fpace. Then take it out, thicken your fauce
with butter and flour, and add to it two
fpoonfuls of ketchup, 2 glafs of port, fome
hrowned force-meat balls, pickles, browned
oyfters with their liquor, a fpoonful of vine-
car, and if you choofe, a few {weetbreads and
kernels parboiled. When your fauce comes
a-boil again, feum it well, and put in the
rump. Let it lieaw hile till it is thoroughly
heated. Then take. it out, place it haudfmnlc-
y
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ly in your difh, and pour the fauce about it,
Garnith with pickles.

To Stew a Rump in a plain way with Roots.

Powder-the rump, let it lie three days, and
then take it up and wipe it clean. Brown it
as before, and then put it into a pot of boiling
water ; after 1t has boiled an hour, put in fome
carrots, turnip, and onion. When it is near
ready, and the foup good, make a fauce thus:
Brown a quarter a pound of butter, and thic.’
ken 1t with flour, mix it into a ¢hoppin (two
pints) of your foup, give it a boil, put in a
fpoonful of ketchup; and fcum it. Then dith
up the rump, pour the fauce over it, and gar-
nifh it with the boiled carret and turnip, ei-
ther wirole, or %urned out as you pleafe.

Serve up your foup by itlelf on toalts of
bread.

Beef a-la- Mode.

Take fix pound of the round of a rump,
cut the marrow bone neatly out of it, and
fkewer the pieces together to keep it of a
handfome round. Hole it with a larding-pin,
and fill the holes with force-meat. Rub the
beef over with mixed fpices and falt, lard it
with thin-flices of bacon, dredge it with flour,
and brown it. Put on a mutchkin (pint) of
ﬂmngibeef gravy, with a glafs of vinegar and
an onion, in a ftew-pot. Lay fkewers acrofs

the
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the bottom of your meat to keep it from bura-
ing, cover it up very clofe, and ftew it gently
for an hour and a half. Then turn it, and let
it ftew till it is tender. Take out the beef,
train and fcum your foup, and pour it over
it.  You may -add force-meat balls if you
choofe. It will eat well either hot cr cold.

To Pat Beef.

Take fome flices of a rump or 2 hookbone
'of beef ; ftrew a little faltpetre on it; let it lie
two days ; then put it in the potling-can with
a good deal of butter or fuet; tie it clofe up
with paper, and put it in a guick oven; let it
bake two or three hours; then take it our,
and pour all the fat and gravy clean from it
When it is cold, pull it all ¥ato threads, and
beat it very fine in a mortar; feafon it with
flt and mixed fpices. Whatever weight of
beef you have, take the fame weight of fweet
butter ; oil the butter and fcum it ; pour it on
the meat, and keep back the fediment. Work
the burter and meat very well together, and
prefs it into fmall white pots. Then oil fome
more butter ; pour it on the top, and tie them
clofe up with paper. You may fend it in the
pots to-the table.

To Make Minced Coligps.

Take a tender piece of beef, keep out ail
the fkin and fat, mince it fmall, feafon it wath
falt
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falt and mixed fpices; fhred an onion {mall,
and put in with it; {pread the collops, and
dredge flour on them ; brown {fome butter in
a frying-pan ; put the collops in the pan, and
continue beating them with the mincing:knife
till they fuck up all the butter, and be a little
brown. - You may draw as much gravy from
the {kins as will ferve for the fauce; ftrain it
into the frying-pan, and when it comes a-boil,
put the collops in, and let them boil until they
are enough. You may put in fome pickles, or
vinegar, if you choofe. If you fee any of the
butter on the top, fcum it off.

A To Pot ¢ Cow’s Head.

Waih it well with falt and water ; it is the
better of blanching a night, giving it more
clean water ; break ir, that it may go into the
pot; boil it until the flelh comes off eafily;
take out the eyes and the pallat; take the
black fkin oft' the pallat; cut the black out of
the eyes ; cut the eyes in rings, and the pallat
in dices, the fat parts about an inch long, and
mince the black parts fmall; then mix the
pieces altogether, and take the fat off the
broth in which it was boiled. For ftock, boil
a large knap of veal in a pint (two quarts) of
Water, with onion, carrot, and turnip. When
the veal is well boiled, ftrain it, and pick out
all the griftly parts-of it. Cut them about
half an inch long, pick out alfo the flefhy
parts of it, and mix them with the cuttings of

the
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the head. Seafon it very high with falt and
mixed fpices, the fqueeze of a lemon, and
fome cut pickles. Put it into a large potting-
can, (or a fhape if you have one), and wix it
well with the gravy drawn from your .veal,
and the fat that has been fcumed off the head.
Cover it clofe with. a coarie wafter palte, or
firong paper, and fet it into a flow oven for
two hours. 'Then draw it, and when it is
quite cold turn it out, or cut it 11 lices, and
garnifh it with beet root, or red cabbage. '

If you have not an oven, pot it on a flow
fire, covering it clofe till the gravy is almolk
foaked in. [hen put it into fhapes, and when
you are to ufe it, dip your fhapes in warm wa-
ter and torn it out. Garnifh as belore.

To Broil Beef Steaks.

"Fuke the beft bit of the beef for fteaks’ off
the {mall end of a.fparerib; cut the fteaks:
pretry thick ; flatten them with the chopping-:
knife ; the gridiron muft be very clean and’
very hot, and the fire very clear, before you:
lay them on ; keep turning them often. When.
enough, falt them in the dith ; ftrew pickles 0=
ver them. Send them hot to table with a coe
ver over them. '

Béef Collops in the Pan.

Cut fleaks of a huckbene or fparerib im:
fmall pieces; beat them well; take a fryings
1 4y,
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pan, brown a little butter with flour, put in a
row of beef, with ‘pepper, falt, and fliced oni-
ons ; repeat the fawe till the pan is covered ;
draw back the collops, make about half a
mutchkin (half a pint) of gravy of the fkinny
parts of ‘your beef, and thicken it with butter
and flour ; add to it a litile vinegar and ketch-
up, and when it boils fcum it, and then mix
your collops with it.

Geef Clives.

Cut thin {lices off a tender piece of beef
pretty long, and about three inches broad
€ut the fat pieces feparate from the lean ; beat
them with the rolling-pin; put a bit fat on e-
very picce of lean; feafon them with falt and
mixed. fpices ; roll every one up like a collar
with'a thread about them ; dredge them with
a_litde flour, and fry them of a fine brown.
Have ready a fltrong gravy drawn from the
coarfe pieces and fkins, with carrot and turnip
boiled in it; thicken it with browned butter
and flour, and put in a {poonful of ketchup, a
glafs of white wine, a quarter a hundred of
oylters browned, and their liquor, and force-
meat balls browned. Then fet it on a flow
fire with a few cut pickles, and let it flew
three quarters of an hour. Before you dilh
them up, take away the threads ; and garnifh
them with green pickles.

Te
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To Collar Becf.

Take twelve pound of the nineholes or brealt
of beef and bone it; rub it well with falt and
faltpetre ; let it lie a fortnight or three weeks,
according to the thicknefs of the beef; take it
up and dry it well with a cloth ; then fealon
it very well with mixed fpices and {weer herbs,
if you choofe it ; roll it up very hard, and roll
a4 cloth about it ; tie the cloth very tight at
both ends; bind the collar very firm with
broad tape; putitinto a pot of boiling wa-
ter; be fure to keep it always covered with
water. If it is very thick, it will take near
fix hours boiling. . When it is boiled hang 1t
by one of the ends of the cloth, to drop ‘the
water from it ; when it is cold, loole it out of
the bindings. You may collar a fore-leg of
mutton the fame way. "

Scarlet Beef.

Take eight or ten pound of the breaflt or
brifcuit of fat beef, and rub it hard over with
a pound of common falt, a quarter a pound of
bay falt, a quarter 2 pound of brown fugar,
and one ounce of faltpetre, mixed and beat all
fine together. Let it lie a fortnight, turning
it daily, and then bail it. It eats very well
with greens when hot, and makes a pretty
tde dith when fliced down cold, and gainifh-

.d with pariley.
x R T Bouille
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Bouille Becf.

Take fix or eight pound of a breaft, neither:
too thick nor too thin, and bone it. DBreak
the bones, and put them into a pot with three
pints (one gallon and a half) of water, onion,
carrot, and turnip, Beat your beef with the
peftle of a mortar.  Rub it over with the yolk
of an egg, and falt. Brown half a pound of
butter, and brown the beef in it. Strain your
ftock, put the beef into it, and ftew it on a
flow fire for two hours and~a half; turn out
fome turnips, and cut a carrot about two in-
ches long, and take out your beef. Scumn the
fauce, add to it a little more falt, and thicken
it with butter and flour. - Put in the carrot
and nips, and ftew them along with the beef
half an hour longer. Then difh it up; and
garnifh with the carrot and nips.

A Porcupine of Becf.

Bone a brifcuit of beef, and beat it well with

a rolling-pin ; then rub it over with the yolks
of eggs; {trew over it bread crumbs, parfley,
fweet-marjoram, lemon-peel fhred fine, nut.
meg, pepper, and falt 5 roll it up very clofe,
and bind it hard; lard it acrofs with bacon,
then a row of cold boiled tongue, a third row
of fliced pickled cucumbers, and a fourth row
of yolks of 2ggs chopped fmall ; do it over in
Tows as above, il 1t is larded al] round ; it
L will
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will look like red, green, white, and yellow
dices; then ftew it in a deep pot with a
mutchkin (pint) of water, or tie it down
with ftrong paper, and fend it to the oven.
When it comes out, fkim off the fat, and itrain
your gravy into a fauce-pan; add to it two
{poontuls of red wine, the lame of browning,
one of mufhroom ketchup, and half a lemon ;
thicken it with butter rolled in flour. It will
take, either way, four hours to do it. Difh
up the meat, and pour the gravy on the difh;
lay round force-meat balls ; garnifh with horfe-
radifh, and ferve it up.

To Ragoo Ox Palates.

Clean them well, and boil them very ten-
der ; cut fome of them in {quare, and fome in
long pieces, and then proceed as follows to
malte a rich fauce : Put a piece of butter in
your ftew-pan, and meltit; put to it a large
{poonful of flour, and ftir it well till it is of a
light brown ; then put to it a choppin (quart)
of good gravy, three fhalots chopped, and a
gill of Lifbon; add allo fome lean ham cut
very fine, and half a lemon. Having boiled
them twenty minutes, {train the liquor through
a fieve, and put it and the palates into your pan,
with fome force-meat balls, truffles and morels
pickled, or frefh mufhrooms ftewed 1n gravy,
and feafon to your tafte with pepper and lalt.
Tofs them up five or fix minutes, dith them
up, and garnifh with beet-root or lemon. : :

0
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To Fricando Ox Palates.

Clean fix palates, and cut them in {quare
pieces ; lard them with bacon ; then rub them
over with the yolk ot an egg, and feafon them
with white pepper, nutmeg, and falt ; fry them
a pretty brown. Then take half a mutchkin
(half a pint) of beef gravy, one fpoonful of
white wine, a little lemon-pickle, one ancha-
vy, a thalot, and a bit of horfe-radifh; give
them a boil, and ftrain your gravy; then put
in your palates, and ftew them half an hour;
-make your fauce pretty thick ; dith them up,
and lay round them ftewed fpinage, preffed
and cut like fippets, and ferve them up.

To I'ricaffee Cx Palates.

Clean, boil, fkin, and cut fix palates as be-
fore. Take a mutchkin (pint) of {trong veal
gravy ; thicken it with a little ‘butter and
flour. Then add a glafs of white wine, the
fqueeze of a lemon, white pepper, a nutmeg,
falt, fome minced parfley, and a quarter of a
hundred oyfters with their liquor. Boil and
fcum it; caft the yolks of three eggs'; mix in-
to it a gill of cream, and ftir it among your
fauce. Then put in the palates, and give the
Whole a fhake over the fire. Difly and garnilh
with a fliced lemon or pickles

3 To
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To Stew a Figot of Veal.

Cut off the fhank bone, and boil it in three
choppins (three quarts) of water, with a pound
of veal, fome onions, mace, lemon-peel, white
pepper, and falt. Then make holes in the ji-
got with a larding-pin, and ftuff it with veal
force-meat ; rub it over with an egg, whirte
pepper, and falt, and brown it.  Strain your
{auce, and thicken it with butter and flour ;
put it again into the pot, and when it comes
a:boil, fcum it. Then put in the jigot to flew,
and” when it is ready throw in fome pickled
oyfters with their liquor, fome fried force-meat
balls, the juicg of a fmall lemon, and a glafs of
white wine, Then difh it up ; pour the fauce
over it ; and garnifh with fliced lemon.

Scoteh Collops with a White Sauce.

Cut three pound of veal out of the thick of
the thigh, into thin {lices about the fize of a
crown piece. Flatten them with a rolling-
pin, dip them in the yolk of an. egg, {eafon
them with white pepper and falt, mace, nut-
meg, and the grate of a lemon mixed toge-
ther. Strew over them grated bread and patl-
Jey, and brown themn of a light gold colour.
Then take a little veal gravy with onion and |
parfley boiled in it, firain and thicken it with
butter and flour. Scum it when it boils ; putin
the fqueeze of a lemon, a few pickled u}'iiﬁrz

an
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and force-meat balls fried of a light brown.
. Then put in your collops, and let them ftew
about ten minutes; calt the yolks of two
eggs; mix them with a gill of cream, and a
glals of white wine.. Then draw the collops
to the fide of the pan. Stir in the above mix-
ture into the fauce; but do not let it boil.
Then ftir in the collops; give the whole a
thake over the fire, and difh it up.—Garnifh
all veal difhes with fliced lemon and green
pickles ; and oblerve never to let any thing
come a-boil that has eggs or cream in it, bea
caufe they curdle in the fauce.

Scoteh Collops ‘I.w'.!'z{? a Brown Sauce.

Cut and flatten them as above ; leafon with
mixed fpices and falt, ftrew grated bread over
them, and brown them on both fides, Take
them out and wipe your pan clean; brown a
little butter and ‘thicken it with flour, ftir into
it fome veal gravy and a [poonful of ketchup.
Scum it, and then add to it a few oylters and
force-meat balls browned, the {queeze of a e-
mon, and a glafs of wine; put in your col-
lops ; ftew them about ten minutes, and ferve
them up. -

Z0 Hafh Cold Veal,

Cut'it down in thin flices ; take the bones
and (kinny pieces to make the ftock ; and put
Lo it a picce of lemon-peel and fome blades

E 3 of
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of mace. If there has been any of the gravy
left of the roaft, put it into the ftock; then
{train it off, and thicken it with butter and
flour ; then put in a little ketchup, the fqueeze
of a lemon, and a glals of white wine ; then
put in the veal ; give it a boil or two, and difh
it on fippets of toalted bread.

To Mince Cold Veal.

Cut off all the brown pieces and fat ; mince
the white part of the mear; boil lome {weet
cream (taking care to ftir it until it boils, to
keep it from bratting) ; thicken it with a very
lictle fweet butter knead in flour; put in the
veal, and feafon it with the grate of lemon, 4
little falt, and the fcrape of a nutmeg ; keep it
tofing on the fire until the fauce is a little
thick ; and, juft before 1t comes off, giveit a
fqueeze of a lemon.  Lhen ferve it up.

Veal Cutlets.

" Cut the back ribs of veal into fteaks, and
flatten them ; ftrew over them bread crumbs
and parfley, and fry them of a fine light
brown ; make a ragoo fauce of fome ftock;
‘hicken it with browned butter and flour, (as
in the other receipts for brown fauce), and
give it the fame kind of feafoning ; then put
> the fteaks into the fauce, and let them ftew

until they-are enou gh, _
DBroiled
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Broiled Veal Cutlets.

Cut and flatten them as in the former re-
ceipt ; rub them over with a beat egg ; feafon
them with falt and the grate of a lemon ; {trew
fome crumbs of bread over them on both fides ;
pour a lictle otled {weet butter over them ; lay
every cutlet in clean white paper; broil them
on a clear fire, turning them often till they
are enough ; take off the paper, and dith
them. For fauce, fend up fome beat butter,
ketchup, and the fqueeze of a- lemon, in a
fauce-boat. '

Zo Fricafjfee a Breaft of Veal.

This you may do in the fame manner as the
collops with the white fauce on page 52, only
remember to cut the ribs in fhore pieces, and
atter they are browned, let them boil about
three quarters of an hour.—Lamb, chickens,
rabbits, tripe, and kernels, &c. may be done
the fame way.

Veal Fricandos.

Cut out of the thick of a thigh of veal as
many fteaks as you have occalion for, each of
them an inch thick, and fix inches long ; rub
them over with the yolk of an cgg, and feafon
them with white pepper, nutmeg, and falt;
lard them with fingll chardoons, and dredge

them
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them with flour ; brown them before the fire
till they are of a fine brown, and then put
them into a ftew-pan, with fome good gravy,
thickened with browned butter and flour, and
let them ftew half an hour. Then put in a
{lice of ‘femon, a little anchovy, a large ipoon-
ful of ketchup, a little Cayenne pepper, and 2
few morels and truffles. When your frican-
dos are tender, dith them up; ftrain your gra-
vy and pour it over them ; garnifh with green
pickles and barberries. Force.-meat balls laid
round them, and yolks of eggs boiled hard,
have a very good effect.

Bombarded Veal.

Extrac the bone from a fillet or jigot of
veal, and make a force-meat thus : Take the
crumbs of a penny loaf, half a pound of far
bacon fcraped, an anchovy, two or three fprigs
of fweet marjoram, a little lemon-peel, thyme,
and parfley ; chop thefe well together, and
feafon them with falt, Cayenne pepper, and a
 little nutmeg grated. Mix up the whole with
an egg and a little cream, and fill up the place
from whence the bone was taken with this
force-meat. Then make cuts all round the
filfet, about an inch diftance from each other.
Fill one nick with force-meat ; a fecond with
{pinach well boiled and fqueezed ; a third with
crumbs of bread, chopped oyfters, and beef
marrow; a fourth with yolks of eggs chop-

ped ; and thus fill up all the cuts. Wrap thT
cau
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caul clofe round it, and put it in a deep pot,
with a mutchkin (piat; of veal gravy. Muake
a coarfe pafte to lay over it, and put it in the
oven. When it is enough, fkim off the fat,
and put the gravy into'a ftew pan, with a
fpoonful of ketchup, and ha'f an ounce of mo-
rels and trufiles. Thicken the fauce with but-
ter and flour, give it a gentle boil, put your
veal into the difh, and pour your fauce over
1f.

To Drefs a Midcalf, or Calf’s Heart.

Stuff a calf’s heart with force-meat, and fend
it to the oven, with a little water under it. Lay
butter over it, and dredge it with flour. Boil
‘one half of the liver, and all the lights for half
an hour ; then chop them {mall, and put them
in a fauce-pan with a pint of gravy, and a
fpoonful of ketchup. "Squeeze in half a le-
mon, fealon with pepper and filt, and thicken
with a good piece of butter rolled in flour.,
When you dith it up, pour the mince-meat in
the bottom, and have the other half of the li-
ver ready fried of a fine brown, and cut in
thin flices, and little pieces of bacon alfo fried.
Set the heart in the nmiddle, and lay the liver
and bacon over the minced-meat.

Catf’s Heart Roafled.

Having made a force-meat of the crumbs of
half a penny loaf, a quarter of o pound of beef
o {fuet
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fuet chopped fmall, a little parfley, {weet mar-
joram, and lemon-peel, mixed up with a little
pepper, falt, nutmeg, and the yolk of an egg,
fill the heart with it, and lay a veal caul over
the f{tufhng, or a fheet ot writing paper, to
keep it in its place. Put itin an oven, and
let it be thoroughly roafted. When you difh
it up, lay flices of lemon round it, and pour
melted butter over it.

Veal Olives.

Cut fome fteaks out of the thick of a thigh,
a good deal longer than broad, and dip them
in the yolks of eggs. Seafon them with mix-
ed fpices and falt. Make fome force-meat,
roll it up into oval balls, put one of them into
the heart of each fteak, and bind it up with a
thread, cutting off a little bit at both ends of
the olives to make them of a handfome fhape,
and brown them. Thicken fome veal gravy
with browned butter and flour, add to 1t a
glals of white wine, a fpoonful of ketchup,
the fqueeze of a lemon, a few oyiters and
force-meat balls both browned, and ftew them
along with your olives flowly three quarters
of an. hour.. Then difh them up handlomely,
putting a large olive in the middle, and laying
the force-meat balls and oylters betwixt each
of the olives ; but be fure to take the threads
{rom them before you difh them.

Ta
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To Ragoo a Breaf of Veal.

Bone a breaft of veal; break the bones and
put them on to boil, with three choppins (three
quarts) of water, onion, carrot, and turnip, a
bunch of {weet herbs, and a fhank of bacon.
Flatten your veal with the fide of your chop-
ping-knife ; feafon it with mixed fpices and
falc; lay cut flices of bacon ham very thin all
over it. Take the yolks of fix hard boiled
eggs, and mince them fine with the crumb of
a penny loat, half a dozen of anchovies bo-
ned ; mix and {trew them over the bacon ; cut
fome pickled kidney beans, and {lrew them a.
bove thefe. Then roll up your veal. begin-
ning at the narrow end, and bind it firm with
a picce of twine, or few it up neatly. Brown
it ; then ftrain the ftock; rcturn it to your
pot with the collar, and let it ftew’ gently two
hours, covering it clofe up. Brown fome
force-meat balls, a quarter of a hundred oyf-
ters, two fweetbreads parboiled, cut imall, and
browned. Take off the collar, and fcum all
the fat off the fauce; thicken it with butter
and flour, and feum it again ; add to it your
force-meat balls, a glals of white wine, a fpoon.
ful of ketchup, the Iqueeze of a lemon, the li-
quor of the oyfters, and a little more Ipices
and falt. Then put in the collar and give it a
boil. If you choole you may add fome truflies
and morels ftewed and cut {fmall, ‘artichoke
bottoms, and pickled muflirooms ; but the ra-

£00
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goo is very good without them. Then take
out the collar, cut a neat {lice off each end of
it to keep it in fhape, and unbind it. Divide
it into three pieces ; fet them up end-way in*
our dith to thow the different colours ; place
the largeft picce in the middle of your dith,
and pour the ragoo abour them. Garnifh as
before.—A brealt of veal may be ragooed in
~this way without being boned, larded, or rol-
led .up.

To Drefs a Calf’s Head.

After fcilding and wathing it very cleam,
boil it half an hour, and when, it is cold,
cleave it exaétly through the middle; take
one half of the head ; take out the tongue and
pallet ; cut off the upftanding part of the ear;
fcore it in fquafes; rub 1t over with a beat
egg ; then ftrew it over with falt, mixed fpi-
ces, crumbs of bread and pariley ; lay pieces
of butter upon it, and put it in an oven Cr be-
fore the fire to brown, bafting it frequently
with the butter. Remember, when cleaning
the head, not to open the jws. Cut down
the other half into flices, neither too long nor
too fhort ; flice off the ear part round-ways,
and take out the eye ; cut the black out of it,
and flice it down ; fkin the tongue and pallet,
and flice them down ; thicken jome {tock of
veal with butter knead in Hour ; feafon it with
falt, mixed fpices, a little ketchup, fome white
wine, the fquecze of a lemon, and fome pick-

=  Jed
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led oyfters; put in the hath, and let it ftew a
little ; throw in a piece of lemon-peel, but
take it out when you dith it. - When you difh
" it, lay the hath in the difh, and the other half
of the head in the middle. Garnith with brain

cakes and green pickles.

To Make Brain Cakes.

When the head is cloven, take out the
brains and clear them of any ftrings that may
be amongft them. Caft them well with 2
knife, and mix them with the yolks of two
raw eggs, a few crumbs of bread, parfley,
pepper and falt, a fpoonful and a half of flour,
and the fame quantity of cream; when they
are very fmooth, drop them with a fpoon of
the fize of a fmall fugar bifcuit, and fry them
a light brown*,

To Turtle a Calf’s Head.

For ftock, fet on a knuckle of vexl with
three choppins (three quarts) of water, a tur-
nip, carrot, onion, and fweet herbs ; when it
comes a-boil, put in the head after it is well
cleaned, and be fure there is as much water as
will cover it, taking care to fcum it as j¢ boils.
Take the head out after it has boiled half an
hour, (letting the ftock boil), and when it is
cold, take off the griftly part of the ears, wipe

K them

* . :
Brain cakes make a very handfome corner difh,
garnithed with fliced orange.




62 DBUTCHER MEAT ChiV.

them clean with a cloth, and cut them into
{traws. Then cut off as many round flices of
the flefhy parts of the ear as you can get.
~'Take the thin {kin off the forehead, and cut it
into narrow ftrips of about two inches long,
fo as to refemble the tripe of a real turtle, and
cut the thick of the cheeks into dices or fmall
{quare pieces. Open the jaws, and take the
tongue carefully out. Skin it and keep it
whole ; pick out the eyes, throw away the
black part, and cut them into rings. Then
firain your {tock, and add to it the juice of a
lemon, fome white and Cayenne pepper, and
falt, a fpoonful of ketchup, half a mutchkim
(half a pint) of white wine, and a flice of lean
hacon ham. Then put the whole ingredients
before mentioned into the ftock, fet it ona
flow fire, and fcum it as it boils. Ler all boil
together till the head is tender, and the gravy
well foaked in. Have a cut out border of
palte, ready fired round the rim of your difh,
- dozen of veal force-meat balls, and a quar-
ter of 2 hundred oyfters lightly browned. Let
the force-meat balls, and oyiters with their li-
quor, boil for two or three minutes along witl
your mock turtle. ‘Lake it off, pick out the
tongue carefully, and lay it on a plate, alo
the bit of ham and lemon-peel. Difh up your
mock turtle ; place the tongue in the middle,
and the yolks of four hard boiled eggs at the
ends and fides of it, intermixed with green
ickles.
N Te
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To Pot a Calf’s Head.

Boil it about half an hour; {lice as many
round pieces off the ears as you can; cut out
the black of the eyes, and {lice them into
rings ; cut the fkinny pieces about an inch
long, and fome a little longer ; fome about
the breadth of a ftraw, and fome of them
broader ; cut the flethy parts of the head pret-
ty fmall; have fome beef ftock; boil a blade
of mace, a little lemon-peel, and a fprig of
winter favory in it; ftrain it off; clarify it
“with the white of ezgs, and run it through a
jelly-bag ; cut the pallet into fmall fquares ;
put all the meat in the ftock, and feafon it
with a little white pepper and falt ; let it boil
until the ftock is well foaked in; put a little
of the thinne(t of it into the bottom of a {tone
bowl, and let it cool ; take fome pickied beet-
root and cucumber ; cut them fo as that you
can lay them in the form of a flower on ‘the
jelly, in the bottom of the bowl, and Jay a tire
of the ftewed meat over ir. ~ As you lift the
mzat, pick out the rounds of the ears and
eyes, and lay them afide on a plate; lay on
fome more of the meat, until there is about
the halfof it in; then take the ronnds of the
cars and the eyes that were.kept out, and flip
them down edge-ways as near to. the fide of
the bowl as you can ; let there be a little dif-
tance between every round s put in the reft of
tac meat round the edge of the bowl; put fli-

¥ a ced
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ced beet-root and kidney-beans, or any thing
that is green, about with the beet-root ; it muft
be thoroughly cold before it is turned out of
the bowl. If it does not come eafily out, dip
the bowl into warm water, and turn it cut on
your difh.

To Drefs a Turtle of thirty pound weight.

Cut off the head, take care of the blood,
and take off all the fins, lay them in falt and
water ; cut off the callipee, which is the belly
or bottom fhell ; then cut off the meat that
grows to it; take out the heart, liver, and
lights, and put them by themfelves; take out
- the bones-and fleth out of the back fhell,
(which is the callipafh); cut the flefhy part
into pieces, about two inches fquare, but leave
the fat part, which is called the menfieur; rub
it with falt, and wafh it in feveral waters to
make it clean ; then put in the pieces that you
took out, with about half a mutchkin (half a
pint) of Madeira, and two pints (four quarts)
of ftrong veal gravy, a lemon cut in {lices, 2
bundle of fweet herbs, a tea-fpoonful of Cay-
enne, fix anchovies wafhed and picked clean,
a quarter of an ounce of beaten mace, 2 tca-
fpoonful of mufhroom powder, and half a
mutchkin (half a pint) of eflence of ham, if
you have it. Then wafh the fhell very clean,
put in the meat, and cover it with a coarfe
pafte; fet it in the oven for three hours;

when it comes out, take off the lid and fcum
oft
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off the fat, and brown it with a falamander.—
This is the bottom difh. o

Then blanch the fins; cut them off at the
firt joint; fry the firft pinions a fine brown,
and put them into a fauce-pan with a pint
(two quarts) of {trong brown gravy, a glafs of
red wine, and the blood of the turtle, two
ipoonful of mufhroom ketchup, Cayenne and
falt, an onion ftuck with cloves, and a bunch
of fweet herbs ; a little before it is enough, put
In an ounce of morels, the fame of truflles,
{tew them gently over a {flow fire for two
hours ; when they are tender put them into
another ftew-pan, thicken your gravy with
browned butter and flour, and {train it upon.
them, give them a boil, and ferve them Up.—
This is a corner difh.

LThen take the thick or large part of the
fins, ‘blanch them in warm' water, and put
them in a ftew-pan with three choppins (three
quarts) of ftrong veal gravy, a mutchkin
(pint; of Madeira wine, half a tea-fpoonful of
Cayenne, a little falt, half a lemon, a little
beaten mace, a tea-fpoonful of mufhroom pow-
der, and a bunch of fweet herbs ; let them
ftew till quite tender, they will take two hours
at leaft ; then take them up into another {tew-
pan, ftrain your gravy, and make it pretty
thick ; then put-in a few boiled force-meat
balls, made of the veally part.of your turtle,
lett out for that purpofe, 2 mutchkin (pint) of
freth mufhrooms, if you cannot get them,
pickled ones will do, and eight artichoke bot-

I3 toms
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toms boiled tender, and cut in quarters ; fhake
them over the fire five or fix minutes; then
put in half a mutchkin (half a pint) of thick
cream, with the yolks of fix eggs beaten well ;
{hake it over the fire again till it looks thick
~and white, but do not let it boil; dith up
your_ fins with the balls, mufhrooms, and arti-
choke bottoms, over and round them.—7/kis
is the top difh.

Then take the chicken part, and cut it like
Scotch collops ; fry them a light brown; then
put in a choppin (quart) of veal gravy; itew
them gently a little more thgn half an hour,
and put to it the yolks of four eggs boiled
hard, a few morels, a fcore of oyfters ; thicken
your gravy; it muft be neither white nor
brown, but a pretty gravy colour; fry fome
oyfter patties, and lay round it.—This is a
corner difb to anfwer the fmall fins.

Then take the guts, (which is reckoned the
beft part of the turtle), rip them open, {crape
and wafh them well, rub them well with falt,
wafh them through many waters, and cut
them in pieces two inches long ; then {cald
the maw or paunch, take off the ikin, {crape it
well, cut it into pieces about half an inch
broad, and two inches long ; put fome of the
flefhy part of your turtle in i, fet it over a
flow charcoal fire, with a pint (two quarts) of
veal gravy, a mutchkin (pint) of Madeira
wine, a little mufhroom ketchup, a few fha-
lots, a little Cayenne, half a lemon, and ftew

them gently four hours, till your gravy is al-
moft
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moft confumed ; then thicken it with flour,
mixed with a little veal gravy ; putin half an
ounce of morels, a few force-meat balls made
as for the fins ; dith it up, and brown it with
a falamander, or in the oven.—This is a cor-
ner difb.

Then take the head, fkin and cut it in two
pieces, put it into a f{lew-pot,” with all the
bones, heart, and lights, in two pints (one
gallon) of water, or veal broth, three or four
blades of mace, one fhalot, a flice of beef bea-
ten to pieces, and a bunch of {weet herbs; fet
them in a very hot oven, and let it ftand an
hour at leaft ; when it comes out, ftrain it in-
to a tureen for the middle of the table.

Then take the heart and lights, chop them
very fine, put them into a {tew-pan, with a
mutchkin (pint) of good gravy, thicken it and
ferve it up. Lay the head in the middle ; fry
the liver, and lay it round the head upon the
ights ; garnith with whole flices of lemon,—
T bis is the fourth corner difb.

N. B. The firft courfe thould be of turtle
only, when it is drefled in this manner ; but
when it is with other vi€tuals, it fhould be in
three different dithes. Obferve to kill the
turtle the night before you ufe it, that you
may have all your difhes going on at a time.

To Drefs a Turtle the Weft India way.

Take the turtle out of the water the night
before you intend to drefs it, and lay it on its

back.
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back. In the morning, cut its head off, anc
let it bleed well. Then cut off the fins ; {cald,
{cale, and trim them and the head, and raife
the callipee, which is the belly or under fhell ;
clean it well, leaving to it as much meat as
can be [pared. Take from the back fhell all
the meat and entrails, except the fat. Wath
all clean with falt and water, and cut it into
pieces of a moderate fize. lake from it the
bones, and put them with the fins and head
into a foup-pot, with two pints (one gallon) of
water, fome falt, and two- blades of mace.
When it boils, fkim it clean, and put in a
bunch of thyme, pariley, favory, and young
onions, and all your veal part, except about
one pound and a half, adding a litile' Cayenne
pepper. When the veal has boiled in the
foup about an hour, take it out, cut it in pie-
ces, and put it to the other part. The guts or
tripes, which are confidered as the belt part,
muit be cleaned, and cut in pieces about two
inches long. Scald and fkin the paunch en
maw, and cut it in like manner; mix the
whole, except the liver, with half a pound of
frefh butter, a few fhalots, a bunch of thyme,
pariley, and a little favory, feafoned with falg,
white pepper, mace, thre¢ or four cloves bea-
ten, and a little Cayenne pepper. Stew them
about half an hour over a clear fire, and throw
in half a mutchkin (half a pint) of Madeira,
with as much of the broth as will cover it,
and let it ftew tili tender. When it is nearly
cnough, fkim it, and thicken it with ﬂ«::uuri

anc
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and add fome veal broth, about the thicknefs
of acream. Let your force-meat balls be fried
brown, and ftewed with the reft. Then put
the ftew (which is the callipath) into the fhell,
with the yolks of eight hard boiled eggs, and
either make ufe of a falamander, or pur it into
the oven to bake. Slafh the callipee in feve-
ral places, put fome butter to it, and feafon it
moderately with Cayenne and white pepper,
falt, beaten mace, chopped thyme, parfley, and
young onions. Put a piece on each flath, and
fome over the whole, and bake it. The back
fhell, which is called the callipafh, muit be
feafoned like the callipee, and baked before
the ftew is put in. The fins, when boiled
very tender, muft be taken out of the foup,
and put into a ftew-pan, with fome good veal
gravy, a little Madeira wine, feafoned and
thickened as the callipath, and ferved in a
difh by itfelf. The lights, heart, and liver,
may be done the fame way, but a little higher
feafoned ; or the lights and heart may be {tew-
ed with the callipafh, and taken out before you
put it into the fhell, with a little of the fauce ;
‘but difh it by itfelf. The veal part may be
made fricandos, or Scottifh collops. The li-
ver fhould never be ftewed with the callipafh,
but always dreffed by itfelf ; except you {epa-
frate the lights and heart from the callipafh,
fand then always ferve them together in one
difh.  The callipee may be placed at the head
of the table, the callipath at the bottom, and
'the lights, foup, fins, &c. in the middle.
Moutton
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Mutton Chaps.

