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THE EXPERIENCED

- Englith Houfekeeper,

For the, USE and EASE of

Ladies, Houfekeepers, Cooks, &c.

Wirritten purely fromn PRACTICE,
 AND DEDICATED TO THE

Hon. LADY ELIZABETH WARBURTQN,
‘Whom the Author lately ferved as Houfekeeper : |

Confifting of near Nine hundred Original Receipts, moft of
which never appeared in Print.

PART I. Lemon Pickle, Browning || in the modern Tafte; Floating
for all Sortsof made Difhes, Soups, Iflands, Fith-Ponds, Tranfparent _
Fith, Plain Meat, Game, Made Puddings, Trifles, Whips, &c.

Difhes both hot and cold, Pyes,(| PART IlI: Pickling, Potting, and
Puddings, &c. Collaring, Wines, Vinegars, Catch-
PART II. All Kinds of Confec- ups, Diltilling, with two moft va-
. tionary, particularly the Gold and luable Receipts, one for refining
Silver Web for covering of Sweet<|| Mhalt Liquors, the other for curing
meats, and a Deflert of Spun Sugar Acid Wines, and a corre@ Lift of
with Direttions to fet out a Tables|| every Thing in Seafon for every

in the moft elegant Manner, and Month in the Year:

EEss T N T H.E DI TOREON,
WITH AN ENGRAVED HEAD OF THE AUTHOR ;
Allo Two Prans of 2a Granp Tasre of Two CoveErs; and

A curious new invented Fire STovE, wherein any common Fuel may be
burnt inftead of Charcoal.

d T e i i'L.\... .
By ELIZABETH RAFFALD.

LONDON:
SPRINTED FOR Ry BALDWIN NO. 47, IN PATER=-NQSTER-ROW,
MDCCLXXXVI,
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TO THE HONOURABLE

LADY ELIZABETH WARBURTON.

ERMIT me, honoured Madam, to
| lay before you a work, for which
I am ambitious of obtaining your Lady-
thip’s approbation, as much as to oblige
a great number of my friends, who are
well acquainted with the pra&ice I have
had in the art of Cookery, ever fince I
left your Ladythip’s family, and have
often follicited me to publifh for the in-
ftrucion of their houfekeepers.

As I flatter myfelf I had the happinefs
of giving fatisfaction, during my {ervice,
Madam, in your family, it would be a
ftill greater encouragement, fhould my
endeavours for the fervice of my fex be
honoured with the favourable opinion of
fo good a judge of propriety and elegance
as your Ladyfhip.

I am not vain enough to propofe
adding any thing to the Experienced

G Houfe-



DEDILC-ATTON,

Houfekeeper, but hope thefe receipts
(written purely from practice) may be of
ufe to young perfons who are willing to
improve themielves.

Irely on your Ladyfhip’s candour,
and whatever Ladies favour this book
with reading it, to excufe the plainnefs
of the ftyle ; as, in compliance with the
defire of my friends, I have ftudied to
exprefs myfelf {o as to be underftood by
the meaneft capacity, and think myfelf

‘happy in being allowed the honour of
{fubfcribing,

MADAM,

Your Ladyfhip’s

Moft dutiful,
Moft obedient,

And moft humble Servant,

ELIZABETH RAFFALD.




Preface to the Firft Edition.

‘X7 HEN I refle@ upon the number of

books' already in print upon this fub-

je€, and with what contempt they are read

I cannot but be apprehenfive that this may

meet the fame fate from fome, who will cen-
fure before they either fee it or try its value.

Therefore the only favour I have to beg
the publick is, not to cenfure my work before
- they have made trial of fome one receipt, which
I am perfuaded, if carefully followed, will an=-
{fwer their expectations; as I can faithfully af-
fure my friends, that they are truly written from
my own experience, and not borrowed from
any other author, nor gloffed over with hard
names, or words of high ftile, but written in
my own plain language, and every fheet care-
fully perufed as it came from the prefs, having
an opportunity of having it printed by a neigh-
bour, whom I can rely on doing it the ftricteft
juftice, without the leaft alteration.

The whole work being now completed to
any withes, 1 think it my duty to render my
moft fincere and grateful thanks to my moft
noble and worthy friends, who have alrecady
fhown their good opinion of my endeavours to
ferve my {ex, by raifing me fo large a {fubfcrip-
tion, which far exceeds my expe@ations. I have
not only been honoured by having above eight
hundred of their names inferted in my fubfcrip-
tion, but alfo have had all their intereft in this
lgborious undertaking, which I have at laft ar-
rived to the happinefs of completing, though
s at
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at the expence of my health, by beino tos
ftudious, and giving too clofe appiicatinn.g

The only anxious wifh I have left is, that
my worthy friends may find it ufeful in their
families, and bean inftrucor to the young and
ignorant as it has been my chiefeft care to write
1n as plain aftileas poffible, foas to be under=
ftood by the weakeft capacity.

.1 am not afraid of being called extravagant,
if my reader does not think that I have erred on
the frugal hand.

I'have made it my ftudy to pleafe bﬂth-the eye
and the palate, without ufing pernicious things
for the fake of beauty.

And though I have given fome of my difhes
French names as they are only known by thofe
names, yet they will not be found very expenfive,
nor add compofitions but as plain as the nature
of the difth will admit of.

The receipts for the confe@ionary are fuch
as I daily fell in my own fhop, which any Lady
may examine at pleafure, as I ftill continue my
beft endeavours to give fatisfaction to all who
are pleafed to favour me with their cuftom.

It may be neceflary to inform my readers,
that I have fpent fifteen years in great and
worthy families, in the capacity of a houfe-
keeper, and had an opportunity of travelling
with them ; but finding the common fervants
generally fo ignorant in drefling meat, and a
good cook fo hard to be met with, put me upon

ftudying the art of cookery, more than perhaps
1 other-
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1 otherwife thould have done: always endeavour~
ing tojoin ceconomy with neatnefs and elegance,
being {enfible what valuable qualifications thefe
are in a houfe-keeper or cook ; for of what ufe
is their fkill, if they put their malfter or lady
to an immoderate expence in drefling a dinner
for a fmall company, when at the {fame time a
prudent manager would have drefled twice the
number of difhes for a much greater company,
at half the coft, :

I have given no dire&ions for cullis, as I have
found by experience, that lemon pickle and
browning anfwers both for beauty and tafte (at
a trifling expence) better than cullis, which is
extravagant : for had I known the ufe and value
of thofe two receipts when I fir{t took upon me
the part and duty of a houfe-keeper, it would
have faved me a great deal of trouble in making
gravy, and thofe I ferved a deal of expence.

The number of receipts in this book are not
fo numerous as in fome others, but they are
what will be found ufeful and fufficient for any
gentleman’s family—neither have I meddled
with phyfical receipts, leaving them to the
phyficians fuperior judgment, whofe proper
province they are. '

Defeription
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k b e Defeription of the PLAT E,

K. HE Plate is the defign of three ftove-fires for the
"" . = kitchen that will burn coals or embers inftead of char-
£ coal (which I always found expenfive, as well as pernicious -
_ to the cooks) and will carry off the {moke of the coals and
B ~ fleam, and {mell of the pots' and ftew pans; the coals are
?: _ burnt in caft iron pots, flatat the bottom, with bars.
*%r AA, Fronts of the ftove,
- BB, Top of the ﬂnvc, which s cnvered all over with
-gaft iron.
LCC, Stove-pots, in which the fire is made.
g . D, Thr: form of the pot, with two vents caft in them,
?- R fix mchcs deep at the top, and three wide, as exprefled at
& 7 HH in the pot, and to let the fmoke through at HH in the
ﬂues.
' EE, Carricd from there through the back wall to the
g k:tchan chimney, as exprefled in the lower plan.
FF, Back wall
G, “The chimney breaft, betwixt which and the back wall
_the fteam rifes, and goes off into the kitchen chn:une],r by a

| SRR vcnr made into it,
B ";: L Vents in the pot.
ok i}rau hts for the fires, and to receive the afhes,
. h Tha fcalr: will give the dimenfions. :
L I|l"
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THE EXPERIENCED

Englith Houfe-Keeper.

C/H APk

% Oﬁﬁﬁa:;mﬁ on SﬁUPs. W

FHOKOKM HE N you make any kind of foups,
X FsL % particularly portable, vermicelli, or
E W brown gravy & her that
ey Wai brown gravy {)up., orany other tha
¥ ¥2¢ ¥ hasrootsor herbsin, always obferve
#MMIHKH to lay your meat in the bottom of
your pan with a good lump of butter; fcut the
herbs and roots {fmall, lay them over your meat,
cover it clofe, fet it over a very flow fire, it
will draw all the virtue out of the roots or
herbs, and turn it to a good gravy, and give
the foup a very different flavour from putting
water in at the firft : when your gravy is al-
moft dried up fill your pan with water, when it
begins to boil take off the fat, and follow the
directions of your receipt for what fort of foup
you are making : when you make old peas
foup take foft water, for green peas hard is
the beft, it keeps the peas a better colour :
when you make any white foup don’t put in
cream till you take it off the fire: always
difh up your foups the laft thing; if it bea
B

gravy



2 THE EXPERIENCED

gravy foup will fkin over if you let it ftand ;
if it be a peas fnup 1t often fettles, and the top
looks thin,

To make PorTARLE Sour for Travellers.

TAKE three large legs of veal, and one of
beef, the lean part of half a ham, cut them in
fmall pieces, put a quarter of a pound of but-
ter at the bottom of a large cauldron, then lay
in the meat and bones, with four ounces of
anchoyvies, two ounces of mace, cut off the
green leaves of five or fix heads of celery, wath
the heads quite clean, cut them {mall, put them
in with three large carrots cut thin, cover the
cauldron clofe, and fet it over a moderate fire ;
when you find the gravy begins to draw, keep
taking it up till you have got it all out, then
put water in to cover the meat, fet it on the fire
again and let it boil flowly for four hours,
then ftrain it through a hair fieve into a clean
pan, and let it boil three parts away, then ftrain
the gravy that you drew from the meat into
the pan, let it boil gently (and keep fcumming
the fat off very clean as it rifes) till it looks
thick like glue ; you muft take great care when
it is near enough that it don’t burn; putin
Chyan pepper to your tafte, then pour it on
flat earthen difhes, a quarter of an inch thick,
and let it ftand till the next day, and cut it out
with round tins a little larger than a crown
piece ; lay the cakes on difhes, and fet them in
the fun to dry ; this foup will anfwer beft to be
made in frofty weather ; when the cakesare dry,
put them in a tin box with writing paper be-

I twixt




ENGLISH HOUSE-KEEPER. 2

2
twixt every cake, and keep them ina dry place;
this is a very ufeful foup to be kept in gentle-
men’s families, for by pouring a pint of boil-
ing water on one cake, and a little falt, 1t will
make a good bafon of broth. A little boiling
water poured on it will make gravy for a
turkey or fowls, the longer it is kept the bet-
ter. N. B. Be careful to keep turning the
cakes as they dry. '

To make a TRANSPARENT SouP.

TAKE ‘a leg of veal, and cut off the meat
as thin as you can ; when you have cut off all

the meat clean from the bone, break the bone

in {fmall pieces, put the meat in 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 fure you take the fcum and fat off as it rifes,
all the time it is boiling ; ftrain it into a punch
bowl, let it {ettle for two hours, pour it into
a clean fauce-pan clear from the fediments, if
any at the bottom ; have ready three ounces of
rice boiled in water; if you like vermicellj
better, boil two ounces, when enough, put it
in and ferve it up.

To make a HARE Soup.

CUT a large old hare in fmall pieces, and
put it 1n a mug with three blades of mace, a
B2 little

I



4 THE EXPERIENCED

little falt, two large onions, one red herring,
fix morels, half a pint of red wine, three
quarts of water, bake it in a quick oven three
hours, than ftrain it into a toffing-pan, have
ready boiled three ounces of French barley, or
fago, in water; fcald the liver of the hare in
boiling water two minutes; rub it through a
hair fieve with the back of a wooden fpoon, put
it into the foup with the barley or fago, and a
quarter of a pound of butter, fet it over the fire,
keep ftirring it but don’t let it boil; if you
don’t like liver, put in crifped bread fteeped in
red wine. This is a rich foup, and proper for
a large entertainment ; and where two foupsare
-required, almond or onion foup for the top, and
the hare foup for the bottom.

To make a rich VERMICELLI SouP.

INTO a large toffing-pan put four ounces
of butter, cut a knuckle of veal, and a fcrag
of mutton into {fmall pieces, about the fize of
walnuts ; {lice in the meat of a fhank of ham,
with three or four blades of mace, two or
three carrots, two parfnips, two large onions,
with a clove ftuck in at each end, cut in four
or five heads of celery wafhed clean, a bunch
of fweet herbs, eight or ten morels, and an an-
chovy ; cover the pan clofe up, and fet it overa
flow hire, without any water, till the gravy is
drawn out of the meat, then pour the gravy out
into a pot or bafon, let the meat brown in the
fame pan, and take care it don’t burn, then

our in four quarts of water, let it boil gently
till it is wafted to three pints, then {train it, and
put
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put the other gravy to it, fet it on the fire, add
to it two ounces of vermicelli, cut the niceft
part of ahead of celery, Chyan pepper and falt,
to your tafte, and let it boil for four minutes ;
if nota good colour, put in alittle browning, lay
a fmall French roll in the foup difh, pour in
the foup upen it, and lay fome of the vermicelli
over it.

To make an Ox CHEEK Soup.

FIRST 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
flime, wafh it out very well, than take a large
ftew-pan, put two ounces of butter at the
bottom of the pan, and lay the fleth fide of the
check down, add to it half a pound of a fhank
of ham cut in {flices, and four heads of celery,
pull off the leaves, wath the heads clean, and
cut them in with three large onions, two car-
rots, and one parfnip fliced, a few beets cut
{mall, 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,

I have made a good gravy by this method,
with roots and butter, only adding a little
browning to give it a pretty colour: when the
head has immered a quarter of an hour, put to it
fix quarts of water, and let it ftew till it is re-
duced to two quarts : if 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 {mal] pieces, with a little

B 2 brﬂwning
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browning to make it a fine Colﬂur, take two
ounces of vermicelli, give it a {cald in the {foup,
~and put the top of a French roll in the middle
of a tureen, and ferve it up.

If you would have it eat like ftew, take up
the fac:f: as whole as pofiible, and have ready
cut in {quare pieces, a boiled turnlp and carrot,
a {lice of bread toafted and cut in finall dices,
put in a little Chyan pepper, and ftrain the foup
througha hair fieve upon the meat, carrot, tur-
nip, and bread, to ferve it up.

To make ALMOND Soup.

TAKE a neck of veal, and the fcrag end
of aneck of mutton, chop themn in sl pieces,
put them in alarge tofling pan, cutin 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 to two quarts, ftrain it through
a hair fieve into a clear pot, then put in fix
ounces of almonds blanched and beat fine, half
a pint of thick cream, and Chyan pepper to
your tafte, have ready three {mall French rolls,
made for that purpofe, the fize of a finall tea-
cup; if they are larger they will not look well,
and drink up too much of the foup; blanch a
few Jordan almonds, and cut them lengthways,
{tick them round the edge of the rolls flant-
ways, then ftick them all over the top of the

rolls, and put them in the tureen ; when dithed
up pour the foup upon the rolls: thefe rolls
look like a hedge- hcrg fome French cooks give

this foup the name of hedge-hog foup.
Te
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To make SoUP a-la-reine.

TAKE a knuckle of veal, and three or four
~ pounds of lean beef, put to it fix quarts of water

with a little f{alt, when it boils fcum it well,
then put in fix large onions, two large carrots, a
head or two of celery, a parfnip, one leek, and
a little thyme, boil them all together till the meat
is boiled quite down, then ftrain it througha hair
fieve, and let it ftand about half an hour, then
{fcum it well, and clear it off gently from the fet-
tlings into a clear pan; boil half a pint of cream,
and pour it on the crumbs of a half-penny loaf,
-and let it {foak well ; take half a pound of al-
monds, blanch and beat them as fine as poffible,
putting in now and then a little cream to pre-
vent them from oiling, then take the yolks of
fix hard eggs, and the roll that is foaked in the
cream, and beat them all together quite fine,
then make your broth hot and pour it to your
almonds, ftrain it through a fine hair fieve, rub-
bing it with a {poon till all the gcodnefs is gone
through into a ftew-pan, and add more cream to
make it white; fet it over the fire, keep ftirring
it till it boils, {fcum off the froth as it rifes,
foak the tops of two French rolls in melted but-
ter in a {tew-pan till they are crifp, but not
brown, then take them out of the butter, and
lay them on a plate before the fire; and, a
quarter of an hour before you fend it to the
table take a little of the {oup hot, and put it
to the roll in the bottom of the tureen, put
your foup on the fire, keep ftirring it till ready
to boil, then pour it into your tureen, and ferv

B4 it
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it up hot; be fure you take all the fat off the
broth before you putitto the almonds, or it will
fpuil it, and take care it does not curdle.

To make ON1ION SouUP.

BOIL eight or ten large Spanith onions in
milk and water, change it three times, when
they are quite foft, rub them through a hair
fieve, cut an old cock in pieces, and boil it for
gravy with one blade of mace, ftrain it, and
pour it upon the pulp of the onions, boil it
gently with the crumb of an old penny loaf,
grated into half a pint of cream; add Chyan
pepper and falt to your tafte: a few heads of
afparagus or ftewed {pinage, both make it eat
well and look very pretty : grate a cruft of
brown bread round the edge of the difh,

To make WHITE ONION Sour,

TAKE thirty large onions, boil them in five
quarts of water with a knuckle of veal, a blade
or two of mace, and a little whole pepper; when

your onions are quite foft take them up, and
rub them through a hair fieve, and work halfa
pound of butter with flour in them ; when the
meat is boiled fo as to leave the bone, ftrain the
liquor to the onions, and boil it gently for half
an hour, ferve it up with a coffee cup full of
cream and a little falt, be fure you ftir it when
fﬂu put in the flour and butter, for fear of its

burning.

To
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To make BRowN ONION SoUP.

SKIN and cut round ways in flices fix large
Spanith onions, fry them in butter till they are
a nice brown, -and very tender, then take them
out and lay them on a hair fieve to drain out the
butter, when drained put them in a pot with
five quarts of boiling water, boil them one hour
and ftir them often, then add pepper and falt to
your tafte, rub the ‘crumbs of afenny loaf
through a cullender, put it to the foup, ftir it
well to keep it from being in lumps, and boil it
two hours more ; ten minutes before you fend it
up beat the yolks of two eggs, with two {poon-
fuls of vinegar, and a little of the foup, pour it
in by degrees, and keep ftirring it all the time
one way, put in a few cloves if you choofe it.—
N. B. It is a fine foup, and will keep three or
four days.

To make GREEN PEAs Sovup.

SHELL a peck of peas, and boil them in
{pring water till they are foft, then work them
through a hair fieve, take the water that your
peas were boiled in, and put in a knuckle of
veal, three {lices of ham, and cut two carrots,
a turnip, and a few beet leaves fhred {mall,
add a little more water to the meat, fet it over
the fire, and let it boil one hour and a half;
then ftrain the gravy into a bowl and mix it
with the pulp, and put in a little juice of f{pi-
nage, which muft be beat and {queezed through
a cloth, put in as much as will make it look a

g pretty
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pretty colour, then give it a gentle boil, which
will take off the tafte of the fpinage, flice in
the whiteft part of a head of celery, put in a
lump of fugar the fize of a walnut, take a flice
of bread and cut it in little fquare pieces, cut
a little bacon the fame way, fry them a light
brown in frefh butter, cut a large cabbage lettuce
in {lices, fry it after the other, put it in the tu-
reen with the fried bread and bacon : have
ready boiled as for eating a pint of young
peas, and put them in the foup, with a little-
chopped mint if you like it, and pour it into
your tureen, '

To make a ComMmonN PeEas Soup.

TO one quart of {plit peas put four quarts of
foft water, a little lean bacon, or roaft beef
bones, wath one head of celery, cut it and put
it in with a turnip, boil it till reduced to two
quarts, then work it through a cullendar, with
a wooden fpoon, mix a little flour and water,
and boil it well in the foup, and flice in another
head of celery, chyan pepper and falt to your
talte ; cut a flice of bread in {mall dice, fry
them a light brown, and put them in your difh,

then pour the {foup upon it.

To make a PEAs Soup jfor Lent.

PUT three pints of blue boiling peas into
five quarts of foft cold water, three anchovies,
three red herrings, and two large onions, ftick
in a clove at each end, a carrot and a parfnip

{liced in, with a bunch of f{weet herbs, boil
: them
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them all together, till the foup 1s ‘thick, ftrain
it through a cullendar, then {lice in the white
part of a head of celery, 2 good lump of butter,
a little pepper and falt, a flice of bread toafted and
buttered well, and cut in little diamonds, put
it into the difh, and pour the foup upon it,
and a little dried mint if you choofe it.

Gravy Soup thickened with YELLOoW PEAS.

PUT a fthin of beef to fix quarts of water,
with a pint of peas and fix onions, fet them
over the fire, and let them boil gently till all the
juice be out of the meat, then ftrain it through
a fieve, add to the ftrained liquor one quart of
firong gravy to make it brown, put in pepper
and falt to your tafte, then putin a little celery,
and beet leaves, and boil it till they are tender.

To make a WHITE PEas Soup.

TO four or five pounds of lean beef and fix
quarts of water put in a little {alt, when it boils
{cum it, and put in two carrots, three whole
onions, a little thyme, and two heads of celery,
with threequarts of old green peas, boil them till
the meat is quite tender, thén ftrain it through
a hair fieve, 'and rub the pulp of the peas
through the fieve, fplit the blanched part of
three gofs lettuces into four quarters, and cut
them about one inch long, with a little mint
cut {mall, then put half a pound of butter in a
ftew pan that will hold your foup, and put the
lettuce and mint into the butter with a leek {liced
yery thin, and a pint of green peas, ftew them

a quarter
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a quarter of an hour, and keep fhaking them
often about, then put in a little of the {oup, and
ftew them a quarter of an hour longer; then put
in your foup and as much thick cream as will
make it white, keep ftirring it till it boils ; fry a
French roll in butter a little crifp, put it in the
bottom of the tureen, and pour your foup overit.

To make GREEN PEas Sour without MEAT.

IN fhelling your peas feparate the old ones
from the young,and boil theold ones foft enough
to {train through a culiendar, then put the liquor
and what you ftrained through to the young
peas, which muft be whole, and fome whole
pepper, mint, a little onion fhred {mall, put
them in a large fauce-pan, with near a pound of
butter, as they boil up fhake in fome flour,
then put in a French roll fried in butter, to the
foup ; you muft feafon it to your tafte with falt,
and herbs, when you have done fo, add the
young peas to it, which muft be half boiled
firft; you may leave out the flour if you don’t
like it, and inftead of it put in a little {pinage,
and cabbage lettuce, gut {mall, which muft be

firft fried in butter, and well mixed with the
broth.

To make an excellent WHITE Soup.

TO fix quarts of water put in a knuckle of
veal, a large fowl, and a pound of lean bacon,
and half a pound of rice, with two anchovies,
a few pepper corns, two or three onions, a
bundle of {weet herbs, three or four heads of

celery
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celery in flices, ftew all together, till your foup is
as ftrong as you choofe it, then ftrain it through
a hair fieve intoa clean earthen pot, let it ftand
all night, then take oft the fcum, and pour it
clear off into a tofling pan, putin halfa pound
of Jordan almonds beat fine, boil it a little and
run it through a lawn fieve, then put in a pint
of cream and the yolk of an egg. Make it
hot, and fend it to the table.

To make WHITE Soup a fecond Way.

BOIL a knuckle of veal and a fowl, with a
little mace, two onions, a little pepper and falt,
to a ftrong jelly, then ftrain it and fcum off all
the fat, have ready the yolks of fix eggs well
beat, put them in and keep ftirring it or it will
curdle, putitin your dith with boiled chickens
and toafted bread cut in pieces; if you do not
like the eggs, you may put in a large handful of
vermicelli half an hour before you take it off

the fire,

To make CEAW—FISH Soup.

BOIL half a hundred of freth craw-fith,
pick out all the meat, which you muft fave, take
a frefh lobfter and pick outall the meat, which
you muit likewife fave, pound the fhells of the
craw-fith and lobfter fine in a marble mortar,
and boil them in four quarts of water with four
pounds of mutton, a pint of green fplit peas,
nicely picked and wathed, a large turnip, car-
rot, onion, mace, cloves, anchovy, a little
thyme, pepper, and falt. Stew them on a flow

fire
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fire till all the goodnefs is out of the mutton
and fhells, then ftrain it through a fieve, and
put in the tails of your craw-fith and the lob-
fter meat, but in very fmall pieces, with the
red coral of the lobfter, if it hasany; boil it
half an hour, and juft before you ferve it up,
add a little butter melted thick and fmooth, ftir
it round feveral times, when you put it in,
fend 1t up very hot, but don’t put too much
{pice in it. N. B. Pick out all the bags and

the woolly part of your craw-fith before you
pound them.

To make PARTRIDGE Soup.
TAKE off the fkins of two old partridges,

cut them into fmall pieces with three flices of
ham, two or three onions fliced and fome ce-
lery, fry them in butter till they are as brown
as they can be made without burning, then put
them into three quarts of water with a few
pepper corns, boil it flowly till a little moere than
a pint is confumed, then ftrain it, put in {ome
ftewed celery and fried bread.

CiBude Puw Ak,

O/lfervations on DREssinG Fisn.

HEN you fry any kind of fith, walh
them clean, dry them well with a cloth,
and duft them with flour, or rub them with egg
and bread crumbs; be fure your dripping,

r S
Dnb
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hog’s-lard, or beef fuet, is boiling before you put
in your fith, they will fry hard and clear, butter
is apt to burn them black, and make them foft ;
when you have fried your fith, always lay them
in a difth or hair fieve to drain, before you dith
them up; boiled fith thould always be wafhed
and rubbed carefully with a little vinegar, be-
fore they are put into the water; boil all kinds
of fith very flowly, and when they will leave
the bone they are enough ; when you take them
up fet your fith plate over a pan of hot water
to drain, and cover it with a cloth or clofe
cover, to prevent it from turning their colour;
{et your fifh-plate in the infide of your difh,
and fend it up, and when you fry parfley, be
fure you pick it nicely, wafh it well, then dip
it in cold water, and throw it into a pan of
boiling fat, take it out immediately, it will be
very crifp and a fine green.

To drefs @ TURTLE of a bundred Weight.

CUT off the head, take care of the blood,
and take off all the fins, lay them in falt and
water, cut off the bottom fhell, then cut off
the meat that grows toit, (which is the callepee
or fowl) take out the hearts, livers, and lights,
and put them by themfelves, take out the bones
" and the flefh out of the back fhell (which is the
callepa(h) cut the flelhy part into pieces, about
two inches {quare, but leave the fat part, which
looks green, (it is called the monfieur) rub it
firft with falt, and wath it in {everal waters to
make it come clean, then put in the pieces that
you took out, with three bottles of Madeira

wine,
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wine, and four quarts of ftrong veal gravy, 2
lemon cutin {lices, a bundle of {weet herbs, a
tea-{fpoonful of Chyan, fix anchovies wathed and
picked clean, a quarter of a pound of beaten
mace, a tea-fpoonful of muthroom powder,
and half a pint of effence of ham if you have
it, lay over it a coarfe pafte, fet it in the oven
for three hours; when it comes out, take off the
1id and fcum off the fat, and brown it with a
falamander.—This s the bottom difh.

Then blanch the fins, cut them off at the
firft joint, fry the firft pinions a fine brown, and
put them into a tofling pan with two quarts of
ftrong brown gravy, a glafs of red wine, and
the blood of the turtle, a large {poonful of le-
mon pickle, the fame of browning, two {poon-
fuls of mufhroom catchup, Chyan and falt, an
onion ftuck with cloves, and a bunch of fweet
herbs; a little before it is enough, put in an
ounce of morels, the fame of truffles, ftew
them gently over a flow fire for two hours;
when they are tender, put them into another
tofling pan, thicken your gravy with flour and
butter and ftrain it upon them, give them a
boil and ferve them up. This is a corner
difh.

Then take the thick or large part of the fins,
blanch them in warm water, and put them in a
toffing pan, with three quarts of ftrong veal
gravy, a pint of Madeira wine, half a tea-
tpoonful of Chyan, a little falt, half a lemon,
a little beaten mace, a tea {poonful of mufh-
room powder, and a bunch of fweet herbs; let
them ftew till quite tender, they will tak; tWo

ours
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hours at leaft, then take them up into another
tofling pan, ftrain your gravy, and make it
pretty thick with flour and butter, then put in
a few boiled forcemeat balls, which muft be
made of the veally part of your turtle, left out
for that purpole; one pint of freth muthrooms,
if you cannot get them pickled ones will do,
and eight artichoke bottoms boiled tender, and
cut in quarters, fhake them over the fire five or
fix minutes, then put in half a pint of thick
cream, with the yolks of f{ix eggs beaten ex-
ceeding well, fhake it over the fire again till it
locks thick and white, but do not let. it boil;
dith up your fins with the balls, mufhrooms,
and artichoke-bottoms over and round them.
This is the top difh.

Then take the chicken part, and cut it like
Scotch collops, fry them a light brown, then
put in a quart of veal gravy, {tew them gently
a little more than half an hour, and put to it
the yolks of four eggs boiled hard, a few mo-
rels, a {core of oyfters; thicken your gravy, it
muft be neither white nor brown, but a pretty
gravy colour; fry fome oyfter patties and lay
round it. This 15 a corner difb to anfwer the
Jmall fins.

Then take the guts (which is reckoned the
beft part of the turtle) rip them open, fcrape
and wafh them exceeding well, rub them well
with falt, wath them through many waters,
and cut them in pieces two inches long, then
fcald the maw or paunch, take off the fkin,
ferape it well, cut it into pieces about half an
inch broad and two inches long, put fome of

C the
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the fithy part of your turtle in it, fet it over a
flow charcoal fire, with two quarts of veal
gravy, a pint of Madeira wine, a little muth-
room catchup, a few fhalots, a little Chyan,
half a lemon, and ftew them gently four hours,
till your gravy is almoft confumed, then thick
en it with flour, mixed with a little veal gravy,
put in half an ounce of morels, a few force-
meat balls, made as for the fins; dith it up, and
brown it with a falamander, or in the oven.——
This is the corner difh.

Then take the head, fkin it, and cut it in two
pieces, put it into a flew-pot with all the bones,
hearts, and lights, to a gallon of water, or
veal broth, three or four blades of mace, one
fhalot, a flice of beef beaten to pieces, and a
bunch of fweet herbs, fet them in a very hot
oven, and let it ftand an hour at leaft, when it
comes out {train it into a tureen for the middle
of the table.

Then take the hearts and lights, chop them
very fine, put them in a ftew-pan with a pint
of good gravy, thicken it and ferve it up; lay
the head in the middle, fry the liver, lay it
round the head upon the lights, garnith with
whole flices of lemon.———This is the fourth
corner difb.

N. B. The firft courfe thould be of turtle only,
when it is drefled in this manner: but when it is
with otherviétuals, it fhould be in three different
difhes, but this way I have often dreffed them,
and have given great fatisfaction. Obferve to kill
your turtle the night before you want it, or very

early next morning, that you may have all your
dithes
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difhes going on at a time. Gravy for a turtle
a hundred weight, will take two legs of veal, and
two fhanks of beef.

To drefs a TURTLE about thirty pounds weight.

WHEN you kill the turtle, which muft be
done the night before, cut off the head, and let
it bleed two or three hours, then cut off the
fins and the callipee from the callipath, take care
you do not burft the gall, throw all the inwards
into cold water, the guts and tripe keep by
themfelves, and {lit them open with a penknife,
and wath them’ very clean in fcalding water,
and fcrape off all the inward fkin; as you do
them throw them into cold water, wath them
out of that, and put them into freth water, and
let them lie all night, fcalding the fins and edges
of the callipath and callipee; cut the meat off
the fhoulders and hack the bones, and fet them
over the fire with the fins in about a quart of
water, put in a little mace, nutmeg, Chyan,
and falt, let it ftew about three hours, then
ftrain it and put the fins by for ufe, the next
morning take fome of the meat you cut off the
thoulders, and chop it fmall as for faufages,
with about a pound of beef or veal fuet, fea-
foned with mace, nutmeg, fweet-matjoram,
parfley, Chyan, and falt to your tafte, and three
or four glaffes of Madeira wine, fo ftuffit un-
der the two flethy parts of the meat, and if you
have any left, lay it over to prevent the meat
from burning, then cut the remainder of the
meat and the fins in pieces the fize of an €gg,

Cz2 feafon
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feafon 1t pretty high with Chyan, falt, and a
little nutmeg, and put itinto the callipafh, take
care that it be fewed or fecured up at the end,
to keep in the gravy, then boil up the gravy,
and add more wine if required, and thicken it
a little with butter and flour, put fome of it to
the turtle, and fet it in the oven with a well
buttered paper over it to keep it from burning,
and when it is about half baked {queeze in the
juice of one or two lemons and ftir it up. Cal-
lipath or back will take half an hour more bake-
ing than the callipee, which two hours will do;
the guts muft be cut in pieces two or three inches
long, the tripe in lefs, and put into a mug of
clear water, and fet in the oven with the cal-
lipath, and when it is enough and drained from
the water, it is to be mixed with the other parts
and fent up very hot.

To drefs a Con’s HEAD and SHOULDERS.

TAKE out the gills and the blood clean
from the bone, wath the head very clean, rub
over it a little falt, anda glafs of allegar, then
lay it on your fith plate; when your water
boils throw in a good handful of falt, with
a glafs of allegar, then put in your fifh, and
let it boil gently half an hour; if it is a large
one three quarters; take it up very carefully,
and ftrip the fkin nicely off, fet it before a
brifk fire, dredge it all over with flour, and
bafte it well with butter; when the froth begins
to rife, throw over it fome very fine white
bread crumbs; you muit keep balting it all the

| time
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time to make it froth well ; when it is a fine
white brown, dith it up, and garnifh it with a
lemon cut in {lices, fcraped horfe-radifh, bar-
berries, a few fmall fith fryed and laid round it,
or fryed oyfters; cut the roe and liver in flices,
and lay ever it a little of the lobfter out of the
fauce in lumps, and then ferve it.

To make Sauce for the Cop’s HEAD,

TAKE a lobfter, if it be alive ftick a
fkewer in the vent of the tail to keep the
water out and throw an handful of falt in the
water, when it boils put in the lobfter, and
boil it half an hour; if it has {pawn on, pick
them off, and pound them exceeding 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 butter, 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 fix-
pence, falt and Chyan to your tafte, boil them
one minute, then take out the horfe-radith and
lemon, and ferve it up in your fauce-boat.
N. B. If youcan get no lobfter, you may make
thrimp, cockle, or muicle fauce the fame way ;
if there can be no kind of fhell-fith got, you
then may add two anchovies cut f{mall, a
{poonful of walnut liquor, a large onion ftuck

with cloves, ftrain it and put it in the fauce-
boat,

c 2 Second
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Second way to drefs ¢ Con’s Heap,

TAKE out the gills and blood clean from
the back-bone, wafh it well, and put it on your
plate; when your water boils, put in two
handfuls of falt, and half a pint of allegar, it
will make your fifh firmer, then putin the cod’s
head; if it is of a middle fize, it will take an
hour’s boiling; then take it up, and ftrip off
the fkin gently, dredge it well with flour, and
lay lumps of butter on it; if it {uits you better,
you may fend it to the oven, and if it is not
brown all over, do it with a falamander: make
your gravy fauce to it, and ferye it up.

To drefs young CopLiNs Jike SALT Fisn.

TAKE young codlins, gut and dry them
well with a cloth, fill their eyes full of falt,
throw a little on the back-bone, and let them
lie all night, then hang them up by the tail a
day or two: as you have occafion for them,
boil them in {pring water, and drain them well,
dith them up, and pour egg fauce on them, and
fend them to the table. '

To drefs a SarT Cob.

STEEP your falt fith in water all night, with
~ a glafs of vinegar, it will fetch out the falt, and
‘make iteat like frefh fith; the next day boil it;
when it is enough, pull it in flakes into your
difh, then pour egg fauce over it, or parfnips
boiled and beat fine with butter and cream;
fend it to the table on a water plate, for it will

foon grow cold.
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T» make Ecc Savce for a SaLT Cob.

BOIL your eggs hard, firft half chop the
whites, then put in the yolks, and chop them
both together, but not very fmall, put them into
half a pound of good melted butter, and let it
boil up, then put it on the fith.

- To drefs Cop SouNDs.

STEEP your founds as you do the falt cod,
and boil them in a large quantity of milk and
water, when they are very tender and white
take them up, and drain the water out, then
pour the egg fauce boiling hot over them, and
ferve them up.

To a’ng/.‘;ACnn Sounps like little TURKEYS.

Boil your founds as for eating, but not too
much, take them up and let them ftand till they
are quite cold, then take a forcemeat of chop=
ped oyfters, crumbs of bread, alump of but-
ter, nutmeg, pepper, falt, and the yolks of
two eggs, fill your founds, with it, and fkewer
“them up in the thape of a turkey, then lard them
down each fide, as you would do a turkey’s
breaft, duft them well with flour, and put them
in a tin oven to roaft before the fire, and bafte
them well with butter: when theyare enough
pour on them oyfter {auce; three are {uflicient tor
a fide difh; garnith with barberries; it isa pretty
fide difh for alarge table, for a dinner in Lent.

To boil SaArLmoN Crimp,
SCALE your falmon, take out the blood,
walh it well, and lay it on a fith-plate, put your
S water
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water in a fith-pan with a little falt: when it
boils put in your fith 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 {mall fithes,
or a few flices of falmon, and lay round it; gar-
nith with fcraped horfe-radifh and fennel.

To make RoLLED SALMON,

. 'TAKE a fide of falmon when {plit and. the

bone taken out and {caled, ftrew over the infide
pepper, falt, nutmeg, and mace, a few chopped
oyfters, parfley, and crumbs of bread, roll it up
tight, put it into a deep pot, and bake it in 2
quick oven, make the common fith fauce and
pour over it.—Garnifh with fennel, lemon, and
horfe-radifh, -

To make Sauce for a SALMON.

Boil 2 bunch of fennel aud’ parfley, chop
them fmall, and put it into fome good melted
butter, and fend it to the table in a fauce-boat;
another with gravy fauce.

- To make the gravy fauce, puta little brown
gravy into a' fauce-pan, with one anchovy, a
tea Ipoonful of lemon pickle, a meat {poonful
of liquor from your walnut pickle, one or two
fpoonfuls of the water that the fith was boiled
in; it gives it a pleafant flavour; a ftick of horfe-
radith, a little browning and falt; boil them
three or four minutes, thicken it with flour and

“a good lump of butter, and itrain it through a

hair
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hair fieve, N. B. This is a good fauce for
moft kinds of boiled fith.

To boil a TURBOT.

WASH your turbot clean (if you let it lie in
the water it will make it foft) and rub it over
with allegar, it will make it firmer, then lay it
on your fith-plate, with the white fide up, laya
cloth over it, and pin it tight under your plate,
which will keep it from breaking, boil it gently
in hard water, with a good deal of falt and
vinegar, and fcum it well, or it will difcolour the
fkin, when it is enough, take it up and drain it,
take the cloth carefully off, and flip it on your
difh, lay over it fried oyfters, or oyfter patties;
fend in lobfter or gravy fiuce in fauce-boats.
Garnifh it with crifp parfley and pickles.
N. B.Don’t putinyour fith till your water boils.

To toil a PIRE with a pudding in the belly.

TAKE out the gills and guts, wath it well,
then make a good forcemeat of oyfters chopped
fine, the crumbs of half a penny loaf, a few {weet
herbs, and a little lemon peel fhred fine, nut-
meg, pepper, and falt to your tafte, a good lump
of butter, the yolks of two eggs, mix them well
together, and put them in the belly of your fith,
few it up, fkewer it round, put hard water in
your fifh-pan, add to it a tea cupful of vinegar,
and a little falt: when it boils put in the fith;
if it,bﬂ a middle fize, it will take half an hour’s
boiling: garnifh it with walnuts and pickled
barberries, ferve it up with oyfter fauce in a

boat,
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boat, and pour a little fauce on the pike. You
may drefsa roafted pike the fame way.

To flew Care white.

WHEN the carp are fcaled, gutted, and
wafthed, put them into a ftew-pan, with two
quarts of water, half a pint of white wine, a
little mace, whole pepper, and falt, two onions,
a bunch of {weet herbs, a ftick of horfe-radifh,
cover the pan clofe, let it ftand an hour and a
half over a flow ftove, then put a gill of white
wine into a faucepan, with two anchovies chop-
ped, an onion, a little lemon peel, a quarter of a
pound of batter rolled in flour, a little thick
cream, and a large tea cupful of the liquor the
carp was {tewed in; boil them a few minutes,
drain your carp, add to the fauce the yolks of two
eggs, mixed with a little cream ; when it boils
up {queeze in the juice of halfalemon; difhup
your carp, and pour your fauce hot upon it.

To drefs CArP the beft way, and the fauce.

KILL your carp, and faveall the blood, {cale
and clean them very well, have ready fome nice
rich gravy made of beef and mutton, i:e:ai:nnecl
with pepper, falt, mace, and onion, {train it off
before you ftew your fith in it, boil your carp
firft before you ftew it in the gravy, be careful
you don’t boil them too much before you put
in the carp, then let it ftew on a flow fire a_bnut
a quarter of an hour, thicken the fauce with a
good lump of butter rolled in flour: garnifh

your difh with fryed oyfters, fryed toaft cut
' s ' . three
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three corner ways, picces of lemon, fcrapgd
horfe-radith, and the roe of the carp cut 1n
pieces, fome fryed and the other boiled, {fqueeze
the juice of a lemon into the fauce juft before

you fend it up; take care ta difh it up hand-
{omely and very hot.

Another CARP SAUCE.

TAKE the liver of the carp clean from the
guts, and three anchovies, with a little parfley,
thyme, and one onion, chop all thefe {mall to-
gether, then take half a pint of Rhenith wine,
four {poonfuls of elder vinegar, with the blood
of the carp, put all thefe together to ftew gently,
and put it to the carp, which muft firft be
boiled in water, a little {alt, and a pint of wine;
take care not to do it too much after the carp is
put in the fauce: garnifth with fryed oyfters, fryed
toaft, {craped horfe-radifh, and pieces of lemon,
with the roe cut in pieces and fryed: if you don’t
like elder vinegar, any other fort will do.

To make Wu1TE Fisu Savce.

WASH two anchovies, put theminto a fauce-
pan, with one glafs of white wine, and two of
water, half a nutmeg grated, and a little lemon
peel ; when it has boiled five or fix minutes,
ftrain it through a fieve, add to it a {poonful of
j.mrhitr: wine vinegar, thicken it a little, then put
1n near a pound of butter rolled in flour, boil it
well, and pour it hot upon your fith. g

To
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To make & very nice Sauce for moff forts of Fisu.

TAKE a little gravy made of either veal or
mutton, put toitalittle of the water that drains
from your fith, when it is boiled enough, put it
in a fauce-pan, and put in 2 whole onion, one
anchovy, a fpoonful of catchup, and a glafs of
white wine, thicken it with a good lump of
butter rolled in flour, and a {poonful of cream ;
if you have oyfters, cockles, or fhrimps
put them in after you take it off the fire,
(but it is very good without) you may ufe
red wine inftead of white by leaving out the
cream.

To make LLoBSTER SAUCE.

BOIL half a pint of water with a little mace
and whole pepper, long enough to take out the
ftrong tafte of the fpice, then ftrain it off, melt
three quarters of a pound of butter fmooth in
the water, cut your lobfter in very {mall pieces

ftew it all together tenderly with anchovy, and
fend it up hot.

To make LoBsTER SAUCE another way.

- BRUISE the body of a lobfter into thick
melted butter and cut the fleth into it in {mall
. pieces, ftew all together and give it a boil, fea-
fon with a little pepper, falt, and a very {mall
quantity of mace.

"To
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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 fweet rendered
fuet, until they are a light brown, and then
put them in a ftew-pan, with a quart of water,
and one quart of red wine, a meat fpoonful of
lemon pickle, another of browning, the fame of
walnut or mum catchup, a little muthroom
powder, and Chyan to your tafte, a large onion
{ftuck with cloves, and a ftick of horfe-radifh,
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 fifth in
the dith ; then take the fith out, and put them
on the difh you intend for table, fet the gravy
on the fire, and thicken it with flour and a large
lump of butter, boil it a little, and {train it over
your fith: garnith them with pickled mufh-
rooms and {craped horfe-radith, puta bunch of
pickled barberries, or a {prig of myrtle in their
mouths, and fend them to the table.

It is a top difth for a grand entertainment.

To dre¢fs @ STURGEON. |

TAKE what fize of a piece of fturgeon you
think ‘proper, and wath it clean, lay it all night
in {alt and water, the next morning take it out,.
rub it well with allegar, and let it lie in it for two.
hours, then have ready a fith-kettle full of boil-
ing water, with one ounce of bay falt, two large
onions, and a few {prigs of {weet marjoram;
boil your fturgeon till the bones will leave the

5 fith,
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fith, then take it up, take the {kin off, and flour
it well ; fet it before the fire, bafte it with frefh
butter, and let it ftand till it be a fine brown ;
then difh it up, and pour into the difh the fame
fauce as for the white carp ; garnith with crifp
parfley and red pickles. .

This is a proper difh for the top or middle.

To roaft large ExLs or LAMPREYS with a pud-
ding in the belly.

SKIN your eels or lampreys, cut off the head,
take the guts out, and fcrape the blood clean
from the bone, then make a good forcemeat of
oyfters or thrimps chopped {mall, the crumbs of
half a penny loaf, a little nutmeg and lemon peel
fhred fine, pepper, falt, and the yolks of two
eggs, put them in the belly of your fith, few it
up, turn it round on your dith, put over it
flour and butter, pour a little water in your difh,
and bake it in a moderate oven; when it comes
out take the gravy from under it, and fcum off
the fat, then {train it through a hair fieve; add to
it a tea {poonful of lemon pickle, two of brown-
ing, a meat {poonful of walnut catchup, a glafs
of white wine, one anchovy, and a flice of
lemon, let it boil ten minutes, thicken it with
butter and flour, fend it up in a fauce-boat, dith
your fith: garnifh it with lemon and crifp
pariley. |

This is a pretty difh for either corner or fide
for a dinner.

Te
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To flew LAMPREYS.

SKIN and gut your lampreys, feafon them
well with pepper, falt, cloves,nutmeg,and mace,
not pounded too fine; and a little lemon peel
thred fine; then cut fome thin flices of butter
into the bottom of your fauce-pan, put in the
fith with half a pint of nice gravy, half the quan-
tity of white wine and cyder, the fame of claret,
with a fmall bundle of thyme, winter favory,
pot marjoram, and an onion fliced, ftew them
over a flow fire, and keep turning the lampreys
till they are quite tender, when they are tender
take themoutand putin oneanchovy,and thicken
the fauce with the yolk of an egg, or a little
butter, rolled in flour, and pour it over the fith
and ferve them up.—N. B. Roll them round a
fkewer before you put them into the pan.

7o fleww FLouNDERs, PLAICE, or SoLEs.

HALF fry your fith in three ounces of but-
ter a fine brown, then take up your fith, and put
to your butter a quart of water, and boil it
flowly a quarter of an hour with two anchovies,
and an onion {liced, then putin your fith again,
with a herring, and ftew them gently twenty
minutes, then take out your fifh, and thicken
the fauce with butter and flour, and give it a
boil, then ftrain it through a hair fieve, over the
fith, and fend them up hot.—N. B. If you
choofe cockle or oyfter-liquor, putit in juft be-
fore you thicken the fauce, or you may fend
oylters, cockles, or fhrimps in a fauce-boat to

table.
A geod
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A good way to flew FisH.

MIX half a tumbler of wine with as much
water as will cover the fith in the ftew-pan and
put in a little pepper and falt, three or four
onions, a cruft of bread toafted very brown,
one anchovy, a good lump of butter, and fet
them over a gentle fire, thake the ftew-pan now
and then that it may not burn; juft before you
ferve it up, pour your gravy into a fauce-pan, and
thicken it with a little butter rolled in flour, a
little catchup and walnut pickle beat well to-
gether till fmooth, then pour it on your fith,
and fet it over the fire to heat, and ferve it up

hot.

To bot/ MACKAREL.

GUT your mackarel and dry them carefully
with aglean cloth, then rub them flightly over
with a little vinegar, and lay them firaight on
your fith plate (for turning them round often
breaks them) puta little falt in the water when
it beils; put them into your fith-pan, and boil
them gently fifteen minutes, then take them up
and drain them well, and put the water that runs
from them into a fauce-pan, with two tea{poon-
fuls of lemon pickle, one meat {poonful of wal-
nut catchup, the fame of browning, a blade or
two of mace, one anchovy, a {lice of lemon; boil
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 fauce-boat, and
parfley fauce in another; difh up your fith with
the tails in the middle; garnifh it with {craped
horfe-radith and barberries. %

@
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To boil HERRINGS.

SCALE, gut, and wafh your herrings, dry
them clean, and rub them over with a little
vinegar and falt, fkewer them with their tails
in their mouths, lay them on your fith plate,
when your water boils put them 1n, they will
take ten or twelve minutes boiling, when you
take them up, drain them over the water, then
turn the heads into the middie of ‘your difh,
lay round them feraped horfe-radifh; parflcy
and butter for fauce.

To fry HERRINGS.

- SCALE, wath, and dry your herrings well ;
lay them feparately on a board, and fet them to
the fire two or three minutes before you want
them, it will keep the fifh from iticking to the
pan, duft them with flour, when ycar dripping
or butter is boiling hot put in your fith, a few
at a time, fry them over a brifk fire, when you
have fryed them all, fet the tails up one againft
another in the middle of the dith, then fiy a
large handful of parfley crifp, take it out betore
it lofes its colour, lay it round them, and parfley
fance in a boat; or if you like onions better fry
them, lay fome round your difth, and make onion
fauce for them; or you may cut off the heads
after they are fryed, ehop them and put them
into a fauce-pan, with ale, pepper, falt, and an
anchovy, thicken it with flour and butter, {train
i., then put it in a fauce~boat,

D Ta
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To bake HERRINGS.

WHEN you have cleaned your herrings as
above, lay them on a board, take a little black
and Jamaica pepper, a few cloves, 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 allegar, tie ftrong paper over the
pot, and bake them in a moderate oven; if your
allegar be gooed, they will keep two or three
months; you may eat them either hot or cold.

To bake SPRATS.

RUB your fprats with falt and pepper, and
to every two pints of vinegar put one pint of
red wine, diffolve a penny-worth of cochineal,
lay your {prats in a deep earthen difh, pour in
as much red wine, vinegar, and cochineal as
will cover them, tie a paper over them, fet
them in an oven all night.—They will eat well,
and keep for fome time.

T boil SCATE or RAY.

CLEAN your fcate or ray very well, and cut
it in long narrow pieces, then put it in boil-
ing water with a little falt in it, when it has
boiled a quarter of an hour take it out, {lip the
fkin off, then put it into your pan again, with a
little vinegar, and boil it till enough; when you
take it up, fet it over the water to drain, and
cover it clofe up, and when you difh it, be as
quick as poffible, for it foon grows cold, pour
over it cockle, fhrimp, or mufcle fauce, lay
over it oyfter patties; garnifh it with barberries

and horfe-radifh.
Ts

4
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To fry SOLES.

SKIN your foles as you do eels, but keep on
their heads, rub them over with an egg, and
ftrew over them bread crumbs, fry thein over a
brifk fire in hogs-lard a light brown, ferve them
up with good melted butter, and garnifh it with
green pickles.

To marinafe SOLES.

BOIL them in {alt and water, bone and drain
them, lay them on a dith with the belly up,
boil fome fpinage and pound it in a mortar,
then boil four eggs hard, chop the whites and .
yolks feparate, lay green, white, and yellow
amongft the foles, ferve them up with melted
butter in a boat.

I
To broil HappoCKSs or WHITINGS.

GUT and wath your haddocks or whitings,
dry them with a cloth, and rub a little vinegar
over them, it will keep the fkin on better, duft
them well with flour, rub your gridiron with
butter, and let it be very hot when you lay the
fith on, or they will ftick, turn them two or
three times on the gridiron, when enough ferve
them up, and lay pickles round them, with plain

" - melted butter, or cockle fauce, they are a pretty

difh for fupper.

A fecond Way.

WHEN you have cleaned your haddocks or
whitings, as above, put them ina tin oven, and
fet them before a quick fire, when the fkins be-
gin to rife take them off, beat an egg, rub it over

D 2 them
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them with a feather, and ftrew over them a few
bread crumbs, dredge them well with flour,
when your gridiron is hot rub it well with butter
or fuet, it muft be very hot before you lay the
fith on, when you have turned them, rub a little
cold butter over them, turn them as your fire
requires until they are enough and a little brown;
lay round them cockles, mufcles, or red cab-
bage, you may either have fhrimp fauce or
melted butter.

To fry SMELTSs o7 SPARLINGS.

DRAW the guts out at the gills, but leave in
the melt or roe, dry them with a cloth, beat an
egg and rub it over them with a feather, then
firew bread crumbs over them, fry them with
hogs-lard or rendered beef fuet, when it is boil-
ing hot put in your fifh, fhake them a little, and
fry them a nice brown, drain them in a fieve,
when you difh them put a bafon in the middle
of your dith with the bottom up, lay the tails of
your fith on it, fry a handful of parfley in the fat
your fith was fryed in, take it out of water as you
fry it, and it will keep its colour and crifp
fooner, put a little on the tails, and lay the reft
in lumps round the edge of the difh; ferveitup
with good melted butter for fauce.

9o fry PERCH or TRDU-T._"

WHEN you have fcaled, gutted, and wafhed
your perch or trout, dry them well, then Jlay
them feparately on a board before the fire, two
minutes before you fry them duft them well
with flour, and fry them a fine brown in roaft

drippings
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drippings or rendered fuet, ferve them up with
melted butter and crifped parfley.

To drefs PErcH in WATER SOKEY.

SCALE, gut, and wath your perch, put falt
in your water, when it boils put in the fith,
with an onion cut in flices, you muft feparate
it into round rings, a handful of parfley picked
and wathed clean, put inas much milk as will
turn the water white, when your fih is enough,
put them in a {oup dith, and pour a little of the
water over them with the parfley and the onions,
then ferye it up with butter and parfley in a boat;
onions may be omitted if you pleafe. You may
boil trout the fame way.

To boi/ EELS.

SKIN, gut, and take the blood out of your
ecls cut off their heads, dry them, and turn
them round on your fith plate, boil them in fale
and water, and make parfley fauce for them.

To pitch-cock EELs,

SKIN, gut, and wath your eels, then dry
them with a cloth, {prinkle them with pepper,
falt, and alittle dried fage, turn them backward
and forward, and fkewer them, rub your grid-
iron with beef {uet, broil them a good brown,
put them on your dith with good melted but-
ter, and lay round fryed parfley.

Te broil EEvrs,

WHEN you have fkinned and cleanfed your
eels as before, rub them with the yolk of an egg,
D 3 ftrew




38 THE EXPERIENCED

ftrew over them bread crumbs, chopped parfley,
fage, pepper, and falt, bafte them well with but-
ter, and fet them in a dripping-pan, roaft or
broil them on a gridiron, ferve them up with
parfley and butter for fauce, Asal

To bot! FLounDERS, and all Kinds of
Frat FisH.

CUT off the fins, and nick the brown fide
under the head, then take out the guts, and dry
them with a cloth, boil them in falt and water ;
make either gravy, fhrimp, cockle, or mufcle
fauce, and garnith it with red cabbage.

‘:ﬁ:ﬂfw OvsTERS, and all Sorts of
: SHELL FisH.

WHEN you have opened your oyfters, put
their liquor into a toffing pan with a little
beaten mace, thicken it with flour and butter,
boil it three or four miputes, toaft a {lice of
white btead, and cut 1t into three-ccrnered
pieces, lay them round your difh, put in a
{poonful of good cream, put in your oyfters,
and fhake them round in your pan, you muft
not let them boil, for if they do it will make
them hard and look fmall; ferve them up in a
little foup difth or plate.—N. B. You may
ftew cockles, mufcles, or any fhell fith the
fame way.

To flew OysTERS, CocKLES, and MuscLEs.

OPEN your fith clean from the fhell, fave
the liquor, and let it ftand to fettle, then ftrain
. it
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it through a hair fieve, and put to it as many
crumbs of bread as will make it pretty thick,
and boil them well together before you put in
the fith, with a good lump of buatter, pepper,
and falt to your tafte, give them a fingle boil,
and ferve them up.—N. B. You may make it a
fith fauce by adding a glafs of white wine juft
before you take it off the fire, and leaving out
the crumbs of bread,

To feollop OYSTERS. -

WHEN your oyfters are opened, put them
in a bafon, and wath them out of their own
liquor, put fome in your {collop-fhells, firew
over them a few bread crumbs, and lay a flice.
of butter on them, then more oylters, bread
crumbs, and a {lice of butter on the top, put
‘them into a Dutch oven to brown, and ferve
them up in the fhells,

To fry OYSTERS,

TAKE a quarter of an hundred of large oy-
fters, beat the yolks of two eggs, add to it a
little nutmeg, and a blade of mace pounded, a
{fpoonful of flour, and a little falt, dip in your
oyfters,and fry them in hogs-lard a light brown ;
1f you choofe you may add alittle parfley fhred
fine. N. B. They are a proper garnifh

for cods-head, calves-head, or moft made
difhes,

: D 4 To
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To make OvsTeER LoAvEs.

TAKE fmall French rafps, or you may make
little round loaves, make a round hole in the
top, {fcrape out all the crumbs, then put your
oylters into a toffing pan, with the liquor and
crumbs that came out of your rafps or loaves,
and a good lump of butter, ftew them together
five or fix minutes, then put in a {poonful of
good cream, fill your rafps or loaves, lay the
bit of cruft carefully on again, fet them in the
oven to crifp. Three are enough for a fide
difh.

To boil LoBSTERS.

TAKE your lobfter, and put a {fkewer in the
vent of the tail, to prevent the water from get-
ting into the body of the lobfter, put it into a
Ean of boiling water, with a little faltin it, if it

e alarge cne it will take half an hour’s boiling ;
when you take it out, put a lump of butter
in a cloth, and rub it over, it will firike the
colour, and make it look bright,

To roaft LoBSTERS.

HALF boil your lobfter as before, rub it well
with butter, and fet it before the fire, bafte 1t
all over till the fhell looks a dark brown, ferve
it up with good melted butter,

To
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To flew LoBSTERS or SHRIMPS.

PICK your lobfters or fhrimps in as large
pieces as you can, and boil the fhells in a pint
of water, with a blade or two of mace, and a
few whole pepper corns ; when all the ftrength
is come out of the thells and {pice, ftrain it, and
put in your lobfters or fhrimps, and thicken it
with flour and butter and give them a boil ; put
in a glafs of white wine, or two {poonfuls of
vinegar, and ferve it up,

To make LoBsTER PATTIES f0 garnifh Fisn.

TAKE all the red feeds and the meat of a
Jobfter, with a little pepper, falt, and crumbs
of bread, mix them well with a little butter,
make them up in finall patties, and put them in
either rich batter or thin pafte, fry or bake
them, apd garnifh your fith with them.

To pickle STURGEON.

Cut your fturgeon into what fize pieces you
pleafe, wafh it well, and tie it with mats; to
every three quarts of water put one quart of
old itrong beer, a handful of bay falt, and dou-
ble the quantity of common falt, one ounce of
ginger, two ounces of black pepper, one ounce
of cloves, and one of Jamaica pepper, boil it
till it will leave the bone, then take it up, the
nextday put ina quart of ftrong ale allegar, and
a little falt, tie it down with ftrong paper, and
keep it for ufe.—Don’t put your fturgeon in
till the water boils.

To
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To pickle SALMON the Newcaftle Way.

TAKE a falmon about twelve pounds, gut
it, then cut off the head, and cut it a-crofs in
what pieces you pleafe, but don’t fplit it, {crape
the blood from the bone, and wath it well out,
then tie it a-crofs each way, as you do fturgeon,
~ fet on your fith-pan with two quarts of water,
and three of ftrong beer, half a pound of bay
falt, and one pound of common falt, when it
boils fcum it well, then put in as much fith as
your liquor will cover, and when it is enough
take it carefully out, left you ftrip off the fkin,
and lay it on earthen difhes; when you have
done all your fith, let it ftand till the next day,
put it into pots, add to the liquor three quarts
of ftrong beer allegar, half an ounce of mace,
the fame of cloves and black pepper, one ounce
of long pepper, two ounces of white ginger,
fliced, boil them well together half an hour,
then pour it boiling hot upon your fith, when
cold cover it well with ftrong brown paper,—
This will keep a whole year.

To pickle OYSTERS.

OPEN the largeft and fineft oyfters you can
get, whole and clean from the fthell, wath them
in their own liquor, let it ftand to fettle, then
pour it from the fediment into a fauce-pan, put
to it a glafs of Lifbon wine, as much white wine
vinegar as you had oyfter liquor, three or four
blades of mace, a nutmet {liced, a few white
pepper corns, and a little falt, boil 1t ﬁw.:l or fix

minutes,
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minutes, fcum it, then put in your oyfters,
fimmer them ten or twelve minutes, take them
out, and put them in narrow-topped jars; when
they are cold, pour over them rendered mutton
fuet, tie them down with a bladder, and ke,ep
them for ufe.

To pickle QYSTERS a_fecond Way.

OPEN the oyfters very carefully, and take
off all the fhells that ftick to the fifh, put
them into a little water, and wath the oyfters
in it and ftrain the liquor, boil it with a little
vinegar, whole pepper, falt, and mace, till it
tafte of the {pices, then put in the oyfters: if
they are large they muft boil eight minutes, if
{mall, not {o long ; put them into pickling-pots,
when the liquor is cold pour it upon the oyiters.
To half a hundred of oyfters put fix {poonfuls
of water and four of very good vinegar, then tie
bladders very clofe over them.

To collar MACKAREL,

GUT and flit your mackarel down the belly,
cut off the head, take out the bones, take care
you don’t cut it in holes, then lay it flat upon
its back, feafon it with mace, nutmeg, pepper,
and falt, and a handful of parfley thred fine,
ftrew it over them, roll them tight, and tie
them well {eparately in cloths, boil them gently
twenty minutes in vinegar, falt, and water, then
take them out, put them into a pot, pour the
fiquor on them, or the cloth will ftick to the
fith, the next day take the cloth off your fifh,

put
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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 pickle MACKAREL.

WASH and gut your mackarel, then fkewer
them round with their tails in their mouths,
bind them witha fillet to keep them from break-
ing, boil them in falt and water about ten mi-
nutes, then take them carefully out, put to the
water a pint of allegar, two or three blades of
mace, a little whole pepper, and boil it all to-
gether ; when cold pour it on the fith, and tie
it down clofe,

To pot SALMON,

Let your falmon be quite frefh, f{cale and
wath it well, and dry it with a cloth, fplit 1t up
the back and take out the bone, feafon it well
with white pepper and falt, a little nutmeg and
mace, let it lie two or three hours, then put it
in your pot, with half a pound of butter, tie it
down, put it into the oven and bake it an hour,
when it comes out, lay it on a flat difh that the
oil may run from it, cut it to the fize of your
pots, lay it in layers till you fill the pot, with
the tkin upwards, put a board over it, lay on a
weight to prefs it till cold, then pour over it
clarified butter; when you cut it, the {kin makes
it look ribbed, you may fend it to the table
either cut in {lices, or in the pot.

A fecond




ENGLISH HOUSE-KEEPER., 45

A fecond way.

WHEN you have any cold falmon left, take
the fkin off, and bone it, then put it in a mar-
ble mortar, with a good deal of clarified but-
ter ; feafon it pretty high with pepper, mace,
and falt, thred a little fennel very {mall, beat
them all together exceeding fine, then put it
clofe down into a pot, and cover it with clarified

butter.

T9 pot SMELTS or SPARLINGS.

DRAW out the guts with a fkewer under
the gills, the melt or roe muft be left in, dry
them well with a cloth, feafon them with falt,
mace, and pepper, lay them in a pot, with half
a pound of mielted butter over them, tie them
down, and bake them in a flow oven three quar=
ters of an hour; when they are almoft cold,
take them out of the liquor, put them into oval
pots, cover them with clarified butter, and keep
them for ufe.

To pickle SMELTS or SPARLINGS.

GUT them with a fkewer under the gills,
but leave the melt or roe in, dry them with a
cloth, and fkewer their tails in their mouths,
put falt in your water, when it boils put in your
fith for ten minutes, then take them up, put to
the water a blade or two of mace, a few cloves,
and a little allegar; boil them all together, and

when it is cold put in your fith, and keep them
for ufe.
Te
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To collar Ervrs.

