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(c6, )
2. To make White Gravy.

‘Take a knuckle of veal, put it into a ket-
tle-with as much foft water as will cover it, *
let it boil, and fkim it well; then put in
whole mace and white pepper, an onion, and
a lietle falr, and boil it till all the goodnefs
isruut-ﬂf the meat; then ftrain it for your
ufe.

3. To make Vermicelli Soap.

Take a knuckle of veal, the fcrag end of
a neck of mutton, put them into a kettle
with as much water as will cover them, a
bit of lean ham, and an onion; let it boil,
and fkim it well, and put in a little mace
and falt; when the meat is boiled down,
ftrain it, putit into your clean kettle, and
fkim the top clean off; then put in two
ounces of vermicelli, let it have a boil, and
then ' pour it into your terreen. You may
throw in the top of a French roll, if you
chufe. |

4. To make Onion Soop.

Take four or five large onions; peel and
boil them- in milk and water, till tender,
- changing the water three times inthe boiling;
then beat them in a marble mortar to a pulp,
rub them through a hair fieve, and put them
into good gravy; fry a few flices of veal
and lean bacon, beat them in a mortar as
fine as forcemeat, which put into your kettle
with the gravy and onions, and boil them ;

mix a {poonful of flour with a lictle water;i
an
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19.. To mn,ée Cake St)mp of Beef.

Take a leg, or what they call in fome
places, a fhin of beef, prepare it as above
for the leg of veal, and ufe the part only as
directed 1n the foregoing receipt, and you
will have a beef-glue, which 1s.good for flefh,
fith, or fowl fauces.

. 20. To make Mutton Broth.

Take aneck of mutton fix pounds weight,
cut'it in two, boil the fcrag in a gallon .of
water, fkim it well, then put in fweet herbs,
an onion, and a little toafted bread ; when it
hath ‘boiled an hour, put in the other part of
the mutton, a turnip, and a hitle falt :—
If you boil turnips for fauce, do not boil
them all in the broth, it will make them too
ftrong.
| . 21. To make Calf's Head Seop.

Take a calf’s head, clean it, and boil it
tender, ftrain off the liquor, and put into it
a bunch of {weet herbs, an onion, mace,
- falt; and pearl barley, let it boil, and when
its enough, ferve it up with the head in the
middle, boned ; garnifth with bread toafted
brown, and grated round the brim.

22. To make Oyfter Soop. |

Your ftock muft be made of fith; thentake
two quarts of oy&ers, {cald and beard them,
take the hard partof the oyfters from the o-
ther, and beat them in a mortar, with ten hard
yolks of eggs; put in fome good ftock fea-
foned with pepper, falt and ‘nutmeg ; then

thicken






( 1d
put it on your difh, with fome toafts of bread,
and a litcle ftewed fpinage, and ferve it up,

25. Tomake Pottage without the fight of Herbs.

Mince feveral forts of fweet herbs very
fine, viz. fpinage, fcallions, parfley, mary-
- gold flowers, fuccory, ftrawberry, and violet
leaves, beat them in a mortar with cat-meal ;
then ftrain them with fome of your broth ;
boil your oatmeal and herbs with mutton]
put in falt to your tafte, when all is enough,
{erve it up on fippets. -

| 26. To Drefs Salmon.

After having drawn and cleaned your fal-
ron, {corethe fides pretty deep, that it-may
‘take the relifh the better, lay it on a nap-
kin, and feafon it with{alt, pepper, nutmeg,
'onions and parfley, work them up with half
‘apound of butter, a few bread crumbs, and
iput it into the belly of 'your falmon, bind a
napkin about it: with pack-thread, lay it in
a fith kettle, put to it a quantity of wine,
water and vinegar, fufficient to boil it in, fet
it over'a quick fire; when it is enough take
up the falmon, unfold the napkin it is in, and
lay another in' the dith you intend to ferve it
in, lay the falmon upon it, and garnifh with
oylters, thrimps, and lemon. -

“27. To Roaft a Salmon whole.

Your falmon being drawn at the gills, ftoff
the belly with oyfters, feafoned ‘with ‘mace
and falt, lay it on adifh, fkewer the tail in its

| mouth,
























22 |
few {weet herbs, a blade of mace, and a

little whole pepper ; cover them clofe and
fet them over your ftove to boil gently;
when they are near enough, put in a piece
of butter rolled in flour, a little falt and
fhred parfley; fo difh them up with the
broth, |

| 1. 9o flew Eels.