Cut the back-ribs or loin of mutten into
{fteaks, and beat them with the chupp'ﬂfr
kmh:, brown them in a f{rying.pan; feafon
them with falt and {pices ; and {lrew crumbs,
of bread over them; have as much good
ftock as will cover the i%caks, put a little
Ketchup in the fauce; it is much better of a
little red wine ; when the fauce comes a-boil,
put it and the fteaks into a clofe pan; let
t[n,m ftew until they are enough. Strew
iwome dut picklss on the ftsaks whf:u you difh.
- then.

Zo Hafb Cmd Mutton.

Cut the mutton down in thin {flices ; break
the bones, and take any piece of the mutton
that does not go into the hafh, to help the
ftock ; you may boil an onion or two in it.
When “ e {tock is ready ftrain it, and thicken
it with browned butter and flour; put in a lit-
tle ketchnp, and fome f{alt and {;nce*:, into this
fauce ; and, when it comes a-boil, fcum it.
Then thmw in the hath, and let it get two or
three quick boils. If there was any of the
gravy of the « nhl meat left, put it into the
halby, E\L{:‘[‘Jiﬂ o out the fat. This hafh is much
the better of cut pickles in ie.  Difh it on fip-
pits of toafted bread.—Cold roalt beef may be
done in the fame manner

A Haricot
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A Haricot of Mutton.

Take a loin of mutton, not over fat; cut
the flap off, flath it with a knife, and put it on
the fire in a ftew-pan with three mutchkins
(three pints) of water, three onions, cairot,
and turnip, for 4 ftock. Then cut the reft
into {teaks, beat them with a chopping-knife ;
after you have taken off the {kin, rub them
lightly over with the yolk of an egg; ftrew
crumbs of bread and parfley over them ; fea-
fon them with a little falf and fpices, and
brown them nicely on both fides, When
your {lock is good, ftrain it. and feum oftf the
fat. Thicken it with a little butter and flour.
Put it again on the fire, and feum i when it
boils. Then put the fteaks, with fome tur-
nips turned out with a turner, and two large
carrots cut out in the figure of ftars, and all
the gravy that runs from the fleaks, into a
clefe pan, and let them few tor about half an
hour on a flow fire ; lay the fteaks in 2 loup-
difh, and the roots and {auce over them.

ltalian Bafkets of Mution Chops.

Cut five or fix fleaks off the back-ribs of
mutton ; flatten the broad end of the fteaks,
and keep the other end only the breadth of 2
rib; rub them over with the yolk of an egg,
-and feafon them with mixed Ipices and ialt.
Then cut out about half a pound of the lean

part’
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part of the mutton, and take two flices of
boiled bacon ham, a fhalot or two, fome bread
crumbs, and parfley ; mince all thefe very fine,
and beat them in a mortar. Seafon this force-
meat with mixed fpices and falt, and work it up
with the yolks of two eggs. Cutit into as ma-
ny pieces as you have fteaks, and {pread it upon
the“broad end of each of them. 'T'hen cut 2
piece of plain palte into narrow ftripes ; roll
them round in your hand, and place them
upon your fteaks in the form of a bafket;
glaze them over with a caft egg, and bake
them in an oven three quarters of an hour.
Then difh them handfomely ; take all the fat
from them, and pour a rich gravy about them.

To Boil Beef or Mutton in the Fuice.

To every pound of beef allow a quarter of
an hour; two hours will boil a large jigot of
mutton. You muft take care, when taking it
out of the pot, not to run a fork into it, elfe
the juice will run from it.  You may put car-
rots and turnip, or cauliflower, about the mut-

ton, and pour a little beat butter over it. In:
place of roots, you may give it a caper fauce,
if you choofe 1t.

To Roajt Venifon.

Lard and feafon it with mixed fpices and |
falt ; let it lie four or five hours in fome cla=

ret, lemon-juice, or vinegar, turning it every
hour ;
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hour ; then fplit and roait it at a gentle fire ;
balte it with the wine it lay in ; take the drip-
pings, and add fome gravy to it; thicken it
-with butter knead in flour, and a little ketch.
up ; boil it up, and pour it on the venilon.

To Stew Venifon.

Cut it in thin {lices, and put it into a {tew-
pan with fome claret, fugar, a little vinegar,
and fried crumbs of bread ; fealon it properly
with falt and fpices; let it {tew until it is e-
nough.

Venifon in the Blood.

Bone a fhoulder or brealt of venilon ; let it lie
in its own blood for a night ; then take it up,
and fealon it with falt and fpices. Take fome
winter favory, {weet marjoram, and thyme,
fhred very fmall, and fome beef-fuet chopped
fmall ; putitina pan, and {tiv it on the fire
until it is thick ; then fpread it all over the
venifon, with fome of the blood ; roll it up in,
a collar, and bind it. You may roaft it on,
the {pit, or ftove it in gravy, with fome claret
and fhallots. Serve it up hot. Send up to
table with all roalted venifof a fauce-boat of
currant jelly, diffolved in a little boiling wa-
ter.

To Stew Venifon that has been Roafted,

Take fome gravy, claret, a bunch of fweet
herbs, and a little ketchup ; brown fouie but

ter
3

-
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ter, thicken it with flour, and put it into the
fauce with falt and fpices ; let all boil until it
is {mooth ; cut the venifon in thin f{lices, put
it into the fauce, and give it one boil ; take
out the herbs, give it the {queeze of a lemon,
and then dith st,

To DBroil Venifon.

Cut the venifon into flices of about half an
inch thick ; feafon them with falt, mixed fpi-
ces, and crumbs of bread; broil them on a
clear fire, and give them a gravy-fauce.

To Boil @ Haunch of Venifon.

Salt it for a week ; put it into boiling wa-
ter ; if it is large, it will take two hours and a
half to boil. You may fend it up with cauli-
flower, or any kind of garden-ftuft you choofe,
and melted butter.

Venifon makes the fineft of minced colleps.
You order them in the fame way as you do
the beef or hare collops.

Veal or Lamb Toafis.

Take the kidney, with all the fat belong-
ing to it, and a litlle piece lean out of the
thick of the thigh; mince aad beat it to a
pafte ; feafon it with falt, grate of lemon, and
nutmeg-; mix all together, and work it up
with a raw egg; cut fome flices ef bread, not

too
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too thin, into any fhape you pleale, either
long or round ; cover them with the minced
meat pretty thick, and raile 1t a little higher
in the middle; put them in a pan of boiling
butter, with the bread fide undermolft. - You
muft fry it gradually, elfe the bread will
burn, and the meat be cold in the heart ; turn,
it to the other fide, and fry it a fine brown.
" If you have an oven, it will anfwer much bet-
ter than frying the toafts, as they will not be
in fuch a danger of burning, and they will be
more thoroughly done. In this laft way you
put the toalts in a dith, with butter below
them.

A Good Scoteh Haggies.

Make the haggies-bag perfectly clean ; par-
boil the draught ; boil the liver very well, fo
2s it will grate ; mince the draught, and two
pounds of beef fmall ; grate about half of the
liver ; mince three quarters of a pound of fuet
and fome onions {fmall ; mix all thefe well to-
gether, ‘with a handful or two of dried meal ;
fpread them on a table, and feafon them pro-
perly with falt and mixed fpices ; take any of
the fcraps of beef that is left from mincing
and fome of the water that boiled the drnu;rl{t:
and make about a choppin (quart) of q?_md
ftock of it ; then put all the haggiﬁs*nwat{“intu
the bag, along with the flock ; but be fure to
put out all the wind before vou few it quite
clofe. If you think the bag is thin, you may

G2 put
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"put it in a cloth to keep it {from burfting. If
it is a large haggies, it will take at lealt two
hours boiling.

A Lamb’s Haggies.

Clean the bag very well; Tlit up all the Iit-
tle fat tripes and the rodikin with a pair of
fciffars, and wafh thém very clean; parboil
them, and alfo what kernels you can get about
the lamb ; then cut them in little pieces, but
not too fmall ; {hred the web very fmall, and
mix it with the other cut meat, and feafpn it
properly with a little falt and {pices; calt
ihree eggs with three fpoonfuls of flour, as for
pancake-batter ; mix them. up with a mutch-
kin (pint) of {weet milk ; have a handful of
voung parfley, and fome chieves or young oni-
ons, thred very fmall; then mix all the mate-
rials very well into the batter ; put ail into the
bag, and few it up. It will take about an
hour’s boiling. %

To Roaft a Calf’s or Laml’s Liver.

Lard it with bacon, faflen it on the {pit,

m—

and bafte it with butter. Beat butter, ketch-

up, and a little vinegar mixed together, is a
very good fauce for 1t.

To Rffgﬂ& a Liver.

Cut it in thin flices; brown fome butter,

and fry the liver in it ; take the liver out from
the
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the butter, duft a little flour on it, and pour
in fome boiling water 3 have fome pariley and
voung onions fhred fmall ; let them boil a lit-
tle in the fauce ; feafon it with ketchup, a lit-
tle vinegar, and falt; put in the liver, and let
it get two or three boils ; garnifh it with fried
parfley.—You may do cow’s nears or kidneys
in the fame manner.

To Ragoo Pallets and Kernels.

Wafh them very clean, and boil them till
they aré {o tender that the fkin will come eali-
ly off; parboil the kernels; cut the flefhy
parts off them, and cut them and the pallets
into fquare pieces ; fry them of a light brown ;
make a {tock of the flefh that comes off the
kernels, and part of the water in which they
were boiled ; put into it an onion, carrot,
turnip, and a flice of lean bacon; when it is
{trong enough, ftrain and thicken it with a
little browned butter and flour. Seafon it
with mixed fpices and falt, and add to it a
fpoontul of ketchup, a glafs of white wine,
and the fqueeze of a lemon; fcum it when it
boils ; then put in your pallets and kernels,
and let them ftew until they are enough;
when you are about to difh them, put in a few
cut pickles, and garnifh the dith with fliced le-
mon,

To Steww a Neat's 'Tﬂngﬁf whole.

Wafh it very clean with falt and water ;
put it 1 a very clefe goblet with as much wa-
G2 ter
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ter as will cover it ; let it fiew for two hours ;
then take it up, and fkin it. You may add to
the broth it was boiled in a mutchkin (pint)
of ftrong ftock and a little white wine ; thick-
en it with a piece of frefh butter knead in
flour ; put in a faggot of fweet herbs, and {ea-
{fon it with falt and mixed f{pices. When the
fauce boils, put in the tongue, and clofe up
the pan. 1f it is a large tongue,it will take
two hours to ftew ; cut fome fellery in pieces
of about an inch long ; parboil it, and put it
in the fauce, and let it boil till it is tender.
Some choofe carrot and turnip in it in place
of fellery. Before you difh it, take out the
herbs, and ftrew in fome cut pickles ; put the
tongue in the middle of the dith, and pour the
{auce over Iit. '

To Hafb a cold Neat’s Tongue.

Slice it very thin; take as much ftock as
will cover it, and put fome crumbs of bread,
browned in butter, into the ftock. When it
boils, feafon it with falt and fpices, a little
ketchup, and a little of either red or white
wine. 1f you choofe it, put in a few cut
pickles when you are about to difh it. Difh
it on fippets of toafted bread, cut in trianguiar
forms, and let a little of them appear at the
fide of the hath. Let no hafhed meat get
more boiling than to be thoroughly warmed.

A Sheulder
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A Shoulder ef M wtton Sz.erprg'ﬁ*a’.

Roalt it almoft enough, then very carefully
take off the tkin about the thicknefs of a crown-
piece, and the fhank-bone with it at the end ;
then feafon the {kin and fhank-bone with pep-
per and falt, a little lemon-peel cut fmall, and
a few fweet herbs and crumbs of bread. Lay it
on the gridiron, and let it be of a fine brown ;
inithe mean time, take the reft of the meat,
and cut it like a hath about the bignefs of a
dhilling ; fave the gravy, and put it to it, with a
few fpoonfuls of ftrong gravy, half an: onion
cut fine, a little nutmeg, a little pepper and
falt, a fmall bundle of fweet herbs, fome cu-
cumbers cut very fmall, a few mufhrooms,
two or three truflles cut fmall, two fpoonfuls
ol wine, either red or white, and throw a lit-
tle flour over the meat; let all thefe flew to-
gether very flowly for five or fix minutes, but
do not let it boil; take out the fweet herbs,
and put the hath into the difh, lay the broiled
meat upon 1t, and fend it to table.

To Fricafee Tripe with a White Sauce.

Cut it in fmall pieces about three inches
long, and two broad ; ftew them tender in
veal gravy; feafon it with white fpices and
falt ; thicken it with a little butter and flour;
add to it half a gill of cream, a glafs of white
wine, and the fqueeze of a lemon, Caft the

yolks
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yolks of two eggs, and mix it with fome of
your boiling fauce; then mix all together,
and give ‘them a fhake over the fire till it be
of a proper thickne(s. If you choole a brown
fricafee, do it the fame way as the rabbits.

To Collar Lamb.

Bone a fore.leg of lamb, and beat it out ;|
Lub it over with an egg, and feafon it highly]
with falt, white pepper, nutmeg, and mace;
ftrew over it a good deal of grated bread and
minced parfley, the yolks of fix hard boiled |
eggs minced fine, the whites of three alfo
minced fine above thar, and fome minced E
pariley above all, with a little more parfley
and fale.  Then roll up the collar as tight as
you can, fix it with a long narrow fkewer,
and few it up. Then rub it over with an.-!*'
egg, and give 1t a roll among your left bread.
crumbs and parfley; roaft it before a clear
fire; an hour and a half will do it. For
oravy, break the bones of the lamb, and
brown it. Garnith the collar with {liced le-
mon or pickles.- It cats very well hot; but
looks beautiful when cold and cut in f{lices, as
it then fhows the variety of colours.

To Ragoo Lamb.

Take a fore-quarter of lamb, cut the thank
or knuckle-bone off, lard it with little th

bits of bacen, flour it, fry it of a fine -brownc{'_
. an
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and put it into a ftew-pan with a choppin
(quart) of broth or good gravy, a bundle of
herbs, a little mace, two or three cloves, and
a little whole pepper; cover it clofe, and let
it {tew pretty faft for half an hour, pour the
liquor all out, ftrain it, keep the lamb hot in
the pot till the fauce is ready. Take half a
hundred oyfters, flour them, fry them brown,
~draimn out all the fat they were fried in; fkim
all the fat oft the gravy, then pour it into the
oylters ; put in an anchovy, and two fpoonfuls
of white wine ; boil all together, till there is
jult enough for fauce ; add a fpoontul of kétch.-
up, and the. juice of half a lemon. Lay your
lamb in the dith, and pour the fauce over it
Garnith with fliced lemon.

To Boil a Leg of Lamb with Cabbage or
Cauliflozcer.

Cut off the loin and boil the Jigot ; cut the
loin into fteaks, and fry them of a fine brown;
put the boiled lamb in the middle of the difh ;
and the fried fteaks, with a little boiled cauli-
flower on each ftake, round the Jigot 3 pour
lome beat-butter over it ; but take care not to
boil the lamb too much.

Lamb covercd with Rice,

Half roaft a fore-leg of lamb ; cut it in pie-
ces as for a pie; feafon it with falt, and la
it 1 a difh large enough to hold i, If

the
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the lamb is not very fat, put in a piece of but-
ter in the bottém of the difh and a little wa-
cer. 1f the difh be any thing large, it will
take a pound of rice; wafh the rice very
clean, and put it on with as much water as
will boil it foft, and don’t take 1t off the fire
until all the water is fuck’d up; put in fome
blades of mace with it. When the rice is
thus prepared, ftir in" a good piece of frefh
butter, a little falt, and the {crape of a nut-
meg, amongft the warm rice ; caft fix eggs,
and mix them up with the rice, keeping out a
little of the eggs for glazing; then lay-all the
rice over the difh ; then glaze it, and bake it
in an oven until the rice is firm, and of a fine

light brown.

Lamb’s Head.

Wath it very clean and parboil it; cut off
the neck, and cleave the head juft as you do a
calf’s head ; take out the brains and tongue;
rub the head over with an €gg; {eafon it with
white pepper and falt ; ftrew grated bread and
minced parfley over 1f, and put it in an oven,
or before the fire to crifp, bafting it well with
butter. Then cut all the flefh vou can get oft
the neck very fmall with the tongue ‘and
pluck ; take fome of the water that boiled the
head and pluck ; put in the bones of the neck,
and about half of the liver, and boil them un-
il all the ftrength is out of them. When the
ftock 1s enuugh,,ﬂrain it off ; thicken it with

".:;,,ri"‘. a Li'iﬂt‘
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a little butter knead in flour ; pur the minced
meat into the fauce, with fhred parfley and
chieves, a little ketchup, fome falt and fpices,
and the fqueeze of a lemon. Order the brains
as in the receipt for the brain cakes, page 61 3
cut the other half of the liver into flices ; fea-
fon and fry them; put the hath in the difh,
and the head in the middle of it. Garnifh
with the liver and brain cakes.

General Rules for Roafting, Boiling, and Broil-

ing Butcher Meat.

Roafting. Be fure always to {uit your fire
to the piece you intend to roaft, and let it be
clear and brifk. Salt no meat till it is put to
the fire, as it draws out the gravy and har-
dens it. 1f becf, paper it on the top, bafte it
well while it is at the fire, and throw lome
falt upon it. When the fmoke draws to the
fire, it is nearly done ; then take off the pa-
per, balte it well, and dredge it with flour, to
make it frothy. The fkin of the loin, the
chine, and the faddle of mutton and lamb, are
raifed and fkewered on while roafling ; but,
when nearly ready, is taken off, and the meat
well bafted. Vea/, when put to the fire, muft
be bafted with falt and water, and mult be
well done, and of a fine brown. Paper the
fat of the fillet and loin, that as little of it
may be loft as poffible. The breaft i roalted
with the caul and Iweetbread on, rill it is
nearly donc, and then the ciaul 1s taken off,

k. and

i
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and the meat is bafted with butter and a little
flour. It muft not be roafted too haftily at
Grlt. Pork, when put to the fire, 1ault be
flafhed acrofs with a fharp knife. It mult be
well roafted. The knuckle part of the leg is
ftuffed with fage and onion ; and it is ferved
up with drawn gravy in a dith, and apple-
fauce in a boat. The fpring or hand, if
young, eats well roafted ; but if old, it is bet-
ter boiled. The fparerib muft be bafted with
a little butter, a daft of flour, and fome f[age
and onion fhred fmall. Tt is ferved up with
apple fauce. A pig (hould have fome fage cut
{fmall, with a fmall piece of butter, and a little
pepper and fale, put in the belly before it is
fpitted ; or, if you want 2 {weet pudding, put
into it the crumb of a penny loaf, a quarter of
a pound of currants, four ounces of fweet but-
ter worked up with two eggs, a grated nut-
meg, and a little pepper and falt. It muft be
well done at both ends; and, when roafted
enough, rub on it three or four ounces of but-
ter in a cloth, till the crackling is very crifp.
A leg of mutton of fix pounds will take an
hour and a quarter to roalt ; nine pounds, an
hour and three quarters; and twelve pounds,
two hours and a half. 1o pork and wveal it
;s common to allow a quarter of an hour to
every pound ; and to a pig, if newly killed,
little more than an hour ; if killed a day or
¢wo, fome time longer. But much depends

upon the fire; and it 1s obferveable, that 111£at
L . takes
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takes longer of doing in frofty than in foft
and mild weather.

Beiling. Salt meat mult be put in when
the water is cold ; frefh, when it boils. Take
off the fcum as foon as it rifes, and cover up
the pot clofely. A leg of wea!/ of twelve
pounds will take three hours and a half boil-
ing, and the flower it boils the whiter and
plumper it will be. Mautton and beef do not
require {o much boiling ; but lamb, pork, and
veal muft be well done. . A leg of pork will
. take an hour more boiling than a leg of weal
of the fame weight; a' leg of lamb of four
pounds will take an hour and a half; a tongue
that 1s falt and dry, will take three hours boil-
ing ; and a pickled one will take two hours.

Broiling. Have your gridiron clean, and
your fire clear. Cut your fteaks the right
way-of the grain, and little miore than halt an
inch thick. Have ready a warm difth with a
bit of butter in the bottom of it, and, when
the {teaks are done on one fide, lift them care.
fully into your dith to preferve the gravy ;
then take them up, and do the other fide in
the fame manner. When they are ready,
fhred an onion or fhalot, and fprinkle falt and
pepper over them.  Cover them up, fo as they
may go hot to table.

H CHAP,
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GiEHAF. V.

OF POULTRY,.

e

| Directions for Truffing Poultry.

Turkits.: ICK vour turkey, break the
urkigs.— : .
leg-bone clofe to the foot,
and draw out the flrings clofe from the thigh ;
cut off the neck clofe to the back ; but leave
the crop fkin fufficiently long to turlt Over.
Then take out the crop, and loolen the liver
and gut at the throat-end with your middle
finger. Cut off the vent, and taxe out the
gut, and the gizzard and liver will foon {el-
Yow. Be careful not to break the gall. Wipe
theinfide perfedtly clean. 'l hen put on a cloth
on the breaft, and beat the high bone down
with a rolling pin till it hes fiat. Put your
middle finger into the infide, raife the fkin of
the legs, and put them under the apron of the
rurkey. 1f the turkey 1s to be roafted, leave
the head and legs on, put a fkewer in the joint
of the wing, tuck the legs clofe up, turi Over
the neck and head, and faften taem with a |
{kewer as in the plate. Or, you may take out %
the neck bone, leaving the kin. Iaften the 3
head with a fkewer, draw the {kin over it fo
as the head may ftand and look upwards.
Turkey-
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Turkey-Polt.—Take the neck from the head
and body, but do not remove the neck {kin.
Put a {kewer through the joint of the pinion,
tuck the legs clofe up, run the {kewer through-
the middle of the leg, through the body, and
fo on the other fide. Cut off the under part
of the bill, twilt the fkin of the neck round,
and put the head on the point of the fkewar
with the bill end forwards. Another fkewer
muft be put in the fidefinan, and the legs pla-
ced between the fidelman and apron on each
fide. Pals the (kewer through all, and cut off
the toe-natils, lard them on the breaft.-

Gosfe or Duck.—Cat the feet off at the joint,
and the pinion off the firft joint.  Then cut off
the neck alinoftclofe to the back; but leave
‘the fkin of the neck long enough to turn over
the back. Cur it open between the vent and
the rump, and draw out ail the eatrails, ex-
cepting the foal. Wipe it clean, and beat the
brealt-bone flat with a rolling-pin, Cut off
the end of the vent, and make a hole large e-
nough for the paffage of the rump to hold the
- fealoning ; fkewer it handfomely.

Fowls.— Cut off the neck clofe to the back.
Thent ake out the crop, and with your middle
ﬁnqgc:r loofen the liver and other matters.. Cut
off the vent, draw'it clean, and beat the brea(t-
bone flat with a rolling-pin.  'I'rufs the legs
neatly into the body if they are to be boiled :
but, if they are to be roafted, the legs muft be
fkewered down by the fide of the breall.
~ Wild Forol.—Cut off the pinions at the firft
jomnt, then cut a flit between the vent and the

I 2 rump,
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rump, and draw them. Clean them properly
~with the long feathers on the wing, cut off the
nails, and turn the feet clofe to the legs. Put
a {kewer into the pinion, pull the legs clofe to
the breaft, and run the {kewer through the
legs, body, and the other pinion. Cut off the
vent, and put the rump through it.

Pigeons.—Cut off the neck clofe to the
back. Then take out the crop, cut off the
vent, and draw out the guts and gizzard, but
“leave in the liver, for a pigeon has no gall. If
they are to be roafted, cut off the toes, cut a
{lit in one of the legs, and put the other
through it. Draw the leg tight to the pinion,
put a fkewer through the pinions, legs, and
body, and with the handle of a knife break
the “breaft flat. Clean the gizzard, put itin
one of the pinions, and turn the point on the
back.

Woodcocks and Snipes.—Cut the pinions of
the firfl joint, and with the handle of a knife
beat the breaft-bone flat. Turn the legs clofe
to the thighs, and tie them together at the
joints. Put the thighs clofe to the pimons,
put a fkewer into the pinion, and run it
through the thighs, body, and the other pi-
nion.  Skin the head, turn it, take out the
eyes, and put the head on the point of the
{kewer, with the bill clofe to the breaft.
Woodcocks, fnipes, or plovers, are trufied 1n
the fame manner, but muft never be drawn.

P.’Jc’ﬁfdﬂﬂ and P:H‘f‘;i(fgt‘i.-—t.'ut oftf the ]'.‘E-

nion at the fitft jeint, and wipe out the In-
fide
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fide with the pinion you cut off; for you
never need pick thefe birds IJETF‘{;‘AIHI tillu fir{t
joint of the pinion. With a rotling-pin beat
the breall-bone flat, puta fxewer in the pinion,
and bring the middle of ‘the legs clofe. Then
run the fkewer through the legs, body, and
the other -pinion ; bring the head, and put it
on the end of the fkewer, the bill fronting the
“breaft. Put another fkewer into the fidefman,
and put the legs clofe on each fide the apron,
and then run the fkewer threugh all. Leave
" the beauriful feathers on the head of the coclk
pheafant, and put paper to prevent the bad ef-
tects of the fire. You fave alfo the long fea-
thers in the tail to flick in the rump when
roafted. In the fame manner are truiled 2l
kinds of moor-game. If they are to be boiled,
put the legs in the manner as in trufling a
fowl for boiling.

Hares.—Having cut off the four legs at the
firft joint, raife the fkin of the back, and draw
it over the hind legs. . Leave the tail whole,
draw the fkin over the back, and flip out the
fore legs. Cut the fkin off the neck and head;
but take care to leave the ears on, and mind
to fkin.them. Take out the liver, lights, &c.
but be fure to take the gut out of the vent.
Cut the finews' that lie under the hind legs,
bring them up to the fore legs, put a fkewer
through the hind leg, then through the fore
leg under the joint, run it through the body,
and do- the fame on the other fide. Put ano.
ther fkewer through the thick part of the hind

B legs
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legs and body, put the head between the fhoul-
ders, and run a fkewer through to keep it in
its place. Put a {fkewer in each ear to make
them fland ere&, and tie a ftring round the
middle of the body over the legs to keep them
in their place. You may trufs a young fawn
in the fame manner, only mind to cut off the
ears. .

Rabbits—Are caled in the fame manner as
hares, only obferve to cut off the ears clole
to. the head. Cut the vent open, and ilit
the legs about an inch upon each fide of the
rump. Make the hind legs lie flat, and bring
the ends to the fore legs. Put a fkewer in the
hind leg, then in the fore leg, through the body.
Bring the head round, and put it on the fkewer.
If you roaft two together, put the head of the
one to the tail of the other.

General Rules for Boiling and Roafting Fowls.

Boiling.  Let your fowls be boiled in plenty
of water on a good fire, and take off the fcum
as it rifes. Some choofe to boil them in a
cloth, others without one; but I would prefer a
haggies-bag if it can be conveniently got, as it
prevents the water getting into the fowl, and
keeps its own juice about it ; when you ufe the
bag take carcitiswell cleaned, and large enough
to allow the fowl to fwell in it. A {mall tur-
key will take about an hour to boil; a large
one an hour and a half; a hen half an hour;
and a large chicken about twenty minutes.

Roafting.

i — -
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Roafting. Have a brifk' fire to make your
fowls eat {weet and look well. Paper the breaft
of your goole or turkey till nearly done, then
take off the paper and iroth it up. A middling
turkey will take an hour to roalt; a very large
one an hour and a quarter, and a {mall one
three quarters of an hour; a large fowl or
duck three quarters of an hour; a middling
one half an hour; and chickens, pigeons,
and other {mall birds about twenty minutes ;

but this entirely depends upon your fire being
quick and clear. :

To Roaft and Stuff a Turkey.

Slit it up the back of the neck ; “take out
the crop ; make a ftuffing of crumbs of bread,
currants, and a fcrape of nutmeg ; work it up
with a piece of frefh butter and a beat €gg s
(or fluft it with half a pound of veal minced,
a quarter a pound of fuet, a few bread crumbs,
an anchovy, the grate of a lemon, and a little
white pepper and falt ; mix thefe up with two
beat eggs). Then fill up the brealt with ei.
ther of thefe {tuffings, and fkewer it with the
head looking over the wing ; it muft be well
floured and bafted with butter, and roafted at
a clear quick fire ; put a gravy-fauce under it ;
make a fauce of fome thin {liced bread, fome
water, a little white wine, a blade of mace,
fome fugar, and a piece of frefh butter ; boil
it until it is very Imooth, but not too thick.
Send it up in a fauce-boat,

Ty
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To Pot a Gosfe and Turkey.

Take a fat goofe and tutkey, and bone
them thus : Cut off the giblets, and, with a
fharp knife, cut down the back fkin in a
{traight ' line from the neck to the rumps.
Then raife up -the fkins carefully from the
back bones, and take them out; bone, the o-
ther parts of the fowls, leaving as little fleih
on the bones as poflible ; after they are boned,
flatten them with a rolling-pin; rub them
over with faltpetre ; put the turkey within the
goofe, and let them lie three days, taking care
to turn them; then take them out, and wipe
them. Beat an ounce of white pepper, two"
drop of mace, and two nutmegs together, and
rub the fowls all over with it, both infide and
out ; then, with your finger, trufs the legs into
the{kin of the body, as for boiling. ~Put the
turkey within the goofe as before ; roll it up
in a collar, and bind it with ilrong ‘tape.
Bake it in a large potting-can, with plenty of
butter, and cover it with a water paite, tll it
is very tender ; then take it out, and next day
unbind it. Place it in your pot. and pour
melted butter over it. Keep it for ufe, and
{lice it thin.

To Marinaie Fowls.

‘Take a fine large fowl or turkey, raife the

{kin from the breaft-bone with your finger;
then
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then take a veal {weetbread, cut 1t fmall, and
mix 1t with the yolk of an egg ; ftufl it in be-
tween the fkin and the flefh, but take great
care not to break the fkin, and then put in
what oyfters you pleafe into the body of the
fowl. You may lard the breaft of the fowl
with bacon, if you choofe. Paper the breaft,
and roaft it. Make good gravy, and garnith
with lemon. You may add a few mufhrooms
to the fauce.

To Marinate @ Hen and Chicken.

Pick and finge it clean; cut it down the
back till you come to the rump, and bone it
all but the pinions. Flatten it with a rolling-
pin ; trufs the legs into the body ; rub the in-
fide of it with the yolk of an egg. Seafon it
with mace, nutmeg, white pepper, and falt ;
lard it with flices of boiled bacon ham ; take 2
chicken, and order it in the fame manner as
the hen, only obferve to bone the pinions.
Lay it into the hen above the ham ; few it
neatly up todook as if no bones had been ta-
ken out. Break the bones, put them on with
three mutchkins (three pints) of water, an o
(nion, fome parfley, and a bit of lemon.peel.
| When this ftock is well talted, flrain it. Rub
'your fowl over with a little butter and flour,
and lay it into your fauce with the breaft un.
fdermoft, but take care to have as much fauce
as will cover it, and when it comnes a-boil
fcum it clean ; let it boil three quarters of an

hour.




o1 v PUOVIT B TR Y, 9% 1 5P

hour. Then take out the fowl, and thicken
your fauce with a little butter and flour, and
put to it fome fhred parfley, a glafs of white
wine, the {queeze of a lemon, a quarter a
hundred oyfters fried of a light brown, with
their liquor, and a few veal force meat balls.
Then put in your fowl, and let it {tew till it is
thoroughly heated. Difh it up, pour the fauce
‘over it, and garnifh with famphire or {liced
lemon.

e T e

To Make a Caparata.

— - L emE s e B Bl ST =

Cut down a cold fowl, and take all the {kin
and fat off it, except the ramp; mince all the
meat very fmall with a knife ; break the bones,
and put them on with fome water, lemon-peel,
and.a blade of mace ; let them boil unril all the
fubftance is out of them; ftrain it off, and thicks
en it with a little butter knead in flour ; chop
fome volks of hard eggs ; put the minced fowl
and eggs into the fauce; let it get two or three
boils. . Juft before dithing, put in the {qucez
of 2 lemon, a fcrape of nutmeg, and a proper
quantity of falt ; broil the back' of the fowly
and lay 1t on the top of the caparata. A cold
roafted turkey may be done in the {ame man--
1ner.

To Roaft a Gogfe or Duck.

A goofe or duck is the better of being rub_--
bed with pepper and falt within ; fome choofe
a {prig;
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a fprig of fage in them. , A goofe thould allo
be rubbed with {alt on the outfide two or three
days before it is roafted. Salt the duck on the
fpit. Difh up the goofe with gravy-fauce, and
_garnifh it with raw onions ; fend up an apple-
fauce along with it.  When you draw the
duck, pour a glafs of red wine through it, and
mix it well with the gravy. Green geefe and
ducklings, the fooner they are ufed after being
killed the better. Difh them with gravy-fauce,
and ferve up with fome goofeberry-fance made
thus : Put fome green goofeberries on with fome
water, a plece of freth butter, and fugar. Some
choofe this fauce to roafted chickens.

70 Ragoo a Pair of Ducks.

Draw them; take the gizzards, necks, Ii-
vers, halt a pound of lean beef, and an onion ;
put them on to boil for a ftock for the fauce,
and leafon them within with falt and ipices ;
duft them with flour, and brown them on all )ﬁ
fides in a frying-pan ; then take them out, and
ftrew fome falr and Ipices on them ; {train off
the ftock, and thicken it with browned butter
and flour; put in fome red wine, ketchup, and
walnut-pickle, or the fqueeze of a lemon ; put
the ducks into this fauce with a few frall oni-
ons ; clofe up the pan, and let them ftew un-
til they are tender; fcum all the fat off the

fauce, and pour it on the ducks, along with
the whole onions.

To:
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To Fricafee Chickens with a White Sauce.

Take a pair of young chickens, and cut
¢hem down the back. Wafh them clean and
dry them with a cloth ; halve them down the
breaft, and cut each chicken into eight equal
parts. Flatten them, and rub them over with
the yolk of an egg ; feafon them with white
fpices and falt; puta piece of fweet butter 1n
a frying-pan, and make 1t of a fine light brown.
Put in your chickens, and brown them lightly
on both fides. Have ready a mutchkin (pint)
of good veal gravy, thickened with a little
butter and flour, and feafoned with white pep-
per and falt; ftew your chickens in it for a
quarter of an hour ; calt three yolks of eggs
till they are fmooth, and mix into it half a
gill of cream, the {queeze of a lemon, and
about half a mutchkin (half a pint) of boiling
fauce. Then mix the whole together, and

- give them a thake over the fire. Difh them

up, and garnifh with fliced lemon.

To Drefs Chickens with Peafe and Lettuce.

