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.THE
ART :0r+COOKERY,

MADE

PLAIN and EASY;

Which far excels any Thing of the Kind yet publifhed.
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1. A Lift of the various Kinds of Meat, XV. Directions for the Sick.
Poultry, Fifh, Vegetables, and Fruit, || XVI. For Capl:amsL of Ships; how to
in Seafon, in every Month of the make all ufeful Dithes for a Voyage ;

Year. _ and fetting out a Table on board.
II. Direftions for Marketting. XVIIL. Of Hog's Puddings, Saufages,
1II. How to Ruait and Boil to Perfec- &c.

tion. 5 XVIII. To pot, make Hams, &c.
IV. Sauces for all plain Difhes. XIX. Of Pickling.
V. Made Difhes. XX. Of making Cakes, &c.
VI. To drefs Poultry, Game, &c. XXI. Of Cheefecakes, Creams, Jellies,
VII. How expenfive a French Cook’s Whipt Syllabybs. -

Sauce is. ' XXII. Of -Made Wines, Brewing,

Vill. To make a Number of pretty Baking, French Bread, Muffins,
little Difhes for Suppers, or Side or Clieefe, &c.

Corner Difhes. XXIII. Jarring Cherries, Preferves, &c.
1X. To drefs Turtle, Mock-turtle, &c. || XX1V. To make Anchovies, Vermis=
%X. To drefs Fifh. b celli, Catchup, Vinegar, and to keep
XI. Sauces for Fifh. Artichokes, French Beans, &c.

XII. Of Soups and Broths. XXV, Of Diftilling.
XIIl. Of Puddings and Pies. | XXVI. Direétions for Carving.

X1V. For a Lent Dinner; a Number }(K?II_. Ufeful and valuable Family
of good Dithes, which may be made Receipts. :
ufe of at any other Time. XXVII. Receipts for Perfumery, &c.

, IN WHICH ARE INCLUDED,

One Hundred and Fifty newand ufeful REcerrTs, not inferted
i in any former Edition.

WITH A E{IPIOUS"IH‘DEK.
By Mrs. G L AS'S E.
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J Believe I bave attempted a branch of Cookery, which
nobody has yet thought worth their while to write
upon : but as I bave both feen, and found by experience,
that the generality of fervants are greatly wanting in that
point, therefore I have taken upon me to inftrué? them in
the beft manner I am capable; and, I Aare fay, that every
Jervant who can but read, will be capable of making a
tolerable good cook, and thofe who bave the leaft notion of
Cookery cannot mifs of being very good ones,
If I bave not wrate in the bigh polite fyle, T bope I
Jball be forgiven; for my intention is to inflruft the lower

- Jort, and therefore muff treat them in their own way,

Lor example, when I bid them lard 4 Jowl, if 1 [bould
bid them lard withelarge lardoons, they would not Fnow
what I meant ; but when [ Jay they muft lard with littls
Ppieces of bacon, they know whar T mean, So in many
ather things in Cockery, the great cooks bave fuch a high
way of expreffing themfelves, that the poor girls are af
@ lofs to know what they mean: ang in ali Receipc
Books yet printed, there are fuch an odd Jumble of things
4s would quite Jpoil @ good dith; and indeed Jome things
Jo extravagant, that it would be almoff a fhame to make
ufe of them, when a dith can be made full as good, ey bet-
ter, without them. For example : when you entertain ten
or twelve people, yoy fhall ufe for a cullis, a leg of wveal
and a ham; which, with the other ingredients, makes it
Very expenfive, and all this only 10 mix with other Jauce,
And again, the effence of ham for fauce to one dith ; when
L will prove it, for gbout three Joillings 1 will make as
_ SRR Heh
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rich and bigh a fauce as all that will be, when done.
For example :

Take a large deep ftew-pan, half a pound of ham,
fat and lean rogether, cut the fat and lay it over the
bottom of the pan; chen take a pound of veal, cut.
1t 1nto thin flices, beat it well with the back of a
knife, Jay it all over the ham; then have fix-penny-
worth of the coarfe lean part of the beef cut thin,
and well beat, lay a layer of it all over, with fome
carrot, then the lean of the ham cur thin and laid
over that; then cut two onions and ftrew over, a .
bundle of {weet herbs, four or five blades of mace, fix
or feven cloves, a fpoonful of ‘all-fpice or Jamaica
pepper; half a nutmeg beat, a pigeén beat all to
pieces, lay that all over, half an ounce of trofiles and
morels, then the reft of your beef, a good cruft of
bread toafted very brown and dry on both fides: you
' may add an old cock beat to pieces; cover it clofe,
and lec it {tand over a flow fire two or three minutes,
then pour on boiling water enough to fill the pan,
cover it clofe, and ‘fet it ftew till it is as rich as you
would have it, and then ftrain off all that fauce. Put
all your ingredients together again, fill the pan with
‘boiling water, put in a frefh onion, a blade of mace, -
and' a piece of carrot; cover it clofe, and let it ftew
till it is asftrong as you want it. This will be foll as
good as the efience of ham for all forts of fowls, or
indeed moft made difhes, mixed with a glafs of wine,
and' two or three {poonfuls of catcchup.. When your
firft gravy is cool, fkim off all the fat, and keep it
for ule.——This falls far fhort of the expence of a leg
of veal and bam, and anfwers every purpofe you want.

If-you go to market, the ingredients will not come 1o
above balf a crown; or for about eighteen-pence yon may -
make as much good gravy as will ferve twenty peoples

Take twelve-penny-worth of coarfe lean beef,
which will be {ix or feven pounds, cut it all to pieces,
flour it well; take a ‘quarter of a pound of good
~ butter, put it into a little pot or large deep {tew-pan,
and put in your beef: keep ftirring ir, and when it
begins 0 look a little brown, pour in a pint of

x ' I boiling
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boiling water ; ftir it all together, put in a large
onion, a bundle of {weet berbs, two or three b_]adt-_s'.
of mace, five or fix cloves, a fppanfu] of all-fpice, a
ciuft of bread toafted, and a piece of carrot; then
pour in four or five quarts of water, ftir all together,
cover clofe, and let it ftew till it 1s as ru:_h as you
would have it;, when enaugh, ftrain it off, mix it with

“two or three fpoonfuls of catchup, and half a pint of
white wine; then put all the ingredients together -
again, and put in two quarts of boiling water, cover
it clofe, and 'let it boil till thére is abeut a pint;
ftrain it off well, add. it to the firft, and give it alboil
together. This will make a great deal of good rich -
gravy. _ ; 2.

You may leave out the wine, according to what ufe you
want it for; fo that really dne might bave a genteel en-
sertainment for the price the fauce of one difh comes to;

- but if gentlemen will bave French cooks, they muft pay
for Erench tricks.

A Frenchman i bis own country will drefs a fine din-
ner of twenty difbes, and all genteel and pretty, for the
expence be will put an Englith lord to for dreffing. one
difb.. But then there is the little petty profit. I bave
beard of a cook that ufed fix pounds of butter to fry twelve
eggs ; when every bady knows (that underftands cooking )
that balf a pound is full enough, or more than need be
ufed : but then it would not be Krench. 8o much is the
blind folly of this age, that they would rather be impofed
on by a French booby, than give encouragement to a good
Englith cook !

I doubt I fhall not gain the efteem of thofe gentlemen ;
bowever, let that be as it will, it little concerns me ; but
Jhould I be jo bappy as to gain the good opinion of my otwn

- Jex, I defire no more; that will be a full recompence for
all my trouble : and I only beg the favour of evéry lady to
read my Book throughout before they cenfure me, and
then I flatter myfelf I fhall have their approbation.

I fhall not take upon me to meddle in the phyfical way
Jarther than two receipts, which will be of ufe to the
publiciin general, one is for the bite of a mad dog; and

the aiber, if a man fhould be near where the plague is, ke

A 3 fhail
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Shall be in no danger; which, if made ufe of, will be
Jound of wery great [ervice to thofe who go abroad.

Nor fball I toke upon me to direét a lady in the wco-
nomy - of ber family ; for every miftrefs does, or at leaft
ought to know, what is moft proper to be done there ;
stherefore I fhall not fill my Book with a deal of won-
Jenfe of that kind, which I am wery well affured none wil
bave régard to. . -
I bave indeed given fome of my difbes French names to
“diftinguifb them, becaufe they are known by thofe names :

and where there is a great variety of difbes, and a large
‘2able to cover, [o tkere muft be a variety of names for
them; and it matters not whether they be cglied by a
French, Dutch, or Englith wame, fo they are gooa, and
‘dane with as little expence as the difb will allow of.
I fball fay no more, only hope my Book will anfwer
 2be ends I intend it for; which is to improve the fervants,
end faue the ladies a great deal of trouble.

PRE-
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-NGTWITHSTAHDIHG the vat number of books
on the fubjeft of Cookery, which are every
day prefented to the public, Mrs. GrLasse’s Work has
continued to maintain a decided preference: The
reafon of this muft be obvious to every one on com-
parifon, when they obferve chat, in point of 'quantity,
her Book exceeds every one in print, by at leaft one
half, and in point of ufefulnefs, beyond all compari-
fon; infomuch that many perfons who have been in-
duced for the fake of novelty, or by the found of a
name, to try other publications, have on experiment
laid them on the fhelf, and returned to their old di-

rector, as more eafy, comprehenfible; and uleful.
But, as there is a fathion in Cookery, as well as
every thing elfe; and ic is as well to know nothing,
as not to know the moft modern improvements in the
art, this edition has been undertaken to give all the
additional informarion which can be communicated;
and fo to improve the eftablifhed receipts, as to make
them of general ufe, and entitle them to 1ncrealed ap-
probation : For this purpofe, upwards of one hundred
and fifty new Receipts are given in this Book, all of

them ufeful, and highly genteel and ornamental,
That fome few utgr.hel"e have been taken from other
publications, the Editor does not pretend to deny;
but the greater part are original, colle&ed and im-
proved during a fervice of eightecn years in the moft
i A 4 refpeclable
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refpectable families : If thofe taken for this edition

‘from other printed books were to be reftored, it

would only diminifth the fize of the volume by a very
few pages; but if all they have borrowed from our
book, and put into thcirs, in a worfe form, were to
be taken away, many a large and high-priced public-

~ation would fhrink to a bulk no greater than a

child’s {pelling book. |

In this edition, the greateft care has been taken to
unite elegance with ceconomy, and to enable the
Houfekeeper to make a fathionahle appearance at as
{mall an expence as poffible ; an object highly defire-
able in all claffes of life, as unneceflary profufion is a
mark of folly rather than generofity.

Great pains have alfo been taken to arrange the
{ubjeéts, fo as to introduce one by another, and to en-
able people to find what they want without much dif-
ficulty ; and the care beftowed on the Index and
table of Contents, will render it ealy to find whataver
is wanted in a moment’s {earch,

CON-
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Containing a Lift of the warious Kinds of MEAT, Pevirry, FisH,
VEGETABLES, aund FRULT, in Seafon, in every Month of the Year.
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I1.

Direfions for Marietting,

PIECES in a bullock, 6

It a theep, 7
In a cilf, ib.
In alamb, ib.
In a hog, 1b.
In a bacon hog, ib.
To cuoose beef, 8
Mutton and lamb, 1b.
Veal, 9
Pork, ib.
Brawn, ib.
Dried hams and bacon, ib.
Venifon, - 10

To know if acapon be young or

Heath and pheafant poults, 12

Heath cock and hen, ib.
Woodcock and fnipe, " ib.
Partridge, ib.
Doves, &c. ib.
Teal and widgeon, ib.
A hare, 1b.
A leveret, I3
Rabbit, b,
To choofe falmon, trout, &c.1b.
Turbot, ib.
Soals, 1b.
Plaice and Flounders, ib.
Cod and codling, ib,
old, &c. ib. TFrefh herrings and mackarel, ib.
To choofe a turkey, ib, Pickled falmon, 14
A cock, ben, &c. ib. Pickled and red herrings, ib.
To know if chickens are new or Dried ling, ib.
- ftale, 11 Pickled fturgeon, ib.
To choofe a goofe, wild-goofe, Lobfters, ib.
&c. ib. Crab-fith, great and fmall, ib.
Wild and tame ducks, ib. Prawns and fhrimps, 1b.
Buftard, ib. Butter and eggs, 15
Shufilers, goodwits, &c, ib. Cheefe, ib,

Pheafant, ib,

: CE A Py AR
~ Reafting, Boiling, Fe.

(GENERAL direftions for To kill 2 pig and prepare.it for
ROASTING, 16 roailing, : 113
To roaft beef, ib. To roaft a pig, ib.
Mutton, ib. Another way, 19
Lamb, 17 To roalt the hind-quarter of a
Veal, ih, *  pig lamb-fafhion, ib,
Pork, ib. Tohake 1 pig, ib.

To
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To roaft venifon, _° Io . Boiring, |}
Todrels ahaunch of mutton, 20  General direétions, 26
To drefs mutton venifon-fathion, To boil a ham, ib.
ib. Tongue, ib.
To keep venilon or hares fweet, Round-of beef, ib,
1b. Brifket of beef, ib,
‘To roaft a tongue and udder, ib. Calf’s head, 27
"To roaft geefe, turkies, &c. ib, Lamb's head, ib.
Toroa. a fowl pheafant-fathion, Boiled leg of lamh, and the Join
b 21 fried round i, b,
To roatt a-fowl, ib. 'To boil a leg of pork, ‘28
Pigeons, ib. Pickled pork, ib.
Parindges, ib. Povrrry.
Larks, - 22 To boil a turkey, ib,
Woodcocks and fnipes, ib. Young chickens, ib.
Apother way, 1b, Fowls and houfe lamb, 29
Hare, : : ib. Green RooTs, &c.
Rabbits, * - 23 To drefs fpinage, ib,
Rabbit hare- fathion, _ 1b. Cabbages; &c. ‘ ib.
To keep meat hot, ib, Carrots, : ib.
BroiLT¥NG, Turnips, 10
General diretions, ib. Parfnips, ib,
To broil beef fteaks, - 24 Brocoli, ib.
Moutwen chops,. ib. Potatoes, ib,
Pork fteaks, ib. Cauliflowers, ib.
Chickens, " jb. Common way, 31
Pigeons, ; 25 French beans, ib.
Fryine, Artichokes, ib,
To fry beef fteaks, ib. Afparagus, ib.
A fecond way, - ib. Green Peafe, . i
VTarpes .. ib, Deans and bacon, 1b
Saufages; 1b.
CoH A Pop IV,

Savces for all the Difhes mentioned in the forecoing Chaprer.

T O melt butter,.. . ' w32
. To make ‘veal, mutton, or
beef gravy, ib,

To make gravy, 3

Different forts of fauce for a pig,
1b.

Different forts of fauce for veni-

. fﬂnp- . i = tede B . ibt
Sauce for a goofe, 34
Apple-fauce, ib
Sauce for a torkey, - abi
Sauce for-ducks, .. ib,
Sauce for fowls, 1b.
Sauce for pheafangs and par-
% Uidgﬂﬁ, X - lhl

To make hot poivrade-fauce, 24

Cold poivrade-fauce, ib.
Sauce for a hare, 15
Gravy for a turkey, or any fore

of fowls, ' b,
Turkies, pheafants, &c. may be

larded, ib.
Sauce for fteaks, 1b.

Sauce for a boiled wrkey, ib.

. “Sauce for a beoiled gopfe, 36

Saunce for boiled ducks or rab-

bits, by
To bake a leg of beef, ib.
Ta bake an ox’s head,  _ ih.
CHAP,
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CHAP V.
Made Difbes,
To hath a fowl, 48

ULES to be obferved in all

made-difhes, 37
To make lemon-pickle, ib.
Browning for made-dithes, 38
To drefz Scorch collops, ib.
T drefs white collops, 30

To drefs fillet of veal with col-
lops, ib,
Collops & la Frangoife, ib.

Savoury difh of veal, ib.
dtalian collops, 40
To do them white, ib.
Beef collops, ib.
Force-meat balls, ib.

Trufies and morels, good in

fauces, &c. 41
To ltew ox palates, a0,
To ragoo ox palates, ib.
To fricaflee ox palates, “ib.

To roalt ox palates, 42
T'o fricando ox palates, ib.

« 'To make a brown fricaflce, ib.
To make a white fricaflee, 43
To friceilee rabhlta, ]amb or
veal, b,

A fecond way to make a white
fricaflee, ib,
A third way of making a white

fricaflze, ll:l
To fricallee :rabblt.u, lamb,
fwfetbreadﬁ or tripe, 44

Fricaffee tripe, another wae, ib.
Fricaffee calves’ feet and chal-
dron, after the Italian way, ib,

Fricaflee pigeons, 1b,
Fricai{ee lamb-itones, and {weet-

breads, 45
Fricaffee lamb cutlets, ib.
T'o hath a calf’s head, 1b.

To hafh a calf’s head white, 46
Another way lels expenfive and

troublefome, 1b.
‘T'o haih venifon, 47
T'o hath beef, ib.
To hafh mutton, ib.
To hath veal, ib.
ib,

40 hath turkey,

To hath a. woodcock or par-
tridge, ib.

To hath a wild duck, 1h,
To halh a hare, ! ib.
To bake a calf’s head, 49
To bake a fheep’s head, ib.
To drefs a lamb’s head, ib.
Calf’s head {urprize, - <
Calf’s head drefled afier the .
Dutch way, ib.
To ﬂew a lamb’s er calf’s head,
il s B
To grill a calf’s head, 51

Breaft of veal in hndge-pn&gq,
. i,

To collar a breaft of veal, sz
To collar a breaft of mutton,.ib.
Another good way to drefs a
breaft of muttan, 53
To ragoo a leg of mutton, ib.
Ta ragoo hog’s feet and ears, ib.
To ragoo a neck of veal, - ib.
To ragoo a brealt of veal, i1

T'o ragoo another way, ib.
To ragoo a fillet of veal, :

To ragoo fweetbreads, i{s.
To ragoo lamb, i i
To ragoo a piece of beef, _ ibs

To force the infide of a firloin

of beef, 56
Another way, : b,
Sirdoin of beef en eFrgram: &7

To force the infide of a rump of

beef, 1b.
To fo;ce a round of beef,  ib.
To force a leg of lamb, ib.
Another way, . 58
To force a large fowl, ibs

To roalt a torkey the genteel
way, 1

To ftew a knuckle of veal, 59
Another way, 1b.
To ftew a fillet of veal, . ibs
Beef tremblant, ab.

Beef i la daub, Go
Beef alamode, ib.

" Beef
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Beef alamode in pieces, 61
To ftew beef-fleaks, ‘ib.
Beef-fteaks afier the French way,

ib.

A pretty fide-dith of beef, b,

“Toltew a rump of beef, 6z

Another way, . ib.
Portugal beef, : 1b,
To ftew a rump of beef, or

" brifket, the French way, 063

To ftew beef-gobbets, ib.
Beef royal, : " ih,
“To ftew an ox-cheek, 64

To féw a fhank of beef,  ib.
To ftew a wurkey or fowl,  ib.

A rolled rump of beef 65
To boil a romp of beef the

French fathion, ib.
Beef-efcarlot, 66
Fricando of beef, ‘ib.
Becf olives, : ib.
To drefs a fillet of beef, ib,
Reef-iteaks rolied, 67

o drefs the infide of a cold fir-

loin of beef, ib.
Boullte- beef, ib.
T'o.make mock-hare of a beait’s

heart, 68
T'ripe.a la Kilkenny, ‘ib.

‘Tongue and udderforced, 1ib,
To fricaflee neats’ tongues

‘brown, : b,
To force a tongue, . 69
To ftew neats’ tomgues whole,
l v . . .ih.
To drefs a leg of mution a la_
‘~royaile, b,

.ﬂ. lt_g_'nf--muimn i la haut gety,

L

To roaft a '_Ie.g of mutton with

oyiters, - ib.
A fecond way, - A ib.
To roaft -a'leg of mutton with
' cockles, ib.
‘A fhoulder of mutton en epi-

gram, : ib,
Harrico of mutton, - ib.

‘T'o French ahind faddle of mut-
PeRON,

WAy

Avncther way, called St. Mene-

hout; - ib.
9P

'‘E N T 8,

. Cutlets & la Maintenon, -2
Mutton-chops in difguife, ib.

. To drefs a leg of mutton to eat
like venifon, ib.
To drefs mutton the Turkifh
way, ib.
Hodge.podge of mutron, 73
Shoulder of mutton with a ragoo

of turnips, ib.
To ftuff a leg or fhoulder of
mution, 74
Oxford John, ib.
Mutton-rumps & la braife, ib,
Sheeps’ rumps with rice, 75
Mutton kebobbed, ib.
A neck of muiton, called the
Hafty Difh, 76
To bake lamb and rice, ib,
To fry a loin of Jamb, ib.
“ Another way, 77
Lamb chops larded, 1b
Lamb-chops en caforole, 1b.
T'o drefsadifh of lambs? bits, ib.
To drefs veal ala Bourgeoife, 78
Difguifed leg of veal and bacon,
ib.
Loin of veal en epigram, ib.
To make a porcupine of a brealt
of veal, 79
A pillaw of veal, 1b.
A fricando of veal, 8o
‘Bombarced veal, ib.
Vezl rolls, ib.
Veal olives, $ 81
Veal olives the French way, ib.
Veal blanquets, ib,
Shovlder of veal a la Piedmon-
toife, \ 82
Sweetbreads of veal i la Dso-
Phiné; ih—
Another way, 1b.

Sweetbreads en Cordonnler, 83
Calf’s cbit:cr]mgs,ur andouilles,

ib.

To drefs calf’s chitterlings cu-
" rioufly, 84
To drefs acalf’s liver in a caul,
' ' ib.
To roalt a calf’s liver, ib.
Calves’ feet flewed, < b,
To make fricandillas, "Ii‘is
o
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To malke a Scotch haggafs, &g
To make it fweet with fru_lh'l:,

ib.
To drefs a ham & la braif=, ib.
To roalt a ham or gammon,

80
To make effence of ham,  1b.
To {tuff a chine of pork, ib.

To' barbecue a leg of pork, 87
Various ways of drefling a Pi.%,
i

88

Eoby Tr8) xii¥
To drefs a pig the French way,
To drefs a pig au pere Douillet,
1b.
Pig matelote, ga
‘T'o drefs a pig like a fat IE"EE*
-_ 1D

Barbecoed pig, ib,
To drefs pig's pettitnes, 91

T'o make a precty difh of a'breatt
of venifon, 1b.

Pig in jelly, To boil a haunch or neck of ve-
Collared pig, ib. nifon, ib.
CuERcA POV
' To drefi Poultry, Game, Te,

TO roaft a turkey, gz Fowl i la braife, ib.

~ A white fauce for fowls or Capon Freach way,
chickens, 93 To roalt a fowl with chefnurs,
- To make mock oyfler-fauce, ib. : ib.
To make mufhroom-fauce, ib. To marinate fowls, X b,
To make ditro, ibid. To make a frangas incopades,

To make celery-fauce, ib.
To make brown celery-fance,

To flew a turkey or fowl in

celery-fauce, . ib.
To make egg-fauce, ib.
To male fhalot-fauce, ib.
To make carrier-fauce, ib.

To make fhalot-{auce, 95
To drefs livers with muthroom-
fauce, ib.

- A pretty little fauce, ib,
Lemon-fauce, 1b.

A German way of drefling
fowls, ib.
To drefs a turkey or fowl to per-

fettion, : ibs "
To ftew a turkey brown, g6
Another way. ib.
Turkies and chickens Dutch

way. i o7
Turkey ftuffed Hamburgh wgg.
io.

Turkey a la daub, to be fent up
hot, - 1b,
Turkey 3 la daub to be fent up
cold, . ib
Tarkey in jelly,”

g8

100

‘Pullets 2 1a Sainte Menehout, ib.
Chicken-furprize, st
Chickens in favoury jelly, 101

Chickens roafted with force-

_meat and cacumbers, ' ib.
Chickens a la braife, 102
Chickens to broil, ibe
Chickens pulled, 10%
Chickens chiringrate, b
Chickens French way, 104

Chiclens boiled with bacon snd -
celery, 1b.
Chickens with tonpues, a good
‘difh for a great deal of com-

pany, ib.
Scotch, chickens, ibie
To ftew chickens the Dutch wayy
: 10g

To ftaw chickens, ibi
A pretty way of fewing
chickens, ib.
Ducks alamode, 1b.

To ltew ducks with green peafe,

1
To drefs a wild ducle the beft

Wi}", ib-'
Another way, ib.

To

i
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To boil a duck or rabbit with To make force-meat for pigeons,
» orions, 106 119
To drefs a duck with green peas, To boil partridges, ib.
: 107 Partridges & la braife 120
Fo drels a duck with cucum- Partridge panes, ib.
. bers, ib. To ftew partridges, 121
To drefs a duck i la braife, ib. A fecond way, ib.

To boil ducks the French way,

. , 103
To drefs a goofe with onions or
...;:ahbagc, ib.
Direftions for roafting a goole,
: 10
A green goofe, ib;:
To drefs a ftubble goofe,  ib.
‘To dry a goofe, ib.

To drefs a goofe in ragon, 110
‘To drefs a poofe alamode, . ib.

Ko ftew giblets, 1t
‘Giblets i la turtle, ib.
To roaft pigeons, STLE
To boil pigeons, 1b.
To & la daub pigeons, o 1D
Bigeons au poire, 113
Pigeons ftoved, 114
Pigeons furtout, ib.
Pigeons compote, ib.
Pigeons, a French pupton, 115
~ Pigeons boiled with rice, ib.
Pigeons tran{mogrified, ib,
A fecond way, 116
Pigeons in fricando, ib.
‘Lo roalt pigeons with a farce, ib,
Pigeons in favoury jelly, . 1b:
Pigeons a la Soudlzl, 117
. Pigeons in Pimlico, ' ib.
Pigeon< in a hole, ib.
To jug pigeons, s L]
'Fo {tew pigeons, ib,
Another way, g 1.
To fricaflee pigeons the Italian
- way, 119

To ftew: partridges or pigeons

with red or white cabbage, ib.
To roalt pheafants, 122
A ftewed phealant. ib.
Lo drefs pheafant 2 |a braife, ib.
To boil a pheafant, 123
To f{almec a fnipe or woodcock,
ib.
Snipes or woodcocks in furtout,
ib,
To boil fnipes or woodcocks,
Jz
To drefls Ortolans, ih‘t
To drefs ruffs and rees, ib.
To drefs larks, 125
To drefs larks pear fafhion, ib.
To dreis plovers, - ib.
Jugped hare, 120
Another way, ib,
Fiorendine hare, 3 ib.
To {care a hare, 127
To {tew a hare, ib.
To hodge- podge a hare, ib.
A hare civet, 128
Portuguefe rabbits, ib.
Rabbits furprife, ib.
Rabbits in callerole, 12
To make a curry the Indian
wWay, ib.
To boil the rice, ib.
Another way, ib.
To boil the rice, : 130
‘To make a pillaw the Indian
way, ib.
Another way, ib.
G oY,




QW0 Ny T, BN

CHAP XL
Sauces for Fifb.

O make Quin’s fauce, 174

“ T Another way, j‘{!
Lobfter-{fauce, l_b-
Shrimp-fauce, ib.
Oyfter-fauce, 175

c.H AP, XII.
Soups and Broths.

ULES to be obferved in
making foups and broths,

176

- To make ftrong broth for foup
or gravy, 177
Gravy for white {auce, ib.

Gravy for turkey, fowl, or ra-
" goo, ib.
Gravy for a fowl when yoa have

no meat or gravy ready, ib.
Vermicelli-foup, 1738
Macaroni-foup, ib.
Soup-creflu, ib.
Mutton or veal gravy, ib.
To make ftrong fith gravy, ib,

Plumb-porridge for Chrifimas,

1
To make ftrong broth to ke::?a
for ule, ib.
Craw-fifh foup, ib.
Soup-fanté, or gravy-foup, 180

T 8. xvil
Anchovy-fauce, 178
Dutch fauce, b
Sauce for cod’s head, 1b.
Sauce for moft forts of fith, 176
White fauce, 1b,
A green peas foup, 180
Another way, 181
A peas foup for winter, ib.
Another way, 182
A chefnat foup, ib.
Hare-foup, ib.
Soup a la reine, ib.

. Mutton-broth, 183
Beef-broth, ib.
Scotch barley-broth, ib.
Hodge-podge, 184
Hodge-podge of mutton, ib,
Partridge-foup, 185
Portable foup, ib.
Ox-cheek foup, 186
Almond foup, ib.
Tranfparent foup, 1.5

Brown pottage, ib.
White barley pottage, with a
chicken in the middle, ' ib,

CHAP. XIIL

Pﬂﬂ’ﬂﬁ'ﬂgl. Pies, e, avbich are mot included in the Lent Chapter, on
account of their being made with Meat, Suer, €5,

RULES to be . obferved in
making puddings, &c., 188

An oat-pudding to bake,  ib.
Calf’s-foot pudding, ib.
Pith-pudding, 189
Marrow-puddinyr, ib.
Boiled fuet-pudding,’ ib.
Boiled plum-pudding, 190
Hunting- pudding, ib.
Yorkfhire pudding, ib.
Vermicelli-pudding, - ib.
A fleak-pudding, 191

Soet dumplings, 191
An Oxford pudding, ib,
Obfervations on pies, ib.

To make a very fine fweet lamb

or veal pie, ib.
A favoury veal pie, 192
A favoury lamb or veal pie, ib.

A calf's-foot pie, b,
- An olive pie, 193
To [ealon an egp-pie, ib.
To make a mution-pie, ib.
A beef-feak pie, ib.

A A ham-




xviii C:O N.T E N T 8:

A h‘:lm-pie,* 193 Pafte for tarts, 201
A pigeon-pie, 194 - Another pafte for tarts, ib,
A giblet-pie, ib. Puff-pafle, ib.
A duck-pie, ib. A good cruft for great pies, ib.
A chicken-pie, 195 A fRanding cruflt for great pies,
A Chethire pork-pie, ib. ib.
A Devonthire fquab-pie,  ib. A cold cruft, 202
An ox-cheek-pie, 1b. A dripping cruft, ib.
A Shropthire pie, I%ﬁ A crult for cuftards, ib.
A Yorkfhire Chriltmas-pie, ib. Pafte for crackling cruft,  ib.
A poole-pie, I %? An Hottentot pie, ib.
A venifon-pafty, ib. A bride’s pie, ib.
A calfs-head pie, 198 A thatched-houfe pie. 203
To make a tort, ib. A French pie, ib.
Mince pies, : 199 A favoury chicken pie, 204
Anather way, ib. Egg and bacon pie, ib.
Tort de Moy, ib. Pork pie, ib.
T'o make orange or lemon tarts, To make favoury patties, ib.
\ : zoo Common patties, ib.
To make different forts of tariii:, Fine patties, ib.

l L]

CH.A P.. XIV.

Far Lent, or a Faft D:’m:.mr, a Number of good Difbes, which may be
made ufe of for a Table at any other Time,

Peas-foup, 205

Green peas-foup, 206
Another green peas-foup,  ib.
Soup meagre, 1b.
Onion-foup, 207
Eel-foup, ib.
Craw-fith foup, ib.
#ufcle-foup, : 208
Scate or‘thornback foup, 209
Oyfter-foup, ib.
Almond-foup, ib.
Rice-foup, 210
Barley-foup, 1b,
STurnip-foup, - ib.
Egg-foup, 1b.
Peas-porridge, 211
Spanith peas-foup, ib.

Onion-foup the Spanith way, ib.
Milk-foup the Duich way, ib.

A white-poty ib.
Rice white-paot, 212
Rice-milk, ib.
An orange-fool, ib.
Weltminiter-fool, ib.

Goofeberry-fool, ib.

Formity, 213
Plum-porridge, or .haﬂfi'

gruel, 1b.
Buttered wheat, ; ib.
Plum gruel, 1D,
Flour hafty-pudding, ib.

Oatmeal halty-pudding, 214
Fine oatmeal hafty-pudding, ib.
To make an excellent fack-

poflet, ib.
Another way, 1b.
Or make it thus, b,
To make hafty fritters, 215
Fine fritters, Y zh
Apple-fritters, ~ib.
Curd-fritters, : !b.
Royal fritters, ib.
Skirret-fritters, - 216
White fritters, ; ~ ib.
Syringed fritters, oo dbe
Vine-leaf fricters, ib,
Clary-fritters, 217
Spanith fritters, ' ib.
Plum-i;u_-itmr: with rice, EE-
Apple frazes, : b,
i Almond

—
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Almond frazes, 218
German puifs, + b,
Pancakes, ib,
Fine pancakes, ib.
Second fort, 219
Third fort, ib.
Faorth fort called quire of
paper, e ib,
Rice pancakes, fb'
Wafer pancakes, !b.
Tanfey pancakes, ib.
Pink-coloured pancakes, 220
Pupton of apples, g
Black-caps, i,
To bake apples whole, - ib.
To make a dith of roafted appl:ehs.
: ib.
To ftew pippins whole, = 221
To ftew pears, 1b.
To ftew pears in a fauce-pan, ib.
To ltew pears purple, ib.
A pretty made-dith, ib.
Kickhaws, 222
Pain perdu, &c. ib.
Salmagundy, ib.
To make a tanfey, 223
Another way, ib.
A bean tanfey, ib.
A water tanfey, ib.
A hedge-hog, : 224
Or thus, ib.
‘To ragoo endive, 22
To ragoo French beans, ib.
* Another way, 226
A ragoo of beans, with a force,
: ib.,
Beans ragooed with cabbage,

1b.
Beans ragooed with parfnips, 227
Beans ragooed with potatoes,

ib.

To drefs beans in ragoe,  ib.
An amlet of beans, ib.
Carrots and French beans Dutch
way, 228
Beans German way, ib.
Ta ragoo celery, ib.
To ragoo mofhrooms, ib,
To make good brown. gravy,
: g : 229
To fricaflee Kirrets, - ib.

E N T & XX

To fricaflee artichoke bottoms,
- 219

To fricaflee muthrooms white,
ib.

Chardoonsfriedand buttered,2-0
Chardoons 2 la fromage, ib.
To make a Scotch rabbic, ib.
‘To make.a Welch rabbic, b,
To make an Englifh rabbir, _ib.

Or thus, ib.
To fry artichokes, 231
Artichoke-fuckers, Spanifh way,
1b.

Brocoli and fallad, ib.
Potatoe cakes, ib.
A pudding, ib.
To make potatoes like collar of
veal or mutton, ib.
To broil potatoes, 232
To fry potatoes, ib.
Mafhed potatoes, ib.
To drefs fpinage, ib.
Afparagus forced in French
rolls, _ ib.
Afparagus dreffed the Italian
way, 233
To ftew parfnips, ib.
To mafh parfnips, ib,
Sorrel with eggs, i 1
Brocoli and eggs, ib.
Alparagus and eggs, 234
A pretty difh of eggs, ib.
Eggs a la tripe, 1b,
A fricaflee of egps, ib.
A ragoo of eggs, 234
To broil eggs, ib.
To drefs eggs with bread,  ib.
To farce eggs, 1b.
Eggs with lettece, 236

To fryeggs as round as balls, ib.
0 make an egg as big as
twenty, ib.

To make a grand difh of eggs,ib,

‘To make a pretty difh of whites

of eggs, z
Tao ﬂewgcﬁ:umbtn, : IE-
Ta farce cucumbers, = 218
To ftew cucumbers, b
Fried celery,. . 239
Celery with cream; ib,
Peas Frangoife, ib,

At Green

.
i
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"To make a fago pudding, ib.

xx £ 9 N.%

Green peas with cream, 2
A farce-meagre cabbage, iﬁ

Red cabbage, Dutch way, ib.
Cauliflowers, Spanifh way, ib,
Cauliflowers fried, 241
To make an oatmeal pudding,

: 1b,
To make a potatoe pudding, ib.
Second way, ib.
Third way, ib.
Buttered loaves, 242
Orange pudding, ib.

Second orange pudding, ib.
Third orange pudding, ib.
Fourth orange pudding, 243
Lemon pudding, ib.
Another way, ib.
To bake an almond pudding, ib,
To boil an almond pudding,

244

To make a millet pudding, ib.

To make a carrot pudding, ib.
A fecond way, : 245
A cowflip pudding, 4 1b.
Quince, apricot, or white pear
plum-pudding, St
Pearl-barley pudding, ib.
French barley pudding, ib.
Apple pudding, _ 246
Another way, ib.
Baked pudding, ib,
Iralian pudding,. ib.
. Rice pudding, ib.
Second pudding, 247
Third pudding, ib.
Carolina rice pudding, ibs
To boil cuftard pudding,  ib.
Flour pudding,, . 248
Batter pudding, ib,
Batter pudding without eggs,1b.
Grateful pudding, ib.
Bread pudding, ib.
Fine bread pudding, 249
" Ordinary bread pudding,  ib.
Baked bread pudding, 1b.
Boiled loaf, :‘iln
Chefnut pudding,: ib.

Fine plain baked pudding, ib.
Cheefe-curd gudding, ib.

Apricot pudding, . 251
i 4 :

5 NP &

Ipfwich almond pudding, 241
Tranfparent pudding, 1b.
Puddings for little dithes, ib,
Sweetmeat pudding, 252
Fine plain pudding, i%.
Ratafia pudding, %1b,
Bread and butter pudding, ib.
Boiled rice. pudding, 253
Cheap rice-pudding, ib.

Cheap plain rice-pudding, ib.
Cheap baked rice-pudding, ib,
A Hanover cake or pncidin_i,

i

A yam pudding, 254
A vermieelli pudding, ib.
A red fago, 1b.
A fpinage pudding, ib.
A quaking pudding, 255
Cream pudding, ib.
Prune pudding, ib.
Spoonful pudding, ib.
Lemon tower or pudding,  1ib.
Yealt dumplings, 256
Norfolk dumplings, « 1b.
Hard dumplings, . itn
Another way, ib.
Apple dumplings, ib.
Another way, 257
Rafpberry dumplings, 1b.
Citron puddings, ib.
Cheefe-cord fAorendine, = ib.
Florendine of oranges or lppl:‘.;.
ib.
Artichoke pie, 258
Sweet egg pie, ib
Potatoe pie, ib
Onion pie, 2?
Orangeado pie, ib.
Vegetable pie, ib.
Skirret pie, ib.
Apple pie, 269
Green codling pie, ib.
Cherry pie, 261
Salt fith pie, ib.
Carp pie, ib.
Soal pie, 1b.
Eel pie, 202
Flounder pie, ib.
Herring pie, ib.
Salmon pie, ib.
Lobiter pie, - 263
Mufcle
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i 262 Fifh pafties the [talian way, 263
Iﬁl:xr:lne'li[:::;—pieh ib?: To roalt a pound of butter, 264
& HVA P. XV

Dire@ions for the Sick.
T O make mutton-broth, 264 To boil fago, 268
_To boil a fcrag of veal, ib., Saloop, ib.
Beef or mutton broth for very Ifinglafs jelly, ib,
weak people, ib.
Beef drink, 265
Beef tea, : .‘h'
Pork broth, ib.
To boil a chicken, 2656
To boil pigeons, ib.
To boil partridge, or any wild
fowl, =" by
To boil place or flounder, ib.
Mince veal or chicken, ib.
Pull a chicken, 267
Chicken broth, s ib.
Chicken water, ib.
White caudle, ib.
Brown caudle, ib.
Water-gruel, : 268
Panado, ib.

To make peftoral drink, ib.
To make buttered water, 209

Seed-water, 1b
Bread- {oup, ib.
Artificial afs’s milk, ib,
Cow’s milk next to afs’s mi!{:,
1Q.

To make a good drink,- 1be s
To make barley water, 270
Sago tea, ib,
Sago tea for a child, ib.
Liquor for a child that has the
thrafh, B D]
To boil comfrey-roots, ib.

To make knuckle broth, b .

A medicine for a diforder in the
bowels, 271

CHAP XVIL .
For Captains of Ships,

O make catchup to keep for

twenty years, 271

To make fith-fauce to keep the
whole year, ib.
To pot dripping to fry filh, &ec.
272

To pickle mufhrooms for the
fea, e ib.

To make mufhroom powder, ib.
To keep mufhrooms ‘without
pickle, / 2
To keep artichoke-bottoms dry,

1b,
To fry artichoke:bottoms,  ib.
To ragoo artichoke-bottoms, ib.

To drefls fith, ib.
To bake ﬁ[h, -
To make gravy-foup, ib.
To make peas-foup, ib.
To make a pork pudding, or
~ beef, &c. ib.

To make a rice-pudding, 275
To make a fuet-pudding, ib.

To makealiver-pudding boiled, -

ib.
To make an oatmeal-pudding,
ib.
To bake an oatmeal-pudding,

ih

A rice-pudding baked, ib.

To make peas-pudding, 276

To rnalu_: a harrico of French

beans, ib.
To make a fowl pie, 1h.
To make a Chefhire pork pie

for fea, 279
To make fea venifon, ib.

To make dumplings when you'

have white bread, ib.

To make chouder, a fea difh,

278,

aj CHAP,
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CHAP. "XVIL
Hogs’ Puddings and' Saufages.

D make almond hogs’-pud-
dings, ; 278,
Another way, ' 279
A third way, 1b.
To make hogs’-puddings with
currants, ib.

To make black puddings, ib.

Savoloys, 280
To make fine faufages, ib.
To make common faufages, 281
Oxford faufages, ib.
Bologna fauflages, ) ib.
Hamburgh faufages, ib.

Saufages the German way, 282

CHAP. XVIIL
ﬁ Pot, make Hams, ¢,

(QrservaTions on preferving
falt meat, &c. - 282

To pot pigeons or fowls, 283
To pot 2 cold tongue, beef, or

venifon, & h,
To pot venifon, 1b.
‘T'o’'pot a hare, - 1b,
"T'o pot tongues, 284

A fine way to pot a tongue, ib.
T'o pot beef like venifon, 285
T'o pot Chefhire cheefe, ib.

'T'o pot ham with chickens, ib.
To pot woodcocks, TG TEBHE
To pot red and black moor- .

game, 1b.
To pot all kinds of fmall birds,
ib.

'T'o fave potted birds that begin”

to be bad, 1b.

"I'a pot chars, 287
To pot. pike, 1b.
T pot [almon, ib.
Another way, ib..
To pot a lobfter, U B
To pot gels, ib.,
T'o pot lampreys, ib,
T collar a breaft of veal, 239
To make marble veal, ib.
To collar beef, ib,

To collar a pig, 289
To collar {fwine’s face, 2go
To collar falmon, ib.
Ta collar eels, ib.
To collar mackarel, 251
Ta make Dautch beef, 1b.
To make fham brawn, 1b.
. 'Ta’ foufe a turkey in imitation
of fturgeon, 29%
To pickle pork, iba
A pickle fnr Pn:k which is to be
eat foon, ib.
The Jews way to p:ckl: hec]:'
ib.

Pickled beef for prefent ufe, 293

To preferve tripe to go to the
Eaft Indies, ib;

The Jews way of preferving fal-

 mon, and all forts of fith, ib.
To pickle oyiters, cockles, and

mulcies, 29
To pickle mackarel, called ca-

veach, 295
To make veal hams, ib.
To make beef hams, ib.
To make mutton hams, 205
To make pork hams, 1b.,
To make bacon, 297

C.H AP, XIX.
Pickling.

ULES to be cbferved in

pickling, 297
Tn pickle walnuts green, - 1bs

4

To pickle walauts white, 298
To pickle walnuts black,  ib.
To pickle gerkins, ¥ z']?‘g

- 0
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To pickle gerkins another way,
: 1200
To pickle large cucumbers in

flices, ih.
To pickle afpargus, 1b.
To pickle peaches. ib.
To pickle radifh-pods, 301
To pickle French beans, ib.
To pickle cauliflowers, ib,
To pickle beet-root, 302
'To pickle white plums, ib,
To pickle onions, ib.
Another way, ib.

To pickle lemons, ib,
To pickle mufhrooms white,

_ 303

To make pickle for mufhrooms,
ib.

To pickle codlings, ib.
To pickle fennel, ib.
‘o pickle grapes, 304

xxi11

E N T S

To pickle barberries, 304
To pickle red cabbage, 303
To pickle golden pippins, ib.

"To pickle naftertium berries and

limes, : ib.
To pickle young fuckers or ar-
tichokes, ' B e
To pickle artichoke bottoms,
[ - 305

To pickle famphire, ib.
To pickle mock ginger. ib,

To pickle melon mangaes, ib.
To pickle elder-thoots, in imi-

tation of bamboo, 307
To make Paco-lilla, or Indian
pickle, S L

To pickle the fine purple cab-
“bage, fo much admired at

CHAP. XX
Of making Cakes, e,

'O make a rich cake, 309
To ice a great cake, ib.
To make a pound cake, ib,

To make a cheap feed-cake, 310
To make a butter-cake, ib.
To make gingerbread cakes, ib,
To make feed or faffron cake,

ib.

To make arich feed cake called
nun’s cake, 311
To make ;l;epper cakes, ib.

To make Portugal cakes, ib.
To make a pretty cake, = ib.
'To make gingerbread, 3i2
To make fine little cakes, ib.,

Another {ort of little cakes, ib.
'To make drop bifcuits, ib.
To make common bifcuits; g1

To make French bifcuits, ib,

reat tables, 308
To make the Pif:kle, : ib.
To make Indian pickle, ib.
To make mackeroons, 313

To make Shrewfbury cakes, ib,

To mak= madling cakes, 314
To make wigs, : ib.
‘To make light wigs, ib.
To make very good wigs, . ib,
‘To make buns, 315

‘Tomake a cake the Spanifh way,

1b.
Another way, ib.
Uxbridge cakes, ib.
To make bifcuit bread, . ib.
To make carraway cakes, 316
To make bride cake, ib..
To make Bath cakes, 317
To make queen cakes, ib.
To make ratafia cakes, ib.

To make little plum cakes, ib.

CHAPR. XX
Of Cheefecates, Creams, Tellies, Whipsr Syllabubs, e,

"FO make fine cheefecakes,
18

To make lemon ;hufmget. Cheefecakes without gurrants,

ib.

A fecond fort, 718

Almond cheefecakes, 319
ib.
24 Citron
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Citron cheefecakes, 319 Pippin jelly, o
Lemon coftards, ib. Chipa orange jelly, Si:L.
Orange cuftards, 320 Rafpberry jam, ib,
Beeft cuftard, ib. To make a hedge-hog, ib.
Almond coftards, ib,. Moon-fhine, 331
Baked cuftards, ib. A floating ifland, ib.
Plain cuftards, ' ib., A fith-pond, 332
Orange butter, - 321 A hen’s neft, ib.
Fairy butter, ib. A moofe trap, 338
Almond butter, ' ib. Moon and ftars in jelly, ib,
Steeple cream, ib. Hen and chickens 1n jelly, ib.
Lemon cream, 322z A defert ifland, ib.
A fecond lemon cream, ib. Gilded fifh in jelly, 334
Jelly of cream, ib. Hartthorn flummery, ib,
Orange cream, ib. A fecond way, ib,
Goofeberry cream, 323 Oatmeal fummery, ‘335
Barley cream, ib. Blanc-mange, ib.
Another way, ib, Dutch blanc-mange, ib.
. Jer cream, .. ib. A buttered tort, 13
Piftachio cream, 324 Fruit wafers, of codlings,
Hartthorn cream, ib. plums, &c. ib,
Almond cream, . ib. White wafers, ib.
A fine cream, ib. Brown wafers, ib.
Rarafia cream, ib. Gooleberry wafers, ib.
Whipt cream, 325 Orange wafers, : 313-
Clear lemon cream, ~1b. Orange cakes, ib.
Sack cream like butter, ib. Orange loaves, 333
Barley cream, ib. Orange bilcuits, 1b.
Cioured cream, ib. White cakes like china diihes,
Quince cream, ib. : ib.
Citron cream, ' ib.” Lemon honeycomb, . 339
Cream of apples, quinces, goofe- Sugar of pearl, : ib.
berries, &c. 326 Almond rice, ib.
~ Sogar loaf cream, ib, Almond knots, 1b.
Wihapt {yllabubs, ' 327 Almond cakes, 340
Everlafting {yllabubs. 1b.. Sugar cakes, ib.
Solid fyllabub, ib. Another way, .l.b'
A fine fyllabub from the cow, Cracknels, ib.
: 323 German puffs, 1b.
A trifle, . ib. Carolina {now balls, 341
To make hartfhorn jelly,  ib. Ginger tabler, ib.
Orange jelly, 329 Thin apricor chips, ib.
Ribband jlly, ib. Sham chocolate, ib,
Calves feecjelly, ib. To make chocolate, ib.
Currant jelly, 330 Another way, 342
CHAP,
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CH A P. XXIL

Of Made:Wines ; Breaving

TO make raifin wine, ' 342
The beflt way, ib.

To mske blackberry WiIne, 343

To make alder wme,

Tc make orange wine, 34,4.

To make orange wine with
raifins, ib.

Alder-flower ‘wine, very like

Frontiniac, ib.
Goofeberry wine, 345
Currant wine, 3!:-.
White currant wine, .:!b.
Cherry wine, ib,
Birch wine, 1346
Quince wine, ib.
Cowflip or clary wing, ib.
Turnip wine, 347
Rafphen}' wine, “1b,
Mead, ib.
‘White mead, 1b.

Baking Fremeh DBread and Myﬁm .
C&Ilﬁ'r tge.

Rules for brewing, 348
_The beft thing for rope, 350
When ‘a barrel of. beer has
turned four, ib.
Tu mnk! l:'}l'dEl", ib.
For fining cyder, ib.
* After it bas fined, 351
To make white bread the Lon-
don way, b,
French bread,- ib.
Mouffins and oat-cakes, 352
Bread without barm, 153

To preferve a large flock of

CHAP. XXII.
Farring Cherries, Preferwes, e,

'O jar cherries, Lady North’s
way, 355

To dry cherries, 336
Ancther way, 1b.
To preferve cherries, the leaves
. and ftalks green, 1b.
To prelerve cherries in I?Iand}r,
357

~ To preferve cherries ib.
Another way, ib.
To barrel Morello cherries, ib.
Drange marmalade, 1b.
Marmalade of eggs the Jews
way, 358
Marmalade of cherries, 1b.
Whﬁe marmalade of quinces,

1ba
Another way, ib.>
To make red marmalade, ib.

To prelerve oranges whﬂle; 159

Quinces whole, 360
"Topreferve white quinces whole,
ib.

yeaft, ib,
Slip-coat cheefe, 354
Brick-bat clhieeie, 1be
Cream cheefe, ib.
Bullace cheefe, . 355
‘Stilton cheefe, “1b.
To make quince cakes, 360
To preferve apricots, ' ib.
Another way, 361

To preferve damfons whole, ib.
To preferve goofeberries whole,

ib.
To preferve whil:e walnuts, 36z
To preferve green walnuts, 1b,
To preferve !arge green plums,

3'53

To preferve peacheu,
To preferve golden pippins, 1.h
To preferve grapes, ib.
To preferve green codlings, ib.
To preferve apricots or piums
green, 364
To preflerve barberries. ib.

To preferve white pear plums,

ib.
To preferve currants, 55
To preferve rafpberries, lb.

To preferve pippins in ﬂ:u]:,
i

To




To preferve eacumbers equal to

any Italian fweetmeat, 365
Conferve of rofes boiled, ib.
Conferve of red rofes, or any

‘ather flowers, 366
Conferve of hips, ib.
Syrup of rofes, ib.
Syrup of citron, 367
Syrup of clove-gilliflowers, ib.

Syrup of peach-bloffloms,  ib.
Syrup of quinces, ib,
‘To candy any fort of Rowers, ib.
‘To make citron, 168

" XXVE 0O NT-Z2 NT 5

To candy cherries, or green

gages, 368
To candy angelica, ib.
To candy caffia, ib,

To dry pears without fugar, ib.

To dry plums 6
To dry peaches, 3ilf:l
To dry damfons, ib.
To dry pear-plums, ib.
The filling for the aforefsid
plums, 370
To clarify fugar the Spanifh
way, ib.

CHAP. XXIV.

o make Auchovies,.

»
O make anchovies, - 370
== To pickle fmelts where you
have plenty, 371
To ;hate vermicelli, ib.
. To make catchup, ib.

Another way, ' ib,
Artichokes to keep all-the year,

. . 372
Artichokes preferved the Spanith
Way, ib.
To keep French beans all the
year, AR ib.
"To keep green peas till Chrift-
mas, ARk gge

Vermicelli, Catchup, Vinegar ; and to keep Arti-
chokes, French Beans, Ye.

Another way to preferve green
Peas, 373
To keep green peas, &c, and
- froit frefh till Chriltmas, ib.
To keep green goofeberries till
Chriftmas, * ° ib.
To keep red goofeberries, 374
To keep walnuts all the year,
ib,.

Another way to keep lemons, ib.
To keep white bullzce, &c. ib,

CHAP. XXV.'
ﬂ{ﬂfﬁ?ﬂg-

TQ diftil walnut-water, 376
To diftil red rofe buds, 1b.

‘How to ufe this ordinary ftill,
377 .

To make treacle water, ib.
To diftil treacle-water Lady

Monmouth’s way, ib..

Prepare all thefe fimples thus, ib.
To make black, cherry water,

378

To mzke four crout, 375
To raife muthrooms, ib.
To make vinegar, ib, -
To make hyfterical water, 378
To make plague water, ib.
To make furfeit water, 379
To make milk water, 1b.
Another way, 180

To make ftag’s heart water, ib.
To make Angelica water,  ib:
To make cordial poppy wal::;.

- . . -3 -‘.

CHAPR:
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CHAP.

Rxvii

XXVL

Necessary DirECTIONS awhirely the Reader may eafily attain :.5;
ARrT oF CARVING.

O cut vp a turkey, 331
T To rear a goofe, 1b,
To unbrace a mullard or dm];

1
To unlace a coney, 382

To wing a partridge or quail, ib,

To allay a pheafant or teal, 5‘32

To difmember a hern, . ibs
To thigh a woodcock, - ibg
To difplay a crane, ib,
To lift a {wan, ih.

C H AP. XXVIL | ,_
Ufeful and waluable Family Receipts. :

A' Certain cure for the bite of
*~ a mad dog, 333
Another, . 1b,
Receipt againft the plague, -ib.
To make a fine bitter, 384
For a confumption; an approved
receipt, by a lady at Paddm%
ton,
To ftop a violent purging or flux,
8

For obftructions in females, ib.
Another, ib.
For a hoarfenefs, 1b.
_ an:nges for the heart-burn, ib.
Lu;tnges for a cold, 1b.
The gen uine receipt for Turling-

ton’s balfam, 386
How to keep clear from bugs,

1b,

An effectual way to clear your

bedftead, 387

Direétions to the houfemaid, 127
How to make yellow varnifh; ib.
To make a pretty varnifh o
colour little bafkets, bowls,
&c. ib.
To clean gold and filver lace,
88
Ta clean white fattins, ﬂuw:?'rr:d
filks with gold and filver in
them, ib,
To keep arms,iron, or fteel from
rufting, . ib.
To take iron-moulds out of
linen, ib.
To take iron-moulds dut of
linen, and greafe out of wool-
len—One Shilling a bottle,
ib,
To prevent infeftion among
«horned cattle, ib,

CHAP XXVIII,
Receipts for Perfumery, Se.

T'O make red, light, or purple
: wath- bal]s, 3
To make blue, red, or purp c,

or to marble wafh- balls, 1b.
White almond wath-balls, 392
Brown almond wath-balls, ib.
Windfor foap—Two fhillings a
pound, ib.
To make lip falve, ib.
To make white lip falve for
chopped hands and face—
Six thillings and threepence

el 4 393

French rouge—Five fhillings
per pot, 393
Opiate for the teeth.—Two fhil-
lings and fixpence per pot, Ih.
Delefcot’s opiate,
Tooth-powder — One ﬂ'ulhng
per bottle, ib.
Shaving oil—One fhilling per
bottle,
Shaving-powder, lh..
Soap to fill fhaving-boxes, 394
Walh for-the face,
Almond milk for a wafh, 1h

An
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An approved method to preferve Honey.water—One fhilling per

hair and make it grow thick, *  botile, 396
394 Pearl-water, | ih.
A ftick to take hair out, 1b. Milk flude water, 1b,
Liquid for the hair—Two fhil- Beautfying-water, ib.
lings a quarter of a pint, ib. Mifls in her teens, ib,
White almond-pafte, 395 Lady Lilley’s ball, ib.
Brown almond pafte, ib. Nun’s cream, ib,
Sweet-fcented bags to lay with Cold cream, ib,
linen, at one fhilling and fix- The ambrofia nofegay, ib.
pence, two fhillings and fix- Eau de bouquet, 397
pence, &c. &c. each bag, ib. Eau de luce, ib,
Orange-butter, ib. - Eau {ans pareil, ib.
Lemon-butter, - ib. Hard pomatum, ib.
Marechalle - powder — Sixteen Soft pomatum, ib,
fhillings per pound, ib. - Sirop de capillaire, ib.
Virgin’s milk—=Two ﬂli]iir%s Dragon-roots, 398
per bottle, "11”_'._ 5 '
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Zhe ORDER gf'a MODERN BILL of FARE, for
each Month, in the MANNER the Disues are

to be placed upon the TABLE.

FANUAR Y.

L o e A R O

Chelnut Soup,
Small Leg of g gl : :
Houfe Lamb, + Tt Pattics, Boiled Chickens.

* Chicken and Veal Pie. Cod’s Head. | Tongue,

Rﬂ.hb'ts {mﬂ'ﬂ]EIEd REifDIﬂs. :

3 £k Porctipine Beef.
with _Dnmns. orcupine B"-‘_fl.

Vermicelli Soup,

SECOND C:0 U'R S-E.
Rna&-Turkey.

Marinated Smelts. Tartlets, Mince Pies,
Roaft Sweetbreads.  Stands of Jellies, Larks.
Almond Tort, Maids of Honour. Lobfters,
. ~ Woodcocks,

THIRD COURSE

Morels, Y
Artichoke Bottoms. Dutch Beef fcraped, Macaroni.
Cuftards, Cut Paftry. Black Caps.
Scolloped Ojyfters, Potted Chars, Stewed Celery,
Rabbit Fricafleed,

FE-




Hxx MODERN BILL OF FARE

FEBRUAR Y.

FIRST COURSE,

Peas Soup.
Curry, ~Chicken Patty. Veal Blanquets.
Small Ham, Salmon and Smelts. ~ Chickens.
Sl:;l: CR‘;.I:::::. Opyfter Patties. Harrico.

Soup Sante.

SECOND COURSE,
Wild Fowl.

Cardoons. Difh of Jelly.  Stewed Pippins,
Scolloped Oyfters. Epergne. Ragout Mele,
Comport Pears, Caromel. Artichoke Bottoms.
Hare.

THIRD COURSE,

Two Woodcacks.
Craw-fifh. Afparagus. Preferved Cherries.
Pigs’ Ears. Crocant. Lamb Chops larded.
Bla:;g“ﬂﬁ‘;‘f;“""is Muthrooms, ~ Prawns,

i - Larks a la Surprife,

| 8, - MARCH,



FOR EACH MONTH. Xxxi

M AR CH

FIRST COURSE

_ Soup 4 la Reine, .
Beef Offves. Almond Pudding.  Fillet of Pork,
Boiled Turkey.  Stewed Carp or Tench.  Small Ham.
Veal Collops. Beaf Steak Pie.  Calves’ Ears forceds
Gravy Soup. :

SECOND COURS E,
A Poulard larded and roafted.

!

Afparagus. " Blanc-mange. Prawns.
Ragooed Sweetbreads. A Trifle.” Fricaflee of Rahbits,
T : ; Fricafiee of
Cfiﬂ'ﬁﬂ]:. 4 Chﬁ'ﬂfﬂﬂﬂkcsl M u ﬂlfﬂﬂm gL

Tame Pigeons roafted.

THIRD COURSE.

| * Ox Palates fhivered,

/Tantlets -~ Potted Larks, ° Stewed Pippins.

_ Cardoons. o Jellies, Spanifh Peas,

BkC  PotedPwid, At
o8 Cocks-Combs, |

APRIL,
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xxXxii MODERN BILL OF FARE

APRITI:

FIRSTCOURSE.
Crimp Cod and Smelts. .

Chickens. Marrow Pudding. ﬁuflem ala
: aintenorn,
Brf:: ‘Eiif s Spring Soup.  Beef Tremblant,
Lambs’ Tails d { ] i
la B;ﬂlem::la. S Pigeon Pie. : Tﬂngue.

Roaft Beef.

. SECOND COURSE

Ducklings.

Afparagus, . Tartlets, Black Caps,
 Roaft Sweetbreads, Jellies and Syllabubs.  Oyfter Loaves,
~ Stewed Pears, Tanfey. Mufhrooms.

Ribs of Lamb.

THIRD COURSE.

r Petit Pigeons. i
Mufhrooms. French Ploms, Piftachio Nuts.
Marinated Smelts. Sweetmeats, Oyfter Loaves.
Blanghed Almonds. Raifins. Artichoke Bottoms;
Calves’ Ears 3 la Braife.

MAY,



FOR EACH MONTH. LR

MAY.

FIRST COURSE.

Calvert’s Salmon broiled
with Smelts round.

Rabbits with Onions, Veal Olives, Collared Mutton.

Pigeon Pie raifed. Vermicelli Soup. Macaroni Tort,
Patties, Ox Palates. %E;::]guzi

Chine of Lamb.

SECOND COURSE.
- Fricafleed Chickens. '

- Afparagus. Cuftards, Cocks’ Combs.
Green Goofeberry Tarts.  Epergne.  Green Apricot Tarts,
Lamb Cutlets, Blanc-mange.  Stewed Celery, .

Green Goofe.

THERD € OUESE.

_ Lambs” Sweetbreads.
Stewed Lettuce, Rhenith Cream, Rafpberry Puffs.
. o Compoft of
. Lobfters ragooed, Gieen Apricots, Buttered Crab.
Lemon Cakes, Orange Jelly. French Beans,

Ragout of fat Livers,

v b YUNE.
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J U N E

TFRDR S HPHC D 1T RSB,
Green Peas Soup.

Chickens. Haunch of Venifon. Harrico.

Lamb Pie. - Turbot, : Haim.'
Veal Cutlets, Neck of Venifon. _Orange Pudding,
Lobfter Soup. -

. EBECOND, COURSE:.

. Turkey Poults.
Peas. . ~Apricot Puffs. Lobfters.
Fricaflee of Lamb, = Half Moon.  Roafted Sweetbreads,
Pickled Sturgeon, ‘Cherry Tart.  Artichokes.

Roafted Rabbits.

£

THIRD €COURSE.

Sweetbreads i la Blanche.

Fillets of Soals. Potted Wheat Ears.  Ratafia Cream.

Peas. Green Ganfeherry Tart, Af;?:;:iﬂﬁ
Preferved Oranges.  Potted Ruff, Matelot of Eels,

i Lambs’ Tails a la Braife.

FULT:



FOR FACH MONTH. XXXV

SR UE X

FIRST COURSE
Mackerel, &c.

hréﬁﬁ of Yeal ' : R ke

2 la Braife. Tnng'lue fmﬂ Turnips. . . : Pulpe |

Venifon Palty. ngb Soup. . Neck of Venil"m_i. .
Oh = Boiled Goofe and .
Chickens.

ftewed red Cabbage. Mutton ("“'-I:“E-

T rout boiled.

SECOND COURSE!
Roaft Turkey.

Stewed Péaa. : Apricot Tart, Blan:-hlaﬁge.
Siwweetbreads. . ]e]]iﬁs. Fricaffee of Rabbits.
. Cuftasds, Green Codlin Tart,  Blaized Pippins.

Roaft Pigeons.

THIED COURSE
Fricaflee of Rahbit_s.

ﬁpri&éis.’ Pains a la Dachefle, Forced Cucumbers,
Crawhfifh : Lobfters i la
ragoced. Morello Cherry Tart. Braife.
Jerufalem 0 Green Gage
Artichokes. Apticot Puffa. Blime,

Lamb Stones.

b 2 | AUs
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L1

AUGUST.

FIRST COURSE.

Stewed Soals..

Fillets of Pigeons. Ham. Turkey & la Daube;
French Patty, Crawhith Soup. Peiit Patties.
. s Rofard of Beef
Chickens. Fillet of Veal. Pilacis.
Whitings.

CERVECOND COURSE
I Roafl Ducks.

Macaroni. | Tartlet, Fillets of Soals.
Cheefecakes. Jellies. Apple Pie,
Matelot of Eels. " Orange Puffs. . g:::[::ﬂ:igﬂ. .
Leveret,

THIRD COURSE

Wheat Ears. :
Stewed Peas, ~ Potted Lampreys. Crawfilh,
Apricot Tart. . Fruit. Cut Paftry.
Prawns, ' Scraped Beef. Blanched Celery.

Ruffs and Rees,

« S E P




FOR EACH MONTH. XXxvii

“n 8 ErPeTeE M BIESR.

ol RIS PG O MRS

Difh of Fifh,
Chickens. Stewed Giblets, Veal Callops.
Pigeon Pie. Gravy Soup. Almond :I_'Grt-
Harrico of Mutton.  Partridge panes. Ham.
Roaft Beef.

SECOND COURSE,

Wild Fowls.
Peas. Damfon Tarts. Ragooed Lobfters,
- Sweetbreads. ‘Crocant, Fried Piths.
Crawfifh, Maids of Honour.,  Fried Artichokes.
: Ducks. |

T VRV OCUAR §-E,
Ragooed Palates,

Comport of Bifcuits. Tartlets, Fruit in Jelly.
Green Truffles. Epergne, Cardoons.
Blanc-mange. Cheefecakes. Ratafia Drops.

Calves’ Ears i'la Braife,

QC-
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g0 DB E R

ETRB THEOT RSE:
- Cod and Olyﬂ'er Sauce.

; ; ,NE{:]: of Veal ' 3
JﬂFEEd H“r"e-. 3 Ja Braife. Small Puddmg&.
* French Patty. * Almond Soup, = Stewed Pigeons,
Chickens, - Tongue. Torrent de Veau,

Filiet of Beef, &c.

SECOND COURS E.

_ Pheafant.
Stewed Pears. Apple Tarts. . Mufhrooras;
Roaft thﬂﬂ'u. : ]all.i.és.' Oyfter Loaves:
. White Fricaflces  ~ Cuftards. Pippins.
Turkey. -

TyHIR D C OWRISE;

: Sweetbread 3 la Braife.
Fried Artichokes,  Potted Eels, Pigs’ Ears.

Almond Cheefecakes,  Frutt. Apricot Puffs,
Amulet, Potted Lobfters, Forced Celery.
Larks. :

N O-



FOR EACH MONTH. - xxxix

NOVEMEBER

FIRST £0URSE

Difh of Fifh.
Veal Cutlets. Roafted Turkey. px Palates,
Two Chickens AR ' Gammon of
'a:c?Brugculi. , Vermicelli Soup, " Bacon.,
Beef Collops, . French Pye, Harrico,

' Chine of Pork. ;
SEL OND O URSE:
Wnnd:ucksﬁ.

Sheeps’ Rumps,  Apple Puffs, Difh of Jelly.
Oyfter Loaves, Crocant. Ragooed Lobfters,
Blanc-mange. ~ Lemon Tort, 'Lambs’ Ears,
; Hare, .
THIRD COURSE
* Petit Patties. : -

Stewed Pear;. Potted Chars, Fried Oyfters.

~Gallantine, Ice Cream. Collared Eel,
¥illets of Whitings.  Potted Crawfifh. Pippins.

Lambs’ Ears a la Braife,

DE-
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%1 MODERN BILL OF FARE.

DECEMEBE R.

FIRST-COBRSE,

Cod’s Head.
Chickens, Stewed Br.:ef. Fricando of Veal. .
Almond Puddirigs.  Soup Santé, Calves’ Feet Pie.

Very fmall Fillet of Pork,

with (harp-Sauce, Currey. Tongue.
Chine of Lamb.

SECOND COURSE.

: Wild Fowls,
Lambs’ Fry, Orange Puffs. Sturgeon.
Gallantine, Jellies, §avuur]r Cake,
- Prawns, Tartlets. Muthrooms.

Partridges.

THIRD COURSE.
‘Ragooed Palates.

Savoy Cakes. Dutch Beef fcraped.  China Oranges.
Lambs’ Tails, Half Moon. Calves’ Burs.
Jargonel Pears. Potted Larks. Lemon Bifcuits,

Fricaflee of Crawfifh,

N. B. In your firlt Courfe always obferve to fend up all Kinds
of Garden Stuff {uitable to your Meat, &c. in different Difhes, on
a Water-difh filled with hot Water on the Side.Table; and all -
your Sauce in Boats or Bafons, to anfwer one another at the
Corners.

14 THE
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Containing a Lift of the warious Kinds of MEAT, POULTRY,
-F1sn, VEGETABLES, and FRUI'T, in Seafor in every MoNTH
of the YEAR. -

' BEFURE any inftruftions are given for drefling and pre
-paring a dinner, it is certainly ncceffary to inform the reader’
what is to be had ; for that reafon I have, in this edition, altered
theé order obferved in former ones, by treating of this fubjeét
firft, which has been always hitherto placed at the end, or in
the middle of books, fo as to efcape attention, or be difficult to
hnd. The following lift is greatly enlarged and improved.

Janvary. .

MEeaT. Beef, mutton, veal, houfe-1amb, pork, doe-venifon,
~=N. B. The three firft articles, being in feafon all the year,
will not be repeated in the future months. ;

PourTrY and GamME, Pheafant, partridge, hares, rabbits,
woodeocks, fnipes; hen-turkeys, capons, pullets, fowls, chick-
€ns, tame pigeons; and all forts of wild fowl,

. Frsm. * Carp, tench, perch, lampreys, eels, crawfifh, cod,
foles, flounders, plaice, turbor, thornback, fkate, fturgeon,
fmelts, whitings, lobflers, srabs, prawns, oyfters, dorey, brill,
gudgeons, “cockles, mufcles, fprats, &, :
_ 1fm-rEf.‘.E'lE‘.**ILuI.ES. Cabbage, favoys, coleworts, fprouts, bro<
coli purple and white, cauliflowers (by art) and artichokes in
fﬂ_ﬂds [pinage, cardoons, beets, turnips, spotatoes, carrots, parf=
nips, parfley, endive, lettuces, - crefles, muftard, radifh, rape,
. TR B forrel,
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2 THE ART OF COOKERY

forrel, celery, chervil, tarragon, cucumbers in hot-houfes, mints
thyme, favory, pot-marjoram, fage, hyflop, fkirrets, falfifie,
fcorzonera. 7o be had though not in feafon, Jerufalem artichokes,
afparagus, mufhrooms. ’

Fruir. Nuts, almonds, fE['lI'iCEE, grapes, medla”’ g[ﬂdﬂn-
pippins, and various other fine eating and boiling apples, ber-
gamot, bon-chretien and other pears, foreign grapes, and
oranges,

: FEBRUARY.

Mear. Houfe-Tamb and pork.

Powrrry and Game. Pheafants, partridges, hares, tame
rabbits, woodecocks, fnipes, turkeys, pullets with eggs, capons,
chickens, tame and wild pigeons, and all forts of wild fowl,
(which in this month begin to decline.) .

Fisn. Cod, foles, turbot, carp, tench, flurgeon, thorn-
back, flounders, plaice, fmelts, whitings, fkate, perch, eels,
lampreys, gollin, fprats, dorey, hollebet, anchovy, lobfters,
crabs, prawns, oyfters, crawfith,

VeGetanLes, Cabbage, favoys, fprouts, coleworts, bro-
coli purple and white, lettuces, endive, celery, onions, lecks,
garlick, fhalots, rocambole, cardoons, beets, forrel, chervil,
chardbeets, parfley, crefles, muftard, rape, tarragon, burmet,
tanfey, mint, thyme, marjoram, favory, turnips, carrots, po-
tatoes, parlnipsj alfe may be had forced radifhes; cucumbers,
afparagus, kidney beans, fallifie, fcorzonera, fkirret, and Jeru-
falem artichokes.

- Fruit. Golden and Dutch pippins, with various other
kinds of apples, winter bon-chretien pear, wintgr mafk and
winter Norwich, &c. &c. grapes, and oranges.

MarcH,

MeaT. Houle-lamb and pork.

Pourtry., Turkeys, fowls, pullets, capons, chickens, duck-
lings, tame rabbits, pigeons.

Fisu. Turbot, thornback, fkate, carp, tench, mullets, eels,

whitings, foles, flounders, plaice, bream, barbel, mackerel, dace,
bleak; roach, ctabs, prawns, loblters, crawhfh, and oyfters.
- VeGerasLes. Carrats, potatoes, turnips, parinips, Jeru-
falem artichokes, garlicky onions, fhalots, coleworts, borecole,
cabbages, favoys, fpinage, brocoli, beets, cardoons, parfley,
fennel, celery, endive; tanfey, mufhrooms, Iettuces, chives,
crefles, multard, rape, fadifhes, turnips, tarragon, mint, burnet,
thyme, winter-favory, pot-marjoram, cucumbers, and kidney-
beans. .

Frurr. Golden pippins, rennetings, loves pearmain, and
john apples, the latter bon-chretien and double-bloflom pear,
vranges, and forced {trawberries.

1 APRIL,
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. APRIL.

Meat. Grafs-lamb.

PouLTrY. Pullets, fpring fowls; chickens; pigtons; duck=
lings, young geefe; turkey poults, wild rabbits, leverets.

Fisp. Mullets, carp, tench, foles; turbot; chub; trout;
crawfith, falmon, fkate, fmelts, herrings, crabs, lobfters; prawns;
oy fters, lamprey or lampor eels, and mackerel,

VEGETABLES. Sprouts, coleworts, brocoli, fpinage; afpd-
Fagus, young radifhes, parfley, chcr?i-l_,; Dutch brown lettuce,
and crefles, young onions, celery, endive, forrel, burnet, tat<
rapon ; all forgs of {mall falad, and early kidney-beans.

'quiT. Forced cherries, green apricots, and goofeberries
for tarts, pippins, Weftbury apple, rufleting, gillilower ; the
latter bon-chretien, oak pear, and eranges.

. e |4 . Mﬂi; :

MgeaT. Buck venifon, and grafs lamb,

PourLTrY. The fameasin April. : . :

Fisu. Salmon, carp, tench, eels, trout, chubj f{oles, thrbot;
herrings, lobfters, crawfilh, crabs, prawns; {melts.

VEGETARLES, Lettuces, crefles, muftard, all (orts of (mall
fallad herbs, early potatoes, carrots, turnips, radifhes; early cab-
bages, cauliflowers, artichokes, fpinagey parfley, forrel; afpara-
gus, peas, bedns, kidney-beans; cucumbers, thyme, favory and
all other fweet herbs, purflane, fennel; mint, and balm. Now
is the proper time to diftil herbs, which are in their greateit
perfection.

Fruit. Ma;f cherries, May ﬁuices, apples, pears, ftraw-

berries, melonis; green dpricots; goofeberries, carrants for tarts §.

and oranges. 3
June,

MeaT. The fame as in May, . :

Pourtry. Ducklings, green geele; turkey-poults, fowls;
pullets; chickens, plovers; wheat-ears, leverets, rabbits.

Fisu. Turbot, trout, tench, pike, eels;, falmon, foles;
mullets, mackerel, herrings, fmelts, fkate, chub; grigs, lobfters,
crawfith, prawos, fturgeon; this fith is commonly found in the
Hurthem feas, but now and then we find them it our great
vivers, the Thames, the Severn, ahd the Tyne. ‘THis fih i8
of a very large fize; and will fometimies meafure eighteen feet in

length., They are much eficemed when frefh, cut in pieces;

roafted, baku_] or pickled, for cold treats: The caviare is efteemed
& dainty, which is the fpawh of this fith,

EGETABLES. Beans, peas; carrots, turnips, potatoes, patf=

Rnips, rape, crefles; and all other fmall (allading, Batterfea and

B a Putsh

.
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Dutch cabbage, caulifiowers, artichokes, radifhes, onions, cus
cumbers, fpinage, purflane, parfley ; -all forts of pot-herbs, bo-
rage, burnet, and endive. ' '

Fruir, Green goofeberries, firawberries, fome rafpberries,
currants white and black ; duke cherries, red hearts, the Flemifh
and carnation cherries, codlins, jannatings, the mafculine apricot,
pears, and orange:.

Jury.

MEgaT. The.fame,

PourTry. Thefame; with. young partridges, pheafants,
and wild ducks, called flappers or moulters.

Fisu. .Cod, haddocks, mullets, mackerel, herrings, foles,
plnice, flounders, fkate, thornback, falmon, earp, tench, pike,
eels, lobjters, prawns, thrimps, crawfifh, and fturgeon. '

VeGETABLES. Carrots, turnips, potatees, cabbages, (prouts,
artichokes, celery, radifhes, endive, onions, garlick, finocha,
chervil, forrel, purflane, lettuce, crefles, and all forts of fallad-
herbs, rocombole, fcorzonera, falfifie, mufhrooms, cauliflowers,
mint, balm, thyme, and all other pot-herbs, peafe of various
kinds, beans, kidney-beans, cucumbers.

Fruir. Mufk-melons, wood-ftrawberries, currants, ooofe-
berries, rafpberries, red and white jannatings, and feveral early
apples and pears, morella and other cherries, peaches, neétarines,
apricots, plumbs, figs, and grapes, Walnuts in high feafon to
pickle, and rock famphire, The fruit yet lafting of laft year, is
the deuxans, winter rufleting, and fome oranges. -

AvucGusT. -

MeaTt. The fame, plM
~-Pourtry. Green geefe, turkey-poults, ducklings, pullets,
fowls, chickens, leverets, rabbits, pigeons, young.pheafants, .

~ wild ducks, wheat-ears, plovers,

Fisu. Cod, haddock, plaice, fkate, flounders, thornback,
mullets, mackerel, eels, herrings, pike and carp, trout, turbot,
foles, grigs, falmon, fturgeon, chub, lobfters, crabs, crawfilh;:
prawns, oylters, and fhrimps. {

VEGETABLEs., Beans and peafe of fome kinds, cabbages,:
fprouts, cauliflowers, artichokes, cabbage-lettuce, beets, carrots,
potatoes, turnips, kidney-beans, all {orts of kitchen herbs, ra-.
difhes, horfe-radifh, cucumbers, crefles and {mall fallagl, onions;
garlick, fhalots, rocomboles, mufhrooms, celery, endive, ﬁno-—:
cha, cucumbers for pickling.. :

' Frurr. Goofeberries, rafpberries, currants; figs, mulber-
ries, filberts, apples; bergamot, Windfor and other pears;:
Hourdeaux and other peaches, ne@arines, plumbs, clulter, mul-
cadine, and Cornelian grapes, melons, and pine-apples.. '

SEPTEMBER,
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SEPTEMBER.

Mear. Grafs-lamb, pork, buck venifon. : ;

PouLTRY. Geefe, turkies, pullets, fowls, chickens, ducks,
teal, Pigﬂbns, larks, hares, rabbits, phﬁara[!tf'g partril_igts.

Fisg., Cod, haddock, flounders, berrings, plaice, thorn-
backs, {kate, carp, tench, foles, {melts, (almon, pike, gudgeons,
chub, trout, fturgeon, - lobiters, crabs, prawns, thrimps, oyf-
ters, &c. .

VEGETABLES. Carrots, turnips, potatoes, garden and fome
kidney-beans, rounceval peas, artichokes, radithes, cauliflowers,
cabbage-lettuce, fmall fallad, chervil, onions, garlick, ﬂ:na!u_ts,
and leeks ; tarragon, burnet, celery, endive, mufhrooms, fkir-
rets; beets, fcorzonera, falfific, cardoons,  horfe-radifh, ‘ro-
combole, cabbage and fprouts, favoys.

Frurr. Peaches, grapes, figs, pears, plumbs, walnuts, fil-
berts, nectarines, morella cherries, melons, pine-apples, almonds,
quinces. ; 5]
e OCTOBER.,

MeaT, Pork, doe-venifon.

Povrrry., Turkies, geefe, pullets, fowls, chickens, pi=
geons, rabbits, wild ducks, teal, widgeons, woodcocks, fnipes,
dottrels, larks, hares, pheafants, partridges, '

Fistt, Cod, haddock, ling, mullet, dories, holobert, her-
rings, fprats, barbel, foles, flounders, plaice, dabs, eels, ‘chars,
pike, tench and fea-tench, oyfters and fcollops, thornback,

. gudgeons, falmon-trout, brill, perch, cockles, mufcles.—N. B.
Skate maids are black, and thornback maids whige ; prey bafs
come with the mullet ; there.are two forts.of mullets, the fea-

mullet and river-mullet, both equally good. .

__ VegeTasres. Some cauliflowers, artichokes, beans, peas,
cucumbers ; alfoJuly-fown kidney-beans, turnips, carrots, par{-
nips, potatoes, fkirrets, fcorzonera, beets, onions, garlick, fha-
lots, rocombole, chardoons, crefies, chervil, muftard, radifh,

Etpe, fpinage, lettuce {mall and cabbaged, burnet, tarragon,

lanched celery and .endive, cabbages and fprouts,

Fruir, Late peaches and plumbs, grapes and figs, mul-
berries, filberts and walnuts ; bullace, pines, and great variety
- of pears and apples, medlars, fervices, quinces, hazle-nuts.

' NovEMEER.,

MEeaT. Houfe-lamb, and doe-venifon.

PourLTry. Geefe, turkies, fowls, chickens, pullets, pi-
“geons, woodcocks, fnipes, larks, wild ducks, tcal, widgeon,
“hares, rabbits, dottrels, partridges, pheafants, '

* " Fistt,* "Fhe fame as Jaft month. s
e B3 VEGETARLEX




e —

£ THE ART OF COOKERY

VEGETABLES. Cauliflowers in the green-houfe, and fome
artichokes, carrots, parfnips, turnips, beets, fkirrets, {corzonera,
horfe-radifh, potatoes, onious, garlick, fhalots, rocombole,
celery, paifley, forrel, thyme, favory, fweet-marjoram, dry and
clary cabbages and their fprouts, favoy cabbzge, [pinage, late
cucumbers, hot-herbs on the hot-bed, burner, cabbage, let-
tuce, endive, blanched Jerufalem artichokes ; and all forts of
pot-herbs, -

Fruir. Bullace, medlars, walnuts, hazel-nuts, chefnuts,
pears, apples, fervices, grapes, oranges,

DECEMBER.

Mear. Houfe-lamb, pork, doe-venifon,

Povrrry. The fame as laft month.

Fisa, Turbot, fturgean, gurnets, dorees, holoberts, bar-
bel, fmelts, cod, codlings, foles, carp, gudgeons, eels, perch
snchovy, perriwinkles, cockles, mufcles, oyfters, brill, an
{collop. '

~VeceTasrLes. Many forts of cabbages and favoys, fpinage,
and fome caulifiowers in the confervatory, and artichokes ia
the fand, rpots as in lalt month, fmall fallading on hot-beds,
allo mint, tarragon, and cabbage-lettuce under glafles, chervil,
'l:eler}r. and endive blanched ; fage, thyme, favory, beet-leaves,
sops of young beets, parfley, forrel, fpinage, leeks and {weet-mar-
joram, marigold flowers, and mint dried ; afparagus on the hot-
bed, and cucumbers on the plants fown in July and Auvguft ;
onions, garlick, (halots, and rocombole.

Fruir. Apples, pears, medlars, chefnuts, walnuts, fervices,
grapes, bazel-nuts, and aranges.

C H A'Poc 1L,

DirecriOoNs FOR MARKETING; containing the Names of all
ihe Foints of every Beaft 5 and Infiructions bow to chufe all
Kinds of Butcher's Meat, Poultry, Fifb, Butter, Eggs, and
bl 0 iR

Or BurcuEer’s MeEaT.—Pieces in a Bullock.

HE head, tongue, palate; the entrails are the {weetbreads,
kidneys, fkirts, and tripe ; therg is the double, the roll,
and thereed wripe, 2
: : The Fore-Quarter,
Firgr is the haunch, which includes the clod, marrow-bone,
A{lein, and tfnc'ﬂicking piece, that s, the neck end ; the nextis the
leg of mutton piece, which has parg of the bladebane;; ;hf;uin
; chuck,
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chuck, the brifket, the fore ribs, and middle rib, which is called
the chuck rib.
The Hind- Duarter.
First firloin and rump, the thin and thick flank, the veiny-
piece, then the ifch-bone, or chuck-bone, buttock, and leg,

In A SHEEP.
TaE head and pluck ; which includes the liver, lights, heart,
fweetbreads, and melt,

The Fore-Quarter,
Tue neck, breaft, and fhoulder.

The Hind Quarter.

TuE leg and loin.  The two loins together is called a chine
or faddle of mutton, which is a fine joint when it is the little
fat mutton. :

In A Carr, :

‘TrE head and inwards are the pluck ;3 which contains the
hearr, liver, lights, nut, and melt, and what they call the fkirts,
(which eat finely broiled,) the throat-fweetbread, and the wind-
pipe-fweetbread, which is the fineft.

‘T"he fore-quarter is the fhoulder, neck, and breaft,

T'he hind quarter is the leg, which contains the knuckle and
fillet, then the loin.

In A Lawms.

THE head and pluck, that is, the liver, lights, heart, nut,
and melt. Then there is the fry, which is the fweetbreads,
Jamb-{tones, and fkirts, with fome of the liver,

The fore-quarter is the thoulder, neck, and breaft together,

The hind-quarter is the leg and loio, '

in A Hoe, ‘

THE head and inwards ; and that is the haflet, which is the
liver and crow, kidney and fkirts. It is mixed with a great deal
of fage and {weet herbs, pepper, falt, and fpice, fo rolled in the
caul and roafted ; then there are the chitterlins and the guts,
which are cleaned for faulages. :

The fore-quarter is the fore-loin and fpring ; if a large hog,
you may cut a [pare-rib off, : '

The hind-quarter only leg and loin.

A Barow Hoe.
- THi1s is ent different, becaufe of making hams, bacon, and
pickled pork. Here you have fine fpare-ribs, chiggs, and grif-
Kigs, and fat fur_hng’s-lard. The liver and crow I1s much ad-
ot 7 B4 inired
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mired fried with bacon; the feet and ears are both equaliy

good fouled,
To choofe Beef.

. IE it be true ox-beef, it will have an open grain, and the fat
if young, of a crumbling, or oily fmoothnefs, except it be the
brifket and neck pieces, with fuch others as are very fibrous,
‘The colour of the lean fhould be of ‘a pleafant carnation red,
I.thgl.fat rather inclining to white than yellow, ( which feldom
proves pood,) and the fuet of a fine white,

Cow-beef is of a clofer grain, the fat whiter, the bones lefs,
and the lean of a paler colour. If it be young and tender, the
dent you make with your fioger by prefling it, will, in a little
time, rife again,

Bull-beef is of a more dufky red, a clofer grain, and firmer
than either of - the former ; harder to be indented with your
P finger, and rifing again fooner. The fat is very grofs and fi-
brous, and of a ftrong rank fcent. If it be old it will be fo
very tough, that if you pinch it you will fcarce make any ime
, preflion in it.. If it be frefh, it will be of a lively frefh colour ;
I but if ftale, of a dark dufky colour, and.very clammy. If it
| be bruifed, the part affected will look of a more dufky or blackifh
'H ~ colour than the reft. '
1
!

]

Mutton and Lamb.

TAKE fome of the fleth between your fingers and pinch it
if it feels tender, and foon returns to its former place, it is
young ; but if it wrinkles, and remains fo, it is old. - The fat
‘will alfo, eafily feparate from the lean, if it be young ; but if cld,
it will adhere more firmly, and be very clammy and fibrous.
If it be ram mutton, the fat will be fpongy, the grain clofe,
the lean rough, and of a deep red, and when dented by your’
finger will not rife again, If the fheep had the rot, the flefh
will be palifh, the fat a faint white, inclining to yellow; the
.meat will be loofe at the bone, and, if you fqueeze it hard,
fome drops of water, refembling a dew or fweat, will appear on
the furface.  [If it be a fore-quarter, obferve the vein in the
neck,. for if it. look ruddy, or of an azure colour, it is frefh ;
but if yellowifh, it is near tainting, and if green, it is already
fo. As for the hind-quarter, fmell under the kidney, and feel
whether the knuckle be ftiff or limber ; for if you find a faint
or ill feent in the former, or an unufual limberoels in the latter,
it is ftale,] The fentences included in crotchets, will likewife
be the marks for choofing lamb 3 and for choofing a lamb’s
head, mind the eyes ; if they be funk or wrinkled, it is {tale;
if plump angd lively, it is new and fweet, Ny

S

Feal,

— i
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Feal.

OgpserVE the vein in the {hou)der ; forif it I..)E_ﬂf a bright red,
or looks blue, it is newly killed ; butif greenifh, yellowifh, or,
blackifh, or more clammy, qul:,_and limber tt:l_an‘ufqat, LiI: 15
ftale. Alfo, if it has any green fpots about if, it is eitheg
tainting, or already tainted. If it be wrapped in wet clotbs,
it is apt to be muity ; therefore always obferve to {mell to it,
The loin taints firlt under the kidney, and the flefa, when ftale,
will be foft and flimy. The neck and breaft ave firft tainted ag
the upper end, and when fo, will bave a dufky, yellowifh, or
greenith appearance, and the {weetbread on the bt:caﬂ: will be
clammy. The leg, if newly killed, will be {tiff in the joint ;
but if  ftale, limber; and the fleth clammy, intermixed with
green or yellowith fpecks. The fleth of a bull-calf is firmes
grained and.redder than that of a cow-calf, and the fat more
curdled, In choofing the head, obferve the fame directions as
- aboye given for that of the lamb, :

Pork,

PincH the lean between: your fingers; if it breaks, and feels
foft and oily, or if youcan eafily nip the fkin with your nails,
or if the fat be foft -aund oilyy it is young; but if the lean be
rough, the fatvery (pongy, and the fkin ftubborn, it isold. If
it be a boar, or a hog gelded at full growth, the flefh will feel
harder and rougher than ufual, the fkin thicker, the fat hard
and fibrous, the lean of 2 dufky red, and of a.rank feent. To
know if it be frefh or ftale, try the legs and hands at the bone,
which comes out in the middle of the flefhy part, by putting in
your finger ; for as it firft taints in thole places, you may eafily
difcover it by fmelling to your finger; alfo the fkin will be
clammy and {weaty when ftale, but {mooth and cool when frefh,

| Brawn,

THE beft method of knowing whether brawn be young or
old, is by the extraordinary or moderate thicknels of the rind,
and the hardnefs or (oftnefs of it; for the thick and hard is old,
but the maderate and foft is. young, If the rind and fat be re-
markably tender, it is not boar brawn, but barrow or fow.

Dried Hams and Bacen.

TAKE 2 fharp-pointed knife, run it into the middle of the
ham, on the infide, under the bone, draw it out quickly and
{mell to it; if its flavour be fine and relifhing, and the knife
little dmbed,;he ham is fweet and gaod ; bur if, on the con-
trary, the knife be greatly daubed; has a rank fmell, and:a ho-

goo
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g00 iffues from the vent, it is tainted, Or you may cut off &
piece at one end to look on the meat; if it appear white and be
well fcented, it is good ; but if yellowith, or of a rufty co-
Your, not well fcented, it either is tainted or rulty, or at leaft
will foon be fo. A gammon of bacon may be tried in the fame
manner, and be fure to obferve that the flelh fticks clofe to the
bones, and the fat and lean to each other; for if it does not,
the hog was not found. Take care alfo that the extreme part
of the fat near the rind be white, for if that be of adarkith or
dirty colour, and the lean pale and foft, with fome ftreaks of
yellow, it is rufty, or will foon be fo.

Venifon,

TRy the haunches, fhoulders, and flefhy parts of the fides
with your knife, in the fame manner as before direéted for ham,
and in proportion to the fweet or rank (mell it is new or ftale.
With relation tothe other parts, obferve the colour of the meat;
for if it be {tale or tainted, it will be of a black colour, inter-
mixed with yellowifh or greenifh fpecks. If it be old, the flelh
will be tough and hard, the fat contracted, the hoofs large and
broad, and the heel horny and much worn,

D PEOSTREST RSV

L To know if a Capen be a true one or noty ar whether it be young or
| ' old, mew or flale,

Ir a capon be young, his fpurs will be {hort and blunt, and
his legs fmooth :if a true capon, it will have a fat vein on
the fide of the breaft, a thick belly and rump, and its comb will
be thort and pale. If it be new, it will have a clofe hard vent ;
but if ftale, an open loofe vent.

To ;:bmy’i a Cock or Hen Turkey, Turkey-Poults, &e.

Tr the fpurs of a turkey-cock are fhort, and his legs black and
fmooth, heis young ; but if his fpurs be long, and his legs pale
and rough, he is old. If long killed, his eyes will be funk
into his head, and his feet feel very dry ; but if frefh, his feet
will be limber, and his eyes lively. For the hen, obferve the
fame figns. If fhe be with egg, fhe will have an open vent;
but if not, a clofe, hard vent. The fame figns will ferve to
difcover the newnefs or ftalene(s of turkey-poults ; and, with re-
fpet to their age, you cannot be deceived,

A Cock, Hen, &,
' Tr a cock be young, his fpurs will be fhort and dubbed ;

(be fure to oblerye that they are not pared or fcraped to d::_::]iue)
eve
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you ;) but if fharp and ftanding out, he is old. If his vent be
hard and clofe, it isa fign of his being newly killed ; but if he
be ftale, his veat will be open. 'The fame figns will difcoyer
whether a hen be new or {tale; and if old, her legsand comb
will be rough ; but if young, {mooth, ;

To know if Chickens are new or flale.

I they are pulled dry, they will be fiff when new; but
when ftale, they will be limber, and their vents green. If
they are fcalded, or pulled wet, rub the breaft with your thumb
or finger, and if they are rough and fiff; they are.new ; but
if fmooth and flippery, ftale,

To choofe a Gagfey, WVild-Goofe, and Bran-Goofe:

IF the bill and "foot be red, and the body full of hairs, fhe is
old; but if the bill be yellowifh, and the body has but few
hairs, fhe is young. If new, her feet will be limber ; but if ftalc,
dry. Underftand the fame of a wild-goofe, and bran-goofe.

Fild and tame Ducks,

THEsE fowls are hard and thick on the belly, when fat, but
thin and lean, when poor; limber-footed when new ; but dry-
footed when ftale. © A wild duck may be diftinguifhed from a
tame one, by its foot being fmaller and reddifh,

Ea:-/i'ard.

OzservE the fame rules in choofing this curious fowl, as
thofe already given for the turkey. |

The Shuffler, Godwits, Marle, Knots, Gulls, R'ay?},' Dotters, and
Wheat- Ears.

‘THESE birds, when new, are limber-footed ; when ftale, dry-=
footed : when fat, they have a fat rump ; when lean, a clofe and
bard one ; when young, their legs are fmooth ; when old, rough.

Pheafant Cock and Hen.

THE fpurs of the pheafant cock, when young, are fhort
and dubbed ; but long and fharp when old; when new, be has
a firm vent, when ftale, an open and flabby ene. The p‘nE'afant
ben, when young, has fmooth legs, and her fleth is of afine
and curious grain ; but when old, her legs are rough, and her
fleth hairy when pulled. If fhe be wich ege, her vent will be
open ; if not, clofe, The fame figns, as to newnefs or ftale-
pels, are to be obferved as were before given for the cock.

Heath
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z Heath and Pheafant Poults.

THE 'fegt'qf thefe, when new, are limber, and their vents
white and fiiff; but when flale, are dry-footed, their vents
green, and if you touch it hard, will peel,

~ Heath Cock and Hen,

. sTHE ne.w,ﬁcfs or ftalenefls of thefe are known by the fame
Jigns as the foregoing ; but when young, their legs and bills are
fmooth ; when old, both are rough.

PWotdcock and Snipe,

TrEsE fowls are limber-footed when new ; when flale, d_r}r-
footed : if fat, hick and hard ; but if their nofes are fnory,
and_their throats moorith and muddy, they are bad. A faipe,
particularly, if fat, has a fat vein in the fide under the wing,
and in the vent feels thick, .

Partridge Cock or Hen,

Taese fowls, when young, have black bills, and yellowifh
legs ; when old, white bills and blucilh legs; when new, a
faft vent ; when ftale, a green and open one, which will peel
with 2 touch ; if they had fed lately on green wheat, and their

* ‘crops be full, fmellto their mouths, left their crops be tainted.

Doves or Pigeons, Plwvers,. &,

THE turtle-dove is diftinguithed by a blueifh ring round its
neek, the other parts being almoft white. The flock-dove ex-
ceeds both the wood-pigeon "and ring-dove in bignefs. The
.dove-houfe pigeans are red-legged when old : if new and fat,
Timber- footed, and feel full in the vent; but when flale, their
vents are green and flabby. : : .

- After the fame manner you may choole the grey and green
plover, fieldfare; thrufh, mavis, lark, blackbird, &c.

Teal and Widgeon,

THese, when new, are limber-footed ; when ftale, dr:.r:-
“Footed'; thick and hard onthe belly, if fat; but thin and foft, if

] ERIls '
Hare.

Ir the claws of 'a hare are blunt and rugged, and the clift in
her lip fpread much, fhe is old; but the oppofite, if young: if
‘new and freth kifled, ‘the fleth will be white and fiff ; if ftale,
“Yimber and blackifh in many places, If the hare be young, the
ears will tear Jike a fheet of brown ‘paper; if old, they are dry

.and tough, '
S Lﬁfﬂ'tn
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Leverete .o : .
Tug newnefls or ftalenefls may be known by the fame figns as
the hare ; but in order to dilcover if icbe a real leveret, feel near
the foot on its fore leg; if you find there a knob.or fmall bone,
it is a true leveret 3 butif not, a Lare,

A Rabbit.

Ir a rabbit be old, the claws will be very long and rough,
and. grey hairs intermixed with the wool; but if young, the
claws and wool fmooth; if ftale, it will be limber, and the flefh
will look blueith, having a kind of flime upon it but if frefh,,
it will be ftiff, and the flefh white and dry,

Or -F T.8 H.

To choofe Salmon, Trout, Carp, Tench, Pike, Graylings, Barbel;
Chub, Whiting, Smelty Ruff, Eel) Shad, &e. . - 9
THE newnefs or ftalenefs of thefe fith is known by the co-
Jour of their gills, their being hard or eafy to be opened, the
ftanding out or finking of their eyes, their fins being ftiff or
limber, and by fmelling to their gills.  Eels taken in running "
water are better than thofe taken in ponds ;i of thefe, the filver:

ones are moit efteemed. ¢

: Turbot, _ '

Ir this fith be plump and thick, and its belly of a cream co-"
lour, it is good ; but if thin, and of a blueifh white on the
belly, not fo. ” e '

e Soals, | :
Ir thefe are thick and ftiff, and of a cream colour on the

belly, they will fpend firm ; but if thin, limber, and their bel-
~ lies of ablucifh white, they will eat very loofe.

Plaice and, Flsunders.

WHEN thefe fith are new, they are fliff, and the eyes look
lively and ftand out 5 but when flale, the contrary. The beft
plaice are blueifh on the belly 5 but floundersof a cream colour.

Cod and Caodli ng.

Croosk thofe which are thick towards the head, and their
fleth, when cut, very white,

Frefh Herrings and Mackerel,

-'Ix thefe are new, their gills will be of alively fhining red-
nefs, their eyes fharp and full, and the fith fiff; but if ftale,
. . their
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their.gills will look dufky and faded, their eyes dull and funlk
down, and their tails limber,

Pickled Salmon,

'_'THE fcales of this fith, when hew and good, are fliff and
fhining, the flefh oily to the touch, and patts in flezks without
crumbling 3 but the oppofite, when bad,

Pickled and Red Herrings.

T AkE the former, and open the back to the bone; if it be
white, or of a bright red, and the fleth white, oily, and fleaky,
they are good. If the latter fmell well, be of a good glofs, aud
part well from the bone, they are alfo good,

. Dried Ling,
THE beft fort of dried ling is that which is thicke®t in the
pole, and the fleth of the brightelt yellow. '

Pickled Sturgecn.

THE veins and griftle of the fith, when good, are of a blue
colour, the flefh white, the {kin limber, the fat underneath of a
pleafant fcent, and you may cut it without its crumbling,

Labfiers,

IF aloblter be new, it has a pleafant fcent at that part of the
tail which joins to the body, and the tail will, when opened,
fall fmart, like a fpring; but when ftale, it has a rank fcent,
and the tail limber and flagging. If it be fpent, a white fcurf
will iffue from the mouth and roots of the fmall legs, If it be
full, the tail, about the middle, will be full of hard reddifh
fkinned meat, which you may difcover by thrufling a knife be-
tween the joints, on the bend of the tail. The heavieflt are
beft, if there be no water in them. The cock is generally
fmaller than the hen, of a deeper red when boiled, has no

fpawn or feed under its tail, and the uppermoft fins within its
tail are ftiff and hard.

Crab fifb, great and [mall.

WHEN they are ftale, their fhells will be of adufky red co-
lour, the joints of their claws limber; they are loofe, and may
be turned any way with the finger, and from under their throat
will iffue an ill fmell ; but if otherwife, they are good.

Prawns and Shrimps.

~ IF they are hard and ftiff, of a pleafant fcent, and their fails
turn ftronply inward, they are new; but if they are iim:m";
| theit
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their colour faded, of a faint (mell, and feel limy, they are
ftale.

The feafons for eating all the above-mentioned articles may
be feen in the foregoing chapter,

Or BUTTER, EGGS, anp CHEESE.

To choofe Butter and Eggs.

WHEN you buy butter, tafte it yourfelf at a venture, and
do not truft to the tafte they give you, lelt you be deceived
bya well-tafted and fcented piece artfully placed in the lump.
Salt butter is better {cented than tafted, by putting'a knife into
it, and putting it immediately to your nofe; but, if it be a
cafk, it may be purpolely packed, therefore truft not to the top
alone, but unhoop it to the middle, thrufting your knife be-
tween the ftaves of the cafk, and then you cannot be deceived.

When you buy eggs, put the great end to your tongue ; if
it feels warm, itis new ; but if celd, it is ftale ; and according
to the heat or coldnefs of it, the egg is newer or ftaler, Or
take the egg, hold it up againft the fun or a candle ; if the white
appears clear and fair, and the yolk round, it is good ; but if
muddy or cloudy, and the yolk broken, it isbad. Or take the
egg, and put it into a p:n of cold water; the frether it is, the
fooner it will fink to the bottom ; but if it be rotten, or ad-
dled, it will fwim on the furface of the water. The beft way
to keep them is in bran or meal ; though fome place their fmalt
ends downwards in fine wood-afhes. gBut for longer keeping,
burying them in falt will preferve them almoft in any climate,

Cheefr.

CHEESE is to be chofen by its moift and {mooth coat ; if old
cheefe be rough-coated, rugged or dry at top, beware of little
worms or mites ; if it be over-full of holes, moift or fpungy, is
fubjedt to maggots. If any foft or perifhed place appear on the
cutfide, try how deep it goes, for the greater part may be hid
within, ' :

€ HAP. I,

Or ROASTING, BOILING, &.

THAT profefled cooks will find fault with me for touching
_ upon a branch of Cookery which they never thought worth
their notice, is what I expe@: however, this I know, it is the
moft neceffary part of it ; and few fervants thete are that know

how to roaft and boil to perfeftion.
lde
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“Tdo notpretend'to teach profefled cooks, but my defign is to
inftruét the ignorant and unlearned (which will likewife be of
great ufe in all'private families), and 1n fo plain and full 2 man-
ner, that the moft illiterate and igoorant perfon, who can but
read, will know how to do every thing in Cookery well.

RULES TO BE OBSERVED' IN ROASTING MEeaT, PouLTRY,

g o AND GaME,

X suarL firft begin with roaft of all forts, and muft defire the
cook. to order her fire according to what fhe is to drefs 5 if any
thing very little or thin; then a pretty little brifk fire, that it
may, be done quick and nice ; if a very large joint, then be fure
a good fire be laid to cake, Let it be clear at the bottom : and
when your meat is half done, move the dripping-pan and fpit 2
Jittle from the fire, and flir up a good brifk fire ; for according
to the goodnefs of your fire, your meat will be done fooner or
later, . ‘Take greaticare the fpit be very clean; and be fure to
clean it.with nothing but fand and water, Wafh it clean, and
wipe it with a dry cloth ; for oil, brick-duft, and fuch things,
will.fpoil your meat. :

'y B E E.F,

- To roaft a piece of beef about ten pounds will take an hour
and:a half, at a good. fire. Twenty pounds weight will rake
three hours, if it, be a thick piece; but if it be a thin piece of
twenty pounds weight, two hours and a half will do it; and fo
omaccording to the weight of your meat, more or lefs. Ob-
{erve, in frofty weather your beef will take half an hour longer.

Be fure to paper the top, a2nd bafte it well all the time it is
roafting, and throw a handful of falt on it. When you fee
the fmoak draw to the fire, itis near enough; then tzke off the
paper', bafle it well, and drudge it with a little flour to make a
fine froth : take up your meat, and garnifh your difh with no-
thing. but horle-radifh. : _

i Never falt. your roaft meat before you lay it to the fire, for
. that draws out all the gravy. If you would keep it a few
days before you drefs it, dry it very well with a clean cloth,
tﬁ%ﬁ_ﬂbur it all over, and hang it where the air will come to
it; but be fure always to mind that there is no dampnefs about
it ; if there is, you muft dry it well with a cloth.

e, MUTTO N.

* A LEG of mutton of fix pounds will take an hour at a quick
fire ; if frofty weather, an hour and a quarter ; nine pounds, an
hour and a half ; a leg of twelve pounds will take two hours ;
if frofty, two hours and a half; a large faddle of mutton will

take three hours, becaufe of papering it; a fmall faddle wlizﬂ
3 take
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take an hour and a half, and fo on, according to the fize; a
brealt will take half an hour at a quick fire; a neck, if large,
an hour; if very (mall, little better than balf an hour; a
thoulder much about the fame tirhe as a leg.

In roafting of mutton, the loin, the chine, or faddle, muft
have the fkin raifed and fkewered on, and,iwhen near done,
take off the f{kin, bafte and flour it to froth it up. All other
{orts of mutton muft be roafted with a quick, clear fire, with-
out the fkin being raifed, or paper put on. You fbould always
obferve to bafte your meat as foon as you lay it down to roaft,
fprinkle fome falt on, and, when near done, dredge it with a
little flour to froth it up, Garnifh with horfe-radifh.

L A M B .

Ir a large fore-quarter, an hour and a half; if a fmall one,
an hour. The outfide muft be papered, bafted with good
butter, and you muft have a very quick fire. If a leg, about
three quarters of an hour; a neck, a breaft, or flioulder, three
quarters of an hour; if very fmall, half an hour will do.
Thele laft-mentioned joints are not to be papered, or have the
fkin raifed, but to be drefled like mutton, and garnifhed with
crefles or fmall fallading. '

y E .{f Lr

As to veal, you muft be careful to roaft it of a fine brown ;
if a large joint, a very good fire; if a {mall joint, a pretty little
brifk fire ; if a fillet or loin, be fure to paper the far, that you
lofe as little of that as poffible. Lay it fome diftance from the
fire till it is foaked, then lay it near the fire. When yqu lay
it down, bafte it well with good butter; and when it is near
enough, bafte it again, and dredge it with a lit:le flour, The
breaft you muflt roaft with the caul on, till it is enough; and
fkewer the {weetbread on the backfide of the breaft. When it
is nigh enough, take off the caul, bafte it, and dredge it with"
a linle flour. To every pound allow a quarter of an hour’s

‘roafting,

Pork muflt be well done, or it is apt to furfeit. To every
pound allow a quarter of an hour: for example, a joint of
twelve pounds weight, three hours, and fo on; if it be a thin
piece of that weight, two hours will roaft ir. When you roaft
a loin, take a fharp pen-knife and cut the fkin a.crofs, to make
the crackling eat the better. The chine muft be cur, and fo
muft all pork that has the rind on. Roaft a leg of pork thus:
ta!m a knife, as above, and fcore ity ftuff the knuckle part
with fage and onion, chopped fine with pepper and falt: orcut

a hole

&
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a hole under the twitt, and put the fage, &c, there, and fkewer
it up with a (kewer. Roaft it crifp, becaufe moft people like
the rind crifp, which they call crackling, Make fome good
apple-fauce, and fend up in a boat; then have a little drawn
gravy to put in the dith. This they call a mock goofe. The
fpring or hand of pork, if very young, roafted like a pig, eats
very well ; or tike the {pring, and cut off the fhank or knuckle,
and fprinkle {age and enion over it, and roll it round, znd tie
it with a flring, and roaft it two hours, otherwife it is berter
boiled. The fparerib fhould be bafted with a little bit of butter,
a very little duft of flour, and fome fage thred (mall : but we
never make any fauce to it but apple-fauce. The beft way to
drefs pork grifkins is to roaft them, bafte them with a little
butter. and fage, and a little pepper and falt, Few eat any

thing with thele but muftard.

To kill a Pig and prepare it for roafling.

Sticx your pig jult above the breaft-bone, run your knife
to the heart, when it is dead put it in cold water for a few mi-
putes, then rub it over with a little rofin beat exceeding fine, or
its own blood, put your pig into a pail of fcalding water half a

. minute, take it out, lay it on a clean table, pull off the hair as
~ quick as poffible, if it does net come clean off put it in again,

when you have gat it all clean off walh it in warm water, then
in two or three cold waters, for fear the rofin fhould tafie ;
zake off the four feet at the firft joint, make a flit down the
belly, take out all the entrails, put the liver, heart, and lights
to the pettitoes, wafh ic well out of cold water, dry it exceed«
ingly well with a cloth,

: Zo racfl a Pig.
. Sprr your pig and lay it to the fire, which muft be brifker
at the ends than in the middle, or hang a flat iron in the middle
of the grate, Before you lay your pig down, take a litte fage
fhred fmall, a piece of butter as big as a walnut, and a litle
pepper and falt, and a crult of bread; put them into the pig,
and few it up with coarfe thread; then flour it all over veiy
well, and keep flouring it till the eyes drop out, or you find the
crackling hard. Be fure to fave all the gravy that comes out of

ity which you muft do by fetting bafons or pans under the pig

in the dripping-pan, as {oon as you find the pravy begins to
run, If jult killed, let it roalt an hour ; if killed the day be-
fore, ah hour and a quarter ; if a very large one, an hour and
2 half. But the beft way to judge, is when the eyes drop out,
and the fkin is grown very hard.  When icis enough, ftir the
firé up brifk j take a coarfe cloth, with a good lump ef butter

in
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i ¢he piz all over till the crackling is quite crifp;
i::'lt‘lt,thacl;d tr:kbé it Epg La}r it in your di.fh,‘ and with a tharp
knife cut off the head, and then cut the pig in two, before you
draw out the fpit. Cut the ears off the head and lay at each
end, and cut the under jaw in two and lay on each ﬁt.ic_: melt
fome gaod butter, take the gravy you faved and put it into i,
boil it, and pour it into the difh with the brains bru]ﬁ;d fine,
and the fage mixed all together, and then fend it to table,

Another way to reafl a Pig,
Crop fome fage and onion very fine, a few crumbs of bread,
a little butter, pepper, and falt rolled up together, put it inte
the belly, and few it up before you lay down the pig: rub it all
over with fweet oil ; when it is done, take a dry cloth and wipe
it, then take it into a difh, cut it'up, and fend it to table with
the fauce as above,

To roaff the Hind-quarter of Pig lamb-fafbion;

AT the time of the year when houfe-lamb is very dear, take
the hind-quarter of a large roafting pig, take off the fkin and
roaft it, and it will eat like lamb with mint-fauce; or with 2
fallad, or Seville orange, Half an hour wiil roatt it,

To bake a P:I:g.

Lay it in a difh, flour it all over. well, and rub it aver with
buteer ; butter the difh you lay it in, and put it into the oven.
When it is enough, draw it out of the oven’s mouth, and rub
it over with a buttery cloth ; then put it into the oven again till
it is dry ; take it out, and lay it in a dih: cutit up, take a
little veal gravy, and take off the fat in the difh it was baked
in, and there will be fome good gravy at the bottom ; put that
to ir, with a little piece of butter rolled in flour; boil it up,
-and put it into the dith, with the brains and fage in the belly.
Some love a pig brought whole to table ; then you are only to
put what fauce you like into the difh,

To roaft Venifon,

T AKE a haunch of venifon and fpit it} take four fheets
of paper well buttered, put two on the hauach; -then make
a pafte with fome flour, a litdde butter and water; roll it
out half as big as your haunch, and put it over the fat part,
then put the other two theets of paper on, and tie them with
fome pack-thread ; lay it to a brifk fire, and bafte it well all the
time of roafting ; if a large haunch of twenty-four pounds, it
~will take three hours and an half, except it is a very large fire,
then three hours will do 3 fmaller in proportion. When it is

¢4 "7 near
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near done, take off the paper and pafte, duft it well with flour,

'auhtl bafte it with butter ; when it is a light brown, difh it up
with brown gravy.

. To drefs a Haunch of Mution.
Hang it up for a fortnight, and drels it as dire&ed for

" a haunch of venifon.

Ta drefs Mutton venifon-fafbion,

T AKE the largeft and fattet leg of mutton you can get, cut
out like a haunch of venilon, as foon as it is killed, while it is
warm, it will eat the tenderer ; take out the bloody vein, pour
over it a bottle of red wine, turn it in the wine four or five
times a day, for five days, then dry it exceeding well with
a clean cloth, hang it up in the air, with the thick end upper-

- moft, for five days, dry it night and morning to keep it from

growing mufty. When you roaft it, cover it with paper and
pafte as you do venifon. Serve it up with venifon fauce. [t

will take four hours roafting. A fine fat neck may be done the
fame way.

Lo keep Venifon or Hares fweets or to make them frefb wken they
Mink.

I¥ your venifon be very fweet, only dry it with a eloth, and
hang it where the air comes. If you would keep it any time,
‘dry it very well with clean cloths, rub it all over with ground
pepper, and bang it in an airy place, and it will keep a preat
‘while, If it ftinks, or is muily, take fome lukewarm water,
and walh it clean ; then take fome frefh milk and water of the
fame warmth, and wafh it again; then dry it in clean cloths
very well, and rub it all over with ground pepper, and hang it
in an airy place. When you roall it, you need only wipe it
with a clean cloth, and paper it as before-mentioned. Never
do any thing elfe to venifon, for all other things fpoil it and

take away the fine flavour, and this preferves it better than any

thing you can do, A hare you may manage jull the fame way,

To roaf? a Tongue and Udder,

. Parpoir them firt for two hours, then roaft them, ftick
eight or ten cloves about them ; bafte them with butter, 2nd
have fome gravy and galintine fauce, made thus: take a few
bread crumbs, and boil in a little water, beat it up, then put in
a gill of red-wine, fome fugar to {weeten it ; put it in a bafon

“or boat.

To roaft Geefe, Turkies, &,
- WHEN you roaft a goofe, turkey, or fowls of any fort, take

care to finge them with a picce of white paper, and bafle them
| with

S u
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with butter ; dredge them with a Iittlc_ flour, and (prinkle a
little falc on; and when the fmoak begins to draw to the fire,
and they look plump, bafte them again, and dredge them with
a little flour, and take them up. "

As to geefe and ducks, you fhould have fage 2nd onion fhred
fine, with pepper and falt put into the belly, with gravy in the
difh ; or fome like fage and onion and gravy mixed together,
Put only pepper and falt into wild ducks, eafterlings, wigeon,
teal, and all other forts of wild fowl. A middling turkey will
take an hour to roaft; a very large one, an hour and a quarter;
a (mall one, three quarters of an hour. You muft paper the
brealt till it is near done enough, then take the paper off and
froth it up. Your fire muft bé very good. The fame time does
for a goofe, ‘ : i

To roafl a Fowl pheafant-fa/bion.

Ir you fhould have but one pheafant, and want two in 2
difh, take a large full-grown fowl, keep the head on, and trufs
it juft as you do a pheafant; lard it with bacon, but do not
lard the pheafant, and nobody will know it.

To roafl a Fowl. S

Roast a large fowl three quarters of an houry a middling
one, half an hour; very fmall chickens, twenty minutes.
Your fire muft be very quick and clear when you lay them-
down,

To roaft Pigeons.

TAKE fome parfley fhred fine, a piece of -butter as big as a:
nutmeg, a little pepper and falc; tie the neck end tighe: tie a
ftring round the legs and rump, and falten the other end to the
top of the chimney-piece ; bafte them with butter, and when
they are enough, lay them in the dith, and they will fwim with
gravy. You may put them on a little fpity and then tie both
- ends clofe. Twenty minutes will roaft them,.

To reafl Partridges.

LeT them be nicely roafted, but not too much ; bafte them
gently with a little butter, and dredge with flour, fprinkle
a little falt on, and froth them nicely up; have good gravy in
the dith, with bread-fauce in a boat, made thus: take about
a handful or two of crumbs of bread, put in a pint of milk or
more, a {mall whole onion, a little whole white pepper, 2
]it_tle falt, and a bit of butter, boil it all well up ; then take the
onion out, and beat it well with a fpoon ; or take poivrade=
fauce in a boat, made thus: chop four thalots fine, a gill of
good gravy, and a fpeonful of vinegar, a little pepper and falt;
boil them up one minute, then put it in a boat. T wenty
minutes is enovgh to roaft them.

03- . : Ta-
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To roaff Larks,
Pur a fmall bird-fpit through them, and tie them on an-
other; all the time they are roafting keep balling them very
ently with butter, and fprinkle crumbs of bread on them till
they are almoft done; then let them brown before you take
them up.. :

" The belt way of making crumbs of bread is to take the
crumb of a ftale loaf, rub it through a fine cullender, and put
into a little butter in a ftew-pan; melt ir, put in your crumbs
of bread, and keep them flirring till they are of a light brown;
put them on a fieve to drain a few minutes ; lay your larks in a
difh, and the crumbs all round, almoft as high as the larks,
with plain butter in a cup, and fome gravy in another. Twenty
minutes will roaft them.

To roafl Waoodcocks and Snipes.

Purt them on a little bird-fpit, and tie them on another, znd
put them down to roaft; take a round of a threepenny loaf,
and toaft it brown and butter it; then lay it in a difh under the
birds; bafte them with a little butter ; take the trail out before
you fpit them, and put into a fmall flew-pan, with a little
grayy ; fimmer it gently over the fire for five or fix minutes;
add a little melted butter to it, put it over your toaft in the difh,
and when your woodcocks are roafted put them on the toaft,
and fet it over a lamp or chafing difh-for three minutes, and
{end them to table,

Anather Way.

PLuck them, but do not draw them, put them on a fmall
{pit, dalt and bafle them well with butter, toaft a few flices of
a penny loaf, put them on a clean plate, and fet it under the
birds while they are roafting ; if the fire be gond they will take
about ten minutes roafting; when you draw them, lay them
upon the toafts on the dith, pour melted butter round them,
and ferve them up.

: To roaft a Hare.

TaxE your hare when it is cafed, trufs it in this manner,
bring the two hind-legs up to its fides, pull the fore-legs back,
gut your fkewer firft into the hind:leg, then into the fore-leg,
and thruft it through the body ; put the fore leg on, 2nd thea
the hind-leg, and a fkewer through the top of the fhoulders
and back part of the head, which will hold the head up. Make
a pudding thus : take a quarter of a pound of becf-luer, as much
erumb of bread, a handful of parfley chopped fine, fome fweet
herbs of all forts, fuch ‘as bahil, marjoram, winter-fevory, and

ittle thyme chopped very fine, a little nutmeg grated, fome
i dediig il f::mun-

1
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Jemon-peel cut fine, pepper and falt, chop the liver fine, and
put in with an egg, mix it up, and put.it.into the belly, and
{ew or fkewer it up; then fpit it and lay it to the fire, which
muft be a good quick one. Put three half pints of good milk
in vour dripping-pan, bafte your hare with it till reduced to half
a gill, then duft and bafte it well with butter ; if it be a large
- one, it will take an hour and 2 half maﬂi‘n_g, and require a little
more milk.
To roafl Rabbits,

BasTe them with good butter, and dredge them with a little
flour. Half an hour will do them, at a very quick, clear fire;
and if they are very fmall, twenty minutes will do them. Take
the liver, 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
dith, and garnith the difh with. the other half. Let your rab-
bits be done of a fine light brown ; or put the fauce in a boat.

To reafl a Rabbit bare-fafhion.

LARrD a rabbit with bacon; roaft it as you do a hare, with
a ftuffing in the belly, and it eats very well. But then you
muft make gravy-fauce ; but if you do notlard it, white fauce,
made thus : take a little veal broth, boil it up with a little flour
and butter, to thicken it, then add a gill of cream; keep it
ftirring one way till it is fmooth, then putitin a boat or in the
difh. .
- N.B. If your fire is not very quick and clear when you lay
your poultry or. game down to roaft, it will not eat near fo
{fweet, or look fo beautiful to the eye.

To keep Meat hot, il A
TuEe beft way to keep meat, poultry; or game hot, if it be
done before your company is ready, is to fet the difh over 4 pan
of boiling water; cover the difh with a deep cover, fo as not
to touch the meat, and throw a cloth over all. Thus you may
keep your meat hot a2 long time, and it is better than over-
roafting and {poiling the meat, The fteam of the water keeps
the meat hot, and does not draw the gravy out, or draw it up ;
whereas if you fet a difh of meatany time over a chafing-difh of

cgals, it will dry up all the gravy and fpoil the meat,

BioR! 1@s T:L . 1 N> Gy

+ « General Direclions concerning Broiling,
As to mutton and pork fteaks, you muft keep them turning
quick on the gridiron, and have yous difh ready over a chafing=
C 4 ) ~ dilh
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difh of hot coals, and carry them to table covered hot, and only
alew at a time. When you broil fowls or pigeons, always take
care your fire is clear 3 and pever balte any thing on the grid-
iron, for it only makes it {moked and burnt.

To broil Beef Steaks,

First havea very clear brifk fire ; let your gridiron be very
clean ; put it on the fire, and take a chafing-dith with a few
hot coals out of the fire. Put the dith on it which is to lay
your fteaks on, then take fine rump fteaks about half an inch
thick ; put a little pepper and falt on them, lay them on the
gridiron, and (if you like it) take a fhalot or two, or a fine
onion, and cut it fine; put it into your dith., Keep turning
your fteaks quick till they are done, for that keeps the gravy in
them. When the fteaks are enough, take them carefully off
into your dith, that none of the gravy be loft ; then have ready
a hot difh and cover, and carry them hot to table with the
cover on. You may fend a fhalot in a plate, chopt fine.

To broil Mutton Chops,

Cur your fteaks half an inch thick, when your gridiron is
hot rub it with frefh fuet, lay on your fteaks, keep turning them
as quick as pofiible ; if you do not take great care the fat that
drops from the {teak will fmoke them ; when they are enough,
put them into a hot dith, rub them well with butter, flice a thalot
very thin into a fpoonful of water, pour it on them with a fpoon-
ful of mufhroem catchup and falt, ferve them up hot, and in
{mall quantities, freth and frefh,

To broil Pork Steaks.

OprservE the fame as for mutton fteaks, only pork requires
more broiling ; when they are enough putin a little good gravy;

-2 little fage rubbed very fine ftrewed over them gives them a fine

talte,
To broil Chickens.

SvLiT them down the back, and feafon them with pepper
and falt ; lay them on a very clear fire, and at a great diftance.
Let the infide lie next the fire till it is above half done ; then
turn them, and take great care the flethy fide do not burn,
and let them be of a fine brown. Let your fauce be good gra-
vy, with mufthrooms, and.garnifh with lemon and the livers
broiled, the gizzards cut, flafhed, and broiled with pepper and
falt.

Or this fauce : take a handful of forrel dipped in boiling
water, driin it, and have ready half a pint of good gravy, a
fhalot (hred fmall, and fome parfley boiled very green 5 thicken

. "
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it with a piece of butter rolled in flour, and add a glafs of red
wine ; then lay your forrel in heaps round the fowls, and pour
the fauce ever them. Garnith with lemon.

Note, You may make juft what fauce you fancy.

To broil Pigeons.

TAKE young pigeons, pick and draw them, fplit them down
the back, and feafon them with pepper and falt, lay them on the
ridiron with the breaft upward, Take care your fire is very
clear, and fet your gridiron high, that they may not burn ; turn
them, rub them over with butter, and keep turning them
till they are enough ; dith them up, and lay round them crifped
parfley, and pour over them melted butter or gravy, which you

pleafe, and fend them up.

0 O T G L ©

To fry Beef Steaks.

T AxE rump fteaks, pepper and falt them, fry them in a little
butter very quick and brown; take them out and put them
into a difb, pour the fat out of the frying-pan, -and then take
half a pint of hot gravy ; if no gravy, half a pint of hot water,
and put into the pan, and a little butter rolled in flour, a little
pepper and falt, and two or three fhalots chopped fine ; boil them

up in your pan for two minutes, then put it over the fteaks,
and fend them to table,

A fecond Way to fry Beef-Steaks.

Cut the lean by itlelf, and beat them well with the back of
2 knife, fry them in juft as much butter 2s will ‘moiften the
pan, pour out the gravy as it runs out of the meat, turn them
often, do them over a gentle fire, then fry the fat by itfelf and
Jay upon the meat, and put to the gravy a glafs of red wine,
half an anchovy, alittle nutmeg, a little beaten pepper, and a
fhalot cut fmall ; give it two or three little boils, fealon it with

fa:;} to your palate, pour it over the fieaks, and fend them to
table,

Do fry Tripe.
Cur your tripe in long pieces of about three inches wide,
and all the breadth of the double; put it in fome {mall-beer

batter, or yolks of eggs ;3 have alarge pan of good fat, and fry

it brown, then take it out and put it to drain; difh it up
with plain butter in a cup.

' To fry Saufages.
Cut theni in fingle links, and fry them in frefh butter, then
take a flice of bread and fry it a good brown in the butter you

fried
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fried the faufages in, ‘and lay it in the bottom of your difh, put
the faufages on the toaft, in four parts,

B @ VL T NG

‘ General Directions concerning Boiling.

To all forts of boiled meats, allow a quarter of an hour to
every pound ; be fure the pot is very clean, and fkim it well,
for every thing will have a fecum rife, and if . that boils down,
it makes the meat black. All forts of fiefh meat you are to
put in when the water boils, but falt meat when the water is
warm.

k. i To boil @ Ham,

WHEN you boil 2 ham, put it into your copper when the
water is pretty warm, for cold water draws the cclour out ;
when it boils, be careful it boils very flowly. A ham of twenty
pounds takes four hours and a half, larger and {maller in pro-
portion, [Keep the copper well {kimmed. A green ham
wants ne foaking, but an old ham mult be foaked fixteen
hours in a large tub of foft warer.

: T boil a Tongue,

A ToNGUE, if falt, foak it in foft water all night, boil it
three hours ; if frefh out of the pickle, two hours and an half,
and put it in when the water boils ; take it out and pull it,
trim it, garni{h with greens and carrots, b

To boil a Round of Beef.

T aAke a round of beef, falt it well with common falt, let it
lay ten days, turning it over and rubbing it with the brine every
other day, then walh it in foft water, tie it up as round as you
can, and put it into cold foft water, boil it very gently, if it
weighs thirty pounds, it will take three hours and a half; if
you ftuff it, do it thus ; take half a pound of beef fuetr, fome
green beet, parfley, pot-marjoram, thyme, and leeks ; chop all
thefe very fine, put to them a handfui of flale bread crumbs,

- pepper and falt, mix thefe well together, make holes in your

beef and put it in, tie it up in a cloth,

To boil a Brifket of Beef, :
T AKE a thick piece of the brifket, fale it well with common
falt, rab it with the brine every other day, and turn it over, let
it lay a fortnight or three weeks, if you think it will be too
falt, fteep it all night in cold water; fet it on to boil in cold
water, keep it clofe covered, and flew it gently four hours, but
if it be vgry thick it will take more; mind to (kim your polti
we
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well when it begins to boil, which muft be carefully obferved
in all kinds of botled meats ; if you take out the bones and roll
it like collared meat, it will look much handfomer, particularly

to eat cold.
To drefs a Calf’s Head plain.

Taxe acalf’s head when frefh killed, fplit and clean it
well, take care of the brains, wafh it in foft water jult aired,
then put it into cold foft water, let it Fhll:l{] three or four h“_'-"-’_-‘
or all night if you have time, wrap it o a_clmh and boil it
in milk and foft water, if a large head it will take near two
hours ; tie the brains in 2 l.:lnth: with a few fage leaves and
a little parfley, an hour will boil thém ; take them out and
chop the fage and parfley well, and the brains a little, put
them into a {auce-pan, with a little good melted butter and
a lictle falt, make them hot, then take up.half the head, fcora
it and do it over with the yolk of egg, feafon it with a little
pepper and falt, firew over a few ftale bread crumbs mixed
with a little chopped parfley, fet it before the fire till brown,
bafte it, but do not let it burn, then difh it up, lay the boiled
and broiled both on a difh, and garnith with greens, fkin the
tongue and (plit it, lay the brains on a difh and the tongue upon
them ; it is common to fend up greens and bacon with it.

To boil a Lamb’s Head.

Boir the head and pluck tender, but do not let the liver be
too much done. Take the head up, hack it crofs and crofs
with a knife, grate fome nutmeg over it, and lay it in a dith
before a good fire ; then grate fome crumbs of bread, fome
fweet herbs rubbed, a little lemon -peel chopped fine, a very little
pepper and falt, and bafte it with a litcle buteer ; then throw a
little flour over it, and juft before itis done do the fame, bafte it
and dredge it. Take half the liver, the lights, the heart, and
tongue, chop them very fmall, with fix or eight fpoonfuls of
gravy or water 3 firft fhake fome flower over the meat, and ftir
it together, then put in the gravy or water, a good piece of butter
rolled in a little flour, a little pepper and falt, and what ruons
from the head in the difh ; fimmer all together a few minutes,
and add half a fpoonful of vinegar, pour it into your difh, lay
the head in the middle of the mince-meat, have ready the other
half of the liver cut thin, with fome flices of bacon broiled, and

Jay round the head, Garnifh the dith with lemon, and fend it
to table,

Boiled Leg of Lamb and the Loin fried round it.
Ler the leg be boiled very white. An hour will do it. Cut
the loin into fleaks, dip them into a few ctymbs of bread and

€82
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egg, fry them nice and brown, boil a good deal of foinase.
and lay in the dith; put the leg in the gmidd!e, lay :Ec lE:itr:
round it, cut an orange in four and garnifh the dith, and bave
but:gr In a cup. Some love the Ipinage boiled, then drained,
put into a fauce-pan with a good piece of butter, and flewed,

To boil a Leg of Pork,

T AKE a leg of pork that has been falted a fortnight or three
weeks, about eipht pounds weight, put it into cold foft water
and boil it three hours and a quarter, then take off the fkini
All falt meats require gently boiling, It is common to fend up
peafe pudding with boiled pork. :

To boil Pickled Pork,

BE fure you put it in when the water boils. If a middling
piece, an hour will boil it ; if a very large piece, an hour and
a half; or two hours. If you boil pickled pork too long, it will
g{}mka Jellys You will know when it is done by trying it with
a fork,

PraQ @l LT dR - ¥

To boil a Turkey.

TAKE a turkey, cut off the legs and head, trufs it as you
would a fowl for boiling; lay it in milk and water an hour or
two, drain it well, put fome force-meat into the craw, made
of heef fuet fhred fine, ftale bread crumbs an equal quantity, a
bit of lean veal the fize of an egg, beat it in a marble mortar,
pick the fkins out, put to itan anchovy chopped, a little beaten
mace, a little nutmeg, chyan, falt, lemon-peel thred fine, and a
little lemon juice, mix thefe all together with an egg; few up
the craw, rub the brealt well with lemon juice, dredge it a
little, pin it up in a clean cloth, boil it in foft water and milk ;
put your turkey in when it boils, boil it gently, if it is a large
one it will take an hour and a quarter, if a middling fize,
an hour ; difh it up, and garnifth with lemon; you may ferve
it up with oyfter fauce, celery, or white fauce; you may drefs
a full grown fowl the fame way.

