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2 INTRODUCTION.

days of luxury and refinement. The decays of
nature in the expiring periods of life, were the
only infirmities to which people were then liable;
and though their limbs fometimes failed to per-
form their offices, their health and appetite con=-

tinued with them till life was no more. In this

rude, but natural ftate, the food of mankind 1s
{aid to have continued upwards of two thoufand
years, during which period the cook and phyfician
were equally unknown.

It is not eafy to fay at what period man ex- -

changed vegetable for animal diet ; but certain it
is, that he no fooner began to feed on fleth, fowl,
and fith, than feafonings of fome kind became
requifite, not only to render fuch food the more

pleafing and palatable, but alfo to help digeftion
and prevent putrefaction. Of thefe feafonings,

falt was probably the firft difcovered; though
fome are inclined to think, that favory roots and

1
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herbs were firft in ufe.  Spices, however, fuch as

ginger, cinnamon, pepper, cloves, and nutmegs,
by degrees came into practice, and the whole art
of cookery gradually improved, till it reached its
prefent height of perfection.

Boiling, or ftewing, feems to have been the firft |

mode of drefling in the early periods of culinary
mvention ; roafting, or broiling, fucceeded next,
and beyond thefe, no improvements were made in
the art of cookery for feveral centuries. The

intro-







4 MARKETING.

CAER AP 1,
Direftions for the proper Choice of different Kinds of =

Provifions.

i
Berf. 1

N the choice of ox-beef, obferve, that, if the meatbe
voung, it will have a fine {mooth open grain, of a i

-
e —

pleafing carnation red, and very tender; the fat muft be *
rather white, than yellow; for when it is quite yellow,

the meat is feldom good; the fuet muft be perfectly
white. The grain,c:fg cow-beef is clofer, the fat whiter: j]
than that of ox-beef, but the lean has not fo bright a -
red. The grain of bull-beef is ftill clofer, the fat hard

and fkinny, the lean of a deep red, and has a ftronger
{mell than either cow or ox-beef. -11

Mutton,
~ IF you fqueeze young mutton with your fingers, it

e P

will feel very tender; but if it be old, it will feel hard,
and continue wrinkled, and the fat will be fibrous and
clammy. The grain of ram mutton is clofe, the flefh
is of a deep red, and the fat is {pongy. The flefh of
ewe-mutton is paler than that of the weather, and the
grain is clofer. Moft people give the preference r,n-!l
fhort-fhanked mutton. 4
Lamb, :

THE head of a lamb is good, if the eyes are bright
and plump; but if they are funk and wrinkled, it is
ftale. If the vein in the neck of the fore-quarter appear
of a fine blue, it is frefh; but if it be green or yellow, )
you may be fure it is ftale. In the hind-quarter, if

there be a faint difagreeable fmell near the kidney, or
if the knuckle be very limber, it is not good.

Veal,

THE fleth of a cow-calf'is whiter than that of 2
bull, but the fAefh is not fo firm; the fillet of the former
is generally preferred, on account of the udder ; if the
head be frefh, the eyes will be plump; but if {tale, they

will

i —— W
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6 MARXETING

Venifon.

THE fat of venifon muft, in a great meafure, de-
termine your choice of it. 1f the fat be thick, bright,
and clear, the clefts fmooth and clofe, it 1s young; but
a very wide tough cleft, thews it is old. Venifon will
firft change at the haunches and fhoulders: run in a
kuife, and you will judge of its newnefs or ftalenefs, by
its fweet or rank fmell. If it be tainted, it will loock
greenifh, or inclining to be very black.

Turkies.

IF a cock-turkey be young, it will have a fmooth
black leg, with a fhort fpur; the eyes will be full and
b-ight, and the feet limber and moift; but you muft
carefully obferve, that the fpurs are not cut or feraped
to deceive you. When a turkey is ftale, the feet are
dry, and the eyes funk. The fame rule will determine,
whether a hen-turkey be frefh or ftale, young or old;
with this difference, that if fhe is old, her legs will be
rough and red; if with egg, the vent will be foft and
open; but if fhe has no eggs, the vent will be hard. '

Cocks and Hens.