Take your eels and cut them what length
you pleafe, wipe them dry with a cloth and
fry them, drain them from the drip, then
takea ftew-pan, put in fome gravy and red
wine, a little horfe raddifh, an onion, a little
mace, and an anchovy, make them a proper
thicknefs, putin your e¢els, and let them fim-
mer over your ftove ; when you ferve them
up, lay them on the difh, and ftrain your
fauce vpon them.

s2. To fpitch-cock Eels.

‘Take your eels, fkin and wipe them, turn
them round, prick a fkewer into themto keep
them from breaking loofe, dip them in the
yolk of an egg, feafon them wirh pepper and
~ falt, dredge them over with bread crumbs,
and fet them before the fire to broil. For
fauce, butter, gravy and anchovy inone boat,
and butter and parfley in another.

3. To botl Tench.

Take tf:ncﬁ from the pond, gut and fcale
them, fet on a ftew-pan with water, feafoned
with falt, whole pepper, lemon peel, a blade
of mace, horfe-raddifh fliced and a buncl;

o
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130. Ta roll a Breaff of Veal.

Take a breaft of veal, {kin and bone it,
lay it flat upon the table, and feafon it with
mace and falt ; make a ftuffing of fuet, bread
crumbs, parfley fhred, egg, pepper, falt
and mace, beat in a mortar, and fpread it all
over the veal, roll it up and few it, then
tie it about with a ftring, and put a fkewer
through each end, lay it on a difh with but-
ter over it, and put it into the oven, when
its enough, cut itin three, and lay.it on the
dith. For fauce, gravy, butter, and fweet
bread fhred. £

131, Veal in Vale.

Tuke the better end of a loin of veal, cut
it in ftakes, flat them with a clever, cover
them with forcemeatthethicknefs ofa crownm,
dip that fide in egg which you lay your force
meat on ; feta ftew-pan over a ftove with
butter, put your veal in, a little fire over ic
till it be brown on both fides, then take them
up, let the fat drain from them, and pour
into the ftew-pan fome-gravy, mufhrooms,.
and trufles ; fo ferve it up hot.

132. Tofiy Veal Sweet-Breads.

Take your {wect-breads and boil them in
water, with a little fait and mace, let them
ftand till ‘cold, then dip them in egg, dredge
them with bread-crumbs, and fry them brown;
ferve themup with brown gravy, mufhrooms,
and truffles, -

3 133. Veal



































































































































































102 1)
little gravy thickened with butter and flour,
and a fpoonful of white wine, made hot.
304. To mare a Lilster Prye.

Take lobfters and boil them, take them
clean out of the fhells, flice the tails and
claws thin, and feafon them with pepper,
mace and falt, beat fine; take the bodies,
with fome oyfters, well wafhed and fhred,
a little grated bread, fome parfley fhred,
the yolks of raw eggs, mix them well to-
gether, and roll them up in balls ; lay all
into your difh with butter at the bottom and
top of the fith, and bake it; pour in fzuce
of firong gravy, a little oyfter liquor ftrain-
ed, a little white wine; thicken it with a
little flour and butter, and pour it in hot.

505. To make a Venijon Pally. :

Take a fide of venifon, {kin and bone it,
cut it to fit your pafty tin, make a pafte of
half a pound of butter boiled in water, and
knead with flour, roll itand put it into your
- tin, feafon your venifon with mace, pepper
and f2't, layiteven in; cut it with the point
of your knife to prevent its rifing, and cover
it with pafty pafte ; if its frefh break the
bones, feafon and put them in a pot with
water, and a paper tyed over, and{end 1tto
the oven ; when your pafty is baked, pour
in the gravy, made from the bones; if they
be ftale, make gravy of beef.

306. An Umble Fye.

Take the umbles of a deer, and parboil

them ;
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ther, lie them upon paper, and grate fine
fugar upon them ; fet them in the oven, and
alittle time will bake them ; take care you
do not .break them in taking them off the
papers, as they are very fhort. Keep them
very dry, This quantity will make forty
~cakes,

| 465. To make Cracknels, |

Take half a pound of flour, half a pound
of fugar, two ounces of butter, two egge,
and a few carraway feeds, beat-and fift the
fugar, then put it to the flour, work it to
a pafte, and roll them as thin as you can ;
you may cut them out with tins, lay them on
pPapers, and bake them in a flow oven.

