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USEFUL DIRECTIONS

FOR
Marteting, &oc.

How to chuse Venison.

“RY the haunches or shoulders under the bones that

come out with your finger or knife, and as the scent

i« sweet or rank, it1s new or stale; and the like of the

sidas in the most fleshy parts; if tainted, they will look

greenish in some places, or very black. Look on the

hioofs, and if the clefts are very wide and sough it isold;
if cluse and smooth, it is young.

The Season for Venison.

The buck venison begins in May, and is in season till .
Allhallow’s day; the doe is in season from Michzelmas
to the end of December, and sometimes to the end of
January. .

How to chuse Lamb.

In chusing a lamb’s head, observe the eyes; if they are
wrinkled, or sunk in, it is stale ; 1f lively and plump, it is
new and sweet. In a fore quaster, take nolice of the
neck-vein, and if it is a sky-blue, it is sweet and good;
but if inclined to green or yetlow, it is almost, if not quite
tainted. 1Inahind quarter, if it has a faintish smell under
the Kidney, and the knuckle be limber, it is stale.

How to chuse Mutton.

When mutton is old, the flesh in pinching will wrinkle,
and remain so; but if young, the flesh will pinch tender, .
~A 2 and



4 THE PRUDENT HOUSEWIFE.

and the fat will easily part from the lean; but if old, it
will stick by skin and strings. The flesh of ewe mutton
js paler than wether mutton, is easier parled, and hasa
closer grain. When the flesh has a pallid whiteness, 1n-
clining to yellow, and is looseal the bone, you have rea-
son te expect its being rotten, or inclining that way. To
% now whether it be ncw or stale, observe the direction
in chusing lamb.

How to chuse Veal.

If the bloody vein in the <houlder looks blue, or a fine
~red, itis new killed ; but if blackish, greenish, or yellow-
ish, itisstale. Theloin first taints under the kidney, and
the flesh if stale will be soft and slimy.

The neck and breast taint first at the upper end, and
you will perceive some dusky, yellowish, or reenish ap-
pearance; the sweetbread on the breast will be clammy,
otherwise it will be fresh and good.

The leg is known to be new by the stiffness of the joints;
if limber, the flesh clammy, and has green or yellow spots,
it is skale. The head is known as the lamb’s ~ The flesh
of a bull calf is redder and firmer (han that of a cow-calf,
and the fat harder. '

To chnse Deef.

Right ox-beef has an open grain; if young, a tender
and oily smoothness ; ifold, itis rough and spungy, ex-
cep! the neck, brisket, and such parts as are very fibrous ;
which in young meat will be more rough than in other
parls. A sort of a carnation colour betokens good spend-
ing meat; the suet a curious white; yellow is not so
guﬂﬂ, '

Cow beef is less bound, and closer grained than the
ox, the fat whiter, but the lean somewhat paler; it
young, the dent you make with your finger will rise
again in a little time.

Bull beef is ofa close grain, adeep dusky red, tough
in pinching. the fat skinny, hard, and Las a rackish
smell; and for newness or staleness this flesh has but few
signs, the more material is its clamminess, and the rest
your smell will inform you. Ifit be bruised, those places

will look more dusky or blackish than the rest,
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To chnse Porl:.

Ifit be young, the lean will break in pinching between
your fingers, and if you nip the skin with your nails, it
will make a dent; also if the fat be soft and pulpy, in a
manner like lard, if the lean be tough, and the fat flabb
and spungy, feeling rough, it is old, especially it the
rhind be stubborn, and you cannot nip it with your nails.

If uf a boar, though young, or of a hog gelded at full”
growth, the flesh will be hard, tough, reddish, and of a
rank smell; the fat skinny and hard ; the skin thick and
tough, and pinched up will immediately fall again.

To know whether it be new killed, try the legs, hands,
and springs, by putting your fingers under the bone that
comes out, forif it be taiited, you will find it by smelling
your fingers; besides, the skin will be sweaty and clamg
mvy when stale, but coo! and smooth when new.

If you find many little kernels in the fat, like small shot,
it is measly,  and dangerous to eat.

To chuse Brawn.

Thick brawn is old, the moderate is young. If the

hind and fat be very tender, it is not boar brawn, but
barrow or sow,

{0 chuse Hams.

Put a knife under the bone that sticks out of the ham,
and if it comes out clean, and has a pretly good fiavour, -

it is sweet and good ; if much smeared and dulled, it is
tainted or rusty,

To chuse Dacon.

Ifthe fat be white, oily in feeling, and does not break
or crumble, and the flesh sticks well to the bones, and
bearsa good colour, it is good; but if the contrary, and
the lean has some liitle streaks of yellow, itis rusty, or

will soon be so.
a To chuse Eutter.

When you buy butter, trust not that which will be iven
you lo taste, but try in the middle, and if}rour smeﬁ and
$aste be good, you'cannot be deceived,

A3d. ' To



6- THE PRUDENT HOUSEWITE.

To chuse Cheese..

Cheese is to be chosen by its moist and smooth coat ; if
chéese be rough coated, rugged, or dry at top, beware
of little worms or mites, Ifit be all over full of holes,
moist and spungy, it is subject to maggots, If any soft
or perisited place appear on the outside, try how deep it
goes, fof the greater part may be bid within,

To chuse Eggs.

Hold the great end to your tongue, if it feels warms it
is pew, if cold it is bad; - and so in proportion to the
heat dand cold, is the goodness of the egg. Another
way to know a good egg, is to put the egg 1nte a pan of
cold water, the fresher it be; the sooner it will fall to the
Whttom ; if rotten, it will not sink at all.

How to keep Fggs gond.,

Place them all with the small end downwards in fine
~wood ashes, torning them once a weekend-ways, and
- they will keep some months.

How to chuse Poultry.

A cock or.capon, &c. if they are young, their spurs ars
short and dubbed ; buttake particular natice they are not
pared or sciaped.

Ifthe hen is old, her legs and comb are rough; if-
young, smooth. :

A turkey. 1If the cock be voung, his legs will be black
and smooth, and his spursshort; F stale, his eyes will be -
sunk in hiz head, and his feet dry; 1f new, the eyes
tively and limber. :

For the hen, observe the same directions: and if she is
with egg, she will have a solt open vent; H not, a hard
tlose one.

A‘goose, Ifthelillis yellowish, and has hot feésv hairs,
it is young; but il full of hairs, and the bill and foot red,
it is olds 1f fresh, limber-fouted; if'stale, dry footed

Ducks, wild ortame. i fresh, limber footed ; if stale,
dry footed,

A frue wild duck Lasa reddish fool, and smaller than
the tame one,

¥
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THE PRUDENT HOUSE WIFT. o

To chuse a Rabiiit,

If a rabbit be old, (he claws will be very long and
rough, and grey hairs intermixed with the wool ; but if
oung, the claws and wool smooth; if stale, it will be
imber, and the flesh wilt look blugish, havinga kind of
slime upon it; but if fresh, it will be stiff, and the flesh -
white ard dry.’

How to chuse Pigeouns, &c.

The ddve house pigeons, when old, are red legged ;.
when new and fat, limber footed, and feel open m the -
vent; when stale, their vents are green and flabby,

Flow to chuse Fishs

Salmen, whiting, pike, trout, carp, tench, grayling, .
barbel, chub, ruff, eel, smelts, shad, &c. all these are .
known to be new or stale by the colour of their gills,
their easiness or difficulty.te gpen, the hanging or keeping
up their fins, the standing out or sinking of their eyes, &c,
or by their smell,

Turbot. He is chosen by his thickness: and if his
belly be of a cream coloar, it s good; but-if thin, and Eis
belly of a blueish while, he-will eat verybad,

Cod and codling  Chuse them by their thickness to.
wards (be head, and the whiteness of the flesh when cat,

Ling. Tor dried ling, chuse that which is thickest in
the neck, and the flesh of the brightest yellow, :

Scate and thornback, Chuse them by their thickness:-
and the she scate i always the sweetest, especially if
larze,

Souls, These are chosen by the thicknessand stiffnese-
when their bellies are of a cream colour, they spend the
firmer, :

Sturrreon,  If it euts without crumbling, and the veins
and gristle give a true blue where they appear, and the
flesh a perfeet white, then conclude it 1o be good

‘Mackarel and fresh herrmgs.  If the gills are of 4 fine
siul;ung redness, their cyes stand full, and the flesh js stiff
then they are new s but if dusky or faded, or sinkin, %
wrinkied, and the tails limber, they are slale.

Fiounders and plaise, If they are stiff, and their CyES
¥e mot sunk, they. are new; the.contrary when et;;ff:h.
Ahe best sort of plaise looks blueish on the belly.,

“Lobsters,

king and
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Lobsters. Chuse them by their weight: the heaviest
are the best, if no water be in them: if full, the middle of
the tail will be of hard, reddish-skinned meat

Prawns, shrimps, and crab-fish. The two first, if stale,
will cast a bad scenl, their colour fading, and they slimy,
otherwise they are good. The latter, if stale, is limber in-
their claws and jomts their red colour turned blackish
and dusky, and a bad smell under their throats,

Pickled Salmon. I the flesh feels oily, the scales stiff
and shining, and it comes in flakes, and parts without
crumbling, then it is new, and not otherwise.

TN A B T AT T P P I T P

DIRECTIONS

FoRr

. ROASTING
Butcher’s Meat, &c. &c..

. For Roasting.
F you are to roast any thing very small er thin, take
care to have a prettu [ittie brisk fire, that 1t pay be
done quick-am nice; “if a large joint, let a good fire be
laid 1o cake. Let it be ciear at the boltom, aud when
your meat is half dane, stir up a good brisk fire.

How to rvast Beef.

If a rump or sirloin, do not salt at; but lay it 2 good
way from the,fire. baste it once or twice wiih salt and
water, then with butter, flsar i, and l-;l.‘t:l:l- hu.-:.,ing 1t
with what drops froin it. ~ When you see the smoke of it
draw o the fire, 1l is near enough.

I the #ibs, sprink e it with salt for half an hour, dry
and flour i, then buttera piece of paper very thick, and
fasten ot on the beef, ¥

N. B. Never salt your roast meat before you lay it Lo
the fire, except the ribs, for that draws out the gravy.

LE)
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¥ :
If you would keep it a few days before you dressit,
dry it with a clean cloth, then flour it all over, and hang

it up where the aip. may come to it. &

To roast Lamb or Miitton.

The loin, the saddle of mufton, (which is two loins)
and the chime, (which is two necks) must be done as
the beef, but all other joints of lamb or mutton must not
be papered; and just before you take it up, dredge it
with.some flour, but not too much, for that takes away
all the taste of the meat.

N. B. Be sure you take off the skin of a breast of
mutlon before you roast it. -

How to roast Veal,

If a fillet, stuffit with thyme, marjoram, pal:sley, and
enion, a sprig of savory, a bit of lemon-peel, cut very
fine, nutmeg, pepper, mace, salt, crumbs of bread, four
eggs, a quarter of a pound of butter or marrow, mixed
with some flour to. make it stiff, balf of which put into
the udder, and the other into holes in the fleshy part.

Ifa shoulder, baste it with cream Gll haif done, then
flour it, and baste it with butler, 5

The breast must be roasted with the caul on till it s
encugh, and the sweelbread skewered on the backside of
the breast. When it 1s nigh enough, take off the caul,
baste it, and dredge it with flour ~ All these are to be
sent to table with some melted butter, and garnished
with sliced lemon,

If a loin cr fillet not stuffed, be sure to paper the fat,
that as little may be lost as possible.  All joinis are to be
laid at a distance from the fire till soaked, then near the
fire. When youlay it down. (o baste it with good butter,
(except it be tle :houlder, and that may be done the
same, if you chuse it) when it is near enough, baste it
agaiu, and dredge it with flour,

To roast a Hare.

One side bfil;g laided, spit it without larding the
other; and while it 1s, roasting, baste it with nulk o
creaw,; then serve it with thick glarct sauce,

Anotler



i0 THE PRUDENT HOUSEWIFE, 3

Another Way.

Take some liver of a hare, some fat bacon, grated

bread, an anchovy, shalot, winter-savory, and some

nutmeg; beat these into a paste, and put them into the |
Belly of the hare; baste the hare with stale beer; puta |

pieee of bacon into the pan ;- when it is half roasted,

baste it with butter. For sauce, take melted butter and |

some winter savory.
Another Way.

Set and lard it with bacon; make for it a.pudding of~
grated hread, the heart and liver being parboiied and
chopped” with beef suet and sweet herbs, mixed with.
marrow, cream, spics, and eggs; then sew np the belly,
and roast it. When it is roasted, let your butter be drawa
up with cream, gravy, or claret.

To roast Rubbits.

Eiay them down to o moderate fife, baste them with
good butter, and dredge them. with flour. Melt some
good butter; and having boiled  the liver with a bunch
of parsley, and.chopped them, small, put half into the
butter, and pour itioto the dish, and garnish it. with the
other balfs .

Trench

e ———— .
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French Sauce for Rabbits,

Ouions minced small, fried, and mingled with mustard
and pepper.

f
¥
hy How to roast a Piz.

First wipe it dry with a cloth, then take g piece of
butter and some ciumbs of bread, of each about a (uarter
- of a pound, seme sage, lhyme, sweet marjoram, pepper,
salt, nutmeg, and the yolks of two eggs, mix these to-
gether, and sew it up in the beliy: dour it very thicks
then spit it, and put it 10 (he fire. taking care (hat your

re burns well at both ends; *hen hang a flat iron in the

middle of the grate; contin Hlouring it till the eyes drop
“out, or you find the crackling hard; then wipe it with'a

~cloth, wet it in salt and water, and baste it with butter,

When i gravy begins to rup, put basons in the dripping
pan to recave it. . When you perceive it is enough take
a quarter of & pound of butter, put it in a coarse cloth,
and having made a brisk fire, rub the pig over with it,
till the crackling is crisp, and then fake it from the fire.
Cut off the head, and cut the pIg in two down the back,
‘where take out the spit; then cut the ears off; and place
one at each end, andalsothe under jaw intwo, and place
©ne at each side. Make. the sauce thus.

Take some good hutter, melt it, mix it with the gravy
received in the basons, and the brains bruised, some dried
sage, shred small ; pour these into the dish, and serve it
up,

4 How to roast Pork.
. The best way to roast a leg is first to parboil it, then

8kin and roast it, baste it with butter, then (ake some
 Sage, shred it fine, Pepper, salt, some nutmeg, and a
. few crumbs of bread; throw all these over it the time it
:is roasting; then have some drawn gravy to put into the
dish with the crumbs that drop from it. *Some Jike the
*’F;nuckle stuffed with onions and sage, shred fine, with
Pepper, salt, gravy, and apple sauce tois; this they call

# mock goose. The spring or hand of pork, if very

.{:ung, roasted like a pig, eats very well; otherwise it 1

Sthoiled. The sparc-rib should’ be basted with a little

butter, some flour, and some sage, shred fine, and served
- up
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up with apple-sauce. The best way to dréss pork griskine
is to roast them, baste them with butter and crumbs of
bread, sage, pepper, and salt: the usual sauce to thesc
is mustard. :

When you roast a loin, take a sharp penknife, and. cut
the skin across, to make the crackling cat better. The
chine you must not cut at all. If pork is not well done, it
is apt (o Sucleit.

To roast the hind Ruarter of a Pig Lamb Fushion.

At the time of year when liouse lamb 1s dear, take the
hind of "a quarter of a large pig, takeoff the skin, and
roast if, and it eats like lamb, with mint sauce, Of with
sallad, or Seville oranges.

To roast « Leg of Mutton with Cockles.
Stuffit all over with cockles an® roast it.  Garnish
with horse radish.

To roast u Leg of futton with Oysters.

‘Takea leg about two or three days old, stuff it all over
with oysters, and roast i. Garnish with horse radish.

To reast Mutton like Fenison.

Take a fat hind quarter of mutton, and cut the leg like
a haunch of venison, rub it well with saltpetre, hang it in
a moist place for two days, wiping it two or three times a
day with a clean cloth, then put itinto a pan, and having
boiled a quarter of an ounce of allspice in a quart of red
wine, pour it boiling hot over your mutton, and cover it
close for twe hours; then take il eut, spitit, and put it to
the fire, and constantly baste it with the same liquor and
butter. If you havea good quick fire, and your mutton
not very large, ¥ 1 will be ready in an hour and a hall.

L] :

Then take it up, and send it to table with some good gravy

m one cup, and sweel sauce in another.
To roast @ haunch of Venison.

Take a haunch of venison and spit it, then take some:
wheat flour’ and water, knead and roll it very thin, tie it
over the lat part of the venison with puc'l-:lhrend; if it be:
alarge haunch i will tuke four hours roasting, and a mid-]
dling haunch three hours; keep basting it all the time you:
' roast!
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roast it; when you dish it up, put anmeigrav}r in the dish
and sweet sauce in a bason; half an hour before you draw

your venison take off the paste, baste it, and let it be a
light brown.

To roast « Neat's Tongue.

Take a pickled tongue and boil it till the skin will come
off: and when it is skinned, stick it with cloves about two
inches asunder, then put it on a spit, and wrap a veal
caul over it, and roastit till it is enongh; then take off the
caul and serve it in a dish with gravy, and some venison
or claret sauce ina plate, Garnish it with raspings of

bread sifted, and lemon sliced.
To roast a Tongue or Udder,

Parboil your tongue or udder, then stick into it {en or
twelve cloves, and whilst it 1s roasting baste it with but-
ter. VWhen it is ready take it up, send it to table with
some gravy and sweet sauce.

" To roast a Breast of Mutton.

Bone the mutton, make a savory forced meat for it,
wash it over with the batter of eggs; then spread the
forced meat on it, roll it in a collar, and bind it with a

packthread; then roast it; put under it a regalia of cu-
cumbers, ¢ @

il A " AT M T P T

DIRECTIONS

PQULTRY.

[ o o= o= o

F your fire is not quick and clear when you lay your
poultry down to roast, it will not eat near so sweet,
or lock s0 beautiful to the eye,

B How
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How to roust a Turkey,
i AR

P R

N ) ly ol ':I- SRR .F‘}_ I
ST i-_-',q:-‘-:-i';?ii"_'h*rdjj

‘Take a quarter of a pound of lean veal, some thyme,
parsley, sweet marjoram, a sprig of winter savory, a bit
of lemon peel, one onion, a nutmeg grated, a drachm of
mace, some salt, and balf a pound of buller; cut your
herbs very small, pourd your meat as small as possible,
.and mix allogether with three eggs, and as much tlour or
bread as will make it of a proper consistence; then fill
the crop of your turkey with it, paper the breast, and lay
it down at a good distance from the firec  When the
smoak begins o draw 1o the fire and it looks plump, baste
it again, and dredge it with sore flour, then take itup and’
-send it (o table.

Sauce for a roasted Turkey,

For the sance, take some white gravy,.catchup, a few
bread -crumbs, and some whole pepper; let them boil
well together 3 put them to some flour and a.iump of but-
ter, which pour upon the turkey. You may¥lay round
your turkey foreed meat balls, Garnish your dish with
slices of lemen,

do roast a Goose.

. %
-
“Take sage, an onion chopped small, some pepper,
salt, a bit of butter, mix these together, and put them in
the belly of the goose; then spit it, singe it with paper,
dredge it with flour, and baste i with butfer W hen it
is enough, {which is known by the legs being tender)
: take
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take it up, and pour through it two glasses of red wine,
and serve it up in the same dish, and apple sauce in a
. bason. ' Yy st

The Manner of trussing a Fowl for boiling. |

You' must, when it is-drawn. twist theé winos till you
bring the pintons under the back, and you may, if you
please, inclose the liver and gizzard, one in each wing,
as at 1, butiliey are commonly left out; then beat d wns
the breast bone.that it rﬂ':i)r not 1ise above the fleshy parts,
then cut off the claws of the feet and twist the legs, and
bring them on the outside of the thigh towards the wing, as
at 2, and cut a hole on each side of the apron, just abqve
the sidesman, and pul the joints of the leg into the body
of the fowl, as at $——s0 this is Itussed without a skewer,

A Chicken or Fyuwl for roasting.

When you roast a fowl or chicken,. lay it down to m
E{Jf‘h‘.i fire, singe it clean with white paper, baste it with
utter, and dust on some flour.  As to time, a large fowl
three quarters of an hour, a middling on=a half an hewr,
and a small chicken twenty minutes; but this depends
entirely upon the goodness of yout fire
When your fowl js thorenghly plamn, and the smoke
draws from the breast to the fire, you may be sure that it
15 very near done. Then baste it with butier, dust on a
very little flour, and assoon as # hasa good Roth, serve
it up, : -
- Y - o Wild
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Wild Ducks, Widgeons, or Teals,
PBreast, Back.

Wild fowl in general, are liked rather under done; ang
if your fire is very good and brisk, a duck or widgeon will
be done in a quarter of an hour; for as soon as they are
well hot through they begin to lose their gravy, and if not
drawn off will eat hard. Teal 1s done in little more
than ten minutes. '

A good Sauce for Teal, Mallard, Ducks, &c.

Take a quantity of veal gravy, according to the bigness
of your dish of wild fowl, seasoned with pepper and salt;
squeeze in the juice of two eranges and some claret.
"This will serve for all sorts of wild fowl,

1he Manner sf trussing a Phesant or Patridge.

Both the pheasant and the partridge are trussed the same
way, only the neck of the paririfge is cut off, and the
Lead of the pheasant is left on ; the cut above shews the
phosoont trussed.  When it is drawn, cut off the Einiuns,
Lesving only the stump bone next the breast, and pass a
skewer through its pomt, and through the body near the
back, then give the neck a turn, and passing it by the
back, bring the head on the outside' of the other wing
bone, as at 1, and ran the skewer through both, wilh
the head standing towards the neck or rump, whicih you

. please




I

THE PRUDENT HOUSEWIFE. 17

please; 2 is where the neck runs: then take the legs,
with the claws on, and press them by the joints together,
50 as (o press the lower part of the breast ; then press them
down between the sidesmen, and pass a skewer through
all, as at3. Remember a partridge must have the neck
off; ‘in every thing'else it is trussed like a pheasant. .

The Manner of trussing a Pigeon.,

Draw it, but leave the lver, for thathas no gall, then .
push the breast from the vent, and holding up the legs,
put a skewer just between the bend of the thigh and the
brown of the leg, having fitst turned the pinions under the
back, as at 1; and see the lower joint of the biggest
wings are so passed with the skewer, that the legs are
petween them and the body.

To roast @ Woodcock, .

When you have trussed a woodcock and drawn it under
the legs, take out the bitter part, put in the entrails again;-
whilst the woodcock is reasting baste it with butter; set
under it an earthen dish with a slice of toasted bread in it,
and let the woodcock drop upon it. Your woodcock will
take about half an hour in roasting if you have a brisk fire,
When you dish it up, lay the toast under it, and serve it
up with sauce made of gravy and butter with some lemon,
a spoonful of red wine, and pour seme over the toast, .

To dress Larks.

Truss them handsomely on thesback; but neither draw
them nor cut off their feet, lard t%em with small lardoons,
or else spit them on a wooden skewer with a small lard of
bacon between two; when they are near roasted enough, .

B3 dredge
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dredge them with salt, powdered fine. ard some crumbs
of iread When Wiey,arc ready, rub the dish you design
to serve them in with a shalo, and serve them up with
peprier, verjuiee, and ‘ti.e juice of an orange, and crumbs
of bread fiied, ar " sprved ina plale by themselves.,

Or with a salice ¢ -~ I claret, the jaice of two or
three oranges..and wa sired ginger, set over a fire a
short time, and beat up with some butter.

You must use the same for broiled larks, which you must
open on the breasts when you lay them on the gridiron,

Ll

DIRECTIONS

FOR

BOILING MEAT, &c.