CASE your eel, cut off the head, flit oper
the belly, take out the guts, cut off the fins,
take out the bones, lay it flat on the back,
grate over it a {mall nutmeg, two or three
blades of mace beat fine, a little pepper and falt,
ftrew over it a handful of parfley fhred fine, with
a few fage leaves, roll it up tight in a cloth,
bind it well ; if it be of a middle fize, boil it
in falt and water three quarters of an hour, hang
it up all night to drain, add to the pickle a pint
of vinegar, a few pepper corns, and a {prig of
fweet marjoram, boil 1t ten minutes, and let it
ftand till the next day, take off the cloth, and
put your eels into the pickle, you may fend them
whole on a plate, or cut them in flices ; gar-
nith with green parfley,—Lampreys are done
the fame way.

To pickle CocKLES.

WASH your cockles clean, put them in a
fauce-pan, cover them clofe, fet them over the
fire, thake them till they open, then pick them
out of the fhells, let the liquor fettle till it be
clear, then put the fame quantity of wine
vinegar, and a little falt, a blade or two of mace,
boil them together, and pour it on your cockles,
and keep them in bottles for ufe. You muft
pickle mufcles the fame way.

To
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To pot CHARS.

CUT off the fins, and cheek-part of each
fide of the head of your chars, rip them open,
take out the guts and the blood from the back-
bone, dry them well in a cloth, lay them on a
board, and throw on them a good deal of falt,
let them ftand all night, then fcrape it gently
off them, and wipe them exceedingly well with
a cloth, pound mace, cloves, and nutmeg, very
fine, throw a little in the infide of them, and
a good deal of falt and pepper on the outfide,
put them clofe down in a deep pot, with their
bellies up, with plenty of clarified butter over
them, f{et them in the oven, and let them
ftand for three hours; when they come out,
pour what butter you can off clear, lay a board
over them, and turn them upfide down, to let
the gravy run from them, fcrape the falt and
pepper very carefully off, and feafon them ex-
ceeding well both infide and out with the above
feafoning, lay them clofe into broad thin pots
for that purpofe, with the backs up, then cover
them well with clarified butter ; keep them in
a cool dry place. -

To pot EELs.

SKIN, gut, and clean your eels, cut them
in pieces about four inches long, then feafon
them with pepper, falt, beaten mace, and a
little dryed fage rubbed very fine, rub them
well with your feafoning, lay them in a brown
pot, put over them as much butter as will co-

- - . ver
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ver them, tie them down with a firong paper’;
fet them in a quick oven for an hour and a
half; take them out, when cold put them into
fmall pots, and cover them with clarified butter:;
N. B. You may pot lampreys the fame

way.
To pot LAMPREYS.

TAKE lampreys alive, and rin a ftick
through their heads, and flit their tails, hang
them up by their heads and they will bleed at
the tail end; when they have done bleceding;
cut them open, take out the guts, and wipe
them until they are perfectly dry and clean,
(you muft not wath them with water) then rub
them with pepper and falt, let them ftand all
night, and wipe them exceedingly dry again, then
feafon them with pepper, falt, mace, and a lit-
tle nutmeg, roll them up tight, put them in a
pot with fome butter, cover them up with
ftrong paper, and bake them in a moderate
oven; when they are enough and near cold,
drain out the butter from them, put them in
your potting pots, and cover them with clari-
fied butter. -

To pot LoBSTERS.

TAKE the meat out of the claws and belly
of a boiled lobfter, put it in a marble mortar,

with two blades of mace, a little white pepper
and falt, a lump of butter the fize of half an

- egg, beat them all together till they come to a

paite, put one halt of it into your pot, take the
2 meat
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meat out of the tail part, lay it in the middle
of your pot, lay on it the other hal_f of your
pafte, prefs it clofe down, pour over it clarified
butter, a quarter of an inch thick. N. B.
To clarify butter, put your boat into a clean
faucepan, fet it over a flow fire, when it 1s
melted, fcum it, and take it off the fire, let it
ftand a little, then pour it over your lobfters;
take care you do not pour in the milk, which
fettles to the bottom of the faucepan.

A receipt to pot LoBSTERS, whichcoft ten guineas.

TAKE twenty good lobfters, and when cold
pick all the meat out of the tails and claws
(be careful to take out all the black gutin the
tails, which muft not be ufed) beat fine three
quarters of an ounce of mace, a {mall nutmeg,
and four or five cloves, with pepper and fal,
feafon the meat with it; lay a layer of butter
into a deep earthen pot, then put in the lob-
fters, and lay the reft of the butter over them
(this quantity of lobfters will take at leaft four
pounds of butter to bake them) tie a paper
over the pot, fet them in an oven, when they
are baked tender, take them out, and lay them
on a dith to drain alittle, then put them clofe
down in your potting pots, but do not break
them in {mall pieces, but lay them in as whole
as you can, ﬂnfy {plitting the tails. When you
have filled your pots as full as you choofe, take a
{poonful ortwo of the red butter they were baked
in, pour it on the top, and fet it before the fire
to let 1t melt in, then cool it, and melt a little

£ white
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white wax in the remainder of the butter, and
cover them.——IN. B. Lay a good deal of the
red hard part in the pot to bake, to colour the
butter, but do not put it in the potting pots.

To pot SHRIMPS.

BICK the fineft fhrimps you can get, feafon
them with a little beaten mace, pepper and falt
to your tafte, and with a little cold butter pound
them all together in a mortar till it comes to a

afte, put itdown in {fmall pots, and pour over
them clarified butter. : '

To caveach SOLESs.

FRY your {oles in either oil or butter, boil
fome vinegar with a little water, two'or three
blades of mace, a very few cloves, fome black
pepper and alittle falt, letit ftand till cold, and
when cold beat up fome oil with it, lay your
fith in a deep pot, and flice a good deal of
fhalots or onions between each fith, throw your
]iquc:v;' over it, and pour fome oil on the top :
it will keep three or four months, maderich and
fryed in o1l ; it muft be ftopped well and kept
in a dry place. Take out a little at a time
when you ufe it.

To caveach Fisi.

CUT your fith into pieces the thicknefs of
your hand, feafon it with pepper and falt, let it
lie an hour, dry it well with a cloth, flour it,
and then fry it a fine brown in oil : boil a fuffi-

cient
2
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cient quantity of vinegar with a little garlick,
mace, and whole pepper to cover the fith, add
the fame quantity of oil, and falt to your tafte,
mix well the oil and vinegar, and when the fith
and liquor is quite cold, [lice fome onion to lay
in the bottom of the pot, then a layer of fith
and onion, and fo on till the whole fith is put
up; the liquor muft not be putin till it is
quite cold.

A wvery good Way to preferve FisH,

TAKE any large fith, cutoff the head, wath
it clean, and cut it into thin flices, dry it well
with a cloth, flour it and dip itin the yolks of
~eggs, fry itin plenty of oil till it is a fine brown,
and well done, lay them to drain till cold, then
lay them in your veflel, throw in betwixt the
layers, mace, cloves, and fliced nutmeg, then
make a pickle of the beft white wine vinegar,
fhalots, garlick, white pepper, Jamaica pepper,
long pepper, juniper berries and falt, boil it till
the garlick is tender, and the pickle will be
enough ; when it is quite cold pour it on your
fith, with a little 0il on the top ;5 fmall fith are
done whole ; cover it clofe with a bladder.

To' pickle SuriMPS.

PICK the finelt fhrimps you can get, and
put them into cold allegar and fale, put them
into little bettles, cork them clofe, and keep
them for ufe.

E 2 To
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To pot red and black Moor-GaMmeE.

PLUCK and draw them, and feafon them
with pepper, cloves, mace, ginger, and nutmeg,
well beaten and fifted, with a quantity of falt
not to overcome the fpices, roll a lump of but-
ter in the feafoning, and putitinto the body of
the fowls, rub the outfide with feafoning, and
then put them into pots with the breaft down-
wards 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 upward, and take all the butter
they were baked in clean from the gravy and
pour upon them; fill up the pots with clari-
fied butter, and keep them in a dry place.

C*H AP oI

Obfervations on RoASTING and BoILING.

HEN you boil any kind of meat, parti-

~cularly veal, it requires a great deal of
care and neatnefs : be fure your copper is very
clean and well tinned, fill it as full of {oft water
as is neceflary, duft your veal well with fine
flour, put it into your copper, fet it over alarge
fire; fome choofe to put in milk to make it
white, but I think it is better without: if your

water happens to be-the leaft hard it curdles
the
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the milk, and gives the veal a brown yellow
caft, and often hangs in lumps about the veal,
fo will oatmeal, but by dufting your veal, and
putting it into the water when cold, it prevents
the foulnefs of the water from hanging upon it;
when the fcum begins to rife, take it clear off,
put on your cover, let it boil in plenty of water
as {low as pofiible, it will make your veal rife
and plump: a cook cannot be guilty of a greater
errour than to let any fort of meat boil faft, it
hardens the outfide before the infide is warm,
and difcolours it, eflpecially veal ; for inftance,

‘aleg of veal of twelve pounds weight will re-

uire three hours and an half boiling, the {lower
it boils the whiter and plumper it will be; when

ou boil mutton or beef, obferve to dredge them
well with flour before you put. them into the
kettle of cold water, keep 1t covered, and take
off the fcum ; mutton or beef do not require fo
much boiling, nor is it {o great a fault if they
are a little thort, but veal, pork, or lamb, are
not fo wholefome if they are not boiled enough ;
a leg of pork will require half an hour more
boiling than a leg of veal of the fame weight;
when you boil beef or mutton, you may allow
an hour for every four pounds weight; it is the
beft way to put in your meat when the water is
cold, it gets warm to the heart before the out-
fide grows hard, 2 leg of lamb of four pounds
weight will require an hour and a half boiling.

WHEN you roaft any kind of meat, it isa
yery good way to put a little falt and water in

O your
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your dripping-pan, bafte your meat a little with
1t, let it dry, then duft it well with flour, bafte
1t with frefh buatter, it will meke your meat a
better colour; obferve always to have a brifk
clear fire, it will prevent your meat from dazing
and the froth from falling, keep it a good dif-
tance from the fire, if the meat is fcorched the
outfide is hard, and prevents the heat from pe-
netrating into the meat;and will appear enough
before it be little more than half done. Time,
‘diftance, bafting often, and a clear fire, is the
beft method I can preferibe for roafting ‘meat to
perfection ; when the fteam draws near the fire,
1t is a fign of its being enough, but you will be
the beft judge of that from the time you put it
down. Be careful, when you roaft any kind of
wild fowl to keep a cléar brifk fire, roaft them
a light brown, but not too much : it is a great
fault to roaft themn till the gravy runs out of
them, it takes off the fine flavour. Tame
fowls require more roafting, they are a long
‘time before they are hot throvgh, and muft be
‘often bafted to keep up 2 ftrong froth, it makes
‘them rife better, and a finer colour. Pigs
and geefe thould be roafted vefore a gaod fire,
and turned quick. Hares and rabbits re-
quire time and care, to fee the ends are roafted
‘enough, when they are half roafted, cut the
neck fkin, and let out the blood, or when they
‘are cut up they often appear bloody at the

neck.

To
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To roaft a P1G.

STICK your pig juft above the breaft-bone;
run your knife to the heart, when it is dead
put it in cold water for a few minutes, then rub
it over with a little refin beat exceeding fine, or
its own blood, put your pig into a pail of fcald-
ing water half a minute, take it out. lay it on
a clean table, pull off the hair as quick as poffi-
ble, if it does not come clean off put it in again,
when you have got it all clean off wath it in
warm water, then in two or three cold waters,
for fear the refin thould tafte ; take off the four
feet at the firft joint, make aflit down the bel-
ly, take out all the entrails, put the liver, heart,
and lights to the pettitoes, wafh it well out of
cold water, dry it exceedingly well with a cloth,
hang it up, and when you roaft it, put inalittle
fhred fage, a tea fpoonful of black pepper, two
of falt, and a cruft of brown bread, {pit your
pig, and few it up; lay it down to a brifk clear
fire, with a pig-plate hung in the middle of the
fire; when your pig is warm, put a lump of
butter in a cloth, rub your pig often with is
while it is roafting; a large one will take an
hour and an half: when your pigisa fine brown,
and the {team draws near the fire, take a clean
cloth, rub your pig quite dry, then rub it well
with a little cold butter, it will help to crifp it;
then take a fharp knife, cut off the head, and
!‘.;lkﬂ off the collar, then take off the ears and
Jjaw-bone, {plit the jaw in two, when you have
cut the pig down the back, which muft be
done before you draw the {pit out, then lay your

E 4 pig
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pig back to back on your difh, and the jaw on
each fide, the ears on each fhoulder, and the
collar at the fhoulder, and pour in your fauce,
and ferve it up: garnith with a cruft of brown
bread grated.

To make SavcE for a Pic.

CHOP the brains a little, then put in a tea-
cupful of white gravy with the gravy that runs
out of the pig, alittle bit of anchovy, mix near
half a pound of butter, with as much flour as
will thicken the gravy, a flice of lemon, a {poon-
ful of white wine, a little caper liquor and falt,
fhake it over the fire, and pour it into your
dith; fome like currants, boil a few and fend
them in a tea faucer with a glafs of currant jelly
in the middle of it.

A fecond way to make P16 SAuCE.
CUT all the outfide off a penny loaf, then

cut it into very thin {lices, put it into a faucepan
of cold water, with an enion, a few pepper
corns, and a little falt, boil it mntil it be a fine
pulp, then beat it well, put in a quarter of a
pound of butter, and two {poonfuls of thick
cream, make it hot, and put it into a bafon.

To drefs a P16’s PETTITOES.

""TAKE up the heart, ]ivar; and lights, when
they have boiled ten minutes, and fhred them
pretty fmall, but let the fect boil till they are

pretty tender, then take them out and {plit
: them ;
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them ; thicken your gravy with flour and but-
ter, put in. your mincemeat, a flice of lemon, a
{poonful of white wine, a little {alt, and boil 1t
a little; beat the yolk of an egg, add to it two
{poonfuls of good cream, and a little grated
nutmeg, put in your pettitoes, fhake it over
the fire, but do not let it boil ; lay fippets round
your difh, pour in your mincemeat, lay the
feet over them the fkin fide up, and fend them
to the table.

To boil @ GoosE with ON1oN SAUCE.

TAKE your goofe ready drefled, finge it and
pour over it a quart of boiling milk, let it lie
in it all night, then take it out and dry it ex-
ceeding well with a cloth, feafon it with pepper
and falt, chop fmall a large onion, a handful of
fage leaves, put them into your goofe, few it
up at the neck and vent, hang it up by the legs
till the next day, then put itinto a pan of cold
water, cover it clofe, and let it boil flowly one
hour,

To flew GoosE GIBLETS.

CUT your pinions in two, the neck in four
pieces, flice the gizzard, clean it well, ftew
them in two quarts of water, or mutton broth,
with a bundle of {weet herbs, one anchovy,
a few pepper corns, three or four cloves, a
{poonful ot catchup, and an onion; when the
giblets are tender, put in a fpoonful of good
cream, thicken it with flour and butter, ferve
them up in a foup difh, and lay fippets round it.

To
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7o roaft a GrREEN Goose.

. WHEN your goofe is ready dreffed, put in
a good lump of butter, {pit 1t, lay it down,
finge it well, duft it with flour, bafte it well
with frefh butter, bafte it three or four different
times with cold butter, it will make the fleth
rife better than if you was to bafte it out of the
dripping-pan; if 1t is a large one it will take
three quarters of an hour to roaft it ; when you
think it is enough, dredge it with flour, bafte it
till 1t 1s a fine froth, and your goofe a nice
brown, and dith it up with a little brown gravy
under it: garnith with a cruft of bread grated
round the edge of your dith.

To make SAUCE for @ GREEN GOOSE.

TAKE fome melted butter, put in a {poonful
of the juice of forrel, a little fugar, a few cod-
led goofeberries, pour it into your fauce-boats,
and {end 1t hot to the table.

To roaft @ STUBBLE GoosE.

- CHOP a few fage leaves, and two onions
very fine, mix them with a good lump of but-
ter, a tea {fpoonful of .pepper, and two of falt,
put it in your goofe, then {pititand lay it down,
finge it well, duft it with flour; when it is
thoroughly hot bafte it with frefh butter : if it
be a large one it will require an hour and a half
before a good clear fire; when it is enough,
dredge and bafte it, pull out the {pit, and pour
in alittle boiling water.

I

Te
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To make SAUCE for a GOOSE.

PARE, core, and f{lice your apples, put
them in a faucepan with as much water as
will keep them from burning, fet them over a
very flow fire, keep them cloic covered till they
‘are all of a pulp, then put in a lump of butter,
“and fugar to your tafte, beat them well and fend
them to the table in a china bafon.

To boi! Ducks wirth ONioN SAUCE.

SCALD and draw your ducks, put them in
warm water for a few minutes, then take them
out, put them in an earthen pot, pour over
them a pint of boiling milk, let them lie in it
two or three hours; when you take them out
dredge them well with flour, put them ina
copper of cold water, put on your cover, let
them boil flowly twenty minutes, then take
them out, and {mother them with onion fauce.

To make ONION SAUCE.

BOIL eight or ten large onions, change the
water two or three times while they are boiling,
~when enough chop them on a board to keep
them from growing a bad colour, put them in
a faucepan with a quarter of a pound of butter,
two {poonfuls of thick cream, boil it a little,
and pour it over the ducks.

To roaft Ducks.

WHEN  you have 'killed and drawn your
‘ducks, fhred one onion, and a few fage leaves;
> put
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put them into your ducks with pepper and falt,
ipit, finge, and duft them with flour, bafte
them with butter; if your fire be very hot they
will be roafted in twenty minutes, the quicker
they are roafted the better they eat; juft before
you draw them, duft them with flour, and
bafte them with butter, put them on a difh,
have ready your gravy made,of the gizzards and
pinions, a large blade of mace, a few pepper
corns, a fpoonful of catchup, the fame of
browning, a tea {poonful of lemon pickle, and
one onion, f{train it, pour it on your difh, and
fend onion fauce in a boat,

T boil a TurRkEY with OvsTER SAUCE. '

LET your turkey have no meat the day be-
fore you kill it, when you are going to kill it
give it a fpoonful of allegar, it will make it
white and eat tender; when you have killed it
hang it up by the legs for four or five days at
leaft ; when you have plucked it draw it at the
rump, if you can. take the breaft-bone out
nicely it will look much better, cut off the legs,
put the end of the thighs into the body of the
wurkey, fkewer them down, and tie them with -
a ftring, cut off the head and neck, then gratea

enny loaf, chop a {core or more of oyfters fine,
fhred a little lemon peel, nutmeg, pepper, and
falt to your palate, mix it up intoa light force-
meat with a quarter of a pound of butter, a
{poonful or two of cream, and three eggs, ftuff
the craw with it, and make the reft into balls
and boil them ; few up the turkey, dredge it
4 well
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well with flour, put it into a kettle of cold wa-
ter, cover it, and fet it over the fire, when the
fcum begins to rife take it off, put on your
cover, let it boil very flowly for half an hour,
then take off your kettle, and keep it clofe
covered, if it be of a middle fize let it ftand
half an hour in the hot water, the fteam being
kept in will ftew it enough, make it rife, keep
the kin whole, tender, and very white ; when
you difh it up, pour over it alittle of your oyfter
fauce, lay your balls round it, and ferve it up
with the reft of your fauce in a boat : garnith
with lemon and barberries.—IV. B. Obferve to
fet on your turkey in time, that it may ftew as
above : it is the beft way I ever found to boil
one to perfection: when you are going to difh 1t
up, fet it over the fire to make it quite hot.

To make SAUCE for a TURKEY.

AS you open your oyfters, put a pint into a
bafon, wafth them out of their liquor, and put
them in another bafon : when the liquor is fet-
tled, pour it clean off into a faucepan, with a
little white gravy, a tea f{poonful of lemon
pickle, thicken it with flour and a good lump
of butter, boil it three or four minutes, putin a
fpoonful of good thick cream, put in your
oyiters, keep fhaking them over the fire till
they are quite hot, but do not let them boil, 1§
will make them hard and look little,

A fecond way to make SAUCE for a TURKEY.

CUT a f::‘:rag.end of a neck of veal in pieces,
put them in a faucepan, with two or three
blades
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bladés of mace, one anchovy, a few fticks of
celery, alittle Chyan and falt, a glafs of white
wine, a {poonful of lemon pickle, a tea fpoonful
of muthroom powder or catchup, a quart of
water, put on your cover, and let it boil until it
be reduced to a pint, ftrain it, and thicken it
with a quarter of a pound of butter rolled in
flour, boil it a little, putin a fpoonful of thick
cream, and pour it over the turkey.

70 roaff @ TURKEY.

. WHEN you have drefled your turkey as

before, trufs its head down to the legs, then
make - your forcemeat, take the crumbs of a
penny loaf, a quarter of a pound of beef fuet
thred fine, a little faufage meat, or veal {craped
and pounded exceeding fine, nutmeg, pepper,
and falt to your palate, mix it up ]ifrhtly with
three eggs, ftuff the craw with it, {pit it, and
lay it down a good diftance from the ﬁrc, keep it
clear and brifk, finge, duft, and bafte 1t {feveral
times with cold butter, it makes the froth
ftronger than bafting it with the hot out of the
dripping-pan, and makes the turkey rife better :
when it is enough, froth it up as before, difh it
up, pour on your dith the fame gravyas for the
boiled turkey, only put in browning inftead of
cream: garnifh with lemon and pickles, and
ferve it up; if it be a middle fize 3t will re= &
quuire one hour and a quarter roafting.

To make SAUCE for a TURKEY.

'CUT the crufts off a penny loaf, cut the reft
+ in thin {lices, put it in cold water, with afew

pepper
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pepper corns, a little falt and onion, boil it till
the bread is quite foft, then beat it well, put in
a quarter of a pound of butter, two {poonfuls
of thick cream, and put it into a bafon.

To boi/ Fowws.

WHEN you have plucked your fowls, draw
them at the rump, cut off the head, neck, and
legs, take the breaft-bone very carefully out,
fkewer them with the end of their legs in the
body, tic them round with a ftring, finge, and
duft them well with flour, put them in a kettle
of cold water, cover it clofe, fet it on the fire,
when the fcum begins to rife take it off, put
on your cover, and let them boil very flowly
twenty minutes, take them off, cover them clofe,
and the heat of the water will ftew them enough
in half an hour; it keeps the fkin whole, and
they will be both whiter and plumper than if
they had boiled faft ; when you take them up,
drain them, pour over them white fauce, or
melted butter.

To make WH1TE SAUCE for FowLs.

TAKE a fcrag of veal, the necks of the
fowls, or any bits of mutton or veal you have,
put them in a fauce-pan, with a blade or two of
mace, a few black pepper corns, one anchovy,
a head of celery, a bunch of fweet herbs, a flice
of the end of a lemon, put in a quart of water,
cover it clofe, let it boil till it is reduced to half
a pint, ftrain it, and thicken it with a quarter
of 2 pound of butter, mixed with flour, boil it

five
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five or fix minutes, put in two fpoonfuls of
pickled mufhrooms, mix the yolks of two eggs
with a tea cupful of good cream and a' little
nutmeg, put in your fauce, keep fhaking it
over the fire, but do not let it boil.

To roaft large Fowws.

TAKE your fowls when they are ready
drefled, put them down to a good fire, finge,
duft, and bafte them well with butter, they will
be near an hour in roafting, make a gravy of
the necksand gizzards, ftrain it, putin a {poon-
ful of browning ; when you dith them up, pour
the gravy into thedifh, fcrve them up with egg
fauce in a boat.

To make Ecc SAUCE.

BOIL two eggs hard, half chop the whites,
then put in the yolks, chop them both toge-
ther, but not very fine, put them into a quarter
of a pound of good melted butter, and put it
in a boat.

To boil young CHICKENS.

PUT your chickens in fcalding water, as
foon as the feathers will {lip off take them out,
or 1t will make the fkin hard and break, when
you have drawn them lay them in tkimmed milk
for two hours, then trufs them with their heads
on their wings, finge and duft them well with
flour, put them in cold water, cover them clofe,
fet them over a very flow fire, take off the fcum,

let them boil flowly for five or fix minutes, take
thei
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them off the fire, keep them clofe covered in
the water for half an hour, it will ftew them
enough, and make them both white and plump ;
when you are going to difh them, fet them
over the fire to make them hot, drain them,
pour over them white fauce made the fame wa

as for the boiled fowls. '

Do roaft young CHICKENS.

WHEN you roaft young chickens, pluck
them very carefully, draw them, only cut off
the claws, trufs them, and put them down to a
good fire, finge, duft, and bafte them with but-
ter ; they will take a quarter of an hour roaft-
ing, then froth them up, lay them on your difh,
pour butter and parfley in the difh, and ferve
them up hot. '

To roaft PHEASANTs or PARTRIDGES.

WHEN you roaft pheafants or partridges,
keep them at a good diftance from the fire, duit
them, and bafte them often with frefh butter ;
if your fire is good, half an hour will roaft them ;
put a little gravy in the difth, made of a fcrag
of mutton, a {poonful of catchup, the fame of
browning, and a tea fpoonful of lemon pickle,
ftrain it, dith them up, with bread fauce, ina
bafon, made the fame way as for the boiled tur-
key. N. B. When the pheafant is roafted,

ftick feathers on the tail before you fend it to
the table.

'3 To
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To roaf Rurrs and Rexs.

THESE birds I never met with but in Lin-
colnthire ; the beft way is to feed them with
white bread boiled in milk, they muft have fe-
parate pots, for two will not eat out of one,
they will be fat in eight or ten days ; when you
ki_ll them, {lip the fkin off the head and neck
with the feathers on, then pluck anddraw 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 again with the feathers on, fend
them vp with gravy under them, made the fame
as for the pheafant, and bread fauce in a boat,

Er;{cli]crifp crumbs of bread round the edge of the
1111,

To roaff WoopCoCKS or SNIPES.

PLUCK them, but do not draw them, put
them on 3 {mall fpit, duft and bafte 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 good
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 ferv
them up. '

To roaff \BrLo Ducks or TEAL. |
WHEN your ducks are ready drefled, put in

them a {mall onion, pepper, falt, and a fpoor}-
ful of red wine,#f the fire be good they wﬂ%
- roait

e
——
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foaft in twenty minutes, make gravy of the
necksand gizzards, a {poonful of red wine, half
an anchovy, a blade or two of mace, a flice of
an end of a lemon, one onion, and a little Chyan
pepper, boil it till it is wafted to half a pint,
ftrain it through a hair fieve, put in a{poontul
of browning, pour iton your ducks, ferve them
up with onion fauce in a boat : garnith your difh
with rafpings of bread.

To boil P1cEONS.
SCALD your pigeons, draw them, take the

craw clean out, wath them in feveral waters,
cut off the pinions, turn the legs under the
wings, dredge them, and put them in foft cold
water, boil them very flowly a quarter ofan hour,
dith them up, pour over them good melted but-
ter, lay round them alittle brocoli in bunches,
and fend butter and parfley ina boat.

. 70 roaff P1GEONS.

WHEN you have drefled your pigeons, as be-
fore, roll a good lump ot butter in chopped par-~
fley, with pepper and falt, put in your pi-
geons, {pit, duft, and bafte them ; if the fire
be good they will be roafted in twenty minutes ;
when they are enough lay round them bunches
of afparagus, with parfley and butter for fauce,

To roaft LA&EE.

PUT a dozen of larks on a fkewer, tie it to
_ the fpit at both ends, dredge and bafte them,
let them roaft ten minutes, take the crumbs of a

hﬁlf-l:
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half-penny loaf, with a piece of butter the fize
of a walnut, put it in a tofling pan, and fhake it
over a gentle fire till they are a light brown, lay
them betwixt your birds, and pour over them e
little melted butter.

To boil RABBITS.

WHEN you have cafed your rabbits, {kewer
them with their heads ftraight up, the fore-legs
brought down, and the hind-legs ftraight, boil
them three quarters of an hour at leaft, then
fmother them with onion fauce, made the fame
as for boiled ducks, pull out the jaw bones, ftick
them in their eyes, puta fprig of myrtle or bar~
berries in their mouths, and ferve them up.

To roaft RABBITS.

WHEN you have cafed your rabits, fkewer
their heads with their mouths upon their backs,
ftick their fore-legs into their ribs, fkewer the
hind-legs double, then makea pudding for them
of the crumbs of halt a penny loaf, a little par-
fley, {weet marjoram, thyme, and lemon peel,
all fhred fine, nutmeg, pepper and falt to your
tafte, mix them up into a light ftuffing, with a
quarter of a pound of butter, a little good cream,
and two eggs, put it into the belly, and few them
up, dredge, and bafte them well with butter,

roaft them near an hour, ferve them up with par-,

fley and butter for fauce, chop the livers and lay
them in lumps round the edge of your difh.

To

o
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To roaff « HARE.

SKEWER your hare with the head upon
one fhoulder, the fore legs ftuck into the ribs,
the hind-legs double, make your pudding of the
crumb of a penny loaf, a quarter of a pound
of beef marrow or fuet, and a quarter of a pound
of butter, fhred the liver, a {prig or two of
winter favory, a little lemon peel, one anchovy,
a little Chyan pepper, half a nutmeg grated, mix
them up in a light forcemeat, with a glafs of red
wine, and two eggs, put it in the belly of your
hare, few it up, puta quart of good milk in
your dripping ﬁan, bafte your hare with it till it
is reduced to half a gill, then duft and bafte it
well with butter, if it be a large one, it will
require an hour and a half roafting. '

To boil a TONGUE.

IF your tongue be adry one, fteep it in water
all night, then boil it three hours, if you would
haye it eat hot, ftick it with cloves, rub it over
with the yolk of an egg, ftrew over it bread
crumbs, bafte it with butter, fet it before the fire
till it is a light brown; when you difh it up,
pour a little brown gravy, or red wine fauce,
mixed the fame way as for venifon, lay flices of
currant jelly round it. N. B. If it bea
pickled one, only wafh it out of water.

To boil a Ham.

STEEP your fiam all night in water, then
boil it; if it be of a middle fize, it will take

I 3 three
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three hours boiling, and a fmall one two hours
and a half; when you take it up, pull off the
{kin, and rab it all over with an egg, firew on
bread crumbs, bafte it with butter, fet it to the
fire till it be a light brown ; if it be to eat hot,
garnifh with carrots and ferve it up.

To roaff @ HauNcH of VENISON.

WHEN you have fpitted your venifon, lay
over it a large {heet of paper, then a thin com-
mon pafte with another paper over it, tic it well
to keep the pafte from falling, if it be a large one
it will take four hours roafting; when itis
enoungh take off the papcr and pafte, duft it well
with flour, and bafte it with butter ; when itis
a light brown, dith it up with brown gravy in
your difh, or currant jelly fauce, and fend {fome
in a boat.

To broil BEEF STEAKS. .

CUT your fteaks off a rump of beef about
half an inch thick, let your fire be clear, rub
your girdiron well with beef {uet, when it 1s
hot lay them on, let them broil until they begin
to brown, turn them, and, when the other fide
is brown, lay them on a hot difh, witha {lice of
butter betwixt every fteak ; {prinklea little pep-
‘per and falt over them, let them ftand two or
three minutes, then flice a fhalot (as thin as pol-
fible) into a fpoonful of water, lay on your ftcaks
again, keep turning them till they are enough,
put them on your dith, pour the fhalot and
water amongft them, and fend them to the table.

A
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A wvery good way to fry BEEF STEAKS.

CUT your fteaks as for broiling, put them
into a ftew-pan with a ftood Iump of butter, fet
them over a very flow fire, keep turning them
till the butter is become a thick white gravy,
pour it into a bafon, and pour more butter to
them ; when they are almoft enough, pour all
the gravy into your bafon, and put moie butter
into your pan, fry them a light brown over a
quick fire, take them out of the pan, put them
ina hot pewter difh, flice a thalot among them;
put a little in your gravy that was drawn from
them, and pour it hot upon them: I think this
is the beft way of drefling beef fteaks, Half a
pound of butter will drefs a large difh.

To drefs BEEF STEAKS @ common way. .

FRY your fteaks in butter a good brown,
then putin half a pint of water, an onion {liced,
a fpoonful of walnut catchup, a little caper
liquor, pepper and falt, cover them clofe with
a difh, and let them ftew gently ; when they
are enough, thicken the gravy with flour and
butter and ferve them up.

To brot/ MuTTON STEAS.

CUT 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 fteak will fmoke them ; when
they are enough, put them into a hot dith, rub

F 4 them
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them well with butter, flice a thalot very thin
into a {poonful of water, pour it on them with
a {poonful of mufhroom CatChUP and falt, ferve
them up hot.

To broil Pork STEAKS.

OBSERVE the fame as for the mutton fteaks,
only pork requires more broiling ; when they
are enough put in a little good gravy; a little
fage rubbed very fine ftrewed over them gives
them a fine tafte.

‘fa éaﬁ BEEF.

CUT your beef in very thin flices, take a
little of your gravy that runs from it, put it into
a toffing pan with a tea fpoonful of lemon pickle,
a large one of walnut catchup, the fame of
browning, flice a thalot in, and put it over the
fire ; when it boils put in your beef; fhake it
over the fire till it is quite hot, the gravy is not
to be thickened, flice in a fmall pickle cucum-
ber ; garnifh with fcrapped horfe-radifh or pick-
led onions, ;

Fo hafb VENIsON,

CUT your venifon in thin flices, put a large
glafs of red wine into a toffing pan, a {poonful
of mufhroom catchup, the fame of browning,
an onion ftuck with cloves, and half an anchovy
cho ped {fmall ; when it boils, put in your veni-
fon, let it boil three or four minutes, pour it
into a foup dith, and lay round it currant jelly,
or red cabbage. :

To

i o
e
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To bafh MuTTON.

CUT your mutton in f{lices, put a pint of
gravy or broth into a toffing pan, with one
{poonful of mufhroom catchup, and one of
browning, flice in an onion, a little pepper and
falt, put it over the fire, and thicken 1t with
flour and butter; when it boils put in your mut-
ton, keep fhaking it till it is thoroughly hot,
put it in a foup dith and ferve it up.

To hafb VEAL.

CUT your veal in thin round flices, the fize
of a half crown, put them into a fauce pan, with
a little gravy and lemon peel cut exceeding fine,
a tea fpoonful of lemon pickle, put it over the
fire, and thicken it with flour and butter ; when
it boils put in your veal, juft before you difh it
up put in a {fpoonful of cream, lay fippets round
your difh and ferve it up.

To warm up Scorcu CoLLoPs,

WHEN you have any Scotch collops left,
put them into a ftone jar till you want them,
then put the jar into a pan of boiling water, let
1t [tand till your collops are quite hot, then pour
them into a dith, lay over them a few broiled

bits of bacon, and they will eat as well as frefh
ones,

To mince VEAL.

CUT your veal in flices, then cut it in little
{quare bits, but do not chopit,put it into afauce-

pan
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pan with two or three fpoonfuls of gravy, a flice
of lemon, a little pepper and falt, a good lump
of butter rolled in flour, a tea fpoonful of lemon
pickle, and a large fpoonful of cream; keep
fhaking it over the fire till it boils, but do not let
it boil above a minute, if you do it will make
your veal eat hard: put fippets round your difh
and ferve it up. ' .

To bafb a TurRKEY.

TAKE off the legs, cut the thighs in two
pieces, cut off the pinions and breaft in pretty
large pieces, take off the fkin or it will give the
gravy a greafy tafte, put it into a ftew-pan, with
a pint of gravy, a tea {poonful of lemon pickle,
a {lice 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 ithard) then
put it on your dith, thicken your gravy with
flour and butter, mix the yolks of two eggs
with a fpoonful 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 over
yousturkey: lay fippets round, ferve it up, and
garnifh with lemon or parfley.

To hafb FowLs.

CUT up your fowl as for eating, put it in a
tofling pan, with half a pint of gravy, a tea
{poonful of lemon pickle, a little muthroom
catchup, aflice of lemon, thicken it with flour

and butter; juft before you difh it up putina
ipoonful

:- - = E E
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.'fpﬂmnf‘ul of good cream ; lay fippets round your
difh and ferve it up.

A nice way to drefs a CoLp FowL.
PEEL off all the fkin, and pull the fleth off

the bones in as large pieces as you can, then
dredge it with a litcle flour, and fry it a nice
biown in butter, tofs it up in rich gravy, well
fealoned, and thicken it with a piece of butter
rolled in flour: juft before you fend it up fqueeze
in the juice of a lemon.

To éafb g Woobcock, or PARTRIDGE.

CUT your woodcock up as for eating, work
the entrails very fine with the'back of a fpoon,
mix it with a {poonful of red wine, the fame of
water, half u {poonful of allegar, cut an onion in
flices and pull 1t into rings, roll a little butter in
flour, put them all in your toffing pan, and
thake 1t over the fire till it boils, then put in your
woodcock, and when it is thoroughly hot, lay
it in your difh with fippets round it, ftrain the
fauce over the woodcock, and lay on the onion
in rings; it isa pretty corner difh for dinner or

{upper,

9o bafb a WiLp Duck.

CUT up your duck as for eating, put it in

a tofling pan, with a {fpoonful 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
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in your difh, pour the gravy over it, it muft not
be thickened, you may add a tea fpoonful of
caper liquor, ora little browning.

To hafb a HARE.

Cut your hare in f{mall pieces, if you have
any of the pudding left, rub it {fmall, put to it a
large glafs of red wine, the fame quantity of
water, half an anchovy chopped {fmall, an onion
ftuck with four cloves, a quarter of a pound of
butter rolled in flour, fthake them all together
over a flow fire, till your hare is thoroughly
hot, it is a bad cuftom to let any kind of hath
boil longer (it makes the meat eat hard)
fend your hare to the table in a deep difh, lay
fippets round it, but take out the onion, and
ferve it up.

To boi! CABBAGE.

CUT off the outfide leaves, and cut it in quar-
ters, pick it well, and wafh it clean, boil it in
a large quantity of water, with plenty of falt in
it ; when it is tender, and a fine light green, lay
it on a fieve to drain, but don’t {queeze it, if you
do, it will take off the flavour ; have ready {fome
very rich melted butter, or chop it with cold
butters—Greens muft be boiled the fame way.

To botl a COLLYFLOWER.

WASH and clean your collyflower, boil it
in plenty of milk and water (but no falt) till
it be tender ; when you difh it up, lay greens
under it; pour over it good melted butter, and
fend it up hot.

To
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To boitl Brocovrl in Imitation of ASPARAGUS.

TAKE the fide thoots of brocoli, ftrip off the
leaves, and with a pen-knife take off all the out-
rind up to the heads, tie them in bunches, and

ut them in falt and water, have ready a pan
of boiling water, with a handful of faltin it, boil
them ten minutes; then lay them in bunches,
and pour over them good melted butter.

o flew SPINAGE.

WASH your fpinage well in feveral waters,
put it in a cullendar, have ready a large pan of
boiling water, with a handful of falt, put it in,
let it boil two minutes, it will take off the
ftrong earthy tafte, then put it into a fieve,
{queeze it well, puta quarter of a pound of but-
ter into a toffing pan, put in your {pinage, keep
turning and chopping it with a knife until it be
quite dry and green, lay it upon a plate, prefs it
with another, cut it in the thape of fippets or
diamonds, pour round it very rich melted butter,
it will eat exceeding mild, and quite a different
tafte from the common way.

To boil ARTICHOKES.

IF they are young ones, leave about an inch of
the ftalks, put them in a ftrong falt and water for
an hour or two, then put them in a pan of cold '
water, {et them over the fire, but da not cover
them, it will takeoff their colour; when you difh
them up, put rich melted butter, in fmall cups
or pots, like rabbits, put them in the dith with
your artichokes, and fend them up. '

' To
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To bot! ASPARAGUS. _

SCRAPE your afparagus, tie them in fmall
bunches, boil them in a large pan of watér with
falt in it; before you dith them up toaft fome
flices of white bread, and dip them in the boil-
ing water, lay the afparagus on your toafts,
pour on them very rich melted butter, and ferve
them up hot.

To boit/ FRENCcH BEANS.

CUT the ends of your beans off, then cut
them flant-ways, put them in a {trong falt and
water, as you do them, let them ftand an hour,
boil them in a large quantity of water with a
handful of falt in it, they will be a fine green ;
when you difth them up, pour on them melted
butter, and fend them up.

To boi/ WinDsoR BeEaNs.

BOIL them in a good quantity of falt and
water, boil and chop fome parfley, put it in
good melted butter ; ferve them ap with bacon
in the middle if you choofe it.

To botl GREEN PEASE.

SHELL your peafe juft before you want
them, put them into boiling water, with a lit-
tle {ult and a lump of loaf {ugar, when they
begin to dent in the middle they are enough,
ftrain them in a fieve, puta good lump of but-
ter into a mug, give your peafe a fhake, put

3 ' them




ENGLISH HOUSE-KEEPER. 73

them on a dith, and fend them to the table.—
Boil a fprig of mint in another water, chop it
fine, and lay it in lumps round the edge of your
difh. .

To boil PARSNIPS.

WASH your parfnips very well, boil them
till they are {oft, then take off the fkin, beat
them in 2 bowl with a lictle falt, put to them a
little cream and a lump of butter, put them in
a toffing pan, and let them boil till they are like
a light cuftard pudding, put them on a plate,
and fend them to the table.

C H AR IV,
Oc_ﬁﬁfrwrfz'ﬂm on MADE DIsHES.

E careful the toffing pan is well tinned,
quite clean, and not gritty, and put every
ingredient into your white fauce, and have it of
a proper thicknefs, and well boiled, before you

put in eggs and cream, for they will not add
much to the thicknefs, nor ftir them with a

fpoon after they are in, nor {et your pan on the
fire, for it will gather at the bottom 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 fure you do not let it beil; it is the beft way
to take up your meat, collops, or hath, or any

other
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other kind of difh you are making with a fifk

flice, and ftrain your fauce upon it, for it is
almoft impoflible to prevent little bits of meat
from mixing with the fauce, and by this mea-
thod the fauce will look clear.

In the brown made difhes take {pecial care no
fat is on the top of the gravy, but fkim it clean
off, and that it be of a fine brown, and tafte of
no one thing in particular; if you ufe any wine
put it in fome time before your difh is ready,
to take off the rawnefs, for nothing can give a
made difh a more difagreeable tafte than raw
wine, or freth anchovy: when you ufe fryed
forcemeat balls, put them on a fieve to drain thé
fat from them, and never let them boil in your
fauce, it will give them a greafy look, and {often
the balls; the beft way is to put them in after
your meat is difhed up.

You may ufe pickled mufhrooms, artichoke
bottoms, morels, truffles, and forcemeat balls
in almoft every made difh, and in feveral you
may ufe a roll of forcemeat inftead of balls, as
in the porcupine breaft of veal, and where you
can ufe it, it is much handfomer than balls,
efpecially in a mock turtle, collared or ragooed
breaft of veal, or any large made difh.

To make LEmMoN 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 f{pread
them on a large pewter dith, put them in 2

cool oven, or let them dry gradually by the ﬁrﬁ:
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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 garlick peeled, hzalf a pint of muf=
tard feed bruifed a little, and tied in a muflin
bag, pour two quarts of boiling white wine
vinegar upon them, clofe the pitcher well up,
and let it {tand five or fix days by the fire ; thake
it well up every day, then tic 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 {tand till another day, then
pour off the fine and bottle it ; let the other ftund
three or four days and it will refine itfelf, pour
it offand bottle 1t, let it ftand again and bottle
it, till the whole is refined : it may be put in
any white fauce, and will not hurt the colour;
it is very good for fith fauce and made dithes,
a tea fpoonful is enough for white, and two
for brown fauce for a fowl ; it is a moft ufeful
pickle and gives a pleafant flavour : be fure you
put it in before you thicken the fauce, or put
any cream 1n, left the fharpnefs make it curdle.

Browning for Mape DisHES.

BEAT fmall four ounces of treble refined
{ugar, put it in a clean iron frying pan, with
one ounce of butter, fet it over a clear fire,
.mix 1t very well together all the time; when
it begins to be frothy, the fugar is diffolving,
hold it higher over the fire, have ready a pint

G of
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of red winc; when the fugar and butter is of
a deep brown, pour in a little of the wine, ftir
it well together, then add more wine, and keep
ftirring it all the time; put in halfan ounce of
Jamaica pepper, fix cloves, four thalots peeled,
two or three blades of mace, three fpoonfuls of
mufhroom catchup, alittle {alt, the out-rinds of
one lemon, boil them flowly for ten minutes,
pour it into a bafon, when cold take off the
fcum very clean, and bottle it for ufe.

To drefs a Moek TURTLE.

TAKE the largeft calf’s head you ean get,
with the fkin on, put it in fcalding water til}
you find the hair will come off, clean it well,
and wafh it in warm water, and beil it three
quarters. of an hour, then take it out of the
water and {lit it down the face, cut off all the
meat along with the fkin as clean from the bone
as you can, and be careful you do net break the
ears off, lay it on a flat difh, and ftuff the ears
with forcemeat, and tie them round with cloths,,
take the eyes out, and pighkeall the reft of the
meat <clean from the boses, put itin a tofling
pan, with the niceftsand fatteft part of another
calf’s head, without the {kin on, boiled as long
as the above, and -three quarts of veal gravy,
lay the fkin in the pan on the meat with the flefh
fide up, cover the pan clofe, and let it {tew over
a moderate fire one hour, then put in three
{weetbreads fryed a light brown, one ounce of
morels, the fame of truffles, five artichoke bot-

toms boiled, one anchovy boned and chopped
| fmall,.
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finall, a tea {poonful of Ch}fanfpeppﬂl', a little
falt, half a lemon, three pints of Madeira wne,
two meat {poonfuls of mufthroom catchup, one
of lemon pickle,-half a pint of mufhrooms,
and let them ftew flowly half an hour longer,
and thicken it with flour and butter; have ready
the yolks of four eggs boiled hard, and the
brains of hoth heads boiled, cut the brains the
fize dof nutmegs, and make a rich forcemeat,
and fpread it on the caul of aleg of veal, roll
it up and boil it in a cloth one hour; when
boiled, cut it in three parts, the middle largeft,
then take up the meat into the difth, and lay
the head over it with the fkin fide up, and put
the largeft piece of forcemeat between the ears,
and make the top of the ears to meet round
it; (this is called the crown of the turtle) lay
the other flices of the forcemeat oppolfite to each
other at the narrow end, and lay a few of the
truffles, morels, brains, mufhrooms, eggs, and
artichoke bottoms upon the face and round it,
ftrain the gravy boiling hot upon it, be as
quick in difhing it up as poflible, for it foon
goes cold. e

L
-

Mock TURTLE ® fecond way.

DRESS the hair of a calf’s head as before,
boil it half an hour, when boiled cut it in pleces
half an inch thick, and one inch and 2 half long;
put it into a ftew pan, with two quarts of veal
gravy, and falt to your tafte; let it ftew one
hour, then put in a pint of Madeira wine, half
a tea fpoontul of Chyan pepper, truffles and

G2 morels




nutes before you ferve it up, which muft be in |
' a foup
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morels one ounce each, three or four artichoke
bottoms boiled and cut in quarters ; when the
meat begins to look clear,*and the gravy ftrong,
put in half a lemon, and thicken it with flour
and butter, fry a few forcemeat balls, beat four
yolks of hard boiled eggs in @ mortar very fine,
with alump of butter, and make them into balls
the fize of pigeons eggs ; put the forcemeat balls
and eggs in after you have difhed it up.

N. B. A lump of butter put in the water
makes the artichocke bottoms boil white and

' fon__ner.

To make an ARTIFICIAL TURTLE.

SCALD a calf’s head, cut it in pieces one
inch thick, two broad, and four long, parboil
a falmon’s liver, cut it in ten or twelve pieces,
feafon the whole with beaten mace, falt, and
Chyan, put them into a well-lined copper difh,
with a pint and half of gravy made of veal,
fix anchovies, a blade of mace, and a fprig of
{weet marjoram (your gravy muft be very good)
a pint of Madeira wine, the juice of four or
five lemons ftrained from the feeds, the yolks of

ten or twelve eggs boiled hard, and about three =

dozen of forcemeat balls, made as-the receipt
dire@s; let it fiew gently about an hour, al-
ways keep it clofe covered, and flirin a lump
of butter the.fize of an orange, with a tea
fpoonful of ire flour rolled in 1t, and let it ftew =
full two hours longer : if you perceive it wants |
addition of feafoning, &c. add to it a few mi-

L
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a foup difh or turecn, with the yolks and flices
of lemon on the top ; take care to fkim off the
fat before you difh it up.

Tomake Forcemeat for an ArTirictALTURTLE,

TAKE a pound of the fat of aloin of veal,
the fame of lean, with fix boned anchovies, beat
them fine in 2 marble mortar, feafon with mace,
Chyan, falt, a little fhred parfley, {weet mar-
joram, fome juice of lemon; and three or four
{fpoenfuls of Madeira wine, mix thele well to-
gether, and make it into little balls, duft them
with a little fine flour, and put them into your
dith to ftew about half an hour before you ferve
it up; the green fkin of a falmon’s head is a
very great addition to your turtle; boil it a little,
then {tew it among the reft of the other things.

To make a CarLy’s Heap Hafb.
CLEAN your calf’s head exceeding well,

and boil it a quarter of an hour : when it is cold
cut the meat into thin broad {lices, and put it
1nto a toffing pan, with two quarts of gravy ;
and when ithas ftewed three quarters of an hour,
add to it one anchovy, a little beaten mace, and
Chyan to your tafte, two tea fpoonfuls of lemon
pickle, two meat fpoonfuls of walnut 'cat_chﬁp,
half an ounce of trufiles and morels, a fliceor two .
of lemon, a bundle of fweet herbs, and a glafs
of white wine, mix a quarter of a pound of
butter with flour, and put it in a few minutes
before the head is enough ; take your brains and
put them into hot water, it will make them fkin

G 3 {ooner,
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fooner, and beat them fine in a bafon, then add
to them two eggs, one f}.:.aﬂnful of flour, a bit of
lemon peel fhred fine, chop fmall a little par-
fley, thyme, and fage, beat them very well to-
gether, ftrew in a little pepper and falt, then
drop them in little cakes into a panful of boil-
ing hog’s lard, and fry them a light brown, then
lay them on a fieve to drain; take your hath
out of the pan with a fith flice, and lay it on your
difh, and ftrain your gravy over it, lay upon it a
few mufhrooms, forcemeat balls, the yolks of
four eggs boiled hard, and the brain-cakes
garnith with lemon and pickles.
It is proper for a top or f{ide difh.

To drefs a €avLy’s HuEAD the beft way.

'TAKE a calf’s head with the fkin on, and
{cald off all the hair and clean it very well, cut
it in two, take out the brains, boil the head very
white and tender, take one part quite off the
bone, and cut it into nice pieces with the tongue,
dredge it with a little flour, and let it ftew on g
{low fire for about half an hour in rich white
- gravy made of veal, mutton, and a piece of
bacon, fealoned with pepper, falt, onion, and
a very little mace ; it mutft be ftrained off before
the hath is put in it, thicken it with a little
butter rolled in flour; the other part of the
head muft be taken off in one whole piece, ftuff
it with nice forcemeat, and roll it like a collar,
and ftew it tender in gravy, then put it in the
middle of the dith, and the hath all round, gar~
nifh it with forcemeat balls, fried oyiters, m]:d

4 the
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the brains made into little cakes dipped in rich
butter and fried. You may add wine, morels,
truffles, or what you pleafe to make it good and

rich.

Todrefi aCaLr's HEAD SURPRISE.

DRESS off the hair of alarge calf’s head
as direéted in the mock turtle, then take a tharp
pointed knife and raife off the {kin, with as
much of the meat from the bones as you pofii-
bly can get, that it may appear like a whole head
when it is ftuffed, and be careful 'you do not cut

the fkin in holes, then fcrape a pound of fat

bacon, the crumb of two penny loaves, grate
a {mall nutmeg with falt, Chyan pepper, and
thred lemon peel to your tafte, the yolks of fix
eggs well beat, mix all up into a rich forcemeat,
put a little into the ears and {tuff the head with
the remainder, have ready a deep narrow pot
that it will juft go in, with two quarts of water,
half a pint of white wine, two {poonfuls of
lemon pickle, the fame of walnut and mufh-
room catchup, one anchovy, a blade or two of
mace, a bundle of {weet herbs, alittle falt and
Chyan pepper, lay a coarfe pafte over it to keep
in the {team; and fetitina very quick oven
two hours and a half, when you take it out lay
your head in a foup difh, fkim the fat clean off
the gravy, and ftrain it through a hair fieve into
a tofling pan, thicken it with a lump of butter
rolled in flour ; when it has boiled a few mi-
nutes, put in the yolk of fix eggs well beat,
and mixed with haifa pint of cream, but do not

G 4 let
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let it boil, it will curdle the eggs; you muft
have ready boiled a few forcemeat balls, half an
ounce of truffies and morels, it would make the
gravy too dark a colour to ftew them init; pour
your gravy over your head, and garnifh with the
truffles, morels, forcemeat balls, muthrooms,
and barberries, and ferve it up.———This isa
hapdfome top difh at a {mall expence. - dg

To grilla Carr’s HEAD,

WASH your calf’s head clean and boil it al-
moft enough, then take it up and hath one half,
the other half rub over with the yolk of an egg,
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, dith up your hath,
and lay the grilled fide upon it. . el e

Blanch your tongue, {lit it down the middle, -
and lay it on a foup plate: {kin the brains, boil
them with a little {age 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. '

‘;@ collar a CALF’S HEAD,
TAKE a calf’s head with the fkin on and

fcald it, clean it well, then bone it, feafon it
with 'péppér; fal!:,'i:ldves, mace, and a little
ginger, all ground very fine, take fome cochi-
neal, diffolve it in fome water, rub it on the
ol e SoREael S i infide

-
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infide of the head with alittle bay falt and a
large handful of chopped parfley, roll it up
light in a cloth, and boil it till you think 1t 1s
enough in a pickle made of all forts of {weet
herbs, fpices, and fome red wine, then unroll
the cloth and roll it tight again, and put weights
upon it as it lies in the pickle to prefs it clofe
till it is cold, then boil fome bran and water
with fome bay and common falt, ftrain it off,
and when they are both cold putitin the head,
and let it lie three or four days before you ufe it.

To make a PorcUPINE of @ BREAST of VEAL.
BONE the fineft and largeft breaft of veal

you can get, rub it over with the yolks of twag
eggs, {pread it on a table, lay over it a little
bacon cutas thin as pofiible, a handful of parfley
thred fine, the yolks of five hard boiled eggs
‘chopped {mall, a little lemon peel cut fine, nut-
meg, 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 will tarn the veal red, and pickled
cucumbers about two inches long to an{wer the
other lardings, and lard it in rows, firft ham,
then bacon, then cucumbers, till you have
larded it all over the veal; put it in a deep
carthen pot, with a pjnt of water, and cover it
and fet it in a flow oven two hours ; when it
comes from the oven fkim the fat off, arfd ftrain
~ the gravy through a fieve into a ftew-pan, put
in a glafs of white wine, a little lemon pickle

' I PPOAR aj}d
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and caper liquor, a fpoonful of muthroom catch-
up, thicken it with a little butter, rolled in flour,
lay your porcupine on the difth, and pour it hot
upon it, cut a roll of forcemeat in four flices,
lay one at each end and the other at the fides
have ready your {weetbread cut in flices and
fried, lay them round it with a few muthrooms.
It is a grand bottom difh when game is not to
be had.

N. B. Make the forcemeat of a few chopped
oyiters, the crumbs of a penny loaf, half a pound
of beef fuet thred fine, and the yolks of four
cggs, mix them well together with nutmeg,
Chyan pepper, and falt to your palate, {pread it
on a veal caul, and roll it up clofe like a collared
eel, bind it in a cloth and boil it one hour,

To ragoo a BREAST of VEAL.

HALF roaft a breaft of veal, then bone it
and put it in a toffing pan, with a quart of veal
gravy, one ounce of morels, the fame of truffles,
ftew it till tender, and juft before you thicken
the gravy, put in a few oyfters, pickled mufh-

“rooms, and pickled cucumbers, cut in {mall

{quare pieces, the yolks of four eggs boiled
hard, cut your {weetbread in {lices, and fry it a
light brown, difh up your veal and pour the
gravy hot over it, lay your {weetbread round,
morels, truffles, and eggs upon it: garnifth with
pickled barberries ; this is PI‘(}FE[’ for either top
or fide for dinner, or bottom for {upper. |

To
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To collar ¢ BREAsT of VEAL,

TAKE the fineft breaft of veal, bone it, and
rub it over with the yolks of two eggs, and ftrew
over it fome crumbs of bread, a little grated
lemon, a little pepper and falt, a handful of
.chopped parfley, roll it up tight and bind it
hard with twine, wrap it ina cloth, and boil it
one hour and a half, then take it up to cool,
when a little cold take off the cloth, and clip
off the twine carefully, left you open the veal,
cut it in five flices, lay them on a dith with the
{fweetbread boiled and cut in thin flices and laid
round them, with ten or twelve forcemeat balls;
Eour over your white fauce, and garnith with

arberries or green pickles. :

The white {fauce muft be made thus:—Take
a pint of good veal gravy, put to it a {poonful
of lemon pickle, half an anchovy, a tea fpoon-
ful of muthroom powder, or a few pickled muth-
rooms, give it a gentle boil ; then put in half a
pint of cream, the yolks of two eggs beat fine,
fhake it over the fire after the eggs and cream is
in, but do not let it boil, it will curdle the cream.
It is proper for a top difh at night, or a fide
dith for dinner.

A boiled BREAST of VEAL.
SKEWER your breaft of veal, that it will
hie flat in the difh, boil it one hour (if a large
one an hour and a quarter) make a white fance
as before-mentioned for the collared one, pour
it over, and garnith it with pickles,

A
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A Neck of VearL CuTLETS.

CUT a neck of veal into cutlets, fry them a
fine brown, then put them into a tofling pan, and
ftew them till tender in a quart of good gravy,
then add one fpoonful of brownin., the fame
of catchup, fome fried forcemeat balls, a few
truflles, morels, and pickled muthrooms, a lit-
tle falt, and Chyan pepper, thicken your gravy
with flour and butter, let it boil a few minutes,
lay your cutlets in the difh, with the top of the
ribs in the middle, pour your fauce over them,
lay your balls, morels, truffles, and muthrooms
over the cutlets, and fend them up.

A Neck of VEAL a-la-royal.

CUT off the fcrag-end and part of the chine-
bone to make it lic lat in the difh, then chop a
few mufhrooms, fhalots, a little parfley and
thyme, all very fine, with pepper and falt, cut
middle-fized lards of bacon, and roll them in
the herbs, &c. and lard the lean part of the neck,
put it in a ftew-pan with fome lean bacon or
thank of ham, and the chine-bone and fcrag cut
in pieces, with three or four carrots, onions, a
head of celery, and a little beaten mace, pour
1n as much water as will cover the pan very clofe,
and let it flew flowly for two or three hours, tili
tender, then ftrain half a’pint of the liquor out
of the pan through afine fieve, fetit over a ftove,
and let it boil, keep ftirring it till it is dry at the
bottom, and of a good brown; be fure you do not
let it burn, then add more of the liquor ftrained

free
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free from fat, and keep flirring it till it becomes
a fine thick brown glaze, then take the veal out
of the ftew-pan, and wipe it clean, and put the
larded fide down upon the glaze, fet it over a
gentle fire five or fix minutes to take the glaze,
then lay it in the dith with the glazed fide up,
and put into the fame ftew-pan as much flour as
will lie on a fix-pence, ftir it about well, and
add fome of the braize liquor, if any left; let
it boil till it is of a proper thicknefs, {train it
and pour it in the bottom of the difh, {queeze
in a little juice of lemon and ferve it up.

Bombarded VEAL.

CUT the bone nicely out of a fillet, makea
forcemeat of the crumbs of a penny loaf, halfa
pound of fat bacon fcraped, alittle lemon peel
or lemon thyme, parfley, two or three {prigs of
{fweet marjoram, one anchovy, chop them all
very well, grate a little nutmeg, Chyan pep-
per and falt to your palate, mix all up together
with egg and a little cream, and fill up the place
‘where the bone came out with the forcemeat,
then cut the fillet acrofs, in cuts about one inch
from another all round the fillet, fill one nick
“with forcemeat, a fecond with boiling {pinage,
that is boiled and well {queezed, a third with
bread crumbs, chopped oyfters, and beef mar-
row, then forcemeat, and fill them up as above
all round the fillet, wrap the caul clofe round it,
and put it in a deep pot with a pint of water,
make a coarfe pafte to lay over it, to keep the
oven from giving it a fiery tafte ; yghen it comes

out
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out of the oven, fkim off the fat and put the
gravy in a ftew-pan, with a {fpoonful of lemon
pickle, and another of muthroom catchup, two
of browning, half an ounce of morels, and truf- !
fles, five boiled artichoke bottoms cut in quar- .
ters, thicken the f{auce with flour and butter, ]i

give it a gentle boil, and pour it upon the veal
into your difh.

" = .
— IS S
.

To make a FRYCANDO of VEAL.

CUT fteaks half an inch thick, and fix inches
long, out of the thick part of a leg of veal,
lard them with {mall cardoons, and duft them
with flour, put them before the fire to broil a
fine brown, then put them into a large tofling
pan with a quart of good gravy and let it ftew
half an hour, then put in two tea-fpoonfuls of
lemon pickle, a meat fpoonful of walnut catch-
up, the fame of browning, a flice of lemon, a
little anchovy and Chyan, a few morels and
truffles; 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: garnifh with
lemons and barberries. You may lay round them
forcemeat balls fried, or forcemeat rolled in a
veal caul, and yolks of eggs boiled hard.

To make VEAL OLIVES.

CUT the thick part of a leg of veal in thin
flices, flatten them with the broad fide of a
cleaver, rub them over with the yolk of an egg,

ftrew
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ftrew over every piece a very thin flice of bacon,
firew over them a few bread crumbs, a little
lemon peel, and parfley chopped {mall, pepper,
falt, and nutmeg, roll them up clofe and {kewer
them tight, then rub them with the yolk of
eggs, and roll them in bread crumbs and par-
fley chopped fmall, fPut them into a tin dripe=
ping-pan to bake or fry them; then take a pint
of good gravy, add to it a {fpoonful of lemon
pickle, the fame of walnut catchup, and one of
browning, a little anchovy and Chyan pepper,
thicken 1t with flour and butter, ferve them up
with forcemeat balls, and ftrain the gravy hot
upon them : garnifh with pickles, and ftrew
over them a few pickled mufhrooms.—You
may drefs veal cutlets the fame way, but not
roll them.

&

To make VEAL OLIVES a fecond i’fVﬁ_}r.l

CUT large collops of a fillet of veal, and
hack them very well with the back of a knife,
{pread forcemeat very thin over every one, roll
them up and roaft them, or bake them in an
oven, make a ragoo of oyfters and fweet-breads
diced, a few morels and mufhrooms, and lay
them in the difth with the rolls of veal ; if you
have oyfters enough, chop and mix fome with
the forcemeat, it makes it much better; force-
meat balls look very pretty round them ;there

muft be nice brown gravy in thedifh, an they
-muft be {fent up hot, -

L]
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To drefs Scoren CorLops white. .
CUT them oft the thick part of a leg of veal,

the fize and thicknefs of a crown piece, put a

lump of butter into a toffing pan, and fet it over
a flow fire or it will difcolour your collops; be=
fore the pan is hot lay the collops in, and keep
turning themover till you fee the butter is turned
to thick white gravy; put your collops and
gravy in a pot, and fet them upon the hearth,
to Reep warm, put cold butter again into your

‘pan every time you fill it, and fry them as above,

and {o continue till you have finithed; when you
have fried them pour your gravy from them into
your pan, witha tea {poonful of lemon pickle,
muthroom catchup, caper liquor, beaten mace,
Chyan pepper, and falt, thicken with flour and
butter, when it has boiled five minutes, put in
the yolks of two eggs well beat and mixed, with
a tea-cupful of rich cream; keep fhaking your
pan over the fire till your gravy looks of a fine
thicknefs, then put in your collops and fhake
them, when they are.quite hot, put them on
your dith with forcemeat balls, firew over them
pickled muthrooms: garnith with barberries

and kidney-beans,

To drefs Scotcu Corvrors brows.

CUT your collops the fame way as the white
ones, but brown your butter before you lay 1n
your collops, fry them over a quick fire, (hake
and turn them, and keep them ona fine froth !

* when they are a light brown, put them into 2

PGI
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Eﬂt, and fry them as the white ones ; when you
ave fried them all brown, pour all the gravy
from them into a clean tofling-pan, with halfa
pint of gravy made of the bones and bits you
cut the collops off, two tea fpoonfuls of lemon
pickle, a large one of catchup, the fame of
browning, half an ounce of morels, half a le-
mon, a little anchovy, Chyan, and falt to your
tafte, thicken it with flour and butter, let it
boil five or fix minutes, then put in your col=-
lops, and fhake them over the fire; if they boil
it will make them hard ; when they have fim-
mered alittle, take them out with an egg {poon,
and lay them on your difh, ftrain your gravy
and pour it hot on them, lay over them force-
meat balls, and little flices of bacon curled
round a tkewer and boiled, throw a few muth-
rooms over : garnith with lemon and barberries,
and ferve them up.