' 466. To make Shrew/berry Cakes.

Take two pounds of flour, and rub a
pound and a quarter of butter well into It ;
put in a pound and a quarter of fine fugar
beaten and fifted, a nutmeg grated, and
three eggs beat with a little rofe water, fo
knead your pafte with it, and ler it lie an
hour ; then make it up into cakes, prick
them, and bake them on tins wetted with
a feather dipped in rofe water; grate fugar
over them, and bake them in a flow oven.

467. To make Wigs.

Take a pound of flour, half a pound of
butter melted in a gill of cream, two eggs,
a {poonful of yeaft, a few carraway feeds,

a little falt, work them to a pafte, and fet
them an hour to rife; then take half a

. pound
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472, To make a Common Cake.

Take a pound of flour, half a pound of
butter, halt a pound of fugar, four eggs,
a little milk, an ounce of carraway-feeds,
beat it very well, and bake it in a quick
oven.

473. To'make Cakes to keep all the Year.

Take a ‘pound and four ounces of flour
well “dried, a pound of butter unfalted, a
‘pound of ‘beaten fugar, a glafs of fack, the
rhind of anorange boiled tender; beat with
with fome fugar, a nutmeg grated, and four
eggs, ‘beat them all well together before
-i','ou put in -your flour, and make it into
little cakes; wet the tops with fack and firew
‘on fine'{fugar ; bake them on papers butter-
‘ed and dredged with flour. You may add
a pound of currants wafhed, dried, picked
-and warmed.

474. To make Mackroons.

Take a pound of almonds, blanch and
put them in water, drain, wipe and put
- them in a mortar, and beat them, (but not
too fine,) with the white of an egg, or a
lictle orange flower water, add to them a
pound of fugar beaten and fifted, five eggs,
a handful'of flour, mix all together, lay them
on wafers, and bake them in a gentle oven.

475. To make French Bread.

Take half a peck of flour, fix eggs well
beaten, a pint of light yeaft, and as much
cream and milk as will make it into pafte,

| adding
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of your fhells upon your plate which has your
Aummery on, cut the white round a little
larger than the yolk, lay your {liced bacon
upon the difh, and the eggs upon it.
50t. Tomake Cards.

Boil three ounces of ifinglafs in a pint of
water till its all diffolved ; blanch and beat
two ounces of bitter almonds, put them to
1t, with apint of cream and a jill of milk,
fweetened to your tafte; boil and ftrain it
thro’ a cloth, and keep ftirring it till its cold ;
dip a mazareen difh in water, pour it all
over your difth the thicknefs of a card, and
fet 1t to cool ; take the remainder and divide
it in two, boil a little chocolate in one, and
a little red colouring in the other, when itis
cold, dip two plates in water, and pour one
part upon one, and the other part on the
other, fet them to cool, take the difh and
cut the white into cards ; then take tins, and &
cut peeps out of your cards, cut peeps out
of the red with the fame tin, and put them
into your cards the fhape of diamonds and
hearts ; you muft cut the other out with tins
the fhape of {pades and clubs, fo you may
make them what cards you chufe.

502. o make a Neft of Eggs.

Take a pint of ftiff calfs foot jell, ajill
of white wine, the juice of three lemons,
fweeten all to your tafte ; beat four whites
of eggs, to a froth, mix all together in a
pan, and boil them, firain them‘thmudgh a

imi-
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that no white does appear; then pour en
your boiling liquor, aad keep it clofe ; you
mutft ufe none of the fkins or feeds, but pick
the meat clean out, and when the liquor is
blood warm, put it in, with fix fpoonfuls
of new yeaft; let it work two days, then
put it into a vefiel with a callon of white
wine, and a quart of brandy ; let it ttand
a month, then bottle it, putting a lump of
fugar into every bottle.
557. To make Cowfiip IV ine.

Take thirty gallons of water and fixty
poundsoffugar, boilthem together three guar-
ters of an hour, fkimming it very well, then
put it into a tub andlet it ftand till it be cold ;
then put in eighteen pecks of cowflips, two
dozen of lemons pared very thin, and putthe
fkins int3he liquor; then fqueeze the juice
very well out of the lemons, put to it a jill of
new yeaft, and put it into your liquor; let
it be beaten in three times a day for three days
together, then tun it into a barrel cowflips
and all, with two quarts of brandy ; when it
hath done working, bung it up clofe tor
three weeks, then bettle it ; be fure to put
good weight of fugar to it. :

¢58. To make Goofeberry HWine.