Take as many good peafe and chickens as
will fill your difh; trufs the chickens as for
boiling ; feafon them with fpices and falt; put

'a piece of trefh butter in each of them; te

up a faggot of parfley, a few young onions,
and a lprig of thyme or winter favory; put
the peale in the pan, with a piece ol frefh but-.

ter;
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ter ; {trew in a little falt and {pices; putin a
faggot of {weet herbs. Then lay the chickens
above the peale, with the brealts undermolt ;
{plit the hearts of two or three lettuces, and
walh them very clean ; put them above the
chickens with about half a muichkin (half a
pint) of water, to keep the peafe from burn-
ing ; clofe up the goblet, and put it on a flow
fire to ftove ; it does not take long time to do.
Lay the chickens with their brealts uppermolkt
in a foup-difh, with the peafe and lettuce over
them, and as much of the broth as the dith

will hold. Take out the fweet herbs, and
ferve up.

To Make a Currey the Indian wa Ve

Take two fmall chickens, fkin and cut them
as tor a fricafee ; waflh them clean, and ftew
them in about a choppin (quart) of water, for
about five rainutes ; then ffrain off the liquor,
and put the chickens in a clean difh; take
three large onions, chop them finall, and try
them in about two ounces of butter ; then put
in the chickens, and fry them till they are
brown ; take a {mall table-fpoonful of currey,
and a little falt to your talte; firew thefe over
the chickens whillt they are frying, then pour
in the liquor, and let it ftew about half an
hour; add a.gill of cream, and the juice of
two lemons, and ferve it up.
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To Boil the Rice for the Currey.

Put a pound of rice in three choppins (three
quarts) of water, and let it boil till the rice 1s
{oft ; throw in a little falt; then turn it out
into a fieve, and fet it before the fire to dry;
heap it up in a difh by itfelf as lightly as pol-

fible, and fend it to the table along with the

CUITEY.-
To Make a Pellowo the Indian way.

Take three pounds of rice, pick and wath it
very clean, put it into a cullendar, and let it
drain ; take a pound of butter, and put it into
a pan over a very flow fire till it melts, then
put in the rice, and cover it very clofe, to
keep in the fteam ; add to it a little falt, fome
white pepper, half a dozen blades of mace,
and a few cloves, all beat. You muft put in
a little water to keep -it from burmng, ftir it
up very often, and let it {tew till the rice 1s

Joft. Boil two fowls, and a piece of bacon of

about two pounds weight, cut the bacon in

_two pieces, lay it in the dith with the fowls,

cover it over with the rice, and garnith it with
2bout half a dozen hard eggs, and a dozen of
onions fried whole, and very brown.

To Pot Pigeons.
Draw and trufs them; feafon them well

of
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of butter within each of them; put them
in a potting can with their breaits undermott,
and fome butter about them, and throw lome
of the mixed fpices and falt over them ; put
in a little water with them, and' clole them
up. You may do them either in the oven, or
in a pot on the fire. 1If they are intended for
keeping long, or fending abroad, thie pigeons
muft be boned and feafloned very high, and
potted with butter only, without a drop of
water 3 fo foon as they come out of the oven,
the gravy muft be poured clean off them, and,
when cold, the butter taken off the top of it,
and more butter muft be melted along with it,
in order to cover the pigeons entirely.
-

To Stew Pigeons.

Stuff them with force-meat ; have fome good
broth ready, and when it boils, put in the pi-
geons ; take the hearts of foemne cabbage-let-
tuce, and quarter them; put them in with the
pigeons, along with two or three green oni-
ons ; feafon it with mixed fpices and falt, ahd
thicken it with butter knead in flour; clofe
them up in a goblet, and let them ftew till-
they are ready; then: lay the pigeons in the
middle of the dilh, with the lettuce over them,
and pour fome of their own broth into the

difh.
To Broil Pigeons whole.

_Seafon them wichin with fpices and falt;
tie the Lkin about the neck very clofe with a
L2 thread ;

F



1CO Py TETR Y, e Ch. V.

thread ; put a piece of butter within them,
and about half a {poonful of water; tie their
feet and vent clofe up, fo that the liquor will
not get out ; let the gridiron be hot, and the
fire clear; turn them often, to keep them
from burning, until you find them thoroughly
done ; do not cut the threads from the neck
and feet till they are difhed ; lay them neatly
in the dith, and pour beat butter over them ;
they are very juicy done in this way. When
you broil the pigeons gpen, {plit them down
the back ; make the breaft as fiat as you can,
and turn in the legs ; be {ure to fet the grid-
iron at a good diftance from the fire,

Zo Ragoo Pigeons.

Trufs the pigeons as for boiling, and fea-
fon them within with {pices and falt; brown
fome butter ; duft the pigeons with flour;
put them in the frying-pan, and make them
of a fine brown ; turn them often in the pan
until they are alike browned ; take them out,
and lay them on a difh. You may make a
very rich ftock of the gizzards, pimons, li-
vers, and hearts thus : Wafh them very clean,
and put them on with fome water, an onion,
a faggot of parfley, and winter favory; let all
boil until the ftrength is out of them; ilrain
it off, and turn it into a clean pan, keeping
back the grounds; thicken it with browned
butter and flour, arid put in fomme red wine ;

feafon it with falt and {pices, a little ketchup,
and

g
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and trufiles and morels, if you choole. Put
the pigeons in a ftew-pan, and let them ltew
on a {low fire; difh them mneatly with thejr
{thoulders outmoft, putting one in the middle ;
cut fome pickles, mix them in the fauce, and
pour it on them. If it is the feafon for afpa-
ragus, 1t looks very pretty to put a few be-
tween every pigeon, with the tops outmoit.

To Difguife Pigeons.

Seafon them with fpices and falt; make
putfed palte ; roll it out pretty thick; cut it
In as many pieces as you have pigeons ; roll
the palte about every pigeon; tie each of
them in a cloth by itfelf, and put them into g
pot of boiling water; they will take more
than an hour’s boiling ; take them out of the
cloths, and difh them. -

-

To Smother Rabbits.

Trufs them as you do a roafted hare ; put
them into as much boiling warer as will cover
them; peel a good many onions, and boil
them in water whole ; take fome of the liquor
the rabbits are boiled in, and put in a good
piece of butter knead in flour ; then put in.
the onions awonglt it, keeping them break.
ing until the lauce be pretey thick ; difh the
raboits, and pour the fauce over them all, ex-
cept the heads. ‘L'he fame fauce ferves for
boiled geefe or ducks.

1_3 T e
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To Fricafee Rabbits wwith a Brown Sauce.

Wath them clean, and cut them in {mall
picces, feafon them with mixed {pices and falt,
dredge them with a little flour, and ftew them
in beef gravy ; when it has ftewed three quar-
ters of an hour, on a flow fire, put in half a -
glafs of red wine, and thicken it with a little
browned butter and flour. Let it {tew a little
longer, and, when it 1s rich and good, dith it
" with green pickles and beet-root. ‘

To Ragoo Rabbits.

Cut them down in joints, and divide the
back in little pieces; wath them very clean,
and dry them with a cloth; duft them with
flour, and brown them ; thicken fome beef
ftock with a little browned butter and flour;
feafon it with falt and fpices, a little wine if
you choofe, the {queeze of a lemon, and a lit-
tle ketchup. Serve them up hot.

T’ Stew cold Roafted Wild Fowl or Hare.

Cut down the wild fowl or hare in joints;
brown fome crumbs of bread in butter; put
them into fome beiling ftock with a gill of
red wine ; feafon it with falt and fpices then

ut in the cold fowl or hare ; let it get two or
three boils, fo as to warm it thoroughly. If
it is partridges, give it white wine in place |:;:-f
red.
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red. If you have no beef ftock by you, break
the bones of the meat you are cutting down,
and put it on with fome water, and an onion
or two, to draw the ftrength out of it. "This
makes a good {tock for a hafhy of any kind.
You may put in cut pickles into any hathy
when about to difh them.

To Drefs a Wild Duck.

Half roaft it, and fcore it on. the breaft;

put pepper and falt, and the juice of a lemon,
on every {core ; lay the brea{t undermoit in a
ftew-pan with a little gravy ; let it ftew a lit-
tle ; then difh it, and put a glafs of claret in
the gravy, and two or three fhallots fhred
fmall ; pour it over the ducks.

A General Rule for Roafting Wild Fowl.

To all wild fowl the fpit fhould be very hot
before you put them on it; fkewer them with
their legs acrofs ; bafte them well with butter;
cut off only the feet, (excepting thofe of the
rough-footed wild fowl, fuch as black-cock
and muir-fowl) ; dith them on toafted bread,
and pour plenty of beat frefh butter over

them. When you roaff wood-cock or fuipe, do
not cut the heads off them, nor gut them;

fkewer them with their own bill ; bafte them
well with butter ; put toafted bread below
them, to keep what drops from the gut; dith

them
2
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them on the toalt, and pour beat butter over
them.

To Pot any kind of Wild Fowl.

Draw the fowls, and trufs them; fealon:
them with falt and mixed [pices, and pack
them in the potting-can with a good deal of
frefh butter ; clofe up the pot, and bake them
in the oven; when enough, pour the butter
and gravy from them; fcum all the butter off
the gravy, and add more to it. You may put
them in {mall pots, and cover them with the
melted butter. Partridges or muir-fowl are
done in the fame way as bare and beef. Ve-
nifon is potted in the fame manner. '

To Yug Hare.

Cut the hare in pieces; put a pretty large.
piece.of butter in the bottom of a long jug;
feafon it with falt and mixed fpices . then pack
in as many of the beft picces of the hare as-
the jug will "hold ; put 1n 2 faggot of fweet
herbs, and two or three onions; take fome
of the water you wafhed the hare in, and
ftrain it through a fieve; fill up the jug with
it, and tie the mouth of 1t very clofe with fe-
yeral folds of paper ; put it into a pot of cold
water ; the water mult not come up farther
than the neck of the jug, elle it will boil into
it ; as the water boils 1n, you muft put in
mote to keep it of an equal quantity, 1f itis

- an
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an old hare, it will take three hours of doing ;
the butter will rife to the top; pour it clean
oft ; take out the herbs and onions when you
difh it ; pour the fauce over it; be fure to tie
the jug to the handles of the pot, to prevent it
from fhifting.

To Roaf? a Hare.

Take fome crumbs of bread and currants,
with a good deal of frefh butter, and feafon it
with fugar, falt, and nutmeg ; work it up with
a beat egg; or mince the liver with an ancho-
vy .boned, grate the crumb of a penny loaf,
work it up with a quarter, of a pound of fweet
butter, fome mixed fpices and falt, and the
yolk of an egg. Then put it into the hare,
and few up the belly ; draw up the thighs to
the body, to make it as fhort as poflible;
lkewer the head even, or as it were looking
over its {houlder; fpit it, and lay it to a clear
fire, having firit bafted it with butter ; beat
the yolk of an egg, and mix it with cream.
When the butter is well dripped from it, pour
it clean out of the pan; then keep it clofe
bafting with the cream till it is almoft taken
up. When the hare is ready, have fome more
cream warm ; then take all the drippings and
mix it with the cream ; dith the hare, pour
this fauce over 1t—Or, for fauce, take half
claret and half water; cut foma very thin {li-
ces of bread, and a little piece of frefh butter :

let
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!et it all boil till it 1s pretty {mooth ; fwecteﬁ

it properly, and put in a fcrape of nutmeg.
Hare Collops.

Hare collops are dreffed in the fame mans
ner as beef minced collops; only add a little
claret to the fauce.

To Fricafee Eggss

Boil your eggs’ pretty hard, cut them in
round flices, make a white fauce the fame way
2< for boiled chickens, pour it over youT €885
lay fippets round them, and put a whole yolk.
s the middle of your plate.—It is proper for:

a corner difh at fupper.
Ty Poach Eggs with Toafts. R
Put your warer ol in a flat-bottomed pan,
with a little falr, when it boils break your egg
carefully in, and let them boil two mILULCS,
then take them up with an ¢gg fpoon, and lay,
them on buttered toafts.

To Poach Eggs with Sorrel.

Tie up fome forrel in fmall faggots;
cut the firings, and lay the faggots round the
difh neatly ; fpread them 2 little, leaving :
fpace between every faggot 3 cut {ome toaltet

bréad long ways; and puta piece between €
ver
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wery bunch of the forrel; poach fome egos
'very nicely ; take them carefully out, and
drain the water from them ; lay them above
'the forrel and the bread, allowing a little of
the bread and green tops.to be feen; beat
fome frefh butter, and pour it over them,

To make an Aumulette.

.

Take ten eggs, or a dozen if Tmall; break
and caft them, but not too much ; put In a
little {weet cream, and feafon it with falt and
a lcrape of nutmeg; fhred fome parfley an
cnions very fmall, and mix them with the
egus and fome boiled bacon ham minced.
Then take a good piece of butter, let it juft
ceme a boil in a frying-pan ; pour in the eggs
amongit it, and fire 1t, but not too haftily.
Wiffen it begins to faften, raife it frequently
with a knife from the bottom of the pan in
different parts, to let the butter in below it..
Fry it only upon one fide, and hold the other
before a clear fire to take off the rawnefs of
the eggs. ' "

Onion Difk.

-~ Boil fome eggs hard ; cut fome onions in
flices acrofs, and fry the in brown’d butter 3
take them carefully out of the burter, and
drain it from them; cut the cegs. in round
lices ; beat fome f{refh butter; mix in fome
muftard and viaegar; then put in the eggs

and
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and onions, and tofs it upon the fire; then
difh it. |

Solomagundy.

Take a handful of parfley, two pickled her-
rings, four boiled eggs, both yolks and whites,
and the white part of a roafted chicken. Chop
them feparately, and exceedingly fmall. Take
‘he lean of fome boiled ham fcraped fine, and
¢urn a china bafon upfide down in the middle
of a dith. Make a quarter of a pound of but-
ter into the fthape of a pine-apple, and fet it on
the bafon’s bottom. Lay round your balon a
ring of fhred parfley, then 2 ring of yolks of
egos, then whites, then ham, then chickens,
and then herrings, till you have covered your
bafon, and difpofed of all the ingredients. Lay’
the bones of the pickled herrings upon it, with
their tails up to the butter, and let their heads:
lie on the edge of the difh. Lay a few capers,,
and three or four pickled oyiters round the:

difh.

Another Way.

Chop all the ingredients as for the firft, mixi
them well together, and pul in the middle oft
your difh a large Seville orange, and your In-
gredients round it; rub a little cold butter:
through a fieve and it will curl ; lay it in lumps
on the meat ; ftick a fprig of curled pariley om
your butter, and ferve it up.

Al



Loy, POULTR Y @ 109

A difh of Maccaroni.

Put on a quarter of a pound of maccaroni in
a mutchkin (pint) of milk, ftir it on the fire
clofe till the milk is reduced, and add to it half
a mutchkin (half a pint) of cream. When
the maccaroni is {oft, take it oil; grate a quar-
ter a pound of cheefe, feafon your macaroni
with a little white pepper and falt, and put a
puff palte border ornamented with flowers,
&c. round the edges of your plate. Put pieces
of butrer in the bottom of the plate, then fome
fpoonfuls of maccaroni, then the’grated cheefe,
and then the buiter. Repeat thefe lairs till
your ingredients are all in, taking care to have
a good deal of cheele on the top with bits of
butter above all. Bake it half an hour in an
oven.

To fry Saufages with Lggs.

Cut them in fingle links, and fry them in
freth butter; then take a fiice of bread, and
fry it a good brown in the butter you fryed
the faufages in, and lay it in the bottom of
your difh, put the faufages on the toaft, in
“four parts, lay four poached eggs betwixt
them ; pour a little good melted butter round
them, and ferve them up.

An Egg Checfe.

Take three mutchkins (three pints) of fweet
cream or good milk ; put it on with a little
cinnamon,
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cinnamon, lepon-peel, fugar, and half a mutch-
kin (half a pint) of white wine; caft a dozen
‘of eggs; keeping cut fix of the whites; mix the
segges very well with the cold milk ; put it on
the fire, and keep it ftirring all the time until
it comes aboil. When you {ee it is broke,
rurn it out into any fhape you have, with
holes ; let it ftand until the whey runs from
it, and turn it out of the fbape. You may
favour it either with orange-fiower or role-
water before you put it into the {hape. 1f you
cheofe, you may pour fweet cream OVer it; or
it may be eat with wine and fugar.

The Poor Knights of Windjor.

Cut fome flices of bread abeut half an inch
thick ; lay them to foak a while in white wine
and fugar ; caft two or three yolks of eggs;
ake the bread out of the wine and dip it a-

wonglt the eggs 5 have fome frefh butter boil-
ing in the frying-pan; put in the bread, and
{ry them a fine brown; then difh them, and
flirew fugar and beat cinnamon over them ;
you may eat them with wine if you choole.

Baﬂdﬁ;’fﬁg Curd.

Take the curd off new milk, and prefs the
whey out of it; put it into a fquirt that has
{mall holes in it, and fquirt 1t into an af-
flet; it looks juft like banditrings ; put hne
{uoar and fweet cream over it.

o

Rufb

y
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Rufh Curd.

Wath fome green rufhes very cleam; cut
them about a quarter long, and lay them
round ways on the back of a hair fieve ; take
the curd off five choppins (five quarts) of new
milk ; lay it on the rufhes by degrees, and let
it ftand till the whey is drained from it. Then
lay the dith you intend to ferve it up in on the
top of the curd, turn the fieve upfide down,
and take the rufhes off the curd. 1t is eat with

fugar and cream; but fend the cream in a
bowel to the table.

Tender Curd.

Prefs the whey well out of fome curd, and
beat it in a mortar with a little fine fugar ;
then prefs it hard into tea.cups, or into any
{hape you pleafe ; when it is well faftened in

the fhapes, turn it out on an aflet, and pour
fweet cream over it.

Fairy Butter.

Take the yolks of four hard eggs, two ounces
of loaf-fugar, four ounces of {weer butter, and
two {poonfuls of orange flower or rofe water ;
beat them to a fine paite; then put it into a
[quirt, and {quirt it on an affet in little heaps.
Garnith all milk difhes with cutrant cream or
any light preferve.

K 2 To
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To Stew Parfnips.

Boil them tender, and {crape them clean ;
cut them in flices ; take as much fweet cream
as will be fauce,~and thicken it. with butter
wrought in flour : when the cream and butter
is warm enough, put in the parfuips, and keep
it toilinig on the fire : when the cream boils they
are enough ; {trew a little falt on them.

To Stew Beet-roct. -

‘Boil fome beet-root, and {crape off the fkins;
flicé it down in thin flices ; beat fome frefh
butter, put a little vinegar in it, and throw in
“the beet-root; tofs them until they are warm,
and difh them.

7o Sfffzu Red Cabbage.

Cut it down as for pickling; put it in a
{ftew-pan with fome red wine and a piece of
butter knead in flour ; feafon it with a little
falt and fpices ; keep it ftirring until the but-
cer is melted ; then cover the pan, and let
them ftew a little, but not too foft; for they
eat better when a- little crifp; putin a litde
vinegar before you take them off; difh them,
and fend them up hot.

To Stew Cucumbers.

Pare fome large cucumbers, and {lice them

about the thicknefs of half a crown; fpread
them
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them on a clean coarfe cloth, to drain the wa-
ter from them ; pare and {lice fome large oni-
ons round-ways ; flour the cucumbers, and Iry
them and the onions in browned butter ; when
you fee them brown, take them up carefully
from the butter. Then take a clean pan, and.
put three or four fpoonfuls of warm water in
it ; put in a quarter of a pound of frefh butter
rolled in flour ; {tir it on the fire un:l itis
melted ; mix in a tea-fpoonful.of the flour of
muftard ; put in the cucumbers, and feafon it
- with falt and {pices ; cover up the pan, and let
them ftew about a quarter of an hour, foltly
fhaking the pan, and difh them up.

To Drefs Parfnips to eat like Skirrets.

Boil fome large parfnips tender, and fcrape
off the fkins ; cut them by the length, and cut
every piece round, about the fize of a fkirret,
and fry them in butter a fine light brown ;
take them out of the butter, and lay them
neatly in a dith, Strew beat cinnamon and
fuﬁ'ilr over them before you fend them to the
table. '

o Drefi Cellery with Cream,

Wafh and clean the cellery ; cut it in pieces
about two or three inches long ; boil them in
water until they are tender ; put them through
a drainer, and keep them warm ; take about
hall a mutchkin (half a pint) of {weet cream ;

'IF‘
.3 roll




114 POYLTRY, & .CuLNW.

roll a bit of frefh butter about the bulk of a
nutmeg in flour ; keep it ftirring on the fire
until it comes a-boil ; have the yolks of four
eggs ready caft ; mix them with a little cold
cream ; then mix in the boiling cream by de-
grees amongft the eggs, and put it on the fire
again ; keep it clofe ftirring, but don’t let it
boil ; throw in the cellery, and give it a tofs
up; fealon it with {alt and nutmeg to your
tafte, and difh it.

To Stew Cellery in Gravy.

Boil and order the cellery as in the above
receipt 3 brown a piece of butter, and thicken
it with flour ; mix in as much good gravy a-
monglt it as will cover the cellery, a little red
wine, with falt and fpices to your tafte ; when
the fauce comes a-boil, throw in the cellery,
let it {ftew a little and then difh it.

To Ragoo Cauliflewers.

Take fome cauliflowers, cut them 1n pieces;
{tew them till they are enough in a rich brown
cuilis, feafoned with pepper and falt; put them
in a difh, and pour the cullis over them. Boil
fome fprigs of the-cauliflower very white, and
lay round them.

-

9o Broil Potatoes.

Boil and peel them, cut them in two, and
broil them till they are brown on both fides;
then
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then lay them in a difh, and pour melted but-
ter over them. |

To Fry Potatocs.

Cut your potatoes into thin flices, as large
as a crown piece, fry them brown, lay them in
a difh, pour melted butter, fack and lugar over
them. ‘

To Mafl Potatoes.

Boil and peel them, put them into a fauce-
pan ; mafh them well, and puat a mutchkin
(2 pint) of milk to two pounds of potatoes; add
a little falt, and ftir them well together, but
take care they do not fiick to the bottom ;
then take a quarter of a pound of butter, ftir
it in, and ferve it up.

To Scollop Potatoes.

Boil and peel them, beat them fine in a bowl
with good cream, and a lump of buatter and
falt ; put them into icollop fhells, make them
fmooth on the top, fcore them with g knife,
Jay thin flices of butter on the top, and brown
them beyore the fire. Three fhells i tufficient
for adifh. Thefe make pretty corner difhes.

To Coliar Potatoes lihe Laomb.

Boil, peel and beat them in a little mace
and cream or melted butter, make it up in

the
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the fhape of a collar, and fome of it in round
balls ; glaze them with the yolk of an egg,
and bake them a fine crifp brown ; fet the col-
lar in the middle, and lay the balls round g
let your fauce be half a mutchkin (half a pint)
of red wine, with fugar to fweeten it, the yolks,
of two eggs, beat up with a little nutmeg, and
ftirred in for fear of crudling ; when it is thick
enough, pour it over the coliar.

To Stew Peafe and Lettuce.

Take two pound of green peas and two
large cabbage-lettuces, cut {mall acrofs, and
walhed very clean; put them in a {tew-pan
with.a quatt of gravy, and ftew them till ten-
der ; put in fome butter relled in fiour, {feafon
it with pepper -and falt. When of a proper
thicknefs, difh it up. :

N. B. Some like it thickened with the yolks
of eggs ; others prefer an onion chopped very
fine, and ftewed with them, with two or three
rafhers of lean ham.

Another Way.

Shell your peas, boil them in ha,d water,
with falt in it, drain them in a fieve; then
{lice your lettuces and fry them in freth but-
ter ; put your peas and lettuces into a ftew-
pan, with a little good gravy, PEpper and
falt ; thicken it with flour and butter, putin a

little fhred mint, and ferve it upin a foup-digl.
- o
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To make a Scotch Rabbit.

Having toafted a piece of bread very nicely
on both fides, butter it, and toaft a {flice of
cheefe about as big as the bread alfo on both
fides, and lay it on the bread. Serve with muf-

tard in a difh.

A Welch Rabbit, ’

Toaft a piece of bread on both fides, then
toalt the cheefe on one fide; lay it on the
toalt, and with a hot iron brown the other
fide.  You may rub it over with multard.

An Englifb Rabbit.

Toalt the bread brown on both fides, and
lay it in a plate before the fire, then pour a
glafs of red wine over it, and let it foak che
wine up; then cut fome cheefle very thin,
lay it pretty thick over the bread, and put it
in atin oven before the fire, and it will be
prefently toafted and browned. * 4

Eggs in Pafte or Paper Cafes.

- Mix fome chopt fweet herbs with a piece of
butter, pepper, and falt ; put a little of this in
the bottom of each cale; break an egg into
each cale, upon the farcie, and firew them
over

* Serve thefe ratlits up hot,
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over with bread crumbs, and bake them in
the oven, or broil them over-a flow fire, co-
vering the top with a falamander ; they ought
to be as foft as if boiled in the fhells.

Egos like the Dawn of Day.

Poach eight or ten eggs, and put them on a
fieve to drain; cut five or fix thin flices of
ham in dices, and foak them in a little butter
over the fire till they are done; then dip the
eggs one by one in a pretty thick batter made
of flour, white wine, falt, and a little oil;
ftrew them with the dices of ham, and fry
them in butter or beef drippings ; garnifh with:
fried pariley.

CH AP VE

OF SAUCES.

i i

Caper Sauce for a boiled Figot of Mutton.

AKF, fome ftrong gravy either of beef or

veal ; thicken it with a little butter and!
flour ; feafon it with pepper and falt, and the:
fqueeze of a lemon. Takea large table-fpoons-

ful of capers; chop them, and put them into:
your
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your fauce. When it boils, fkim it, and pour
1t over your mutton,

Onion Sauce.

Take a ftew-pan, put into it fome veal gra-
vy, with a couple of onions cut in flices ; fea-
fon with pepper and falt ; let it ftew {oftly ;

then ftrain it off. Putitin a balon, and ferve
it up hot.

Butter Sauce for Fifh.

Melt your butter with water and vinegar,
and thicken it with the yolks of a couple of

€ggs-  Squeeze in the juice of a lemon before
you ferve it up. :

Sauces for roafled Venifon.

- Take half a pound currant Jelly diflolved
~on the fire in a gill of boiling water.—Qpr
take half a mutchkin (half a pmnt) of red wine,
and a quarter of a pound of beat fugar, and
fimmer it over a clear fire for five or fix mi-
nutes.—Or take half a mutchkin (half a pint)
of vinegar, and 2 quarter of a pound of fugar,

and fimmer it to a fyrup. Send Up either of
thefe fauces in a boat.

Sauce for any roafied Meat.

Take an

anchovy, and wafh it very clean,
and put

to 1t a glafs of red wine, a little ftrong
gravy
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gravy, fome nutmeg, 2 fhalot fliced, and the
juice of a Seville orange ; ftew thefe together
4 little, and pour it into the gravy that runs
from your meat. :

A ge#zﬁraf Sauce.

Mince a little lemon-peel very fmall, a little
nutmeg, beaten mace, and fhalot ; ftew them
in a little white wine and gravy, with fome
butter. If it be for hafhes of mutton or fith,
add anchovies, a little of the liquor of flewed

oyfters, and Jemon-peel.

# Sauce for boiled Chickens.

Take the yolks of two hard eggs, and the
livers of the chickens, and {hred them very
fine. Then put the eggs and livers into fome
gravy, and fqueeze ‘0 a lemon to your tafte;
3 i leen and tois them all together with a lit="
tle fhred parlley. Garnifh with lemon.

Sauce for boiled Chickens or Lamb.

Take a little white wine, a few fprigs of
fweet herbs, a little whole pepper, mace, and
three {lices of lemon ; let it ftew a little ; then

at in a little parfley and (pinage boiled green,,
and chopped a little 5 beat it up thick with iiX
ounces of frefh butter, pour it over the meals,
and ferve it. Garpifh with lemon fliced, and

barberries..
Kauce’
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Sauce for Capons.

Take the necks of your capons, and boil
them in a little water, with a whole onion and
two anchovies cut fmall, a little white pep-
per, and the gravy that runs from the capons,

put it to your liquor ; then ftrain it, and thick-
- en it with a little butter and flour, and ferve it
up with fliced lemon.,

A Sauce foon 'made for a Fouwl.

Boil the liver of the fowl in a few fpoonfuls
of water, and bruife it in a fmalliqliantity of
‘the liquor it was boiled in s add a little lemon-
peel, beat fine ; melt fome butter, and mix

the liver therein ; let it juft boil up, and put
it into the difh with the fowl.

A Pmﬂey Sauce.

Pick and wath the parfley very clean ; put it
into boiling water, till it {s tender ; then drain
the water trom it, chop it very {fmall, and mix
beat butter amonglt it.

An Oyfter Sauce.

Clean the oyfters well, and feald them -
then boil them up in beat butter, and 2 little
of th_eir own liquor. Or thicken a little gra-
vy with butter and flour, and add to it half 2

L gil]
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gill of cream, a fcrape of nutmeg, and a very
little falt ; fcald a quarter of a hundred oyi-
ters, and put them into this fauce, with a lit-
tle of their liquor, and half a glafs of white
wine. Give it a {cald on the fire, but do not
let it boil.

A Cellery Sauce.

Cut the white ends of the cellery in pieces
of about an inch long ; boil it in water till it
is tender ; thicken it with a little butter knead
“in flour ; put in the cellery, with a blade of
mace, and let it boil a little. :

A Cream Sauce.

Take fome {weet cream ; let it come a-boil,
{tirring it clofe to keep 1t from bratting ; cait
the yolks of three or four eggs, and mix a
little cold cream alongft with them ; then mix
the boiling cream gradually amongft the eggs;
turn it backwards and forwards to make it
{mooth ; put it on the fire to warm, but do
not let it boil, and ftir it all the time. Seafon
it with a little falt, and a fcrape of nutmeg.

Sauce for roafted Chickens.

~ ‘Fake a gravy or an egg fauce. When you
roaft fmall chickens, {tu them with crumbs
of bread, fmall fhred parfley, and a little falt,

wrought up with a good piece of frefh butteti,
*an
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and fill up the bellies with it. Young chick-
ens fhould have a little beat-butter poured
over them.

A Sauce for a roafted Tougue.

Grate fome bread very fine ; put it on with
a little water, a piece of frefh butter, fome red
wine, a [crape of nutmeg, and a proper quan.
tity of fugar ; let it boil until it is very fmooth ;
put it in a fauce.dith, and fend it to the table.
Bome choofe currant-jelly in place of wine;
others choofe nothing but beat-butter and vi-
negar in their fauce, or capers.

Sauce for a Tﬁfzfy.'

Take a little ftrong broth, a glafs of white
wine, an anchovy or fthalot, a little pepper,
mace, falt, and a {lice of lemon ; fet it to ftew
a little, then ftrain it, and pour it through its
. belly. Serve it with onion fauce; lay them
round the turkey ; butter them, and ferve then
up with gravy, or oyiter fauce. '

A Sauce for any kind of Wild Fowl.

Take a quanti ' di
quantity of veal gravy, according to

the bignefs of your dith of wild fowl, feafon i&

with pepper and falt ; put in the juice of two
oranges, and a little claret.

* L2 Sauce
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Sauce for a Hare.

Take halfa mutchkin (half a pint) of red
~wine, and a little oyfter liquor, and put to it

fome good gravy, a large onion ftuck with
cloves, fome whole cinnamon, and ' nutmeg,
cut in flices; let it boil till the onion is ten-
der ; then take.out the onion and whole fpice,
and put to it three anchovies, and a piece of
butter ; fhake it up well together, and fend it
to the table.

Another way.

Take a mutchkin (pint) of cream, and half
a pound of frefh butter ; put them in a flew-
pan, and keep flirring it with a fpoon till ail
the butter is melted, and the fauce thick ; then
take up the hare, and pour the fauce into the
difh.

Another way.

Bafte the hare with a mutchkin (pint) of
cream, and when it is three parts wafled, and
the bloed of the hare mixed with ir, take up
the dripping-pan, and pour itinto a lauce-pan,
and fet it by ; then flour ycur hare, bafle it
well with butter, and put into the pan fome
gravy ; ferape up all the brown among the li-
quor, and then put to it the cream; run It

through

B L T T
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through a fieve, and thicken it with butter
rolled in flour.

Sauce for a roafted Goofe or Rabbits.

Having drawn up fome butter thjck, Mmix 1n
it a fpoonful or two of multard, fome fugar,

and vinegar.

Sauce for boiled Rabbits.

Boil the livers, and fhred them very {mall,
as alfo two eggs not boiled too hard, and a
large Ipoonful of grated bread; have ready
fome ftrong beef broth, and {weet herbs; to a
little of that add two fpoonfuls of white wine,
and one of vinegar, a little falt, and {ome but-
ter ; ftir all in, and take care the butter does
not oil ; fhred your eggs very fall.

Sauces for Partridges.

Take a bunch of cellery clean wathed, and:
eut all the white very fmall; wafth it again
very clean, put it into a fauce-pan with a
blade of mace, a little beaten pepper, and a
very little falt ; put to it a mutchkin (pint) of
water ; let it boil till the water is almoft waft-
ed away ; then add a gill of cream, and a piece
of butter rolled in flour ; ftir all together, and
when it is thick and fine, pour it over the
birds,

Lj Or
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Or take-the livers, and bruife them fine,
fome parfley chopped fine, melt a little frefh
butter, then add the livers and parfley to it;
fqueeze in a little lemon ; jult give it a boily
and pour it over your birds.

Or take grated bread, fome water, falt, and
an onion, boil all together, and when boiled
fome time, take out the onion, and put in
{ounie lemon fauce and a piece of butter, the
bignels of a walnut,

Crifped Crumbs for Larks, or other (mall Birds.

. Put a piece of butter into a {tew-pan,. and .
let it run to oil ; then fkim it clean, and pour
it off from the fediment; put to it grated
crumbs of bread, and keep it fiirring till they
are crifp ; when they are drained lay them
round your larks.

-

Sauces for roafted Pigeons.

1. Gravy and juice of orange.

2. Boiled parfley minced, and put amongft
fome butter and vinegar beaten up thick.

1. Gravy, claret, and an onion [tewed toge- -
ther with a little falt.

4. Vine leaves roafted in the bellies of the
pigeons, minced, and put, in claret and falt,
Loiled together, with fome butter and gravy.

5. Sweet butter -and juice of crange, beat
together and mm!e tl:ick._ '

6. Minced -onions boiled in claret allgnﬂ‘.

Iy,
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dry, with nutmeg, ﬁlgar, gravy of the fowl, -
and a little pepper. - .
7+ Or gravy of the pigeons only.

Sauces for all kinds of Land Fowl.

1. Stew fome onions with falt, pepper, fomé
grated bread, and the gravy of the fowl, *

2. Take bread, and boil it in water with
two whole onions, fome gravy, half a grated
nuimeg, and a little falt; ftrain it through a
{trainer, and boil it up as thick as water-
gruel; then add to it the yolks of two egos
diffolved, and the juice of tivo OYAFges., < ...

3. Take the gravy of a fowl, fome fweet
butter, grated nutmeg, pepper, and falt, ftew
all together, and add to it the juice of a 'le-
nion, ;

Frefb Fifh Suuce.

