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mace, two carrots, two large onions ; stick four
cloves in the onions, four or five heads of celery,
a small bunch of sweet herbs cut fine, and mixt
with the meat: put four ounces of butter in the bot-
tom of the pan, and the meat in the top, and a
couple of anchovies; cover it close, and put it
over a slow fire, without any water, till the gravy
is drained out of the meat ; pour your gravyout
into a bason, let your meat brown a little, but not
to let it burn ; then pour into it four quaris of
water, let it boil gently till it is reduced to three
pints, then strain it, put the other gravy to it, and
set it on the fire ; add fo it, two ounces of vermicelli;
cut the nicest part of two heads of celery, and
cayenne pepper, and salt to your taste ; if not good
coloured, put to it a little browning ; lay a small
Freuch roll in the soup dish, and pour the soup
upon it and lay some of the vermicelli over it.

il T Y
To make green Pease Soup.

Shell a peck of pease, and boil them in spring
water till they are soft, then work them through
a hair sieve ; take the thin part of the water and
add some more toit ; then put in aknuckle of veal,
a sliee of ham, one carrot and a few beet leaves;
boil them two hours and clear it off ; strain the
gravy, and mix the pulp to it ; then add to it &
little spinage juice to male it a pretty colour,
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at top, witha bunch of sweet 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, and let it stand ali night by the fire
covered close ; the next day put it into a well tin-
ned sauce-pan, and let it boil slowly tiil it is redu-
ced to two quarts ; be sure vou take the scum and
fat off as it rises, all the time it is boiling ; strain it
into a punch bowl, let it settle for two hours, pour
itinto a sauce-pan clear from the sediment, ifany
at the bottom ; when you serve it up, you must have
a fresh roll in your tureen.

il

To make a Hare Soup.

Cut a large old hare in small pieces, with two
enions, three anchovies, half a pint of red wine,
and two quarts of water; send it in a jug to the
oven: you may scald the liver of the hare, with
hot water, when the liver is scalded, pound it with
the back of a wooden spoon ; work a little butter in
flour, and stir it over the fire ; put in crisped bread
steep’d in red wine, a little sago, if you like it, and
serve it up. o

il MM

To make brown Onion Soup.

Skin and cut in round slices six large Spanish

enions; fry them in butter till they are a nicc brown
B
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shalots or garlic, lay three slices of fat bacon in
the bottom of the pot, and then the mution, three
large oniouns, a little lemon peel,a bunch of sweet
herbs, and a little salt ; cover it down close, put
a wet cloth round the edge to keep the steam in,
but stew it over a very slow fire ; pour thegravyout,
and put to it a quart of water and a gill of red
wine ; when enough, add some morels, and thicken
it to your taste ; pour the gravy on, but first skim
off all the fat,.

To dress a Turtle about thirty pounds weight.

When you kill the turtle, which must be the
night before, cut off the head, and let it bleed two
or three hours ; then cut off the fins, and the calli-
pee, from the callipash ; take care you do not burst
the gall ; throw all the inwards into cold water, the
guts and tripe keep by themselves, slit them open
with a penknife, wash them clean in scalding wa-
ter, and scrape off all the inward skin as you do
them ; thrown them into cold water, wash them out
of that, and put them into fresh water, let them lie
all night, scalding the fins, and edges of the calli-
pash and callipee ; cut the meat off the shoulders,
and hack the bones, and set them over the fire with
the fins, in about a quart of water; add a little
mace, nutmeg, cayenne, and salt ; let it stew about
three hours, then strain it, and put the fins by for

use : the next morning take some of the meat you
B2
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skin and take it out with your fingers, then cut off
both ends to make it pretty ; stew the ends and the
bones with a little more veal, to make the gravy ;
then lay the breast the meat side down and stew it
whilst enough over a slow fire, with a blade or two
of mace and a few pepper corns ; have ready the
sweet-bread boiled and cut fine ; the rind of a lemon
boiled and cut small, some small green pickled
cucumbers, all done separate, the same size as the
lemon : then melt four ounces of butter, mix it with
part of the gravy drawn as above ; clear the gravy
from the fat, and mix the sweet-bread, and set it
over the fire ; when near boiling, put in the yolks
of eggs beat with flour, with balf a pint of eream, but
not to let it boil after the cream is in ; pour it
over the breast of veal, serve it up with forced-
meat balls, and garnish it with bacon in rolls, and
slices of lemon,

This is a grand dish for the fable, and is much
liked.

il A A

How to make Balls.

Half a pound of a leg of veal chopped very:
fine, beef suet cut fine, bread crumbs, a littie
lemon peel, mace, pepper, parsley, salt, lemon
thyme, and a little lemon peel with two eggs,
leaving out one white, beat fine in a imarble woi-
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and slices of lemon. Serve it up on a water dish,
as it ought to be kept very hot.

il M A A

To mahe Brain Cakes for a Calf’s Head.

