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Englifh Houfewifery,

Four Hundred and Fifty RECEIPTS,

Giving DirxeTrons in moft Parts of
COOKERY:
2

‘And how to prepare various SORTS of

S0UPS, CAKES,
MADE-DISHES, CREAMS,
PASTES, § . JELLIES,
PICKLES, § MADE WINES, &,

With CUTS for the orderly placing the DISHES and
COURSES; alfo Brurs oF Fa RE for every Month in
. the Year ; and an alphabetical IN DEX to the Whole.

A Book neeeffary for Miftreffes of Families, higher and lower
Women Servants, and confined to Things Ufeful, Subflantiai,
and Splendid, and calculated for the Prefervation of Health,

and upon the Meafures of Frugality, being the Refult of
‘Thirty Years Prafice and Experience.

- fa
By ELIZABETH MOZXON.

WITH AN

APPENDI’.X,

Containing upwards of SEVENTY RECEIPTS, of the moft
valuable Kind, (many never before printed) communicated to
the Publifher by feveral Gentlewomen in the Neighbourhood,
diftinguifhed,by theirtxtf&'ﬁrd!‘ﬂary Skill in Houfewifery,

To this Editiofkis nowsadded, an iﬁTI{ﬂIL}UCTIDN, giving
an Account of the Times when River Fifh arein Seafon ; and a
TAELE, the ing ALone View thic proper Scafons for Sea Fith,

RRECTED,

The TWELFTH EDITION, Cf

LEEDS : Printed by THOMAS "WRIGH'T,
For WILLIAM FAWDINGTON i and fold by Scatcherd and
~ Whitaker, Ave-Mary Lane ; William Dent, Fatc:r-noﬂm'-rnw', %,
London ; and by molt Bookfellers in Great Pritain, 173z, |
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T 15 not doubted, but the candid Reader

will find the following BOOK in cor-
refpondence with the Title, wwhich wi/l
Juper/zde the neceffity of any other recon:-
mendation that might be given it.

As the Compiler of it engaged in the
Undertaking at the Inflance and Inportu-
wty of many Perfons of eminent Account
and Diftinction, fo fhe can truly affure
them, and the World, that fhe has ac-
quitted berfelf with the utmoff Care and
Fudelity.

W

And fhe entertains the greater Hopes
that her Performance will meet with the
kider dAcceptance, becaufe of the good
Opimon fhe bas been beld in by thofe, her
ever honoured Friends, awhbo Jir@ excited
ber to the Publication of her BOOK, and
who bave been long eye-witneffes of her

Skill and Bebaviour in the Bufmefs of ber
Calling.
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INTRODUCTION

To the Twelfth Edition.

ANY friends to this publication having
M repeatedly exprefled their defires of know-
ing, the particular months when river-fith {pawn,
and are moft in feafon ; the Editor of this work,
ever ready to attend to the kind hints which are
offered for its improvement, and impreffed with
the deepeft fenfe of gratitude to the public, for
their favourable reception of eleven very large di-
ftin¢t impreffions of the work, fubmits to their
candor, the beft an[wers, as fuited to the rivers
Aire and Wharf, which he hath been able to pro-
cure to their requefts; and the beft information, in
fuch other particulars, as, he apprehends, may be
ufeful.

BARBEL.—This fith {pawns at the latter end
of April, or in the beginning of May ; begins to
be in feafon about a month after, and continues in
fealon till the time of {pawning returns. It is
very boney and coarfe, and is not accounted, at
any time, the beft fith to eat either for * whole-
fomenefs or tafte; but the fpawn is of a very
poifonous nature, When it is full of fpawn, in

23 March

* Hawkins, the Editor of Walton's Complete Angler, ob.
‘I'::rvesl; p- 217, Note, That ¢ tho’ the i_'pawn of Barbel is known
¥ to be of a poifonous nature, yet it is often taken, by country

pcuplﬂc, medicinally, who find it at once, a moft powerful
:: emetic and cathartic. And, notwithitanding whac is faid
4 f::-i thzwhclcrumcnefs of lhl:ﬂc:ﬂ!, with fome conftitutions
4 |tquro uces the fame effe@s as the fpawn. About the month
- -i': cirfptefmb:r, In the year 1754, a fervant of mine, wha
2 ]I;!ﬁ tzan,dn part of a Barbel, tho' as 1 had cautioned him, he
x abftained from l]u_: (pawn, was feized with fuch a violent

purging and vomiting as had lik'd to have cont him his life,”
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March and April, it may be fo eafily miftaken for
Tench, if the barbs or wattels, under the head,
are carefully cut off ; and (if the fame art is taken
to dufguile-it) its fine cafe and handfome fhape,
during the reft of the year, give it fo near a re-
femblance to Grayling, that it is very common to
impole it upon the public, for the one, or the
other, as the different feafons give the proper ap-
portunities. T'he public, therefore, cannot be too
much warn’d of the danger atrending fuch deceit ;
and the prudent matron, houfekeeper, or cook,
cannot examine with too much care, whether the
fkin, under the chaps of fuch fith as are purchafed
for Tench or Grayling, be perfe@ly whole ; fince,
if they are Barbel, there will be four flight wounds
under the head or chaps of each fith, by the barbs
or wattels being cut off. For if itis ferved up to
the table for Tench, the [pawn may prove fatal to
the perfon who eats it ; and, at the beft, whether it
is drefled as Tench or Grayling, the free eating
of the FLEsH (if we may be allowed the expref-
fion) may be attended with difagreeablc, if not
dangerous confequences. It will appear below,
that' Tench fpawn in July, we mufl, theiefore, re-
mark further, that if any_fifh is fold for T'ench in
March and April, and proves to be full of {pawn,
it cannot be Tench, but is a cheat upon the pur-
chafer, and muft be Barbel.

BLEAK.—The time of its fpawning is very
uacertain, and the fifh is very littie regarded at any
time.

BREAM—fpawns in the beginning of July,
b ris moft in feafon in June and September.,

CARP.—This fith is [aid to breed two or three
times in a year, but the chief time ef fpawning is
in May. It is, indeed, rather a pond, than a
river fith; and a well ted fith is at all tunes a de-

licate difh. : CHUB,
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CHUB—fpawns in March, but is _bc& in fea-
fori abcut Chriftmas. - The fpawn is excellent,

d very wholelome.
anDAgE-prawn about tlie middle of March,
are in feafon about three weeks after'; they are not
very good till about Michaelmas, and are the beft
in February.*

EELS—are equally in feafon all the year. Tle
bright Silver Eels, which are bred in clear rivers
and ftreams, are in great efteem. Thofe which
are caught in ponds, or waters of a flow courfe,
whofe bottoms are rather inclined to earth and
{lime, than gravel, are at the beft inﬁpld, gnd very
frequently tafte of the very mud in which they
have been bred.

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

GRAYLING or UMBER.—This excellent
fith fpawns in May, isin feafon all the year, but
in the greateft perfetion in December. See the
obfervations upon Barbel.

PEARCH—This nutritious and wholefome
fith is in feafon all the year, but moft fo in Auguft
and September. §

POPE

* The people who live not far from rivers where Dace or
Roach ars caught, have a method of dicfling the larger fort,
which, is faid, renders them very pleafant and favoury food: it
15 as follews : without fcaling the fith, lay them on a gridiron,
as foon after they are taken as you can, over aflow fire, and
firew on them a little flour ; when they begin to grow brown
make a {lit, not more than fkin deep, in the back from head to
tail, and lay them pn again; when they are broil’d enough, the
fkin, fcales and all, will peel off, and leave the fiefh, which will
have become very firm, perfeétly clean, then open the belly, and
take out the infide, and ufe anchevies and butter for (auce.

§ The following receipt for drefling a large Trout or Perch in
the Yorkthire manner, is efteemed an excellent one : Take the
fith as (oon as poflible after they are caught, wipe them well

with



pii. INTRODWECTTE R
POPE or RUFF or BARCE.—This fifh

{pawns in J_lpri], and is in feafon all the year ; no
filh that fwims is of a pleafanter tafte, .

PIKE.—The time of breeding or fpawning, is
ufually in April; he is in feafon all the year, but
the fatteft and beft fed in Autumn, tho’ in moft
general ufe in fpring,.

RO ACH—{pawn about the latter end of Mav,
when they are fcabby and unwholefome, but they
are again in order in about three weeks, and con-
tinue in feafon till the time of fpawning returns.
The fpawn is excellent, For the manner of dref-
fing, fee Dace. : .

SALMON—are in feafon from the middle of
- November to the middle of Auguft.

- SALMON-SMELT—isin feafon all the year.

- TENCH.—This pleafant tafted fith fpawns in
“July, isin feafon all the year, but moft valued in
the fix winter months, See the obfervations up-
on Barbel. ”

TROUT .—This beautiful and delicious fith
fpawns in O&tober and November, and is not of
any value till the latter ‘end of March, but con-
tinues afterwards in feafon till the {pawning time
returns It is in the higheft perfeftion, and of
the moft delicate talte in May and June, - For the
method of drefling, fee Perch.

with a foft dry linen cloth, wrap a little of the cloth about
< your finger, clean out the throat and gills very well (you muft
not fcale or gut the fith, or ufe any water about them).then
" lay them on a gridiron over a clear fire, and turn them fre-

uently, When they are enough, take eff their heads, to which
you will find the guts have adhered, then put a lump of but-
tér, {eafoned with falt, into the helly of every fith : (o ferve
them up. Moft people eat them with theirown gravy ; but
if you ufe any fauce, ferve it up in a boar,

INames



} § eeneagr |

Pl
23

s

.k__.,k&\%

6 ayery




f
3
y
o
%
E
%




#’Eﬁﬁ:@ﬁﬁﬁ;ﬁ‘;}Kﬁﬂ&ﬁﬂ&ﬂ@ﬁuﬁg
BEEE -
&3 52
— . - . P
T MK EX EMY BX MK B
B 3K ¥R OFEET FE %X o
5 Ry &
W FErTmonnan K P nDURoneEs o

Englifb H. az;ﬁwzﬁfy.

wﬁﬂmmuﬁmmmu 0002 GO0 SO0 LoD podr) 0L € DR S 380 W Imot IIHMHHH'E
i

1. To make VErMICELLY Soop.

%s{ AKE aneck of beef, or any
T ¥  other picce 3 cut 6ff fome flices,

N % and fry them with butter ’ill
KR they are very brown; wath your
pan out every time with a lictle

of the gravy ; you may broil a few flices of
the beef upon a gridiron ; put all together
into a pot, with a large onion, a little alt,
and a little whole pepper; let it ftew "uil
the meat is tender, and fkim off the fat in
the boiling ; then ftrain it into your difh,
and boil four ounces of vermicelly in a liitle
of the gravy “ull it is foft. AAd 4 little
{tew’d [pinage ; then put all together into a
dith, with toafts of bread ; layine a lirtle
vermicelly upon every toaft, Gariifh your
il
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difb with creed rice and boil’'d fpinage, or
carrots {liced thin.
§ 2. Cucumeer Soopr.

Take a houghill of beef, break it fmall,
and put 1t into a ftew-pan, with part of a
neck of mutton, a little whole pepper, an
onion, and a little falt; cover it with water,
and let 1t ftand in the oven all night, then
ftrain 1t and rake off che fat; pare fix or eight
middle- iz’d cucumbers, and flice them not
very thin, ftew them in a little butter and a
little whole pepper; take them out of the
butter and put ’em into the gravy. Garnifh
your difh with rafpings of bread, and {ferve
it up with toafts of bread or French roll.

3. To make Hare Soop.

Cut the hare into {mall pieces, wath itand
put it into a ftew-pan, with a knuckle of
vezl; putin ita gallon of water, a little ialt,
and a handful of fweet herbs ; let it ftew ’rill
the gravy be good; fry a little of the hare
to brown the foop ; you may put in it fome
crufts of white bread among the meat to
thicken the foop ; put it into a dith, with a
little ftew’d fpinage, crifp’d bread, and a
few forc’d-meat balls. Garnifh your difh
with boil'd fpinage and turnips, cut it in thin
Aquare flices. ¢

4. To make GREEN PEASE Soop.
Take a neck of mutton, and a knuckle
of veal, make of them a little good gravy ;
then take half a peck of the greeneft young
peale,
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peafe, boil and beat them to a pulp in a mar-
ble mortar ; then put to them a little of the

gravy ; ftrain them through a hare fieve to
take out all the pulp ; put all together, with
a little falt and whole pepper; then boil it a
litle, and if you think the foop not green
enough, boil a handful of fpinage véry ten-
der, rub it through a hair-fieve, and put 1tin-
to the foop, with one handful of wheat flour,
to keep it from running: You muft not let
it boil after the fpinage is put in, 1t will dif-
colour i1t ; then cut white bread 1n little dia-
monds, fry them in butter while crifp, and
put it into a difh,’ with a few whole peafe.
Garnith your difh with creed rice, and red
beet-root.

You may make afparagus-foop the fame
way, only add tops of afparagus, inftead of
whole peale. - |

5. To s#ake Onion Soor.

- Take four or five Jarge onions, peel and
boil them in milk and water whilft tender,
(thift them two or three times in the boil-
ing) beat ’em in.a marble mortar to a pulp,
and rub them thro’ a hair-fieve, and put them
into a hietde fweet. gravy ¢ then fry a few
{lices of veal, and two or three flices of lean
bucf:-n; beat them.in a marble mortar as fimall
as torc’d-meat; put it into your [tew-pan
with the gravy and onions, and boil them -
mix a fpoonful of wheat-flour with a little
water, and put it into the foop to keep it

a2 from
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frm:n running ; ftrain all through a cullender,
feafon it to your tafte; then put into thé
difh a little fpinage ftew’d in butter, and a
little crifp bread; fo ferve it up.

6. Common PrASE Soop in Winter.

Take a quart of good boiling peafe, which
put into a pot with a gallon of foft water
whilft cold ; add thereto a little beef or mut-
ton, a little hung beef or bacon, and twoor
three large onions; boil altogether while
your foop is thick ; falt it to your tafte, and
thicken it with a little wheat flour ;. ftrain it
.thro’ a cullender, boil a little fellery, eut it
in {mall pieces, with a little crifp bread, and
crifp a little {pinage as you would do parfley,
then putit in a difh, and ferve it up. Gar-
aifh your difh with rafpings of bread.

2. To make Pease Soop in Lent.

Take a quart of peafe, put them into a
pot with a gallon of water, two or three large
onions, half a dozen anchovies, a little whole
pepper and falt ; boil all together whilft your
foop is thick ; ftrain it into a ftew-pan thro’
a cullender, and put fix ounces of butrer
(work’d in flour) into the foop to thicken it;
alfo put in a little boil’d fellery, ftew’d {pin-
age, crifp bread, and alittle dry’d mint pow-
dered ; f{o ferve it up.

8. Craw-Fisa Soor.

Take a knuckle of veal, and part of a

neck of mutton to make white gravy, put-

ting in an onion, a little whole pepper ;}nlcl
' alt
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falt to your tafte; then take twenty craw-
fith, boil and beat them in a marble mortar,

adding thereto a little of the gravy ; ftrain

them and put them into the gravy ; al{o
two ot three pieces of white bread to thicken
the foop ; boil twelve or" fourteen of 'the
{nalleft craw-fith, and put them whole into
the dith, with ‘a few ‘toafts; or French roll,
which you pléafle; fo ferve it up..

You mav make lobfter foop the fame way,
only add into the'foop thefeeds of the lobiter.
9. To make ScorcH Soop.

Take an houghill of beef, cutitin pieces,
with part of a neck of mutton, and a peund
of French barley ; put thein all into ycur pot,
with {ix quarts of watery let 1:'boil "l the
barley be {oft, then put in "2 fowl; as foon

"as ’tis enough, put in'a handful of red beet
leaves or broccoli, a handful of the ‘blades
of onions, a handful of {pinage, wafhed and
fhred very fmall; only let them have a little

boil, elfe it will {poil the grecnnefs. . Serve

it up with the fowl in a difh, garnifh’d with
raipings of bread. |
10, To make Soop without Water.

~Take a fmall leg of mutton, cut it in
Mices, feafon it with a litdle pepper and falt;
cut three middling turnips in round pieces,
and three {mall carrots {craped and cut, in
pieces, a handful of fpinage, a little parfley, a

bunch foweet'herbs, and two or three cab-
bage lettice ; cut the herbs pretty {mall, lay.

arow of meat and a row of herbs; put the
W . tur-
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turnips and carrots at the bottom of the pot
with an onion, lay at the top half a pound
of fweet butter, and clofe up the pot with
coarfe pafte ; then put the pot into boiling
water, and let it boil for four hours: or in
a flow oven, and let it ftand all night ; when
it isenough drain the gravy from the meat,
fkim off the fat, then putit into your difh
with fome toafts of bread, and a little frew’d
fpinage ; fo ferve it up. ;
11. To flews a BRiSKET of BEEF.

‘Take the thin part of a brifket of beef,
fcore the fkin at the top ; crofs and take off
the under {kin, then take out the bones, fea-
fon it highly with mace, a little falt, and a
little whole pepper, rub it on both fides, let
it lay all night, make broth’of the bones, fkim
the fat clean off; putin asmuch water as will
cover it well, let it ftew over a flow fre four
or five hours, with a bunch of {weet herbs
and an onion cut in quarters 3 turn the beef
over every hour, and when you find it tender
take it out ot the broth and drain it very well,
having made a little good ftrong gravy.

_A ragout with fweet-breads cut in pieces,
pallets tenderly boil’d and cut in long pieces ;
take truffles, morels and muthrooms, if you
have any, with a little claret, and throw in
your beef, let it ftew a quarter of an hour in
the ragout, turning it over fometimes, then
take out vour beef, and chicken your ragout
with a2 lump of butter and a lictle Aour.—

Garnifh your dith with horfe-radifh and
pickles,
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pickles, lay the ragout round your beef, and
a little upon the top; {o ferve it up.

12. To flew a Rump of BEEF.

Take a fat rump of young beef and cut off
the fag end, lard the low part with fat bacon,
and ftuff the other part with fhred parfley ;
put it into your pan with two or thiece quarts
of water, a quart of claret, two or three
anchovies, an onion, two or three blades of
mace, a little whole pepper, and a bunch of
fweet herbs 3 ftew itover a flow fire five or
fix hours, turning it feveral times in the
ftewing, and keep it clofe cover’d ; when
your beef is enough take from it the gravy,
thicken part of it with a lump of butter and
four, and put it upon the difh with the beef.
Garnith the dith with horfe radifh and red-
beet root. There muft be no falt upon the
beef, only falt the gravy to your tafte.

You may ftew partof a brifket, or an ox
cheek the fame way.

13. To make OL1vES of BEEF.

Take fome {lices of a ramp (or any other
tender piece) of beef, and beat them with a
pafte pin, {eafon them with nutmeg, pepper
and falt, and rub them over with the yolk
of anegg ; makea litle forc’d-meat of veal,
bref-fuet, a few bread cruinbs, {fweet herbs,
a little fhred mace, pepper, falt, and two
eggs, mixed all together; take two or three
Qlices of the beef, according as they are in

A 4 bignefs,
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bignefs, and a lump of forc’d-meat the fize
of an egg ; lay your beef round it, and roll it
in part of a kell of veal, put 1t into an earth-
¢n difh,. with a little water. 2 glafs of claret,
and alittle onion thred finall ; lay upen them
a little butter, and bake them in an oven a-
bout an hour 5 when they come out take off
thie fat, and thicken the gravy with a litcle
butter and flour; fix of them are enough for
a-fide dith..Garnith the difh wich horfe-
radifh and ‘pickles,

You may make olives of veal the fame
way.

14. 70 fry Beer-Steaks.

Take your beet-fteaks and beat them with
the back of a knife, fry them in butter over
a quick fire, that they may be brown before
they be too much done ; when they are enough
put them nto an earthen pot whilft you have
fry’d ‘them all; pour out the fat, and put
them into your pan with a lictle gravy, an
onion fhred very {inall, a fpoonful of catch-
up and a little fale; chicken it with a lictle
butter and flour; the thicknefs of Creai), e
Garnifh your difh with pickles.

Becet-fteaks are proper for a fide-dith.

15. Brer-STEAKS another way.
‘Take your beef - (leaks and beat them with
the back of a knife, ftrow them over with a
little pepper and falt. lay them on a gridiron
over a clear fire, turning 'em whilft enough ;

fet your dith over a chafing difh of co:}!:al*,
with
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witha little brown gravy ; chop an onion ot
fhalot as fmall as pulp; and put it amongft
the gravy 3 (if your fteaks be not over much
done, gravy will come therefrom) put it on
a difh and {hake it all together. Garnifb
your difh with fhalots and pickles.

16. A SuouLpER of MuTTON forcds.

Take a pint of oyfters and chop them, put:
:na few bread crumbs, a little pepper, fhred
mace, and an onion, mix them all together,
and ftuff your mutton on both fides, then
roaft it at a flow- fire, and bafte 1t with no-
thing but butter ; put into the dripping-pan
2 little water, two or three fpoonfuls of the

ickle of oyfters, -a glafs of clarety. an onion
?hred {mall, and an anchovy; if your hiquor
wafte before your mutton. is enough, put
in a little more water; when' the meat 1s
¢nough, take up the gravy, fkim off the fat,
and thicken it with Aour and butter; then
ferve it up.  Garnifh your difh with horfe-
radifh and pickles.

17. To few a FruLeT of MuTTON,

Take a fillet of mutton, ftuffit the fame
as for a thoulder; half roaft it, and put it in-
to a ftew-pan with a little gravy, a jill of
claret, an anchovy, and a fhred onion; you
may put in a little horfe-radifh and fome
mufhrooms ; ftew it over a {low fire while
the mutton is enough ; take the gravy, {kim
off the fat, and thicken it with flour and
butter 3 lay forc’d-meat balls round the mut-
ton.
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ton. Garnith your dith with horfe-radifh
and mufhrooms.

It 1s proper either for a fide-difh or bot-
tom-difh ; if you have it for a bottom-difh,
cut your mutton into two fillets.

18. To. Collar a BrEAsT of MuTTON.
Take a breaft of mutton, bone it, and fea-
fon it with nutmeg, pepper and falt, rub it
over with the yolk of an egg; make a lttle
forc’d n eat of veal or mutton, chop it with
a little beef-{uet, a few bread-crumbs, fwcet
herbs, an onion, pepper and falt, a lttle
nutmeg, two eggs, and a fpoonful or two
of cream.; mix all together, and lay it over
the mutton, roll it up and bind it atout with
coarfe incle; put it into an earthen dith
with a little water, dridge it over with flour,
and lay upon it a little water 3 1t will require
two hours to bake it. When it is enough,
take up the gravy, fkim off the fat, put in
an anchovy and a {poontul of catchup, thick-
en 1t with flour and butter : take the incle
from the mutton and cut it into three or foar
rolls; pour the fauce upon the difh, and lay
about it fore’d-meat balls, Garnith your dith
with pickles.
It 15 cicher proper for a fide or bottom-
difh. ‘
19. To Collar a BreasT ¢f MuTTON another
Way.
Take a breaft of mutton, bone it, and fea-
fon it with nutmeg, peppet and falt; roll it
s
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up tight with coarfe incle, and roaft it upom
a {pit; when it 1s enough lay 1t whole upon
the dith. Theasake four or {ix cucumbers,
pare them and cut them in flices, not very
thin ; likewife cut three or four in quarters
length way, ftew them in.a little brown
gravy and a little whole pepper; when they
are enough, thicken them with flour and
butter the thicknefs of cream ; fo ferve it up.
Garnifh your dith with horfe radifh.

20. o Carbonade 4 BreasT of MuTTON.

Take a breaft of mutton, half bone it, nick
it crofs, feafon it with pepper and falt; then
broil it before the fire whil{t it be enough,
ftrinkling it over with bread crumbs ; let the
fauce be a little gravy and butter, and a few
fhred capers; put it upon the difh with the
mutton, Garnith 1t with horfe-radith and
pickles. -

This1s proper for a fide-difh at noon, or
a bottom-difh at night,

21. A Chine of MuTTON roafled with flew’d
SELLERY. |

Take aloyn of mutton, cut off the thin
part and both ends, take off the fkin, and
fcore it in the roafting as you would do pork ;
then take a little fellery, boil it, and cut it
In pieces about an inch long, put to it a lit-
tle good gravy, whole pepper and falt. two
or three {poonfuls of cream, and 2 ]u;np of
vutter, o thicken it up, and pour it upon.

- your
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your difh with your mutton, This is proper
tor a fide-difh.

22, MutTon-Cnops.

Take a leg of mutton half roafted, when
1t 1s cold cut it 1n thin pieces as you would
do any other meat for hafthing, put it into a
ftew-pan with a little water or {mall gravy,
two or three {poonfuls of claret, two or three
fhalots fhred, or onions, and two or three
fpoonfuls of oyfter pickle; thicken it up
with a little flour, and {o{erve it up. Gar-
nith your difh with horfe-radifh and pickles.

Ycu may do a fhoulder of mutton the
fame way, only boil the blade-bone, and lie
tt 1n the mddle.

23. A forc’d Lec of MuTTON.

Take a leg of mutton,. loofe the fkin
from the meat, be careful you do not cut the
{kin as you loofen it ;. then cut the meat from
the bone, and let the bone and {kin hang to-
gether, chop the meat fmall, with a little
beef-fuet, as you would do faufages ; fcafon
it with nutmeg, pepper and falt, a few bread
crumbs, two or three eggs, a littde dry’d
fage, fhred parfley, and lemon-peel; then
fill up the fkin with forc’d meat, and lay it
upon an earthen dith; lay upon the meat a
little flour and butter, and a little water in
the difh; it will take an hour and a‘ha_l';f
baking ; when you difhit up lay about 1t €i-
ther mutton or veal collops, with brown

oravy fauce. Garnith your difh .with horle-
| radifh
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radifh and lemon.  You may make a forc’d:
leg of lamb the fame way,

24. Tomake Frencn CuTLETS of MuTTON:

Take a neck of mutton, cut it in joints,
cut off the ends of the long bones, then fcrape.
the meat clean off the bones about an-inch, .
take alittle of the inpart of the meat of the
cutlets, and make it into forc’d meat ; {eafon -
it with nutmeg, pepper and falt; then lay 1t
upon your cutlets, rub over them the yolk of :
an egg to make it flick ; chop a few {weet
herbs, and put to them a.few bread-crumbs,
a little pepper and falt, and ftrew it over the
cutlets, and wrap them in double writing-
paper ; either broil them before the fire orin
an oven, half an hour will do them; when .
you difh them up, take off the out-paper,
and fet 1a the midit of the dith a little brown
gravy in a china bafon; you may broil them
without paper, if you pleafe. .

25: To fry: MuTTON-STEAKS.
- Take aloyn of mutton, cut off the thin:
part, then cut the reft.into fteaks, and flat
them with a bill, feafon, them with a little
pepper and falt, fry them in butter over a
quick fire ; as you fry them put them into a .
ftew-pan ar earthen pot, whilft you have
tried them all y then pour the fat out of the
pan, putin a little gravy, and the gravy that .
comes from the fteaks, with a fpoonful of
claret, an anchovy, and an onion.or afhalot
fhred 5




rs..Y)
fhred ; fhake up the (teaks in the gravy, and
thicken it with a litt'e flour; {o ferve them
up.  Garmifh your difh with horfe- radifh and
thalots. B

26. To make artificial VENTSON of MuTTON.

Take alarge thoulder of mutton, or a mid-
dling fore quarter, bone it, lay it in an earth-
en difh, put upon it a pint of claret, and let
it lie all night ; when you put it into your
pafty-pan or difh, pour on the claret that it
lay in, with a little water and butter ; before
you put it into your pafty-pan, feafon it with
pepper and falt ; when you make the pafty
lie no pafte in the bottom of the difh.

27. How to brown Ragout a BREAST of VEAL.

Take a breaft of veal, cut off both the
ends, and half roaft it; then put 1t into a
ftew-pan, with a quart of brown gravy, a
{poonful of muthroom-powder, a blade or
two of mace and lemon-peel ; {o let 1t ftew
over a {low fire while your veal is enough
then put intwo or three thred mufhrooms or
oyfters, two or three fpoonfuls of white
wine 5 thicken up your fauce with flour and
butter ; you may lay round your veal fome
- ftew’d morels and truffles ; if you have none,
fome pallets ftew’d in gravy, with artichoke-
bottoms cut in quarters, dipt in eggs and
fry’d, and fome forc’d-meat balls; you may
fry the fweet-bread cut in pieces, and lay

over the veal, or fryld oyfters ; when you fry
your
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your oyfters you muft dip:them in egg and
flour mixed. Garnifh your difh with lemon
and - pickles.

28. A Herico of a Breast of Vear, French
Way. .

Take a breaft of veal, half roaft it, then
put it into a {tew-pan, with three pints of
brown gravy ; feafon your veal with nutmeg,
pepper and falt; when your veal 1s ftew’d
enough,you may put in a pint of green peafe
boil’d. Take fix middling cucumbers, pare
and cut them in quarters long way, alfo two
cabbage lettices, and ftew them in brown
gravy ; fo lay them round your veal when you
dith it up, with a few forc’d-meat-balls and
fome flices of bacon.  Garnith your difh
with pickles, mufhrooms, eyfters, and le-
mons.

29. To roll @ BreasT of VeaL.

Take a breafl of veal, and bone it, feafon
1t with nutmeg, pepper and falt, rub it over
with the yolk of an egg, then ftrew. it over
with fweet herbs fthred fmall, and fome {lices
of bacon, cut thin to lie upon it, roll it up
very tight, bind it with coarfe incle, put 1t
into an earthen difh with a little water, and
lay upon it fome lumps of butter ; ftrew a
little feafoning on the outfide of your veal, it
will take two hours baking; when it is baked
'_c:aI;f: off the incle and cut it in four rolls, lay
it upon the difh with a good brown gravy-
lauce: lay about your veal the fweet-bread

j'l.Yi d
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fryd, fome forc’d-meat balls, a little crifp
bacon, and a few fry’d oyfters, if vou have
any; fo ferve it up., Garnifh your difh with -
pickles and lemon,

30. A flew’d Breast of VEaL.

Tuke the fatteft and whiteflt breaft of veal -
you can get, cut off both ends and boil them
tora little gravy; take the veal and raife up
the thin part, make a forc’d-meat of the
- iweet-bread boil’d, a few bread-crumbs, a
litcle beef-fuet, two eggs, pepper and falt, a
{poonful or two of cream, and a little nut-
meg, mix’d all together ; fo ftuff the vealy
fkewer the fkin clofe down, dridge it over
with flour, tie it up in a cloth, and boil it
in milk and water about an hour. For the
fauce take a little gravy, about a jill of
oyfters, a few mufhrooms fhred, a little le-
mon fhred fine, and a little juice of lemon ;.
{o thicken it up with flour and butter; when
you difh it up pour the fame over it; lay
over it a {weet bread or twe cut in flices and
fry’d, and fry’d oyfters. Garnith your difh-
with lemon, pickles-and mufhroomns...

This 1s proper for a top dith either at noon
or.night. :

31. 7o ffew a FinLET of VEAL: .

Take the leg of the beft whye veal, cut
off the dug and the knuckle, cut the reft 1nto -
two fillets, and take thé fat part and cut
it.in pieces the thicknefs of your finger ; you
muft ftuff the veal with the fat; make} tl*ie
| 0le
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hole with a penknife, draw it through and
fkewer it round, feafon it- with pepper, falt,
nutmeg, and fhred parfley; then put it into
your ftew-pan, with half a pound of butter,
(without water) and fet it on your f{tove;
let it boil very. flow, and cover it clofe up,
turning it very often ; it will take about two
hours in ftewing ; when it is enough pour
the gravy from it, take off the fat, put into
the gravy a pint of oyfters and a few capers,
a little lemon peel, a fpoonful or two of
white-wine, and a little juice of lemon;
thicken it with butter and flour, the thick-
nefs of cream ; lay round it forc’d meat-balls
and oyfters fry’d, and {o ferve it up. Garnith
your dith with a few capers and {lic’d lemon.

32. Tomake ScorcH CoLLoPS.

Take a leg of wveal, take off the thick
part, cut it in thin flices for collops, beat
them with a pafte-pin ’till they be very thin ;
feafon them with mace, pepper and falt; fry
them over a quick fire, not over browng
when they are fried put them into a ftew pan
with a little gravy, two or three {poonfuls of
white wine, two {poonfuls of oyfter-pickle,
if you have it, and a little lemon-peel 3 then
fhake them over a ftove in a ftew-pan, but
don’t let them boil over much, it only har-
dens your collops ; take the fat part of your
veal, ftuff it wich forc’d meat, and boil it
when it is boiled lay it in the middle of your
difh with the collops ; lay about your collops

flices
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flices of crifp bacon, and forc’d meat.balls.
Garnith your dith with flices of lemon and
oylters, or mufhrooms.

23. 7o make VearL CorreTs,

Take a neck of veal, cutit in joints, and
flatten them with a bill'; cut off the ends of
the bones, and lard the thick part of the cut-
lets with four or five bits of bacon s feafon it
with nutmeg, pepper and falt ; ftrew over
them a few bread crumbs, and fweet herbs
fhred fine; firft dip the cutlets in €gg o
make the crumbs ftick, then broil them be-
fore the fire, put to them a little brown gravy
fauce ; fo ferve it up. Garnith your dith
with lemon., -

34. VeaL CUTLETS another, way. -

Take a neck of veal, cut it in joints, and
flac them as before, and cut off the ends of
the long bones; feafon them with a litdle
pepper, falt, and nutmeg ; broil them on a
gridiron, over a {low fire ; when they are
cnough, ferve them wp with brown gravy
fauce and forc’d meat-balls.

Garmfh your dith with lemon.

35. VEaL CuTLETS another way.
Take a neck of veal and cut it in {lices,
flatten them as before, and cut off the ends
of the long bones ; feafon the cutlets with
pepper and falt, and dridge over them fome
flour; fry them in burter over a quick fire ;
when they are enough put from them the fat

they were fried in, and put to them a little
{mall



( 22303
{mall gravy, a fpooniul of catchup, afpoon-
ful of white wine or juice of lemon, and grate
“in fome nutmeg ; thicken them with flour
“and butter, fo {crve them up.
Garnifh your difh as before.

L

36. 7o Collar a CaL¥’s I AD 70 eat bot.

Take alarge fat head, and lay it in water
to take out the blood; boil it whilft the bones
will come out; feafon it with nutmeg, pep-
per and falty then wrap it up round with a
large lump of forc’d :meat made of veal,
after which wrap it up tight in 2 veal kell
before itis cold, and rake great care that
you don’t let the head break in two pieces ;
théen bind it wp with coarfe incle, lay it
“upon an earthen difh, dridge it over with
flour, and 'lay over it a little butter, with a
lictle water in the difh ; an hour and a half
will bake it ; when it is enough take off the
incle. cutit in two length ways, laying the
{kin-fide uppermoft; when you lay it upon
your difh you muft lay round it ftew’d pal-
lets and artichoke bottoms fry’d with forc’d
meat balls; put to it brown gravy fauce :
you may Byown your fauce with a few truf-
fles or morels, and lay them about your veal.

Garnifh your difh with lemon and pickle.

37. To Collar a CarL¥’s Heap to eat cold.
You muft cet a calf’s-head with the fkin
on, fplititand lay it in water, take out the
tongue and eyes, cut off the grein ends,
then tie it up in a cloth and boil it whilft the
bones
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bones come out ; when it is enough lay it on
a table with the fkin-fide uppermoft, and
Pour-upon it a lictle cold water ; then take

off the hair and ciit off the ears; mind you
do not break’ the ‘head in two, ‘turn it over
and take out the bones s falt it very well and
wrap it round in a cloth very tight, pin it
with pins, and tie it at both ends, fo bind
it up with ‘broad incle, ‘then hang it up by
one end, and when it is cold take 1t out
you muft make for.it brown pickle, and it
will keep halfa year; when you cut it, cut
1t at the neck. |

It is proper for a fide or middle difh, ei-
ther for noon or night,

38. Tomakew Cavrr’s Lt an Hasn,

Take a calf’s head and boil it, when it is
cold take one half of the head and cut off the
meat in'thin flices, pur it into a ftew-pan
with alittle brown gravy, put to it a fpoon-
ful or ‘two of walnut pickle, a fpoontul of.
catchup, a little claret, a little fhred mace,
a few capers fhred, or a little mango ;5 boil it
Over a ftove, and thicken it with butter and :
flour; take the other part of the head, cut
off the bere ends and fcore it with: a knife,
feafon it with a litclé pepperand falt, rub it
over with the yolk of an eg@, and ftrew over
a tew bread crumbs and a little parfley ; then
fet it before the fire to brojl whilft 1t is brnwr};
-and when vou difh up theother ‘part lay this

In the midtt 5 lay about your hafh brain-

cakes, forc’d meat balls and crifp bacon. B
0
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To make Bmiﬂ—mkeﬁ, take a handful of
bread crumbs, a little fhred lemon-pecl, pep-
per, falt, nutmeg, {weet-marjorum, parfley
fhred fine, and the yolks of three eggs ; take
the brains and fkin them, boil and chop them
{mall, {o mix them all together ; take a lit-
tle butter in your pan when you fry them,
and drop them in as you .do fritters, and if
they run in your pan, put in a handful more
of bread crumbs.

39. To Hafba CavLr’s HEaD white.

Take a calf’s head and boil it as much as
you would do for eating, when 1t is cold cut
it in thin flices, and put it into a ftew pan
with a white gravy; then put to it alictle
fhred mace, f{alt, a pint of oyfters, a few
fhred mufhrooms, lemon-peel, three {poon-
fuls of white wine, and {fome juice of lemon,
fhake all together, and boil it over the ftove,
thicken it up wich a lictle flour and butter s
when you put it on your difh, you muft put
a bo'l’d fowl in the midft, and a few flices
of crifp bacon. Garnith your difh with
pickles and lemon.

40. A Ragout of a Carr’s Heabp,

Take two calves heads and boil them as,
you do for eating, when they are cold cut off
all the lantern part from the fleth, in pieces
above an inch long. and about the breadth of -
your little finger; put it into yeur ftew pan
with a lictle white gravy 5 twenty oyfters cut
In two or three pieces, a.few fhred mufh-

rooms,
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rooms, and a little juice of lemon ; feafon it
with thred mace and falt, let them aj] coil
together over a ftove ; take two or three
fpoonfuls of cream, the yolks of two or three
eggs, and a lirtle fhred parfley, then put it
into a ftew- pan ; afrer you have put the cream
In you may fhake it ai the while ; if you let
1t boil it will curdle s fo ferve it up.

Garnith your dith with. ippets, lemon,
and a little pickled mufhrooms,

41. 70 70af 4 Carr’s Heap £, eat like Pig,
Take a calf’s head, wath it well, lay it in
an earthen difh, and cut out the tongue, lay
it loofe under the head in the dith with the
brains, and a little fage and parfley ; rub the
head over with the yolk of an egg, then ftrew
over them a few bread crumbs and fhred
parfley, lay all over it lumps of butter and a
little falc,then fet it in the oven s it will take
about an hour and a half baking ; when it is
enough take the brains, fage and parfley, and
chop them togerher, put to thew the gravy
that is in the dith, a little butter, and a fpoon-
ful of vinegar, fo boil it ‘up and put it in
cups, and fer them round the head upon the
difh, take the tongue and blanch it, cuticin
two, and layit on each fide the head, and
fome flices of crifp bacon over the head; fo
ferve it up.
42. SAUCE for a Nrck of VEAL.
Ery your veal, and when fried putin a
lictle water, an anchovy, a few fweet herbs,
a lirtle
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a little onion, nutmeg, a little lemon-peel
“fhred {mall, and a little white wine or ale,
then fhake it up with a little butter and flour,

and {ome cockles and capers.

43. Toboil a LLEc of Lams, with the Lovn
fry’d about it.

When your lamb is boiled lay it in the
difh, and pour upon it a little parfley, butter,
and green goofeberries coddled, then lay your
fried lamo round it ; take fome {mall afpara-
gus and cut it imall like peale, and boil it
areen ; when it is boiled drain it in a cullen-
der and lay it round your lamb in {poonfuls.

Garnifh your dith with goofeberries, and
heads of-afparagus in lumps,

This is proper for a bottom difh.

44. A Lec of L.amB boiled with CHICKENS
round it,

When your lamb is boiled pour over it
parfley and butter, with coddled goofeber- -
ries, fo lay the chickens round your lamb,
and pour over the chickens a little white fri-
cafly fauce.  Garnifh your dith with fippets
and lemon. |

This is proper for a top difh.

45. A Fricaffee of 1.ame white.
_ Take a !Eg of !umh, half roaft it, when it
1s cold cut it in flices, putit into a ftew. pan
with a hittle white gravy, a fhalot fhred fine,
a little nutmeg, falt, and a few fhred capers ;
let it boil over the ftove whillt the lamb is
enough ; to thicken your fouce, take three

{poontuls
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{fpoonfuls of cream, the yolks of two eggs, a
little fhred parfley, and beat them wel] toge-
ther, then put it into your fte w-pan and fhake
it whilft it is thick, but don’t let it boil ; if
this do not make it thick, put 1n a little flour
and butter, to ferve it up.  Garnifh your
difh with mufhrooms, oyfters and lemon.

46. A brown Fricaffee of T,ams.

Take a leg of lamb, cut it in thin lices
and {eafon it ‘with pepper and falt, then fry
it brown with butter, when it is fried put it
Into your ftew-pan, with a little brown gravy,
an anchavy, a{poonful or two of white wine
or claret, gratein a little nurmeg, and fet it
over the ftove, thicken your {auce with fAlour
and butter.  Garnilh your difh with mufh-
rooms, oylters and lemon.

47. Tomake Pic eat like Liamp in WWinter,

Take a pig about 2 month old and drefs
1t, lay it down to the fire, when the fkin be-
gins to harden you muft take it of by
pieces, and when you have taken all the fkin
off, draw it, and when it is cold cut it in
quarters, and lard it with parfley ; then roaft
it for ulfe. |

48. How to flew a Haxe.

Take a young hare, wath and wipe it well,
cut thelegs into two or three pieces 3 and all
the other parts the fame bignéfs, beat them
all Aat with a pafte- pin, feafon it with nutmeg
and lalt, then flour it over, and fry It 1n
butter over a quick fire; when you have fred

I
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it into a ftew-pan, with about a pint of
gravy, two or three {fpoonfuls of claret and
a{mall anchovy, fo fhake it up with butter
- and flour, (you muft not _!f:‘t it boil in the
ftew-pan, for it will make it cut hard) then
ferve it up. Garnith your dith with crilp
parfley.

49. How to Fug a HARE.

Take a young hare, cut her in pieces as
you did for flewing, and beat it well, feafon
it with the fame feafoning you did before, put
it into a pitcher or any other clefe pot, with
half a pound of butter, fet it in a pot of boil-
Ing water, ftop up the pitcher clofe with a
cloth, and lay upon it fome weight for fear
it thould fall on one fide; it will take about
two hours in ftewing ; mind your pot be full
of water, and keep it boiling all the time;
when it is enough take the gravy from it,
Clear off the fat, and put her into your gravy
in a ftew-pan, with a Ipoonful or two of white
wine, a little juice of lemon, fhred lemon-
peel and mace; you muft thicken it up as
you would a white fricaffee.  Garnifh your
difh with fippets and lemon. :
50.Toroaft a Har L with a pudding in the belly.

When you have waf’d the hare, nick the
legs in che joints, and (kewer them on both
fides, which wil] keep her from drying in
the rn:rﬁing-; when you have fkewered ﬁer,
put the pudding into her belly, bafte her
with nothing but butter put a little water
G the dripping Pan; you muft not bafte it

with
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with the water at all.g When your hare is
enough, take the gravy out of the dripping-
pan, and.thicken it up with a little flour and
butter for the fauce.

o make a Pudding for the Hare.