Take your goofeberries before they be
over ripe, bruife them in a wood bowl, but
not too fmall, left you bruife the feeds; then
meafure them, and to every gallon of bruifed
berries put two gallons of cold water, flir

them
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560. To make Raifin Wine.

'Toevery gallon of water, put five pounds
of Malaga or Belvedere raifinsy picked from
the {talks and pulled in two, let them fteep
a fortnight, ftirring them every day; then
pour off the liquor, and {queeze the juice out
of the raifins; put the liquor into a barrel
which will juft hold it, for it muft be quite
full, and let it ftand open till the wine hath
done hiffing or making the leaft noife, then
add a pint of French brandy to every two
callons, and ftop it up clofe; let it ftand
fix months before you bottle it, and do not
draw it out too near the bottom of your bar-
rel. January, February, or March are the
beft times to make it in, becaule the fruit is
new. : |

561, To make Birch Wine.

To every gallon of birch water, puttwo
pounds of loaf fugar, boil and fkim it, and
when its cold put on a little yeait, and let
it work a night and a day in the tub; {moak
your barrel with brimitone; before you put
it in ; ‘puta little ifinglafs into a pc-t.w_l-.th_a
little ‘of the wine, and let it. ftand. within
the air of the fire all night ; take the whites
of two eggs, beat them, and put them into
the barrel with your ifinglafs, ftir it about,
bung it up, and let it ftand two months
before you bottle it.

562, To make Elder Wine. !

Gather elder berries ripe and dry, Plpii

an
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of fugar, a quart of honey, two rafes of
ginger, a{prig of {weet briar, and the whites
of four eggs bear, mix all well together in
a pan, and boil them half an hour, fkim-
ming it all the time ; then put it into a tub,
and when blood warm, putto ittwo {poon-
fuls of new yeaft, the juice and rhinds of five
lemons ; let it ftand three days, then put it
into a barrel fit for it, bungit up, and in ten
days you may bottle it. |
575. To make Small Mead.

Take fix gallons of fpring water, and
when its hot, diffolve into it fix quarts of
honey, and two pounds of loaf fugar ; boil
it halfan hour, fkimming it all the the time,
pour it into a ftand, and fqueeze in the juice
of eight lemons and four rhinds, four rafes
of ginger, and a {prig of fweet-briar ; when
its almoft cold, putin a jill of ale yeaft ;
put it into a cafk ten days, bunged up, then
bottle it. | :

576. Tomake Surfeit Water,

Take apeck of poppies well picked from
the feeds, put to them half a gallon of the
beft annifeed water, a gallon of brandy, a
- pound of raifins of the fun ftoned, cinna-
mon, cloves, mace, ginger, and nutmeg,
of each a quarter of an ounce, beat them
fine in a mortar, and put them to the liquor
in an earthen pot, ftir them all well toge-
ther, and let them ftand four days clofe

| co-
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part, which looks green, and 1s called the
monjieur ; rub it firft with falt, and wafh it
in {feveral waters, then putin the pieces that
you took out, with three bottles of madeira
wine, and four quartsof firong veal gravy,
a lemoncut in flices, a bundle of {weet herbs,
a tea fpoonful of chyan pepper, {ix anchovies
wafthed, a quarter of an ounce of mace beat-
en, a tea fpoonful of mufhroom powder,.
and half a pint of the effence of hain, lay over
it a coarfe pafte, fet it in the oven for three
hours, when it comes out take off the lid, and
ikim offthefat, and brown it with a falaman-
der; then blanch the fins, cut them off at the
firft joint, fry the firft pinions alight brown,
.and put them into a flew-pan, with two
quarts of {trong brown gravy, a glafs of red
wine, and the blood of the turtle, a large
{poonfuloflemon pickle, the fameof browning
two {poonfuls of catchup, chyan pepper, and
{alt, a bunch ofherbs, and an onionftuck with
cloves ; a little before it is enough, putin an
ounce of morels, anounce of trufiels, and ftew
them over a flow fire for two hours, when
‘tender puttheminto another ftew-pan, thick-
en your gravy with flour and butter; and
{train it upon them, give them a boil, and
{erve it up. “

2d. Take the thick er large part of the
fins, wath them in warm water, and put
them in a {tew-pan, with two quarts of {trong
veal gravy, a pint of madeira wine, half a tea

{) poon-













206 .
of a pound of fine flour well dried, the rhind
of a lemon grated, and a few carraway feeds;
you muft butter your hoop.