Tl T

ALL fresh meat should be put into the water boiling
hiot, and salt meat when the water is cold, unless
you apprehend it is not corned quite enough; and in that
case putling it inlo the water when hot strikes in the salt.
Chickens, lamb, and ‘veal, are'much whiter for being
boiled in a clean linen.cloth with some milk in your water,
" The time suflicient for dressing different joints depends
‘on the size of them. A leg of multon of abeut scven om
“eight pounds will take two hours boiling; a young fowl
about half an hour; a thick piece of beef, of twelve or
fourtcen pounds, will take about two hours and a half after
the water boils, if you put in the beef when the water is
cold, and so in proportion to the thickness and weight of
Uit pieee; but all kinds of victuals take somewhat more
time in frosty weather,

A Leg of Lamb beiled with Chickens round it.
When your lamb is _heiled, pour over it pirsley and

butte p,-,thendla}* your ens round the lamb, and pour
ov chickens some fricassee sauce. Garnish your
dislBRVILY sippets and legon,

To .
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To boil a Leg of Lamb with the ﬂﬁiu Fried about it

When your Lamb is boiled, lay itin the dish, and pour
upon it some parsley and butter; then lay your fried lamb
round it, and cut some asparagus, (o the bigness of pease,
beil it green, and liy il round’ your lamb in spoonsful,
Garnish with crisped parsley. i

To boil a Tongue.

Tf it be-a dried tongue, it must be laid in warm water
for six hours; then lay it three hours in fresh cold water;
then take it out and boil it three hours, which will be
sufficient, If'_'].rnur tongue |‘.:eju~:t taken ount of piCk]e, it
must lay threc hours in cold water, and then boil it till it
%l pecl,

To bail a Ham.

Lay it in cold water twohours; wash it clean, and tie it
ap incleanhay.  Boilit very slow the first hour, and very
brisk an hour and a half more. Take it up in the hay,.
and 3o let it e till cold ; then rub the rind -with a clean
piece of flannel. -

To boil pickied Por k.

Wash your pork and scrape it clean ; then put it in when.
tire water 1s cold, “and boil it till the rind be tender.

To boil Rabbits.

+. Truss them for boiling,.and lard them with bacon; tlien.
Boil then quick and white,  For sauce, take the boiled
fiverand shred it with fat bacon; toss these up together
in strong broth, white wine vinegar, mace, salt, and.
nutmeg ; set parsley, minced barberries, and drawn but-
ter. Lay yourrabbits in a dish; and pour the sauce over
them. Garnish with sliced lemon and barberries..

Lo bpil Chichens. :
: Tnke four or five chickens, as you would have your dish
' in bigness: if thep be st ones, scald them before you
pluck them, it will make them whiter ; then draw them,
and take out the bréast bone; wash them, (russ them,
- and cut off the heads anfl necks, and boil them in milk
and water with some salt,  Half an hour or less will boil
& them.

-
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them. They are sometimes belter for being killed the
might before you use them,

To make Sauce for Chickens,

Take the necks, gizzards, and livers, boil them in
walor ; when they are enough, strain off the gravy, and
put to it a spoonful of oyster pickle; take the livers, break
them small, mix some gravy, and rub them through a
hair sieve with the back of a spoon; then put to it a
spoonful of cream, some lemon, and lemen-peel grated, -
thicken it with buiter and flour. Let your sauce be
no thicker than cream, which pour upon the chickens.
Garnish your dish with sippets, mushrooms, and slices of
lemon. They are proper for a side dish or a top dish,
either at noon or night.

How to boil @ Turkey,

‘When your turkey is dressed and drawn, trussit, cut
off the feet, and cut-down the breast bone with a knife;
then sew up the skin agam ; then stuff the breast with a..
white stufing,

The Stufling for a boiled Turkey.

Take the sweetbread -of veal, boil i, shred it fine,,
with some beef suet, a handlul of bread crumbs, some -
lemon-peel, part of the liver, a spoonful or two of cream,
with nutmeg, pepper, sall, and two eggs; mix them to-- -
gether, and stuff your turkey with part of the stuffing, (the -
rest may .be bailed or fried to lay round it) dredge it-with .
floar, tie itup in a cloth, and boil it with milk and water.:
1f it be a young turkey, -an hour will buil it.

To make Sauce for a Turkey.;

Take-some while gravy, a pint of oysters, two or three -
spoonsful of cream, some juce of lemon, and salt to your..
taste, thicken it up with flour and butter, and pour it over
the turkey, and serveit up. Lay round the turkey fried .
oysters and the forced meat. Garnish your dish with
oysters, mushrooms, and slices of lemon,

To dress Spinach. .
Pick it very clean, and wash it in fve or six walers,

put it in a saucepan that will just hold it, throw seme salt
over
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over it, and cover the pan close. Do not put any water
in, but shake the pan often. You must put your saucepan
ona clear quick fire. As soon as you find the greens are
~shrunk to the bottom, and the liquor which comes out of
them boils up, then they are enough. Throw them into
a clean sieve to drain, and give them a squeeze; lay them
in a plate, and never put any butter on them; put it into
a cup.

]

To dress Cabbages, &e.

Cabbages and all sorts of young sprouts must be boiled
in a great deal of water. When the stalks are tender, or
fall to the boltom, they are enough ; then take them off

“ ‘before they lose their colour. Always throw salt into
your water betore you put your greens in,

To dress Carrots.

Let them be scraped very clean; and when they are
enough, rub them in a clean cloth, and slice them into a
plate, and pour some. melted butter over them. 1If they
are young spring carrots, half an hour will boil them ; 1f
large, an hour; but old Sandwich carrots in general take
two hours.

To dvess Proceoli.

Strip all the little branches off till you ceme to'the lop

one; then with a knife peel off all the hard outside skin

' which 13 on the stalks and little branches, and throw them

into water. Have a stewpan of water with some salt in

it; when itboils, put in the broccoli; when the stalks are

tender, it is enough ; then send it to table with bulter in-
a cup. The French eat oil and vinegar with it.

To dress Caulifiowers.

Cut off all the green part, and then cut the flowers into-
four, and lay them in water for an hour ; then have some
milk and water boiling, put in the canliflowers, and be sure
to skim the saucepan well. W hen the stalks are tender,
take them carefully up, and put them into a cullender to
drain; then put a spoonful of water into a stewpan, with
sgome flour, a quarter of a pound of butter, and shake it
round till it is melted, with some pepper and salt; then
take half the cauliffower, and cut it as you would lﬂn

{ 1#5'.: ]
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pickling, lay it in the stewpan, turn it, and shake the
pan round. - Ten minutes willdoit. TLay tke slewed in
the middle of your plate, and the boiled round it, Pour
the butter you did it in over. :

To dress Freneh Beans.

First string them, then cut them in two, and after-
wards across; but if you would do them rnice, cut the
bean in four, and then across, which 1seight pieces. Lay
them in waler and salt ; and when your pan boils put in
some salt and the beans; when they are tender they are
enough: they will be soon dene. Take care they don’t
lose their fine green.” Then lay them in a plate, and huye
butter in a cup. -

To dress Arvtvchokes.

Wring off the stalks, and put them into the water cold,.
with the tops downwards, that all the dust and sand may
boil out. When the water boils, an hour and a halt wall
do them. '

To dress Asparag=s.

Scrape all the stalks very carelully till they look whiites.
then cut all the stalks evén alike ; thes throw them into
water, and have ready a stewpan bailing. Put 1 some
salt, and the asparagus in little bundles.  Lel the water
keep builing ; and when they are tender {ake them up,
If you Loil them too much, you lose both colvur and taste,
Cut theround of a small loaf, about half an nch thick,
toast il brown on both sides, dip it in the asparagus liquor,
and put it in your dish; pour some butter over the {oast;
then put your asparagus upon the toast reund the dish
with the white tops outward. Dow’t pour bulter over
the asparagus, for that makes them greasy to the fingers;
but have your butter in a bason, and send 1t to talle,

Hash INg,
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Hashing, Stewing, Broiling, Frying,
Baking, &c.

il ol ol il il

How to hush a Calf’'s Head.

FTER your calf’s head is fit, cleansed, and half

boiled, and cold, cutitin thin slices, and fryit in
a pan of brown butter ; then having a saucepan on the
stove, with a pint of gravy, as much strong broth, a
«quarter of a pint of claret, as much white wine, a hand-
ful of savery balls, twoor three shrivelled palates, a pint
of oysters, cocks combs, and sweet bread, boiled,
' blanched, and sliced, with mushrooms and trufies, then
put your hash in the dish, and the other things, sonie
round and some on it. Then garnish the dish with
sliced lemon.

To hash Beef.

Cut some slices of tender beef, and put them in a stew
pan well floured, with a slice of butter, over a quick fire,
for three minutes ; and then put te them some water, a
bunch of sweet herbs, or some marjoram alone, an onion,
some lemon peel, with some pepper, salt, and some
nutmeg grated; ceover these close, and let them stew till »
they are tendér; then put into it a glass of claret or beer
that is not buiter, and strain your sauce; serveit hot; and
garnish with red beet root and lemon sliced.

A fine Hash of Beef at a little Expence.

After baving cul your beef in thin slices, make your
sauce for it as follows: take some pepper and salt, an
onion cul in two, a little water, and some strong beér;
after that put a piece of butter rolled in flour in your pan,
stirring it till it burng ; then put in your sauce, and let it
boil a minute or (wo ; then put in your beef, and let it
but just warm through, for it will harden if you let it
lie too long. . ) |

You may put in some claret just before you take it off
the fire. If you use no beer, put some mushroom or
walnut liquor.  Garnish with pickles,

1o
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To hash a Leg of Mutton,

Take a leg of mutton half roasted, when it is cold, cut
it in thin pieces, as you would do any other meat for
hashing, put it inte a stewpan with some water or small
gravy, two or three spoonsful of red wine, two or three
shalots shred, or onions, and two or three spoonsful of
oyster pickle; thicken it up with some flour, and so serve
itup. Garnish your dish with horse radish and pickles.

You may do a shouider of mution the same way, only
boil the blade bone, and-put it in the middle.,

To hash Multon.

Cut your mutton in small preces, and take about half a
pint of oysters, and afler washing them in water, put
them in their own liquor in a saucepan, with some mace,
some whole pepper, and salt; when they have stewed a
little. put in an anchovy, a spoonful of kitchen sauce, or
pickled walnut liquor, some gravy, or water; then put
in your mutton, and a piece of butter rolled m flour ; let
it boil up till the mutton is warm through; then putina
glass of claret; lay it on sippets, garnished with sliced
lemon or capers, or mushrooms.

Another Way to kash Mutton, or any such Meat.

Take some whole pepper, mace, salt, a few sprigs of
sweet herbs, an anchovy, one shalot, two slices of lemon,
and some broth or water, and stew i1t a short time ;
thicken it with burnt butter ; then serve it up with pickles
and sippels.

How to stew @ Rump of Beef.

Take a fat rump of young beef, and cut off the fag end,
lard the lower part with fat bacen, and stuff the other part
with shred parsley; put it into your pan with two or
three quarts of water, a quart of red wine, two or three
anchovies, an onion, two or three blades of mace, some
whole pepper, and a bunch of sweet herbs ; stew it over
a slow fire for five or six hours; turn it often in the stew- _
ing, and keep it close covered ; when your beef is stewed
enough, take fiom it the gravy, thicken part of it witha
lump of butter and flour, and put it upon the dish with the
beef, Garnish the dish with horse radish and beet root.

Thege
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There must be no salt put upon the beef; only salt the
_gravy o your taste, and send it to lable,

You may stew part of a brisket, or an ox-cheek, the
same way. -

To stery Mudton Cn’u:rp.i'.

Cut your chops thin, take two earthen pans, put one,
over the other, lay the chops between, and burn brown
paper under them. - '

To stew Rabbits.

Take two or three rabbits, and afler boiling them till
they are halt” enough, cut them into pieces in the joints,
and then cut the meat off in pieces, [eaving some meat
on the bones; then put meat and bones mto a good
quantity of the liquor in which the rabbits were parboiled;
set it over a chaffing dish of coals between two dishes, and
let it stew ; season 1t with salt and gross pepper; then put
in some oil, and before you take it off the fire, squeaze in
the juice oi alemon ; when it has stcwed enough, serve it
up all tegether in the dish.

To stew Rabbits the French Way.

Cut your rabbits inte quarters, then lard them withTarge
lardoons of bacon, fry them, stew them ia a stewpan with
strong broth, white wine, pepper, salt, a faggot of sweet
herbs, fried flour, and orange.

To stew Apples.

Take eight or ten large pippins, pared and cut into
halves, a pound of fine sugar, and a quart of water; then
boil the sugar and water together, skim it, and put .yeur
apples in the syrup to boil, covered with froth till they are
terder and clear ; put some juice of lemon in, and lemon
peel cut long and narrow, and a glass of wine; let them
give one bail ; put it in a china dish, and serve it celd.

To stew Trout.

Take a large trout, wash it, and lay it in a pan with
white wine and gravy, thentake two eggs bultéred, some
pepper, salt, nutmeg, lemon peel, thyme, and graled
bread; mix themall together, and put in the helly of the
trout ;" then lel it steyw a quarter of an hour, and puta slice

¥ ot
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uFﬂ butter into the sauce; serve.it hot, and garnish it with
sliced lemon, ,

To stew Cod,

Lay your ~od in thin slices at the boltom of a dish with
half a pint of white wine, a pint of gravy, some oysters,
an_cj their liquor, pepper, salt, and nutmeg; let it stew till
1t i1s near enough; thicken it with some butter rolled in
flour; let it stew a little longer ; serve it hot. Garnish
with sliced lemon,

To scew Curp.

Take balf gravy and half claret, as much as will cover
your carp in the pan, with mace, whaole pepper, some
cloves, two anchovies, horse radish, a shalot or onion,
and salt; whenthe carp is enough, take it out, and boil
the liquor as fast as pessible, till it be just enough to make
sauce ; {lour a bit of buuter, and throw into it the juice of
a lemon, and pour it over the carp.

To stew Oysters.

Plump them i their own liquor, then strain them off,
and wash them i clean water; then set on some of their
own liquor, water, and white wine, a blade of mace, and
some. whole pepiper; -let it boil some time ; then lay in
your oystersy let it just boil; then thicken them with the
yulss of two egys, a piece.of butter, some flour, beat up
well, and serve it up with sippets and lemon.

To stew Fike,

Take alarge pike, scale and c]ea.n.it,' season it in the
bel'y with some. mzce apd salt, skewer it round, lay it
into a deep stewpan, with a pimt of small gravy, a pint of
red wine. two or three blades of mace, sct it over a stove
willl a slow fire, aud cover it close; when it is stewed
enogh, take some ot the quml‘. twe anchuvi.c-s, and
som - lemon peel shred fine; thicken the sauce with flour
and butter : before you lay the pike on the dish, turn it
with the belly downwardss take off the skin and serve it.

Garuish the dish witli lemon and pickle.
To boil Tench.

Scale your fench wic: a ve, gut 't and wash the in-

side with vinege, then | oo & into the sie vpan when the
' water
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water boils, with some salt, a bunch of sweet herbs, some’
Jemon peel, and whole pepper ; cover it up close, and
bail it quickly ; when enough, strain off some of the
liquor, and put to it some white wine and walnut liquor,
or mushroom gravy, an anchovy, and some oyslers or
shrimps ; boil these together, and toss them up with l!nick
batter rolled in flour, adding some lemon juice® Garnish’
with lemen, horse radish, and serve it hot with sippets.

To broi! fl’c‘rf Steaks,

Take your beef steaks and beat them with the back of
a knife, sirew them over with some pepper and salt, lay
them on a gridiron over a clear fire, turning them til
enough ; set your dish over a chaffing dish ot coals, with
some brown gravy ; chop an onion or shalot as small as
pulp, and put it amongstthe gravy ; (il your steaks be not’
ever-much done, gravy will conie therefrom) putit on a
dish, and shake it alogether. Garmish your dish with
shalots and pickles. , .

To broil Mutton Cutlets,

Take a handlul of grated bread, some thyme and
parsley, lemon peel shred very fine, with some nutmeg,
pepper, and sait, then take a !oin of mutton, cut it into
steaks, and lel them be well beaten; take the yolks of
two eggs, and rub over the steaks. Strew on the grated
briad with these ingredients mixed together,  Make vour

sauce of gravy, wilh a spoonful ortwo of claret and some
anchovy,

T0 brail Veal Cutlels.

Having cut your veal in slices, season it with ealt,
pepper, nutmeg, sweet marjoram, and some lemon peel
grated ; wash them over with egg, and strew over them
this mixture ; Jard them with bacon, dip them in melted
butter. and wrap them in white papers buttered ; broil
them on a gridiron a goad distance from the fire; when'

they are enough unpaper them: serve them with gravy
and lemon sliced.

To broil Whitings,

Whitings should be washed with water and salt, then
dry them well and flour them ; rub your gridiron well with

7 chalk,
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chalk, and make it hot, then lay them on, and when they,
are enough, serve them with oyster or shrimp sauce,

To broil Cod Sounds,

- After lelting them lie in hot water a few minutes, take
‘them out, and rub them well with salt, to take off the
black dirt and skin; when they look white, put them in
water, and give thema boil; take them out and flour them
well, salt and pepper them, then broil them: when they
are enough, lay them in your dish, and pour melted butter
and mustard into the dish: broil them whole.

To broil Sheep or Hogs Tongues.

Boil, blanch, and spit your tongues, season them with
some pepper and salt; then dip them in eggs; strew over
them a few bread crumbs, and broil them tll they are
brown : serve them up with gravy and bultter,

J To broil Chickens.,

Slit them down the back, and season them with pepper
and salt, lay them on a very clear fire, and at a great
distance. Let the inside lie next the fire ill it is above
half done, then turn them, and take care the fleshy side
don’t burn; throw some fine raspings of bread over it, and
let them be of a fine brown, but not burnt, Let your
sauce be good gravy with mushrooms, and garnish with
lemon and livers broiled, the gizzards cut and broiled
with pepper and salt,

To fry Veal Cutlets.

Take a neck of veal, cutit into steaks, and fry them
w butter.  Boil the scrag to.strong broth, two anchovies,
twonulmegs, some lemon peel, penny reyal, and parsley
shred very fine 5 burn a bit of butter; pour in the liquor
and the veal cutlets with a glass of white wine, and toss
them all up together. If it be not thick enough, flour a
bit of butter and throw in. Layit into the dish, squeeze
an orange over it, and then strew salt as much as will
relish.

To fry Mutton Steaks.

Take a loin of Mutton, cut off the thin part, then cut

the restinto steaks, and flat them with a cleaver, or paste
. pin,
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pin, <2 1son them with come pepper and salt, and fry them
in butter over a quick fire; as you fry them, put them into
an earthen pot 1ill you have fried them all; then pour the -
fat out of the pan; put in some gravy and the gravy that
comes from the steaks, with a spoonful of red wine, an
anchovy, and an onion shred; shake up the steaks in the
gravy, thicken it with some flour, and serve them up.
Garnish your dish swith horse radish and shalots.

To fry Beef Steaks.

Take rump steaks, or any other tender part of the beef,
put some salt and pepper upon them, put them 1n a pan
with a piece of butter and an onion over a slpw fire, close
covered, and as the gravy draws, pour it from the beef,
still adding more butter at times till your beef is enough ;-
then pour in your gravy, with a glass of strong beer or
claret; then let it just buil up, and serve il hot with juice
of lemon or verjuice.

T fry Beef Steaks with Oysters.

Take some tender beef steaks, pepper them to your
mind, bul no salt, for that will make them hard; turnthem
ofien till thev are enough, which you will know by their
feeling firm; then salt them to your mind,

For the sauce, take some oysters with their liquor, and
wash them in salt and water; let the oyster liquor stand to
settle, and then pour off the clear; stew them gently in this.
with some nutmeg or mace, some whole pepper, and a
clove or two, and take care you don’t slew them too
much, for that will make them hard; when they are

almost enough add some wine and a piece of butter rolled
in flour to thicken it,

To fry Oysters.
Make a batter of milk, flour, and eggs, and take some
eysters, wash and wipe them vcrE dry, dip them in

batter, then roll them in some crumbs of bread and mace
beat fine, and fry them in hot lard and butter, '

To fry Calves Feet in Butter,

Take four calves {eet and blanch them, boil them as you
would do lor eating, take out the large bones and cit them
m two, beat a spoonful of wheat flour and four eggs to-

C3S gether,
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gether, put to it some nutmeg, pepper, and salt; dip in
your calves feet, and fry (hew in bater a light brown ;
lay them on a dish with some mclted butter over them.
Garnish with slices of lemon, and serve them up.

To make white Scatch Scollops.,

Take about four pounds of fillet of veal, cut it inta
small picces as thin as you can, then take a stewpan,
butter it, and shake some flour over it, then lay your
meat in, piece by piece, till your pan be covered; take
‘two or three blades of mace and some nutmeg, set your
stewpan over the fire, toss it up together till your meat
be white; then take half a pint of strong veal broth,
which must be ready made, a quarter of a pint of eream,
and the yolks of two eggs, mix all these together, put it
to your meat, keeping it tossing all the tune till they just
boil, then they are done enough; sgueeze in some lemon.
You may add oysters aud mushrooms to make it rich.

To bake a Calf’s Heed.

Wash it clean, and divide it, then beat the yolks of
three eggs, and with a tcather trace it over the outside of
the head; then take some grated bread, salt, pepper,
nutmeg, some lemon peel grated, with same sage cut
small; then strew this mixture over the outside of the
head, lay it in an ecarthen dish, and cover the Lead with
some bits of butter; puota little water in the dish, and
balge it in a quick even ; and wheu you servet, pourin
some sirong gravy, withthe brains fisst botled andanixed
m it.  Garnish with lemon.

If youdon’t chuse the brains in the gravy, put them in
a plate with the tongue.

To bake Beef the French Way.

. Bone some tender beef, take away the sinews and skin,
then laxd it with fut bacen; season your beet with salt,
pepper, and clovesy then. lie it up with packthread, and
putitinan carthen pan, with some whele pepper, anonion
stuck with twelve cloves, and put at the top of a bunch
of sweet herbs, two or three bay leaves, a quarler of a
pound of fresh butter, and Lalf a pint of claret or white
wine vinegar, or verjuice: cever it close; bake it four

Liours 3
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hours; serve it hot with its own liquor, or serve it in
cold slices, o be eat with vinegar and mustard.

_ To bake Herrings.

Put an hundred herrings in a pan, cover them with
three parts water and one part vinegar, with a good deal
of allspice, some cloves, a bunch ol sweet herbs, a few
bay leaves, and two whole onions, tie them close down,.
and bake them; when they come out of the oven, heata |
pint of red wine scalding hot, and put to them, then tie
them down again, and let them stand four or five days

betore vou open them, and they will be very finin and
fine,

To bake Gingerbread.

Take a pound and a half of treacle, half a pound of
brown sugar, two eggs beaten, onc ounce of ginger
beaten and sifted; oi mace, cloves, and nutmeg, alio-
gether halt an ounce, beaten very fine; conander seeds,
and caraway seeds, of each halt an ounce; two pounds
of butter melted ;. mix all these together,. with as much.
flour as will knead it into a sufl paste, 1then roll it out,
aud cut it into-what form you please ; buke it ina quick
even in tin plaies; a small ime wiil bake it, -

To poach Eggs with Tousts,

Put your waler in a flat botiom pan with' some: salt ;.
when it bails break your eggs in, and let them boibiwe.
minutes; then take them up with an egg spoun, and lay
them on bultered toasts.,

To dress Eggs with Spinachs

Pick and wash your spinach in several walters, sela pai.
‘over the fite with a large quantity of watcr, throw a
bardiul ot salt in, and when it boils put your spinach in,
le it boil two minuwtes ; take it up with a fish sliee, and la
it on the back ofahair sicve; squeeze the water out, and
pulitina tossing pan with a quarter of a peund ot buuter ;
keep turning and chopping 1t with a knife ull it is quite
d:r}’. then press it between two plates ; cut it in shape of
sippets, and some in diamonids; poach you eggs as before,
lay them on your spinach, and serve them up hot,

To
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Yo make Water Tunsey,

Take tivelve or thirteen eggs, and eight or ten of the
whites, beat‘them very well, and grate a penny loaf; put
in a quarter of a pound of melted butter and a'pint of the
juice of spinach, Sweelen it to your taste.

&aoseberry Tunsey.

Melt some fresh butter in a frying pan, put in a quart
of geoseberries, fry them till tender and mash them; then
beal seven or eight eggs, four or five whites, a pound of
sugar, three spoonsiul of sack, asmuch cream, a penny
loat grated, and three spoonsiul of flour, mix all these
together, and put the gooseberries out of the pan to them,
and stir thein together, and put them in a saucepan to
thicken; then put fresh butier into the frying pan; fry
them brown; strew sugar on the top,

Apple Tansey: ;

Slice three or four pippins thin, {ry them in good butter;
to them beat four eggs, with six spoonsful of cream, some
fose water, sugar, and nutmeg, stiv them together, and
pour it over the apples; fry it a short time, ai.ltarn it
with & pie plate  Garmish wiih lemon, and sugar strewed
over it.