Take the liver, a little beef-fuet, {weet-
marjoram and parfley fhred fmall, with bread
crumbs and.two.eggs ; feafon it with nutmeg,
pepper and falt to your tafte, mix all together,
and 1f it be too fhiff put in a fpoonful or twe
of cream.  You muftmot boil the liver.

51. To make a brown fricallec of RABBETS. -
Take a rabbet, cutthe legs in three pieces
each, and the remainder of the rabbet the fame
_ bignefs, beatthem thin and fry them in but-
ter over a.quick fire; when they are fried put
them into a ftew-pan with a little gravy, a
fpoonful of catchup, and a little nutmeg:
then fhake it up with a little flour and butter.
Garnith your difh with crifp parfley.

52. Awhite fricaflee of RABBETS.

Take a couple of young rabbets and half
roaft them 3 when they are cold take off the
{kin, and cut the rabbets in fmall picces,
(only take the white part, when you have
cut It in pieces, put it into a flew pan with
white gravy, a {mall anchovy, a ll{‘tll: onion,
fhred mace and lemon-peel, fet 1t over a
ftove, and let it' have one boil, then take a
little cream, the yolks of two eggs, a lump
of butter, a litele juice of lemon and fhred
parlley ;
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parfley ; put them all together into a ftew-
pan, and fhake them over the fire whilft
they be as white as cream 3 you muft not let
it boil, if you do it will curdle. ~ Garnifh
your difth with fhred lemon and. pickles,

53. How to make pulled R apBrTs.

Take two young rabbets, boil them very
tender, and take off all the white meat, and
pull off the fkin, then pull it all'in fhives,
and pur it into your ftew pan with a lictle
white gravy, a {>oonful of white wine, a lit-
tle nutmeg and falt to your tafte ; thicken jt
up as you would a white fricaflee, but put in
no parfley ; when you ferve it up lay the
heads in the middle. ~ Garnith your difh with
thred lemon and pickles,

54. To drefs Rabbets to look like Moor-Gawme,
Takea young rabbet, when it is cafed cur
off the wings and the head ; leave the neck of
your rabbet as long as you can; when you
cafe it you muft leave on the feet, pull off
the {kin, leave on the claws, {o double your -
rabbet and fkewer it like a fowl] 5. put a
fkewer at the bottom through the legs and
neck, and tieit with a ftring, it will prevent
its flying open when you dith it up make the
fame fauce as you would do for partridges,

Three are enough for one difh.

55. 10 make white Scorcu Cotrops.

Take about four pounds of 2 fillet of veal,
cut it in fmall pieces as thin as you can, then
take a ftew-pan, butter it well over, and
B g, thake
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fhake a little flour fg;wtr it, then lay your
meat 1n piece by piece, whilft all your pan
be covered ; take two or three blades of
1ace, and a little nutmeg, fet your ftew- pan
over the fire, tofs 1t up together ’till all your
meat be white, then take half a pint of
{trong veal broth, which muft be ready made,
a quarter of a pint of cream, and the yolks
of two eggs, mix all thefe together, put it
to your meat, keeping it tofling all the time,
’till they juit boil up, then they are enough ;
the laft thing you do fqueeze 1n a little le-
mon. You may put in oyflers, mufhrooms,
or what you will to make 1t rich.
56. To boil Ducks with ONiON SAUCE.
Take two fat ducks, feafon them with a
little pepper and {alt, and fkewer them up at
both ends, and boil them whilft they are
tender ; take four or five large onions and
boil them in milk and water, change the wa-
ter two or three times in the boiling, when
they are enough chop them very {mall, and
rub them through a hair-fieve with the back
of a fpoon, ’till you have rubbed them quite
through, then melt a little butter, put in your
onions and a little falt, and pour 1t upon
your ducks. = Garnifth your dith with onions
“and fippets.
57. To flew Ducks either wild or tanie.
Take two ducks and half roaft them, cut
them up as you_would do for eating, then
put them into a ftew.pan with a lietle brown
aravy, a glafs of claret, two anchovies, a
{fmall
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{mall onion fhred verg fine, and a litcle falt;
thicken it up with floyr and butter, fo ferve
it up., ~ Garnith your difh with a lirtle raw
onion and fippets.

58. To make awhite fricaffee of CHICKENS.
Take two or three chickens, half roalt
them, cut them up as you would do for eat-
ing, and fkin them; put them into a ftew-
pan with a little white gravy, juice of lemon,
two anchovies, fhred mace and nutmeg,
then boil it ; take the yolks of three eggs, a
lictle fweet cream and fhred parfley, put them
into your {tew-pan with a lump of butter
and a little falt; thake them all the while
they are over the ftove, and be fure you do
not let them boil left they fhould curdle.—
Garnith your difh with fippets and lemon.

59 How to make a brown friceffee of CHICKENS.

Take two or more chickens, as you would
have your difh in bignefs, cut them up as
you do for eating, and flat them a little with
a pafte-pin; fry them a light brown, and
put them into your ftew.pan with a little
eravy, a Ipoonful or two of white wine, a
hittle nutmeg and falt 5 thicken it up with
ﬂpur and butter, Garnifh your difh. with
fippets and crifp parfley.

60. CnickENs SURPRISE..
Take half a pound of rice, fet it over a
fire in foft water, when it is half boiled put

in two or three fmall chickens trufs’d, with

B 3 _two
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two or three blades of mace, and a little falc s

take a piece of bacon about three inches
Iquare, and boil it in water whilt almoft
cnough, then take it out, pare off the out-
Lides, and put it into the chickens 2nd-rice
to boil a httle together 5 (yow muft not let
the broth beover thick with rice) then rake
up your chickens, lay them on a difh, pour
over them the rice, cut your bacon in thin
flices to lay round your chickens, and upon
the breaft of each a flice.

This is proper for a fide difh.

61. To boil CuickEeNs.

‘Take four or five fmall chickens, as you
would have your dith in bignefs; if they be
{mall ones you may feald them, it will make
them whiter ; draw them, and take out the
breaft bone before you fcald them ; when you
have drefled them, purt them into milk and
water, and wath them, truls them, and cut
off the heads and necks ; if you drefs them
the night before you ufe them, dip a cloth
in milk and ' wrap them in i, which will
malze them white ; you muft boil them in
milk and water, with a little falt ; half an
hour or lefs will boil®them. |

T o inake fauce for tbe Chickens.

Take the necks, gizzards and livers, boil
them in water, when they are enough ftrain
off the gravy, and put it to a {poonful or
oyiter-pickle 5 take the livers, break them
imall, mix a little gravy, and rub them thro’
a hair-fieve with the back of a fpoon, then

put
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put to it a {poonful of cream, a-little lemon
and lemon-peel grated; thicken 1t up with
butter and flour.  Let' your fauce be no
thicker than cream, which pour upon your
chickens.  'Garnifh your difh with fippets,
muthrooms, and {lices of lemon.
They are proper for a fide-difly or a top-
dith:either at noon-or night.

62. How te boil @ Turkry,
When your turkey is drefs’d and drawn,
truls ber, cut off her feet, take down: the
breaft bone with a kmife, and few up the fkin
again; {tuff'the breaft with a white ftufling,

How to make the Stuffing. Take the {weet-
bread of veal, beil it, fhred it fine, with a
little beet-fuet. a handful of bread crumbs, a
litcle lemon-peel, part of the liver, a [poon-
ful or two of cream, with nutmeg, pepper,
{alt. and twoeggs ; mix all together and ituff
your turkey with part of the ftuffing, (the
reft you may eicher boil or fry to lay round:
1t) dredge it with a litcle flour, tie it up in a
cloth, and boil it in milk and water. If it
be a young turkey, an hour will boil it

How toomake Sauce for the Turkev.. Take

a lictle fmall white gravy, a pint of oyfters,
two or three fpoonfuls of cream, a little juice
of lemon, and falt to your tafte, thicken ic
up with flour and butter, then pour it over
your turkey and ferve it up; lay round your
turkey fry’d oyflers, and the forc’d-mear.
B 4 Garnifh
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Garnifh your difh with oyfters, muthrooms,
and flices of lemon. =~
63 How tomake another fauce for a Turkey.

Take alittle ftrong white gravy, with fome
of the whiteft fellery you can get, cut it
about aninch long, boil it whil{t it be tender,
and put itinto the aravy, with two anchovies,
-alittle lemon-peel fhred, two or three {poon-
fuls of cream, a'little fhred mace, and 2
Ipoonful of white wine; thicken it up with
tlour and butter ; if you diflike the fellery you
may put in the liver as you did fer chickeéns.

64. How toroaft a Turkey.

Takearturkey, drefs and trufs it, then rake
down the breaft-bone.

To make Stuffing for the breaff.  Take beef-
Tuet, the liver thred fine and bread- crumbs,
a hittle lemon peel, nutmeg, pepper and falt
to your tafte, a little fhred parfley, afpoon-
ful or two of cream, and two eggs. Put
her on a {pit and roaft her before a flow fire;
you may lard your turkey with fat bacon
if the turkey be young, an hour and a quar-
ter will roaft it.  For the fauce, take a little
white gravy, an onion, a few bread-crumbs,
and a lictle whole pepper, let them boil well
together, put'to them a little flour and a
lump of butter, which pour upon the tur-
key ; you may lay round your turkey forc’d
meat balls,

Garnifh your dith with flices of lemon.

65. To make a vich Turkey PIE,

Take a young turkey and bone it,lon1}=

eave
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leave in the thigh bones and fhert pinions ;
take a large fowl and bone. it, a little thred
mace, nutmeg, pepper. and falt, and feafon
the turkey and fowl in the infide ; lay the
fowl in the infide of the low part of the tur-
key, and {tuff the breaft with a little white
ftuffing, (the fame white ftuffing as you made
for the boiled turkey) take a deep dith, lay
a pafte over it, and leave no pafte in the bot-
tom ; lay in the turkey, and lay round 1t a few
forc’d-meat balls, put in half a pound of but-
ter, and a jill of water, then clofe up the pie,
an hour and a half will bake it; when it
comes from the oven take off the lid, put in
a pint of ftew’d oyfters, and the yolks of {ix
or eight eggs, lay them at equal diftances
round the turkey ; you muft not ftew your
oylters in gravy but in water, and pour them
upon your turkey’s breaft ; lay round fix or

eight artichoke-bottoms fry’d, fo ferve it up.

without the Jid ; you muft take the fat out
of the pie before you putin the oyfters.

66. To make a Turkey A-la-Daube,

Take a large turkey and trufs it; take down-

the breaft-bone and ftuffitin the breaft withs
lome ftuffing, as you did the roaft. turkey ;.

lard it with bacon, then rub the {kin of the

turkey with the yolk of an egg, and ftrew.

Fver it a little nutmeg, pepper, falt, and a
ew bread-crumbs, then put 1t 1nto a copper-

difh and fend it to the oven ; when you difh .
it up make for the turkey brown gravy fauce, ,

B s, {hred .
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theed. into your fauce a few oyfters and mufl-
rooms 3, lay;round  artichoke-bottoms fry’d,
ftew’d pallets, forc’d-mear balls, and a litcle
crifp bacon.;, . Garnith your dith with pick-
led mufhrooms, and flices of lemon.

This is a proper difh for a remove.

67. Porrep. Turkey.

Take a turkey, bone her as you did for
the pie, and feafon it very well in the infide
and outfide with mace, nurmeg, pepper and
falt, then put it into a pot that you defign to
keep it in, put over it a pound of butter,
when it is baked draw from it the gravy and:
take off the-fat, then fqueeze it down very
tight in the pot, and to keep it down lay up-
on it-a weight 3, when it 1s cold rake part of
the butter that came from it, and clarify a
lictle more with it to cover your turkey, and
keep it in a cool place for ufe; you may
put a fowlin the belly if you pleafe.

Ducks or geefe are potted the fame way.,

68. How to jugg Picrons. .

Take {ix or eight pigeons and trufs them,
feafon them with nutmeg, pepper and falt.
,To make the stuffing. T-ake the livers and
fhred them with beef-fuet, bread-crumbs,
parfley, fweet-marjoram, and two e€ggs, mix .
all together, then {tuff your pigeons. fowing
them up at both ends, and put them into.
your jugg with the breaft downwards, with
half a pound of butter; ftop up the jugg
elofe with the cloth that no fteam can get
out, then et them in a pot of water to boi.lzl ;

they.
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they will take about two hours ftewing;
mind you keep your pot full of water, and
boiling all the time ; when they are enough
clear from them the gravy, and take the Fat
clean off'; put to your gravy a-fpoonful of
cream, a little lemon-peel, an anchovy fhred,
a few mufhrooms, and a little white wine,
thicken it with a litle flour and butter, then:
dith up your pigeons, and pour over them
the fauce. Garnifh the difh with mufthrooms.
and flices of  lemon.

This is proper for a fide dith. .

69. MIRRANADED Prcrows,

Take fix pigeons,.and trufs them asyou
would do for baking, break the breaft-bones,
{feafon and ftuff them as you did for jugging,
put them 1nto a little deep difh and lay over
them half a pound of butter; put into your
dith a little water. Take half a pound of
rice, creeit {oft as you would do for eating,
and pour it upon the. back of a fieve, let it
{tand while it 'is cold, then take a fpoon and
Hat 1t like pafte on your hand, and lay on
the breaft of every pigeon a cake ; lay round
your difh fome puft-pafte not over thin, and
fend them to the oven; about half.an hour
will bake them.

This 1s proper at noon-for a fide difh.

70. To fiéeeo Prcrons.
‘Take your pigeons, feafon and ftuff them,
flat the breaft-bones,and trufs them up as you
B. 6 would
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would do for baking, dredge them over witl;
a lictle flour, and fry them in butter, turn-
ing them round till ail fides: be brown, then
put theminto'a ftew-pan, with as much brown
gravy as will cover themy and let them ftew
while your pigeons be enough'; then take
part of the gravy, an anchovy fhred, a lictle
catchup, a {mall onion, or’ a fhalot, and =
little juice of lemon for fauce,’ pour it over
your pigeons, and lay round them forcd-
meat balls and crifp bacon.. Garnifh your
dith with crifp parfley and lemon.
71. To broil Picrons whole.

Take your pigeons, feafon and ftuff them
with the fame ftuffing you did jugg’d pigeons,
broil them either before the fire or in an oven,
when they are enough, take the gravy from
them, and take off: the fat, then. put to the
gravy two or three {poenfuls of warter, a
little boil’'d parfley fhred, and thicken your
fauce. * Garnifh your difh with crifp parfley,

72. Boiled Picrons with fricaffee fuuce.

Take your Pigeons, and when you have
drawn and trufs’d them up, break the breaft
bones, and fay them,in milk and water to
make them white, tie them ina cloth and

“boil them in milk and water ; whea you difh

them up put to them white fricaffee fauce,
only adding a few fhred mulhrooms. Gar-
nifh with crifp parfley and fippets.

73. To pot Prcions. |

‘Take your pigeons and f{kewer them with
' therr
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their feet crofs over the breaft, to ftandimp ;
{eafon them: wich peppen and {alt, and roaft
them ; fo put them into/ your pot; fetting
the feet up; when they are/cold cover them
up with clarified butter.
94. To flew PALLETS:

Take three or four large beaft pallets and
boil them very tender, blanch and cut them
in long pieces the length of your finger, then
in {all bits the crofs way ;. fhake them up
with a little good gravy and a lump of but-
ter; fcafon them with a little nutmeg and
falt, put in a fpoonful of white wine, and
thicken it with the yolks of eggs as youdo a.
white fricaflee

v 5. To make a fricaffee of P16’s Ears.
Take three or four pig’s ears, according as -
you would have your difh in bignels, clean
and boil them very tender, cut them in {inall
pieces the length of your finger, and. fry
them with butter till they be brown ; fo put
them into a ftew-pan with a little brown
gravy, a lump of butter, a fpoonful of vine-
gar, and a little muftard and falt, thickened
with flour ; take two or three pig’s feee and
boil them very ~tender, fit for Eating, then
cut. them in two and take out the large
bones, dip them in egg, and ftrew over them
a few bread.crumbs, feafon them with pep-
per and falt; you. may ecither fry  or broil
them, and lay them in the middle of your
difh with the pig’s ears,
- They
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They are proper for a fide difh,

76. To make a fricaffee of TR1PES.

Take the whiteft feam tripes you can get,
and cut them in long pieces, put them 1nto
a.{tew-pan with a little good gravy, a few.
bread-crumbs, a lump of butter, a little vine-
gar to your tafte, and a little moftard if you
like it; fhake it up altogether with a little
thred parfley. Garnifh your difh with fippets.

‘This 1s proper for a fide difh.
77- To make & fricaflee of VEarL Swrer-

Breaps,

Take five or fix veal {weet breads, accord-
ing as you would have your difh in bignefs,
and boil them in water, cut them in thin

Alices the length way, dip them in egg, fea-

{on them with pzpper and fal, frv them a.
light brown ; then put them into a ftew-
pan with a little brown gravy, a fpoonful of-
white wine or juice of lemon, whether you -
Pleafe; thicken it up with flour and butter ;
and ferve it up. Garnith your dith with .
crifp parfley.

78. To make a white fricaffee of Trives, to

eat like CHICKENS.

Take the whiteft and ‘the thickeft feam -
tripe you cam get, cut the white part in thin
flices, put it into a ftew-pan with a little white -
oravy, juice of-lemon, and lemon-peel fhred,
alfo a fpoonful.of white wine ;. take the yolks
of two or three eggs and beat them very well,

put.to them a lictle thick cream, fhred Ear—
| .
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ftey, and two or three chives if you have anys |

fhake altogether over the ftove while it be as
thick as cream, but don’t let 1t boil for.
fear it curdle. . Garnifh your difh with fip-
pets, {liced lemon or mufhrooms, and {erve it

up.
79. To make a kfﬁﬁﬂ*ﬁifﬁﬂéﬂ of Ecas. .

Take eight or ten eggs, according to the -
bignefs you.delign your difh, boil them hard, .
put them in water, takeiofi the thell  fry
them in butter whillt they be a deep brown, .
put them into a ftew-pan with a lictle brown .
gravy, and a lump of. butter, {o thicken it
up with flours;-take two: or three eggs, lay
them in the middle of the difh, then take the
other; cut them in tweo, and fet them with
the {mall ends upwards round the: difh ; fry
fome fippets and lay round them. Garnifh
your difh with crifp parfley.

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

80. Tomake o white fricaflee of Ecas..

‘Take ten or twelve eggs, boil theni hard
and peel them, put them in a ftew-pan with
a.litcle white gravy, take the yolks of two
or three eggs, beat them very well, and put
to them two or three {poonfuls of cream, a .
fpoonful of white wine; a little juice of le-
mon, fhred parfley, and falt to your tafte 5
fhake all together over the ftove *till it be as
thick-as cream, but den’t let it boil ; take

your
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your egas and lay one part whole on the difhy

the reft cut in halves and quarters, and lay
them round your difh | you muft not cut
them till you lay.them on the difh. Garnifh
your.difh with fippets, and ferve it up.

81. To flew Eccs in Gravy.

- Take a little gravy, pour it into a little
pewter difh, and fer it over a ftove, when ¢
is hot break in as many eggs as will cover
the difh bottom, keep pouring the gravy
over them with'a fpoon *til they are white at
the top, when they are enough ftrew over
them a little falt; fry fome fquare fippets of
bread in butter, prick them  with the fmall
ends upwards, and ferve them up..

They are proper for a fide difh at fupper.
82.. Hew to Collar a Picce of BEEF to eat
Cold.

Take a flank of beef or pale-bone, which
you can get, bore it, and take off the in-
ner fKin 3 nick your beef about an inch di
ftance, but mind you don’t cut thro’ the fkin
of the outfide ; then take two ounces of {alt-
petre, and beat it fmall, and take a large hand-
ful of common falt and mix them together,
firft fprinkling your beef over with a little wa.
ter, and lay it in an earthen diﬂa,_then thrﬂnw
over your falt, fo let it ftand, four or five
days, then take a pretty large quantity of all
forts of mild fweet herbs, pick and fhred
them very {mall, take fome bicon and cut it
10 long p-ir:cts the thicknefs of your ﬁngcr,_
then take your beef and lay one layer of

- bacon
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bacon in every nick ; and another of the
reens; when you haverdone {ealon. your
beef with a little beat mace, pepper, {alt and
nutmeg ; you may add alittle neats tongue,
and an anchovy in fome of the nicks; {o roll
it up tight, bind itina cloth with coarfe incle
round it, put it into a large {tew-pot and co-
ver it with water ; let the beef lie with the
end downwards, put to it the pickle that was
in the beef when it lay in falt, fet it 1n a flow
oven all the night, then take 1t out and bind
1t tight, and tie up both ends, the next day
take it out of the cloth, and put it into pickle;
you muft take the fame pickle it was baked
in ; take off the fat, and boil the pickle, put
in a handful of falt, a few bay leaves, a lit-
tle whole Jamaica and black pepper, a quart
ot ftale ftrong beer, a little vinegar or ale-
gar ; if you make the pickle very good, it
will keep five or fix months very well; if
your beef be not too much baked it will cut
all in diamonds.
83. To roll @ BREAST of VEAL to eat cold,

Ta‘ke a large breaflt of veal, fat and white,
bone it and cut it in two, feafcn it with mace,
nutmeg, pepper and falt, on one part you
may ftrinkle a few {weet herbs fhred fine,
roll them tight up, bind them well with coarfe
incle, fo boil it an hour and a half you
may make the fame pickle as you did for the
beet, excepting the ftrong beer ; when it is
enough take it up, and bind it as you did the

beef, fo hang it up whillt it be cold.
84. To
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84. To pot-Toncuks.

Take your tongues und falc them with (alt-
petre, common {alt’and bay fale, ler them lie
ten aays, then take them out and Roil them
whillt cthey will blanch, cut off the lowes part
of the tong ies, then {eafon them with mace,.
pepper, nutmeg and fale, put'them into a
pot and fend them to the oven, and the low
part of your tongues that you cut off lay
upon your tongues, and one pound of butter,
let them bake whillt they are tender, then
take them out of the pot, throw over them 2a
little more feafoning, put them into the pot
you defign to keep them in, prefs them down .
very tight, lay over them a weight, and let
them ftand all night, then cover them with
clarified butter. ' "You' muft not falt your
tongucs as you do for hanging.

85. How 1o pot VENTSON,

‘Take your veénifon and cut itin‘thin pieces,
feafon it with pepper and falt, put it into
your pot, lay over it fome butter and.a lit-
tle beefduer, ler it ftand all night in the
oven ; ‘when it is baked beat it in a marble
mortar. or wopden  bowl, put in part of
the gravy, and all the fat you take from it;
when you have beat it put it into your por,
then take the fat lap of a thoulder of mutton,
take off the out-fkiny and roaft it, when it is
roafted and cold, cut it in long pieces the
thicknefs of your finger ; ‘when you put the
venifon into the pot, put itin at three times,

betwixt every one lay the mutton crofs your -
pot -
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pot, atan equal diftance; if you cut it the

right way it will cut all in diamonds ; leave

fome of the ventfon to lay on the top, and co-

ver it with clarified butter ; fo keep 1t for ule.
86. Zo pot all forts of WiLp-Fowe.

When the wild fowl aredrefied take a pafte-
pin, and beat them on the breait ’till they are
flat ; before you roaft them fealon them with
mmace, nutmeg, pepper and falt; you muft
not roaft them over much ; when you draw
them feafon them on the outflide, and fet
them on one end to drain out the gravy ; and
put them into your pot; you may putin two
layers ; il you prefs them verv flat, cover them
with clarified butter when they are cold.

87. Hew to pot BEEF.

Take two pounds of the flice or buttock,
feafon it with about two ounces of faltpetre
‘and a little common falt, let 1t lie two or three
days, {fend 1t to the oven, and feafun it with
a iittle pepy er, falt and mace 5 lay over your.
beef halt a pound of butter or beef fuct, and
let it ftand all night in the oven to ftew . take
from it the gravy and the butter, and beat
them (with the beef) in a bowl, then take a
quarter of a pound of anchovies, bone them,
and beat them too with a little of the oravy ;
if 1t be not feafoned enough to your tafte,
put to 1t a little more feafoning 3 put it clofe
down in a pot, and when it is cold cover it
up with butter, and keep it for ufe.

63. To ragout a Rump of Brew.

Take a rump of beef, lard it with bacon

and .
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and fpices, betwixt thelarding, ftuff it with
forc’d-meat, madc of a pound .of veal, three
quarters of la pound of ‘beef fuet, a quarter of
a pound of fat bacon beiled and thred well by
itlclf, a good quantity of parfley, winter {a-
voury, thymc, {weetsmarjoram, and an onion,
mix all thefe togecher, feafon it wich mace,
cloves, cinnamon, {alt, Jamaica and black
pepper, and:fome grated ‘bready 'work the
forc’d-meat up with three whites and two
yolks of eggs, then ftuff ir, anid lay fome
rough fuet in a ftew-pan with your beef upon
it, lev iv fry till ic be brown. then pur in {ome
water, a bunch of {weetr herbs, a large ‘oni-
on ftuffed with cloves, fliced turnips, carrots
cutaslargeasthe yolk of an egg, fome whole
pepper and fale, half a pint of claret; cover
1t clof*, and let it ftew fix or {feven hours oves
a gentle fire, turning it very often.

89. How te make Sauce fer it.

Take truffles, morels, fweet-breads, diced
pallets boiled . tender, three anchovies. and
fome lemon peel, put thefe into fome brown
gravy and ftew them; if you do not thmk
it thick enough, dredge in a little flour, and
juft before you pour it on your beef put in
a hittle white wine ‘and vinegar, and f{erve it
up hot. _

90. Sauce for boiled R apsrrs.

Take a few onions, boil them theroughly;

fhifting them in water often, mix them well

together with a lictle melted butter and vg:ucr.
Some
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Some add a little pulp of apple and muftard.
\. To falt a Leg of Mutton o eat like Ham.
Take a leg of mutton, an ounce of falt-
petre, two cunces of bay falt, rubit in very
well, take a quarter of a pound of 'coarfe fu-
gar, mMix it with two or three 'handfuls of
common falt, then takeand falt it very well,
and let it lie a week, falt it again, and let it
lie another week, fo hang it up, and keep 1t
for ufe, after it is dry ufe it, the fooner the
better ; it won’t keep fo long as ham.
92. How to falt Ham or TONGUES,
Take to a middling ham, two ounces of
faltpetre, a quarter of a pound of bay falt,
beat them together, and rub them on your
ham very well, before you {alt it on the in-
fide, fet your falt before the fire to warm ;
to every ham take half a pound of coarfe fu-
oar, mix it with a little of the {alt, and rub it
in very well, let it lie for a week or ten days ;
then falt it again very well, and let 1t lie ano-
ther week or ten days then hang 1t to dry, not
very near the fire, nor over much in the air.
Take your tongues and clean them, and
cut off the root, then take two ounces of falt-
petre. a quarter of a pound of bay falt well
beaten, three or four tongues, according as
they are in bignefs, lay them on a place by
themfelves, for ififyou lay them under your
bacon 1t flats your tongues, and {poils them ;
falt them very well, and let them lie as long
+ as the hams with the fkin-fide duwHw;1n15L;

You may do a rump of beet the fame way,
only leave out the fugar. o
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©3. To boil 2 Knuckle of Veal with Rice.

Take a knucklé of “vea] and a fcrag of
mutton, put them in ‘a kettle wirh a4 much
water‘as will cover them; and half a pound
of rice ; before you Put-in the rice let the
kettle be fkin’d very well, it will make the
rice the whiter put ‘in- a blade or rwo of
mace, and a little falt, 1o let them ooil all ro-
gether, tll the rice and meat be thoroughly
enough ;s you muft not et the broth be over
thick y ferve it up with the knuckle 1n -the
middle of the difh and fippets round ir.

94. 7o flew Ducks whole,

Take ducks when they are drawn and clean
walh’d, put them into a ftew-pan with ftrong
broth, claret, mace, whole pepper, an oni-
on, ‘an anchovy, and lemon peel ; when
well ftewed pur in a piece of butter and fome
grated bread to thickenit ; lay round them
crifp bacon and forc’d-meat balls. Garnifh
with fhalots. .

95. 9o pot a Hare,

Take a hare, cafe, wath, and wipe her dry,
cut her in pieces keep out all the bloody
parts and fkins, feafon it with mace. pepper
and falt, put it into a pot. and lay over it a
pound of beef-fuet, let 1t ftand ali night in a
flow oven ; when it is baked take out ull the
bones, and chop 1t all together 1n a bowl with
the fat and gravy that comes trom it, put it
tight down into a pot, and when cold cover it

with clarified bucter, If you haveno diflike to
bacon
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‘bacon, you may put in two or three flices
when you {end it to the oven.
96 How to make s Hare-Pre.

Parboil the hare, take out all the bones,
and beart the meat in a mortar with fome fat
pork or new bacon, then foak it in claret all
night, the next day take it our, feafon it with
pepper, falt and nutmeg, then lay the back
bone in the middle of the pie, put the meat
about it with about three quarters of a pound
of burtter, and bake it in puff palte, but lay
no pafte in the bottom of the difb.

. Tomake Hare-P1v another way.

Take the flefh of a hare after 1t 15 {kinned
and ftring it ; take a pound of beef-luet or
marrow fhred {mall, with Iwect-marjoram,
parfley and fhalots. take the hare, cut it in
pieces, lealon it with mace, pepper, falt and
nutmeg, then bake it either in cold. or hot
pafte, and when it 1s baked open it and put
to it fome melted butter, '

98. To make Pic Royal

Take a pig and roait it the fame way, as
you did for lamb when you draw it you muft
not cut 1t up ; when it is cold you muft lard it
with bacon ; cut not your layers too fmall, if
you co they will melt away. cut them about
an inch and a quarter long ; you muft put
one row down the back, and one on either
fide, then ftrinkle it over with a few bread-
crumbs and a lictle fale, and let it in the oven,
an hour will bake it, but mind youi oven be
not too hot; you mult take another pig of a

lels
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lefs fize, roaftit, cutit up, and lie it on each
fide: The fauce you make for a roaft pig
will ferve for both. |
- This 1s proper or a bottom difh at a grand
entertainment.
99. 9o roaft VEAL a favoury way.

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

100. Tomake a Ham PrE.

Cut the ham round, and lay it in water all
night, boil it tender as you would do for eat-
ing, take off the {kin, ftrew over it a little
pepper, and bake it in a deep difh, put to it
a pint of water, and half a peund of butter ;
you muft bake it in puff-pafte ; but lay no
pafte in the bottom of the dith ; when you
fend it to the table {end it without a lid.

It is proper for a top or bottom difh either
fummer or winter.

101. To make a NEaT’s ToNGUE PrE.

Take two or three tongues, (according as
you would have your pie in bignefs) cut off
the roots and low parts, take two ounces of
falt-petre, alittle bay falt, rub them very well,
lay them on an earthen difh with the {kin fide
downwards, let them lie for a week or ten
days, whilft they be very red, then boil them

as tender as you would have them for eating,
blanch
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blanch and feafon with alittle pepper and falt,
- flat them as much a3 you can, bake them in
puff pafte in a deep difh, but lay no pafte in
the bottom, put to them a little gravy, and
haif a pound of butter; lay your tongues with
the wrong [ide upwards, when they are baked
tugn them, and ferve it up without a lid.

102. 9o boi/ Sueep ¢ Hoc’s ToncuUEs.

Boil, blanch, and {plit your tongues, feafon
them with a little pepper and falt, then dip
them in egg, ftrew over them a few bread-
crumbs, and broil them while they be brown 5
ferve them up with a little gravy and butter.

103. To Piskle Pork.

Cutoff the leg, fhoulder pieces, the bloody
neck and the {pare-rib as bare as you can,
then cut the middle pieces as large as they can
lie in the tub, {alt them with faltpetre, bay-
falt, and white falc ; your falipetre mult be
beat fmall, and mix’d with the other fults ,
half a peck of white falt, a quart of bay-fal,
and half a pound of faltpetre, is enough for a
large hog ; you mutt rub the pork very well
- with your falt, then lay a thick layer of fult
all over the tub, then a‘piece of pork, and do
{o till all your pork is in , lay the fkin fide
downwards. fill up all the hollows and fides of
the tub with little pieces that are not bloody,
prefs all down as clofe as pofiible, and lay on
a good laye" of fult on che top, then lay on
the legs and fhoulder pieces, which muft be
uled firft, the reft will keep two years if not

C pulied
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pulled up, -nor the  pickle poured from it.
You muft obferve to fee it be covered with
pickle. el

104s Do fricaflee CaLr’'s FeeT white.

Drels the calf’s feet, bnil them as you
would do for eating, take ovt the long bones,
cut them 1n two, and put' them into a ftew-
pan with a little white gravy, and a {poonful
or.two of white wine ; take the yolks of two
or three eggs, two or three fpoonfuls of
cream, gratein a little nutmeg and falt, and
thake all together with a lump of butter.
Garnifh your dith with flices of lemon and
currants, and {oferve them up.
105. Toroll a P1c’s Head to eat like Brawn.

Take a large pig’s head, cut off the groin
ends, crack the bones and put'it in water,
fhift it once or twice, cut off the ears, then
boil it fo tender that the bones will flip out,
nick it with a knife in the thick part of the
head, throw over it a pretry large handful of
falt 5 take half ‘a dozen of large neat’s feer.
boil them while they be foft, {plit them, and
take out all the bones and black bits 5 take
a ftrong coarfe cloth, and lay the feet with
the fkin fide downwards, with all the looft
pieces on the infide ; prefs them with you
hand to make them of an equal thicknefs, laj
them at that length that they will reach rounc
the head, and throw over them a handful o
{alt, then lay the head acrofs, -one thick
partone way, and the other another, that th

fat may appear alike at both ends ; leave on
: foo
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toot out to lay at the top to make a lan-
tern to reach round, bind wwich filleting as
you would do brawn, and tie it very clofe at
both ends; you may take it out of the cloth
the next day, take off’ the filleting and wafh
it, wrap it about again very tight, and keep
it in brawn picle. ' |

This has often been taken for real brawn.

106, How to fry CaL¥’s I'EeT in Butter.

Take four calt’s feet and blanch them, boil
them as you would do for eating, take out
the Jarge bones antl cut them in twq, beat a
fpoontul of wheat flour and four eggs to-
gether, puttoit a little nutmeg, pepper and
falt, dip iz your calf’s teet, and fry them
in butter a light brown, and lay them upen
your dith with a little melted butter over
them. Garnith with flices of lemon and
{erve ther up.

107. Tomake Savouvrvy PaTTEES.

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

108. 70 make Ecc Pres.

Take and boil half a dozen egos, half a
dozen apples, a pound and a half of beef-
fuet, a pound of currants, and fhred them,
fo feafon it with mace, nutmeg and fugar to
your tafte, a fpoonful or two of brandy, and
tweet-meats, if you pleafe,

C 2 10g To°
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109. 70 make a fweet CHicken Prg.

Break the chicken bones, cut them in little
bits, feafon them lightly with mace and fal,
take the yolks of four eggs boiled hard and
quartered, five artichoke bottoms, half a
pound of raifins of thefun,ftoned, half a pound
of citron, half a pound of lemon, half a pound
of marrow, a few forc’d-meat balls, and half
a pound of currants well cleaned, fo make a
light puff pafte, but put no pafte in the bot-
tom ; when it is baked take alittle white wine,
a little juice of either orange or lemon, the
yolk of an egg well beat, and mix them to-
gether, make it hot and put it into your pie;
when you ferve it up take the fame ingre-
dients you ufe for a lamb or veal pie, only
leave out the artichokes.

110. 70 Roaff Toncurs.

Cut off the roots of two tongues, take
three ounces of f{altpetre, a little bay-falt and
common f{alt, rub them wvery well, let them
lie a week or ten days to make them red,
but not fale, fo beil them tender as they will
blanch, ftrew over them a few bread-crumbs,
{fet them before the fire to brown, and turn
them to make them brown on every fide,

To make Savce for the TonGuEs.
Take a few bread-crumbs, and as much
water as will wet them, then put in claet
till they be red, and a little beat ¢innamon,
{weeten it to your tafte, put a little gravy on
the dith with your tongues, and the i{"wcct
auce
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fauce in two bafons, fet them on each fide,
{fo ferve them up.
111: To fry CaLr s FEeT (i Fggs.

Boil your calf’s feet as you would do for
eating, take out the long bones and fpht them
in two, when they are cold {eafon them with
a little pepper, {alt and nutmeg ; take three
egos, put to them a {poonful of flour, fo
dip the feet in it and fry them ia butter ;
you muft have a lictle gravy and burter for
fauce. Garnilh with currants, fo {erve them
up. | PN
112. To make a Manc’'o Pie of Calf’s Fect.

Take two or three calf’s feet, and boil
them as you would do for eating, take out the
long bones, fhred them very fine, put to them
double their weight of . beef-{uer thred fine,
and about a pound of currants well cleaned,
a quarter of a pound of candied orange and
citron cut in fmall pieces, half a pound of
fugar, a little falt, a quarter of an ounce of
mace and a large nutmeg, beat them toge-
ther, put in alittle juice of lemon or verjuice
to your talte, a glafs. of mountain ‘wine or
fack, which you pleafe, fo mix all together ;
bake them in puff-pafte.. |

1i3. 1oroaft a Woobpcock,

When you have drefs’d your woodcock,
and drawn it under the Jeg, take out the bit-
ter bit, put 1n the train again ; whillt the
‘woodcock 1s roafting fet under it an earthen
difh with either water in or finall gravy, let
the woodcock drop into it, take the oravy

€ 3 and
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and put to it a little butter, and thicken it
with flour ; your woodcock will take about

- ten ‘minutes roafting if you have a brifk fire ;

when you difh it up lay round it wheat bread
toafts, and pour'thé fauce overthe toafts,
and ferve 1t up.

You may roaft 4 partridge the fame way,
only add crumb fauce'in a baton.

114. To make a Carv’s Hz ap'Prs.

Tale a'calf’s head and clean it, boil it as
you would do for hathing, when it is cold cut
1t 1n thin {lices, and {eafon it with a licetle black
pepper, nutmeg, falt, a few {hred capers, a
tew oyfters and cockles, two or three muth-
rooms, and green lemon peel, mix them all
well together, put them into your pie; it
muft not be a ftanding pie, but baked in a
flat pewter dith, with a rim of puff pafte
round the edge ; when you have filled the
pie with the meat, lay on forc’d meat balls,
and the yolksof fome hard eggs, put na
little fmall'gravy and butter ; when it comes
from the oven take off the lid, put into1t a
little white wine to your tafte, and fhake up
the pie, fo ferve it up without lid.

115. Tomakea CaLr’s Foor Pie.

Take two or three calf’s feet, according
as you would have your pie in bignefs, boil
and bone them as you would do for eating,
and when cold cut them in thin flices 3 take
about three quarters of a pound of beef-fuet
flired fine, half a pound of raifins ftoned, hai{
a ‘pﬂunf:i of cleaned currants, a little mace and

nut-
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nutmeg, green lemon-peel, falt, fugar, and
candied lemon or orange, mix altogether,
and put them into a difh,; make a good puif-
pafte, but let there be no pafte in the bottom
- of the dith ; when it is baked, take off the
lid, and fqueeze in a little lemon or verjuice,
cut the lid in ippets and lay round.
116. 7o inake a Woopcock PiE.

Take three or four brace of woodcocks,
according as you would have the pie in big-
nefs, drefs and {kewer them as you would do
for roafting, draw them, and feafon the in-
fide with a httle pepper, falt and mace, but
don’t walh them, put the train into the belly
again, but nothing elfe, for there is fome-
thing in them that gives them a bitrerer
talte in th=baking than in the roalting. when
you put theminto the dith lay them with the
breait downwards, beat them vpon the breaft
as flat as you can; you mult {eafon them on
the outfide as you do the infide ; bake them
in puff pafte, but lay none in the bottom of
the dith, put to them a jill of gravy and a
little butter; you muft be very careful your
pie be not too much baked ; when you ferve
it up take off the lid, and turn the woodcocks
with the breaft upwards.

You may bake partridge the fame way.

117. Yo pickle PigEdns.

Take your pigeons: and bone them 3 you
muft begin to bone them at the neck and tush
the fkin downwards, when they are boned
fﬂﬁfﬂﬂ them with PEpper, falt and nutmeg,

C 4 few
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few up both ends, and boil them in water
and white wine vinegar, a few bay leaves, a
little, whole pepper and"falt’; when they are
enouglhi take them out of the pickle, and boil
it down with a little more {alt; when it is cold
put in the pigeons and keep them for ufe.
118, Tomareé a fweet VeaL Pik.

Take aloin of veal, cut cff .the thin part
lengthways, cut theé, reft in thin {lices; as
much as'you have occafion for, flat it with
your bill, and cut eff the bone ends ‘next the
chine, feafon it with nutmeg and falt; take
half a pound of raifins f{toned, and half a
pound of currants well clean’d mix all toge-
ther, arifl lay a few of them at the bottom’of
thed fth; lay a layer of meat; and betwixt
every layer lay on your fruit, but leave fome
for the top ; you muft make a pull pafte, but
lay none in the bottom of the dith; when
you have flled your pie, put in a jill of water
and a little butter, when it 1s baked have a
caudle to put into 1t.

To make the caudle, fee receipt 177.

119. Minc’p Pres  another way.

Take a pound of the fineft feam tripes you
can get, a pound and a half of beef {uet, qnd_
chop them ‘very fine; a pound and a half of
currants w-H cleaned, two, three, or four ap-
ples pared an® fhred very fine, a little green
lemon peel and mace fhred, a large nurmeg,
a glafs of fack or brandy (which you pleafe)
“half a pound of fugar, and a Titdle fale, fo mix

them well together, and fill your petty-pa}:w,
then
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then ftick five or fix bits of candied lemon or
orange in every petty-pan, cover them, and
when baked they are fit for ufe.

120. To make a favoury CHICKEN PyE.

Take half a dozen of {mall chickens, feafon
them with mace, pepper and falt, both in-
fide and out ; then take three or four veal
{weet breads, feafon them with the fame, and
lay round them a few forc’d-meat balls, put
in a little water and butter ; take a little
white gravy not over {trong, fhred a few
oyfters if you have any, and a little lemon-
peel, {queeze in a little lemon-juice, not to
make 1t four; if you have no oyfters take
the whiteft of your {weet-breads and boil
them, cut them {mall, and put them into your
gravy, thicken it with a little butter and flour ;
~ when you open the pie, if there be any fat,
{kim it off, and pour the fauce over the chick-
ens breafts ; fo ferve it up without lid.

121. 70 reaft a Hauncu of VENISON.

Take a haunch of venifon and fpit it, then
take a little bread meal, knead and roll it very
thin, lay 1t over the fat part of your venifon
with a paper over it ; tye it round your veni-
fon-with a pack-thread; if it be a large haunch
it will take four hours roafting, and a mid-
dling haunch three hours ; keep it bafting all
the time you roaft ity when you difh it up
put a little gravy in the difh,. and fweet
iauc; In a balb_n.;. half an hour before you-
draw your venifon take off the pafte, bafte
it, and let it oe a light hrown.,

& » 122, Y»
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122., To:make SWEET ParTIns.

‘Take the kidney of a lcin of veal with the
fat, when roafted fhred it very fine, put toit
a little fhred mace, nutmeg and falr, about
half a pound of currants, the juice of a le-
mon, and fugar to your: tafte, then bake
them in puft-pafte; you may either fry or
bake them.

They are proper for a fide-difh.

- 123, Toimake BEer-RoLis.