To drefs ScorcH CoLvLoPs the French Way.

TAKE a leg of veal, and cut your collops
pretty thick, five or fix inches long, and three
inches broad, rub them over with the yolk of
an egg, put pepper and falt, and grate a little
nutmeg on them, and a little thred parfley ; lay
them on an earthen dith, and fet them before
the fire, bafte them with butter, and let them
be a fine brown, then turn them on the other
fide,and rub them as above,bafte and brown them
the fame way ; when they are thoroughly enough,
make a good brown gravy with truffles and mo-
rels, dith up your collops, lay truffles and morels,

and
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and the yolks of hard boiled eggs over them 3
garnifh with crifp parfley and lemon.

SWEET -BREADS a-la-daub.

TAKE three of the largeft and fineft {weet-
breads yeu can get, put them in a fauce pan of
boiling water for five minutes, then take them
out, and when they are cold lard them with a
row down the middle, with very little pieces of
bacon, then arow on each fide with lemon peel
cut the fize of wheat ftraw ; then a row on each
fide of pickled cucumbers, cut very fine, put

them in a toffing pan, with good veal gravy, a’
little juice of lemon, a {poonful of browning,

ftew them gently a quarter of an hour; a little
before they are ready thicken them with flour
and butter, difh them up and pour the gravy
over, lay round them bunches of boiled celery,
or oyfter patties : garnith with ftewed fpinage,
green coloured parfley, ftick a bunch of barber-
ries'in the middle of each {weet-bread. It
is a preity corner difh for either dinner or

{fupper.

Forced SWEeT-BREADS.

PUT three {weet-breads in boiling water five
minutes, beat the yolk of an egg a little, and
rub it over them with a feather, ftrew on bread
crumbs, lemon peel, and parfley fhred very fine,
nutmeg, falt, and pepper to your palate, fet
them before the fire to brown, and add to them
a little veal gravy, put a little mufhroom pow-
der, caper liquor, or juice of leinon and brown=-
ing, thicken it with flour and butter, boil it a
little, and pour it in your difh, lay in your

{weet-
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{weet-breads, and lay over them ]ernf:{n peel in
rings, cut like ftraws : garnifh with pickles.

To fricaffee SWEET-BREADS, browit.

SCALD three {weet-breads, when cold cut
them in flices the thicknefs of a crown piece, dip
them in batter, and fry them in frefh butter a
nice brown, make a gravy for them as the laft,
ftew your fweet-breads flowly in the gravy eight
or ten minutes, lay them on your dith, and pour
the gravy over them: garnifh with lemon or
barberries.

To fricaffee SWEET-BREADS white.

SCALD and {lice the {fweet-breads as before,
put them in a tofling pan, with a pint of veal
gravy, a {poonful of white wine, the fame of
muthroom catchup, a little beaten mace, ftew
them a quarter of an hour, thicken your gravy
with flour and butter a little before they are
enough ; when you are going to difh them up,
mix the yolk of an egg with a tea-cupful of thick
cream, and a little grated nutmeg, put it into
your toffing pan, and fhake it well over the fire,
but do not let it boil, lay your {weet-breads on
- your difh, and pour your fauce over them : gar-
Ei(h with pickled red beet-root and kidney-

eans.

To ragoo SWEET-BREADS.

RUB them over with the yolk of an egg,
ftrew over them bread crumbsand parfley, thyme
| i 2 ~and
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and f{weet marjoram fhred {mall, and peppet
and falt, make aroll of forcemeat like a fweet-
bread, and put it in a veal caul, and roaft them
in a Dutch oven, take fome brown gravy, and
put to it alittle lemon pickle, mufhroom catch-
up, and the end of a lemon, boil the gravy, and
when the fweet-breads are enough, lay them in
a difth, with a forcemeat in the middle, take
the end of the lemon out, and pour the gravy
into the difh and ferve them up. 27

To flew a F1LLET of VEAL,

TAKE a fillet of a cow calf, ftuff it well
under the elder, at the bone and quite through
to the (hank, put it in the oven with a pint of
water under it, till itisa fine brown, then put
it in a ftew-pan with three pints of gravy, ftew
it tender, put in a few ‘morels, truffles, a tea
fpoonful of lemon pickle, a large one of brown-
ing, and one of catchup, and a little Chyan pep-
per, thicken with a lump of butter rolled in
flour, dith up your veal, ftrain your gravy over,
Jay round forcemeat balls : garnith with pickles
and lemon.

To ragoo a FILLET ¢f VEAL.

LARD 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 ftew till tender,
then add one fpoonful of white wine, one of
browning, one of catchup, a tea {poonful of

lemon pickle, a little caper liguor, half an nuur:a;_
| 0;
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of morels, thicken with flour and butter, lay
round it a few yolks of eggs.

A good Way to drefi a MiDCALF.

TAKE a calf’s heart, ftuff it with good
forcemeat, and fend it to the oven in an earthen
dith with a little water under it, lay butter over
it, and dredge it with flour, boil half the liver
and all the lights together half an hour, then
chop them {fmall, and put them in a tofling pan-
with a pint of gravy, one fpoonful of lemon
pickle and one of catchup, fqueeze in half a le-
mon, pepper and falt, thicken with a good piece
of butter rolled in flour ; when you dith it up,
pour the minced meat in the bottom, and have
ready fried a fine brown the other half of the
liver cut in thin flices, and little bits of bacon,
fet the heartin the middle, and lay the liver and
bacon over the minced meat, and ferve it up.

To difguife @ Lec of VEAL.

LARD the top fide of a leg of veal in rows
with bacon, and ftuff it well with forcemeat
made of oylters, then put it into a large fauce-
pan with as much water as will cover it, put on
a clofe lid to keep in the fteam, ftew it gently
till quite tender, then take it up and boil down
the gravy in the pan to a quart, {kim off the fat
and add half alemon, a {fpoonful of mufthroom
catchup, a little lemon pickle, the crumbs of
half a penny loaf grated exceeding fine, boil it
1n -your gravy till it looks thick, then add half
a pint of oyfters, if not thick enough, roll a

H 3 lump
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lamp of butter in flour and putitin, with half
a pint of good cream, and the yolks of three
eggs, ﬂ]'ﬂl{t: your fauce over the fire, but do not
letit boil after the eggs aré in left it curdle ; put
your veal in adeep dith, and pour the fauce over
it : garnifh with crifped parfley and fried oylters,
It 1s an excellent dith for the top of a
large table, .

Harico of 2 Neck of MuTToN,

CUT the beft end of a neck of mutton into
chops, in fingle ribs, flatten them, and fry them
a light brown, then put them into a large fauce-
pan with two quarts of water, a large carrot cut
in flices, cut at the edge like wheels; when
they have ftewed a quarter of an hour, put in
two turnips cut in fquare {lices, the white part
of a head of celery, a few heads of afparagus,
two cabbage lettuces fried, and Chyan to your
tafte, boil them all together till they are tender,
the gravy is not to be thickened ; put it into a
tureen, or foup dith, Itis proper furatrap difh,

~ To drefs a Neck of MUuTTON ‘fo eat like
- VENISON,

)

CUT a large neck before the fhoulder is
taken off, broader than ufual, and the flap of
the thoulder with it, to make it look handfomer;
ftick your neck all over in little holes with a
fharp penknife, and poura bottle of red wine
upon it, and let it lie in the wine four or five
days, turn and rub it three'or four times a day,
then take it out and hang it up for three days in

5 { the
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the open air out of the fun, and dry it qften
with a cloth to keep it from mufting ; when you
roaft it bafte it with the wine it was fteeped in
if any left, if not, frefh wine, put white paper
three or four folds to keep in the fat,_maﬂ: it
thoroughly, and then take off the fkin, and
froth it nicely, and ferve it up.

9o make FreExcu Straks of a Neck of
MuTTON.

LET your mutton be very good and large,
and cut off moft part of the fat of the neck, and
then cut the fteaks two inches thick, make a
large hole through the middle of the flefhy part
of every fteak with a penknife, and ftuffit with
forcemeat made of bread crumbs, beef {uet, a
little nutmeg, pepper and falt, mixed up with
the yolk of an egg ; when they are ftuffed, wrap
them in writing paper, and put them in a Dutch
oven, fet them before the fire to broil, they will
take near an hour, put a little brown gravy in
your difh, and ferve them up in the papers.

A SnouLDER gf MUTTON furprifed.
HALF boil a fhoulder, then put it in a tof-

fing-pan with two quarts of veal gravy, four
ounces of rice, a tea {poonful of mufhroom
powder, ‘a little beaten mace, and ftew it one
hour, or till the rice is enough, then take up
your mutton and keep it hot, put to the rice
half a pint of good cream, and a lump of butter
rolled in flour, fhake it well and boil it a few
minutes ; lay your mutton on the dith and pour

| it
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it over : garnifh with barberries or pickles, and
fend it up.

To drefs a SuouLDER of MuTTON, called
HEN and CHicKENS.

HALF roaft a fhoulder, then take it up, and
cut off the blade at the firft joint, and both the
flaps to make the blade round, fcore the blade,
round in diamonds, throw a little pepper and
falt over it, and fet it in a tin oven to broil, cut
the flaps and the meat off the fhank in thin flices
into the gravy that runs out of the mutton, and
puta little good gravy to it, with two fpoonfuls
of walnut catchup, one of browning, a little
Chyan pepper, and one or two fhalots ; when
your meat is tender, thicken it with flour and

butter, put your meat in the dith with the gravy,

and lay the blade on the top, broiled a dark
brown : garnith with green pickles, and ferve
it up.

To bot/ a SuouLpER of MuTTON with
OnION SAUCE.

PUT vyour fhoulder in when the water is
cold, when enough fmother it with onion fauce,
made the fame as for boiled ducks.—You may
drefs a fhoulder of veal the fame way.

A SuouLpER of MuTTON and CELERY
SAUCE.

BOIL it as before till it is quite enough, pour

over it celery fauce, and fend it to the table.—
: N. B.

i i il
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N. B. The fauce—Wath and clean ten heads of
celery, cut off the green tops, and take off the

outfide ftulks, cut them into thin bits, and boil
it in gravy till itis tender, thicken it with flour

and butter, and pour it over your mutton.—A
thoulder of veal roafted with this fauce is very
good.

MuTToON kebobed.

CUT a loin of mutton in four pieces, take
off the fkin, and rub them with the yolk of an
egg, ftrew over them a few bread crumbs, and
a little thred parfley, turn them round and fpit
them, roaft them and keep bafting all the while
with frefh butter, to make the froth rife; when
they-are enough, put alittle brown gravy under,
and ferve them up: garnith with pickles.

To grill a BREAsT of MuTTON.

SCORE a breaft of mutton in diamonds, and
rub it over with the yolk of an egg, then ftrew
on a few bred crumbs and fhred parfley, put it
in a Dutch oven to broil, bafte it with freth but-
ter, pour in the dith good caper fauce, and
ferve it up.

Split Lec of MuTTON and ON1oN SAUCE.

SPLIT the leg from the fhank to the end,
ftick a fkewer in to keep the nick open, bafte it
with red wine till it is half roafted, then take the
wine out of the dripping-pan, and put to it one
anchovy, fet it over the fire till the anchovy is
diffolved, rub the yolk of a hard egg in a little

: cold
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cold butter, mix it with the wine, and put itin
your fauce-boat, put good onion fauce over the
leg when it is roafted, and ferve it up,

To force a LEG of MuTTON.

RAISE the fkin and take out the lean part of
the mutton, chop it exceeding fine, with one
anchovy, fhred a bundle of f{weet herbs, grate
a penny loaf, half a lemon, nutmeg, pepper,
and falt to your tafte, make them into a force-
meat, with three eggs and a large glafs of red
wine, fill up the fkin with the forcemeat, but
leave the bone and fhank in their place, and it
will appear like a whole leg, lay it on an earthen
dith with a pint of red wine under it, and fend
it to the oven; it will take two hours and a half ;
wheu 1t comes out take off all the fat, ftrain the
gravy over the mutton, lay round it hard yolks

of eggs and pickled mufhrooms: garniih with
pickles, and ferve it up, '

To drefs SHEEP's RuMPs and KIDNEYS.

BOIL fix theeps’ rumps in veal gravy, then
lard your kidneys with bacon, and {et them be-
fore the fire in a tin oven ; when the rumps are
tender, rub them over with the yolk of an egg,
alittle Chyan and grated nutmeg, {kim the fat
off the gravy, putit in a clean tofling pan, with
theee ounces of boiled rice, a fpoosiul of good
cream, a little mufthroom powder or catchup,
thicken it with flour and butter, and give it a
gentle boil, fry your rumps alight brown ; when
you difh them up, lay them round on your rice,

o
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{o that the {mall ends meet in the middle, aind
lay a kidney between every rump, garnifh with
red cabbage or barberries, and ferve it up, It
is a pretty fide or corner difh. :

To drefi a LEc of MUTTON fo eat like
VENIsON.

GET the largeft and fatteft leg of mutton you
can get, cut out like a haunch of venifon; as foon
~ as it is killed, whilft it is warm, it will cat the

tenderer, take out the bloody vein, ftick it in
feveral places in the under fide with a fharp-
pointed knife, pour over ita 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
uppermotit for five days, dry it night and morn~
ing to keep it from being damp, or growing
mufty; when you roaft it, cover it with paper,
and pafte as you do venifon; ferve it up with
venifon fauce,—It will take four hours roafting,

A BAsQUE of MuTToN.

TAKE the caul of a leg of veal, lay it in a
copper dith the fize of a fimall punch bowl, take
the lean of a leg of mutton, that has been kept
a week, chop it exceeding {mall, take half its
weight in beef marrow, the crumbs of a penny
loaf, the yolks of four eggs; two anchovies,
half a pint of red wine, the rind of half a lemon
grated, mix it like fauceage-meat, and lay it in
your caul in the infide of your difh, clofe up the
¢aul, and bake it in a quick oven ; when it comes

' out
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out lay your difh upfide-down, and turn the
whole out, pour over it brown gravy, and fend
it up with venifon fauce in a boat: garnith with
PiCkl'Eh

Oxrorp JouN.

TAKE a ftale leg of mutton, cutit in as thin
collops as you pofiibly can, take out all the fat
finews, feafon them with mace, pepper, and
falt, firew among them a little thred parfley,
thyme, and two or three fhalots, put a good
lump of butter into a ftew-pan; when it is hot
put in all your collops, keep ftirring them with
a wooden fpoon till they are three parts done,
then add half a pint of gravy, a little juice of
lemon, thicken it alittle with flour and butter,
let them fimmer four or five minutes, and they
will be quite enough, if you let them boil, or
have them ready before you want them, they

will grow hard: ferve them up hot, with fried '

bread cut in dices, over and round them.

To boil a Lee of LamB and Lo fried.

CUT your leg from the loin, boil the leg
three quarters of an hour, cut the loin in hand-
fome {teaks, beat them with a cleaver, and fry.
them a good brown, then ftew them a little in
ftrong gravy, put your leg on the difh, and lay
your fteaks round it, pour on your gravy, lay
round lumps of ftewed fpinage, and crifped par-
fley on every fteak, fend it to the table with
goofeberry fauce in a boat.

Ta
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Ts force a QUARTER of LAMS.

TAKE a hind quarter and cut off the thank,
raife. the thick part of the flefh from the bone,
with a knife, ftuff the place with white force-
meat, and ftuff it under the kidney, half roaft
it, then put itin a toffing-pan, with a quart of
mutton gravy, cover it clofe up, and let it {tew
gently : when it is enough take it up and lay it
on your dith, fkim the fat off the gravy, and
ftrain it, then put in a glafs of Madeira wine,
one fpoonful of walnut catchup, two of brown-
ing, half a lemon, a little Chyan, half a pint?f
oyfters, thicken it with a little butter rolled in
flour, pour your gravy hot on your lamb and
ferve it up.

To drefs a Lamp’s HEAD and PURTENANCE.

SKIN the head and fplit it, take the black
part out of the eyes, then wath and clean it
exceeding well, lay it in warm water till it looks
white, wath and clean the purtenance, take off
the gall, and lay them in water, boil it half an
hour, then mince your heart, liver, and lights,
very {mall, put the mincemeat in a toffing-pan
with a quart of mutton gravy, a little catchup,
pepper and falt, half a lemon, thicken it with
flour and butter, a {poonful of good cream, and
juft boil it up; when your head is boiled, rub it
over with the yolk of an egg, firew over it bread
crumbs, a little thred parfley, pepper and falt,
Bafte it well with butter, and brown it before the

fire,
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fire, or with a falamander, put the purtenance
on your difh, and lay the head over it: garnifh
with lemon or pickle, and ferve it up.

To fricaffee Lams STonEs.

SKIN fix lamb ftones, or what quantity you
pleafe, dip them in batter, and fry them in
hog’s-lard a nice brown, have ready a little veal
gravy, thicken it with flour and butter, put in
a tea fpoonful of lemon pickle, a little muth-
room catchup, a flice of lemon, a little grated
nutmeg, beat the yolk of an egg, and mix it
with two {poonfuls of thick cream, put in your
gravy, keep fhaking it over the fire till it looks
white and thick, then put in the lamb - ftones,
and give them a fhake; when they are hot, dith
them up, and lay round them boiled foremeat
balls.

To roaft a P16 in Imitation of LamBE.

LET your pig be a month or five weeks old,
divide it down the middle, take off the thoulder,
and leave the reft to the hind part, then take the
ikin off, draw {prigs of parfley all over the out-
fide, which muft be done by running a fkewer
or larding pin, and fticking the ftalk of the par-
fley in it; {pit it and roaft it before a quick fire,
dredge it and bafte it well with frefh butter, roaft
it a fine brown, and fend it up with a froth on
it; garnifh with green parfley, it will eat and -
look like fat lamb.—1t 1s eat with fallad.

g
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Do barbecue a P1G.

DRESS a pig of ten weeks old as if it were
to be roafted, make a forcemeat of two ancho-
vies, fix fage leaves, and the liver of the pig,
all chopped very fmall; then put them into a
marble mortar, with the crumbs of half a penny
loaf, four ounces of butter, half a tea fpoonful
of Chyan pepper, and half a pint of red wine,
beat them all together to a pafte, put it in your
pig’s belly and few it up, lay your pig down at
a good diftance before a large brifk fire, finge it
well, put in your dripping-pan three bottles of
red wine, bafte it with the wine all the time it is
roafting, when it is half roafted, put under your
pig two penny loaves, if you have not wine
enough, put in more, when your pig is near
enough, take the loaves and fauce out of your.
dripping-pan, put to the fauce one anchovy
chopped {mall, a bundle of {weet herbs, and half
a lerhon, boil it a few minutes, then draw your
pig, put a {mall lemon or applein the pig’s
mouth, and a loaf on each fide, ftrain your
fauce and pour it on them boiling hot, lay bar-
berries, and {lices of lemon round it, and fend
it up whole to the table.—It is a grand bottom
dith, It will take four hours roafting.

To barbecue a LEG of PoRK.

LAY down your leg to a good fire, put into
the dripping-pan two bottles of red wine, bafte
your pork withit all the time it is roafting, when
it is enough, take up what is left in the pan, put

<2 to
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to it two anchovies, the yolks of three eggs boiled
hard and pounded fine, with a quarter of a pound
of butter, and half a lemon, a bunch of fweet
herbs, a tea fpoonful of lemon pickle, a {poon-
ful of catchup, and one of tarragon vinegar, or
a little tarragon fhred {mall, boil' them a few
minutes, then draw your pork, and cut the {kin
down from the bottom of the fthank in rows an
inch broad, raife every other row and roll it to
the (hank,ftrain your fauce and pourit on boiling
hot, lay oyfter patties all round the pork, and
{prigs of green parfley.

To fluff @ CHINE of Porxk.

TAKE a chine that has been hung about a
month, boil it half an hour, then take it up and
make holes in it all over the lean part, one inch
from another, ftuff them betwixt the joints
with fhred parfley, rubitall over with the yolk
of eggs, {trew over it bread crumbs, bafte it
and fet it in a Dutch oven, when it is enough
lay round it boiled brocoli, or ftewed {pinage :
garnifh with parfley.

To roaft a Ham or a GAMMoON of Bacon.

HALF boil your ham or gammon, then take
off the fkin, dredge it with oatmeal fifted very
fine, bafte it with freth butter, it will make a
ftronger froth than either flour or bread crumbs,
then roaft it ; when it is enough difh it up and
pour brown gravy on your difh : garnith with
green parfley and fend it to the table.

To
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To force the Infide of @ SURLOIN of BEEF.

~ SPIT your furloin, then cut off from the in-
{ide all the fkin ahd fat together, and then take
off all the fleth to the bones, chop the meat
very fine with a little beaten mace, two or three
fhalots, one arichovy, half a pint of red wine,
a little pepper and falt, and put it on the bones
again, lay your fat and fkin on again, and {kewer
it clofe and paper it well, when roafted take off
the fat, and difth up the furloin, pour over it a
fauce made of a little red wine, a fhalot, one -
anchovy, two or three flices of horfe-radith, and

ferve it up.
Do drefs the Infide “of a cold SurLOIN of BEEF.

CUT out all the infide (free from fat) of the
furloin in pieces as thick as your finger and about
two inches long, dskdge 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

{eafoned, with pepper, falt, fhalot, and an an~-

chovy; juft before you fend it up, add two fpoon-
fuls of vinegar taken from pickled capers : gar-
nifh with fried oyfters, or what you pleafe.

BoviLrLiE BEeEr.
TAKE 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 Pccwing’
it clofe by the fire for fix hours more, and as the
water waftes fill up the kettle, put in with the
beef fome turnips cut in little balls, carrots, and

I {fome
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fome clary cut in pieces: an hour before it i
done take out as much broth as will fill your.
foup difh, and boil in it for that hour turnips-
and carrofs cut out in balls or in little {quare
pieces, with fome celery, falt and pepper to
your tafte, ferve it up in two difhes, the beef
by itfelf, and the foup by itfelf; you may put
pieces of fried bread, 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 mutton chops
to your broth when you take it from the beef,
and let it ftew for that hour in the broth,
but be fure to take out the mutton when
you fend it to the table : the foup muft be
very clear. 3

To flew @ Rum? ¢f BEEF.

HALF roaft your beef, then put itin a large
faucepan or caldron, with two quarts of water,
and one of red wine, two or three blades of mace,,
a fhalot, one {poonful of lemon pickle, two of
walnut catchup, the fame of browning, Chyan
pepper and falt to your tafte, let it ftew over 2
gentle fire, clofe covered for two hours, then
take up your beef, and lay it on a deep difh, fkim
off the fat, and ftrain the gravy, and put in one
ounce of morels, and half a pint of mufhrooms,.
thicken your gravy and pour it over your beef,
lay round it forcemeat balls : garnifh with horfe-
radifh, and ferve it up.

Ta
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To flew a Rump of BEEF a fecond Way.

STUFF your beef with three cloves of gar-
lick in different parts, make a hole with afkewer,
and get in the garlick as far as about one half
your finger can reach, ftuff it likewife in feveral
places with forcemeat, in the making of which,
put fome fat bacon cut in very [mall flices, then
put your beef into the pot the right fide under,
cut about a pound of fuet over it, five or fix
ounces of bacon fliced, and as much water as
will cover it, then fet the pot over the fire, let

it boil for three quarters of an hour, then cover
the pot quite elofe, and let it ftew for four hours
over a moderate fire, after which take it up, and
pour every drop of liquor from it, and put a
quart of claret over it, and fet it on a very flow
fire while you are preparing the fauce, which is
to be either of turnips, or carrots, or pallets, cut
as for a ragoo; putinas much broth as you think
fufficient, with fome of the clear gravy free
from fat that you poured off the beef, in a ftew-
pan; boil them a little with morels, truffles, and
a glafs of claret, and a little butter rolled in flour,
which muft be toffed up together, and dith it
up very hot.

A FricaNDO of Brir,

CUT a few flices of beef five or fix inches
long, and half an inch thick, lard it with bacon,
dredge it well with flour, and fet it before a
britk fire to brown, then putit in 2 tofling pan,
with a quart of gravy, a few morels and truffles,

Iz half -
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half alemon, and ftew them half an hour, then
add one fpoonful of catchup, the fame of brown-
10g, and a little Chyan, thicken your fauce and
pour it over your fricando, lay round them force-
meat balls, and the yolks of hard CgLS

To &-la-mode BEEF.
TAKE the bone out of a2 rump of beef, lard

the top with bacon, then make a forcemeat of
four ounces of marrow, two heads of garlick,
the crumbs of a penny loaf, a few fweet herbs
chopped fmall, nutmeg, pepperand falt to your
tafte, and the yolks of four eggs well beat, mix
it up, and ftuff your beef where the bone came
out, and in feveral places in the lean part, ftkewer
it round and bind it about with a fillet, put it in
a pot with a pint of red wine, and tie it down
with ftrong paper, bake it in the oven for three
hours ; when it comes out, if you want to eat it ’
hot, fkim the fat off the gravy, and add half an
ounce of morels, a fpoonful of pickled mufh-
rooms, thicken it with flour and butter, dith up
your beef and pour on the gravy, lay round 1t
- forcemeat balls, and fend it up.

L S
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To make @ PorcuPINE of the FLAT Ries of
BeEF.

BONE the flat ribs, and beat it half an hour
with a pafte pin, then rub it over with the yolks
of eggs, ftrew over it bread crumbs, parfley,
lecks, fweet marjorum, ]em{:-nlpecl {hred fine,
nutmeg, pepper, and falt, roll itup very clofe,
and bind it hard, lard it acrofs with bacon, then

: a IOW
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a row of cold boiled tongue, a third row of
pickled cucumbers, a fourth row of lemon peel,
do it all over in rows as above till it is larded all
round, it will look like red, green, white, and
yellow dices, then {plitit or put it ina deep pot
with a pint of water, lay over the caul of veal
to keep 1t from fcorching, tie itdown with ftrong
paper, and fend it to the oven, when it comes
out fkim off the fat, and {train your gravy into
a faucepan, add to it two {poonfuls of red wine,
the fame of browning, one of muthroom catch-
up, half'alemon, thicken it with a lump of but-
ter rolled in flour, dithup the meat, and pour the
gravy on the difh, lay round forcemeat balls :
garnith with horfe-radifh, and ferve it up.

To make BRisKET of BEEF &-la-royal.,

BONE a brifket of beef, and make holes in
it with a knife, about an inch one from another,
fill one hole with fat bacon, a {fecond with chop-
ped parfley, and a third with chopped oyflers,
feafoned with nutmeg, pepper, and.falt, till you
have done the brifket over, then pour a pint of
red wine boiling hot upon the beef, dredge it
well with flour, fend it to the oven, and bake it
three hours or better ; when it comes out of
the oyen take off the fat, and ftrain the gravy
over your beef: garnifh with pickles, and ferve
it up. !

: Beer OrivEs.

- CUT flices off 2 'rump of beef about fix
inches long and half an inch thick, beat them

]2 with
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with a pafte pin, and rub them over with the
yolk of an egg, alittle pepper, falt, and beaten
mace, the crumbs of half a penny loaf, two
ounces of marrow {liced fine, a handful of parfley
chopped fmall, and the out-rind of half a lemon
grated, ftrew them all over your fteaks, and roll
them up, fkewer them quite clofe, and fet them
before the fire to brown, then put them intoa
tofling pan with a pint of gravy, a {poonful of
catchup, the fame of browning, a tea {fpoonful
of lemon pickle, thicken it with a little butter
rolled in flour : lay round forcemeat balls, mufth<
rooms, or the yolks of hard eggs.

To make Mock HARE ¢f ¢ Brast’s
HearT. A0 G

WASH a large beaft’s heart clean, and cut
off the deaf ears, 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 either in a cradle {pit or hanging one, it will
take an hour and a half before a good fire, bafte
it with red wine ; when roafted take the wine
out of the dripping-pan, and fkim off the fat,
and add a glats more of wine, when it is hot
put in fome lumps of red currant jelly, and pour
it in the difh, ferve it up, and fend in red cur=
rant jelly cut in flices on a faucer. | -

Beer HEART larded,

TAKE a good beaft’s heart, ftuff it as before,
and lard it all over with little bits of bacon, duft
. SR d
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it with flour, and cover it with paper, to keep
it from being too dry, and fend it to the oven ;
when baked put the heart on your difh, take off
the fat and ftrain the gravy through a hair fieve,
put it in a faucepan with one fpoonful of red
wine, the fame of browning, and one of lemon
pickle, half an ounce of morels, one anchovy
cut fmall, a little beaten mace, thicken it with
flour and butter, pour it hot on your heart, and
ferve it up : garnifth with barberries,

To flew Ox PALATES.

W ASH four ox palates in feveral waters, and
then lay them in warm water for half an hour,
then wath them out and putthem in a pot, and
-tiethem down with ftrong paper, and fend them
to the oven with as much water as will cover
them, or boil them ti]l tender, then {kin them,
and cut them in pieces, half an inch broad and
three inches long, and put them in a toffin

an with a pint of veal gravy, one fpoonful of
l}:/ladeira wine, the {fame of catchup and brown-
ing, one onion ftuck with cloves, and a flice of
lemon, flew them half an hour, then take out
the onion and lemon, thicken your fauce, and
put them inadifh ; have ready boiled artichoke
bottoms, cut them in' quarters, and lay them
over your palates, with forcemeat balls and mo-
rels: garnifh with lemon, and ferve them up,

Do fricando Ox PALATES.

WHEN you have wathed and cleaned your
palates as before, cut them in {quare pieces, lard

I4 them
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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 bet~
ter than half a pint of beef gravy, one {poonful
of red wine, half as much of browning, a lit-
tle lemon pickle, one anchovy, a fhalot, and a
bit of horfe radifh ; give them a boil, and ftrain
your gravy, then put in your palates, and ftew
them half an hour, make your fauce pretty thick,
dith them up, and lay round them ftewed fpi-
nage prefled and cut like fippets, and ferve them

up.
To fricaffee Ox PALATES,

CLEAN your palates very well as hefore, put
them in a ftew-pot, and cover them with water,
. fet them in the oven for three or four hours;
when they come from the oven ftrip off the
{kins,and cut them in {quare pieces, feafon them
with mace, nutmeg, Chyan, and falt, mix a
{fpoonful of flour with the yolks of two eggs,
dip in your palates, and fry them alight brown,
then put them in a fieve to drain; have ready
half a pint of veal gravy, with a little caper
liquor, a {poenful of browning, and afew mufh-
reoms, thicken it well with flour and butter,
pour it hot on your dith, and lay in your pa-
lates : garnith with fried parfley and barberries.

' 9o ffew a ToRKEY with CELERY SAUCE.

TAKE . a large turkey, and make a good
white forcemeat of veal, and {tuff the craw of
‘the turkey, fkewer it as for boiling, then boil
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it in {oft water till it is almoft enough,and th'::n,
take up your turkey, and put it in a pot with
fome of the water it was boiled in, to keep it
hot, put {feven or eight heads of u::_e]cry, that are
wathed and cleaned very wll, into the water
that the turkey was boiled in, till they are ten-
der, then take them up, and put in your turkey
with the breaft down, and ftew it a quarter of
an hour, then take it up, and thicken your {auce
with half a pound of butter and flour to make
it pretty thick, and a quarter of a pint of rich
cream; then put in your celery; pour the fauce
and celery hot upon the tarkey’s breaft, and
{ferve itap——It1sa proper dith for dinner or
fupper.

To flew a TURKEY brown.

WHEN you have drawn the craw out of
your turkey, cut it up the back, and take out the
entrails, that the turkey may appear whole, and
take all the bones out of the body very carefully,
the rump, legs, and wings are to be left whole,
then take the crumb of a penny loaf, and cho
half a hundred of oyfters very {fmall, with half a
pound of beef marrow,a little lemon peel cut fine,
and pepper and falt, mix them well up together
with the yolks of four eggs, and ftuff your tur-
key with it, few it up and lard it down each fide
with bacon, half roaft it, then putitinto a tof-
fing pan with two quarts of veal gravy, and
cover it clofe up ; when it has ftewed one hour,
add a {poonful of muthroom catchup, half an
anchovy, a {lice or two of lemon, a little Chyan
pepper, and a bunch of {weet herbs ; cover them

clofe
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clofe up again, and ftew it half an hour longer,
then take it up and fkim the fat off the gravy,
and ftrain it, thicken it with flour and butter,
let it boil a few minutes, and pour it hot upon
your turkey : lay round it oyfter patties, and
ferve it up. ' ; |

A TURREY A-LA-DAUB, fo be fent up bot.

CUT the turkey down the back juft enough
to bone it, without {poiling the look of it, then
ftuff it with a nice forcemeat made of oyfters
chopped fine, crumbs of bread, pepper, falt,
thalots, a very little thyme, parfley and butter,
fill it as full as you like, and few it pp.with a
thread, tie it up in a clean cloth and boil it very
white, but not toco much. You may ferve it
up with oyfter fauce ‘made good, or take the
bones with a piece of veal, mutton, and bacon,
and make a rich gravy {eafoned with pepper,
falt, fhalots, and a little bit of mace, ftrain it
off through a fieve, and ftew your turkey in it
(after it is half boiled) juft half an hour, difh
it up in the gravy after it is well fkimmed,
ftrained, and thickened with a few mufhrooms
- ftewed white, or ftewed pallets, forcemeat balls,
fried oyfters, orl {weet-breads, and pieces of le-
mon. Difh it up with the breaft upwards ; if
you fend it up garnithed with pallets, take care
to have them ftewed tender firft; before you
add them to the turkey, you may put a few
morels and truffles in your fauce if you like it,
but take care to wafh them clean. '

TURKEY
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TURKEY A-LA-DAUB, Zg be fent up cold.

BONE the turkey and feafon it with pepper
and falt, then {pread over it fome {flices of ham,
upon that fome forcemeat, upon that a fowl,
boned and feafoned as above, then more ham
and forcemeat, then few it up with thread;
cover the bottom of the ftew-pan with veal and
ham, thenlay in the turkey the breaft down,chop
all the bones to pieces, and put them on the tur-
key, cover the pan and fet it on the fire five
minutes, then put in as much clear broth as will
cover it, let it boil two hours, when it is more
than half done, put in one ounce of ifinglafs
and a bundle of herbs. When it is done enough
take out the turkey, and ftrain the jelly through
a hair fieve, fkim off all the fat, and when it is
cold lay the turkey upon it the breaft down,
and cover it with the reftof the jelly. Let it
ftand in fome cold place; when you ferve it up,
turn it on the difh it is to be ferved in: if you
pleafe you may {pread butter over the turkey’s
breaft, and put fome green parfley or flowers, or
what you pllr:aﬁ:, and in what form you like.

Fowwys a-la-braize. .

SKEWER your fowl as for boiling, with the

legs 10 the body, then lay over it a layer of fat

bacon, cut in pretty thin flices, then wrap it
round in beet leaves, then in a caul of veal, and
putitintoa large faucepan with three pints of
water, a glafs of Madeira wine, a bunch of
ﬁ.ﬂ:gt harbs, two @r three blades of mace, and

half
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half a lemon, ftew it till quite tender, take it
up and {fkim off the fat, make your gravy pretty
thick with flour and butter, and ftrain it through
a2 hair fieve, and put to it a pint of oyfters, a
tea-cup full of thick cream, keep thaking your
toffing pan over the fire, and when it has fim-
mered a little, ferve up your fowl with the
bacon, beet leaves, and caul on, and pour your
fauce hot upon it: garnith with barberries, or
red: beet root. ; |

-~

To force a Fowt.

TAKE a lafge fowl, pick it clean and cut it
down the back, take out the entrails and take
the tkin off whole, cut the fleth from the bones
and ‘chop it with half a pint of oyfters, one
ounce of beef marrow, a little pepper and falt,
mix it up with cream, then lay the meat on the
bones and draw the fkin over it and few up the
back, then cut large thin flices of bacon, and
lay them over the breaft of your fowl, tie the
bacon on with a packthread in diamonds, 1t will
take one hour roafting by a moderate fire, make
a good brown gravy fauce, pour it upon your
difh, take the bacon off and lay in your fowl,
and ferve it up: garnith with pickles, mufh-
rooms, or oyfters.—It is proper for a fide dith
for dinner, or top for {upper.

To flew PALLETS and CHBICKENS.

TO every pallet or chicken take an anchovy,
a little parfley and thalot, with the liver of the

chickens, thred all thefe together very fine, j_nld
alt
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falt to your tafte, and ftuft' the birds with it,
turn them up fhort as for boiling, tie them in
cloths, boil the pallets an hour at leaft, the
chickens not 2bove fifteen or twenty minutés in
milk and water with a little falt in it ; make the
fauce with a little white gravy and white wine,
and with it ftew a good many oyfters and fha-
lots, beat it up thick with a lump of butter,
(you may, if you pleafe, leave out the wine,
and mixa little cream in the fauce inftead of it)
your gravy muft be made of veal; when the
chickens are boiled, and the pallets are ftewed
tender, tofs them up tcrgether in the gravy and
oyfters, fend them hot to the table, the chickens
in the middle, and the pallets round them, with
a few white balls made of veal; you may add
{weet-breads.——This is a very good way to
ftew a turkey. The water the pallets were
boiled in will be extremely good to make gravy,
adding to it a good piece of veal, mutton, and
bacon.

To fricaffee CHICKENS.

WKIN them and cut them in {mall pieces,
wath them in warm water, and then dry them
very clean with a cloth, feafon them with pepper
and falt, and then put them into a ftew-pan with
a little fair water, and a good piece of butter, a
little lemon pickle, or half a lemon, a glafs of
white wine, one anchovy, a little mace and nut-
meg, an onion {tuck with cloves, a bunch of le~
mon thyme and {weet marjoram, let them ftew
together till your chickens are tender, and then

g4y
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lay them on your difh, thicken the gravy witli
flour and butter, ftrain it, then beat the yolks of
three eggs a little, and mix them with a large
tea-cup full of rich cream, and put it in your
gravy, and fhake it over the fire, but do not let
it boil, and pour it over your chickens.

To force CHICKENS.

ROAST your chickens better than half, take
off the fkin,then the meat,and chop it {mall with
thred parfley and crumbs of bread, pepper and
falt, and a little good cream, then put in the
meat and clofe the fkin, brown it with a {ala<
mander, and ferve it up with white fauce.

To make artificial CH1CKENS or PIGEONS.

MAKE a rich forcemeat with veal, lamb, or
chickens, feafoned with pepper, falt, parfley,
a fhalot, a piece of fat bacon, a little butter,
and the yolk of an egg; work it up in the thape
of pigeons or chickens, putting the foot of the
bird you intend it for in the middle, {o as juit
to appear at the bottom, roll the forcemeat very
well in the yolk of an egg, then in the crumbs
of bread, fend them to the oven, and bake it a
light brown, do not let them touch each other,
put them on tin plates well buttered, as you fend
them to the oven: you may fend them to the
table dry, or gravy in the difh, juft as you like.

To marinate a GOOSE.

- CUT your goofe up the back bone, then take
out all the bones, and ftuff it with forcemeat,
' | and
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and few up the back again, fry the goofea good
brown, then put it into a deep flew-pan with,
two quarts of good gravy and cover it clofe, and
ftew it two hours, then take it out and fkim off
the fat, add a large {poonful of lemon pickle, one
of browning, and one of red wine, oneanchovy
thred fine, beaten mace, pepper and falt to your
palate, thicken it with flour and butter, boil ita
little, dith up your goofe, and ftrain your gravy
over it.—N. B. Make your ftuffing thus, take
ten or twelve fage leaves, two large onions, two
or three large fharp apples, fhred them very fine,
mix them with the crumbs of a penny leaf, four
ounces of beef marrow, one glafs of red wine,
half a nutmeg grated, pepper, falt, and a little
lemon peel fhred {mall, make a light ftufling
with the yolks of four eggs, obferve to make it
one hour before you want it.

7o flew Ducks.

TAKE three young ducks, lard them down
each fide the breaft, duft them with flour and
fet them before the fire to brown, then p{lt them
in a ftew-pan with a quart of water, a pint of
red wine, one fpoonful of walnut catchup, the
fame of browning, one anchovy, half a lemon,
a cloveof garlick, a bundle of fweet herbs, Chyan
pepper to your tafte, let them ftew flowly for
half an hour or till they are tender, lay them on
a difh and keep them hot, {kim off the fat, ftrain
your gravy through a hair fieve, add to it a few
morels and truffles, boil it quick till reduced to
little more than half a pint, pour it over your

4 : ducks
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ducks and ferve it up. It is proper for a fide
difh for dinner, or bottom for fupper:

To flew Ducks with GREEN Peas:.

HALF rcaft your ducks, then put them into a
ftew-pan with a pint of good gravy, alittle mint,
and three or four fage leaves chopped {mall, cover
them clofe and ftew them half an hour, boil a
pintof green peas as for eating, and put them in

-after you have thickened the gravy; dith up your

ducks and pour the gravy and peas over them.

Ducks g-la-braize,

DRESS and finge your ducks, lard them
quite through with bacon rolled in fhred par-
fley, thyme, onions, beaten mace, cloves, pepper
and falt, put in the bottom of a ftew-pan a few
{lices of fat bacon, the fame of ham or gammon
of bacon, two or three flices of veal or beef, lay
your ducks in with the brealt down, and cover
the ducks with flices the fame as put under them,
cut in a carrot or two, a turnip, one onion, a
head of celery, a blade of mace, four or five
cloves, a little whole pepper, cover them clofe
down, and let them fimmer a little over a gentle
ftove till the breaft is a light brown, then putin
fome broth or water, cover them as clofe down
again as you can, {tew them gently betwixt two
and three hours till enough, then take parﬂ?y,
cnior, or {halot, twoanchovies, a few gherkins
ﬂ'r'capers, chop them all very fine, put them ina
ftew-pan with partof theliquor from theducks,a

little browning, and thejuice of halfalemon,boil
it
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it up, and cut the ends of the bacon even with
the breaft of your ducks, lay them on your difh,
pour the fauce hot upon them, and ferve them
up; fome put garlick inftead of onions.

Ducks a-~/la-mode.

SLIT two ducks down the back, and bone
them carefully, make a forcemeat of the crumbs
of a penny loaf, four ounces of fat bacon fcraped,
a little parfley, thyme, lemon peel, two fhalots,
or onions thred very fine, with pepper, falt, and
nutmeg to your tafte, and two eggs, ftuff your
ducks with it and few them up, lard them down
each fide of the breaft with bacon, dredge them
"well with flour, and put them in a Dutch oven
to brown, then put them into a ftew-pan with
three pints of gravy, a glafs of red wine, a tea
fpoonful of lemon pickle, a large one of walnut
and mufhroom catchup, one of browning, and
one anchovy, with Chyan pepper to your tafte,
ftew them gently over a flow fire for an hour,
when enough, thicken your gravy, and put in a
few truffles and morels, ftrain your gravy and
pour it upon them..——You may i-la-mode a
goole the fame way,

i PiceEons compote.

TAKE fix young pigeons and fkewer them
as you do for boiling, put forcemeat into the
craws, lard them down the breaft, and fry them
brown, then put them intoa Pcmngbrnu-'n gravy,
an:cl let _thf:m ftew three quarters of an hour,
thicken it witha lump of butter rolled in flour,

K “when
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when you difh them up, lay forcemeat balls
round them, and ftrain the gravy over them.—
The forcemeat muft be made thus: grate the
crumbs of half a penny leaf, and {crape a quar-
ter of a pound of fat bacon, inftead of fuet, chop
a little parfley, thyme, two fhalots or an onion,
grate a little nutmeg, lemon peel, fome pepper
and falt, mix them all up with eggs.——It is
proper for a top difh for a fecond courft;, or a fide
difh for the firft. |

PicroNs 7 a bole.

PICK, draw, and wafh four young pigeons,
ftick their legs in their belly as you do boiled
pigeons {eafon them with pepper, falt, and
beaten mace, put into the belly of every pigeon
a lump of butter the fize of a walnut, lay your
pigeonsin a pye difh, pour over themi a batter
made of three eggs, two fpoonfuls of flour, and
half a pint of good milk, bake it in a2 moderate
oven, and ferve them to table in the fame difh.

PrcecNs tranfinogrified.

PICK and clean fix fimall young pigeons,
but do not cut off their heads, cut off their pi-
nions, and boil them ten minutes in water, then
cut off the ends of fix Targe cucumbers and {crape
out the feeds, put in your pigeons, but letthe
heads be cut at the ends of the cucumbers, and
ftick a bunch of barberrics in their bills, and
then put them in a toffing pan with a pint of
veal gravy, a little anchovy, a glafs of red wine,

a {poonful of browning, a-little flice of lemon,
Chyan
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Chyan and falt to you tafte, ftew them {even
minutes, take them out, thicken your gravy with
a little butter rolled in flour, boil it up and ftrain
1t over your pigeons, and ferve them up.

To broil P1GEONS.

TAKE young pigeons, pick and draw them,
{plit them down the back, and feafon them with
pepper and falt, lay them on the gridiron with
the brealt upward, then turn them, but be care-
ful you do not burn the fkin, 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 but-
ter, or gravy which you pleafe, and fend them

up.
To boil Prceons iz RicEk.

WHEN you have picked and drawn your pi-
geons, turn the legs under the wings, and cut
off the pinions, then lay over every pigeon thin
flices of bacon, and a large beet leaf, wrap them
in clean cloths feparately, and boil them till
enough, have ready four ounces of rice boiled
{nft, and putinto a fieve to drain, put the rice
into a little good veal gravy thickened with flour
and butter, boil your rice a little in the gravy,
and add two fpoonfuls of good cream, take your
pigeons outof the cloths and leave on the bacon

and beet leaves, pour the rice over them and
ferve them up,

K 2 s
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‘}"'afr;:'mnda Piceons.

PICK, draw, and wafh your pigeons very
clean, ftuff the craws, and lard them down the
fides of the breaft, fry them in butter a fine
brown, and then put them into a toffing-pan
with a quart of gravy, ftew them till they are
tender, then take off the fat, and put in a tea-
{poonful of lemon pickle, a large fpoonful of
browning, the fame of walnut catchup, alittle
Chyan and falt, thi_ken your gravy and add half
an ounce of morels, and four yolks of hard eggs;
lay the pigeons in your difh, and put the morels
and eggs round them, and ftrain your fauce over
them : garnith with barberries and lemon peel,
and ferve it up. |

Fugged PicEons.

TAKE fix pigeons, pluck and draw them,
wath them clean and dry them with a cloth,
feafon them with beaten mace, white pepper, and
falt, put them in a jug, and put half a pound
of butter upon them, ftop up your jug clofe
with a cloth that no fteam can get out, fet it in
a kettle of boiling water, and let it boil one
hour and a half, then take out your pigeons,
and put the gravy that is come from the pigeons
into a pan, and put to it one fpoonful of wine,
one of catchup, a flice of lemon, half an an-
chovy chopped fmall, and a bundle of fweet
herbs, boil it a little, thicken it with a little
butter rolled in flour, lay your pigeons on the
difh, and ftrain the gravy on them : garnith with

parfley
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parfley and red cabbage, and ferve them up, you
may lay muthrooms or forcemeat balls.—It 1s

a pretty fide or corner difh.

Boiled P1cEoNs and Bacon.

TAKE fix young pigeons, wafh them clean
asbefore, turn their legs under their wings, boil
them in milk and water by themfelves twenty
minutes, have ready boiled a fquare piece of
bacon, take off the fkin and brown it, put the
bacon in the middle of your dith, and lay the
pigeons round it, and lumps of ftewed {pinage,
pour plain melted butter over them, and fend
parfley and butter in a boat.

PiGcEONS fricaffee. 1

CUT your pigeons as you would do chick-
ens for fricaflee, {ry them a light brown, then
ut them 1nto fome good mutton gravy, and ftew
them near half an kour, and then put in half an
ounce of moyels, a {poonful of browning, and a
flice 'of lemon, take up your pigeons, and
thicken your gravy, ftrain it over your pigeons,
and lay round them forcemeat balls, and garnifh .
with pickles. -

PARTRIDGE 2 panes.

HALF roaft two partridges, and take the
fleth from them, and mix it with the crumbs of
a penny loaf fteeped in rich gravy, fix ounces of
beef marrow, or half a pound of fat bacon
fcraped, ten morels boiled foft and cut {fmall,
two artichoke bottoms boiled and fhred {mall,

K 3 the
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the yolks of three eggs, pepper, falt, nutmeg,
and fhred lemon peel to your palate, work them
together, and bake them in moulds the {hape of

an egg, and ferve them up cold or in jelly : gar-
nifh with curled parfley.

To fleww PARTRIDGES. |

TRUSS your partridges as for roafting, ftu
the craws, and lard them down each {fide of the
breaft, then roll a lump of butter in pepper, falt,
and beaten mace, and putitintothe bellies, 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 Madcira
wine, the fame of mufhroom catchup, a tea-
{poonful of lemon pickle, and half the quantity
of mufhroom powder, one anchovy, half a le-
mon, a {prig of {weet marjoram, cover the pan
clofe, and ftew 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 quar-
ters, and the yolks of four hard eggs, if agree-

able.

To flew PARTRIDGES a fecond Way.

TAKE three partridges when drefied, 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 cunces
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, theca take

one

-
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oneand pull the meat off the breaft, and [_}E;‘LI‘. it
in a marble mortar, with the forcemeat 1t was
ftuffed with, have ready a ftrong gravy made of
ham and veal, ftrain itinto a ftew-pan, then take
the bacon off the other two, wipe them clean
and put them into the gravy with a good deal of
{halots, let them ftew till tender, then take them
out, and boil the gravy till it 1s almoft as thick
as bread fauce, then add to it a glafs of {weet
oil, the fame of Champagne, and the juice of
aChina orange, putyour partridges in, and make
them hot: garnith with {flices of bacon and
lemon.

"f&ﬁe-w a HARE,

WHEN you -have paunched and cafed your
hare, cut her as for eating, put her into a large
fauce-pan with three pints of beefgravy, a pint of
red wine, a large onion ftuck with cloves, a
bundle of winter {favory, a flice of horfe radifh,
two blades of beaten mace, one anchovy, a
fpoonful of walnut or mum catchup, one of
browning, half a lemon, Chyan and falt to your
taite, put on a clofe cover, and fet'it over a gentle
fire, and {tew it for two hours, then take it up
intoa foup difh, and thicken your gravy with a
lump of butter rolled in flour, boil it a little,
and ftrain it over your hare : garnith with lemon
peel cut like ftraws, and ferve it up. '

To jug a HARE..

CUT the hare as for eating, feafon it with
pepper, falt, and beaten mace, put it into ajug
K 4 of
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or pitcher, with a clofe top, put to it a bundle
of {fweet herbs, and fetit in a kettle of boiling
water, let it ftand till it is tender, then take it
up and pour the gravy into a toffing-pan, with
a glafs of red wine, one anchovy, a large onion
ftuck with cloves, a little beaten mace, and
Chyan pepper to your tafte, boil it a little and
thicken it: dith up your hare and ftrain the
gravy over it, then fend it up.

To florendine a HARE.

TAKE a grown hare, and let her hang up
four or five days, then cafe her, and leave on the
ears, and take out all the bones except the head
which muft be left on whole, lay your hare flat
on the table, and lay over the infide a forcemeat,
and then roll it up to the head, fkewer it with
the head and ears leaning back, tie it with pack-
thread as you would a collar of veal, wrap it in
a cloth, and boil it an hour and a half in a fauce-
pan, with a cover onit, with two quarts of
water ; when your liquor is reduced to one quart
put in a pint of red wine, a fpoonful of lemon
pickle, and one of catchup, the fame of brown-
ing,and ftew it till itisreduced toa pint, thicken
it with buatter rolled in flour, lay round your
hare a few morels, and four flices of forcemeat,
boiled in a caul of a leg of veal : when you dith
it up, draw the jaw-bones, and ftick them in the
eyes for horns, let the ears lie back on the roll;
and ftick a {prig of myrtle in the mouth, ftrain
over your fauce, and lerve 1t up: garnith with
barberries and parfley. ‘~Forcemeat for the

hare
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hare :—take the crumb of a penny loaf, the liver
thred fine, half a pound of fat bacon fcraped,
a glafs of red wine, one anchovy, two eggs, a
little winter favory, {weet marjoram, lemon
thyme, pepper, falt, and nutmeg to your tafte.

To hodge-podge a HARE.
CUT the hare in pieces as you do far ftew=

ing, and put it into the pitcher, with two or
" three onions, fome falt and a little pepper, a
bunch of fweet herbs and a piece of butter:
flop the pitcher very clole, that no fream may
get out, {ct it in a kettle full of boiling water,
keep the kettle filled up as the water waltes, let
it ftew four or five hoursat leaft. You may when
you firft put in the hare into the kettle put in
lettuce, cucumbers, celery, and turnips if you
like it better. :

To ﬁarfﬂfffﬁe RAaBBITS.

TAKE three young rabbits, fkin them, but
leave on the ears, wath and dry them with a
cloth, take out the bones carefully, leaving the
head whole, then lay themn flat, make a force-
meat of a quarter of a pound of bacon fcraped,
it an{wers better than fuet, it makes the rabbits
eat tenderer and whiter; add to the bacon the
crumbs of a penny loaf, a little lemon thyme,
or lemon peel fhred fine, parfley chopped f{mall,
nutmeg,Chyvan,and f{alt to your palate; mix them
up together with an egg, and {pread it over the
rabbits, roll them up to the head, fkewer them
traight, and clofe the ends to prevent the force-

meat
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meat from coming out, fkewer the ears back,
and tie them in feparate cloths, and boil them
half an hour; when you dith them up take out
the jaw-bones, and ftick them in the eyes for
ears, put round them forcemeat balls and mufh-
rooms, have ready a white fauce made of veal
gravy, a little anchovy, the juice of half a le-
mon, or a tea {fpoonful of lemon pickle, ftrain
it, take a quarter of a pound of butter rolled in
flour, fo as to make the fauce pretty thick, keep
ftirring it whilift the flour is diffolving, beat the
yolk of an egg, put to it fome thick cream,
nutmeg, and falt, mix it with the gravy, and let
it fimmer a little over the fire, but not boil, for
it will curdle the cream, pour it over the rab~
bits, and ferve it up. :

RABBITS furprifed.

TAKE young rabbits, {kewer them, and put
the fame pudding as for the roafted rabbits,when
they are roafted, draw out the jaw-bones and
ftick them in the eyes to appear like horns, then
take off all the meat from the back clean from
the bones, but leave them whole, chop the meat
exceeding fine with alittle thred parfley, lemon
peel, one ounce of beef marrow, a {poonful of
good cream, and a little falt, beat the yolks of
two hard eggs, and a piece of butter the fize of
a walnut, in a marble mortar, very fine, then
mix all together, and put it in a tofling-pan,
when it has ftewed five minutes, lay it on the
rabbit when you take the meat off, and put it

clofe down with .your hand, to appear like a
whole
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whole rabbit, then heat a falamander, and brown
it all over, pour a good brown gravy made as
thick as cream in the difh, ftick a bunch of
myrtie in their mouths, and ferve them up with
their livers broiled and frothed. |

To fricaffee RABRBITS brown.

CUT your rabbits as for eating, fry them
in butter a light brown, put them into a tofling-
pan, with a pint of water, a tea {fpoonful of
lemon pickle, a large {poonful Df. mufhroom
catchup, the fame of browning, one anchovy,
a flice of lemon, Chyan pepper and falt to your
tafte, ftew them over a flow fire till they are
enough, thicken your gravy, and ftrain it, difh
up your rabbits, and pour the gravy over.

To fricaffee RABBITS white.

CUT your rabbits as before, and put them
into a tofling-pan, with a pint of veal gravy, a
tea fpoonful of lemon pickl'e, one anchovy, a
{lice of lemon, alittle beaten mace, Chyan pep-
per and falt, {tew them over a flow fire, when
they are enough, thicken your gravy with flour
and butter, ftrain it, then add the yolks of two
eggs mixed with a large tea-cupful of thick
cream, and a little nutmeg grated in it, do not
let it boil, and ferve it up.

To make a nice WHET ég‘&rf DINNER.

CUT f{ome flices of bread half an inch thick,
fry them in butter, but not too hard, then {plit
fome




140 THE EXPERIENCED

fome anchovies, take out the bones, and lay
half an anchovy on each piece of bread, have
ready fome Chefhire cheefe grated, and fome
chopped parfley mixed together,lay it prettythick
over the bread and anchovy, bafte it with butter,
and brown it with a falamander: it muft be
done on the difh in which you fend it to table.

A fine Harico, by way of Soup.

GET alarge neck of mutton, cut it in two
parts, put the fcrag part into a ftew-pan with
four large turnips and four carrots in a gallon of
water, let it boil gently over a flow fire till all
the goodnefs is out of the meat, but not boiled
to pieces, then bruife the turnips and two of the
carrots fine into the foup, by way of thickening
it, cut and fry fix onions in nice butter, and
put them in, then cut the other part of the
mutton in very good chops not too large, fry
them in butter, and put them to the foup, and
let it ftew very flow till the chops are very ten-
der, cut the other two carrots that were boiled
into any fhape, and put them in juft before you
take it off the fire, and feafon it to your tafte
with pepper and falt, and ferve it up very hot in
a foup difh.

A Harico of MuTTON 01 LamB.

CUT a neck or loin of mutton or lamb in
nice fteaks and fry them a light brown, have
ready fome good gravy made of the {crag of the
mutton, and fome veal with a piece of lean
bacon and a few capers, feafon to your tafte

6 with
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with pepper, falt, thyme, and onions, which
muft be ftrained off and added to the fteaks, juft
one hour before you fend them to the table;
take care to do it on a {low fire, dith them up
handfomely with turnips and carrots cut in dice,
with a good deal of gravy thickened with a
piece of butter rolled in a very little flour ; if

they are not tender they will not be good. Send
them up very hot,

To Harico a Necx of MuTTON @ fecond Way.

TAKE a neck of mutton and cut it into
chops, flour them, and put them into a ftew~
pan, fet them over the fire, and keep them
turning till brown, then take them out and put
a little more into the fame pan, and keep it ftir-
ring till brown over the fire, with a bunch of
{weet herbs, a bay leaf, an onion, and what
other fpice you pleafe ; boil them well together,
and then ftrain the broth through a fieve into
an earthen pan by itfelf, and fkim the fat off,
which done, is a good gravy, then add turnips
and*carrots, with two {mall onions, a little
celery, then place your mutton in a ftew-pan
with the celery and other roots, then put the
gravy to them, and as much water as will cover
them : keep it over a gentle fire till ready to
ferve up.

A hodge-podge of MuTTON.

CUT a neck or loin of mutton into fteaks,
take off all the fat, then put the fteaks into a
pitcher, with lettuce, turnips; carrots, two cu-

cumbers
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cucumbers cut in quarters, four or five onions,
and pepper and fdlt; you muft not put any
water to it, and {top the pitcher very clofe, then
fet it in a pan of boiling water, let it boil four
hours, keep the pan fupplied with frefh boiling
water ds it waftes.

To drefs CucUMBERs with Eccs. -

TAKE fix large young cucumbers, pare,
quarter, and cut them into {quares, about the
fize of a dice, put them into boiling water, let
them boil up, and take them out of the water,
and put them into a ftew pan, with an onion
ftuck with cloves, a good flice of ham, a quar-
tern of butter, and a little falt, fet it over the
fire a quarter of an hour, keep it clofe covered,
fcum it well, and thake it often, as it is apt to
burn; then dredgeina little flour over them, and
put in as much veal gravy as will juft cover the
cucumbers, and ftir it well together and keep a
gentle fire under it till no fcum will rife ; then
take out the ham and onion, and put in the
yolks of two eggs beat up with a tea-cupful of
good cream, ftir it well for a minute, then take
it off the fire, and juft before you put it in the
dith fqueeze in a little lemon juice: have ready
five or fix poached eggs to lay on the top.

To flew Peas.

TAKE a quart of young peas, wafh them
and put them into a ftew-pan with a quarter of
a pound of butter, three cabbage lettuces cut
{mall, five or fix young onions, with a little

thyme,
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thyme, parfley, pepper and {alt, and let them
ftew all together for a quarter of an hour, then
put to them a pint of gravy, with two or three
{lices of bacon or ham, and let them ftew all
together till the peas are enough, then thicken
them up with a quarter of a pound of butter,
rolled in flour.

To fricaffee MusHROOMS.

PEEL and fcrape the infide of the mufh-
rooms, throw them into falt and water, if but-
tons, rub them with flannel, take them out and
boil them with freth falt and water, when they
are tender put in a little fhred parfley, an onion
ftuck with cloves, tofs them up with a good
lump of butter rolled in alittle flour; you may
put in three {poonfuls of thick cream, and a lit-
tle nutmeg cut in pieces, but take care to take
out the nutmeg and onion before you ferve it to
table: you may leave out the parfley, and ftew
in a glafs of wine if you like it.

CHL AR OV,

Obfervations on Pigs.

AISED pies fhould have a quick oven, and
well clofed up, or your pie will fall in the
fides; it thould have no water put in, till the
minute it goes to the oven, it makes the cruft

.5 fad,
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fad, and isa great hazard of the pie ronning,—
Light pafte requires a moderate oven, but not
too dlow, it will make them fad, and a quick
oven will catch and burn it, and not give it time
to rife; tarts that are iced require a flow oven,

or the icing will be brown, and the pafte not

be near baked.—T hefe {ort of tarts ought to be
made of {ugar pafte, and rolled very thin.

To make :rrf@ PASsTE jfor TARTS.

TAKE one pound of fine flour mixed with
one ounce of loaf fugar beat and fifted, make 1t
into a ftiff pafte with a gill of boiling cream, and
three ounces of butter in it, work it well, roll
it very thin, when you have made your tarts,
beat the white of an egg a little, rub it over
them with a feather, fift a little double refined
fugar over them, and bake them in a moderate
oveDn.

Icing a fecond Way.

BEAT the white of an egg to a ftrong froth,
put in by degrees four ounces of double refined
fugar, with as much gum as will lie on a fix-

pence, beat and fifted fine, beat them half an .

hour, then lay it over your tarts the thicknefs
of a ftraw.

To make a light PasTE for TARTS.

TAKE one pound of fine flour, beat the
white of an egg to a ftrong froth, mix it with as
much water as will make three quarters of a

pound

S
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pound of flour into a pretty ftiff pafte, roll it
out very thin, lay the third part of half a pound
of butter in thin pieces, dredge it with partof

the quarter of your flour left out for that pur- »

pofe, roll it up tight, then with your pafte-pin
roll it out again, do fo until all your half pound
of butter and flour is done, cut it in fquare
pieces, and make your tarts; itrequires a quicker
oven than crifp pafte.

To make an ApPLE TART.

SCALD eight or ten large codlins, when
cold fkin them, take the pulp and beat it as fine
as you can with a filver {poon, then mix the
yolks of fix eggs and the whites of four, beat
all together as fine as pofiible, put in grated nut-
meg and fugar to your tafte, melt fome fine
frefth butter, and beat it till it is like a fine thick
cream, then make a fine puft palte, and cover
a tin petty-pan with it, and pour in the ingre-
dients, but do not cover it with the pafte; bake
it a quarter of an hour, then {lip it out of the

petty-pan on a difh, and ftrew fine fugar finely

beat and fifted all over it.

To make PASTE for a Goose PyE.

TAKE eighteen pounds of fine flour, put fix
pounds of frefh butter, and one pound of ren-
dered beef {uet in a kettle of water, boil it two
or three minutes, then pour it boiling hot upon
your flour, work it well into a pretty fiff pafte,
pullitin lumps to cool, and raife your pye, buke

e 1t
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it in a hot oven ; you may make any raifed pie
the fame way, only take a fmaller quantity in
proportion.

Do make, a cold PasTE for Drsu Pigs.

TAKE a pound of fine flour, rub it into half
a pound of butter, beat the yolks of two eggs,
put them into as much water as will make it
a {tiff pafte, roll it out, then put your butter on
in thin pieces, duft it with flour, roll it up
tight, when you have done it fo for three times,
roll it out pretty thin, and bake it in a quick
oven.

To make PAsTE for CUSTARDS.

PUT half a pound of butter in a pan of wa-
ter, take two pounds of flour, when your but-
ter boils, pour it on your flour, with as much
water as will make it into a good pafte, work it
well, and when it has cooled a little raife your
cuftards, put a paper round the infide of them,
when they are half baked fill them.—~When you
make any kind of dripping pafte, boil it four or
five minutes in a good quantity of water to take
“ the ftrength off it; when you make a celd cruft
-with fuet, fhred it fine, pour partof it into the
flour, then make it into a pafte, and roll it
out as before (only ftrew in it fuet inftead of
butter).

