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To the READER.

N this revifed and correéted Edition of the
FrucaL HoUusEWIFE, feveral confiderable

improvements have been made, which will be
obvious upon a perufal.—It was alfo fuggefted
to the author, that, as the chief excellence of
all Cookery confifts in a perfect acquaintance

with the making of Gravies and Sauces, it
- would be proper to place thefe Chapters at the
Beginning of the Volume, and to prefix a
Number to each ; whereby, when the young
‘Cook confults any Receipt fhe may want, fhe
will not bnly be informed what fauce fhe is to
ferve it up with, but will bc refeyrcd to the
Number and page where that Sauce may be
found. -

8.14 2qh.
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4 BILL of FARE, jor svery Monthk
in the Year.

In FANUA4RT,

; Dinner, : :
EEF SOUP, made of brisket of beef ; and the beef
ferved up in the dith. Turkey aud chrne roafted, with
BEravy and onion fauce ; minced pies.
Or,

Achbone of deef boiled, and carrots and favoys, with
melted butter ; ham, and fowis roafted, with rich gravy;
sarts, Or,

Vermicelli Soup 5 fore quarter of lamb and fallad in feafon ;
Jrefh falmon, a fufiicient quantity boiled, witk fmelts fried,
and lobfter fauce ; minced pies.

- Supper,

Chickens fricafeed ; wild ducks with rich gravy fauce;

piece of furgesn or brawn, and ming.d pies,
: Or,
A hare with a pudding in his belly, and-a firong gravy and

elarer {auce ; hen turkey hoiled, with oy fter fauce and oniow
fauce ; brawn or minced pies,

In FEBRUART.
B _ Diryer, )

Chine or [addle of mutton roafted, with pickles ; calf*s-
kead boiled and grilled, garniihed with broiled flices of ba-
con, and with brains maflied with parfley and butter, falt,
Pepper, and a little vinegar ; the tongue flit and laid upon
the brains ; a duiled Pudding,

Or,

Ham and fowss roafted, with gravy favce ; deg of Jamd
boiled, with fpinach. Or,

A piece of frep Jalmon, with lobfter fauce, and garnifhed
with fried fmelts ang Hounders ; chickens roafted and afparagus,
With gravy and plaip butrer.

Super.
ducklingg, with rich gravy 3 minced pies,
Or

= " Iy E -
‘Fmd_' Joles with fhrimp fauce 3 fore quarter of lamé roafted,
With mint fauce ; dith of rarts and cuftards,

- In M 4R BH,
D:’I?I'H'Efr
Roafl Beef, and hotfe radifh ro garnith the difh ; falt-f ok
With egg fauce, and potatoes or parfnips, with melted byc-
ter 5 peafe joup, )
sty and fowls roatted ; marrow Dbuddings,

Scotch fﬂﬂgﬁi 3

Ur,



A Bill of Fare for every Monik in the Year.

Or,
Leg of mutton boiled, with turnips and caper faucc; cod
boiled, with oyfter fauce, and garnifhed with horfe-radifh;
a bread-pudding.

Supper.
Scollop or fried oyffers ; /g of lamb, with [pinach 5 tars
and fruit. Or;

Fricafee of Coxcombs, lamb ftones, and fieetbreads ;
digeon piey, and marrow pudding. ;
In 4 PRIL.

Dinner. _ g
Ham, and Chickens roafted, with gravy fauce ; a piece of
boiled beef, and carrots and gréens. 2 .
oF,
A roafted shoulder of veal ih:ﬂ'esj.i, and melted butter ; 2
Zg of pork boiled, and peafe pudding. = ‘

¥
A difh of fish, (as in feafon) ; roafé beef garnifhed with
horfe-radifh, and plymé puddipg. '
. ' Supper. .
- Fricafee of lamb-ftones and fweetbréads, or fucking rab-
bits ; roafted pigeons and afparagus.

' 0

P r
' Roiled fowis and bacon, or pickled pork, with greens gnd.
butter melted ; @ baked plumb pudding, OF taris.

In MAT. _
" Dinner. :
Beif [oup, with herbs well boiled ; fillet of veal well fruff-
ed and roafted ; a ham boiléd.
A P ' Or, .

Rump f beef falted and boiled, with a fummer cabbage;
{reilﬁ [alman boiled, and fried {melts to gar:migl; the 'i_.ﬂh; with
obfter or fhrimp fauce. . Or, | _ \
Saddle of mutton roafted, witha fpring fallad, and a difh

of fifh.
Supper: o
Ducklings roafted, with gravy fauce ; {i:a;;i: collsps, witle
mufhrooms, &c, faris. Or, A
Green goofe, with gravy fauce, ; collared eels ; tarkse

In ? UN Ei
L :DI"WI'. . '
Leg of grafs lamb boiled, with CApErs, © rrots and tur--
nips ; fhoulder ox neck of venifon roafted, with rich gravy and |
claret fauce ; marrow puddings ok




A Bill of ‘Fare for every Month in the ¥ ear.

or, :

- Saddle of grafs lamb roafted, with mint fauce and turnips;
turbot boiled, with fhrimp and anchovy fauce ; a quaking
Pudding. : Or, o) .

A Haunch of venifon roafted, with rich gravy and claret
fauce ; tarts. ¥

Supper,
Fricafee of young rabbits, roaft fowls and gravy fauce;
goafcherry tares. ‘o, U, -
Mackerel boiled, with plain butter and mackerel herbs;
&z of lamb boiled and fpinach.

.

In FULT
ey o _ Dinner, ;
Green goofe, with gravy fauce ; neck of veal boiled, witle
bacon and greens. Or, .

_ Roafted pig, with proper fauce of gravy and brains, pret-
ty well feafoned ; mackerel boiled, with melted butter and
herbs ; green peafe. . 2003

Mackerel boiled, with melted butter and herbs; fore quar-
ter of lamb, with fallad of cofs lettuce, &c,

4 Supper, R s
Chickens roafted, with gravy or egg fauce; /lobflers or
Brauns; greek peclen o oo b 2L

Stewed carp ; ‘ducklings, with giaﬁr fauce, and peafe,
In AUGUST.
S Al s e M DImEray Yy o ,
Ham, and fowls roafted, with gravy fauce ; beans,
: A Or \ _

Neck of venifon, with gruy!and claret fauce ; frefh Jalmon,

with lobfter fauce ; apple pie, Hot and buttered,
. {}r, :

Beef a la-made ; green prafe ; haddeik boiled, and fried Joles

or flounders to garnifh the difh. ~

z Supper. :
White fricafee of chickens ; green peas 5 ducks roafted, wit
gravy fauce. Or,

Chickens or pigeons roafted, withafparagus ; arfichokes, with
melted butier. :

In SE'PTE MBER,

Dinner.
Green peafe foup ; breafl of weal roafted ; boiled plain -Pitdl=
Winz. Or,

Leg of lan:b boiled, with tutnips, fpinach, and caper
fauce ; goofe roatted; With gravy, muftird; and apple fivce;
and pigeon-pie, -

S#}p.fr.
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_ Supper,
Boiled pallets; with oyfter-fauce, greens and bacon ; difl
of fried [oles. Or,

A leverer, with gravy fauce ; wild ducks, with gravy fauce
and onion {auce ; apple pie.

In OCT o B E R,

Dinxer.
God's head, with fhrimp and oyfter fauce ; knuckle of veal?
and dacon, and greens. Or, i

Leg of Murton boiled, with turnips and caperfauce; Scorch
wollsps 5 freft falmon boiled, with fhrimp and anchovy fauce.
Or, E
Calf’s head dreffed turtle fathion ; roaft Geef, with horfe-
raddith ; beef foup. '
_ §  Supper. _ :
Wild ducks, with gravy fauce ; fcolloped oyffers; minced
ies. G L
Fried fmelts, with anchovy fauce ; boiled fow!, with oyiter -
fauce ; minced pics or tarfs.

In NOVEMBER,
DI‘HI:I"ET- -
A roafted goofe, with gravy and apple fauce, and muftard;
sod’s head, with oy fter fauce ; minced pies.
A I'Drr - .
Roaft tongue and udder ; roaft fowls, and pigeon pie,
. Sﬂppfr- .
Stewed carp ; ealf’s head hathed ; minced pie,

In DECEMBER,
4 Dinner, A

Buem and fowls roafted, with greens and gravy fauce,
gravy foup ; frefi [almon, garnifhed with whiting or trout
fried, and with anchovy fzuce. . , '

- Or i3 9 :

Od's head, ‘with fhrimp and oyfter fauce ; roaft 2esf, gar-
pifhed with horfe-radith ; and plumb pudding boiled.

Or,

Roaft becf, with horfe-radifh, marrow pudding, and Scotck
¢ollops. :
Supiper

Erawn ; pullets boiled, and uy;ter fauce ; minced pies.

Broiled c¢kickens, with murh'rnﬂms 3.2 hare or wild ducks,
with rich gravy fauce ; minced pies, '
THE

I
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FRUGAL HOUSEWIFE:

| ez gy ol
Of GRAVIES and SAUCES,
No. r. 7o draw Grawy.-

U'T a piece of beef into thin flices, and

“fry them brown in a ftew-pan, with two
or three onions, and two or three lean fl.ices of
bacon ; then pour to it a ladle of ftrong broth,
rubbm the brown from the pan very clean ;
add to it more {trong broth, claret, white wine,
anchovy, and’ a faggot uf {weet herhs, fealon
it, and ftew it very well. Strain it off, and
kEep it for uﬁ: : -

'NG. 2. To make White Gravy.

"Take part of a knuckle of veal, or the waorft
part of a neck of veal, boil about a pound of
' B this
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this in a quart of water, an onion, fome whole
pepper, fix cloves, a little falt, a bunch of
fweet herbs, and half a nutmeg fliced ; let them
boil an hour, then ftrain off the liquor, and
keep it for ufe.

| ””
No. 3. A Gravy without Meat.

Take a glafs of fmall beer, a glafs of water,
an onion cut {mall, fome pepper and falt, and
a little lemon peel grated, a clove or two, a
fpoonful of muthroom liquor,or pickled walnut
liquor; put this into a bafon; then take a
_piece of butter, putitina fauce-pan, and fet it
on the fire, that it may melt; then drudge in
{fome flower, and ftir it well till the froth finks,
and it will be brown ; put in fome {liced onion,
then put your mixture to the brown butter, and
geve it a boil up.

No. 4. Grawy for a Turkey or fowl,

Take a pound of lean beef, cut and hack it,
then flour 1t well, put a piece of butter as big
as a hen’s egg nto a ftew-pan; when it is
melted, put in your beef, fry it on all fides a
little brown, then pour in three pints of boil-
ing water, and a bundle of fweet herbs, two
or three blades of mace, three or four cloves,
twelve whole pepper-corns, a little bit of car«
rot, a littlé cruft of bread toafted brawn; cover
it clofe, and let it boil till there is about a
Pint or lefs, then feafon 1t with {alt, and ftrain
it off.

No. 5.
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No. 5. Gravy to make Mutton eat like Venifon.

i

T'ake a woodceck or fnipe; that is ftale, (the
ftaler the better) pick it, cut it in two, and
hack it with a knife; put it into a ftew-pan,
with as much gravy as you fhall want, and let
it fimmer for half an hkour; then ftrain the
gravy for ufe. This will give the mutton fo
true a flavour of game, thdt no one can tell
it from venifon.

No. 6. Gravy for a Fowl, wken you have no.
Meat ready.

Take the neck, liver, and gizzard, boil them
in’ half a pint of water, with a little piece of
bread toafted brown, a little pepper and falt,
and a little bit of thyme. Let them boil till
there is about a quarter of a pint; then pour
in half a glafs of red wine, boil it and {train
it ; then bruife the liver well in, and fira'n it
again; thicken it with a little piece of butter:
rolled in flour, and it will be very gcod.,

- No. 7. To make a ftrong Fifp Gravy.
Take two or three eels, 6r any fith you have,
ikin or fcale them, gut themand wath them from
grit, cut them into little pieces, put them into
a fauce pan, cover them with water, a little,
cruft of bread toafted brown, a blade or two
of mace, fome whole pepper, a few fweet herbs,
and a little bit of lemon-peel. Let it boil till
it is rich and good, then have ready a piece of
*‘butter, according to your gravy ; if a pint, as
2 - Dig
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big as a walnut. Melt it in the fauce-pan,
{hake n a little lour, and tofs it about till it ts
brewn, and then ftrain in the gravy to it, Let
it boil a few minutes, and it will be good.

Nn_;_:.., R e Effence of Ham.-

* "Take off the fat of a2 ham, and cut the lean
in {lices, beat them well, and lay them in the
bottom of a fauce-pan, with flices of clarrhts,
parfnips, and onions ; cover your pan and fet
# over a gentle fire ; let them ttew till they be-
gin to ftick, then fprinkle on a little flour, and
turn them ; moiften them with broth and veal
eravy. Seafon them with three or four mufh-
reoms,-as many truffles, a-whole leek, fome
patfley, and half a dozen cloves : or inftead of
a leek, a clove of parlick. Put infome crumbs
of bread, and let them {immer over the fire for
three quarters of an hour ; ftrain the liquor,
aid fet it alide for ufe. Any pork or-ham that
is well cured will anfwer the purpofe.

No. 9. To matke a flanding Sauce.

-

TAKE a quart of claret or white wine, put
it in a glazed jar, with the juice of two lemons,
five large anchovies, fome Jamaica pepper
whole, fome f{liced ginger, fome mace, a few
cloves, a little lemon-peel, horfe-raddith {liced,
fome f{weet herbs, fix fhallots, two fpoonfuls
of capers, and their liquor, put all thefe in a
inen bag, and put it into the wine, ftop it

' ' clofe,
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clofe, and fet the veflel in a kettle of hot water
for an hour, and keep 1t in a warm place. A
fpoonful or two of this liquor is good-in any

No. 10. To make Sauce for roafted Meat.

Take an anchovy, wafh it very clean, and
puttoit a glafs of red wine, a little ftroag broth
or gravy, fome nutmeg, one fhallst thred, and
the juice of a Seville orange; ftew thefe to-
gether a little, and pour it to the gravy that
runs from your meat. i

No. 11.- To make Sauce for Savetiry Pies.

Take fome gravy, fome anchovy, a bunch
of {weet herbs, an onion, and a little mufhroom
liquor ; boil it a little, and thicken it with burnt
butter ; then add a little claret, open your pit,
and pat it in.  This ferves for mutton, lamb,
veal or beef pies. '

No. 12. 75 make Sauce for a fveet Pie.

Take fome white wine, a little lemon -juice,
or verjuice, and fome fugar; boil it,.then beat
- two eggs, and mix them well together ; then

open your pie, and pour it in. -+ 1 his may be
uled for veal or lamb pies,

No. 1 3+ o mate Sauce for Fifly Pf.-:s‘.f

_ Take claret, white wine and vinegar, oyfter
Ilquor? anchmwes, and drawn butter; ‘when
the pies are baked, pour itin with'a funnel.

B 3 ' No. 14
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No. 14. 7o melt Butter thick.

Your faucepan muit be well tinned, and ve
clean. Juflt moiften the bottom with as fmall a
quantity of water as poffible, not above a fpoon-
ful to half a pound of butter. You may or may
not duft the butter with flour: it is better notto
flourit. Cut ths butter in {lices, and put itinto

‘the pan a little before the water becomes hot.
As 1t melts, keep the pan fhaking one way.
frequently ; and when it is all melted let it boil
up, and 1t will be fmooth, fine, and thick,

No. 15. To burn Butter.
Put two ounces of butter over a flow fire, in
a ftew-pan or fauce-pan, without water, When
the butter is melted, duft on a little flour, and
keep 1t ftirring till it grows thick and brown.

No. 16. 7o make Mufbroosm Sauce for White
| Fowls.

Take a pint of mufhrooms, wafh and pick
them very clean, and put them into a fauce-
pan, witha little falt, fome nutmeg, a blade of

.mace, a. pint of cream, and a good piece of
- butter rolled in flour. . Boil thefe all together,
cand keep ftirring them ; then pour your fauce
-into the difh, and garnifh with lemon.

No. 17. Mufbroom Sauce for W hite Fawlsboiled.

Take half a pint of cream, and a quarter of

- a pound of butter, flir them together one way

~till it is thick ;. then add a fpoonful of muﬂ'l_-

room pickle, pickled mufhrooms, or frefh if
you have them. Garnith only with Jemon.

No. 18.
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No0.18. To make Celery Sauce, for roafted or boiled
" Fowls, Turties, Partridges, or other Game.

_Take a large bunch of celery, wafhand pare
it very clean, cut it into little thin bits, and
boil 1t foftly in a little water til it is tender ;
then add a little beaten mace, fcme nutmeg,
pepper, and falt, thickened with a good piece
of butter rolled in flour ; then boil it up, and
pour it in the dith,

No. 19. 70 make brotwn Celery Sauce.

Stew the celery as above, then add mace,
nutmeg, pepper, falt, a piece of butter rolled
in flour, with a glafs of red wine, a fpoonful
of catchup, and halt a pint of good gravy; boil
all thefe together, and pour into the dith, Gar-~
nith with lemon.

No. 20. 70 mate Egg Sauce for roafied Chickens,
‘Melt your butter thick and fine, chop two or
three hard-boiled eggs fine, put them into a

balon, pour the butter over them, and have
good gravy in the difh.

‘No. 21. Shalloet Sauce for roafled Fowls,

Take five or fix fhallots peeled and cut {mall,
put them into a fauce-pan, with two fpoonfuls
of white wine, two of water, and two of vi-
negar; give them a boil up, and pour them
into the difh, with a little pepper and falt.
Fowls laid on water-creffes are very good with-
out any other fauce.

No.22. Shallst Sauce for a Scrag g?ﬂfurran boiled,

_ Take two fpoonfuls of the liquor the mutton
' is boiled in, two fpooofuls of vinegar, two or

B4 three
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three fhallots cut fine, with a little falt ; put it
into a fauce-pan, with a piece of butter as big
2s a walnut, rolled in a little flour ; ftirr it to-
- gether, and give ita boil. For thofe who love
fhallots, it is the prettieft fauce that can be
made to a ferag of mutton,

No. 23. Tomake Lemon Sauce Sfor botled Fowls,

“Take a'lemon, pare off the rhind, then cut
it into {lices, cut it fmall, and take all the kernels
out; bruife the liver with two or three fpoonfuls
of good gravy, then melt fome butter, mix all
together, give them a boil, and cut in a little,
~ lemon-peel very fmall. :

iND. 24. ,.d'preﬁ_}' é'aﬂ.:‘fﬂrr a boiled Fowl;

* Take the liver of the fowl, bruife it with a
littie of the hiquor, cut a little lemon-peel fine,
mielt fome good butter, and mix the liver by
degrees ; give ita boil, and pour it into the difh.

No. 25. To make Onion Sauce. .

Boil fome large onions in a good deal of wa-.
ter, till they are very tender ; put them into a
cullender, and when drained, pals them through
~ 1t with a fpoon ; put them into a clean fauce=
pan, with a good piece of butter, a little falt,’
and a gill of cream : Stir them over the fire till
they are of a gocd thicknefs. '

No. 26. To make Apple Sauce.

Takz as many boiling apples as you chufe,
peel them, and take out all the cores ; put them
in a {auce pan with a little water, a few cloves,

and a blade of mace ; fimmer them  till g{uitfe-
OIt.
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foft. Then ftrain off all the water, and beat
them up with a little brown fugar and butter.

No. 27. Bf'fﬁ';.‘f, or Pap- fauce.

Take a pint of ‘water, put in a good piece of
crumb of bread, a blade ¢f mace, and a Iittle
whole pepper ; boil it for eight or ten minutes,
and then pour the water off ; take out the fpice,
and beat up the bread with a little butter,

No. 28. Mint Sauces' N
Take young mint, pick and wafh it clean ;
then fhred it fine, put it into a {mall balon,
fprinkle 1t well with'fugar, and pour in vinegar
to your palate. /

No. 29. Parfley Sauce.

- Tie parfley up in a bunch, and boil it tilh
foft; fhred it fine, and mix it with melted butters

No. 30. To make Parfley Sauce in Winter, wbm:
there is no Parfley to be got.

- Take a little pariley-feed, tie it up in a clean
rag, and boil it for ten minutes in a fauce-pan;
then take out the feeds, and let the water cool
a little,  Take as much of the liquor as you
want, dfudge in a little flour, and then put in:
your butter and melt it. Shred a little boiled
' ;pmach, and put it in alfo; and pour it intoa

oatl,

No. 38, To make Lobficr Sauce.

- T:}ke:- a lobfter, bruife the body and fpawn
that 1s in the infide, very fine, with the baclz

R of
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of a fpoon; mince the meat of the tail and
claws very {mall, melt your butter of a good
thicknefs, put in the bruifed part, and (hake it
well together ; then put in the minced meat,
with a little nutmeg grated, and a fpoonful of
white wine ; let it juft boil up, and pour it
nto boats, or over your fifh. '

No. 32. To mate Shrimp Sauce.

Put half a pint of thrimps, clean picked, into
a gill of good gravy ; let it boil up with a lump
of butter rolled in flour, and a fpoonful of red
wine.

No. 33. To make Oyﬁ;-rr Sance.

Take a pint of oyfters that are tolerably
large ; put them intoa fauce- pan with their own
liquor, a blade of mace, a little whole pepper,
and a bit of lemon-peel ; let them ftew over the
fire till the oyiters are plump ; pourall into a
clean pan, and wafh them carefully one by one,
out of the liquor ; ftrain about a gill of the k-
quor through a fine fieve, add the fame quanti-~
ty of good gravy, cut half a pound of freth
butter in pieces, roll up fome in flour, and then
- put in all to your oyfters ; fet it over the fire,
~ fthake it round often till it boils, and add a
{poonful of white wine; let itjuft boil, and pour
it into your bafon or boat.---Many people add
an anchovy, which greatly enriches the fauce.

No. 34. To make Anchovy Sauce.

Strip an anchovy, brnife it very fine, put it
ito half a pint of gravy, a quarter of a pound

of butter rolled in flour, a fpoonful of red wine,

: ¥ and
: < <\

Ty,
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and a tea {fpoonful of catchup ; boil all together
till it is properly thick, and ferve it up.---Add
a little lemon juice, if you pleafe.

No. 35. To make a good Fifb Sauce.

Take half a pint of water, two anchovies
fplit, a clove, a bit of mace, a- little lemon-
peel, a few pepper corns, and a large fpoonful
of red wine ; boil all together, till your anchovy
1s diffolved ; then {train‘'it off, and thicken it
with butter rolled in flour. This is the beft
fauce for fkate, maids, or thornback.

N. B. For other particular Sauces, [ec the Re=~
cerpts for different Difbes.

".:'; P 'b_,E' ';:; ‘:-‘:,-' “u i D e U ';;1;"‘-.._._-‘ Mgt T N g A :_.}r
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Of .- ROASTING.
General Rules to be obfer ved in Roafting.

Y OUR fire muft be made in proportion to
the piece you are to drefs ; that is, if itbe
2 little or thin piece, make a.fmall britk fire,.
that it may be done quick and nice; but if a
large joint, obferve to lay a good fire to cake,
and let it be always clear at the bottom. Al-
lowing a quarter of an hour for every pound of
meat at a fteady fire, your expe&ations will
hardly ever fail, from a firloin of beefto a finall
joint: Neverthelefs, I fhall mention fome few
obfcrvations as to Beef, Mutton, Lamb, Veal,
Fork, &, U

B 6 BuTcHERS
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BurcuErRs MEAT.

To roafl Becf.

1f it be a firloin or chump, butter a-piece of
writing-paper, -and faften it on to the: ll.*:J'.:au:k of
~your meat with {fmall fkewers, and Jay it down
to a foaking fire, ata proper diftance. As foon
as your meat is warm, duft on fome flour, and
bafte it with butter ; then fprinkle fﬂmc falt,
and, at times, bafte with what comes from it,,
About a quarter of 'an hour before you take it
up, remove the paper, duft on a little flour, and
bafte it with a piece of butter, that it may go
to table with a good froth. Garnith your dith
with fcraped horfe-raddifh ; and ferve it up with
potatoes, brocoli, French beans, cauliflower,

or celery,

Ta reaf} Mutton.

If a chme, or faddle of mutton, let the {kin
be raifed, and then fkewered on again; this
will prevent it from f[corching, and make it eat
mellow : a quarter of an hour before you take
it up, take off the fkin, duft on fome flour, baﬂe
1t'with butter, and fprinkle onaittle falt.:

the chine, faddle, and leg, arethe Jargeft | mnts,a
they require a :{’nr:mgisxr fire than the [huulder,
neck, or loin. ~Garnifh with' feraped horfe-
raddifh ; and ferve it up with potatoes, brocoli,
French beans, cauliflower, water- crefles, horfe-
raddith, plcklgd cabbage, and other pickles.

Cerve up a fhoulder of mutton, ‘with onion

favice.—= See the Sauce Articles, Nov 25,
% To
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T roal? Mutton, Venifon Fafbion,

Take a hind quarter of fat mutton, and cut
the leg like a haunch ; lay it in 4 pan with the
back fideof it down ; pour a bottle of red wine
over it; .and let it hie twenty-four hours ; then
{pit it, and bafte 1t with the fame liquor and
butterall the time it is roafting, at a good quick
fire, and two hours and a half will do1t. ~Have -
a little good gravy in a boat, and currant jelly
in ‘another.—S8ee No. 1, or No. 5.—A good:
fat neck of mutton eats finely done ‘thus. :

A Shoulder or Leg of Mutton ﬂﬂﬁc?.

Stuff a leg of mutton with mutton-fuet, fale,
pepper, nutmeg, grated bread, and yolks of eggs;
then ftick it all over with cloves, and roaft 1t
when it is about half done, cut off fome of the
under-fide of the flefhy end in little bits ; put
thofe into a pipkin with a pint of oyfters, liquor
and all, alittle falt and mace, and half a pint of

. hot water ; ftew them till half the liquor is ‘waft~
ed, then putin a piece of butter rolled in flour, '
fhake all together, and when the mutton is’
enough, take it up ; pour the fauce over it, and’
fend 1t to table. - - SETE 07

- Toroeajt a Breafl of Mution with Ford'd:meat,
A breaft of mutton dreffed thus is very pood ;!

~ the forc’d-meidt muft be put under the' fkin 4t
| the end, and then the {kin pinned down with’
thorns ; before you drudge it, wath it over with
a bunch of feathers dipt in eggs. Garnith with’
lemon, and put good gravy in the difh,<==The

' force-meat may be the fame as in the laft receipt,
To
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To roaft a Tongue, or Udder.

- Parboil it firft, then roaft it : fHck eight or
ten cloves about it;; bafte it with butter, and
fend it up with gravy and fweet fauce. An
udder eats very well done the fame way.

7o Roaft Lamb,

Lay it down to a clear good fire, that will

want little ftirring ; then bafte it with butter,
and duft on a little flour ; bafte it with what

falls from it: and a little before you take it up,

bafte it again with butter, and fprinkle on a
little falt and parfley fhred fine. Send it up to
table with a nize faltad, mint fauce, green peas,
French beans, or cauliflower. See Sauce,,
No. 28.

Ve, roa’ Veal.

 When you roait the loin or fillet, paper the
udder of the fillet, ta preferve the fat, and the
back of the loin to prevent it from fcorching ;

lay the meat at firft fome diftance from the fire,

that it may foak ; bafte it well with butter, then

duft on a little flour. When it has foaked fome

time, draw it nearer the fire: And a little be-

fore you take it up, bafte it again. Moft peo-

ple chufe to ftuff a fillet. 'The breaft you muft
roaft with the caul on, and the {weet-bread

ikewered on the back-fide. When it 1s near

enough, take off the caul, and bafte it with

butter. It is proper to have a toaft nicely bak-

ed, and laid in the dith with a loin of veal.
Garnifh with lemon and barberries, o

=
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The ftuffing for a fillet of veal is made in
the following manner : take about a pound of
grated bread, half a pound of fuet, fome par{_lcy
thred fine, thyme, marjoram, or favory, which
you like beft, a little grated nutmeg, ‘lemon-
peel, pepper and falt, and mix thefe well toge-
ther with whites and yolks of eggs.

To roaft Pork.

Pork requires more doing than any other
meat ; and it is beft to {prinkle it with a little
falt the night before you ufe it, (except on the
rind, which muft never be falted) and hang it
up; by that means it will take off the faint,
fickly tafte. :

When you roaft a chine of Pork, lay it down
to a good fire, and at a proper diftance, that it
may be well foaked. g iR val 4

A {pare-rib is to be roafted with a fire that
1s not too {trong, but clear; when you lay it
~down, duft on fome flour, and bafte it with
butter : A quarter of an hour before you take:
it up, fhred fome fage fmall ; bafte your pork,
ftrew on the fage, duft on a little lour, and
fprinkle a little falt before you take it up.

A loin muft be cut on the fkin in fmall
ftreaks, and then bafted, but put no flour on,
which would make the fkin blifter :  Be careful
;ihat 1t 1s jointed befare you lay it down to the

re.

A leg of pork is often roafted with fage and
. onion fhred fine, with a little pepper and falt,

and ftuffed at the knuckle ; with gravy in the
difh : But a better way is this ; parboil it firft,

and
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and take off the fkin 3 lay it down to a egod cléar
five, bafte it with butte:r}': then fhred %om‘e fa;
fine, and mix it with pepper, falt, natmeg, and
brea_c_l crumbs ; ftrew this over it whilff it is
10alting: Bafte it again with butter juft before-
you take it up, that it may be of a fine brown;
and have a nice froth : fend up fome good gra-
vy in the difh, and ferve it up with apple fauce
and potatoes.—See Sauce, No, 26.

o :'” To Stuﬂ' a bené'gf Porki- 7 -

:Make a ftufling of the fat leaf of pork, par-
fley, thyme, fage, eggs, and crumbs of bread;
feafon it with pepper, falt, fhallots; and nut-
meg, and ftuff it thick ; then reaft it gently,
and when it is about a quarter roafted, cut the
fkin.in {lips., Serve it up with apple fauce as.
in the foregoing receipt. ad 1

o

tedy o3t 6 bivgLolinoy od ga i i
j AL .IH JTa ?'ﬂl-:fﬁ a .P};g'. aert . e
11 Epit your pig,  and lay it down to a clearfire,
kept good at both ends : Put into the belly a
few fage leaves, a Little pepper and falt, a {mall
cruft of bread, and a bit of butter ; then few up-
the belly: flour it all over very well; and do fo-
till the eyes begin to‘dtart. © When you find the
fkin is tightand crifp, and the eyes are dropped,’
put two platesinto the dripping pan, to' fave
what gravy comes from it: Put a quarter of a
pound of butter into a clean coarf€¢ cloth, and-
rub all over-it, till the flour is quite taken off ;
then take it up into your difh, take the fage,
&c. out of the belly, and chop it {mall ; cut off

3 I
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the head, open it, and take out the brains,
which chop, and put the fage and brains 1nto
half a pint of good gravy, with a piece of butter
rolled in flour : then cut your pig down the
back, and lay it flat in the difh : Cut off the
two ears, and lay one upon each fhoulder ; take
off the under jaw, cut it in two, and lay one
upon cach fide: put tlie head between the (houl-
ders ; pour the gzavy out of the plates into your
fauce, and then into the dji_l} : {end i1t to table
garnithed with lemon, and if you pleale; pap
fauce in a bafon.: See Sauce, ' INC. 274

Game,and PouLTRY,

To raaft Ffﬂ%?!t..-.