To boil young Chickens.

Taxe chickens, pull and pick them clean whilft warm, let
them hang one night, then drain them, cut off the heads and
legs, then trufs them, if your chickens be fat do not break the
breaft-bone ; lay them into milk and water two hours, rub their’
breafts with lemon juice, dredge them and put them into
boiling milk and water; if they are fine chickens half an hour,
if fmall twenty minutes ; difh them up, and pour the fauce
over them, garnifh with fliced lemon and chopped pariley. ”
R § E
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T boil Fowls and Houfe Lamb.
thele in a pot by themfelves, with a good deal of water,
fcu?nﬂi;: pn't Eﬂrﬂflﬂlj';?thﬁ}' will be both {weeter and whiter
than if boiled in acloth. A fowl takes half an bour,

Ts drefi GREEN S, ROOTS, e

Arways be very careful that your greens be nicely picked
and wafhed. You fhould lay them in a clean pan, for fear of
fand or duft which is apt to hang round wooden vell s, B:m[
all your greens in a copper or fauce-pan, by themfelves, with
a great quantity of water. Boil no meat with them, for that
difcolours them. Ufe no iron pans, &c. for they are not pro-
per; but let them be copper, ‘brals, or filver, _

Moft people fpoil garden things by over-boiling them. All
things that are green hould have a little erifprefs, forif they are
over-boiled, they neither have any fweetnefs or beauty.

To drefs Spinage.

Pick it very clean, and wafh it in five or {ix waters; put it
in a fauce-pan that will juft hold it, threw a little falc over it,
and cover the pan clofe, Do not put any water in, but fhake
the pan often. You muft put your f{auce-pan on a clear quick
fire. As foon as you find the greens are fhrunk and fallen to
the bottom, and that the liquor which comes out of them boils
up, they are enough, Throw the fpinage into a clean fieve to
drain, and fqueeze it well between two plates, and cut it in any
form you like. Lay it in a plate, or fmall difh, and never pug
any butter on it, but put it in a cup or boat,

To drefs Cabbage, &e,

CapsAacGE, and all forts of young fprouts, muft be boiled in
a great deal of water, When the ftalks are tender, or fall to
the bottom, they are enough ; then take them off, before they
lofe their colour, Always throw falt in your water before you
put your greens in. Young fprouts you fend to table juft es
they are, but cabbage is beft chopped and put into a fauce-
pan with a good piece of butter, fiirring it for about five or fix
minutes, till the butter is all melted, and then fend it to table.

_ To drefs Carrots.

LEeT them be feraped very clean, and when they are enough,
rub them in a clean cloth, then flice them into a plate, and
pour fome melted butter over them, If they are young fpring
carrots, half an hour will boil them ; if large, an hour; but
old Sandwich carrots will take two hours, :

To
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To drefs Turnips,
TaeY eat beft boiled in the pot with the meat, and, when
enough, which you will know by trying them with a fork,
take them out and put them in a pan, and mafth them with

- butter, alittle cream, and a little falt, and fend them to table.

But you may do them thus: pare your turnips and cut them
iInto dice, as big as the top of one’s finger; put them into a
clean fauce-pan, and juft cover them with water. When
enough, throw them into a fieve to drain, and put them into a
fauce-pan with a good piece of butter and a litde cream; flir
them over the fire for five or fix minutes, and fend them to table.

T2 drefs Parfnips.

Tuey fhould be boiled in a great deal of water, and when
you find they are foft, (which you will know by running a fork
into them,) take them up, and carefully fcrape all the dirt off
them, and then with a knife fcrape them all fine, ‘throwing
away all the fticky parts, and fend them up plain in a difh with
melted burter,

T To drefs Broceoli.

STrip all the little branches off till you come to the top
one, then with a knife peel off all the hard outfide {kin, which
is on the {talks and little branches, and throw them into water.
Have a ftew-pan of water with fome falt in it ; when it boils
put in the broccoli, and when the ftalks are tender it is enough,
then fend it to table with a piece of teafted bread foaked in 1he
weater the broccoli is boiled in under it, the fame way as afpa-
Fagus, with butter in a cup, The French eat oil and vinegar
with it, : ;

To drefs Potatoes.

You muft boil them in as little water as you can, without
burning the fauce-pan, Cover the fauce-pan clofe, and when
the fkin begins to crack they are enougn. Drain all the water
out,-and let them fland covered for a minute or two ; then peel
them, lay them in your plate, and pour fome melted butter over
them.. The beft way to do them is, when they are peeled to
flay them on a gridiron till they are of a fine brown, and fend
them to table. Another way is to put them into a fauce-pam
with feme good beef dripping, cover them clofe, and fhake the
fauce-pan often for fear of burning to the bottom. When
‘they are of a finc brown, and crifp, take them up in a plate,
ithen put them into another for fear of the fat, and put butter
fin a cup.

To drefs Canlifiwers,
Taxke your flowers, cut off all the green part, and then cut

the flowers into four, and lay them into water for an hc;r;
| then
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ome milk and water boiling, put in the cauli-
;[h:xﬂi:,‘;eﬂdrhc fure to fkim the fauce-pan well. W'm:_n _thc
falks are tender, take them carcfully up, and put t_hem into a
cullender to drain; then put a fpoonful of water into a clean
flew-pan with a litle duft of ﬂ!:uu:, .abuut_ a a.:|uarlf:rI m‘d a p?qlid
of butter, and thake it round till ic is all finely melted, wich a
lictle pepper and falt; then take f"ialfi the ;au]lﬂDWEI‘ and (:l.l.t
it as you would for pickling, lay it into thc'ﬂewl-ap:an, turn LI:,
and fhake the pan round. Ten minutes :i.-'.-'ll_i dq i',r': La}l_' the
flewed in the middle of your plate, and the boiled round it.
Pour the butter you did it in over it; and fend it to table.

To boil then in the common Way,

Curt the caulifiower ftalks off, Jeave a little green on, and
boil them in fpring water and falt; about fifteen minutes will
do them. Take them out and drain them ; f{end themy whole

_in a difh, with fome melied butter in a cup.

To drefs French Beans.

First ftring them, then cut them i_n two, and z,fter_w?rﬂs
acrofs; but if you would do them nice, cut the bean into
four, and then acrofs, which is eight pieces, Lay them into
water and falt, and when your pan boils put'in foine falt and
the beans ; when they are tender they are enough, ; they will
be foon done, Take care they do not lofe their fine green,
Lay them in a plate, and have butter in a cup.

To drefs Artichokes. f
WrinG off the flalks, and put the artichokes into cold water,
and walh them well, then put them in, when the water boils,

with the tops downwards, that all the duft and fand may boil
out. An hour and a half will do them..

To drefs Afparagus.

Scrate all the ftalks very carefully till they look white,
then cuc all the ftalks even alike, throw them into water, and
have ready a flew-pan boiling. Put in fome fait, and tie the
afparagus in little bundles. Let the water kecp boiling, and
when they are a little tender take them up, If you bodl them
too much you lofe both colour and tafte. *Cut the round of a
fmall loaf, about half an inch thick, toaft it brown on bot h lides,
dip it in the afparagus liquory and lay it in your dith ; pour a
dittle butter over the toaft, then lay your alparagus on tive toaft
all round the difh, with the white tops cutward, Do r ét pour
butter over the afparagus, for that makes them giealy to the
fiagers, but have your butter in a bafon, and fend 4t o tuble,

Vi
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To boil green Peafe.

SHELL your peale juft before you want them, put them into
a very fmall quantity of beiling water, with a little falt and a
lump of loaf fugar, when they begin to dent in the middle they
are enough, ftrain them in a ficve, put a good lump of butter
into a mug or fmall dith, give your peafe a fhake up with the
butter, put them on a difh, and fend them to table. Boil a
fprig of mint in another water, chop it fine, and lay it in lumps
round the edge of your difh,

To drefs Beans and Bacon.

WuEeN you drefs beans and bacon, boil the bacon by itfelf
and the beans by themfelves, for the bacon will fpoil the colour
of the beans. Always throw fome falt into the water, and
fome parfley, nicely picked. When the beans are enough,
{which you will know by their being tender,) throw them into
a culleader to drain. Take up the bacon and {Kin it; throw
fome rafpings of bread over the top, and if you have an iron,
make it red bot and hold over it, to brown the top of the ba-
con ; if you have not one, hold it to the fire to brown ; putthe
bacon in the middle of the difh, and the beans all round, clofe
up to the bacon, and fend them to table, with parfley and butter
in a bafon.

—_—

CHAP IV,

SAUCES FOR ALL THE DISHES MENTIONED IN THE FORE-
GoInG CHAPTER,

To melt Butter.
IN melting of butter you muft be very careful ; let your fauce-
pan be well tinned ; take a fpoonful of cold water, a little
duft of flour, and a piece of butter fufficient for your purpole,
cut to pieces ; be fure to keep fhaking your pan one way, for

fear it fhould oil ; when it is all melted, let it boil, and it will be

{mooth and fine. A filver pan is beft, if you have one.

Ty make Veal, Mutton, or Beef Gravy.

T axe a rafher or two of bacon or ham,hlay i}: at the bot-
tom of your ftew-pan; put your meat, cutin thin flices, lt_w-i-r
ir; and cut fome onions, turnips, Carrois, and c:l:rp,_: ittle
thyme, and put over the meat, with 2 litle all-fpice; puta

lictle water at the bottom, then fet it on the fire, which muft

s s+ til] it is brown at the bottom
be a gentle one, and draw it tll it 1 (which
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{which you may know by the pan’s hiffing), then pour boiling
water over it, and ftew it gently for one hour and a half : if a
fmall quantity, lefs time will do it. Seafon it with falc,

To make Grauvy.

Ir you live in the country, where you cannot nh:.ra}'s have
- gravy meat, when your meat comes fmrr{ the butcher’s, take a
piece of beef, a piece of veal, and a piece of mutton; cut
them into as fmall pieces as you can, and take a large decp
fauce-pan with a cover, lay your beef at bottom, then your
mutton, then a very little piece of bacon, a flice or two of
carrot, fome mace, cloves, whole pepper black and white, a
large onion cut in flices, a bundle of fwect herbs, and then lay
in your veal. Cover it clofe over a flow fire for fix or feven
minutes, fhaking the fauce-pan now and then : then fhake
fome flour in, and have ready fome boiling water ; pour it in
till you cover the meat and fomething more, Cover it clofe,
“and let it ftew till it is quite rich and good ; then feafon it ta
your tafte with falt, and ftrain it off. This will do for moft

things. : ‘

Different Sorts of Sauce for a Pig.

TuERE are feveral ways of making fauce for a pig. Some
do not love any fage in the pig, only a cruft of bread ; but then
you fhould have a little dried fage rubbed and mixed with the
gravy and butter, Some Jove bread-fauce in a bafon, made
thus : take a pint of water, put in a good piece of crumb of
bread, a blade of mace, and a little whole pepper :  boil it for
about five or fix minutes, and then pour the water off; take-out
the fpice, and beat up the bread with a good piece of butter, and
a little milk or cream. Some love a few currants boiled in it, a
glals'of wine, and a little fugar ; but that you muft do juft as
you like it. Others take half a pint of good beef gravy, and
the gravy. which comes out of the pig, with a piece of butter
rolled in flour, two fpoonfuls of catchup, and boil them all to-

. gether ; then take the brains of the pig and bruife them fine ;
put all thefe together, with the fage in the pig, and pour into
your difh, It is a very good fauce. When you have not gravy
enough comes out of your pig with the butter for fauce, rake
about half a pint of veal gravy and add to it ; or ftew the petti-
toes, and take as much of that liquor as will do for fauce, mixed

with the other.— N, B. Some like the fauce fent in a boat, or
hifnn-

Dijferent Sorts of Sauce for Venifon.
. You may take either of thefe fauces for venifon: Currant-
Jelly warmed ; or a pint of red wine, with a quarter of a pound
pf fugar, immered over a clear fire for five or fix minutes ; or a
D - pint
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piﬂt GF Uinfgir and a quarter of aiokin
tillitisa f}frup" qu 2 pound of fugar, immeregd

Sauce Jor a Goofe.

For agoofe make a little good gravy, and put it into a bafon
by itfelf, and fome apple-fauce into another, made thys :

Apple-Sauce.

_PARE, core, and ﬂice_}'mur apples, put them in a fauce-pan
with as much water as will keep them from burning, fet them
over avery {low fire, keep them clofe covered till they are all of
a pulp, then putin alump of butter, and fugar to your tafte,

‘beat them well, and fend them to the table in 2 china bafon,
- Add a piece of lemon-peel.

Sauce for a Turkey,

'ch. a turkey, good gravy in the difh, and either bread ot
onion fauce in a bafon, or both, : iy 1

Sauce for Ducks.
. For ducks, a little gravy in the difh, and gnion-fauce in 5
cup, if liked, - \ '
: Sauce for Fowls.
To fowls you fhould put good gravy in the difh, and either
bread, parfley, or egg fauce in a bafon, : ez,

.ii'a._*_..r:e Jfor Pheafants and Partridges.

PHEASANTS and barrridg'gs'ﬂlmu!d have gravy in the difh,
and bread-fauce in a cup, and poivrade-fauce, which is made,

n_':ithgr hot or l:'ﬁlld?' as under, '

To make hot Poivrade-Sauce.

T AxE two anchovies, take out the bones, wafh them, and
chop them fine' with ‘two or three fhalots, fix fpoonfuls of
ravy, and fix of vinegar; boil thefe two minutes; keep ftir-
Ei'ng it. You may either fend it up firained, or with the inpre-
dients. g : : 2% 4%, 3350 TR

To make cold Porvrade-Sauce.
TAKE two anchovies, take out the bones, chop them well,
ut them into a bafon with two table-fpoonfuls of the beéft fal~
rad-nﬂ, a tea-fpoonful of made muftard ; rub thefe well with the
back of a fpoon; add two large fhalots fhred fine, and fhred
,?gr.i}e;-. Mix thefe well together with vinegar to your tafte,
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Different Sorts of Sauce for a Hare,

T axE for fauce, a pint of cream and half a pound of fre(h
butter; put them in a fauce-pan, and keep ftirring it with 2
fpoon till the butter is melted and the fauce is thick ; then
take up the hare, and pour the fauce into the difh. Another
way to make fauce for a hare is, to make good gravy, thtr.:]-:‘-
ened with a lictle piece of butter rolled in flour, and pour it
into your difh. You may leave the butter out, ';f you do not
like it, and have fome curranc-jelly warmed in a cup, or red
wine and fugar boiled toa fyrup, done thus: take a pint of
red wine, a cuarter of a pound of (ugar, and fet it uver a {low
fire to fimmer for about a quarter of an hour. You may do balf
the quantity, and put it into your {auce-boat or bafon.

To make Gravy for a Turkey, or any Sort of Fowls,

TAKE apound of the lean part of the beef, hack it with 2
knife; flour it well ; have ready a ftew pan with a piece of frefh

‘butter. When the butter is melted, put in the beef, fry it till

it is brown, and then pour in a little boiling water ; [bake it
round, and then fill up with a tea-kettle of boiling water. Stir
it all together, and pur in two ar three blades of mace, four or
five cloves, fome whole pepper, an onion, a bundle of fweet
herbs, a little cruft of bread baked brown, and a little piece of
carrot.  Cover it clofe, and let it ftew till it is as good as you

. would have it. This will make a pint of rich gravy.

|

Turkies, Pheafants, &c, may be larded.
kY-::U may lard a turkey or pheafant, or any thing, juft as you
like it.
: Direéiions concerning the Sauce for Steaks.

Ir you love pickles or horfe-raddifh with fleaks, never gar-
nifh your difh ; becaufe both the garnifhing will be dry and the
fteaks will be cold; but lay thofe things on little plates, and
carry to table. The great nicety is to have them hot and full
of gravy, :

Sauce for a botled Turkey,

THE beft fauce for a boiled turkey is good oyfter and cellery
fauce. Make OvsTER-saUCE thus: Take as many oyfters as
you want, and fet them off, {train the liquor from them, put
:'.hcm in cold water, and wath and beard them put them
into the liquor which came from them in a ftew-pan, with a
blade of mace, and fome butter rolled in flour, and a little le-
mon ; boil them up, then put in cream in proportion, and boil
it all together gently ; take the lemon and mace out, fqueeze
tpe juice of the lemon into the fauce, then ferve it in your
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boats or bafons, Make CELLERY-saUCE thus: Take the
white part of the cellery ; cut it about one inch long; boil it
in {ome water till it is tender, then take as much veal broth as
you want, a blade of mace, and thicken it with a litdle flour
and butter ; put in as much cream as broth; boil them up

gently together ;5 put in your cellery, and boil itup ; then pour
it into your boats.

Sauce for a boiled Goofe.

Savce for a bailed goole mult be either nni.nns or cabbage,
ﬁ_rﬂ boiled, and then{tewed in butter for five minutes.

Sauce for boiled Ducks or Rabbits.

Over boiled ducks or rabbits you muft pour boiled onions,
which do thus ¢ Take the onions, peel them, and boil them in
a great deal of water; fhift your water, then let them boil |
about two hours ; take them up, and throw them into 2 cullen-
der todrain, then with a knife chop them on a board, and rub
.them through a cullender; put them into a fauce pan, juft
fhake a little flour over them, put in a little milk or cream, :
with a good piece of butter, and a little falt; fet them over the
fire, and when the butter is melied they are enough, But if
you would have onion-fauce in half an hour, take your onions,
peel them, and cut them in thin flices, put them into milk and
water, and when the water boils, they will be done in twenty
minutes, then throw them into a cullender to drain, and chop
them and put them into a fauce-pan ; fhake in a litde flour, with
a little cream if you have it, and a good piece of butter; ftirall =
together over the fire till the butter is melted, and they will be
very fine.  This fauce is very.good with roaft mutton, and it is
the beft way of boiling onions.

Do bake a Leg of Beef.

Do it juft in the fame manner as before directed in the
making gravy for foups, &c.; and when it is baked, ftrain it
through a coarfe fieve. Pick out all the finews and fat, put
them into a fauce-pan with a few fpoonfuls of the gravy, a =
little red wine, a piece of butter rolled in flour, and fome mufl- |
tard ; fhake your fauce-pan often, and when the fauce is hot =
and thick, difh it up, and fend it to table. It is a pretty difh.

To bake an Ox's Head,

Do juft in the fame manner as the leg of beef is direfled to be -

i done in making the gravy for foups, &c. and it does full as

} well for the fame ufes. Ifit fhould be oo ftrong for any thing 4
you wantit for, it is oply putting fome hot water to it, Cold

' water will f; puil If, : ;

| | CHAPRS
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MADE-DISHE'S,

Rules to be obferved in all Made-Dijles.

rzsT, that the flew-pans, or fauce-pans, and covers, be very
clean, free from fand, and well tinved ; and - that all_lhf:
white fauces have a little tartnefls ; put every ingredient
into your white fauce, and have it of a proper thicknefs and
well boiled before any eggs and cream are puct in, for they add
but little to the thicknefs ; do not ftir it with a [poon after they
arein, nor fet your pan on the fire, or it will gather at the bot-
tom, and be in lumps; but hold your pan a good height from
the fire, and keep fhaking the pan round one way, it will keep
the fauce from curdling ; and be {ure you donot letit boil.

And as to brown fauce, take great care no fat'{wims at the
top, but that itbe all fmooth alike, and about as thick as good
cream, and not to tafte of one thing more than another. As
to pepper and fzlt, feafon to your palate, but do not put too
much of either, for that will take away the fine flavour of every
thing.

'ﬁ.%hen you ufe fried force-meat balls, put them on a fieve to
drain the fat from them, and never let them boil in'your fauce,
it wi!l give them a greafy look, and foften the balls ; the beft way
is to put them in after your meat is dithed up.

As to moft made-difhes, you muft put in what you think
- proper to enlarge it, or make it good; as mufhrooms pickled,
dried, frefh, or powdered; truffles, morels, cock’s-combs
flewed, ox-palates cut in fmall bits, artichoke-bottoms, either
pickled, frefh boiled, or dried ones foftened in warm water,
each cut in four pieces, afparagus-tops, the yolks of hard-eggs,
force-meat balls, &c. The beft things to give a fauce tarinefs

are mufhroom-pickle, white walnut-pickle, elder-vinegar, le-

mon~juice, or lemon-pickle.

To make Lemon-Pickle.

TAKE two dozen of lemons, grate off the out-rinds very
thin, cut them in four quarters, but leave the bottoms whole,
rub on them equally half a pound of bay falt, and fpread them
on a large pewter difh, put them in a cool oven, or let them
dry gradually by the fire till all the juice is dried into the peels,
then put them into a pitcher well glazed ; with one ounce of
mace, half an ounce of cloves beat fine, one ounce of nutmeg
cut in thin flices, four ounces of garlic peeled, half a pint of
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38 THE ART OF COOKERY
muftard-feed bruifed a little, and tied in 2 muflin bag ; pour two

quarts of boiling white wine vinegar upon them, clofe the |

pitcher well up, and let it ftand five or fix days by the fire ;
fhake it well up every day, then tie it up, and let it ftand for
three months to take off the bitter ; when you bottle it, put the
pickle and lemon in a hair fieve, prefs them well to get out the
liquor, and let it ftand till another day, then pouroff the fine,

and bottleit; let the other ftand three or four days, and it will )

refine itfelf, pour it off and bottle it, let it {tand again and
bottle it, till the whole is refined. It may be putin any whire

fauce, and will not hurt the colour, [t is very good for fith-

fauce and made-dithes ; a tea-fpoonful is enough for white, and
two for browa fauce for a fowl ; it is a molt ufeful pickle, and
gives a plealant flavour. Be fure you put it in before you

thicken the fauce or put any cream in, left the fharpnefs make

it curdle. :
; Browning for Made=Dijfbes.

- BeaT {mall a quarter of a pound of treble-refined fugar, put
it in a clean iron frying-pan, with an ounce of butter, fet it
over a clear fire, mix ic very well together all the time ; when

it begins to be frothy, the fugar is melted ; hold it higher over

the fire; have ready a pint of red wine ; when the fugar and
butter is of a deep brown, pourin a little of the wine, and ftir
it well together, then add more wine, keep it ftirring all the

time, put in half an ounce of Jamaica pepper, fix cloves, four

quarters of chalots peeled, two or three blades of mace, three
fpoonfuls of mufhroom catchup, a little falt, the rind of a le-
mon. pared thin ; boil them flowly for ten minutes, pour it

into a bafon, and when cold take off the fcum and bottle the

hquor. .
To drefs Scotch Callaps,

TAxE a piece of fillet of veal, cut it in thin pieces, about’

as big as a crown-piece, but very thin; fhake a little flour
over it, then put a little butter in a frying-pan,. and melt it ;
put .in_your collops, and try them quick till they are brown,
then lay them in a dith : have ready a good ragoo made thus:
Take a little butter in your {tew=pan, and melt it, then add a
fpoonful of flour, itir it 2bout till it is fmooth, then put in a
fufficient quantity of good brown gravy ; feafon it with pepper
and falt, put in fome veal fweet-breads, force-meat balls,

trufies and morels, ox palates, and mufhrooms; ftew them }
gently for half an hour, add the juice of half alemon toit;
put it over the collops, and garnifh with {mall rafhers of bacon

curled round a fkewer., Some like the Scotch collops made
thus : Put the collops into the ragoo, and flew them for five
miinutes. .
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To drefs White Collops.

Cur the veal the fame as for Scotch coliops; throw them
into a ftew-pan ; put fome boiling water over them, and ftic
them about, then ftrain them off’; take a little good veal broth,
and thicken it ; add a bundle of fweet herbs, with fome mace;
put {weetbread, force -meat balls, and frefh mufthrooms; if no
freth to be had, ufe pickled ones w.fhed in warm water; {tew
them about fifteen minutes ; add the yolk of an egg, and fome
cream ; beat them weli together with fome nutmeg grated? and
keep ftirring it till it boils up ; add a fquecze of a lemon, then
put it in your dith. Garnifh with lemon.

To drefs a Fillet of Veal with Collsps,

For an alteration, take a fmall fillet of veal, cut what col-
lops you want, then take the vdder, and fill it with force-meat,
roll it round, tie it with a pack-thread acrofs, and reaft it ; lay.
your collops in the difhy and lay your udder in the middle.
Garnith your difhes with lemon. |

Scotch Collsps gla Fraﬂ;:w:ﬁ'. .

TakE aleg of veal, cut it very thin, lard it with bacon,
then take half a pint of ale boiling, and pour over it till the
blood is out, and then pour the ale into a bafon ; take a few
fweet herbs chopped fmall, ftrew them over the veal, and fry it
in butter, flour it a little till enough, then pour it into a difh,
and pour the butter away, toaft little thin pieces of bacon and
lay round, pour the ale into the ftew-pan with two anchovies,
then beat up the yolks of two eggs and ftir in, with a little nut-~
meg, fome pepper, and a piece of butter; fhake all together
till thick, and then pour it into the difh. Garnith with
lemon.

To make a Savoury Difh of Veal,

Cur large collops out of a leg of veal, {pread them abroad
on a drefler, hack them with the back of a knife, and dip them
in the yolks of eggs ; fealon them with cloves, mace, nutmeg,
and pepper, beat fine; make force-meat with fome of your
veal, beef-fuet, oyfters chopped, fweet herbs fhred fine, and
the aforefaid fpice ;. ftrew all thefe gver your collops, roll and
tic them up, put them on fkewers, tie them to a fpit, and roaft
them ; to the reft of your force-meat add a raw egg or two,
roll them in balls, and fry them ; put them in your difh with
- your meat when roafted, and make the fauce wiih ftrong broth,

an anchovy, a fhalot, a little white'wige, and fome {pice,
Let it ftew, and thicken it with a picce of butter rolled in
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flour ; pour the fauce into the dith

lay the meat in, and gar<
b with lemon, AN ? Bat=

{talian Collsps.

PrEPARE a fillet of veal, cut into thin flices, cut off the
fkin and fat, lard them with bacon, fry them brown, then take
them out and lay them in a difh, pour out all the butter, take
a quarter .of a pound of butter and melt it in the pan, then
firew in a large fpoonful of flour; ftir it till it is brown, and
pour in three pints of good gravy, a bundle of fweet herbs, and
an onion, which you muft take out fpon; let it boil a little,
then put in the collops, let them ftew half a quarter of an bour,
put in fome force-meat balls fried, and a few pickled mufh-
rooms, truffles and morels ; ftir all together for a minute or
two till it is thick, and then difh it up. Garnifh with lemon.

To do them White.

AFTER you have cut your veal in thin flices, lard it with
bacen ; feafon it with cloves, mace, nutmeg, pepper and falt,
fome grated bread, and {weet herbs. OStew the knuckle in as
little liquor as you can, a bunch of {weet herbs, fome whole
pepper, a blade of mace, and four cloves; then take a pint of
the broth, ftew the cutlets in it, and add to it fome mufhrooms,
a piece of butter rolled in flour, and the yolk of an egg, and
a gill of eream ; ftir all together till it is thick, and then difh it
up. Garnifh with lemon, '

Beef Collops.

Take fome rump fteaks, or any tender piece, cut like
Scotch collops, only larger, hack them a little with a knife,
and flour them; put a little butter in a ftew-pan, and melt it,
then put in your collops, and fry them quick for about rwo
minutes ; put in a pint of gravy, a little butter rolled in flour 3
feafon with pepper and falt ; cut four pickled cucumbers in thin
{lices, half a walnut, and a few capers, a little onion fhred
very fine ; fiew them five minutes, then put them into a hot
difh, and fend them to table. You may put half a glafls of
white wine into it.

To make Forcee Meat Bails.

Force-MEAT balls are a great addition to all made-difhes,
made thus: Take half a pound of veal, and half a pound of
fuet, cut fine, and beat in a marble mortar or wooden bowl ;
have a few [weet herbs and parfley thred fine, a little mace
dried and beat fine, a fmall nutmeg grated, or half a large one,
a little lemon-peel cut very fine, a little pepper and fale, and
the yolks of two eggs ; mix all thefe well together, then roll

4 them
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them ia little round balls, and fome in little long balls; roll
them in four, and fry them brown. If they are for any thing
of white fauce, put a litde water in a fauce-pan, and when
the water boils put them in, and let them boil for a few mi-
nutes, but never fry them for white {auce. : . _
A lefs quantity may be made, by ufing the ingredients in

proportion.

Truffles and Mrels, geod in Sauces and Soups, ~
T axe half 2n ounce of trufles and morels, let them be well
wafhed in warm water, to get the {and and dirt out, then {im-
mer them in two or three fpoonfuls of water for a few minutes,
then put them with the liquor into the fauce. They thicken
both fauce and foup, and give it a fine flavour.

7o flew Ox Palates.

~ Stew them very tender, which muft be done by putting
them into cold water, and letting them. ftew very foftly over a
flow fire; then take off the two fKins, cut them in pieces, and
put them either into your made-dith or foup ; and cock’s-
combs and artichoke-bottoms, cut {mall, and put into the
made-dith, Garnith your difhes with lemon, fweet breads
ftewed for white difhes, and fried for brown ones, and cut in
little pieces.
To ragos Ox Palates,

Taxe four ox palates, and boil them very tender, clein
them well, cut fome in fquare pieces,and fome long ; then make
a rich cooley thus : Put a piece of butter in your ftew-pan, and
melt it, put a large fpoonful of flour to it, ftir it well till it is
fmooth ; then put a quart of good gravy to it, chop three {ha-
lots, and put in a gill of Lifbon, cut fome lean ham very fine

and putin, alfohalf a lemon; boil them twenty minutes, thea

ftrain it through a fieve, put it into your pan, and the palates,
with fome force-meat balls, truffles and morels, pickled or frefh
mufhrooms ftewed in gravy; feafon with pepper and falt to
your liking, and tofs them ap five or fix minutes; then dith
themup, Garnifh with lemon or beet-root.

To fricaffec Ox Palates. _

AFTER boiling your palates very tencer, (which you muft do
by fetting them on in cold water, and letting them do foftly,)
then blanch and fcrape them clean ; take mace, nutmeg, cloyes,
and pepper beat fine, rub them all over with thole, and with
crumbs of bread ; have ready fome butter in a ftew-pan, and
when it:is hot put in the palates ; fry them brown on both fides,
then pour out the fat, and put to them fome mutton or beef
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gravy, enough for fauce, an anchovy, a little nutmeg, a litld
picce of butter rolled in flour, and the juice of a lemon; let it

fimmer all together for a quarter of an hour; difh it up, and
garnith with lemon.

T roafl Ox Palates.

HavinG boiled your palates tender, blanch them, cut them
into flices about two inches long, lard half with bacon, then
have ready two or three pigeons, and two or three chicken-

péepers, draw them, trufs them, and fill them with force-meat 5
let half of them be nicely larded ; fpit them on a bird-fpit in this

order x a bird, a palate, a {age-leaf, and a piece of bacon j and
fo on; take cock’s-combs and lamb-ftones, parboiled and
blanched, lard them with little bits of bacon, large oyfters par-
boiled, and each one larded with one piece of bacon; put thefe

on a fkewer, with a little’ piece of bacon and a fage-leaf be-

tween them, tie them on a (pit, and roaft them, then beat-up
the yolks of three eggs, fome nutmeg, a little falt, and crumbs
of bread ; bafte them with thefe all the time they are roafling,
and have ready two fweetbreads, each cut in two, fome arti-
choke-bottoms cut into four and fried, and then rub the dith
with fhalots: lay the birds in the middle, piled upon one ano-
ther, and lay the other things all feparate by themfelves round
about in the difh. Have ready for fauce a pint of good gravy,
a quarter of a pint of red wine, an anchovy, the oyfter liquor,
a piece of butter rolled in flour ; boil all thefe together and pour
into the dith, with a little juice of lemon, Garnifh your dith
with lemen.

To fricando Ox Palates,

WHEN you have wafhed and cleaned your palates, cut them
in fquare pieces, lard them with little bits of bacon, fry them
in hog’s lard, a pretty brown, and put them in a fieve to drain the
fat from them, then take better than half a pint of beef gravy,
one {poonful of red wine, half as much of browning, a little le-
mon-pickle, one anchovy, a fhalot, and a bit of h_nrl'c—rad:m 3
give them a boil, and firain your gravy, then put in your pa-
lates, and ftew them half an hour, make your lauce pretty
thick, dith them up, and lay round them ftewed fpinage prefizd
and cut like little fippets, and ferve them up.

To make a Brown Fricaffee.

Yow muft take your rabbits and chickens, and fkin the rabe-
bits, but not the chickens, then cut them into fmall pieces, and
rub them over with yolks of eggs. _Have ready fome grated
bread, a little beaten mace, and a little grated nutmeg mixed

together, and then roll them in it; put a little butter iRtn 2
CW=~
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fiew-pan, and when it is melted put in your mear. Fry it of a
fine brown, and take care they do not ftick to the bottom of r_h.-:
pan; then pour the butter from them, and pour in half a pint
of brown gravy, a glafs of white wine, a few mufhrooms, or
two fpoonfuls of the pickle, a little alt (if wanted), and a
picce of butter rolled in flour.  When it is of a fine thicknefs,
difh it up, and fend it to table, You may add truffies and mo-
rels, and cock’s-combs.

To make a White Frfrnﬁ.a.

T axE two chickens, and cut them in fmall pieces; put
them in warm water to draw out the blood, then put them into
fome good veal broth ; if no veal broth, a little boiling water,
and {tew them gently with a bundle of fweet herbs, and a
‘blade of mace, till they are tender; then take out the fweet
Kerbs, add a little flour and butter, boiled together, to thicken
it a little, then add a quarter of a pint of cream, and the yolk of
an egg beat very fine; fome pickled mufhrooms : the beft wa
is to put fome frefh mufhrooms in at firflt; if no freth, then
pickled ; keep ftirring it till it boils up, then add the juice of
half a lemon, ftir it well to keep it from curdling, then put it
in your dith, Garnifh with lemon.

To fricaffee Rabbitsy, Lamb, or Veal.
Ogserve the direCtions given in the preceding article, -

. A fecond Way to make a White Fricaffe:.

You muft take two or three rabbits, or chickens, fkin them,
and lay them in warm water, and d:f them with a clean: ¢loth.
Put them into a ftew-pan with a blade or two of mace, a little
black and white pepper, an onion, a little bundle of {weet
herbs, and do but juft cover them with water ; ftew them till
they are tender, then with a fork take them out, ftrain the li-
quor, and put them into the pan again with half a pint of the
liquor, and half a pint of cream, the yolks of two eggs beat
well, half a nutmeg grated, a glafs of white wine, a litile piece
of butter rolled in flour, and a gill of muthrooms ; keep flirring
all together, all the while one way,. till it is fmooth and of a fine
thicknefs, and then difh it up. Add what you pleale,

A third IWay of making a WWhite Fricaffe.
T AxE three chickens, fkin them, cut them into fmall pieces,

that is, every joint afunder; lay them in warm water for a
quarter of an hour, take them out and dry them with a clath,
then put them into 2 flew-pan with milk and water, and boil

them tender ; take a pint of good cream, a quarter of a pound
of
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of butter, and flir it till it is thick, then let it ftand till it is cool,
and put to it a little beaten mace, halfa nutmeg grated, a litde
falr, and a few muthrooms; ftir all together, then rake the
chickens out of the ftew-pan, throw away what they are boiled
in, clean the pan, and putin the chickens and fauce together ;

keep the pan (haking round ull they are quite hot, and difh them

up. Garnifh with lemon.

To fricaffee Rabbits, Lamb, Sweetbreads, or Tripe.
Do them the fame way.

Another Way to fricaffee Tripe.

TAKE a piece of double tripe, and cut it in pieces of about
two inches ; put them intoa fauce-pan of water, with an onion
and a bundle of fweet herbs ; boil it till it is quite tender, then
have ready a bifhemel made thus: Take fome lean ham, cut it
in thin pieces, and put it in a {tew-pan, and fome veal, hav-
ing firft cut off all the fat, put it overthe ham; cut at onion in
flices, fome carrot and turnip, a little thyme, cloves, and mace,
and fome frefh mufhrooms chopped ; put a little milk at the
bottom, and draw it gently over the fire ; be careful it does not
fcorch 3 then put in a quart of milk, and half a pint of cream,
fiew it gently for an hour, thicken it with a liule flour and
milk, feafon ie with falt and a very little Cayenne pepper, then
ftrain it off through a tammy, put your tripe into it, tofs it up,
and add (ome force-meat balls, mufhrooms, and oyfters blanch=
ed; then put it into your difh, and garnifh with fried oylters,
or f{weetbreads, or lemons.

To make a Fricaffee of Calves® Feet and Chaldron, after the Italian
W ay.
T Ak the crumb of half a quartern loaf, one pound of fuet,
a large onion, two or three bandfuls of parfley, mince it very
{imall, feafon it with falt and pepper, three or four cloves of
arlic, mix with eight or ten egos; then ftuff the chaldronj
take the feet, and put them into a deep ftew-pan: it mult ftew
ppon a flow fire till the bones are loofe ; then take two quarts
of green peas, and put in the liquor ; and when done, you muft
thicken it with the yolks of two eggs, and the juice of a le~
mon. 1t muft be feafoned with pepper, falt, mace, and onion,
{ome parfley, and garlic. You muft ferve it up with the
abovefaid pudding in the middle of the dith, and garnifh the
difh with fried fuckers and {liced onion.

A Fricoffie of Pigeons. _
TakE cight pigeons new killed, cut them in fmall picces,

and put them into a ftew-pan with a pint of white wine and 3
. pint
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pint of water. Seafon your pigeons with falt and pepper, a
blade or two of mace, an onion, a bun_dle of (weet herbs, a good
:ece of butter juft rolled in a very litde flour ; cover it clofe,
and let them ftew till there is juft enough for (auce, and then
take out the onion and [weet herbs, beat up the yolks of three
eggs, prate half a putmeg in, and with your fpoon pulh the birds
all to one fide of the pan, and the gravy to the m}mr fide, and
oflir in the eggs ; keep them ftirring for fear of turning to curds ;
and when the fauce is fine and thick, fhake all together, and
then put the pigeons into the difh, pour the I’aucc*ﬂvcr them,
and have ready fome flices of bacon toafted, and fried oyfers ;
throw the oyfters all over, and lay the bacon round, Garnifh

with lemon.

A Fricaffee of Lamb flones and Sweethreads.

Have ready fome lamb-ftones blanched, parboiled, and
fliced, and flour two or three {weetbreads ; if very thick, cut
them in two; the yolks of fix hard eggs whole, a few pilta-
chio-nut kernels, and a few large oyflers: fry thefe all of a
fine brown, then pour out all the butter, and add a pint of
drawn gravy, the lamb-ftones, fome afparagus-tops about an
inch long, fome grated nutmeg, a little pepper and falt, two
fhalots fhred fmall, and a glafs of white wine. Stew all thefe
together for ten minutes, then add the yolks of three eggs beat -
very fine, with a little cream, and a little beaten mace; ftir all
together till it is of a fine thicknels, and then difh it up, Gar-
nith with lemon.

Lamb Cutlets fricaffeed.

TAkE aleg of lamb, cut it in thin cutlets acrofs the grain,
put them in a ftew-pan; in the mean time make fome good
broth with the bones and fhank, &c. enough to cover the meat,
put it into the cover with a bundle of {fweet herbs, an onion, a
little cloves and mace tied in a muflin rag ; ftew them gently
for ten minutes ; take out the meat, fkim thefat off, and rake
out the fweet herbs and mace, thicken it with butter rolled in
flour, feafon it with falt and a little Cayenne pepper, putin a
few mufhrooms, truffles and morels clean wathed, fome force-
meat balls, three yolks of eggs beat up in half a pint of cream,
fome nutmeg grated ; keep ftirring it one way till it is thick
and fmooth; put in your cutlets, give them a tofs up, take
them out with a fork and lay them in a difh, pour the fauce
over them, Garnifh with lemon and beet-root.

9o hafh a Calf’s Head.
‘Bors the head almoft enough, then take the beft half, and
with a fharp knife take it nicely from the bone, with the two

. eyes.
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eyes. Lay itin alittle deep difh before a good fire, and take
great care no afthes fall into it, and then hack it with 2 knife
crofs and crofs ; grate fome nutmeg all ‘over, the yolks of two
egos, a very litle pepper and falt, a few fweet herbs, fome
crumbs of bread, and a litde Jemon-peel chopped very fine,
bafie it with a little butter, then bafte it again; keep the difh

turning that it may be all brown alike ; cut the other half and .

tongue into little thin bits, and fet on a pint of drawn gravy in
a fauce-pan, a little bundle of fweet herbs, an onion, a little
pepper and falt, a glafs of white wine, and two fhalots ; boil
all thefe together a few minutes, then firain it through a fieve,
and put it into a clean {tew-pan with the hath. Flour the
meat before you put it in, and putin a few muthrooms, a fpoon-
ful of pickle, two fpoonfuls of catchup, and a few trufles and
morels ; ftir all thele together for a few minutes, then beat up
half the brains, and ftir into the ftew-pan, and a little piece of
butter rolled inflour. Take the other half of the brains, and
beat them up with a little lemon-peel cut fine, a little nutme

grated, alittle beaten mace, a little thyme fhred fmall, a little
parfley, the yolk of an egg, and have fome good dripping boiling
in a ftew-pan; then fry the brains in little cakes, about as bi

as a crown-piece. Fry about twenty oyfters dipped in the yolk
of an egg, toaft fome flices of bacon, fry a few force-meat balls

and have ready a hot dith; if pewter, over afew coals; if

china, over a pan of hot water. Pour in your hafh, then layin

your toafted head, throw the force-meat balls over the hath,
and garnifh the difh with fried oyfters, the fried brains, and
lemon ; throw the reft over the hath, lay the bacon round the
difh, and fend it to table,

s To hafh a Calf’s Head white. ]
TAKE a pint of white gravy, alarge wine-glafs of white
wine, a little beaten mace, a little nutmeg, and a little falt;
throw into your hath a few mufhrooms, a few truffics and mo-
rels firft parboiled; a few artichoke-bottoms, and afparagus-
tops, (if you have them,) a good piece of butter rolled in flour,
the yolks of two eggs, half a pint of cream, and one fpoonful

of muthroom catchup ; ftir it all together very carefully till it .
is of a fine thicknefs ; then pour it into your difh, and lay the .

other half of the head, as before mentioned, in the middle, and
garnifh as before direQed, with fried oyfters, brains, lemon, and

force-meat balls fried.

Calf’s Head Hafb another Way, lefs expenfive and troublefome.
PAREOIL a calf’s head ; cut out the cheek-bones to broil,
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falt; tofs it up in fome good gravy till enough. You may add
fome ox palates, (weetbreads, mufhmn'ms, force-meat l?alla..
&c. ‘Then make the gravy a proper thicknefs, and mfs_ itup
a fecond time, and it is fit for the tab!c. Fry the brains i
butter to lay round the dith ; garmih_with lemoa. -

To hafh Venifon.

Taxe it when cold, cut it into thin flices, lay it into a ftew-
pan, with a litcle thalot chopped fine, a little chyan, and fult 5
its own gravy or any other good gravy, as much red wine as
you have gravy, let there be as much as. will cover it, jult
give it a boil, lay it on a hot difh, and fend up currant-jelly

Tao hafph Beef. :

CuT your beef in very thin flices, take a little of your
gravy that runs from it, put it into a tofling-pan with a tea-
{fpoonful of lemon-pickle, a large one of walnut-catchup, the

. fame of browning, {lice a fhalot in, and put it over the fire ;
when it boils, put in your beef ; thake .it over the fire till it is
quite hot, the ‘gravy is nat to be thickened, flice in a fmall
pickled cucumber ; garnifh with fcraped horfe-radith or pickled
onions, ~

*To make a Mutton Hajh,

Cur your mutton in little bits as thin as you can, flrew a
little flour over it, have ready fome gravy (enough for fauce)
wherein fweet herbs, onions, pepper, and falt, have been boil-
ed; ftrain it, put in your meat, with a little piece of butter
rolled in flour, and a little falt, a fhalot cut fine, a few capers
and gerkins chopped fine ; tofs all together for a minute or two 3
have ready fome bread toafted and cutinta thin fippets, lay them
round the difh, and pour in your hath, Garnith your difh with
pickles and horfe-radifh.

N.B. Some love a glafs of red wine, or walnut-pickle. You
may put juft what you will into a hath. 1If the fippets are
goafted, it is berter, _ VO
: | To hafh Veal, :

Cur your veal in thin rourid flices, the fize of a half-crown ;
put into a fauce-pan a little gravy and lemon-peel cut very fine,
a tea-fpoonful of lemon- pickle, put it over the fire, thicken it
with flour and butter ; when it boils, put in your veal; juft

before you difh it, put in a {poonful of cream ; lay fippets round
your dlfh? a:i:q ferve jt up, LU _

To bafp a Turkey.
_ TAKE off the |egs, cut the thighs in two pieces, cut off the
Plﬁmns and breaft in pretty large pieces, take off the fkin, or it
: : ; : will

-
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will give the gravy a greafy tafte, put it into a flew-pan, with
a pint of gravy, a tea-fpoonful of lemon-pickle, a flice of the end
of a lemon, and a little beaten mace ; boil your turkey fix or
feven minutes; (if you boil it any longer it will make it hard,)
then put it on your difh, thicken your gravy with flour and
butter, mix the yolks of two eggs with a (poonful of thick cream,
put it in your gravy, fhake it over your fire till it is quite hot,
but do not let it boil, ftrain it, and pour it aver your turkey ; lay
fippets round, ferve it up, and garnith with lemon or parfley,

T‘F bﬂjﬁ' i Fﬂm’*
Cur it up as for eating, put it in a toffing pan, with half a
pint of gravy, atea-fpoonful of lemon-pickle, a litile mufhroom
catchup, a flice of lemon, thicken it with flour and butter ; -juft

before you difhuit up, put in a fpoonful of good cream ; lay fip=
pets round your dith, and fcrve it up,

To bab a Faodeock,

Cut your woodcock up as for eating, work the entrails very
fine with the back of a fpoon, mix ir with a fpoonful of red
wine, the fame of water, half a fpoonful of vinegar, cut an onion
in flices and pull it into rings, roll a little butter in flour, put
them all in your toffing=pan, and {hake it over the fire till it
boils, then put in your woodcock, and when it is thoroughly hot,
Jay it in your difh with fippets round it, ftrain the fauce over the
woodcock, and lay on the onion in rings; it is a pretty corner-
difh for dinner or {upper.

To hafb a Wild Duck.

Cur it up asfer eating, putitin a tofling- pan, with a fpoon=
ful of good gravy, the fame of red wine, a little of your onion-
fauce, or an onion fliced exceeding thin ; when it has boiled
two or three minutes, lay the duck in your difh, pour the gravy
over it, it muft not be thickened, you may add a tea-fpoonful of
caper liquer, or a little browning,

To hafb a Fare, ,

Cur your hare in fmall pieces, if you have any of the pud«
ding left, rub it fmall, put to ita largeglafs of red wine, the
fame quantity of water, half an anchoyy chopped fmall, an
onion {tuck with four cloves, a quarter of a pound of butter
rolled in flour, fhake them all together over a flow fire, till
your hare is thoroughly hot ; it is a bad cuftom tolet any kind of
hath boil longer, it makes the meat eathard ; fend your hareto
the table in a deep difh, lay fippets round it, but take.out the
onion, and ferve it ups

To
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To bate .o Calf’s Head,

TaAKE thelhéad, pick it and wafh it very clean; take an
earthen dith large enough to lay the head on, rub alittle piece
of butter all over the difh, then lay fome long iron {lkewers
acrofs the top of the difh, and lay the bead on them; {kewer
up the meat-in the middle that it do not lie on the difh, then
grate fome nutmeg all over it, a few fweet herbs fhred {mall,
fome crumbs of bread, a little lemon-peel cut fine, and then
flour it all over; flick pieces of butter in the eyes and all over
the head, and flour it again, Let it be well baked, and of a
fine brown ; you may throw a little pepper and falt over it,
and put into the difh a piece of beef cut (mall, a bundle of
fweet herbs, an onion, fome whole pepper, a blade of mace,
two cloves, a pint of water, and boil the brains with fome
fage. When the head is enough, lay it on a difh, and fet it
to the fire to keep warm, then ftir all together in the difh, and
boil it in a (auce-pan ; ftrain it off, put it into the fauce-pan
again, add a piece of butter rolled in flour, and the fage in the
brazins chopped fine, a fpoonful of catchup, and two fpoonfuls
of red wine ; boil them together ; take the brains, beat them
well, and mix them with the fauce; pour it into the dith, and
fend it to table. You muft bake the tongue with the head,
and do not cut it out 3 it will lie the handfomer in the difh.

To bake a Sheep’s Head.
Do it the fame way, and it eats very well,

To drefi a Lamb’s Head.

Borr the head and pluck tender, but do not let the liver be
too much done. Take the head up, hack it crofs and crofs
with a knife, prate fome nutmeg over it, and lay it in a difh,
before a good fire 5 then grate fome crumbs of bread, fome fweet
herbs rubbed, a little lemon-peel: chopped fine, a very little
pepper and falt, and bafle it with a little butter ; then throw a
lirtle flour over it, and juft as it is done do the fame, bafte it and
dredge it, = Take half the liver, the lights, the heart and tongue,
. chop them very fmall, with fix or eight fpoonfuls of gravy or
water 3 firft fhake fome flour over the meat, and flir it toge-
ther, then put in the gravy or water, a good piece of butter
rolled in a little flour, alitile pepper and falt, and what runs
from the head in the dith ; fimmer all together a few minutes,
«and add half a fpoonful of vinegar, pour it intoiyour dith, lay
- the head in the middle of the mince-meat,: have,ready the-other
half of the liver cut thin, with fome flices of bacon breiled,

and lay:round the bead, Garnifh the difh with lemon; and fend
K to table,

E {;’a:}“"s
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Calf’s Head Surprize.

TAKE acalf’s head with the fkin on, take a fharp knife
and raife off the fkin with as much meat from the bone as you
can poflibly get, fo that it may appear like a whole head when
ftuffed, then make a force-meat in the following manner: take
half 2 pound of veal, a pound of beef-fuct, the crumb of a
{mall loaf, half a pound of fat bacon, beat them well in a mor-
tar, with fome fweet herbs and parfley fhred fine, fome cloves,
mace and nutmeg beat fine, fome falt and Cayenne pepper
enough to fealon it, the yolks of four eggs beat up and mixt all
together in a force-meat ; ftuff the head with it, and fkewer it
tight at each end ; then put into a deep pot or pzn, and put two
quarts of water, balf a pint of white wine, a blade or two of
mace, a bundle of fweet herbs, and an anchovy, two fpoonfuls
of walnut and mufhroom catchup, the fame quantity of lemon-
pickle, a little falt and pepper 3 lay a coarfe pafte over it to keep
in the fteam, and put it for two hours and a half in 2 quick oven;
when you take it out, lay the head in a foup-difh, fkim off
the fat from the gravy and ftrain it through a fieve into a {tew-
pan, thicken it with butter rolled in flour; and when it has

boiled a few minutes, put in the yolks of four eggs well beaten .

and minced with half a pint of cream ; have ready boiled fome
force-meat balls, half an ounce of truffles and morels, but de
not put them into the gravy ; pour the gravy over the head, and
- garnifh with force-meat balls, trufiles, morels, and mufhrooms.

A Calf’s Head drefféd after the Dutch W ay.

TakEe half a pound of Spanith peas, lay them in water a
night ; then one pound of whole rice, mix the peas and rice
together, and lay it round the head in a deep difh ; then take
two quarts of water feafoned with pepper and {alt, and coloured
with faffron; then fend it to bake,

To flew a Lamé':r or Calf’s Head,

First wafh it and pick it very clean, lay it in water for
an hour, take out the brains, and with a fharp penknife care-
fully take out the bones and the tongue, but be careful you do
not break the meat ; then take out the two eyes, and take two
pounds of veal and two pounds of beef-fuet, a very little
thyme, a good piece of lemon-peel minced, a nutmeg grated,
and two anchovies ; chop all very well together, grate two
ftale rolls, and mix all together with the yolks of four eggs ;
fave enough of this meat to make about twenty balls, take half
a pint of frefh mufhrooms clean peeled and walbed, the yolks

of fix eggs chopped, half a pint of oyflers clean wathed, or
, : pickkd
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pickled cockles ; mix all thefe together; but firft ﬁf:'w your
oyfters, put the force-meat into the head and clofe it, tie it
tight with packthread and put it into 2 deep ftew-pan, and
put to it two quarts of gravy, with a blade or two of mace.
Cover it clofe, and let it ftew two hours; in the'm{:an time
beat up the brains with fome lemon-peel cut fine, a little parfley
chopped, half'a nutmeg grated, and the__anIg of an egg ; have
fome dripping boiling, fry half the brains in little cakes, and
fry the balls, keep them both hot by the fire ; take half an
ounce of truffles and morels, then ftrain the gravy thff head was
ftewed in, put the truffles and morels to it with the liquor, and
a few mufhrooms ; boil all together, then put in the reft of the
brains that are not fried, flew them together for a minute or
two,. pour it over the head, and lay the fried brains and balls
round it. Garnifh with lemon. You may fry about twelve_
oyfters and put over. ‘

To grill a Calf’s Head.

WasH your calf’s head clean, and boil it almoft enovgh,
then take it up and hafh one half, the other half rub over with
the yolk of an egz, a little pepper and falt, ftrew over it
bread crumbs, parfley chopped fmall, and a little grated lemon-
peel, fet it before the fire, and keep bafting it all the time to
make the froth rife ; when it is a fine light brown, difh up
your hath, and lay the grilled fide upon it.

Blanch your tongue, {lit it down the middle, and lay it on a
foup-plate ; {kin the brains, boil them with a little fage and
parfley 5 chop them fine, and mix them with fome melted butter
and a fpoonful of cream, make them hot, and pour them over
the tongue, ferve them up, and they are fauce for the head.,

A Breaft of Feal in Hidge-podge. .

TAXE a breaft of veal, cut the brifket into little pieces, and
every bone afunder, then flour it, and put half a pound of
good butter into a ftew-pan ; when it is hot, throw in the

veal, fry it all over of a fine light brown, and then have read
a tea-kettle of water boiling; pour it in the ftew-pan, fill it
up and ftir it round, throw in a pint of green peas, a fine let-
tuce whole, clean wafhed, two or three blades of mace, a little
whole pepper tied in a muflin rag, a little bundle of fweet herbs,
a fmall onion ftuck with a few cloves, and a little falt. Cover
itclofe, and let it ftew an houry or till it is boiled to your
palate, if you would have foup made of it; if you would only
have fauce to eat with the veal, you muft ftew it till there is
Juft as much as you would have for fauce, and feafon it with
falt to your palate ; take out the onion, fweet herbs, and fpice,
E 2 and
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| and pour it all together into your dith, It is a fine dith. If
'i you have no'peas, pare three or four cucumbers, fcoop out the :
pulp, and cut it into little pieces, and take four or five heads {
of celery, clean wathed, and cut the white part {mall; when
ou have no lettuces, take the little bearts of favoys, or the
ittle young fprouts that grow on the old cabbage- ftalks, about
as big as the top of yoyr thumb. |
N. B. If you would make a very fine dith of it, fill the infide
of your lettuce with force-meat, and tie the top clofe with a J

thread ; ftew it till there is but juft enough for fauce ; fet the
i lettuce in the middie and the veal round, and pour the fauce
all over it. Garnith your difh with rafped bread made into-
figures with your fingers. This is the'cheapeft way of drefling |
a brealt of veal to be good, and ferve 2 number of people.

T collar a Breafl of Veal:

TAxE a very fharp knife, and nicely take out all the bones,
but take great care you do not cut the meat through : pick all
the fat and meat off the bones, then grate lome nutmeg all over
i the infide of the veal, a very little beaten mace, a little pepper
" and {alt; a few fweet herbs fhred {mall, fome parfley, alittle
lemon: peel thred {mall, a few crumbs of bread, and the bitsof
fat picked off the bones ; roll it up tight, {tick one {kewer in to
hold it together, but do it cleverly, that it ftands upright in the -
difh ; tie a packthread acrofs it to hold it together, fpit it, then
~ “roll the caul all round it, and roaft it. An hour and a quarter

will do it. When it has been about an hour at the fire, take

off the caul, dredge it with flour, bafte it well with frefh butter,

and let it be of a fine brown. For fauce take two-peanyworth
T of gravy-beef, cut it and hack it well, then flour it, fry it a little
v brown, then pour into your {tew-pan fome boiling water, ftir
it well together, then fill your pan two parts full of water; put
in an onion, a bundle of fweet herbs, a little cruft of bread
toafted, two or three blades of mace, four cloves, fome whole
pepper, and the bones of the veal. Cover it clofe, and let it
ftew till it is quite rich and thick 3 then ftrain it, boil it up with
fome truffles and morels, a few mufhrcoms, a {poonful of catch-
up, two or three bottoms of artichokes, if you have them ; add
a little falt, jult enough to feafon the gravy, take the pack-
thread off the veal, and fet it upright in the difh ; cut the fweet-
bread into four, and broil it of a fine brown, with a few force-
meat balls fried; lay thefe round the difh, and pour in the
" fauce. Garnifh the difh with lemon, and {end it to table,

. To collar a Breafl of Mutton.
'R Do it the fame way, and it eats very well 3 but you muft
B take off the fkin, g

Anether
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Another good TWay to drefs a Breaft of Mutton,

CoLLAR as before ; roaft it, and bafte it with half a pint
of red wine, when that is all foaked in, bafte it well with but-
ter, have a little good gravy, fet the mutton upﬂg,h{ in the difh,
pour in the gravy, have [weet-fauce as for venifon, and fend it
to table. Do not garnifh the dilh, but be fure to take the
fkin off ‘the mutton. .

The infide of a furloin of beef is very good done this way,
If you do not like the wine, a quart of milk and a quarter of
a pound of butter put into the dripping-pan does full as well
to _b.ﬂﬁﬂ it i
' To ragse a Leg of Mutton,

T axk all the fkin and fat off, cut it very thin the right way of
the grain, then butter your flew-pan, and fhake fome flour into
it ; flice balf a lemon and half an onion, cut them very fmall,
a little bundle of {weet herbs, and a blade of mace. Put all
together with your meat into the pan, flir it a minute or two,
and then put in fix {poonfuls of gravy, and have ready an an=
chovy minced {mall ; mix it with fome butter and flour, ftir it
all together for fix minutes, and then difh it up.

To ragoo Hogs® Feet and Ears.

TAakE your ears out of the pickle they are foufed in, or boil
them till they are tender, then cut them into little thin birs,
about two inches long, and about as thick asa quill ; put them
into your ftew-pan with half a pint of good gravy, or as much
as will cover them, a glafs of white wine, a good deal of muf-
tard, a good piece of butter rolled in four, and a little pepper
and falt ; ftir all together till it is'of a fine thicknefs, and then
difh it up.  The hogs’ feet muft not ke ftewed buc boiled ten-
der, then {lit them in two, and put the yolk of an egg over and
crumbs of bread, and broil or fry them ; put the ragoo of ears
in the middie, and the feet round it. :

N. B." They make a very pretty difh fried with butter and
muftard, and a little good gravy,-if you like it. Then only
cut the feet and ears in two. You may add half an onion, cut
fmall,

Ta ragoo a Neck of Veal.

- Cut a neck of veal into fteaks, flatten them with a rolling-
pin, feafon them with falt, pepper, cloves, and mace, lard them
with bacon, lemon-peel, and thyme, dip them in the yolks of
egps, make a fheet of ftrong foolfcap paper up at the four
corners in the form of a dripping-pan ; pin up the corners,
butter the paper and alfo the gridiron, and fet it over a fire of
charcoal ; put in your meat, let it do leifurely, keep it balting
D atid
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and turning to keep in the gravy ; and when it is enough have

.r ready half a pint of ftrong gravy, feafon it high, put in mufh-
rooms and pickles, force-meat balls dipped in the yolks of eggs, ]
oyflers flewed and fried, to lay round and at the top of your
difh, and then ferve it up. If for a brown ragoo, put in red 1
wine, If for a white one, put in white wine, «with the yolks- 1
of eggs beat up with two or three fpoonfuls of cream. i

To rageo a Breafl of Peal. 1

T AKE your breaft of veal, put it into alarge flew-pan, put in

a bundle of {fweet herbs, an onion, fome black and white pep-

per, a blade or two of mace, two or three cloves, a very little

piece of lemon-peel, and juft cover it with water : when it is

tender take it up, bone it, putin the bones, boil it up till the

gravy is very good, then f{lrain it off, and if you have a little

rich beef-gravy, add a quarter of a pint, put in half an ounce

| of truffles and morels, a fpoonful or two of catchup, two or
three fpoonfuls of white wine, and let them all boil together :
*in the mean time flour the veal, and fry it in butter il it is of
a fine brown, then drain out all the butter, and pour the gravy
you are boiling to the veal, with a few mufhrooms ; baoil all
together till the fauce is rich and thick, and cut the {weetbread
into four. A few force=meat balls are proper in it, Lay the
i veal in the dith, and pour the {auce all over it. Garnifh with
i lemon,

Or thus : Half roalt a breaft of veal, then cut it in {quare
, pieces ; put it intoa ftew-pan, with half a pint of gravy, a pint
I of water, a bundle of fweet herbs, an onion ftuck with cloves,
{ a little mace, and ftew it till it is tender; then take.it out, and
pull out all the bones, ftrain the gravy through a fieve, then
r put it into the flew-pan again, with a f{poonful of muftard,
fome truffles and morels, a fweetbread cut in pieces, one arii-
- choke-bottom, about twenty force-meat balls, fome butter rolled
i in flour, enough to thicken it; boil it up till it is of a proper
thicknefs ; feafon it with pepper and falt, then put in your veal,
ftew it for five minutes, add the juice of half a lemon, then put
‘your meat into the difh, the ragoo all over it. Garnifh with
lemon and beet-root.

e,

Ancther Way to rageo a Breafl of Veal.

You may bone it nicely, flour it, and fry it of a fine brown,
. then pour the fat out of the pan, and the ingredients as above,
i - with the bones; when enovgh, take it out, and ftrain the Ji-
quor, then put in your meat again, with the ingredients, as
Kl before direéted,
i To
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To ragoo a Fillet of Veal.

Larp your fillet and half roaft it, then put it in a tofling-
pan, with two quarts of good gravy, cover it clofe and let it
{tew till tender, then add one {poonful of white wine, one of
browning, one of catchup, a tea-fpoonful of lemon-pickle, a little
caper liquor, half an ounce of morels, thicken with flour and

butter, lay round it a few yolks of eggs.

To rageo Sweetbreads.

Rug them over with the yolk of an egg, ftrew over them
bread-crumbs, parfley, thyme, and {weet-marjoram fhred fmall,
and pepper and falt, make a roll of force-meat like a {weet-
bread, and put it in a veal caul, and roaft them in a Dutch
oven ; take {ume brown gravy, and put to it a little lemon-pickle,
mufhroom-catchup, and the end of a lemon, boil the gravy,
and when the {weetbreads are enough, lay them in a difh, with
a force-meat in the middle, take the end of the lemon out, and

pour the gravy into the difh, and ferve them up.

To make @ Ragoo of Lamb.

TAxE a fore-quarter of lamb, cut the knuckle-bone off,
lard it with little thin bits of bacon, flour it, fry it of a fine
brown, and then put it into an earthen pot or {tew-pan ; put
to it a quart of broth or good gravy, a bundle of herbs, a littie
mace, two or thiee cloves, and a little whole pepper ; .cover
it clofe, and let it ftew pretty faft for half an hour; pour the
liquor all out, ftrain it, keep the lamb hot in the pot till the
fauce is ready, Take half a pint of oyfters, flour them, fry
them brown, drain out all the fat clean that you fried them in,
fkim all the fat off the gravy, then pour it in to the oyfters, put
in an anchovy, and two fpoonfuls of either red or white wine ;
boil all together till there is jult enough for fauce, add fome
frefh mulhrooms (if you can get them) and fome pickled ones,
with a fpoonful of the pickle, or the juice of half alemon, Lay
your lamb in the difh, and pour the fauce over it, Garnith with
lemf.}ﬂ;

To ragos a Picce of Beef.

Take a large piece of the flank, which has fat at the top,
cut fquare, or any piece that has fat at the top, but no bones.
The rump does well. Cut all nicely off the bone (which
makes fine foup) ; then take a large flew-pan, and with a good
- piece of butter fry it a ittle brown all over, flouring your meat
well before you put it into the pan, then pour in as much gravy
as will cover it, made thus ; take about a pound of coarfe bgef,
a little piece of veal cut fmall, a bundle of fweet herbs, an

E 4 onien,
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onion, fome whele black pepper and white pepper, two or
thr_cc large blades of mace, four or five cloves, a piece of carror,
a little piece of bacon fteeped in vinegar a little while, a cruft

of bread toafted brown ; put to this a quart of white wine, and

let it boil till half is wafted. While this is making, poura
quart’of boiling water into the ftew-pan, cover it clofe, and
Yet it be ftewing foftly ; when the gravy is done, ftrzin it, pour
it into the pan where the beef is, take an ounce of trufies and
morels cut fmall, fome frefh or dried muflirooms cut {mall,
two {poonfuls of catchup, and cover it clofe. Let all this flew
till the fauce is rich and thick ; then have ready fome artichoke-
bottoms cut into four, and a few pickled mufhrooms, give
them' a boil or two, and when your meat is tender, and your
fauce quite rich, lay the meat into a difh and pour the fauce
over it. You may add a fweetbread cut in fix picces, a palate
ftewed tender cut into little pieces, fome ceck’s-combs, and a
few force-meat balls. Thefe are a great additjon, but it will
be good without. : :

N. B. For variety, when the beef is ready, and the gravy
put to it,+ add a large bunch of celery cut fmall and wathed
clean, two fpoonfuls of catchiup, and a glafs of red wine, Omit
all the other ingredients, When the meat and celery are tender,
and the fauce rich and good, ferve it up. It is alfo very good
this way : take fix large cucuombers, fcoop out the {feeds, pare
them, cut them into {lices, and do them juft as you do the
celery, :

To force the Infide of a Sirloin of Beef.
. Taxe a fharp knife, and carefully lift.up the fat of the in-
fide, take out all the meat clofe to the bone, chop it fmall,
take a pound of fuet and chop fine, about as many crumbs of
bread, a little thyme and lemon-peel, a little pepper and falt,
half a nutmeg grated, and two fhalots chopped fine; mix and
beat all very fine in a marble mortar, with a glafs of red wine,
then put it into the fame place, cover it with the fkin and fat,
fkewer it down with fine fkewers, and cover it with paper. Do
8o not take the paper off till the meat is on the difh. Take a
quarter of a pint of red wine, two fhalots thred fmall, boil them,
and pour into the difh, with the gravy which comes out of the

meat ; it eats well. Spit your meat before you take out the
infide. - T 8

Another Way to force a Sirloin. a3 34
WHEN it is quite roafted, takeit up, and layit in the difh with
the infide uppermoft ; with a fharp knife lift up the fkin, hack

" and cut the infide very fine, fhake a little pepper and falt over

it, with two fhalots, cover it with the fkin, and fend it to table,
You may add red wine or vinegar, juft as you like. o
i raarm
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Sirloin of Beef en Epigram,

RoasT a firloin of beef, take it off the fpit, then raife the
{kin carefully off, and cut the lean part of the beef out, but
obferve not to cut near the ends or fides ; hafh the meat in the
following manner : cut it into pieces about as big as a crown-
piece, put balf a pint of gravy into a tofs-pan, an onion chopt
fine, two fpoonfuls of catchup, fome pepper and falt, {ix fmall
pickled cucumbers cut in thin {lices, and the gravy that comes
from the bieef, a lictle butter rolled in flout, put the meat in, and
tofs it up for five minutes, put it on the firloin, and then put the
ikin over, and fend it to table. Garnifh with horfe-radifh,

You may do the infide inftead of the outlide, if you pleafe. .

To force the Infide of @ Rump of Pecf.

You may do it juft in the fame manner, only lift up the out-
fide fkin, take the middle of the meat, and do a5 before directed 5
put it into the fame place, and with fine fkewers put it down
clofe. _ '-
_ To force a Round of Beef. |

TAxE a good reund of beef, and rub over it a quarter of an
hour with two ounces of faltpetre, the fame of b2y-falt, half a
pound of brown fugar, and a pound of common falt, let it lie
in it for ten or twelve days, turn it once every day in the brine,
then wafh it well, and make boles in it with a penknife about
an inch one from another, and fill one hole with fhred parfley,
a fecond with fat pork cut in fmall pieces, and a third with
bread-crumbs, beef-marrow, alittle mace, nutmeg, pepper, and :
falt mixed together, then pariley, and fo on till you have filled
all the holes ; then wrap your beef in a cloth, and bind it with
a fillet, and boil it four hours ;* when it is cold, bind it over
again, and cut a thin flice off before you fend it to the table;
garnif with parfley and red cabbage, ook ANT

A forced Leg of Lamb,

TAKE alarge leg of Jamb, cut along flit on the'back fide
and take out the meat, but take great care you do not deface
;he other fide ; then chop the meat fmall with marrow, half a
pound of beef-fuet, fome oyfters, an anchovy wathed, an onion,
fome (weet berbs, a little lemon-peel, and fome beaten mace
and nutmeg ; beat all thefe together in a mortar, ftuff it vp in
the fhape it was before, few it up, and rub it over with the yolks
of eggs beaten, fpit it, flour it all over, lay it to the fire, and
bafte it with butter, An hour will roaft it. You may bakeir,
if you pleafe, but then you muft butter the difth, znd lay the
butter oyer it ; cut the loin into {teaks, feafon them with pep-

per,
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per, falt, and nutmeg, lemon-peel cut fine, and a few fweet
herbs 3 fry them in frefh butter of a fine brown, then pour out
?I] the butter, put in a quarter of a pint of white wine, fhake
it about, and put in half a pint of ftrong gravy, wherein good
fpice has been boiled, a quarter of a pint of oylters and the
liquor; fome mufhrooms, and a fpoonful of the pickle, a piece
of butter rolled in flour, and the yolk of an egg beat; flir all
thele together till thick, then lay your leg of lamb in the difh,
;md the loin round it ; pour the fauce over it, and garnifh with
CMON.

Do force a Leg of Lamb another Way.

Wirh a fharp knife ‘carefully take out all the meat, and
Jeave the fkin whole and the fat on it, make the lean you cut
out into force-meat thus: to two pounds of meat add two
pounds of beef-fuet cut fine, and beat in a marble mortar till

- 3t is very fine, and take away all the fkin of the meat znd fuet,

then mix it with four fpoonfuls of grated bread, eight or ten
cloves, five or fix large blades of mace dried and beat fine, half
a large nutmeg grated, a little pepper and falt, a little lemon-

el cut fine, a very little thyme, fome pariley, and four eges;
mix all together, put it into the {kin again juft as it was, in the
fame thape, few it up, roaft it, bafte it with butter, cut the loin
into fteaks and fry it nicely, lay the leg in the difh and the
Ioin round it, with ftewed cauliflower all round upon the loin;
pour a pint of good gravy into thedith, and fend it to table. If
you do not like the cauliflower, it may be omitted,

: To force a large Fowl,

Curt the fkin down the back, and carefully flit it up fo as
to take out all the meat, mix it with one pound of beef-fuet,
cut it fmall, and beat them together in a marble mortar ; take
a pint of large oyfters cut fmall, two anchovies cut fmall, ore
fhalot cut fine, a few fweet herbs, a little pepper, a little nut~
meg grated, and the yolks of four eggs ; mix all together and
lay this on the bones, draw over the fkin, and few up the back,
put the fowl into a bladder, boil it an hour and a quarter,
ftew fome oyfters in good gravy thickened with a piece of
butter rolled in flour ; take the fowl out of the bladder, lay
it in your difh, and pour the fauce over it. Garnifh with lemon,

It eats much better roafted with the fame fauce.

T roaft a Turkey the genteel Way.

FirsT cut it down the back, and with a fharp penknife, bone
it, then make your force-meat thus : take alarge fowl or a
pound of veal, as much grated bread, half a pound of fuet cut

and beat very fine, a little beaten mace, two cloves, half a
nutmeg
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nutmeg grated, about a large tea-fpoonful of lemon-peel, and
the yolks of two eggs; mix all together with a little pepper
and falt, fill up the places where the bones came out, and fll
the body, that it may look juft as it did before, few up the'back,
and roaft it. You may have oyfter-fauce, celery-fauce, or jufk
as you pleafe ;  put good gravy in the difh, and garnifh with
lemon is as good as any thing,  Be fure to leave the pinions
= To flew a Knuckle of Veal,

BE fure let the pot or fauce-pan be very clean, lay at the
bottom four clean wooden fkewers, wafth and clean the knuckle
very well, then lay it in the pot with two or three blades of
mace, a little whole pepper, a little piece of thyme, a fmall
onion, a cruft of bread, and two quarts of water. Cover itdown

clofe, make it boil, then only let it fimmer for two hours, and.

when it is enough take it up, lay it in a difh, and ftrain the
broth over it. :

Another Way to flew a Knuckle of Veal,

CLEAN it as before direfted, and boil it till there is juft
enough for fauce, add one fpoonful of catchup, one of red
wine, and one of walnut-pickle, fome trufles and morels, or
fome dried mufhrooms cut fmall ; boil all together, Take up
the knuckle, lay it in a difh, pour the fauce over it, and fend
M Up,

i To flew a Fillst of Veal.

TARE a fillet of a cow-calf, ftuff it well under the udder,
at the bone and quite through to the thank, put it in the oven,
with a pint of water under it, till it is a fine brown, then put
it in a ftew-pan with three pints of gravy, ftew it tender, put
in a few morels, trufizs, a tea-fpoonful of lemon-pickle, a large
one of browning, and one of catchup, and a little Cayenne pep-
per, thicken with a lump of butter rolled in flour, difh up your
veal, ftrain your gravy over, lay round force-meat balls : garnith
with pickles and lemon,

Beef Tremblant,

Taxe the fat end of a brifket of beef, and tie it up clofe
with pack-thread ; put it in a pot of water, and boil it fix hours
very gently ; fealon the water with a little falt, a handful of
all-fpice, two onions, two turnips, and a carrot: in the mean
while put a piece of butter in a ftew-pan and melt it, then put
in two fpoonfuls of flour, and ftir it till it is fmooth ;. put in
a quart of gravy, a fpoonful of catchup, the fame of browning,
a gill of white wine, carrots and turnips, and cut the fame as
for harrico of mutton; ftew them gently till the roots are ten-

der, feafon with pepper and falty fKim all the fat clean off,
put
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put the beef in the difh, and pour the fauce all over. Garnifly
with pickle of any fort; or make afauce thus : chop a handful
of pa;[lc:,r, one onion, four pickled cucumbers, one walnut and
a gill of capers; put them ina pint of good gravy, and thicken
it with a little butter rolled in flour, and feafon it with pepper
and falt; boil it up for ten minutes, and then put over the
beef; or you may put the beef in a difh, and put greens and
€arrots round it.

Beef d la Daub,

TAxE a rump and bone it, or a part of the leg-of-mut-
ton-piece, or a picce of the buttock; cut fome fat bacon as
long as the beef is thick, and about a quarter of an inch fquare ;
take eight cloves, four blades of mace, a little all-fpice, and
half a nutmeg beat very fine; chop a gaod handful of parfley
fine, fome fweet herbs of all forts chopped fine, and fome pep-
per and falt ; roll the bacon in thefe, and then take a large
larding- pin, or a fmall bladed knife, and put the bacon through
and through the beef with the larding- pin or knife ; when that
is done, put it in a ftew-pan, with brown gravy enough to
cover it, Chop three blades .of garlic very fine, and put in
fome frefh mufhrooms or champignons, two large onions, and
a carrot: ftew it gently for fix hours; then take the meat out,
ftrain oft the gravy, and {kim all the fat off. Put your meat
and gravy into the pan again ; put a gill of white wine into
the gravy, and if it wants feafoning, feafon with pepper and
falt ; ftew them gently for half an hour; add fome artichoke-

- bottoms, truffles and morels, oyfters, and a fpoonful of vine-

gar, Put the meat in a foup-difh, and the fauce over it; or
you may put turnips cut in round pieces, and carrots cut round,
fome fmall onions, and thicken the fauce; then put the meat
in, and ftew it gently for half an hour with a gill of whire

 wine. Some like favoys or cabbape fiewed and put into the

fauce,
To make Beef Alamode.

TAKE a fmall buttock, or leg of-mutton-piece of beef, or
a clod, or a piece of buttock of beef, alfo two dozen of cloves,
2s much mace, and half an ounce of all pice beat fine; chop
a large handful of parfley, and all forts of fweet herbs fine (cut
fat bacon as for beef a la Daub, and put it into the {pice, &c.
and into the beef the fame); put it intoa pot, and cover it
with water 3 chop four large onions very fine, and {ix cloves of
garlic, fix bay-leaves, and a handful of champignons or freth
mufhrooms; put all into the pot with a pint of porter or ale,
and half a pint of red wine ; put in fome pepper and falt, fome
Cayenne peppet, 2 {poonful of vinegar, ftrew three handfuls of

bread rafpings, fifted fine, over allj cover the.pot clofe, and
. 6 ftew
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flew it for fix hours, or according to the fize of the piece; if
a large piece, eight hours ; then take the be-:i:f_{mt and put it in
a deep difh, and keep it hot over fome boiling water ; ftrain
the gravy through a fieve, and pick out r.he.ch_amp:gnuna or
mufhrooms ; fkim all the fat _nFE clean, put it into your pot
again, and give it a boil up; if not feafoned enough, feafon it
to your liking's then put the gravy over your hce_F, apd fend it
to table hot ; or you may cut it m_{llccs !F you like it beft, or
put it to get cold, and cut it in {lices with the gravy over it
for when the gravy is cold, it will be in a ftrong jelly. :
N. B. This makes an excellent difh, but many of the in-
gredients, fuch as the garlic, mufhrooms, &c. may be left out.

Beef Alamode in Pieces,

You muit take a buttock of beef, cut it into two-pound
picces, lard them with bacon, fry them brown, put them into
a pot that will juft hold them, put in two quarts of broth ‘or
gravy, a few {weet herbs, an onion, fome mace, _cl:wr.-s, nut-
meg, pepper and falt'; when that is done, cover it c]oﬁ;:, and
{tew it till it is tender, fkim off all the fat, lay the meat in the
difh, and firain the fauce over it. You may ferve it up hot or
cold.

o flew Beef-Steaks,

T axe rump-fleaks, pepper and falt them, lay them in a
ftew-pan, pour in half a pint of water, a blade or two of mace,
two or three cloves, a little bundle of fweet herbs, an an-
chovy, a piece of butter rolled in flour, a glals of white’ wine,
and an onion ; cover them clofe; and let them ftew foftly till
they are tender ; then take out the {teaks, flour them, fry them
in frefh butter, and pour away all the fat, ftrain the fauce
they were ftewed in, and pour into the pan; tofs it all up to-
- gether till the fauce is quite hot and thick. If you add a quar-
ter of a pint of oyfters, it will .make it the better.  Lay the
{fteaks into the dilh, and pour the fauce over them. Garnifh
with any pickle you like. .,

Besf-Steats after the French Way.

TAkE fome beaf-fleaks, broil them till they are half done,
while the fteaks are doing, have ready in a ftew-pan fome red
wine, a fpoonful or two of gravy, feafon it with falt, pepper,
fome fhalots; then take the fleaks, and cut in {quares, and put
in the fauce ; you muft put fome vinegar, cover it clofe, and
let it immer on a flow fire half an hour,

A pretty Side-difh of Beef.
RoasT a tender picce of beef, lay fat bacon all over it, and
zollitin paper, bafte it, and whenit is roafted cut about two pounds

i
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in thin flices, lay them in a ftew-pan, and take fix large eus
cumbers, peel them, and chop them fmall, lay over them a
little pepper and falt, and ftew them in butter for about ten
minutes, then drain out the butter, and fhake fome flour over
them; tofs them up, pour in half a pint of gravy, let them
ftew till they are thick, and difh them up.

To flew a Rump of Beef.

Having boiled it till it is little more than half enough,
take it up, and peel off the fkin: take falt, pepper, beaten
mace, grated nutmeg, a handful of parfley, a little thyme,
winter-favory, {weet-marjoram, all chopped fine and mixed,
and ftuff them in great holes in the fat and lean, the reft fpread
over it, with the yolks of two eggs; fave the gravy that runs
out, put to it a pint of claret, and put the meat in a deep pan,
pour the liquor in, cover it clofe, and let it bake two hours,
then put it into the dith, ftrain the liquor through a fieve, and
fkim oft the fat very clean, then pour it over the meat, and
fend it to table.

Ancther Way o flew a Rump of Beef.

You muft cut the meat off the bone, lay it in your ftew-pan,
cover it with half gravy and half water, put in a fpoonful of
whole pepper, two onions, a bundle of fweet herbs, {fome falt,
and a pint of red wine; cover it clofe, fet it over a ftove or
flow fire for four hours, fhaking it fometimes, and turning it
four or five times; keep it ftirring till dinner is ready: take
ten or twelve turnips, cut them into {lices the broad way, then
cut them into four, flour them, and fry them brown in beef-
dripping, Be fure to let your dripping boil before you put
them in; then drain them well from the fat, lay the beef in

. your foup dith, toaft a little bread very nice and brown, cut in
‘three corner dice, lay them into the dith, and the turnips like-

wife; fkim the fat off clean, ftrain in the gravy, and fend it to
table. If you have the convenience of a ftove, put the difh
over it for five or fix minutes; it gives the liquor a fine flavour
of the turnips, makes the bread eat better, and is a great addi-
tion. Seafon it with pepper and falt to your palate.

Portugal Beef.

TAkE a rump of beef, cut it off the bone, cut it acrofs,
flour it, fry the thin part brown in butter, the thick end fluff
with fuet, boiled chelnuts, an anchovy, an onion, and a little
pepper. Stew it in a pan of firong broth, and when it Is ten-
der, lay both the fried and flewed together in your difh; cut
the fried in two and lay on each fide of the ftewed, ftrain the
gravy it was ftewed in, put to it fome pickled gerkins chop[:::l{i

R
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and boiled chefnuts, thicken it with a piece of butter rolled in
flour, a fpoonful of browning, give it two or three boils up,

feafon it with falt to your palate, and pour it over the beef.

Garnifh with lemon.

To flew a Rump of Beef, or Brifket, the French W ay.

TaxkE a rump of beef, cut it from the bone; take half a
pint of white port, and half a pint of red, a little vinegar, lome
cloves and mace, half a nutmeg beat fine, fome parfley chopped,
and all forts of fweet herbs, a little pepper and falt; mix the
herbs, fpice, and wine all together ; lay your beef in an earthen
pan, put the mixture over it, and let it lay all night, then
take the beef and put it into a deep ftew-pan, with two quarts
of good gravy, the wine, &c. an onion chopped fine, fome car-
rot, and two or three bay-leaves ; you may put in fome thick
rafhers of bacon at the bottom of your pan; ftew it very gently
for five hours, if twelve pounds; if eight or nine, four hours,
" and keep the ftew-pan clofe covered: then take the meat out
and ftrain the liquor through a fieve, fkim all the fat off, put
it into your ftew-pan with fome truffles and morels, artichoke-
bottoms blanched and cut in pieces, or fome carrots and tur-
nips cut as for harrico of mutton, or a few favoys tied up in
quarters and f{tewed till tender ; boil it up, feafon it with a little
Cayenne pepper and falt to your palate, then put the meat in
juft to make it hot : difh it up., Garnifh with fried fippets, or
lemon and beet-root.

To flew Beef-Gobbets,

GEeT any piece of beef except the leg, cut it in pieces about
the bignels of a pullet’s egg, put them in a ftew-pan, cover
them with water, let them ftew, (kim them clean, and when
they have flewed an hour, take mace, cloves, and whole pep-
per tied in a muflin rag loofe, fome celery cut fmall, put them
into the pan with fome falt, turnips and carrots pared and cut
in {lices, a little parlley, a bundle of fweet herbs, and a large
cruft of bread. You may put in an ounce of bailey or rice, if
you like it. Cover it clofe, and let it ftew till it is tender 3

take out the herbs, fpices, and bread, and have ready fried a -

IFE::Inch roll cut in four. Difh up all together, and fend it to
able.

Beef Royal. _
. Take afirloin of beef, or a large rump, bone it and beat
it very well, then lard it with bacon, feafon it all over with fale,
pepper, mace, cloves, and nutmeg, all beat fine, fome lemon-
peel cut {mall, and fome fweet herbs ; in the mean time make
a ftrong broth of the bones ; take a piece of butter with a litile

flour,
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flour, brown it, put in the beef; keep it turning often till it is
brown, then ftrain the broth, put all together into a pot, put in
a bay-leaf, a few truflles, and fome ox-palates cut fmall ; cover

- itclofe, and let it ftew till it is tender ; take out the beef, fkim

off all' the fat, pour in a pint of claret, fome fried cyfters,an
anchovy, and fome gerkins fhred {mall; boil all topether, put
in:the beef to warm, thicken your fauce with a piece of butter
rolled in flour or mufhroom powdér. Lay your meat in the
dith, pour the fauce over it, and fend it to table, This may

‘be eat cither hot or cold.

To make Stew of Ox-Check,

TAxE an ox-cheek when frefh killed, take out the teeth
and loofe bones, Tub it with a litde falt, put it into foft water
juft warm, let it lay three or four hours, then put it into cold
water, let it ftand all night, wafh it cléan and drain it well,
feafon it with ground-pepper and falt, put it into a kettle well
tinned, put to it five quarts of foft water ; before it boils you
muft take care to fkim it well, then put in fix large onions, a
fmall bunch of fweet herbs, ftew it gently five or fix hours,
take out the herbs and let it ftand all night, then take off all
the fat, put in celery, carrots, and turnips cut in'pieces, alfo
Cayenne pepper, and falt, to your tafte ; ftew it two hours more;
fend up all together in a tureen, -and dry toaft on 2 plate, Make
ftew of tongue roots the fame way. :

To maks Stew of a Shank of Beef, :
Take a fhank of beef feven or eight pounds weight, brea

the bone well, putiitinto a kettle well tinned, put o it fix |,

quarts of foft water, feafon it with pepper and falt, fkim it when

“it boils ; ftew it five or {fix hours, let it fland all night, then
. ‘take ofl the fat, and put in celery, carrots, turnips, Cayenne,

and falt; ftew it two hours more, then fend it up as the other

_ flew.

To flew a Turkey or Fowl,

FrrsT let your pot be very clean, lay four clean fkewers
at the bottom, lay your turkey or fowl upon them, put n a
quart of gravy, take a bunch of celery, cut it fmall, and wafh
it very clean, put it into your pot, with two or three blades
of mace, let it ftew foftly till there is juft enovgh for fauce,
then add a good piece of butter rolled in flour, two {poonfuls
of red-wine, two of catchup, and juft as much pepper and fale
as will feafon it; lay your fowl or turkey in the dith, pour the
fauce over it, and fend it to table, If the fowl or tutkey is
enough before the fauce, take it up, and keep it up till the favce
is boiled enough, then put it in, and let it boil 2 minute or two,
and difh it up.

A rolied
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A yolled Ramp- of Beef.

Cut the meat all off the bone whole, flit the infide down
from top to bottom, but not through the{kin, fpread it open ;
take the flefh of two fowls and beef-fuét, an equal quantity,
and as much cold boiled ham (if you have it), a little prpper,
an anchovy, a nutmeg grated, a little thyme, a good deal of
parfley, a few mulhrooms, and chop them all together, beat
them in @ mortar, with a half-pint bafon full“of crumbs of
bread ; mix all thefe together, with four yolks of eggs, lay'it
into the meat, cover it up, and roil it round, ftick one fkewer
in, and tie it with a packthread crofs and crofs to hold itto-
gether ; take a pot or large fauce-pan that will juft hold it, lay
a layer of bacon and a layer of beef cut in thin flices, a piece
of carroty fome whole pepper, mace, {weet herbs, and a large
onion ; lay the rolled beefon it ; jult water enough to cover
the top of the beef ; cover it clofe, and let it ftew very foftly
on a flow fire for eight or ten hours, but not too faft,  When
you find the beef tender, which you will know by running a
{kewer into the meat, then take it up, cover it up hot, boil
the gravy till it is good, then ftrain it off, .and add fome mufh-
rooms chopped, fome treffles and morels cut fmall, two fpoon-
fuls of red or white wine, the yolks of two eggs, and a piece of
butter rolled in flour; boil it together, fet the meat before the
fire, balte it with butter, 2nd throw crumbs of bread all over it ;
when the fauce is enocugh, lay the meat into the dith, and pour
the fauce over it. Take care the eggs do net curdle ; or you
may omit the eggs.

To bsil @ Rump of Beef the French Fafbion.

TAKE arump of beef, boil it half an hour, take it up, lay
it into a large deep pewter difh or ftew-pan, cut three or four
gafhes in it all along the fide, rub the gathes with pepper and
falt, and pour into the dith a pint of red wine, as much hot
water, two or three large onions cut {mall, the hearts of eight
or ten lettuces cut fmall, and a good piece of butter rolled in
a little flour ; lay the flefhy part of the meat downwards, cover
it clofe, let it ftew two hours and a half over a charcoal fire, or
a very flow coal fire. Obferve that the butcher chops the bone
fo clofe that the meat may lic as flat as it can in the dith.
When it is enough, take the beef, lay it in the difh, and pour
the fauce ever it, : '

N.B. When you do it in a pewter difh, it is belt done over

a Chaﬁ"gidm" of hot coals, with a bit or two of charcoal to
keep it alive.
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Beay‘igﬁaﬂﬂf.

TAKE a brifket of beef, half a pound of coarfe fugar, two
ounces of bay-falt, one ounce of faltpetre, a pound of common
falt ; mix all togethes, and rub the beef; lay it in an earthen
Pan, and turn it every day. It'may lic a fortnight in the pickle ;
then boil it, and ferve it wp either with favoys,. cabbage, or
greens, or peas-pudding.

b}lm B, It eats much finer cold, cut into flices, and fent to
table.

A Fricando of Becef.

Cur a few llices of beef five or fix inches long, and half an
inch thick, lard it with bacon, dredge it well with flour, and fet
it befere a brifk fire to-brown, then put it in a toffing-pan, with
a quart of gravy, afew morels and truffles, half a lemon, and
ftew them half an hour, then add one {poonful of catchup, the
fame of browning, and a litttle Cayenne, thicken your fauce and
pour it over your fricando, lay round them force-meat balls, and
the yolks of hard eggs. '

Beef Olives., .

TAke arump of beef, cut it into fteaks of half an inch
thick, cut them as ([quare as you can, and about ten inches
long, cut apiece of fat bacon as wide as the beef, and about
three parts as long, put fome yolk of an egg on the beef, put
the bacon on it, and the yolk of an egg on the bacon, and
fome good favoury force meat'on that, fome yolk of an egg cn
the force-meat, then roll them up and tie them round with a
ftring in two places ; put fome yolk of an egg on them and
fome crumbs of bread, then fry them brown in a large pan of
good beef-dripping ;  take them out and put them to drain ;
take fome butter and putinto a flew-pan, melt it, and put in
a fpoonful of flour, flir it well till it is fmooth; then put a pint
of goad gravy in, and a gill of white wine, put in th= olives
and ftew them for an hour ; add fome muthrooms, truffles and
morels, force-meat balls and {weetbreads, cut in fmall fquare
pieces, fome ox-palates; feafon with pepper and fale, and
fquecze the juice of half alemon; tofs them vp. DBe careful
to {kim all the fat off, then put them in your dilh. Garnith
with bect-root and lemon.

Do drefs a Fillet of Beef.

I is the infide of a firloine * You mulk carefully cut it all
out from the booe, grate fome nutmeg over ity a few crumbs
of bread, a little pepper and f{alt, a liule lcmun—i_]:ti, a Jittle”
thyme, fume parfley fhred fmall, and roll it up tight; tie it
with a packthread, roaft it, put a quart of milk and a quarter
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of a pound of butter into the dripping-pan, and bafte it ; when
it is enough take it up, untie it, leave a little fkewer in it to
hold it together, have a little good gravy in the dith, and fome
{weet fauce in a cup. You may bafte it with red-wine and
butter, if you like it better 5 or it will do very well with butter
only. '

Beef-Steaks rolled.

TAKE three or four beef-fleaks, flat them with a cleaver,
and make a force-meat thus : take a pound of veal beat fine in
a mortar, the flefh of a large fowl cut fmall, half a pound of
cold ham chopped fmall, the kidney-fat of aloin of veal chop-
ped {mall, a fweetbread cut in little pieces, an ounce of truffies
and morels firft flewed and then cut fmall, fome parfley, the
yolks of four eggs, a nutmeg grated, a very little thyme, a
little lemon-peel cut fine, a little pepper and falt, and half a
pint of cream : mix all together, lay it on your fteaks, roll them
up firm, of a good fize, and put a litile {kewer into them, put
them into the ftew-pan and fry them of a nice brown; and
pour all the fat quite out, and put in a pint of good fried gravy,
put one fpoonful of catchup, two fpocnfuls of red wine, a few
mufhrooms, and let them ftew for half an hour. Take up the
fteaks, cut them in two, lay the cut fide uppermolt, and pour
the fauce over it. Garnifh with lemon. ' :

N. B. Before you put the force-meat into the beef, you are
to flir it all together over a flow fire for eight or ten minutes,

To drefs the Infide of a cold Sirloin of Beef.

CuT out all the infide (free from fat) of the firloin in pieces
as thick as your finger and about two inches long, dredge it
with a little flour, and fry it in nice butter of a light brown, then
drain it, and tofs it up in rich gravy that has been well feafoned
with pepper, falt, fhalot, and an anchovy ; jult before you fend
it up, add two fpoonfuls of vinegar taken from pickled capers ;
garnith with fried oyfiers, or what you pleafe.

_ Boullie Beef.

TAKRE the thick end of a brifket of beef, put it into a kettle
of water quite covered over, let it boil faft for two hours, then
keep flewing it clofe by the fire for fix hours more, and as the
water waltes fill up the kettle, put in with the beef fome turnips
cut in little balls, .carrots, and fome celery cut in pieces ; an
hour before it is done take out as much broth as will 6l your
fﬂ'lll‘-diﬂl, and boil in it for that hour turnips and carrots cut out
in balls or in little fguare pieces, with fome celery, falt and
pepper to your tafte, ferve it up in two dithes, the beef by it~
felf, and the foup by itfelf ; you mv2y pWt pieces of fried bread,

ya ; if
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if you like it, in your foup, boil in a few knots of greens; and
if you think your foup will not be rich-enough, you may add
a pound or two of fried muiton chops to your broth when you
take it from the beef, and let it ffew for that hour in the broth,
but be fure to take out the mutten when you fend it to the
table : the foup mult be very clear, :

To make Mock- Hare of a Beafl’s Heart,

WasH a large beaft’s heart clean, and cut off the deaficars,
and ftuff it with fome force-meat, as you do a hare, lay a caul
of veal ‘or paper over the'top, to keep in' the ftuffing, roaft it
cither in a cradle-fpit. or hanging one, it will take an hour and
a half before a good fire, bafte it with red wine ; when roafted,
tzke the wine out of the dripping-pan' and fkim off the fat,
and add a glafs more of wine; when it is hor, put in fome
lumps of red-currant jelly, and pour it in the dith ; ferve it up,
and fend in red-currant jelly curt in flices on a faucer.

: Tripe a la Kilkenny.

THrs is a favourite Irifh difh, and is done thus: take a piece
of dotble tripe cut n fquare pieces, have twelve large onions
pecled and wafhed clean, cut them in two, and put them on to
boil in clean water till they are tender ; then put in your tripe
and boil it ten minutes; pour off almoft all the liquor, fhake a
little flour in, and put fme butter in, and a little falt and
muftard ; fhake it all over the fire till the butter is melted ; then
put it in your difh, and fend it to table as hot as poffible. Gar-
nith with barberries or lemon.

A ﬂn:gw and Udder forced.

~First parboil the tongue and udder, blanch the tongue
and ftick it with cloves § as for the udder, you muft cerefully
raife it, and fill it with force-meat made with veal : firlt wath
the infide with the yolk of an egg, then put in the force-meat,
tie the ends clofe and fpit them, roaft them, and balte them

‘with butter ; when enough, have good gravy in the dith, and

fweet fauce in a cup.
N, B. For variety, you may lard the udder,

To fricaffee Neats' Tongues brown.

TaAkE neats’ tongues, boil them tender, peel them, cut
them into thin flices, and fry them in frefh butter ; then pour
out the butter, put in as much gravy as you fhall want for
{auce, a bundle of fweet herbs, an vnion, fome pepper and falt,
and a biade or two of mace, a glafs of white wine, fimmer all
together half an Bour; then take out your tongue, ftrain the

gravy,
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gravy, put it with the tongue in the ftew-pan zg;in, heat up
the volks of two egasy & lrtile arated nutmeg, a picce cfhuttcr
as big as a walaut, -rolled in flour 5 thake all rogether fer four
or five minuies, Difh it up andfend it to table,

To force a Tongue. _

Boir it till itis tender ; let it ftand till it 1s cold, then cuta
hole at the root end of it, take out fome of the meat, chop it
with as much beef-fuet, a few pippins, fome pepper and falt, a
fitcde mace heat, fome nutmeg, a few {weet herbs, and the yolks
of two eggs; beat all together-well in a marhle mortar's ﬂ'u_fF
it, cover the end with a veal caul ar buttered paper, roaft it,
bafle it with bu'ter, and difh it up. Have for fauce good
gravy, a little melted butter, the juice of an orange or lemon,
and fome grated nutmeg ; boil it up, and pour it Into the
difh., .

To flew Neats' Tongues whale.

TAKE two tongues, let them flew in water jult to cover
them for two hours, then peel them, put them in again with
a pint of ftrong gravy, half a pint of white wige, a qundle of
{weet herbs, a little pepper and falt, fome mace, cloves, 2nd
whole pepper tied in a muflin rag, a fpoonful of capers chop=
ped, turnips and carrots fliced, and a piece of butter rolled in
four 3. let all ftew together very foftly over a flow fire fur two
hours, then rake out the [pice and fweet herbs, and fend it to
table. You may leave out the turnips and carrots, or boil
them by themfelves, and lay them in a difh, juft as you like,

To drefs a Leg of Mutton a la Royale.

Having taken off all the fat, fkin, 2nd fhank-bone, lard
it with bacon, fealon it with pepper and falt, and a round piece
of about three or four pounds of beef or leg of veal, lard it,
have ready fome hog’s-lard boiling, flour your meat, and give

it a colour in the lard, then take the meat outand put it into

a pot, with a bundle of fweet herbs, fome parfley, an onion
fluck with cloves, two or three blades of mace, fome whole
pepper, and three quarts of gravy; cover it clofe, and let it
boil very foftly for two hours, meanwhile get ready a fweet-
bread fplit, cut into four, and broiled, a few truffles and mo-
vels ftewed in a quarter of a pint of ftrong gravy, a glafs of
red wine, a few mufhreoms, two fpoonfuls of catchup, and
fome alparagus-tops ; boil all thele together, then lay the mut-
ton in the middle of the dilb, cut the beef or veal into flices,
make a rim round your mutton with the flices, and pour the
ragoo aver ity when you have taken, the meat out of the pot,
fkim all the fat off the gravy ; ftrain it, and add as much to

«ihe other as will 4]l the dith, Gamith with lemon,
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A Leg of | Mutten 4 la Haut Goit,
LET it hang a fortnight in an airy place, then have ready
fome cloves of garlic, and ftuff it alt over, rub it with pepper

and falt ; roafl it, have ready (ome good gravy and red wine in
the difth, and fend it to table.

To roafl a Leg of Mutton with Oyffers.
TAKE a leg about two or three days killed, ftuff it all over
with oyfters, and roaft it. Garnith with horfe-radith.

A fecond Way to roafl a Leg of Mutton with Oyflers.

STUFF a leg of mutton with mutton-fuet, falt, pepper,
nutmeg, and the yolks of eggs; then roaft it, flick it all over
with cloves, and when it is about half done, cut off fome of
the under-fide of the flefhy end in little bits, pur thefe into a
pipkin with a pint of oyfters, liquor and all, a little falt and
mace, and half a pint of hot water : ftew them till half the li-
quor is walted, then put in a piece of butter rolled in flour,
fhake all together, and when the mutton is enough, take it up ;
pour this fauce over it, and fend it to table.

To roaft a Leg of Mutton with Cockles.

- StuFrF it all over with cockles, and roaft it. Garnifh with
horfe-radifh, :

A Shordder ef Mutton en Epfgram.

RoasT it almoft enough, then very carefully take off the
fkin about the thicknefs of a crown-piece, and the thank-bone
with it at the end ; then feafon that fkin and fhank-bone with
pepper and-falt, a little lemon-peel cut fmall, and a few {west
herbs and crumbs of bread, then lay this on the gridiron, and
let it be of a fine brown; in the mean time take the reft of the
meat and cut it like a hafh about the bignels of a fhilling ; fave
the gravy and put to it, with a few fpoonfuls of {trong gravy,
half an onion cut fine, a little nutmeg, a little pepper and (alt,
a little bundle of fweet herbs, fome gerkins eut very fmall, a
few mufhrooms, two or three truffles cut fmall, two fpoonfuls
of wine, either red or white, and throw a little flour cver the
meat: let all thefe ftew together very foftly for five or fix mi-
nutes, but be fure it does not boil 3 take out the {weet herbs,
and put the hafh into the difh, lay the broiled upon it, and
fend it to table. :

A Harrico of Mution,
Taxr aneck or loin of mutton, cut it into thick chops,
flour them, and fry them brown in a litttle butter ; take them

out, and lay them to drain on a fieve, then put them ifl;tu a
tw-
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re cover them with gravy; put in a whole onion
f::: ap:::-'ni;njr two, and f{tew tﬁem};ill tender ; tfrmn take out
ftrain the liquor through a fieve, and fk:m_nﬁ' nl] the
fat; put a lite butter in the ﬂF""f'P““ and melt it, wnh‘a
fpoonful of flour, ftir it well dill it is fmooth, then put the li-
vor in, and ftir it well all the time you are pouring 1it, or it
will be in lumps 3 put in your chops and a glafs of Lifbon ;
have ready fome carrot about three quarters of an inch long, and

the chops,

‘cut round with an apple-corer, fome turnips cut with a turnip=-

fcoop, a dozen fmall onions all blanched well ; put them to

your meat, and feafon with pepper and falt ; ftew them very
gently for fifteen minutes, then take out the chops with a fork,

lay them in your difb, and pour the rageo over it. Garnith
with beet-raot. The wine may be omitted.

To French a Hind- Saddle of Mutton,
IT is the two chumps of the loins. Cut off the rump, and

carefully lift up the tkin with a knife: begin at the broad end, .

but be fure you do not crack it nor take it quite off ; then take

‘fome flices of ham or bacon chopped fine, a few truffles, fome

young onions, fome patfley, a litde thyme, {weet-marjoram,
winter-favory, 2 little lemon-peel, all chopped fine, a little
mace and two or three cloves beat fine, half a nutmeg, and a
little pepper and falt ; mix all together, and throw over the
meat where you took off the fkin, then lay on the {kin again,
and faften it with two fine fkewers at each fide, and roll it in
well-botrered paper. It will take two hours roafting: then
take off the paper, bafle the meat, ftrew it all over with crumbs
of bread, and when it is of a fine brown take it up, For fauce
take fix large fhalots, cut them very fine, put them into a fauce-
pan with two fpoonfuls of vinegar and two of white wine;
beil them for a minute or two, pour it into the dith, and gar-
nith with horfe-radifh,

Another French Way, called St. Menehouts

TaAxE the hind-part of a chine of mutton, take off the {kin,
lard it with bacon, feafon it with pepper, falt, mace, cloves
beat, and nutmeg, {weet herbs, yourg onions, and parfley, all
chopped fine; rake a large oval or a large gravy-pan, lay layers
of bacon, and then layers of beef all over the bottom ; lay in the
mutton ; then lay layers of bacon on the mutton, and then a
layer of beef, put in a pint of wine, and as much good gravy
as will ftew it, put in a bay-leaf and two or three fhalots,
cover it clofe, put fire over and under it (if you have a clofe-
pan), and let it ftand ftewing for two hours ; when done, take
it out, ftrew crumbs of bread all over it, and put it into the

¥4 oven
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oven to hfm:i_rn, ftrain the gravy it was flewed in, and boil it
till there 18 juft enough for fauce ; lay the mutton into a difh,

pour I:lg.c_l"nuﬂe in, and ferve it up. You muft browa it before
@ fire, if you have not an oven.

Cutlets a la Maintenon. A very good Difp,

TAXE a neck of mutton, cutiit into chops, in every chop
muft be a long bone; take the fat off the bone, and ferape it
clean ; have fome bread-crumbs, parfley, marjoram, thyme,
winter-favory, and bafil, all chopped fine, grate fome nutmes
on i, fome pepper and falt; mix thefe all together, melt a
little butter in a ftew-pan, dip the chop in the butter, thea
roll them in the herbs, and put them in half fheets of buttered
paper; leave the end'of the bone bare, then broil them on 2

clear fire for twenty minutes: fend them up in the paper with
poivrade-{auce in a boat,

Mmr‘m-ﬂ'éap: in Difpuife.

 TaxEe as many mutton-chops as you want, rub them with

pepper, falt, nutmeg, and alittle parfley 5 roll each chop in half
a fheet of white paper, well buttered on the infide, and rolled
on each end clofe. Have fome hog’s-lard, or beef-dripping,
boiling in a ftew-pan ; put in the fteaks, fry them of a fine
brown, laythem in your dith, and garnith with fried parfley ;
throw fome all over, have alittle good gravyin a cup ; buttake
great care you do not break the paper; nor have any fat in the
dith'; but let them be well drained.

Do drefs a Leg of Mutton to eat like Venifon.

TAKE a hind-quarter of mutton, and cut the leg in the
fhape of a haunch of venifon, fave the bload of the [heep and
fteep the haunch in it for five or fix hours, then take it out and
roll it in three or four (heets of white paper well buttered on the
infide, tie it with a packthread, and .roaft it, bafting it with
good beef-dripping or butter.. [t will take two heurs at a good
fire, for your mutton muft be fat and thick. About fiveor lix
minutes before you take it up, take off the paper, bafte it with a
piece of butter, and fhake a litcle flour over it to make it have
a fine froth, and then have a little good drawn gravy in a bafon,
and fweet fauce in another, Do not garnifh with any ching.

To drefi Mution the Turkifb ¥ ay.
« FIrsT cut your meat into thin flices, then wafh it N vin€=
ar; and put it into a pot or fauce-pan that has a clofe cover to
it, put'in fome rice, whole pepper, and three or four whole
onions 5 let all thefe flew ‘together, fkimming it-{utjuentlﬁyi
| 15 Wik
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when it is enough, take out the _Emiuns, ‘and feafon it with f:a.l_t
to your palate, lay the mutton in the difh, and pour the rice
iquor over if. - ;
a“#lqﬂu.ﬂ The neck or leg are the beft joints to drefls this way ;
put to a leg four quarts of water, and a quarter of a pound of
rice ; to a neck, two quarts of water, n_nd tWo uul‘tc:::-'.uf rice.
To every pound of meat allow a guarter of an hour, being ch,:ﬁ:
covered. If you put in a blade or two of mace, and a bundle
of fwect herbs, it will be a great addition. When_ it is jufk
enough, put in a piece of butter, and take care the rice do not
burn to the pot. I all thefe things you fhould lay fkewers ac
the bottom of the pot to lay your meat on, that it may not
ﬂi.':kt

A Hodge-podge of Mutton,

CuT a neck or loin of mutton into fleaks, take off all the
fat, then put the fleaks into a pitcher, with lettuce, turnips,
carrots, two cucumbers cut in quasters, four or five onions,
-and pepper and {alt 5 you muft not put any water toit, and
flop the pitcher very clofe, then (et itin a pan of boiling water,
Jet it boil four hours, keep the pan fupplied with frefh boiling
water as it waftes.

A Shoulder of Mutton with a Ragoo of Turnips,

T akE a fhoulder of mutton, get the blade bone taken out
as neat as poflible, and in the place put a ragoo, done thus :
take one or two [weetbreads, fome cock’s-combs, half an
ounce of truffles, fome mufhrooms, a blade or two of mace, a
little pepper and fale; ftew all thefe in a quarter of a pint of
good gravy, and thicken it with a piece of butter rolled in
flour, or yolks.of egps, which you pleafe : let it be cold be-
fore you put it in, and fill up the place where you took the
bone out jult in the form it was before, and few it up tights
take a large deep [tew-pan, or one of the round deep copper
pans with two handles, lay at the bottom thin {lices of bacon,
then f{lices of 'veal, a bundle of parfley, thyme, and fweet
herbs, fome whole pepper, a blade or two of mace, three or
four cloves, 2 large onion, and put in juft thin aravy enough
to cover the meat ;3 cover it clofe, and leciic {lew two. hours,
then take eight orten turnips, pare them, and cut them icto
what thape you pleafe, put them into boiling water, and Tet
them be juft enough ; throw them into a fieve to drain over
the hot water that they may keep  warm ; then take up the
mutton, drain it from the fat, lay it in a difh, and keep it hot
covered ; ftrain the gravy it was lewed'in, and take off all the
far; put in a little fale, a glafs of white wine, two {poanfuls of
€atchup, and a picce of butter relled in four, boil them to-

gether
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g:“h,:r .t'dl there is juft enough for fauce ; then put in the tur-
nips, give them a boil up, pour them over the meat, and fend
it to table, You may fry the twrinips of a lishe brown, and
tofs them up with' the fiuce; but that is according to your
palate.

Note : For a change you may leave out the turnips, and
add a bunch of celery cut and wathed clean, and ftewed in a
very little water, till it is quite tender, and the water almolt
bhoiled away. Pour the gravy, as before dire@ed, into it, and

- boil it up till the fauce is good : or you may leave both thefe

out, and add truffies, morels, freth and pickled muflhrooms,
and artichoke-bottoms.

N. B. A thoulder of veal without the knuckle, half roafted,
very quick and brown, and then done like the mutton, eats
well. Do net garnifh your mutton, but garnifh your veal

with leman.

To fiufi a Leg or Shoulder of Mutton.

Take a litile grated bread, fome beef-fuet, the yolks of
three hard epgs, three anchovies, a bit of anion, fome pepper
and falt, a little thyme and winter favory, twelve oyfters, and
fome nutmep grated; mix all thef: rogether, fhred them very
fine, work them up with raw egos like a pafte, (fuff your mut-
tap uoder the fkin in the thickelt place, or where you pleale,
2ad roaft it : for faucze, take fome of the oyfter-liquor, fome
claret, one anchovy, alittle nutmeg, a bit of onion, and a
few oyflers; {tew all thefe together, then take out your onion,
pour {auce under your mutton, and fend it to table, Garnith
with horfe-racifh,

Oxfard Faohn.

KEeEP a leg of mutton till it s ftale, cut it into thin collops,
and take out all the finews and fat, fealvon them with pepper
2nd falt, a little beaten mace, and [frew among them a little
fhred parfley, thyme, and three or four thalots; put about a
quarter of a pound of butter in a ftew-pan, and make it hot, put
all your collops in, keep them flirring with a wooden fpoon
till they are three parts done, and then add a pint of gravy, a
little juice of lemon, and thicken it with butter rolled in flour ;
let it immer four or five minutes, and they will be enaugh.
Take cate you ¢o not let them boil, nor have them ready be-
fore you want them, for they will grow hard ; fry fome bread
fippets, and throw over and round them, and fend them up bor,

Mutton- Rumps a la Braife.
TaxEe f{ix mutton-rumps, and. boil them for fifteen minutes

in water ; take them out, cut them in two, and put them inte
13 a {tew-
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a ftew- pan with half a pint of good gravy, a gill of white wine,

-n onion ftuck with cloves, a little falt and Cayenne pepper,

cover them clofe and ftew them till tender; take them out and

. the onion, fkim off all the fat, thicken the gravy with a liule

butter rolled in flour, a fpoonful of browning, the juice of half
a lemon ; boil it up till itis fmooth, but not too thick ; putin
your rumps, give them a tofs or two, difh them up hot. Gar-
nith with horfe-radith and beet-root.

For variety, you may leave the rumps whole, and lard fix
kidneys on oue fide, and do them the fame as the rumps, only
not boil them, and put the rumps in the middle of the difth,
and kidneys round them, with fauce over all.  The kidneys
make a pretty fide-dith of themfelves.

Sheeps’ Rumps with Rice.

Taxe fix rumps, put them into a ftew pan, with fome
mutton gravy enough to fill it flew them about hﬁ!f an hnur._;
take them up and let them ftand to cool, then putinto the li-

uor a quarter of a pound of rice, an onion ftuck with cloves,
and a blade or two of mace; let it boil till the rice is as thick
as a pudding, but take care it does not ftick to the bottom,
which you muft prevent by ftirring it often 3 in thf: mean time
take a clean ftew pan, put a piece of butter into it; dip your
rumps in the yolks of eggs beat, and then in crumbs of bread
with a little nutmeg, lemon-peel, and a very little thyme in it,
fry them in the butter of a fine brown, then take them out, lay
them in a dith to drain, pour out all the fat, and tofs the rice
into that pan; flir it all together for a minute or two, then lay
the rice into the difh, and the rumps all round upon the rice ;
have ready four eggs boiled hard, cut them into quarters, lay
them round the dilh with fried paifley between them, and fend
it to table.

Aluiton Kebobbed,

TAKE aloin of mutton and joint it between every bone 3
feafon it with pepper and falt moderately, grate 3 {mall nutmeg
all over, dip the chops in the yolks of three eggs, and have ready
crumbs of bread and {weet herbs, dip them in, and clap them
together in their former fhape again, and put it on a fmall {pit ;
roaft it before a quick fire, fet a dith under, and balte it with
a little piece of butter, and then keep bafting with what comes
from it, and throw fome crumbs of bread and {weet herbs all
over it while roafting ; when it is enough take it up, lay itin
the difh, and have ready half a pint of good made gravy and
what comes from the mutton ; take two fpoonfuls of catchup,
and mix 4 tea-fpoonful of flour with it and put to the gravy,
flir it together and give it a boil, and pour over the mutton.

N. B,
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N.B. You muflt obferve to take off 21l the fat of the infide,
and the fKin of the top of the meat, and fome of the fat, if there

be oo much. When you put what comes from your mest into
the gravy, obferve to pour out all the fat, /

: A Neck of Mutton, called The Hafly Difp.
‘TaxE ‘alarge pewter or filver dith; made like adeep foup-

difh, with an edge about an inch deep on the infide, on which the

lid fixes (with an handle at top) fo falt that you mey Jift it
up full by that handle without falling, This difb is called a
necromancer. Take a neck of mutton about fix pounds, take
off the fkin, cut it into chops, not teo thick, flice a2 French
roll thin, peel and flice a very large onion, pare and flice three
or four turnips, lay a row of mutten in the difh, on that a row
of roll, then a row of turnips, and then onions, a little falr,
then the meat, and (0 on ; put in alittle bundle of fweet herbs,
and two or three blades of mace; haye a tea-kettle of water
boiling, fill the difh, and cover it clofe, hang the difh on the
back cof two chairs by the rim, have ready three fheets of brown
paper, tear each fheet into five pieces, and draw them through
your hand, light one piece and hold it under the bottom of the
difh, moving the paper about, as falt as the paper burns; light
another till all is burnt, and your meat will be enough. Fifteen
minutes juft does it, Send it to table hot i the difh.

N. B. This dith was firft contrived by Mr, Rich, and is
much admised by the nobility.

To bake Lamb and Rice.

T ake aneck or lein of lamb, “half roalt i, teke it up, cut
it into lleaks, then take half a pound of rice boiled in a quart
of water ten minutes, put it into a quait of good gravy, with
two or three blades of mace, and a little nutmeg. Do it over
a ftove or flow fire till the rice begins to be thick ; then take it
off, flir in a pound of butter, and when that is quite meited,
flir in the yolks of fix eggs, firft beat; then takea dith end
butter it all over, take the fteaks and put alittle pepper and falt
over them, dip them in a litle melted butter, lay them into the
difh, pour the gravy which comes out of them over them, and
then the rice ; beat the yolks of three eggs and pour zll over,
fend it to the oven, ard bake it better than haif an hour,

To fry a Lgfn--aj Lamb, ;

Cut your lamb inta chops, rub it over on both fides avith
the olk of an egg, and {prinkle fome bread crumbs, = little
pafley, thyme, marjoram, and winter-favory chopped very #I'u:n:,
and a little lemon-peel chopped fing 5 fry it in butter pfal:jun;::
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Tieht brown; fend it up ina difh by itfelf, Garnifh with a good
deal of fried parfley. |
Another Way of frying a Neck or Lotn of Lamb,

CouT it into thin fteaks, beat them with a rolling-pin, fry
them in half a pint of ale,’ feafon them with a little falt, and
cover them clofe 3 when enough, take them ‘out of the pan,
Jay' them in a plate before the fire to keep hot, and pour all
out of the pan into a bafon ; then put in half a pint of w_h::c
wine, a few capers, the yolks of two eggs beat, with a ]Ildllc
nutmeg and a little fult ; add to this the liquor they were fiied
in, and keep flirring it one way all the time till it is thick, then
put in the lamb, keep fhaking the pan for a minute ortwo, lay
the {leaks into the dith, pour the fauce ever them, and have
forne -parfley in a plate before the fire to ctifp. Garnifh your
difh with that and lemon.

_ Lamb-Cliops larded,

Cur the belt end of a neck of lamb in chops, and lard one
fide, feafon them with beaten cloves, mace and nutmeg, a litde
pﬂpptr and falt; put them into a ftew-pan, the larded fide up~
permoft ; put in half a pint of gravy, a gill of white wine,
an onion, a bundle of fweet herbs, ftew them gently till tender ;
take the chops out, fkim the fat clean off, and take out the
onion and [weet herbs ; thicken the gravy wich a little butter
rolled in flour, adda fpoonful of browning, afpoonful of catchup,
and one of lemon-pickle. Boil it up tll itis (mooth, putin
the chops larded fide down, flew them up gently for a minute
or two; take the chops out and put the larded fide uppermolt
in the difh, and the fauce over them. Garnifh with lemon and,
pickles of any fort ; you may add truffles and morels and pickled
mufhrooms: in the fauce, if you pleafe; or you may do the
chops ‘without larding, i .

Lamb-Chops en Caforole.

Curt aloin of lamb in chops, put yolk of egg on both fides,
and ftrew bread crumbs over, with a little cloves and mace,
pepper and falt mixed ; fry them ofa nice lightbrown, and put
them round in a difh clofe as you can, and leave a hole in the
middle to put the foliowing fauce in: all forts of fweet herbs

and' patfley chopt fine, ftewed a little in fome good thick gravy. .
Garailh with fried parflsy. .

To drifs a Difb of Lambs’ Bits,

- SKIN the ftones and fplit them, lay them on a dry cloth with
the fweetbreads and liver, and dredge them well with flour,

and
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and fry them in boiling lard, or butter, a light brown, then lay
them on a fieve to drain, fry a good quantity of parfley, lay
your bits on the difh, and the parfley in lumps over it, pour
melted butter round them.

To drefs Veal a la Bourgeoife.

Cur pretty thick flices of veal, lard them with bacon, and
feafon them with pepper, falt, beaten mace, cloves, nutmeg,
and chopped parfley; then rake the ftew-pan and cover the
bottom with {lices of fat bacon, lay the veal upon them, cover
it, and fet it over a very flow fire for eight or ten minutes, juft
to be hot and no more, then brilk up your fire, and brown your
veal on both fides, then fhake fome flour over it and brown it ;
pour in a quart of good broth or gravy, cover it clofe, and let
it ftew gendy till it is enough ; when enough, take out the
flices of bacon, and fkim all the fat off clean, and beat up the
yolks of three eges with fome of the gravy ; mix all together,
and keep it flirring one way till it is fmooth and thick, then
take it up, lay your meat in the difh, and pour the fauce over
it. Garnilh with lemon.

A difguifed Leg of Veal and Bacon.

Larp your veal all over with flips of bacon and a little
lemon-peel, and boil it with a piece of bacon; when enough,
take it up, cut the bacon into {lices, and have ready fome dried
fage and pepper rubbed fine ; rub over the bacon, lay the veal
in the difh and the bacon round it, ftrew it all over with fried
parfley, and bave green-fauce in cups, made thus: take two -

handfuls of forrel, pound it in a mortar, and fqueeze out the

juice, put it into a fauce-pan with fome melted butter, a little
fugar, and the juice of a lemon, Or you may make it thus :
beat two handfuls of forrel in 2 mortar, with two pippins quar-
tered, fquesze the juice out, with the juice of a lemony or vi-

negar, and fweeten it with fugar.

Lsin of Veal en Epigram,

RoasT a fine loin of veal as direfted in the chapter for
roafting ; take it up, and carefuily’take the {kin off the back part
without breaking ; take and cut cut all the lean meat, but
mind and leave the ends whole, that it may hold the following
mince-meats : mince all the meat very fine with the kidney
part, put it in a little veal gravy, enough to moiften it with the
gravy that comes from the loin ; put in a litdle pepper and falt,
fome lemon-peel {hred fine, the yolks of three egas, a [poonful
of catchup, and thicken it with a little butter roiled in flour ;

give it a fhake or twa over the fire and put it intoe the loin, :.anl
g then
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then pull the {kin over ; if the fkin fhould not quite cover it,
give it a brown with a hot iron, or put it in an oven for fifteen
minutes. Send it up hot, and garni(b with barberries and Je-

g To make a Parmp:'ne Efﬂ Erﬂf{/‘? of Veal,

Bong the fineft and largeft breaft of veal you can get, rub it
over with the yolksof two eggs, [pread it on atable, lay over it
a little bacon cut-as thin as poffible, a handful of parfley ﬂ?rcd
fine, ‘the yo'ks of five hard-boiled eggs chopped fmall, a little
lemon-peel cut fine, nutmeg, pepper, and falt to your tafte,
and the crumb of a penny loaf fteeped in cream, roll the breaft
clofe, and fkewer it up, then cut fat bacon and the lean of ham
that has been a little boiled, or it wili turn the veal red, and
pickled cucumbers about two inches long to anfwer the other
lardings, and lard itin rows, ﬁrﬂ ham, then bacon, th_eu_cu-
cumbers, till you have larded it all over the veal 5 putit ina
deep earthen pot with a pint of water, and cover it and fet it
in a flow oven.two hours; when it comes from the oven {kim
the fat off, and flrain the gravy through a fieve into a ftew-pan,
put in a glafs of white wine, a little }Emompick]‘t‘, and caper-
liquor, a {poonful of mufhroom catcbup, thicken it with alittle
butter rolled in flour, lay your porcupine on the difh, and pour
it hot upon it, cut a ro!l of force-meat in four flices, lay one at
each end and the other at the fides; have ready your fweet-
bread cut in flices and fried, lay them round it with a few mulh-
rooms, It is a grand bottom-dith when game is not to be
bad:y. o’

N. B. Make the force-meat of a few chopped oyfters, the
crumbs of a penny loaf, half a pound of beef-fuet fhred fine, and
the yolks of four eggs ; mix them well together with nutmegs,
Cayenne pepper, and falt to your tafte, fpread it on a veal caul,
and roll it up clofe like a collared eel, bind it in a cloth, and
boil it one hour.

A Pillow of Veal,

TaxE a neck or breaft of veal, half roalt it, then cutit into
fix pieces, feafon it with pepper, (alt, and nutmeg ; take a pound
of rice, put to it a quart of broth, {fome mace, and a little falr,
do it over a ftove or very flow fire il it is thick, but butter
the bottom of the dith or pan you do it in; beat up the yolks
of fix eggs and fir into it; then take a little round deep difh,
butter it, lay fome of the rice at the bottom, then lav the veal
on a round heap, and cover it all over with rice, wafh it over
with the yolks of eggs, and bake it 2n hour and a half ; then
open the top and pour in a pint of rich good gravy. Garnifh
1w:ur:a:h a Seville orange cus in quarters, and fend it to table

o,

o
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To male a Frfr:wa’a of Veal.

Cur fteaks half an inch thick and fix ihches long out’ of
the thick part of a leg of veal, lard them with fmall cardoons,
and dult them with flour, put them before the fire to broil
a fine brown, then put them into a large toffing-pan, with
a quart of good pravy, ‘and let it flew bhailf an bour, then putin
two tea-fpoonfuls of leman-pickle, a meat-fpoonful of walnut-
eatchup, the fame of browning, a {lice of lemon, a little an-
chovy -and Cayenne, a few morels and troffles; when your
fricandos are tender, take them up, and thicken your gravy
with flour and butter, ftrain it, place your fricandos in the difh,
pour your gravy on them: garnilfh with lemons and barberries.
You may lay round them force- meat balls fried, or force meat
toiled in a veal caul, and yolks of eggs boiled hard..

Bambard:d Veal.

GET a fillét of veal, cutout of it five lean pieces as thick as
your hand, round them up alittle, then lard them very thick
on the round fide with little narrow thin piéces of bacon, take
five fheeps’ tongues (being firft boiled and blanched),  lard
them here and there with very little bits of lemon peel, and
make a well-feafoned. force-meat of veal, bacon, ham, beef-
fuet, and anchovy beat well ; make another tender force-meat

of veal, beef-fuet, muthrooms, fpinage, parfley, thyme, fweet-

marjoram, winter-favory, and green onions. Seafon with
pepper,. falt, and mace ; beat it well, make a round ball of the
other force-meat and ftuff in the middle of this, roll it up in a
veal caul, and bake it what is left, tie up like a Bologna
faufage and boil it, but firft rub the caul with the yolk of an
ezg ; put the larded veal into a flew-pan with fome good
gravy, and ftew it gently till itis enovgh; fkim off the fat, put
in fome truffles and mor:ls, and«fome muthrooms. Your force-
meat being baked enough, lay it in the middle, the veal round
it, and the tongues fried, and laid between ; the boiled cutinto
flices and fried, and throw all over. Pour on them the fauce,
You may add artichoke-bottoms, fwestbreads, and cock’s-
combs, if you pleafe, Garpith with lemon.

Feal Rolls,

Taxke ten or twelve little thin flices of veal, lay on them
fome force-meat, according to your fancy, roll them up, and
tie them juft acrofs the middle with coarfe thread, put them om
a bird-fpit, rub them over with the yolks of eggs, flour them,
and bafte them with butter.  Half an hour will do them. Lay
them into a difhy and have ready fome good gravy with 2 Ew

truffles
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¢ruffles and morels, and fome mufhrooms. Garnifh with

e
Gney VT e

CuT them out of a leg of veal, and do them the fame as
beef olives, with the fame fauce and garnifh.

Or thus : cut fome flices of a leg of veal, about three inches
long, and two broad, cut them thin, fpread them on the table,
and hack them with the back of a knife ; put fome yolk of egg
over them, and fome favoury force-meat on the egg as thick as
the veal, then fome yolk of egg over it; roll them up tight,
and tie them with a firing 5 rub them all over with yolk of egg,
and {trew bread-crumbs over them; have ready a pan of boil-
. ing fat ; fry them of a gold colour, -put them before the fire to
drain. Have ready the following ragoo : put about two ounces
of butter in your ftew=pan, and melt it, put a {fpoonful of flour,
and ftir it about till it is fmall ; put a pint of gravy, a glafs of
white wine, fome pepper and falt, a little cloves and mace, a
little ham or lean bacon cut fine, two fhalots cut fine, and half
a lemon, ftew them gently for ten” minutes, ftrain it through a
fieve, {kim off the far, then put it into your pan again, add a
fweetbread cut in pieces, artichoke-bottems cut in pieces, fome
force-meat balls, a few trufles and morels, and mufhrooms, a
fpoonful of catchup, give them a boil up; put your olives in
the difh, and pour the ragoo over them. Garnith with lemon.

Olives of Veal the French Way.

TAKE two pounds of veal, fome marrow, two anchovies,
the yolks of two hard eggs, a few mufhrooms, and fome oyf-
ters, a little thyme, marjoram, parfley, fpinage, lemon-peel,
{alr, pepper, nutmeg, and mace, finely beaten, take your veal
caul, lay a layer of bacon and a layer of the ingredients, roll
it in the veal caul, and either roalt it or bake it. An hour
will do either. - When enough, cut it into flices, lay it into your
difh, and pour good gravy over it. Garnith with lemon,

Veal Blanguets.

RoasT a piece of fillet of veal, cut off the fkin and nervous
parts, cut it into little thin bits, put fome butter into a ftew-pan
| over the fire with fome chopped onions, fry them a little, then
add a duft of flour, ftir it together, and put in fome good broth
| or gravy, and a bundle of {weet herbs 3 feafon it with fpice,
. make it of a good tafte, and then put in your veal, the yolks
| of two eggs beat up with cream and grated nurmeg, fome chop-

ped parfley, a fhalot, fome lemon-peel grated, and a little
3_:11::13 of lemon, Keep it ftirring one way ; when enough, difh
i 1 up- =

= A Shoulder
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A Shoulder of [“eal & la Piedmontoife,

Taxk afboulder of veal, cut off the fkin that it may hang
at one ¢nd, then lard the meat with bacon and ham, and fea-
foun it with pepper, falt, mace, fweer herbs, parfley, and lemon-
peel 5 cover it again with the fkin, ftew it with gravy, and when
it 1s juft tender, take it up; then tuke forrel, fome lettuce chop-
ped fmall, and ftew them in fome butter with parfley, onions,
and mufhrooms; the herbs beiog tender put to them fome of
the liquor, fome f(weerbreads and fome bits of ham, Let all
flew together a little while; then lift up the fkin, Jay the ftewed
herbs over and under, cover it with the fkin again, wet it with
melted butter, fhiew it over with crumbs of bread, and fend it
to the oven to brown ; ferve it hot, with fome good gravy in
the difth: The French ftrew it over with Parmefan before it

goes to the oven,

Sweetbreads of Veal @ la Duuphiné. .

TAxe the largeft fweetbreads you can get, and lard them;
open them in {uch a manner as you can ftuff in force-meat,
three will make a fine difh : make your force-meat with a
large fowl or young cock; (kin ir, and pluck off all the fleth ;
take half a pound of fat and Jean bacon, cut thefe very fine
and beat them in a mortar ; fealon it with an anchovy, fome
nutmez, a little lemon-peel, .a very little thyme, and fome
parfley; mix thefe up with the yolks of two eggs, fil your
fweetbreads and faften them with fine wooden f{kewers; rake

.the ftew-pan, lay layers of bacon at the bottom of ihe pan,

feafon them with pepper, falt, mace, cloves, fweet herbs, and
a large onion fliced ; upon that lay thin flices of veal, and then

Jay. on your fweetbreads 3 cover it clofe, let it fland eight or

ten minuttgs over a flow fire, and then pour in a quart of boiling
water or broth ¢ cover it clofe, and let ic flew two hours ver

foftly 5 then takeout the {weetbreads, keep them het, ftrain the |

gravy, tiim all the fat off; boil it up till there is about half a
pint, put io the {weetbreads, and give them two or three mi-
nutes (t+w in the gravy, then lay them in the dith, and pour
the pravy over them. Garnifh with lemon. Y,

Anothir [Fay to drefs Sweetbreads.

Do not put any water or gravy into the few-pan, but put =

the fame veal and bzcon aver the {weetbreads, and feafon as

under dire¢ted 3 caver them clale, put fire over as well as un-_

der, and when they are enough, take out the fweetbreads, put
in 2 ladleful of gravy, beil ir, and firain it, fkim off ail the

fat, let it boil till it jellies, then piut in the (weetbreads to.

glaze 5

I
|
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plaze ; lay effence of ham in the difh, and lay the fweetbreads
upon it ; or make a very rich gravy with mufhrooms, truffles,
-and morels, a glals of white wine, and two f{poonfuls of

catchup. Garnith with cock’s-combs forced, and ftewed in'

the gravy. ,
ﬁ%fj‘. You may add to the firft, trufiles, morels, mulhrooms,

cock’s- combs, palates,artichoke-bottoms, two {poonfuls of white
wine, two of catchup, or jult as you pleafe.