To make a FreENcH PYE,

TO two pounds of flour put three quarters

of a pound of butter, make it into a pafte, a:_lfd
raife

3
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raife the walls of the pye, then roll out fome
pafte thin as for a lid, cut it into 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 pye
with it, and lay the wine leaves or thapes round
the walls, and rub them over with theeggs, fill
the pye 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 hd.

Take a calf’s head, wath and @Man it well,
boil it half an hour, when it is cold cut it in
thin {lices, and put it in a tofling-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 ounce of truffles,
then have ready two calves feet boiled and boned,
cut them in {fmall pieces, and put them into
your toffing-pan, with a fpoonful of lemon
pickle and one of browning, Chyan pepper,
and a little {falt, when the meat is tender thicken
the gravy a little with flour and butter, {train it,
and put in a few pickled muthrooms, but frefh
ones.if you can get them; put the meat into the
pye you took the bones out, and lay the niceft
partat the top, have ready a quarter of an hun-
dred of afparagus heads, ftrew them over the top
of the pye and ferve it up.
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A Yorkfbire Goose PyE.

TAKE a large fat goofe, fplit it down the
back, and take all the bones out, bone a turkey
and two ducks the fame way, feafon them very
well with pepper and falt, with fix woodcocks,
lay the goofe down on a clean dith, with the
{kin-fide down, and lay the turkey into the
goofe with the fkin down, have ready a large
hare cleaned well, cut in pieces, and {tewed in
the oven, *~ith a pound of butter, a quarter of
an ounce of mace beat fine, the fame of white
pepper, and falt to your tafte, till the meat will
leave the bones, and fcum the butter off the
gravy, pick the meat clean off, and beat it in a
marble mortar very fine,with the butter you took

off, and lay it in the turkey; take twenty-four

pounds of the fineft flour, {ix pounds of butter,
half a pound of freth rendered fuet, make the
pafte pretty thick, and raife the pye oval, roll out
a lump of pafte, and cut it in vine leaves, or what
form you pleafe, rub the pye with the yolks of
eggs, and put your ornaments on the walls,
then turn ‘the hare, turkey, and goofe upfide-
down, and lay them in your pye, with the ducks
at each end, and the woodcocks on the fides,
make your lid pretty thick and put it on; you
may lay flowers, or the fhape of the fowls in

afte, on the lid, and‘'make a hole in the mid-
dle of your lid; the walls of the pye are to be
one ‘inch and a half higher than the lid, then
rub it all over with the yolks of eggs, and bind
it round with three fold paper, and lay the fame

over.
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over the top; it will take four hours baking in
a brown bread oven, when it comes out, melt
two -pounds of butter in the gravy that comes
from the hare,and pour it hot in the pye through
a tun-dith, clofe it well up, and let it be eight
or ten days before you cut it ; if you {end it any-
diftance, make up the hole in the middle with
cold butter to prevent the air from getting in.

| A Hare PyE.

CUT a large hair in pieces, feafon it well
with mace, nutmeg, pepper, and falt, put it in
a jug with half a pound of butter, cover it clofe

‘up with a pafte or cloth, fet it in a cepper of

boiling water, and let it flew one hour and a
half, then take it out to cool, and make a rich
forcemeat of a quarter of a pound of fcraped
bacon, two onions, a glafs of red wine, the
crumb of a penny loaf, a little winter favory,
the liver cut fmall, a little nutmeg, feafon it
high with pepper and falt, mix it well up with
the yolks of three eggs, raife the pye and lay
the forcemeat in the bottom, lay in the hare,
with the gravy that came out of the hare, lay
the lid on, and put flowers or leaves on it; it
‘will' take an hour and a half to bake it.—It is
a handfome fide difh for a large table.

A Sarmon Pye.

? BOIL your falmon as for eating, take off the
fkin, and all the bones out and pound the meat
1n a mortar very fine, with mace, nutmeg, pep-
per, and falt to your tafte, -raife the pye, and put
flowers or leaves on the walls, put the falmon in

Lj and
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and lid it, bake it an hour and a half, when it
comes out of the oven take off the lid, and put
in four ounces of rich melted butter, cut a lemon
in {lices, and lay over it, ftick in two or three
leaves of fennel, and fend it to table without a

lid.

A BEEF STEAK PvE.

BEAT five or fix rump fteaks very well with
a pafte pin, and feafon them well with pepper
and falt, lay a good puff’ pafte round the difh,
and put a little water in the bottom, then lay
the fteaks in, with a lump of butter upon ever
fteak, and put on the lid, cut a little pafte in
what form you pleafe, and lay it on.

ATuatcuep House PyE.

TAKE an earthen difh that is pretty deep,
rub the infide with two ounces of butter, then
{pread over it two ounces of vermicelli, make a
good puff pafte, and roll it pretty thick, and lay
iton the dith; 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 breaft down, and put a thick
lid over them, and bake it in a moderate oven ;
when enough take the difh you intend for it,
and turn the pye on to it, and the vermicelli will |
appear like thatch, which gives it the name of
thatched houfe pye. It is a pretty fide or
corner difh_for a large dinner, or a bottom for

{upper,

Eca
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Ecc and Bacon PyYE 7o eaf cold:

STEEP a few thin flices 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 {alt, and pour
it on the bacon, lay over it a good cold pafte,
bake it a day before you want it in a moderate.
oven.

ACarr’s HEAaD PYE.-

PARBOIL a calf’s head, when cold cut it in
pieces, feafon it well with pepper and falt, put
itin a raifed cruft, with half a pint of ftrong
gravy, bake itan hourand a half, when it comes
out of the oven, cut off the lid, and chop the
yolks of three hard eggs fmall, flrew them over
the top of the pye, and lay three or four flices of
lemon, and pour on fome good melted butter,
and fend it to the table without a lid.

A favoury €uickeN PyE.

LET your chickens be {mall, feafon them
with mace, pepper, and falt, put a lump of but-
ter into every one of them, lay them in the dith
with the breafts up, and lay a thin flice of bacon
over them, it will give them a pleafant flavour,
then put in a pint of ftrong gravy, and make 2
good puff palte, lid it and bake it in a moderate.
oven: French cooks generally put morels and
yolks of eggs choppejfmail.

L 4 A
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s | MIINCE PyeE.

. BOIL a neat’s tongue two hours, then fkin
1t, and chop it as {fmall as poflible, chop very
{mall three pounds of freth beef fuet, three
pounds of good baking apples, four pounds of
currants clean wathed, picked, and well dried
before the fire, one pound of jar raifins ftoned,
and chopped fmall, and one pound of powder
fugar, mix them all together with half an
ounce of mace, the fame of nutmeg grated,
cloves and cinnamon a quarter of an ounce of
cach, and one pint of French Brandy, and make
a rich puff pafte; as you fill the pye up, put in
a little candied citron and crange cut in little
pieces, what you have to {pare; put clofe down

1n a pot and cover it up, put no citron or orange
-1n till you ufe it,

To make a Mince Pye without éﬂEAT.

CHOP fine three pounds of fuet, and three
pounds of apples, when pared and cored, wath
and dry three pounds of currants, ftone and chop
~one pound of jar raifins, beat and fift one pound
and a half of loaf fugar, cut {mall twelve ounces
of candied orange peel, and fix ounces of citron,
mix all well together with a quarter of an ounce
of nutmeg, half a quarter of an ounce of cin-
namon, fix or eight clowves, and half a pint of
French brandy, pot it clofe up, and keep it for
ule. T -

A
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A CoprLiNnG PyE.

GATHER fmall codlings, put theminaclean
brafs pan with {pring water, lay vine leaves on
them, and cover them with a cloth wrapped
rcund the cover of a pan to keep in the fteam,
when they grow foftith peel off the fkin, and
put them in the fame water with the vine leaves,
hang them a great height over the fire to green,
when you {ee them a fine green, take them out
of the water and put themin a deep difh, with
as much powder or loaf fugar as will {weeten
them, make the lid of rich puff pafte, and bake
it ; when 1t comes from the oven take off the
lid, and cut it in little pieces like fippets, and
ftick them round the infide of the pye with the
points upward, pour over your codlings a good
cuftard made thus. Boil a pint of cream,
with a ftick of cinnamon, and fugar encugh te
make 1t a little {weet, let it ftand till cold, then
put in the yolks of four eggs well beaten, fet it
on the fireand keep ftirring 1t till it grows thick,
but do not let it boil, left it curdle, then pour it
into your pye, pare a little lemon thin, cut the
peel like ftraws, and lay it on your cedlings over
the top. -

An Hers PYE for LENT.

TAKE lettuce, lecks, {pinnage, beets, and
parfley, of each a handful, give them a boil, then
chop them {mall, and have ready boiled ina cloth
ene quart of groats, with twoor three onions in
them, put themin a frying-pan with the herbs

and
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and a good deal of falt, a pound of butter, and
a few apples cut thin, ftew them a few minutes
over the fire, fill you difh or raifed cruft with it;
one hour will bakeit ; then ferve it up.

A VeEnison Pasty,

BONE a breaft or thoulder of venifon, feafon
it well with mace, pepper, and falt, lay it in a
deep pot with the beft part of a neck of mutton,
cut in flices, and laid over the venifon, pour in a
large glafs of red wine, puta coarfe pafte over it
and bake it two hours in an oven, then lay the
venifon in a difh, and pour the gravy over it, and
put one pound of butter over it; make a good
puff pafte, and lay it near half an inch thick,
round the edge of the difth, roll out thelid, which
muft be a little thicker than the pafte on the édge
of the difh, and lay it on, then roll out another
lid pretty thin, and cut in flowers, leaves, or
whatever form you pleafe, and lay it on the lid ;
if you do not want it, it will keep in the pot that
it was baked in eight or ten days, but keep the
crufton to prevent the air from getting intoit.—
A breaft and fhoulder of venifon is the moft

proper for a paity.
Anr HorTENTOT PYE;

BOIL and bone two calf’s feet, clean very
well a calf’s chitterling, boilit and chop it {mall,
take two chickens and cut them up as for eat-
ing, put them in a ftew-pan, with two fweet-
breads, a quart of veal or mutton gravy, half an

ounce of morels, Chyan pepper and falt to your
, palate,
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palate, ftew them all together an hour over a
gentle fire, then put in fix forcemeat balls that
have been boiled, and the yolks of four hagd
eggs, and put them in a good raifed cruft that
has been baked for it, ftrew over the top of
your pye a few green peas boiled as for eating ;
or peel and cut fome young green brocoli {talks
about the fize of peas, give them a gentle bolil,
and ftrew them over the top of your pye, and
fend it up hot without a lid, the {ame wayas the
French pye.

- A Bripe’s PyYE.

BOIL two calf’s feet, pick the meat from
the bones, and chop it very fine, fhred {mall one
pound of beef fuet, and a pound of apples, wafh
and pick one pound of currants very {mall, dry
them before the fire, ftone and chop a quarter
of a pound of jar raifins, a quarter of an ounce of
cinnamon, the fame of mace and nutmeg, two
ounces of candied citron, two ounces of candied
lemon cut thin, a glafs of brandy and one of
champagne, put them in a China difh witha rich
puff pafte over it, roll another lid and cut it in
leaves, flowers, figures, and put a glafs ring in
it.

An EEL PyE.

SKIN and wafh your eels very clean, cut
them in pieces one inch and a half long, feafon
them with pepper, falt, and a little dried fage
rubbed fmall, raife your pies about the fize of
the infide of a plate, fill your pies with ecls,

lay
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lay a lid over them, and bake them in 2 quick
oven ; they require to be well baked.

To make a LoBsTER PvYE.

TAKE two or three good frefh lobfters, take
out all the meat and cut it in large pieces, put
a fine puff pafte round the edge of your difh,
then put in a layer of lobfters, and a layer of
oyfters, with bread crumbs and flices of but-
ter, alittle pepper and falt, then 2 layer of lob- .
fters, &c. till your difh is full, then take the red
part of the lobiter, pound it fine with chopped
oyfters, crambs of bread, and a little butter;
make them into {fmall ballsand fry them, then
lay them upon the top of your pye; boil the
fhells of your oyfters to make a little gravy, put
* to it a little pepper and falt and the oyiter liquor,
ftrain it through a fieve, and fill your pye with
it, then lay on your craft, and ftick a few {mall
claws in the middle of your pye, and fend it to
the oven.—It is a genteel corner difh for dinner,

A Yorkfbire G1BLET PvE.

WHILST the blood of your goofe is warm,
put in a teacup-ful of groats to {well, grate the
crumbs of a penny loaf, and pour a gill of boil-
ing milk on them, fhred half a pound of beef
fuet very fine, chop two leaks, and four or five
leaves of fage fmall, three ydiks of ezgs, pepper,
falt, and nutmeg to your palate, mix them all up
together, have ready the giblets {caloned very
well with pepper and falt, and lay them round

~ a deep dith, then put a pound of fat beef mie:r
_ R the
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the pudding in the middle of the dith, pour in
half a pint of gravy, layon a good pafte, and
bake it in a moderate oven.

A Rook PvE.

SKIN and draw fix young rooks, and cut out
the back bones, feafon them well with pepper
and falt, put them in a deep dith with a quar-
ter of a pint of water, lay over them half a pound
of butter, make a good puff pafte, and cover
the dith, lay a paper over, for it requires a good
deal of baking.

A fweer VEAL PyE.

LAY marrow or beef fuet fhred very fine in
the bottom of your difh, cut into fteaks the beft
end of a neck of veal, and lay them in, ftrew over
them fome marrow or fuet, it makes them eat
tenderer, ftone a quarter of a pound of jar raifins,
chop them a little, wath half 2 pound of currants
and put them over the fteaks, cut three ounces
of candied citron, and two ounces of candied
orange, and lay them on the top, boil half a pint
of {fweet mountain or fack, with a ftick of cin-
namon, and pour it in, lay 2 light pafte round
the dith, and then lid it, an hour will bake it;
when it comes out of the oven, putin a glafs - £
French brandy or fhrub, and ferve it up. :

An OLive PyE.

- CU.T a fillet of wveal in thin flices, rub them
over with yolks of eggs, ftrew over them a few
| - crumbs
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crambs of bread, fhred a little lemon peel very
fine, and put it on them with a little grated nut-
meg, pepper, and falt, roll them up very tight,
and lay them in a pewter dith, pour over them
half a pint of good gravy madeof bones, put half
a pound of butter over it, make alight pafte, and
lay it round the difh, roll the lid half an inch
thick, and lay it on. Make a beef olive pye
the {ame way. |

A favoury VEAL PyE,

CUT a loin of veal into fteaks, feafon it with
beaten mace, nutmeg, pepper, and falt, lay the
meat in your difh with {weet-breads feafoned
with the meat, and the yolks of fix hard eggs, a

pint of oyfters, and half a pint of good gravy, lay °

round your difth a good puff pafte, half an inch
thick, and cover it with a-lid the fame thicknefs,
bake it in a quick oven an hour and a quarter;
when you take it out of the oven, cut off the
lid, then cut the lid in eight or ten pieces, and
ftick it round the infide of the rim, cover the
meat with flices of lemon, and ferve it up.

To make favoury PATT1ES,

TAKE one pound of the infide of a cold loin
of veal, or the fame quantity of cold fowl, that
have been either boiled or roafled, a quarter of
a pound of beef {uet, chop them as fmall as pof-
fible, with fix or eight {prigs of parfley, feafon
them: well.with half a nutmeg grated fine, pep-
per and falt, put.them in a totling pan, with haif
a pint of veal gravy, thicken the gravy w]i_thla

: ittle
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little flour and butter, and two {poonfuls of
cream, and {hake them over the fire twominutes,
and fill vour patties. You muft make your
patties thus : Raife them of an oval form, and
bake them as for cuftards, cut fome long nar-
row'bits of pafte, 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,
then fet your handles a-crofs the patties ; 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
fugar and currants inftead of parfley.

Fried PATTIES.

CUT half a pound of aleg of veal very {mall,
with fix oyfters, put the liquor of the oyfters
to the crumb of a penny loaf, mix-them to-
gether with a little falt, put itina tofling-pan,
with a quarter of a pound of butter, and keep
ttirring it for three or four minutes over the fire,
then make a good puff pafte, roll it out, and
cut it in little bits about the fize of a crown
piece, fome round, {quare, and three-cornered,
put a little of the meat upon them, and lay a lid
on them, turn up the edges as you would a pafty,
to keep the gravy in, fry them in a pan full of
hog’s lard; they are a pretty corner dith for din=-
ner or fupper: if you want them for garnith to
2 cod’s head, put in only oyfters ; they are very
pretty for a calf’s head hath. |

Sweed
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Sweet PATTIES.

TAKE the meat of a boiled calf’s foot, two
large apples, and one ounce of candied orange,
chop them very fmall, grate half a nutmeg, mix
them with the yolk of an egg, a fpoonful of
French brandy, and a quarter of a pound of
currants clean wafthed and dried, make a good
puff pafte, roll it in different fhapes, as the fried
ones, and fill them the fame way; you may

either bake or fry them. They are a pretty
fide dith for fupper. 3

Common PATTIES.

TAKE the kidney part of a very fat loin of
veal, chop the kidney, veal, and fat very {mall
all together, feafon it with mace, pepper, and
falt, to your tafte, raife little patties the fize t?f
a tea-cup, fill them with your meat, put thin
lids on them, bake them very crifp, five is
eneugh for a fide difh.

To make fine PATTIES.

SLICE either turkey, houfe lamb, or EhiCkEl:l,
with an equal quantity of the fat of lamb, }mn
of veal, or the infide of a furloin of beef, a 1_1ttlc
parfley, thyme, and lemon-peel fhred, putit all
in a marble mortar, and pound it very fine, fea-
fon it with white pepper and i'glt, then make a
fine puff pafte, roll it out in thin {quare {heets,
put the forcemeat in the middle, cover 1t over,

clofe them all round, and cut the pafte even: Juft
- before
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‘before they go into the oven wath 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
little thalot, thickened up with a little cream or
butter; as foon as the patties come out of the
oven, make a hole in the top gnd pour in fome
gravy, you muft take care not to put too much
gravy in, for fear of its running out at the fides,
and {poiling the patties. '

To make common FRITTERS.

TAKE half a pint of ale and two eggs, beat
in as much flour as will make it rather thicker
than a common pudding, with nutmeg and
fugar to your tafte, let it {tand three or four
minutes to rife, then drop them with a {poon into
a pan of boiling lard, fry them a light brown,
drain them on afieve, ferve them up with fugar
grated over them, and wine fauce in a boat.

To make APPLE FRITTERS.

PARE the largeft baking apples you can get,
take out the core with an apple fcraper, cut them -
in round f{lices, and dip them in batter, made as
for common fritters, fry them crifp, ferve them
up with fugar grated over them, and wine fauce

in a boat.—They are proper for a fide dith for
fupper. - :

To make CLARY FRITTERS.

BEAT two eggs exceeding well with one
fpoonful of cream, one of ratifia water, one

M ounce




\
162 THE EXPERIENCED

ounce of loaf fugar, and two {fpoonfuls of flour,
grate in half a nutmeg, have ready wathed and
dried clary leaves, dip them in the batter and
fry them a nice brown; ferve them up with

quarters of Seville oranges, laid round them,
%nd good melted butter in a boat.

To make RasBerrRY FRITTERS.

GRATE two Naples bifcuits, pour over them
half a gill of boiling cream, when it is almoft
cold, beat the yolks of four eggs to a ftrong
froth, beat the bifcuits a little, then beat both
together exceeding well, put to it two ounces
of fugar, and as much juice of rafpberry as will
make it a pretty pink colour, and give it a pro=-
per tharpnefs, drop them into a pan of boiling
lard, the fize of a walnut ; when you difh them
up, ftick bits of citron in fome, and blanched
almonds cut lengthways in others; lay round
them green and yellow {weetmeats and ferve
them up. They are a pretty corner difh for
cither dinner or fupper,

To make a TANSEY FRITTER.

TAKE the crumb of a penny loaf, pour on
it half a pint of boiling milk, let it ftand an
hour, then putin as much juice of tanfey as will
give it a flavour, but not to make it bitter, then
make it a pretty green with the juice of {pinage,
put to it a {poonful of ratafia water, or brandy,
{weeten it to your tafte, grate the rind of half a
lemon, beat the yolks of four eggs, mix them
all together, put them in a toffing-pan with four

2 ounces
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ounces of butter, ftir it over a {low fire till it is
quite thick, take it off, and let it ftand two or
thrge hours, then drop them into a pan full of
boiling lard, a fpoonful is enough for a fritter,
ferve them up with flices of orange round them,
grate fugar over them, and wine fauce in a boat.

To make PLums FrRiTTERS with Rice.

GRATE the crumbs of a penny loaf, pour
overit a pint of boiling cream, or good milk,
let it ftand four or five hours, then beat it ex-
ceeding fine, fput to it the yolks of five eggs,
four ounces of {ugar, 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 turrants in if you pleafe.

To make WATER FRITTERS.

TAKE a quart of water, five or fix fpoonfuls
of flour (the batter muft be very thick) and a
little falt ; mix all thefe together, and beat the
yolks and whites of eight eggs with a little.
brandy, then {train them through a hair fieve,
and put them to the other things; the longer
they ftand before you fry thém the better.  Juft
before you fry them, melt about half a pound
of butter very thick, and beat it well in; you
muft not turn them, and take care not to burn
them : the beft thing to fry them in is fine lard.

M 2 T
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To make FRENcH BANCEES.

. TAKE half a pint of water, a bit of lemon
peel, a bit of butter the bignefs of a2 walnut, a
little orange-flower water ; let thefe boil three
or four minutes ; then take out the lemon peel,
and add to it a pint of flour, keep the water
boiling and ftirring all the while till it is ftiff,
then take it off the fire and put in fix eggs,
leaving out the whites of three; beat thefe well .
for about half an hour, till they come to a“ftiff
pafte, drop them into a pan of boiling lard with
.a tea-{poon ; if they are of aright lightnefs they
will be very nice; keep fhaking the pan all the
time till they are of a light brown. Aslarge
dith will take fix or fevem minutes boiling ;
when done enough, put tem into a dith that
will drain them, fet them by the fire,'and ftrew
fine {ugar over them.

To make GERMAN PuFFs.

~ PUT half a pint of good milk into a toffing-
pan, and dredge it in flour till it is thick as hafty-
pudding, keep ftirring it over a flow fire till it is
all of a lump, then put it in a marble mortar ;
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 le-
mon, beat them together an hour or more, when
it looks light and bright, drop them into a pan
of boiling lard with a tea-{fpoon, the fize of a
large nutmeg, they will rifeand look like a large
' yellow
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yellow plumb if they are well beat : as you fry
them, lay them on a fieve to drain, grate {ugar
round your difh, and ferve them up wrtl} {fack
for fauce.—It is a proper corner difh for dinner,
or {upper. v

To make GOFERS.

BEAT three eggs well, with three {poonfuls
of flour and a little falt, then mix them with a
pint of milk, an ounce of {ugar, and half a nut-
meg grated, beat them well together, then make
your gofer tongs hot, rub them with frefh but-
ter, fill the bottom part of yourtongs, and clap
the top up, then turn them, and when a fine
brown on both fides, put them in a difh, and
pour white wine fauce over them, five is enough
for a difh, do not lay them one upon another, it
will make them foft.—You nray put in currants
if you pleafe, |

To make WArER PANCAKES,

BEAT four eggs well with two {poonfuls of
fine flour, and two of cream, one ounce of loaf

{ugar, 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 difh, and grate fugar betwixt
every pancake, and fend them hot to the table,

To make CREAM PANCAKES.
TAKE the yolks of two eggs, mix them with
half a pint of goed cream, two ounces of fugar,
: M j rub
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rub your pan with lard, and fry them as thin as

pollible, grate fugar over them, and ferve them
up hot.

To make CLARY PANCAKES.

BEAT three eggs with three fpoonfuls of
fine flour, and a little falt, exceeding well, mix
them with a pint of milk, and put lard into your
pan ; when it is hot, pour in your batter as thin
as pofiible, then lay in your clary leaves, and
pour a little more batter thin over them, fry
them a fine brown, and {erve them up.

To moke BAPTTER PANCAKES.

BEAT three eggs with a pound of flour, very
well, put to itapint of milk, and a little {le,
fry them in lard or butter, grate fagar over them,
cut them in quarters and ferve them ap.

To make fine PANCAKES.

TAKE a pint of cream, eight eggs, (leave
out two of the whites) three {poonfuls of fack
or orange-flower water, a little fugar if it be
agreeable, a grated nutmeg; the butter and
cream muft be melted over the fire ; mix all to-
gether with three {poonfuls of flour ; butter the
frying-pan for the firft, let them run as thin as
you can in the pan, fry them quick, and fend
them up hot. _

Ty make TANSEY PANCAKES.

BEAT four eggs, and put to them half a pint

of cream, four ipoonfuls of flour, and twnﬁof
ne

a
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fine fugar, beat them a quarter of an hour, then
put in one fpoonful 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 butter : garnith them with quarters of
Seville oranges, grate double refined fugar over
them, and fend them up hot.

To make a pink-coloured PANCAKE.

BOIL a large beet root tender, and beat it
fine in a marble mortar, then add the yolks of
four eggs, two f{poonfuls of flour, and three
fpoonfuls of good cream, {weeten it to your
tafte, and grate in half a nutmeg, and put ina
glafs of brandy ; beat them all together half an
hour, fry them in butter, and garnifh them with
green {weetmeats, preferved apricots, or green
fprigs of myrtle.—It is a pretty corner difh for
cither dinner or fupper.

CrRl 'R 2.5 W

Obfervations on PuppINGs.

READ and cuftard puddings require time,

. and a moderate oven, that will raife, and
not burn them ; batter and rice puddings a quick
oven, and always butter the pan or dith before
you pour the pudding in ; when you boil a pud-
ding, take great care your cloth isvery clean, dip
it in boiling water, and flour it well, and give
your cloth a fhake; if you boil it in a bafon,
M 4 butter
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butter it, and boil it in plenty of water, and
turn it often, dnd do not cover the pan; when
enough take it up in the bafon, let it {tand a few
minutes to cool, then untie thc ftring, wrap the
cloth round the bafon, lay your difth over it,
and turn the pudding out, and take the bafon
and cloth off very carefully, for very often a
light puddmg is hrokc in turnlng out.

A HuNTING PUDI}ING;

BEAT ecight eggs, and mix them wnh a p:nt
of good cream, and a pound of flour, beat them
-well together, and put to them a pound of beef
fuet chopped very fine, a pound of currants well
cleaned, half a pound of jar raifins ftoncd and
chopped {inall, a quarter of a pound of powdered
fugar, two ounces of candied citron, the fame of
candied orange cut {mall, grate a large nutmeg,
and mix all well tﬂgethcr, with half a gill of
brandy, put it in a cloth, and tie it up clofe,
it wﬂl* ‘take four hours boiling. %

To make a baked ALMoND PupDING.

BOIL the fkins of two lemons.very tender,
and beat them very fine, beat hulf a:pound of
almonds in rofe water, and a pound of fugar,
very fine, melt half a pound of butter and let
it ftand till quite cold; beat the yolks of eight
eggs and the whites of four, mix them, and
beat them all together with a little nrange-ﬂnwcr
water, and bake it in the oven.

To
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To make a baked APPLE PODDING.

HALF a pound of apples well boiled 4and
pounded, half a pound of butter beaten toa
cream, and mixed with the apples before they
are cold, and fix eggs with the whites well
beaten and ftrained, half a pound of fugar,

ounded and fifted, the rinds of two lemons,
well boiled and beaten ; fift the peel into clean
water twice in the boiling, put a thin cruft in
the bottom and rims of your dith. Half an
hour will bake it,

]

A boiled CusTARD PubpiaNG.

=

BOIL a ftick or two of cinnamon in a quart
of thin cream, with a quarter of a pound of
f{ugar ; when it is cold put in the yolks of fix-
eggs well beat, and mix them together; fet it
over a flow fire, and ftir it round one way, till
it grows pretty thick, but do not let it boil, take
it off and let it {tand till it be quite cold, butter
a cloth very well, and-dredge 1t with flour, put
in your cuftard, andstie it up very clofe, it will
take three quarters of an hour boiling ; whenyou
take it up, putitina round bafon to cool alittle,
then untie the cloth, and lay the difh on the
- bowl and turn it upfide down ; be careful how

you take off the cloth, for a very little will

break the pudding, grate over it a little {fugar;
* for fauce, white wine thickened with flour and
butter put in the difh,

5— A Lz-
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A LeEmon Pupping,

BLANCH and beat eight ounces of Jordan
almonds, with orange flower-water, add to them
half a pound of cold butter, the yolks of ten
eggs, the juice of a large lemon, half the rind
grated fine, work them in a marble mortar, or
wooden bafon till they look white and light,
lay a good puff pafte pretty thin in the bottom
- of a China difh, and pour in your pudding’; it
will take half an hour baking.

To make a LEmoN PUDDING a fecond Way.
GRATE the rinds of four lemons, and the

juice of two or three, as they are in fize, then.

take two bifcuits grated, three quarters of a

und of boiled butter, with half a pound of
fugar diffolved in the yolks of twelve eggs, and
four whites well beat, with a little falt and a
quarter of a nutmeg grated ; mix all together
very well and put it into a dith ; put a nice paite
round the edge before it goes into the oven.
Half 2n hour will bake it.

‘i"a make a LeMon PubppinG a third Way.

TAKE a pound of flour well dried and fifted,
a pound of fine fugar beat and fifted, the rind
of a lemon grated, twelve eggs, the yolks beat
a little by themfelves, and the ‘whites beat till
they are all froth, then gently mix all together,
put it in a pan, and bake it juft half an hour.

A ground
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A ground Rice PuppiNG,

BOIL four ounces of ground rice in water,
till it be foft, then beat the yolks of four eggs
and put to thema pint of cream, four ounces of
fugar, and a quarter of a pound of butter, ‘mix
them all well together ; you may either boil or
bake it. .

An OrRaANGE PubpDING.

BOIL the rind of a Seville orange very foft,
beat it in a marble mortar, with the juice, put
to it two Naples bifcuits grated very fine, halfa
pound of butter, a quarter of a pound of {ugar,
and the yolks of fix eggs, mix them well to-
gether, lay a good puff pafte round the edge of
your China dith, bake it in a gentle oven, half
an hour; you may make alemon pudding the
fame way, by putting in a lemon inftead of the
orange.

To make an ORANGE PuDDING @ fecond Way.

TAKE the rinds of fix oranges, boil them
till they are tender, changing the water as often
as you find it bitter, cut them very fine, then
pound and fift three quarters of a pound of loaf
fugar, wafly very well three quarters of a pound
of butter, then take twelve eggs, leaving four
of the whites out ; mix all well together, but-
ter the bottom of the dith well, and make 2
rich cruft, which muft be put at the bottom.
Bake it nicely ; it muft not be too brown.

CALr’s
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Cavrr’s Foor PubppiNng.

BOIL.a gang of calf’s feet, take the meat
from the bones and chop it exceeding fine, put
to it the crumb of a penny loaf, aPuunql of beef
fuet fhred very fmall, half a pint of cream,
cight eggs, a pound of currants well cleanfed,
four ounces DF citron cut fmall, two ounces of
candied orange cut like ftraws, alarge nutmeg
grated, and a large glafs of brandy, mix them
all very well together, butter your cloth, and
duft it with flour, tie it clofe up, boil it three
hours ; when you take the pudding up, it is beft
to put it in a bowl that will juft hold it, and

- let it ftand a quarter of an hour, before you

turn it out, lay your difh upon the top of the
bafon and turn it upfide down,

A boiled Rick PUD.';}ING.

BOIL a quarter of a pound of rice in water,
till it be {oft, and put it in a hair fieyt to drain,
beat it in a marble mortar, with ghe yolks of
five ‘eggs, a quarter of a pound o butier, the
fame of fugar, grate a {fmall nufmeg, and the
rind of half a lemon, work them well together .
for half an hour, then put in half a pound of
currants well wathed and cleaned, mix them
.weli_—tﬁgethﬁr, butter yuur*ﬁ:lnth and tie 1t up’

‘boil it an hour, and ferve it up with white wine

{auce,: -

BREAD
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Breap PubppIng.

TAKE the crumb.of a penny loaf, and pour
on it a pint of good milk-boiling hot, when
it is cold, beat it very fine, with two ounces of
butter and f{ugar to your palate, grate half a
nutmeg in it, beat it up with four eggs, and
put them in and beat all together near half an
hour, tie it in a cloth and boil it an hour, you
may put in halfa pound of currants for change,
and pourover it white wine fauce.

To make @ boiled BREAD Puﬁnms a_fecond.

Way.

- TAKE the infide of a penny loaf, graté it
fine, add to it two ounces of butter, take a pint
and a half of milk, with a ftick of ' cinnamon 3
boil it and ‘pour it over the bread, and cover it
elofg till it is cold, then take fix'eggs beat up
very well with rofe water, mix them all well
Lﬂgethcr, fweeten to your tafte, and boil it one

our, | '

" To make a Nice Pupping. .

BOIL half a pint of milk with a bit of cin-
namon, foureggs with the whites well beaten,
the rind of a lemon grated, half a pound of
{uet chopped fine, as'much bread as will do; pour
your milk on the bread and f{uct, keep mixing
it till cold, then put in the lemon peel, eggs,
a little fugar, and fome nutmeg grated fine.

Either bake or boil it, as yow think proper.

T
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To make a PLain PuppinG.

BEAT the yolks and whites of three eggs,
with two large fpoonfuls of flour, a little falt,
and half a pint of good milk or cream, make it
the thicknefs of a pancake batter, and beat all
very well together. Half an hour will boil it.

To make ¢ SipPET PubpbpING.

CUT a penny loaf as thin as poflible, p-ut a

layer of bread in the bottom of a pewter difh,
then ftrew over it alayer of marrow, or beef fuet,
a handful of currants, then lay alayer of bread,
and fo on till you fill your difh ; as the firft lay,
let the marrow or fuet, and currants be at the
top, beat four eggs and mix them with a quart
of cream, a quarter of a pound of fugar, and a
large nutmeg grated, pour it on your difh, and
bake it in a moderate oven, when it comes aut
of the oven, pour over it wine fauce.

An ApricoT PuppINGg.

TAKE twelve large apricots, parethem, and
give them a fcald in water, till they are {oft; then
take out the ftones, grate the crumb of a penny
loaf, and pour on it a pint of cream boling hot,
let it ftand till half cold, then add a quarter of a
pound of fugar, and the yolks of four eggs, mix
all together with a glafs of Madeira wine, pour
itin a dith, with thin puff pafte round; buke it
half an hour in a moderate oven.

A TRANS-

-

e
o
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A TrRANSPARENT PUDDING.

BEAT eight eggs very well, and put themin
a pan, with half a pound of butter, and the fame
weight of loaf fugar beat fine, a little grated nut-
meg, fct it on the fire and keep ftirring it till it
thickens like buttered eggs, then putit inabafon
to cool, roll a rich puff pafte very thin, lay it
round the edge of a China difh, then pour in the
udding, and bake it in 2 moderate oven half an
Eﬂ'ﬂl‘, it will cut light and clear.—It is a pretty
pudding for a corner for dinner and a middie
for {upper. .

A VeErmMmicerLr: Pupping.

BOIL four ounces of vermicelli in a pint of
new milk till 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 ﬁ;iar, and the yolks of four beaten

eggs. Bake it in an earthen dith without a
palte.

- A red Saco Pupping.

TAKE two ounces of fago, boil it in water,
with a ftick of cinnamon till it be quite foft and
thick, let it ftand till quite cold, in the mean
tune grate the crumb of a halfpenny loaf, and
pour over it a large glafs of red wine, chop four
ounces of marrow, and half a pound of fugar,
and the yolks of four beaten eggs, beat them all
together for a quarter of an hour, lay a puff

paite
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‘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. '

-y

-~
A botled Tansey Pubpping.,

GRATE four Naples bifcuits, put as much
cream boiling hot as will wet them, beat the
yolks of four eggs, have ready a few chopped
tanfey leaves, with asmuch fpinage as will make
1t a pretty green, be careful you do not put too
much tanfey in, it will make it bitter, mix all
together when the cream is cold with a little
fugar, and fet it over a flow fire till it grows
thick, then take it off, and when cold put it in
a cloth, well buttered and floured, tie it up clofe
and let it boil three quarters of an hour, take it
upin a bafon, and let it ftand one quarter, then
turn it carefully out, and put white wine fauce
round it. -

r v A'TANsEY PupDING with ALMONDS.

BLANCH four ounces of almonds,and beat
them very fine with rofe water, flice a French
roll very thin, put on a pint of cream boiling
hot, beat four eggs very well, and mix with the
eggs when beaten a little fugar and grated nut-
meg, a glafs of brandy, a little juice of tanfey,
and the juice of fpinage to make it green, put
all the ingredients into a ftew-pan, with a quar=-
ter of a pound of butter, and give it a gentle
boil ; you may either boil it or bake it in a difh,
‘either with a cruft or writing paper.

A
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A Tansey PuppinG of ground RIcCE.

BOIL fix ounces of ground rice in a quart of
good milk, till it is foft ; then put in half a pound
of butter, with fix eggs very well beat, and {ugar
and rofe water to make it palatable ; beat fome
{pinage in a mortar, with a few leaves of tanfey,
{queeze out the juice through a cloth, and put
it in ; mix all well together, cover your dith with
writing paper well buttered, and pour it in;
three quarters of an hour will bake it ; when
you difth it up ftick it all over with a Seville or
fweet orange in half quarters.

¥

A Saco PuppING another Way.

BOIL two ounces of fago till it is quite thick
in milk, beat fix eggs, leaving out three of the
whites, put to it half a pint of cream, two
fpoonfuls of fack, nutmeg and f{ugar to your
tafte ; put a pafte round your difh.

Little CitRoN PuDpDINGs.

TAKE half a pint of cream, one {poonful
. of fine flour, two ounces of {ugar, a little nut=
meg, mix them all well together, with the yolks
of three eggs, put it in tea-cups, and ftick in it
two ounces of citron cut very thin, bake them
in a pretty quick oven, and turn them out upon
a China difh.—Five is enough for a fide dith.

A baked TANsSEY PubpDING.

GRATE the crumb of a penny loaf, pour

en it a pint of beiling milk, with a quarter
of

_
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of a pound of butter in it, let it ftand till almoft
cold, then beat.five eggs, and put them in with
a quarter of a pound of {ugar, a large nutmeg
grated, and a glafs of brandy, ftir them about
and put them in a tofling pan, with as much
juice of fpinage as will green it, and a little
tanfey chopped {fmall, ftir it about over a flow
fire till 1t grows thlck butter a fheet of writing
paper and lay it in the bottom of a pewter difh,
pin the corners of the paper to make it ftand
one inch above the difh, to keep the pudding
from {preading, and let it ftand three quarters of
an hour in the oven; when baked, put the difh
over it you {end it up in, and turn it out upon it,
take oft the paper, ftick it round with a Seville
.orange cut in half quarters, ftick one quarter in
the middle, and ferve it up with wine fauce. It

will look as green as if it had not been baked,
when turned out.

A green CopLiNG Pubpbpineg.

GREEN a quart of codlings, as for a pye,
rub them through a hair fieve with the back of
a wooden {poon, and as much of the juice of
beets as will green your pudding, put in the
crumbs of half a penny loaf, half a pound of
butter, and three eggs well beaten; beat them
all together with half a pound of fugar, and two
fpnunfu]s'ﬂf cyder; lay a good pafte round the
rim of the difh, and pour it in.—Half an hour
will bake it.

L]

Teo
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To make a common Rice PuppING.

WASH half a pound of rice, put to it three
pints of good milk, mix it well with a quarter
of a pound of butter, a ftick or two of cinnamon
beaten fine, half a nutmeg grated, one egg well
beat, a little falt and fugar to your tafte,
One hour and a half will bake it in a quick oven;
when it comes out take off the top, and put the

udding in breakfaft cups, turn them into 2 hot
difh like little puddings, and ferve it up.

A Marrow PubpbpIiNG,

POUR on the crumb of a penny loaf a pint
of cream boiling hot, cuta pound of beef mar-
row very thin, beat four eggs very well, then add
a glafs of brandy, with fugar and nutmeg to your
tafte, and mix them all well up together ; you
may either boil or bake it, three quarters ot an
- hour will do it, cut two ounces of citron very
thin, and ftick them all over it when you difh
it up.

Marrow PUDDING a fecond Way.

- HALF boil four ounces of rice, thred half
a pound of marrow very fine, ftone a quarter of
a pound of raifins, chop them very {mall, with
two ounces of currants well cleanfed, beat four
eggs a quarter of an hour, mix itall together with

a pint of good cream, a {poonful of brandy, fugar

and nutmeg to your tafte; you may either bake
it or put it in hogs fkins.

N 2 MARROW
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Marrow PuppinNe 2 third Way.

- BLANCH half a pound of almonds, put
them in cold water all night, and next day beat
them in a marble mortar very fine, with orange-
flower, or rofe water, take the crumb of a penny
loaf, and pour on them a pint of boiling cream ;
whilft the cream is cooling, beat the yolks of
four eggs and two whites a quarter of an hour,
add a little fugar, and grate nutmeg to your pa-
late, have ready fhred the marrow of two bones,
and mix them all well together with a little can-
died orange cut fmall, this is ufually made to fill
in fkins, but it is a good baked pudding : if you
put it in {kins, do not fill them too full, for it
will fwell, but boil them gently.

Wurte Puppines 727 SkiINs.

WASH half a pound of rice in warm water,
boil it in milk till it is foft, put it ina fieve to
drain, blanch and beat half a pound of Jordan
almonds very fine, with rofe water, wath and
dry a pound of currants, then cut in {fmall bits
a pound of hog’s lard, take fix eggs and beat
* them well, half a pound of fugar, a large nut-
meg grated, a ftick of cinnamon, a little mace,
and a little falt, mix them very well together,
fill your fkins and boil them.

To makea Quaxing PubDING.

BOJL a quart of cream and Iet it ftand till
almoft cold, then beat four eggs a full quarter of
an hour, with a fpoonful and a half of flour, then
mix them with your cream, add fugar and nut-
meg to your palate, tiedt clofe up in a cloth well

buttered,
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buttered, and let it boil an hourand turn it care-
fully out.

To make a QuaxiNGg PUDDING a_fecond Way.

TAKE a pint of good cream, the yolks of
ten eggs and (ix whites, beat them very well,
and run them through a fine fieve ; then take
two heaped {poonfuls of flour, and a fpoonful
or two of cream, beat it with the flour till it be
{mooth, then mix all together, and tie it clofe
yp'in a difh or bafon well rubbed with butter,
and dredged with flour, the water muft boil
when you put in the pudding, One hour will
boil it ; ferveit up with wine fauce ina boat,

To make a YorRXsHIRE PUDDING fo bake under
MEeaT.

BEAT four eggs with four large fpoonfuls of
fine flour, and a little falt, for a quarter of an
hour, put to them one quart and a half of milk,
mix them well together, then butter a dripping-
~pan and fet it under beef, mutton, or a loin of
veal when roafting, and when it is brown cut it
in {quare picces and turn it over ; when well
browned on the under fide, fend it to tableon a
dith.—You may mix a boiled pudding the fame
way., '

A boiled MiLk PubbDing,

- POUR a pint of new milk boiling hot on
three {poonfuls of fine flour, beat the flour and
milk for halfan hour, then putin threeeggs and
beatitalittle longer, grate in half a tea-{poonful
of ginger, dip thecloth in boiling water, butter
it well, and flour it, put in the pudding and tie
it clofe up, and boil itan hour; it requires great

N3 care
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care when you turn it out; pour over it thick
melted butter.

Here Pubpping:

OF f{pinage, beets, parfley, and leeks take
each a handful, wafh them and give them a fcald
in boiling water, then fhred them very fine,
have ready a quart of groats fteeped in warm
water half an hour, and a pound of hog’s-lard
cut in little bits, three large onions chopped
{mall, and three fage leaves hacked fine, put in
a little falt, mix all well together, and tie it clofe
up; it will require to be taken up in boiling to
flacken the ftring a little. :

To make a YAm PubpbpING.

TAKE a middling white yam, and either
boil or roaft it, then pare off the fkin and pound
it very fine, with three ?uarters of a pound of
butter, half a pound of fugar, a little mace,
cinnamon, and twelve eggs, leaving out half
the whites, beat them with a little rofe water.
You may put in alittle citron cut {mall, if you
like it, and bake it nicely.

GoosEBerRRY PubpDpING.

SCALD half a pint of green goofeberries in
water till they are foft, put them into a fieve to
drain, when cold work them through an hair
fieve with the back of a clean wooden {poon,
add to them half a pound of fugar, and the fame
of butter, four ounces of Naples bifcuits, beat
fix eggs very well, then mix all together, and
beat them a quarter of an hour, pour it in an
carthen dith without pafte ; half an hour will
pakeite o7 3 ;
gigngdt b T,
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To make RASPBERRY DuMPLINS.

MAKE a good cold patfte, roll it a quarter of
an inch thick, and {pread over it ra{pberry jam
to your own liking, roll it up, and boil it in a
cloth one hour at leaft, take it up, and cut itin
fyve {lices,and lay one in the middle and the other
four round it, pour a little good melted butter
in the difh, and grate fine {ugar round the edge
of the dith.—It is proper for a corner or fide
for dinner.

To make Damson DumMPLINS.

MAKE a good hot pafte cruft, roll'it pretty
thin, layit in a bafon, and put in what quantity
of damfons you think proper, wet the edge of
the pafte, and clofe it up, boil it in a cloth one
hour and fend it up whole, pour over it melted
butter, and grate fugar round the edge of the
dith: Note, you may make any kind of pre-
ferved fruit the fame way.

To maks APPrLE DUMPLINS.

PARE your apples, take out the core with an
apple fcraper, fill the hole with quince or orange
marmalade, or fugar, which fuits you, then take
a piece of cold pafte, and make a hole in it, as
if you was going to make a pye, lay in'your ap-
ple, and put another piece of pafte in the fame
form, and clofe it up round the fide of your ap-
ple, it 1s much better than gathering it in alump
at one end, tie it in a cloth, and boil it three
quarters of an hour, pour melted butter over

them, and ferve them up, five is enough for a
difh,

N 4 To
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9o make a SPARRow DUMPLING.

MIX half a pint of good milk, with three
eggs, a little falt, ‘and as much flour as will
make it a thick batter, put a lump of butter
rolled in pepper and falt in every fparrow, mix
‘them in the batter, and tie them in a cloth, boil
them one hour and a half, pour 'melted butter
over them and ferve them up.

To make a Barm PuppInG. _

TAKE apound of flour, mix a fpoonful of
barm in it, with a little {falt, and make it into
a light pafte with warm water, let it lie one
hour, then make it up into round balls, and tie
them up in little nets, and put them'in a panof
boiling water, do not cover them, it will make
them fad, nor do not let'them boil fo faft as to
let the water boil over them, turn them when
they have been'in fix or feven minutes, and they
will rifethrough the netsand look like diamonds,
twenty minutes will boil them ; ferve them up
and pour {weet fauce over them. '

"To make a HanoveEr CAKE o7 PubDING.

TAKE half a pound of almonds blanched,
and beat fine with a little rofe water, half 'a

pound of fine fugar, pounded and fifted, fifteen

eggs, leaving out half the whites, 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 rofe water ; keep throwing in
the fogar ; when you have done the almonds and
fugar together a little at a time till they are all
uled up, then putitinto your pan with the eggs:
beat them very well together. Half an hour
will bake it; it muft be a light brown.

E AR T
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ﬂéf*rvafmm on making DECORATIONS for a
TABLE.

HEN you {pin a filver web fora defert,
always take particular care your fire is
clear, and a pan of water 'upon the

fire to keep the heat from your face and fto-
mach, for ff:ar the heat fhould make you faint;

you muﬂ: not {pin it before a kitchen fire, far
the fmaller the grate is, o that the fire be clear
and hot, the better able you will be to {it a long

- time bﬁfbre it, for if you fpm a whole defert,

you will be feveral hours in {pinning it ; be fure
to have a tin box to put every bafket in as you

1pin them, and cover them from:the air, and

keep them warm, until you have done the whole
as your receipt directs you.

If you {pin a gold web, take care your chafing
dith is burnt clear; before you fet it upon the
table where your mould is, fet your ladle on the
fire,and keep ftirring it with a wooden fkewer till
it juft boils, then let it cool a little, for it will
not {pin when itis boiling hot, and if it grows
cold it is equally as bad, but as it cools on the
fides of your ladle, dip the point of your knife
in, and begin to {pin round your mould as long
as 1t will draw, then heat it again'; the only art
is to keep it of a proper heat, and it will draw
out like a fine thread, and of a gold colour; it
is a great fault to put in too much {ugar ata tlm.:

1 fur
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for often heating takes the moifture out of the
fugar, and burns it; therefore the beft way is to
put ina little at a time, and clean out your ladle.

When you make a hen or bird’s neft, let part
of your jelly be fet in your bowl before you put
on your flummery, or ftraw, for if your jelly is

warm they will fettle to the bottom, and mix
together.

It it be a fith pond, ora tranfparent pudding,
putin your jellyat three different times, to make
your difh or fruit keep at a proper diftance one
“from another, and be fure your jelly is very clear
and ftiff, or it will not thow the figures, nor keep
whole; when you turn them out, dip your bafon
in warm water, as your receipt directs, then turn
your difh or falver upon the top of your bafon,
-and turn your bafon upfide down.

When you make flummery, always obferve
to have it pretty thick, and your moulds wet in
cold water before you putin your lummery, or
your jelly will fettle to the bottom, and the
cream {wim at the top, fo that it will look to be
two different colours.

If you make cuftards, do not let them boil
after the yolks are in, but ftir them all one way,
and keep them of a good heat till they be thick
enough, and the rawnefs of the eggs is gone off,

When you make whips or {yllabubs, raife
your froth with a chocolate mill, and lay it upon
a fieve to drain, it will be much prettier, and
will lie upon your glafles, without mixing with
your wine or running down the fides of your
glaffes ; and when you have made any of the
before mentioned things, keep them in 2 cool

2 airy
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airy place, for a clofe place will give thema bad
tafte, and foon fpoil them. '

To fpin a -SILVER WEB. for covering SWEET=
MEATS.

TAKE a quarter of a pound of treble-refined
fugar, in one lump, and fet it before a moderate
fire on the middle of a filver falver, or pewter
plate, fetit a little aflant, and when it begins to

‘run like clear water to the edge of the plate or
falver, have ready a tin cover, or china bowl
fet on a ftool, with'the mouth downward, clofe
to your fugar, that it may not cool by carrying
too far, then take a clean knife, and take up as
much of the {yrup as the point of the knife will
hold, and a fine thread will come from the point,
which you muft draw as quick as poffible back-
wards and forwards and alfo round the mould,
as long as it will {fpin from the knife ; be very
carcful you do not drop the fyrup on the web, if
you do it will {pail it, then dip your knife into
the fyrup again, and take up more, and fo keep
{pinning till your {ugar is done, or your web is
thick enough; be fure you do not let the knife
touch the lump on the plate that is not melted,
it will make it brittle, and not {pin at all, if your
fugar is [pent before your web is done, put freth
fugar on a clean plate or falver, and do not {pin
fromthe fame plate again ; if you do not want the
web to cover the {weetmeats immediately, fet it
in a deep pewter dith, and cover it with a tin
cover, and lay a cloth over it, to prevent the air
from getting to it, and fet it before the fire (it
requires to be kept warm, or it will fall) when
‘ yous
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your dinner or fupper is dithed, have ready a |
plate.or difh ‘the fize of your web, filled with
different coloured {weetmeats, and fet your web
over it. Itis pretty for amiddle, where the difhes
are few, or corner where the number is large. - 3

To fpin a GoLp WEB for covering SWEET-
MEATs.
BEAT four ounces of treble-refined fugar in S
a marble mortar, and fift it through a hair fieve, ‘
then put it in a filver or brafs ladle, but filver
‘makes ‘the colour better, fet it over a chafing-
dith of charcoal, that is burnt clear, and fet it
.on a table, and turn a tin cover or china bowl
‘upfide down upon the fame table, and when your
fugar is melted, 1t will be of a gold colour, take
‘your ladle off the fire, and begin to {pin it with
a knife, the fame way as the filver web ; when
‘the fugar begins to cool and {et, put it over the
fire to warm, and {pin it as before, but do not
‘warm it too often, 1t will turn the {ugar a bad
colour; if you have not enough fugar, clean
the ladle before you put in more, and fpin it
till your web is thick enough, then take it off
and fet it over the fweetmeats, as you did the
“filver web.

"To make Gum PAsTE for DESERT BASKETS
or COvERSs.

TAKE one ounce of gum dragon, fteep it in
‘a tea-cupful of cold water all night, the next
morning have ready a pound of treble-refined
fugar, beat and fift it through a filk fieve, rub

your gum through a hair fieve, then mix your
jugar
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fugar and gum together with a ftrong hand, and
in working it will become as white as {now ;
then take a little fine hair powder, and make 1t
into a very ftff pafte, and cut it into bafkets,
or crocrans, f{wans, or any kind of mould or
figure you pleafe ; dry it in a very cool ftove or
oven, or 'before the fire, and it will be quite
white dand hard and fit for ufe, either to cover
{weetmeats or to fet off a defert.

To make a CHINESE TEMPLE or OBELISK.

TAKE four ounces of fine flour, half an
ounce of butter, one ounce of fine fugar, boil
the fugar and butter in a little water, when it is
cold beat an egg and put to the water, fugar, and
butter, mix it with the flour, and make it into
a very {tiff pafte, then roll it as thin as poffible,
have a fet of tins the form of a temple, and put
the pafte upon them, and cut it in what form
you pleafe, upon. the {eparate parts of your tins,
keeping them f{eparate till baked, but take care ta
have the pafte exactly the fize of the tins ; when
you have cut all the parts, bake them in a flow
oven, when cold take them out of the tins and
join the parts with ftrong ifinglals and water
with a camel’s-hair brufh, and fet them one upon
the other, and the forms of the tin moulds
will dire& you; if you cut it neat, and the pafte
be rolled very thin, it isa beautiful corner for a
large table ; if you have obelifk moulds you may
make them the fame way for an oppofite corner.
Take care to make the pillars fironger than the
top, {o as to bear the weight; you may cut the

form
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form of covers with this pafte for wet or dry
fweetineats, or creams for fupper difhes.

To make a DESERT of SPUN SUGAR.

Spin two large webs, and turn one upon the
other to form a globe, and put in the infide of
them a few {prigs of {fmall flowers and myrtle,
and fpin a little more round to bind them toge-
ther, and fet them covered clofe up before the
fire, then {pin two more on a leffer bowl and
put in a {prig of myrtle,and a few {mall flowers,
and bind them as before, fet them by, and fpin
two more lefs than the laft, and putin a few
flowers, bind them and {et them by, then {pin
twelve couple on tea-cups of three different fizes
in proportion to the globes, to reprefent bafkets,
and bind them two and two as the globes with
fpun fugar; fet the globes on a filver falver, one
upon another, the largeft at the bottom, and
fmalleft at the top; when you have fixed the

lobes, run two fmall wires through the middle
of the largeft globes, acrofs each other; then
take a large darning needle and filk, and run it
through the middle of the largeft bafkets, crofs
it at the bottom, and bring it up to the top, and
make a loop to hang them on the wire, and do
fo with the reft of your bafkets, hang the largeft
bafkets on the wires, then put two more wires
a little fhorter acrofs, through the middle of the
{econd globes, and put the ends of the wires out
" betwixt the bafkets, and hang on the four mid-
dle ones, then run two more wires fhorter than
thelaft, through the middleof the top globes, and,

hang the bafkets over the loweft; ftick a fpri%
()
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of myrtle on the top of your globes, and fet it in
en the middle of the table.—Obferve you do not
put too much fugar down ata time for a filver
web, becaufe the {fugar will lofeits moifture, and
run in lumps inftead of drawing out; nor tooO
much in the ladle, ‘for the gold web will lofe
its colour by heating too oft.—You may make
the batkets a filver, and the globes a gold co-

lour, if you choofe them.—It is a pretty defert .

for a grand table.
To make CALF’s FooT JELLY.

PUT a gangof calves feet well cleaned into
a pan, with fix quarts of water, and let them
boil gently till reduced to two quarts, then take
out the feet, fcum off the fat clean, and clear
the jelly from the fediment, beat the whites
of five eggs to a froth, then add one pint of
Lifbon, Madeira, or any pale made wine, if you
choofe it, then {queeze in the juice of three le-
mons ; when your ftock is boiling, take three
{poonfuls of it, and keep ftirring it with your
wineand eggs to keep it from curdling, then add
a little more ftock, and ftill keep ftirring it, and
then putit in the pan, and fweeten it with loaf
{ugar to your tafte, a glafs of French brandy will
keep the jelly from turning blue in frofty air,
put in the outer rind of two lemons, and let it
boil one minute all together, and pour it into a
flannel bag, and let it run into a bafon, and keep
pouring it back gently into the bag till it runs
clear and bright, then fet your glafles under the
bag, and cover it left duft gets in.—If you would

have the jelly for a fith-pond, tranfparent pud=

ding

———
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ding, or hen’s neft, to be turned out of the
mould, boil half a pound of ifinglafs in a pint

of water, till reduced to one quarter, and put

it into the ftock before it is refined.

To make SAVOURY JELLY.

SPREAD fome flices of lean veal and ham,
in the bottom of a ftew-pan, with a carrot and
turnip or two or three onions ; cover it, and let
it {weat on a {low fire, till it is as deep a brown
as you would have it, then put to it a quart of
very clear broth, fome whole pepper, mace, a
very little ifinglafs, and falt to your tafte ; let
this boil ten minutes, then ftrain it through a
French ftrainer, fcum off all the fat and put it
to the whites of three eggs, run it feveral times
through a jelly bag as you do other jellies.

To make SAVOURY JELLY for cold Meat.

BOIL beef and mutton to a {tiff jelly, feafon
it with a little pepper and falt, a blade or two of
mace, and an onion, then beat the whites of four
eggs, put it to the jelly, and beat ita little, then
run it through a jelly bag, and when clear pour
it on your meat or fowls in the difh you fend it
up on.

To make HARTSHORN JELLY 4 fecond Way.

TAKE half a pound of hart{horn_ and put to
it two quarts of water, let it ftand in the ogen
all night, then ftrain 1t from the hartthorn, and

put to ita pint of rhenifh wine, the whites of
four

——
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four eggs, a little mace, the juice of three
lemons, and fugar to your tafte; boil them to=
gether, and ftrain it through a jelly bag; when
/it is fine put it in your glaffes for ufe. \
N. B.—If you have no Rhenith wine, white

wine will do.

To make FLUMMERY.

PUT one ounce of bitter and one of fweet
almonds into a bafon, pour over them fome
boiling water, to make the fkins come off, which
is called blanching, ftrip off the fkins, and
. throw the kernels into cold water, then take
them out, aid beat them i a2 marble mortar,
with a little rofe water to keep them from oil-
ing, when they are beat, put them into a pint
of calf’s foot ftock, fet it over the fire, and
{weeten it to your tafte with loaf fugar, as {foon
as it boils ftrain it through a piece of muflin or
gaufe, when a little cold put it into a pint of
thick cream, and keep ftirring it often till it
grows thick and cold, wet your moulds in cold
~ water, and pour in the flummery, let it ftand

five or fix hours at leaft before you turn them
out; if you make the flummery ftiff, and wet
the moulds, it will turn out without putting it
into warm water, for water takes oft the figures
of the mould, and makes the flummery look
dull.—N. B. Be careful to keep ftirring it till
- cold, or it will run in lumps when you turn
it out of the mould,

O | Te
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To make CoLoURING for FLUMMERY and
JELLIES.

_ TAKE two penny-worth of cochineal, bruife
it with the blade of a knife, and put it into half
2 tea-cupful of the beft French brandy, and let it
ftand a quarter of an hour; filter it through
a fine cloth, and put in as much as will make
the jelly or flummery a fine pink; if yellow,
take a little {affron, and tie it in a rag, diffolve it
in cold water; if green, take fome fpinage, boil
it, take off the froth, and mix it with the jelly ;
if white, put in fome cream.

To make a Fisu-Ponbp.

FILL four large fith moulds with flummery,
and fix {mall ones, take a china bowl, and put
in half a pint of ftiff clear calf’s foot jelly, let it
ftand till cold, then lay two of the {fmall fifhes
on the jelly, the right fide down, put in half a
pint more jelly, let it ftand till cold, theh lay
in the four fmall fithes acrofs one 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 ftand till cold, then
lay in the jelly four large fifhes, and fill the ba-
fon quite full with jelly, and let it ftand till the
‘next day; when you want to ufe 1t, fet your
bowl to the brim in hot 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 ba-
fon, 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 {tiff and clear. | .
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To make a HEN’s NEsT.

TAKE three or five of the fmalleft pullet
cggs you can get, fill them with lummery, and
when they are ftiff 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 threds to imitate ftraws, then fill a bafon
one third full of {tiff calf’s foot jelly, and let it
ftand till cold, then lay in the fhred of the le-
mons, in a ring about two inches high in the
middle of your bafon, ftrew a few corns of fago
to look like barley, fill the bafon to the height
of the peel, and let it ftand till cold, then lay
your eggs of lummery in the middle of the ring,
that the ftraw may be feen round, fill the bafon
quite full of jelly, and let it ftand, and turn it
out the fame way as the fith-pond.

To make BLANC-MANGE of IsINGLASS.

'BOIL one ounce of ifinglafs in a quart of
water till it is reduced to a pint, then put in
the whites of four eggs, with two {poonfuls of
rice water, to keep the eggs from poaching, and
fugar to your tafte, and run it through a jelly-
bag, then put to it two ounces of {weet and
one ounce of bitter almonds, give them a fcald
in your jelly, and put them through a hair fieve,
putitin a China bowl, the next day turn it
out, and ftick it all over with almonds, blanched
and cut lengthways: garnith with green leaves
or flowers.
| (O GRrRzEN
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GREEN BranNc-MANGE of IsiNGLASS.
DISSOLVE your ifinglafs, and put to it two

eunces of fweet and two ounces of bitter al-
monds, with as much juice of fpinage as will
make it green, and a {poonful of French brandy,
fet it over a {tove fire till it is almolft ready to
boil, then ftrain it through a gauze fieve, when
it grows thick, put it into a lemon mould, and
the next day turn it out—garnith it with red
and white flowers.

CLEAR BLANC-MANGE.

TAKE a quart of ftrong calf’s foot jelly,
fkim off the fat and ftrain it, beat the whites of
four eggs, and put them to your jelly, fet it
over the fire, and keep ftirring it till it boils,
then pour it into a jelly bag, and run it through
feveral times till it is clear, beat one ounce of
{weet almonds, and one of bitter, to a pafte,
with a fpoonful of rofe water {queezed through
a cloth, then mix' it with the jelly, and three
fpoonfuls of very good cream, fet it over the
fire again, and keep ftirring it till it is almoft
boiling, then pourit into a bowl, and ftir it very

often till it is almoft cold, then wet your moulds
and fill them.

YeErLow FLUMMERY.

TAKE two ounces of ifinglafs, beat it and
open it, put it into a bowl, and pour a pint of
boiling water upon it, cover it up till almoft
cold, and add a pint of white wine, the juir.:?
¥ing | 5

I
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of two lemons, with the rind of one, the yolks
of eight eggs beat well, {fweeten it to your tafte,
putitina tofling-pan and keep ftirring it, when
it boils ftrain it through a fine fieve, when al-
moft cold, put it into cups and moulds.

A good GREEN.

LAY an ounce of gambouge in a quarter of
a pint of water, put an ounce and a half of good
ftone blue in a little water, when they are both
diffolved, mix them together, add a quarter of -,
a pint more water, and a quarter of a pound of
fine fugar, boil ita little, then put it into a galli-
pot, cover it clofe and it will keep for years; be
careful not to make it too deep a green, for a
very little will do at a time, ;

FrurT 7z JELLY.

PUT half a pint of clear ftiff calf’s foot jelly
into a bafon, when it is fet and {tiff lay in three
fine ripe peaches, and a bunch of grapes with
the ftalks up, put a few vine leaves over them, .
then fill up your bowl with jelly, and let it ftand
till the next day; then fet your bafon to the brim
in hot water, and as {oon as you find it leaves the
bafon, lay your dith over it, and turn your jelly
carefully upon it—garnifh with flowers.

GRrREeEN MEerLoN 77 FLUMMERY.

MAKE a little ftiff flummery, with a good .
deal of bitter almonds in it, add to it it as much
juice of {pinage as will make it a fine pale green,

O 3 when
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when it is as thick as good cream wet your me-
16n mould and put'it in, then put a pint of clear
calf’s foot jelly into a large bafon, and let them
ftand till the next day, then turn out your me-
Ion, and ay it the right fide down in the mid-
dle of your bafon of jelly; then fill up your
bafon with jelly that is beginning to fet, let it
ftand all night, and turn it out the fame way as

- the fruit in jelly: make a garland of flowers,

and put it in your jelly.—It is a pretty difh for
middle at fupper, or corner for a fecond courfe
at dinner. e :

GictpEp Fisy m Jervry.