After the haunch of venifon is fpitted, take
a piece of 'butter; ahd,rub all over the fat, duit
on 4 little flour, and' {prinkle a httle falt: them
take a fheet of: writing-paper, butter it well,,
and lay over the fat part ; put two fheets. over;
that, and tie the paper on with fmall twine §*
Keep it well balted, and ilet there be a good:
foaking fire. 1f a large haunch, it will take
near three hours to doit. Five minutes be~;
~ fore you fend it to table, take off the paper; .

duft it over with a little flour, and bafte it with
butter ; let it go up with a good froth} put no .
gravy in the dith, but fend it in one boat, and
currant jelly melted, in another.

To roaft a Hare, -
- Cafe and trufs your hare, -and then make a

pudding thus : A quarter of a pound of beef >
| . . fuet =

()
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fuet minced fine ; as much bread crumbs; the
liver chopped fine; parfley and lemon-peck
fhred fine, feafoned with pepper, falt, and nut-
meg. Moiften it with an egg, and put it into
the hare ; few up the belly, and lay it down
to a good fire : Let your dripping. pan be very
elean, put into it a quart of milk, and fix
ounces of butter, and bafte it with this till the
whole is ufed : About five minutes before you
take it up, duft on a little flour, and bafte with
freth butter, that it may go to table with a good -
froth. Put a little gravy in the dith, and the!
¥cit in a boat: Garnifh your difh with lemon,
o Ye¢ Gravy, NO. 1, or No. 4.

To roaft Rabbits.

Bafte them with good butter, and drudge
them with a little flour. Ha!f an hour will do
them, at a very (uick clear fire; and, if they
are very fmall, twenty minutes will do them,:
Take the livers, with a little bunch of parfley,
and boil them, and then chop them very fine
together. Melt fome good butter, and put half
the liver and parfley into the butter; pour it
into the difh, and garnith the dith with the
other half. Let the rabbits be done of a fine
hght brown.

To roaft @ Rabbit Hare fafbion.

Lard a rabbit with bacon ; put a pudding in
its belly, and roaft it as you do a hare, and it
eats very well. Send it up with gravy fauce. ;
mammeSce Gravy, NO. 1, or No. 4. &

o
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To roaft a Tarhy, Goofe, Duck, Fow!, &c.

When you roaft a Turkey, goofe, fowl, or
“chicken, Jay them down to a good fire. Singe
them clean with white paper, balte them with
butter, and duft on fomme flour. As to time,
a large T'u key will take an Hour and twenty
"~ m'nutes ; a middling ene a full hour; a full
grown goofe, if young, an hour; a large fowl
three quarters of an hour ; a midling one half
an hour, and a fmall chicken.twenty minutes ;
but this depends entirely on the goodnefs of
your fire.. |

When yvour fowls are thoroughly plump,
and the {moke draws from the breaft to the fire,
you may be fure that they are very near done.
‘Then bafte them with butter; duft on a very
little flour, and as foon as they have a goed
froth, ferve them up.

Geefe and ducks are commonly feafoned with
onions, fage, and a little pepper and falt,

A turkev, when roafted, 1s generally ftuffed
in the craw with forc’d-meat, or the following
ftufing : Take a pound of veal, as much grat-
ed bread, half a pound of fuet cut and beat very
fine, a little parfley, with a fmall matter of
thyme, or favory, two cloves, half a nutmeg
grated, a tea-fpoonful of fhred lemon-peel, a
little pepper and falt, and the yolks of two eggs,

Sauce for @ Turkey. Good gravy in a boat ;
and either bread, onion, or oyfter-fauce in a
bafon.—8e Gravy, No. 1, and No. 4.---Sauce
No. 25, No. 27, and No, 33.

‘Sance
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Scuce for a Goofe.—~--A little good gravyin a .,

boat, apple fauce in a bafon, and m,ui%a;:d.' —
See Sauce, No. 26. 2 .3
' For'a Duck. A little gravy in the dith, and
onions in a tea-cup.———3ez Gravy, No. t, or
No: 4. . '

Sauce for Fowls.——=Parfley ‘and butter ; ot
‘gravy in the difh, and either bread fauce, oyiter
avce, or egg fauce in a bafon.—=Sez @ variety of
wther ‘auces for Poultry, among the Suuce Artis
¢iesy, Chap. L. @i} i . -

- A Fowl, or Turkey roafied with Chefnuts.

Roaft a quarter of a hundred of chefnuts, and

peel them ; fave out eight or ten, the reft bruife -
in a mortar, with theliver-of afowl, a quarter
of 'a pound of ham well pounded, and fweet
heibs and parfley chopped fine : Seafon it with -
Inace, nutmeg, pepper, and falt: mix all thele
together, and put them into the belly of your
fowl v Spit it, and tie the neck and vent clofe,
For fauce, take the reft of the cheftnuts, cut
them in picces, and put them into a ftrong
gravy, with a glals of white wine : Thicken
with a piece of butter rolled in flour.. Pour
the fauce in the dith, and garnifh with orange
and water-crefles. '

To roaft a green Goofe with green Sauce.

. Roaft your goofe nicely ; in the mean time,
make your fauce thus: take half a pint of the
juice of forrel, a fpoonful of white wine, a little
grated nutmegz, and fome grated bread ; boil
~ this over a gentle fire, and fweeten it with

pounded fugar to your tafte; let your goole
| have -
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have a good froth on it before you take it up ;
put fome good ftrong gravy in the difh, and
‘the fame in a boat. Garnifh with lemon.

The German Way of dreffing Fowls.

- Take a turkey or fowl, ftuff the breaft with
what force-meat you like, fill the body with
- roafted chefnuts. peeled, and lay it down to
- roaft @ take half a pint of good gravy, -with a
little piece of butter rolled in flour ; boil thefe
together, with fome fmall turnips and faufages
cut in flices, and fried or boiled. Garnifth
with chefnuts. |

Note, You may drefs ducks the fame way,

To roa/} Pigeons.

Take a little pepper and falt, a fmall piece of
butter, and fome parfley cut fmall ; mix thefe
together, put them into the bellies of your pi-
geons, tying the neck ends tight ; take another

tring, faften one end of it to their legs and
. rumps, and the other to the mantle-piece. Keep
. them conftantly turning round, and bafte them
~ with butter.. When they are done, take them
. up, lay them in a difh, and they will fwim
. with gravy, 5 ;

| % o Wil Ducks, Wigeonsy or Teal.

Wild fowl are in general liked rather wnder
done: and if your fire is very good and brifk
~ a duck or wigeon will be done 1n a quarter of

an hour; for as foon as they are wel] hot
. through, thiey begin to lofe their gravy, and if

- not drawn off, will'eat hard. A 'teal is done in
| 'rllttl(: more than ten minutcs. 1

Ta
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To roaft Weodcocks or Snipes.

Spit them on a fmall bird fpit ; flour them,
and bafte them with butter : have ready a {lice
of bread toafted brown, which lay in “a difh,
and fet it under your birds, for the trail to drop
on. When they are enough, take them up,
and lay them on the toaft ; put fome good gravy
in the dith, and fome melted butter in a cup.
Garnith with orange or lemon.

Zo roaft Quails.

Trufs them, and ftuff their bellies with beef
fuet and fweet herbs fhred very fine, and fea-
foned with a little fpice: When they grow
warm, bafte them with falt and water, then
drudge them, and bafte them with butter. For
fauce, diffolve an anchovy in good gravy, with
two or three fhallots thred very fine, and the
juice of a Seville orange; dith them up in this
fauce, and garnifh your difh with fried bread
crumbs, and lemon ; fend them to table as hot

as poflible.

To roaft Pheafants.

Take a brace of pheafants, lard them with
{mall lards of bacon : butter a piece of white
paper, and put over the breafts, and about ten
minutes before they are done, take off the pa-
per ; flour and bafte them with nice butter, that
they may go to table with a fine froth: Put
good gravy in the difh, and bread fauce, as for
partridges, in a boat; garnifh your difh with
lemon. See Sauce, NO. 27. : i

o 0
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To roaft Partridges.

When they are a little under-roafted, drudge
them with flour, and bafte them with freth
butter: Let them go to table with a fine froth,
putting gravy fauce in the difh, and bread fauce
an 2 bafon. See Sauce, No. 27.

To roap Plovers.

Green plovers are roafted as you do wood-
cocks : Lay them upon a toaft, and put good
gravy fauce in thedith. Grey plovers are roaft-
ed, or ftewed, thus: Make a force-meat of
artichoke bottoms cut fmall, feafoned with pep-
per, falt, and nutmeg: Stuff the bellies, and
put the birds into a fauce-pan, with a good
gravy juft to cover them, a glafs of white wine,
and a blade of mace ; cover them clofe, and
ftew them foftly till they are tender ; then take
up your plovers into the difh; put in a piece
of butter rolled in flour, to thicken your fauce;
let it boil tll fmooth ; fqueeze in a littie le-
mon; {cum i1t clean, and pour it over the birds,
Garnifh with orange.

To roaft Larks.

Trufs your larks with the legs acrofs, and

" put a fage leaf over the brealt; put them upon
a long fine {kewer, and between every lark a
little piece of thin bacon ; then tie the fkewer
to a {pit, and roaft them at a quick, clear fire
bafte them with butter, and f{trew over them
| fome crumbs of bread mixed with flour ; fry
. fome bread crumbs of a nice brown; in a bit

of
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of butter: lay gnur larks round in your difh,
the bread crumbs in the middle,. with ﬂlCEd
orange for.garnifh. Send good gravy na boat.

2 e i roaft erm’an.t

You may lard them with bacon, or roaft
them without, putting a vine-leaf between each ;
fpit the fideways, balle them with butter, and
itrew bread crumbs on them while roafting :
Send them to table with fried bread cruuibs
around them, garnifhed with lﬁmon, and agood
gravy fauce in a boht

7o c:r’ny@ Rﬂﬁ a?m’ quﬁ.

Draw them, and trufs them crofs-legged, as
you do {nipes, and {pit them the fame way 3
Iiy them upon a buttergd toaft, pour good gravy
mto-the diﬂ’l, and ferve them up quick.

'Of' FISI—I

To raaﬁ‘ a Cad’ 5 Head

" Wafh and feour the head very clean, feoteh
it with a knife, {trew:a little falt on 1t, and lay
it before the fire ; throw away the water that
riins from it the frft half hour,. then ftrew on it
fome nutmeg, cloves, mace, and falt, and bafte.
it often with butter. ‘Takeall the gravy of the
fith, white wine, and meat gravy, fome horfe-
raddith, fhallots, whole pepper, cloves, mace,
nutmeg, and a bay-leaf or two; boil this
liquor up with butter, and the liver of the fith
bmled broke, and ftrained’ into it, ‘with the
yolks- ‘of - two or thiree eggs, ovfters, fhrimps,

and balls made.of fith 5 put fried fifh round it.
Garnifh

i
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Garnifh with lemon and horfe-radith. —Or you
may ufe the Sauce, No. 31, or either of the

four following Numbers, which ever is moft
agreeable. |

To roafl a Pike..

Take a large pike, gutit, clean 1t, and lard
it with eel and bacon, as you lard a fowl; then
take thyme, fayory, falt, mace, nutmeg, fome
crumbs of bread, beef fuet, and parfley, all
fhred very fine, and mix it up with raw eggs ;-
make it into a long pudding, and put it in the
belly of your pike; few up the belly, and dif-
folve three anchovies in butter, to bafte it with;
put two laths on each fide the pike, and tie it
to the {pit : Melt butter thick for the fauce, (or
if you pleafe, oyfter fauce) and bruife the pud-
ding into it. Garnifh with lemon.---See Sauce,

No. 33.

To roaft an Eel.

Scour the eel well with falt ; fkin him almoft
to the tail; then gut, wafh, and diy him:
T'ake a quarter of a pound of fuet thred as fine
as poflible, {fweet herbs, and a fhallot, and
mix them together with falt. pepper, and nut-
meg ; {cotch your cel on beth fides, wafth it
with yolks of eggs, lay fome feafoning over it,
ftuff the belly with it, then draw the ikin over
it, and tie it to the fpit; bafte it with butter,
and make the fauce of anchavies and butter
melted.--~8e¢e Sanuce, No. 34, or 35.

Any other river or fea fifh, that are large

. enough, may be drefled in the fame manner.

C L HUAYE
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General Rules to be obferved in Boiling.

E very careful that your pots and covers

are well tinned, very clean, and free from
fand. Mind that your pot really boils all the
while ; otherwife you will be difappointed in
drefling any joint, though it has been a proper
time over the fire. Frefh meat fhould be put
in when the water boils, and falt meat whilft it
is cold. 'Fake care 'Iikewiﬁ: to have fufficient
room and water in the pot, and allow a quar-
ter of an hour to every pound of meat, let it
weigh more or lefs.

BurtcuERrRsS MEAT. .

To boil Beef or Mutton.

When your meat is put in, and the pot boils,
take care to fcum 1t very clean, otherwife the
{cum will boil down, ftick to your meat, and
make it look black. Send up your difh with,
‘turnips, gieens, potatoes, or carrots. If itisa
leg or loin of mutton, you may alfo put Ineltcd!

butter and capers in a boat.

To boil a Leg of Paré

 Aleg of pork muft lic in falt fix or fevenijf

lays ; after which put it into the pot to
boiled, without ufing any means to frefhen it..

It
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Tt requires much water to fwim in over the fire,
and alfo to be fully boiled ; fo that care fhould
be taken, that the fire does not flacken, while 1t
is drefing. Serve it up with a peafe-pudding,
melted butter, muftard, buttered turnips, car-
rots, “Or greens. )

N. B. The other joints of the fwine are moft
commonly roafted. :

To boil Pickled Pork.

Woath the pork, and fcrape it clean. Put it
in when the water is cold, and boil it till the
rind be tender. Itis to be ferved up always
with boiled greens, and 1s commonly a fauce
of itfelf to roafted fowls or veal.

To botl Veal.

Let the pot boil, and have a good fire when
you put in the meat; be fure to fcum it very
clean. A knuckle of veal will take more boil-
ing in proportion to its weight, than any other
joint, becaufe the beauty i1s to have all the
griftles foft and tender.

You may either fend up boiled veal with
parfley and butter ; or with bacon and greens.
w—See Sauce, No. 29.

Zo boil a Calf's Head.

The head muft be picked very clean, and
foaked in a large pan of water, a confiderable
time before it be put into the pot. Tie the
brains up in a rag, and put them into the pot
at the fame time with the head ; fkim the pot
well ; then put in a piece of bacon, in propor-~

1 - tion to the number of people to eat thereof.,

L2 Yon
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You will find it to be enough by the tender-
nefs of the flefh about that part that joined to
the neck. When enough, you may gnll it
before the fire, o ferve it up with melted but-
ter, bacon, and greens; and with the brains
mathed and beat up with a little butter, falt,
pepper, vinegar, or lemon, fage, and parfley,
in a feparate plate, and the tongue {lit and laid
in the fame plate, or ferve the brains whole,
and the tongue {lit down the middle.

To boil Lamb.

- A leg of lamb of five pounds will not be
toiled in lefs than an hour and'a quarter; and
if, as it ought to be, 1t is boiled in a good deal
of water, and your pot be kept clean fcum’d,
vou mav difh it up as white as a curd. Send .
st to table with ftewed {fpinach; and melted
butter in a boat.

To boil @ Neat’s Tongue.

A dried tongue fhould be foaked over night ;
when you drefs it, put it into cold water, and
et it have room ; it will take at leaft four hours. .
A green tongue out of the pickle need not be
foaked, but it will require near the fame time.
An hour before you difh it up, take it out and
blanch it, then put it into the pot again tall you
want it ; this will make it eat the tenderer.

To botl a Ham.

A ham requires a great deal of water, there-
fore put it into the copper cold, and let it only

fammer for two hours, and alluwafullquarte;_ |
0
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of an hour to everv pound of ham; by this
‘means your ham will eat tender and well.

A dry ham (hould be foaked in water over-
night ; a green one does n~t rcquire foaking.
Take care they are well cic wned before you drefs
them. | i ;

Before you fend a ham to table take off the
rind, and fprinkie it over with bread crumbs,
and put it in an oven for a quarter of an hour:
or you may crifo it with a hot falamander.

"To bot! a Haunch of FE?I{/.-GH.

Salt the haunch well, and let 3t lay a week ;
then boil it with a cauliflower, fome turnips,
young cabbages, and beet-roots ; lay your ve-
nifon in the difh, difpofe the gardenthings round
it in {eparate plates, and {end it to table.

GAME and Pourrry,
To boil a Turkey, F.::rf.tw;, Goofe, Duck, &e.

Poultry are beft boiled by themfelves, and
i a good deal of water; fcum the pot clean,
and you need not be afraid of their going to
table of a bad colour. A large Turkey, with
a force-meat in his craw, will take two hours ;
one without, an hour and a half; a ben tur-
key, three quarters of an hour; a la ge fowl,
forty minutes; a {mall one, half an hour; a
large. chicken, twenty minutes; and a fmall
one a (uarter of an hour. A full grown goofe

falted, an hour and a.half ; a large duck, near
an hour,

2 Sauce
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Sauce for a boiled Turkey. Take a little wa-
ter, a bit of thyme, an onion, a blade of mace,
a little lemon peel, and an anchovy ; boil thefe
together, and ftrain them through a fieve, add-
ing a little melted butter. Fry a few faufages
to lay round the difh, and garnith with lemon.
—Or you may ufe the Gravy, Ne. 4, or the
Oy/ter Sauce, No. 33, made with white gravy.

Sauce for a Fowl. Parfley and butter ; or
white. oyiter fauce. See Sauce, No. 33:“”".
No 17. .

Sauce for @ Goo'e. Onions, or cabbage, firft
boiled, and then ftewed in butter for a few
minutes —&ez Sauce, No. 26.
. Sauce for a Duck., They thould be fmother-

‘ed in onions.—See Sauce, No. 25.
- For Poultry there is alfo a wariety of other
Sauces, among the Sauce Articles.

{

Chickens boiled, with Celery Sauce.

Put two fine chickens into a fauce-pan to.
 boil, and in the mean time prepare the fauce ;
take the white part of two bunches of celery
cut’ about an inch and an half long, and boil
it till tender ; ftrain off the water, and put the
celery into a {tew-pan, with half a pint of cream,
and a piece of butter rolled in flour ; feafon
with pepper and falt ; fet it over a clear fire,
and keep it ftirring till it is fmooth, and of a
good thicknefs. Have ready half a dozen rafh-
ers of bhacon; take up your chickens, pour
your fauce nto the difh, and put the rathers of
! acon and {liced lemon round, & '
¢
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Ts boil Pigeons.

Let the pigeons be boiled by themfelves for
about a quarter of an hour ; then boil a proper
guantity of ‘bacon, cut [quare, and lay it in
the middle of the dith. Stew fome [pinach to
put round, and lay the pigeons on the {pinach.
Garnith with parfley dried crifp before the fire.

To boil Rabbits.

Trufs your rabbits clofe, and boil them off
white. For fauce, take the livers, which,
when boiled, bruife with a fpoon very fine, and
take out all the firings ; put to this fome good
veal broth, a little parfley fhred fine, and fome
barberries clean picked from the flalks ; feafon
it with mace and nutmeg; thicken it with a
piece o: butter rolled in flour, and a little white
wine : Let your fauce be of a. good thicknefs,
and pour it over your rabbits, Garnifh with
lemons and barberries.

To bail Rabbits with Onions.

Trufs your rabbits fhort, with the heads
turned over their thoulders : Let them be boil-
ed off very white. Serve them up with the

Onion Sauce, No. 25 ; and garnith with lemon
and raw parfley. |

To boil Waodcocks or Snipes,

Boil them either in beef gravy, or good
ftrong broth made in the bet manner; put
Jyour gravy, when made to your mind, into
a fauce-pan, and fealon it with falt ; take the

C 4 guts
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~ guts of your fnipes out clean, and put them

nto your gravy, and let them boil ; Iet them
be covered clofe, and kept boiling, and then
ten miintes will be fufficient.  In the mean
time, cut the guts and liver fmall. Take a
fmall quantity of the liquor your fnipes are
boiled in, and flew the guts with a blade of
mace. Take fome crumbs of bread, (about
the quantity of the infide of a ftale roll) and
have them ready fried crifp in a little frefh
butter ; when they are done,-let them ftand
ready in a plate before the fire. When your
fnipes or woodcocks are ready, take about half
a pint ct the liquor they are boiled in, and put
two fpoonfuls of red wine to the guts, and a
Iamp of butter rolled in flour, about as big as
a walnut; fet them on the fire in a fauce-pan: -
Never ftir it with a fpoon, but fhake it well till
the butter is melted ; then put in your crumbs;
_thake your fauce-pan well ; take your birds up,
and pour your “2uce over them,

To boil Pf}fﬂﬁm'_g. .

Let them be drefled in a good deal of water ;
if large three quarters of an hour will do them ;
if fmall, half an hour. For fauce, ufe ﬁem:d_

“celery, thickened with cream, and a piece of
butter rolled in flour,. a little falt, grated nut-~
meg, and a fpoonful of white wine ; pour the
fau.e over them ; and garnifh with orange cut
in quarters. '

To botl Partridges.

Boil them quick, and in a good deal of 'waa
ter ; a quarter of an hour will do them. :
ar
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- For Sauce. Parboil the livers, and fcald fome
arfley : Chop thefe fine, and put them into
ome melted butter ; fqueeze in a little lemon,
give it a boil up, and pour it over the birds,
Garnith with lemon
But this is a more elegant Sauce:
Take a few mufhrooms, frefh peeled, and
wath them clean, put them in a fauce pan with
a little fait, fet them over a quick fire, let them
boil up, and put in a quarter of a pint of cream,
and a little nutmeg ; thake them together with
a very little piece of butter rolled in flour, give
it two or three fhakesover the fire, (three orfour -
minutes will do) then pour it over the birds,

QOFf F. 15 5,

To bail a Turbot.

A turbot ought to be put into pump water,
with falt and vinegar, for two hours before- it
is drefled. In the mean time, put a fufficiency
of water into a fith kettle, with a ftick of horfe-
radifh fliced, a handful of falt, and a faggot of
fweet herbs. When the water taftes of the fea-
foning, take it off the fire, and let it cool a lit-
tle, to prevent the fith from breaking. Put a
handful of falt into the mouth and bellv of the
turbot, put it into the kettle, and boil it gent-
ly. A middling turbot will take about twenty
minutes. |

When it is enough, draim it a lttle ; lay it
upon a difh {ufficientiy large, and garnifh with
fried imelts, {liced lemon, [craped horfe-radifh,
and barberries. |

5 Saunee,
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Sauce. Lobfter fauce, anchovy fauce, and
R}am butter, in feparate bafons.——=Sece Saucey
0. 31, and No. 34, 35.

T boid - Codd 4 >

Gut and wath the fifh very clean infide and
outy, and rub the back bone with a handful of
falt; put it upon a fith plate, and boil it gently
till it is enough ; and remember always to boil
the liver along with it. Gamnith with fcraped
horfe-radifh, {mall fried fith, and {liced lemon.

Sauce.  Opyfter fauce, fhrimp fauce, or lob=-
fter fauce, with plain melted butter, in diffe-
rent boats, and muftard in a tea—cup,
Sauce, No. 31, and No. 33, 35-

To bdif.a Cod's ‘Hiad.

After tying your cod’s head round with pack-
thread, to keep it from flying, put a fith-kettle
on the fire, large enough to cover it with wa-
ter; put in fome falt, a little vinegar, and fome’
hoife-radith fliced; when your water boils, lay
your fith upon a drainer, and put it into the
kettle ; let it buil gently till it rifes to the fur-
face of the water, which it will do, if your
kettle is large enough; then take 1t out, and
fet it to drain ; {lide it carefully off your drainer
mto your fifh plate, Carnifh with lemon, and
horfe-radith fcraped.

Have oyfter fauce in one bafon, and fhrimp
fauce in another.—See Sauce, Nc. 32, or 33,

To boil (}'rfmp Cod.

Cut a Cod into flices, and throw it into

pump-water and falt; fet over your ftove a
; ' large

Jee °
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large fith kettle, or turbot pan, almoft full of -
fpring-water, and falt fufficient to make it brack-
ith ; let it boil quick, then put in your flices of
cod, and keep it boiling and clean {cumm’d ; 1n
about eight minutes the fith will be enough ;
then take the flices carefully up, and lay them
on a fith-plate. Garnifh your difh with horlfe
radifh, lemon, and green pardley.

Send fthrimp fauce in one boat, and oyfter
fauce in another.——See Sauce, No. 32, 07 33.

Y ou may, if you pleafe, take ifome of the
largedt flices, flour them, and broil them to a
fine-brown, and fend them 1n a difh for the
lower end of the table.

"To botl Skate,

Great care muft be taken in cleaning this
filh; and as 1t 1s commonly too large to be
boiled in a pan at once, the belt way is to cut
it in long flips, crofs-ways, about an inch
broad, and throw it into falt and water ; and
if the water boils quick 1t will be enough in
three minutes, Drain it well, and ferve it up
with butter and muftard in ene bafon, and an-
chovy or {oy fauce in another. Sce Squce,
No. 34, or No. 35. .

You may, if you pleafe, place fpitchceck’d
eels round about the 1kate.

Do boil Soals.

Clean the foals well, and havinz laid them
two hours in vinegar, falt, and water, dry
them 1n a cloth, and then put them into 2
filh-pan with an onion, {ome whole pepper,

Céo R alnd
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and a little falt. Cover the pan, and let them
boil till enough. Serve them up with anchovy
fauce, and butter melted plain; or with fhrimp,
foy, or mufcle fauce —See Sauce, No. 31, 59

0f 54> 358 '
T o boil Plaice and Flounders.

Let the pan boil ; throw fome falt into the
water ; then put inthe fith; and (being boiled
enough) takée it out with a flice, and drain it
Il Serve it up with horle~-radith and boiled
parfley, to garnifh the edges of the dith; and
with a bafon of butter melted plain, and an-
chovy fauce ; or butter melted with a little
catchup or foy.---Sez Sauce, No. 34, or 35.

To boil Sturgean. é
Having cleaned the fturgeon well, boil it in
as much hiquor as will juit cover it, adding two =
or three bits of lemon-peel, fome whole pep-
per, a ftick of horfe-radifh, and a pint of vi=
negar to every two quarts of water. When it

is enough, garnifh the dith with fried oyfters,
fliced lemon, and fcraped horfe-radith ; ferve

it up with a {ufficient quantity of melted frefh
butter, with cavear diffolved 1n it; or (where
that is not to be had) with anchovy fauce, and
the body of a crab bruifed in the butter, and a
little lemon juice, ferved up 1n bafons.

To toil Salmon.

Let it be well fcraped and cleanfed from
feales and blood : and after it has I:u_n about
an hour in falt and {pring-water, put it into a

fith-

)
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fith- kettle, with a proportionate quantity of falt
and horfe-radith, and a bunch of {weet herbs.
Put it.in while the water 1s lukewarm, and boil
it gently tll enough, or about half an hour, if
it be thick ; or twenty minutes, if it be a {mall
piece. Pour off the water, dry it well, and
difh it neatly upon a fith-plate, in the center,
and garnifh the difh with horfe-radith feraped,

-(as done for roaft beef,) or with fried fmelts

or gudgeons, and with flices of lemon round

the rim. .

The Sauce to be melted butter, with and
without'anchovy ; or fhrimp or lobfter fauce in.
different bafons.---Sec Sauce, No. 31, or 32.

To beil Carp.

Thake a brace of large carp, fcale them, and
it the tails, let them bleed into about half a

.P,inr, of red wine, with half a nutmeg grated ;

(keep it ftirring, or the blood will congeal)
then gut and wafh them very clean; boil the
roes firft, and then the carp, as you would do
any other fith, then fry them; fry fome fippets
cut corner-ways; and laftly, dip fome large
oyfters in batter, and fry them alfo, of a fine
brown.

For the Sauce, take two anchovies, a piece

- of lemon-peel, a little horfe-radith, and a bit

of onion; boil thefe in water till the anchovies
are waited ; ftrain the liquor'into a clean-fauce-
pan, and, as you like it, add oyfters ftewed,
a lobfter cut fmall, (without the fpawn, ) craw-
fifh, or thrimps ; fet it over the fire, and let
it boil ; then take near a pound of butter,

roll
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roll a good piece in flour, put it into your fauce-
pan with the liquor, with what other ingredi-
ents you intend, and boil all together, till it is
of a good thicknefs ; then pour in the wine and
blood, and fhake it about, letting it only {im=
mer. Take up the fith, put them into a difh,
and pour the fauce over them.

Garnifh your difth with fried oyfters, horfe-
radifh, fried parfley, and lemon ; ftick the fip-
pets about the difh, and lay the roe, fome on
the fith, and the reft on the difh; fend it to ta=
ble as hot as you can. o |

As this is an expenfive method, you may if
you pleafe, drefs carp according to the follow:
g receipt of drefling tench. 4

To boil Tench.

Clean your tench very well, then put them
into a ftew pan, with as much water as will eo-"
ver them ; put in fome falt, whole pepper, le-.
mon-peel, horfe-radifh, and a bundle of fiveet:}f
herbs, and boil them till they are enough.

For Sauce,— 1 ake fome of the liquor, a glafs.
of white wine, a pint of fhrimps, and an an-.
chovy bruifed ; boil altogether in a fauce-pan,
and roll a good piece of butter in flour, and .
break i into the fauce ; when of a proper thick-
nefs, pour it over the fith : Garnith with le-
mon and fcraped horfe-radilh. |

To boil Adackrel.

~ Having cleancd the mackrel very well, and
foaked them for fome time in f{prning water,

put them and the roe; into a flew-pan, with. E
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as much water as will cover them, and a little
falt. Boil a fmall bunch of fennel along with
them, and when you fend them up, garnifh
with the roes, and the fennel fhred fine.
Sauce,—Grated fugar in a faucer; melted
butter, and green goofeberries boiled, in diffe-
rent bafons ; or, parfley and butter, with a lit-
tle vinegar or lemon..

To boil Eels.

' © Having ikinned and wafhed your eels, and
' cut off the back fkins with a pair of {ciffars,
aoll them round with the heads innermoft, and

run a {trong fkewer through them. Put them
into a ftew-pan, with a fufficient quantity of

. water, and a little vinegar and falt, Garnifh

- with {liced lemon.

- Sauce. Parfley and butter.

To boil a Pike, or Fack.

Gut and clean your pike very well with falt
and water, faften the tail in the mouth with a
Ikewer, then put it into a ftew-pan, with as
much water as will cover it, a little vinegar and
falt, and a piece of horfe-radifth fliceds Garnith
with fliced lemon, and fcraped horfe-radifh.