Take your Brains and put them in hot water
to make them skin sooner; beat them well ina
bason ; add to them two eggs, leaving out one
white ; some crumbs of bread, a little parsley, one
sage leaf cut fine, a little mace, pepper and salt:
take a pan-full of boiling hogs-lard, drop the
brains into your pan, and fry them a light brown,
lay them on a drainer, then take your hash out of
the pan, and lay it upon your dish, with a fish slice ;
strain your gravy over it.—Garnish with lemon
and pickle. \

T e g

To Grill a Calf’s Head.

Boil your Calf’s Head until it be enough 3
then take it up and hash one half, and the other
half rub over with the yolk of an egg, a little pep-
per, salt; bread crumbs, and parsley ; set it befores:
the fire to froth it a good deal ; keep basting all
the time, with a little butter to make the froth
rise ; when it is a fine light brown, dish up your
hash. and lay the half of the calf’s head upon
it, peel the tongue and cut it down the middle,







THE FAMILY FRIEND. 17

over them a few crumbs, a little lemon peel and
parsiey chopped small, pepper, salt, and nutmeg ;
roll them up close and skewer them tight, rub
them with the yolks of eggs, and roll them in
bread crumbs and parsley chopped small; put
them into a tin dripping pan, to bake or fry
them : then take a pint of good gravy, add to it
a spoonful of lemon pickle, the same of walnut
catchup, and one of browning, a little anchovy,
and cayenne pepper ; thicken it with flour and
butter ; serve them up with forced meat balls, and
strain the gravy hot upon them.—Garnish with
pickles, and strew over them a few pickled mush-
rooms. You may dress veal cutlets the same way,

but do not roll them.

A

To dress Scotch Collops white.

Cut off the thick part of a leg of veal, the size
and thickness of a crown piece ; put a little butter
into a stew pan ; put in your veal, and cover it up
over a slow fire; when enough, put your collops
and gravy into a pot, and set it on the hearth to
keep warm ; fill the pan and fry them asabove,
while you have done it all ; then pour the gravy
from the veal, and put into your pan witha tea-
spoonful of lemon pickle, a little mushroem pow-
der, mace, cayenne and salt ; boil ita few minutes,

then put two yolks of eggs beat with a little flour ;
' | C
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take a gill of thick cream, put your eollops in and
shake them, but do not let them boil ; dish them

‘up with a few pickled mushrooms and forced

meat balls.—Garnish with lemon, or kidney beans.

To dress Scotch Collops brown.

Cut your collops the same way as the white
énes: before you lay in your collops, wet them
with the yolk of an egg, erumbs of bread, parsley
and seasoning ; then fry them over a quick fire;
then take them out and clear the gravy from them ;
keep them hot; add hall a pint of gravy and a
tea-spoonful of lemen pickle, and a large one of
catehup, half an ounce of morels, half a lemon,
a little anchovy, a little pepper and salt, a little
flour and butter, and let them boil six minutes ;
then put in your collops: when hot dish them up,
a few slices of bacon curled upon a skewer, and
browned, and a few mushrooms.—Garpish with
lemon and barberries.

Rl e G o W W

Foreed Sweet Breads.

Put three sweet breads in boiling water five
minutes ; beat the yolk of an egg a little, and
rub it over them with a feather ; strew on bread
crumbs, lemon peel and parsley, shred very fine,
nutmeg, salt, and pepper to your taste, set them
before the fire to brown, and add to them a little
veal gravy ; put a little mushroom powder, caper

"
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liquor, or lemon juice, and browniug ; thicken it
with flour and butter, boil it a little and pour it in=

to your dish ; lay in your sweet breads, and lay
over them lemon peel in rings cut like straws.—
Garnish with pickles.

e

To Goosify a Shoulder of Lamb.

You may stuff the shoulder bone with onions,
sage, pepper, and salt, and a little butter, and stuff
it into your shank : a little gravy into your dish,
roast it before a quick fire, basting it with fresh
butter all the while; if young lamb you may strew
over it a little salt, which will make it crisper and
better.

[ g ¥ g

To dress Sheep’s Rumps and Kidneys.
Boil six sheep’s rumps in veal gravy; then

lard your kidneys with bacon, and set them before
the fire in a tin oven ; when the rumps are tender
rub them over with the yolk of an egg, a little
cayenne and grated nutmeg ; skim the fat off the
gravy, put it in a clean stew pan, with three ounces
of boiled rice, a spoonful of cream, a little mush-
-room powier or catchup, thicken it with flour and
butter, and give it a gentle boil ; fry your ramps
a light brown ; when you dish them up, lay them
round on your rice so that the small ends meet in

the middle, and lay a kidney between every -’ﬂltl‘.
| C2







—————r = ———— e

THE FAMILY FRIEND. 21

- e — e —— —

e o m—
—_ - —————

room powder, catchup, and a bit of butter, the
size of a walnut, worked in flour ; let it boil a few
minutes ; then put the collops in, let them simmer
awhile, and serve them up with a few morels.—
Garnish with pickles.