% % There are many ways of drefling {weetbreads : you
may lard them with thin flips of bacon, and roalt them with
what fauce you pleafe ; or you may marinate them, cut them into
thin flices, flour them and fry them, Serve them up with fried
parflev, and eitber butter or gravy. Garnifh with lemon,

Sweetbreads en Cordonnicr.,

Taxe three fweethbreads and parboi! them, take a flew-pan
and lay layers of bacon or ham and veal, over that lay the
fweetbreads on with the upper fide downwards, put a layer of
veal and bacon over them, a pint-of veal broth, three or four
blades of mace, ftew them gently three quarters of an hour;
take the fweetbreads out, firain off the gravy through a ficve,
and fkim off the fat ; make an aumlet of yolks of eggs in the
following manner : beat up four yolks of eggs, put two in a
plate, and put them .over a flew-pan of water boiling on the
fire, put another plate over them, and they will foon be done;
put a little fpinage-juice into the other half and ferve it the fame ;
cut it out in fprigs or what form you pleafe, and put it over
the fweetbreads in the difh, and keep them as hot as you can;
put fome butter rclled in flour to thicken the gravy, two yolks
of epgs beat up in a gill of cream ; put it over the fire and keep
ftirring it one way till it is thick and fmooth ; put it under the
fweetbreads and fend them up. Garnifh with lemon and beet-
Toot.

Calf’s Chitterlings, or Andouilles.

TaxE fome of the largeft calf’s nuts, cleanfe them, cut
them in pieces proportionable to the length of the puddings
you defign to make, and tie one end to thofe pieces; then take
fome bacon, with a calf’s udder and chaldron blanched and
cut into dice or flices, put them into a ftew-pan and feafon
with fine fpice pounded, a bay leaf, fome falt, pepper, and fhalot
cut fmall, and about half a pint of cream ; tofs it up take off the
pan and thicken your mixture with four or five yolks of eggs,
add fome crumbs of bread, then fill up your chitterlings with
the ftufling ; keep it warm, tie the other ends with packthread,
blanch and boil them like hog’s chiwerlings, let them grow
cold in their own liquor before you ferve them up 5 broil them

G2 over
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over a2 moderate fire, and ferve them up pretty hot. ‘This
fort of andouilles or puddings muft be made in fummer,
when hogs are feldom killed.

To drefs Calf’s Clitterlings rurr’wﬁ}-,

CurT a calf’s nut in flices of its length, and the thicknefls of a
finger, together with ‘fome ham, bacon, and the white of
chickens cut after the fame manner; put the whole into a
ftew-pan feafoned with falt, pepper, {weet herbs,.and {pice ;
then take the puts cleanfed, cut and divide them in parcels, and
fill them with your {lices ; then lay in the bottom of a kettle or
pan fome {lices of bacon and veal, feafon them with fome pep=
per, falt, 'a bay-leaf, and an onion, and lay fome bacon and
veal over them ; then put in a pint of white wine, and let it flew
foftly, clofe covered, ‘with fire over and under it, if the pot or
pan will allow it ; then broil the puddings on a fheer of white
paper, well buttered on the infide,

i To drefs a Calf °s Liver in'a Caul,

TAKE off the under-fkins, and fhred the liver very fmall,
then take an ounce of truffles and morels chopped fmall, with
parfley 5 roaft two or three onions, take 'off their outermoit
coats, pound fix cloves and a dozen coriander-feeds, add them
to the onions, and pound them together in a marble mortar ;
then take them out, and mix them with the liver ; take a pint
of cream, half a pint of milk, and feven or cight new-laid eggs;
beat them together, boil them, but do not let them curdle,
fhred a pound of fuet as fmall as you can, half melt itin a
pan, and pour it into your'egg and cream, then pour it into
your liver, then'mix all well together, feafon it with pepper,
falt, nutmeg, and a little thyme, ahd let it ftand till it is cold;
fpread a caul over the bottom and fides of the ftew.pan, and put
in your hafhed liver and cream all together, fold it up in the
caul in the fhape of a calf’s liver, then turn it upfide down
carefully, lay itin a difh chat will bear the oven, and do it over
with beaten egg, dredge it with grated bread, and bake it inan
oven. Serveit up hot for a firlt courfe. '

Toreafl aCalf’s Liver.
- Larp it with bacon, fpitit firft, and roaft it: ferve it up
with good gravy. 193
Calves’ Feet flewed, - A
Cur 2 calf’s foot into four picces, put it into a I'augi.--pan
with half a pint of folt water .and a middling potatoe ; fcrape
the outfide fkin clean off;dlice it thin, and a middling onion

pecled and fliced thin, fome beaten pepper and falt, cover it. -.

clofe,

gl
-
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clofe. and let it flew very foftly for about two hours afeer it
buils; be fure to let it fimmer as (oftly as you can ; eat it with=-
'out any other fauce: it is an excellent ::I_l[h.

To make Fricandillas, | M b |
TakE two pounds of lean veal and half a pound of kidney- | |

fuet' chopped fmall, the crumb of a two-penny French roll A
foaked in.hot milk ; fquesze the milk out'and putit to the veal; i |
{eafon it pretty high with pepper and falr,l and grated nutmeg ;
make it into balls as big as a tea-cup, with tl:u‘.- }rgikﬂ of eggos
over it, and fry them in butter till they are of a'fine light brown ; H
have a quart of veal broth in a ftew-pan, {tew Lhcm‘ gently three II| |
quarters of an hour, thicken it with butter rolled in flour, and
add the juice of half alemon; put itin a difh with the fauce |
over, and garnifh with notched lemon and bEEtrm_c:-t. 1l

To make a Scotch Haggafs. g

Taxe -the lights, heart, and chitterlings of a calf, lﬂ].ﬂP
them very fine, and a pound of fuet chopped fine; feafon with
pepper and falt to your palate; mix in a pound uf.ﬂnur ar 1
oatmeal, roll it up, and put it into a calf’s bag, and boil it5 an f 1
hour and a half will do it, Some add" a pint of good thick i1l
cream, and putin a little beaten mace, cloves, or nutmeg; or i
all-fpice is very good'in it, : g

|

To make it fweet with Fruit. |

Taxe the meat and fuet as above, and flour, with beaten il

mace, cloves, and nutmeg to your palate, a pound of cur- |

rants walhed very clean, a pound of raifins ftoned and chop- :

ped fine, half a pint of fack ; mix all well together, and boil |

it in the calf’s bag two hours. You muft carry it to table in i
the bag it was boiled in,

Ts drefs a Ham & la Braife,
CLear the knuckle, ‘take off the (werd, and lay it in water
to frefhen 3 then tie it about with a flring ; take flices of bacon
| and beef, beat and feafon them well with (pice and fweet herbs g

then lay them in the bottom of a kettle, with onions, parlnips, !
and carrots fliced, with fome cives and parfley ; lay in your ham !
| the fat fide uppermoft, and cover it with flices of beef, and _ 1

.over that with flices of bacon ; then lay on fome fliced roots

and herbs the fame as under it: cover it clofe, and ftop it

clofe with pafle ; put fire both over and under it, and let it {lew

with a very flow fire twelve hours ; putitin a pan, dredge it

well with grated bread, and brown it with a hot iron; or put
*Tit in ﬁhe oven, and bake it one hour: then ferve it upon a clean
‘pepking  Garnifh with raw parfley. 1

| G 3 N.B. I i
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N. B. If you eat it hot, make a ragao thus: take a veal
fweetbread, fome livers of fowls, cocks-combs, mufhrooms,
and truffes ; tofs them up in a pint of good gravy, feafoned
with fpice as you like it ; thicken it with 2 piece of butter rolled
in flour, and a glafs of red wine; then brown your ham as
above, and let it {tand a quarter of an hour to drain the fat out ;
take the liquor it was ftewed in, ftrain it, kim all the far off,
put it to the gravy, and boil it up with a fpoonful of browning.
It will do as well as the eflence of ham. Sometimes you

may lerve it up with a ragoo of crawfith, ‘and fometimes with
carp-fauce,

To roafi a Ham or Gammon,

- TAKE off the [werd, or what we call the {kin, or rind, and
lay itin lukewarm water for two or three hours ; then lay it in
a pan, pour upon it a quart of canary, and let it fteep in it for
ten or twelve hours. When you have fpitred it, put fome
fheets of white paper over the fat fide, pour the canary in which

_it was foaked in the dripping-pan, and bafte it all the time
it is roafting ; when it is roalted enough puil oft the paper, and
dredge it well with crumbled bread and parfley fhred fine ; make
the fire brifk, and brown it well, If you heat it hor, garnifh it
with rafpings of bread : if cold, ferveit on aclean napkin, and

. garnifh it with parfley for a fecond courfe,

Or thus: take off the fkin of the ham or gammon, when
vou have half-boiled it, and dredge it with oatmeal fifted very
fine, bafte it with butter, then roaft it gently two hours; fir
up your fire, and brown it quick ; when fo done, dith it up,
and pour brown gravy in the dith, Garnifh with bread rafp-
ings, if hot; ifcold, garnifh with parfley.

T o make Effence of Ham.

" TAKE a ham, and cut off all the fat, cut the Jean in thin
pieces, and lay them in the bottom of your ftew pan ; putover
them fix onicns fliced, two carrots, and one parfpip, two or
three lecks, a few frefh mufhrooms, a little parfley and fweet-
herbs, four or five fhalots, and fome cloves and mace; put a
Jittle water at the bottom ; fet it on a gentle ftove till it begins
to ftick ; then put in a galion of veal broth to a ham of four-
teen pounds, (more or lefs broth, according to the fize of the
ham,) let it {tew very gently for one hour ; then flrain it off,
and put it away for ufe.

Ta fluff a Caine of Pirk, :

Make a ftuffing of the fat leaf of pork, parfley, thyme,
fage, eges, crumbs of bread ; feafon it with pepper, falt, ﬂi'll'-
oty
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lot, and nutmeg, and {tuff it thick ; then roaft it pently, and
when it is about a quarter roafted, cut the fkin in {lips: and
make your fauce with apples, lemon-peel, two or ﬂ‘l\l‘fE cloves,
and a blade of mace; fweeten it with fugar, put {ome butter
in, and have muftard in a cup.

To barbecue a Leg of Birk,

LAy down your leg to a good fire, put into the dripping-
pan two bottles of red wine, bafte your pork with it ail m; Lime
it is roafting ; when it is enouch, tzke up what is left in _El1c
pan, put to it two anchovies, the yolks of three eggs boiled
hard and pounded fire, with a quarter of a pound of butter and
b.lf a lemon, a bunch of (weet herbs, a tea-fpoonful of lemon-
pickle, a fpoonful of catchup, and one of tarragon vinegar, or
a litzle tarragon (hred {mall, beil them a few minutes, then
draw your pork, and cut the fkin down from the botiom of the
fhank in rows an inch broad, raile every other row, and roll
it to the fhank, ftrain your fauce, and pour it on boiling hot ;
lay oyiler-patiies all round the pork, and fprigs of green parfley.

Various Ways of dreffing a Pi.

FirsT fkin your pig up to the ears whole, then makee gnod
plumb pudding batter, with good becf fat, fruit, eggs, milk,
and flour ; fili the fkin, and few it up; it will look like 2 pig ;
but you muft bake it, flour it very well, and rub it all over
with butter, and when it is near enough, draw it to the oven’s
mouth, rub itdry, and put it in again for a few minutes; lay
it in the difh, and let the fauce be fmall gravy and butter in
the difh : cutthe other part of the pig into fuur quarters, roaft
them as you do lamb, throw mint and parfley on it as it roaft: ;
then lay them on water-creffes, and have mint-fauce i a bafon,
Any one of thele quarters will make a pretty fide-dith : or
take one quarter and roaft, cut the other in fteaks, and fry
them finc and brown. Have {tewed fpinage in the dith, and
lay the roaft upon .it, and the fried in the middle. Garnifth
with hard eggs and Seville oranges cut into quarters, and have
fome butter ina cup : or for change, you may have good gravy
in the difh, and garnith with fried parfley and leman ; or you
may make a ragoo of {weetbreads, artichoke-bottoms, truffles,
morels, and good gravy, and pour over them. Garnith with
lemon.  Fither of thefe will do for a top-dith of a firlt courfe:
;rfi?hu may fricaflee it white fur a fecond courfe at top, or a fide-

ih,

You may takea pig, fkin him, and fill him with force-meat
made thus : take two pounds of young pork, fat and all, two
pounds of veal the fame, fome fage, thyme, parfley, a livle

+ lemon=

i
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lemon-peel, pepper, falt, mace, cloves, and a nutmeg: mix
them and beat them fine in a mortar, then fill the pig, and
few it up. You may cither roaft or bake it. Have nothing but
good gravy in the difth. Or you may cut it into flices, and
lay the head in the middle. Save the head whole with the fkin

" on, and roaft it by itfelf : when it is enough, cut it in two

and lay it in your dith : bave ready fome good gravy and dried
fage rubbed in it, thicken it with a piece of butter rolled in

flour, take out the brains, beat them up with the gravy, and-

pour them into the difh.

N. B. You may make a very good pie of it, as you may fee
0 the directions for pies, which you may either make a bottom
or fide-difh. : '

You muft obferve in your white fricaffee that you take off the
fat.' Or you may make a very good difh thus : take a quar-
ter of a pig fkinned, cut it into chops, feafon them with fpice,
and walh them with the yolks of egos, butter the bottom of a
difh, lay thefe fteaks on the dith, and upon every fteak lay fome
force-meat the thicknefs of half a crown, made thus: Take
half a pound of veal, and of fat pork the fame quantity, chop
them very well together, and beat them in a mortar fine ; add
fome f{weet herbs and fage, a little lemon-peel, nutmeg, pep-
per, and falt, and a little beaten mace ; upon this lay a layer
of bacon or ham, and then a bay leaf; take a little fine
fkewer and ftick it juft in about two inches long tohold them

- together, then pour a little melted butter over them, and fend

them to the oven to bake : when they are enough, lay them in
your difh, and pour good gravy over them, with mufhrooms,
and garnifh with lemon.

. A Pig in Felly.

CurT it into quarters, and lay it into your ftew-pan; put
in one calt’s foot and the pig’s feet, a pintof Rhenifh wine, the
juice of four lemons, and one quart of water, three or four
blades of mace, two or three cloves, fome falt, and a very little

iece of lemon-peel; ftove it, or do it over a flow fire twa
Epu;s- ; then take it up, lay the pig into the difh you intended
for it, then ftrzin the liquor, and when the jelly is cold, fkim
off the fat, and leave the fettling at the bottom. Beat up the
whites of {ix eggs, and boil up with the jelly about ten minutes,
and put it through a' bag till it is clear, then pour the jelly over
the pig; then ferveic up cold in the jelly.

Collared Fig.

‘KL a fine young roafling pig, drefs off the hair and draw it,
and wath it clean, rip it open from one end to the other, and

take out all the bones ; rub it all over with pepper and falt, a
’ U lictle
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ictle cloves and mace beat fine, fix fage leaves and [weet herbs
chopped {mall ; roll up your pig}lgi'.t_, and bind it with a fillet ;
fill the pot you intend to boil it in with !‘n_ft water, a bunch of
(weet herbs, fome pepper-corns, fome cloves and mace, a hand-
ful of falt, and a pint of vinegar; when the liquor hnllg,_ put in
your pig ; boil it till it is tender ; take it up, and when it is al-
moft cold bind it gver again, put it 1nto an earthen pan and
pour the liquor your pig was boiled in overit; and always keep
it covered ; when you want it, take it out of the pan, untie the
fllet as far as you want to cut it; then cut it in flices and lay
it in your dith. Garnifh with parfley.

To drefs a Pig the French iVay. _

SeiT your pig, lay.it down to the fire, let it roaft €ll it is
thoroughly warm, then cut it off the fpu,_ and divide it in
twenty pieces, Set them to flew in h:alf a pint of white wine
and a pint of ftrong brath, feafoned with grated nutmeg, pep-
per, two onions cut fmall, and fome ftripped thyme. Letit
ftew an hour, then put to it half a pint of firong gravy, a picce
of butter rolled in ‘flour, fome anchevies, and a fpoonfulof
vinegar or mufliroom-pickle ; when it is enough, lay it in
your difh, and pour the gravy over ity then garnifh with
orange and lemon. o

To drefs a Pig au Pere Daouillet,

Cur off the head, and divide it into quarters, lard them
with bacon, fealon them well with mace, cloves, pepper, nut-
meg, and falt. Lay a layer of fat bacon at the botfom of a

kettle, lay the head in the middle, and the quarters round ;-

then put in a bay-leaf, an onion fliced, lemon, carrots, par(-
nips, parlley, and cives ; cover it again with bacon, putin a
quart of broth, ftew it over the fire for-an hour, and then take
it up; put your pig into a flew-pan or kettle, pour in a bottle
of white wine, cover it clofe, and let it ftew for an hour wver

foftly.  If you would ferve it cold, let it ftand till it is fo3
then drain it well, and wipe it, that it may look white, and
“lay it in a difh with the head in the middle and the quarters
round, then throw fome green parfley all over: or any one of
the quarters is a very pretty difh, laid on water-crefies. If you
would have it hot, whillt your pig is flewing in the wine, take
the fielt gravy it was ftewed in, and ftrain ir, {kim of all the
fat, then take a fweetbread cut into five or fix {lices, fome truffles,

morels, and mufhrooms ; flew all together till they are enough,’
thicken it with the yolks of two eggs, or a piece of butter

rolled in flour, and when your pig is enough take it out, and
Jay it in your difh ; put the wine it was ftewed in to the ragoo,
then pour all over the pig, and garnith with lemon,

A Pig
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A Piz Matelate,

GuT and feald your pig, cut off the head and pettitoes,
then cut your pig in four quariers, put them with the head and
toes into cold water ; cover the bottom of a ftew-pan with flices
of bacon, and place over them the faid quarters, with the
pettitoes, and the head cut in two. Sealon the whole with
pepper, falt, thyme, bay leaf, 2n onion, and a bottle of white
wine'; lay over more flices of bacon, put over it a quait of
water, and let it boil. Take two large ecls, fkin and gut them,
and cut them about five or fix inches long; when your pig is
half done, put in your eels, then boil a dozen of large craw-
filh, cut off the claws, and take off the fhells of the iails 3 and
when your pig and cels are enough, lay firlt your pig and the
pettitoes round it, but do not putin the head, (it will be a
pretty difh cold,) then lay your eels and crawfith over them,
and take the liquor they were ftewed in, fkimn off all the far,
then add to it halfa pint of flrong gravy, thickeved with a little
piece of butter rolled in flour, and a fpoonful of browning, and
pour over it, then garnifh with crawfifh and lemon., This will
do for a firlt courfe or remove. Fry the brains and lay round,
and all over the difh,

To drefs a Pig like a fat Lamb.

Take afat pig, cut off his head, flit 2nd trufs him up I'ke
a Jamb ; when he is {lit through the middle and fkinned, par-
boil him a little, then throw fome parfley over him, roaft it
and dredge it. Let your fauce be half a pound of butter and
a pint of cream, ftirring all together till it is fmooth; then
pour it over and fend it to table.

Barbecued Pig.

Havine drefled a pig ten or twelve weeks old, as if you in-
tended to roaft it, make a force-meat in the following marper:
take the liver of the pig, two anchovies, and fix fage leaves

- chopped fmall ; put them into a marbie mortar with the ciumbs

of a penny-loaf, half a pint of Madeira wine, four ouces of hut‘-
ter, and half a tea-fpoonful of Cayenne pepper, beat thl::.l'l‘l all
together to a pafle, put it into your pig's beily, and few it up;
Jay your pig down, at a good diltance, before a large brifk
fire ; put into your dripping-pan two bottles of red wine and
one of Madeira, bafie it with the wine all the time it is roafting,
and when it is half roalted, puttwo penny loaves under the pig ;
if there is not wine enough put in more, and when the pig is
near done, take the loaves and fauce out of the pan, and put

to the fauce half a lemen, a bundle of fweet herbs, an anchovy
' chopped
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chopped fmall, boil it five minutes, and then draw your pig when
it has roafted four hours; put into the pig’s mouth an orange
or lemon, and a loaf on each fide ; fkim off the fat, and ftrain
your fauce through a fieve, and pour over the pig boiling hot ;
ferve it up garnilhed with lemon and barberries ; or you may
bake it, only keep it bafting with wine.

To drefs Pigs’ Pettitoes.

PuT your pettitoes into a fauce-pan with half a pint of
water, a blade of mace, a little whole pepper, a bundle of
{weet herbs, and an onion. Let them boil five minutes, then
take out the liver, lights, and heart, mince them very fine,
grate a little nutmeg over them, and fhake a little flour on them;
let the fect do till they are tender, then take them out and frain
the liquor, put all rogether with a little falt and a piece of
butter as big as a2 walnut, fhake the fauce-pan often, let it fim-
mer five or fix minutes, then cut fome toafted fippets and lay
round the difh, lay the mince-meat and fauce in the middle,
- -and the pettitoes (plit round it.. You may add the juice of half
# lemon, or a very little vinegar,

To make a pretty Difb of @ Breaft of Venifen,

TAKE half a pound of butter, flour your venifon, and fry
it of a fine brown on both fides ; then take it up and keep it
hot covered in the difth ; take fome flour and flir it into the
butter till it is quite thick and brown (but take great care it
do not burn), ftir in it half a pound of lump-fugar beat finc,
and pour in as much red wine as will make it of the thicknefs
of aragoo; fqueeze in'the juice of a lemon, give it a boil up,
and pour it over the venifon. Do not gamnith the difh, but
fend it to table,

To boil a Haunch or Neck of Venifon.

Lay it'in falt for a week, then boil it in a cloth well flour-
ed ; for every pound of vénifon allow a quarter of an hour for
the boiling. For fauce you muft boil fome cauliflowers, pulled
into little fprigs, in milk and water, fome fine white cabbage,
fome turnips cut into dice, with fome beet-root cut into lon
narrow pieces about an inch and a half long and half an inch
thick 5 lay a fprig of cauliflower, and fome of the turnips
mafhed with fome cream and a little butter ; let your cabbage
be boiled and then beat in a fauce-pan with a picce of butter
and falt, lay that next the cauliflower, then the turnips, then
cabbage, and fo on till the difh is full ; place the beet-root here
:{;‘:d there, jult as you fancy : it lcoks very pretty, and is a fine
difh,  Have a little melted butter in a cup, if wanted.

N. B, A
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N. B. A leg of mutton cut venifon-fathion, and dreffed the |
fame way, is a pretty difh : or a fine neck, with the fcrag cut
off. ‘This eats well boiled or hathed, with gravy and fweet
fauce, next day, 4
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To roafl a Turke.

T HE beflt way to roaft a turkey is to loofen the fkin on the
breaft, and fill it with force-meat, made thus: take a
quarter of a pound of bcef-fuet, as much of crumbs of bread,
a little lemon-peel, an anchovy, fome nutmeg, pepper, parfley,
and a little thyme. Chop and beat them all well together, mix
them with the yolk of an egg, and ftuff up the breaft ; when
you have no fuet, butter will do: or you may make your force- .
meat thus: fpread bread and butter thin, and grate fome nut-

breaft of the turkey ; then roaft it of a fine brown, but be fure {
to pin fome white paper on the breaft till it is near enough. §
You muft have good gravy in the difh, and bread-fauce, made

thus : take a good piece of crumb, put.it into a pint of water, 2
with a blade or two of mace, two or three cloves, and fome 8
whole pepper. Boil it up five or {ix times, then with a {pcon 1
take out the {pice you had before put in, and then you muft '
pour off the water (you may boil an onion in it, if you pleafe) 3
then beat up the bread with a good piece of butter and a little
falt. Or onion-fauce, made thus : take fome onions, peel
them, 'and cut them into thin flices, and beil them half an hour
in milk and water ; then drain the water from them, and :
beat them up with a good piece of butter ; fhake a little four
in, and ftir it all together with a little cream (if you have it),
or milk will do; put the fauce into boats, and garnith with
lemon.

Another way to make fauce: take half a pint of oyfters, g
firain the liquor, and put the oyfters with the liquor into a iy
fauce-pan, with a blade or two of mace; let them juft lump, 3
then pour in a glafs of white wine, let it boil once, and thicken 1
it with a piece of butter rolled in flour. Serve this up ina
bafon by itfelf, with good gravy in the difh, for every body does _
not love oyfter-fauce. This makes a pretty fide-difh for fupper, A4
or a corner-difh of a table for dinner. If you chafe it in the
difh, add half a pint of gravy, and boil it up together. ;I'hrs

auce
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fauce is good either with beiled or roafted turkies or fow]s_; but
you may leave the gravy out, adding as much butter as will do
for fauce, and garnithing with lemon, :

Another bread-fauce : take fome crumbs of bread, rubbed
through 2 fine cullender, put to it a pint of milk, alittle butter,
and fome falt, a few corns of white pepper, and an onion ; boil
them for fifteen minutes, take out the onion and beat it up well,
then tofs it up and put it in your fauce-boats,

A white Sauce for Fowls or Chickens.

TAKE a little ftrong veal gravy, with a little white pepper,
mace, and falt boiled in it; have it clear from any fkin or fat;
as much cream, with a little flour mixed -in the cream, a little
mountain wine to your liking ; boil it up gently for five minutes,
then ftrain it over your chickens or fowls, or in boats,

Ta make Nock Oyfler-Sauce, either for Turkies or Foavls boiled,

ForecEe the turkies or fowls as above, and make your fauce
thus : take a quarter of a pint of water, an anchovy, a blade or
two of mace, a piece of lemen-peel, and five or fix whole
pepper-corns 3 boil thefe together, then ftrain them, add as much
butter with a little flouras . will do for fauce ; let it boil, and lay
faufages round the fowl or wrkey. Garnith with lemon.

To make Mufhroom=Sauce for white Fowls of all Serts.

T AKE a quart of frefh muthrooms, well cleaned and wafhed,
cut them'in two, put them in a ftew-pan, with a little butter,
a blade of mace, and a little falt ; (lew it gently for half an hour,
then add a pint of cream and the yolks of two eggs beat very
well, and keep ftirring it till it boils vp ; then fqueeze half a
lemon, put it over your fowls or turkies, or in bafons, or in
a difh, with a piece of French bread, firlt buttered then toafted
brown, and juft dip it in boiling water; puc it in the difh,
and the mufhrooms gver,

Mufbroom-Sauce for white Fowls boiled.

Take half a ping of cream and a quarter of apound of
'buu&r,_ ftir them together .one way till it is thick 3 then add a
fpooutul of muthroom-pickle, pickled mufhzooms, or frefh, if
you have them. Garnifh only with lemon.

To_matke Celery-Sauce, either for roafled or boiled Fowls, Turkies,
Partridges, or any other Game. '

.TAIKE a_]arge bunch of celery, wafh and pare it very clean,

cut it into little thin bite, and boil it foftly in a little water till

2t 15 tender; then add a little beaten mace, fome nutmeg, pep-

per,
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per, and falt, thickened with a good piece of butter rolled in
flour ; then boil it up and pour in your difh.

You may make it with cream thus: boil your celery as
above, and add fome mace, nutmeg, a piece of butter @5 big
as a walnut rolled in flour, and half a pint of cream; boil
them all together.

To make brown Celery-Sauce,

STEW the celery asabove, then add mace, nutmeg, pepper,
falt, a piece of butter rolled in flour, with a glafs of red wine,
a fpoonful of catchup, and bhalf a pint of good gravy ; beil all
thefe together, and pour into the difh,  Garnifh with lemon.

- To flew a Turkey or Fowl in Celery Sauce.

You muft judge according to the largenefs of your turkey
or fowl what celery or fauce you want. Take a large fowl,
put it into a fauce-pan or pot, and put to it one quart of good
broth or gravy, a bunch of celery wallied clean and cut fmall,
with fome mace, cloves, pepper, and all-fpice, tied loofe in a
muflin rag ; put in an onion and a fprig of thyme, a little falt
and Cayenne pepper ; let thele ftew foftly till they are enough,
then add a piece of butter rolled in flour; take up your fowl
and pour the fauce over it.  An hour will do a large fowl, or
a {mall turkey ; but a very large turkey will take two hours to
do it foftly. If it is over-done or dry, it is fpoiled ; I:ru{:wynu
may be a judge of that if you look at it now and then. ind
to take out the onion, thyme, and fpice before you fend it to
table.

N. B. A neck of veal done this way is very good, and will
take two hours doing, :

T make Egg-Sauce proper for roafled Chickens.
MELT your butter thick and fine, chop two or three hard-
boiled eggs fine, put them into a bafon, pour the butter over
them, and have good gravy in the dith.

Shalet-Sauce for roafled Fowls.

Takg fix fhalots chopped fine, put them into a fauce-pan
with a gill of gravy, a fpoonful of vinegar, fome pepper and
{alt, ftew them for a minute ; then pour them into your difh,
or put it in fauce-boats.

Cuarrier-Sauce.

Take a Spanilh onion, ‘and cut it in thin flices, put it
into a deep plate, take half a pint of boiling water, with a
fpoonful of vinegar, a little pepper and falt, and pour it over
the onion,
: 4 Shalst-
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Shalot-Sauce for a Scrag of Mution berled,

Taxe two fpoonfuls of the liquor the mutton is boiled in,
two [poonfuls of vinegar, two or three fhalots cut fine, with a
Jittle falt 3 put it into a favce-pan, with a piece of butter as
bir as a walnut rolled in alittle flour ; ftir ic together, and pive
s aboil. For thofe who love fhalot, it is the prettieft fauce
that can be made to a fcrag of mutton,

To drefs Livers with Mufbreom Sauce.

Take fome pickled or freh muthrooms cut fmall (both if
you have them), and let the livers be bruifed fine, with a good
Jeal of parfley chopped fmall, a fpoonful or two of catchup, a
glafs of white wine, and as much good gravy as will make fauce
enough 5 thicken it with a piece of butter rolled in flour,
This does either for roafted or bailed,

A pretty little Sauce.

Take the liver of the fowl, bruife it with a little of the
liquor, cut a little lemon-peel fine, melt fome good butter, and
mix the liver by degrees ; give it a boil, and pour it into the
dith,

To make Lemom-Sauce for boiled Fowls,

TAKE a lemon and pare off the rind, cut it into {lices, and
take the kernels out, cut it into fquare bits, blanch the liver of
the fowl, and chop it fine; mix the lemon and liver together
in a boat, and pour fome h«t melted butter on it, and fir it
up. Boiling of it will make it go to oil.

A German IWay of dreffing Fowis.
TAKE a turkey or fowl, fiuff the breaft with what force-
meat you like, and fill the body with roafted chefnuts peeled.
Roaft it, and have fome more roafted chelnuts peeled, put them

in half a pint of good gravy, with a little piece of butter rolled*

in flour ; boil thele together with fome fmall turnips and

faufages cut in flices, and fried or boiled. Garnifh with chefs’

nuts.  You may leave the turnips out,
N, B, You may drefs ducks the fame way,

T drefs a Turkey or Fowl to Perfeftion,

Bowve them, and make a force-meat thus: take the flefh of

a fowl, cut it fmall, then take a pound of veal, beat it in a
mortar- with half a pound of beef-fuet,f as much crumbs of
bread, fome' muthrooms, truffizs, and morels cut fmall, a few
fweet herbs and parfley, with fome nutmeg, pepper, and falt,
a ligle ‘mace beaten, fome lemon-peel cut fine ; mix all thefe
torether

1
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together with the yolks of two eggs, then fill your turkey
and roaft it-  This will do for a large turkey, and fo in pro-
portion for a fowl, Let your fauce be good gravy, with mufh-
rooms, truffles, and morels in it: then garnith with lemon, and
for variery fake, you may lard your fowl or turkey,

To flew a Turkey brown..

TAKE your turkey after it is nicely picked and drawn, fill
the fkin of the brealt with force-mear, and put an anchovy,
a fhalot, and a little thyme in the belly ; lard the breaft with
bacon, then put a good piece of butter in the ftew-pan, flour
the turkey, and fry ic jult of a fine brown; then take it out,
and put it into a2 deep ftew-pan, or little pot, that will jufk
hold it, and put in as much gravy as will barely cover it, a
glafs of white wine, fome whole pepper, mace, two or threc
. cloves, and a little bundle of fweet herbs ; cover it clofe, and
flew it for an hour, then take up the turkey, and keep it hot
covered by the fire, and boil the fauce to about a pint, ftrain it
off, add the yolks of two eggs and a piece of butter rolled in
flour; ftir it till it is thick, and then lay your twrkey in the
dith and pour your fauce over it. You may have ready fome
little French loaves about the bignefs of an egg, cut off the
tops, and take out the crumb; then fry them of a fine brown,
fill them with ftewed oyfters, lay them round the difh, and
garnith with lemon. :

To flew a Turkey brown the nice IWay,

BoxE it, and fill it with a force-meat made thus : take the
fleth of a fowl, balf a pound of veal, and the fleth of two
pigeons, with a well-picked or dry tongue, peel it, and chop it
all together, then beat it in a mortar, with the marrow of a beef
bone, or a pound of the fat of aloin of veal ; fealon it with
two or three blades of mace, two or three cloves, and half 2
nutmeg dried at a good diftance from the fire, and pounded,
with a little pepper and falt 3 mix all thefe well together, fill
your turkey, fry it of a fine brown, and put it into a little pot
that will juft hold it ; lay four or five kewers at the bottom
of the pot to keep the turkey from fticking; put in a quart of
good beef and veal gravy wherein was boiled fpice and (weet
herbs, cover it clofe, and let it flew half an-bhour ; then put
in a glafs of white wine, one fpoonful of catchup, a large
fpoonful of pickled mulhrooms, and a few frefh ones (if you
have them), a few trufles and morels, a piece of butter as big
as a walnut rolled in flour s cover it clofe, and let it ftew half
an hour longer ; get the little French rolls ready fried, take
fome oyfters and ftrain the liquor from them, then put the

- oyfters and liquor into a fauce-pan, with a blade of mﬂﬁ:ﬂi
ittle
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little white wine, and a piece of butter rolled in ﬂ-::u{'.; _!ct th‘r:[:;
ftew till thick, then fill the loaves, !ay_th:: turkey'in the difh,
and pour the fauce over it, If there is any fat on the gravy
take it off, and lay the loaves on each fide of the turkey. Gar-
nith with lemon when you have no loaves, and take oyfters
dipped in butter and fried. :

N. B. The fame will do for any white fowl.

Turkies and Chickens dreffed after the Dutch Way,
BorL them, feafon them with falt, pepper, and cloves ; then
to every quart of broth put a quarter of ‘a pound of rice or
vermicelli : it is*eat with fugar and cinnamon. The two
laft may be left out. :

A Turkey fluffed after the Hamburgh Way, _

TAKE one pound of beef, three quarters of a pound of fuet,

mince it very fmall, feafon it with falt, pepper, r:luves,_mac_e,

and [weet-marjoram ; then mix two or three eggs with it,
loofen the fkin all round the turkey, and ftuff, and roalt it

A Turkey a la daub, to be fent up hat.

CuTt the turkey down the back juft enough to bone ity
without fpoiling the look of it, then ftuff it with a nice force-
meat made of oyfters chopped fine, crumbs of bread. pepper,
falt, fhalots, a very little thyme, parfley and butter, fill ic as
full as you like, and few it up witl a thread, tie it up in aclean
cloth and boil it very white, but not too much. You may
ferve it up with oyfter-fauce made good, or take the bones with
a pisce of veal, mutton, and bacon, and make arich gravy
feafoned with pepper, falt, fhalots, and a little bit of mace,
ftrain it off through a fieve, and ftew your turkey in.it, (aftec

. it is half boiled,) juft half an hour, difh it up in the gravy
after it is well fkimmed, ftrained, and thickened with afew
mufhrooms ftewed white, or ftewed pallets, force-meat balls,
fried oyfters, or {weetbreads, and pieces of lemon. Difh it
up with the breaft upwards ; if you fend it up garnifhed with.
pallets, take care to have them ftewed tender firit; before
you add them to the turkey, you may put a few morels and
trufffes in your fauce, if you like it, but take care to wath
them clean. :

Turkey a la daub, to be fent up cold.

BonE the turkey, and feafon it with pepper and falt, then
fpread over it fome {lices of ham, upon that fome force-meat,
upon that a fowl, boned and feafoned as above, then more ham
and force-meat, then few it up with thread ; cover the bottom
of the flew-pan with veal and ham, then lay in the turkey the

H : brealt
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breaflt down, chop all the bones to pieces, and put them of
the turkey, " cover the pan and fet it on the fire five minutes,
theo put.in as much clear broth as will cover ity let it boil
two hours, when it is more than half done, put in one ounce
ot iling-glafs and a bundle of herbs. 'When it is done enough,
take out the turkey, and ftrain the jelly through a bair fieve,
fkim off all the fat, and when it is cold, lay the turkey ppon
it, the breaft down, and cover it with the reft of the jelly,
Let it ftand in fome cold place ; when you ferve it up, torn it
on the difh it is to be ferved in : if you pleafe, you may fpread
butter over the turkey’s brealt, and put fome green parfley or

flowers, or what you pleafe, and in what form you like,

A Turkey, &, in Felly.

Boir a turkey, or a fowl, as white as you can, Jet it ffand
till cold, and have ready a jelly made thus: take a‘fowl, fkin
it, take off all'the fat, do not cut it to pieces, nor break the
bones ; take four pounds of a leg of veal, without any fat or
fkin, put it into a well-tinned fauce-pan, put to it full three
quarts of water, fet it on a very clear fire till it begins to
fimmer ; be fure to fkim it well, but take great care it does
not boil, When it is well fkimmed, fet it fo as it will but
Juft feem to fimmer; put to it two large blades of mace, balf
a nutmeg, and twenty corns of white pepper, a little bit of
lemon- peel as big as a fixpence. This will take fix or feven

~hours doing. When you think itis a fiff jelly, which you

will know by taking a little out to cool; be fure to fkim off all
the fat, if any, and be fure not to ftir the meat in the fauce-
pan. A quarter of an hour before it is done, throw in a large
tea-fpoonful of falt, fqueeze in the juice of half a fine Seville
srange or lemon; when you ‘think it is enough, ftrain it off
through a clean fieve, but do not pour it off quite to the bot-
tom, for fear of fettlings., Lay the turkey or fowl in the difh
vou intend to fend it (o the table in, beat up the whites of
fix eggs to a froth, and put the liguor to it, then boil it five or
fix minutes, and run it through a jelly-bag till it is very clear,
then pour the liquor over it, let it ftand till quite cold ; colour
fome of the jelly in different colours, and when it is near cold,
with a fpoon fprinkle it over, in what form or fancy you pleafe,
and fend it to table; a few naftertium flowers ftuck here and
there, look pretty, if you can get them, but thefe as well as
Jemon, &c. are entirely fancy. This is a very pretty difh for

a cold collation or a {upper. All forts of birds or fowls may be ‘

done this way. :
A Fewl @ la Braife,

Truss your fowl, with the legs turned into the belly, feafon

it both infide and out, with beaten mace, nutmeg, p:pp:a '
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and falt, lay a layer of bacon at the bottom of a deep ﬂew.l-pan,
then a layer of veal, and ufterwardsi the ;ow!, then put in an
onion, two or three cloves {ftuck in a little bundle of {weet
herbs, with a piece of carrot, then put at the top a layer of
bacon, another of veal, and a third of beef,' cover it clofe, and
Jet it ftand over the fire for two or three minutes, then pour in
a pint of broth, or hot water ; cover it clofe, and let it tew an
hour; afterwards take up your fowl, ftrain the fauce, and after
you have fkimmed off the fat, boil it down till it is of a glaze,
then put it over the fowl. You may add jult what you pleale
to the fauce. A ragoo of fweetbieads, cocks’-combs, truffles,
and morels, or muthrooms, with force-meat balls, look very
pretty, or any of the fauces above.

A Capon done after the French Way,

TAXE a quart of white wine, feafon the capon with falty
cloves, and whole pepper, and a few fhalots ; then put the capon
in an earthen pan ; you muft take care it has not room to fhake;
it muft be covered clofe, and done on a flow charcoal fire.

Fo reaft a Fowl with Chefnuts.

Fresr take fome chefnuts, roaft them very carefully, fo as
not to burn them ; take off the fkin and peel them ; take abouyt
a dozen of them cut (mall, and bruife them in a mortar ; par-
boil the liver of the fowl, bruife’ it, cut about a quarter of a
" pound of ham or bacon, and pound it ; then mix them all to-
‘gether, with a gaod deal of parfley chopped fmall, a little {weet
herbs, fome mace, pepper, falt, and nutmeg ; mix thele to-
gether and put into your fowl, and roaft it. The beft way of
doing it is to tie the neck, and hang it up by the legs to roaft.
with a f{tring, and bafte it with butter. For fauce, take the reft
of the chefnuts peeled and fkinned ; put them into fome good
- gravy, with a little white wine, and thicken it with a pisce of
butter rolled in flour ; then take up your fowl, lay it in the
difb, and pour in the fauce. Garnifh with lemon,

To marinate Fowls.

Take a fine large fow! or turkey, raife the fkin from the
breaft-bone with your finger ; then take a veal {weetbread and
cut it fmall, a few oyfters; a few muthrooms, an anchovy,
fome pepper, a little putmeg, fome lemon-peel, and a little
thyme ; chop all together fmall, and mix it with the yolk of an
egg, {tuff it in between the fkin and the fleth, but take great
care you do not break the fkin; and then ftuff what oyfters
you pleafe into the body of the fowl. You may lard the breaft
- of the fowl with bacow, if you chufe it, Paper the breaft, and
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roalt it. . Make good gravy, and garnifh with lemon, You
may add a few mufhrooms to the fauce,

Ta make a Frangas Inmpﬂla’fsq

TAKE three quarters of a pound of lean bacon or ham, two
lar_gc onions fliced, four thalots, and two quarts of water, with'
a little beaten pepper, cloves, and mace, and a pennyworth of
faffron, flew it gently till it is reduced to three pints, and
ftrain it through a fieve ; cut two fowls, as for a fricaflee, and
{tew them in the broth till they are tender ; mix two fpoonfuls
of flour in two fpoonfuls of vinegar, and beat it up with fome

- of the liquor till it is quite fmooth ; and mix the whole toge-

ther, and boil it for ten minutes gently ; put fippets in a foup-.
difh, and pour it all over them. You may add fmall force-
meat balls, if you pleafe, in it; or you may make it of veal in
the form of veal olives ; and you may fend it in a tureen, if
you like,

Pullets a la Sainte Menehout,

ArTER having truffed the legs in the body, flit them along’
the back, fpread’ them open on a table, take out the thigh-
bones, and beat them with a rolling-pin; then feafon them
with pepper, falt, mace, nutmeg, and {weet herbs; after that
take a pound and a half of veal, cut it into thin flices, and lay
it in a ftew-pan, of 2 convenient fize, to ftew the pullets in;
cover it, and fet it over a ftove or flow fire ; and when it begins-
to cleave to the pan, ftir in a little flour, fhake the pan about
till it be a little brown ; then pour in as much broth as will
ftew the fowls, ftir it together, put in a little whole pepper, an
onion, and a little piece of bacon or ham; then lay in your
fowls, cover them clofe, and let them ftew half an hour; then
take them out, lay them on the gridiron to brown on the in-
fide’; then lay them before the fire to do on the outfide ; {trew
them over with the yolk of an egg, fome crumbs of bread, and
bafte them with a little butter ; let them be of a fine brown,
and boil the gravy till there is about enough for fauce ; ftrain’
it, put a few mufthrooms in, and a little piece of butter rolled
in flour ; lay the pullets in the difh, and pour in the {auce.
Garnifh with lemon. '

N. B. You may brown them in an oven, or fry them, which.
you pleafe,

Chicken- Surprize. _

"Tr a fmall difh, one large fow! will do; roaft it, and take
the lean from the bones cut it in thin flices, about an inch
long, tofs it up with fix or feven fpoonfuls of cream, a_nd a
piece of butter rolled in flour, as big as a walnut. Boil it up

and fet it to cool ; then cut fix or feven thin flices of bacon
round,
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round, place them in a patty-pan, and put fome force-meat
on each fide ; work them up in the form of a Frenchroll, with
a raw egg in your hand, leaving a hollow place in the middle;
put in your fowl, and cover them avith fome of the fame force-
meat, rubbing them {mooth with your band and a raw egg;
make them of the height and bignefs of a French roll, and
throw a little fine grated bread over them. Bake them three
quartérs or an hour, in agentle oven, or under a baking cover,
'till they come to a fine brown, and place them on your ma-
zarine, that they may not touch one another; but place them
fo that they may not fall flat in the baking ; or you may form
them on your table with a broad kitchen-knife, and place them
on the thing you intend to bake them on. You may put the
leg of a chicken into one of the loaves you.intend for the mid-
dle. Let your fauce be gravy, thickened ‘with butter and a
little juice of lemon. This is a pretty fide-dith for a firft courfe,
fummer or winter, if you can get them.

Chickens in Savoury _‘}".ff{f.

RoasT two chickens, then boil a gang of calf’s-feet to a
ﬂmng_jclly, take out the feet, fkim off the fat, beat the whites
~of three eggs very well, then mix them with half a pint of
~white wine vinegar, the juice of three lemons, a blade or two
+ of mace, a few pepper-corns, and a little falt, put them to your
Jelly 5 when it has boiled five or fix minutes, run it through a
Jelly-bag feveral times till it is very clear, then put a little in
:h_e bottom ¢f a bowl that will hold your chickens; when they
are cold, and the jelly quite fet, lay them in with their breafls
down, then fill up your bowl quite full with the reft of your
Jelly, which you muft take care to keep from t"euing', (fo that
. When you pour it into your bowl it will not break,) let it
ftand all night, the next day put your bafon into warm water,
pretty near the top ; as foon as you find it loofe in the bafon,
lay your dith over it, and turn it out upon it.

Chickens roafled with Force-meat and Cucumbers,

Take two chickens, drefs them very neatly, break the
breaft-bone ; and make force-meat thus: take the flefh of a
fowl, and of twa pigeons, with fome flices of ham or bacon ;
chop them all well together, take the crumb of a penny-loaf
foaked in milk and boiled, then fet to cool 3 when it is cool,
_mix it all together ; feafon it with beaten mace, nutmeg, pep=-

per, and a little falt, a very litile thyme, fome parfley, and a
itdle lemon-peel, with the yolks of two cggs; then fill your
fowls, fpit them, and tie them at both ends ; after you have
papered the breaft, take four cucumbers, cut them in two, and

| : H 3 lay
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lay them in falt and water two or three hours before ; then dry
them, and fill them with fome of the force-meat, (which you
mutt take care to fave,) and tie them with a packihread ; flour
them, and fry them of a fine brown ; when your chickens are
enough, lay them in the difh, and untie your cucumbers; but
take care the meat do not come out 5 then lay them round the
chickens, with the flat fide downwards, and the narrow end
upwards.  You muft have fome rich fried gravy, and pour into
the dilh; then garnith with lemon.

N, B. One large fowl done this way, with the cucumbers
Jaid round it, looks pretty, and is a very good difh,

Chickens a'la Braife.

"TAKE a couple of fine chickens, lard them, and feafon
them with pepper, falt, and mace; then lay a layer of veal in
‘the bottom of a deep ftew-pan, with a {lice or two of baeon,
an onion cut to pieces, a picce of carrot, and a layer of beef;
then lay in the chickens with the breaft downward, and a
bundle of fweet herbs; after that, a layer of beef, and put in
a quart of broth or water ; cover it clofe, let it ftew very

_{oftly for an hour, after it begins to fimmer. Inthe mean time,
get ready a ragoo made thus: take a good veal {weetbread or
two, cut them fmall, fet them on the fire, with a very little

“broth or water, afew cocks’-combs, truffles, and morels, cut
imall, with an ox-palate, if you have it ; fiew them all toge-
ther till they are enough ; and when your chickens are done,

“take them up, and keep them hot; then flrain the liquor they
were ftewed in, fkim the fat off, and pour into your ragoo ;
add a glafs of red wine, a {poonful of catchup, and a few =
muthrooms ; then boil all together with a few artichoke-bot~ ~

~toms cut in four, and alparagus-tops. If your fauceis not
thick enough, take a little piece of butter rolled in flour; and =
when enough, lay your chickens in the difh, and pour the ra-
goo over them, < Garnilh with lemon,

Or, you may make your fauce thus: take the gravy the fowls =

, were flewed in, ftrain it, fkim off the fat; have ready half a

-pint of oyfters with the liquor ftrained; put them to your =

gravy with 2 glafs of white wine, a good piece of butter rolled

m flour ; then boil them all together, and pour over your fowls,
{Garnith with lemon, '

" G breil Chickens. -.

8117 them down the back, and feafon them with pepper
and falt'; lay them on 2 very clear fire, and 2t a great diftance.
Let the infide lie next the fire till it is abave half donc; then
gurn them, 2nd take great care the fle(hy fide do not burp,
and les them be of a fine brown, Let your fauce be good =

sra'.'h
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' ofhrooms, and garnifh with lemon and the livers

E:r-::l};l:ytllll: ;'zzaru's cut, flafhed, a_nd broiled with pepper and
1

fa't@r this fauce: take a handful of furi:el dipped *in boiling |
water, drain it, and have ready balf a pint of good gravy, a
{halot fhred {mall, and fome parfley boiled very green ,rthlr:ktn
it with a piece of butter rolled in flour, and add a glas of red
wine; then lay your forrel in heaps round the fowls, and pour
the fauce over them. Garnilh with lemon.

N. B. You may make juft what fauce you fancy.

Pulled Chickens.

Taxe three chickens, boil them juft fit for eating, but not
too much ; when they are boiled enough, flay all the fkin off,
and take the white flefh off the bones, pull it into pieces about
the fize of a large quill, and half as long as your finger. Have
ready a quarter of a pint of good cream, and a piece of frefh
butter about as big as an egg; flir them together till the butter
is al) melted, and then put in your chicken with the gravy that
came from them ; give them two ¢r three tolles round on the
fire, put them into a difh, and fend them up hot,

N. B. The legs, pinions, and rump muft be peppered and
falted, done over with the yolk of an egg and bread crumbs, and
broiled on a clear fire ; put the white meat, with the rump, in
the middle, and the legs and pinions rouad,

Chickens Chiringrate,

Curt off their feet, break the breaft-bone flat with a rolling= °
pin; but take care you do not break the fkin; flour thems
fry them of a fine brown in butter, theh drain all the fat out
of the pan, but leave the chickens in. Lay a pound of gravy-
beef, eut very thin, over your chickens, and a piece of veal
cut very thin, a little mace, two or three cloves, fome whole- -
pepper, an anion, a little bundle of fweet herbs, and a piece
of carrot, and then pour in a quart of boiling water; cover it
clofe, let it ftew for a quarter of an hour’; then take out the
chickens and keep them hot: let the gravy boil till it is quite
rich and good; then ftrain it off, and put it into your pan -
again, with two fpoonfuls of red -wine and a few muthrooms ;
put in your chickens to heat, then take them up, lay them in-
to your difh, and pour your fauce over them. Garnifh with
Jemon, and a few f{lices of cold ham broiled, '

N. B. You may fll your chickens with force- meat, and lard
them with bacon, and add truffies, morels, and {weetbreads,
cut fmall ; byt then it will bea very high difh, :

H 4 Chickens
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Chickens dreffed the French W ay.

QuARTER, then broil them, crumble over them a little
bread and parfley ; when they are half done, put them in a
ftew-pan, with three or four fpoonfuls of gravy, and double
the quantity of white wine, falt, and pepper, fome fried veal-
balls, and fome fuckers, onions, fhalots, and fome green
goofeberries or grapes when in feafon ; cover the pan clofe,
and let it ftew on a charcoal fire for an hour ; thicken the li-
quor with the yolks of eggs, and the juice of lemon ; garnith
the difh with fried fuckers, {liced lemon, and the livers.

Chickens boiled with Bacon and Celery,

Boir two chickens very white in a pot by themfelves, and
a_piece of ham, or good thick bacon; boil two.bunches of
celery tender; then cut them about two inches long, all the
white part ; put it into a fauce-pan, with half a pint of cream,
a piece of butter rolled in flour, and fome pepper and falt; fet
it on the fire, and fhake it often: when it is thick and fine, lay
your chickens in the difh, and pour your fauce in the middle,
that the celery may lie between the fowls ; and garnifh the difh
all round with {lices of ham or bacon.

N. B, If you have cold ham in the houfe, that, cut into
flices and broiled, does full as well, or better, to lay ' round
the dith,

Chickens with Tongues, A good Difh for a great deal of Company.

‘Take fix {mall chickens, boiled very white, fx hogs
tongues boiled and peeled, a cauliflower boiled very white in
milk and water whole, and a good deal of fpinage boiled green ;
then lay your caulifiower in the middle, the chickens clofe all
round, and the tongues round them with the roots outward,

.and the fpinage in little heaps between the tongues. Garnith
with little pieces of bacon toafted, and lay a little piece on each
of the tobgues, | |

Scaich Chickens.

First wafh your chickens, dry them in a clean cloth, and
finge them ; then cut them into quarters ; put them into a
ftew-pan or fauce-pan, and juft cover them with water ; put in
in a blade or two of mace, and a little bundle of parfley ; cover
them clofe, and let them ftew half an hour ; then chop half a
handful of clean wafthed parfley, and throw in, and have ready
fix eggs, whites and all, beat fine. Let your liquor boil vp,
and pour the eggs all over them as it boils ; then fend all to-

gether hot in a deep difh, but take out the bundle of pa;iﬂa?
[ita
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: i ‘well before you put in
t. You muft be fure to fkim them ‘we you p
ij.:::nur mace, and the broth will be fine and clear.

N. B. ‘This is alfo 2 very pretty difh for fick people; but the
Scotch gentlemen are very fond of it. ;

To flew Chickens the Dutch Way.

Tare two chickens, trufs them as for boiling ; beat fine
fix cloves, and four blades of mace, a handful of parfley fhred
fine, fume pepper and falt 5 mix all together, and put into the
infide of your chickens ; {inge them anﬁ flour them ; put them
into a {tew pan; clarify as much butter as will cover l.herf]_;
{tew them gently one hour 5 put them into a china bowl with
the butter, and {end them up hot. -

To flew Chickens.

Taxe two chickens, cut them into quarters, wath them
clean, and then put them into a fauce-pan; put to them a
quarter of a pint of water, half a pint of red wine, fome mace,

epper, a bundle of {weets Merbs, an onion, and a few ralp-
ings ; cover them clofe, let them ftew halt an l!::-ur s then take.
a piece of butter about as big as an egg, rolled in flour, put in,
and cover it clofe for five or {ix minutes ; fhake the fauce-pan
about, then take out the (weet herbs and onion. You may
take the yolks of two eggs, beat and mixed with them, or leave
them out. Garnith with lemon. ’

A pretty Way of flewing Chickens.

Take two fine chickens, half boil them, then take them
up in a pewter, or f{ilver difh 5 cut up your fowls, and feparate
all the joint-bones one from another, and then take out the
breaft-bones. If there is not liquor enough from the fowls, add
a few [poonfuls of the water they were boiled in, put in a blade
of mace, and a little falt; cover it clofe with another difh
fét it over a ftove, or chafing-difh of coals ; let it ftew till the
chickens are enough, and then fend them hot to the table in the
fame difh they were ftewed in. :

Note : This is a very pretty difh for any fick perfon, or for
a lying-in lady. For change it is better than butter; and the
fauce is very agreeable and pretty. e e ;

N. B, You may do rabbits, partridges, or moor-game this
way.

: Ducks Alamaode,

TaAxE two fine ducks, cut them into quarters, fry them in
In:u_tter a little brown ; then pour out all the fat, and throw a
little flour over them, and half a pint of good gravy, a quarter
of a pint of red wine, two fhalots, an anchovy, and a bundle

of
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of fweet herbs ; cover them clofe, aud let them flew a quar-

ter of an hour ;. take out the herbs, fkim off the fat, and let

your fauce be as thick as cream ; fend it to table, and garnifh
with lemon,

To flew Ducks with green Peas.
Havr reaft your ducks, then put them into a ftew-pan with
a pint of good gravy, a liule mint, and three or four fage leaves
chopped fmall, cover them clofe and ftew them half an hour,
boil a pint of green peas, as for eating, and put them in after

you have thickened the gravy; difh wp your ducks, and pour
the gravy and peas over them,

To drefs a IWild Duck the befl IWay.

FirsT half roaft it, then layit in a difh, carve it, but
Jeave the joints hanging together ; throw a little pepper and
falt, and fqueeze the juice of a lemon over it; turn it on the
breaft, and prefs it hard with a plate, and add to its own gravy
¢wo or three fpoonfuls of good gravy ; cover it clofe with an-
other dith, and fet it over a flove ten minutes ; then fend it to
_ table hot in the difh it was done in, and garnith with lemon,

"You may add alittle red wine, and a (halor cut fmall, if you
like it ; butit is apt to make the duck eat hard, unlefs you firft
beat the wine, and pour it in juft as it is done, :

Another Way to drefs a Wild Duck.

T AKE a wild duck, put fome pepper and falt in the infide,
and half reaft it; bave ready the following fauce: a gill of
good gravy, 2nd a gill of red wine ; putitin a ftew-pan, with
three or four fhalots cut fine ; boil it up; then cut the duck
in fmall pieces, and put it in with a little Cayenne pepper 2nd
falt ; be careful to put in all the gravy that comes from™ the
duck; fimmer it for three minutes, and fqueeze in a Seville
' prange or lemon ; put it in the difh, and garnith with lemon,

To botl @ Duck or a Rabbit with Onions.

Boirr your duck, or rabbit, in a good deal of water; be
fure to fkim your water; for there will always ri‘e a fcum,
- which, if it boils down, will difcolour your fowls, &c. They
will take about half an hour boiling. For fauce, your onions
muft be peeled, and throw them into water as you peel them ;
then cut them into thin {lices, boil them in milk and warter,
and fkim the liquor, Half an hour will boil them. Throw
them into a clean fieve to drain ; chop them and rub them
through a cullender ; put them into a fauce-pan, fhake in a
little flour ; put to them two or three fpoonfuls of cream, a
good piece of butter 3 flew all together over the fire till they

aje
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are thick and fine; lay theduck or rabbit in the dith, and

ur the fauce all over : if a rabbit, you muft pluck out the
jaw-bones, and {tick one in each eye, the fmall end inwards.

Or you may make this fauce for change : take one large
onion, cut it fmall, half a handful of parfley clean walhed and
picked, chop it fmall, a lettuce cut fmall, a quarter of a pint
of good gravy, a good.piece of butter rolled in a little flour ;
add a little juice of lemon, a little pepper and falt ; let all I}n:w
together for half an hour ; then add two fpoonfuls of red wine.
This fauce is moft proper for a duck ; lay your duck in the
difh, and pour your fauce over it,

To drefs a Duck with Green Peas.

Pur a deep flew-pan over the fire, with a piece of frefh
butter ; finge your duck and flour it, turn it in the pan two
or three minutes ; then pour out all the fat, but let the duck
remain in the pan; put to it a pint of good gravy, a pint of
peas, two lettuces cut fmall, a fmall bundle of fweet herbs, a
little pepper and falt ; cover them clofe, and let them ftew for
half an hour ; now and then give the pan a thake ; when they
~ are jult done, grate in a little nutmeg, and put in a very little
beaten mace, and thicken it either with a piece of butter rolled
in flour, or the yolk of an egg beat up with two or three
fpoonfuls of cream ; fhake it all together for three or four
minutes, take out the (weet herbs, lay the duck in the dith, and
pour the fauce overit. You may garnith with boiled mint
chopped, or let it alone,

To drefs @ Duck with Cucumbers. _

TaKkE three or four cucumbers, pare them, take out the
feeds, cut them into little pieces, lay them in vinegar for two
or three hours before, with two large onions peeled and fliced ;
then do your duck as above ; then take the duck out, and put
in the cucumbers and onions, firft drain them in a cloth, let
them be a little brown ; fhake a litde flour over them, In the
mean time let your duck be ftewing in the fauce-pan with a
pint of gravy, for a quarter of an hour; then add to it the
cucumbers and onions, with pepper and falt to your palate, a
good piece of butter rolled in flour, and two or three fpoonfuls
pfrrfd wine ; fhake all together, and let it {tew for eight or ten
pinutes ; then take up your duck, and pour the fauce over i,

Or, you may roaft your duck, and make this fauce, and poug
pver it ; byt then half a pint of gravy will be enough,

Yo drefs a Duck a la Braife.
TAKE aduck, lard it with little pieces of bacon, feafon it
infide and out with pepper and falt 3 lay a layer of bacon, cut
thin,
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thin, in the bottom of a ftew-pan, and then a layer of lean
bef_:[', cut thin; then lay your duck with fome carrot, an onion
a little bundle of {weet herbs, a blade or two of mace, and a’
-thin layer of beef over the duck ; cover it clofe, and i‘et’ it over
a {low 'ﬁn: for eight or ten minutes; then take off the cover and
fhake in a little flour, give the pan a fhake, pour in a pint of
fmall broth, or boiling water; give the pan a fhake or two
cover it clofe again, and let it flew half an hour; then take off
the cover, take out the duck, and keep it hot; let the fauce
boil till thére is about a quarter of a pint, or a little better ;
then ftrain it, and put it into the ftew-pan again, with a gla{;
of red wine ; put in your duck, fhake the pan, and let it flew
four or five minutes ;3 then lay your duck in the difh, and

- pour the fauce over it, and garnith with lemon, If you love

your duck very high, you may fill it with the following ingre-
dients ; take a veal fweetbread cut in eight or ten piecgs, a few
trufles, fome oylters, a few fweet herbs and parfley chopped
fine, a little pepper, falt, and beaten mace; fill your duck with
-the above ingredients, tie both ends tight, and drefs as above.
Or, you may fill it with force-meat made thus: take a little
piece of veal, take all the fkin and fat off, beat itin a mortar,
with as much fuet, and an equal quantity of crumbs of bread,
a few {weet herbs, fome parlley chopped, a little lemon-peel,
pepper, falt, beaten mace, and nutmeg, and mix it up with
the yolk of an egg. '

You may flew an ox’s palate tender, and cut it into pieces,
with fome artichoke-bottoms cut into four, and tofled up in the
fauce. You may lard your duck, or let it alone, jult as you

.pleqﬁfﬁ for my-part I think it beft without,

*To botl Ducks the Fremch HWay.

. LET your ducks be larded, and half roafted ; then take them
off the fpit, put them into a large earthen pipkin, with half
a pint of red wine, and a pint of good gravy, fome chelnuts,
firlt roafted and peeled, half a pint of large oyfters, the k-
quor flrained, and the beards taken off, two or three little
_onions minced fmall, a very little {tripped thyme, mace, pep-

er, and a little ginger beat fine 5 cover it clofe, and let them
ftew half an hour over a flow fire; add the cruft of a French

roll grated when you put in your gravy and wine. When they -

. are enough, take them up, and pour the fauce over them.

To drefi a Goofe with Onions and Cabbage.
SaLT the goofe for a week, then boil it. It will take an
“bour.  You may either make onion-fauce, as we do for ducks

or cabbage boiled, chopped and ftewed in butter with a little
_ 11 pepper

-
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pepper and fale ; lay the goofe in the difh, and pour the (auce
over it. It eats very good with either.

Directions for roafting a Goofe.,

Take fome fage, wafh and pick it clean, and an onion ;
chop them very fine, with fome pepper and falt, and put them-
into the belly ; let your goofe be clean picked, and wiped dry
with a dry cloth, infide and out; put It down to the fire, and
roaft it brown : one hour will roaft a large goofe, three quar-
ters of an hour, a. fmall one. Serve it in your dl[]'_x with {ome
brown gravy, apple-fauce in a boat, and fome gravy in another,

A Green Goofe.

Never put any thing but a lictle pepper and falt, unle(s
defired ; put gravy in the difh, and green fauce in a boat ; made
thus . take half a pint of the juice of forrel; if no forrel,
fpinage-juice : have ready a cullis of veal broth, about half a
pint, fome fugar, the juice of an orange or lemon 5 boil it up
for five or fix minutes, then put your forrel-juice in, and juit
boil it up. Be careful to keep it ftirring all the time, or it
will curdle ; then put it in your boat. .

To drefs a Stubble Goofe.

TAKE a goofe, kill, and haog it up in the feathers, two or,
three nights, as it fuits you ; when you drefs it, feafon it well
with pepper and falt, take two middle fized onions, half a four
apple, a few fage leaves, chop thefe well, and put them into the
infide with a lump of butter, the fize of an egg, and a tea-cup
full of water, tie it up clofe at both ends ; if a large goofe, it
will take an hour and a half, if a fmall one, an hour, and fo on
in proportion ; difh it up, pour into your,difh fome brown gravy, .
with two fpoonfuls of red wine, the fame of ale, ferve it up
with apple-fauce. :

To dry a Goofe.

GET a fat goofe, take a handful of common falt, a quarter
of an ounce of falt-petre, a quarter of a pound of coarle {ugar 3
mix all together, and rub your goofe very well ; let it lie in this
pickle a fortnight, turning and rubbing it every day; then roll
it in bran, and hang it up in a chimney where wood-fmoke
is, for aweek. If you have not that conveniency, fend it ta
the baker’s: the fmoke of the oven will dry it: or you may
hang it in your own chimney, not too near the fire, but make
a fire under it, and lay horfe-dung and faw-duft on it, and that
will fmother and fmoke-dry it; when it is well dried, keep it in
a dry place ; you my keep it two or three months, or more ;
when you boil it, put in a good deal of water, and be fure to
fkim it well, . ' #

N. B,
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N. B. You may fend it up with boiled turnips, or cabbage,
boiled and ftewed in butter, or onion-face.

To drefs a Gaofe 1n Ragoo,

Frar the brealt down with a cleaver, then prefs it down
with your hand, fkin it, dip it into fcalding water ; let it be
cold, lard it with bacon, feafon it well with pepper, falt, and a
little beaten mace ; then flour it all over, take a pound of gzood
beef-fuet cut fmall, put itinto a deep ftew-pan, let it be melted,
then put in your goofe ; let it be brown on both fides ; when
it is brown, put in a quart of boiling gravy, an onion or two,
a bundle of fwecet herbs, a bay leaf, fome whole pepper, and
a few cloves; cover it clofe, and let it flew foftly till it is
tender. About an hour will do it, if fmall; if a large one,
an hour and a half. In the mean time make a ragoo : boil
fome turnips almolt enough, fome carrots and onions quite
enough ; cut your turnips and carrots’ the fame as for a har-
rico of mutton, put them into a fauce-pan with half a pint of
good beef gravy, a little pepper and falt, a piece of butter rolled
in flour, and let this ftew 2]l together a quarter of an hour.
‘Take the goofle and drain it well ; then lay it in the difh, and
pour the ragoo over it.

Where the onion is difliked, leave it out. You may add
cabbage boiled and chopped fmall,

A Gofe Alamide.

TAKE alarge fine goofe, pick it -clean, fkin it, bone it
nicely, take the fat off ; then take a dried tongue, boil it, and
peel it: take a fowl, and do it in the fame manner as the
goofe 3 feafon ir with pepper,-falt, and beaten mace, roll it
round the tongue ; feafon the poofe with the fame; put the
tongue and fowl in the goofe, with fome flices of ham ar good
bacon between them; put it into a' little pot that will jult hold
it; put to it two quarts of beef gravy, a bundle of fweet
herbs, and an onion ; cover it clofe, and let it ftew an
hour over a good fire : when it begins to boil, let it do very
foftly ; then take up your goofe, and fkim off all the fat; {train
it, put in a glafs of red wine, two fpoonfuls of catchup, 2 veal
fweetbread cut fmall, fome truffles, morels and mufhrooms, a
a piece of butter rolled in flour, and fome pepper 2nd f2lt, it
wanted ; put in the goofe again, cover it clofe, and let it ftew
half an hour longer ; then take it vp, and pour the ragoo
aver. Garnith with lemon. .

Note : This is a very fine difh. You muft mind to fave the.
bones of the goofe and fowl, and put them into the gravy when
it is firflk fet on; and-it will be better if you roll fome beef-

marroww




MADE PLAIN AND EASY. prd

martow between the tongue and the fowl, and between the
fowl and goole, it will make them mellow an‘d eat ﬁ:]e. You
may add fix or feven yolks of hard eggs whole in the difh ; they
are a pretty addition, Take care to {kim off the fat.

N. B. The beft method to bone a goofe or fewl of any fort,
is to begin at the brealt, and take all off the bones withous
cutting the back ; for when it is fewed up, and you come
to flew it it generally burfts in the back, and fpoils the fhape

of it, _
To flew Giblets.

LET them be nicely fcalded and picked, cut the pinions in
two ; cut the head, and the neck, and legs in two, and the
gizzards in four ; wafh them very clean, put them into a ftew-

an or foup-pot, with three pounds of fcrag of veal, jult cover
them with water ; let them boil up, take all the fcum clean off ;
then put three onions, two turnips, one carrot, 2 little thyme
and parfley, flew them till they are tender, {train them through
a fieve, wafh the giblets clean with fome warm water out of
the herbs, &c.; then take a piece of butter as big as a large
walnut, put it in a flew-pan, melt it, and put in a large {poon-
ful of four, keep it {lirring till it is fmooth ; then put in your
broth and giblets, flew them for a quarter of an hour ; fealon
with falt : or, you.may add za gill of Lifbon, and juit before
.you ferve them up, chop a handful of green parfley and
putin; give them a boil up, and ferve them in a turcen or
foup difh.
N. B, Three pair will make a handfome turcen-ful; -

To make Giblets a la Turtle,

LeT three pair of giblets be done as before (well cleaned),
put them into your ftew-pan with four pounds of fcrag of
veal, and two pounds of lean beef, covered with water; let
them boil up, and {kim them very clean; then put in fix
cloves, four blades of mace, eight corns of all-fpice, beat very
fine, fome bafil, fweet-maijoram, winter-favoury, and a little
thyme chopped very fine, three onions, two turnips, and one
carrot ; ftew them till tender, then ftrain them through a
fieve, and wath them clean out of the herbs in fome warm
water ; then take a.piece of butter, putitin your flew-pan,
melt it, and put in as much flour as will thicken it, ftir it til}
it is fmooth, then put your liquor in, and keep ftirring it all
the time you pour it in, or elfe it will go into fumps, which,
if it happens, you muft firain it through a fieve; then putin
a pint of Madeira wipe, fome pepper and falt, and fome Cay-
enne pepper 3 flew it for ten minutes, then putin vour gib-
lets, add the juice of a lemon, and few theém fifteen mi-

; nutés;
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nutes ; then ferve them in a tureen. You may put in fome
egg-balls, made thus: boil fix egps hard, take out the yolks,
put them 1n 3 mortar and beat them, throw in a fpoonful of
flour, and the yolk of a raw egg, beat them together till
fmooth 5 then roll them in little balls, and fcald them in
boiling water, and juft before you ferve the giblets up, put
them in.

N. B. Never put your livers in at firlt, but beil them in a
fauce-pan of water by themfelves,

A ~ To roaft Pigeons.

Firr them with parfley, clean wafhed and chopped, and
fome pepper and falt rolled in butter; fill the bellies, tie the
neck-gnd, clofe, fo that nothing can run out; put a (kewer
through the legs, and have a little iron’ on purpofe, with fix
hooks to it, and .on each hook hang a pigeon ; faften one end
- of the ftring to, the chimney, and the other end to the iron
(this is what we call the poor man’s fpit) ; flour them, balte
them with butter, and turn them gently for fear of hitting the
bars, ‘They will roaft nicely, and be full of gravy. Take
care how you take them off, not to lofe any of the liquor,
You may melt a very little butter, and put into the difh.
Your pigeons ought to be quite frefh, and not too much done,
This is by much the beft way of doing them, for then they
will fwim in their own gravy, and a very little melted butter
will do.

_N. B. You may fpit them on a long fmall fpit, only tie both
ends clofe ; and fend parfley and butter in one boat and gravy
in another.

- When you roaft them on a fpit, all the gravy runs out; or
if you ftuft’ them and broil them whole, you cannot fave the
gravy fo well ; though they will be-very good with parfley and’
butter in the difh; or fplit and broiled, with pepper and falr.

To boil Pigeons.

.~ Boir them by themfelyes for fifteen minutes ; then boil a

handfome fquare piece of bacon and lay in the middle; flew
fome fpinage to lay round ; and lay the pigeons on the fpinage.
Garnifh your difh with parfley, laid on 2 plate before the fire
to crifp. Or, you may lay one pigeon in the middle, and the
reft round, and the fpinage between each pigeon, and a flice
of bacon on each pigeon, Garnifh with {flices of bacon, and
melted butter in a cup.. o .

To a la daub Pigems..

TAKE a large {auce-pan, lay a layer of bacon, thena layer:

of veal, a layer of coarfc becf, and another little layer ciﬂ
veal,
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veal, about a pound of veal and a pound of beef cut very
thin, a piece of carrot, a bundle of {weet herbs, an onion, fome
black and white pepper, a blade or two of mace, four or five
cloves ; cover the fauce-pan clofe, fet it over a flow fire,
draw it till it is brown to make the gravy of a ﬁne* light
brown ; then put in a quart of boiling water, and let it ftew
till the gravy is quite rich and good j then ftrain it off, and
{kim off all the fat. In the mean time fuff the bellies of the
pigeons with force-meat, made thus: take a pound of veal,
a pound of beef-luet, beat both in a mortar fine, an equal
guantity of crumbs of bread, fome pepper, f(alt, nutmeg, beaten
mace, a little lemon-peel cut fmall, fome parfley cut fmall,
and a very little thyme ftcipped ; mix all together with the
yolks of two eggs ; fill the pigeons and ﬂ_at_ the breaft down,
flour them and fry them in frefh butter a little brown ; then
pour the fat clean out of the pan, and put the gravy to the pi-
geons ; cover them clofe and let them ftew a quarter of an
hour, or till you think they are quite enough ; then take them
up, lay them in a difh, and pour in your {auce ; on each pi-
geon lay a bay-leaf, and on the leaf a flice of bacon.. Yau
may garnifh with a lemon notched, or ler it alone, :

N.B. You may leave out the ftuff ,g; they will be very
rich and good without it, and it is the beft way of dreffing them
for a fine made-difh,

Pigeons au Poire.

MAKE a good force-meat as above, cut the feet quite off,
ftuff them in the fhape of a pear, roll them in the yolk of an
ege and then in crumbs of bread, ftick the leg at the top, and
butter a difh to lay them in ; then f{end them to an oven to
bake, but do not let them touch each other; when they are
enough, lay them in a difh, and pour in good gravy thickened
with the yolk of an egg, or butter rolled in flour ; do not pour
{our gravy over the pigeons. You may garnith with lemon.

t is a pretty genteel dith : or, for change, lay one pigeon in
the middle, the reft round, and ftewed ipinage between ;
poached egps on the fpinage. Garnith with notched Je-
mon and orange cut into quarters, and bave melted buttee
in boats. '

Or thus : bone your pigeons, and fluff them with force
meat ; make them in the fhape of a pear, with one foot ftuck
at the fmall end to appear like the ftalk of a pear; rub them
over with the yolk of an egg, and ftrew fome crumbs of bread
on; fry them in a pan of good dripping a nice light brown ;
put them in a drainer to drain all the fat off ; then put them
in a ftew-pan with a pint of gravy, a gill of white wine, an
onien ftuck with cloves ; cover them clofe and ftew them for

I haif
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half an hour; take them out, fkim off all the fat, and fake
out the onion 5 put in fome butter rolled in flour, a fpoonful
of catchup, the fame of browning, fome trufles and morels,
pickled mufhrooms, two artichoke-bottoms cut in fix pieces
each, alittle falt and Cayenne pepper, the juice of half a les
mon ; ftew it five minutes, putin your pigeons and make them
hot 5 put them in your dith and pour the fauce over thems
Garnith with  f{iied force-meat balls, or with a lemon cut in
quarters, .

Pigeons floved,

Taxe a(mall cabbage-lettuce, juft cut out the heart, and
make a force-meat as before, only chop the heart of the let-
tuce and mix with it ; then fill up the place, and tie it acrofs
with a packthread ; fry it of a light brown in frefh butter,
pour eut all the fat, lay the pigeons round, flat them with
your hand, feafon them a little with pepper, fa!t, and beaten
mace, {take great care not to put too much falt,) pour in half
a pint of Rhenifh wine, cover it clofe, and let it flew about
five or fix minutes ; then put in balf a pint of good gravy, co-
ver 'them clofe, and let them flew half an bour, T'eke a good
picce of butter rolled in four, fhake it in ; when it is fine and
thick take it up, untic it, lay the lettuce in the middle, and the
pigeons round ; fqueeze in a little lemon-juice, and pour the
fauce all over them. Stew a little lettuce, and cut it into
pieces for garnifh, with pickled cabbage.

N. B. Or for change, you may ftuff your plgenns with the
fame force-meat, and cut two cabbage-lettuces into quarters,
2nd ftew it as above ; -fo lay the lettuee b&twecn each pigeon,
2nd ‘one in the middle with the lettuce round it, and pour
the fauce all over them,

s Pigeons Surtout.

ForcE your pigeons as above, then lay a flice of bacon on
the breaft, . and a {lice of veal beat with the back of a knife,
and l'c:afunf:d with mace, pepper,, and falt ; tie them on with a
fmall packtbread, or two little fine fkewers are better ; fpit
them on a fine bird-fpit, roaft them, and bafte with 2 piece of

‘butter, then with the yolk of an egg, and then bafte them
again with crumbs of bready a little nutmeg and {weet herbs ;
when enough, lay them in your dith," have good gravy ready,
with truffles, morels, and mu{hmoms, to pour into your dith.
Garnith with lemon, .

Pigeons Compste,
Taxz fix young pigeons and fkewer them as for boiling
emake » force-mezs thus : grate the crumb of a penny loaf, half
a pound of fat'bacon, fhred fome fweet herbs and parfley fine,
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or 'a little onion, a little lemon-pecl, a little
g;e? “}I‘J’ii:;% feafon it with pepper and falt, and mix it v
with the yolk of two eggs; put it inta the craws and bellies, lard
them down the breaft, and fry them brown with a little butter;
then put them in a flew-pan, with a pint of firong brown
gravy, a gill of white wine ; ftew them' three quarters of an
hour, thicken it with a little butter r-:::]ledpln ﬂour, feafon with
falt and Cayenne pepper, put the pigeons in the difh, and ftrain
the gravy over them. Lay fome hot force-meat balls round

them, and fend them up hot,

A French Pupton of Pigeons,

Take favoury force-meat rolled out like palte, putitin 2
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced
fweetbread, afparagus-tops, mulhrooms, cock’s-combs, a palate
boiled tender and cut into pieces, and the yolks of hard eggss
make another force-meat and lay over like a pie, bake it, and
when enough turn it into a difh, and pour gravy round it.

- Pigeons boiled with Rice.

Taxe fix pigeons, {tuff their bellies with parfley, pepper,
and falt rolled in a very little picce of butter; put them into a
quart of mutton broth, with a little beaten mace, a bundle of
fweet herbs, and an onion j cover them clofe, and let them boil
a full quarter of an hour ; then take out the onion and fweet
herbs; and take a good piece of butter rolled in flour, put it in
and give it a fhake, feafon it with (alt (if it wants it), then have
ready half a'‘pound of rice boiled tender in milk ; when it beging
to be thick (but take great care it does not burn), take the yolks
of two or three eggs beat up with two or three fpoonfuls of
cream and a little nutmeg, ftir it together till it is quite
thick ; then take up the pigeons and lay them in a dith ; pour
the gravy to the rice, {tir all together and pour over the pigeons,
Garnifth with hard eggs cut into quarters, s

Prgeons tranfmogrified,

T AKE your pigeons, feafon them with pepper and falt, také
& large piece of butter, make a puff-palte, and roll each pigeon
in a piece of palte; tie them-in a cloth fo that the pafte do not
 break, boil them in a good deal of water; they will take an
‘hour and a half boiling; untie them carefully thac they do not
break ; lay them in the difh, and you may pour-a little good
gravy in the difh, They will eat exceeding good and nicey
- nd will yicld fauce enough of a very-agreeable relifh,

I's P igconh
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Pigeons tranfmogrificdy a fecand Way.

Pick and clean fix fmall young pigeons, but do not cut off
their heads, cut off their pinions, and beil them ten minutes
in water, then cut off the ends of fix large cucumbers and
fcrape out the feeds, put your pigeons into the cucumbers, but
let the heads be out at the ends, and flick a bunch of barberries
in their bills, and then put them in a toffing-pan with 2 pint of
veal gravy, a litile anchovy, a gla(s of red wine, a fpoonful of
browning, a littleflice of lemon, Cayenne and falt to your tafte,
ftew them feven minutes, take them our, thicken your gravy
with a little butter rolled in flour, boil it up and ftrain it over
vour pigeons, and ferve them up.

Pigeons in Fricands,

AFTER baving trufled your pigeons with their legs in their
bodies, divide them in two, and lard them with bacons then
lay them in a {tew-pan with the larded {ide downwards, and
two whole leeks cut fmall, two ladlefuls of mutton broth ar
veal gravy 3 cover them clofe over a very flow fire, and when
they are enough make your fire very brifk to wafte away what
liquor remains : when they are of a fine brown take them up and
pour out all the fat that is left in the pan; then pour in fome
veal gravy to loofen what flicks to the pan, and a little pepper; ftir
it about for two or three minutes, and pour it over the pigeons.
This is a pretty little fide~difh,

To roafl Pigesns with a Farce,

MAKE a farce with the livers minced {fmall, as much f{weet
fuet or marrow, grated bread, and hard eggs, an equal quantity
of each; feafon with beaten mace, nutmeg, or a little pepper,
[alt, J;'n.::l,l fweet herbs; mix all thefe together with the yolk of
an egg, then cut the fkin of your pigeon between the legs and

body, and very carefully with your fingers raife the fkin from
‘the flefh, but take care you do not break it; then force them

with this farce between the fkin and flefh, then trufs the legs |

clofe to keep it inj [pit them and roaft them, dredge them with J

a little flour, and balte them with a piece of but:er, fave the
gravy which runs from them and mix it up with a little red
wine, a little of the force-meat, and fome nutmeg; let it boil,
then thicken it with a piece of butter rolled in flour, and the -
yolk of an egg beat up, and fome minced lemon: when enuug_h.
Jay the pigeons in the difh, and pour in the fauce, Garnifh
with lemon.
Pigeons in Savoury Felly.

RoasT your pigeons with the head and feet on, put a fprig
of myrtle in their bills, make a jelly for them the fame wayf;:
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$or the chickens, pour a little into a balon, when it is fet lay in
the pigeons with their breafts down, fill up your bowl with jelly,
and turn it out,

Pigeons a la Souffel.

Take four pigeens and bone them; make a force-meat as
for pigeons Compote, and ftuff them, put them in a {lew-pan
with a pint of veal gravy, ftew them half an hour very gently,
then tzke them out; in the mean time make a veal force-meat
and wrap all round them, rub it over with the yolk of an egg,
and fry them in gecod dripping of a nice brown; take the
gravy they were ftewed in, fkim off the fat, thicken it with a
little butter rolled in flour, the yolk of an egg, and a gill of
cream beat up, feafon it with pepper and falt, mix it all ‘to-
gether, and keep it ftirring ome way till it is fmooth ; ftrain it
into your dith, and put the pigeons on. Garnifh with plenty
of fried parfley; you may leave out the egg and cream, and
put in a fpoonful of browning, a little lemon pickle and catgh-
up, if you like belt.

: Pigeans in Pimlice.

TAKE the livers, with fome fat and lean of ham or bacon,
mufhrooms, trufiles, parfley, and fweet herbs; f{eafon with beaten
mace, pepper, and falt; beat all thefe together with two raw
eggs, put it into the bellies, roll them all in a thin flice of veal,
over that a thin flice of bacon; wrap them up in white paper,
fpit them on a fmall {pit, and roaft them. In the mean time
make for them a ragoo of truffles and mufhreoms chopped {mall,
with parfley cut fmall; put to it half a pint of good veal gravy,
thicken with a piece of butter rolled in flour; an hour will
do your pigeons; bafte them, when enough lay them in your
dith, take off the paper, and pour your fauce over them.
Garnifh with patties, made thus: take veal and cold ham,
beef-fuet, an equal quantity, fome mufhrooms, {weet herbs,
and fpice ; chop them fmall, fet them on the fire, and moiften
with milk or cream ; then make a little puff-pafte, roll it, and
make little patties about an inch deep and two inches long;
fill them with the above ingredients, cover them clofe and bake

them ; lay fix of them round a difh, This makes a fine difh
for a firft courle,

Pigeons in a Hole,

- Prck, draw, and wath four young pigeons; ftick their legs in
their belly as you do boiled pigeons, feafon them with pepper,
{alt, and beaten mace; put into the belly of every pigeon
a lump of butter the fize of a walnut, lay your pigeons in a pie,
difh, pour over them a batter made of three eggs, two fpoonfuls

13
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of flour, and half a pint of good milk; bake it in a moderate
owen, and ferve them to table in the fame dith,
o jug Pigeons,

‘PuLy, crop, and draw pigeons, but do not wath them; fave
the livers and put them in‘fcalding water, and fet them on the
fire' for a minute or two! then take them out and mince them
fmall, and bruife them with the back of a (poon; mix them with
a little pepper, falt, grated nutmeg, and lemon-peel (hred very
fine, ehopped parfley, and two yolks of ezgs very hard ; bruife
thém as you do the liver, and put as much fuet as liver, {haved
exceeding fine, and as much grated bread; work thefe 1agether
with ‘raw eggs, and roll it in frefh butter; put a' piece into
the 'crops and bellies, and few up the neck and vents; then
dip ‘your pigeons in water, and feafon them with pepper and
falt as for a pie; put them in your jug, with a piece of celery,
a bundle of fweet herbs, four cloves, and three blades of mace
beat fine, ftop them clofe and fet them in a kettle of cold water 3’
firlt cover them clofe, and lay a tile on the top of the jug, and
let it boil three hours; then take them out of the jug and lay
them in a difh, take out the celery and fweet herbs, put in a
piece of butter rolled in flour, fhake it abeut till it is thick, and
pour:it.on your pigeons.  Garnifh with lemon.

_ Ta flew Pigeons.

' SEASON your pigeons with pepper and falt, a few cloves
and mace, and fome {weet herbs; wrap this {eafoning up.in
a; piece of butter, and put it in their bellies; then tie up the
peck and vent, and half roaft them: put them in a {lew-pan,
with a quart of good gravy, a little white wine, a few peppers
corns, three or four blades of mace, a bit of lemon, a bunch
of fweet herbs, and a fmall onien; flew them gently till they
are enough; then take the pigeons out, and ftrazin the liquor
through a fieve; {kim it, and thicken it in your ftew-pan; put
in the pigeons, with fome pickled mufhrooms and oylters,
dftew it five minutes, and put the pigeons in a difh, and thg
fauce over, ; =

To flew Pigeons another FVay.—An cxcellent Regeipt.

MAKE a pudding of bread, fuet, the livers of the pizeons,
lemon, thyme, parfley, and {weet marjoram, moiftened with
an egg and 2 bit of butter; put in nutmeg, pepper, and falt;
{ftuff the pigeons and {pw them up, then fry them in butter tI‘]] they
look brown; then put them into fome good gravy with an

‘pnion {tuck with cloves, ftew them till they are tender;

y hen they are fo take them out, and add a lirtle red wine and
‘ b e Lo ATy catchup

3
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catchup to your tafte; thicken with butter and tofs them toge-
ther ; add fome morels and truffles, whish muft be beiled a

varter of an hour before they go in. Pickled muhrooms and
artichoke-bottoms are an improvement; but they-and the truflles
and morels may be dane without,

To fricaffee Pigeons the {talian Way. _

QuARTER them, and fry them in oil; take fome green peas

and let them fry in the oil till they are almoft ready to burfl,

then put fome boiling water to them ; feafon it with {alt, pep-

per, onions, garlic, parfley, and vinegar. Veal and lamb de
the fame way, and thicken with yolks of eggs.

To make Force-megt for Pigesns.

Taxe a little fat bacon, beat it in a marble mortar, take twe
anchovies, two or three of the pigeons’ livers, chop them toge-
ther; add a lictle lemon-peel fhred, a little beaten mace, -nut-
meg, Cayenne, ftale bread crumbs, and beef-fuet an equal
quantity, mix all together with an egg, T

‘To boil Partridges.
Pur them in a good deal of water, let them boil quick;
- fifteen minutes will be {uflicient. For fauce, take a quarter of 2
pint of cream and a piece of frefh butter as big as a walnut,
ftir it one way till it is melted, and pour it into the dith. -

Or this fauce; take a bunch of celery clean wafhed, cut all
the white very fmall, wafh it again very clean, put it into a
fauce-pan with a blade of mace, a litde beaten pepper, and a
very little falt; put to it a pint of water, let it boil till the water
is jult wafted away, then add a quarter of a pint of cream and
a piece of butter rolled in flour; flir all together, and when itis
thick and fine pour it over the birds. '

Or this fauce: take the livers and bruife them fine, fome
paifley chopped fine, melt a little nice freh buttery, and then
add the livers and parfley to it, fqueeze in a little lemon, jult
give it a boil, and pour over the birds,

Or this fauce: take a quarter of a pint of cream, the yolk of
an egg beat fine, a little grated nutmeg, a little beaten mace, a
piece of butter as big as a nutmeg rolled in four, and one
fpoonful of white wine; flir all together one way, when fine
and thick pour it over the birds, You ma'}r add a few muflh-
Tooms. .

Or this fauce ; take a few mufhrooms freth peeled and wafh
them clean, put them in a fauce-pan with a little falt, put them
over a quick fire, let them boil up, then put in a quarter of a
pint of cream and a little nutmeg ; fhake them together with a

I'q very
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very little piece of butter rolled in flour, give it two or three
fhakes over the fire, three or four minutes will do; then pour
1t over the birds,

Or this fauce: boil half a pound of rice very tender in beef-
gravy; feafon it with pepper and falt, and pour over your birds.
Thefe fauces do for boiled fowls; a quart of gravy will be
enough, and let it boil till it is quite thick.

To drefs Partridges a la Braife.,

TAKE two brace, trufs the legs into the bodies, lard them,
feafon with beaten mace, pepper, and falt; take a {tew-pan, lay
flices of bacon at the bottom, then flices of beef, and then {lices
of veal, all cut thin, a piece of carrot, an onion cut fmall, a
bundle of fwcet herbs, and fome whole pepper; lay the par-
tridges with the breaft downwards, lay fome thin flices of beef
and veal over them, and fome parfley fhred fine; cover them
and let them ftew eight or ten minutes over a flow fire, then
give your pan a fhake, and pour in a pint of boiling water;
cover it clole and let it ftew half an hour over a little quicker
fire ; then take out your birds, keep them hot, pour into the
pan a pint of thin gravy, let them boil till there is about half a
pint, then ftrain it off, and fkim off all the fat: in the mean
time have a veal fweetbread cut {mal!, truffles and morels,
cock’s-combs and fowls livers, ftewed in a pint of good gravy
half an hour, fome artichoke-bottoms and afparagus-tops, both
blanched in warm water, and a few mufhrooms; then add the
other gravy to this, and put in your partridges to heat; ifit is
not thick enough, take a piece of butter rolled in flour and tefs
up in it; if you will be at the expence, thicken it with veal and
ham cullis, but it will be full as good without.

To make Partridge Panes.

TAkE two roafted partridges and the fleth of a large fowl,
a little parboi'ed bacon, a little marrow or fweet fuet chopped
very fine, a few muthrooms and morels chopped fine, truffies
ard artichoke-bottoms ; feafon with beaten mace, pepper, a lit-
tle nutmeg, falt, fweet herbs chopped fine, and the crumb of a
two-penny Joaf foaked in hot gravy; mix all well together with
the yolks of two eggs, make your panes on paper of a round
figure and the thicknefs of an egg, at a proper diftance one
from ancther, dip the point of a knife in the yolk of an egg in
order to thape them, bread them neatly, and bake them a quar-
ter of an hour in a quick oven: obferve that the truffles and
mcrels be boiled tender in the gravy you foak the bread in.
Serve them up for a fide-difh, or they will ferve to garnifh the
above dith, which will be a very fine one for a firft courle.
; N, B. When
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N. B. When you have cold fowls in the houfe, this makes a
pretty addition in an entertainment.

To flew Partridges.

Truss your partridges as for roafting, ftuff the craws, and
lard them down each fide of the brealt; then roll a lump of
butter in pepper, falt, and beaten mace, and put it into the bel-
lies, few up the vents, dredge them well and fry them a light
brown; then put them into a ftew-pan with a quart of good
gravy, a fpoonful of Madeira wine, the fame of muihrnt'im
catchup, a tea-fpoonful of lemon-pickle, and half the quantity
of mufhroom powder, one anchovy, haif a lemon, a fprig of
{weet marjoram; cover the pan clofe and flew them half an
hour, then take them out and thicken the gravy, boil it a little
and pour it over the partridges, and lay round them artichoke-
bottoms boiled and cut in quarters, and the yolks of four hard
eggs, if agrecable, :

To flew Partridges, a fecond Way—much more expenfive.

TaxkE three partridges when dreffed, finge them, blanch and
beat three ounces of almonds, and grate the fame quantity of
fine white bread, chop three anchovies, mix them with fix
ounces of butter, ftuff the partridges, and few them up at both
ends; trufs them and wrap flices of fat bacon round them, half
roaft them, then take one and pull the meat off the breaft, and
beat it in a marble mortar with the force-meat it was ftuffed
with; have ready a flrong gravy made of ham and veal,
ftrain it into a {tew-pan, then take the bacon off the other two,
wipe them clean and put them into the gravy with a good deal
of fhalots, let them ftew till tender, then take them out, and
boil the gravy till it is almoft as thick as bread fauce, then add
to it a plafs of fweet oil, the fame of Champagne, and the juice -
of a China orange; put your partridges in and make them hot,
Garnifh with flices of bacon and lemon,

To flew Partridges or Pigeons with red or white Cabbage.

SKEWER them neatly, feafon them with Cayenne, falt, and
beaten mace, fry them in butter not too brown, put them into
a {lew-pan with a little brown gravy, cover them clofe, and
ftew them geny till tender, keep turning them over. Prepare
the _cabbage thus : take red cabbage when touched with froft,
cut it round as you would to pickle, wafh it, put it into a ftew-
pan, with three ounces of butter, a pint of fpring water, a liutle
_(:a}rf.‘nl'lﬂ and falg, a halfpenny worth of cochineal beat, cover
it clofe, ftew it gently quite tender, pour out fome of the liquor,
and put in fome of the gravy that the pigeons are ftewed in,

: fqueeze
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fqueeze in juice of lemon fo as to- make it tafte, and a fpoon-
ful of melted butter, and give it a boil, lay your pigeons or pars
tridges on the difh, with the remainder of the gravy they were
ftewed in; lay the cabbage over and about them, fo fend them
up; do white or green cabbage the fame way cutinto quarters,
leaving out the cochineal ; this may be fent up without meat,
put remember to ufe a little gravy,

: To roaft Pheafants.
Pick and draw a brace of pheafants, and finge them, lard one

~with bacon but not the other, fpit them, roaft them fine, and

paper them all over the breaft; when they are jult done, flour
and bafte them with a little nice butter, and let them have a
fine white froth ; then take them up, and pour good gravy in
the difh, and bread-fauce in boats or bafons. '

Or ‘you may put water-crefles, with gravy in the difh, and
lay the crefles under the pheafants.

Or you may make celery-fauce, ftewed tender, ftrained and
mixed with cream, and poured into the difh,
“df'you have but one pheafant, take alarge fowl about the
bignefs of a pheafant, pick it nicely with the bead on, draw i,
and trufs it with the head turned as you do a phealant’s, lard
the fowl all over the brealt and legs with bacon cut in little
picces 3 when roafted put them both in a difh, and nobody

- will know it, They will take three quarters of an hour deing,

and the fire muft not be too brifk. - Put gravy in the difh, and
garnith with water-crefies,

| A flgwed Pheafant.

TaxEe your pheafant and ftew it in veal gravy, take arti-
choke-bottoms parboiled, fome chelnuts, roafted and blanched ;
when your pheafant is enough (but it muft ftew till there is
juft enough for fauce, then {kim it), put in the chelnuts and
artichoke-bottoms, a little beaten mace, pepper and fait enough
to fealon it, and a glafs of white wine; if you do not think‘it
thick enough, thicken it with a little picce of butter rolled in
flour : fqueeze in a little lemon, pour the fauce over the
pheafant, and have fome force-meat balls iried and put into
the difh. .

N. B.. A good fowl will do full as well, trufled with the
bead ‘on like a pheafant, You may fry faufages inftead of

force-meat balls.

To drefs a Pheafant a la Braife.

LAy alayer of beef all over your pan, then a layer of veal,

a little piece of bacon, a piece of carrot, an onion fluck with
' sloves,
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&loves, a blade or two of mace, a fpoonful of pepper black and
white, and a bundle of {weet herbs ; then lay in the Eheafanf,
jay a layer of wveal and then a layer of be_-ef to cover it, fe:_tt
on the fire five or fix minutes, then pour in two quarts of boil=
ing gravy ; cover it clofe and let it {lew very foftly an hour
aad'a half, then take up your phealant, keep it _ho!:, m]d. let
the gravy boil till there is about a pint ; then flrain it off and

ut it in again, and put in a veal fweetbread, firft being ftewed
with the pheafant ; then put in fome trufiles and morels, fome
livers of fowls, artichoke-bottoms, and afparagus-tops (if you
have them) ; let thefe fimmer in the gravy about ﬁ“. or {ix mi=
nutes, then add two fpoonfuls of catchup, two of red wine,
and a little picce of butter rolled in flour, a {poonful of brown-
ing, thake zll together, put in your pheafant, let them ftew
all together with a few mulhrooms about five or fix minutes
more, then take up your pheafant and pour your rakoo all
over, with a few force-meat balls, Garnifh with lemon, You
may lard it, if you choofe. ‘.

To boil a Phsafant. | :
“TakE a fine pheafant, boil it in 2 good deal of water, keep
your water boiling ; half an hour will do a {mall one, and three
guarters of an hour alarge one. Let your fauce be celery
ftewed and thickened with cream, and a little piece of butter
rolled in flour ; take up the pheafant, and pour the fauce all
over. Garnifh with lemon. Obferve to flew your celery fo
that the liquor will not be all wafted away before you put your
cream in ; if it wants falt, putin fome to your palate,

To falmee a Snipe ar Foodcack.

HALF roaft them and cut them in quarters, put them in a
flew-pan with a little gravy, two fhalots chopt fine, a glafs of
red wine, a litle falt and Cagenne pepper, the juice of half
2 lemon ; flew them gently for ten minutes, and put them on
a toaft ferved the fame as for roafting, and fend them up hot.
Garnith with lemon. . )

Snipes in a Surtout, or Woodcocks.

TAxE force-meat made with veal, as much beef.fuet
chopped and beat ia a mortar, with dn equal quantity of
crumbs of bread ; mix in a little beaten mace, pepper and falt,
fome parfley, and a little (weet herbs, mix it with the yolk of
an ego : lay fome of this meat round the difh, then lay in the
fnipes, being firflt drawn and half roafted. Take care of the
‘trail 5 chop it'and throw it all over the difh. '

Take fome pood gravy, according to the bignels of your fur-
tout, fome trufiles and morels, @ few mufhrooms, a fweetbread

cut
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cut into pieces, and artichoke-bottoms cut fmall 5 let all ftesy
together, thake them, and take the yolks of two or three egge
(according as you want them), beat them up with a fpoonful or
two of white wine, ftir all together one way, when it is thick
take it off, let it cool, and pour it into the furtout; have the
yolks of a few hard eggs put in here and there; feafon with
beaten mace, pepper, and falt, to your tafte; cover it with
the force-meat all over ; rub the yolks of eggs all over to
colour it, then fend it to the oven, Half an hour does it, and
fend it hot.to table,

To boil Snipes or Waodcocks,

Boir them in good ftrong broth, or beef gravy made thus :
take a pound of beef, cut it into little pieces, put it into two
quarts of water, an onion, a bundle of {weet herbs, a blade or
two of mace, fix cloves, and fome whole pepper; cover it
clofe, let it boil till about half wafted, then ftrain it off, put
the gravy into a fauce-pan with falt enough to feafon it take
the fnipes and gut them clean (but take care of the guts), put
them into the gravy and let them boil, cover them clofe, and
ten minutes will boil them : in the mean time, chop the puts
and liver fmall, take a little of the gravy the fnipes are boiling
in, and ftew the guts in, with a blade of mace ; take fome

.crumbs of bread, and have them ready fried in a little frefh

butter crifp, of a fine light brown ; you muft take about as
much bread as the infide of a ftale roll, and. rub them fmall
into a clean cloth ; when they are done, let them ftand ready
in a plate before the fire. 1

When your fnipes are ready, take about half a pint of the
liquor they are boiled in, and add to the guts two fpoonfuls of
red wine, and a piece of butter as big as a walnut, rolled in a
little flour 5 fet them on the fire, fhake your fauce-pan often
(but do not ftir it with a fpoon) till the butter is all meited,
then put in the crambs, give your fauce-pan a f[hake, take up
your birds, Jay them in the difh, and pour this fauce over
them. Garnifh with lemon.

To drefs Ortolans.

Spar them fideways, with a vine.leaf between ; bafte them
with butter, and have fried crumbs of bread round the difh.

- Drefs quails the fame way.

To drefs Ruffs and Rees.

Txese birds are found in Lincolnfhire and the Ifle of Ely :
the food proper for them is new milk boiled and put over

white bread, or white bread boiled in milk, with a little fine
fugar 3
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fugar ; and be careful to keep t]'u._em in_ fcparat; cages : _th:y
feed very faft, and will die of their fat if not killed in time ;
when you kill them, flip the fkin off the head and neck with
the feathers on, then pluck and draw them ; when you roaft
them, put them a good diftance from the fire, if the fire be
good they will take about twelve minutes ; when they are
roafted, flip the fkin on 2gain with the feathers on, fend them
up with the gravy under them made the fame as for the pheafant,
and bread-fauce in a boat, and crifp crumbs of bread round the
edge of the dilh,

To drefs Larks.

Put them on a bird-fpit, tie them on another fpit, and
roaft them twenty-five minutes with a gentle fire ; put them
in a difh with crumbs of bread fried brown, or you may put a
toalt under with gravy and butter, or gravy only.

To drefs Larks Pear Fafbion,

You muf trufs the larks clofe and cut off the legs, feafon
them with falt, pepper, cloves, and mace ; make a force-meat
thus ; take a veal [weetbread, as much beef-fuet, a few morels
and muthrooms, chop all fine together, fome crumbs of bread,
.a few fweet herbs, and a little lemon-peel cut fmall, mix all
together with the yolk of an egg, wrap up the larks in force~
meat, and fhape them like a pear, ftitk one leg on the top like
the ftalk of a pear, rub them over with the yolk of an egg
and crumbs of bread, bake them in a gentle oven, ferve them
without fauce: or they will make a good garnifth to a very fine
difh.

You may ufe veal, if you have not a {weetbread.

To drefs Plovers.

To two plovers take two artichoke-bottoms boiled, fome
chelnuts roalted and blanched, fome fkirrets boiled, cut all very
fmall, mix it with fome marrow or beef-fuet, the yolks of two
hard eggs, chop all together, feafon with pepper, falt, nutmeg,
and a little {weet herbs ; fill all the bodies of the plovers, lay
them in a fauce-pan, put to them a pint of gravy, a glafs of
white wine, a blade or two of mace, fome roafted chefnuts
blanched, and artichoke-bottoms cut into quarters, two or
three yolks of eggs, and a little juice of lemon ; cover them
clofe and Jet them flew very foftly an hour. If you find the
fauce is net thick enough, take a piece of butter rolled in flour
and put into the fauce ; fhake it round, and when it is thick

take up your plovers, and pour the fauce over them, Garnifh
with roalted chefnuts, ;
Ducks
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.II::u:}:.Iks are vur_;ir]gnud done this way.
they are well fed i
% themfgives. fed they need no butter, being fat enough

Or boil them in good celery-fauce, either white or brown,
jult a5 you like, '

The fame way you may drefs wigeons,

N, B. 'The belt way to drefs plovers, is to roaft them the
fme as woodcocks, with a toaft under them, and gravy and

utter,

Fugged Hare,

Cur it into little pieces, lard them here and there with
little flips of bacon, feafon them with Cayenne pepper and
falt, put them jnto an ecarthen jug, with a blade or two of
mace, an onion ftuck with cloves, and a bundle.of fweet herbs ;
cover the jug or jar you do it in fo clofe that nothing can get in,
then fet it in a pot of boeiling water, and three hours will do
it ; then turn it out into the dith, and take out the onion and
fweet herbs, and fend it to table hot. If you do not like it
larded, leave it out, T

- To jug a Hare, a fecond Way—dn excellent Receipt,

"Cur a hare to pieces, but do not wath it ; feafon it with
an onion fhred fine, thyme, parfley, favoury, marjotam, lemon=
peel, pepper, falt, and half a nutmeg ; ftrew all thefe over your
hare, flice fome fat bacon thin, then put the hare into an earthen
jug, without any water, and put a layer of hare and a layer of
bacon ; ftop it clofe with a cloth tied on, and cover it with
a tile, put it in a pot of cold water, and let it boil three hours.
When you take it up, fhake in fome freth butter till it is
melted ; garnith with lemon.

Flovendine Hare.
« ‘Take afull grown hare and let it hang four or five days
kefore you cafe it'; leave the cars on, and take outall the
bones except the head, which muft be left whole ; lay the
bare on the drefler; and put in the following force-meat 5 take
the crumbs of a penny loaf, the liver thred fine, bhalf a pound
of fat bacon fcraped, a glafs of red wine, fome [weet herbs
chopped fine, feafon with pepper, falt, and nutmeg, an an-
chovy chopped fine, the yolks of two.eggs, mix all together and
put into your hare’s belly, roll it up to the head, fkewer it
with the head and ears leaning back, and tie it with pack-
thread -as you would a collar of veal, wrap it in a cloth, and
boil it one hour and a half in a-flew-pan (covered clofe), with
two quarts of water 5 as-foon as the liquor is mqucéd to a
quart, add a pint of red wine, a fpoonful of kmuﬂ-!plcklﬂ,-qn:f '
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of catchup, and one of browning ; then take out your hare, and
ftew the gravy till it is reduced to a pint, thicken it with but-
ter rolled in flour 5 put the hare in the dith, and pour the
fauce over it 3 pull the jaw-bones out, and put then} in the
eyes ; put fome force-meat balls and truffles round it; and

garnifh with water-crefles,

To feare a Hare.

LARD a hare, and put a pudding in the belly s put it into
a pot or fifh-kettle, then put to it two quarts of ftrong-drawn
gravy, one of red wine, a whole lemon cut, a faggot of fweet
herbs, nutmeg, pepper, a little falt, and fix cloves ; cover it
clofe, and ftew it over a flow fire till ‘it is three parts done ;
then take it upﬁ!‘ut it into a difh, and ftrew it over with crumbs
of bread, {weet herbs chopped fine, fome lemon-peel grated,
and half a nutmeg ; fet it before the fire, and bafle it till it is of
a fine light brown ; in; the mean time, take the fat oft your
gravy, and thicken it with the yolk of an epg ; take fix
eggs boiled hard and chopped {mall, fome pickled cucum-
bers cut very thin: mix thefe with the fauce, and pour it inte
the difh. -

A fillet of mutten or neck of venifon may be done the
fame way. Y e

N.B. You may do rabbits the fame way, but it muft be veal
gravy and white wine, adding mufhrooms for cucumbers.

To flew a Hare.

Cur it into pieces, and put it into a ftew-pan, with a blade
or two of mace, fome whole pepper black and white, an onion
ftuck with cloves, a bundle of fweet herbs, and a nutmeg cut
to pieces, and cover it with water; cover the flew-pan clofe,
et it flew till the hare is tender, but not too much done :
then take it up, and with a fork take out the hare indla clean
pan, ftrain the fauce through a coarfe fieve, empty all out of
the pan, put in the hare again with the fauce, take a piece of
butter as big as a walnut, rolled in flour, and put in likewife
ene (poonful of catchup and a gill of red wine; ftew all to-
gether (with a few frefh muthrooms or pickled ones, if you
have any) till it is thick and fmooth ;' then difh it up and fend
it to Ia'l':‘ilf- You may cut a hare in two, and ftew the fore-
quarters thus, and roaft the hind-cuarters with a pudding in
the belly, ;

To hodge-podge a Hare,
. Cur the bare in pieces as you do for ftewing, and put it
into the pitcher, ‘with two or three onions, fome falt, and a
little pepper, a bunch of fyeet herbs, and a piece of butter :
ftop
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ftop the pitcher very clofe, that no fleam may get out, fet it in
a kettle full of boiling water, keep the kettle filled up as the
water waftes; let it ftew four or five hours at leat, You
may, when you firft put in the hare into the ketdle, put in
lettuce, cucumbers, celery, and turnips, if you like it better.

A Hare Civet,

BonEe the hare, and take out all the finews ; cut one half in
thin {lices, and the other half in pieces an inch thick, flour
them, and fry them in a litdle frefh butter as collops, quick, and
have ready fome gravy made good with the bones of the hare
and beef, put a pint of it into the pan to the hare, fome muf-
tard, and a little alder vinegar ; cover it clofe, and let it do
foftly till it 1s as thick as cream, then difh it up, with the head
m the middle. _
k) 1] Partuguefe Rabbits,

GET fome rabbits, trufs them chicken-fathion, the head
muft be cut off, and the rabbit turned with the back upwards,
and two of the Jegs (tripped to the claw-end, and fo truffed with
two fkewers. Lard them, and roaft them with what fauce you
pleafe. If you want chickens, and they are to appear as fuch,
they muft be drefled in this manner : fend them up hot with
gravy in the difh, and garnifh with lemon and beet-root.

Rabbits Surprife. _

RoasT two half-grown rabbits, cut off the heads clofe to
the fhoulders and the firft joints; then take off all the lean.
meat from the back-bones, cut it fmall, and tofs it up with fix
or feven fpoonfuls of cream and milk, and a piece of butter as
big as a walnut, rolled in flour, alittle nutmeg and a little falt,
fhake all topether till itis as thick as good cream, and fet it to
cool : then make a force-meat, with a pound of veal, a pound
of fuet, as much crumbs of bread, two anchovies, a little piece
of lemon-peel cut fine, a little fprig of thyme, and a little nut-
meg grated ; let the veal and fuet be chopped very fine and
beat in a mortar, then mix it all together with the yolks of two
raw eggs 3 place it all round the rabbits, leaving 2 long trough
in the back-bone open that you think will hold the meat you
cut out with the fauce ; pour it in and cover it with the force-
meat, fmooth it all over with your hand as well as you can with
araw egg, make it fquare at both ends, throw on a little grated
bread, and butter a mazarine, or pan, and take them from the
dreffer where you foriwed them, add place them on it very
carefully. Bake them three quarters of an hour till they are
of a fine brown colour. Let your fauce be gravy thickened
with butter and the juice of a lemon ; lay them into the diﬂi;

7 an
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and pour in the fauce. Garnifh with orange cut into quar=
‘ters, and ferve it up for a firlt courfe.

To drefs Rabbits in Cafferole.

Divibe the rabbits into quarters; you may lard them or
not (juft as you pleafe), fhake fome flour over them and fry
them with lard or butter, then put them into an car_thr.n pipkin
with a quart of good broth, a glafs of white wine, a little
pepper and falt (if wanted), a bunch of {weet herbs, and a piece
of butter as big as a walnut, rolled in flour; cover them
clofe and let them flew half an hour, then difh them up and
pour the fauce over them. Garnith with Seville orange, cut
into thin flices and notched ; the peel that is cut out lay prettily
between the flices. /

To make a Curry the Indian Way.

TakE two mall chickens, fkin them and cut them as for
a fricaffee, wafh them clean, and flew them in about a quart of
water for about five minutes, then ftrain off the liquor and put
the chickens in a clean difh ; take three large onions, chop them
fmall and fry them in about two ounces of butter, then put in
the chickens and fry them together till they are brown ; take a
quarter of an ounce of turmeric, a large fpoonful of ginger
and beaten pepper together, and a little falt to your palate,
ftrew all thefe ingredients over the chickens whilft frying, then
pour in the liguor and let it ftew. about half an hour, then put
in a quarter of a pint of cream and the juice of two lemons,
and ferve it up. The ginger, pepper, and turmeric muft be

beat very fine,
To boil the Rice. .

PuT two quarts of water to a pint of rice, let it boil till
you think it is done enough, then throw in a fpoonful of falt and
turn it out into a cullender ;* then let it ftand about five minutes
before the fire to dry, and ferve it up in a difh by itfelf, Dith
it up and'fend it to table; the rice in a difh by itfelf,

Another Way to makea Curry 5 cafier, and much approved.
Fry your chickens or rabbits alight brown, fry three onions
and put'to them, add fome water, Cayenne pepper, falt, and
two large fpoonfuls of curry powder ; cover your pan clofe and
fet it over the fire to ftew all together till your gravy is thick,
!then put in a few pickles chopped {mall, and half the juice of a
emon, -

You may make it of veal or mutton the fame way. The
chickens or rabbits are to be cut up as for a fricaflee,

K Te
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To botl the Rice.

Ler the rice be well picked and wafhed, put it into a tin
pan that fhuts'clofe, with water enough to cover it about an
inch ; let it boil with a little falt, very quick, till the water is
reduced even with the rice, then fet it high on the fire and kecp

it clofe covered till ready for table. Send it up in a difh by
itfelf,

To make a Pellaw the Indian Way.

Taxe three pounds of rice, pick and wath it very clean,
put it into a cullender and let it drain very dry; take three
quarters of a pound of butter and put it into a pan over a very
flow fire till it melts, then put in the rice and cover it over very
clofe that it may keep all the fteam in ; add to it a little (alt,
fome whole pepper, half a dozen blades of mace, and a few
cloves ; you muft put in a little water to keep it from burning,
then (tir it up very often, and let it ftew till tke rice is foft.
Boil two fowls, and a fine piece of bacon of about two pounds
weight, as common, cut the bacon into two pieces, lay it in the
difh with the fowls, cover it over with the rice, and garnifh it
with about half a dozen of hard eggs and adozen of onions fried
whole and very brown.

N, B, Thbis is the true Indian way of dreffing them.

Another Way to make a Pellaw.

T4axE a leg of veal about twelve or fourteen pounds weight,
an old cock fkinned, chep both to pieces, put it into a pot with
five or fix blades of mace, fome whole white pepper, and three
gallons of water, half a pound of bacon, two onions, and fix
cloves; cover it clofe, and when it boils let it do very foftly
till the meat is good for nothing and above two thirds wafted,
then firain it ; the next day put this foup into a fauce-pan with
2 pound of rice, fet it over a very flow fire, take great careit
do not burn ; when the rice is very thick and dry turn it into
a dith. Garnith with hard eggs cut in two, and have roafted
fowls in another difh. : P

N. B. You are to ohferve, if your rice fimmers too faft it

.will burn when it comes to be thick. It mult be very thick

and dry, and the rice not boiled to a mummy.

CHAP.
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Read this CHAPTER, and you will ind how expenfive a
Frencu Cook’s Sauce is,

The Fremch Way of dreffing Partridges.

WHEN they are newly picked and drawn, finge them:
you muft mince their livers with a bit of butter, fome
fcraped bacon, green truffles (if you have any), parfley, chim-
bol, falt, pepper, (weet herbs, and all-fpice ; the whole being
minced together, put it into the infide of your partridges, then
ftop both ends of them, after which give them a fry in the
ftew pan; that being done, fpit them, and wrap them up in
flices of bacon and paper ; then take aftew-pan, and having
ut in an onion cut into {lices, a carrot cut into little bits, with
a little oil, give them afew tofles over the fire; then moiften
them with gravy, cullis, and a little eflence of bam ; put
therein half a lemon cut in flices, four cloves of garlic, a little
fweet bafil, thyme, a bay-leaf, a little parfley, chimbol, two
lafles of white wine, and four of the carcafes of the par-
tridges ; let them be pounded, and put them in this fauce;
when the fat of your cullis is taken away be careful to make
it relithing, and after your pounded livers are put into your
cullis you muft ftrain them through a fieve ; your partridges
" being done, take them off, as alfo take off the bacon and

paper, and lay them in your dilh with your fauce over them.
This difh 1 do not recommend ; for I think it an odd jumble
of trath : by that time the cullis, the eflence of ham, and all
other ingredients are reckoned, the partridges will come to a
fine penny. But fuch receipts as this are what you have in

moft books of Cookery yet printed. -

To make Effence of Ham,

Take the fat off a Weftphalia ham, cut the lean in flices,
Beat them well and lay them in the bottom of 2 flew- pan, with
flices of carrots, parfnips, and onions ; cover youf pan and fet
it over a gentle fire ; let them ftew till they begin to ftick,
then fprinkle on alitile flour and turn them ; then mojften
with broth and veal gravy ;* fesfon with three or four mufh-
rooms, as many truffles, a whole leck, (ome bafil, parfley, and
‘half a dozen cloves ; or, inftead of the leek, you may put a
‘elove of garlic; put in fome crults of bread, and let them fim~
'mer over the fire for three quarters of an hour, Strain it, and
fet it by for ufe, '

K2 A Cullis
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A Cullis for all Sorts of Ragoo.

HAVING cut three pounds of'leah veal and half a pound
of ham into flices, lay it in the bottom of a ftew-pan ; put in
earrots and parfnips, and an onion fliced ; cover it and fet it
a-ftewing over a ftove ; when it has a good colour, and begins
to ftick, putto it a little melted butter, and fhake in a little
flour, keep it moving a little while till the flour is fried ; then
moiften it with gravy and broth, of each alike quantity; then

mufhrooms and truffles minced fmall, three or four cloves, and
the cruft of two French rolls; let all thefe fimmer together for
three quarters of an hour ; then take out the flices of wveal,
ftrain it, and keep it for all forts of ragoos, Now compute
the expence,. and fee if this difh cannot be drefled full as well
without this expence.; .

A Cullis for all Sorts of Butchers Meat.
- You muft take meat according to your company ; if ten or g
twelve, you cannot take lefs than a leg of veal and a ham, with
all the fat, {kin, and outfide cut off, Cut the leg of veal in
pieces about the bignefs of your fift;  place them in your flew-
pan, and then the flices of bam, two carrots, an onion cut in
two ; cover it clofe, let it fltew foftly at firft, and as it begins
to be brown take off the cover and turn it, to colour it onall
{ides the fame ; but take care not to burn the meat ; when it
has a pretty brown colour, moiften your cullis with broth made
of beef, or other-meat; feafon your cullis with a little fweet
bafil, fome cloves, and fome garlic 3 pare a lemon, cutit in
flices and put it into your cullis, with fome mufhrooms ; pot
into a {tew-pan a good lump of butter and fet it over a flow
fire, put into it two or three handfuls of flour, ftir it witha
wooden ladle, and let it take a colour 5 if your cullis be pretty
brown, you muft put in fome flour ; your flour being brown
with your cullis, pour it.very foftly into your cullis, keeping
it ftirring with a wooden ladle ; then let your cullis ftew foftly,
and fkim off all the fat, put in two glafles of Champaign, or
other white wine ; but take care to keep your cullis very thin,
fo that you may take the fat well off and clarify it. To cla-,
rify it, you muft putit in a flove that draws well, cover it
clofe, and let it boil without uncovering till it beils aver ;=
then uncover it and take off the fat that is round the flew-pan,
then wipe it off the cover alfo, and cover ir again, When
our cullis is done, take out the meat and ftrain your cullis®
through a filk ftrainer. This cullis is for all forts of ragoos
fowls, piss, and terrines, :
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Cullis the Ira!i'an Way.

Purt into a ftew-pan half a ladleful of cullis, as much eflence
of ham, half a ladleful of gravy, as much of broth, th_rr:c or four
onions cut into flices, four or five cloves of garlic, a little
beaten coriander-feed, with a lemon pared and cut into flices, a
little fweet bafil, mufhrooms and good oil 5 put all over the fire,
let it ftew a quarter of an hour, take the fat well off ; let it be
of a good tafte, and you may ule it with all forts of meat and
fith, particularly with glazed fith. ~This fauce will do for two
chickens, fix pigeons, quails, or ducklings, and all forts of tame
and wild fowl. Now this Italian or French fauce, is faucy,

Cullis of Craw-Fijb.

You muft gét the middling fort of craw-filh, put them over
the fire feafoned awith falt, pepper; and onion cut in {lices ;
being done, take them out, pick them, and keep the tails after
they are fcalded, pound the reft together'in a mortar; the more
they are pounded the finer your cullis will be. Take a bit of
veal the bignefs of your fift, with a {mall bit of ham, an onion
cut into four, put it in to {weat gently: if it fticks but a very
. little to the pan, powder it alittle. Moiften it with broth, put
in it fome cloves, fweet bafil in branches, fome mufhrooms,
with lemon pared and cut in {lices . being done, fkim the fat
well off, let it be of a good tafte ; then take out your meat
- with a fkimmer, and go on to thickea it a little with eflence of
ham ; then put in your craw-fih, and ftrain it off. Being
ftrained, keep it for a firft-courfe of craw-fith,

A White Cullis.

TAKE a piece of veal, cut it into {mall bits, with fome thin
flices of ham, and two onions cut into four pieces ; moiften
it with broth feafoned with mufhrooms, a bunch of parlley,
green onions, three cloves, and fo let it ftew. Being ftewed,
take out all your meat and roots with = fkimnier, put in a few
crumbs of bread, and let it flew foftly ; take the white of a
fowl, or two chickens, and pound it in a mortar ; being well
pounded, mix it in your cullis, but it muft not boil, and your
cullis muft be very white; buc if it is not white enough, you
~muft pound two dozen of fweetalmands blanched, and put into
your cullis 5 then boil a glafs of milk, and put it mto your
cullis 5 let it be of a good tafte, and ftrain it off ; then pu it
in a fmall kettle and keep it warm. You may ufe it for
white loaves, white cruft of bread, and bifcuits, it
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Sauce for @ Brace of Partridges, Pheafants, or any thing you pleafs.

RoasT a partridge, pound it well in a mortar with the pini-
ons of four turkies, with a quart of ftrong gravy, and the livers
of the partridges, and fome truffles, and let it immer till it be
pretty thick; let it ftand in a dith for a while, then put two
glafles of Burgundy into a ftew-pan, with two or three flices of
onions, a clove or two of garlic, and the above fauce. Letit im-
mer a few minutes, then prefs it through a hair-bag into a ftew-
pan, add the eflence of ham, let it boil for fome time, feafon it
with good fpice and pepper, lay your partridges, &c. in the difh,
and pour your f{auce in, '

They will ufe as many fine ingredients to ftew a pigeon, or
fowl, as will make a very fine difh, which is equal 1o boiling a
leg of mutton in Champaign.

It would be needlels to name any more, though yon have
much more expenfive fauce than this: however, I think here is
enough to thew the folly of thefe fine French cooks. In their
own country, they will make a grand entertainment with the
expence of one of thefe difhes; but here they want the little
petty profit ; and by this fort of legerdemain, fome fine eftates
are juggled into France.

CHAZP, VIL

T'o make a Number of pretty little Difhes fit for a Supper or
Side-difh, and little Corner-difthes for a great Table; and
the reft you have in the CHAPTER for LenT,

Hogs® Ears forced,

TEKE four hogs’ ears and half boil them, or take them

foufed ; make a force-meat thus: take half a pound of
beef-fuet, as much crumbs of bread, an anchovy, fome fage;
boil and chop very fine alittle parfley : mix all together with the
yolk of an egg and a little pepper; flit your ears very carefully
to make a place for your ftuffing; fill them, flour them, and
fry them in frefh butter till they are of a fine brown; then pour
out all the fat clean, and put to them half a pint of gravy, a
glafs of white wine, three tea-fpoonfuls of muftard, a piece of
butter as big as a nutmeg rolled in flour, a little pepper, a fmall
onion whole; cover them clofe, and let them ftew foftly for
half an hour, fhaking your pan now and then, When they

“gre enough, lay them in your dih, and pour your fauce over

them,
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hem. but firft take out the onion, This makes a very pretty
:]ifh.‘but if you would make a fine large difh, take the feet, and
cut ;I] the meat in fmall thin pieces, and ftew with the ears,

Seafon with falt to your palate.

To foree Cock's-Combs.

PaxsoiL your cock’s-combs, then open them with a point of
a knife at the great end : take the white of a fowl, as much ba-
con and beef-marrow, cut thefe fmall, and beat them fine in a
marble mortar; feafon them with (alt, pepper, and grated nut-
meg, and mix it with an egg; fill the cock’s-combs, and ftew
them in a little @rong gravy foftly for half an hour ; then flice
in fome frefh mufhrooms and a few pickled ones; then beat up
the yolk of an egg in a little gravy,ftirring it. Seafon with falr,
When they are enough, difh them up in little difhes or plates.

A forced Cabbage.

Take a fine white-heart cabbage about as big as a quarter
of a peck, lay it in water two or three hours, then half boil it,
fet it in a cullender to drain, then very carefully cut out the
heart, but take great care not to break off any of the outfide
leaves, fill it with force-meat made thus: take a pound of veal,
half 2 pound of bacon, fat and lean together, cut them {mall,
and beat them fine in a mortar, with four eggs boiled hard.
Seafon it with pepper and falt, a little beaten mace, a very little
lemon-peel cut fine, fome parfley chopped fine, a very little
thyme, and two anchovies : when they are beat fine, take the
crumb of a ftale roll, fome mufhrooms (if you have them) either
pickled or frefh, and the heart of the cabbage you cut out chop-
ped fine; mix all together with the yolk of an egg, then fill
the hollow part of the cabbage, and tie it with a packthread ;,
then lay fome flices of bacon to the bottom of a flew-pan or
{auce-pan, and on that a pound of coarfe lean beef cut thin ;
put in the cabbage, cover it clofe and let it ftew over a flow
fire till the bacon begins to flick to the pan, fhake in a little,
flour, then pour in a quart of broth, an onion ftuck with cloves,
two blades of mace, fome whole pepper, a little bundle of (weet
herbs ; cover it clofe and let it flew very foftly an hour and a
half, put in a glafs of red wine, give it a boil, then take it up,
lay it in the difh, and ftrain the gravy and pour over: untie it
firlt. This is a fine fide-difh, and the next day makes a fine
hafh, with a veal-fteak nicely broiled and laid on it.

Saveys forced and flewed. .

TaAkE two favoys, fill one with force-meat and the other
without ; ftew them with gravy; feafon them with pepper and
Ka falr,
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falt, and when they are near enough, take a picce of butter as
big as a large walnut, rolled in flour, and put in; let them
fh:w till they are enough, and the fauce thick; then lay them
in your difh, and pour the fauce over them, Thefe things are
beft done on a ftove.

Forced Eggs.
- Borv the eggs hard and peel the fhells off, wrap them up in
force-meat and fry them a fine brown, then cut them length-
ways with the yolks, put fine brown gravy into the difh thick-
encd a little; do not pour it over the eggs. :

To force Cucumbers,

TAKE three large cucumbers, fcoop out the pith, fill them
with fried oyfters {ealoned with pepper and falt; put on the
piece again you cut off, few it with a coarfe thread, and fry
them in the butter the oyfters are fried in: then pour out the
butter and {hake in a little flour, pour in half a pint of gravy,
fhake it round and put in the cucumbers ; feafon it with a Jittle

- pepper and fale; let them ftew foftly till they are tender, then

lay them in a plate and pour the gravy over them : or you may
force them with any fort of force-meat you fancy, and fry them
in hog’s lard, and then ftew them in gravy and red wine.

TRl To preferve Cock's-Combs.

LeT them be well cleaned, then put them into a pet, with
fome melted bacon, and boil them a little; about half an hour
after add a little bay-falt, fome pepper, a little vinegar, a lemon
fliced, and an onion ftuck with cloves; when the bacon begins
to ftick to the pot, take them up, put them inte the pan you
would keep them in, lay a clean linen cloth over them, and
pour melted butter clarified over them to keep them clofe from
the air. Thefe make a pretty plate at a fupper.

o preferve or pickle Pig's Feet and Ears.

T AKE your fect and ears {ingle and wath them well, fplit
the feet in two, put a bay-leaf between every foot, put in almoft
as much water as will cover them ; when they are well fteamed,
add to them cloves, mace, whole pepper, and ginger, coriander~
feed and falt, according’to your difcretion ; put to them a bot-
tle or two of Rhenith wine (according to the quantity you do),
half a fcore of bay-leaves, and a bunch of fweet herbs ; let them
boil foftly till they are very tender, then tzke them out of the
liquor, lay them in an earthen pot, then firain the liquor over
them; when they are cold, cover them down clofe and keep
them for ufe. : . Y

You fhould let them ftand to be cold; fkim off ‘all the fat,
and then put in the wine and fpice. . -
( 3 P.ig 3
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Pig's Feet and Ears another Way,

TAKE two pig’s ears foufed, cut th:rq intp long flips about
three inches, and about as thick as a goofe quill ; put them ina
ftew-pan with a pint of good gravy and half an onion cut very
fine, ftew them till they are tender; then add a little butter
rolled in flour, a fpoonful of muftard, fome pepper and falt, a
little alder vinegar; tofs them up and put them in a difh: have
the feet cut in two, and put a bay-leaf between ; tie them up,
and boil them very tender in water and a little vinegar, with an
onion or two, rub them over with the yolk of an egg, and
fprinkle bread crumbs on them ; broil or fry them, and put them

round the ears,
To pickie Ox Palates,

TakE your palates, wafh them well with falt and water,
and put them in a pipkin with water and fome falt; and when
they are ready to boil, fkim them wcll, and put to them pepper,
cloves, and mace, as much as will give them a quick rafte ;
when they are boiled tender (which will require four or five
hours), peel them and cut them into fmall picces, and let them
cool ; then make the pickle of white wine and vinegar, an equal
quantity; boil the pickle and put in the fpices that were boiled
in the palates ; when both the pickle and palates are cold, lay
your palates in a jarand putto them a fcw bay-leaves and a lictle
freth fpice; pour the pickle over them, cover them clofe and
keep them for ufe. "

Of thefe you may at any time make a pretty little difh, either
with brown fauce or white, or butter and muftard and a {poon-
ful of white wine; or they are ready to put in made-difhes,

To flew Cucumbers.

TakE fix cucumbers, pare them and cut them in two length-
ways, take out the feeds; take a dozen of fmall round-headed
onions peeled ; put fome butter in a {tew-pan, melt it, putin your
onions and fry them brown; then put a fpoonful of flour in,
ftir it till it is (mooth, put in three quarters of a pint of brown
gravy, and ftir it all the time; then put in your cucumbers
with a glafs of Lifbon, {tew them till they are tender; feafon
with pepper and falt and a little Cayenne pepper to your liking :
obferye to fkim it well, becaufe the bucter will rife to the top.
Stnd them to table in a difh or under your meat.

Stewed Red Cabbage.

TAKE a red cabbage, lay it in cold water an hour, then cut
A4t into thin flices acrofs and cut it into little pieces; put it into
; a ftew=
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a flew-pan with a pound of faufages, a pint of gravy, a little bj¢
of ham or lean. bacon ; cover it clofe and let it ftew half an
hour ; then take the pan off the fire and fkim off the fat, thake
in a little flour and fet it on again; let it flew two or three
minutes, then lay the faufages in your difh and pour the reft all
over. You may, before you take it up, put in half a (poonful
of vinegar,
Stewed Peas and Lettuce.

T AKE a quart of green peas, two large cabbage-lettuces cut
fmall acrofs and wathed very clean, put them in a ftew-pan
with a quart of gravy, and ftew them till tender; put in fome
butter rolled in flour, feafon with pepper and falt; when of a
proper thicknefs dith them up.

N. B. Some like them thickened with the yolks of four eggs;
others like an onion chopped very fine and ftewed with them,
with two or three rathers of lean ham.