To make Pancakes.

Take a pint 'of cream or mulk, eight eggs, a nutmeg
grated, and some salis then melt a pound of butter and
some sack bofore you stir it; it must be as thick with flour
as ordinary batter, and fried with lard; turn on the back
side of a plate, Garnish with orange, and strew sugac.
over them.

Apple Fritters.

Take the yolks of six eggs, and the whites of three,
beat them together, and put to them a pint of cream or
milk; ten putto it four or five spoonsful of flour, a glass
of brandy, halt anutmeyg grated, and some gihger and
salt 3 your batter must be thick; then slice your apples in:
rounds, dipping each round inbaner, and fry them in

Tard.
Apple
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+ Apple Froise.

. First cut some apples in thick slices, fry them of a light
brown, takelhem up, and lay them to drain, keep them,
as whole as you can; then make the following batter:
take five eggs and three whites, beat them up with flour
and cream, and some sack; make it the thickness of a
pancake batter; pour in some melted butter, nutmeg,
and sugar: melt your butter-and pour in your batter; lay
a slice of apple here and there, and pour more batter on
thew; fry them .of a light brown; then take them up,
and strew double reﬁrm(i: sugar over them.

Al Al A A i Bl P T

FRICASSEES.

el e e o

To male a Brown Fricassee of Radbits.

AKE a rabbit, and cut the leg in three pieces, and

the remainder of the rabbit the same bigness,

beat thin, and fry them in butter over a quick fire; wheir

they are fried, take them out of the butter, and put them

mlo a stewpan with some putmeg, then shake it up with:

some flour and butter, and put over it a lew crumbs of

bread seasoned with lemon peel, thyme, parsley, some
pepper, and sali,

A White Fricassee of Rabbits.

Take a couple of young rabbits and half boil them :
when they are cold, take off' the skin, and cut the rabbi(s
m small pieces, (only take the white part) when you hare
eut it in preces, putit in a stewpan with white gravy,
a.nc!mv:,-, a small onion, shred mace, and lemon peel ;
set 1t over a stove, and let it have one boil; then tal-'.:;
some crcam, the yolks of two eggs, a lump of butier
Juice.of lemon, and shred parsley; put them nliu;;ethe:-
in a stewpan, and shake them over the fire (il they are
as while as cream; you must not let it boil, if you do it
will curdle.  Garnish with lesion and pickles,

To
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To Fricassee Chickens.

Draw and wash your chickens, half boil them, then
take them up and cut them in pieces, putthemin a fry-
ing pan, and fry them in butter ; then take them out ofthe
pan and clean it, put in some white wine, some strong
broth, some grated nutmey, salt, pepper, a bunch of
sweet herbs, and a shalot or two; let these, with two or
three unchovies, stew on a slow fire, and boil up; then
beat it up with butter and eggs ull it is thick ; put your
chickensin, and toss them well together; lay sippits in
the dish, serve it up with sliced lemon and fnied parsley..

To make Forced Meut Balls.

Take halfa pound of veal and half a pound of suet, cut
fine, and beat it in a marble mortar, or a woeden bowl;
have a few swect herbs shred fine, some mace dried and
beal fine, a nutmng grated, some lemon peel cut very
fine, salt, pepper, and the yolks of two eggs; mix all
these together, then roll them ia littie round balls, and
some n sinall long balls; roll them i flour, and fry them
brown. If they are forany thing of white sance, put
some water in asaucepan, and when the water boils put
them in; let them boil for a few minuies; but never fry
them for white sauce.

1o fricussee cold Roast Beaf.

When you have cut your roast beef into very thin slices,
take a handful of parsley, shred it very small, and cut an
onion nto four querters, put them all together in 2 stew-
pan with a piece of buiter, and a good quantily of strong
broth; season it with salt and pepper; and let it stew
gently about a quarter of an Hour; then take the yolks of
four eggs, beat them in some claret and a spoonful of
vinegar, and put it to your meat, stirring it till it becomes
thick; rub your dish with a shalot before you serve it.

To fricassee Ducks.

First quarter them, then race them, and beat them with
the back of your cleaver, dry them, and fry them in sweat
Lutter; when they are almost fried, put in a handful of
orions shred small and some thyme; then put in a little
claret, thin slices of bacon, parsley, and spinach boiled

gr'.'r??.'.
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green and shred small, Lreak into a dish the yolks of three
eggs with some pepper, and grated nutmeg ; toss them up
with « ladleful of drawn butter; pour thisupon your ducks,
lay your bacon upon them, aud serve them hot,

il el ol T B R I e e -

PUDDINGS, &c.

‘Rulcs to bhe observed in making Puddinzs

N boiling puddings, take care the bag or cloth be very
clean, not soapy, but dipped in hot water, and well
floured. It a bread pudding tie it loose ; if a batter pud-
ding Lie it close, and be sure the water boils hefore you
put the pudding in; and von should move ihe puddings
in thespot now and then, for fear they stick.  When you
make a batter pudding, first mix the flour well with milk,
then put in the ingredients by degrees, and it will be
smooth, and not have lumps; but for a plain batter pud-
ding, the best way is to strain it through a coarse hair
sieve, that itmay neither have lumps nor the treads of eggs;
and all other puddings strain {he eggs when they are beat,
1t you boil them in woodes bowls or china, butter the
inside before you put inthe batter; and for all baked pud-
dings, butter the dish before the pudding is put into it,

Boiled Piwmb Pudding,

To a pound of beet suet shred very fine put three quar-
ters of a pound of raisins stoned, somie grated nutmeg, a
large spoounful of sugar, <ome salt, four eggs, some mace,
three spoonsful of cream, and five spoonsful of flour ;
mix these together, tic it up in a cloth, and let it FLoil
three hours.  Melt butter, and pour over it,

To make a Bread Pudding,

Put a quarter of a poundd of butter into a pint of cream,
set 1t on the fire, and keep it stir s the batier bein
melted, put in as much grated maichet as will make It
light, halt a nutmeg grated, and as mnch Sugar as you

| please,
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please, threeor four eggs, and some salt: mix them to-
gether; butter a dish, then put it in, and bake it halfan

hour.
Appfc: Pudding.

Take four or five codlings, scald them, and bruise shem
through a sieve, puta quarter of a pound of biscuits, some
nutmeg, a pint of cream, and sweeten 1t to your taste;
add ten eggs and half the whites to bake.

To make a light Pudding.

To apint of cream put some cinnamon, mace, and
nutmeg; boil it with the spice;” when it is boiled take out
the spice; then take out the yolks of eight eggs anda four
of the whites: beat them well svith some sack; then mix
them with your cream, some salt, and sugar; take a half=
- penny white oaf and a spoonful of flour, then pat in some
rose water; beat all these well together, and wet a thick
cloth, and flour it, then put your pudding wto it, and Lie

it up; and when the pot boils, it must boil an hour.  Melt

sume bulter, sack, and sugar, and pour over 1i.

To make Rice Pudding.

Get half a pound of rice flour, then set it on the fire
with three pints of new milk; beil it well; and whenit is
almost cold put to it eight eggs well beaten, with half &
pound of butter or suet, and half a pound of sugar; pnt in
nutmeg or mace, or what you please. It will take about
half an hour'to bake it. '

To make a Batter Pudding.

“Take a pint of milk, six eggs, and four spoonsful of
flour; put in half a nutmeg gratedand some salt; you
mus! take care your pudding is not thick; {lour your cioth
well. Three quarters of an hour will boil it.  Serve it
with butter, sugar, and sack,

To make a Quaking Pudding.

~ Take six eggs, beat them well, put to them  three
spoonsful of fine wheat flour, some salt, a pintand a half
of cream, and boil it with a stick of cinnamon and a blade

of mace; when it is cold, mix it with your eggs and flour; |

butter yous cloth, and do not ‘givﬂ it much room, Ahoat
' Lalf
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half an bour will boil it.  You must turn it in the boiling,
or the flour will settle.  Serve it with melted butier.

To muake a Potatoe NMudding.

Take three or four large potatoes, boil them as you
would do for eating, beat them with some rose water and
a glass of sack ina marble mortar; put to them halfa pound
of mclted butter, half a pound of currants well cleaned,
some shred lemon peel, and candied lemon and orange
puel ; mix all together, and serve it up.

10 make a Gooscberry Pudding.

Take a quart of green goosebermes, pick, coddle,
bruise, and rub them through a hair sieve to take out the
pulp; take six spoonsful of the pulp, siz eggs, three
«quarters of a pound of sugar, halt a pound of clarified
butter, seme lemon peel - shred fine, a handful of bread
crumbs, or biscuit, a spoonful of rose water, or orange
flour water; mix these together; bake it with paste round
the dish. You may add sweet meat if you please,

To make @ Marrow Pudding,

Boil a pint of cream, then take it off the fire, and slice
a penny white loaf into it ; when ic.is cold put in eight
ounces of blanched almonds beaten fine, with two spoon =
ful of rose water; putin the yolks of six eggs, some mar-
row cut in slices, a glass of brandy, some salt, six ounces
of candied citron and lemon, slic +d thin; mix them toge-
ther ; then put it in a buttered dish, and put to it a dust of
fine sugar; bake and serve it.

To make a Custard Pudding.

Mix six eggs well beat with a pint of cream, two spoons-
tul ot flour, half a nutme gratecF; put some salt and sugar
to your taste; butter a cﬁ}th, and put it in when the water
boils; boil it just half an heur; and melt butter for sauce,

A boiled Suel Pudding,

‘Take a quart of milk, four spoonsful of flour, a pound
f suet shred small, four eggs, one spoonful of beaten
ginger, a tea spoonful of salt; miw the eggs and flour
with a pint of the milk very thick, and with the seasoning
mix in the rest of the milk and suet, Let you batter be
pretty thick, and boil it two hours,

5 2 A York-
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- A Yorkshire Pudding.

Take a quart of milk, four eggs, and a little salt, make
it up into a thick batter with flour, like pancake batter.
You must have a good piece of meat at the fire; take a
stewpan and put some dripping in, set it on the fire,
when it boils, pour in your pudding; let it bake on the
fire till you think 1t is migh enough, then turn.a plate up-
side down in the dripping pan, that the dripping may not
be blacked ; set your stewpan on it under your meat, and
let the dripping drop on the pudding, and the heat of the
fire come to it, to make it of a fine brown. When your
meat is done and sent (o table, draimn all the fat from your
pudding, and set it on the fire again (o dry a little; then
slide il as dry as you can into a dish; melt some bulter,
and pour it into a cup, and sel it in the middle of the
pudding. The gravy of the meat cats well with it.

A Steak Pudding,

Make a good crust, with suet <hred fine with flour, and
mx 1t up with cold water; scasonit with a little salt, and
make a pretty stifl’ crust, about two pounds of suet 1o a
quarterof a puck of flour.  Let your steaks be either beef
or muiton, well seasoned with pepper and salt ; make it
up as you do an apple pudding, tie it in a cloth, and put
it into the water boiling.  1f itbe a large pudding, it will
take five hours; i a small one, three hours.  This is the
best crust for an apple pudding. Pigeons eat well (his
way.

Suet Dumpﬂ:ri:_; g,

Take a pint of milk, foureggs, a pound of suet, and.a
pound of currants, two tea spoonstul of salt, three of
ginger: first take half the milk, and mix it like a thick
batter, then put the eggs, the salt, and the ginger, then
the rest of the milk by degrees, with the suet and currants,
and flour, to make it like a hght paste.  When the water
boils, make them in rolls as big as a large turkey’s egg,
with a little flour; then flat them, and throw them into
boiling water.  Move them sofily, that théy do not stick
together; _kec:p_ the water boiling -all the ume, and half
&n hour will boil them, ' !

To
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To boil an Almond Pudding.

Reat a pound of sweet almonds as small as possible,
with three spoonsful of rose water, and a gill of sack or
white wine, and mix in half a pound of fresh bulter
melted, with five yolks of eggs and two whites, a quart
of cream, a quarter of a pound of sugar, halt a nutme
grated, one spoenful of flour, and three spoonsful of
erumbs of white bread; mix all well together, and boil it.
It will take half an hour boiling.,

To make a Millet Pudding,

You must get half a pound of millet seed, and after it
is washed and picked clean, put to it bhalf a pound of
sugar, a whole nutmeg grated, and three quarts ot milk.
When you have mixed all well together, break in half a
pound of [resh butter in your dish, pour it in, and bake it.

To make @ Bread and Bu ter Pudding.

Get a twopenny loaf, cut it into thin slices of bread
and butter, as you do for tea. Butter your dish as' you
cut them: lay sfices all over the dish, then strew a few -
currants clean washed and picked, then acrow of bread:
and butter, then a few currants, and so on il all your
bread and butter is in; then take a pint of milk, beat up
four eggs, alitile salt, halt a nutmes grated ; mix all to-
gether with sugar to your taste; pour this over the bread,
and bake it halt an hour.

To make a boiled Rice Pudding.

Having got a quarter of a pound of the flour of rice,
put it over the fire with a pint of milk, and keep it stirring
constantly, that it may not clod nor burn,  When it is of
a good thickness, take it off, and pour it into an earthen
pan; stir in balfa pound of butter very smooth, and half
a pint of cream or new milk, sweeten to your palate,
Erate in half a nutmeg and the outward rind of a lemon ;

eat up the yolks of six eggs and two whites; mix all
well together, Boil it either in small china basons or
wooden bowls., When boiled, turn them into a dish,
pour melted butter over them, and throw sugar all gver. .

D 2. _Tﬁ
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To mauke a cheap Rice Pudding.

Get a quarter of a pound of rice, and half a pound of
raisins stoned, and tie them n a cloth. Give the rnce a
great deal of room to swell.  Boilittwo hours.  When it
1s enough, turn it into your dish, and pour melted butter
and sugar over it, ‘with a little nutmeg.

To make Yeast Dumpligs.

First make a light dough as for bread, with flour,
waler, salt, and yeast, cover with a cloth,” and set it

before the fire for half an hour; then have a saucepan of

water on the fire, and when it boils take the dough, and
make it into round balls; then fiat them with your hand,
and put them into the boiling water; a few minutes boils
them. Take great care they do not fall to the bottom of
the pot or saucepan, for then they will be heavy ; and be
sure to keep the water boiling all the time. When they
are enough, take them up, (which they will be in ten
minutes or less,) lay them in your dish, and have melted
butter in a cup., As good a way asany o save trouble,
s to send to the baker’s for half a quartern of dough, (Wwhich
- will make a great inany,) and then you have only the
trouble of botling it.

To make Apple Dumplings.

Make a good puff-paste, pare some large apples, cut
them in quarters, and take out the cores very nicely; take
a piece of crust, and roll it round, enough for one apple;
if they are big, they will not look pretty, so roll the crust
round each apple, and make them round like a ball, with
a little flour in your hand. Have a pot of water boiling,

take a clean cloth, dip it in the water, and shake flour

over it ; tie each dumpling by itself, and put them in the

waler boiling, which keep boiling all thedime; and if

your crust is light and good, and the apples not too large,
half an hour will botl them; but if the apples be large,
they will take an hour boiling. When they are éncugh,
take them up, and lay them in a dish ; throw fine sngar
all over them, and send them to table, Have good fresh
butter melled in a cup, and fine beaten sugar nva
saucer,

PIES,
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PEE.S.. &¢C.

il il

Paste for Tarts.

NE pound of flour, three quarters of a pound of butter;
mix up togegher, and beat well with a rolling pin.

Puff Paste.

Take a quarter of a peck of flour, rub in a pound of
butter very fine, make it up in a light paste with cold
water, just stiff’ enovgh to work it up; then roll it ouf
about as thick as a crown piece, put a layer of butter all
over, sprinkle on a little flour, double it up, and roll it

out again; double it, and roll it out seven-or eight times;»

tlien 1t is At for all sorts of pies and tarts that rEq_uirE a
puft paste.

A sood crust for preat Pr'f:.;r.
g g

To a peck of flour, add the yolks of three eggs; them

boil some water, and put in halt a pound of fried suet,

and a pound and a half of butter. Skim off the butter |
and suet, and as much of the liquor as will make ita light

good crust; work it up well, and roll it out. o
e .5 ; 3
A Dripping Crust. :

Take a pound and a half of beef dripping, boil it in water,
strain it, thenletit stand to be cold, and take off the hard
fat: scrape it, boil it so four or five times, then work it
well up into three pounds ot flour, as fine as you can, and’
make 1t up into paste with cold water. It makes a very
fine crust

Paste for Crackling Crust.
Blaneh four handsful of almonds, and throw them into
water, then dry them ina cloth, and pound them in a

mortar very fine, with a little orange flower water, and
the white of anegg. When they are well pounded, pass

them through a coarse hair sieve, to clear them from all.

- the lumps or clods; then spread it on a dish till itis very
pliable ; let it stand for a while, then roll out a piece for

D3 - the:
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the under crust. and lay it in the oven on the pie pan,
while other pastry works are making, as knots, cyphers, :
&c. tor garnishing your pies.

To make a savory Lamb ar Veal DPie.

Hlakea good puff paste crust, cut your meat into pieces’
season it to your palate with pepper, salt, mace, cloves;
and nuimegs finely beat; lay it into your crust with a few
lamb stones and sweetbread seasoned as your meat; also
some oysters and forced meal balls, hard yolks of eggs, and
the tops of asparagus two inches long, first boiled green;
put butter all over the pie, put on the lid, and setit in a
quick oven an hour and a half, and then lave ready the
hiquor, made thus: take a pint of gravy, the oyster’
liquor, a gill of red wine, and a litile grated nuimeg ;
mix all together with the yolks of 4wo or three eggs beat,
and keep it stirring one way ail the time.  'When 1t boils,
pour 1t into your pie; puton the lid again.  Send it het
to table. You must make liquor according to your pie.

To make a Mutton Pie,

Take a loin of mutton, pare off the skin and fat of the
inside, cut it into steaks, season it well with pepper and
salt Lo your palate. Lay it into your crust, ll it, pour
In as much water as willalmost fill the dish ;. then put oa
the crust, and bake it well.

A Beef Steak Die.,

Take fine rump steaks, beat them with a rolling pin,
then season.them with pepper and salt, according to your
palate. Make a good crust, lay in your steaks, fill jour
dish, then pour inas much water as will half fill the dish ;
put on the crust, and bake it well,

To make a Pigcon Pie.

Make a puff paste crust, cover your dish, let your
pigenns be very nicely picked and Elfal‘.ﬁ'd, season them
witl: pepper and salt, and put a p;l:md piece ol fine fresl
butter, with pepper apd salt, in their bellies; lay them
in your pan; the necks, gizzards, livers, pinions, and
hearts, lay L eétween, with the yolks of a hard egg and
beef stn::i in'the middle; putasmuch water as willalmost
fill the dish, lay on the top crust, and bake it well.

Tp
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To nake a Giblet Pie,

Take two pair of giblets nicely cleaned, put all but the
livers intoa saucepan, with two quarts of water, twent
corns of whole pepper, three blades of mace, a bundle of
sweet herbs, and a large onion; cover them close, ‘and
let them stew very sofily till they are quite tender; then
have a good crust reac{}r, cover your dish, lay a fine
rump steak at the bottom, seasoned Witl pepper and sali;
then lay in your giblets with the livers, and strain the
liquor they "were stewed in; season it with salt, and

Pourinto your pie: put on the lid, and bake it an hour
and a half,

Tomake ¢ Duck Pie.

Make a puff paste crust, take two ducks, scald them,
and make them very clean, cut off the feet, the pinions,
the neck, and iread, all clean picked and scalded, with
the gizzards, livers, and hearts; pick out all the far of
the inside; lay a crust uit over the dish; season theducks
with pepper and salt, inside and out, lay them in your
dish, and the giblets at each end seasonesd s put inas much
water as will almost iill the pie, ky on the crust, and
bake it, but not too much.

To make a Cheshire Pork } e

Take a loin of pork, skin it, cut it into sleaks, seasan
® with salt, nutmeg, and Pepper; make a good crast,
lay a layer of pork, then alarger fayer of pippins, pared
and cored, a hitle sugar, enough to sweeten the pie, then
anothier layer of pork; putin half a pintof white wina, lay
some bulter on the top, and close your pie, If your pie
be largre, it will take a piut of white wine.

To make a Goose Pie.

Halfa peck of flour will make the walls of a goose pie,
made as i the recejpts for crust.  Raise your crust just
big enough 10 hold a lurge goose, First have a pickled
dried tongue boiled tender enough to peel, cut off the
rool; bone a oose and a large fowl; take half o (juarter
of an ounce of mace beat fine, a large tea spoontul of
beaten pepper, three tea spoonsful of salt; mix all to-
gether, scason your fowl and goose with it, then lay H«.;l:

low
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fowl in the goose, and the tosgue in the fowl, and the
goose in the same form as if whole, Put half a pound of
butter on the top, and lay on the lid. This pie 15 deli-
cious, either hot or cold, and will keep a great while,
A slice of this pie cut down across makes a pretty liule
side dish for supper,

\ Tﬂ make a Venison Pasty,

Take a neck and breast of venison, bone it, season it
with pepper and salt, according to your palate. Cut the
breast in two or three pieces; but do not cul the fat of the
neck if you can help it. Lay in (he breast and neck end
first, and the best end of the neck on the top, that the fat
may be whole; mzke a good rich pulf paste crust, let it
be very thick on the sides, a good bottom crust, and thick
at top ; cover the dish, then lay in your venisous put in
half a pound of butter, about a quarier of a pint of watery
close.your pasty, and let it be baked two houvs ina very
quick oven. “Im the mean time set on the bones of the
venison i two quaits ol watker, with two or three blades
of mace, an onion, a litile piece of crust baked crisp and
brown, a little whole pepper; cover it close, and let it
boil sofily over a slow tire till above lall 1s wasted, then
strain 1t off.  When the pasty comes oul of the-oven, lift
up the lid, and pourin the gravy. When your venison
1s not fat enough, take the fat of a line of mutton, steeped
in a little rape xim-gar'aml red wine twenty-tour hours,
then lay it en the top of the venison, and close your pastys
It is a wrong notion of some people to think venison can-
not be baked enough, and will first bake it in a false crusl,
and then bake it in the pasty; by this time the fine ftavour
of the venison is gone.  Nu if’ you want it to be very.
tender, wash it in warm milkand water, dry it clean
cloths till it is very dry, then rub it all over with vinegar,
and hang it in (heair. Keep it as long as you think pro--
Eer. Lt will keep thusa fortnight good ; but besurethere

e no moisiness aboutit; it there is, you must dry it well;
and throw ginger over it, and iLwill keep a long tynes
When you. use it, just dip it in luke-warin waler, and
dry it.~ Bakeit in a quick oven. Ifitis alarge pasty, i

will take three hours; then yeur venison wilkbe l::n-.ler&.
and!

-
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and haveall thefine flavour. Theshoulder makesa pretty
pasty, boned and made as above with the mutton fat.

A Rabbit I'te.

Cut young rabbits in pieces, and ry them in lard with
some flour; season them with salt. pepper, nutiheg,
sweet herbs, chibbols, adding a litile broth ;- when they
are cold put them in your pie, adding some morels,
trufiles, and pounded lard; lay on the lidd, and then sut
it in the oven to bake, and let it stand for an hour and a
half; when it is half baked, pour in the sauce in which
the rabbits were fried; and just before you serve it up
to table, squeeze in some juice of a Sevile orange.

A young Rook Pre.

Take young rooks, flee them, and pul a crust at the
bottom of your dish, with a good deal o¥ butter and forced
meat balls; then season the rocks with salt, pepper,
cloves, mace, nulmeg, and some sweel herbs; pat them
into your dish; pour in some of the liquor they were par-
boiled in, and lid it: when baked, cut'it apen and skim
off the fat warm, and pour in the remainder of the liquor
they were parboiled in if you think your pie wants it.

A Hare Pie,

Having cut the hare in picces, break the bonesand lay
them in the pie; lay on sliced lemon, forced meat balls,
and butter, and close it with the yolks of hard eggs; and
set it in the oven. :

To meake an Eel Pie.,

Make a good crust; clean, gut, and wash your eels
very well, then cut them in pieces half as long as your
finger ; season them with pepper, salt, and a htile beaten
mace to your palate, either high or low. Fill your dish
with eeis, and put as much water as the dish will hold ;
put on your cover, and bake them well.