Cut you beef thin as for Scotch collops,
beat 1t very well, and feafon 1t with falt, Ja-
maica and white pepper, mace, nutmeg,
{weet marjoram, parfley, thyme, and a little
onion fhred fmall, rub them on the collops
on one fide, then take long bits of beet fuet
and roll in them, tying them up with athread;
four them well, and fry them in butter very
brown ; then have ready fome good gravy
and ftew them an hour and a half ftirring
them often, and keep them covered, when
they are enough take. off the thrmds, and
put in a little four, _w1th a good lump of
butter, and fgueefe in fome lemon, then
they are ready for ufe.

- 124. To make a HErrING-P1E of WHrTE
Sart Hegrines.

T'lke five or fix falt herrings, wafh them
very well, lay them ina pretty quantity of
water all night to take out the faltnels, {eafon
them with a htcl:. black pepper, three orfour
middling onions peel’d and fhred very fine
lay one part of them at the bottom of the pw.Li

arn
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and the other at the top ; to five or fix her-
rings put in half*a pound ‘of butter, then
lay in your herrings whole, only take off the
heads ; make them into a ftanding pie with a
thin cruft.
125, How to Collar P1c.

Take a large pig that is fat, about a month
old, kill and drefs it, cut off the head, cut'it
in two down the back and bone it, then cut'it
1n three or four pieces, wafh it in a little water
to take out the blood : take alittle milk and
water jult warm, pvs in your pig, let it lie
about a day and a night, thift it two or three
times in that time to make it white, then take
1t out, and wipe it very well with a dry cloth,
and {eafon it with mace, nutmeg, pepper and
falt ; take a little thred parfley and ftrinkle it
over two of the quarters, fo roll them up in
a fine foft cloth, tie it up at both ends, bind.
it tight with a litdle filleting or coarfe incle,
and boil 1t in'milk and water with alittle falt ;
it will take about an hour and a half boil-
ing 5 when it is enough bind it up tight in:
your cloth again, and hang it up whilit it be
cold. For the pickle boil a little milk and
water, a few bay leaves and a lictle falt
when itis cold take your pig out of the cloths
:_"..nd put 1t into the pickle you muft fhift
1t out F’f your pickle two or three times to
make it white, the lafl pickle make ftrone

. . D2
and put in a little whole pepper, a pretty
large handful of falt,  few bay leaves, and
{o keep it for ufe.

C 6 126. 9o
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11 2idn 226y To Collar SALmoN.

Take the fide of ;a middling falmon, . and
cut offithe head, take out all the bones and
the outfide, feafon it with mace, nutmeg, pep-
per and falt, roll. 1t tight upin a cloth. boil
1t;: and bind 1t up with angle ; it will take
about an. hour boiling 3 when it is boiled
bind, it tight again, when cold take it very
carefully out of the cloth and bind it about
with filleting 3 you muft not take off the
hllcting but as it 1s eaten. |
: T make PrckLE 2o keep it in.

‘Take two or three quarts of water, a jill of
vinegar, 2 little Jamaica pepper, and whole
pepper, a large handful of falt, boil them
altogether, and when'it 1s cold put in your
falmon, fo keep it for ufe: If your pickle
does not keep, you muft renew it.

You'may collar pike the {fame way.

127. 70 make an OvsTER Piz.

Take a pint of the largeft oyfters you can
pet, clean them very well in their own liquor,
if you have not liquor enough, add to them
three or four {pconfuls of watery; take the
kidney of a loin of veal, cut it in thin {lices,
and feafon it with a little pepper and {alt, lay
the flices in the bottom of the difh, (but there
muft be no pafte in the bottom of the difh)
cover themwith the oyfters, firew over alittle
of the {eafoningas you did for the veal ; take
the marrow: of one or two bones, lay 1t over
your oyfters and cover them with puff* pafte;
when it is baked take off the lid, put into 1t a

. {poontul
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fpoonful or two of white wine, - fhake it up
altogether,. and fervenatup: /o 2009

Ic1s proper for afide-difh, either for noon
or night. w31 noiast b

128, Zo butter CrA® and LoBsTER.

Drefs all the meat out' of the belly and
claws of your lobfter, put it into a ftew-pan
with two or three fpoonfuls of water, a {poon-
ful or two of white wine vinegar, a little pep-
per, fhred mace, alump of butter, fhake it
over the {tove till it be very: hot, but do not
let it boil, if you do it will oil ; put it into
your difh, and lay round it your {mall claws:

It is as proper to put it in {callop fhells as on
a difh.

129. To roaft @ LOBSTER.. '

If your lobfter be alive tie it to the fpit,
roalt and bafte it for. half an hour ; if it be
boiled you muft put it in boiling water, ‘and
let it-have one boil, then lie it in a dripping-
pan and bafte it ; when you lay it upon the
dith, {plit the tail, and lay it on each fide,
to ferve it up with a little melted butter in a
china cup.

130. 70 make ¢ Quaking Puppive.

Take.eight eggs and beat them very well,
put to them three {poonfuls of London four,
a little fale, three jills of cream, and boil it
with a‘{tiicl{ of cinnamon and a blade of mace;
when it is cold mix it to your eggs and flour,
butter your cloth, and do not aive /it over
much room in your ciothy abouthalf an hour
will boil it; you muft turn it in the boiling

or
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or the flour will fertle, {o ferve it vp with a
hittle melted butter. pisk o
131. A HunTine “Pupping.

Take a pound of fine flour, a pound of
beef fuet fhred fine, three quarters of a pound
of currants well cleaned, a.quartern of raifins
ftoned and thred; five egos, a little lemon
peel fhred fine, half a nutmeg grated, a jill
of cream; a little falr, about two fpoonfuls
of fugar, and a little brandy, fo mix all well
together, and tie it up tight in your cloth ;
it will take two hours boiling ; you muft have
a little white wine and butter for your fauce,

132. A Carr’s Foor Pupping.

Take two calf’s-feet, when they are clean’d
boil them as you would for eating ; take out
all the bones ; when they are cold fhred them
in a wooden bowl as {mall as bread crumbs ;
then take the crumbs of a penny loaf, three
quarters of a pound of beef fuet fhred fine,
grate in half a nutmeg, take half a pound of
currants well wathed, halfa pound of raifins
ftoned and fhred, half a pound of fugar, fix
eges, and alitrle falt, mix them all together
very well with as much cream as will wet
them, fo butter your cloth and tie 1t up
tight 5 it will take two hours boiling ; you
may if you pleafe ftick 1t with a hetle orange
and ferve 1t up.

133. A Saco Puppine.
Take three or four ounces of fago, and

walh it 1n two or three waters, fet it onb tﬁ
C
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boil in a pint of water,?when you think 1t s
enough take it up, fet it to cool, and take
halfof a candy’d lemon thred fine,grate in half
of a nutmeg, mix two ounces of Jordan al-
monds blanched, grate in three ounces of
‘bifcuit if you haveit, if not ‘a few bread
crumbs grated, a little rofe-water and half a
pint of cream ; then take fix eggs, leave out
two of the whites; beat them with a {poonful
or two of fack, put them to your fagoo, with
about half a pound of clarified butter, mix
them ail together, then fweeten it with fine
fugar, putinalittle falt, and bake it in a
dith with a little puff pafte abour the difh
edge, when you{erve it up you may ftick a
little citron or candy’d orange, or any {weet-/
meats you pleafe.
134. A Marrow Pupping.

Take a penny loaf, take off the outfide,
then cut one half in thin flices ; take the mar-
row of two bones, half 2 pound of currants
well cleaned, thred your marrow, and ftrinkie
a little marrow and currants over the difh 5
lay over it your bread, in thin flices, whilft
you fill the dith; if you have not marrow
enough you may add toit a little beef fuet
fhred fine ; take five eggs and beat them ver
well, putto them three jills of milk, orate in
half a nutmeg, {weeten it to your tafte, mix
all thf;*:ih{:‘I‘, pour it over your pudding, and
fave a little marrow to ftrinkle over the top
of your pudding ; when you fend it to the
oven lye a pulf pafte round the difh edge.

35. A Car-
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135.-A Carror Pubppixng.

Take three or four clear red carrots, boil
and peel them,, take the red part of the car-
rot, beat it VCry fine 1n a marble mortar, put
to it the crumbs of a penny loaf, fix €ZES,

~ half a pound of clarified butter, two or three
fpoonfuls of rofe-water, a little lemon-peel-
fhred, grate in a little nutmeg, mix them
well together, bake it with a puff-pafte
round your difh, and have a little white
wine, butter and fugar, for the fauce.
135. A .Grounp Rick Pupping,

Take half a pound of ground rice, half
cree 1t in a quart of milk, ;when itis cold put
to it five eggs well beat, a jill of cream, a
litgle lemon:peel fhred fine, half a nutmeg

«.grated, half a pound of butter, and half a

“pound of fugar, mix them well together, put
tiem into your difh with a little {ale, and
bake it with a puff pafte round your difh;
have a little rofe-water, butter and fugar to
pour over it : You may prick in it candy’d
lemon or citron 1f you pleafe.

Half of the above quantity will make a

pudding.for a {ide-difh. ' -
137. A PoraToe Pubpbpina.

Takethree or four large potatoes, boil them
as you would do for eating, beat them with
a little rofe-water and a glafs of fack in a
marble mortar, put to them half a pcund of
fugar, 1i%eggs, half a pound df melted but-

ter, half a pound of currants well cleanvfid,la
trle
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little fhred lemon-peel, and candied orange,
“mix altogether and ferve‘it up.
138. An ArrLE PupDING.

Take “half a ‘dozen'latge codlins, ‘ot pip-
pins, roaft them and take out the p_u_!p : taf{i';:
eight eggs, (leave out fix of ‘the Whites) hait
a pound of fine powder fugar, beat your eggs
and fugar well together, and put to them the
pulp of your apples, half a pound of clari-
ficd butter, a little lemon-peel’ fhred fine,"a
handful” of bread-crumbs or bifcuit, four
ounces of candied orange or citron, and bake
it with athin pafte under it.

129. An Oraxce PuppING.

Take three large Seville oranges, the clear-
eft kind you can get, grate off all the out-
rind ; take eight eggs, (leave out fix of the
whites) half a pound of dcuble refined fugar,
beat and put it to your eggs, then beat them
both' together for ‘half an hour ; tuke three
ounces of {weet almonds blanched, beat
them with a fpoonful or twe ef fair water to
keep them from oiling, halt 2 pound of but-
ter, melt it without watet, and the juice of
two oranges, then put'in the rafpings of your
oranges, and mix all together; lay a thin
palte over your difh, and bake it, but not in
too hot an oven.

140. An Orance Pupoive another way.

Take half a pound of candied orange, cut
them in thin"flices, and beat thenyin a mar-
ble mortar to a pulp 5 take fix eggs, (leave
out hali of the whites) half a pound of but-

' t©er
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ter; and the: juice of one orange 5 mix them
together, and fweeten it with fine powder {u-
gar, then bake it with thin paite under it

I41. Aw OrRANGE BubpiNg @notber wWay,

Take three or four) Seville oranges, the
cleareft fkins you.can get, pare them wvery
thin, boil the peelin a precey quantity of
water, fhift them two or - three times in the
bouling to take out the bitter rafte; when ic
1s boiled you muft beat it very fine in a mar-
ble mortar; take ten eggs, (leave out fix of
the whites) three quarters:of a pound of loaf
fugar, beat it and -put it to your: eggs, beat
them together for half an hour, put to them
half a pound of melted butter, and the juice
of two or three oranges; as they are of good-
nefs, mix all together, and bake it with a
thin pafte over your difh. |

This will. make cheefe-cakes as well as a
pudding. | O

142. An Orance Pupping another way.

Take fiveor fix “eville oranges, grate them
and make a hole in the top, takeout all the
meat, and botl che {kins very tender, fhifting
them in the boiling to take off the bitter tafte
take halfa pound of long bifcuit, flice and
fcald them with a little cream, beat fix eggs.
and put to your bicuit 5 take half a pound of
currants; walh them clean, grate in half a
Autmeg, put in a little fale and a glafs of
fack, beatall together, then put it. into your
orange fkins ; tie them tight in a piece of

fine cloth, every one {tparate; about three
' quarters.
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quarters of an hour will boil them.  You
muft have a little white wine, butter and fu-
gar for fauce. -
‘143. T6 make an OrANGE PiE.

Take half a dozen feville oranges, chip
them very fine as you.would do for preferving,
make a little hole in the top, and {cope out
all the meat, as you would do an apple, you
muft boil them whilft they are tender, and
fhift them two or three times to take off the
bitter tafte; take fix or eight apples, ac-
cording as they are in bignefs, pare and flice
them, and put to them part of the pulp of
your oranges, and pick out the ftrings and
. pippins, put to them half a pound of fine
powder {ugar, {fo boil it up over a flow fire,
as you would do for puffs, and fill your oran-
ges with 1t; they muft be baked in a deep
delf dith wicth no pafte under them 3 when
you put them into your difh put under them
three.quarters of a pound of fine powder fu-
gar, put in as much water as will wet your
fugar, and put your oranges with the open
fide uppermoft; it will take abovt an hour
and half baking in a flow oven; lie over
them alight puff pafte ;- when you dith it up
take off the lid, and turn the oranges in the
pie, cutthe id in fippets, and fet them at
equal diftances, fo ferve it up. .
¥44. To make a quaking Pudding another way.

T:?ke a pint ot cream, boil it with one ftick
of cinnamon, take out the fpice when it is
bf}l[cd, then take the yolks of _E‘ight €Qos, and

' four
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fuur:whitesi ‘beat them very well with fome
fack, ‘and mix your ¢ges with the cream, a
little fugar and falt, halt a penny wheat loaf,
a fpoonful of fAour, a quarter.of a pound of
almonds blanch’d’ and beat fine, bear them
altogether, wét a’thick cloth, four it, and
put it in whea the pot boils 5~ it mult boil an
hour ac leaft : melted butter, fack and fucar
15 {atice ‘for it ftick blanch’d almonds and
candy’d orange peel on the top, fo ferve it up,

[45. 70 make Prums PORRIDGE.

Take two thanks of beef, and ten quarts
of water, let it boil over a flow fire till it be
tender, and when the broth is ftrong, ftrain it
out, wipe the pot and put in the broth again,
fhice in two ‘penny loaves thin, cutting off the
top and bottom, put fome of the liquor to
1t, ‘cover it up and lecit ffand for a quarter of
an hour, {o put it into the pot again, and let
it boil a quarter of an hour, then put in
four pounds of currants, and let them boil a
liitle; then put in two pounds of raifins, and
two pounds of prunes, let them boil rill they
fwell 5 ‘then put'in a quarter of an ounce of
mace, a few cloves beat fine, mix it with 2
litcle water, and put it into your pot; aifo a
pound of {ugar, a little falt, a quart or bet-
ter of clarer, and the juice of two or three
lemons or - verjuice ; ‘thicken it with fago
initead of bread; fo put it in carthen pots,
and keep it for ufe. '

146. To make a ParraToon of PrcEons.

Take mufbrooms, pallets, oyflers and
: {weet-
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fweet-breads, fry t(h[:m in butter, put all thefe
n a ftrung gravy, heat them over the fire,
and thicken them-up with an egg and a little
butter ; then take {ix or_eight pigeons, trufs
them as you would for baking, feafon them
with pepper and falt, and lay on them a cruft
of forc’d-meat as follows, viz. a pound of
veal cut in litde bits, and a pound and a half
of marrow, beat it together in a ftone mor-
tar, after it 1s beat very fine, feafon it with
mace, pepper and {alt, put in the yolks of
four eggs, and two raw eggs, mix altoge-
ther with a few bread crumbs to a paffe:
make the fides and lid of your pie with it,
then put your ragout into your difh, and lay
in your pigeons with butter ; an hour and a
half will bake it. , L
147. To fiy CucuMBERS for-Mutton Sauce.
- You muit brown fome butter in a pan, and
cut {ix middling cucumbers, pare and {lice
them, but not over thin, drain them from the
water, then put them into the pan, when
they are fried brown put to them a little pep-
per and falt, a lump of butter, a fpoonful
of vinegar, a little fhred onion, and a little
gravy, not to make it too thin, fo thake them
well rogether with a little flour.,

You may lay them round your mutton, or
they are proper for a fide-difh.

148. To force a Fowl,

Take a goed fowl pull and draw it, then
flit the fkin down the back, take the ficfh
trom the bones, and mince 1t very well, mix

1€
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1t with a little beef-fuet, ‘fhred a jill of large

oviters, chop a fhalot, a little gorated bread
and fome fweet herbs, 'mix all'together, fea.
fon'it with nutmeg, pepper and falt, make
it up with yolks of eggs, put it on the bone:
- and draw the {kin over it, few up the back
“cut off the legs, and put the bones as you
do a fowl for boiling, tie the fowl up in :
cloth 3 'an hour will boil 1t.  For fauce tak«
a few oyfters, fhred them, and put them intc
a little gravy, with a lump of butter, a lit
tle lemon peel fhred, and a little juice
thicken 1t up with alittle flour, lie the fow
on the difth, and pour the fauce upon it
* you may frya little of the forc’d meart to lay
round.  Garnifh your difth with lemon ; you
may fet it in the oven if you have conveni
ence, only rub over it the yolk of an egg anc
a few bread crumbs.

149. Tomake STRAWBERRY a7d RASPBERR:

: FooL.

Tale a'pint of rafpberries, f{queeze and ftrair
the juice, with a fpoontul of orange water,
put to the juice {ix ounces of fine fugar, anc
boil it over the fire; then take a pint o
cream and boil it, mix them all well together.
and heat them over the fire, but not to botl
ific do it will curdle ; ftir 1t ull 1t be cold
put it into your bafon and keep it for ufe.

150. To make a PosseT with Almonds.
Blanch and beat three quarters of a pounc
of almonds, fo fine that they will fpread be-

twixt your fingers like butter, put 1n watei
- a!l

-
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- ¢as you beat them to l?;eep them from oiling 3
take a pint of fack, cherry or goofeberry
wine. and {weeten it to your tafte with double
refin’d fugar, make 1t_boiling hot; take the
almonds, put to them a litcle water, and boil
the wine and almonds together; take the
yolks of four eggs, and beat them very well,
put to them three or four {poonfuls of wine,
then put it into your pan by degrees, ftirring
it all the while; when it begins to thicken
take it off, and ftir 1t a little, puc it into a
china difh, and ferve it up.

151, 9o make Durcr Beer.

Take the lean part of a buttock of beef raw,
rub 1t well with brown fugar all over, and let
1t lie in-a pan or tray two or three hours,
turning it three or four tim.es, then falt it
with common falt, and two ounces of falt-
petre; let it lie a fortnight, turning it every
day, then roll it very ftraight, and put it into
a cheefe prefs a day and night, then take off
the cloth and hang it up to dry in the chim-
ney ; when you boil it ler it be boiled very
well, 1t will cutin fhivers like Dutch beef.

You may do aleg of mutton the fame way.,
152. 70 make BoLogNa SAusacss.
Take part of a leg of pork or veal, pick it
clean from the fkin or fa, putto every pound
of lean meat a pound of beet fuet picked
from the fkins, thred the meat and fuet fepa-
rate and very ﬁnc: mi.j-c'them well together,
add a large handful of green fage fhred very
fmall ; feafon it with pepper and iale, mix it

well
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well, prefs, it down hgrd in. an earthen pot,
and keep it.for ule, When you ufe them,
roll them up with as much egg as will make
them roll {mooth; .an relling them up make
them about the. length of your fingers, and
as thick as_two fingers ;. fry them in butter,
which muft be boied hot before you put
them in; and keep them rolling about in the
pan; when they are fried through they are
enough. '
153. To make an AmMBLET of CocKLEs.
Take four whites and two yolks of eggs,
a pint of cream, a little flour, a nutmeg
orated, a little falt, and a jill of cockles, mix
all together, and fry it brown..
This is proper for. a fide-difh either for
noon or night. _
154. 7o make a common quaking PupDING.
Take five eggs, beat them well with a lit-
tle falt, putin three fpoonfuls of fine flour,
take a pint of new milk and beat them well
together, then take a cloth, butter and. flour
it, but do net give it over much room in the
cloth ;an hour will boil it, give it a turn every
now nd then at the firft putting in, or elle
the meal will fettle to the bottom 3 havea hittle
plain butter for fauce, and lerve it up.
155. To make a boiled T aNSEY.
Take an old penny loaf, cut off the out
cruft,flice it thin, put to it as much hot cream
as will wet it, f{ix eggs well beaten, a little
fhred lemon-peel grate in a litcle nutmeg,
and a little falo; green it as.you did your baked
) taniey,
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tanfey, fo tie it up in a cloth and 730_51_ i3

it will take an hour and a quarter boiling ;

when youdifh itup ftick it with candied orange

and lay a Seville orange cut in quarters round

the difh 3 ferve it up with melted butter.
156. A TANsEY another way.

Take an old penny loaf, cut off the out
cruft, flice it very thin, and putto it as much
hot milk as will wet it ; take fix eggs, beat
them very well, grate in half a nutmeg; a lit-
tle fhred lemon-peel, half a pound of clarified
butter, half 2 pound of fugar, and a little
falt ; mix them well together. To green your
Tanfey, Take a handful or two of {pinage, a
handful of tanfey, and a handful of forrel,
clean them and beat themin a marble mortar,
or grind them as you would do greenfauce,
ftrain them througha linen cloth into a bafon,
and putinto your tanfey as much of the juice
as will green it, pour over for the fauce a lit-
tle white wine, butter and fugar; lay a rim -
of pafte round your difh and bake it; when
you {erve it up cut a Seville orange in quar-
ters, and lay it round the edge of the difh.

157. To make Rice Pancaxrs.

Take halfa pound of rice, wath and pick it
clean, creeit m fair water till it be a jelly, when
it is cold take a pintof cream and the yolks of
four eggs, beat them very well together, and
put them to the rice, with grated nutmeg and
fome falt, then put in half a pound of butter,
and as much flour as will makeit chick enough
to fry, with as little butter as you can,

D 158. 7o
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158. To make FruiT FRITTERS.
Take a penny loaf, cut off the our cruft,
flice 1t, put to it as much hot milk as will
wet 1t, beat five or fix eges, put to them a
quarter of a pound of currants, well cleaned,
and a little candied orange fhred fine, {fo mix
them well together, drop them with a {poon
into a ftew pan in clarified butter; have a
little white wine, butter and {ugar for your
fauce, put it into_a, china bafon,. lay your
fritters round, grate a little fugar over them,
and ferve them up.  ~
159. To make WHITE PuDppINGs in_fkins.
Take half a pound of rice, cree it in milk
while it be foft, when it 1s creed put it iato
a cullender to drain 3 take a penny loaf, cut
off the out cruft, then cut it in thin.{lices,
{cald it in a little -milk, but do not make it
over wet ; take {ix eggs, and beat them very
well, a pound of currants well cleaned, a
pound of beef fuet fhred fine, two or three
fpoonfuls of rofe-water, half a pound of
powder fugar, a little falt, a quarter of an
ounce of mace, a large nutmeg grated, and
2 {mall ftick of cinnamon ; beat them toge-
ther, mix them very well, and put them into
the fkins ; if you find it be too thick put to
it a little cream ; you may boil them near
half an hour, it will make them keep the
better. _
160. To maké BLack Puppings. -
Take two quarts of whole oatmeal, pick
it and half boil it, give it room in your Ei(ﬂth,
T you
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(you muft do it the day befprc you ul'f: it)
put it into the blood whil¢ 1t'1s warm, with a
handful of falr, ftir it very well, beat eizht
or nine eggs in about a pint of cream, and a
quart of -bread crumbs, .a handtul or two
of maflin meal drefs’d through a hair-fieve,
if you have it, if not put in wheat flour ; to
this quantity you may put an ounce of Ja-
maica pepper, an ounce of black pepper, a
large nutmeg, and a little more falt, {weet-
marjoram and thyme, if they be green fhred
them fine, if dry rub them to powder, mix
them well together, and if it be toothick put
to it a little milk ; take four pounds of beef.
fuet, and four pounds of lard, fkin and cut
it in thin pleces, put it into your blood by
handfuls, as you fill your puddings ; when
they are filled and tied prick them with a
pin, it will keep them from burlting in. the
boiling ; (you muft boil them twice) cover
them clofe and it will make them black.
101. An Oraxce Puppine another way.
Take two Seville oranges, the largeft 'and
cleareflt you can get, grate off the outer fkin
with a clean grater ; take eight eggs, (leave
out two of the whites) half a pound of loaf
fugar, beat it very fine, put it to your egos,
and beat them for an hour, put to them
half a pound of clarified butter, and four
ounces of almonds blanched, and beat them
with a little rofe-water ; put in thf:rjuice of
the oranges, but mind you don’t put in the
pippins, and mix altogether ; bake it with a
D2 thin
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thin pafte over the bottom of the dith.. It
muft be baked in a {low oven.
162, To make ArpPLE FrRiTTERS.

Take four eggs and beat them very well,
put to them four {poonfuls ef fine flour, a
little milk, about a ‘quarter of a pound of
fugar, a little nutineg and falt, fo beat them
very well together ; you muft not make it
very thin, 1f you' do it will net ftick-to the
apple; take a middling apple and pare it,
cut out the core, and cut the reft in round
flices about the thicknefs of a- fhilling ; (you
may take out the core after you have cut it
with your thimble) have ready a little lard
in a {tew pan, or any other deep pan; then
take your apple every flice fingle, and dip
it into your batter, let your lard be'very nor,
fo drop them1n; you muft keep them turn-
ing while enough, and mind that they be not
~ over brown ; as you talke them out lay them
on a pewter difh before the fire whillt you
have done ; have a little white wine, buttcr
and fugar for the fauce ; graie over them a
little loaf fugar, and ferve them up.

163. 70 make a HerB PuppING,

Take a good quantity of {pinage and par-
fley, a litcle forrel and mild thyme, put to
them a handful of great oatmeal creed, fhred
them together till they be very {mall, put to
them a pound of currants, well wathed and
cleaned, four eggs wellbeaten in a jill of good
cream ; if you would have it {weet, putin a

quarter of a pound of {fugar, a little nut;p:%,
' a little
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a little falt, and a handful of grated bread;
then meal your cloth and tie it clofe betore
you put it in to boil ; it will take as much
boiling as a piece of beef.

164. T0 make a Pupping for a Hare.

Take the liver and chop it {mall with fome
thyme, pariley, fuet, crumbs of bread mixt
with grated nutmeg, pepper, falt, -an egg,
a liule fav bacon and lemon peel 5 you muit
make the compofition very {tiff, left ic {hould
diffolve, and you lofe your pudding.

165. T¢ make 8 BReap PupDING.

Take three jills of milk, when boiled, take
a penny loaf {liced thin, cutoff the out cruft,
puton the boiling milk, let it ftand clofe co-
vered till 1t be cold, and beat it very well ill
all the lumps be broke ; take five eggs, beat
them very well, grate ina little nutmeg, {hred
fome lemon-peel, and a quarter of a pound
of butter or beef-fuet, with as much fuzar ss
will fweeten it ; and currants as many as you
pleafe ; let them be well cleaned ; fo put
them into your difh, and bake or boil it.

106. To make CLaRE PaNcAKES,

Take five or fix eggs, and beat them very
well with a little falt, putto them two or three
fpoonfuls of cream, a {poonfyl of fine flour,
mix 1t with a little cream 3 . take your clare
and wafh it very clean, wipe it with a cloth,
put your egps 1nto a pan, juflt to cover your
pan bottom, lay the clare in leaf by leaf,
whillt you bave covered your pan all over ;
take a fpoon, and pourthe batter over every

D3 leaf,
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leaf fill they areiall covered 3 when it is done
lay'the brown fide upwards, and ferve it up.

1116490 make' a Liver Puppine.

Take a pound of grated bread, a pound of
currants, a pound and a half of marrow and
fuet together cut fmall, three quarters cf a
pound of fugar, half an ounce of cinnameon, a
quarter of an ounce of mace, a pint of grated
Tiver, and fome falt, mix all together; take
twelve eggs, ‘ (leave cut half of the whites)

“beat them well, put to them a pint of cream,
‘make the eggs and cream warm, then putit

“to the pudding, and ftir it well together, {o
fill them in fkins ; put to them a few blanch’d

“almonds fhred fine, ‘and a {poonful or two of

“rofe water, fo keep them for ufe.

168. To make OaTMEAL FRITTERS.
Boil a'quart of new miik, fteep a pint of
fine flour or oatmeal in it ten or twelve
hours, then beat four eggs in a httle milk,
fo 'much as will make 1t like thick batter,
drop them in by fpooniuls into frefh butter,
a fpoonful of ‘butter in'a cake, and grate
fugar over them ; have {ack, butter and {u-

car for fauce. ;

169. Tv make ApPLE DvMPLINGS.
“Take half a dozen codlins, or any. other
good apples, pare and core them, make a hit-
tle cold butter pafte, ‘and roll1t up about the

“thicknefs of your fihger, fo wrap round every
apple, 2nd tie ‘them fingle in'a fine cloth,
boil them in ' little filr and water, and }Ct'
thé‘water boil before you put them in’; halt

all
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an hour will boil them ; you muft have fos
{auce a lictle white wine and butter; grate
fome fugar round the difh, and ferve them
up. | |
170. To make Hers DumprLINGS,

Take a penny loaf, cut off the out crufty
and the reit in flices, put to it-as much hot
milk as will juft wet it, take the yolks and
whites of fix eggsy beat them with two
{poonfuls of powder fugar, half a nutmeg,
and a little falt, fo put it to your bread ; take
half a pound of currants well cleaned, put
them to your eggs, then take a handful of the
mildeft herbs you can get, gather them fo
~equal that the talte of ene be not above the
other, wath and chop them very {mall, put as
many of them in as will make a deep green,
(don’t put any parfley among them, nor any
other ftrong herb) fo mix them all together,
and boil them 1n a cloth, make them about
the bignefs of middling apples, abour half an
hour will boil them ; put thea into your difh,
and have alittle candy’d orange, white wine,
butter and fugar for fauce, fo ferve them up.

171. To rnake MarrOwW T ARTS.

To a quart of cream put the yolks of 12
eggs, half a pound of fugar, fome beaten
mace and cinnamon, a little falt .and fome
fack, fet it on the fire with half a pound of
bifkets, as much marrow, a little orange-peel
and lemon peel ; flir ic on the fire till it be-
comes tl)lfﬁku and when it 1s cold put it into
a difh with pufl-pafte, then bake it gently in
a {low oven, s 4 172. To
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172. To make pLaixy FruiTr DuMrrLines.
Take as much flour as youw would have
dumplings in quantity, put toit a {poonful
of fugar, a little falt, a little nutmeg, a fpoon-
ful of light yeatt, and half a pound of cur-
rants well wafthed and cleaned, {o knead them
the ftiffnnefs you do a2 common dumpling,
you muft have white wine, fugar and butter
for fauce ; you may boil them either in a
cloth or without ; {o ferve them up.
173. To make OysTeER LoAavEs.
Take half a dozen French loaves, rafp
them and make a hole at the top, take out
all the crumbs and fry them in butter ull
they be crifp ; when your eyfters are ftewed,
put them into your loaves,-cover them up
before the fire to keep hot whilft you want
them ; {o ferve them up.
They are proper either for a fide-dith or
middle-difth.
You may make cockle loaves or mufh-
room loaves the fame way.
174. 9o imake a GoosEBERRY PuDDING,
Take a quart of green gooleberries, pick,
coddle,  bruife and rub them through a hair
fieve to take out the pulp; take fix fpoon-
tuls,of the pulp, fix eggs, three quarters of a
pound of fugar, halt a pound of clarified
butter, a little lemon peel thred fine, a hand-
tul of bread-crumbs or bifcuit, a fpoonful of
rofe-water or orange-flour-water 3 mix thefc
well together, and bake it with pafte round
the difhy youw may  add fweetmeats 1f you
pleafe. ai 15621 175. Te



- (5 85 i sinem o
1%5. To make an Exy Pix, .
Cafe and clean the eels,, {eafon-them with
a little nutmeg, pepper and falt, cut them
in long pieces ; you muft make your pie with
hot butter pafle, let it be oval with a thin
cruft ; lay in your eels length way, putting
over them a little frefh butter; fo bake them.
Eel ples are good, and eat very well with

currants, but if you.put in currants you muft.

not ufe any black pepper, but a little Ja-
maica pepper.
176. 70 make a TvrBor-HEeAD PiE.

‘Take a middling turbot-head, pretty well

cut off'; wafh it clean, take out the gills, fea-
fon it pretty well with mace, pepper and falt,
fo put it into a deep dith with half a pound
of butter, cover it with a light -puff’ pafte,
but lay none in the botton ; when it is baked

take out the liquor and the butter that it was .
baked in, putitinto a fauce-pan with a lump -
of freth butter and flour to thicken it; with .

an anchovy and a glafs of white wine; fo

pour 1t Into your pie again:ovgr the fifh ;
you may lay round half a dozen yolks of eggs

at-equal diftances ; when you have cut off:

the lid, lie it in fippets round your dith, and

ferve it up. '

177. To make a candle for-a fweet Ve ar Pik.
Take about a jill of white wine and ver.

Juice mixed, make it very hat, beat the yoik of"

an ¢gg very well, and then mix them together
as you would do mull’d ale ; you muft fweeten
t'very well, becaufe there 1s no fugar in the

pie, D 6 This

7
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This caudle wiil do for any other fort of
pie that is {weet,

" 198. To make SWELT-MEAT TARTS.

Make a little fhell-pafte, roll it, and line
your tins, prick thern in the infide, and fo
bake them ; when you ferve them up put in
any fort of fweet-meats, what you pleale.

You may have a different fort every day,
do but keep your fhells baked by you.

‘179, Fo make OrRANGE T ARTs.

Take two or three Seville oranges and boil
them, thift them in the boiling to take out the
bitter, cut them in two, take out the pIppins,
and cut them in flices ; they mult be baked 1n
crifp palfte ; when you fill the petty-pans, lay
in a layer of oranges -and a layer of fugar,
(a pound-will {weeten a dozen of {mall tins,
1f you do not put in too much orange) bake
them 1n a flow oven, and ice them over.

180. To make a T ANSEY. andtber way.

Take a pint of cream, fome bifcuits with-
out feeds, two or three fpoonfuls of fine
flour, nine eggs, leaving out two of the
whites, fome nutmeg, and orange-flower-
water, a little juice of tanfey and ipinage,
put it into a pan till it be pretry thi ck, then
fry or-bake it, if fried take care that you do

not let 1t be over brown.. Garnith with
orapge and fugar, {o ferve it vp.
181. A good Pastr for TarTs.

Take a pmt of flour, and rub a quarter
of a pound of butter in ‘it, beat two €ggs
with a {poanful of double-refingd fugar, and

two
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two or three i"ptmnfuis? of cream to make it
into pafte ; work it as lictle"as you 'can,qroll
it out thin ; butter your ‘tins, duft on {ome
flour, then lay in your pafte, 2nd do not fill
them too full. | :
182, Tomake TRANSPARENT T ARTS.

Take a pound of flour ‘well dried, beat
one egg till it be very thin, then melt almoft
three quarters of a pound of butter without
falt, and let it be cold enough to mix with an
egg, then put it into the flour and make
your pafte, roll it very thin, when’ you are
{etting them into the oven wet them over with .
a little fair water, and grate a little fugar; if
you bake them rightly they will be very fine.

183. o make @ SueLL PAsTE.

Take half a pound of fine flour, and a
quarter of a pound” of butter, the yolks of .
two eggs and one white, two ounces of f{u-
gar finely fifted, mix all thefe together with .
a little water, and roll it very thin whilft-you .
can {ee through it; when-you lid 'your tarts
prick them to keep them from blittering ;
make fure to roll them even, and when you .
bake them ice them. '

184. Tomake PAste for TarTts.

Take the yolks of five or fix eggs, juft as
you would have pafte in quantity; to the
yolks of {ix eggs put a pound of buttery worl:
the butter with your hands till it take up all -
the eggs, then take fome London flour
and work 1t with your butter whiltt it comes
to a palte, put in about two fpaonfuls of loaf’

fugar:
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fugar beat and fifted, and about half a jill
of water ;. when you have wrought it well
together 1t is fit for ufe.. = ||

This is a pafte that feldom runs if it be
even rolled ; roll it thin but let your lids be
‘thinner than your bottoms ; when you have
made, your tarts, prick them over with a pin
to keep them from bliftering ; when you are
going to put them into the oven, wet them
over with a feather dipt in fair water, and
grate over them a little double-refined loaf
{ugar, it will ice them ; but don’t let them
be baked in a hot oven.

185. A Short Paste for TarTs.

* Take a pound of wheat flour, and rub it
very fmall, three quarters of a pound of butter,
rub it as {fmall as the flour, put to it three
{poonfuls of loaf fugar beat and fifted, take
the yolks of four eggs, and beat them very
well ; put to them a {poonful er two of rofe-
‘water, and as much fair water as will work
them into a pafte, then roll them thin, and
ice them over as you did the other if you
pleafe, and bake them in a {low oven.

186. To make a LiIGHT PASTE for a VENISON

Pasty, or other Pik.

Take a quarter of a peck of fine flour, or
as much as you think you have occafion for,
and to every quartern of flour put a pound
and a quarter of butter, break the third part
of your butter into the flour ; then take the
whites of three or four eggs, beat them very

well to a froth, and put to them as much
; water
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water as will knead theQME;ll ; do not knead
it over ftiff; then roll'in the reft of your but-
ter, you muft roll it five’or fiX times over at
leaft, and ftrinkle a httle flour over your but-
ter every time you roll 1t up, wrap 1t up the
crofs way, andit will'be fit for ufe.
187. To make o Pafte for 4 STanpING PIE.

Take a quartern of flour or more if you
have occafion, and to every quartern of flour
puta pound of butter and a little falt, knead
1t with- boiling water, then work it very well,
and let it lie whilft it 1s cold.

This pafte is good enough for a goofe pie,
or any other ftanding pie.

188. A light Pafte for a Disu Pik.

‘Take aquartern of flour, and break into
it a pound of butter in large pieces, knead it
very {tiff, handle it aslightly as you can, and
roll it once or twice, then it is fit for ufe.

189. To make CHEESE-CAKES.

Take a gallon of new milk, make of it a
tender curd, wring the whey from it, put it
into a bafon, and break three quarters of a_
pound of butter into the curd, then with a
clean hand work the butter and curd together
till all the butter be melted, and rub it in a
hair fieve with the back of a fpoon till all be
through ; then take fix eggs, beat them with
a few fpoonfuls of rofe-water or fack, put it
into your curd with half a'pound 'of fine fu-
gar and a nutmeg grated ; mix ‘them all to-
gether with a lictle fale, fome cltrants and
almonds ; then work up your pafte’of fine

flour
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ftour, with cold butter and a little fugar;
roll your pafte very thin, fill your tins wich
‘the curd, andf{et theminlan oven, when they
are almoft enough: take them out, then take
a quarter of a pound of butter, with a little
rofe-water, and part of a half pound of {u-
gar, let it ftand on the coals till the butter be
melted, then pour.into each cake fome of it,
fet thern 1n the oven again till they be brown ;
i» keep them for ufe.
190. To make GooFER W AFERS.

Take a pound of fine flour and fix eggs,
beat: them very well, put to them aboutajill
of milk, mix it well with the flour, putin
half a pound of clarificd butter, half a pound
of powder fugar, halfof a nutmeg, and a
jittle falt 3 you may add to 1t two or three
ipoonfuls of cream ;3 then take your goofer-
iron and put them into the fire to heat, when
they are hot rub them over the firft time with
a little butter 1n a cloth, put your batter into
one fide of your goofer-irons, put them into
the fire, and keep turning the irons every
now and then: (if vour 1rons be too hot they
burn foon) make them a day or two before
you ule them, only fet them down before the
fire on a pewter difh before you ferve them
up; have alittle white wine and butter tor
your fauce, grating fome fugar over them.

191t. Zo make caminon Curd Chesfe Cakes.

Take a pennyworth of curds,mix them
with a little cream, beat four eggs, putto

them fix ounces of clanfied butter, a quarteif;
' 0
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of 2 pound of {ugar, lf?alf a pound.of currants
well wath’d, and a little Iﬂmﬂn—ped fhred, a
little: nutmeg, a {poonful of rofe'water or
brandy, whether you pleafe, and a little falt,
mix altogether, and bake them 1n fmallpetty
pans.
192. CHeese:Cakes: without CURRANTS.

Take five quarts of new milk, run it to a
tender curd, then hangit in a cloth to:drain,
rub into 1t a paund of butter that 1s well

wathed in rofe-water, put to it the yolks of
f{:vcn or eight eggs, and two of the whites
featon it with cinnamon, nutmeg and fugar.

3. Ta make a Curp PuppiNg.

Take three quarts of new milk, put to it
a lictle earning, as much as will brf."lk 1ty when
it 1s fcummed break it down with your hand,
and when itis drained grind 1t with a muflard
ball in a bowl, or beatit 1n a marble: mortar;
then take half a pound of butter and f{ix eggs,
leaving out three of the whites 5 beat the eggs
well, and put them into the curds and butter,
grate in half a nutmeg, add a little lemon- peel
fhred fine, and falt; {weeten it to your tafte,
beat them all together, and bake them in little
petty pans with faft bottoms ; a quarter of an
h wur wiil bake them ; you muflt butter the
tins very well before you put them in; when
you dilh them up you muft lay them the
wrong {ide upwards on the dilh, and ftick
them with either blanched almonds, candied
orange or citron cut in long bits, 'and grate
a litcle loaf-fugar over. Lhcm. -

194. o
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194.-T0 make a sL1pcOAT CHEESE,

Take five quarts of new milk, 2 quart of
cream, and a quart of water, boil your wa-
ter, then put your cream to it; when your
milk is new-milk warm put in your earning,
take your curd into the ftrainer, break it as lit-
tle as you can, and let itdrain, then put itinto
your vat, prels it by degrees, and lay itin grafs.

195. T0 make CREaM CHEESE.

‘Take three quarts of new-miik, one quart
of cream, and a f{poonful of earning, put
them together, let it ftand till it come to the
hardnels of a ftrong jelly, then put it into
the mould, fhifting it often into dry cloths,
lay the weight of three pounds upon it, and
about two hours after you may lay fix or feven
pounds upon it ; turn it often into dry cloths
till nighr, then take the weight off, and let
it lie in the mould without weight and cloth.
till-morning, and when i1t i1s fo dry that it
doth not wet a cloth, keep ttin greens till fit
for ufe ; if you pleale you may put a little
{alt-1nto 1t

196. To meke PikE ¢at.like STURGEON.

Take the thick part of a large pike and
fcale'ir, fet on two quarts of water to boil it
in, put in a jill of vinegar, a large handful
of {alt, and when it boils put in your pike,
but firft bind it about with coarfe incle ; when
it is boiled you muft' not rake off the incle or
baifing, but et it be on all the time it is in
eating 5 it muft be kept in the fame pickle 1t
was boiled in, and if you think it be not ftrong

il enoughs
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enough “you muft add - a little more fait and
vinegar, when it 1s cold put- it wpon your
pike, and keep it for ufe ;" before you boil
the pike take out the bone. :

You may do {cate the'fame way, and 1n
my opinion it eats more like {turgeon.

197, Fo Collar Egrs. -~ =

Take the largeft eels you can get, fkin and
{plit them down the belly, take out the bones,
feafon them with a little mace, nutmeg, and
{alt 5 begin at the tail and roil them up very
tight, fo bind them up in a little coarle incle,
boil 1t in falt and water, a few -bay leaves,
a little whole pepper, and a little alegar or
vinegar ; it will take an hour boiling, accord-
ing as your roll is in bignefs; when it is
boiled you mutt tie it and hang it up whilft:
it be cold, then put it into -the liquor that it
was boiled in, and keep it for ufe.