Anather Way to flew Peas,

TAKE a pint of peas, put them in a ftew-pan with a hand-
ful of chopped parfley ; juft cover them with water, ftew them
till tender; then beat up the yolks of two eggs, put in fome
double-refined fugar to fweeten them, put in the eggs and tofs
them up; then put them in your difh,

Stewed Spinage and Eggs.

Pick and wath your fpinage very clean, put it into a fauce-
pan with a little falt, cover it clofe, fhake the pan often ; when
it is jult tender and whilft it is green throw it into a fieve to
drain, lay it into your difh : in the mean time have a {tew- pan of
water boiling, break as many eggs into 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 fpinage, and gar-
nith the dith with orange cut into quarters, with melted butter
in a cup,

To flew Mufbrooms.

T AKE large buttons, wipe them with a wet flanrel, put them
in a ftew-pan with a little water, let them f{lew a quarter of an
hour, then put in a little falt, work a little flour and butter te
make it as thick as cream, let it boil five minutes ; when you
difh it up put two large fpoonfuls of cream mixed with the yolk
of an egg, fhake it over the fire about a minute or two, but de
not let it boil for fear of curdling ; put fippets round the infide
of the rim of the difh, but not toafted, and ferve it up, Itis
proper for a fide-dith for fupper, or a corner for dinner,

4 Another
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Another Way to flew Mufbrooms,

Put your mufhrooms in falt and water, wipe them with a
flannel and put them again in falt and water, thﬁen throw them
into a fauce-pan by themfelves and let them boil up as quick
as poffible, then put in a little Cayeune.pepgcr, a little mace
(if you like the flavour), let them ftew in this a quarter of an
hour, then add a tea-cupful of cream, with a little flour and
butter the fize of a walnut; let them be ferved up as foon

as ddne.
To flew Chardoons.

Taxe the infide of your chardoons, wafh them well, boil
them in falt and water, put them into a toffing-pan with a little
veal gravy, a tea-fpoonful of lemon-pickle, a large one of mufh-
room catchup, pepper and falt (to your tafte), thicken it with
flour and butter, boil it a little, and ferve it up in a foup-
p]at:.'

To drefs Windfor- Beans.

Taxke the feed, boil them till they are tender ; then blanch
them, and fry them in clarified butter; melt butter, with a
little vinegar, and pour over them ; ftew them with falt, pep-
per, and nutmeg. ' i

Or you may eat them with butter, fack, fugar, and a little
powder of cinnamon,

To make Fumballs,

Take apound of fine flour and a pound of fine powder-
fugar, make them into a light pafte, with whites of eggs beat
fine; then add half a pint of cream, half a pound of frefh
butter melted, and a pound of blanched almonds well beat;
knead them all together thoroughly with a little rofe-water,
and cut out your jumballs in whar figures you fancy ; and either
bake them in a gentle oven or fry them in frefh butter, and
they make a pretty fide or corner-dith. You may melr a litle
butter with afpoonful of fack, throw fine fugar all over the difh.
ii;hynu make them in pretty figures, they make a fine little

1010 :
To ragos Cucumbers. ,

TAKE two cucumbers and two onions, {lice them and fry
them in a little butter, then drain them in a fieve ; put them into
a fauce-pan, add fix fpoonfuls of gravy, two of white wine, a
blade of mace ; let them ftew five or fix minutes; then take a
piece of butter as big as a walnut, rolled in flour, a little fale
and Cayenne pepper ; fhake them together, and when it is
thick, difh them up.

; To
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"To make a Ragoo of Onions,

TaAKE apint of little young onions, peel them, and take
four large ones, peel them, and eut them very fmall ; put a
quarter of a pound of good butter into a flew-pan, when it is
melted and done making a noife, throw in your onions, and
fry them till they begin to look a little brown ; then thake in a
little flour, and fhake them round till they are thick; throw
in a lictle falt, a little beaten pepper, a quarter of a pint of good
gravy, and a tea-fpoonful of muftard ; flir all together, and
when it is well-tafted and of a good thicknefs pour it inta
your difh, and garnifh it with fried crumbs of bread. They
make a pretty little dith, and are very good. You may ftew

safpings in the room of flour, if you pleafe.

A Rﬂgﬂa g,‘" @'ﬂfﬂ';‘

OrEN twenty large oyfters, take them out of the liquor, fave
the liquor, and dip the oyfters in a batter made thus: take
two eggs, beat them well, a little lemon-peel grated, a little
nutmeg grated, a blade of mace pounded fine, a little parfley
chopped fine, beat all together with a little flour, have ready
fome butter or dripping in a ftew-pan ; when it boils, dip in
your oyfters one by one into the batter, and fry them of a fine
brown ; then with an egg-flice take them out, and lay them
in a difh before the fire ; pour the fat out of the pan, and
fhake a little flour over the bottom of the pan, then rub a little
piece of butter (as big as a fmall walnut) all over with your
knife whilft it is over the fire ; then pour in three fpoonfuls of
the oyfter-liquor ftrained, one fpoonful of white wine, and a
quarter of a pint of gravy ; grate a littie nutmeg, ftir all toge-
ther, throw in the oyfters, give the pan a tofs round, and
when the fauce is of a good thicknefs, pour all into the difh, and
garnifh with rafpings.

A Ragio of Afparagus.

ScrAPE a hundred of grafs very clean, and throw them into
cold water ; when you have fcraped all, cut as far as is good
and green about an inch long, and take two heads of endive
clean wathed and picked, cut it very fmall, a young lettuce
clean wathed and cut fmall, a large onion peeled and cut fmall,
put a quarter of a pound of butter into a flew-pan, when it is
melted throw in the above things: tofs them about, and fry
them ten minutes; then feafon them with a little pepper and
falt, fhake in a little flour, tofs them about, then pour in half
a pint'of gravy ; let them ftew till the fauce is very thick and
good 3 then pour all into your di:'gh Save a few of the little
tops of the grafs to garnifh the diths .

; ; ; N.B. Yuu
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N. B.. You muft not fry the alparagus : boil it in a litcle
water and put them in your ragoo, and then they will look
e | Iu, A Ragoo of Liuvers.

TAKE as many livers as you would have for your difh. . A
turkey’s liver and {ix fowls” livers will make a pretty difh. Pick
the galls from them, and throw them into cold water; take the
fix livers, put them into a fauce~pan with a quarter of a pint of
gravy, a fpoonful of mufhrooms (either pickled or freth), a
fpoonful of catchup, a little piece of butter as big as a nutmeg,
rolled inflour ; feafon them with pepper and falt to your pa-
late; let them ftew foftly ten minutes ; in the mean while,
butter one fide of a piece of writing paper and wrap the tur-
key’s liver in it, and broil it nicely, lay itin the middle, and the
flewed livers round 3 pour the fauce all over, and garnth with
lemon. .

To rageo Cauliflowers.

Taxke a large cauliflower, wath it very clean-and pick it in
pieces, as for pickling ; make a nice brown cullis, and ftew
them till tender, fealon with pepper and falt, put them into your
difh with: the fauce over ; boil a few fprigs of the cauliflower
in water, to garnifh with,

Fried Saufages.

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

Stewed cabbage and faufages fried is a good difh.

Collsps and Eggs.

Coreither bacon, hung-beef, or hung-mutton into thin flices,
broil them nicely, lay them in a difh before the fire, have ready
2 {tew-pan of water boiling, break as many eggs as you have
collops, break them one by one in a cup, and pour them into
the flew-pan ; when the whites of the eggs begin to harden;
and all look of a clear white, take them. up one by one in an
egg-flice, lay them on the collops.

o drefs cold Fowl or Pigeon.

_ Cur them in four quarters, beat up an egg or two (accord-
ing to what you drefs), grate a little nutmeg in, a little fale,
fome parfley chopped, a few crumbs of bread, beat them well
together, dip them in this batter, and have ready fome drip-
Ping hot in a ftew-pan, in which fry them of a fine light brown ;

have
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have ready a little good gravy, thickened with a little flour,
mixed with a fpoonful of catchup; lay the fry in the difh and
pour the fauce over. Garnifh with lemon, and a few mufh-
rooms, if you have any. A cold rabbit eats well done thus.

To fry cold Veal.

Cur it in 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 bread, with a few {weet herbs, and fhred lemon-peel
in it; grate a little nutmeg over them, and fry them in freth
butter. The butter muft be hot, juft enough to fry them in :
in the mean time, make a little gravy of the bone of the veal ;
when the meat is fried take it our with a fork, and lay it in a
difh before the fire, then fhake a little flour into the pan and
ftir it round ; then putin alittle gravy, fqueeze ina little lemon,
and pour it over the veal. Garnith with lemon.

To tofs up cold Veal white,

CuT the veal into little thin bits, put milk enough to it for
fauce, grate in alittle nutmeg, a very lictle falt, a little piece of
butter rolled in flour : to half a pint of milk, the yolks of twa
eges well beat, a {fpoonful of mufhroom-pickle, ftir al) together
till it is thick ; then pour it into your difh, and garnifh with
lemon.

Cold fow! fkinned, and done this way, eats well : or the beft

- end of a cold breaft of veal ; firft fry ir, drain it from the far,

then pour this fauce to it.

To hafb cold Mutton.

CuT your mutton with a very fharp knife in very little bits,
as thin as poffible ; then boil the bones with an onion, a little
fweet herbs, a blade of mace, a very little whole pepper, a little
falt, a piece of cruft roafted very crifp; let it boil till there is juft
enough for fauce, ftrain it and put it into a fauce-pan with a
piece of butter rolled in'flour; put in the meat; when it is very
hot it is enough ; feafon with pepper and fale ; have ready fome
thin bread toafted brown, cut three-corner ways, lay them round
the dith, apd pour in the hath. As to walnut-pickle, and all
forts of pickles, you muft put in according to your fancy. Gar-
nifh with pickles. Some love a fmall onion peeled and cut very
fmall, and done in the hath. Or you may ufe made-gravy, if
you have not time to boil the bones. '

To bafh Mutton Like Fenifon,
Cur it very thin as above ; boil the bones as above ; ftrain

the liquor, where there is jult enough for the hath ; to a quanr_}
0
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: ravy put a large fpoonful of red wine, an onion
;i;e?dlr;igfcﬁnpp};dp fine, ag{rery little lemon- paFl (hred fine, a
piece of butter as big as a {mall walnu}', rolled in flour ; put it
into a fauce-pan with the meat, {hake 1t all together, and when
it is thoroughly hot pour it into your difh. Hath beef the fame

ol To make Collops of cold Beef:

Ir you have any cold infide of a firloin of beef, take off all
the fat, cut icwvery thin in little bits, cut an onion very {mall;
boil as much water or gravy as you think will do for fauce
feafon it with a little pepper and falt and a hund]ei of fweet
herbs ; let the water boil, then put_in the meat, m_th a good
piece of butter rolled in flour, fhake it round and {tir it. When
the {auce is thick and the meat done, take out the fweet herbs,
and pour it into your dith, They do better than frefh meat.

Ts mince Veal.

Cur your veal as fine as poffible, but do not chop it ; grate
a little nutmeg over it, fhred a little lemon-peel very fine, throw
a very little falt on it, dredge a little flour overit. To a large
plate of veal, take four or five fpoonfuls of water, let it boil, then
put in the veal with a piece of Ihul:ter as big as an egg, ftir it
well together ; when it is all thorough hot, it is enough. Have
ready a very thin piece of bread toafted brown, cut it into three-
corner {ippets, lay it round the plate, and pour in the veal, Juft
before you pour it in, fqueeze in half a lemon, or half a {poonful
of vinegar. Garnith with lemon. You may put gravy in the
room of water, if you love it ftrong ; but it is better without,

To make a Florentine of Veal,

TakE two kidneys of veal, fat and all, and mince them ver
fine, then chop a few herbs and put to them, and add a few
currants 3 feafon with cloves, mace, nutmeg, and a little falt,
four or five yolks of eggs chopped fine, and fome crumbs of
bread, a pippin 'or two chopped, fome candied lemon-peel cut
{fmall, a little fack, and orange-flower water, Lay a fheet of
puff-pafte at the bottom of your difh and putin the ingredients,
and cover it with another fheet of puff-pafte, Bake it in a flack
oven, fcrape fugar on the top, and ferve it up het,

A Salmagundy.
Take two pickled herrings and bone them, a handful of
. parlley, four eggs boiled bard, the white of one roafted chicken
or fowl ; chop all very fine feparately, thatis, the yolks of egg
by themfelves, and the whites the fame ; fcrape fome lean bntlci
ham very fine, hung-Leef or Dutch beef fcraped 5 turn a fmall

china
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china bafon, or deep faucer, into yourdith ; make fome butter
into the fhape of a pine-apple, or any other thape you pleafe,
and fet on the top of the bafon or faucer; lay round your
balon a ring of fhred parfley, then whites of eggs, then ham,
then chickens, then beef, then yolks of eggs, then herrings,
till you have covered the bafon and ufed all your ingredients,
Garnith the dith with whole capers and pickles of any fort you
choofe, chopped fine ; or you may leave out the butter and
put the ipgredients on, and put a flower of any,fort at the top,

or a {prig of myrtle.
: Another Way,

Mince veal or fowl very fmall, a pickled herring boned and
picked fmall, cucumbers minced {mall, apples minced fmall, an
onion peeled and minced fmall, fome pickled red.cabbage
chopped fmall, cold pork minced fmall, or cold duck or pigeons
minced fmall, boiled parfley chopped fine, celery cut fmall, the
yolks of hard eggs chopped {mall, and the whites chopped {mall,
and either lay all the ingredients by themfelves feparate on fau=~
cers, or in heaps in a dith. Dih them out with what pickles
you have, and fliced lemon nicely cut; and if you can get
naftertium-flowers, lay them round it. This is a fine middle-
difh for fupper ; but you may always make falmagundy of fuch

things as you have, according to your fancy. The other forts
are in the Chapter of Lent.

To make little P.-g,f?frll.

Taxe the kidney of a loin of veal cut very fine, with as

much of the fat, the yolks of two hard eggs, fealoned with a
little falt, and half a {fmall nutmeg ; mix them well together,
then roll it well.in a puff-pafte cruft; make three of it, and
fry them nicely in hog’s-lard or butter.
- They make a pretty little difh for achange. Youmay putin
fome carrots, and a little fugar and fpice, with the juice of an
orange, and fometimes apples, firt boiled and {weetened, with
a little juice of lemon, or any fruit you pleafe.

- Petit Pafies for garnifbing Difbes.

Maxe a fhort cruft, roll it thick, make them about as big
as the bowl of a fpoon and about an inch deep ; take a piece
of veal, enough to fill the patty, as much bacon and beef-fuet,
fhred them all very fine, feafon them with pepper and falt, and
a little fweet herbs ; put them into alittle {ftew=pan, keep turn-
ing them about, with a few mufhrooms chopped fmall, for
eight or ten minutes ; then fill your petty-patties and cover
them with fome cruft ; colour them with the yolk of an egg,
and bake them, Sometimes fill them with oyfters for fith, :r 4

the
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the melts of the fith pounded, and feafoned with pepper and falt ;
- £l them with fobfters, or what you fancy. They make a fine

arnithing, and give a dith a fine look : if fnr a calf’s head, the
brains feafoned is moft proper, and fome with oylters,

£, HieAPin 126,

TyrTLE, Mock-TuRrRTLE, &cC.

§ 'all the articles contained in the Chapter formerly dil-
A tinguifhed by the name of Apprrionsare (in this edition)
putin their proper places, a feparate Chapter is allotted to the
f{ing of Fifh ; and if little alteration is rmadt; from the m_atnncr'
of dreffing it and making mock-turtle, given in former editions,
it is becaufe fuch alterations have more affeétation than ufe in
them ; the receipts here given being, in reality, the beft extant.

To drefi a Turtle the Wéﬂ India Way,

TakE the turtle out of water the night before you drefs it, and
Jay.it on its back, in the morning cut its head off, and hang it up
by its hind-fips for it to bleed till the blood is all out ; then

" cut out the callapee (which is the belly) round, and raife it up ;
cut as much meat to it as you can ; throw it into fpring-water
with'a little falt, cut the fins off and fcald them with the head ;
take off all the fcales, cut all the white meat out and throw it
into fpring-water and falt; the guts and lungs muft be cut
out ; wafh the lungs very clean from the blood ; then take the
~guts and maw and flit them open, walh them very clean, and
put them on to boil in a large pot of water, and boil them till
they are tender ; then take off the infide fkin, and cut them in
pieces of two or three inches long. Haveready a good veal
broth made as follows : take one large or two {mall knuckles

~ of veal and put them on in'three gallons of water; let it boil,
fkim it well, fealon with turnips, onions, carrots, and celery,
and a good large bundle of fwect herbs 3 boil it till it is half
walted, then ftrain it off. Take the fins and put them in a
ftew.pan, cover them with veal broth, feafon with an onion
chopped fine, all forts of fweet herbs chopped very fine, half an
ounce of cloves and mace, half a nutmeg beat very fine, ftew
it very pently till tender ; then take the fins out, and put in a
pint of Madeira wine, and ftew it for fifteen minutes 3 beat up
the whites of fix eggs, with the juice of two lemons; put the
ligior in and boil it up, run it throuveh a flannel bag, make it
<hot, wath the fins very elean and put them in. T'ake a piece
v : | iF of
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of buttér and putat the bottom of a {tew-pan, put your white
meat in, and fweat it gently tll it is almoft tender. ~ Take the
lungs :Ind‘ heart and cover them with veal broth, with an
onion, herbs, and {pice; as for the fins, flew them till tender ;
take out the lungs, ftrain the liquor off, thicken it, and put in
a bottle of Madcira wine, feafon with Cayenne pepper and falc
pretty hich; put in the lungs and white meat, fltew them up
gently for fifteen minutes ; have fome force-meat balls made
out of the white part inftead of wveal, as for Scotch collops : if
the turtle has any eggs, fcald them; if not, take twelve hard
yolks of eggs, made into egg-balls; have your callapath, or
deep Leell, done round the edges with palte, feafon it in the in-
iide with Cayenne pepper and falt, and a little Madeira wine,
bake it half an hour, then put in the lungs and white meat,
force-meat, and eggs.over, and bake it half an hour ; take the
bones, and three quarts of veal broth, feafoned with an onion,
a bundle of {wect herbs, two blades of mace, few it an hour,
{train it through a fieve, thicken it with flour and butter, put in
half a pint of Madeira wine, ftew it half an hour ; fealon with
Cayenne pepper and falt to your liking : this is the foup. Take
the callapee, run your knife between the meat and fhell, and
fill it full of force-meat; feafon it all over with {weet herbs
chopped fine, a fhalot chopped, Cayenne pepper and falt, and a
little Madeira wine; put a pafte round the edge, and bake it
an hour and a half ; take the guts and maw, put them in a ftew-
pan, with a little broth, a bundle of fweet herbs, two blades of
‘mace beat fine; thicken with a little butter rolled in flour;
flew them gently for half an hour, fealon with Cayenne pepper
and falt, beat up the yolks of two eggs in half a pint of cream,
put'it in, and keep ftirring it one way till it boils up; then difh
them up as follows :
Callapee. i
Fricaflees = Soup. Fins,
Callapath,

The fins eat fine when cold, put by in the liquor.

P Ansther Way to drefs a Turtle,

Ki1Ly, your turtle as before, then cut the belly-fhell clean
off, cut off the fins, take all the white ‘meat out, and putit
into fpring-water ; take the guts and lungs out; do the guts
as before ; wafh the lungs well, fcald the fins, head, and belly-
thell ; take a (aw and faw the fhell all round about two inches
deep, fcald it, and take the fhell off, cut it in picces; take the
fhells, fins, and bead and put them in a pot, cover them with
veal broth'; fealon with two large onions chopped fine, all forts
of fweet herbs chopped fine, half an ounce of cloves and m;cf, {

. a whole
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a whole nutmeg, ftew them till tender ; take out all the meat,
and ftrain' the liguor through a fieve, cut, the fins in two or
three pieces ; take all the brawn from thc\‘ bnn}'s, cut it in
pieces of about two inches fquare; take the white meat, put
fome butter at the bottom of a ftew-pan, put your meat in,
and fweat it gently over a flow fire till almoft done ¢ take it
out of the liquor, and cut it in pieces about the bignefs of a
goofe’s egg; take the lungs and heart and cover them with
veal broth ; feafon with an onion, fweet herbs, and a little
beat fpice (always obferve to boil the liver by itfelf); ftew it
till tender, take the lungs out, and cut them in pieces ; flrain
off the liquor through a fieve; take a pound of butter and put
in a large flew-pan (big enough to hold all the turtle) and melt
it; put half a pound of flour in, and flir it till it is {mooth ;
put in the liquor, and keep ftirring it till it is well mixed, if
lumpy, ftrain it through a fieve ; put in your meat of all forts,
a great many force-meat balls and egg-balls, and put in three
pints of Madeira wine ; fealon with pepper and falt, and Cay-
enne pepper, pretty high ; flew it three quarters of an hour, add
the juice of two lemons ; have your deep fhell baked, put
fome into the fhells, and bake it 'or brown it with a hot iron,
and ferve the reft in tureens.

N. B. This is for a turtle of fixty pounds weight.

To make a Mock-Turtle.

TAKE a large calf’s head with the fkin on, well fcalded and
cleaned, boil it three quarters of an hour ; take it out, and {lit
down the face, take all the fkin and meat from the bones as
clean as poflible, be careful you do not bresk off the ears ;
lay it on the dreffer, and fill the ears full of force-meat, tie them
round with a cloth ; take out the eyes, and pick all the meat
from the bones, put itin alarge flew-pan with the beft and
fattelt parts of another head without the fkin. boiled as long as
the above, and three quarts of veal gravy; lay the kin on the
meat, with the fleth fide up, cover the pan clofe, and let it
ftew one hour over a moderate fire; put in three fweetbreads
‘cut in pieces, two ounces of truffles and morels, four artichoke-
bottoms boiled and cut in four pieces each, an anchovy boned
- and chopped fmall, feafon it pretty high with falt and Cayenne
- Pepper, put in half a lemon, three pints of Madeira wine,
two fpoonfuls of catchup, one of lemon-pickle, half a pint of
pickled or freth muthrooms, a quarter of a pound of butter
rolled in flour, and let it al] flew half an hour longer ; take
the yolks of four eggs boiled hard, and the brains of both
heads bm_led, cut the brains in pieces of the fize of a nutm&g,
make arich force-meat, and roll it up in a veal caul, and

: L2 . then
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then in a cloth, and boil it one hour; cut it in three parts, the

‘middle picce the largeft; put the meat into the difh and lay

the head over ir, the fkin fide uppermoft; put the largeft piece
of force-meat between the ears, the other two flices at the nar-
row end oppofite each other ;. put the brains, egps, mufhrooms,
&:. over aud round it, and pour the liquor hot upon ity and
fend it up as quick as pofiible, as it foon gets cold,

To make Mock-Turtle Soup,

T akk a calf’s head and fcald the hair off as you would 2 pig,
and wath it very clean; boil it in a large pot of water half an
bour; then cut all the fkin off by itfelf, take the tongue out;
take the broth made of a knuckie of veal, put in the tongue and
fkin with three large cnions, half an ounce of cloves and mace
and half a nutmeg beat fine, all forts of {weet herbs ‘chopped
fine, and three anchovies, ftew it till tender, then take out the
meat and cut it in pieces about two inches fquare, and the

.tongue in flices; mind to fkin the tongue; fitrain the liquor

through’a fieve ; take half a pound of butter and put in the flew-
pan, melt it and put in a quarter of a pound of flour, keep it
ftirring wll it is {mdoth; then put in the liquor, keeping it
ftirring ull all is in, if lumpy ftrain it through a fieve ;. then put
to your meat a botile of Madeira wine, feafon with pepper and
falt and Cayenne pezpper. pretty high; put in force-meat balls
and egg-balls boiled, the juice of two lemops, {few it one hour
gently, and then ferve it up in tureens, ;

N, B. Ifit.istoo thick put fome more broth in before you
ftew it the lait time. . ; ;

|

L CHAER X,
E T:hHs

To boil a Turdat.

LAY it in a good deal of falt and water 3a howr er two, and
if it is-not quite fweet fhift your water five or fix times; ficft
put a good deal of falt in the mouth 2nd belly. 8t d
~ In the mean time f{et on your fith-kettle with clean fpring-
water and falt, a little vinegar, and a piece of horfe-radifh ;
when the water boils lay the turbot on a fifh-plate, put it into
the kettle, let it be well boiled, but take preat care it is net tos
much done ; when enough take off the fifh-kettle, fet it before
the fire, then carefully lift up the fith-plate and fet it acrofs the
kettle to drain: in the mcan time melt 2 good deal of frefh bue-
ter, and bruife in either the fpawn of one or two lobfiers, and

the =
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the meat cut fmall, with a {poonful of ﬂﬂfihim*}'—liquur; the gi‘l'jﬂ
it a boil, and pour it into bafons. This is the beft fauce ; but
you may make what you pleafe. Lay the fith in the difh.
Garnifh with feraped horfe-radifh and lemon,

To bake a Turbot,

TArE a difh the fize of your turbor, rub butter all over it
thick, throw a little falt, a little beaten pepper, and half a large
nutmeg, fome parfley minced fine and thrown all over, pour in a
pint of white wine, cut off the head and rail, lay the turbot in

“the difh, pour another pint of white wine all over, grate the
other half of the nutmeg over it, and a little pepper, fonte falt,
and chopped parflley ; lay a piece of butter here and there all
over, and throw a little flour all over, and then a good many
crumbs of bread: bake it, and be fure that it is of a fine brown ;
then lay it in your difh, ftir the fauce in your dith all together,
pour it into a fauce-pan, fhake in a little flour, let it boil, thea
ftir in a piece of butter and two (poonfuls of catchup, let it boil
and pour it into bafons. Garnith your difh with lemon; and
you may add what you fancy to the fauce, as fhrimps, ancho-
vies, mufhrooms, &c. If a (mall turbot half the wine will do,
It eats finely thus: lay it in a di(h, {kim off all the fat, and
pour the reft overit. Let it ftand till cold and itis good with
vinegar, and a fine difh to fct out a cold table. %

To drefi a Brace of Car

TAKE a piece of butter and put-into a {tew- pan, melt it and
put in a large fpoonful of flour, keep it ftirring till it is fmooth;
then put in a pint of gravy and a pint of red port or claret, a
litele horfe-radifh feraped, eight cloves, four blades of mace,
and a dozen corns of all-fpice, tie them in a litcle linen rag, a
bundle of fweet herbs, half a lemon, three anchovies, a little
onion chopped very fine; feafon with pepper, filt, and Cayenne
pepper, to your liking; ftew it for half an hour, then ftrain it
through a fieve into the pan you intend to put the filh in; let
your carp be well cleaned and fcaled, then put the fith in with
the {auce and {tew them very gently for half an hour, then turn
them and ftew them fifteen minutes longer; put in along with
your fifh fome truffles and morels fcalded, fome pickled mufh-
rooms, an artichoke-bottom, and about a dozen large oyfters,
fqueeze the juice of half a lemon in, ftew it five minutes ; then
put your carp in your dith and pour all the (auce over. Garnith
with fried fippits and the roe af the filh dotie thus : beat the reoe
up well with the yolks of two eggs, a little flour, a little lemon-
-Etcl chopped fine, fome pepper, falt, and a little anchovy liquor ;

ave ready a pan of beef-dripping boiling, drop the ro¢ in to be
73 about
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about 2s big a5 a crown-piece, fry it of a light brown and put
1t round the difh, with fome oylters fried in batter and fome
fcraped horfe-radifh.

N. B. Stick your fried fippits in the fith,

You may fry the carp firft if you pleafe, but the above is the
molt modern way.

Or if you are in a preat hurry, while the fauce is making you
may boil the filli with fpring-water, half a pint of vinegar, a
lictle horfe-radifh, and bay-leaf; put your fith in the difh, and
pour the fauce over.

Zo drefs Carp au Bea.

TAKE abrace of carp alive and gut-them, but do not wafh or
fcale them ; tic them to a filh-drainer, and put them into a fifh-
kettle, and pour boiling vinegar over till they are blue, or you
may hold them down in a fifh-kettle with two forks, and an-
other perfon pour the vinegar over them ; put in a quart of boil-
ing water, a handful of falt, fome horfe-radith cut in flices;
boil them gently twenty minutes : put a filh-plate in the dith, a
napkin over that, and fend them up hot. Garnifh with horfe-
radifh. Boil half a pint of cream and {weeten it with fome fugar,

for fauce, in a boat or bafon.
v Iy f

To flew a Brace of Carp.

SCRAPE them.very clean, then gut them, walh them and
the roes in a pint of good ftale beer to preferve all the blood, and
boil the carp with a little falt in the water.

- In the mean time {train the beer and put it into a fauce-pan
with 2 pint of red wine, two or three blades of mace, fome
whole pepper black and white, an onion ftuck with cloves, haif
a nutmeg bruifed, a bundle of [weet herbs, a piece of lemon-
peel as big as a fixpence, an anchovy, a little piece of horle-
radifh; let thefe boil together foftly for a quarter of an hour,
covered clofe; then ftrain it and add to it half the hard roe beat
to pieces, two or three fpoonfuls of catchup, a quarter of a
pound of freth butter, and a fpoonful of mufhroom-pickle, let
it boil and keep flirring it till the fauce is thick and enough ; if
it 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 little lemon-peel cut fmall ; fry them in frefh butter in
little cakes, and fume pieces of bread cut three-cornerways and
fried brown.  Whnen the carp are enough take them up, pour
your fauce over them, lay the cakes round the difh, with horfe-
radith fcraped fine, and fried parfley ; the reit lay on the carp,
and flick the bread about them and lay round them, then fliced
lemon notched and Jay round the dith, and two or three pieces

on the carp, Send them to table hot. i
F R
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If you would have your fauce white, put in good fifh-broth
inftead of beer, and white wine in the room of red wine,
Jdake your broth with any fort of fiefh fith you have, and

feafon it as you do gravy,

To fry. Carp.

First fcale and gut them, wafh them clean, lay them in a
cloth to dry, then flour them and fry them of a fine light brown;
fry fome toalt cut three-cornerways and the roes ; when your
fith is done lay them on a coarfe cloth to drain: let your fauce
be butter and anchovy, with the juice of lemon. Lay your
carp in the difth, the roes on each fide, and garnifh with the
fried toalt and lemon, -

(g To bake Carp.

ScALE, wafh, and clean a brace of carp very well ; take an
earthen pan deep enough to lie clofely in, butter the pan a little,
lay in your carp; feafon with mace, clove, nutmeg, and black
atid white pepper, a bundle of {weet herbs, an onion, and an-
chovy; pour in a bottle of white wine, cover it clofe and let
them bake an hour in a hot oven, if large ; if fmall, a lefs time
will do them ; when they are enough, carefully take them up
and lay them in a dith; fet it over hot water to keep it hot,'and
cover it clofe, then pour all the liquor they were baked in into
a fauce-pan; let it boil a minute or two, then flrain it and add
half a pound of butter rolled in flour ; let it boil, keep ftirring
it, fqueeze in the juice of half a lemon and put in what falt you
want; pour the (auce over the fith, lay the roes round, and gar-
nifh with lemon. Obferve to fkim all the fat off the liquor,

ok

To flew Carp or Tench.

GuT and fcale your fith, wath and dry them well with a
clean cloth, dredge them well with flour, fry them in dripping
or {weet rendered fuet until they are a light brown, and then
put them in a flew-pan with a quart of water and one quart of
red wine, a meat-{poonful of walnut or mum catchup, a little
mufhroom- powder, and Cayenne to your tafte, a large onion
ftuck with ‘cloves, and a ftick of horfe-radith, cover your pan
clofe to keep in the fteam, let them ftew gently over a ftove
fire till your gravy is reduced to juft enough to cover your fith in
the difh ; then take the fith out and put them on the difh you
iniend for table, fet the gravy on the fire and thicken it with
flour and a large lump of butter, boil it a little and firain it over
your fith. ~ Garnifh them with pickled muflirooms and fcraped
horfe-radifh, put a bunch of pickled barberries or a fprig of
myrtle in their mouths, and fend them to the table. :

Itis a top dith for a grand entertainment,

i L4 7o
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To fry Tench,

SLIME your tenches, flit the fkin along the backs, and with
the point of your knife rzife it up from the bone, then cut the
fkin acrofs at the head and tail, then ftrip it off and take out the
bone; then take another tench or carp and mince the flefh fmall
with muthrooms, cives, and parfley ; feafon them with falr,
pepper, bearen mace, nutmeg, and a few favoury herbs minced
fmall’; mingleall thefe well together, then pound them in 2 mor-
tar, with crumbs of bread as much astwo eggs foaked in cream,
the yolks of three or four egps, and a piece of butter; when
thefe have been well pounded, ftaff the tenches with this fauce :
take clarified butter and put it in a pan fet over the fire, when
it is hot flour your tenches, and- put them ioto the pan one by
ope 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 greafe and fat out of the pan, putin a quarter of a pound
of butter, fhake fome flour all over the pan, keep flirring with
a fpoon till the butter is a little brown; then pour in half a pint
of white wine, ftir it togetber, pour in half a pint of boiling
water, an onion ftuck with cloves, a bundle of {weet herbs, and
two blades of mace; cover them clofe and let them ftew as foltly
as you can for a quarter of an hour; then flrain off the liquor,
put it into the pan again, add two fpoonfuls of catchup, have
ready an ounce of truffles or morels boiled in half a pint of water
tender, pour in truffles, water, and all into the pan, a few
muthrooms, and either bhalf a pint of ovfters clean wathed in
their own liquor and the liquor and all put into the pan, or
fome craw-fith ; but then you muft put in the tails, and after
clean picking them boil them in half a pint of water, then {train
the liquor and put into the fauce; or take fome fifh-melts and
tofs up in your fauce. All this is ag you fancy.

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

Or you may, for change, put in half a pint of {tale beer in-
ftead of water, You may drefs tgnch juft as you do carp,

To roaft a Cod s Head,

W asH it very clean and feore it with a knife, firew a little
falt on it, and lay it in a {tew-pan before the fire, with fomething
behind it that the fire may roaft iv; a1l the water that comes
from it the firft half hour throw awsy, then throw on it a little
nutmeg, cloves, mace beat fine, and falt; flour it and baﬂ‘t‘lt
with butter ;» when this bas lain fome timie, turn and’ feafon it,

and bafle the other fide- the fame; tusn it often; then bafle :
: wit!
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with butter and crumbs of bread : if it is a large head it will
take four or five hours roafting ; have ready_ fome melted butter
with an anchovy, fome of the liver of the fifh boiled and bruifed
fine ; mix it well with the butter and two yolks of eggs beat
fine and mixed with the butter, then ftrain them through a fieve
and put them into the fauce-pan again with a few fhrimps or
pickled cockles, two fpoonfuls of red wine and the juice of a
Jemon ; pour it into the pan the head was roafted in and ftir ic
all together, pour it into the fauce-pan, keep it ﬂu:rmg,_and let
it boil 5 pour it into a bafon. Garnifh the head with fried fith,
lemon, and fcraped horfe-radifh,  If you have a large tin oven

it will do betrer.

To boil a Cod's Head,

SeT a fith-kettle on the fire with water enough to boil it, @
good handful of falt, a pint of vinegar, a bundle of {weet herbs,
and a piece of horfe-radifh; let it boil a quarter of an hour,
then put in the head, and when you are fure it is enough lift up
the filh-plate with the filh on it, fet it acrofs the kettle to drain,
then lay it in your difh and lay the liver on one'fide. * Garnilh
" with lemon and horfe-radifh fcraped ; melt fome butter with a
httle of the fith-liquor, an anchovy, oyfters or fhrimps, or jult
what you fancy.

To flew Cod.

Cur your cod into flices an inch thick, lay them in the bot~
tom of a large ftew-pan ; feafon them with nutmeg, beaten pep-
per and falt, a bundle of {weet 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 oyfters 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 {tew
foftly, fhaking the pan often; when it is enough take out the
{weet herbs and onion and difh it up, pour the fauce over it
and garnifh with lemon,

Ta [ricaffee Cod.

GET the founds, blanch them, then make them very clean
and cut them into little pieces; if they be dry founds you muft
firlt boil them tender; get fome of the roes, blanch them and
wafh them clean, cut them into round pieces about an inch
thick, with fome of the livers, an equal quantity of each to makg
a handfome difh, and a piece of cod (about one pound) in the
middle ; put them into a {tew-pan, feafon them with a little
beaten mace, grated nutmeg, and falt, a little bundle of fweet
herbs, an oniop, and a quarter of a pint of fifh-broth or boiling

) water ;
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t water ; cover them clofe and let them flew a few minutes, then

put in half a pint of red wine, a few oyfters with the liquor

firained, a piece of butter rolled. in flour; fhake the pan round

and let them ftew foftly tilh they are enough, take out the {fweet

berbs and onion and dith it up. Garnith with lemon, Or you

) may do them white thus: inftead of red wine add white, and a
quarter of a pint of cream, ;

. taf Lins, oo Lo bate a Cod’s Head,

BurwEr the pan you intend to bake it in, make your head
very clean, Jay it in the pan, put in a bundle of fweet herbs, an
onion ftuck with cloves, three or four blades of mace,. half a
large fpoonful of black and white pepper, a nutmeg bruifed, a '
quart of water, a little piece of lemon-peel, and a little piece
of horfe-radilli; flour your head, grate a little nutmeg over i,
ftick pieces of butter all aver it, and throw rafpings all over that;
{end it to the oven to bake; when it is enough take it out of
that difh-and: lay it carefully into the difh you intend to ferve it
up in; et the dith over boiling water and cover it vp to keep,
it hot; in the mean time be quick, pour all the liquor out of
the difh it was baked in into a tauce-pan, fet it on the fire to
boil three or four minutes, then ftrain it and put to it a gill of
red wine, two {poonfuls of catchup, a pint of fhrimps, balf a
pint of oyfters or mufcles, liquer and all, but firlt ftrain ic; a
fpoonful of mulhroomspickle, a quarter. of a pound of butter
volled in flour, ftir it all together till it is thick and. boils; then
pour it into the difh, bave ready fome toaft .cut three-corner-
ways and fried crifp; ftick pieces about the head and mouth and
lay the reft round the head. Garnifth with lemon notched, fcraped
horfe-radith, and parfley crifped in a plate before. the fire,  Lay.
ene flice of lemeon on the head and ferye it up hot,

iit

To crimp Ce:_'n' the Dutch I¥ay.

.. Taxeagallon of pump-water and a pound of falt, mix them
well together ; take your cod whilft alive and cut it in flices of
one inch and a half thick, throw it into the falt and water for
half an hour; then take jt-outand dry it well with a clean cloth,
flour itand brgil 1w; or have a ftew-pan with fome pump-water i
and falt_boiling, put in your fih and boil it quick for five
minutes;  fend oyfter-fauce, anchovy-fauce, fhrimp-fauce, or 1
~what fauge you, pleafe, Garnifh with horfe-radifh and green
parileys . 4., P e i )
de b S T o brail God-Saunds. 1
' You muft firft lay them in: hot water a few minutes; take
them out 2nd rub them well with fait to take off the ikin and

biack dirt, then they willtook white, then put them in watcg.
; an

b o
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and give them a boil.  Take them out and flour them well,
pepper and falt them and broil them; when they are enough
Jay them in your dith and pour melted butter and muftard into

the difh. Broil them :wh-::]e.

Cod- Sounds broiled with Gravy.

ScAaLD them in hot water and rub them with falt well,
blanch them, that is, take off the black dirty fkin, then fet them
on in cold water, and let them fimmer till they begin to be ten-
der; take them out and flour them and broil them on a grid-
iron ; in the mean time take a little good gravy, a little muftard,
a litele bic of butter rolled in flour, give it a boil, feafon it with
pepper and falt; lay the founds in your difh and pour your
fauce over them,

To fricaffee Cod-Sounds. :

CrLeaN them very well as above, then cut them into little
pretty pieces, boil them tender in milk and water, then throw
them into a cullender to drain, pour them into a clean fauce-
pan, feafon them with a little beaten mace and grated nutmeg,
and a very little falt ; pour to them juft cream enough for fauce
and a good piece of butter rolled in flour, keep fhaking your
fauce-pan round all the time till it is thick enough; then difh it
up and garnith with lemon.

70 broil Crimp-Cody Salmon, Whiting, or Haddock,

FLouR ity bave a quick clear fire and fet your gridiren high,
broil it of a fine brown, lay it in your difh, and for fauce have
good melted butter ; take a lobfter, bruife the fpawn in the but-
ter, cut the meat fmall, put all together into the melted butter,
make it hot and pour it into your difh or into bafons. Garnilh
with horle-radifh and lemon.

: To drefs little Fifb, L

As to all forts of little Aifh, fuch as-{melts, roach, &c. they
fhould be fried dry and of a fine brown, and nothing but plain
butter. (arnith with Jemon., o .
Aud with all boiled fith you fhould put a good deal of falt
and horfe-radifh in the water, except mackarel, with which
put falt, parfley, and fennel, which you muft chop to put inta
the butter; and fome love f{calded goofeberrics with them s

and be fure to boil your fith well, but take great care they do
not break. &

i

To broil Mackarel.

CLEAN them, fplit them down the back, feafon them with
pepper and falt, fome parfley and fennel chopged very fine, and
: flour
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flour them ; breil them of a fine light brown, put them on a

dith and ﬁ'l’ain:r_: Gami[h with vatlley & let
nel and butter in 2 boat. pariley 5 let your fguc: be fen«

To broil Mackarel whale,

Cur off their heads, gut them, wafh them clean, pull out
the roe at the neck-end, boil it ina litle water, then bruife it
with a fpoon, beat up the yolk of an egg, with a lictle nutmeg,
a litle lemon-peel cut fine, a little thyme, fome parfley boiled
and chopped fine; a little’ pepper and falt, a few’ erumbs of
bread : mix all well topether and fll the mackarely flour it
well, and broil it nicely : let your fauce ‘be plain butter, with
a little catchup or walnut: pickle, !

Mackarel & la Maitre d° Hotel,

. TAKE three mackare!, and wipe them very dry with a clean
cloth, cut them down the back from head to tail, but fot open
them ; flour them and broil them nicely ; chop a handful of
parfley and a handful of green onions very fine, ‘mix them up
with butter, and pepper and falt; put your mackarel in the difh,
and put the parfley, &e¢. into the cut in the back, and put them
before the fire till the butter ‘is melted. Squeeze the juice of
two lemons over them, and fénd them ‘up hot.

Ty To botl Mackarel,

‘Gut ' your mackarel and ‘dry them carefully with a clean
eloch, then rub them flightly over with a little vinegar, and lay
them ftraight on your fith-plate (for turning them round ofien
breaks them) 5 put alittle (alt in the water when it boils; put
them into yotr fifhi-pan 2nd boil them gently fifieen minutes,
then take them'pp and drain them well; and put the water that
runs from them into a fauce-pzn, with two tea-fpoenfuls of
Jemon-pickle, one meat-fpoonful of walnut-catchup, the fame
of browning, a blade or two of mace, one anchovy, a {lice of
Jemon ; beil them all together a quarter of an hour, then ftrain
it through a hair-fieve, and thicken it with flour and butter;
fend it in a {auce-boat, and parfley-fauce in another; difh up
your fith with'the tails in the middle ; garn'fh it with fcraped
hotle-radith and barberries.  Or, inftead of all this fauce, a

 little ih'l:'l_te'd buttet and fennel and parfley.

- .5"::- breil mawn.

GuT them and wath them clean, dry them in a clean cloth,
flour, then broil them, ‘and have melted butter in a cup: they
dre fine fith, and cut as firm asa fole; but you muft take care
not to hurt yourfelf with the two fharp bones in the head,
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To drefs a :}‘awf of Pickled Salmon.

LAy it in frefh water all nighr‘, th::n-ia}: it in a filh-plate,
ut it into a large {tew-pan, fealon it with afittle whole pepper,
a2 blade or two of mace tied in a coarfe muflin-rag, a whole
onion, a nutmeg bruifed, a bundle of fweet herbs and parfley, a
little lemon-peel, put to it three large fpoonfuls of vinegar,
a pint of white wine, and a quarter of a pound of frefh butter
rolled in flour; cover it clofe and let it fimmer over a {low
fire for a quarter of an hour, then carefully take up your fal-
mon and lay it in your difh ; fet it over hot water and cover
it in the mean time let your fauce boil till it is thick an:‘.!
goa'd; take out the fpice, onion, and {weet herbs; and pour it

over the filh. Garnith with lemon. -

To broil Salmen.

Curt frefh fz2lmon into thick pieces, flour them and broil
them, lay them in your difh, and have plain melted butter in
a cup 3 or anchovy and butter,

Batked Salmm.

TaxE a little piece cut into flices about an inch thick, but-
ter the difh that you would ferve it to table on, lay the flices
in the difh, take off the fkin, and make a force-meat thus: take
the fleth of an eel, the flefh of afalmon, an equal quantity,
beat in a mortar, feafon it with beatcn pepper, falt, nutmeg,
two or three cloves, fome parfley, a few mufhrooms, a piece of
butter, and ten or a dozen coriander-feeds beat fine; beat all
together, boil the crumb of a halfpenny-roll in milk, beat vp
four eggs, ftir it together rill it is thick, let it cool and mix it
well together with the reft; then mix all together with four
raw egos; on every flice lay this forcesmeat all over, pour a
very little melted butter over them, and a few crumbs of bread,
lay a cruft round the edge of the difth, and fick oyfters round
upon it ; bake it in an oven, and when it is of a very fine
brown ferve it up ; poura little plain butter (with a little red
wine init) into the difh, and the juice of a lemon : or you
may bake it in any difh, and when it is enough lay the flices
into another dith 5 pour the butter and wine into the difh it
was baked in ; give it a boil, and pour itinto the dith. Gar-
nifh wich lemon. This is a fine dith: fqueeze the juice of a
lemon in,

To drefs Salmon au Court Bouillon.

ArTER having wathed and made your falmon very clean,
fcore the fide pretty deep that it may take the feafoning ; take
a quarter of an ounce of maee, 2 quarter of an ounce of cloves,

a t]utmqg,
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a nutmeg, dry them and beat them fine, a quarter of an ounce
of black pepper beat fine, and an ounce of falt; lay the falmon
in a napkin, feafon it well with this fpice, cut fome lemon-peel
fine, and parfley, throw all over, and in the notches put about
a pound of fre(h butter rolled inflour, roll it up tight in the
napkin, and bind it about with packthread; puc it in a filh-
kettle jult big enough to hold it ; pour in 4 quart of white wine,
a quart of vinegar, and ‘as much water as will juft boil it;
fet it over a quick fire, cover it clofe ; when it is enough
(which you muft judge by the bignels of your falmon), fet it
over a [tove to flew till you are ready; then have a clean nap-
kin folded in the difh it is to lay in, turn it out of the napkin it
was boiled in, on the other napkin. Garnith the difh with a
goad deal of parfley crifped before the fire. .

For fauce have nothing but plain butter in a cup, or horfe-
radifh and vinegar. Serve it up for a firlt courfe,

TR e —————

To drefs Salmon a la Braife.

T ake a fine large piece of falmon, ora large {almon-trout ;
make 2 pudding thus; take a larpe eel, make it clean, flit it
open, take out the bone, and take all the meat clean from the
bone, chop it. fine, with two anchovies, a little lemon-peel cut
fine, alittle peppery and a grated nutmeg with parfley chopped,
and a very little bit of thyme, a few crumbs of bread, the
yolk of an hard egg chopped fine; roll it up in a piece of
butter, and put it into the belly of the fifh, few it up, lay it in
an oval ftew-pan, or little kettle that will juil hold it, take
half a pound of freth butter, putitinto a fauce-pan, when it
is melted fhake in a handful of four, ftir it till it 15 a licdle
brown, then pour to it a pint of filh-broth, flir it together,
pour it to the fith, with a bottle of white wine; feafon it with
falt to your palate; put fome mace, cloves, and whole pepper
into a coarfe muflin rag, tie it, put to the fith an onion and a
little bundle of {weet herbs ; cover it clofe, and let it ftew very
foftly over a flow fire, put in fome freth muthrooms, or pickled
ones cut {mall, an ounce of truffles and morels cut fmall ; let
them all flew together ; when it is enough, take up your fal-
~mon carefully, lay it in your dith, and pour the fauce all over.
Garnifh with feraped horle-radith and lemon notched, fetve it
up hot : this is a fine difh for a firft courfe.

LT T
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Salmen in Cafes.

Cur your falmon into little piecesj fuch as will lay rolled
in half fheets of paper ; feafon it with pepper, falt, and nutmeg ;
butter the infide of the paper well, fold the paper {o as nothing
can come out, then lay them in a Un-plate to be baked, pcil_rrla.

itte
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little melted butter over the papers, and then crumbs of bread
all over them. Do not let your oven be too hot, for fear of
burning the paper : a tin oven before the fire does beft ; when
you think they are enough, ferve them up jult as they are:
there will be fauce enough in the papers; or put the {almon
in buttered papers only, and broil them.

To boil Salmen-Crimp.

ScaLE your falmon, take out the blood, wath it well and
lay it on a fith-plate, put your water in a fith-pan with a little
‘falt ; when it boils put in your fih for half a minute, then
take it out for a minute or two; when you have done it four
times, boil it until it be enough ; when you take it out of the
fith-pan, fet it over the water to drain ; cover it well with a
clean cloth dipped in hot water ; fry fome futall filhes, or a few
flices of falmon, and lay round it ; garnifh with fcraped horfe-
radith and fennel, :
Ta. broil Herrings,

Scare them, gut them, cut off their heads, wafth them
clean, dry them in a cloth, flour them and broil them ; lay the
fith in the difh, in aboat plain melied butter and muftard :
fend them up hot and hot.

Ta fry Herrings.

CLEAN them as above, fry them in butter ; have ready a
ond many onions peeled and cut thinj fry them of a light
rown with the herrings ; lay the herrings in your difh, and

the onions round, butter and muftard in a cup. You mult do
them with a quick fire. _

To bate Herrings.

WHEN you have cleaned your herrings as above, la}' them
on a board, take a little black and Jamaica pepper, a few
cloves, mace, and a good deal of falt, mix them together, then
rub it all over the fith, lay them ftraight in a pot, cover them
with vinegar, tie flrong paper over the pot, and bake them in
a foaking oven ; add afew bay-leaves, when cold, fkim off the
fat and fill them up with vinegar: you may eat them either
hot or cold. IFf the vinegar be good they will keep three or
four monthe.

To make IWater-Sokey,

. Taxe fome of the fmalleft plaice or flounders you can get,
wafh them clean, cut the fins clofe, put them inte a ftew-pan
with juft water enough to boil them, a little falt, and a bunch
of parfley ; when they are enough fend them to table in a
foup-difh, with the liquor to keep them hot; have parfley and

butter in a cup, .

=
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To drrﬁ Flat Fifh,

In drefling all forts of flat fith, take great care io the boiling
of them 3 be fure to have them enough, but do not let them
be broke ; mind to put a good deal of falt and horfe-radifh in
the water, let your fith be well drained, and mind to cut the
fins off: when you fry them let them be well drained in a
cloth, and floured, and fry them of a fine light brown either
in oil or butter ; if there be any water in your difh with the
boiled fith, take it out with a fpunge @ as to your fried fith,
2 coarfe cloth is the beft thing to drain it on,

To drefs Salt Fifh,

Orp ling (which is the beft fort of falt fith) lay in water
twelve hours, then lay it twelve hours on a board, and then
twelve more in water; when you boil it, put it into the water
cold ; if it is good, it will take about fifteen minutes boiling
foftly : boil parfnips very tender, fcrape them, and put them into
a fauce-pan, put to them fome milk, ftir them till thick, then
ftir in a good piece of butter and a little falt ; when they are
enough lay them in a plate, the fith by itfelf dry, and butter
apnd hard eggs chopped in a bafon.

Water-cod need only be boited and well fkimmed.

Scotch haddocks you muft lay in water all night. You may
boil or broil them : if you broil, you muft fplit them in two.

You may garnifh your difhes with bard eggs, par(nips, and
potatoes. '

The Manner of dreffing various Sorts of Dried Fifb, as Stock-Fifh,
Cody Salman, Whitings, &e¢. -

The General RuLk for figeping of Dried Fith, the Stock-Fifh
excepted,

AvryL the kinds, except ftock-fifh, are falted, or either dried
in the fun, as the moft common way, or in prepared kilns, or
by the fmoke of wood- fires in chimney-corners ; and, in either
cafle, require the being foftened and frethened in proportion to
their bulk, their nature, or-drynefs ; the very dry fort, as ba-
calao, cod-filh, or whiting, and fuch like, fhould be fteeped
in lukewarm milk and water: the fteeping kept as near as
poffible to an equal degree of heat. T'he larger fith fhould be
fteeped twelve hours ; the fmall, as whiting, &c. abnut. two 3
the cod are therefore laid to {teep in the evening, the whitings,
&e. in the morning before they are to be dreffed ; after the
time of fteeping, they are to be taken out, and hung up by the
tails until they are drefled ; the reafon of hanging them up 1is,

that they fofien equally as in the fteeping, without cxfra&ing
oo
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too much of the relith, which would make them infipid ; when
Ihus Preparf:d’ the fm&]] ﬁﬂ'], as Whiling, tUﬂ;, ﬂnd rI.ICh ]ikﬂ,
are floured and laid on the gridiron, and when a little hardened

on the one fide, muft be turned and bafted with oil upon a
feather ; and when bafted on both fides, and well hot through,
taken up, always obferving that as {weet oil fupples and fupplies
the fith with a kind of artificial juices, fo the fire draws out
thofe juices, and hardens them ; therefore be careful not to let
them broil too long ; no time can be prefcribed, becaufe of the
difference of fires, and various bignefs of thg fifh, A clear
charcoal-fire is much the beft, and the fith kept at a good dif-
tance to broil gradually : the beft way to know when they are
enough is, they will (well a little in the bafting, and you muft
not let them fall again, .

The fauces are the fame as ufual to falt fith ; and garnilh
with oyfters fried in batter. - P

But for a fupper, for thofe that like fweet oil, the beft fauce
is oil, vinegar, and muftard, beat up to a confiftence, and
ferved up in faucers. :

If boiled, as the great fifh ufually are, it fhould be in milk
and water, but not fo properly boiled as kept juft fimmering
over an equal fire ; in which way, half an hour will do the
largeft filh, and five minutes the [malleft. Some people broil
both forts after fimmering, and {ome pick them to pieces, and
then tofs them up in a pan with fried onions and apples,

They are either way very good, and the choice depends on
the weak or ftrong ftomachs of the eaters,

Dried Salmon muft be differently managed :
For though a large fith they do not require more fteeping

than a whiting; and when laid on the gridiron, fhould be
moderately peppered,

The Dried Herring ;
InsTEAD of milk and water, fthould be fteeped the like time
as the whiting in fmall-beer ; and 1o which, as to all kinds of
broiled falt fith, fweet oil will always be found the beft baft-

ing, and no ways affet even the delicacy of thofe who do not
love oil,

Stack- Fifh,

ARE very different from thofe before mentioned ; they being
dried in the froft without falt, are in their kind very infipid, and
are only eatable by the ingredients that make them fo, and the
art of Cookery : they fhould be firft beat with a fledge- hammer
~ onan iron anvil, or on a very folid fmooth oaken block ; and
when reduced almoft tq atoms, the fkin and bones taken away,
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and the remainder of the fith fteeped in milk and warm water
until very foft; then firained out, and put into a foup-difh
with new milk, powdered cinnamon, mace, and nutmeg, the
chief part cinnamon ; a pafte round the edge of the difh, and
put in a temperate oven to fimmer for about an bour, and then
ferved up in the place of pudding.

N, B. The ltalians eat the fkin boiled, either hot or cold,
and moft ufually with oil and vinegar, preferring the fkin to
the body of the filh,

‘ To flew Eels,

Skiwn, gut, and wath them very clean in fix or eight waters,
to wath away all the fand ; then cut them in pieces, about as
long as your finger, put juft water enough for fauce, putin a
fmall onion ftuck with cloves, a little bundle of {fweet herbs, a
blade or two of mace, and fome whole pepper in a thin muflin-
rag : cover it clofe, and let them ftew very fofily.

Look at them now and then, put in a little piece of butter
rolled in flour, and a little chopped ‘parfley : when you find
they are quite tender and well done, take out the onion, fpice,
and {weet herbs: put in falt enough to feafon it ; then difh
them up with the fauce,

To flew Eels with Broth.

CLEANSE your eels as above; put them into a fauce-pan
with ablade or two of mace and a cruft of bread; put juft
water enough to'cover them clofe, and let them ftew very foft-
ly : when they are enough, dith them uvp with the broth, and
have a little plain melted butter and parfley in a cup to eat the
eels with. The broth will be very good, and it is fit for weakly
and confumptive conftitutions.

To flew Eels excellently.

Sk1n and clean the eel, cut it to pieces, ftew it in juft as
much water as will cover it, an onion ftuck with cloves, a
bundle of {weet herbs, whole pepper, a blade of mace, and a
jittle falt 5 cover it clofe, and when it begins to fimmer put in
red wine to your tafte and let it ftew till tender, then ftrain it;

~add a piece of butter the fize of a walnut, rolled in flour, giving

it a quick boil'; pour out the fauce to the quantity you want,
with wine, Garnifh with lemon.

To drefs Lampreys. '

Tue beflt of this fort of - fith is taken in the river Severn;
and, when they are in feafon, the fithmongers and others in Lon-
don have them from Gloucefter : but if you are where they are
to be had frefh, you may drefs them as you pleale,

To
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To fry Lampreys. :
Breep them and fave the blood, then wafh them in hot
water (o take off the {lime, and cut them to pieces; fry them
in a little frefh butter not quite ennugh, pour out the fat, pat in
a lirele white wine, give the pan a fhake round, feafon it with
whole pepper, nutmeg, falt, fweet herbs, and a bay-lcaf, putin
a few capers; a good piece of-butter rolled up in flour, and the
lood ; give the pan a fhake round often, and cover them clofe ;
when you think they are cnough take them out, {train the
fauce, then give them a boil quick, fqueeze in a little lemon
and pour over the filh. Garnith with lemon ; and drefs them
juft what way you fancy.

To pitcheock Eels.

Take a large eel and fcour it well with falt to clean off

~ all the flime ; then flit it down the back, take out the bune,
and cut it in three or four pieces ; take the yolk of an egg and
put over the infide, fprinkle crumbs of bread, with fome fweet
herbs and parfley chopped very fine,” a little nutmeg prated, and
fome pepper and (alt, mixed all together ; then putiton a grid-
iron over a clear fire, broil it of a fine light brown, difh it up,
and garnilh with raw parfley and horfe radith ; or put a boiled
eel in the middle and the pitchcocked round. Garnith as above
“with anchovy-fauce, and parfley and butter in a boat.

[

To fry Eel.

Maxke them very clean, cut them into pieces, feafon them
with pepper and falt, flour them and fry them in butter ; let
your fauce be plain melted butter, with the juice of lemon. Be
fureaﬂﬁ;ey be well drained from the fat before you lay them in
the difh. :

To broil Eels.

TAKE a large eel, fkin it and make it clean ; open the belly,
cut it into four pieces ; take the tail end and firip off the fle(h,
!:eat it in a mortar, feafon it with a little beaten mace, a little
grated nutmeg, pepper and falt, a little parfley and thyme, a
little lemon- peel, 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 be!r}r with
it ; cut the fkin of the eel, wrap the pieces in, and few up the
ﬂ:;n; hr?il them well, have butter and an anchovy for fauce,
with the juice of a lemon. Or you may turn them round, and
run a fkewer through them, and broil them whole,

‘M 2 z To
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cream, then take it out and mix it well together in your hand,
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To farce Eels with White Sauce,

Skin and clean your cels well, pick off all the flefh clean
from the bone, which you muft leave whole to the head ; take
the fleth, cut it fmall and beat it in a mortar ; then tzke half
the quantity of crumbs of bread, beat it with the fith, feafon it
with nutmeg and beaten pepper, an anchovy, a good deal of
parfley chopped fir~, a few truffles boiled tender in a very little
water, chop them fine, put them into the mortar with the liquor
and a few mufhrooms: beat it well together, mix in a little

lay it round the bone in the fhapeof the eel, lay it on a buttered
pan, dredge ‘it well with fine crumbs of bread, and bake it :
when it is done, lay it carefully in your difh ; have ready half
a pint of eream, a quarter of a pound of frefh butter, ftir it one
Iwa}r till it is thick, pour it over your eels, and garnifh with
emon.

1

To drefs Eels with Brown Sauce. .

Ski1n and clean a large eel very well, cut it in pieces, put it
into a fauce-pan or {tew-pan, put to it a quarter of a pint of
water, a bundle of (weet herbs, an onion, fome whole pepper,
1 blade of mace, and a little falt: cover it clofe, and when it
begins to fimmer, put in a gill of red wine, a fpoonful of mufh-
room-pickle, a piece of butter as big as a walnut, rolled in flour;
cover it clofe, and let it ftew till it is enough, which you will
know by the ecl being very tender : take up your eel, layitin
a dith : you muft make fauce according to the largenefs of
your eel, more or lefs.  Garnifth with lemon.

. To drefs a Pike.

ScaLe and gut your pike, and wath it very clean, then
make a fuffing in the following manner : take the crumb of
a penny loaf foaked in cream, a quarter of a pound of butter, |
an anchovy chopped fine, a handful of parfley, and a little -
{weet herbs chopped fine; the liver or roe of the fith bruifed, -
a little lemon-peel chopped fine, a little grated nutmeg, fome
pepper and falt, the yolks of two eggs ; mix all lngtther,'a:!d |
put it in the belly of your fith; few it up, and then make itin |
the form of an S ; rub the yolk of an egg over, grate fome
nutmeg on ity and. ftrew fome crumbs of bread on it ; put fome
butter here and there on it; put it on an iron plate, and bake -
it, or roaft. it before the fire in a tin-oven 3 for fauce, good an-
chovies and butter, and plain melted butter. Garnith with
horfe-radifh and barberries, or you may beil it without the
{tuffing, g
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To broil Haddocks, when they are in high Seafon.

Scare them, gut and wafh them clean; do not rip open

their bellies, but take the guts out with the gills; dry them in
a clean cloth very well : if there be any roe or liver take it out,
but put it in again ; flour them well, and have a clear good fire :
let your gridiron be hot and clean, lay them on, turn them quick
two or three times for fear of fticking ; then let one fide be
enough, and turn the other fide : when that is done, lay them
in a dith, and have plain butter in a cup, or anchovy and
butter. - .
They eat finely falted a day or two before you drefs them,
and hung up to dry, or boiled with egg-fauce. Newcaftle is
a famous place for falted haddocks : they come in barrels, and
keep a great while. Or you may make a {tuffing the fame as
for the pike, and broil them.

To drefs Haddscks after the Spanifh Way.

TakE a haddock, wafhed very clean and dried, and boil it
nicely ; then take a quarter of a pint of oil in a flew-pan, feafon
it with mace, cloves, and nutmeg, pepper 2nd falt, two cloves
of garlic (fome love apples when in feafon), a little vinegar ;
put in the fith, cover it clofe, and let it ftew half an hour over
a flow fire.

Flounders done the fame way are very good.

To drefi Haddocks the Fews Way.

TaAkE two large fine haddocks, wafh them very clean, cut
them in flices about three inches thick, and dry them in a cloth ;
take a gill either of oil or butter in a ftew-pan, a middling
onion cut fmall, a handful of parfley wathed and cut fmall 5 lec
it juft boil up in either butter or oil, then put in the fith ; feafon

it with beaten mace, pepper, and fal, half a pint of foft water ;
let it ftew foftly till it is thoroughly done ; then take the yolks

of two eggs, beat up with the juice of alemon, and juft as it is
- done enough, throw it over, and fend it to table,

Do roafl a Piece of frofbh Sturgeon.

(_';ET a piece of frefh fturgeon of about eight or ten pounds,
Jet it lay in water and falt fix or eight hours, with its fcales on ;
then faften it on the {pit, and bafte it well with butter for a
quarter of an hour, then with a little flour, grate a nutmeg all
over it, a little mace and pepper beaten fine, and falt thrown
over it, and a few fweet herbs dried and powdered fine, and
then crumbs of bread ; then keep bafting a little, and dredging
with crumbs of bread and with what falls from ity till it is

M 3 enough;
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enough : in the mean time prepare this fauce; take a pint of
water, an anchovy, a little piece of lemon peel, «n onion, a
bundle of fweet herbs, mace, cloves, whole pepper black and
white, a little piece of horfe-radifh ; cover it clpfe, let it boil 2
quarter of an hour, then ftrain ir, put it into the fauce-pan
again, pour in a pintof white wine, about 4 dozen of oyfters and
the liquor, two fpoonfuls of catchup, two of walnut-pickle,
the infide of a crab bruifed fine, or lobfier, thrimps, or prawns,
a pood piece of butter rolled in flour, a fpoonful of mufhroom-
pickle, or juice of lemon ; boil all‘together ; when your fith is
enough, lay it in your difh, and pour the fauce over it. Gar-
nifth with fried toafts and lemon.

To roaft a Fillet or Collar of Sturgesm.

TAKE a piece of frefh Tturgeon, feale it, gut it, take out the
‘bones, and cut it in lengths about feven or eight inches; then
provide fome fhrimps and oyfters chopped {mall, an equal quan-
tity of crumbs of bread, and a little lemon-peel grated, fome
nutmeg, a little beaten nace, a little pepper and chopped par-
fley, a few {weet herbs, an anchovy. mix them together ; when
this is done, butter one fide of your fith, and ftrew fome of your
mixture upon it; then begin to roll it up as clofe as poffible,
and when the firft piece is rolled up, roll upon that another,
prepared in the fame manner, and bind it round with a parrow
fillet, leaving as much of the fith apparent as may be ; but you
muft mind that the roll is not above four inches and a half thick,
or elfe one part.will be done before the infide is warm ; there-
fore we often parboil the infide roll before we roll it: when it
is enough, lay it in your difh, and prepare fauce as above,
Garpith with lemon,
ral Lo boil Sturgeon.

" CrLEAN your fturgeon, and prepare as much liquor as will
jult boil it: to two quarts of water, a pint of vinegar, a ftick
of horfe-radifh, two or three bits of lemon-peel, fome whole
pepper, a bay-leaf, add a fmall handful of falt ; boil your fifh
in this, and ferve it with the following fauce : melt a pournd of
butter, diflolve an anchovy in it, put in a blade or two of mace,
bruife the body ‘'of a crab in the butter, a few fhrimps or craw=
fith, a little catchup, alittle lemon-juice ; give it a boil, drain
your fith well, and Jay it in your difh. Garnifh with fried
oyfters, fliced lemon, and fcraped horfe-radifh ; pour your
fauce into boats or bafons. So you may fry it, ragoo it, or bake it.

To Crimp Skate.

Cur it into long flips crofs-ways, about an inch broad, and

put it into fpring-water and falt, as above ; then have fpring-
10 - water
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water and fale boiling, put it in, and boil it fifteen minutes.
Shrimp-fauce, or what fauce you like.

To fricaffee Séarle or Thornback white.

Cut the theat clean from the bone, fins, &c. and make it
very clean ; cut it into Little pieces, about an inch broad and
two inches long, lay it in your flew-pan: toa pound of the
fifh put a quarter of a pint of water, a lictle beaten mare, and
grated nutmeg, a little bundle of fweet herbs, and a lirtle falt;
cover it, and let it boil fifteen minutes: take out the fweet
herbs, put in a quarter of a pint of good cream, a piece of but-
ter as big as a walnuft, rolled in flour, a g]a{:s qf. !.vhllfz wine,
keep fhaking the pan all the while one way, till it is thick and
{mooth ; then difb it up, and garnith with lemon.

To ﬁfmﬁz it brown.

Taxe your filh as above, flour it, and fry it of a fine brown
in frefh butter ; then take it up, lay it before the fire to keep
warm, pour the fat out of the pan, fhake in a little flour, and
with 2 fpoon flir in a piece of butter as big as an egg ; flir it
round till it is well mixed in the pan, then pour in a quarter of
a pint of water, ftir it round, fhake in a very little beaten’ pep-
per, a little beaten mace ; put in an onion, and a little bundle
of {weet herbs, an anchovy, fhake it round and let it boil ; then

our in a quarter of a pint of red wine, a fpoonful of catchup,
a little juice of lemon, ftir it all together, and let it boil : when
it is enough, take out the fweet herbs and onion, and put in the
fith to heat. Then difh it up, and garnith with lemon,

To fricaffee Soals white.

Skiwn, wafh, and gut your foals very clean, cut off their heads,
dry them in aclgth, then with your knife very carefully cut the
flefh from the bones and fins on both fides ; cut the fleth long-
. ways z2nd then acrofs, fo that'each foal will be in eight pieces :
take the heads and bones and put them into a favuce-pan with
a pint of water, a bundle of fweet herbs, an onion, a litule
whole pepper, two or three blades of mace, a little falt, a very
little piece of lemon-peel and a little cruft of bread : cover it
clofe, let it boll till half is wafted, then ftrain it through a fine
fieve, put it into a ftew-pan, put in the foals and half a pint of
white wine, a little parfley chopped fine, a few mufhrooms cut
fmall, a piece of butter as big as a hzn’s egg, rolled in flour,
grate in a little nutmeg, fet all together on the fire, but keep
fhaking the pan all the while till the fith is enough, Then difh
it up and garnith with lemon.

M 4 . To
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To fricaffie Soals brown,

CLEANSE and cut your foals, boil the water as in the fore-
going receipt, flour your fith and fry them in frefh butter of a
fine light brown, Take the flefh of a (mall foal, beat it in a
mortar, with a piece of bread as big a hen’s egg, foaked in
cream, the yolks of two bard eggs and a little melted butter, a
little bit of thyme, a little parfley, an anchovy, feafon it with
nutmeg, mix all together with the yolk of a raw egg, and with
a little flour, roll it up into little balls and fry them, but not
too much ; then lay your filh and balls before the fire, pour
all the fat out of the pan, pour in the liquor which is boiled
with the fpice and herbs, ftir it round the pan, then put in half
a pint of red wine, a few trufles and morels, 2 few mufhrooms,
a {poonful of catchup, and the juice of half a fmall lemon: ftir
in all together and let it boil, then ftir in a piece of butter
rolled in flour ; ftir it round, when your fauce is of a fine thick=
- nefs put in your filh and balls, and when it is bot difh it up,

put in the balls, and pour your fauce over it. Garnifh with
Eifamn. In the fame manner drefs a {mall turbot, or any flac

To boil Ssals.

TAxXE a pair of foals, make them clean, lay them in vine-
gar, falt, and water two hours ; then dry them in a cloth, put
them into a ftew-pan, put to them a pint of white wine, a bun-
dle of fweet herbs, an onion ftuck with {ix cloves, fome whole
pepper and a little falt ; cover them and let them boil : when
they are enough, take them up, lay them in your dilh, ftrain the
liquor, and thicken it with butter and flour; pour the fauce
over, and garpifh with fcraped horfe-radifh and lemon. In this
manner drefs a little turbot; it is a genteel difh for fupper.
You may add prawns, or fhrimps, or mulcles to the fadce,

Angther Way o bail Seals,

TAKE three quarts of fpring-water and a handful of falt,
Jet it boil; then put in your foals, boil them gently for ten
minutes ; then difh them up in a clean napkin, with anchovy-
fauce or fhrimp-fauce in boats.

To make a Collar of Fifh in Rageo, to lock like a Breafl of Veal
T - collared.

Take alarge eel, fkin it, wath it clean, and parboil it,
pick off the flefh, and beat it in'a mortar ; feafon it with beaten
mace, nutmeg, pepper, falt, a few fweet herbs, parfley, and a
little lemon-peel chopped {mall ; beat all well together with an
equal quantity of crumbs of bread ; mix it well together, t:;[;
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eake 2 turbot, foals, fkate, or thornback, or any flat fith that
will roll cleverly : lay the flat fith on the drefler, take away
all the bones and fins, and cover your fith with the farce ; then
roll it up as tight as you can, and open. the ikin of your eel,
and bind the collar with it nicely, fo that it may be flat top
and bottom, to ftand well in the difh ; then butter an earthen
difh and fet it in upright ; flour it all over, and flick a piece
of butter on the top and round the edges, fo that it may run
down on the fith; and let it be well baked, but take great care
it is not broke : let there be a quarter of a pint of water in the
diﬂ]};l the mean time take the water the eel was boiled in, and
all the bones of the fith, fet them on to boil, feafon them with
mace, cloves, black and white pepper, {weet berbs, an onion ;
cover it I:lﬂﬁ.', and _If.:t it boil till there 1s about a quarter of a
pint ; then ftrain it, add to it a few truffles and morels, a few
mulhrooms, two {poonfuls of catchup, a gill of red wine, a piece
of butter as big a large walour, rolled in flour : ftir all together,
fealon with falt to your palate: fave fome of the farce you make
of the eel, and mix with the yolk of an egg, and roll them
up in little balls with flour, and fry them of a light brown:
when your fith is enough, lay it in your dith, fkim all the fat
off the pan, and pour the gravy to your fauce; let it alt boil
together till it is thick, then pour ic it over the roll, and put in
our balls. - Garnifh' with lemon. -

T his does beft in a tin oven before the fire, becaufe then you

can bafte it as you pleafe. It is a fine bottom-difh.

Ta butter Crabs or Lobflers.

TAKE two crabs or lobfters, being boiled, and cold, take
all the meat out of the fhells and bodies, mince it fmall, and
put it all together into a fauce-pan ; add to it a glafs of white
wine, two fpoonfuls of vinegar, a nutmeg grated, then let it boil
up till it is thoroughly hot: then have ready half a pound of
frefh butter, melted with an anchovy, and the yolks of two eggs
beat up and mixed with the butter ; then mix crabs and butter
all together, fhaking the fauce-pan conftantly round till it is
quite hot ; then have ready the great fhell either of a crab or
loblter 5 lay it in the middle of your difh, pour fome into the
{hell, and the reft in little faucers round the fhell, fticking three=

corner toafls between the faucers and round the thell. This is
a fine fide-dith at a fecond courle.

To butter Lobflers another Vay.

PareoIr your lobfters, then break the fheils, pick out all
the meat, cut it fmall, take the meat out of the body, mix it

fine
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fine with a {poon in a little white wines for example, a fmall
lobfter, one fpoonful of wine, put it into a fauce-pan with the
meat of the loblter, four fpoonfuls of white wine, a blade of
mace, a little beaten pepper and falt; let it flew all together
a few minutes, then flir in a piece of butter, fhake your fauce-
pan round till your butter is melted, put in a fpoonful of vine-
ear, and flrew in as many crumbs of bread as will make it
thick enough: when it is hot, pour it into your plate, and
garnifh with the chine of a lobfter cut in four, peppered, fale-
ed, and broiled. This makes a pretty plate, or 2 fine dilb, with
two or three lobiters, You may add one tea-fpoonful of fine
fuzar to your fauce.
 To roaft Libflers.

Boit your lobfters, then lay them before the fire, and bifle
them with butter till they have a fine froth : dith them up with
plain melted butter in a cup. This is as good a way to the full
as roalting them alive, and not half the trouble, not to mention

the cruelty.

To make a fine Difh of Lobfiers.

TaxE three lobfters, boil the largeft as above, and froth it
before the fire ; take the other two boiled, and butter them as
in the foregoing receipt; take the two body-fhells, heat them
hot, and fill them with the buttered meat; lay the large lob-
fter in the middle, and the two fhells on each fide, and the
two great claws of the middle lobfter at each end ; and the four

ieces of chines of the two lobfters broiled and laid on each end.
This, if nicely done, makes a pretty difh,

- To drefs a Crab.

HAvING taken out the meat of 2 fine large crab, and cleanfed
it from the {kin, put it into aftew-pan, with half a pint of
white wine, a little nutmeg, pepper, and falt over a flow fire ;
throw in. a few crumbs of bread, beat up one yolk of an egg
with one fpoonful of vinegar, throw it in, then fhake the fauce-
pan round a minute, and ferve it up on a plate.

To _flew Prawns, Shrimps, er Craw-fib.

Pick out the tails about the quantity of two quarts; take
the bodies, give them a bruife and put them into a pint of white

~wine, with a blade of mace; let them ftew a quarter of an

hour, ftir them together, and ftrain them; then walh out the
fauce-pan, put to itxhe flrained liquor and tails: grate a fmall
nutmeg in, add a little falt, and a quaster of a pound of butter
rolled in flour ; fhake it all together, cut a pretty thin I‘:Dﬂﬁ
round a quartern loaf, toaft it brown on both {ides, cut it into

fix pieces, lay it clofe together in the bottom of your difh, and
: pour
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pour your fith and fauce over it; fend it to table hot. 1f it be
craw-fth or prawns, garnifh your dith with fome of the biggeft
claws laid thick round. Water will do in the room of wine,

onlygadd a fpoonful of vinegar,

Scolloped Oyfers.

PuT them on a gridiron over a good clear fire, let them re-
main till you think they are enough, then have ready fome
crumbs of bread rubbed in a clean napkin, fill your fhells and
fet them before a good fire and bafte them with butter; let them
be of a fine brown; keeping them turning to be brown all over
alike; but a tin does them belt before the fire. They eat much
the beft done this way, though moft people {tew the oyfters firfk
in a(auce-pan, with a blade of mace thickened with a bit of but-
ter, and fll the fhells, then cover them with-crumbs, and brown
them with a hot iron; but the bread has not the fine tafte of the
former, . :

. To rageo Oyffers,

T AkE a quart of the largeft oyflers you can get, open them,
fave the liquor ‘and ftrain it through a fine fieve ; wafh your
oyfters in warm water; make a batter thus: take two yolks of
eggs, beat them well, grate in balf a nutmegy, cut a little lemon-
peel fmall, a good deal of parfley, a fpoonful of the juice of
fpinage, two fpoonfuls of cream or milk, beat it up with flour
to a thick batter; have ready fome butter in a {tew-pan, dip
your oyfte:s one by one into the batter, and have ready crumbs
of bread, then roll them in it and fry them quick and browans
fome with the crumbs of bread and fome without; take them
out of the pan and fet them before the fire, then have ready a
quart of chefnuts fhelled and fkinned, fry them in the butter ;
when they are enough take them up, pour the fat out of the
pan, fhake a little flour all over the pan, and rub a piece of but-
ter as big as a hen’s egg all over the pan with your fpoen till it
is melted and thick ; then put in the oyfter liquor, three or
four blades of mace, ftir it round, put in a few piftachio nuts
fhelled, let them boil, then put in the chelnuts and half a pint
of white wine ; have ready the yolks of two eggs beat up with
four fpoonfuls of cream; ftir all well together; when it is thick
and fine lay the oyfters in the difh and pour the ragoo over them.
Garnifth with chelnutsiand lemon.

You may ragoo mulcles the fame way. You may leave out
the piftachio nuts if you do not like them, but they give the

fauce a fine flavour.
To fry Oyfters, ,
TakE a quarter of an hundred of large oyfters, beat the
yolk of two eggs, add a little nuimeg and a blade of mace
: pounded, .
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. pounded, a fpoonful of flour and a little fale, dip in your oyf-

ters and fry them in hog’s-Jard a light brown; if you choofe
you may add a little parfley fhred fine.

N. B. They are a proper gamifh for cod’s head, ealf’s
head, or molt made-difhes.

To flew Oyflers and all forts of Shell Fijh,

WHEN you have opened your oyfters puttheir liquor into a tofi- -

ing-pan with a little beaten mace, thicken it with flour and butter,
boil it three or four minutes, toaft a flice of white bread and cut
it into three-cornered pieces, lay them round your dith, put in
a fpoonful of good cream, put in your oyfters and thake them
round in your pan; you muft not let them boil, for if they do
it will make them bard and look finall; ferve them up in a
little foup difh or plate.

N. B. You may ftew cockles, mulcles, or any fhell fith the
fame way,

To make Oyffer Loaves.

T axe all the crumbs out of three French rolls, by cutting a
piece of the top cruft off, in fuch a manner as it may fitagainin the
fame place; fry the rolls out of which the crumb has been taken
brown in frefh butter ; take balf a pint of oyfters, ftew them in
their own liquor, then take out the oyfters with a fork, ftrain the
liquor to them, put them into a fauce-pan again with a glafs of
white wine, a little beaten mace, a little grated nutmeg, a quar-
ter ofa pound of butter rolled in flour; thake them well together,
then put them into the rolls; and thefe maké a pretty fide-dith
for a firft courfe.  You may rub in the crumbs of two of the
rolls and tofs vp with the oyfters,

To flew Mufeles.

‘W asH them very clean from the fand in two or three waters,
put them into a ftew-pan, cover them clofe and let them ftew
till all the fhells are opened; then take them out one by one,
pick them out of the fhells, and look under the tongue to fee if
there be a crab; if there is, you muft throw away the mufcle ;
fome will only pick out the crab and eat the mufcle, but thisis
dangerous ; when you have picked them all clean put them into
a fauce-pan; to a quart of mufcles put half a pint of the liquor
ftrained through a ficve, put in a blade or two of mace, a piece
of butter asbig as alarge walnut, rolled in flour ; let them ftew;
toaft fome bread brown and lay them round the difh cut three-
corner-ways; pour in the mulcles and fend them to table hot.

Ancther Way to flew Mufecles.
Crean and flew your mufcles as in the foregoing receipt,
gnly to a quart of mufcles put in a pint of liquor, and a quar-
' ter
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ter of a pound of butter rolled in a very little flour; when
they are enough have fome crumbs of bread ready, and cover
the bottom of your difh thick, grate half a nutmeg over them,
and pour the mufcles and fauce all over the crumbs and fend
. them to table.

A third IVay to drefs Mufcles.

Stew them as above and lay them in your difh ; ftrew your
crumbs of bread thick all’ over them, then fet them before a
good fire, turning the difh round and round that they may be
brown all alike; keep bafting them with butter that the
crunibs may be crifp, and it will make a pretty fide-difh, You
_ may do cockles the fame way.

To flew Scollops.

Boix, them very well in falt and water; take them out and
flew them in a little of the liquory a little white wine, a little
vinegar, two or three blades of mace, two or three cloves, a
piece of butter rolled in flour, and the juice of a Seville orange;
ftew them well and difh them up. :

To grill Shrimps.
Season them well with falt and pepper, fhred parfley, butter

in fcollop-fhells; add fome grated bread, and let them flew for
half an hour ; brown them with a hot iron and ferve them up.

Buttered Shrimps.

STEW two quarts of fhrimps in a pint of white wine with
nutmeg ; beat up eight epgs with a little white wine and half
a pound of butter, fhaking the fauce-pan one way all the time

over the fire till they are thick énough ; lay toafted fippets round
3 difh and pour them over it ; fo ferve them up.

_ To fry Smelts.

LET your fmelts be frefh caught, wioe them very dry with a
cloth, beat up yolks of eggs and rub over them, flrew crumbs
of bread on ; have fome clear dripping boiling in a frying pan,
and fry them quick of a fine gold colour; put them on a plate

to drain, ?nd tth lay them in your dith. Garnith with fried
parfley, with plain butter in a cup.

To drifs White-bait,

TAKE your white-bait frefh caught and put them in a cloth
with a handful of flour, and fhake them about till they are

{eparated
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~ feparated and quite dry ; have fome hog's lard boiling quick,
fry them two minutes, drain them and dith up with plain butter
and foy. '

———— -
L -- —

M | ' C HAP. XI
H SAUCES for, F18 H.

| To make Duins Fifh-Sauce.

T}’LKE a quart of walnut-pickle, put to it fix anchovies with

’ mace, cloves, and whole pepper, {ix bay-leaves, fix fhalots,
boil them all together till the anchovies are difflolved, when cold
putin half a pint of red wine and bottle it up ; when you ufe it
give it a fhake. two fpoonfuls of this to a little rich melted but-
ter makes good fauce, -

- Duins Sauce another Way.

Taxe half a pint of mufhroom catchup, a quarter of a pint
of pickled walnut-liquor, three an hovies, two cloves of garlic
pounded, a quarter of a tea-fpoonful of Cayenne pepper, put all
into a bottle and fhake it well, :

Lobfler- Sauce, -

TaxE a fine hen lobller, take out all the fpawn and bruife it
“on a mortar very fine with a little butter ; take all the meat out
of the claws and tail and cut it in fmall fquare pieces; put the
fpawn and meat in a ftew-pan with a fpoonful of anchovy-
liquor, and one fpoonful of catchup, a blade of mace, a piece of
a ftick of horfe-radifh, half a lemon, a gill of gravy, a little
butter rolled in flour, juft enough to thicken it; put in a fufficient
quantity of butter nicely melted, boil it gently up for fix or feven
minutes ; take out the horfe-radifh, mace, and lemon, and
fqueeze the juice of the lemon into the fauce ; jult fimmer it up
and then put it in your boats.

Shrimp-Sauce.

TakE half a pint of fhrimps, wath them very clean, put
them in a ftew-pan with a {poonful of fifh-lear or anchovy-
liquor, butter melted thick, boil it up for five minutes, and
fqueeze in half a lemon ; tofs it up and-then put it in your cups
or boats, T

[
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T make Oyfler-Sauce for Fifp.

Take a pint of large oyfters, {cald them an:d then firain them
through a lieve, wafh the oyfters very clean in cold water and
take the beards off; put them in a ftew-pan, pour the liquor over
them, but be careful to pour the liquor gently out of the veflel
you have ftrained it into and you will leave all the fediment at
the bottom, which you muft be careful not to putinto your {tew -
pan; then add a large fpoonful of am:hm}r-]!qunr, two blades of
mace, half a lemon, fome butter rolled in flour frnl-:tugh to
thicken it; then put in half a pound of hun:_r:r, boil it up til}
‘the butter is melted; then take out the mace and lemon,
fqueeze thie lemon-juice into the fauce, give it a boil up, fir it
all the time, and then put it into your boats or bafuns.

N. B. You may put in a poonful of catchup or a fpoonful of
mountain wine, v

To make Anchovy-Sauce.

TAKE a pint of gravy, put in an anchovy, ‘take a piece of
butter rolled in a little flour, and flir all together till it boils
you may add a little juice of a lemon, catchup, red wine, -and
walnut-liquor, juft as you pleafe.

Plain butter melted thick with a fpoonful of walnut- pickle
or catchup is good fauce, or anchovy ; in fhort you may put as
many things as you fancy into fauce, : '

To make Duich Sauce, -

TAKE a quarter of a pound of butter, four finonfuls of wa-
ter, dredge in a little flour, chop three anchovics: and put in
with three fpoonfuls of good vinegar, a little fcraped horfe-ra-
difh, boil all together and fend fent it up immediately, or elfe it
will oil. “This fauce is proper to all frefh-water filh.

To make Sauce Jor a Cod’s Hyad,

T4xE a lobfler, if it be alive flick a fkewer in the vent of
the tail to keep the water out, and throw a bandful of falt in the
water, when it boils put in the lobfter and boil it half an hour ;
if it has fpawn on, pick them off and pound them excccding fine
in a marble mortar, and put them into half a pound of good
melted butter, then take the meat out of your lobfter, pull it in .
bits and put it in your butfer with a meat {poonful of lemon-
pickle and the fame of walnut-catchup, a flice of 'an end of a
lemon, one or two flices of horfe-radifh, as much beaten mace
as will lie on a fixpence, falt and Cayenne to your tafte, bojl

them one minute, then take out the horfe radifh and lemon,
and ferve it up in your fauce-boat,

N. B; 1t
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N. B. If you can get no lobfter you may make thrimp, cockle,
or mufcle (auce the fame way ; if there can be no kind of fhell
fih got, you then may add two anchovies cut {fmall, a fpoonful

of walnut-liquor, a large onion ftuck with cloves, ftrain it and
put it in the fauce-boat,

To make a very nice Sauce for mofl Sorts of Fifh.

- Taxkea little gravy made of either veal er mutton, put to it
a little of the water that drains from your fith, when it is boiled
enough, put itin a (auce-pan, and put in a whole onion, one an-
chovy, a fpoonful of catchup, and a glafs of white wine, thicken
it with a pood lump of butter rolled in flour and a fpoonful of
cream ; if you have oyfters, cockles, or fhrimps put them in
after you take it off the fire (but itis very good without), you
may ufe red wine inftead of white by leaving out the cream.
I To make White Fifh-Sauce.

W asn two anchovies, put them into a fauce-pan with one
glals of white wine and two of water, half a nutmeg grated, and
a little lemon-peel ; when it has boiled five or {ix minutes frain
it through a fieve, add to it a {fpoonful of white wine vinegar,
thicken it a little, then put in a pound of butter rolled in flour,
boil it well and pour it hot upon your fith, :

, CHAP, XIL
SO TP S and'BR O T &

(Not included in the Lent Chapter on account of their being
made with meat; but what Soups are not in this Chapter may
be found there.)

]

Rules to be obferved in making Soups and Broths.

FIRST take great care the pots or fauce-pans and covers be

very clean and free from all greafe aod fand, and that th]‘?
be well tinned, for fear of giving the broths or foups any brafly
tafte. 1f you have time to ftew as foftly as poflible, it will both
have a finer flavour and the meat will be tenderer; but l:hl‘:'n.ﬂb-
ferve; when you make loups or broths for prefent ufe, ifitisto
be done foftly, do not put much more water than you intend to
bave foup or broth; and if you have the convenience of 2n earthen
pan or pipkin, fet it on wood embers till it boils, then fkim it,

o
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't mav do very foftly for fome time, and both the meat
gi;ht?:oﬁ:uﬁil be dtﬁicinu':. You mult obferve in all broths
and foups that one thing does not talte more than another, but
that the taflte be equal, and that it has a fine agreeable relifh,
according to what you defign it Fur;‘ and you muft be fure
that all the greens and herbs you put in be cleaned, walhed,

and picked.

To make firong Broth for Soup or Gravy.

TakeE a fhin of beef, a knuckle of veal, and a fcrag of
mutton, put them in five gallons of water, then let it boil up,
fkim it clean, and feafon it with fix large onions, four good
Jecks, four heads of celery, two carrots, two turnips, a bundle
of fweet herbs, fix cloves, a dozen corns of all-fpice and fome
falt ; fkim it very clean and let it ftew gently for fix hours ;
then ftrain it off, and put it by for ufe,

When you want very f{trong gravy, take a flice of bacon and
lay it in a ftew-pan ; take a pound of beef, cut it thin, lay it
‘on the bacon, flice a good piece of carrot in, an onion {liced, a
good cruft of bread, a few fweet herbs, a little mace, cloves,
nutmeg, whole pepper, and an anchovy ; cover it and fet it on
a flow fire for five or fix minutes, and pour in a quart of the
above gravy ; cover it clofe, and let it boil foftly till half is
wafted : this will be a rich, high brown fauce for ffh, fowl, or
Iﬂgﬂﬂl ]

. Gravy for White Sauce.

TAKE a pound of any part of the veal, cut it into {mall
pieces, boil it in a quart of water, with an onion, a blade of
mace, two cloves, and a few whole pepper-corns; beil it till

it is as rich as you would have it.

Gravy for Turkey, Fowl, or Ragos,

TAKE a pound of lean beef, cut and hack it well, then
flour it well, put a piece of butter as big as an hen’s egg in 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 boiling water
and a bundle of {weet herbs, two or three blades of mace, three
or four cloves, twelve whole pepper-corns, a little bit of carrot,
a little piece of cruft of bread toafted brown; cover it clofe,
and fet it boil till there is about a pint or lefs ; then feafon it
with falt, and ftrain it off, |

Gravy for a Fowl, when you have no Meat nor Gravy ready.

TaxE 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 lictle bi;i._uf thyme ; let them boil till
~ there
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there is about a quarter of a pint; then pour in half a glafs of
red wine, boil it and ftrain it, then bruife the liver well in and
ftrain it again, thicken it with a little piece of butter rolled in
flour, and it will be very good,

An ox’s kidney makes good gravy, cut all to pieces and boiled
with fpice, &c. as in the foregoing receipts,

You have a receipt in the beginning of the book, in the pre-
face for Gravies.

Vermicelii Soup.

Taxe three quarts of the broth and one of the gravy mixed
together, a quarter of a pound of vermicelli blanched in two
quarts of water ; put it into the foup, boil it up for ten mi=-
nutes and feafon with falt, if it wants any; putitin your
tureen, with a cruft of a French roll baked.

‘ Macaroni Soup.

TAaxkE three quarts of the ftrong broth and one of the gravy
mixed together; take half a pound of fmall pipe macaroni
and boil it in three quarts of water, with a little butter in it,
till it is tender ; then ftrain it through a fieve, cut it in pieces
©f about two inches long, put it in your foup, and boil it up
for ten minutes, and then fend it to table in a tureen, with the
cruft of a French roll toafted,

Soup Creffu,

TaAxE a pound of lean ham and cut it into fmall bits, and
put at the bottom of a {tew-pan, then cut a French roll and
put over the ham ; take two dozen heads of celery cut fmall,
{ix onions, two turnips, one carrot, cut and wafhed very clean,
{ix cloves, four blades of mace, two handfuls of water-crefles ;
put ‘them all into the ftew-pan with a pint of good broth ;
cover them clofe, and fweat it gently for twenty minutes, then
fill it up with veal broth, and ftew it four hours; rub it
through a fine fieve or cloth, putitin your pan again, feafon
it with falt and a little Cayenne pepper ; give it a fimmer up
and fend it to table hot with fome French roll toalted hard in
it: boil a handful of crefles till tender in water, and put in
gver the bread.

To make Mutton or Veal Gravy.
Cur and hack your meat well ; fet it on the fire with water,

~ fweet herbs, mace, and pepper : let it boil till it is as good as

you would have it, then ftrain it off. Your fine cooks always
{if they can) chop a partridge or two and put into gravies,

To make a firong Fifh Gravy.
Take two or three eels, or any filh you have, fkin or fcale
them, gut them and wafh them from grit, cut them into little
3 preces,

P
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: em into a fauce-pan, cover them with water, a
ﬁlt:;::sérfﬁtn:"hbread toafted brgwn, a blade or two of mace
and fome whole pepper, a few fweet herbs, and a very little
bit of Jemon-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 big as a walnut; melt it in the fauce-pan, then fhake in
a little flour, and tofs it about t:!l_ it is brown, and then
firain in the gravy to it let it boil a few minutes, and it

will be good.

Ty make Plumb-Porridge for Chriflmas.

TAkE aleg and fhin of beef, put them into eight gallons
of water, and boil them till they are very tender, and when
the broth is ftrong ftrain it out ; wipe the pot and put in the
broth again ; then flice fix penny-loaves thin, cut off the top
and bottom, put fome of the liquor to it, cover it up and let it
ftand a quarter of an hour, boil it and ftrain it, and then put
it into your pot; let it boil a quarter of an hour, then put in
five pounds of currants, clean wathed and picked ; let them
boil a little, and put in five pounds of raifins of the fun floned,
and two pounds of prunes, and let them boil till they {well ;
then put in three quarters of an ounce of mace, half an ounce
of cloves, two nutmegs, all of them beat fine, and mix it with
a little liquor cold, and put them in a very little while, and take
off the pot, then put in three pounds of fugar, a little falt, a
quart of fack, a quart of claret, and the juice of two or three
lemons. You may thicken with fago inftead of bread (if you
pleafe); pour them into earthen pans, and keep them for ufe.

To make a firong Broth to keep for Ufe.

TAKE part of a leg of beef and the fcrag-end of a neck of
‘mutton, break the bones in pieces, and put to it as much water
as will cover it, and a little falt; and when it boils, fkim it
clean, and put into it a whole onion ftuck with cloves, a bunch
of fweet herbs, fome whole pepper; and a nutmeg quartered : let
thefe boil till the meat is boiled in pieces, and the ftrength
boiled out of it ; ftrain it out, and keep it for ufe.

. A Craw-fifb Ssup.

TaxkE a gallon of water and fet it a-boiling ; put in it a
bunch of {weet herbs, three or four blades of mace, an onion
ftuck with cloves, pepper and fal¢t ; then have about two hun-
dred craw-fith, fave about twenty, then pick thesreft from the
hells, fave the tails whole ; beat the body and thells in a mortar
‘with a pint of peas (green or dry), firft boiled tender in fair
‘water; put your boiling water to it and ftrain it boiling hot
e N2 through
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through a cloth till you have all the goodne(s out of it; fet it
over a flow fire or (tew hole, have ready a French roll cut ver
thin, and let it be very dry, put it to your foup, let it ftew till
half is wafted, then put a piece of butter as big as an egg into
a fauce-pan, let it fimmer till it is done making a noife, fhake
in two tea-fpoonfuls of flour, {tirring it about, and an onion 3
put in the tails of the filh, give them a fhake round, put to
them a pint of good gravy, let it boil four or five miautes
foftly, take out the onion, and put to it a pint of the foup,
{tir it well together, bruile the live fpawn of a hen lobfter and
put it all together,- and let it fimmer very foftly a quarter of an
hour ; fry a French roll very nice and brown, and the twent
craw-fifh ; pour your {oup into the dith, and lay the roll in the
middle and the craw-fith round the difh.

Fine cooks boil a brace of carp and tench, and perhaps a lob-
fter or two, and many more rich things, to make a craw-fith
foup ; but the above is full as good, and wants no addition.

To make Soup-Santea, or Gravy-Soup.

Takke fix good rathers of lean ham, put it in the bottom
of a {ftew-pan ; then put over it three pounds of lean beef; and
over the beef three pounds of lean veal, fix onions cut in flices,
two carrots, and two turnips fliced, two heads of telery, and
a bundle of {weet herbs, fix cloves, and two blades of mace;
put a little water at the bottom, draw it very gently till it
fticks, then put in a gallon of boiling water; let it ftew for
two hours, feafon with falt, and frain it off; then have ready
a carrot cut in fmall flices of two inches long and about as
thick as a goofe-quill, a turnip, two heads of leeks, two heads
of celery, two heads of endive cut acrofs, two cabbage-lettuces
cut acrofs, a very little forrel and chervil ; put them in a ftew-
pan and fweat them for fifteen minutes gently, then put them
in your foup, boil it up gently for ten mioutes ; put it in your
tureen with the cruft of a French roll.

N. B. You may boil the herbs in two quarts of water for
ten minutes (if you like them beft fo); your foup will be the
clearer ; or you may take one quart of the broth, page 177,
and one of the fowling gravy, and boil the herbs that are cut
fine in it for a quarter of an hour,

A Green Peas Soup,

TAKE a knuckle of veal and one pound of lean ham, cut
them in thin flices, lay the ham at the bottom of a foup-pot,
the veal upon the ham 3 then cut fix onions in flices and put
on, two or three turnips, two carrots, three heads of celery
cut fmall, a little thyme, four cloves, and four blades of mm::n':;'.t \

pu
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put a little water at the bottom, cover the pot clofe, and draw
it gently but do not let it ftick; then put in fix quarts of
boiling water, let it {tew gently for four hours, and fkim it well ;
take two quarts of green peas and ftew them in fome of the
broth till tender ; then ftrain them off, and put them in a marble
mortar, and beat them fine, put the liquor in, and mix them
up (if you have no mortar, you muflt bruife them in the beit
manner you can): take a tammy or a fine cloth -and rub them
through till you have rubbed all the pulp out, and then put
your foup in a clean pot, with half a pint of fpinage-juice, and
boil it up for fifteen minutes ; feafon with falt and a litcle pep-
per : if your foup is not thick enough, take the crumb of a
French roll and beil it in a litde of the foup, beat itin the
mortar and rub it through your tammy cloth, then put it in
your foup and boil it up; thea put it in your tureen, with dice
of bread toafted very hard.

Anather Way to make Green Peas Soup,

TAKE agallon of water, make it boil, then put in fix
onions, four turnips, two carrots, and two heads of celery cut
in flices, four cloves, four blades of mace, four cabbage-let-
tuces cut {mall, ftew them for an hour ; then ftrain it off, and
_ Putin two quarts of old green peas and boil them in the li-

quor till tender ; then beat or bruife them and mix them up
with the broth, and rub them through a tammy or cloth, and
put it in a clean pot, with half a pint of fpinage-~juice, and
boil it up fifteen minutes, feafon with pepper and falt to your
liking ; then put your foup in your turcen, with fmall dice
of bread toafted very hard, ' :

A Peas Soup for Winter.

_Taxe about four pounds of lean beef, cut it in fmall
pieces, about a pound of lean bacon, or pickled pork, fet it
on the fire with two gallons of water, let it boil, and fkim it
well ; then put in fix onions, two turnips, one carrot, and four
heads of celery cut (mall, and put in a quart of fplit peas, boil
i gently for three hours, then ftrain them through a fieve,
and rub the peas well through ; then put your foup in a clean
pot, and put in fome dried mint rubbed very fine to powder,
cut the white of four heads of celery, and two turnips in dice,
and boil them in a'quart of water for fifteen minutes ; then
~ ftrain them off, and put them in your foup ; take about a dozen
of {mall rafhers of bacan fried, and put them into your foup,
fealon with pepper and falt to your liking, boil it up for fifteen
minutes 5 then put it in your tureen, with dice of bread fried

very crifp,
N 3 Another
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Anather Way to make it,

WHEN you boil a leg of pork, or a good piece of beef, fave
the liquor ; when it is cold take off the fat; the next day boil
a leg of mutton, fave the liquor, and when it is cold take off
the fat, fet it on the fire, with two quarts of peas; let them
boil till they are tender, then put in the pork or beef liguor,
with the ingredients as above, and let it boil till it is as thick
as you would have ir, allowing for the boiling again; then
ftrain it off, and add the ingredients as above. You may make
your foup of veal or mutton gravy (if you pleafe), that is accord-
ing to your fancy. :

A Chefnut Soup.

TAakE half a hundred of chefnuts, pick them, put them in
an earthen pan, and fet them in the oven half an hour, or roaft
them gently over a flow fire, but take care they do not burn ;
then peel them, and fet them to ftew in a quart of good beef,
veal, or murtton broth, - till they are quite tender; in the mean
time, take a piece or flice of ham, or bacon, a pound of veal,
a pigeon beat to pieces, a bundle of {weet herbs, an onion, a
little pepper and mace, and a piece of carrot; lay the bacon
at the bottom of a ftew-pan, and lay the meat and ingredients
at top; fet it over a flow fire till it begins to flick to the pan,
then put in a crult of bread, and pour in two quarts of broth ;
let it boil foftly till one third is wafted, then firain it off, and
add to it the chefnuts ; fealon it with falt, and let it boil till it
is well tafted, ftew two pigeons in it, and fry a French roll
crifp ; lay the roll in the middle of the difh, and the pigeons
on each fide ; pour in the foup, and fend it away hot.

Hare Soup.

Taxe and cut a large hare into pieces, and put it into an
earthen mug, with three blades of mace, two large onions, a
little falt, a red herring, half a dozen large morels, a pint of
red wine, and three quarts of water; bake it three hours in a
quick oven, and then firain it into a ftew-pan ; have ready
boiled four ounces of French barley, and put in; juft fcald the
liver and rub it through a fieve with a wooden fpoon ; put it

into the foup, fet it over the fire, and keep it ftirring, but it

muft not boil : fend it up with-crifp bread in it.

Soup a la Reine.
Take apound of Jean 'ham and cut it fmall, and put it at
the bottom of a foup-pot; cut a knuckle of veal into pieces and
put in, and an old fow] cut.in pieces ; put three blades of mace,

four onions, fix heads of celery, two turnips, one car;m,d]a
undle
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bundle of fweet herbs wafhed clean ; putin half a pint of water,
and cover it clofe, and fweat it gently for l_ialf an hour, but 1:1#
* careful it does not burn, for that will fpoil it; then pour in
boiling water enough to cover it, and let it ftew till all the

oodnefs is out, then ftrain it into a clean pan, and let it ftand
half an hour to fettle, then fkim it well, and pour it off the
fetelings into a clean pan; boil half a pint of cream and pour
upon the crumb of a halfpenny roll, and let it foak well ; _takt:
half a pound of almonds, blanch them and beat them in a
mortar as fine as you can, putting now and then a little cream
to keep them from oiling ; take the yolks of fix hard eggs and
the roll and cream, and put to the almonds, and beat them
up together in your broth ; rub it through a fine hair fieve or
~cloth till all the goodnefs is rubbed through, and put it into a
ftew-pan ; keep ftirring it till it boils, and fkim off the froth
as it rifes ; feafon with falt, and then pour it into your tureen,
with three flices of French roll crifped before the fice.

To make Mutton-Broth,

TAKE a neck of mutton about fix pounds, cut it in two, boil
the fcrag in a gallon of water, fkim it well, then put in-a little
bundle of (weet herbs, an onion, and a good cruft of bread : let
it boil an hour, then put in the other part of the mutton, take a
turnip or two, fome dried marigolds, a few cives chopped fine,
a little parfley chopped fmall, put thefe in about a quarter
of an hour before your broth is enough ; feafon it with falc ;
or you may put ir a quarter of a pound of barley or rice at
firft. Some love it thickened with oatmeal and fome with bread,
and fome love it feafoned with mace, inftead of fweet herbs and
onion ; all this is fancy and different palates. If you boil tur-
nips for fauce, do not boil all in the pot, it makes the broth
too ftrong of them, but boil them in a fauce-pan,

Beef-Brath.

TAKE a leg of beef, crack the bone in two or three parts,
wafh it clean, put it into a pot with a gallon of water, fkim it
well, then put in two or three blades of mace, a little bundle
of parfley, and a' good cruft of bread; let it boil till the beef
is quite tender, and the finews; toalt fome bread and cut
it in dice, and put it in your tureen; lay in the meat, and
pour the foup in.

To make Scotch Barley-Broth,

TAKE aleg of beef, chop it all to pieces, boil it in three
_ga@!uns of water with a piece of carrot and a cruft of bread, till
it is half boiled away ; then firain it off, and put it into the

N 4 pot
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pot again with half a pound of barley, four or five heads of
celery wathed clean and cut fmall, a larie onion, a bundle of
fweet herbs, a little parfley chopped (mall, avd a few marigolds ;
let this boil an hour: take a cock or a large fowl clean picked
and wafthed, and put into the pot, boil it till the broth is quite
good, then feafon with falt, and fend it ro table with the fowl in
the middle, This broth is very good without the fowl. Take
out the onion and fweet herbs before you fend it to table,

Some make this broth with a fheep’s head inftead of a leg of
beef, and it is very good ; but you muft chop the head all to
pieces. The thick flank (about fix pounds to fix quarts of
water) makes good broth; then put the barley in with the
meat, firflt fkim it well, boil it an hour very foftly, then put in
the above ingredients with turnips and carrots clean fcraped and
pared and cut into little pieces ; boil all together {of:ly till the
broth is very good ; then feafon it with falt, and fend it to
table with the beef in the middle, turnips and carrots round,
and pour the broth over all.

To mate Hodge- Paodge.

TAKE a piece of beef, fat and lean together, about a pound
of veal, a pound of fcrag of mutton, cut all into little pieces,
fet it on the fire, with two quarts of water, an ounce of barley,

" an onion, 2 little bundle of fweet herbs, three or four heads of

celery wafthed clean and cut {mall, a little mace, two or three
cloves, fome whole pepper, tied all in 2 muflin rag, and put to
the meat three turnips pared and cut in two, a large carrot

feraped clean and cut in fix pieces, a little lettuce cut (mall,

putit all in the pot and cover it clofe: let it ftew yery fofily
over a flow fire five or fix hours; take out the fpice, fweet
herbs, and onion, and pour all into a foup difh, and fend it to
table; firft fealum it with fale, Half a pint of green peas, when
it is the fealon for them, is very good. If you let this boil fait,
it will wafte too much ; therefore you cannot do it too flow, if

. it does but {immer,

Hodge- Podge of Mutton,

T AKE a neck of mutton of about fix pounds, cut about two
pounds of the beft end whole, cut the reft into chops, put them
into a {tew-pan or litcle pot; put in two large onions whole,
two heads of celery, four turnips whole, a carrot cut in pieces,
a fmall favoy or cabbage, all wathed clean; flew it gently till
you have drawn all the gravy out, but be fure it don’t burn ; put
in about three quarts of boiling water, and let it ftew ger!t]y for
three hours; put in a fpoonful of browning, and feafon it with
falt; fkim off all the fat clean, Put your meat in a I'::u.:pr-q:li[h:1

an




MADE PLAIN AND EASY. 185
and put the herbs over, and pour the foup over all, Garnifh

with toafted fippets.  You put only the ‘beft end in the difh, -

and leave out the chops.

Partridge Soup.
TaxkE two large old partridges, fkin them and cut them into
nieces, with three or four flices of ham, a little celery, and

“three large onions cut in flices 3 fry them in butter till they are

brown ; be fure not to burn them ; then put them to three
quarts of boiling water, with a few pepper-corns, and a Jittle
falt; ftew it very gently for two hours, then !’fram ity 'anl;l
put fome flewed celery and fried bread. Serve it up hotin a
tureen.

To make Portable Soup.

T aKE two legs of beef, of about fifty pounds weight, take
off all the fkinand fat as well as you can, then take all the
meat and finews clean from the bones, which meat put into a
Jarge pot, and put to it eight or nine gallons of foft water ;
firft make it boil, then put in twelve anchovies, an ounce of
mace, a quarter of an ounce of cloves, an ounce of whole pep-
per black and white together, {ix large onions peeled and cut
in two, a little bundle of thyme, {weet marjoram, and winter-
favory, the dry hard cruft of a two-penny loaf, flir it all toge=-
ther and cover it clofe, lay a weight on the cover to keep it
clofe down, and let it boil foftly for eight or nine hours, then
uncover it and ftir it together ; cover it clofe again and let it
boil till it is a very rich good jelly, which you will know by
taking a little out now and then, and Jetting it cool : when you

think it is a thick jelly, take it off, ftrain it through a coarfe -

hair bag, and prefs it hard ; then ftrain it through a hair fieve
into a large earthen pan; when it is quite cold, take off the
fcum and fat, and take the fine jelly clear from the fetilings at
bottom, and then put the jelly into a large deep well-tinned
ftew-pan; fet it over a flove with a flow fire, keep flirring it
often, and take great care it neither fticks to the pan or burns :
when you find the jelly very fliff and thick, as it will be in
lumps 2bout the pan, take it out, and put it into large deep
china cups, or well glazed earthen-ware. Fill the pan twe-
thirds full of water, and when the water boils fet it in your
cups. Be fure no water gets into the cups, and keep the wa=
ter boiling fofely all the time till you find the jelly is like a ftiff
glue; take out the cups, and when they are cool, turn out the
glue into a coarfe new flannel ; let it lay eight or nine hours,
and then put it into the fun till it is quite bard and dry. Put it
Into tin boxes, with a piece of writing paper between each
picce, and keep them in a dry place,

When you ufe it, pour boiling water on it, and ftir it all
the time il it is melted: feafon with falt to your palate. A

piece
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piece as big as a large walnut will make a pint of water very
xich; but as to that you are to make it as good as you pleafe ;
if for foup, fry a French roll and lay it in the middle of the
dith, and when the glue is diffolved in the water, give it a boil
and pour it into a difh. If you choofe it for change, you may
boil either rice or barley, vermicelli, celery cut fmall, or trufles
or morels ; but let them be very tenderly boiled in the water
before you ftir in the glue, and then give it a boil all together,
You may, when you would have it very fine, add force-meat
balls, cock’s-combs, or a palate boiled very tender, and cut
into little bits; but it will be very rich and good without any
of thefe ingredients,

If for gravy, pour the boiling water on to what quantity you
think proper ; and when it is diflolved, add what ingredients
you pleafe, as in other fauces. This is only in the room of 2
rich good gravy. You may make your fauce either weak or
ftrong, by adding more or lefs; or you may make it of veal, or
of mutton the fame way.

To make an Ox Cheek Soup.

FinsT break the bones of an ox cheek, and wafh it in many
waters, then lay it in warm water, throw in a little falt to fetch
- out the {lime, wafh it out very well, then take a large flew-
pan, put two ounces of butter at the bottom of the pan, and
lay the flefh fide of the cheek down, add to it half 2 pound of 2
fhank of ham cut in flices, and four heads of celery, pull off
the leaves, wafh the heads clean, and cut them in with three
large onions, two carrots and one parfnip fliced, a few beets cut
fmall, and three blades of mace, fet it over a moderate fire a -
quarter of an hour; this draws the virtue from the roots, which
gives a pleafant ftrength to the gravy.

A good gravy may be made by this method, with roots and
butter, only adding a little browning to give it a pretty colour ¢
when the head has fimmered a quarter of an hour, put to it fix
quarts of water, and let it flew till it is reduced to two quarts :
it you would have it eat like foup, ftrain and take out the meat
and other ingredients, and put in the white part of a head of
celery cut in fmall pieces, with a little browning to make it a
fine colour, take two ounces of vermicelli, give it a fcald in the
foup, and put the top of a French roll in the middle of a tu=-

reen, and ferve it up,

To make Almond Soup.

. Taxed neck of veal, and the {crag-end of a neck of mutton,
chop them in fmall pieces, put them in a large tofling-pan, cug
in a turnip, with a blade or two of mace, and five quarts of

water, fet it over the fire, and let it boil gently till it is reduced
6 to
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to two quarts, ftrain it through a hair fieve into a clear pot,
then put in {ix ounces of almonds blanched and beat fine, balf
a pint of thick cream, and Cayenne pepper to your talte, have
ready three fmall French rolls, made for that purpaofe, the fize
of a fmall tea-cup; if they are larger they will not look well,
and drink up too much of the foup; blanch a few Jordan al-
monds, and cut them lengthways, ftick them round the edge of
the rolls flantways, then ftick them all over the top of the rolls,
and put them in the tureen ; when difhed up pour the foup upon
the rolls: thefe rolls look like a hedge-hog: fome French cooks
give this foup the name of hedge-hog foup.

To make a Tranfparent Soup.

TaAkE a leg of veal and cut off the meat as thin as you can3
when you have cut off all the meat clean from the bone, break
the bone in fmall pieces, put the meatin a large jug, and the
bones at top, with a bunch of {weet herbs, a quarter of an
ounce of mace, half a pound of Jordan almonds blanched and
beat fine, pour on it four quarts of boiling water, let it ftand all
night by the fire covered clofe, the next day put it into a well-
tinned fauce-pan, and let it boil flowly till it is reduced to two
quarts; be (ure you take the fcum and fat off as it rifes, all the
time it is boiling ; ftrain it into a punch bowl, let it fettle for
two hours, pour it into a clean fauce:pan clear from the fedi-
ments, if any at the bottom ; have ready three ounces of rice
boiled in water; if you like vermicelli better, boil two ounces;
when enough, put it in and ferve it up.

To make Brown Pattage.

T AKE a piece of lean gravy-beef, and cut it into thin collops,
and hack them with the back of a cleaver; have a {tew-pan
over the fire with a piece of butter, a little bacon cut thin ; let
them be brown over the fire, and putin your beef, let it ftew
till it be very brown ; put in a little flour, and then have your
broth ready, and fill up the flew-pan; put in two onions, a
bunch of (weet herbs, cloves, mace, and pepper; let all flew
together an hour covered, then have your bread ready toafted
bard to put in your dith, and firain fome of the broth to jt
through a fine fieve ; put a fowl of fome fort in the middle,
with a little boiled fpinage minced in it: garnifh your dith with
boiled lettuces, fpinage, and lemon.

o make White Barley Pottage, with a large Chicken in the-Middle.
FirsT make your ftock with an old hen, a knuckle of veal,

a {crag-end of mutton, f(ome fpice, fweet herbs, and onions:
boil all together till it be ftrong enough, then have your barIc;'
ready boiled very tender and white, and ftrain fome of it
through
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through a cullender; have your bread ready toafted in your
difh, with fome fine green herbs, minced chervil, fpinage, for-
rel; and put into your difh fome of the broth to your bread,
herbs, and ¢hicken, then barley firained and re-ftrained ; flew
all together in the difh a little while: garnifh your difh with
boiled lettuces, fpinage, and lemon.

CHAP, XIIL

PUDDINGS, PIES, &c.

(The Lent Chapter contains all the Puddings, &c. which are
not in this ; thofe which are here are either entirely of mear,
or have fuet or fome other ingredient in them, which pre-
vents their being included in the Lent Chapter.) —

Rules to be obferved in making Puddings, &,

N boiled puddings, take great care the bag or cloth be ve

‘clean, not foapy, but dipped in hot water, and well floured,
If a bread-pudding, tie it loofe ; if'a batter- pudding, tie it clofe ;
and be fure the water boils when you put the pudding in, and
you fthould move the puddings in the pot now and then, for fear
they flick. When you make a batter-pudding, firft mix the
flour well with a little milk, then put in the ingredients by dc-
grees,~and. it will be {mooth and not have lumps; but for a
plain batter-pudding, the beft way -is to firain it through a
coarfe hair fieve, ‘that it may neither have lumps nor the
treadles of the ecgs: and for all other puddings, ftrain the eggs
when they are beat. If. you boil them in wooden bowls, or
China difhes, butter the infide before you put in your batter;
and for all baked puddings, butter the pan or difh before the

pudding is put in.

An Oat-Pudding to bake.

OF oats decorticated take two pounds, and new milk enough
to drown it, eight ounces of raifins of the fun ftoned, an equal
quantity of currants neatly picked, a pound of fweet fuet finely
fhred, fix new laid egps well beat; feafyun with nutmeg, beaten
ginger, and falt; mix it all well together : it will make a better

pudding than rice.

To make a Calf’s-Foot Pudding.
Take of calves feet one pound minced very fine, the fat

and the brown to be taken out, a pound and an half of fu_ﬂk,
pic
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piek off all the {in and fhred it fmall, fix eggs, but half the
whites, beat them well, the _crumb of a halfpenny-roll grafed,
a pound of currants clean picked and +waf!1f:d, and rubbed in a
cloth ; milk, as much as will moiften it with the eggs, a hand=
ful of flour, a little falt, nutmeg, and fugar, to fE:EIl{{l+n it to your
tafte ; boil it nine hours with your meat; when it is done, lay
it in your difh, and pour melted butter over It It is very good
with white wine and fugar in the butter.

To make a Pith Pudding.

TAKE a quantity of the pith of an ox, and let it lje ?]I night
in water to foak out the blood ; the next morning {trip it out of
the fkin and beat it with the back of a fpoon in orange-water
till it is as fine as pap; then take three pints of thick cream and
boil in it two or three blades of mace, a nutmeg quartered, a
flick of cinnamon; then take half a pound of the belt Jordan
almonds blanched in cold water, then beat them with a little of
the cream, and as it dries put in more cream ; and when they
are all beaten, ftrain the cream from them to the pith ; then
take the yolks of ten eggs, the white of but two, beat them
very well and put them to the ingredients; take a {poonful of
grated ‘bread or Naples bifcuir, mingle all thefe together, with
half a pound of fine fugar, and the marrow of four large bones,
and a litcle falt; fill them in a fmall ox or hog’s guts, or bake
in a difh, with a puff-pafte under it, and round the edges. .

To make a Marrow- Pudding,

TAKE a quart of cream or milk, and a quarter of a pound
“of Naples bifcuit, put them on the fire in a ftew-pan, and boil
them up; then take the yolks of eight eggs, the whites of four
beat up very fine, a little moilt fugar, fome marrow chopped ;
mix all well together, and put them on the fire, keep it ftirring
till it is thick, then take it off the fire and keep ftirring it till it
is cold ; when itis almoft cold, put in a fmall glafs of brandy, one
of fack, and a {poonful of orange-flower water ; then have ready
your difh rimmed with puft-pafte, put your tuffin, fprinkle fome
currants that have been well wafhed in cold water and rubbed
clean in a cloth, fome marrow cut in flices, and fome candied
lemon, orange, and citron, cut in fhreds, and fend it to the

oven ; three quarters of an hour will bake it; fend it up hot.

A botled Suet- Pudding.

TakE a quart of milk, four fpoonfuls of flour, a pound of
fuet fhred fmall, four eggs, one fpoonful of beaten ginger, a
tea-fpoonful of falt; mix the eggs and flour wirh a pint of the
milk very thick, and with the feafoning mix in the reft of the

milk




milk and fuet. Let your batter be pretty thick, and boil it
two hours.

A botled Plumb- Pudding.

TAKE a pound of fuet cut in little pieces, not too fine, a
pound of currants, and a pound of raifins ftoned, eight eggs,
half the whites, half a nutmeg grated, and a tea-fpoonful of
beaten ginger, a pound of flour, a pint of milk; beat the eggs
firft, then half the milk, beat them together, and by degrees
ftir in the flour, then the fuet; fpice, and fruit, and as much
milk as will mix it well together very thick. Boil it five hours.

A Hunting-Pudding,

"TaxE ten eggs, the whites of fix, and all the yolks, beat
them up well with half a pint of cream, fix fpoonfuls of flour,
one pound of beef fuet chopped fmall, a pound of currants well
wafhed and picked, a pound of jar raifins floned and chopped
fmall, two ounces of candied citron, orange, and lemon fhred
fine, put two ounces of fine fugar, a fpoonful of rofe-water,
a glals of brandy, and half a nutmeg grated ; mix all well toge-
ther, tie it up in a cloth, and boil it four hours; be fure to put
it in when the water boils, and keep it boiling all the time;
turn it out into a difh, and garnith with powder fugar,

A Yorkfbire Pudding.

TAKE a quart of milk and five eggs, beat them up well to-
gether, and mix them with flour till it is of a good pancake
batter, and very fmooth ; put in a little falt, fome grated nut-
meg and ginger ; butter a dripping or frying pan and put it
under a piece of beef, mutton, or a loin of veal that is roafting,
and ther put in your batter, and when the top fide is brown,
cut it in fquare pieces, and turn it, and then let the under fide
be brown ; then put it in a hot difh as clean of fat as you can,
and fend it to table hot.

Fermicelle Pudding.

T AKE a quarter of a pound of vermicelli, and boil it in a
pint of milk till it is tender, with a ftick of cinnamon, then
take out the cinnamon, and put in half a pint of cream, a
quarter of a pound of butter melted, a quarter of a pound of
fugar, with the yolks of four eggs well beat; put it in 2 difh
with or without pafte round the rim, and bake it three quarters
of an hour; orif you like it, for variety, you may add half a
pound of currants clean wafhed and picked, or a handful of
marrow chopped fine, or both,

- A Steak
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A Steak Pudding. _

Maxe a good eruft with fuet fhred fine with flour, and mix
it up with cold water; feafon it with alittle falt, and make it
pretty {Hiff ; about two pounds of fuet to a quarter of a peck of
flour : let your fleaks be either beef or mutton, well feafoned
with pepper and falt, make it up as you do an apple-pudding,
tie it in a cloth, and put it into the water boiling. If it be a
large pudding, it will take five hours; if a {mall one, three
hours.  This is the beft cruft for an apple-pudding. Pigeons
cat well this way.

Suet Dumplings.

TaxE a pint of milk, four eggs, a pound of fuet, and a
pound of currants, two tea-fpoonfuls of falt, three of ginger;
firlt take half the milk, and mix it like a thick batter, then put
the eggs and the falt and ginger, then the reft of the milk by
degrees, with the fuet and currants and flour, to make it like a
light pafte: when the water boils, make them in rolls as big as
a large turkey’s egg, with a little flour; then flat them, and
throw them into boiling water; move them foftly, that they
do not flick together ; keep the water boeiling all the time, and
half an hour will boil them, : %

An Oxford Pudding. :

A QUARTER of a pound of bifcuit grated, a quarter of a
pound of currants clean wathed and picked, a quarter of a
pound of fuet fhred {mall, half a large fpoonful of powder fugar,
a very little falt, and fome grated nutmeg; mix all well toge-
ther, then take two yolks of eggs, and make it up in balls as
big as a turkey’s egg: fry them in frefh butter of a fine light
brown ; for fauce, have melted butter and (ugar, with a little
fack or white wine. You muft mind to keep the pan fhaking
about, that they may be all of a fine light brown.

’ - Obfervations on P1ps,

- RAISED pies fhould have a quick oven, and well clofed up;
or your pie will fall in the fides ; it fhould have no water put in

i?i!l the minute it goes to the oven, it makes the cruft. fad, and
Is a great hazard of the pie running,

70 mate a very fine fweet Lamb or Veal Pie.

SEASON your lamb with falt, pepper, cloves, mace, and nut-
meg, all beat fine, to your palate : cut your lamb or veal into
liele pieces; make a good puff pafte crult, lay it into your difh,

: then
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then lay in your meat, firew on it fome ftoned raiflins and cur-
rants clean wathed, and fome fugar ; then lay on it fome force-
meat balls made {weet, and in the fummer fome artichoke-
bottoms boiled, and fealded grapes in the winter 5 boil Spanifh
potatoes cut in pieces, candied citron, candied orange and le=
mon-peel, and three or four blades of mace; put butter on the
top, clofe up your pie, and bake it; have ready againft it comes
out-of the oven a caudle made thus: take a pint of white wipe
and mix in the yolks of three egps, ftir it well together over
the fire, onc way all the time, till it is thick; then take it
off, ftir in fugar enough to fweeten it, and fqueeze in the juice
of a lemon; pour it bot into your pie, and clofe it up again :
fend it hot to table,

A favoury Veal Pie,

TAkE a breaft of veal, cut it into pieces, feafon it with
pepper and fale, lay it all into your crutt, boil {ix or eight eggs
hard, take only the yolks, put them into the pie here and there,
fill your difh almoft full of water, put on the lid, and bake it
well, or you may put fome force meat balls in.

To make a favoury Lamb or Veal Pie.

Maxke a good puff-pafte cruft, cut your meat into pieces,
feafon it to your palate with pepper, falt, mace, cloves, and
nutmeg finely beat; lay it into your cruft with a few lamb-
ftones and {weetbreads feafloned as your meat, alfo fome oyfters
and force-meat balls, hard yolks of eggs, avd tops of afparagus
two inches long, firft beiled green; put butter all over the
pie, put on the lid, and fec it in a quick oven an hour and a
half, and then have ready the liquor, made thus : take a pint of
gravy, the oyfter-liquor, a gill of red wine, and a little grated
nutmeg ; mix all together with the yolks of two or three eggs
beat, and keep it ftirring one way zll the time ; when it boils,
pour it into your pie, put on the lid again; fend it hot (o
“table : you muft make liquor according to your pie.

To make a Calf’s-Foot Pie.

FirsT fet your calf’s-feet on in a fauce-pan, in three quarts
of water, with three or four. blades of mace; let them boil
foftly till there is about a pint and a half, then take out your
feet, {train the liquor, and make a good crull ; cover your difh,
then pick off the flefh from the bones, lay halfin the difb, firew
balf a pound of currants clean wafhed and picked over, and half
a pound of raifins ftoned ; lay on the reft of the meat, then fkim
the liquor, fweeten it to the palate, and put in half a pint of
white wine ; pour it into the difb, put on your lid, and bake
it an hour and a half,

i ' e
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To rhake an Olive Pie.
: MAKE your cruft ready, then takethe thin collops of the
- belt end of a leg of veal, as many as you think will fill your pie,
hack them with the back of a knife, and feafon them with falt,
pepper, cloves, and mace : wafh over your collops with a bunch
of feathers dipped in eggs, and have in readinefs a good handful
of fweet herbs fhred fmall ; the herbs muft be thyme, parfley,
and fpinage, the yolks of eight hard eggs minced, and a few
oyfters parboiled and chopped, fome beef fuet fhred very fine 3
mix thefe together, and ftrew them over your collops, them
fprinkle a little orange-flower water over them, roll the collops
up very clofe, and lay them in your pie, firewing the feafoning,
over what is left, put butter on the top, and clofe your pies
when it comes out of the oven, have ready fome gravy hot,
with one anchovy diffolved in the gravy ; pour it in boiling
hot. You may put in artichoke-bottoms and chefnuts (if you
pleafe). You may leave out the orange-flower water (if you do
~ hot like it). 3

: Lo feafon an Lgo-Pie,

~ Boir twelve eggs hard, and (hred them with one pound of
beef fuet or marrow fhred fine ; feafon them with a little cinna-
mon and nutmeg beat fine, one pound of currants clean wathed
and picked, two or three {poonfuls of cream, and a little fack
and rofe-water mixed all together, and fill the pie ; when it
is baked, ftir in half 2 pound of freth butter, and the juice of a
lemon, -

B  To make a Mutton-Pie.

TAKE aloin of mutton, take off the fkin and fat of the in«
fide, cut it into fteaks, feafon it well with pepper and falt to
your palate; lay it into your cruft, fill it, pour in as much
water as will almoft fill the difh ; then put on the cruft, and
bake it well.

A Beef-Steak Pie.

Taxe fine rump-fteaks, beat them with a rolling-pin, then
feafon them with pepper and falt, according to four palate;
make a good cruft, lay in your fleaks, fill your difh, then pour
in as much water as will half fill the difb; put on the crutt,
and bake it well,

A Ham-Pie,

TAkE fome cold boiled ham and flice it about half an inch
thick, make a good cruft, and thick, over the difh, and lay a
layer of ham, fhake alittle pepper over it, then tafte 4 large
young fowl clean picked, gutted, wathed, and finged; puta
little pepper and falt in the belly, and rub a very litde falt ‘on
the outlide ; lay the fowl nndtha ham, boil fome eggs hard,

put



194 THE ART OF COOKERY' °

put in the yolks, and cever all with ham, then fhake fome
pepper on the ham, and put on the top-cruft ; bake it well,
have ready when it comes out of the oven fome very rich beef
gravy, enough te fill the pie; lay on the cruft again, and fend
it to table hot: if you put two large fowls in, they will make
a fine pie ; but that is according to your company, more or
les ; the larger the pie the finer the meat eats ; the cruft mult
be the fame you make for a venifon-pafty ; you fhould pour 2
little ftrong gravy into the pie when you make it, jult to bake
the meat, and then fill it up when it comes out of the oven ;
boil fome trufiles and morels and put into your pie, which is a

great addition,. and fome frefh mufhrooms or dried ones,

To make a Pigeon- Pie.

MAakE a puff-palte cruft, cover your difh, let your pigeons
be very nicely picked and cleaned, feafon them with pepper and
falt, and put a good piece of fine frefh butter, with pepper and
falt in their bellies; lay them in your pans, thg necks, giz-
zards, livers, pinions, and hearts, lay between, with the yolk
of a hard egg and beel-lteak in the middle ; put as much water
as will almoft fill the difh, lay on the top-cruft and bake it well ;
this is the beflt way to.make a pigeon-pie; but the French fill
the pigeons with a very high force meat, and lay force-meat
balls‘round the infide, with afparagus-tops, artichoke-bottoms,
mufhrooms, truffles and morels, and feafon high; but that is
according to different palates.

To mate a Gildet- Pie.

TAKE two pair of giblets nicely cleaned, put all but the
livers into a {ayce-pan ; with two quarts of water, twenty corns
of whale pepper, three blades of inace, a bundle of {weet herbs,
and a large onion ; cover them clofe, and let them {tew very
foftly till they are quite tender, then have a good crult ready,
“cover your dith, lay a fine rump fteak at the bottom, fealoned
with pepper and falt ; then lay in your giblets with the livers,
~ and ftrain the liquor they were ftewed in; feafon it with falr,
- and pour into your pie; put on the lid, and bake it an hour and
a half.

To make a Duck-Pie,

MaxEe a puff-pafte cruft, take two ducks, fcald them and
make them very clean, cut off the feet, the pinions, the neck
and head, all clean picked and fcalded, with the gizzards, livers
and hearts ; pick —out all the fat of the infide, lay a crult all
over the difb, feafon the ducks with pepper and falt, infide and
ocut, lay them in your difh, and the giblets at each end fealon- =
ed ; put in as much water as will almoft fill the pie, lay on the
eruft, and bake it, but not too much, ; ' % ;

- #,. .
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To make a Chicken-Pie.