To malke Mince Pies the best Way.

Take three pounds of suet shred very fine, and chopped
as small as possible; one pound of raisins stoned, and
chopped as fme as possibles two pourds of currants.
nicely pickﬂd, washed, rubbed, and dried at the hire;
: filleen
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fifteen fine pippins, pared, cored, and chopped small;
half a pound of fine sugar pounded fine; a quarter of an
ounce of mace, a quarter of an ounce of cloves, two large
nutmegs, all beat fine; put all together into a great pan,
and nux it well wgether with halt a pint of brandy, and
balfa pint of mouniain, or any sweetl wine; put it down
close in a stone pot, and it will keep good four months,
When you make your pies, take a little dish, something
bigger than a soup plate, lay a very thin crust all over it,
lay a thin layer of meat, and then a thin layer of citron
cut very thin; then alayer of mince meat, and a layer of
orange-peel cut thin, over that a little meat, squeeze half
the juice of a fine Seville orange or lemon, lay on your
crust, and bake it nicely. If you make them in little pat-
ties, mix your meat and sweet-meals accordingly.  If you
chuse meat in your pies, parboil a neat’s tongue, peel it,
and chop the meat as fine as possible, and mix with the
-rest; ortwo pounds of the inside of a sirloin of beef
builed.

To make an dpple | e

Make a good pufl paste crust, lay some round the sides
of the dish, pare and quarter your apples, and take out
the cores, lay a row of apples thick, throw in half the
sugar you design for your pie, mince a little lemon-peel
fine, throw over, and squeeze a little lemon over them,
then a few cloves, here and there one, then the rest af
your apples, and the rest of your sugar. You must
sweeten to your palate, and squeeze a little more lemon.
Buoil the peeling of the apples and the cores in some fair
water, with a blade of mace, till itis very good ; strain
it, and boil the syrup with a'little sugar, till there is but
very little and good ;, pour it into your p_if:, put on your
upper crust, and bake it.  Youmay putina httle quince
or marmalade, if you please. :

Thus make a pear pie, but do not putin any quince.
Yon may butter them when they come out ot the oven, or
beat up the yolks of two eggs, and halt a pint of cream,
with a little nutmeg, sweetened with sugar; put it over
a slow fire, and keep stirring it till it just boils up, take
off the lid, and pour n the cream.  Cut the crust in little
three-corner picces, stick about the pie, and send it to

table,
Te
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To make a Cherry Pie.

Make a good crast, lay a little round the sides of your
dish, throw sugar at the bottom, and lay in your fruit and
sugarat top; a few red currants does well with them; put
on your lid, and bake it in a slack oven,

Make a plumb pte the same way, and a gooscberry
pie. If you would have it red, letitstand a good while
m the oven after the bread is drawn, A custard is very
good with the gooseberry pie.

™ il ol Al Al W T

CUSTARDS, CAKES, &c.

il ol

A Paste for Custards.

AKE a pound of flour, twelve ounces of butter, the

yolks of four eggs, and six spoonsful of cream; mix

them together, and let them stand a quarter of an hour ;
then work it up and down, and roll it very thin,

1o make a Custard.

Boil a quart of milk or cream with astick of cinnamon,
large-mace, and quartered nutmeg; when half cold, mix
it with eight yolks of eggs and four whites well beat, some
salt, sugar, and orange flower water. Set all on the fire

“and stir it till a white froth arises, which skim off; then
strain it, and fill your crusts, which should be first dried
“in the oven, which you must prick with a pin before you
dry them, to prevent their rising in blisters.

To make a Cream Custard.

Take the crustof a penny loaf, grate the crumbs very
fine, and mix it with a piece of good butter, and a quart
of cream ; beat the yolks of twelve eggs with cream ;
sweeten them with sugar; let them thicken over the fire;
make your custards shallow ; bake them in a gentle ovens

and when they are baked enough, strew fine sugar ovel
lhﬂ-m-

Te
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To makz a Rice Custard,

Boil a quart of cream with a blade of mace; then put
to it boiled rice well beaten with your cream; put them
together, and stir them all the while it boils on the fire;
when it is enough, take it off, and sweeten it to your
taste; put in some rose water, Serve them cold.

To make a plain Custards

Sweeten a quart of new milk to your taste, graten
some nutmeg, beat up eight eggs, leave out halt the
whites, stir them into the milk, and bake it in china
basons, or put them into a saucepan of boiling water,
taking care that the water does not come above half way
up the basons, for fear of getting into them. You add
some rose water in the making, or a small glass of
brandy .
To make an Almond Custard.

lanch your almonds, pound them in a mortar very
fine; in the beating add some milk; presss it through a
sieve, and make it as the custard above mentioned ; and
bake itin cups. ’
To make Syllahub,

Take two quarts of cream, a pint of canary, some
whites of eggs, a pound of fine sugar, and beat it witha
whisk’ till it froths well; skim oft the froth, and put into

syllabub glasses.
A very good Plumb Cuke,

Dry a quarter of a peck of flour, wash and pick clean
three pounds of currants, set them before a fire to dry,
halfa pound of raisins of the sun washed, stoned, and
shred small, half a pound of blanched almonds beat very
fine with rose water, a pound of butter melted with a
pint of cream, but it must not be put in hot, a pintof ale
yeast, a pennyworlh of saffron steeped ina pint of sack,
ten or twelve eggs, half the whites, a quarter of an eunce
of cloves and mace, one large nutmeg grated, a few
caraway seeds, candied orange, citron, and lemon peel
sliced; " you must make it thin, or there must be more

butter and crcam, If you ice it, take half a pound of
double .
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double refined sugar sifted; then putin some of the sugar,
and beat it with the whisk ; put in some orange flower
water, but do not over wet it; then strew in all the sugar
by degrees, and beat it all near an hour, the cake wiil
take so long baking; then draw it, wash it over with a
brusb, and put it in again for eight minutes.

Another Plumb C. ke.

Take balf a peck of flour, half a pint of rose water, a
pint of ale yeast, boil it, a pound and a half of butter, six
eggs without the whites, four pounds of currants, half a
pound of sugar, one nutmeg, and some salt; work it
well, and let it stand an hour by the fire, and werk it
again; make it up and let it stand an hourand a half'in
the oven, Take care that the oven be not too hot,

]
To make a Pound Cake. : .

Beat a pound of butter in an earthen pan with%our
hand one way, tiil it is like a thick cream; have ready
twelve eggs, but six whites, and beat them up with the
butter, a pound of flour beat in it, a pound of sugar, and
a few caraways; beat it altogether for about an hour with
your hand, or a great wooden spoon; buttera pan, and
put it in, and then bake it an hour in a quick oven.

g4Some choose a pound of currants, '

4 good Seed Cake,

Take half a peck of flour, a pound and a half of butter,
 put it in a saucepan with a pint of new milk, and set it
‘on the fire; take a pound of sugar, half an ounce of alspice

beat fine, and mix them with the flour. When the butter
is melted, pour the milk and butter in the middle of the
flour, and work it ap like paste. Pour in with the milk
half a pint of good ale yeast, set it before the fire to rise,
just before it goes to the oven.  Either put in some cur-
«rants or caraway seeds, and bake it in a quick oven.
Make it into fwo cakes. They will take an hour and a
half baking,

L JELLIES,
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JELLIES, PRESERVING, &ec.

i

To make Calves Foat Jeliy.

OIL two calves feet in a gallon of water till it comes

to a quart, then strainit, let it stand till cold, skim |

off all the lat clean, and take the jelly up clean. It there
1s any settling in the boitom, leave it; put the jelly into a
saucepan, witha pint of mountain wine, balf a pound of
rnafsugar, the juice of four large lemons; beat up six-or
Eiﬁhl whites of eggs with a whisk, .then put them into a
saucepan, and stir altogether well tll it boils. Letat
boil a few minutes. Have ready” a large flannel bag,
pour it in, it will run through quick, pour it in agan ull
- atxuns.clear ; then have ready alarge china bason, with
the [emon-peels cut as thin as possible, let thejelly run
into that bason, and the peels both give it a fiine amber
colour, and also a flavour; with a clean silver spoon il

your glasses.

To make Currant Jelly.
Strip the currants from the stalks, put them i a stoy

Jar, stop it close, set it in a kettle ot boiling water half
way up the jar, let it boil half an hour, take it out and
:strain the juice threugh a coarse hair sieve; to a pint of
Juice put a pound of sugar, setit over a fine u_uirll(j clear
Aire in your preserving pan or bell-metal skillet ; keep
stirring it all the time tll the sugar is melted, then skim
the scum off as fast as it rises.  When your jelly is very
clear and “ fine, pour it into gallipots; when cold, cut
white paper just the bigness of the top of the pat, dip it
i brandy, and lay on the jeliy; then cover the top close
with white paper, and prick it full ot holes. Setit i a
dry plic.

1o make Raspberry Jam.

Take a pint of currant jelly and a quart of raspberries,
bruise them well together, set them over a slow fire,
keeping them stirring all the time till it boils,  Let it boil

gently
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gently half an hour, and stir it round very often to keep it
from sticking ; pour it into your gallipets. Paper as you
do the currant jelly, and keep it for use. They will keep
tor two or three years, anl have the full flavour of the
raspberry.

To preserce Damsoas whole,

You must take some damsons and cut them n pieces,
put them in askillet over the fire, with as much water as
will cover them, When they are boiled, and the liquor
prelty strong, strain it out; add for every pourd of the
damsons, a pound of single refined sugar, put the third -
part-of your sugar into the liquor, setitoverthe fire, and
when it supmers, put in the damsons; let them have one
good boil, and take them off for half an hour covered up
close; then set them on agaia, and let them simmer over
the fire after turning them ; then take them eut, and put
them in a bason, strew all the sugar that was left.on them,
and pour the hot liquor over them. -Cover them up, and
let them stand till next day, then boil them up again til
they are enough. Take them up, and put them in pots; .
boil the liguor tifl it jellies, and pour it on them when it
1s alimost cold; so paper them up.

To preserre Govscherries whole.

Take the largest preserving gooseberries, and pick off
the black eye, buat not the stalk, then set them over the
fire in a pot of water to scald, cover them very close, but
not boil or break, and when they are tender, take them
up into colel water; thentakea pound and a balf of double
refined sugar to a pound of govseberries, and clarify the
sugar with water, a pintto a pound of sugar; and when
your syrup is cold, put the gooseberries single in your
preserving pan, put the syrup to themn, and set themona |
gumlu fire; let them boil, but not too fast, lest they

reak ; and when they have boiled, and you perceive that
the sngar has entered them, take them off; cover them
with white paper, and set them by ill the nex day 5 then
take them out of the syrup, and buil the syrup till it begins
Lo be ropy; skim it, and put it to them again; then set
them on a gentle fire, and let them simmer gently, (il
you perceive the syrup will rope ; then take them off, set:
them by till they are cold, cover them with paper; then
E2 ] boil
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boil some gooseberries in fair water, and when the liquor
1s strong enough, strain # out. Let it stand (o settle,
and to every pint take a pound of double refined sugar,
make a jelly of it, put the gooseberries in glasses; when |
they are cold, cover them with the jelly the next day,
paper them wet, and (hen half dry the paper that goes in
the inside, it closes down better, and then while paper
over the glass. Set it in a dry place.

To preserce Currants.

“Take the weight of the currants in sugar, pick out the
seeds; take to a pound of sugar half a jack of water, let
it melt, then put in your currants, and let them do very
leisurely, skim them, and take them up, let the syrup
beil; then put them on again, and when they are clear,
and the syrup thick enough, take them off, and when they
are cold put them in glasses.

To preserve Raspberrries. :
Take of the raspberries that are not teo ripe, and.take
the weight of them in sugar, wet your sugar with a little

water, and put in your berries, and let them boil softly,
take heed of breaking them; when they are clear, take

. them up, and boil the syrup till it be thick eneugh, then

put them in again, and when they are cold put them up
“an-glasses.
' To preserve Cherries.

Take the weight in sugar before you stone them; when
stoned, make your svrup, then put in your cherries ; Jet
them boil slowly at the first, till they are thoroughly
warmed, then boil them as fast as you can; avhen they
are boiled clear, pul in the jelly, with almost their
weight in sugar; strew thesugar on the cherries; for the
eolouring you must be ruled by your eye; to a pnun-:_l ot
sugar put ajack of water, strew the sugar on them before.
they boil, and put in the juice of currants soon after they
huii’. ‘

To make Jce Cream,

Take two pewter basons, ene larger, than the other;
the inward one must have a close cover, 1o which you
are to put your cream, and mix i with raspberries, ot

whats «
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whatever you like best, to give it a flavour and a colour.
Sweelen it to yeur palate, then cover it close, and set it
in the larger bason. Fill it with ice, and a handful of
salt; let itstand in this ice three quarlers of an houry then
uncover it, and stir the cream well together: “cover it
close again, and let it stand half an hour longer, after that
turn it into your plate. These things are made at the
pewlerers.

> To prese: ve Mulberries whole.

Set some small mulberries over the fire in a skillet or
preserving pan; draw from them a pint of juice when it
1s strained; then take three pounds of sugar beaten very
fine ; wet the sugar with the pint ot juice ;  boil up your
sugar and skim if; put in two pounds of the mulberries,
and let them stand inthe syrup ull they are thorenghly
warm: then set them on the fire, and let them b[:-il_‘fﬂl'y
genily; do them buthalf enough, and pul them by in-the
syrup tll the next day; then boil them gently again;
whep the syrup Is prefty thi: &k, and will stand 1a reund
drops when it is coul, they are enough: so pot them into
a gallipot for use,

1o prescrce Peaches.

Put your jeaches in'boiling waler; just give thema
scald, but do not let them Loil; take them out and put
them in cold waler 5 dry them in a sieve, and put them
in wide mouth bettles; to half a dozen peaches take a
quarter of a pound of sugar; clarify ity 'pour it over your .
peaches, gnd fill the bottles wuh brandy; stop them
close, and keep them ina close place.

To' preserve Apricots.

T:—,a-':: Qi npri{:DlF, pare lhem, and stone "what }'bu
can whble ; give them a short boiling in a pint of water,
or according to your quantity of (ruit; then take the weigl t
of your apricots in sugar, and the liquor which you buil
them _in and your sugar; boil it till it comes to a syrup,
and give them a short boiling, take ofl the scum as it riscs;
when the *.?-rup jellies it is enough; then take up tlie
apricots and cover them with jelly, put paper over them,
and lay them down when cold,

By . - o' B
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T'o dry Peackes.

. Take the finest and ripest peaches and pare them wuita’
fair water; take their weight in double refined sugar; of
one halfmake a very thin syrup; then pul in the peaches,
boiling them till they 1.-.;1,1{ clear; then spit and stone
them ; boil them very tender; lay them to drain; take
the other half of the sugar, and boil it alafost to a candy ;
then putinthe peaches, and let them be in twelve hours;
‘then lay them ov a glass, aad sel them on'a stove to dry :
if they are sugared too much wipe them with a wet cloth.

Let the first syrup be thin—A quart of water to a pound,
of sugar,

LTS o i AT A A AT . g e

PICKLING.

[ P G o

Rules to be observed in Pickling.
NI‘}'ER use any thing but. stone jars for all sorts of

pickles that require Lot pickle to them, for vinegar
and salt will penetrate threugh carthen vesscls ;. stone and
glass are the only (hings tokeep pickles in. Be sure never
to put your hands 1 to take prukles oute the best wayas,
to every pot tie a wooden spoun, fuil oftlittie holes, w tuke
them out with,

Ty Dickle Wabiuts,

You must take large full grown nuts, at their full grewth
before they are hard, lay them i salt and water; lelthen
Tie two days, then shift them mto fresh watergilel them
lie two days longer, then shilt them again, and let diem
lie three days; then take thum out of e water, and put
them dnto your pickling jar. When thie jar is hall vl
put in a large wnios stuek. with cloves  Jo a bundred of
walnuts, put inhalfa put of mustard seed, a quacter of an
ounce ol wace, half an ounce of black pepper, hali an
ounce of alspice, six bay leaves, and a stick of horsg |
radish; then fill your jar, and pour beiling vinegnr over

. theny,
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them. Cover them with a plate, and when they are cold,
tie themt down with a bladder and leather, anfj they will
be fit to eal in two or three months. The next year; if
any remains, boil up your vinegar again, and skimrit;
when cold, pourit over your walnuts: “This is by much
the best pickle for use; therefore you may-add more
vinegar to it, what quantity you please. If you picklea
great many walnuts, and eat themn fast, make your pickle
for a hundred or two, the ‘rest keep in a strong brine of
salt and water, boiled till it will bear anegg, and as your
pot empties, fill them up with those in the salt and walere
- Take care they are covered with pickle.

To pickle Gerkins, or Ireach Beans.

Take five hundred gerkins, and have ready-a large
earthen pan of spring water and salt, put to every gallon
of water twe pounds of salt ; mix it-well together, and-,
tirow i your gerkins, wash them oul in two hours, and
put them to drain, let them be drained very dry, and put
theminajar: inthe mean time get a bell metal pot, with
a gallun of the best white wine vinegar, haif an ounce of
c'oves and mace, one ounce of alspice, one ounce of mus-
tard seed, a stick of horse radish cut in shices, six bay
Jeaves, a little dill, two or three races ef ginger cat in
picecs, a nutmeg cut in picces, and a handful of salt;
boil itepin the pol altogether, and putitover the gerkins;
cover themr close down, and let them stand twenty-four
hicurs; then put them in-vour pol, and simmer them over
the stove till they are green; be carefut not to let them
bot, gt you do yeu will spoeil them; then put them in your
jar, and cover them close down till colii; then tie them
over with a bladder, and a leather over that; put them in
a cold dry place. Mind u|w.’!}f.~; to keep your pickles tied
down close, and take them out with a wooden spoon, or
a spoon kept on purpose.

Ln f}f{‘r‘:.'-fc‘ fﬂ:-‘"g’t‘? Cucumhers in sli. es.

Take the large cucumbers before they are too ripe,
slice them the thicknes of crown pieces m a pewter dishi-
to every dozen of cucumbers slice two large oniong lhin’.
and so on till you have filled your dish, with a handful of
salt between every row ; then cover thein with another
pewter dish, and Jet them stand twenty~four Lours, then

put
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put them into a cullender, and let them drain very wel;
put them in a jar, cover them over wilh wlite wine
vinegar, and let them stand four hours; pour the vinegar
fmm them into a copper saucepan, and boilit, with.a little
m]l put to the cucumbers a little mace, a little whole
pepper, a large race of ginger sliced, and then pour the
boiling vinegar on. . Cover them clnue and when they
are cold, tie them down. They will be fit to eat in 1wo
or three days.

To pickle Rudish - Pods.

. Make a strong pickle, with cold spring water and bay
salt, strong enough o bear an egg, then put your pods 1n,
andlay a thin board on them, to keep them under water.
Letthem stand ten days, lhf:n drain them in a sieve, and
lay them ona cloth to dry : then take white wine vinegar,
as much ‘as you think will cover them, boil it, and put
your pods in ajar, with ginger, mace, cloves, and
Jamaica pepper, Pour your vinegar lm:lm_jr hot on,
cover them wilh a coparse cloth, three or four times dou-
ble, that the steam may come through a little, and It
them stand two days. Repeat this two or three fimes
when it is cold, putin a *amt of mustard seed, and some
‘orss radishe, Cover it elose.

To pickle Cauliflowers,

Take the largest and finest }'au can gef, cut them in
little pieces, or mere properly pull them into little pieces,
pick the small leaves that grow in the flowers clean from
them ; then have a broad ~d.l.,irl. pan on the fire with spring ?
water, and when it boils, put in your flowers, with a
good handful of white salt, and just let them boil up very
quick ; be sure you do nt}lll:.l them boil above one minute
then.take them out witha broad slice, lay them ona clmh
and cover them with another, and let them lie till they are
cold; then put them in your wide mouthed bottles with
two or three blades of mace in each bottle, and a a nutmeg
sliced thin ; then fill up your bottles with distilled vinegar,
cover them over with mutton fat, over that a bladder,
and then a leather. Let them stand a menth before yon
open them,

If you find the pickle taste sweet, as may be it willy '
pour ofl the vinegar, and put fresh inj the spice willdo =&

: agaiis
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again,  In a fortnight they will be fit to eat. Observe
to throw them out of the boiling water into cold, and then®
dry (hem.

To pickle Beet Roct.

Set a pot of spring water on the fire, when il boils put
it your beets, and let them boil till they are tender; take
them out, and with a kni# take off all the outsile, cut
them in pieces according to your fancy; putthem o a jar,
and cover them with cold vinegar, and tie them down
close. 21

To pickle Onions.

Take your onions when they are dry enough to lay up
for winter, the smaller they are the better they look; put
them into a pot, and cover them with spring water, with
a handful of white sall, let them boil-up, then strain them
off, and take three coats off; put them on a cleth, and
let twe people take hold of it, one at euch end, and rub’
them backward and forward till they are very dry ; then’
put them in your bottles, with some blades of mace and
cloves, and a nutmeg cut in pieces; have some double
distilled white wine vinegar, boil it up with a litle saft;
and put it over the onions ; when they are cold, cotk .
“them close, and tie.a bladder and leather ever it,

To pickie Red Cabbage. :
Slice the cabbage very fine cross ways; put it on an
earthen dish, and sprinkﬁ: a handful of salt over it, cover
it with another dish, and let it stard tswventy-four hours ;
then put it in a cullender to drain, and lay it in yourjar ;
take whité wine vinegar enough to cover it, some cloves,
mace, and alspice, put them in whole, with one penny-
werth ef cochineal bruised fine; boil it up, and pui it over
hot or cold, which you like best, and cover it.close with
a cloth till cold, then tie it over with lcather.

¥
hi

T pickle Samphire.

Take the samphire that is green, lay it in a clean pan,
throw two or three handsful of salt over, then cover it
wite spring water, let it lie twenty-four haurs, then put
it into a clean brass saucepan, throw in a handful of salt,
and cover it with good vinegar. Caver the pan dmu’i
£ A ang
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and set it over a-very slow fire, letl it stand (ill it is just

green and crisp, thentake it off in a moment, for it it

stands to be soft it is spoiled ; put it in your pickling pot,
and cover it close: when it-1s cold, tie it down with a

bladder and leather, and keep it for use. * Or you may

keepitall the year ina very strong brine of sall and water, .
and throw it into vinegar just helore you use it

To make Auchovics:

Take a peck of sprats, two pounds of common salt, a
quarter of a pound of bay salt, four pounds of sali-petre,
two ounces of salt prunella, two-pennyworth of cochmeal;
pound all in a mortar, put them intv a. stone pol, a row
of sprats, a layer of your compound, and so on to thetop:
alternately. Press them hard down, cover them close, .
let them stand six months, and they will .be fit for use. .
Observe that your sprats be very fresh, and do not wash
or wipe them, but just take them. as they come out of the
walter. .

1o make Catchupe .

Take the large flaps of mushrooms, pick nothing but-
the straws and dirt from them, then lay them in a broad-
earthen pau, strew a good deal oisatt over themn, let them
lie 1ill next morning, then with your hand break them,

it them mto a stewpan, let them boil a minute or two,
%Ic.n strain them through a coarse cloth, and wrning it
hard. Takewout all the juice, let it stand to-settle, th n
pour it ©f cicar, run it through a thick #lanncl bag, then
botl it; to a quart of the hgnor puta quarter ol an ocunce
of whole ginger, and half a quarter of an ounce of whole
pepper. © Boil it briskly a guaiter of an hour ; then strain
it, and when it-is cold, put it into bottles. In each bottle
put four or five blades of mace, and six cloves, cork it
tight, and it will keep two years. This gives the best
flavour of the mushrooms to any sauce. Ll you put toa
pint of this catchup apint of mum, il wiil taste lise loreign
catchup,

SOUPS.
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SQUPS, "BROTHS, &ec.