MAKE a little clear blanc-mange as is direted
in the reccipt, then fill two large fith moulds
with it, and when it is cold turnitout, and gild -
them with gold leaf, or ftrew them over with
gold and filver ‘bran mixed, then lay them on a
foup difh, and fill it with clear thin calf’s foot
jc!ly, it muft' be fo thin as they will fwim in it;
ifiyou have no jelly, Lifbon wine, or any kind
of pale made wines will do.

HeN and CuiCKENS in JELLY,

MAKE fome flummery with a deal of fweet
almonds in it, colour a little of it brown with
chocolate, and put 1* in 2 mould the fhape of a
hen; then colour fome more lummery with the
yolk of ahard egg beat as fine as poffible, leave
partof your flummery white, then fill themoulds
ofi{even chickens, three with white flummery,

and three with yellow, and one the colour of the
- ! hen;

L]
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hen; when they are cold turn them into 2 deep
dith ; put under and round them lemon EEEI;
boiled tender and cut like firaw, thén put a little
clear calf’s foot jelly under them, to keep them
in their places, and let it ftand till it is f1iff, then
fill up your dith with more jelly.—They are a
pretty decoration for a grand table

To make a TRANSPARENT PUDDING.

MAKE your calf’s foot jelly very ftiff, and

when it is quite fine put a gill into a china ba-
fon, let it ftand till it is quite fet; blanch a few
Jordan Almonds, cut themand a few jar raifins
lengthways, cut alittle citron and candied lemon
in little thin flices, ftick them all over the jelly,
and throw in a few currants, then pour more

jelly on till it is an inch higher; when your jelly

is fet, ftick in your almonds, raifins, citron, and
candied lemon, with a few currants ftrewed in,
then more jelly as before, then more almonds,
raifins, citron, and lemon in layers, till your
bafon is full; let it ftand all night, and turn it
out the fame way as the fith-pond.

To make @ DEsERT IsLAND.

TAKE a lump 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 cafl figure on it, with a crow on its 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 difh, two parts round, and cut
eight pieces of eringo roots, about three inches

O 4 long,

T R
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long, and fix them upright to the roll of pafte on-
the edge; make gravel walks of fhot comfits,
from the middle of the end of the difth, and fet
{fmall figures in them, roll out fome pafte, and
cut it open like Chinefe rails ; bake it, and fix it
on either 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 web off, to form an entrance where the
Chinefe rails are.—It is a pretty middle dith
fora fecond courfe at a grand table, or a wedding
fupper, only fet two crowned figures on the
mount inftead of one.

To make a FLoATING IsLAND.

-GRATE the yellow rind of a large lemon
into a quart of cream, put in a large glafs of
Madeira wine, make it pretty {weet with loaf
fugar, mill it with a chacolate mill to a ftrong
froth, take it off as it rifes, then lay it upon a fieve
to drain all night, then take a deep glafs difh,
and lay in your froth, with a Naples bifcuit in
the middle of it, then beat the white of an egg
to a ftrong froth, and roll a {prig of myrtle in
it to imitate {now, ftick it in the Naples bifcuit,
then lay all over your froth currant jelly cut in
very thin flices, pour over it very fine ftrong
calf’s foot jelly, when it grows thick lay it all
“over, till it looks like a glafs, and your difh is
full to the brim ; let it ftand till it is quite cold
and ftiff, then lay on rock candied {weet-meats
upon the top of your jelly, and theep and {wans
to pick at the myrtle; (tick green {prigs in two.
s : or
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or three places on the top of your jelly, amongft
your fhapes ; it looks very pretty in the mlddle.
of a table for fupper. You muft not put the
fhapes on the jelly till you are going to fend it
to the table.

To make a FLoAaTING ISLAND @ _fecond Way.

TAKE calf’s foot jelly that is fet, break it a
little, but not too much, for it will make it
frothy, and prevent it from looking clear, have
ready a middle fized turnep, and rub it over with
gum water, or the white of an egg, then ftrew
it thick over with green thot comfits, and ftick
on the top of it a {prig of myrtle, or any other
pretty green {prig, then put your broken jelly
round 1it, fet theep or {wans upon your jelly,
with either a green leaf, or aknot of apple pafte
under them, to keep the jelly from diffolving 5
there are fheep and fwans made for that purpofe,
you may put in {nakes, or any wild animals of
the fame fort.

To make a Rocky IsLAND.

MAKE a little ftiff flummery, and putitinto -
five fith moulds, wet them before you put it in, -
when it is {tiff, turnit out, and gild them with
gold leaf, then take a deep China difh, fill it
pear full of clear calf’s foot jelly, and let it
{tand till it is fet, then lay on your fithes, and a
tew flices of red currant jelly cut very thin
reund them, then rafp a {mall French roll, and
rub it over with the white of an egg, and ftrew

all
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all over it filver bran and glitter mixed together
ftick a {prig of myrtlein it, and put it into the
middle of your dith, beat the white o an egg
to avery high froth, then hang it on your fprig
of myrtle like fnow, and fill your difh to the’
brim with clear jelly ; when you fend it to table,
put lambs and ducks upon your jelly, with either
green leaves or mofs under them, with their
heads towards the myrtle.

To make MOONSHINE.

TAKE the thapes of half a moon, and five
or {feven ftars, wet them, and fill them with lum-
mery, let them ftand till they are cold, then turn
them into a deep China difh, and pour lemon
cream round them, made thus: Take a pint of
{pring water, put to it thejuice of three lemons,
end the yellow rind of one lemon, the whites
of five eggs well beaten, and four ounces of loaf
fugar, then fetit overa f{low fire, and ftir it one
way till it looks white and thick, if you let it
boil it will curdle, then ftrain it through a hair
fieve, and let it ftand till it is cold, beat the yolks
of five eggs, mix them with your whites, fet
them over the fire, and keep ftirring it till it is
almoft ready to boil, then pour it into a bafon ;
when it is cold pour it among your moon and
ftars : garnith with flowers.—It is a proper difh
for a fecond courfe, either for dinner or fupper.

Lo make MooN and STARS in JELLY.

TAKE a deep China difh, turn the mould of
a half moon, and feven ftars, with'the botti?én
. i ide

T
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fide upward in the difh, lay a weight upon every
mould to keep them down, then make fome
flummery, and fill your dith withit; whenit is
cold and ftiff, take your moulds carefully out,
and fill the vacancy with clear calf’s foot jelly ;
you may colour your flammery with cochineal
and chocolate to make it look like the {ky, and
your moon and ftars will thow more clear: gar-
nith with rock candy {weet meats.—It 1s a pret-
ty corner difh, or a proper decoration for 2
grand table.

To make Eccs and BAcon in FLUMMERY.

TAKE a pint of ftiff flummery, and make
part of it a pretty pink colour with the colour-
ing for the flummery, dip a potting-pot in cold
water, and pour in red flummery the thicknefs
of a crown piece, then the fame of white flum-
mery, and another of red, and twice the thick~
nefs of white flummery at the top; one layer
muft be ftiff and cold before you pour on ano-
ther, then take five tea-cups, and put a large
fpoonful of white lummery into each tea-cup,
and let them ftand all night, then turn your
flummery out of your potting pots on the back
of a plate, with cold water; cut your flum-
mery into thin f{lices; and lay it on a China
difh, then turn your flummery out of the cups

on the difh, and take a bit out of the top of

every one, and lay in half a preferved apri-
cot; it will confine the fyrup from difcolouring
the flummery, and make it like the yolk of a

| poached
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poached egg; garnith with flowers.—Tt is 2 pret-
ty corner dith for dinner, or fide for {upper.

SoromoN’s TEMPLE 7# FLUMMERY.

MAKE a quart of ftiff lummery, divide it
it into three parts, make one part a pretty thick
- colour, with a little cochineal bruifed fine, and
fteeped in French brandy, fcrape ene ounce of
chocolate very fine, diffolve it in a little {trong
coffee, and mix it with another part of your
flummery, to make it a light ftone colour, the
laft part muft be white, then whet your temple
mould, and fix it in a pot to ftand even, then £l
the top of the temple with red flummery for the
fteps, and the four points with white, then fll
it up with chocolate flummery ; let it ftand till
the next day, then loofen it round with a pin,
and (hake it loole very gently, butdo not dip your
mould in warin water, it will take off the glofs,
and fpoil the colour ; when you turn it out ftick
a tmall {prig or a flower ftalk, down from the
top of every point, it will ftrengthen them, and
make it look pretty, lay round it rock candy
fweet-meats.—lt is proper for a corner difh for
4 1arge table.

To make OATMEAL FLUMMERY.

"TAKE a pint of bruifed groats, and put three
pints of fair water to them early in the morn-
ing, and let it ftand till noon, then pour all the
watcr off, and putin the fame quantity of water
as before upon them, ftir it well, and let it ftand
till four o’clock, then run it through a fieve or

' cloth,
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cloth, then boil it, and keep ftirripg it all the
while, pat in a fpoonful of water now and then
as, it boils, when it begins to thicken drop a
little on a plate ; when it leaves the plate it is
enough : putit in glafics to turn out.

To make CR1BBAGE CARDS i# FLUMMERY.

FILL five {quare tins the fize of a card with
very {tiff flummery, when you turn them out
have ready a little cochineal diffolved 1n brandy,
and ftrain it through a muflin rag, then take a
camel’s hair pencil, and make hearts and dia-
monds with your cochineal, then rub a little
cochineal with a little eating oil upona marble
flab till it is very fine and bright, then make
clubs and fpades ; pour a little Lifbon wine into
the difh, and fend it up.

To make 2 Disu of Snow.
TAKE twelve large apples, putthem in cold

water, and fet them over a very flow fire, and
when they are foft pour them upon a hair fieve,
take off the fkin, and put the pulp into a bafon,
then beat the whites of twelve eggs into a very
ftrong froth, beat and fift half a pound of double

refined {ugar, and ftrew it into the eggs, beat the

pulp of your apples to a ftrong froth, then beat
them all together till they are like a ftiff fnow,
then lay it upona China dith, and heap it up as
high as you can, and fet round it green knots of
paite in imitation of Chinefe rails, ftick a {prig
of myrtle in the middle of the difh, and ferve it
up.—It is a pretty corner dith for a large table.

To
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To make BLack Caps.

TAKE fix large apples, and cut a flice off the,
bloflom end, put them in a tin, and fet them in
a quick oven till they are brown, then wet them
with rofe water, and grate a little fugar over
them, and fet them in the oven again till they
look bright, and very black, then take them out,
and put them into a deep China difh or plate,
and pour round them thick cream cuoftard, or
white wine and fugar. -

i
To make GREEN CAPs.

TAKE codlings juft before they are ripe,
green them as you would for preferving, then rub
them over with a little oiled butter, grate double
refined fugar over them, and fet them in the
oven till they look bright, and fparkle like froft,
then take them out, and put them into a deep .
China dith, make a very fine cuftard, and pour
it round them ; ftick fingle flowers in every
apple and ferve them up.—It is a pretty corner
difh for either dinner or {fupper.

Taﬁéw PEARS.

PARE the largeft ftewing pears, and ftick a
clove in the blofiom end, then pat them in a well
tinned faucepan, with a new pewter {poon in
the middle, fill it with hard water, and fet it
over aflow fire for three or four hours, till your
pears are foft, and the water reduced to a {fmall
quantity, thén putin as much loaf fugaras will

- - make
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make it a thick fyrup, and give the pears a boil
in it, then cut fome lemon peel like ftraws and
hang them about your pears, and ferve them up
with the {yrup in a deep dith. |

To make LEMON SYLLABUBS.

TO a pint of cream put a pound of double
refined fugar, the juice of feven lemons, grate
the rinds of two lemons into a pint of white
wine, and balf a pint of fack, then put them
all into a'deep pot, and whifk them for half an
hour, put it into glafles the night before you
want it: it is better for ftanding two or three
days, but it will keep a week if required.

To make LEMON SYLLABUBS & fecond Way.

PUT a pint of cream to a pint of white wine,
then rub a quarter of a pound of loaf fugar upon
the out rind of two lemons, till you have got
out all the eflence, then put the {ugar to the
cream, and fqueéze in the juice of both lemons,
let it ftand for two hours, then mill them with
a chocolate mill, to raife the froth, and take it
off with a fpoon as it rifes, or it will make it
heavy, lay it upon a hair fieve to drain, then fill
your glafles with the remainder, and lay on the
frothas high as you can, let them ftand all night
and they will be clear at the bottom ; fend them
to the table upon a falver, with jellics.

90 make SoL1D SYLLABUBS.
_T}U{E a quart of rich cream, and putin a
pint of white wine, the juice of four lemons,
and
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and fugar to your tafte, whip it up very welf
and take off the froth as it r?fes,' pﬁt it{lpun ;
hair fieve, and let it ftand till the next day in a
cool place, fill your glaflfes better than half full
with the thin; then put on the froth, and heap
it as high as yaou can; the bottom will look elear,
and keep feveral days,

 To make WH1P SYLLABUBS.

"TAKE a pint of thin cream, rub a lump of
loaf fugaron theoutfide of the lemon,and fweeten
it to your tafte, then putin the juice of a lemon,
and a glafs of Madeira wine, or French brandy,
mill it to a froth with a chocolate mill, and take
it off asitrifes, and lay it upon a hair fieve, then
fill one half of your poffet glafies a little more
than half full with white wine, and the other half
of your glaffes a little more than half full of red
wine, then lay on your froth as high as you can,
but obferve that it is well drained on your fieve,
or it will mix with your wine, and {poil your
fyllabubs.

* To make a SYLLABUB under the Cow.

PUT a bottle of ftrong beer and a pint of
cyder into a punch-bowl, grate in a{mall nut-
meg, and {fweeten it to your tafte; then milk as
- much milk from the cow as will make a ftrong
froth, and the ale look clear, let it {tand an hour,
then ftrew over it a few currants, well wathed,
picked, and plumped before the fire, then fend

it to the table.

3 CHATF.
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CREIPASTL VIS

Obfervations upon PRESERVING.

HEN you make any kind of jelly, take

care you do not letany of the feeds from

the. fruit fall into your jelly, nor fqueeze it too
near, for that will prevent your jelly from being
fo clear; pound your fugar, and let it diffolve in
the {yrup before you fet it on the fire, it makes
the fcum rife well, and the jelly a better colour :
itis a great fault to boil any kind of jellies too
high, it makes them: of a dark colour ; you muft
never keep green {weetmeats in the firft {yrup
longer than the receipt directs, left you {poil
their colour; you muft take the fame care with
the oranges and lemons ; as to cherries, dam{ons,
and moft fort of ftone fruit, put over them either
mutton {uet rendered, or a board to keep them
down, or they will rife out of the {yrup and fpoil
the whole jar, by giving them a four bad tafte;
obferve to keep all wet {fweetmeats in a dry cool
place, for a wet damp place will make them
mould, and a hot place will dry up the virtue,
and make them candy; the beft direction I can
give, is to dip writing paper in brandy, and lay
it clofe to your {weetmeats, tiethem well down
with white paper, and two folds of thick cap-
paper to keep out the air, for nothing can be a

greater fault than bad tying down, and leaving
the pots open,

P Te
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To make ORANGE JELLY.

TAKE half a pound of hartfhorn fhavings,
and tivo quarts of {pring water, let it boil till it
be reduced to a quart, pour it clear off, let it
ftand till it is cold, then take halfa pint of fpring
water, and the rind of three oranges pared very
thin, and the juice of fix, let them ftand all
night, ftrain them through a fine hair fieve, melt
the jelly and pour the orange liquor to it, {weet-
' -en it to your tafte with double refined fugar, put
to it a blade or two of mace, four or five cloves,
half a fmall nutmeg, and the rind of a lemon,
beat the whites of five eggs to a froth, mix it
well with your jelly, fet it over a clear fire,
boil it three or four minutes, run it through your
jelly bags feveral times till itis clear, and when

you pour it into your bag, take great care you de
not fhake it,

To make HARTSHORN JELLY.

PUT two quarts of water into a clean pan,
with half'a pound of hartthorn fhavings, let it
fimmer till near one half is reduced, ftrain it off,
then put in the peel of four oranges, and twa

lemons pared very thin, boil them five minutes,
put to it the juice of the before-mentioned le-
mons and- oranges, with about ten ounces of
double refined {ugar, beat the whites of fix eggs
to a froth, mix them carefully with your jelly,
that you do not poach the eggs, juft let it boil
up, and run it through a jelly bag till'it is clear.

To
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To make RED CURRANT JELLY,

GATHER your currants when they are dry
and full ripe, ftrip them off the ftalks, put them
ina large ftew-pot, tie the paper over them, and
let them ftand an hour in a cool oven, f{train
them through a cloth, and to every quart of juice
add a pound and a half of loaf fugar, broken in
fmall lumps, ftir it gently over a clear fire till
your fugar is melted, fkim it well, Iet it boil
pretty quick twenty minutes, pour it hot into
your pots ; if you let it ftand it will break the
jelly, it will not fet {fo well as when it is hot ;
put brandy papers over them, and keep them in
a dry place for ufe. -

N. B. You may make jelly of half red and

half white currants the fame way.

To make BLack CURRANT JELLY.

GET your currants when they are ripe and
dry, pick them off the ftalks, and put them in
a large ftew-pot ; to every ten quarts of currants
put a quart of water, tiea paper over them, and
fet them in a cool oven for two hours, then
{queeze them through a very thin cloth ;to every
quart of juice add a pound and a half of loaf
fugar broken in {mall pieces,. ftir it gently till
the fugar is melted ; when it boils (kim it well,
let it boil pretty quick for half an hour over a
clear fire, then pour it into pots; put’ brandy
~ papers over them, and keep them for ufe.
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To make APRICOT JAM.

PARE the ripeft apricots you can get, cut
them thin, infufe them in an earthen pan till
they are tender and dry; then to every pound
and a half of apricots puta pound of double re-
fined fugar, and three {poonfuls of water ; boil
your fugar to a candy height, then put it upon
your apricots, ftir them over a {low fire till they
look clear and thick, but do not let them beil,
only fimmer ; put them in glaffes for ufe.

To make RED RASPBERRY Jam.

GATHER your rafpberries when they are
ripe and dry, pick them very carefully from the
ftalks and dead ones, cruth them in a bowl with
a filver or wooden fpoon, pewter is apt to turn
them a purple colour ; as foon as you have
crufhed them, ftrew in their own weight of loaf
fugar, and half their weight of currant juice,
baked and ftrained as for jelly, then fet them

" over a clear flow fire, boil them half an hour,

fkim them well, and keep ftirring them at the
time, then put them into pots or glafles with
brandy papers over them and keep them for
ufe.—N. B. As foon as you have got your ber-
ries, ftrew in your {ugar, do not let them ftand
long before you boil them; it will preferve
their flavour.

Te
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To make WHITE RASPBERRY JAM.

GET your rafpberries dry and full ripe, crufh
them fine, and ftrew in their own weight of loaf
fugar, and half their weight of the juice of
white currants, boil them half an hour over a
clear flow fire, {kim them well, and put them
into pots or glafles, tie them down with brandy
papers, and keep them dry for ufe.—N. B. Strew
in your fugar as in the red rafpberry jam.

To make RED STRAWBERRY JAM. .

GATHER the {carlet ftrawberries very ripe,
bruife them very fine, and put to them a little
juice of ftrawberries, beat and fift their weightin
{ugar, {trew it among them, and put them in the
preferving pan, fet them over a clear flow fire,
{kim them, and boil them twenty minutes, then
put them in pots or glaffes for ufe,

To make GREEN GOOSEBERRY JAM.

TAKE the green walnut goofeberries when
they are full grown, but not ripe, cut them in
two and pick out the feeds, then put them in a
pan of water, green them as you do the goofeber-
ries, in imitation of hops, and lay them on a
fieve to drain, then beat them in a marble mor-
tar, with their weight in fugar, then take a quart
of goofeberries, boil them to math in a quart
of water, then {queeze them, and to every pint
of liquor put a pound of fine loaf fugar, boil
and fkim it, then putin you green goofeberries,

¥ 3 boil
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boil them till they are very thick, clear, and 3
pretty green, then put them in glafies for ufe,

To make BLack CURRANT JaM.

- GET your black currants when they are full
ripe, pick them clear from the ftalks, and bruife
them in a bowl with a wooden mallet, to every
two pounds of currants put a pound and a half
of loaf fugar beat fine, put them intoa preferv~
ing pan, boil them full half an hour, fkim it
and ftir it all the time, then put it in the pots,
and keep it for ufe.

To preferve RED CURRANTS i Bunches.

STONE your currants, and tie fix or feven
bunches together with a thread to a piece of {plit
deal, about the length of your finger, weigh the
currants, and put their weight of double refined

fugar in your preferving pan, with a little water,

and boil it till the fugar flies, then put the cur-
rants in, and juft give them a boil up, and cover
them till next day, then take them out, and
Either dry them or put them in glafles, with the
{fyrup boiled up with a little of the juice of re_d
currants ; put brandy paper over them, and tie
them clofec down with another paper, and fet
them in a dry place. |

To preferve WaiTe CURRANTS i1 Bunches.

STONE your currants, and tie them in

bunches as before,and puttheminthe preferving-
! P'dﬂ
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pan with their weight of double refined {ugar,
beat and fifted fine, let them ftand all night,
then take fome pippens, pare, core, and boil
them, but do not ftir the apples, only prefs them
down with the back of your {fpoon, when the
water is ftrong of the apple, add toit the juice
of alemon, ftrain it througha jelly bag till it
runs quite clear, to every pint of your liquer
put a pound of double refined fugar, boil it up
to a ftrong jelly, put it to your currants, and
boil them till they look clear, cover them in the
preferving-pan with paper till they are almoft
cold, then putabunch of currants in your glaffes,
and fill it up with jelly ; when they are cold,
wet papers 1n brandy, and lay over them, tie
-another on, and fet them in a dry place.

T preferve CURRANTS for TARTS.

GET your currants when they are dry, and
pick them ; to-every pound and a quarter of cur-
rants, put a pound of fugarinto a preferving-pan,
with as much juice of currants as will diffolve
it, when it boils fkim it, and put in your cur-
rants, and boil them till they are clear; put
them into a jar, lay brandy paper over, tie them
down, and keep them in adry place.

To preferve CUCUMBERS.

TAKE {mall cucumbers and large ones that -
will cut into quarters, the greeneft and moft free
from feeds you can get, put them in a {trong
falt and water, in a ftrait mouth jar, with a cab-

P4 bage




216 THE EXPERIENCED

bage leaf to keep them down, tie a paper over
them, fet them in a warm place till they are
yellow, wafh them out, and iet them over the
fire in frefth water, with a little falt in, and a
freth cabbage leaf over them, cover the pan very
clofe, but take care they do not boil ; if they are
not a fine green, change your water (and it will
help them) and make them hot, and cover them
as before; when they area good green, take
them off the fire, let them ftand tll they are
cold, then cut the largecones in quarters, take
out the feeds and foft part, then put them in
cold water, and let them ftand two days, but
change the water twice each day to take out the
{alt, take a pound of fingle refined fugar, and
half a pint of water, fet it over the fire ; when
you have fkimmed it clear, put in the rind of 2
lemon, one ounce of ginger, with the outfide
fcraped off : when your {yrup is pretty thick,
take it off, and when it is cold, wipe the cu-
cumbers dry, and put them in, boil the fyrup
once in two or three days for three weeks, and
ftrengthen the f{yrup, if required, for the great-
eft danger of fpoiling them is at firft.—The
{yrup 1s to be quite cold when you put it to
your cucumbers, " ”

7o preferve GRARES i# BRANDY.

TAKE fome clofe bunches of grapes, but
not too ripe, either red or white, put them into
a jar, with a quarter of a pound of fugar-candy,
and fill the jar with common brandy, tie it clofe
with a. bladder, and fet them in a dry place.
Morello cherries are done the {ame way. 5
a
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qo preferve KenTisH or GoLDEN PIPPINS,

BOIL the rind of an orange very tender, then
lay it in water for two or three days, take a quart
of golden pippins, pare, core, quarter, and boil
them to a ltrong jelly, and run it through a jelly
bag, then take twelve pippins, pare them and
fcrape out the cores; put two pounds of loaf
fugar into a {tew-pan with near a pint of water,
when it boils {kim it, and put in your pippins,
with the orange rind in thin flices, let them boil
faft till the fugar 1s very thick and will almoft
candy, then put in a pint of the pippin jelly,
boil them falt till the jelly is clear, then fqueeze
in the juice of a lemon, give it one boil, and
pu;'lthcm into pots or glaffes with the orange
peel. -

Zo preferye GReEN CobpLiNGs zhat will keep
all the Year.

TAKE codlings about the fize of a walnut,
with the ftalks and a leaf or two on, put a hand-
ful of vine leaves into a brafs pan of {pring wa-
ter, then a lay of codlings, then vine leaves, do
fo till the pan is full, cover it clofe that no
fteam can get out, fet it on a flow fire ; when
they are {oft take off the fkins with a penknife,
then put them in the fame water with the vine
leaves; it muft be quite cold or it will be apt
to crack them, put a little roach allum, and fet
them over a very flow fire till they are green
(which will be in three or four hours) then take
' * ' them
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them out and lay them on a fieve to drain.—
Make a good fyrup, and give them a gentle boil
once a day for three days, then put them in

{mall jars; put brandy paper over them, and
keep them for ufe. |

To preferve GREEN APRICOTS.

GATHER your apricots before. the ftones
are hard, put them into a pan of hard water,
with plenty of vine leaves, fet them over a flow
fire till they are quite yellow, then take them out
and rub them with a flannel and falt to take off
thelint, put them into the pan to the fame water
and leaves, cover them clofe, fet them a great
diflance from the fire till they are a fine light
green,then take them carefully up,pick out all the
bad coloured and broKen ones, boil the beft
gently for two or three times in a thin fyrup, let
them be quite cold every time; when they look
plump and clear, make a {yrup of double refined
fugar, but not too thick, give your apricots a
gentle boil in it, then put them into pots or
glaffes, dip paper.in brandy, lay it over them, -
and keep them for ufe, then take all the broken’
and bad coloured ones and beil them in the firft
{yrup for tarts,

To preferve GOOSEBERRIES green.

TAKE green walnut goofeberriés when they
are full grown, and take out the feeds, put them
in cold water, cover them clofe with vine leaves,
and {et them over a flow fire ; when they are hli:t_

take
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take them off, and let them ftand, 'and when
they are cold fet them on again till they are
pretty green, then put them ona fieve to drain,
and have ready a fyrup made of a pound of double
refined fugar, and half a pint of {pring water ;
the fyrup is to be cold when the goofeberries are

ut in, and boil them till they are clear, then
fet them by for a day or two, then give them
two or three {calds, and then put them into pots,

or glaffes for ufe.

To preferve GREEN GOOSEBERRIES iz Imitation
of Hops.

TAKE the largeft green walnut goofeberries
you can get, cut them at the ftalk end in four
quarters, leave them whole at the bloflom end,
then take out all the feeds, and put five or fix
one in another, take a needleful of ftrong thread,
with a large knot at the end, run the kneedle
through the bunch of goofeberries, and ticaknot
to faften them together (they refemble hops)
and put cold {pring water in your pan, a large
handful of vine leaves in the bottom, and three
or four lays of goofeberries, with plenty of vine
leaves between every lay, and over the top ef
your pan, cover it fo that no fteam can get out,
and {et them on a flow fire ; when they are {cald-
ing hot take them eoff, and let them ftand till
they are cold, then fet them on again till they
are a good green, then take them off and let
them ftand till they are quite cold, then. put
them in a fieve to drain, make a thin fyrup; to

every pint of water put in a pint of common.
' loaf



220 "THE EXPERIENCED

Joaf fugar, boil it and (kim it well : when it ig
about half cold, put in your goofeberries, and let
them {tand till the next day, then give them one
boil a day for three days, then make a {yrup, to
every pint of water, put in a pound of fine fugar, 2
flice of ginger,and a little lemon peel cut length-
ways exceeding fine, boil and fkim it well, give
your goofeberries, a boil in it; when they are
cold put them into glafies or pots, lay papers
dipped in brandy over them, tie them up, and
km::}: them for ufe. P s

To preferve SPRIGS green.

GATHER the {prigs of muftard when it ig
going to feed, put them in a pan of {pring water,
with a great many vine leaves under and over
them, put to them one ounce of roach allum,
fet it over a gentle fire, when it is hot, take it
off, and let it ftand till it is quite cold, then
cover it very clofe, and hang it a great height
over a flow fire; when they are green, take out
the {prigs, and lay them on a fieve to drain, then
make a good fyrup, boil your {prigs in it once
a day for three days, put them in, and keep
them for ufe.—They are very pretty to ftick in
the middle of a preferved orange, or garnifh a fet
of falvers.—You may preferve young peas when
they are juft come into pod the fame way.

To preferve GREEN GAGE Prums.
TAKE the fineft plums you can get juft be-
fore they are ripe, put them in a pan with a lay
of vine leaves at the bottom of your pan, then
a lay of plums, do fo till your pan is almoft
full, then fill it with water, fet them oha flow
‘ .ﬂrﬂ 3
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fire; when they are hot, and their fkins begin to
rife, take them off, and take the fkins carefully
off, put them on a fieve as youn do them, then
lay them in the {ame water, with a lay of leaves
betwixt, as you did at the firft, cover them very
clofe fo that no fteam can get out, and han
them a great diftance from the fire till they are
green, which will be five or fix hcurs at leaft,
then take them carefully up, lay them on a hair
fieve to drain, make a good {yrup, give them a
gentle boil in it twice a day, for two days, take
them out and put them into a fine clear fyrup ;
put paper dipped in brandy over them, and keep
them for ufe.

To preferve WALNUTS black.

TAKE the fmall kind of walnuts, put them

in falt and water, change the water every day for
nine days, then put them into a fieve, let them
ftand in the air until they begin to turn black,
then put them into a jug, and pour boiling wa-
ter over them, and let them f{tand till the next
day, then put them in a fieve to drain, ftick a
clove into each end of your walnut, put them
into a pan of boiling water, let them boil five

minutes, then take them up; make a thin

fyrup, fcald them in it three or four times a
day till yopr walnuts are black and bright, then
make a thick fyrup with a few cloves and a lit-
tle ginger cutin {lices, fkim it well, put in your
walnuts, boil them five or fix minutes, and
then put them in your jar; wet your paper with
brandy, lay it over them, and tie them down

with
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with bladders. The firft year they are a little
bitter, but the fecond year they will be very good.

To preferve WALNUTS green.

TAKE large French walnuts when they are
a little larger than a good nutmeg, wrap every
walnut in vine leaves, tie it round with a ftring,
then put them into a large quantity of falt and
water, let them lie in it for three days, then put
them in frefth {alt and water, and let them lie in
that for three days longer, then take them out,
and lay a large quantity of vine leaves in the
bottom of your pan, then a lay of walnuts, then -
vine leaves, do fo till your pan is full, but take
great care the walnuts do not touch one another ;
fill your pan with hard water, with a little bit
of roach zllum, fet it over the fire till the water
is very hot, but do not let it boil, take it off, let
them ftand in the water till it is quite cold, then
fet them over the fire again; when they are
green take the pan off the fire, and when the
water is quite cold take out the walnuts, lay
them on a fieve a good diftance from each other,
have ready a thin fyrup boiled and fkimmed ;
when it is pretty cool put in your walnuts, let
them ftand all night, the next day give them
feveral {calds, but do not let them boil, keep
your preferving pan clofe covered, and when you
{ee that they look bright, and a pretty colour,
have ready made a rich fyrup, of fine loaf fugar,
with a few flices of ginger, and two or three
blades of mace, fcald your walnuts in it, put
them in {mall jars, with paper dipped in brandy

| 5 over
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over them, tie them down with bladders, and
keep them for ufe.

To preferve WALNUTS white.

TAKE thelarge French walnuts full grown,
but not fthelled, pare them till you {fee the white
appear, put them in falt and water as you do
them, have ready boiling a large faucepan full
of foft water, boil them in it five minutes, take
them up, and lay them betwixt two cloths till
you have made a thin fyrup, boil them gently in
it for four or five minutes, then put them in a
jar, ftop them up clofe that no fteam can get
out, if it does it will {poil the colour, the
next day boil them again, when they are cold,
make a freth thick fyrup, with two or three flices
of ginger and a blade of mace, boil and fkim
it well, then give your walnuts a boil in it, and
put them in glafs jars, with papers dipped in
brandy laid over them, and tie bladders over
them to keep out the air.

To make ORANGE MARMALADE.,

TAKE the cleareft Seville oranges you can
get, cat them in two, then take out all the pulp
and juice into a bafon, pick all the feeds and
fkins out of it, boil the rinds in hard water till
they are tender (change the water two or three
times while they are boiling) then pound them
in a marble mortar, add to it the juice and pulp,
and put them in the preferving pan, with double
its weight of loaf {ugar, fet it over a flow fire,

Ly - boil
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boil it a little more than half an hour, then put
it into pots with brandy papers over them.

Tomake TRANSPARENT MARMALADE.

'TAKE very pale Seville oranges, cut theny irt
quarters, take out the pulp, and put it into a
bafon, pick the fkins and feeds out, put thepeels
in alittle falt and water, let them ftand all night,
then boil them in a good quantity of fpring
water till they are tender, then cut them in very
thin flices, and put them to the pulp; fo every
pound of marmalade put a pound and a half of
double refined fugar beaten fine, boil them toge-
ther gently for twenty minutes; if it is not
clear and tranfparent, boil it five or fix minutes
longer, keep ftirring it gently all the time, and
take care you do not break the flices ; when it
is cold, put it intojelly or {fweetmeat glaffes, tie
them down with brandy papers over them,—
They are pretty for a defert of any kind.

To make QuiNcE MARMALADE,

GET your quinces when they are full ripe,
pare them and cut them into quarters, then take
out the core, and put them into a faucepan that
is well tinned, cover them with the parings, fill
the faucepan near full of {pring water, cover it
clofe and let them ftew over a flow fire till they
are foft, and of a pink colour, then pick out all
your quinces from the parings, beat them to a
pulp in a marble mortar, take their weight of
fine loaf fugar, put as much water to itas will

diffolve it, boil and fkimx it well, then put in
your

4
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your quinces and boil them gently three quarters
of an hour, keep ftirring it all the time, or 1t
will ftick to the pan and burn ; when it is cold
put it into flat fweetmeat pots, and tie it down
» with brandy paper.

To make AprRicoT MARMALADE,

WHEN you preferve your apricots, nick out
all the bad ones, and thofe that are too ripe for
keeping, boil them in the fyrup till they will
maifh, then beat them in a marble mortar to a
pafte ; take half their weight of loaf {ugar, and
put as much water to it as will diffolve it, boil
and {kim it well, boil them till they look clear,
and the {yrup thick like a fine jelly, then put
it into your fweetmeat glaffes, and keep them
for ufe.

To preferve GREEN PINE APPLES,

GET your pine apples before they are ripe,
and lay them in ftrong falt and water five days,
then put a large handful of vine leaves in the
bottom of a large faucepan, and put in your
pine apples, fill your pan with vine leaves,
then pour on the falt and water it was laid in,
cover it up very clofe, and fet it over a flow fire,
letit ftand till itis a fine light green, have ready
a thin {yrup, made of a quart of water and a
pound of double refined fugar; when it is almoft

- cold put it intoa deep jar, and put in the pine

apple with the top on, let it ftand a week, and
take care that it is well covered with the fyrup,

Q._ then
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then boil your fyrup again, and pour it carefully
into your jar, left you break the top of your
pine apple, and let it ftand eight or ten weeks,
and give the {yrup two or three boils te keep it
from mculding, let your fyrup ftand till it is
near cold, before you pour it on; when your
pine apple looks quite full and green, take it
out of the fyrup, and make a thick fyrup of
three pounds of double refined fugar, with as
much water as will diffolve it, boil and {kim it
well, put a few flices of white ginger in it; when
it is near cold pour it upon your pine apple,
tie it down with a bladder, and the pine apple
will keep many years, and not fhrink, but if
you ‘put it into thick fyrup at the firft, it will
fhrink, for the ftrength of the fyrup draws out
the juice and fpoils it. N. B. It is a great
fault to put any kind of fruit that is preferved
~whole into thick fyrap at firft.

To preferve REP GOOSEBERRIES,

. TO every quart of rough red goofeberries, put
a pound of loaf fugar, put your fugar intoa
preferving pan with as much water as will dif-
folve it, boil and fkim it well, then put in your
goofeberries, let them boil a little, and fet them
by till the next day, then boil them till they
look clear, and the fyrup thick, then put them
into pots or glaffes, cover them with brandy
papers, and keep them for ufe.

To
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To preferve STRAWBERRIES whole.

GET the fineft fcarlet ftrawberries with their
ftalks on, before they are too ripe, then lay them
feparately on a china difth, beat and fift twice
their weight of double refined {ugar, and ftrew
it over them, then take a few ripe fcarlet {traw=
berries, crufth them, and put them into a jar,
with their weight of double refined fugar beat
{mall, cover them clofe; and let them ftand in
a kettle of boiling water till they are foft, and
the {yrup is come out of them, then ftrain them
through a muflin rag into a toffing pan, boil and
fkim it well, when it is cold put in your whole
ftrawberries, and fet them over the fire till they
are milk warm, then take them off, and let them
ftand till they are quite cold, then fet them on
again, and make them a little hotter, do fo fe~
veral times till they look clear, but do not let
them boil, it will fetch the ftalks off, when the
ftrawberries are cold, put them into jelly glaffes,
with the ftalks downwards, and fill up youe
glaffes with the fyrup; tie them down with
brandy papers over them.—They are very pretty
amongft jellies and creams, and proper for fet=
ting out a defert of any kind. -

To preferve WHITE RASPBERRIES whole,

GET your rafpberries when they are turning
white, with the ftalks on about an inch long,
lay them fingle on a difth, beat and {itt their
weight of double refined fugar, ftrew it over

Q.2 them,
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them, to every quart of rafpberries take a quart
of white currant juice, put to it its weight of
double refined fugar, boil and fkim it well, then
put in your rafpberries and give them a fcald,
take them off and let them ftand for two hours,
then fet them on again and make them a little
hotter, do fo for two or three times, till they
look clear, but do not let them boil, it will make
the ftalks come off; when they are pretty cool,
put them into jelly glaffes with the ftalks-down,
and keep them for ufe.—N. B. You may pre-
ferve red rafpberries the fame way, only take
red currant juice inftead of white.

To preferve MoRELLO CHERRIES.

GET your cherries when they are full ripe,
take out the ftalks and prick them with a pin;
to every two pounds of cherries put a pound and
a half of loaf fugar, beat part of your {ugar and
ftrew it over them ; let them ftand all night, dif=
folve the reft of your fugar in half a pint of the
juice of currants, fet it over a flow fire, and put
in the cherries with the fugar, and give them a
gertle {cald, let them f{tand all night again, and
give them another fcald, then take them care-
fully out, and boil your fyrup till it is thick,
then pour it upen your cherries, if you find it
be too thin boil it again.

To preferve BARBERRIES 2 Buncbes.

TAKE the female barberries, pick outall the
largeft bunches, then pick the reft from the

ftalks, put them in as much water as will make
a [y~
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a {yrup of your bunches, boil them till they are
{oft, then ftrain them through a fieve; to every
pint of the juice put a pound and a half of loaf
Augar, boil and {kim it well, and to every pint
of f{yrup put half a pound of barberries in
bunches, boil them till they look very fine and
clear, then put them carefully into pots and
glaffes ; tie brandy papers over, and kEEP them
for ufe.

D0 preferve BARBERRIES for TARTS.

PICK ‘the ' female barberries clean from the
ftalks, then take their weight in loaf fugar, put
them in a jar and fet them in a kettle of boiling
water till the fugar is melted, and the barberries
quite foft, the next day put them in a pre-
ferving pan, and boil them fifteen minutes, then
put them in jars, and keep them in a dry cool
Place.

To preferve Damsons. .

TAKE the {mall long damfons, pick off the
ftalks, and prick them with a pin, then put
them into a deep pot, with half their weight of
loaf fugar pounded, fet them in a moderate
oven till they are foft, then take them off, and
give the {yrup a boil, and pour it upon them,
do fo two or three times, then take them care-
fully out, and put them into the jars you intend
to keep them in, and pour over them rendered
mutton fuet; tie a bladder over them and keep
them for ufe in & very cool place. :

Q=3 To
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To preferve MacNum Bonum PrLums.

TAKE the large yellow plums, put them in
a pan full of fpring water, fet them over a flow
fire, keep putting them down with a fpoon till

~ you find the fkin will come off, then take them

up and pecl the fkin off with a penknife, put
them in a fine thin {yrup and give them a gentle
boil, then take them off, and turn them pretty
often in the {yrup, or the outfide will turn
brown; when they are quite cold, fet them over
the fire again, let them boil five or fix minutes,
then take them off and turn them very often in
the {yrup till they are near cold, then take them
out and lay them feparately on a flat china difh,
ftrain the {yrup through a muflin rag, add to it
the weight of the plums of fine loat fugar, beil
and fkim 1t very well, then put in your plums,
boil them till they leok clear, then put them
carefully into jars or glafles, cover. them well
with the {yrup, or they will lcofe their colour,
put brandy papers and a bladder over them,

To preferve WINE SOURS.,

TAKE the fineft wine fours you can get,
pick off the ftalks, run down the feam with a
pin only fkin deep, then take half their weight
of loaf {ugar pounded, and lay it betwixt your
Ph]ms in layers till y::rurjar is full, fet them in
a kettle of boiling water till they are foft, then
drain the {yrup from them, and give it a boil,
and pour it on them, do fo for feveral times, till

. you
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vou f{ee the fkin look hard and the plums clear,
let them ftand a week, then take them out one
by one, and put-them into glaffes, jars, or pots,
give your fyrup a boil, if you have not {yrup
enough, boil a little clarified fugar with your
{yrup and fill up your glaffes, jars, or pots, with
it; and put brandy papers over, and tie a bladder
over them to keep out the air, or they will lofe
their colour and grow a purple. They are
pretty with either fteeple cream, any kind of
flummeries, or upder a filver web.

To preferve APRICOTS.

PARE your apricots, and thruft out the
ftones with a fcewer, to every pound of apricots
put a pound of loaf fugar, ftrew part of it over
them, and let them ftand till the next day, then
give them a gentle boil three or four different
times, let them go cold betwixt every time;
take them out of the {yrup one by one, the laft
time as you boil them, fkim your fyrup well,
boil it till it looks thick and clear, then pour it

over your apricots, and put brandy papers over
them.

To preferve PEACHES.

GET the largeft peaches before they are too
ripe, rub off the lint with a cloth, then run
them down the feam with a pin, tkin deep,
cover them with French brandy, tie a bladder
over thém, and let them ftand a week, then take
them out, and make a ftrong f{yrup for -them,
boil and fkim it well, put in your peaches, and

Q 4 boil
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boil them till they look clear, then take them
out, and put them into pots or glafies ; mix the
fyrup with the brandy, when it is cold pour it
on your peaches; tie them clofe down with a

bladder that the air cannot get in, or the peaches
will turn black.

To preferve QUINCEs whole.

PARE your quinces very thin and round,
that they may look like a fcrew, then put them
‘into a well tinned faucepan, with a new pewter
{poon in the middle of them, and fill your fauce-
pan with bard water, and lay the parings over
your quinces, to keep them down ; cover your
{aucepan fo clofe that the {team cannot get out;
fet them over a flow fire till they are foft, and a
fine pink colour, let them ftand till they are
cold, and make a good fyrup of double refined
{ugar, boil and fkim it well, then put in your
quinces, let them boil ten minutes, take them
off, and let them ftand two or three hours, then
boil them till the {yrup looks thick, and the
quinces clear, then put them into degp jars, with
brandy papers and leather over them; keep them
in a dry place for ufe. N. B. You may pre~
ferve quinces in quarters the fame way, =

To preferve ORANGES carved.

TAKE the faireft Seville oranges you can
get, cut the rinds with a penknife in what form
you pleafe, draw out the part of your peel as
you cut them, and put them into falt and hard

: water,
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water, let them ftand for three days to take out
the bitter, then boil them an hour in a large
faucepan of freth water, with falt in it, but_
do not cover them, it will {poil the colour, then
take them out of the falt and water, and boil
them ten minutes in a thin f{yrup for four ot
five days together, then put them into a deep
jar, let them ftand two months, and then make
a thick {yrup, and juft give them a boil in it,
let them ftand till the next day, then put them
in your jar, with brandy papers over; tie them
down with.a bladder, and keep them for ufe.

N. B. You may preferve whole oranges with-
out carving the fame way, only do not let them
boil fo long, and keep them in a very thin fyrup
at firft, or it will make them fhrink and weather.
—Always obferve to put falt in the water for
either oranges preferved, or any kind of orange
chips.

To preferve ORANGES in JELLY.

TAKE Seville oranges, and cut a hole out at
the ftalk as large asa fixpence, and {coop out the
pulp quite clean, tie them feparately in muflin,
and lay them in {pring water for two days,
change the water twice a day, then boil them in
the muflin till tender upon a flow fire, as the
water wafteth put hot water into the pan, and
keep them covered, weigh the oranges before
you {coop them, and to every pound put two
pounds of double refined fugar, and one pint of
water, boil the fugar and water with the juice of
the oranges to a {yrup, fkim it very well, let it

fland
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ftand till cold, then putin the oranges and boil
them half an hour, if they are not quite clear,
boil them once a day for two or three days, pare
and core fome green pippins, and boil them tii]
the water is ftrong of the apple, but do not ftir
the apples, only put them down in the water,
with the back of a(poon, ftrain the water through
- a jelly bag till quite clear, then to every pint of
water, put one pound of double refined fugar,
and the juice of a lemon firained fine, boil it up
to a ftrong jelly, drain the oranges out of the
fyrup, put them into glafs jars, or pots of the
fize of an orange, with the holes upward, and

our the jelly over them, cover them with
Erand}r papers, and tie them clofe down with
bladders.—JV. B. Yon may do lemons the fame
way. A

To preferve LEMoONS

. CARVE or pare your lemons very thin, and
make a round hole on the top the fize of a (hil-
ling, takeout all the pulp and fkins, rub them
with falt, and put them in {pring water as you
do them, to prevent them from turning black,
let them lie in for five or fix days, then boil them
in frefh falt and water fifteen minutes, have
ready made a thin fyrup of a quart of water,
¢nd a pound of loaf fugar, boil them in it five
minutes, once a day, for four or five days, then
put them in a lasge jar, let them f{tand for fix
or eight weeks, and it wili make them look
clear and plump, then take them out of that

fyrup, or they will mould ; make a fyrup of

nue fugar, put as much water to it as will difs
2 {olve

y
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folve it, boil and fkim it, then put in your
lemons, and boil them gently till they are clear,
then put theminto ajar with brandy papers over;
tie them clofe down, and keep them in a dry

place for ufe.

To preferve ORANGES with MARMALADE.

PARE your oranges as thin as you can, then
cut a hole in the {talk end, the fize of a fix~
pence, take out all the pulp, then put your
oranges in falt and water, boil them a little more
than an hour, but do not cover them, it will turn
them a bad colour, have ready made a fyrup of
a pound of fine loaf {ugar, with a pint of water,
put in your oranges, boil them till they look
clear, then pick out all the {kins and pippins
out of your pulp, and cut one of your oranges
into it, as thin as poffible, and take its weighe
of double refined fugar, boil itin a clean tofling-
pan over a flow clear fire, till it looks quite clear
and tranfparent, when it is cold take your
oranges out and fill them with your marmalade,
and put on your top, and put them in your {fyrup
again, let them f{tand for two months, then
make a fyrup of double refined fugar, with as
much water as will diffolve it, boil and fkim it
well, then give your oranges a boil in it; put
brandy papers over, and tie them down with a
bladder ; they will keep for feveral years.

Te
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To make BurLAcE CHEESE.

TAKE your bullace when they are full ripe,
put them into a pot, and to every quart of bul-
lace put a quarter of a pound of loaf fugar beat
fmall, bake them in a moderate oyen till they |
are {oft, then rub them through a hair fieve; to
every pound of pulp add half a pound of loaf
fugar beat fine, then boil it an hour and a half
over a flow fire, and keep ftirring it all the time,
then pour it into potting pots, and tie brandy

" papers over them, and keep them in a dry
place ; when it has ftood a few months it will
<ut out very bright and fine.—N. B.' You may
make floe cheefe the fame way. = W7 ¢

] i

To make ELDER RoB.

. GATHER your elder berries when they are
Hull ripe, pick them clean from the ftalks, put
them in large ftew pots, and tie a paper over
them, put them in a moderate oven, let them
ftand two hours, then take them out, and put
them in a thin coarfe cloth and fqueeze out all
the juice you can get, then put eight quarts into
a well-tinned copper, fet it over a flow fire, let
at boil till it be reduced to one quart, when it
Zrows near done, keep ftirring it to prevent its
burning to the hottom, then putit into potting
pots, let it ftand two or three days in the fun,
then dip a paper in f{weet oil the fize of your
pot, and lay it on, tie it down with a bladder,
~ and keep it in a very dry place for ufe.

1 Te
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To make BLack CuRrRANT Ros.

GET your currants when they are ripe, picky
bake, 'and {queeze them the fame as you did the
clder berries, then put {ix .quarts of. the juice °
into a large tofling pan, boil it over a flow fire,
till it is pretty thick, keep ftirring it till it is
reduced to one quart, pour it into flat pots, dry
it, and tie it down the fame way as you did your

cldc; rob. |

To flew PrrrINs whole.

- PARE and core your pippins and throw them
into fair water as you pare them, then take the
weight of the fruit of double refined {ugar, and
diflolve it in a quart of water, then boil it up,
and fcum it-clean, then put in the fruit, let
them ftew gently till they are tender, and look
clear, then take them out and {queeze in the
juice of a large lemon and let it boil up, feum
it and run it through ajelly bag upon the fruit ;
you may ftick the pippins with candied oranges
and lemons cut in thin flices, if you pleafe.

CoH A Pl

Directions for DRYING and CaANDYING.

EFORE you candy any fort of fruit, pre-
lerve them firft, and dry them in a ftove,

or before the fire, till the fyrup is run out of
them
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them, then boil your fugar, candy height, dip
in the fruit, and lay them in difhes in your ftove
till dry, then put them in boxes, and keep them
m a dry place.

To make APrRicoT PAsTr.

PARE and ftone your apricots, boil them in
water till they will mathquite{mall, put a pound
of double refined fugar in your preferving pan,
with as much water as will diffolve it, and boil
it to fugar again, take it off the ftove, and put
in a pound of apricots, let it ftand till the {ugar
is melted, then make it fcalding hot, but do not
let it boil, pour it into China difhes, or cups,
fet them in a ftove, when they are {tiff enough
to turn out, putthem on glafs plates, turn them
a8 you {ee occalion till they are dry.

To make RASPBERRY PASTE.

- MASH a quart of rafpberries, ftrain one half,
and put the juice to the other half, boil them a
quarter of an hour, put to them a pint of red
currant juice, let them boil all together till your
berries are enough, put a pound and a half
of double refined fugar into aclean pan, with as
much water as will diffolve it, and boil i1t to a
fugar again, then put in your berries and juice,
give them a f{cald, and pour it into glafles or
plates, then put them into a ftove to dry, and
surn them as you fee occafion.

Te

ek
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To make GoosEBERRY PASTE.

TAKE a pound of red goofeberries when they
~ are full grownand turned, butnot ripe, cut them
in halves, pick out all the {eeds, have ready a
pint of currant juice, boil your goofeberries in it
till they are tender, put a pound and a half of
double refined fugar into your pan, with as much
water as will diffolve it,and boil it to fugar again,
then put all together and make it fcalding hot,
butit muft not boil, pour itinto plates or glafies,
the thicknefs you like, then dry it in a ftove.

To make CuRRANT PASTE either red or wbhite.

STRIP your currants, put a little juice to
them to keep them from burning, boil them
well and rub them through a hair fieve, then
boil it a quarter of an hour: toa pint of juice
put a pound and a half of double refined fugar,
fifted, fhake in your fugar, when it is melted,
pour it on plates, dry it as the other paftes, and
turn it into what form you pleafe.

To make CuRrRANT CLEAR CAKE.

STRIP and wath your currants, to four quarts
of currants put one quart of water, boil them
very well, then run it through ajelly bag, to a
pint of jclly put a pound and a half of double
refined fugar, pounded and fifted through 2 hair
fieve, {et your jelly on the fire, when, it has
juit boiled up, fhake in the fugar, ftir it well,
then fet it on the fire again, make it fcalding

nok
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hot to melt the fugar, but do not let it boil,
then pour it'on clear cake glafies or plates, when
it is jellied, before itis candied, cut it in rounds
or half rounds, this will not knot; and dry
them the fame way as you did the apricot pafte.
% White currant clear cakes are made the fame
way, but obferve, that as foon as the jelly is
made, you muft put the fugar to it, or it will
change the colour.

To make VioLET CAKES.

TAKE the fineft violets you can get, pick off
the leaves, beat the violets fine in a mortar, with
the juice of a lemon, beat and fift twice their
weight of double refined {ugar, put your fugar
and violets into a filver fauce~pan, or tankard,
fet it over a flow fire, keep ftirring it gently till
all your f{ugar is diffolved, if you let it boil it will

difcolour your violets, drop them in china

plates ; when you take them off, put them ina
' ‘box with paper betwixt every layer.

7o dry CHERRIES.

TAKE Morello cherries, ftone them, and to

every pound of cherries puta pound and a quar-
ter of fine {ugar, beat and fift it over your cher-
ries, let them ftand all night, take them out of
your fugar, and to every pound of {ugar put two
fpoonfuls of water, boil and {fcum it well, then
put in your cherries, let your {fugar boil over
them, the next morning ftrain them, and to
every pound of the {yrup put halfa pound more
fugar, let it boil a little thicker, then put in
- your
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yout cherries, and let them boil gently, the next
day ftrain them, and dry them in a ftove; and
tutn them every day. |

A fecond Way to dry CHERRIES,

STONE a pound and a half of cherries, put
them in a preferving pan, with a little water,
when they are fcalding hot, put them in a fieve,
or on a cloth to dry, then put them in your pan
again, beatand fift hialf'a pound of double refined
fugir, ftrew it betwixtevery lay of cherries, when
it 15 melted fet them on the fire, and make them
fcalding hot, let thém ftand till they are cold,
do fo twice more, then drain them from the f{y-
rup, and lay them feparately to dry ; dip them
in cold water, and dry them with @ cloth, fet
them in the hot fun te dry as before, and keep
them in a dry place till you want to ufe them,

7o dry GREEN GAGE Pruwms.

_ MAKE a thin {yrup of half 2 pound of fingle
refined fugar, {kim it well, {lit a pound of plums
down the feam, and put them in the {yrup, kee

Lh_f:m {calding hot till they are tender, they m uﬁ
be well covered with {yrup, or they will lofe
their colour, let them ftand all night, then make
a rich {fyrup; to a pound of double refined fu-
gar put two fpoonfuls of water, fkim it well,
and boil it almoft toa candy, when it is cold,
drain your plums out of the firft {yrup, and put
them in the thick fyrup, be fure let the fyru

cover them, fet them on the fire to {cald till they
look clear, then put them ina china bowl, when
they have ftood a weck take them out, and lay

R them
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them on china difhes, dry them in a flove, and.

turn them once a day till they are dry.—If you
would have them green, fecald them with vine
leaves, the fame way as thf: green gages are done,

Ta mm&e H.PRICDT CAI{ES

TAKE a pound of nice ripe apricots, fcald
them, and as foon as you find the fkin will come
off; peel them and take out the ftones, beat them

in a marble mortar to a. pulp, boil half apuund;

of double refined fugar, with a {poonful of wa-
ter, 1kim it ﬂxceemng well, then put in the
pulp of your apricots, let, them fimmer a quar-
ter of an hour over a flow ﬁre, fhr it {oftly all
the time,, then, pour it into fhallow flat glaffes,
turn them out upon glafs plates, put.them in a

_ﬂcwq, a,nd turn them once a day, till they are dry.

LA § e g

T burn ALMONDS. -
TAKE two pounds of loaf fugar, two pounds

" of almonds, put them in a ftew-pan with a pint

of water, fet them ‘'over a ‘tlear‘coal ‘fire, ‘et
them 'bail till you Hear ‘thé almonds crack, Taled
them off and ftir ‘them' about till they are quite
dty;’ then put themin a'wine' fieve ‘and fift all
the ﬂrg'u from them, put the {ugar into the pan
agaifl with a little water; ‘give it'a‘boil, put four
fpﬁﬂnfulﬁ of fcraped cothineal'to the fugar to
Lulnur it, put the‘almonds into the pan, keep
ftirring them over the fire till they are quite dry,
put theminto a ghfs and they wﬂl Lf:f:p twel?d
months.
‘Ta dry DansoNs.-

GET y ouL dalmfons when thcy are full rzpc

{pread thﬁm on a coarfe cloth, fet them in a very

cool
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cool oven, let them ftand a day or two ; if they
are not as dry as a frefh prune, put thern‘ in an-

other cool oven for a day or twao lﬂﬂgﬁ'r. till thﬂ}'

are pretty dry, then take them out, and lay theEn

in a dry place, they will eat like frefh plums in

the winter. E |
. - 99 candy GINGER.

BEAT two pounds of fine loaf {ugar, put
one pound in a tofling pan, with as much water
as'will diflolve it, with one ounce of race ginger
grated fine, ftir them well together over a very
flow fire till the fugar begins to boil, then ftir
in the other pound, and keep ftirring it till it
grows thick, then take it off the fire, and drop
it in cakes upon earthen difhes, fet them ina

warm place to dry, and they will look white,
and be very hard and brittle.

To make ORANGE CHIPES.

TAKE the beft Seville oranges, pare them
aflant, a quarter of an inch broad, if you can
* keep the paring whole it looks much prettier,

when you have pared them all, put them in falt
and {pring water for a day or two, then boil
them in a largequantity of {pring water till they
are tender, then drain them on a fieve, have ready
a thin fyrup, made of a quart of water, and a
pound of fine fugar, boil them (a few at a time
to keep them from breaking) till theylook clear,
then put them intoa fyrup made of fine loaf fu-
gar, with as much water as will diffolve it, and
boil them to a candy height, when you takethem
up,lay themon fieves,and grate double refined {u-
gar all overthem,and putthemina ftove,or by the
fire to dry, and keep them in a dry place for ufe.

! To
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To dry CURRANTS in bunches.

WHEN the currants are ftoned and tied up

in bunches, to every pound of currants take a
pound and a half of fugar, and tb every pound
of fugar put half a pint of water, boil the fyrup
very well, lay your currants in it, fet them on
the fire, and let them juft boil, take them off,
cover it clofe'with apaper, let thHem ftand till
the next day, then make them fc’afding_ hot, let
them ftand for two or thrée days, with a paper
clofe to them, then 1‘:1}! theny o earthen plates,
and fift them well over With fugar, put them in
a ftove to dry, the next day lay them on fieves,
but do not turn them till the upper fide is dry,
then turn them, and fife the other fide well with
fugar ; when they are'qaite dry, lay them be=. -
twixt papers. e
1 To dry APRICOTS. .
" TAKE 2 pound .of apricots, pare and ftone
them, put them in your toffing pan, pound and
fift half a pound of double rehined fugar, ftrew
a little amongftthem, andlay the reft over them ;
let them ftand twenty-four hours, turn them three
or four times in the {yrup, then boil them pretty
quick till they look clear, when they are cold take
them out, and lay them on glafles, put them into
aftove, and torn them every half hour, the next
day every hour, and after as you fee occafion.

| To make Levion DRops.
. DIP alamp of treble refined loaf fugar in
water, boil it ftiffith, take it off, rub it with the
back of a filver fpoon to the fide of your pan,
thén grate in fome lemon-peel, boil it up, and
‘- 5 drop
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drop it on paper ; if you want it red put in 3
little cochineal.

To make LEMON ﬁgqn a fecond Way.

TAKE the juice of three frefh lemons ftrained
fine, and mix it with a pound of treble refined
fugar beaten and fifted through a lawn fieve, beat
them together for an hour, it will make them
white and bright, then drop them upon writing
paper, and dry them before the fire or in the fun,
They are a pretty ornament for a defert.

Ts make PEPPERMINT DRoPS 20 carry in the
Pocket.

TAKE one pound of treble refined fugar,
beat it fine and fift it through alawn fieve, then
mix it with the whites of two eggs, beatittoa
thick froth, then add fixty drops of the oil of
pepp&rmint and beat them all well together, then
with a tea~fpoon drop it upon fine cap paper,
the fize of half a nutmeg, and put them upon
the hearth to dry, the next day take them off,
and they are fit for ufe.

To make RASPBERRY o CURRANT DRoPps.

TAKE the juice of rafpberries or red cur-
rants, add as much treble refined fugar beaten and
finely fifted as will make it into a thin pafte, drop
them upon fine cap paper with a tea-{poon, dry
them before the fire, the next day take them off,
and keep them in a glafs jar, it will preferve the
flavour. = They are a great ornament to a defert.

R 3 T
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To dry PEACHES, | :
PARE and  {tone the largeft Newington
peaches have ready a faucepan of boiling water,
put in- the peaches, let them boil till they are
tender, lay them on a fieve to drain, then weigh
them, and put them in the pan they were boiled
in, and cover them with their weight of f{ugar,
let them lie two or three hours, then boil thr:rn
till ‘they are clear, and the fyrup pretty thick,

let thﬁm ftand all night covered clofe, fcald
them very well, then take them off to cool,

then fet them on again-till the peaches are tho-

roughly hot; do this for three days, lay them
on plates to dr}', and turn them every day.

To mmz_’;r ANGELICA.

TAKE it when young, cut itin lengths, cover.
it cluﬁ,, and boil it till it is tender, peel it, and.
put it in again, let it fimmer and boil till it is
green, then take it up, and dry it with a cloth ;
to every pound of ftalks put a pound of fugar 5
put your ftalks into an earthen pan, beat the
fugar and ftrew over them, let it ftand two. da_'ps,_
then boil it till it is clear and green, put it in a
cullender to drainy beat a pound of fugar to
powder again, ftrew it on your angelica, lay it
on p]atcs to dry, and {et them in the oven after
the pies are drawn,—Three pounds and a half of
fugar is enough to four pounds of {talks, :

To candy LEMON or ORANGE PEEL.

cuT your lemons or oranges long-ways, and
take out all the pulp, and put the rinds into &
| ¢

pr{:lty




ENGLISH ‘HOUSE-KEEPER. 447
pretty {trong falt and hard water fix days, then
boil them in a large quantity of {pring water till
they are tender, then take them out and lay them
on a hair fieve to drain, then make a thin fyrup
of fine loaf fugar, a pound to a quart of water ;

ut in your peels and boil them half an hour,
or till they look clear, have ready athick f{yrup
made of fine loaf fugar, with as much water as
will diffolve it, put in your peels, and boil them
over a flow fire, till you fee the fyrup candy
about the pan and peels, then take them out,
and grate fine fugar all over them, lay them on
a hair fieve to drain, and fet them in a ftove, or
before the fire to-dry, and keep them ina dry
place for ufe.—N. B. Do not cover your fauce-
pan when you boil either lemons or oranges.

- To boil SuG AR candy beight.

& PUT a pound of fugar into a clean tofling
pan, with half a pint of water, fet it over a very
clear flow fire, take off the fcum as it rifes, boil
it till it looks fine'and clear, then take out a lit-
tle with a filver fpoon’; when it is cold, if it will
draw a thread {rom your {poon, itis boiled high
enough for any kind of {weetmeat, then boil
your fyrup, ‘and when it begins to candy round
the edge of your pan, it is candy height. _
- N. B. Iris a great fault to put any kind of
fweetmeats into too thick a fyrup, efpecially at
the firft, for it withers your fruit, and takes off
both the beauty.and flavour.

R 4 CHAP.




248 THE EXPERIENCED
COH AP A

Obfervations upon CreAMs, CusTARDS, and
CHRESE-CAKES.

WHEN you make any kind of creams and
¥ cuftards, take great care your tofling pan
be well tinned, put a {poonful of water in it to
prevent the cream from fticking to the bottom
of your pan, then beat your ynlis of eggs, and
{train out the threads, and follow the dire&ions
of your receipt.—As to cheefe-cakes, they thould
not be made long before you bake them, parti-
cularly almond or lemon cheefe-cakes, for {tand-
ing makes them oil and grow fad, a moderate
oven bakes them beft, if it is too hot it burns
them and takes off the beauty, and a very flow
oven makes them fad and look black ; make your
cheefe-cakes up juft when the oven is of a pro-
per heat, and they will rife well and be of a
propercolour. -

To make P1sTacHo CREAM.