MAKE a pufbpafte cruft, take two chickens, cut them to'
pieces, feafon them with pepper and falt, a little beaten mace,
lay a force-meat made thus round the fide of the difh: take
half a pound of veal, half a pound of fuety beat them quite
fine in a marble mortar, with as many crumbs of bread ; [eafon
it with a very little pepper and falt, an anchovy with the li-
quor, cut the anchovy to pieces, a little lemon-peel cut very fine
and fhred fmall, a very little thyme, mix all together with
the yolk of an egz ; make fome into round balls, about twelve,
the reft lay round the difh ; lay in one chicken over the bottom
of the difh, take two-{weetbreads, cut them into five or fix
pieces, lay them all over, feafon them with pepper and falt,
{trew over them half an ounce of trufies and morels, two or
three artichoke-bottoms cut -to pieces, a few cock’s-combs,
(if you have them,) a palate boiled tender and cut to pieces ;
then lay on the other part of the chicken, put half a pint of
water in, and cover the pie ; bake it well, and when it comes
out of the oven, fill it with good gravy, lay it on the cruft,
and fend it to table.

To make a Chefbire Pork-Pie.

TakE aloin of pork, fkin it, cut it into f{teaks, feafon it
with falt, nutmeg, and pepper ; make a good cruft, Jay a layer
of pork, then a large layer of pippins pared and cored, a lictle
fugar, enough to fweeten the pie, then another layer of pork;
put in half a pint of white wine, lay fome butter on the top,
-and clofe your pie : if your pie be large, it will take a pinc
-of white wine.

7o make a Devonfhire Squab-Pie.

. Maxke agood cruft, cover the difh all over, put at the bot-
‘tom a layer of fliced pippins, then a layer of mutton-fteaks cut
from the loin, well fealoned with pepper and falt, then another
ayer of pippins ; peel fome onions and flice them thin, lay a
layer all over the apples, then a layer of mutton, then pippins
and oniens, pour in a pint of water; fo clofe your pie and
bake it. :
7o make an Ox-Cheek. Pie.

FrrsT bake your ox-check as at other times, but not too
much, put it in the oven over night, and then it will be ready
“the next day ;-make a fine puff-pafte cruft, and let your f{ide
and top cruft be thick; let your dith be deep to hold ™z good
deal of gravy, cover your dith with cruft, then cut off all the
deth, kernels, and fat of the head, with the palare cut in pieces,
cut the ‘meat into little pieces as you do for a hath, lay, in the

2 meaty
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meat, take an ounce of truffles and morels and throw them over
the meat, the yolks of fix eggs boiled hard, a gill of pickled
mufhrooms, or frefh ones are better (if you have them); put
in a good many force-meat balls, a few artichoke-bottoms and
alparagus-tops (if you have any) ; fealon your pie with pepper
and falt to your palate, and fill the pie with the gravy it was
baked in : if the head be rightly feafoned when it comes out
of the oven, it will want very little more ; puton the lid, and
bake it, When the cruft is done your pie will be enough.

To make a Shrop/bire Pie,

First make a good puff-pafte cruft, then cut two rabbits .
to pieces, with two pounds of fat pork cut into little pieces;
feafon both with pepper and falt to your liking, then cover
your difh with cruft and lay in your rabbits ; mix the pork
with them, take the livers of the rabbits, parboil them and beat
them in a mortar, with as much fat bacon, a little fweet herbs,
and fome oyfters (if you have them) ; feafon with pepper, falt,
and nutmeg ; mix it up with the yolk of an egg, and make it
into balls ; lay them here and there in your pie, fome artichoke-
bottoms cut in dice, and cock’s-combs (if you have them] ;
grate a fmall nutmeg over the meat, then pour in half a pint
of red wine, and half a pint of water ; clofe your pie, and
bake it an hour and a halfin a quick, but not too fierce, oven.

To mnake a Yorkfbire Cbrfﬂma:-f’:'r.

First make a good ftanding cruft, let the wall and bottom
be very thick ; bone a turkey, a goofe, a fowl, a partridge, and
a pigeon ; feafon them all very well, ‘take half an ounce of
mace, half an ounce of nutmegs, a quarter of an ounce of
cloves, and half an ounce of black pepper, all beat fine to-
gether, two large fpoonfuls of falt, and then mix them toge-
ther ; open the fowls all down the back, and bone them ; firft
the pigeon, then the partridge; cover them; then the fowl,
then the goofe, and then the turkey, which muft be large ;
feafon them all well firft, and lay them in the cruft, fo as it will
look only like a whole turkey ; then have a hare ready cafed
and wiped with a clean cloth; cut it to pieces, that is, joint
ic 3 feafon it, and lay it as clofe as you can on one fide ; on the
other fide woodcocks, moor game, and what fort of wild fowl
you can gety feafon them well, and lay them clofe; put at
Je2ft four pounds of butter into the pie, then lay on your lid,
which muft be a very thick one, and let it be well baked ; it
muft have a very hot oven, and will take at leaft four hours. = *

This cruft will take a bufhel of flour. 1In this chapter you
will fee how to make it. Thefe pies are often fent to London in:
a box, as prefents ; therefore the walls muft be well built. A
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To make a Goofe-Pie,

HarF a peck of flour will make the walls of a goofe-pie,
made as in the receipts for cruft: raife your cruft jult big
enough to hold a large goofe ; firft have a pickled dried tongue
boiled tender enough to peel, cut off the root, bone a goole
and a large fowl; take a quarter of an ounce of mace beat
fine, a large tea-fpoonful of beaten pepper, three tea fpoonfuls
of falt; mix all together, feafon your fowl and goofe with it,
then lay the fowl in the goofe, and tongue in the fowl, and the
goofe in the fame form as if whole; put halfa pound of butter
on the top, and lay on the lid. "This pie is delicious, either hot
or cold, and will keep a great while: a{lice of this pie cut down
acrofs makes a pretuy little fide-difh for fupper.

To make a Venifon- Pafly,

TAKE a neck and breaft of venifon, bone it, feafon it with
pepper and fale according to your palate; cut the brealt in two
or three pieces, but do not cut the fat off the neck if you can
help it ; lay in the breaft and neck-end firft, and the beit end of -
the neck on the top, that the fat may be whole ; mzke a guod
rich puff-pafte cruft, and rim your dith, then lay in your veni-
fon, put iu half 2 pound of butter, about a quarter of 4 pint of
water, then put a very thick pafte over, and ornament it in any
form you pleafe with leaves, &c. cut in palte, and let it be baked
three hours in a very quick oven; put a fheet of buttered paper
over it to keep it from fcorching: In the mean time fet on the
bones of the venifon in two quarts of water, with two or three
blades of mace, anonion, a little piece of crult baked crifp and
brown, a little whole pepper; cover it clofe, and let it boil
foftly over a flow fire till above half is wafted, then ftrain it off 5
when the palty comes out of the oven, liit up the lid and pour
in the gravy.

When your venifon is not fat enough, take the fat of a loin
of mutton, fteeped in a little rape-vinegar and red wine twenty-
four hours, then lay it on the top of the venifon, and clole your
palty. It is a wrong notion of fome people to think venifon can -
aot be baked enough, and will firft bake it in a falfe cruft, and
then bake it in the pafty ; by this tims the fine favour of the
venifon is gone: no; if you want it to be very tender, wath
it in warm milk and water, div it in clean cloths till it is very
dry, then rub it all.over with vinegar, and hang it in the airs
keep it as long as you think proper, it will keep thus a fort-
!ught good ; but be fure there be no moiftnefs about it, if there
is, you muft dry it well and throw ginger over it, and it will
keep a long time; when you ufe it, jult dip it in lukewarm
‘water, and dry it ; bake it in a quick oven : if itis a Jarge

O3 paity,
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palty, it will take three hours j then your venifon will be tender,
and have all the fine flavour : the fhoulder makes a pretty pafly,
boned and made as above with the mutton fat.

A loin of mutton mukes a fine pafty: take a larpe fat loin
of mutton, let it hang four or five days, then bone it, leaving
the meat as whole as you can ; lay the meat twenty-four hours
in half a pint of red wine and half a pint of rape-vinegar;
then take it out of the pickle, and order it as you do a palty,
and boil the bones in the fame manner, to fill the pafty, when
it comes cut of the oven.

7o make a Calf's-Head Pie.

CLEANSE your head very well, and boil it till it is tender;
then carefully take off the fleth as whole as you can, take out
the eyes, end {lice the tongue; make a good puff-pafte cruft,
caver the difh, lay on your meat, throw over it the tongue, lay
the eyes cut in two at each corner; feafon it with a very little
pepper and (al1, pour in half a pint of the liquor it was boiled
in, Jay a thin top-cruft on and bake it an hour in a quick oven ;
in the mean time boil the bones of the head in two quaris of
liquor, with two or three blades of mace, half a quarrer of an
ounce of whole pepper, a large onion, 2nd a bundle of {wect
berbs 5 let- it boil till there is about a pint, then firain it off, |
and add two fpoonfuls of catchup, three of red wine, a piece
of butter as big as a walnut, rolled in flour, half an ounce of
trufiles and morels ; feafon with falt to your palate ; boil it, and
bave half the brairs boiled with fome fage; beat them, and
twelve leaves of fage chopped fine, ftir all tozether, and give it a
boil ; take the other part of the brains, and beat them with
fome of the fage chopped fine, a little Jemon-peel minced fine,
and half a {mall nutmeg grated ; beat it up with an egg, and fry
it in little cakes of a fine light brown ; boil fix eggs hard, take
only the yolks ; when your pie comes out of the oven take off
the lid, lay the eggs and cakes over it, and pour the fauce all
over ; fend it to table hot without the lid, This is a fine difh ;
you may put in it 'as many fine things as you pleale, but it
wants no addition, '

-

{

To make a Tort,

FirsT make a fine puff-pafte, cover your difh with the
cruft, make a good force-meat thus : take a pound of veal and
a pound of beef-fuet, cut them fmall, and beat them fine ina &
mortar ; feafon it with a fmall nutmeg grated, a little lemon=-

‘peel fhred fine, a few fweet herbs, not too much, a little pep- +
per and falt, juft enough to feafon it, the crumb of a penny-loaf

subbed fine ; mix it up with the yolk of an egg, make one
third into balls, and the reft lay round the fides of the difh;

E_"I:E
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t two fine large veal fweetbreads, cut each into four piEE‘E’E ;
two pair of lamb's-ftones, each cut In two; t.weh-:: _cn-::k §-
combs, half an ounce of truflles and morels, four artichoke-
bottoms, cut each into four pieces, a few afparagus tops, fome frefh
mufhirooms and fome pickled, put all together in your dith : lay
firt vour fweetbreads, then the artichoke-bottoms, then the
~cock’s-combs, then the truffles and morels, then the afparagus,
then the mufthrooms, and then the force-meat balls ; fealon the-
fweetbreads with pepper and fale 3 fill your pie with water and
put on the cruft ; bake it two hourts.

To make Mince Pies the befl IV ay.

Taxk three pounds of fuet fhred very fine, and chopped as
fmall as poffible ; two pounds of raifins ftoned and chopped as
fine as poflible ; two pounds of currants nicely picked,; wathed,
rubbed, and dried at the fire ; half a hundred of fine pippins,
pared, cored, and chopped fmall 3 half a pound of fine fugar
pounded fine ; a quarter of an ounce of mace, a quarrer of an
ounce of cloves, two large nutmegs, all beat fine; put all to-
gether into a great pan, and mix it well together with half a
pint of brandy, and half a pint of fack ; put it down clofe in a
ftone pot, and it will keep good four months. When you
make your pies take a little dith, fomething bigger than a foup-
plate, lay a very thin cruft all over it, lay a thin layer of meat,
and then a thin layer of citron cut very thin, then a layer of
mince-meat, and a layer of orange-peel cut thin, over that a
little meat, fqueeze half the juice of a fine Seville orange or
lemon, lay on your cruft and bake it nicely. Thefe pies eat
finely cold. If you make them in little patties, mix your meat
and {weetmeats accordingly : if you choofe meat in your pies,
parboil a neat’s-tongue, peel it, and chop the meat as fine as
poflible, and mix with the reft; or two pounds of the infide
~of a firloin of beef boiled : but you mulft double the quantity
of fruit when you ufe meat,

Mince Pies excellent.

Taxe about a pound of very tender beef, two pounds of
fuet, and about two pounds of currants; cloves and mace to
your tafte ; lemon-peel and the juice of two good lemons, '
white wine and red fufficient to moiften the meat; add fome
! tl'{npped‘p nonpareils, and fweetmeats (if you pleafe); beat the
I'pE:c with a liccle {alt, and fweeten with moift fugar to your
talle,

Tort de Moy, '

Make puff-pafte and lay round your difh, then a Jayer of
bifcuit aod a layer of butter and marrow, and then a layer of

e Lkl RCiE i
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all forts of fweetmeats (or as man

s of fweetr : Y as you have), and {o do il
your difh is fll ; then boil a quart of cream and thicken Ii:
with four epgs, and a fpoonful of orange-flower water ; (weeten

1t with I‘ugar to your aiate and pour 5 )
hour will bake it, : ? P ver the reft; half an

To make Orange or Lemon Tarts, i

Taxe fix large lemons and rub them very well with falt,
and put them for two days in water, with a handful of falt in
it; then change them into frefth water every day (without falt),
for a fortnight,. then boil them for two or three hours till they
are tender, then cut them into half-quarters, and then cut them
three-corner ways, as thin as you can; take fix pippins pared,
cored and quartered, and a pint of fair water: ler them boil
till the pippins break ; put the liquor to your orange or lemon,
and half the pulp of the pippins well broken and a pound of
fugar ; boil thefe together a quarter of an hour, then put it in
a gallipot, and [queeze an orange in it; if it be a lemon tart,
fqueeze a lemon; two fpoonfuls is enough for a tart. Your
patty-pans mult be fmall and fhallow : put fine puff-pafte, and
very thin ; a little while will bake it. Juft 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 ; and
this is a pretty iceing on them, 1 i

To make a’-fﬁr;u; Sorts of Tarts,

If you bake in tin patties butter them, and you muft put 3
little cruft all over, becaufe of the taking them out; if in Ching
or glafs, no-cruft but the top one; lay fine fugar at the bottom,
then yoor plums, cherries, or any other fort of fruit, and fugar
at top; titen put on your lid,. and bake them in a flack oven,
Mince-pies muft be baked in tin patties, becaufe of taking them
out, and puff-pafte is belt for them ; for fweet tarts the bearen
cruft is'belt ; but as you fancy. Apple, pear, apricot, &c.
make thus: apples and pears, pare them, cut them into quar-
ters, and core them ; cut the quarters acrols again, fet them
on in a fauce-pan with juft as much water as will barely cover
them, let them fimmer on a flow fire juft till the fruic is ten-
der ; puta good piece of lemon-peel in the water with the fruit,
then bave your patties ready ; lay fine fugar at bottom; then

our fruit, and a little fugar at top; that you mull put in at

your diferetion ; pour over each tart a tea-fpoonful of lemon-

jyti‘:u_:, and three tea-fpoonfuls of the liquor they were boiled in
put on your lid, and bake them in a flack oven. Apricots do the
fame way, only do not ufe lemon, ' ’
o e al
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As to preferved tarts, only lay in/your preferved fruit, and
put a very thin cruft at top, and let them be_l:-ak::d as little as
poﬂible; but if you would make them very nice, have a largg
patty the fize you would have your tart; make your fugar
cruft, roll it as thick as a halfpenny, then butter your patues
and cover it ; fhape your upper cruft on a hollow thing on
purpofe, the fize of your patty, and mark it with a marking-
iron for that purpofe, in what fhape you pleafe, to be hollow
and open to fee the fruit through ; then bake your crultin a
very flack oven, not to difcolour ir, but to have it crifp;
when the cruft is cold, very carefully take it out, and fill it
with what fruit you pleale, lay on the lid, znd it is done;
therefore if the tart is not -eat, your {weetmeat is not the
worfe, and it looks genteel.

Pajie for Tarts.
ONE pound of flour, three quarters of a pound of butter;
mix up together, and beat well with a rolling-pin.

Another Pafle for Tarts,

" HaLr 3 pound of butter, half .a pound of flour, and halfa
ound of fugar; mix it well together, and beat it with a roll-
ing-pin well, then roll it out thin,

, Puff-Pafie.

TAKE a quarter of a peck of flour, rub in a pound of
butter very fine, make it up in a light pafte with cold water,
jult (iff enough to work it up ; then toll it up about as thick
as a crown-piece, put a layer of butter all over; fprinkle on a
little flour, double it up, and roll it out again ; double ir, and
roll it three times; then it is fit for all {orts of pies and tans
that require a puff-pafte, :

A good Crafl for great Pies,
To apeck of flour add the yolks of three eggs, then boil
fome water, and put in half a pound of fried fuer, and a pound
and a half of butter; {kim off the butter and fuet, and as

much of the liquor as will make a light good cruft; work
it vp well, and roll it out.

A flanding Crufl for great Pies.

Taxke apeck of flour, and fix pounds of burter boiled in
‘a gallon of water ; fkim it off into the flour, and as litcle of
the liquor as you can ; work it up well into a pafte, then pull
It into pieces till it is cold ; then make it up into what form you
will have it: this is fit for the walls of a goofe- pie,

A cold
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A cold Cruft,
To three pounds of flour, rub in a pound and half of butter,
break in two eggs, and make it up with cold water,

A dripping Cruff,

TaxE a pound and a half of beef-dripping, boil it in water,
.:ﬂrain it, then let it ftand to be cold, and take off the hard far :
fcrape it, boil it fo four or five times; then work it well up
into three pounds of flour as fine as you can, and make it up
up into pafte with cold water, It makes a very fine cruft.

A Cruft fir Cuflards,

Take half a pound of flour, fix ounces of batter, the yolks
of two eggs, three fpoonfuls of cream ; mix them together, and
let them ftand a quarter of an hour, then work it up and down
and roll it very thin,

Pafte for Crackling Crufl.

Brawncu four handfuls of almonds, and throw them inta
water, then dry them in a cloth, and pound them in a mortar
very fing, with a little orange-flour water and the white of an
egg ; when they are well pounded, pals them through a coarfe
hair-fieve, to clear them from-all the lumps or clods; then
fpread it on a difh till it is very pliable ; let it ftand for a while,
~ then roll out a piece of the under cruft, and dry it in the oven
~on the pie- pan, while other paftry- works are making ; as kaots,

cyphers, &c, for garnifhing your pies,

An Hottentot Pic,

Boir and bone two calf’s feet, clean very well a calf’s chit-
terling, boil it and chop it (mall, take two chickens and cut
them up as for eating, put them in a ftew-pan with two {weet-
breads, a quart_pf veal or mutton gravy, half an ounce of mo-
rels, Cayenne pepper and falt to your palate, ftew them all to-
. gether an hour over a gentle fire, then put in fix force-meat
_balls that have been boiled, and the yolks of four hard eggs,
and put them in a good raifed crult that has been baked for it,
firew over the top of your pie a few green peas boiled as for
eating ; or peel and cut fome young green brocoli ftalks about
- .the fize of peas, give them a gentle boil, and {trew them over
" theitop of ycur pie, and fend it up hot without a lid, the fame
-WFMIH{: French pie.

A Bride's Pie.
Boit two calf’s feet, pick the meat from the benes, and

chop it very fine, fhred fmall one pound of beef fuet, and
et a pound
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a pound of apples, wath and pick one pound of currants very
fmall, dry them before the fire, ftone and :hnp_a quarter of a
pound of jar raifins, a quarter of an ounce of cianamon, the
fame of mace and nutmeg, two ounces of candied citron, twg
ounces of candied lemon cut thin, a glafs of brandy and one of
champagne, put them in a China difh with a rich puff pafte
over it, roll another lid and cut it In leaves, flowers, figures,
and put a glafs ring in it.

A Thatched Houfe Pie.

Taxe an earthen difh that is pretty deep, rub the infide
with two cunces of butter, then {pread over it two ounces of
vcrn‘;icc"ij make a gﬂﬂd puﬂ’-paﬂe, and roll it pretty lhll:k, and
lay it on the difh ; take three or four pigeons, feafon them very
well with pepper and falt, and put a good lump of butter
in them, and lay them in the dith with the brealt down, and
put a thick lid over them, and bake it in a moderate oven j
when enough, take the dith you intend for it and turn the pie
on to it, and the vermicelli will appear like lha[th,‘ which gi'ﬂ'ﬁ.‘l
it the name of thatched houfe pie. It is a pretty fide or corner
difh for a large dinner, or a bottom for a fupper. |

To mate a Fremch Pie. .

To two pounds cf flour put three quarters of a pound
of butier, make it into a pafte, and raife the walls of the pie,
then roll out fome pafte thin as for a lid, cut itinto vine leaves,
or the figures of any moulds you have, if you have no moulds,
you may make ufe 'of a crocran, and pick out pretty fhapes,
beat the yolks of two eggs and rub the outfide of the walls
of the pie with it, and lay the vine leaves or fhapes round the
walls, and rub them over with the eggs, fill the pie with the
_bones of the meat to keep the fteam in, that the cruft may be
well foaked ; it is to go to table without a lid,

Take a calf’s head, wath and clean it well, boil it half an
hour, when it is cold cut it in thin flices and put it in a toffing -
pan, with three pints of veal gravy and three (weet-breads cut
-thin, and let it ftew one hour, with half an ounce of morels,
and half an otince of truffles, then have ready two calves feet
boiled and boned, cut them in fmall pieces and pui them into
your tofling-pan, with a fpoonful of lemon pickle and one of
browning, Cayenne pepper, and a little falt; when the meat is
tender thicken the gravy a little with flour and buttery fir t} it
and put in a few pickled mufhrooms, but frefh ones if ?‘gi“'can
get them ; put the meat into the pie you took the bones out,
and lay the niceft part at the top, have ready a quarter of an

hundred of alparagus-heads, ftrew them over the top of the
pic apd ferve it up, :

A favoury



amd 'I‘HE ART OF COOKERY

A favoury Chicken Pie,

LeT your chickens be fmall, feafon them with mace, pep«
per, and falt, pur a lump of butter into every one of them,
Yay them in the difh with the brealls up, and lay a thin flice of
bacon over them, it will give them a pleafant flavour, then put
in a pint of itrong gravy, and make a good puff-palte, lid it
and bake it in a moderate oven: French cooks generally put
morels and yolks of eggs chopped fmall,

Lgg and Bacon Pie to tat cold.
STEEP a few thin f{lices of bacon all night in water to take
out the falt, lay your bacon in the dith, beat eight eggs, with
a pint of thick cream, put in a little pepper and falt, and pour

it on the bacon, lay over it a good cold pafle, bake it a day be-
fore you want it in a2 moderate oven.

~ To make a Pork Pie.

TAKE from a loin,  neck, or any nice part, an equal quan-
tity of fat and lean pork, cut it into pieces the fize of a crown
piece; fhred fome onion and apple not very fmall, feafon
the meat with Cayenne, white pepper, falt, and dried fage,
lay in your difh a layer of fealoning, and one of mear, alternate-
Yy till filled, then add fome lumps of butter, and put on the
lid : you may make a raifed pie. :

To make favoury Patties.

TakEe one pound of the infide of a cold loin of veal, or the
fame quantity of cold fowl, that have been either boiled or
roafted, a quarter of a pound of becf-fuet, chop them as fmall as
poflible, with fix or eight fprigs of parfley, {eafon them well with
half a nutmeg grated fine, pepper and falt, put them in a tofling-
pan with half a pint of veal gravy, thicken the gravy with a
little flour and butter, and two fpoonfuls of cream,-and (hake
them over the fire two minutes, and fill your patties. You
muft make your patties thus: raife them of an oval form, and
bake them s for cuftards, cut fome long narrow bits .of pafie
and bake them on a dufting box, but not to go round, they are

for handles ; fill your patties when quite hot with the meat,.

theo fet your handles a-crofs the pattics ; they will look like
bafkets if you have nicely pinched the walls of the patties, when
you raifed them ; five will be a dith : you may make them with
fogarand currants inftead of parfley. -

Common Patties, ;
T AKE the kidney part of a very fat Join of veal, chop the
kidney, veal, and fat very fmall all together, fealon it with
Macey

L
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mace, pepper, and falt to your tafte, raile little patties the fize
of a tea-cup, fill them with your meat, put thin lids on them,
bake them very crifp; five is enough for a fide difh.

To make fine Patties,

Svice either turkey, houfe-lamb, or chicken, with an equal
quantity of the fat of lamb, Join of veal, or the infide of a fir=
loin of beef, a little parfley, thyme, and lemon-peel fhred,
put it all in a marble mortar and pound it very fine, feafon it
with white pepper and fali, then make a fine puff-palte, roll it
out in thin fquare fheets, put the force-meat in the middle, co-
ver it over, clofe them all round, and cut the pafte even: juft
before they go into the oven walh them over with the yolk of
an egg, and bake them twenty minutes in a quick oven ; have
ready a little white gravy feafoned with pepper, falt, and a litle
fhalot, thickened up with a little cream or butter; as foon as
‘the patties come out of the oven, make a hole in the top and
pour in fome gravy; vou muft take care not to put too' much

gravy in, for fear of its running out at the fides, and fpoiling
the patties, -

b

CHAP XIV.
| For LENT, er a FAST DINNER.
A Number of good Difbes which may be made ufe of at any other

Time.

(Though Lent is not kept fo fri@ly as it was in former times,
the receipts in this chapter are kept together, for the conve-
nience of thofe perfons who may, by being near the fea-coaft,
or in the country at a diftance from market towns, find it
eafier to get fifh and vegetables than meat whenever they
want it: =zt the fame time, all the dithes in the chapter are

ufeful and elegant, _ﬁt for any table, and good without
being too expenfive.)

A Peas Soup. .

BOIL a quart of fplit-peas in a gallon of water; when they
are quite foft put in half a red herring, or two anchovies,
., 2 good deal of whole peppery black and white, two or three
blades.of mace, four or five cloves, a bundle of fweet herbs, a
large onion, and the green tops of a bunch of celery, a good
~bundle of dried mint, cover them clofe, and let them boil foftly

till there is about two quarts 3 then flrain it off, and have read
the white part of the celery wathed clean and cut fmall, and

3 fiewed
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ftewed tender in a quart of water, fome fpinage picked and
w-(hed clean put to the celery; let them flew till the water is
quite wafted, and put it to your foup. .

Take a French roll, take out the crumb, fry the crult brown
in a little freth butter; take fome fpinage, ftew it in a little
butter after it is boiled, and fill the roll; take the crumb, cut
it in pieces, beat itin a mortar with a raw egg, a little fpinage,
and a little forrel, a little beaten mace, a little nutmeg, and an
anchovy ; then mix it up with your hand, and rell them into
balls with a little flour, and cut fome breadinto dice, and fry
* them crifp j pour your foup into your difh, put in the balls and
“bread, and the roll in the middle. Garnith your difh with fpi-
nage. If it wanes falt, you muft feafon it to your palate: rub
in fome dried mint.

A Green Peas Soup.

TAxkE a quart of old green peas, and boil them till they are
quite tender as pap, in a quart of water; then [train them
through a fieve, and boil a quart of young peas in that water.
In the mean time put the old peas into a fieve, pour half a
pound of melted butter over them, and ftrain them through the
fieve with the back of a fpoon, till you have got all the pulp:
when the young peas are boiled enough, add the pulp and but-
ter to the young peas and liquor ; ftir them together till they
are fmooth, and feafon with pepper and falt: you may fry
a French roll, and let it fwim in the difh, If you like 1t, boil
‘a bundle of mint in the peas. :

Another Greem Peas Soup.
TAKE a quart of green peas, boil them in a gallon of water,
with a bundle of mint, and a few {weet herbs, mace, cloves,
.and whole pepper, till they are tender ; then {train them, liquor
‘and all, through a coarle fieve, till the pulp is firained ; put
this liquor into a fauce-pan, put to it four heads of celery clean
wathed and cut fmall, a handful of fpinage clean wafhed and
:cut fmall, a letruce cut fmall, a fine leck cut {mall, a quart of
reen peas, a little falt; cover them and let them boil very
foftly till there is about two quarts, and that the celery is ten-
der 3 then fend it to rable.
Juft before you fend up your foup, put in half a pint of fpi-
nage juice into it ;3 but do not let it boil after,

Soup Meagre.
Take half a pound of butter, put it inta a deep ftew-pan,
fhake it' about, and let it {tand till it has done making a noile ;
then have ready fix middling onions peeled and cut fmall, throw

them in and fhake them about; take a bunch of celery clean
wafhed
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walhed and picked, cut it in pieces half as long as your finger,
o laroe handful of fpinage clean wathed and picked, a good let-
tuce clean wafhed, if you have it, and cut [mall, a little bundle
of parfley chopped fine ; thake all th_is we!l together indthc pan
for a quarter of an hour, then {hake in a little Haur? 'fhr all to=
gether, and pour into the ftew-pan two quarts of boiling water :
take a bandful of dry hard cruft, throw in a tea-fpoonful of
beaten pepper, three blades of mace beat fine, ftir all together,
and let it boil foftly for half an hour; then take it off the fire,
and beat up the yolks of two eggs and ftir in, and one fpoonful
of vinegar; pour it into the foup-difh and fend it to table, If
you have any green peas, ball half a pint in the foup for change.

To make an Onion-Ssup.

T axe half a pound of butter, putitin a {tew-pan on the fire,
let it all melt,. and boil it till it has done making any noife
then have ready ten or a dozen middling onions peeled and curt
fmall, throw them into the butter and let them fry a quarter of
an hour; then fhake in a little flour, and {tir them round ;
fhake your pan, and let them do a few minutes longer; then
pour in a quart or three pints of boiling water, flir them round 3
take a piece of upper cruft, the ftaleft bread you have, about as
big as the top of a penny-loaf cut fmall, and throw it in; fea-
fon with falt to your palate; let it boil ten minutes, fticring it
often ; then take it off the fire, and have ready the yolks of two
eogs beat fine, with half.a fpoonful of vinegar; mix fome of
the foup with them, then flir it into your foup and mix it well,
and pour it into your difh. This is a delicious dith.

To matke an Eel Soup.

- TAKE eels, according to the quahtity of foup you would
" make, (2 pound will make a pit of good foup,) fo, to every

pound of eels put a quart of water, a cruft of bread, two or
three blades of mace, a little whole pepper, an onion, and a
bundle of fweet herbs; cover them clofe and let them boil till
half the liquor is wafted, then firzin it, and toaft fome bread,
cut it fmall, lay the bread into the difh, and pour in your foup :
if you have a {tew-hole, fet the difh over it for a minute, and
fend 1t to table. If you find your foup not rich énough, you
muft let it boil till it is as ftrong as you would have it. You
may make this foup as rich and good as if it was meat. You
~ may add a piece of carrot to brown it.

- To make a Craw Fifh Soup,

TAKE a carp, a largel eel, haif a thornback, cleanfe and wafh
them clean, put them into a fauce-pan, or little pot, put to

e them
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them a gallon of water, the cruft of a penny-loaf; fkim them
well, fezlon it with mace, cloves, whole pepper, black and
white, an onion, a bundle of fweet herbs, fome parfley, a picce
of ginger, let them boil 'by themfelves clofe covered 5 then také
the tails of half a hundred craw-fith, pick out the bag, and all
the woolly parts that are about them; put them into a fauce-pan
with two quarts of water, a little falt, a bundle of {v cet hérbs 3
let them ftew foftly, and when they are ready to boil, take out
the tails, and beat all the other part of the craw-filh with the
fhells, and boil in the liquor the tails you took out, with ablade
of mace, till it comes to about a pint, ftrain it through a clean
fieve, and add it to the fifh boiling 5 let all boil foftly rill there
is about three quarts ; then ftrain it off through a coarfe fieve,
put it Into your pot again, and if it wants falt you muft put
fome in, and the tails of the craw-filh ; beat the live fpawn of
a hen lobfter very fine, and put in to give it a colour: rtake a
French roll, and fry it crifp, and add to it; let them flew all
together for a quarter of an hour: you may ftew a carp with

-them ; pour your foup into your difh, the roll {wimming in the
middle. :

When you have a carp, there fhould be 2 roll on each fides
Garnifh your difh with craw-fith., If your craw-fith will not lie
on the fides of your dith, make a little pafte, and lay round the
rim, and lay the fifh on that 2ll round the dith.

Take care that your foup be well feafoned, but not too high.

To make a Moufel-Soup.

GEeT 2 hundred of muflels, wath them very clean, put them
into ‘a ftew-pan, cover them clofe; let them ftew till they
open, then pick them out of the fhells, ftrain the liquor through
a fine lawn fieve to your muflels, and pick the beard or crab
out, if any.

Take a dozen craw-filh, beat them to math, with a dozen of
almonds blanched and beat fine, then take a {mall parfnip and a
carrot fcraped and cut in thin flices, fry them brown with a
little butcer : then take two pounds of any freth fifh, and boil
in a gallon of water, with a bundle of fweet herbs, a large
onion ftuck with cloves, whole pepper, black and whire, a
Jittle parfley, a little piece of horfe-radifh, and falt the mullel-
liquor, the craw-fith, and almonds; let them boil il bhalf is
wafted, then firain them through a fieve, put the foup into a
fauce-pan ; put in twenty of the muflels, a few mufhrooms, and
trufiles cut fmall, and a lcek wathed 2nd cut very fmall ; take two
French rolls, take out the crumb, fry it brown, cut it into litte
pieces, put it into the foup; let'it boil all topether for a quarter
of an hour, with the fried carrot and parf(nip ; in the mean while
take the cruft of the rolls fried crifp; take half a hundred of the

muflcls,
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muflels, a quarter of a pound of butter, a fpoonful of water,
fhake in a little flour, fet them on the fire, keeping the fauce-
pan fhaking all the time till the butter is melted ;3 feafon it with
pepper and falt, beat the yolks of three eggs, put them in, flir
them all the time for fear of curdling, grate a little nutmeg ;
when it is thick and fine, fill the rolls, pour your foup into the
difh, put in the rolls, and lay the reft of the muffels round the

ri_m of the difh,

To make a Scate or Thornback Soup.

TAKE two pounds of fcate or thornback, fkin it and boil i€
in fix quarts of water ; when it is enough, take it vp, pick off
the fleth and lay it by 5 put in the bones again and about two
pounds of any frefh fith, 2 very little piece of lemon-peel, a
bundle of fweet herbs, whole pepper, two or three blades of
mace, a little piece of horfe-radith, the cruft of a penny-loaf,
a little parfley ; cover it clofe, and let it boil till there is about
two quarts, then ftrain it off, and add an ouncg of vermicelli,
fet it on the fire and let it boil foftly ; in the meantime take
a French roll, cut a little hole in the top, take out the crumb,
fry the cruft brown in butter, take the flefh of the fith you laid
by and cut it into little pieces, put it into a fauce-pan with two
or three fpoonfuls of the foup ; thake in a little flour, putin a
piece of butter, a little pepper and falt, fhake them together in
the fauce-pan over the fire till it is quite thick, then fill the roll
with it; pour your foup into your difh, let the roll {wim in the
middle, and fend it to table,

: To make an Oyfler-Soup.

Your flock muft be made of any fort of fith the place
affords ; let there be about two quarts, take a pint of oyfters,
beard them, put them into a fauce-pan, ftrain the liquor, let
Ihﬂ.n flew two or three minutes in their own liquor, then take
the bard parts of the oyfters and beat them in a mortar Wwith
the yolks of four hard eggs, mix them with fome of the foup,
put them with the other parts of the oyfters and liguor into a
fauce-pan, a little nutmeg, pepper, and falt, flir them well
together, and let it boil a quarter of an hour: difh it up and
fend it to table. .

Do make an Almond-Soup,

TARE a quart of almonds, blanch them, and beat them in 4
marble mortar, with the yolks of twelve hard eges, till they are
a fine pafte; mix them by degrees with two quarts of new milk,
2 quart of cream, a quarter of 2 pound of double refined fugar
beat fine ; ftir all well together: when it is well mixed, fet it
over a flow fire, and keep itPﬁ_ining quick all the while till

you
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you ﬁnd it is thick enough, then pour it into your difh, and
fend it to table. If you be not very careful, it will curdle,

To make a Rice-Soup,

T AKE two quarts of water, a pound of rice, a little cinna-
mon ; cover it clofe, and let it fimmer very foftly till the rice
1s quite tender; take out the cinnamon, then fweeten it to your
palate, grate half a nutmeg, and let it ftand till it is cold ; then
beat up the yolks of three ezgs with half a pint of white wine,
~ mix them very well, then flir them into the rice, fet them on a
flow fire, and keep flicring all the time for fear of curdling :
when it is of a good thicknefs, and boils, take it up; keep
Atirring it till you put it into your difh.

To make a Barley-Soup.

T axE a gallon of water, half a pound of barley, a blade or
two of mace, a large cruft of bread, a little lemon-peel ; let it
boil till it comes to two quarts ; then add half a pint of white
wine, and {weeten te your palate, |

To make a Turnip-Soup.

TaxE a gallon of water, and a bunch of turnips, pare them,
fave three or four out, put the reft into the water, with half an
~ounce of whole pepper, an onion ftuck with cloves, a blade of
mace, half a nutmeg bruiled, a little bundle of fweet herbs, and
a large cruft of bread; let thefe boil an hour pretty faft, theh
ftrain it through a fieve, fqueezing the turnips through ; wafh
and cut a bunch of celery very fmall, fet it in the liquor on
the fire, cover it clofe and let it ftew ; in'the mean time cut the
turnips you faved into dice, and two or three {mall carrots clean
fcraped, and cut in little pieces ; put half thefe turnips and car=
rots into the pot with the'celery, and the other half fry brown
in frefh butter ; you muft flour them firft, aud two or three
onions peeled, cut in thin flices; and fried brown ; then put
them all into the foup, with an ounce of vermicelli: let your
foup boil foftly till the celery is quite tender, and your foup
good : feafon it with falt to your palate,

To make an Egg-Soup.

BeaT the yolks of two eges in your' dith with a piece of
butter as big as a hen’s egg’; take a tea-kettle of boiling water
in one hand, and a {poon in the other, pour in about a quart
by degrees, keep ftirring it all the time well till the eggs are well
mixed and the butter melted ; then pour it into a fauce-pan,
and keep ftirring it all the time till it begins to immer ; take
it off the fire and pour it between two vellels, out of one into

14 another,
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another, till itis quite {mooth, and has a great froth ; fet it on
the fire again, keep ftirring ic till it is quite hot ; then put it
into the foup-difh, and fend it to table hot.

To» make Peas-Porridse,
TAKE a quart of green peas, put to them a quart of water,
2 bundle of dried mint, and a licle fale; ler them boil till
* the peas are quite tender ; then put in fome beaten pepper, 2
iece of butter as big as a walnut, rolled in flour, ftir it all
together, and let it boil a few minutes; then add two quarts
- of milk, let it boil a quarter of an hour, take out the mint,

and ferve it up.
A Spanifh Peas-Soup.

Taxe one pound of Spanifh peas, and lay them in water
the night before you ufe them; then take a gallon of water,
one quart of fine {weet oil, a head of garlic; cover the pot
clofe, and let it boil till the peas are foft; then feafon with
pepper and falt; then beat the yolk of an egg, and vinegar to
your palate; poach fome egps, lay on the dith on fippets, and
pour the foup on them : {end them to table,

To make Onion-Soup the Spaniyh Way.

Taxe two large Spanifh onions, peel and flice them ; let
them boil very foftly in half a pint of {weet ol till the onions
are very foft, then pour on them three pints of boiling water ;
feafon with beaten pepper, falt, a little beaten clove and mace,
two fpoonfuls of vinegar, a handful of parfley walhed clean
and chopped fine ; let it boil faft a quarter of an hour; in the
meantime, get fome {ippets to cover the bottom of the difh,
~ fried quick, not hard ; lay them in the difh, and cover each

fippet with a poached egg; beat up the yolks of two ezps and
throw over them ; pour in your foup, and fend it to table,

Garlic and forrel, done the fame way, eats well.

Milk-Soup the Dutch Way.
TAKE a quart of milk, boil it with cinnamon and moift
fugar ; put fippets in the difh, pour the milk over it, and fet it
over a charcoal fire to fimmer till the bread is foft; take the
yolks of two eggs, beat them up, and mix it with a little of the
':niljlli:, and throw it in ; ;mix it all together, and fend it up to
able,
- To make a White- Pat, -
TAKE two quarts of new milk, eight eggs, and half the
whites, beat up with a little rofe-water, a nutmeg, a quarter
of a pound of fugar; cut a penny-loaf in very thin flices, and
i e pour
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pour milk and eggs over 5 put a little bit of fweet butter
at the top, Bake it in a flow oven half an hour.

, To make a Rice White-Pot.

Borw a pound of rice in two quarts of new milk till it is
tender and thick ; beat it in a mortar with a quarter of a pound
of f{weet almonds blanched ; then boil two quarts of cream,
with a few crumbs of white bread, and two or three blades of
mace ; mix it all with eight eggs, a little rofe-water, and
{weeten to your talte ; cur fome candied orange and citron
peels thin, and lay it in. It muft be put into a flow oven.

: To make Rice- Milk,

TAxE half a pound of rice, boil it in a quart of water,
with a little cinnamon ; let it boil till the water is all wafted ;
take great care it does not burn ; then add three pints of milk,

and the yolk of an egg beat up; keep it ftirring, and when it
boils take it up ; {weeten to your palate.

To mak: an Orange- Fool.
+ TakE the juice of fix oranges, and fix eggs well beaten, 2
pint of cream, a quarter of a pound of fugar, a little cinna-
mon and nutmeg, Mix all together, and keep ftirring over a
flow fire till it is thick ; then put in a little piece of butter, and
keep ftirring till cold, and difh it up.

To make a Weftminfler Fool,

TAxE a penny-loaf, cut it into thin {lices, wet them with
fack, lay-them in the bottom of a dith; take a quart of cream,
beat up fix egas, two fpoonfuls of rofe-water, a blade of mace,
and fome grated nutmeg ; {weeten to your tafte ; pur all this
. into a fauce-pan, and keep firring all the time over a {low fire
- for fear of curdling : when it begins to be thick, pour it into

the difh over the bread ; let it ftand till it is cold, and ferve it
up. -

To make a Goofeberry-Faol. -

TAkE two quarts of goofeberries; fet them on the fire in
about a quart of water ; when they begin to fimmer, turn yel-
low, and begin to plump, throw them into & cullender to
drain the water out, then with the’ back of a fpoon carefully
fqueeze the pulp, throw the fieve into a dith, make them pretiy
fweet, and let them [tand till they are cold : in the meantime
take two quarts of new milk, -and the yolks of four eggs beat
up with a little grated nutmeg ; ftir it foftly over a flow fire ;
when it begins to fimmer take it off; and by degrees itir it in;;q

. the
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the goofeberries ; let it ftand till it is cold, and ferve it up: .if
you make it with cream, you need not put any eggs in; and if
it is not thick enough, it is only boiling more goofeberries : but
that you muft do as you think proper.

To make Furmily,

TAKE a quait of ready-boiled wheat, two quarts of milk, a
quarter of a pound of currants clean picked and wafhed ; flir
thefe together and boil them ; Beat up the yolks of three or four
eggs, a litlde nutmeg, with two or three fpoonfuls of milk, and
add to the wheat; ftir them together for a few minutes; then
fweeten to your palate, and fend it to table.

To make Plumb-Porridge, or Barley-Gruel,

TAKE a gallon of water, half a pound of barley, a quarter
of a pound of raifins clean wathed, a quarter of a pound of cur-
rants clean wathed and picked : bail thefe till above balf the
water is walted, with two or three blades of mace ;' then {weeten
it to your palate, and add half a pint of white wine,

- To make Buttered IWheat.
Pur your wheat into a fauce-pan ; when it is hot, ftir in a
- good piece of butter, a little grated nutmeg, and {weeten it to
your palate, :

To make Plumb-Gruel,

‘Tage two quarts of water, two large {poonfuls of oatmeal,
ftir it together, a blade or two of mace, a little piece of lemon~
peel 5 boil it for five or fix minutes (take care it do not boil
over), then ftrain it off, and put it into the fauce-pan again,
with half a pound of currants clean wafthed and picked ; let’
them boil about ten minutes, add a glafs of white wire, a little
grated nutmeg, and fweeten to your palate.

. To make a Flour Hafly-Pudding.

- 'TAKE a quart of milk and four bay-leaves, fet it on the
fire to boil, beat up the yolks of two eggs, and ftir in a little
falt; take two. or three fpoonfuls of milk, and beat up with
your eggs, and flir in ‘your milk ; then, with a wooden fpoon
in one hand and the flur in the other, ftir it in till it is of a
good thicknefs, but not too thick ; let it boil, and keep it ftir-
Fing, then pour it into a difh, and ftick pieces of butter here
and there : you may omit the egg if you do not like it 3 but it
15 4 great addition to the pudding ; ‘and alittle piece of butter
ftirred in the milk makes it eat fhort and fine ; take out the
bay-leaves before you put in the flour,

F3 - To
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To make an Oatmeal Hofly- Pudding.

TAKE a quart of water, fet it on to boil, put in a piece of
butter and fome falt ; when it boils, ftir in the oatmeal as you
do the flour, till it is of a good thicknefs ; let it boil a few mi-
nutes, pour it in your dith, and ftick pieces of butter in it; or
eat with wine and fugar, or ale and fugar, or cream, or new
milk.,. This is beft made with Scotch oatmeal.

To make a fine Hafly- Pudding.

Break an egg into fine flour, and with your hand work up
as much as you can into as ftiff pafte as is poflible ; then
mince it as {mall as herbs to the pot, as {mall as if it were to
be fifted ; then fet a quart of milk a-boiling, and put it in the
pafte [o cut: put in a little falt, a little beaten cinnamon and
fugar, a piece of butter as big as a walnut, and keep ftirring all
one way ; when it is as thick as you would have it, ftir in fuch
another piece of butter, then pour it into your difh, and ftick
pieces of butter here and there : fend it to table hot,

To make an excellent Sack-Poffet. :

BeaT fifteen eggs, whites and yolks very well, and ftrain
them ; then put three quarters of a pound of white fugar into
a pint of canary, and mix it with your eggs in a bafon; fetit
over a chafing-difh of coals, and keep continually ftirring it
till it is fcalding hot; in the meantime grate fome nutmeg in
a‘quart of milk and boil it; then pour itinto your eges and
wine, they being fcalding hot: hoid your hand very high as
you pour it, and fomebody flirring it all the time you are powr-
ing in the milk ; then rake it off the chafing-difh, fet it before
the fire half an hour, and ferve it up.

To make another Sack- Paoffet.

Taxe a quart of new milk, four Naples bifcuits, crumble
them, and when the milk boils throw them in; juft give it cne
boil, take it off, _E;rate in fome nutmeg, and {weeten to your
palate ; then pour in half a pint of fack, ftining it all the tme,
and ferve it up. You may crumble white bread inftead of bif~
cuit. .

Or make it thus :

Boir a quart of cream or new milk, with the yolks of two
eges; firlt take a French roll and cut it as thin as poflibly
you can in little pieces; lay it in the difh you intend for the
poffet ; when the milk boils (which you muft keep flirring all
the time), pour it over the bread, and ftir it together; cover it

clofe, then take a pint of canary, a quarter of a pound of fug;a?
an
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and grate in fome nutmeg ;. when it boils, pour it Into the
milk, ftirring it all the time, and ferve It up.

To make Hafly Fritters.

TakE a ftew-pan, put in fome butter, and let it be hot.
In the mean time take half a pint of all ale not bitter, and (tir
in fome flour by degrees in a little of the ale; put in a few cur-
rants, or chopped apples, beat them up quick, and drop a large
fpoonful at a time all. over the pan: take care they do not
flick together, turn them with an egg-flice, and when they
are of a fine brown, lay them in a difh, and throw fome fugar
over them. Garnifh them with orange cut into quarters,

To make fing Fritters,

Dry fome of the fineft flour well before the fire; mix it
with a quart of new milk, not too thick, fix or eight eggs, a
little nutmeg, a little mace, a little falt, and a quarter of a pint
of fack or ale, or a glafs of brandy: beat them well together,
then make them pretty thick with pippins, and fry them dry.

To make Apple- Fritiers. |

BeAT the yolks of eight eggs, the whites of four, well toge~
ther, and ftrain them into a pan; then take a quart of cream,
make it as hot as you can bear your finger in it; then put to it
a quarter of a pint of fack, three quarters of a pint of ale, and
make a poflet of it: when it is cool, put it to your egpgs,
beating it well together; then put in nutmeg, ginger, falt,
and flour to your liking: your batter fhould be pretty thick ;
then put in pippins fliced or fcraped, and fry them in a good
deal of butter quick.

To make Curd- Fritters, -

Having a handful of curds and a handful of flour, and
ten eggs well beaten and ftrained, fome fugar, cloves, mace,
and nutmeg bear, a little faffron; ftir all well together, and
fry them quick, and of a fine light brown. "

To make Fr:'mrj-Raym’-.

TAkE a quart of new milk, put it into a fkillet or fauce-
pan, and, as the milk boils up, pour in a pint of fack; let it
boil up, then take it off, and let it ftand five or fix minutes s
then fkim off all the curd and put it into a bafon; beat it up
well with fix eggs, feafon it with nutmeg; then beat it with a
whifk, add flour to make it as thick as batter ufually is, put in
fome fine [ugar, and fry them quick,

P 4 Te
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To make Skirret-Fritters,
TAKE a pint of pulp of {kirrets, and a fpoonful of flour, the

yolks of four eggs, fupar and fpice, make into a thick batter,
and fry them quick.

s

To make WWbite Fritters,

Havineg fome rice, wafh it in five or fix feveral waters and
dry it very well before the fire; then beat it in a mortar ver
fine, and fift it through a lawn fieye that it may be very fine;
you muft have at leaft an ounce of it, then put it intoa fauce-
pan, juft wet it with milk, and when itis well incorporated with
it, add to it another pint of milk; fet the whole over a ftove
or a very flow fire, and take care to keep it always moving ; put
in a little fagary, and fume candied lemon-peel grated, keep it

~ over the firetill it is almoft come to the thicknefs of a fine pafte,

flour a peel, pour it on it and fpread it abroad with a rollin

pin : when it is quite cold, cut itinto little morfels, taking care
they ftick not one to the other; flour your hands and roll up
your fritters handfomely, and fry them. When you ferve them
up, pour a little orange-flower water over them, and fugar.

Thefe make a pretty fide-difh 5 or are very pretty to garnith a-
fine dith with,

To make Syringed Fn'ﬂfr:.

TAkKE abouta pint of water, and a bit of butter the fize of
an egg, with fome lemon-peel (green if you can get it), rafped
preferved lemon-peel, and crifped orange-flowers ; put all to-
gether in a ftew-pan over the fire, and when boiling throw in
fome fine flour; keep it ftirring ; put in by degrees more flour
till your butter be thick enough, take it off ‘the fire; then take
an ounce of {weet almonds, four bitter anes, pound them in a
mortar, flir in two Nazples bifcuits crumbled, two eggs beat;
flir all together, and more eggs till' your batter be thin enough
to be fyrmged fill your fyringe, the batter being hot, fyringe
your fritters in it to make it of a true lover’s knot, and, being
well coloured, ferve them up for a fide-difh.

At another time, you may rub a fheet of paper with butter,
over which you may fyringe your fritters, and make them in
what fhape you pleafe.  Your butter being hot, turn the paper
upfide down over it, and your fritters will eafily drop off: when
fried, ftew them with fugar and g]az: them,

‘Tﬂ make Vine-Leaf ﬁiﬂen.
TAxE lome of the fmallelt: vine-leaves you can get, and
l}awng cut off the great ftalks, putthem in adifh wn.ill:‘ fnm;
renc

g |
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French brandy, green lemon rafped, and fome fugar; take a

good handful of fine flour, mixed with white wine or ale ; let

your butter be hot, and with a {poon drop in your batter ; Fakc
reat care they do not ftick one to the other ; on each fritter

lay a leaf; iry them quick, and ftrew fugar over them, and
laze them with a red-hot thovel or {alamander.

With all fritters made with milk and eggs you fhould have
beaten cinnamon and fugar in a faucer, and either {queeze an
orange over it, or pour a glafs of white wine, and fo throw
fugar all over the difh, and they fhould be fried in a good de;-al
of fat; therefore they are beft fried in beef-dripping, or hogs-
lard, when it can be done. -

To make Clary-Fritters.

T AxE your clary-leaves, cut off the ftalks, dip them one by
one in a batter made with milk and flour, your butter being
hot, fry them quick. This is a pretty heartening dith for a
fick or weak perfon; and comfrey-leaves do the fame way,

To make Spanifh Fritters.

Taxe the infide of a roll, and {flice it in three; then foak it
in milk; then pals it through a batter of eggs, fry them in oil;
when almoit done, repafs them in another batter ; then let them
fry till they are done, draw them off the oil, and lay them in a
dith; over every pair of fritters you muit throw cinnamon,

fmall coloured fugar-plumbs, and clarified fugar.

Teo make Plumb-Fritters with Rice.

GRATE the crumbs of a penny-loaf, pour over it a pint of
boiling cream, or good milk, Jet it ftand four or five hours,
then beat it exceeding fine, put to it the yolks of five eggs, four
ounces of fugar, and a nutmeg grated ; beat them well together,
and fry them in hog’s-lard; drain them on a fieve, and ferve
them up with white wine fauce under them,

N. B, You may put currants in if you pleafe,

To make Apple Frazes,

Cur your apples in thick flices, and fry them of a fine light
brown; take them up, and lay them to drain, keep them as
whole as you can, and either pare them or let it alone; then
make a batter as follows: tuke five eggs, leaving out two
whites, beat them up with cream and flour, and a little fack,
make it the thicknefs of a pancake-batter, pour in a little
melted butter, nutmeg, and a little fugar: let your batter be
hot, and drop in your fritters, and on every one lay a flice of
apple, and then more batter on them: fry them of a fine light

brown ;
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brown ; take them up, and ftrew fome double-refined fuoar all
over them, i

!

To make an Almond Fraze.

GEeT a pound of Jordan almonds, blanched, fleep them in
a pint of fweet cream, ten yolks of epgs, and four whites ; take
out the almonds and pound them in a mortar fine; then mix
them again in the cream and epps, put in fugzer and grated
white bread, {tir them all together, put fome frefh butter into
the pan, let it be hot and pour it in, ftirring it in the pan till
they are of a good thicknefs; and when it is enough, turn ic
into a difh, throw fugar over it, and ferve it up.

; To make German Puffs.

Pu half 2 pint of good milk into a toffing-pan, and dredge it
in flour till it is as thick as hafty-pudding, keep ftirring it over
a flow fire till' it is all of a lump, then put it ina marble mor-
tar; when it is cold put to it the yolks of eight eggs, four
ounces of fugar, a fpoonful of rofe-water, grate a little nutmeg
and the rind of half a lemon, beat them together an hour ar
‘more, when it looks light and bright, drop them into a pan of
boiling lard with a tea-fpocn, the fize of a large nutmeg, they
will rile and lock like a large yellow plumb if they are well
beat ; as you fry them lay them on a fieve to drain, grate fugar
round your difh, -and ferve them up with fack for fauce, Itis
a proper corner difh for dinner or fupper.

To make Pancakes,

TAKE a quart of milk, beat in fix or eight egps, leaving
half the whites out, mix it well till your batter is of a fine
thicknefs ; you muft obferve to mix your flour firft with
a little milk, then add the reft by degrees; put in two fpoon-
fuls of beaten ginger, a glafs of brandy, a little falt; ftir all to-
gether, make your ftew-pan very clean, put in a piece of butter
as big as a walnut, then pour in a ladleful of batter, which will
make a pancake, moving the pan round that the batter be all
over the pan, fhake the pan, and when you think that fide is-
enough, tofs it; if you cannot, turn it cleverly; and when
both fides are done, lay it in a difh before the fire, and fo do
the reft; you muft take care they are dry: when you fend
them to table {trew a little fugar over them,

The brandy may be left out.

To make fine Pancakes. ' :
TAxE half a pint of cream, half a pint of fack, the yolks of
eighteen egos beat fine, a little falg, halfa pound of fine fugar,

a little beaten cinnamon, mace, and nutmeg; then put in “.;‘
: muc
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much four as will run thin over the pan, at_ul fry them in frefh
butter. T his fort of pancake will not be erifp, but very good.

A fecond fort of fine Pancates.
TAKE a pint of cream, and eight eggs well beat, a nutmeg
rated, a little falt, half a pound of good difh butter melicd 3
mix all together, with as much flour as will make them into a
thin batter, fry them nice, and tutn them on the back of a
plate.
A third Sort,

TakE fix new-laid eggs well beat, mix them with a pint of
cream, a quarter of a pound of fugar, fome grated nutmeg,
and as much flour as will make the batter of a proper thick-
nefs ; fry thefe fine pancakes in fmall pans, and let your pans
be hot: you muft not put above the bigne(s of a nutmeg of
butter at a time into the pan.

A fourth Sort, called. a Buire of Paper.

TAKE a pint of cream, fix eggs, three fpoonfuls of fine
flour, three of fack, one of orange flower water, a little fugar,
and half a nutmeg grated, half a pound of melted butter almoft
cold’; mingle all well together, and butter the pan for the firfk
pancake ; let them run as thin as poffible; when they are juft
coloured they are enough ; and fo do with all the fine pan-
cakes.

To make Rice Pancakes. .
TAKE a quart of cream, and three fpoonfuls of flour of rice

fet it on a flow fire, and keep it ftirring till it is thick as pap;
ftir in half a pound of butter; a nutmeg grated ; then pour it
out into an earthen pan, and when it is cold, ftir in three or
four fpoonfuls of flour, a little falt, fome fugar, nine eggs well
beaten ; mix all well together, and fry them nicely, When
you have no cream, ufle new milk, and ene fpoonful or more of
the flour of rice.

To make Wafer Pancakes.

BeAT four eggs well with two fooonfuls of fine flour, and
two of cream, one ounce of loaf-fugar, beat and fifted, half a
nutmeg grated, put a little cold butter in a clean cloth, and rub
your pan well with it, pour in your batter and make it as thin
as a wafer, fry it only on one fide, put them on a dith, and
grate fugar betwixt every pancake, and lend them hot to the
ti.h].ft

To make Tanfey Pancakes,

Bear four eggs, and put to them half a pint of eream, four
fpoanfuls of flour, and two of fine {ugar, beat them a quarter of

an
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an hour, then put in one (poonful of the juice of tanfey, and
two of the juice of fpinage, with a little grated nutmeg, beat all
well together, and fry them in freth burter; garnifh them with
quarters of Seville oranges, grate double-refined fugar over
them, and fend them up hot. i

: To make a pink-coloured Pancake.
~* Bormw a large beet-root tender, and beat it fine in a marble

mortar, then add the yolks of four eggs, two fpoonfuls of flour,
and three fpoonfuls of good cream, fweeten it to your tafte, and
grate in half a nutmeg, and put in a glafs of brandy ; beat them
all together half an hour, fry them in butter, and garnith them
with green fweet-meats, preferved apricots, or green fprigs of
myrtle. It is a pretty corner-difh for either dinner or fupper.

To make a Pupton of Apples.

ParEe fome apples, take out the cores and put them into a
fkillet : to a quart mugful heaped put in a quarter of z pound
of fugar, and two fpoonfuls of water; do them over a flow fire,
keep them flirring, add a litle cinnamon; when it is quite
- thick and like a marmalade, let it ftand till cool ; beat up the
yolks of four or five epgs, and flir in a handful of grated bread
and a quarter of a paund of frefh butter ; then form it into
what {hape you pleafe, and bake it in a flow oven, and then '
turp it upfide down on a plate, for a fecond courfe,

Za make Black-Caps.

Curt twelve large apples in halves, and take out the cores,
place them on a thin patty-pan, or mazarine, as clofe together
as they can lie, with the flat fide downwards ; fqueeze a lemon
in-two fpoonfuls of orange-flower water and pour over them ;
fhred fome lemon-peel fine and throw over them, and grate fine
jugar all over; fet them in a quick oven, and half an hour will
do.them. When you fend them to table throw fine fugar all
over the difh.

Ta bake Apples whole.
 Put your apples into an earthen pan with a few cloves, a
little lemon-peel, fome coarfe fugar, a glafs of red wine; put
them in a quick oven, and they will take an hour baking:

To make a Difb of reafied Apples.
" Taxe fmall apples, roaft them in a {low oven till they are
foft, mind they do not fall ; have re;.uiy_r fome rice, cree it
{tiff with a little lemon-peel in it-and a flick of cinnamon, when
the rice’is enough take out the {eafoning, put to ita fpoonful of

rofe=water and one of almond-water, {weeten it to your ta[]i: 5
5 : when
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when cold lay apples into the difh, Jay the rice neatly over
them 3 with a knife ftick them with bits of candied orange, and
garnifh with any thing green.

To flew Pippins whole. ;

TaxEg twelve golden pippins, pare them, put the parings
into a fauce-pan with water enough to cover them, a blade of
mace, two or three cloves, a piece of lemnn-pﬁe]; let theEn
fimmer till there is juft enough to do the pippins in, then firaia
it and put it into the fauce-pan again, with fugar enough to
make it like fyrup ; then put them in a preferving-pan, or clean
{tew-pan, or large fauce-pan, and pour the fyrup over them ;
let there be enough to ftew them in: when they are enough,
~ which you will know by the pippins being loft, take them up,
lay them in a hot difh with the fyrup: when cold, ferve them.
up ; or hot, if you choofe it.

To flew Pears.

Pare fix large winter pears, and either quarter them or do
them whole : they make a pretty difh with one whole, the reft
cut in quarters, and the cores taken out; lay them in a deep '
earthen pot, with a few cloves, 2 piece of lemon-peel, a gill of
red wine, and a quarter of a pound of fine fugar ; if the pears
-are very large, they will take half a pound of fugar, and half 2
pint of red wine; cover them clofe with brown paper, and
bake them till they are enough. -

Serve them hot or cold (juft as you like them), and they will
be very good with water in the place of wine.

To flew Pears in a Sauce-pan.

Pur them into a fauce-pan with the ingredients as before 3
cover them and do them over a flow fire; when they are
enough take them off, add a pennyworth of cochineal, btuifed
very fine, . |

To flew Pears purple.

Pare four pears, cut them into quarters, core them, put
them into a ftew-pan, with a quarter of a pint of water, a
quarter of a pound of fugar; cover them with a pewter-plate
then cover the pan with the lid, and do them over a flow fire 5
look at them often for fear of melting the plate; when they
are enough, and the liquor: looks of a fine purple, take them
off and lay them in your difh with the liquor; when cold,
ferve them up for a fide-difh at a fecond courfe, or Juit 2s you
pleafe, .

| A pretty Made- Difh, | : (

"Take half a pound of almonds blanched and beat fine,
with = litde rofe or orange-flower water ; then take a quart of

{weet
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fweet thick cresm and boil it with a piese of cinnamon and
mace ; {weeten it with fugar to your palate, and mix it with
your almonds ; ftir it well together, and ftrain it through a
fieve 3 let your cream cool and thicken it with the yo'ks of fix
eges; then garnith a deep dith and lay pafte at the bottom,
then put in fhred artichoke bottoms (being firft boiled), upon
that a little melted butter, . fhred citron, and candied orange ;
fo do till your dith is near full, then pour in your cream, and
bake ic without a lid ; when it is baked, fcrape fugar over it,
and ferve it up hot: half an hour will bake it.

To make Kickhaws.

Maxe puff pafte, roll it thin, and if you have any moulds
work it upon them ; make them up with preferved pippins :
you may fill fome with gaofeberries, fome with rafpberries, or
what you pleale ; then clofe them up, and either bake or fry
them ; throw grated fugar over them, and ferve them up.

Pain Perdu, or Cream Toafis,

Havine two French rolls, cut them into flices as thick as
your finger, crumb and cruft together 5 lay them on a difh, put
to them a pint of cream and half a pint of milk; ftrew them
over with beaten cinnamon and fugar ; turn them frequently
till they are tender, but take care not to-break them ; then rake
them from the cream with the flice, break four or five egps,
turn your flices of bread in the eggs, and fry them in clarified
butter : make them of a good brown colour, but not black ;
fcrape a lictle fugar over them, They may be ferved for a
fecond-courfe dith, but are futeft for fupper.

Salmagundy for a Middle-Difb at Supper.

IN the top plate in the middle, which fhould ftand higher
than the reft, take a fine pickled-herring, bone it, take off the
head and mince the reft fine; in the other plates round put
the following things : in one pare a cucumber and cut it very
thin ; in another, apples pared and cut fmall ; in another, an
onion peeled and cut mall; in another, two hard eggs chopped
fmall, the whites in one and the yolks in another; pickled

irkins cut fmall; in another celery cut fmall ; in another
pickled red cabbage chopped fine; take fome water-crefies
clean wathed and picked, ftick them all abour and between
every plate or faucer, and throw naftertium-fiowers about the
crefles. You muft have oil and vinegar, and lemon, to eat
with it.  If it is neady fet out, it will make a pretty figure in
the middle of the table, or you may lay them in heaps in a difh :

if you have not all thele ingredients fet out your plates or faucers
with
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w:ith jult what you faﬁ::,r, and in the room of a pickled- herring
you may mince anchovies,

To make a Tanfey.

'Taxk ten eggs, break them into a pan, put to them a liule
falt, beat them very well ; then put mlti‘}em eight ounces of
loaf-fugar beat fine, and a pint of the juice of fpinage a!u_l a
little juice of tanfey ; mix them well together, and firain it
into a quart of cream ; then grate in eight ounces of Naples
bifcuit or white bread, a nutmeg grated, a quarter of a pound
of Jordan almonds, beat in a mertar with a litue juice of tanley
to your tafte : mix thefe all together, put it into a ftew-pan
with a piece of butter as large as a pippin ; fec it overa flow
charcoal fire, keep it ftirring till it is hardened very well ; thea
butter a difh very well, putin your taniey, bake it, and when
it is enough turn it out on a pie-plate ; fqueeze the juice of an
orange over it, and throw fugar all over. Garnith with orange
cut into quarters, and {weetmeats cut into long bits, and lay ali
over its fide,

' Another Way. ;

TAKE a pint of cream, and half a pint of blanched almonds
beat fine, 'with rofe and orange flower water, ftir them together
over a flow fire; when it boils take it off, and let it ftand uil
cold ; then beat in ten eggs, grate in a fmall nutmeg, four a-
ples bifcuits, a little grated bread ; {weeten to your tafte; and
if you think it is too thick, put in fome more cream, the juice
of fpinage to make it green ; ftir it weil together, and either fry it
or bakeit: if you fry it, do cne fide firft, and then with a dith
turn the other,

To make a Bean Tanfey.

TaKE two quarts of beans, blanch and beat them very fine
in a mortar ; feafon with pepper, falt, :and mace; then put in
the yolks of fix eggs, and a quarter of a pound of butter, a pint
of cream, haif a pint of fack, and fweeten to your palate;
foak four Naples bifcuits in half a pint of milk, mix them with
the other ingredients, half a pint of the juice of fpinage, with
two or three fprigs of tanfey beat with it; butter a pan ' and
bake it, then turn it on a dith and ftick citron and orange-peel
candied, cut fmall, and ftuck about it, Garnifh with Seville
orange.

To make a Water Tanfey.

TAKE twelve egps, beat them very well, half a manchet
grated, and fified thiough a cullender, or half a penny roll,
half a pint of fair water; colour it with the juice of fpinage
and one (mall fprig of tanfey beat together ; feafon it with fi
gar to your palate, a litdle (alt, a fmall nutmeg grated, two ot

three
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three fpoonfuls of rofe-water, put itinto a (killet, flir it all
one way and let it thicken like a hafty-pudding, then bake it
or you may butter a ftew-pan and put it into; butter a difh and
Jay over it ; when one fide is enough, turn it with the difh, and
flip the other fide into the pan. When that is done, fet it into
a malflereen, throw fugar all-over, and garnifh with orange.

4 To mate a Hedge-Hog. y

TAkKE two pounds of fweet almonds blanched, beat them
well in a mortar, with alittle canary and orange-flower water,
to keep them from oiling; make them into a ftiff pafte, then
beat in the yolks of twelve eggs, leave out five of the whites,
put to it a pint of cream, [weeten it with fugar, put in half a
pound of fweet butter melted, fet it on a furnace or flow fire,
and keep continually ftirring till it is ftiff enough to be made
into the form of a hedge-hog, then flick it full of blanched
almends {lit, and ftuck up like the briftles of a hedge-hog, then
put it into a dith, Take a pint of cream and the yolks of four
egps beat up, and mix with the cream; fweeten to your pa-
_ late, and keep them flirring over a flow fire all the time till it
is hot, then pour it into your dilh round the hedge-hog ; let it
ftand till it is cold, and ferve it it up. .

Or you may make a fine harfhorn-jelly, and pour into the
difh, which will look very pretty.. You may eat wine and fugar
with it, or eat it without, .

" Ot cold cream fweetened with a glafs of white wine in it, and
the juice of a Seville orange, and pour it into the dith. It will
be pretty for change.

This is a pretty fide-difh at a fecond courfe, or in the mid=-
dle for fupper, or in a grand defert ; plump two currants for
the eyes.

Or matke it thus for Change :

TAKE two pounds of {weet almonds blanched, twelve bit-
ter ones, beat them in a marble mortar well together, with
canary and orange-flower water, two fpoonfuls of the tincture of
faffron, two fpoonfuls of the juice of forrel, beat them into
a fine pafte, put in half a pound of melted butter, mix it up
well, a little nutmeg and beaten mace, an ounce of citron, an
ounce of orange-peel, , both cut fine, mix them in the yolks of
twelve egps, and half the whites beat up and mixed in half a
pint of cream, halfa pint of double-vefined fugar, and work it
up all together ; if it is not {liff enough to make up into the
form you would have it, you muft have 2 mould for it; butter
it well, then put in your ingredients, and bake it. The mould
muft be made in fuch a manner as to have the head peeping

out; when it comes out of the oven have ready fome almonds
blanched
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blanched and flit, and boiled up in fugar till brown ; ftick it all
over with the almonds ; and, for fauce, have red wine and fu-

gar made hot, and the juice of an oranget fend it hot to table”

for a firlt courfe,

You may leave out the faffron and forrel, and make it up |

like chickens, or any other fthape you pleafe, or alter the fauce
to your fancy. Butter, fugar, and white wine is a pretty fauce
for either baked or boiled, and you may make the fauce of
what colour you pleafe ;. or put it into a mould, with half a
pound of currants.added to it, and beil it for a pudding. You
may ufe cochineal inithe room of faffron. '

-The following liquer you may make to'mix with your fauces :
beat an ounce of cochineal very fine, put in a pint of water in
a (killet, and a quarter of an ounce of roche-alum ; boil it till
the goodnefs is out, ftrain it into 2 phial, with an ounce of fine
fugar, and it will keep fix months, '

20 T rages Endive,

T AxE fome fine white endive, three heads, lay them in falt
and water two or three hours ; takea hundred of alparagus, cut
off the green heads, chop the reft {mall, as far as'is tender; lay
it in falt and water;“take a bunch of celery, wafh it and ferape
it clean, cut it 'in pieces about three inches long, put it intoa

fauce-pan, with a pint of water, three or four blades of mace,

fome whole pepper tied in a rag, let it ftew till it is quite ten-
der ;: then put in the afparagus, fhake the fauce-pan, let it fim-
mer till the grafs is enough ; take ‘the endive out of the water,
drain it, leave one large:head whole, the other leaf by leaf, put
it into a ftcw-pan, pur to it a pint of white wine ; cover the
pan clofe, -let it boil till the endive is' juit enough, then put in
a quarter of a pound of butter rolled in flour, cover it clofe,
fhaking the pan; when the endive is enough, take. it up, lay
the whole head in the middle, and with a fpoon take out.the
celery and grals and lay round, the other part of the endive

over that; then pour the liquor out of the fauce-pan into the -

ftew-pan, flir -ic together, feafon it with falt, and have ready
the yolks of two eggs, beat up with a quarter of a pintof cream,
ar}d_ha]f a nutmeg grated in; mix this with thefauce,; keep it
ftirring all one way till it is thick ; thén pour it over your
tagoo, and fend it to table hot.

To ragos French Beans.

TAKE a few beans, boil them tender ; then take your flew-
pan, put in a piece of butter, when it is melted {hake in fbme
flour, and peel a large onion, flice it and fry it brown in that
bditer ; then put in the beans, fhake ina little pepper and a

little

Ll
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little falt, grate a little nutmeg in, have ready the yolk of an

egg and fome cream ; ftir them all together for a minute or
two, and difh them up.

Anather Way to ragoo French Beans,

TAKE a quarter of a peck of French beans, ftring them, deo
not {plit them, cut them in three acrofs, lay them in falt and
water, then take them out and dry them in a coarle cloth ; fry
them brown, then pour out all the far, put in a2 quarter of a
pint of hot water, ftir it into the pan by degrees, let it boil ; then
take a quarter of a pound of frefh butter rolled in a very little
flour, two fgooniuls of catchup, one fpoonful of mufhroom-
pickle, and four of white wine, an onion ftuck with fix cloves,
two or three blades of mace beat, half a naumeg grated, a little
pepper and falt; ftir it all together for a few minutes, then
throw in the beans ; fhake the pan for a minute or two, take
out the onion, and pour them into your dith., This is a pretty
fide-dith ; and you may garnifh with what you fancy, either
pickled French beans, mufhrooms, famphire, or any thing elfe.

A Ragoo of Beans, with a Force,

Racoo them as above; take two large carrots, forape and
hoil them tender, then mafh them in a pan, feafon with pepper
and falt, mix them with a little piece of butter and the yolks of
two raw eggs ; make it into- what fhape you pleafe, and baking
it a quarter of-an hour in a quick oven will do, but a tin oven
i3 the beft; lay it in the middle of the difh, and the ragoo
round ; ferve it up hot for a firft courlfe, - e

Or this Way, Beans ragosed with Cabbage.

. TAKE a nice little cabbapge, about as big as a pint bafon ;
when the outfide leaves, top, and ftalks are cut off, half boil
it, cut a hole in the middle pretty big, take what you cut out
and chop it very fine, with a few of the beans boiled, a carrot
boiled and mafhed, and a turnip boiled ; math all together, ‘put
them into a fauce-pan, feafon them with pepper, falt, and nut-
meg, a good piece of butter, flew them a few minutes over the
fire, ftirring the pan often ; in the meantime put the cabbage
into a faucepan, but take great care it does not fall to pieces 3
put to it four fpoonfuls of water, two of wine, and one of
catchup ; have a fpoonful of mulhroom-pickle, a picce of but-
ter rolled in a little flour, a very little pepper; cover it clofe,
and let it ftew foftly till it is tender ; then take it up carefully
and lay it in the middle of the difh, pour your mafhed roots in
the middle to fill it up high, and your rageo round it : youmay
-add the Jiquor the cabbage was flewed in, and fend it to t;lzltc
s 7 8
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hot.. This will do for a top, bottom, middle, or fide difh.
When beans are not to be had, you may cut-carrots and turnips
into licele flices and fry them ; the carrots in little round flices,
the turnips in pieces ahout two inches long, and as thick ag
one’s finger, and tofs them up in the ragoo.

Beans ragoced with Parfnips.

Take two large parfnips, fcrape them clean, and boil them
in water3 wheo tender take them up, fcrape all the foft into a
fauce-pan, add to them four fpoonfuls of cream, a piece of
butter as big as an hen’s ege, chop them in a fauce-pan well;
and when they are quite thick, heap them up in the middle of
the difh, and the ragoo round.

Beans ragsaed with Patatoes.

BoiL two pounds of potatoes foft, then peel them, put them
into a fauce-pan, put to them half a pint of milk, ftir them
about, and a little falc; then ftir in a quarter of a pound of
butter, keep ftirring all the time till it is fo thick that you can-
not ftir the fpdon in it hardly for ftiffnefs, then put it into
a halfpenny Welfh difh, firlt buttering the difh ; heap them as
high as they will lie, flour them, pour a little melted butter
over it, and then a few crumbs of bread ; fet it into a tin oven
before the fire; and when brown, lay it in the middle of the
difh (take great care you do not mafh it,) pour your ragoo
round it, and fend it to table hot.

To drefs Beans in Ragoo.

You mult boil your beans fo that the fkin will flip off; take
about a quart, fealon them with pepper, falt, and nutmeg,
then flour them ; have ready {ome butter in a flew-pan, throw
in your beans, fry them of a fine brown, then drain them from
the fat, and lay them in your difh; have ready a quarter of a
pound of butter melted, and half a pint of blanched beans
boiled, and beat in a mortar, with a very little pepper, falt, and
nutmeg; then by degrces mix them in the butier, and pour
over the other beans: garnith with boiled and fried beans,
and fo on till you fill the rim of your dith. They are very good
without frying, and only plain meited butter over thom,

An Amiet of Bean:.

Brawxcu your beans, and fry them in {west butter, with a
little parfley, pour out the butter, and pour in fome cream :
let it fimmer, fhaking your pan; fealon wich pepper, falt, and
nutmeg, thicken with three or four yolks of eggs ; have ready
a pint of cream, thickened with the yolks of faur egas, feafon

Q 2 with
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with a little falt, pour it in your difh, and lay your beans on
the amlet, and ferve it up hot. .

‘The fame way you may drefs mufhrooms, trufles, green
peas, afparagus, and artichoke-bottoms, fpinage, forrel, &c.
all being firft cut into {mall picces, or fhred fine. -

Carrots and French Beans dreffed the Dutch Way,

SLICE the carrots very thin, and jult cover them with water,
feafon them with pepper and falt, cut a good many onions and
parfley fmall, a piece of butter; let them fimmer over a flow
fire till done, Do French beans the fame way.

Beans dreffed the German W ay.

TAKE 2 large bunch of onions, peel and flice them, a great
quantity of parfley wathed and cut fmall, throw them into 2
ftew-pan, with a pound of butter ; feafon them well with pep-
per and falt, put in two quarts of beans; cover them clofe,
and let them do till the beans are brown, fhaking the pan often.
Do peas the fame way. ' .

r

To rageo Celery.

WasH and make a bunch of celery very clean, cut it in
pieces about teo inches long, put it into 2 ftew-pan with juft
as much water as will cover it, tie three or four blades of mace,
two or three cloves, about twenty corns of whole pepper in a
muflin rag loofe, put it into a ftew-pan, a little onion, a little
bundle of {weet herbs ; cover it clofe, and let it ftew foftly till
tender ; then take out the fpice, onion, and {weet herbs, put in
half an ounce of truflles and morels, two fpdonfuls of -catchup,
a gill of red wine, a piece of butter as big as an epg, rolled in
flour, fix farthing French rolls, feafon with falt to your palate,
ftir it all together, cover it clofe,” and let it flew till the fauce
is thick and good ; take care that the rolls do not break, {hake
your pan often ; when it is enough difh it up, and garnifh with
lemon. The yolks of fix hard eggs, or more, put in with the
rolls, will make ita fing dith. This for a firft courfe. _

If you would have it white, put in white wine inftead of red,
and fome cream for a fecond courle,

To ragoo Mufbrooms.

PeEL and ferape the flaps, put a quart into a fauce-pan, 2
very little falt, fet them on a quick fire, let them boil up, then
take them off, put to them a gill of red wine, a quarter of a
pound of butter rolled in a little flour, a little nutmeg, a little
beaten mace, fet it on the fire, flir it now and then; when it

is thick and fine, have ready the yolks of fix eggs huti; Iafnj
! oulc

*
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boiled in a bladder hard, lay it in. the middle of your difh, and
pour the ragoo over it garnith with broiled mufhrooms,

To make good Brown Gravy.

Taxe half a pint of fmall beer, or ale that is not bitter, and
half a pint of water, an onion cut fmall, alittle bit of lemon-
peel cut fmall, three cloves, a blade of mace, fome whole pep-
per, a fpoonful of mufhroom-pickle, a fpoonful of walnut-
pickle, a fpoonful of catchup, and an anchovy ; firft put a piece
of butter into a fauce-pan, as big as a hen’s €gg, when itis
melted thake in a little flour, and let it be a lil‘.i!e bn_nwn; then
by degrees ftir in the above ingredients, and let it boil a quarter
of an hour, then ftrain it, and it is fit for filh or roots.

To fricaffee Skirrets.

W asH the roots very well, and boil them till they are ten-
der; then the fkin of the roots muft be taken off, cut in {lices,
and have ready a little cream, a piece of butter rolled in flour,
the yolk of an egg beat, a little nutmeg grated, two or three
fpoonfuls of white wine, a very little falt, and ftir all together:
your roots being in the difh, pour the fauce over them. Itisa
pretty fide-difh, So likewile you may deefs root of falfify and
fcorzonera,

A Fricaflee of Artichoke-Bottoms.

T AKE them either dried or pickled ; if dried, you muft lay
them in warm water for three or four hours, fhifting the water
two or three times; then have ready a little cream, and a piece
of frefh buiter, flirred together one way over the fire till it is

melted ; then put in the artichokes, and when they are hot, difh
them up.

oI White Frimﬂéa-af Mufbrooms.

TAxE 2 quart of freh mufhrooms, make them very clean,
cut the largelt ones in two, put them in a ftew-pan with four
fpoonfuls of water, a blade of mace, a piece of lemon-peel ;
cover your pan clofe, and ftew them gently for half an hour 3
beat up the yolks of two epgs with half a pint of cream, and a
litle nutmeg grated in it, take out the mace and lemon-peel,
put in the eggs and cream, keep it flirring one way all the time
till it is thick, feafon with falt to your palate ; fqueeze a litle
lemon-juice in, butter the cruft of a French roll and toaft it
brown ; put it in your difh, and the mufhrooms over.

N. B. Be careful not to fqueeze the lemon~juice in till they
are hnifhed 20d ready to put in your difh, then fqueeze it

Lﬂfhand {tir them about for a minute, then put them in your
ifh.

Q3 Chardoans
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Chardoons fried and buttered.

You muft ¢ut them about fix inches long, and ftring them ;
then boil them till tender; take them out, have fome butter
melted in your ftew-pan, flour them and fry them brown ; fend
them in a difh, with melted butter in 2 cup: or you may tie
them up in bundles, and boil them like alparagus; put a toaft
under them, and pour a little melted butter over them ; or
cut them into dice, and boil them like peas: tofs them up in
butter, and fend them vp hot.

Chardsons g la Fromage.

AFTER they are ftringed, cut them an inch long, ftew them
in a little red wine till they are tender ; fealon with pepper
and falt, and thicken it with a piece of butter rolled in flour ;
then pour them into your difh, fqueeze the juice of orange
over it, then fcrape Parmefan or Chefhire cheefe all over them ;
;lhcn brown it with a cheefe-iron, and ferve it up quick and

ot.
' 3 To make a Scotch Rabbit.

ToAsT a piece of bread very nicely on both fides, butter it,
cut a flice of cheefe about as big as the bread, toaft it on both
fides and lay it on the bread.

To make a Wellb Rablit,
ToasT the bread on both fides, then toalt the cheefe on one
fide, lay it on the toaft, and with a hot iron brown the other
fide. You may rub it over with multard,

To make an Engli/b Rabbit.

ToasT a flice of bread brown on both fides, then lay it
in a plate before the fire, pour a glafs of red wine over it, and.
let it foak the wine up; then cut fome cheefe very thin, and
Jay it very thick over the bread, and put it in a tin oven be-
fore the fire, and it will be toafted and browned prefently,

Scrve it away hot.

Or do 1t thus.

Toast the bread and fozk it in the wine; fet it before
the fire, cut your cheefe in very thin flices, rub butter over the
bottom of a plate, lay the cheefe on, pour in two or three
fpoonfuls of white wine, cover it with another bplate, fet it
over a chafing. difh of hot coals for two or three minutes ; then
fir it til) it is done and well mixed : you may flir in a little
muftard ; when it is enough, lay it on the bread, juit brown it

with a hot fhovel. Serve it away hot, 7
0
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To fry Artichokes.
FirsT blanch them in water, then flour them, fry them in
freth butter, lay them in your difh and pour melted butter over
them : or you may put a little red wine into the butter, and

{feafon with nutmeg, pepper, and falt.

Artichoke-Suckers dreffed the Spanih TV ay.

CreaN and wafh them and cut them in halves ; then bod
them in water, drain them from the water and put them into
a ftew-pan, with a little oil, a little water, and alittle vinegar ;
feafon them with pepper and falt ; ftew them a little while, and
then thicken them with yolks of eggs.

They make a pretty garnifh done thus : clean them, and half
boil them; then dry them, flour them, and dip them in yolks
of eggs, and fry them brown.

Broccoli as a Salad.

Broccotr is a pretty dith by way of falad in the middle of
a table ; boil it like afparagus (in the beginning of the book you
have an account how to clean it); lay it in your difh, beat up
with oil and vinegar and a little falt. Garnith with naftertium-
buds. ‘

Or boil it, and have plain butter in-a cup : or farce Frent¢h
rolls with it and buttered eggs together, for change: or farce
your rolls with mufcles, done the fame sway as oyfters, only
no wine.

To make Poatoe Cakes,

TAKE potatoes, boil them, peel them, beat them in a2 mor-
tar, mix them with the yolks of eggs, a little fack, fugar, a
little beaten mace, a little nutmeg, a littde cream, or melted
butter, work it up into a pafte ; then make it into cakes, or
juft whet fhape you pleafe with moulds, fry them brown in
frefh butter, lay them in plates or difhes, melt butter with fack
and fugar, and pour over them.

. A Pudding, made thus :
Mix it as before ; make itup in the fhape of a pudding,
and bake it ; pour butter, fack, and fugar over it.

To make Potatses like a Collar of Feal or Muticn,

MAKkE the ingredients as before ; make it up in the fhape
of a collar of veal, and with fome of it make round balls :
bake it with the balls, fet the collar in the middle, lay the balls
round ; let your fauce be balf a pint of red wine, fugar enough
to fweeten it, the yolks of two ergs, beat up a little nutmeg
ftir .all thefe together for fear of curdling 5 when it is thick

Q ¢ enough,



232 THE ART OF COOKERY

enouph, pour it over the collar. ‘This is a pretty dith
firft or a fecond courfe, pretty difh for a

To broil Pstatoes.

: FIrsT boil them, peel them, cut them in two, broil them
till they are brown on both fides; then lay them in the plate
or difh, pour melted butter over them.

| To fry Potatoes.
Cut them into thin flices as big as a crown-piece, fr

them brown, lay them in the plate or dith, pour melted buttr};

and fack and fugar over them. Thefe are a pretty corner-
plate.

_ Moafbed Potatoes,
" Bo1v your potatoes, peel them, and put them into a fzuce-
pan, mafh them well : to two pounds of potatees put a pint of
milk, a little falt ; flic them well together, take care they do

not ftick to the bottom ; then take a quarter of a pound of
butter, ftir it in, and ferve it up.

Teo drefs Spinage:

Pick and wafh your ipinage well, put it into a fauce-pan
with a little falt; cover It clofe, and let it ftew till it is juft
tender, and throw it into a fieve ; drain all the liquor out, and
chop it fmall (as much as the quantity of a French roll), add
half a pint of cream to it, feafon with falt, pepper, and grated

‘mutmeg, put in a quarter of a pound of butter, and fet it
a-ftewing over the fire a quarter of an hour, ftirring it often ;
cut a French roll into long pieces about as thick as your fin-
ger, fry them, poach fix eggs, lay them round on the {pinage,
flick the pieces of roll in and about the eggs. Serve it up
either for fupper, or a f{ide-difh at a fecond courfe. *

Do boil Spinage, when you bave not Room on the Fire to ds it by
ifes.

HAvVE a tin-box, or any other thing that fhuts very clofe,
put in your fpinage, cover it fo clofe as no water can get in,
and put into water, or a pot of liquor, or any thing you are
boiling : It will take about an hour, if- the pot or copper boils.
~ In the fame manner you may boil peas without water.

Afparagus forced in French Rells,

Taxe three French rolls, take out all the crumb, by fisft
cutting a piece of the top-cruft off; but be careful that the
cruft fits again the fame place ; fry the rolls brown in freth
butter; then take a pint of cream, the yolks of fix eggs Eeat

ne,
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fine, a little fale and nutmeg, fir them well together over a flow
fire till it begins to be thick; have ready a hundred of fmall
orafs boiled 3 then fave tops enough to flick the rells with, the
relt cut fmall and put into the cream, fill the loaves with them :
before you fry the rolls make holes thick in the top-cruft and
ftick the grals in ; then lay on the piece of cruft and ftick the
grals in, that it may look as if it were growing. It makes a
pretty fide-difh at a fecond courle,

Afparagus. dreffed the Italian W ay,

TAKE the afparagus, break them in pieces, then boil them
foft and drain the water from them ; take a little oil, water,
and vinegar, let it boil, feafon it with pepper and falt, throw in
the afparagus and thicken with yolks of eggs.

Endive done this way is good ; the Spaniards add fugar, but
that fpoils them. Green peas done as above are very good;

only add a lettuce cut fmall, and two or three onions, and
leave out the eggs.

To flew Parfnips.,

Boir them tender, fcrape them from the duft, cut them
into flices, put them into a fauce-pan with cream enough ; fer
fauce, a piece of butter rolled in flour, alittle falt, and fhake
the fauce-pan often ; when the cream boils, pour them into a
plate for a corner-difh, or a fide-difth at fupper.

To mafh Parfnips.
BoiL them tender, fcrape them clean, then ferape all the
foft into a fauce-pan, put as much milk or cream as will ftew

them; keep them flirring, and when quite thick, ftir in a good
piece of butter, and fend them to table.

Sorrel with Eggs.

FirsT your forrel muft be quite boiled and well {trained,
then poach three eggs foft, and three hard, butter your forrel
well ; fry fome three cornercd toafts brown, lay the forrel in
the difh, lay the foft eggs on it, and the hard between ; ftick the
toalt in and about it.  Garnifh with quartered orange.

Broceoli and Eggs.

Boiv your broccoli tender, faving a large bunch for the
middle, and fix or eight little thick fprigs to ftick round ; tike
a toaft half an inch thick, toaft it brown, as big s you would
have it for your dith or butter-plate ; butter fome egos thus
take fix eggs (more or lefs as you have occafion), beat them
well, put them into a fauce-pan with a good piece of butter, a
lttle falt, keep beating them with a fpoon till they are thick

3 encugh,

T
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enough, then pour them on the toaft ; fet the higheft bunch of
broccoli in the middle, and the other little pieces round about ;
and garnith the difh with lictle fprigs of broccoli : this is a pretry
fide-difh or corner-plate, '

Afparagus and Eggs.

ToasT abit of bread as big as you want, bufter it and lay
it on your difh ; butter fome eggs as above, and lay over it;
in the meantime boil fome grafs tender, cut it {fmall and lay it
over the eggs. This makes a pretty fide-difh for a (econd
‘courfe, or a corner-plate.

A pretty .D&F,' ?f Egg:_

BoivL fix eggs hard, peel them, and cut them into thin flices,
put a quarter of a pound of butter into the ftew-pan, then put
in your eggs and fry them quick : half a quarter of an hour
will do them. You muft be very careful not to break them;
throw over them pepper, falt, and nutmeg, lay them in your
difh before the fire, pour out all the fat, thake in a little flour,
and have ready two fhalots cut {mall ; throw them into the pan,
pour in a quarter of a pint of white wine, a little juice of
lemon, and a little piece of butter rolled in flour; ftir all toge-
ther till it is thick; if you have not fauce enough, put in a little
more wine, toalt fome thin flices of bread cut three-corner
ways, and lay round your difh, pour the fauce all ovef, and
fend it to table hot. You may put fweet oil on the toaft, if it
be agreeable,
' Eggs a la Tripe.

~ Boivr your eggs hard, take off the fhells, and cut them long-
ways in four quarters, put a little butter into a ftew-pan, let it
melt, fhake in a little flour, ftir it with a fpoon, then put in
your eggs, throw a little grated nutmeg all over, alittle falt,
a good deal of fhred parfley ; fhake your pan round, pour in
a little cream, tofs the pan round carefully, fo that you do not
break the eggs ; when your fauce is thick and fine, take up
your eggs, pour the fauce all over them; and garnifh with
lemon,
A Fricaflee of Eggs.

BorwL eight eggs hard, take off the fhells, cut them into

uarters, have ready half a pint of cream, and a quarter of a
‘pound of freth burter; fir it together over the fire till it 18
thick and fmooth, lay the eggs in the dith and pour the fauce
.all over. Garnifh with the hard yolks of three eggs cutin
two, and Tay round the edge of the dith,

A Ragor
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A Ragoo of Eggs.

Bor twelve eggs bard, take off the thells; and with a little
knife very carefully cut the white acrofs longways, f{o that the
- white may be in two halves, and the yolks whole; be careful
neither to break the whites nor yolks, take a quarter of a pint of
ickled mufhrooms chopped very fine, half an ounce of trufiles
and morels boiled , in three or four fpoonfuls of water, fave
the water, and chop the truffles and morels very fmall, boil a
little parlley, chop it fine, mix them together with the truffle-
water you faved, grate a little nutmeg in, a little beaten mace,
put it into a fauce-pan with three fpoonfuls of water, a %i]I of
red wine, one fpoonful of catchup, a piece of buger as big as
a large walnut, rolled in flour, ftir all together and let it boil ;
in the meantime get ready your eggs, lay the yolks and whites
in order in your dith, the hollow parts of the whites uppermott,
that they may be flled ; take fome crumbs of bread and fry
them brown and crifp, as you do for larks, with which fill up
the whites of the eggs as high as they will lie, then pour in
our fauce all over, and garnith with fried crumbs of bread,

zi"his is a very genteel pretry dith, if it be well done.

To broil Eggs. *

CuT a toaft round a quartern loaf, brown it, lay it on your
difh, butter it, and very carefully break fix or eight eggs on the
toaft, and take a red-hot fhovel and hold over them ; when
they are done, fqueeze a Seville orange over them, grate a little
nutmeg over it, and ferve it up for a fide-plate. Or you may
poach your eggs, and lay them on a toaft : or toalt your bread
crifp, and pour a little bailing water over it ; feafon with a litcle

falt, and then lay your poached eggs on it,

To drefs Eggs with Bread.

TAKE a penny-loaf, foak it in a quart of hot milk twao
hours, or till the bread is foft, then ftrain it through a coarfe
fieve, put to it two fpoonfuls of orange-flower water, or rofe-
water ; fweeten it, grate in a little nutmeg, take a little difh,
butter the bottom of it, break in as many eggs as will cover
the bottom of the difh, pour in the bread and milk, fet it in a
tin oven before the fire, and half an hour will bake it ; it will
do on a chafing-difh of coals; cover it clofe before the fire, or
bake it in a flow oven.

To farce Eggs.
GEer two cabbage-lettuces, feald them, with a few mufh-

rooms, parfley, forrel, and chervil 3 then chop them very fmall
with
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with the yolks of hard e i

) ] ges, feafoned with falt and nutmep ;
;:_heln ftew them in butter, and when they are enough, put ifa:
Ittle ¢ream, then pour them into the botiom of adifh ; take
the whites and chop them very fine with parfley, nutmes, and

falt; Jay this round the brim of the difh, and run a red-hot
fire-fhovel over it, to brown it.

Eggs with Lettuce,

S¢arp fome cabHHQE-lcttute in fair water, fqueeze them
well, then flice them and tofs them up in a fauce-pan with a
piece of butter ; feafon them with pepper, falt, and a little fut-
meg ; let them ftew balf an hour, chop them well together g
when they are enough, lay them in your difh, fry fome eggs
nicely in butter and lay on them. Garnifth with Seville orange.

T2 fry Eggs as round as Balls.

HavinG a deep frying-pan and three pints of clarified but-
ter, heat as hot as for fritters, and ftir it with a ftick till it
runs round like a whirlpool ; then break an egg into the mid-
dle, and turn it round with your ftick till it be as hard as a
poached egg; the whirling round of the butter will make it
as round as a ball, then take it up with a flice, and put it in a
difh before the fire: they will keep hot half an hour and yet be
foft ; fo you may do as many as you pleafe. You may ferve thefe

with what you pleale, nothing better than ftewed fpinage, and
~garnifh with orange.

To make an Egg as big as Twenty.

"PArT the yolks from the whites, firain them both feparate
through a fieve, tie the yolks up in a bladder in the form of a
ball; boil them hard, then put this ball into another bladder
and the whites round it; tie it up oval-fathion, and boil it :
thefe are ufed for grand falads, This is very pretty for a ra-
goo ; boil five or {ix yolks together and lay in the middle of the

ragoo of eggs; and {o you may make them of any fize you
pleale.

Lo make a grand Difd of Eggs.

You muft break as many eggs as the yolks will fill a pint
bafon, the whites by themfelves, tie the yolks by themfelves in
a bladder round, boil them hard; then have a2 wooden bowl
‘that will hold a quart, made like two butter-dithes, but in the
thape of an egg, with a hole through one at the top. You are
to obferve when you boil the yolks, to run a packthread
through, and leave a quarter of a yard hagging out. When the
yolk is boiled bard, put itinto the bowl-dith, but be careful
to hang it fo as to be in the middle; the firing being drawn

through
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¢hrough the hole, then clap the two bowls together, and tie

them tight, and with a funnel pour i_n _thc whin::s through the
hole, then ftop the hole clofe and boil it hard ; it will take an
hour : when it is boiled enough, carefully open it, and cut the
ftiing clofe ; in the meantime take twenty epgs, beat them
well, the yolks by themfelves and the whites by themfelyes ;
divide the whites into two, and boil them io bladders the
fhape of an egg ; when they are boiled bard, cut one in two
longways, and one croffways, and with a fine fharp knife cut
out fome of the white in the middle ; lay the great egg in the
middle, the two long halves on each fide with the hollow part
uppermoft, and the two round flat between ; take an ounce of
truffles and morels, cut them very fmall, boil them in half a
pint of witer till they are tender, then take a pint of frefh
mufhrooms clean picked, wathed, and chopped fmall, and put
into the trufles and morels; let them boil, add a little falt, a
little beaten nutmeg, a little beaten mace, a gill of pickled
mufthrooms chopped fine ;_ boil fixteen of the yolks hard in a
bladder, then chop them and mix them with the other ingre-
dients ; thicken it with a lump of butter rolled in flour, fhaking
your fauce-pan round till hot and thick, then fill the round
with this, torn them down again, and fill the two long ones;
what remains fave to put into the fauce-pan; take a pint of
cream, a quarter,of a pound of butter, the other four yolks
beat fine, a gill of white wine, a gill of pickled mufhrooms, a
little beaten mace, and a little nutmeg ; put all into the fauce=
pan to the other ingredients, and ftir all well together one way
till it is thick and fine; pour it over all, and garnith with
notched lemon. ;
This is a grand difh at a fecond courfe. Or you may mix it
up with red wine and butter, and it will do for a firft courfe.

To make a pretty Difb of Whites of Eggs.

TAKE the whites of twelve egos, beat them up with four
fpoonfuls of rofe-water, a little grated lemon-peel, a little nut-
meg, and {weeten with (pgar; mix them well, boil them in
four bladders, tie them in the fhape of an ezg, and boil them
hard ; they will take half an hour; lay them in your difh;
when cold, mix half a pint of thick cream, a gill of fack, and
balf the juice of a Seville orange ; mix all together, {weeten

with fine fugar, and pour over the eggs, Serve it up for a fide=
difh at fupper, or when you pleafe.

To flew Cucumbers,

PARE twelve cucumbers and flice them as thick as a half-
crown, lay them in a coarfe cloth to drain, and when they are

dry,



248 THE ART OF COOKERY

dry, flour them and fry them brown in frefh butter ; then take'
them out with an egg-flice, lay them in a plate before the fire,
and have ready one cucumber whole, cuta long piece out of the
fide, and fcoop out all the pulp ; have ready fried onions peeled
and fliced, and fried brown with the fliced cucumbers ; fill the
whole cucumber with the fried onion, feafon with pepper and
falt ; put on the piece you cut out and tie it round with a
packthread ; fry it brown, firft flouring it, then take it out of
the pan and keep it hot ; keep the pan on the fire, and with
one hand put in a little flour, while with the other you flir it:
when it is thick, put in two or three fpoonfuls of water, and
half a pint of white or red wine, two fpoonfuls of catchup, ftir it
together, put in three blades of mace, four cloves, half a nut-
meg, a little pepper and falt, all beat fine together ; ftir it inta
the fauce-pan, then throw in your cucumbers, give them a tofs
or two, then Jay the whole cucumbers in the middle, the reft
round, pour the fauce all over, untie the cucumbers before you
lay it into the dith, Garnith the difth with fried onions, and
fend it to table hot.  This is a preuty fide-difh at a firft courfe,

To farce Cucumbers,

Taxke fix large cucumbers, cut a piece off the top, and
fcoop out all the pulp; take a large white cabbage boiled ten-
der, take only the heart, chop it fine, cut a large onion fine,
fhred fome parfley and pickled mufhrooms fmall, two hard eggs
chopped very fine, feafon it with pepper, falt, and nutmeg ;
ftuff your cucumbers full, and put on the pieces, tie them with
a packthread, and fry them in butter of a light brown ; have
the following fauce ready : take a quarter of a pint of red wine,
a quarter of a pint of boiling water, a fmall onion chopped fine,
a little pepper and falt, a piece of butter as big as a walnut,
rolled in flour ; when the cucumbers are enough, lay them in

our difh, pour the fat out of the pan, and pour in this fauce;
et it boil, and have ready the yolks of two eggs beat fine,
mixed with two or three fpoonfuls of the fauce, theg turn
them into the pan, let them boil, keeping it ftirring all the
time, vntie the ftrings, and pour the fauce over. Serve it up
for a fide-dith, Garnifh with the tops.

To flew Cucumbers.

Take fix large cucumbers, flice them ; take fix large
onions, peel and cut them in thin flices, fry them both brown,
then drain them and pour out the fat, put them into the pan
again, with three fpoonfuls of hot water, a quarter of a pound
of butter rolled in flour, and a tea-fpoonful of muftard ; feafon

with pepper and falt, and let them ftew a quarter of an hour
foftly,
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loftly, fhaking the pan often ; Wl}ﬂﬂ ﬂlﬂ:_u" are e¢nough difth
them up.

Fried Celery.

Take fix or eight heads of celery, cut off the green tops,
and take off the outfide ftalks, wath them clean and pare the
roots clean; then have ready half a pint of white wine, the
yolks of three eggs beat fine, and a little falt .and nutmeg ; mix
all well together with flour into a batter, dip every head into
the batter and fry them in butter ; when enough, lay them in
your difth, and pour melted butter over them.

Celery with Cream. -

W asH and clean fix or eight heads of celery, cut them about
three inches long, boil them tender, pour away all the water,
and take the yolks of four eggs beat fine, half a pinc of cream,
a little falt and nutmeg, pour it over, keeping the pan fhaking
all the while : when it begins to be thick, difh it up.

Peas Frangaife,

TAaKE a quart of fhelled peas, cuta large Spanifh onion, or
two middling ones fmall, and two cabbage or Silefia lettuces
cut fmall, put them into a fauce-pan with half a pint of watery
feafon them with a little fale, a little beaten pepper, and a little
beaten mace and nutmeg ; cover them clofe and let them ftew
a quarter of an hour, then put in a quarter of a pound of frefh
butter rolled in a little flour, a (poonful of catchup, a little piece
of burnt butter as big as a nutmeg'; cover them clofe and let
it fimmer foftly an hour, often {haking the pan. When it is
enouogh, ferve it vp for a fide-difh.

For an alteration, you may ftew the ingredients as above;
then take a {mall cabbage-lettuce and half boil it; then drain
ity cut the ftalks flat at the bottom, fo that it will ftand firm in
the dith, and with a knife very carefully cut out the middle,
leaving the outfide leaves whole ; put what vou cut out into
a fauce-pan, chop it, and put a piece of butter, a little pepper,
falt, and nutmeg, the yolk of a hard egg chopped, a few crumbs
of bread, mix all together, and when it is hot fill your cab-
bage; put fome butter into a ftew-pan, tie your cabbage and
fry it till you think it is enough ; then take it up, untie i,
and firft pour the ingredients of peas into yout difh, fet the
forced cabbage in the middle, and have ready four artichokes
bottoms fried and cut in two, and laid round the dith, This
will do for a top-difh.

Gren
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. Green Peas with Cream,

TAKE a quart of fine green peas, put them into a ftew-pan
with a piece of butter as big as an egg, rolled in a little flour,
feafon them with a little {:lt and nutmeg, a bit of fugar as big
as a nutmeg, a little bundle of (weet herbs, fome parfley chop-
ped fine, a quarter of a pint of boiling. water ; cover them clofe,
and let them flew very foftly half an hour, then pour in a

quarter of a pint of good cream : give it one boil, and ferve it
up for a fide-plate, 3 :

A Farce-meagre Cablage.

T axke a white-heart cabbage, as big as the bottom of a
plate, let it boil five minutes in water, then drain it, cut the
ftalk flat to ftand in the difh, then carefully open the leaves and
take out the infide, leaving the outfide leaves whole ; chop
what you take out very fine, take the flefh of two or three floun-
ders or plaice clean from the bone ; chop it with the cabbage,
‘the yolks and whites of four hard egss, a handful of picked
parfley, beat all together in a mortar, with a quarter of a pound
of melted butter ; mix it up with the yolk of an egz and a few
crumbs of bread; fill the cabbage and tie it together, putit into
a deep flew-pan or fauce-pan, put to it half a pint of water, 2
quarter of a pound of butter rolled in a little flour, the yolks
of four hard egps, 2n onion ftuck with fix cloves, whole pepper
and mace tied in a muflin rag, balf an ounce of trufies and
morels, a fpoonful of catchup, a few pickled mufhrooms; co=-
ver it clofe and let it fimmer an hour: if you find it is uet
enough, you mult do it longer. When it is doney leydtinyour
¢ith, untie it, and pour the fauce over it. gl 1somanil

Red Cabbage dreffed after the Dutch Way, good for g.Goid i
the Breafi.
Taxke the cabbage, cut it fmail and boil it (oft, then drain
it, and put it in a ftew-pan with a fufficient quantity of oil
aid butter, alittle water and vinegar, and an onion cut {mail ;
feafon it with pepper and falt, and let it immer on a flow fire
till all the liquor is walted.

Cauliflowers dreffed the Spanifb W ay.

BorvL them, but not too much ; then drain them and put
them into aglew-pan: to a large cavliflower put a quarter of a
pint of fweet d%fml two or three cloves of garlic; let them
fry till brown ; Tien feafon them with pepper and falt, two ot
three fpoonfuls of vinegar; cover the pan very clofe, and let

them fimmer over a very flow fire an hour, :
Cauliflewvers
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Cauliflwers fried.

" Take two fine cauliflowers, boil them in‘ milk and water,
then leave one whole, and pull the other fo pieces ; take half a
pound of butter, with two f{poonfuls of water, a _]ltth: duft of
flour, and melt the butter in a ftew pan ; then put in the whole
cauliflower cut in two, and the other pulled to pieces, and fry it
till it is of a very light brown ; feafon it with pepper and falt :
when it is enough, lay the two halves in the middle, and pour
the relt all over.

To make an Oatmeal Pudding.

TAakE a pint of fine oatmeal, buil it in three pints of new
milk, ftirring it till it is as thick as a hafty-pudding ; take it
off, and fir in half a pound of frefh butter, a little beaten

mace and nutmeg, and a gill of fack; then beat up eight eggs,
half the whites, ftir all well together, lay puff-pafte zll over the
difh, pour in the pudding and bake it half an hour: or you
may boil it with a few currants,

- To make a Potatoe Pudding.

TAKE aquart of potatoes, boil them: foft, peel them, and
mafh them with the back of a fpoon, and rub them through a
fieve, to have them fine and {mooth ; take half a pound of
frefh butter melted, half a pound of fine fuzar, beat them well
together till they are very (mooth, beat fix eges, whites and
all, ftir them in, and a glafs of fack or brandy; you may add
half a pound of currants, boil it half an hour, melt butter with
a .glals of white wine, fweeten with fugar, and pour over it :
you may bake it in a dith, with puff-pafte all round the difh at
- the bottom. - !

To make a fecond Potatoe Pudding.
- _Boiv twa pounds of potatoes, and beat them in a mortar
fine, beat in half, a pound of melted butter, boil it half an
hour, pour melted butter over it, with a glafs of white wine,

or the juice of a Seville orange, and throw fugar all over the
pudding and difh.

To make a third Sort of Potatoe Pudding.
TAkEe two pounds of white potatoes, boil the 5 prel
‘and beat them in a mortar, or ftrain them t ? h i fieve till

they are quite fine; then mix in half a poun® of frefh butter
melted, then beat up the yolks of eight eggs and three whites,
ftir them in, and half a pound of white fugar fioely pounded,
half a pint of fack, ftir it well together, grate in half a large
nutmeg, and ftir in half a pint of cream, make a puff: pagc
and
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and lay all over the difh and round the edges ; pour it in the
pudding, and bake it of a fine light brown,

For change, put in half a pound of currants; or you may
ftrew over the top half an ounce of citron and orange peel. cut
thin, before you put it into the oven.

E To make Buttered Loaves.

BeaT up the yolks of twelve eggs, with half the whites,
and a quarter of a pint of yeaft, {train them into a dith ; feafon
with falt and beaten ginger, then make it into a high pafte with
flour, lay it in a warm cloth for a quarter of an hour; then
make it up into little loaves, and bake them or boil them with
butter, and put in a glafs of white wine ;' fweeten well with

fugar, lay the loaves in the difh, pour the fauce over them, and
throw fugar over the dilh, '

To make 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 fine 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 bifcuits, or the crumb of a halfpenny
roll foaked in the eream, and mix all well together; make
a thin puff pafte and lay all over the difh and round the rim,

pour in the pudding and bake it: it will take about as long
baking as a cuftard,

Ta make a [econd Sort of Orange Pudding,

You muft take fixteen yolks of eges, beat them fine, mix
them with half a pound of frefh butter melted, and half a pound
of white fugar, half a pint of cream, alittle rofe-water, and a
litcle nutmeg ; curt the peel of a fine large Seville orange fo thin
as none of the white appears, beat it fine in a mortar till it is
like a pafte, and by degrees mix in the above ingredients all -

together ; then lay a puff-pafte all over the difh, pour in the
ingredients and bake it.

To make a third Qrange Pudding.

TaAxe two large Seville oranges and grate off the rind
as far @s they are yellow ; then put your oranges in fair water,
and let them boil till they are tender; fhift the water three
or four tim ,';gatake out the bitternefs ; when they are tender,
cut them open and take away the feeds and {trings, and beat
‘the other part in a mortar, with half a pound of fugar, till it is
a pafte; then put to it the yolks of fix eggs, three or four
fpoonfuls of thick cream, half a Naples bilcuit grateds; :ﬁntg:

thcic !
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thefe together, and melt a pound of frefh butter very thick, and
{tir it well in 3 when it is cold, puta little thin puff-pafte about
the bottom and rim of your difh ; pour in the ingredients, and
bake it about three quarters of an hour.

To make a fourth Orange Pudding.

Take the outfide rind of three Seville oranges, boil them
in feveral waters till they are tender, then pound them in a
mortar, with three quarters of a pound of fugar; then blanch
half a pound of fweet almonds, beat them very fine with rofe-
water to keep them fronl oiling, then beat fixteen eggs, but
fix whites, a pound of freth butter, and beat all thefe together
till it is light and hollow ; then lay a thin puff-pafte all over a
dith, and put in the ingredients. Bake it with your tarts.

To make a Lemon Pudding.

Take three lemons, and cut the rind off very thin, beil-
them in three feparate waters till very tender, then pound them
very fine in a mortar; have read}r a quarter of a pound of
Naples bifcuit, beiled up in a quart of milk or cream, mix
them and the lemon rind with it ; beat up twelve yolks and fix
whites of eggs very fine, melt a quarter of a pound of frefh but-
ter, half a pound of fine fugar, a little orange-flower water ;
mix all well together, put it over the ftove, and keep it ftirring
till it is thick, fqueeze the juice of half a lemon in ; put puff-
pafte round the rim of your difh, put the pudding ftufi’ in, cut
fome candied fweetmeats and put over : bake it three quarters
of an hour, and fend it up hot. :

Another Way to make a Lemon Pudding.

T ARE three lemons and grate the rinds off, beat up twelve
yolks and fix whites of eggs, put in half a piot of cream, half a
. pound of fine fugar, a little orange-flower water, a quarter of
a pound of butter melted ; mix all well together, fqueeze in the
juice of two lemons, put it over the {tove, and keep fturring it
till it is thick ; put a pufi-pafte round the rim of the difh, put
1 your. pudding ftuff with fome candied {weetmeats cut {mall
over it, and bake it three quarters of an hour.

To bake an Almond Pudding.

Branch half a pound of fweet almonds, and four bitter
ones, in warm water, take them and pound them in a marble
mortar, with two fpoonfuls of orange.flower water, and two of
- fole-water, a gill of fack; mix in four grated Naples bifcuits,

three quarters of a pound of melted butter ; beat eight eggs,
and mix them with a quart of cream boiled, grate in half a put-
R 2 meg
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meg and a qoarter of a pound of fugar; mix all well together,

make a thin puff-pafte, and lay all over the difh; g
ingredients, and bake Et_ d iih; pour in the

To boil an Almend Pudeﬁng.

‘BeaT a pound of {weet almonds as fmall as poffible, with
three {poonfuls of rofe-water, and a gill of fack or white wine,
and mix in half a pound of frefh butter melted, with five yolks
of eggs and two whites, a quart of cream, a quarter of a pound
of fugar, half a nuimeg grated, one fpoonful of flour, and three
fpoonfuls of crumbs of white bread ; mix all well ingethcr, and
boil it : it will take half an hour boiling.

To #iake o Sago Pudding.

LET half a pound of fago be wathed well in three or four hot
waters, then put to it a quart of new milk, and let it boil to-
gether till it is thick ; ftir it carefully (for it is apt to burn), put
in a ftick of cinnamon when you fet it on the fire; when it is
' .boiled take it out; before you pour it out, ftir in half a pound
of frefh butter, then pour it into a pan, and beat up nine eggs,
with five of the whitcs, and four fpoenfuls of fack ; ftir all to-
gether, and fweeten to your tafte ; put in a quarter of a pound
of currants clean wafhed and rubbed, and juft plumped in two
fpoonfuls of fack and two of rofe-water ; mix all well tegether,
ftir it well over a {low fire till it is thick, lay a puff-pafte over
a dith ; peur in the ingredients, and bake it. '

To make a Millet Pudding.

You muft get half 2 pound of millet feed, and after it is
wafhed and picked clean, put to it half a pound of fugar, a
. whele nutmeg grated, and tbree quarts of milk; when you

have mixed all well together, break in half a pound of frefh

. butter, and butter your difh ; pour it in, and bake its

To make a Carrot Pudding.

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 ftir in the bread
and carrot, balf a pound of frefh butter melted, half a pint of
fack, and three fpoonfuls of orange-flower water, a nutmeg
grated ; (weeten to your palate ; mix all well together, and i.f
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 s bake it; it will take an hour’s

v 4 . heking:
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baking : or you may boil it; but then you muft melt butter,
and put in white wine and {ugar.

A fecond Carrot’ Pudding,

GeT two penny loaves, pare off the cruft, foak them in a
quart of boiling milk, lec it ftand till it is cold, then grate in
¢wo or three large carrots, then put in eight eggs well beat, and
three quarters n%a pound of frefh butter melted, grare in a lictle
nutmeg, and fweeten to your tafte ; cover your dith with puff-
paflte, pour in the ingredients, and bake it an hour.

To mate a Cowflip Pudding.

Havivg got the flowers of a peck of cowflips, cut them and
pound them fmall, with half a pound of Naples bifcuits grated,
and three pints of cream 3 boil them a little, then take chem
off the fire, and beat up fixteen eggs with a little cream and
rofe-water ; {fweeten to your palate; mix it all well togetber,
butter a difh and pour it in; bake it, and when it is enough,
throw fine fugar over and ferve it up: or you may make half
the quantity.

N. B. New milk will do in all thofe puddings, when you

have no cream.

To make a Quince, Apricot, or White- Pear Plum Pudding.

SCALRD your quinces very tender, pare them very thin, fcrape
off the foft, mix it with fugar very fweet, put in a little ginger
and a little cinnamon ; to a pint of cream you muit put three
or four yolks of eggs, and ftir it into your quinces till they are
of a good thicknels: it muft be pretty thick. :

_So you may do apricots or white-pear plums. Butter your
difh, pour it in and bake it. -

- 7o make a Pearl-Barley Pudding:

GET a pound of pearl-barley, wafh it clean, put to it three
quarts of new milk, and half a pound of double-refined fugar,
3 nutmeg grated ; then put it into a deep pan and bake it with
brown bread : take it out of the oven, beat up fix eges, mix all

| wall‘mgnlzthcr, butter 3 difh, pour it in, bake it again an hour,
and it will be excellent,

To. make a French Barley Pudding,

Pur to a quart of cream fix eggs well beaten, half the
whites, {weeten to your palate, a little orange-flo wer water
or rofe-water, and a pound of melted butter ; then put in ﬁ::
handfuls of French barley that has been boiled tender in milk,

butter a difh and WE it i will _
venilon-pafty, ? it will take as long baking as a

R 3 To
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To make an Apple Pudding.

TAKE twelve large pippins, pare them, and tzke out the
cores, put them into a fauce:pan with four or five fpoonfuls of
water, boil them till they are foft and thick ; then beat them
well, ftir in a pound of loaf-fugar, the juice of three lemons,
the peel of two lemons cut thin and beat fine in 2 mortar, the
yolks of eight egps beat; mix all well together, bake it in a
flaick oven ; when it is near done, throw over a little fine fugar.
You may bake it in a puff-pafte, as you do the other puddings.

To make an Apple Pudding.

MaxkE a good puff-pafte, roll it out half an inch thick,
pare your apples, and core them, 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 it is
enough, turn it into your difh, cat a piece of the cruft out of
the top, butter and fugar it to your palate, lay on the cruft
again, andfend itto table hot. A pear pudding make the fame
way. And thus you may make a damfon pudding, or any fort
of plums, apricots, cherries, or mulberries; and are very fine,

A baked Apple Pudding.——Excellent.

T AKE eight large apples, pare and core them, put them into
a fauce-pan with juft water enough to caver them till foft, thena
pour it away and beat them very fine, flir in while hot a quarter
of a pound of butter, loaf-fugar to your tafte, a quarter of a
pound of bifcuits finely grated, half a nutmeg, three large {poon-
fuls of brandy, two of rofe-water, the peel of a lemon graied;
when cold, putin a quarter of a pint of cream; the yolks of fix
eggs well beat ; put pafte at the bottom of the difh.

* To make an Italian Pudding.

TAxkE a pint of cream, and flice in fome French rolls, as
much as you think will make it thick enough, beat ten eggs
fine, grate'a nutmeg, butter the bottom of the difh, flice twelve
pippins into it, throw fome orange-peel and fugar over, and
half a pint of red wine, then pour your cream, bread, and eggs
over it ; firft lay a puff-pafte at the bottom of the dith and round
the edges, ard bake it half an hour,

To make a Rice Pudding.

TaKE a quarter of a pound of rice, put it inta a fauce-pzn,
with a quart of new milk, a ftick of cinnamon, ftir it often 10
‘keep it from flicking to the fauce-pan; when it has boiled
thick, pour it into a pan, fir in a quarter of a pound of frefh

" 3 ' butter,
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butter, and fugar to your palate; grate in half a nutmeg, add
three or four fpoonfuls of rofe-water, and_ﬂir it all well to-
gether; when it is cold, beat up eight eggs, with l-falf the whites,
beat it all well together, butter a difh, pour it in and bake it.
You may lay a puff pafte firft all over the difh. For change,
put in a few currants and {weetmeats, if you choofe it.

A feond Rice Pudding.

GeT bhalf a pound of rice, putto it three quarts of milk, ﬂjr
in half a pound of fugar, grate a fmall nutmeg in, and break in
half a pound of frefh butter ; butter a difh and pour it in and
bake it; you may add a quarter of a pound of currants, for
change, If you boil the rice and milk, and then ftir in the
fugar, you may bake it before the fire, or in atin oven. You
may add eggs, but it will be good without.

A third Rice Pudding.

T akE fix ounces of the flour of rice, .put it into a quart of
milk and let it boil till it is pretty thick, ftirring it all the
while ; then pour it into a pan, ftir in half a pound of frefh
butter and a quarter of a pound of fugar; when it is cold,

rate in a nutmeg, beat fix eggs with a {poonful or two of fack,
beat and ftir all well together, lay a thin pufi-pafte on the bot-
tom of your difh, pour it in and bake it.

A Carolina Rice Pudding.

TakEe half a pound of rice, wath it clean, put it into a
fauce-pan with a quart of milk, keep ftirring it till it is very
thick ; take great.care it does not burn; then turn it into a
pan and grate fome nutmeg into it, and two tea-fpoonfuls of
beaten cinnamon, a little lemon-peel fhred fine, fix apples
pared and chopped fmall ; mix all together with the yolks of
three eggs, and {weeten to your palate ; then tie it up clofe in a
cloth, put it into boiling water, and be fure to keep it boiling
all the time ;3 an hour and a quarter will boil it ; melt butter and
pour over it, and throw fome fine fugdr all overit: a little
wine in the fauce will be a great addition to it.

To boil a Cuflard Pudding.

TAkE a pint of cream, out of which take two or three
fpoonfuls and mix with a fpoonful of fine flour, fet the reft to
boil ; when it'is boiled, take it off, and ftir in the cold cream,
and flour very well ; when it is cool, beat up five yolks and
two whites of eggs, and ftir in a little falt and fome nutmeg,
and two or three fpoonfuls of fack ; {weeten to your palate;
butter a wooden bowl, and pour it in, tie a cloth over it, and

R 4 boil
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boil it bhalf an hour; when it is enough, untie the cloth, turn
the pudding out into your difh, and pour melted butter over it.

T make a Flour Pudding,

TAKE a quart of milk, beat up eight eggs, but four of the
whites, mix them with a quarter of a pint of milk, and flir inta
that four largé fpoonfuls of flour, beat it well together, boil fix
bitter almonds in two fpoonfuls ef water, pour the water into
the eggs, blanch the almonds and beat them fine in a mortar ;
then mix them in with half a large nutmepg and a tea fpoonful
of falt; ‘then mix in the reft of the milk, flour your cloth well,
and boil it an hour; pour melted butter over it, and fugar (if
you like ir) thrown all over. Oblerve always in boiling pud-
dings, that the water boils before you put them into the pot;
and have ready, when they are boiled, a pan of clean cold
water, juft give your pudding ‘one dip in, then untie the cloth,
and it will turn out without fticking to the cloth,

To make a Batter Pudding.

TARE a quart of milk, beat up fix eggs, half the whites,
mix as above, fix fpoonfuls of flour, a tea-fpoonful of falt, and
one of 'beaten ginger ; then mix all together, boil it an hour
and a quarter, and pour melted butter over it : you may putin
eight eggs (if you have plenty) for change, and half a pound
of prunes or currants.

To make a Batter Pudding without Eggs.

" Take a quart of milk, mix fix fpoonfuls of floor with a
little of the milk firft, a tea-fpoonful of falt, two tga-fpoonfuls
of beaten ginger, and two of the tinflure of faffrom ; t_htn mix
all together, and boil it an bour. You may add fruit as you
think proper. |

To make a grateful Pudding.

TAKE a pound of fine flour, and a pound of white bread
grated, take eight eggs, but half the whites, beat them up, and
mix with them a pint of new milk, then ftir in the bread and
flour, a pound of raifins ftoned, a pound of currants, half a
pound of fugar, a little beaten ginger; mix all well together,
and either bake or boil it: It will take three quarters of an
hour baking : put cream in inftead of milk, if you have 1t 5 i1t
will be an addition to the pudding.

To make a Bread Pudding. *
CuT off all the cruft of a penny white loaf, and {lice it thin
into a quart of milk, fet it over a chafing-difh of coals till the
bread has foaked vp all the milk, then put in a pigce ﬂfhr:‘::t
i : JULLET,
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butter, ftir it round, let it ftand till cool ; or you may boil your
milk and pour over your bread, and cover it up clofe, does full
as well ; then take the yolks of fix eggs, the whites of three,
and beat them up with a little rofe-water and nutmeg, a little
fale and fugar, if you choofe it; mix all well together, and
boil it one hour.

To make a fine Bread Pudding.

Take all the crumb of a ftale penny-loaf, cut it thin, a
quart of cream, fet it overa flow fire till it is fcalding hot, then
let it {tand till it is cold, beat up the bread and cream well to-
gether, grate in fome nutmeg, take twelve bitter almonds, boil
them in two fpoonfuls of water. pour the water to the cream
and ftir it in with a little falt, [weeten it to your palate, blanch
the almonds and beat them in a mortar with two fpoonfuls of
rofe or orange-flower water till they are a fine pafte 5 then mix
them by degrees with the cream till they are well mixed in the
cream, then take the yolks of eight eggs, the whites of four,
‘beat them well and mix them with your cream, then mix all
well together: a wooden difh is beft to boil it in; but if you
boil it in a cloth, be fure to dip it in the hot water, and flour
it well, tie it loole and boil it an hour ; be fure the water boils
when you put it in, and keeps boiling all the time ; when it is
enough, turn it into your dith, mele butter and put in two op
three fpoonfuls of white wine or fack, give it a boil and pour
it over your pudding ; then ftrew a good deal of fine fugar all
over the pudding and difh, and fend it to table hat, New milk
will do when you cannot get cream, You may, for change,
put in a few currants.

To make an ordinary Bread Pudding. .

Tarke two halfpenny rolls, flice them thin, cruft and all,
pour over them a pint of new milk boiling hot, cover them
clofe, let it ftand fome hours to foak ; then beat it well with a
little melted butter, and beat up the yolks and whites of two
eggs, beat all together well with a little falt; boil it half an
hour ; when it is done, turn it into your difh, pour melted
butter and fugar over it. Some love a little vinegar in the
butter. If your rolls are ftale and grated, they will do better ;
add a little ginger.  You may bake it with a few currants.

To make a baked Bread Pudding,

TgﬂE the crumb of a penny-loaf, as much flour, the yolks
of four eggs, and two whites, a tea-fpoonful of ginger, half a
pound of raifins ftoned, half a pound of currants clean wathed
and picked, a little falt; mix firft the bread and flour, ginger,
falty and fugar to your palate, then the eggs, and as much

; milk
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milk as will make it like a pood b .
4 R, goo atter, then the f

To male a boiled mel

TAKE a penny-loaf, pour over it half a pint of milk boilin
hot, cover it clofe, let it ftand till it has foaked up the milkg
then tie it up in 2 cloth and boil it Balf an hour; when it
is done, lay it in your difh, pour melied butter over it, and
throw fugar all over; a fpoonful of wine or rofe-water does as
well in the butter, or juice of Seville orange. A French man-
chet does beft ; but there are little loaves made on purpofe for
the ufe. A French roll or cat-cake does very well boiled thus.

- To make a Chefnut Pudding.

‘PuT a dozen and a half of chefnuts into a fkillet or fauce-
pan of water, boil them a quarter of an hour, then blanch and
peel'them, and beat them in a marble mortar, with a little
orange-flower or rofe-water and fack, till they are a fine thin
pafte ; then beac up twelve eggs with half the whites, and mix
them ‘well, grate half a nutmeg, a little falt, mix them with
three pints of cream and half a pound of melted butter ; {weeten
to ‘your palate, and mix all together; put it over the fire, and
keep ftirring it till it is thick ; lay a puff-palte all over the difh,
pour in the mixture, and bake it : when you cannot get cream,
take three pints of wmilk, beat up the yolks of four eggs and
ftir inte the milk, fet it over the fire, ftirring it all the time wll
it is fcalding hot, then mix it in the room of the cream.

To make a fine plain baked Pudding.

. You muft take a quart of milk and put three bay-leaves
into it ; when it has boiled a little with fine flour, make it into
a hafty-pudding, with a little falt, pretty thick ; take it off the
fire, and ftir in half a pound of butter, a quarter of a pound of
fugar, beat up twelve eggs, and half the whites, flir all well
together, lay a puff-pafte all over the dith, and pour in your
ftuff: half an hour will bake it. :

To make pretty little Cheefe-Curd Puddings.

You muft take a gallon of milk and turn it with rennet,
then drain all the curd from the whey, put tht curd into a mor-
tar and beat it with half a pound of frefh butter till the butter
and curd is well mixed ; then beat fix eggs, half the whites,
and ftrain them to the curd, two Naples bilcuits, or half a
penny roll grated ; mix all thefe together, and [weeten to your

alate; butter your patty-pans, and fill them with the ingre-

dients ; bake them, but do not let your oven be too hot; when
they
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they are done, turn them out into a difh, cut ¢itron and can-
died orange-peel into little narrow bits, about an inch long,
and blanched almonds cut in long {lips, ftick them here and
there on the tops of the puddiﬂgs, ju& ds yom fanc],r; pour
melted butter with alittle fack in it into the difh, and throw fine
fugar all over the puddings and dith, They make a pretty fide-
dith,
To make an Apricot Pudding,

CopuoLE fix large apricots very tender, break them very
fmall, fweeten them to your tafte ; when they are cold, add fix
eggs, only two whites, well beat ; mix them all well together
with a piot of good cream, lay a puff-pafte all over your difh,
and pour in your ingredients : bake it half an hour, do not let
the oven be too hot 5 when it is enough, throw a little fine fugar
all over it, and fend it to table hot.

To make an Ipfwich Almond Pudding.

- 8teEr fomewhat above three ounces of the crumb of white
bread fliced in a pint and a half of cream, or grate the bread ;
then beat half a pint of blanched almonds very fine till they
are like a pafte, with a little orange-flower water, beat up the
yolks of eight eggs, and the whites of four: mix all well toge-
ther, put in a quarter of a pound of white fugar, and ftir in a
little melted butter, about a quarter of pound ; put it over the
fire, and keep ftirriog it till it is thick 5 lay a fheet of puff- pafte
at the bottom of your difh, and pour in the ingredients : half
an hour will bake it, :

Tranfparent Pudding.

-~ TARE eight eggs and beat them well ; put them in a pan
wiih half a pound of frefh butter, half a pound of fine powdered
fugar, and half a nutmeg grated ; fet it on the fire, and keep
ftirring it till it is of the thicknefls of buttered eggs, then put it
dway to cool; put athin puff pafte round the edge of your
difb ; pour in the ingredients, bake it half an hour in a mo-
derate oven, and fend it up hot, L

Puddings for little Difbes.

You mufl take a pint of cream and boil it, and flit a half-
penny loaf and pour the cream hot over it, and cover it clofe
till it is'cold ; then beat it fine and grate in half a large nut-
meg, a quarter of a pound of fugar, the yolks of four egos, but
two whites, well beat, beat it all well together : with the half of
this fill four little wooden difhes; colour one yellow with
{affron, one red witlt cochineul, green with the juice of fpi-
page, and blue with the fyrup of violets ; the telt mix with

an
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an ounce of fweet almonds blanched and beat fine, and fil] 2
difh : your difhes muft be fmall, and tie your covers over very
clole with packthread ; when your pot boils put them in; an
hour will boil them; when enough turn them out in a difh,
the white one in the middle and the four coloured ones round 5
when they are enough, melt fome frefh butter with a glafs of
fack and pour over, and throw fugar over the dith. The
white pudding dilh muft be of a larger fize than the reft ;
and be fure to butter your difhes well before you put them
in, and do not fill them too full.

T o make a Sweetmeat Puydding,

Put a thin puff-pafte all over your dith ; then have can-
died orange, lemon-peel, and citron, of each an ounce, {lice
them thin, and lay them all over the bottom of your difh; then
beat eight yolks of eggs and two whites, near half a pound of
fugar, and half a pound of melted butter; beat all well toge-
ther ; when the oven is ready, pour it on your {weetmeats ;
an hour or lefs will bake it ; the oven muft not be too hot.

To make a fine plain Pudding.

*GET a quart of milk, put into it fix laurel-leaves, boil it,
then take out your leaves, and ftir in as much flour as will
make it a bhalty pudding pretty thick, take it off, and then flir
in half a pound of butrter, then a quarter of a pound of fugar,
a fmall nutmeg grated, and twelve yolks and fix whites of egos
well beaten ; mix all well together, butter a dith and put in
your ftuff : a little more than half an hour will bake it.

; To make a Ratifia Pudding.

