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32 CookERY and PasTrRY.

To cure Neats Tongues.

Rub them well with commen fale,
and let them ke three or four days;
then lay them in a heap on a table to
let the brine run from them; then
mix as much common {alt, bay falr,
faltpetre, and coarfe fugar, as will de
the quantity of tongues; f{trow {ome
common f{altin the bottom of a barrel;
pack in the tongues neatly, and on
every row of them ftrow the mixed
falts ; if you have not enough, make
it up with common falt; put on the
finking board and weights above it to
bring up the brine to cover them;
then clofe up the barrel.

Te make Fore d-meat Balls,

Take the lean part of beef, pork,
veal, or mutton, as much beef-fuet
as meat; mince them fo {mall as
they will fpread on your fingers like
pafte ; fpread and feafon it with
mixed {pices and falt; work 1t up

with a beat egg to faften it; have a
| little
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36 CookERY and PasTry.

e

and fcum all the fat offit; thicken it

with brown’d butter and flour; then
put the carrots and turnip into the
fauce, and let them boil until they
are enough. If you find the fauce
not high enough feafoned from the
foup, put in more falt and {pices, and
fome ketchup: throw an onion or two
into the pot, and ftrain off the foup;
fcum the fat off it, and put in toafted
bread. Difh the beef with the fauce
and roots around it.

Beef a-la-mode.,

Take a rump of beef, and lard it
with bacon ; cut the pieces of bacon
long; roll them in falt and mixed
{pices before you put them into the
larding pins; lay fome timber {kewers
acrofs the bottom of the pot; lay
the beet on them, with two or three
onions, a faggot of {weet herbs, and
a gill of vinegar. You may cover
the beef with the tkin of the bacon.
Put a wet cloth round the mouth of
the pot to keep in the fteam ; put the

pot on a very {low fire to ftew, ull it
15







S — - e

38  CoOKERY and PasTRry.

it on the meat, and keep back the
grounds. You muft work the butter
and meat very well together; then
prefs it into {mall white pots, and
oil fome more butter; pour it on the
top, and tie them clofe up with paper.
You may fend it in the pots to the
table. You may pot hare in the fame

manner.

]

To make minced Collops.

Take a tender piece of beef, keep
out all the fkin and fat, mince it
fmall, feafon it with falt and mixed
fpices ; you may fhred an onion
fmall, and put in with 1t; {pread
the collops, and drudge flour on
them ; brown fome butter 1n a fry-
ing-pan ; put the collops in the pan,
and continue beating with the beater
till they fuck up all the butter, and
be a little brown, You may draw as
much ftock from the fkins and tough
pieces as will ferve for the fauce ;
firain off the ftock; fet it on to boil,
and put the collops in, and let them

ftew until they are enough, You
may





































50  CookERry and PasTRry.

chup, fome white wine, the fqueeze
of a lemon, and fome pickled oy-
fters ; put in the hafh, and let it
ftew a little ; throw in a piece of le-
mon-peel, but take it out when you
difh it. If you want it done in the
higheft way, it thould have forc’d-
meat balls, truffles, morels, and pic-
kled mufhrooms; but itis a good dith
without thefe four articles. When
you dith it; lay the hafh in the difh,

. and the other half in the middle; gar-

nith with the brain cakes and {liced
lemon, 1370

To make Brain Cakes.

When the head is cloven, take out
the brains ; take out any ftrings that
may be amongft them, and caft them
well with a knife; then put in a little
raw egg, a fcrape of nutmeg, and a

little {alt, and mix them with flour

to make them ftick together ; caft
them {imooth; then drop them like
bifcuits into a pan of boiling butter,
and fry them on both fides a fine

brown, ' -
Lambs
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58 CookERrY and PasTRry,

difh, and a little water. If the difh
be any thing large, i1t will take a
pound of rice; wafh the rice ve
clean, and put it on with as mu::.{
water, as will boil it foft, and don’t -
take it off the fire until all the water
is fuck’d up ; put in fome blades of
mace with it. When the rice is thus
prepared, ftir in a good piece of frefth
butter, a little falt, and the {crape of
a nutmeg, amongit the warm rice;
caft four eggs, and mix them up with
the rice, keeping our a little of the
eggs ; then lay all the rice over the
dith; rub the top of the difth with the
egg you kept out; putitin the oven,
and let it bake antil the rice 1s ﬁrm,
and of a fine light brown. |

Ty drefs a Lamb's Head.

Wath it very clean ; let it blanch
as long as you can in cold water;
parboil it; cut off the neck, and
cleave the head juft as you do a
calf’s head ; take out the brains ;
rub the head over with an egg; have

fome parﬂey and chieves, or young
onions,
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70 CookERY and PasTrY:

ftance from the fire to dry gradually ;
when it 1s quite dry, and looks clear
and hard like horn, you may lay it
by ; and when you intend to ufe it
in jelly, to one ounce of it put a
mutchkin and a gill of cold water,
and put it on the fire; when it is
diffolved, it 1s ready to make jelly
of. You order it in the fame way as
if you were making jelly of frefh
calves feet. This is a moft ufeful
thing in a family, if it is wanted for
the table or a fick perfon in a hurry;
for 1t is as good, and looks as pretty.
You may put in a little heartthorn a-
longft with it.