Take fome good gravy, and make it pretty

ftrong of anchovies, and a little horfe.raddith ;
- work a piece of butter in fome flour and put
to it, and draw it up thick ; then, with ftewed
oylters, or the body of a boiled lobfter, put it

to your fith. Garnith with fried pardley, - le-
mon, and fippets. '

Another Fifh Sauce.

Get two anchovies, and boil them in 1 little
white wine a quarter of an hour, with a {halot

Cut
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cut thin; then melt your butter very thick,
and put in fome pickled oylters, and pour it
over your filh. You may add the oyiter-li-
quor.

Ty thicken Butter for Peafe, Greens, Fifb, tFc.

Juft cover the bottom of a fauce-pan with
two or three fpoonfuls of water, and, when it
boils, put in hali a pound of butter. When
the butter is melted, take the fauce-pan from
the fire, and fhake it round till it is very
fmooth. It will heat again as often as you
have occafion for it.

Sauce for pickled Fifb.

Take parfley and chives, of each an equal
quantity, fome anchovies and capers fhred ve-
ry fmall, with a little falt, pepper, nutmeg, oil,
and vinegar, all mixed well together. When
you difh the fifh, pour fome of this fauce upon
them, and ferve the reft of if in a China balon.

Egg Srtu;e:'.

Take two eggs and boil them hard. Firft
chop the whites, then the yolks, but neither
of them very fine, and put them together.
Then put them into a quarter of a pound of
good melted butter, and ftir them well toge-

ther.

Appie

——
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Apple Sauce.

Pare, core, and flice your .apples ;- then pat
a little water in the fawce-pan to keep them
from burning, and a bit of lemon-peel. - When
they are enough, take out the peel, bruife the
apples, add a lump of ®utter, and a little {u gar.

Gosfeberry Sauce.

Put fome coddled goofeberries, a litile juice

of forrel, and a little ginger, into fome melted
butter. |

Brf:rd Saucre,

Put a pretty large piece of ctumb of flale
bread into half a mutchkin (half a pint) of
water, with an onion, a blade of ace, ‘and

a few pepper-corns in a bit of cloth ; boil

thefe a few minutes; take out the onions and

ipice ; math the bread very fmooth; add a

picce of butter and a little fult.

Bread fauce for a pig is made the fame way,
with the addition of a few currants picked,
wathed, and boiled in jt.

Mint Sauce.

- Wafth your mint perfectly clean ; chop it
very fine, and put to it vinegar and fugar,

.Bra:r,'uu:';'
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Browning for Made Difbes.

Put a piece of butter in a frying-pan, and
turn it conftantly round to the right hand till
it is of a light brown ; then take off the froth,
dredge in a little flour, and f{tir it about with
an iron or wooden fpoon ‘till it comes a-boil.
This is a proper thickening for any brown
fauce or ragoo, and anfwers much better than
the browning made with fugar; and, although
feemingly fimple, is one of the moft material
things to be attended to in cookery, as no-
thing can be more difagreeable and offenfive
than to fee oiled or burnt butter in any drefled.

difh,

Ty Beat B utters

¢ Put a little milk or water in the bottom ok
a fauce-pan, with a quarter of a pound of but--
ter cut in flices; dredge in a little fiour, and!
{hake the pan conftantly round to the right:
hand till the butter turns thick, fmooth, andl

white, like a cream.

To Clarify Butter.

Put the butter in a pan, and let it come a=s
boil ; then take it off, and fcum it cleans
Pour it out in a bafon ; but take care to keepd

- back the milk and fediment at the bottom of!
the!
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the pan. This anfwers for all kinds of potted
meat, : p

A Brown Cullis for Ragoos and Sauce;.

Take ‘two pounds of veal; two ounces of
bacon ham, two or three cloves, a little nut
_meg, a blade of mace, two carrots cut to pie-
ces, and fome onionsror thalots ; put them in
a covered ftew-pan with about a mutchkin
(pint) of water ; but take care it does not
burn. Let it ftew till it is rich, and then
ftrain it.

E
4,

A Fifh Sauce to keep the whole Year.

Take twenty-four anchovies, chop them
bones and all; put to them ten fhalots, a
handful of fcraped- horfe-raddith, four blades
of mace, one choppin (quart) s6# white wine,
one pint (two quarts) ofvater, one lemon cut

in {lices, half a gill of anchovy liquor, a gill

of clarer, twelve cloves, and twelve pepper-
corns ; boil them together ‘till it comes to a
choppin (quart), then ftrain it off into a bot.

tle. Two fpoonfuls, when you have occafion

to ule it, will be fuflicient to a pound of melt-
ed butter.

Mixed Spices for Seafonings.

Take one ounce of black, and half an ounce
of Jamaica pepper, two nutmegs, and a quar-
| ter
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_ter of an ounce of cloves ; mix and beat them

into a powder ; clole them up fo.as to catch
no air, and ule them as occafion requires.

*, Seafonings for Whité Sauces and Fricafees.

White pepper, mace, nutineg, and lemon
grate mixcd.

A Cullis'to thicken Brown Sauces for Flefb or
Fifh.

Rub the bottom of a fauce-pan with a bit of
butter, and {lice in a carrot, turnip, and an o-
pion or two ; lay over them a few flices of ba-
con ham and veal, and feafon with mixed fpi-
ces and falt. Then put in a mutchkin (pint)
of geod gravy, and fome grated bread. Let
the whole {tew till it be very thick and brown ;
then ftrain it, rubbing the fubftance through a
fieve with the back of a fpoon. Iifb cullis may
be made the fame way, only take fifh inftead
of meat. ¥4

7
PARTH
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CHAP. 1.

K -P]ES, PASTIES, DUMPLINGS AND PATTIES.

Preliminary Obfervations.

VAKE care that all raifed pies have a quick
,"E oven, and be well put together and clofed
up to keep them in thape, and prevent their
falling in. Put no gravy in them till they are
about half baked. Puff paste-muft kave a mo.

derate oven, neither two quick nor too flow, °

as the firft will burn it before it has time to
rife, and the latter will make it look heavy. -

To make a Standing Pafle Jor Large Pies,

Break two eggs into two pounds of flour.
Take half a pound of butter, and boil it in a
mutchkin (a pint) of water; pour the butter
and water into the four, keeping back the fe-
diment; then work it up into a.pafte, -and
vhen it is cold, raife it up to any fhape you

hi- P‘lﬂﬂfﬁl
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pleafe. If the palte is not wet enough, boil a
little more water, and put it 1n.

Puff Pafie.

Take a pound of the fineft flour, and half a
pound of butter as firm as poflible ; break the
leaft half of the butter among the flour. "Then
take about half a mutchkin (half a pint) of cold
water, and wet your flour and butter, knead
it very fmooth ; when it flicks to the table,
lift up your pafte, and ftrew a little flour be-
neath it, and when it is properly wrought roll
it out. Divide the butter you left out into
four parts ; take one of thefe and put it over
your pafte in fmall bits. Strew {ome flour
over it, and give the butter a clap down with
your hand to keep it from fhifting ; then fold
up your pafte, and continue doing fo four
simes, till all the butter is wrought up ; ufe it as
quick as you can, becaufe itis the worle for

lying.
. A Common Pie or Cold Pajle.

With two pound of flour mix three quarters
of a pound of butter ; wet it with cold water,
and work it very fmooth ; roll it out for any
'ufe you intend it.

A Pafle for Cafes to prcﬁrwd. Tarts.

Take half a pound of flour, two ounces of

Pseat fugar, and two ounces of frefh butter;
: ' wet
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wet it with cold water, or {weet milk ; work
it very fmooth, and roll it out equal, but not
too thick ; then line your petty-pans with this
palte, {collop the edges nicely with your knite;
and prick them with a pin to keep them from
bliltering in the oven.

A Pafle for Crocants.

Take half a pound of flour, and wet it with
a little cold water ; knead it fmooth, and roll
it out.very thin; then cut it out with your
paltry knife, or pafte cutter, into birds, flowers,
fhrubs, &c. and fire them on crocant moulds,
but take care they be not difcoloured. No
family fhould want fome of thefe cafes and
crocants by them, for they keep a long time,
and make a ready genteel dith, when flled up
with preferved fruits or jams ofany kind. Cro-

cant cutters and moulds are fold in the tin
ﬂlﬂps. A

A Gum Pafie for Defert Bafhets, e,

Take two ounces of gum-dragon, and fleep
it in a gill of cold water all night. Then beat
and fift a pound of double refined fugar through
a filk fieve ; mix the fugar and gum together ;
work it gently ull it is fmooth and white.
Then roll it out very thin, withya quarter of a

pound of the finelt powder you can get; cut

this pafte into any kind of figurey, birds, flosw-

€rs, &c, and colour them according  to fancy ;
Ma or

gy,
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or you may make it the ground work of pep-
permint drops, by adding a quarter of an ounce
of the oil of peppermint; or it may be per-
fumed with the oil of cinnamon or the eflence
of lemon. -

A Pajle for Turcens or Standing Shapes.

Break into half a peck of flower four eggs,
(keeping out two of the whites), and wet it

with armutchkin and a half (a pint and a half)

of boiling water, and four ounces of butter dif-
folved in it ; work it till it is very fmooth and
firm ; then roll it out @bout 2n inch thick, and
with a piece of paper take the fize of the top
and bottom of your pie. Then work up the
pafte again, roll it out of the fame thicknefs,
and cut it into the length and height you in-
“tend your pie to be. ‘lhen wet the infide
edges of the bottem cruft with a feather dip-

ped in the . whife of .an epg; hold up your |

walls;and faften them to the tottom by laying
a piece of them on 1t. Faften the joinings at
‘he ends in the fame manner ; and be very
careful to fix them!fo as they may mot give
way in the firing. Then line your cruft with
thin tea paper, and fill it to the top with bran;
keeping it high in the middle to fupport the
cover, and give your pie a handfome fhape.
“Lhen lay a picce of paper above the bran, put
ON JOUr Cover, and pinch it ‘neatly round the
cdges, but take care not to wet it.  Ornanient
it handfomcly with fefloons, figures, or flowers

hanging

o
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hanging loofely. Glaze it all over with an
egg, and fet it in a quick oven till it is of a
fine light brown, and the cruft well fired.
When it is cold loofen the head from the
walls carefully with the point of a knife, take
out the bran and paper, and keep the thape
for ufe. You may either ferve your meat up
in it, or in a tin fhape pur within it, which an-
fwers much better as it keeps the pafte always
dry, and you can ferye up any kinds of meat
in this fhape by only taking it out and clean-
ing it. Thefe tureens can be much eafier
made with the afliftance of jointed tin fhapes,
which you can get in the tin fhops either plain
or ornamented, and which can be lined at
once with a piece of palte, finithing off the co-
ver, and glazing it as before direéted.

To make a Beef Steak Pie.

Take a tender fat piece of beef; cut it in:
thin {lices, and beat it well with a rolling-pin
feafon it with falt and mixed fpices ; divide the-
fat pieces from the lean, and lay a fat and a
lean piece together, o far as they will go;
then roll them up as you do beef olives, and
pack them neatly in the difh, but don’t prefs.
them hard ; put half a mutchkin (half a pint)
of gravy thickened with a little butter and flour,.
fome cut pickles, and a {poonful vaim:gar. Lay
On your cover, {coilop it round the edges with
Your runner, and ornament it with leaves,

M 3 A
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A Veal Olive Ptr.

Cut fome {mall pieces out of the thick of 2
leg of veal, and flatten them. Rub them over
with the yelk of an egg, and feafon them. with
white pepper, nutmeg, falt, and the grate of a
lemon. Fur force-meat, mince half a pound of
veal, and the fame quantity of fuet with two
anchovies boned, a few bread crumbs and par-
fley. -Beat them well in a mortar, feafon them
as before, and work them up with the yolks of
two eggs. Roll up a piece of this forcemeat,
and put it into the heart of each of your olives.
Roll them alfo tightly up, and place them
handfomely in your pie. Take the remainder
of the force meat, make it up into round and
oval balls, and lay them alfo into the pie, with
two pickled cucumbers, cut into round and
long flices, and half a dozen of French beans,
adding the yolks of fix hard boiled eggs, with
he whites minced fmall and ftrewed over
them. Take the bones and fkins of the meat,
and draw a ftrong gravy from them [eafoned
with an onion and parfley. Then ftrain 1t,
and put into it a glafs of white wine and the
juice of half a lemon. If the pie is t6 be baked
in a plate, put in the gravy before you lay on
the cover; but if it is a ftanding pie, do not put
the gravy in'till it is almoft baked.

A
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A Mutton Pie.

Cut the back ribs of mutton in fingle ribs ;
feafon them as in the above receipt; lay them
in the difh, with a little gravy, an onion or
two, and finifh it off as in the lalt receipt,

A Calf’s Head Pie,

Scald and wafh the head clean, and boil it
half an hour with a knuckle of veal, two oni-
ons, a bunch of winter favory, and the paring
of a lemon, Then take the head out to cool ;
and cut the ears into round flices, and the reft
into {quare pieces, keeping the tongue whole ;
when your ftock is reduced to about three half
mutchkins, (three half pints), ftrain it, thicken
it with butter and flour, and feafon it with nut-
meg, Cayenne pepper and falt, a [poontul of
ketchup, a glals ot white wine, and the fqueeze
of a lemon ; then put in the pieces of the head
with the tongue, and give them aboil. Cover
the fides of your difh with puff palte ; then
put in the meat, and lay the tongue in the to
of the pie, with the yolks of fix hard bojled
eggs round it.  If you choole you may add a
few {weetbreads parboiled and cut, and fome
cut pickles ; cover the pie with pufl pafte, and
ornament it according to tancy. It will take
an hour and a half to bake,

Z
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A Calf’s-fout Pie.

Boil the feet tender ; mince them with fome
beef-fuet, and apples cut finall ; feafon them
with beat cinnamon and nutmeg ; clean and
pick fome currants well, and mix them all to-
gether with a little fugar, and a glafs or two
of white wine. Cover it with a good puit
pafte, nicely carved out. When the palte is
enough, the pie 1s ready.

A Bride’s Pie.

Having boiled two calves feet, take the meat
from the bones, and chop it very fmall; take
a pound of beef fuet and a pound of apples,
fhred them fmall; clean and pick one pound of
currants, dry them before the fire, {tone and
chop a quarter of a pound of jar raifins, a
quarter of an ounce of cinnamon, the fame
quantity of mace and nutmeg, fwo ounces of
candied citron, the fame of lemon cut thin, a
~ glafs of brandy, and one of champagne; put
them in a china difh, with a rich puft-palite
over it ; roll another lid, and cut it in leaves,.
flowers, figures, and put a glals nog in 1t.’

To Make a Veal Ilorentine.

Cut a piece of veal in pieces; if itis a rib
piece, divide the ribs, and beat them with the.
chopping-knife ; feafon them with falt and:

{pices ;
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fpices ; put a little piece of butter in the bot-
tom of the dith, and lay in a row of fteaks;
then ftrew in fome .currants and raifins above
them ; repeat thefe lairs until-the dith is full,
and then put in a little veal gravy. If the
veal is not very fat, lay fome more butter
.on the top of it, and cover it with puil palte.
You may do a lamb pie the fame way. Some
people do not like {weet fealoning in meat
pies ; in that cale, you may put in a few oyls
ters, and the yolks of hard eggs.

A Curd Florentine.

Prefs the whey well from two pounds of
curds, and break them with a {poon ; beat a
pound of {weet almonds ; clean half a pound
of currants; cut fome boiled fpinage fmall
with a_knife ; {fweeten it properly; beat fix
ounces of butter, and mix all well together ;
make a fine pufl pafte, and lay a thin covering
of it on the difh; then put in the fauce, and
crofs it over with pafte flraws ; put it in a flow
oven ; and when the paite is enough baked,
the florentine is ready.

T9 Make ¢ Hare or Muirfowl! Pie,

Cut the bhare in pieces; feafon it with falt
and fpices very well. If it is muirfowl, keep
them whole, and feafon them well within and
without; lay a good piece of butter in the
bottom of the difh, and put a piece in each of

the
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the muirfowl ; lay them in the dith with flices
oi butter abo¥e them ; put in a lirtle gravy
with them ; cover it with puff pafte, and fire
it in the oven.” Warm a little gravy and
claret ; thicken it with the yolk of an egg or
two ; pour it in at the top of the pie when it
comes out of the oven, and fhake it weil.
Thefe pies fhould always be eaten hot, |

A Yorkfbire Chrijftmas Pie.

~ Having made a good ftanding cruft, bone a
turkey, a goofe, a fowl, a partridge, and a pi-
geon. Seafon them well with half an ounce
of mace, the fame quantity of nutmegs, a
quarter of an ounce of cloves, and half an
ounce of black mepper, all beat fine, adding
two large [poorifuls of falt; mix all well to-
gether. Lay them in the cruft, and put the
one within the other, with the turkey outer-
moft, fo as it may look like a whole turkey.
Then have a hare ready cafed, and wiped with
a clean cloth. Disjoint the hare into pieces,
feafon it, and lay it as clofe as you can on
one fide of the cruft, and on the other fide
put woodcocks, moor-game, and whatever fort
of wild fowl you can get. Seafon them well,
and lay them clofe. Put at leait four pounds
of butter into the pie; then lay on your lid,
which muft be very thick, and let it be well
baked. It muft have a very hot oven, and

will take four hours baking at leait.
A Gogf&
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A Gagfe Pie.

- Take three lippies of flour, and make the
walls, as before diretted, big enough to hold a
large goole ; take a pickled dried tongue boil-
ed tender enough to peel, and cut off the root,
Then bone a goofe and a large fowl; take
half a quarter of an ounce of mace bear fine,
an ounce of white pepper, the grate of a le.
‘mon, and three tea-fpoonfuls of falt. Mix all
together, and feafon your fowl and goole with
it.  Split the tongue fide-ways in three parts ;
lay two of them in the goole, and the other in
the fowl. Then put the fowl within the goofe,
few it neatly up, and put on the lid. This
pie may be eaten either hot or cold ; makes a
pretty fide.dith for fupper, by flicing it down
crofs-ways, and will keep a long time,

To Matke a Giblet Pje,

Scald and clean the giblets very well, and
<hop the wings in four parts ; pull the neck
bone out of the fkin, and chop it in four pie-
€es ; cut the gizzards in pieces, and feafon the
whole with falt and fpices. Then take the
blood of the goofe, and ftrain it through a
fieve’; boil a few groats a while in {weet
milk ; mince fome fuet [mall, mix the groats
and {uet with the blood ; feafon it with {alt
and f{pices, and an onjon cut {mall, if

| ' ar you
choofe it ; fill this into the fk

in of the neck,
and
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and few up the ends of it; turn it round, and
lay the pudding in the middle of the difh,
with the giblets about it ; then pour in a little
~ gravy with them, and cover it with puff pafte.

Another way.

After the giblets are cleaned, boil them ten-
der, cut the neck in three pieces, and the
wings in four ; line the pan as before, and lay
fome. beef fteaks in the bottom of it ; then'lay
in your giblets, feafon them with pepper and
falt, and a cut onion, adding half a mutchkin
(half a pint) of the gravy they were boiled inj
cover the top of your pie with puff palte.

Ty Make a Kernel Pie.

Scald the kernels in boiling water 3 make
Force-meat balls of veal; fry them off in the:
frying-pan ; beat a little white pepper and.
mace, the grate of a lemon, and fome falty,
and feafon the kernels with them ; lay {fome:
freth butter in the bottom of a dith; put 1
the kernels and balls, with a little of the gra=-
vy they were boiled in; cover the pie with puff!
pafte, and bake 1t ; warm 2 little veal gravys,
‘with fome white wine, the igueeze of a le--
mon, and the grate of a nutmeg; thicken itt
with the yolks of eggs; ‘pour it into the pie:
when it comes out of the oven, and give it ai

fhake.

4 Heny
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A Hen Pie.

Draw and finge a hen; cut it down the
back, and bone it. Bone alfo a chicken ; fat.
ten them with a rolling-pin; rub them over
with the yolk of an egg; feafon them with
falt, white pepper, nutmeg, mace, and the
grate of a lemon; lard the hen with thin {li-
ces of bacon. Put the chicken within the hen
‘above the larding, and a thin flice of ham
within the chicken. For force-meat, grate a
little bread, mince the livers and fome parfley,

feafon it with pepper and falt, and work it up

with a piece of butter, and the yolk of an egg.
Mix thefe together, and put a little of it into
the infide of the chicken; few up the hen.
Rub it all over with a piece of butter, and lay
it in your difh. Make the remainder of the
force-meat info balis, and put it round your
fowl, with half a dozen of hard yolks of eggs.
Break the bones of the fowls, and make a gra-
vy of them. Pat a little of it into the pie, co-
ver it with puff palte, and ornament it with
birds and flowers; when it comes out of the
oven, {train the.reft of your gravy, thicken it
with the yolks of two €ggs, adding a glafs of
white wine ; then pour it into the pie, and
give it 2 fhake. '

Another.

Take the fkin off a large cold roaft fowl,
and cut the breaft, and all the nice pieces of it,

1mto
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snto thin handfome flices. Break the bones,
and put them on with the fkins in a choppin
(quart) of water, an onion, two elchalots, and
the paring of a lemon. Raile the walls of
your pie, and make it in proportion to your
fowl. Then fold a cloth, and lay it into the
pie to keep it in fhape; put on your COver,
ornament it handfomely, and glaze it over
with a beat egg. When your cruft is well
fired, and of a fine hght gold colour, cut the
cover out neatly, and take it off. Then take
out the cloth, and when your ftock is {lrong,
and reduced to a mutchkin (pint), ftrain and
“hicken it with a very little butter and fidur.
‘Then put it on the fire, and {tir it clofe till it
comes a-boil. Then take it off, fcum it well,
and feafon it with a little mace, white pepper,
and falt ; caft the yolks of two eggs, and mix
=t with a little of the boiling fauce, and a gill
of cream ; return it back to the fauce-pan,
and mix all together ; put in your fowl, keep-
it thaking for fome time over the fire, but do
not let. it boil, for fear of crudling the eggs.
When the fauce is of the thicknefs of a cream
take it off; and put the whole into the cruit,
cover it up, and fend it hot to table. The
cruft may be made of puff pafte ; but, it you
do it fo, put it into a pan with a loofe bottom,
to turn out, '

A Maccaroni Pie.

Skin a cold reafted hen, take out the brealt,

hone and pick out the beft parts of the ﬂeﬂ;_
()
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of the wings and legs. Break the bones, and
put them and the fkins on the fire with an o-
nion, efchalot, and the paring of a lemon, ina
mutchkin and a half (a pint and a half) of wa-
ter. T'ake a pound of flour, the yolks of two

eggs, a quarter a pound of butter ; mix it with

the flour, and make it up into a paifte with
warm water ; knead it till it be very {fmooth ;
then roll it out, cut part of it into fmall ftraws,
and roll them round in your hands to imitate
the pipe maccaroni; butter your fhape, and
crofs-bar the f{iraws over the top and fides of
it.  Then line the fhape with -your pafte,

Strain the ftock, and feafon it with a little

white pepper, Cayenne, nutmeg,  and falt.
Put into it a quarter of a pound of pipe-mac-
caroni ; fet it on the fire, and ftir it clofe tiil
- the maccaroni is foft, and the gravy a good
deal reduced. Grate four ounces of Parmefan,
or beft double Gloucefter cheefe. Lay fome
of it into your fhape, then fome of your mac-
caroni, with bits of butter above it, then a lair
of the flices of the fowls, and repeat this till
the whole is exhaufted. Wer the edges of
your pie, put on the, bottom pafte, and join
it very clofe, to prevent the gravy coming
through it; bake it in a quick oven; then
turn it out, and garnifh the rim of your plate
with grated cheefe.

1Yo Make a Chicken Pje.

_Trufs and feafon the chickens as you do
pigeons; put a piece of butter in them, and
N 2 a piece

-
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a piece in the bottom of the difh ; pack the
chickens neatly in it; lay pieces of butter a-
bove them, with hard yolks of -eggs, and co-
ver it with puff pafte. When it comes out of
the oven, have a caudle made thus : Beat the
yolks of two eggs, and mix with them a gill of
white wine,¢he fame quantity of cream, fome
fugar, and a fcrape of nutmeg ; make it very
fmooth ; pour it in at the top of the pie, and
fhake it well. 1f the chickens are very large,
you may cut them in quarters.

£

Anether with Saviry Seafonings.

Trufs four young' chickens; feafon them
with white pepper and falt, and lard them
with thin flices of bacon. Parboil the livers,
and beat them fine in a mortar, with fome
crumbs of bread, a little parfley, and the yolks
of two hard eggs; mix it up with a plece of
butter, fome pepper and falt, and the grate of
a lemon ; roll it up into balls, and place them
in your pie, with the yoliks of fome hard boil-
ed ecgs. Cover up your pie, and, when it
comes out of the oven, put infome good veal
gravy, thickened with the yolk of an egg.

To Make a Pigeon Dic.

Trufs the pigeons as for boiling; feafon
them within with fpices and falt; put a piece
of butter into each pigeon ; put fome butter
in the bottom of the difh, and pack Ihr}*m

neatly.
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neatly. You may fill up the vacancies be
tween them with the gizzards, livers, and pi-
nions, and {trew a little more of the feafoning
over them. In all meat pies, remember to put
a little gravy in them; cover your pie with
puff pafte, and ornament the top of it with
palte pigeons.

Another.

Truls your pigeons; parboil the gizzards,
livers, and pinions, in a mutchkin (pint) of
water, and an onion; mince a flice of bacon
very fine, with the livers, and a few crumbs
of bread and parfley ; mix them with the yoll
of an egg, and feafon with mixed fpices and
falt.  Stuff part of this in the body of each pi=
geon, roll up the relt into fmall balls, and co-
ver the brealls of the pigeons with thin flices
of bacon. - Then ftrain your fauce, thicken it
with a little butter and flour, and put it into
your pie with fix hard yolks of eggs. Cover
and ornament it as before. '

To Make a Common Minced Pie.

Parboil three pound of tender beef, and,

when it is cold, mince it with a pound of {uet.
otone and mince a pound and a half of ruif; ns,
half a dozen of apples cut fmall, a pound of
currants cleaned, and a quarter of a pound of
orange-peel cut fmall ; add to thefa the grate
of a lemon, half an ounce of Jamaica pepper,

N 3 a few
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a few cloves, and a nutmeg, all beat and mix-
ed together, with two tea-fpoonfuls of falt.
Put the wholz into a bowl, and moiften it
with a mutchkin (pint) of the gravy the meart
was boiled in. and a gill of white wine. Put
a {tanding pafte in your pan ; then put in your
meat, and cover it with a puff or plain palte,

To Make Superfine Chrifimas Minced Pies.

Take the largeft neat’s tongue you can get ;
let it lie twenty-four hours in falt; then boil
and {kin it; take the finelt part of the tongue,
three pounds of beet fuet, three pounds of rai-
fins {toned, the fame quantity of currants clean-
cd, and half a dozen of apples paired ; mince
all thefe feparately. Then take half a pound
of citron, and a pound of orange peel, and cut
them fmall  put the whole into a broad veflel,
Beat half an ounce of Jamaica pepper, a quar-
ter of an ounce of cloves, two nutmegs, the
crate of two large lemons, and two tea-fpoon-
fuls of falt; mix them among your minced
meat ; fqueeze the juice of three lemons into
a choppin (quart) ot white wine, and pour it
on the meat, and mix all well together ; then
prefs them down into a can; put a piece of
white paper clefe upon the meat; paper up
the mouth of the can, and lay it by for ufe.
When you tuke out any of it, prefs down the
remainder, and paper it up. Cover your pat-
ty-papns with pufl pafte, and fill them up with
the minced mreat ; nick the upper cruft with a

; knife ;
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knife ; cover them neatly, and fire them in the
oven.

An Egp Pie.

Boil a dozen of eggs hard, and cut them
very fmall ; clean about a pound of curran:s 5
take a gill of fweet cream, half a pound of
frefh butter, a little white wine, and a little
role water ; feafon it with beat cinnamon, fu-
gar, and the grate of a lemon, Mix the whole
well, and bakeit as before.

A Salt Fifb Pie.

Take two pound of tufk fith, and fteep it
all might; ftew it gently next day on a {low
fire fer two hours ; take it off, and put it in
cold water to cool ; lay it on a table, and cut
a fquare piece out of it; fkin and bone the
relt of it, and beat it in a mortar with half a
pound of fweet butter very fine; take the
crumb of a penny loaf, and pour upon it
cream and milk, of each half a mutchkin,
(half a pint), boiling hot, and cover it up ;
mix this with your fith, add to it four hard
boiled yolks of eggs, the grate of a nutmeg, a
little white pepper, and three tea-fpoonfuls of
made muftard. Then mix all welj together ;
make a good cruft; lay your ingredients into
it, placing the fquare piece of fifh in the mid-
dle of the pie; cover it up, and bake it an

 hour and a half,
Anr
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“An Eel Pie.

Cut off the heads and fins of the eels, and
cut them in flices of about two inches long ;
feafon them with falt and {pices ; put them 1n-
to a difh with a. little butter and white wine,
the juice of a lemon, and half a mutchkin
(half a pint) of water, and cover your pie
with puft pafte. Pike and trout pies are done
the fame way, only they require more butter.

An Apple Pie.

Pare, quarter, and core the apples, and fea.-
fon them with fugar, beat cinnamon, and the
grate of a lemon. lf you wifh to have your
pie “very rich, put in fome {toned raifins,
blanched almonds, citron, and orange-peel.
cut down; cover it with puff pafte. Be not.

{paring of fugar to any fruit pie.

Another.

Pare, core, and cut down a dozen and a:
half of apples; ftew them till they are foft ;-
then take them off the fire ; fweeten and fea-
fon them with three quarters of a pound of
fine powdered {ugar, the grate and juice o
a lemon, two ounces of orange-peel cut, a lit-
de cinnamon, and a glafs of wine. Cover
your plate with puff palte, put in your apples,
and crofs-bar them with pafte ftraws.

A Chefs-
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A Chefnut Pie.

Scald the chefnuts, and take off the fkins
blanch fome almonds ; pare and quarter fome
apples 5 put fome frefh butter in the bottom of
the dith ; then lay in a row of cheinuts, a row

of apples, and a row of almonds, with cut ci.

tron and orange-pecl, and firew in f{ugar be-
tween the rows till the whole is exhaufted ;
put fome more frefh butter on the top of it,
and cover it with puff pafte,

A Gogfeberry Pieo

Cover the dith with palte ; pick the goofe-
Lierries, and lay them in the difh with plenty
of fugar, (you can fearcely make a goofeberry
pie too {weet), and a little water. If you warit

‘1t rich, put in citron and orange-peel ; cover

it with puff pafte. If you eat any of thefe
fruit pies cold, cut of “the cover, and pour
Cream over then.

AT enifon Pafty.

“ Bone a piece of venifon, and feafon it with
mixed fpices and falt ; pour over it two glafles
of red wine, and a gials of vinegar; cut fome
fat pieces of venifon, put them in amonaft ir,
and let the whole lie a night in the fealoning.,
'1‘_111—-11 take out the venifon » Cut it into propes
pieces ; liy the mutton above the lean pieces
of the venifon, and put them into your plate
with

T e ——
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with a little of the liquor that was about them.
Break the bones of the venifon, and draw a
good gravy from them. Put a rich puff palte
round the border of your plate; cover it up,
and fend it to the oven. It takesa long time
to bake. If you bake it in a pan, be fure to
lay a puff pafte in the bottom of it. ~ And, in
- both cafes, when you take 1t out of the oven,
put in fome of the drawn gravy, and give it 2
{hake. Ornament with dogs and deers.

A Maock Venifon Pafly.

Bone a fore-leg of mutton ; take fome cla-
ret or port and a little vinegar ; lay the mut-
ton to foak in it for twenty-four hours, then
feafon and “order it in the fame way as the Ve~

nifon pafty.

A Marrow Pajty.

Blanch fix ounces of {weet almonds; pare
half a dozen of large apples, and cut both:
very fmall; cut alfo a quarter of a pound of
orange peel, and three quarters of a pound of
marrow into pieces. 1f you have too little
marrow, make it up with beef-fuet fhred very
fine ; mix all well together with the yolks of
[our hard eggs, and a gill of white wine ; fea-
fon it with fugar and beat cinnamon : cover it
with puff paite nicely carved out, and fire it |
in the oven. :

A
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A Beef Stake Dumpling.

Cover a deep pudding pan with puff pafle
to keep it in fhape. Then take fome tender
fteaks, and feafon them with mixed ipices and
{alt. Strew fome mixed {fpices in the boitom
of the pafte, and put above it-a’ layer of the
fteaks. DMince halta pound of fine beet {uet,
and {trew a handful of it over them with a few
cut pickles, repeating thefe layers till the pan
is nearly full. Then pour in fome good gravy
with an onion boiled in it” Cover it with a
pafte, and tie it in a cloth. Set it in a pot of
boiling water, and turn it frequently. Be fure
to butter the pan before you put in the dump-
ling to make it come eafily out. It will take
two hours and a halt to boil.

Suet Dumplings.

Mince a pound of fuet ; grate three quarters
of a pound of ftale bread, pick and clean a
pound of currants; cuta quarter of a pound
of orange-peel and citron fmall ; mix all toge-
ther, and feafon it with cinnamon and fugar ;
then calt fix or eight eggs, and keep out half
of the whites ; mix in the eggs with the other
ingredients, and a glafs of brandy, wet them
with the eggs only to make it ftick like a
palte. Make it up into one dumpling, or di-
vide it into five, (one of thefe larger than the
reft j, and boil them feparately in a cloth.

Dith
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Difh them up ‘with the large one in the mid-
dle, and the other four around it.

A Pigeon Dunmpling.

Seafon the pigeons as high as for potting ;
make a puff pafte, and roll it out round, a-
about an inch thick; lay a clean cloth ina
bowl, and the pafte above it; putin the pi-
geons with their brealts to the bottom of the
bowl; put a piece of butter within every pi-
geon, fold the pafte round them, and tie the
cloth tight about them ; they will take at lealt
two hours to boil. For puddings and dump-
}ings, be fure the pot is boiling before you put
them in, and turn them frequently in the pot
while boiling. For a change, you may drefs
pigeons in the fame way you do fried chic-
kens. When you cut them, blanch them a lit-
tle in warm water.

An Apple Dumpling.

Make a good pufl pafte, and roll it out about
half an inch thick; pair the apples, and cut .
them down very fmall; then butter a cloth,
and put it into a bowl; then lay the paite in
it, put in the apples, and ftrew fugar upon
them to your tafte. Then wrap the pafte a-
bout the apples, and tie the «cloth hard up. 1f
it is a large one, it will take three hours boil-
ing ; if a fmall one, lefs time will do.. You
may make dumplings of any Kind of fruit the

fame way.
I Savoury
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Savoury Patties.