A

To Stew a Rump of Beef.

Half roast your beef, then put it in a large
saucepan with two quarts of water, and one of red
wine, two or three blades of mace, a shalot, one
spoonful of lemon pickle, two of walnut catchup,
and the same of browning, pepper and salt to
your taste ; let it stew over a gentle fire close co-
vered for two hours, then take up your beef and
lay it on a deep dish, skim off the fat and strain
the gravy, and put in one ounce of merels, and
half a pint of mushrooms ; thicken your gravy, and
pour it over your beef; lay round it forced meat
balls,—Garnish with horse-radish, and serve it up.

A

To make Beef-a-la-mode.

Take the bone out of a rump of beef, lard
the top with bacon, then make a forced meat of
four ounces of marrow, two heads of garlic, the
crumbs of 'a penny loaf, a few sweet herbs chopped
small, nutmeg, pepper and salt to your taste, and
the yolks of four eggs well beat ; mix it up, and
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To Stew Ox Palates.

Wash four ox palates in several waters, then
lay them in warm water for half an hour ; wash
them out, put them in a pot and tie them down
with strong paper, and send them to the oven,
with as much water as will cover or boil them till
tender ; then skin and cut them in pieces half an
inch broad and three inches long, and put them in
a stew pan, with a pint of veal gravy, one spoon-
ful of Madeira wine, the same of catchup and
browning, one onion stuck with cloves, and a slice
of lemon : siew them half an hour, then take out
the onion and lemon, thieken your sauce, and put
them in a dish ; bave ready some boiled artichoke
bottoms, cut them in quarters and lay over the
palates with forced meat balls and morels.—Gar-
nish with lemon and serve them up,

MM W

To Roast @ Haunch of Ventson.

When you have spitted your venison lay over
it a large sheet of paper, then a thin common
paste, with another paper over it, greased ; tie it
well to keep the paste from falling ; if it be a
large one it will take four hours reasting: when it
is enough take off the paper and paste, dust it well
with flour, and baste it well with butter, when it
is a light brown, dish it up, with a little brown
gravy and red wine on your dish,
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You must send a boatful of red wine made
hot, and a plate of currant jelly with it.

ST e e a

To Broil Beef Steaks the best way.

Cut your steaks off a rump of beef, and rub
your grid-iron well with beef suet ; when it is hot
lay them on, let them broil until they begin to
brown, turn them, and when the other side is
brown lay them on a hot dish, with a slice of butter
betwixt every steak, sprinkle a litile pepper and
salt over them, [and let them stand two or three
minutes, then slice a shalot as thin as possible into
a spoonful of water, lay on your steaks again, keep
turning them till theyare enough, then put them
on your dish, pour the shalot and water amongst
them, and send them to the table.

wll A

To make Portable Soup for Travellers.

Take three large legs of veal aud one of beef,
the lean part of balf a ham; cut them in small
pieces; put a quarter of a pound of butter at the
bottom of a large cauldron, then lay in the meat
and bones, with four ounces of anchovies, two
ounces of mace ; cut off the green leaves of five
or six heads of celery, wash the heads quite clean,
cut them small, put them in with three large car-
rots cut thin, cover the cauldron close, and set it
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over a moderate fire; when you find the gravy
begins to draw, kleep taking it up till you have
got itall out ; then put waterin to cover the meat,
set it on the fire again aud let it boil slowly for
four hours, strain it through a bhair sieve into a
clean pan, and let it boil three parts away, then
strain the gravy that you drew from the meat into
the pan, let it boil gently, and keep scumming the
fat off very clean as it rises, till it looks like thick
glue ; you must take great care when it is nearly
enough, that it does not burn; put in cayenne
pepper to your taste, then pour it upon flat earthe;:l
dishes a quarter of an inch thick, and let it stand
till the next day, and cut it with round tins a little
larger than a crown piece, lay the cakes on dishes
and set them in the sun to dry ; this soup will an-
swer best to be made in frosty weather ; when the
cakes are dry, put them in a tin box with ﬁ'ritin_g
paper betwixt every cake, and keep them in a
dry place, this is a very useful soup to be kept in
gentlemen’s families, for by pouring a pint of boil-
ing water on one of the cakes, and a little salt, it
will make a good bason of broth. A httie leImg
water on it will make gravy for a turkey or fowls,
and the longer it is kept the better,

.N. B. Be careful to leep turning the cakes #B

they dry.
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and put in the yolks of two eggs beat up, with a
tea-cupful of good cream j stir it well for a minute
then take it off the fire, and just before you put it
in the dish, squeeze in a little lemon juice ; have
ready five or six poached eggs to lay on the top.