To make Portable Soup.

Take a very large hough of beef,
a large knuckle of veal, and a good
old cock; take off all the fkin,and
fat from them ; cut them clean from
the bones ; put them on with five or
fix pints of water; let it boil on a
flow fire till it become a very {trong
jelly, which you will know by ta-

king out a little of it to cool ; when
very
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72 CooxERrRY and PasTry. y

fettle a little before you pour it inte
the dith; the fpices will fall to the
bottom. If you have this, you can
never be at a lofs for a fauce, by dif=
folving a piece of it,

To ragoo Pallets and Kernels.

- Boil the pallets until the fkin come

off them that they are very tender;
parboil the kernels until you can get

- the flethy pieces to come off them ;

fry them a light brown; make the
ftock of the fleth that comes off the
kernels ; put in a blade of mace, a-
bout half a dozen of cloves, and fome
whole pepper, and a piece of lemon-
peel ; when the ftock is ftrong enough,
{train it off ; thicken it with a little
butter wrought in flour, and a little
white wine in it; cut the pallets in
{quares, and put them and the ker-
nels into the {fauce, and let them f{tew
until they are enough ; when you are
about to difh them, put them in a few
cut pickles, and garnifh the difh with

fliced lemon ; falt them properly.
| Hare
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74 CooKERY and PASTRYII 11

then take all that is dropp’d from the:

hare, and mix it with the cream;

dith the hare, pour on the cream-.

{auce over it. Or take the follow-

ing fauce. Take half claret and half’
water ; cut fome very thin flices of

bread, and a little piece of frefh but-
ter; let it all boil till it is pretty
{mooth ; fweeten it properly, and put
in a {crape of nutmeg.

To fmother Rabbits,

Trufs them as you do a roafted
hare ; put them into as much boiling
water as will cover them ; peel a good

' many onions, and boil them in wa-

ter whole; take fome of the liquor
the rabbits are boiled in, and putin
a good piece of butter kned in flour;
then put in the onions amongft it,
keeping them breaking until the fauce
be pretty thick ; difh the rabbits, and
pour the fauce over them all, except
the heads. The fame fauce ferves for

‘2 boil'd goofe and boil'd ducks, .
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8 CookERY and PasTry,

To boil Beef or Mutton in the Juice.

To every pound of beef allow a
quarter of an hour; two hours will
boil a large giggot of mutton. You
muft take care, when taking it out of
the pot, net to run a fork into it, elfe
the whole juice will run from it. You
may put carrots and turnip, or colli=
flower, about it, and pour a httle beat
butter over the mutton. In place of

roots, you may give it a caper fauce,

if you chufe it.

To roaft any piece of Venifon.

Lard it, and feafon it with mixed
fpices and falt; let it lie four or five
hours in fome claret and lemeon-juice,
turning it every hour ; then fpit and
roalt it at a gentle fire; bafte it with
the wine that 1t lay in; take that

~ which drops from it, and add fome

gravy to it; thicken it with butter
kned in flour, and a little ketchup;
boil it up, and pour it on the venifon.

To

!
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82 . CookERY and PasTry.

don’t let it be too thick. Send it up

_1n a fauce-boat.

The beft Sauce for a roafled Hen.

Take a gravy or an egg fauce.
When you roaft fmall chickens, they
look the better to be {tuffed with crumbs
of bread, {mall fhred parfley, and a

little falt wrought up with a good .

piece of frefh butter ; fill up the bel-
lies with it. Young chickens require
a little beat butter poured over them,

To roaft a Goofe or Duck.

A goofe or duck is the better of
being rubb’d with pepper and {falc
within ; fome chufe a fprig of fage
in them. A goofe is the better of
being rubb’d with falt on its outfide

two or three days before it is roafted. .

You falt the ducks on the {pit. Difh
up the goofe with gravy-fauce, and
garnifh it with raw onions ; fend up
a plateful of apple-fauce along with
it. When you draw the ducks off the

{pit, pour a glafs of red wine through
them,

L
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84 CookEry and PasTrY. | )

finge the ducks, and feafon them
within with falt and {pices ; dufk
them with flour, and brown them on
all fides in a frying-pan; then take
them out; and ftrow fome falt and
fpices on them; ftrain off the ftock,
and thicken it with brown’d butter
and flour; put in fome red wine,
ketchup, and walnut-pickle, or the
fqueeze of a lemon; put the ducks

into the fauce with fome whole o-

nions; clefe up the pan, and let them
{tew until they are tender; {fcum all
the fat off the fauce, and pour it on

To make a Tame Duck pafs for a Wild

one.

-~ Knock ‘it on the head with a ftick,
that the blood may go through the
body of it; drefs it in the fame way
you do the wild ducks, and you will
not know the difference. |

To

the ducks, and the whole onions with'
& 5 | o
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106  CookERY and PAsTRry.

i
(i

choke bottoms, you may put them into
any meat- pies.