Skin a cold roafted or boiled fowl, and pick
off the whiteft parts of the flefh. Mince it fine
with a quarter of a pound of fuet, and beat it in
a mortar with an anchovy boned, a fhallot,
and a little parfley. Draw a rich gravy from
the bones and fkins, ftrain and fcam ity and
thicken it with a little bucter and flour, adding
a gill of good cream. Then put your meat
into a [tew pan, and ftr it conftantly till it boi}
five or fix minutes. Line your petty pans
with arich puff pafte, make tops for them, and
put a piece of paper in the infide to fupport
them.  Scollop themn neatly with your paftry
knife, make a fmali hole in the middle-of each
Patty; and put a top ‘in.it. " ‘Glaze them o.
" ver with a beat egg, and bake them., Juft be-
fore you dith them, heat up your meat, and
Aeafon it with a lirtle white pepper, Cayenne,
and falt ; iake off the lid, pick out the bit of
paper, fill in the meat, and cover them up a-
gain. This anfwers much better than firing
the patties with the meat in them, Veal pat-
ties are made the fame way.

Rabbit and _Harc’ Patties.

Take a piece of cold roafted hare, or rahbit,
and mince it very fine with half 3 pound of [uert.
] ¥ s l" F . L
Xhen take fome ftrong gravy, and thicken
1t with a little butter and flour, -Seafon with

O . nutiney,
g,
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nutmeg, mace, lemon grate, and a very little
falt. ‘Then put in the minced meat, with fix
.ounces of currants well cleaned. Boil the
whole about fix minutes, and fill up your pat-
ties as in the laft receipt.

Lobfter Patties.

Pick out all the red feeds and meat of a
1obfter, and mince them ; mix them with fome
Lread crumbs, butter and parfley ; feafon them
with white pepper and falt; thicken a Jlittle
veal gravy; put in your meat with a few chop-
ped oyfters and their liquor, a glafs of cream,
and a glafs of white wine. Give the whole 2
boil for five or fix minuies, fill your patties,
and ferve them up.

Oyfier Patiies.

\Wafh half 2 bundred of oyflers in their

liquor j ftrain the liquor in a rich veal gravy,

and thicken it with butter and flour ; then put

in the oyilers, fealon them with white pepper
and falt, give them a boil, and fill up your pat-
ties as before. The two laft kind of patties
will ferve for garnifh to all forts of drefled fifh,
or for corner difhes. hefe patties may be
either baked, or fried. If they are to be
fried, the gravy muil be kept out, and the
meat inclofed in pieces of cold pafte, fhaped
with a fmall”petty pan, and nicked round the

. cdges with a runner. Be fure to glaze tht’:ﬂ:i,
i an
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and fry them in plenty of beef drippings, or
boiling butter.

G H AR o

OF PUDDINGS, PANCAKES AND CUSTARDS.

-

Prffimiﬂfzr_y Oé/émw!fam ol P:u.f;ﬁuk_gxr.

HEN you boil a pudding, take care

V;{ that your cloth is very clean, and be
fure to dip it in boiling water ; dredge it we]l
with flour, and give it a thake before you put
the pudding init. If a bread pudding, tie it
loofe ; if a batter one, tic it clofe.” If you boil
it in a fhape or bafon, butter it well ; and,
when it is ready, takeit carefully out, and let it
{ftand a few minutes before you unloofe it.
Boil all puddings in plenty of water, turn
them frequently, keep them clofe covered,
and never let them go off the boil. Buked
bread and cuftard puddings require time and a
moderate oven to raile them; on the contrary,
batter and rice puddings require a quick oveu.
Remember always to butter the difh or pan
before you put in the pudding, and never to
oil the butter, but to ca/ it for all kinds of fine
puddings to a cream, becaufe, when it is oiled, it
2 makes
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makes them heavy, and is apt to fwim on the
top. Ornament all fine puddings with a puff
pafte border neatly cut out, and flowers on
the top. . -

Black Puddirgs in Skins.

Break all the clots of fheep or lamb’s blood
very well, and run it through a fieve; mix fome
new milk with it, acéording to the quantity of
blood ; feafon it with falt, pepper, onions, and
a little mint fhred ;. cut fome fuct in {mall
pieces, and be not fparing of it; put in a litde
oat-meal, and mix the whole together; cut the
{kins all of cne fize; then fill them with the
meat, and tie the two ends together; be fure
that the water 'is boiling either to haggies or
puddings. Juft-as you are going to put them
in, pour in 2 little cold water to put it off the
boil, elfe they will be ready to burft; when
they have been in a while, prick them with a
pin to let out the wind.

Liver Puddings in Skins.

Boil the liver very well, and grate it down’;
take an cqual quantity of graied bread and
liver ; cut [oine onions and plenty of fuct; fea-
fon properly with falt and fpices; fill them in
the white end of the pudding, and boil them
a5 in the lalt receipt.

Appl
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Apple men.";'ﬂg*r in Stins.

Cut the apples pretty finall; have fome
bread grated, cleaned currants, and fifred fi-
gar; mix and feafon them wm:} cinnlamon and
nucmeg ; and moiften them with a little white
wine ; cut fome fuet, and mix all together
put them in fkins, and cut them all of an e-
qual length, not too long, and tie them at
both ends.

Rice Ptfri’dfngi in Skins.

Waih the rice clean through two or three
Waters ; putit on in a pan with a little il
to burft ; keep flirring while it is on the fire,
for fear of burning ; when it has {ucked up all
the milk, take it off, and let it cool 3 IMIX in
fome currants ; feafon it properly with nut.
_neg, cinnamon, fugar, and fome grate of le-
~mon, mix fome fuet with the ref} of the meat,
and fill it into the (kins ; do not cut the fuet
too fmall for any puddings in the fkin, for it
boils away, and makes the puddings eat dry.

Almond Psrcfa’iﬁg.r in Sktins.

Beat half a pound of fweet almonds with
brandy, half a pound of fugar-bifcuit, and a
pound of beef (et ; mix all togetuer, and fea-
fon it with cinnanon, nutmeg, fugar, and the
grate of a lemon ; then fill up the {kins,

8 A
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A biiled Cuftard Pudding.

Take ten eggs, keeping out fix of the whites,
calt them very well with fome fugar; rake a
mutchkin (pint) of fweet cream ; feafon it with
Leat cinnamon and the grate of a lemen ; and
boil it a quarter of an houft.

A Plumb Pudding.

Stone and fhred a pound of raifins; pick
and clean .a.pound of currants; mince a pound
of fuet ; beat eight eggs with four table Ipoon-
fuls of flour till they are very fmeooth; putin
2 little falt; feafon with cinnamon and nuf-
meg, add a gill of brandy, a gill of cream,
and two fpoonfuls of grated bread 3 mix all
well together, and tie it hard. It will take
four hours boiling. "

A boiled Rice Pudding.

Take a quarter of a pound of rice, and put
*t on the fire, with a mutchkin (pint) of cold
milk, four ounces of frefh butter; ftir 1t till 1t
is like thick pottage; caft fix eggs with four
ounces of fifted fugar, mix them very well
with the rice and milk ; feafon it with cinna-
mon, nutmeg, the grate of a lemon, and a glafs
of brandy ; butter a cloth, and tie it up clofe o
it will take an hour to botl.

vy




Ch. IL P U BN G o, 163

A Peafe Pudding to be eat with Bacon.

Take a pound of fplit peale; tie them in a
cloth not too clofe, that they may have room
to fwell ; lét them boil an hour; then take
them up ; mix in a good piece of butter, and
tie it up hard; they will take near another
- hour’s boiling ; divide the pudding in two,
and lay the pork in the middle. Send beat
butter zlong with it to the table.

A baked whole Rice szu'a’if.g.

Wath balf a pound of rice, and boil it in 2
choppin (quart) of fweet milk till the milk is
almoit reduced, ftirring it on the fire to keep
it from burning; ftir in fix ounces of frefh
butter; let it cool a little; caff five or fix
eggs, with a gill of fweet cream ; then mix
all together ; feafon with cinnamon, nutmeg,
‘{ugar, and a glafs of brandy ; {tone and clean

half a pound of currants and. raifins, and put
‘them in.

A Lair Puddin 2

Caft fix eggs till they are very thick and
hght, with four ounces of beat fugar ; mix
i a* mutchkin (pint) of cold milk, a glafs of
brandy, the grate of a lemon, and 2 quarter of
an ounce of beat ginger. Then cut a penny
vrick in thin flices the broad way, pare off the

- '- cruft,
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cruft, and lay them in it to foak; mince half
a pound of beef-fuet very fine, {tone half a
pound of raifins, clean half a pound of cur-
rants, and mix them together ; then butter a
pucidmg pan, put lome palte ftraws acrofs the
bottom of it, and wave fome more ftraws up
and down the fides of it ; cover it all over with
a thin cold palte made thus: Mix a pound of
flour and a quarter a pound of burter toge-
ther, (keeping out a little of the flour), wet
it with a litidle cold water, and knead it till it
18 fmooth ; p'urf: the palte round the edges of
your pan; then put in a lair of the fuet and
truit, lhr_n a lair of the flices of foaked bread,
pour in fome of the calt eggs, then a lair of
fuet and fruit, and continue to do fo till your
pan is full ; then pour the eggs over all; roll
-out the palte parings, and cover the pan with
it, taking care to join the edges to prevent
it from feparating. It will take an hour and °
2 halt 1n a quick oven: when it comes out,
turn it over into the plate. This pudding
may be put into a difh with only a palie bor-
der round it, but the other way looks better,
and keeps it mrore mellow.

A Marrow Pudding.

Grate the crumb of a penny lcmf; boil a
mutchkin and a half (a pint and a half) of
{fweet cream, and pour it boiling hot on the

"bread ; beat fix eggs; cut half a pound of
IMarrow

1.
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marrow in pieces, not too [mall; flone and
clean fome currants and raifins ; {weeten 1t to
"your tafte, and fealon it with cinnamon and
‘nutmeg ; wix all thefe together, and put them
m a dith. If you have net marrow, beef-fuet
will do, but it muft be minced very fine. 1f
you want this or any of the boiled puddings
to appear yeilow, fteep fome faffron in a little
milk or brandy, and mix itin the pudding.

A Tanfy Pudding.

Cut thin flices of fine bread ; boil fome
cream, and pour it boiling on the bread, co-
ver it up ull the bread has fucked up all the
cream ; beat ten eggs, and keep out four of
the whites ; mix them in with the bread, and
Iweeten it to your taite; beat fome tanfy, and
fqueeze out the juice through a clean cloth ;
put in fome of the juice of ipinage with it, to

malke it of a fine green, a glafs of brandy, the.

Icrape of a nutmeg, and four ounces of frefh
butter ; put all into a pan, and give it a heat
on the fire tll it is pretty thick; then put it
into a pudding-pan, and fire it in the oven.
‘When you are to fend it to table, ftrew [ugar
on the top.

Proper Biftuits to be put into Fine Pff.ﬁf:f;';zg.r.

Calt a dozen of eggs, keeping out four of
the whites, with a pound of fified [ugar; when
they are thick and light, mix in a pound of

. L
(oux

¥
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flour, and feafon with ginger and lemon grate..
Then drop them on paper, and glaze themn
with fifted {fugar, and fire them fo as they willl}’
be fit for beating. Hang them up in paper
pocks in adry place, and they will keep for i1x
months. Thele will alfo do for trifles and
cheefecakes, &c.

An Orange or Lemen Pudding.

Take the yolks of a dozen of eggs; beat:
and fift half a pound of fugar, put it in by de-
grees, and caft it amongit the eggs with a
knife until it is thick and white. Seafon
it with, marmalade or the conferve of ro-
{es. Beat two ounces of bifcuit; mix all
well together, and calt it conftantly until 1t
goes into the oven to make it light ; cait five
ounces of frefh butter ; mix all well together,
and-bake it.—If it is a lemon pudding, keep
out the conferve of oranges, or marmalade,
and put the grate of lemon in its place.

Another.

Grate four oranges or lemons; cut and
fqueeze them ; take out the pulp, and boil
the fkins very tender. When they are cold,]
beat them in a mmortar with four ounces of !
fweet butter and the grate, till they are per-’
fely fine and fmooth ; calt fix yolks, and two
whites of epgs, till they are very light and
thick, with ix ounces of fugar beat aad ﬁ{;'t-

€dj
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ed ; alfo beat and fift a hard bifcuit. Then
mix the whole together with a gill of thick
cream. Put a pufl’ pafte border round the
edges of your plate, and ornament it with
flowers, &c. Glaze it with a litile of the
eggs and fugar, and bake it half an hour.

A Citron Pudding.

Slice half a pound of citron, fhred it very
fmall, and beat it in a mortar with fix ocunces
of fifted fugar to keep it from clagging. Caft
the yolks of eight eggs iill they are thick and
light, and mix the citron and fugar into it by
degrees, along with half a mutchkin (half a
pint) of cream. Then beat and fift two hard
bifcuits, and mix them in alfo. Put in as
much of.the juice of fpinage, if you choofe it,
as will make the pudding of a fine green ;
and, jult before you put it in the oven, ftir in
a glals of brandy, and four ounces of fweet
butter caft to a cream.

A Green Gogfeberry Pudding.

Put on a pint of goofeberries with a bit of
{weet butter, and a very little water 5 let them
boil to a math, and then thruft then through
a fieve with the back. of a fpoon ; bLeat eight
eggs, keeping out four of the whies, with
half a pound of fugar beat and fifted ; take 2l
the fine pulp of the berries that cones thirough
the ficve, and beat it up with the cggs and lu-

gar ;
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gar ; mix into it fome orange-peel cut {fmall,
or a fpoonful of marmalade and two ounces of
fugar bilcuit beat and fitted. Jult when you
are about to fend it to the oven, put in four
ounces of caft butter, and half a mutchkin
(halt a pint) of thick cream.

An A";?:rpff Pudding.

Roaft a dozen of niddle fized apples ; take
off the fkins, @iid fcrape out all the pulp; calk
eight eggs, keeping out half of the whites,
with fix ounces af ‘beat fugar, till they are’
very thick and light; mix in two ounces of
fugar bifcuit beat and fifted, four ounces of
caft butter, a gill of cream, and the pulp.

An Almond Pudding.

Blanch half a pound of fweet almonds, and
a few Dbitter ones; beat them to a paite wirh &
fome brandy; beat allo the yolks of eighti‘
eggs, keeping out four of the whites, with fix |
ounces of fifted fugar, and caft them ull they |
are light and white; put in an ounce of beat
bifcuit, and feafon it with brandy, or the grate .
of orange or lemon, and add four ounces of &
calt butter.

sl
5\
I

A Sago or Millet Pudding. x

. i

Put on the fago with a chappin (quart) of
water, a ftick of cinnamon, and the rhind of, |
i | a lemon ; &
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a lemon ; let it boil till it is pretty thick ; put
in half a mutchkin (half a pint) ot white wine,
and fugar to your talte; beat fix eggs well,
keeping out half of the wh.iteg, and mix all to-
gether.  You may make a millet pudding the
fame way ; only boil the millet in milk, and
give it two or three eggs more, and put in a
dram 1n place of wine; let them be precty
cold before you mix in the eggs and calt but-
ter.

A Potatoe Pudding.

Boil and {kin half a pound of potatoes, and
beat them well in a mortar ; caft nine eggs,
keeping out three of the whites, with hait a
pound of fugar ; mix in with the potatoes half
a mutchkin (half a pint)j of cream, and half a
pound of cleaned currants; then caft them
well together with the fugar and eggs ; feafon
it with cinnamon, nutmeg, and a gill of bran-
dy. It will take half a pound of caft burter
at leaft.

A Potatoe Pudding to be Jired below Meat.

Boil and fkin as many potatoes as will £]]
your difh ; beat them, and mix in fome fweet
milk ; put.them on the fire with a good piece
of butter ; feafon them properly with falt, {pi-
ces, and an onion fhred fmalj; put it in a
difh, and fire it below a roaft of beef or mut-
ton uatil it is of a fine brown 3 1f you choole,

P caft
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caft three eggs well, and mix in with the po-
tatoes before they go into the difh, to make
them rife and eat light. Pour off all the fat
that drops from the meat before you fend it
to the table.

A Hafly Pudding.

Prepare as much bread and milk as will fill a
fmall bow] to fit an aflet ; put in a piece of frefh
butter ; pick and clean a handful of currants,
and boil them alongft with the bread and
milk ; caft four eggs and put in it; feafon it
with cinnamon, nutmeg, and fugar. After
the eggs are in, ftir it a while on the fire till
it faften, but don’t let it come a-boil ; then
butter a bowl very well, and put the pudding
in‘it; fet it before the fire, orin a white-iron
oven, turning the bowl often. 1f the fire 13
pretty hot, it will very foon faften ; turn it
out of the bowl into the affet, and ferve it up.

A Carrot Pudding.

Clean and boil fome good carrots; when
they are cold, take fix ounces of them and
beat it in a mortar with fix ounces of fweet

butter ; beat alfo eight eggs, keeping out half

of the whites, with half a pound of fugar ; mix
all well together, and feafon it with beat cin-
namon, or orange grate, to make it c?t like
an orange pudding.—Ior fauce, take half a

mutchkin
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mutchkin (half a pint) of cream, fweeten it
with a little fugar, and add the fqueeze of a
lemon.

Pan Puddings.

Beat four or five eggs with four {poonfuls
of flour; caft them until the flour is free of
knots, Then put in haif a tea-fpoonful of falt,
a little cinnamon, nutmez, half a mutchkin
~(half a pint) of {weet milk, a glafs of brandy,
tour ounces of currants, the lame quantity of
fugar, and as much {weet fuet fhred {mall;
mix all well together. “Then put a piece of
butter in the frying-pan, and, when it boils,
lay as many petty-pans, with loofe bottoms, in
the frying-pan as it will hold, with the mouths
downmoit ; pour the pudding into the hole at
the bottom of the pans, and fry them on a
flow fire. When the pans come off eafily, it
1s a fign the puddings are nearly done. Then
turn them up, and let them {tand on their bot-

toms, that they may be equally and thorough-
ly fried. '

A Bread Pudding.

Take the crumb of a two penny loaf, and
put it into a jug with four ounces of fweet
butter, or beef {uet. Boil a choppin (quart)
of milk ; pour it hot into the jug, and cover it
clofe. "Then caft fix eggs well with four oun-
~ces of fugar, and mix them in the jug with

r.2 the
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the other ingredients, cafting the whole well
with a knife, and adding four ounces of clean-
ed currants and a glafs of brandy. Bake it
with a pafte border.

A Vermicelli Pudding.

Boil four ounces of vermicelli in a mutch-
kin (pint) of new milk till it is foft, adding a
quarter of a pound of butter. When the milk
is reduced, ftir in half a mutchkin (half a pint)
‘of thick cream, and, after it has boiled a few
minutes, take it off the fire. Then calt fix
eggs, keeping out two of the whites, with four
ounces of fifted fugar, till it is light and thick,
and mix the whole together. Sealon the pud-
ding with orange or lemon grate, a glals of
brandy, and two ounces of orange-peel cut
fmall.. Bake it in a ‘pudding-pan, and glaze
it with a little of the cait eggs.

Datter Par cakes.

Beat three eggs with four fpoonfuls of flour
very well ; then flir in a mutchkin (pint) of
milk, half a tea-fpoonful of falt, and fugar to
your tafte ; feafon with a little ginger and cin-
namon ; fry them in butter very nicely ; quar-
ter them, and ferve-them up hot.

Tine Pancakes.

To every two eggs take a fpoonful of flour;
heat the flour and eggs until quite [mooth,

and
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and {weeten them ; put in beat cinnamon, a very
little falt, and a glafs of brandy ; for every fix
eggs mix in a mutchkin (pint) of fweet cream ;
oil fix ounces of frefh butter, and mix them
with the batter ; put a piece of butter in a fry-
ing-pan, and, when is melted, put in a tea-cup-
ful and a half of batter at a time in the pan,
and turn it round to make it of an equal
thicknefs. If you think it too thin, put a lit-
tle more batter in the pan; when it is fired on
one fide, hold the other before the fire, for
thefe light cakes will not turn. Double 1t 1n
the pan: then fold it again; lift it with a
knife, and lay it on a warm plate before the
fire to keep it hot. Be fure to butter the pan
quite hot for every cake you put in, and al-
ways ftir the batter before you put it into the
pan, that it may be properly mixed.

A Pudding of the fame Datier.

Butter a pudding-pan ; put in the batter ;
and fire it in the oven ; it will rife very light.
When you fee the butter all fucked .up, and
the pudding begins to grow brown, it is e-
nough.

Rice Pancakes.

Take three ounces of the flour of rice, and
put it on the fire, with a choppin (quart) of
fweet milk, and a quarter of a pound of f{weet
butter ; {lir it clofe tl 1t is thick and fmooth ;

53 then
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then take it off the fire, and, when near cold,
itir into it three table-fpoonfuls of fine flour ;
fweeten it to your taflte, and feafon it with
nutmeg and a very little falt; caft eight eggs
till they are very thick and light; mix them
with the rice along with a glafs of white wine,
and fry them.—You may turn the fame batter
into a different form thus: Butter fome tea-
cups, and fill them 'more than half full ; fire
them in the oven ; when enough, turn them

out of the cups on a plate, and eat them with
beat-butter, wine, and fugar.

Rofe-coloured Pancakes.

Boil two middle fized beet-roots tender,
and {crape them clean; then beat them fine
in a mortar; calt the yolks of fix eggs with
two ounces of fifted fugar; when they are
light, mix in four {poonfuls of flour along
with the beet-root, half a mutchkin (half a
pint) of cream, and a glafs of brandy; fry
them as before, and garnifh with f{prigs of
mirtle oz flowers.

Wine Cuflards.

Tuke a mutchkin (pint) of fweet cream;
put it on the fire with a ftick of cinnamon
and the parings of a lemon ; let it boil a few
minutes, {tirring it one way to keep it from
bratting, and then take it off; caft the yolks
of eight eggs with four ounces of beat fuga_qi

ti
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till they are very light and thick ; mix the
cream by degrees into the eggs, addmg a glafs
of wine; take out the cinnamon and lemon-
peel, and put them into cups, and fire them.

Rice Cuftards.

Take a mutchkin (pint) of [weet milk, two
ounces of frefh butter, and two ounces of the
flour of rice ; let them boil for 2 little time to-
gether, and then take off the pan ; caft three
eggs with fugar, and mix them with the milk
and rice ; ftir it on the fire until i thickens,
but don’t let it boil ; feafon with the grate of
an orange, and put it into cups.

Almond Cuftards.

Do them the fame way as the laft, only, in-
ftead of rice, blanch and beat four ounces of
Iweet almonds with fugar, to keep then) from
clagging.

White Cuftards.

Take a mutchkin (pint) of new milk, and,
when it comes a-boil, ftir in as much ground
rice as will make it like thick pottage ; then
take it off the fire, and ftir into it the whites
of four eggs caft light ; put it on the fire 4.
gain for a little, and ftir it ajl the time, but
take care that it does not boil ; fweeten 5t to

your talte ; wet fome tea-cups with water, and

fill them up with it; when they are cold,

turn them out on a difh. Calt the yolks, and
mix

o
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mix them in three gills of boiling milk fweet-
ened with fugar; feafon it with cinnamon and
a little wine ; when it is cold, pour it on the
cuftards.

P H AR

OF CHEESE-CAKES, TARTS, FRITTERS, WA=
FERS, AND PUFES.

i
=

e

Curd Ckeefe-cakes.

]

Trﬂ{lﬁ the curd of two pints of milk, and
put it on the back of a fieve to drain the:
whey from it; when 1t is well drained, beat
the curd in a mortar with four ounces of {weet.
butter ; caft fix eggs, keeping out two of the:
whites, with four ounces of fifted fugar; beat.
o hard bifcuit, and mix all well together with
four ounces of currants cleaned ; fealon them
with orange grate, or a glafs of brandy ; cover
your petty-pans with puff pafte, and put in the:
meat, but don’t fill the pans too full ; glaze
them over with the beat egg and fugar, and
ornament the tops with pafte ftraws, in any fie

gures you fancy.
A Cheefe Loaf-

Take the curd of threc choppins (three
quarts) of new milk, and prefs out the whey
gently 3

1



Ch.Iil. CHEESE-CAKES: e 177

gently ; take an equal quantity of grated bread
and curd ; beat the yolks of a dozen of eggs,
and 1ix of the whites, with fugar; feafon with
Deat cinnamon and nutmeg; mix in half a
mutchkin (half a pint) of {weet cream and a
glafs of brandy; then mix all well together,
and put a very little falt in it ; work it up to
a palte, and duft in two or three fpoonfuls
of flour as you work it; take a piece of it,
and roll it out thin to fry ; then make the reft
in the fhape of a loaf, and fre it in the
oven; cut the fried pafte in littie bits to put
round the loaf; cut a hole in the top of the
_loaf, and pour in fome beat-butter, cream, and
fugar; fend it hot to the table.

Lemon and Orange Cheefe-catkes.

Grate four lemons or oranges, take out the
pulp,” and boil the fkins until they are very
tender,  Then take them out, ang beat them
fine in a mortar with four ounces of fweet byt-
ter and the grate. Calft fix eggs, keeping out
four of the whites, with fix ounces of fugar
bilcuit, and four ounces of fugar beat and fift-
ed, until it is licht and white. Then mix the
whole well together with two ounces of o.
range-peel.  Line your petty-pans and I

them. Glaze them with the cailt eggs and
fugar,

HAlmond fo:rf’e:j/?-fm?&f,

Blanch half a pound of fiveet almonds, and
beat them with a little fugar to keep them

from
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from oiling. Then calft fix eggs, keeping out
four of the whites, with fix ounces of fifted
fugar, and mix them. Seafon with lemon or
orange grate. Put in fix ounces of caft {weet
butter, and then mix the whole ingredients
together. Glaze them as before.

=0

Apple Tarts.

Pare and core fome apples; cut them in
{mall pieces, and put them in a pan with a
very little water and a piece of butter, fhak-
ing the pan now and then to keep them from
burning. Let them ftew till they are foft,
and mince them on the fide of the pan with a
knife. ‘Then fweeten to your talte, and fea-
fon them with the grate of a lemon, cinna-
mon, and orange-peel. When they are cold,,
put them in an aflet or petty-pans; cover them
with an open palte, or bar them over, and fire

them.

[P . Ty, g . ———_— e

An Apple Loaf.

Cut two penny bricks the crofs way. Pare
off the crafts, and fpread them with fweet but-
ter.  Divide each flice into two parts the long
way. Then line the fides of your pudding
pan with the flices, packing them clofe toge-
ther. Then line the bottom of It with one
whole flice in the middle, and fill up the va-
cancies with dices, oblerving always to put the

buttered fide next the pan. Then pare and
core
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core a dezen of -apples, cut them down very
fmall. Stew them with a piece of fweet but-
ter, a glafs of white wine and a glafs of water.
When they are properly ﬁewcd., feafon them
with the grate of a lemon and cinnamon, and
Aill vp your pan with them, covering it again
with bread and butter, the butter fide next
the apples, and put bits of butter on the upper
{ide. Fire it in a moderate oven three quar-
ters of an hour. Then put your plate on the
mouth of the pan, and turn over your loaf upon
it.  This is reckoned a very genteel difh.

Gogfeberry Tarts.

Scald the goofeberries, and cover the petty-
pans with palte; when the berries are cold,
put them in the pans with a good deal of fu-
gar below and above them, and cover them as
- the apple ones.

Rafp, Cherry, Strawberry, and Currant Tarts.

To each pound of thefe fruits take a pound
of fugar ; but be fure to flone the cherrjes, cla-
rity the fugar, and boil it to blown height,
(lee part 3. chap. 1.) Then putin the cher-
ries &c. with half a mutchkin (half a pint) of
the juice of currants to keep them plump, and
let them boil ten minutes; when they are

«<old, fill up the petty-pans, and cover them as
before. -

Prune
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Prune Tarts.

Stew a pound and a half of prunes, take out
the {tones, mince them. Then mix them up
with a gill of wine, half a mutckin (half a pint)
of the water they were ftewed in, half a pound
of fugar and a table fpoonful of marmalade.
Bake them as before.

Glazing for Tarts.

Take the white of an egg, and fome fifted
double-refined fugar; caft them very well toge-
ther till it is light and white. All fine tarts
fhould be glazed with it. lLay it gently on
the pafte with a feather before you put them
in the oven.

Apple Iritters.

Caft four or five eggs, with fix {poonfuls of-
flour till they are very {mooth ; put in a little
falt, fugar, beat ginger, and cinnamon, 1if you
choole ; mix in about a gill of cream or new
milk and a glals of brandy ; calt all well toge-
ther ; pare and core fix apples, and cut them
in thin flices ; have a good deal of beef-drip-
pings boiling in a pan ; then dip cach flice of
¢he apples into the batter, and drop them into
the pan one by one until it is covered ; fry
them a light brown ; take them carefully from

the fat, and keep them warm beftore the ﬁ}*ﬁ
t1
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till they are all fried off ; then difh them neat-
ly one above another ; raife them pretty high
in the middle, and ftrew fugar over them.
Send them hot to the table.

Currant Iritters.

Make the batter the fame way as in the laft
receipt, and put into it a quarter of- a pound
of currants, with a little beef-fuet minced ;
mix all well together, and drop them with a
fpoon into a frying-pan, the fize of a lugar
bifcuit, and difh them.

Oyfeer Fritters.

Make the batter in the fame way as in the
above receipts, only keep out the fugar and
cinnamon ; then take as many oyiters as you
want, and dry them between the folds of a
cloth ; then dip each oylter by itfelf in the
batter, fry them in the fame way as the other
fritters, and dith them hot,

Potatoe Fritters.

Boil, {kin, and beat half a dozen of potatoes,
and mix them with four beat €ggs, about a gill
of good thick cream, fome fugar and nutmeg,
a little falt, a bit of frefh butter oiled, and a
glals of brandy ; beat all we]] together, and
drop them in boiling drippings ; fry them a
light brown ; difh them hot, and ftrew fugar

over”
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over them. You may put any kind of prefer-
ved fruit in the heart of the fritters.

Curd Iritters.

Thefe are made the fame ; only, in place of
potatoes, take fome hard curd, and a few clean-
ed currants.

Wafers.

Take cream, fugar, and flour, of each two
{poonfuls, with the yolks of two eggs, and caft
chem well, make your waffer-tongs very hot,
and pour the batter into them. When they
are fired enough, take them out, and roll them
upen a {mall rolling-pin ; they will {foon turn
crifp. Continue doing this till your batter 1s
exhaufted, taking care to keep the tongs al-
ways hot, and to flip the wafers off the rolling-
pin when they are crifp. Pufls may be made
of any kind of fruits the fame way.

Putfs.

Stove and mafh fome apples, . fweeten them
to your tafte, and mix a little marmalade or
cinnamon into them ; make a puff pafte; lay
- faucer of a middling fize on the pafte, and
fhape the pufls by it; when the apples are
cold, lay a fpoontul of them in the middle of
the pafte ; then double the pafte, wet the 1n-

fide to make it ftick together, and mark it
neatly
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neatly with a palte runner, or plait it round
the edges. You may make them of any kind
of fruit, and either bake or fry them,

"EH AP TV

OF CAKES, SHORT BREAD, AND BUNS,
m*_":- T

2 Plumb.cake.

AKE one pound and a half of eggs, and
T whitk them on a glofly fire, till titey are
very thick and light; then mix in ene pound
and a half of fugar by deorees, and caft them
well together.  Stone and mince a pound and
a half of raifins, and the fame of currants 3
blanch and cut half a pound of almonds ; allo
cut three quarters of a pound of orange-peel,
and four ounces of citron fmall, and mix the
whole together, with two pounds of flour, and
one pound of fweet butter caft to a cream ;
. fealon it with a quarter of an ounce of cinna.
mon, a grated nutmeg, and half an ounce. of
powdered ginger. - Butter a hoop, and put
thele ingredients into it. - Smooth the top
with a knife ; glaze it with fliced fugar, and
put it in a quick oven. '

LQueen-cakes.
Thefe are made the fame way as the plumb.
cake, only the almonds, peel, and citron arc
Q 2 kept

=
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kept out, and they are baked in {fmall nnbbed
pans.

A Seed-cake.

Whifk up two pounds of eggs, and mix in
two pounds of fugar, as in the former receipt.
Cut four ounces of citron, one pound and a
half of orange-peel, and fix ounces of blanch-
ed almonds ; cut the peel in narrow {trips a-
bout an inch long, the citron in broad pieces,
and the almonds in two the long way. Then
anix the whole together with two pounds of
flour and one pound of caft butter ; feafon the
~cake with cinnamon and ginger; put it in a
“hoop, and ftrew confected caraways on the top.

Glazing for @ Seed or Plumb Cake.

Pound and fift one pound of double refined
fugar; caft the whites of three fmall eggs to a
{fnow ; mix the fugar gradually among it, and
caft both with your whifk till it becomes white
and fimooth, adding a little gum water. When
your cake is ready, draw it to the mouth of the
oven ; then take a broad pointed knife, and lay
the glazing all over the top and fides of it.

It you choofe to ornament your cake, put
o crown in the middle, and other fmall fancy
figures on the top, waving Tmall fhells up and
down the fides of it, and putting a bunch of
artificial flowers of different colours fo as to

ftand within the crown; the crown, ﬁgures{
- anc
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and fhells are made of fugar pafte, the flowers
and leaves of different coloured pafte, and the
ftalks of lemon-peel. The three firft are fold
in the confectioners fhops, and the others you
can do yourlelves according to fancy, after be.
ing taught to make paftes, and how to cut
them out.

A Spunge-cake, or Savoy Bifcuits.

Break twelve eggs, keeping out {ix of the
whites, and calt them till they are thick and
light; then mix in a pound of fifted fugar;
caft them for fifteen minutes, and f¥ir in half
a pound of flour; feafon it with the grate
of three or four lemons; butter. a Turk’s
cape, or any other fhape, and bake it in it.
The only ditterence between the cake and bif.
cuits is, that the former is baked in a large

fhape, and the latter in fmall oval frames glaz- -

ed over with fifted fugar.

Almond Bifcuit, -

Caft the whites of fix eggs to a fnow ; then
put in half a pound of fugar, and caft it ten
minutes longer. Blanch half a pound of {weet
~almonds 5 dry them well with a cloth, and
beat them by degrees in a mortar with half
pound of fugar. Then take four ounces of
fugar bifcuit fifted ; mix the whole together ;
drop them in an oval form on papers ; glaze
them on the top with fugar; and bake them
in a flow oven,

Q3 i Ratafia
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Ratafia Drops.

Thefe are made with the fame ingredients
as in the laft receipt, with this difference, that
the drops are made with an equal quantity of
{weet and bitter almonds, and are dropped

upou paper, from a tea-fpoon, the fize of a
fixpence.

Plain Bifcuit.

Caft a pound of eggs, and, when they are
light, mix in a pound of fifted fugar. When
the eggs and {ugar are very thick and.well
caft, {tir in one pound and a quarter of flour,
and half an ounce of carraway feeds” Drop
them on paper, and glaze them with fugar.
Bake them in a quick oven.

Squirt, Fruit, and Shaving Bifcuit.