Sauce. Anchovy, fhrimp, or foy fauce; or
melted butter and catchup.-~Sez Sauce, N, 295

ar 3:],.

To drefs a Turtle.

Fill a boiler or kettle with a quantity of
water fufficient to fcald the callapach ard cal-

| lapee, the fins, &c. And about nine o’clock
‘hang up your turtle by the hind fins, cut off

its
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its head, and fave the blood ; then with
ftharp-pointed knife feparate the callapach fron
the callapee (or the back from the belly part)
down to the fhoulders, fo as to come at the
entrails, which take out, and clean as vo
would thofe of any other animal, and throw
them into a tub of clean water, taking grea
care not to break the gall, but to cut it from
the liver, and throw it away. Then feparate:
each diftin¢tly, and put the guts into another-
velfel, open them with a fmall penknife, from,
end to end, wath them clean, and draw them
through a woollen cloth in warm water, to.
clear away the flime, and then put them into
clean cold water till they are ufed, with the
other part of the entrails, which muft all be
cut up {mall, to be mixed in the baking dithes
with the meat. 'This dorie, feparate the back
and belly pieces entirely, cutting away the four
fins by the upper joint, which fcald, peel off
the loofe 1kin, and cut them into fmall pieces,
laying them by themfelves, either in another
veflel, or on the table, ready to be feafoned.
‘Then cut off the meat from the belly part,
and clean the back from the lungs, kidneys,
&’c. and that meat cut into pieces as fmall as a
walnut, laying it ikewife by itfelf. After this
you are to {cald the back and belly pieces,
pulling off the fhell from the back, and the
yellow fkin from the belly, when all will be
white and clean ; and with the kitchen cleaver
‘cut thofe up likewife into pieces abort the big-
nefs or breadth of a card. FPut thefe pieces

into clean cold water, wath them out, and ;;iacc
theny
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them in a heap on the table, fo that each part

-may lie by itfelf. - ‘ _
The meat, being thus prepared and laid fe-
parate, for feafoning, mix two-third parts of
falt, or rather more, and ~one-thiid part of
‘Cayenne pepper, black pepper, and a nutmeg
and mace pounded fine, and mixed together;
the quantity to be proportioned to the fize of
the turtle, fo that in each difh there may be
about three {poonfuls of feafoning to every

twelve pounds of meat. :
Your meat being thus feafoned, get {ome
fweet herbs, fuch as thyme, favory, &c. let
them be dried and rubbed fine, and having
provided fome deep difhes to bake in, (which
{fhould be of the common brown ware) put 1n
the coarfeft part of the meat at the bottom,
with about a quarter of a pound of butter in
each difh, and then fome of each of the feve-
ral parcels of meat, fo that the difhes may be
all alike, and have equal proportions of the dif-
ferent parts of the turtle; and between each
laying of the meat, ftrew a little of the mixture
of [weet herbs. Fill your difhes within an inch
and a half, or two inches of the top; boil the
blood of the turtle, and put into it; then lay
on force-meat balls made of veal, or fowl,
highly feafoned with the fame feafoning as the
turtle ; put in each difh a gill of good Madeira
wine, and as much water as it will conveniently
_hold; then break over it five or fix eggs, to
keep the meat from {corching at the tc;p, and
over that fhake a handful of {hred parflev, to
make it look green; when done put your
difhes
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difhes into an oven made hot to make bread,
and.in an hour and a half, or two hours, Sab'-
cording to the fize of your difthes) it will be
fufficiently done. ' '

i’_"g boil all Kinds of G’J‘.I..RDE!;T STUFF.-

In drefling all forts of Kitchen garden herbs,
take care that they are clean wathed : that there
be no {mall fnails, or caterpillars between the
Icaves ; and that all the coarfe outer leaves, and
thofe that have received any injury by the wea-
ther, be taken off. Next wafh them in a good
deal of water, and put them into a cullender to
drain. -Care muft likewife be taken, that your-
pot or fauce-pan be clean, well tinned, and free
from fand or greafe.

To boil Afparagus.

Firft cut the white ends off about fix inches
from the head, and fcrape them from the green
part downwards very clean. As you fcrape
them, throw them into a pan of clean water;
and after a little foaking, tie them up in fmall
even bundles. When your water boils, put
them in, and boil them up quick ; but by over
boiling they will lofe their heads. Cut a flice
of bread for a toaft, and bake it brown on both
fides. When your grafs 1s done, take them
up carefully ; dip the toaft in the afparagus-
water, and lay it in the bottom of your difh ;
then lay the heads of the alparagus on it with

the white ends outwards : pour a little melted
~ ' butter
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butter over the heads; cut an orange into
fimall quarters, and ftick them between for gar~

nifh.
To be:l Artichokes.

Wring off the ftalks clofe to the artichokes :
Throw ghem into water, and wafh them clean ;
then put them into a pot or fauce-pan. They
will take better than'an hour after the water
boils ; but the beft way is to take out a leaf,
and if it draws eafy, they are enough. Send
them to table with butter in tea-cups between

each artichoke.

To boil Colliflowers.

A colliflower is the moft favourite plant in
the kitchen garden amongft the generality of
people. Take off all the green part, and cut
the flower clofe at the bottom from the ftalk ;
and if it be large or dirty, cut it into four
quarters, that it'may lay better in the pan, and
be thoroughly cleanfed. -Let it {foak an hour,
if poffible, in clean water; and then put it
into boiling milk and water, (if you have any
milk,) or water only, and fkim the pan very
well. When the flower or ftalks left above it
fecl tender, it will be enough ; but it muft
be taken up before it lofes its crifpnefs ; for
colliflower 1s good for nothing that boils till it
becomes quite foft. When enough, lay it to
drain in a cullender for a minute or two, and,
ferve it up in a difh by itfelf, and with melted
butter in a bafon. | '

To
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To boil Brocol:.

Strip off the fmall branches from the grea
one, then with a knife peel off the hard out
fide fkin which is on the ftalk and finall
branches, till you come to the top, and throw.
them into a pan of clean water as you d
them. Have water boiling in a ftew-pan, with
fome falt in it ; when it boils, put in your bro--
coli, and as foon as the ftalks are tender, they:
are enough. Take them up with a fkimmer,,
and be careful you do not break the heads off.

Some eat brocoli like afparagus, with a toaft
baked, and laid in the dith, with the brocoli
upon it, and fent to table with a little melted
butter poured over it.

To boil French Beans.

"Take vour beans and ftring them ; cut them
in two, and then acrofs ; when you have done
them all, fprinkle them over with falt, and ftir
them ‘together. As foon as your water boils,
put them in, falt and all; make them boil up
quick. They will be foon done, and lock of
a better green than when growing in the gar-
den. If theyare very young, only take off the
ends, break them in two, and drefs them n
the {ame manner.

Do boil Broad Beans.

Beans require a good deal of water, and it
is beft not to fhell them till juft before they
are ready to go into the pot. When the wa-
ter boils, put them in with fome pick’d par-
_ Y. i, , ﬂ.f'}"
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fley, and fome filt: Make them boil up quick,
and when you fee them begin to fall, they are

enough. Strain them off. Garnifh the difh
with boiled parfley, and fend plain butter in a

cup, or boat,

T2 boil Green Peafe.

When your peas are fhelled, and the water
boils, which fhould not be much more than

will cover them, put them in with a few leaves’

of mint: As foon as they boil, throw in a
piece of butter as big as a walnut, and ftir them
about ; when they are enough, ftrain them off,
and fprinkle on alittle falt ; fhake them till the

water drains off, fend them hot to table, with
melted butter in a cup. ¥ '

To boi! Cabbage.

If your cabbage is large, cut it into quar-

Cters ; if fmall, cut it in half; let your water

' boil, then put in a little falt, and next your
| cabbage, with a little more falt upon it ; make

your water boil as foon as poflible, and when

| the ftalk is tender, take up your cabbage into

a cullender, or fieve, that the water may drain
off, and fend it to table as hot as you can.
Savoys are dreffed in the fame manner,

Lo boil Sprouts,

- Pick and wath your fprouts very clean, and
fee there are no fhails or grubs between the
leaves, cut them acrofs the ftem, but not
the heart; after they are well wathed, take
them out of the water to drain ; when your

water



48 - OB DA I N G

water boils, put in fome falt, and then the:
fprouts, ‘with a little more falt on them ; make:
them boil quick, and if any feum arifes, take it
clean off. "As foon as the ftalks are tender,
itrain them off, or they will not only lofe their.
colour, but likewife their flavour.

To botl Spinach.

There 1s no herb requires more care in the
wafhing, than {pinach ; you muft carefully pick
it leaf by leaf, take off all the ftalks, and wafth
it in three or four waters; then put it into a
cullender to drain. It does not require much
water to drefs it: half a pint, in a fauce-pan
that holds two quarts, will drefs as much {pi-
nach, as is generally wanted for a fmall fami«
Iy. When your water boils, put in your {pi-
nach, with a fmall handful of falt, preffing it
down with a fpoon as you put it into the
fauce-pan ; let it boil quick, and as foon as
tender, put it into a fieve or cullender, and prefs
out all the water. When you fend it to table,
raife it up with a fork, that it may lie hollow

in'tlm difh.
To boil ?:ﬂrnfps.

A great deal depends upon preparing this
root for boiling. They require paring till all
the ftringy coat be quite cut off : for that out-
fide will never boil tender. Being well rinded,
cut them in two, and boil them in the pot with
either beef, mutton, or lamb, When they
become tender, take them out, prefs the liquor

from them between two trenchers, put them
: ntq
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into a pan, and mafh them with l?uttcr and a
little falt, and fend them to table in a plate or
bafon by themfelves. Or fend them as they
come out of the pot, in a plate, with fome melt-
ed butter in a bafon, for every one to butter and
feafon them as they like.

To boil Par/[nips.

~ Parfnips are a very {weet root, and an agree-=
able fauce for falt fith. They fhould be boiled
in a great deal of water, and when you find
. they are foft (which is known by running a
. fork into them) take them wup and carefully
. {erape all the dirt off them, and then with a
' knife fcrape them all fine, throwing away all
the dirty parts ; then put them in a fauce-pan
with fome milk, and ftir them over the fire till
they are thick. Take care they do not burn ;
add a good piece of butter, and a little falt,
and when the butter is melted, fend them to
table.
But parfnips are in common ferved up in a
dith, when well boiled and fcraped, with melt-
ed butter in a bafon.

To boil Carrots.

Let them be fcraped very clean, and when
they are enough, rub them in a clean cloth,
then flice fome of them into .a plate, and
pour fome melted butter over them; and
garnifh the dith with the others, either whole
or cut in pieces, or {plit down the middle.
If they are young fpring carrots, half an hour

will
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will boil them; if large, an hour; but old
Sandwich carrots will take two hours.

To boil Potatpes.

Potatoes muft always be peeled, except they be
very fmall and new. Some pare potatoes before
they are put into the pot; others think it the
belt way, both for faving time and preventing
wafte, to peel off the 1kin as foon as they are
boiled ; which then flips off by rubbing them
~with a caarfe cloth. In boiling them take care
they be enough, and not over done; for if boil-
ed too much, they mafh and become watery.
T'herefore 1t requires good attention when you
are boiling potatoes, and that they be taken up
asfoon as ﬂl’? begin to Thew the leaft difpofition
to break. This is a root in great requeft, and

Aerved up in a difh or plate, whole for the moft
. 'part, witha bafon of melted butter. On which
occafion it will'be fome addition to the potatoes
to fet them before the fire till they are quite dry,
‘and a little browned. ‘

CHAPR IV,
bf . B.R B NG
Of " BurcHER’s MEeaT:

To fry Tripe.
UT your tripe into pieces about three
inches long, dip them into the yolk of

an ccg, and a few crumbs of bread, fry thernf_
- 0



O BRYY I-N G, . 49

of a fine brown, and then take them out of
the pan, and lay them in a dith to drain.
Have ready a warm difh to put them 1n, and
fend them to table, with butter and muftard
10 a cup.

To fry Beef Steaks.

~ Take rump fteaks; beat them very well with
a roller, fry them in half a pint of ale that is not
bitter, and whilft they are frying, for your Sauce,
cat a large onion fmall, a very little thyme,
‘fome parfley {hred fmall, fome grated nutmeg, -
and a little pepper and falt; roll all together in
a piece of butter, and then 1n a little flour, put
this into the ftew-pan, and fhake all together._
.~ When the fteaks are tender, and the {auce of a
fine thicknefs] dith them up.

Another TWay to fry Beef Steaks.

Cut the lean by itfelf, and beat it well with
the back of a knife, fry the fteaks in juft as
much butter as will moiften the pan, pour out
the gravy as it runs out of the meat, turn themn
often, and Jo them overa gentle fire’; then fry
- the fat by itfelf, and lay upon the lean :—For
| Sauce, put to the gravy a glafs of red wine,

half an ancthovy, a little nutmeg, alittle beaten
. pepper, and a fhallot cut {fmall ; give it two-or
three little boils, feafon it with falt to your pa-

Iat;:, pour it over the fteaks, and fend them to
table,

To fry a Loin®f Lamb. |
Cut the loin into thin fleaks, put a very

hittle pepper and falt, and a little nitmeg
D om
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on them, and fry them in freth butter; when -
enough, take out the fteaks, lay them in a difh
before the fire to keep hot ; then for Sance,
. pour out the butter, thake a little flour over
the bottgm of the pan, pour in a quarter of a
pint of boiling water, and put in a picce of
butter ; fhake all together, give it a boil or
iwo up, pour it over the fteaks, and fend them

to table. |

 Note. You may do mutton the fame way,
and add two fpoonfuls of walnut-pickle,

To fry Saufages with Apples.

Take half a pound of faufages, and fix ap-
ples ; {lice four about as thick as a crown, cut
the other two in quarters, fry them with the
faufages of a fine light brown, and lay the fau-
fages in the middle of the difh, and the apples
round. Garnifh with the quartered apples.

Stewed cabbage and faufages fried, 1s a good
dith ; then heat cold peas pudding in the pan ;
when 1t is quite hot, heap it in the middle of
the dith, and lay the faufages all round edge-
ways, and one in the middle at length. |

Do fry cold Veal.

- Cut it into pieces about as thick as half a
crown, and as long as you'pleafe, dip them in
the yolk of an egg, and then in crumbs. of
bréad, with .a few fweet herbs, and fhred
lemon-peel in it; grate a little nutmeg over

them, and fry them in frefh butter, | The but-
; ter
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ter mult be hot, and juflt enough to fry them
in : For Sauce, make a little gravy of the bone
of the veal ; when the meat is fried, take it
out'with a fork, and lay it in a dith before the
fire, then fhake a little flour into the pan, and
ftir it round ; put in a little gravy, fqueeze in

a little lemon, and pour it over the veal. Gar-
nith with lemon.

To fry Beef Collops.

Cut your beef in thin {licess about two in-
ches long, lay them upon your drefler, and
hack them with the back of a knife ;; grate a
little nutmeg ove# them, and duft on fome
Hour; lay them into a ftew pan, and put in as

/much water. as you think {ufficient for fauce ;
_fhred half an-onion, and a little lemon-peel
very fine, a bundle of fweet herbs, and a little
pepper and falt : Roll a piece of butter in flour,
and fet them over a clear fire till they begin to
fimmer ; fhake them together often, but don’t
let them boil up ; after they begin to fimmer,
ten minutes will dothem; take out your herbs,

and difh them up. Garnith the difh with
pickles and horfe-radifh.

To make Scotch Collops.

Dip the flices of lean veal in the yolks of
eggs, that have been beaten up with melted
butter, a little falt, fome grated nutmeyg, and
grated lemon-peel. Fry them quick ; fhake
them all the t'me, to keep the butter from
oiling. Then put to them fome beef gravy,
and fome¢ mafhrooms, or forced-meat balis.

D 2 Garnifh
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Garnith with faufages and {liced lemon, and
flices of broiled or fried bacon.

Obferve, If you would have the collops white,
do not dip them in eggs. And when fried ten-
. der, but not brown, pour off the liquor quite

clefin ; put in fome cream to the meat, and give
it judl a boil up,

Teo fry .'Vfﬂf Cutlels,

Cut a neck of_veal into fteaks, and fry them
‘ip butter ; and having made”a fltrong broth of
the {crag-end, boiled with two anchovies, fome .
nutmeg, fome lemon-peel, and parfley fhred
very {mall, and browned with a litle burnt
" butter, put-the cutlets and a glafs of white wine
into this liquor. Tofs them up together :
thicken with a bit of butter rolled in flour, and
dith all together. Squeeze a Seville orange

. over, and ftrew as much falt on as {hall givea
velifh.

To fry Mutton Cutlets.

Take a bandful of grated bread, a little
thvme- and parfley, and lemon peel fhred very
{mall, with fome nutmeg, pepper, and falt;
then take a loin of mutton, cut it into fteaks,
and let them be well beaten ; then take the
volks of two cggs, and rub the fteaks all over.
Strew on the grated bread w.th thefc ingredients
mixed together. For the Sauce, take gravy,
with a fpoonful or two of claret; and a little
vichovy.

&

o
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Zo fry Calf’s Liver and Bacon.

Cut the liver in flices, and fry it firft brown
and nice, and then the bacon ; lay the Jiver in
the difh, and the bacon upon it. Serve it up
with gravy and butter, and a little-orange or
lemon juice, and garnifth with {liced lemon.

Ta‘fr"y Sweetbreads and Kidneys.

After fplitting the kidneys, fry them and the
{weetbreads in butter. Serve them up with a
- brown ragoo fauce, and mufhrooms ; garnifh

with fried parfley and fliced lemon.

To fry Eggs as round as Balls.
Having a deep frying-pan, and three pints of
_clarified butter, heat it as hot as for fritters,
and {tir it with a ftick, till it runs round like a
whirlpool ; then break an egg into the middle,
and turn it round with your ftick, till it be as
hard as a poached egg; the whirling round of
the butter will make 1t as roundas a ball ; then
take it up with a flice, and put it in a difh be-
. fore the fire; they will keep not half an hour}
and yet be foft ; {0 yoa may do as many as you

pleafe. You may poach them in boiling watex
in the fame manner.

Of Fism.
To fry Carp, s
Scale and clean your carp very well, {lit
them in two, fprinkle them with falt, flour
them, and fry them in clarified butter, Make

a ragoo with a good fith broth, the melts of
your fith, artichoke bottoms cut in final

D dice,

i
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dice, and half a pint of fhrimps; thicken it
with the yolks of eggs, or a piece of butter
rolled in flour : put the ragoo into a difh, and
lay your fried carp upon it.” Garnifth wirh
fried fippets, crifp parfley, and lemon.

To fry Tench.

~ Slime your tenches, {lip the {kin along the
backs, and with the point of your knife raife
it up from the bone; then cut the fkin acrofs
at the head and tail, ftrip it off, and take out
the bone ; then take another tench, or acarp, .
and mince the fleth fmall with mufhrooms,
chives, and 'parfley, Sealon them with falt,
pepper, beaten mace, nutmeg, and a few fa-
voury herbs minced fmall. Mingle thefe all
well together, then pound them in a mortar
with crumbs of bread, as much as two epgs
foaked in cream, the yolks of three or four
epzs, and a piece of butter. When thefe have
been well pounded, ftuff the tenches with this
force : take clarified butter, put it into a pan, fet
it over the fire, and when it is hot, flour your
tenches, and put them into the pan one by
one, and fry them brown ; then take them up,
lay them in a coarfe cloth before the fire, to
keep hot. In the mean time, pour all the greale
and fat out of the pan, putin a quarter of a
pound of butter, fhake fome flour all over the
pan, and keep ftirring with a fpoon till the but-
ter is a little brown ; then pour in half a pint
of white wine, {tir it together, pour in half a
pint of boiling water, an onion ftuck with
, cloves,
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cloves, a bundle of fweet herbs, and a blade
or two of mace. Cover them clofe, and let
them ftew as foftly as you can for a quarter of
an hour, then ftrain off the liquor, put it into
the pan again, add two fpoonfuls of catchup,
have ready an ounce of trufties or morels boil-
ed tender in half a pint of water, pour the
truffles, water and all, into the pan, with a few
mufhrooms, and ﬂitherlzhalf a pint of oyfters,
clean walhed in their own liquor, and the li-.
quor and all put into the pan, or fome craw-
filh ; but then you muft put in the tails, angd
after clean picking them, boil them in half a
pint of water ; then {train the liquor, and put
into the fauce : or take fome filh-melts, and tofs
up in your {auce. All this is juft as you fancy. .

When you find your fauce is very good, put
your tench into the pan, and make them quite
hot, then lay them into your difh, and pour the
fauce over them. Garnith with lemon.

Or you may, for change, put in half a pint
of ftale beer inftead of water. Or you may
drefs tench juft as you do carp. :

To fry Trout. .

Scale your trout clean, then gut them, and
take out the gills, wafh them, and drv them
in a cloth, flour them, and fry them in but-
ter till they are of a fine brown; when they
are enough, take them up, and ferve them’;
fry fome”parfley green and crifp, melt an-
chovy and butter, with a fpoonful of white
wine.  Difh your fith, and garnifh with fried

D 4 parfley,
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parlley, and fliced lemon. You mav pour
your fauce over the fith, or fend it in 2 boat,
which you pleafe. Lith

In this manner you may fry pearch, fmall
pike, jacks, roach, gudgeons, or a chine of -
frefh falmon.

To fry flat Fifh.

Dry the fith well in a cloth, rub them over
with the yolk of an egg, and duft over fome
flour : let your oil, butter, lard, or dripping be
ready to boil before you put in the fith ; fry
them off with a quick fire, and let them be of
a fine brown. Before you difth them up, lay
~ them upon a drainer bcfgre_the fire floping, for
“two or three minutes, which will prevent their
eating grealy,—For Sauce, take the Fi/h Sauce,
No. 36. bt
- You muft obferve on faft days, and in Lent,
" mever to drels your fith in any thing but butter,

or oil.
To fry Herrings.

_ After having cleaned your herrings, take out
the roes, dry them and the herrings ina cloth;
flour them, and fry them in butter of a fine
brown; lay them before the fire to drain; flice
three or four onions, flour them, and fry them
nicely ;- difh up the herrings, and garmith them
with the roes and onions : Send them up as hot
as you can, with butter and muftard in a cup.

To fry Eels.

After having fkinned and cleaned your

ocls, fplit them, and cut them in piecr—:si let
| them
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them lay for two or thrce hours in a pickl®
made, in vinegar, falt, pepper, bay leaves, dliced
onion, and juice of lemén ; then drudge them
well with flour, and fry them in clanfied but- -
ter; flerve them dry with fried parfley, and le-

| mon for garnith. Send plain butter and an-

. feafon them with whole pepper, nutmeg

chovy fauce in feveral cups.—— See Squce; No.
34> or 35 '
To fry Lampries.

Bleed them, and fave the blood, then waflx
them 1n hot water to take oft the {lime, cut them
in-pieces, and let them be fried in butter, not
quite enough ; drain out all the fat, then put
in ‘a little white wine, and fhake your'pan ;

ot f‘{lt}
dweet herbs, and a bay leaf, a good piece of
butter rolled in flour, and the blood that was

| faved ; cover them clofe, and fhake the pan

often.. When you thinkthey are encugh, take
themr -up, and give the fauce a quick boil,
fqueeze in a little lemon, and pour the fauce

over the fith, Send it to table garnithed
with lemon. '

To fry fmall Fifh of ail Sores.
Smmall fith are generally drefled to garnifh a

- difh of fi(h, as {melts, gudgeons, roach, fmajl

whitings, &'c. “Wipe them dry with a cloth

then rub them over with the yolk of an égg’
flour them, and fry them in oil, butter, h{jg’s:
lard, or beef-dripping ; take care threy are fried
of a fine light brown; and if they are fent by
themfelves in a difh, garnifh with fried parfley

. .amd lemon,

|
i
|
I

Ds W hitings,
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Whitings, when fmall, fhould be turned
round, the tail put into the mouths and o
fried ; if large, they are fkinned, turned round
and fried. |

Plaife, flounders, and dabs are rubbed over
with eggs, and fried. |

Small maids are frequently dipped in batter
and fried. p

As thele forts of fifh are generally dreffed by
themfelves for fupper, you may fend various
fauces as you like beft ; cither fhrimps, oyfters,
anchovy and butter, or plain melted butter ;
and fome chufe oil and lemon. —— 8¢z Sances,

NC. 32,33, 34, o7 35.

To fry Oyfters.

You muift make a batter of milk, eggs, and
flour; then take your oyfters and wath them ;
wipe them dry, and dip them in-the batter,
then roll them in fome crumbs of bread and a
little mace beat fine, and fry them in very hot
butter or lard.

Or, beat four eggs with falt, put in a. little
nutmeg grated, and a fpoonful of grated bread,
then make it as thick as batter for pancakes,
with'fine flour; drop the oyfters in, and fry
them brown in clarified beet fuet. They are
fo lie round any dith of fifh., Ox-palates boil-
ed tender, blanched, and cut in pieces, then
fried in fuch batter, is proper to garnifh hafthes
or fricaflees, -

Or
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Of GARDEN STUF-F’.

AR Iy Jfry Artichoke Bottoms.

Firft blanch them in water, then flour them,
fry them in fre(h butter, lay them in your dith,
and pour melted butter over them. Or you
may put a little red wine into the butter, and

fecafon with nutmeg, pepper, and falt,

'

To fry Cauliflowers.

Take two fine cauliflowers, boil them In
milk and water, then leave one whole, and
pull the other to pieces ; take half a pound of
' ‘butter, with two fpoonfuls of water, a little
duft of flour, and melt the butter in a ftew=
pan; then put in the whole caubiflower cut in
two, and the other pulled to pieces, and fry it
till it is of a very light brown. Seafon it with
pepper and falt. W hen it 1s enough, lay the
two halves in the middle, and pour the reft all

OVvEr,.

To fry Celery.

Take fix or eight heads of celery, cut off
the green tops, and take off the outfide (talks,
wafh them clean ; then have ready half a pint
of white wine, the yolks of three eges beat fine,
and a little falt and nutmeg ; mix all-well to-
gether with flour into a batter, dip every head
into the batter, and fry them in butter. When
enough, lay them in the difth, and put melted
butter over them, |

1 D6 ' T
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To fry Potatoes.

~ Cut them into thin {lices, as big as a crown
piece, fry them brown, lay them in the plate:
or difth, pour melted butter, fack, and fugar

over them. Thefe are a pretty corner plate.

To fry Onions.

Take fome large onions, peel them, and cut:
them into flices about a quarter of an inch:
thick ; then dip thefe flices into batter, or an,
egg beaten, without breaking them, and fry:
them of a nice brown.

To fry Parfley.

Pick the parfley very clean, and fee that it
be young. Then puta little butter into a clean
pan, and when it is very hot put in the parfley ;
keep it ftirring with a knife till it be crifp, then

-take 1t out, and ufe it as garnifh to fried

lamb, &'cs

s G AR LN

Of BROILING.
To broil Beef Steaks, Mutton, er Pork Cheops. f

A Y your fteaks on the gridiron, and
L throw upon tBem pepper and falt to your:
tafte. Do not turn them till one fide bes
enough ; and when the other fide has beemy
turned a little while, a fine gravy will lie o*
the top, which you muft take care to preferve,
and lift it altogether with a pair of fmail tongsi

; | oy

==
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or carefully with a knife and fork, into 2 hot
dith, and put a little piece of butter under it,
which will help to draw out the gravy. Some
‘palates like it with a (hallot or two, or an onion,
fhred very fine. _

But if they be mutton or pork fteaks, they
muft be frequently turned on the gridiron,
 The general Sauce for feaks is horfe-radifh
for beef ; muftard for pork ; and girkins pickled
for mutton. Butin the feafon, I would re-
commend a good fallad, or green cucumbers,
or celery, for beef and mutton ; and green peas
for lamb fteaks.

To broil Pigeons. :

- Put a bit of butter, fome thred parfley, and
a little pepper and falt in the bellies of the pi-
geons, and tie, them up neck and vent, Set
your gridiron high, that they may not burn ;
and {end them up with a little melted butter in
a cup. You may {plit them, and broil them

with a little pepper and falt; or you may roaft

l_ them, and ferve them up with a little pariley
and butter im a boat. '

To broil Chictens.

Slit them down the back, and feafon them
with pepper and falt, lay them at a great dif-
tance, on a very clear fire. Let the infide lie
{ downward, till they are above half done:
| then turn them, and take great care the flefhy
| fide do not burn ; throw over them fome fine
‘ rafpings of bread, and let them be of a fine

- browny but not burnt, Let your fauce be

-good
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good gravy with mulhrooms, and garnith with
lemon and the livers broiled, the gizzards cut,
flathed, and broiled with pepper and falt.—
See Sauce, No. 16. -

To broil Cod, Salmon, Whiting, or Haddck.

Flour them, and have a quick olear fire ; fet
your gridiron high, broil them of a fine brown,
and lay them in a diths’ For Sauce take good
melted butter, with the body of a lobfier bruif-
ed therein ; cut the meat{mall, put all together
into the melted butter, make it hot, and pour
it into the difh, or into bafons.. Garnith with
horfe-radifh and lemon.

e Bt N e

Gut them, wafh them clean, pull out the
roe at the neck end, boil it in a’ little water,
then bruife it with a fpoon; beat up the yolk
of an egg, with a little nutmeg, lemon-peel
cut fine, fhred thyme, fome parfley boiled and

chopped fine, a little pepper and falt, and a few

crumbs of bread; mix all well together, and
fill the mackrel ; flour them well and broil them
nicely. Let your Sauce be plain butter, with a
little catchup or walnut pickle,

To broil Herrings.

Scale them, gut them, cut off their heads,
wafh them clean, dry them in a cloth, flour
them and broil them, but with a knife juit
notch them acrofs ;: Take the heads and mafh

them, boil them in {mall beer or ale, with a
. little

o
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little whole pepper and an onion. Let it boil
a quarter of an hour, then ftrain it; thicken
it with butter and flour, adding a good deal of
muftard. Lay the fith in a difh, and pour the
fauce into a bafon ; or ferve them up with plain
butter and muftard.

To broil Cod Sazma’r.l

- You muft firft lay them in hot water a few
minutes take them out, and rub them well
with falt, to take off the fkin and black dirt,
and to make them look white ; then put them
in water, and give them a boil. Take them
out and flour them well, pepper and falt them,
and broil them. When they are enough, lay
them in the difh, and pour melted butter and
muftard into the dith, Broil them whole,

To broil Eels.

Take a large eel, 1kin it and make it clean.
Open the belley, cut it in four pieces ; take
the tail end, firip off the fleth, beat it in
a mortar, feafon it with-a little beaten mace,
a little grated nutmeg, pepper and flt, a little
parfley and thyme, a little lemon-peel, and an
equal quantity of crumbs of bread; roll it in
a little piece of butter, then mix it again with

- the yolk of an egg ; roll it up again, and fill
the three pieces of belly ‘with it. Cut the
fkin of the eel, wrap the pieces in, and few
up the fkin. Broil them well, and have but-

ter and an anchovy for fauce, with a piece of
lemon,
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To pitchcock Eels.