T HE fpurs of a young cock are fhort; but the fame
precaution will be as neceffary here, in that point, as
juft obferved in the choice of turkies. Their vents will
be open, if they are ftale; but clofe and hard, if frefh.
Hens are always beft when full of eggs, and juft before
they begin to lay. The combs and legs of an old hen
are rough ; but fmooth when young. The comb of a

d capon is very pale, its brealt is peculiarly fat, and
it has a thick belly, and a large rump.

Geefe.

A yellow bill and feet, with but few hairs upon them,
are the marks of a young goofe; but thefe are red when
old. The feet will be limber, if it be frefh, but Hff
and dry, if old, Green geefe are in feafon from May
or June, till they are three months old. A ftubble
goolg will be good till it be five or fix months old, and

| R thould













10 MARKETING
coloured, and foft. All the veins and griftles thould be

blue; for when thefe are brown or yellow, the fkin

harth, tough, and dry, the fifh is bad. It has a pleafant
fmell when good, but a very difagreeable one when
bad. Itfhould alfo cut firm without crumbling. The

fernales are as full of roe as our carp, which 1s taken

out and fpread upon a table, beat flat, and fprinkled

with falt; it is then dried in the air and fun, and after- |

wards in ovens. It fhould be of a reddifh brown colour,
and very dry. This is called caviare, and is eaten with
oil and vinegar.

Cod.

A cod fhould be very thick at the neck, the flefh
“very white and firm, and of a bright clear colour, and

the gills red. When they be flabby, they are not good.

They are in feafon from Chriftmas to Lady-day.

Skate.
THIS fith fhould be very white and thick. When

they are too freth, they eat tough; and if ftale, they

have a very difagreeable fmell, fo that fome judgment
is required to drefs them in proper time.

Herrings.

THE gills of a frefh herring are of a fine red, their
es full, and the whole fith ftiff and very bright; but
if the gills are of a faint colour, the fith limber and

wrinkled, they are bad. The goodnefs of pickled her- ,I

rings is known by their being fat, flefhy, and white.

Good red herrings are large, firm, and dry. They

fhould be full of roe or melt, and the outfide of them
of a fine yellow.
Trout.

ALL the kinds of this fine frefh-water fith are ex-
cellent; but the belt are thofe that are red and vellow.
The female are moft in efteem, and are known by hav-
ing a {maller head, and deeper body than the male.
They are in high feafon the latter end of June; and
their frefhnefs may be known by the rules we have already
laid down for that purpofe, concerning other fith.

Tench,

1
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14 MARKETING.

In 2 Houfe Lamb are the head and pluck, that is,
the liver, lights, heart, nut, and melt; and alfo the fry,
which confifts of the fweet-breads, lamb-ftones, and
{kirts, with fome of the liver. The fore-quarter is the
fhoulder, neck, and breaft, together. The hind-quarter
is the leg and loin. This is in high feafon at Chriftmas,
but lafts all the year. | :

Grafs Lamb comes in about April or May, according
to the feafon of the year, and holds good till the middle
of Auguft. ;

In a Hog are the head and inwards, that is, the haflet,
which conlifts of the liver, crow, kidney, and fkirts;
there are alfo the chitterlins and the guts, which are
cleanfed for faufages. The fore-quarter is the fore-loin
and fpring; if it be a large hog, you may cut off a
{fpare-rib. The hind-quarter is only the leg and loin. _

A Bacon Hog is cut differently, on account of making
hams, bacon, and pickled pork. Here you have fine |
{pare-ribs, chines, and grifkins, and fat for hog’s-lard.
T'he liver and crow are much admired, fried with bacon,
and the feet and ears are equally good foufed. Pork
comes in feafon at Bartholomew-tide, and holds good
till the warm weather commences. 1

C.H A& P. 1k

DIRECTIONS FOR TRUSSINOGOG.

Preliminary Hints and Objervations.

T HOUGH the London poulterers trufs every thing
before they fend it home, yet it is abfolutely ne-
ceffary that every cook fhould know how to perform this |
bufinels properly, as it frequencly happens, that families
take their cooks with them into the country, where they
are




—

TRUSSTNG 15

are obliged to draw and trufs all kinds of poultry and
game themfelves. Let them therefore be careful to
artend to this general rule ; Take care that all the ftubs
are perfetly removed ; and when they draw any kind
of poultry or game, they muft be very particular not
to break the gall, becaufe it will give the bird a bitter
and difagreeable flavour, which neither wathing nor wiping
will be able to remove. We fhall now proceed to par-
ticular rules.
Turkies.