9. Topreferve Meat without Salt.
- Wet a cloth in white wine vinegar, wring
it out, wrap the meat in it, and hang 1t up.
It will keep a fortnight or longer 1n hot
weather. | -

10. To preferve Green Pine Apples.

Get your pine apples before they are ripe,
and iay them infalt and water fix days, then ,
put a handful of vine leaves in the bottom of
a large pan, put in your pine apples, fill up
your pan with vine leaves, then pour on the
falt and water it was laid in, cover it clofe,
fet 1itover aflow fire, and let it ftand till it
1s a fine green ; have ready a {yrup made of
a quart of water and a pound of double re- .
fined fugar; when cold put it into a jar, with
the pine apples, let it ftand for a week, then
boil your fyrup, pour it into the jar, and
take care you do not break the top of your
pine apples; then letit ftand two months,
give the {yrup two boils to keep it from
moulding ; when your pine apples leckafull
green take ’em out of the {yrup. To make
the fyrup.—Take three pounds of double-
refined {ugar, with as much water as will dif-
folve it, boil and fkim it well, put ina few
{lices of white ginger ; when cold pour it upen
your pine apples ; tie it clofe down, and
they will keep many years.

{

11. 7o










209
17. To make a Ginger Cake.

Take two pounds of flour, two pounds of
treacle, a pound of fugar, an ounceof ginger,
two ounces of coriander {eeds, three eggs, a
jill of aleout of the guildvat, a glafsof brandy,
two ounces of orange peel, mix all well toge-
ther, and fet it to rife for an hour ; wet it on
the top with treacle water, and putitinto

the oven to bake.
18. To make a Fifb Pond.

Fill thre large fifth moulds with flummery,
when cold turn them outinto adeep difh, and
ftrew them over with gold and filver bians
mixed, then fill thedith up with clear calf
foot jelly ; it muit be fo thin that the fith may
{wim in it. '

19. To make Princes Logves.

Take {fmall french rolls, cut a {mall hole at
the top, take out the crumbs, fill them with
cuftard, beat the white of an egg with deuble
refined {ugar to a froth, and ice them over.

20. To make Chocolate. ;
- Pour a quantityof boiling water upon four
ounces of chocolate, mill it, and fweeten it
to your tafte, give it a boil, and let it ftand
all night ; then mill it again, and letit boil ;
mill it again till it will leave a great froth
upon the top of the cups, and it will be fit
forufe.

- o1. Apple Froife.

Take the greeneft apples you can get, pare,
core, quarte and boil themas for goofe fauce ;

S then
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then take the whi(tes of four eggs, beat to a
froth, fix fpoonfuls of the apple and fugar,
and beat them for half an hour; then lay
half of iton a plate in quarters, and colour
the other half, and lay i1ton in quarters.
22, To make Sago Gruel.

Wath four ounces of fago, and fet it over
the fire with two quarts of water, and a ftick
of cinnamon, keep fkimming till it grows
thick, when it 1s enough, put to ita pint cf
red wine, and fugar to yourtafte, make it
hot, but do not let it boil, as it weakens the
tafte; take out the cinnamon and pour itinto
your tureen or difh. You may make it of
milk, only put nutmeg and fugar inftead of
wine. . . |

23. To make Beef Tea.

Take a pound of lean beef, cut it in thin
flices, put it into a pot, and pour a quart of
boiling water upon it, cover 1t clofe to keep
1in the fteam, and let 1t ftand by the fire.

. 24. Tomare Wine I¥bey.

Put a pint of {kim’d milk in a bafon, and
half a pint of white wine, then pour overita
‘piat of boiling water, let it ftand alittle and
the curd will gather ona lump at the bottom,
then pour the whey off inta a bowl, and put
in a lump of fugar, and a flice of lemon.