You muft fplit a large cel down the back,
and joint the bones, cut it in two or thiee
pieces, melt a little butter, put in a little vine~

gar and falt, let your cel lay in it itwo or three
minutes ; then take the pieces up one by one,

turn them round with a'little fine fkewer, roll
them in crumbs of bread, and broil them of a
fine brown. Let your fauce be plain butter,
with the juice of lemon, or good gravy with
an anchovy in it. | | ' |
T broil Eggs.

Firft put your falamander into the fire, then
cut a {lice round a quartern loaf, toaft it brown,
and butter it, lay it in the difh, and fet it be-

~ fore the fire; poach feven eggs, juft enaugh to

fet the whites, take them out carefully, and
lay them on your toaft : brown them with the
falamander, grate fome nutmeg over them, and
fqueeze Seville orange over all.  Garnith your
dith with orange cut 1n flices.

L
.
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of STE WING.

To. flew Beef.
AKE four pounds of ftewing beef, with
the hard fat of brifket beef cut in pieces,
Put thefe into a ftew-pan with-three pints of
water, a little falt, pcpper, dried marjoram
powedered, and three cloves. Cover the pan
) yery

e | . e s e — -
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very clofe, and let it {tew four hours over 2 {low
fire. Then throw into it as much turnips and
carrots cut into {quare pieces, as you think
convenient ; and the white part of a large Jeek,
two heads of celery thred fine, a cruft of bread
burnt, and half a pint of red wine (or good
fmall becr will do as well.) Then pour it all
dnto a foup-difth, and ferve it up hot, garnilh
with boiled carrot fliced.

To flew Brifket of Bezf.

Having rubbed the brifket with common
falt and falt-petre, let it lie four days. Then
lard the fkin with fat bacon, and put it into-a
' flew-pan with a quart of water, a pint of red
'wine or ftrong beer, half a pound of butter,
'a bunch of fweet herbs, three or four fhallots,
fome pepper, and half a nutmeg grated. Co-~
ver the pan very clofe. Stew it over a gentle
fire for fix hours. T'hen fry fome {quare pieces
of boiled turnips very brown. Strain the liquor
the beef was ftewed in, thicken it with burnt
‘butter, and having mixed the turnips with it,
pour all together over the beef in a large difh.
Serve it up hot; and garnith with lemon fliced.
An ox cheek, or a leg of beef, may be ferved.
up in the {fame manner,

Zo flew Beef Gobbets.

Cut any piece of beef, except the leg, in
pieces, the fize of a pullet’s ego.  Put them
Into a ftew-pan, and cover them with water.

Let
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Let them ftew one hour, and fkim them very
clean. ‘T'hen add a fufficient quantity of mace,
- cloves, and whole pepper, tied up loofe in as
muilin rag, fome celery cut {mall, and falt,,
turnips, and carrots, pared and cut in {lices, a
little parfley, a bundle of {weet herbs, a large:
cruft of bread, and if you pleate, add an ounce:
of pearl barley, or rice. Cover all clofe, andi§
ftew 1t till tender. T hen take out the herbs,,
fpices, and bread, and add a French roll fried!
and cut in four. Difh up all together, and!
fend it to table,

To Steww Ox Palates.

Put the palates into a fauce-pan of cold wa="
ter, and let them ftew very foftly over a flow:
fire till they are tender. "Then cut them into:
pieces, and difh them with cox-combs and ar-
tichoke bottoms cut fmall ; and garnith with,
Iemon {liced, and with {weetbreads ftewed for
white difhes, and fried for brown cnes, and.
cut alfo mnto little pieces. |
- N. B. This ftew is generally ufed for im-
proving a fricafee, or a ragoo of veal, lamb,.
rabbits, &, '

To flew Beef 'Steaks.

Half broil the beef fteaks; then put them
into a ftew-pan, feafon them with pepper and
falt according to your palate; juit cover them
with gravy. Alfo put ina piece of butter rolled
in flour. Let them ftew gently for half an
hour, then add the yolks of two eggs beat up, |

and ftir all together for two or three minu*t«:s.gi
an
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nd ferve it up. Garnith with pickles and
1orfe-radifh {craped,

To flew Beef Collops.

Cut raw beef, as veal is cut for Scotch col-
ops. Put the collops into a {tew-pan with a
ittle water, a glafs of white wine, a fhallot, a
ittle dried marjoram rubbed to' powder, fome
alt and pepper, and a flice or two of fat ba~ -
on. Set this over a quick fire, tll the par
be full of gravy, which will be in a little time;
add to it a little mufhroom juice ; and then
erve it up hot ; and garnifh with fliced lemaon,
or finall pickles and red cabbage.

To flew Veal in generﬂf.-

Let the veal be under-roafted, or bailed ; cut
it into thick flices, and juft cover the veal with
water in a ftew-pan. Seafon with pepper, falt,
and grated nutmeg, a little mace, fweet marjo-
ram, a fhallot, and lemon-thyme, or a little
grated lemon-peel. Stew all together, and
when almoft enough, put into the liquora lit-
tle good gravy, and mufhroom liquor, a glafs
of white wine, and a little lemon juice. Let
thefe ftew a [ittle longer., Then ftrain off the
liquor, and thicken 1t with butter and flour.
\Lay the meat in the difh, and pour the fauce
over it. Garnith the dith with fippets, and
fried oyfters, or bits of ‘broiled baton and fliced
lemon, on the rim of the difh.

Ta
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- To flew a Knuckle of Veal.

Boil the knuckle till there is juft enough Ii-4
quor for fauce. Ta which add one fpoonful
of catchup, one of red wine, and one of wal-
nut pickle ; alfo fome truffles, morels, or dried
muthrooms cut fmall, if you pleafe. Boil all
together.  When enough, take up the meat ;
lay it 1o a difh, pour the fauce or liquor oves:
it, and fend it to table, garnifhed with flicedi}{
lemon. | -

Zo flew a Neck of Veal.

Cut the neck of veal in fteaks, and feafon
them well with a mixture of falt, pepper; grat-f
ed nutmeg, thyme, and knotted marjoram.
Stew thefe gently over a flow fire, in cream ort
new milk, till they be enough, then add two
anchovies, {fome gravy or ftrong broth, and a
piece of butter rolled in flour. Tofs it up tillf
it becomes thick, Then put it in a difh, and |
ferve it up hot. Garnifh with lemon fliced. |

7o flew a Breaft qf Veal.

Let the breaft be fat and white, cut off both:
ends, and boil them for gravy. Make a forced=
meat of the {weet-bread boiled, a few crumbss
of bread, a little beef {uet, two eggs, pepper and!
falt, a {poonful or two of cream, and a little
grated .nutmeg ; with which mixture, havingy
raifed the thin part ot the breaft, ftuff the veal..
Skewer the fkin clofc down, drudge it over withs
flour ; tie it up in a cloth, and fiew it in milk:
and water about an hour. |

',T. .

%,
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The proper Saxce for this dith is made of a
ttle gravy, about a gill of oyiters, a few mufh-
ooms.fhred fine, and a little juice of lemon,
hickened with flour and butter.

To ftew a Pig.

Roaft a pig till it is thorough hot, then {kin
¢, cut it in pieces, and put it into a {tew-pan,
ith a fufficient quantity of ftrong gravy, a gill
f white wine, fome pepper, {alt, and nutmeg,
n onion, a little marjoram, three fpoontuls of
lder vinegar, (if you have any) and a piece of
utter ; cover all clofe, and ftew it gently over
flow fire. When enough, ferve it up hot,
ut fippets upon it, and garnifth it with lemon
iced.

To flew Mutton Chops,

Cut the chops thin, put them into a fhallow
tin pan, with a cover that fhuts very clofe.
Add a very little water, with a little falt and
pepper. Cover the pan very clofe, and fet it
over a very flow fire. They wiil be done in
a very few minutes. Dith them with their
own liquor.  Garnifh with capers or other
pickles,

Do ftew a Lfg. or Neck of Mutton. .

Bone the joint to be fteweds Break the
bones, and put them in a fauce-pan, with a
fufficient quantity of whole pepper, falt, and
mace, to make 1t relith; alfo one nutmeg
| bruifed, one anchovy, and one middling tur-
nip; a little. faggqt of fweet h-::rbs, two
middling onions quartered, a pint of ale,

(and



"o Of STEWING.

(and as much red wine, if you like it) twos
quarts of water, and a hard cruft of bread..
Stop it clofe, and let it ftew five hours. Theni}
put in the mutton, and let it ftew two hours,

7o flew a Hare.

Beat it well with a rolling-pin in its own.§
blood. Cut it into little bits and fry them,.
Then put the hare into a ftew-pan, with a §
quart of ftrong gravy, pepper and falt accord- |
ing to the palate, and let it ftew till tender..
Thicken it with butter and flour. Serve it
up in its gravy, with fippets in the dith, and
lemon fliced for garnifh.

o jug a Hare.

Having cafed the hare, turn the blood -out
of the body into the jug. Then cut the hare
to pieces, but do not wafh it. .Then cut three
quarters of a pound of fat bacon into thin flices.
Pour upon the bleod about a pint of ftrong old
pale beer : put into the jug a middling-fized
onion, ftuck with three or four cloves, and a_
“bunch of fweet herbs : and having fealoned the
hare with pepper, falt, nutmeg, and lemon=
peel grated, put in the meat, a layer of hare,
and a layer of bacon. Then ftop the jug clofe,
{o that the fteam be kept in entirely ; put the
jug into a kettle of water over the fire, and let
it ftew three hours, then ftrain oft the liguor
and having thickened it with burnt butter, ferve |

it up hot, garnifhed with lemon fliced.

To
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“Ta Stew a Turkey or Fowl.

Take a turkey or fowl, put it into a fauce«
an or pot, with a fufficient quantity of gravy,
r good broth ; a bunch of celery cut {mall,
nd a muflin rag, filled with mace, pepper,
nd all-fpice, tied loofe, with an onion and a.
rig of thyme. When thele have ftewed foftly
ill enough, take up the turkey or fowl : thicken
1e liquor it was ftewed in with butter and
ur : and having difhed the turkey, or fowl,
our the fauce into the difh,

Zo flew Chickens,

Cut two chickens into quarters, wafh them
nd put them into a clean fauce-pan, with a
int of water, half a pint of red wine, {fome
pace, pepper, a bundle of {weet herbs, an
nion, and a piece of ftale cruft of bread.
Jover them clofe, and {tew them half an hour.
hen put in a piece of butter'as big as an egg,
olled 1n flour, and cover it again clofe for five
r fix minutes. Shake the fauce-pan abouty
nd take out the onion and {weet herbs. Gar-
ith with fliced lemon, :

N. B. Rabbits, partridges, &'c. may be
ﬁunﬂ the fame way ; and 1t 1s the moit inno-
ent manner for fick or lying-in perfons.

| To Stew Pigeons.

| Stuff the bellies of the pigeons with a fea-
ifoning made of ground pepper, falt, beaten
mace, and fome {weet herbs fhred very fine.
Tie up the neck and vent, and when half

roaited,
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roafted, put them into a ftew- pan, with a fuf-
ficient quantity of gravy, a little white wine,
fome pickled mufhrooms, and a bit of lemon-
peel.  Let them ftew till enough.—Then take
them out, thicken the liquor with butter and
the yolks of eggs. Difh the pigeons, and pour
the fauce over them. Garnifh with lemon.

N. B. If you would enrich this receipt—
You may, when the pigeons are almoft done,
put in fome #rtichoke bottoms, boiled, and
fried in butter, or afparagus tops boiled.

To jug Pigeons.

Trufs and feafon the pigeons with pepper
and falt ; and having ftuffed them with a mix-
ture of their own livers thred with beef fuet,
bread crumbs, parfley, marjoram, and two eggs,
few them up-at both ends, and put them into
the jug, the breafts downwards, with half a
pound of butter. Stop up the jug, fo that no
fteam _can get out; then fet them in a pot of
water to ftew. They will take two hours and
thore in doing, and they muft boil all the time.
When ftewed enough, take them out of the
gravy, fkim off the fat clean; put a fpoonful
of cream, a little lémon-peel, an anchovy
fhred, afew mufhrooms, and a little white wine
to the gravy, and having thickened it with but-.
ter and flour, and difhed up the pigeons, pour

-

the fauce over them. Garnith with {liced le-
mon. :

To
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To flew Ducks.

' Draw and clean your ducks well, and put
' them into a ftew-pan with ftrong beef gravy,
a glafs of red wine, a little whole pepper, an
onion, an anchovy, and fome Ilemon peel.
When well ftewed, thicken the gravy with
butter and flour, and ferve all up together, gar-
nifhed with fhallots.

To flew Hild Fowl.

Half roaft a wild duck, €. then cut it into
bits. When cold, putitintoa ftew pan, with
a fufficient quantity of beef gravy, and let it
{tew till tender. T'hen thicken it with burnt
butter, and ferve it up all together, with fip-
pets within the fides, and lemon fliced on the
rim of the difh. ‘

| To ftew Giblets. | |

Let the giblets be clean pick’d and wathed,
the feet fkinned, and the bill cut off, the head
fplit in two, the pinion bones broken, the liver
and gizzard cutin four, and the neck in two
pieces : put them into half a pint of water,
with pepper, falt, a fmall onion, and {weect
herbs. Cover the fauce-pan clofe, and let them
ftew till enough, upon a flow fire. Then fea-
fonthem with falt, take out the onten and lierbs,
and pour them into a difh with all the liquor.

To ftew Carp or Tench.

Scrape them very clean, then gut them ;
walh them and the roes i a pint of good

K | ftale
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{tale beer, to preferve all the blood, and boil
the carp with a little falt in the water.
~Intthe piean time ftrain, the beer, and put
i.;t-.h mto a fauce-pan, with a Piﬂt of red wine, .
two or three blades of mace, feme whole pep--
per, black and white, an onion ftuck with
cloves, half a nutmeg bruifed, a bundle of
{weet herbs, a piece of lemon-peel as big as a
fix-pence, an anchovy, and, a little piece of
horfe-radith.  Let thefe boil together {oftly for
a quarter of an hour, covered clofe ; then ftrain
the liquor, and add to it half the hard roe beat
to pieces, two or three fpoonfuls of catchup, a
quarter of a pound of frefh butter, and a {poon-:
ful of mufhroom pickley let it boil, and keep
ftirring it till the fauce 1s thick and enough ;
1f 1t wants any falt, you muft put fome in;
then take the reft of the roe, and beat it up
with the yolk of an egg, fome nutmeg, and a
hittle lemon-peel cut fmall ; fry it-in freth but-
ter in little cakes, and {ome ‘pieces of bread
cut three-corner-ways and fried brown, When
the carp are enough take them up, pour your
{fauce over them, lay the cakes round the difh,
with horfe-radifh{craped fine,and fried parfley.
The reft lay on the carp, and put the fried
bread about them : lay round them fliced lemon"
notched upon the edge of the difth, and two or
three pieces on the carp. Send them to table
hot. | : | L.

 To ftew a Cod.
Cut- your cod into flices an inch thick, lay

them in the bottom of a large ftew-pan, {eafon.
. them .
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them with nutmeg, beaten pepper, and falt, =
bandle of fweet herbs, and an onion, half a
pint of white wine, and a quarter of a pint of
water ; cover it clofe, and let it fimmer foftly
for five or fix minutes; then fqueeze in the
juice of a lemon; put in a few oyflers and the
liquor, ftrained ; a piece of butter as big as an
egg rolled in flour, and a blade or two of mace;
cover it clofe, and let it ftew foftly, fhaking
_the pan often. When it 1s enough, take out
the fweet herbs and onion, and difh it up ; pour
the fauce over it. Garnifth with lemon.

To _/i'fw Eels,

Stew, gut, and wafh them very clean in fix
or eight waters, to wath away all the fand ;
then cut them 1n pieces about as long as your
finger ; put juft water enough in the pan for
fauce, with an onion ftuck with cloves, a'lit-
tle bundle of {weet herbs, a blade of mace, and
fome whole pepper in a thin muflin rag, cover
the pan, and let them ftew very foftly. -

Look at them now and then ; putin a little
red wine, the jvice of half a lemon, and a
piece of butter rolled in flour. When you
find they are quite tender and well done, take
out the onion, fpice, and fweet herbs. Put

in falt enough to feafon them, and dith them
up with the {auce. ' :

To flew Oyfters or Mufcles.

Plump them ih their own liquor; then,
having drained off the liquor, wailh them
clean in fair water. Set the liquor drained

E 2 from



76 OB TEWIN G

from the oyfters, or as much as is necelfary,
(with the addition of an equal quantity of
water and white wine, a little whole pepper,
and a blade of mace,) over the fire, and boil
it well.  Then put in the oyfters, and let them
juft boil up, and thicken with a piece of but-
ter and flour: fome will add the volk of an
egg. Serve them up with fippets and the li-
quor, and garnith the difh with grated bread,
“or {liced lemon.

o /?e’w SPinarb and Eggs.

Pick and wath your fpinach very clean, put
it into a fauce-pan without water, throw in
a little falt, cover it clofe, and fhake the pan
often ; when it is juft tender, and whilft it is
“green, put it into a fieve to drain, and lay it
in your difh. In the mean time have a ftew-
pan of water boiling, break as many -eggs in
{eparate cups as you would poach. When the
water boils, put in the eggs; have an egg-flice
ready to take them out with, lay them on the
fpinach, and garnifh the difh with orange cut
in quarters, and {end up melted butter in a cup.

Zo flew Parfuips.

Scrape them clean from the dirt, boil them
tender, cut them into flices, put them into a
fauce-pan, with cream enough for fauce, a°
piece of butter rolled in flour, a little falt, and
{hake the fauce-pan often. When the cream
boils, pour them into a plate for a corner-difh,
or a fide-difh at fupper,

7o
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To flew Cucumbers.

Pare twelve cucumbers, and flice them as
thick as a crown-piece ; put them to drain, and
‘then lay them in a coarfe cloth till they -are
dry ; flour them, and fry them brown in but-
ter; put out the fat, then put to them {fome
gravy, a little port wine, fome pepper, cloves,
and mace ; let them ftew a little: then roil a
bit of butter in flour, and tofs them up ; fea-
fon with falt : You may add a little mufhroom
liquor. 3 :

Zo flew Peafe and Lettue.

Take a quart of green peafe, two nice Iet-
tuces clean wafhed and picked, cut them fimall
acrofs, put all into a fauce pan, with a quarter
of a pound of butter, and pepper and falt to
your palate ; cover them clofe, and let them
ftew gently, fhaking the pan often. Let them
ftew ten minutes, then fhake in a little flour ;
tofs them round, and pour in half a pint of
good gravy; put-in a-little bundle of fwect
herbs, and an enion, with three cloves, and
a blade of mace ftuck in it. Cdver the pan
clole, and let them ftew a quarter of an hour
longer; then take out the onion and fweet
herbs, and pour the reft into the difh. |

To flew Red Cabbage.

Take a red cabbage, lay it in cold water for
an hour, cat it into thin flices aciofs, and
then into little pieces. Put it into a flew-
pan, with a pound of faufages, a pint of

L 3 gravy,
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gravy, a little bit of ham or lean bacon'; cover -

it clofe, and let 1t ftew half an hour; then

take the pan off the fire, and fkim away the

tat, fhake 1n a little flour, and fet it on again.
f.et 1t ftew two or three minutes, then lay the
faufages in the difh, and pour the reft all over.
You may, before you take it up, put in half a
ipoonful of vinegar. '

To _ Slew Pears.

Pare fix pears, and either quarter them, or

do them whole : (they make a pretty dith with

one whole, the reft cut in quarters, and the
cores taken out,) ~ Lay them m a deep earthen
pot, with'a few cloves, a piéce of lemon-peel,
a gill of red wine, and a quarter of a pound of
fine fugar. If the pears are very large, tllf‘:)f
will take half a pound of fugar, and half a pint

of red wine; cover them clofe with paper,' and

bake them till they are enough.

Serve them up hot or cold, juft as you like it

them ; and they will be very good with water
i the place of wine. '

To ﬁfw Muﬁrﬂams.

Take freth mufhrooms, clean them well,
let their 1kins be pulled off, ahd their gills
fcraped out, if they happen to be found, or
. elfe do not ufe them ; cut the mufhrooms 1n
large pieces, and put them all together in a

W .
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fauce-pan, without any liquor ; cover itclofe, °

and let them ftew gently, with a little falt,
till they are tender, and cover’d with liquor;

thea.
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then take out‘your mufhrooms, and drain
them; or ‘elfe put fome pepper to them, with
fome white wine, and when they have boiled
up; pour off the fauce, and thicken it with a
little butter rolled in flour ; fome will putina
' fhallot with the fpice, but that will fpoil the
flavour of the mufhrooms, which every body
defires to preferve. -

S EISIGE SIS aS SIS8SS
SIS YRS PR TR
Of H A S'HE S

To hafb Beef.

AKEr+the raw part of any piece of roafted
beef, and cut it into thin {lices, about the,
length of a little finger, and about the fame
breadth. Take alfo a little water, and an equal
quantity of gravy; boil 1t well with a large
onion cut in two, pepper and falt, then take a
piece of butter rolled in flour, and ftir it in the
pan till it burns. Put it into the fauce, and
let it boil a minute or two. Then put in the
fliced beef, but you muft only juft let it warm
through, Some add a few whole capers, muth- -
rooms, walnut pickle, or catchup. Serve this -
UF to table in' a foup-difh, garnifhed with pic-
kles. -

To hafh Mutton,

Take mutton half roafted, and cut it in
pieces as ‘big as a half-crown ; then put into
E 4 - the
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the fauce-pan half a pint of red wine, as much
ftrong broth or gravy, (or water, if you have
not the other) one anchovy, a fhallot, a hittle
whole pepper, fome nutmeg prated, and falt to
“your tafte; let thefe ftew a little, then put in
the meat, and a few capers and famphire fhred;
‘when it is hot through, thicken it vp with a
piece of frefh butter rolled in flour ; have toaft-
ed fippets ready to lay in the difh, and pour the
meat on them. Garnpifh with lemon, - fi

To drefs @ Lamb’s Head and Pluck.

Boil the head and pluck a quarter of an hour
at moft, the heart five minutes, the liver and
lichts half an hour.. Cut the heart, liver, and
lights into fmall {quare bits, not bigger thana
pea. Make a gravy of the liquor that runs
trom the head with a quarter of a pint cf the -
liquor m. which it was boiled, a little walnut .
liquor or catchup, and a little vinegar, pepper,
and fale. Then put in the brains and the °
tiathed meat, fhake them weil together in the
liquor, which fhould be only juft as much as
to wet the meat. Pour all upon the fippets
a foup dith ; and, having grilled the head be-

" f{ore the fire, or with a falamander, lay it epcn
with the brown fide upwards upon the hathed
liver, &'¢. Garnifh with fliced pickled cacum-~
bers, and thin {lices of bacon broiled.. r

To mince Veal.

Takc- any part of veal that is under done,

either roafted or boiled, and fhred it as fincas 3§



poflible with a knife. ~ Then take a fufficient
guantity of beef gravy, diflolve in it the quan-
tity of a. hazle nut of cavear to half a pound
of meat, and then put into the gravy the minced
veal, and let it boil not above a minute. Pour
it into a foup plate or dith upon fippets of bread
toafted ; and garnifth the dith with pickled cu-

cumbers, &¢c. or with thin {lices of bacon
broiled. " ‘ .

T;*.: bafh a Calf’s Head I:raurﬁ.

~ 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, put it into a {tew-pan,
-~ with a ILttle brown gravy, adding a {fpoonful
ar two of walnut pickle, a fpoonful of catch-
up, a little red wine, alittle thred mace, a few
capers fhred, or a little mango; boil it over a
ftove, and thicken it with butter and flour.
Take the other part of the head, cut off the
bone ends, and fcore it withr a knife, feafon it
with a little pepper and falt, rub it over with
the yolk of an egg, and ftrew over a few bread
crumbs, and a little parfley ; then fet it before
the fire to broil till 1t'is brown ; and when you
dith up the other part, put this in the middle ;
lay about your hath brain cakes, with forced-
_1neat balls, and crifp bacon..

To make the Brain C;réﬁ.,

Take a handful of bread crumbs, a little
fhred femon- peel; pepper, falt, nutmeg, fweet
marjoram, parfley fhred fine, and the yolks of’
three eggs ; take the brains and fkin them.,

ks be.l -
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Foil and chop them {mall, fo mix them all to--
gether ; put a little butter in your pan when
vou fry them; and drop them in as you do
fritters.  If they fhould run in your pan, put

in a handful more of bread crumbs, &

ST bafh a Calf’s Head white.

Take a calf’s head, and boil it as much as
you would do for eating; when it is coldicut it
in thin flices,. and put it into a ftew-pan, with
a white gravy; then put to it a little falt, fhred
mace, a pint of oyfters, a few fhred mufh-
rooms, lemon-peel, three fpoonfuls of white
wine, and fome juice of lemon ; fhake all to-
gether, boil it over the ftove, and thicken it up
with a little butter and flour. 'When you put
it in the difh, 'you muft lay a boiled fowl in
the middle, and a few flices of crifp bacon
round the difh. ¥

To Drefs a Mock Turt!g.

Take a calf’s head with the {kimupon ity and

dcald off the hair as you would do off a pig;
then cléan it, cut off the horny part in thin
flices, with as little of the lean as poffible ; put
in the brains, and the giblets of a goofe well
boiled ; have ready between a quart and three
pints of ftrong mutton or veal gravy, with a
pint of Madeira wine;.a large tea-fpoanful of
Cayenne pepper, half the peel of a large lemon
{hred as fine as poffible, a little falt, the juice
of two lemons ; ftew all thefe together, till the
~meat is very tender, which will be in about an
hour and a half; and then have readybth:'

va : ack

-
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back fhell of a turtle, edged with a pafle of
four and water, which yoeu'muft firft fetin the
oven to harden ; then put in the ingredients,
and fet it into the oven to brown the top ; and
when that is done, garnifh the top with yolks
of eggs boiled hard, and forced-meat balls.

N. B. If you cannot get the fhell of a tur-
tle, a China foup-dith will do as well ; and the

cruft may be omitted.
To hafb cold Fowl.

Cut your fowl up, divide the legs, wings,
breaft, {gc. into two or three pieces each ; then
put them into a ftew-pan, with a blade or two
of mace, and a little thred lemon-peel ; drudge
on a little flour, and throw in fome gravy ;
when it begins to fimmer, put in a few pickled
mufhrooms, and a lump of butter rolled in
flour. . When it boils, give it a tofs or two,
and pour it into the dith.  Garnifh with {liced
lemon and barberries. 3

To hafhb a Hare.

Cut up your hare entirely, put it into a ftew-
pan with fome good gravy, a gill of red wine,

' fome fhred lemon-peel, and .a bundle of

fweet herbs; let it ftew for an hour, then add
fome forced-meat balls, and yolks of twelve
hard-boiled eggs, with truffles and ' morels.
Give them a boil up, then take out the herbs,
place the hare handfomely on the difth, and
pour the gravy, &¢. over it,  Qarnifh with
fliced lemon and barberries, &

]
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7o make Gravy Soup.

AKE the bones of a rump of beef, and

a piece of the neck, and boil it till you

have all the goodnefs of it ; then ftrain it off,
and take a good piece of butter, put itina:
ftew-pan, -and brown it, then put to it an
onion ftuck with cloves, fome celery, endive,
ipinach, and three carrots ; put to your gravy
fome pepper, falt, and cloves, and let it boil all
together : then put in fippets of bread dried by
the fire ; and you may add a glafs of red wine.
Serve it up with.a French roll toafted, and laid

ih"tiu: middle.
To make a rich Giblet Soup.

Take four pounds of gravy beef, two pounds
of fciag of mutton, two pounds of fcrag of
veal ; ftew them well down in a fufficient -
quantity of water for a ftrong broth; let it
itand till it is quite cold, then fkim the fat
clean off. Take two pair of giblets well'
icalded and cleaned, put them into your broth,
a1l let them fimmer till they are ftewed ten-
Jer; then take out your giblets, and run the =
‘oup through a fine fieve to catch the {mall
bones ; then take an ounce of butter, and put A
it into a {tew-pan, mixing a proper quantity
~f flour, to make it of a fine light brown,

' Take
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Take a fmall handful of chives, the fame of
pariley, and a very little of {weet marjoram
chop “all thefe herbs together exceflive fmall ;
fet your foup over a flow fire, putin your gib-
lets, butter and flour, and finall herbs : then
take a pint of Madeira wine, fome Cayenne
pepper, and falt to your palate. Let them all
fimmer together, till the herbs are tender, and
the foup is finithed.  Send it to table with the
giblets in it. - i {

~ N. B. The livers muft be ftewed in a fauces

' pan by themfelves, and put in the difh when
you ferve it up.

Ty make a good Peafe Soup.

Take a quart of fplit peafe, put them into
a gallon of foft water, with a bunch of herbs,
fome whole Jamaica and black pepper, two or
three onions, a ‘pound of lean beef, a pound
of mutton, and a pound of the belly-picce of
falt pork ; boil all together, till your meat is
thoroughly tender, and your foup ftrong ; then
ftrain it through a fieve, and pour it into a
clean fauce-pan; cut and wafh three or four
large heads of celery, fome fpinach, and a little
dried mint, rubbed fine ; boil 1t till your cele-
1y 1s tender, then ferve it up with bread cutin
dice and fricd brown.

To make green Peafe Soup.