L~

Rules to be obserced in maling Soups or Broths.,

E‘l RST take great care the pots or saucepans,and covers,
be very clean, and free from all grease and sand, and
that they be weli tinned, for fear of giving the broths
and gm,ﬁq any brassy taste. It you have time {o slew as
~olily as you can, it will both have a fine flavour, and the
meat will be more tender. But then observe, when you
iake soups or broths for present use, if it is to be done
softly, do not put much more water ‘than you inténd to
have soup or broth; and it you have the convenience of
an earthen pan or pipkin, set it on wood embers tll it
boils, then skim it, and put in your seasoning; cover jt
close, and set it on embers, so thart it may do very softly
for some time, ard both the meat and broths will be
delicious. You must observe in all broths and soups t
one thing does not taste more than another; but tha
taste be equal, and it has a fine agreeable relish, accordir
‘to what you design it for; and you must be sure, that al
the greens and herbs you put in be cleaned, washed, and
picked.

To make strong Broth for Soup and Gravy.

Take a <hin of beef, a knuckle of veal, and a scrag of
mutton; put them in five gallons of water ; then let it boil
up, skim itclean, and season it with six large onions, four
good leeks, four heads of celery, two carrots, two turnips,
a bundie of sweet herbs, six cloves, a dozen corns of al-
spice, and some salt; skim jt very clean, and let it stew
gently for six hours; then strain it off, and put it by for
use. - :
When you want very strong gravy, take a slice of ha-
con, hayitina stewpan ; takea pound ot ht’:eﬂ cut 1t thin,
lay it on the bacon, slice a good picce of carrot 1N, an onion
shiced, a good crust of bread, a few sweet herbs, a litle
mace, cloves, nutmeg, and whole Pepper, an anchovy;

cover
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coveril, and set it on a slow fire five or six minutes, -and
pour in a quart ol the above gravy ; ‘cover it close, and
let it boil softly till balf 1s reduced. This will be a rich
brewn sauce for fish, fowl, or ragoo.

Grazy for White Sauce,

Take a pound of any part of the veal, cut it inlo small
picces, boil it in a quart of water, with an onion, ablade
ol mace, two cloves, and a few whole pepper corns.  Boil
it till it 1s a% rich as you would have i1,

Graty for ﬂn‘ﬂ‘fj,r, Fowl, or Rugao.

Take a pound of lean beel, cut and hack it well, then
flour it well, puta piece of butter as big as an hen’s egg
in a stewpan; when it is melied, put in your beel, fry it
on all sides a little brown, then pour in three pints of
boiling water, and a bundle of sweet herbs, two or three
blades of mace, Liree or four cloves, twelve whole pepper
corns, a little bit ol carrot, a little piece of crust of bread
toasted brown: cover it close, and let it boil till there is

: Loor less; then season it with salt, and strain

@ s por a Fowel, when you have no meat nor Gravy ready.

W ske the neck, liver, and gizzard, boil them in half a
pin’ of water, with a little piece of bread~toasted brown,
a ntile pepper and salt, and a little bit of thyme. Let them

~ boil till there is about a quarter of a pint;- then pour in
half a glass of red wine, boil it and strain it, then bruise
the liver well in, and strain it again: thicken it with a
little piece ol butter rolled in flour, and it will be very
zood,” _

Tv make Mufton or I'eal Gravy.

Cut and hack your veal well, set it on the fire with
water, sweet herbs, mace, and pepper. Let it boil till
it is as good as you would have it, then strain it off.
Your fine cooks always, if' they can, chop a partridge or
twu, and pat into gravies,

To make strong Broth to keep for Use.

. 'Take apart of a leg of beef, and the scrag end of a

neck of mutlon, break the bones in pieces, and put to it
' as
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as much water as will cover 1it, and a little salt; and when
it boils, skim it clean, and put in a whole onion stuck with
cloves, a bunch of sweet herbs, some pepper, anda
nutmeg quartered. Let these boil till the meat is boiled
in pieces, and the strength boiled out of it; strain it out,
and keep it tor use,

Green Pease Soup.

Take a gallon of water, make it boil; then put in six
onions, fourtumips, two carrots, and two heads of celery
cut in shices, four cloves, four blades of mace, four cab-
bage lettuces cut small, stew them an hour; then strain
iwoff, and put in two quarts of old green pease, and boil
them in the liquor till tender ; then beat or bruise them,
and mix them up with the broth, and rub them through
a cioth, and put it in your pot, and boil it up, fifieen
minutes: season wiih pepper and salt to yotr liking ; then
put your soup in your tureen, with small slices of bread
wasted very hard,

A Peuse Soup for Winter,

Take about four pounds of lean beef, cut it in smalls
pieces, about a pound of lean bacon, or pickled pork, set
it on the fire with two gallons of water, let it boil, and
skim it well; then put in six onions, two turnips, one
carrot, and four heads of celery cut small, twelve corns
ot alspice, and put in a quart ot split pease, boil it gently
for three hours, then strain them through a sieve, and
rub the pease well through; then put your soup in a clean
-pot, and put insome dried,mint rubbed very fine to
powder : cut the whites of tour heads of celery, and two
tarnips in slices, and boil them in a quart ot water for
ifteen minutes; then strain (hem oft, and put them in
your soup ; take about a dozen of small rashers of bacon
tried, and put them in your soup, season with pepper
and salt to your liking; boil it up for fifteen minutes, then
put it in your tureen, with slices of bread fried very
Crisp.

Another Way to make it.

When you boil a leg of pork, or a piece of beef, save

the liquor.  When it is cold takeoff the fat; the next da

hoil a leg of mutton, save the liquor, and when it is cold
F

take
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take off the fat, set it on the fire, with two quarts of peas.
Let them boil till they are tender, then put in the pork or
beef liquor, with the ingredients as above, and let it boil
till it is as thick as you would have it, allowing for the
boiling again ; then strain it off, and add the ingredients
as above,

To make Mution Br_m’fr.

Take a neck of mutton about six pounds, cut it in two,
boil the scrag in a gallon of water, skim it well, then put
i a little bundle of sweet herbs, an onion, and a good
crust of bread  Let it boil an hour, then put in the other
part of the mutlon, a turnip or two, some dried marigolds,
a few cives chopped fine, a litde parsley chapped smali;
put these in about a quarter of an hour beiore. your broth
15 enough, . Season it with salt; or you may putina
quarter of a pound of barley or rice at first. Some like
it thickened with oatmeal, and some with bread. If you
boil turnips for sauce, do not boil all in the pot, it makes
the broth too strong for them, but boil them in a sauce-
pan, :
Beef Brofh.

Take a leg of beef, crack the bone in two or three
parts, wash it clean, put it in a pot with a gallon of water,
skim it, then put in two.or three blades of mace, a little
bundle of parsley, and a good crust of bread  Letit-boil
till the beet and sinews are quite tender,  Toast some
bread, and cut it in slices, and putit in your tureen; lay
in the meat, and pour the soup in.

To make Scotek Barley-Broth.

Take a leg of beef, chop itall to picces, boilitin three
allons of water with a piece of carrot and a crust of bread,
tul itis half boiled away; then strain it off, and putitine
the pot again with half a pound ot barley, four or five
heads of celery washed clean and cut small, alarge onion,
a bundle of sweet herbs. a litlle parsley chopped small,
and a few marigclds, Let this boil an hour. Take a
cock, or large fowl, clean pitkt}i and washed, 1:1111:! put
into the pot; boil it till the broth is quite gr.uud,_ then sea-
son with salt, and send it to table, with the fowl in the

middle. This brothis very good withoutthe fowl,” Take
out
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cut the onion and sweet herbs before you send it to
table.

Some make this broth with a sheep’s head instead of'a
leg of beef, and it is very good; but you must chop the
" head all to pieces. The thick flank (about six pounds to
six quarts of water)makes good broth: then put the barley
in with the meat, first skim it well, boil it an hour very
sofily, then put in the above ingredients, with turnipsand
carrots clean scraped and pared, and cut in litttle pieces.
Boil all together softly, till the broth is very good; then
season it with salt, and send it to table, with the beef in
the middle, turnipsand carrots round, and pour the broth

over all.
To make G:lblet Broth.

Let them be nicely scalded and picked, cut the pinions
| in two; cul the head and the neck and legs in two, and
| the gizzards in four; wash them very clean, put them
| into a stewpan or soup pot, with three pounds of scrag
| of veal, just cover them with water; let them boil up,
take all the scum clean off; then put three onions, two
turuips, one carrot, a little thymeand parsley, stew them
till they are tender, strain them through a sieve, wash the .
giblets clean with some warm water out of the herbs, &c.
then take a piece of butter as big as a large walnut; put
it in a stewpan, : melt it, and putin a large .r.puunli.;l u.f
flour, keep iL stirring ti'l it is smooth; then put in your
broth and giblets, stew them for.a quarter of an hours
season with salt: or you may add a gill of Lisbon, and
just before you serve them up, chop a handful of grecn
parsley and put in; give them a boil up, and serve them:
i a tureen or soup dish,
N. B. Three pair will make a handsome tureen full.

do make Giblets a la Turtle.

Let your giblets be done as before (well cleaned); put
them into your stewpan, with four pounds of scrag of veal,
and two pounds of lean beef, covered with water; let
them boil up, and skim them very clean; then pul in six
cloves, four blades of mace, eight corns of alspice, beat -
very fine, some basil, sweet-marjoram, wintler-savory,
and a little thyme chopped very fine, three onions, two
wrnips, and one carrot; stew them till tender, then strain

F2 them
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them through a sieve, and wash them clean eut of the
herbs in some warm water; then take a piece of butter,
put it in your stewpan, melt it, and put in as much flour
-as will thicken it, stir it till it is smooth, then put your
liquor in, and keep stirring it all the time you pour it in,
or else it will go into lumps, which, if it happens, you
must strain it through a sieve; then put in a pint of Ma-
deira wine. some pepper and salt, and some Kyan pep-
per; stew 1t for ten minutes, then put in your giblets,
add the juice of a lemon, and stew them fitteen minues;
then serve them in a tureen. You may add seme egg
balls, made thus: boil six eggs hard, take out the yolks,
put them in a mortar, and beat them, throw in a spoonful
of flour, and the yolk of a raw egg, beat them together
t1ll smooth; then roll them in little balls, and scald them
in boiling water, and just before you serve the giblets up,
put them in.

N. B. Never put your livers in at first, but boil them
in a saucepan of water by themselves,

To make Mock Turile Soup.

Take a calf’s head and scald the hair off as you would
a pig, and wash it very clean; boilitin a large pot of
walter half an hour; then cut all the skin off by itself, take
the tongue out; take the broth made ot a knuckle of veal,
put in the tongue and skin, with three large onions, half
an ounce of cloves and mace, and half a nutmeg beat fine,
all sorts of sweet herbs chopped fine, and three anchovies,
stew it till tender; then take out the meat and cut it n
pieces about two inches square, and the tongue in slices;
mind Lo skin the tengue ; strain the liquor through a sieve;
take half a pound of butter, and putin the stewpan, melt
1t, and put in a quarter of a pound of flour, keep it stir-
ring till it is smooth, then put in the liquor; keep it stir-
ring till all is i, if lumpy strain 1t through a sieve; then
put to your meat a bottle of Madeira wine; season wil_h
pepper and’ salt, and Kyan pepper pretty bigh; put in
force-meat balls and egg balls boiled, the juice of two
lemons, stew it one hour gently, and then serve it up in
lureens,

N. B. Ifitis too thick, put some more broth in before
you stew it the last time.

" To
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To Cure HAMS, COLLARING, &c.

il ol g

To make Porl Hams.

OU must take a fat hind quarter of pork, and cut off
a finc ham, take two ounces of sait-petre, a pound .
of cearse sugar, a pound of common salt, and twoe ounces
of sal prunella; mix alltogether, and rub it well. Let it
lie a month in this pickle, turning and basting it every
day; then hang itin woodsmoke as you do beef, ina dry
place, soas no heat comes to it; and if you keep them
long, bang them a mownth or two in a damp place, so as
they will be mouldy, and it will make them cut fine and
short.  Never lay thiese hams in water till you boil them,
and then boil them in a copper. Put them in the cold
water, and let them be four or five hours before the
boil.  Skim the pot well and often, tillitboils. 1fitisa
very-large one, three hours will boil it; if a small one,
two hours will do, provided it be a great while before
the waler boils, Take it up half an hour before dinner,
pull off the skin, and throv raspings finely sifted all
over. Hold a red hot fire shovel over it, and when din-
ner is ready, take a few raspings in a sieve, and sift all
over the disiy; then lay in your ham, and with your fin-
ger make figures round the edge of the dish.  Be sure to
boil your ham in as much waler as you can, and to keep
it sknoming all the time till it botls. It must be at least
four hours before it boils.

This pickle does finely for tongues, aflerwards to lie in
it a fortnight, and then hang in the wood-smoke a fort-
night, or (o boil them out of the pickle.

Yorskshire i1s famous for hams;-and the reason is this;
their salt 1s much finer than ours in London; itisa Ia_lrgc
clear salt, and gives the meat a fine flavour, T used to
have it from }-Ia%den in Essex, and that salt will make any
ham as fine as you can desire. [t is by much the best salt
for salting of meat. © A deep hollow weoden tray is better
than a pan, because the pickle swells about it, '

- When
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When you broil any of these hams in slices, or bacon,
have some boiling water ready, and let the slices lie a
sninute or two in the water, then broil them ; it takes out
the salt, and makes them eat finer,

To make Mutton Hams.

You must take a hind quarler of mutton, cut it like a
ham; takeanounceof salt petre, a pound of coarse sugar,
a pound of common salt; mix them, and rub your ham,
layitina hollow tray with the skin downwards, baste it
every day for a fortnight, then roll it in saw dust, and
hang it in the weod-smoke a forinight; then boil it, and
hang itina dry place, and cut it out in rashers It does
not eat well boiled, but eals finely broiled. :

To make Facon,

Take a side of pork,. then take off all the inside fat, lay
it on a long -board or dresser, t:at the Blood may run
away, rub it well with good salt on both sides, let it lic
ihus a day; then lake a pint of bay salt, a quarter of a
pound of salt petre, beat them fine, two pounds of coaise
sugar, and a quarter of a ]‘n::tk of commen salt. Lay vour
pork in something that will hold the pickle, and rub it
well with the above ingredients. Lay the skinny side
downwards, and baste 1t every {la}' wiih. the ]:-it:kli:: for a
fortnight; then hang itin wood-smeke as you do beef, and
afterwards hang it in a dry place, but not hot. You are
to observe, that all hams and bacon should bang clear
from every thing, and not against a wall,

Observe to wipe oft all the old salt before you put it into
this pickle, and never keep bacon or hamsin a hot kitchen,
or in a room where the sun comes.. [t makes them &l
rusty.

1o make Dutch Beef.

Take the lean of a buttock of beef raw, rub it well wich
brown m.*._gar: alilover, and letit lie in a pan or tray two or
three hours, tarning it two or three times, then saltit well
with comnion salt and salt-petre, and letit lie a fortmght,
turning it every day; then roll it very strait in a coarse
cloth, putitin a cheesepress a day and 2 night, and hang
it to dry in a chimney, When you botl it, you must put

_ . it
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itin a cleth; when it iscold, i1l will cut in slices as Dutch
beef.

To pickle Pork.

Bone your pork, cut it into pieces of asize fil {o lie in
the tub or pan you design it to lie in, rob your pieces
well with salt-petre, then take two parts of commaon salt,
and two of bay salt, and rub every piece well; puta Ia_}'ﬁ-r
Gf common salt in the bottom of your vessel, cover every
piece over with common salt, lay them one upon another
as close as you can, filling the hollow places on the sides
with salt. As your salt melts on the top, strew on more;
lay a coarse cloth over the vessel, a board over that, and
a weight on the board to keep it down. Keep it close co-
vered; it will, thus ordered, keep the whole year, Puta
pound of salt-petre and Lwo pounds of bay sall to a hog.

A pickie for Pork which is to be eat soon.

You must take two gallons of pump w ater, one pﬂund
of bay salt, one pound of coarse sugar, six ounces of salt
petre; boil it all together, and skim it when cold, Cut
the pork in what pieces you please, 'ay it down close, and
pour the liquor over it. Lay a weight on it to keep it
close, and cover it ciose from the air, and it will be fit to
use in a week, It youfind the ;nt.LI-;, begins to spoil, boil

it again, and skim it; when itis ¢old, pour it on your pork
E‘rﬂ.ll]m

To Collar Bzef,

Take a picce of thin flank of beef, and bone it; cut
the skin ofl, then salt it with two vunces ot salt-petre, two
cunces of salt prunella, two ounces of bay salt, half a
pound of coarse sugar, and twoponunds of white salt, beat
the hard salts fine, and mix all together; turn il ever
day, and rub it with the brine well for eigh t days; then
take it out of the pickle, wash it, and wipe it dry ; and
then tike a quarter of an ownce of cloves, and a quarter
of an ounce of mace, twelve corns of al:pice, and anut-
meyr beat very fine, with a ii:tmnnﬂ m‘ beaten pepper, a
Hrwu (uantity of chopped parsley, with someswect herbs
umppul fine; sprinkle it on the E;. ef, androll lﬁhp very
tight, put a coarse cloth round, and tie 1 very l:fhlt wﬂh
beggars tape; boeilitin alarge copper of water; 11 alarge

w!’m
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collar, six hours; if a small one, five hours; take it out,
and put it in a press till cold; if you have never a press,
put it between two boards, and a large weight upon it
till it 1s cold ; then take it out of the cloth, and cut itinto
slices. Garnish with raw parsley.

To collar, Breast of 'eal,

Bone the veal, season it all over the inside with cloves,
mace, salt beat fine, a handful of sweel herbs stripped off
the stalks, some sage, penny royal, and parsley shred
very fine; then roll it up_as you do brawn, bind it with
narrow lape very close; then tie a cloth round it, boil it
very tender in vinegar and water, a like quantity, with
some cloves, mace, pepper, and salt, all whole; make it
boil; then put in the collars; when boiled tender take
them up; and when both are cold, take off the cloth, lay
the collass in an carthen pan, pour in the liquor, and keep
it for use,

10 collur a Breast of Mutton,

Cut off the red skin and take out the benes and gristles;
then take grated white bread, some clgves, mace, salt,
and pepper, the yolks of three hard eggs bruised small,
some lemon peel shred fine; with which, having laid the
meat even and flat, season it all ever, and add four or five
anchovies washed and boned; then roll the meat like a .
collar, and bind it with coarse tape; and bake, boil, or
roast 1l.

To collur a Pis’s Head,

Take the head, fael, tongue, and ears of a scalded
porker ; soak and wash them; boil them tender; take
out all the bones and grisiles; then salt thews to your taste;
take a cloth, sew it tightover, and tie each end, then
roll it round with a rolier, and boil it two hours; lay it
straight against a board, and lay a weight upon ii of five
or six pounds till the next day; then unroll it, and put it |
wto pickle as brawn.

To enllar Eels,

Scour large silver eels with s:lt, slit them down the back
and take out the bones; then wash and drv them; season
them with savoury spice, minced parsley, thyme, sage,

) and
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and onion ; roll each in little collars in a c¢loth and tie them
close; boil them in salt and water with the heads and bones,
half a pint of vinegar, a bunch of herbs, some ginger and
a pennyworth of isinglass : when they are tender take
them up, tie them close again, strain the pickle, and cut
the eels mto it.

. o dress Turtle.,

The morning that you intend to dress the turtle, fill a
boiler or kettle with a quantity of water sufficient to scald
the callapach, callapee, fins, &c. and aboul nine o’clock
hang up your turtle by the hind fins, cut off hisbead, and
save the blood; then with a sharp pomnted knife separate
the callapach from the callapee (or the back from the beily
part) down to the shoulders, so as to come to the entrails,
which take out and clean them, as you would do any other
animal, and throw them into a tub of clean water, taking
great care not to break the gall, but cut it off the liverand
throw itaway; then separateeach part distinelly, and lake
the guts into another vessel, open them with a’ penknife
from end to end, wash tiiem clean, and draw them through
a woollen cloth in warm walter, to clear away the slime,
and then put them into clean cold water, till they are used
with ihe other part of the entrails, which must be all cut
small to be mixed in the baking dishes with the meat;
this done, sepaiate the back and belly picces entirely,
c.itting away the four finsbry the upper joints, which scald
and peel ofl the loose skin, and cut them in small pieces,
laying them by themselves, either into another vessel, or
on the table, ready to be seasoned ; then cut off the meat
from the belly part, as small as’a walnut: after this you
are to scald the back and belly pieces, pulling off’ the
shell from the back, and the yellow skin from the belly;
and all will be white and clean; then with a kitchen
cleaver cut those up about the bigness or breadthof a card ;
put those pieces inlo clean cold water, wash them out,
and place them in a heap on the table, so that each part
may lay by itself.

The meat being thus prepared and laid separately for
seasoning, mix 2-3rd parts of salt, and 1-3rd part Kyan
pepper, black pepper, and a spoenful ofblack nutmeg
and mace pounded fine and mixed together, so that in

each
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each dish there may be about three spoonsful of seasoning
to every twelve pounds of meat.

Your meat being thus seasoned, get some sweet herbs,
such as thyme, savory, &c. let them be dried and rubbed
fine; and having provided some deep dishes 10 bake it in,
which should be of the cormon brown ware, put.in the
coarsest part of the meat at the bottom, wiil a quarter of
a pound ol butter in each dish, and then some of each of
the parcels of meat, so that the dishes may be all alike,
and have equal portions; and between each laying of (he
meat strew some of the mixture of sweet herbs; fll your
dishes within two inches of (he top ; boail the blood of the
turtle and putintoit; then lay on forced n:eat balls, sea-
soned the same as the turtle; and put mfo each disha gill
of Madeira wine, and’as much water as it will conveni-
ently hold; then break over it five or s egys to keep the
meat from scorching at (he top, and over that shake a
small handful of shred parsley to make it look green ;
which done, put your dishes into an oven made hot
enough to bake bread, and in two hours (according to
the size of the dishes) it will be done.

N. B. Bring your (urtle to the table in the dishes it was
baked in, in order to keep it warm while it is cating. .

i T e g - -mr.fm”m’«.r =l ot

POTTING.

il il

To pot Beef or Fenison,

/ HEN you have boiled or baked, cut your meat

simall, let it he well beaten in a marble morltar,

with some melted butter for (hat purpose, and two or three

anchovies, ull it is mellow, and agrecable to your palate;

then put it close down in Pots, and pour over them a

sufberent quantity of clarificd butter,  You may season
your ingredients with what spice you please.

TG Pﬁf Ili':hl.‘.'iJ':HS ar ﬂjil‘y nt},fr Iu-'”u-fs'

Your pigeons being trussed and seasoned with savor
spite put them in apot; cover them with butter and bake
them
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them; then take them out and drain them ; and when they

are cold coverthem with clarified butter The same way

you may pot fish, only bone them when they are baked.,
1o pot Charrs or Trout.

Clean the fish well and bone them, “wash them with
vinegar, cut off the tails, fins, and heads, then seuason
- them with pepper, salt, nutmeg, and a few cloves;: then
put them close in a pot and bake them with some verjuice
and seme buiter; let them he covered close and bake two
hours; then pour off (he hquor, and cover them with
ciarified buter.

To pot Lumprcys or Fels,

Take lampreys or cels, skin, gut, and wash them, and
shit them down the back; take out the bones, and cut
them in pieces to fit your pot: then season them with pej -
per, salt, nutmeg, and put them in the pot with half z
pint of vinegar. They must be close covered, and bake
halt an hour; when done pour off the liquor, and cover
them with clarified butter.,

i S ol L o alf o S A okl ol ol kP

SYLLABUBS, CREAMS &,

e ol o

To make fine Syllabub from the Cow,
WEETEN o quart of cyder with double refined sugar,

grale a nutmeg into it, then milk the cow into your
liquor; when you have added what quantity of milk you
think propor pour half a pint, or more, (in proportion to
the quantity of syilabub you make) of the sweetest cream
over it.
A whipped Syllabub.

Take (wo porringers of cream and one of white wine,
grate the skin of a lemon, take (he whites of three o 25,
sweeten it to your laste, whip it witha whisk, take off the

froth
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froth as it rises, put it in your syllabub glasses, and they
are fit for use, ;

A fine Cream.

Take a pint of cream, sweeten it to your palate, grate
some nutmeg into 1, putina spoonful of orange flower
water, rose water, and two spoonsful of Mountain, or
any sweet wine; beat up four eggs and two whites, and
stir them one way over the fire; when it is thick pour it
N cups.

Lewnon Cream.

Take the juice of four large lemons, halt a pint of
water, a pound of double refined sugar bealen fine, put
in the whites of seven eggs, and the yolk of one beaten
very fine: mix them together, strain 1t, set it on a slow
fire, stirring it, and skimming it clean; pulinte it the
peel of one lemon when it is very hot, but not to boil;
take out the lemon peel, pour it into china dishes, and

serve it up.
Raspberry Cream.