Blanch and beat two pounds of fweet 2l-
monds, with two whites of eggs, till they are
very fmooth ; beat and fift two pounds of fine
fugar ; have the whites of five eggs caft; mix
the eggs and almonds well together in a mor-
tar till they are very white ; then put in the
fugar by degrees, flirring them conitantly un-
til they are thoroughly mixed ; then put the
whole into a clean .pan; fet it on a flow fire,
and ftir it conftantly until it becomes white
and thin. Before you fet it on the fire, have

fome
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fome white wafers ready, and, when it comes
- off, take about the third part of it, and fpread
it on the wafers; make it very fmooth, and
about the thicknefs of a common bifcuit ;
{core it with a knife about an inch broad, and
the length of the wafer; but take care not
. to cut the water until they are fired, then
cut it through with a pen-knife.  After
the fhaving bifcuit is dropt, the pan muft
be put on again until it becomes thin ; then
take the half of what is left in the pan and
put it in a bowl ; mix four ounces of orange-
peel and citron in it cut fmall ; drop them
oval on the papers, and Iquirt the remaining
part through a mould.  You may turn them
round, or into any fhape you pleale. All bif
cuit, except ratafia drops, do beft to be dropt
on gray paper. Thefe fine bifcuits take very
little firing.

&
gt

Fine Ginger-bread.

Take two pounds and a half of flour, an
ounce of ginger, and a few cloves beat and
fitted, carraway feeds, cinnamon, and half 5
pound of brown fugar; cut three quarters of
a pound of orange-peel and citron not too
fmall; mix all thefe together ; take a mutch.
kin and a half (pint and a half) of good trea-
cle, and melt it on the fire ; then beat five
€ggs ; wet the flour with the treacle ang eggs ;
calt eleven ounces of {weet butter to a cream ;
pour it amongflt your other materials, and cafk

them
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them all well together ; butter a frame ; pour in
your ingredients, and bake it. If it blifters in
the oven, run a fork through it. Plain ginger-
bread is feafoned with carraway feeds and gin-
ger only. Thefe cakes muft all be fired in an
oven neither too hot nor too cold; and the way
to know when they are fired enough, 1s to run
2 clean knife down the middle of them ; if the
knife comes out clean and dry, they are ready.

A Diet Loaf.

Beat and fift a pound of fugar; then caft a :

pound of eggs until they aye very thick and
light, and mix the fugar into it by degrees,
cafting it at the fame time for half an hour.
Seafon it with a little ginger and carraway
feeds, or lemon or orange grate. ‘L'hen ftir
in three quarters of a pound of four with a
fpoon, taking care to mix it well. Then but-
ter.your pan, and put the loaf intoit. Sift a
little fugar on the top, and fend it to the oven.
Half an hour will bake it.

-+ Rich Short Bread.

Take a peck of flour, and keep out about a
pound of it to work it up ; beacand fifta pound
of fugar ; take orange-peel, citron, and bianch-
ed almonds, of each half a pound, and cut
them in pretty long thin pieces; mix them
well with your flour, and make a hole in the

rsiddle of it ; melt three pounds of {weet but-
ter,

. e s wew e
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ter, putting in a tea-fpoonful of falt, and pour
it into the flour with half a mutchkin (halt a
pint) of good yeaft ; then work it,"but not too
much, and divide the pafte into four parts;
roll out each part by itfelf into any thicknefs
you pleafe with the flour you kept out, and
cut it through the middle, fo as to have two
fardels out of each part; prickle it well on
the top, pinch it round nicely with your fin-
gers, and {trew carraways on the top. Fire 1t
on paper, dufted with flour, in a flow oven.—
If you want it very plain, keep out the fugar
and fruits, and take only two pounds of but-
ter, mixed with half a mutchkin (half a pint)”
of water, and a mutchkin (pint) of yeaft. Ob-
ferve the butter muft be Scotch weight, viz.
twenty-two ounces to the pound.

A rich balf peck Bun.

Take half a peck of flour, keeping out a lit-
tle to work it up ; make a hole in the middle
of the flour, and break into it three quarters
of a pound of butter; pour on it a mutchkin
(pint) of warm tvater, and three gills of yealft,
and work it up into a fmooth dough. If itis
not wet enough, put in a little more warm wa-
ter ; cut off one third of the dough,-and lay it
afide for the cover. Then take two pounds of
{toned raifins, three pounds of currants well
cleaned, half a pound of blanched almonds cut
the long way,orange-peel and citron cut,of each
four ounces, a quarter of an’ ounce of cloves,
. ' half
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half an ounce of cinnamon, and the fame of

ginger, all beat and fifted ; mix the {pices
by themlelves; then fpread out the dough ;
lay the fruit upon it, firew your ipices over
the fruir, and mix all well together ; when it
s well knead, roll out the cover, and lay the
bun upon it. Then cover it neatly; cut it
round the fides; prickle it, and bind it with
paper to keep it in fhape; fet it in a pretty
quick oven, and, juflt before you take it out,
glaze the top with a beat egg,

PAR'ES
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CHAP. I.

OF PRESERVING.

LTHCUGH I was regularly bred to the
& coniectionary bufinefs, it is not my inten-
tion here to treat of it in general, as that of it
felf would require a whole volume, but-only
to give receipts for fuch things as are ufeful in
almaft every family, and which can be done
eafily in a private way, without having recourfe
to the apparatus neceffary in carrying on the
bufinels of a confetioner; and, as the prepa-
ration of fugars is the ground work in the art
of preferving, i therefore begin with it,

To Clarify Sugar.

To every pound of fugar allow half a2 mutch-
kin (half a pint) of water; and the white of one

€E8>
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egg, to every two pounds of fugar. For inftance,
if you are to clarify four pounds of fugar, put
a mutchkin (pint) of water in a brafs pan,
break into it the whites of two eggs, and caft it
well with a {fwitch ; then break the fugar well,
and putit into it; pour over it another half
mutchkin (half pint) of water, and give the
pan a thake. Letit ftand to foften a little, and
then put it on the fire; ftir it until the fugar
is quite diffolved : when it comes a-boil, and
the fcum rifes very well, pour in the other half
mutchkin (half pint) of water, and let it boil
a little longer ; then take it off, and when it
has fettled a little, fcum it, and lay the fcum
on a hair fieve, that the fyrup may run from
it, and you may lofe nothing but the refufe ;
put the {yrup again on the fire; and let it boil

a few minutes, then fet it off, let it fettle a lit-
tle, take off the fcum, and then the fyrup will

be clari_ﬁed.

To Boil Sugar Blown Height.

After having clarified the fugar as in the
laft receipt, fet it again on the fire. Have your
fkimmer ready, dip it now and then in the fy-

rup to try it, fhaking the fugar off it into the .

pan, and with your mouth blow {trongly through
the holes of the fkimmer. When you find 1t
blows up like feathers, the operation is com-
pleted.

h ; Te
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To Candy Sugar.

Having boiled your fugar as in the laft re-
ceipt, take it off the fire, hold the pan to
one fide, and the fyrup will candy, by grind-
ing it with the back of a fpoon upon the fide
of the pan. This will do for candying all
kinds of fruit and flowers. |

To Boil Sugar Crackling Height.

Boil the fugar {till higher than blown beight,
have ready-a pot of cold water, and bit of
ftick, dip the ftick firft into the boiling {yrup,
then into the water, and try it with your teeth.
If the fugar fticks to them like glue, it is not
enough ; but when it cracks in your teeth it is
finithed. In boiling fugar to this height it is
apt to fly very furioully, therefore take care that
the fire is not too brifk ; or if it cannot be ot
therwile managed, put in the finallelt bit of
fweet butter, which will at once give it a check.

Cinnamon Tablet. s 1hiT5L

. Having candied your fugar as in the preced-'
ing receipt for candying, take threepence worth

of the oil of cinnamon, if you want the tablet -

very fine, if not,-half an ounee of ground cin-
namon will anfwer; mix it very well among
your candied fugar, and grind it on the fide

of the pan. Have a marble flab, or fmooth .
B 2t LR §: flat

jjjj
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flat ftone ready rubbed over with a little of the
oil of almonds, or {weet butter ; pour the
tablet upon 1t, and let it ftand ull it hardens,
thifting it gently along the flab to cool, and
fquaring it {lightly with a knife. Then draw
it carefully off the flab, and fet it up to cool

Ginger Tablet.

This is done in the very fame way as the o-
ther, only to the pound of fugar, in place of
cinnamon, take half an ounce of ginger finely
beat and fifted, and finifh it oft as belore.

Barley Sugar of different kinds.

Boil a pound of fingle-refined fugar to erack-
Jing height, and pour 1t upon a toné, (remem-
bering always firft to Tub it over with a little
fine oil, or [weet butter) ; then, as quick as you
can, double it up, cut it with a pair of big fcii-
{ars ; and roll it up, or twilt it as you choofe.

If you wifh to haveit of the permacetti kind,
take a quarter of an ounce of beat permacettl
to the pound of fugar, then put the halt of it
among the fyrup, and firew the other half
upon the {tone, {moothing it down with a hot
iron. In this cafe you have no occafion to ufe
cither oil or butter, as the permacetti will pre-
vent the fugar from flying over the pan, and
will alfo make it come eafily off the ftone.

Again, if you choofe to have the bariey-

fugar of the lemon kind, grate a large lemon,
or
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‘or two- fmall ones, to each pound of fugar ;
dry the grate in an oven, or before the fire,
and when you have poured the fyrup out upon
the ftone, ftrew it over it; then fold it double,

and finifh it as above directed. :

T Preferve Om;r:fgﬂ wwhole.

Take half a ‘dozen of the argeflt high co-
Ioured bitter oranges, and with an arange ra-
zot cut tiiem no deeper than the yellow rhind
in different patterns of figures, flowers and
leaves, or grate or ridpe them ; then lay them
In as much water as wiil cover them well, with
half a pound of falt mixed with it, and put a
plate above them to keep them under the wa.
ter.. When they have lain in this pickle two
days, take them out and put them in frefh wa-
ter other two days; then tie up each orange
by itfelf, in a piece of lnen; put them on
the fire with cold water, and let them boil till
the head of a pin can ealily pierce the uncut
parts of them; clarify a pound of fugar for
each orange ; make a fmall hole in the ftalk
end of each, and ferape out the pulp and feeds
carefully with the end of g tea-fpoon ; place
place them ina potting-can, fo as that one
‘Mmay not lie above anather; fill each orange
with your {yrup, ani pour the relt of it over
them ; when the tyrup is cold, puta plate a-
bove the oranges to keep them: under the {y-
rup ; after they have lain four days, (aize up
the oranges one by one, and ‘pour theldyrup

X2 ' cut
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out of théem; then ftrain the {yrup, put it on
to boil, and as the fcum rifes take it off ; when
it has boiled about fix minutes, take it off to
cool a little, and then pour it into, and over
the oranges as before; let them ftand other
four days; and if they are clear and tranfpa-
rent, and the fyrup pretty thick, {qiieeze into
it the juice of four bitter oranges, which pre-
vents the fyrup from candying, and gives the
oranges a fine Havour; give your fyrup 2 boil,
-nd fcum it ; then put in the oranges one by
one, and let them boil five minutes mMmore ;
take them out carefully, and pot them up for
ufe, but be fure they are well covered with the
fyrup. Preferved angelica, nicked round the
edges with a runner, in imitation of the leaves
of a pine apple, makes beautiful tops for them.

To Preferve Qrangefrins.

Do them the fame way as dire@ed in the laft
receipt, only obferve they are not to be kept &
whole, but muit ‘be cut in two, and iqueezcd
and fcraped ; then cale the fkins in cne ano-
ther, and put them into a pot that will hold
them eafily ; clarify weight for weight ot fu-
gar, and pour the fyrup on the {kins when it
is quite cold. It muft be a wide-mouth’d pot
+hat will let in a faucer ; puta little weight on
the faucer to hold down the fkins amongft the
fyrupg let them ftand for four or five days 3
by that time the fyrup will become as thin.as’

water ; then ftrain and boil it up with more
fugar,
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fugar, until it is of a proper thicknels; and
when it is cold pour it'on the fkins agair
' them f{tand for three or four days, and 1
rup will be thin again, though not fo thin as
before; ftrain, boil, and fcam it again; then
put in the fkins, and let them boil until they
are quite tranfparent ; cafe them.one within as
nother, lay them in the pot, pour the {yrup c-
ver them ; be fure they are well covered.
Three or four of the fkins turned down, with
a f{lice of preferved oranges between each of
them, makes a very pretty aflet,

To Preferve Oranges in Slices.

Grate the oranges.; cut them acrofs in thin
flices ; pick the feeds carefully out with a bod-
kin, but take care not to break the pulp ; lay
. “them in a flat bottom’d jar, one flice above a-
nother ; clarify as much fugar as will cover
_them ; and when the fyrup is cold, pour it o-
ver them ; put a weight on them to keep them
down among(t the {yrup; let them ftand two
or three days; and the fyrup will be wvery
thin ; then turn out the flices on a hair.fieve
to drain the fyrup from them ; add as much
fugar to'it as will make it good ; put back the
~ lices into the pot, and when the fyrup is cold,
pour it on them and let them ftand four or five
‘days longer ; repeat the fame a third time ;5 ler
them' [tand eight days longer ; then pour off
the fyrup, and boil it up with fome more fu-
gar ; take off the fcum ; then put in the flices, -

R 3 and
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.-and give them a hearty boil. When you put
the flices in the pan, cover them with clean
white paper. When they have got two or
three hearty boils, take them off, and let them
{ftand until they are almoft cold, then pot the
flices neatly up, and pour the {fyrup over them;
be fure you have always {yrup to cover them.
This is a very nice and pretty preferve.

To Preferve Orange Grate.

Boil the grated fkins tender ; pound them-
as for fmooth marmalade; take one pound of
fugar to a pound of the pounded fkins ; clarify
the fugar ; and boil the fkins amongit the fy-
rup, juit as you do the {mooth marmalade ;

when  they are thoroughly boiled, {tir in as .

much of the grate as will make them like

thick pottage ; let it get a boil or two to mix -

it well ; then pot it up for ufe. This is better
for orange puddings, or any thing thatis to
be feafoned with oranges, than even frefh o-
ranges or marmalade. You fhould dry the
- orange grate as you gather it; for although it
is dry, it will make this conferve very well :
likewife keep all the parings of your lemons;
pare them thin, and lay them by for uie.
When they are well dried, they will ferve for
feafoning any thing’ that lemon-peel fhould go
intos

To
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To Preferve and Candy Orange Peel,

Lay the orange fkins in falt and water three
or four days; then put them on with cold
water, and let them boil until they are ten-
der ; fcrape out all the pulp and ftrings ; cla-
rify weight for weight of fugar; cafe the fkins
-one within another, and put them into a {tone
jar 3 when the fyrup is cold, pour it over
them, and let them ftand until the fyrup is
thin about them ; then pour it off them, and
add more fugar to it ; boil it up to a good fy-
rup, and, when it is cold, pour it on the {kins
again, and let it lie on them until they are
quite tranfparent, and the fyrup thick about
them. Then take them out of the [yrup,
{pread them on the back of a fieve, and dry
them in a ftove, or before a flow fire. Then
candy them thus : take up each fkin upon the
point of a fork, and dip them one by one very
quickly in the candied fugar, and lay them a-
gain on the back of a fieve to dry; and, when _
they are thoroughly dried, cafe them within

one another, and lay them in a dry place for
ufe. |

To Preferve and C‘andy Orange Chips.

Boil fome orange fkins very tender, and cut
them into long thin chips ; clarify the fame
weight of fugar as of chips, and pour it over
them when it is cold. Let them [ie In it two

or
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or three days ; then pour off the fyrup, and
boil it up again ; and, when cold, pour it over
the chips. Do this three or four times, until
the chips are tranfparent; then give them a
boil a few minutes. If they are not properly
covered, add more fyrup to them. You may
either keep them in the {yrup, or candy them
as in the laft receipt.

To Preferve and Candy Angelica.

Take the angelica in the month of June,
while it is tender ; cut away the leaves; cut
the ftalks in pieces about a quarter long; lay
them in cold water as you cut them; fet them
on the fire in a panful of water ; let them boil
tender and green; then take them out and
peel them ; clarify a pound and a half of fu-
gar for each pound of angelica; pour the fy-
rup when it is cold upon it, and let it lie in 1t
two days. Repeat this two times more, the
firlt at the diftance of four days, and the next
at the diftance of fix days. Then take out
the angelica, and fqueeze into the fyrup the
juice of three lemons, adding the parings very.
thin cut, and half an ounce of white pepper
‘beat. Let your fyrup again boil fix minutes.
Then put in your angelica, and give it a boil
for three minutes more, and lay it by for ufe.
It may be candied in the fame way as the o~
range-peel, only don’t boil the fugar quite fo
high jas candy height. You may preferve a-
long ‘with it fome of the prettieft of the leaves
to
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to garnifh jellies, blamanges, and all kinds of
cream difhes.

To Candy Ilowers. |

Take any kind of flowers you think pretty ;
if the ftalks are very long, cut off part of them ;
clarify and boil a pound of fine fugar till near-
ly candy height; when the fugar begins to
grow {tiif, and fomething cool, dip the flowers
into it; take them out immediately, and lay
them one by one on a fieve to dry.

To Preferve a pint of Green Gafkens.

Take a pint of the largeft green gaftkens;
clip off the tops, but leave the ftalks, and, with
‘a needle, make a fhort {lit in the fide of each
berry, fo as to get out the feeds; then cover
the bottom of a brals pan with green kail
blades; lay in your {toned berries, and ftrew
over them a quarter an ounce of beat alum.
Then cover them well with water, laying kail
blades above all. Put them on the fire, and
give them a heat, fo as to be no warmer than
you can bear your hand in the water; then
take them off, and let them cool ; fet them on
and off the fire in the fame manner, but with.
out any more alum, feven or cight times;
then change the water and blades, and fet
them on again with frefh water and blades,
and repeat the leatings and coolings, as be-
fore, till you fee them of a fine light greenifh

colour ;
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colgur ; and, when they are cool, lift them
carefully up with your hand, and lay them on
the back of a fieve to drain; clarify three
pounds of double refined fugar for each pint
(two quarts) of berries ; put your berries in a
bowl, and pour this {fyrup over them; cover
them with a fheet of writing paper, and let
them ftand two days; then lift the berries
carefully up, and lay them on a fieve again;
ftrain your i}lup, boil it.fix minutes, and
take off the fcum as it rifes ; put your berries
into it, and give them a m:ul for a minute 3
then return them back to the bowl, and let
then ftand other three days. If ¥ then
find that the fyrup is flill thin and the berries
not clear, give the fyrup another boil, and
pour it cver them. Before you pot them up,
give both the fyrup and berries a boil toge-
ther for three minures.

I muft recommend the floning of .the ber-
ries, becaufe when the feeds are allowed to re-
main in them, I have found, by Experi:enc:.,_
that they not cnly hurt the ‘**”11:.:-,, and dilco-
lour ‘the jelly, but prevt.-L it from getting in
to make them piump, which both adds to
their beauty, and makes them keep better.

Obferwe never fo cover up- jeliies or preferve
of any kind, till they hav e f2aod twventy-four hours
at leaft,

To Preferve Red Gogfeberries.

Take the beft Mognl berries ; clip oft the
black tops, and leave the flalks, as in the pre-
ceding
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ceding reccipty take equal weight of berries
and fingle refined fugar; clarity the fugar,
and make a very fmall {lit in the fide of the
berries with a pin to let the fugar go through
h them. When the {yrup is ready, putin the
_berries, and let them boil till they are tranfpa-
rent ; then take them up with 2 {kimmer ; put
- them into pots, and run the fyrup through a
fieve to keep out the feeds ; then put the fy-
rup into a pan again, and give it a boil ; cool
a little of it in a faucer, and, when you find it
a {tff jelly, ftrain it, and pour it on the ber=
ries.  You may put them into glaffes, as they
ook pretty.

To Preferve Currants whele.

Take two pounds of the largeft currants you
Lmn get on the ftalks; then, with a cambrice
‘needle, open a flit in the fides, and pick out
‘the feeds.  Clarify three pounds of fugar, and
‘boil it to blown height. Put in a mutchkin
(pint) of currant juice, and let it boil five mi.
nutes ; then put in the currants, and give
them a boil for four minutes longer ; then
‘take them off, and pot them up. White cur-
fants may be done the fame way only be fure
to take double-refined fugar to them, and let
them boil only two minutes. Thefe.g pret-

preferves to be put in glaffes o fifie tarts,

. To do Currants Jor prefent fw

Calt the whites of two or three eggs”&-ﬁti’l-‘
they drop from the fpoon like water; take the
largeft
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largeft and beflt red currants you can get;;
keep them on the ftalks; have fome double-
refined fugar pounded and fifted ; take eachi
ftalk “of the berries by itfelf ; dip them in the
eggs, and, while they are wet, roll them gent-
ly in the [ugar ; lay them fo as not to.touch
one another on a fheet of clean white paper
before the fire to dry, but take care you don’t
difcolour them ; put them on a China plate,
and fend them to table. If there are an

green berries at the end of the ftalk, be fure
to pick them off. ’ |

To Preferve Strawberries and Rafpberries :

awhole.

Take the beft you can get; and to cvery
pound of them take a pound and a half of
fingle-refined fugar ; clarify and boil it candy~
high; keep a little of the fugar out to pound
and fift ; when the fugar is ready, put in the
rafps, and let them boil as quick as poflible;
firew the pounded fugar over themn as they
boil ; when the fugar boils over them, take
‘them off the fire, and let them {tand until they
are almoft cold: To every pound of rafps adc
half a2 mutchkin (half a pint) of currant juicey
which not only firms the ralps, but makes th€
jelly ftronger ; then put the whole on to bolly
" till the fyrup hangs in flakes from the {poon ;|
keep fcumming as they rife ; then take it ofly
and put it in pots'or glaffes.
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To Preferve Cherries.

Take two pound of Morella cherries, and
cut a piece off the ftalk of each; prick them
with a fine needle; then clarity two pound
and a half of fugar, and boil it candy high
add to it a mutchkin (pint) of red currant
juice, and allow one pound of fugar more for
the juice, to be clarified along with the reft.
Let it boil for five minutes after the juice is
put in, and fcum it; then put in your cher-
ries, and let them have a covered boiling for
five minutes more ; then take off the pan;
fcum it, and let it {tand for ten minutes co-
vered up with writing paper ; then give them
a boil for other ten minutes, and lift up one
of' your cherries by the ftalk. When you fee
it tranfparent, and of a fine high colour, pot
up the cherries.

As the feafon for currants is moflly over
before thele cherries are ready, take currant-
jelly to fupply the place of the juice, and al-
low a pound of jelly for. every two pound of -
cherries. White currants will anfwer this puz-
pole as well as red, efpecially when the cher-
ries are of a dark red. PRTEe

o Preferve Cherries aith Stalks and Leawes.

‘Get fome of the largelt May-duke chetries,
~with the {talks and-a few of the leaves on
¥ S - wthem
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them ; take fome f{lrong vinegar, and put a
little beat alum in it; fet it on the fire, and
let it boil ; then dip in the ftalks and leaves,
and boil them a little in the vinegar, (but
take care you don’t let the cherries touch the
vinegar) ; then lay them on a fieve to dry;

clatity two pounds of double-refined fugar.
While the fyrup is boiling hot, dip the cher-
ries, ftalks, and leaves in it. When they are
fcalding hot, take them out again, and lay
them on the fieve; then boil up the fyrup
candy bigh ; dip the cherries into it again;
then lay them on the fieve; dry them in the

fun, or in'a {tove; turn them frequently whilft

on the fieve.

To Preferve Apricots.
Take the largeft and beft you can get, juft

ripe and no more; open them at the crefs
with a knife, and thruft out the flone with a
bodkin ; pare them as thin as you can. To |

- every pound of apricots take a pound and a

half of fine fugar. As you pare them, {trew
fome pounded fugar on them ; clarily the re-
mainder of the fugar; put the apricots in the

fyrup, and let them lie till it is almoft cold;

then put them on a flow fire, and let them
fimmer a little ; cover them with white paper ;
fet them off the fire, and let them ftand until
they are almoft cold ; then put them on again,
and bring them to a firmmer ; repeat this three
or four times, letting them be almolt cold be-

' tore
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fore you put them on the fire; by this time
the fugar will be incorporated with them;
then put them on again, and let them boil un-
til they are quite tranfparent. If you choole
you may blanch the kernels, and_ put them
in amongflt them at the lait boiling. Pot
them up. ' |

To Preferve Green Gauge Plumbs.

Pluck the plumbs when full grown, with
the {talk at each, and a leaf if you canj; let
them lie in cold water twenty-four hours;
take them out of the water ; put two or three
green-kail blades in the bottom of "a clean

brafs-pan ; put in the fruit, with as much wa- -

ter as will cover them ; ftrew a little pounded
alum among(t them ; put them on a clear fire ;
and when they rife to the top, take them out,
and puat them in a bowl, with a little warm
water about them ; clean the pan agamn ; put
in a frefh green-kail blade into it; put .as
much boiling water on them as will cover
them, with a little more pounded alum ; cover
them with a cloth ; let them {tand a quarter
of an hour; take them out of the water;
weigh them, and take equal weight of double-
refined fugar; clarity the fugar, and give it 2
boil for five minutes; clean the pan again ;
put in the fruit, arrd ftrew the pounded {ugar
alongft them, with 2 little water; fet it on a
clear fire, and let it fimmer and boil flowly
entil” the fruit is green and tranfparent; put

) ' | the

F—— k. 2
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the fruit in pots; boil the fyrup a little lon-
ger; and, when it is-cold, pour 1t on the
fruit; let them ftand two or three days ; then
pour oft the fyrup; boil it up with more fu-
gar to a {lrong fmooth fyrup ; when it is cold,
pour it on the fruit, and clofe them up; and,
as the fkin will fhrivel down, you muft take it

gently off,

Another way.

Green them as before. Then clarify a
pound and a quarter of fingle-refined fugar
- for each pound of plumbs; put your plumbs
m a jar, and, when the fyrup is almoft cold,
pour it over them, and put a weight on the
top to keep them down in the fyrup ; then let
them ftand for two or three days, when you
will fee the fyrup very thin ; then boil it up
again, and pour it on the plumbs as before ;
repeat this till you fee your fyrup very thick,
and the plumbs tranfparent ; then put on the
fyrup ; give it a boil, and fcum it ; then put
in your plumbs; let them boil for three mi-
nutes,and pot them up.

To Preferve Magnum Bonum Plumbs.

Take the plumbs before they are too ripe,
and give them a_ {lit on the hollow fide with
a pen-knife, and prick them with a pin; take
fcalding hot water, and put a little fupar in it;

put in:the plumbs; cover them clofc up, and
: fet
iid

= ’&2 . 7
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fet them on a flow fire to himmer ; take them
off, and let them ftand a little ; put them on
the fire again to fimmer, but take care they
- do not break; clarify as much fugar as will
covér the plumbs, and boil it to candy-height :
when the plumbs are pretty tender, take them
out of the water, and put them amongft the
fyrup when it is almoft cold, repeating this til]
they are very (ran{parent; {kim and take i oft’;
let them ftand aboyt two hours; then fet them
on, and give them another boil ; put them in
POts or glafles ; boil up the {yrap very thick,.
and when it is cold pour it.over the plambs..

Lo Pre_‘/é‘r‘w common: Plumbis Jor Tarys,

Put the plumbs into A narrow-mouthed
ftone-jar. T, every twelve pounds of plumbs
take {even: pounds of raw fugar, and itrew it
amongit the plumbs ag you put them in the
Jar ;. tie up the mouth of the pot very clofe
with feveral folds of Paper ;. put them into a
flow oven, and let them ftand un] the fugar
has quite penetrated them..

/
To P;.f/}rwe Peaches.

Put the peaches into fealding water, pys

don’t let them boj] ; then take them out, putis

them into cold water i and lay them between’
two cloths to dry. T €very dozen of peach.
es clarify a poynd of fugar; when you take
the peaches out of the cloth, prick them with
' bTEEIL S 3 a

I -~ T
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a pin; put them :nto a clofe-mouthed jar;
when the fyrup -is cold, pour it over them,
and fill up the jar with brandy ; put a wet
bladder on the mouth of the jar, and tie lea-
_ther above it.

To Preferve Pears.

Take the beft preferving pears new pluck’d;
make a {mall hole at the back end with an
ivory bodkin, and pick out the feeds, pare
them very thin 3 weigh them, and take equal
weight of fine fugar lay the bottom of a pan
with kail blades, put in the pears, COVET them
‘with plenty of water, the juice of lemon, and
boil them ull they are tender ; clarify the {u-
gar, and put in the pears ; let them boil until
they are foft. When you put the pears into.
pots, boil up the fyrup again, and pour it over
them : when it is quite cold, put a clove nto
every pear where the eye was cuf out ; COVET
them with the jelly of apples, and- pot them

up.
To Preferve Pears red.

Take tHe largelt round-pears when full ripes;
pare them, and put them into as much water
as will cover them 3 pound 2 drep or two of
cochineal, and put it into the water ; let them
boil till they are tender ; keep them clofe co-
vered while the fyrup 1s making ; weigh themd,

an
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and take equal weight of fugar; clarify it ;
then put in the pears; fqueeze the juice of a
lemon amongft the fyrup, and cut the thin
paring of the lemon as {mall as you can, and
put it in : let them boil until they are red and
‘tranfparent; then put them into pots, and when
‘the {yrup is cold, pour it over them ; cover
them with- the jelly of red goofeberries ; the
feeds muft be picked out, and a clove put into
each, as in the laft receipt.

To Preferve Apples green.

Take the large coddlings, or any other hard
green apple, newly pulled 5 cut them in quar-
ters, and take out the core; put them into a
‘brafs pan, with hard water, and a little pound-
ed alum ; turn the green fide downmoil ; let
them fimmer on a {low fire, but don’t let them
“boil ; they are enough when you take off the
{kin without any .of thefruit adhering to it;
and after they are all peelled, put them on a-
gain with the fame water, and two ounces of
fugar ; keep down the green fide, and let them
fimmer gently for a little while ; put.them on
and off the fire until they turn again; they
muft not be long at a tirue on the fire, as it
weuld make them too foft ; take them out of
the liquor, and lay them on a dith. To every
pound of a apples clarify a pound of fine fu-
gar : when the fyrup is ready put in the ap-
‘ples, and give them a quick boil, till they are.
tranfparent ; take them out of the fyrup and

boil
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boil it pretty thick. When the apples and f{y-.§
rup are cold, put them into pots; let them.
ftand fome days, and if the lyrup is turned
thin, pour it off'; give it a boil, and then give
the ‘apples a boil in it; when they are cold,. };
put them into pots, and clofe them up. You
may look at them in eight days after ; and if
the fyrup is turned thin, boil them up again.,

Apples in Syrup.

Pare and core fome firm round apples ; cla-
rify as much fine fugar as will cover them ;
and as you core them, put them into the fyrup;
give them a boil till they are clear, then take
them off, place them neatly in a China dith,.
and pour the fyrup about them ; put in the
juice of a lemon when the fyrup is clarified..
it you have any preferved barberries, you may-
put in two or three {prigs of them on the top:
of apples. This is a very pretty difh for pre.-
fent ufe.

To Preferve Cucumbers.

Take a dozen of the greeneft and firmeft .
large cucumbers you can get, and lay them in
a pickle of falt and water, allowing half a
pound of falt to the dozen of cucumbers. Let
them lie in this pickle two days; then take
them out, and lay them in plenty of freth wa-
ter for two days longer, with a plate above

them to Keep them down ; then cover the bot-
tom
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tom of a pan with green kail blades, lay in
the cucumbers, and ftrew over them half an
ounce of pounded alum; cover them up clofe
'with more green kail Llades ; fet them on the
fire, and give them a [cald ; then take them
off, and let them ftand il they are cold ;
and repeat this operation of fealding and cool-
ing, till you fee them begin to look greenith,
hen take them out, and change both the wa.
er and blades, but put in no more alum, and
jive them a boil for fix or feven minutes; then
ake up the cucumbers carefully, and cut 5
mall piece out of the flat fide of each of them,
nd with the fmall end of 4 tea fpoon fcrape
ut the pulp and feeds ; then dry them Dbe-
veen the folds of a cloth, and feafon them in
le infide with whole whife pepper, thin par-
igs of lemon, {liced ginger, and fome blades
“mace mixed together; then put in the pieces
U cut out of the cucumbers, and faften them
ith a thread, fo as to prevent the feafonings
M getting out ; then weigh the cucumbers,
d to each pound of . they clarify one ponnd
d a half of double-refined fugar.. When this
up is almoft cold pour it over them, cover.
 them with a plite to hold them down ; et
'm lie in the fyrup two days ; then lift them
5 put the fyrup through a fieve, and give it
ood boil, tuking care to fcum it well ; when
‘near cald, pour it again on the cucumbers
about fix days after repeat this
1 take them our of the fyrup,
it the juice of four lemons,

>
again ;
and fqueeze
adding all the

other
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other feafonings above mentioned ; then fet the
fyrup on the fire, and when it comes a boil.
put in the cucumbers, and give them a boil for-
fix or feven minutes ; then take them out, andi
pot them up. This is one of the moft beautis
ful and rich preferves we have, and may b
fent to table either in glafles or in affets, cut
or whole. If the cucumbers are VeTy Jargey
fplit them long ways, take out the pulp, an

do as above directed.

L S e
T P ey
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To Preferve Melons.

- Take the melons before they are quite ripe:
and lay them in falt and water two days ; take
them out of that pickle, and Jay themn in cold
frefh water another'day; green themn the fam
way as the preferved cucumbers : when thi
are greened, cuta (mali'bit out of one of
ends,and fcoop out the pulp. Do thelyrup &

fame way as for the cucumbers ; let it be quit
cold before you put it on the melons ; th

in a good deal of lemon-peel, Caflia buds, an ‘
fome fliced ginger amongit the fyrup; and 1

the laft boiling you give it, put i lome o0

juice of lemon.

L
e  ma
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To Preferve Pine Apples.

Take pine apples before they are ripe; }
Jay them four days in falt and water.
put into the bottom of a brals pan 2 handi
of vine-leaves, and lay in the pine-appi

: |
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Fill the pan with vine-leaves, and frefh water.
Cover it up very clofe, and fet it over g 9
flow fire. Let them ftand tj]] they are of 2
hne light green. Have ready a thin fyrup.
When itis almoft cold, pour it into a "deep
jar, and put in the pine-apples, with thejr tops
on. Let them ftand 3 week, and take care
that they be well covered with the fyrup. It
1s a great fault to put any kind of fruit that is
to be preferved whole into thick fyrup at firft,
as it makes them thrink, draws out the juice,
and fpoils them, When they have ftood g
week, boil the fyrup again, and pour it care-
tully into the jar, left you break the tops of
the pine-apples. Let it ftand eight or .ten
days, and, during that time, give the fyrup
tWo or three boilings; when the pine-apples
look quite full and green, take them out of
the fyrup, and make 1 thick fyrup of double.
refined fugar. Boil and fkim it well,
few flices of white ginger into it, and whe
is nearly cold, pour it upon the pine-apples,
L1e them down clofe with a bladder, and they
will keep years withouyt fhrinking-

hem ; rub them with a clean ¢l
hem inio boiling water for three
tutes, until the outer fkin will rub off with a
loth ; have ready fome thick fyrup, and put

the
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the almonds in it, and let them boil two mi;
nutes ; then take them out of the fyrup ; boil
it a lit/le longer, and pour it on them. Repeat
the boiling of the fyrup five or fix days, until_
it remains thick on them, and has penerrated'_
into them. Boil fome rock-alum in the water. |

All green and white preferves muft be done:
with double-refined fugar.

To P?‘;‘fff?’ﬂf Barberries.