Have a knuckle of veal of four pounds, a
pint and a half of the oldeft green peafe fhel-
led, fet them over the fire with five quarts
of water ; add two or three blades of mace,

& quarter



86 OF ' SOUPS.
a quarter of an ounce of whole pepper, a fimall

fweet herbs ; cover it elofe, and Jet it boil till
half is wafted ;, ftrainit off, and pafs your li-
quor through a fieve, -put it irito a clean fauce-~
pan, with a pint of the youngeft peas, the

t

heart of a cabbage, a lettuce or two, and the

white part of three or four heads of celery, cut

{mall ; cover it clofe,.and let it tew for an houts
If you think it is not thick enoughy take fome
of your foup, and ‘put in half a fpoonful of

flour; ftir it in a bafon 4ll it is fmooth ; pour

it into 'your foup ; ftir it well together, and let

it boil for ten minutes ; then difh it up with
the cruft of a Frenchroll, - =

[ \To make @ White portable Saup. |

{ . ':,I y STEMNEE 4 7 - 1

Take a leg of veal; bone it, and take off all

the fkin and fat ; take likewife ‘two_dozen of ._

fowls or chickens feet, walhed clean, and chop-

§£11tl}i, till the meat is fo tender as to feparate..
You muft keep your pot tight covered, and a
~ conftant fire during the time of its ftoving;; in
about feven or eight hours, t;:jfgp‘uf.'qll ma.
cup, and when quite cold, if it is,’flo jd.rii_f'a,s;
that you can cut it with a knife, take it off,
and ftrain it through a fieve, and take off all
the fat and f{cum firft with a fpoon, and then
with 4 ‘philtering paper: 'Provide china cups,
and fill them with the clear jelly; fet them in
a grayy-pan, or a large few-pan of boiling:
water over a ftove ;i this'water boil your jelly

ped to pieces ; put all into a large ftoving-pot,
with three gallons of {oft water, and let it nvéﬁ % |

—

: 1§
omon ftuck with three cloves, and a bunch of

— i e . e S
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a the cupsy till it is as thick as glue. After
hich, let them ftand in the water till they are
aite cold : Before you turn them out of your
ups, run the edge of a knife round, to loofen
hem ; then turn.them upon a piece of new
annel, which will draw out all the mouifture
adually. Turn them every fix or eight hours,
ill they are perfeétly dry, and like a piece of
jue ; keep them in as dry a place as you can,
d in a little time they will be fo hard, that.
ou may" carry them in your pocket, without
he leaft inconvenience.  When you want to
fe it, take a piece about the bignefs of a wal-
t, and pour a pint of boiling water on it,
irring it till it is diffolved ; feafon it with falt
to your tafte, and you will have a bafon of
ftrong broth. If you want a difh of foup,
boil vermicelli in water ; then to a cake of your
oup, pour a pint of water, fo that four cakes
ill make two quarts ; when it is thoroughly.
melted, fet it over the fire juft to fimmer ; pour
it into the difh, put in thin {lices of bread har-,
dened before the fire, and the vermicelli upon
them. Thus you have a difh of foup 1n about,
half an hour. Whillt this 1s doing, you may,
have any thing drefled to follow, which will
not only be a good addition to your dinner, bug:
faving time. | ' |
Note. Seafon it to your palate, as there is no
falt or feafoning in the preparation. it

Zo make a Brown portable Soup,

Take a large leg of beef, bone it, and take
off the {kin, and what fat you can; put it
' into

b
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into a floving pot, with a tight cover ; put to’
it about four gallons of foft water, with fix
anchovies, half an ounce of mace, a few
cloves, half an ounce of whole white pepper,
three onions cut in two, a bunch of thyme,
{weet marjoram, and parfley, with the bottom
cruft of a two-penny loaf that is well baked ;-
cover 1t very clofe, and let it have a conftant
fire to do leifurely for feven or eight hours;

then ftir it very well together, to make the
meat feparate : cover it clofe again, and in an
hour try your broth in a:cup, to fee if it will
glutinate; if it does, take it off, and ftrain it
through a canvas jelly-bag into a clean pan;
then have China or well-glazed earthen cups,
and fill them with the. clear jelly; put them
into a broad gravy-pan, or ftew-pan, with -
boiling-water ; fet in the cups, and let them

boil in that till they are perfectly glue. When

they are almoft cold, run a knife round them,

and turn them upon a piece of new flannel, to-
draw out all the moifture; in fix or feven hours.
turn them, and do fo till they are perfeétly hard

and dry ; put them into ftone: jars, and keep:

them in a dry place.

- -This is very good for foups, fauces, and

gravies. When you intend to make it into-
foup, fhred and wafh very clean what herbs
you have to enrich it, as celery, endive, cher-

vil, leeks, lettuce, or indeed: what herbs you
can get; boil them in water till they are ren-

der, ftrain them off, and with that water dif-

folve what quantity of portable foup you pleafe,

aecording  to the ftrength you would have i&
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If you are where you can get it, fry a French
roll, and put it in the middle of your difh,
moiftened firlt with fome of your foup; and
when your cakes are thoroughly melted, put
your herbs to it, and fet it over the fire ull it
is juft at boiling ; then dith it up, and fend it
to table, |

To make Vermacell Saup'. |

‘Take two quarts of ftrong veal broth, put
1t into a clean fauce-pan, with a piece of bacon
ftuck with cloves, and half an ounce of butter
rolled in flour; then take a fmall fowl truffed
to boil, break the breaft bone, and put it into
your foup; ftove it clofe, and let it ftew three
quarters of an hour ;.take about two ounces of
vermacelll, and put to it fome of the broth ; fet
1t over the fire till it is quite tender. When
your foup 1s ready, take out the fowl, and put
it into the difh ; take out your bacon, tkim your
foup as foon as poffible, then pour it on the
towl, and lay your vermacelli all over it ; cut
fome French bread thin, put itinto your foup,
and fend 1t to table. S e

If you chule it, you may make your foup
with a knuckle of veal, and fend a handfome
piece of it in the middle of the difh, inftead of
the fowl,

, o make Soup Lorrain.
Have ready a ftrong veal brath that is white,
and clean fcummed from all fat; blanch a

pound of almonds, beat them in a mortar,
with

i,
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with a little water, to prevent their oiling, and
the yolks of four poached eggs, the lean part
of the legs, and all the white part of a roafted
fowl ; pound all together, as fine as poffible ;
then take three parts of the veal broth, put it
into a clean {tew-pan, put your ingredients in,
and mix them well together ; chip in the cruft
of two French rolls well rafped ; boil all toge-
ther over a ftove, oraclear fire. T'ake a French
roll, cuta piece out of the top, and take out
all the crum ; mince the white part of a roafted
fowl very fine, feafon it with pepper, falt, nut-
meg, and a little beaten mace ; put 1n about
an ounce of butter, and moiften it with two
fpoonfuls of your foup ftrained to it; fet it
over the ftove to be thorough hot: Cut fome
French rolls in flices, and fet them before the
fire to crifp ; then ftrain off your foup through
a tammy or a lawn ftrainer, into another clean
ftew-pot ; let it ftew till it is as thick as cream ;
then have your difh ready ; put in fome of your
crifp bread; fill your roll with the mince, and
lay on the top as clofe as poffible ; put it in the
middle of the dith, and pour a ladleful of your
foup over it ; putin gnuy bread firft, then pour
in the foup, till the dith is full. Garnifh with
petty patties ; or make a rim for your difh, and
garnith with lemon raced.

If you pleafe, you may fend a chicken boned
in the middle, inftead of the roll; or you may
fend it to table with only crifp bread.

N
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To make Sorrel Soup with Eggs.

Take the chump end of a loin of mutton,
and part of a knuckle of veal, to make your
ftock with ; feafon it with pepper, falt, cloves,
mace, and a bunch of fweet herbs;  boil it
till it is as rich as you would have it ; ftrain it
off, and put it into a clean fauce-pan : Put in

' «a young fowl, cover it over, and ftove it; then
take three or four large handfuls of forrel wath-,
ed cleann; chop it grofly, fry it in butter, put -
1t to your foup, and let it boil till your fowl is
thoroughly done ; fkim it clean, and fend it to
table with the fowl in the middle, and fix
poached eggs placed round about it. Garnifh

| the difh with fippets, and ftewed forrel.

To make Alparagus Soup.

‘Take five or fix pounds of lean beef cut in
. lumps, and rolled in flour ; putitin your ftew-
. pan, with two or three flices of fat bacon at
- the bottem; then put it over a flow fire, and
cover 1t clofe, ftirring it now and then till the
gravy is drawn : then put in two quarts of water,
and half a pint of ale. Cover it clofe, and let
it ftew gently for an hour, with fome whole
pepper, and falt to your mind ; then ftrain off
the liquor, and take off the fat; putin the leaves
of white beets, fome fpinach, fome cabbage
lettuce, a little mint, fome forrel, and a little
{weet marjoram powdered ; let thefe boil up
1n your liquor, then put in the green tops of
afparagus cut fmall, and let them boil till

all
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all is tender.  Serve it up hot, with a French
roll 1n the middle. ;

Rich Soups in Lent, or for Faf Days. |

To make a Craw Fifh Soup.

Clean{e them, and boil them in water, folt, |
and fpice ; pull off their feet and tails, and fry
them ; break the reft of them in a ftone mor-
tar, feafon them with f{aveoury fpice, and an
onion, a hard egg, grated bread, and fweet
herbs boiled in good table beer ; ftrain it, and

put to it [calded chopped parfley, and French |

rolls ; then put in the fried craw-fith, with a
few mufh rooms. Garnifh the difh with fliced
lemon, and the feet and tail of a craw-fifh.

To make oj'ﬁ'ﬂ‘ Sﬁ'ﬂp.

Have ready a good fith ftock, then take two
quarts of oyfters without the beards; bray the
hard part in a mortar, with the yolks of ten
hard cggs. Set what quantity of fith ftock you
fhall want over the fire with your oylters ; fea-
fon it with pepper, falt, and grated nuumeg.
W hen it boils, put in the eggs, and let it boil
till it-is as thick as cream. Difh it up with
bread cut in dice. |

To make an Eel Soup.

_Take cels according to the quantity of foup
you would make; a pound of eels will make
a pint of foup; fo to cvery pound of ecls
put a quart of water, a cruft of bread, two or
three blades of mace, a little whole pepper,

an

-




SOUPS fir LENT. 93

onion, and a bundle of fweet herbs ; cover
em clofe, and let them boil till half the liquor
s wafted ; then ftrain it, toaft fome bread, and
t it {mall, lay the bread in the difh, and
ur in your foup. If you have a ftew hole,
fet the dith over it for a minute, and fend 1t to
table. If you find your foup not rich enough,
you muft let it boil till it is as ftrong as you
would have it, and add a piece of carrot to
brown it. i ' -

T o make a brown Soup.

Into a clean fauce-pan, put three quarts, ot
more, of water, with rafpings fufficient to
thicken it, two or three onions cut acrofs, two
or three cloves, fome whole pepper, and a little
falt ; cover 1t clofe, and let it boil about an
hour and a half, then {train it through a fieve ;
have celery, carrots, endive, lettuce, {pinach,
and what other herbs yon like, not cut too
' {mall, and fry them in butter ; take a clean
ftew-pan, that is large enough for your ingre-
dients, put.in.a good-piece of butter, duft in
flour, and keep 1t ftirring till it is of a fine
brown ; then pour in your herbs and foup, boil
it till the herbs are tender, and the foup of a
| proper thicknefs.. Have bread cut in dice, and
| tried brown ; pour your foup into the difh, put
' fome of the bread into the foup, the reft in a
plate, and ferve it up.

To make a white Saup*

- Pat 1n a clean fauce-pan two or three
quarts of water, the crumb of a two-penny

loaf,
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loaf, with a bundle of herbs, fome whole pep~ |
per, two or three cloves, an onion or two cut
acrofs, and a little falt 5 let it boil covered till
1t 1s quite {mooth ; take celery, endive, and
lettuce, only the white parts, cut them in pieces, -
not too fmall, and boil them fill they are very
tendex, firain your foup off into a clean ftew-
pan; put your herbs in, with a good piece of
butter ftirred in it till the butter is melted, and
let it boil for. fome time, till it is very fmooth.
If any {fcum arifes, take it off very clean: foak
a {fmall French roll, nicely rafped, in fome of
the foup ; put it in the middle of thedifh, pour-
in your foup, and fend it to table. :

To make Onion Soup.

Firft, put a tea-kettle of water on to boil,
then {lice fix Spanifh onions, or fome of the
largeft onions you have got ; flour them pretty
well, then put them into a ftew-pan that will
hold about three quarts, fry them in butter till
they are of a fine brown, but not burntg pour
in boiling water fufficient to fill the foup difh
you intend ; let it boil, and take half a pound *
of butter rolled in flour, break it in, and keep
it ftirring till your butter is melted : as it boils,
fkim it very well, and putin a little pepper and
falt; cut a French roll into flices, and fet it
before the fire to crifp ; poach feven or eight
eggs very nicely ; cut off all the ragged part of
the whites, drain the water from them, and
lay them upon every flice of roll; pour your
foup into the difh, and put the bread and eggs

; carefully
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carefully into the dith with a fkimmer. If
you have any fpinach boiled, lay a leaf between

very piece of roll, and fend it to table. .

If you have any Parmefan cheefe, “fcrape
about an ounce very fine; and put it in when
you: pour on your boiling water; it gives it a
very ‘high flavour, and is not to be perceived
by the tafte what it is.

To make a Rice Sauf:*

Ta two quarts of water, put three quarters
of a pound of rice, clean picked and wathed,
with a ftick of cinnamoh ; let it be covered
very clofe, and fimmer till your rice is tender ;
take out the cinnamon, ana grate ‘half a nut-
meg ; beat up the yolks of four eggs, and ftrain
them to half a pint of white wine, and as much
pounided [ugar as will make it palatable ; put.
this to your foup, “and ftir it very well to-
gether : fet ‘it over the fire, ftirring it till it
boils, and is of a good thicknefs; then fend it
to table.’ -

. ~ To make Turnip Soup,

Pare a bunch of turnips (fave out three or

- four) put them intoa galion of water, with
half an ounce of white pepper, an onion ftuck
with cloves, three blades of mace, half a
nutmeg bruifed, a good bunch of {weet herbs,
and a large cruft of bread. Boil them an
hour and an half, then pafs them through a
fieve; clean a bunch of celery, cut it fmall,
and put it into your turnips and liquor, with

two
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two of the turnips you faved, and two young
carrots cut in dice ; cover it clofe, and let it-
dtew ; then cut two turnips and carrots in dice, -
flour ‘them, and fry them brown in butter,
with two large onions cut thin, and fried like-
wife; put them all into your foup, with fome
vermacelli 3 let it boil foftly, till your celery is
tender, and your foup is good.  Seafon it with
falt to your palate.

o e

 To make Soup x'g:ﬁa-agr;._

Take a bunch of celery wathed clean, and
cut in pieces, a large handful of fpinach, two
cabbage lettuces, and fome parfley ; wafh all
very clean, and fhred them fmall; then take
a-large clean ftew-pan, put in about half a
pound of butter, and when it is quite hot,
{lice four large onions very thin, and put into
your butter ; ftir them well together for two or
three minutes; then put in the reft of your
herbs ; fhake all well together for near twenty
minutes ; duft in fome flour, and ftir them
together ; pour in two quarts of boiling water ;
feafon with pepper, falt, and beaten mace:
Chip a handful of cruift of bread, and putin;
boil it half an hour, then beat up the yolks of
three eggs in a fpoonful of vinegar; pour it in,
ftir it for two or three minutes, and then fv:_nd _:
1t to table,

CHZAP,



Grom B
ST oo o A e P iy A P
G A (P X
Of. FRIC A S SEES.

To fricaffee Neats Tongues. -

OIL them tender, peel them, cut them

into thin flices, and fry them in frefth
butter ; then pour out the butter ; put in as
much gravy as will be wanted for fauce, a bun-
dle of {weet herbs, an onion, fome pepper and
falt, and a blade or two of mace; fimmer ali
together for half an hour. - Then take out the
tongue, ftrain the gravy, put it with the tongue
in the ftew-pan again, beat up the yolks of two
eges, with a glafs of white wine, a little grated
nutmeg, a piece of butter as big as a walnut
rolled in flour; fhake all together for four or
five minutes, difh it up, and fend it to table.

To fricaffee Ox Palates.

~ Put the palates'upon the fire in cold water,
and let them boil foftly till they are very ten-
der ; then blanch and fcrape them clean. Rub
them all over with mace, nutmegs, cloves,
pepper beaten fine, mixed with crumbs of
bread. Put them into a ftew-pan of hot
buttery, and fry them brown on both fides.
Then, having poured off the fat, put as
much beef or mutton gravy into a ftew-pan
as 1f required for fauce, and an anchovv, a
little lemon juice, and falt to make it palat-

able
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able, and a piece of butter rolled in flour.
When thefe have fimmered together a quarter
of an hour, difh them up, and garnith with
{liced lemon.

To fricafee Tripe.

Take the whiteft and the thickeft feam tripe;
cut the white part in thin flices, and put it inte
a ftew-pan, with a little white gravy, a {poon-
ful of white wine, a little lemon-juice, and
lemon-peel grated. Add to it the yolks of two
or three eggs beat very well, with a little thick
cream, fhred parfley, and two er three chives.
Let them all be fhook together over a {ftove or
{flow fire, till the gravy becomes as thick as
cream ; but it muft not boil for fear it thould
curdle. Pour all together into a difh laid with
fippets. Garnith with {liced lemon and mufh«
rooms. |

To fricafee @ Calf’s Head.

Take half a calf’s head that is boiled tender,
cut it into flices, and put it into a ftew-pan J§i
with fome good veal broth; feafon it with,
mace, pepper and falt, an artichoke bottom cut
in dice, fome force-meat balls firft boiled, mo-.
rels and trufiles ; let thefe boil together for a|
quarter of an hour; fcum it clean; beat up,
the yolks of two eggs-in a gill of cream, put!
this in, and-fhake it round till it is ready to»
boil ; fqueeze in a little Jemon, and ferve it up..
Garnifh with lemon,

-
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T& fricaffee Calf’s Feet. '

Drefs the calf’s feet, boil them as you would
do for eating, take out the long bones, cut
them in two, and put them into a ftew-pan,
with a little white gravy, and a fpoonful or
two of white wine, take the yolks of two or
three eggs, two or three {fpoonfuls of cream,
grate in a little nutmeg and falt, and fhake all
together with a lump of butter. Garnifh your

dith with {lices of’ lemon and currants, and
ferve it up.

To fricaffee Veal Sweetbreads,
Cut the fweetbreads in thin {lices, the length-
‘way. Dip them in eggs. Seafon them with
pepper, falt; and grated nutmeg. Fry tliem of
' alight brown: then put them into a ftew-pan,
with a fufficient quaatity of brown gravy, and
' a fpoonful of lemon-juice. Thicken it with

 batter and flour, ferve it up together, garnifhed
with bits of toafted bacon and crifp parfley.

To fri&qﬁe Lamb brown.

. C€ut 2 hind quarter of lamb into thin flices ;
feafon them with pepper and falt, a little nut-
meg, favory, marjoram; and lemon-thyme dried
and powdered, (fome add a fhallot :) then fry it
on the fire brifkly; and afterwards tofs the lamb
up in ftrong gravy, a glafs of red wine, a few
oyfters, fome force-meat balls, two palates, a
little burnt butter, and an egg or two, or a bit
of butter rolled in flour to thicken it.  Serveall
up in one difh, garnifhed with fliced lemon.

I 2 7o
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To frifqﬂéa Lamb white.

Take a leg of lamb, half roaft it ; when it
is cold cut 1t in {lices, put it into a ftew pan
with a little white gravy, a fhallot fhred fine,
a little nutmeg, falt, and a few fhred capers,
let it boil over a {tove till the lamb is enough ;
to thicken the fauce, take three fpoonfuls o
cream, the yolks of two eggs, a little fhr
parfley, and beat them well together ; then pu
‘it into a {tew-pan, and fhake it till it is thick,
but do not let it boil ; if this do not make it
thick, put in a little flour and butter, and fo
ferve it up. Garnifth your dith with muth-
rooms, oyfters, and lemon. :

\

To fricaffee Lamb~[lones and Sweetbreads.

Have ready fome lamb-ftones blanched, par-
 boiled, and fliced, and flour two or three fweet:
breads ; if very thick, cut them in two; the
yolks of fix hard eggs whole; a few piftachio.
nut-kernels, and a few large oyfters; fry al
thofe of a fine brown, then pour away t
butter, and add a pint of drawn gravy, the
" Jamb-{tones, {ome afparagus tops of about a»
inch long, fome grated nutmeg, a little pep
and falt, two thallots fhred fmall, and a glaf
of white wine. Stew all thele together for ter
minutes, then add the yolks of fix eggs be
very fine, with a little white wine, and a littl
mace ; ftir all together till it is of a fine thickdl|
nefs, and then dith it up, Garnifh withlemo
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To frfn:ﬁg Pfg.i‘ Ears.,

Take three or four pigs ears, clean and boil
them very tender, cut them in fmall pieces the
length of your finger, and fry them with but-
ter till they be brown ; - put them.into a flew-
pan with a little brown gravy, 2a lump of but-
ter, a fpoonful of vinegar, and a little muftard
and falt, thickened with flour. - T'ake two or
three pigs feet, and boil them very tender, fit
for eating, then cut them in two, and take out
the large bones ; dip them in eggs, and firew
over them a few bread crumbs: feafon them
with pepper and falt. Then cither fry or broil
them, and lay them in the middle of the dith
- with the pigs ears.

To fricaffee Pigs Pettitoes.

Clean the pettitoes very well from hair, &'c.
fplit them in two down the middle ; boil them
with the liver, lights, and heart, till ‘they are
very tender, in half a pint of water or more, ac=
cording to the quantity of the ineat, with an
onion, a bunch of fweet herbs, a little whole
pepper, and a blade of mace. Butin five mi-
nutes tase out the liver, lights, and heart, mince
~ them very fmall, grate a little nutmeg over them,
~ and drudge them with flour gently. When
the pettitoes or feet are quite tender, take them
out, {train the liquor in which they were
boiled, and then put all together into a fauce-
pan, with a little falt, a bit of butter as big
as a walnut, and either a {poonful of vinegar
or the juice of half a {mall lemon. Shake

F 3 the
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the fauce-pan often ; and after it has fimmered
_five or fix minutes, and you have laid fome
toafted fippets or flices of bread round the in-
fide of the dith, lay the minced meat and fauce
in the middle, and the fplit pettitoes round it.
Garnifh with fliced lemon, -

To fricaffec a Hare.

Boil the hare with apples, onions, and parf-
ley ;5 when it is tender, fhred it (mall, then put
thereto a pint of red wine, one nutmeg, a lit-
tle pepper and falt, and two or three anchovies ;
ftir thefe together, with the yolks of twelye
hard eges fhred fmall ; when it is ferved up,
put 1a as much melted butter as will make it
moift; garnifh the dith with fome of the bones,
and the whites of eggs boiled hard, and cut in
halves, ' Y

Z0 fricaffee Rabbits white.

Half roaft two young rabbits ; then fkin 2nd
cut them to pieces, ufing only the whitest
parts; which you muft put into a fiew pan,
with a fufficient quantity of white gravy, a
fmall anchovy, a little onion, fhred mace,
grated lemon-peel, and nutmeg grated ; let it
have one boil. ‘I'hen take a little cream, the
yolks of two eggs, a lump of butter, a litde
juice of lemon, and fhred parfley ; put them
all together into a flew-pan, and fhake them
over the fire, till they become as white as cream;
but do not let the mixture hoil, for it will cur-
dle if it does. Garnifh the dith with fliced le-
mon and pickles. . |

2o




Ofr FRICAGSEES., 102

7% fricaffee Rabbits brown.

Cut the legs in three pieces, and the other
parts about the fame fize. Beat them thin,

and fry them in butter over a quick fire : when-

fried, put them into a ftew-pan with a little
gravy, a fpoonful of catchup, and a littie grat-
ed nutmeg. Shake it up with a little flour and
butter, and garnifh the difh with fried pariley,
made very crilp.

To fricaffee Chickens white,

Half roaft the chickens, then having cut
them up as for eating, fkin them, and put
them into a ftew-pan with a little whire gravy,
the juice of a lemon, an anchovy for every
chicken, with a fuficient quantity of mace and
nutmeg grated, and then boil them. Take
alfo the yolks of eggs, as much as neceflary,
a little {weet cream and fhred parfley ;: then
put them 1nto a ftew~pan with a lump of butter
and a little falt.  Shake them all the nme-they
are over the fire, but do not let tham boil, for

that would make them curdle. Serve it up:

poured upon. fippets, and garnith the éith with
fliced lemon, or pickled muthrooms.

To fricaffee Chickens brown.

Cut up the chickens raw, in the manner as
you do for cating, and flat the picces a little
with a rolling-pin,  Fry them of a light
brown ; afterwards put them into a ftew-pan,
with a fufficient quantity, but not too mucl
gravy, a Ipoonful or two of white wine, to

| 2 two
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two or three chickens, and a little nutmeg and
falt. Thicken it up with flour and butter.
- Garnifh with fippets within the dith, and with
crifp parfley on the rim. |

- To fricaffee Pigeons.

Quarter each pigeon, and fry them. Take
fome green peafe, and fry them alfo till they
be like to burft. ‘Then pour boiling water upon
them, and feafon the liquor with pepper, falt,
onions, garlic, parfley, and vinegar. Thicken
with yolks of eggs.

To fricaffee Cod.

T'ake the zounds, blanch them, then make
them very clean, 'and cut them into ljttle pieces.
If they are dried zounds, you muft firft boil
them tender. Get fome of the roes, blanch.
them and wath them clean, cut them into
round pieces about an inch thick, with fome
of the livers, an equal quantity of each, to
m ke a handfome dith, and a piece of cod of
about a pound for the middle. Put them into
a ftew-pan, feafon them with a little beaten
mace, grated nutmeg and falt, a few fweet
herbs, an enion, and a quarter of a pint of
filh broth or boiliig water ; cover them clofe,
and let them ftew a few minutes ; then put in
half a pint of red wine, a few oyfters with the
- liquor ftrained, a piece of butter rolled in flour;
thake the pan round, and let them ftew foftly
till they are enough. Take out the {weet herbs
and onion, and dith up. Garnifh with lemon.

74
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To frizaffee Soalsy Plaife, or Fiounders.

Strip off the black fkin of the fifh, but not the
white ; then take out the bones, and cut the
fleth into {lices about two inches long ; dip the
flices in the yolks of eggs, and ftrew over them
rafpings of bread; then fry them in clarified
butter, and when they are enough, put them
on a plate, and fet them by the fire till you
 have made the following fauce:

T ake the bones of the fith, boil them up
with water, put in fome anchovy and {west
herbs, fuch as thyme and parfley, and add a
little pepper, with cloves and mace. .When
thefe have boiled together fome time, take the
butter in which the fith was fried, put’it into
a pan over the fire, fhake flour.intoit, and
keep it ftirring while the flour is thaking in;
‘then ftrain the liquor into it, in which the fith-
bones, herbs, and {pice were boiled, and boil it
~ together till it is very thick, adding lemon-juice
to your tafte. Put your fith into a difth, and
pour the fauce over it; ferve it up, garnifthed
with {lices of lemon, and fried parlley.

N. B. This difh may take place on any part
of the table, either in the firft or fecond courfe.

To Fricaffee Tench white.

Having cleaned your tench very well, cut
off their heads, flit them in two, and if large,
cut each half in three pieces; if {mall, in
two : melt fome butter in a ftew-pan, and
put 10 your tench; duft in fome flour, pour

F s n
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in fome boiling water, and a few mufhrooms,
and feafon it with falt, pepper, a bundle of
fweet ‘herbs, and an onion ftuck with cloves :
when this boils, pourin a pint of white wine
boiling hot, let 1t ftew till fufficiently wafled ;
take out the fifh, and ftrain the hquor, faving
the muthrooms ; bind your fricaflee with the
yolKs of thiree or four eggs beat up with a little
verjuice, fome parfley chopped fine, and a lit-
tle nutmeg grated ; ftir it all the time it boils,
fcum it very clean, pour your fauce over the
fifh, and fend it to table. |

“Mh

N To fricafee Tench brown.

Prepare your t:nch as in the other receipt ;
put fome butter and flour into a ftew-pan, and
brown it ; then put in the tench with the fame
feafoning you did for your white fricaflee ; when
you have toffed them up, moiflen them with
a little fith broth ; boil a pint of white wine,
.and put to your fricafice, ftew it till enough,
and prcperly wafted ; then take the fifh up,
firain the liquor, bind it with a brown cullis,
and ferve it up  If afparagus or artichoaks are
in feafon, you may boil thefe, and add them
to your fricaffee. S v

To fricaffie Eggs white.

Boil eight or ten eggs; take off the fhells,
cut fome in halves, «nd fome in quarters ;
have ready half ‘a pint of cream, a good piece’
of butter, a little nutmeg, a glafs of white
wine, and a {poonful of chopped 'pagﬂci{_';-'

Ir
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. fir all ‘together over a clear fire till it 1s thick
and {mooth ; lay your €ggs in the difh, and
pour the fiuce over. Garnifh with hard eggs
cut in halves, oranges quartered, and toaited
fippets ; fend 1t hot to table,

To fricaffee Eggs Brownn.

Boil as many eggs hard as you want to fill
your dith; take off the fhells, and fry them 1n
butter, of a fine brown ; pour yout fat out of
the pan, put in fome tlour, and a lump of but-
ter, ftir it till it is thick, and of a good brown;
pour in fome boiling water, 3 gill of Madena,
a little pepper, falt, and bzaten mace; boil
all together, till it 1s of a good thicknefs ; {cuni
it, and fqueeze in a little orange cut fome
of your eggs In half, lay the flat fide upper-

molt, and the whole ones between; pour the

fauce over. Garnifth with fried parfley, and a
Seville orange, cut in fmall quarters.

To fricaffee Artichake Bottoms,

Take them either dried or pickled 5 if dried,
you muft lay them in warm water for three. or
four hours, fhifting the water two OF three
times ; then have ready a litile cream and a
piece of frefh butter, ftir it together one way
over the fire tll it is melted, then put in the
artichokes, and when they are hot dith them up,

t"r'“ .
Zo _ﬁ‘.{f.'ﬁﬁﬂ Mubrooms.

Take a quart of frefh mufhrcoms, . make
them clean, put them into a fauce-pan, with

B G thiee
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three fpoonfuls of water, three of milk, and
a very little falt; fet them on a quick fire,
and let them boil up three times; then take
them off, grate ina little nutmeg, put in a little
beaten mace, half a pint of thick cream, a piece
of butter rolled well in flour, put it all toge-
ther into a fauce-pan, fhaking it well all the
time, When the liquor is fine and thick, dith
them up ; be careful they do not curdle. You
may ftir the fauce pan carefully with a fpoon

all the time, >
e e e ST
C oA P X
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To rageo a Piece of Beef, called Beef A-la-mode.

AKE a buttock of beef, interlarded with

‘great lard, rolled up with chopped fpice,
fage, parfley, thyme, and zreen onions; bind
it vlofe with c arfe tape, and put it into a great
fauce-pan. When it is half done, turn it;
let 1t ftand over the fire on a ftove twelve hours,
It is fit to eat cold or hot. When it is cold,
flice it out thin, and tofs it up in a fine ragout
of fweetbreads, oyiters, mufhrooms, and pa=~

lates.

To ragoo a Breafl of Veal.

Put a breaft of veal, with an onion, a bun-
die of {weet herbs, a little black pepper and
grated nutmeg, a blade or two of mace, and

a very
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a very little lemon-peel grated into a large ftew-
pan, and juft cover it with water; when it
grows tender, take it up and boneit. .-

Put the bones into the liquor, and boil them
till they make good gravy. T hen {_hain it off,
Add to this liquor a quarter of a pint of rich
beef gravy, half an ounce of truffles and mo-
rels, a fpoonful of catchup, and two {poonfuls
of white wine. While thefe are boiling toge-
ther, flour the veal, and fry it in butter till it
comes to be of a fine brown. Then drain off
the butter, and pour the gravy to the veal, with
a few mufhrooms.

Boil all together till the liquor becomes rich
and thick, cut the fweetbread into four, and
fpread the pieces and forced-meat balls over the
difh, having firft laid the veal in the difh, and’
poured the fauce all over it. Garnith with
fliced lemon.

T ragoo a Neck of Veal,

~ Cut 1t into fteaks, flatten them with a roll-
ing-pin, lard them with bacon, and feafon them
with a mixture of falt, pepper, grated nutmeg,
mace, lemon peel and thyme., Then dip each
fteak feparately in the yolks of eggs. Put all
together in a ftew-pan, over a flow fire, and
keep bafting and turning the fteaks in order to
keep in the gravy., When they are done fuf=
ficiently, difh them with half a pint of ftrong
gravy feafoned high, adding mufhrooms, pic-
kles, and forced-meat bills dipped in the yolks

of eggs. Garnith with {tewed and fried oyf-
ters.