L LW N o

To fricassee Mushrooms.

Peel and scrape the inside of your Mush-
rooms ; if buttons rub them with a flannel ; set
them over the fire with a little water, a little white
pepper and salt: they will take half an hour
stewing over a slow fire, put in a bit of butter,
the size of a walnut, rolled in flour, a little cream,
and shake it up: Garnish with sippets. It is a
very good dish for supper.

N o At At e

To dress Cod’s Head and Shoulders.

Take out the gills and the blood clean from
the bone ; wash the head very elean, and lay it on
your fish plate ; when the water boils throw in a
good handful of salt, with a glass of alegar, then
put in your fish, and let it boil gently half an hour;
take it up very carefully, and strip the skin nicely
off, set it before a brisk fire, dredge it all over with
flour, and baste it well with butter ; when the froth
begins to rise, throw over it some very fine bread
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good melted butter, put the red part in, and most
of the other ; then put in some mushroom catchup,
or mushroom powder ; give it a gentle boiling,
and send it up in boats.—Garnish with lemon and
horse-radish.

_

il

To Stew Carp and Tench.

Stick the tench under the head and save the
blood : gut and scale your fish, and wash and dry
them dry ; flour them, and have a panful of drip-
ping or rendered suet to fry them in; then fry
them a light brown and drain them ; have ready,
in your stew pan, a quart of good gravy, mix a
spoonful of lemon pickle, another of browning,
the same of catchup, a little mushroom powder,
and cayenne to your taste, onions stuck with
cloves, and a small bunch of sweet herbs; the
gravy must be reduoced till it will only cover the
fish ; then put in half a pint of red wine ; when
enough take it out and put it upon the dish you
intend for the table ; skim your gravy and take
out the herbs, thicken it with a little flour and but-
ter ; when boiled strain it over your fish. Gar-
nish with pickled mushrooms and uorse-radish
and serve it up.

ol g oW oW W AW

To dress a Sturgeon.

Take what size of a piece of sturgeon you
think proper, and wash it clean ; lay it all night
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in salt and water; the next morning take it out,
rub it well with alegar, and let it lie in it for two
hours ; then have ready a fish kettle full of boiling
water, with an ounce of bay salt, two large onions,
and a few sprigs of sweet marjoram ; boil your
sturgeon till the bones will leave the fish ; then
take it up, take the skin off, and flour it well, set
it before the fire, baste it with fresh butter, and let
it stand till itbe a fine brown ; then dish it up, and
pour into the dish the same sauce as for the white
carp.—Garnish with erisp parsley and red pickles.

(F BT g g Y o

Pigeons Compote.

Take six young pigeons and skewer them as
you do for boiling ; put foreed meat into the craws,
lard them down the breast, and fry them brown ;
then put them into strong brown gravy, and let
them stew three quarters of an hour ; thicken it
witha lump of butter rolled in flour; when you
dish them up, lay forced meat balls round them.—
The forced meat must be made thus :—Grate the
crumbs of half a penny loaf, and scrape a quarter
of a pound of fat bacon, instead of suet, chop a

little parsley, thyme, two shalots or an onion, grate

a little nutmeg, lemon-peel, some pepper and
salt, mix them all up with eggs. It is proper for
a top dish for a second course, or a side dish for
the first.
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To boil the Jowl and Shoulder of Salmon.

Salmon twelve pounds weight will take an
hour and a half boiling : put it in when the water
is coid, with a handiul of salt, and let 1t boil gently;
when enough, putit over the steam of the pan,
covered with a cloth.  Boil some fennel and pars-
ley, to put in your melted buiter, which must be
good.—Garnish with lewon.

If you pickle any of the salmon, save the water
the fish was boiled in, and boil it tili the water be
much wasted away; then put in alegar, pepper,
cloves, a little ginger and fennel ; let it boil a few
minutes, and when cold put the fish in. When
you send it up cover it with fennel.

il il ol M

To boil Skate or Ray.

Clean your skate or ray very well, and cut
it in long narrow pieces; then put it in boiling
water with a little salt in it ; when it has boiled a
quarter of an hour take it out, slip the skin off,
then put it into your pan again with a little vine-
gar, and boil it till enough: when you take it up
set it over the water to drain, and cover it close
up ; when vou dish it up be as quick as possible,
for it soon grows cold, pour over it a little cockle,
shrimp or muscle sauce.—Garnish with horse-
- radish or barberries,
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of bread, suet, parsiey, and a little pepper and
salt ; rub your grid-iron with suef, and keep turn-
ing them tili they are enough ; serve them up
with crisp parsley, melted butter and anchovies
for sauce,

il I A IS

To seollop Oysters.