TAKE half a pound of piftacho nuts, take
out the kernels, beat them in a mortar with a
{poonful of brandy, putthem intoa tofling pan,
with a pint of good cream, and theyolks of two
eggs beat fine, ftirit gently over a very flow fire
till it grows thick, then put it intoa china foup
plate, when it grows cold ftick it all over with
fmall pieces and ferve it up,

To make CHocoLATE CREAM,

SCRAPE fine a quarter ofa pound of the beft

chocolate, put to it as much water as will dif-
{olve
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folye it, putit:in-a marble mortar, beat it half
an hour, put in as much fine fugar as will {weeten
it and a pint and a balf of cream, mill 1t, an
as the froth rifes lay it on a fieve, put the re=
main;:ierlpart of your cream in poflet glafies, and
lay the frothed cream upon them.—=It makes 3
pretty mixture upon a fet of qfalvf:rs.

To make SeAN1SH CREAM.

DISSOLVE in a quarter of a pint of rofe
water three quarters of an ounce of ilinglafs cut
fmall, run it through a hair fieve, add to it the
yolks of three eggs, beat and mixed with half' a
pint of cream, two forrel leaves, and fugar to
your tafte, dip the difh in cold water before you
put in the cream, then cut it out with a jigging
wony and lay it in rings round different coloured
{weetmeats.

t «To make IceE CREAM.

- PARE, ftone, and fcald twelve ripe apricots,
beat them finc in a marble mortar, put to them
fix ounces of double refined fugar, a pint of
fcalding cream, work it through a hair fieve, put
it into a tin that has a clofe cover, fet it in a tub
of ice broken {mall, and a large quantity of falt
put amongft it, when you fee your cream grow
thick round the edges of your tin, ftir it, and
fet it in again till it grows quite thick, when
vour cream is all froze up, take it out of your
tin, and putitinto the mould you intend it to be
turned out of, then put on the lid, and have
ready another tub with ice and falt in as before,
put your mould in the middle; and lay your:ice

' kL under
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under and over it, let it ftand fouir or five hours,
dip your tin in warm water when you-turn it
out; if it be fummer, you muft not turn it out
}.ﬂ]_the moment you want it; you may ufe any
ort of fruit if you have not apricots, only ob=
ferve to work it fine. ' i

To make CLorTED CREAM.

PUT one tea-fpoon of earning into a quart
of good cream, wﬁen- it:'comes to a curd break
it very carefully with a filver {poon, lay it upon
a fieve to drain a little, put it into a china foup
plate, pour overit fome good cream, with the
juice of rafpberries, damfons,-or any kind of
fruit to make it'a fine pink colour, {fweeten it
to your tafle, and lay round it a few ftrawberry
leaves.—It is proper for a middle at fupper, or
a corner at dinner. | |

ke &

To make HArTsnorN CREAM.
' TAKE four ounces of hartthorn fhavings,
boil them in three pints of water till it is reduced
to half a pint, run it through a jelly bag, put
to it a pint of cream, let it juft boil up, then
put it into jelly glafles, let it {tand till it is cold,
by dipping your glaffes into {calding water it
will flip out whole, then ftick them all over
with flices of almonds cut length-ways : it eats
well with white wine and {ugar, like lummery.

To make RispaAND CREAM..

TAKE eight quarts of new milk, fet.it on
the firé, when it 1s ready to boil put in a quart
of good cream, earn it, and pour it into a large
bowl, letit ftand all night, then take off the

cream,

———— =

il
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eream; and lay it on a fieve to drain, cut it to

the fize of your glaffes, and lay red, green, or co-
loured {weetmeats between every layer of cream.

To make LemonN CREAM.

* TAKE a pint of {pring water, the rinds ufl
two lemons pared very thin, and the juice of
three, beat the whites of fix eggs very well,
mix the whites with the water and lemon, put
fugar to your tafte, then fet it over the fire, and”
keep ftirring it till it thickens, but do not let 1t
boil, ftrain it through a cloth, beat the yolks of
fix eggs, put it over the fire till it be quite
thick, then put it into a bowl to cool, and put.
it in your glafles, '

To make STEEPLE CREAM with WINE SoUR.

- TAKE one pint of ftrong clear calf’s-foot-
jelly, the yolks of four hard eggs, pounded in’
a mortar exceeding fine, with the juice of a
Seville’'orange, and as much double refined fugar-
as will make it {fweet, when your jelly is warm’
put it in, and keep ftirring it till it 1s cold and
grows as thick as cream, then put it into jelly
glaffes, the next day gurn it out into.a dith with
preferved wine fours, ftick a {prig of myrtle in
the top of every cream, and ferve it up with
flowers round:ite, © " ' |

To maké RASPBERRY CREAM.

TAKE a quart of rafpberries, or rafpberry
jam, rub it through a hair fieve to take out the.
feeds, mix it well with your cream, put in as

much
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much loaf fugar as will make it pleafant, then
put itinto a milk pot to raife a froth with a cho-
colate mill; as your froth rifes take it off with
a {poon, lay it upon a hair fieve, when you have
got what froth you haye occafion for, put the
remainder of your cream into a deep china dith
or punch bowl, put your frothed cream upon it,
as high as it will lie on, then ftick a light flower
in the middle and fend it up.—1It is proper for
a middle at fupper, or a corper at dinner,

Lemon CrREAM with PrEL,

BOIL a pint of cream, when it is half cold

tin the yolks of four eggs, flir it till it ig
cold, then fet it over the fire, with four ounces
of loaf fugar, a tea {poonful of grated lemon
peel, ftir them till it is pretty hot, take it off
the fire and put it in a bafon to cool, when it is
cold putitin {fweetmeat glafles, lay pafte knots,
or lemon peel cut like long ftraws over the tops
of your glaffes, —It is proper to be put upon a
bottom falver amongft jellies and whips,

ORANGE CREAM,

TAKE the juice of four Seville oranges, and
the out-rind of one pared exceeding fine, put
them into a toffing-pan with one pint of water,
and eight ounces of fugar, beat the whites of
five eggs, fet it over the fire, ftir it one way till it
grows thick and white, ftrain it through a gauze
fieve, ftirit till it is cold, then beat the yolks of
five eggs exceeding well, put it in your tofling

- par

o
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pan with the créam, ftir it over a very {low firé
till it is feady to boil, putitinto a bafon to cool;
and ftir it till it is quite cold, then put it into
jelly glafles : fend it in upon a falver with whips
and jellies. A

" To make BURNT CREAM.

BOIL a pint of cream with fugar, and a lit-
tle lemon peel thred fine, then beat the yolks of
fix and the whites of four eggs f{eparately, when
your cream is cooled, put in your eggs, with a
{poonful of orange flower water, and one of fine
flour, fet it over the fire, keep ftirring it till it
is thick, put it.into a difh; when it is cold fift
a quarter of a pound of fugar all over, hold a
hot falamander over it till it is very brown, and
looks like a glafs plate put over your cream.

- To make LA Pompapour CREAM.

BEAT the whites of five eggs to a ftrong
froth, put them into a toffing pan, with two
fpoonfuls of orange flower water, two ounces of
fugar, ftir it gently for three or four minutes,
then pour it into your difh, and pour good
melted butter over it, and f{end it in hot.

It is a pretty corner dith for a fecond courfe
at dinner.

To make TEA CREAM.

TO half a pint of milk put a quarter of an
ounce of fine hyfon tea, boil them together,
ftrain the leaves out, and put to the milk half a

pint
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pint of cream, and two' {poonfuls. of rennet j-
fet it over fome hot embers in the difh you fend
it to table in, and cover it with a tin plate ;
when it is thick it is enough, Garnifh with
fweetmeats and fend it up. E

To make King WiLL1AM’s CREAM.

BEAT the whites of three eggs very well,
then fqueeze out the juice of two large or three

{fmall lemons; take two ounces more than the

weight of the juice of double refined fugar, and
mix it together with two ot threc drops of orange
flower water ; and five or.fix fpoonfuls of fair
fpring water ; when all the fugar is melted, put
in the whites of the eggs into the pan and the
juice, fet it over a flow fire, and keep ﬁirrin_giil_;
till you find it thicken, then ftrain it through a
coarfe cloth quick into the dith. - '

Snow and CREAM, a pretty Sﬂpﬁr .Dg'ZJ

MAKE a rich boiled cuftard and put it in
the bottom of your china or glafs difh, then
take the whites of eight eggs beat with rofe
water and a {poonful of treble refined fugar,
till it is a ftrong froth; put fome milk and wa-
ter into a broad ftew-pan, and when it boils
take the froth off the eggs and lay iton the milk
and water, and let it boil once vp; take it off
carefully, and lay it on your. cuftard.

o

B . i
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To make. CREAM CHEESE.

_PUT- one large {fpoonful of fleep to five
quarts of afterings, break it.down light, put it
upon a cloth in a fieve bottom, and: let it run
till dry, break' it, cut and turn it in a clean
cloth, then put it into the fieve again, and put
on it a two pound weight, {prinkle a little falt
on it and let it ftand all night, then lay it en a
board. to dry, when dry laya few ftrawberry
leaves on it, and ripen it -between two pewter
dithes in a warm place, turn it, and put on frefh:
leaves every day.

To make a TRIFLE.

PUT three large maccaroons in the middle of
your difh, pour as much white wine over them
as they will drink, then take a quart of cream,
putin as much {ugaras will make it {weet, rub
your fugar upon the rind of a lemon to fetch out
the eflence, put your cream into a pot, mill it
to a ftrong froth, lay as much froth upona fieve
as will fill the difh you intend to put your trifle
in, put the remainder of your cream into a
tofling pan, with a ftick of cinnamon, the yolks
of four eggs well beat, and fugar to your tafte,
fet them over a gentle fire, ftir it one way till it
is thick, then take it off the fire, pour it upon
your maccarcons, when it is cold put en your
frothed cream, lay round it different coloured

fweetmeats, and {mall fhot comfits in, and fi-
gures or flowers, b

ALMONDS
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Armonp CusTARDS.

PUT a quart of créam into ‘a'tofling pan, 4
ftick of cinnamon, a bladeé or two of mace; boil
it and fet it to cool, blaneh two ofifces of als
monds, beat them fine in'a marble mortar with
rofe water, if you like a '-rﬁtaﬁﬁ tafte, put in 4
few apricot kernels or bittef alfionds, ilix them
with your credm, {weeten it to' yoar tafte, fet
it on a {low fire, keep ftirring it till it is pretty
thick, 1f you let ir boil" it will curdle;, pour it
into cups, &c. L '

To make LEmMon CusTARDS,

TAKE a pint of white wine, half a pound of
double refined fugar; the juice of two Iémons,
the out-rind of one pared very thin; the inners
rind of one boiled tender and rubbed through a
fieve, let them boil a good while, then take out
the peel and a little of the liguory fet it to cooly
pour the reft into the dith you intend for it j beat
four yolks and two whites of eggs, mix them
with your- cool liquor, f{train them into your
difh, ftir them well dp together, {et them ona
flow fure, or boiling watér to bake as a cuftard;
when it is enough, grate the .rind of a lemon
all over the top; you may brown it over with
a hot falamander. -It “may be eat either hot
or cold.

| To make ORANGE CUSTARDS.
BOIL the rind of half a Sevillé orange very

, tender, béat it in a marble mortar till it 1s very

fine,
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fine, put to it one fpoonful of "the beft brand}r%
the juice of a Seville orange, four ounces of loa
fugar, and the yolks of four eggs, beat them all
together ten minutes, then pour iq by degrecs. a
pint of boiling cream, keep beating them till
they are cold, put them in cuftard cups, and
{et them in an earthen dith of hot water, let
them ftand till they are fet, then take them out,
and ftick preferved orange on the top, and ferve
them up either hot or celd.—It is a pretty cor-
ner dith for dinner, or a fide difth for {upper.

To make a common CUSTARD.

TAKE a quart of good cream, fetit over a
flow fire, with a little cinnamon, and four ounces
of fugar; when it has boiled take it off the fire 3
beat the yolks of eight eggs, put to them a
fpoonful of orange flower water, to prevent the
cream from cracking, ftir them in by degrees as
your cream cools, put the pan over a very flow
fire, ftir them carefully one way till it is al-

moft boiling, then put it into cups, and ferve
them up.

To make a BEEsT CUSTARD.

TAKE a pint of beéft, fet it ever the fire,
with a little cinnamon, or three bay leaves, let it
be boiling hot, then take it off, and have ready
mixed one {poonful of flour, and a {poonful of
thick cream, pour your hot beeft upon it by
degrees, mix 1t exceeding well together, and

{fweeten it to your tafte; you may either put it
in crufts or cups, or bake it,

E To
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To make an AppLE FLoATING IsLAND.

BAKE fix or eight very large apples, when
they are cold peel and core them, rub the pulp

~ through a fieve with the back of a wooden

{poon, then beat it up light with fine {ugar, well
fifted, to your tafte; beat the whites of four
eggs with orange flower water in another bowl
till it is a light froth, then mix it with your
apple a little at a time till all is beat together,
and exceeding light ; make a rich boiled cuf-
tard, and put it in a china or glafs dith, and lay
the apples all over it.  Garnifh with currant

jelly, or what you pleafe.

To make FAIRYy BUTTER.

TAKE the yolks of four eggs boiled hard,
a quarter of a pound of butter, beat two ounces
of fugar in a large fpoonful of orange flower
water, beat them all together to a fine pafte, let
it ftand two or three hours, then rub it through
a cullendar upon a plate ; it looks very pretty.

To make ALmoND Curese CAKEs.

TAKE four ounces of Jordan almonds,
blanch them and put them into cold water, beat
them with rofe water in a ‘marble mortar, or
wooden bowl, with awooden peitle, put to it four
ounces of fugar, and the yolks of four eggs
beat fine, work 1t in the mortar or bowl till it
becomes white and frothy, then make a rich puff
pafte, which muft be made thus :" Take half a

pound of flour, a quarter of a pound of butter,
rub
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rub alittle of the butter into the flour, mix it
{tiff with alittle cold water, then roll your pafte
ﬁraight out, {trew over a little flour, and lay over
it in thin bits one third of your butter, throw
a little more flour over the butter, do fo for
three times, then put your pafte in your tins,
fill them, and grate fugar over them, and bake
them in a gentle oven.

To make BREAD CHEESE CAKES.

SLICE a penny loaf as thin as poffible, pour
on it a pint of boiling cream, let it’ ftand two
hours, then take eight eggs, half a pound of
butter, and a nutmeg grated, beat them well
together, put in half a pound of currants well
wathed, and dried before the fire, and a {poon-
ful of brandy, or white wine, and bake them
in raifed crufts, or petty pans.

To make CiTRON Cueese CAKES.

BOIL 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 Naples bifcuits, and green citron

fhred fine, {weeten it to your tafte, and bake
thém in tea-cups.

To make Rice CuHEESE CAKES.

BOIL four ounces of rice till tender, put it
upon a fieve to drain, put in four eggs well beat-
en, half a pound of butter, half a pint of cream,

S 2 fix
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fix ounces of fugar, a nutmeg grated, and a glafs
of ratafia water, or brandy: beat them all to-
gether, and bake them in raifed crufts.

To make CurD Curese-CAKEs.

TAKE half a pint of good curds, beat them
with four eggs, three fpoonfuls of rich cream,
half a nutmeg grated, one fpoonful of ratafia,
rofe, or orange water, put to them a quarter of
a pound of fugar, half a pound of currants well
wafhed and dried before the fire, mix them all
well together, and bake it in petty pans, with
a good cruft under them.

To make ORANGE CRUMPETS,

TAKE a pint of cream, and a pint of new
milk, warm it, and put in it a little runnet, when
1t is broke, ftir it gently, lay it ona cloth to drain
all night,and then take the rindsof three oranges,
boiled as for preferving in three different waters,
pound them very fine, and mix them with the
curd, and eight eggs, in a mortar, a little nut-
meg, juice of lemon, or erange, and {ugar to
your tafte, bake them in tin pans rubbed with
‘butter, when they are baked turn them out, and
put fack and fugar over them.—Seme put flices
of prefled oranges among them. .

To make CuEgEsE-CAKES. )

SET a quart of new milk near the fire, with
_ af{poonful of runnet, let the milk be blood warm,
when it is broke, drain the curd through a coarfe

cloth, now and then break the curd gently with
}"UHF
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your fingers, rub into the curd a quarter of a
pound of butter, a quarter of a pound of fugar,
a nutmeg, and two Naples bifcuits grated, the
yolks of four eggs, and the white of one egg,
one ounce of almonds well beat, with two
fpoonfuls of rofe water, and two of fack, clean
fix ounces of currants very well, put them into
your curd, and mix them all well together,

To make CuRD PUFFs,

TAKE two quarts of milk, put a little run,
net in it, when it is broke, put it in a coarfe cloth
to drain, then rub the curd through a hair fieve
with four ounces of butter beat, ten ounces of
bread, half a nutmeg, and a lemon peel grated,
a {poonful of wine, and fugar to your tafte, rub
your cups with butter, and bake them a little
moré than half an hour.

D9 make Ecg CHEESE,

BEAT fix eggs well, put them into three gills
of new milk, fugar, cinnamon, and lemon peel
to your tafte, fet it over the fire, keep ftirring

1t, and {queeze a quarter of a lemon in it to turn:

it to cheefe, let it run into what thape you would
have it, when it is cold, turn it out, pour over
it a littlealmond cream, made of {weet almonds
beat fine with a little cream, then put them into
a pint of cream, let it boil and ftrain it, put to
1t the yolks of three eggs well beat, fet it over
the fire, and make it like a cuftard. :

53 To
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To make a Loar RovaL.

TAKE a French roll, rafp it, cut off the bot-
tom cruft, lay it in a pan, with the bottom
upwards, boil a pint of cream, put to it the
yolks of two eggs, a little cinnamon, orange
flower water, and fugar to your tafte, when it
is cold pour it upon the roll, let it ftand in all
night to fteep, then make a very good cuftard of
cream, a little fack, orange flower water, and
fugar, put the roll into a dith, with fome good
pafte round the edge, and pour your cuftard upon
it; you may lay lumps of marrow in the cuftard,
and ftick long flips of citron and orange peel in
the loaf, then fend it to the oven, a little time
will bake it.

To make a PRINCE LoArF.

TAKE {mall French rolls, about the fize of
an egg, cuta fmall round hole in the top, take
out all the crumb, fill them with almond cuf-
tard, lay over it currant jelly, in thin flices, beat
the white of an egg, and double refined f{ugar to
a froth, and ice them all over with it ; five is a
pretty difh,

To make a DRUNKEN LoOAF.

TAKE a French roll hot out of the oven,
rafpit, and pour a pint of red wine upon it, and
cover it clofe up for half an hour, boil one ounge
of maccaroni in water till it 1s foft, and lay it

upon a fieve to drain, then put the fize of a wal-
| | nut
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nut of butter into it, and as much thick cream
as it will take, then fcrape in fix ounces of Par-

mefan cheefe, thake it about in your tofling-
pan, with the maccaroni till it be like a fine

cuftard, then pour it hot upon your loaf; brown
it with a falamander, and ferve it up.—It is a
pretty dith for fupper.

To make SNow BaLLs.

- PARE five large baking apples, take out the
cores with a {coop, fill the holes with orangeor
quince marmalade, then make a little good hot
pafte, and roll your apples in it, and make your
cruft of an equal thicknefs, and put them in a
tin dripping-pan, bake them in a moderate oven,
when you take them out, make iceing for them
the fame way as for the plum-cake, and ice them
all over with it, about a quarter of an inch thick,
fet them a good diftance from the fire till they
are hardened, but take care you do not let them
brown, put one in the middle of a China dith,
and the other five round it. Garnith them with
green {prigs and fmall flowers.—They are pro-
per for a corner either for dinner or {upper.

To make FR1ED ToAsT.

CUT a {lice of bread about half an inch thick,
fteep it in rich cream, with fugar and nutmeg
to your tafte, when it is quite foft, put a good
lump of butter into a toffing-pan, fry it a fine
brown, lay it on a difh, pour wine fauce over
it, and ferve it up.

S 4 CHAP.
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CHER NP b T

Obfervations upon CAKEs.

HEN you make any kind of cakes, be

{fure that you get the things ready be-

fore you begin, then beat your eggs well, and
do not leave them till you have finithed the cakes,
or elfe they will go back again, and your cakes
will not be light ; if your cakes are to have but-
ter in, take care you beat it to a fine cream be-
fore you put in your fugar, for if you beat it
twice the time, it will not an{wer {o well: as
to plum-cake, feed-cake, or rice-cake, it is
beff'to bake them in wooden garths, for if you
bake them in either pot or tin, they burn the
outfide of the cakes, and confine them fo that
the heat cannot penctrate into the middle of
your cake, and prevents it from rifing : bake all
kinds of cake in a good oven, according to the
fizé of your cake, and follow the dire@ions of
your receipt, for though care hath been taken

' fo weigh and meafure every article belonging to

%

every kind of cake, yet the managementand the
oven muft be left to the maker’s care.

» y - . . To make a BR1DE CAKE.

K

TAKE four pounds of fine flour well dried,
four pounds of freth butter, two pounds of loaf
fugar, pound and fift fine a quarter of an ounce
of mace the fame of nutmegs, to every pound
of flour put eight eggs, wath four pounds of
currants, pick them well, and dry them before

the
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the fire, blanch a pound of fweet 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
beat in 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 leaft, and mix them with your
cake, then put in your flour, mace, and nut-
meg, 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 hoop to keep it from
running out, rub it well with butter, putin your
cake, and lay your fweetmeats in three lays,awith
cake betwixt every lay, after it is rifen and co-
loured, cover it with paper before your oven is
ftopped up; it will take three hours baking.

f?’a make ALMoND-IcING for £he BrR1DE CAKE,

BEAT the whites of three eggs to aﬁmng -

{roth, beat a pound of Jordan almonds very fig
with rofe-water,mix your almonds with the eggs’
lightly together, a pound of common loaf fugar
beat fine, and putin by degrees ; when your cake
is enough, take it out, and lay your icingson,
then put it in to brown.

To make SuGAR IcING for the BrRipE CAKE.,

BEAT two pmmd's of double refined fugar,
with two ounces of fine ftarch, fift it through a
gauze fieve, then beat the whites of five eggs

with

14
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with a knife upon a pewter difh half an hour ;
beat in your fugar a little at a time, or it will
make the eggs fall, and will not be fo good a
colour, when you have put in all your fugar,
beat it half an hour longer, then lay it on your
almond iceing, and {pread it even with a knife ;
if it be put on as {oon as the cake comes out of
the oven it will be hard by the time the cake
is cold,

To make a good PLum CAkE.

TAKE a pound and a half of fine flour well
dried, a pound and a half of butter, three quar-
ters of a pound of currants wathed and well

picked, ftone half a pound of raifins, and flice

them, eighteen ounces of fugar beat and fifted,
fourteen eggs, leave out the whites of half of

them, fhred the peel of a large lemon exceed-

ing fine, three ounces of candied orange, the
fame of lemon, a tea-fpoonful of beaten mace,
half a nutmeg grated, a tea-cupful of brandy, or

‘ white wine, four fpoonfuls of orange flower

water; firft work the butter with your hand to
a cream, then beat your fugar well in, whifk
your eggs for half an hour, then mix them with
your fugar and butter, and put in your flour and
{pices, when your oven is ready, mix your
brandy, fruit, and {weetmeats lightly in, then
put it in your hoop, and fend it to the oven ; 1t
will require two hours and a half baking.—It

. will take an hour and a half beating.

To
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To make a rich SEEp CAKE.

TAKE a pound of flour well dried, a pound
of butter, a pound of loaf fugar beat and fifted,
eight eggs, two ounces of carraway feeds, one
nutmeg grated, and its weight of cinnamon ;
firft beat your butter to a cream, then putin
your fugar, beat the whites of your eggs half
“an hour, mix them with your fugar and butter,
then beat the yolks half an hour, put to it the
whites, beat in your flour, {pices, and feeds, 3
little before it goes to the oven, put it in the
hoop and bake it two hours in a quick oven, and
let it ftand two hours.—It will take two hours

beating,

To make a WHITE Prum CAKE,

TO two pounds of flour well dried, take a
ound of fugar beat and fifted, one pound of
gutter, a quarter of an ounce of mace, the fame
of nutmegs, fixteen eggs, two pounds and a
half of currants, picked and wathed, half a
ound of candied lemon, the {fame of {weet al-
monds, half a pint of fack or brandy, three
{poonfuls of orange flower water, beat your but-
ter to a cream, put in your {ugar, beat the whites
of your eggs half an hour, mix them with your
{ugar and butter, then beat your yolks half an
hour, mix them with your whites, it will take
two hours beating, put in your flour a little be-
fore your oyen is ready, mix your currants and

all your other ingredients lightly in, juft when

you put it in your hoop.—Two hours will bake

its
Te

&
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To lmaée little PLum CAKEs.

TAKE a pound of flour, rub-it into half a
pound of butter, the fame of fugar, a little beaten
mace, beat four eggs very well (leave out half
the whites) with three fpoonfuls of yeft, put to
it a quarter.of a pint of warm cream, ftrain
them into your flour, and make it up light, fet
it before the fire to rife; juft before you fend it
to the oven, put in three quarters of a pound of
eurrants, ;

To make ORANGE CAKES:

TAKE Seville oranges that have very good
rinds, quarter them, and boil them in two or

- three waters ‘until they are tender, and the bit-

ternels is gone off, fcum them, then lay them
on a clean napkin to dry, take all the feeds and
ikins out of the pulp with a knife, fhred the
peels fine, put them to the pulp, weigh them,
and put rather more than their weight of fine

- fugar intoa toffing pan, with juft as much water

as will diffolve it, boil it till it becomes a per-

- fe& fugar, then by degrees put in your orange

peels and pulp, ftir them well before you fet
them on the fire, boil it very gently till it looks
clear and thick, then put it into flat-bottomed
glafles, fet them in a ftove, and ke¢p a conftant
moderate heat to them, when they are candied

on the top, turn them out upon glafies.

‘N. B. You may make lemon cakes the fame
way.

To
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To make LEMoN CAKE @ ﬁmﬂ' Way.

BEAT the whites of ten eggs with a whifk
for one hour with three {poonfuls of rofe or
orange flower water, then put in one pound of
loaf {ugar beat and fifted, with the yellow rind
of a lemon grated into it; when it is well mixed
put in the juice of half a lemon and the yolks
of ten eggs beat fmooth, and juft before you
put it into the oven ftir in three quarters of a
‘pound of flour; butter your pan, and one hour
will bake it in a moderate oven. '

To make Rice CAkE.

TAKE fifteen eggs, leave out one half of
the whites, beat them exceeding well near an
hour with a whifk, then beat the yolks half an
hour, put to your yolks ten ounces of loaf fugar
fifted fine, beat it well in, then putin half a
pound of rice flour, a little orange water or
“brandy, the rinds of two lemons grated, then

put in your whites, beat them all well together
for a quarter of an hour, then put them in a hoop
and fet them in a quick oven for half an hour.

To make RaTAria CAKES,

TAKE half a pound of fweet almonds, the

fame quantity of bitter, blanch and beat them
fine in orangg, 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
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them lightly with the almonds and fugar, put i¢
in a preferving pan, and fet it over a moderate
fire, keep flirring it quick one way until it is
pretty hot, when it is a little cool roll it in
{mall rolls, and cut it in thin cakes, dip your
hands in flour and fhake them on it, give them
each a light tap with your finger, put them on
{ugar papers, and fift a little fine fugar over them
juft as you are putting them into a flow oven.

To make RaTaria Caxes a fecond Way.

TAKE one pound and a half of {weet al-
monds, and half a pound of bitter almonds,
beat them as fine as poffible with the whites of
two eggs, then beat the whites of five eggs to a
ftrong froth, fhake in lightly two pounds and a
half of fine loaf fugar beat and fifted very fine,
drop them in little drops the fize of a nutmeg,
on cap paper, and bake them in a flack oven.

fja make SHREWSBURY CAKES.

TAKE half a pound of butter, beat it to a
cream, then put in half a pound of flour, one
egg, fix ounces of loaf fugar beat and fifted, half
an ounce of carraway feeds mixed into a pafte,
roll them thin, and cut them round with a fmall
glafs, or little tins,, prick them, and lay them on
fheets of tin, and bake them in a flow oven,

To make SHREWSBURY CAKES a jfecond Way.

TO a pound of butter, btat and fift a pound
of double refined fugar, a little mace, and four

—_—
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eggs, beat them all together with your hand till
it 1s very light and looks curdling, then fhake
in a pound and a half of fine flour, roll it thin
and cut it into little cakes with a tin, and bake

them.

To make BaTa CAKES.

RUB half a pound of butter into a pound of
flour, and 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, work 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 breakfaft.

To make QUEEN CAKEs.

TAKE a pound of loaf fugar, beat and fift it,
a pound of flour well dried, a pound of butter,
eight eggs, half a pound of currants wafthed 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 near
half an hour, and put them to yotr butter, beat
them exceeding well together, then put in your
Mflour, fpices, and the currants, when it is ready
for the cven, bake them in tins, and duft a little
{ugar over them.

3 To
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To make a commnon SEED CAKE.

TAKE two pounds of flour, rub it into half a
pound of powdered {ugar, one ounce of carraway
feeds beaten, have ready a pint of milk, with
half a pound of butter melted in it, and two

{poonfuls of new barm, make it up into a pafte,
~{et it to the fire to rife, flour your tin, and bake
it in a quick oven.

To make CREAM CAKES.

BEAT the whites of nineeggs toa f{tiff froth,
then {tir it gently with a {poon, for fear the
froth thould fall, and grate the rinds of two
lemons, to every white of an egg, fhake in
foftly a {fpoonful of double refined fugar fifted
fine, lay a wet fheet of paper on a tin, and drop
the froth in little lumps on it with a {poon, a
fmall diftance from each other, and fift a good
quantity of fugar over them, fet them in an oven
after brown bread, make the oven clofe up, and
the froth will rife, when they are juft coloured
they are baked enough, take them out and put
two bottoms together, and lay them on a fieve,
then fet them in a cool oven to dry.—You may
lay rafpberry jam, or any other forts of {weet-
- eats betwixt them before you clofe the bot-
toms together to dry.

To make little CORRANT CAKES.

TAKE one pound,and a half of fine flour,

dry it well before the fire, a pound of butter,
1 half
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half a pound of fine loaf fugar well beat and
fifted, four yolks of eggs, four fpoonfuls of
rofe water, four fpoonfuls of fack, alittle mace,
and one nutmeg grated : beat the eggs very well,
and put them to the rofe water and fack, then
put to it the fugar and butter ; work them all
together, ftrew in the currants and the flour,
being both made warm together before.—This
quantity will make fix or eight cakes; bake
‘them pretty crilp, and a fine brown.

T'o make PrussiAN CAKE.

TAKE a' pound of fugar beat and fifted,
half a pound of flour dried, feven eggs, beat
the yolks and whites feparate, the juice of one
lemon, the peel of two grated very fine, half a
pound of almonds beat fine with rofe water ; as
foon as the whites are beat to a froth, put in all
the things except the flour, and beat them to-
gether for half an hour, juft before you fet it in
the oven, fhakein the flour.—N. B. The whites
and yolks muft be beat feparate, or it will be
quite heavy.

To make a CAKE without butter.

BEAT eight eggs half an hour, have ready
pounded and fifted a pound of loaf fugar, thake
it in, and beat it half an hour more, put to it a
quarter of a pound of fweet almonds beat fine,
with orange flour water, grate the rind of 2
lemon into thealmonds, and {quéeze in the juice
of the lemon, mix them all together, and keep

% beating
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beating them till the oven is ready, and juft be-
fore you fet itin, put to it three quarters of o
pound of warm dry fine flour ; rub your hoop
with butter : an hour and a half will bake it.

To maké BAREADOES JUMBALLS.

BEAT very light the yolks of four eggs and
the whites of eight, with a {poonful of -rofe
water, and duft in a pound of treble refined
fugar, then put in three quarters of a pound of
_tht beft fine flour, ftir it lightly in, greafe your
tin fheets, and drop them in the fhape of 2
macaroon, and bake them nicely.

To rake CHACKNELS.

TO a pint of blue milk put about two ounces
of butter and a good fpoonful of yeft, make it
juft warm, and mix into it as much fine flour as
will make it alight dough, roll it out very thin,
and cut it into long pieces two inches broad,
prick them well, and bake them in a flow oven

upon tin plates.

;

To make LicaT Wiags.

TO three quarters of a pound of fine flour,
put half a pint of milk made warm, mix in it
two or three {poonfuls of light barm, cover it up,
fet it half an hour by the fire to rife, work in
the pafte four ounces of fugar, and four ounces
of butter, make it into wigs with as little flour
as poflible, and a few feeds, fet them ina quick

even to bake.

To
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To make MACAROONS.

TO one pound of blanched and beaten {weet
almonds, put one pound of fugar, and a little
rofe water, to keep them from oiling, then be?.t
the whites of feven eggs to a froth, put themin
and beatthem well together, drop them on wafer
paper, grate fugar over them, and bake them.

To make SPANISH BiscuIlTs.

BEAT the yolks of eight eggs near half an
hour, then beat in eight fpoonfuls of fugar, beat
the whites to a ftrong froth, then beat them very
well with your yolksand {ugar near half an hour,
put in four fpoonfuls of flour, and a little lemon
cut exceeding fine, and bake them on papers.

To make SPoNGE BiscuiTs.

-~ BEAT the yolks of twelve eggs half an hour,
put in a pound and a half of fugar beat and fift-
ed, whilk it well till you fee it rife in bub-
bles, beat the whites to a ftrong froth, whifk
them well with your fugar and yolks, beat in
fourteen ounces of flour, with the rinds of two
lemons grated, bake them in tin moulds but=
tered, or coffins; they require a hot oven, the
mouth muft not be ftopped ; when you put them
into the oven duft them with fugar ; tl;'my will
take halfan hour baking.

&

A7 To
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To make LEMoN BiscuiTs.

BEAT very well the yolks of ten eggs, and
the whites of five, with four {poonfuls of orange
flower water till they froth up, then put ina
pound of loaf fugar fifted, beat it one way for
halt an hour or more, put in half a pound of
flour with the rafpings of two lemons, and the
pulp of a fmall one, butter your tin, and bake
itin a quick oven, but do notftop up the mouth
at firft for fear it thould {corch, duft it with fugar
before you put it in the oven; it is foon baked.

To make DrRoP BiscuiTs,

BEAT the yolks of ten eggs and the whites
of fix, with one {poonful of rofe water, half an
hour, then putin ten ounces of loaf {ugar beat
and fifted, whifk them well for half an hour,
then add one ounce of carraway feeds crufhed a
little, and fix ounces of fine flour, whifk in your
flour gently, drop them on wafer papers, and
bake them in a moderate oven.

To make common BisculiTs,

BEAT eight eggs half an hour, put in a
pound of fugar beat and fifted, with the rind of
a lemon grated, whifk it an hour till it looks
light, then put in a pound of flour, with a lit-
tle rofe water, and bake them in tins, or on
papers, with {ugar over them. :

To
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To make WAFERS.

TAKE two {poonfuls of cream, two of
fugar, the fame of flour, and one fpoonful of
orange flower water, beat them well together
for half an hour, then make your wafer tongs
hot, and pour a little of your batter in to cover
your irons, bake them on a ftove fire, as they
are baked roll them round a f{tick like a {pig-
got, as foon as they are cold, they will be very
crifp ; they are proper for tea, or to put upon a
falver to eat with jellies.

To make LEMoN PuUrFs.

BEAT a pound of double refined fugar, fift
it thrm%gh a fine fieve, putit in a bowl, with the
juice of-two lemons, beat them well together,
then beat the white of an egg to a very high
froth, putitin your bowl, beat it half an hour;
then put in three eggs, with two rinds of lemons
grated, mix it well up, duft your papers with
{ugar, drop on the puffs in {mall drops, and
bake them in a moderate oven. :

To make CHOCOLATE Purrs.

BEAT and fift half a pound of double refined
fugar, {crape into it one ounce of ;.:hncc%m very
fine, mix them together, beat the whit® of an
€gg .to a very high froth, then ftrew in your
fugar and chocolate ; keep beating it till it is as
ftiff as pafte, fugar your papers, and drop them
on about the fize of a fixpence, and bake them
in a very {low oven,

3 20 To
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To make ALMoND PuFrs.

BLANCH two ounces of fweet almends,
beat them fine with orange flower water, beat
the whites of three eggs to a very high froth,
then ftrew in a little fifted fugar, mix your al-
monds with your fugar and eggs, then add more
fugar till it is as ftift as a pafte, lay it in cakes,
and bake it on paper in a cool oven, '

To make PICKLETS,

TAKE three pounds of flour, make a hole
in the middle with your hand, then mix twq
fpoonfuls of barm, with as much milk and a
Titile falt as will make it into a light pafte, pour
your milk and barm into the middle of your
flour and ftir a little of your flour into it, then
let it ftand all night, and the next morning
work all the flour into the barm, and beat it
well for a quarter of an hour, then let it ftand
an hour ; after that take it out with a large
{poon, and lay it on a board well dufted with
flour, and dredge flour over them; pat it with
your hand, and bake them upon your bake-

{tone,

To make FRENCH BREAD.

TAKE a quarter of a peck of flour, one
ounce of butter meited in milk and water, mix
two or three fpoonfuls of barm with it, {train
jt through a fieve, beat the white of 2n.egg,

= put
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put it in your water with a little falt, work it
up to a light pafte, putitintoa bowl, then pull
it into pieces, let it ftand all night, then work
it well up again, cover it,and lay it on adreffer
for half an hour, then work all the pieces fepa-
rate and make them into rolls, and fet them in

the oven.

To make WHITE BREAD.

TO a gallon of the bef flour, put fix ounces
of butter, half a pint of good yeft, a little
falt, break two eggs intoa bafon, but leave out
one of the whites, put a {poonful or two of
water to them, and beat them up to a froth,
and put them in the flour, have as much new
milk as will wet it, make it juft warm and mix
it up, lay a handful of flour and drive it about,
holding one hand in the dough, and driving it
with the other hand till it is quite light, then
put it in your pan again, and put it near the
fire and cover it with a cloth, and let 1t ftand
an hour and a quarter; make your rolls ten
minutes before you fet them in the oven, and
prick them with a fork ; if they are the bignefs
of a French roll, three quarters of an hour will
bake them.

To make TEA CRUMPETS.

BEAT two eggs very well, put tothem a
quart of warm milk and water, and a large
{poonful of barm ; beat in as much fine flour
as will make them rather thicker than acommon

fl g batter
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batter pudding, then make your bake-ftong
very hot, and rub it with a little butter wrapped
in a clean linen cloth, then poura large {poon-
ful of batter upon your ftone, and let it run to

the fize of a tea faucer; turn it, and when you °

want to ufe them toaft them very crilp and but-
ter them,

-
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To ragoo P1gGs FEET and EARrs.

OIL your feet and ears, then fplit your feet
down the middle, and cut the ears in nar-
row flices, dip them in batter, and fry them a
good brown, put alittle beef gravy in a tofling-
pan, with a tea fpoonful of lemon pickle, alarge
one of mufhroom catchup, the fame of brown-
ing, and a little falt, thicken it with a lump of
butter rolled in flour, and put in your feet and
ears, give them a gentle boil, and then lay your
feet in the middle of your difh, and the ears
round them; flrain your gravy and pour it over ;
Garnith with curled parfley——It is a pretty
corner difh for dinner,

To make a SOLOMON-GUNDY.

TAKE the white part of a roafted chicken,
the yolks of four boiled eggs, andthe whites of

the fame, two pickled herrings, and a handful of
| parfley,

- SR R
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parfley, chop them feparately exceeding {mall,
take the {ame quantity of lean boiled ham {craped
fine, turn a china bafon upfide dowh in the mid-
dle of a dith, make a quarter of a pound of
" butter in the fhape of a pine apple and fet it
on the balon bottom, lay round your bafon a
ring of fhred parfley, then a ring of yolks of
eggs, then whites, then ham, then chicken,
then herring, till you have covered vour bafon
and ufed all the ingredients, lay the bones of
the pickled herrings upon it with the tails up to
the butter, and the heads lie on the edge of the
dith ; lay a few capers, and three or four pickled
oyfters round your dith, and fend it up.

SOLOMON-GUNDY aﬁ:and Way.

CHOP all the ingredients, as for the firft,
mix them well together, and putin the middle
of your dith a large Seville orange, and your
ingredients round 1t, rub alittle cold butter
through a fieve, and it will curl, lay it in lumps
on the meat; ftick a fprig of curled parfley on
your butter and ferve it up.

To roaff @ CArLr’s HEART.

MAKE a forcemeat with the crumbs of half

a penny loaf, a quarter of a pound of beef fuet
fhred {mall, or butter, chop a little parfley,
fweet ‘marjoram, and lemon peel, mix it up
~with a little nutmeg, pepper, falt, and the yolk
of an egg, fill your heart, and lay over the fiuff-
ing a caul of ‘veal, or writing paper, to keep it
10

2
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in the heart, lay it in a Duch oven, keep turn-~
ing it and roaft it thnmugh!y; when you dith it
up, pour over it good melted butter, and lay flices
of lemon round it, and fend it to table.

To drefs a Difb of Lamss Birs.

SKIN the ftones and f{plit them, lay them on
a dry cloth with the {weetbreads and liver, and
dredge them well with flour, 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 overit, pour melted butter round them,

To fricagffee CALF's-FEET.

BOIL your feet, take out the bones and cut
the meat in thin flices, and put it intoa tofling-
pan, with half a pint of good gravy, boil them
a little, and then put in a few morels, a tea
fpoonful of lemon pickle, a little muthroom
powder, or pickled mufhrooms, the yolks of
tour eggs boiled hard, and a little {ale, thicken
with a little butter rolled in flour, mix the yolk
of an egg with a tea cupful of good cream, and
half a nutmeg grated, put it in, and fhake it
over the fire, but do notlet it boil, it will curdle
the milk : garnifh with lemon, and cuiled
parfley.

CHICKENS 77z SAVORY JELLY.

ROAST two chickens, then boil a gang of
salf 's-feet to a ftrong jelly, take out the feet,

fkim
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fkim off the fat, beat the whites of threeeggs
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 ; 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 the bottom of a bowl that will
hold your chickens, when they are cold, and
the jelly quite fet, lay them in with their breafts
down, then fill up your bowl quite full with the
reft of your jelly, which you muft take care to
keep from fetting (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 {oon as you find
it loofe in the bafon, lay your difh over it, and
turn it out upon 1t.

PiGeoNs in Savory JeLLY.

ROAST your pigeons with the head and feet
on, puta {prig of myrtle in their bills, make a
jelly for them the fame way as for the chickens,
pour a little into a bafon, when it is fet lay in
the pigeons with their breafts down, fill up your
bowl with your jelly, and turn it out as before.

Small BirDs iz Savory JELLY.

. TAKE eight {mall birds with their heads
and feet on, puta good lump of butter in them
and few up their vents, put them in a jug, cover
it clofe with a cloth, fet them in a kettle of

2 ' boiling
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boiling water till they are enough, drain them,
make your jelly as before, put a little into a
bafon, when it is fet, lay in three birds with their
brealts down, cover them with the jelly, when
it is fet put the other five with the headsin the
middle, fill up your bowl with jelly as before,
and turn it out the fame way.

SMELTS iz SAVORY JELLY.

GUT and wath your {melts, feafon them with
mace and falt, Jay them in a pot with butter
over them, tie them down with paper, and
bake them half an hour, take them out, and
when they are alittle cool, lay them feparately
on a board to drain, when they are quite cold,
lay them on adeep plate in what form you pleafe,
pour cold jelly over them, and they will look like
live fith.—Make your jelly as before.

CrAw-Fi1sH mn SAvORY JELLY,.

BOIL your craw-fith, then put a little jelly
in a bowl, made as for the chickens, when it is
fet, put in a few craw-fifh, then cover them with

jelly, when itis cold, put in more lays till your

bowl isfull, let it {tand all night, and turn them
out the {ame as the chickens.

Craw-Fisu zz JELLY.

BOIL half a dozen large craw-fith, and let
them cool, wipe them clean, lay them in a
Punch-hﬂwl with their backs downwards, pour
on them fome nice calf’s-foot jelly, when it 1s

cold
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cold turn it out upon a glafs dith; it makes
a very pretty fide dith for either dinner or fupper.

TGdFE’ﬁM.ACCARONI*IEJffb PArRMESANCHEESE.

BOIL four ounces of maccaroni till it be quite
tender, and lay it on a fieve to drain, then put
it in a tofling pan, with about a gill of good -
cream, a lump of butter rolled in flour, boil it
five minutes, pour it on a plate, lay all over it
Parmefan cheefe toafted ; {end it to table on a
water plate for it foon goes cold.

To flew CuEESE with LicuT Wias.

CUT a plateful of cheefe, pouron it-a glafs
of red wine, ftew it before the fire, toaft a light
wig, pour over it two or three {poonfuls of hot
red wine, put it in'the middle of your dith, lay
the cheefe over it, and ferve it up.

Taﬁew CHEESE.

CUT your cheefe very thin, lay it in a toafter,
{et it before the fire, pour a glafs of ale over it,
let it ftand till 1t 1s al] like a light cuftard, then
pour it on toafts or wigs, and fend it in hot.

To flew CHARDOONS.

TAKE the infide of your chardoons, wath
them well, boil them in falt and water, put
them into a tofling pan with a little veal gravy,
a tea-fpoonful of lemon pickle, alarge one of
mufkroom catchup, pepper and falt to your

' tafte,
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tafle, thicken it with flour and butter, boil it 4
_ little, and ferve it up in a foup plate.

To fry CHARDOONS,

BOIL your chardoons as you did for ftewing,
then dip them in batter made of a {poonful of
flour and ale, fry them in a pan of boiling lard,
pour melted butter over them, and ferve them

up.
To ragoa CELERY.

TAKE off all the outfides of your heads of
celery, cut them in pieces, put them in a tof-
fing pan, with a little veal gravy or water, boil
them till they are tender, put to it a tea-{poonful
of lemon pickle, a meat {poonful of white wine,
and a little falt; thicken it with flour and bug-
ter, and ferve them up with fippets.

To fry CELERY.

BOIL your celery as for a ragoo, then cut it
and dip it in batter, fry italight brown in hog’s-
lard ; put it on a plate, and pour melted butter
upon it. .

To flew CELERY.

TAKE off the outfide and the green ends of
your heads of celery, boil them in water till
they are very tender, putin a flice of ltrgf:)n, a
little beaten mace, thicken it with a good lump

of butter and flour, boil it a little, beat the yulk;
0

pr———
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of two eggs, grate in half a nutmeg, mix them
with a tea-cupful of good cream, put it to your
gravy, thake it over the fire till it be of a fine

thicknefs, but do not let it boil ; ferve it up hot.

To feollop PE}T&TL’?ES-

BOIL your potatoes, then beat them fine in
a bowl with good cream, a lump of butter and
falt, put them into fcollop fhells, make them
fmooth on the top, fcore them with a knife, lay
thin flices of butter on the.top of them, put

them in a Dutch oven to brown before the fire.
Three fhells is enough for a dith.

To flew Musurooms.

TAKE large buttons, wipe them with a wet
flannel, put them in a ftew-pan with a little
water, let them flew a quarter of an hour, then
putin a little falt, work a little flour and butter
to make it as thick as cream, let it boil five
minutes, when you dith it up put two large
fpoenfuls of cream mixed with the yolk of an
egg, thake it over the fire about a minute or
two, but do not let it boil forfear of curdling ;
put fippets round the infide of the rim of the
dith, but not toafted, and ferve it up.—It is
proper for a fide-dith for fupper, or a corner for
dinner.

Another Way to fieww MusHRrRoOMS,

PUT your muthrooms in falt and water, wipe
them with aflannel, and put themagain in falt and
water,
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water, then throw them into a faucepan by thefr«
felves, and.let them boil up as quick as poflible,
then put in a little Chyan pepper, 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 done,

To :nake MusarooM LOAVES.

TAKE {mall buttons, wath them as for pick=
ling, put them in a tofling pan, with a little
white bread crumbs that have been boiled half
an hour in water, then boil your mufthrooms in
the bread and water five minutes, thicken it with
flour and butter, and two {poonfuls of cream,
but no yolks of eggs, put in a little falt, then
take five fmall French rolls, make holes 1n the
tops of them about the fize of a fhilling, and
fcrape out all the crumb, and put in youn muth-
rooms ; ftick a bay leaf on the top of every roll.
Five is a handfome difh for dinner, and three for

{fupper.

- T0 ragoo MusHRoOMsS.

TAKE large mufhrooms, peel, and take out
the infide, broil them on a gridiron, when the
outfide is brown put them into a tofling pan,
with as much water as will cover them, let them
ftand ten minutes, then put to them a fpoonful
of white wine, the fame of browning, a very
little allegar, thicken it with flour and butter,
boil it a little, lay fippets round your difh, and
ferve 1t up.

Ta
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To flew Peas with LETTYCES.

SHELL your peas, boil them in hard water
with falt in it, draih them in a fieve, then cut
your lettuces in {lices, and fry them in frefh but-
ter, put your peas and lettuces into a tofling
pan, with a little good gravy, pepper, and falt,
thicken it with flour and butter, put in a little
fhred mint, and ferve it up in a {oup difh.

To poach Eccs with ToasTs.

PUT your water on in a flat bottom pan,
with a little falt, when it boils break your eggs
carcfully in, and let them boil two minutes,
then take them up with an egg fpoon, and lay
them on buttered toalts.

To drefs Ecas and SPINAGE.

PICK and wath your fpinage in feveral waters,
fet a pan over the fire with a large quantity ‘of
water, throw a handful of falt in, when it boils
put your fpinagein, and let it boil two minutes,
take it up with a fith flice, and lay it on the
back of a hair fieve, fqueeze the water out, and
putit ina toffing pan, with a quarter of a pound
of butter, keep' turning and chopping it with
a knife, till it is quite dry, then prefs 1t a little
betwixt two pewter plates, cut it in the fhape
of fippets, and fome in diamonds, poach your
eggs as before, and lay them on your fpinage,
and ferve them up hot.—N. B. You may boil
brocoli inftead of {pinage, and lay it in bunches

betwixt every egg. '
Ze
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Ty drefs Eces with ArRTicHoKE BoTToms.

BOIL your artichoke bottoms in hard water,
if dry ones in foft water, put in a good lump of
butter in the water, it will make them boil in
half the time, and they will be white and plump ;
when you put them up put the yolk of an hard
egg in the middle of every bottom, and pour
good melted butter upon them, and ferve them

up; you may lay afparagus, or brocoli, betwixt
every bottom.

To make a fricaffee of Ecas.

BOIL your eggs pretty hard, cut them in
_ round flices, make a white fauce the fame way
as for boiled chickens, pour it over your eggs,
lay fippets round them, and put a whole yolk in
the middle of your plate.—It is proper for a
corner difth at {fupper. .

To fry SAUSAGES.

CUT them in fingle links, and fry them in
freth butter, then take a {lice of bread and fry
it a good brown in the butter you fried the fau-
fages in, and lay it in the bottem of your dith,
put the faufages on the toaft, in four parts, and
lay poached eggs betwixt them ; pour a httle
good melted butter round them, and {erve them

up.

Ta
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To flew CuCUMBERS.

PEEL off the out-rind, flice the cucumbers
pretty thick, fry them in frefh butter, and lay
them on a fieve to drain, put them into a tof=
fing pan with a large glafs of red wine, the fame
of ftrong gravy, a blade or two of mace, make
it pretty thick with flour and butter, and when
it boils up put in your cucumbers, keep fhaking
them, and let them boil five minutes, be care-
ful you do not break them; pour them into a
difh, and ferve them up.

To make an AMULET.

PUT a quarter of a pound of butter into a
frying pan, break fix eggs and beat them a little,
ftrain them through a hair fieve, put them in
when your butter is hot, and ftrew in a little
thred parfley and boiled ham (craped fine, with
nutmeg, pepper, and falt, fry it brown on the
under-fide, lay it on your difh, but do not turn it,
hold a hot {alamander half a minute over it to
take off the raw loek of the eggs; ftick curled
parfley in it, and ferve it up.—N. B, You may
put in clary and chives, or onions if you like it.

To make an AMULET of ASPARAGUS.

TAKE fix eggs, beat them up with cream,
boil fomeof the largeft and fineftafparagus, when
boiled cut off all the green in {mall pieces, and
mix them with the eggs, and fome pepper and
falt ; make your pan hot, and put in a flice of
butter, then put them in, and fend them up

hot.—You may f{erve them up hot on buttered
toalls.

.Uz- To
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To make PANADA.

GRATE the crumb of a penny loaf, and
boil it in a pint of water, with one onion and a
few pepper corns, till quite thick and foft, then
put in two ounces of butter, a little falt, and
half a pint of thick cream, keep ftirring it till
it is like a fine cuftard, pour it into a foup
plate, and ferve it up.—N. B. You may ufe fu-
gar and currants, inftead of onions and pepper-
corns if you pleafe.

To make a RAMEQUIN of CHEESE.

TAKE fome old Chethire cheefe, a lump
of butter, and the yolk of a hard boiled egg,
and beat it very well together in a marble mor-
tar, {pread it on fome flices of bread toafted and
buttered ; hold a falamander over them, and
fend them up.

PART
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Obfirations on PoTTING and COLLARING.

OVER your meat well with butter, and
4 tie over it ftrong paper, and bake it well;
when it comes out of the oven pick out all the
fkins quite clean, and drain the meat from ic
gravy, or the {kins will hinder it from locking
well, and the gravy will {oen turn it four, beat
your feafoning well before you put in your
meat, and put it in by degrees as you are beat-
ing ; when you put it into your pots, prefs it
well, and let it be quite cold before you pour
the clarified butter over it.—In collaring, be
careful you roll it up, and bind it clofe, boil it
till it is thoroughly enough, when quite cold
put it into pickle with the binding on, next day
take off the binding, when it will leave the
fkin clear; make freth pickle often and your
meat will keep good a long time.

To pot BEEF.

RUB twelve pounds of beef with half a
pound of brown fugar, and one ounce of falt-
petre, let it lie twenty-four hours, then wath it
clean and dry it well with a cloth, feafon it with
a little beaten mace, pepper and falt, to your

U 3 tafte,
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tafte, cut it in five or fix pieces, and put it in
an earthen pot, with a pound of butter in lumps
upon 1t, fet it in an hot oven, and let it ftand
three hours, then take it out, cut off the hard
out-fides, and beat it in a mortar; add to it a lit-
tle ‘more mace, pepper and falt: oil a pound of
butter in the gravyand fat that came from your
beef, and put it in as you lee it requires-it, and
beat it exceeding fine, then put it into your pots,
and prefs it clofe down; pour clarified butter
over it, and keep it in a dry place.,

To pot BEEF {0 eat like VENIsON,

PUT ten pounds of beef into a deep difh,
pour over it a pint of red wine, and let it lie in
it for two days, then feafon it with mace, pep-
per, and falt, and put itinto a pot with the wine
1t was fteeped in, add to it a large glafs more of
wine, tie it down with paper, and bake it three
hours in a quick oven; when you take it out

beat it in a mortar or wooden bowl, clarify a .
¥y
pound of butter, and put it inas you fee it re- -

quires it, keep beating it till it is a fine pafte,
then put it into your pots, lay a paper over it,
and fet on a -weight to prefs it down ; the next
day pour clarified butter over it, and keep it in
a dry place for ufe, '

To pot Ox CHEEK,

WHEN you ftew an ox cheek, take fome of
the flethy part and feafen it well with falt and
pepper, and beat it very fine in a mortar with a
Yittle clear fat fkimmed off the gravy, then put

5 i
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it clofe into your potting pots, and pour over it
clarified butter, and keep it for ufe.

To pot VENISON.

IF your venifon be ftale rub it with vinegar,
and let it lie one hour, then dry it clean with a
cloth and rub it all over with red wine, feafon
it with beaten mace, pefer, and falt, put it on
an earthen difh, and pour over it half a pint of
red wine, and a pound of butter, and fet it in
the oven; if'it be a thoulder put a coarfe pafte,
over it, and bake it all night in a brown bread
oven; when it comes out, pick it clean from the
bones, and beat it in a marble mortar, with the
fat from your gravy; if you find it not feafoned
enough, add more feafoning and clarified butter,
and keep beating it till it is a fine pafte, then
prefs it hard down into your pots, and pour clari-
fied butter over it, and keep it in a dry place.

To pot VEAL.

CUT a fillet of veal in three or four pieces,
{eafon it with pepper, falt, and a little mace, put
it into pots with half a pound of butter, tie a .
paper over it, and fet it in a hot oven, and bake
1t three hours, when you take it out cut off all
the out-fides, then put the veal in a marble mor-
tar, and beat it with the fat from your gravy,
tht:.n oil a pound of frefh butter, and put it in,
a little at a time, and keep beating it till you
?'ee it1s like a fine pafte, then put it clofe down
into your potting pots, puta paper upon it, and
fet ona weight to prefs it hard; when your veal

U4 is
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is cold and f{tiff, pour over it clarified butter, the
thicknefs of a crown piece, and tie it down.

To pot MARBLE VEAL,

BOIL a dried tongue, fkin it, and cut it as
thin as poffible, and beat it exceeding well with
near a pound of butter and a little beaten mace,
till it 1s like a pafte, have ready veal ftewed and
beat the fame way as before, then put fome veal
into your potting pots, then fome tongue in
lumps over the veal: fill your pot clefe up with
veal, and prefs it very hard down, and pour cla-
rificd butter over it, and keep it inadry place.

N. B. Do not lay on your tongue in any form,
but in lumps, and it will cut like marble; when
you fend it to the table cut it out in flices, and
garnifh it with curled parfley.

To pot TONGUES.

TAKE a neat’s tongue, and rub it with an
ounce of falt-petre, and four ounces bf brown
fugar, and let it lie two days, then boil it till it
s quite tender, and take off the fkin and fide-
bits, then cut the tongue in very thin flices,
and beat it in 3 marble mortar, with one pound
of clarified butter, mace, pepper, and falt to
your tafte, beat it exceeding fine, then put it
clofe down into {mall potting pots, and pour
clarified butter over them, |

7o
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To pot a HARE,

HANG up your hare four or five days with
the fkin on, then cafe it, and cutitupas for eat-
ing, put itin a pot, and feafon it with mace,
pepper, and falt, put a pound of butter uponit,
tie it down, and bakg it in a bread oven, when
it comes out, pick it clean from the bones, and

_ puund it very fine in 2 mortar, with the fat from
your gravy, then put it clofe down into your
pots, and pour clarified butter over it, and keep
it in a dry place.

To pot Ham awith CHICKENS..

TAKE as much lean of a boiled ham as you
pleafc, and half the quantity of fat, cut it as thin
as potlible, beat it very fine ina mortar, with a
little oited butter, beaten mace, pepper, and falt,
put part of itintoa china pot, then beat the
white part of a fowl with a very little feafoning ;
it is to qualify the ham; put a lay of chicken,
then one of ham, then chicken at the top, prefs
it hard down, and when it is cold, pour clarified
butter over it ; when you fend it to the table cut
out a thin flice in the form of half a diamond,
and lay it round the edge of your pot.

To pot WooDCOCKS.

PLUCK 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, feaion them with three or t[::mr

bladesg
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blades of mace, and a little pepper and falt, then
put them intoa deep pot, with a pound of but-
ter over them, tiea ftrong paper over them, and
bake them 1in 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 clari-
fied butter, and keep them in a dry place,

To pot Moor GAME.

PICK and draw your moor game, wipe them
clean with a cloth, and feafon them pretty well
with mace, pepper, and falt, put one leg through
the other, roaft them till theyare quite enough,
and a good brown ; when they arecold put them
into potting pots, and pour over them clarified
butter, and keep them ina dry place.—N. B. Ob-
ferve to leave their heads uncovered with butter,

To pot P1GEONS.

PICK your pigeons, cut off the pinions, wath
them clean, and put them into a fieve to drain,
then dry them witha cloth, and feafon them with
pepper and falt, roll a lump of butter in chop-
ped parfley, and put it into the pigeons, few up
the vent, then put them into a pot with butter
over them, tie them down, and fet them in a
moderate oven ; when they come out, put them
into potting pots, and cover them well with

_ clarified buttter,

To
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To pot all Kinds of fmall BirDs.

PICK and gut your birds, dry them well with
a cloth, feafon 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 carified hutte{,

To make a cold PorcuPINE of BEEF.

SALT a flank of beef the fame way as you
did the round of beef, and turn it every day for
a fortnight at leaft, then lay it flat upon a table,
beat it an hour, or till it is foft all over, then
rub it over with the yolks of three eggs, ftrew
over 1t a quarter of an ounce of beaten mace,
the fame of nutmeg, pepper, and falt to your
tafte, the crumb of two penny loaves, and two
large handfuls of parfley fhred {mall, then cover
it with thin flices of fat bacon, and roll your beef
up very tight, and bind it well with pack-thread,
boil it four hours, when it is cold, lard it all
over, one row with the lean of ham, a fecond
with cucumbers, a third with fat bacon, cut
them in pieces about the thicknefs of a pipe,
fhank and lard it fo that it may appear red, green,
and white; fend it to the table with pickles and
{craped horfe-radith round it, keep it in falt and
water, and a little vinegar.—You may keep it
four or five days without pickle.

To
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To collar @ BREAST of VEAL.

BONE your veal, and beat it a little, then
rub it over with the yolk of an egg, ftrew
over 1t a little beaten mace, nutmeg, pepper, and
{alt, a largc handful of parfley chopped {mall,
with a few {prigs of {fweet marjoram, alittle le-
mon peel cut exceeding fine, one anchovy wath-
ed, boned, and chopped very {mall, and mixed
witha few bread crumbs, then roll it up very
tight, bind it hard with a fillet, and wrap it in
a clean cloth, then boil it two hours and 2 half
in foft water, when it is enough, hangit up by
one end, and make a pickle for it ; to one pint
of falt and water, put half a pint of vinegar ;
when you fend it to the table, cuta flice off one
end ;: garnifh with pickles and parfley.

To callar a CaLr's Heap,

TAKE a calf’s head with the {kin on, and
drefs off the hair, then rip it down the face, and
take out all the bones carefully from the meat,
and fteep it in warm blue milk, till it is white,
then lay it flat, and rub it with the white of an
egg, and ftrew over it a tea-{poonful of white
pepper, two or three blades of beaten mace, and
one nutmeg, a fpoonful of falt, two fcore of
oyfters chopped fmall, half a pound of beef
marrow, and a large handful of parfley, lay
them all over the infide of the head, cut off the
ears, and by them in a thin part of the head,
then roll it up tight, bind it up with a fillet, and

6 wrap
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wrap it up in a clean cloth, boil it two hours,
and when it is almoft cold, bind ic up with a
frefh filler, and putitin a pickle made as above,
and keep it for ufe. .

To collar a BREAST ¢gf MUTTON,

BONE your mutton, and rub it over with
the yolk of an egg, then grate over it a little
lemon peel, and a nutmeg, with a little pepper
and falt, then chop fmall one tea-cupful of
capers, two anchovies, thred fine a handful of
parfley, a few fweet herbs, mix them with the
crumb of a penny loaf, and firew it over your
mautton, and roll it up tight, boil it two hours,

then take it up, and putit in a pickle made as
for the calf’s-lread.

To collar a PiG.

KILL your pig, drefs off the hair, and draw
out the entrails, and wath it clean, take a tharp
knife, rip it open, and take outall the bones, then
rub it all over with pepper and falt beaten fine,
a few fage leaves, and {weet herbs chopped {mall,
then roll up your pig tight, and bind it with a
fillet, then fill your boiler with foft water, ane
pint of vinegar, and a handful of falt, eight or
ten cloves, 2 blade or two of mace, a few pep-
per corns, and a bunch of {weet herbs; when
it boils put in your pig, and bolil it tillit is ten-
der, then take 1t up, and when it is almoft cold,
bind it over again, and put it into an earthen pot,
and pour the liquor your pig was boiled in upon
it, keep it covered, and it is fit for ufe.
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To collar SwiNE’s FACE.

CHOP 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 edr 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 outfide 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 ftand all night,
the next day turn it out, cut it round-ways, and
it will look clofe and bright,

To make Mock BRAWN.

TAKE a piece of the belly part, and the head
of a young porker, rub it with falt-petre, and let
1t lie three days, then wafh it cican, {plit thehead
and boil it, then take out the bones, and cut it
in pieces, then take four ox feet boiled tender
and cutin thin pieces, lay theminyour belly piece
with the head cut {fmall, then roll it up tight
with fheet tin, thata trencher will go in at each
end, boil it four or five hours; when it comes
out, fet it upon one end and prefs the trencher
down with a large lead weight, let it ftand all
night, and in the morning take it out of your
tin, and bind it with a white fillet, put it into
cold 1alt and water, and it will be fit for ufe.

N. B. You muft make freth falt and water
every four days, and it will keep along time.
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To collar FLaT Ri1Bs of BEEF.