Take a quart of thick sweet cream, boil it Two or three
wallops, then take it off’ the fire and strain some juice of
raspberries into 1t to your taste; stir it one way for a
quarter of an hour, and sweeten it to your tasle; when
it is cold send it up.

Whipped Cream.

Take a quart of thick cream, the whites of eight eggs
beaten with half a pint of Mountain, or any sweet wine,
mix it together, sweeten it to your taste with double re-
fined sugar, whip it up with a whisk, with a piece‘of
lemon pecl tied in the middle ot it. You may perfume it,
it you please, with musk or ambergrease tied in a rag
and steeped n cream.

Flunimery.

Tak a large calf’s foot, cut out the great bones, and
boil thaem n two LhU'ull'L": of waler; I.'m'.:n strain it off, and
put to the clear jelly half a pint of thick cream, two
onnces of sweet almonds, und'an ounce of bitter almonds,
all beaten together; let i just boil, and then strain it T;ﬂ;!

when
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w hen it-is as cold as milk from the cow put it in cups or
glasses. ¥
Necessary things to be provided when a Fumily is going
into the Country for a Summer.

Nutmegs, cinnamon, clu:rg:, mace, pepper, ginger,
Jamaica pepper, currants, raisins, sugar, prunes, oranges;
lemons, anchovies, olives, capers, mangoes, sailad oil,
vinegar, verjuice, tea, cotlee, chocolate, almonds, ch®s-
nuts, sago, truffles, morels, maccaroni, rice, millet, com-
fits, and vermicelli,

B o B R G SN R N R e T e Bl T el ol N I R e

RULES FOR DRESSING
PROVISIONS.

-l

OU must put salt into ti.e waler where fish or greens

are to be boiled, A large buttock of beel sulie:!

should be washed and soaked some hours before you put

it into the pot; bacon the same; & ham skould be in svak
over night.

Now supposing dinner is tu be got recady against a cer-
taiil time, and you have any of the following dishes to
dress, take care your fire is in goud order, and put them
wito the pot, or on the spi, according to the time they
will take up, as follows:

Di:les that require a Quarter of an Heur roasting,
Parlridges—Pigcons,
Joints that requiie Half an Hour,

[Leg of lamb boiled of five pounds

A small fowl or ehicken roasted or beiled
A rabbit roasted

Yigeons boiled.
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- Dishes thut require three Ruarters of an flour,

A large %! roasted
A rabbit roasted,

J Dishes requiring an Hour ﬂ,?r:fi' a Ruarter.
A goose :

A turke_}' boiled.

Joints requiring an Hour and a Half.

A neck of mutton boiled of seven pounds
A breast of veal roasted of ten pounds

A neck of veal roasted of nine pounds
A leg of lamb boiled of nine pounds

A hare

A turkey roasted.

Joints requiring two Howrs.

. Leg of mutton hoiled of eight pounds
Shoulder of mutton roasted of ten pounds
Leg of mutton roasted of ten pounds
Chine roasted of twelve pounds
Loin of veal roasted of cleven pounds
Knuc vle of veal boiled of six pounds
Leg of pork roasied of eleven puands
Leg of pork boiled of ten pounds.

Joints requiring three Haours.
Brisket of fourteen pounds
Atich-bone of twenty-four pounds
‘Chump end of sirlvin roasted of twenty-four pounds
Rib piece of twenty-four pounds
Fillet of veal roasted of twelve pounds,

N.B. A r:mp of beelroasted cfabove eighteen pounds
equires three hours and a half—and a buttack of beef of
twenly-four poupds takes four hett s—dts0 a ham of sixteen
or twenty pounds. -
Ishall next set down the different names of the joints of
meat, &c.tor a help to you whensentto market, as pes-
sons are apt Lo furget or mistake them.

Decof*
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BFEF. S

An ox cheek is half the head
The shin is cut off the veiny knuckle of the fore quarter
Ribs are cut off the fore quarter
The sirlointis cut off the chine part of the hind quarter
Rump of beef is cut off the chine and joins to the sirloin
Buttock of beef is the thick piece off the upper part of the
thigh
The uItEh-hnne joins to the buttock
The thick flank comes oft one side the buttock
Brisket comes off the belly part ol the ribs -
The veiny part is cut oft the veiny part of the thick flank
Thin flank is the belly piece from the brisket, and conies off
the thin part of the thick flank and veiny piece
Mouse butiock is a piece cut from between tie buttock ands -
leg. .
. BACON:
Hock of bacon s cut off the fore or hind leg .
The Lest s the thip or belly end of the ribs. -

MUTTON.

The bead with the heart, liver, and lights . !
A shoulder is the fore leg cut trom the fore guarter _
A neck,thefore quarter nextafter the shoulder is cutfrom it
A breast is the belly end of the ribs cut from the neck

A leg cut from the hind quarter '

A loin the hind quarter atier the legris cut from it

A chine 15 two loins not separated

N. B. Lamb comes under the same name, only the neck -

and breast being commonly together are called a coast or |
ribs of lamb.

PORK.
Leg of pork is the hind leg cut from the loin
Spring of pork is the fore leg
A fore loin is cut from the spring

A hind loin is cut trom the hind quarter after the !cg is cut
from it, .

VEAL,
A calf’s head _
© Shoulder ot veal is the fore leg cut from the neck and breast
G 2 Neck

A A
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Neck of veal is the ribs of the same quarter
Breast of veal is the belly part of the ribs from the neck
- Leg of veal is the leg cut whole from the loin

Fillet of veal is when the knuckle is cut off
Knuckle of veal 15 cut off from the fillet 3
Loin of veal is the hind quarter cut off from the leg.

AR A A . U B R s i b T g o R B R e

Manner of Setung DISHES on Table.

il il ol P

OUP, broth, or fish, should always be set at the head

of the table ; if none of these, aboiled dish goes to the
head, where there is both boiled and roasted.

If therc be but one principal dish it goes to the head of

the table. A M
If three, the {wo smull ones to stand opposite nigh the

foot,

Irfour, the biggest to the head, the next biggest to the
{oot, and the two smallest dishes on the sides,

If five,"you are to put the smallest in the middle and the
other four opposile

Ifsix, youare to pul the topand bottom as before, and
the two small ones oppesite for side dishes

Observe, though I have called all these dishes, there are
many of them, especially side dishes, only sauce, gravy,
pickles, sallad, or greens, answerable lo tne season ol the
year, or nature of the meat - For instince.

To boiled beef, cabbage, or sprouts, and carrots with
some butter.

'To boiled mutton, turnips and capers mixed and a little
butter. . 1

To a leg of pork, parsnips and peas pudding.

To boiled veal, bacon and greens.

To boiled fowl and bacon, cabbage, sprouts, or carrots,

‘I'o boiled fowls, il not bacon, liver sauce,

Toroasted fowls, good gravy sauce, and sausages fned
for garnish. !

I'o
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To roast beef, muiton, or veal, horse radish, sallad,

potatoes, or pickles, : _
To roasted lamb, mint sauce chopped, with vinegar

and sugar,
‘To roasted pork or goose, apple sauce and must_ard.
To salt fish, parsnips, and eggs boiled hard, minced,
and mixed with batter.
To roa-t rabbits, liver sauce and parsley chopped to-

gether. _ ‘
To boiled rabbits, onion suuce, boiled and buttered.

ISP NP B S P S P R S S e PPN

A |
BILL OF FARE
For'every Month in the Year.

™ A

JANUARY-

Dinner.

ELF soup made of brisket of beef and the beef served
up in the dish—Tuarkey and chine roasted, with
gravy and onion sauce—minced pies.

Or,

Aitch-bone of beef boiled, carrots, ﬂnd_ﬂm'-:_l_}’i, with
melted butter—ham and fowls roasied, with rich gravy
sauce—larts.

Or,

Vermicelli soup, fore quarter of lamb, and sallad in
season—I{resh salmon boiled, with smelts fried, and lob-
ster sauce—inced pies.

G 3 Suppers
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Supper.
Chickens Fﬁcaﬁseed—x_uild ducks with rich gravy sauce
~—piece of sturgeon or brawn . minced pies.
Or,.
A hare with a pudding in its belly, and strong gravy and

claret sauce—hen turkey boiled, and oyster and onion
sauce—brawn—minced pies,

FEBRUARY.

Dinner.
)

Chine or saddle of mutton roasted, with pickles, calf’s.
head boiled and grilled, garnished with broiled slices of
bacon, and with brains mashed with parsley and butter,
salt, pepper, and vinegar—the tongue slit and laid upony
the brains—boiled pudding.

Or

Ham and fowls roasted, with gravy sauce—leg of lamb.
boiled and spipach.

?

Qr,

A piece of fresh salmon, with lobster sauce, and gar-
nished with fried smelts or floanders—chickens roasted
and asparagus, with gravy and plain butter.

Supper.,
Scotch collops, ducklings, with rich gravy—minced
RS .
Qr,

Fried soals with shrimp sance—fore quarter of lamb
soasted with mint sauce—dish of tarts and custards,

MARCH.

Dinner.
Roast beef, and horse radish to garnish the dish—salt
fish with egir sauce, and | olalocs or parships, with melicd

butter—peas soup. :
Cr,
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Or,
Ham and fowls roasted—marrow pudding.
Or,
Lag of mutton boiled, with turnips and caper sauce—-
cod boiled, with oyster sauce, and garnished with horse

radish—a boiled pus!ding.
: Supper.

Scollop of friedoystors, and leg of lamb with spinach—
tarls and fruits, '

Or,
Fricassee of cocks combs, lamb stones, and sweetbread
~—pigeon pie and marrow pudding,
APRIL,.
Dinner.
Ham and chickens roasted with gravy sauce, a piece of
boiled beef with carrots and greens, -
. O,
A roasted shoulder of veal stuffed, and melted butter,
a leg of pork boiled, and peas pudding,
. Sﬂppfr.
Fricassee of lamb stones and sweetbread, or sucking
rabbits, roasted pigeons, and asparagus, :
Or,

Boiled fowls with bacon, or pickled pork with’greeng
and melted butter—baked plumb pudding or tarts,

i

MAY,
Dinyer,

Beef saup, with heghs well boiled, fillet of veal stuffed
aid roasted, and a ham boiled.

P Or,

Rump of beefsalted and bojled with a summer cabbage,

fresh salmon boiled, and fried smelts (o garuish the dish,
with lobster or shrimp sauce,

O,
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Or,

caddle of mutton roasted with a spring sallad, and a dish
Df ﬁﬁhc

Supper. ,
Bucklings roasted with gravy sauce, Scotch collops with
mushrooms, &c.==tarls. '
Or,

Green goose with gravy sauce—collared cels—farts.

JUNE,

Dinner.

Leg of grass lamb boiled, with capers and turnips—
houlder or neck of veal roasted; with rich gravy and claret-
suuce—marrow pudding.

Or,

Saddle of grass lamb roasted, with mint sauce and
lurlllpsﬁturhul boiled, with shrimp and anchiovy sauce—
a quaking pulding.

Or,

A haunch of venison roasted, with rich gravy and claret
sauce — Larts,

Supper.

Fricassee of young rabbits; and roast fowls with grayy
sauce — tails.

Or,

Aackarel boiled, with plain butter and mackarel herbs
—Jeg of lamb boiled and spinach.

JULY.

Dinner.
Green goose with gravy cance—neck of veal boileds
Or,

Roasted pig, with proper sauce of gravy and TR -
well seasencd—inackarel builed, with melied butter and
E;L'I]Jﬂ—gfu[‘-" I‘..'L‘;‘., -

Or,
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Or,
Mackarel boiled, with meltel butter and herbs, and a
fore quarter of lamb, wiih saliad of coss lettuce.
Supper.
Chickens roasted, with'gravy or egg sauce—lobsters oz
prawns—green peas,
Or,
Stewed carp and ducklings, with gravy sauce and green
peas,

AUGUST.

Dinner.
Ham and fow!s roasted, with gravy sauce —beans,

Or.
Neck of venison with gravy and claret sauce, and fresh
salmon with lobster sauce—apple pic hot aud buttered,
Or,
Beef-a-lamode, green peas, haddock boiled, and fried
soals or ficunders (o garnti.h the dish,
Supper.
Wiite fricassce of chickens, green peas, and roasted
ducks with gravy sauce.
Or,
Chickens or pigeons roasted, with asparagus and arti-
chokes with melted butter.,

SEPTEMBER.

Dinner.

Green peas soup, brecst of veal roasted, and boiled
plain pudding.

Or.

Leg of lamb boiled, with turnips, spinach, and caper
'sauce, a goose roasted, with gravy, mustard, and apple
sauce, and a pigeon pie,

Fu;rp:‘r.
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Supper.

Boiled pullets with; oyster sauce, greens, baeon, and
dish of fried soals,

Or,

A leveret with gravy sauce, wild ducks with gravy and
ohioin sauce, aiid an apple pie. '

OCTOBER.

Dinner.
Cod’s head with shrimp and oyster sauce, and a knuckle-
of veal with bacon and greens.
Or;

Leg of mutton boiled, with turnips and caper sauce,
Scoleh collops, fresh salmon boiled, with shrimp and .
anchovy sauce,

Or,

Calf’s head dressed furtle fashion, roast beef with horse -
adish, and beef soup.

' ' Supper.

Wild ducks with gravy sauce, scolloped oysters, and
minced pies,

; 4

Fried smelts with anchovysauce, boiled fow! with oyster-
sauce, and minced pies or Larts.

NOVEMBER.

Dinner,
A roasted goose with gravy and apple satce, a cod’s
Lhead with oyster sauce, and minced pies.

Or,

Roast tongue and udder, roast fowls, and a pigeon pie. -
Supper.

Stewed carp, calf’s head hashed, and a minced pie.

- 4" ppa
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DECEMBER.

\ 3
Dinner,

Ham and fowls roasted, with g/eens and gravy sauce,
Rgravy soup, fresh salmon garnished with whiting or trout
fried, and anchovy sauce,

Or,

Cad’s head with shrimp' and oyster sauce, roast beef
'-_.g?r_arnishﬁd with horse radish, and a bojled plumb pud
ding.

Or,

Reast beef with horse radish, marrow pudding, and
ocutch collops,

»

Supper.

~Brawn, pullets boiled, with oyster sance, and minced
cples.
Or, ¥

Boiled chickens with sushrooms, a hare or wild ducks,
wilh gich gravy sauce, and minced pies. |

A e A A A o .-..r...h_.-._-:

knglish made WINES, &ec.

e 2 '
]

- yid To make Raisin Wine.
o ﬂ 'AKE, two hundred weight of raisins, stalks and all,
- and put them into a large hogshead; fill it witl,
‘water, let them steep a fortnight, stirring them every
‘day; then pouroff all the liquor, and press the raisips.
\Put beth liquors together in a nice clean vessel that will
iJust hold it, for it must be full ; let it stand till it hag done
hissing, or making the least noise, then stop it cloge,
nd let it stand six months. Peg it, and if you find
it quite clear, rack it off in another vessel ; stop it close,
and
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and let it stand three months lo-ger, then botile it, and’
rack it off inio a decanter.

To make Elder Wine.

Pick the elder beriies when full ripe, put them intoa_
stone jar, and set them in the oven, or a keitle of boilingz
water till tthaT 15 hot thmugh; then take them out, and
<train (hem threuzh a coarse cloth, wringing the berrics,:
and put the juice mto a clean kettle : to every quart of
juice put a pourd of fine Lisbon sugar, let it boil and skim@
it well. When it is clear an' fine, pour it into ajar;i

when you use i,

when cold, cover it clese, and keep 1t till you make
raisin wine; then when ycu tun your wine, to E‘JEIY&
gallon of wine put hulka pnt of the eliler syrup. 3
1 5 make Orange Hire. > : 1
Take twelve pounds of the best powder sugar, with the |
whites of eight or ten eggs well beaten, mto six gallons:
of spring water, and boil it three quarters of an hour, |
When cold, put into it six spoonstul ol yeast, and thé1
juice of twelve lemoas, which being pered, must stand
with two pounds of wh te sugar in a tackard, and 1nthe:
morning skim off the top, and then pul it into the waterg.
then add the juice and rinds of filty oranges, but not the:
white paits of the ninds, and s0 let it svork all togethier v}
days and two nigits; then adul two quarts of Khenish dt;r
while wine, and puat it into your vessel.

1o niuke Goovseberry Wine.,

Gather your gooseberrics in dry weather, when theys
are halt ripe, pick them and bruise a peck in a tub, wiih
4 wooden mallet; then take a horse hair cloth, and press
them as much as possible, without breaking the sue
“When you have pressed outiall the juice, to every gaﬂﬂ
of gooscberries put three pounds of fine dry powsler sugate
stir it a | rogether ull the sugar is dissolved, then put it i
o vessel or cask, which must be quite full: if ten or twels
gallons, letit stand a fortnight; it a twenty gailon cask
tve wecks,  Setit in a cool place, then draw il off fron
the leos, clear the vessel of the lees, and pourin the
liguor agan. 151t be a ten gallon cask, letit stand three
| i a twenty galon, four mentls, Len bottle!

months;

off.
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To male Currant Wine.

Gather your currants on a fine dry day, when the fruit
is full ripe, strip them, pul them m a large pan, and
bruise them with a wooden pestle. Let them stand n a
pan er tub twenty-four hours te ferment; then run it
through a hair sieve, and do not let your hand touch the
ligour. To every gallon of this liquor put two pounds and
a half of white sugar, stir it well together, ?nd put it into
your vessel. To every six gallons put in a quart of
brandy. and let it stand six weeks. If it islﬁne, bottla
it ; if itis not, draw it off' as clear as you can into another
vessel or large bottles; and in a fortnight, bottle it in small

bottles. |
To make Cherry Wine.

Pull your cherries when full ripe off the stalks, and press
them through a hair sieve. To every gallon of liquor put
two pounds of lump sugar beat fine, stir it together, and
put 1t into a vessel; it must be full; when it has done

working, and making ‘any noise, stop it close for three
months, and bottle it off.

Houw to make Blackberry Wine.

Take your berries when full ripe, put them intoa large
vessel of wood or stone, with a spicket in it, and pour
upon them as much boiling water as will just appear at
the top of them; as soon as i,'ﬂu can endlure your hand in
them, bruise them very well, till all the berries be broke;
then let them stand close covered till the berries be well
wroughtup to the top, which usaally is three’or four days;
then draw off the clear juice into another vessel ; and add
to every ten quarts of this liquor, one pound of sugar; stir
it well in, and let it stand to work in another vessel, likes
the first, a week or ten days; then draw it off at the spicket
through a jelly bag, into a large vessel; tak: four ounces
of isinglass, lay it in steep twelve hours in a pint of white
wine ; the next morning boil it till it be all dissolved upon
a slow fire ; then take a gallon ot your blackberry juice,
put in the dissolved isinglass, give ita boil logether, and
/ put it in hot,

H J To
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To make Raspberry Wine,

Take some fine raspberries, bruise them with the back:
“of a spoan, then strain them through a flannel bag into ai
flour jar. To each quart of juice put a pound of double:
refined sugar, stir it well together, and cover it close;:
let it stand three ilayﬂ, then pour it off clear. . Toa quart!
of juice put two quarts of white wine, bottle it off; it!
will be fit to drink in a week,

How to make Mead.

Take ten gallons of water, and two gallons of honey, a
‘bhandful of raced ginger ; then take two lemons, cut them,
in pieces, and put theminto it, boilit very well, and keep:
it'skimming ; let it stand all night in the same vessel you
boil it in, the next morning barrel it up, with two or three:
spoonsful of good yeast. About three weeks or a month
after you may bottle it. :

Rl il < il P il A A A Al AT B i

Rules for BREWING.

il ol

ARF, must be taken in the first place to have the
\o malt clean ; and after it is ground, it eught to stand
four or five days, _ il
For strong October, five quarters of malt to three hogs-
heads, and twenty-four pounds of hops. This will after-
~wards make two hogsheads of good keeping small-beer,
allowing flve pounds ef hops te at. : |
" For middling beer, a quarter,of malt. makes a hogshead
of ale, and one of small-beer; or it will make three hogs-
heads of good small-beer, allowing eizht pounds of hops,
This will keep: all the year.. Or 1t will make twenty
allons of strong ale, and two hogsheads of small-beer
that will keep 35 the year. o gl )
If you intend your ale to keep a great while, allow a
-pound of hops to every bus!r.l; if to keep six months, five

‘poands to a hogshead; if for prescnt drinking, three
pounds
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pounds to a hogshead, and the softest and clearest water
you can get.

Observe the day before to have all your vessels very
clean, and never use your (ubs for any other use except
to make wines. -

et your casks be made very clean the day before with
boiling water; and if your bung is big eneugh, scrubthem
well with a little birch breom or brush; but if they be very
bad, take out the head, and let them be scrubbed clean
with a _hand brush, sand, and fullers-earth, Put on the
head again, and scald them well. throw into the barrel
a piece of unslacked fime, and stop the bung close. '
The first copper of water, when itboils, pour into your
mash-tub, and let it be cool enough to see your face in;
then put in your malt, and let it be well mashed; have a
copper of water boiling in the mean time, and when your’
malt is well mashed, Gl your mashing-tub, stir it well,
agam, and cover it over with the-sacks, Let it stand
three hours, set a broad shallow tub under the cock, let
it run very softly, and if it’is thick throw it up again till
it runs fine, then throw a handful of hops in the under
tub, let the mash run into it, and fill your tubs till all is
run off. Have water boiling in the copper, -and’ lay as’
much more on as you have occasion for, allowing one-’
third for boiling and waste, Let that stand an hour, beil-
ing more water to fill the mash-tub for small-beer; let the
fire down a little, and put it into tubs enough to fill your
mash. Let the second mash be run off, and fill your cop-
per with the first wort; put in part of your hops, and
make it boil quick ; about an hour is long enough; when
it is half botled, throw in a handful of salt. Have a clean”
white wand and dip it into the copper, and if the wort feels

rclammy it is boiled enough; then slacken your fire, and °
‘take off your wort. Have ready a large tub, put twa’
slicks across, and set your straining basket over the tub
on the sticks, and strain your wort through it. Put your’
[olber wort on to boil with the rest of the hops; let your
i ma-h be covered again with water, and thin your wort’
' that is cooled inas many things as you can; for the thinner
itlies, and the quicker it'cools, the better. When quite
cool, put it into the tunnming-tub. ‘Throw a handful of
salt.into every boily, When the mash has stood an hour
_ H 2 draw




88 THE PRUDENT HOUSEWIFE.

draw it off, then fill your mash with cold water, take off
the worl in the copper. and order it as before. When
cold, add to it the first in the tub: so soon as you empt
one copper, fill the other, so boil your small-beer wel{
Let the last mash run off, and when both are boiled with
fresh hops, order them as the two first boiltigs; when
cool, empty the mash-tub, and put the small-beer to work
there. When cool enough work it; set a wooden bowl
full of yeast in the beer, and it will work over witha
litlle of the beer in the boil,  Stir your tan up every twelve
hours, let it stand two days, then tunit, taking off the
yeast  Fill your vessels full, and save some to fill your
barrels; let it stand till it has done working 3 then lay on’
your bung lightly for a fortnight, afker that stop it as close
as you can. Mind you have a vent peg at the top of the-
vessel; in warm weather, open it; and if your drink
hisses, as it often will, loosen it till it has done, then stop
it close again. If you can boil your ale in one boiling it
is best, if your copper will allow of it ; if not, boilitas
conveniency serves.

When you come to draw your beer, and find it is not
fine, draw off a gallon, and sel iten the fire, with two.
ounces of isinglass cut small and beat. Dissolve it in the
beer over the fire; when it is all melted, let it stand ull
it is cold, and pour it in at the bung, which must lay
. Joose on till it has done fermenting, then stop it close for
a month. : ;

Take great care your casks are not musty, or have any
ill taste; it they have, 1t is a hard thing to sweeten
them.

You.are to wash your casks with cold water before you
scald them, and they should lie a day or two soaking, and
clean them well, then scald them.

Whe : a Barrel of Beer has turied Sour.—Toakilderkin
of b. er throw in at the bung a quart of catmeal, la) the bung
on lous. two or three days, then stop it down close, and
Jet it stand a month.  Some throw in a piece of chalk as
big as a turkey’s egg, and when it has done working,
stop it close for a month, then tap it.