When your oysters are opened put them in a
bason, and wash them out of their own liquor ; put
some in yourseolloped shells, strew over them a few
fine Lread crumbs and lay a slice of butter on
them, then more oysters and bread crumbs, and a
slice of butter on the top ; put them into a Dutch
even to brown, and serve them up in the shells,

N g g .

To make Oyster-Loaves.

Take smali French rasps, or you may make
hittle round loaves: make a round hole in the top,
scrape out all the erumbs, then put your oysters in-
to a tossing pan with the liquor, a little white pep-
per and crumbs that came out of your rasps or
loaves, and a good lump of butter ; stew them to-
gether five or six minutes; fill your rasps or
loaves, lay the bit of crust carefully on again, then
set them in the oven to crisp, till they are enough

for a side dish. |
£ 2 E .
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To pickle Qysters. |

Open the oysters very carefully, and take off
all the shells that stick to the fish ; put them into a
little water, and wash the oysters in it and strain l
the liquor ; boil it with a little vinegar, whole pep-
per, salt and mace, till it taste of the spices, then
put in the oysters: if they are large they must boil
eight minutes, if small not so long ; put them in-
to pickle pots ; when the liquor is cold pour it up-
on the oysters. To half a hundred of oysters put
six spoonfuls of water and four of yinegar, then tie
bladders close over them.

S e A

To Collar Eels.

Case your eels, eut off the heads, slit open the
belly, take out the guts, cut off the fins, take out
the bones, and lay it flat on the back ; grate over
it a small nutmeg. two or three blades of mace
beat fine, a little pepper and salt, strew over it a
handful of parsley shred fine, witha few sage leaves
roll it up tight in a cloth, bind it well ; if it be of
a middle size, boil it in salt and water three quar-
ters of an hour, hang it up all night to drain, add
to the pickle a pint of vinegar, a few pepper
corns, and a sprig of sweet marjoram, boil it ten
minutes, and Jetit stand till the next day, take off

e
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the cloth, and put your eels into the pickle ; you
may send them whole on a plate, or cut them in
slices.—Garnish with green parsley. Lampreys
are done the same way.

il ol il il

To pot Lobsters.

Take the meat out of the claws and belly of
& boiled lobster, put it in a marble mortar, with
two blades of mace, a little white pepper and salt,
a lump of butter the size of an egg; beat them
altogether till they come to a paste; put one
half into your pot ; take the meat out of the tail
part, lay it in the middle of the pot ; lay on it the
other half of your paste; press it elose down, and
pour over it clarified butter, a quarter of an inch
thick. To clarify butter, put it into a clean sauce-
pan, set it over a slow fire, when it is melted skim
it and take it off the fire, let it stand a little, and
then pour it off ; but not too near the bottom.

T a
To pot Shrimps.

Pick the finest shrimps you can get ; season
them with mace, pepper and salt to your taste;
put them in a saucepan with a lump of butter, and
keep stirring-them till they boil ; then drain them,
and pound them in a mortar, till they be like a
paste, and put them in small pots, When cold,

pour over them clariﬁa{i J;utter.
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it a boiling, and erush it with the back of a spoon,
and mix it with some good melted butter. For
the gravy, take a bit of scrag of beef, a little dried
liver, and a lump of butter rubbed well in flour to
thicken it. Send it up with a plate of currant
jelly. An hour and quarter will well roast it. If
a‘leveret, it will not take an hour.

w5 A

To boil @ Turkey with Oyster Sauce.

Let your turkey have no meat the day before
you kill it ; when you are going to kill it give it
a spoonful of alegar, it will make it white and eat
tender ; when you have killed it, hang it up by the
legs for three or four days ; when you have plucked
itdraw itat the rump, and take the breast bone out,
(which will make it look much better,) cut off the
legs, put the ends of the thighs into the body of
the turkey, skewer them down, and tie them with
a string ; cut off the head and neck. To stuff’ the
neck, take a sweetbread, and give it a boiling ;
cut the sweetbread and take some marrow, a few
crumbs, a little parsley, mace, nutmeg, and lemon
peel ; take the yolks of two eggs and one white to
mix it up. If any be left make it up into balls,
adding a little yeal cut fine, and boil them in milk
and water ten minutes, Wrap your turkey in a
cloth and flour it weli and putitin a kettlegenlﬂ
water ; when the skim begins (o rise, you must ake
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care to skim it and let it boil slowly half an hour,
the steam being kept in, will stew it enough in a-
nother half hour. When you dish it up, pourover
it a little oyster sauce. 'To make the oyster sauce,
take a score of oysters, chop them, take the yolk
of an egg with a little flour, to make it smooth,
and a gill of cream ; shake it over the fire till it
be hot, but not to let it boil. Garnish your dish
with lemon and balls, and put the remainder of
the sauce into a boat to serve it up.

i

To roast a Turkey.