If
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If you intend a brown ragout, put in a glaf
Qf red wine; if a white ragout, put in white

wine, with the yolks of egas beaten up with

two or threg {poonfuls of cream,

To ragoo Veal Sweetbreads.

Cut fweetbreads into pieces as blg as a wal-
nut; walh and dry them, put them into a

{tew-pan of hot burnt butter. Stir them till

they are brown, and then pour over them as
much gravy, mufhrooms, pepper, falt, and
all-fpice as will cover them ; then. let them ftew
half anhour. Pour off the liquor; pafs it
through a fieve, and thicken it for fauce,
Place the veal {weetbreads in the difh, pour
the fauce over them, and ferve them up, gar-
nifh with fliced lemon, or urange

To ragoo a Leg qf Mutton.

Take off the fat and fkin, and cut the ﬂeﬂx
very thin, the right wayv of the grain. Butter
the tew-pan, duft it with flour, and put in
the meat, with half a lemon and half an onfon
cut very fmall, a blade of maee; and a little
bundle of fweet herbs. Stir it a minute or
two. I 'hen put in a quarter of a pint of gra-

vy, and an anchovy munced fmall, mixed with

butter and flour.  Stir it : 1gm11 for fix minutes,
and then difh it up. .

To rogoo Hag’s Feet and Ears.

If they are raw or foufed, boil the feet and

ears 1./l they are teider, after which cut them

into thin bits about two inches long, and a°

quarttr
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quarter of an inch ‘thick. Put them into a
{tew-pan, with half a pint of good gravy, 3.
glafs of white wine, 2 good piece of butter
rolled in flour, a little pepper and falt, a good.
deal of mufiard, and half an onion., otir all
together till it becomes of a fine thicknefs, and
then pour it into a difh, meat and gravy to=
gether. ,
: To make a rich Ragout.

Having parboiled lamb-ftones and- {weet-
breads, and blanched fome cock’s-combs, cut
them all in flices, and feafon’them with a mix-
ture of pepper, falt, mace, and nutmeg. Ihen
f-v them a little in lard ; drain them, and tofs
them up in good gravy, with a bunch of fweet
herbs, two ihallots, a few mufhrooms, trufe
fles, and morels. Thicken it with burnt but-
ter, and add a glafs of red wine. Garmfh the
dith with pickled mufhrooms, or fried oylters,
and fliced lemon.

A ragautfér made Difhese

Take red wine, gravy, fweet herbs, and
fpice, in which tofs up lamb.{tones, cocks=.
combs boiled, blanched, and fliced, with fliced
fweetbreads, oyfters, mufhrooms, trufiles, and
morels ; thicken thefe.with brown butter, and
ufe it occafionally when wanted to enrich a ra-
gout of any fort. -

A Ragout of Snipes.

Take two brace of fnipes, clean picked;
put a piece of butter nto a ftew-pan, and
give your {nipes a browning, then cut them

down
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down the back, and prefs them flat, but do
not take out the tail ; put them into z ftew-
pan with fome good gravy, a fmall glafs of
red wine, a gill of fmall mufhrooms, a little
beaten mace, and falt: let them ftew five or
fix minutes, then roll a piece of butter in flour,
When 1t 1s the thicknefs of cream, fkim it
clean, and dith them up. Garnifh your difh
"with toafted fippets, and orange cut in fmall
quarters.

4 Ragout of Eggs.

Boil fix eggs hard; then take large muth-
rooms, peel and fcrape them clean, put them,

into a fauce-pan, with a little falr, cover them,
and let them boil; put to them a giil of red
wine, ‘a good piece of butter rolled in flour,
feafoned with mace and nutmeg ; let it boil till
it is of a good thicknefs ; cut the white of your
eggs round, fo that you do not break the yolks;
lay fome toafted fippets in your difh, with the
yolks of eggs; then pour over your ragout;
garnith your difth with the whites ; lay the flat
{ide uppermoft, and a Seville orange between.

To ragoo Sturgeon.

_ Cut fturgeon into collops, lard, and rub

them over with an egg, duft on fome flour,
and fry them of a fine brown in lard: as
foon as they are done, put them into a ftew-
pan with a pint of good gravy, fome fweet
herbs fhred fine, fome flices of lemon, veal
{wectbreads cut in piecés, truffles, muih-

TOOMmMS,
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rooms, and a glafs of white wine ; bind it with
a good cullis, till it is of a proper thicknefsy
then take off the fcum very clean; difh it up,
and garnifh it with barberries and lemon.

To ragoo Oyflers.

Open four dozen of the largeft Melton oyf~
ters, and fave the liquor; make a thick batter
with cream, the yolks of eggs, nutmeg grared,
and patfley chopped fine: dip the oyiters into
the batter, and then roll them in bread crumbs

and fry them of a fine brown ; when they are

fried, take them up, and lay them on a drainer
before the fire ; empty your pan, and duft fome
flour all over it, then put in about two ounces
of butter : when it is melted and thick, ftrain

in your oyfter liquor, and ftir it well tugetller 4

put in two ounces of Piftachio nuts fhelled,

and let them boil ; then put in half a pint of
white wine, beatu the yolks of two eggs in
four fpoonfuis of cream, and ftir all together
till it 1s of a proper tht:knefs lay the oyfters
in the dith, and pour the ragout over. Gar=
nith the dﬂh with a Seville orange cat in fmal]
quarters

CHAD
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To make Paftry for Tarts.

T AKE two pounds and a half of butter,

*  to three pounds of flour, and ha'f a pound
of fine fugar beaten ; rub all your butter in the
flour, and make it into a pafte with cold milk,
and two {poonfuls of brandy.

Puff Pafe.

. Take a quartern of flour, and a pound and
a half of butter; rub a third part of the butter
m the flour, and make a palte with water ; then
roll out your pafte, and put your butter upon it
in bits, and flourit; then fold it up, and roll
1t again ; after this, put in more butter, flour
it, and fold it up again ; then put the reft of
the butter 1n, flour it, fold it, and roll it twice
before you ufe it. '

Pafle for raifed Pies.
To half a peck of flour, take two pounds

of butter, and put it in pieces in a fauce pan .

of water over the fire, and when the butter
is melted, make a hole in the flour, fkim off
- the butter, and put it in the flour, with fome
of the water; then make it up in a {{iff pafte,
angd if you do not ufe it prefently, put it be-
fore the fire in a cloth.

Pafie *

— — e — —_—
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Pafte for Venifon Pafiiess

Take four pounds of butter to half a peck
of flour; rub it all in your flour, but not tco
fmall ; then make it into a pafte, and beat it
with a rolling-pin fer an hour before you ufe
it; if you pleale, you may beat threc or four
eggs, and put them into your paile, when you
x 1L,

" Pqgfle Royal for Patty-pans.

Lay down a pound of flour, work it up with
half a pound of butter, two ounces of fine
fugar, and four eggs.

Pgfle for Cuftards.

I.ay down flour, and make it into a {tiff paﬂe.
with boiling water ; fprinkle it with alittle cold
water, to keep it from cracking. :

o maks a Hare Pie.

Cut the hare in pieces, break the bones, and
lay them in the pie; lay on balls, {liced lemon,
and butter, and clofe 1t with the yolks of hard

eggs.

1

An Umble Pie.

Take the umbles of a buck, boil them, and
chop them as fmall as meat for minced pies ;
put to them as much heef fuet,.¢ight apples,,
half a pound of fugar, a pound and a half of
carrants, a Little falt, fome mace, cloves, nut-
meg, and a little pepper; then mix them to-
g*-{_t_‘ther, and put it into a paite ; ada half a pint
of fack,-the juice of one lemon and orange,’
clofe the pie, and when it is baked ferve it up.*

A
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A Lumber Pie.

‘Take a pound and a half of fillet of veal,
mince it with the fame quantity of beef fuet,
feafon it with fweet fpice, five pippins, a hand-
ful of fpinach, a hard lettuce, thyme, and
parfley : mix with it a penny loaf grated, and
the yolks of two or three eggs, fack and orange-
flower water, a pound and a half of currants
and preferves, with a caudle.

A Shrewfbury Pie.

Take a couple of rabbits, cut them in pieces,
feafon them well with pepper and falt; then
take fome fat pork, feafoned in like manner,
with the rabbits [ivers parboiled, fome butter,
eggs, pepper and falt, a little {fweet marjoram,
and a little nutmeg ; make balls, and lay in

our pie among the meat ; then take artichoke
{ottums boiled tender, cut in dice, and lay
thefe likewife among the meat ; clofe your pie,
and put in it as much white wine as you think
proper. Bake it and ferve it up.

A Lamb Pie.

. Seafon the lamb fteaks; lay them in the
pie with {liced lamb-ftones and fwectbreads,
favoury balls, and oyfters, Lay on butter, and
clofe the pie with a lear.

A Lamb Pie with Currants.

'_ Take a leg and a loin of lamb, cut the
fleth into {mall pieces, and feafon it with a
little falt, cloves, mace, and nutmeg ; thﬁn

}r
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lay the lamb in your pafte, with as many cur-
rants as you think proper, and fome Lifbon
fugar : a few raifins ftoned and chopped fmall ;
and fome forced-meat balls, yolks of hard eggs,
with artichoke bottoms, or potatoes that have
becn boiled and cut in dice, with candid orange
and lemon-peel in flices; put butter on the
top, and a little water; then clofe your pies
bake it gently ; when it is baked take off the
top, and put in your caudle made of gravy
from the bones, fome white wine and juice of
lemon ; thicken it with the yolks of two eggs,
and a bit of butter. When you pour in your
caudle, let it be hot, and fhake it well in the
pie; then ferve it, having laid on the cover.

Note. If you obferve too much fat fwim-
ming on the liquor of your pie, take if off be-
fore you pour in your caudle.

A Mutton Pic.

Seafon the mutton fteaks, fill the pie, lay on
butter, and clofe it. When it is baked, tofs
up a handful of chopped capers, cucumbers,

and oyfters in gravy, with an” anchovy and
drawn butter,

A Veal Pie.

Raife a high round pie, then cut a gﬂet
of veal into three or four fillets, feafon it
with favoury feafoning, and a little minced
fage and {weet herbs ; lay it in the pie with
flices of bacon at the bottom, and between
each piece lay on butter, and clofe the pie.

When
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When it is baked, and half cold, fill it up
with clarified butter. |

. A Hexn Pie.

Cut it in pieces, and lay it in the pie ; lay
on balls, {l.ced lemon, butter, and clofe it with
the yolks of hard eggs; let the lear be thick-
ened with eggs. | |

A Chicken Pie. ,

Take fix fimall chickens ; roll a piece of but~
téer in {weet herbs; feafon and lay-theni into
a cover, with' the miarfow ef two bones rolled
up in the batter of eggs, a dozen of yolks of
eogs boiled hard, and two dozen of favoury
balls ; when you fefve it up, pour in a quart
of good gravy.

A fweet Chicken Pig.

Break the bones of four chickens, then cut
them iato fimall pieces; feafon them highly
with mace, ¢inhamon, and falt; have four
yolks- of eggs boiled hard and quartered, and °
five artichoke bottoms, eight ounces of raifins
of the fun ftoned, eight ounces. of preferved
citron, lemon, and eringo roots, of cach alike ;
eight ounces of marrow; four {lices of rinded
lemon, eight ounces of currants, fifty balls of
forced -meat, made as for humble pie ; put in
all,.one with the other, but firft butter the
botton: of the pie, and put in a pound of fre(h
butter on. the top lid, and bake it; then put
in a pintof white wine mixed with a little fack,
and if you will, the juicc of two oranges,

{weetening
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{weetening to your tafte. . Make it boil, and
thicken 1t with the yolks of two eggs; putit
to the pie when both are very hot, and ferve
It up.

A Turkey Pie.

Bone the turkey, feafon it with favoury fpice,
and lay it in the pie, with two young fowls
cut to pieces, to fill up the corners. A goole

pie is made the {fame way, with two rabbits; to
fill it up as aforefaid. -

A Pigeon Pie.

Trufs and feafon the pigeons with favoury.
{pices, and ftuff them with forced-meat ; lay
on lamb-ftones, fweetbreads, and butter ; clofe
the pie with a'lear. A chicken or ccapon pie
may be made the fame way.

A Bartalia Pie.

Take four {mall chickens, fquab pigeons,
and four fucking rabbits, cut them in pieces,
and feafon them with favoury fpice ; lay them
in the pie with four {weetbreads fliced, as many
fheeps tongues and fhivered palates, two pair
of lamb-ftones, twenty or thirty cocks-combs,
with favoury balls and oyiters ; lay on butter,
and clofe the pie with a lear.

A Lamb-fone and Sweethread Pie.

Boil, blanch, and {lice them, and feafon
them with favoury feafoning ; lay them in the
pie with fliced artichoke bottoms ; put on
butter, and clofe the pie with a lear.

A
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| A Neat’s Tongue Pie.

~ Half boil the tongues, blanch them and flice
them, feafon them with favoury feafoning, fliced
lemon, balls, and butter ; then clofe the pie.
When it is baked, take gravy and veal fweet-
breads, ox-palates, and cocks-combs toffed
up, and pour them into the pie.

A Calf’'s Head :F’Ee.

Almoft boil the calf’s head, take out the
bones, cut it in thin {lices, {eafon and mix it
with fliced fhivered palates, cocks-combs, oyl-
ters, mufhrooms, and balls. Lay on butter,
and clofe the pie with a lear.

A Venifon Pafiy.

- Raife a high round pie, fhred 4 pound of

beef fuet, and put it into the bottom; cut
your venifon in pieces, and feafon it with pep-
‘per and falt. Lay it on the fuet, lay on butter,
_clofe the pie, and bake it. i

An Egg Pie.

‘Shred the yolks of twenty hard eggs, with
the fame quantity of marrow and beef-fuet;
{eafon it with fweet {pice, citron, orange, and
lemon ; fill and clofe the pie.

3
Minced Pie.

Shred a pound of neat’s tongue parboiled,
with two pounds of beef fuet, five pippins,
and a green lemon-peel ; feafon it with an
ounce of fpice, a little falt, a pound of fugar,

two pounds of currants, half a pint of fack,

a little brandy, the juice of a lemon, a quar-
ter
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ter of a pound of citron, lemon and orange-
peel. Mix thefe together, and fill the pies.

A Carp Pie.

To a quartern of flour put two pounds of
butter, rubbing a third part in; make it into
pafte with water; then roll in the reft of the
butter at three times ; lay your- pafte in the
dith, put in fome bits of butter on the bottom
pafte, with pepper and falt; fcale and gut your
carps ; put them in vinegar, water, and falt;
then wath them out of the vinegar and water,
wipe them dry, and make the following pud-
ding for the belly of the carp : take the fle(h
of an eel, cutit {inall, add fome grated bread,
two buttered eggs, an anchovy cut fmall, a
little nutmeg grated, with pepper and falt.
Mix thefe together well, and fill- the belly of
the carp; then make fome force-meat balls of
the fame mixture ; cut off the tail and fins of
the carp, and lay in the cruft, with flices of
fat bacon, a little mace, and fome bits of but-
ter; clofe your pie, and before you fet it in

the oven, pour in half a pint of claret. Serve ~

it up hot.
Oyfler Pie.

Parboil a quart of large oyfters in their own
liquor, mince them fmall, and pound them in
a mertar, with Piftachio-nuts, marrow and
I'tl.vet:t herbs, an onion, favoury {feeds, and a
little grated bread ; or feafon as aforefaid whole.
Lay on butter, clcfe it, and ferve it up hot.

G Flowr:dey
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~ LFlounder Pie.

Take twelve large flounders, cut off their
tails, fins, and heads ; then feafon them with
pepper and falt, cloves, mace, and nutmeg
beaten fine. T'ake two or three eels well clean-
ed, cut in lengths of three inches, and fesfon
~ as before ; then lay your flounders and eels in
your pie, and the yolks of eight hard epgs,
half a pint of pickled mufhrooms, an anchovy,
a little onion, a bunch of fweet-herbs, and
fome lemon-peel grated. You muft put three
quarters of a pound of butter on the top, with
a quarter of a pint of water, and a gill of white
‘wine ; then clofe your pie, and ferve it hot, firft
taking out the onion and bunch of {weet herbs,

Trout Pie.

Clean, wath, and fcale them, lard them with
pieces of a filver eel rolled up in fpice and {weet:
herbs, with bay leaves powdered ; lay on and!
between them the bottoms of {liced artichokes,,
mufhrooms, oyfters, capers, and {liced lemon ;|
lay on butter, and clofe.the pie.

Eel Pie.

Cut, wath, and feafon them with {weet {ea-.
foning, and a handful of currants ; butter and!
clofe it. Some omit the currants,

L =1 A, w5 8™ — -

B ST EveEes e e et o

Lanyrey Pie.

Clean, wafh, and feafon them with {wee
feafoning ; lay them in a coffin with citron
and lemon fliced ; butter and clofe the pie.

Arti L‘bﬁ'.&d.
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Artichoke oy Potatoe Pies.

T'ake artichoke bottoms, feafon them with
a little mace and cinnamon {liced, eight ounces
of candied lemon and citron fliced, eringo-
roots, and prunellas, a {lit of each, two ounces
of barberries, eight ounces of marrow, eight
ounces of raifins of the fun ftoned, and two
ounces of fugar; butter the bottom of the pie,
put thefe in mixed together, adding eight ounces
of butter on the top lid ; bake it, and then put
on a lear, made as for the chicken pie.

To maks an Apple or a Pear Pie,

Make a good puff pafte cruft, lay fome round
the fidgs of the difh, pare and quarter your ap-
ples, and take out the cores ; lay a row of ap=
ples thick, throw in half the fugar you intend
for your pie; mince a little lemon-peel fine,
throw a few cloves, here and there one, then
the reft of your apples, and the reft of your
fugar. You muft fweeten to your palate, and
fqueeze in a little lemon-juice. Boil the peel-
mng of the apples and the ¢ores in fair water,
with a blade of mace, till it is very good ; ftrain
it, and boil the {yrup with fugar till it is rich ;
pour it into your pie, put on your upper cruft,
and bakeit. You may put in a little quince or
marmalade, if you pleafe.

T'hus make a pear pie, but don’t putin any
quince. You may butter them when they come
out of the oven, or beat up the yolks of two
tggs, and half a 'pint of cream, with a little

G 2 nut-
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nutmeg, fweetened with fugar; take off the
lid, and pour in the cream. Cut the cruft in

ltttfe three cornered pieces, ftick them abuut
the pie, and fend it to table. .

Zo make a Cherry, Plumb, or G'E:q/}éﬂ;ry Pie.

- Make a good cruft, lay a little round the
fides of your difh, throw fugar at the buttnm,
and lay in your frmt, with fugar on the top.
A few red currants do well with them ; put on.
your lid, and bake it 1n 4 flack oven.
Mzake a plumb pie the fame way, and alfo,
“a goofeberry pie. If you would have it red,,
let it ftand a good while in the oven after the:
bread is drawn. A cuftard is *.ery goud WJthl

the goofeberry pie.

To make Tarts of divers Kinds.

If you propofe to make them in patty-pans;
firft butter thém well, and then put a thincruft
all over them, in order to your taking the
out with the greater eafe; hut if you make ufe:
of either glaf..-. or china dlﬂ'lﬁﬁ add no cruft butd
the top one. Strew a proper quantity of fine
fugar at the bottom ; and after that lay in yowt
fruit, of what fort ﬁ:&ever, as you think moil}§§
proper, and flrew a like quantity of the fam
fugar over them. Then put your lid on, anc
let them be baked in a flack oven. If you makecll
~ -tarts of apples, pears, apricots, &c. the beaterffl

cruft is looked upon as the moft proper; bug
that is fubmitted to your own particular fancy. §f



Ofis LA R P S, 125

T make Apple Tart, or Pear Tart.

Pare them firft, then cut them into quarters,
and take the cores out; in the next place, cut
each quarter acrofs again ; throw themn fo pre-
pared into a fauce-pan, with no more water
in it than will juft cover the fruit; let them
fimimer over a flow fire till they are perfeltly
tender. Before you fet your fruit on the fire,
take care to put a good large piece of lemon-
peel into the water. Have the patty-pans in,
readinefs, and ftrew fine fugar at the bottom ;
then lay in the fruit, and cover them with as
much of the fame fugar as you think conve-
nient, Over each tart pour a tea {poonful of
lemon-juice, and three {fpoonfuls of the liquor
m which they were boiled, Then lay the lid-
over them, and put them into a flack oven. |

If the tarts be made of apricots, &’c. you
mult neither pare them, nor cut them, nor
ftone them, nor ufe lemon juice, which is the
only material difference between thefe and
other fruit. _

Obferve, with refpect to preferved tarts, only
fay in the preferved truit, and put a very thin
eruft over them, and bake them as (hort a time
as poffible.

Orange or Lemon Tarts.

‘Take fix large lemons, rub them very well
with falt, and put them into water with a
handful of falt in it, for two davs: then
change them into frefh: water éve;y day
(without falt) for a fortnight ; after this boil
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them two or three hours till they are tender,

cut them into half quarters, and then again
toree-quarter-ways, as thin as you can. Take
{ix pippins pared, cored, and quartered, and

a pint of fair water, in which let them boil

till the pippins break ; put the liquor to your
orange or lemon, with half the pulp of the
pippins well broken, and a pound of fugar,
Boil thefe together a quarter of an hour, then

ut it in a gallipot, and fqueeze an orange In
it ; 1f it be a lemon tart, {queeze a lemon ; two
{poanfuls is enough for a tart. Your patty-
pans muft be fmall and fhaltow. Ufe fine puff-
pafte, and very thin. A little baking will-do.
Jult as your tarts are going into the oven, with
a feather or brufh do them over with melted
“butter, and then fift double refined fugar over

them : This is a pretty icing.

Ieing for Tarts.

Beat and fift a quarter of a pound of fine
loaf fugar. . Put it into a mortar with the
white of one egg that has been well beat up.
‘Add to thefe two {poonfuls of rofe-water, and
beat altogether till it be {o thick as juit to run,
obferving to ftir it all one way. Itis laid on
the tart with a brufh or fmall bunch of feathers
dipped in the icing. Set the tarts, when fo
done, into a very gentle oven to harden. But
take care not to let them ftand too long, for

“that will dilcolour them.

b

An




OfTARTS. 127

An Almon Tart, very good.

To half a pound of almonds blanched, and
very finely beat with orange-flower water, put
a pint of thick cream, two large Naples bif-
cuits grated, and five yolks of eggs, with near
half a pound of fugar; put all into a dith gar-
nifhed with pafte, and lay flips in diamonds
crofs the top ; bake it in a cool oven; and
when drawn out, flick flips of candied citron
in each diamond.

Orange Puffs.

Pare off the rinds from Seville oranges, then
rub them with {alt; let them lie twenty-four
hours in water, then boil them in four changes
of water, making the firlt falt; drain them
dry, and beat them fine to a pulp; bruife in
the pieces of all that you have pared, make it
very {weet with fine fugar, and boil it till it 1s
thick ; let it ftand till it is coid, and then it will
be fit to put into the pafte.

Lemon Puffs.

Takea pound and a quarter of double re-
fined fugar beaten and fifted, and grate the
rinds of two lemons, and mix well with the
{ugar ; then beat the whites of two new-laid
eggs very well, and mix them well with the
_ fugar and lemon-peel ; beat them together an
hour and a quarter, then make them up in
what form you pleafe ; be quick to fet them in

a moderate oven ; do not take off the papers
till cold,

G4 CHA P.
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CrH APy X
v ) mm'ee all Sorts ﬁf CAKES,

A rich Cah-.

T A K E fix pounds of the beit frefh butters
- work it to a cream with your hands ; then
throw in by degrees three pounds of double
refined fugar, well beat and fifted : mix them
well together, then work in three pounds of
blanched almonds ; and having beaten four
pounds of eggs, and {trained them. through a
fieve, put them in; beat them all together till
they are thick and look white. Then add half
a pint of French brandy, half a pint of fack,
a imall quantity of ginger, and about two
ounces each of mace, cloves, and cinnamon,
with three large nutmegs, all beaten in a mor-
tar as fine as pofhible. Then fhake in gradu-
ally four pounds of well dried and fifted flour.
When the oven 1s well prepared, and a tin
hoop to bake it in, ftir into this mixture (as
you put it into the hoop) feven pounds of curs
rants well wathed and rubbed, and fuch a
quantity of candid orange, lemon, and citron,
in equal proportions, as fhall be thought con-
venient. ‘I he oven muft be quick, and the
cake will at leaft take four hours to bake it:
Or, you may make tWo or more cakes out of
thefe ingredients. You muft beatit with your
hands, and the currants muft be plumped by
. | pouring
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‘pouring upon them boiling water, and’ drying
them before the fire. Put them; warm 1nto:
the cake.

Another rich Cake.

To a quartern and a half of fine flour add
fix pounds of currants, an ounce of cloves
and mace, a little cinnamon, two grated nut-
megs, a pound of the beft {ugar, fome candied:
lemon, orange, and citron, cut in thin pieces ;.
a pint of fweet wine, a little orange-flower or
rofe water, a pint of yeaft, a quart of cream,,
two pounds of butter melted, and poured into:
the middle of the flour. Then ftrew fome
. flour over the butter, and let i1t ftand half amn
hour before the fire. After which knead it
well together, and put it before the fire to
make it rife. - Work it up very well ; put this.
mixture into a tin hoop, and bake it two hours;
and a half in.a gentle oven.

A Spanifh Cate.

Take twelve cggs, three quarters of a pound:
of the belt moift fugar, mill them in a choco-
late-mill, til' they are all of a lather; then:
mix in one pound of flour, half a pound of
pounded almonds, two. ounces of candied
orangc peel, two. ounces of citron,, four large:
fpoonfuls of orange of rofe water, half an
eunce of cinnamon, and a glafs of fack, It
is beft when baked in a flow oven.

Par.-‘z.fgnf Cakes.

Put a pound of - fine fugar, a pound of frefh:
butter, five eggs, and a little mace, beaten,,
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into a broad pan; beat it with your hands till
it is very light, and looks curdiing; then put
thereto a pound of flour, and ha?fga pound of
- currants very dry ; beat them together, fill tin
pans, and bake them in a flack oven. You
may make feed cakes the fame way, only put in
carraway-feeds inftead of currants.

Dutch Cales.

Take five pounds of flour, two ounces of
carraway feeds, half a pound of fugar, and
fomething more than a pint of milk, put into
3t three quarters of a pound of butter, then
make a hole in the middle of the flour, and
put in a full pint of good ale-yeaft: pour in
the butter and milk, and make thefe into 2
pafte, letting it fland a quarter of an hour be-
fore the fire to rife; then mould it, and roll
it into cakes pretty thin; prick them all over
pretty much, or they will blifter; and bake them

- a quarter of an hour.

Shrew/fBury Cakes:

Take one pound of fugar, three pounds of
the fineft flour, a nutmeg grated, and fome
cinnamon well beaten ; the fugar and {pice muft
be fifted into the flour, wet it with three eggs,
and as much melted butter as will make it of
" a good thicknefs to roll into a pafte ; mould it
well, and roll it; cut it into what fhape you
pleafe ; perfume the cakes, and prick them be-
fore they go into the oven,

Marlborough
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fﬂarfﬁ*araugb Cakese

Take eight eags, yolks and whites, beat and
ftrain them, and put them to a pound of {ugar,
beaten and fifted ; beat thefe three quarters of
an hour together, then putin three quarters of
a pound of flour well dried, and two ounces
of carraway feeds; beat all well together, and
bake it in broad tin pans, 1n a britk oven.

. Queen Cakes.

Take a pound of fugar, beat it fine, pour in
yolks and whites of two eggs, half a pound of
butter, a ittle rofe~water, {ix {poonfuls of warm
cream, a pound of currants, and as miuch flour
as will make i1t up ; ftir them well together,
and put them into your patty-pans, being well
buttered ; bake them in an oven, almoit as hot
as for bread, for half an hour; then take them
out and glaze them, and let them {tand but a
little after the glazing'is on, to rife.

Uxbrid e Cakes.

Take a pound of wheat flour, feven pounds
of currants, half a nutmeg, and four pounds
of butter; rub your butter cold very well a-

1ongft-the meal. Drefs the cucrants very well
1n the flour, butter, and feafoning, and knead
it with fo much good and new yeaft as will
make 1t into a pretty high pafte : ufually two
penny-worth of yeait to that quantity., After
it is kneaded well together, let it (tand an hour

to rile.  You may put half a pound of pafte
1n a cake,

G 6 ¥,
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A Pound Cake.

Take a pound of butter, beat it in an
earthen pan with your hand one way till it is
like a fine thick cream ; then have ready twelve
eggs, with half the whites; beat them well
firft, and alfo beat them up with the butter,
working into it a pound of -flour, 2 pound of
fugar, and a few carraways, for an hour with
your hand, or a great wooden {fpoon. Butter
a pan, put it in, and then bake it an hour in
a quick oven. L B oA Y

A Seed Cake. -

‘Take three pounds of fine flour; and rub
in two pounds of butter ; eight eggs, and fout
whites, a little cream, and five {poonfuls of
yeaft. Mix all together, and put it before the
fire to rife; then add three quarters of a pound
of carraway-feeds, and put it in a hoop or tin
rim well buttered. An hour and a half will
bake it.

Fine Almond Cakes.

Take a pound of Jordan almonds, blanch
them, beat them very fine with a little orange-
flower water, to keep them from oiling ; then
taks a pound and a quarter of fine fugas, boil
it to a high candy, and putin your almonds.
Then take two frefh lemons, grate off the
rind very thin, and put as much juice as to
make it of a quick tafte ; put this mixture into
glafles, fet it in a ftove, ftirring often, that 1t
may not candy: fo when it s a little dry, part
it into fmall cakes upon fheets of paper, or tin,

to harden,
' Saffron




Saffron Cates.

Take half a peck of the fineft flour, a pound
of butter, and a pint of cream, or good milk;
{et the milk on the fire, putin the butter, and
a good deal of fugar; then ftrain faffron to
your tafte and liking into the milk ; take feven
or eight eggs, with two yolks, and feven or eight
fpoonfuls of yeaft; put the milk to 1t-when it
is almoft cold, with falt and coriander feeds s
knead them all together, make them up in rea-
fonable fized cakes, and bake them in a quick
oven,

Orange Cakes.

Take the peels of four oranges, being firft
pared, and the meat taken out ; boil them ten-
der, and beat them fmall in a marble mortar ;.
then- take the pulp of them, and two more
oranges, the feeds and {hins being picked out,
and mix them with the peelings that are beaten,
fet them on the fire, with a {pocnful or two of
orange-flower water, keeping it ftirring till that
moifture is pretty well dried up ; then have ready
to every pound of that pulp four pounds and
a quarter of double refined {ugar, finely fifted.
Make the fugar very hot, dry it upon the
fire, and then mix it and the pulp together ;
fet it on the fire again, till the fugar be well
melted, but tzke care it does not boil. You
may put in a little peel, fhred fmall or grated ;
and when it is cold, draw it up in double
papers ; dry them before the fire, and when
you turn theul, put two together, or you

may
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~ may keep them in deep glaffes or pots, and dry
them as you have occafion.