WHEN you have properly picked your turkey,
break the leg-bone clofe to the foot, and draw out the
ftrings from the thigh, for which purpofe you muft put
it on a hook faftened againft the wall. Cut off the neck
clofe to the back ; but be careful to leave the crop fkin
fufficiently long to turn over to the back. Then pro-
ceed to rake out the crop, and loofen the liver and gut
at the throat-end with your middle finger. Then cut
off the vent, and take out the gut. With a crooked
fharp-pointed iron pull out the gizzard, and the liver
will foon follow. Be careful, however, not to break the
gall. With a wet cloth wipe out the infide perfeétly
clean. With a large knife cut the breaft-bone through
on each fide clofe to the back, and draw the legs clofe
to the crops. Then put a cloth on the breaft, and beat
the high bone down with a rolling pin till it lies flac,
If the turkey is to be truffed for boiling, cut the legs
off ; then put your middle finger into the infide, raife
the fkin otP the legs, and put them under the apron of
the turkey. Pur a fkewer in the joint of the wing and

“the middle joint of the leg, and run it through the

body and the other leg and wing. The liver and giz-
zard muft be put in the pinions; but take care firlt to
open the gizzard and take out the filth, and the gall of
the liver, Then turn the fmall end of the pinion on
the back, and tie a packthread over the ends of the legs
to keep them in their places. If the turkey is to be
roafted, leave the legs on, put a fkewer in the joint of
the wing, tuck the legs clofe up, and put the fkewer
through the middle of the leg and body. On the other

' ; fide,
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30 BOILING:
#

it into the callipafth, and take care that it be properly
fewed up and fecured at the end, that the gravy may
not efcape. Boil up the gravy, adding more wine, if
it require it, and thicken it with a litcle flour and butter.
Put fome of it to the turtle, and put it into the oven,
with ‘a well-buttered paper over it, to keep it from
burning. When it be about half baked, fqueeze in the |
juice of one or two lemons, and ftir it about. ‘T'wo
hours will bake the callipee; but the callipath will re-
quire three. Cut the guts in pieces two or three inches
long, the tripe in lefs, and put them into a little water,
and fet it in the oven with the callipath. When it be
enough, drain it from the water, fend it up very hot,
mixed with the other parts. ' .
The Weft Indian method of drefling a turtle is as
follows: Take the turtle out of water the night before
you intend to drefs it, and lay it on its back. Inthe §
morning, cut its throat, or the head off, and let it bleed §
well. Then cut off the fins; {cald, fcale, and trim §
them and the head, and raife the callipee, which is the §
belly or under fhell; clean it well, leaving to it as much
meat as you conveniently can. Take from the back =
fhell all the meat and entrails, except the monfieur,
which is the fat, and looks green; this muft alfo be =
baked with the fhell. Wafh all clean with falt and =
water, and cut it into pieces of a moderate fize. Take
from it the bones, andp put them with the fins and head =
into a foup-pot, with a gallon of water, fome falt, and
two blades of mace. When it boils, fkim it clean, and
put in a bunch of thyme, parfley, favory, and young %
onions, and your veal part, except about one pound
and a half, which muft be made forcemeat of, as for
Scotch collops, adding a little chyan pepper. When
the veal has boiled in the foup about an hour, take it
out, cut it into pieces, and put it to the other part.
‘The guts, which are confidered as the beft part, muft
be fplic open, fcraped, and made clean, and cut into
picces about two inches long. Scald and fkin the paunch
or maw, and cut it like the other parts; mix them with -
the guts and other parts, except the liver, and add half

a pound
31
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138 MADE DISHES.

French Pupton of Pigeons.

PUT favory forcemeat, rolled out like pafte, into a
butter-difh ; put a layer of very thin bacon, fquab pi-
geons, fliced fweet-bread, afparagus tops, mufhrooms,
cocks-combs, a palate boiled tender and cut into pieces,
and the yolks of hard eggs. Make another forcemeat,
and lay it over like a pye. Then bake ir, and when it
be enough, turn it into a difh, and pour gravy round it.