When you have dressed your turkey as before,
truss its head down to the legs; then make your
forced meat as for the hare, leaving out the liver,
Make the gravy the same as for the hare, with a
ittle lemon pickle. It will talkee an hour roasting,
and baste it with butter.—Garnish your dish with
mushrooms and sausages, and serve it up.

[ T S g N N N

To jug a Hare.

Cut the hare as for eating, season it with
pepper and salt and beaten mace ; put it into a
jug or pitcher with a close top, put to it a bundle
of sweet herbs, and set it in a ketile of boiling
water; let it stand till it is tender, then take it up,

and pour the gravy into a tossing pan, with a
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glass of red wine, one anchovy, a large onion
stuck with cloves, a little beaten mace, and cay-
enne pepper to your taste; boil it a litile and
thicken it, dish up your bare, and strain the gravy
over it and send it up.

il ol A

To fricasee Sweel-Breads.

Take four sweet-breads, scald them; and take
off the skin to make them white ; tie them up sepa-
rate in linen cloths, then make some forced meat
as for veal, as large as two sweet-breads ; wrap it
tp in the caul of the veal, then in a linen cloth ;
boil all together in milk and water. Takea little
veal to make the white sauce, boil it with a little
lemon juice, ‘and half a pint of thick eream ;
shake it over the fire till it be hot, but not to let
it boil.  When you dish it up put the forced meat
in the middle, and the sweet-breads round it ; pour
over it some of the sauce, and send the restin a
boat. Garnish with lemon and barberries. Jisa
proper dish for the top at supper, and a side dish
for dinner.

e B

To make a Porcupine of a Breast of Veal.

Bone the finest and largest breast of veal you
can get, rub it over with the yolks of two eggs ;
spread it on a table, lay over it a little bacon cut
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and roll it up close like a coliared eel ; roll it in a
cloth, and boil it an hour.

I g S

A good way to dress a Midcalf.

Take a calf’s heart; stoff it with good forced
meat, and send it to the oven in an earthen dish
with a little water under; lay butter over it and
dredge it over with flour; boil half the liver, and
all the lights together half an hour, then chop
them small, and put them in a tossing-pan with a
pint of gravy, one spoonful of lemon pickle and
one of catchup ; squeeze in half a lemon, pepper
and salt; thicken with a good piece of butter rol-
led in flour. 'When you dish it up pour the min-
ced meat in the bottom, and have ready fried a
fine brown the other half of the liver cut in thin
slices, and little bits of bacon ; set the heart in the
middle, and the liver and bacon ever the minced
meat and serve it up.

il il A A

To boil Rabbits with Onion sauce.

Skewer and boil your rabbits three quarters of
an hour in milk and water. Take a dozen large
spanish onions, boil them and take out the whitest
part ; have some good melted butter and a cupfull

of thick cream, and mix the onions with it ; pour
2 ' F
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marrow, a sweet bread, a little lemon, mace pegper
parsley and salt : take it up with the yolk of an
egg, and stuff the neck with it. Putthe head un-
der the wing and the legs down, roast it three
quarters of an hour, and bast it with butter.
When you dish if up, have on the dish some strong
brown gravy ; take two handsome feathers, and
stick them in the rump of the pheasant when you
dish it up.

Bread sauce and melted butter, same as for
Partridges,

S

To Goosify the Leg or Crop of Pork.

Score your pork ; stuff it with sage, onions,
pepper and salt, a few crumbs and a little buiter,
stuffit at the shank part ; if a crop, stuff it at the
end. The leg will take two hours roasting, at a
good fire. Serve it up with apple sauce.

N e e

To boil a leg of a Porkling.

It must boil slowly two hours and a bhalf: when
enough score it in Diamonds, taking out every other
square ; boil some split peas for a pudding, take
up the pudding a quarter of an hour before you
dish it up. Put it in a wooden bowl, and pound
it well with yolks of two eggs, a lump of butter
rubbed well in flour and a little salt, Boil it ten
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well at the top, and put it in a deep pot, witha
little suet cut fine over it, and a little water on
the bottom ; putitin the oven, and it will take two
hours roasting in a quick oven: have ready some
good gravy, thicken it with a lump of butter about
the size of an egg, rubbed well in flour, pour it
over the heart, you may put a glass of wine in the
sauce if you like the taste. Send it up with a plate
of currant jelly.

A A A M A A

To make Red Beef.