GeT aquart of cream, boil it with four or five laurel-
leaves, then take them out, and break in half a pound of Na-
ples bifcuits, half a pound of butter, fome fack, nutmeg, and
a little falt; take it off the fire, cover it up; when it is almoft
cold, put in two ounces of blanched almonds beat fine, and the-
yolks of five eggs ; mix all well together, and bzke it in a mo-
derate oven half an hour ; fcrape fugar on it as it goes into
the aven,

T make a Bread and Butter Pudding,

GET 2 peony-loaf and cut it into thin {lices of bread and
butter as you do for tea ; butter your difh as you cut them, lay
flices all over the dith, then ftrew a few currants clean wafhed
and picked, then arow of bread and butter, then afew currants,
and fo on till all your bread and butter is in; then take a pint
of milk, beat up éur eggs, a little falt, half a putmeg grated ;

mix all together 'with fugar to your tafte ; pour this over the
bread,
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tread, and bake it balf an hour : a puft-pafte under does beft.
You may put in two fpoonfuls of rofe-water,

To make a boiled Rice- Pudding.

HaviNG got a quarter of a pound of the flour of rice, put
it over the fire with a pint of milk, and keep it ftirring con-
ftantly that it may not clod nor burn ; when itis of a good
thicknefs take it off, and pour it into an earthen pan; ftir in
half a pound of butter very fmooth, and half a pint of cream or
new milk, fweeten to your palate, grate in half a nutmeg and
the outward rind of a lemon ; beat up the yolks of fix eggs
and two whites, beat all well together, boil it either in {mall
china bafons or wooden bowls: when boiled turn them into -
a dith, pour melted butter over them, with a little fack, and
throw fugar all over.

To make a cheap Rice- Pudding.

GeT a quarter of a pound of rice, and half a pound of rai-
fins {toned, and tie them in a cloth; give the rice a great deal
of room to fwell 3 boil it two hours ; when it is enough, turn
it into your difh, and pour melied butter and fugar over it,
with a little nutmeg,

To make a cheap plain Rice-Pudding. .
GET a quarter of a pound of rice, tie it in a cloth, but give
room for {welling ; boil it an hour, then take it up, untie it, and
with a fpoon flir in a quarter of a pound of butter, grate fome
nutmeg, and {weeten to your tafte; then tie it up clofe and
boil it another hour; then take it up, turn it into your difh
and pour your melted butter over it,

To mate a cheap baked Rice- Pudding.

You muft take a quarter of a pound of rice, boil it ina
quart of new milk, ftir it that it does: not burn; when it be~
ﬁina to be thick, take it off, let it {(tand till it is a little cool, then

ir in well a quarter of a pound of butter, and fugar to your

palate; grate a [mall nutmeg, butter your difh, pour it in, and
‘bake it,

To make a Hanover Cake or Pudding,

TAKE half a pound of almonds blanched and beat fine with
a little rofe-water, half a pound of fine fugar pounded and fift-
ed, fifteen eggs, leaving out half the whites, and the rind of a
lemon grated very fine; put a few almonds in the mortar at a
time, and put in by degrees about a tea-cupful of rnﬁ:-wﬁter:
keep throwing in the fupar ; when you have done the almonds
and fugar together a little at a time (ill they are all ufed up,

then
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then put it into your pan with the cggs; beat them very well
together : half an hour will bake it; it muft be a light brown,

To make a Yam Pudding,

TAKE a middling white yam and either boil or roaft it,
then pare off the (kin and pound it very fine, with three quarters
of a pound ‘of butter, half a pound of fugar, a little mace, cin-
namon, and twelve eggs, leaving out half the whites, beat
them with a little rofe-water: you may put in a little citron
cut fmall (if you like it), and bake it nicely.

A Vermicelli Pudding.

Boiv four ounces of vermicelli in a pint of new milk rill it
is foft, with a ftick or two of cinnamon, then put in half a pint
of thick cream, a quarter of a pound of butter, a quarter of a
pound of fugar, and the yolks of four beaten eggs : bake it in
an earthen difh without a pafte.

A red Sago Pudding.

TAKE two ounces of fago, boil it in water with a ftick of
cinnamon till it be quite foft and thick, let it ftand ull quite
cold ; in the meantime grate the crumb of a hallpenny-loaf, and
pour over it a large glafs of red wine, chop four ounces of mar-
row, and half a pound of fugar, and the yolks of four beaten
eggs, beat them all together for a quarter of an hpur, lay a
puff-pafte round your difh, and fend it to the oven; when it
comes back, ftick it over with blanched almonds cut the long
way, and bits of citron cut the fame; fend it to table. 3

To make a Spinage Pudding.

Take aquarter of a peck of fpinage picked and wathed
clean, put it into a fauce-pan with a little falt, cover it clofe,
and when it is boiled juft tender, throw it into a {ieve to drain ;
then chop it with a knife, beat up fix eggs, mix well with it
half a pint of cream and a ftale roll grated fine, a little nut-
meg, and a quarter of a pound of melted butter; ftir all well
together, put it into the fauce-pan you boiled the fpinage, and
keep ftirring it all the time till it begins to thicken ; then wet
and flour your cloth very well, tie it up, and boil it an bour:
when it is enough, turn it into your difh, pour melted butter
over it, and the juice of a Seville orange (if you like it); as to
fugar, you may add or let it alone, jult to your tafie: you may -
bake it; but then you fhould put in a guarter of a pound of
fugar. You may add bifcuit in the room of bread (if you'

hike it better).
7o
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To make a Duaking Pudding.

TaAxe a pint of good cream, fix eggs, but half the whites,
beat them well, and mix with the cream; grate a little nut-
meg in, add a little falt, and a little rofe-water (if it be agreer
able) ; grate in the crumb of a halfpenny-rolly or a {poonful of
flour, firlt mixed with a little of the cream, or a fpoonful of the
flour of rice (which you pleafe); butter a cloth well, and flour
it, then put in your mixture, tie it not too ¢lofe, and boil it half
an hour faft : be fure the water boils before you put it in.

To mate a Cream Pudding,

TAKE a quart of cream, boil it with a blade of mace and
halfa nutmeg grated, let it cool ; beat up eight egps and three
whites, ftrain them well, mix a fpoonful of flour with them,
a quarter of a pound of - almonds blanched and beat very fine,
with a fpoonful of orange-flower or rofe-water, mix with the
eggs, then by degrees mix in the cream, beat all well together,
take a thick cloth, wet it and flour it well, pour in your ftuff,
tie it clofe, and boil, it half an hour:: let the water boil all the
time faft ; when it is done, turn it into your difh, pour melted
butter over, with alittle fack, and throw fine fugar all over it.

To make a Prune Pudding.

TAKE a quart of milk, beat fix eggs, half the whites, with
half a pint of the milk, and four fpooufuls 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. Damfons eat well dene
this way in the room of prunes.

| To make a Spoonful Pua’ﬁ:zg.-
TaxkE a fpoonful of flour, a fpoonful of cream or milk, an
egg, a little nutmeg, ginger, and.falt; mix all together, and

boil it in a little wooden dith half an hour. You may add a few
currants,

To make a Lemon Tower or Pudding,

GRATE the outward rind of three lemons 3 take three
quarters of a pound of fugar, and the fame of butter, the yolks
of eight eggs, beat them in a marble mortar at lealt an hour,
then lay a thin rich cruft in the bottom of the difh you bake it
in, as you may fomething allo over it: three quarters of an hour
will bake it.” Make an arange pudding the fame way, but pare
the rinds, and boil them firlt in feveral waters. till the bitter-
nels is boiled out,

1o
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To make Yeafl Dumplings,

First make a light dough as for bread, with flour, water,
falt, and yeaft, cover with a cloth, and fet it before the fire for
half an hour; then have a fauce-pan of water on rhe fire, and
when it boils take the dough and make it into little round
balls, as big as a large hen’s egg; then flat them with your
hand, and put them into the boiling water ; a few minutes boils
them ; take great care they do not fall to the bottom of the
pot or fauce-pan, for then they will be heavy ; and be fure to
keep the water boiling all the time: when they are enough
take them up (which they will be in ten minutes or lefs), lay
them in your difh, and have melted butter in a cup, As good
a way as any to fave trouble, is to fend to the baker’s for half
a quartern of dough (which will make a great many), and then
you hare only the trouble of boiling it. '

To make Norfolk Dumplings.

Mix a good thick batter, as for pancakes ; take half a pint
of milk, two eggs, a little falt, and make it into a batter with
flour ; have ready 'a clean fauce-pan of water boiling, into
which drop this batter ; be fure the water boils faft, and two
or three minutes will boil them ; then throw them into a fieve
to drain the water away ; then turn them into a'difh, and flira
lump of frefh butter into them ; eat them hot, and they are very

good.
Lo make Hard Dumplings.

Mix flour and water with a little falr, like a pafte, roll them
in balls as big as a turkey’s egg, roll them in a little flour, have
the water boiling, throw them in-the water, and half an hour
will boil them : they are beft boiled with a good piece of beef,
You may add for change a few currants; have melted but-

ter in a cup,

Another Way to make Hard Dumplings.

Rus into your flour firft a good piece of butter, then make

it like a cruft for a pie ; make them up, and boil them as

- above.

To make Apple Dumplings.

- MAKE a good puff-palte, pare fome large apples, cut them

in quarters, and take out the cores very nicely ; take a piece

of cruft, and roll it round enough for éne apple; if they are

big, they will not look pretty; fo roll the cruft round each

apple, and make them round like a ball, with a little flour in

your hand ; have a pot of water boiling, take a clean cloth, dip

it in the water and fhake flour over it; tic cach dumphgg
4
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by itfelf, and put them in the water boiling, which keep boil-
ing all the time 5 and if your cruft is light and good, and the
apples not too large, half an hour W|!Iihozl‘t_hern; but if the
apples be large, they will take an hour’s boiling 5 when they
are enough, take them up and lay them in a dith 3 throw fine
fugar all over them, and fend them to table ; have good frefh
butter melted in a cup, and fine beaten fugar in a faucer.

Another IWay to make Apple Dumplings,

Maxke agood puff-pafte cruft, roll it out a little thicker than
a crown-piece, pare fome large apples and core them with an
apple-fcoop; fill the hole with beaten cinnamon, coarfe or hine
fugar, and lemon- peel {hred fine, and roll every apple in a piece
of this pafte, tie them clofe in a cloth feparate, boil them an
hour, cut a little piece of the top off, pour in fome melted
butter, and lay on your piece of cruft again; lay them in a difh,
and throw fine fugar all over.

To make Rafpberry Dumplings.

MaAkE a good cold pafte, roll it a quarter of an inch. thick,,
and {pread over it ral"pb:rr{.-jam to your own l:kin_g, roll it up
and boil it in a cloth onk hour at leaft ; take it up and cut it
in five flices, and lay one in the middle and the other four round
it; pour a little good melted butter in the difh, and grate fine
fugar round the edze of the dith. It is proper for a corner oo
fide for dinner. -

Citren Puddings.

Taxke half a pint of cream, mix in it a fpoonful of fine
flour, two ounces of fugar, a little grated nutmeg, and the yoiks
of three ezgs beat well, put it in tea-cups, and ftick two cunces
of citron cut very thin in it; bake them in a quick oven, and
turn them out on a difh. ' by

To make a Cheefe-Curd Florendine.

TakE two pounds of cheele-curd, break it all to pieces with
your hand, a pound of blanched almonds finely pounded, with
a lutle rofe- water, balf a pound of currants clean wathed and
picked, a little fugar to your palate, fome {tewed {pinage cut
fmall ; mix all well together, lay a puff-pafte in a difh, put in
your ingredients, cover it with athin cruft rolled and laid
acrofs, and bake it in a moderate oven half an hour : as to the

top-cruft lay it in what fhape you pleafe, either rolled or marked
with an iron oo purpole, \

A Flovendine of Oranges or Apples.
GEeT half a dozen of Seville oranges, fave the juice, take
out the pulp, lay them in water twenty-four hours, fhift them
three
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three or four times, then boil them in three or four waters, then
drafn them from the water, put them in a pound of fugar, and
their juice, boil them to a fyrup, take great care they do not
Aick to the pan you do them in, and fet them by for ufe ; when
you ufe them lay a puff-pafte all over the dith, bail ten pip-
pins, pared, quartered, and cored, in a little water and fugar,
and flice two of the oranges and mix with the pippins in the
difh 5 bake it in a flow oven with a cruft as above : or juft bake
the cruft; and lay in the ingredients, :

To make an Artichibe Pie,

Boir twelve artichokes, tale off all the leaves and ehokes,
take the bortoms clear from the ftalk, make a good puff:pafie
crult, and lay a quarter of a pound of good freh butter all
over the bottom of your pie; then lay a row of artichokes,
ftrew a litwtle pepper, falt, and beaten mace over them 3 then an-
other row, and ftrew the reft of your fpice over them ; put in
a quarter of a pound. more of butter in little bits, take half an
ounce of truffles and morels, boil them in a quarter of a pint
of water, pour the water into the piey cut the truffles and mo-
rels very {mall, throw all over the pie ; then have ready twelve
eggs boiled hard, take only the bhard yolks, lay them all over
the pie, pour in a gill of white wine, cover your pie, and bake
it: when the cruft is done, the pie is enough: four large
blades of mace and twelve pepper-corns well beat will do,
with a tea-fpoonful of falt.

To make a fweet Ege Pie.

Makg a good cruft, cover your difh with it, then have
ready twelve eggs boiled hard, cut them in flices and lay them
in. your pie, throw half a pound of currants clean wafhed and
picked all over the eggs, then beat up four eggs well mixed
with half a pint.of white wine, grate in a {mall nutmeg, and
make it pretty fweet with fugar., You are to mind to lay a
quarter of a pound of butter between the eggs, then pour in

your wine and eggs and cover your pie; bake it half an hour,
. or till the cruft is done.

To makte a Potatee Pie.

Bo1L three pounds of potatoes, peel them, make a good
¢ruft and lay in your difh ; lay at the bottom half a pound of
butter, then lay in your potatoes, throw all over them firit three
tea-fpoonfuls of falt and a {mall nutmeg grated, next fix eggs
boiled hard and chopped fine, then a tea-fpoonful of pepper
and half a pint of white wine ; cover your pie, and bake it half
an hour, or till the cruft is enough,

Ta
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To make an Onion Pie,

Wasu and pare fome patatoes and cut them in flices, peel
fome onions, cut them in {lices, pare iome apples and {lice them,
make a good cruft, cover your dith, lay a'quarter of a pound
cf butter all over, take a quarter of an ounce of mace bear fine,
a nutmeg grated, a tea-fpoonful of beaten pepper, three tea-
fpoonfuls of falt; mix all together, ftrew fome over the butter,
lay a layer of potatoes, a layer of onions, a layer of apples, and
a layer of eggs, and fo on till you have filled your pie, ftrew-
ing a little-of the feafoning between each layer, and a quarter
of a pound of butter in bits, and fix {poonfuls of water; clofe
your pie, and bake it an bour and a half. A pound of pota-
toes, a pound of onions, a pound of apples, and twelve eggs
will do. .

To make an Orangeads Pie,

"Maxke a good cruft, lay it over your dith, take two oranges,
boil them with two lemons till tender, in four or five quarts of
water ; in the laft water (of which there muflt be abour a pint),
add a pound of loaf fugar, boil ir, take them out and {lice them
into your pie ; then pare twelve pippins, core them, and give
them one boil in the fyrup; lay them all over the orange and
lemon, pour in the fyrup, and pour on them fome orangeado
fyrup ; cover® your pie, and bake it in a flow oven half an
hour,

To make a Vepetable Pie.

Taxe cauliflowers broken into neat pieces, white cabbage
cut into fmall quantities, a few heads of celery neatly cut, a few
fmall onions and potatoes peeled, and fome endive (if white
and not bitter) ; boil thefe (eparately in milk and water, drain
and keep them hot; raife the walls of your pie; fill it with
fomething to fupport it, and lay on the lid, bake it fufficiently ta
ftand, but not quite enough ; take off the lid, lay in the veges
tables neatly in rows thus—a row of cauliflower, a row of
onions, &c. add Cayenne, falt, and beaten mace as you go om,
then put on your lid again ; bake your pie half an hour mase,
take care not to burn it; have ready good fricaffee- (auce, take
Ff' the lid, pour over it the fauce, and ferve it up without the
d, .

To mate a Slirret Pie,

T axe your fkicrets and boil them tender, peel them, {lice
them, fill your pie, and take to ha!f a pint of cream the }r:;dk. of
an epg, beat fine with alittle nutmeg, a little beaten mace, and
a little fale ; beat all together well, with a quarter of a pound of
f[:ﬂ'l. butttr_mfhﬂd’ thE‘n Iﬂ)ur ”1 a5 much as }rour d]{h WI“.

fz . held,
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held, put on the top-cruft and bake it half an hour. You may
put in fome hard yolks of eggs; if you cannot get cream, put
in milk, but cream is belt: about two pounds of the root
will do. ;

To make an Apple Pie.

MakE a good puff-pafte cruft, lay fome round the fides of
the difh, pare and quarter your apples and take out the cores,
lay a row of apples thick, throw in half the (ugar you defign
for your pie, mince alittle lemon-peel fine, throw over, and
fqueeze a little lemon over them, then a few cloves, here and
there one, then the reft of your apples and the reft of your fu-
gar; you muft fweeten to your palate, and fqueeze a little
more lemon ; boil the peeling of the apples and the cores in
fome fair water with a blade of mace, till it is very good ; ftrain
it, and boi! the {fyrup with a lictle fugar till there is but very
little and good, pour it into your pie, put on your upper cruft
and bake it. You may put in a little quince or marmalade (if
you pleafe),

Thbus make a pear pie, but do not put in any quince. You
may butter them when they come out ‘of the oven: or beat up
the yolks of two eggs and half a pint of cream with a little
nutmeg, fweetened with fugar; put it over a flow fire and keep
ftirring it till it juft boils up, take off the lid and pour in the
cream ; cut the cruft in little three-corner pieces, ftick about
the pie, and fend it to table cold. :

Gﬂlm: Codling Pie.

TaxkE fome green codlings and put them in a clean pan
with fpring-water ; lay vine or cabbage leaves over them, and
wirap a cloth over and round the pan to keep in the {team ;
as foon as you think they are foft take the fkins off, put them
in the fame water with the leaves over them, hang them a gaod
diftance from the fire to green ; and as (oon as you fee them of
a fine green, take them out of the water and put them in a
deep difh, and fweeten them with fugar, and firew a little le-
men-peel fhied fine over, put a lid of pufl-palte over them and
bake it; when it is baked, cut the lid off, and cut it into
three-corner pieces and put them round your pie, with one
corner uppermoft ; let it {tand till it is cold, and then make the
following cream : boil a pint of cream or milk, beat up the
yolks of four eggs, {weeten it with fine fugar, mix all well to-
gether and put it over the fire till it is thick and fmooth 5 but
be fure you do not let it boil, for that will curdle it, and put
it over your codlings; or you may put clouted cream (if you
~ Jike it beft) and fend it to table cold,

[
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To make a Cherry Pie.

MAKkE a good cruft, lay a little round the fides of your difh,
throw fugar at the bottom, and lay in your fruit and fugar at
top. A few red currants do well with them; put on your lid,
and bake in a flack oven,

Make a plum pie the fame way, and a goofeberry pie. 1f
you would have it red, let it fland a good while in the oven
after the bread is drawn. A cultard is very good with the
goofeberry pie.

. To mate a Salt Fifh Pic.

GeT a fide of falt fith, lay itin wa.er all night, next morn-
ing put it over the fire in a pan of water till it is tender,
drain it and lay it on the dreffer, take off all the {kin, and pick
the meat clean from the bones, mince it {mall, then take the
crumb of two French rolls cut in {lices, and boil it up with a -
quart of new milk, break your bread very fine with a {poon,
put to it your minced falt filh, a pound of melted butter, two
fpoonfuls of minced parfley, half a nutmreg grated, a litile
beaten pepper, and three tea-fpoonfuls of muftard ; mix all
well together, make a good cruft and lay all over your difh,
and cover it up ;: bake it an hour,

To make a Carp Pie,

TAKE a large carp, fcale, wath, and gut it clean; take an
eel, boil it jult a little tender, pick off all the meat, and mince
it fine with an equal quantity of crumbs of bread, a few {weet
herbs, a lemon-peel cut fine, a little pepper, falt, and grated
nutmeg, an anchovy, half a pint of oyfters parboiled and chop-
ped fine, the yolks of three hard eggs cut fmall, roll it up with
a ‘quarter of a pound of butter, and fill the belly of the carp ;
make a good cruft, cover the dith, and lay in your carp; fave
the liquor you boil your eel in, put in the eel bones, boil them
with a little mace, whole pepper, an onion, fome {weet herbs, -
and an anchovy ; boil it till there is about half a pint, ftrain it,
add to it a quarter of a pint of white wine, and a lump of but-
ter as big as a hen’s egg, mixed in a very little flour; boil it up,
and pour into your pie; put on the lid, and bake it an hour
In a quick oven, If there be any force-meat left after filling
the belly, make balls of it, and put into the pie; if you have
not liquor enough, boil a few fmall eels to make enough to

fill your difh,
To make a S:al Pie.

MakE a good cruft, cover your difhy boil two pounds of
eels tender, pick all the fleth clean from the bones ; throw the

3 3 bones




262 THE ART OF COOKERY

bones into the liquor you boil the eels in, with a little mace
and falt, till it is very good, and abont a quarter of a pint, then
ftrain it ; in the meantime cut the thell of your eel fine, with
a little lemon- peel (hred fine, a litdle falt, pepper, and nurmeg,
a few crumbs of bread, chopped parfley, and an anchovy ; melt
a quarter of a pound of butter and mix with it, then lay it in
the difh, cut the fleth off a pair of large {oals, or three pair of
very fmall anes, clean from the bones and fins, lay it on the
_force-meat, and pour in the broth of the eels you boiled ;3 put
the lid of the pie on, and bake it. You fhould boil the bones
of the foals with the eel bones, to make it good ; if you boil
the fozl bones with one or two little eels, without the force-
mieat, your pie will be very good, And thus you may do a
turbot, ' ,
To make an Eel Pie.

MAKE a g'um! cruft ; clean, gut, and wafh your eels very
well, then cut them in pieces half as long as your finger; fea-
fon them with pepper, falt, and 2 little beaten mace to your
palate, either high or low ; fill your difh with eels, and put as
much water as the dith will hold ; put on your cover, and
bake them well. :

To make a Fleunder Pie.

Gur fome flounders, wafth them clean, dry them in a cloth,
jult hoil them, cut off the meat clean from the bones, lay a
good cruft over the dith, and lay a little frcfh butter at the
bottom, and on that the fith ; feafon with pepper and falt to
your mind ; boil the bones in the water your fith was ‘t:-u_ﬁed
in, with a little bit of horle-radifh, “a little parfley, a very little
bit of lemon-peel, and a cruft of bread ; boil it till there is juft
enough of liguor for the pie, then firain it, and put it into your
pie; put on the top-cruft, and bake it.

To make a Herring Pie.

ScALE, gut, and wafh them very clean, cut off the heads,
fins, and tails; make a good cruft, cover your difh, then fea-
fon your herrings with beaten mace, pepper, and falt; puta
litcde butter in the bottom of your difh, then a row of herrings,
pare fome apples and cut them in thin flices all over, then
peel fome onions and cut them in flices all over thick, lay a
liclle butter on the top, put in a little water, lay on the lid,
and bake it well, ' :

To make a Salmion Pie.
MakEe a good cruft, cleanfe a piece of {almon well, feafon

it with lalt, mace, and nutmeg, lay a piece of butrer at the
bottom
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bottom of the difh, and lay your falmon in; melt buter ac-
cording to your pie take .a lobfter, ht.:-'t! ‘ it, pic‘k‘ out all the
fefh, chop it fmall, bruife the body, mix it well with the but-
ter, which muft be very good ; pour it over your (almon, put
on the lid, and bake it well.

To make @ Lobfler Pig.

TAKE two or three lobfters and boil themj take the
meat out of the tails whole, cut them in four pieces, Jong-
ways ; take out the fpawn and the meat of the claws, beat it
well in a mortar 3 feafon it with pepper, falt, twp {poonfuls
of vinegar, and a little anchovy liquor ; melt half a pound of
frefh butter, ftir all together with the crumbs of a halfpenny
roll rucbed through a fine cullender, and the yolks of twe
egus; put a fine puff-pafte over your dith, lay in your tails,
and the reft of the meat over them ; put on your cover, and
bake it in a {low oven.

To make a Mufile Pie,

MaxkE a good cruft, lay it all over thedith, wafh your mulcles
clean in feveral waters, then put them in a deep {tew-pan, co-
ver them and let thea ftew till they are cpen, pick them out,
and fee there be po crabs under tne tongue; put them in a
fauce-pan with two or three blades of mace, ftrain liquor juft
enough to cover them, a good piece of butter, and a few crumbs
of bread ; flew. them a few minutes, fill your pie, put on the
lid, and bake it half an hour, So you make an oyfter pie ; al-
ways let your fith be cold before you put on the lid, or it will
{poil the cruft,

To make Lent Mince- Pies.

S1x eggs boiled hard and chopped fing, twelve pippins pared
and chopped (mall, a pound of raifins of the {un ftoned and
chopped fine, a pound of currants wafhed, picked, and rubbed
clean, a large fpoonful of fugar beat fine, an ounce of citron,
an ounce of candied orange, both cut fine, a quarter of an
ounce of mace and cloves and a little nurmeg beat fine ; mix
all together with a gill of brandy and a gill of fack ; make your
crult good, and bake it in a flack oven : when you make your
pie, fqueeze in the juice of a Seville arange, 3

Fifp Paflies the Italian Way.”

Taxe fome flour and knead it with oil ; take a flice of fal-
mon, fealon it with pepper and falt, and dip into fweet oil 3
chop ap opion and parfley fine and ftrew over it ; lay it in the
pafte, and doyble it up in the fhape of a flice of falmon ; take

: S 4 Y i a piece
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a piece ‘of white paper, ol it and lay under the paft
bake it: it is beft culd, and will keep a}rmnmh. ol it

. ~Mackarel done the fame way, heid and cail together folded
in a pally, eats fine.

To roafl a Pound of Rutter,

LAy it in falt and waier two or three hours, then (pit it and
rub it all over with crumbs of bread, with a little grated put-
meg, lay it to the fire, and, as it roafts, bafte it with the yolks
of two eggs and then with crumbs of bread all the time it is
roafting ; but have ready a pint of oyfters flewed in their own
liquor, and lay in the difh under the butter; when the bread
has fosked up all the butier, brown the outfide, and lay it on
youroyfters,  Your fiie muft be very flow.

C H.A P, XV,
DIRECTIONS ror ThE SICK.

['I do not pretend to meddle here in the Phyfical Way ; but a
few Dire&ions for the Cook, or Nurfe, I prefume, will not

be improper, to make fuch a Diet, &c. as the Doéor fhall
order. ] ooy »

: To make Mutton Brath.

TAKE a pound of loin of mutton, take off the fat, put to

it one quart of water, let it boil and fkim it well ; then put .
in a good. piece of vpper-cruft of bread, and one large blade of
mace ; cover it clofe and let it boil flowly an hour; do not
ftir it, but pour the broth clear off ; feafon it with a little falt,
and the mutton will be fit to eat. If you boil turnips, do not
boil them in the broth, but by themfelves in another fauce-pan,

: i To boil a Serag of Veal,

. SET on the fcrag in a clean fauce-pan; to each pound of
veal put a quart of water, fkim it very clean, then put in a
good piece of upper-cruft, a blade of mace to each pound, and
a little parfley tied with a thread ; cover it clofe; then let it
boil very foftly two hours, and both broth and meat will be
fit to eat.

To make Bécf or Mutton Broth for wery wweak Fesple, who take

' il but little Nourifbment, .

"TAxkE a pound of béef or muiton, or both together; to a

pound put two quarts of water, firft fKin the meat and tzke nhfF
4 ' the
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the fat; then cut it into little pi::;es, and hoili it till it comes to
o quarter of a pint; feafon it with a very little corn aF.falt,
{kim off all the fat, and give a fpoonful of this broth at a time;
to very weak people half a fpoonful is enough ; to fome a tea-
fpoonful at a time; and to others a rea-cupful : there is greacer
nourifhment from this than any thing elfe.

T make Beef- Drink; which is ordered for weak People.

TAKE a pound of lean beef, then take off all the fat and
fkin, cut it into pieces, put it into a gallon of water with the
under-cruft of a penny loaf, and a very little fale; Jet it boil
till it comes to two querts, then firain it off; and it is a very
hearty drink. ;

To make Beef Tea.

T axe a pound of lean beef ana cut it very fine, pour a pint
of boiling water over it and put it on the fire to raife the fcum ;
(kim it clean, ftrain it off and.let it fettle; pour it clear from
the fettling, and then it is fit for ule. -

Ts make Pork Broth,

T aKE two pounds of young pork, then take off the fkin
and fat, boil it in a gallon of water with a turnip, and a very
little corn of falt; le: it boil till it comes to two quarts, ftrain
it off and let it ftand till cold ; take off the far, then leave the.
fettling at the bottom of the pan, and drink half a pint in the
mnrniﬁg fafting, an hour before breakfaft ; and noon, if the
ftomach will bear it

To boil a Chicken.

LET your fauce-pan be very clean and nice; when the water
boils put in your chicken, which muft be very nicely picked
and clean, and laid in cold water a quarter of an hour before it
is boiled ; then take it out of the water boiling, and lay it ina
pewter dith ; fave all the liquor that runs from it in the dith;
cut up your chicken all in” joints in the difh ; then bruife the
liver very fine, add a little boiled parfley chopped fine, a very
little falt, and a little grated nutmeg ; mix it all well together
with two fpoonfuls of the liquor of the fowl, and pour it into
the difh with the reft of the liquor in the difh ; if there is not
liquor enough, take two or three {poonfuls of the liquor it was
boiled ip, clap another difh over it; then fet it over a chafing-
dith of hot coals five or fix minutes, and carry it to table hot
with the cover on. This is better than butter, and lighter for
the ftomach, though fome choofe it only with the liquor, and
no patfley nor liver, and that is according to different palates :
if it is for a very weak perfon, take off the fkin of the chicken

before
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before you fet it on the chafing-dith. If you roaft it, make
nothing but bread-fauce, and that is lighter than any fauce you
can make for a weak {tomach. _
Thus you may drefs a rabbit, only bruife bue a little piece of
the liver.
To bail Pigeons.

Lex your pigeons be cleaned, wathed, drawn, and fkinned ;1
boil them in milk and water ten minutes, and pour over them
fauce made thus : teke the livers parboiled and bruife them fine,
with as much parfley boiled and chopped fine; melt fome
butter, mix a little with the liver and pariley firft, then mix all
together, and pour over the pigeons.

To boil a Partridge, or any other WVild Fowl,

- WHEN your water boils put in your partridge, let it boil
ten minutes; then take it up into a pewter plate, and cut if
" In two, laying the infides next the plate, and have ready fome.
bread-fauce made thus : take the crumb of a halfgenny rell, or
thereabouts, and boil it in half a pint of water, with a blade
of mace; let it boil two or three minutes, pour away molt of
the water ; then beat it up with a little piece of nice butter, a
little falt, and pour it over your partridge ; clap a cover over it,
then fet it over a chafing-dith of coals four or five minutes, and
fend it away hot, covered clofe.

Thus you may drefs any fort of wild fowl, only boiling it
more or lefs according to the bignefs. Ducks, take off the
fkins before you pour the bread-fauce over them; and if you
roaft them, lay bread. fauce under them : it is lighter than gravy
for weak ftomachs. -

To boil a Plaice or Flounder.

LeT your water boil, throw fome falt in; then put in your
fith ; boil it till you think it is enough, and rake it out of the
water in a {lice todrain ; take two fpoonfuls.of the liquor, with
a little falr, a Jiule grated nutmeg; then beat up the yolk of
an egg very well with the liquor, and ftir in the egg; beat it
well together, with a knife carefully flice away all the lirtle
bones round the fith, pour the fauce over it; then fet it over a
chafing-difh of coals for a minute, and f{end it hot away : or in
the room of this lauce, add melted butter in a cup,

7o mince Veal or Chicken for the Sick, or weak Pesple.
Mince a chicken, or (ome veal, very fine, take off the fkin;
juft boil as much water as will moillen it, and no more, with a
very little falt, grate a very lLittle nutmeg ; then throw a little

flour over it, and when the water boils put in the meat; keep
e ' ; ' {haking




MADE PLAIN AND EASY. 267

fhaking it about over the fire a minute; then have rf.Ead:-,r two
or three very thin fippets, toafted njce and brown, laid in the
plate, and pour the mince-meat over i,

To pull a Chicken for the Sick.

You muft take as much cold chicken as you think proper,
take off the fkin, and pull the meat into little bits as thick as a
quill; then take the bones, boil them with a litile fale till they
are pood, {train it, then take a fpoonful of the liquor, a fpoon-
ful of milk, a little bit of butter as big as a large nutmeg
rolled in flour, a litdde chopped parfley as much as will lie on
a fixpence, and a little falt, if wanted, (this will be enough for
half a fmall chicken,) put all together into the fauce-pan, then
keep fhaking ic till it is thick, and pour it into a hot plate, -

To make Chicken Broth.

You muft take an old cock, or large fowl, flay it, then pick
off all the fat, and break it all to pieces with a rolling-pin ;
put it into two quarts of water with a good cruft of bread and
a blade of mace, let it boil foftly till it is as good as you would
have it; if you do it as it {hould be done, it will take five or
fix hours doing ; pour it off, then put a quart more of boiling
water, cover it clofe, let it boil foftly till it is good, and ftrain
it off ; feafon with a very little falt. When you beil a chicken,
fave the liquor ; and when the meat is eat, take the bones, then
break them, and put to the liquor you boiled the chicked in,
with a blade of mace, and a cruft of bread, let it boil till it is

good, and ftrain it off,

Ty make Chicken Waler.

TAKE a cock or large fowl, flay it, then bruife it with a
hammer and put it into a gallon of water with a cruft of bread,
let it boil half away, and ftrain it off.

To make White Caudle.

You muft take two quarts of water, mix in four fpoonfuls
of oatmeal, a blade or two of mace, a piece of lemon-peel, let
it boil, and keep ftirring it often : let it boil about a quarter of
an bour, and take care it does not boil over; then ftrain it
through a coarfe fieve: when you ufe it, fweeten it to your
palate, grate in a little nutmeg, and what wine is proper ; and
if it is not for a fick perfon, fqueeze in the juice of a lemon,

 To make Brown Caudle,
:E_iDI}. the gruel as above, with fix fpoonfuls of oatmeal, and
ftrain it ; then add a quart of good ale, not bitter ; boil it, then
, ' ' {weeten
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fweeten it to your palate, and add half a pint of white wine :
when you do not put in white wine, let it be half ale,

To make Water-Gruel,

You muft take a pint of water and a large fpoonful of oat-
meal ; then ftir it together and let it boil up three or four
times, ftirring it often ; do not let it boil over ; then ftrain it
through a fieve, falt it to your palate, put in a good piece of
freth butter, brew it with a fpoon till the butter is all melted,

then it will be fine and {mooth, and very good : fome love
a little pepper in it.

To mate Panado.

You muft take a quart of water in a nice clean fance-pan, a
blade of mace, a large piece of crumb of bread ; let it boil two
minutes ; then take out the bread and bruife it in a bafon very
fine; mix as much water as will make it as thick as you would
have it; the reft pour away, and fweeten it to your palate ; put
in a piece of butter as big as a walnut; do not put in any wine,

it fpoils it : you may grate . in a little nutmeg. This is hearty
and good diet for fick people.

To boil Sago.

PuT a large fpoonful of fago into three quarters of a pint of
water, ftir it, and boil it foftly till it is as thick as you would
have it; then put in wine and fugar, with a little nutmeg to
your palate,

To boil Salsp.

IT is a hard ftone ground to powder, and generally fold for
one fhilling an ounce: take a large tea-fpoonful of the powder
and put it into a pint of boiling water, keep flirring it till it is
like 2 fine jelly; then put in wine and fugar to your palate
and lemon, if it will agree.

To make {Eﬂgi’aﬁ ?ﬂ'fy.

TAKE a quart of water, one ounce of ifinglafs, half an
ounce of cloves; boil them to a pint, then firain it upon 2
pound of loaf. fugar, and when cold fweeten your tea with it :
you may make the jelly as above, and leave out the cloves ;

fweeten to your palate, and add a liule wine. Al other jeliies
you have in another Chapter.

To make the Peftoral Drink.
TakEe a gallon of water and half a pound of pearl-barley,
beil it with a quarter of a pound of figs fplit, a pen::jmunh of
liquorice flieed to pieces, a quarter of a pound of ratfins of lf::
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foned ; boil all together till half is wafted, then +ﬁrain it
?fff‘l. This iis ordered in the meafles, and feveral other diforders,
for a drink.

Ty make Buttered Water, or what the Germans r:f;’f Egg- Soup,
wwho are very fond of it for Suppers  Yiu bave it in the Chapter
far Lent. . '
TAkE 2 pint of water, beat up the yolk of an egg with the

water, put in a piece of butter as big as a (mall walnut, two or
three knobs of fugar, and keep ftirring it all the time it is on
the fire ; when it begins to boil, bruife it between the fauce-
pan and a mug tll it is fmooth and has a great froth ; then it
is fit to drink. This is ordered in a cold, or where eggs will
agree with the ftomach.

To make Seed-Water. \
TAkEe a fpoonful of coriander-feed, half a fpoonful of cara-
way-feed, bruifed and boiled in a pin: of water; then ftrain it,
and bruife it with the yolk of an egg: mix it with fack and
double-refined fugar, according to your palate.

To make Bread-Soup for the Sick,

TAkE a quart of water, fet it on the fire in a clean fauce-
pan, and as much dry cruft of bread cut to pieces as the top of
a penny loaf (the drier the better) a bit of butter as big as a wal-
nut; let it boil, then beat it with a fpoon, and keep boiling it
till the bread and water is well mixed ; then feafun it with a
very little falt, and it is a pretty thing for a weak ftomach.

To make artificial Affes Milk,

TAKE two ounces of pearl-barley, two large fpoonfuls of
bartthorn-thavings, one ounce of eringo-root, one ounce of
China-root, one ounce of preferved ginger, eighteen fnails
bruifed with the fhells, to be boiled in three quarts of water till
it comes to three pints, then boil a pint of new milk, mix it
with the reft, and put in two ounces of baliam of Tolu. Take
half a pint in the morning, and half a pint at night,

Cows Milk, next to Affes Milk, dime thus.

TAKE a quart of milk, fet it in a pan over night, the next
morning take off all the cream, then boil it and fet it in the
pan again till night; then fkim it again, boil it, fet it in the
pan again, and the next morning fkim it, warm it blood warm,
and drink it as you do afles milk : it is very near as good, and
with fome confumptive people it is better,

Vi




270  THE ART OF COOKERY

To make a gosd Drink,
BoiL a quart of milk and a quart of water, with the top cruft
of a penny loaf, and one hlade of mace, a quarter of an hour
very foftly, then pour it off, and when you drink- it let it be

warm,

. Ta make Barley-f¥ater,

_Pur a quarter of a pound of peatl-batley into two quarts of
water, let it boil, fkim it very clean, boil half away, and ftrain

it off; fweeten to vour palate, but not too fweef, and put in’

two fpoonfuls of white wine; drink it lukewarm.

To make Sage-Tea,

Taxe a little fage, a little baum, put it into a pan, flice a-

lemon, peel and all, a few knobs of fugar, one glafs of white
wine, pour on thefe two or three quarts of boiling water, cover
it, and drink when thirlty ; when you think it ftrong enotgh of
the herbs, take them out, otherwife it will make it bitter.
To make it for'a Child. it

A ritTiEe fage, baum, rue, mint, and penny-royal, fmur
boiling water on, and {weeten to your palate. Syrup of cloves,
&¢. afid black cherry-water, you have in the Chapter“of Pre-
ferves. : - .

Liguor for a Child that bas the Thrufb,

TaxE half a pint of {pring-water, a knob of double-refined
fugar, a very little bit of alum, beat it well together with the
yolk of an egg, then beat it in a large fpoonful of the juice of
fage ; tie a rag to the end of a flick, dip it in this liquor, énd
. eften clean-the mouth, Give the child over night one drop of
laudanum, anl the next day proper phyfic, walhihg the mouth

oiten with the liquor. |

To boil Comfrey-Roots,

TAKE a pound of comfrey-roots, fcrape them clean, cut
them: inta little pieces, and put them into three pints of water,
let them boil till there is about a pint, then (train it, and when
it is cold put it into a fauce-pun ; if there is any fettling at the
bottom, throw it away ; mix it with fugar to your palate, add
half a pint of mountain wine and the juice of a lemon, let it
hoil, then pour it into a clean earthen pot, and fet it by for
ufe, Some boil it with milk, and it is very good where it will

agree, and is reckoned a very great ftrengthener.

To make the Knuckle Broth,
T ake twelve thank-ends of a leg of mutton, break them

well and foak them in cold (pring-water for an hour, then take
- a fmall

.
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i ' ith warm water and falt
&l brufh and fecour them clean wit :
:hE put them into’ two quarts of - fpring-water and let them
immer till reduced to one quart; when Ehey have been on one
hour, put in one ottnce of hartfhorn-(havings and the bottom of
a*half‘pamrj'-rull; be careful to rak; the lcum ~t::r’H" as it !1{.53;
when done, firain it off, and if any fat remains, take it uffl
with 2 knife when cold 5 drink a quarter c-_f a pint warm whz:n
you go to bed, and one hour before you rife: it is a certain
reftorative at the beginning of a decline, or when any weaknefs
is the complaint. p ' ' _
N. B. Ifit is made right, it is the colour of calf’s foot jelly,
and is ftrong enough to bear a fpoon upright. [From the
College of Phyficians; Londen.] -

A Medicine for a Diforder in the Bowels.

TAKE an ounce of beef-fuet, half a pint of milk, and half 2
pint of water, mix together with a table-fpoonful of wheat-
flour, put it over the fire ten minutes, and keep it ftirring all
the time ; and take 2 coffee-cupful two or three times a-day.

CTHYACE.™ NVl
For CAPTAINS of SHIPS,

(Many of the Receipts in this Chapter are very ufeful in
Families,)
To make Catchup to keep twenty Years,

TAKE a gallon of ftrang ftale beer, one pound of anchovies
wafthed from the pickle, a pound of fhalots peeled, half
an ounce of mace, half an ounce of cleves, a quarter of an
ounce of whole pepper, three or four large races of ginger, two
quarts of the large muthroom-flaps rubbed to pieces ; cover all
this clofe, and let it fimmer till it is balf wafted, then ftrain it
through a flannel bag; let it {tand till it is quite cold, then
bottle it.  You may carry ic to the Indies, A fpoonful of this
to a pound of fiefh butter melted makes 2 fine fith-fauce, or
in the room of gravy fauce, ‘The ftronger and ftaler the bees
is, the better the catchup will be. '

To make Fifb-Sauce to keep the while Year.

* You muft take twenty-four anchovies, chop them, bones

and all, put to them ten fhalots cut fmall, a handful of feraped
horfe-radifh, a quarter of an ounce of mace, a quart of white
wine, a pint of water, one lemon cut into flices, half a pint of
. i anchovy
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anchovy liquor, a pint of red wine, twelve cloves, twelye pep-
per-corns; boil them together till it comes to a quart ; fkrain it
off, cover it clofe, and keep it in a cold dry place. T'wo
fpoonfuls will be fufficient for a pound ef burter.

It is a pretty fauce either for boiled fowl, veal, &c, or in
the room of gravy, lowering it with hot water, and thickening
it with a piece of batter rotled in flour,

To pit Dripping to fry Fifh, Meat, Fritters, t9.

Taxke fix pounds of gond beef-dripping, boil it in foft water,
ftrain it into a pan, let it ftand till cold ; then take off the hard -
fat, and fcrape off the gravy which fticks to the infide ; thus do
eight times ; when it is cold and bard, take it off clean from
the water, put it into a large fauce-pan with fix bay-leaves,
twelve cloves, balf a pound of falt, and a quarter of a pound of
whole pepper ; let the fat be all melted and juft hot, let it fland
till it is hot enough to ftrain through a fieve into the pot, and
ftand till it is quite cold, then cover it up: thus you may do
what quantity you plealfe. The beft way to keep any fort of
dripping is to turn the pot uplide down, and then no rats can get
at it. If it will keep on fhip-board, it will make as fine puff-
pafte cruft as any butter can do, or cruft for puddings, &c.

To pickle Mufbrooms for the Sea.

W asH them clean with a piece of flinnel in falt and water,
put them into a fauce pan and throw a little falt over them ;
let them boil up three times in their own liquor, then throw
them into a fieve to drain, and fpread them on a clean cloth;
let them lie till cold, then put them in wide-mouthed bottles,
put in with them a good deal of whole mace, a little nutmeg ' .
fliced, and a few cloves: boil the fugar-vinegar of your own
making with a good deal of whole pepper, fome races of ginger,
and two or three bay-leaves; let it boil 2 few minutes, then
ftrain it, when it is cold pour it on.and fill the bottle with mut-
ton-fat fried ; cork them, tie a bladder, then a leather over
them, keep it down-clofe, and in as cool a place as poffible.

As to all other pickles, you have them in the Chapter of
Pick!les, -

To make Muflroom Pat.;.:a’gr.

" Take half a peck of fine large thiek mufhrooms, wafh
them clean from grit and dirt with a flannel rag, fcrape out the
infide, cut out all the worms, put them into a kettle over the
fire without any water, two large onions {tuck with cloves, a
large handful of falt, a quarter of an ounce .of mace, two tea-
fpoonfuls of beaten pepper, let them fimmer till the liquor 13
boiled away ; take great care they do not burn; then lay them

[
'T L 5
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on fieves to dry in the fun, or in tin p!ates, and fet them in a
{lack oven all night to dry, till they will |:.':l:a[ to powder : prefs
the powder down hard in a pot, and keep it for ufe. You may
put wiiat quantity you pleafe for the fauce.

To keep Mufbrooms without Pickle.
Taxe large muthrooms, peel them, {crape out the infide,
ut them into a fauce- pan, throw a litde falt over them, and let.
them boil in their own liquor, then throw them into a fieve to
drain, then lay them on tin plates and fet them in a cool oven ;
repeat it often till they are perfetly dry, put them ioto a clean
ftone jar, tie them down tight, and keep them in a dry place,
They eat delicioufly, and look as well as truffies.

To keep Artichoke- Bottoms dry. :

Borr them juft fo as you can pull off the leaves and the:
choke, cut them from the ftalks, lay them on tin plates, fet
them in a very cool oven, and repeat it till they are quite dry ;
then put them in a paper bag, tie them up clofe, and hang them
up, and always keep them in adry place ; and when you
ufe them lay them in warm water till they are tender; fhift
the water two or three times. They are fine in almoit all
fauces cut in little pieces, and put in juft before your fauce
is enough.

To fry Artichoke-Bottoms.

LAy them in water as above, then have ready fome butter
hot in 2 pan; flour the bottoms and fry them ; lay them in your
difh and pour melted butter over them.

o ragoo Artichoke- Bottoms.

TAKE twelve bottoms, foften them in wirm water, as in
the foregoing receipts ; take half a pint of water, a piece of the
ftrong foup, as big as a fmall walnut, half a fpoonful of ‘the
catchup, five or fix of the dried mufhrooms, a tea-fpoonful of
the muthroom powder, fec it on the fire, thake all together and
let it boil fofily two or three minutes; let the laft water you
put to the bottoms boil ; take them out hor, lay them in your
difh, pour the fauce over them, and fend them to table hot.

To drefs Fifh.

As to frying fith, firft wafh it very clean, then dry it well
and flour it; take fome of the beef-dripping, make it boil in the
ftew-pan, then throw in your fith, and fry it of a fine light
brown ; lay it on the bottom of a fieve, or coarfe gloth, to drain,
and make fauce according to your fancy.
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To bake Fifh,

BuTTER the pan, lay in the fith, throw a little falt over it
and flour; put a very little water in the difh, an onion, and 2
bundle of {weet herbs, ftick fome little bits of butter, or the

fine dripping, on the fith; let it be baked of a fine light
* brown ; when enough, lay it on a difh before the fire, and fkim
off all the fat in the pan; firain the liquer and mix it up either
with the fifb-fauce or ftrong foup, or the catchup,

To make a Gravy-Soup.

Onvy boil foft water, and put as much of the ftrong foup to
it as will make it to your palate ; let it boil, and if it wants.
falt, you muft feafon it. .The receipts for the foup you have
in the Chapter for Soups.

To make Peas-Soup,

GeET a quart of peas, boil them in two gallons of water tilt
they are tender, then have ready a piece of falt pork, or beef,
which has been laid in water the night before, put it into the
pot, with two large onions pealed, a bundle of fweet herbs,
celery (if you have it), half a quarter of an ounce of whole
pepper ; letit boil till the meat is enough, then take it up, and
if the foup is not enough, let it boil till the foup is good ; then
ftrain it, fet it on again to boil, and rub in a good deal of dry
mint ; keep the meat hot; when the foup is ready, put in the
meat again for a few minutes and let it boil, then ferve it
away : if you add a piece of the partable foup, it will be very
good, The onion-foup you have in the Lent Chapter.

7o make a Pudding of Pork, Beef, &,

MAkE a good cruff with the dripping, or mutton-fuet (if
you have it) fhred fine; make a thick cruft, take a piece of
falt pork or beef which has been twenty-four hours in foft
water, feafon it with a little pepper, put it into this cruft, roll
it up clofe, tie it in cloth, and boil it; ‘if of about four or five
pounds, boil it five hours.

And when you kill mutton, make 3 pudding the fame way,
only cut the fteaks thin ; feafon them with pepper and falt, and
boil it three hours, if large ; or two hours, if {mall; and fo
according to the fize. -

Apple-pudding make with the fame cruft, only pare the
apples, core them, and fill your pudding ; if large, it will take
five hours boiling'; when it is enough, lay it in the difh, eut a
bole in the top and ftir in butter and fugar; lay the piece on

again, awd fend it to table,
| A prunc-
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-A prune-pudding eats fine made the fame way, only when
the cruft is ready fill it with prunes, and (weeten it according to
your fancy, clofe it up, and boil it two hours. '

To make a Rice- Pudding.

T akE what rice you think proper, tie it loofe in a cloth, and
boil it an hour ; then take it up and untie it, grate a good deal
of nutmeg 1n, ftir in a good piece of butter, and fwecten to
your palate ; tie it up clofe, boil it an hour more, :l'{en take it
up and turn it into your dilh; melt butter, with a little fugar,
and a little white wine for lauce,

To mate a Suet-Pudding.

GeT a pound of fuet fhred fine, a pound of flour, 2 pound
of currants picked clean, half a pound of raifins ftoned, two
tea {poonfuls of beaten ginger, and a fpoonful of tincture of
faffron; mix all together with falt water very thick; then
either boil or bake it,

A Liver Pudding boiled.

GET the liver of the fheep, when you kill one, and cut it as
thin as you can, and chop it; mix it with as much f{uet fhred
fine, half as many crumbs of bread or bifcuit grated, feafon it
with fome fweet herbs fhred fine, a little nutmeg grated, a little
beaten pepper, and an anchovy fhred fine; mix all together
* with a little falt, or the anchovy liquor, with a piece of butter,
fill the cruft and clofe it ; boil it three hours.

To make an Oatmeal- Pudding.

GET a pint of oatmeal once cut, a pound of fuet fhred
fine, a pound of currants, and half a pound of raifins ffoned ;
mix all together well with a little falt, tie itin a cloth, leaving
room for the fwelling. :

To bake an Oatmeal- Pudding,

BorL a quart of water, feafon it with a little {alt ; when the
water boils, ftir in the oatmeal till it is fo thick you cannot
eafily ftir your fpoon : then take it off the fire, {tir in two
$oonfuls of brandy, or a gill of mountain, and fweeten it to
your palate ; grate in a little nutmeg, and ftir in half a pound
Pf_currants, clean wafhed and picked ; ‘then butter a pan, pour
it in, and bake it half an hour.

A Rice- Pudding baked.

Bo1v a pound of rice juft till it is tender, then drain all the
water from it as dry as you can, but do not fqueeze it ; then
flir in a good piece of butter, and [wecten to your palate ;

g Ll grate
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grate a (mall nutmeg in, ftir it all well together, butter a pan,

and pour it in and bake it: you may add a few currants for
change. '

" To make a Peas-Pudding.
Boivr it till it is quite tender, then take it up, untie ity fhr
in a good piece of butter, a liule fult, and a good deal of
beaten pepper, then tie it up tight again, boil it an hour longer,

+ and it will eat fine, All other puddings you have in the Chapter
of Puddings. ' '

Tao make a Harrico of French Beans.

TAKE a pint of the fecds of French beans which are ready
«dried for fowing, wafh them clean and put them into a two-
quart fauce-pan, fill it with water, and let them boil two
‘hours; if the water wafles away too much, yeu muft put in
more boiling water to keep them boiling; in the meantime
take almoft half a pound of nice frelh butter, put it into a
clean ftew-pan, and when it is all melted, and done making
_ any noife, have ready a pint bafon heaped up with onions peeled
.and fliced thin, - throw them into the pan and fry them of a fine
brown, ftirring them about that they may be all alike, then
pour off the clear water from the beans into a bafon, and
throw the beans all into the flew-pan; ftir all together, and
throw in a large tea-fpoonful of beaten pepper, two heaped full
of falt, and ftir it all together for two or three minutes. You
‘may make this difh of what thicknels you think proper (either
to eat with a {poon or otherwile) with the liquor you poured
off the beans. = For change you may make it thin enough for
foup. When it is of the proper thicknefs you like it, take it off
‘the fire, and {lir in a large fpoonful of vinegar and the yolk of
two eggs beat. The eggs may be left out if difiiked, Dilh it
up and fend.it to table. i

 To make a-Fowl Pie.
FirsT make rich thick cruft, cover the difh with the pafte,
" then take fome very fine bacon, or cold boiled ham, flice it, and
‘lay a layer all over ; feafon with a little pepper, then put in the
fowl, afier it is picked and cleaned, and finged ; fhake a very
lictle pepper and falt into the belly, putin a little water, cover
‘it with ham feafoned with a little beaten pepper, put on the
lid and bake it two hours: when it comes out of the oven,
take half a pint of water, boil it, and add to it as much of the
(rong foup as will make the gravy quite rich, peur it boiling
hot into the pie, and lay on thy lid again; fend it to table bhot.
Or lay a piece of beef or pork-in foft water twenty-four hours, -
{lice it in the room of the ham; and it will eat fine.

i "

Te




MADE PLAIN AND EASY. 277

To make a Chefbire Pork Pie for Sea,

Take fome falt pork that has been boiled, cut it into thin
{lices, an equal quantity of potatoes pared and fliced thin, make
~a good cruft, cover the difh, lay a layer of meat leafoned with
a little pepper, and a layer of potatoes, then a layer of meat, a
Jayer of potatoes, and fo on.till your pie is full ; feafon it with
pepper when it is full, lay fome butter on the top, and fill your
difh above half fult of foft water; clofe your pie up, and bake
it in 2 gentle oven. .

To make Sea Venifon.

Waen you kill a theep, keep ftirring the blood all the time
till it is cold, or at leaft as cold as it will be, that it may not
congeal ; then cut up the theep, take one fide, cut the leg like
a haunch, cut off the fhoulder and loin, the neck and breaft in
two, fteep them all in the blood as long as the weather will
permit you, then take out the haunch and hang it out of the
fun as long as you can to be {weet, and roaft it as you do a
haunch of venifon ; it will eat very fine, efpecially if the heat
will give you leave to keep it long. Take off all the {uet before
you lay it in the blood, take the other joints and lay them in a
large pan, pour over them a quart of red wine and a quart of
- rape vinegar ; lay the fat fide of the meat downwards in the
pan, (on a hollow tray is beft,) and pour the wine and vinegar
over it; lét it lie twelve hours, then take the neck, breaft, and
loin out of the pickle; let the fhoulder lie a week, if the heat
will let you, rub it wich bay-falt, faltpetre, and coarle fugar,
of each a quarter of -an ounce, one handful of common falr,
and let it lie a week or ten days: bone the neck, breaft, and
loin; feafon them with pepper and falt to your palate, and
make a pafty as you do for venifon : boil the bones for grav
to fill' the pie when it comes out of the oven; and the {houlder
- boil freth out of the pickle with a peas pudding.

And when you cut up the {beep, take the heart, liver, and
lights, boil them a quarter of an hour, then cut them (mall,
and chop them very fine, f{ealon them with four large blades of
mace, twelve cloves, and a large nutmeg, all beat o powder ;
chop a pound of fuet fine, half a pound of fugar, two pounds
of currants clean wathed, half a pint of red wine ; mix all well
together and make a pie ; bake it an hour: it is very rich.

To make Dumplings when you have White Bread,

T AKE the crumb of a two-penny loaf grated fine, as much
beef-fuet fhred as fine as poffible, a liwle fale, halfa {mall nut-
meg grated, a large fpoonful of fugar, beat two epgs with twa
fpoonfuls of fack ; mix all well together, and roll them up as

T 3 bxg
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big as a turkey’s egg; let the water boil and throw them in:
half an hour will boil them. For fauce, melt butter with a
little falt, lay the dumplings in a difh, pour the fauce over them,
and ftiew fugar all over the difh,

Thefe are very pretty either at land or fea. You muft ob-
ferve to rub your hands with flour when yeu make them up,

The portable foup to carry abroad, you havein the Twelfth
Chapter.

To.make Chouder, a Sea Difb.

TAKE abelly-piece of pickled pork, flice off the fatter parts,
and lay them at the bottom of the kettle, ftrew over it onions
and fuch fwect herbs as you cap procure; take a middlin
large cod, bone and flice it as for crimping, pepper, falt, all-
fpice, and flour it a lictle ; make a layer with part of the flices,
upon that a flight layer of pork again, and on that a layer of
bifcuit, and (o on, purfuing the like rule until the kettle is
filled to about four inches ; cover it with nice pafte, pour in about
a pint of water, lute down the cover of the kettle, and let the
top be fupplied with live wood embers ; keep it over a flow fire
about faur hours. When you take it up lay it in the difh, pour
in a glafs of hot Maderia wine, and a very little India‘ pepper ;
if you have oyfters, or truffles or morels, it is ftill better ; thicken

~it with butter. Obferve, before you put this fauce in, to fkim
the ftew, and then lay on the crult, and fend it to table re-
verfe as in the kettle; cover it clole with the pafte, which
thould be brown, '

f CHAP. XVIIL
OF HOGS-PUDDINGS, SAUSAGES, &ec.

To make Almond Hogs'- Puddings.

TﬂKE two pounds of beef-fuet or marrow fhred very
4 {mall, a pound and a half of almonds blanched and beat
very fine with rofe-water, one pound of grated bread, a pound
and a quarter of fine fugar, a little falt, half an ounce of mace,
nutmeg, and cinnamon together, twelve yolks of eggs, four
whites, a pint of fack, a pint and a half of thick cream, fome
rofe or orange: flower water ; boil the cream, tie the faffron in
a bag and dip in the cream to colour it; fuft beat your eggs
very well, then ftir in your almonds, then the fpice, the fzlt,
and fuet, and mix all your ingredients together; il be guts
but half full, put fome bits of citron in the gutsas you fill them,
tie them up, and boil them a quarter of an hour,

4 Ancther
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Another Way.

Taxe a pound of beef-marrow chopped fine, half a pound
of fweet almonds blanched and beat fine with a little orange-
fower or rofe water, half a pound of white bread grated fine,
half a pound of currants clean wathed and picked, a quarter of
a pound of fine fugar, a quarter of an ounce of Mace, nutmeg,
and cinnamon together, of each an equal quantity, and half a
pint of fack ; mix all well together with half a pint of good
cream, and the yolks of four eggs; fill the guts half full, tie
them up, and boil them a quarter of an hour, and prick them as
they boil to keep the guts from breaking. You may leave out
the currants for change, but then you muft add a quarter of
" a pound more of {ugar, :

A third Way.

HaLrr a pint of cream, a quarter of 2 pound of fugar, a
quarter of a pound of currants, the crumb of a halfpenny roll
grated fine, fix large pippins pared and chopped fine, a gill of
fack, or two fpoonfuls of rofe-water, fix bitter almonds blanched
and beat fine, the yolks of two eggs, and one white beat fine ;
mix all together, fill the guts better than half full, and boil
them a quarter of an hour,

To make Hogs'-Puddings with Currants,

TAxE three pounds of grated bread to four pounds of beef-
{uet finely fhred, two pounds of currants clean picked and wath=
ed, cloves, mace, and cinnamon, of each a quarter of an ounce
finely beaten, a little falt, a pound and a half of fugar, a pint
of fack, a quart of cream, a little rofe-water, twenty eggs well
beaten, but half the whites ; mix all thefe well togather, fill the
- guts half fully boil them a little, and prick them as they boil to
keep them from breaking the guts; take them up upon clean
cloths, then lay them on your dith; or when you ufe them,
boil them a few minutes, or eat them cold,

To make Black Puddings.

First, before you kill your hog, get a peck of grits, boil
them half an hour in water, then drain them, and put them
into a clean tub or large pan; then kill your hog, and fave two
quarts of the bload of the hog, and keep ftirring it till the
blood is quite cold, then mix it with your grits, and ftir them
well together ; feafon with a large fpnunqu of falt, a quarter
of an ounce of cloves, mace, and nutmeg together, an equal
quantity of eachy dry it, beat it well, and mix in; takea
litle winter-favoury, fweet-marjoram, and thyme, penny-royal

4 ftripped
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ftripped of the ftalks, and chopped very fine; juft enough to
feafon them and to give them a flavour, but no more. The
next day take the Jeat of the hog and cut into dice, fcrape and
wafh the guts very clean, then tie one end, and begin to fill
them 3 mix in the fat as you fill them, be fure pur in a good
deal of fat, fill the fkins three parts full; tie the othér end, and
make your puddings what length you pleafe; prick them with
a pin, and put them in'a kettle of boiling water; boil them
very foftly an hour, then take them out and lay them on clean
ftraw. :

In Scotland they make a puddipg with the bloed of a gnnﬁ:':
chop off the head and fave the bload, ftir it till it is cold, then
mix it with grits, fpice, falt, and fweet herbs, according to
their fancy, and fome beef-{uet chopped ; take the fkin off the
neck, then pull out the windpipe and fat, fill the fkin, tie it at
~ both ends, fo make a pie of the giblets, and lay the pudding

in the middle : or you may leave the grits out (if you pleafe).

Savelsys, - 3%

Taxr fix pounds of young pork, free it from bone and
fkin, and falt it with one ounce of falt-petre, and a pound of
common falt, for two days ; chop it very fing, put in three tea-
fpoonfuls of pepper, twelve fage leaves chopped fine, and a
pound of grated bread ; mix it well, and fill the guts, and bake
them half an hour in a flack oven, and eat cither hot or cold.

To make fine Saufages.

You muft take fix pounds of good pork free from fkin,
griftles, and far, cut it very fmall, and beat it in a mortar tili
it is very fine; then fhred {ix pounds of beef-fuet very fine
and free from all fkin; fhred it as fine as poffible: take
a good deal of fage, wath it very clean, pick off the leaves,
and fhred it very fine ; fpread your meat on a clean drefler or
table, then fhake the fage all over, about three large fpoonfuls;
fhred the thin 1ind of a middling lemon very fine and throw
over, with as many {weet herbs (when fhred fine) as will fill a
large fpoon 3 grate two nutmegs over, throw over twe tea-
fpoonfuls of pepper, a large {poonful of falt, then throw over
Eﬁe fuet and mix it all well together; put it down clofe in.a
pot ; when you ule them, roll them up with as much egg as
will make them roll {mooth ; make them the fize of afaufage,
and fry them in butter, or good dripping; be fure it be hot
before you put them in, and keep rolling them about: when
they are thorough hot and of a fine light brown, they are
enough,  You may chop this meac very fine, if you de not like

9 it
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3¢ beat; Veal eats well done thus, or veal and pork together
you may clean fome guts and fill them. ,

Lo make common Saufages.

Taxe three pounds of nice pork, fat and lean tugether,
without {kin or griftles, chop it as fine as poffible, feafon it with
a tea-fpoonful of beaten pepper and two of falt, fome fage
{hred fine, about three tea-fpoonfuls; mix it well together,
have the guts very nicely cleaned and fi'l them, or put them
down in a pot, fo roll them of what fize you pleafe, and fry
them. Beef makes very good faulages.

Oxford Saufages, |

TAKE a pound of lean veal, a pound of young pork, fat
and lean, free from fkin and griftle, a pound of beef fuet,
chopped all fine together ; put in half a pound of grated bread,
half the peel of a lemon fhred fine, a nutmeg grated, fix fage
leaves walhed and chopped very fine, a tea-fpoonful of pepper
and two of {alt, fome thyme, {favoury, and marjoram fhred fine ;
mix it all well together, and put it clofe down in a pan: when
you ufe it, roll it out the fize of a common faufage, and fry
thein in frefh butter of a fine brown, or broil them over a clear
fire, and fend them to table as hat as poflible,

To make Balogna Saufages.

TAKE a pound of bacon, fat and lean together, a pound
of beef, a pound of veal, and a pound of pork, a pound of beef-
fuet, cut them {mall and chop them fine, take a fmall handful
of fage, pick off the leaves, chop it fine with a few {weet herbs ;
feafon preuy high with pepper and falt. You muft have a
large gut, and fill it,"then fet on a fauce- pan of water, when it
boils put it in, and prick the gut for fear of burlting : boil it
foftly an hour, then lay it on clean ftraw to dry.

To make Hamburgh Sayfages.

Take a pound of beef, mince it very fmall, with half a,
pound of the beft fuet; then mix three quarters of a pound of
fuet cut in large pieces ; then feafon it with peppery cloves,,
nutmeg, a great quantity of garlic cut {mall, fome white wine,
vinegar, {ome bay-falt and common falt, a glafs of red wine,
and one of rum ; mix all thefe very well together, then take
the largelt gut you can find, ftuffit very tight 3 then hang it
up in a chimney, and fmoke it with faw-duft for a week or ten
days; hang them in the air till they are dry, and they will

Keep a year. They are very good boiled. in -
peas-pottage, and
rvalled m_.rlth toafted bread under it, or in an amlet, i

Saufages
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Saufages after the German IWay,

TAKE the crumb of a two-penny loaf, one pound of fuet,
* half a lamb’s lights, a handful of parfley, fome thyme, marjoram,
and onion, mince all very fmall, then feafon it with falt and
pepper : thele muft be ftuffed in a fheep’s gut; they are fried
in oil or melted fuet, and are only fit for immediate ufe.

CHAP. XVIII.
To POT anp maxe HAMS, &c. &c.

Obfervations on preferving Salt Meat, fo as to keep it mellow
and fine for three or four Months ; and to preferve Potted
Bautter, ; '

TJ’L KE care when you falt your meat in the fummer that it
“ Dbe quite cool after it comes from the butcher’s ; the way
15, to lay it on cold bricks for a few hours, and when you falt
ity Jay it upon an inclining board to drain off the blood ;
then falt it afrefh, add to every pound of falt hzlf a pound of
Lifbon fugar, and turn it in the pickle every day; at the
month’s end it will be fine. The falt which is commonly
ufed hardens and fpoils all the meat; the right fort is that
called Lowndes’s falt, it comes from Nantwich in Chefhire ;
there is a very fine fort that comes frem Malden in Eifex, and
from Suffolk, which is the reafon of that butter being finer
than any other ; and if every body would make ufe of that falt
in potting butter, we fhould not have fo much bad come ta
market ; obferving all the general rules of a dairy. If you
keep your meat long in falt, half the quantity of fugar will
do; and then beftow loaf fugar, it will eat much finer. This
pickle cannot be called extravagant, becaufe it will keepa
great while ; at three or four months end, boil it up; if you
bave no meat in the pickle, fkim it, and when cold, only add a
little more falt and fugar to the next meat you put in, and it
" will be good a twelvemonth longer, _
Take a leg-of-mutton-piece, veiny or thick flank-piece
without any bone, pickled as above, only add to every pound
of falt an ounce of falt-petre ; after being a month or two in
the pickle, take it out and lay it in foft water a few hours,
then roaft it; it eats fine. A leg of mutten or fhoulder of veal

does the fame, It is a very good thing where a market is at ::
grea
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great diftance, and a large family obliged to provide a great
deal of meat. : _

As to the pickling of hams and tongues, you have the receipt
in the foregoing Chapters ; but ufe either of tl:lf.‘fe fise falts, and
they will be equal to any Bayonne hams, provided your porkling
is fine and well fed, -

To pot Pigeans or Fowls,

Curt off their legs, draw them and wipe them with a cloth,
but do not wath them ; fealon thiem pretty well with pepper
and fal,, put them into a pot with as much butter as you think
will cover them, when melted, and baked very tender; then
diain them very dry from the gravy ; lay them on a cloth, and
that will fuck up all the gravy ; feafon themr again with falt,
mace, cloves, and pepper beaten fine, and put them down clofe
into a pot 3 take the butter, when cold, clear from the gravy,
fet it before the fire to melt, and pour over the birds; if you
have not enough, clarify fome more, and let the butter be near
an inch thick above the birds. Thus you may do all forts of

fowl ; only wild fowl fhould be boned (but that you may do as

you pleale),

To pot a cold Tongue, Beef, or Venifon.

Cur it fmall, beat it well in a marble mortar with melted
“butter, feafon it with mace, cloves, and nutmeg, beat very fine,
and fome pepper and falt, till the meat is mellow and fine ; then
put it down clofe- in your pots, and cover it with clarified
butter. Thus you may do cold wild fowl ; or you may pot any
fort of cold fowl whole ; fealoning them with what {pice you
pleale,

To pot Penifon,

TAKE a piece of venifon, fat and lean together, lay itin a
dith, and ftick pieces of butter all over; tie brown paner over

ity, and bake it ; when it comes out of the oven take it out of’

the liquor hot, drain it, and lay it in a dith ; when cold, take
off all the fkin, and beat it in a marble mortar, fat and lean
together, feafon it with mace, cloves, nutmeg, black pepper,
and falt to your mind ; when the butter is cold that it was
baked in, take a little of it and beat in with it to moiften it
then put it down clofg, and cover it with clarified butter.
You muft be fure to beat it till it is like a pafte.

To pot a Hare,

Take a hare that has hung four or five days, cafe it, and
€ut it in quarters ; put it in a pot, feafon it with pepper, falt,
and mace, and a pound of butter over it, and bake it four

hours ;
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Emlurs ; When it comes out, pick it from the bones, and pound

1t in a mortar with the butter that comes off your gravy, and

a little beaten cloves and mace, till it is fine and {mooth, then '
put it clofe down in potting pots, and put clarified fnisrs over

it; tic it over with white paper, '

To pat Tongues.

TAke a neat’s torigue, rub it with 2 pound of white {alt, an
ounce of (alt-petre, halfa pound of coarfe fugar, rub itwell,
turn it every day in this pickle for a fortnight : this pickle will
do feveral tongues, only adding a little more white falt ; or we
generally do them after our hams. Take the tongues out of
the pickle, cut off the roor, and boil it well till it will peel ;
then take your tongues and (eafon them witly falt, pepper,
cloves, mace, and nutmeg, all beat fine ; rub it well with your
bands whillt it is hot ; then put it in a pot, and melt as much
butter as will cover it all over ; bake it an hour in the oven,
then take it our, let it ftand to cool, rub a litdle frefh fpice on
t; and when it is quite cold, lay it in your pickling-pot ;
when the butter is cold you baked it in, take it off clean from
the gravy, fet it in an earthen pan before the fire, and when
“ 1t is melted, pour it over the tongue. You may lay pigeons or
chickens on each fide ; be fure to 'let the butter be about an
inch above the tongue, *

A fine Way to pat a Tongue, 2
_ TAKE adried tongue, boil it till it is tender, then peel it}
take a large fowl, bore it; a goofe, and bone it; take a quar-
ter of an ounce of mace, a quarter of an ounce of cloves, a
large nutmeg, a quarter of an ounce of black pepper, beat. all
well together ; a fpoonful of falt; rub the infide of the fowl
well, and the tongue; put the tongue into the fowl; then
feafon the goofe,” and fill the goofe with the fowl and tongue,
and the goofe will lovk as if it was whole; lay it in'a pan that
will juft hold it, melt frefh butter enough to cover ity fend it
to the oven, and bake it ant hour and a half; then uncover the
potiand rake out the meat; earefully drain it from the butter,
lay'it on'a coarfe cloth (ill”it'is cold, and when the butter is
cold, take off the hard fat from the gravy, and lay it before the
fire to-melt, put your meat into the pot again, and pourthe
butter over ; if there is' not enough, elarify more, and let the
butter be an inch above the meat; and this will keep a great
while, eats fine, and looks beautiful : when you cut it, it muit
be‘cut croffways down through; and looks very pretty : it makes _
@ preuty corner-difh at tuble, or fide-difh for fupper: if you cut
aflice down' the middle’ quite through, lay it ina plate, and
garnilh
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garnifh with green parfley and paftertium-flowers. If you will be
at the expence, bone a turkey, and put over the goofe, Obferve,
when you pot it, to fave a little of the fpice to throw over it,
before the laft butter is put on, or the meat will not be feafoned
enough. .

. To pot Beef like Venifon. |

CuTt the lean of a buttock of beef into pound pieces; for
eight pounds of beef take four ounces of falt-petre, four
ounces of petre-falt, a pint of white falr_, and an ounce of fal-
prunella; beat the falts all very fine, mix them well tqg:lh‘f:r,'._
rab the falts into the beef; then let it lie four days, turning
it twice a day, then put it into a pan, cover it with pump-
water and a little of its own brine; then bake it in an oven
with houfehold bread till it is as termder as a chicken, thea drain
it from the gravy, and bruife it abroad, and take out all the
fkin and finews ; then pound it in a marble mortar, then lay it
in a broad difh, mix in it an ounce of cloves and mace, three
quarters of an ounce of pepper, and one nutmeg, all beat very
fine; mix it all very well with the meat, then clarify a- little
frefh butter and mix with the meat to make it a little moift;
mix it very well together, prefs it down into pots very hard, fet
it at the oven’s mouth juflt to fettle, and cover it two inches
thick with clarified butter: when cold, cover it with white
paper.

To pot Chefbire Cheefe.

TAxE three pounds of Chefhire cheefe, and put it into a
mortar with half a pound of the beft frefh butter you can get,
pound them together, and in the beating add a gill of rich
Canary wine,; and half an ounce of mace finely beat, then fifted
like a fine pawder ; when all is extremely well mixed, prefs it
hard down into a gallipot, cover it with clarified butter, and

keep it cool. A {lice of this excels all the cream cheefe that
can be made.

To pot Ham with Chickens,

TAXE as much lean of a boiled ham as you pleafe, and half
_the quantity of fat, eut it as thin as poffible, beat it very fine
in-a mortar, with a little oiled butter, beaten mace, pepper,

and falt, put part of it into a China pet, then beat the white
part of a fowl with a very little feafoning; it is to qualify the
ham ; put alay of chicken, then one of ham, then chicken at
the top, piefs it hard down, and when it is cold, pour clarified

utter over it; when you fend it to the table, cut out a thin
flice in the form of half a diamond, and lay i2 round the edge of
your pet. - -




286 THE ART OF COOKERY

To pot Whoodcacks,

Pruck fix woodcocks, draw out the train, fkewer their bills
through their thighs, and put the legs through each other, and
their feet upon their breafts; feafon them with three or four
blades of mace, and a little pepper and falt; then put them
into a deep pot with a pound of butter over them, tie a ftrong
paper over them, and bzke them in a moderate oven; when
they are enough, lay them on a difh to drain the gravy from
them, then put them into potting pots, and take all the clear
butter from your gravy and put it upon them, and fill up your
pots with clarified butter, and keep them in a dry place.

To pot red and black Moor-Game,

Pruck and draw them, and feafon them with pepper, cloves,
mace, ginger, and nutmeg, well beaten and fifted, with a
quantity of {alc not to overcome the fpices, roll a lump of butter
in the feafoning, and put it into the body of the fowls, rub the
outfide with feafoning, and then put them into pots with the
breaft downwards and cover them with butter, lay a paper
and then a pafte over them, and bake them till they are tender;
then take them out and lay them to drain, then put them into
potting pots with the breaft upwards, and take all the butter
they were baked in clean from the ‘gravy and pour upon them ;
ﬁlﬂ up the pots with clarified butter, and keep them in a dry
place.

To pot all Kinds of fmall Birds.

Pick and gut your birds, dry them well with a cloth, fealon
them with mace, pepper, and falt, then put them into a pot
with butter, tie your pot down with paper, and bake them in
a moderate oven ; when they come out, drain the gravy from
them, and put them into potting pots, and cover them with
clarified butter. !

To fave potted Birds that begin to be bdd. .

I HAVE feen potted birds, which have come a great way,
often fmell fo bad that no body could bear the fmell for the
ranknefs of the butter, and by managing them in the following
manner have made them as good as ever was eat: :

Set a large fauce-pan of clean water on the fire, when it
boils, take off the butter at the top, then take the fowls out
ane by one, throw them into that fauce-pan of water half a
minute, whip it out and dry it in a clean cloth infide and out;
fo do all till they are quite done; fcald the pot clean ; when
the birds are quite cold, feafon them with mace, pepper, and
falt to your mind, pot them down clofe in a pot, and pour cla-
rified butter over them,

Te
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To pot Charrs.
ArTeR having cleanfed them, cut off the fins, tails, and
heads, then lay them in rows in a long baking-pan; cover
ghem with butter, and order them as above,

To pot a Pike.

You muft fcale it, cut off the head, fplit it, and take out
the chine-bone, then ftrew all over the infide fome bay-fale
and pepper, roll it up round, and lay it in a pot; cover it,
and bake it an hour ; then take it out and lay it" on a coarfe
cloth to drain; when it is cold, put it into your pot and
cover it with clarified butter. -

Te pot Salmen.

TAKE a piece of frefh falmon, fcale it, and wipe it clean,
(let your picce or pieces be as big as will lie cleverly on your
pot,) feafon it with Jamaica pepper, black pepper, mace, and
cloves, beat fine, mixed with falt, a little fal-prunella beat fine,
and rub the bone with ; feafon with a little of the fpice, pour
clarified butter over it, and bake it well ; then take it out care-
fully, and lay it to drain ; when cold, fealon it well, lay it in
your pot clofe, and cover it with clarified butter as above.

Thus you may do carp, tench, trout, and feveral forts of fifh,

Another Way ta pot Salmon,

ScarLEe and clean your falmon, cut it down the back, dry it
well, and cut it as near the fhape of your pot as you can ; take
two nutmegs, an ounce of mace and cloves beaten, half an ounce
of white pepper, and an ounce of falt; then take out all the
bones, cut off the jowl below the fins, and cut off the tail;
feafon the fcaly fide firft, lay that at the bottom of the pot;
then rub the feafoning on the other fide, cover it with a difh,
and let it ftand all night : it muft be put double, and the fcaly
fide top and bottom ; put butter bottom and top, and cover the
pot with fome ftiff coarle pafte : three hours will bake it, if a
large fith; if a fmall one, two hours; and when it comes out
of the oven, let it ftand half an hour; then uncover it, and
raife it up at one end that the gravy may run’ out, then put a
trencher and a weight on it to prefs out the gravy: when the
butter is cold, take it out clear from the gravy, add fome more
0 it, and put it in a pan before the fire ; when it is melted,
pour it over the falmon ; and when it is cold, paper it up. As
to the feafoning of thefe things, it muflt be according to your
palate, more or lefs. :

N. B. Always take great care that no gravy or whey of the
butter is left in the potting ; if there is, it will not keep,

\ To
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To pot a Lobfler.

TAKE 2 live lobfter, boil it in falt and water, and peg- it
that no water gets in; when it is cold, pick out all the fleth and
body, take out the gut, beatitfine in 2 mortar, and feafon it with
beaten mace, grated nutmeg, pepper, and {alt ; mix all together ;
melt a piece of butter as big as a large walnut, and mix it with
the lobfler as you are beating it ; when it is beat to a pafte, put
it into your potting pot, and put it down as clofe and hard as
you can; then fet fome frefh butter in a deep broad pan before
the fire, and when it is all melted, take off the fcum at the top
(if any), and pour the clear butter over the meat as thick as a
crown piece ; the whey and churn-milk will fettle at the bot-
tom of the pan, but take care none of that goes in, and always
let your butter be very good, or yeu will fpoil zll ; or only put
the meat whole, with the body mixed among it, laying them as
clofe together as you can, and pour the butter over them. You
muft be fure toletthe loblter be well boiled. A middling one
will take balf an hour boiling.

To pot LEels,

TAKE a large eel, {kin it, cleanfe it, and wath it very tlean,
dry it ip a cloth, and cut it into pieces as long as your finger 3
feafon them with a little beaten mace and nutmeg, pepper,
falt, and a little fal-prunella beat fine ; lay them in a pan, then
pour as much good butter over them as will cover them, and
clarified as above: they muft be baked balf an hour in a quick
oven ; if a flow oven, longer, till they are enough, but that
you muft judge by the largenefs of the ecls: with a fork take
them out, and lay them on a coarfe cloth to drain ; when they
are quite cold, feafon them again with the fame'(ealoning, lay
them in the pot clole ; then take off the butter they were baked
in clear from the gravy of the fith, and fet it in a difh before
the fire ; when it is melted, pour the clear butter over the eels,
and let them be covered with the butter.

In the fame manner you may pot what you pleafe. You
may bone your eels, if you choofe it; but then do not put in
any fal-prunella.

To pot Lampreys.

SN them, cleanfe them with falt, then wipe them dry;
beat fome black pepper, mace, and cloves, mix them with
falt, and feafon them ; lay them in a pan, and cover them with
clarified butter ; bake them an hour; order them as the eels,
only let them be feafoned, and one will be enough for a pot:
you muft feafon them well; et your butter be good, and they

will keep s long time. _
Te
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To collar a Breaft of Veal.

Take a breaft of veal and bone it, beat it with a rolling=
pin, rub it over with the yolk of an egg, beat a lictle mage,
. cloves, nutmeg, and pepper very fine, with a little falr, a
handful of parfley, and fome fweet berbs, and lemon. peel fhred
fine, a few crumbs of bread ; mix all together and {i:rewh over 3
roll it up very tight, bind it with a filler, and wrap 1t 1n 2
cloth, then boil it two hours and a half in water made pretty
fale, then hang it up by one end till cold : mtake a pickle: ta
a pint of falt and water put half a pint of vinegar, and: lay it
in a pan, and ler the pickle cover it; and when you ufe it, cut
it in flices, and garnilh with parfley and pickles.

L]

To make Moarble Veal, {

T AKE a neat’s tongue and boil it till tender; peel it and cat
it in flices, and beat it in a mortar with a pound of burter,
with a little beaten mace and pepper, till it is like a pafte ; have
fome veal ftewed and beat in the fame manner; put fome veal
in a potting-pot, then fome tongue in lumps over the veal,
then fome veal over that, tongue over that, ‘and then veal
again ; prefs it down hard, pour fome clarified butter over it,
keep it in a cold dry place, and when you ufe it, cut it in
flices, and garnith with parfley. 1

To collar Beef. : : '
TAKE a piece of thin flank of beef and bone it, cut the fkin
off, then falt it with two ounces of falt-petre, two ounces of
fal-prunella, two ounces of bay-falt, half a pound of coarfe
fugar, and two pounds of white falt, beat the hard falts fine,
and mix all together ; turn it every day, and rub it with the
brine well, for eight days ; then take it out of the pickle, wath
it and wipe it dry ; then take a quarter of an eunce of cloves,
and a quarter of an ounce of mace, twelve corns of all.fpice,
and a nutmeg beat very fine, with a [poonful of beaten pepper,
a large quantity of chopped parfley, with fome fweet herbs
chopped fine ; fprinkle it on the beef, and roll it up very tight,
put a coarfe cloth round, and tie it very tight with beggar’s
tape; boil it in a large copper of water ; if a large collar, fix
hours, a {mall one, five hours; take it out and put it in a prefs
till cold ; if you have never a prefs, put it between two boards,
and a large weight upon it till it is cold; then take it out of the
cloth and cut itinto flices : Garnifh with raw parfley,

To collar a Pig.
Kive your pig, drefs off the hair, draw out the entrails,
26d wafh it clean, take a fharp knife, rip it open and take ot
' : u all
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all the bones, then rub it all over with pepper and falt beaten
fine, a few fage leaves and fweet herbs chopped (mall, then roll
up your pig tight, and bind it with a fillet, then £l your boiler
with foft water, one pint of vipegar, and a handful of (alty
eight or ten cloves, a blade or two of mace, a few pepper-corns,
and a bunch of {weet herbs ; when it boils put in your pig, and
boil it till it is tender, then take it up, and when it is almolk
cold, bind it over apain, and put it into an earthen pot, and
pour the liquor your pig was boiled in upen it; keep it com
vered, and it is fit for ufe.

To callar Swine’s Face.

CHor the face in many places, and wath it in feveral waters,
then boil it till the meat will leave the bones, take out the
bones, cut open the ears, and take out the ear-roots, cut the
meat in pieces, and feafon it with pepper and falt; while it is
hot put it into an earthen pot, but put the ears round the out=
fide of the meat, put a board on that will go on the infide of
the pot, and fet a heavy weight upon it, and let it fland all
night, the next day turn it out, cut it round-ways, and it will
look clofe and bright, !

To collar Salmon. \

Taxe afide of falmon, cut off a handful of the tail, wafth
your large piece very well, dry it with a clean cloth, walh it
over with the yolks of eggs, ‘and then make force-meat with
what you cut off the tail ; but take off the fkin, and putto it a
handful of parboiled oyfters, a tail or two of lobfters, the yolks
of three or four eggs, boiled hard, fix anchovies, a handful of
fweet herbs chopped fmall, a little falt, cloves,” mace, nut-
meg, pepper beat fine, and grated bread ; work all thefe to-
gether into a body, with the yolks of eggs, lay it all over the
flefhy part, and a little more pepper 'and falt over the falmon ;3
1o roll it up into @ collary and bindlit'with broad tape, then boil
it in water, falt, and vinegar, but let the liquor boil firft ; then
put in your collars, a bunch of fweet herbs, fliced pinger, and
nutmeg; let'it' boil, but not too falt: it will take ‘near two
hours boiling : when ic is enough, take it up into your foufing-
pan, ‘and when the pickle is cold, put it ‘to your ‘falmon, and
let it ftand in it till ufed, or otherwife you may pot it.” Fill it
up with clarified butter, as you pot fowls: that way will keep
longett. ‘ '
: To collar Eels.

Taxe your eel and feour it well with falt, wipe it clean ; |
then cut it down, the backs, take out the bone, .cut the head

and tail off ; put, the yolk of an eggoverit, and then take fouc
2 cloves,
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cloves, two blades of mace, half 2 nutmeg beat fine, a little

* pepper and falt, fome chiopped parflley, and fweet herbs chopped

very fine ; mix them all together and [prinkle over it, roll the
eel up very tight, and tie it in a cloth j puton water enough to
boil it, and put in an onion, fome cloves and mace, four bay=
leaves ; boil it up with the bones, head, and tail for half an
hour, with a little vinegar and falt ; then take out the bones,
&c. and put in your ecls, boil them if large two hours, leffer
in proportion ; when done, put them away to cool; then take
them out of the liquor and cloth, and cut them in flices, or
{end them whole, with raw parfley under and pver.

N. B. You muflt take them out of the cloth, and put them
in the liguor, and tie them clofe down to keep.

Ta collar Mackerel.

Gu and {lit your mackerel down the belly, cut off the head,
take out the bones, take caré you do not cut it in holes, then
lay it flat upon its back, feafon it with mace, nutmeg, pepper,
and falt, and a handful of parfley fhred fine, ftrew it over them,
roll them tight, and tie them well feparately in cloths, boil
them gently twenty minutes in vinegar, falt, and water, then

_ take them out, put them into a pot, pour the liquor on them,

or the cloth will ftick to the fifh, the next day take the cloth
off your fith, put a little more vinegar to the pickle, keep them
for ufe ; when you fend them to the table, garnifh with fennel
and parfley, and put fome of the liquor under them,

To make Duteh Beef,

T akE the lean of a buttock of beef raw, rub it well with
brown fugar all over, and let it lie in a pan or tray two or three
hours, turning it two or three times, then falt it well with
common falt and falt-petre; and let it lie a fortnight, turning it
every day; then roll it very ftrait in a coarle clothy put it in a
cheefe-prefs aday and a night, and hang it todry in a chimney -
when you boil it, you muft put it in a cloth; when it is cold,
it will cut in {livers as Dutch beef.

i"l'
90 make Sham Brawn,

TaxE the belly piece and head of a young porker, rub it well
with falt-petre, let it lie three or four days, wath it clean; boil
the head, and take off all the meat and cut it in pieces, have
four neat’s feet boiled tender, take out the bones, cut it in thin
flices, mix it with the head, lay it in the belly-piece, roll it up
tight, bind it round with fheeting, and boil it four hours ; take
it up and fet it on one end, put a trencher on it within the tin,
ang a large weight upon that, and let it ftand all night; in the

2 morning
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morning take it out and bind it with a fillet ; put it in fpring+
water and falt, and it will be fit for ufe : when you ufe it, cut
it in flices like brawn, Garnith with parfley. Obferve to
change the pickle every four or five days, and it will keep a long
time,

To fouce a Turkey in imitatian of Sturgeon.
. You muft take a fine large turkey, drefs it very clean, dry
and bone it, then tie it up as you do fturgeon, put into the pot
you boil it in one quart of white wine, one quart of water, one
guart of good vinegar, a very large handful of fzlt; let it boil,
ikim it well, and then put in the turkey; when it is enough,
take it out and tie it tighter; let the liquor boil a lictle longer ;
and if you think the pickle wants more vinegar or falt, add it
when it is cold, and pour it upon the turkey; it will keep
fome months, covering it clofe fram the air, and keeping it in
a dry cool place. Eat it with oil, vinegar, and fugar (jult as
you like it) ; fome admire it more than fturgeon; it looks
pretty covered with fennel for a fide-difh,

To pickle Pork.

BoNE your pork, cut it into pieces of 2 fize fit to lie in the
tub or pan you defign it to lie in, rub your pieces well with
falt-petre, then take two parts of common falt, and two of bay-
falt, and rub every piece well ; lay a layer of commen falt in
the bottom of your vellel, cover every piece over with common
falt, lay them one upon another as clofe as_you can, filling the
hollow places on the fides with falt ; as your f{alt melts on the
top ftrew on more, lay a coarfe cloth over the vefiel, a board
over that, and a weight on the board to keep it down ; keep it
clofe covered ; it will, thus ordered, keep the whole year; put
a pound of falt-petre and two pounds of bay-falt to a hog.

A Pickle for Pork which is to be eat foom, -

You muft take two gallons of pump-water, one pound of
bay-falt, one pound of coarfe fugar, fix ounces of falt-petre ; boil
it all together, and fkim it when cold; cut the pork in what pieces
you pleafe, lay it down clofe, and pour the liquor over it ; lay a
weight on it to keep it clofe, and cover it clole rrom the air, and
it will be fit to ufein a week : if you find the pickle begins to fpoil,
boil it again and fkim it ; when it is cold, pour it on your pork
again. :

The Fews' Way to pickle Beef, which will go good to the IWeft
ffn‘gfu, and g:ep apﬁar gm"d{:'n the Pickle, and with Care will
g0 to the Eafl Indies.

TA®E any piece of beef without bones, or take the bones

out, if you intend to keep it above a month ; take mace, cloves,
| nutmeg,
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nutmeg, and pepper, and juniper-berries beat fine, and rub the
beef well, mix falcand Jamaica pepper and bay-leaves ; let it
be well feafoned, let it lie in this fealoning a week or ten days,
throw in a good deal of garlic and fhalot ; boil fome of the beft
white wine vinegar, lay your meat in a pan or good veflel for the
purpofe with the pickle ; and when the vinegar is quite cold, pour
1t aver, cover it clofe ; if it is for a voyage, cover it with oil, and
let the cooper hoop up the barrel very. well. This is a good way
in a hot country where meat will not keep ; then it muft be put
into the vinegar directly with the feafoning, then you may either
 roafl it or ftew it, but it is belt flewed ; and add a good deal of
onion and parfley chopped fine, fome white wine, a little cateh-
up, truffles and morels, a little good gravy, a piece of butter
rolled in flour, or a little oi!, in whizh the fhalot and onions
“ought to ftew a quarter of an hour before the other ingredients
are put in ; then put all in, and ftir it together, and let it ftew
till you think it is enough. This is a good pickle in a hot
country to keep beef or veal, that is dreffed to eat cold.

Pictled Beef for prefent Ule.

TaxEe the rib of beef, flick it with garlic and cloves, feafon
it with falt, Jamaica pepper, mace, and fome garlic pounded ;
cover the meat with white wine vinegar and Spinifh thyme ;
you muft take care to turn the meat every day, and add more
vinegar, (if required, ) for a fortnight ; then putitin a ftew-pan,
and cover it clofe, and let it fimmer on a flow fire for fix hours,
adding vinegar and white wine ; (if you choofe) you may ftew
2 good quantity of onions, it will be more palatable,

Do preferve Tripe 1o go to the Eaft Indies.

GET afine belly of tripe, quite frefh, take a four gallon
cafk well hooped, lay in your tripe, and have your pickle
seady, made thus: take feven quarts of fpring-water, and put
as much falt into it as will make an egg fwim, that the little
end of the egg may be about an inch above the water (you muft
take care to have the fine clear falt, for the common falt will
fpoil it); add a quart of the beft white wine vinegar, two

fprigs of rofemary, an ounce of all-fpice, pour it on your tripe ;
let the cooper faften the cafk down directly ; when it comes to
the Indics it muft not be opened till it is juft going to be drefled,
!'nr it will not keep after the cafk is opened ; the way to drefs it
1;, lay it in water half an hour, then fry it or boil as we do
ere.

The j‘m_rs Way of prefirving Salmon, and all Sorts of Fifh.
. TAkE ecither falmon, cod, or any large fith, cut off the

nead, wafh it clean, and cut it in flices as.crimped cod is, dry
U 3 it
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it very well in‘a cloth, then flour it, and dip it in yolks of eggs,
and fry it in a great deal of oil till it is of a fine brown and
well done; tike it out, and lay it to drain till it is very dry and |
cold. Whitings, mackarel, and flat-fith are done whole : when
they are quite dry and cold luy them in your pan or veflel, throw
in between them a good deal of mace, cloves, and (Jiced nut-
meg, a few bay-leaves; haye your pickle ready, made of the
beft white wine vinegar, in which you muft beil a great many
cloves of garlic and fhalot, black and white pepper, Jamaica and
fong pepper, juniper berries, and falt ; when the garlic begins to
be tender the pickle is enouzh; when it is quite cold pour it
on your fith, and a little oil on the top : they will keep good a
twelvemonth, and are to be eat cold with oil and vinegar: the
will go good to the Eaft Indies.  All forts of fith fried well in
oil, eat very fine cold with fhalot, or oil and vinegar. Obferve
in the pickling of your filh, to have the pickling ready; firft
Fut a little pickle in, then a layer of fith, then pickle, then a
ittle fith, and fo lay them down very clofe to be well covered ;
put a little faffron in the pickle, Frying 6ifh in common oil is
not fo expenfive with care ; for prefznt ufe a little does, and if
the cook is careful not to burn the oil, or black it, it will fry
them two or three times. ¥

: To pickle Oyflers, Cackles, and Mufcles.
- Take two hundred oyfters, the neweft and beft you can
get, be careful to fave the liquor in fome pan as you open them,
cut off the black verge, faving the reft, put them into their
own liquor ; then put all the liquor and oyfters into a kettle,
boil them about half an hour on a very gentle fire, do them
very flowly, fkimming them as the fcum rifes, then take them
off the fire, take out the oyfters, {train the liquor through a fine
cloth, then put in the oyfters again, then take out a pint of
the liquor whilft it is hot, put thereto three quarters of an
punce of mace, and half an ounce of cloves; juft give it one
boil, then put it to the oyfters, and ftir up the fpices well
among them ; then put in about a fpoonful of falt, three quar-
ters of a pint of the belt white wine vinegar, and a quarter of
an ounce of whole pepper; then let them ftand till they are
cold ; then put the oyfters, as ' many as you well can into the
barrel 3 put in as much liquor as -the barrel will hold, letting
them fettle a. while, and they will foon be fit to eat, . Or you
may put them in {lone jars, cover them clofe with a bladder
and leather, and be (ure they be quite cold before you cover
them up. Thus do cockles and mufcles; only this, cockles
are finall, and to this fpice you muft have at leaft two quarts
there.is nothing to pick off them : mufcles you muft have twa
quarts ; take great care to pick the crab our under the tunguea :
: : ' an




MADE PLAIN AND EASY. 29§

- and a little fus which grows at the root of the tongue : the
two latter, cockles and mufcles, ‘mu[} be wafhed in feveral
waters, to clean them from the grit; put them in a flew-pan
by themifelves, cover them clofe, and when they are open, pick
¢hem out of the thells, and ftrain the liquor.

" To pickle Mackerel, called Cawmb.. : :

Cut your mackerel into round pieces, and divide one into
five or fix pieces: to fix large mackerel you may take one
ounce of beaten pepper, three large nutmegs, 2 little mace, and
a handful of falt ; mix your falt and beaten {pice together, t_hm
make two ar three holes in each piece, and thruft the feafoning,
into the holes with your finger, rub the piece all over ﬂl:h the
feafoning, fry them brown in oil, and let them ftand till they
are cold ; then put them into vinegar, and cover them with
oil : they will keep well covered a great while, and are de-
licious. ;

Ts makte Veal Hams.

Curt the leg of veal like a ham, then take a pint of bay-
{alt, two ounces of falt-petre, and a pound of common falt, mix
them together with an ounce of juniper berries beat; rub the
ham well, and lay it on a hollow tray, with the {kinny fide
downwards ; baile it every day with the pickle for a fort-
wight, and then hang itin wood-fmoke for a fortnight.: you
may boil it, or parboil it and roaft it. In this pickle you may
do two or three tongues, of a piece of pork. |

Yo make Beef Hams. '

You muft take the leg of a fat, but {mall beef, the fat
Scotch or Welch cattle is beft, and cur it ham-fathion; take
an ounce of bay-falt, an ounce of falt petre, a pound of com-
mon falt, and a pound of coarfle fugar (this quantity for about
fourteen or fiteen pounds weight, "and (o accordingly, if you
pickle the whole quarter), rub it with the above ingredients,
turn it every day, and bafte it well with the pickle for a
month ; take it out aud roll it in bran or faw-duft, then Han
it in wood-fmoke, where there is but little fire, and a conftant
fmoke, for a month j then take it down and bang itin a dry
-~ 'place, not hot, and keep it for ufe'; you may cut a piece off as
gﬂu have occafion, and either boil it or ¢ut it in rafhers, and

roil it with poached eggs, or boil a piece, and it eats finé cold,
and will fliver like Dutch beef,  After this beefis done you may
do a thick brifket of beef in the fame pickle : let it lie a month,
rubbing it every day with the pickle, then boil it till it is tender,
hang it in'a dry place, and it eats finely cold, cut in {licés on a
plate. Itis apretty thing for a fide-difh, or forfupper. A fhoulder of
mutten laid in this pickle for a week. hung in wood-fmoke two
or three days, and then boiled with cabbage, is very good,

U 4 Ta
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To make Mutten Hams,

You muft take a hind. quarter of mutton, cut it like a ham,
take an ounce of falt-peire, a pound of coarfe fugar, a pound of
common {alt ; mix them and rub your ham, lay it in a hollow
tray with the fkin downwards, bafte it every day for a fort-
night, then roll it in faw-duft and hang it in the wood- (moke
a fortnight ; then boil it and hang it in a dry place, and cut it
out in rathers, and broil it as you want,

To make Pork Hams.

You muft take a fat hind-quarter of pork, and cut off a fine
ham ; take two ounces of falt-petre, a pound of coarfe fugar,
a pound of common falt, and two ounces of fal-prunella, mix
all together, and rub it well; let it lie a month in this pickle,
turning and bafting it every day, then hang it in wood-fmoke
as you do beef, in a dry place, fo as no heat comes toit ; and
if you keep them long, hang them a month or two in a damp
place, and it will make them cut fine and fhort. Never lay
thefe hams in water till you boil them, and then boil them ina
copper, (if you have one,) or the biggeflt pot you have; put
them in the cold water, and let them be four or five hours before
they boil ; fkim the pot well and often till it boils ¢ ifit is a very
large one, three hours will boil it ; if a {mall one, two bours
will do, provided it be a great while before the water boils ;
take it up half an hour before dinner, pull off the fkin, and
throw rafpings finely fifted all over; bold a red-hot fire-fhovel
over it, and when dinner is ready, take afew rafpings ina
fieve and fift all over the dith ; then lay in your ham, and with
your finger make fine figures round the edge of the dith; be
fure to beil your ham in as much water as you can, and 1o keep
it fkimming all the time till it beils : it muft be at leaft four
hours before it boils. This pickle does finely for tongues, after-
wards to lie in it a fortnight, and then hang in the wood-{moke
a fortnight; or to boil them out of the pickle.

Yorkfhire is famous for hams; and the reafon is this: their
falt is much finer than .ours in London ; it is a large clear falt,
and gives the meat a fine flavour, I ufed to have it from Mal-
den in Effex, and that falt will make any ham as fine as you can
defire ; it is by much the beft falc for falting of meat ; a deep
hollow wooden tray is better than a pan, becaufe the pickle
fwells about it,. When you broil any of thefe hams in flices, or
bacon, have fome boiling water ready, and let the {lices lie 2
minute or two in the water, then broil them ; it takes out the

falt and makes them eat finer.

Te
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To make Bacin.

Taxe a fide of pork, then take off all the infide fat, lay it
on z long boaid or drefler, that the blood may run away, rub
it well with good falt on borh fides, let it lie thus a day; then
tak: a Pim of baF [';;,](l a quarter nf a pnund of falt petre beat
‘them fine, two pounrds of coarfe fugar, i“]d a quarter of a peck
of common falt ; lay your pork in fomething that will hold the
pickle, and rub it well with the above ingredients ; lay the
{kinny fide downwards, and bafte it every day with the pickle
for a fortnight; then hang it in wood-{moke as you do the beef,
and afterwards hang it in a dry place, but not hot. You are
to oblerve, that all hams and bacon fhould hang clear from
every thing, and not againft a wall, Obferve to wipe off all
the old falt before you put it into this pickle, and never keep
bacon or hams in a hot kitchen, or iR a room where the {un

comes ; it makes them ruity.

CHAP XIX.
Or- P L CK.L I NG,

Rules to be obferved in Pickling. -

ALWAYS ufe ftone jars for all forts of pickles that require

hot pickle to them : the firft charge is the lealt ; for thefe

not only laft longer, but keep the pickle better; for vine-

gar and falt will penetrate through all earthen veflels; ftone

and glafs are the only things to keep picklesin. Be (ure never

to put your hands in to take pickles out, it will foon fpoil it ; the

belt method is, to every pot tie a wooden fpoon, full of little
holes, to take the pickles out with,

To pickle Walnuts green.

Taxke the largeft and cleareft you can get, pare them as
thin as you can, havea tub of fpring-water ftand by you, and
throw them in as you do them ; put into the water a pound of
bay-falt, let them lie in the water twenty-four hours, take them
out, then put them into a ﬂnnc-jar, and between every layer
of walnuts lay a layer of vine-leaves at the bottom and top, and
fll it up with cold vinegar ; let them ftand all night, then pour
that vinegar from them into a copper, with a pound of bay-falt;
fet it on the fire, let it boil, then pour it hot on your nuts, tie
them over with a woollen cloth, and let them ftand a week,

10 then
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then pour that pickle away, rub your nuts clean with a picce of
flannel, then pot them again in your jar with vine-leaves, as
above, and boil frefh vinegar ; put into your pot to every tg;a.l-
lon of vinegar a nutmeg {liced, cut four large races of ginger
a quatter of an ounce of mace, the fame of cloves, a quarte;
of an ounce of whole black pepper, the like of Ordingal pepper ;
then pour your vinegar boiling-hot on your walnuts, and cover
them with a woollen cloth ; let it ftand three or four days, (o
do two or three times ; when cold, put in half a pint of muftard-
feed, a large ftick of horfe-radifh fliced, tie them down clofe
with a bladder, and then with a leather ; they will be fit to eat
in a fortnight ; take a large onion, flick the cloves in, znd Jay
in the middle of the pot; if you do them for keeping, do not
boil your vinegar, but then they will not be fit to eat under fix
months ; and the next year you may boil the pickle this way :
they will keep two or three years good and firm,

To pickle IWalnuts white,

. Taxk thelargeft nuts you can get, juit before the thell be-
gins to turn, pare them very thin till the white appears, and
throw them into {pring-water, with a handful of falt as you do
them ; let them ftand in that water fix hours, lay on them a thin
board to keep them under the water, then fet a {tew-pan on.a
charcoal fire, with clean fpring-water; take your nuts out of
the other water, and put them into the ftew-pan; let them
fimmer four of five minutes, but not boil ; then have ready by

yuu a pan of [pring. water, with a handful of white fakt in it,
" ftir it with your hand till the falt is melted, then take your nuts
out of the ftew-pan with a wooden ladle, and put them into
the cold water and falt; let them ftand a quarier of an hour,
lay the board on thl:m as before ; if they are not kept under the
liquor they will turn black, then lay them on a cloth, and cover
them with another to dry ; then carefully wipe them with 2 feft
cloth, put them into your jar or glafs, with (ome blades of mace
and nutmeg fliced thin; mix your [pice between your nuts, and
pour diftilled vinegar over them ; firft let your glals be full of
nuts, pour mutton fat over them, and tie a bladder, and then
a leather, -

To pickle Walnuts black.

You muft take large full grown nuts at their full growth,
before they are hard, lay them in (alt and water; let them lie
two days, then fhift them into frefh water; letthem lie two
days longer, then fhift them again, and let them lie three in
your pickling jar 5 when the jar is half full, put ina large onion
~ ftuck with cloves. To a hundred of walnuts putin half a pint of
muftard-feed, a quarter of an ownce of mace, half an u‘unbcic n;_

ac
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black pepper, half an ounce of alI'{picc, fix ba}f-lf.'ra_!;es, _:md-"a
tick of horfe radifh ; then fill your jar, and pour boiling vinegar
over them ; cover them with a plare, and when they are cold,
tie them down with a bladder and leather, ‘End they WJ..II be ﬁ: to
" eatin twoor three months : the next year, if any remains, boil up
your vinegar again, and fkim it ; when cold, pour it over your
walnuts. Dhis is by much the beft pickle for ufe; therefore you
may add more vinegar toit, what guantity you pleafle: 1f1ynup1cklc
a great many walnuts and eat them fait, make your pickle for a
hundred or two, the reft keep ina ftrong brine of faltand water,
boiled till it will bear an egg, and as your pot empties fill them
up with thofe in the (alt and water ; take care they are covercd
with pickle. | :

In the fame manner you may do a fmaller quantity 3 but if
you can get rape-vinegar, ufe that inftead of falt and water ;
do them thus : put your nuts into the jar you intend to pickle
them in, throw in a good handful of falt and fill the pot with
rape vinegar ; cover it clofe, and let them ftand a fortnight, then
pour them out of the pot, wipe it clean, and juft rub the nuts
with a coarfe cloth, and then put them in the jar with the
pickle, asabove : if you have the beft fugar-vinegar of your own
making, you need not boil it the firft year, but pour it on cold;
and the next year, (if any remains,} boil it up again, fkim ir,
put frefh fpice to it, and it will do’again, :

To pickle Gerkins.

Taxe five hundred gerkins, and have ready a large eartheh
pan of fpring-water and falt, to every gallon of water two pounds
of falt ; mix it well together and throw in your gerk ns, wath
them out in two hours, and put them to drain, let them be
drained very dry, and put them in a jar; in the meantime’ get
a bell-metal pot, with a gallon of the beft white wine vinegar,
half an ounce of cloves and mace, one ounce of all-fpice, one
ounce of muftard-feed, a ftick of horfe-radifh cut in flices, fix bay-
leavés, a little dill, two or three races of ginger cut in pieces,
a nutmeg cut in pieces, and a handful of falt; boil it up in the
pot all together, and put it over the gerkins; cover them clofe
down, and let them ftand twenty-four hours; then put them
in your pot, and fimmer them over the ftove till they are green ;
be careful not to let them hoil, if you do, you will {poil them ;
then put them in your jar, and cover them clofe down till cold ;
then tie them over with a bladder and a leather over that; put
them in a cold dry place: mind always to keep your pickles
tied down clofe, and take them out with a wocden fpoon, or
a fpcrnn kept on purpofe,

To
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Zo pickle Gerkins another Way,

Wire your fmall gerkins with a dry cloth, ‘then make a
pickle of vinegar, falt, whole pepper, cloves, and mace, boil it,
and pour it on hot ; fet the jar in an oven almoft cold for three
or four different days till the cucumbers are green ; when cold
cover them clofe. :

N. B. You muft cover the gerkins with a linen eloth and 2
plate while they are doing to keep in the fteam, WA

To pickle large Cucumbers in Slices.

Tage the large cucumbers before they are too ripe, flice
them the thicknels of crown-pieces in a pewter difh ; to every
dozen of cucumbers {lice two large onions thin, and fo on tiil
you have filled your difh, with a handful of falt between every
row ; then cover them with another pewter dith, and let them
itand twenty-four hours, then put them into a cullendar, and
let them drain very well ; put them in a jar, cover them over
with white-wine vinegar, and them ftand four hours; pour
the vinegar from them into a copper fauce-pan, and boil it with
a little falt: put tothe cucumbers a little maee, a little whole
pepper, a large race of ginger {liced, and then pour the boiling
vinegar on 3 cover them clofe, and when they are cold tie them
down. They will be fit to cat in two or three days.

To picklé Afparagus.

T axk the largeft afparagus you can get, cut off the white
ends, and wafh the green ends in {pring-water, then put them
in another clean water, and let them lie two or three hours in
it ; then have a large broad fiew-pan full of (pring-water, with
a good large handful of falt; fet it on the fire, and when it
boils put in the grafs, not tied up, but loofe, and not too many
at a time, for fear you break the heads ; juft fcald them, and
no more, take them out with a broad fkimmer, and lay them
on a cloth to cool; then for your pickle take a gallon, or
more according to your quantity of afparagus, of white wine
vinegar, and one ounce of bay-falt, boil it, and put your al-
paragus in your jar; to a gallon of pickle, two nuimegs, a
quarter of an ounce of mace, the fame of whole white pepper,
and pour the pickle hot over them; cover them with a linen
cloth, three or four times double, let them ftand a week, and
boil the pickle ; let them fiand a week longer, boil the pickle
again, and pour it on hot as before ; when they are cold, cover
them clofe with a bladder and leather.

To pickle Peaches.
TAxE your peaches when they are at their full growth, jult

before they turn to be ripe 3 be fure they are not bruifed ; thi:t
' take
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take fpring-water, as much as you think will cover them,
make it falt enough to bear an egg, 'wnh bay and common falt
an equal quantity each; then put in your peaches, and lay a
thin board over them to keep them under the water ; let them
ftand three days, and then take them out and wipe them very
carefully with a fine foft cloth, and lay them+m your glafs or
jar, then take as much white-wine vinegar as will fill your glafs
or jat : to every gallon put one pint of the beft well made muf-
tard, two or three heads of garlick, a good deal of ginger {liced,
half an ounce of cloves, mace, and nutmeg ; mix your pickle
well together, and pour over your peaches; tie them clofe
with a bladder and leather; they will be fit to eat in two
months ; you may with a fine pen-knife cut them acrofs ; take
out the ftone, fill them with made muftard and garlick, and
horfe-radifh and ginger ; tie them together. You may pickle
neétarines and apricots the fame way. f s

To pickle Radifb-Pods.

MakE a ftrong pickle, with cold fpring-water and bay-falt,
firong enough to bear an egg, then put your pods in, and lay
a thin board on them, to keep them under water; let them
ftand ten days, then drain them in a fieve, and lay them on a
cloth to dry ; then take white-wine vinegar, as much as you
think will cover them, boil it, and put yeur pods in a jar, with
ginger, mace, cloves, and Jamaica pepper.. Pour your vinegar
boiling hot on, cover them with a coarfe cloth, three or four
times double, that the fteam may come through a little, and let
them ftand two days; repeat this two or three times ; when it
is cold, put in a pint of muftard-feed, and fome horfe-radith;
cover it clofe. ' g ;

fﬁhpi.cﬂs French Beans.
PICKLE your beans as you do the gerkins.

To pickle Caaliflowers. :
Take the largeft and clofelt you can get; pull them in
fprigs; put them in an earthen difh, and fprinkle falt oves
them; let them ftand twenty-four hours to draw out all the
water, then put them in 2 jar, and pour falt and water boiling
over them ; cover them clofe, and let them ftand ‘till the next
day ; then take them out, and lay them on a coarfe cloth to
drain ; put them into glafs jars, and put in a nutmeg fliced,
two or three blades of mace in each jar; cover them With dif-
tilled vinegar, and tie them down with a bladder, and over that
a leather, -~ They will be fit for ufe in a month, '

Te
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To pickle Beet- Root.

SET a pot of fpring-water on the fire, when it boils put
in your beets, and let them boil till they are tender; take
them out, and with a knife take off all the outfide, cut them
n pieces according to your fancy ; put them in a jar, and cover
them with cold vinegar, and tie them down clofe; when you
ufe the beet take it out of the pickle, and cut it into what
fhapes you like; putit in a little difh with fome of the pickle
over it. You may ufe it for fallads, or garnifh,

To pickle White Plums.

TakEe the large white plums : and if they have ftalks, let
them remain on, and do them as you do your peaches,

. To pickle Onions.

TAKE your onions when they are dry enough to lay up for
winter, the {maller they are the better they lock ; put them
into a pot, and cover them with fpring-water, with a handful
of white falt, let them boil up ; then firain them off, and take
three coats off ; put them on a cloth, and let pwo people rake
hold of it, one at each end, and rub them backward and for-
ward till they are very dry ; then put them in your bottles, with
fome blades of mace and cloves, a nutmeg eut in pieces; have
fome double-diftilled white-wine vinegar ; boil it up with a little
falt ; let it be cold, and put it over the onions ; cork them clofe,
and tie a bladder and leather over it.

To pickle Onions another ;F;Ij'.
T AkE fmall onicns, lay them in water and falt two or three
days, fhift them once, then dry them in a cloth ; boil the beft

vinegar with fpice to your tafte, and when cold put them in
it, covered with a bladder.

To pickle Lemons,

"Take twelve lemons, fcrape them with a piece of broken
glafs ; then cut them crofs in two, four parts downright, but
not quite through, but that they will hang together; put in as
much falt as they will hold, rub them well, and {rew them
over with falt ; let them lie in an earthen difh three days, and
turn them every day; flit an ounce of ginger very thin, and
falted for three days, twelve cloves of garlick, parboiled and
falted three days, a {mall handful of muftard-feeds bruifed and
fearced through a hair-fieve, and fome red India pepper ; take
your lemons out of the falt, fqueeze them very gently, put them
into a jar with the fpice and ingredieats, and cover them ﬂﬂfh
the beit white-wine vinegar, Stop them up very clofe, and in
amonth’s time they will be fit to cat. &

¢
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To pickle Mufbrooms White.

T axk fmall buttons, cut the ftalk, and rub off the fkin with
fannel dipped in falt, apd throw them into milk and water;
drain them out, and ,put them into a flew-pan, with a handful
of falt over them ; cover them clofe, and put them over a gentle
{tove for five minutes, to draw out all the water ; then put them
on a coarfe cloth to drain till cold. =

To make Pickle for Mufbrooms.

TAKE a gallon of the belt vinegar, put it into a cold ftill 5
to every gallon of vinegar put half a pound af bay-falt, a quarter
of a pound of mace, a quarter of an ounce of cloves, a nutmeg
cut in quarters ; keep the top of the flill covered with a wet
cloth ; as the cloth dries, put on a wet one ; do not let the fire
be too large, lelt you burn the bottom: of the fiill ; draw it as
long as you tafte the acid, and no longer. . When you fill your
bottles, put in your mulhrooms, here and there put in a few
blades of mace, and a {lice of nutmeg ; then fiil the bottle with
pickle, and melt fome mutton fat, ftrain it, and pour over it;
it will keep them better than oil. = You muft put your nutme
over the fire in a little vinegar, and give it a boil ; while it is hot
you may flice it as you pleale ; when it is cold, it will not cut,
for it will crack to pieces.

N. B. In the 24th Chapter, at the end of the receipt for
making vinegar, you will fee the beft way of pickling mufh-
rooms, only they will not be (o white,

To pickle Codlings,

GaTuer your codlings when they are the fize of a larpe
double walnut ; take a pan, and put vine-leaves thick at the
bottom, Put in your codlings, and cover them well with vine-
leaves and fpring water ; put them over a flow fire till you can
peel the fkin off; take them carefully up in a hair-fieve, . peel
them very caiefully with a pen-knife ; put them into the fame
water, again, withithe vine-leaves.as before. Coverthem ciole,
and fet them at a diftance from the fire, till they are of a fine
green; drain them in a cullender till cold; put them in jars,
with fome mace and;a clove or two of garlick 3 cover them

with diftilled vinegar ;- pour lome mutton. fat over, and tie them
with a bladder and leather down very tight,

T Do pickle Fonnel, .
x SeT fpring-water on the fire, with a handful of falt; when
it bm!s,' tie your fennel in bunches, and put them into-the
‘water, juft .'gw;.-il_hem a feald, lay them on a cloth to dry ;
when culd? put it in a glafs, with a little mace and nutmeg, fill

7 it
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it with cold vinegar, liy a bit of green fennel on the top, and
over that a bladder and leather. g

: To pickle Grapes,

* GeT grapes at the full i%fﬂwth, but not ripe; eut them in
fmall bunches fic for garnifhing, put them in a ftone jar, with
vine-leaves between every layer of grapes; then take as much
fpring-water as you think will cover them, put in a pound of
- bay falt, and as much white-falt as will make it bear an egg :
Dry your bay- falt and pound it, it will melt the fooner; put it
into a bell-metal, or copper-pot, boil it and fkim it very well ;
as it boils, take all the black fecum off, but not the white fcum 3
when it has boiled a quarter of an hour, let it {tand to cool and
fetcle ; when it is almeft cold, pour the clear liguor on the
grapes, lay vine-leaves on the top; tie them down clofe with a
linen cloth, and cover them with a dith ; let them fand twenty=
four hours ; then take them out, and lay them on a cloth, cover
them over with another, let them be dried between the cloths §
then take two quarts of vinegar, one quart of fpring-water, and
one pound of coarfe fugar. Let it boil a little while, fkim it as
it boils very clean, let it ftand till it is quite cold, dry your jar
with a cloth, put frefh vine-leaves at the bottom, and between
every bunch of grapes. and on the top ; then pour the clear off
the pickle on the grapes, fill your jar that the pickle may be
zbove the grapes, tie a thin bit of board in a piece of flannel,
lay it on the top of the jar, to keep the grapes under the pickle ;
tie them down with a bladder, and then a leather; take them
out with a2 wooden fpoon. Be fure to make pickle enough to
cover them.
310, To pickle Barberries.

TaxE white-wine vinegar ; to every quart of vinegar put
in half a pound of {ixpenny fu%:r, then pick the worft of your
barberries, and put into this liquor, and the beft into glaffes ;
then boil your pickle with the worft of your barberries, and fkim
it very clean; boil it till it looks of a fine colour, then let it
{tand to be cold before you ftrain; then ftrain it through a
‘cloth, wringing it to get all the colour you can from the bar-
‘berries ; let it ftand to cool and fettle, then pour it clear into
the glaffes in a little of the pickle; boil a little fennel ; when
cold, put a little bit at the top of the pot or glafs, ‘and cover it
clofe with a bladder and leather. To every half pound of fugar
put a quarter of a pound of white fale. Rgd currants are done
the fame way. Or you may do barberries thus: pick them
“clean from leaves and (potted ones; put them into jars ;" mix
fpring-water and falt pretty ftrong, and put over them; and
when you fee the fcum rife, change the falt and water, and

they will keep a long time,
they wi P g A
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To pickle Red Cabbage.

Srice the cabbage very fine crofs-ways ; _put it on an
carthen difh, and fprinkle a handful of falt over it, cover it with
another dith, and let it ftand twenty-four hours ; then put it In
a cullender to drain, and lay it in your jar ; take white wine
vinegar enough to cover it, a little cloves, mace, and all-fpice,
put them in whole, with one pennyworth of cochineal bruifed
fine; boil it up, and put it over hot or cold (whmh_yqu like
beft), and cover it clofe with a cloth till cold; then tie it over
with leather,

To pickle Golden Pippins,

TAKE the fineft pippins you can get, free from fpots and
bruifes, put them into a preferving-pan of cold {pring-water,
and fet them on a charcoal fire; keep them turning with a
wooden fpoon till they will peel ; do not let them boil. When
they are enough, peel them, and put them into the water again,
with a quarter of a pint of the belt vinegar, and a quarter of an
ounce of alum, cover them very clofe with a pewter difh, and
fet them on the charcoal fire again, a flow fire, not to boil.
Let them ftand, turning them now and then, till they look
green ; then take them out, and lay them on a cloth to cool ;
when cold, make your pickle as for the peaches, only inftead of
made muftard, this muft be muftard-feed whole. Cover them

clofe, and keep them for ufe.

To pickle Naflertium Berries and Limes; you pick them. off the
Lime-Trees in the Summer,

T AxE naftertium berries gathered as foon as the bloffom is
off, or the limes, and put them in cold fpring-water and falt ;
change the water for three days fucceflively. Make a pickle
of white wine vinegar, mace, nutmeg, flice fix fhalots, fix
blades of garlic, fome pepper-corns, falt, and horfe-radith cut
in flices. Make your pickle very ftrong; drain your berries
very dry, and put them in bottles. Mix your pickle well up
together, but you muft not boil it; put it over the berries or
limes, and tie them down clofe,

Do pickle young Suckers, or young Artichokes, before the Leaves are
bard.

TAkE young fuckers, pare them very nicely, all the hard
ends of the leaves and ftalks, juft fcald them in falt and water,
and when they are cold, put them into little glafs bottles, with
two or three large blades of mace, and a nutmeg {liced thin ;
fill them either with difilled vinegar, or the fugar-vinegar of
your own making, with half fpring-water.

& X To
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To pickle Artichoke- Bottoms.

Boiw artichokes till you can pull the Jeaves off, then take
oft the chokes, and cat them from the ftalk ; take great care
you do not let the knife touch the top, throw them into (alt and
water far an hour, then take them out, and lay them on a clath
to drain; thén put them into large wide- mouthed glafles ; put
a_liu.’[:: mace and fliced nutmeg between, fill them uither’with
diftitled vimegar, or fugar-viriegat and fpring-water 5 cover them
with mutton-fat fried, and tie them down with a bladder and
Jeather.

To pickle Samphire.

Taxe the famphire that is green, lay it in a clean pan,
throw two or three handfuls of falt over, then cover it with
fpring-water ; let it lie twenty-four hours, then put it into a
clean brafls fauce-pan, throw in a handful of falr, and cover it
with good vimegar ; cover the pan clofe, and fet it over a ver
flow fire ; let it ftand till it is juft green and crifp; then take
it off ina moment, for if it flands to be foft it is fpoiled ; put it
- in your pickling-pot, and cover it clofe ; when it is cold, tie it
down with a bladder and leather, and keep it for ufe; or you

may keep it all the year in a very ftrong brine of fzlt and waler,
~ and throw it into vinegar juft before you ufe it.

To pickle Mack Ginger.
T axE the largeft cauliflowers you can get, cut off all the
flower from the ftalks, and peel them, throw them into ftrong
fpring water and falt for three days, then drain them in afieve

pretty dry; put them in a jar, boil white wine vinegar with -

cloves, mace, long pepper, and all-fpice, each half an ounce,
forty blades of garlic, a ftick of horfe-radifh cut in flices, a
quarter of an ounce of Cayenne pepper, and a quarter of a
pound of yellow turmerick, two ounces of bay-falt; pour it
boiling over the ftalks ; cover it down clofe till the nexrt day,
then boil it again, and repeat it twice more ; and when cold, tié
it down clofe, |

To pickle Melon Meangses,

TAKE as many green melons as you want, and flic them
two thirds up the middle, and with a fpoon take all the feeds
out; put them in ftrong fpring-water and falt for twenzy-four
hours, then drain them in a fieve ; mix half a pound of white
muftard, two ounces of long:pepper, the fame of all-fpice, half
an ounce of cloves and mace, a good quantity of garlic, and
horfe -radifh cut in flices, and a quarter of an ouace of Cayenne
pepper 3 fill the feed-holes full of this mixture ; put a {mall
(kewer through the end, and tie it round with packihread clofe
' t w
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to the fkewer, put them in a jar, -and boil up vinegar with fome
of the mixture in it, and pour over the melons; cover them
clofey and let them ftand till nexc day, then green them the
fame as you do gerkins. You may do large cucumbers the
fame way ;. tie thcmldt}wn clofe when cold, and keep them for
ufe,

Elder- Shoots, tn imitatin of Bamboo.

T axkE the largeft and youngeft fhoats of elder, which put out
in_the middle of May, the middle ftalks are molt tender and
biggeft ; the fmall ones aie not worth doing. Peel off the out-
ward peel or {kin, aud lay them in a ftreng brine of falt and
water for one night, then dry them in a cloth, prece by piece.
In the mean time, make your pickle of half white wine and
half beer vincgar: to each quart of pickle you muft put an
ounce of white or red pepper, an ounce-of ginger {liced, a little
mace, and a few corns of Jamaica pepper ; when the fpice
has boiled in the pickle, pour it hot upon the fhoots, ftop them
clofe immediately, and fet the jar two hours before the fire,
turning it often, It is as good a way of greening pickles as
often boiling ; or you may boil the pickle two or three times,
and pour it on boeiling hot, juft as ypu pleale : if you make the
pickle of the fugar-vinegai, you muft let one half be {pring-
water. :

To make Pace-lilla, or Indian Pickle, the fame the Mangaes come
ouer in. :

~TaAke a pound of race-ginger, and lay it in water one

night; then fcrape it, and cut it in thin flices, and put to it
fome falt, and let it ffand in the {un to dry ; take long-pepper
two ounces, and do it as the ginger. Take a pound of gar-
lic, dnd cut it in thin {lices, and falc it, and let it {tand three
days; then wath it well, and let it be falted again, and ftand
 three days more ; then wafh it well, and drain it, and put it
in the fup to dry; take a quarter of a pound of muftard feeds
bruifed, and half a quarter of ounce of turmerick, pur thefe in-
gredients, when prepared, into a large flone or glafs jar, with a

gallon of very good white wine vinegar, and ftir it very often for
a fortnight, and tie it up ciofe. In this pickle you may put
white cabbage, cut in quarters and put in a brine of fait and

_Water for three days, and then boil frefh falt and water, and
Juft put in the cabbage to fcald, and prefs out the water, and
put it in the fun to dry, in the fame manner as you do cauli-

flowers, cucumbers, melons, apples, French beans, plums, or

any fort of fruit. Take care they are well dried before you
put them into the pickle: you need never empty the jar, but as

the things come in feafon, put them in, and fupply it with vine-

X 2 gar
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gar as often as there is occafion. If you would have your
pickle look green, leave out the turmerick, and green them as
ufual, and put them into this pickle cold, In the above, you
may do walnuts in a jar by themfelves; put the walnuts in
without any preparation, tied clofe down, and kept fome time,

Do pickle the fine Purple Cabbage, fo much admired at the great
Tables.

Taxe two cauliflowers, two red cabbages, halfa peck of
kidney-beans, f{ix fticks, with fix cloves of garlic on each
ftick ; wath all well, give them one boil up, then drain them
on a fieve, and lay them, leaf by leaf, upon a large table, and
falt them with bay-falt; then lay them a-drying in'the fun, or
in a {low oven, until as dry as cork,

To make the Pickle.

TAKE a gallon of the beft vinegar, with one quart of wa-
ter, and a handful of falt, and an ounce of pepper; boil them,
let it ftand till it is cold, then take a quarter of a pound of
. ginger, cut in pieces, falt it, let it ftand a week ; take balf a
pound of muftard-feed, wafh it, and lay it to dry ; when very
dry, bruife half of it ; when half is ready for the jar, lay a row
. of cabbage, a row of cauliflowers and beans, and throw be-~
twixt every row your muftard-feed, fome black pepper, fome
Jamaica pepper, fome ginger, mix an ounce of the root of tur=
merick powdered ; putit in the pickle, which muft go over all.

It is beft when it hath been made two years, though it may
be ufed the firft year.

To make India Pickle.

To a gallon of vinegar, one pound of ‘gtarlic, three quarters
of a pound of long-pepper, a pint of muftard-feed, one pound
of ginger, and two ounces of turmerick ; the garlic muft be
laid in falt three days, then wiped clean and dried in the fun ;
the long-pepper broke, and the muftard-feed bruifed : mix alk
together in the vinegar ; then take two large hard cabbages,
‘and two cauliflowers, cut them in quarters, and falt them well;
‘let them lie three days, and dry them well io*the fun. ,

' N. B.—The ginger muft lie twenty-four hours in falt and
‘water, then cut fmall, and laid in falt three days.

CHAP.
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CHAP. XX
OF MAKING CAKES, &c

To make a rich Care.

TAKE four pounds of flour dried and fifted, feven pounds
of currants wafhed and rubbed, fix pounds of the beft
frefh butter, two pounds of Jordan almonds blanched, and
beaten with orange-flower water and fack till fine ; then take
four pounds of eggs, put half the whites away, three pounds
of double-refined fugar beaten and fifted, a quarter of an ounce
of mace, the fame of cloves and cinnamon, three large nut-
megs, all beaten fine, a little ginger, half a pint of fack, half
a pint of right French brandy, {weet-meats to your liking; they
muft be orange, lemon, and citron; work your butter to a
cream with your hands before any of your ingredients are in ;
then put in your fugar, and mix all well together; let your
eggs be well beat and ftrained through a fieve, work in your
almonds firft, then put in your eggs, beat them together till
they look white and thick ; then put in your fack, brandy, and
fpices, fhake your flour in by degrees, and when your oven is
ready, putin your currants and fweet-meats as you put it in
your hoop: it will take four hours baking in a quick oven:
you muft keep it beating with your hand all the while you are
mixing of it, and when' your currants are well wafhed and
cleaned, let them be kept before the fire, fo that they may go
warm into your cake. This quantity will bake beft in two
hoops, .
To ice a great Cake. :

Taxe the whites of twenty-four eggs, and a pound of dou-
ble-refined fugar beat and fifted fine; mix both together ina
deep earthen pan, and with a whilk whifk it well for two or
“three hours, till it looks white and thick; then with a thin
broad board, or bunch of feathers, fpread it all over the top and
fides of the cake ; fet it at a proper diftance before a good clear
fire, and keep turning it continually for fear of its changing co-
lour ; but a cool oven is beft, and an hour will harden it : you
may perfume the icing with what perfume you pleafe,

To make a Pound Cake. :

Taxe a pound of butter, beat it in 2n earthen pan with
your hand one way till it is like a fine thick cream ; then have
ready twelve eggs, but half the whites, beat them well, and
beat them up with the butter, a pound of flour beat in it, a
X 3 pound
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pnund‘ﬂf fugar, and a few carraways; beat all well fogether
for an haur with your hand, or a great wooden fpoon, butgeed
2 pan and pat it in, and then bake it an hour in a quick oven.

For change, you may put in a pound of currants, clean
wathed and picked.

To make a cheap Seed Cake.