Take the largeft and fineft {prigs of barberries:
you can get,and laythem carefullyin a ftone flat--
bottomed pot; then clarify as m ach fine fugar ass
will cover them ; and, when the fyrup is colds,
pour it over them; let it ftand until it is things
then pour it off them; ~dd more fugar to iy
and boil it till it 1s pretty ftrong. When colds
pour it over them again, repeating this until
the berries are tranfparent, and the fyrup Té
mains thick about them ; then pot them ups
When you ufe them, take them up in whq

fprigs; put them into glafies with the fyrup
about them ; they look very pretty. Theyak
" a garnifhing for milk difhes.

-, Make Rafpberry Fai.

. Pick and clean the verries well.  'To every
sund of berries take half a mutchkin (halfi&
pint) of the juice of currants, and a pound and
2 half of lump {ugar ; pound it; and put 1t 18 ‘
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to a pan, a row of fruit and a row of {ugar al-
ternately ; let the whole ttand in the pan fome
tijne before you put them on the fire, to foften
the fugar; boil them on a quick fire, and,
when they fall to the bottom, they are enough.

To Make Gaqﬁ'&;?rr_}'-j’am.

Take the fame weight of powder-fugar as
of berries ; put in the berries, {trewing the {u-
gar over them as you put them in; pour half
a mutckin (half a pint) of water over them ;
put them on a flow fire; let them boil flowly
a little time, and fkim themr; put a quicker
fire<to them ; let them boil till they are very
clear, and will jelly.  Pot them up.

To Make Apricot Fam.

Stone and pare the apricots; take equai
weight of fugar and fruit; clarify the lugar,
and boil it candy height ; put in the apricots,
and let them boil very thick, until they are
well broke. You may bruile them with a
fpoon as they boil, and boil a little white cur-
rant jelly with them, for they are much the
better of it; blanch the kernels, and put them
in juft before you take it off. This makes ve.
ry fine tarts.

To Keep Kidney Beans through the Winter.

Gather the beans when they are young s
firew a good deal of f2lt in the bottom of a

L can ;
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«<an ; then lay in fome of the beans; flrew
dry falt above them, and continue to do fo
ungl the can is full, prefling the lairs of beans
and falt gently down, but fo as not to bruile
them. When the pot is full, tie them clofe
. up with a bladder, and a piece of leather a-
~above it. When you are to ufe them in the
winter, take up what quantity you want, and
tay them in freth water fome hours before you
boil them ; change the water two or three
times to draw out the falt; cut them about an
in¢h long; let the water be boiling before
you put them in. When they are enough,
drain the water from them, and tofs them up
with fome beat butter. Send them hot to
table.

' Ty Keep Artichoke Bottoms through the Tear.

Cut the flalks clofe to the tops, and boil
them no longer than the leaves will come out
of them; then take off the leaves and the
ftrings from the outfide of the bottoms ; lay
the bottoms by themfelves in tin plates in a
cool -oven, until they are thoroughbly dary;
then put them in paper bags, and hang them
up in a dry place. Before you ufe them, lay
them in warm water, and let them 1lie in it
four hours, changing the water often, and
pouring the laft water boiling hot upen them.
Then take them out; cut them in dices, and
boil them tender. They make a very fine ditt:h

| y

=
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by themfelves, and are very good in fricafees,
ragoo fauces, or any fine {oups.

To Keep Green Goofeberries for Tarts.

Gather the berries before they are necarly
full fize; cut off the tops and ftalks with fcil-
fars ; take wide-mouthed bottles very clean
and dry; fill them up with the berries, and
cork them. Then put them in a pan of boil-
ing water, taking care the bottles are covered
with it ; let them {tand until they turn white ;
then take them out ot the pan; take out the
corks,. and tie a muflin rag on the top of the
borttes -to flrain the juice. Then turn the
mouths of the bottles 1nto deep jugs that will
hold them; let them ftand that w ay unti! the
whole juice is run from. them ; it is the juice
that fpoils them. When they are very well
- drained, turn up the bottles, and take one of
them to hll up the reft with. Leave as much
room as to cover them with fheep’s tallow
melt 1t, and let it be as cold as it will pour on
the berries. Cover an inch deep with tallow,
and cork them hard up. Dip the corks and
the rings of the bottles amongft melted bees-
wax, and tie leather above them.—Or, what I
think a better way, is to lay the berries on
large flat plates, fo as they may not lie one
above another, and dry them in a flow oven.
When they are jult turned white, take them

out; let them ftand to cool, and then bottle
them up,

T2 CHAP.
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CiH: AP %L

OF CREAMS, JELLIES, MARMALADES, SYLLA-
BUBS, BLAMANGES, -&c.

To Make Clear Lemon, or Orange Cream.

RATE four large lemons or oranges;
pour half a mutchkin (half a pint) of

~ boiling water on the grate, and let it ftand to
mafk, covering it clofe; cut your fruit and
fqueeze them into it ; ftrain it off, and boail 1t
up with three quarters of a pound of double-
refined fugar ; take the whites of fix caft eggs,
and mix them with the liquor by degrees, for
fear of curdling; put it on a clear fire, flir-

ring it one way ; let it only be fcalding hot,

and then put it into glafles. If you want ihe
yellow lenron cream, juit caft the yolks of two
eggs, and mix it with the above ingredicnts as
foon as it comes cff the fire.

- Ratafia Cream.

Boil four bay leaves, or half an ounce of

bitter almonds, blanched and beat, in a chop- =
pin (quart) of cream; beat the yolks of fix =

eggs ; keep out a little of the cold cream, and
mix it with the beat eggs. ‘Then msx in the
warm

4
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warm cream among(t the eggs by degrees ;
put 1t on the fire, and ftir it one way till it be
fcalding hot, but not boiling. Then {ftrain.
and {weeten it to your talte.

Almond Cream.

Boil a choppin (quart) of cream with cinna.
mon and lemon-peel ; blanch and beat half a
pound of fweet almonds with a little fugar ;
caft the whites of eight egas; mix them with
the almonds, and ftrain them through a fieve.
dhen mix in the boiled cream gradually a-
mongit them, and put them on the fire, itir-
ring it one way; make it fcalding hot, but
don’t let it boil ; fweeten it to your tafte, and
take out the cinnamon and lemon-peel,

Velvet Cream.

Take a little fyrup either of lemons or o-
ranges, and put two or three {poontuls of it in
the bottom of a. difh; make fome new milk
lukewarm ; pour the milk on the fyrup; put
in as much runnet as will faften it, and cover
it up with a plate.

Steeple Cream.

Scald and ‘clean two large calf’s feet ; put
them on with two pints (four quarts) of water ;
let it boil till it is reduced to a choppin (quart) ;
| L3 then
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then diflolve an ounce of " ifinglafs in a mutch-
kin (pint) of warm water ; blanch a quarter of
a pound of {weet almonds, and take half an
ounce of cinnamon, and the paring of two le-
mons ; beat ‘the almonds very fine with a lit-
tle cream, to keep them from oiling ; take a
choppin (quart) of cream, and fix ounces of
fugar.  When the calf’s feet ftock is cold,
fcum the fat off it; turn it up, and cut off all
the fediment from the bottom ; then mix all
your ingredients together, and put them on
the fire to boil for fix minutes ; flrain and ftir
it one way, till it is almoft cold; then take a
fhape ‘in the form of a fteeple; dip it in cold
water, and pour yourycream into it ; next day
loofe it with the point of a pen knife round
the edges ; dip it in warm water, and turn it
over into a flat plate; ftick a fprig of mirtle
in the top of it, and garnifh the bottom of it
with red currant cream, and bunches of whole
preferved white and red currants on the flalks,
intermixed with leaves cut out of prelerved
angelica.

Red Currant Cream.

Caft the white of an egg to a fnow, and add
to it two table fpoonfuls of red currant jelly :
but take care there are no rafps in it, as they
prevent the cream from rifing ; then take a
fmall whifk, and whifk it clofe one way, ullit
is of a fine pale pink colour, and fo thick that

it
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it will not drop from the whifk.——"1his is a
beautiful garnith for all milk and cream dithes.

Apple or Goofeberry Cream.

Boil fome goofeberries or apples until they
are perfectly foit, and prefs them with a fpoon
through the back of a fieve into a plate; {weet-
en it to your tafte, and mix it up with fieet
cream.

=E’frmcb:rry s Rqﬁ)f)frr;v Creant.

Take the fruit new pulled, and an equal
weight of fugar and fruit; clarify the fugar,
and put in the fruit; let them boil until the
jugar has penetrated into the heart of the fruit:
when cold, take two or three fpoonfuls of ir,
and whifk it up with a mutchkin (pint) of thick
cream ; then take the wholeft of the berries,
and mix in two or three {poonfuls of them a-
monglt the whifked cream. You may either
put 1t into an aflet or glafles. If you bave
any of thofe fruits preferved, do them in the
fame way. '

Rice Cream.

Take three fpoonfuls of the flour of rice,
put it on with a mutchkin (pint) of fweet
cream, and ftir it until it comes a boil ; then
let it cool ; caft the yolks of three eggs with
fugar, and mix a little cold milk or cream

with
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with them; then mix it with the rice, and
keep it ftirring one way ; but take care it does
not boil. Seafon it with cinnamon, or with o-
range or lemon grate.

Apricot or Peach Ice.

Pare and {tone a dozen and a half. of ripe
apricots or peaches ; cut them in {mall pieces,
and throw them in a fieve ; {queeze them very
well with a fpoon, and add three quarters of a
pound of clarified {ugar to them ; take the ker-
nels out of the fhells, and pound them fine
in a mortar, moiftening them with water;
then mix it with the apricots, and if it 1s too
thick, thin it with the juice of two or three
lemons and a little more water. Then put
it into your jelling pot; take fome natu-
ral ice, and beat it, and ftrew two or three
handfuls of falt over it; put fome of this in
the bottom of your bucket, and place the jel-
ling pot in the middle of it, laying the reft all
about the pot ; let it ftand half an hour in it,
then take off the cover of the pot and ftir it
well ; put it into the fhape or moulds, cover
it clofe, and bury it in your bucket with plenty
of beat ice and falt all over it; let it ftand in
it for at leaft an hour ; when you are ready to
ferve it up, take out the fhape and wipe it
clean, dip it in warm water, and turn it out !
on a plate. You may do peaches the fame
way. 1f you would wifh to have your ices re=

femble the fruits they are made of, put it inta
- moulds
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moulds of the fhape of the fruits, and paint
them the natural colours immediately before
they go to table.

Pine Apple Ice.

Take what number of them you may have
occafion for, and pare them ; cut them {mall,
and beat them in a mortar; fqueeze them
through a cloth, till you have got the whole
of it through’; add to it the juice of four le-
mons, and clarified fugar boiled higher. If it
1s too thick, add fome water, and put the
whole through a fine fieve. Ice it as before.

Strawberry Cream Ice.

Take a pound of preferved ftrawberries ;
{queeze them through a fieve ; boil a choppin
(a quart) of cream with a piece of fugar ; mix
this among your flrawberiies, pafs the whole
through the fieve again ; and ice it as before.

All preferved fruits may be done the fame
way.

Hartfhorn Felly.

Put on two pints (four quarts) of water in a
clofe goblet with a pound of hartfhorn {hav.
ings ; let it boil on a flow fire tif] half of the
water 1s wafteu, then flrain it ; diflolve an
eunce of ifinglafs in a- mutchkin (pint) of wa-

ter,
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ter, and mix it with the jelly ; add to it half a
pound of fugar, the juice and paring of three
lemons, half an ounce of cinnamon, four
drops of cloves, a mutchkin (pint) of white
wine ; and fix whites of eggs calt light; put
the whole on the fire, and keep ftirring 1it,
{kinking the eggs as they come to the top;
when it comes a boil, let it continue to do fo
for ten minutes; then run it through a jelly
bag, and return it back again to"the bag ull it
it be quite clear. |

Calves-feet felly.

Clean four calves feet; {lit them, and fet
them on in a very clofe pan with two pints and
a half (five quarts) of water on a flow fire; let
them boil till it is reduced to a pint (two
quarts; then ftrain it, and fecum off the fat.
W hen it is quite cold, cut off all the {fedin ent
from the bottom. 'Seafon it as the hartfhorn
jelly. If the ftock is very ftiff, thin it* with
fome water : as it is not pretty to be fiiif in
glaffes ; but if it is for a fhape, it muft be a
great deal firmer, fo as to {tand when you turn
it out.

Felly for a Confumption.

Take a pound of hartfhorn fhavings, nine
ounces of eringo root, three ounces of ilin-
glafs, a choppin (quart) of bruifed {nails, (the
{hells to be taken off and clean’d), and two

VIPETS
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vipers, or four ounces of the powder of them ;
put thele ingredients in two pints (four quarts )
of water, and let it boil till it is reduced to
one pint (two quarts); ftraimn it thmugh a
fieve; and when itis cold put it into a pan
with a mutchkin (pint) of Rhenifh wine, half
a pound of brown fugar-candy, the juice of
two Seville oranges, and the whites of three
or four eggs well beat; boil altogether for
three or four minutes; then run it through a
jelly-bag, and put it into fmall pots. A tea
cup tull of it may be taken fwice a day.

Orange or Lemon Felly.

Pare off' the rhind of a dozen of oranges or
lemons; putitina bafon, pour boiling water on
it, and coverit up to keep in the fteam. Then
cut and fqueeze the fruit. Diffolve an ounce
and a half of ifinglafs in a mutchkin and a
half (pint and a half) of boiling water, then
put in the juice of the fruit, one half of the
parings, the water they were fteeped in, the
whites of four egos caft to a fnow, and three
quarters of a pound of fugar.  Set it on the
fire, and flir it one way till it comes a boi] .
and when it has boiled about four minutes,
take it off and pick out the parings. Then
put the jelly throagh a flannel bag ; doing
‘'this again and again till jt s clear.  Cut the
Parings into long thin {traws, and put them a-
‘monglk the jelly in glaffes or fhapes. 1t you
'want the jelly thick and yellow, calt the yolks

| of
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of two eggs very fmooth, and mix them a-
mong(t it as it comes from the bag. A {trong
ftock of calf’s feet will do inftead of ifinglafs.

Apple Felly.

Pare a dozen of good tart apples; take a
pint (two quarts) of water; cut the apples in
very fmall bits, and throw them into the wa-
ter as you cut them, to prelerve their colour ;
let them boil until the whole fubftance is out
of them, and the water half wafted ; then put
it into a hair fieve ; let them f{tand until all
the water is drained from them. To every
mutchkin (pint) of the liquor take a pound of
fine fugar; calt the white of an egg or two,
and put in amongft the fugar and liquor ; put
them on the fire, and keep them fiirring un-
til-the fugar is melted. When it boils a while,
take off the fcum, and put in the juice of a le-
mon or two, as_you like it of tartmefs. You
may boil in a piece of the rhind along with
them ; let it boil until it jelly, which you will
know by putting a little of it on a faucer to
cool; take all the fcum clean off, and take
out the lemon. 5o pot 1t ups

Chip and Felly of Apples.

Prepare the apples in the fame way as in
the foregoing Teceipt for the jelly; pare the
apples ; cut them in lices, and then cut the
flices into long chips, (as you do the chip

mar-




Ch. IL CREAMS, . 229

marmalade); put them amongit cold water.
You may weigh two pounds of apples before
you pare them. To each choppin (quart) of
juice allow two pounds of fine fugar, and a
pound and a half for the two pounds of chips ;
put on all the fugar and juice ; clarify it with
eggs as you do the jelly ; when the fyrup is
well fcummed, {queeze in the juice of three
lemons, with fome of the parings; drain the
water from the chips, and put them into the
fyrup ; let them boil until they are quite tranf-
parent. The true Leadington apple, or the
pippin, anfwers belt. This is a very pretty
preferve, either in glafles or for fine tarts.

A Hen’s Neft in Felly.

Make a ftrong jelly of calf’s feet, adding a
hittle ifinglafs to it; when the jelly is very
clear, put about three gills of it into the bot-
tom of your fhape; then make your blamange
eggs in this ;manner: Shave down half an
ounce of ifinglafs, and diflolve it on the fire in
a gill of water ; when it is difiblved, put it in-
to,a mutchkin (pint) of {weet cream ; blanch a
quarter of an ounce of bitter and half an ounce
of {weet alnionds, and beat them very fine with
a litrle cold cream, to keep them from oiling ;
mix all together, with a quarter of an ounce
of cinnamon, and the paring of a lemon ; fet
it on the fire ; ftir it one way, and let it boil
three minutes ; take it off, and fweeten it with

: U two
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two ounces of loaffugar; flrain it through
a piece of muflin, and ftir it clofe one way till
it be cold, but not faftened, fo as the ifinglals
rnay be incorporated with the cream take half
a dozen of the fmalleft hens eggs you can get;
make a fmall hole at the narrow ends of them
with a pin, and pick out all the meat; wafh
the thells in clean water, and, with a {fmall fil-
Jer, fill them up with your blamange. Fut each
in a glafs to fland folid, and fet them in a cool
place to faften; then take the lemon-peel out
of the jelly-bag, and cut it into narrow ftraws
about half a quarter Jong ; when the eggs are
firm, crack the fhells gently, and, with a foft
cloth in your hand, pick the fhells nicely off ;
put three of them in your fhape, upon the
jelly, and firew a few of the firaws round
them ; put another mutchkin (pint) of the
jelly upon it, and, when firm, lay on the o-
ther three eggs, and fill up the fhape with,
the reft of the jelly, and lay the remainder
of the ftraws carelefsly round the edges of
the fhape; when you are to turm it out, loofe
the jelly from the edges of the fhape with the
point of a pen-kuife, and dip it in warm wa-
ter ; turn it out on a fiat China plate, and co-
ver the edges of it with fprigs of boxwood,
sand lemon ftraws. This, when done with
rafte, is a very pretty difh for the middle of a
table.

An
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An elesant Fioating Ifland.

Tale a round deep difh with a broad edge 3
dip ,half a pound of ratafia dr ops in Whll'.t..-
wine, and heqp them up in the middle of
your difh, taking no more of the difh up than
the clrcum{blence of a large faucer. Make
a weak calf’s feet jelly, and pour it round the
bilcuit, till the difh is near full; roalt a do-
zen of apples in an oven before the fire, and
when they are foft, fkin them and take out
the pulp; calt the whites of two eggs to a
fnow, and mix it with the apples, adding four
ounces of beat fugar, and the grate of a le-
mon : caft it with a fmall whifk till it is very
light and thick; heap this upon the ratafia
drops, taking care to iet none of it fall among
the jelly ; calt other two whites of eggs to a
fnow, and then put in half a pound of red
currant jelly; clean the whifk, and caft the
jelly and eggs till it is of a fine pule pink, and
fo thick that it will not drop trom a {poon 3
take a tea-fpoon, and lay it over the apples in
different figures with the help of your finger,
making the il ind fo light, that it will ﬂnat in.
the midft of the | jelly ; take half a mutchkin
(half a pint) uf cream, a n111 of white wine,
and two ounces of beat furnar 5 whifk it up till
it 1s well raifed ; then take ﬂﬂ the froth as it
rifes; lay it on the back of a fieve to drain,
and, ‘with a tea-fpoon, drop part of it here and
there around the ifland and infide edges of the

11 2 d‘{‘,!
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difh, to refemble the foam arifing from the
dafhing of the waves. Then put a Chinefe
rail round the infide edge of the difh, made
thus : Take a quarter of a pound of flour, two
ounces of fugar beat and fifted fine, half an
ounce of gum-arabick, diffolved in a gill of
water, a quarter of an ounce of ftone blue,
and the fame quantity of cumboge, beat and
fifted ; mix it up in a {lap bowl, to make it a
beautiful green ; wet the flour and fugar with
it, and make it up into a fmooth well wrought
pafte ; roll it very thin, ufing as little flour as
poflible ; cut it into long firipes about two
inches broad; flour a piece of paper to lay
them upon, and, with a paftry-knife, cut as
much of the pafte out, in imitation of a rail,
as will go round the dith; raile it off the pa-
per, and give it 2 gradual dry before the fire,
or in a {flow oven, fo as to make it bend ; then
wet the infide of the difh, and fix the rail,
joining it neatly with the gum water; put it
at the door of a flow oven till it hardens; if it
has loft any of its colour, touch it over again
with the gum water. Remember to make the
rail before you begin the ifland, and to cover
the outer edges of the difh with a quarter of a
pound of fugag-bifcuit beat and fifted, drop-
ping here and there coloured fugar buckies
and fhells, with fwans and other water-fowls
placed in the jelly, fo as to make them appear
iwimming in it,

Felly
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' j’effy in Cream.

Fill {mall eups full of the jelly ; when it is
firm, turn the cups out upon a China affer,
and put thick {fweet cream round the jelly in
the bottom of the aflet. This way of making
up jelly looks very well, efpecially when it is
on a pretty difl;, as the painting looks very
beautiful through the jelly.

Red Currant. elly.

Take the largeflt berries.you can get, and
{trip them off the ftalks, leaving the green and
red hard berries at the cad of the ftalks j then
weigh the berries, and take the fame weight
of fingle-refined fugar ; clarity the fugar, and
let it boil to blown. height, for which fee the
receipt page 192 ; then throw in the whole
berries into the fyrup, and let them boil very
talt for ten or eleven minutes ; then lay-a hair
fieve on a deep can, and run the jelly through

 {gg lift the berries gently up-with a {fpoon’ to

letthe jelly run from them ; then put the‘“j'ell}r
in a pan ; give it a heat, but do not let it bojl :
take the fcum off it, and pot it up. - This is
a much better Wway than training the fruit
through a cloth, which both Ipoils the flayour
of the berries and difcolours the jelly,
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White Currant Felly.

This is done the very fame way as the laft,
only take double-refined fugar in place of
fingle; boil it no longer than five minutes,
lelt it thould be difcoloured; then run it di-

reCtly through a gauze fieve, and pot it up .

without heating it again.

Black Currant Felly.

To three pints (fix quarts) of black currants
take one pint (two quarts) of red; {trip them
from the ftalks; put them, with half a mutch-
kin (half a pint) of water, into a can, and (i€
them clofe up with fome folds of paper; then
put the can into a pot of water, and let it boil
about twelve hours, taking care that none of
the water goes into the can  Then turn the
berries into a fieve, and bruife them with the
back of a fpoon on the fide of it; gather all
the bruifed berries together, and put them in-
to a clean bowl; pour on a mutchkin (pint)
of water, and bruife them well with a fpoon ;
turn this into a fieve again; let it {tand all
night, and put what runs through it amongit
the juice. Then clarify and boil to candy height
a pound of fugar for each mutchkin (pint) of
juice; then put in the juice, and boil both to-

gether a quarter of an hour. Scum and pot

it Up«

Abﬁ&f
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A better and cafier M’ef!':ad.7

Pick the currants, and put as much water
into a brafs-pan as will jult cover the bottom
of it; then put in the berries, and give them
a {cald, but do not let them boil; take them
off ; put them into a hair fieve, and fqueeze
the juice out of them; then take out the
{queezed berries ; put them into a can, and to
every pint (two quarts, of them allow half a
mutchkin (half a pint) of warm water, to draw
out the remaining juice, which we call the
wathings ; add this to the reft of the Juice ;
and, to every mutchkin (pint) of juice, take a
pound of beat fugar; mix it with the juice ;
put it on a clear brifk fire, and ftir it clofe
one way till it comes a-boil ; then take off the
fcum as it rifes, and let it boil for fifteen mj.
nutes ; then take it off, and pot it up.

G oofeberry Yelly.

. Take two pints" (four quarts) of dark red

@gﬂ:berries, put them on in a brafs pan, with
a mutchkin (pint) of water ; ftir them ti]l they

J_l

are lcalding hot; then take them off ; put-

them through a fieve, and fqueeze all the
juice out of them. To every mutchkin (pint)
of juice take a pound of beat fugar ; mix the
juice into it ; fet it on the fire, and let it boil
fitteen minutes, taking off the feum as it rifes.
~“Then pot it up, |

Peaches



2306 CRELEAMS,- &l Ch. 11

'3 Peaches in felly.

Diflolve an ounce of ifinglafs in half a mutch-
kin (half a pint) of water. Stir into it three
gills of cherry wine, the juice of a bitter o-
range and lemon ; and if you have not a bitter
orange, take the juice of two leinons with the
parings, a quarter an ounce of cinnamon, and
fix ounces of fugar. Let the whole beil for
fix minutes, and {train 4t. Then calt three
yolks of eggs till it is very-{inooth, and pour
the jelly irro it, ftirring it conftantly one way
till it thickens. Then take fix peach moulds,
rub the infide of them with the oil of almonds,
and paint the one half of each mould fo as to -
refemble, when turned out, a real peach. Then
with a fpoon fill up firft the one half of the
moulds, and then the other with the jelly,
clofe them up quickly, and put them in glal-
fes to keep them from fhifting ; when they are
faftened, turn them carefully out, and ftick a
ftalk and leaf in each of them, cut out of a bay
leaf, in imitation of the natural ftalk and leat.
Then put them in jelly the fame way as you
do the eggs in the hen’s neft, with the paiuted
fide undermofit, and when the jelly 1s firm turn
it out. ‘L'he fhape you put it in wuft be plain,;
without any ribbing or figures upon it. Tliss
jelly will an{wer for any artificial fruits, by co4
louring it as above noticed, in imitation of the;

fruits you wifh to do. Theyvmake 2 przt_;}y‘f
ith
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dith by themfelves without the jelly, garnifhed
with flowers and bay leaves.

Beft Chip and Yelly Marmalad.

Take the fame weight of oranges, as of fu.-
gar; grate the one half of the rougheft part -
of the oranges, and pour boiling water over
the grate. Cut the fruit acrols as a lemon for
punch, and fqueeze them through a fieve ;
boil the fkins tender, and fcrape them as di-
rected in the laft receipt; cut them into very
thin chips,-and let them boil until they are
tranfparent. Then put in the juice, and the
water ftrained from the gratings, and let all
boil together until the juice jellies, which you
will know by cooling a little of it in a faucer.

Common chip marmalade is done the fame
way, only you beat the one half of the {kins,
and cut the other into chips,

Smooth Marmalade.

Take the fame weight of fugar as of o.
ranges; wipe the oranges with a wet cloth, to
take off the blacknefs, and grate them; cut
them the long way in quarters ; {lrip off the
fkins ; fcrape all the pulp off the inner {kins
with a knife, and pick out the leeds ; then boil
'the {kins until they are fo tender that the head
of a pin will calily pierce them. When you
take the fkins off the fire, f[queeze out the wa-

ter,
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ter, {crape all the ftrings from them, and pound
them ; clarify the fugar ; then take the pound-
ed fkins, and mix them by degrees into the iy-
rup with a fpoon, juft as 1f you were breaking
ftarch : when it is well mixed, putit into a
pan, and let it boil until the fugar is incorpo-
rated ; then pur in the pulp, and boil it until
it is all of an equal thicknefs. You will know
when it is nearly enough, by its turning hea-
vier in the ftirring, and of a fner colour ;
when it begins to fpark, take it off the fire,
pound the grate, and ftir it in caretully ; then
put on the pan again, and let the whole boil
until it is thoroughly mixed. If you do not
like it very bitter, keep out fome of the grate,
and lay it afide for a {eafoning.

Sawory Felly.

Take a fhank of veal, @ piece of lean bacon
ham, and a piece of lean beel.  Yut them in a
pot with plenty of water, two ©v . 8, TWO tur-
nips, three onions and a buncii i Winter {avo--
ry ; let them boil till the fubitance 18 drawn
feom the meat; then take it offy ftrain, and
{cum it 3 feafon it highly with white and Cay-
enne pepper, and falg adding the juice and
paring of a lemon, a glals mf white wine, a.
glafs of ketchup, and the whites of fix eggsj|
{at the whole on the fire again, and give 1t &
boil for fix minutes. Then putit through a

ielly bag once and again ull you find it clei:m..
p | . "Chis:
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This jelly anfwers for all kinds of flefh, fowls,
and fih,

A Hen in Savory Yelly

Take a large fowl, cut off its head and feet,
cut it alfo down the back, and bone if, keeping
the rump and pinions whole. Then rub the
infide of it with the'yolk of an ezg, and feafon
it with white pepper, mace, and falt ; lard it
with flices of boiled bacon ham, and few up
the back. Then rub the fowl over with but-
ter and flour, and boil it with the breaft down-
molt three quarters of an hour. Then wipe it
with a clean cloth, and fet it to cool; take a
large melon fhape, and put in about half a
mutchkin (halt a pint) of favory jelly, made as
in the laft receipt. Then lay in the fow! with
its brealt downmoft, with the yolks of four
hard boiled eggs round it, and a few {prigs of
famphire or pickled barberries, Then fill up
the fhape with the jelly, turn it out when it is

cold, and garnifh it with green and red pic.
kles. - '

Labfler in Savery Yelly,

_Boil a large lobfter in falt and water for half
an heur ; when ir is cold, break the fhell care-
fully, and pick out the body whole ; then break
the claws, and pick out the meat from them,
Take a lobfter fhape, and fil the body of it
half full with favory jelly ; when the jelly is

faltened,
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faltened, lay in the body of the lobfter, and
fill up the thape with more of the jelly, pla-
cing the claws handlomely in the claw$ of the
fhape, with three of the fmall claws in the
fhell on each fide of the lobfter. Then take
the head /fhell, with the two long horns, and
place it at the head of the body of the lobiter, .
turning down the horns on each fide of the
claws. If you have any of the red roe drop it
here and there in the jelly, but take care not
to hurt the fizure of the lobfter; when the
jelly is firm, dip the fhape in warm water, and
turn it over ; garnifh with famphire and bar-

berries.

Blamange.

‘Take three quarters of an ounce of ifinglafs,
~ half an ounce of bitter almonds blanched, and

beat half an ounce of the beit ftick cinnamon,
the paring of a lemon, and half a mutchkin
(half a pint) of water; put the whole on the
fire, and ftir.it clofe antil the ifinglafs is diflol-
ved. ‘Lhen ftir in a choppin (quart) of cream,
and let it boil one minute. ‘Then take it off,
and fweeten it with two ounces of fugar beat
and fifted ; ftrain it through a piece of clean
muilin, and ftir it conftantly one way till it is
cold. 'Then let it fettle, dip the fhape 1n
cold water, and fill it ap with the blamange 3
when it is firm, loofen it with warm water, and

¢urn it out. If you do not choofe ifinglals,
- - make
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make a very {trong ftock of calves feet in place
of it.

Syllabubs.

Take a choppin (a quart) of cream, half a
mutchkin [half 2 pint) of white wine, two
ounces of fugar, and the paring of a lemon ;
whilk it well; and, as the fnow rifes, take it off
with a {kinmer, and lay it upen the back of g
a lieve to drain. Then fi]] your glafles about
half tull of red and white Wine, glafs and glafs
about ; fweeten them with clarified fugar, and
- then fill up the glailes with the fow as high
1t will ftand, i :

A Trifie.

Make a fpunge cake agreeable to the receip¢
p- 185, cut it in thin flices, and dip it in fume
white  wine and lugar mixed. Then cover
the bottom of 2 plate with fome of the flices,
and fpread over them preferved raips, firaw.
berrics, or fliced apples.  Then put on lairs of
cake and fruir ¢]] you get the trifle into the
fhape of a {mal] lugar loaf. Then ftick a {prig
of myrtle into the 'Op of it. . Then take 2
choppin (two quarts) of cream, half g mutch-
kin (half a pint) of wine, three ounceg of fi.
gar, the pariiig of a lemon, ang a ftick of cip.
$amon ;- whifk it up to 5 ftrong Mmow, and as
It rifes, lift it UP and drain it o the pyck of a’
dieve; after it has ftood an hour, lay it all over

X the
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the trifle, and heap it as high upon the head of
it as you can. Garnifh the trifle all over with
currant: cream, angelica, and whole red cur-
rants, flick in a bunch of them in the myrtle.
You may alfo lay green and preferved goofe-
berries round the borders of the plate it 1s fer-
ved up in.

¢ BiA PLITL

OF PICKLING.

= _E'___--—-—ﬁ

To Mango Cucumbers.

AKE. a dozen of middle fized cucumbers,
green and firm ; lay them in a pickle of

falt and water, as ftrong as to bear an egg, for
four days, changing it once. Then cover the
bottom of a brals pan with green kail blades 3
lay in your cucumbers 3 COVET them with half
vinegar and half water, and throw in amongit
them half an ounce of beat alum. Then co-
ver them with more blades, and fet them on
the fire till the pickle :s almoft fcalding hot.
Then take them off, and let them {ftand till
_ they are Jlmoft cold ; fet them on the fire 2-
gain, and give them another {flight fcald, re-
peating the fame till they begin to change co-
Jour, which will take a day and a half. Then
¢ake out the cucumbers, and put them ina
' clean
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clean pan, with frefh blades in the bottom of
it ; pour boiling water on them, with half a
mutchkin (half a pint) of more vinegar ; co-
ver them with blades, and give them a boil
for fix or feven minutes ; then take up the cu-
cumbers, and cut a fmall piece out of the flat
fide of each of them, and, with the fhank of a
tea-fpoon, fcoop out the loofe pulp and feeds
dry them betwixt the folds of a cloth, and fill
up the infide of them with a quarter of a
pound of muftard feed, black and Jamaida
pepper of each an ounce, two nutmegs broke,
an ounce of ginger feraped and fliced, half an
ounce of cloves, and, if you choofe, fome
heads of garlick peeled and fliced down, all
mixed well together, Then put in the pieces
you cut out, and falten them with 2 thread ;
lay them in a pickling-can, with fome pleces
of horfe-raddifth ; boil a pint (two quarts) of
good vinegaf, with a handfu] of falt, and what
Ipices remained ovyer filling the mangos ; pour
it boiling hot over them, taking care that they
be well covered with it. Cover your can with
a cloth to keep in the fteam, and, next day, tie
the mouth of it up with bladder and leather.

To Pickle C ucumbers, Kidney Beans, g,

Take four dozen of cucumbers, and one
half lippie of beans ; lay them four days in a
trong pickle of falt and water, and green
them as in the laft receipt, Then boil a pint
(two quarts) of vinegar, with a handful of fale,

X 2 black
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black and Jamaica pepper, and ginger, of each
holf an ounce, a quarter of an ounce of cloves,
and a nutmeg broke in pieces. Give the whole
a boil for a minute or two ; pour it over the
pickles, and cover them up.

Samphire, raddifb pods, 1he feed of Indian
crcffes, and all other green pickles, may be done
the fame way.

Ty Pickle Walnuts Green.

Take a hundred full grown walnuts before
the fhells turn hdrd, which you will know by
a pin eafily piercing them 3 lay them in a
firong pickle of falt and water for nine days,
changing this pickle three times in that fpace.
Then take them out of it, and prick each wal-
nut with a pin. Then lay a green Kail blade
in the bottom of a pan, and the walnuts above
it, covering them with plénty of water, and
jaying blades over all ; put them on the fire,
-1id lot theni be no warmer than you can hold
your . hand amongft them 2 few moments.
Then take them off, and repeat this heating
two or three times; when the water turms
black, pour it ofl'; change the blades, and
pour .a kettle of warm water over the pickles.
“Chen fet them on a flow fire, and, when you
find that their outer fkin will eafily fcrape off
take them off the fire; fcrape them ; rub them
fmooth with a towel, and throw them into 2
jar of warm water. Then boil a pint (two

quarts) of {irong vinegar, with 2 handful of
{alr,
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falt, black and Jamaica pepper, and ginger, of
each half an ounce, a quarter of an ounce of
cloves, and a nutmeg broke in pieces ; when
it has boiled two or three minutes, pour the
vinegar into a can to cool, and, when it is
cold, put it  in the jar; lay the walnuts, af-
ter you have dried and {moothed them in a-
mongit it, and cover them up for ufe.