Common Bg'ﬂ*ur'ts.

Beat up fix eggs, with a fpoonful of rofe
water  and -a {poonful of fack ; then add a
pound of fine powdered fugar, and a pound
of flour; mix thefe into the eggs by degrees,
with an ounce of coriander feeds ; fhape them
on white thin paper or tin meulds, in any form
you pleafe. Beat the white of an egg, and
with a feather rub it over, and duft fine fugar
over them, Set them in an oven moderately
heated, till they rife and come to a good co-
lour 3 and if you have no flove to dry them
in, put them into the oven at night, and let
them ftand till morning,

To make Whigs.

Take three pounrds and a half .of flour, and
three quarters of a pound of butter ; rub it
into the flour till none of it be {feen ; then take
a pint or more of new milk, make it very warn,
and with a half pint of ale-yeaft, make it into
a light pafte, put in carraway-feeds, and what
fpice you pleafe ; then make‘it up, and lay 1t
before the fire to rife ;. after th s, work in three
guarters of a pound of fugar, and tlien roll
them pretty thin into what form you pleafe ;
hut- them on tin plates, and hold them before
the fire to rife again, before you fet them in

your oven muft be pretty quick.
To
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To make Buns.

Take two pounds of fine flour, a pint of
ale-yeaft, with a little fack, and three eggs
beaten ; knead all thefe together with a little
warm milk, nutmeg, and falt. Lay it before
the fire, till it rife very light. Then knead
into it a pound of freth butter, and a pound
of round carraway comfits, and bake them in
a quick oven on floured papers in what'{hape
you pleafe.

Maccaroons.

Take a pound of almonds, let them be
{calded, blanched, and thrown into cold water,
then dry them in a cloth, and pound them in
a mortar ; moiften them with orange-flower
water, or the white of an egg, left they turn
to an oil ; after this take an equal quantity of
fine powdered fugar, with three or four whites
of eggs ; beat all well together, and fhape them
on wafer paper with a {poon. Bake them on
tin plates in a gentle oven.

Good Fritters)

Mix half a pint of good cream very thick
with flour, beat fix eggs, leaving out four
whites ; add fix fpoonfuls of fack, and ftrain
them into the cream ; putin a little grated nut-
meg, ginger, cinnamon, and falt; then put
in another half pint of cream, and beat the
batter near an hour ; pare and flice your apples
thin, dip every piece 1n the batter, and throw
them into a pan with boiling lard,

Pan
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- Pan Cakes.

Take 2 ﬁi'm of thick cream, fix fpoonfuls of

fack, and half a pint of fine flour, fix eggs,
(but only three whites) one grated nutmeg, a
quarter of a pound of melted butter, a very
little falt, and fome fugar; fry thefe thinin a
dry pan. '

Chezfecakes after the befl Manner.

Firft warm a pint ef cream, and then add
to it five quarts of milk that is warm from the
cow ; and when you have put a fufficient quan-
tity of rennet to it, ftir it about till it comes
to a curd ; then put the curd into a cloth, or
linen bag, and let the whey be well drained
from it : but take care not to {fqueeze it hard ;
when it is {ufficiently dry, throw it into a mor-
tar, and beat it till it is as fine as butter. To
the curd, thus prepared, add half a pound of
{fweet almonds blanched, and the fame quan-
tity of macarcons, both beaten together as fine
as powder. If you have none of the laft near
at-hand, make ufe of Naples bilcuits in their
ftead ; then add to your ingredients the yolks
of nine eggs that have been well beaten, a
whole nutmeg, and half a pound of double
refined fugar. When you have mingled alk
thefle well together, melt a pound and a quartex
of the beft freth butter, and ftir well into it.

As to your puff-pafte for your cheefe-cakes,,
it muft be made in the manner following :

Wet a pound of fine flour with cold watery
and then roll it out; put in graduaily at leaft

two

——
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two pounds of the beft freth butter, and fhake
a fmall quantity of flour upon each coat as you
roll it, Make itjult as you ufe it.

N. B. Some will add to thele, both currants

_ and perfumed plumbs.

Cheefecakes without Rennet.

Take a quart of thick cream, and fet it over
a clear fire, with fome quartered nutmeg in it;
jult as it boils up, put in twelve eggs well
beaten ; ftir it a little while on the fire, till it
begins to curdle, then take it off, and gather
the curd as for cheefe-; put it in a clean cloth,
tie it together and hang it up, that the whey
may run from it ; when it 1s pretty dry, put it
in a ftone mortar, with a pound of butter, a
quarter of a pint of thick cream, fome fack,
orange-flower water, and half a pint of fine
fugar ; then beat and ‘grind all thefe together
for an hour or more, till it is very fine ; pafs
it through a hair fieve, and fill your patty-pans
but half full; you may put currants in half
the quantity, if you pleafe ; a little more than
a quarter of an hour will bake them. 7Take the
nutmeg out of the cream when it is boiled,

Potatoe or Lemon ijffﬁcdffs.

Take fix ounces of potatoes, four ounces
of lemon-peel, four ounces of fugar, and four
ounces of butter; boil the lemon-peel ten-
der, pare and fcrape the potatoes, boil
them tender alfo, and bruife them ; beat the
lemon peel with the fugar, then beat all to-

gether
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gether very well, and melt the butter in a little
thick cream : mix all together very well, and
let 1t lie till cold ; put cruft in your pattypans,
and fill them little moye than half full. " Bake
them in a quick oven half an hour ; fift fome
deuble refined fugar on them as they go into
the oven; this quantity will make a dozen
{mall patty-pans,
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CiH A P XAIT,
Of PUDDINGS, ¢

To mate a plain boiled Pudding.

AKE a pint of new milk, mix with it

fix eggs well beaten, two fpoonfuls of
flour, half a nutmeg grated, a little falt, and
fugar. Put this mixture into a cloth or bag.
Put it into boiling water ; and half an hour
will boil it. Serve it up with melted butter,

- A Light Pudding.

Take a pint of cream, or new milk from
the cow; in which boil a little nutmeg, cin-
namon, and mace in a fine linen rag. Take
out the fpice, and beat up the yolks of eight
ezgs, and the whites of.fuur, Wlt!] a g.lafs of
mountain wine; to which add a little falt and
fugar ; then mix them with the milk. Putin
a halfpenny roll, a fpoonful of flour, and a
little rofe-water ; and baving beat them well
together, tie all up in a thick cloth, and bﬂ.]é

. i
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it for an hour. Melt butter, fugar, and a httle
white wine for fauce, and pour it over the pud-
ding, when difhed.

A Quaking Pudding.

Take a penny white loaf grated, two {poen-
fuls of flour of rice, and feven eggs beaten up.
Put them in a quart of cream or new milk.
Seafon them with nutmeg grated, and white
rofe-water. Tie it up, boil it an hour, and
then ferve it up with plain melted butter and
with fugar and a little wine.

A fine Bifcuit Pudding.

Grate three Naples bifcuits, and pour a pint
of cream or milk over them hot. Cover it
clofe till cold, then add a little grated nutmeg,
the yolks of fnur eges and two whites beaten,
a little orange flower or rofe water, two ounces
of powdered fugar, and half a fpoonful of
flour. Mix thefe well, and boil them in a
China bafon, tied in a cloth, for an hour.
Turn it out of the bafon, and ferve it up in
a difh with melted butter, and {ome fine fugar
fprinkled over it,

Boiled Plumb Pudding.

‘Shred a pound of beef fuet very fine, to
which add three quarters of a pound of raifins
ftomed, a littie grated nutmeg, a lalgc fpm::u-
ful of I'ug:u, a little falt, fome white wine, four
eggs beaten, three ipounfula of cream, and five
fpoonfuls of flour. Mix them-well, and boil
‘them in a cloth three hours. Pour over this
pudding melted butter, when dithed.

Tunbridge
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Tunbridge Pu_dé'fngr;

Pick and dry a pint of great oatmeal ; bruife
it, but not fmall, in a mortar. - Boilit a quar-
ter of an hour in new milk. Then cover it
clofe, and let it ftand till'it be cold.” T'6 this,
when cold, add eight eggs beaten and firained,
a penny loaf grated, and half a nutmeg, three
fpoonfuls of Madeira or fack, a quarter of a
pound or more of fugar. Mix thefe well to-
gether. Tie it.up in a cloth, and boil it three
hours. Serve it up with a good deal of butter
poured over it.

A Cuflard Pudding.

T ake two {poonfuls of fine flour, half a grated
nutineg, a little falt and fugar,. fix eggs well
beaten, and mix them all in a pint of cream
or new milk. Beil 1t in a cloth half an hour;
and ferve it up with plain melted butter. |

A Hunting Pudding.

Mix a pound of beef fuet fhred fine with 2
pound of fine flour, three quarters of a pound
of currants well cleaned, a quarter of a pound
of raifins ftoned and fhred, five eggs, a little
grated lemon-peel, two fpoonfuls of fugar, and
a little brandy. Mix them well together. 11e
it up in a cloth; and boil it full two hours.
Serve it up with white wineand melted butter.

A boiled Suet Pudding.

Take a quart of milk, a pound of fuet
fhred.dmall, four eggs, two fpoonfuls of grated
Ee) ginger,
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singer, or one of beaten pepper, and a tea
fpoonful of falt. Mix the feafoning and fuet
firlt in one pint of the milk, and make a thick
batter with flour. Then mix in the reit of the
milk with the feafloning and fuet till it becomes
a pretty thick batter. Boil it two hours.
Serve it up with plain butter,

A Steak Pudding.

Make a rich pafte of a quartern of flour and
two pounds of {uet fhred fine, mixed up with
cold water, feafoned with a little falt, and made
ftiff. The fteaks may be either beef or mut-
ton, well feafoned with pepper and'falt. Roll
the palte out half an inch thick. Lay the
fteaks upon it, and roll them up in it. Then
tie it in a cloth, and put 1t into boiling water, .
A fmall pudding will be done enough in three
hours. A large one takes five hours boiling.

N. B. Pigeons eat well this way.

A boiled Potatoe Pudd ng.

Boil two pounds of potatoes, and beat them
in a mortar fine; beat in half a pound of melt-
ed butter, and boil it half an hour. Pour
melted butter over it, with a- glals of white
wine, or.the juice of a Seville oranse, and
throw fugar all over the pudding and diih.

A boiled Almind Pudding,

4

Beat a pound of fweet almonds as fmall as
pofiible, with three fpoonfuls of rofe-water,
and a gill of fack or white wine; mix in
half a pound ef frefh butter melted, with

five



.—""‘.

M3 Of PUDDINGS.

five yolks of eggs, and two whites, a quart of
cream, a quarter of a pound of fugar, half a
nutmeg grated, onc fpoonful of flour, and three
fpoonfuls of crumbs of white bread ; mix all
well together, and boil it. It will take half
an hour boiling.

A boiled Rice Pudding.

Take a quarter of a pound of rice, and half
a pound of raifins ftoned. Tie th'm in a cloth,
fo as to give the rice room to fwell. Boil it
two hours, and ferve it up with melted butter,
fugar, and grated nutmeg thrown over it,

A Prune or Damfon Pudding.

- Take a quart of milk, beat fix eggs and half
the whites, with half a pint of the milk and
four fpoonfuls of flour, a little falt and two
fpoonfuls of beaten ginger; then by degrees
mix in all the milk, and a pound of prunes. Tie
it in a cloth, boil it an hour, melt butter and
pour over it.  Dam/fans eat well this way.

- An Apple Pudding. |

Make a good puff patte, roll it out half an
inch thick ; pare and core apples enough to fill
-the cruft, and clofe it up. Tie‘it in a cloth,
and boil it; (if a fmall pudding two hours; if
a large one, three or four hours.) When 1tis
enough, turn it into a difh ; cut a picce of
cruft out of the top, butter and fugar it to the
palate ; lay on the craft again, and fend it to
table hot. -

L?l- Bl‘
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N.B. A pear pudding, and a dumfon pud-
ding, orany fort of plumb, apricots, cherries, or
mulberries, may be made the fame way.
A plain bated Pudding.

Boil a quart of milk ; then ftir in flour till
thick ; add half a pound of butter, fix ounces
of fugar, a nutmeg grated, 3 little falt, ten eggs,
but not all the whites. Mix them well, put

it into a dith buttered, and it will be baked in
three quarters of an hour/

A Bread Pudding baked.

Take a pint of cream, and a quarter of a
pound of butter, fet it on the fire, and keep
it ftirring ; when the butter is melted, put in
as much grated ftale bread as w:ll make it pret-
ty light, a nutmeg, a fufficient quantity of
fugary three or four eggs, and a little falt. Mix
all together, butter a difh, putitin, and bake
it half an hour.

A Millet Pudding.

Take half a pound of millet, and boil it over
might in two quarts of milk. In the morning
add fix ounces of fugar, fix of melted butter,
feven eggs, half a nutmeg, a pint of cream,

and {wecten to your tafte. Add ten eggs, with
half the whites, and bake it. ]

A Marrow Puddin &

Boil a quart of cream, take it off the
fire boiling, and flice into it a penny white
loaf. Add to it eight ounces of blanched al-
monds beaten fine, two f{poonfuls of white

rofe-
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rofe-water, the yolks of fix egas, a glafs of
fack, a little falt, fix ounces of candied lemon
and citron fliced thin, a’pound of beef marrow
fthred fine, and half a pound of currants. Mix
all together, and put it into a difh rubbed with
butter. Half an hour will bake it; when
enough, dult on {fome fugar, and ferve it up
hot.

A Rice Pudding.

Beat half a pound of rice to powder. Set
it with three pints of new milk upon the fire,
Jet it boil well, and when it grows almoft cold,
put to it eight eggs well beaten, and half a
pound of fuet orbutter, half a pound of fugar,
and a fufficient quantity of cinnamon, nutmeg,
and mace. Half an hour will bake it.

You may add a ‘few currants, candied le-
mon, citton-peel, or other fweet-meats ; and
lay a puff-paite firft all over the' fides and rim
ﬂf thﬂ diﬂ}t :

A Poer Man's Pudding.

Take fome ftale bread : pour over it fome
hot water, till it is well foaked ; then prefs out
the water, and wafh the bread ; add fome pow-
dered ginger, nutmeg grated, and a little falt;
fome rofe-water or fack, Lifbon fugar. and
currants ; mix them well together, and lay
it in a pan well buttered on the fides; when
it is well flatted with a fpoon, lay foine pieces
‘of butter on the top; bake it in a gentle
ovem, and ferve it hot. You may turn it

out
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eut of the pan when it 1s cold, and it will eat
like a fine cheefecaka.

An QOrange Pudding,

Take the yolks of fixteen eggs, beat them
well with half a pound of melted butter, grate
in the rind of two Seville oranges, beat in half
a pound of fine fugar, two (poonfuls of orange-
flower water, two of rofe water, a gill of fack,
half a pint of cream, two Naples bilcuits, or
the crumb of a half penny roll foaked in the
cream, and mix all well together. Make a
thin puff-pafte, and lay it all over the dith and
round the rim; pour in the pudding and bake

it. It will take about as long baking asa cuf-
tard, |

A Carrot Pﬂfdfﬂg.

You muft take a raw carrot, fcrape it very
clean, and grate it ; take half a pound of the
grated carrot, and a pound of grated bread ;

_ beat up eight eggs, leave out half the whites,
and mix the eggs with half a pint of cream :
. then flir in the bread and carrot, half a pound
of freth butter melted, half a pint of fack,-"
- three fpoonfuls of orange-flower water, and a
nutmeg grated. Sweeten to your palate, Mix.'
all well together ; and if it is not thin enough,
ftir in a little new milk or cream. Let it be
of a moderate thicknefs: lay a puff-pafte all
over the difh, and pour in the ingredients.
Bake it, which will take an hour. ' It mavy. alf®
be boiled. 1If fo, ferve it up with melted but-
ter, white-wine, and fugar,
H_ . /f _-::l.:, :’If.';".,'
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A Quincey, Apricot,or white Pear Plumb-Pudding.

Scald your quinces very tender, pare them'
thin, fcrape off the pulp, mix it with fugar very
fweet, put in a little ginger and cirinamon. To
a pmat of cream you muft put three or four
volks of eggs, and ftir it into your quinces till
they are of a good thicknefs. It mult be pretty
thick. So you may do apricots, or white pear-
‘plumbs, but never pare them. Butter-your
difh, pour it in, and bake it. - '

An Italian Pua’ding.-

Lay puff-pafte at the bottom and round the
edges of the dith. Upon which pour a mix-
ture of a pint of cream, French rolls enough
to thicken it, ten eggs beaten very fine, a nut=
meg grated, twelve-pippins fliced, fome orange-
peel and fugar, and half a pint of red wine.

~ Half an hour will bake it.

An Apple Pudding.

Scald three or four codlins, and bruife them
through a fieve. Add a quafter of a pound
of bifcuit, a little nutmeg, a pint of cream, and
ten egps, but only half the whites. Sweeten
to your talte, and bakeit. ‘

A Norfolk Dumpling.

. Make a batter as for pancakes, with a pint

of milk, two eggs, a little falt, and as much.
four as is needful. Drop this batter in preces, .
into a pan of boiling water. And if the water:
boils faft, they will be {ufficiently don¢ in three:
minutes. 1 hrow them into a fieve or cullen--

der to drain. Then lay them ina difh.  Stic
: al
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a flice of freth butter into each, and heat

them hot,
A Hard Dumpling.

Mix flour and water, and a little falt, like
a pafte. Roll it into balls, as big asa turkey’s
ego. Have a pan of Dboiling water ready.
Throw the balls of pafte into the water, hav-
ing firft rolled them 1n flour. They eat beft
boiled in a beef:pot ; and a few currants added
make a pretty change. Eat them with butter,
as above. ;9.

Apple Dumplings.

Pare and core as many codlings as you in- -
tend to make dumplings.  Make a little cold
butter pafte. Roll it to the thicknefs of one's
finger, and wrap it round every apple fingly ;
and if they be boiled fingly in pieces of cloth,
fo much the better. Put them into boiling
water, and they will be done in half an hour.
Serve them up with melted butter and white

g'i&ﬂi and garnifth with grated fugar about the
ih, S
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Of SYLLABUBS, CREAMS,
and F LUMMER Y.

To make a fine Sy!s’afméw from the Cow.

.SEUP}ETEN a quart of cyder with double
refined fugar, and grate a nutmeg into it ;
then milk the cow ‘into your liquor. When

H & you
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vau have thus added what quantity of milk
you think proper, pour half a pint, or more
(in proportion to the quantity of fyllabub you

mmake) of the [weetelt cream you can get, all
over it.

A White S_}!ffﬁbué
Take two porringers of cream, and one of
white wine, grate in the {kin of a lemon, take
the whites of three eggs, fweeten to your tafte,
then whip it with a whilk ; take off the froth
as it rifes, pour it into your fyllabub-glaffes or
- pots, and they are fit for ufe.

. To make a fine Cream.

Take a pint of cream, fweeten to your pa-
late; grate in a little nutmeg, add a fpoonful
of orange-flower water, or rofe water, and two
Ap oonfuls of fack ; beat up four eggs, and two
: wh'tes, ftirit all toge:lher one way over the fire,
¢ill it is thick ; have cups ready, and pour jt in.

Lemon Cream.

Take the i juice of four large lemons, halfa
pint of water, a pound of double refined fugar
~beaten fine, the whites of feven eggs, and the
yolk of one beaten very well ; mix all together,
ftrain it, fet it on a .gentle ﬁre, ftirring 1t all
the wlﬂlie, and fkim it clean ; put into it the
peel ‘of one iemon when it is very hot, but not
to boil ; take out the lemon-peel, and pour it
1nto china difhes.

Rafberry Cream.

Take a qugrt of thick fweet cream, and
boil it two or three wallops ; then put it i{f
' the
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the fire, and ftrain the juice of rafberries into
it to your tafte; ftir 1t a good while before you
put your juice in, that it may bs almoft cold
when you mix it, and afterwards ftir it one
way for almoft a quarter of an hour; then

fweeten it to your tafte, and when cold you

may fend it up.
Whipt Cream.

Take a quart of thick cream, and the whites
of eight eggs beaten with half a pint of fack ;
mix 1t together, and {weeten to your tafte with
double refined fugar ; you may perfume it (if
you pleafe) with muifk or ambergreafe tied in a
rag, and fteeped a little in the cream. Whip
it up with a whifk that has a bit of lemon-
peel tied in the middle. Take off the -froth
with a fpoon, and lay it in your glaffes or ba-
fons. ;

To make a Trifle. .

Cover the bottom of a dith or bow! with
Naples bifcuits broke in pieces, macaroons in
halves and ratafia cakes. Juft wet them
through with fack ; then make a good boiled
cuftard not too thick, and when cold pour it
over, then puta fyllabub over that.—Y ou may

garnilh with ratifia cakes, curraat jelly, and
flowers.

Flummery.

Take a large calf’s foot, cut out the great
bones, and boil them in'two quarts of water ;
then ftrain it off, and put to the clear jelly
half a pint of thick cream, two ounces of

H'2 {weet

SR o R

- - i A .—"-'_..l,m-.

o ST

i
=

P g, i . = e L






o L LT P LT T o o LY * '-i‘ L ‘-‘.‘rn." -'""'.-. _.' '-‘ =F
TSN g PR Vo Gl A
L4 .t-r'.“\g"ri..“‘\-“‘\u'" w Ve 1"' L e Wy o 80 P g g Ty P AN Y

C.H A P, XV.

of JELLIES, GIAMS, and
"CUSTARDS.

Calf’s Feet Felly.

~~ U T four.calf’s feet in pieces, put them:
into a pipkin, with a gallon of water,
cover them clofe, and boil them foftly tili al-
'modt half be confumed, then run the liquer
through a fieve, and let it ftand till it be celd.
With a knife take off the fat, at top and bot-
tom, melt the fine part of the jelly in a pre-
ferving-pan or ikillet, and put 1 a pint -of

Rhenifh wine, the juice of four or five lemons,:

double refined fugar to your tafte, the whites of
eight eggs beaten to 2 froth ; ftir and boil all
thefe together near half an hour ; then pafs it
through a fieve into a jelly bag; put into your
jelly-bag a very {mall {prig of rofemary. and a

piece of lemon-peel; pafs it through the bag

till it is as clear as water,

Hart’s Horn I}'e!{v.

Take a large gallipot with hart’s horn,
then fill it full with {pring water, tie a double
paper over the gallipot, and fet it in a baker’s
oven with hoafhold bread. In the morning
take it out, run it through a jelly-bag, feafon
with juice of lemons, double refined fugar,
and the whites of eight eggs well beaten.

H 4 Let
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A Cufiard.

 Sweeten a quart of new milk to your tafte ;
‘grate in a little nutmeg, beat up eight eggs well
(leaving out half the whites) ftir them into
the milk, and bake them in china cups, or
put them into a deep china dith. FHave a ket
tle of water boiling, fet the cups in, let the
water come above half way, but do not let 1t

boil too faft, for fear of its getting into the cups.
You may add a little rofe-water, and French

brandy.

Boiled ngﬁ‘ard;. |

Put into a pint of cream two ounces of al-
monds, blanched and beaten very fine, with
role or orange-flower water, or a little mace ;
let them boil till the cream is a little thickened,
then {weeten it, and ftir in the eggs, and keep

it ftirring over the fire till it is as thick as you ~

would have it ; then put to it a liittle orange—
flower water, flir it well together, and put it
into china cups. |

N. B, You may make them without al-

monds. _
Almond C uftards.

Take a pint of cream, blanch and beat 2
quarter of a pound of almonds fine, with two
ipoonfuls of rofe-water. Sweeten it to your
palate. Beat up the yolks of four eggs, ftir
all together one way over the fire, tll it is
thick ; then pour it out into cups. Or you
may bake it in little china cups.

H ;5 Rice
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way you may pot fifh, only bone them when
they are baked.

To pot Charrs or Troutse

Clean the fith well, and bone them; walla
them with vinegar, cutoff the tails, fins, and
heads; then feafon them with pepper,  falt,
nutmeg, and a few cloves; put them down
clofe in a poty and being well covered, bake
them for a couple of hours or more, with a
little verjuice and fome butter ; then pour off
the liquor, and cover them with clarifigd
butter.

 To pot Lampreys or Eels.

Take lampreys or eels, fkin, gut, and wafh
them, and flit them down the back ; take out
the bones, and cut them in pieces to fit your
pot; then Jeafon them with pepper, falt, and
nutmeg, and put them in the pot, with half
a pint of vinegar. They mut be cloie cover=
ed, and baked half an hour; and when done,
pour off the liquor, and cover them with cla-
r.fied butter.

To collar Beef.

Lay a flank of beef in ham brine 2 fort-
night, then take it out, and dry it n a cloth ;
lay it on a board, take out all the leather and
{kin, cut it crofs-and crofs; {eafon it with
favoury fpice, two anchovies, and a_handtul
or two of thyme, paifley, {weet matjoram,
winter-favoury, onions, and’ fennel ; ftrew it
on the meat, roll it into a hard collar in & cloth,

' HS . few
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{few it clofe, tie it at both ends, and put it in
~a collar pot with a pint of red wine, cocchineal,
and two quarts of pump water. When it is
cold, take it out of the cloth.

To Collar a Breaft of Veal.

Bone the veal, feafon it all over the infide
" with cloves, mace, and falt beat fine, a hand-
ful of fweet-herbs {tripped of the ftalks, a little
fage, penny-royal, and parfley thred very fine,
then roll it up as you do brawn ; bind it with _
narrow tape very clofe, then tie a cloth round
it, and boil 1t very tender in vinegar and water,
a like quantity, with a little mace, cloves,
pepper, and falt, all whole. Make it boil, then
put in the collars ; when boiled tender, take it
up; and when both are cold, take off the
cloth, lay the collar in an earthen pan, and
pour the liguor over ; cover it clofe, and keep
it for ufe. |

gy eollar @ Breaft of Muitton.

Cut off the red fkin, and take out the bones . -

and griftles. Then take grated white bread, a
little cloves, mace, falt, and pepper, the yolks
of three hard eggs bruifed fmall, and a little
femon- peel fhred fine; with which, having
Jaid the meat even and flat, feafon it all over,
and add thiee or four anchovies wafhed and
boned ; then roll the meat lke a collar, and
bind it with coarfe tape, and bake, boil, or
roalt it, - '

- To
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To collar Pork.

Bone a breaft of pork, feafon it with favou-
ry fealoning, a good quantity of thyme, parfley
and fage; thenroll it in a hard collar in a cloth,
tie it at both ends, and boil it ; and when it is

cold, fteep it in the favoury liquor in which

it was boiled.

To collar Eeéls.

Scour large filver eels with falt, flit them
down the back, and take out all the bones;
then walh and dry them, and feafon them with
favoury fpice, minced parfley, thyme, fage,
and onion ; and roll each in little collars 1n a
cloth, and tie them clofe. Then boil them in
water and falt, with the heads and bones, half
a pint of vinegar, a bunch of herbs, fome
ginger, and a pennyworth of ifinglafs ; when
they are temder, take them up, tie them clofe
again, {train the pickle, and keep the eels in it;

U O O AN OO DN DA DA NN O un
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Of PRESERVING, DRYING, and
CANDYING. |

Zo kecp Green Peafe till Chrifimas.
T AKE fine young peas, fhell them, throw

them into a cullender to drain, then lay

a cloth four or five times double on a ta=
ble, and fpread them thercon ; dry them
very

v
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very well, and have your bottles ready, fill them
and cover them with mutton fuet fat ; when it
1s a little cool, fill the necks almoft to the top,
cork them, and tic a bladder and a leather over
them, and fet them in a cool dry place.

T heep French Beans all the Yeur.

Take young beans, gathered on a dry day,
- have a large ftome jar ready, lay a layer of falt
at the bottom, and then a layer of beans, then
falt and then beans, and {o on til the jar is
full; cover them with falt, and tie a coarfe
cloth over them, and 2 board on that, and then
a weight to keep it clofe from all air ; fet them
in a dry cellar, and when you ufe them, take
fome out and cover them clofe again; wath-
thofle you take out verfy clean, and let them lie-
in foft water twenty-four hours, fbifting the
water often ; when you boil them do not put
any falt in the water. :

To keep White Bullace, P Plumbs, or Dam-
Jonsy . for Tarts or Pies. ik

Gather them when full grown, and juft as
they begin to turn. Pick all the largeit out;
fave about two thirds of the fruit; to the
other third put as much water as you think
will cover thém, boil and. fkin them ; when
the fruit is beiled very foft, itrain it through
a coarle hair fieve, and to every quart of this
liquor put a pound and a half of fugar, boil
i, and fkim it very well ; then throw in your

fruit, juft give them' a fcald, take them t{;i‘
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- the fire, and when cold, put them into bottlés
" with wide mouths, pour your fyrup over, lay
on a piece of white paper, and cover thewm
with oil. |

. Tq make M#rmafddf.

~ To two pounds of quinces, add three quar-
_ters of a pound of f{ugar, and a pint of {pring
water ; put them over the fire, and boil them
till they are tender; drain off the lquor, and
bruife them ; then put them into it again, let
it boil three quarters of an hour, and put it
into your pots or faucers.

Ty preferve Mulberries whole.

Set fome mulberries over the fire in a ‘fkillet
or prelerving pan; draw from them a pint of
- juice when it is ftrained ; then take three pounds
of fugar beaten very fine, wet the fugar with
the pint of juice, bol up your fugar and fkim
it, putin two pounds of ripe mulberries, and
let them ftand in the {yrup till they are tho-
roughly warm ; then fet them on the fire, and
let them boil very gently ; do them but half
enough; and put them by in the fyrup tilknext
day, then boil them gently again: when the
fyrup is pretty thick, and will ftand in round
drops when it is cold, they are enough ; fo put
all into a gallipot for ufe. - |

To preferve Goofeberries, Damfonsy or Plumbs.

Gather them when dry, full grown, and
not ripe; pick them one by one, put them
1nto glafs bottles that are very clean and dry,
and cork them clofe with new corks ; then put

a kettle

-
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a kettle of water on the fire, and put in the
bottles with care; wet not the corks, but let
the water come up to the necks ; make a gen-
tle fire till they are a little coddled, and turn
white; do not take them up ull cold, then
pitch the corks all over, or wax them clofe,
and fet them in a cool dry cellar,

To prefirve Peaches.

Put your peaches in boiling water, juft give
them a fcald, but do not let them boil; take
them out, and put them in cold water, then
dry them in a feve, and put them in long
wide-mouthed bottles : to half a dozen of
peaches take a quarter of a pound of fugar,
clarify it, pour it over your peaches, and fiil
the bottles with brandy. Stop them clofe, and
keep them in a dry place." '

To preferve Apricots.