You muft take half a peck of flour, a pound and 2 half of
butter, putitin a fauce-pan with a pint of new milk, fet it on
the fire; take a pound of fugar, half an ounce of all-fpice beat
fine, and mix them with the flour; when the butter is melted,
pour the milk and butter in the middle of the flour, and work
it up like pafte ; pour in with the milk half a pint of good zle-
yealt, fet it before the fire to rile, juft before it goes to the
oven : either put in fome currants or carraway-feeds, and bake
it in a quick oven ; make it into two cakes : they will take 2n
hour and a half baking.

To make a Butter Cake.

You muft take a dith eof butter, and beat it like cream with
your hands, two pounds of fine fugar well bear, three pourds
of flour well dried, and mix them in with the butter, twenty-
four eggs, leave out hall the whites, and then beat all together
for an hour: juftas you aie going to put it into the oven, put
in a quarter of an ounce of mace, a nutmeg beat, a little fack
or brandy, and feeds or currants, juft as you pleale.

To make Gingerbread Cakes.

T AKE three pounds of flour, one pound of fugar, one pound
of burtter rubbed in very fine, two ounces of ginger beat fine, a .
large nutmeg grated ; then take a pound of treacle, a quarter
of a pint of cream, make them warm rogether, and make up.
the bread {tiff ; roll it out, and make it up into thin cakes, cut
them out with a tea-cup, or fmall glafs; or roll them round
liké nuts, and bake them on tin plates in a flack oven,

i
T3 make a fine Seed or Saffron Cake.

"You muft take a quarter of a peck of fine flour, a pound
and a half of butter, three ounces of carraway-feeds, fix eggs
beat well, a quarter of an ounce of- cloves and mace beat 10«
gether very fine, a pennyworth of cinnamon beat, a pound of
fugar, a pennyworth of rofe-water, a pennyworth of faffron,
a pint and a half of yeaft, and a quart of milk ; mix it all to-
gether lightly with your hands thus: firft boil your milk and
butter, then fkim off the butter and mix with your flour, and 2

little of the milk ; flir the yeaft into the reft and firain it, mix
it
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it svith the flour, put in your feed and Ipice, rnﬁ;u?atcr, tinCture
.~ of f{affron, fugar, and egps; beat it all up well with your hands
lightly, and bake it in a hoop or pan, but be I'_urf: to butter the
pan well: it will take an hour and a half in a quick oven,
You may leave out the feed if you choofe it, and I think it ra-
ther better without it ; but that you may do as you like.

To make @ rich Seed Cake called the Nun's Cake.

You muft take four pounds of the fineft flour, and three
pounds of double-refined fugar beaten and fifted ; mix them
together. and dry them by the fire till you prepare the other
materials; take four pounds of butter, beat it with your hand
till it is foft like cream; then beat thirty-five eggs, leave out
fixteen whites, flrain off your eggs from the treads, and beat
them and the butter together till all appears like butter; put -
in four or five fpoonfuls of rofe or orange-flower water, and
beat again; then take your flour and {ugar, with fix ounces of
carraway-feeds, and ftrew them in by degrees, beating it up all
the time for two hours together; you may put in as much
tincture of cinnamon or ambergris as yop pleafe ; butter your
hoop, and let it ftand three hours in a modérate qven. You
mult obferve always, in beating of butter, to do it with a cool
hand, and beat it always one way in a deep earthen difh,

: To make Pepper Cakes.

Taxe half a gill of fack, half a quarter of an ounce of
whole white pepper, put it in, and boil it together a quarter of
an hour; then take the pepper out, and put in as much double-
refined fugar as will make it like a pafte; then drop it in what
thape you pleafe on plates, and let it dry itfelf.

To mate Portugal Cakes.

Mix into a pound of fine flour a2 pound of loaf-fugar beat
and fifted, then rub it into a pound of pure fweet butter till it
is thick like grated white bread, then put to it two fpoonfuls
of rofe-water, two of fack, ten eggs, whip them very well
with a ‘whifk, then mix it into eight ounces of cufrants, mixed
all well together ; butter the tin pans, fill them: but half full,
and bake them ; if made without currants they will keep half a
year; add a pound of almonds blanched, and beat with rofe-
water as above, and leave out the flour: thefe are another fort,
and better.” : '

. To make a pretty Cale.

Taxe five pounds of floyr well dried, one pound of fugar,
half an ounce of mace, as much nutmeg ; beat 'jréur (pice very
fine, mix the fugar and fpice in the floury take, twenty-two

X 4 €BESe
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egps, leave out fix whites, beat them, put a pint of ale-yealk
and the egps in the flour, take two pounds and a half of frefh
butter, a pint and a half of cream; fet the cream and butter
over the fire till the butter is melted; let it ftand till it is
blood-warm : before you put it into the flour, fer it an hour
by the fire to rife; then put in feven pounds of currants,
which muft be plumped in half a pint of brandy, and three
quarters of a pound of candied peels: it muft be an hour and a

~ quarter in the oven: you muft put two pounds of chopped

raifins in the flour, and a quarter of a pint of fack : when you
put the currants in, bake it in a hoop. fi¢

To make Gingerbread, 3
TAKE three quarts of fine flour, two ounces of beaten gin-

per, a quarter of an ounce of nutmeg, cloves, and mace beat
fine, but moft of the laft; mix all together, three quarters of -
a pound of fine fugar, two pounds of treacle, fet it over the
fire, but do not let it boil; three quarters of a pound of butter
melted ' in the treacle, and fome candied lemon and orange
peel cut fine ; mix all thefe together well : an hour will bake
it in a quick oven.

To make little fine Cakes.

'OnE pound of butter beaten to cream, a pound and a quar-
ter of flour, a pound of fine fugar beat fine, a pound of cur-
rants clean wafhed and picked, fix eggs, two whites left out,
beat them fine; mix the flour, fugar, and eggs by degrees into
the batter, beat.it all well with both bands ; either make into
little cakes, or bake it in one,

Another Sort of little Cakes,
A rounp of flour, and half a pound of fugar 3 beat half a
pound of butter with your hand, and mix them well together :
bake it in little cakes,

To make Drop- Bifcuits.
TAkE eight egge, and one pound of double-refined fugar

" beaten fine, twelve ounces of fine flour well dried, beat your

eggs very well, then put in your fugar and beat it, and then
your flour by degrees, beat it all very well together without
ceafling ; your oven muft be as hot as for halfpenny bread ;
then flour fome fheets of tin, and drop your bilcuits of what
bignefs you pleafe, put them in the oven as faft as you can, and
when you fee them rife, watch them ; if they begin to colour,
take them out, and put in more; and if the firft is not enough,
put them in again: if they are right done, they will have a
white ice on them : you may, if you choofe, putin a few car-

; raways;
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yaways 3 when they are all baked, put them in the oven again
to dry, then keep them in a very dry place. -

Te make common Bifcuits.

BeaT up fix eggs, with a fpoonful of rofe-water and 2
fpoonful of fack ; then add a pound of fine powdered fugar, and
a pound of flour; mix them into the eggs by degrees, and an
ounce of coriander-feeds ; mix all well together, thape them an
white thin paper, or tin moulds, in‘any form you pleafe : beat
the white of an egg, with a feather rub them over, and dufk
fine fugar over them ; fet them in an oven moderately heated,
till they rife and come to a good colour, take them aut; and
when you have done with the oven, if you have no ftove
to dry them in, put them in the oven again, and let them
{tand all night to dry.

To. make French Bifeuits.

Having a pair of clean fcales ready, in one fcale put three
pew-laid eggs, in the other fcale put as much dried flour, 2n equal
weight with the eggs, take out the flour, and put in as much
fine powdered fugar; firlt beat the whites of the eggs up well
with a whifk till they are of a fine froth ; then whip in half an
ounce of candied lemon-peel cut very thin and fine, and beat
well : then by degrees whip in the flour and fugar, then {lip in
the yolks, and with a fpoon temper it well together; then
fhape your bifcuits on fine white paper with your fpoon, and
throw powdered fugar over them : bake them in a moderate
oven, not too hot, giving them a fine colour on the top: when
they are baked, with a fine knife cut them off’ from the paper,
and lay them in boxes for ufe,

To make Mackeroons.

TAKRE 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 oil ; afterwards
take an equal quantity of fine powder fugar, with three or four, '
whites of eggs, and a little mufk, beat all well together, and
fhape them on a wafer-paper, with a fpoon round: bake them
in a gentle oven on tin plates.

To make Shrewfbury Cakes. :

TAKE two pounds of flour, a pound of fugar finely fearced,
mix them together (take out a quarter of a pound to roll them
in); take four eggs beat, four fpoonfuls of cream, and two
{poonfuls of rofe-water; beat them well together, and mix
them'
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them with the flour into a pafte, roll them into thin cakes, and
bake them in a quick oven.

To make Madling Cales.

To a quarter of a peck of flour, well dried st the fire, add
two pounds of mutton-fuet tried and ftrained clear off; when
it 15 a little cool, mix it well with the flour, fome falty, and a
very lile all-fpice beat fine ; take half a pint of good yeaft,
and put in half a pint of water, ftir it well together, ftrain ir,
and mix up your flour into a pafie of moderate ftiffnefs: you
muft add as much cold water as will make the pafte of a right
order ; make it into cakes about the thicknefs and bignefs of an
aat-cake : have ready fome currants clean wathed and picked,
firew fome jult in the middle of your cakes between your
dough, fo that none can be feen till the cake is broke. You
may leave the currants out, if you do not choofe them.

Wiggs.

T axe three pounds of well dried flour, one nutmeg, a little
mace and falt, and almolt half a pound of carraway-cemfits;
miXx thefe well together, and melt half a pound of butter
in a pint of {weet thick cream, {ix fpoonfuls of good fack, four
yolks and three whites of eggs, and near a pint of good light
yeaft ; work thefe well together, cover it, and fet it down to the
fire to rife ; then let them reft, and lay the remainder, the half
pound of carraways on the top of the wiggs, and put them
upon papers well floured and dried, apd let them bave as quick
an oven as for tarts,

o make light Wiggs.

TAxE a pound and a half of flour, and half a pint of milk
' made warm, mix thefe together, cover it up, and let it lie by
the fire half an hour; then take half a pound of fugar, and
half a pound of butter, then work thefle into a pafte, and make
it into wigps, with as little flour as poflible ; let the oven be
pretty quick, and they will rife very much: mind to mix a
quarter of a pint of good ale-yealt in the milk.

To make wery good Wiggs.

TAxEe 2 quarter of a peck of the fineft flour, rub it into
three quarters of a pound of frefh buteer till it is like grated
bread, fomething more than half a pound of fugar, half a nut-
meg, half a race of ginger grated, three eggs (yolks and whiies)
beat very well, and put to them half a pint of thick ale-yealt,
three or four fpoonfuls of fack, make a hole in the flour, and

pour in your yeaft and eggs, as much milk, jult warm, as wliiil
make
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enake it into a light pafte ; let it ftand before the fire to rife half
an hour, then make it into a dozen and a half of wiggs, w?[h
them over with egg juft as they goinso the oven: in a quick
oven half an hour will bake them.

To make Buns.

Takz two pounds of fine flour, a pint of good ale-ycalt,
put a little fack in the yeaft, and three eggs beaten, knead all
thefe topether with a little warm milk, a Jittle nutmeg, and a
little fzlt; and lay it before the fire till it rifes very light, then
knead in a pound of freth butter, a pound of rough carraway-
comfits, and bake them in a quick oven, in what fhape you
pleafe, on floured paper.

A Cake the Spanifb Way.

TAakE twelve eggs, three quarters of a pound of the belt
moilt fugar, mill them in a chocolate-mill till they are all of a
lather 5 then mix in one pound of flour, half a pound of
pounded almonds, two ounces of candied orange-peel, two
ounces of citron, four large fpoonfuls of orange-water, half an
ounce of cinnamon, and a glas of fack: it is better 'when
baked in a {flow oven,

Another Way.

T axk one pound of flour, one pound of butter, eight eggs,
one pint of boiling milk, two or three fpoonfuls of ale-yeatt,
or a glafs of French brandy ; beat all well together ; then fet it
before the fire in a pan, where there is room for it to rife;
cover it clofe with a cloth and fAanpel, that no air comes to it;
when you think it is raifed {ufficiently, mix half a pound of the
beft moift fugar, an ounce of cinnamon beat fine, four {poon-
fuls of orange-flower water, one ounce of candied orange-peel,
one ounce of citron ; mix all well together, and bake it,

How ta make Usbridge Cakes. 5

Take a pound of wheat-flour, feven pounds of currants,
half a nutmeg, four pounds of butter, rub your butter cold
very well among(t the meal ; drefs your currants very well in
- the flour, butter, and fealoning; and knead it with ¥ much
good new yeaft as will make it into a pretty high pafte, (ufually
two pennyworth of yeaft to that quantity); after it is kneaded
well together let it {tand an hour to rife: you may put half a
pound of pafte in a cake,

\

To make Bifcuit Bread,

TAKE half a pound of very fine wheat-flour, and as much
fugar finely fearced, and dry them very well before the fire,
dry the flour more than the fugar; then take four new-laid

! Eg gﬁ,
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ezgs, take out the ftrains, then fwing them very well, then pi¢
the fugar in, and fwing it well with the eggs, then put the flour
sn ity and beat all rogether half an hour at the leaft 5 put in
fome anife-feeds, or carraway-feeds, and rub the plates with
butter, and fet them into the oven.

To mate Carraway Cakes..

Taxe two pounds of white flour, and two pounds of coarfe
loaf-fugar well dried and fine fifted; after the flour and
fugar are fifted and weighed, mingle them together, fift the
flour and fugar together, through a hair fieve, into the bowl
you ufe it in; to them you muft have two pounds of good
butter, eighteen eggs, leaving out eight of the whites ; to thefe
you muft add four ounces of candied orange, five or {ix ounces
of carraway-comfits ; you muft firft work the butter with rofe-
water till you can fee none of the water, and your butter muft

- be very folt; then putin flour and fugar, a little at a time, and
likewife your eggs ; but you muft beat your eggs very well,
with ten fpoonfuls of fack, fo you muft put in each as you
think fit, keeping it conftantly beating with your hand till you
have put it into the hoop for the oven; do not put in your
fweet-meats and feeds till you are ready to put it into your
hoopss you muft have three or four doubles of cap-paper under
the cakes, and butter the paper and hoop: you muft fift fome
fine fugar upon your cake when it goes into the oven.

To make a Bride Cake,

TaKE four pounds of fine flour well dried, four pounds of
frefh butter, two pounds of loaf-fugar, pound and &ft fine
a quarter of an ounce of mace, the fame of nutmegs, to every
pound of flour put eight eggs, wafh four pounds of currants,
pick them well, and dry them before the fire, blanch a pound
of {weet almonds, and cut them lengthways very thin, a pound
of citron, one pound of candied orange, the fame of candied
lemon, half a pint of brandy; firft work the butter with your
hand to a cream, then beatn your fugar a quarter of an hour,
-, beat the whites of your eggs to a very ftrong froth, mix them
with your fugar and butter, beat your yolks half an hour at
Jeaft, and mix them with your cike, then put in your flour,
mace, and nutmeg, keep beating it well till your oven is ready,
put in your brandy, and beat your currants and almonds lightly
in, tie three fheets of paper round the bottom of your hm?p
to keep it from running out, rub it_wcﬂ with butter; put in
your cake, and lay your {weet meats in three lays, with cake
betwixt every lay; after it is rifen and cn_!uun;d_, cover it
with paper before your oven is ffopped up: it will take three
hours baking. B

Te
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To make Bath Cakes.

Rue half a pound of butter intg a pound of flour, .anhd one
fpoonful of good barm, warm fome cream, and make it into a
light pafte, fet it to the fire to rife; when you make them up,
take four ounces of carraway-comfits, werk part of them in,
and ftrew the reft on the top, make them into a round cake,
the fize of a French roll, bake them on fheet-tins, and fend

them in hot for breakfalt. :

- To make Dueen Cakes.

TAkEe a pound of loaf-fugar, beat and fift it, 2 pound
of flour well dried, a pound of butter, eight eggs, half a pound
of currants wafhed and picked, grate a nutmeg, the fame
quantity of mace and cinnamon, work your butter to a cream,
then put in your fugar, beat the whites of your eggs near half
an hour, mix them with your fugar and butter, then beat your
yolks mear half an hour, and put them to your butter, beat
them exceedingly well together, then put in your flour, fpices,
and the currants ; when it is ready for the oven, bake them in
tins, and duft a little fugar over them.

To make Ratafia Cakes.

Taxe half a pound of {fweet almonds, the fame quantity of
‘bitter, blanch and beat them fine in orange, rofe, or clear
water, to keep them from oiling, pound and fift a pound of
fine fugar, mix it with your almonds; have ready, very well
beat, the whites of four eggs, mix them lightly with the al-
monds and fugar, put it in a preferving-pan, and fet it ever a
moderate fire, keep ftirring it quick one way until it is pretty
hot; when it is a little cool, roll it in fmall rolls, and cut it in
thin cakes, dip your hands in flour and {hake them on it, give
them each a light tap with your finger, put them on fugar
papers, and fift a little fine fugar over them jult as you are
putting them into a flow oven.

To make liitle Plum Cales.

TAxE two pounds of flour dried in the oven, or at a great
fire, and half a pound of fugar finely powdered, four yolks of
eggs, two whites, half a pound of butter wathed with rofe-
water, fix fpoonfuls of cream warmed, a pound and a half of
currants unwathed, but picked and rubbed very clean in a
cloth; mix all well together, then make them up in cakes,
bake them in an oven almoft as hot as for a manchet, and leg
them ftand half an hour till they are coloured on both fides,
then take down the oven lid, and let.them ftand to foak : you
muft rub the butter into the flour very well, then the egg and
cream, and then the currants,

CHAP,




318 THE ART OF COOKERY

CiH AP KX

Oy CHEESECAKES, CREAMS, JELLIES,
WHIP-SYLLABUBS, &e,

To make fine Cheefecakes.
TAKE a pint of cream, warm it, and put to it five quafts

of milk warm from the cow, then put runnet to it, and
give it a ftir about ; and when it is come, put the curd in a
linen bag or cloth, let it drain well away from the whey, but
do not fqueeze it much; then put it in a mortar, and break the
curd as fine as butter 5 put to your curd half a pound of (weet
almonds blanched and beat exceeding fine, and halfa pound of
mackeroons beat very fine: if you have no mackeroons, get
Naples bilcuits 5 then add (o it the yolks of nine eggs beaten,
a whole nutmeg grated, two perfumed plums, difflolved in rofe
or orange flower water, half a pound of fine fugar ; mix all well
together, then melt a pound and a quarter of butter and Ttir it
well in it, and half a pound of currants plumped, to let ftand to
cool till you ufe it; then make your puff-pafle thus: take a
pound of fine flour, wet it with cold water, roll it out, put inte
it by degrees a pound of frefh butter, and fhake a little flour on
each coat as you roll it: mazke it juft as you ufe it.

You may leave out the currants, for change ; nor need you
put in the perfumed plums, if you diflike them ; and for variety,
when you make them of mackeroons, put in as much tin&ure
of feffron as will give them a high colour, but no currants:
this we call f{affion cheeflecakes; the other without currants,
almond cheefecakes: with currants, fine cheefecakes; with
mackeroons, mackeroon cheefecakes.

To make Lemen Cheefecakes.

TAkE the peel of two large lemons, boil it very tender, then
pound it well in a mortar, with a quarter of a pound or more
of loaf-fugar, the yolks of fix eggs, and half a pound of frefh
butter, and a hittle curd beat fine ; pound and mix all together,
lay a puff-pafte in your patty-pans, fill them half full and bake.
them. Orange cheefecakes are done the fame way, only you
boil the peel in two or three waters, to take out the bitternefz.

A fecond Sort of Lemon Cheefecakes.

Takr two large lemons, grate off the peel of both, and
fqueeze out the juice of one, and add to it halfa pound of
double refined fupar, twelve yolks of eggs, eight whites well
beaten, then melt half a pound of butter in four or five fpm;nl-
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" fuls of cream, then flirit all together. and fet it over the fire,
'ﬂiuing it till it begins to be pretty thick ; then take it off, and
when it is cold fill your patty-pans little more than half full ;
put a pafte very thin at the bottom of your patty-pans; half an -
hour, with a quick oven, will bake them. -

To make Almond Cheefecakes.

Taxe half a pound of Jordan almonds and lay them in cold
water all night, the next morning blanch them into cold wa-
ter, then take them out and dry them in a clean cloth, beat them
vety fine in a little orange-flower water, then take fix egps,
leaye out four whites, beat them and ftrain them, then half a
pound of white fugat with a linle beaten mace; beat them
well together in a marble mortar, take ten ounces of good frefh
butter, melt it, a little grated lemon-peel, and put them in the
mortsr with the other ingredients; mix all well rogether, and

fill your patty-pans,

Cheefecakes without Currants,

TAkE two quarts of new milk, fet it as it comes from the
cow, with as little runnet as you can ; when it is come, break
it as gently as you can, and whey it well ; then pafs it through
a haif-fieve, put it into a marble mortar, and beat into it a
pound of new butter wafhed in rofe-water ; when that is well
mingled in the curd, take the yolks of fix eggs, and the whites
of three, beat them very well with a little thick cream and
falt; and after you have made the coffins, juft as you put them
into the cruft (which muft not be till you are ready to fet them
into the oven), then put in your eggs and fugar and a whole
nutmeg finely grated ; ftir them all well together, and fo fill
your crufts ; and if you put alittle fine fugar fearced into the
cruft, it will ro]l the thinner ahd cleaner; three fpoonfuls of
thick fweet cream will be enough to beat up your eggs with.

To make Citron C-E'f!ﬁlrﬁidh.

Boir a quart of cream, beat the yolks of four eggs, mix
them with your cream when it is cold, then fet it on the fire,
let it boil till it curds, blanch fome almonds, beat them with
orange-flower water, put them into the cream with a few Na-

ples bifcuits, and green citron fhred fine, (weeten it to your
tafte, and bake them in tea-cups.

To make Lemon Cuflards.

TAKE a pint of white wine, half a pound of double-refined
fugar, the juice of two lemons, the out-rind of one pared very
thin, the inner-rind of one boiled tender and rubbed through

a fieve,
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a fieve, let them boil a good while, then take out the peel and
a little of the liquor, fet it to cool, pour the reft into the difh
you intend for it ; beat four yolks and two whites of epgs, mix
them with your cool liquor, ftrain them into your difh, ftic
them well up together, fet them on aflow fire, or boiling water
to bake as a cuftard; when it is enough, grate the rind of a
lemon all over the top 3 you may brown it over with a hot fa-
lamander, It may be eat either hot or cold.

To make Orange Cuflards.

Boir the rind of half a Seville orange very tender, beat it
in a marble mortar till it is very fine, put to it one fpoonful of
the beft brandy, the juice of a Seville orange, four ounces of
loaf-fugar, and the yolks of four eggs, beat them all together
ten minutes, then pour in by degrees a pint of boiling cream;
keep beating them till they are cold, put them in cuftard-cups;
and fet them in an earthen difh of hot water ; let them ftand
till they are fet, then take them out and ftick préferved orange
on the top, and ferve them up either hot or cold. It is a pretty
corner-difh for dinner, or a fide-dith for (upper,

; To make a Beyl Cuffard.

TAKE a pint of beeft, fet it over the fire, with a little cin-
namon, or three bay-leaves, let it be boiling hot; then take it
off, and have ready mixed one fpoonful of flour and a fpoonful
of thick cream ; pour your hot beeft upcn it by degrees, mix
it exceeding well together, and fweeten it to your tafte: you
may either put it in crufts or cups, or bake it.

To make Almond Cuflards:

TAKE a pint of cream, blanch and beat a quarter of a pound
of almonds fine, with two fpoonfuls of rofe-water ; [weeten it
to your palate, beat up the yolks of four eggs, ftir all together
one way over the fire till it s thick, then pour it out into cups :
or you may bake it in little china cups.

3 To make baked Csy?ar"di.
OwE pint of cream boiled with mace and cinnamon ; when
cold take four epgs, two whites left out; a little rofe and orange-

flower water and fack, nutmeg and fugar to your palafe ; mix
them well together, and bake them in china cups. .

To make plain Cuflards.

- Taxe aquart of new milk, {weeten it to your tafte, grate
in a little nutrneg, beat up eight epgs, leave out half the whites,

beat them up well, ftir them into the milk, and bake it in
3 china
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‘china bafons, or put them in a deep china difh; have a kettle
of water bailing, fet the cup in, let the water come above rhalf
way, but. do not let it boil too faft for fear of its getting into
the cups, and take a hot iron and colour them at (he top: you.
may add a little rofe-water, '

To make Orange Butter.

Take the yolks of ten eggs beat very well, half a pint of

" Rhenifh, fix ounces of fugar, and the juice of three fweet

oranges ; fet them over a gentle fire, ftirring them one way

till it is thick : when you take it off, ftir in a piece of butter as
big as a large walnut,

To make Fairy Butter.

TAkE the yolks of two hard eggs, and beat them in a mar-
ble mortar, with a large fpoonful of orange-flower water, and
two tea-fpoonfuls of fine fugar beat to’ powder ; beat this all
together tll it is a fine pafte, then mix it up with about as
much frefh butter out of the churn, and force it through a fine
ftrainer full of little holes into a plate. This is a pretty thing
to fet off a table at fupper. :

Almond Butter.

Take a quart of cream, put in fome mace whole, and a
quartered nutmeg, the yolks of eight egos well beaten, and
three quarters of a pound of almonds well blanched, and beaten
extremely (mall, with a little rofe-water and fugar ; and put all
thefe together, fet them on the fire, and ftir them till they begin
to boil 5 then take it off, and you will find it a lictle cracked ;
fo lay a ftrainer in a cullender and pour it into it, and let it
~drain a day or two, till you fee it is firm like butter; then
run it through a cullender, and it will be like litile comfits,
and fo ferve it up,

To make Steeple Cream.

Taxke five ounces of hartfhorn, and two ounces of ivory,
and put them in a ftone-bottle, fill it up with fair water to the
neck, put in a {mall quantity of gum-arabic, and gum-dragon ;
then tie up the bottle very clofe, and fet it into a pot of water,
with hay at the bottom ; let it ftand fix hours, then take it out
and let it ftand an hour before you open ir, left it fly in your
‘face ; then fhaain it, and it will be a ftrong jelly ; then takea .
pound of blanched almonds, beat them very fine, mix it with a
pint of thick cream, and let it ftand a little ; then ftrain it out,
and mix it with a pound of jelly, fet it over the fire till it is
fealding hot, fiweeten it to your tafte with double-refined fugar,

W ‘ then,
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then take it off, put in a little amber, and pour it into {mall
high gallipots, like a fugar-loaf at wop; when it is cold, turn
!;hem, and lay cold whipt-cream about them in heaps : be fure
1t does not boil when the cream is in,

Lemon Cream,

Taxe five large lemons, pare them as thin as poflible,
fteep them all night in twenty fpoonfuls of {pring-water, with
the juice of the lemons, then f{train it through a jelly-bag into
a filver fauce-pan. (if you have one), the whites of fix eggs beat
well, ten ounces of double refined fugar, fet it over a very flow
charcoal fire, ftir all the time one way, fkim it, and when it is
as hot as you can bear your fingers in, pour it into glaffes,

A fecond Lemon Cream.

TAKE the juice of four large lemons, half ‘a pint of water,
2 pound of double-refined fugar beaten fine, the whites of feven
egps, and the yolk of one beaten very well, mix all together,
ftrain it, and fet it on a gentle fire, fhirring itall the while, and
fkim it clean, put into it the peel of one lemen 5 when it is very
hot, but does not boil, take out the lemon-peel, and pour it inte
china difhes. You muft obferve to keep it ftirring one way
all the tune it is over the fire.

-

Felly of Cream. :
Taxe four ounces of hartthorn, put it on in three pints
. of water, let it boil till it is a ftiff jelly, which you will know
by taking 3 little in-a fpoon to cool ; then ftrain it off, and add
to it half a pint of cream, two fpoonfuls of rofe-water, two
fpoonfuls of fack, and {weeten it to your tafte; then give it a
gentle boil, but keep flirring it all the time or it will curdie ;
then take it off and ftir it till it is cold ; then put it into broad
bettomed cups, let them {tand all night, and turn them outinte
a difh; take halfa pint of cream, two fpoonfuls of rofe-water,
and as much fack, (weeten it to your palate, and pour over them.

To make Orange Cream.

TAKE and pare the rind of a Seville orange very fine, and
fqueeze the syice of four oranges; put them into a ftew-pan,
with half a pin+ of water, and half a pound of fine fugar, beat
the whites of five eggs and mix into it, and fet them on a
{low fire ; ftir it one way till it grows thick and white, ftraie
it throueh a gauze, and flir it till cold ; thep beat the yolks of
five epgs very fine, and put into vour pan with the cream; ftir
it over a gentle fire till it is ready to boil ; then put it ip a bafon
. and flir it will it is cold, and put it in your glafles. ’

; 7o
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To make Goofeberry Cream,

TAKE two quarts of goofeberrics, put to them as much
water as will cover them, fcald them, and then run them
through a fieve with a fpoon ; to a quart of the pulp you muft
have fix eggs well beaten ; and when the pulp is hot, put in
an ounce of freth butter, fweeten it to your talte, put in your
eggs, and {tir them over a gentle fire till they grow. thick, then
fet it by ; and when it is almoft cold, putinto it two fpoonfuls of
juice of fpinage, and a fpoonful of orange-flower water or fack ;
flir it well together, and put it into your bafon: when it is
cold, ferve it to table.

To make Barley Cream. ’

TAKE afmall quantity of pearl-barley, boil it in milk and
water till it is tender, thep ftrain the liquor from ', put your
barley into a quart of cream and let it boil a little, then take
. the whites of five eggs and the yolk of one, beaten with a {poor-

ful of fine flour, and two fpoonfuls of orange. flower water ; then
take the cream off the fire, and mix in the eggs by degrees,
and fet it over the fire again to thicken ; fweeten to your tafte,
pour it into bafons, and, whea it is cold, ferve it vp.

_ Another TV ay.

Take a quart of French barley, boil it in three or four
waters till it be pretty tender ; then fet a cuart of cream on
the fire with fome mace and nutmeg ; when -the water begins
ro boil, drain out the barley from it, put in the cream, and let
it beil till it be precty thick and tender; then feafon it widh
fugar and falt: when it is cold ferve it up.

To make Jee Cream.

Parr and flone twelve apricots, and fcald them, beat them
fine in a mortar, add to them fix ounces of double-refined fu-
gary and a pint of {calding cream, and work it through a fieve ;
put it in a tin with a clofe cover, and fet it in a tub of ice broken
fmall, with four handfuls of falt mixed among the ice ; when
you fee your cream grows thick round the edges of your tin,
ftir it 'well, and put 1t in again till it is quite chick ; when the
cream is all froze up, take it out of the tin, and pur it into ihe
mould you intend to turn it out of 3 put on the lidy and have
another tub of falg and ice ready as before; put thg mould in
the middle, and lay the ice under and over it; let it ftand four
bours, and never turn it out till the moment you want it, then
dip the mould in cold fpring-water, and rurn it into a plate.
You may do any fort of fruit the fame way.

3 Tps
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To make Piflachio Cream,

Taxke half a pound of piftachio-nuts, break them, and take
out the kernels ; beat them in a2 mortar with a fpoonful of bran-
dy, put them in a flew-pan with 2 pint of pood cream, and the
yolks of two eggs beat very fine; ftir it gently over a flow fire
till it is thick, but be fure it does not boil, then put it into a

foup-plate; when it is cold, ftick {ome kernels cut longways
all over it, and fend it to table,

" Hartfhorn Cream,

TAxE four ounces of hartfhorn fhavings, and boil it in three
pints of water till it is reduced to half a pint, and run it through
a jelly-bag; put to it a pint of cream and four ounces of fine
fugar, and juft boil it up ; put it into cups or glaffes, and let it
ftand till quite cold 5 dip your cups or glafles in fealding water
and turn them outinto your difth; ftick fliced almonds on them :
it is generally eat with white wine and fugar,

To make Almond Cream.

“TAKE a quart of cream, boil it with a nutmeg grated, a
blade or two of mace, a bit of lemon-peel, and fweeten'to
your tafte ; then blanch a quarter of a pound of almonds, beat
‘them very fine, with a {poonful of rofe or orange flower water ;
take the whites of nine eggs well beat and firain them to your
almonds, beat them together, rub them very well through a
coarfe hair fieve; mix all together with your cream, fet it on
the fire, ftir it all one way all the time till it almoft boils ; pour
it into a bow], and ftir it till cold, and then put it in cups or
glaffes, and fend it to table,

To make a fine Cream. _
Take a quart of cream, {weeten it to your palate, grate a
little nutmeg, put in a fpoonful of orange-flower water and
rofe-water, and two fpoonfuls of fack, beat up four eggs, but
two whites ; ftir it all together one way over the fice ull it is
thick ; have cups ready, and pour it in.

To make Ratafia Cream,

Take {ix large laurel-leaves, boil them in a quart of thick
cream ; when itis boiled, throw away the leaves ; beat the yolks
of five eggs with a little cold cream, and fugar to your tafle,
then thicken the cream with your eggs, fet it over the fire again,
but do not let it boil ; keep it ftirring all the while one way,
and pour it into china difhes : when it is cold it is fit for ufe.

T
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To. make whipt Cream.

Take aquart of thick cream and the whites of eight eggs
beat well, with balf a pint of fack ; mix it together, and (weeten
it to your tafte with double-refined fuzar. You may perfume
it (if you pleafe) with alile mufk or ambergris tied in a
rag, and fteeped a little in the cream ; whip it up with a whifk,
and fome lemon-peel tied in the middle of the whifk ; take the
fro:h up with a [poon, and lay it in your glafles or bafons.
This does well over a fine tart.

Hotw to make the clear Lemon Gream, |

TAakEe a gill of clear water, infufe in it the rind of alemon
till it taftes of it ; then take the whites of fix eggs, the juice of
four lemons ; beat all well together, and run them through a
hair fieve, fweeten them with double- refined {ugar, and fet them
on the fiie, not too hot, keep ftirring ; and when it is thick
enough, take it off.

Sack Cream like Butter,

TAKE a quart of cream, boil it with mace, put to it fix
ege-yolks well beaten, fo let it boil up; then take it off the
fire, and put in a little fack, and turn it ; then putitin a cloth,
and let the whey run from it ; then take it out of the cloth and
feafon it with rofe-water and fugar, being very well broken with
2 fpoon ; ferve it up in the difh, and pink it as you would do a
difh of butter, and fend it in with cream and fugar.

Clouted Cream.

- Taxe four quarts of new milk from the cow, and put it in
a broad earthen pan and let it ftand till the next day, then put
it over a very {low fire for half an hour ; make it nearly hot to
fet the cream, then put it away till it is cold, and take the
cream off, and beat it fmooth with a fpoon. It is accounted in
the welt of England very fine for tea or coffee, or to put over
fruit tarts or pies,

Duince Cream.

TAKE your quinces and put them in boiling water unpared,
boil them apace uncovered left they difcolour when they are
boiled, pare them, beat them very tender with fugar, then take
cream and mix it till it be pretty thick 5 if you boil your cream
with a ]iEtlc cinnamon it will be better, but let it be cold before
you put it to your quince,

Citron Cream,

TAKE a quart of cream and boil it with three pennyworth
of good clear ifinglafs, which muft be tied up ina piece of thin
tffany ; put in a blade or two of mace firongly boiled in your
. )k cream
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cream and ifinglafs ¢ill the cream be pretty thick ; fweeten ¢
to your tafte with perfumed hard fugar ; when it is taken off
the fire, put in a little rofe-water to your tafte; then take a
piece of your green frefheft citron and cut it in little bits, the
breadth of point-dales, and about half as long; and the l:;eam
being firlt put into difthes, when it is half cold put in your cit-
ron, o as it may fink from the top that it may not be feen, and
may lie before it be at the bottom ; if you walh your citron before
in rofe-water, it will make the colour better and frefher . {o let

it ftand till the next day, where it may get no water, and where
it may not be fhaken, ;

Creamof Apples, Quinces, Goofeberries, Prunes, or Rafpberties,

TAKE to every quart of cream four eggs, being firft well
beat and ftrained, and mix them with a little cold cream, and
put it to your cream, being firft boiled with whole mace ; ke
it fticring till you find it begins to thicken at the bortem and
fides ; your apples, quinces, and berries muft be tendeily boiled,
. fo'as they will crulh in the pulp; then feafon it with rofe-water
and fugar to your tafle, putting it into difhes; and when they
are cold, if there be any rofe-water and fugar which lies waterifh
at the top, let it be drained*out with a fpoon : this pulp muft
be made ready before you boil the cream, and when it is boiled,
cover over your pulp a pretty thicknefs with your egg-cream,
- which muft have a little rofe-water and fugar put o it.

Sugar Loaf Cream.

- Taxke a quarter of a pound of hartfhorn, 2nd put to it a
pottle of water, and fet it on the fire in a pipkin covered till it
be ready to feeth ; then pour off the water and put a portle of
water more 1a it, and let’it ftand immering on the fire till it be
confumed (o a pint, and with it two ounces of ifinglals wethed
in rofe-water, which muft be put in with the fecond water;
then {train it and let it cool; then take three pints of cream
and boil it very well with a bag of nutmeg, cloves, cinnamon,
and mace ; then take a quarter of a pound of Jordan almends,
and lay them_ one night in cold water to blanch, 2nd when they
are blanched, let them lie two hours in cold water, then take
them out, and dry them in a clean linen cloth, and beat them
in a marble morear, with fair water or rofe-water ; beat them
to a very fine pulp, then take {fome of the aforefaid cream well
warmed, and put the pulp by degrees into it, ftraining it through
a cloth with the back of a fpoon, till all the goodnels of the
almonds be {trained out into the cream ; then feafon the cream
with rofe-water and {ugar ; then take the aforefaid jelly, warm
it till ie diffolves, and feafon it with rofe-water and fugar, and a
: : grain
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grain of ambergris or mufk (if you pleale}; then mix your

cream and jelly together very well, and put itinto glaffes well

warmed (like fugar-loaves), and let it ftand all night ; then put

them out upon a plate or two, or a white chma+d1ﬂ1, apd ftick~
the cream with piony kernels, or ferve them in glafles, one

on every trencher,

To make Whipt Syllabubs.

TAKE a quart of thick cream, and half a pint of fack, the
juice of two Seville oranges or lemons, grate in the peel of two
lemons, half a pound of double-refined fugar, pour it into a
broad earthen pan, and whifk it well ; but firft fweeten fome
red wine or fack, and fill your glaffes as full as you choole, then
as the froth rifes take it off with a fpoon, and lay it on a fieve
to drain 3 then lay it carefully into your glafles till they are as
full as they will hold: do not make thefe long before you ufe
them. Many ufe cyder fweetened, or any wine you pleafe,
or lemon, or orange whey made thus: fqueeze the juice of a
lemon, or orange into a quarter of a pint of milk ; when the
curd is hard, pour the whey clear off, and {weeten it to your
palate ; you may colour fome with the juice of (pinage, fome
with faffron, and fome with cochineal (jult as you fancy).

To make Everlafling Syllabub,

Take five half pints of thick cream, half a pint of Rbenifh,
half a pint of fack, and the juice of two large Seville oranges ;
grate in juft the yellow rind of three lemons, and a pound of
double-refined fugar well beat and fifted ; mix all together with
a fpoonful of orange-flower water ; beat it well together with
a whifk half an hour, then with afpoon take it off, and lay it
on a fieve to drain, then fill your glafles: thefe will keep
. above a week, and are better made the day before. ‘The beit
way to whip fyllabub is,; have a fine large chocolate-mill, which
'you muft keep on purpofe, and a large drep bowl to mill them
in 1 it is both quicker done, and the froth ftronger 3 for the thin
that is left at the bottom, have ready fome calf’s-foor jelly
boiled and clarified, there muft be nothing but the calf’s-foot
boiled to a hard jelly ; when cold take off the fat, clear it with
the whites of egps, run it through a flannel bag, and mix it
with the clear which you faved of the (yllabubs; fweeten it
to your palate, and give it a boil, then pour it into bafons, or
what you pleafe : when cold, turn it out, and it is a fine Aum-~
mery. : . : _
To make Solid Syllabubs.

To a quart of rich cream put a pint of white-wine, the juice
of twe lemons, the rind of one grated, {weeten it to your tafte ;

T ' mill
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mill it with a chocolate-mill till it is all of a thicknefs ; then
gut it in glafles, or a bowl, and fec it in a cool place till next:
ay.
To make a Syllabub from the Cow.

MaxE your fyllabub of either cyder or wine, fweeten it
pretty fweet, and grate nutmeg in; then milk the milk into the
'liquor : when this is done, pour over the top half a pint or a
pint of cream, according to the quantity of fyllabub you
-make. You may make this {yllabub at home, only have new
-milk ; make it as hot as milk from the cow, and out of a tea-
pot, or any fuch thing, pour it in, holding your hand very
bigh, and ftrew over fome currants well wafhed and picked,
and plamped before the fie.

To make a Trifi-.
. Cover the bottom of your dih or bowl with Naples bif-
cuits broke in pieces, mackeroons broke in halves, and ratafia
~cakes ; juft wet them all through with fack, then make a good
boiled cuﬂard, not too thick, and when cold pour it over it,
then put a {yllabub over that. You may garnith it with rati-
fa cakes, currant jelly, and flowers, and ftrew different co-
loured nonpareils over it.
N. B.— T'hefe are bought at the confectioners,

: To make Hart/horn Felly,

Borr half a pound of hartfhorn in three quarts of water over
a gentle fire, till it becomes a jelly. If you take out a little
ro cool, and it hangs on the fpoon, it is enough. Sirain it
while it is hot, put it in a well-tinned fauce-pan, put te it a
pint of Rhenifh wine, and a quarter of a pound of loaf-fupar;
beat the whites of four eggs or mere to a froth; ftir it all to-
_gevher that the whites mix well with the jelly, and pour it in,
2s if you were cooling it. - Let it boil two or three minutes;
‘then put in the juice of three or four lemons ; let it boil a mi-
nute or two longer; when it is finely curdled, and a pure white
‘colour, have ready a fwan-fkin jelly-bag over a china bafon,
‘pour in your jelly, and pour it back again till it is as clear as
rock water ; then fet a very clean china bafon under, have your
glafles as clean as poffible, and with a clean fpoon fill your
glafles, “Have ready fome thin rind of the lemons, and when
you have filled half your glaffes, throw your peel into the
bafon ; and when the jelly is all run out of the bag, with a
clean {poon, fill the reft of the glafles, and they will look of
a fine amber colour. Now in putting ir the ingredients there
is no certain rule, You muft put in lemon and fogar to your
palate ; moft people love them fweet ; and indeed they are good

for nothing unlels they are,
To
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To make Orange Telly.

Takg half a pound of hartfhorn fhavings, or four ounces of
ifingla(s, and boil it in {pring- water till it is of a firong jelly 3
take the juice of three Seville oranges, three lemons, and fix
China oranges, and the rind of one Seville orange, and one
Jemon pared very thin ; put them to your jelly, fweeten it with
loaf-fugar to your palate ; beat up the whites of eight eggs to
a froth, and mix well in, then boil it for ten minutes, then run
it through a jEH}’-bag till it is very clear, and put it in moulds
till cold, then dip your mould in warm water, and turn it out
into a china difh, ora flat glafs, and garnifth with Alowers.

To make Ribband “Felly.

TAKE out the great bones of four calves feet, put the feet
into a pot with ten quarts of water, three ounces of hartthorn,
three ounces of ifinglafs, a nutmeg quartered, and four blades
of mace ; then boil this till it comes to two quarts, ftrdin it
through a flannel bag, let it ftand twenty-four hours, then
ferape off all the fat from the top very clean, then flice it, put
to it the whites of fix eggs beaten to a froth, boil it a little, and
ftrain it through a flannel bag, then run the jelly into little
high glafles, run every colour as thick as your ﬁngf:r, one co-
lour muit be thorough cold before you put another on, and that
you put on muft be but blood-warm, for fear it mix together.
You muft colour red with cochineal, green with (pinage, yel-
low with faffron, blue with fyrup of violets, white with thick
cream, and fometimes the jelly by itfelf.  You may add orange-
flower water, or wine and fugar, and lemon if you pleafe; but
this is all fancy.

To make Calves Feet Felly,

Bo1r two calves feet in a gallon of water till it comes to a
quart, then ftrain it, let it ftand till cold, fkim off all the far
clean, and take the jelly up clean. If there is any fettling in
the bottom, leave it; put the jelly into a fauce-pan, wiih a
pint of mountain wine, half a pound of loaf-fugar, the juice of
four large lemons ; beat up fix or eight whites of eggs with a
whifk, then put them into a fauce-pan, and ftir all together well
_ till 1c boils 5 let it boil a few minutes ; have ready a large flan-

nel bag, pour it in, it will run through quick ; pour it in again
till it runs clear, then have ready a large china balon, with the
lemon-peels cut as thin as poflible, let the jelly run into that
bafon ; and the peels both give it a fine amber colour, and alfo
a flavour ; with a clean filver fpoon fill your glafles,

ﬁ {
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To make Currant “felly,

STR1P the currants from the ftalks, put them in a flone jar,
ftup it clofe, fet it in a kewle of boiling water half way the
jar, let it boil half an hour, take it out and firain thé juice
through a coarfe hair fieve; to a pint of juice put a pound of
fugar, fet it over a fine quick clear fire in your preferving-pan
or bell-metal fkillee ; keep ftirring it all the time till the fugar
is melted, then fkim the fcum off as falt as it rifes. When
vour jelly is very clear arid fine, pour it into gallipots; when
culd, cut white puper, jult the bignefs of the top of the pot, and
lay on the jelly, dip thofe papers in brandy ; then cover them
clofe with white paper, and prick it full of holes; fetitin a
dry place, put foine into glafles and paper them.

To make Pippin Felly. - 3
PARE and care your pippins ; jult cever them with fpring-
waler, fet them on to boil quick till it is a kind of jelly, then

~pbt them in a jelly-bag, and let them drop; put in one fmakl
lump of lugar to preferve the colour.

To make China Orange Felly. -
- T'o two ounces of ifinglafs, boiled down very ftrong by itfelf,
put une quart of orange-juice, with a litile cinnamon, mace, as
much fugar as you find requifite, the whites of eight ezgs, boil
all together about ten minutes pretty falt, run it through a
bag; and after it is cleared, take fome of the fkin of the
orange, cut fmall like ftraws, and put into it.

N. B.—It is a great improvement to add the juice of two
Seville oranges,

: . To make Rafpberry Fam. £

Take a pint of this currant jelly and a quart of rafpberties,
bruife them well together, fet them over 2 flow fire, keeping
them firring all the time till it boals. Let 1t boil gently half an
pour, and ftir it round very often to keep it from fticking, and
sub it through a cullender ; pour it into your allipots, paper
as you do the currant jelly, and keep it for ufe. They will
keep for two or threg years, and have the full flavour of the
jafpberry.
ki Tos make a Hedge-Hog, ‘

'T'AXE two paunds of blanched almonds, beat them well in
a martar, with a litile canary and orange-flower water, to keep
ibem from oiling, Make them ‘into {liff pafte, then beat in
the yolks of twelve eggs, leave out five of the whites, put to it
a pint of cream fweetened with fugar, put in half a pouir_r::::

33
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fweet butter melted, {et it on a furnace or flow fire, and keep
it conftantly ftirring, till itis ftiff enough to be made in the
form of a bedge-hog ; then ftick it full- of blanched almonds,
“flic and ftuck up like the briftles of a hedge-hog, then putitinto
a difh; take a pint of cream, and the yolks of four eggs beat
up, {weetened with fugar to your palate ; ftir them together
over a flow fire till it is quite hot; then pour it round the
hedge-hog ina difh, and lec it ftand till it is cold, and ferve it
up; ora rich calf’s foot jelly, made clear and good, poured
into the difh round the hedge-hogs; when it is Fuld, it locks
pretty, and makes 2 neat difh ; or it looks pretty in the middle
of a table for fupper.

To makte Moon-Shine,

FirsT have a piece of tin made in the fhape of a half-
moon, 2s deep as a half-pint bzfon, and one 1n the thape of a
large ftar, and two or three telfer ones ; boil two Cfslves feet
in a gallon of water till it comes to a quart, then firain it off,
and when cold fkim off the far, take half the jelly and [weeten
it with fugar to your palate, beat up the whites of four eggs,
ftir all together over a flow fire till it boils ; then run it through
a flannel bag till clear, put it in a clean fauce-pan, and rake an
ounce of fweet almonds blanched and beat very fine in a marble
mortar, with twoe fpoonfuls of rofe-water, and two of orange=
flower water; then-ftrain it through a coarle cloth, mix it with
the jelly ; flir in four large fpoonfuls of thick cream, flir it 2ll
together till it boils ; then have ready the difh you intend it for,
lay the tin in the (hape of a balf-moon in the middle, and the
ftars round it; lay little weights on the tin to keep them in the
places you would have them lie ; then pour in the above blanc-
mange into the dith, and when it is quite cold take out the
tin things, and mix the other half of the jelly with half a pint
of pood white wine, and the juice of two or three lemone, with
Joaf-fugar enough to make it (weet, and the whites of cight
eggs beat fine; flir it all together over a flow fire till it boils,
then run it through a flannel bag till it is quite clear into a
china bafon, and very carefully fill up the places where you
took the tin out ; let it ftand till cold, and fend it to table.

N. B.—You may for change fill the difh with a fine thick al-

mond cuftard ; and when it is cold, fill vp the half-moon and
ftars with a clear jelly. '

The Floatirg-Ifland, a pretty Difh for the Middle ¢f a Table bt 4
Second Courfey or for Supper. ;

 You may take a foup-difh, according to the fize and quan-
ity you would make, byt a pretty deep plafs is beft, and fet

1t
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it on a china difh; firlt take a quart of the thickeft cream you
can get, make it pretty fweet with fine fugar, pour in a gill of
fack, grate the yellow rind of a lemon in, and mill the cream
till it 1s all of a thick froth ; then carefully pour the. thin from
the froth into a difh ; take a French roll (or as many as you
want), cut it as thin as you can, lay a layer of that as light as
poflible on the cream, then a layer of currant jelly, then a very
thin layer of roll, and then hartlthorn jelly, thea French roll,
and over that whip your froth which you faved off the cream
very well milled up, and lay at top «s high as you can heap it ;
and as for the rim of the difh, fet it - round with fruit or fweet-
meats, according to your fancy. This looks very pretty in the
middle of a table with candles round it ; and you may make it
of as many different colours as you fancy, and according to
what jellies and jams, or fweet-meats you have ; or at the bot-
tom of your difh you may put the thickelt cream you can get ;
but that is as you fancy,

To make a Fifh-Pond,

Firr four large filh-moulds with lummery, and fix {mall
ones, take a china bowl, and put in a half a pint of Riff clear
calf’s foot jelly, let it ftand till cold, then lay two of the fmall
fithes on the jelly, the right fide down, put in half a pint more
jelly, let it ftand till cold, then lay in the four fmall fifhes acrofs
ene another, that when you turn the bowl upfide down the
heads and tails may be feen, then almoft fill your bowl with
jelly, and let it {tand til} cold, then lay in the jelly four large
fitbes, and fill the bafon quite full with jelly, and let it ftand till
the next day ; when you want to ufe ir, fet your bowl to the
brim in bot water for one minute, take care that you do not let
the water go into the bafon, lay your plate on the*top of the
bafon, and turn it upfide down; if you want it for the middle,
turn it out upon a falver; be fure you make your jelly very
itiff and clear.

To make a Hen’s Nefi.
- Taxe three or five of the fmalleft pullet eggs you can get,
fill them with flummery; and when they are {tiff and cold,
. peel off the fhells, pare off the rinds of two lemons very thin,
and boil them in fugar and water to take off the bitternefs,
when they are cold, cut them in long fhreds to imitate ftraws,
then fill a bafon one. third full of fiff calf’s foot jelly, and let it
fland till cold, then lay in the fhred of the lemons in a ring
about two inches high in the middle of your bafon, firew a few
corns.of fago to lovk like barley, fill the bafon to the height of
the pecl and letit fland till cold, then lay your eggs of flum-

mery in the middle of the ring thag the ftraw may be feen
' ' round,




MADE PLAIN AND EASY. 233

round, fill the bafon quite full of jelly, and let it fland, and
turn it out the fame way as the filh-pond.

To make @ Monfe Trap.

TAKE & pint of cream and eggs, prepared as if for ::uﬂar.ﬁs
to put into cups, hll your difh, and have r&ar_!}r fome fine jar
raifins ftoned, or dried cherries, {tick thefe into the cuftard,
have ready fome clear barley-fugar (as none elle will doj, fet it
by the fire till it diffolves, fo draw it out into lengths and crofs
it, draw fome of it as fmall as a thread, let the cuftard be cold
in the difh before this is put on : garnifh as you pleafe.

To make If:r. Meoon and Stars in Felly.,

Taxke the dith you intend for the table, have ready fome
white jelly, the fame as for flummery ; likewife a mould the
fhape of half a moon and two or three the fhape of ftars, fix
them on your difh before you put in your white jelly, which is
to reprefent the fky; have ready fome clear jelly fuch as is for
glafles, when your white jelly is cold on the difh, take out the
moulds of the moon and ftars carefully, and fill up the places
with the clear jelly, but not hot, lealt it diffolves the white : it
is a pretty difh by candle-light.

Hen and Chickens in elly.

MAakE fome flummery with a deal of fweet almonds in it,
colour a little of it brown with chocolate, and put it in 2 mould.
the fhape of a hen ; then colour fome more lummery with the
yolk of a hard egg beat as fine as poflible, leave part of your
flummery white, then fill the moulds of féven chickens, three
with- white flummery, and three with yellow, and one the co-
lour of the hen; when cold, turn them into a deep dith; put
under and round them lemon-peel boiled tender and cut like
ftraw ; then put a little clear calf’s-foot jelly under them to
keep them in their places, and let it ftand ull it is iff, then
fill up your dith with more jelly. They are a pretty decora-
tion for a grand table,

To make a Defert Ifland.

TakE a lamp of pafte and form it into a rock three inches
broad at the top, colour it, and fet it in the middle of a deep
china difh, and fet a caft figure on it, with a crow on irs
head, and a knot of rock-candy at the feet; then make a roll
of pafte an inch thick, and ftick it on the inner edge of the
dith, two parts round, and cut eight pieces of eringo roots,
about three inches long, and fix them upright to the roll of
palle on the edge; make gravel-walks of fhot-comfits, from the

i middle
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middle of the end of the difh, and fet (mall figures it them,
roll out fome pafte, and cut it open like Chinefe rails; bake it,
and lix it on ¢ither fide of one of the gravel-walks with gum,
have ready a web of fpun fugar, and fet it on the pillars of
eringo root, and cut part of the webb off, to form an entrance
where the Chinele rails are. It is a pretty middle difh for a
fecond courfe at a grand tabl:, or a wedding fupper, only fet
two crowned figures on the mount inftead of one,

: Gilded Fifh in Felly.

MaxE a little clear blanc-mange, then fill two large fith-
moulds with it, and when it is cold turn it out, and gild them
with gold leaf, or ftrew them over with gold and filver bran
mixed, then lay them on a foup dih, and fill it with clear thin
calf’s-foot jelly, it muft be lo thin as they will {wim in it; if
you have no jelly, Lifbon wine or any kind of pale made
wines will do,

To make Harifborn Flummery.

Borw half a pound of the fhavings of hartfhorn in three pints
of water till it comes to a pint, then ftrain it through a fieve
into a bafon, and fet it by to cool ; then fet it over the fire, let
it jult melr, and put to it half a pint of thick cream fcalded and
grown cold again, a quarter of a pint of white wine, and two
fpoonfuls of orange-flower water ; {weeten it with fupar, and
beat it for an hour and a half, or it will not mix well nor look
well 3 dip your cups in water before you put in the flummery,
or elf¢ it will not turn out well : it is beft when it ftands a day
-or two before you turn it out. When you ferve it up, turn it
out of the cups, and ftick blanched almonds cut into lung nar-
sow bits on the top. You may eat them with wine or cream.

A fecond Way to make Hartfborn Flummery.

TAKE three ounces of hartfhorn, and put to it two quarts
of {pring-water, let it {immer over the fire fix or feven hours
eill half the water is confumed, or elfe put it into a jug, and fet
it in the oven with houfehold-bread, then ftrain it through a
fieve, and beat half a pound of almonds very fine, with fome
orange-flower water in the beating ; when they are bear, mix a
little of your jelly with it, and fome fine fugar ; ftrain it out
and mix it with your other jelly, ftir it together till it is little
more than blood-warm; then pour it into half pint bafons or
difhes for the purpofe, and fill them up half full : when you ufe
them, turn them cuc of the difh as you do flummery ; 1f it does
not come out clean, fet your balon a minute or two in warm
water. You may ftick almonds in or naot, jolt as you pieafe.
Eat it with wine and fugar, Or make your jelly this way :

put
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put fix ounces of bartthorn in a glazed jug with a long neck,
and put to it three pints of foft water, cover th top of the jug
clofe, and pui a weight on it to keep it fteady ; fet it in a pot
or kettle of water twenty-four hours, let it not boil, but be
{calding hot ; then ftrain it out, and make your jelly.

Ta make Qatmeal Flummery,

Get fome oitmeal, put it into a broad deep pan, then
cover it with water, ftir it together and let ic {tand twelve
hours, then pour off that water clear, and put on a good deal
of frefh water, fhift it again in twelve hours, and (o on in twelve
more ; then pour off the water clear, and ftrain the oatmeal
through a coaife hair fieve, and pour it into a fauce-pan, keep-
ing it flirring all the time with a ftick till it bails and is very
thick ; then pour it into difhes; when cold, turn it into plates;
and eat it with what you pleafe, either wine and fugar, or
beer and fugar, or milk. It eats very pretty with cyder and
fugar. You muft obferve to put a great deal of water to the
oatmeal, and when you pour off the laft water, pour on juft
enough freth as to ftrain the oatmeal well. Some let it {tand
forty-eight hours, fome three days, fhifting the water every
twelve hours; but that is as you love it for fweetnels or tart-
nefs, Grits once cut does better than oatnveal. Mind to fiir
it together when you put in freth water.

Blanc-mange.

TAKE a quart of cream, and half an ounce of ifinglafs, beat
it fine, and Htir it into the cream; let it boil foftly over a flow
fire a quarter of an hour, keep it flirring all the time ; then
take it off, fweeten it to your palate, and put in a fpoonful of
rofe-water, and a fpoenful of orange-flower water; ftrain ity
and pour it into a glafs or bafon, or what you pleafe, and when
it is cold turn it out. It makes a fine fide-difh. You may
eat it with cream, wine, or what you pleafe. Lay round it
baked pears. It both looks very pretty, and eats fine.

g Dutch Blanc-mange,—Excellent.

To an ounce of ifinglafs put half a pint of boiling waters
boil it till diffolved, if much wafted, add more warer to make
it half a pint, boil a piece of lemon-peel in it, then take half a
pint of white wine, yolks of three egas well bear, and mix with
the wine, then put it to the ifinglafs, add the juice of lemon
and fugar to your talte,” mix it well and boil it a little, flrain it

through a lawn fieve, ftir it till near cold, then put it in your
fhapes.

A but-
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A buttered Tort.

Take eight or ten large codlings and feald them, when cold
fkin them, take the Puip and beat it as fine as you can with a
filver fpoon ; then mix in the yolks of fix eggs and the whites
of fﬂllr,, beat all well lﬂgﬂthﬂ'; rl'.iL.IEEZE in the juier:. of a Seville
orange, and fhred the rind as fine as poflible, with fome prated
nutmeg and fugar to your talte; melt fome fine freth buteer,
and beat up with it according as it wants, till it is all like a fine
thick cream, and then make a fine puff-pafte, have a large tin
patty that will juft hold it, cover the paity with the pafte, and
pour in the ingredients; do not put any cover on, bake it
2 quarter of an bour, then {lip it out of the patty on a difh, and
throw fine fugar well beat all over it, It is a very pretty fide
dilb for a fecond courfe. You may make this of any large
apples you pleafe.

To make Fruit Wafers, of Codlings, Plumbs, ¢,

TAxE the pulp of any fruit rubbed through a hair fieve,
and to every three ounces of fruit take fix ounces of fugar finely
fifted ; dry the fugar very well till it be very hot ; heat the pulp
alfo till it be very hot ; then mix it, and fet over a {low charcoal
fire till it be almoft a-boiling, then pour it inte glafles or
trenchers, and fet it on the ftove till you fes it will leave the
glafles ; but before it begins to candy, take them off, and turn

“them upon papers in what form you pleafe :  you miy colour
them red with clove-gilliflowers fteeped in the juice of lemon,

To make White Wafers.

BeaT the yolk of sn egg, and mix it with a quarter of a
pint of fair water ; then mix half a pound of beft fiour, and
thin it with damafk-rofe-water till you think it of a proper
thicknefs to bake; fweeten it to your palate with fine (ugar

finely fifted.
To make Brown Wafers.

‘TAKE a quart of ordinary cream, then take the yolks of
three or four eggs, and as much hAne flour as will make it into a
thin batter ; {weeten it with three quarters of a pound of fine
fugar finely fearced, and as much pounded cinnamon as will
make it talte ; do not mix them till the cream be cold; butter
your pans, and make them very hot before you bake them,

How to make Goofeherry Wafers.
Taxe goofeberries before they are ready for preferving, cut
off the black heads, and boil them with as much water as will

sover them all, to mafh; then pafs the liguor and all, as it will
run,
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run, through a hair fieve, and put fome pulp through with a
fpoon, but not too near: it is to be pulped neither too thick
nor too thin ;3 meafure it, and to a gill of it take half a pound
of double-refined fugar, dry it, put it to your pulp, and let it
fcald on a flow fire, not to boil at all; ftir it very well, and
then will rife a frothy white fcum, which take c}:ar off as
it rifes; you muft fcald and fkim it till no fcum rifes :_amd it
comes clean from the pan fide, then take it off, and let it cool
a little; have ready fheets of glals very fmooth, about the
thicknefs of parchment, which is not very thick ; you muft
fpread it on the glaffes with a knife, very thin, even, and
fmooth, then fet it in the ftove with a flow fire ; if you do it in
the morning, at night you muft cut it into long pieces with
a broad cafe-knife, and put your knife clear under it, and fold
it two or three times over, and lay them in a ftove, turning
them fometimes till they are pretty dry; but do not keep them
too leng, for they will lofe their colour: if they do not come
clean off your glaffes at night, keep them till next morning,

How to make Orange Wafers. :

TAKE the beft oranges and beil them in three or four wa-
ters till they be tender, then take out the kernels and the juice,
and beat them to pulp in a clean marble mortar, and rub them
through a hair fieve ; to a pound of this pulp take a pound and
a half of double-refined fugar, beaten and fearced ; take half of
your fugar and put it into your-oranges, and boil it till it
ropes ; then take it from the fire, and when it is cold make it
up in pafte with the other half of your fugar; make but a little
at a time, for it will dry too faft; then with a little rolling pin
rell them out as thin as tiffany upon papers; cut them round
with a litle drinking glafs, and let them dry, and they will
look very clear, -

How to make Orange Cakes.
TAaKE the peels of four oranges, being firlt pared, and the
meat taken out, boil them tender, and beat them fmall in a

marble mortar; then take the meat of them, and two more '

oranges, your feeds and fkins being picked out, and mix it
with the peelings that are beaten; fet them on the fire with a
fpoonful or two of orange-flower water, keeping it firring till
that moifture be pretty well dried vp; then have ready to every
pound of that pulp, four pounds and a quarter of double-refined
fugar, finely fearced ; make your fugar very hot, and dry it
upon the fire, then mix it and the pulp together, and fet it on
the fire aga!n till the fugar be very well melted, but be fure it
does not boil : you may put in a little peel, fmall, fhred, or
greted, and when it is cold, draw it up in double papers; dry

them
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them! before the fire, and when you turn them, put two tﬂgci'J
ther; or you may keep them in deep glafles or pots, and dry

them as you have occafion, | ’

To make Orange Loaves. f
Taxe your orange and cut a round hole in the top, take
out all the meat, and as much of the white as you can, without
- 'breaking the {kin ; then boil‘them in water till tender, fhifting
the water till it is not bitter, then take them up and wipe :hen:
dry ;,then rake a pound of fine fugar, 2 quart of water (or in
proportion to the oranges), boil ir, and take off the fcam as it
rifes ; then put in your oranges, and let them boil a litle, and
let them lie a day or two in the fyrup; then take the yolks of
two eggs, a quarter of a pint of cream (or more), beat them
well together, then grate in two Naples. bifcuits, or white
bread, a quarter of a pound of butter, and four fpoonfuls of
fack ; mix it all together till your butter is melted, then fill the
oranges with it, and bake them in a flow oven as long as you |
would a cuftard, then {tick in fome cut citron, and fill them ¢p
with fack, butter, and fugar grated over. - - 1

How to make Orange Bifeuits. :

PARE your oranges, not very thick, put them into water,
but firft weigh your pecls, let it ftand over the fire, and let it
boil till it be very tender ; then beat it in 2 marble mortar, till
it be very fine {mooth pafte; to every ounce of peels put two
ounces and a half of double-refined fugar well fearced, mix
them well together with a fpoon in the mortar, then fpread it
with a knife upon pie-plates, and fet it in an oven a little
warm, or before the fire; when it feels dry upon the top, cut
it into what fathion you pleale, and turn them into another
plate, and fet them in a f{tove till they are dry; where the
edges look rough, when it is dry, they muft be cut wia
a pair of fcifars. - :

To make White Cakes like China Difbes. |
TakE the yolks of two eggs, and two fpoonfuls of fack, §
and as much rofe-water, fome carraway-feeds, and as much ¥
flour as will make it a pafte ftiff enough to roll very thin: if§
ou would have them like difhes, you muft bake them upo
difthes buttered: cut them out into what work you pleafe to ¥
candy them ; take a pound of fine fearced {ugar perfumed, and §
the white of an egg, and three or four fpoonfuls of rofe-watery
flir it till it looks white; and when that pafte is cold, do it
with a feather on one fide : this candied, let it dry, and do the
other fide fo, and dry it alfo, . |
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To make a Lemon Honeycomb. "

Taxe the juice of one lemon, and fweeten it with fine
fugar to your palate; then take a pint of cream, a‘md tgc wh:e
. of an egg, and put in fome fugar, and beat it up; anc as the
froth rifes, take it off and put it on the juice of the lf;mnn., till
.ou have taken all the cream off u|mn_the lemon: make it the

day before you want it, in a difh that is propera

To make Sugar of Pearl.

Taxe damafk rofe-water half a pint, one pound of ﬁne
fugar, half an ounce of prepared pearl beat to powder, eight
Jeaves of beaten gold; boil them together according to art; add
the pearl and gold leaves when jult donz; then caft them on 2

marble.
Almond Rice.

Brancy the almonds, and pound them in a marble or
wooden mortar, and mix them in a little boiling water ; prefs
them as long as there is any milk in the almonds, adding frefh
water every time ; to every quart of almond juice, a quarter of
a pound of rice, and two or three fpoonfuls of orange-flower
water ; mix them all together, 2nd fimmer it over a very flow
charcoal fire, keep ftirring it often ; when dnne,_fweeten it to
your palate; put it into plates, and throw beaten cinnamon
Over 1t,

Almond Knots,

TaAxE two pounds of almonds and blanch them in hot
water, beat them in a mortar to a very fine pafte, with rofe-
water ; do what you can to keep tbem from oiling; take a
pound of double:refined fugar, fifted threugh a lawn fieve,
leave out fome to make up your knots, put the reft into a pan
upen the fire till it is (calding hot, and at the fame time have
your almonds fcalding hot in another pan; then mix them to-
gether with the whites of three eggs beaten to f-rnth,,_ and let it
~ ftand il it is cold, then roll it with fome of the fugar you left
out, and lay them in platters of paper: they will not roll into
any fhape, but lay them as well as you can, and bake them in
a cool oven ; it muft not be hot, neither muft they be coloured.

How to make fine Almond Cakes,

TAxz a pound of Jordan almonds, blanch them, beat them
very fine with a little orange-flower water to keep them from
oiling ; then take a pound and a quarter of fine [ugar, boil it
to a candy height; then put in 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; then put it into your
Z 2 glafles,
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cakes upon fheets of glafs,

=

L

~ two eggs beaten with a litile fofe-water, a picce of butter about

. "gether; and after that beat it"with a rolling-pin till it be light; |
- © "pfates burttered, and’prick them with a pin; then take the

* “with4g 3" then fet them into a pretty quick oven, and when they

" and cut them with a plafs into cakes; lay them in a fheet of
. papsrs with fome flour under them: to bake them you may
.. make tumblets, only blanch in almonds, and beat them {mall;

~‘them™upon pie-plates rubbed with butter; and bake them,
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glafles,"and fet jtinto your flove, ftirring them often that they
~do_not candy : fo when it is a litde dry, put it into litle

e

: "N T

) ugar. Cakes.

TAKE a pound and a half of very fine flour, one pound of
cold butter, half 2 pound of fugar, work all thefe well together
into a pafte, then roll it with the palms of your hands into balls,

1

lay them in the midft of a long piece of pafte, and roll it
round with yoar fingers, and caft thém into knots in what
fathion you pleafe: prick them and bake them. ;

) : Sugar Cakes anvther Way. !
" TAKE half 2 pound of fine fdgar fearced, dnd as much flour,
the Lbii%iié'fs‘ of an egg, work them well together till they be a
fmooth pafte ; then make them into cakes, wotking every one
with the palms of your hands; then lay themi“in plates, rubbed -
over with a littlé butter; fo bake them in an’oben little more
than warm. You may make knots of the fame the cakes are
made of ; but in the mingling you muft put in a few carraway-
fecds; when they are wrought to a pafte, roll them with the
ends of your fingers into fmall rolls, and make it into knots ; Tay

e g o Lo Gradimeny v 1
U PRKE*hAF 4 pound of ‘the 'whitelt flour, and a pound of

'*T&garhé‘iiﬁrf fmall; two ounces of butter cold, one fpoonful of
‘carraway-f¢eds fteeped all night in vinegar; then put in three
“yolKs of ‘eggs, and a little rofe-water, work your pafte all to-

“¢H8n roll it out thid, ‘and ¢ut it with a glafs, lay it thin on
s'of two epps, beateh with rofe-water, and rub them over
are brown, take them out and lay them in a dry place.

s sk Ok " Yo*make German Puffs,

TAKE two ;quda;ifuls of fine flour, two eggs beat welly
half a piat of 'crbalﬁa_u; milk, two ounces of melted butter, it
all well together, and add;a little falt and nutmeg; put then
in tea-cups, of little deep tin moulds, half full, and bake them
a quarter of an hour in a E“ifk oven 3 but let it be bot enougt
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to colour them at top and bottom : turn them into a difh, and
{trew powder-[ugar over them,

To make Carolina Snew Balls.

Take half a pound of rice, wath it clean, divide it into i_ix
parts ; take fix apples, pare them and [coop out the eores, in
which place put a little lemon-peel fhred very fine ; then have
ready fome thin cloths to tie the balls in; put the rice in the
cloth, and lay the appleon it; tie them up clofe, _put_’them into
cold water, and when the water boils they ‘will tg_ke an Ie?n:mr
and a quarter boiling: be very careful how you turn them into
the difh that you do not break the rice, and'they will look as
white as (now, and make a very pretty dith. “The fatl¢e"is, to
this quantity, a quarter of a pound of frefh butter melted thick
a glafs of white wine, a little nutmeg, and beaten cinnmon
made very fweet with fugar; boil all up toggther,and*pbur it |

into a balon, and fend it to table. o

- sy g

: Ginger Tablet. & 3 : i,

MEeLT a pound of loaf-fugar with a little bit of butter over
the fire, and put in an ounce of pounded ginger; keep'it'ftirrin |
till it begins to rife into a froth, then pour it into pewter plates, !

and let it ftand to cool : the platter muft be rubbed with a‘littlé
oil, and then put them in a china dith, and fend them to
table. Garnifh with flowers of any kind.

How to make the thin Apricat Chips,

TaKE your apricots or peaches, pare them and cut them
very thin into chips, and take three quarters of their weight in
fugar, it being finely fearced ; then put the fugar and the apri-
cots into a pewter difh, and fet them upon coals; and when the |
fugar is all diflolved, turn them upon the edge of the difh out
of the fyrup, and fo fet them by : keep them turning till they
have drank up the fyrup ; be fure they never boil. They muft
be warmed in the fyrup once every day, and fo laid out upon
the edge of the difh till the fyrup be drank, P

Sham Chocolate. J :

TAKE a pint of milk, boil it over a flow fire, with fome
whole cinnamon, and {weeten it with Lifbon fugar; beat up
the yolks of three eggs, throw all together into a chocolate. pot,
and mill it one way, or it will turn: ferve it up in chacolate-
I:I.IPE- .

To make Chocolate.
S1x peunds of cocoa-nuts, one of anife-feeds, four ounces
wof long pepper, ene of cinnamon, a quarter ofa pound of al-
. S g ' monds,
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monds, one ounce of piftachios, as much achiote as will make
it the colour of brick, three grains of mufk, and 2s much zm-
bergris, fix pounds of loaf-iugar, one ounce of nutmegs, dry
and beat them, and fearce them through a fine fieve ; your
almonds muft be beat to a pafte and mixed with the other in-
gredients ; then dip your fugar in orange-flower or rofe water,
and put it in a fkillet on a very gentle charcoal fire ; then put in
the fpice and {tew it well together, then the mufk and amber-
gris, then put in the cocoa-nuts laft of all, then achiote,
wetting it with the water the fugar was dipt in ; ftew all thefe
very well together over a hotter fire than before; then take it
up and put it into boxes, or what form you like, and fet it to
dry in a warm place : the piftachios and almonds muft be a litle
beat in a mortar, then ground upon a ftone. '

Hnother IWay to make Chocolate, '

TAKE {ix pounds of the beft Spanifh nuts, when parched

and cleaned from the hulls, take three pounds of fugar, two

ounces of the beft cinnamon, beaten and fified very fine ; to

every two pounds of nuts put in three good vanillas, or mare or

lefs as you pleafe ; to every pound of nuts half a drachm of car-
damum-feeds, very finely beaten and fearced,

[ o

CH AR XX 0

OrF MADE-WINES; BREWING ; BAKING FRENCH
BREAD anp MUFFINS; CHEESE, &c.

To matke Raifin Wine. -
T AKE two hundred of raifins ({talks and all), and put them
. into a Jarge hogthead, fill it with water, let them fteep a
fortnight, ftirring them every day ; then pour off a!I_‘ch'.i,quqr
. and prefs the raifins ; put both liquors tegether in a nice clean
veffel that will juft hold it,. for it muft be full ; let it {tand till
it has done hiffing, -or making the leaft noife, then ftop it clofe
and let it ftand fix months; peg it, and if you find it quite
clear, rack it off in another veflel ; {lop it clofe and let it ffand
three months longer ; -then botte it, and when you ufe it rack
it off into a decanter, gy 5

The befl Way to ma}: Raifin Wine. :

TagE a cleap wine or brandy hogfhead, take great “care it

js yery fweet and clean, put in two bundred of raifins (ﬂalk;
I’ ] : S - e ?.n‘
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and all), and then fill the veflel: with fine clear fpring-water;
let it (tand till you think it has done hiffing, then throw in two
quarts of fine French brandy ; put in the bung ﬂlg?htl}r, and,
in about three weeks or a month (if you are fure it has done |
fretting), ftop it down clofe ; let it ftand fix months, peg it near
the top, and if you find it very fine and good, fit for drinking,
bottle it off, or elfe ftop it up again, and let it ftand fix months
longer : it thould ftand fix months in the bottle. “T'his is by
much the belt way of making it, as I have feen by experience,’
as the wine will be much ftronger, but lefs of it: the different
forts of raifins make quite a different wine ; and after you have
drawn off all the wine, throw on ten gallons of fpring-water ;
take off the head of the barrel and fhir it well twice a day,
preffing the raifins as well as ﬁ_ﬂu can; let it (tand a fortnight
or three weeks, then draw it off into a proper vellel to hold it,
and fqueeze the raifins well; add two quarts of brandy, and’
two quarts of fyrup of alder-berries, {top it clafe'when it has done®
working, and in about three months it will be fit for drinking,
If you do not choofe to make this fecond wine, fill your hogfhead
with fpring- water, and fet it in the {un for three or four months,
and it will make excellent vinegar, | :

How ts. 1hake Bfa‘r.-:ﬁfrr_r Wine. .

TAKE your berries when full ripe, put them into a large
veflel of wood of ftone, with a{picket in it, and pour upon them
as much boiling warer as will juft appear at the top of them;
as foon as you can endure your hand in them, bruife them very
well, till all the berries be broke: then let them ftand clofe
covered till the berries be well wrought up to the top, which
ufually is three or four days, then draw off the clear juice into
another veflel ; and add to every ten quarts of this liquor one
 pound of fugar, ftir it' well in, and let it ftand to work in an-
. other veffel like the firft, a2 week or ten days; then draw it off
at the fpicket through a jelly-bag into a large veflel; take four
ounces of ifinglafs, lay it in fteep twelve hours in a pint of white
wine; the next morning boil it till it be all diffolved upon a
flow fire ; then takea gallon of your blackberry-juice, putin
the diffolved ifinglafs, give it a boil together, and put it in hot,

To make Afa;:r Hine,

Picx the alder-berries when full ripe, put them into a flone-
jar and fet them in the oyen, or a kettle of*boiling water till the
jar is hot through ; then take them out and frain them through
" acoarfe cloth, wringing the berries, and put the juice into a
~ clean kettle : to every quart of juice put a pound of fine Lifbon
fugar, let it boil; and {kim it well; when it is clear and fine,

L 4 ki 1 pour
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pour it into a jar; when cold, cover it clofe, and keep it till
you make raifin wine; then when you tun your wine, to every
gallon of wine put balf a pint of the elder-fyrup,

To make Orange Wine,

Taxe twelve pounds of the beft powder fugar, with the
whites of eight or ten eggs well beaten, into fix gallons of
fpring-water, and boil three quarters of an hour ; when cold, put
into it {ix fpoonfuls of yeaft, and the juice of twelve lemons,
- which, being pared, muft ftand with two pounds of white fugar
in a tankard, and in the morning fkim off the top, and then put
~ it into the water ; then add the juice and rinds of fifty oranges,
but not the white parts of the rinds, and fo let it work all to-
gether two days and two nights ; then add two quarts of Rhe-
nifh or white wine, and put it into your veflel.

To make Orange Wine with Raifins.

TAKE thirty pounds of new Malaga raifins picked clean,
chop them f{mall, take twenty large Seville oranges, ten of
them you mult pare as thin as for preferving ; boil about eight
gallons of foft water till a third be confumed, let it cool 2
little ; then put five gallons of it hot upon your raifins and
orange-peel, ftill it well together, cover it up, and when it is
cold let it ftand five days, firring it once or twicea day ; then
pafs it through a hair fieve, and with a fpoon prefs it as dry
as you can, put it in a runlet fit for it, and put to it the rind
of the other ten oranges, cut as thin as the firft ; then make a
fyrup of the juice of twenty oranges, with a pound of white
fugar. It muft be made the day before you tun it up; flir it
well together, and flop it clofe; let it ftand two montbs to
clear, then bottle it up. It will keep three years, and is better
for keeping.

Do make Alder-Flower Wine, very like Frontiniac,

- Taxe fix gallons of fpring-water, twelve pounds of white
fugar, fix pounds of raifins of the fun chopped; boil thefe to-
gether one bour, then take the flowers of alder, when they are
falling, and rub them off to the quantity of half a peck ; when
the liquor is cold, put them in ; the next day put in the juice of
three lemons, and four fpoonfuls of good ale yealt ; let it ftand
covered up two days, then flrain it off and put it in a veflel 5t
for it. To every gallon of wine put 2 qﬁ.lart_of Rhenifh, and put
your bung lightly on a fortnight, then flop it down clofe : let it
ftand fix monihs; and if you find it is fine, bottle it off

Te
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To make Goofeberry Wine,

GATHER your goofeberries in dry weather, when they are
half ripe, pick them, and bruife a peck in a tub, with a wooden
mallet ; then take a horfe-hair cloth and prefs them as much as
poffible, without breaking the feeds; when you have prefled
out all the juice, to every gallon of goofeberries put three
pounds of fine dry powder fugar, flir it all ‘I’Dgﬂthﬂ'l: till the
fugar is diffolved, then put it in a veflel or caflk, which muft
be quite full: if ten or twelve gallons, let it ftand a fort-
night ; if a twenty gallon cafk, five weeks. Setitin a cool
place, then draw it off from the lees, clear the veflel of the
lees, and pour in the clear liquor again : if it be a ten gallon
cafk, let it ftand three months ; if a twenty gallon, four
months ; then bottle it off.

To make Currant Wine.

(GATHER your currants on 2 fine dry day, when the fruit is
full ripe ; ftrip them, put them in a large pan, and bruife them
with a wooden peftle. Let them ftand in a pan or tub twenty-
four hours to ferment; then run it through a bair fieve, and
do not let your hand touch the liquor. To every gallon of
this liquor put two pounds and a half of white fugar, ftir it
well together, and put it into your veflel. To every fix gal-
lons put in a quart of brandy, and let it ftand fix wecks, 1If it
is fine, bottle it ; if it is not, draw it off as clear as you can
into another veflel or large bottles ; and in a fortnight, bottle it
in fmall bottles,

White Currant IWine,

SQUEEZE your currants through a cullender, then wring
them through a cloth ; to each gallon of juice, three gallons of
water, three pounds and a half of fugar ; boil the fugar and wa-
ter together, take off the fcum clear, put it to cool, put the

juice to it, then put it ina barrel; let it ftand a month or fix

weeks, then draw it off and put it in the fame barrel again,
with a quart of brandy ; if you choofe, you may add a handful
of clary,

To make Cherry Wine.

PuLr your cherries when full ripe off the ftalks, and prels
them through a hair fieve; to every gallon of liquor put two
pounds of lump fugar beat fine, flir it together, and put it into
a veflel ; it muft be full: when it has done working and

_mal;}ing any noife, flop it clofe for three months, and bottle
It O el i

To

— . __
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To make Birch Wine.

Tux feafon for procuring the liquer from the birch-trees is
the beginning of March, while the fap is rifing, and before the
leaves fhoot out; for when the fap is come forward, and the
Jeaves zppear, the juice, by being long digefted in the bark,
grows thick and coloured, which before was thin and clear. The
method of procuring the juice is, by boring holes in the body
of the tree, and putting in foflets, which are commonly made
of the branches of elder, the pith being taken out. You may
without hurting the tree, if large, tap it in feveral places, four
or five at a time, and by that means fave from a good many
wrecs feveral gallons every day; if you have not enough in one
day, the bottles in which it drops muft be corked clofe, and ro-
fined or waxed ; however, make ufe of it as foon as you cam,
Take the (ap and boil it as long as any fcum rifes, fkimming
it all the time: to every gallon of liquor put four pounds of
good fugar, the thin peel of a lemon, boil it afterwards half
an hour, fkimming it very well, pour it into a clean tub, and
when it is almolt cold, fet it to work with yeaft fpread upon a
toaft, let it ftand five or fix days, ftirring it often ; thew take
fuch a cafk as will holdthe liquor, fire a large match dipped
in brimftone, and throw it 'into the cafk; ftop it clofe till the
match is extinguithed, tun your wine, lay the bungon light till
you find it has done working; ftop it clofe and keep it three
months, then bottle it off. : '

. S To make Quince Wine. . i

GATHER the quinces when dry and full ripe; take twenty.
large quinces, wipe them clean with a coarfe cloth, and grate
them: with a large grate or rafp as near the core as you can, but
none; of the core 5 boil a gallon of (pring-water, throw in your,
quinces, let it boil foftly -about a- quarter of an hour; then
firain them well into an earthen pan on two pounds of double-
refined fugar, pare the peel of two large lemons, throw in and
fqueeze the juice thraugh a fieve, ftir it about till it is very cool,
then toaft a little bit.of bread very thin and brown, rub a little
yeaft on it, let it ftand clofe covered twenty-four hours, then
take out the toaft and lemon, put it up in a kez, keep it three
months, and then bottle it.  If you make a twenty gallon cafk,
let it ftand fix months before you bottle it; when you firain
your quinces, you are to wring them hard in a coarfe clluth.

" To make Cowflip or Clary Wine,
T AKE fix gallons of water, twelve pounds of fugar, the juice

of fix lemons, the whites of four eggs beat very well, put all
together
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together in a kettle, let it boil half an hour, {kim it very well ;
take a peck of cowllips (if dry ones, half a peck), put them
into a tub, with the thin peeling of fix lemons, then pour on
the boiling liquor, and ftir them about; when almolt cold, put
in a thin toaft baked dry and rubbed with yeaft : let it ftand.
two or three days to work., If you put in (before you tun it),
fix ounces of fyrup of citron or lemons, with a quart of Rhenifh,
wine, it will be a great addition ; the third,day ftrain ic off,
and fqueeze the cowflips through a coarle cloth ; then frain it
through a flannel’ bag, and tun it up; lay the bung loofe far
two or three days to fee if it works, and if it does not, bung it
down tight ; let it ftand three months, then bottle it,

« To make Turnip Wine,

TAKE a good many turnips, pare, flice, and put them in a
cyder-prefs, and prefs out all the juice very well; to every
gallon of juice have three pounds of lump-fugar, have a veflel
ready juft “big enough to ‘hold the juice, put your fugar into a
veflel, and alfo to every gallon of juice half a pint of brandy ;
pour in the juice, and lay fomething over the bung for a week,
to fee if it works ; if it does, you muft not bung it down till
it has done working : then ftop it clofe fpr three months, and
draw it off in another veflel. When it is fine, bottle it off.

To make Rafpberry Wine, ]

TakE [ome fine rafpberries, bruife them with the back of
a fpoon, then {train them through a flannel bag into a flone jar,
to each quart of juice put a pound of double-refined fugar,
ftir it well together, and cover it clofe; let it ftand three days,
then pour it off clear, To a guart of juice put two quarts
of white wine, bottle it off ; it will be fit to drink in a week.
Brandy made thus is a very fine dram, and a much better way
than fteeping the ralpberries.

How 19 make Mead., :
TAkE ten gallons of water, and two gallons of honey, a
handful of raced ginger; then take two lemons, cut them in
pieces, and put them into it, boil it very well, keep it fkim-
ming ; letit ftand all night in the fame veflel you boil it in, the
next morning barrel it up, with two or three fpoonfuls of good
yealt, About three weeks or a month after, you may bottle it.

To make White Mead, ‘

Taxke five gallons of water, add to that one gallon of the
beft honey 5 then fet it on the fire, boil it together well, and
fkim it very clean 5 then take it off the fire, and fet it by ; then

take
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take two or three races of ginger, the like quantity of cinna-
mon and nutmegs, bruife all thele grofsly, and put them in a
little Holland bag in the hot liquor, and fo let it fland clofe
covered till it be cold ; then put as much ale-yeaft to it as will
make it work, Keep it in a warm place, as they do ale ; znd
:’t.""g it ha}tlh wrought well, tun it up ; at two months }'m: may
rink it, having been bottled 4 month. If i
months, it will Ec the better., i s g

RULES for BREWING.

CARE muflt be taken, in the firft placs, to have the malt
clean ; and after it is ground, it ought to fland feur or five
days. '

For firong Oé&tober, five quarters of malt to three hog(-
beads, and twenty-four pounds of hops. This will afterwards
make two hogfheads of good keeping fmall beer, élluwing five
pounds of hops to it,

For middling beer, a quarter of malt makes a hogfhead of
ale, and one of (mall beer ; or it will make three hoglheads of
good {mall beer, allowing eight pounds of hops. This will
keep all the year. Or it will make twenty gallons of ftrong
ale, and two hogfheads of fmall beer that will keep all the

ear. , . :
_r If you intend jro'ur ale to keep a great while, allow a pound -
of hops to every bufhel ; if to Keep fix months, five pounds to
a hogthead ; if for prefent drinking, three pounds to a hog-
fhead, and the foftelt and cleareft water you can get.

Obferve the day before to have all your veflels very clean, and
never ufe your tubs for any other ufe except to make wines.

Let your cafk be very clean the day before with beiling water;
and if your bung is big enough, fcrub them well with a little
birch-broom or brufb ; but if they be very bad, take out the
heads, and let them be {crubbed clean with a hand-brufh, fand,
and fullers-earth, Put on the head again, and fcald them well,
throw inte the barrel a piece of unflacked lime, and flop the
bung clofe. : .

The fitft copper of water, when it boils; pour into your
mafh-tub, and let it be cool encugh to fee your face in; then
put in your malt, and let it be well mafhed ; have a copper of
water boiling in the mean time, and when your malt is well
mafhed, fill your mafthing-tub, ftir it well again, and cover it
over with the facks, Let it ftand three hours, fet a broad
fhallow tub under the cock, let it run very foftly ; and if it is
thick, throw it up again till it runs fine, then throw a handful

of hops in the under tub, let the mafh run into it, and All yn:r'
tu
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tubs till all is run off. Have water boiling in the copper, 3,“*:1'
lay as much more as you have accafion for, 3"0'-"'1“5_ OnE third
for boiling and wafte. Let that ftand an hour, boiling more
water to fill the mafh-tub for {mall beer ; let the fire down a
little, and put it into tubs enough to- fill your mafh. ~Let the
fecond math be run off, and fill your copper with the firft wort ;
put in part of your hops, and make it boil quick. About an
hour is long enough ; when it bas half boiled, throw in a hand-
ful of falt. Have a clean white wand, and dip it inta the cop=
per; and if the wort feels clammy, it is boiled enough ; then
flacken your fire, and take off your wort. Have ready a large
tub, put two fticks acrofs, and fet your ftraining bafket over
the tub on the fticks, and ftrain your wort through it. Put
other wort on to boil with the reft of the hops; let your
mafh be covered again with water, and thin your wort that is
cooled in as many things as you can; for the thinner it-lies,
and the quicker it coels, the better. When quite cool, put it
into the tunning-tub. Throw a handful of {alt into every boil.
When the mafh has ftood an hour, draw it off ; then fill your
math with cold water, take off the wort in the copper, and order
it as before. When cool, add te it the firft in the tub; fo
foon as you empty one copper, fill the other, fo boil your {mall
beer well. Let the laft math run off, and when both are bailed
with frefh hops, order them as the two firft boilings ; when
cool, empty the mafh-tub, and put the fmall beer to work
there. When cool encugh, work it; fet a wooden bowl of
“yeaft in the beer, and it will work over with alittle of the beer
in the boil. Stir your tun up every twelve hours, let it ftand
two days, then tun it, taking off the yeaft. Fill your veflels
full, and (ave fome to fill your barrels; let it ftand till it has
done working ; then lay your bung lightly for a fortnight, after
that ftop it as clofe as you can. Mind you have a vent-peg at
“the top of the vefle] ; in warm weather open it; and if your
drink hifles, as it often will, loofen it till it has done, then flop
it clofe again. If you can boil your ale in one boiling it
is beft, if your copper will allow of it ; if not, beil it as con-
veniency ferves, -
When you come to draw your beer, and find it is not
fine, draw off a gallon, and (et it on the fire, with two ounces
of ifinglafs cut fmall and beat ; dillolve it in the beer over the
fire: when it is all melted, let it ftand till it is cold, and
., pour it ip at the bung, which muft lay loofe on till it has done
fermenting, then flop it clofe for a month, Take great care
your cafks arc not mufty, or have any ill tafte ; if they have,
it is a hard thing to {weeten them. You are to wath your
catks with cold water before you fcald them, and they fhould

lie
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1;_:: a day or two foaking, and clean them well, thed fcald
them. '
The befl Thing for Rope, :

Mix twohandfuls of bear flour and one handful of falt, thiow
this into a kilderkin of beer, do not ftop it clofe till it has done
fermenting, then let it {tand a month, and draw it off; but
fometimes nothing will do with it '

When a Barrel of Beer has turned Sour.

To a kilderkin of beer throw in at the bung a quart of oat-
meal, lay the bung-on loofe two or three days, then flop it
down clofe, and let it ftand a month, = Some throw in 2 piece
~ of chalk as big as a turkey’s epg, and when it has done working,

flop it clofe for a month, then tap it.

How to make Cyder.

AFTER all your apples are bruifed, take half of your quan-
tity and fqueeze them ; and the juice you prefs from them, pour
- upon the others half bruifed, but not fqueezed, in a tub for the
purpofe, having a tap at (he bottom ; let the juice remain upon
the apples three or four days; then pull out your tap, and let
your juice run into fome other veflel fet under the tub to re-
ceive it; and if it runs thick, as at the firft it will, pour it upon
‘the apples again, till you fee it run clear; and as you have a
~ quantity, put itinto your veflel, but do not force the cyder, but _

let it drop as long as it will of its own accord ; having done
this, after you perceive that the fides begin to work, take a
quantity of ifinglafs (an ounce will ferve forty gallons), infufe
this in fome of the cyder till it be diffolved ; put to an ounce
of ifinglafs a quart of cyder, and when it is fo difiolved, pour it
into the veficl, and ftop it elofe for two days, or fomething more;
then draw oft' the cyder into another veflel: this do fo often
till you perceive your cyder to be free from all manner of fedi-
ment that may make it ferment and fret itfelf: after Chrift-
mas you may boil it. You may, by pouring water on the
apples and prefling them, make a pretty fmal] cyder : if it be
thick and muddy, by ufing ifinglafs, you may make it as clear
as the reft ; you muft diffoive the ifinglafs over the fire till it
be jelly. [

Fyr fining Cyder.

TAKE two quarts-of fkim-milk, four ounces of ifinglafs, cut
. the ifinglafs in pieces, and work it lukewarm in the milk over
- the fire ; and when it is diflolved, then put it cold into the hog=
thead of cyder, and take a long ftick and flir it well from top ta
bottom for half a quarter of an hour, -

Aftey
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-] After it has fined.

TAKE ten pounds of raifins of the {un, two ounces of tur-
merick, half an ounce of ginger beaten; then take a quantity
of raifins, and grind them as you do muftard-feed in a bowl,
with a lictle cyder, and fo the reft of the raifins 5 then fprinkle
the turmerick and ginger amongft it ; then put all into a fine
canvafs bag, and hang it in the middle of the hng[hFad clofe, -
and let it lie. After the cyder has ftood thus a fortnight or a
month, then you may bottle it at your pleafure,

B oA i N Ge

T make White Bread, after the Landon TV ay,

TAKE 2 bufhel of the fineft flour well drefled, put it in the
kneading-trough at one end, take a g.a!'lun of water (which
we call liquor) and fome yeaft; ftir it into the liquor till it
looks of a good brown colour and begins to curdle, ftrain and
mix it with your flour till it is about the thicknefs of a feed-
cake ; then cover it with the lid of the trough, and let it ftand
three hours ; and as foon as you fee it bagin to fall, take a gal-
lon more of liquor; weigh three quarters of a pound of falc,
and with your hand mix it ‘well with the water : ftrain it, and
with this liquor make your dough of a moderate thicknefs, fit
to make up into loaves ; then cover it again with the lid, and
let it ftand three hours more. In the mean time, put the wood
into the oven and heat it, It will take two hours heating.
When your fpunge has ftood its proper time,’ ¢lear the oven,
and begin to make your bread. Set it in the oven, and clofe it
up, and three hours will bake it. When onte it is in, you
muft not open the oven till the bread is baked ; and obferve in
fummer that your water be milk-warm, and in winter as hot as
‘you can bear your finger in it. '

N. B. As to the quatity of liquor your dough will take, ex-
perience will teach you in two or three times making ; for alt
- flour does not want the fame quantity of liquor; and if you
make any quantity, it will raife up the lid and run over.

To make French Bregd,

T AKE 'three quarts of water, and one of milk ; in winter
{calding thot, in fummer a little more than milk warm; {eafon
it well with falt, then take a pint and a half of good ale yealt
not bitter, lay it in a gallon of water the night before, pour it
off the water, ftir én your yeaft into the milk and water, then

. with




352 THE ART OF COOKERY

with your hand break in a little more than a quarter

of butter, work it well till it is diffolved, t!u-.-nq beat u:ft?vgiuni
in a baft_m,. and ftir them in; have about a peck and a ha]ngf
flour, mix it with your liquor; in winter make your dough pretty
ftiff, in fummer more flack : fo that you may ufe a little more
or les flour, according to the fiffnefs of your dough : mix it
well, but the lefs you work the better : make it into rt.:]]s and
have a very quick oven, When they have lain about 2 :;uar-
ter of an hour, turn them on the other fide, let them lie about a
quarter longer, and then take them out and chip all your French
bread with a knife, which is better than rafping it, and make
it look fpungy and of a fine yellow, whereas the rafping takes
off all that fine colour, and makes it look too fmooth. You
mutt {tir your liquor into the flour as you do for the pie-cruft,
After your dough is made, cover it witha clath, and let it lie to
rife while the oven is heating,

To make Muffins and Oat- Cakes.

To a bufhel of Hertfordlhire white flour, take a pint and a
half of good ale yeaft, from pale malt, if you can get it, be-
caufe it is whitelt ; let the yealt iie in water all night, the next
day pour off the water clear, make two gallons of water juft
milk-warm, not to fcald your yeaft, and two ounces of falt;
mix your water, yeafl, and falt well together for about a quarter
of an hour ; then ftrain it and mix up your dough as light as
poflible, and let it lie in your trough an hour to rife ; then with
your hand roll it, and pull it into little pieces about as big as a
large walnut, roll them with your hand like a ball, lay them on
your table, and as faft as you do them, lay a piece of flannel
over them, and be fure to keep your dough covered with flan-
nel ; when you have rolled out all your dough, begin to bake
the firft, and by that time they will be fpread out in the right
form ; lay them on your iron ; as one fide begins to change
colour, turn the other ; take great care, they do not burn, or
be too much difcoloured, but that you will be a judge of in two
or three makings. Take care the middle of the iron is not
too hot, as it will bej but then you may put a brick-bat or
two in the middle of:the fire to flacken the heat., The thing
you bake on muft be made thus :

Build a place as if you were goiag to fet a copper ; and, in
the ftead of a copper, a piece of iron all over the top, fixed in
form juft the fame as the bottom of an iron pot, and make your
fire underneath with coal, as in a copper. Obferve, muffins are
made the fame way ; only this, when you pull them to pieces,
roll them in a good deal of flour, and with a relling-pin roll
them thin, cover them with a piece of flannel, and they will

4 rife
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rife to a proper thicknefs ; and if you find them too big or too
litile, you mufk roll dough accordingly. Thefe muft not be the
leafl difcoloured. When you eat them, toaft them crifp on
both fides, then with your hand pull them open, and they will
be like a honeycomb 5 lay in as much buster as you intend to
ufe, then clap them rtopether again, and fet it by the fire.
When you think the buuer is melted, turn them, that both
{ides may be buttered alike, but do not touch them with a knife,
either to fpread, or cut them open ; if you do, they will be as
heavy as lead, only when they are buttered and done, you may
cut them acrofs with a knife.

N. B. Some flour will foak up a quart er three pints more
water than other flour; then you muft add more water, or
thake in more flour in making up, for the dough muft be as

light as poflible.

A Receipt for making Bread without Barm by the Help of a Leaven.

Tarkke a lump of dough, about two pounds of your lafk
making, which has been raifed by barm, keep it by you in a
wooden veflel, and cover it well with flour; {this is your lea-
ven); then the night before you intend to bake, put the faid
leaven to a peck of flour, and work them well together with
warm water ; let it lie in a dry wooden veflel, well covered
with a linen cloth and a blanket, and keep it in 2 warm place :
this dough kept warm will rife again next morning, and will
be fufficiept to mix with two or three bufhels of flour, being
worked up with warm water and a little falt; ‘when it is well
worked up, and thoroughly mixed with all the flour, let it be
well covered with the linen and blanket until you find it rife;
then kread it well, and work it up into bricks or loaves, making
the loaves broad, and not fo thick and high as is frequently
done, by which means the bread will be better baked; then

: bake your bread.

Always keep by you two or more pounds of the dough of
your lait baking, well covered with flour, to make leaven to

ferve from one bakingo-day to another; the more leaven is put

to the flour, the lighter and fpungier the bread will be: the
frefher theleaven, the bread will be the lefs four. .
[From the Dublin' Society.]

A ;T-f.*_fboc_:’ 1o preferve a lavge Stock of Yeafi, which will keep and be
of Uje for feveral Months, eitber to make Bread or Cakes.

WHEN you have yealt in plenty, take a quantity of it, fe

‘and work it well with a whifk unril it becomes liquid and thin,

then get a large wooden platter, cooler, or tub, clean and dry,

.-.and with a foft bruth liy a thin layer of the yealt on the tub,
and turn the mouth downwards that no duft may fall upon ir,

Aa bug
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but fo that the air may get under to dry it; when that coat is
very dry, then lay on another till you have a fufficient quantity,
even two or three inches thick, to ferve for feveral months,
always teking care the yeaft in the tub be very dry before you
lay more oh: when you have occalion to ufe this yeaft, cut a
piece off and lay it in warm water; flir it together, and it will
be fit for ufe, 1f itis for brewing, take a large handful of birch
tied together, and dip it into the yeaft and hang it up to dry ; »
take great care no duft comes to it, and (0 you may do as many
as you pleafe. When your beer is fit to fet to work, throw in
one ‘of thele, and it will make it work as well as if you had
frefh yeaft, : :

You muft whip it about in the wort, and then let it lies
when the vat works well, take our the broom and dry it
again, and it will do for the next brewing, ;

N. B. In the building of your oven for baking, obferve that
you make it round, low roofed, and a little mouth ; then it will
take lefs fire, and keep in the heat better than a long even and
bigh roofed, and will bake the bread better,

CHEESE 9

To make Siip-coat Cheefe. |

Taxke fix quarts of new milk hot from the cow, the ftroaka ti
ings, and put to it two fpoenfuls of rennet; and when it is
hard coming, lay it into the fat with a fpoon, not breaking it
all; then prefs it with a four-pound weight, turning of it with
a dry cloth once an hour, and every day fhifting it into frefh
grafs. It will be ready to cut, if the weather be hot, in four=
teen days,

To make a Brick-Bat Cheefe. It mufl be made in September.

TakE two gallons of new milk, and a quart of good cream, ||
keat the cream, put in two fpoonfuls of rennet, and when iti
come, break it a little, then put it into a wooden mould, i

the thape of a brick, It muft be half a year old before you
ic: you mufl prefs it a little, and fo dry it.

. To make Cream Cheefe.

Pur one large fpoonful of fteep to five quarts of afterings

_break it down light, put it upon a cloth in a fieve bottom, an

let it run till dry, break it, cut and turn it in a clean cloth, _th:

put it into the fieve again, and put on ita two-pound weight

fprinkle a little falc on it and let it ftand all night, thenlay ite

# board to dry ; when dry, lay a few ftrawberry leaves on it, ant
8 !

ripe
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ripen it between two pewter difhes in a warm place, turg It,
and put on freth leaves every day.

To make Bullace Cheefe.

Take your bullace when they are full ripe, put them into
a pot, and to every quart of bullace puta quarter of a pound of
Joar- fugar beat fmall ; bake them in 2 moderate oven till they
are foft, then rub them through a hair fieve ; to every pound of
pulp add half » pound of loaf-fugar beat fine, then boil it an
hour and a hali over a flow fire, and keep flirring it all the time,
then pourit into potting pots, and tie brandy papers over them,
and keep them in a dry place; when it has flvod a few months;
it will cut out very bright and fine. :

N. B. You may make floe cheeft the fame way.

To mate Stilton Cf:le:ﬁ.

TakE the night’s cream and put ic to the morning’s new
milk with the rennet, when the curd is come, it is not to be
broken, as is done with other cheefes, but take it out with a
foil-difh all togecher, and place it on a {ieve to drain gradually,
and as it drains, keep gradually prefling it till it becomes firm
and dry, then place it in a wooden hoop ; afterwards to be kept
dry en boards, turned frcquently, with cloth binders round it,
which are to be tighrened as occafion requires. In fome dairies
the cheefes, after being taken out of the wooden hoop, are
bound tight round with a cioth, which is changed every day
till the cheefe is firm enough to fupport itfelf ; after the cloth is
taken off tuey are rubbed all over daily with a brufh for two or
‘three months, and if the weather is damp, twice a day; and
even before the cloth is taken off, the top and bottom are well
fubbed every day. :

N, B. The dairy-maid muft not be difheartened if the does
‘not perfe@ly fucceed the firlt time, :

C H A P., XXIIL.

JARRING CHERRIES, PRESERVES, &c.

To jar Cherries, Lady North's Way.

TﬂKE twelve pounds of cherries, ftone them, put them in
your preferving- pzn, with three pounds of double-refined
fugar and a quart of water; then fet them on the fire till they

are fcalding hot, take them off a litde while, and fet on the
Aaaz fire

= |
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fire again; boil them till they are tender, then fprinkle them
with half a pound of double-refined fugar pounded, and fkim
them clean; put them all together in a china bowl, let them
ftand in the fyrup three days; drain them through a fieve, take
them out one by one, with the holes downwards on a wicker
fieve, then fet them in a flove to dry, and as they dry turn
them upon clean fieves: 1 when they are dry enough, put a clean
white fheet of paper in a preferving-pan, then put all the cher-
ries in, with another clean white {heet of paper on the top of
them ; cover them clofe with a cloth, and fet them over a cool
fire till they {weat: take them off the fire, then let them ftand
till they are cold, and put them in boxes or jars to keep.

To dry Cherries.

To four pounds of cherries put one pound of fugar, and juft
put as mueh water to the fugar as will wet it; when it is
melted, make it boil; ftone your cherries, put them in, and
mazake them boil ; fkim them two or three times, take them off,
and let them ftand in the fyrup two or thrée days, then boil
your {yrup and put to them again, but'do not boil your cherries
any more; let them ftand three or four days longer, then take
them out, lay them in fieves to dry, and lay them in the fun,
or in a flow oven to dry’; when dry, lay them in rows in pa-

pers, and fo & row of cherries, and a row of white paper in
boxes.

Another Way.

- TaxkE eight pounds of cherries, ene pound of the beft

powdered {ugar, ftone the cherries over a great deep bafon or
glafs, and lay them one by one in rows, and flrew a little
fugar 3 thus do till your bafon is full to thé top, and let them
" ftand till the next day; then pour them out into a great pofnip,
fet them on the fire, let them boil very falt a quarter of an
hour, er more; then pour them again into your bafon, and let
them ftand two or three days; then take them out, and lay
them one by one on hair fieves, and fet them in the fun, or an
oven, till they are dry, turning them every day upon dry fieves:
if in the oven, it muft be as little warm as you can jult feel ity
when you hold your hand in it.

To preferve Cherriés with the Leaves and Stalks green.

FirsT dip the {talks and leaves in the belt vinegar boiling
hot, ftick the {prig upright in a fieve till they are dry; in the
meantime boil fome double-refined fugar to [yrup, and dip the -
cherries, flalks, and leaves in the fyrup, and juft let them
fcald 3 lay them on a fieve, and boil them to a candy height,
then dip the cherries, ftalks, leaves, and all; then ftick the

branches
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branches in fieves, asd dry them as you do other {weet-meats.
They look very pretty at candle-light in a defert, "

To preferve Cherries in Brandy.

Cur the ftalks half off, put them in a jar, and fill them up
with brandy fweetened to your talte with fugar-candy, pour in
a little currant jelly, diffolved, at the top, and tie them down
for ufe. ‘
' To preferve Cherries.

TAKE two pounds of cherrics, one pound and an half of
fusar, half a pint of fair water, melt your fugar in it; when
it is melted, put in your other fugar and your cherries, then
boil them foftly till all the fugar be melted; then bail them
Afalt, and {kim them; take them off two or three times and .
fhake them, and put them on again, and let them boil faft 5
and when they are of a good colour, and the fyrup will ftand,
they are enough. g :

2 Another W ay. j

Taxe their weight in fugar before ycu flons them; when
ftaned, make your {yrup, then put in your cherries, let them
boil flowly at the firft till they be therougly warmed, then
boil them as faft as you can; when they are boiled clear, put
in the jelly, with almoft the weight in fugar, frew’the [’ﬁ‘gar
on the cherries; for the colouring you muft be ruled by your
eye; to a pound of fugar put a jack of water, ftrew the fugar
on them befere they boil, and put in the juice of currants
_foon after they boil.

To barrel Morello ﬂbtrrz}r.

To one pound of full ripe cherries, picked from the ftems,
and wiped With a cloth, take half a pound of double:refined
fugar, and boil it to a candy height, but not a high one; put
the cherries into a (mall barrel, then put in the fugar by a
fpoonful at a time till it is all in, and roll them about every
day till they have done fermenting ; then bung it up clofe, and
they will be fit for ufe in a month : it muft be an iron-hooped
barrel. '

To make Orange Marmalade.

TAke the cleareft Seville oranges and cut them in two;
take out all the pulp and juice into a pan, and pick all the
fkins and feeds out; boil the rinds in hard water till they are
very tender, and change the water. three times while they are
boiling, and-then pound them in a mortar, and put in the
Juice and pulp; put them in a preferving-pan, with double
their weight of leaf-fugar, fet it over a flow fire, beil it gemly

g - forty
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forty minutes, put it into pots; cover it with brandy-paper,
and tie it down clofe.

Marmalade of Eggs the Yows Way. {
TAKE the yolks of twenty-four eggs, beat them for an
hour ; clarify one pound of the belt moift (ugar, four fpoonfuls
cof orange-flower water, one ounce of blanched and pounded
almonde ; flir all together over a very flow charcoal fire, keep-
ing ftirring it all the while one way till it comes to a con-

filtence ; then put it into coffee-cups, and throw a little beaten |
: !

cinnamon on the top of the cups. .

This marlma]ade, mixed with pounded almonds, with oranzes |

peel, and cition, are made in cakes of all fhipes, fuch as birds, |

fith, and. fruit. |
Marmalade of Cherries.

TaxE five pounds of cherries, floned, and two pourds of |
bard fugar; fhred your cherries, wet your fugar with the juice
that runneth from them; then put the cheiries into the fugary |
and boil them pretty falt till it be a tnarmalade; when it is
cold, put it up in glafies for ule, 3

|

. To make white Marmalede of Duinces.

PARE and core the quinces as faft as you can, then take to

a pound of quinces (being cutin picces, Jefs than ha'l quar-
teis,) three quarters of a pound of double‘refined fugar beat
{mall, then throw half the fugar on the raw quinces, fet it on
a {flaw fire till the fugar is melted and the quinces tender;
then put in the reft of the fugar, and boil it up as falt 2s youw
can; when it is almoft enough, put in fome jelly and boil it}
apace; then put it up, and when it is quite cold, cover it}
with white pzper. ik %)

Murmalade of Quince Wiite. Another way.

Take the quinces, pare them and core them, put them
into water as you pare them, to be kept from blacking ; then
boil them (o tender that a quarter of ftraw will go through}
them; tnen take their weight of fugar, and beat them, break§
the quinees with the back of a fpoon; and then put in thelf
fugar, .and let them boil falt uncovered, till they flide from the®
bottom of the pan: you may make pafte of the fame, only dry
it in a ftove, drawing it out into what form you pleafe.

To make Red Marmalade.

" TAaAxE hull ripe_qui-nces, pare and cut them in quarters, ant
core them; put them in a fauce-pan, cover them with thi
“parings. fill the fauce pan nearly full of fpring-water, mwlerf
T s L eg gt
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clofe, and flew.them gently till they are quite foft, and a deep’
pink colour ; then pick out the quince fmm_lhc parings, and

beat them to a pulp in a mortar; take their weight o I-:}a'_F-

fugar, put in as much of the water they weie boiled in as will

diflolve it, and boil and fkim it well; put in your quinces, and

boil them gently three quarters of an hou; kecp thirring them

all the time, or it will ftick to the pan and burn;,put it o

fat pots, and when cold tie it down clofe,

To preferve Oranges while.

Taxke the beft Bermudas or Seville cranges you can get,
and pare them with a pen-knife very thin, and luy your oranges
in water three or four days, thifting them every day; then put
them in a kettle with fair water, and put a board on them to
keep them down in the water, and have a fkillet on the fire
with water that may bs ready to fupply the keutle with boiling
water ; as it wafles, it muft be filled vp three or four times
while the oranges are doing, for they will take feven or
eight hours boiling ; they mult be boiled till 2 white firaw will
run through them, then take them out and fcoop the feeds
out of them very carefully, by making a little hole in the tep,
_and weigh them : to every pound of orznges puf a pound and
three quarters of double-refined fugar, beat well and fifted
through a clean lawn fieve, fill your oranges with fugar, and
ftrew fome oa them; lec them lic a little while, and make your
jelly thus : :

Take two dozen of pippins or John apples and {flice them
into water, and when they are boiled tender ftrain the liquor
from the pulp, and (0 every pound of oranges you muft have a
~pint and a half of this liquor, and put to it three quarters of
the fugar you left in filling the oranges, fet it on the fire, and
Jet it boil, fkim it well, and put it in a clean earthen pan till
it is cold, then pur it.in your fkillet; put in your oranges;
with_a {mall bodkin job your oranges as they are boiling to let
the fyrup into them, ftrew on the reflt of your fugar whilit they
are bn_il'mg, and when they look clear take them up and put
them in your glaffes, put one in a glafs juft fit for them, and
boil the fyrup till ic is almoft a jelly, then fill up your glafles ;
wihen they are cold, paper them up, and keep them in a dry
place. :

_ Or thus: Cut a hole out of the ftalk end of your orange as
Big as a fixpence, fcoop out all the pulp very clean, tie them
fingly in muflin, and lay them two days in fping water ;
change the water twice a day, and boil them in the muflin till
tender ; be carcful you keep them covered with water, weigh
the oranges before you fcoop them; to every pound add twa
PBunds of double-refined fugar and a pint of water ; boil the
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fugar and water with the orange juice to a fyrup, fkim it well,
let it ftand till it is celd, take the oranges out of the muflin,
and put them in and boil them till they are quite clear, and
put them by rill cold ; then pare and core fome green pippins,
and boil them in water tll it is very ftrong of the pippin; do
not flir them, put®hem down gently with the back of a (poon,
and ftrainthe liquor through a jelly-bag till it is clear s put to
every pint of liquor a pound of double-refined fugar, and the
juice of a lemon ftrained as clear as you can; boil it 1o a
ftrong jelly; drain the oranges out of your fyrup, and put
them in glafs or white flone jars of the fize of the orange, 2nd
pour the jelly on them ; cover them with brandy-papers, and
tie them over with a bladder. You may do lemons in the (ame
manner. s

Duinces whole.

TAKE your quinces and pare them ; cut them in quarters,
or Jeave them whole, which you pleale; putthem into a favce-
pan and cover them with hard water; lay your parings over
them to keep them under water; cover your fauce pan clofe,
that no fteam can come out; fet them over a flow fire till they
\ are foft, and a fine pink colour; then let them ftand till cold :
make a fyrup of double-refined fugar, with as much water as
will wet it; boil and fkim it well; put in your quinces, let
them boil ten minutes; take them off, and let them ftand three
hours ; then boil them till the (yrup is thick and the quinces
clear; then put them in deep jars, and when cold put brandy-
Ppaper over them, and tie them down clofe.

Heow 1o preferve White Duinces whole.

TAkKE the weight of your quinces in fugar, 2nd put a pint
of water to a pound of fugar, make it into a fyrup, and clarify
it ; -then core your guince and pare it, put it into your [yrup
and let it boil till it be all clear, then put in three (poonfuls of
jelly, whieh muft be made thus: over night, lay your quince-
kernels in water, then firain them and put them into your
guinces, and let them have but one boil aft_'er:.aira_rds. '

To make Quince Cakes,

You muft let a pint of the fyrup of quinces, with a quart or
twe of rafpberries, be boiled and clarified over a clear gentle
fire, taking care that it be well fkimmed from time to timej
then add a pound and a balf of fugar, caufe as much maore to
be breught to a candy height, and poured in bot: let the
whole be continually ftirred about till it is almoft cold, then
fpread it on plates, and cut it out into cakes, |
| ' -
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To preferve Apricots,

TaAKE your apricots, {tone and pare them thin, and take
their weight in double-refined fugar, beaten and fifted ; put
your apricots in a filver cup or tankard, cover them over with
fugar, and let them ftand (o all night; the next day put them in
a preferving-pan, {et them on a gentle fire, 2ad let them fimmer
a little while, then let them boil till tender and clear, taking
them off fometimes to turn and {kim: keep them und‘zr the
liquor as they are doing, and with a fmall clean Padkm, or
great needle, job them, that the {yrup may penetrate into them;
when they are enough, take them up, a_nd put them in glafles :
boil and fkim your {yrup; and when it is _L'uE{I, put it on your
apricots: put brandy-paper over, and tie them clofe.

Another Way.

TAKE your apricots and pare them, then flone what you
can whole, then give them a light boil in a pint of water, of to
your quantity of fruit; then take the weight f:af your frmt_ in
fugar, and take the liquor in which-you boil them and your
fugar, and boil it till itcomes to a fyrup, and give them a light
boil, takirg off the fcum-as it rifes ;- when the fyrup jellies it is
enough; then take up the apricots and cover them with the
jelly, and cut paper over them, and lay them down when cold.

To preferve Damfons whale.

You muft take fome damfons and cut them in pieces, put
them in a fkillet over the fire, with as much water as will cover
them ; when they are boiled, and the liquor pretty {trong, ftrain
it out; add for every pound of the damflons (wiped clean) a
pound- of fingle-refincd {ugar, put the third part of your fugar
into the liquor, fet it over the fire, and when-it fimmers, put
in the damfons; let them have one good boil,-and take them
off for half an hour, covered up clofe; then [et them on again,
and let them fimmer over the fire after turning them ; then take
them out and put them in a bafon, ftrew all the fugar that was
left on them, and pour the hot liquor over them ; cover them
up and let them ftand till next day, then boil them up again
till they are enough: take them up, and put them in pots; boil
the liquor till it jellies, and pour it on them when it is almoft
cold ; fo paper them up. %

To preferve Goofeberries whole without floning.

TAKE the largeft preferving gooleberries, and pick off the
black eye, but pot the ftalk ; then fet them over the fire in a
pot of water to fcald, cover them very clofe, but not boil or
break, and -when they are tender take them up into cold water;
then take a pound and a half of double-refined fugar to*a pound
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of goofeberries, .and clarify the fugar with water, a pint to a
pound of fugar, and when your fyrup is cold, put the goofe-
berries fingle’in your preferving-pan, put the fyrup to thear, and
fetthem on a pentle fire; let them boi!, but not too faft, left
they break s and when they have boiled, and you perceive that
the fogar has entered them, take them off, cover them with
white paper, and fet them by till the next day ; then take them
out of the fyrup, and boil the fyrup till it besins to be ropy;
fkim it and put it to them again, then fet them on a gentle fice,
and let them fimmer gently till you pereeive the fyrup will rope;
then take them off, fet them by till they are cold, cover thém
with paper, then boil fome goofcberiies in fair water, and when
the liquor is fiong enough, flrain it our; let it ftand to fettle,
and to every pint take a pound of double-refined fugar; then
make a jelly of it, put the gooleberries in glafles when they are
cold ; cover them with the jelly the next day, paper them wet,
‘and then half dry the' paper that goes in the infide, it clofes

down the better, and then white paper over the glafs: fet
in your ftove, or a dry place.

To preferve White Walnuts.

FirsT pare your walnuts till the white appears, and pothing
elfe ; you muft be very careful in the doing of them that they
do not turn black, and as faft as you do them throw them inte
falt and water, and let them lie till your fugar is ready; take
three pounds of good loaf-fugar, put it into your prelerving-
pan, fet it over a charcoal fire, and put 2s much water as will
juft wet the fugar; let it boil, then have ready ten or a dozen
whites of eggs ftrained and beat up to froth; cover your fugar

“with a froth as it boils, and {kim it; then boil it, and fkim it
. till it is as clear as cryftal, then throw in your walnuts; juft
give them "a buil till they are tender, then take them out and
lay them in a difh to cool; when cool, put them 1n your pre-
ferving-pan, and when the fugar is as warm as milk, pour it
over them; when quite cold, paper them down,

Thus clear your! fugar for all preferves, apricots, praches,
gooleberries, currants, &c. '

To preferve Walnuts green.

WirE them very clean, and lay them in flrong falt and
water twenty-four hours; then take them out and wipe them
very clean, have ready a fkillet of wate: boiling, threw them
in, let thém boil a minute and take them out; lay them on a
~ coarfe cloth, and boil your fugar as above; then jult give your
walnuts a fcald in the fugar, take them up and lay them to
cool 3 put them in your pieferving-pot, and pour on your {yrup
as above,

Te
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To preferve the large Green Plums.

First dip the ftalks and leaves in builing vinegar ; when
they are dry, have your fyrup ready, and firft give them a feald,
and very carefully with a pin take off the fkin 5 boil your fugac
to a candy height, and dip in your plums, hang taem by the
ftalk to dry, and they will look finely tranfparent, and by hang-
ing that way to dry will have a clear drop at the top: you
muft take great care to clear your fugar nicely.

To preferve Peaches.

Taxe the largeft peaches you can get, not over ripe, rub
off the lint with a cloth, and run them down the feam with a
pin, fkin deep; cover them with French brandy, tie a bladder
over them, and let them ftand a week ; make a ftrong fyrup,
and boil and {kim it well ; take the peaches out of the brandy,
and put them in and boil them till they look clear; then take
them out, put them in glafles, mix the [yrup with the brandy,
and when cold pour it over your peaches: tie them clofe down
with a bladder, and leather over it.

To preferve Golden Pippins. ¢

-Take the rind of 2n orange and boil it very tender, lay it
in cold water for three days; take two dozen of golden pippins,
pare, core, quarter them, and boil them to a firong jelly,
“and run it through a jelly-bag till it is clear; take the fame
quantity of pippins, pare them, and take out the cores, put
- three pounds of loaf-fugar in a preferving-pan, with three half
pints of fpring water ; when it boils, fkim it well, and put in
your pippins, with the orange-rind cut in, long thin flips, let
them boil faft till the fugar is thick, and will almoft candy,
then put in three half pints of pippin jelly, and boil it faft till
the jelly is clear ; then fqueeze in the juice of a lemen, give it
a boil, and put them in pots or glaffes, with the orange-peel :
you may ufe lemon-peel inftead of orange, but then you muft
enly boil it, not fozk it. ;

To preferve Grapes. :
GEeT fome fine grapes, not over ripe, either red or white,
‘but very clofe, and pick all the fpecked ones ; put them in a jar,
with a quarter of a pound of fugar-candy, and fili the jar with
common brandy; tie them down clofe, and Keep them in a dry
cold places  You may do morello cherries the fame way,

To preferve Green Codlings,

‘GATHER your codlings when they are the fize of a walnut,
with the ftalks, and a leaf or two on; put a handful of vine-
’ : : leaves
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leaves into a preferving-pan, then a layer of codlings, then
wm:-ic'm:zs, and then codlings, till it is full, and vine-leaves
pretty th}:k at top, and fill it with (pring-water, cover it clofe
to keep in the fteam, and (et it on a (low fire til] they grow foft ;
then take them out, and take off the fkins with a pen-knife,
and put them in the fame water again with the vine-lcaves,
which muft be quite cold, or it will make them crack ; put in
a little roche-allum, and fet them over a flow fire till they are
green, then ‘take them out and lay them on 2 fieve to drain:
make a good [yrup, and give them a gentle boil for three days,
then put them in fmall jars, with brandy-paper over them, and
tie them down tight,

To _ﬁr.!_;farw Apricots or Plums green,

TAKE your plums before they have ftones in them, which
you may know by putting a pin through them ; then coddle
them in many waters till they are as green as grals; peel them
and coddle them again ; you muft take the weight of them in
fugar, and make a fyrup; put to your fugar a jick of water,
then put them in, fet them on the fire to boil flowly til! they -
be clear, fkimming them often, and they will be very preen:
put them up in glafles, and keep them fgr ufe. :

To preferve Barberries.

TAxkE the ripeft and beft barberries you can find ; take the
weight of them in fugar; then pick out the feeds and tops, wet
your fugar with the juice of them, and make a yrup ; then put
1n your barberries, and when they boil take them off and {hake
them, then fet them on again and let them boil, and repeat the
fame till they are clean enough to put into glafles, -

y IFhite Pear Plums,

TAKE the fineft and cleareft from fpecks you can get; toa
pound of plum take a pound and a quarter of fugar, the fineit
you can get, a pint and a quarter of water; flit tne plums and
ftone them, and prick them full of holes, faving fome fugar
beat fine, laid in a bafon; as you do them, lay them in, and
firew (ugar over them; when you have thus done, have half a
pound of fugar, and your water, ready made into a thin [yrup,
and a little cold ; put in your plums with the {lit fide down- .
wards, fet them on the fire, keep them cantinually boiling,
neither too flow nor too faft; take them often off, {hake them
round, and {kim them well, keep them down into the fyrup
* continually for fear they lofe their colour; when they ae
thoroughly fcalded, firew on the reft of your fugar, and keép
duing fo till they are enough, which you may know by their
glafing ; towards the Jatter end, boil them them up quickly.

Teo
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To preferve Currants.

Taxke the weight of the currants in fugar, pick our the
feeds; take to a pound of fugar half a jack of water, let it
melt, then put in your berries, and lec them do very leifurely,
fkim them and take them up, let the {yrup boil ; then put them
on again, and when they are clear, and the (yrup thick enough,
take them off; and when they are cold put them up in glafles,

To preferve Rafpberriess ‘

Taxe of the rafpberries that are not too ripe, and take the
weight of them in fugar, wet your fugar with a little water,
and put in your berries, and let them boil foftly, take heed of-
breaking thems when they are clear, take them up, and beil
the (yrup till it be thick encugh, then put them in again, and
when they are cold, put them in glafles, '

Pippins in Slices.

WHEN your pippins are prepared, but not cored, cut them
in flices, and take the weight of them in fugar, put to your
fugar a pretty quantity of water, let it melty; and fkim i, let it
boil again very high, then put them into the fyrup when they'
are clear; lay them in {hallow glaffes, in which you mean to
ferve them up ; then put into the {yrup a candied orange-peel
cut in -litle flices very thin, and lay about the pippin; cover
them with fyrup, and keep them about the pippin. £

To preferve Cucumbers equal with any Italian Sweet meats.

- Taxke fine young gerkins, of two or three different fizes,
put them into a flone jar, cover them well with vine-leaves,
fill the jar with fpring-water, cover it clofe; let it ftand near
the fire, fo as to be quite warm, for ten days or a fortnight ;
then take thém out an! throw them into fpring-water ; they
will look quite yellow, and flink, but you mulk not mind that;
. have ready your preferving-pan, take them cut of that water
and put them into the pan, cover them well' with vine Jeaves)
fll it with fpring.water, fet it over a charcoal fire, cover them
clofe, and let them limmer very flow ; look at them ofien, and
when you fee them turned quite of a fine green, take off the
leaves, and throw them into a large fieve; then into a coafe
cloth, four or five times doubled ; when they are cold, put
tiem into the jar, and have ready your fyrup made of dou-
ble-refined fugar, in which boil a great deal of lemon-pecl
‘and whole ginger, pour it hot over them, and cover them down
clofe; do it three times ; pare your lemon-peel very thin, and
cut them.in long thin bits, about two inches long : the ginger

mult
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muft be well boiled in water before it is put in the fyrup, Take
long cucumbers, cut them in halfs, fcoop out the infide; do
them the fame way: they eat very fine in minced pies or pud-
dings ; or boil the fyrup to a candy, and dry them on fieves,

To make Conferve of red Rofes, or any other Flowers,

T AKE rofe-buds, or any other flowers, and pick them; cut
off the white part from the red, and fift the red part of the
flowers through a fieve to take out the feeds; then weigh
them, and to every pound of flowers take two pounds and a
half of loaf-fugar; beat the flowers pretty fine in a flone mor=
tar, then by degrees put the fugar to them, and beat it very
well, till it is well incorporated together; then put it into

gallipots, tie it over with paper, over that a leather, and it
will keep feven years.

To make Conferve of Hips.

GATHER hips before they grow foft, cut off the heads and
ftalks, fliz them in balves, take out ail the feeds and white that
is in them very clean, theu put them into an earthen pan, and
{tir them every day, or they will grow mouldy : let them ftand
4ill l:hc_-,'r are foft enough to rub them through a coarfe hait
fieve; as the pulp comes, take it off the fieve: they are a dr
berry, and will require pains to rub them through; then add

its weight in fagar, mix them well together without boiling,
and keep it in deep gallipots for ufe.

Conferve of R::rﬁ.r boiled.

TAKE red rofes, take off all the whites at the bottom, or
elfewhere, take three times the weipht of them in fugar, put
to a pint of rofes a pint of water, fkim it well, thred your
rofes a little before you put them into water, cover them, and
boil the leaves tender in the water, and when they are tender
put in your fugar; keep them flirring, Jeft they burn when

they are tender, and the fyrup be confumed: put them up,
and (o keep them for your ufe,

To make Syrup of Rafes,
InrFuse three pounds of damafk rofe-leaves in a gallon of
warm water, in a well-glazed earthen pot, with a narrow

mouth, for eight hours, which ftop fo clofe that none of the -

virtue may exhale; when they bave infufed fo long, heat the
water again, fqueeze them out, and put in three pounds more
of refe-leaves, to infufe for eight hours more; then prefs them
out very hard ; then to every quart of this mfulion add four
pounds of fin¢ fugar, and boil it up to a fyrup.

Te
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T2 make Syrup of Citron. | ;
Paxe and flice your citrons thin, lay them in a bafon, with
layers of fine fugar; the next day pour oft the liquor inte a
glafs, fkim it, and clarify it over a gentle fire.

To make Syrup of Cleve-Gilliflawers.

CrLir your gilliflowers, fprinkle them with fair water, put
them into an earthen por, ftop it up very clofe, let it in a
kettle of water, and lec it boil for.two houts; then ﬁrasft out
the juice, put a pound and a half of fugar to a pint of juice,
put it into a fkiller, fec it on the fire, keep it {tirring till the

fugar is all melted, do notlet it boil ; then fet it by to cool,
and put it into bottles.

To make Syrup of Peach-Blffoms.

Inruse peach-blefloms in hot water, as much as will hand-
fomely cover them ; let them ftand in balneo, or in fand, for
twenty-four hours covered clofe; then firain out the flowers
from' the liquor, and put in frefh fowers; let them {tand to
infufe as before, then firain them cut, and to the liquor put
freth peach-bloffoms the third time, and (if you pleafe) 3
fourth time; then to every pound of your infufion add two
pounds of double-refined fugar ; and, fetting it in fand, or bal-
neo, make a (yrup, which keep for ufe,

To make Syrup of Quinces,

GRATE quinces, pafs their pulp theough a cloth to extra&
the juice, fet their juices in the fun to fettle, or before the fire,
and by that means clarify it; for every four ounces of this juice
* take a pound of fugar hoiled brown : if the putting in the juice

of the quinees (hould check the boiling of the fugar too much,
give the (yrup fome boiling till it becomes pearled ; then take
i off the fire, and when cold, put it into the bottles.

To candy any Sort of Flowers. =

TaxEe the beft treble-refined fugar, break it into Jumps,
and dip it piece by piece into water, put them into a veflel of °
filver, and melt them over the fire; when it jult boils, ftrain
it and fet it on thé fire again, and let it boil till it draws in
hairs, which you may perceive by holding vp your fpoon;
then put in the flowers, and fet them in cups or glafles ;- when
it 1s of a hard candy, break it in lumps, and lay it 2s high as

you pleafe: dry it in a ftove, or in the fun, and it will lock
Like [ugar-candy. :

T
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g Ts make Citron,
- QUARTER your melon, and take out all the infide, then

put into the fyrup as much as will cover the coat; let it boil im
the fyrup till the coat is as tender as the inward part, then put
them in the pot with as much fyrup as will cover them; let
them fland for two or three days that the fyrup may penetrats
through them, and beil your fyrup to a candy height, with as
much mountain wine as will wet your (yrup, clarify it, and
then boil it to a candy height; then dip in the quarters, and
lay them on a fieve to dry, and fet them before 2 flow fire, or
put them in a flow oven till dry.  Obferve that your melon is
but half ripe, and when they are dry, put them in deal boxes
in paper,

To candy Cherries or Green Gages.

