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315. To make a Lark Pye,

Take two dozen of larks, lay between
every one a little bacon, and a leaf of fage ;
put alittle ferc’d meat in their bellies, and
lay them in your cruft, lid and bake it one
hour ; when enough, thicken and pour in
lome gravy ; foferve it hot.

316. To make a Calf’s Chaldron Pye.

'Take a calf’s chaldron, clean and boil it,
fet 1t by to ceol, and when cold, chop it
very fine with half a pound of marrow, fea-
fon it with pepper ;mf falt, adding the juice.
of half a lemon, mix all together ; fheet
your difh with puff pafte, put in your meat,
and lid and bake it.

317. To make Calf’s Head Pye.

Cleanfe and wafh your head very well,
boil it, blanch the tongue and cut all in
flices, and cut the eyes in two ; {cald a piat
of oyfters, wath and beard them, take the
yolks of fix eggs, intermix fome flices of
bacon with them, feafoned with pepper and
{alt, lay them on your difh, put in a litte
of the liquor that the head was boiled 1n,
cover it with puff pafte, and bake it; when
enough purin gravy, aed ferve it up.

318. To make an Apple Fye.

Pare and core your apples, cut them in
flices, put fugar in your difh, lay in your
apples, a little fhred lemon peel, and a
glafs of white wine. You may cover it with
Puff or tart E::a.i_’c«;';'I whether you pleafe.
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er, lie them upon paper, and grate fine
fugar upon them ; fet them in the oven, and
alittle time will bake them ; take care you
do not break them in taking them off the
papers, as they are very fhort. Keep them
very dry. ‘This quantity will make forty
cakes,
465. Tomake Cracknels.

- Take half a pound of flour, half a.pound
of {ugar, two ounces of butter, two. eggs,
and a few carraway feeds, beat and fift the
fugar, then put it to the flour, work it to
@ pafte, and roll them as thin as youcan ;
you may cut them, out with tins, lay them on
papers, and bake them 1n a flow oven.

466. To make Shrew/berry Cakes.

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

467. To make Wigs.

Take a pound of flour, half a pound of
butter melted in a gill of cream, two eggs,
a ipoonful of yeaft, a few carraway feeds,
a litcle falt, work them to a pafte, and fet
them an hour to rife; then take half a
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§22. To mﬂkfo{{jﬁffJ White.

Pare your quinces, put them in water,
and coddle them tll they are tender; to
every pound of quince, put a pound of Joaf
fugar, boil your fyrup, fkim it very well, put
your quinces 1nto 1t, and boil them till they
lcok clear, and when cold cover them clofe up.

§23. To preleive Green Figs,

Take green figs, nick them on the tops,

put them 1n falc and water ten days ; make

- your pickle as follows :—put in as much falz

into the water as will make it bear an egg,
put in your figs, cover them with vine leaves
and hang them over a flow fire, till they
are green, then drain them, and put them
into frefh warm water, fhifting them four
times in two days, weigh themy, and to every
pound of figs, put a pound of double re-
fined fugar, and as much water as will wet
it, boil and fkim it, and put in your figs,
well drained, fcald them, and let them ftand
till the next day, then boil them till they
look clear, and your fyrup thick, ftrain
your {yrup, and put them up for ufe.
524. To preferve Ripe Figs.

Take the white figs whenripe, nick them
in the tops, take their weight in fine fugar,
and give them a good boil; the nuxt day
boil them again, take them vp, and put
them into the pot you defign to keep them
in ; boil znd fkim your fyrup, and [train 1t
over them.
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turn them, and let them lay half a quarter -
ol an hour in the fyrup without boiltng ;
then meke a quick fire, let them boil up,
and as the fkins rife, take them off, and
ikim them ; then fet them on again, and
continue_doing fo ull you fee the fyrup
thick, clear and white; then take them up
into a filver difh one by one, and as you
take them out of the pan, clofe the feams
wicha filver bodkin, and when they are almoit
cold, put them into glaffes; if your fyrup
do not jelly, let it boil again, pour now and
then a laddle full on them till its hor, and
keep the reft till 1t is cold to cover them,

527. To preferve Morella Cherries.

Take your cherries, wipe them, wath the
ftalks, and cut a little off the ends ; to every
pound of cherries put a pound of double
refined fugar, wet with a pint of white cur-
rant juice, and a glafs of brandy ; you muft
allow a pound of fugar for a pint of juice, fo
make your {yrup, and {kimit; then put in
your cherries, and when they have had a heat,
take them up into a bowl; boil the fyrup
and pour it on them; do fo three times,
and when your cherries are enough, boil
the {yrup up higher, ftrain it on them, and
when they are cold, put them 1n pots, co-
ver them with a paper dipped in brandy,
and tie them up clofe.

528. To dry Cherries.
To every five pounds of cherries ftoned,

put



























































































208
a little chyan pepper, lemon peel, and horfe-
raddifh, thicken i1t with flour and butter, let
it have a boil, add a jill of red wine, then
make it hot and ferve it up.
15. to preferve Oranges W hole.

Take fix fevile oranges, cutthe{kin with a
knife like the leaves of an artichoke, rake
care you do not cut into theorange, you may
cut them in any other form, but do not fcrape
them, put them into {pring water, and let
them lay twenty-four hours, tie them in
cloths, and boil them till tender, you muft
fupply them with boiling water as it waftes
away ; then take {ix pounds of double refined
fugar, and as much water as will wet it, boil
and (kim it ; when your oranges are tendes
takethem out of the cloths, put them intothe
{yrup, let them have a boil, and then ftand
- twenty four hours, thenboil’em till they look
clear, and put them into pots; boil the fyrup
till it is thick, and pour it upon them ; when
they are cold, put papers dipped in the beft
brandy over them. You may do lemons the
fame way. faltrsde
16. o bang a Surloin of Beef.

Take the fuet out of a furloin of beef,
and rub it half an hour with twoe ounces of
falt petre, half a pound of common {alt, and
halfa pound of coarfe fugar; hang it ten days,
then wath and roaft it. You may either eatit
hot or cold. ‘
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