Yseful
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Useful Family Recipes.

-J"-J‘J"J‘uf‘.f"'

An excellent Way to take Spots or Stains out of Linens

[SSOLVE bay saltin water and steep the linen there-

in; take the juice of sorrel and sharp vinegar, rub "

the spot with themw, let it soak in, and in often doing 5
will disappear.

Te take Iron Moulds out of Laiens 7%

Procure some sofrel; bruise it in a mortar, squeeze it
through a cloth, boltle it, and keep it for use. Take
some of the juice and put in a saucepan, boil it over &
lamp, and as it boils dip the iron mould in; do not rub
it, but squeeze it. As soon as the iron mould is out"
throw it in.cold water.

To take out Ink Stains, Stains with Fruit, &¢.

Take half an ounce of powder of allum, two ounces of
the juice of house-leek senegreen, and apply them—the
allum being dissolved -very hot. s

An excellent Recipe ta mend China.

Take the whites of two eggs, half an ounce of quick
lime beaten lo powder, a drachm of the powder of burnt
flint, and the like quantity of gum sandrick ; temper them
together and moisten it with some lemon juice; then with
a leather anoint the edges of the broken vessel, and put
the pieces together by a warm fire; and if your hand be
steady the fracture will hardly be discerned. QOr, you

may use white lcad and oil, such as painters use.

To desiroy Bugs.

1. Take o1l of turpentine, and with a brush wash over
the bedstead and the nail-hales, chinks, &ec. it will kikl
both bugs and knits. "

2. Rub the bedstead with verdigrease ground in linseed
and tuppenting oil, and the bugs will not harbour it.
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3. Take common oil and water, in which boil worme
wood and rue till the water is consumed, then strain it
and mix it with a good quantity of grease, of which
making an ointment rub the chinks and joints of the bed-
stead with it.

An excellent Liquid Blacking.

Mix a sufficient quantity of Jamp-black with an egg to
give it a good black, then take a piece of sponge, dip it
therein and rub over the shoes, &c. very thin; when dry;
rub them with a hard brush, and they will look very beau-
tiful. You areto take care the shoesare first well cleaned
with a hard brush.

To make Vinegar.

. To every gallon of water put a pound of coarse Lisbon
sﬁghr_, let it boil, and keep skimming it as long as the
scum rises; then pour it into tubs, and when it is as cold
as beer to work, toast a good toast, and rub it over with
yeast.. Letit work twenty-four hours; then have ready
a vessel iron-hooped, and well painted, fixed in a place
where the sun has full power, and fix it so as not to have -
any occasion to move it. ' When you draw it off, then fill
your vessels, lay a tile on the bung'lo keep the dust out.
Make it in March, and it will be fit to use in June or July.
Draw it off info little stone bottles the latter end of June
or beginniig of July, let it stand till you want to use it,
and it will never foul any more; but when you go to draw .
it oft, and you find it i1s not sour enough, letit stand a
month longer before you draw it off.  For pickles to go
abroad use this i'iljegzlr alone; but in'England you will be

" obliged, when you pickle, to put one hall’ cold spring-
water ta it, rand then it will be full sour with this vinegar.
¥You need not boil unless you please, for almost any sort
of pickles, it will keep them quite good. It will keep
walnuts very fine. without boiling, even to go to the
Indies;- but then do not put water to il.  For green
pickles, yon may pour it scalding hot on two or three
times.. All other sort of pickles you need uot boil it.
Mushrooms ouly. wash them clean, dry them,. put then .
into little bottles with a. nutmeg just scu!cic@ in vinegar,

-and sliged (whilstit is hot) very thin, and a few blades of

mace s
. \
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mace; then fill up the bottle with the cold vinegar and
spring-water, pour the mutton fat fried over it, and tie a
~ bladder and leather over the top. These mushrooms will
not be so white, butas finely tasted as if they were just

gathered; and a spoonful of this pickle will give sauce a
very fine flavour.

White walnuts, suckers, and onions, and all while

pickles, do in the same manner, after they are ready for
the pickle.

A gﬂmi' Water Cement.

Take one pint of minnium or red lead and two parts of
lime, mix them together with the whites of eggs.

Stone Glue, whereby you may glue Stone or Glasss

Take white flint stone powder, which is dry and finely
seared, then take white rosin, melt it in an iron or earthen
pipkin, stir the powder in it, till it isa thick paste; warn
the glass or what you design (o glue together, then gild the
joinings, and it willadd a great beauty. '

To make a fine Bitter.

Take an ounce of the finest Jesuit powder, half a quar-
ter of an ounce of snake-root powder, half a quarter of an
ounce of salt of wormwood, halfa quarter of saffron, half
a quarter of cochineal; putitintoaquart of the best brandy,

and let it stand tweney-four hours; every now and then
shake the bottle,

THE,
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_ THE
ROYAL PHYSICIAN;

Being a Collection of the most approved RECIPES for -
most Distempers incident to the Human Body.

Collected by eminent Physicians.

r O QS

COLDS.
COLDS may be cured by laying much in bed, by drink-

ing plentifully of warm sack whey, with a few: drops
of spirits of hartshorn init, or any other small liquor, liv-
ing on pudding, spoon meats, chickens, 8c. and drink-
ing every thing warm, - At first it must be treated as a
small fever, with gentle diaphoretics, such as half a drachm’
of the compound powder of contrayerva, taken night.and
~morming, or half an ounce of minderus spirit may be given
every night going to rest, drinking a plentiful dravght of
weak sack whey alter it,  If any cough should remain,
alter using this method a few days, the medicine directed
under the article of coughs must be taken.

Chnolic,
Take two ounces of Dafly’s elixir, and repeat it as oc-

casion may require; of half a drachm of the powder of
rhubarb toasted before the tire. -

Consumptions, Sigus of.

A dry cough, a dispasition to vomit after ealing, an
uneasy straitness of the breast, spitting of biqﬂr}, a guick-
ness of the pulse after meals, and flushing of the cheeks;
as the disease advances, the malter brought up by the
cough, if spit into the fire yields an offensive smell—if

: inlo
A-BE \‘
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into 2 glass of water it sinks to the bottom; profuse night
sweats, looseness, and wasting away of the whole

bady.
Alethod aof Cure.

A milk diet, riding on horseback, country air, and
b}&rzding frequently in small quantities, at each time
taking away not more than six ounces of blood, are the
most efficacious remedies in this distemper.  Snails boiled
in milk bave sometimes been of service, as is also the
Peruvian bark when it does not ovceasion a purging.,

Convulsions in Children, Siuns of.

The mouth is drawn awry, the eyes are distorted, the
face turns blackish, the child’s fist is clenched, and the
globes of the eyes seey immoveable; when the symptoms
give way the chiid is sleepy till another fit comes on.

Method of Cure.

Give three or four drops of the tincture of wood scot in
a tea spoonful of water trequently. A blister applied to
the nape of the neck is also serviceable,

Aches and Pains.,

Rub opodeldock upon the part affected three times a
day, and wear a flannel upon it 1f this does not give re-
liet take twenty drops of volatile tineture of guiacum every
night and morning in a glass of spring water, '

Buils,

Apply a plaister of diachylon wilh the gums once every
day till they are cured.

After Pains,

Take one scruple of spermaceti, five grains of volalile
salt of hartshorn, five drops of balsam ot Peru, and halfa
drachm of Venice treacle’; mix them into a bolus with as
much syrup of white poppies as is sufficient to make a bolus;
te be repeated every six hours till the pains abate. Cover
thed:ﬁ;}mnn up warm, and let her drink plentifully of
& Or !E|

Bruises:
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Bruises, internal,

Take a large spoonful of cold drawn linseed oil two or
three times a day. The paticnt must also be blooded to
the quantity of ten ounces., .

Bruises, external.

Bathe the part with spirits of wine and camphire, which
in slight cases will eflect a cure: but if that fails, it will
be necessary to apply a poultice of stale beer grounds and
oatmeal with some hoyg’s lard, which must be applied"
every day till the bruise is cured.

Burns and Scalds.

" Take May bulter, unsalted, and white wax, of each six_
ounces, oil of olives half a pint, lapis calamindrisan onnce
and a half; melt the wax and buiter with the oil, and stir
the lepis calaminaris, finely powdered, till it is too hard
to let it settle. This is an excellent ointment for the
above purpose, and is to be applied once a day spread on
a fine linen rag, . b

Ague, or intermilting Fever, Signs of,

A violent head-ach, a weariness of (he limbs, a pain in
the loins, a coldness ofthe external parts, a shivering and
shaking, sometimes so much as to make the bed shake
under them ; a great thirst and burning heat, and frequent
inclinations to vomit, Afterwards the symptoms begin-
to abate, the skin becomes moist, the urine is of a fine

- ;colour, but without a sediment, and a sweat breaking out
terminates the fit.

Methnd of Cure.

First vomil the sick person by giving half a drachm of
the powder ipecacuanha, work.it off’ with camomile tea,
then let the sick pérson take the following powder—

Ofthe best Peruvian bark powdered an ounce, of Vir-
ginia snake root and salt of wormwood each one drachm;
mix these well together, and divide them into eight doses,
one dose to be taken every two hours ina glass of red wine
or any other lignid. This is a certain and inlallible cure;
but care must be taken to administer it only m the inter-

vals of the fits, but must be repeated {wo ar three days,
about
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aboul tendays after the first, or else the disorder will fre-
quently return.  In obstinate cases removing into a drier
air has been ol great service,

Spitting Blood,

Take red rose leaves dried half an ounce, twenty drops
of oil of vitriol, ‘an ounce and a half of refined sugar, and
pour two pints and a half of boiling water on these ingre-
dients in an earthen vessel; let it stand to be cold, and
take half a pint frequently. In this didrder frequently
bleeding in small quantities is proper, not exceeding four
or at most six ounces at each time, according to the
strength of the sick person.

Corns.

After soaking them a considerable time in warm water,
pare away carefully with a penknite the uppermost and
hardest surface, then apply a plaister of green wax and
diachylon with the gums spread on thin leather ; repeat
this method (whichi is perfectly safé) a few times, and it
will seldom fail,

Cancer, Signs of.

Beginsat first with a small tumour, about the size ofa °
nut, which does not change the colour of the skin, and
somelimes remain for several years without increasing ;
but as soon as the virulent humour becomes more aclive,
the small hard swelling becomes all of a sudden a large,
round, livid, unequal tumour. and is attended with an
intense shooting pain; at length it breaks, and turns into
sharp stinking sanies, which cating away' the sound parts,
the lips of the wound bécomes oftensive to the sight, and

‘the patient being worn out with an intolerable pain-=at
last ensues death.  This disorder 'may infect any partof
the body; but miost frequently the breast, armpits, ‘behind
the ears; lipe, nose, and private parts.

" Method of Cure.

_Boil a quarter of a pound of guiacum shavings in six
pints of water till it comes to four pints==drink a pint of
' this decociion twice a day milk warm. External appli-

cations, most proper, are poultices of white bread and
milk, and fomentations of milk and water, and the cancer

should
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should be defended from the cold air by a piece of fine
linen, on which sperma@eell omtment (the composition o}
which you-may sce in (he appendix) is spread, and should
be rencwed two or three umes in a day.

Disorders of the Eyes.
An excellent eye water— Take two grains of the sugar
of lead, and dissolve it in a quarler of a pint of Sprvg
water.

Dﬁ;_}f‘nf‘ﬂ.

Syringe the ears well with some warm milk and oil
then take a quarter of an ounce of liquid opodeldock and
as much oil of almonds—mix them well, and drop a few
drops into each ear, stopping them with some cotton or

wool: repeat this every night on going to rest.

An Qintment Jor the Eyes.

Dip a feathier insome cintment of tutty, and rub itacross
{he eyes every night at going to rest.
Dry Belly-Ach, or Nervous Cholic, Signs of.
Extreme costiveness, a most violent painin the bowels,
coldness in the hands and feet, trembling, extreme anx-
sety, and a disposition to fainting, which is frequently
succeeded by the palsy.

Sy 1 Method qf Cure.

Give {requently the following clyster—Take dry mal-
low leaves one ounce, camomile flowers and sweet fen=
nel seeds, of each half an ounce, and a pint of water;
¢hen boil it; take half a pint of this decoction, and add
two spoonsful of sweet oil. and half an ounce of Epsom
salt—mix it for a clyster—to be repeated trequently. A
warm bath is of the utmost service in this disorder, as 1s
also balsam of Pern, given inwardly, from 20 to 30 drops
in a spoonful of pow ered loaf sugar, threeor four times
a day.

Ear-Ach.

The smoke of Lobacco blown into the ear is an excellent!
remedy.

iddinesyy
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Giddiness;
Take twenty drops of the tincture of castor in a glass of
waler two or three tumes 1n a day,

Gravel and Stone, Signs of.

A pain in the loins, bloody urine, or numbness of the
t]'ligh or leg on the side affected, a sickness of the stomach,
and frequent vomitings,

Method of Cure.

Take one pound of calcined oyster shells and pour
thereon twelve pints of boiling water ; strain it when
cold, and take half a pint mixed with some new milk,
tll it amounts to four pints a day. If the patient is cos-
tive, two ounces of manna dissolved in a quart of whey
should be taken for one dose once or twice every week.

Hoarseness,

Take the medicines directed under the article coughs,
or as much as will lie on a shilling of the following powder
three or four times in a day.~ Take sﬂmermmeetiand sugar
candy, of each equal parts, and make them into a fine
powder, or a tea spoonful of Barbadoes tar in a glass of
old rum every night going to rest. Three or four Wel.
fleet oysters swallowed early in the morning fasting afford
surprising relief,

Head-Ach.
- Apply leeches behind the ears, and take twenty drops
_of tingture of castor in a glass of water frequently.
Fainting,

Apply to the temples and nostrils some spirits of sal ars

moniac, and drink a few drops in a glass of water,
Green Sickuess, Signs of.

A pa’e complexion, swelling of the ancles, weariness'
of the whole body, difficulty of breathing, a palpitation
of the heart, drowsiness, a desire of eating coals, chalk,
&.c, and a suppression of the monthl ¥y coursese

1 Method
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Method of Cure.

Take thirty drops of the tincture of black helebore, two
or three times in a day, in a glass of water or wine, using
moderate exercise. Chalybeat walers are also of great
service, and bleeding in the foot about the time of men-

struation.
Hear(-Burn,

Take some chalk scraped in a glass of water or a tea
cup full of camomile tea. -

Cosliteness.

Take the size of a nutmeg of lenitive electuary every
morning, or as often as occasion requires.,

Gripes.
£ Take half a drachm of powdered rhubard and toast it a
short time before the fire; then add some powder of
ginger to it, and mix it for one duse—lo be used as
occasion requires,
Indigestion, Signs of.

Pain and sense of weight in the stomach, attended with

frequent belchings, heart-burn, &c.

Method of Cure.

Take a large spoonful of tincture of hiera picra every
day an hour before dinner, or from ten to Lwenty drops
of “acid elixir of vitriol in a glass of water two or three
times in a day. Pyrmont and Spa waters are also efhca-

cious in removing this cemplaint.

Iufla mations.

Take away ten or tw::h:-*e ounces of blood, and repeat
it if necessary; give cooling powders, and apply to the
part a poultice UF white bread and milk, with some oint=

ment of elder 1n 1k

i

Looseress,

Take a drachm of ipecacuanha for a vomit, and work
it off with camomile tea; abstain from malt IitElurs: if

this dees not entirely remove the looseness, take half a
drachm
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drachm of the powder of rhubarb made into a bolus, with
a little diascordium, and repeat it every day till the
looseness is stopped.

For common drink, the sick person may take hartshorn
drink, or rice boiled in some water with cinnamon.

Noise in the Ears

May be cured by the vapour of a decoction of rosemary

flowers prepared with wine, being conveyed to the ear
by a funnel,

Infiammation of the Bowels, Signs of.

A burning pain in the bowels, attended with a fever,
vomitting, and frequently an obstinate costiveness.

Method of Cure.

Take away ten ounces of blood, and repeat the bleed-
ing according to the urgency of the cnmp'l::'nt; give the
clyster directed in the appendix twice every day till the
patient has had t.wvo or three stools: to appease the pain
and stop the excessive vomitling, give ten drops of liquid
laudanum in some broth every six hours The diet should
consist of weak broths.

The juice of lemans taken ian.fdl}r in obstinate cases
has sometimes afforded relief,

Miscarriage.
To prevent miscarriages, bléeding is necessary and
usetol about the third menth of pregnancy, more or less
according to the pregnancy of the woman with child, °

The boily should be kept npen with manna or rhubarb,
in the first month especially.

Itch, Signs of.

Watry pimples, attended with intolerable ilching bes

tween the fingers,gunder the hams, under the arms, and
on the thighs,

Method of Cure,

Anoint the parts affected every night with the follow-
iAg ointment—Take of hog’s lard half a pound, flour of
brimstone and sulphur vivum of each two ounces, pows
dered cloves one ounce, mix them together~—two or three

12 weeks



100 THE PRUDENT HOUSEW IFE,

weeks is as little as can be depended upon; and the same
linen must be wore the whole time of your cure.

| Jaundice, Signs of.

A yellowishness of the whites of the eyes and of the
whole body, bitterness of the tongue, heaviness and las-
situde, vomitting of gall, the stools almost white, the
urine of a saffron colour, tinging liden dipped therein is
yellow, .
Method of Cure.

Take Venice soap half an ounce and oil of anniseed
sixteen drops, mix them together, and make it into mid-
dle sized pills; the dose is three or four twice or thrice a
day; if costive, half a drachm of rhubarb must be taken
in the morning twice a week,

Measles, Signs of.

A chillness and shivering, which is succeeded by a
fever, with great sickness, thirst, continual drowsiness,
slight cough, and an effusion of tears, whichis the most .
certain sign of the measles; about the fourth day liitle sed
spots like flea bites appear over the whole body, which
do not rise abﬂvq the surface of the skin,

Method of Cure.

First bleed the sick person, then let him or her drink
_plentifully of the follawing decoction—Take pearl barley,
raisins, and figs, of each two ounces, stick liquorice
bruised half an ounce; hoil them in four quarts of water
till it comes (o two quarts; strain it for use; addaquarter
of an ounce of salt prunella. You must purge often after
this disorder, and the diet and management must be the
same as in the small pox.
 Obstructions.

Take of hiera picra half an ounce, of salt of steel one
drachm, make into pills of a moderate size with a little
o rup of saffron; the dose is five pills twice a day.

Nervous Disorders.

Sountry air, exercise, and the celd bath, with the

. .wre diected under the article of hystericks, will

. .yve a certaln cure, ’
Hyﬂrncﬂ's



THE PRUDENT HOUSEWIFE: 101

Hystericks, Signs of\

An intercepted breathing, almost to suffocation, faint=
ing, loss of speech, drowsiness, costiveness, and making
large quantiues of urine, almost as clear as spring
waler,

Method of Cure,

Take of simple peppermint water twelve ounces, one
ounce of valertan, and half an ounce of lavender drops’
mix them together, and take three large spoonsful two or
three times in a day, and also apply to the navel a large
galbanum plaisier.

Old Ulcers.

Take 2 quarter of a pound of basilicon and an ounce and
a half of olives, mix therewith half an ounce of verdigrease; .
dress the sore with this ointment spread upon some tow,
after fomenting it well with a decoction made of camomile
flowers and mallow leaves, or the fomentation directed :
in the appendix. Take frequently a dose of cooling
physic..

Files, Signs ofe

A violent pain at the time of going to stool, the exeres
ment streaked with biood, and small swellings like warts
on the verge of the anus.

Method of Cure.

Take of lenitive electnary one ounce and a half, flour
of brimstone half an ounce, and mix them together; the
quantity of a nutmeg to be taken every night and mern-
ing. Apply outwardly a little of this eintment: Take
two ounces of white diachylon, two ounces of sweet oil,
and half an ounce of vinegar—mix them together. .
Leeches applied near the piles, or on the piles them=
selves, afford a surprising relief.

Quinsey, or sore Throat, Signs of.'

A swelling of the parts concerned in deglutition, ac-
companied with great pain, inflammation, and a fever,
s0 as lo hinder the swallowing any solid meats, and al-
most stop breathing, '

13 Method -
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Method of Cure.

Bleeding is sometimes necessary, and cooling physic,
but often jelly of black currants swallowed down leisurely
i small quantities effects a cure.

Ruptures, Signs of.

Are in general a swelling in the upper part of the scro-
fum, or in the groin, beginning where the spermatic ves-
sels pass down from the belly. Upon the patient cough-
ing, it will feel as if it were blown. inlo, and is often re-
turnable on the patient laying down, or on its being
pushed up.

Method of Cure.

Apply a strengthening plaister spread on leather, (the
compesition of which is set down in our appendix) and a
truss, which may be had of Mr. Lamb, No. 76, West
Side of Fleet Market, London.

The inventor of the invaluable truss above-mentioned,
- sertpusly advises ruptured ‘patients Lo pay the greatest at-
tention to the state of their bowels; fer costiveness not
- enly increases a rupture vnsupported by a truss, but even
with ome, that state tends to retard the cure, by the
forcing efforts which are often used. To prevent these
inconveniences, he recommends the use of the Aperient
Pills, prepared only by him, at 2s. 6d. per box.—One,
two, or three may be. taken according to the strength of
the constitution, at any time of the day; will act moder-
ately, and not ingerfere in their effects with ordinary
employments.

Strauguary. :
Take halfa drachm of camphire, a scruple of powdered
gum Arabic, liquid laudanum five drops, with a suficient
quantity of turpentine to make it into a holus; ta be taken
night and morning, drinking a draught of marshmallow

tea after each dose.

Dropsy, Signs of.

Difficulty of breathing, making very small quantities
of urine, costiveness, great thirst, swelled feet and
ancles, which when prest with the finger will pit ; sT -

Ing
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ling of the belly, and greatly falling away of the other
parts.

Method of Cure.

Take powder of jalap, cream of tartar, and Florentine
iris, of each a quarter of an ounce—mix them; the dose
is from 30 to 40 grains every other day; on the interme-
diate days take the quantity of a large nutmeg every night
and morning of the following electuary—Take two
drachms of powdered camomile flowers, as much ginger,
and half the quantity of prepared steel; make it into an
electuary with conserve ot orange peel; diuretic should
also be made use of ; the following is excellent—Take of
broom ashes half a pound, and steep them in a quart of
rhenish wine cold; strain off the liquor, and take a
quarter of a pint three times a day.

Coughs.

Take oil of sweet almondsand syrup of balsam of éach:
twe punces, four ounces of barley water, and thirty drops
of sal volatile; shake them together, and take two large
spoonsful when the cough is troublesome; if this does not
remove the cough in a kew days it will be necessary to be

blooded.

Ricikeis in Children, Signs of.

A swelling of the belly, constant desire of sitting stifl,
the bones are crooked, and the joints seem very large, as
it knotted, the head is over large, and the child’s know-
ledge exceeds its years.

Method of Cure.

Give the child two. grains of ens veneris, dissolved in
a speonful of wine and water every night; to this must
be joined cald bathing, frictions ot the back, exercise,
and a strengthening diet.

Watry Gripes in Children.

Take half a drachm of magnesia alba, and half a drachm
of rhubarb; mix them together, and give the child three
or four grains in its pap every morning and evening.

Worms,
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Worms. Sigus of.

Paleness of the countenance, itching of the nose, vora-
ciousness, starting and grinding of the teeth in sleep,
looseness, stinking breath, bard swelled belly, and
sometimes epileptic fits, '

Method of Cure.

Take barnt hartshorn and the best scammony in powder
of each a quarter ofan ounce; nix them together—let the
child take eight er ten grains according to its age every
other morning m a tea spoonful of roasted apple.

Sprain.

After fomenting with warm wvinegar, apply a poultice
of stale beer grounds and oatmeal, with some hog’s lard,
every day till the pain and swelling are abated; then ap-
ply the strengthening plaister directed in our appendix;
observing the following rules will much shorten the cure—
" Let the person stand three or four minutes at’ a time on
both his feet, and sometimes move the strained foot; and
when sitting with his foot on a low steol, let him move it
this way or that way as he can bear it; let the strained
part be rubbed with a warm hand several limes a day,,
which will contribute very much to contract the over:
stretched vessels, and recover a dae circulation of the:
fluids through them.

Green wounds.