Pare your apricots, divide them in halves to
take out the ftones, and give them a light boil-
ing in a pint of water, or according to your
quantity of fruit; then'add to the water, after

“taking out the fruit, the weight of your apri-
cots in fugar, and boil 1t ull it comes toa
fyrup; put in the apricots again, and give
them a hght boiling, taking off the fcum as it
rifes. When the fyrup jellies,, it is enough ;
then take up the apricots, and cover them with
the jelly ; put cut paper over them, and lay
them down when cold.

To preferve Apricots green.

Take apricots when they are young and ten-

der, coddle them a little, rub them with a
' ' coarfe
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coarfe cloth to take off the fkin, throw them
into water as you do them, and put them in
the fame water they were coddled in; cover
them with vine-leaves and white paper, or
fomething more at the top ; the cloler you keep
them, the fooner they are green ; be fure you
do not let them boil; when they are green,
weigh them, and to every pound of apricots
take a pound of Joaf fugar, putit into the pan,
* “and to every pound of fugar, a gill of water;
boil your fugar and water a little, and {kim it,
then put in your apricots, let them boil to-
gether til your fruit looks clear, and your fy-
rup thick ; fkim it all the time it is boiling,
- and put them into a pot covered with a paper
dipped in brandy. -

. To preferve Plumbs.

Take plumbs before they have ftones in
them, which you may know by putting a pin
through ; coddle them in many waters till they
are as green as grafs; peel them'and coddle
them again: you muft take the weight of them
in fugar and make a fyrup ; put to your fugara
pint of water; then put them in; fet them on
th; fire to boil flowly, till they be clear, fkim-=
ming them often, and they will be very green,
Put them up in glafles, and keep them for ufe,

Zo preferve Cherries.

Take two pounds of cherries, one pound
and a half of fugar, half a pint of fair water,
-melt your fugar in it: when it is melted, put

in your cherries ; boil them foftly at firft, 'then
fafter,
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he fugar, andboil it almoft to a candy ; putin
‘our peaches, and let them lie all night, then
ay themn on a glafs, and fet them in a ftove, till
hey are dry. - If they are fugared too much,
vipe them with a wet cloth a little: let the
it {yrup be very thin; a quart of water to 2
pound of fugar. héhes
' To dry Cherries.

- To four pound of cherries, put one pound
of {ugar, and juft as much water to the fugar
as will wet it; when 1t is melted, make it boil,
ftone your cherrjes, put themr 1n, and give
them a boil ; tkim themt two or thiee timies,
take them off, and ler them ftand in the fyrup
two or three days ;* then boil your fyrup again,
and put 1t to them,' but do not boil your chier-
ries any more. Let them ftand three or four
days longer, then take thein out, and lay them
in a fieve to dry; when dry, lay them in rows
on paper; a row of cherries, and a row of
white paper, in boxes.

T4 candy Angelica.
- Gather it in Apri/, boil it in water till it be
tender, then take it up and drain it from the
water very well; {crape the outfide of it, dry it
in a clean cloth, and lay it in the fyrup ; let it
lie three or four days, and cover it clofe : the

[yrup muft be rich, and keep it hot a 0004’

while, but Jet it not boil ; lay it upon a pie-
plate, to let it dry ; and keep it near the fire,
left 1t diflolve, ' :

CHAP.

.
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To Pickle xf‘j:aafagu:.

G ATHER your afparagus, and lay the
i an earthen pot; make a brine of water
and falt ftrong enough to bear an egg, pour it
hot on them, and keep it clofée covered. Whe

you ufe them, lay them in cold water two hoursal’
then boil and butter them for table. If you uf¢

them as a pic'le, boil them as they come out |
of the brine, and lay them in vinegar. |

-

To pickle Naflurtian Buds or Secds.

.. Take the feeds frefh off the plant when they
are pretty large, but before they grow hard,
and throw them into the beft white wine vine-
gar that has been boiled up with what fpice
are moft agreeable. IKeep them clofe ftoppe
in a bottle. They are fit for ufe in eight days.

To pickle or make Mangoes a:_{f Melons.

Take green melons, as many as you pleafe,,
and make a brine ftrong enough to bear ani
egg ; then pour it boiling hot on the melons,,
keeping them down quite under the brine; let!
them ftand five or fix days; then take them
_out, flit them down on one fide, take out alll

the &eds, fcrape or {cope them a little 1n the:
.' | infide:

L
.
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infide, and wa(h them clean with cold water ;
then take a clove of garlick, a little ginger and
nutmeg fliced, and whole pepper; put'all thefe
proportionably into the melons, filling them
up with muftard feed; then lay them inan
earthen pot with the {lit upwards, and take
one part of muftard and two parts of vinegar,
enough to cover them, pouring it upon them
fcalding hot, and keep them clofe ftopped.

4 i

- To pickle” Mufbrooms.

Cut the ftems of {mall buttons at the bot-
tom ; wath them in two or three waters with
a piece of flannel. Have in readinefs a ftew-
pan on the fire, with fome {pring water that
has had a handful of common falt thrown into
it; and as foon as it boils, put in your but-
tons. When they have boiled about three or
four minutes, take them off the fite, and throw
them into a cullender ; from thence {pread them
‘as quick_as you can upon a linen cloth, and
cover them with another. Have ready feveral
wide-mouthed bottles ; and as you put in the
mufhrooms, now and then mix a blade or two
of mace, and fome nutmeg {liced amongft
them ; then fill your bottles with diftilled vi-
negar. If you pour over them fome melted
mutton-fat, that has been well {trained, it will
keep them better than oil itfelf would.

To pickle Barberries.
Take white wine vinegar and water, of

each an equal quantity : to every quart of this
hiquory put in half a pound of fixpenny

- fugar,
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fugar, then pick the worft of your barberrie:
and pat into this liquor, and the beft intc] :
glaffes ; boil your pickle with the worft of you:
barberries, and fkim it very clean. - Boil it til
it looks of .a fine colour, and let it ftand to
cold ; then ftrain it through a cloth, wringing
it to get all the colour you can from the bar-
berries. Let it ftand to fettle, then pour it
clear into the glafles. In fome of the pickle
. boil a fittle fennel ; when cold, puta bit at the
top of the pot or glafs, and cover it clofe wi
a bladder and leather. |
=iy " To pickle Raddifh Peds.

~ Make a pickle with cold fpring-water an
bay-falt, ftrong enough to bear an egg; put
your pods in, and lay a thin board upon them,
to keep them under water. Let them ftan
ten days, then drain'them in a fieve, and Jayj
them on a cloth to dry.. Take white wine:
vinegar, as much as you think will cover them,,
boil it, and put your pods in a jar, with ginger,,
mace, cloves, and Jamaica pepper. Pour on
your vinegar boiling hot ; cover them 1fJ'.rith al
coarfe cloth, three or four times double, that!
the fteam may come through a little, and let!
them ftand two days. Repeat this twice or:
thrice ; when it is cold put in a pint of muitard!
feed, and fome horfe-raddifh ; cover it clofe.

To pickle Samphire. -
Lay what quantity you think proper of fuch
famphire as is green in a clean pan, and (after-
you have thrown two.or three handfuls of falt:
over it) cover it with fpring water. When,

it has lain four and twenty hours, put it il:}tu {:_1.
rafs:
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brafs fauce-pan, that has been well cleaned ;
and when you have thrown into it one hand-
ful only of falt, cover it with the beft vinegar.
Cover your fauce pan clofe, and fet 1t over a
gentle fire ; let it ftand no Jonger than till it 1s
juft crifp and green, for it would be utterly
fpoiled thould it ftand till it be foft. As foon
as you have taken it off the fire, pour it nto
pickling pots, and take care to cover it clofe.

To pickle Onions.

“Take fmall onions, peel them, lay them in
falt and water a day, and {hift them in that time
once; then dry them in a cloth, and take fome
white wine vinegar, cloves, mace, and a little
pepper; boil this pickle and pour over them,
and when it is cold, cover 1t clofe.

Or,
Take fmall white onions peeled clean, lay
them in water and falt, and put to them a
pickle of vinegar and fpice.

To pickle Gabbage.

Take a large fine red cabbage, and cut it in
thin flices, (eafon fome vinegar with what fpice
you think fit, then pouriten {calding hot, two
or three times. |

To pickle French Beans.

Gather them before they have ftrings, and
put them in a very ftrong brine of water and
falt till they are yellow ; then drain them from
the brine, put boiling hot vinegar to them, and .
ftop them clofe twenty-four hours ; do fo four
or five days following, and they will turn green
then put to a peck of beans half an- ounce of
cloves and mace, and as much pepper.

You
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“You may do broom buds and purflane-ftalks
the fame way, only let them lie twenty-four
hours, and no longer; if they do not turn
green, you may fet them on the fire in the
pickle, letting them ftand clofe covered till jut
warm ; for if they boil, they are fpoiled.

To pickle Cucumbers.

Let your cucumbers be fmall, freth gather-
ed, and free from fpots ; make a brine of falt
and water ftrong enough to bear an egg ; boil
-this ‘pickle, fkim it'well, then pour it upon
your cucumbers; and ftive them down for 24
hours; then ftrain them out into a cullender,
dry them well with a cloth, and take the beft
white wine vinegar, with cloves, fliced mace,
nutmeg, white pepper corns, long pepper, and
races of gmger, (as. much as you pleafe) boil
them up together, and then clap the cucum-
bers in, w.th a few vine-leaves, and a little
falt. Let them fimmer in this pickle till they
are green, taking care not to - let them boil ;
put them into jars, ftive them down clofe, and
when cold, tie on a bladder and leather.

or MADE"- W INES,

To make Goofberry Wine.

A K E goofberries when they are juft
beginning to turn ripe, bruife them

well, but not fo as to break their feeds, pour ta
every €ight pounds of pulp a gallon of fpring -
| o waltcr,
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water, and let themftand in the veflel covered,
in a cool place, twenty-four hours; then put
them into a ftrong canvas or hair bag, prefs
out all the juice that will run from them, and
to every quart of it put twelve ounces of Joaf
fucar, ftirring it about till it be melted ; then
put it up in a well-feafoned cafk, and fet it in
a cool place; when it has purged and fettled
about twenty or thirty days, fill the vefiel full,
and bung it down clofe.
When it is well worked and fettled, draw it
off into bottles, and keep them in a cool place.

To make Currant Wine.

Gather your currants when the weather is
dry, and they are full ripe ; ftrip them carefully
from the ftalk, put them into a pan, and bruife
them with a wooden peftle ; let it ftand about
twenty hours, after which ftrain it through a
fieve. Add three pounds of fine powder fugar
to every four quarts of the liquor; and then
fhaking or flirring it well, fill your veflel, and
put about a quart of brandy to every feven

~gallons : as foon as it is fine, bottle it off.

To make raifin WV ine.

Put two hundred weight of raifins, with the
{talks, inte a hogthead, and fill it almoft full
with {pring water ; let them {teep about twelve
days, frequently ftirring them about, and after
pouring the juice off, prefs the raifins, Put
all the liquor together in a very clean vefiel,
Y ou will find it hifs for fome time, and when
the noife ceafes, it muft be ftopped clofe, and

fland for fix or feven months; and then if it
I

proves
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proves fine and clear, rack it off into another
veflel ; ftop it up, and let it remain twelve or
fourteen weeks longer ; then bottle it off.

Fo make Rafberry Wine.

Take red rafberries when they are nearly
. ripe, clean the hufks and ftalks from them,
f{oak them in fair water, that has been boiled
and fweetened with loaf fugar, a pound and a
half to a gallon ; when they have {oaked about
twelve hours, take them out, put them into a
fine linen prefling-bag, prefs out the juice into
the water, then boil them up together, and
{fcum them well twice or thrice over a gentle
fire ; take off the veflel, and let the liquor cool,
and when the fcum rifes, take off ‘all that you
can, and pour the liquor into a well-feafoned
caik, or earthen veflel ; then boil an ounce of
mace in-a pint of white wine, till the third
part be confumed, ftrain it, and add it to the
liquor; when it has well fettled and ferment-
ed, draw it off into a caik, or bottles, and
keep it in a cool place. :

To make Morella Wine.

Take two gallons of white wine, and twenty
pounds of Morella cherries ; take away the
ftalks, and fo bruife them that the ftones may
be broken : prefs the juice into the wine ; and
add of mace, cinnamon, and nutmeg, an ounce
of cach, tied in a bag, grofly bruifed, and hang
it in the wine when you put it in the calk.

To make E/der IVine.

When the elder-berries are ripe, pick them,
und put them into a ftone jar ; fet them in boil-
- ing
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‘ing water, or in a flack oven, till the jar is as
warm as you can well bear to. touch 1t with
your hands ; then ftrain the fruit through a
coarfe cloth, fqucezing them hard, and pour
the liquor itto a kettle. Put it on the fire,
let it boil, and to every quart of liquor add a
pound of Lifbon fugar; and fkim it often.
Then let it fettle, pour it off into a jar, and
cover it clofe. :

To make Cowflip Wine.

Take five pounds of loaf fugar, and four
lons of water, fimmer them half an hour
to diffolve the fugar.; when it is cold, put in
half a peck of cowlip-flowers, picked and gent-
ly bruifed ; then add two fpoonfuls of yealt,
and beat it up with a pint of fyrup of lemons,
and a lemon peel or two. Pour the whole into
a calk, let them ftand clofe {topped for three
days, that they may ferment ; then putin fome
. juice of cowflips, and give it room to work ;
-~ when it has {ftood a'month, draw it off into
bottles, putting a little Jump of loaf {ugar into
each. : AL '
To make Mead.

To thirteen gallons of water, put thirty
‘pounds of honey, boil and fcum it well, then
take rofemary, thyme, bay-leaves, and f{weet-
briar, one handful altogether ; boil it an hour,
put 1t 1nto a tub, with a little ground malt ;
ftir it till it is new milk warm} ftrain it
through a “cloth, and put it into the tab
again; cut a toalt, .and fpread it over with
good yealt, and put it into the tub alfo ; and
when the liquor 1s ci:vered over with yeaft, put

2 1t
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1t up 1n a barrel : then take of cloves, mace,
and nutmegs, an ounce and a half; of ginger,
{liced, an ounce ; bruife the fpice, tie it up in

a rag, and hang it in the veflel; ftopping it up
clofe for ufe. :

To make Balm Wine.

Take a peck of balm leaves, put them in a
tub or large pot, heat four gallons of water
fcalding hot, then pour it upon the leaves, and
let it ftand all night; in the morning ftrain
them through a hair fieve; put to every gallon
of water two pounds of fine fugar, and ftir it
very well ; take the whites of four or five eggs,
put them into a pan, and whifk it very well,
before 1t be over hot ; when the fcum begins
to rife take it off, and keep it fkimming all the
while it is boiling ; let 1t boil three quarters of
an hour, and then put it into the tub; when it -
is cold put a little new yeaft upon it, and beat
it in every two hours, that it may head the
better ; fo work it for*two days. then put it
into a fweet veflel, bung it clofe, and when
it is fine bottle it. -

To make Birch Wine.

Take your birch water and clear it with
whites of eggs ; to every gallon of water take
two pounds and a half of fine fugar; boil it
three quarters of an hour, and when it 1s al-
moft cold, put in a little yeaft; work it two
or three days, then put it into the barrel, and
to every five gallons put in a quart of brandy,
and half a pound of floned raifins  Before
you put up your wine, burn a brimftene match
i the barrel. T-

0
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To make Qrange V¥V ines.

Take fix gallons of-water, fifteen pounds of
powder fugar, and the whites of fix eggs well
beaten ; boil them three quarters of an hour,
and {kim them while any [cum will rife ; when
it is cold enough for working, put to it fix
ounces of the fyrup of citron or lemons, and
fix {poonfuls of yeaft ; beat the fyrup and yeait
well togetier, and put in the peel and juice of
fifty oranges: work it two days and a night;
then tun it up into a barrel, and bottle it at
three or four months old.

To make Apricat Wine.

Take three pounds of fugar, and three quarts
of water, let them boil together, and fkim it
well ; then put in fix pounds of apricots pared
and ftoned, and let them boil till they are ten -
der ; then take them up, and when the liquor
1s cold bottle it up; you may, if you pleafe,
after you have taken out the apricots, let the
liquor have one boil with a fprig of flowered
clary in 1t : the apricots make marmalade, and
are very good for prefent fpending.

To make Damfon Wine.

Gather your damfons dry, weigh them and
bruife them with your hand ; put them into an
earthen ftein that has a faucet, and a wreath
of ftraw before the faucet; add to every eight
pounds of fruit a gallon of water; boil the
water, {kim it, and put it to your fruit {cald-
ing hot; let it ftand two whole days: then
draw it off, and put it into a ve{f:1 fit for it, and
. to eyery gallon of liquor put two pounds and a

l 3 half
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half of fine fugar ; let the veffel be full, and
ftop it clofe ; the longer it ftands the better;
it will keep a year in the veffel ; bottle it out.
The fimall damfon is the beft,  You may put
a very fmall lump of double-refined fugar in
every bottle.

To make Sage Wine.

Take four handful$ of red fage, beat it in a
{tone mortar like green fauce, put it into a
.quart of red wine, and let it ftand three or four
days clofe ftopped, - fhaking it twice or thrice,
then [et it ftand and fettle, and the next day
in the morning take of the fage wine three
fpoonfuls, and of running water one fpoonful,
fafting after 1t one hour or better; ufe this
from Michaelmas to the end of March : it will
cure any aches or humours in the joints, dry
rheums, keep off all difeafes to the fourth de-
gree; it helps the dead palfy, and convulfions
in the finews, tharpens the memory, and from
the beginning of taking it will keep the body
mild, ftrengthen nature, till the fulnefs of your
day be finifhed ; nothing will be changed in
your ftrength, except the change of the hair;
it will keep your teeth found that were not
corrupted before; it will keep you frurg .thc
gout, the dropfy, or any [wellings of the joints
or body. ’ |

To make Quince Wine.

Take your quinces when they are thorough
‘ripe, wipe off the fur very clean; then take
out the cores, bruife them as you do apples for
cyder, and prefs them, adding to every gallon

of juice two pounds and a half of fine luga{.; :
ir
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ftir it together till it is diflolved ; then put it
in your calk, and when it has done working,
ftop it clofe; let it ftand till March before you
bottle it. You may keep it two or three years,
and it will be the better.

To make Lemon Wine.

Take fix large lemons, pare off the rind, cut
them, and fqueeze out the juice ; fteep the rind
in the juice, and put to it a quart of brandy;
Jet it ftand in an earthen pot clofe ftopt three
days : then fqueeze fix more, and mix with two
quarts of {pring water, and as much fugar as
will fweeten the.whole ; boil the water, lemons, -
and fugar together, letting it ftand till it is
cool ; then add a quart of white wine, and the
other lemon and brandy ; mix them together,
and run it through a flannel bag into {ome vef-
fel; let it ftand three months, and bottle it off;
cork your bottles very well, and keep it cool
it will be fit to drink in a month or fix weeks,

To make Barley Wine.

Take half a pound of French barley. and
boil it in three waters, and fave three pints of
the laft water, and mix it with a quart of white
wine, half a pint of borage water, as much
clary water, a little red role water, the jyice of
five or fix lemons, three quarters of a pound
of fine fugar, and the thin yellow rind of a le-
mon ; brew all thele quick together, run the
liquor through a ftrainer and bottle it up ; it

is pleafant in hot weather, and very good in
fevers.

L’ ¥
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| To makte Plumb Wine.

Take twenty pounds of Malaga raifins, pick,
rub, and fhred them, and put them into a tub;
then take four gallons of fair water, boil it an
hour, and let 1t ftand till it is blood warm ;
then put it to your raifins ; let it ftand nine or
ten days, ftirring it once or twice a day ; ftrain
out your liquor, and mix with:it two quarts of
damfon-juice ; put it in a veffel, and when it
has done working ftop it cloie; at the end of
four or five months bottle it,

To make Palermo Wine.

"' Take to every quart of water a pound of
Malaga raifins, rub and cut the raifins {fmall,
and.put them to the wa‘er, and let them ftand
ten days, flirring once or twice a day; you
may boil the water an hour before you put it
to the raifins, and let it ftand to cool; at ten
days end ftrain out your liquor, and put a lit-
tle yeaft to it; and at three days end put 1t in
the veflfel, with one fprig of dried wormwood ;
let it be clofe ftopped, and at three months
end bottle it off. -

To make Clary Wine.

Take twenty-four pounds of Malaga raifins,
pick them and chop them very fmall, put them
in a tub, and to each pound a quart of water ;
let them fteep ten or eleven days, flirring 1t
twice every day; you muit keep it covered
clofe all the while; then ftrain it off, and put
it in‘o a veffel, and about half a peck of the

tops of clary, when 1t is in bloffom ; ftop it

clofe for fix weeks, and then bottle it off ; in
two
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¢wo or three months it is fit to drink. Itis
apt to havea great {ettlement at bottom ; there-
fore it is beft to draw it off by plugs, or tap it
pretty high.

T, make Orange Wine with Raifins.

Take thirty pounds of new Malaga raifins,
pick them clean, and chop them {fmall ; you
muft have twenty larze Seville oranges, tell of
them you muft pare as thin as for preferving.
Boil about eight gallons of foft water, till a
third part be confumed ; let itcool a little, then
put five gallons of it hot upon your raifins and
orange-peel ; ftir it well together, cover it up,
and when it is cold, let it ftand five days, ftir-
ring it up once or twice a day; then pafs it
through a hair fieve, and with a fpoon prefs it
as dry as you can ; putitin a rundlet fic for
it; and add to it the rinds of the other ten
oranges, cut as thin as the firft ; themr make a
fyrup of the juice of twenty oranges, with a
pound of white fugar. It muft be made the
day before you turn itup,  Stirit well together,
and ftop it clofe. Let it ftand two. months to
clear, then bottle it up. It wiil keep three
years, and is better for keeping.

To mate Frontiniac Wine

Take fix gallons of water, twelve pounds of
white {ugar, and fix pounds of raifins of the fun
cut {mall; boil thefe together an hour; then
take of the flowers of elder, when they are fal-
ling and will (hake off, thequantity of half a
peck ; put them in the liquor when it 1s almoft
cold ; the next day put in fix fpooafuls of [yrup

1 of
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of lemons, and four fpoonfuls of ale yeaft; two
days after put it in a veffel that is fit for it;
when it has ftood two months, bottle it off.

Zo make Englifh Champaign, or the fine Currant

INneé.

Take to three gallons of water nine pounds
of Lifbon fugar; boil the water and fugar half
an hour, fkim it clean, then have one gallon of
currants picked, but not bruifed ; pour theli-
quor boiling hot over them ; and when cold,
work it with half a pint of yeaft two days ;
pour it through a flannel or fieve; then put it
into a barrel fit for it, with half an ounce of
ifinglafs well bruifed ; when tt has done work-
ing, ftop it clofe for a month ; then bottle it,
and in every bottle put a very fmall lump of
" double refined fugar: This is excellent wine,
and has a beautiful colour.

To make Saragofa Wine, or Englifb Sack.

To every quart of water put a fprig of rue,
and to every gallon a handful of fennel-roots ;
boil thefe half an hour, then {train it off, and
to every gallon of this liquor put three pounds
of honey ; boil it two hours, and {Kim it well4
when it is cold, pour it off, and tun it into the
veflel, or fuch cafk as is fit for it ; keep ita year
"in the veffel, and then bottle it. It is a very

good fack.
Mountain Wine.
Pick out the ftalks of your Malaga raifins,
chop them fmall, and add five pounds to every
gallon of cold [pring water; let them fteep a

fortnight or more, {queeze out the hiquor, and
A : barrel
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barrel it in a veflel fit for it; firft fume the
veel with brimftone. - Don’t ftop it clofe till
the hifling 1s over. |

To make Cherry Brandy.

Take fix dozen pounds of cherries, half red
and half black, mafh or fqueeze them to pieces
with your hands, and put to them three gallons
of brandy, letting them ftand {teeping twenty-
four-hours ; then put the mafhed cherries and
liquor, a little at a time, into a canvas bag, and
prefs it -as long as any juice will run; fweeten
it to your tafte; put it into a veflel fit for it ;
let it ftand a month, and bottle it out. Puta
lump of loaf fugar into every bottle. '

Ta make Shrub.

Take two quarts of brandy, and put it in 2
large bottle, adding to it the juice of five le-
mons, the peels of two, and half a nutmeg;
flop it up, let itftand three days, and add to it
three pints of white wine, .and a pound and a
half of fugar; mix. it, {train it twice throuigh
a flannel, and bottle itup. 1t 1s a pretty wine,
and a cordial. :

To mate fine Milk Punch.
~ Take two quarts of water, one quart of milk
half a pint of lemon-juice, and’ one quart CIE:
brandy, with fugar to your tafte; put the milk
and water together a little warm, then the
fugar and the lemon juice ; {tir 1t well tocether
then the brandy ; ftir itagain,and run ittﬁmugﬁ
a ﬂal:lnﬁl bag tll it is very fine, then bottle it.
1t will keep a fortnight or more, |
Ta

-
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Twelve Bills of Fare, difpofed in the Order the
DisuEes are to fland upon the T ABLE.
JANUARY.

Firft Courfe.

1 Cod’s Head. 6 Plumb Pudding.
2 Soup Santé. 7 Petit Patties.

3 Roait Beef, 8 Boiled Chickens.
4 Scotch Collops. 9 Tongue.

5 Leg of Lamb.
Second Courfe.

1 Roaft Turkey. 6 Almond Cheefe-cakes
2 Jellies, " 7 Minced Pies.

3 Woodcocks, 8 Larks.

4 Marinated Smelts, g Lobiters,

5 Leg of Lamb,
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4 Bill of Fare for FEBRUARY.,

Ff?j? Cour/fe.

6 Beef Collops.

2 Hanr,

8 Rump of Beef d la
Daube.

9 Marrow Pudding,

Difh of Fifh,
Peafe Soup.
Filler of Veal.
Chickens,
French Pye.

Second Cour/e.

Wild Fowis.

‘Epergnes

L]

Hare. -
Cardoons.

Scelloped Oyfters,

6 Tartlets,

7 Stewed Pippins.

8 Ragout Mellé.

g susticheke Bottoms,




A Bill of FarE for MARCH.

Firft Conrfe.
; StewedCarpor Tench. g Beef Steak Pye,

2 Soup Lorrain. 6 Veal Collops.

3 Chine of Mutton and 7 Lamb Fry.
Stewed Celery. 8 Almond Pudding,

4 Sheeps Rumps. g Calves Ears. '

Second Courfe.
1 A Poulard larded. 6 Craw-filh.

2 A Trifle. 7 Prawns.
3 Tame Pigeons. 8 Fricafee of Rabbits;
4 Blancmange. g Stewed Pears,

5 Ragou’d Sweet-breads



A Bill of Fare for APRIL.

 Firfp Courk.
1 Crimp Cod & Smelts. ' 6 Small Puddings.

z Spring Soup. 7 CutletsalaMaintenon
3 Loin of Veal, 8 Beef Trembling.
4 Boiled Chickens. g9 Tongue.

5 Pigeon Pie.
Second Courfe. ‘

1 Ducklings. 6 Tanfy,

2 Jellies and Syllabubs, - 7 Black Caps.

3 Ribs of Lamb, 8 Oyller Loaves..
4 Aflparagus, | 9 Muflirooms,

5 Roalt Sﬁeer-breaﬂs.__

S




4 Bill of Fare for MAY.
— D

1
{
)

1

Firj# Courfe.

1 Calvert’s Salmon ¢ Pigeon Pye 1aifed.
broiled. 6 Ox Palates.

z Vermicelli Soup, | 7 €Collared Mutton.

3 Chine of Lamb. 8 Breaft of Veal Rageut

- 4 Rabbits with Onions, ¢ Pudding.
Second Courfe.

1 Green Goofe, 6 Lamb Cutlets.
2z Epergne. 7 Cocks Combs.
3 Roalt Chickens. 8 Cultards.

4 Afparagus. g Stewed Celery.

5 GreenGoofberryTarts
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Tirft Courfe.

Turbot, 6 Veal Cutlets.
Green Peafe Soup. 2 Harrico.
Haunch of Venifon, 8 Ham.
Chickens. 9 Orange Pudding,
Lamb Pye.

Second Courfe..
Turkey Poults, 6 Peas. 4
Apricot Puffs. 7 Fricafee of Lamb,
Fruit. 8 Smelts.
Cherry Tart, g Loblters.

Roaflted Rabbits.
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A Bell of Farz fir JULY.
e e s s I T

‘1 .

Firf Courfe.
Mackarel, &c. 5 Venifon Pafty.
Herb foup. 6 Chickens.
Boiled Goofe, and 7 Lemon Pudding.
ftewed red Cabbage 8 Neck of Venifon,
Breaft of Veal i3 la ¢ Mautton Cutlets,
Braife.

Second Courle.

Roaft Turkey. 6 Cuftards,

Fruit. 7 Apricot Tart, .
Roafted Pigeons. 8 Fricafee of Rabbits,
Stewed Peas. g9 Cucumbers,

Sweet-breads,



4 Bill of Fare for AUGUST.

F:'r_'/? Cﬂu{'ﬁ’-

1 Stewed Soals, 6 Scotch Collops.
2, Craw-fith Soup. 7 Turkey a la Daube.
3 Fillet of Veal, 8 Marrow Pudding.
4 Chickens. g Tongue.
5 French Patty.
 Second Courf. "
1 Roaft Ducks. 6 Matelot of Eels.
z Jellies. . 7 Fillets of Soals.
3 Leveret. 8 Apple Pye.
4 Macaroni. g Fricafee of Sweet-

5 Cheefe-cakes, breads.



4 Bill of Fare for SEPTEMBER.

t Difh of Fifh.
z Gravy Soup.
3 Roaft Beetf.
4 Chickens.

5 Pigeon Pye.

1 Wild Fowls,
2 Fruit.

3 Partridges.

4 Peas,

5 Sweet-breads,

Firfl Courfe.

6 Harrico of Mutton,
2 Veal Cutlets.

8 Almond Tarts.
g Ham.

Second Courfe.
6 Craw-hth.
7 Ragou’d Lobfters,
8 OyRer Loaves.
9 Fry’d Artichokes.
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Firft Courfe.
Cod and OyfterSauce. 6 Chickens.
Almiond Soup. 7 Small Puddings.

Tongue and Udder. 8 Pork Chops roafted.

Jugged Hares. 9 Torrent de Veau,
French Patry. :

Second Courfe.

Pheafant. 6 White Fricafee,
Jellies. _ 7 Mufhrooms.
Tuarkey, - 8 Opyfller Loaves.
Stewed Pears, 9 Pippins,

Rﬁait Lobfters.




A Bill of FARE- for NOVEMBER.

e L PO Al L SR TR R L TR R R el ] W

& :;:yi’ Courfe.

1 Difh of Fifh, 6 Beef Collops.

2 Vermicelli Soup. 7 Ox Palates,

3 Chine of Pork. $ Lee of Lamb- and
4 Veal Cutlets. Spinach, ’

5 lioiled Turkey and 9 Harrico.
Oyfter Sauce. '

Second Courfe.

1 -Woodcocks. 6 Blancmange,

2 Fruir. 7 Crocant.
3 Hare. 8 Ragou’d Lobfters,
4 Sheeps Rumps, 9 Lamb’s Ears,

g Oyiter Partty,
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