Figeons tranfmogrified.

SEASON your pigeons with pepper and falt. Take -
a large piece of butter, make a puff-pafte, and roll each
pigeon in a piece.of palte. Tie them in a cloth, fo
that the pafte do not break, and boil them in a good
deal of water. When they have boiled an hour and a
half, untie them carefully that they do not break. Lay
them on the difh, and you may pour a little good gravy
into the dith. They will eat exceedingly nice, and will
yield fauce enough of a very agreeable relifh.

Pigeons a la Souffel.

BONE four pigeons, and make a forcemeat as for
pigeons compote. Stuff them, and put them into a
ftewpan with a pint of veal gravy. Stew them half an
hour very gently, and then take them out. 1In the
mean time make a veal forcemeat, and wrap it zll round
them. Rub it over with the yolk of an egg, and fry
them of a nice brown in good dripping. Take the
gravy they were ftewed in, fkim off the fat, thicken with
a little butter rolled in flour, the yolk of an egg, and a
gill of cream beat up. Seafon it with pepper and falt,
mix it all together, and keep it ftirring  one way till it
be fmooth. - Strain it into your difh, and put the pigeons
on. Garnifh with plenty of fried parfley. You may
leave out the egg and cream, and put in a fpoonful of
browning, and a little lemon pickle and catchup.

Partridges a-la-braife.

TRUSS two brace of partridges with the legs into
the bodies; lard them, and feafon with beaten mace,

PEPPSEs
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142 MADE DISHES.

Rabbits in Cafferole.

"HAVING divided your rabbits into quarters, you
may lard them or not, juft as you pleafe. Shake fome
flour over them, and fry them in lard and butter. Then
put them into an earthen pipkin, with a quart of good
broth, a glafs of white wine, a little pepper and falt, a
bunch of fweet herbs, and a fmall piece of butter rolled
in Rour. Cover them clofe, and let them ftew half an
hour; then difh them up, and pour the fauce over them.
Garnith with Seville oranges cut into thin flices, and

notched.
A Harico, by way of Joup.

CUT a large neck of mutton into two parts, and
put the fcrag part into a ftew-pan, with four large tur-
nips, and as many carrots, into a gallon of water. Let
it boil gently over a flow fire till all the goodnefs be 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 butter,
and put them in. Then cut the other part of the mutton
into chops of a moderate fize. Fry them in butter,
put them to the foup, and let it ftew very flowly till the
il - chops be very tender. Cut the other two carrots that
were boiled into what fhape you pleafe, and put them
in juft before you take it off the fire. Seafon it with
pepper and falt to your tafte, and ferve it up in a foup-
difh as hot as pofiible. |

Cucumbers with Eggs.

PARE, quarter, and cut fix large cucumbers into
fquares, about the fize of a dice. Put them into boil-
ing water, dnd give them a boil. Then take them out
of the water, and put them into a ftew-pan, with an
onion ftuck with cloves, a flice of ham, a quarter of a
pound of butter, and a litcle fale.  Set it over the fire
a quarter of an hour, keep it clofe covered, fkim it
well, and fhake it often, for it is apt to burn. Then
dredge in a little flour, and put in as much ¥Veal gravy
as will juft cover the cucumbers.  Stir it well together,
and keep a gentle fire under i till no feum will rife,

Then
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and put in half a pound of fugar, and a little orange

Bk o

194 PUDDINGS.

water, and let them boil till they be tender. Shift the
water three or four times, to take out the bitternefs,
and when they be tender, cut them open, and take away
the feeds and firings. Beat the other part in a mortar |
with half a pound of fugar, till it be a pafte, and then
put to it the yolks of fix eggs, three or four fpoonfuls -
of thick cream, and half a Naples bifcuit grated. Mix
thefe together, melt a pound of frefh butter very thick, -
and ftir it well in. When it be cold, put a little puff =
pafte about the bottom and rim of the difh, pour in
the ingredients, and bake it about three quarters of an
hour.