Dip the ftalks and leaves in white wine vinegar boiling,
then feald them in fyrup; take them out and boil the fyrup o~
axcand}r height; dip in the cherries, "and bang them to dry
with the cherries downwards; dry them before the firé, or in
the fun; then take the plums, afier boiling them in a thin
fyrup, peel off the fkin and candy them, and fo hang them up
to dry. -

To candy Angilica. g

Take it in April, boil it in water till it be tender; then
take it up and drain it from the water very well, then [crape
the outfide of it, and dry it in a clean cloth, ‘and lay it in the
fyrups and let it lie in three or four days, and cover it clofe;
the {yrup muoft be ftrong of (ugar, and keep it hot a good while,
and let it not-boil ; after it is heated a good while, lay it upon
a pie plate, and (o let it dry; keep it pear the fire left ic
difiolve, '

i ~ To candy Caffia,”

TAkE as much of the powder of brown cafiia as will lie
upon two broad fhillings, with what mufk and ambergris vou
think fitzing; the caflia and perfume mult be powdered toge-
ther, then take a quarter of a pound of fugar, and boil it to a
candy height; then put in your powder, and mix it well toge-
ther, and pour it in pewter faucers or plates, which muft be
buttered very thin, and when it is cold it will flip out. The
caffia is to be bought at London; fometimes it is in powder,
and fometimes in a hard lump.

"To dry Pears without Sugar.
Take the Norwich pears, pare them with a knife, and put

them in an earthen pot, and bake them, not too foft ;. put them
into
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into a white plate pan, and put dry ftraw under them, and lay
them in an oven after bread is drawn, and every day warm the
oven to the degree of heat as when bread is newly drawn.
Within one week they muft be dry.

7o dry Plums. |

TAkEe pear-plums, fair and clear coloured, WEfgh them,
and flit them up the fides; put them into a broad pan, and fill
it full of water, fet them over a very flow fire; take care that
the fkin does not come off ; when they are tender take them up,
and to every pound of plums put a pound of fugar, ftrew a litcle
on the bottom of a large filver bafon ; then lay your plums in,
one by one, and firew the remainder of your fugar over them 3
fet them into your ftove all night, with a good warm fire the
next day ; bear them and fet them into your {tove again, and
let them ftand two days more, turning them every day; then
take them out of the fyrup, and lay them on glafs plates to dry.

How to dry Peaches.

TAxke the faireft and ripelt peaches, pare them into fair
water ; take their weight in double~refined lugar; of one half
make a very thin fyrup, then put in your peaches, boiling them
till they look clear, then fplit and ftone them; boil them till
they are very tender, lay them a-draining; take the other half
of the fugar and boil it almoft to a candy ; then put in your
peaches, and let them lie all night ; then lay them on a glafs,
and fet them in a ftove till they are dry. If they are fugared
too much, wipe them with 2 wet cloth a little ; let the ficft fyrup
be very thin, a quart of water to a pound of fugar.

To dry Damfins.

TAKE four pounds of damfins; take one pound of. fine
fugar, make a fyrup of it, with about a pint of fair water; then
put in your damfins, ftir it into your hot fyrup, fo let them
ftand on a little fire to keep them warm for half an hour
then put zll into a bafon and cover them, let them ftand till
the next day ; then put the fyrup from them, and fet it on the
fire ; and when it is very hot, put it on your damfins : this do
twice a day for three days together ; then draw the ferup from
the damfins, and lay them in an earthen difh, and fet them in
an oven after bread is drawn; when the oven is cold, take
them and turn them, and lay them upon clean difhes ; fet them
in the fun, or in another oven, till they are dry.

To dry Pear-Plums,
Take two pounds of pear-plums to one pound of fugar ;

Rone them, and fill them every one with fugar; lay them in
Bb ' an
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an earthen pot, put to them as much water as will ‘prevent
burning them'; then (et them in an oven after bread is drawn,
let them ftand dll they be tender, then put them into a fieve (o
drain well from the fyrup, then fet them in an oven apain until
they be a little dry; then fmooth the fkins as well as you can
and fo fill them ; then fet them in the oven again to harden ;
then v.fa[h them in Iw.'itcr ﬂ:a']ding hot, and dry them very well :
then put them in the 6ven again very cool, to blue them ; pu;
tl‘_ler'n between tw‘*b'peﬁttr dithes, and fet them in the oven,

The Filling for the gforefuid Plims,

TAKE the: plums, wipe them, prick them in the feams, put
them in a pitcher, and fet them in a Jittle boiling water, let
them boil very tender, then pour moft of the liquor from them,
then take off the fkins and the ftories; to a pint of the pulp put
a pound of fugar well dried in the oven ; then Jet it boil till the
fcum riles, which take off very clean, and put into earthen
plates, and dry it in an oven, and fo fill the plums.

To clarify Sugar after the Spanifp Way.

TAKE one pound of the beft Lifhon fugar, nineteen pounds
of water, mix the white and flicll of an egg, then beat'it vp 10 a
lather 3 then let it beil, and ftrain it off 1 you muft let it fimmer
over ‘a tharcoal fire till it diminifh to half a pint; then’putin a
Jarge fpoonful of orange-flower water. - =yt 9

SR C H A P.. XXIV.

To make Anchovies, Vermicelli, Catchup, Vinegar;
" and to keep Artichokes, French Beans, &c.

To mgke Anchavies.

TU a peck of fprats, two pounds of common falt, a quarter
of a pound of bay-falt, four pounds of falt-petre, two
ounces of fal-prunella, two pennyworth of cochineal ; pound
all in a mortar, put them into a ftone pot, a row of {prats, a
layer of your compound, and fo on to the top alternately. Prels
them hard down, cover them clofe, let them ftand {ix months,
and they will be fit for ufe, Oblerve that your fprats be very
frefh, and do not wath or wipe them, but juft take them as they
come out of the water,

T i
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To pickle Smelts, where you have Plenty,

TAKE a quarter of a peck of fmelts, half an ounce of pepper,
half an ounce of nutmeg, a quarter of an ounce of mace, half
an ounce of falt-petre, a quarter of a pound of common falt,
beat all very fine, wath and clean the {melts, gut them, then
Jay them in rows in a jar, and between every layer of fmelts ftrew
the fealoning with four or five bay-leaves, then boil red wine,
and pour over enough to cover them. Cover them with a plate,
and when cold tie them down clofe. They exceed anchovies,

To make Vermicelli.

Mix yolks of eggs and flour together in a pretty ftiff pafte, fo
as you can work it up cleverly, and roll it as thin as it is pof-
fible to roll the pafte. Let it dry in the fun ; when it is quite
dry, with a very fharp knife cut it as thin as poffible, and keep
it in a dry place. -Itwill run up like little worms, as vermicelli
does ; though the beft way is to run it through a coarfe fieve
whilft the pafte is foft. If you want fome to be made in hafte,
dry it by the fire, and cut it fmall, It will dry by the fire in a
quarter of an hour, This far exceeds what comes from abroad,
being frefher, '

To make Catchup,

‘TaAkE the large flaps of mufhrooms gathered dry, and bruife
them ; put fome at the bottom of an earthen pan; ftrew fome
falt over, then mufhrooms, then falt, till you have done. Put
in half an ounce of claves and mace, and the like of all-fpice.
Let them fland {ix days, {tir them up every day, then fend them
to the oven, and bake them gently for four hours. ‘Take them
out, and ftrain_the liquor through a cloth or fine fieve. To
every gallon of liquor add a quart of red wine. If not falt
enough, add a little more, a race or two of ginger cut fmall ;
boil it till one quart is wafted ; ftrain it into a pan, and let it be
cold. Pour it from"the fettlings ; botcle it, and cork it tight,

Another Way to make Catchup.

TAKE the large flaps and falt them as above; boil the
liquor, firain it through a thick flannel bag; to a quart of that
liquor put a quart of flale beer, a large ftick of horfe-radith
cut in little flips, five or fix bay-leaves, an onion ftuck with
twenty or thirty cloves, a quarter of an ounce of mace, a quar-
ter of an onnce of putmegs beat, a quarter of an ounce of black
and white pepper, a quatter of an ounce of all-fpice, and four
or five races of ginger, Cover it clofe, and let it fimmer very
foftly till about one-third is wafled; then ftrain it through a
flannel bag : when it is cold, bottle it in pint bottles, cork it

Bb 2 clofe,
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clofe, and it will keep a great while, The other receipt you
have in the Chapter for the Sea,

Artichokes to keep all the Year,

Botr as many artichokes as you intend to keep; boil them
{o as juft the leaves will come out; then pull off all the leaves
and choke, cut them from the Rrings, lay them on a tin plate,
and put them in an oven where tarts are drawn ; let them ftand
till the oven is heated again, take them out before the wood is
put in, and fet them in again after the tarts are drawn ; fo do
till they are as dry as a board, then put them in a paper bag,
and hang them in a dry place. You fhould lay them in warm
water three or four hours before you ufe them, fhifting the water
often. Let the laft water be boiling hot. They will be very
tender, and eat as fine as frefh ones. You need not dry all your
bottoms at once, as the leaves are good to eat; fo boil a dozen
at a time, and fave the bottoms for this ufe.

Ariichokes preferved the Spanifp IWay.

TakEe the largelt you can get, cut the tops of the leaves off, -
wafh them well and drain them; to every artichoke, pour ina
large poonful of oil ; feafon with pepper and falt. Send them
to the oven, and bake them, they will keep a year,

N. B. The ltalians, French, Porwguefe, and Spaniards
have variety of ways of dreffing fifh, which we have not, viz.
As making filh-foups, ragoos, pies, &c. For their foups they
ufe no gravy, nor in their fauces, thinking it improper to mix
fleth and fith together; but make their fith-foups with fith, viz.
either of craw-filh, lobfters, &c. taking only the juice of them.
For example : take your craw-filh, tie them up in a muflin rag,
and boil them ; then prefs out their juice for the above-faid ufe.

To keep French Beans all the Year.

TaAxkE fine young beans, gather them on a very fine day,
have a large ftone jar ready, clean and dry, lay a layer of falt
at the bottom, and then a layer of beans, then falt, and then
beans, and fo on till the jar is full ; cover them with falt, tie a
coarfe cloth over them, and a 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, cover them clofe again; wafh them you
took out very clean, and let them lie in foft water twenty-four
hours, fhifting the water often ; when you boil them, do not put
any falt in the water. The beft way of drefling them is, boil
them with juft the white heart of a fmall cabbage, then draia
them, chop the cabbage, and put both into a fauce-pan with a
piece of butier as big as an egg, rolled in flour ; fhake 2 little

PEPPEry
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pepper, put in'a quarter of a pint of good gravy, let. them {tew
ten minutes, and then dith them up for a fide-dith. A pint of
beans to the cabbage. You may do more or lefs, jult as you
pleale. : :

To keep Green Peas till Chrifimas.

T AkE fine young peas, fhell them, throw them into boiling
water with fome falt in, let them boil five or {ix minutes, throw
them into a cullender to drain; then lay a cloth four or five
times double on a table, and fpread them on; dry them very
well, and have your bottles ready, fill them and cover them
with mutton-fat tried ; when it is a little cool, fill the necks al-
moft to the top, cork them, tie a bladder and a lath over them,
and fet them in a cool dry place. When you ufe them, boil
your water, put in a little falt, fome (ugar, and a piece of butter;
when they are boiled enough, throw them into a fieve to drain;
then put them into a fauce-pan with  good piece of butter, keep
fhaking it round all the time till the butter is melted, then turn
them into a difh, and fend them to table.

Another IVay to preferve Green Peas.

GATHER your peas on a very dry day, when they are nei-
ther old, nor too young, fhell them, and have ready fome well
dried quart bottles with little mouths ; fill the bottles and cork
them well, have ready a pipkin of rofin melted, into which dip
the necks of the bettles, and fet them in a very dry place that
is cool.

To keep Green Peas, Beansy, @eo and Fruity frefh and good till
Chriftmas.

O=servE to gather all your things on a fine clear day, in
the increafe or full moon ; take well-glazed earthen or ftone
pots quite new, jthat have not been laid in water, wipe them
ciean, lay in your fruit very carefully, and take great care none
s bruiled or damaged in the leaft, nor too ripe, but juft in theic
prime ; ftop down the jar clofe, and pitch it, and tie a leather
over. Do kidney-beans the fame; bury two feet deep in the
earth, and keep them there till you have occafion for them.
Do peas and beans the fame way, only keep them in the pods,
and do not let your peas be either too young or too old ; the
one will run to water, and the other the worm will eat; as to
the two latter, lay a layer of fine writing-fand, and a layer of
pods, and fo on till full 5 the reft as aboye, Flowers you may
kcep the fame way,

To keep Green Goofeberries till Chriflmas.

Pick your large green gooleberries on a dry day, have read
your botties clean and dry, fill the bottles, and cork them, fet
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them in a kettle of water up to the neck, let the water boil very
foftly till you find the goofeberries are coddled, take them our,
and put in the reft of the bottles ti]l all are done ; then have
ready {ome rofin melted in a pipkin, dip the necks of the bottles
in, and that will keep all air from coming at the cork, keep
them in a cold dry place where no damp is, and they will bake
as red as a cherry.  You may keep them without fcalding, but
then the fkins will not be fo tender, nor bake fo fine,

To keep Red Goofeberries,

Pick them when full rips ; to each quart of goofeberries put
a quarter of a pound of Lifbon fugar, and to each quarter of a
pound of fugar put a quarter of ‘a pint of water ; let it boil,
then put in your goofeberries, and let them boil foftly two or
three minutes, then pour them into little ftone jars ; when cold,
cover them up, and kéep them for ufe; they make fine pies
with little trouble, You may prefs them through a cullender;
to a quart of pulp put half a pound of fine Lifbon fugar, keep
ftirring over the fire till both be well mixed and boiled, and pour
it into a ftone -jar; when cold, cover it with white paper, and it
makes very pretty tarts or puffs, '

To kecp Walnuis all the Year.

T AKE .a large jar, a layer of fea-fand at the bottom, then a
Jayer of walnuts, then fand, then the puts, and fo on till the jar
“is full ; and be fure they do not touch ‘cach other in any of the
layers. When you would ufe them, lay them in warm water
for an hour, fhift the water as it cools 5 then rub them dry, and
they will peel well and eat fwest. Lemons will keep thus
covered better than any other way. !

Another Way to keep Lemons.

Taxke the fine large fruit that are quite found and good,
and take a fine packthread about a quarter of a yard long, run it
throuph the hard nib at the end of the lemon; then tie the
firing together, and hang it on“a little hook in an airy dry place;
fo do as many as you pleafe ; but be fure_‘fhey do not touch one
another, nor any thing elfe, but hang as high as you can. “Thus
you may keep pears, &c. only tying the ftring to the ftalk.

To keep White Bullicey Pear Plums, or Damfins, &c. for Taris or
; Pies.

GATHER them when full grown, and juft as they begin to
tuin, Pick all the largeft out, fave about two-thirds of the
fiuit, the cther third put as- much water to as you, think will
cover the reft.  Let them boil, and fKim them 3 when the fruit
- 5] 15
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'is boiled very foft, then ftrain it through a cearfle hair fieve ; and
to evéty quart of this liquor put a pound and a half of ﬁ'zgar,_b_ml
it, and (kim it very well ; then throw in your fruir, juft give
them a fcald; take them off the fire, and when cold, put them
into bottles with wide mouths ; pouar your fyrup over them, lay
a piece of white paper over them, and cover them with oil, Be
fure to take the oil well off when you ule them, and do not put
them in Jarger bottles than you think you fhall make ufe of at
a time, becaufe all thefe forts of fruits fpoil with the air.

To make Sour Crout,

TAkE your fine hard white cabbage, cut them very fmall,
have a tub on purpole with the head out, according to the quan-
tity you intend to make ; put them in the tub; to every four or
five cdbbages throw in a large handful of falt; when you have
done as many as you intend, lay a very heavy weight on them
to prels them down as flat as poffible, throw a cloth on them,
and lay on the cover ; let them- ftand a month, then you may
begin to ufe it. Tt will keep twelve months; but be fure 'to
keep it always clofe covered, and the weightonit; if you throw
a few carraway-feeds pounded fine amongft it, they give it a
fine flavour. The way to drefs it is with a fine fat piece of
beef {tewed together, It is 2 difh much made ufe of amongit
the Germans, and in the North Countries, where the froft kills
all the cabbages ; therefore they preferve them in this manner
before the froft takes them, Cabbage-ftalks, caulliflower- ftalks,
and artichoke-ftalks, peeled, and cut fine down in the fame man~
ner, are very good.
- f To raife Mufbreoms.

CovER ‘an old hot-bed three or four inches thick with fine
garden mould, and cover that three or four inches thick with
mouldy long muck, of a horfe muck-hill, or old rotren ftubble;
when the bed has lain fome time thus prepared, boil any muth-
rooms that are not fit for ufe, in water, and throw the water on
your prepared bed ; in a day or two after, you will have the
beft fmall button mufhrooms.

To make Vinegar. :

To every gallon of water put a pound of coarfe Lifbon fu-
- gar, let it boil, and keep fkimming it as long as the fcum rifes ;
then pour it into tubs, and when it is as cold as beer to work,
toalt a good toaft, andrub it over with yealt, Let it work
twenty-four hours ; then have ready-a veflel iron-hooped, and
weil painted, fixed in a place where the fun has full power, and
fix it fo as not to have any occalion to move it, When you
draw it off, then fill your vellels, lay a tile on the bung to keep
the duft out. Muke it in March, and it will be fit to ufe n
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June or July. Draw it off into little fone bottles the latter
end of June or beginning of July, let it ftand till you want to
ufe it, and it will never foul any more; but when you go to
draw it off, and you find it is not four enough, let it ftand a
month longer before you draw it off. For pickles to go abroad
ufe this vinegar alone; but in England you will be obliged,
when you pickle, to put one ha'f cold fpring-water to it, and
then it will be full four with this vinegar. Y ou need not boil it,
unlefs you pleale, for almolt any fort of pickles ; it will keep them
quite good. It will keep walnuts very fine without boiling, even
to go to the Indies ; butthen do not put water to it.  For green
pickles, you may pour it fcalding hot on two or three times.  All
other fort of pickles you need not boil it. Mufhrooms only walh
them clean, dry them, put them into little bottles, with a nutmeg
juft fcalded in vinegar, and fliced (whilft it is hot) very thin,
and a few blades of mace; then fill up the bottle with the cold
vinegar and f{pring-water, pour the mutton fat tried over it,
and tie a bladder and leather over the top. Thefe mufthrooms
will not be fo white, but as finely tafted as if they were juft
gathered ; and a fpoonful of this pickle will give fauce a very
fine flavour. White walnuts, fuckers, and onions, and all
white pickles, do in the fame manner, after they are ready for
the pickle,

CHAP XXV.
DAL TR DL NG

To diftil Walnut- W ater.

THKE a peck of fine green walnuts, bruife them well in 2
large mortar, put them in a pan, with a handful of baum
bruifed, put two quarts of good French brandy to ihem, cover
them clofe, and let them lie three days; the next day dl‘ﬂll
them in cold ftill ; from this quantity draw three quarts, which
you may do in a day. :

. To diftil Red Rofe Buds,

WET your rofes in fair water ; four gallons of rofes will take
near two gallons of water ; then ftill them in a cold ftill ul:f:
the fame ftilled water, and put into it as many frefh rofes as it
will wet, then ftill them again, ar

Mint, baum, parfley, and penny-royal water, diftil the fame

way.
J Hiw
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How to ufe this Ordinary Still,

You mutft lay the plate, then wood afhes thick at the bot-
tom, then the iron pan, which you are to fill with your walnuts
and liquor 3 then put on the head of the ftill; make a pretty
brifk fire till the ftill begins to drop, then {lacken it fo as
jult to have enough to keep the flill at work, Mind to keep
a wet cloth all over the head of the ftill all the time it is
at work, and always obferve not to let the {till work longer
than the liquor is good, and take great care you do not burn
the ftill ; and thus you may diftil what you pleafe. If you
draw the ftill too far it will burn, and give your liquor a bad
tafte.
' To make Treacle-I¥ater.

TAKE the juice of green walnuts, four pounds of rue, car-
duus, marigold, and baum, of each three pounds, roots of
butter-bur half a pound, roots of burdock one pound, angelica
and mafter-wort, of each half a pound, leaves of fcordium fix
handfuls, Venice treacle and mithridate, of each half a pound,
old Canary wine two pounds, white wine vinegar fix poundsy
juice of lemon fix pounds ; and diftil this in an alembic.

To diftil Treacle-Water Lady Monmouth’s Way.

TAKE three ounces of hartthorn, fhaved and boiled in bo-
rage-water, or fuccory, wood-forrel or relpice-water, or three
pints of any of thefe waters boiled to a jelly ; and put the jelly
and bartfhorn both into the ftill, and add a pint more of thefe
waters when you put it into the ftill ; take the roots of elecam-
pane, gentian, cyprefs tuninfil, of each an ounce ; blefled thiftle,
called carduus, and angelica, of each an ounce; forrel-roots
two ounces ; baum, [weet-marjoram, and burnet, of each half

a handful ; lily-comvally flowers, borage, buglofs, rofemary,

and marigold-flowers, of each two ounces; citron-rinds, car-
duus-feeds, and citron-feeds, alkermes berries, and cochineal,
each of thefe an ounce.

Prepare all thefe Simples thus :

GATHER the flowers as they come in fealon, and put them
in glafles with a large mouth, and put with them as much good
fack as will cover them, and tie up the glafles clofe with blad-
ders wet in the fack, with a cork and leather tied upon it clofe,
adding more flowers and fack as occafion is; and when one
glafs is full, take another, till you have your quantity of flowers
to diftil ; put cochineal into a pint bottle, with half a pint of
fack, and tie it up clofe with a bladder under the cork, and an-

other on the top, wet with (ack, tied up clofe with brown thread;

5 and
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and then cover it up clofe with leather, and bury it ftanding up-
right in a bed of hot horfe-dung for nine or ten days ; look at
it, ‘and'if diffolved, take it out of the dung, but do not open it
“till you diftil ;- flice all the rofes, beat the feeds and the alkermes
‘berries, and put them into another glafs ; amongft all, put no
‘more fack ‘than needs; and when you intend to diftil, take 2
‘pound of the belt Venice treacle and diffolve it in fix pints of
‘the beft white wine, and three of red rofe-water ; and put zall
‘the ingredients into-a’bafon, and ftir them all ‘together, and diftil
ithem in a glals ftill, balneum Mariz ; open not the ingredients
til] the fame day you diftil, :

To make Black Cherry Water.

T axE fix pounds of black cherries and bruife them fmall;
then put to them the tops of rofemary, fweet marjoram, fpear-
mint, angelica, baum, marigold flowers, of each a handful,
dried violets one ounce, anife-feeds and fweet fennel feeds, of
each half an ounce bruifed 5 cut the herbs fmall, mix all toge-
‘ther, and difti] them off in a cold fill, :

To make Hyflerical Waler.

T AKE betony, roots of lovage, feeds of wild parfnips, of each
two ounces ; roots of fingle-piony four ounces, of milletoe of
the oak three ounces, myrrh a quarter of an ounce, caftor half an
ounce; beat all thefe together, and 2dd to them a quarter of a
pound of dried millepedes : pour on thefe, three quarts of mug-
wort-water, and two quarts of brandy ; let them ftand in a clofe
veflel eight days, then diftil it in a cold ftill pafted up., You may
draw nine pints of water, and {weeten it to your tafte, = Mix al}
together, and bottle it up.

To make Plogue-Water.

Roots, Flowers. Seeds.
Angelica, Wormwood, Hart’s tongue,
Pragon, Succory, Horehound,
Maywort, Hyfop, Fennel,
- Mint, Agrimony,  Melilot,
Rue, Fennel, St. John’s wort,
Carduus, Cowflips, Comfrey,
Origany, Poppies, Feverfew,
Winter-favoury, Plaintain, Red rofe leaves,
Broad thyme,  Setfoyl, Wood-forrel,
Rofemary, Vacvain, |  Pellitory of the wall,
Pimpernell, Maidenhair, Heart’s eafe,
Sage, Motherwort, Centaury,
Fumitory, Cowage, ~ Sea-drink, a good handful of
Coltsfoot, Golden-rod, each of the aforefaid things.

Scabeous,
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Roots. Flowers. Seeds.
Scabeous, Gromwell, Gentian-root,
Barrage, s Dack-root,
Saxafrage, Butterbur-root,
Betony, Piony-root,
Liverwort, Bay-berries,
Germander. Juniper-berries, of each of

thefe a pound.

One ounce of nutmegs, one ounce of cloves, aund half aa ounce
of mace ; pick the herbs and flowers, and fhred them a little.
Cut the roots, bruife the berries, and pound the fpices fine ; take
a peck of green walnuts and chop them {mall ; mix all t—h'e{c
together, and lay them to fteep in fack lees, or any white wing
lees, if not in good fpirits ; but wine lees are beft, Let them
lie a week, or better ; be fure to ftir them once a day with a
ftick, and keep them clofe covered, then ftill them in an alem-
bic with a flow fire, and take care your ftill does not burn,
The firft, fecond, and third running is good, and fome of ‘the
fourth, Let them ftand till cold, and then put them togeiher.

To make Surfeit-ater.

You muf take fcurvy-grafs, brook-lime, water-crefks, Ro-
man wormwood, rue, mint, baum, fage, clivers, of each one
handful j gren:n" merery two handfuls ;3 poppjes, if freth half a
peck, if dry a quarter of a peck; cochineal, fix pennyworth,
faffron, fix pennyworth ; anife-feeds, carraway-feeds, corianders
feeds, cardamom-{eeds, of each an ounce ; liquorice two ounces
feraped, figs {plit a pound, raifins of the {un ftoned a pound
juniper-berries an ounce bruifed, nutmeg an ounce beat, mace
an ounce bruifed, fweet fennel-feeds an ounce bruifed, a few
flowers of rofemary, marigold and fage-flowers; put all thefe
into a large ftone-jar, and put to them three gallons of French
brandy ; cover it clofe, and let it fland near the fire for ‘three
weeks,  Stir it three times a week, and be fure to keep it clofe
ftopped, and then ftrain it off ; bottle your liquor, and pour on
the ingredients a gallon more of French brandy. Let it ftand a
week, ftirring it once a day, then diftil it in a cold {till, and this
will maké a fine white (urfeit-water. You may make this water
at any time of the year, if you live at London, becaufe the in-
gredients are always to be had either green or dry ; but it is the
belt made in fummer.

To make Mill-Water.
TAKE two good handfuls of wormwood, as much carduus,
as much rue, four handfuls of mint, as much baum, half as
much
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much angelica ; cut thefe a little, put them into a cold fill, and
put to them three quarts of milk. Let your fire be quick till
your flill drops, and then flacken your fire.  You may draw off
two quarts, The firft quart will keep all the year,

Ansther W ay,

Taxe the herbs agiimony, endive, fumitory, baum, elde;-
flowers, white-nettles, water-crefles, bank-crefles, fage, each
three handfuls; eye-bright, brook:lime, and celandine, each
two handfuls; the rofes of yellow dock, red madder, fennel
horfe-radith, and liquorice, each three ounces; raifins ﬁun:d:
one pound ; nutmegs fliced, Winter’s bark, turmerick, galangal,
each two drachms ; carraway and fennel (eeds three ounces, one
gallon of milk. Diftil all with a gentle fire in one day. You
may add a handful of May wormwood,

The Stag’s Hart Water,

TAxE baum four handfuls, fweet-marjoram one handful,
rofemary flowers, clove giliflowers dried, dried rofe-buds, bo-
rage flowers, of each an ounce; marigold flowers half an ounce,
lemon-peel two ounces, mace and cardamum, of each thirty
grains ; of cinnamon fixty grains, or yellow and white fanders,
of each a quarter of an ounce, fhavings of hartfhorn, zn ounce ;
take nine oranges, and put in the peel, then cut them in fmall
pieces; pour upon thefe two quarts of the beft Rhenifh, or the
beft white wine ; let it infufe three or four days, being very
clofe ftopped in a cellar or cool place: if it infufe nine or ten
days, it is the better, Take a ftag’s heart and cut off all the
fat, and cut it very fmall, and pour in fo much Rhenifh or
white wine as will cover it; let it ftand all night clofe covered
in a cool place ; the next day add the aforefaid things to it, mix-
ing it very well together; adding to it a pint of the belt rofe-water,
and a pint of the juice of celandine : if you pleafe, you may put in
ten grains of faffron, and fo put it in a glafs fhill, diltilling in
water, raifing it well to keep in the {team, both of the ftill and
1eCceiver.

To make Angelica Water.

Taxe eight handfuls of the leaves, wafh and cut them, and
Jay them on a table to dry ; when they are dry, put them into
an earthen pot, and put to them four quarts of flrong wine
lees; let it ftay for twenty-four hours, but ftir it twice in the
time ; then put it into a warm fill or an alembic, and draw it
off ; cover your bottles with a paper, and prick holes init;
let it ftand two or three days, then mingle it all together, and

fweeten it 3 and when it is fettled, bottle it up and fiop itclofe.
1o

IR S———— S




MADE PLAIN AND EASY. 381

To make Cordial Poppy Water.

Taxe two gallons of very good brandy, and a peck of pop-
pies, and put them together in a wide-mouthed glafs, 'and let
them ftand forty-eight hours, and then ftrain the poppies outs
take a pound of raifins of the fun, ftone them, and an ounce of
coriander-feeds, an ounce of fweet-fennel feeds, and an ounce of
liquorice fliced, bruife them all together, and put them into the
brandy, with a pound of good powder-fugar, and let them ftand
four or eight weeks, fhakiog it every day; and then ftrain it
off, and bottle it clofe up for ufe.

[How to diftil Vinegar is in the Chapter of Pickles. ]

G H AP X XN,

Neceflary Directions whereby the Reader may ealily
" attain the polite and ufeful ART of CarviNG.

To cut up a Turkey,

RMSE the leg, open the joint, but be fure not to take off

the leg; lace down both fides of the breaft, and open the
pinion of the breaft, but do not take it off; raife the merry-
thought between the breaft-bone and the top ; raile the brawn,
and turn it outward on both f{ides, but be careful not to cut it
off, nor break it ; divide the wing pinions from the joint next
the body, and ftick each pinion where the brawn was turned
out ; cut off the tharp end of the pinion, and the middle-piece
will fit the place exactly, A bultard, capon, or pheafant, is cut
up in the fame manner.

To rear a Goofe.
Cur off both Igs in the manner of fhoulders of lamb ; take
off the belly- piece clofe to the extremity of the breaft; lace
the goofe down both fides of the brealt, about half an inch from
the (harp bone : divide the pinions and the flefh firft laced with
your knife, which- muft be raifed from the bone, and taken off
with the pinion from the body ; then cut off the merry-thought,
and cut another flice from the brealt-bone, quite through ;
laftly, turn up the carcale, cutting it afunder, the back above the
loin-bones. .
To unbrace a Mullard or Duck.
FirsT, raife the pinions and legs, but cut them not off;
then raife the mefry-thought from the breaft, and lace it down
both fides with your knife,

T
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o unlace a Coney,

Tue back muft be turned downward, and the apron divided
from the belly 5 this done, flip in your knife between the kid-
neys, loofening the flefh on each fide; then turn the belly, cut
the back crofs-ways between the wings, draw your knife down
both fides of the back-bone, dividing the fides and leg from the
back. Obferve not to pull the leg too violently from the bone
when you open the fidey but with great exactnefs lay open the
fides from the fcut to the fhoulder ; and then put the legs to-
gether,

To wing a Partridge or Duails

A¥Ter having raifed the legs and wings, ufe falt and
powdcied ginger for fauce,

Ta, allay a Pheafant or Teal.

Tais differs in dgthing from the foregoing, but that you
muft ufe falt only fnﬁuge.

To d{fmembar- a Hern,

Cur off the legs, lace the breaft down each fide, and open -

the breaft-pinion, without cutting it off ; raife the merry-
thought bewween the breaft-bone and the top of it; then raife
the brawn, turning it outward on both fides; but break it not,
nor cut it off; fever the wing-pinion from the joint neareft the
body, fticking the pinions in the place where the brawn was ;
remember to cut off the fharp end of the pinion, and fupply the
place with the middie-piece.’
In this manher fun‘iﬁ'e‘hple cut up 2 capon or pheafant, and
likewife & bittern, uling no fauce but falt,
To thigh a Woedeock,
THe legs and wings muft be raifed in the manner of a fowl,
only open the head for the brains,  And fo ypu thigh curlews,
plover, or [nipe, ufing no fauce but falt.

Teo difplay a Crane.

A¥TER his legs are unfolded, cut off the wings ; take them
up, and fauce them with powdered ginger, vinegar, falt, and
muftard. e

: To lift: a Swan.

SLiT it fairly down the middle of the breaft, clean through
the back, from the neck to the rump; divide it in two parts,
neither breaking nor tearing the flefh ; then lay the halvesin a
charger, the flit fides downwards; throw falt upon it, and fet
it again on the table, The fauce mult be chaldron ferved up in

faucers, T
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MISCELLANEOTUS.

Containing ‘many ufeful MepicaL and other FamILy,

RECEIPTS.

A certain Cure for the Bite of a Mad Dog,
LET' the patient be blooded at the arm-nine or ten ounces.
4 Take of the herb called in Latin /lichen cinereus terrefiris,
in Englifh, afh-coloured, ground liverwort, cleaned, dried; and
powdered, half an ounce.. Of black pepper, powdered, two

drachms. Mix thefe well together, and divide the powder into.

four doles, one of which muft be. taken every morning faiting,
for four mornings fucceflively, in half a pint of cow’s mille

warm.. After thele four dofes are taken, the patient muft go,
inta the cold bath, or.a cold fpring or river every morning faft= .
ing for a month, He muft be dipped all over, but not to ftag |
in (with his head above water) longer than half a minute, if the

water be very cold. After this he muft go in three times a

week for a fortnight longer, \
N. B.—The lichen is a very common herb, and grum%:-
nerally in fandy and barren foils all over England. The righe

time to gather it is in the months of O&ober and November,
[D. Mtead. ]

Anaother Cure ﬁr the Bite of a Mad Dog.

For the bite of a mad dog, for either man or beaft, take fix ;

onnces of rue clean picked and bruifed, four ounces of garlic

pecled and bruifed, four ounces of Venice treacle, and four -
ounces of filed pewter, or fcraped tin. Boil thele in two quarts |

of the beft ale, in a pan covered clofe, over a gentle fire, for the
fpace of an hour; then firain the ingredients from the liquor.

Give eight or nine fpoonfuls of it warm to 2 man, or.a woman, .

three mornings fafting, Eight or nine fpeonfuls is fufficient for
the ftrongeft ; a lefler quantity to thole yopnger, or of a weaker

conftitution, as you may judge of their ftrength.  Ten or twelve ;

fpoonfuls. for a horfe or a bullock; three, four, or five to-a

fheep, bog, or dog. This muft be given within nine days after |
the bite: it feldom fails in man or bealt. If you bind fome of .

the ingredients on the wound, it will be fo much the better.

Receipt againft the Plague,

TAKE of rue, {age, mint, rofemary, wormwood, and la-
vepder, a handful of each ; infule them together in a gallon of
white wine vinegar, put the whole into a ftone pot, clofely co-
vered up, upon warm wood-afhes for four days, after which

draw
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l_iraw off (or ftrain through fine flannel) the liquid, and put jt
Into bottles well corked ; and into every quart bottle put a
quarter of an ounce of camphor: with this preparation wafh
your mouth, and rub your loins and your temples every day ;
fouff a little up your noftrils when you go into the air, and
carry about you a bit of fpunge dipped in the fam&, in nr:;er to
fmell to vpon all occafions, elpecially when you are near any
place or perfon that is infected, They write, that four male~
fattors, (who had robbed the infefted houfes, and murdered
the people during the courfe of the plague,) owned, when they
came to the gallows, that they had preferved themfelves from
the contagion by uling the above medicine only : and that they
went the whole time from houfe to houfe without any fear of
the diftemper,
To make a fire Bitter.

TAKE an ounce of the fineft Jefuit powder, half a quarter
ef an ounce of fnake-root powder, half a quarter of an ounce
of falt of wormwood, half a quarter of faffron, half a quarter
of cochineal ; put it into a quart of the beft brandy, and let it
Eam‘d twenty-four hours; every now and then fhaking the

ottie. :

For P Confumption 5 an approved Receipt, by a Lady at Paddington.
AKE the yolk of a new laid egg, beat it up well with
three large fpoonfuls of rofe water; mix it well in half a pint
of new milk from the cow, fweeten it well with firup de capil-
laire, and grate fome nutmeg in it. Drink it every morning
fafting for a month, and refrain from fpirituous liquors of any
kind. 3
N. B. Mr, Powel, who kept the Crown, a public houfe in
* Swallow-ftreet, St. |ames’s, was in fo deep 2 decline as to be
fcarce able to walk ; when he coughed, the phlegm he brought
from his ftomach was green and yellow; and he was given
over by his phyfician, who, as the laft refource, advifed him
to go into the country to try what the air would do. He hap-
pily went to lodge at Paddington : the woman of the houfe un-
derftanding his condition, recollected that an old lady, who
had lodged in the fame houle, had left a book with a collection -
of receipts in it for various dilorders, inftantly fetched ir, and
found the foregoing, which he having ftriétly followed, found
himfelf much better in a fortnight; and, by continuing the
fame, in lefs than a month he began to have an appetite, and
with the bleffing of God, in a fhort time, by degrees he reco-
vered his health, to the aftonifhment and (urprife of all who
knew him, and declared to me he was as well and hearty as
ever he was in his life, and did not fcruple to tell every perfon
the means and method of his recovery.

N. B. This receipt I had from his own mouth, X
a
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To flop a viclent Purging, or the Flux. i
'TAKE a third part of a gill of the very beft d?‘l.lb]ﬂ'dlﬁllltd
snife-feeds ; grate a third part of a large nutmeg into it. * To
be taken the fame quantity an hour after breakfaft, one hour
after dinner, and, if occafion, an hour before going to bed.
Probatum ¢ff. *

For Olffruclions in Females.

SuccoToRINE aloes, one ounce ; cardamum-feed, a quarter
of an ounce; fnake root, a quarter of an ounce; gum-m}rrrl},
a quarter of an ounce; faffion, a quarter of an ounce; cochi=
neal, two feruples; zedoary, two fcruples; rhubarb, two cru=
ples: ler thefe drugs be well beaten in a mortar, and put the!.'n
into a large bottle ; add thereto a pint and a half of mountain
wine; place it near the fire for the fpace of three days and
nights, fhaking it ofien. Let the patient take a {mall tea-cup=
full twice a week in the morning, an hour before rifing,

Another for Objfiruiiions.
THREE pennyworth of alkermes, two pennyworth of Ve-
nice treacle, and a quarter of an ovnce of fpermaceti; to be

made into four bolules, ons to be taken every evening going to
bed.

Half a pint of pennyroyal- water, a guarter of a pint of f¥-
fleric- water, and a quarter of a pint of pepper-mint- water ; to
be taken every morning and evening, a tea-cup full.

: For a Hoarfenefs.

T'wo ounces of pennyroyal-water, the yolk of a new laid
ez beaten, thirty drops of cochineal, twenty drops of oil of
anife feed, mixed well and [weetened with white {ugar candy.
A large fpoonful to be taken night and morning,

Lozenges for the Heart-burn.

TAxE one pound of chalk, beat it to a powder in a mortar,
with one pound and a half of white loaf-fugar, and one ounce
of bole-ammoniac; mix them well together, and put in {ome-
thing to moiften them, to make it of a proper confiftency or
palte ; make them into fmall lozenges, and let them lie in

a band-box on the top of an oven a week or more to dry,
fhaking the box fometimes, '

Lozenges for a Cold.
TAKE two pounds of common white loaf-fugar, beat it well
in a mortar, diffolve {ix ounces of Spanifh liquorice in a litle
warm water ; one gunce of éum-arablc diffolved likewife ;” add

c thercto
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thereto a little oil of anife-feed 3 mix them well to a proper
contiltency, and cut them into fmall lozenges; let them lie.in

a bard box on the top of an oven a confiderable time to dry,
fhuking the box fometimes,

The genuine Receipt to make Turlington’s Balfam.
BaLsam of Peru, one ounce; belt ftorax, two ounces;
benjamin, impregnated with fweet almonds, three ounces;
aloes Succotorine, myrrh elet, pureft frankincenfe, roots of
angelica, flowers of St. John’s wort, of each of thele half an
ownce; beat the drugs well in a mortar, and put them into a
laige glafe bottle ; add thereto a pint, or rather more, of the
. beft fpirits of wine, and let the bottle ftand by the kitchen fire,
or in the chimney-corner, two days and two nights ; then de-
cant it off in fmall boules for ufe, and let them be well corked

and fesled,. : :
N. B. The fame quanity of fpirits of wine poured on the
ingredients, letting them ftand by the fire, or in fome warm
place for the fpace of fix ddys and nights, will ferve for com-

mon ufe; pour off the lame in {mall bottles, and let them be
well corked and {ualed.

How to keep clear from Bugs.

‘IRsT take out of your room all filver and gold lace, then
fet the chairs about the room, fhut up your windows and doors,
tack -a blanket over each window, and before the chimney, and
over the doors of the room, fet open all clofets and cupboard
doors, zll your drawers and boxes, hang the reft of your bed-
ding on the chair-backs, lay the feather-bed on a table, then
fer a large broad earthen pan in the middle of the room, and in
that fet a chafing difh that ftands on feet, full of charcoal well
lighted ; if your room is very bad, a pound c-ff-nllr:d brimftone;
if only a few, half a pound ; lay it on the Cllarcﬂrai, :_md get
out of the room as quick as .pofibly you can, or it will rake
away your breath : ibut your door clofe, with the blanket over
it, and be fure to fet it fo as nothing can catch fire: if you
have any India pepper, throw it in with the !:rlm&qne. : You
“muft take great care to have the door open whillt you lay in the
Lrimftone, that you fnay get out as foon as poffible. Do not
open the door under fix hours, and then you muft be very care-

ful how you go in to openthe windows: then brufh 2nd fweep your
room very clean ; wafh it well with bmlmg___le:, or _I.uj.rtlmg water
with a little unflacked lime in it; get a pinc of (pirits of winé,
a pint of fpifits of turpentine, and an ounce of camphire, ﬂ;ae;u
all well together, and with a bunch of feathers wafh your E
flead very well, and fprinkle the reft over the {eather-bed an

about the room. : It
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If you find great fwarms about the room, and fome not dead,
‘do this over again, and you will be quite clear. Every fpring
and fall wath your bedftead with half a pint, and you will never
bave a bug; but if you find any come in with new goods or
boxes, &c. only wath your bedftead, and fprinkle all over
your bedding and bed, and ‘you will be clear ; but be fure to do it
as foon as you find one. If your room is very bad, it will be
well to paint the room after the brim{tone is burnt in it

‘This never fails, if rightly done.

An effiétual Way to clear your Bedfiead of Bugs.

TaxkEe quickfilver and mix it well in 2 mortar with the
white of an egg til the quickfilver is all well mixed, and there
are no bubbles; then beat up fome white of an egg very fine,
“and mix with the quickfilver till it is like a fine ointment,
*then with a feather anoint the bedftead all over in every creek
and corner, and about the lacing and binding, where you think
-there is any.. ‘Do this two or three times: it is a certain cure,
-and will not fpoil any thing.

DirEcTioNs fo the HousEMAIlD,

ALwAYs when you fweep a room, throw a little wet fand
all over it, and that will gather up all the flew and duft, pre-
vent it from rifing, clean the boards, and fave the bedding,
_pictures, and all otber furniture from dufl or dict,

How to make Yellow Varnifb,

. TAKkE a quart of fpirit of wine, 2nd put to it eight ounces
of fandarach, fhake it half an hour; next day it will be fit for
ufe, but ftrain it firft : take lamp-black, and put in your var-
- nifh about the thicknels of a pancake; mix it well, but flir it

. not too faft; then do it eight times over, and let it ftand fill
the next day ; then take fome burnt ivory, and oil of turpen-
_tine as fine as butter; then mix it with fome of your varnifh,

till you have varnifhed it fic for polithing; then polifh it with
tripoly in fine flour; then lay it on the wood fmooth, with one
- of the brufhes, then let it dry, and do it fo eight times at the
* leatt; when it is very dry, lay on your varnifh that is mixed,
and when it is dry, polith it with a wet cloth dipped in tripoly,
~ and rub it as hard as you would do platters,

. How to make a pretty Varnifb to colsdly little Bafkets, Bowls, or
: ~ any Board wﬁzu\mﬂ:fng hot is fet on,
TARE either red, black, or white wax, which colour you
wani to make ; to every two ounces of fe

-t : aling-wax one ounce
of fpirit of wine, pound the wax fine, 3

] : then fifc it through a fine
Jawn fieve till you have rhade it extremely fine; put it into a

¢ 2 large

4:*‘.
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large phial with the {pirits of wine, fhake it, let it ftand within
the air of the fire forty-eight hours, fhaking it often; then with
a little brufh rub your bafkets all over with it; let it dry, and
do it over a lecond time, and it makes them look very pretty,

_ How ts clean Gold and Silver Lace.

TAKE alaballer finely beaten and fearced, and put it into an
carthen pipkin, and fet it upon a chafing-difh of coals, and let
it boil for fome time, ftirring it often with a ftick firft; when
it begins to boil, it will be very heavy ; when it is enough, vou
will find it in the flirring very light ; then take it off the fire,
lay your lace upon a piece of flannel, and ftrew your powder
upon it; knock it well in with a hard cloth brufh ; when you
thiok it is enough, brufh the powder out with a clean brufh.

"To clean White Sattins, Flowered Silks with Gold and Silver in
3 ' : them.

~Taxe flale bread crumbled very fine, mixed with powder-
blue, rub it very well over the filk or fattin ; then fhake it well,
and with clean foft cloths duft it well: if any gold or filver

flowers, afterwards take a piece.of crimfon in grain velvet, and
rub the flowers with it. :

To keep Arms, Irony or Steel, from rufting,

Take the filings of lead, or duft of lead, finely beaten in
an iron mortar, puting to it oil of fpike, which will make the
iron fmell well; and if you oil yonr arms, or any thing that is
made of iron or fleel, you may keep them in moift airs from
- rufting. * '

To take Iron-molds out of Linen,
T AxE forrel, bruife it well in 2 mortar, fqueeze it through
a cloth, bottle it, and keep it for ufe: take a little of the above
juice, in a filver or tin fauce-pan, boil it over a lamp; as it
boils dip in the iron-mold, do not rub it, but only fqueeze it;
- as foon as the iron-mold is out, throw it into cold water.

To take Ircn-molds out of Linen, and Greafe out of Woollen or
Stlk.—One Shilling a Bortle.
TARE four ounces of fpirits of turpentine, and one ounce

of eflence of lemon ; mix them well together, and put it into
bottles for ufe.

To'prevent the Tnfeition among Horned Cattle.
- MAKE an iffse in the dewlap, pat in a peg of black helles
bore, and sub all the vents both behind and before with tar.
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To make Red, Light, er Purple W afb Balls.
GET fome white foap, beat it in & mortar ; then put it into
a pan, and cover it down clofe; let the fame be put into’
a copper, fo that the water does not come to the top of the’
pan; then cover your copper as clofe as you can, to ftop the
fteam ; make the water boil fome time ; take the pan out, and
beat it well with a wooden ftirrer till it is all meited with the
heat of the watér; then pour it out into drops, and cut them
into fquare pieces as fmall as a walnutj let it lie three days en
an oven in a band-box ; afterwards put them into a pan, and
damp them with rofe-water, mafh it well with your hands, and
mould them ar:cmd'ing to your fancy, viz..[queeze them as
hard z2nd as clofe as you poflibly can ; make them very round,
and put them into a band-box or a fieve two or three days;
then fcrape them a little with a wath-ball feraper (which are
made for that purpofe), and let tham lie eight or nine dsys;
afterwards fcrape them very fmooth and to your mind, '
N. B. If you would have them red, when you firft math
them, put in a little vermilion; if light, fome hair-powder ;
and if purple, fome rofe-pink, o

To make Bluey Red, or Purple Wafh-Balls, or to marble Ditta.
GET fome white foap and cut it into {quare pizces about the
bignefs of dice ; let it lie in a band-box or a fieve on the top of
an oven to dry ; beat it in a mortar to a powder, and put it into
a pan; damp it with rofe-water, mix it well with ysur hands,
put in fome hair-powder to make it ftiff; then fcent it with oil
of thyme, and oil of, carraways. : :
If you would bhave them blue, .put in fome powder blue; if
red, fome vermilion; if purple, fome rofe-pink ; mix them
well together with your hands, and [queeze them as clofe as
poffible; make them very round, of a fize agreeable to your
mind; put them into a fieve two or three days; then fcrape

Ccy " them
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them a little with a wafh-ball fcraper, and let them, lie in the
fieve eight or nine days; afterwards ferape them very fmooth,
and agreeable to your mind., .

If you would have them marbled, after being fcented with
oil of thyme and oil of carraways (as in the firit procefs), cut
them into pieces, about as much as will make a ball each,
make it into a flat fquare picce; then take a very thin knife,
and dip it into the powder-blue, vermilion, or rofe piok, (ac-
cording to the colour you would fancy,) and chop it in accord-
ing to your mind; double it up, make it into a hard and
round ball, and ufe the (ame procels as beforementioned.

White Almond Wafh Bulls.

TAKE lome white foap and flice it thin, put it into a band-
box on the top of an oven to dry, three weeks or more; when
it is dry, beat it in a mortar till it is a powder ; to every four
ounces of foap add one ounce of hair-powder, hzlf an ounce of
white-lead ; put them into a pan, and damp them with rofe-
water to make it of a proper confiftency ; make them into balls
as hard and clofe as poffible, fcrape them with a ball-feraper,
and ufe the fame procefls as beforementioned, letting them lic
three weeks in a fieve to dry; then finifh them with 2 ball-
fcraper to your mind.

Brewn Almand Wafh- Balls,

TAKE fome common brown hard foap, flice it thin, and
put it into a band-box on the top of an oven to dry, for the
ipace of three weeks, or more; when quite dry, beatirina
mortar to a powder ; to every three ounces of foap add one
ounce of brown almond-powder ; put it in a mortar, and damp
it with rofe-water, to make it of- a proper confiltency ; beat it
very well, then make them into balls according to a procefls
before-mentioned, letting them lie three weeks in a fieve to dry;
then finith them with a ball-fcraper, agreeable to your mind,

8 Windfor Seap.—Two fhiliings per Pound,

GeT fome of the whiteflt foap, fhave it into -thin flices ;
melt it in a lew-pan over a flow fire, and fcent it very ftrong
‘with oilof carraways ; pour it intoa dra_wg:'r madc_: fEJE' that pur-
pofe; let it ftand three days or more, and cqt it into fquare
pieces to your fancy.

. | To make Lip Salve. |
" Taxe half a pound of hog’s lard, put it into a pan, with
one ounce and a half of virgin-wax ; let it ftand on a flow fire
till it is melted ; then take a {mall tin-pot, and hlil it with water,

and put therein fome alkanec-root 5 let it boil till it 1s of a ﬁn;
re
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red colour; then flrain fome of it, and mix it with the ingredi-

ents according to your fancy, and fcent it with c_iﬁ:nn': of lemong

pour it into {mall boxes, and fmooth the top with your finger.
N. B.—You may pour a little out firft, to fee if it is of°a

proper colour to your fancy. |

To make White Lip Salve, and for chopped Hands and Face,—
Six Skiinas and Threepence per Pot.

MEeLT fome [permaceti in {weet oil; add thereto a fmall
bit of white wax ; when it is melted, put in a fmall quantity
of white fugar-candy, and flir i well therein ; then pour it into
pots for ufe, : r
French Rouge.—Five Shiliings per Pot.

T akE fome carmine, and mix it with hair-powder to make
it as pale as you pleafe, according to your fancy.

Opiate for the Teeth.—Two Shillings and Silxpmrg per Pot.
T'AKE one pound of honey, iet it be very well boiled and
fkimmed, a quarter of a pound of bole-ammoniac, one cunce
of dragon’s- blood, one ounce of oil of fweet almonds, half an
ounce of oil of cloves, eight drops of eflence of bergamot, one
gill of honey-water ; mix all well together, and pour it intg

pots for ufe.
Delefeot’s Opiate.

HALF an ounce of bole-ammoniac, one ounce of powder of
myrrh, one ounce of dragon’s-blood, half an ounce of orrice-
root, half an ounce of roch-alum, half an ounce of ground gin=-
ger, two ounces of honey ; mix all well together, and put itin
pots for ufe. '

T ooth- Powder =—One Shilling per Bottle.

Burn fome roch-alum, and beat it in a mortar, fift it hnes
then take fome rofe-pink, and mix them well together to make
it of a pale red colour; add thereto a little powder of myirh,
and put it into bottles for ufe.

T2 make Shaving-Oil.—One Shilling per Bottle.
DissoLvE a quantity of oil-foap, cut it into thin flices, in
fpirits of wine ; let it ftand a week, then put in as much foft-
foap till the liquor becomes of a clammy fubftance: fcent as
you pleafe, and bottle it for ufe. '

To make S."mf.ring-Pawd;r.
; TAkE ﬁ.‘u_ne white-foap, and fhave it in very thin flices ; et
it be well dried on the top of an oyen in a band box ; beat it in
a mortar
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a mortar till it is very fine, fift it through a fine fieve, and fcent
it as you pleafe, . .
Soap to fill Shaving- Boxes,

Taxke fome of the whitet foap, beat it in a mortar, and
feent it with oil of carraways, make it flit; then chop in fome
vermilion, or powder blue, to marble it, with a very thin knife
dipt in the fame; double it up, and fqueeze it hard into the
boxes ; then fcrape it fmooth with a knife,

, Wafh for the Face.

Taxe one quart of milk, a quarter of a pound of falt-petre
beaten to a powder ; put in two pennyworth of oil of anife-feed,
one pennyworth of oil of cloves, about four thimbles full of the
beft white wine vinegar; put it into a bottle, and let it ftand in
fand half-way up, in the fun, or in fome warm place for a fort-
night without the cork ; afterwards cork and feal it up.

&
How to make Almond Milk for @ Wafh.

T AKE five ounces of bitter almonds, blanch them and beat
them in a marble mortar very fine ; you may put in a fpoonful
‘of fack when you beat them; then take the whites of three
new-laid egos, three pints of [pring-water, and one pint of fack.
Mix them all very well togéther ; then ftrain it through a fine
cloth, and put it into a bottle, and keep it for ufe. You may
put in lemon, or powder of pearl, when you make ufe of it.

An approved Method praéiifed by Mrs. Dukely, the Qucen’s Tire-
Woman, to preferve Hair, and make it grow thick.

TAKE one quart of white wine, put in one handful of rofe-

mary flowers, half a pound of honey, diftil them together; then

add a quarter of a pint of oil of fweet almonds, fhake it very

well together, put a little of it into a cup, warm it blood-warm,
rub it well on your head, and comb it dry,

A Stick to take Hair out,

TakE two ounces and a half of rofin, and one ounce of

bees-wax ; melt them together, and make them into flicks for
ufe, -

- Liquid for the Hair.—Two Shillings a Quarter of a Pint.
- To three quarts of [weet-oil, put a quarter of a pound of al-
kanet-root, cut in {mall pieces ; let it be boiled fome time over
a fleam ; add thereto three ounces of oil of jeflamine, and one

ounce of oil of lavender; firain it through a coarfe cloth, but
do not fqueeze it. i

Te
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To make W hite Almond- Pafle.

Taxe one pound of bitfcr-almt{nds, blanch and beat them
very fine in a mortar 5 put in the whites of four egps, one ounce
of French white of Trois; add fome rofe-water and fpirits of
wine, a little at a time, until it is of a confiltency for pafte,

To maks Brown Almond-Pafle.
""TAKE one pound of bitter-almonds ; beat them well in a
mortar ; add to them one pound of railins of the fun ftoned ;
beat and mix them very wel} together, and put in a little
brandy.

Sweet- Jcented Bags to lay with Linen — At one Shilling and Sixpence,
Two Shillings and Sixpence, &c. &c. &¢. each Bag.
EicuT ounces of coriander feeds, eight ounces of fweet
orrice-root, eight ounces of damafk-rofe leaves, eight ounces
of calamus-aromaticus, one ounce of mace, one ounce of cin-
namon, half an ounce of cloves, four drachms of mufk.pawder,
two drachms of white loaf-fugar, three ounces of lavender-flow=
ers, and fome Roduam wood, beat them well together, and few
them up in (mall filk bags.
. Orange-Butter. : ,
- MevT a fmall quantity of fpermaceti in fweet-oil, and put
in a little fine Dutch pink to colour it; then add a little oil
of orange to fcent it; and laftly, while it is very hot, put inm
fome [pirits of wine to curdle it.

Lemon-Butter,

Is made the fame as orange butter, only put in no Dutch
pink, and fcent it with eflence of lemons, inftead of oil of
erange, s - :
Marechalle Powder.  Sixteen Shillings per Pound.

ONE ounce of cloves, one ounce of mace, one ounce of cin-
pamon, beat them very well to a fine powder, add fo them four
pounds. of hair-powder, and half a2 pound of Spanith burnt
amber beaten very fine, a quarter of an ounce of oil of lavender,
balf an ounce of il of thyme, a quarter of an ounce of eflence
of amber, five drops of oil of laurel, a quarter of an ounce of
oil of faflafras; mix them all well together, '

Virgin’s Milk.—Two Shillings per Bottle,

Pur one ounce of tincture of benjamin into a pint of cold
water : mix it well, and let it ftand one day ; then run it
lhrmugh a flannel-bag with fome tow in it ; put it in bottles for
ule, ;

E 5 L Hﬂﬂg-
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Honey-Water.—One Shilling per Buttle.

ONE quart of re&ified (pirits of wine, two drachms of tinc-
ture of ambergreafe, two drachgs of tinfture of mufk, half a
pint of water ; filter it according to your fancy, and put it into
fmall bottles, '

Pearl-Water.

Mix pearl-powder with honey and lavender-water ; and then

the pearl-powder will never be difcoloured.

Milk Flud Water.

OnE quart of f{pirits of wine, half an ounce of oil of cloves,
one drachm of eflence of lemons, fifteen drops of cil of Rho-
dium, a little cochineal in powder, to colour it of a fine pink ;
let it {ftand one day, then filter it, but with no water.,

Beautifying-Water,

Ts balfamum cofmeticum put into a fnall quantity of elder-
flower water,

Mifs in ber Teens.

On~E quart of fpirits of wine; eflence of bergamot, one
ounce ; oil of Rhodium, two drachms ; tinéture of mufk, half a
drachm, and half a pint of water; mix them well together, and
put them into bottles for ufe, |

Lady Lilley’s Ball,
TakE twelve ounces of oil-foap Thaved very fine, fpermaceti
three ounces, melt them together; two ounces of bizmuth dif-
‘folved in rofe-water for the {pace of three hours, one ounce of
oil of thyme, one ounce of the oil of carraways, one ounce of
eflence of lemons ; mix all well together,

Nun's Cream.
One ounce of peatl-powder, twenty drops of oil of Rhodiumy
and two ounces of fine pomatum ; mix all well together.

Cald Cream. : ; d

TAKE one pint of trotter-oil, a quarter of a pound of hog’s-
lard, one ounce of fpermaceti, a bit of virgin-wax ; warm them
together with a little rofe-water, and beat it up with a whifk,

The Ambrofia Nofezay.
TakE one pint of fpirits of wine, one drachm of oil of
cloves, one ounce of oil of nutmegs ; mix them, and filter it as

you pleafe,
Eau
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\ Eau de Bouquet. :

TAaAkE one quart of {pirits of wine, half an ounce of mufk,
two drachms of tin&ure of faffron, mix them well together, and
et them ftand one day; then filter ivwith any water.

Eau de Luce.

Two ounces of the beft refified fpirits of wine, one drachm
of oil of amber, two drachms of falt of tartar, prepared powder
of amber two drachms, twenty drops of oil of nutmegs; put
them all into a bottle, and (hake it well ; let it ftand five hours,
then filter it, and always keep it by you, and when you would
make eau de lucs, put it into the ftrongeft fpirits of fal-am-
moniac.
- Eau fans Pareil,

- ONE quart of fpirits of wine, one ounce of effence of berga=
mot, two drachms of tinGure of mufk, add to them Balf a pint
of water, and bottle them for ufle.

Elard Pomatum.
Taxk three pounds of mutton-fuet, boil and fkim it well
till it is quite clear, pour it off from the drofs which remains at
the bottom ; then add thereto eight ounces of virgin-wax, melt

them together, and f(cent it with eflence of lemon ; make it
into rolls according to fancy.

: " Soft Pomatum.

T akE a quantity of hog's lard, boil and fkim it very well,
put in a fmall quantity of hair-powder, when it is cool, to make
it agreeable to your mind ; and fcent it with eflence of lemons.

N. E.EYnu may take a fmall quantity out firft, and let i
cool ; if% is too foft, add a little hair-powder to make it ftiffer.

To make Sirsp de Capillaire,

PuT feven pounds of common lump-fugar into a pan, and
thereto add feven pints of water; boil it well, and keep fkim-
ming it; then take the white of an egg, put it in fome water,
and beat it up well with a whifk ; take the froth off and [catter
it therein, and keep it (kimming until it is quite clear ; then add
thereto half a pint of orange-flower-water ; mix it well together,

~let it ftand till cold, and put it into a ftone bottle, or in bottles
for ufe, let them be quite clean and dry before it is put into
them, otherwife it will make it mothery and fpoil it.

N. B.—~If you chufe to have it of a high colour, burn a little
fugar in a pan, of a brown colour ; afterwards put a little capil-
laire thereto, ftir it about with a wooden (poon, and mix it well
with the capillaire according to your fancy,

7 To
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To make Dragon-Roots.
TAKE fome mallow-roots, {kin them, and pick one end with
a pin or needle till you have made it like a brufh; then take
fome powder of brafil, and fome cochineal, boil them together,
and put in the roots till you think they are thoroughly dyed ;
then take them out, and lay them by the fire to dry.
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LMOND-foup, 186. 209.

Fraze,218. Pudding, 243.
Ditto boiled, z44. lpfwich
ditto, zgi. Almond hogs’
puddings, three ways, 278.
Cheelecakes, 319. ‘ Cuftards,
3z0. Butter, 321, Cream,
324. Rice, 339. Knots, ib.
Fine almond cakes, ib.

Amlet, of beans, 227, -

Ancbouy-fauce, 175. Anchovies,
370-

Andouilles, or calf’s chitterlings,
to drefls, 81. .
Angelica, to candy, 368. Water,

380. ;

Apple-fauce, to make, 34. Frit-
ters, 215. Frazes, 217, Pup-
ton of, z20. To bake whole,
ib. Black capsof, ib. A dith
of roafted,'ib. Pudding, two
ways, 246. Baked ditto, ib,
Apple dumplings, two ways,
256, 257. Florentine, 257.
Pie, 260, Green coddling
pie, ib. Ditto to preferve,
363.

Apricot-pudding, 245, 251.
Chips thin, 341. To pre-
ferve, two- ways, 361.  To
preferve green, 364,

April, meat, &e. in feafon, 3.

#Arms, of iron-or fteel, to kee
from rufting, 388,

Hdrtichokes, to drefs, 31. Bot-
toms to fricaflee, z29. To fry
artichokes, z31. Suckers,
Spanith way, 1b. Pie, 258,
To keep artichoke bottoms
dry, 273. To fry, ib.  To
ragoo, ib. -To pickle young
artichokes, 305. Ditto Ar-
tichoke bottoms, 306. To
keep all the year, 37z. Pre-
ferved the Spanith way, ib.

Afparagus, to drefs, 31. To
ragoo, 140. Forced in French
rolls, z3z. Italian way, 233.:
With eggs, 234: To pickle,

. 300, -
uguft, meat, e, in feafon; g.'

El

Bacon, to choofe, 9. Bacon and
egg pie, zo4. To make, 297.
See BEans.

Bake a pig, 19. Leg of beef,

Ox’s head, ib. ~ Calf’s
head, 49. Sheep’s head, ib.
Lamb and rice, 76. Turbot,
149. Carp, 151, Cod’s head,
154+ Salmon, 157. Herrings,
159. Apples whaole, 22z0.
Almond pudding, 243. Apple

pudding, 2z46. Bread pud-
ding, 248. Fifh, 274. An
~oatmeal pudding, 275, A

rice ditto, ib,  Cuftards, 320.
; Balm,
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Balm, how to diftil, 376,

Bamboo, an'imitation of, how to
pickle, 307,

Barbicue a leg of pork, 87. Pig,

0.
Ba?&ef, a fith, to choole, 13.
Barberries, to pickle, j04. To

preferve, 304.

Barley-foup, z10. Pearl barley
pudding, 245. French barley
pudding, ib. Water, 2z70.
Cream, two ways, 323.

Barm, to make bread withou?,
353-

Bath-cakes, 317.
Batter pudding, 248.
eggs, ib. |
LBeans and Bacon, how to drefs,

z. Bean tanfey, zz3. Beans,

‘rench, to ragoo, \wo ways,

zz5. A ragoo of beans with
a force, 226. Beans ragooed
with a cabbage, ib.
parinips, 227, With potatoes,
ib. To drefs beans in ragoo,
ib. Awmletof beans,ib. Beans,
Dutch way, 228. German
way, ib.  Harrico, 270.
French, to keep all the year,
372. To keep ull Chriftmas,

Without

CiAER

Bedffead, to clear of Bugs, 387.

Beef, 1o choofe, 8. To roaft,
15, Why not to be falted
before it is laid to the fire, 1b,
How to be kept before it is
areflad, ib. lts proper gar-
nith, ib. Steaks, to breil, z4.
To fry, 25. Round, to boil,
~27.  Brilker, ib. Gravy, to
make, 32, To bake a leg of
beef, 36. Collops, 40. To
}Ia'ﬂh 4?.
To force the infide of a fir-
loin, s6. To force firloin, ib.
Sirloin en epigram, ib. To
force a rump, 57. To force
around, ib. Tremblant, 9.
A la daub, 6o. Alamode, ib.
Dito in pieces, 61. Stew
beef fteaks, ib. Pregty fide

With

To ragoo, 55.

L :NiD R

dith of, ith, To ftew a rump,
two ways, Gz, Portugal, ib.
To. ltew a romp or brifker
French way, 63. To ftew
gobbets, ib. " Royal, ib.
Shank of, to flew, 64. Rol-
led rump of, 65. To boil a
reamp French fathion, ib,
Elcarlot, 66. Fricando, ib,
QOlives, ib. Fillet, ib, Stealks
rolled, 67. To drefs infide
of a cold firloin, ib. Boullie,
ib. Cold collops of, 144
Broth, 183. Ditto for wealk
people, 264. Beef drink,
265. 'T'ea, ib. Pudding, 274.
To _pot, 283. To-pot like
venilon, 285. To collar, 289.
Dutch, zgi. To pickle the
Jews’ way, z9z. For prefent
ufe, 293. Beef hams, 2¢5.

Beer, direflions for brewing,

348. The beft thing for rope,

350. To cure four beer, ib.

Beeft cuftards, 320,

Beet-root, to pickle, 30z.

Birch wine, to make, 346.

Birds, {mall, to pot, 286. Pat-
ted, to fave them when they
begin to be bad, ib.

DBifcwiss, drop bilcuits, 312,
Commen, 313. French, ib.
Bifcuit bread, 315. Orange,
338, ° :

Riiter, to make fine, 3384.

Blackbirds, 1o choofe, 12.

Blackeaps, to make, z2z0.

Blackberry wine, 343.

Black puddings, 279.

Blancmange, to make, 333.
Dutch, ib.

Beil, Dire&ions for boiling, 26.
To boil a ham, 1b. To boil
a tongue, ib. Round of beef,
ib. Brifket of beef, ib. Calf’s
head, z7. Lamb’s head, ib.
Leg of lamb, and loin fried
round it, ib. Leg of pork, 28.
Pickled pork, 1b. Turkey,
ib.  Young chickens, ib.
Fowls and houfe lamb, 20.

' Gieca
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Green peas, 32. Duck or
rabbit with onions, 106.
Ducks, the French way, 108.
Pigeons, 11z. Ditto with
rice, 115. Partridges, 119.
Pheafant, 123, Snipes or
Woodcocks, 1z4. T'urbor,
148. Cod’s head, 153.
Crimp-cod, falmon, whiting,
or haddock, 155. Mackarel,
156. Salmon crimp, 159.
Sturgeon, ib., Soals, 168.
Spinage, 232. Almond pud-
ding, 244. Loaf, 250, Scrag
of veal, 264. Chicken, 265,
Pigeons, 266. Partridge, or
any wild fowl, ib. Plaice or
flounder, 1ib, Sago, 268.
Salop, ib. A liver pudding,
275,

Bolegna faufages, 291.

Bombarded veal, Bo.

Boavels, medicine for a diforder
in, 271.

Brawn, to choofe, g.
291.

Bread pudding, 248. Dittofine,

Sham,

249. ' Ordinary ditto, ib.
Baked ditto, ib. A bread
and butter pudding, zj2.

Soup for the fick, 269. White
bread after the London way,
351. Freonch, ib. Without
barm, by the help of leaven,
3595 :

Breawving, rules for, 348.

Brick-bat cheefe, to make, 354.

Bride cake, 316.

Brocoli, how to drefs, 30. In
fallad, 231. ' And eggs; 233.

Broil, peneral direflions for
broiling, 23. To broil beef
fteaks, 24. Mutton chops,
ib. Pork fteaks, ib. Chick-
ens, 1b. 102. Pigeons, zs,
Cod’s founds, 154. Ditto
with gravy, 155, Crimp-cod,

. falmon, whiting, or haddock,

ib. Mackarel, ib. Ditto
whole, 156, Weavers, ib.
Herrings, 159,  Eels, 163.

401

Haddocks in high feafon, 165,
Potatoes, 232. Epgpgs, 235.
Brath, rules to be obferved in
making, 170, Strong, to
make for foups or gravy, 177
Strong, to keep for ufe, 179.
Mutton, 183.  Beef, ib.
Scotch barley, ib. Mautton,
183. Dirtto for the fick, 264.
Beef or mutton broth for
weak people, ib. Pork, 265.
Chicken, 267. Knuckle, 270.

Broaning, for made-dithes, 38.

Bugs, to keep clear from, 386.
‘T'o clear a bedftead of, 387.

Bullace cheefe, 355. White, to
keep for tarts or pies, 374.

Bué'funé, the feveral parts of one,

Buns, to make, 315.

Buffard, to choofe, 11.

Butter, to choofe, 35. Tomelt,
132, Buttered wheat, 213.
Buttered loaves, z42. 'lga
roalt a pound, 264. Butter
cake, 310.  Fairy butter,
321. Orange, ib. Almond,
ib.  Buttered tort, 336.

C.

Cabbages, 1o drefs, 29. Forced,
135. Stewed red cabbage,
137.  Farce meagre, 240.
To drefs red cabbage the
Dutch way, good for a cold in
the brealt, ib. To pickle red
«cabbage, 305. To pickle fine
purple cabbage, 308. Sour

_ crout, 17¢.

Cake, potatoe cakes, 231. .To
make a rich cake, 309. To
ice a great cake, ib. Pound
cake, ib. Cheap feed-cake,
j1o. Butter, ib. Ginger-
bread, ib. Fine feed or faffron,

ib. A rich feed cake, called
the nun’s cake, 311, Pepper,
ib. Portogal, ib. A pretty

cnke.i_b. Littlefine cakes, 31z,
Dd Another



Aoz I

Another fort of little cakes,
31z. Shrewfbury, 313. Mad-
ling, 314. A cake the sSpa-

nith way, 315.  Uxbridge
cakes, ib.  Carraway, 316.
Bride cake, ib, = Bath, 317,

Queen; ib. Ratafia, ib, Litle -

plum,ib. Orange, 3137. White,
like china difhes, 338. Al-
mond, 339. Sugar, two ways,
_ 340. Quinee, 60,
Calf, The {evera] parts of one,
_-#...Head to.boil, z7. Feet
and chauoldron to fricaflee Ita-
dian way, 44. Head tohath,
. 45« . Dittos - white, 46, To
bake, Surprife, 5o,
- Dutch way, ib, To ftew, 1b.
To gnll, g1.© Chitterlings or
Andouilles; 83, :Ditto, co-
rioufly,  84. Liver in'a caul,
31b. - Livertoroait; ib. Feet
. ftewed, ib. ' Calf’s feet pud-
¢ ding, 188. Pie, 192, Calf’s
-.head pie, 198,  Calf’s feet
’ jC”F, Sﬂgt
Candy, any fort of flowers, 367.
Cherries, or green gages, 368.
Angelica,ib.- Caflia, ib.
Capons, how to choole, 10. Done
after the French way, gg
Captains of thips, direétions for,
201, . .
- Carolina. rice pudding, 247.
_ Snow ball, 341. :
Carp, to choofe, 13. To drefs
. a brace of, 149. Au bleu,
1;0. To ftew a brace, ib,
3 ,150 fry, 151. To bake, ib.
. To ftew carp or tench, 1ib.
Pif" 16]1 0 ;
Garraway cakes, to make 316.
Carrors, to drefs, z9. Carrots
and French beans the Datch
_way, 228. Pudding, two
. WaYSy 244, '
Carving, dire&ions for, 381.
Caffia, to candy, 368.
Catchup, 1o make,to keep twenty
years, 271. To make, twe
'I\'l}'l, 3?[-

N D E X

Cartle, horned, how to preven:
the infetion among’ them,
333: g -

Caudle, white, 267. Brown, ib.

Cauliflowers, o drefs, two ways,
30, 31. ~ To ragoo, 141.
Spanith ‘way, 240. To fiy
caulifiowers, 241, To pickle,
301. _

Cawveach, to make, 295,

Celery fauce, 36, 93, 94, To
ragoo, 228,  Fried, 239.
With cream, 1b.

Chardoons, 1o ftew, 139. Fried -
and butiered, 230. A la fro-
mage, ib. 4

C barrs, to pot, 287.

Cheefe, how to choofe, 15. To
pot Chefhire cheefe, 285. To
make f{lip coat cheefe, 354.
Brick-bat, ib. Cream, ib.
Bullace, 3¢5. Stilton, ib.

Gheefecatkes; to make fine cheefe-
cakes, 318, Lemon, two
forts, ib. Almond, 31q.
}Eithuut currants, ib. Citron,
10,

Cheefe-curd puddings, to make,

z50. Florentine, 257.
Cherry, pie, 261. Wine, 345.
To jar; 355. To dry, two

ways; 356, To preferve with
the leaves and italks green,

. ib. . Ditto, in brandy, 357.
To preferve, two ways, ib.
To barrel Morello cherries,
ib. Marmalade, 358. To
candy, 368. Black cherry
water, 378.

Chefbire pork pie, 195. To
make it for fea, z57. To pot
Chefhire cheefle, 285.

Chefnurs, to roalt a fowl with,
g9. Soup, 182, Pudding,

.2 200

Chichens, to know if they are
new or ftale, 11. To breil,
24. To boil, 28. To In-
callee, 42,43. Todrefls Dutch
way, 97. Surprife, 100. In fl-
‘voury jelly, 101, Roafted with

force-
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force-meat and cucumbers,
jor. Chickens & la braife,
102. To broil, 1b.
103. Chiringrate, ib. Frc:_uch
way, 104. Boiled with baccn
and celery, ib, With tongues,

. a good dith for a greatdeal of
company, ib. Scotch chick-
ens, ib. To ftew, the Dutch
way, 105, To ftew, 1b.
Ditto, a pretty way, ib. To
make a currey of chickens the
Indian way, 12g. Pie, 195,
To boil, 265. To mince for
the fick, 266. Broth, 267.
To puil, ib. Chicken water,
ibid.

Child, fage tea for, 270. Liquor
for one that has the thruth, ib.

Chocolate, to make fham choco-

«Jate, 341. To make choco-
late, two ways, 141, 342.

‘Chouder,a {ea-dith, 278.

Chuby a fith, how to choole,11.

Citron, pudding, 257. Cheefe-
cakes, 319. Cream, 325. Sy-
rup of, 367. To make, 368,

Clary fritters, 217.  Wine, 346.

Clouted cream, 325. '

Clowe gilliflowers, {yrupof, 367,

Cock, how to choofe, 10.

Cock’s-combs, to force, 135. To
preferve, 136.

Cockles, 10 pickle, 294

Cod and Codlings, how to choofe;
13« To roaft a cod’s head,
152. To boil a cod’s head,
153. How to ftew cod, ib.
To fricaffee,ib. To bake a
cad’s head, 154, To crimp,
the Dutch way, ib. Ta broil
founds, ib. Ditto, with gra-

« v¥; 155. To fricaffee ditto,
ib.. To broil crimp-cod, ib.
Cod’s head, fauce for, 175.

Codling, green, pie, 260. To
pickle, 303. Ta preferve,

3613

Pulled,

like a brealt of veal collared,
168. To make potatoes like
a collar of veal or mutton,
231. . Beef, 2389,
Swine’s face, 2g9o. Salmon,
ib. 'Eels, ib. .Matkarel, zg1.

Collops, Italian, 40. White, 1b,
Beef, ib. -Collops and eggs,
141. Cold beef, 143. Sce
Seoteh collops.

Comfrey roots, to boil, 270.

Conferve of red rofes, or any
other flowers, 366. Hips, ib.
rofes boiled, 1b.

Confumption, an approved re-
-ceipt for, 384.

Couwflip pudding, 245. Wine,

340.

Crair, to choofe, 14. To but-
ter, 169. To drefs, 170.

Cracknels, to make, 340.

Crane, to difplay, 382.

Craw-ﬁﬁ?, cullie, 133. To flew-
170. Soop, 179, 207.

Cream, toafts, z22. Pudding,
255, Steeple cream, 321,
Lemon, two ways, 3zz. Jelly
of cream, ib. Orange cream,
ib. Goofeberry, 323. Barley,
two ways, ib, lce, ib. Pif-
tachio, 424. Hartthorn, ih.
Almond, i1b. A fine cream,
ib.  Ratafia, ib.. Whipt
cream, 325, Clear lemon
cream, ib. Sack cream, liks
butter, ib. . Clouted, ib.
Quince, 1ib.  Citron, ib.
Cream of apples, quince,
goofeberries, prunes, or rafp.
berries, 326. Sugar loaf, ib.
Cheefe, 354. .

Crout, {our, to make, 375,

Cruff, for great pies, 20I.
Standing ditto, 1b. A cold
cruft, zoz. . A dripping cruft,
ib.  For coftards, 1b. A pafte
for crackling cruft, ib,

Cucumbers, to force, 136, To
ftew, 137, 237, 238. To ra-

Pigyriad.

a
e
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.

Cpﬁar: a breaft l.';f veal, 52, 289.
A breaft of mutton, 52. Pig,

: - goo, 139. To farce, 238.
88. Fifh “in ragoo to lock . ? » =3

T'o pickle large cocumbers in
. Did g Alices,
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flices, 300. To preferve equal
w;h any India f{weetmeat,
305.

Cullis for all forts of ragoo, 112,
For butchers mear, ib. The
Italian way, 133. Of craw-
fith, ib., White, 4b.

Curd fritters, z1g,

Carrant jelly, 330. Wine 345.
'ﬁgnit: ditto, ib. To preferve,
365.

C'nn:;. two ways, 129,

Cuftard pudding, z47.
cuflard to make,

Lemon

319. Orange,
%:o. Beeft, ib. Almond, ib.

aked, ib. Plain, ib.

Cutlets, ala Maintenon, a very
good difh, 7z.

Cyder, to make, 350. Tofine,
ab. After it has fined, 351.

D,

Damfons, to preferve whole, 361.
To dry, 369. To keep for
tarts, 374 {
ecember, meat in {eafon, 6.

Defare ifland, 333. .

Dewornybire f[quab pie, 195.

Difpuifed mutton chops, 7z.
Leg of veal and bacen, 74.

Diftilling, 376. :

Deog, two cures for the bite of a

; mad dog, 383.

‘Dotters, how to choofe, 11.

Dswes, haow to choofe, 12. Sce
Pigeons.

Drink, beef, 265, Pefloral, 268.
To make a goed drink, z70.

Dripping, to pot, 272,

Ducts, wild and tame, to choofe,
11. Toroaft, 2z1. Saucefor,
34, 36. Wild, to hath, 48.
Alamode, 105, To ftew with
green peas, 106: . Wild duck,
to drefs the belt way, ib.
Another, ib. To boil a duck
with onions, ib, To drefs
with green peas, 107, With
cucumbers, ib. A la braife,

1z
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107. To boil, the French way,
lgﬂ. Pie, 194. To unbrace,
381. :

ﬂﬁmp.ﬁu 1, yealt, 256, Norfolk,
1b. ard, two ways, ib, Ap-
ple, two ways, 256, 247.
Rafpberry, 257. When you
have white bread, 277,

Dutch, fauce for fith, 175. Beef
zg91. Blanc-mange, 335.

E.

Eel, to choofe, 13. To flew,
162. Ditto with broth, ib.
To pitchcock eels, 163, To
fry, ib. To broil, ib. To
farce with white fauce, 164.
To drefy with brown fauce,
ib, Soup, 207. Pie, 263.
To pot, 288. To collar, 2O,

Eggs, to choofe, 15. Sauce, to
make, 94. Forced, 136. To
feafon an egg pig, 193. Egg
‘and bacon pie, z04. Soup,
210. Sorrel with egps, 233.
Brocoli and eggs, ib. Afpa-
ragus and eggs, 234. Pretty
difh of eggs, ib. A la tripe,
ib.  Fricaflee, ib. Ragoo,
23;5. To broil, ib. Eggs
with bread, ib. To farce,
1b. Eggs with lettoce, 236.
To fry eggs as round as balls,
ib. To make an egg as big
as twenty, ib. A grand difh,
1ib. A pretty dith of whites,
237. Sweet egg pie, 258.
Marmalade the Jews way,

58.

Efgrr thoots to pickle in imita-
tion of bamboo, 307. Wine,
343. Elder flower wine, very
like Frontiniac, 344.

Endiwe, to ragoo, 225.

Ewerlafiing {yllabube, 327,

Fairy
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F.

Kairy butter, to make, 3z1.
Faree, eels, with white favce,

164. Eggs, 235. Cucambers,

238. Farce-meagre cabbage,
240.

February, meat, &c. in {eafon, 2.

Fennel, to pickle, 303.

Fieldfare, how to choofe, 1z,

Fire, how to be prepared for
roalting or boiling, 16.

Fi/b,tochoofe, 13 Todrefs, 148.
To drefs little fith, 155. Flat
fith, 160. Salt fifh, ib, Man-
ner of drefling various forts of
dried fith, ib. The general
rule for fteeping dried fith,.ib.
To collar in ragoo, to lock
like breaft of veal, 168, Shell
fith, to ftew, 172. Sauces for,
174, Gravy, 178, Salc filh
pie, 261. Sauce to keep a
whole year, 2z71. To drefs
for fea, 273. To bake, 274.
To prelerve, the Jews way,

203.
- F{,ﬁngpond. to make, 332,
Floating ifland, 10 make, 351.
Florendine hare, 126. Ofveal, 143.
Cheefe curd, '257. Oranges
or apples, ib.
Flour, bafty pudding, z13. Pud-
ding, 248.

Flounder, 1o choofe, 13.
262. To boil, 266.
Floavers, to make conferve of
any fort, 366. To candy

any fort, 367

F.’ummn}*, hartthorn Hummery,
334. Another way,ib. Qat-
meal flummery, 335.

Fiux, to ftop, 385.

Fool, orange, 212. Weftminfter,
ib. Goofeberry, ib.

Force-meat balls, 4o. The in-
fide of a firloin of beef, ;6.
Sirloin, ib, Irfide of rump
of beef, 57. Round of beef,
1b. Legof lamb, ib. Ano-
t!'_u:r way, 58. A large fowl,

Pie,
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8. Tovgue and udder, 68.
il:n’: tcngue, 6g. Force-
meat for pigecns, to make,
119. Hog’s ears, 134. Cock's-
f.nmbg, [35. Cﬂhhﬂgﬂ, ib-
Savoys, ib. Eggs, 136. Cu-
cumbers, ib.  Afparagus in
French rolls, 23z.

Fowls, to choofe, 10. To roaft,
pheafant fafhion, 21, To
roaft,ib. To boil, 29. Sauce
for, 34, 93, 9g5. To . hafh,
48. To force a large, 8.
To ftew in celery fauce, 94.
German way, g5. To drefs
toe perfeétion, ib. To ftew
nice way, g7. In jelly, 98,
A la braite, ib. To roaft
with chefnuts, gg. To mari-
nate, ib. To drefs cold, 141,
Gravy for, 177. Pie, 276.
To pot, 233

Frangas incopades, to make, 100,

Fraze, apple, 217. Almond,
z213.

French beans, to drefs, 31. To
ragoo, 202, 225. French bar.
ley pudding, 245. Harrico of
French beans,276. To pickle
French beans, go1. French
bifcuits, 313. Bread, 3571,
To kezp French beans all the
year, 37z.

Fricand:llas, to make, 8¢,

Fricaffee ox palates, 41. Brown,
42. White, three ways, 43.
Rabbits, lamb, or veal, ib. 44.
Sweeibreads or tripe, 44.
Calt’s - fect and chauldron,
Iralian way, ib. Pigeons, ib.
Lamb’s ftones and (weet-
breads, ;5. Lamb’s cut-
lets, ib.  Neat’s tongues
brown, 68, Pigeons the Ita-
lan wry, 119. Saulages,
141. Cold veal, 142, Cod,
153 Cod founds, 155,
Skate, white, 167. Ditro,
brown, ib. Soals, white, ib,
Ditto, brown, 168. Skirrets,
229. Aruchoke-bottoms, ib,

Dd j Mufh.
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Mufhrooms, white, z29. Egps,
234, 19y

Fritters, halty, z15. Fine, ib.
Apple,ib. Curd,1b, Royal,ib,
Skirret, 216. White, ib. Sy-
, ringed, ib, Vine leaf, ib.
Clary, 217, Spanith, ib.
Plum, with rice, ib.

Fruit, wafers, 336. To keep till
Chriltmas, 373.

Fry, beef fteaks, two ways, 25,

. Tripe, ib,; Saufages, ib. Loin
of lamb, 76,77. =Carp, 151.
Tench, 152, Herrings, 159.
Lampreys, 163. _Eels, 1b,
Smelrs, 173. Artichokes, 231.

Potarces, z32. -Celery, 239,

+ Cauliflowers, 241. Artchoke-
* bottoms, z73.

L]
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To preferve whole without
ftoning, 361. Po keep green
till Chriftmas, 371, Tokeep
red, 374. Walers, 130,

Grailing, a fith, o choofe, 13
Grapes, to pickle, 304. To pre-

ferve, 363,

Grateful pudding, 248,
Grawy, how'to make good and

cheap gravy, Pref. jii. To
make beef, or mutton, or veal
gravy, 3z. To make, 33,
Turkey, or fowl, 35.' For

. white fauce, 177. For Tur-

key, fowl, or ragoo, ib, - For
fowl when no meat or gravy
ready, ib. To make a rich
mutton or veal, 178. To
make a ftrong fith, ib. Brown
for Lent, 229. Soup, 274.

G. - Greens, direftions for drefling,
29, '

Green gages, how to candy, 368.

Grill, calf’s head, 51. Shrimps,
173. 3

Gruel, 1o make water-gruel, 268.

Gull, how to choofe, 11.

Garden, direfticns concerning
garden things, zg.

Gerkins, to pickle, two ways,
299, 300. ; -

German puffs, 218, 340. Sau-
fages, 282. .

Giblets, to ftew, 110.
tle,ib. Pie, 194.

Gilded fifh in jelly, 334.

Girger, mock, to pickle, 206,
Tablet, 341..

Gingerbread cakes, to make, 310.
Gingerbread, 312, Haggafi, Scotch, 1o make, 8s.

&old lace, how to clean, 388. ‘1o make it fweet with fruit,

Golden pigpins, fee Pippins, ib. _

Goodavits, how to choofe, 11. Ham, the abfurdity of making

Goofe, to choofe, 11. A mock the cflence of ham, a {auce to
goofe, how prepared, 17, one difh, Pref.1i. Tochoole,

A la tor- _ H.

 Haddocks, how to broil, 155. To
broil when they are in high

s leafon, 165. To drefs Spa-
pifh way, 1b. Jews way, ib.

To roalt, zo0, 109. Sauce for,
34, 36. 'T'odrefs with onions
or cabbage, 108. To drefs a
green goole, 10g9. Todrefs a

~« ftubble goofe, ib, To dry a

ofe, 1b.

- 110, Alamode, 1b. Pie, 197.

Goofeberry fool, z12.

Tomake a pudding with the
blood, z7g. To rear, 381.
Cream,

323. Wafers, 334, Wine, 345.

To drefs in ragoo,

fages, 281.

10. Toboil, 26. A la braife,
85. To roait a ham or gam-
mon, 86. To make eflence
of, 86, 131. Pie, 193. To
pot with chicken, 285. Veal

hams, 295. Beef hams, ib.
Mutton hams, 296.. Pork
hams, 1b.

Hamburgh, a torkey Rtuffed after

the Hambuargh way, g7. Sau-

Hanever
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Hanower cakesar puddings, 253.

Hard dumplings, two ways, 256.

Hair, to preferve and make it
grow thick, 394. \

Hare, to choofe, 12. To keep
hares fweet, or make them
frefh when they flink, zo. To
roaft, zz. Different forts of
fauce for, 35. To hath, 48.
" To make a mock hare of a
beaft’s heart, 68. Tojug, two
ways, 126. Florenaine, ib.
To fcare, tz27. To [few,
ib. To hodge-podge, ib. Ci-
vet, 128, Soup, 182. To
pot, .283.

Harrico of muzton, 70. French
beans, 276. '
Hartfborn cream, 324. Jélly,

328. Flummery, two ways,

34 o

Hﬂj@, a calf’s head, 45. White,
46. Venilon, 47. Beef, 1b,
Mutteon, ib. Veal, ib. Turkey,
ib. Fowl, 48. "Woodeock, ib.
Wild duack, ib.” Hare, ib.
Cold muotion, 142. Mation
like venifon, ib.

Ha/ly puddiag, flour, 213. Oat-
meal ditto, z14. Fine diuo,
ib., Fritters, z1¢. .

Heart-burn, lozenges for, 38s.

« Heatk poults, 1o choole, 12.
choofe heathcock and hen, ib.

Hedpe-bog, 10 make, three ways,
221—: ’ijc.

Hen and chickens in jelly, 333.

Hen's nelt, to make, 332.

Herrings, frefh, to choofe, 13+
Pickled and red, to choofe,
14. To broil, 159. To fry,
ib. To bake, ib. ‘Dried, to
drefs, 161. Rie, 26z.

{fips, conferve of, 366.

Hoar/ensfs, receipt for, 385,

Hodge-podge, breaft of veal, g1,
Of mutton, 73. A hare, 127.
To make, 184. Of mutton,
ibid,

Hog, the feveral parts of one, 7.

- Of a bacon hog, ib. Feet and

‘To®
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ears, to ragoo, 53, Hogs’ ears
forced, 134. = Almond hogs
puddings, three ways, 278,
Ditto with currants, 279.
Honeycomé, lemon, 339.
Herned cattle, to prevent infec-
tion amonglt, 388.
Houfemaid, direétions to, 387.
Hﬂu;iug puddiﬂ g, 190.
Hyfierital water, to mike, 378,

\ I.

Fam, rafpberry, 330.

January, meat, fruit, vegetablcs.
&c. thenin feafen, 1.

Jee to ice a great cake, 3og.
Cream, 523.

Felly, ifinglals, 268, Of cream,
322, Hartthorn, 328. Orange,
32g. Ribbaod, ib. Calves
feet, ib. Currant, 330. Pip-
pin, ib. China orange, 1b.-
Filh-pond, 332. Hen’s neft,
ib: Moon and fars, 333
Hen and chickens, ib. Gilded
filh, 334.

India pickle, to make, 308.

Tp/avich, almond pudding, 251.

Zron, to keep from rulting, 388.

drom molds, to take out of linen,
388. '

dfinglafs jelly, 268.

Ifland, Hoating, to make, 331.
Defart; 3133. ,

Iialian collops, 4o0. Puddirg,
246. :

Jug a hare, two ways, 126,

July, meat, &c. in feafon, 4.

Fumballs, to make, 139.

June, meat, &c.in fealon, 3.

K.
Keboblbed, mutton, 75.
Kickbaws, 222. .
Kidney beans. See Beans.
Kwnots, a bird, how to choofe, 11.
Knuckle broth, 270,

Dd 4 Lace,
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Lace, gold or filver, to clean,
88.

Lnam&, the feveral parts of one, 7.
How to choofe, 8, Toroatit, 17.
Head to boil, 27. Toboil a leg,
&c. ib. To boil, 29. To fri-
caffee, 434. To fricaflfee Jamb-
ftones and {weetbreads, 4s.
Cutlets, to fricaflee, ib. Head
to bake, 49. Ditto, to drefs,
ib, To ftew, so. Toragoo,
55. To force a leg, 57, 58.
And rice to bake, 76. To
fry a loin, 76. Another way
of frying a neck or loingyy.
Chops larded, ib. Chops en
Cafarole, 1b. Todrefs a difh
of lambs’ bits, ib. A pig
like fat lamb, go. To make
a very fine fweet lamb pie,
191. Savoury ditto, 192.

Lampreys, todrefs, 162, To fry,
163. To pot, 288.

Larks, to choofe, 12. 'To roaft,
22, 125. Saucefor, 22. To
drefls pear fathion, 125.

Lemon  pickle, to make, 37.

Sauce for boiled fowl, gs.

Tarts, zog. Pudding, two

ways, 243.

ding, 15[;(. To pickle, 302,

Cheefecakes, two ways, 318.

Couflards, zi9. Cream, two

ways, 322, Ditto clear, 325.

Hoveycomb, 339. To keep,

Ltgﬂtr, to choofe, 13.

Limes, to pickle, 305. -

Ling, how to choofe, 14.

Linen, how to take iron-malds
~out of, 388.

Liwvers, to drefs with mufhroom
~ fauce, 95. A ragoo of, 141.
Pudding boiled, z75.
Loaf, buttered loaves,
boiled, z50. Orange loaves,
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Tower or pud-"
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Lobfiers, to choofe, 14. 'To but-
ter, two ways, 16g. To reaft,
_llfn. STu make a fine difh of,
1b, Sauce, 174. Pie, 2671,
To pot, 284. & s i

Lozenges for the heart-burn, 385,
For a cold, ib.

M.

Macaroni foup, 178.

Mackarel, to choole, 13. To broil,
155+« Whole, 156. Toboil,ib,
A lamaitred’hotel,ib. To col-
lar, zg91. To pickle macka-
rel, called caveach, 293.

Mackeroons, to make, HET

Mad dsg, two cores for che bite
of, 383,

Made-difles, rules to be obferved
in, 37. A pretty made-difh,
221.

Madling cakes, to make, 314.

Maid, direftions to the hoafe-
maid, 387. ;

March, meat, &c, in feafon, 2.

Marle, a bird, how to choofe, 11.

Marmalad: of oranges, to make,
357. Eggs the Jews way,
358. Cherries, ib. White
marmalades of quinces, two
ways, ib. Red ditto, ib. v

Marrow pudding, 18g.

May, meat, &c. in fealon, 3.

Mead, to make, 347. White
mead, ib.
Meat, to keep hor, 23. Topre-

ferve falt meat, 28z.
Melsn mangoes, to pickle, 306.
Milt foup the Dutch way, z211.
Rice milk, 212. Arufaal
- affes, 269. Cow’s milk next
to afles, ib.
Milk-avater, two ways, 379, 380.
Miller pudding, 244.

Mince pies, two ways, 199. For
24z, ¢ '

Lent, 263.
Mint, how to diftil, 376.
Moon and Stars in jelly, 333.

Meonfoint,
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Moonfbine, to make, 331.

Moor-game, red and black, to
pot, 286.

Merello cherries, to barrel, 357.

Moufe trap, 10 make, 333.

Muffins, 1o make, 352,

Mufbrooms, to make fauce for
white fowls of all forts, g3.
For white fowls boiled, 1b.
To ftew, two ways, 138. Tora-

goo, 228.  White fricaffee of,
229. To pickle for the fea,
272, Powder, ib. To keep

without pickle, z73. To pic-
kle white, 303. To make
pickle for, ib. To raife, 375.

Mufele, wo ftew or drefs, three -

ways, 172, 173. Soup, 208.
Pie, 263. To pickle, 294.
Mution, to choofe, 8, To roaft,
16. The time required for
roalting the feveral pieces of
mutton, ib. To roalt mutton
venifon fathion, zo. Chops
to broil, z4. Todraw gravy,
3z, .To halh, 47, 142. To
collar a breaft, gz, Another
way to drefs a breaft, 53. To
ragoo a leg, ib. Legof, ala
royale,*6g. A la haut goir,
c0. Toroalt with oyfters, two
ways, ib. With cockles, ib.
Shoulder en epigram, ib.
Harrico, ib. To French a
hind faddle, 71. ' Another
way, called 5t. Menehoat, 1b,
Cutlets a2 la Maintenon, 7z.
Chops i difguife, ib. To
drels motton to eat like veni-
fon, 1b, Turkifh way, 1ib.
Hodge-podge of, 73. Shoul-
der with ragoo of turnips, ib.
To ftuff a fhoulderor leg, 74
Rumps i la braife, ib. Rumps
with rice, 75. Kebobbed, ib.
Neck of, called the hafty difh,
76. To halh' like venifon,

142. Gravy, 178. Broth,
123. Hodge podge, 184.
Pie, 193. Pafty, 198. Broth

for the fick, 264, Ditto for
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very weak people, 264, Mat-
ton hams, 296.

N.
Naflertium berries, to piskle,

05.
Npiﬁi’& dumplings, 256.
Norrh, Lady, her way of jarmng

cherries, 355. :
Nowembbr, meat, &c. in fea-
fon, 3.
Nuns-cake, to make, 311,

'Gt

Oat pudding, how to bake, 188,
252. QOatmeal haity pudding,

214, Oatmeal pudding, 1b
275. Flummery, 335. Oat-
cakes, 352.

Obfruitions, two receipts for,
385. __ ; :
O’iober, meat, &c, in {eafon, 5.

Oliwe pie, 193.

Onions, faucey gz. Ragoo of;
140. Soup, 2z07. Soup the
Spanifh way, z11. Pie, 259.

To pickle, two ways, joz.
Ovrange tarts, zoo, z12. Orange
puddings, four ways, z41.
Florendine, 257. Orange-
ado pie, 259, Coftards, jzo.

Buoteer, 321. Cream, 322.
Jelly, 329, 330. Wafers,
337, Caker, 1b. Loaves,
338. Bifcuits, ib. Wine,

3.4, Ditto with raifins, ib.
Marmalade, 357. To pre-
ferve whole, 3509.

Ortolans, to drels, 124.

Ower ‘for baking, how to be
built, 354.

Ox, how to bake an ox head,
36. Palates, to ftew, 41. To
ragoo, ibs To fricaflee, ib.
To roalt, 42. To fricando,
b, To pickle, 137.

Ox cheek, foup, 186, Ditto pie,
195+

Oxford,
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Oxfird, John, 74. Pudding,
1gt. Saufages, 281.

Oyffer favce, 35, 92, 175. To
make mock oylter (auce, 93.
To ragoo, 140, 171. Scol-
Joped, 171. To fry, ib, Te
flew, 172. To make loaves,
ib. Soup, 209. To pickle,
294 -

P!

Paco-lilla, or Indian pickle, to
make, 307.

Pain perdu, to make, 222,

Panada, 10 make, 268,

Pancakes, 218. Fine pancakes,
four ways, ib.  Rice, 219,
Wafer, ib, Tanfey, ib,
Pink-coloured, zz0.

Parfley, how ta diflil, 326,

Parfuips, 'to drefs, 30. How

. to ltew,233. To mafh, ib.

Partridge, to choofe, 12. To

roaft, z1. Sauce for, ib. 34, .
134. To boik 119. 'To
‘drefs, & la braife, 120. Par-

tridge panes, ib. To ftew,
two ways, 121. Ditto wirh
red or white cabbages, ib. To
- drefs, French way, 131. Soup,
185. To boil for the fick,
266. To wing, 38z.
Pajle for tarts, two ways, zo0I.
Puffspalte, ib. For crackling
il 202, _
Pafly, to make little pafties, 144.
 Peuit palties, for garnifhing of
difhes, ib.  Venifon . pafty,
197. Loin of mutton, 1gs.
Fifh, the Italian way, 263.
Patties, {avoury, 204, Common,
ib. Fine, zos. '
Peaches, to pickle. 300, To pre-
ferve, 303. Blofloms, fyrup
of, 367. To dry, 369.
. Pearl, fugarof, 339.
Pears, to ftew, 2z1. Dittoin a
fauce-pan, ib. Purple,ib, To
dry without fugar, 368,

I ND E X

Peas, green, to boil, 32. To
ftew peas and lettuce, 138.
Peas, ib. Green peas foup,
two ways, 180. A peas {oup
for winter, two ways, 8.,
182. Peasfoup for a faft din-
ner, 205. Green peas foup .
for ditto, two ways, ib. 206.

+ Porridge, 211, Soup, Spanifh,

ib, Francoife, 239. With
cream, 240. Soup, 274.
., Pudding; 276. To keep .

green peastil) Coriftmas, 373.
Another way to preferve
green peas, 1b, Another way
to drels peas, 356.

Pellow of veal, 79. To make-
the Indian way; 130. Ano-
ther way, ib.

Penny royal, how o diftil, 376,

Pepper cakes, to make, 311.
Perfumery, receipts for, 391. To
make red, light, or purple
walh. balls, ib. . Blue, red,
porple, or. marbled walh-
balls; 1b. White almond
wath-balls, 39z. Brown dit-
to, ib. Windigr foap,: 392.
Lip falve, tb. White ditic,
393. Frenchrouge,ib. Opi-
atefor theteeth,ib. Delelcot’s,
#ib. Tooth powder, ib. Shav-
ing oil, ib. Shaving powder,
ib, Soapto fill having boxes,
594. Walh for the face, ib. Ai-
mood millk for a wath, ib. Mrs.

. Dukely’s method to preferve

hair, ib. Stick to take hair out,
ib. Liquid for the hair, ib.

. White almond paite, 305.
Brown digto, ib. Sweet fcent-
ed baps, ib. Orange bucter,
ib. Lemon ditto, ib. Mare-
fchalle powder, ib, Virgin’s
milk,ib. Honey water, 366.
Pearl water,1b.. Milk flude
water, ib. - Beautifying water,
ib.  Mifs in her teens, ib.
- Lady Lilley’s ball, ib. Nun’s
cream, ib. Cold cream, ib.
Ambrofia nofegay, ib, E:lu
e
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de bouquet, 397. LEaun de
luce, ib. Eau fans pareil, ib.
Hard pomatum, ib. Softdic-
to, ib. Sirop de capillaire,
ib. Dragoen roots, 398.
Pheafants,cock or hen, to choofe,
11, Poults,12. Sauce for, 34,
134. May be larded, 135.
To roalt, 122, Tao Rew, 1b.
To drefls a la braife, ib. To
boil, 123. To allay, 382.
Rickle ox palates, 137. Mufh-

rooms for fea, 27z. Pork,

2g2. A pickle for pork which
15 to be eat foom, ib. The
Jewifh way-to pickle beef, ib.
Beef for prefent ufe, 293, Oyl-
ters, cockles, and mufcles,
2g4. Mackarel, called ca-
veach, 2g5. Rules to be ob.
ferved in pickling, 297. To
pickle walouts - green, 1ib.
Walnuts white, 2¢g8., Wal-
nuots black, ib. Gerkins, two
ways, 299, joc. Large cu-
cumbers in {lices, 300. Afpa-
ragus, ib. Peaches, ib, Ra-
dith pods, 301. French beans,
- ab. Cauliflowers, ib. 'Beet-
root, 302. White plume, 1b.
Onions, two ways, ib. Le-
mons, ib. Muothrooms white,
303. To make pickle for
mufhrooms, ib. Codlings, ib.
Fennel, ib. Grapes, jo4.
Barberries,ib. Red cabbage,
305. Golden . pipping, 1b.
MNaftertium berries and limes,
ib. Young fuckers or young
artichokes, 1b.  Artchoke-
bottoms, 306. Samphire, ib,
Mock ginger,ib. Melon man-
goes,ib. Elder fhootsin imi-
tation of bamboo, 307.. "% Pa.
co-lilla, or Indian pickle, ib.
To pickle fine purple cabbage,
‘308. To make the pickle, ib,
Indian pickle,ib. Smelts, 371.
Pig, to kill and prepare ior
- roalting, 18. To roaft, b,
19. To roaft the hind quar-

ter, lamb fathion, 1. To
bake, ib, Different forts of
{fauce for, 33. Various ways
for drefling, 87. A pig in
jelly, 88, Collared, ib. The
French way, 8g. Au perc-
douillet, ib. Martelote, go.
Like a fat lamb, ib, Barbe,
cued, ib. Pettitoes, 1. Feet
and ears, to preferve; two
ways, 136. To collar, 28g.

Pigeons, to choole, 12, Toroaft,

21, 112.  To broil, 25. To
boil, 112, To a la daube,
ib.  Au poir, 113. Pigeons
ftoved, 114. Sartout, ib.
Compote, 1b. French pup-
ton: of, 115. Boiled with
rice, ib. Tranfmogrified, two
ways, ib. In fricando, 116,
To roaft with a farce, ib. la
{avoury jelly, ib. A la Souf-
fel, 117. ln Pimlico,1b. Tn
a hole, ib. Tojug, 118. To
flew, two ways, 1b. To fricaf-
fee, the Itslian way, 11g. To
mzake force.meat for, 1th. To
ftew with white or red cab-

“bage, 121. To drels a cold,

141. Pie, 194. To boil for
the fick, 266. To pot, 283.

Pies, oblervations on, 191. To

make a very fine (weet lamb
or veal pie,ib. A favoury veal
pie, 192. Ditto lamb or veal,
ib. Calf’s' foot, ib.. Olive,
193. Todfeafon an egg pie,
ib. Mutton pie, ib. Beef

* fteak, ib. Ham, ib. Pigeon,
“194. Giblet, ib. Duck, ib.

Chicken, 195. Chefhire pork
pie, ib. A Devonthire fquab,
ib. Ox cheek, ib. Shropihire,
196. Yorkthire Chriftmas pie,
ib. Goofe pie, 1g7. Calf’s head,
1y8. Mince pies; two ways,
19g. Crufts for great pies,
2o1. Hottentor, 202, Bride’s,
ib.  Thatched houfe, 203,
French, ib. Savoury chick-
en, 204. Egg and bacon, ib.

Pork,

= - ’
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Pork, zo4. Artichoke, 258,
Sweet egg, ib. Poratoe, ib,
Onion, 259. Orangeado, ib.
Vegetable, ib. Skirret, ib,
Apple, 260, Green codling,
ib. Cherry, 261. Salt fifh,
ib. Carp, 1b. Soal, ib. Eel,
262. Flounder, ib. Herring,
b, Sslmon, ib. Lobfter,
26%. Mulcle, ib. Lenar mince
pies, ib. Fowl, 296. Che-
fhire pork pie for fea, 277.
T'o make fifh pies the Spanifh

- Wway, 351. ; _

Pike, 10 choofe, 13. Tadrefs,
164. To pot, 287.

Pippins whole, to ftew, 221,
To pickle, 305. Jelly, 230.
To preferve, 363. To pre-
ferve in {lices, 165.

Piflachis, cream, 324.

Parh pudding, 189,

Plague water, 378.

_ " A recei pt
againit, 383.

Plaife, to choofe, 13. To boil,

266.

Plywers, to choofe, 12. To drels
feveral ways, 125.

Plum porridge for Chriftmas,

~ 179. A boiled plum pudding,
" 2go. Plum porridge, 213.
Gruel, ib.  Fritters with rice,
217. White pear plum pud-
ding, 245. To pickle white
plums, joz. Little  plum
cakes, 317. To preferve the

large green plums, 363. To -

preferve white pear plums,
364, To dry, 369. To dry

ar plams, ib. Filling for
the aforefaid plums, 370. To
keep pear plums for tarts, 174.

FPoppy-wvater cordial, to make,
381, .

Fork, How to choole, 9. To
roaft the different pieces of,
17. Gravy or fauces for pork,
18. S_Eqn{s, to broil, 24. To
boil a lep, z8. Fickled, to
boil, ib. To ituff a chine, 86.
To barbecue a leg, 87. Che-
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thire pork pie, 192, 277. Pork
F‘iep 204, BhﬂEfﬂis'?? PUd..
dlﬂg. 2'_:'}_. To Pr.:E'It,, 292.
A pickle for pork which is e
be eat foon, ib. Pork hams,
2g6.

Porridge, plum, for Chriftmas,
179. Peas, z11. Plum, or
barley gruel, z13.

Portable foup, to make, 185.

Portugal beef, 62. Cakes, 317,

Poflet, fack, three ways, z14.

Potatoes, leveral ways of dreffing,
30. Cakes, 231. Portatoe
pudding, feveral ways, 211,
241. Potatoes like'a collar
of veal or muttan, 231. To
broil, 232. To fry, ib.
Mafhed, 1b. Pie, 255.

Potting, to pot dripping, 272,

. Obiervations on the fubjeét in
general, 282. Pigeons or
fowls, 283. Cold tongue,
beef, or venifon, 1b. Veni-
fon, 1b. Hare, ib. Tongues,
two ways, 284. Beef hLke
venifon, 285. Chethire cheefe,
ib. Ham with chickens, ib.

" Woodcocks, 286. Red and
black moor game, ib. AH
kinds of fmall birds, ib. To
fave potted birds, ib. Charrs,
287. Pike, ib. Salmon, two
ways, 1b. Lobfler, 288, Eels,
ib, Lampreys, ib. '

Pertage, brown, 187. To make
whi e barley potiape with a
chicken in the micdle, ib,

Peultry, to chocl~, 10. Direc-
ticns concerning roafting, 23.
To boil, 28. To drefs, gz.

Pound cake, to meke, j0q.

Powwder, mufhroom, rto make,
292,

Prawwns, to choole, 14. To
fiew, 170,
Preferve, cock’s-combs, 136.

Tripe to go o the Eaft lndies,
2¢3. Salmon, and ail forts of
filh the Jews way, ib. Yealt

for feveral months, 353. Cher-
' rics
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ries with the leaves and ftalks
green, 1356.  Cherries in
brandy, 357. Cherries, two
ways, ib. @ranges whole, 359.
Quinces whole, 360. White
quinces whole,ib. Apricots,two
ways, 361, Damfens whole, ib.
Guofeberries whole,ib. White
walouts, 362. Green wal-
nute,ib. Large green plums,
163, Peaches, ib. Pippins,
ib. Grapes, ib. Green cod-
lings, ib. Apricois or plums
preen, 364 Barberries, ib.
White pear plums, ib, Cur-
rants, 305. Rafpberries, ib.
Pippins in {lices, ib. Cu-
cumbersequal tolralian{weet-

meats, ib.  Artichokesall the
year, 372. Dirto the Spanith
way, ib. French beans all

the year, ib. (reen peas nll
Chriftmas, 373. Green peas,

ans, &c. and fruit, till
Chriltmas, ib. Green goofe-
berries ' till Chrilmas, ib.
Red ditto, 374. Wainuts all
the year, ib. Lemons, ib,
White bullace, &c. fortarts or

pies, ib.
Prune pudding, 255. Cream,
32

Paddings, rules to be obferved
in making, 183. To bake
an oat pudding, ib. Calf’s
foot, ib. "~ Pith, 189. A Mar-
row, tb, Boiled fuer, ib.
Boiled plum, 190. Hunting
ib, Yorkthire, ib. Vermi-
celli, ib. Steak, 1g1. Ox-
ford, ib. Flour haflty pud-
ding, z13. Oatmeal ditto,
214. Fine ditto, ib. Pota-
toe, 231, 241.  Oartmeal pod-
ding, 241. Orange, four
ways, 242. Lemon, two ways,
243. Almond, ib. To baoil
ditto, 244. Sago, ib. Mil-
let, ib. Carrot, two ways, ib,
Cowilip, 245. Quince, pri-

Pupf-pafle, zo1.

Pearl barley,245. French bar-
ley, ib. ﬂ{‘plt, WO Ways,
246, Ditto baked, ib. An
Italian pudding, ib, Rice,
three ways, ib. Carolina
rice, 247. To boil a cuftard
pudding, ib.  Flour, 248.
Batter, ib. Ditto without
egps, ib. Grateful, ib. Bread,
ib, Fine ditto, z49. Ordi-
nary ditte, ib. Baked ditto,
ib, Chefnut, 250. A fine plain
baked pudding, ib. Preuy
little cheefe-curd puddings,
ib. Apricot, 251.  Ipfwich
almond pudding, ib. Tranf-
parent, 1b. Puddings for lit-
tle difthes, ib. Sweetmeat,
2¢2, A fine plain pudding,
il'i. Ratafia, i'[;. Brﬂ:ad .'uil
butter, ib. A boiled rice,
253. Cheap rice, ib. Cheap
plain rice, 1b. Cheap baked
rice, ib. Hanover, ib. Yam,
254. . Vermicelli, ib. Red

fago, ib. Spinage, 1b.
Quaking, 255. Cream, ib.
Prope, ib. Spoonful, ib.

Lemon tower or pudding, ib.
Citron, 257. Pork, beef, &c.
274,  Rice, ib.  Suer, ijbs
Liver puadding boiled, ib.
Oartmeal, ib. Baked ditto,
ib. Rice, baked, ib. Peas,
z76. Almond hugslj:uddingﬁ,
three ways, 278. Hogs pud-
dings with currants, 279.
Biack puddings, ib. A pud-
ding with the blood of a
goole, 1b.

German puffs,
218, 340,

Pullets a la Sainte Menchout,

1 Q.

Puptan of apples, zz2q, -

Q.

Quaking podding, 255

€of, or white pear plum, ib.  Juwen’s cakes, 317,

Quince
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Quince pudding, 245. Cream,
325, Wine, 346.- White
marmelade of, two ways, 358,
Red ditto, ib. To preferve
‘whole, 360. = White ditro
whole, ib. Cakes, to make,
ib, .Syrup of, 367. '

Quins fauce, two ways, 174.

Luire of paper pancakes, z19.

R,

Rabbits, to choofe, 13. To
roaft, 23. Sauce for, 1b, To
- yoaft hare fathion, ib. To
fricaflee, 43, 44. - To boil
with onions, 106. . Portu-
- guefe, 128,  Surprife, ib. In
caflerole, 129. Scotch, zjo0.
‘Welch,1b. Englith, twoways,
ib. . To boil, 266. To un-
lace, 38z. |

Radifl pods, to pickle, 3o1.

Rageo  ox palates, 41, Leg of
muiton, 53. Hog’s feer and
ears, ib.. Neck of weal, ib.
Brealt of veal feveral ways, 54.
‘Filletof veal, 55. Sweetbreads,
ib. Lamb, ib, Piece of beef, ib.
A goole, 110, Cucumbers, 139
Onions, 140. QOyflers, 1b.
“¥71. Alparagus, ib. Livers,
141. Cauliflowers, ib, Gravy
for,” ‘agys o Endivé, - zz3.
+ French beans, two ways, ib.
Beans with a farce, 2zab,
‘With cabbage, ib. With
parfnips, 227. With potatoes,
ib. Celery,228. Mufhrcoms,
ib. Eggs, 235. Artichoke-
bottoms, 273.

Raifin wine, two ways, 342,

Rajpberry. dumplings,  257.
Cream, 326. Jam, ' 330.
Winé, 347. To preferve,
6

305-

Ratafia pudding, 252. Cakes,
17. Cream, 324.

Ribband jelly, to make, 329, -

Rice foup, z10. White pot,
21z, Milk, ib. Pancakes,
219. Pudding, four ways,
246, 275. Boiled ditto, 253,
Cheap dito, ib. Cheap plain
ditto, ib. Cheap baked dirto,
ib,  Baked, 275, Almond
rice, 339,

Rich, Mr; a dith of mution con-
trived by him, 76,

Roafting, direttions for, 15, To
roalt beef, 161, Mutton and
lamb, 16, Houle lamb, 17.
Veal, ib. Pork, ib. . A pig,
18, 19. .The hind quarter of
a pig, lamb fathion, 19. Ve-
nifon, ib.  Mautton, venifon
fafhion, zo. Tongue and
udder, ib. Geefle and turkies,
‘ib. Fowl, pheafant fafhion,
z1.' “Fowls, .ib, ' Pigeons,
ib. . 112. ' Partridges, 21.

L.arks, z2. Woodcocks and

Snipes,ib. Hares,ib. Rab-
bits, 2. Rabbits, hare “fa-

fhian, ib. . A tarkey the gen- °

teel way, ¢8. Calf’ liver,
84. A ham or gammon, &6.
" Direftions for roafling a goofe,
1cg. Pigeons with a farce,
¥16. -Phealants, ‘13zi0 A
cod’s head, 152. A piece of
frefh fturpeon, 165. A fillet
or collar of ditto, 166. Lob-
“fters, 170, Pound of butter,
264. .
Rofes, to make conferve of red
' rofes, 366. Dirtto boiled, ib.
Syrup of, ib. To difil red
rofe-buds, 376, :
Royal fritrers, 215, -
Ruffy and Rees, Lincolnthire
birds, to choole, 11. To drefs,
!'1-4.'.- '
Refs, a fifh, to choofe, 13.

sl

¥

Sack poflet,” three ways, 274"

Cream like butter, g25. -
14 _ Saffren

1
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Saffren cake, how to make, 282,

Sage tea, 270. Ditto for -a
child, ib. & : ¥

Sago pudding, 244. itto red,
igf. Tagbui]t 268.1 °

Salmagandy, two ways, 143. For
a middle dith at {upper, 222.

Sallad, how to drels broccoli in,
211.

3::!::1:#, to choofe, 17. Pickled
ditto, 14, - To broil, 153.
To drels a jowl of pickled,
157. 'Tobake,ib. Au court
Bouillon, ib. A la braile,
158, In cafts, ib. To boil
falmon crimp, 159. Dried, to .
drefs, 167. _FPie, z63.+ To

" pot, 287. To eollar, 29c.
To preferve, the Jews way,

293. )

Salsp, to boil, 268. :

Samphire, to pickle, 306.

Salt, whac kind belt for preferv-
ing meat or burteer, 282.

Sattins, white or flowered filks
with gold and filver ia them,
to clean, 388.

‘Sauce, how to make a rich and
cheap fauce, Pref. iv. Sauce:
for a tongue and udder, zo.
‘Poivrade, for partridges, z1,
34. For broiled chickens,
24, 93. Different forts for a
piz, 33. For venilen, ib,
For a goofe,. 76.  Apple,
ib., For a ;tmhe}r. 345 36,
92, 93. - Dacks, 33, 36.
Fowls, ib. 93, g5. Pheafants
and partridges, 34, 93. Dif-
ferent forts for a hare, 35.
Dire&ions concerning fauce
for fteaks, ib, Oyller, ib,

gz.: ‘Celery, 16, 93, 94.
Onion, gz., Mock oyiter,
93. W hbite, ib. Mufhroom,

ib. Egg, g4. Shalot,ib. Car-
rier, ib. A pretty little fauce,
95. Lemon, ib. Quins, for
fith, two ways, 174, Lobfter,
ib, Shrimp,ib. Oyfter, 175, -
Anchovy, ib. Dutch, ib, For
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cod’s head, 175, Nice fauce
for molt foris of fith, 176.
White fith fauce, ib. Fifh
fauce to keep a whole year,
271. ,

Saufages, to fry, 25, 141.. To,
mike fine faufages, 280, Com-
mon, 281. Oxford, ib.  Bo-
logna, ib. Hamburgh, ib.
German way, 28z. .

Saweloys, z80.

Sawoys forced and ftewed, 135.

Scare a hare, 127. :

Scate, to crimp, 166, To fri-
caflee white, 167: To fri- -
caflee brown, ib. Soup, 20g.

Scallops, 1o make, of Dy_ll:érs, 171+
How to ftew, 173.

Scorch collops, to drefs, 38. Fil-
let of veal with ditto, 39.
White ditto, ib. Ditto & la
Francoife, ib. Haggafs, 85.To |
make it {weet with fruit, ib.
Chickens, 104. Barley broth,
183, Rabbit, 250.

Seed cake, to make, 310, z11.

Selery, fee Celery.

September, meat, &c. In fea-
fon, g. -

Shad, how to choole, 13-

Skalot {auce, 94. For a ferag of
mutton boiled, g5,

Sheep, the different parts of one,
7. ‘To bake a fheep’s head, .
49. Sheep’s rumps with rice,
75-

Shreavfbury cakes, to make, 313.

Shrimps, to choofe, 14. To flew,
myo. To.grill, 173. But=
tered, ib,

Shrop/bire pie, ig6.

Shuffler, a bird, how to choofe,
il.

Sick, dire&tions far, 264,

Silks, how to clean, 388, To
take greafe out of, ib. '

Silver lace, to clean, 338,

Firloisi of beef,to force, two ways,
56. En epigram, 7. To
drefs infide cold, 67.°

Skir-
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Skirret fritters, 216, To fri-
caflee, 229, Pie, 259,

Slip-coat cheefe, to make, 354.

Smelrs, to choofe, 13.

173. To pickle, 371.

Snipes, to choofe, 1z. To roaft,
22, . To falmec, 1z2: To
drefs in a furwout, 1ib. To
bail, 124.

Smow - balls, Carolina, 341,

Soals, to choofe, 13. To fri-
ciffee  white, 167. Ditto
brown, 167, 168. To boil,
ib.  Pie, 201.

Sorrel, to drels with egps, 233.
Soups, rules to' be oblerved in
making, 176. Strong broth
for, 177. Vermicelli, 178.
Macaroni, ib,  Creflu, ib.
Craw-fith, 179. Santé, 1€o,
- Green peas, two ways, ib.

Peas foup for winter, 181.
Another way, 18z, Chel-
not, vib. Hare, vibi A la

reine, ib, « Partridge, 185.
Portable, ib, Ox cheek, 186.
Almond, ib, 'Tranfparent,

187. Peas foup for Lent, zog.

Green ditto, two ways, 200, '

Soup meagre, ib. . Onion,
zo7. Eel, ib. Craw-hih, 1b.
Moufcle, z08. Scate or thorn-

. back, zog. Opyfter, ib. Al-
mond, ib. Rice, zto. Bar-
ley, ib. Turnip, ib. Egg,
ib. Spanifh peas, 211. Onion,

- the Spanifh way, ib. Milk, the
Dutch way, ib. Bread, for the

. fick; 269. Gravy, 274. Peas,
for fea, 1b. |

Ssur crout, to make, 375.

Spani/b fritters, 217:

Spinage, 10 drefs, 29, 232.
Stewed {pinage and eggs, 138,
To boil, when you have not
room on the fire to do it by
itfelf, 232. Podding, 254.

Spoonful pudding, 255.

Stag's beart avater, to make, 380.

Steaks, beef, to broil, z4. Pork,
ib. Beef, to fry, 25: Di-

To fry, .

N D R %

retions concerning fauce for,
5+ To ftew, 61, After the
rench way, ib. Rolled, 67,

Pudding, 191. Pie, 193.

Steel, how to keep from rulting,
388,

Steeple cream, to make, 321,

Stertion (Naffertium) buds to
pickle, 3o5.

Steav, ox palates, 41. Lamb or
calf’s head, go. Knuckle of
veal, two ways, 59. Fillet,
ib. Beef fteaks, 61. Rump
of beef, two ways, 6z. Rump
or briflet of beef, French way,
63. Beef gobbets, ib. Ox
cheek, 64. Shank of beef,
1. Neats tongues whole,
69, Calf’s feet, 84. Tur-
key, brown, g6. Dittd, nice
way, ib. Chickens, Dutch
way, I1C5. Chickens, ib.
Ditto, pretty way, ib. Ducks
with green peas, 1060. Pi-
geons, two ways, 118. Par-
tridges, two ways, 121. Ditto
or pigeons with white or red
cabbage, ib. Pheafants, 122.
A hare, 127. Cucumbers,
137+ 237, 238. Red cabbage,

ib. Peas and lettuce, 138.
Peas, ib. Spinage and eggs,
ib. Mufhrooms, two ways,
ib. Chardoons, 139. Carp,

10, Carpror tench, I5I.
Cod, 153. Eels, two ways,
162. Ditto with broth, 1b.
Prawns, thrimps, or craw-fith,
170. QOylters, and all forts of
fhell-fifb, 172z. Maufcles, two
ways, ib.  Scollops, 173.
Pears, z21. Ditto in a fance-
pan, ib. Ditto purple, ib.
Par{nips, 233.

Still, how to ufe the ordinary
ftill, 377.

Stilton cheefe, 355.

Stack fifb, to drefs, 161.

Sturgeon, tO choole, 14. To

roalt a piece of freth, 165.
‘o
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To roaft a fillet or collar, 166.
To boil, ib.

Suckers, to pickle, z05.

Suer pudding beiled, 189, Dump-
lings, 191. Pudding, z75.
Sugar, loaf cream, 326. Of
Pearl, 339. Cakes, 340. To

clarify, Spanifh way, 370.

Surfeit water, to make, 379.

Savan, to lift, 382.

Sweetbreads, to fricaflee, 44. To
ragoo, §5. A la Dauphine,
82. Another way to drefs,
ib. En cordonnier; 83.

Saueetmeat pudding, 252,

Syllabubs, whipt, 327. Ever-
lafting, ib. Solid {yllabub,
ib. from the cow, 328.

Syringed fritters, 216,

Syrup of roles, to make, 366.
Of citron, 367.. Clove gilli-
flowers; ib. Peach blofloms,

ib. Quinces, ib.
TI
 Tablet ginger, 34:1.

7 anfey pancakes, 21g. To make,
twoe ways, 233. Bean tanfey,
ib. Water tanfey, ib,

T arts, orange and lemon, zoo.
To make different forts, 1b.
Palte for tarts, two ways, 201.

7 eal, to choofe, 12.. To allay,
382. :

Tench, to choofe, 13. To ftew,
151. To fry, 152.

Thornback, fee Scate.

‘T brufh, how to choofe, 12.

Thrufb, how to make a liquor
for a child that has the thrufh,
270. .

Tongue and vdder, to roaft, zo.

. To boil,’ 26. Tongue and
udder forced, 68. To fri-
caflee neat’s tongues,ib. To
force a tongue, 6g.  To flew
neat’s tongues whole, ib. To
pot cdld, 283. To por, two
ways, 284.
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Tort, to make, 198, Tort de
moy, 199. Buttered, 336.
Tranfparent foup, 187. Pud-

ding, 251. v

Treacle water, how to make,
377.  Lady Monmouth’s
way, ib.

Trifle, to make, 728,

Tripe, to fry, 25. Triped la
Kilkenny, 63. To preferve to
go to the Ealt Indies, 293,

Trout, how to choofe, r3.

Trufffes and DMorels, good in
fauces and foups, 4o0. How
to ufe them, ib.,

T urboty 1o choofe, 13. To boil,
148. To bake,u49.

Turkey, to choole a cock, hen, or
poult, 10. ‘To roalt, zo.
To boil, 28. Sauce for a
boiled, 28, 35, 92, g3. Sauce
for roaft, 34, gz.
47. To ftew in celery fauce,
4. To drefs to perfeétion,
g5. To ftew: brown, ¢6.
Ditto; nice way, ib. Dqtch
way,g7. Hamburgh way,ib.
A la daub hot, ib.  Ditto
‘cold, ib.  In jelly, g8. Gravy
for, 177. To foule:in imita-
tion of flurgeon, 29z2. To
cut up, 381.

Turlington’s balfam, 386.

Turnips, to drefs, 3o. Soup,
zto. Wine, 347.

Turtle, to drefs, the Weft India
way, 1445.. Anotherway, 146.
To make a mock turtle, 147.
Mock tartle foup, 148.

v. U-

Farnifb, yellow, to make, 387.
A pretty varnifh, to colour
lictle bafkets, &c. ib.

Udder, to roaft, zo.

Veal, to choofe, 9. Toroaft,17.
Todraw pravy, 3z.. To drefs &
fillet of veal with collops, 39

Ee Savoury

To hath,
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Savoury difh of, 39. Tofricaf-
fee, 43, 44. To hafh, 47.

Brealt in ‘hodge-podge, s51.
To collar a breatt of, 52, 289.
"Toragoo ameck of, g3. Ditto
brealt, feveral ways, 54. Fil-
let, 55 To ftew a kouckle,
two ways, 5g. A fillet, ib.
_ Shoulder with ragoo of tur-
nips, A la Bourgeoife,
=8. Leg of, difguifed, and
bacon, ib. Loin en epigram,

ib. Porcupine of a breaft,
79.  Pillaw,” ib. Fricando,
8o. Bombarded, ib. Rolls,

ib. Olives, 81. Ditto French
way, ib,  Blanquets, ib,
Shoulder "2 la Piedmontefe,
8z.
tols up white, 1b. To mince,
- 143. Florentine, ib. Gravy,

3178. To make a very fine
fweet . veal pie, 1g1. Sa-
voury ditto, 1gz. To boil a

fcrag, 264. To mince for the
fick, 267. To make marble
veal, 289. Veal hams, 2g5.
Vegetable pie, 259.
Venifon, to choole, 10. To
roaft, 19. How to keep ve-
nifon {weet, and make it freth
when it flinks, 20. Different
forts of fauce for, 33.  To
bafh, 47. Todrefs a leg of
mutton to eat like, 72, g2.
Pretty. difh of a breaft, gi1.
To boil a neck er haanch, 1b.
.To_hath murton like, 142.
Pafty, 197. Sea venifon, 277.

To pot, two ways, 283. To
pot beef like, 285.
Fermicelli, foup, 178. Podding,

190, 254, 'To make, 371.
Vine-leaf fritters, 216,
Finegar, to make, 375.
Upxbridge cakes, 315,

15 -

Cold, to fry, 142. To

E X,
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Wafer pancakes, 219, Fruit
wafers of codlins, plums, 336.
White, ib. Brown,ib. Goofe-
berry, ib. Orange, 337.

Walwuts, 10 pickle green, 297.
Ditto white, '298. Black,1b.
To preferve white, 362.
Green, ib. To keep all the
year, 374. To make walnut
water, 370.

Water, 1o make water-fokey,
159. Tanfey, 223, Chicken,
267, 268. Butered, 26q.

. Seed, ib, Barley, 270. Wal-
‘nut, 376. Treacle, 357, Black
cherry, 378. Hyfterical, ib,
Plague,ib. Suorfeit, 379, Milk,
ib. ‘Stag’s heart, 380. Ange-
lica,ib. Cordial poppy, 381.

Weawer-fith, to broil, 156,

W elck rabbirt, 230. '

Weftminfler fool, z12.

Wefiphalia, See Hams.

Wheat, buttered, 213.

I¥heat ears, how to choole, 11.

Whipt cream, 325. Syllababs,
31?"_ . #

White bait, to drefs, 173.

White filh fauce, to make, 176
Pot, 2z11. Rice ditto, 212,
Fritters, 216. Of eggs, pretty
dith cf, 237. Plams to pickle,
362. Wafers, 336. Cakes,
‘like China difhes, 338, Bread,
London way, 351.

Whitings, to choofe, 13. To
broil, 155«

Wigeons, to choofe, 12. To
roaft, 21. -
Wigs, to make, 314, Light

wigs, ib. Very good, ib.
Wine, to make raifin wine, two
“ways, 342. Blackberry, 343.
Elder, ib. Orange, 344.
Ditto with raifins, ‘1b. Elder-
flower, ib, Goofeberry, 345.

Currant, -
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