Take the crop, or top side of the lift, salt it
with common salt and salt petre, but not to lay on
too much: let it lay two days in salt and hang it
up, a week or ten days. Then roast it. It isa
nice cold dish in winter.

W oW W W o

Bouillie Beef.

Take the thick end of a brisket of beef put it
in a kettle of water quite covered over, let it beil

fast for two hours, then keep stewing it close by

the fire for four hours more, and as the water
wastes fill up the kettle; put in with the beef
some turnips cut in little balls, carrots, cut in
pieces ; an hour before it isdone take out as much

broth as will fill your soup dish, and boil in it, fo
3 G £
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fat of a loin of lamb over it ; season it pretty well
with pepper and salt, and a little cayenne ; you
must put a crust on the edge and lay a thick lid
over it, put in some gravy and bake it two hours,
When it comes back from the oven, have some
good gravyand a glass of red wine made hot, to
put in the paste, and send it up with a plate of
currant jelly.

[ B g W N

To dress a shoulder of Mutton called Hen
- and Chickens.

Half roast a shoulder, then take it up, and cut
off the blade at the first joint, and both the flaps
to make the blade round, score the blade round
in diamonds, throw a little pepper and salt over
it, and set it in a tin oven to broil, cut the flaps and
the meat off the shanks into the gravy that runs out
of the mutton, and put a little good gravy to it,
with two spoonsful of walnut catchup, one of
browning, a little cayenne peppergnd one or two
shalots ; when your meat is tender thicken it with
flour and butter, and put your meat on the dish
the blade at the top of the meat, and stew over it
two table spoonsful of capers, so send it up.

To grill a Breast of Mutton.

Score a breast of mutton in Diamonds, and
rub it over with the yolk of an egg, then strew on a
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few bread crumbs and shred parsley, put it in a
dutch oven to broil, baste it with fresh butter ; pour
in the dish good caper sauce, and serve it up.

A

To make a Goose Plie.

Take a large fat goose, split it down the back
take all the large bones out, and season it with
pepper and salt ; take a fowl and split it same as
the goose, and take out the large bones ; you must
put a boiled tongue in the inside of the fowl, and
rub the fowl with pepper, salt and mace; put
it in the goose and sew it up the back. For the
paste, take a peck and a half of fine flour, two
pounds of butter and a pound of suet ; boil it well
and make your paste ; make it an oval pie, and
put in your goose ; fill the corners with birds, veal,
or pork to make it even. Put in the inside a
pound of butter, then put on your lid, and have
some parchment ready to put round the pie to
keep up the walls ; you may ornament the lid with
leaves, roses, or any other preity ornament. You
must bake it four hours and have ready melted
a pound and a half of butter to put in the pie, and
let it stay ten minutes after.

o G S a a .

A thatched House Pie.

Take an earthen dish that is pretty deep, rub
the inside with two ounces of butter ; then put over
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A Codlin Pie.

Gather small codlins, put them in a clean
brass pan with spring water, Iay vine leaves over
them, and cover them with a cloth wrapped round
the cover of the pan to keep in the steam ; when
they grow softish pull off the skin, put them in the
same water with the vine leaves; hang them a
great height over the fire to green ; when you see
them a fine green, take them out of the water
and put them in a deep dish, with as much pow-
der or loaf sugar as will sweeten them ; make the
lid of rich puff paste, and bake it ; when it comes
from the oven {ake off the lid, and cut itin little
pieces like sippets, and stick them round the inside
of the pie with the points upwards, and put some
syrup in ; pour over your codlins a good custard,
made thus :—Boil a pint of cream, witha stick of
cinnamon, and sugar enough to make it a little
sweet ; let it stand {till cold, then put in the yolks
of four eggs well beaten ; set it on the fire, and
keep stirring it till it grows thick, but do not let
it boil, lest it curdle, then pour it into your pie,
pare a little lemon thin, cut the peel like straws,
and lay it on your codlins over the top.

e

An Eel Pie.

Skin and wash your eelsand cut off the heads,
take an oval dish, and cut your eels the length of
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A Sago Pudding.

Boil two ounces of sago in water, with a stick
of cinnamon, till it is soft and thick ; then take it
from the fire, and let it stand till it is quite cold ;
grater the crumb of half a penny loaf, and pour
over it a large glass of red wine, half a pound of
sugar, and four eggs; beat it a quarter of an
hour, and put it in a dish with a paste on the edge.
When it eomes out of the oven stick it with some
almonds cut long.

S AT g e oW L

A Tansey Pudding.

“Grater four Naples biscuits in a pint of good
milk or cream aund five eggs ; stamp your tansey,
and squeeze it through a cloth; and take some
spinage fo green it, stamped and put through a
cloth separate ; sugar it to your taste; put in as
much of the tansey juice as you like for taste, and
as much of the spinage as will make it a fine green.
Set it on a slow fire,cand stir it till it be thick,
with a quarter of a pound of butter.