LS e e

Bifeuit Pudding. :

POUR a pint of boiling milk or cream over three
penny Naples bifcuits grated ; cover it clofe ; when cold,
add the yolks of four eggs, the whites of two, fome
nutmeg, a little brandy, half a fpoonful of flour, and
fome fugar. Boil this an hour in a china bafon, and
ferve 1t with melted butter, wine, and fugar.

Lemon Pudding. -
CUT the rind very thin off three lemons, and boil [

T ——
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them in three quarts of water till they be tender. Then |
pound them very fine in a mortar, and have ready a | ¢
quarter of a pound of -Naples bifcuits boiled up in a 1
quart of milk or cream. Mix them and the lemon rind |
with it, and beat up twelve yolks and fix whites of eggs
very fine. Melt a quarter of a pound of frefh butter

flower water. Mix all well together, put it over
ftove, keep it ftirring till it be thick, and then fqueeze
in the juice of half a lemon. Put puff pafte round your
difh, as before directed, then pour in your pudding,
cut fome candied fweetmeats and ftrew over it, and bake |1
it three quarters of an hour. Or you may make it i
this manner. Blanch and beat eight ounces of Jordan
almonds with orange flower water, and add to them half |
a fpmmm;] of cold butter, the yolks of ten eggs, the juice |
of alarge lemon, and half the rind grated fine. ork

them in a marble mortar till they look white and light, |

then 1k
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206 PUDDI NGBS

butter, and give it a gentle boil. You may either boil
or bake it in a difh, either with writing-paper or a cruft.

White Puddings in Skins.

BOIL half a pound of rice in milk till it be foft,
having firft wafhed the rice well in warm water. Pur it
into a fieve to drain, and beat half a pound of Jordan
almonds very fine, with fome rofe water. Walh and

a pound of currants, cut in fmall bits a pound of
hog’s lard, beat up fix eggs well, half a pound of fugar,
a large nutmeg grated, a ftick of cinnameon, a little mace,
and a little falc. Mix themr well together, fill your fkins,
and boil them.

Quince, Apricot, or White-Pear-Plum Pudding.

HAVING f{calded your quinces till they be very
tender, pare them thin, and fcrape off the foft. Mix
it with fugar till it be very fweet, and put in alittle gin- -
ger and a little cinnamon. To a pint of cream put
three or four yolks of eggs, and flir it into your quinces
till they be of a good thicknefs. Remember to make
it pretty thick. In the fame manner you may treat
apricots or white-pear-plums. Butter your dith, pour
it in, and bake it.

Cowflip Pudding.

CUT and pound {mall the flowers of a peck of cow-
flips, with half a pound of Naples bifcuits grated, and
three pints of cream. Boil them alittle, then take them
off the fire, and beat up fixteen eggs, with a little cream
and rofe water. Sweeten to your palate. Mix it all well
together, butter a difh, and pour it in. Bake it, and
when it be enough, throw fine fugar over it, and ferve
it up. When you cannot get cream, new milk will do
well enough for thefe forts of puddings.

Pearl Barley Pudding.

WASH a pound of pearl barley clean, put to it three
quarts of new milk, and half a pound of double re-
fined fugar, and a nutmeg grated; then put it into a
deep pan, and bake it with brown bread. Take it out
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350 PRESERVING.

an hour. If they be not quite clear, boil them once 2
day for two or three days. Then pare and core fome

reen pippins, and boil them till the water be ftrong of
r.ghc apple; but do not ftir them, and only put them
down with the back of a {fpoon. Strain the water through
a jelly-bag till it be quite clear, and then, to every pint
of water, put a pound of double-refined fugar, and the
juice of a lemon ftrained fine. Boil it up to a ftrong
jelly, drain the oranges out of the fyrup, and put them
into glafs jars, or pots of the fize of an orange, with the
holes upwards. Pour the jelly over them, cover them
with papers dipped in brandy, and tie them clofe down
with a bladder. You may do lemons in this manner,
if you prefer it to the method before directed.

Strawberries.