If your eels be fmall you may roll two or
three of them together. '

198. To pot SMELTS.

Take the frefheft and largeft fmelts you can
get, wipe them very well with a clean cloth,
take out the guts with a fkewer, (but you
muft not take out the milt and roan) feafon
them with a little mace, nutmeg and falt, {o
lie them in a flat pot; if you have two {core
you muit lay over them five ounces of butter -
tie over them a paper, and fet them in a flow
oven s if it be over hot it will burn them, and
make them look black ; an hour will bake
them 3 when they are baked you muft take

them
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them out-and lay them on a difh to drain, and
when'they are drained you muft put them in
long pots about the length of your finelts ;
when you lay them'in you muft put betwixr
every layer the fame feafoning as you did
before, to make them keep; when they are
cold cover them over with clarified butter, {o
keep them for ule.
199. 7o pickle SMELTS.

‘Take the beft and largeft fmelts you can
get ;3 gut, 'walh and wipe them, lie them in
a flat pot, cover them with a little white wine
vinegar, two or three blades of mace and a
little pepper and falt; bake them 1n a flow -
oven, and keep them for ulz.

200. 70 flew a PIkE.

Take a large pike, fcale and clean it, fea-
fon it in the belly with a liztle mace and falt 5
fkewer it round, put it into a deep {tew-pan,
. with a pint of {mall gravy and a pint of cla-
ret two or three blades of mace, ¢t it over a
ftove with a {low fire, and cover it up clofe;
when it is enough take part of the lquor,
put.1o it two anchovies, a hrtle lemon peel
thred fine, and thicken the fauce wirth four
-and butter; before you lie the pike on the
difh turn it with the back upwards, take off
the fkin, and ferve it up. - Garnih your dith
with lemon and pickle. |

201. Sauck for a Pike.

Take alittle of the liquor that comes from

the pike when you take it out of the oven,

put to it two or three anchovies, a little le-
' mon
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mon-peel fhred, a fpeontul or two of white
wine, or a little juice of lemon, which you
pleafe, putto it fome butter and flour, make
your fauce about the thicknefs of cream, put
itinto a bafon or {ilver boat, and fet it in your
dith with your pike, you may lay round your
pike-any fort of fried fith, or broiled, if you
have it ; you may have the fame fauce for a
brotied pike, only add a lLittle good gravy, a
few fhred capers, a little parfley, -and a
fpoonful or two of oyfter and cockle pickle,
it you have it.

202, How to roast a Pixe with a Pudding
in the Belly.

Take alarge pike, fcale and clean it, draw
it at the gills. To make a pudding for the
Pike. Take alarge handful of bread-crumbs,
as much beef-fuet fhred fine, two eggs, alit-
tle pepper and falt, a little grated nutmeg, a
little parfley, fweet marjoram and lemon-
peel fhred fine; fo mix altogether, put it inte
the beily of your pike, fkewer 1t round and
lie 1t in an carthen dith with a lump of butter
over it, a little falt and flour, fo fet it in the
oven; an hour will roaft it. ‘

203. To drefs a Cop’s FlEap.

Takea cod’s head, wafth and clean it, take
ont the gills, cut it open, and make it to lie
flat ; 1f you have no convenicncy of boilin
it you may do it in an oven, and’it will be as
well or better) put it into a copper difh or
carthen one, lie upon it a little butter, falt

and
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and flour, and whcngit'is enough take off
the fkin. | 2
Sauck for the Cop’s Heap. _

Take'a little white gravy, about a pint of
oyfters or cockles, a little thred lemon-peel,
two or three {poonfuls of white wine, and a-
bout haif a pound of butter thickened with
flour, and put it into your boat or bafon.

Another Savce for'aCon's Heap.

Take a'pint of good gravy, a lobfter or
«crab, which'you can get, drefs and putitinto
your gravy with a lirtle butte, juice of lemon,
fhred lemon-peel, and a few fhrimps if you
have them thicken 1t with a lictle flour, and
put it into your bafon, {et the oyfters on one
fide of the difh and this on the other; lay
round the head boiled whitings, or any fried
fith; pour over the head alittle melted but-
ter. Garnith ‘'you dith with horfe-radifh,
flices of lemon and pickles.

204. To flew Carp or TENCH.

Take your carp or tench and wafh them,
fcale the carp but not the tench, when you
have cleaned them wipe them with a cloth,
and fry them in a frying-pan with a little but-
ter to harden the fkin; before you put them
into the ftew pan, put to thema little good
gravy, the quantity will be according to the
largenefs of your difh, with a jill of claret,
three or four anchovies at leaft, a little fhred
lemon peel, a bladeor two of mace, let all
ftew together, till your carp be enough, over

a flow fire ; when it is enough take part of
' the
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the liquor, puttoit%ﬂﬁ’&poundcﬁ'bunen
and thicken 1t with a little flour 3 fo ferve it
up. Garnifh your dith with crifp parfley,
flices of lemon and pickles.

If you have not the convenience of ftew-
ing them, you may broil them before a fire
only make the {ame {auce. |
205. How te make Sauce for a boiled Salmon

or 1urbat,

Take a little mild white gravy, two or three
anchovies, a fpoonful of oyfter or cockle
pickle, alittle fhred lemon peel, half a pound
of butter, a little parfley and fennel thred
imall, and a little juice of lemon, but not
too much, for fear it fhould take off the
fweetnefs. |
200. To make Sauce for Haddock or Cod, either

broiled or boiled,

Take a little.gravy, a few cockles, oyfters .
or mufhrooms, put to them a little of the gra- .
vy that comes from the fifh, either broiled or
boiled, it will do very well if you have no
other gravy, alittle catchup and a lump of
butter ; if you have neither oyfters nor cock-:
lés you may put in an anchovy or two, and
thicken with flour ; you may. put in a few
fhred capers, or alitle mango, if you have
1t

207. To §ew Eels,

Take your eels, cafe, clean and {kewer
them round, put them into a ftew pan with a
little good gravy, a little claret:to redden the
gravy, a blade or two of mace, an anchovy,

and,
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and'alittle lemon- peel’s when they are enotgh
thicken them with a little four and butter.,
Garnifh your difh with'parfley.
| 208. To' fpitih-cock Ecls.

Take your eels, ¢afe and cleéan them, fea-
fon them with 'nutmeg, pepper and {alt,
{kewer chem round, broil them beforé the ﬁrr:,
and bafte them wich a little butter ; ; when they
are almolt encugh' ftrinkle them over with a
little thred pﬂrﬁey, and make your fauce of a
little gravy, butter, anchovy, and a litde
oyfter pickle if you haveit; don’t pom the
fauce over your eels,’ put it info a'‘china
bafon, “and fet it in the middle of your difh.

.' Garmith with crifp parfley, and{erve them
up. ol
| 09. To boil Herrings.

Take your herrings, fcale and wath them,
take out the milt and rean, fkewer them
round, and tie them' with a ftring or elfe they
will comeloofe in the boiling and be {poil’d;
fet on a pretty broad ftew-pan, with as much
water as will cover them, put to it a little falt,
lie in yourherrings with the backs doanards, !
boil with them the milt and roans' to lic
round’them 5 they will boil in half a quarter.
of an Hour over a flow fire § ‘when 'they are -
boiled take them uvp with an egg flice, fo turn
them over and fet them to drain.  Make your
fauce of a little'gravy and butter, an 1nchuvy 5
and “a littlé boiled parfley thred ; put it o,
ehe bafor:  fét’ic in the diddie of the difh, lic

thé herrm‘ﬂe round with their tails towﬁrg’ sche
alon
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bafon, and lie the miles and roans between
every herring.  Garnith with cnip parfley
and lemon ; 1o ferve them up.

" aro. To fry HERRINGS:

Scale and wafh your herrings clean, {trew
over them a litile Hour and falt; let your
butter be very hot before you -put your her-
rings into the pan, then thake them to keep
them f{tirring, and fry them over a brifk fire 3
when they are fried cut off the heads and bruife
them, put to them a jill of ale, (but the ale
mult not be bitter) add a little pepper and
{alt, a {mall onion or fhalot, if you have
them, and boil them altogether; when they
are boiled, ftrain them, and put them into
your fauce pan again, thicken them with a
little flour and butter, put it into a bafon,
and fec it 1a the middle of your difh 5 fry the
milts and roans together, and lay round your
herrings. Garnifh your dith with crifp parf-
ley, and ferve it up. :

211. Zo pickle HerrINGS.

Scale and clean your herrings, take out the
mults and roans, and fkewer them round,
feafon them with a little pepper and falt, put
them in adeep pot, cover them with alegar,
put to them a little whole Jamaica pepper,
and two or three bay leaves ; bake them and
keep them for ule. :

212. To flew OyYSTERS.

Take a fcore or two of oyfters, according
as you have occalion, put them into a {mall
ftew-pan, with a few bread-crumbs, a little

water,
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water, fhred mace and pepper, a lump of
butter, and a {poonful of vinegar, (not to
make it four) boil them altogether, but not
over much, if you do it makes them hard.—
Garnifh with bread fippets, and ferve them

up.
213. To fry OysTERs,

Take a fcore or two of the largeft oyiters
you can get, and the yolks of four or five
‘eggs, beat them very well, put to them alit-
tle nutmeg, pepper and falt, a fpoonful of
fine flour, and a little raw parfl-y fhred, {o
dip 1n your oyfters, and fry them in butter
a light brown, _

They are very proper to lie about either
{tewed oyfters, or any other fith, or made
difhes.

214. OvsTERS 77 ScAaLLOP SHELLS,

Take half a dozen {mall fcallop fhells, lay
in the bottom of every thell a lump of butter,
a few bread crumbs, and then your oyfters 4
laying ‘over them again a few more bread-
crumbs, alittle butter, and a little beat pep-
per, fo fet them to crifp, either in the oven
or before the fire, and {erve them up.

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

215. To keep Herrings all the Year.

Take frefh herrings, cut off their heads,
open and wath them very clean, feafon them
wich falt, bluck pepper, and’ Jamaica pepper,
put them into a pot, cover them with white

wine vinegar and water, of each an equa]
quantity
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quantity, and fet them in a flow oven to
bake ; tie the pot u clofe and they will keep
a year in the pickle, |
216. o make artificial Sturgeon another way.

Take out the bones of a turbot or bret,
lay it in falt twenty four hours, boil it with
good ftore of falt ; make your picklc of white
wine vinegar and three quarts of water,
boil them, and purt in a little vinegar in the
boiling ; don’t boil it over much, if you do
it will make it foft ; when ’tis enough take
it out till it be cold, put the fame pickie to
it, and keep it for ufe. 2

217. To flew MusHroOMS.

Take mufthrooms, and clean them. the but-
tons you may wath, but the faps you muft
peel bothinfide and outy when you have ciean.
ed them, pick out the little ones for pick-
ling, and cut the relt iy pieces for {lewing 3
wath them and put them mto a little water ;
give them a boil and it will rake ¢ the faint-
nels, fo drain from them all the water, then
putthem into a pan with a lump of bucter, a
little thred mace, Ppper and fait to your
taﬁ:r:, |_'pUt£i-'-1g to them a Httle water ) I:dng
them over a low fre o nait an'hour, when
they are enough thicken them with a little
Hour; ferve them up with fippets,

218. To make Almond Puffs. .

Take a pound of almonds blanched, and
bf.;.'it them with orange-flower water, then
taxe a pound of fugar, and hojl them almof*
t0-a candy height, Put in your almonds and

1% | Ry
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ftir' them on the fire, keep ftirring them ¢ill
they be ftiff; then take them off the fire and
ftir them till they be cold ; beat them a quarter
of an‘hour in'a mortar, putting to them a
pound of {ugar fifted, and a little lemon peel
grated, make 1t into a pafte with the whites’
of three eggs, and beat it into a froth more
or lefs asyou think proper; bakethem in an
oven almoft cold, and keep them for ule.
210, To pot Mufbroems. .

Take the laroeft muthrooms, fcrape and
clean them, put them into your pan with a
lump of butter, and a little falt, let’ them
ftew over a {low fire' whilft they are enough,
put to them a little mace and whole pepper,
then dry them with a cloth, and put themy
downinto a pot as clofe as you can, and as
you lie them down ftrinkle in a little falt and
mace, when they are cold cover them over
with butter 3 when you ufe them tofs them
up with gravy, a few bread crumbsz and but-
ter ; do not make vour pot over Jarge, but
rather put them into two pots ; they will
keep the better if you take the gravy from
them when they are ftewed

T hey are good for fifh fauce, orany other
whilft they are frefh.

220. 90 fry Drout, or.any other Sort of Fifb.

Take two or three egps, more or lefs ac-
cording as you have fifh to fry, take the filh
and cut it in thin flices, lie it upon a board,
rub the ecos over it with a teather. and ftrew

on a little Aour and falg, fry it in fine ‘j,“:p'
i]ll'lngﬁ
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pingsor hutter, let the drippings be very hot
before “you pur in the fith, but do not let it
burn, if you do 1t will make  the fith black :
when the fifh s in the pan, you may do the.
other fide with the egg, and as you fry it lay
1t to drain before the fire till all be fried, then
it 1s ready for ufe.

221. To make Sauce for Salmon or Turbot.

Boil your turbotor falmon, and fet it to
drain ; takethe gravy that drains from the
falmon or -turbot, an anchovy or two, a lit-
tle lemon-peel thred, a fpoonful of catchup,
and a litcle butter, thicken it with Aour the
thicknefs of cream, put to it a hctle fhred
parfley and fennel; but do not put in your
parfley and fennel till you be jult going to
lend it up, for it wiil take off the green.

The gravy of a'l forts of fith i5 a great ad-
dition to your fauce, if the filh be fweet.

222. To diefs Cod's Zoops.

Lie them in water all night, and then boil
them, if they be fat (hift them once in the
boiling, when they are tender cut  thein in
long pieces, drefs them up with egas as you
do {alr flb, take one or two of them and
cut into [quare pieces, dip them in ¢gg and’
fry them to lay round your difh,

It is proper to lie about any other difh.,

223, Tomate Solomon Gundy 0 eat in Len:.
- Take five or fix white hertings, lay them
in water ali night, boil them as {oft as you
would do for eating, and. fhift them in the
boiling to take out the faltnefs s whenthey are
‘ 12 boiled



ol =Y
boiled take the fith from the bone, and mind
you don’t.break the bones in pieces, leaving
on the head and tail ; take the white part of
the herrings, a quarter of a pound of ancho-
vies, a large apple, alittle onion fhred fine,
or firlot, and a little lemon-peel, fhred
them all together, and lie them over the
bones on both fides, 'in the fhape of a her-
ring ; then take off the peel of a lemon very
thin, and cut it in long bits, juft as it will
reach over the herrings; you muft lie this
peel over every herring pretty thick. Gar-
nifh your difh with a few pickled oyfters,
capers and mufhrooms, if you have any ; fo
{erve them up. g
224. Solomon Gundy another way,

Take the white part of a turkey, or other
‘fowl ; if you have neither, take a little white
veal and mince it pretty {mall ; take a little
‘hang beef or tongues, {crape them very fine,
a few fhred capers, and the yolks of four or
five egps fhred fmall ; take a delf difh and
lie a delf plate in the dith with the wrong
fide up, fo lie on your meat and other inare-
dients, all fingle 1n quarrers, one to aniwer
another ; fetin the middle a large lemon or
mango, o lie'round your dith, anchovies in
lumps, pickled oylters or cockles, and a few
pickled mufhrooms, flices of lemon and ca-
pers 5 fo ferve it up. ‘

This is proper for a [ide-difh, either at
noan or night.

225. T0
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225. To wake Lemon Cheefe Cakes.

Blanch half a pound of almonds, and cat
them in a ftone mortar very fine, with a lit-
tle rofe water; put in eight eggs, ?tavmg
out five of the whites; take three quarters
of a pound of fugar, and three quarters of a
pound of butter melted, beat all together,
then take thiee lemon {Xins, boiled tendeir,
the rind of all, beat them very. well, ard
mix them with the reflt, then put them inco
your paite. -

You may makea lemen-pudding the fame
way,%only add the juice of half a lemon:
Befor@you fet them in the oven, grate over
them a Lictle fine loaf fugar,

226. To make White Ginger Brecd,

Take a liccle gum-dragon, lay it 1n rofe-
water ail night, then take a pound of jordan
aluionds blanched with a little of the gum-
wdter, a pound of double-refined fugar beur
and fiited, an ounce of cinnamon beat with
a hitdle rofe-water, work it into a paite and
printic, then fet it in a fove to dry

227. To make Red Ginger Bread,

Take a quart and a jull of red wine. a jull
and a half of brandy, feven or cight manfhets
dccording to the fize the bread i1, grate them,
(the crult muft be dricd, beat and fifted)
thrce pounds and a half of fugar beat and fift-
ed, two ounces of cinnamon, and two ounces
of ginger beat and lifted, a pound of almonds
bhmchn_*d and beat with rofe-water, put the
bread into the liqur:}r by degrees, ftirring 1t

B g all
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all 'the time; when the'bread isiall well mix’d
take it 'off 'the fire s you muft put the fugar,

‘fpiﬂéh, and almonds into/ir, when it is cold
Cprintity keep 'fomeof the'fpice to duft the
tInes i thl® 7191 91T Dok e

228."To make' a Great Cake.

Take five pounds'of fine flour, (let it be
dried very well before the fire) and fix pounds
of currants'well drefs’d and rub’d in cloths af-
ter they are wafthed, {et them in a fieve before

-the firey you muft weigh your currants after

they are cleaned, then take three quarters of
an ‘ounce of mace, two large nutmegs beaten
and mixed amongft the flour, a p@und of

~powder fugar, a pound of ¢itron, and a pound

of candy’d ‘orange, (cut your citron and
orange in pretey large pieces) and a pound of
almonds cutin three or four pieces long way;

then take f{ixteen eggs, leaving out half of

- the whites, beat your fugar and eggs for half
“an hour with a little falt; take three jills of
“cream, and three poundsand a half of butter,

shelt ‘your butter with part of the cream, for
tear it thould be too hot, putin between ajack
and ‘a jill of good brandy, a quart of light
yeaft, and the reft of the cream, mix all your
liquors together about blood-warm, make a
hole in'the middle of your flour, and putin
the liguids, cover it half an hour, and let it
ftand to rife, then put if your currants and

“imix all together'y butter your hoop, tie a

paper three fold, and put it at the bottom 1n
yourhoopy juft when they are ready to fet
in
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in the oven, put the cake into your hoop at
three times ; when you have laid a little paite
at the bottom, lay in part of your {weet-
meats and almonds, then put in alittle pafte
over them again, and the refl of your fweet
meats and ammnds, then lay on the reft of

your pafte, and feritin-a quick oven; two
hDLhS wﬂl bake it.

. To make Iceing for this Cﬁke.

Tal{c two pounds of double-refined fugar,
‘beat it, and fift it through a fine fieve; put
toit a {poonful of fine ftarch, a pennyworth

of gum-arabic, beat them all well together ;
take the whites of four or five eggs, beat
‘them well, and put to them a fpoonful of
rofe-water, or orange-flower water, a {poon-
ful of thejuice of lemon, Dbeat them with the
whites of your eggs, and put in a little to your
fugar till you wet it, then beat them for two
hours whillt your cake 1s baking; if you make
it over thin it will run ; when you lie it on
your cake you muft lie it on with a knife ; if
you would have the lLEth very thu:l;, you
muft add a little more fugar’; wipe off the
loofe currants before you puL on the iceing,

and put it into the oven to harden the iceing.
230. To make a Plumb- Cake.

Take five pounds of flour dried and cold,
mix to it an ounce of mace, half an ounce
of cinnamon, a quarter of an ounce of -nu--
megs, half a quarter of an ounce of lemjon-
peel grated, and a pound of fine fugar 5 take
fifteen eggs, leaving out feven of the whites,

E 4 beat

("
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beat your eggs with half a jill of brandy or
fack, ‘a little orange-flower warter, or rofe-
water 3 then put to your egos near a quart
of light yeaft, fet it on the fire with a quart
of cream, and three pounds of butter ; let
your butter melt in the cream, fo ler it ftand
till new milk warm, then fkim off all the but-
ter and moft of the milk, and mix it to your
eggs and yeaft 3 make a hole in the middle of
your flour, and +put in your yeaft, ftrinkle at
the top a little flour, then mix to it a little
falt, {ix pounds of currants well wafh'd,
clean’d, dry’d, pick’d, and plump’d by the
‘fire, a pound of the beft raifins ftoned, and
beat them aliogether whilft they leave the
bowl ; put in apound of candy’d orange, and
half a pound of citron cut in long "pieces ;
then butter the girth and 611 it full; bake it
in a quick oven, againft it be encugh have
an iceing ready.,
231. To make a Caraway Cake.
Take eighteen eggs, leave out half of the
whites, and beat them ; take two pounds of
butter, wifh the butter clear frem milk and
falt, put to it a lictle rof=-water, and work
your butter very well with your hands ull 1t
take.up all the eggs, then mix them in half
jack of brandy and fack ; grate into your
eoes a lemon rind 5 put in by degrees (a
i’pﬂnnful at a time) two pounds of fine flour,
a pound.and a half ‘ot loal-fugar, that is
fitted and dry 3, when you have mixed them
very wellwith vour hands, take a thible and
\ pcat



beat it very well for half an hout, till it look
very white, then mix to.it.a few feeds; fix
ounces of caraway comfits, and half a pound
of citron and candy’d orange 5 -then beat 1t
well, butter your girth, and putitin a quick
oven, _

232. 70 make Cakes to keep all the Year.

Have in readinefs a pound and four ounces
of fiour well dried, take a peund of butter
unfalted, work it with a pound of white fugar
till it cream, three {poonfuls of fack, and the
rind of an orange, boil it till it is not bitter,
and beat 1t with {fugar, work thefe together,
then clean your hands, and grate a nutmeg
1nto your flour, put in three eggs and two
whites, mix them well, then with a pafte-pin
or thible ftir in your flour to the butter,
make them up into little cakes, wet the top
with fack and ftrew on fine fugar ; bake themn
on buttered papers, well floured, but not
too much ; you may add a pound of cur-
rants walhed and warmed,

199 )

233. Yo make Shrewfberry Cakes.

Take too pounds of fine flour, put to it a-
pound and a quarter of butter (rub them very
well) a pound and a quarter of. fine fugar
fifted, grate ina nutmeg, beat in three whites
of eggs and two yolks, with a little rofe.
water, and fo knead your pafte with: ity let ic:
lay an hour, then make it.up into cakes;prick '.
them and lay them on papers, wet 'thém with
afeather dip’d in role-water, and orate over

E 5 thEH]; .
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hiem a little fine fugar; bake them in a flow
@ven, either.on tins or 'paper. -

Al sl2ig4. To unake a fime Cake.

/Take five pounds of fine flour dried, and
keep it warm; four pounds of leaf fugar
pounded; fifred and warmed ; five pounds of
currants well cleaned and warmed before the
fire; a pound and a half of almonds Glanch'd,
beat, dried, {flit and kept warm 5 five pounds
of good butter well wafh’d and beat from the
watery then work it an hour and a half till
1t comes.to a fine cream; put to the butter
all the fugar, work 1t up, and then the flour,
put 1na pint of brandy, then all the whites
and yolks of the eggs, mix all the currants
and almonds with the reft. There muft be
four pounds of eggs in weight in the fhells,
the yolks and the whires beat them feparate,
the whites beat to a froth; you mult not
ceafe beating till they are beat toa curd, to
prevent oiling ; to this quantity of cake put
a pound and a half of orange-peel and citron
fhred, without plumbs, and hali 2 pound of
caraway feeds, it will require four hours bak-
ing, and the: oven muit be as hot as for
hread,  but-let ic be well flaked when it has -
remained an hour in the oven, and ftop it
clofe; you may ice it if you pleafe.

0 236. To, make @ Seed Cake. :
Take one quartern of fine flour well dri-
ed before the fire, when ivis cold rubin a
pound of butter; take three quarters of a
poundof caraway comfits, fix {poonfuls ;fr
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rew yealt, fix {fpoontuls-of credm, ‘the yolks
of fixeggs and two whites; and a little fack g
mix all thele together inva very: hight pafte,
let 1t before the fire aill it rife; and fo bake
1610 a tin. .- (il

236. To make an ordinary Plumb Cake.

Take a pound of four/well dried before
the' fire, aipound of currants; two ' penny-
worth of mace and cloves, two eggs, four
fpoonfuls of good new yeaft, half a pound
of butter, halfa pint of creamy, melt the burt-
ter, warm the cream; and mix altogether in
awvery light pafte, butter your tin before you
put it iny an hour will bake it.

237. To-make an Angelica Cake.

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

238. To make King Cakes.

Take a pound of flour, three quarters
of'a pound of butter, half a pound of fugar,
and half a pound of currants, well cleaned;
rub your:-butter well into your flout, and put
In-as many yolks of egas as will lithe them,
then putin your fugar, currants, and fome
mace; fhred 1n as much as will owe them a
taite, fo make them up indictle round cakes
and butter the papers you lie them on. :

239. %o make Breakfaft Ciles.

‘Dake a pound of currants well wailed,

: - E 0 (l'l.]b ;
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(rub them in a cloth till dry) a pound of
flour dried before a fire, take three epgs,
leave out one of the whites, four {poonfuls
of new yeaft, and four fpoonfuls of fack or
two of brandy, beat the yeaft and eggs well
together ; then take a. jll of cream, and
fomething above a quarter of .a pound of
butter, {et them ona fire, and ftir them till
the butter be melted, but do not let them
boll, grate a large nutmeg into the flour,
with currants, and five {poonfuls of fugar;
mix all together, beat it with your hand till
it leave the bowl, then flour the tins you:
put the pafte in, and let them ftand a little
to rife, then bake them an hour and a quar-

EEY.

240. To make Macaroons.

Take a pound of blanched almonds and
beat them, put fome rofe-water in while beat-
ing ; {they muft not be beaten too imall) mix
them with the whites of five eggs, a pound
of fugar finely beaten and fifted, and a hand-
ful of flour, mix all thefe very well together,
lay them on wafers, and bake themina very
temperatc oven, (it muft not be fo hot as
for manchet) then they are fit for ufe.

240. Yo make Wiggs.

Take two  pounds of flour, a pound of
butter, a pint of cream, four eggs, (leaving
out two of the whites) and two {poontuls ot
yeaft, fet them to rife a little ; when they are
mixed add half a pound of {ugar, and half a

pound of caraway comfits; make ithem UE
with.
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with fugar, ‘and bake’ thém in a dripping
pan. 483 (N 8 :“:.- 1a I
242, Tomaks RaspRerRRY CREAM.

Take rafpberties; bruife them, put’em in
a panon a quick fir¢ whilft the juice be dried
up, then take the fame weight of fugar as.
vou have of ralpberries, 'and fet'them on a
flow fire, let them boil whilft they are pretty
ftiff ; make them into cakes, and dry them
near the fire, or in'the fun.

243. To make Queen CAKES,

Take a pound of London flour dry’d well:
before the fire, nine eggs, a pound of loaf-
fugar, beaten and fifted, put one half'to your
egos and ‘the other to your butter; take &’
pound of butter and melt it without'water,put”
it into a ftone bowl, when it is almoft cold put
in your fugar, and a Tpoontul or two of rofe
water ; beat it very quick for halt an hour,
tll it be as white as cream 3 'beat the eggs.
andfugar as'long and very'quick, whilft they
be white ; when they ate well beat mix them’
all together 3 then take half'a pound of cur-
rants cleaned well ; and a litcle fhred mace,
fo you'may £ll one part of your tins before.
you put in your currants; you may'ptt a
quarter-of apound of almonds fhred if you
pleafe) into them that are withour the cur-
rants § you may ice them if you pledfe, ‘but™
do not let the' iceing be thickerthun you may
lie on with a little brufh.” SRttt L2

244. 90 make a Biscurr Caxe.

Take a pound of fine fidur dry’d be-

| fore
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fore the fire,. a pound. of loaf fugar beaten
and fifted, beat nine eggs and a {poontul or
two  of ‘rofe water, with sthe fugar for two
hours, then put them to your flour and mix
them well together 5 put.in an cunce of ca-
raway feeds, then put it into your tin and
bake it an houriand a half in a pretty quick
oven, . 3
| 245. Tomake CRACKNELS. .

Take half a pound of fine flour, half a
pound of fugar, two ounces of butter, two.
eggs, and a few caraway feeds; (you muft
beat and fift.thé {fugar). then putit, to your
flour and, work it to pafte ; roll them as thin:
as you can, . and . cut them out with queen
cake tins, lic,them on papers and bake them:
in a {low oven. Ok

~They are proper to eat with chocolate.

... 246. To make PorTucaL CAKES.

_Take a pound of flour, a pound of but-
ter, a pound of fugar, arpound of currants
well cleaned, and a nutmeg grated ; take half:
of the flour and mix 1t with fugar and nut- -
meg, melt the butter and put into 1t the yolks-
of cight eggs very well beat, and only four
of the whites, and as the froth rifes put it
into the flour, and do {o uiil.all is in.3 then,
beat it. together, ftill ftrewing in fome jof
the. other half of the flour, and beat . it ull
all the flour be iny then butter the pans ans
filt them, but do not bake them too much ;.
you may ice them if you pleafe, or you may

firew caraway comfits of all forts on tf:itm
| Al when .
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when they go into the oven, The currants
muft be plump’d in warm water, and dried
before the fire, then put them inte your
cakes. )1 e
247. To make Plumb-Cakes another way.

Take two pounds of butter, beat it with a
little rofe-water and orange-flour-water till it
be like cream, two pounds of flour dried be-
fore the fire; a quarter of an ounce of mace,
a nutmeg, half a pound ‘of loaf-fugar beat
and fifted, fifteen eggs, (beat the whites by
themfelves and yolks with your fugar) a jack’
of brandy and as much fack, two pounds of
currants very well cleaned, and half a pcund
of almonds blanched and cut in two or'three
pieces length way, {o mix all together, and
put it-into your hoop or tin ;- you may put
in half a pound of candy’d orange and citron
if you pleafe; about an hour will bake it in
a quick oven; if you have a mind to have
it iced a pound of fugar will ice it. '

248. Tomake a Ginger Bread Cake.

Take two pounds of treacle, two pounds’
and a quarter of flour] an ounce of beat-
ginger, three quarters of a pound of fugar,
two ounces of coriander feeds, two €ggs, a
pennyworth of new ale with the yeaft on it,
a glafs qf brandy; and two cunces of lemom <’
Pec], mix all tht.fw: together in a bowl, and fet
It o rife for half an hour, then put it into a
tin to’ bake, and wet it with a lictle treacle
and water ; if you have'a quick oven an
hour and a half will bake it~ X

| 249
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249+ To make Chacolate Cream.

Take four ounces of chocolate, ‘more or
lefs, according as you would have your difh
in bignefs, grateatiand boil it in a pint of
cream, then oull iv very well with a choco-
late ftick ; take the yolks of two eges and
beat them very well, leaving out the ftrain,
put to them three or four fpoonfuls ef cream,
mix them all together, fetit on the fire, and
keep ftirring 1t till 1t thicken, but do not let
it boil; you muft {weeten it to your tafte,
and keep ftirring it till it be cold, fo put it
into your glaffes or china difhes, which you
pleafe.

250. To make White Lemon Cream.

Take a jill of {pring water and a pound
of fine fugar, fet it over the fire rill the fugar
and water be diffolved, then put the juice of
four good lemons to your {ugar and water,
the whites of four eges well beat, fet it on
the ! fire again, and keep it fturing one way
till it juft immers and does not boil, ftrain- it
thro® a fine cloth, then put it on the fire a-
gdin, addingtoita fpoonful of orange-flow-

er water, ftir it till ic thickens on a flow fire,

then ftrain into bafons or glaffes for your ufe ;
do not let it'boil, ifyou do it will curdle.
251 To make Cream Curds.

Take a gallon of water, put to it a quart
of new milk, and alittle falc, apint of fweet
cream and eight eggs, leaving out half of the
whites and ftrains, beat them very well, put

to them a pint of four cream, mix them very
| well
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well together, and when your pan is juft at
“boiling (but it muft not boil)pur in the four
cream and your eggs, ftir it about to keep
it from {ettling to the bottom'y let 1t f’z:i_n_d
till 1t begins to rife up; then have a '!Ittiﬂ_ fair
water, and as they rife keep putting 1t in
whilft they be well rifen, then take them off
the fire, and let them {tand a little to faddens
have ready afieve with 2 clean cloth over 1,
and take up the curds with a laddle or egg-
flicer,- whether you have ; you muft always
make them the night betore you ufe them
this quantity will make a large difh if your
cream be good ; if you think your curds be
too thick, mix to them two or three fpoon-
fuls of good cream, lie them upon a china
difh in lumps; fo ferve them up,

252, To make AppLt CREAM.

Take half a dozen large apples, (codlings
or any other apples that will be foft) coddle
them ; when they are cold take out the
pulp; then take the whites of four or five
eggs, (leaving out the ftrains) three quar-
ters of a pound of double refined fugar beat
and fifted, a fpoonful or two of roic-water
and grate ina little lemon-peel (o beat all
together for an hour, until it be white, then
lay it on a china difh, fo ferve it.

253. To fry CREAM to ¢at bot,

Take a pint of cream and boil ity three

fpoonfuls of fine flour, mixed with a lic-

tle milk, put in three eggs, and beat them
very well with' the flour, a little falt, a

fj".s::ru n-
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{fpoonful jor two of fine powder fugar, mix
them very well s then put your cream to them
on the fire and boil it; then beat two ¢ggs
. more very well, ;and when you take your pan
off the fire ftir them in, and pour them into
a large pewter difh about halfaninch thick;
when it is quite cold cut it out in {quare bits
and fry it in butter, a light brown; as you
fry them fet them before the fire to keep hot
and crifp, fo dith them up with a little white
wine, butter .and fugar for your fauce, ina
china cup, fet it in the midft, and grate over
fome loaf fugar. | ;
254. o make Rice or Almond Cream.

Take . two quarts of cream, boil it with
what feafoning you pleafe, -then bake it from
the fire and {weeten it, pick out the feafon-
ing and divide it into'two parts, take a quar-
terof a pound of blanched almonds well beat
with orange-flour-water, f{et that on the fire,
and put to it the yolks of four eggs well
beat and ftrained, keep it ftirring all the
time it is on the fire, when it rifes to boil
takeit off, ftir 1t alittle, then put it into your
bafon, the other half {et on the fire, and
thicken it wirh flour of rice ; when you take
it off put to it the juice of a lemon, orange-
flour-water or fack, -and ftirit till 1t be cold,
then ferve 1t vp. - :

256, Tomake Calf Foot’s| Felly. :

Take four calf’s feet and drefs them, <botl

them in fix quarts of water over a flow fire,

whilt all the bones will come out, and htaldf
' | 1€
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the water be boiled away, {lrain it into a
‘ftone bowl, then put to them two or three
quarts ‘more water, and'let it boil away to
one: If you want alarge quantity of flum-
“mery or jelly at one'time, take two calt’s
.feet more, it will make your ftock the {irong-
er; you muft make your ftock the day be-
fore you ufe it, and before you put your
ftock into the pan take off the fat, and put it
into your pan to melt, take the whites of
cight or ten eggs, juft as you have jelly in
quantity, (for the more whites you have
makes your jelly the finer) beat your whites
_to a froth, and put to them five or {ix lemons,
according as they are of goodnefs, a little
white wine or rhentfh, mix them well toge-
ther (but let not your ftock -be too-hot when
you put themin) and {weeten it.to your
tafte ; keep 1t ftirring all the time whilft it
boil 5 take your bag and dip it in hot water,
and wring it well out, then put in your jelly,
and keep 1t fhifting whilft it comes clear;
throw a lemon:peel or two into your bag as
the jelly is coming off,” and put in fome bits
of peel into your glaffes.

You may make hartfhorn jelly the fame
way. -

256. To make Orange Cream.

Take two fevile oranges, and peel them
very thin, put the peel into a pint of fair
water, and let 1t lie for an hour or two ; take
four eggs. and beat them very well, put to
them the juice of three or four oranges, ac-

cording
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cording as they are in goodnefs, and fweeten
them with.double-refin’d fogar to your tafte,
mix the water and fugar together, and ftrain
them thro’'a fine cloth into your tankard,
and fet it over the fire as you did the lemon
cream, and put 1t into your glafles for ufe.
257. To make Yellow Lemon Cream.

Take two or three lemons, according as
they are in bignefs, take off the peel as thin
as you can from the white, put it into a'pint
of clear, water, and let 1t lie three or four
hours ; take the yolks of three or four eggs,
beat thew very weil, about eight ounces of
double refin’d fugar, put it into your water
to diffolve, and a fpoonful or two of rofe-
‘water or orange-flower-water, 'which you can
get, mixall together with the juice of two of
your lemons, and if your Jemons prove not
good, put in the juice of three, fo ftrain them
through a fine cloth into a {ilver tankard,
and fet it over a ftove or chafing dith, [tir-
ring it all the rime, and when it begins to be
as thick (as.cream take it off, but don’t let it
boil, . if you do it will curdle, ftir it whilit it
be cold, and putitinto glaifes for ufe.

058: Tomake White Lemon Creaimn another

| Wan.

Take a pint.of fpring water, and the
whites) of fix eggs, beat them very well to a
froth, put them to your water, adding to it
half a pound of double-refin’d fugar, a fpoon-
ful of orange-fAower water, and the juice of

three lemons, fo mix all together, and i'%lram_
them,
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them through a fine cloth into your f{ilver
tankard, fet it over adflow fire in a chafing
dith, and keep ftirring it all the time 5 as you
fee it thickens take 1t' off; it will fooner
curdle than be yellow, ftir it unul it be cold,
and put it in {mall jelly glafies for ufe,

259. To make Saco CuUsTARDS.

Take two ounces of fago, wafth it in a
little water, fet it on to cree in a pint of
milk, and letit cree till 1t be tender, when i1t
is cold put to it three jills of cream, boil it
a'together with a blade or two of mace, or a
ftick of cinnamon; take fix eggs, leave out
the {trains, beat them very well, mix a lictle
of your cream amongft your ¢gos, then mix
altogether, keep ftirring it as you putit in, fo
{fet it over a flow fire, and ftir it about whilft it
be the thicknefs of good cream ; you muft not
let 1t boil 5 when you take it off the fire put in
a tea cup fullof brandy, and {weeten itto your
tafte, chen put it into pots or glafles ror ufe.
You may have half the quantity if you pleafe.

260. To make ArmMonD CusTARDE,
Boil two quarts of {weet cream with a ftick
of cinnamon ; take cight eggs, leaving out
all the whites but two, beat them very well ;
. take (ix ounces of Jordan almonds, blanch

and beat them with a little rofe-water, fo
give them a boil in your cream 5 put in half a
pound of powder fugar, and a little of your
cream amongft. your eggs, mix altogether,
and fer them over a {luw fire, ftir'it all the
tume until 1t be as thick ascream, buc don’t

let
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let it boil'y when you take it off putin alie
tle brandy to your tafte, fo put it into'your
cups for ufk. ]

You may make rice=cuftard the fame way.

261. To make'a Sack PossET.

Take a quart of cream, boil it with two
or three blades of ‘mace, and grate in a long
bifcuit; take eight eggs, leave out half the
whites, beat them very well, and a pint of
goofeberry wine, make it hot, fo mix it well
with your eggs, fet it over a flow fire; and
ftir 1t about till it be as thick as cuftird 3 fet
a difh that 1s deep over a ttove, put in your
fack and eggs, ~when your cream is boiling
hot, put it to your fack by degrees;-and itir
it all the time it {tands over your ftove,
~until 1t be ‘thorcughly hot, but don’t let 1t
boil ; you muly make it about haif an hour
betore you want ity iet it upon a hot hearth,
and then 1t will be as thick as cuftard ; make
a licele troth of cream, to lay over the pof-
fer; when youdith it up fweeten it'to your
tafte ; you may make 1t without bifcuit 1f
you pleafe. and don’t lay on your froth ul
you ferve it up.

262. 7o make a LLEmon PosseT.

Take a pint of good thick cream. grate
into it the outermoft {kin of two lemons, and
fqueeze the juice 1nto a jack of white wine,
and {weeten it to your Eu[h:; take the whites
of two egos without the ftrains. beat them to
a froth, fo whifk them altogcther 1n a i’f_tmt‘
bo vl for half an hour, then put them into
glafics for ule, 263. To
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263. Tomake Whipt Sillebubs,

‘Take two porringers of cream-and one of
white wine, grate in the fkin of a lemon,
take the whites of three eggs, {weeten it to
your tafte, then whip it with a whifk, take
off the froth as it rifes, and put it into your
fillabub-glafies or pots, whether you -have,
then they are fit for ufe. = -

2604. 90 make Almond Butter,

Takea quart of cream, and halt a pound
of almonds, beat them with the eream, then
{train 1t, and boil it with twelve yolks of eogs
and two whites, till 1t curdle. hangitupin a
cloth till morning and then {weeten it; you
may rub-it through a fieve with the back of
a ipoon, or ftrain 1t through a eoarfe cloth.

265. Tomake Black Caps.

Take a dozen of middling pippins and cut
them in two, take out the cores and black
ends, lay them with the flat fide downwards,-
fet them in the oven, and when they are about
haif -roafted take them ocut, wet them over
with a little rofe water, and grate over them
loaf fugar, pretty thick ‘fet them into the
oven agam, and let them ftand till they are
black ; when you ferve them up, put them
either into cream or cuftard, with the black
(ide vpwards, and fet them at equal dif-
tances.

266. To make Sauce for Tame Ducks.

Take the necks and gizzards of your
ducks, a ferag of mutton if you have it, and
make a hitdle fweet gravy, put to it a few

bread
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bread crumbs, a {mall onion, and a little
whale pepper, boil them for half a quarter
of an hour, putto them a lump of burter,
and if it is pot thick ‘encugh'a lictle flour, {o
{alt 1 1t to your tafte, "
76 make Sance ﬁ::'r a Green Gaofe.

Take a Iretie good gravy, a litle butter,
and a few fcalded goofeberries, mix all toge-
ther, and put it en the difh with your gocfe.

268. To make arother Sance for a Gre;.ﬂ*
Goofe.

Take the juice of forrel, a little bu tter,
and a few fcalded goofeberries, mix them to-.
gether, and fweeten 1t to your tuftc; you
muft not let it boil after you put in the for-.
rel, if youdo it will take off the green.

You muft putthis jauce into a bafon.

269. To make Almond Fluminery.

Take a pint of {Hiff jelly made of calf’s
feet, put to it a jill or better of good cream, :
and four ounces of almonds, blanch and beat
them fine with a little rofe-water, then put
them toyourcream and jelly, let them boil
together for half a quarter of an hour, and
{weeten it“to your tafte; ftrain 1t through a
fine cloth; and keep it ftirring all it be qu:tc
cold, putitin cups and letit ftand all night,
loofen it in warm water and turn it out into
your difh. fo'ferve it up, and prick it with.
Llanch’d almonds.

20. To make Calf’s Foot Flunmmery.

Take two calf’s feet when they are

drefs’d, put two quarts of water to tlnEmi
ol
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boil them over a(ﬂuw f?re till half or better
be confumed ; when your ftock is cold, if
it be too ftiff, you may put te it as much
cream as jelly, boil them together with a
blade or two of mace, fweeten it to your
taite with loaf fugar, ftrain it through a fine
cloth, ftir it whilft it be cold, and turn it out
but firlt locfen it in warm water, and put it
into your difh as you did the Aummerr.

27 (. Toflew Spivage with Poached Eggs.