To Pickle Walnuts Black.

Take full grown walnuts before the fhells
turn hard ; prick the nut with a pin; boil a
pickle of falt and water fo ftrong as to bear an
egg; fcum it ‘when it boils, and pour it hot
on the nuts; lay on a weight to keep them
down, and every four days make a new pickle
as ftrong as the firlt, doing fo four or five
times. When you take them out of the laft
brine, rub each nut with a clean coarfe cloth ;
boil as much ftrong vinegar as will cover
them ; take fome black and Jamaica pepper,
cloves, mace, two or three nutmegs, a piece
of ginger, horfe-raddifh, three or four {poon-
fuls of muftard-feed, and a few cloves of gar-
lick.  Then put the walnuts in a can, and,
upon each lair of them, ftrew in fome of the
above feafonings, after being firft properly
mixed. Then pour the vinegar boiling hot
on them, and cover them up with two or
three folds of a clean cloth. Thijs pickle will

fupply the place of ketchup for brown fauces

O ragoos, _
X 3 To

-

- o
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To -Pickle Mufhrooms.

Take the fmall white buttons ; swvafh them
in milk and water with a piece of flannel.
Then take them out, and, as you rub them,
throw them into clean milk and water. Then
put them into a pan of cold water with a little
alum and falt ; put them on the fire, and give
them a fcald. ‘Then take them off, and fpread
them between two cloths to dry; have ready
boiled as much ftrong vinegar as wil cover
them. Then put the mufhrooms into bottles,
with whole white pepper, cloves, mace, and
ginger, and cover them with white wine vine-
gir 3 it muft be quite cold before you put it
on them; put a little fweet oil on the tops of
the bottles; cork and tie them up very clofe
with a piece of leather.

4

To Pickle Cauliflowers.

Take the ciuliflowers when they are no lar-
ger than a fmall turnip, and ftrip off the green
Teaves. 'Then put on fome milk and water,
and, when it boils, put in the flowers, and
" {cald them in it ; take them off, and lay them
between two cloths to dry, and, when they are
dry, put them into a jar; put in whole white
pepper, mace, cloves, and a bit of ginger, a-
nongft them; boil as much of the beit vine-
gar as will cover them ; and, when it is cold,

- pour it over them. You may pickle turplil'p-
the
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the fame way ; but firft turn them out with a
turner. If you have none, pare and cut them
down very nicely in pieces about the fize of  a
walnut. g

To Pickle Onions.

Take a lippie of fmall filver onions; make
a pickle of falt and water as flrong as to bear
an egg 5 give it a boil, and pour it hot ‘over
the onions, and do the fame next day. When
they are cold, peel them neatly, and wipe
them. Boil a pint (two quarts) of the beft
vinegar, with an ounce of rwhite pepper, two
drops of mace, a nutmeg broke, and a finall
bit of ginger; when it is cold, pour it over
the onions, and cover them up clofe,

To Pickle Red Cabbage.

Take a middling ftock of the darkelt and
firmeft kind you can get, and cut it down in
thin flices like firaws ; work in amongit it a
pound of falt, and, when it is well mixed,
prefs it down hard in a can, and let it {tand
two days, covering it up with the outer blades,
‘and laying a plate and a weight above it
Then take out the cabbage ; Iqueeze the juice
out of it, and dry it in a cloth. Boil g pint
(two quarts) of vinegar, with Jamaica and
black pepper, of each half an Ounce, a quarter
of an ounce of cloves, and a piece of ginger ;
put the’cabbage in a pickling-can, and pour

- the



248 PIGKRILING. Ch. IIL

the pickle over it; cover it with a folded
cloth, and, when it is cold, tie it up for ule.
A few onions cut in‘round flices mixed among
the cabbage gives it a fine relith.

Ta Pickle Beet-root.

Put the beet-root into a pot full of beiling
water ; but take care not to hurt any of the
fmall fibres or thaws. When they are boiled
tender enough, let them cool a little, and take
off the fkins with a coarfe cloth ; flice them
down into a pot; put in fome black and Ja-
maica pepper, and cloves among them, and fill
up the pot with boiling vinegar. If you with
to have turnips or onions red, put them In 2-
mongft the beet-root, with a few fliced onions.
This is a pretty garnifh for made dithes, elpe-
cially when it.1s cut down either in thin round
{lices like wheels, with the edges nicked neat-
ly, or in any figures or fhapes ot birds, beafts,
leaves, flowers, &c. |

To Pickle Barberries.

Lay them in a {trong pickle of falt and wa-
ter four days. Then take them out; put them
in a can; cover them with cold vinegar, and
tie them up.

To make P:’fmﬁ!!ua or Indian Pickle.

Take a pound of white ginger ; let it lie one

night in falt and water ; {crape and cut it into
thin
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thin flices, and lay it in a ftone jar with dry
falt. .Then take one pound of peeled garlic;
lay it in falt three days. ‘Then wafh it ; falt it
again, and let it lie three days longer. Then
wafh it; put it in a fieve, and dry itin the
fun. Take two ounces of long pepper, falt
and dry it, but not too much ; take alfo one
ounce of white muftard-feed, and two ounces
of turmerick toot; pound the root; tie it in
2 muflin rag, and throw in all thefe ingredi-
ents into a well glazed earthen jar, with a
quart (four quarts) of ftrong cold white wine
vinegar. If at any time the liquor dry up,
add fome more vinegar. Take fome white
cabbage, and cut them into quarters; flalt
them three days ; then fqueeze the water from
them, and dry them. Do the fame with cau-
liflowers, and the white part of cellery. French
beans, falad, and afparagus, thould only lie two
days, be boiled in falt and water, dried in the
fun, and thrown into the pickle. Cucumbers,
plumbs, and apples, may be done 1t this pickle.
Be careful to tie up all pickles with bladder and
leather, and to take them ocut with a wooden or
horn {poon, as anv kind of metal is hurtiul to
them.

CGHAD,
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®F VINEGAR, KETCHUP, WINES, SHRUB,
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To make Sugar Vinegar.

TO every pint (two quarts) of water take
half a pound of raw fugar, boil, and fcum

it as long as the fcum rifes ; put it into a bar-
rel that wzll hold it 3 and when it is as cold as
when you put yeft to wort, foak a toaft of
bread in yeft, and put it to it; letit {ftand in an
equal warm place until it give over hiffing; then
bung it up. If you make it in April, “it will
be ready agqml'k the next pickling feafon.

Goofeberry Vinegar.

To every pint of I']pE goofeberries allow three
p:nts (fix quarts) of water ; bruife the berries
with your hand; boil the water, and when it
is cold, put it on themj; let it fiand twenty-
four hours, then ftrain it through a fieve.
To a pint (two quarts) of this juice, put half a
pound of raw fugar; mix it well, and when
the fugar is diflolved, barrel it up; it muft
ftand nine or ten months at leaft. This is a
very ftrong vinegar,

Mufbreom
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Mufhroom Ketchup.

Take fome large good muthrooms, and cut a
bit off the ftalks ; break them 1n {mall pieces
with your hands, and as you break them, {trew
{alt on them ; let them,{tand twenty-tour hours;
then turn them into a hair fieve, and fqueeze
them well to get out the juice. Then calt fix
whites of eggs, put them amongit the juice,
and boil it ten minutes. Then put it through
a jelly bag till you find it clear, and put it n
amongft the ketchup. Give it a boil three
minutes longer. Lo every pint of juice allow
an ounce of black and an ounce of Jamaica
pepper, two nutinegs bruifed, two drops of
mace, two drops of cloves, and a piece ot fliced
ginger ; when it is cold, bottle it up, and put
the {pices into the bottles along with it ; pour
a little fweet oil into each bottle ; cork them,
and tie a piece of leather above the corks.

Walnut Ketchup.

Take the walnuts when they are full grown,
but before the fhell is hard ; prick them with
a pin 3 make a ftrong pickle of falt and water
to beir an egg; pour it boiling hot on the
walnuts, and let them ftand for four days;
take them up, wafh them with clean water,
and dry them with a cloth j beat them very
well in a mortar. To every hundred walnuts
put on two bottles of ftrong ftale beer; and let it

{tand
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ftand ten or twelve days on the walnuts ; then
run it through a fieve, and clarify it as in the
laft receipt ; feafon it with black and Jamaica
pepper, cloves, nutmegs, mace, fliced ginger,
horfe-raddifh fliced, and a quarter of a pound
of anchovies; let it boil until it taftes ftrong of
the fpices ; then bottle it up, dividing the {pi-
ces equally among(t the bottles, and putting
in a clove of garlick into each bottle : when
the ketchup is cold, cork it up as before.

Zo make a twenty-pint (ten gallon) barrel of .
Rum Shrub.

Beat ‘eighteen pounds of fingle refined fu-
gar; put it into a barrel, and pour lemon
and orange juice, of each a pint (two quarts)
upon the fugar ; fhake the -barrel often, and
ftir it up with a clean ftick till the fugar is
diffolved. Before you fqueeze the fruit, pare
four dozen of the lemons and oranges very
thin ; put on fome rum on the rhind, and let
it ftand until it is to go into the barrel : when
the fugar is all melted, fill up the barrel with
rum, adding to it what was amongft the rhind.
But, before the barrel is quite full, fhake it hear-
tily, that it may be all well mixed ; then fill
up the barrel with the rum, and bung it up ;
let it {tand fix weeks before you pierce it. - If
it 1s not then fine enough, Iet it ftand a week
or two longer, ;

T rue
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True French Ratafia.

'To two pints (four quarts) of brandy take
four ounces of the kernels of apricors and
peaches ; bruife them in.a mortar; take the
thin parings of a dozen of lemons and fix o-
ranges ; bruile an ounce of coriander feed ;
break half an ounce of cinnamon in {fmall bits,
and take twenty whole cloves; mix all thefe
with the brandy. Let them f{tand a month or
fix weeks, ftirring them often; then put it
- through a fieve, clarify a pound and a half of
fine fugar, mix it in amongit it, and bottle it
up, put the corks loofe in, and let it ftand until
it is quite fine; then pour it from the grounds
into other bottles, or filter it through a paper
. or cotton in a filler. When you cannot pro-
cure apricots and peaches, bitter almonds will
fupply their place ; but take only half of the
quantity, and don’t bruife them, but cut them
{mall with a knife. You may put a pint (two
quarts) of rum or good whifky on the mate-
rials, and a good piece of fugar. It anfwers
for a cordial, or for feafonings to puddings.

Currant Wine.

TaKe an equal quantity of red and white cur.
rants ; bake them an hour in a moderate oven;
then {queeze them through a coarle cloth; what
water you intend to ufe have it ready boiling,
and to every gallon: (four gallons) of water

Y

put
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put in one mutchkin (pint) of juice, and three
pounds of loaf fugar; boil it a quarter of an
hour, fcum it well, and put it in a tub; when
cool, put in a toalt of bread {pread on both
fides with two fpoonfuls of yeft, and let it work
three days ; ftir it three or four times a day,
then put it into a calk, and to every twenty
pints (ten gallons) of this wine, add a mutch-
kin (pint) of brandy, and the whites of ten
eggs well beat; bung it clofe up, let 1t {tand
three months, and then bottle it. This 1s a
pale wine, but keeps well, and drinks plea-
fantly.

Goofeberry Wine.

To two pints (four quarts) of water, put
three pounds of lump fugar; boil it a quarter
of an hour, fcum it well, and let 1t ftand till it
‘s almoft cold ; then take a gallon (four gal-
lons) of goofeberries when full ripe; bruile
them in .a mortar, and put.them in your vel-
fel ; then pour in the Liquor let it {tand two

days, and ftir 1t every four hours; fteep half
-n ounce of ifinglafsin a choppin (quart) of
brandy two days; ftrain the wine through a
flannel bag into a cafk ; then beat the ifinglals
:n a mortar- with five whites of eggs ; whiik
them together half an hour, put it in the wine,
.nd beat them all together ; clofe up the caik,
and put clay over it; let it fland fix months ;
then bottle it off for ule ; put.in each bottle a

lump of fugar and two jar raifins, This 1sa
very
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very rich wine, and when it has been kept in
‘he bottles two or three years will drink like
Champagne.

Ginger Wine.

“Take four gallons (fixteen gallons) of ipring
water, and feven pounds of Lifbon fugar ; boil
it a quarter of an hour, and keep {fcumming it
well ; when the liquor is cold fqueeze 1n the
juice of two lemons ; then boil the peel with
two ounces of ginger in a choppin and a half
(quart and a half) of water one hour; when it
is cold; put all together into a barrel, with
two fpoonfuls of yeft, a quarter of an ounce of
ifinglafs beat very thin, and two ounces of jar
raifins ; then clofe it up; let it ftand feven
weeks, and bottleit. The beft {fealon to make
it is the fpring. 3

Raifin Wine,

Boil ten gallons (forty gallons) of fpring
water one hour ; when it is milk warm, to e-
very gallon, (four gallons), add fix pounds of
Malaga raifins, clean picked and half chopped ;
ftir it up twice a day for nine or ten days, then
run it through.a hair fieve ; {queeze the raifins
well with your hands, and put the liquor in
the barrel, bung it clofe up, let it ftand three
months, and then bottle it. N

nr

L2 Rafpberry
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Rafpberry Wine.

_ Gather the rafpberries when they are full
npe and quite dry ; crufh them directly, and
mix them with fugar - to preferve the flavour,
which they would lofe in two hours. To e,
very choppin (qnart) of berries, put a pound
of fine powder fugar ; when you have got the
quantity you intend to make, to every choppin
(quart) of berries add two pounds more fugar,
and one gallon (four gallons) of cold water ;
itir it well together, and let it ferment three
days, ftirring it five or fix times a day ; then
put it in the cafk, and for every gallon (four
gallons) put in two whole eggs, take care they
are not broke in putting them in, clofe it well
up, let it {tand three months, and then bottle
it.

Syrup of Lemons or Oranges.

For every mutchkin (pint) of juice, clarify
a pound and a half of fugar ; fet it on the fire,
and let it boil for ten minutes, adding to it
iome of the thin parings. Then take it off,
and, when it is cold, bottle it up for ufe.
This anfwers for almoft every purpofe for
which thefe fruits are ufed, and is always rea-
dy when they cannot be had. When mixed
with water, it is an excellent cooling drink

in fummer, It will keep a long time.
' Syrup
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Syrup of Clove- Ful yflower.

Cut all the white ends off them. To every
pound of flowers allow a choppin (quart) of
water, and about a dozen of cloves ; put them
into a ftone pot, and tie them up clofe with
paper, and place it in a pot of cold water ; let
it boil about them for five or fix hours; but
take care the water does not boil into them,
Then take them out, and fqueeze them thro’
a clean cloth. To every mutchkin (pint) of
juice, clarify a pound of fine fugar ; give it a
boil, and, when cold, bottle it up.

Syrup of Violets,

Pick them off the ftalks. 'To every pound
of violets, pour ona mutchkin (pint) of boil.
ing water; cover them up clofe, and let them
ftand for .twenty-four hours ; then ftrain ic.
For every mutchkin (pint) of juice, clarify
two pounds of refimed fugar, ,and finifh as in
laft receipt,

Syrup of Pal: Rofes.

Il an earthen pot with rofes, and pour
boiling water over them ; cover them up, and
let them ftand all next day. Then ftrain the:n
through a clean cloth, and add ag many frefh
rofes to the liquor as you had before ; fet them
on the fire, and let-them boil unil they are

¥ 3 ftrong ;
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ftrong ; then {train it. To every mutchkin
(pint) of juice, clarify a pound of fine fugar;
give it a boil; but not too long. Then fcum
it, and, when cold, bottle it up.

Syrup of Maidenbair.

Take half a pound of maidenhair, and half
a'pound of liquorice-ftick ; peel off the fkin,
and flice it down ; take an ounce.of tiflilago ;
put them all into a pot of cold water; let it
on the fire, and let it boil for feven or eight
hours ; then ftrain it through a cloth. To e-
very mutchkin (pint) of juice, clarify a pound
of refined fugar, and finifh as before.

Syrup of Turnip.

Wafh the turnips clean, and dry them with
a cloth; grate them down, and f{train them
through a clean cloth. To every mutchkin
(pint) of juice, clarify a pound of refined fu-
gar, and finifh as before. .

Syrup of Nettles.

Take the red nettles in the fpring; pick
and wafh them very clean tlrough two or
three waters ; beat them 1 a mortar, and
- {queeze out the juice; let it ftand twenty-iour
T.ours to fettle; then pour all the clear juice
from the grounds. Lo every mutchkin = pint)
of “juice, clarify a pound of refined fugar, and
finith as before. |

To
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To Make Conferve of Rofes.

Take the buds of the true fcarlet rofes, and
clip off all the red part. To each pound of
roles, beat and fift two pounds of fine fugar ;
pound the rofes well in a marble mortar ; then
ftir in the fugar by degrees, and conrinue
pounding until the fugar 1s thoroughly incor-
porated with" the rofes. If you think it too
thin, add more fugar.

To M é:{’é Black Cherry Brandy.

Stone eight pounds of black cherries, and
put them on in a gallon (four gallons) of the
beft brandy. Bruife the {tones in a mortar,
and then put them in the brandy. Cover them
up clofe, and let them ftand a month or fix
weeks. Then pour it clear from the fedi-
ments, and bottle it up., Morello cherries
done in this manner make a fine rich cordial.

Lemonade.

Take two pints (four quarts) of {pring wa-
ter, and two pound of loaf-fugar, and boil them
foftly for three quarters of an hour with the pa-
rings of a.dozen of lemons thinly cut; when
the liquor is cold, pick out the parings, and
Iqueeze in the juice of the lemons; then toaft
a piece of bread brown ; fpread it with yelft,
and put it to the liquor ; let it ftand two days,
then bottle it. 1f you think it not fweet enough,
put a lump of fugar in each bottle,

A Rich
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A Rich Eating Poffet.

Take a choppin (quart) of fweet cream;
half a pound of common bifcuit beat and fift-
ed. Blanch fix ounces of {weet almonds, and
beat them up with a little fweet milk -to keep
them from oiling ; mix the cream, almonds,
and bifcuit together ; put them into a pan, and
let them boil a while; take a mutchkin (pint)
of white wine, and caft nine eggs, keeping out
fix of the whites; add them to the wine, and
fweeten it to your talte; feafon it with beat
cinnamon ; put the wine and eggs on the fire,
and let them come a-boil ; then put them into
a bowl; pour the cream on the wine, and {tir
it about; firew fugar and cinnamon on the
top. It looks very pretty with {liced almonds
ftuck on the top, goes to the table in a bowl,
and is a proper middle difh for fupper.

A Common Eating Poffet.

Take a bottle of good ale and a mutchkin
(pint) of wine, and warm it with a little beat
cinnamon, and fugar to your tafte. Toalt
fome thin flices of bread; cut it in dices, and
put it amongit the wine. Boil three mutch-
kins (three pints) of new amilk, and pour it
boiling hot on the bread and wine; ftir all a-
bout with a’ fpoon, and cover it up fend it
hot to the table, either in a bowl or a foup-

difh. It makes a very good fupper-difh.
BILLS
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) BILLS OF FARE

Dinners of Five Difbes.

Broth or Soup,
Bread Pudding
with Fruit,

Roafl of Beef,

Potatoes,

Drefled Fih with

Oylter Sauce,
otatoe Pudding.
Roaft Mutton,

Five fmall Tarts.

-——-—-_..,

Mock Turtle,
-Cellery,
Roafted Fowls,

Greens of
any kind,

Br.nwn Soup,
A Lob#er,
Roalted Hare,

A Pudding
of any kind,

e ]

Stewed Breaft of
Beef with Carrot
and T'urnip,
Soup.
Roafled Ducks,

Rice I’Udding.

Fiekles,

Fivé Cheefle-cakes,

Bacon Ham
on an aflet,

A Minced Pie,

Stewed Apples,
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Brealt of Veal
Ragoo’d.
Spinage. QOrange Pudding. Sallad.
Roafted Lamb.
* Green Peafe Soup. . y
Fifh, Giblet Pie.  Scolloped Oy{ters.
Roafted Veal.
Dinners of Seven Difbes.
Tarts. Soup. Cheefe-cakes.
Plomb-pudding.
Potatoes. Roalt Beef. Pickles.
Salt Fifh. Drefled Lamb’s Head. Potatoes.
Kidney ~Baked Pudding. . Stewed Cu-
Beans. * Roalt Loin of Mutton. cumbers.
ﬂ-ﬁ
Drefled Cod’s Head
Potatoes. with Oyiter Sauce. Puddings
; Beef Steak Pie
Cauliflower. Roaft Fowls. Bacon Ham.
Lgg Sauce. Frefh Fifh. Potatoes.
Soup.
Ccld Tongue. Roalted Pig. Spinage.
Dinners of Eight Difbes.
Soup, removed
Crimped with a drefled Scolloped!
| Qyfters.

Haddocks. . Calf’s Head.
Bread

Dith of Apple Pie. e
Maccaroni. Roalted Goole. Puddings
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Soup, removed with a
Stewed Round of A Cuarri-
Beet with Carrot ed Fowl.
and Turnip.
Difh of Tarts with
Maccaroni Pie. Crocant covers. -  Apple Loaf,
Roalt of Veal. .

Dinner of Nine ﬂf}fw.

-Boiled Rice.

Apple Pie Hare Soup. Beef Steak Pie.
Dith of Jelly.
Veal Olives. Trifle. Potted Pigeons.
Blamange.

Roafted Turkey.
Dinner of Eleven Difhes.

Tranfparent Soup,
A Ragoo of Pal-  removed with a

lets and Kernels, " Ragoo of Pigeons. Veal Olives.
Preferved Cucum-
bers with a Cro-
€ant cover,
Cod’s Sounds. — Hen’s Neft. Salmond.
Preferved Oranges
Marrow with a Cro- " Preferved Ap-
Palty. cant. ple Tarts.
A Saddle of Mutton. '
Dinngr of Thirteen Difber,
Soup; removed with a
Curried “boiled Jigot of Mut- Doiled
Rabbits. ton and Caper Sauce. - Rice.
Fowls Marinated. Pigeons in Jelly. Bacon Ham.
T'wo Servers )
of Preferves. o
Blamange. Jellies or Syllabubs, Trifle,
Cheefe-cakes. Lobfter i Jelly. Tarts.

Roafted Turkey.
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Dinner of Fifteen Difls.

Hare Soup removed

Fricaflee of with a Boiled Turkey Veal
Chickens and Oyfter Sauce. Olives.
Crimped Had- Dilh of Scolloped
docks. Small Tarts. Oyfters.
Marrow palty. Difh of Jelly.  Orange Pudding.
Sweetbreads Almond Potted
ragooed. : Cheefecakes. . Pigeons.
Mock ~ Roalt of Ragooed
Turtle Venifon. Rabbit.

- Dinner of Seventeen D:r'ﬂ.rﬂ.

Soup removed,

Fowls ma- with a drefs’d Pigeons
rinated. Cod’s head. i difguif’d.
Cauliflower Macaroni Pye. Piece of ba-
boiled. Apples in Syrup. con ham.
] Floating Ifland,
A Trifle. or Hen’s Neft. Blamange.
Potatoe Fritters. . Preferved Pears.  Spinage Toafts.
Veal Flor- Pork.
entine. Apple Loat. Cutlets.

A Roaft of any kind.

. See Dinner of Nineteen Difles in ke Table exclufive of

Yemogued.

SUPPER
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CALI”S head in clear jel-
Iy, hot or cold, in {hapes.

Scotch collops dreffed with
a white {auce and forced
meat balls,

Veal olives.

Dreaft of veal ragooed, or
collared, and cut in {li-
ces.

Fowls, lobfter, and fithss in
jeily.

Haricot of mutton.
Pigeons roafted, potted,
broiled, or fricafeed,

Roafted ducklings.

Cold tongue and fpinage.

Drefled lamb’s head.

Haddocks, boiled, crimp-
ed, or broiled.

Saufages fried with egps.

Rodikins parboil’d and broi-
led.

Lambs rumps broiled,

Turkey poult, or any kind
of wild fowl, hot or cold.

Cuftards, fritters, cheefe-

~ cakes, or tarts.

Blamange, jellies,

Syilabubs, and creams.

Cold veal, fowl, or pigeon
pies.

Hung beef, brawn, ham,
or Dutch Leef,

Beet, veal, mutton, piz,
pork, or eel collar’d.

Veuifon, beef, hare, pigeons,

- ecls, Limpreys, trouts,
&c. potied,

Stew’d mutton, beef, pig.

T
Eh &S H EIS,

hare, pigeon, ducks, or
wild towl,

Calf’s heart fuffed and
roalted.

Hafhed beef, mutton, veal,
and lamb, with pickles. .

Minced meats of any kind.

Sweet-breads and kidneys.

Ragoo of veal{weeetbreads.

Tripe f1y’d, boil’d or {ris
-caleed,

Eggs and bacon,

Sallads of all forts.

Beel teaks with oyflers, or
gravy and horfe raddifh,
or with anchiovy or al-
nut pickle,

Scotch collops,

Veal cutlets,

Mutton chops with pickles,
or caper fauce,

Rabbitsroafted orfricafeed.

Buttered turnips. ;

Potatoes fcolloped or broil.
ed,

Artichokes.

Anchovies with oil, capers,
cucumbers, or other pic-
kles.

Pickled” or red herrings,
oyllers, falmon, (turgeon,
or lobfters,

Mackarel boil'd, fous’d, or
broil‘d,

Cod and oyflers fauce.

Loblters, crabs, prawns,
oylters, or other filh in
fzalon.

Lobfter fiicaee.

THINGS
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THINGS IN SEASON exery month of the Tear.

ME AT. ; ’

Beef, mutton, and veal, .are in feafonall the year;
Houfe lamb, in January, February, March, No-
vember, and December; Grafls lamb, in April, May,
June, July, Augult, September, and O&ober ; Pork,
in January, February, March, September, O&ober, No-
vember, and Lecember jumme Btick.-veniion, in Juse, July,
Auguit, and Beprember s i) ‘doe-venifon, in OG-
ber, and December,

POULTRY.

Yanuary. Hen. turkeys, capons, pullets with eggs,
fowls, chickens, hares, all forts of wild fowl, tame rab-
bits and tame pigeons.

February, Turkeys and pullets with eggs, capons,
fowls, fmall chickens, hares, all forts of wild fowl,
(wiich in this month begin to decline), tame and wild
pigeons, tame rabbits, green geefe, young ducklings,
and turkey poults.

March. This month the fame as the preceding month;
but in this, wild fowl goes quite out.

April. - Pullets, fpring fowls, chickens, pigeons, young
wild rabbits, leverets, young geefe, ducklings, and tor-
key poults. e

May. The fame.

Funé. The tame.

“*Fuly. The fame; with the addition of young par-
tridges, pheafants, and wild ducks, called Hlappers or
motlters.
. Aqgr:'ﬂ. The fame.
Sevtember, Occber, Novemler, and December. In thefe
* months all forts of fowl, both wild and tame, ar¢ in fea-

son after all magner of wild fowl
: ; FISH

. r/ﬁ_.q_ M“d*’r" Jern




TENTS

T'o boil ditto EI'"H:Lhng

height - ib
To make cinnamon ta-

blet - : T 1]
Ginger ditto - - 104

Barley fugar - - - 1b
'T'o prelerve oranges

whole 2 N LD
— Orangedkins - 196
— Oranges in flices 197
— Orange grate - 198
— Green galkens - 201
— Red goofeberries 202
— Currants whole - 203
— Ralp and ftrawber-

ries ditto - 204
— Cherries - 205
— Ditto with ftalks and

leaves r - ib

& lrliii.

Page
o, bonffm plumbs ib

_HC[.mmnn plumbs = 209
- Peaches- - ib
— Pears - 210
— Dittored - - i
— Apples green - 211
— in {yrup 212
— Cucumbers - ib
felons - - 214
— Pine apples - ib
— Green almonds 27 51
— Barberries - 2106

—and candyorangepeel1gg
orange chips ib
— angelica - 200

]

"T'o make rafpberry jam 216

— Goofeberry ditto 217
— Apricot ditto - b
To keep kidney beans ib

' — Apricots - 206 — Artichoke bottoms 218.
—Greengauge plumbs 207 — Green gooleberries
—- Another way - 208 for tarts - 219
CH AP I

OF CREAMS, JELLIES, MARMALADES, SYLLABUBS,
BLAMANGES, &C.

To make clear orapge

or lemon cream - 220
Ratafia cream . ib
Almond cream - - 221
Velvet cream - ib
Steeple cream - - ib
Red currant cream 222

Apple or ‘TDDfﬂbEI‘]‘Y

ditto - 223
Rafp or ﬂ:rawheny L'Ilt*
o - ib

Rice cream - - 223
Apricot, or peach ice 224
Pine apple ice 22%

Strawberry cream ice  ib

Hartfhorn jelly - ih
Calves feet jelly - - 2206
Jelly for a confumption 1b
Orange or lemon jelly 227
Apple jelly -
Apple chip and jelly  ib,
A hen’s neft in jelly- 229
\ float

228,

7
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Page Pige

A floating ifland . @31 Chip and jelly mar.
Jelly ineréam - i. 233 malade - 237
Red currant jelly - §b- Smooth marmalade - - ib
White ditto-ditto - 234 Savory jelly . 238
Slack ditto ditto. -~ Gb Hen in favory jelly 239
A better and eafier me- Loblter in ditto - ib
thod R 235 Blamange 2 240
Goofeberry jelly . b Syllabubs - 211
Peachesin jelly - 236 A trifle - ib

C-H A P, TIL

OF PICKLING.

To mango cucumbers 242 Cauliflowers 1b

To pickle ditto kidney Onions 244

" beans, &c 243 Red cabbage ib

Walnuts green 244 Beetroot 248

Diiro black 245 Barberries ib

Mufhrooms 246 Piccalillo ib
C.HA P, TV,

OF VINEGAR, KETCHUP, WINES, SHRUB, SYRUPS, &C.

Sugar vinegar- 250 Raifin ditto ib
Goofeberry: ditto ib  Rafpberry ditto 256
Mnufhroom ketchup 251  Syrup of lemons or o- ;
Walnut ditto - ib ranges ib
Rum fhrub - 252 of clove july-
True French ratafia 253 * flower 257
Currant wine - ib  —— of violets ib
Goofeberry wine 254 —— of pale rofes ib
Ginger ditto 255§ of maidenhair 2358

Syrup




Xy CDNTENTS.

Syrup of turnip

of nettles
Conferve of rofes
——meeena Of oranges
Black cherry brandy
Lemonade

- A rich eating poffet

Pﬁige

258

ib
259
195
259

1h
260

'P.igc
A common eating poffet 260

- Bills of fyre for dinners

from five to nineteen

diihes, 261
Liit of fupper difhes 26
Things in feafon every

month of the year, 266

N. B. The liquid ‘meafire is fpecified both in Seotch

and Englih.  ‘The butter we
@unces to the pound.

1ght is rated ar twenty-two

"TH¥.
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FEISH.,
Fanuary, Felruary, March, April.' ‘Haddocks, 'cod,

foles, turbot, thornback, fkate, whitings, {melts, carp;
tench, perch, eels, lampreys, plaice, flounders, lobfters,
crabs, cray-fith, prawns, oyiters, (turgeon, falmond,

May, Gune, Fuly, Augufl.  Turbot, mackarel, trout,
carp, rench, pike, fulmon, foles, herrings, {melts, eels,
mullets, lobllers, cray-fifh, prawns,

September, Odtobery November, December. Salmon trout,
fmclts, carp, tench, doree, herbet, holobet, brills, gud-
geons, pike, perch, loblters, oylters, mufcles, cockles.

December. Haddoceks, cod, codlings, foles, eirp,
fmeits, gurnets, (kurgeon, dorees, holobets, berbet, guds
geons, eels, oylters, cockles, mufcles,

FRUITS AND KITCHEN STUFFS.

Fanuary, February, March, April,  Apples, pears, nuts,
almonds, raifins, grapes, oranges,~——-Cabbage, favoys,
coleworts, fprouts, borecole, brocoli, purple and white
{pinage, cardoons, parinips, carrots, turnips, cellery en.
dive, onions, potatoes, beeis, garlic, efchalot, mufhs
rooms, burnet, parfiey, thyme, (avoury, rofemary, fage,
forrel, marigolds, lettuce, crefles, muftard, rape, rad.
dith, taragon, mint, chervil, Jerufalem artichokes, clary,
tanly, cucumbers, afparagus, purflame. .

May and Fune. Strawberries, cherries, and currants
for tarts, gooleberries, apricots, apples, pears.—~Cucum-
bers, peale, beans, kidney beans, afparagus, cabbages,
cauliflov ers, artichokes; carrots, turuips, potatoes, ra-
difhes, onions, lettuce, all kinids of {allad, pot herbs,
parflcy, and purflane.

?’u.j.r, Augufl. Pears, apples, cherrics, ftrawberries,
raipberries, peaches, netarines, plumbs, apricots, goofe-
berries, melons.—DPeafe, beans, kidney beans, cabbage,
cauliflower, cucumbers, muihrooms, carrots, turnips,
potatoes, raddifhes, finochia, lcorzonera, falfafy, artis
chokes, cellery, endive, chervil, forrel, putflane, parfley,
all forts of fallad and pot herbs,

Septembery
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September, Ofober. Plumbs, peaches, pears, apples
arapes, figs, walnuts, filberrs, hazle nuts, medlars, quin-
ces, lazayoles, melons.—Peafe, beans, idney beans, cau-
Tiflower, cabbagea, {prouts, carrots, turnips, parmips, pos

tatoes, artichokes, cucumbers, mufhrooms, efchalots, o-
nions, leeks, gar‘lac, {corzonera, fallufy, cardoons, endiv-,
cellery, parfley, lettuce, and all forts of fallad, and herb-.
" Nowvember, December. = Pears, apples, bullace, chefnurs,

: alnut: dlars, fervices, grapes.—Cabba-
hazle nuts, walnuts, med y ETaf

ges, favoys, borecole, [prouts, colewort, caul flower, {7

nage, Jerufalem artichokes, carrots, 1urn'ps, 1':1ri'l1'r 5
potatoes, [alfafy, fkirrets, {corzonera, onions, lecks, <
chalot, rocombole, bzet, chard bzet, cardoons, parfler,
cellery, crefles, endive, charvil, le. tuu., mall fallad, and.
all forts of Lerbs,

FINLTS

]|










a—é//é%

o/é’.:..-,-.....::.i..-,..:_t

?f@%fleﬂ AP 173



"ol
.
-
r '
L -
- £
v
» !
'
¢ a
-y 4
A r
~
-
-
~
-
Ty,
/ "
oy
-
F
.
L
E
i
'
i
!
|
%
H"'\\.
%
-
e