ON a dry day, gather the fineft fcarlet ftrawberries,
with their ftalks on, before they be too ripe. Lay them
feparately on a China difh, beat and fift twice their
weight of double-refined fugar, and ftrew it over them.
Then take a few ripe fcarlet ftrawberries, crufh them,
and put them into a jar, with their weight of double-
refined fugar beat fmall. Cover them clofe, and let them
ftand in a kettle of boiling water till they be foft, and the
fyrup be come out of them. Then ftrain them throu
a muflin rag into a toffing-pan, boil and fkim it well,
and when it be cold, put in your whole ftrawberries,
and fet them over the fire till they be milk warm. Then
take them off, and let them ftand till they be quite cold.
Then fet them on again, and make them a little hotter,
and do fo feveral times till they look clear; but do not
let them boil, as that will bring off their ftalks. When
the ftrawberries be cold, put them into jelly-glafies, with
the ftalks downwards, and fill up your glafles with the
fyrup. Put over them papers dipped in brandy, and
tie them down clofe. .

Pine-Apples.

TAKE pine-apples before they be ripe, and lay them
five days in firong falt and water. Then put into the
bottom of a large faucepan a handful of vine leaves,

4 and























































468 INSBTRULCTIONNS

Sirloin of Beef.

WITH refpeét to the carving of this joint, it mat-
ters not whether the whole, or only a part of 1t, be brought
to table. 'The meat on the upper fide of the ribs 1s
firmer, and of a clofer texture, than the flethy part un-
derneath, which is by far the moft tender, and of courfe
preferred by many people. To carve this joint, the
different taftes of people muft be confulted, and each
perfon helped to that .part which is moft agreeable to
them. Some people begin to carve it at the end, firft
cutting off the outlide ; while others begin in the middle
of the moft flethy part. The flices muft not be cut too
thick, nor yet too thin.

Brifket of Beef.

THIS part is always boiled, and is to be cut the
long way, quite down to the bone, after having cut off
the outfide, or firft cut, which you muft never help any
one to, unlefs they defire it, which is feldom the cafe.
The fat cut with this flice is a firm griftley fat; but a
fofter fat may be found underneath.

Buttock of Beef.

THIS part is always boiled, and requires little di--

reftions as to the carving of it. A thick lice fhould

be firft taken off all round it, when you come to the

juicy and prime part of it. You muft be careful to cut

_ it even, that it may have a graceful figure, fhould it
be brought to table cold the next day.

Breaft of Veal.

A BREAST of veal muftbe cut acrofs quite through,
dividing the griitles from the rib-bones : this is callec,
cutting the brifket from the ribs. The brifket may be
cut into pieces as wanted ; for fome prefer this part to
the ribs. There requires no great defcription how to
feparate the ribs, fince nothing more is required, than
to put the knife in at the top between any two, and
continue downwards till they be feparated. Remember
to give a piece of the fweetbread to every one you help,
as that 1s reckoned a delicate picce,

| Knuckle

B — e — - T e ——






370 INSTRUCTIONS

{o; the queftion fhould therefore be afked before you
help any perfon to it. If nobody fhould choofe the firft
flice, lay it in the difh, and the fecond cut will be white
meat ; but take care to cut it even, and clofe to t}lc'
bone. A fillet of veal is ufually ftuffed, under the fkire
or flap, with a pudding or forced meat. This you muft
cut deep into, in a line with the furface of the fillet,
and take out a thin flice. This, and a litcle fat cuc
from the fkirt, muft be given to each perfon at table.

Leg of Mutton.

THIS joint, whether boiled or roafted, is carved in
the fame manner, though there are two methods of cut-
ting it. Some cut it the long ways ; but the moft ge-
neral method is to eut it acrofs in the thickeft part, quite
down to the bone, when you will cut right through the
kernel of fat, called the pope’s eye, of which many
people are fond. The moft juicy parts of the leg are
in the thick part of it; but many prefer the drier part
of it, which 1s about the fhank or knuckle, which fome
people call venifon, though it is certainly the coarfeft
part of the joint. A leg of weather mutton, which is
generally the beft flavoured, may be eaflily known by the
kernel, or-little round lump of fat, at the top of the
thick part. 'The meat about the cramp-bone is efteemed
a delicate morfel. |

Showlder of Mutton.