Take two or three handfuls of young (i~
nage, pick it fromthe flalks. wath 2nd drain
it very clean, putitintoa pan with a lump
of butter, and a little fali, keep ftiriing it all
the time whilft i be eaough, then take it
out and fjuceze out the water, chop it and
ftir in 2 little more buter, lie it in your difh
In quarters, and betwixt every quarter a
poached ege and lie cne in the middle ; fry
fome fippets of white-bread and prick them
i your fpinage, fo ferve them up.

Thisis proper for afide difh cither for
noon or night.

272. To make Ratofia Drops,

Take half a pound of the beft jordan al-
monds, and four ounces of bitter almonds,
blanch and fet them before the fire to dry,
beat them in a marble mortar with a little
white of anegg, then put to them half a
pound of powder fugar, and beat ther alto-
gether to a precty ftiff pafte ; you may heat
your white of egg very well before you put
'tn, fo take it out, roll it with youi hand

5 upon
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upon ‘a’ board with a Tittle‘(ugar, then cut
them 1n pieces, and lie them on fheets of tin
or paper, at cqual'diftances, that they don’t
touch one another, and fet them ‘tn aflow
oven to bake, '
273.To fry Artichoke Botloms.

Take artichoke bottoms when they afeat
the full growth, and boil them“as' yousvould
dofor eating, pull 6ff the leaves and take out
the choke,cut off the {talks as clofe as youcan
from the bottom, take twoor three egas, beat
them very well, fo-dip your artichokesin them
and ftrew over rthem a hittle pepper and falt;
fry them in butter, fome-whole and fome in
halves; ferve them up with a Tictle Butter in
a china cup.,fet itin the middle of yourdith
lie your artichokes round, ‘and ferve them
up. '
They are proper for a fide-difh either noon
or night. XS A
274 To fricaffee Artichokes.

Take artichokes, and order them the {ame
way as you did foi frying, have reddy in a
ftew-pan a few morels and trufHes, ftewed 1n
brown gravy, fo putin your artichokes, and
oive them a fhake altogether in your{tew-pan
" and ferve them up hot,’ with fippets reund
them. 1 | T
245, To dry Articheke Bottems.
~ Take the largeft artichokes'you, can get,

when they are at their full growth, boilthem
‘as you would do for ‘eating, pull off the
leaves and take out'thé choke ; cut ﬁﬁtllilc
- alk
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ftalk as clofe as you can, lie them on a tin
dripping pan, or an . earthen difh, fet them
in a flowoven, for if your oven be too hot it
will brown them; you may dry them before
the fire if you have conveniency ; when they
are dry put them in paper bags, and keep
them for ufe.
2%6. To Stew. Apples. .

Take a pound of double refin’d fugar, with
a pint of water, boil and fkim it, and put
Jinto it a pound of the largeft and cleareft pip-
pins, pared and cut in halves ; if little, let
them be whole ; core them and boil them
with a continual froth, till they be as tender
and clear as you would have them, putin the
juice of two lemons, (but, firft take out the
apples,) a little peel cut like threads, boil
down your fyrup as thick as you would have
it, then pour it over your apples ; when you
difh them, ftick them with long bits of can-
dy’d orange, and fome with almonds cutin
long bits, fo ferve them up.

You muft fiew them the. day before you

ufe them. |
277. To flew Apples another way.

"Take kentifh pippins or john apples, pare
and flice them into fair water, {et them on a
clear fire, and when they are boiled to mafh,
let the liquor run through a.hair {ieve; boil
as many apples thus as wall make the quanti-
ty of liquor you would have; toa pint of
this liquor you muft have a pound of douhle

refin’d loaf fugar in great. lumps, wet the .

ol lumps

™
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lumps of fugar with the pippin liquor, and
fet it over a gentle fire, let it boil, and fkim
it well 5 whilit you are making the jelly, you
muft have your whole pippins boiling ar the
fame time; (they muft be the faireft and beft
pippins you can get) fcope out the cores, and
pare them neatly, put them into fair water as
you do them 3 you muft likewife makea {yr-
up ready to put them into, the quantity as
you think will boil them in clear ; make the
{yrup with double refin’d fugar and water.
Tie up your whole pippins in a piece of fine
cloth or muflin feverally, when your fugar
and water boils put them in, let them boil
very faft, fofaft that the fyrup always boils
over them ; fometimes take them off and
then fet them on again, let them boil rill they
be clear and tender ; then take off the muflin
they were tied up in, and put them into glaf-
fes that will hold but one 1n a glafs; then fee
if your jelly of john apples be boiled to
jelly enough, if it be, {queeze in the juice of
two lemons, and letit have a boil; then
ftrain it through a jelly bag into the glaffes
vour pippins are in; you muft be fure that
your pippins be well drained from the {yrup
they were boiled in; before you put them
into the glafles, you may, if you pleafe, boil
lictle pieces of lemon-peel in water till they
be tender, and then boil them in the {yrup
your pippins were beiled in; then take them
out and lay- them upon the pippins before
the jelly is put in, and when they are cold
paper them up. ju+1 278,
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278, Do make Plumb' Griel, _
Take half a pound of pearl batley, fet it
on to cree ; put to it three quarts of - water;
when it is boiled a while, fhift it into another
frefh water, and put to it three or four blades
of mace, a little lemon-peel cutinlong ‘preces,
folet it boil whilft the barley be 'very foft;
if it be too thick you 'may add a’little more
water; takeshalf a ‘pound‘of currants, w;;ﬂl
them well ‘and plueaip them, and put to
them your barley, haifa pound’ of raifins
and ftone them ; let them boil in' the gruel
whilft they are plump, when they 2re enough
put to them a little white wine, “a little juice
of lemon, grate in half a nutmeg, and fweet-
en it to your tafte, foferve them up. '
' 27G. To'make Rice Gruel. -~ _
Boil half'a pound of rice'in‘two quarts of
foft water,’ as foft as'you would have it for
rice. milk, with fome flices of lemon-peel,
and aftick of cinnamomry add to ' ita litcle
white wine and juice of'lermoen «to your tafte,
putin a little candy’d’orange fliced thin, and
fweeten it with fine powder fugary don’e let:
it boil after you put 1n your wine ‘and lemon,
put it in achina-d fh, with five or fix lices of
lemon, fo ferve it up. e 03 -
280. Ta make Scotch Cuftard, to eat bot' for
(USuppey. 203 DOS 190097 5
. Boil a quart of cream with a ftiek of 'cin-
namon, and blade of mace’s take fix eggs,
both yolks and whites leave out the ftrains)
and beat them very well, grate a.long bifcuic
3, upon
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1nto your cream, give it a boil before you put
1 your cgos, mix a littlé of your” cream a-
mongit your eggs before you put ’emin, fo
{ceit over a flow fire, flirring it about whilft
it be thick, .but don’t let it boil ; take hulf a
pound of currants, wafh them'very well and

plump them, then put them to your cuftard ;

you mull iet your cuftard be as thick as will
bear the cyjrants, that they dyo’c fink to the
bottom 3 when you are going to difh it up,
put in a large ¢lals of fack, ftir it very well,
and {crve it up in a china balon, :
281, To make a difh of Mull’d Milk.

Boil a quart of new milk with a ftick of
cipnamon, then pui to it a pint of cream, and
let them have one boil together, take eight
eggs, (leave out half of the whitesand all
the ftrains)beat them very well, put to them
a 1ill of milk, mix all together, and fet it over
a {low fire, ftir it whilft 1t begins to thicken
like cuftard, fweeten it to your tafte, and grate
in half a nutmeg 3 then put it into your difh
with a toaft of white bread.
~_This 1s proper for a fupper,

" 282, Tomake Leatch.

Take two ounces of ifinglafs and break it
into bits, put it into hot water, then put balf
a pint of new milk into the pan with the

“1finglafs, fet'it on the fire to boil, and put in-

to it three or four fticks of good cinnamon,

-two blades of mace, 2 nutmeg guartered and

two or three cloves, boil it till the 1finglafs he
diffolved, run it through a hair-fieve nto'a
| ' large
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large pan, then, put to it a quart of cream
fweetened 1o your tafte with loaf-fugar, and
boil them a while together; take ‘aquarter of
a pound of blanch’d almonds beaten' in rofe-
water, and ftrain out all the juiceof' them into
the cream on the fire and warm it, then take
it off and ftir it well togethier; ‘when ic has
cooled a little take a broad fhallow difth an.l
put it into it through a hair-fieve, whenit 1s
cold cug.it inlong pieces, and lay it acrofs
whillt you haye a pretey large difh ; {o ferve
1t up. .

Sometimes a lefs quantity of ifinglals will
do, according to the goodnefs : Let it be the
whiteft and cleareft you can get.

You mult make it the day before you wane
it for ufe. | %

283. To make Scotch Oyfters.

Take two pounds of the thick part of a
leg of veal, cut itin little bits clear from the
{kins, and put it in a marble mortar, then
fhred a pound of beef fuet and put to it, arid
beat them well together till they be as fine as
pafte ; put to it a handful of bread crufiibs
and two or three cgps, fealon it with mace,
nutmeg, pepper and f{alt, and work it well
together; take one part of your forc’d-meac
and wrap it in the kell, about the bignefs of
a.pigeon,. the reft make. into lictle Aac cakes
: _':lifld i‘i'}r‘,.thirln ;the roils you may-cither broil
1 a dl‘_ipplng-p;_n, or fet’ them'in' an oven ;
.Ll]vj'?ﬁ !...'i HEIUng‘h .Iﬂ d ('i],ﬂ]i Ir[_'t ~tht‘ﬂ:} _ill [h{:
middle of the difh, and lay the.cakés round

F 4 then
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then take fomeftrong gravy, fhred in a few
capers, and ¢wo or;three. mufhreoms or oyi-
tees if you have any, fo thicken it up'with a
lump of butter, andderyve it up hot. Garnmith

your difh ‘with pickless . n

£ 284. To boil Broceok.
Take broccoli when it isifeeded, of at any
‘other tume ; take off .all the. lowleaves of
'your ftalks and tie them vp, in bunches:as
you do afparagus, cut them the fame length
you peel your ftalks; cut them in little pieces
and boil them MMMalt and water by them-
felves ; you mufl let, your water boil before
vou put them in; boil the heads in {alt and
water, and let the water boil before you purt
in‘the broccoli ; put in a little butter; it
takes very little boiling, ‘and if 1t'boil too
quick it will take off all the heads ; you muft
drain your broccolt through z fieve as you do
afparagus ; lie the {talks in the middle, and
the bunches round it, as you would do afpa-
ragus. | _
“This is proper either for a fide-difh or a
middledith, 10
- 2835, To boil Savay Sprouts.

If your {avoys be cabbag’d drefs off the
out leaves and cut them in quarters ; tase off
a little of the hard ends, and boil them ina
Jarge” quantity of water with a lircle fale;
when boiled drain them, lie them round your
meat, ar:1 ponr-over them a little butter.

Any thing will boil greener in a large
quantity of water than otherwife. -
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5 286, 'To boil Cabbage Sprouis.

Takeyour iprouts, cut oft che outfide leaves
and the hard ends, fhred and boil them as you
do other greens, not forgetting a little butter.

287. To fry Parfuneps to look like Trout.

Take a middling fort of parfneps. not over
thick, boil them as foft as you would do for
eating, peel and cut them in two, the long
way ; you muft only fry the fmall ends, not
the thick ones ; beat three or four eggs, put-
to them a {poonful of flour, dip in your
parfneps, and fry them in butter a light
brown, have for your fauce a little vinegar
and butter ; fry fome flices to lie round about
the difh, and fo ferve them up.

288. To make Tanfcy another way.

Take an old penny loaf, and cut off the
cruft, flice it thin, put to it as much hot
creamn as will wet it, then put to it fix eggs
well beaten, a little fhred lemon-peel, a little
nutmeg and falt, and {weeten it to your
talte ; green it as you did your tan-
fey ; fo tie it up in a cloth and boil it; (it
will take an hour and a quarter boiling)
w-on you difh it up ftick it with candy’d
orange, and lie a Seville orange cut in quar-
ters round your difh; ferve it up with a lit-
tle plain butter.,

289. To make Goofeberry Cream...

Take aquart of goofeberries, pick, coddle,
and bruife them very well in.a marble mortar
or woaden bowl, and rub them with the back
of a fpoon through a hair fieve, till you take -

r.sg out
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sut all the pulp from the feeds; take a pine

of thick‘cream, mix it well among your pulp,
grate in fome lemon-peel, and fweeten it to
“your tafte; ferve itup either in a china dith

. Or an carthen one.

290. To fry Parfneps another way.

Boil your parfneps, cut them in pieces
-about the length of :your finger, dip. them
in ¢gg and a Tittle flour, and fry. them a
light brown ;. when they are fried difh them
‘up,.and grate over them a little fugar: You
<muft haye for the fauce a lirtle white ‘wine,
.butter, and {ugar in a bafon, ‘and fet in the
sddle of your . difh.

20 Ly, T 0 inake xfpﬂwr Pﬁdﬁmg

Take ten. apricots, pare, ftone, and cut
them in.two, , put thein,into a pan with a
gnanter of a pound of Jeaf fugar, boil them
.pretty: quicic till they look clear, fo let them
ftand ullithey are cold ;then take fix eggs,
«(lsnve out half .of the twhites) beat’ them
very well, add to them a pint of cream, mix
-ths cizam and eggs - well together with a
fpuunful 'of rofe-wacer, then put in your
PIPHI G m:s, and beat them very well together,
with four cunces of clanfied butter, thea put
At jite your difhowith a thin pafte under 1t
half an hour will bake 1t

292. ‘Lo make dpricat Cufiard.’
Takea pint of cream, boil it with: a ftick |
of cinnamon and [ix eggs, leave out four of
thm.. whites, when your eream is a little cold

mix your cggs and cream together, with a
quarter
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quarter of a pound of fine {ugar, fct it over
a {low fire, ftirit all one way whillt it begin
to be thick, then take it off*and ftir it whilt
it be alittle cold, and pous'itinto your difh 5.
take fix apricots, ast you did furl your
pudding,* rather a little higher 5 'when they
are cold lie them wpon your cuftard at
equal diftances ; if it be-at the time when
you have no ripe apricots, you may lie'pre-
ferved apricots. . '

293. o make Fumballs another way.

" Take a pound of meal and dry it, a pound
of fugar finely beat, and mix thefe together;
then take the yolks of five or fix eggs, half
a 1ill of thick cream, or as much as will make
it up to a pafte, and fome coriander {eeds,
lay them on tins and prick them ; bake them
in a quick oven ; betore you fet them in the
oven wet them with a little rofe-water and
double-refined fugar to ice them.

294. To make Peach-or Apricot Chips.

‘Take a pound of chips to a pound of {u-
gar, let not your apricots be too ripe, pare
them and cut them into large chips; take
three quarters of a pound of fine fugar, ftrew
moft of it upon the chips, and let them ftand
till the fugar be diffolv’d, fet them on the fire
and boil them till they are tender and clear,

ftrewing the remainder of the fUgaronasthe
boil, fkim them clear, and lay them in glafies
or pots fingle, with fome fyrup, cover them
with double-refin’d fugar, fet them in a flove
and. when. they are crifp on one fide turn the
FroTey . other
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othar on_ glafics and parch them, then fe
thei:  into 4, ftove again ; when they are
pietty dry pour them'on hair fieves till they
are <ry enoughto purup..i. ..

205. To make Sago Gruel,

Tzke four ounces of fago and wafh it, fet
it over a flow fire to cree in two quarts of
fpring water, let it boil whilt. it be thickifh
and {oft, put in a blade or two of mace, and
a ftick of cinnamon, let’it boil in a while,
and then put in a little more water ;5 take it
off, put to it a pint of claret, and a little
candy’d orange; then put in the juice of a
lemon, and fweeten it to your tafte s fo ferve
it up. ol #

296. To make Spinage Toafts.

Take a handful or two of young {pinage
and wafh it, drain it from the water, put it
into a pan with a lump of butter, and alittle
falt, lec it ftew whilit it be tender, only turn
itin the boiling, then take it up and fqueeze
out the water, put in another lump of but-
ter and chop it fmall, put to it a handful of
currants plump’d, and a little nutineg 3 have
three toafts cut from a penny loaf well but-
tered, then lie on your {pinage.

This is proper .ior a fide-difh either at
roon or night. |

~297. To ro0ft & Beqhh Kidney.

Take a beait kidney with a liccle fat on,
and ftufl (¢ all ronnd, feafon it with a little
pepper and fali, wrap it in a kell, and put it
upen the fpip withg ittle, water in the drip-
| | | ping
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ping-pan; what drops from your kidney
thicken it'with a Iump of 'butter and flour
for your fauce. g idibimd Y

To make your Stujing.

Take a handful of [weet herbs; a few
bread-crumbs, a little beef-fuet thred fine,
and two eggs, (leave out the whites) mix all
together with a little nutmeg, pepper and
falt; ftuff your kidney with one part of the
ftuffing, and fry the other part in little cakes,
fo ferve it up. |

298. To flew Cucumbers.

Take 'middling cucumbers and cut them
in flicés, but not too thin, {trew over them a
little {alt to bring out the water, put them
into a ftew-pan or fauce-pan, with a little
gravy, fome whole pepper, a lump of but-
ter, and a {poonful or two of vinegar to your
talte ; let them boil all together; thicken
them with flour, and ferve them up with
fippets. _

'299. To make an Oalmeal Pudding.

Take three or four large fpoonfuls of oat-
meal done through a hair-fieve, and a pint of
milk, putitinto a pan and let it boil a little
whilft it be thick, add to it half a pound of
butter, a fpoonful of rofe-water, a little
lemon-peel fhred, a little nutmeg or beaten
cinnamon, and 'a little falt; take fix egps,
(leave out two of the whites) and put to thein
a quarter of a pound of fugar or better, beat
I_:hfi‘rn very we_ll, fo m.ix them all topether. put
it into your difh wich a pafte round your cifh

cdge ;
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edgg 5, have a little “rofe.water, butter and
18 ST v SO SANGC gt LA el
300. To make o Calf’s-Head Pie another way.

Half boil your calf’s head, when it ‘s
cold cut it in flices, rather thicker than you
would do’for hafhing, feafon it 'with a Jittle,
mace, nutmeg, pepper and fal; thén lie part
of your meat'in the bottom.of your pie, a few
capers; pickled oyfters, and muthrooms’s a
Jayer of one and 'a 1ayer of another ; thenput
in half a pound of! buitter-and‘a little gravy ;
when your pie comes from the oven, have
ready the yolks ‘of fix or'eight egos boiled
ird, and Hy them round your pid ; put in a
lictle melted butteryand 4'fpoontul or, two of
white wine; 'and’give thérh a'fhake together.
before you Tie in your “eg8s;. your pie muft
be'a ftanding-pie -baked fupon a difh,. with a
puff-pafteroundthe’ édge “of the difh, but
leave ‘o pafte in’the’ bottom “of youir pie 5
wheén it'is ‘baked ferve it'tp withott'a lid.—
This is proper for either top or bottom difh.”

201 To make Elder Wine =
Take twenty pounds of Maliga raifins, pick
and 'chop them, then put'them into a tub

‘with twenty quarts of 'water, let the water

be boiled and ftand il it be cold agaih before
you pat in your raifing, let them rémain to-
oether ren'ddys,’ ftirring it twite a day, then
ftrain the liquor very well from the raifins,
through 'a'canvas ftrainer or hair-fieve ; add
toit ﬁxqﬁuﬁi oftelder jﬂitél., Qfﬁ*véh pounds Ef
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it acid, juft as you pleafe ; put it into a veffel,
and let it ftand in a pretty warim place three
months; then bottle it 5 the veffel mmuft not
be ftopped up till it has done working 5 if
your raifins be very good you may leave out
the {fugar, FORe
302. To make Goofeberry Wine of ripe Goofe-
berries. & ny.
Pick, clean and beat your gooféberries'in
a marble mortar or wooden bowl, ‘meafure
them in quarts up-heaped, add tvWo quarts of
{pring water, and let them ftand all night
or twelve 'hours, then rub ot prefs outithe
hufks very well; ftrain them through’a wide
ftrainer, and to every gallon‘put thiee pounds
of fugar, and a jill of brandy, thén put all
into a fweet-veflely not very'full; and keepit
very cloic for four months, then decant it off
till it comes clcar, pour out the' grounds, and
wath the veflel ¢lean with a little'of thé wine’,
add to'every gallon a pound -more {tigar, lec
it ftand a month' in'the veéffel agdin, drdp the
grounds through a flannel bag, and pur itto
the other in the veffel ; 'the taphole muft
not be over near the bottom of the cafk, for
fear of letting out the grotnds, & © 08 g
The {ame receipt’ 'will ferve for currant
wine thefame way § let'them be'red cufrants.
303" To'make BalmWine: "+ il
Take a peck of balm leaves put them ina
tub or large pot, heat four pallons of water
fcalding hot,'ready te boil, then pout'it upon
the leaves, {o let it'ftand 4ll mght, then ferain
i ' | 1) 1 L TR R N 5T B th&l'l'l
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them thro’ a hair fieve'; “put tﬂ't?fry_gai}on
of water two pounds of fine fugar, ‘and (tir it
yeryawells takeehe whites'of {6ur or five cegs
beat themwery well, put thealinto @ pan, and
whifk it very wéll before it be over hot, when
the fkim begins to tife, takeit off, and kecp
it {kimming allthe time it is boiling, et it boil
three quarters of an hour, then put it into the
tub, when‘itis cold” put alittle new yeait
upon it, and ‘beat1t'in every two hours, that
it may head the better, {o work it for two
days, then put it into a fweet rundlet, bung
it up clofe, and when it is fine, bottle it.
304. To make Raifin Wine.

Take ten gallons of water, and fifty pounds
of Malaga raifins, pick out the large ftalks
and boil them in your water, when the water
is boiled, put it into a tub ; take the raifins
and chop them very fmall, when your water
is blood warm, put in your raiflins. and rub
them very well with your hand ; when you
have put them into the water, let them work
for ten days, ftirring them twice a day, then
{train out the raifins in a hair fieve, and put
them into aclean harden bag, and fquecze it
in che prefs to take out the liquor, {o pur it
into your ‘barrel; don’t let it be over iull,
bung it 'up clofe, and let it ftand ftll it is
fine'; when you tap your wine you muft not
tap it toO near the botiom, for fear of the
grounds; when it is drawn off, take the

ounds out of the barrel, and wafh it out
with a little of vour wine, thea put your wine

' inte
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ingo the barrel again draw your grounds thro!
‘a flannel bag, and put them into the barrel to
the reft; add to it two pounds of loaf fugar;
then bung it up, and let it ftand aweek orten
days ; if ® be very {weet to your tafte, let it
ftand fome time longer, and bottle it.
305. To make Birch Wine.

Take your birch water and boil it, clear it
with whites of eggs; to every gallon of . water
take two pounds and a half of fine fugar, boil
1t three quarters of an hour, and when it 1sal-
moft cold, put in alittle yeaft, work it two or
three days, then putit into. the barrel, and
to every five gallons put ina quart of brandy,
and half a pound of {ton’d raifins; before you
put in your wine burn-a brimftone match ih
the barrel. . _

306, T¢ make White Current Wine, .

~ Take thelargeft white currants youcan get,
{trip and break them in your hand whilft you
break all the berries ; to every quart of pulp
take a quart of water, let the water be boiled
and cold again, mix them together, et them
ftand ail night in your tub, then ftrain. them
thro’ a hair fieve, and to every gallon put two -
pounds and a half of fix- penny tugar ; when
your fugar'is diffolved, put it into your
barrel, diffolve a little ifinglafs, whifk it with
whites of eggs, and put.itin; to every. four
gallons put in a quart of mountain wine, fo
bung up vour barrel; when itis fine draw it
off, and take off the, grounds, (but,don’t tap
the barrel over low at the, bostom) wafh out

| | the
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the barrel with a lictle of your wine, and drop
the grounds thro® a bag, ‘then put it to the
reft nyour wine and putit allinzo yuurbartcl
‘again, to every g oallon 4dd half a pound mOI‘E
| fuﬂ.il., and let it (tand anotlier week or two s
| if it be'too (weet let it tand a lictle longer then
bottle it, and it will keep two or thice years.
307. To make Orange Ale.

Take. forry feville oranges,- pare and, cut
them 1n [lices, the beft colmurcd you can
get, put,them all with the juice and feeds
into half a hocrﬂwad of ale ; when it istun-
ned up and wmkm , put in the oranges, and
at the fame time a pﬂund and a half of raifins
of the {un, {tonéd; when- it has done work-
ing clofe up the bung, and it will be ready
to drink in a month.

308. To make Orange Bmhff}

- Takea quart of brandy, the peels of eight
| ‘oranges thin pared, keep them in the brandy
| forty-eight hours in a clofe pitcher, then tai-.e
| three plnts of water, put into it three quar-
: ers of a pound of 10.1ffugm, boil 1t till half
bf: confumed, and Jet it ftand till cold, then
| mix it wnh thf: brandy.

: . To inake Orange Wine.

Take ﬁx CT:IHOI'IE- of water and ffteen pounds
of powder l'.J'!T.'ll, the whites of fix egas well
beattn boil them three quarters of an hm*r,
ahd f‘um them while m} fkim will rife; wmp
it is cold enough far wmkmg, putto it fix
ounces of the fyrup of. citron.or lemons,

ahd Fx fpoﬁnfuh of veaft, beat ihe fyrug
| - an
; *' g
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and yeaft well togéther, ‘and put in the peel
and juice of ﬁFty oranges, work it two days
and a night, then tun‘it ‘'up 'into a barrel,
fo bottle 1t at three or four months old.
s10. o make Cowflip Wine.

' Take ten gallons of water, when it is al-
moft at boiling, add to it twenty-one pounds
of fine powder fugar, letit boil halfan hour,
and fkim it very cléan ; when it is boiled
put itin a_tub, let it ftand till you think it
cold to fer on‘the yeall’; take a poringer of
new yeaft off’ the vat, and put'to it a few
“cowllips; when you put on the yeaft, put
in a few every time it is ftirred, till all the
cow(lips be in, which muft be fix pecks, and
let it work three or four days; add to 1t fix
lenions; cut off the peel, and the infides put
into your barrel, then add to it a pint of
brandy ; whenyou think it has done working
clofe up your veffel, let it ftand a month,
and then bottle it ; you may let your cow-
flips lie a week or ten days to dry before you
make your wine; for it makes it much finer ;
you may put in-a pint of white wine that is
good, inftead of the brandy. _ |

311. To make @range Wine another way.

- Take fix gallons of water, and fiftecn
pounds of fugar, put your {ugar into the wa-
ter on the fire, the whites of fix eggs well
?E_aten, and wifk them into the water, when
it is cold fkim it verv well whilft any {lim
rifes, and Jet it boil for half an hour ; take
ﬂft}’ oranges, pare them very thin, put them

Into
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into your tub, pour the water boiling ho
upon your oranges, and when it is blood
warm put on  the, yeaft, then put in you
jJuice, lerit work two days, and fo tunitin
to your barrel; at fix weeks or two month
old bottle it; you may put to it in the bar
rel a quart of brandy.
312. To make Birch Wine another way.
Toagallon of birch, water putiwopound
of loaf or very fine lump fugar, when yo
put it into the pan whifk the whites of fou
eggs ; {four whites will ferve for four ga
lons) whifk them very well together before
be boiled, when itis cold put on a little yeaf
let it work a night and a day in the tub, be
fore you put it into:your barrel putin
brim{tone match burning ; take two pennjy
worth of ifinglals cut 1n little bits, put to
a liccle of your wine, let it ftand within th
air of the fire all night ; take the whites ¢
two eggs, beat them with your ifinglafs, pt
them into, your. barrel and ftir them abou
with a ftick ; this quantity will do. for fot
gallops; to four gallons you muft have tw
pounds of raifins fhred, put them into you
barrel, clofe it up, but not too clofe at tl
firft; when it is fine bottle it.
:  313. 70 make Apricot Wine.
" "T'ake twelve pounds of aj ricots when fu
ripe, ftone and pare them, put the parings i
to threc gallons of water, with fix pounds «¢
powder fugar, boil them together half 2
hour, fkim them well, and when 1t 1s bloc
Warl
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warm put it on the fruit; it muft be well
bruifed, cover it clofe, and let 1t ftand three
days ; {kim it every day as the fkim rifes,
and put it thro” a hair-fieve, adding a2 pound
of loat fugar ; when you pur it into the veffel
clofe it up, and when it is fine bottle it.
314. To make Orange Shrub
Take Seville oranges when they are full
ripe, to three dozen ot oranges put half a
dozen of large lemons, pare them very thin,
the thinner the better, fqueeze the lemons
and oranges together, ftrain the juice thro’ a
hair-ficve ; to a quart of thejuice puta pound
and a quarter ot Joaf fugar; about three
dozen of oranges (if they be good) will make
a quart of juice, to every quart of juice,
put a gallon'of brandy, put it into a litile
barrel with an open bung with ail the chip-
pings of your oranges, and bung it up clofe ;
when 1t is fine bottie it.
This is a pleafant dram, and ready for
punch all the year.
315. To make Strong Mead.
Take twelve gallons of water, eight pounds
~of fugar, two quarts of honey, and a few
cloves, when your pan boils rake the whites
| of eighc or ten eggs, beat them very well,
- put them into your water before it be hot,
. and whifk them very well together; do not Jet
- it boil but [kim it as it rifes till it has done
i-. rifing, then put it into'your tubs when it is a-
' Bout blood warm put to it three fpoonfuls of
' Aew yeaft; take eight or nine lemons, pare
' ' , them
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them;and {queeze out the juice, putither
both together into your tub, and let themr
work two or three days, then put it into you
barrel, but 1t muft not be too full ; take twc
or three pennyworth of ifinglafs, cut it a
{mall as you can, beat 1tin a mortar about
quarter of an hour, 1t will not make it fmall ;
but that it may diflfolve {ooner, draw out ¢
little of the mead into a quart mug;, and let
it ftand within the air of the fire all night
take the whites of three eggs, beat them ve-
ry well, mix them with your ifinglafs, whifk
them together, and put them 1nto your bar-
rel, bung it up, and whenit is fine bottle it

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

316, To make Mead another way.

Take a quart of honey, three quarts of
water, put your honey into the water, when
it is difiolved take the whites of four or five
eggs, whifk and beat them very we_ll tﬂgﬂtllcr,
and put them into your pan; boil it while the
{kim rifes, and fkim it very clean ; put it into
your .tub, when 1t is warm put n two or
three fpoonfuls of light yeaft, according to
the quantity of your mead, and let it work
two nights and a day. = To every galion put
in a large lemon, pare and ftrain it, put the
juice and peel into your tub, and when 1t 1s
wrought put it into your barrel 5 let it work
for three or four days, ftirring it twice a day
with a thible, {fo bung it up, and let it ftand
two qr three' months, according to the hot-

aels of the weather. You
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*You muft try your mead two or three times
in the‘above time, and if you'find the {weet-
nefs going off, you muft take it {ooner.

317. To maké Cyder. |

Draw off the cvder when ‘it hath been a
fortnight in the barrel, put it into the fame
barrel again when you have cleaned it frem
the grounds,” and if your apples were fharp,
and' that you find your cyder hard, put'into
every gallon of cyder a potind and a half of
{ix:penny or five-penny fugar ; to twelve gal-
lons of this take half an ounce of ifinglafs,
and put to it a quart of cyder; when your
ifinglafs is diffolved, put to it three whites of
eggs, whifk them altogether, and put ‘them
into your barrel ; keep it clofe “for two
months, and then bottle it.

-318. 'To make Cowflip Wine.

Take two pecks' of “peeps, and four gal-
lons of water, put to every gallon ‘of water
two pounds and a quarter of fugar, boil the
“water ‘and fugar together’ a quarter of an
hour, then put it into the tub to cool, putin
the fkins of four lemons, when it is cold bruife
your peeps, and put them into your liquor,
add to 1t a jill of yeaft, and the juice of four
lemons, let them be in a tub a night and a
day, then put it into your barrel, and keep it
four days, ftirring it each day, then clay it
up clofe for three weeks and bottle it, Put
‘a lunp of fugar in every bortle.

319 o make Red Currant Wine.

" Letyour currants be the beft and ri peft you

can
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ean get, pick and bruife them ; to every gal-

lon of juice add five pints of water, put it
to your berries in a ftand for twe nights and
a day, then ftrain your liquor through 2 hair-
fieve ; to every gallon of liquor put two
pounds of fugar, ftirittill it be well diffolved,
put it into a rundlet, and let it ftand four
days, then draw it off clean, put in a pound
and a half of fugar, ftirring it well, walh out
the rundlet with fome of the liquor, fo tun
it up clofe; if you puttwo or three quarts
of rafps bruifed among your berries, it makes
it tafte the berter.

You may make white currant wine the
fame way, only leave out the rafps.

320. To make Cherry Wine.

Take eight pounds of cherries and ftone
them, four quarts of water, and two pounds
of fugar, fkim and boil the water and fu-
gar, then put in the cherries, let them have
onc boil, put them into an earthen pot t'l the
next-day, and fet them to drain thro’ a fieve,
then put your wine into 2 {pigot pot, clay
it up clofe, and look at it every two or three
days after ; if it does not work, throw into it
a handful of freth cherries, fo let it ftand fix
or eight days, then if it be clear, bottle it up.

221. To make Cherry Wine another way.

"[ake the ripeft and largeft Kentifh cherries
you can get, bruife them very well, ftones
and ftalks altogether, put them into a tub,
having a tap to it, let them ftand fourteen

days, then pull out the tap, let the juice run
trom
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from them, and putitintoa barrel, let it work
three or fouridays,then fiépiitu pel‘@f-; ‘three
or four weeks and bottle it off. =705

- This wine wil] keep ma'n'y }"Eﬂ&?ﬁ and bc ex-
ceeding rich.: -

322. Tomake Lemon D?*ﬂ*pxr

Take a pound of leaf-fugar, beat and ﬁﬁ:
ip.very fine, grate the rind of a'lemon-and put
it to your {ugar ; take the whites of thrée eggs
and whiflk them to afroth; fqueefe infome fe+
- moa; to your tafte, beat them for half an hour-
. and drop them on:white paper 3 be fu e you
~let the paper be very dry, and fift a little' fine
{fugar on the paper before you drop them. If
you would have them yellow, take a -penny -
worth of gamboge; fteep it in fome rofe water,
iz to it fome whites'of egg sand a litclefugar,
{fo drop them, and bake them in a flow
oven.

323 To.make Gosfeberry Wine Another W ay.
» Take twelve quartsof good ripe goofeber—
ies, ftamp them, and put to them twelve

qua.rl:s ot water, let them ftand three days,
ftir them twice every day, ftrain them and
~ put to your liquorfourteen pounds of fugar;
when it is diffblved ftrain it through a flan-
nel bag, and put it into a barrel, with half'an
ounce of ifingfals ; you muft cutithe ifinglafs
in pieces, and beat 1t whiift it be foft, put  to
ita pint of yourwine; and et it ftand within
the air of the-fire ; take the whites of four
eges and beat them very well to a froth,put
in the ifinglafs, and whiflk the whites and it
together ; put them into the barrel, clay it
G clofe
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clofe; and, let it ftand whilft fine, then bottle
1t forufe. - -
224074 make Red Cusrant. Wine anglber waey.

Take five quarts, of red currants, full ripe
bruife them andtake from them all th~ ftalks,
to every five quarts of fruit put a gallon of
water ; when you have your quantity, ftrain
them thro’ a hair-fieve, and to every gallon
of liquor put two pounds and three quarters
of fugar ; when your fugar is diflolved tun it
mto your cafk, and let it ftand three weeks,
then draw i1t off, and put to every gallon a
quarter of a pound of {ugar ; wafth your bar-
rel with cold water, tun it up, and let it {tand
a week 5 to every ten gallons put an ounce
of lﬁngldfs, diffolve it in fome of the wine,
when it 1s diffolved put to it a quart of your
wine, and beat them with a whifk, then put
it into the cafk, and {top it up ciuﬁ:; when
it 1s fine, bottle 1t,

- If you would have it tafte of ralps, putto
every gallon of wine a quart of rafps; if shere
be any grounds in the bottom of the caik
when you drawoff your wine,draw them thro’
a flannel bag, and then put it into you cafk.

325, - Tomake Mulberry Wine.

Gather your mulberries when they are full
rine, beat them in a marble mortar, and to
every quart of berries put a quart of water ;
when you put’em into the tubrub them very
well with your hands, and let them ftand all
night then ftrain’em thro’a fieve ; toevery g oal-

lon of water put three pounds of iucrar,
'1I'IL‘1
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and when the {ugar is diffolved put it inte
your barrel; take two pennyworth of ifinglafs
and clip it in pieces, putto it a little wine,
and let it &and all night within the air of the
fire ; take the whites of two or three egps,
beat them very well, then put them to the
ifinglafs, mix them well together, and put
them into your barrel, ftirring it about when
1t is put in ;3 you muft not let 1t be over full,
nor bung it clofe up at firit ; fetitin acool
place and bottle it when fine.

326. To make Blackberry Wine.

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

327. Tomake Syrup of Mulberrvies.

Take mulberries when they are full ripe;
break them very well with your hand, and
drop them through aflannel bag 3 to every
pound of juice take a pound of loaf fugar
beat it fmall, put it to your juice, fo boil and
fkim it very well, you muft fkim it all the
timme it is boiling ; when the fkim has done
rifing it is enough ; when it is cold bottle it
and keep it for ufe,

You may make rafpberry {fyrup the fame
way.

328, Tomake Rafpberry Brandy,

Take a gallon of the beft brandy you can
get, and gather your rafpberries when they are
tull ripe, and put them whole into your bran-

G2 dy
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dy ; to every gallon of brandy take three
quarts of rafps, let them ftand clofe covered
for a month, then clear it from the ra{ps, and
put to it a pound of loaf fuear; when your
fugar 1s diffolved and a little feteled, bottle
it and keep it for ufe, '
329. To make Black Cherry Brandy.

Take a gallon of the beft brandy, and eight
pounds of black cherries, ftone and put ’em
into your brandy in an earthen pot’; bruife
the ftones in a mortar, then-put them into
your brandy, and cover them up clofe, let
them fteep for a'month or fix weeks, fo drain
it and keep it for ufe.

"You may diftil the ingredients if you pleale.
330. To make Ratafia Brandy.

Take a quart'of the beft brandy, and about
a jill of apricot kernels, blanch’and bruife
them in a mortar, with a fpoonful or two of
brandy, fo put them into a large bottle with
your brandy ; put to it four ounces of loaf
fugar, let it ftand till you think it has got
the tafte of the kernels, then pour it out and
put in a little more brandy if you pleale.

331. To make Cowflip Syrup.

Take a quartern of frefh pick’d cowflips,
put to ’em a quart of boiling water, let them
ftand all night, and the next morning drain
it from the cowllips; to every pint of water
put a pound of fine powder fugar, and boil it
over a flow fire; {kim it all the time in the
boiling whilft the fkim has done ¢ifing ; then
take it off, and when itis cold put it into a
bottle, and keep it for ule, 332. 70
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332.T0 make Lemsn Braaiy.

Take a gallon of brandy, chip twenty-five
lemons, (let them fteep twenty four hours)the
juice of fixteen lemons, a quarter of a pound
of aimonds blanch’d and beat, drop it thro’
a jclly bag twice, and when it 15 finebottleit ;
fweeten it to your tafte with double refined
fugar before you put it into your jelly bag.
You mult make it with the beft brandy you
can ger.

333. To make Cordial WWatcr of Cowflips. -

Take two quarts of cowflips p.eps, a {lip
of balm, two {prigs of rofemary, a ftick of
cinnamon, half an orange peel, half a lemon
peel 5 lay all thefe to fteep twelve hours, in a
pint of brandy, and a pint of ale ; then diftil
them in a cold ftill.

234. To make Milk Punch.

Take two quarts of old milk, a quart of
good brandy, the juice of fix lemons or o-
ranges, whether you pleafe, and about fix
ounces of loaf-fugar, mix them together,
and drop them thro’ a jelly bag ; take off the
peel of two of the lemons or oranges, and
put it into your bag, when it is run off bot-
tleit; “twill keep as long as youpleafe.

335. To make Milk Punch another way.,

‘Take three jills of water, ajill of old milk,
and a jill of brandy, {weeten it to your tafte ;
you mult nct.put any acid into this for it
will make it curdle,
 This is a cooling punchto drink in a morn-
ing.

G 3 236. 1o
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836. Tomake Puzch another #7ny,

Take five pints of boiling water and one
quart 'df brandy, add to'it the juice of four
lemons or' oranges, and about fix ounces of
loaf: fugat; when you have mixed it together,

ftrain it thro” a’hair fieve or cloth, and putin-

to' your bowl the peel of alemon or orange.
337. To make Acid for Punch.

Take goofeberries ‘at their full growth,
pick and beat them in a marble mortar, and
iqueeze them in a harden bag thro’ a prefs,
when you have donerun it thro” a flannel bag,
and then bottle it 1n fmall bottles 5 put a lic-
tle oil on every bottle, {o keep 1t for ufe.

338. Tobottle Goofeberries.

Gather your goofeberries when they are
young, pick and bottle them, put in [hc cork
lﬂoﬁ:., fer themin'a pan of water, with a little
hay 1n the bottom, put them into the pan
when the water is cold, let it {tand on aflow
fire, and mind when they are coddling; don’t

let the pan boil, if you do it will break the

botcles 5 when they are cold faften the cork,
and put on ‘a little rofin fo keep them for
ufe.

59. 7o bottle Damfins.

Take ycml -damfins before they are full ripe
al u: oather ¢them when the dew is off pick
off the {taiks; and puttheminto dry bottles;
dor’r fill your bottles over full, and cork
them as rln{e as you would do ale, xﬁup
them in a cellar, and cover them over wit n

{fand.
340. Te
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240. To pf*aﬁr-mf((]m;ga Cain;'i-z_?.r lo puil z'f.ag!qﬂ?.f.

Take a {eville orange with a ¢lear {kin,
pare it very thin fromthe white, then take a
pair of fciffars and clip it very thin, and boil
it in water, fhifring it two or three times in
the boiling to take outthe bitter 5 then take
half a pound of deuble refined fugar, boil 1t
and fkin it, then put in your.orange, fo let
ir boil over a {low fire whillt-your fyrup be
thick; and your orange look clear, then putit
into glafles, and cover it with papers dipt in
brandy ; if you have a quantity of peel you
muft have a larger quantity of fugar. _

34.1. To preferve Oranges or Lenons,

Take feville oranges, thelargeftand rough-
eflt you can get, clear the {pots, chip them-ve-
ry fine, and put them in . water for two days,
thifting them twice or three times a day,
then boil them whilft they are {oft ; take and
cut them in quarters, and take out the pip-
pins with a penknife, fo weigh them, and to
every pound of orange, take a pound and
half of loaf-fugar ; put your fugar into a pan,
and to every pound of fugar a pint of water,
fct it over the fire to melt. and when it boils
fkim it very well, then putin your oranges ;
if you would have any ot them whole, make
a hole at the top, and take out the meat with
a tea {poon. fet your oranges over a flow fire
to boil, and keep them (kKimming. all the
while ;- keep your oranges as much as you
can with the f{kin downwards ; you may
cover them. with a delf plate, to bear

G 4 them
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them down in the boiling ; let them boil for
three quarters-of an hour, then put them in-
to apot or bafon, and let them ftand two
days covered, then boil them again whilft they
look clear, and’tHe 'fyrup be thick, fo put
them into a pot, dnd lie clofe over them a
paper dip’d in brandy, und tie a double pa-
per at the top, {et them'in a_cold place, and
keep them for ufe. If you would have your
. oranges that are whole to look pale and clear,
to put in glafies, you muft make a fyrup of
pippin Jelly ; then take ten ora dozen pip-
pins, as they are of bignefls, pare and flice
them, and boil them in as much water as will
cover them ull they be thoroughly tender, fo
ftrain your water from the pippins through a
hair fieve; then ftrain it through a flannel
bag; and to every pint of jelly take a pound
of double refined fugar, fet it over a fire to
boil, and fkim it, let it beil whilft it be thick,
then put it into a pot and cover it, but they
will keep beft if they be put every one in
_different pots.
342. Tomake Jelly of Carrants.