Dress them every day with vellow basilicon spread on:
fine lint, after fomenting them well with the fomentation,
the recipe for making which is inserted im the-ap-
pendix.

Thrush, Sigus-of.

Little white ulcers affect the lips, gums, cheeks, tongue,
palate, and the inside of the mouth.

Methad of Cures . |

Rub the child’s mouth with alinen rag dipped in the
following mixture—Take honey of roses an ounce, il of'
vitriol six drops; mix them together; or the child’s

: mouth
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mouth may be frequently washed with a decoction of elm
bark.

Asthma or Phtlisic, Si;ns of

An obstructed and loborious breathing, attended with
unspeakable anxiety, and ‘a straightness about the
breast. :

Method of Cure.

Dissolve two drachms of gum ammoniacum in half a
pint of penny royal water, and an ounce of oxymel of'
squills; three large spoonsful of this mixture may be taken
frequently; or from 20°to 30 drops of the paregoric elixir-
may be taken in penny royal water two or three times in
aday; bleading is generally proper, as is a blister applied’
to the back, and gentle vomits; the diet should be
slender. Malt liquors must be avoided. '

Bloody Flux, Signs of.

Generally begins with coldness and shivering, suc.
ceeded by a quick pulse and intense thirst; the stools are
greasy, and sometimes frothy mixed with bloed, with
filaments intermixed, which have the appearance of
melted suet, and attended with gripings, and a painful
descent as it were of the bowels.

Method af Cure. |

Bleed first; then give half a drachm of powder of ipeca-
cuanha for a vomit; work it off with camomile tea; re-
peat this vomit every other day, for three or four times;
on the intermediate days between cach vomit let the sick
person take a large spoonful of the following mucillage,
warm, every hour—Dissolve half an ounce of gum Arabic
and half an ounce of gum tragacanth in a pint of barley
water over 2 gentle fire. Clysters made of fat mutton
broth are of great service, then the sick person must ab-
stain from malt and spirituous liquor,

Falling Sickness, digns of,

A weariness of the whole body, heavy pain ofdhe head,
unquiet sleep, dimness of sight, noisc in the ears, a vio-
lent palpitation of the heart, a boldness of the joints, and
asense as it were of a cold air ascending from the ex-

. treme
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treme parts of the heart and brain; they then fall sud-
denly on the ground, the thumbs are shut up close in the
palms of the hands, the eyesare distorted, and all sensa-
tion lost, so that they cannot by any noise, nor even b

pinching the body, be brought to themselves; they
also froth al the mouth.

Alethod of Cure.

Take of Peruvian bark powdered one ounce, of wild
valerian root half an ounce, syrup of orange peel a suffi-
cient quantity: make an electuary of this, and let the
patient take the quantity of a nutmeg (afier proper eva-
cuations, such as bleeding and purging) morning and
evening for three months together, and then repeat it

constantly for three or four days before tiie new and full
MOoOoT.

I‘Ffi!! Ifﬂ e

Steep in distilled vinegar as het as ycu can bear it four
or five tinies a day for two days successively ; thenmoisten
a leaf of tobacco in the vinegar, bind it round the part
grieved, and a cure follows,

Ague.

Wear the leaves of lignum vilae under your feeta few
days, and a cure follows.

The famous Snuff for the Head and Lyes,

Take any quantity of assarabecca (otherwise Assarem)
Jeaves; dry them by a gente fire, and then grind them
to a fine powder. In most disorders of the head this snuff
does wonders, and would undoubtedly have gained an
established reputation long ago, had notthose gentlemen,
who assume to themselves the title of inventors, made
this snuff as universal a specific as most of their other
articles, i, e. to cure every disorder, as well a broken
shin as a sore eye —But Lo give ils due character, no-
thing exceeds it for disorders in the head, such as head-
ach, ear-ach, sore eyes, tooth-ach, deainess, &c. It is
a shining leaf, enly one on a stalk, shaped much like

round 1vy, and is found near woods in damp shady
places. Take a pinch twice a week at going to rest—it
does not operate immediately like the common snuffs, b-i:t

the
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the morning after taking it a foul matter is discharged at
the nose, more or less according te the degreé of the
illness.

For a Strain.

Take a pint or more of claret wine and boil it a short
time in a close vessel, with a handfu! of red rose leaves,
till the liquor be strong of the plant: in this well heated
dip a piece of linen or flannel, and, wringing out the
moisture, double it, and apply it hot to the place affected,
using a fillet, or some such thing, to keep it on.

For a Blood-shot Eyé.

Shake half a drachm of diligently prepared tulty into
an ounce of red rose water, and drop it often in the
eye.

For the Gripes in little Children.

Take oil of nutmegs and of wermwood of each a
like quantity ; mix them well, and with the mixture a
liitle warmed anoint the patient’s navel and pit of the
" stomach, '

Bilious Disorder.

Take one drachm of succotrine aloes, four grains of
calomel prepared, fifteen grains of white soap, and with
simple syrup sufficient make into pills; divide into six-
teen; one to be taken occasionally. '

Gout, Signs gf.

A pain resembling that of a dislocated bone, succeeded
by a chillness, shivering and slight fever usually seizes the
great toe, heel, the calf of the leg, or ancle, which be- -
comes so exquisitely painful as not to endure even the -
weight of the bed cloathes; the part®leok red and much
swelled ; the urine is high coloured, and lets fall a kind of
red gravelly sediment.

Method of Curce

Take a spoonful of volatile tincture of guiacum every
night going to rest in a glass of water, be covered warm,
and drink plentifully of weak sack whey ; in the intervals
of the fits exercise, suchas walking or rniding, is neeessary

to
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to prevent a return, and the Duke of Por(land’s gout pow-
der should be taken according to the directions annexed

thereto. :
Hip Gout, Sigus of.

A violent pain in the joint of the thigh and lower part
of the loins, which somelimes reaches to the i{:g, and the
extreiity of the foot, without any swelling or change of
colour O the skin, :

" Method of Cure.

Take & drachm of atheral oil of turpentine, with three
times as much honey mixed with it every morning for six
or seven days at farthest, drinking plentifully of warm sack

whey aiter it.
Saint Anthony’s Fire, Signs of, .

The disease affects every part of the body, but most
frequently the face, and it happens at all times of the
year. But whatever part is affected, a chillness and shiv-
ering generally attend the disorder, with great thirst, rest-
lessness, and other signs of a fever; the face swells of a
sudden, with great pain and redness, and abundance of
small pimples appear, which often rise up into small
blisters, and spread over the forehead and head, the
eyes being quite closed by the largeness of the swell-
iag. This in the country is usually called a blast.

Meihod af cuve,

‘Let the sick person lose eight or ten ounces of bloed,
and repeal the bleeding more than once if the symptoms
run high, and apply to the part a poultice of white bread
and'milk, witha little hog’s lard in it, let the poultice be
changed twice n a da[y, and every other morning take .
the following purge, ull the disorder is cured, -viz. -

Glauber’s salt one ounce, manna half .an ounce; mix |
and dissolve it in warm water for one dose.

The diet in this disease wust be very low, chiefly
water-gruel, or at.most weak broth; all strong liquois
must be avoided as:poison. . '

Bleeding
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Blceding at the Nose.

Apply to the back part of the sides of the neck a linen
cloth dipt in cold water, in which salt p}'unﬂllia has_bee.n
dissolved. In very obstinale cases bleeding in ti:m foot 1s
useful. Internally the quantity of a nutmeg, of the fol-
lowing electuary may be taken three or four times in a
~day. Take the seeds of white henbane and white pop-
‘pies, each half an ounce, conserve of roses three ounces,
and mix them into an electuary, with syrup of diacodion,

Putrid or Spotted Fevers, Signs of

The head achs and is hot, dull, and attended with a
dejection of mind from the very beginning, a constant
watchfulness, the countenance is dejected, the pulse is
fanguid, small and low, a pain in the back and loins, a
great load at the pit of the stomach, a perpetual vomit-
ing of black bile ; the thirst is commonly very great, and
all drinks seem bitter, and maukish; the tongue at the
beginning is white, but grows daily more darE and dry,
with a kind of dark bubble on the top, and livid or brown
spots appear over the whole surface of the skin.

Method of Cure.

Gentle vomits are necssary in the beginning, and if
the body is too costive, a clysier of milk, sugar, and salt,
may be given as ofien as occasion requires; wine diluted
with water, and acidulated with the juice of Seville
eranges, may be used as common drink, and the follow-
ing has been found of greater efficacy in this disorder
than any other medicine.

Boil three drachms of Peruvian bark in powder, and
three drachms of Virginia snake root in powder, ina
pint of water, till half a pint is boiled away, thenadd a
quarter of a pint of good red port wine; this dose is a
tea cup full every three or four hours.

Small-Pox, Signs of.

A violent pain in the head and back, loss of appetite,
frequently vomiting, the eyes heavy, and a fever attend-
ing; about three or four days it begins to make its ap-

earance, which is red spots with white heads, shining
at the bottom of the spots, and generally appear in the
face
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~ facefirst; put ared hot iron or steel into all that they
drink, from its first appearance ull they turn.

Metlod of Cure.

Give the person two penny-worth of syrup of saffron
and treacle water; halt a drachm ef ipecacuanha for a
von it, and work it off with camomile tea, or thin water
gruel, and apply a piece of fat rusty bacon in alinen cloth,
which must be put under the throat likea stay ; keep the
person not teo hot nor too cold, bul of a middling warmth;
the diet should be light puddings, &c. but no butter; their
dl'in.k 1m_iik-porridge, white wine wht:}', or balm-tea is
good for their common drink:  Mamgold tea is very good
to plump the pock if 1t does not come out kindly, and a
little cochineal, or saftron put in a bag, weited and
squeezed in their drink, strikes it from the heart and

. chears the spirits. The turn of the pock is generally 7,
9, or 11 days, which is by their turning yellow, as soon
as that is perceived, get some sheeps trundles, pour boil-
ing water on them, and gave them for tea, two or three
cups-full fora day or two, which keeps it from settling on
their lungs; when turned, physic them with jalap accord-
ing to their age.

N. B. If much convulsed, apply one or more blisters
to the arms and back.

To prevent a Sore Throat in the Small-Pox.

i Tuke some rue and cut it very fine, and bruize it, mix
t with album geecum and honey, and work it together,
2&! it to heat upon the fire, sew it up in a linen stay, and
pply it pretty warm to the thrcat, and as it dries make
fresh applications. '

\ - For Shortness of Breath,

Take half an ounce of flour of brimstone, one quarter
-of an ounce of beaten ginger, beaten sena three quarters
of an ounce, mix all together in four ounces of honey,
take the bigness of a nuimeg night and morning for five

ays together, then once a week for some time, then
dicea ortnight,

- for
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For Rlieumatic Pains..

Take of hermodactyls, sena, turpeth-roots, Scammony,
two drachms of each; of ginger, zedoary, and cubebs,
one drachm of eact:; mix them and powder them: - The
dose is from one drachm te two. Let the affected parts
be anointed with this liniment: Take two ounces of
palm-oil, one ounce of oil of turpentine, two drachms of
volatile salt of hartshorn, then lay on a plaister of mucil-
age. Some people that have been troubled with rheuma-

‘tic pains, have by taking the spirits ef hartshorn, in

water of earth-worms compounded, found exceeding;
benefit.

To know if « Child has Worme..

Take a piece of white leather, and prick it full of holes:
with a fork, rub it with wormwoed, and spread honey
en it, strew the powder of succotrine aloes on it, lay it on-

the child’s navel going to bed; il the child kas worms,-
the plaister will stick fast, 1f not, it will fall,

For the Scurty.

Take half a pound of sassafras, a pound of' guaiacum,.
and a quarter of a pound of liquorice; boil all these in

" thtee quarts of waler till it comes to three pints, and when:
it is ch put it in a vessel with two gallons of ale: 1In

three or four daysit is fit to drink, and drink no other
drink for six or twelve months, according to the violence-
of the distemper, and it will cerlainly cure.

For Chilblains.

Roast a turnip very soft, beat it to mash, and apply it!
as hot as you can bear. it to the part affected; let it lie on.
two or three days, and repeat.it two or three times.

To cure the Spleen-or Vapours.

Take two drachms of gentian sliced, an ounce of the
filings of steel, half an ounce of carduus seeds bruised, .
half a handful of centaury-tops, putall these into a quart
of white wine four days, and drink four spoonsiul of the
clear every morning, fasting two hours after it, walking
about; if it binds oo much, take once or twice a week
some litlle purge to carry it off.

K2 For
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For the Gout in the Stomach.

‘Boil half a handful of tansy in half a pint of strong white
wine, and drink the decoction as hot as possible, It
seldom fails to remove the pain in less than a quarter of

an hour,
Di: ections concerning Bleeding.,

Though bleeding has been directed in many disorders
in the course of this work, yet as the improper use of it
is attended frequently with the most 1‘"ata.[J consequences,
it has been jucdged necessary to bring into one view all
those cases in wrich bleeding may be administered with
advantage, as well as those in which it is highly prejudi-
cial. Inall inflammatory diseases, it should by no means
be omitied, as in the pleurisy, and peripneumony, dur-
ing the first days, bul as soon as the symptoms of suppu-
ration appear, expectorating medicines are the most pro-

r means from which to expect relief, and the use ot the
Elcet must be totally forbid. In apoplexy, epilepsy,
bloody-flux, and inflammation of the bowels, bleeding
must be repeated according to the exigence of the symp-
toms: Itis also useful sometimes to promote suppuration
in large abscesses, where nature istoo much opprest by the
violence of the inflammation, Ininflammationsof the eyes,
bladder, or womb, ischiadic pains, rheumatisms, coughs,
head-achs, quinseys, asthmas, hemorrages, and nephri-
tic complaints, bleeding 15 of the most service; but in
every disorder piocceding from a relaxed state of the
vessels, and impovenshing state of the blood, attended
with a chachectic habit of the body, such as dropsies,
jaundice, gout, &c. bleeding must be abstained from
with the utmost caution, as it will, instead of relieving,

greatly aggravate those distempers,

THE
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APPENDIX..

il T Y

Ty make Opodeldock,
TAKE of Hungary water half a pint, Castile soap:

sliced three ounces, camphor. an ounce; let them :
stand together in a bottle closely stopped till the soap and
camphor are entirely dissolved. -

The Clysten Decociion.:

Take of diied mallow leaves an ounce, boil them:in..
a sufficient quantity ol water, and strain off about half
a pmt; then add two ounces of sweet oil, and it is fi
for uge..

Hurtshorn Drink, .

Take of burnt hartshorn two ounces and gum Arabic
two. drachms ; boil them in three pints of water till one -
pint is entirely wasted away, then strain it off, and it will
be fit for use. .

Barley Water,

Take two ounces of pearl barley and wash it well in
cold water, then boil it in half a pint of water for a little.
while; this water will look reddish, and must.be thrawn.
away; then add two quarts of water, and boil it away to
ome half, the remainder is fit for use,

An excellent Fomentation.

Take dried southernwood, wormwood, and. camomile;
flowers, of each an ounce, bay leaves dried halt an ounce ;
boil them gently in six pints of water, and strain it off for
use. All green wounds and old sores should be fomented
with this every day before they are dressed,

K3 ' The:.
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L le Infusion of Senna.

Take three quarters of an ounce of senna, cream of
tartor toroc arachms; boil the cream of tartar in half a

~ pint o vater till it is dissolved ;  pour the boiling water
on the rest of the ingredients; let it stand to cool—then

etrain it off, and it is fit for use.

A purging Draught.

Tak - of the infusion of senna, as above directed, two
ounces, and syrup ot buckthorn one ounce; mix them
together for one dose, which may be taken in the morning
fasting three limes in a week; it is asafe and sure purge,
and may be taken at all seasons of the year where purging
is-proper.

To make the Pectoral Prink.

Take a gallon of water and half a pound of pearl barley,
boil it with a quarter of a pound of figs split, a penny-
worth of liquorice sliced to pieces, a quarter of a pound
of raisins of the sun stoned; boil all together till half is
wasled, then strainit off.  This is ordered in the measles,
and several other disorders for a drink.

Cooling Plysic.
Take Glauber’s salts one ounce, manna half an ounce;
dissolve them in a little boiling water for one dose—to be
taken as occasion requires,

Hiera Picra.

Take of succotrine aloes, fincly powdered, a quarter of
a pound, and Winler’s bark, finely powdered, three
quarters of an ounce; mix them together,

Tincture of Hiera Picra.
Steep an ounce of hiera picra, made as before directed,
in a pint of mountain wine for a week or ten days, and it
will be fit for use.

Daffy’s Elixir.
Take of raisins four ounces, senna three ounces, cara-

way seeds bruised one ounce; steep these ingredients in

a quart of brandy for three weeks or a month, then strain
" it
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it off, and it will be fit for use: keep it in a boltle close
stopped.

White Diachylon laister,

Take litharge, finely powdered, a ;m}md and a quar-
ter, and a quarter of a pound of sweetoil ; boil them to-
gether with a quart of water till thoroughly mixed and of
a proper consistence for a plaister, and looks white; if the
waltcr shoulu be wasted away you must add some more to
prevent its turning black. '

Diaclylon with the Gums.

Take three quarters of a pound of white diachylon, two
ounces of strained galbanum, and turpentine and frankin-
cense, of each three quarters of an ounce; melt them to-
gether over a slow fire.

An excellent strengtheni g Pluister,

Take shepherd’s purse, plantane, knot grass, comfrey,
one handful of each; stamp them small, and boil them m
a pound of oil of roses, and a little vinegar; strain it when
it is well boiled, set iton the fire again, and add to it one’
ounce of chalk, one ounce of bole armoniac, four ounces
of wax, terra sigillata one ounce, let them be boiled well,
and keep it strring till it 1s cool ; make it into rolls, and
keep it for use; let it be spread on leather when you
use i,

A drink for the same,

Take of clary and knot grass, of each one handful,
four roots of comfrey, a sprig of rosemary, a little galen-
gal, of nutmeg and cinnamon a goud quantity sliced, the
pith of the chine of an ox; stamp and boil all these in a
quart of muscadine, strain it, and put to it six yolks of
eggs, sweeten it with double refined sugar, and drink a
good draught morning and evening. Take conserve of
red roses and crocus martis mixe:d together three or four
times a day,

. Qintment of Flder

Is made by boiling the young leaves of elder in mutton

suet till they are quite crisp and the suet of a deep green
colour.

Spermaceti
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Spfrmmcfti Ointment.

Take a quarter of a pint of the best sallad oil, a quarter
of a pound of white wax, and half'an ounce of spermaceti;
melt these ingredients together over a gentle fire, and
keep them continually stirring until the ointment is quite
cold, then it is fit for use.

Ointment of Marshmallows.

Take half a pound of marshmallow roots and of linseed:
. and fenugreek seeds each three ounces; bruise them and
boil them gently half an hour in a quart of water, thenadd -
two quarts of sweet oil; boil them together till the water
#s quite wasted away; then strain off the oil, and add to it
a pound of bees wax. half a pound of yellow-rosin, and
two ounces of common lurpentine; melt them together
over a slow fire, and keep them continually stirring till
the ointment-is cold.

Yellow Basil :'..'-:m:; :

~ Take sweet oil a quarter of a pint, bees wax, rosin,

and Burgundy pitch, of each a quarter of a pound, Ve--
nice turpentine three quarters of an ounce; mix them over-
a slow fire,

Corn Plaisier.
Take armoniacum strained, emplastrum diapalma, ef
each one ounce; arcanum corallinum, half an ounce;
white precipitate, two drachms; mix them well together,

and apply it only over the corn, being first cut as close as
it conveniently can be.

Godfrey’s Cordial.

Take two gallons of water ; raspings of sassafras, and
anniseeds, of each one pound; powder of caraway seeds .
two ounces; opium owe ounce and a half; coarse sugar
three pounds and a halt; boil them altogether till near .
one hzlt the liquor is evaporated, then strain it through a

coarse bag or cloth, and add three quarts of spirits of
wine rectified,

Lip-
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Lip Salze.
Take one ounce of virgin wax, one ounce of hog’s lard,
a quarter of an ounce of spermaceti, half an ounce of oil
of sweet almonds, one drachm of balsam of peru, one
drachm of alkanet root, six new raisins, with a little
double refined sugar; melt all together, and put into
little boxes.

Ne-:'ka’.rme for Children. ;

“‘Take male piony rootand henbane root, fresh gathered,
cut them in round pieces with holes bored through, and
hang them alternately upon a thread, enough to make a
necklace ; this is for making them cut their tceth easier,

Tar Water,

One quart of tar to a gallon of waler, and as much in
proportion to any quantity ; rouse the tar now and then,

and let it settle. Itis good for the scurvy, and purifying
the blood.,

Turlington’s Balsam.

Take of halsamof peru, balsam of tolu, angelica root,
and calamus root, of each half an ounce; gum storax in
tears, and dragon's blood, of each one ounce; gum ben-
jamin, one ounce and a half; hepatic aloes and frankin-
cense, of each two drachims: let the rools be sliced thin,
and the gums bruised, and put all the ingredients into a
quart of spirits of wine; set the bottle by the fire, in a
moderate heat, for eight or ten days, then strain it for
use.~—It is valuable for any fresh wound.

Universal Powder for Children.,

Fake magnesia six drachms; cinnabar of antimony two
scruples; mwx them into a fine powder for use = Dose is
from t¢n grains to half a drachm, more or less, twice a
day.

To make Snail Water.

Take coll’s foot, horehound, maiden hair, balm, and
spearmint, of each a good handful, and thiee handsful of
ground-ivy, bruise them or chop them a little, and put
them into a gallon of milk, with half a peck of snails, first

bruised;
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bruised; let the ingredients stand all night in your still :
You must distill them over a gentle fire in a cold still; stir ,
it two or three times in the still, that it may not burn.
Let a grown person take fasting in the morning half a pint,

sweetened with while sugar candy, and a quarter of a
pint for a child.

A Clyster for Worms.

Take wormwood, lavender cotton, rue, of each three
or four sprigs, one spoonful of aniseeds bruised, put them
into a pint of milk, and boil them till one part in three be
consumed; then strain it, and put to it as much aloes
finely powdered as will lie on a sixpence, sweeten it
with honey, and give it pretly warm; it should be given
three mornings together; the best time is three days
before the new and full moon.

A Poultice to ripen tumours.

‘Take two ounces of white lilly roots, half a pound of
figs, two ounces of bean flour or meal, boil tlese in
water till it comes to a poultice, spread it thick on a
cloth, apply it warm, aud shift it as ofien as it grows

dry.
To make Syrup of Garlick.

Take two heads of garlick, peel itclean, and boil it in
a pint of water some time; then put away that water,
and put a pint more to your garlick, and boil it uil the
garlick is tender; then strain it off, and add a pound of
double refined sugar to i1, and boil it in silver or tin till
it is a thick syrup; scum it well, and keep it for use,
taking a spoonful in a morning fasting, another the last
at night, for a short breath.

A Cordial Tincture.

Take an ounce of liquorice, an ounce of coriander
seeds, two ounces of the best Persian rhubarb, a drachm-
of saflron, two drachms of cochineal bruised, and a pound
of raisins of the sun stoned; put to these two quarts of
French brandy, and stop it close, then set it in the sun,
or by the fire side for fourteen days, then pour off the
tincture, and put to the dregs a quart of brandy, and leg

.
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it stand for some time; then strain it off, and mix them
together for use.

A Water to wash the Eyes, if it isa dry hot Humour,

Take a litile glass of plantane water, as much white
rose water and Mountain, or white Madeira wine, and
a little powder of tutly, mix it well, and keep it in a
phial ; drain it as you use it, and wash your eyes as you
see occasion.

To make Lye Water,

Take plantane, red rose water, and. eyebright, an
ounce of each, the best white vitriol a drachm, ﬁnel‘
powdered, twenty drops of spirit of wine camphorated’;
mix them well together, let il settle a day or two, and
then pour off the clear from the yellow setiing,  When
you use this water, You must mix it with spring water,
then wash your eyes with it., As to thé strength of it,
you must mix it as your eyes can bear;, so stronger by
degrees as you see occasion; this is good if the cyes are
bloed-shot or have a waterish humour.

Another,

Take one ounce of white copperas beaten very fine,
two ounces of orrach root sliced ; Put (nem into three
Pints of spring water, shake it well three or four days,

then make use of it ; if the eye be watry, you may add a
piece of bole armoniac,
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