BONE your beef, lay it flat upon a table,
and beat it half an hour with a wooden mallet
till it is quite {oft, then rub it with fix ounces of
brown fugar, four ounces of common falt, and
one ounce of falt-petre beat fine, let it lie then
for ten days, and turn it once every day, take it
out, then put it in warm water for eight or ten
hours; then lay it flat upon a table, with the out-
ward fkin down, and cut it in rows, and a-crefs,
about the breadth of your finger, but take care
you donot cut the outfide {kin ; then fill one nick
with chopped parfley, the fecond with fat pork,
the third with crumbs of bread, mace, nutmeg,
pepper, and falt, then parfley, and {o on till you
have filled all your nicks ; then roll it up tight,
and bind it round with coarfe broad tape, wrap
it1in a cloth and boil it four or five hours; then
take it up, and hang it up by one end of the
ftring to keep it round, fave the liquor it was
boiled in, the next day fkim it, and add to it
half the quantity of allegar as you have liquor,
and a little mace, long pepper, and falt, then
put in your beef, and keep it for ufe. N. B.When
you fend it to the table cut a little off both ends,
and it will be in diamonds of different colours,
and look very pretty, fet it upon a dith as you
do brawn ; if you make a frefh pickle every
week it will keep a long time.

To collar BEEF.

SALT your beef, and beat it as before, then
rub 1t over with the yolks of eggs, ftrew overit
two
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two'large handfuls of parfley thred fmall, half
an ounce of mace, black pepper and falt to your
tafte, roll it up tight, and bind it about with a
coarfe broad tape, and boil it till it is tender g
make a pickle for it the fame way as before.

To force a Rounp of BeEr.

TAKE a good round of beef, and rub over it
a quarter of an hour with two ounces of falt«
petre, the fameof bay falt, half a pound of brown
fugar, and apound of common falt, let it lie in
it for ten or twelve days, turn it amce every day
in the brine, then wafh it well, and make holes
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, a little
mace, nutmeg, pepper, and falt, mixed together,
then parfley, and fo on till you have filled all the
holes, then wrap your beet in a cloth, and bind
it with a fllet, and boil it four hours ; when it
is cold, bind it over again, and cut a thin {lice
off before you fend it to the table: garnith with
parfley and red cabbage.

To foufe a TURKEY.

KILL your turkey and let it hang four ot
five days in the feathers, then pick it and flit it
up the back, and take out the entrails, bone it
and bind it with a piece of matting like {turgeon
or Newcaftle falmon, fet over the fire a clean
faucepan, with a pint of ftrong allegar, a fcore

of cloves, three or four 'blades of mace, a nut-
meg,
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meg fliced, a few pepper corns, and a_handful
of falt, when it boils put in the turkey, and
boil it one hour, then take.it up, and when
cold, put it into an earthen pot, and pour the.
liquor over it, and keep it for uie; when you,
{end it to table lay {prigs of fennel over it. y

To foufe P1Gs FEET and EARs.

CLEAN your pigs feet and ears, and boil’
them till they are tender, then {plit the feet, and’
put them into falt and water with the ears ; when'
you ufe them dry them well with a cloth, and
dip them in batter made of flour and eggs; fry’
them a good brown, and fend them up with
good melted butter.——N. B. You may eat them
cold ; make freth pickle every two days, and
they will keep fome time. '

To foufe TRIPE.

- WHEN your tripe is boiled, put it into falt
and water, change the falt and water every day
till you uféit, dip itin batter, and fry it as the

pigs feet and ears, or boil it in freth falt and

water, with an onion fliced, and a few {prigs of
parfley, and fend melted butter for fauce.

To bang a SURLOIN of BEEF t0 rogf.
TAKE the fuet out of a furloin, and rub it
half an hour with one ounce of falt-petre, four
ounces of common falt; and half a pound of

brown fagar, hang it up ten or twelve days, then

wafh.it, and roaft it ; you may eat it either hot
or cold.

X To _
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Do falt Hawms.,

AS foon as your hams are cut out, rub them
very well with one ounce of falt-petre, half an
ounce of falt prunella pounded, and one pound
of common falt to every ham, lay them in lead
or earthen falt pans for ten days, turnthem once
in the time, then rub them well with more com-
mon falt, let them lie ten days longer, and turn
them every day, then take them out, and fcrape.
them exceeding clean, and dry them well with.
a clean cloth, and rub it flightly over with a lit-
tle falt, and hang them up to dry.

To finoke Hams.

WHEN you take your hams out of the pic-
kle, and have rubbed them dry with a coarfe
cloth, hang them in achimney, and make a fire
of oak fhavings, and lay over it horfe litter, and
one pound of juniper berries, keep the fire {mo-
thered down for two or three days, and then
hang them up to dry.

To falt CHoPs.

THROW over your chops a handful of falt,
and lay them fkin-fide down aflant on a board,
to let all the blood run from them ; the next day

ound to every pair of chops one ounce of bay
falt, the fame of falt-petre, two ounces of brown
fugar, and half a pound of common falt, mix
them together, and rub them exceeding well,

let them lie ten days in your falting ciftern, then
rub
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rub them with common falt, and let them lica
week longer, and rub them clean, and hang
them to dry in adry place.

To falt BACON.

WHEN your pig is' cut down, cut off the
hams and head, if it be a large one cut out a
chine, but leave in the fpare ribs, it keeps the
bacon from rufting, and the gravy in, falt it
with common falt, and a little falt-petre, (but
neither bay falt nor fugar) let it lie ten days on
a table, that will let all the brine run from it,
then falt it again ten or twelve days, turning it
every day after the {econd falting, then fcrapeit
very clean, rub a little'dry falt on it, and hang
it up.—N. B. Take care to fcrape the white
froth off very clean that is on it, which is caufed
by the falt to work out of your pork, and rub
on alittle dry falt, it keeps the bacon from ruft-
ing ; the dry falt will candy and fhine like dia-
monds on your bacon,

To falt ToNGUES.

SCRAPE your tongues, and dry them clean
with a cloth, and falt them well with common
falt, and half an ounce of falt-petre to every
tongue, lay them in a deep pot, and turn them
every day for a week or ten days, falt them again,
and let them lie a week longer, take them up,

dry them with a cloth, flour them, and hang
them up.

b To
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Do falta LEc Q:Jl‘-"MﬁTTcmg _
POUND one ounce of bay falt, and half an
ounce of falt-petre, and rub ][ all over your leg
of mutton, and let it lie all night ; the next day

falt it well with common fait, and let it lie a
wcek or t:n da]rs, then hang it up to dry.

To p:rﬂf PGRH..

CUT }rnur pc}rk in fuch pieces as will be moft
convenient to lie in your powdering tub, rub
every piece all over with falt- -petre, then take
one part bay fa]t, and two parts common f{alt,
and rub every picce well, lay the pieces as clofe
as pofiible in. your tub, and throw a little falt
OVer.,

1 0 pickle B%EF. :

TAKE fixteen quarts of cold water and put
to it as much falt as will make it bear an egg
then add two pounds of bay falt, half a pound
of falt-petre pounded {mall, and three pounds
of brown fugar ; mixall together, then put your
beef into it, and keep it in a dry cool place.

il

C H A P. XIV. |
Obfervations on PosseTs, GRUELs, &e.

IN making poflets, always mix a little of the
hot cream or milk with your wine, it will
keep the wine from curdling the reft, and take

the cream off the fire before you mix all toge-
: thc-rr
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ther.—Obferve in making gruels, that }:nu'bc_ul
them in well tinned faucepans, for nothing will
fetch the verdigreafe out of copper {ooner ‘th_ﬂn
acidsior wine,” which are the chief ingredients
in gruels, fagos, and wheys ; domot let your
gruel or fago fkim over, for it boils into them
and makes them a muddy colour. OV

- To make a SAcCK PoSSET.

GRATE two Naples bifcuits into a pint of
thin cream, put in a ftick of cinnamon,’ and fet
it over a flow fire, boil it till it is of a proper
thicknefs 3 then add half a pint of fack; a flice
of the end of a lemon, with fugar to your tafte ;
ftir it gently over thefire, but do not let it boil
left 1t curdle, fer.}re it up with dry toaft,

To make a BRANDY PosseT.

BOIL a quart of cream over a flow fire, with
a ftick of cinnamon init, take it ¢ff to cool, beat
the yolks of fix eggs very well, and mix them
with the cream, add nutmeg and fugar to your
tafte, fet it over aflow fire, and {tir it one way ;
‘swhen it is like a fine thin cuftard, take ‘it off,
and pour it into your turene or bowl, with a glafs
of brandy, ftir it gently together, and ferve it
up with tea wafers round it,

To make a LEMoN Posser.

-

. GRATE the crumb of a penny loaf very fine,
and put it into. rather more than a.pint of
water, with half a lemon peel grated, or fugar
rubbed upon it to take out the effence, boil them

X 2 together
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together till it looks thick and ¢lear, then beat it
very well ;-——to the juice of half a lemon, put in
a pint of mountain wine, three ounces of Jordan
almonds, and one ounce of bitter, beat fine with
a little orange flower, or French brandy, and
fugar to your tafte, mix it well and put it in
your pofiet, ferve it up in a turene or bowl,—
N. B. An orange poflet is made the fame way.

To make an ALmoND PosseT.

GRATE the crumb of a penny loaf very
fine, pour a pint of boiling milk upon it, let
it ftand two or three hours, then beat it ex-
ceeding well, add to it a quart of good cream,
four ounces ef almonds blanched and beat as
fine as poffible, with rofe water, mix them all
well together, and fet them over a very flow fire,
and boil them a quarter of an hour, then fet it
to cool, and beat the yolks of four eggs, and
mix them with your cream ; when it is cold,
{weeten it to your tafte; then ftir itover a flow
fire, till it grows prétty thick, but do not let it
boil, it will curdle ; then pour it into a china
bowl; when you fend it to table, put in three
macaroons to {wim on the top.—It is proper for
top at {upper. '

To mate @ WiINE PosseT.

TAKE a quart of new milk, and the crumb
of a penny loaf, and boil them till they are foft,
when you take it off the fire, grate in halfa nut-
meg, and fugar to your tafte, then put it into a
china bowl, and put it in a pint of Lifbon wine

carefully,
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carefully, a little at a time, or it will make the
curd hard and tough ; ferve it up with toaft and
butter upan a plate.

To make an ALE PosseT.

PUT a little white bread in a pint of good
milk, fet it over the fire, than warm a little
more than a pint of good ftrong ale, with nut-
meg and fugar to your tafte, then putitin a bowl,
when your milk boils pour it upon your ale, let
it ftand a few minutes to clear, and the curd will
rife to the top.

To mull WINE.

GRATE half a nutmeg into a pint of wiae,
and {weeten it to your tafte with loaf fugar, fet
it over the fire, and when it boils take it off to
cool, beat the yolks of four eggs exceeding well,
add to them a little cold wine, then mix them
carefully with your hot wine, a little ata time,
then pour it backwards and forwards feveral
times till it looks fine and bright, then fet iton
the fire, and heat it a little at a time for feveril
times till it is quite hot and pretty thick, and

pour it backwards and forwards feveral times ;

then fend it in chocolate cups, and ferve it up
with dry toaft cut in long narrow pieces.

Tomull ALE:

TAKE a pint of good ftrong ale, put it into

a faucepan, with three or four cloves, nutmeg
and fugar to your tafte, fet it over the fire, when
X 4 it




842 w THE / EXPERIENCED

it boils take it off to cool, beat the yolks of four
eggs very well, and mix them with a little cold
ale, then putit'to your warm ale, and pour it in
and out of your pan for feveral times, then fet
it over a flow fire and heat it a little, then take
it off again and heat it two or three times till it
Is quite hot, then ferveit up with dry toaft,

To Irm‘zée mulled 'WIN E.

BOIL a quart of new milk five minutes with
a {tick of cinnamon, nutmeg, and fugar to your
tafte, then take it off the fire and let it ftand to
cool, beat the yolks of fix eggs very well, and
mix them with a little cold cream, then mix
them with your milk, and pour it backwards
and forwards the fame as you do mulled 4ale, and
fend it to the table with a plate of bifcuits, =~

To make Beer TeA .

TAKE 4 pound of lean beef, cut it in very

thin flicés, put it into a jar, and poura quart of

boiling water upon it, cover it very clofe to keep
in the fteam, let it {tand by the fire, it is very
good for a weak conftitution, it muft be drank
‘when it 1s new milk warm.

T make CHICKEN BROTH,

SKIN a fmall chicken, and fplit it in two, and
boil one half in three half pints of water, with
‘a blade of two of mace, a {mall cruft of white
bread, boil it overa {low fire till itis reduced to
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half the quantity, pour it into a bafon, and take
off the fat, and fend it up with a_cl.ry‘ toaft,

To make CHIcKEN WATER.

SKIN half a fowl, break the bones, and cut
the fleth as thin as pofiible, then put it into a
jar, and pour a pint of boiling water upon it,
cover it clofe up, and fet it by the fire for three
hours, and it will be ready to drink,

To make MuTTON BROTH.

TAKE the fcrag end of a neck of mutton,
chop it into fmall pieces, put it into a faucepan,
and fill it with water, fetit over the fire, and when
the fcum begins to rife, take it clean off, and put
in a blade or two of mace, a little French barley,
“or a cruft of white bread to thicken it ; when you
have boiled your mutton that it will thake to
pieces, ftrain your broth through a hair fieve,
fcum off the fat, and fend it up with dry toaft,

. . Tomake WniTe WiNE WHEY.
PUT a pint of fkimmed milk, and half a pint

of white wine into a bafon, let it ftand a few
minutes, then pour over ita pint of boiling wa-
ter, Jet it ftand a lictle, and the curd will gather
in a lump, and fettle to the bottom, then pour
your whey into a china bowl, and put in alump
of fugar, a fprig of balmyj or a flice of lemon.

To
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To make Scurvy GrAss WHEY,

BOIL a pint of blue milk, take it off to cool,
then put in two {poonfuls of the juice of fcurvy
grafs, and two {poonfuls of good old verjuice, fet
it over the fire, and it will turn to a fine whey ; it
is very good to drink in the {pring for the fcurvy.

To make CREAM of TARTAR WHEY,

PUT a pint of blue milk over the fire, when
it begins to boil, put in two tea fpoonfuls of
cream of tartar, then take it off the fire, and let
it {tand till the curd fettles to the bottom of the
pen, then pour it into a bafon to cool, and drink
it milk warm,

To make BARLEY WATER.

TAKE two ounces of barley, boil it in two
quarts of water till it looks white, and the barley
grows foft, then ftrain the water from the bar-
ley, add to it a little currant jelly or lemon.—
N. B. You may put a pint more water to yeur
barley, and boil it over again.

Ta make GROAT GRUEL:

BOIL' half a pint of groats in three pints of
water or more, as you would have your gruel for
thickne{s, with a blade or two of mace in it;
when your groats are foft, put in it white wine
and fugar to your tafte, then take it off the fire,
put to it a quarter of a pound of currants wafthed
and picked, put it in a China bowl, with a toaft
of bread round it, cut in longsnarrow pieces.
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Tomake SAGo GRUEL.

TAKE four ounces of fago, give it a fcald

in hot water, then ftrain it through a hair fieve,

and put it over the fire with two quarts of water
and a ftick of cinnamon, keep fcumming it till
it grows thick and clear, when your fago is
enough, take out the cinnamon and putin a
pint of red wine, if you would have it very
ftrong put in more than a pint, and {weeten it
to your tafte, then fet it over the fire to warm,
but do not let it boil after the wine is put in, it
weakens the tafte, and makes the colour not fo
deep a red, pour it into a turene, and put in 2
flice of lemon, when you are fending it to table.
It is proper for a top dith for fupper. -

To make Saco with MiLK.

WASH your fago in warm water, and fet it
over the fire with a ftick of cinnamon, and as
much water as will boil it thick and foft, then
putin as much thin cream or new milk as will
make it a proper thicknefs, grate in half a nut-
meg, {weeten it to your tafte and ferve it up in
a China bowl or turene.—It is proper for a top
dith for fupper. W 5

To make BARLEY GRUEL.

TAKE four ounces of pearl barley, boil it in
two quarts of water with a ftick of cinnamon in
it, till it is reduced to one quart, add to it a lit-
tle more than a pint of red wine, and fugar to
your tafte, wath and pick two or three-ounces of
currants very clean. '

To
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To make WATER GRUEL.

TAKE one fpoonful of ecatmeal, boil it in
three pints of water for an hour and a half, or
till it s fihe and fmooth, then take it off the fire
and'let it {tand to fﬂtlle, then ‘pour it in a china
bowl, and add white wine, {ugar;andanutmeg to
your taﬂe ferve itcuphot with a toaﬁ buttered
upon ap late,

To make a fweét PAN ADo,

CUT al} the.cruft. off a penny loaf, flice the
reft very thin and put it into a faucepan with a
pint of water, boil it till it is very {oft and looks
clear, then put in a glafs of fack or Madmra wine,
grate in a little nutmeg, and put in a lump of
butter the fize of a walnut, and fugar to your
tafte, beat it exceeding fine, then put it in adeep
foup difh and ferve it up.——N. B. You may
leave out the wine and {ugar, and put in a little
; gond cream and a little {alt, 1f}rou like it better.

To make CHDCDL&TE.

SCRAPE four ounces of chocolate and pour
aquart of boiling water upon it, millit well with
a chocolate mill, and iwectf.:n it to your tafte,
gw: it a bml and let 1t ﬁand all mght then mill
it agam very well, boil it two m:nutes, then
mill it till it will leave a froth upon the top of
your cups. ' : '

"CHAP.

S = — o il . -
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C HAP XV.

Oéﬁ'rwaﬁam on Wines, Carcuup, and
VINEGAR.

INE is a very neceffary thing in moft fa~
milies, and is often {poiled through mifs
management of putting together, for if you let
it ftand too long before you get itcold, and do not
take great care to put your barm upon it in time,
it ummer-beams and blinks in the tub, {o that
it makes your wine fret in the cafk, and will not
let it fine ; itis equally as great a fault to let it
work too long in the tub, for that takes off all
the {weetnefs and flavour of the fruit or flowers
your wine is made from, fo the only caution I
can give, is to be careful in following the re-
ceipts, and to have your veflels dry, rinfe them
with brandy, and clofe them up as foon as yous
wine has done fermenting.

.l 123 Al2'N ) N ; .
To make LEMoN WINE #o drink like C1TRON
WATER.

PARE five'dozén of lemens very thin, put
the peels into five quarts of French brandy, and
let them ftand fourteen days, then make the juice
into a fyrup with three poundsof fingle refined
fugdr; ‘when'the peels are ready, boil fifteen
gallons of water with forty pounds of fingle re-
fined fogar for half an hour, then put it into a
tub, when cool add to it one {poonful of barm,
let it work two days, then tun it, and put in the
brandy, peels, and fyrup, ftir them all together,

: and
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and clofe up your cafk, let it ftand three months:

. - L .
then bottle 1t, and it will be: pale and as fine as
any citron water ; it is more like a cordial than

wine,

Tomake LemoN WINE a fecond Way.

TO one gallon of water, put three pounds of
powder fugar, boil it a quarterof an hour ; fcum
1t well, then pour it on the rinds of four lemons
pared very thin,make the juiceinto a thick fyrup,
with half 2 pound'of the above fugar, takea flice
of bread toafted and fpread on it a {poonful of
new barm, put itin the liquor when luke warm,
and' let it work two days, then turn it into your
cafk, and let it ftand three months, and then
bottle it.

To make ORANGE WiNE.

TO- ten gallons of water, add twenty-four
pounds of lump fugar, beat the whites of fix eggs
very well, and mix them when the water is cold,
then boilit an hour, fcum it very well, take four
dozen of the rougheft and largeft Seville oranges
you can get, pare them very thin, put them into
a tub, and put the liquor on boiling hot, and
when you think it is cold enough add to it three
or four fpoonfuls of new yelt; with the juice of
the oranges, and half an ounce of cochineal beat
fine, and boiled in a pint of water, ftir it all to-
gether, and let it work four days, then put it in
the cafks, and in fix weeks time bottle it for ufe.

To make ORANGE WINE a fecond Way.

TO ten gallons of water, add twenty-{even

pounds of lump fugar, boil it one hour, fkim
it
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itall the time, then take the peelsof five dozen of
oranges, pared very thin, put them intq a tubﬁ;
when you take the liquor off the fire, pour it
upon them, and when it is almoft cold add to it
three fpoonfuls ef good yeft and free from being
bitter, with the juice of all your oranges; let it
work two or three days, ftirit twice a day, then
put it into a barrel with one quart of mountaig,
wine, and four ounces of the {yrup of citron;
ftir it well in the liquor; leave the barrel open
till it has done working, then clofe it well up,
let it ftand fix weeks, and then bottle it,

To make ORANGE WINE @ third de{. |

TAKE fix gallons of water, and fifteen pounds
of powder fugar, the whites of fix eggs well beat,
boil them all three quarters of an hour, and fcum
it well; when it is cold for working, take
fix fpoonfuls of good yeft, and fix ounces of the:
fyrup of lemons, mix them well, and add it to
the liquor, with the juice and peel of fifteen
oranges; let it work two days and one night,
then tun it, and in three months bottle it.

To make SMYRNA Rarsin WINE.

TO one hundred of raifins put twenty gal-
lons of water, let it ftand fourteen days, then,
put it into your cafk ; when it has been in fix.
months, add to it one gallon of French brandy,
and when it is fine then bottle it. .

To make ELDER Raisin WINE.

TO every gallon of water put fix pounds of
Malaga raifins thred fmall, put them into a vef-
fel,
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fel, pour the water on them Bailin‘g hot, and ]?'E'E
it ftand nine days, ftirring it twice every day, get

- the elder berries when full ripe, pick them off’

the ftalks, put them into an earthen pot, and
fet them in a moderate oven all night, then ftrain
them through a coarfe cloth, and to every gal-
lon of liquor add one quart of this juice, ftir it
well together, then toaft a flice of bread, and
{pread three {poonfuls of yeft on both fides, and
put it'in’ your wine, and let it work a day or
two, then tun it into your'cafk, fill it up as it
works over, when it has done working, clofe it
up, and let it ftand one year.

To make Raisiy WINE another Way.

BOIL ten gallons of {pring water one hour;
when 1t is milk warm, to every gallon add fix:
pounds of Malaga raifins, clean picked and half
chopped, ftirit up together twice a day,for riing
or ten days, then run it through a hair fieve, and,
fqueeze the raifins well with your hands, and,
put theliquor in your barrel, bung it clofe up;.
and let it {tand three months and then bottle it.

¥

¥y mabe GiNGER WINE.

TAKE four gallons of {pring water, and feven
pounds of Lifbon fugar, boil it a quarter of
an hour, and keep fcamming it well'; when ‘the
liquor is cold fqueeze in the juice of two les
mons, then boil the peel with two ounces of
ginger in three pints of water one hour ; when
it is cold put it all together into’ a barrel, with

i (A ]
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two {poonfuls of yeft, a quarter of an nunr:r:_nf
ifinglafs beat very thin, and two pounds of jar
raifins, then clofe it up, and let it ftand feven
weeks, then bottle it; the beft feafon to make
it is the {pring.

To make PEARL GoOSEBERRY WINE.

TAKE as many of the beft pearl goofeberries
when ripe as you pleafe, bruife them with a
wooden peftle in a tub, and let them ftand all
night, then prefs and fqueeze them through a
hair fieve, let the liquor ftand feven or eight
hours, then pour it clear from the fediments ;
and to every three pints of liquor add a pound
of double refined fugar, and ftir it about till it
is melted, then put to it five pints of water, and
two pounds more of fugar, then diffolve half
an ounce of ifinglafsin part of the liquor that has
been boiled, put all in your cafk, ftop it well up
for three months, then bottle it, and put in
every bottle a lump of double refined fugar,—
This is excellent wine.

To make GoosEBERRY WINE a fecond Way.

TO a gallon of water put three pounds of
lump fugar, boil it a quarter of an hour, and
fcum it very well, then let it ftand till it is al-
moft cold, and take four quarts of goofeborries
when full ripe, bruife them in a marble mor-
tar, and put them in your veffel, then pour in
the liquor and let it ftand two days, and fiir it

every four hours, fteep half an ounce of ifinglafs
) 4 in
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in a pint of brandy two days, ftrain the wine
through a flannel bag into a cafk, then beat the
ifinglafs in a marble mortar with five whites of
eggs, then whifk them together half an hour,
and put itin the wine and beat them all together,
clofe up your catk and put clay over it, let it
ftand fix months, then bottle it off for ufe, put
in each bottle a lump of fugar and two raifins
of the {un; this isa very rich wine, and when
it has been kept in the bottles two or three years,
will drink like champagne.

To make BLACKBERRY WINE.

GATHER your berries when they are full
ripe, take twelve quarts, and cruth them with
your hand, boil fix gallons of water with twelve
pounds of brown {ugar a quarter of an hour,
fcum it well, then pour it on the blackberries,
and let it ftand all night, then firain it through
a hair fieve, put into your cafk fix pounds of
Malaga raifins a little cut, then put the wine into
the cafk with one ounce of ifinglafs, which muft
be diffolved in a little cyder, ftir it all up toge-
ther, clofe it up, and let it ftand fix months,
and then bottle it. :

Fi
To make RASPBERRY WINE.

GATHER vyour rafpberries when full ripe
and quite dry, crufh them directly and mix them
with fugar, it will preferve the flavour which
they would lofe in two hours; to every quart of
rafpberries put a pound of fine powder fu%ar,

when
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when you have got the quantity you intend to
make, to every quart of rafpberries add two
pounds more of fugar, and one gallon of cold
water, ftir it well together, and let it ferment
three days, flirring it five or fix times a day,
then put it in your cafk, and for every gallon
put in two whole eggs, take care they are not
broke in putting them in, clofe it well up, and
let it ftand three months, then bottle it.—
N. B. If you gather the berries when the {un
is hot upon them, and be quick in making your
wine, it will keep the virtue in the rafpberries,
and make the wine more pleafant.

To make RED CurRrRaANT WINE.

GATHER the currants when full ripe, ftrip
them from the ftems, and {queeze out the juice;
to one gallon of the juice put two gallons of cold
water, and two f{poonfuls of yeft, and let it
work two days, then ftrain it through a hair
fieve, at the fame time put one ounce of ifing-
glafs to fteep in cyder, and to every gallon of li-
quor add three pounds of loaf {ugar, ftir it well
together, put itin a good cafk : to every ten gal-
lons of wine put two quarts of brandy, mix
them all exceeding well in your cafk, clofe it
well up, let it {tand four months, then bottle it.

Do make CuRRANT WINE another way.

TAKE an equal quantity of red and white
currants, bake them an hour in a mgderate oven,
then fqueeze them through a ccarfe cloth, what

X 2 water

>
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water you intend to ufe have ready boiling,
- and to every gallon of water putin one quart of
juice and three pounds of loaf {ugar, boil it a
quarter of an hour, fcum it well, then put it
in a tub, when cool toaft a flice of bread and
{pread on both fides two {poonfuls of yeft, and
let it work three days, ftir it three or four times
a day, then put it into a cafk, and to every ten
gallons of wine add a quartof Frenchbrandy,and
the whites of ten eggs well beat, make the cafk
clofe up, and let it fland three months, then
bottle it,—N. B. This is a pale wine, but it is a
very good one for keeping, and drinks pleafant.

To make Sycamore WINE.

TAKE two gallons of the fap and boil it half
an hour, then add to it four pounds of fine pow-
der fugar, beat the whites of three eggs toa
froth, and mix them with the liquor, but if it
be too hot, it will poach the eggs, fcum it very
well, and boil it half an hour, then ftrain it
through a hair fieve, and let it ftand till next
day, then pour it clean from the fediments, put
half a pint of good yeft to every twelve gallons,
cover it clofe up with blankets till it is white
over, then put it inte the barrel, and leave the
bung-hole open till it has done working, then
clofe it well up, let it ftand three months, then
bottle it, the fifth part of the {ugar muft be
loaf, and if you like raifins, they are a great ad-
dition to the wine. N. B. You may make
bir: ..Tgriuﬁ*the fame way.

. & To
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To make Bircu WINE & fecond Way.

BOIL twenty gallons of birch water half an
hour, then putin thirty pounds of baftard fugar,
boil your liquor and fugar three quarters of an
hour, and keep fcumming it all the while, then

utit into a tub and let it ftand till it is quité
cold, add to it three pints of yeft, {tir it three
or four times a day for four or five days, then
put it into a caik with two pounds of Malaga
raifins, and one pound of loaf fugar, and half
an ounce of ifinglafs, which muft be diffolved in
part of the liquor, then put to it one gallon- of
new ale that is ready for tunning, work it very
well in the cafk five or fix days, then clofe it up
and let it ftand a year; then bottle it off.

To make WALNuUT WINE,

TO every gallon of water put two pounds of
brown fugar and one pound of honey, boil them
half an hour, and take oft’ the fcum, put into
the tub a handful of walnut leaves to every gal-
lon and pour the liquor upon them, let it ftand
all night, then take out the leaves, and put in
half a pint of yeft, and let it work fourteen
days, beat it four or five times a day, which
will take off the {weetnefs, then ftop up the
calk, and let “it ftand fix months.—This is a
good wine againft confumptions, or any inward
complaints.

To make Cowsrip WINE.

TO two gallons of water add two pounds and
a half of powder fugar, boil them half & Jour,
Y 3 “ and
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.ter of an hour, then pour it on the flowers, and
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and take off the fcum as it rifes, then pour it
into a tub to cool, with the rinds of two lemons;
when it'is cold add four quarts of cow{lip flow-
ers to the liquor, with the juice of two lemons;
let it ftand in the tub two days, ftirring it every
two. or three hours, and then put it in the bar-
rel, and let it ftand three weeks or a month,
then bottle it, and put a lump of fugar into
every bottle.——N, B. It makes the beft and
ftrongeft wine to haye only the tops of the peeps,

. A fecond Way to make CowsLip WiNE.

- BOIL twelve gallons of water a quarter of an
hour, then add two pounds and a half of loaf
fugar to every gallon of ‘water, then boil it as
long as the fcum rifes till it clears itfelf, when
almoft cold pour it into a tub, with one fpoon-
ful of yeft, let it work one day, then put in
thirty-two quarts of cowflip flowers, and let it
work two or three days, then put it all into a
barrel, with the parings of twelve lemons, the
{ame of oranges, make the juice of them into a
thick {yrup, with two or three pounds of loaf
fugar ; when the wine has done working, add
the {yrup to it, then ftop up your barrel very

‘well and let it ftand two or three months, then

bottle it.

To make ELDER FLrower WINE.

TAKE the flowers of elder, and be careful
that you do not letany ftalks in, to every quart of

f {vgar, boil the water and fugar a quar-

.'ﬂuu@put one gallon of water and three pounds

let
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letit work threedays,then ftrain thewinethrough
a hair fieve, and purt it into a cafk, ; to every ten
gallons of wine add one ounce of ifinglafs dif-
folved in cyder, and fix whole eggs, clofe it up,
and let it {tand fix months, and then bottle it.

To make BaLv WINE,

TAKE nine gallons of water to forty pounds
of fugar, boil them gently for two hours, fcum
it well, then put it into a tub to cool, then take
two pounds and a half of the tops of balm, bruife
it, and put it into a barrel with a little new
yeft, and when the liquor is cold, pour it on
the balm, ftir it well together, and let it
ftand twenty-four hours, and keep ftirring it
often, then clofe it up, and let it ftand fix weeks,
then rack it off, and put a lump of fugar into
every bottle, cork it well, and it will be better
the fecond year than the firft, N. B. Clary
wine is made the fame way.

' To make ImPer1AL WATER,

PUT twa ounces of cream of tartar into a
large jar, with the juice and peels of two lemons,
pour on them f{cven quarts of boiling water,
when it is cold, clear it through a gauze fieve,
{weeten it to your tafte, and bottle it.—Jt will
be fit to ufe the next day.

To cure acid Raisin WiNE,

THE following ingredients muft be propor=
tioned to the degrees of acidity or fournefs, if
but {mall, you muft ufe lefs, if a ftrongeracid,
a larger quantity, it muft be proportioned to the
quantity of wine, as well as the degree of acidity

e or
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or fournefs; be fure that the catk be near
full before you apply the ingredients, which
will have this good effect, the acid part of the
wine will rife to the top immediately, and iffue
out at the bung-hole, but if the cafk be not full,
the part that thould fly oft will continue in the
cafk, and weaken the body of the wine, but if
{uur cafk be full, it will be ready to have a body
aid on it in three or four days time.—I fhall
here proportion the ingredints for a pipe; fup-
pofing it to be quite acid, that is juft recoverable.
Take two gallons of fkimmed milk, and two
ounces of ifinglafs, boil them a quarter of an
hour, ftrain the liquor and let it ftand until it is
cold, then break it well with your whifk, add
to it four pounds of alabafter, and three pounds
of whiting, ftir them well up together, then put
in one ounce of f{alt of tartar, mix by degrees a
littie of the wine with it {o as to diffolve it to a
thin liquor, put thefe in your cafk, and ftir it
well with a paddle, and it will immediately dif-
charge the acid part from it as before mentioned;
when it has done fermenting, bungit up for three
days, then rack it off, and you will find part of
its body gone off by the€ ftrong fermentation ; to
remedy this, you muft lay a freth body on in

roportion to the degree to which it hath been
ﬁ:wered by the above method, always having a
fpecial care not to alter its flavour, and this muft
be done with clarified fugar, for no fluid will
agree with it, but what will make it thinner, or
confer its own tafte, therefore the following is
the beft method for performing it : to lay a freth

body on wine, take three quarters of an hun-
dred
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dred of brown fugar; and put it into your cop-
per, then put in a gallon of lime water to keep
it from burning, ftir it all the while till it-beils,
then mafh three eggs and fhells all together, add
them to the fugar, and keep it {tirring about, and
as the fcum or filth rifes take it oft very clean,
then put it in your can, and let it {tand till it is
cold before you ufe it, then break it with your
whifk by degrees, with about ten gallons of the
wine, and apply it to the pipe, work it with the
paddle an hour, then puta quart of ftum-forcing
to it, which will unite their bodies, and make
it fine and bright.

To make STUM.

TAKE a five gallon cafk that has been well
foaked in water, fet it todrain, then take a pound
of roll brimftone and melt it in a ladle, put as
many rags to it as will fuck up the melted brim-
ftone, burn all thofe rags in the cafk, cover the
bung-hole but let it have a little air, {o that it
will keep burning ; when it is burned out, put to
it thrcefgallnns of the ftrongeft cyder, and one
ounce of common alum pounded, mix it with
the cyder in the cafk, and roll it about five or
fix times a day, for ten days, then take out the
bung, and hang the remainder of the rags on a
wire in the calk, as near the cyder as pofiible,
and fet them on fire as before, when it is burnt
out bung the cafk clofe, and roll it well about
three or four times a day for two days, then let
it ftand feven or eight days, and this liquor will
be {o {trong as to affect your eyes by looking at
it. 'When you force a pipe of wine take a quart

of
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of this liquor, beat half an ounce of ifinglafs,
and pull it in fmall pieces, whifk it tmgethcr
and It will diffolve in four or five hours, break
the jelly with your whifk, add a pound of ala-
hdﬁﬁi to it and diffolve itin a little of the wine,
then put it in the pipe and bung it clofe up,
and ina day’s time it will be fine and bright,

7o rg‘iﬂe MarT LiqUoRr.

TO cure a hogthead of four ale: Take two
ounces of ifinglafs, diffolve it in two quarts of
new ale, and fet it all night by the fire, then take
two pounds of coarfe brown fugar, and boil it
in a quart of new wort, a quarter of an hour,
then putitinto a pail, with two gallons of new
ale out of the kear, whifk the above ingredients
very well for an hour or more till it be all of a
white froth, beat very fine one pound of plafter
of Paris, and put it into your cafk, with the
fermentation, and whifk it very well for half an
hour in your cafk with a ftrong hand, until you
have brought all the filth and fediments from the
bottom of your cafk, andit will look white ; if
your cafk be not fu]] fill it up with new ale,
and the fermentation 3 have this good effeét;
the acid part of the ale will rife to the top im-
mediately, and iffue out at the bung hole, but,
if the cafk be not full, the part that fhould fly
out will continue in, z2nd weaken the body of
the ale, be fureyoudo not fail filling up your cafk
four or five times a day, until it has done work-
ing, and all the fournefs or white muddy part is,
gone, and when it begins to look like new tun;;-1

ne
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ned ale, put in a_large handful of fpent hops,
clofe it up, and let it ftand fix weeks ; if it be
not fine, and cream like bottled ale, letit ftand
a month longer, and it will drink briik like bot=
tled ale; this is an excellent method, and I have
ufed it to ale that has been both white and {our,
and never found it to fail. Ifyou have any malt
that you fufpe& is not good, fave out two gal-
lons of wort, and a few hours before you want
it, add to it half a pint of barm, and when you
have tunned your drink into the barrel, and it
hath quite done working, make the abeve fer-
mentation, and when you have put it in the bar-
rel whifk it very well for half an hour, and it
will fet your ale on working afrefh, and when
the two gallons is worked white over, keep fill-
ing up your barrel with it four or five times a
day, and let it work four or five days, when it
has done working clofe it up : if the malt has
got any bad fmack or tafte, or be of a fluid
nature, this will take it off,

To ﬁmée Sack Mzap.

TO every gallon of water add four pounds of
honey, boil it three quarters of an hour, and
fcum it as before, to each gallon add half an
ounce of hops, then boil it half an hour, and
let it ftand till the next day, then putit in your
cafk, and to thirteen gallons of the above liquor,
add a quart of brandy or fack, let it be lightly
clofed till the fermentation is quite done, then
make it up very clofe ; if it be a large cafk let
it ftand a year before you bottle it.

To



332 THE EXPERIENCED

Ts miake CowsrLir MEaD.

TO fifteen gallons of water put thirty pounds
of honey, boil it till one gallon is wafted, fcum
it, then take it off the fire, have ready fixteen
femons cut in halves, take a gallon of the liquor,
and put it to the'lemons, put the reft of the
liquor into a tub, with feven pecks of cowflips,
and let them ftand all night, then put in the
liquor with the lemons, and eight {poonfuls of
new yeft, a handful of {weet briar, ftir them
all well together, and let it work three or four
days, then ftrain it, and putit in your cafk, and
in fix months time you may bottle it

To make WarLnvuT MeAD.

To every gallon of water put three pounds
and a balf of honey, boil them together three
quarters of an hour, to every gallon of liquor
put about two dozen of walnut leaves, pour
your liquor boiling hot upon them, let them
{tand all night, then take the leaves out and put
in a fpoonful of yeft, and let it work two or
three days, then make it up, and let it ftand
three months, then bottle it.

To make OzvAT.

BLANCH a pound of {weet almonds, and
the {fame of bitter, beat them very fine, with fix
fpoonfuls of orange flower water, take three
ounces of the four cold feeds, if you beat the
almonds, but if you do not beat them, you muft
take fix ounces of the four cold feeds, then with

two quarts of {pring water, rub your pounded
feeds

£
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feeds and almonds fix times through a napkin,
then add four pounds of treble refined {ugar,
boil it to a thin {yrup, fkim it well, and when
it is cold, then bottle it.

To make OzYAT a fecond Way.

BOIL two quarts of milk with a ftick of
cinnamon in it, let it ftand till it be quite cold,
then blanch two ounces of the beft {weet al-
monds, and about ten or twelve bitter almonds,
pound them together ina marble mortar with a
little rofe water, then mix them well with the
milk, {weeten it to your tafte, and give it one
boil, ftrain it through a very fine fieve till it is
quite fmooth and free from alroonds. Send it
up in ozyat glaffes with handles, and quite cold ;
take great care you do not boil it too much, and
that the almonds do not turn to oil.

LEMONADE for the fame Ufe.

TO one quart of boiled water, add the juice
of fix lemons, rub the rinds of the lemons with
loaf fugar to your own tafte ; when the water is
near cold, mix the juice and fugar with it, then
bottle it for ufe.

To make LEMONADE a_fecond Way.

o PARE fix or eight large lemons, put the
“peels into a pint of water, give them a boil,
when cold {queeze your lemons into it, and put
in one pound of f{ugar, then ftrain it through a
lawn fieve to as much water as will make it

pleafant ;
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pleafant ; jult before you {end it up put in a pint
of white wine and the juice of anorange if you
like it.

To make LEMONADE a ff}lfra' Way.
TAKE the rinds of fix lemons pared very

thin, and put them in a pan with about twelve
ounces of fugar, with a quart of pump water
made not too hot; let it ftand a night,. then
fqueeze the juice of your lemons into it, with
one {poonful of orange flower water, and run it
through a bag till it looks clear.

To make a rich Acip for Puncu,

BAKE red currants and ftrain them as you
do for jellies, take a gallon of the juice, put to
it two quarts of new milk, crufh pearl goofe-
berries when full ripe, and ftrain them through
a coarfe cloth, add two quarts of the juice, and
three pounds of double refined {ugar, three quarts
of rum and two of brandy, one ounce of ifinglafs
diffolved in part of the liquor, mix itall up to-
gether, and put it in a little cafk, and let it
ftand fix weeks, and then bottle it for ufe. It
will keep many years and fave much fruit.

To make ORANGE JUICE 7o keep.

SQUEEZE your oranges into a pan, then
ftrain them through a very coarfe fieve, after
that through a very fine fieye; meafure your
juice, and to every pint put a pound of fine

loaf fugar, let it {tand tugﬁther all night covered
1 over,
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over, then take off the fcum, ftir it well in the
pan, and put it in dry pint bottles, put ina
{poonful of brandy, after they are filled tie 1t
over the cork with leather ; if you do not choole
to put {pirits in, a little oil will do, to be taken
off clean before you ufe it; keep it in a dry
place, and it will be good for two years. The
pulp that will be in your fine fieve will make
marmalade.
To make SHRUB.

TAKE a gallon of new milk, put to it two
quarts of red wine, pare fix lemons and four
Seville oranges very thin, put in the rinds, and
the juice of twelve of each fort, two gallons of
rum and one of brandy, let it ftand twenty-four
hours, add to it two pounds of double refined
{ugar, and ftir it well together, then put itina
jug, cover it clofe up and let it ftand a fortnight,
then run it through a jelly bag, and bettle 1t
for ufe.

To make SHERBET.

. TAKE nine Seville oranges and three lemons,
grate off the yellow rinds and put the ralpings

into a gallon of water, and three pounds of |

double refined fugar,and boil it to a candy height,
then take it off the fire, and put in the juice the

pulp of the above, and keep ftirring it until it

1s almoft cold, then put it in a pot for ufe.

To make fine SHERBET.@_fecond Way.

PARE four large lemons and boil the peels
in fix quarts of waterand a little ginger cut fine,
boil them a quarter of an hour, then add to it

three
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_three pounds of f{ugar, and when it is cold pat
in the juice of the lemons and ftrain it, and it
is fit for ufe.

To make SHERBET a third Way.

TAKE twelve quarts of water to fix pounds
of Malaga raifins, flice fix lemons into it, with
one pound of fixpenny fugar, put them all to-
gether into an earthen pan, let it ftand three
days, ftirring it three times a day, then take
them out, and let them drain in a flannel bag,
then bottle it ; do not fill the bottles too full
left they burft. It will be fit to drink in about
a fortnight.

To make RAasPBERRY BRANDY.

GATHER the rafpberries when the fun is
hot upon them, and as foon as ever you have got
them, to every five quarts of rafpberries put one
quart of the beft brandy, boil a quart of water
five minutes with a pound of double refined fugar
in it, and pour it boiling hot on the berries,
let it ftand all might, then add nine quarts
more brandy, ftir it about very well, put it in
a ftone bottle, and let it ftand a month or fix
weeks ; when fine bottle it. ’

To make BLack Cuerry BRANDY.

TAKE out the ftones of eight pounds of black
cherries, and put on them 4 gallon of the beft
brandy, bruife the ftongs in a mortar, then put

them in your brandy, €ver them up clofec and
2 let
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337
fet them ftand a month or fix weeks, then pour
it clear from the fediments and bottle it.

To make ORANGE BRANDY.

PARE ecight oranges very thin, and fteep the
peels in a quart of brandy forty-eight hours in
a clofe pitcher, then take three pints of water
and three quarters of a pound of loaf fugar, boil
it until it is reduced to half the quantity, then
let it ftand till it is cold, then mix it with the
brandy ; letit ftand fourteen days, and then
bottle 1t.

To make ALMOND SHRUB.

TAKE three gallons of rum or brandy, three
quarts of orange juice, the peels of three lemons,
three pounds of loaf fugar, then take four

‘ounces of bitter almonds, blanch and beat them

fine, mix them in a pint of milk, then mix
them all well together, let it ftand an hour to
curdle, run it through a flannel bag feveral times
till it is clear, then bottle it for ule.

To make CURRANT SHRUB.

PICK your currants clean from the ftalks
when they are full ripe, and put twenty-four
pounds into a pitcher, with two pounds of fingle
refined fugar, clofe thejug well up, and put it
into a pan of boiling water till they are foft,
then ftrain them through a jelly bag, and to
every quart of juice put one quart of brandy, a
pint of red wine, ene quart of new milk, a
pound of double refinefl*fugar, and the whites
of two eggs well beat, mix them all together,

4 and
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and cover them clofe up two days, then run it
through a jelly bag and bottle it for ufe.

To make WarLnvT CATCHUP.

- TAKE green walnuts before the fhell is
formed, and grind them in a crab mill, or pound
them in a marble mortar, {queeze out the juice
through a coarfe cloth, put to every gallon of
juice one pound of anchovies, one pound of bay

{alt, four ounces of Jamaica pepper, two of

long, and two of black pepper, of mace, cloves,
and ginger, each one ounce, and a ftick of horfe-
radith ; boil all together till reduced to half the
quantity, put it:in a pot, and when cold bottle
it ; it will be ready in three months.

To make WALNUT CATCHUP anotber Way.

PUT your walnuts in jars, cover them with
cold ftrong ale allegar, tie them clofe for twelve
months, then take the walnuts out from the
allegar, ahd put to every gallon of the liquor
two heads of garlick, halt a pound of ancho-
vies, one quartof red wine, one ounce of mace,
one of cloves, one of long, one of black, and
one of Jamaica pepper, with one of ginger, boil
them all in the liquor till it is reduced to half
the quantity, the next day bottle it for ufe; it
is good in fith fauce, or ftewed beef. In my
opinion itis an excellent catchup, for the longer
It 15 kea the better it 1s, I have kept it five

years, and it was m better than when firft
made. N. B. You'may find how to pickle
| the
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the walnuts you have taken out, amongft the
- other pickles.

To make Mum CATCHUP.

TO a quart of old mum put four ounces of
anchovies, of mace and nutmegs fliced one
ounce, of cloves and black pepper half an
ounce, boil it till it is reduced one third ; when
cold bottle it for ufe.

To make a CATCHUP fo keep feven Years.

TAKE two quarts of the oldeft ftrong beer
you can get, put to it one quart of red wine,
three quarters of a pound of anchovies, three
ounces of fhalots peeled, half 4n ounce of mace,
the fame of nutmegs ; a quarter of an ounce of
cloves, three large races of ginger cut in {lices,
boil all together over a moderate fire, till one
third is wafted, the next day bottle it for ufe;
it will carry to the Eaft Indies.

To make Musaroom CaTcuuP.

TAKE. the full grown flaps of mufhrooms,
crufth them with your hands, throw a handful of
fult into every peck of mufhrooms, and let them
ftand all night, then put them into ftew-pans,
and fet them in a quick oven for twelve hours,
and {train them through a hair fieve ; to ever
gallon of liquor, put of cloves, Jamaica, black
pepper, and ginger, ong ounce each, and half a
pound of common falt, fet it on a flow fire, and
let it b‘Dﬂ till half the 1iq§br 1s waited away ; then
putitin aclean pot, when cold bottle it for ufe.

% 2 Tao
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To make MusurooM PowDER.

TAKE the thickeft large buttons you can get,
peel them, cut off the root end, but do not wath
them, fpread them feparately on pewter difhes,
and fet them in a {low aven to dry, let the liquor
dry up into the muthrooms, it makes the powder
ftronger, and let them continue in the oven till
you find they will powder, then beat them in 2
marble mortar, and fift them through a fine fieve,
with a little Chyan pepper, and pounded mace ;
bottle it, and keep it in 2dry clofet.

To make TARRAGON VINEGAR.

TAKE tarragon juft as it is going into bloom,
frip off the leaves, and to every pound of leaves
put a gallon of ftrong white wine vinegar in a
ftone jug to ferment for a fortnight, then run it
through a flannel bag ; to every four gallons of
vinegar put half an ounce of ifinglafs diffolved
in cyder, mix it well with vinegar, then put it
into large bottles, and Iet it ftand one month to
fine, then rack it off, and put it into pint bot-
tles for ufe.

To make ELDER FLOWER VINEGAR.

TO every peck of the peeps of elder flowers
put two gallons of ftrong ale allegar ; and fet it
in the fun in a ftone jug for a fortnight, then
filter it through a flannel bag ; when you bottle
it, put it in {mall bottles, it keeps the flavour
much better than large enes. Be careful you
do not drop any ftalks among the peegps. It

makes
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makes a pretty mixture on a fide-table, with
tarragon vinegar, lemon pickle, &c.

To make GOOSEBERRY VINEGAR.

- TAKE the ripeft goofeberries you can get, *
crufh them with your hand in a tub, to every
peck of goofeberries put two gallons of water,
mix them well together, and let them work for
three weeks, ftir them up three or four times a
day, then ftrain the liquor through a hair fieve,
and put to every gallon a pound of brown {ugar,
a pound of treacle, a fpoonful of frefh barm,
and let it work three or four days in the fame tub
well wathed, run it into iron-hooped barrels,
and let it ftand twelve months, then draw it into
bottles for ufe.—This far exceeds any white
wine vinegar.

To make SucAR VINEGAR.

PUT nine pounds of brown fugar to every
fix gallons of water, boil it for a quarter of an
hour, then putitintoa tub lukewarm, put to it
a pint of new barm, let it work for four or five
days, ftir it up three or four times a day, then
tun it mnto a clean barrel iron-hooped, and fet it
full in the fun; if you make it in February it
will be fit for ufe in Auguft; you may ufe it
for moft forts of pickles, except muthrooms and
walnuts. | i e
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CHAP. XVIL

Obfervations on PickLING.

PICKLING is a very ufeful thing in a fa«
mily, but is often ill managed, or at leaft
made to pleafe the eye by pérnicious things,
which is the only thing that ought to be avoid-
ed, for nothing is more common than to green
pickles in a brafs pan for the fake of having
them a good green, when at the fame time they
will green as well by heating the liquor, and
keeping them on aproper heat upon the hearth,
without the help of brafs, or verdegreafe of any
kind, for it is poifon to a great degree, and no-
thing ought to be avoided more than ufing brafs

or copper that is not well tinned ; but the beft

way, and the only caution I can give, is to be
very particular in keeping the pickles from any
thing of that kind, #nd follow {triétly the di-
reclion of your receipts, as youwill find receipts
for any kind of pickles, without being put
in falt and water at all, and greened only by
pouring your vinegar hot upon them, and it will
keep them a long time.

To pickle CUCUMBERS,

TAKE the {malleft cucumbers you can get,
and as free from {pots as pofiible, put them into
a ftrong falt and water for nine or ten days or
till they are quite yellow, and ftir them twice 3
day at leaft, or they will {cum over, and grow
foft ; when they are thoroughly yellow pour the

' ' : - water
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water from them, and cover them with plenty
of vine leaves, fet your water over the fire, when
it boils pour it upon them, and fet them on the
hearth to keep warm, when the water grows
cool, make it boiling hot again, and pour 1t
upon them, keep doing fo till you fee th?}r are
a fine green, which will be in fouror five times ;
be fure you keep them well covered with vine
leaves, a cloth and difh over the top to keep in
the fteam, it helps to green them f{ooner ; when
they are greened, put them into a hair fieve to
drain, then make a pickle for them ; to every
two quarts of white wine vinegar, put half an
ounce of mace, and ten or twelve cloves, one
ounce of ginger cut in flices, the fame of black
pepper, and a handful of falt, boil them all to-
gether five minutes, then pour it hot upon your
pickles, and tie them down with a bladder for
ufe.—N. B. You may pickle them with ale alle-
gar, or diftilled vinegar ; if you ufe vinegar, it
muft not be boiled ; you may add three or four
cloves of garlick or fhalots, they are very good
for keeping the pickle from caning.

To pickle CUCUMBERS a_fecond Way.

GATHER your cucumbers on a dry day,
and put them into a narrow-topped pitcher, put
to them a head of garlick, a few white muftard
feeds, and a few blades of mace, half an ounce
of black pepper, the fame of long pepper, and
ginger, and a good handful of falt into your
vinégar ; pour 1t upon your cucumbers boiling
hot, fct them by the fire, and keep them warm

L Z 4 for
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for three days, and boil your allegar once every
day, and keep them clofe covered till they are
a good green, and then tie them down with 3
leather, and keep them for ufe.

To pickle CucuMBERS 7n_flices.

GET your cucumbers large before the feeds
are ripe, flice them a quarter of an inch thick,
then lay them on a hair fieve, and betwixt every
lay put a fhalot or two, throw on a little falt, let
them ftand four or five hours to drain, then put
them in a ftone jar, take as much ftrong ale al-

legar as will cover them, boil it five minutes, °

with a blade or two of mace, a few white pep-
per corns, alittle ginger fliced, and fome horfe-
radith {craped, then pour it boiling hot upon

your cucumbers, let them ftand till they are

cold, do fo for three times more: let it grow
cold betwixt every time, then tie them down

with a bladder for ufe.

To pickle MANGOES.

TAKE the largeft cucumbers you can get,
before they are too ripe, or yellow at the ends,

then cut a piece out of the fide, and take out.

the feeds with an apple fcraper, or a tea-{poon,
and put them in a very ftrong falt and water
for eight or nine days, or till they are very yel-
low, ftir them well two or three times each day,
then put them into a brafs pan, with a large
quantity of vine leaves both under and over
them, beat a little roach alum very fine, and

4 put
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put it in the falt and water that they came out
of, pourit upon your cucumbers, and fet it upon
a very flow fire, for four or five hours, till they
. are a pretty green, then take them out and drain
them on a hair fieve, when they are cold, put
to them a little horfe-radifh, then muftard feed,
two or three heads of garlick, a few pepper
corns, flice a few green cucumbers in fmall
pieces, then horfe-radith, and the fame as before
mentioned, till you have filled them, then take
the piece you cut out, and few it on with a large
needle and thread, and do all the reft the fame
way, have ready your pickle ; to every gallon of
allegar put one ounce of mace, the fame of
cloves, two ounces of ginger fliced, the fame
of long pepper, black pepper, Jamaica pepper,
three ounces of muftard feed tied up in a bag,
four ounces of garlick, and a ftick of horfe-
radith cut in {lices, boil them five minutes in
the allegar, then pour it upon your pickles, tie
them down and keep them for ufe.

To pickle CoODLINGS. -

GET your codlings when they are the {ize of

a large French walnut, puta good deal of vine
leaves in the bottom of a brafs pan, then put in
your codlings, cover them very well with vine
leaves, and fet them over a very flow fire till you
can peel the {kins off, then take them carefully
up 1n a hair fieve, and peel them with a pen-
ku_i ¢, and put them into the fame pan again
with the vine leaves and water as before, cover
them clofe, and fet them over a flow fire till they
are
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are a fine green, then drain them through a hair
fieve, and when they are cold put them into
diftilled vinegar, pour alittle meat oil on the top,
and tie them down with a bladder.

Do pickle KipNEY BEANS.

GET your beans when they are young and
{mall, then put them into a ftrong falt and water
for three days, ftir them up two or three times
cach day, then put them into a brafs pan, with
vine leaves both under and over them, pour on
the fame water as they came out of, cover them
clofe, and fet them over a very {low fire till they
area fine green, then put them into a hair fieve
to drain, and make a pickle for them of white
wine vinegar, or fine ale allegar, boil it five
or fix minutes, with a little mace, Jamaica
pepper, long pepper, and a race or two of gin-
ger {liced, then pour it hot upon the kidney
beans, and tie them down with a bladder.

To pickle SﬁI;EPHIRE.

WASH your famphire very well in four fmall
beer, then put it into alarge brafs pan, diffolve
a little bay falt, and twice the quantity of com-

mon {alt in {our beer, then fill up your pan with"

it, cover it clofe, and fet it over a flow fire till
it is a fine green, then drain it'through a fieve,
and put it into jars, boil as much fugar vinegar
or white wine vinegar, with a race or two of
ginger, and a few pepper corns, as will cover
it; then pour it hot upon your famphire, and
tie it well down. T

4

N

o i B el e i S it e 5 ol e~ — 2 B2

T —




ENGLISH HOUSE-KEEPER. 34y

To pickle WALNUTS black.

GATHER your walnats when the fun is hot
upon them, and before the fhell is hard, which
you may know by running a pin into them,
then put them in a ftrong falt and water for
nine days, then ftir them twice a day, and change
the falt and water every three days, then put
them in a hair fieve, and let them ft:nd in the
air till they turn black ; then purt them into
ftrong ftone jars, and pour boiling allegar over
them, cover them up, and let them ftand till
they are cold, then boil the allegar three times
more, and let it ftand till it is cold betwixt
every time; tie them down with paper and a
bladder over them, and let them ftand two
months, then take them out of the allegar, and
make a pickle for them; to every two quarts of
allegar put half an ounce of mace, the {ame of
cloyes, one ounce of black pepper, the fame of
Jamaica pepper, ginger, and long pepper, and
two ounces of common {alt, boil it ten minutes,
and pour it hot upon your walnuts, and tie them
down with a bladder and paper over it.

A fecond Way to pickle WALNUTS black.

WHEN you have got your walnuts as before,
put them into a cold ftrong allegar, with a good
deal of falt in 1it, let them ftand three months,
then pour off the allegar, and boil it with a lit-
tle more falt in it, then pourit upon your wal-
nuts, and let them ftand till they are cold, make
3t hot again, and pour it upon your walnuts, and

do
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do fo till they are black, then put them into a
hair fieve, and make a pickle for them the fame
way as above, keep them in ftrong ftone jars,
and they ‘will be fit for ufe in a month or fix
weeks time.

To pickle WALNUTS an olive colour.

GATHER your walnuts, and put them ina
ftrong ale allegar, and tie them down with a
bladder and a paper over it, to keep out the air,
~and let them ftand twelve months, then take
them out of that allegar, and make a pickle for
them of ftrong allegar, and to every quart put
half an ounce of Jamaica pepper, the fame of
long pepper, a quarter of an ounce of mace, the
fame of cloves, one head of garlick, and a little
falt, boil them all together five or fix minutes,
then pour it upon your walnuts ; when it is cold,
heat it again three times, then tie them down
with a bladder, and paper over it ; they will keep
feveral years, without either. turning colour, or
growing foft,if your allegar be good.—N.B.You
may make exceeding good catchup of the alle-
gar that comes from the walnuts, by adding a
pound of anchovies, one eunce of cloves, the
fame of long and black pepper, one head of
garlick, and half a pound of common falt to
every gallon of your allegar ; boil it till it is half
reduced away, and fcum it-very well, then bot-
tle it for ufe, and it will keep a long time.
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To pickle WALNUTS.

TAKE the largeft French walnuts, pare
them till you can fee the white appear, but take
great care you do not cut it too deep, it will make
them full of holes, put them into falt and water
as you pare them, or they will turn black, when
you have pared them all, have ready a faucepan
well tinned, full of boiling water, with a little
falt, then put in your walnuts, and let them
boil five minutes very quick, then take them
out, and fpread them betwixt two clean cloths,
when theyare cold put them into wide mouthed
bottles, and fill them vp with diftilled vinegar,
and put a blade or two of mace, and a large tea
fpoonful of eating oil into every bottle; the
next day cork them well, and keep them in 2
dry place.

To pickle WALNUTS green.

TAKE the large double, or French walnuts,
before the fhells are hard, wrap them fingly in
vine leaves, put afew vine leaves in the bottom
of your jar, fill it near full with your walnuts,
take care that they do not touch one another, put
a good many leaves over them, then fill your jar
with good allegar, cover them clofe that the air
cannot get in, let them ftand for three weeks,
then pour the allegar from them, put freth
leaves in the bottom of another jar, take out
your walnuts, and wrap them feparately in frefh
leaves as quick as polfibly you can, put them
into your jar with a good many leaves over th?]m,

then




450 THE EXPERIENCED

then fill it with white wine vinegar, let themt
ftand three weeks, pour off your vinegar, and
wrap them as before with frefh leaves at the
bottom and top of your jar, take frefh white
wine vinegar, put falt in it till it will bear an
_egg, add to it mace, cloves, nutmeg, and gar=
lick if you choofe it, boil it about eight minutes,
then pour it on your walnuts, tie them clofe
with paper and a bladder, and fet them by for
ufe. Be fure to keep them always covered ;
when you take any out for ufe, what is left muft
not be put in again, but have ready a frefh jar
with boiled vinegar and falt to put them in.

To pickle BARBERRIES.

GET your barberries before they are too ripe,
pick out the leaves, and dead ftalks, then put
them into jars, with a large quantity of ftrong
{alt and water, and tie them down with a blad-
der.—N. B. When you fee your barberries
fcum over put them into freth falt and water,

o

ficient enough to keep them.

they need no vinegar, their own fharpnefs is fuf-.

To pickle PARSLEY green.

TAKE a large quantity of curled parfley,
make a ftrong f{alt and water to bear an egg,
put in your parfley, let it ftand a week, then
take it out to drain, make a frefh {alt and water
as before, let it {tand another week, then drain
it very well, put it in {pring water, and change
it every 'day for three days, and fcald it in hard
water, till it becomes green, take it out and drain
it quite dry, boil a quart of diftilled vinegar a

6 few
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few minutes, with two or three blades of mace,
a nutmeg fliced, and a fhalot or two; when it
is quite cold, pour it on your parfley, with two
or three flices of horfe-radith, and keep it for
T (g

To pickle NASTURTIANS.

GATHER the nafturtian berries foon after
the blofloms are gone off, put them in cold falt
and water, change the water once a day for three
days, make your pickle of white wine vinegar,
mace, mutmeg fliced, pepper corns, falt, fha-
lots, and horfe-radifh ; it requires to be made
pretty ftrong, as your pickle is not to be boiled ;
when you have drained them, put them into a
jar, and pour the pickle over them.

To pickle Rapisu Pops.

GATHER your radith pods when they are
quite young, and put them in falt and water all
night, then boil the falt and water they were
laid in, and pour it upon your pods, and cover
your jars clofe to keep in the fteam; when it
grows cold, make it boiling hot, and pour it on
again ; keep doing fo till your pods are quite
- green, then put them on a fieve to drain, and
make a pickle for them of white wine vinegar,
with a little mace, ginger, long pepper, and
horfe-radifh, pour it boiling hot upon your pods,
when it is almoft cold, make your vinegar twice
hot as before, and pour it upon them, and tie
them down with a bladder,

Te
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To pickle ELDER SHooTs.

GATHER your elder thoots when they are
the thicknefs of a pipe-fhank, put them into
falt and water all night, then put them into
ftone jars in layers, and betwixt every layer
ftrew a little muftard feed, and fcraped horfe-
radifb, a few fhalots, a little white beet root,
and cauliflower pulled in fmall pieces, then pour
boiling allegar upon it, and fcald it three times,
and it will be like piccalillo, or Indian pickle ;
tic a leather over it, and keep it in a dry place.

Taﬁcé!ﬁ- ELpER Bubs.

GET your elder buds when they are the fize
of hop buds, and put them into a ftrong falt
and water for nine days, and ftir them two or
three times a day, then put them into a brafs
pan, cover them with vine leaves, and pour the
water on them that they came ont of, and fet
them over a flow fire till they are quite green,
then make a pickle for them of allegar, a little
mace, a few fhalots, and fome ginger fliced,
boil them two or three minutes, and pour it
upon yourbuds ; tic them down, and keep them
_in a dry place for ufe.

To pickle BT RooTs.

TAKE red beet roots and boil them till they
are tender, then take the fkins off, and cut them
in flices, and gimp them in the fhape of wheels,
flowers, or what form you pleafe, and put them

into a jar, then take as much vinegar as yn;
thin

- o R M l_ S —
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think will cover them, and boil it with a little
mace, a race of ginger fliced, and a few flices
of horfe-radifh, pour it hot upon your roots,
and tie them down.—They are a very pretty
garnith for made difhes. f

To pickle CAULYFLOWERS.
" TAKE the clofeft and whiteft caulyflowers

your can get, and pull them in bunches, and -

fpread them on an earthen difth, and lay falt all
over them, let them ftand for three days to
bring out all the water, then put them in earthen
jars, and pour boiling falt and water upon them,
and let them ftand all night, then drain them
on a hair fieve, and put them into glafls jars,
and fill up your jars with diftilled vinegar, and
tie them clofe down with leather. f

A fecond Way to pickle CAULYFLOWERS.