Take a quartern of the largeft and beft
currants you can get, ftrip them from the
fralks, and put them n a pot. {top them clofe
up, and boil them in a pot of water over the
fire, till they be thorougly coddled and begin
10 Jook pale, then put them in a clean hair-
{ieve to drain, and run the liquor thro’ a
fannel bag, to every pint of liquor put

i a pound of double refined fugar 5 you
: | muft
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muft beat the fugar fine, and put it in by
degrees, fet it over the fire, and boil it whilft
any {kim will rife, then put it into glafies for
ufe ; the next day clap a paper munc}, and
dip it in brandy to lie on your jelly ; if you
would have your jelly a light red, put in half
of white currants, and In my opinion It
‘looks much better.

343. To preferve Apricols.

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

344. To make Marinalade of Apricots.

“Lake what quantity of apricots you fhall
think proper, ftone them and put them im-
mediately into a {killet of boiling water, keep
them under water-on the fire till they be foft,

G ;3 i3
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then take them out of the water and wipe
them with ‘a“cloth, ‘weigh' your fugar with
your apricots, 'weight for weight, - then dif-
folve your fugar in water, and boil it to a
candy height, then ‘putin'your apricots, be-
ing a little bruifed, let them boil but a quar-
ter of an hour, then glafs them up.
345. To know when Sugar is af Candy Height.
Take fome fugar and = clarify it, keep it
boiling *tll 1t becomes thick, then ftir it
with a ftick from you, and when it is at
candy-height it will fly from your ftick like
flakes of fnow, or feathers flying in the air,
and till 1t comes to that height it will not
fly, then you may ufe it as you pleafe.
346. To make Marmalade of Quinces white.
‘Take your quinces and coddle them as
you do apples, when they are {oft pare them
and cut them in pieces, as if you would cut
them for apple pies, then put your cores,
parings, and the wafte of your quinces in
fome water, and boil them faft for fear of
turning red, until it be a ftrong jelly 5 when
you fee the jelly pretty ftrong flramn ir, and
be fu‘e you boil them uncovered; add as
much fugar as the weight of your quinces
into your jelly, tillit be beiled to a height,
then put in your coddled quinces, and boil
them uncovered till they be enough, and fet
them near the fire 'to harden.
347. 9o make Suiddany of Red Currant-
| Berries.
Put your beruies into a pot, with a fpoonful
or
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or two of water, cover it clofe, and boil ’em
in fome water, when you think they are e-
nough ftrain them, and put to every pint of
juice a. pound of loat fugar, boil it up jelly
height, and put them into glafies for ufe.
348. To preferve Goofeberries,

To a pound of fton’d goofeberries put a
pound and a quarter of fine {ugar, wer the
fugar with the goofeberry jelly ; take a quart
of goofeberries, and two or three {poonfuls
of water, boil them very quick, let your {u-
gar be melted, and then put in your goofe-
berries; boil them till clear, which will be
yery quickly.

349. To make little Almond Cakes.

Take a pound of fugar and eight eggs,
beat them well an hour, then put them into
a pound of flour, beat them together, blanch
a quarter of a pound of almonds, and beat
them with rofe-water to keep *em from oil-
ing, mix all together, butter your tins, and
bake them halt an hour. *

Half an hour is rather too long for them
to {tand in the oven.

350, To preferve Red Goofeberries.
.. Take a pound of fixpenny fugar, and a lit-
tie juice of currants, put to it a pound and a
balf of gooleberries, and let them boil quick
a quarter of an hour; but if they be for jam
they muft boil better than half an hour.

‘L'hey are very proper for tarts, or to eat
as {weet-meats,

3066 351,
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351..To bottle Berries another way.

Gather your berries when they are full
grown, pick and bottle them, tie a paper
over them, prick it with a pin, and fec ic in
the oven after you have drawn; when they
are coddled, take them out, and when they
are cold cork them up; rofin the cork over,
and keep them for ufe. | -

352. 90 keep Barberies for Tarts all the
| ZYear.

~ Take barberries when they are full ripe,
and pick them from the ftalk, put them into
dry bottles, cork them up very clofe, and
keep them for ufe. You may do cram-
berries the fame way. ;

253. To preferve Barberries for Tarts.

Take barberries when full ripe, ftrip them,
take their weight in fugar, and as much wa-
ter as will wet your {ugar, give it a boil and
fkim it; then put in your berries, let them
boil whilft they look clecar and yeur {yrup
thick, fo put them into a pot, and when they
are cold cover them vp with a paper dipped
in brandy,
3544 To preferve Damfins.

Take damfins before they are full ripe,
and prick them, take their weight in f}igar,
and as much water as will wet your fugar,
give it a boil and fkim ity then put in your
damfins, let them have one fcald, and fet
them by whilft cold, then fcald them again,
and continue fcalding ’em twice a day whiift

looks thick, and the damfins
your {yrup ; i
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clear; you muft never let them boil;, do
them in a brafs pan, and do not take them
out in the doing; when they are emough put
them into 'a pot, and cover them up with a
paper dipped in brandy. | i

355. How to keep Damfins for Taris..

Take damfins before they are full ripe, to
every quart of damfins put a pound of pow-
der fugar, put them into a pretty broad pot,
a laver of fugar and a laver of damfins, tie
them clofe up, fet theni in a {low oven, and
let them have a heat every day whilit the
fyrup be thick, and the damfins enough;
render a little fheep fuet and pour over them,
fo keep them for ufe. e '

356. To keep Damfins another way.

Take damfins before they be quite ripe,
pick off' the ftalks, and put them into dry
bottles ; cork them as you would do ale,
and keep them in a cool place for ufe,

5%7. To make Mango of Codlins.

Take codlins when they are at their full
growth, and of the greeneft fort, take a lictle
out of the end with the ftalk, and then take
out the core ; lie them in a ftrong falt and
water, let them lie ten days or more, and fill
them with the fame ingredients as you de
other mango, only fcald theny oftner.

358. To pickle Currantbervies.

Take currants either red or white before
they are thoroughly ripe, you muft not take
them from the falk, make a pickle of fult

and
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and water and a litcle vinegar, fo keep them
for ufe.

They are proper for garnifhing.
359. To keep Bcz_;éfrrfe.f ?ﬁﬁfﬂd of preferving.
~ Take barberries and lie them 1n a por, a
layer of barberries and a layer of fugar, pick
the {eeds out before for garnifthing {weet-
meats, if for fauces put fome vinegar to’em.
360. To keep Afparagus.or Green Peafe a year.

Take afparagus or green peafe, green them
as you do cucumbers, and {cald them as you
do other pickles with falt and water; let it
be always new pickle, and when you' would
ule them boil them in frefh water. '

361. To wnake White Pafte of Pippins.

Take {fome pippins, pare and cut them in
halves, and take out the ceres, then boil *em
very tender in fair water, and ftrain them
through a fieve, then clarify two pounds of
fugar with two whites of eggs, and boil 1t to
a candy height, put two pounds, and a half
of the pulp of your pippins into it, let it {tand
over a flow fire drying, keeping it ftirring
till it comes clear from the bottom of your
pan, then lie them upon plates or boards
to dry. ‘ ;
362. To make Green Pajfte of Pippiis.
- Take green pippins, put them nto a pat
and cover them, let them {tand infuling over
a flow fire five or fix hours to draw the red-
nefs or fappinefs from them, and then ftrain
‘them thro’ a hair fieve; take two pounds of
{ugar, boil 1t to a candf—heigh_t, put to it
two pounds of the pulp of your pippins, keep
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it ftirring over the fire till 1t comes clean
from the bottom of your pan, then lay it on
plates or boards, and fet it in an even or
itove to dry.
363. To make Red Pafie'of Pippins.

Takestwo pounds of fugar, clarify it, then
take roffet and temper it very well with fair
water, put it into your {yrup, let it boil till
your {yrup is pretty red colour’d wich it, then
{train your {yrup thro’ a fine cloth, and boil
it till it be at candy-height, then put to it
two pounds and a half of the pulp of pip-
pins, keeping it ftirring over the fire till it
comes clean from the bottom of the pan, then
lie it on plates or boards, {o dry them.

364. To preferve Fruit green.

Take your fruit when they are green, and
fome fair water, fétit on the fire, and when
_1t is hot put in the apples, cover them clofe,
but they muft not boil, fo let them ftand til]
they be foft, and there will be a thin {kin an
them, peelitoff, and fet them to cool, then
put them in again, let them boi] #ii] they be
very green, and keep them as whole as von
can ; whenyou think them ready to take u of
{'nake your {yrup for thein ; take their weioht
in fugar, and when your fyrup is ready E”t
‘the'apples Into 1t, and boil them vcrf well
in 1t; they will keep all the year near fome
?fﬂh.t You i‘l'i.El)—' d{j gl'(:{'n ph]mllbs or Uth!}r
ruit,

365. To make Orange Marmalade,
Take three or four feville oranges, grate

them
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them, take out the meat, and boil the rhinds

whilft they are tender ; fhift them three or
four times in the boiling to take out the bit-
ter, and beat them very fine in a marble mor-
tar ; to the weight of your pulp tike a pound
of loaf fugar, and to a pound of fugar you
may add a pint of water, boil and fkim it
before you put in your oranges, let it boil
- Kalf an hour very quick, then put in your
meat, and to. a pint take a pound and a half
of fugar, let it boil quick half an hour, ftir
it all the time, and when it 1s boiled to a
jelly, put it into pots or glafies ; cover it
with a paperdipped in brandy.

366. To make Quinces white another way.

Coddle your quinces, cut them in {mall
pieces, and to a pound of quinces take three
quarters of a pound of fugar, boil it to a can-
dy height, having ready a quarter of a pint
of quince liquor boild and fkim’d, put the
quinces and liquor to your {ugar, boil them
till it looks clear, which will be very quickly,
then clofe your quince, and when cold cover
it with jelly of pippins to keep the colour.

- 36%. To make Goofeberry Finegar.
To every gallon of water take fix pounds
of ripe goofeberries, bruife them, and pour
" the water boiling hot upon your berries, co-
ver it clofe, and fet it in a warm place to fer-
ment, till all the berries come to thf' top,
then draw it off, and to every gallon of liquor
put a pound and 2 half of fugar, then tun 1t
into a cafk, fet it in a warm place, and in fix
months it will be fit for ufe.
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168. To make Goofeberry. Wine andther way.

T ke three pounds of green gooleberries to
a quart of water, and a. pound of fugar,
ftamp your berrics and throw them into your
water as you ftamp them, it will make them
{train the better; when it 1s ftrained put in
your fugar, beat it well with a difh for halt
an hour, then ftrain itthrough a finer {train-
er into your veflel, leaving it fome room
to work, and when 1t is clear bottle it;
your berries muft be clean pick’d before you
ufe them, and let them be at their full growth
when you ufe them, rather changing colour.

366. To make Fam of Cherrizs.

Take ten pounds of cherries, ftone and boil
them till the juice be wafted, then add to it
three pounds of fugar, and give it three or
four good boils, then put it into your pots,

370. To preferve Cherrics.

To a pound of cherries take a pound of fu-
gar finely fiited, with part of which ftrew the
bottom of your pan, having ftoned the cher-
ries, lay a layer of cherriesand a layer of fugar,
ftrewing the fugar very well over all, boil
them over a quick fire a good while, keeping
them clean fkim’d till they look clear, and
the fyrup is thick and both of one colour
when you think them half done, take them off
the fire for an hour, after which fet them on
again, and to every pound of fruit put in a
quarter of a pint of the juice of cherries and
red currants, 1'?:3: boil them tll enough, and
t]lE f?’ﬂ.lp 1S inllﬁd, thﬂn put '[h[jm in 1 PDt'r
and keep them clofe from the air. 371, To
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37 To preferve Cherries for m;:#g
Take two pourds of | cherries and ftone

them, put to them a pound of fugar, and as
much water as will wet the fugar, then fet
them on the fire, let them boil till they look
clear, take them off the fire, and let them
ﬁand a while in the fyrup, and thentake them
up and lay them on paper to dry.

372. To preferve Fruit green all the Year,

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

When you take any out, cover them UP
apaln, as at the firft.
3%3. How to keep Kidney Beans all Iinter.

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

374 To candy _/i';zge‘:m.
Take angelica when it isyoung and tender,

take off all “the leaves from the ftalks, boil it
in
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in the pan with fome of the leaves under, and
fome at the top, till it be fo tender that you
can peel off all the fkin, then put it into fome
water again, cover 1t over with fmric 0f Lhc
leaves, let 1t immer over a [}pw fire tll 1t
be green, when it is green drain the water
from it, and then weigh it; to a pound of
angelica take a pound of joat fugar, put a
pint of water to every pound of lugar, boil
and fkim it, and then put in your angelica
it will take a great deal of boiling in the fugar,
the longer you boil it and the greener it will
be, boil it whilft your fugar be candy: height,
you may know when it is candy-height by
the fide of your pan; if you would have it
‘nice and white, you muft have a pound of
fugar boiled candy height ina copper difh or
ftew-pan, fet it over a chafing-dith, and put
Into it your angelica, let it have a boil, and
1t will candy as you tzke it out.
375. To dry Pears.

Take half a peck of good baking pears,
(or as many as you pleafe) pare and put them
in a pot, and to a peck of pears put in two
pounds of fugar; you muft put in no water
but lie the parings on the top of your pears
tie them up clofe, and fet them in a brown
bread oven; when they are baked lay them
in a dl']P[Jing~pan, and fat them a lictle in
your pan; fct themina flow oven, and furn
them every day whillt they be thoroughly
dry ; fo keep them for ufe.

You may dry pippins the fame way, only as
you turn them grate over them a little 1"-_1_,}1:',
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376. To preferve Currants in bunches,

Boil your fugar to the fourth degree ¢
boiling, tie your currants up in bunches, the
place them in order in the fugar, and giy
them feveral covered boilings, fkim the:
quick, and let them not have above two ¢
three feethings, then fkim them again, an
fet them into the flovein the preferving pas
the next day drain them, and drefs them i
bunches, ftrew them with fugar, and dr
them in a ftove or in the {un.

377. To dry Apricots.

To apound of apricots put three quarte
of a pound of fugar, pare and ftone then
to a layer of fruit lie a layer of {ugar, I
them ftand till the next day, then boil the
again till they be cleair, when cold take the:
out of the fyrup, and lay them upon glafi
or china, and [itt them over with double r
fined fugar, fo fet them on a ftove to dn
next day if they be dry enough turn then
and fift the other {ide with fugar; let th
{tones be broke and the kernels blanch’d, an
oive them a boil in the fyrup, then put the
into the apricots ; you muft not do tbo man
at a time, for fear of breaking them in th
fyrup; do agreat many, and the more yo
do in it, the better they will tafte.

2%78. To make Fumballs another way.

Take a pound of meal dry, a pound ¢
fugar finely bear, mix them together : the
take the yolks of five or (ix eggs, as muc
thick cream as will make it up to apaft

L al
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and fome coriander {eeds ; roll them and lay
them on tins, prick and bake them 1n a quick
oven ; before you fer them in the oven wet
them with a little rofe-water and dcuble re-
fined fugar, and it will ice them.
379. To preferve Oranges whole.

Take what quantity of oranges you have
a mind to preferve, chip off the rind, the
thinner the better, put them 1nto water twen-
ty-four hours, in that time fhift them in the
water (to take off the bitter) three times ;
-you muft fhift them with boiling water, cold
water makes them hard ; put double the
weight of {ugar for oranges, diffolve your
fugar in water, fkim 1t, and clarify it with
the white of anegg; before you put in your
oranges, boil them in fyrup three or four
times. three or four days betwixt. each time;
you muft take out the inmeat of the oranges
very clean, for fear of mudding the fyrup.

380. To make Fam of Damfins..
Take damfins when they areripe, and

to two pounds of damfins take a pound of
fugar, put your fugar into a pan with a jill
of water, when you have boiled it put in
vyour damlfins, let them boil pretty quick,
fkim them all the time they are boiling,
when your fyrup looks thick they areenough,
put them into your pots, and when they are
cold cover them with a paper dip’d in bran-

dF, tic them up clofe, and keep them for
ufe,

381. Te
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38 1. To make clear Cakes of Goofeberries.

Take a pint of jelly,a psund and a quar-
ter of fucar, make your jelly with three or
tour {poonfuls of water, and put your fugar
and jelly rtogether, fet it over the fire tc
heat, but don’t let it boil, then put it intc
the cake pots, and fet it in a flow oven till
1ced oved. | '

| 382, To make Bullies Cheefe.

Take halfa peck or a quartern of bullies,
whether you pleafe, pick off the ftalks, put
them in a pot, and ftop them up very clofe,
fet them in a pot of water to boil for two
hours, and be {ure your pot be full of water,
and boil them till they be enough, then
put them In a hair fieve to drain the liquor
from the bullies ; and to every quart of li-
quor put a pound and a quarter of {ugar, boil
it over a flow fire, keeping ititirring all the
time : You may know when it 1s boiled high
enough by the parting from the pan, put it
into pots and cover it with papers dip’d 1n
brandy, {o tie itup clofe, and keep it tor ufe.

283. Te make Fam of Bullics.

Take the bullies that remained in the fieve,
to every quart of it take a pound of fugar,
and put it to your jam, boil it over a flow
fite, put it in pots, and keep it for ufe.

384. To make Syrup of Gilliflowers.

Take five pints of clipt gilliflowers, and
put to them two pints of boiling water, then
put them in an earthen pot te infufe a night

and a day, take a ftramner and ftrain them
Outs
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out ; to a quart of your liquor put a peund
and half of loaf {ugar, boil it over a flow
fire, and fkim it whilft any fkim rites; fo
when 1t is cold bottle it for ufe.

385. To pickle Gilliflowers.

- Take clove gilliflowers, when théy are at
full growth, clip them and put them into a
pot, put them pretty fad down, and put to
them fome white wine vinegar, as much as
will cover them ; fweeten them with fine pow-
- der fugar, or common loaf ; when you put
in your fugar ftir them up that your fugar may
go down to the bottom 5 they muft be very
Iweet ; let them ftand two or three days, and
then put in a little more vinegar ; {o tie them
up for ufe.

386. To pickle Cucumbers fliced.

Pare thirty large cucumbers, flice them
into a pewter dith, take fix onions, {lice anc
ftrew on them fome falt, {o cover them and
let them ftand to ‘drain twenty-four hours ;
make your pickle of white wine vinegar,
nutmeg, pepper, cloves and mace, boil the
Ipices in the pickle, drain the liquer clean
from the cucumbers, put them into 3 decp
_Ec}t, pour the liquor upon them boiling hor,

nd cover them very clofe ; when they are

cold drain the liquor from them, give it a-
nother boil, and when it is cold pour it on
them again; fo keep them for ufe.

387. To make Cupid Hedge Hags,

Take a quarter of 3 pound of jordan al-
monds, and haif a pound of loaf lugar, put

1C
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it nto.a.pan with as much water as will jut
wet it, let it boil whilft 1t be {o thick as will
filk to your almonds, then putin your al-
monds and let them boil in it ; have ready a
quarter of a pound of {mall coloured com-
fits ; take your almonds out of the {yrup
one by one, and turn them round whilft they
be covered over, fo lie then: on a pewter difh
as you do them, and fetthem before the fire,
whilft you have done them all,

They are pretty to put in glaffes, or to fet
in a.delert,

288. To wmake Almond Medge.Hogs.

Take half a pound of the beft almonds,
and blanch them, beat them with two or three
{poontuls of rofe-water in a marble mortar,
very {imall, then take fix eggs, (leave but two
of the whites) beat your eggs very well, rake
half a pound of loaf-fugar beaten, and four
ounces of clarified butrer, mix them all well
together, put them into a pan, fet them over
the fire, and keep it ftirring whilft it be {tiff,
then put it into a china difh, and when it is
cold make it up into the fhape of an hedge-
hog, put currants for eyes, and a bit of
candy’d orange for tongue; you may leave
out part of the almonds unbeaten ; take them
and fplic them in two, then cut them in long
bits to ftick into your hedge hog all over,
then take two pints of cream cuitard to pour
over your hedge hog, according to Fhe big-
nefs of your difh; lie round your difh edge
flices of candy’d or preferved orange, which
you have, fo ferve it up. 398. 7o
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389, To pot Salmon o keep balf a seay:
Take a fide of frefh falmon, take oyt the
bone, cut off the head and feale it ; you
muft not wath, but wipe it with adry cloth ;
cut it in three pieces, feafon rt *:vn:h mace,
pepper, falt and nutmeg, put it into a flat
pot with the fkin fide downward, lle_ov_er 1t
a pound of butter, tie a paper over 1t, and
fend it to the oven. absut an hour and a half
will bake it 5 if you have more falmon in your
pot than three pieces it will take more baking,
and you muft put in more butter ; when it ig
baked take it out of your pot, and lie it on 2
fith plate to drain, and take off the {kin, fo
feafon it over again, for if it be not well fea~
foned it will not keep ; put it into your pot
plece by piece; it will keep beft in little pots ;
when you pur it into your pots, prefs it wejl
down with the back of your-hand, and when
it 1s cold cover it wich clarified butter, and
fet itin a <oyl nlace ;s fo keep it for ufe,
9 390. 70 make a Codlin Pie.
Take codlins before they are over old,
hang them over a (lyw fire to coddle, when
they are foft peel off the {kin, fo put them inta
the fame water agzain, thea cover’em up witly
vine leaves, and let them hang ower the fire
whilft they be green s be fure youdon’t let
them boil ; lje them whole in the difh, and
bake them in puf pafte, but leave no pafte in
the bo toim of thedifh, Put to them, a little
gh,'."?d lemon-peel, g ipoonful of vérjuice or
Juice of lemon, and ag much fugar as you
H think
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think. proper, according to the largenefs of
your pie. ‘ '
291. To meke a Colliflower Pudding.

Boil the flowers in milk, take the tops
and lay them in adifh, then take three Jills”
of cream, the yolks of eight eges, and the
whites of two, feafon it with nutmeg, cina-’
mon, mace, fugar, fack, or orange-flower-
water, beatall well together, then pour it
over the colliflower; put it into the oven,
bake it as you would a cuftard, and grate fu-
gar over it when it comcs from the oven.

Take fugar, fack and butter for fauce.

- 392. To make Stock for-Hartfborn Felly.

Take five or fix ounces of hartfhorn, put
it into a gallon of water, hang irover a {low
fire, cover it clofe, and let it boil three or
four hours, fo ftrain it; make it the day be-
fore you ufe it, and then you may have it
ready for your jellies. |

" 393. To make Syrup of Violes.

Take violets and pick them; to every
pound of violets put a pint of water, when
the water is juft ready to boil put it to your
violets, and {tir them well together, let them
infufe twenty-four hours and ftrain them ; to
every pound of fyrup. ‘take almoft two
pounds of fugar, beat the fugar very well and
put it into your fyrup, ftir it that the’ fuga
may diffolve, let it {tand a day or two, ftir:
ring it two or three times, then fet it on the
fire, let it be but warm and it will be thick
enough. |

i Yo
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You may make your fyrup cither of vio-
lets or gillilowers, only take the weight of fu-
gar, let it ftand on the fire till it be very hot,
and the fyrup of violets mufl be only warm.
394. To pickle Cockles
Take cockles at a full moon and wafh
them, then put them into a pan, and cover
themn with a wer cloth, w'ien the y are enough
put them ifto a ftone bowl, take them out
of the thells and wafh them very weil in their
own pickle; let the pickle fettle every time
you wath them, then clear it off; when you
have cleaned them, put the pickle into a pan
with a fpoonful or two of white wine and a
little white wine vinegar to your tafte, put in
a little Jamaica and whole pepper, boil it
very well in the pickle, then put in your
cockles, let them have a boil and {kim them,
when they are cold put them in a bottle with
a little oil over them, fet them in a cool place
and keep them for ufe.
395. To preferve Quinces whole or in quariers,
Take the largeft quinces when they are at
full growth, pare them and throw them into
water, whenyou have pared them cut them
M quarters, and take out the cores ; if you
would have any, whole you muft take out the
cores with a fcope; fave all the cores and
parings, and put them in a POt Or pan to
coddle your gninces I, with as inuch water
as will cover them, fo PUt in your quinces in
the middle of your parings into the pan, (be
fure you coverthem clofo up at the top) fo
H 2 et
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let them hang over a flow fire whilft they be
thoroughly tender, then take them out and
weigh them ; to every pound of quince take
a pound of loaf {fugar, ‘and to every pound
of fugar take 2 pint of the fame water you
coddled your quinces 1n, {fet your water and
fugar over the fire, boil it and fkim it then
put in your quinces, and cover it clofe up,
ot it overa flow fire, and let it boil whillt
your quinces be red and the fyrup thick,
then put them in pots for ufe, dipping a pa-
per in brandy to lie over them.
306. To pickle Shrimps.

Take the largeft thrimps you can get, pick
them out of the fhells, boil them in-a jill of
water, or as much water as will cover them,
according as you have a quantity of fhrimps,
ftrain them thro’ a hair-fieve, then put to
the liquor a little {pice, mace, cloves, whole
pepper, white wine. white wine vinegar, and
-3 Tittle falt to your taftes boil them wvery
well together when it is cold put in your
fyrimps, , they arc fit for ule.

g07. To pickie Mufcles.

Wafh your mufcles, put them into a pan
a5 you o your cockles, pick them out of the
hells, and wafh them in the liquor ; be iure
you t2ke off the beards, {o boil them in the
liquor with {pices, zs you do your cockles,
only put to them a litcle more vinegar than

“you do to cockles.
: 798. To pickle Walnuts green.

Gather walnuts when they are o }Tmll_lng

that
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that you can run a pin through-them, pare
them and put them in water, and let them lie
fouror five days, {tirring it twice a day to
take out the bitter, then put them in {trong
falt and water, let them lie a week or ten
days, ftirring 1t once or twice a day, then
put them in frefh falt and water, and hang
them over a fire, put to them a little allum
and cover them up clofe with vine leaves, let
them hang over a flow fire whillt they be
green, but be fure doen’t let them boil ; when
they are green put them into a f{ieve to drain
the water from them.
9. To mak> Pickle for them.

Take alittle good alegar, put to it a little
long pepper and Jamaica pepper, afew bay
leaves, alittle horfe-radith, a handful or two
of muftard-feed, alittle falt and a litcle rock-
ambol if you have any, if not a few (halors ;
beil them all together in the alegar, which
put to your walnuts and let it ftand three or-
four days, giving them a fcald once a day,
then tie them up Tor ufe,

A {poontul of this pickle is good for fith-
fauce, or a calf’s head hath, .

400. Te pickle Walnats black.

Gather walnuts when they are fo tender that
you can run a pin thro’ them, prick them all
with a pin very well, lie them in frefh water,
and let them lie for a week, fhifting them
ance a day ; make for them a {trong falt and
water, and let them lie whilft they be vellow,
ﬁli’flﬂg them once a d;i}!, th{:n t;],l;é them

H g out
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out of the falt and water, and make a frefh
fale and water and boil it, put it on the top
of your walnuts, and let your pot ftand in
the corner end, {cald them once or twice a
day whilft they be black.

You may make the fame pickle for thofe,
4s you did for the green ones,

401. To pickle Oyffers.

Take the largeft oyfters you can gert, pick
them whole out of the fhell, and taKe off the
beards, wath them very well in their own
pickle, {o let the pickle fettle, and clear it off,
put it into a {tew-pan, put to it two or three
{oonfuls of white wine, and a little white
wine vinegar ; don’t put in any water, for if
there be not pickle enough of their own, get
a little cockle- pickle and put to it, a little Ja-
maica pepper, white pepper and mace, beil
and fkim them yery well ; you muft fkim it
before you put in your fpices, then put in
your oyfters, and let them have a boil in the
ickle, when they are cold put them into a
fErge bottle, with a little oil on the top, fet
them in a cool place and keep ’em for ule.

q402. o pickle large Cucumbers.

T ike cucumbers and put them in a flrong
21t and water, let them lie whilft they be
very yellow, then fcald them in the fame
fal. and water they lie in, fet them on the
Gre, and {eald them once a day whill they
are grceny take the beit alegar you can get,
put to it a hule Jamaica pepper and black
pepper, fome hole radifh in flices. a few
Lay ll{:a?cs, and a Qe dill and falt, fofcald
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your cucumbers twice or thrice 1n this
pickle, then put them up for ule.

403 To pickle Onions.

Take the fmallelt onions you can get, peel
and put them into a large quantity of fair
water, let them lic two days and fhift them
twice a day ; then drain them from the wa-
.ter, take a little diftill’d vinegar, put.to ’em
two or three blades of mace, and a little white
pepper and falt, boil 1t, and pour it into your
onions, letthem ftand three days, fcalding’em
every day, fo put them into little glaffes, and
tie-a bladder over them ; they are very good
done with alegar for common ufe, only put
in Jamaica pepper inftead of mace.

.. 404. To pickle LElder Buds.

_Take elder buds when they are the bignefs
- of fmall walnuts, lie them in a {trong {alt and
water for ten days, and then {cald them in
freth falt and water, put inalump of allum,
let them ftand in the corner end clofe cover’d
up, and fcalded once a day whilft green,

You may do radifh cods or brown buds
the fame way.

405 To make the Pickle.

Take alittle alegar or White wine vinegar,
and put to it two ar three blades of mace,
with a little whole pepper and Jamaica pep-
per, a few bay leaves and falt, put to your
buds, and fcald them two or three times,

4006. Ta pickle Mufbrooms, '

Take muthrooms when frefh gather’d, fort

the large ones from the buttons, cut off the

- e {talks
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ftalks, wath ‘them 'in"''water with a flannel,
have a pan of water ready on the fire to boil
’em in, for the lefs they lie in the water the
“better ; Tet thery have twol of three boils over
the fire, then putthem into 2 fieve, and when
you have dramed the water from them put
them into a pot, throw over them a handful
of {#lt, ftop them up clofe with acloth, and
let them ftand two or three hours on the hot
hearth of range end, giving your pot a
fhake now and then; then drain the pickle
from them, and lie them in adry cloth for an
houror'two, fo put them into-as much di-
ftll’d vinegar as will cover them, let them lie
a week or ten days, then take them out,
and put them 1n dry bottles; put to them
a litrle white " pepper, falt and ginger fliced,
fill them up with ditill’d vinegar, put over
?ema little fweet oil, and cork them up clofe ;
if your vinegar be good they will keeptwo or
three years; I know 1t by experience.

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

407. To pickle Mujbrooms enotber way.

Take muthrooms and wath them with a
flannel, throw them into water as you wafh
them, only pick the fmall from the large, put
them into a pot, throw over them alittle falt,
{top up your pot clofe with a cloth, boil them
in a pot of water as you do currants when
you malke a jelly, give them a fhake now
and then ; 'you may guefs when they arc
enough by the quantity of liquor that comes
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from them ; when you think they are enough
ftrain from them the_ liquor, put ina little
‘white wine vinegar, and boil. in it a little
_mace, white pepper, Jamaica pepper,. and
flicd ginger; when it is cold put it to the
mulhrooms, bottle’em and keep ’em for ufe.

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

408, To pickle Potatoe Cralbs.

Gather your crabs when' they are young,
and about the bignefs of a large cherry, le
them in a ftrong falt and water as you do
other pickles, let them ftand for a week or
. ten days, then {cald them in the fame water
they lie in twice a day whilft green; make
the fame pickle for them as you do for cu-
cumbers ; be fure you {cald them twice or
thrice in the pickle, and they will keep the
better.

409. To pickle large Buttons. _

Take your buttons, clean ’em and cut ’em
in three or four pieces, put them intoa large
fauce-pan to ftew in their own liquor, put
to them a little Jamaica and whole pepper,
2 blade or two of mace, and alittle falt, ceo-
ver it up, let 1t ftew over a flow fire whilit
you thinlg they.are enough, then ftrain from
th'f:m t_ht‘.u* liquor, and put to it a little white
wine vinegar or alegar, which you pleafe, give
-1t a boil together, and when it is cold put it
to your mufhrooms, and keep them for ufe.

You may pickle flaps the fame way.

H 5 41Qe



J82 )

| 410. To make Catchup,

‘Take large mufhrooms when they are frefh
gat wred, cut off thedisty ends, break them
imail with your hands, put them in a ftone-
Lol with a hendful or two of falt, and let
th m %and allnight ; if vou don’t get muih-
.rooms -¢nough at.once, with a little falt cthey
will keep a day or two whilft you get more,
4o put ’em in a ftew pot, and fet them in an
oven with houfhold bread ; when they are
enough ftrain from ’em the liquor, and let it
ftand to fettle, then beil it with a little mace,
Jamaica and whole black pepper, two or
three fhalots, boil it over a flow fire for an
hour, when it 15 boiled let it ftand to fettle,
and when it 15 cold bettle it; if you boil it
well it will keep a year or two; you muit
put in {pices according to the quantity of
your catchup ; you muft not walh them,
nor put to them any water.

411. To make Mango of Cucumbers er [mal
| Melons,

Gather cucumbers when they are green, cut
a bit off the end and take out ali the meat
lie them in 2 ftrong falt and water, let then
lie for a week or ten days whilit they be
yellow, then {cald them in the {ame {falt arft;'
w.ter they lic in whillt green, then drair
from them the water 3 rake a little muftard
feed, a little horfe-radith, fome fcraped anc
{sine fhred fine, a handrul or thalots, a clav

or two of garlick if you like the tafte, and :

litcle fhred mace ; take fix or eight cucg m
Cr
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bers thred fine, mix thcgm among(t the reft of
the ingredients, then fill your melons or cu-
cumbers with the meat, and put in the bits
ac the ends, tie them on with a'{tring, '{o
take as much alegar or 'white wine vinegar
as will well cover them, and"put into it a
little Jamaica and whole pepper, a little
horfe-radith and a handful or two of mul-
tard-feed, then 'boil it, and pour’ it upon
your mango ; let it ftand i’ the corner end
two or three- days, fcald them once a day,
and then tie them up for ufe.
412. ' To pickie Garkins.

Take garkins of the firft growth, pick
them clean, put them in a ftrong falt and
water, let them lie a week or ten days whilft
they be throughly yellow, then fcald ‘them
in the fame falt and water they lie in, fcald
them once a day, and let them lie whilft
they are green, then fet them in the corner
end clofe cevered.

413. Tomake Pickle for your Cucumbers.

Talke a little alegar, (the quantity muft be
equal to the quantity of your cucumbers,
and fo muflt your feafoning) a little pepper,
a litle Jamaica and long pepper, two or
three fhalots, a little horfe-radifh feraped or
fliced, a little falt and a bit of allum, boil
them altogether, and feald your cucumbers
two or three times with your pickle, {o tie
them up for ufe, o ]

41 4. Topickle Collsfloxver awbite.
Take the whiteft colliflower you can get,
H 6 break
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break it in pieces the bignefs of a mufhiroom ;
take as much difull’d vinegar as will cover
it, and put to it a little white pepper, two or
three blades of mace, anda little falt, then
boil it and pour it on your colliflowers three
times, let it be cold, then put it into your
clafles or pots, and wet a bladder to tie over
it to keep our the air..  You may do white
cabbage the fame way.

415. To pickle Red Cabbage.

Take a red cabbage, chufe it a purple
red, for a light red never proves a good co-
lour ; fo take your cabbage and fhred it in
very thin flices, feafon it with pepper and
falt very thin, let 1t lie all night upon a broad
tin, or a dripping-pan ; take a little alegar,
put to it a little Jamaica pepper, and two or
three rafes of ginger, boil them together,
and when it is cold pour it upon your cab-
bage, and 1n two or three days time 1t will
be fit for ufe. _

You may throw a little colliffower among
it, -and 1t will:.curn red.

416, Ta pickle Colliflower another wvay.

Take the colliflower and break it in pieces
the bignefs of a mufhroom, but leave on a
{hort ftalk -with the head; take fome white
wine vinegar, 1Into a quart of vinegar put {:m-
pennyworth of cochineal beat well, alio a
litcle Jamaica and whole pepper, and a little
{alt, boil them in vinegar, pour it over the
colliflower hot, and let it ftand two or three
days clofe covered up; you may feald 1tonce
in three days whilft it bered, when 1t 1s red
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wake it out of picklé; and wafh ‘the cochineal
off in the pickle, fo ftrain it through a hair
fieve, and let it ftand a litcle to' fettle, then
put it to your colliflower again, and tie it up
forufe ; the longer it lies 1n the pickle the
redder it will be. |
417. To pickle Wslnuts white,

Take walnuts when they are at full growth
and can thruft a pin through them, the largeit
fort you can get, pare them, and cut a bit off
one end whilft you {ee the white, foyou muft
pare off all the green, (if vou cut thro’ the
white to the kernel they will be {potted) and
put them in water as you pare them ; you
muft boil them in falt and-water as you dé
mufhrooms, they will take no more boiling
than a mufhroom ; when they are boiled lay
them on a ‘dry cloth to drain out the water,
then put them into a pot, and put to them
as much diftill’d vinegar as will cover them,
let them lie two or three days ; then take a
little more vinegar, put toit'a few blades of
mace, a little white pepper and {alt, boil ’em
together, when it is cold take the walnuts out
of the other pickle and put them into that,
let them lie two or three days, pourit from
them, give 1t another boil and fkim it, when
it 1s cold put to it your walnuts-again, put
them 1nto a bottle, and put over them a lit-
tle fweet o1l, cork them up, and fet them in
a cool place ; if your vinegar be good they
will keep as long as the mufhrooms.

| 418. To pickle Barberries.

Take barberries when full ripe, put them.
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into a pot, boil a ftrong {alt and watér, then
pour it on them boiling hot.
419. To make Barley-Sugar.

Boil -bariey in water, ftrain it through a
hair- fieve, then putthe decoétion into clari-
fied {fugarbrought to a candy height, or the
laft degree of boiling, then take it off the
fire, ‘and let the boiling fettle, then pour it
upon a marble ftone rubbed with the oil of
olives, when it ccols and begins to grow
hard, cut it into pieces, and rub it into
lengths as you pleafe.

420. To pickle Purflain.

Take the thickeft {talks of purflain, lay
them in falt and water {ix weeks, then take
them out, put them into boiling water, and
cover them well; let them hang over a {low
fire till they be very green, when they are
cold put them inta a pot, and cover them
well with beer vinegar, and keep them co-
vered clofe.

421. To make Punch another way.

"Take a quart or two of fherbet before you
put in your brandy, and the whites of four
or five eggs, beat them very well, and fet it
over the fire, let it have a boil, then put i1t
into a jelly bag, fo mix the reft of your acid
and brandy together {the quantity you delign
to make) heat it and run 1t all through your
jelly bag, change it in the running off whilit
it look fine ; let the peel of one or two le-
mons lie in the bag 3 you may make it the
day before you ufe it, and bottle 1t.

| . 422,
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422, To make new College Puddings.

Grate an old penny loaf, put to it a like
guantity of {uet fhred, a nutmeg.grated. 2
little falt and fome currants, then beat fome
ecgs in a little fack and fugar, mix all toge-
ther, and knead it as {tiff as tor mancher, and
make it up in the form and fize of a turkey’s
egg, buta litle flatter; take a pound of
butter, put it in a dith or {ftew pan, and fet
it over a clear fire in a chafing-difh, and rub
your butter about the difh till it 15 melted,
then put your puddings in, and cover the
dith, but often turn your puddings till they
are brown alike, and when they are enough
grate fome fugar over them, and {erve them
up hot.

For a fide difh you mult let the pafte lie
for a quarter of an hour before you make up
your puddings. *

423. 7o make a Cuftard Pudding.

Take a pint of cream, mix with it fix
eggs, well bear, rwo fpoonfuls of flour, half a
nurmeg gratead, a little falt and fugar to your
tafte ; butter your cloth, put it in when the
pan boils, boil it juft half an hour, and melt
butter for the fauce. '

- 424. To make fryed Toafts.

Chip a manchet very well, and cut it round
ways 10 toafts, thep take cream and eight
eges feafoned with fack, fugar, and nurmeg,
and ]f:.t thofe tqaﬂa fteep in 1t about an hour,
then fry them in iweet butter, ferve them up
with plain melted butter, or with butcer,
fack and fugar as you pleafe, 425. 10
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425, To anake Sance for Fifh or Flefp.
. Take a quart of vinegar or alegar, put it
into a jug, then take Jamaica pepper whole,
fome fliced ginger and mace ; a few cloves,
fome lemon-peel, horfe-radith {liced, fweet
herbs, fix fhalots peeled, eight anchovies,
and two or three {poonfuls of fhred capers,
put all thole in a linen bag, and put the bag
into your alegar or vinegar, ftop the jug
clofe, and keep it for ufe, = |
A fpoonful cold 1s .an addition to fauce
for either fith or flefh. '
426. To make a-favoury Difh of Veal.
Cut large collops of a leg of veal, {pread
them abroad on a dreffer, hack them with
the back ‘of a knife, and dip them in the
yolks of eggs, feafon them with nutmeg,
mace, pepper, and falt, then make forc’d-
meat with fome of your veal, beef {uet, oy-
fters chop’d, and {weet herbs thred fine, and
the above {pice, {trew all thefe over your col-
lops, roll and tie them up, put them on fkew-
ers, tiz them to a fpit and roaft them; and to-
the reft of your forc’d meat add the yolk of
an egg or two, and make it up in balls and
fry them, put them in a difh with your meat
when roafted, put a little water in the difh
under them and when they are enough put
to it an anchovy, a little gravy, a fpoonful
of white wine, and thicken it up with a little
flour and butter, fo fry your balls and lie
round the difh and ferve 1t up. ‘
This is -proper for a fide-difh either at
noon ot night, 427. Te
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427. To make French Bread,
‘Take half a peck of fine flour, the yolks
of fix eoos and four whites, a litele fale, a
pint of ale yeaft, and as much new milk made
warm as will make a thin light pafte, ftir 1t
about with your hand, but be fure you don’t
knead them ; have ready fix woeden quarts
or pint dithes, fill them with the pafte, (not
over full) let them ftand a quarter of an hour
to rife, then turn them out 1nto the oven, and
when they are baked rafp them. The oven
- muft be quick. '
428. To make Ginger-Bread another way.
Take three pounds of fine flour, and the
thind of a lemon dri:d and beaten to pow-
der, half a pound of fugar, or more if you
like 1t, a little bu'ter, and an ounce and a
half of beaten ginger, mix all thefe together,
- and wet 1t pretty {hiff with nothing but trea-
'cle ; make it into rolls or cakes which you
pleafe ; if you pleafe you may add candy’d
orange peel and citron; butter your paper
to bake 1t on, and let it be baked hard.
429. To make Quince Creain.
Take quinces when they are full ripe, cut
“them in quarters, fcald themtill they be foft,
pare them, and mafh the clear part of them,
and the pulp. and putit through a fieve, take
an equal weight of quince and double refin’d
fugar, beaten and fifted, and the” whites of
egos beat till it is as white as fnow, then put
1t 1nto difhes.
Xou may do apple cream the fame way.
430, To
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430. To make Cream of any preferved fruit.