When cold, put ina glass of brandy ; you
may either boil or bake it. Garnish with a Sevil
orange, cut into six or eight pieces. |

‘A Tansey Pudding of ground Rice.

Boil six ounces of ground rice in a quart of
good milk, till it is soft : then put in halfa pound
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must put them in water and rub them with salt,
and change the water every two hours. Boil pen-
ny-royal and sweet leeksin some milk,aund strain
it over a quantity of bread crumbs; the fat of the
pig you must skin, and cut it in small pieces to put
in the blood, with the rest of the ingredients ; beat
four eggs and two nutmegs, with some pepper
and salt, mix them well together and fill your
skins, buf not too full or they will break. Before
you put them in to beil prick them witha pin, and
boil them ten or twelve minutes; when you take
them out put them in clean straw. You must re-
new the fat, and be sure to put plenty in every
pudding ; do not boil too many at once or they will
burst. When you have boiled them once over, put
fresh water info your pot, and when it boils, boil
them again ten minutes, then spread them in dry
straw, and it will make them black. This isthe
best way for making black puddings I know.

&
P o

To roast a Pig'.

Take a small fat pig, cut off the feet at the
first joint, slit up the belly, and take out all the
entrails, put the liver, heart and lights to the pet-
titoes ; wash them well out with cold water, and
dry your pig exceeding well witha eloth ; shred
some sage, and take a handful of bread crumbs,
pepper, salt, and a little mace ; take itop ﬂi&%‘g}
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round as far as you can, season it well over with
cayenne, nutmeg, mace, cloves, and a little white
pepperand salt, rub your seasoning well in ; take a
long fillet, bind it very well, and put it in a pot
that will just hold it, put a pint of water in the
pot, and lay over it a little marrow, tie the pot close
up with strong paper, stew it in a night oven very
well. ~ Before you send it to table cut a thin slice
off the top. Garnish witu horse-radish,

To force a Round ti:f Begf.

Take a good round of beef, and rub it over
a quarter of an hour, with two ounces of salt petre,
the same of bay salt, half a pound of brown sugar,
~ and a pound of common salt, let it be in it for ten
or twelve days, turn it once every day in the brine,
then wash it well and make holes in with a pen-
knife about an inch one from another, and fill one
hole with shred parsley, a second with fat pork
cut in small pieces, and a third with bread erumbs,
beef marrow, a little mace, nutmeg, pepper, and -
salt, mixed together, then parsley, and so on till
you have filled all the holes ; then wrap your beef
in a cloth, and bind it with a fillet, and boil it four
hours ; when it is cold, bind it over again, and cut
a thin slice off before you send it to table : garnish
with parsley and red cabbage.
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_

- Fish—Gurnets, dorees, salmon trout, smeltsy
gudgeons, lobsters, holobet, bearbet,salmen, carp,
pike, tench, oysters, cockles, muscles.

- Vegetables, & c.—Carrots, turnips, parsnips, po-
tatoes, skirret, salsifie, scorzenera, onions, leeka.
shalots; rocomhole, Jerusalem artichokes, cabbage,
eaullﬂnwers, savoys, sprouts, coleworts, spinage,
c{:lard lmr.l.ets1r cardoons, parsley, cresses, eud‘we,
chervil, lettuces, all sorts of sallad Iwrb& thyme,
and all pot herbs.

Fruit—Pears, apples, hullace, chesnuta hazle-
nuts, walnuts, medlars, services, grapes.

N o aF e

DECEMBER.
.lfmt——Beef mutton, veal, house-lamb, pork _

dl:le venison.

- Poullry,&c.—Geese, turkeys, pullets, pigeons,
mpum, fowls, chickens, hares, rabbits, woodcocks,
mﬁpes, larks, wild ducks, teals, widgeons, dﬂt‘tﬁn
fe,js, partridges, pheasants, -

. Fish.—Turbot, gurnets, sturgeon, hu’l&het
'Imarhet smelts, cod, codlings, sule.s, cqrp, ﬁud‘ﬁ :
gaum, EE|l,ﬂﬂ-ﬂk|Eﬂ,‘lqp!ﬂ;JEB, oysters, dorees.

- Vegetables, &mﬂw;‘, savoys, brocoli, pur-
ﬁh and white, carrots, W , turnips, leftuces,
q:eua smallmlhmn skirrets, M;:’
ap}mﬂe leeks, onions, shalots, m!d,nga fdundna-
paragus, ga.rlmk rocombole, ne!m,eaﬂme,hehn
spinage, parsley, thyme, and all sorts of pot herbs;:
-+ Fruit.—Pears, apples, medlars, services, ches+
nuts, walnuts, hazle-nuts, grapes.




















