THIS joint is fometimes falted and boiled by whim-
fical people, but is more generally roafted. It is very
full of gravy, and much more fo than a leg, on whick
account it is preferred by many people. There are alfo
a variety of nice cuts in ic. It muft be cut in the hol-
low part of it, and the knife thould ‘go down to the
bone. The gravy then runs falt into the difh, and the
Fart cut, opens wide enough to take many flices eafily
rom it. The beft fat, which is full of kernels, lies on
the outer edge, and is-to be cut in thin flices.” If there
be many people at table, and the hollow part be all cut
away, fome good and delicate flices may be taken out
from each fide of the ridge of the blade-bone, On the
2 under
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382 MADE WINES

and let it ftand clofe covered, ftirring it well four or five
times every day. Boil all the ftalks in a gallon or two
of birch liquor, which, when added to the other when
almoft cold, will give it an agreeable roughnefs. Let
it ftand ten days, then put it in a cool cellar, and when
it be done hifling in the veffel, ftop it up clofe. It muft
ftand at leaft nine months before it be bottled.

Cowflip Wine.

TAKE twelve pounds of fugar, the juice of fix
lemons, the whites of four eggs well beaten, and fix
gallons of water. Put all together in a kettle, and let
1t boil half an hour, taking care to fkim it well. Take:

| a peck of cowflips, and put them into a tub, with the
thin peeling of fix lemons. Then pour on the boiling
hquor, and ftir them about, and when it be almoft cold,
put in a thin toaft, baked hard, and rubbed with yeft.
Let it ftand two or three days to work. If you put in,
before you tun it, fix ounces of {yrup of citron or lemon,
with a quart of Rhenifh wine, it will be a great addi-
tion. The third day ftrain it off, and fqueeze the
cowflips through a coarfe cloth, Then ftrain it through
a flannel bag, and tun it up. Leave the bung loofe for
two or three days till you be fure it has done working,
and then bung it down tight. Let it ftand three months,
and then bottle it. -

Turnip Wine.

TAKE as many turnips as you pleafe, pare and
flice them, put them into a cyder prefs, and prefs out
all the juice. To every gallon of juice put three pounds
of lump fugar, put both into a veffel juft big enough to
hold them, and add to every gallon of juice half a pint
of brandy. Lay fomething over the bung for a week,
and when you are fure it has done working, bung it down
clofe. When it has {tood three months, draw it off into
another veflel, and when it be fine, put it into bottles.

Elder Wine.

- GATHER your elder berries when ripe, put them
into a {tone jar, or fet them in the oven, or in a kettle
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406 ° MALT EDHODORE

other ; for when the whole of the other is clean drawn
off, the copper will accomplifh your intended purpofe
next morning, which will prevent interfering with your
natural reft ; for by running the whole night, it will be
ready to boil in the morning, and be fit to add to the
working of the other fmall beer, in time to render the
whole complete for tunning. By this method, alfo,
you are not under the neceffity of having your copper
turned, which is a very troublefome and difagreeable
bulinefs, to unfix and refix large cocks, which is like-
wife attended with a great expence.

Another inconvenience too frequently found in cop-
pers is, their being made too exact to their intended
quantity ; in confequence of which, room is not left fuf-
ficient to boil the liquor in with any degree of rapidity
or fafety, which muft naturally be fuppofed to be effen-
tial points. To remedy this inconvenience, let your
carpenter prepare good f{eafoned pieces of elm, or other
proper wood, and fhape it out like the tiller of a ftage
waggon-wheel, but only half its thicknefs, and then join
them round to compofe the dimenfions of the circle of
your copper. The rim of the copper, which generally
turns over as a bearing at the top, may be beat up, and
that part nailed to the bottom part of the wood-work,

bruthing between the wood-work and the copper, a ce~

ment compafed of bullock’s blood and whiting, mixed
only to the thicknefs of common whitewath. This ce-
ment will prevent any leak, and laft as long as the cop-
per. :
Though the wood-work may be done with great fafety
all round, yet it will be neceffary to take this precaution,
never to let the wood-work join nearer than eight inches
on each fide of the copper flue, or the communication
of the heat. If there be any apprehenfion of its pene-
trating through in that direttion, you muft then nail
cither brafs, copper, plate-iron, or fheet-lead, which,
ever can be moft conveniently gotten. If your neigh-

bourhood cannot furnifth you with thefec matters, there-

will probably be always a {ufficient fupply in your houfe
of decayed pots, pans, or kettles, which may be beat
2 < out




































































































































































