25. To make Cream of Tartar Whey.

Take a pint of blue milk, put it into a

pan over the fire, when it begins to boil, put
n two tea fpoonfuls of cream of tartar, take
- : it
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~put them 1nto a cloth, and fgueeze ocut all
the juice, put fix quarts into a pan, fetitover
a flow fire, and let it boil till it be reduced
to one quart, keepftirring it to hinder itfrom
burning at the bottom, then put it into pots,
and let it ftand in the fun for tvo days; dip
paper in {fweet oil and lay it on, tie a paper
over, and keep it in a dry place.

2g. 70 make a French Prye.

- Sheet a tin with puff pafte, then put at the
bottom a layer of veal, then a layer of flices
of bacon, and then a layer of artichoke bot-
toms boiled tender, feafon them with mace
and falt, put in the yolks of fix hard egus,
fome butter over, and lay on your lid ; when
1t comes fromthe oven, take it out ofthe tin,
and put in fome gravy. You may boil two
ounces of macaroniand put in withthe gravy,

30. To pickle Salmon, as at Newcafle.

Take afalmonof 14 pounds weight, gut it,
and cutit in what pieces you pleafe, butdon’t
fplit it ; {crape the blood from the bone, and
wath if, then tie itacrofs each way witha bafs,
as you do fturgeon, fet onyour panwith three
quarts of water, and three of ftrong beer,
half a pound of bay falt, and a pound of com-
mon {alt, whenit boils, fkimit, put inthe fith
anc as much liquor as will cover it, when itis
enough take it out, add to the liquor three
quartsof ftrong alegar, half an ounce of mace,
th- fame of cloves and black pepper, one
ounce of long pepper, two ounces of gin-
ger,
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in, and bake them. They are proper for a
corner difh.

34. Browning for Made Difbes.

Take four ounces of treble refined fugar
beat fine, put it into a frying-pan with an
ounce of butter, fet it over a flow fire, mix
it well together all the time, when the fugar
and butter are of a deep brown colour, pour
into it a pint of red wine, a quarter of an
ounce of mace, the fame quantity of Jamaica
pepper, {ix cloves, four fhallots, {ix meat
fpoonfuls of muthroom catchup, a little falt,
~and the out rhind of one lemon, boil them
for ten minutes, when cold, bottle it. A lit-
tle of this will do.
| 35. To make a Fricando of Veal.

Cut ftakes half an inch thick, and fix inches
long, out of the thick part of a leg of veal,
lard them with bacon, and fry them brown
on both fides; put them into a ftew-pan with

a quart of good gravy, letit ftew half an hour,
~ then put in a meat fpoonful of catchup, the
- fame quantity of browning, a little anchovy
and chyan pepper; when your fricandoes are
tender, take them up, thicken your gravy a
little with flour and butter; and ftrain 1t;
place your fricandoes on your difh, pour your
gravy on hot : lay round it fried forrel and
- she yolks of hard eggs. '

26. To make a Bread and Butter Pudding.
Cut bread and butter as for eating, butter

your dfh, and lay a layer of bread and bunl:ler;
' then
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then ftrew ahandful of cflrrants and a few rai-
finns, and dofo tillyourdifh is full ; then boil
a pintof milk or cream, and when cold, beat
in fix eggs, half a nutimeg, near half a pound
of fugar, fome orange water, and pour thisin
jult before the pudding is fent to the oven.
37. To make Anchovy Toafts.

Cut a flice of bread, toaft it, and butter it
on both fides; then take fome anchovies
wafhed, take out the bones, and work them to
a pulp, fpread them over the toaft ; cut them
in {quare pieces, and fend them up.

31. To make Ginger Wine.

Take fourgallons of water, and half a ftone
of Lifbon fugar, boil them half an hour keep
{kimming it all the time, when the liquor 1s
cold fqueeze in the juice of two lemons, then
boil the peel with two ounces of ginger, in
three pints of water one hour; when itiscold
put it all together into the barrel, with two
{poonfuls of yeaft, a quarter of an ounce of
ifinglafs beat, and three pounds of raifins;
clofe it up, and let it ftand for two months,
then bottle it. |

59. Tomake French Maccaroens.

Take two eggs, make a ftiff pafte, and roll
it into a fhell as thin as paper, cut it into pie-
ces an inch and a half broad, then cut it with
a jiggin iron, as {mall as thread, breadth
way, boiltheminfaltand water and alittle but-
ter, ¢ight minutes, pour them upon a fieve to
drain ; then lay them on the difh, fhake cin-
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