Take half a pound of the pulp of any pre-
ferved fruir, putirtin a large pan, pucto i
the whites of twe or three e¢ggs, beat then
well togerher for an hour, then with a {poor
take it off, and lay it heaped up high on ch
difh and falver without cream, or put it i
the middle bafon. '

‘Rafpberries will not do this way.
431. To dry Pears or Pippins without Sugar

Take pears or apples and wipe them clean
take a bodkin and run it in at the head, an¢
out at the ftalk, put them in a flat earthel
pot and bake them, but not too much ; yor
muft put a quart of ftrong new ale to half -
peck of pears, tie twice papers over the pet
that they are baked in, let them ftand tll cold
then drain them, fqueezé the pears flat, an
the apples, the ey¢ to'the 1tdlk, and lay ’en
on fieves with wide holes to dry, either in
ftove or an oven not too hot,

432, To preferve Mulberries whole.

~Set fome mulbefries over the fire 1n a fkil
let‘or preferving pian, draw from them a pin
of juice when it is ftrain’d 3 then take thre
pounds of fugar beatcn very fine, wert the fu
gar with the pint of juice. boil up youriaga
and fkim it, put in two pounds of ripe mul
berries, and let rhem tand inche fyruptillthe
are thorouglly warm, then fet them on th
fire, and let them boil very gently 3 do ther
but half enough fo pur them by n the {yru

till next day, then boil them: gently ag-tlin
' | whe.
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when the {yrup is(pret?y thick and will {tand
in round drops when it is cold, they are e-
nough, fo put allin a gally pot for ufe,
433. To make Orange Cakes.

Cut your oranges, pick out the meat an_d
juice free from the ftrings and feeds', fet 1t
- by, then boil it, and fhift the water tll your
peels are tender, dry them with a cloth, mince
them Imall, and put them to the juice; to a
pound of that weigh a pound and a half of
double-refin’d {ugar ; dip your lumps of fu-
gar in water, and boil it to a candy-height,
take it off the fire and put in your juice and
peel, ftir it well, when it is almoft cold put
1t into a bafon, and fer it in a ftove, then lay
it thin on earthen plates to dry, and as it
candies fathion it with a knife, and lay them
- on glaffes ; when your plate is empty, put
more out of your bafon.

- 434. Todry Apricots like Prunellos.

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

435. To preferve great wkhite Plumbs.

Take a pound of white plunibs, take three
quarters of a pound of double-refin’d fuaar
n lumps, dip your fugar in water, boil and

’ flkun
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kim it very well, {lit y%ur plumbs dewn t
feam, and put them into the fyrup with t
(it downwards ; let them ftew over the B
a quarter of an hour, fkim them very we
then take them off, and when cold cover ¢
up; turn «wem in the {yrup two. or thr
times a day for four or five days; then p
them into pots and keep them for ufe,
4306. To make Goofeberry Wine another way
Take goofeberries when they are full rip
pick and beat them in a marble mortar ;
every quart of berries put a quart-of wate
put them into a tub, and let them ftand :
night, then {train them through a hair-fiey
and prefs them very well with your hand
every gallon of juice put three pounds of fo
penny {ugar 3 when your fugar is melted p
© 1t 1nto the barrel, and to as many gallons |
juice as you have, take as many pounds
Malaga raifins, chop them in a bowl, ar
put them 1n the barrel with the wine, be fu
let not your barrel be over full, fo clofe
up, let it ftand three months in the barre
and when it is fine bottle 1t, but not before
437. Topickle Nafturtium Buds.
Gather your little nobs quickly after tl
bloffoms are off, put them 1n cold water ar
falt three days, thifting them once a day
then make a pigkle for them-(but don’t bc
them at all) of fdme white wine, and fon
white wine vinegnr, fhalot, horle-radifl
whole pepper and falt, and a blade or twWo
mace ; then putin your {eeds, and ftop ’e
clofe up. They are to be eaten as capers.



( 193 )
438. To make Elder-flower Wine.

Take three or four handfuls of dried elder
flowers, and ten gallons of {pring water, boil
the water, and pour it fcalding hot upon the
flowers, the next day put to every gallon of
water five pounds of Malaga raifins, the
ftalks being firft pricked off, but not wathed,
chop them grofly with a chopping knite, then
put them into your boiled water, (tir the wa-
ter, raifins and flowers well together, and
do [o twice a day for twelve days, then prefs
out the juice clear aslong as you can get any
liquor ; put it into a barrel fit for it, ftop it
up two or three days till it works, and 1n a
few days ftop it up clofe, and lec it ftand
two or three months, then borttle 1t.
. 439. To make Pear! Barley Pudding.

Take half a pound of pearl barley, cree it
in foft water, and fhift it once or twice in the
boiling till it be foft ; take five egos, put to
them a pint of good cream and half a pound
of powder fugar, grate in half a nutmeg, a
little fale, a fpoonful or two of rofe-water,
and half a pound of clarified butter s’ when
your barley is cold mix them altogether, fo
bakeit with a puff-pafte round the difh edge.

Serve itup with a little rofe water, fuoar
‘and butter for your fauce, B
440. To make Goofeberry Vinegar another way,
~ Take goofeberries when they are full ripe
bruife them in"a marble’ mortar or wouder:
:buw}, and to every upheap’d half peck of
berries take a gallon of water, put it to them

1n

1
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in the barrel, let it &a%d in a warm place for
two weeks. put a paper on the top of your
barrel, then draw it off, wafth out the barrel,
put it in again, and to every gallon add a
pound of coarfe {ugar ; fer it in a warm place
by the fire, and let 1t ftand till Chriftgas.
441, To preferve Apricols green.
‘Take apricots, when they are young and
tender, coddle them alittle, rub them with a
coarfe cloth to take off the fkin, and throw
them into water as you do them, and put
them 1n the fame water they were coddled in,
cover them with vine leaves, a white paper,
or fomething more at the top,, the clofer you
keep them the fooner they are green; be fure
you don’t let them boil ; when they are green
weigh them, and to every pound of apricots
take a pound of loaf fugar, putit into a
~pan, and to every pound of fugar a jill of
water, boil your fugar and water a little
and fkim it, then put in. your apricots,, let
them boil together till your apricots look
clear, and your fyrup thick, fkim it ali the
time it is boiling, and put them intca pet
covered with a paper dip’d in brandy.
442. To make Orange Chips another way.
Pare your oranges, notover thin but nar-
row, throw the rinds into fair water as you
are them off, then boil them therein very faft
till they be.tender, filling up the pan with
boiling water as it waftes away, then make a
thin {fyrup with part of the water they arc

boiled in, put in the rinds, and juft let them
' boil,



L
(¢ 1gay ) s
boil, then take them off, and let them liein
the fyrup three or four days, then boil them
again till you find the {yrup begin to draw
between your fingers, take them off from the
fire, and let them drain thro’ your cullgnder,
take out but afew at a time, becaule if they
cool too faft it will bedifficult to get the {yrup
from them, which muft be done by pafling
every piece of peel through your fingers,
and lying them fingle on a fieve with the
rind uppermoft, the ficve may be {et in a
{tove, or before the fire ; but in fummer the
fun 1s hot enough to dry them. iy
Three. quarters of a pound of fugar will
make {yrup to do the peels of twenty-five
oranges.
443. To make Mufkroom Powder.
Take about half a peck of large buttons or
flaps, clean them and fet them in an earthen
dith or dripping pan one by one, let them
ftand in a flow oven to dry whilft they will
beat to powder,and when they are powdered
fift them through a fieve ; take half a quar-
.ter of an ounce of mace, and nutmeg, beat
them very fine, and mix them with your
mufhroom powder, then put it into a bottle,
and it will be fit for ufe,
You muft not wafh your mufhrooms.
444. To preferve Zpricots another way,
~Take your apricots before they are full
ripe, pare them and ftone them, and to every
pound of apricots -take a pound of lump

Joaf {ugar, putitinto your pan with as much

. water
.
:
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water as will wet 1t ; 'E?:: four pounds of fugar
take the whites of two eggs beat them well
to a froth, mix them well with your fagar
whillt 1t.-be ccld, then fet it over the fire and
let it have a boil, take it off the fire, and put
in a {poonful or two of water, then take off
the {kim, and do fo three or four times whilt
any {kim riles; put in yeur apricots, and
let them have "a quick boil over the fire;
take them off und turn them over, let them
ftand a little while covered, and then fet
them on again, let them have another boil
and fkim them, then take them out one by
one; {et on your fyrup again to boil down,
and fkim i1t, putin your apricots again, and
let them boil whiiit they look clear, put
them in pots, when they are cold cover them
over with a paper dipt in brandy, and tie
another paperat the top, fet them in a cool
place, and keep them for ufe.
445. To pickle Mufbrooms ansther way.

When you have cleaned your mufhrooms
put them into a pot, throw over them a
handful of falt, ftop them very clofe with
a cloth, fet them in a pan of water to boil
about an hour, give them a fhake now and
then in the boiling, then take them outand
drain the liquor from them, wipe them dry
with a cloth, and put them up ecither in
white wine vinegar or diftill’d vinegar, with
{pices, and put a little oil on the top.

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

' 445, How
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446. How to fry Muffrooms.

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

They are proper to lie about ftew’d mufh-
rooms or any made difh.

447. How to make an ale Pofft.

Take a quart of good milk, fet it on the
fire to boil, put in a handful or two of bread-
crumbs, grate in a little nutmeg, and {weeten
it to ycur tafte; take three jills of ale and
give it a boil ; take the yolks of four eggs,
~ beat them very well ; put to them a little
of your ale, and mix all yourale and eggs
together ; then fet it on the fire to heat, keep
ftirring it all the time, but don’t let it boil,
if youdo it will curdle ; then put it into your
~ difh, heat the milk and put it in by degrees ;
fo ferve it up.

You may makeit of any {ort of made wine;
make it half an hour before you ufe it, and
keep it hot before the fire.

448. Tomake Minc'd Pies another way.

Take half a pound of Jordan almonds,
- blanch and beat them with alitde rofe-water,

but not over{mall ; takea pound of beef {uet
fhred very fine, h:}lfn pound of apples fhred
fmall, a pound of currants well cleaned, half
a pound of powder fuxar, alittle mace thred
I fine
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fine, about a quarter of a pound of candy’d
orange cut in {mall pieces, a fpoonful or two
of brandy, and a litcle falt, fo mix them well

tﬁiﬂiéizﬁéﬁ? and bake it in-a puff pafte,
191449 Tomake [ack Poflet another way.

- Take a quart of good cream, and boil it
with a blade or two of mace, put_in about
a quarter of a pound of fine powder fugar
take a pint of fack or betrer, fet it over the
fire to heat, but don’t let it boil, then grate
in a little nutmeg, and about a quarter of a
pound of powder fugar; take nine eggs,
(leave out fix of the whites and {trains) beat
?em very well, then puttothema little of your
fack, mix thefack and eggs very well toge-
ther, then put to ’em the reft of your fack,
ftir "1t all the time you are pouring it in, fet
it over a flow fire to thicken, and ftiric tll it
be as thick ‘as cuftard; (be fure you don’t
let it boil if you do it will curdle) then pour
it into your difh or baion ; take your cream
boiling hot, and pour it to your fack by de-
grees, ftirring it all the time you are pouring
it in, then fet it on a hot earth-ftone ; you
muft make it half an hour before you ufe
it ; before you {et it on the hearth cover 1t
clofe with a pewter difh. .

To make a Froth for the Poflet.

Take a pint of the thickeft cream you car
get, and beatthe whites of two eggs very well,
put them to your cream, and fweeten it &«
your tafte, whifk them very well together
take off the froth by fpoonfuls, and lie it i
a fieve to drain ; when you difh up the pol
{et lie the froth over it, 450. 14
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4.50. To dry Cf?.-:'.’i??"%c’.!' another way.

‘Take cherries when tull ripe, flone them
and break ’em aslitcleas you can in the fton-
ing ; to fix pounds of cherries take three
pounds of loaf fugar, beat it, lic one part of
your fugar under your cherries, and the other
at the top, let them ftand all night, then
put them into your pan, and beil them pretty
quick whilft your cherries change and look
clear, then let them ftand in the fyrup all
night, pour the {yrup fromthem, and fet them
eitherinthe fun or before the fire ; let them
ftand to dry alittle, then lay them on white
papers one by one, let them ftand in the fun
whilft they be thoroughly dry; in the drying
turn them over, then put them into a little
box ; betwixt every layer of cherries lie a
paper, and fo do till all are in, then lie a
paper at the top, and keep them for ufe.

You muft not boil them over long in
the fyrup, forif it be over thick it will
keep them from drying; you n ay boil two
or three pounds more cherrics in the fyrup
after.

451. How to order Stuigecs.

If your fturgesn be alive, keep it a night
and a day before you ufe it ; then cut off the
hc;u__i fmd tail, fplit it down the back, and
cut tt Into as many pieces as you pleafe ; {alt
it with bay {alt ;mfl common {alt, as youwould
do beef for hanging, and let it lie 24 hours ;
then tie 1t up V{:I‘ir’ tight, and boil it in fale

.2 and
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and water whilft it is tender; (you muft
notboil itover much) when it is boiled throw
over it a little falt, and {etit by till it be cold.
Take the head and Aplit it in two, and tye it
up. very tight; you muft: boil it by itfelf,
not fo much as you did the reft, but falt it
after the fame manner. |
452, Tomake the Pickle.

Take a gallon of {foft water, and make it
into a ftrong  briney take a gallon of ftale
beer, and a gallon of the beft vinegar, and
let all boil together, with a few {pices ; when
it is cold putin your fturgeon; you-may
keepit (if clofe covered) three or four months
before you nieed to renew the pickle.

453. Tomake Hotch-Potch.

Take five or {ix pounds of frefh beef, put
it into a kettle with fix quarts of foft water,
and an onion; fetit on a flow fire, and let
it boil till your beet is almoit enough ; then

ut in the {crag of a neck of mutton, and
let them botl together till the broth be very
good ; put in two or three handfuls of bread-
crumbs, two or three carrots and turnips
cut {mall, (but boil the carrots in water be-
fore you put them in, elfe they will give your
brotha tafte) with half a peck of fhill'd peaic,
but take up the meat before you put them in,
when you put in the peafe take the other part
of your mutton and cut’it in chops, (for 1t
will take nomore boiling than the peafe) and
put it 1n with a few f{weet herbs fhred very

{mall, and falt to your tafte. ;
You
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You muft fend up the mutton-chops in
the difh with the hotch-potch.

When there are no peale to be had, you
may put in the heads of ‘alparagus, and if
there be neither of thefe to behad, you may
fhred in a green favoy cabbage. |

This is a proper difh inftead of foop.

451. To make Minc'd Collops.

Take two or three pounds of any tender
part of beef, (according as you would have
the dith in bignefs) cur it Imall as you would
do minc’d veal ; take an onion, fhred 1t {mall,
and fry it a light brown in butter feafoned
with nutmeg, pepper and falt, and put the
meat into your pan with your onion, and fry
it a litcde whilft 1t be a hight brown ; then
put to it ajill of goed gravy, and a {poonful
- of walnut pickle, or alittle: catchup ; put
in a few fhred capers or mufthrooms, thicken
it up with a little flour and burtter: if you
pleafe you may putina little juice of lemon ;
when you difh it up, garnifh your difh with
pickle, and a few forc’d meat balls It1s
proper for either fide difh or top difh.

455. Tomake-white Scotch Collops another way.

Take two pounds of the folid part of a leg
of veal, cut in pretty thin flices, and fea-
fon it with a‘little thred mace and falt, put it
into your ftew-pan witha lump of butter,
fet it over the fire, keep it ftirring ‘all the
time, but do not let it boil; when vou are
going to difh up the collops, put to them the
yolks of two or three eggs, three fpoonfuls

I3 of
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of cream, a fpoonful or two of white wine,
and a little juice of lemon, fhake it over the
fire whilit it be {o thick that the fauce fticks
“to the meat, be fure you don’t let it boil.
Garnith your difh with lemon and fippets,
and ferve it up hot. ,
‘This 1s proper for either fide-difh or top-
difh, noon or night. - |
456. To make Vinesar another way.
Take as many gallons of water as you
pleafe, and to every gallon of water put in-a
pound of four-penny fugar, boil it for half an
hour and fkim it all the time ; when it is
about blood warm put to it three or four
dpoonfuls of light yeaft, let it work in the tub
-a night and a day, put it into your vefiel,
clofe up the top with a paper, and fet it as
.near the fire as you have convenience, and in
two or three days it will be good vinegar.
45%. Topreferve Quinces another way.
Take quinces, pare and put them into
water, fave all the parings and cores, let "em
lie in. the waier with the quinces, fet them
over the fire with the parings and cores to
coddle, cover them clofe up at the top with
the parings, and lie-over them either ‘a difh-
cover or pewter difh, and cover then_l clofe 5
let them hang over a very {low fire whilit they
be tender; but don’t let them boil 3 when
they are foft take them out of the water, and
weigh your quinces. and to every pound put
a pint of the fame water they were codled in

(whep {trained, and a pound of fugar; put
them
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them into a pot or pewter flaggon, the pew-
ter makes them a much better coloir ; clole
them up with a little coarfe paite, and fet
them in a bread oven all night; if the fyrup
be too thin boil it down, put it to your
quinces and keep it forufe.  You may either
do it with powder fugar or loaf {ugar.

458. 7o inake Alinond Cheefecares another way.

Take the peel of two or three lemons pared
thick, boil them pretty fofr, and change the
water two or three times in'the boiling ; when
they are boiled beat them very fine with a
little Joaf {ugar, then take eiglit egos, (leav-
ing out fix of the whites) half a pound of
loaf or powder fugar, beat the eggs and {u-
gar for half an hour, or better; take a quar-
ter of a pound of che beft almonds, bli‘.[‘lt}(

and beat them with three or four: fooontuls
of rofe-wacer, but not over finally tike en
ounces of frefh butter, melr it without water,
and clear off from it the butterimilk, then
mix them all together very well, and bake
them in aflow oven in a pufl pafte’; before
you put them nto the tins, put in the juice
of half a lemon.  When you put them in the
oven grate over them a little loaf {uear.

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

B U N, lodl 48
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1, A Granede,

AKE the caul of a’leg of ‘veal, lie

It into a round pot; put a layer of

_ the flicch part of bacon at the bot-

tom, then a layer of forc’d meat, and a layer

of the leg part of veal cut as for collops, *till

the pot is filled up ; which done, take the

part of the caul that lies over the edge of the

pot, clofe 1t up, tie a paper over, and fend

it to the oven; when baked, turnitoutinto
your difh.

Sauce.—A good light-brown gravy, with

a few mufhrooms, morels, or truffles: ferve

it up hot, ' 7
2. 1wt
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2. The i :er' Brown Felly. .

Boil four calf’s feet in fix quarts of wa-
ter’till it is reduced to three pints, take off
the feet and let the ftock cool, then melt it,
and have ready in a ftew-pan. a {poonful of
butter hot, add to it a {poonful of fine ﬁuur,
ftir it with a wood fpoon over a f{tove-fire,
till it is very brown, but not burnt, then
put the jelly out and let it boil ; when cold
take off the fat, melt the jelly again, and put
to it half a pint of red port, the juice and
peel of half a lemon, white pepper, mace,
a little Jamaica pepper, and a little falt; then
have ready the whites of four eggs, well
froth’d, and put them into the jf:”}’, (take
care the jelly be not too hot when the whites
are put in) llir it well together, and boil it
over a quick fire one minute, run it thro’
a flannel bag and turn 1t back till it be clear,
and what from you would have it, have what
ready, pour a little of the jelly in the bot-
tom, it will {foon ftarken ; then p]'u:e what
you pleale in it, either pIG‘L‘Dn or fmall chick-
en, {weet- bread larded, or pickled {melt or
trout, place them in Drdt‘!' and pour on the
rf.malndm of the jelly. Yt}u may fend it
up 1n this form, or turn it into another difh,
with holding it over hot water ; but not till
1t 1s thomucrhly hardened.

To make a Melon.

Make the leanef’c forc’d-meat that you can,

green it as near the colour of melon as pot-

{ible
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fible with the juice of fpinage, as little of
the juice as you can; put {everal herbs in it,
elpecially  parfley  fhred, fine, for that will
help to green it; roll it an inch and a half
thick, lay one half ina large melon mould,
well buttered and floured, with the other
half the full fize of the mould, fides and all;
then put into it as many ftewed oyfters as
will near fill it with liquor fufficient to keep
them moift, and clofe the forced-meat well
together ; clofe the melon and boil it till you
think it is enough; then make a {mall hole,
(if poffible not to be perceived) pour in a
little more of the liquor that the oyfters were
ftewed in hot, and {erve it up with hot fauce
in the difh. It muft be boiled in a cloth,
and is either for afirft or fecond courfe,
it —en +odhenid 08 Chtcken Lie.

Order the chickens as for fricaflee, and
form the pie deep, lay in the bottom a mince
meat made of the chicken’s livers, ham, pari-
ley and yolks of eggs, feafon with white pep-
per, mace, and a little falt ; moiften with bus-
ter, then lay the chicken above the minc’d-
meat, and a little more butter ; cover the pie
and bake it two hours; when baked take off
the fat, and add to it white gravy, with.a
little juice of lemon.  Serve this up hot.

5. Sheep’s Rumps with Rice.

Stew the rumps very tender, then take ‘em
out to cool, dip them in egg and bread-
crumbs, and fry them a light brown ; have

ready
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ready half a pound of rice, well wathed and
picked, and half a pound of butter; letit ftew
ten minutes in a little pot; then add a pint
of good gravy to the rice and butter, and let
it ftew half an hour longer; have ready fix
onions boiled very tender, and fix yolks of
boiled eggs, ftick them with cloves ; then
place the fheep rumps on the difh, and put
round them the rice as neatly as you can
place the onions and eggs over the rice, {o
ferve 1t up hot.
6. Sheep Tongues broiled.

The tongues being boil’d, put a lump of
butter in a ftew-pan, with parfley and green
onions cut fmall;-then fplit the tongues,
but do not part them, and put them in’ the
pan; feafon them with pepper, herbs, mace,
and nutmeg ; fet them a moment on the fire,
and {trew crumbs of bread on them ; let them
be broiled and difh them up, with a high
aravy f{auce. i

7. To lard Qyfters.

Make a firong eflfence of ‘ham and veal,
with a little mace; then lard the large oyfters
with a fine larding pin; put them, with as
much effence as will cover them, into a ftew-
pan; let them ftew an hour or more, over
a flow fire, They are ufed for garnithing,
but whe_n you make a difh of them, {queeze
in a feville orange.

8. Veal Couley,
Take a little lean bacon and veal, onion,

and



and the.yellow part of a carrot, putitinto a
dtew-pan 5 fet it over a flow fire, and let it
“fimmer till the gravy is quite brown, then
put in {mall gravy, or ‘boiling water ; boil
it a quarter of an hour, and then it is ready
_ forufe. Take two necks of mutton, bone
‘them, lard one with bacon, the other with
:parfley ; when larded put a little couley ever
:aflow ftove, with a flice of lemon whilft the
.-mutton is fet, then fkewer it up like a couple
of rabbits, put it on the fpit and roaft it as
you would any other mutton; then ferve it
1up with ragoo’d cucumbers.. This will do-
for firft courle ; botrom difh.
9. The Mock Turtle. ~
Take a fine large calt’s head, cleans’d well
-and {tew’d very tender, a leg of veal twelve
. pounds weight, leave our three pounds of the
fineft part or 1t; then take three fine large
fowls, (bone them, but leave the meat as
~ whole as poflible) and four pounds of the
finelt ham (liced ; then boil the veal, fowls
bones, and the ham in {ix quarts of water,
till it is reduced to two quarts, put in the
fowl and the three pounds of veal, and let
-them boil half an hour; take it off the fire
~and ftrain the gravy from it; add to the
gravy three pints of the beft white wine,
‘boil it up and thicken it; then putin the
calt’s head ; have in readinefs twelve large
forc’d meat-balls, as large as an egg, and
twelve yolks of eggs boil’'d hard, Difh it

~up hot in a terreen,
10, 70
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_ "yo. To 'drefs Ox: Lips.
 Take three or four ox lips, boil them as
tender as poffible, drefs 'them clean the day
before they are uféd ; then make arich fore’d
meat of chicken or haif-roafted rabbits, and
ftuff the lips withit; they will naturally turn
round ; tie ’emup with pack-thread and put
them into gravyto ftew ; they muft ftew
while ‘the forc’d-meat be encugh. ' Serve
thern up with truffles, ' morels, mufhrooms,
cockicombs, forc’d-meat balls, and a little
lemon to your tafte.

T his is a top difh for fecond, or fide-di

- for firft courfe. ~
11. To make Poverade.
Take a pint of good gravy, half a jill 'of
- elder vinegar, fix fhalots, a little pepper and
falt, boil all thefe together a few minutes and
ftrain it off.  This 1s a proper fauce for tur-
key, or any other fort of whice fowls,
12. 9o pot Partridees.

Take the partridges and feafon them weéll
with mace, {alt and a little pepper ; lie *em
in the pot with the breaft downwards, to eve-
ry partridge put three quarters of a pound of
butter, fend them to the oven ;' when balked
drain them from the butter and gravy, and
add 'a'little ‘more fcafﬁning, then pﬁt them
clofe in the pot with the breafts upwards, and
when cold, coverthem well with the birter,
{uit the pot to the number of the partridges
to have it full.  You may pot any fort of
“moor-game the fame way.,

-
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13. To pot Partridges another way.

Puat a little thyme and parfley in the infide
of the partridges, feafon them with mace,
pepper and falt ;: put them in the pot. and
- cover them with butter ; when baked, take
_out the partridges, and pick all the meat from
the bones, lie the meat in a pot, (without
beating) fkim all the butter from the gravy,
and cover the pot well with the butter, |

14. To pot Char.

Scrape and gut them, wath and dry them
clean, feafon them with pepper, falt, mace,
and nutmeg; let the two laft feafonings be
higher than the other ; purt-a little butter-at
the bottom of the pot; then lie'in the fifh,
and put butter at the top, three pounds of
butter to four pounds of char ; when they are
baked (before they are cold). pour off the
gravy and butter, put two or three fpoonfuls
of butter into the potyou keep them in, then
lie in the.fith 5, {kim the butter clean from
the gravy, and put the butter over the fifh,
1o keep it for.ufe.

15.. Salmon en Maigre. .

Cut fome {lices of frefh falmon-the thick-
nefs of your thumb, put them ina ftew-pan
with a little enion, white pepper and mace,
and a bunch of fweet herbs, pour over it half
a pint of white wine, lialf a jill of . water,
and four ounces of butter (to a pound and
half of falmon ;) cover the ftew-pan clofe;
and ftew it half an hour ; then take out the

{almon



)

{almon and place it on the difh ; ftrain off the
liquor, and have ready craw-fifh, pick’d
from the fhell, or lobfter cut in {mall pieces ;
pound the thells of the craw-fith, or the feeds
of the lobfter, and give it a turn in the h-
quor; thicken it and ferve it up hot with the
craw-fifh, or lobfter, over the {almon.

Trouts may be done the {ame way, only
cut off their heads.

16. Lobfier AL’ Italienne.

Cut the tail of the Iobfter in fquare pieces,
take the meat out of the claws, bruife the red
part of the lobfter very fine, ftir it in a pan
with a little butter, pur fome gravy to it;
ftrain it off while hot, then put in the lobfter
with a little falt; make 1t hot, and fend it
up with fippets round your difh.

17. To do Chickens or any Fowls Feet,

Scald the feet till the {kin will come off,
then cut off the nails; ftew them in a pot
clofe cover’d fet in water, and foine pieces of
fat meat till they are very tender ; when you
fet them on the fire, put to them fome whole
pepper, onions, falt, and fome fweet herbs s
when they are taken out. wet them over with
the yolk of an egg, and dredge them well
with bread-crumbs 5 fo fry them crifp.

18.. Larks done in Felly.

Boil a knuckle of veal in a gallon of water
till it is reduced to three pints, (it muft not
l_::e covered but done aver a clear fire) fkim
it well and clarify it, then feafon the larks

with
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with pepper and falt, put them in a pot with
butter, .and fend them to the oven ; when
baked take them out of the buttéer whilft hor,
take the jelly and feafon 1t to your tafte with
pepper and falt ; then putithe jelly and larks
- 1Into a pan together, and give them a fcald
over the fire; fo lie them 1n pots and cover
them well with jelly. When you would ufe
them, turn them out of the pots; and ferve
them up. |
19.  The fine Catchup.
- Take three quarts of red port, a pint of
~vinegar, one pound of anchovies unwathed,
pickle and all together, half an ounce of mace,
_ten cloves, eight races of ginger, one fpoon-
ful of black pepper, eight ounces of horfe-
raddifh, half a lemon-peel, a bunch of winter
favory, dnd fourfhaloets ; ftew thefe in a pot,
“within a kettle of water, one full hour, then
ftrain it through a clofe fieve and whenit is
cold bottle it ; thake it well before you bottle
it, that the fedirnent may mix. You may
- ftew all the ingredients over again, in a quart
. of wine for pretent ufe.
20 Walnut Catchup.

 Take the walnuts when they are ready foi
pickling, beat them in a mortar, and ftrair

the juice thro’ aflannel bag; put to aquar

of juice a jill of white wine, a jill of vine
gar, twelye fhalots {liced, a quarter of ar
ounce of mace, two nutmegs fliced, ont

~ounce of black pepper, twenty-four cloves
an



(2401) o)
and the peels of two fevile oranges, pared {o
thin that no white appears, boilit over a flow
fire very well, and fkim it as 1t boils; let 1t
ftand a week or ten days cover’d very-clofe,
then pourit thro’ the bag, and bottle 1t.

2. A wery pood White or Almond Socp.

Take veal, fowl, orany white meat, boil-
-ed down with a lictle mace, (or other Ipice
to your tafle) let thele boil to mafh, then
{train off the gravy ; take fome of the white
flefhy part of the meat and rubit thro’a cul-
lender ; have ready two ounces of almonds
beat fine, rub thefe thro’ the cullender, then
put all into thg gravy, fet it on the fire to
thicken a little, and ftir in 1t two or three
- {poonfulsof cream, and wlittle butter work?’d
1n flour, ‘then have ready a French roll crifp’d
for the middle, 'and flipsof bread cut long
like Savoy buifcuits. . Serve it up hot,” 7

' 22. Almond Pudding.

Take one pound of almonds, blanch’d and
beat fine, one pint of cream, the yolks of
twelve eggs, two ounces of grated bread,
half a pound of fuet, marrow, or meélted
, butter, three quarters of a pound of fine {u-
gar, a little lemon-ycel and cirnamon 5 bake
1t 1 a {low oven, in a dith. or little tins,
T he above are very t'-’ll'flr:'fir_lr put i ﬂdns_

23 141,;??'.!&?1;&! Pffddfﬂg ﬁnaf,ﬁfr way.

Poil a quirtof cream  when cold. mix in
the whites of feven egas well beat ; blanch
five ounces of almonds, beat them with role

or



(: 1205
or orange-flower water, mix in the eggs an
cream; {weeten 1t to .your tafte with fin
powder {ugar, then mix in a little citron o
‘orange, put a thin pafte at the bottom, and
thicker round the edge of thedifh. Bake i
in a flow oven. Sauce. Wine and fugar.
24. Almond Cheefecakes another way.,

Six ounces of almonds, blanch’d and bea
with rofe water ; {ix cunces of butter beat &
cream ; half a pound of fine {ugar ; fixegg
well beat, and a little mace. Bake thefe 1
little tins, in eold butter pafte.

25. A Lemon Pudding another way.

Take a quarter of a pound of almonds
three quarters of a pound of fugar, beat an
fearc’d, half a pound of butter, beat the al
monds with a little rofe-water, grate the rind
of two lemons, beat eleven eggs, leave ou:
two whites, melc the butcer and ftirit in; wher
the oven is ready mix all thefe well together
with the juice of one or two Jemons to you
tafte ; put a thin pafte at the bottom, and:
thicker round the edge of the difh.

Sauce. Wine and {ugar.

26. Potatoe Pudding another way.

Take three quarters of a pound of potatoe
when boil’d and peel’d, beat them in a mor
tar with a quarter of a pound of {uet or but
ter, (if butter, melt it) a quarter of a pounc
of powder fugar, five eggs well beat, a pin
of goed milk, one {fpoonrul of flour, a licth

mace or cinnamon, and three fpoonfulso
WL
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wine or brandy ; mix all thefe well together,
and bake it in a pretty quick oven,
“Sauce. - Wine and butter.
2. Carrot Pudding another way.

Take half a pound of carrots, when boiled
and  peeled, beat them in a mortar, two
ounces of grated bread, a pint of cream, half
a pound of fuet or marrow, a glafs of fack, a
little cinnamon, half a pound of fugar, fix
egos well beat, leaving out three of the
whites, and a quarter of a pound of maca-
roons; mix all well together; pufi-pafte
round the dith edge.

Sauce. Wine and {ugar.

28. White Pott another way.

A layer of white bread cuc thin at the bot-
tom of the difh, a layer of apples cut thin,
a layer of marrow or fuet, currants, raifins,
fugar and nutmeg, then the bread, and fo on
as abeve, till the difh is filled up; beat four
eggs, and mix them with a pint of good
milk, a little fugar and nutmeg, and pour
it over the top. This thould be made three
or four hours before it is baked.

Sauce. Wine and butter.

29. Hunting Pudding ancther way.

Take a pound of grated bread, a pound
of fuet and a pound of currants, eight egas,
a glals of brandy, a little fugar, and a litcle
beac cinnamon ; mix thefe well together, and
boil it two hours at the leaft.

30. Almond Biftuits,
“Blanch a’pound of almonds, lie them in

walcr
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water for three or four hours, dry them with
a cloth, and beat them fine with eight {poon-
tuls of rofe or orange-flower water ; then boil
a pound of fine fugar to wire-height, and
ftir in the almonds, mix them well over the
fire ; but do not let them boil ; pour them
into a balon, and beat them with a fpoon till
quite cold; then beat fix whites of eggs, a
quarter of a pouand of ftarch, beat and
{earc’d, beat the eggs and ftarch together,
till thick; ftir in the almonds, and put them
1n queen-cake tins, half full, duft them over
with a little fearc’d fugar; bake them in a
flow oven, and keep them dry.

21. To make Alwmond Butter another way.

Take a quart of cream, fix eggs well
beat, mix them and ftrain them+into a pan,
keep it ftirring on the fire whilft it ‘be ready
to boil ; then add a jack of fack, keeping
it ftirring till it comes to a curd; wrap it
clofe in a cloth till the whey be run from it
then put the curd into a mortar, and beat it
very fine, together with a quarter of a pound
of blanch’d almonds, beaten with rofe-wa-
ter, and half a pound of loaf-fugar : When
all thefe are well beaten together, put it int
olafles.

This will keep a fortnight,

32. dpricot Jumbals,

Take ripe apricots, pare, ftone, and beat

them imall, then boil them till they are thick,

and the moifture dry’d up, then take the:g_
0
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~off the fire, and beat them up with fearc’d
fugar, to make them into pretty {Hff pafte,
roll them, without fugar, the thicknefs of
a ftraw, make them up in Iittle knots in

what form you pleafe ; dry them in a flove |
“orin the fun.  You may make jumballs of
any fort of fruit the fame way.

33, Burnt Cream.

Boil a ftick of cinnamon in 3 pint of cream,
four eggs well bear, leaving out two whites,
boil the cream and thicken 1t with the eges
as for a cuftard ; then put it in your dif,
and put over it half a pound ot loaf fugar
beat and fearc’d y heat a fire fhovel red hot,
‘and hold it over the top ull the fugar be
brown. - So ferve it up.

3%, Little Plumb Cobes.

Take two pounds of Asur dry’d, three
pounds of currants well walh’d, pick’d apg
dry’d, four eges beaten with two {poonfuls
of fack, half a jack of cream, and one fpoon.
ful of orange-flower or rofe-water 5 two fnut=
megs.grated, one pound of butter walh’d ip
role water and rub’d Into the flour, and one Y,
pound of loaf fugar fearc’d, mix all wel] to.
gether, and put in the currants ; butter the
tins and bake them ip g quick oven : half 4n
hour will bake them,

35. 2ork Ginger-Bread anothey way.,

Take two pounds and q halfof ftale breag
grated fine, but not dry’d itwo pounds of fine
Powder fugar, an ounce of cinnamon, half

dan
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an ounce of mace, half an ounce of ginger,
a quarter of an ounce of faundefs, and a
quarter of a pound of almonds; boil the fu-
gar, faunders, ginger, and mace in half a
pint of red wine; then put in three {poon-
fuls of brandy, cinnamon, and a quarter
of an ounce of cloves; ftir in half the bread
on the fire, but do not let it boil; pour it
out, and work in the reft of the bread with
the almonds; then fmother it clofe half an
hour ; print it with cinnamon and {ugar
fearc’d, and keep itdry.
36. Ginger-Bread in little Tins.

To three quarters of a pound of flour, put
half a pound of treacle, one pound of {ugar,
and a quarter of a pound of butter ; mace,
cloves, and nutmeg, in all a quarter of an
ounce ; a little ginger, and a few caraway
{feeds ; melt the butter in a glafs of brandy,
mix altogether with one egg; then butter
the tins, and bake them in a pretty quick
oven.

| . Oat-Meal Cakes.

Take a peck of fine flour, half a peck of
oatmeal, and mix it well together ; put to 1t
feven eggs well beat, three quarts of new
milk, a httle warm water, a pint of fack,
and a pint of new yeaft; mix all thefe well
together, and let it ftand to rife ; then bake
them  Butter the ftone every time you lic
on the cakes, and make them rather thicker

-cake.
than a pan-cake 8. Bath
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38. Bath Cages.

Take two pounds of 'flour, a_pound of
fugar, and a pound of butter; wafh the but-
ter in orange-flower water, and dry the flour,
rub the butter into the flour as for pufi’ pafle,
beat three eggs fine in_three {poonfuls of
cream, and a little mace and f{alt, mix thefe
well together with your hand, and make
them into little flat cakes; rub them over
with white of egg, and grate fugar upon
them ; a quarter of an hour will bake them
in a flow oven.

39. A rich White Plumb Caxe.

Take four pounds of flour dry’d, two
pounds of butter, one pound and a half 6f
double-refin’d fugar beat and fearc’d, beat the
butter to a cream, then put in the fugar and,
“beat it well together ; fixteen eges leaving
out four yolks ; a pint of new yeaft ; fivé
jills of good cream, and one cunce of mace
thred ; beat the eggs well, and mix them with
the butter and fugar; put the mace in the
flour ; warm the cream, mix it with the yeaft
and run it thro’ a hair-fieve, mix all thefe
Into a pafte ; then add one pound of almonds
blanched and cut fmall, and (ix pounds of
currants well wafhed, picked and dryed;
when the oven is ready, ftir in the currants,
with one pound of citron, lemon or orange
then butter the hoop and put it in. g

This cake will require two hours and a
half baking in a quick oven,

LY 40. A
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40. An Iceing for the Cake.
One pound'and a half of ‘double-refined
fugar, beat and fearc’d ;' the whites of four
eggs, 'the bignefs of a walnut of ogum-dra-

‘gon fteeped 1n rofe or orange-flower water

two ounces of ftatch, beat fine with 2 litrle
powder-blue; (which adds to the whitenefs)
while the cake is baking, beat the iceing, and
lie it'on with a knife as* foon'as the cake is
brought ﬂom thf: oven.

. Lemon Brandy.

Pour a gallen of brandy into an earthen
pot, put to it the yellow peel of two dozen
lemons, let 1t ftand two days and two nights,
then pour two quarts of fpring water intc
a pan and diffolve 1n it two pounds of re-
fin’d loaf-fugar, boil it a' quarter of an hour,
and put it to the brandy ; then boil and fkim
threejills of blue milk, and mix all together,
let 1t ﬂand two days more, then run it thro'
a flannel bag, or a paper within a funnel,

| and bottle 1 it

43 To make Ratafia ancther way.

Take a hundred apricot ftones, break en
and bruife the kernels, then put them in:
quart of the beft brandy ; let them ftand :
fortnight ; fhake them every day s put
them' fix ounces of* white {ugar- candx, anc
et them ftand a week lonr:rcr ; then put the
liquor through' a jelly bag, and bottle it fo:

ule.

43. To preferve Grapes all Winter,
Pull them when' dry, dip the ftalks abou
an inch in boiling water, and ‘feal. the en
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with wax; chop whea% ftraw and put a lit-
tle at the bottom of a barrel, then a layer of
arapes, and a layer of ftraw, until the barrel
1s filled up ; do not lie the bunches too near
one another ; ftop the barrel clofe, and fet
it in a dry place; but not any way in the
fun. Lo
 44. To preferve Grapes another way,
Take ripe grapes and ftone ’em; to every
pound of grapes take a pound of double re-
fined fugar; let them ftand till the fugar is
diffolved ; boil them pretty quick ull clear;
then ftrain out the grapes, and add half a
pound of pippin jelly, and half a pound
more {ugar ; boil and fkim it tll it comes to
a jelly ; putin the grapes to heat; afterwards
ftrain them out, and give the jelly a boil ;
put it to the grapes, and ftir it till near cold,
then glafs it. :
. 45. Barberry Cakes. ,
Draw off the juice as for currant jelly,
take the weight of the jelly in fugar, boil
the fugar to fugar again; put in the jelly,
and keep it ftirring till the {ugar is diffolv-
ed ; let it be hot; but not boil; pouritout,
and ftir 1t three or four times; when it is
near cold drop it on plafies in little cakes.
and fet them in the ftove. If you.would
have them in the form of jiun{'mlfs, beil the
fugar to a high candy, buc not to fugar a-
gain, and pour it ona pie plate ; when it will
part fl’UITi thl? plilté! cut it, and turn tilﬂll‘l int{]
what form you pleafe.
N2 45
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o o7 460 -Barberry Drops.. i

When the : barberries are full ‘ripe, pull
them off the ftalk, put them'in®a pot, and
boil them ina pan of watertill they are foft 3
pulp them through-a hair-fieve; ‘beat and
fearce the fugar, and ' mix as much of the
fearc’d fugar with the pulp, ‘as will"make it
of the confiftance of a light pafte 5 then dro
them with a pen-knife on paperi(glazed with
a {light ftone) and fet them within the air of
the fire for an hour, then take them off the
paper and keep them dry. - o

47. To candy Oranges whole another way.

Take Sevile oranges,. pare off the rinds
as thin as you canj ‘tie them ina thin cloth,

(with a lead weight to keep the cloth'down)

put’em in a lead or ciftern of river water
let them lie five or fix 'days, ftirring them
about every day, then boil them while they
are fo tender that you may put a ftraw
through them 3 mark them at the top with a
thimble, cut i1t out, and take out ‘all the
infide. very carefully, then wafh the fkins
clean in warm water, and fet them to drain
with the tops downwards ; fine the fugar ve-
ry well, and when it 1s cold put in the oran-
ges 3 drain the {fyrup from the oranges, and
boil it every day till it be very thick, then

once a month; oneorange will take a pound

.Qf'ﬁ.]gﬂf. ! W

48. To Candy Ginger.

Take the thickeft races of ginger, put
them
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them in an earthen pot, and cover them with
river waters; put frt:fh' water to:_th@p every
day for a fortnight ; then''tic the ginger in
a cloth, and 'boilit.an hour min‘a large pan
of water ; fcrape off the brown rind, and
cut the infide of the races as broad and thin
as you can, one pound of ginger will take
three pounds/ of loaf fugar 5 beat and f{earce
thedbgar, and put;a layer of the thin {liced
ginger,’ and a layer ‘of fearc’d fugarimto'an
earthen bowl; having {fugar at ithe top; {lir
it well every other ddy for a fortnight, then
boil it over a little charcoal 3 when it 1s can-
dy-height take it out of the pan as quick as
you can with a {poon, and lie 1t in cakes on
a board ;3 when near cold take them off and
keep them dry.

- 49. To preferve Wine-Sours.