To make a Calf s-foot Pie. -

Boil the feet tender ; mince them and
fome beef-fuet, and fome apples cut
fmall ; {eafon them with beat cinnamon
and nutmeg; clean and pick {fome cur-
rants well; and mix them all together
‘with a little fugar, and a glafs or two of
white wine; pour on the wine, and cover
all with a good puff’d pafte. The pafte
ought to be nicely carved out. When
the pafte is enough, the pie is ready.

A Marrow Pafly.

Blanch fix ounces of fweet almonds ;
cut them very {inall; pare half a do-
zen of large apples, and cut them very
fmall ; cut alfo a quarter of a pound
of citron and orange-peel very fmall;

take three quarters of a pound of mar-
row cut in pieces. 1f you are ferimped
of marrow, make it up with beef-fuet
thred very fmall ; mix all well together,
and feafon them with fugar and beat

cinnamon ; cover it with puff’d paite
nicely

dllk
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142 CookERY and PasTry.

fhape you pleafe; when it is well faften-
ed in the fhapes, turn it out on an af-
fet, and pour fweet cream over it. All
thefe curds muft be made of milk new-
ly taken from the cow, elfe they will
not eat well. You may garnifh all milk
i:'lliihes with any kind of {weet meats you
ave,

To make Fairy Butter,

Take the yolks of three hard eggs,
four ounces of loaf-fugar, fix ounces of
freth butter, as new from the churn as
you can, and two {poonfuls of orange
flower or rofe water ; beat them all very
well until they are like a pafte; then put
it into a fquirt, and {quirt it on an aflet
in little heaps.

Syllabubs.

Take a mutchkin of {weet cream,

half a mutchkin of white wine, and
the juice of a lemon ; {weeten it to your
tafte with fine fugar; put in a bit of
the paring of a lemon, and a piece of
cinnamon, if you chufe; whifk it very
well, and as it rifes, take it up with a

fpoon,

































































































































































































206 CookERY and PasTry.

To preferve Green Gage Plumbs.

Pluck the plumbs when full grown,
with the ftalk at each, and a leaf, if you
can; let them lie in cold water twenty-
four hours; take them out of that wa-
ter ; put two or three green-kail blades
in the bottom of a clean brafs-pan; put
in the fruit, with as much water as will
wholly cover them; ftrew a little pound-
ed allum amongft them ; put them on a
clear fire; and when they rife to the top,
take them out, and put them in a bowl
with a little warm water about them ;
clean the pan again; put in a frefh
agreen-kail blade in the pan; put as
much boiling water on them as will
cover them, with a little more pounded
allum; cover them with a cloth; let
‘them {tand a quarter of an hour; take
them out of the water; weigh them,
and take equal weight of double-refin’d
 fugar; pound the fugar; clean the pan
again ; put-inthe fruit, and ftrew the
" pounded fugar alongft them, and a
little water; f{et it on a clear fire, and
let it immer and boil flowly, until the

fruit is green and tranfparent ; putfthe
| ' ruit





































218 CookERY and PASTRY.

pans fit for preferving or pickling but
bell-metal or brafs ones, and thefe muft
always be clean fcour’d before you ufe

them,

. .I
To preferve Barberries. '3
1

“Take the largeft and fineft fprigs of
barberries you can get; lay them care-
fully in a ftone flat-bottom’d pot; cla-
rify as much fine fugar as will cover
them : when the {fyrup is cold, pour it
over them ; let it f{tand until the {yrup
becomes thin; then pour it off them,
and add more fugar to it, and boil it to
a pretty {trong fyrup; when cold, pour
1t over them again, which you muit re-
peat until the {yrup is incorporated with
the berries, and that they are tranfpa-
rent, and the {fyrup remains thick about
them; then pot them up for ufe. When
you ufe them, take them up in whole
{prigs ; put them into glafles with the
{yrup about them ; they look very pretty.
They are a very pretty garnithing to
milk-difhes. |

Be fure to put paper dipped in fpirits
clofe on all preferves, or in fine oil,
which is rather better for keeping ;_hf:rn
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226 CookERY and PasTRry,

To mango Cucumbers.

Take the greeneft and largeft cucum-
bers you can get, before they begin to
turn yellow ; make a pickle of falt and
water {o ftrong as to carry an egg; let
them lie four days in it ; make a flit in
one of the crefles; fcoop eout all the
pulp; mix fome black and Jamaica pep-
per, according to the quantity of cucum-
bers ; cut down three or four nutmegs ;
flice fome ginger, cloves, and fome
blades of mace; mix all thefe with a
little muftard-feed; fill up every cucum-~
ber with thefe {pices, and put a fingle
clove of garlick into every cucumber ;
then tie them round with thread to keep
in the fpices; lay green kail-blades 1a
the bottom of the pan; lay in the man-
goes, and ftrew a good deal of pounded
allum over them ; then putin an equal
quantity of water and vinegar, more
than will cover them ; put in along
with the allum a bit of faltpetre ; cover
them up with blades, and put them on
the fire; give them a good heat, but
don’t let them boil ; take them off, and
let them ftand an hour; then put them on

again,




















