PULL your caulyflowers in bunches as be-
fore, and give them juft a. fcald in falt and
water, {pread them on a cloth, and {prinkle a
little falt over them, and throw another cloth
upon them till they are drained, then lay them
on fieves, and dry them in the fun till they are
quite dry like fcraps of leather, put them into
jars about half full, and pour hot vinegar (with
fpice boiled in it to your tafte) upon them ; tie

them down with a bladder, and a leather quite -

clofe,—N. B. White cabbage is done the fame
way.

A a To

—————
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To pickle Rep CABBAGE.

GET the fineft and clofeft red cabbage you
can, and cut it as thin as pofiible, then take
fome cold ale allegar, and put to it two or three
blades of mace, a few white pepper corns, and
make it pretty {trong with falt, put your cabbage
into the allegar as you cutit; tie it clofe down
with a bladder, and a paper over it, and it will
be fit for ufe in a day or two.

To pickle RepD CABBAGE a_fecond Way.
CUT the cabbage as before, and throw fome
falt upon it, and let it lie two or three days, till
1t grows a fine purple, then drain it from the
{alt, and put itinto a pan with beer allegar, and
{pice to your liking, and give it a {cald; when
it is cold, put it into your jars, and tie it clofc up.

To pickle GRAPES.

GET your grapes when they are pretty Iargc,
but not too ripe, then put a layer into a {tone
Jar then alayer of vine leaves, then grapes and
vine leaves as before, till your jar is full ; then
take two quarts of water, half a pﬂund af bay
falt, the tame of common falt, beil it half an
hcur, {kim it well, and takc it oft to fettle,
when it is milk warm, pour the clean liquor
upon the grapes, and lay agund deal of vine
leaves upon the top, and cover it clofe up with
a cloth, and fet it upon the hearth for two days,
then take your grapes out of the jar, and lay
them upon a cloth to drain, and cover them
with a flannel till they are quite dry ; then lay

) them

k.
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them in flat bottomed ftone jars, in layers, and

ut frefh vine leaves betwixt every layer, and a
large handful on the top of the grapes, then boil
a quart of hard water, and one pound of loaf
{ugar, a quarter of an hour, fkim it well, and

ut to it three blades of mace, a large nutmeg
Eicﬁd, and two quarts of white wine vinegar,
give them all a boil together, then take it off,
and when .it is quite cold, pour it upon your.
grapes, and cover them very well with it; put
a bladder upon the top, and tie a leather over it,
andkeep them in adry place for ufe.—V. B. You
may pickle them in cold diftilled vinegar.

To pickle young ARTICHOKES.

GET your artichokes as foon as they are
' formed, and boil them in a ftrong falt and
water for two or three minutes, and lay them
upon a hair fieve to drain, when they are cold
put them into narrow topped jars, then take as
much white wine vinegar as will cover your ar-
tichokes, boil with it a blade or two of mace,
a few flices of ginger, and a nutmeg cut thin,
pour it on hot and tie them down.

To pickle Musn R.GGMS.

GATHER the fmalleft muthrooms you can
get, and put them into {pring water, then rub
them with a piece of new flannel, dipped in falt,
and throw them into cold {pring water as you
do them to keep their colour, then put them
into a well tinned faucepan, and throw a hand-
ful of falt over them, cover them clofe, and fet

i Aaz them

L]
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them over the fire four or five minutes, or til]
you fee they are thoroughly hot, and the liquor
is drawn out of them, then lay them between
two clean cloths till they are cold, then put
them into glafs bottles, and fill them up with
diftilled vinegar, and puta blade or two of mace,
and a tea-fpoonful of eating oil in every bot-
tle, cork them clofe up, and fet them in 4 ¢o61
place.——N. B. If you have not any diftilled
vinegar, you may ufe white wine vinegar, or
ale allegar will do, but it muft be boiled with
a little mace, falt, and a few flices of ginger,
itmuft be cold before you pour it on your muth-
rooms; if your vinegar or allegar be too fhar
it will foften your muthrooms, neither will they
keep fo long, nor be {o white.

To pickle MusuRooMS brown.

TAKE a quart of large mufhroom buttons,
wafh them in allegar with a flannel, take three
anchovies and chop them fmall, a few blades of
mace, a little pepper and ginger, a fpoonful of
falt, and three cloves of fhalots, put them into
a faucepan with as much allegar as will half
cover them, fet them on the fire, and let them
ftew till they fhrink pretty much ; when cold
put them in {mall bottles with the allegar
poured upon them, cork and tie them up clofe.
N. B. This pickle will make a great addition
in brown fauce.

To pickle ONIONS.

" PEEL the fmalleft onions you can get, and

put them into falt and water for nine days, and
4 change
L
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change the water every day, then put them into
jars, and pour frefh boiling falt and water over
them, let them ftand clofe covered until they
are cold ; then make fome more falt and water, *
and pour it boiling hot upon them, and when
it is cold, put your onions into a hair fieve to
drain, then put them into wide mouthed bot-
tles, and fill them up with diftilled vinegar, and
put into every bottle a flice or two of ginger,
one blade of mace, and a large tea-fpoonful of
eating oil ; it will keep the onions white ; then
cork them well up.—N. B. Ifyou like the tafte
of a bay leaf, put one or two into every bottle,
and as much bay falt as will lie on a fix-pence,

To make INp1AN PicKLE or PiccaLiLLo. ™

GET a white cabbage, one caulyflower, a
few fmall cucumbers, radifh-pods, kidney-beans,
and a little beet root, or any other thing you
commonly pickle; then put them on' a hair
fieve, and throw a large handful of falt over
them, and fet them in the {un-fhine, or before
the fire, for three days to dry ; when all the water
is run out of them, put them into a large
earthen pot in layers, and betwixt every layer,
put a handful of brown muftard {eed, then take
as much ale allegar as you think will cover it, =
and to every four quarts of allegar, put an ounce
of turmerick, boil them together, and pour it
hot upon your pickle, and let it ftand twelve
days upon the hearth, or till the pickles are all
of a bright yellow colour, and moft of the al-
legar fucked up ; then take two quarts of ftrong

Aag ale
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ale allegar, one ounce of mace, the fame of
white pepper, a quarter of an ounce of cloves,
the fame of long pepper and nutmeg; beat
them all together, and boil them ten minutes in
your allegar, then pourit upon your pickles with
four ounces of garlick peeled ; tie it clofe down,
and keep it for ufe,—N. B. You may put in
freth pickles, as the things comes in feafon, and
keep them covered with vinegar, &c. '

A pickle in Imitation of INDIAN BAMBOE.

TAKE the young fhoots of elder, about the
beginning or middle of May take the middle
of the flalk, the top is not worth doing, peel
off the out-rind, and lay them in a ftrong brine
of falt and becr one night, dry them in a
cloth fingle, in the mean time make a pickle,
of half goofeberry vinegar, and half ale allegar ;
to every quart of pickle put one ounce of long
pepper, one ounc of fliced ginger, a few corns
of Jamaica pepper, a little mace, boil it, and
pour it hot upon the fhoots, and ftop the jar
clofe up, and fet it by the fire twenty-four
hours, ftirring it very often. '

CH Ade - XVII.

Olfervations on keeping GARDEN-STUFF and
' | FrurT.

HE art of keeping garden-ftuff is to
keep it in dry places, for damp will not

only make them mould, and give again, but
o R 25 take
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take!off the flavour, fo it will likewife {poil any
kind of bottled fruit, and {et them on working;
the beft caution I can give, isto keep them as
dry as poffible, but not warm, and when you
boil any dried ftuff have plenty of water, and
follow ftrictly the directions of your receipts.

To keep GREEN PEAS.
SHELL any quantity of green peas, and

juft give them a boil in as much {pring water
as will cover them, then put them in a fieve to
drain, pound the pods with a little of the water
that the peas were boiled in, and ftrain what
juice you can from them, and boil it a quarter
of an hour, with a little {alt, and as much of
the water as you think will cover the peas in
the bottles, fill your bottles with peas, and
pour in your water, when cold put rendered
{uet over, and tie them down clofe with a blad-

der, and leather over it, and keep your bottles
in a dry place.

To keep GREEN PEAs another Way.

GATHER your peas in the afterncon, on a
dry day; fhell them, and put them into dry
clean bottles, cork them clofe, and tie them

over with a bladder; keep them in a cool dry
place as before.

To keep FRENCH BEANS.

LET your beans be gathered quite dry, and
not too old, lay a layer of f{alt in the bottom of
an earthen jar, then a layer of beans, then ialt,

Aagy then
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then beans, till you have filled you jar: let the
falt be atthe top, tie a piece of leathér over them,
~and lay a flag on the top, and fet themina dry
cellar for ufe.

Ta keep FRENCH BEANS a fecond Way.

MAKE a ftrong falt and water that will bear
an egg, and when it boils put in your French
beans for five or fix minutes, then lay them on
a fieve, and put to your falt and water a liftle -
bay falt, and boil it ten minutes, ikim it well,
and pour itintoan earthen jar to cool and fettle,
put your French beans into narrow topped-jars,
and pour your clean liquor over them ; tie them
clofe down, that no air can get in, and keep them
in a dry place.—N., B. Steep them in plenty of
fpring water the night before you ufe them, and
boil them in hard water.

To keep MUSHROOMS 7o eaf like ﬁ*-sjﬂ:v 0nes.

W ASH large buttons as you would for ftew-
ing, lay them on fieves, with the ftalk up-
wards, throw over them fome falt to fetch out
the water ; when they are drained, put them in
a pot, and fet them in a cool oven for an hour,
then take them carefully out, and lay them to
cool and drain; boil the liquor that comes out
of them with a blade or two of mace, and boil
it half away ; put your mufhrooms into a clean
jar well dried, and when the liquor is cold,
cover your mufhrooms in the jar'with it, and
pour over it rendered fuet ; tie a bladder over it,
fet themin a dry clofet, and they will keep w:r;.lr
| - : wel
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well moft of the winter.—When you ufe them,
take them out of the liquor, pour over them
boiling milk, and let them ftand an hour, then
ftew them in the milk a quarter of an hour,
thicken them with flour, and a large quantity of
butter, and be careful you do not oil it, then
beat 'the yolks of two eggs with a little cream,
and put itin, butdo not letit boilafter the eggs
are in ; lay untoafted fippets round the infide of
‘the dith, and ferve them up ; they well eat near
as'good as freth gathered mufhrooms ; -if -they
do 'not tafte ftrong enough, put in alittle of the
liquor: thisis a valuable liquor, and it will give
all made difhes a flavour like frefh mufhrooms.

To keep MusurooMs another Way.

SCRAPE large flaps, peel them, take out
the infide, and boil them.in their own liquor
and a little falt, then lay them in tins, and fet
them in a.cool oven, and repeat it till they are
dry; put them in clean jars, tie them clofe down,
and they will eat very good.

To dry ArRTIiCHOKE BoTTOMS.

PLUCK the artichokes from the ftalks (juft
before they come to their full growth) it will
draw out all the ftrings from the bottoms, and
boil them fo that you can juft pull off the leaves,
lay them on tins, and fet them 1in a cool oven,
and repeat it till they are dry, which you may
know by holding them up againft the light, and
if you can fee through them, they are dry

enough ;
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enough; put them 1n PHPEI.' bags, and hang
them in 4 dry place.

To bottle DaMsoNs fo eat as good as frefh ones.

GET your damfons carefully when they are
juft turned colour, and put them into wide-
mouthed bottles, cork them up loofely, and let
them ftand a fortnight, ‘then look them over,
and if you {ee any of them*mould or {pot, take
them out and cork the reft clofe down ; fet the
bottles in fand, and they will keep till {pring,
and be as good as frefh ones,

Another Way to bottle DAﬁsnus.

TAKE your damfons when full grown and
coloured, but not foft, have them gathered in
dry weather, get your wide-mouth bottles clean
wafhed, and very dry before your damfons are
got, have them fitted with corks that your dam-
fons may be done as foon as they are gathered,
whep they are pricked put them into your
bottles as foon as you can; when the bottle is
half full put in two table fpoonfuls of Lifbon
fugar, then fill the bottles up with damfons,
have the corks well beat in and cut clofe, then
have a bladder foaked in cold water, and well
wiped, which muft be tied clofe over the corks,
have the boiler or copper that you intend to do
them in ready, and lay a little ftraw very thin,
at the bottom of your copper, to keep them
from breaking, put a little ftraw, between each

bottle, you may lay another row of bottles
' 5 over
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over the firft, if your copper is deep enaugh,
but mind they do not rub againft each other,
there muft be a full inch of water over your
bottles, and ftraw ftrewed thin over the top,’
over which you muft get the cover of a hamper,.
and have it cut to fit the copper, that your
bottles may not rife to the top of your water,
there muft be a proper weight over the cover of
the hamper, to keep the bottles in their places;
when that is done, you muft have as much cold
water put over them as will cover them, have
your fire lighted, and ftand by them till you fee
them have one boil, then, as quick as you can,
have the fire drawn out, and water thrown un-
der the copper to cool it, as too much boiling
{poils the fruit, let them ftand in the water
threc hours in the copper, then have them
taken out and wiped dry, but not thook, let
your bottles ftand in a cool and very dry place,
‘they will keep two years; they muft not be
covered with any clofe cover: this is a very

good way to do goofeberries, but leave out the
fugar. -

To bottle GOOSEBERRIES.

PICK green walnut goofeberries, bottle them,
and fill the bottles with {pring water up to the
neck, cork them loofely, and fet them inacop-
per of hot water till they are hot quite through,
then take them out, and when they are cold,

~cork them clofe, and tie a bladder over, and
fet them in adry cool place,

To
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To bottle GOOSEBERRIES @ fecond W ay.

PUT one ounce of roach alum, beat fine,
into a large pan of boiling hard water, pick
your goofeberries, and put a few in the bottom
of a hair ‘fieve, and hold them in the boiling
water ‘till they turn white; then take out the
fieve, and fpread the goofeberries betwixt two
clean cloths, put more goofeberries in your fieve,
and repeat it till you have done all your berries,
put the water into a glazed pot till next day,
then put your goofeberries into wide-mouthed
bottles, and pick outall the cracked and broken
ones, pour your water clear out of the pot, and
~ fill up your bottles with it; then put in the
corks loofely, and let them ftand for a fortnight,
and if they rife to-the corks, draw them out,
and ‘let ‘them ftand for two or three days un-
corked, then cork them clofe, and they will
keep two years,

“To'bottle CRANBERRIES. .

GET your cranberries when they are quite
dry, put them into-dry clear bottles, cork them
up clofe, and fet them in a dry cool place.

To bottle GREEN CURRANTS.

GATHER your currants when the fun is
-hot upon them, ftrip them from the ftalks, and
 put them iato glafs bottles, and cork them clofe,
fet them over head in dry fand, and they will
keep. till fpring.

To
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To keep GRAPES.

CUT your bunches of grapes, with a joint
of the vine to them, hang them up in a dry
room, that thé bunches do not touch one ano-
ther, and the air pafls freely betwixt them, or
they will grow mouldy and rot; they will keep
till the latter end of January, or longer.

N. B. The Frontiniac grape is the beft.

CHA P IV

Obfervations on DISTILLING.

F your ftill be a limbeck, when you fet it on

fill the top with cold water, and make a lit-
tle pafte of flour and water, and clofe the bot-
tom of your f{till well with it, and take great
care that your fire is not too hot to make it boil
over, for that will weaken the ftrength of your
water ; you muft change the water on the top of
your ftill often, and never let it be {calding hot,
and your ftill will drop gradually off; if you
ufe a hot ftill, when you put on the top, dip a
cloth in white lead and oil, and lay it well over
the edges of your fill, and a coarfe wet cloth
over the top : it requires a little fire under it,
but you muft take care that you keep it very
clear; when your cloth is drf, dip it in cold
water and lay it on again, and if your {till be
very hot, wet another cloth, and lay it round
the very top, and keep it of a moderate heat,
‘ fo
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fo that your water is cold when it comes off the
ftill. —If you ufe a worm-ftill, keep your water
in the tub full to the top, and change the water
often, to prevent it from growing hot ; obferve
to letall imple waters ftand two or three days
before you work it, to take off the fiery tafte of
the ftill.

To diftill CAuDLE WATER.

~ TAKE wormwood, hore-hound, feather-
few, and lavendar-cotton, of each three hand-"
fuls, rue, pepper-mint, and Seville orange peel,
of each a handful, fteep them in red wine, or
the bottoms of ftrong beer, all night ; then diftill
them in a hot ftill pretty quick, and it will be
a fine caudle to take as bitters.

To d;;'fi‘_f;’i Mirk WATER.

TAKE two handfuls of fpear or pepper-
mint, the fame of balm, one handful of cardus,
the fame of wormwood, and one of angelico, cut
them into lengths a quarter long, and fteep them
in three quarts of fkimmed milk twelve hours,
then diftill it in a cold ftill, with a flow fire
under it; keep a cloth always wet over the top
of your ftill, to keep the liquor from boiling
over, the next day bottle it, cork it well, and
keep it for ufe.

Ts make HEPuNATICE WATE R for the Gravel.

GATHER your thorn fiowers in May, when
they are in full bloom, and pick them from the
: ftemsg
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ftems and leaves, and to every half peck of
flowers, take three quarts of Lifbon wine, and
put into it a quarter of a pound of nutmegs
fliced, and let them fteep in it all night, then
put it into your ftill with the peeps, and keep
a moderate even fire under it, for if you let it
boil ovér, it will lofe its ftrength.

To difiill PEPPER-MINT WATER.

GET your pepper-mint when itis full grown,
and before it feeds, cut it in fhort lengths, fill
your ftill with it, and put it half full of water,
then make a good fire under it, and when it is

nigh boiling, and the ftill begins to drop, if

your fire be too hot, draw a little out from
under it, as you fee it requires, to keep it from
boiling over, or your water will be muddy, the
flower your {till drops, the water will be the
clearer and ftronger, but do not fpend it too
far, the next day bottle it, and let it {tand three
or four days, to take the fire off the ftill, then
cork it well, and 1t will keep a long time.

To diffill ELDER-FLOWER WATER,

GET your elder-flowers when they are in
full bloom, fhake the bloffloms off, and to every
peck of flowers put one quart of water, and
let them fteep init all night; then put them in

a cold ftill, and take care that your water comes

cold off the ftill, and it will be very clear, and
draw_i; no longer than your liquor is good, then
put it into bottles, and cork it in two or three
days, and it will keep a year,

To



368  THE EXPERIENCED

To diftill Rose WATER.

GATHER your red rofes when they are
dry and full blown, pick off the leaves, and to
every peck put one quart of water, then put
them into a cold ftill, and make a flow fire un-
der it, the flower you diftill it the better it is,
then bottle it, and cork it in two or three days
time, and keep it for ufe. N. B. You may
diftill bean-flower the fame way. .

To diftill PENNY-RovarL WATER.

GET your penny-royal when it is full grown,
and before it 1s in bloflom, then fill your cold
ftill with it, and put it half full of water, make
a moderate fire under it, and diftill it off cold,
then put it into bottles, and cork it in two or
three days time, and keep it for ufe.

To djffill LAVENDAR WATER.

TO every twelve pounds of lavendar-neps,
put one quart of water, put them into a cold
{till, and make a flow fire under it, and diftill it
off very flow, and put it into a pot till you have
diftilled all your water, then clean your {till well
out, and put your lavendar water into it, and
diftill it off as flow as before, then put it into
. bottles, and cork it well.

To ditil] Spir1TS 0f WINE.

TAKE the bottoms of ftrong beer, and any

kind of wines, put them into a hot ftill about
three




ENGLISH HOUSE-KEEPER. 369

three parts full, then make a very flow fire un-
der, and if you do not take great care to keep
it moderate, it will boil over, for the body is {o
ftrong, that it will rife to the top of the ftill ;
the flower you diftill it the ftronger your {pirit
will be, put it into an earthen pot till you have
done diftilling; then clean your ftill well out,
and put the fpirit into it, and diftill it flow as
before, and makeitas ftrong as to burn in your
lamp, then bettle it, and cork it well, and keep
it for ufe.

Bb 4 Cora
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A Correct LIST of every Thing in Seafon
in every Month of the YEAR.

JANUARY.

F IS H

ARP Soles Smelts
c Tench  Flounders Whitings
Perch Plaice Lobfiters
Lampre}rs Turbot Crabs
Eels Thornback Prawns
Craw-fith Skate Oyfters
Cod Sturgeon

' M, B AT,
Beef Veal Pork
Mutton Houfe-Lamb

PO LT R Y &,
Pheafant } Woodcocks Pullets

Partridge f " Snipes Fowls
Hares Turkeys Chickens
Rabbits Capons Tame Pigeons-
RO -Q"T 8 &e.
Cabbage Cardoons Lettuces
Savoys Beets Creffes
Coleworts Parfley Muftard
Sprouts Sorrel Rape
Brocoli purple Chervil Radifh
and white  Celery Turnips
Spinage Endive Tarragon

Mint
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By |
Mint Sage Salfifie
Cucumbers in Parfnips To bebad,though
hot-houfes Carrots not in fé mﬁn,
‘Thyme Turnips Jerufalem Arti-
Savory Potatoes chokes
Pot-Marjoram Scorzonera Afparagus
Hyfop Skirrets Mufthrooms
F R G5
Apples Almonds Medlars
Pears Services Grapes
Nuts

P B Rubh A RY.

18 H.
Cod Skate Tench
Soles Whitings Perch
Sturgeons Smelts Carp
Plaice Lobfters Eels
Flounders Crabs Lampreys
Turbot - Ovfters Craw-fith
Thornback Prawns

N B AT,
Beef Veal Pork
Mutton Houfe-Lamb

PO U L T R X -ifred

Turkeys Chickens Woodcocks
Capons Pigeons Snipes
Pullets - Pheafants Hares
Fowls Partridges Tame Rabbits

Bba2 RO O e

£

e ——
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R OO T.5:7 &

Cabbage Muftard Afparagus
Savoys Rape Kidney-Beans
Coleworts ‘Radifthes Carrots
Sprouts Turnips Turnips
Brocoli, purple Tarragons Parfnips

and white  Mint Potatoes
Cardoons Burnet Onions
Beets Tanley Leeks
Parfley Thyme Shalots
Chervil Savory Garlick
Endive Marjoram Rocombole
Sorrel . Salfifie -
Celery Affgﬂ;my G Skirret
Chardbects Scorzonera
Lettuces ForcedRadifhes Jerufalem Ar-
Crefles Cucumbers tichokes

FRUILT,

Pears Apples Grapes

M A R .GoH.

: ME A417.
Beef Veal Pork
Mutton = Houfe-Lamb
P OU LT RN s
Turkeys Fowls Pigeons
Pullets Chickens Tame Rabbits
Capons Ducklings
10N e s
Carp Eels Soles
Tench Mullets -  Whiting

Turbot.
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Turbot Plaice Crabs
Thornback Flounders Craw-fith
Skate Lobfters Prawns

ROV S, Ste,
Carrots Brocoli Rape
Turnips Cardoons Radithes
Par(nips Beets Turnips
Jerufalem Ar- Parfley Tarragon
tichokes Fennel Mint
Onions Celery Burnet
Garlick Endive Thyme
Shalots Tanfey Winter-Savory
Coleworts Mutfhrooms  Pot-Marjoram
Borecole Lettuces Hyfop
Cabbages Chives Fennel
Savoys Creffes Cucumbers
Spinage Muftard Kidney-Beans
i RO T
Pears Apples Forced Strawberries
AP R.EE
ME 427,
Beef Mutton Veal Lamb
F IS H.
Carp Salmon Smelts
Chub Turbot Herrings
Tench Soles Crabs
Trout Skate Lobiters
Craw-fith Mullets Prawns
Bbj POULTRY,
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raun TR &e,

Pullets Ducklings Rabbits
Fowls Pigeons Leverets
Chickens
R O O TS, &e.
Coleworts Young Onions Lettuces
Sprouts Celery Allfortsof {mall
Brocoli Endive Sallad - -
Spinage Sorrel Thyme
Fennel Burnet All forts of Pot~
Parfley Tarragon ~ herbs
Chervil Radifhes
F RO T
Apples Forced Cher- Apricots for
Pears : ries and Tarts |
M A Y.
F I58H,
 Carp Salmon =~ Lobfters
TFench' = Soles Craw-fith
Eels Turbot Crabs
Trout Herrings Prawns
Chub Smelts '
- ME 4 7.
Beef Mutton  Veal Lamb
G U L TiBydy &c.
Pullets Green Geefe  Rabbits
Fowls Ducklings Leverets

Chickens Turkey Poults
ROOTS,

= e
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ROOTS, &c.

Early Potatoes Balm Savory
Carrots Mint All other {weet
Turnips Purflane Herbs
Radithes Fennel Peas
Early Cabbages Lettuces Beans
Cauliflowers  Crefles Kidney Beans
Artichokes Muftard Afparagus
Spinage Allfortsoffmall Tragopogon
Parfley Sallad Herbs Cucumbers, &c.
Sorrel Thyme

F R Uhd &
Pears And Melons Goofeberries
Apples With Green And Currants
Strawberries Apricots for Tarts
Cherries

J LU R

T\ G
Beef Veal Buc kVenifon
Mutton Lamb

SO U L T8 Y y&c.

Fowls Ducklings Wheat-Ears
Pullets Turkey Poults Leverets
Chickens - Plovers Rabbits
Green Geefe

BolhSy H:
Trout Salmon Herrings
Carp Soles Smelts
Tench Turbot Lobfters
Pike Mullets Craw-fith
Eels Mackarel Prawns

Bba ROOTS,



276 THE EXPERIENCED
R OOTS, &c.
Carrots - Afparagus Rape
Turnips Kidney-Beans Crefles
Potatoes Artichokes = All other fmall
Par{nips Cucumbers Sallading
Radifhes Lettuce Thyme
Onions Spinage All forts of Pots
Beans Parfley Herbs
Peas Purflane .
FIRUT'T,
Cherries Apricots Ne&arines
Strawberries  Apples Grapes
Goofeberries Pears Melons
Currants Some Peaches Pine Appleg
Mafculine '
kU Y,
Beef Veal Buck Venifon
Mutton Lamb .
POt L. T R.Y, = &c;
Pullets "~ Ducklings Pheafants
Fowls Turkey Poults Wheat-Earg
Chickens Ducks Plovers
Pigeons Young Par- Leverets
Green Geefe tridges Rabbits
PO SAH,
Cod Herrings * Skate
Haddocks Soles *~ =i Thornback
Mullets - Plaice - Salmon
Mackarel Flounders CarP

Tench
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Tench Eels Prawns
Pike Lobfters Craw-fith

B 0 0.T5S, fc.
Carrots Cabbages All {orts of {mall
Turnips Sprouts Sallad Herbs
Potatoes Artichokes. Mint
Radifthes Celery Balm
Onions Endive Thyme :
Garlick Finocha All other Pot-
Rocombole Chervil Herbs
Scorzonera Sorrel Peas
Salfifie Purflane Beans
Muthrooms  Lettuce Kidney Beans
Cauliflowers  Creffes

TSl R R

Pears Neétarines Strawberries
Apples Plums Rafpberries
Cherries Apricots Melons
Peaches Goofeberries Pine Apples

AU G UST.

M E A 7. .
Beef Veal Buck Venifon
Mutton Lamb

20 U-LT R &

Pullets Ducklings Pheafants
Fowls Leverets - Wild Ducks
Chickens " Rabbits Wheat-Ears
Green Geefe  Pigeons Plovers

Turkey Poults
E W F. IS H.
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TR L 8
Cod Mullets Eels
Haddock Mackarel Lobiters
Flounders Herrings Craw-fith
Plaice Pike Prawns
Skate Carp Oyfters
Thornback
R OO T8, &c.
Carrots ‘Beans Pinocha
Turnips Kidney-Beans Parfley
Potatoes == Mufthrooms  Lettuce
Radifhes Artichokes All forts of {mall
Onions Cabbages Sallads
Garlick Cauliflowers Thyme
Shalots Sprouts Savory
Scorzonera Beets Marjoram
Salfifie Celeryr™ All fortsof [weet
Peas . Endive Herbs
PR T

Peaches Pears Strawberries
Nectarines Grapes Goofeberries
Plums Figs Currants
Cherries Filberts Melons
Apples ~  Mulberries  Pine Apples

SEPTEMDE R,

M E. 4.7.

Beef | Mutton Pork
Veal Lamb Buck Venifon

U U L T84 6cc.
Geefe Pullets Chickens
Turkies .. Fol® 3 Ducks

Teals
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Teals Hares Pheafants
Pigeons Rabbits Partridges
Larks |

F TS H.
Cod Skate Tench
Haddock Soles Pike
Flounders Smelts Lobfters
Plaice Salmon Oyfters

Thornbacks  Carp
&0 0.9 8. S,

Carrots Kidney-Beans Finocha
Turnips Muthrooms Lettuce, and all
Potatoes Artichckes forts of {mall
Shalots Cabbages Sallads
Onions Sprouts Chervil
Leeks Cauliflowers  Sorrel,
Garlick Cardoons Beets
Scorzonera =~ Endive Thyme, and all
Salfifie Celery forts of foup
Peas | Parfley herbs.
Beans
: B R U &
Peaches Filberts Currants
Plums Hazel Nuts  Morello Cher-
Apples Medlars ries
Pears Quinces Melons
Grapes Lazaroles Pine Apples
Walnuts

OCTOBER.

[ g e

Beef Lamb Pork
Mutton Veal Doe Venifon

POULITRY
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BGU LY R T &e,

Geefe Rabbits Larks
Turkies Wild Ducks Dotterels
Pigeons Teals - Hares
Pullets Widgeons Pheafants
Fowls Woodcocks  Partridges
Chickens Snipes
L O L
Dorees Gudgeons Salmon Trout
Holobert Pike Lobfters
Bearbet Carp Cockles
Smelts Tench Mufcles
Brills Perch Oyfters
R 0.0.7:8. . &c.
Cabbages ~ Scorzonera Chardbeets
Sprouts' Leeks Corn Sallad
Cauliflowers  Shalots Lettuce
Artichokes Garlick All f{orts of
Carrots Rocombole young Sallad
Parfnips Celery Thyme
Turnips Endive Savory
Potatoes Cardoons All forts of Potw=
Skirrets Chervil herbs
Salfifie Finocha .
| PR T
2" Peaches Quinces Filberts
- Grapes Black and white Hazel Nuts

Figs Bullace Pears
Medlars Walnuts Apples
Services

NOYVE M-
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NOVEMBER.

Beef
Mutton

Geele
Turkies
Fowl
Chickens
Pullets
Pigeons

Gurnets
Dorees
Holoberts
Bearbet
Salmon

Carrots
Turnips
Parfnips
Potatoes
Skirret
Salfifie
Scorzonera
Onions

Leeks
Shalot

Rocombeole

Doe Venifon

Dotterels
Hares
Rabbits
Partridges
Pheafants

Salmon Trout Gudgeons:

Lobfters
Oyfiters
Cockles

M*'BE AT,
Veal
Houfe Lamb

BIOUUCT S R X

Wild Ducks
Teals
Widgeons
Woodcocks
Snipes
Larks

£ IS H.
Smelts
Carp
Pike
Tench

Muficles

R0 0% 8y, e,

Jerufalem Arti-Creffes

chokes
Cabbages

~ Cauliflowers

Savoys
Sprouts

Coleworts

Spinage

Chardbeets

Cardoons
Parfley

Endive

Chervil

Lettuces

Crefles

All {forts of
{mall Sallad » &
Herbs £

Thyme, and
all other Pot-
Herbs

FERUZLT
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B REILL
Pears ~ Cheftnuts Medlars
Apples Hazel-Nuts - Services
Bullace Walnuts . Grapes
DECEME ER.
| ME 4 7.
Beef Veal Pork
Mutton: Houfe Lamb Doe Venifon
_ F“F"S""H’. -
Turbot Smelts Gudgeons
Gurnets Cod . Eels™ ¢
Sturgeon Codlings Cockles
Dorees Soles Mufcles
Holoberts Carp Oyfters
Bearbet
3. 40 UL T R Febic. _
Geefe Chickens Wild Ducks
Turkies Hares Teals
Pullets ~ Rabbits Widgeons
Pigeons Woodcocks:  Dotterels
Capons Snipes Partridges
Fowls Larks Pheafants
R O@OTF §8,+&c.
Cabbages Potatoes Garlick
Savoys Skirrets 'Rocombole
Brocoli, purple Scorzonera Celery
and white  Salfifie Endive ‘
Carrots Leeks Beets
Parfnips Onions Spinage
Turnips Shalots Parfley

Lettuces
5
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Lettuces Cardoons Thyme
Crefles Forced Afpara- All forts of Pot~
All fortsof fmall gus herbs
Sallad
F R Jud
Apples Services Hazel-nuts
Pears Cheftnuts Grapes
Medlars Walnuts |

Direétions for a GrRaND TABLE.

]’ANUA-RY being a month when entertain-
- ments are moft ufed, and moft wanted,
from that motive I have drawn my dinner at
that feafon of the year, and hope it will be of
fervice to my worthy friends; not that I have
the leaft pretenfion to confine any Lady to {fuch
a particular number of difhes, but to choofe out
of them what number they pleafe; "being all in
feafon, and moft of them to be got without
much difficulty ; as I from long experience can
tell what a troublefome tafk it is to make a bill
of fare to be in propriety, and not to have two
things of the fame kind ; and being defirous of
rendering itea(y for the future, have made it
my ftudy to fer dut the dinner in as elegant a
manner as lies in my power, and in the modern
tafte ; but finding I could not exprefs myfelf to
beunderftood by young houfe-keepers,in placing
the difhes upon the table, obliged me to have
two copper-plates; as I am very unwilling to
leave even the weakeft capacity in the dark,
being my greateft ftudy to render my whole

| work
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work both plain and eafy. As to French cooks
and old experienced houfe-keepers, they have no
occafion for my affiftance, it is not from them
I look for any applaufe. I have not engraved a
cnppr:r-plate for a third courfe, or a.cold colla=
tion, for that generally confifts of things extra<
vagant ; but I have endeavoured to fet out a
deflert of {weetmeats, which the induftrious
houfe-keeper may lay up in fummer at a {mall
expence, and when added to what little fruitis
then in feafon, will make a pretty appearance
after the cloth is drawn, and be entertaining to
the company. Before you draw your cloth, have
all your {weetmeats and fruit difhed up in china
difthes or fruit bafkets ; and as many difhes as
you have in one courfe, fo many bafkets or
plates your deflert muft have ; and as my bill of
fare is twenty-five in each courfe, fo muft your
deffert be of the fame number, and fet out in
the fame manner, and as ice is very often plen-
tiful at that time, it will be eafy to make five
different ices for the middle, either to be ferved
upon a frame or without, with four plates of
dried fruit round them; apricots, green gages,
grapes, and pears—the four outward corners,
piftacho nuts, prunelloes, oranges,’and olives—
the four fquares, nonpareils, pears, walnuts,
and filberts—the two in the centre, betwixt the
top and bottom, chefnuts and Portugal plums—
for fix long dlﬂws, pineapples, French plums,
and the fcuur hrandy fruits, which are peaches,
~ nectarines, apricots, and cherries.

INDE X,
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Page

A.
CID for Punch 334
Ale to mull 311

Almonds to burn . 242
Almond Iceing for Bride
Cakes } 265

Amulet to make 291
of Afparagus 291
Angelica to candy 246
Apple-Sapce 59
Apple floating Ifland 258
Apple Tarts 145
Apricots to dry 244
Apricot Marmalade 225
Pafte * 238

to preferve 231
Afparagus to boil 78
Artichokes to boil 77
Artichoke Bottoms, to B

drefls with eggs. } 9

Bottoms, to boil 2Ral

white 9

. Bottoms to dr 361
Artichokes to pickle 355

B.

Bacon,a Gammontoroaft 112
to falt 307
Bances French 164
Batbadoes Jumballs 274
Beans Irench to drefs 78

Page

Beans French to keep 359
a fecond way no
Windfor to drefs 78
Beef a la-mode 116
Brifket i~la*rn}ral 11y

to collar flat Ribs 87
toforcelnfideSurloin g 13

Infide of Surleinto
dr efs }”3
Bouillé 13/
Fricando i §
T'o hath 7 2
Heart larded 118
Heart Mock Hare 18
Olives to make 117
Porcupine flatRibbs 116
orcupinetoeatcold 299
Round to force 304.
Rumptoftew 105
a fecond way I05
Steaks to broijl 70

Steaks a good way
to fry } 7T
Steaks to drefs a L

Tcﬁmfnﬂn way | /

ohanga Sugloin
to magﬂ: } 305
Téae? 4 ; 312
to pickle 308
Bifeuits common to make 2576
Drops 2 . 276
Lemon to make 276
Spanifh to make 275

Ce Bifcuits
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G Page
Bifcuits Sponge t &
Blancumnpp';e Lt iy 7 i;g EZ}?S E]inlﬂ P:E;
a ﬁ:t_:nnd way 196 Calf’zjﬂeaj roafled 281
g a third way 196 t E: Hlafh 85
rand}'éhcrr}r 336 tg cz‘]'-{s 86
: a
Rr?nge 337 to rillr a8
B alpberry 336 M § 88
o ‘Mﬂck 4 ock-Turtle 82
| Bread French 278 JSBL fecond way 87
- B ltu make white - 279 Calf’s Furprlre - - 3?;
rocoli to boil 77 Cand}r ﬁ'i:t ?.j fricaffee 281
e
Browni s;:nd Eggs = 249 GEE E::': 3 sk
o ing for made Difhes 81 T ; 243
ullace Cheefe 236 emon, Orange-
Butter to clarify [ Besl } v ol
Fai 27 aps black to make
alEy 258 green to make g0
4 Carp to ftew brown Ro
- ¢ Tew white ot
& | to drefs 20
ca’zbagﬁ to boil =6 & Sauces 2R
akes ri 5
Bi Fll-ll':ﬂt to make 21_? atch "Piii:[ﬂ:p feven years 335
Bride ; 264_ Mufbroom 339
Elthﬂut Butter 273 Walnut 333
‘rean 272 ~ Walnuta2dwa 333
L;urrant clear 239 Cauliflowers to boil k-
Currant 272 Celery to fry ggg
%ﬂmnn 268 to ragoo 286
emon afecondwayz6g to ftew
Orange 268 Chardoons to fry iﬁg
Good Plum 266 to ftew 286
Little Plum 268 Cheefe-Cakes, Almond
White Plum 26 "Bread 258
Pruffian 2.{;; . Citron 2
(:Z:yeen 271 Common :gg
EKatafia 259 Cheefe-Cake Curd 50
R:ataﬁz a 2d way 269 Rice : R
Rice 269 Bullace to make 153
Cgmmun Seed 272 Egg 37
Rich Seed 267 Cheefe Ramaquin o
Shrew{bury 270 Sloe B
Shrewfbury 2d way 270 A5
. Cheefe




Page
Cheefe to flew 285 Crawfifh in f}‘-’?{}' Jelly
to ftewwith light in Jelly
Wigs e } 285 Cream Cheefle
Cherry Brandy 336 burnt
to dry 240 Chocolate
todry a fecond way 241 Clotted
Chicken-broth to make 312 Hartthorn
Chickens to boil 64 Ice :
to force 126 King William’s
to fricaflee 125 Lemon
to roaft 65 Lemon with Peel
in favoury jelly 282 Orange
Water to make 313 Piftachio
Chickens artificial 126 Pompadore
and Pullets to fltew 114 Rafpberry
Checolate to make 316 Ribband
Chops to falt 306 Snow and
Cockles to ftew 38 Spanifh
Cod’s Head and Should- SteeplewithWine
ers to drefs } i Sours
a fecond way 22 Tea

Cod falt to drefs

Codlings ‘to drefs like

PN D B K

Page

284
284
255
253
248
250
250
249
254
251
252
252
213
253
251
250
254
249

}250

253

22 Crumpets Orange to make 260

a fecond way

260

Salt-fith N Tea 279
Codfounds to drefs 23 Cucumbers to ftew 291
like little T urkies 23 ~ with Eggs todrels 142
Collar Beef 303 Currant clear (%ake 229
Flat Ribs of Beef 303 Drops 245
Calf’s Head 300 Greentobottle 364
Eels 46 to dry in Bunches 244
Mackarel 43 Black Rob 237
a Breaft of Mutton 301 Cuyftard Almond 256
a Pig 301 Beeft 257
Swine’s Face 302 Common 257
Breaft of Veal to 3 Lemon 256
eat hot } 9 Orange 256
Breaft of Veal to
eat cold }31:':' D
Collops Scotch brown g6
French way Q7 Damfons to bottle 362
Cowlflip Mead 332 todry 243
Cracknells 274 Defert Ifland to make €39
Cranberries to bottle 364 of fpun Sugar 190
Lcg Direc-

T B P

i
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o Page

Dire&ions for fetting out 8
a grand Table 303
Diftill Bean FlowerWater 367
To diftill Caudle Water 366
Dﬂhll ElderFlowerWater 367
Hephnatick Water 2366

Lavender Water 368
Milk Water 266
Peppermint Water 367
Pennyroyal Water 368
‘Rofe Water 68
Spirits of Wine 368
Ducks -la braife 128
¢ a-la mode 129
to boil with Onion }
fauce 59
wild hath ”5
wild to roaft 66
tame to roalt 59
- to ftew , 127
to {tew with green
Peas : } 128
‘Drops Peppermint 245
Lemon 245
3 Rafpberr}r 245
- Currant 245
Dumplm;’s Apple tomake 174
Barm of Yeft 184
Damfon 182
Rafpberry 183
Sparrew 184
E. :
Eels to boil ; . 37
“12 to broi 7
to collar iﬁ
to pitchcock 27
. to roaft o 30
Egos todrels with Arti-
gi:gffoke Dottoms } 389_
- and Brocoli 28g
Chceﬁ: to make 201

Page

Eggs to fricaffee 290
Sauce to make 24
AndSpinageto drefs 28g

to poach withToafts 289

Elder Rob 236
F'

Fifh Pond to make 194

to caveach 50

to preferve 50

‘to ftew a good way 32
Flounders to boil, and all } 48
Kinds of Flat Fifh

to {tew

Flummery to make 193
Colouring for 194
Cribbage Cards 205
Green 197

- Eggs and Bacon in 203
Ivﬁ:%on' in 197
Oatmeal 204
Solomon’s Tem- g

ple in R0
Yellow 196

Forcemeat for Breaft of } 89
Veal Porcupine
for Hare Florentine 136

Fowls a-la-braife 123
to boil " . 63
to drefs cold 95
: to force 124
. to hath 74
large to roaft 64
Fritters Apple to make 161
common ditto 161
clary ditto 161

Plumb with Rice } 263

ditto
Rafpberry ditto 162
Tanfey ditto 162
Water 163
Frmt in Jelly 197

Glblet.-.
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Page _ Page
G. Herrings to boil 33
) to fry 33
Giblets to ftew 57
Ginger to candy 243 e
(._.Qmj Green to make 197 Jam Apricots to make 212
Gofers te make 165 Black Currant 214
Goole to boil - 57 Green Goofeberry 218
to marinate 126 Red Rafpberry 212
. Stubble to roaft 51 Strawberry 213
Green to roaft 58 Iceing for Tarts T44
(Goofeberries to bottle 363 a fecond way T44
to bottle a fecond 6 Almond for Bride} 36
way 304 Cake 5
Goofeberry pafte 239 Sugar for Bride Cake 265
Grapes to keep 365 Jelly Calt’s Foot to make 191
Gravy to draw I Savory for cold meat 192
to make [ Colouring for 114
Green (Gages to dry 241 Craw-fith<in Sav ory 284
Gruel Bar]r:;.r to make 315 Birds in Savory 283
Groat 314 Chickens in Savory 282
Sago - 7 Black Currant ta‘ié .
Water 316 make e
Red Currant 211
H. White Currant 214
Fith Pond in 104
Haddocks to broil 35 Gilded Fifh in . 198
a fecond way 15 Fruit in 1G7
Ham to boil bg Hartfhorn to make 210
to roaft 112 a fecond way 192
" to falt , 306 HenandChickens in 1¢8
to {moke 307 Hen’s Neft 195
Hare Florendine 136 Floating Ifland in 200
to hafh 76 Ditto a fecond way 201
to jug 135 Rockey ifland in 201
. toroaft 69 Moon and Stars in 203
to ftew 135 Pigeons in Savory 283
Hodge Podge 137 Smelts in Savory 284
Harrico by way of Soup 140 Tranfparent Pud-
of Mutton or Lamb 140 ding } 199
Neck of Mutton 141 Moonthine 202
Herrings to bake 34 Orange 210

C.ciz Lamb
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Page
L

Lamb Bits to drefs 282
Head and Purte-

nance todrefs } . :!.ug

} 108

Leg boiled, and
Loin fryed

a Quarter of, forced 109

Stones fricafleed 110

Lampreys to pot ~ 4B
a fecond way 48

to roaft 30

to ftew 31

Larks to roaft 67
Lemonade to make 133
a fecond way 333

Lemon Drops 245
Pickle 8o

Peel to candy 246

Yoaf Drunken to make 262

Oyfers W0
Princes 2602

Royal 262
Lobfters to boil 40
to roalt 40

to ftew 41

Lobfter Yattics to garnifh } ;

Iifh : 4

to pot 49

Sauce 28

Pie 150

M

Macaroni, with Parme- .8
fan Cheele to drefs 5
Maccaroons

, 2758
Mackarel to boil 32
Malt Liquors to refine 330

Marmalade Apricot tomake 2235
Orange 223

Quince 224

Page
Marmalade Tranfparent 224
Mead Cowllip to make

232
Sack 3%1
Walnut 332

Midcalf to drefs 101

Mince Pie without Meat 152
Mock Brawn to make

Turtle 82

Turtle afecond way 83

Moontfhine to make 202

Moor Game to pot 52, 298

Mufcles to ftew 18

Mufhroom Loaves 287
to keep to eat ]

11kepfre[h % 300

Ditto a fecondway 361

Powder to make 340

to ragoo 288

to ftew 287

another wa 287

to pickle brown 256

¥ to fricaflee 143

Mulled Ale 31K

Wine

3Ix
Ditto a fecond way 312

Mutton a Bafgue to make 107
a Brealt to collar

301
a Breaft to grill 103
Broth to make 313
to hath 73
to harrico 140
Hodge Podge 141
Kebob’d to make 105
Leg to force 100
Leg to drefs,}
called Oxford ¢ 108
John
Leg to falt 308

Leg fplit, and

Onion Cauce

Mutton Leg to drefs, to
eat like Yenifon

o
o

Mutton
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Page
Mutton neckto harrico 102,141
Neck to make
French Steaks} 03
an lik
eck toeat like
Venifon' E e
Shoulder boiled,
Celery Sauce } 1409
Shoulder boiled,
called Hen and ¢ 104
c Chickcns] r
houlder boiled,
Onion Sauce | 194
Shoulder furprifed 104
Steaks to broil 71

O
Qbfervations on boilin

E
and roafting Beef, } 5
Mutton, Veal, and >

Lamb
on Cakes 264
on Creams,Cuf-
tards, &c. 247
on Decorations
for a Table 185
on Diﬂiﬂing 365
on dreffing VFith 14
on {Ir]rmg and can-
dying 221
«on made difhes 79

on Pies and Pafte 143
onPoffets,Gruels &c. 308
on potting and }
collaring 303
on roafting wild
and tame Fowh} ik

on roafting Plg,} =

Hare, &c.
on pickling 342
on preferving 209
en Puddings 167

Page
Obfervations on Wines,
Catchup, &c. }3'?
on Soups
on keeping Gar-
den Stuff and 338
Fruit

Orange Brandy to make 337
Chips to candy 243
Jelly to make 210
Juice 334
Marmalade 223
Pee] to candy 246
Ox Pallates to fricando  11g
to fricaflee 120
to ftew 1ig
Oyfter fauce to make 6o
Soup 13
Opyfters to fry 29
to pickle 42
to fcollop 39
ol 16 ftew & all Kinds 3
of Shell Fifh Eg
Ozyat to make 232
a fecand way 333
P

Panada favoury 202
{weet 316
Pancakes batter 166
Clary 166
Cream 165
Fine 166
Pink coloured 167
Tanfey 166
Wafer 163
Parfnips to boil 79
Partridge to hath 2%
in Panes 133
to flew 134

to flew a fecond
to roaft bz
Ccs Pafte
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. Pﬂgﬂ ¢ Pagu
Pafte for Defert Bafkets 188 Pickle White Cabibage 353
for Covers Cauliflowers 353

a ChinefeTemple '8 Cauliflowers, a
or Obelitk ~ § *89 4l OO
Apricot to make 228 Cupk]gs 4_6
Cold for Difh Pies 146 Codlings 325
Red&whitcCarrants239 Cucumbers 342

for Cuftards 146 Cucumber, a fe-
for Goofe Plﬂ 145 . cond wa } 343
Goofeberry 239 Cucumbers in Slices 344
Crifp for Tarts 144 -~ 4 ElderBuds 352
Light for Tarts 144 Elder Shoots 352
Rafpberry 238 Grapes 354

Pafty a Venifon 145 Kidney Beans 346

Patties common to make 160 Mangoes 344
to fry 159 Ma%arel 44
Lobiter to garnifh Mufhrooms 355

Fifth } r4" Nafturtians 351
Fine 160 Onions 356
T'ried 159 Oyfters 42
Savnrjr 158 Parfley 351
Sweet 160 Pork 308

Peaches to dry 246 Radifth Buds 351

Pears to ftew 206 Salmon, Newcaf-

Peas Green to boil =8 tle way } 4%
to keep 359 Samphire s 346
tokeep a fecond way 359 Shrimps 51
to ftew 142 Smelts or Sparlings 45
to ftew with Lettuce 289 Walnuts Black 347

Peppermint Drops 345 Ditto, a fecond way 347

Perch to fry 36 Ditto green 340
in Water Soaky 37 Ditto Olive Colour 348

Pheafant to roaft b5 Ditto white 349

Pickle Indian to make 357 Pigs Chops to {alt 302
In Imitation of g Pig to barbecue 11X

Bamboe } 35 to drefs in Imita-
Artichokes 355 tion of Lamb T
Barberries 250 Feet and Ears to 8
Red Beet Root 362 ragoo
Red Cabbage 354 Feet and Ears to }' -
Red Cabbage, a } foufe 305

" fecond way 354 Pettytoes to drels 56
Ty ' Pig
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Page Page
Pig to roaft 55 Pot Moor Game 52, 298
Pigeons artificial 156 Ox Cheek 294
to boil 67 Pigeons 298
to boil with Bacon 133 Salmon 44
to boil in Rice 131 Ditto, a fecond way 45
to broil 131 Shrimps L S0
to c{)mpgtg I'zg; - Smelts or Spar]mgs 45
to fricando 132 Tongues 296
to fricaflee 133 Woodcocks 297
in a Hole 130 Veal 295
jugged 132 Marble Veal 296
to roaft 67 Venifon 205
in fayoury Jelly 283 Preferve Apricots 231K
to tranfmogrify 130 Apricots green 218
Pike to boil, with a Pud- Barberries in )} 228
~ding in the Belly 25 Bunches S
Pikelets to make 278 BarberriesforTarts 229
Pippins to ftew whole 237 Bullace Cheele 236
Plaice to ftew 31 ; Cherriesin Brandy 336
Pork to barbecue I1I Morello Cherries 228
*Chine to ftuff 112 Codlings to keep
to pickle 308 all the year } s |
to falt 308 Cucumbers 215
Steaks to broil 72 Currants red in
Poflets Ale to make 31t - Bunches } G
Almond to make 310 Currants white
Brandy 309 in Bunches E‘ iy
Lemon 309 Black Currantitob 233
Orange 310 Currants for L'arts 215
Sack T Damioens 229
Wine 310 Elder Rob 236
Potatoes to fcollop 287 Grapes in Brandy 216
Pot Beef to _ 293 Green Gage Plums 220
Beef to eat } GreenGoofeberries218
Venifon like | 294 Red Gooieberries 22%
all kinds ef } 4 Goofeberries in
fmall Birds 99 Imitation of hnpsg 2
Chars 47 Lemons carved 233
Kels 47 Ditto in Jelly 234
Ham withChickens2gy Magnum Bnnum}
Hare 297 . Plums £39
Lampreys 48 Oranges 232
Lobfters 48 Ditte caryed 272

Preferve



TLNA DS EWX]

Page Pl
Preferve Ditto in Jelly 232 Puddings Marrow, a 8
Ditto with Mar- } 4 third way } i80
malade 35 Boiled M:]k i82
Peaches 231 Nice 173
Golden Pippins 217 Orange 171
Kentifh Pippins 217 Drange a fecond
Plums GreenGGage 220 Way L
Plums Bopum Plain 174
Magnum 230 Quaking 180
Pine Apples 225 Quaking, a fe-
Quinces whole 230 cond Way } 181
Ditto in Quarters 232 Rice Common 171
Red Rafpberries 228 Ditto boiled 172
White ditto 227 Ditto ground 179
Sloe Checefe 236 Red Sago 175
Sprigs Green 220 Sago, another way 177
Strawberries whole 227 Sippet 174
‘Wine Sours 230 Tanfey with Al-
Walnuts Black  22x monds } 176
Ditto Green 222 Tanfey baked 377
Ditte white 225 Tanfey boiled = 176
Puddings Almond 168 Tanfey with .
Apple 169 ground Rice 7
Apricot 174 Tranfparent 175
Bread 173 Ditto,a fecod way 199
Bread, a fecond : Vermicelli 175
Way } 73 White in Sk]n!- 189
Calf’s Feet 172 Yam 182
Little Citron 177 Yorkfhire under 181
Green Codling 178 Meat g !
Boiled Cuftard 169 - Puffs Almond 278
Goofcberry 182 Chocolate 24y
Hanover 184 SR 1 261
Herb 182 German 164
Hunting 168 Lemon 277
Lemon 170 Pies Beef-fteak 150
Lemon, a 2d way 170 Bride 155
Lemen 3 third way 170 Calf’s-head 151
Marrow 179 Codling 153
Marrow, a fecond } 179 Chicken 2 favoury 151
way
Pies
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Pies Eel -

Egg and Bacon
to eat cold

French

Hare

Herb for Lent

Hottentot

Lobfter

Mince

Olive

Rook

Salmon

‘T'hatched Houfe

Veal favory

Veal {weet

Venifon

Yorkihire Goofe

Yorkthire Giblet

Quince Marmalade
preferved whole

R.

Rabbits to beil
Florendine
Fricaflee brown
Fricaflee White
to roaft
furprifed

Rafpberry Hrand}r
Cream
Red Jam
White Jam
Pafte
Drops

Ray, or Scate to boil

Ruffs and Rees to roaft

S.

Sago to make with Milk
Salmon to boil Crimp
6

Page
155
151

146
149
153
154
156
152
157
157
149
150
158
157
154
148
156

224,
232

68
137
139

159
68

138
336
251
212
213
238
245

34
oo

315

23

Page
Salmon to pot 44
to pot a fecond
way 45
rolled 24
Sauce Apple for Goofe 59
Bread for roaft ; 6
T urkey =
For Cod’s Head
and Shoulders 1
For Cod’s Head a
fecond way } e
Celery 103
Egg for SaltCod 24
Eggfor roafted fowls 68
Lobfter 28
for Green Goole 59
for Stubble Goofe 59
for moft Sorts of g
Fifh *
Onion
Onion for boiled 3
Goofe 57
C' fter for boiled
urke } 6

for maﬂed Pig
for roafted Pig a } 6

{econd wa:,r 5
for Salmon 24
Shrimp 2K
for boiled T urkey,

a fecond way }6[
White for Fith 27

White for Fowls 63
White for boiled }
breaft of Veal
Saufages to fry 200
Scate or Ray to boil 34
Scotch Collops brown gb

Collops French way
Collops white ?g
Collops to warm 73
Sheeps rumps and Kidneys 106
Sh erbet
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P Page

Sherbet to make 335
to make a fecond } 335

way

Shrimps to ftew 4T

Shrub Almond 337
Currant 337
another wa

Smelts or Sparlings tofry 36
Snipes to roaft 66

Snow balls to make
! a Difh of 305
Soles to caveach 50
to fry : 35
to marinate 35 °
Selomongundy to make 280
a fecond way 281
Soup Almond to make 6
a-la- Reine ATBA
Common Peas 10
Opyfter 13
Craw-fifh 1 13
Gravy with yel-
lc'.g Peas i } sk
Green Peas 9
Green Peas
without Meati 12
White Peas = Sy
Hare 2
Onion 8
Brown Qnion
White Onion g
Ox Cheek &
Partridge 14
Peas for Lent 10
Partable for Tra-
vellers 4
Kich Vermicelli 4
T'ranfparent 3
White 12 and 13
Spinage to ftew 23
oprats to bake 34

236

Page
Stew Cheefe with light:
wigs ' } 285
Carp 29
Ducks 127
Ducks and Gre:n 128
Peas %
Hare 135
Opyfters & all forts
| of Shel Fifh {38
artridee 1
Ditto agfccﬂnd way 1 gi
Pears 206
Peas 142

Peas with Lettuces 288

Rump of Beef 11g
Tench 2
Turkey brown 127
Ditto with Ce-

lery Sauce } Lo

Strawberry Jam to make 2; 3
to preferve whole 227
Stum to make

: 329

Stuffing for a marmate}
Goofe .
Sturgeon to drefs 30

to pickle {- e
Sugar to boil CandyHeight 247
Sugar to fpin Gold Colour 189

Silver Colour 188
Spun Sugar a Deflert of 1g0
Sweetbreads a-1a-daub 98
to fricafleebrown  gg
to fricaflee white gg
forced ; g8
to ragoo 99

- Syllabubs Lemon to make 207

Lemon a fecond

e } 208
Solid 207
under the Cow 208
Whip 207,

Teale
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Page

' ¥
Teale to roaft 66
Tench to ftew brown 2.9
to {tew 307
Toaft fried to make 263
Tongue to boil bg
to falt 307
Trifle to make 255
Tripe foufed 305

Trout to fry 36

Turbot to boil 25
Turkey boiled, Oyfter }60
Sauce
a-la-daub, hot 122
cold 122
to hath 74
to roaft 62
fouled 304
ftewed and Ce-
lery Sauce } 20
{tewed brown 121
Turtle to drefs 100 b, }
Weight 15

to drefs a fecond way 19
artificial to make 84
Forcemeat for ditto 85

Mock to drefs 82
a fecond way 83
Vv
Veal a breaft to boil gl

a Breaft to collar go
Ditto to porcupine 8g
Ditto to ragoo go
a Fillet bombarded g3
to ragoo a Fillett 100

to ftew a Fillet 100
to fricando 04
to hath 73
to difguife a Leg 101
to mince 73

to a-la royal a Neck
of g2

Page
Veal Neck of Cutlets ge
Olives 94

Ditto a fecond way 35

Venifon Paft 194
to haﬁ; gz
Haunch roafted. 40

Vinegar Elder Flower 340
Gooleberry 34K
Sugar 341
Tarragon 340

Violet Cakes 240

W

Woafers to make 27%

Wafer Pancakes 2635

Water Imperial 3L
Barley 314

Web Silver to {pin 187
Gold to {pin 188

Whet before Dinner 139

Whey Cream of Tartar 314
Scurvy Grafs 314
Wine 313

Whitings to broil 35
a fecond way 33

Wigs light to make 274

Wine Balm 327
Blackberry 322
Birch 324
Birch a fecond way 325
Clary 327
Cowflip 325

Ditto a fecond way 326
Red currant 323
Ditto a fecond way 323
Elder-Flower 326
Elder Raifin 319
Ginger 320
Pearl Goofeberry 325
Gooleberry, a fe- }321

cond way
Wine
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Page Page
Wine Lemon to drink Wine Smyrna Raifin 319
like Citron Water} 317 Raifin, another way 320
a fecond way 318 Rafpberry 322
Orange 318 ‘SJEt:a more 324
a fecond way 318 alnut s 308
a third way 319 Woodcock to hath 75
Acid Raifin to cure 327 Ditto to roaft. 66
F I Nl =




The following ufeful and entertaining BOOKS
are publifbed by R. BALDWIN, No. 47, Pater=
Nofter-Row.

HE Hristory of Joun Juwnrper, Efg. alias Juwiper
Jack. In three Vols. 12mo. Price gs. fewed. Publith-
ed by the Editor of the Adventures of a Guinea. Containing
the Birth, Parentage, and Education, Life, Adventures, and
Charaéter, of thatmoft Wonderfuland Surprifing Gentleman.
2., The ApvenTurEs of Gir Bras of Santillane, A new
T'ranflation, by the Author of Roderick Random. Neatly
printed in Four Vols. 12mo.and adorned with thirty-three beau-
tiful Copper-plates. Price 12s. bound, the Fifth Edition
corrected. :

. The Adventures of TELEMACHUS, the fon of Ulyfles,
Written'by the Archbifhop of Cambray. To which are added
the Adventures of Ariftonous. Done into Englith by Mr,
Litterbury and Mr. Bowyer. The Nineteenth Edition, adorn-
ed with 2 neat Set of Cuts illuftrative of the Work, and a
Head of the Author. In 2 Vols. Price 6s.

4. The Adventures of Reperick RaXpom. By T. Smol-
let, M. D. 2 Vols. 12mo. Price 6s.

5. The Adventures of PEREGRINE PIckLE; in which
are included Memoirs of a Lady of Quality. 4 Vols. 12mo.
Price 12s. By the fame.

6. The RamerLer. By Dr. 8. Johnfon. 4 Vels. 12ma.
8th Edition. Price 12s.

8. The ApveEntureR. By John Hawkfworth, LL.D.
Jofeph Warton, A. M. and others. In 4 Vols. 12mo, Price
bound 12s5. A new Edition.

-7+« The Life and firange furprifing Adventures of RopIxn-
son Crusog, of York, Mariner, who lived eight and twent
Years all alope, in an uninhabited Ifland on the Coaft of
America, near the mouth ofthe great River Oroonoque, having
been caft on Shore by Shipwreck, whereinall the Men perifhed
but himfelf ; with an Account how he was at laft as ftrangely
delivered by Pirates. - Written by himfelf, The fourteenth
Edition, 2 Vols. 12mo. Price 6s. adorned with Cuts.

9- The Lapies Lisrary: Containing the Sentiments of
Ci?aﬂtty? Modefty, Meeknefs, Charity, Envy, Detraion,
Pride, Drefs, Recreation, Religion, Zeal, &c. with general
Rules for a Lady’s Conduét in cvery circamffance of Life,

' whether



BOOKS printed R. BaLpwin, &,

whether as a Daughter, Wife, Mother, Widow, or Miflrefs,
of a Family, 3 Vols. 12mo. feventh Edition, Price gs. bound.
10, The Parus of VirTue delineated : or, The Hiftory
in miniature of the celebrated PAMELA, CLARISSA HARLOWE
and Sir CHARLEs GRANDISON, in the Compafs of a Pocket
Volume, neatly printed on fine Paper.

¢ Great Bleflings ever waiton virtuous Deeds,

_ ““ And, though a late, a fure Reward fucceeds.” -
Being a very proper Prefent for Young Ladies and Gentlemen,
The fecond Edition. Price 25, 6d, neatly bound.

11. PAMELA ; or Virtuerewarded. In a Series of Familiar
Letters, from a beautiful young Damfel to her Parents, 4 Vols,
sth Edition. Price y2s.

i2. CLARIssa; or, The Hiftory of a young Lady; com-
prehending the moft important Concerns of Private Life, in
8 Vols. 12mo. Price 1l. 4s.

1 3. The Hiftory of Sir CuaArRLEs GRANDISON; in a Series
of Letters, in 7 Vols, 12mo. Price 1l. 1s.

14, MEDITATIONS and CONTEMPLATIONS. Containing,
Vol I. Meditations among the Tombs—Refleftions on a
Flower Garden—And, a Defeant on Creation. Vol. II.
Contemplations on the Night—Contemplations on the ftarry
Heavens.—And, A winter Piece. By James Hervey, A. M.
Late Rector of Wefton Flavell, in Northamptonthire. In twe
Vols. fmall Oétavo, neatly printed from a Copy correéed by the
Author a fhort T ime betore his Deceafe, and adorned with
two Frontifpieces engraved by Grignion. The 18th Edition,
Price 6s.

&% The fame in one Vol. 12mo. Price 3s.

15. RELiG10Us Courtsuip, being hiftorical Difcourfes on
the Neceflity of marrying religious Hufbards and Wives only.
As alfo, Of Hufbands and Wives being of the fame Opinions in
Religion with one another ; withan Appendix on the Neceflity
of taking none but religious Servants, and a Propofal fer the
better managing Servants, g1th Edit. 12mo. Price 3s.

1. A Faminiar Expraranatrion of the Law of Wills
and Codicils, and of the Law of Execitors and Adminiftra-
tors. Alfo the Rules by which Eftates in general defcend,
with the Diftribution of perfonal Property, when no Will is
made. To which is added, Plain Inftructions for every Per-
fon to make his own Will, with the neceflary Forms for that
Purpofe ; and the Expence of obtaining Probates, and Letters
of Adminiftration. By T. E. Tomlins of the Inner Temple,
Barifter at Law. 2d Edit, correéted, Price 2s. 6d,






