Take wine fours and 'loat fugar an equal
welght, wet the fugar with water; the white
of one egg will fine four pounds of fugar, and
as the {kim rifes throw onalittle water y then
take off the pan; let ir ftand a little to fectle,
and fkim it; boil it again while any’ fkim
rifes ; when itis clear and a thick fyrup, take
it off, and let it ftand i1l nearcold, then niclk
the plumbs down the feam, and let them have
a gentle heat over the fire 5 take the plumbs
‘and fyrup and let them ftand a day ‘or two,
but don’t cover them ; then give them ano-
ther gentle heat; let them ffand a day lon-
ger, and heat them again ; take the plumbs

K 3 our



o )
out and drain them, boil the fyrup and fkim
it well 5 pi‘ut it on the wine-fours, and when
cold, ‘put them into bottles or pots, tie a
hi_a{.:ld?i: clofe over the top, {o keep them for
ufe. Rt oy e
| 50 Currant Felly,

Take eight pounds of ripe, pick’d fruit,
put thefe into three pounds of fugar boiled
candy - height, and fo let them fimmer till the
jelly will fet;; then tun it off clear through a
flannel bag, and glafs it up for ufe. This
never looks blue, nor fkims half fo much, as
the other way,

51. To preferve red or white Currants whole,

Pick two, pounds of currants from the
{talks, then take a pound and a half of loaf
fuigar, and wet it in half a pint of currant
juice, put in the berries, and boil them over
a {low fire till they are clear ; when cold put
them in {mall berry bottles, with 2 little mut-
ton fuet over them.

52, Syrup of Poppics.

Take two pounds of poppy flowers, two,
ounees of raifins, fhred them, and to every
pound of poppies put a quart of boiling wa-
ey, half an ounce of annifeeds; let thele
(tand twelve hours to infufe, then ftrain off
the liquer, and put it upon the fame quan-
tity p? poppies, raifins, liquorice, andanni-
iteds as before, and let this ftand twelve
Bours to wtufe, which muft be in a pitc!}_fr

{et
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fet within a pot or pan of hot water; then
{train it, and take the'weight in fugar, and
boil it to a fyrup 5 when it 1s cold bottle it,
53. To iwnake Black Pepper for drawing
Patterns. |
Take a quarter of a pound of mutton fuet,
and one ounce of bees wax, melt both to-
gether, and put in as much lamp-black as
will colour it dark enough, then {pread it
over your paper with a rag, and hold it to
the fire to make it {mooth.
54. Goofeberry Vinegar another way.

To every gallon of water put {ix pounds
of ripe gooleberries ; boil the water and let
it be cold, fqueeze the berries, and then psur
on the water; let it ftand covered three days
pretty warm to work, ftirringit once a day;
then ftrain it off, and to every fix gallons
put three pounds of coarfe fugar, letit ftand
till it has done working, then bung it up and
keep 1t moderately warm; 1n nine months
it will be ready for ule.

55. Tomake bad Ale into good firong Beer.

Draw off the ale into a clean veflel, (fup.
pofe half a hogthead) only leave out eich
or ten quarts, to which put four pounds of
good hops, boil this near an hour ; when
quite cold, put the ale and hops into the
hogthead, with eight pounds of treacle,
mixed well with four or five quarts of boiled
ale; ftir it well together, and bung it up

clofe. Let it ftand fix months, then bottle
1t for ulfe.

IS 4 D
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56, Green Goofeberry Wine.

Toevery quart of goofeberries take a quare
of {pring’ water, bruife them'in a mortar,
putthe water to them and let 'them fland two
on three days’; ftrain it off, and to every
gallon of liquor put three pounds and a half
of fugar; put it into’a barrel; and it will of
itfelf rife to a froth, which take off, and
keep the barrel full; ‘when the froth is all
worked off, bung it up for fix weeks, then
rack it off, and when'the lees are clezn taken
out, put'the wine into the fame barrel a-
gain 3 to every gallon put half a pound of
fugar, made into {yrup, and when cold mix
it with the wine ; to every five gallons, have
an ounce of ifinglafs, diffolved in a little of
ihe wine, and put in with the {yrup, {fo bung
1t np ; when fine, you may either bottle it
or draw 1c out of the vefiel. Lifbon wine
is thonght the beft. -

This wine drinks like fack.

57. Gmger Wine,

Take fourteen quarts of water, three
pounds of loaf fugar, and one ounce of gin-
ger (liced thin, boil thefe together half an
hour, fine it with the whites of two eggs;
when new milk warm put in three lemons,
a quart of brandy, and a white bread roaft
covered on both fides with yeaft; putall
thefeitogether into a ftand, and work it one
day, then tuniit: It will be ready to bottle
in five/days, and ready "to drink in a week

after it is bortled.
581 CE':?""



Loe 2B wiltD &
58, Co-mﬂé}:«( Iﬁ'ﬁ&,agﬂatﬁfr way.

To five gallons of water, put two pecks
of cowllip peeps, and thirteen pounds of loat
{fugar ; boil the fugar and water with the
rinds of two lemons half an hour; and fine
it with the whites of  two eggs; when 1t 13
near cold put in the cowflips, and et on {ix
{fpoonfuls of new yeaft, work it' two days,
ftirring it twice a day; when you [queeze
out the peeps to tun it, put in the juice of
{ix lemons, and when 1t has done working
in the veffel, put in a quarter of an ounce
of ifinglals drffolv’d in a little of the wine
till it is a jelly ; add a pint of brandy, bung
it clofe up two months, thenbottleit, This
1isTight'good.

. 59. Strong Mead another way.

To thirty quarts of water, put ten quarts
of honey, let the water be pretty warm, then
break n the honty, ftirring it till it. be all
diffolv’d; boil it a full half hour, when
clean {kinY’d that no more will rife, put in
half an ounce of hops, pick’d clean from
the ftalks ; a quarter of an ounce of ginger
fliced {only put in half the ginger) and boil
it a'quarter of an hour longer ; then lade it
out 1nto the ftand thro’ a hair-tems, and put
the remainder of the ginger in, when it is
cold tun it into the veflel, which muflt be
full, but not clay’d up till near a month -
make it the-latter end of Septemsber, and keep
it a year in the veflel after it is clayed up,

| 60. Frencid



ofi: 1)
60. IFrench Bread.,

Tohalf a peck of flour, puta full jil of
new yeaft, and a lieele falt, make it with new
milk (warmet than from the cow) firft put
the ﬂour and barm together, then pour in
the 'milk, make it a httle ftifter than a feed-

cake, duf’c it and your hands well with four,
pullitin little pieces, and mould it with ﬁuu.
very quick ; put it in the difhes, and cover
them with a warm cloth (if the weather re-
quires it) and let them rife till they are half
up, then fet them in'the oven, (not in the
dithes, but turn them with the tops down
upon the peel;) when baked rafp them.
61. The fine Rufb beﬂfc’

Take cne quart of cream, and put to it
a gallon of new milk, pretfy wairm, adding
a m:::od 1poonful of earning; ftir in a little
ﬁllr, and fet it before the Fre HIL it be com d 3
then putit mto a vat in a cloth 3 after a day
and night turn it out of the vat into a rufh
hox nine inches in length and five in breadth.
The rufhes muft be wah'd every time the
::heefc s tugn'd, .

62. To make Rn_fp&;. Ty _/’a.r::

Bruife a pint of rafpberries in a litde cur-
rant juice, add to it one pound and a quar-
rer of loaf-fugar beat fine, boil it over a
{low fire, ftirring 1t tll 1t Jellu:s, then pour
it into your pats, and when cold, put on
papers dip’d n brandy, and tic other papers
over them.

63. T¢
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63. To inake Stoughton.

Take fix drams of cochineal beat fine, a
quarter of an ounce of faffron, three drams
of rhubarb, one ounce of gentian cut {mall,
and the parings of five or fix {evile oranges ;
to thefe ingredients put ‘three pints of brandy,
ler all ftand within, the air of the  fire three
or four days ; then pour off the liquor, and
fill the bottle again ‘with brandy, putting in
the peel of . one or two -oranges: Let this
ftand fix or eight days, then pour it off thro’
a fine cloth; mix the former and this toge-
ther, and 1t is fit for ufe. .

64. Tomake Orarge Butier.

Take a quarter of an ounce of clear o-
range juice, and a quarter of a pint of white
wine ; fteep the peel of an orange in it a-
bout half an hour, take it out, and putin
as much fugar as will take off the tharpnefs ;
beat the yolks of fix eggs very well, mix
them with i, and fet it upon the fire, ftir-
ring it continually tillitis almoft as thick as
butter ;' jult before you rake it off itir in
the bignefs of a nut of butter, ~Make it the
day Dbefore you ufe it, and ferve it up as
other butter.

65. Tomake Sago Pudding ancther, way.

Take two ounces of Tago, boil it pretty
foft in three jills of new milk, with a little
mace or ciniamon 5 when it is cold pur in
four ounces of beef fuet, two ounces of
grated bread, two {poonfuls of brandy or
Ko wine,

L4
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wine, four ounces of iugar, and a little nut-
meg, candy’d lemon, orange or citron.

, 66, To make Cowflip Wine another wway.

‘Take eight gallons of water, add to it
twenty pounds of loaf 'or fine powder {ugar,
and the whites of five or fix eggs; boil it
halt an hour, and fkim it very clean; pour
it into a tub, and when it is blood warm put
in_eight pecks - of peeps, the parings and
juice of eight lemons, and {fet on fourteen
{poonfuls of new yeaft; work it four or five
days, ftirring it every day; {queeze out the
peeps, tun 1ty and put in a lictle 1finglafs
infufed in a quart of brandy; bung it up
clofe three weeks ; then bottle it oft; put a
lump of fugarinto each bottle.

67. To make Wafer Bifcuits,

Take nine eggs beat, and one pound of
Joaf-fugar powder’d, beat them well together
till they be very white and ftiff; add half a
pound of fine flouryand a few caraway feeds,
and mix all very: well; drop them on pa-
pers otled with warm butter 3 round them ;
arate a little refined fugar over them, and
iet them in the oven: when they are half
haked take them off the papers with a long
knife, and bend them on poles which have
been warmed 10 the oven ; fet-them in the
oven again, bake them pretty crifp, andlet
them ftand on the poles till they are cold.

. 68, To make Genger-Bread for kecpiig.

Take two pounds of dried flour, a peund

and half of treacle, one pound of five-
PCRNY
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penny fugar, half an’ ounce of race-ginger
beat and fifted, a half-pennyworth of cara-
way-feeds, and alarge glafs of ‘brandy ; mix
all well together, make it into’ little cakes,
and bake ’em on a dripping-pan: ‘half an
hour will bake *em -in-a brifk oven: Thefe
will keep years.

69. To make Ginger Lozenges.

Beat and {earce one ounce of race-ginger,
put one pound of loaf-fugar in a pan, with
as. much water as will wet it § ‘when this botls
mix your ginger well in it, and boil it candy
height ; drop it in‘little cakes on a fieve, and

l-icec]’p ’em dry for ufe.

70. To make a Scalded Pudding.

Take four {poonfuls of flour, pour upon
it one pint of boiling milk, ftirring it all the
time that you pour on the milk ; when cold
beat a little falt with four eggs, mix all well
together : one hour will boil it. This eats
like bread pudding.  You may add fruit.
71. To make a Scalded Pudding another way.

Beat four eggs and a little falt, mix in as
much flour as the eggs will wet ; when well
beaten, pour in one pintof hot milk. One
hour will boil it. ~ This eats like cuftard.

72. To make Saufages.

Take a loyn of mutten, cut and fhred it
fmall, feafon it to your tatte with pepper,
falt, alittle nutmeg; and alittle dried {age ;
beat three eggs with a little water; and mix
all well together 5 {o fill the fkins for ule.

73- 70
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Vv w3 To make Portable Soop.

‘Take'aleg of veal and an old cock, fkin
the cock, and take all thefat from thar and
the ‘weal, put to them twelve ‘or fourteen
quarts of water, a’very’ little whole white
pepper and mace, but no falt; (you mu[’c
fkim your pot exceeding well before
put m the {pices) let all thefe boil tUD‘L*thLI'
till the meat is quite a mafh, the water waft-
ed to about three pints or two quarts, and
the liquor exceeding ftrong ; when you think
it 1s enough ftrain it into a ftone-bowl thro’
a pretty fine har-fieve, let'it ftand all night,
then clear off all the top and bottom as you
do calf’s foot jelly, and boil the pure part
of the hquor till it be {o ftrong a jelly, thac
when 1t is cold, the fire will harden, and not
melt it ; when you think it enough pour it
into teatcups, about two table {poonfuls in
acup; letitftand all night 3 the next morn-
ing turn out the little cakes upon a pewter
d:*’h, and fet them before the fire ; if they
run you muft boil them higher ; 1f they day
they are enough : You muft keep themin a
paper bag, where there is a £re, as damp
will diffolve them.

N.B. The firft beiling {hould be in an.
iron pot ; the fecond ina clean feoured brafs

pan.
»4. To make Hafly Curds.

Set on the fire one rralic}n of well water,

and when it boils put in a little falt; 1n

which mix well one quart of good cream
dfl .
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and eight eggs Wﬂlf beat.;: (if you add a
ipoonful or two of four cream, 1t will make
them crack the fooner) let the pan fland on
the fire while the curds rife, then;put them
into a cloth over a fieve, tie and hang them
up. When well drained, they 'are ready
for ufe, -
75. To dry Pears another way.

Take ftone pears and pare them, leaving
the ftalk on, lay them in a dnpping-pan,
and fec them in an oven till they are baked
pretty foft; then prefs them with a {poon,
and lay them on-a pewter difh, grate fome
loaf-{ugar very thick on them, and fet them
before the fire, or in the fun to dry ; turn
them, and grate {uear op the other fide, and
keep them in a dry place for ufe.

96. To make the Gold Water.

Take two quarts of the beft brandy, one
pound of loaf-fugar, half an ounce of {pirits
ot {affron, half a dram of the oil of cloves,
and a dram of alkermes; put all thefe into a
large bottle, fhake them well together, - then
take four or five Jeaves of gold 5 grind them
with a little loaf-fugar, and put into it a lit-
tle ambergris, ftop it clofe, and fet it in a
place moderately warm for three or four
days, then pour off the clear into bottles, and
cork them faft down ; fo keep it for ufe.

77. To make a Calf s-Foot Pudding another
' . way.

Boil two calt’s-feet, fhred them fmall with

half a pound of beef-fuer; take a {tale penny-

loaf
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loaf grated; halt aepgund-ofeurrarﬁs, half a
nutmeg, a little ‘maee, and four egps well
beateny beat all thele very well’ together, and
put to them thalta/poringer of cream ;- let it
boillone hour and'a half, then take it out of
the cloth, and:ftick in a few'blanched al-
monds.  Make your fauce of thick butter,
a glafs of white wine,’ and a little {ugar.
78. To candy Lemons or Oranges- another

. [t fan 6 iop ! 4l |

Lay the oranges in clear foft water for fix
days, fhifting them every day, paréor grate
the out-fide off very thin; to fix flins put a-
pan full of watery let them boil till they be
{o tender that a ftraw'will go through them;
take half a pound of loaf-fugar, put to it as-
much water as will cover the fkins, give ’em
a boil up, and let them lay in that five or
{ix days longer; then fet them on the fire
with the {yrup, and boil them till they be
well hot through 3 lay them on a {ieve before
the fire to dry ; cut them in two, and take
carefully out the infide, without breaking
the rind ;- wipe them very dry, and lay
them on a fieve again,; put one pound of
Joaf-fugar-into a pan, and as-much water as
will juit melt the fugar; fet it.over the fre;.
and let it fimmer ealily till it begin to be
thick ; then put in the {kins one by one,
and let ’em fimmer till your fugar be thin
again; keep ‘em ftill immering till the fugar
ftick to them, and be of a candy-height;

then take ’em out witha fork, and lay them
ovVer
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over a fieve before thefire. ' Ule doublc fe-
an’d fugar....o
29. T o nake Pm:dﬂ fs:r kfepmg

Take the parings of feven:'lemons, and
as many- oranges pared thin, fteep them 1n
. a quart of brandy clefe corked, 1n a large
berry bottle, for 24 hoursj 'then to fix
quarts of water put two pounds of loaf-
fugar clarified, let it boil a ‘quarter of an
hour and fkim ir; let it ftand ull ’us cold ;
{train the brandy from the parings, and mix
1t and three quarts more with the fugar and
water, and add the juice of the lemons and
oranges; put it in a veflel proper for the
quantity ; ftop it very clofe, and in three
months you may bottle it. If the lemons
are large, only ufe fix. This will keep
years, -
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B L Lowof F7A R E

FOR EVERY

SEASON OF THE YEAR.

For ] A: Nvall AR RY:

' Finst CouUrsE.

T the Top Gravy Soop.
- “Remove Fifh.
At the Bottom a Ham,

In the Middle fiew’d Oyfters or Brawn.
For the Four Corners,
A TFricaffee of Rabbits, Scotch Colleps, boil’d
Chickens, Calf-Foot Pie, or Oyfter Loaves.
Seconp CoOURSE.
At the Top Wild Ducks.
At the Bottem a Turkey.
In the Middle Jellies or Lemon Foflet.
For the Four Corners,
Iobfters and Tarts, Cream Curds, flew’d Pears or
preferv’d Quinces.
For FEBRU ARY.
First CouRsE.
At the T'op a Soop remove.
At the Bottom Salmon or fiew’d Brealt of Yeal.
For the Four Cérners, _
A Couple of Fowls with Oyfter Sauce, Pudding,

Mutton Cutlets, a Fricaflee of Pigs Ears.
SEcOND



For every SEASON of the YEAR.

Seconp COuRSE."
At the Top Partridges.
At the Dottom a Couple of Ducks.
For the Four Corners,
Stew'd Apples, preferv'd Quinces, Cuftards, Al-
mond Cheefe Cakes.
In the Middle Jellies.
For- . M: AL R Q. B
‘ ! FirsT CoURsE..§ b #
At the Top a boil’d Turkey, with Oyfter Sauce.
At the Bottom a Couple of roaft Tongues or roaft Beef.
In the Middle Pickles.
T'wo Side-difhes, a Pigeon Pie and a Calf-head Hafh.
For the Four Corners,
Stew’d Crab or Oyfters, Hunters Pudding, a brown
Fricaflee, ftew’d Eels, or broil'd Whitings.
-~ ~Seconp COURSE.
At the Top Woodcocks or Wild Ducks.
At the Bottom Pig or Hare.
In the Middle Jelites or Sweetmeats.
For the Four Corners,
Rafpberry Cream, Tarts, ftew’d “Apples, and pre-
ferv’d Apricocks, b | '
For o s - BN A R
First Course.
At the Top {tew’d Fillet of Veal.
At the Bottom a roaft Leg of Mutton.
'T'wo Side-difhes, Salt-Fifh and Beef Steaks.
In the Middle a Huntei’s Pudding.
SEcoNDp COURSE.
At the Top roalt Chickens and Afparagus.
At the Bottom Ducks.
In the Middle preferved Oranges.
For the Four Corners.
Damfin Pie, Cream Curds, Lobiter, and cold Pot,

For M,.A. Y.

- First Course,
At the Top ftew'd Carp or Tench.
At the Bottom a ftew’d Rump of Beef,
In the Middle a Sallet,

/ Fﬂ'f‘
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L

A Birv.sfs'Fagz,

A f_Fur the Four Corners,
‘ricaflee of Tripes, boil’d Clucke 1L
Olives af Mecl 1p ns, aPuddicg,
Seconp Course. |
At the T'ep Rabbits or Turkey Pc:-uts. X
At the Bottom green Goofc or yﬂung Ducks.
For the Four Corners,
Lemon Cmm, - %mce Cream, "Tarts, Almond
Caltards., -
In the Middle ]elhes. ey
o ol U N E
FIRST Cuﬂksz. -
At the Top roaft Pike. ' - e
At the Bottom Scotch Collops.
~ In the Middle ftew’d Crab.
For the Four Corners,
Boil’d Chickens, Quaking Pudding, roaft Tangue,
with Venifon Sauce, Beans ami Bacon.
"SECOND Cﬂﬂaar_
At the Top aTurkeyl' “ "%
At the Bmtnm Diicks of Rabbits,
In the Middle Strawberries.
Twn Side-difhes, roaft Lobfter and Peas.
For the Four Corners,
Green Codlings,” Apricock Cu[hrd Sweetmeat-
Tarts, preferved Damfins, or Flummer}r,
Foi = J AL s " X
First Course. ~
At the Top green Peas Soop, remove flew’d Breaft

-nf Veal white,

At the Bottom a Haunch of Venifon,

In the Middle a Padding.

Two Side- d1ﬂ1es, a Difh of Fifh, 'and a Fricaffecof
R"lbbltsf

4 Stconp CoOouRsE.
At the Top Partridges or Pheafants,
At the Bottom' Ducﬁs or TurLc}.
" In the Middle a Dith of Fruit,
For the Four Corners,

Solomon Gundu, Lnbﬂer, Tarts, Chocolate CIE;m.
or

- d q
L]



For every SEASON of the YE AR,
For ' A UG He BB

First Coursk,
At the Top Fifh, ] -
At the Bottom Venifon Pafty,
In the Middle Herb Dumplings.
For the Four Corners.
Fiicaffee of Rabbits, ftew’d Pigeons, boil’d Chickens,
Fricaffee of Veal Sweetbreads with Artichoke Botioms.
SECOND Cnr.fn._s;-:.l i bt B oy
At the Top Pheafants or Partridges.
At the Bottom wild Ducks or Teal.
In the Middle Jellies or Syllababs.
For the Four Corners, :
Preferv’d Apricocks, Almond Cheefe-Cakes, Cuf-
tards, and Sturgeon, bl ¥
For " 5:E B ') EMB E.R.-
First Coumrses ;. o+,
At the Top collar’'d Calf-head, with ftew'd Pal.
lets, Veal Sweetbreads, and forc'd Meat-Bails.. .
At the Bottom Udder and Tungue, or a Haunch of
Venifon, X i
In the Middle an Amblet of Cockles, or roaft Lobfter.
‘Two Side-difhes, Pigeon Pie, and boil’d Chickens,

SECOND CouRse.
At the Top a roaft Pheafant,

At the Bottom a Turkey.
For the Four Corners,

Partridges, Artichoke Bottoms fry’d, Oyfter Loayes
and Teal, ‘

-

For... 0.C. O BER
First Counsp.
At the Top ftew’d Tench and Cod’s Head,
At the Bottom roaft Pork or 3 Goofe,

Two Side-difhes, roaft Fifh, and boil'd Fowl and
Bacon,

For the Four Corners,

Jug'd Pigeons, Mutto Coll
VEHISWEEtbrfads'fricaﬂ‘EE%‘ ollops, Beef Rolls, and

In the Middle minc’q Pies of Oyfter Loaves,
SECconp Covurse,

At the Top Wild Fowl.
_ At



A Brrr of Farr,

At the Bottom a Hare.

In the Middle Jellies.

Two Side:difhes, roafted Lobfter and fry’d Cream.

For the Four Corners.

Preferv’d Quinces, or ftew’d Pears, Sturgeon, cold
Tongue, and Orange Cheefe-cakes.
: ‘For OVEMBER,

- First CoursEs .

At the Top a Difh of Fifh. 1

At the Bottom'a T'urkey Pie.

Two Side- difhes, Scutch Collops, and boil'd
Tongue with Sprouts.

In the Middle fcallop’d Oyfters.

Seconp Course.

At the Top a Difh of Wild Fowl.

At the Bottom roaft Lobiter.

In the Middle Lemon Cream.

For the Four Corners,
Tarts, Curds, Apricocks, and Solomon Gundie.
For DE-CE M-B*E'R.

. X First CourseE.

At the Bottom boil’d Fowls.

Two Side-difhes, Bacon and Grcms, and 2 Difl of
Scotch Collops. .

In the Middle minc’d Pies or Padding.

SEcOND CQURSE. .

| At the Top a Tarkey. |
| In the M;cﬁ:lle hot A ple-plc

" For the Four Corners,
:‘ Cuftard, Rafpberry Cream, :u!cl Pot'and Crab;

= 0

oy SUPPER for ']m' UARY.

T the Tnp a Difh of Plumb Grucl
Remaove, boil’d Fowls.
| At the bottom a Difh of Scotch Cﬂllnps.
f In the Middle jEﬂIER ,
! For the Four Corners.
Lobfter, Salomon Gundie, Cultard, Tarts.



Fﬁr ETH’J' SE_{XSON t‘.?f f.z?f YEJ&I%;

For 'F E-BsR U AR Y,
At the Top a Difh of Fifh,
Remove, a Couple of roafted Fowls.
At the Bottom Wild Ducks.
For the Four Corners,
Collar'd Pig, Cheefe-cakes, flew’d Apples and Curds.
In the Middle hot mincd Pjes.
For M A R C H-
At the Top a Sack Poflet.
Remove, a Couple of Ducks.
At the Bottom a boil’d T'urkey, with Oyfter Sauce.
In the Middle Lemon Pofet,
T'wo Side difhes, roafted Lobiter, Oyfter Piec.
For the Four Corners,
Almond Cuftards, Flummery, Cheefe-cakes, and
ftew’d Apples.
For AP SR L
At the Top boil’d Chickens.
At the Bottom a Breaft of Veal.
In the Middle Jelljcs.
For the Four Corners,
Orange Pudding, Cuftards, Tarts, and flew'd Oyfters.

For M. ALY,
_ At the Top a Difh of Fifl.

At the Bottom Lamb or Mutton Steaks.
In the Middle Lemon Cieam or Jellies.
Two Side-difhes, Tarts, Rafpberry Cream.
For the Four Corners,
Veal Sweetbrmads, ftew'd Spinage, with poach’d Eggs

and Bacon, Oyfters in fcallop’d Shells, boil’d Chicken:.
For j N E.
At the Top boil’d Chickens,
At the Bottom a Tongue,
In the Middle Lemo Poffet.
For the Four Corners,
Cream Curds or Cuftards, potted Ducks, Tarts,
Lobflers, Artichokes or Peas,
~ For 110 ERTLEE
At the Top Scotch Collops.
At the Bottom roaft Chickens,
In the Middle flew’d Muthrooms,



A Broyr o Farey &g

. .For the. Four Corners.
Cuftards, Lobflers, fplit Tongue, and Solomon
Gundie. -t '
For AUGTUST.
At the Top ftew’d Breaft of Veal.
At the Bottom roaft Tuikey.
In the Middle P ckles or Fruit.
For the Four Corners,
Cheefe-cakes and Flummery, preferv’d Apricocks,
preferv’d Quinces. - ¢
For. SSEPTEMBER.
At the Top boil’d Chickens.
At the Bottom a carbonaded Breaft of Mutton, with
Caper Sauce.
In the Middle Oylters in f{callop Shells, or ftew’d
Oy fters.
Two Side-difhes, hot Apple-Pie and Cuftard,
For O ©¥1'®'B B*E,
At the Top Rice-Gruel,
Remove, a Couple of Ducks.
At the Bottom a boil’d Turkey, with Oyfter Sauce,
In the Middle Jellies.
For the Four Corners.
Lobfter or Crab, Black Caps, Cuftard or Cream,
Tarts or cofar’d Pig.
For  NOVEMBER,
At the Top Fifh,
At the Bottom Ducks or Teal.
In the Middle Oyiter Loaves.
Remove, a Difh of Fruit, , . :
Two Side-difhes, minc’d Pies, Mutten Steaks with
Mufhrooms and Balls.
For DECEMBER.
At the Top boil'd Chickens. .
At the Bottom a Difh of Scotch Collops or Veal

Cutlets.
In the Middle Brawn.

Remove Tarts.
For the Four Corners.

Boil’d Whitings or fry’d Soles, new Collcge Pud-
dings, Bologna Saufages, Scotch Cuftard, .
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A SUPPER in SUMMER,
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. Boil'd Chmkcns.

Preferv’d Oranges or Apricots,
Flummery,

Afparagus,

Lemon Poffet,

. Roalt Lobfter,

. Stew’d Apples.

A]mgnd (.hc:le cales,

L



A DINNER 'in SUMMER.

1. Cod’s Head or Salmon.

2. Boil’d Chickens.
5. A fine Pudding or roalt Loblter.

4. Beans and Bacon.

~ Srew'd Breaft of Veal,

wy



SECOND COURSE,

1. Ten voung Turkeyvs or Ducl!linge
2. Srew’] Apples 32
3. Cullards

4. J*hiies or Lemon Poflet

5 Farts. :

6. Preterv'd Damfins.

Lareen (L0014 or youne Pabihis
J ‘e Aed Ll



A DINNER i WINTER.

A Soop.

Scotch Collops.

Boil'd Chickens,

Stew’d Oyfters or roafted Lobfter.
A Hunters Pudding.

Roafted Tongue.

. A Ham or roaft Beef.

REMoOvVE,

1., Fifh,

R, i, = ity = R

w31 a0 M o



SECOND" COURSE.

. A Turkey,
2. Almond Cheefe-Cakes.
3. Sturgeon.,

4. Partridges.

5. Jellies.

6. A Hare or Woodcocks,
7. Collar’d Beef,

8. Cream Curds,

9. Ducks or Pig,



A SUPPER in WINTER.

1. Gruel or Sack Poffet,

2, Tarts,

g4 Lobiter.

4. j::H*EEs or Lemon Cream.

c. Solomon Gundie.,

6. Cultards,

<. Boil’d Turkey with Oylter Sauce,
REMOVE.

r. Wild Duck,
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&5 Thofe marked [thus*] are in the SUPPLEMENT.

A Page. |
LMOND Pogit to
' make 74
Cakes, dbo. 15y
Cheefe-cakes do 203
" as. axother avay 12
Puffs do, 101
Butter s, 123
* ao. another way 14
Flummery do, "1 24
=g Bileuits 13
Amblet of Cockles, o, 76
Apple Dumplini, do. 82
‘o flenw 127
another avay 127
Artichoke bottoms to fry 126
o fricaffee 126
to dry 126
Apricock Pudding to mape
: 134
¥ Fumballs, do, 14.
Cuffard, do, | 34
or PeachChips,d. 13 5
topreferve 57
‘0 make Marmalade 157
to dry 168
do like pranellas | ot |
topreferuvegreen 04
do. anetbey way 195 |
Ale Orange to make 142
* bad into good
Sfrong Beer 23 ,
Pofit to make 197 |
Afparagus, or preen Peafe
lo .D{'FEP 162 |
Angelica 19 candy 166
M

i

B Page.
BE'EF, brifket to feaw 10

Rump, do. If

eef Olives, to make 1y
Beef rolls, "da. 62
rump to ragout 47

collar’d 1o eat cold I4

Dutch to make 75
to pot 47
Seaks to firy 12!

do. another auay 12

Berries to bottle 160
Brain Cakes to make” 2 5
Blact Caps to make FI:.'_‘;;

Brandy Orange to matke 14%
Lemondo. 83
*Lemon do. anot hey way 18

black Cherry do. "y 52
Rafpberry da. ige
Ratafia do, 15z
®  do. another way 18
Breccoli, to boil 132

Beaft Kidneys, to roaft 136
Beaus Kidneys to keep 106
Buiton Mufbrooms to pickle

18¢

Barberries to keep inflead
of preferain 102

" fPC akes " 19
. Drops 20
to pickle 185

‘o preferve for Tares

16o

ta keep all the year 160
Bariey Sugar, (o make 186
*Black Paper to make for

drawing Patterns g 3
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C Pa

e

Atbaze red to pickle .: 84} |

Cate Caraway to mate
X Jef.
*Rich avhite plumb: calte 17

*Cate, lfing for 18
great, do. 106
Ifing for it 107
Bijcuit to make 1173
Rafpberry Cake 113

Cake Portugal, do. 114
Orange, do, 19
Shreawfbury, do. 109

*.<" Bath ¥ 17
Gingerbread do. 115
Sfr.'tf, da. 110
Queen, do. 113
King, do. 111
Angelica, da, il

. Qatmeal do. 10
Breatfaft do. 111
Sone do. J1o
to keep all the year109
Plumb do. 107

*  Little Plumb do. 15

Plumb. another avay 115
do. ordinary It

Calf’s Head collar'd to eat

bot 23
do. to eat cold 23
bafb'd 24
do. white 25
DPye of, to make §b
do. ancther way 138
to ragout 2§
to roaft, to eat like

Pig 26

feet to fricaffee white §4
to fryin butter  §§
do. in eggs 57

te make minc'd pies of 57 l

D

[

[

E X.

Page.

te ma'e, a pie of - 58
Calf's jelly to make 118
. Ffﬂmmﬂ‘_]' dg. 124
®¥Cbhar to pot 8
Catchup to make 182
* Walluat da. 10
* Sfine do. 10
Cheefe-Cakes do. 89
Lemon do. ICS
common da. GO

avithout Currants do. g1
Cheefe Slipcoat to make gz

" fine Rujb 26
Bullies do. 170
cream do. gz

Cherries to preferwe  for

drying 166

to preferwe 165

todry 109
Colliflower to pickle white
183

anctber acay 184

Chickens tofricaffeeavkite3

do. Grown 33
Jurprize 33
ro borl 34
3 , pie bot
Collops Scotch to make 21
ditto awhite 3t
another avay 201

Collops minc’d to make 201
Cod’s Head to drefs 95
Zoons do. 103
Cockles, to pickle 17§
amblet of, te make 70
Cordial Water of Couflips,

to make 153
Coacflip Syrap do. 152
Cracknels, do. 114

Cream



I N

Cream Lemon, db.

lags.

D

Eu.%

Pap

Ei

Lio | Dasits da. to fleav awbiles o

do. tomateyellow 120 ) Dumpiing berd to make 3,

do. another way 120

Orange 1L1g
Luince 18¢.
any preforv'd fiuit olo)
*Cream barnt 15

10 firy to heat hot 117
Chaocolate to make 116

Goofeberry do. 137
_;'i";':'}'irf ﬁ‘r.a. R
Curds do. 116

Riceor Almond do 118
Cacumbers fliced to picile
171

lavrge to pickle 178

to make mango of 182

to male pickle Sfor 183

to fleww 137
1e fry forMution Sauce

73
Seop f0 male 5

Curvant bervies ¢y pickie164
20 prejerwe in Bunches
168

10 preferve ankoly 22
e make jelly of 56
Crrds bafly tomake 30
Cr{f?m A dlmend 121
Sago 12
Seoteh, to ear bt 129
Cidory 1o make 147

D
D:i"ny‘?m to preferve 160

-

9. for Tarts 161

do. to kecp 161

ao. to bottls 154
Drops Ratafia to make | 2 5
v Lemon 4. 149
Ducks fo boil 32
to flewy 32

f

[

plain fruit 81
Apple. 82

. E s .
E.ELS' 1o collar 03
to fledy .97
to [pitcheock G%
pre i make ¥e

Logsto fricqfee avhite 4 3

Go. broacy 47
to e in gravy. 44
preto make 55
Elder Luds to pictle 179

Lo make pickle for 174

I
JFOHL, 1o ferce “q
% F eci L
Fritters Fruit to male =8
“ipple, ds, Bo
Oﬁrmm;’ G0, 8z

F rait fo pﬂﬁrﬂg Ereen 16 3

do. 2/l the year . §t6
French Biroad to make 18 3
¥ anGiLer avdy 25

O -
(GIRKINS g0 pichle 184
U::‘f{j’faﬂw'r, de. 174
*Giﬂge’r 0 candy 20
¥ Lozences to mako 2q

G:’Hgﬂ'ﬁ-rmﬁ’ aubite AN
4 1 -‘J?':% : _';
¥ in little Tins 16

red jcg

anotber away 4 83

¥ ﬁf' a'f'.z‘.r,‘l- .r.!.-'g 28
Goofelerry cakes 150
1o bottle IS o

to preferve J59

R (- 133
*Grarade >

x G.’ 'J{{’:f‘;
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. Page. l
*Grapes 1o  prejerve all
Winter 18

* another way 19
Gruel Sage 136
Plumb 129

Rice 120
Goofer Wafcrs to make QO

H
H.d’fm or tongues 1o falt 49

Hare, to flew 28!
{0 pot [{e
10 jugg 29
to roaft with a pug-

ding in the belly. 29

Hedge Hogs cupid to maie

171
Almond 172
Herrings to boil g8
20 f7) 99

to pickle g9

10 keep all the year

100

Hotch potch, to make 200’

AM cleiry 10 make 165

J  Bullies, do. 170
% Rafpberry do. 26

Dazmfins do. 169

- #Felly brown 34
* Felly currant 22
:}‘#mﬁaﬂs, do. 135
another avay 168

L
LA'MB Jog of boiled awith

E b, 4
Page.

tLi’!{’ﬂfr A Tralienne 9
Leatch, 'to make 130
Loaves Oyffer, do. 84

AN Acaroons, to make 112
' Mango of codling 101

# N elon, do. 3
Mead firong, do. 145
_ anether way 140
® agnether avay 25

Milk mull'd; a difly of 130

Mulberrics,” 1o preferve
avhole 100
Mufeles, to pickle 176
| Mufbrooms, 10 fo¢ 102
to flew 101

1o pickle 179

another avay 180G

another away 190

1o f1y 197
poawder to make 193
Muiton flew’d fillet of 13

loyn fry'd 27
*Larks in Jelly 9
Lambawith chichensboild27
- Jricafjc avhite 27
 fricajee browwn 28
Lobjter or crab to roaff 65
to butter 65

Shoulder fore’d 13

breaft 1o collar 14

do. another away 14

do. to carbonade 15§

chine roafled, quiih

Sellery, 1§

clops, to make 16

leg forc'd 16

French cutlets to make 17

Sfreaks to 1y 17

artificial Veniferr, 19

make 18

leg of. to falt to cat

fifr%ﬂﬁ 29
N

NEA"T': Tongue pie, 10

make g2

| Nafturtium buds 10 pickle

192

QONIONS



i | N
_ .- . «Rape
NIONS 1o pickle 179
Orange ehips to preferwe
to put in gfdﬁ; (65
Qrange or Lemons to pre
Jerwe |
chipsanoiber away 194
marmalade to niake 1603

1o preferwe auhole 169

» to candy awhole 20
Tarts ta make 86
‘ Butter to make 7
Qyflers Scoteh to make 131
to flew Q9
* to lard g
1o fiy 100
to feallop 100
to pickle 178
5 Ox Lips 1o drefs 7
iy
P..#ffe‘f.r Srew’d 41
Pancakes, clare 8y
Rice 27
*Partridges, o pot e
- another way 8

Parfueps to fry to book Jike

T rout 133

do, another away 134
*Poverade to make

7
Lafte to make for a Sanding

Pie 89
Sor a diyb Pie 89
Sfor Taris 8%
do. anothey away 87
do.  da, 88

Sor Venifon Pafly 88°

of Pippins, avhite 1.62

%

of do. green 162
of do. red 167

Patties favoury to make 55
{weet

Oz

154 |

D

|

]

Q)
N

X,
Page.
Pears 1o f?'a’;]' 167
o do. anotber away 31
Pears or Fippins to dry
aithout Sugar 179
Pigeons to make a palpa-

toon of 70
2o flew 30

to pot 40
boil’d' auith Jricafee
Jauce 40
marranaded 39

10 juge 38

to pickle 59

to broil avhole 40

Pig Rayal to mate 5l
to collar 63

ears to [ricaffee 41

like lamb in winter 28
Head roll’d to ear Iike
braawn
Pike to eat like flurgeon gz
1o fleaw 94.

to roafl with a pud-
ding in the belly 05
Plumbs to [ referae IGL
Plumb porridge to make 72

Pork to pickle 53
Poffet fack to makle 122
another away 108

o matke froth for 198
Lewion 122
Potatoe cralks to pickle 181
udding black to make 75
cuftard 187

orange 69

do. another way 69
da. anotber way 70
do. another away 70
do. another way 79
Lemon anotber ava 1y 12
Qatmeal

2% .
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1 D E X
' Page. _ Pape
Pudding Oatmeal do. 137 | Pie favoury da. 6
* Almond Pudding 11 Jweet veal 6o
* do. another avay 11 caudle for N
Apple da, 69 | hare g1
ground vice do.” 08 another avay’) 51
Grofeberry do. 84 mine d 1G7
College do. 187 another avay 6o
Pudding potarve 68 oyffer 6.4
e another way 12 codlin 73
carrot 68 | Pickle for Salmn b4
® . vadrot pnother avay 13
guaking to make 63 Uidanny to male 158
anatber way ] Quinces toprefirve 175
dn, do. 26 do. anotber wvay 202
Sago 66 cream to male 189
- another avay 27 to miake evbhite 164
pearl barley 193 marmalode do. 158
calf’s foot 60 R
I‘anéug 66 RJHBITS i0 [ J:I'ﬂﬁ:' Eroaun
" do. another away 3 . 39
Liwer 82 da. awbhile 30
for hare 30 and 81 pull’d 31
berb 8o dreffed, to losk like
- avhite Pot another |  moor-game .37
way 13 | Rafpberry and Strawberry
curd Q1 Jool to make =4
avhite in [kins 78
marrotu 67 SA'L,M ON, to collar 64
bread 81 *Salmon en Maigre 7
colliflover 174 Pt 173
in fealded to make 29 | Sprouts Savoy to boil 132
Punch to matke 164 cabbage, do. 133
do. another aay 180 | Sauce for rump of beef 43
- do. for keeping 33 for neck of weal 20
acid to male 154 Sfor Tarkey 533
milk to make - 153 anotber avay 30
another ava 153 Jor boil’d Rabbits 43
Purflain to pickle 189 Jor Pike - 94
Pie vich Turkey to make 30 for bal'd Salmon or
E¢l 85 Turbot Q7
Surbot head 85 Jor baddock or cod Q7
herring Gz Jfor Salmon or Turbst 103
prange vi Jor tame Ducks 123
ham 52 Jor green Goofe 124
aveodcock 59 a_m:ubn_- avay 124
Jweet chicken 50 | Jfor Clickens 14

S u.e
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Page.
Seuce for Tongues -5 65
for Cad’s Head Q6
do, anotker way go
Jor flelb or fifb 188
Ssop Vermicelly
p Hare é
green Peafe 6
Onion 7
do. peaje in Winter . 8
do. iu Lent 3
Craw filh 8
®  portable 30,
awhite or Almond 10
Scatch 9
do. without avater 9
Saufages Bologna to make + 5
*5 beep Rumps avith rice 4
Tongues biroiled 5
Shrimps to pickle 176
Shrub Orange 145

Solomon Gundie to eat in Lent

103
another avay 104
Swmells to pot 93

to pickle 04
Spinage fle’d with eggs 12 5
Toafls to make 136
*Stoaghton to make 27
Sturgeon artifizial tomake 1071
boav o arder I
bow to make pickle
Sar 200
Sugar to know awhen candy
Leight 158
Syllabubs awhig 1 1o make 12 3
Syrup of Gilliflzwers 4g make

i70

of Mulberries 15T

of Violets 174

of Poppies 22

Stock to make Jor Hartfhorn
Jelly 174
Sack Poffet to make 122
Shell Pafie o, 87

Stulfing for Beaft Kidney 137

D

f

)

E s

D Page,

FZ“;EN-S' EY to make . - 13 g
another avay . 8

@00 3o\ 27

boil’ d ","5

Taris-marrow (o make 83

tranfparent 87

[faveetmeal 86

Toafts fry’d 16 make 167

Tongues to roafi 50

o pat 45

Sieep or Hog 1o broil

53

Tripes to fricafee 42

lo eal like chickens 42
Trout or other fifb to fry 102

Tench or carp 1o fleaw 6
* Mock Tum{:- 4 96
Turkey to boil 35
19 roaft 36

to pot 38

Ala %;mée 37

EAL Breaft of to broaun
Ragout 18

do. berrico 19

to roll 19

to fleaw 20
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another away 22
Cutlits another way 23
Venifon to pot 46
Haunch of, to roafl 6y
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